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Thanks for selecting our product 19 Contents 

Thanks for selecting our product 

Please carefully read the instructions before installing and using this product and follow the instructions. The 
instructions are very important to keep the product in good working conditions.  

Please properly keep the instructions. Carefully fill in the warranty card and properly keep the card. 
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Environment impact notification 

Protect the environment and prevent from pollution. The environment impacts may be caused during using 
of this product. Notices: 

Carton, plastic and other recyclable wastes shall be dropped in the specific classified garbage bin after using; 
the waste batteries and other hazardous wastes may cause severe environment impacts, and so, shall be 
dropped in the corresponding recycling garbage bin. 

Safety precautions 

1. Due to the process characteristics of tempered glass, spontaneous detonation is an instinct 
characteristic of tempered glass. In the industry, spontaneous detonation rate is 3‰-5‰. Our 
company strictly controls the spontaneous detonation rate less than 3‰. 

2. Use an independent and reliably grounded socket with the rated current higher than 10A. Don’t use 
the socket which is loose or in poor contact. Otherwise, there may be the electric shock, short circuit 
and fire; if the product shares a socket with other household appliances, the fire may be caused by 
abnormal heat. 

3. During pulling out the plug from the socket, hold the end position of the plug instead of the power 
cord. Otherwise, there may be the electric shock, short circuit and fire. 

4. Never soak the product in water or spray water on the product. Otherwise, there may be the short 
circuit or electric shock. 

5. Never use the AC electricity beyond 187-242V. Otherwise, there may be the fire or electric shock. 

6. The product shall not be used and played by children. Otherwise, there may be scald, electric shock 
and other accidents. 

7. Never dismantle, repair and retrofit by any person other than professional repair person. 

8. If this product isn’t used for a long period, please unplug the power cord or disconnect the power 
supply. 

9. If the power supply is damaged, replace by the special maintenance station. 

10. If the power cord is damaged, replace by the special maintenance station. 



















of electric shock. 

22. Appliances must be installed at a height greater than 850 mm for use. 

 

 

 

Packing list 

 

No. Description   

1 Main body 1  

2 Water absorption ball 1  

3 Cleaning sponge 1  

4 Steaming plate \  

5 Drip pan 1  

6 Detergent 2  

7 Packing bag of main body 1  

8 Instructions 1  

9 Warranty card 1  

10 Certificate 1  

11 Mounting screw 1  

12 Packaging box 1  

13 Packaging foam 1  

14 Stainless steel cleaning cloth \  

15 Rack 1  
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Part name/product size   22 23    Technical parameters 

Part name 

 

DG-26YA1 

 

 Door holder 

 Door 

 Control panel 

 Drip pan 

 Rack 

 Display screen 

 Heating plate 

 Water box 

Product size 

 

C-S26GXB 

 

 

 

 

 

 

Technical parameters 

 

Product name Electric steamer  

Model C-S26GXB  

Rated voltage 220V 240V  

Rated frequency 50 60Hz  

Rated power 1640W 1950W  

Volume 24L  

Product size 
595*390*341  

(width*height*depth) 
 

Installation mode Embedded  

Embedment size 

564*385*330 

(Upper buckle 5mm, no lower 
buckle)(width*height*depth) 

 

Package size 655*457*436 (width*height*depth)  



Electrical schematic diagram   24 25    Installation precautions/installation method 

Electrical schematic diagram 

C-S26GXB

The parts or electric wiring are subject to change without notice 

Installation precautions 

1. The electric steamer should be stably installed in a firm place which is 
accessible for operation and maintenance (the tilted installation is prohibited). 

2. It is strictly prohibited installing the electric steamer and power socket in a
damp or soaked place. 

3. Confirm whether the grounding of socket is valid.

4. During handling and placing, lift the product through the hand hole or bottom,
and handle gently.

5. The surface of any facility and object adjacent to electric steamer shall be
insulated.

6. We suggest adding a switch in front of the electric steamer’s socket to
conveniently cut off the power supply if the electric steamer isn’t used.

7. Never directly touch the internal part of electric steamer during work to avoid
scald.

8. The embedded electric steamer is installed in the kitchen cabinet. The kitchen
cabinet shall have the space for good ventilation. Otherwise, the product
cannot normally work. The kitchen cabinet shall have no back plate. Refer to
the right figure for heat radiation.

Ventilation space at least 
50mm 

Installation method 

1. In the installation position on the kitchen cabinet which shall have a square opening with proper size, embed
the electric steamer in the opening stably. The size of opening is shown in the right table.

3. The electric steamer is installed in the set
position of a hanging wall cabinet which shall
have a square opening with proper size. Embed
the electric steamer in the opening stably. The
size of opening is shown in the following figure. 

Model Opening size 

C-S26GXB W564*H385*D330 
(upper buckle 5mm, no 
lower buckle) 

2. The electric steamer is installed in the kitchen cabinet and is fixed firmly. Install the fixing screws in the holes 
on left and right side of the door frame. 

Back side requirement 
No back plate 
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Operation precautions 

1. After steaming, if you want to take out the food immediately, please use the special tool or wear the
temperature resistant gloves to avoid scald.

2. During using, the product will generate a certain amount of water. Please remove the water from the water
sink and inner container to avoid spilling over.

3. After cooking, never immediately open the door of the electric steamer to avoid being scalded by steam.

4. It is strictly prohibited washing the electric steamer body by water. Don’t wipe the electric steamer body with
gasoline and other organic solvents.

5. Regularly remove the scale through the scale removal function. Regularly clean the water tank.

6. If the power cord is damaged, in order to avoid danger, the power cord shall be replaced by the professional
persons from the manufacturer, its maintenance department or equivalent departments.

7. All sockets shall be reliably grounded.

8. If the electric steamer isn’t used for a long period, unplug the power cord and remove the water from the
water tank. 

9. Don’t add the cover above the food during steaming to avoid the incomplete cooking due to no steam in the
food.

10. We suggest using the purified water or barreled water for this product. 

11. In order to avoid the electric shock, before placing the light, confirm whether the power is off.

12. Warning: don’t use the rough rubbing agent or shape metal scraper to clean the glass on the door. If the
glass is scratched, the glass may be shattered. 

13. Never let the child or incapacitated person to operate the electric steamer with no one watching.

14. Never dismantle, repair and retrofit by any person other than professional repair person.

Operation method 

C-S26GXB control panel

Power/unlock button 
 Function selection 

button 
 Time and temperature 

adjustment button 
 Reserve button 

Display Increase button Decrease button Light button 

Start/stop button 

C-S26GXB interface

 Steam Thaw Lack of water Reserve 

Light Alarm clock Button lock Work 

Quick master 

1. Start the steam function

Step : press and hold “ ” for 1.5s. The display screen will be ON and the machine will enter the 
standby state. 



Operation method Operation method

Step : press “ ” to select the function. The display screen is as follows: the time flashes. 

Step : press “ ” to start steaming 

Detailed operation instructions 

 Automatic baking mode 

It is the mode for specifying the cooking duration in advance. After setting, the electric steamer will automatically 
stop at the set time. The operation method is as follows: 

1. Press and hold “ ” for 1.5s. The electric steamer will enter the standby state; 

2. Press “ ” to select the cooking mode. Every time you press that button, one function is switched. The
function icon is displayed on the screen. The default work time 20min flashes. The light icon is displayed on
the screen. The temperature 100  is displayed on the screen.

3. Then, press“ ” or “ ” to set the required cooking time; 

4. If you want to set the temperature, press  again. The temperature 100  flashes. Then, press 

“ ” to adjust to the required temperature (the temperature can only be reduced because 100  is the 
highest temperature of the electric steamer. The cooking temperature of most foods is 100 . Neglect this 
step if there is no need to adjust the temperature). 

5. Press  to immediately start the cooking function; 

 Lock 

After setting the function and starting, if there is no operation within 20s, the electric steamer will enter the lock 

function. The lock icon “ ” will be shown on the screen. If you want to operate in lock state, firstly press and 

hold “  ” for 1.5s for unlocking. 

Reserve 

1. Press and hold “ ” for 1.5s to enter the standby state; 

2. Press “ ” to select the cooking mode. Every time you press that button, one function is switched. The 
function icon is displayed on the screen. The default work time 20min flashes. The light icon is displayed on 
the screen. The temperature 100  is displayed on the screen. 

3. Then, press “ ” or “ ” to set the required cooking time; 

4. Press “ ” and then press “ ” or “ ” to set the delayed cooking time; 

5. Press “ ” to confirm the setting. The electric steamer will start heating after delayed time; 

Steaming pause 

During working, press  to pause the heating. If the screen is locked, firstly press and hold “ ” for 

1.5s to unlock. At any time, you can pause the cooking. If you want to restart the cooking, press  again. 

Adjustment of work time during working 

During working, if you want to adjust the time, firstly press and hold “ ” for 1.5s to unlock, and then, press 

. The time will flash. Press “  ” or “ ” to adjust time. The time will flash for 3s. Then, the electric 
steamer will work based on the new time. 

 Alarm clock setting 

The alarm clock can only be set in standby state. Press . The alarm clock icon “ ” will flash on the 

screen. Then, press “  ” or “ ” to adjust time. The electric steamer will automatically confirm the time 
after 3s. Within 3s, press any button to confirm. After setting the alarm clock, the time can be set as 0 through the 
operation logic to cancel the alarm clock function. At the set time, the buzzer will buzz for 60s. The alarm clock icon 

“ ” will flash. Press any key to cancel. 

Light 

the light can be operated without unlocking.  
After starting the electric steamer, the light will be ON. Press            to turn off the light. In locking state,  

28 29
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Stop cooking 

At any time, you can stop the cooking. 

1. When the electric steamer is locked, firstly press and hold “ ” for unlocking and then, press 

“ ” to stop cooking.

Requirements for utensils for steam cooking 

Requirements for utensils for steam cooking: 

Select the proper utensils for different kinds of foods. Please use the utensils which are specially designed for 
foods and will not release the toxin at high temperature. All utensils used in the electric steamer shall not have the 
cover; if there is no special requirement, try to use the accessories attached with the product, such as steaming 
plate. The suggestions on selecting utensils are as follows: 

1. The rack can be selected for sweet potato, corn, potato, egg, steamed stuffed bun, steamed bun and other
large food which will not generate the drip of oil.

2. The steaming plate can be selected for shrimp, crab, chicken wing, chicken leg and pumpkin of which the
liquid generated during steam will not be kept.

3. The drip pan can be selected for fish, chops, chicken and beef of which the liquid generated
during steam will be kept. 

 

Suggestions on cooking time of common food 

emiT thgieW dooF  

Fish About 650g 15min 

nim52 g005 tuobA barc aeS  

Shrimp About 500g 12min 

nim03 skcitsmurd 5 rof g056 tuobA kcitsmurD  

Chicken About 1100g for one chicken 35min 

nim04 g053 tuobA feeB  

Pork About400g 20min 

nim51 g054 tuobA puoS  

Egg About 650g for 10 eggs 15min 

nim02 g058 tuobA nikpmuP  

Potato About 550g 30min 

nim03 g055 tuobA nroC  

Steamed stuffed bun 10 pcs 18min 

nim03 g004 tuobA eciR  



Daily maintenance and repair 

Notice: in order to realize the optimal performance of the product and prolong its service life, the product shall be 
maintained frequently. Before maintenance, unplug the power cord and confirm that the power is off through 
pressing the start button. 

1. Don’t pull out the plug from the socket by pulling the power cord. 

2. Before cleaning the inner container, take the accessories out and then clean with wiper. 

3. It is strictly prohibited spraying water to the body. Don’t use the strong acid and alkaline detergent.

4. Maintain the inner cavity after using every time. After the inner cavity is cooled, wipe the whole inner cavity 
with dry cloth or open the door of electric steamer to ensure that the inner cavity is fully dry.

5. Use the water absorption ball to remove the water out of the water sink. 

6. Regularly clean the water tank. Firstly, remove the water tank cover, and then, wipe the inner part of water 
tank with wet cloth dipped with cleaning agent. 

7. Keep the glass of control panel dry. If there is water or oil on the glass of control panel, the panel may be
insensitive. In such situation, wipe the glass with dry cloth. 

Common faults and troubleshooting methods 

If any error is found during using, stop using, unplug the power cord and check the following content. If necessary, 
contact our after-sales center. 

State Reason Troubleshooting method 

Lack of water alarm 

The water tank has no water. 

The water tank isn’t installed into 
correct position. 

The suction pump is damaged. 

Fill water. 

Push the water tank in again to make the 
water tank flush with the plane of inner cavity 

Replace with a new suction pump or notify the 
manufacturer to repair 

Operation failure of 
control panel 

Locked 

Switch board is damaged 

Unlock 

Notify the manufacturer to repair 

Incomplete steaming 
of food 

The food is covered. 

No steam is generated. 

Remove the cover 

Notify the manufacturer to repair 

Display E2 
Open circuit fault of inner container 
temperature sensor 

Notify the manufacturer to repair 

Display E3 
Over-temperature fault of inner 
container temperature sensor 

Power off for cooling or notify the 
manufacturer to repair 

Display E4 
Open circuit fault of heating plate 
temperature sensor 

Notify the manufacturer to repair 

Display E5 
Over-temperature fault of heating 
plate temperature sensor 

Power off for cooling or notify the 
manufacturer to repair 
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Warranty regulations 

Dear user: 

Thanks for selecting our electric steamer. Our company will, in accordance with relevant regulations on the 
Protection of Consumer Rights and Interests and our sincere commitment to users, will provide the following 
services by showing the warranty card and valid purchasing proofs. 

1. In normal using, the consumers can enjoy the warranty services for the complete product (except for the
vulnerable parts) within one year since the date of start of warranty period.

2. Calculation method for warranty period: the preferred calculation method: the start date of warranty period is
the delivery date.

3. The ownership of components replaced during the warranty period belongs to our company;

4. In accordance with the national regulations, the following cases aren’t within the warranty scope of our 
company. The repair shall be paid.

a. The product is damaged caused by dismantle and repair by persons other than our maintenance personnel; 

b. The product isn’t used according to the precautions in the instructions; 

c. The product is in failure or damaged due to force majeure (fire, earthquake, flood, lightning and other natural
disasters);

d. The product is dismantled or repaired without authorization; 

e. The product is damaged caused by the voltage less than 187V or higher than 242V;
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