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Operations

Keep Warm guide

Food
Temperature 

(°C)
Standing time 

(min.)
Directions

Meals 80 30
For keeping meat, chicken, 
gratin, pizza, potatoes, and 
plated meals warm.

Drinks 80 30
For keeping water, milk, and 
coffee warm.

Breads/
pastries

60 30
For keeping bread, toast, rolls, 
muffins, and cake warm.

Dishes/
crockery

70 30

For preheating dishes and 
crockery. Arrange the dishes 
inside the cavity. Do not 
overload. (maximum load: 7 kg)

 Cleaning

Cleaning offers Steam clean ( ) and Deodorisation ( ) functions.

 Steam Clean

This function is useful for cleaning light soiling with steaming.

1.	 Pour 100 ml of water onto the bottom 
of the oven and close the oven door.

2.	 Turn the Mode Dial to use Cleaning function.
3.	 Select 'C1' on the display by using Value Dial and OK button to operate 

Steam Clean.
4.	 Tap START button to start Steam Clean.

5.	 After completing Steam Clean, use a 
dry cloth to clean inside the oven.
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WARNING

Do not open the door before the cycle is complete. The water inside the oven is 
very hot, and it can cause a burn.

NOTE

•	 Use this feature only when the oven has cooled completely to room 
temperature. 

•	 DO NOT use distilled water. 
•	 DO NOT use high-pressure water cleaners or steam jet cleaners to clean the 

microwave oven. 
•	 If the oven is hot inside, auto cleaning will not activate. Wait until the oven 

cools down, and then try again. 
•	 Do not pour water onto the bottom by force. Do it gently. Otherwise, the water 

overflows to the front.

 Deodorisation

This function is useful for deodorizing the oven. Use this function regularly to 
remove any unpleasant odour in your oven.

1.	 Use the Mode Dial to wake the control panel, and then select Cleaning ( ). 
2.	 Turn the Value Dial to select 'C2' Deodorisation ( ).
3.	 When done, tap OK. 
4.	 Turn the Value Dial to set time, and then tap OK or START to start. (Default set 

time is 5 minutes.) 

More Functions

Menu Description

Timer You can set the timer.

Lock You can lock the control panel.

Sound You can turn the oven's sound (beeps) on or off.

Wi-Fi You can turn the Wi-Fi on or off.
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Operations

Timer

1.	 Tap  to use Timer function. 
2.	 Set the timer (hour and minute) using the Value Dial. 
3.	 Tap OK to start the timer. 
4.	 Tap STOP to cancel the timer and tap  to edit the timer.

Lock

1.	 Tap and hold  for 3 seconds to lock the oven.
2.	 To unlock the oven, tap and hold  for 3 seconds.

Sound

1.	 Tap and hold  for 3 seconds to use More Functions.
2.	 Set option to number 1 by using Value Dial and tap OK button to change 

Sound setting. 
3.	 Change the option on or off by using Value Dial button and then tap OK.

Wi-Fi

1.	 Tap and hold  for 3 seconds to use More Functions.
2.	 Set option to number 2 by using Value Dial and tap OK button to change Wi-Fi 

setting. 
3.	 Change the option on or off by using Value Dial button and then tap OK.

Smart Control

To use the oven’s Smart Control, you must download the SmartThings app to a 
mobile device. Functions operated by the SmartThings app may not work smoothly 
if communication conditions are poor or the oven is installed in a place with a 
weak Wi-Fi signal.

How to connect the microwave oven

1.	 Download and open the SmartThings app on your mobile device. 
2.	 Follow the app’s on-screen instructions to connect your oven. 

3.	 Once the process is complete, the  icon located on your oven display, and 
the app will confirm you are connected. 

4.	 If the  icon does not appear, follow the instruction on the app to reconnect.

To control the oven remotely

For safety reason, this function is not available for microwave mode.

1.	 Press Smart Control  appears in the display. The oven can now be controlled 
remotely with a connected remote device.

2.	 Select the oven icon on the SmartThings app to open the Oven Control app. 
When the app is connected to the oven, you can perform the following 
functions through the applications:

Oven remote control using the SmartThings app

Oven monitoring •	 Check the status of the oven

Oven Remote 
control

•	 Set or adjust oven settings remotely. 
(Not available for Microwave mode)

My Cooking •	 Turn the oven off remotely.
•	 Once cooking starts, change the set cooking time and 

temperature remotely.

Error Check •	 Automatically recognize errors.

NOTE

If  is not shown in the display, you are still able to monitor the oven status and 
turn the oven off
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Cooking SmartCooking Smart

Manual cooking

Microwave cooking guide

•	 Do not use metal containers with Microwave mode. Always put food 
containers on the ceramic tray.

•	 It is recommended to cover the food for best results.
•	 After cooking is complete, let the food settle in its own steam.

Frozen vegetables

•	 Use a glass Pyrex container with a lid.
•	 Stir vegetables twice during cooking, and once after cooking. 
•	 Add seasoning after cooking.

Food
Serving size 

(g)
Power (W)

Cooking 
time (min.)

Standing 
time (min.)

Spinach 150 600 5-6 2-3

Add 15 ml (1 tbsp.) of cold water.

Broccoli 300 600 8-9 2-3

Add 30 ml (2 tbsp.) of cold water.

Peas 300 600 7-8 2-3

Add 15 ml (1 tbsp.) of cold water.

Green Beans 300 600 7½-8½ 2-3

Add 30 ml (2 tbsp.) of cold water.

Mixed Vegetables
(Carrots/Peas/Corn)

300 600 7-8 2-3

Add 15 ml (1 tbsp.) of cold water.

Mixed Vegetables
(Chinese Style)

300 600 7½-8½ 2-3

Add 15 ml (1 tbsp.) of cold water.

Fresh vegetables

•	 Use a glass Pyrex container with a lid.
•	 Add 30-45 ml of cold water for every 250 g.
•	 Stir once during cooking, and once after cooking. 
•	 Add seasoning after cooking.
•	 For faster cooking, it is recommended to cut into smaller, even sizes.
•	 Cook all fresh vegetables using full microwave power (800 W).

Food Serving size (g)
Cooking time 

(min.)
Standing time 

(min.)

Broccoli 250
500

4-5
5-6

3

Prepare even sized florets. Arrange the stems to the centre

Brussels sprouts 250
500

5-6
7-8

3

Add 60–75 ml (4-5 tbsp.) of water.

Carrots 250 5-6 3

Cut carrots into even sized slices.

Cauliflower 250
500

5-6
7-8

3

Prepare even sized florets. Cut big florets into halves. 
Arrange stems to the centre.

Courgettes 250 3-4 3

Cut courgettes into slices. Add 30 ml (2 tbsp.) of water or a 
knob of butter. Cook until just tender.

Egg Plants 250 3-4 3

Cut egg plants into small slices and sprinkle with 1 
tablespoon lemon juice.

Leeks 250 3-4 3

Cut leeks into thick slices.
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Cooking Smart

Food Serving size (g)
Cooking time 

(min.)
Standing time 

(min.)

Mushrooms 125
250

1-2
2-3

3

Prepare small whole or sliced mushrooms. Do not add any 
water. Sprinkle with lemon juice. Spice with salt and pepper. 
Drain before serving.

Onions 250 4-5 3

Cut onions into slices or halves. Add only 15 ml (1 tbsp.) 
water.

Peppers 250 4-5 3

Cut pepper into small slices.

Potatoes 250
500

4-5
7-8

3

Weigh the peeled potatoes and cut them into similar sized 
halves or quarters.

Turnip cabbage 250 5-6 3

Cut turnip cabbage into small cubes.

Rice and pasta

Stir from time to time during and after cooking.
Cook uncovered, and close the lid during settling. Then, drain water thoroughly.
•	 Rice: Use a large glass Pyrex container with a lid against the rice doubling in 

volume.
•	 Pasta: Use a large glass Pyrex container.

Food
Serving 
size (g)

Power 
(W)

Cooking 
time (min.)

Standing 
time (min.)

Directions

White rice
(parboiled)

250

800

17-18

5

Add 500 ml of 
cold water.

375 18-20
Add 750 ml of 
cold water.

Brown rice
(parboiled)

250

800

20-22

5

Add 500 ml of 
cold water.

375 22-24
Add 750 ml of 
cold water.

Mixed rice
(rice + wild 
rice)

250 800 17-19 5
Add 500 ml of 
cold water.

Mixed corn
(rice + grain)

250 800 18-20 5
Add 400 ml of 
cold water.

Pasta 250 800 10-11 5
Add 1000 ml of 
hot water.
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Reheating

•	 Do not reheat large-sized foods such as joints of meat, which easily overcook.
•	 It is safer to reheat foods at lower power levels.
•	 Stir well or turn over during and after cooking.
•	 Use caution for liquids or baby foods. Stir well before, during, and after 

cooking with a plastic spoon or glass stirring stick to prevent eruptive boiling 
and scalding. Keep them inside the oven during the standing time. Allow a 
longer reheating time than other food types.

•	 Recommended standing time after reheating is 2-4 minutes. See the table 
below for reference.

Liquids and food

Food Serving size Power (W)
Cooking 

time (min.)
Standing 

time (min.)

Drink 250 ml (1 mug) 
500 ml (2 mugs)

800 1½-2
2-3

1-2

Pour into a ceramic cup and reheat uncovered. Place cup in 
the center of ceramic tray. Stir carefully before and after 
standing time.

Soup (Chilled) 250 g 800 3-4 2-3

Pour into a deep ceramic plate. Cover with plastic lid. Stir 
well after reheating. Stir again before serving.

Stew (Chilled) 350 g 600 5-6 2-3

Pour into a deep ceramic plate. Cover with plastic lid. Stir 
well after reheating. Stir again before serving.

Pasta with sauce 
(Chilled)

350 g 600 5-6 2-3

Pour into a deep ceramic plate. Cover with plastic lid. Stir 
well after reheating. Stir again before serving.

Plated meal 
(Chilled)

350 g
450 g

600 5-6
6-7

3

Plate a meal of 2-3 chilled components on a ceramic dish. 
Cover with microwave cling film.

Baby foods & milk

Food Serving size Power (W)
Cooking time 

(sec.)
Standing 

time (min.)

Baby Food 
(Vegetable + 
Meat)

190 g 600 30-40 2-3

Empty into ceramic deep plate. Cook covered. Stir after 
cooking time. Stand for 2-3 minutes. Before serving, stir 
well and check the temperature carefully.

Baby Porridge 
(Grain + Milk + 
Fruit)

190 g 600 20-30 2-3

Empty into ceramic deep plate. Cook covered. Stir after 
cooking time. Stand for 2-3 minutes. Before serving, stir 
well and check the temperature carefully.

Baby Milk 100 ml
200 ml

300 30-40
50-60

2-3

Stir or Shake well and pour into a sterilized glass bottle. 
Place into the centre of ceramic tray. Cook uncovered. Shake 
well and stand for at least 3 minutes. Before serving, Shake 
well and check the temperature carefully.
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Defrost

Put frozen food in a microwave-safe container without a cover. Turn over during 
defrosting, and drain off liquid and remove giblets after defrosting. For faster 
defrosting, cut the food into small pieces, and wrap them with aluminum foil 
before defrosting. When the outer surface of frozen foods begins to melt, stop 
defrosting and let stand as instructed in the table below. 
Do not change the default power level (180 W) for defrosting.

Food
Serving size 

(g)
Defrosting 
time (min.)

Standing time 
(min.)

Meat Minced meat 250
500

6-7
8-12

15-30

Pork steaks 250 7-8

Place the meat on the ceramic plate. Shield thinner edges with 
aluminium foil. Turn over after half of defrosting time.

Poultry Chicken pieces 500 (2 pcs.) 12-14 15-60

Whole chicken 1200 28-32

First, put chicken pieces skin - side down, whole chicken breast - 
side - down on ceramic plate. Shield the thinner parts like wings 
and ends with aluminium foil. Turn over after half of defrosting 
time.

Fish Fish fillets 200 6-7 10-25

Whole fish 400 11-13

Put frozen fish in the middle of ceramic plate. Arrange the thinner 
parts under the thicker parts. Shield narrow ends of fillets and 
tail of whole fish With aluminium foil. Turn over after half of 
defrosting time.

Fruit Berries 300 6-7 5-10

Spread fruit on a flat, round glass dish with a large diameter.

Food
Serving size 

(g)
Defrosting 
time (min.)

Standing time 
(min.)

Bread Bread rolls 
(each ca. 50 g)

2 pcs
4 pcs

1-1½
2½-3

5-20

Toast/sandwich 250
500

4-4½
7-9

Arrange rolls in a circle or bread horizontally on kitchen paper on 
the ceramic plate. Turn over after half of defrosting time.

Grilling guide

The grill-heating elements are located on the ceiling of the cooking chamber.  
These elements operate only when the door is closed.
When grilling food, put the food on the high rack unless otherwise instructed.
Preheat the grill for 2-3 minutes with Grill mode, and, unless otherwise instructed 
below, grill food on the high rack. When grilling is complete, use oven gloves to 
take out the food.

Cookware

Grill and Fan grill: Use flameproof containers, which may include metal parts.  
Do not use plastic cookware of any kind.
Microwave + Grill: Do not use cookware that is made of metal or plastic substances.

Food type

Chops, sausages, steaks, hamburgers, bacon and gammon rashers, thin fish 
portions, sandwiches, and all kinds of toast with toppings.
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Grilling

Set 220 °C grill temperature, preheat for 5 minutes.

Food Accessory Level
Cooking time 

(1st side) (min.)
Cooking time 

(2nd side) (min.)

Kebab spits Wire tray insert + 
Ceramic Tray

5 8-10 6-8

Pork steaks Wire tray insert + 
Ceramic Tray

5 7-9 5-7

Sausages Wire tray insert + 
Ceramic Tray

5 6-8 6-8

Chicken 
pieces

Wire tray insert + 
Ceramic Tray

5 20-25 15-20

Salmon 
steaks

Wire tray insert + 
Ceramic Tray

5 8-12 6-10

Sliced 
vegetables

Wire tray insert + 
Ceramic Tray

5 15-20 -

Toast Wire tray insert + 
Ceramic Tray

5 2-3 1-2

Cheese toasts Wire tray insert + 
Ceramic Tray

5 3-5 -

Fan Grill

Set the temperature in this table and preheat for 5 minutes.

Food Temp. (°C) Accessory Level

Cooking 
time  

(1st side) 
(min.)

Cooking 
time  

(2nd side) 
(min.)

Potato 
wedges

200-220 Baking tray 4 25-30 -

Frozen 
croquettes

210-220 Baking tray 4 15-20 -

Frozen 
chicken 
nuggets

210-220 Baking tray 4 15-20 -

Whole fish 200-220 Wire tray insert 
+ Ceramic tray

4 10-15 10-15

Chicken 
pieces

200-210 Wire tray insert 
+ Ceramic tray

4 20-25 15-20

Whole 
chicken

200-210 Wire tray insert 
+ Ceramic tray

3 30-35 25-30
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Microwave + Grill

Food
Power 

level (W)
Temp. (°C) Accessory Level

Cooking 
time  

(1st side) 
(min.)

Cooking 
time  

(2nd side) 
(min.)

Baked 
potatoes

1st: 450
2nd: -

1st: 180-200
2nd: 220

Wire tray insert 
+ Ceramic Tray

4 10-15 2-4

Grilled 
tomatoes

180 160-180 Wire tray insert 
+ Ceramic Tray

4 10-15 -

Vegetable 
gratin

450 180-200 Wire tray insert 
+ Ceramic Tray

4 10-15 -

Roast fish 300 180-200 Wire tray insert 
+ Ceramic Tray

4 5-8 6-10

Chicken 
pieces

300 180-200 Wire tray insert 
+ Ceramic Tray

4 13-17 13-17

Convection guide

Convection and Fan conventional
Convection mode and Fan conventional mode, both the heating element and the 
side-wall fan operate together to circulate the heat inside the cooking chamber.
All conventional ovenproof cookware, baking tins and sheets – anything you would 
normally use in a traditional convection oven – can be used.

Microwave + Convection

This combination mode combines the microwave energy with hot air, resulting in 
reduced cooking time and producing a brown, crispy surface of the food. The oven 
offers 5 different combination modes for your convenience. Use this for all kinds 
of meat and poultry as well as casseroles and gratin dishes, sponge cakes and 
light fruit cakes, pies and crumbles, roast vegetables, scones, and breads. Use only 
ovenproof cookware, such as glasses, potteries, or bone china without metal trim.

Convection

Preheat the oven with Convection mode. 

Food Temp. (°C) Accessory Level
Cooking time 

(min.)

Hazelnut cake 
square mould

160-170 Wire tray 
insert + 

Ceramic Tray

2 60-70

Lemon cake 
ring-shaped 
or bowl 
mould

150-160 Wire tray 
insert + 

Ceramic Tray

2 50-60

Sponge cake 150-160 Wire tray 
insert + 

Ceramic Tray

2 25-35

Fruit flan base 150-170 Wire tray 
insert + 

Ceramic Tray

2 25-35

Flat streusel 
fruit cake 
(yeast dough)

150-170 Baking tray 3 30-40

Croissants 170-180 Baking tray 2 10-15

Bread rolls 180-190 Baking tray 2 10-15

Cookies 160-180 Baking tray 3 10-20

Oven chips 200-220 Baking tray 3 15-20
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Fan Conventional

Use temperatures and times in this table as guidelines for baking.
We recommend to preheat the oven with Fan Conventional mode.

Food Temp. (°C) Accessory Level
Cooking time 

(min.)

Lasagna 180-190 Baking tray 3 25-30

Potato Gratin 170-180 Baking tray 2 45-50

Sponge Cake 150-160 Baking tray 2 35-40

Loaf cake 150-160 Baking tray 2 50-60

White bread 170-180 Baking tray 2 20-25

Homemade 
Pizza

180-200 Baking tray 2 20-30

Frozen self-
rising Pizza

180-200 Baking tray 2 15-20

Quiche Lorraine 180-190 Baking tray 2 40-50

Apple Pie 160-170 Baking tray 2 60-80

Puff Pastry, 
Apple filling

180-190 Baking tray 3 15-20

Microwave + Convection

Food
Power 

level (W)
Temp. 

(°C)
Accessory Level

Cooking 
time  

(1st side) 
(min.)

Cooking 
time  

(2nd side) 
(min.)

Whole chicken 
1.2 kg

1st: 450
2nd: 300

180-200 Wire tray 
insert + 

Ceramic Tray

3 20-25 23-27

Roast beef / 
Lamb (Medium)

300 180-200 Wire tray 
insert + 

Ceramic Tray

3 17-22 18-25

Frozen lasagne 
/ Pasta gratin

450 180-200 Wire tray 
insert + 

Ceramic Tray

3 30-35 -

Potato gratin 450 180-200 Wire tray 
insert + 

Ceramic Tray

3 15-20 -

Fresh fruit flan 100 160-180 Ceramic Tray 3 45-50 -
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Quick & Easy

Melting butter
Put 50 g butter into a small deep glass dish. Cover with plastic lid. Heat for 30-
40 seconds using 800 W, until butter is melted.

Melting chocolate
Put 100 g chocolate into a small deep glass dish. Heat for 3-5 minutes, using 
450 W until chocolate is melted. Stir once or twice during melting. Use oven gloves 
while taking out!

Meltng crystallized honey
Put 20 g crystallized honey into a small deep glass dish. Heat for 20-30 seconds 
using 300 W, until honey is melted.

Melting gelatine
Lay dry gelatine sheets (10 g) for 5 minutes into cold water. Put drained gelatine 
into a small glass pyrex bowl. Heat for 1 minute using 300 W. Stir after melting.

Cooking glaze/icing (for cake and gateaux)
Mix instant glaze (approximately 14 g) with 40 g sugar and 250 ml cold water.
Cook uncovered in a glass pyrex bowl for 3½ to 4½ minutes using 800 W, until 
glaze/icing is transparent. Stir twice during cooking.

Cooking jam
Put 600 g fruits (for example mixed berries) in a suitable sized glass pyrex 
bowl with lid. Add 300 g preserving sugar and stir well. Cook covered for 10-
12 minutes using 800 W. Stir several times during cooking. Put directly into small 
jam glasses with twist-off lids. Stand on lid for 5 minutes.

Cooking pudding
Mix pudding powder with sugar and milk (500 ml) by following the manufacturers 
instructions and stir well. Use a suitable sized glass pyrex bowl with lid. Cook 
covered for 6½ to 7½ minutes using 800 W. Stir several times well during cooking.

Browning almond slices
Spread 30 g sliced almonds evenly on a medium sized ceramic plate. Stir several 
times during browning for 3½ to 4½ minutes using 600 W. Let it stand for 
2-3 minutes in the oven. Use oven gloves while taking out!

Troubleshooting

You may encounter a problem using the oven. In that case, first check the table 
below and try the suggestions. If a problem persists, or if any information code 
keeps appearing on the display, contact a local Samsung service centre.

Checkpoints

If you encounter a problem with the oven, first check the table below and try the 
suggestions.

Problem Cause Action

General

The buttons cannot be 
pressed properly.

Foreign matter may 
be caught between the 
buttons.

Remove the foreign 
matter and try again.

For touch models: 
Moisture is on the 
exterior.

Wipe the moisture from 
the exterior.

Child lock is activated. Deactivate Child lock.

The time is not displayed. Power is not supplied. Make sure power is 
supplied.

The Eco (power-saving) 
function is set.

Turn off the Eco function.

The oven does not work. Power is not supplied. Make sure power is 
supplied.

The door is open. Close the door and try 
again.

The door open safety 
mechanisms are covered 
in foreign matter.

Remove the foreign 
matter and try again.

The oven stops while in 
operation.

The user has opened the 
door to turn food over.

After turning over the 
food, press the  button 
again to start operation.
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Problem Cause Action

The oven exterior is too 
hot during operation.

There is not sufficient 
ventilation space for the 
oven. 

There are intake/exhaust 
outlets on the front 
and rear of the oven 
for ventilation. Keep 
the gaps specified in 
the product installation 
guide.

Objects are on top of the 
oven.

Remove all objects on 
the top of the oven.

The door cannot be 
opened properly.

Food residue is stuck 
between the door and 
oven interior.

Clean the oven and then 
open the door.

The oven does not heat. The oven may not work, 
too much food is being 
cooked, or improper 
cookware is being used. 

Put one cup of water 
in a microwave-safe 
container and run 
the microwave for 
1-2 minutes to check 
whether the water is 
heated.
Reduce the amount 
of food and start the 
function again.
Use a cooking container 
with a flat bottom.

Problem Cause Action

The power turns off 
during operation.

The oven has been 
cooking for an extended 
period of time.

After cooking for an 
extended period of time, 
let the oven cool.

The cooling fan is not 
working. 

Listen for the sound of 
the cooling fan.

Trying to operate the 
oven without food 
inside. 

Put food in the oven. 

There is not sufficient 
ventilation space for the 
oven.

There are intake/exhaust 
outlets on the front and 
rear of the oven for 
ventilation.
Keep the gaps 
specified in the product 
installation guide.

Several power plugs are 
being used in the same 
socket.

Designate only one 
socket to be used for the 
oven.

There is no power to the 
oven.

Power is not supplied. Make sure power is 
supplied.

There is a popping sound 
during operation, and the 
oven doesn't work.

Cooking sealed food or 
using a container with a 
lid may causes popping 
sounds. 

Do not use sealed 
containers as they may 
burst during cooking 
due to expansion of the 
contents.

NQ7000B_NQ5B4553F_U1_FR+NL+DE+SV+DA+NO+FI+EN.indb   39NQ7000B_NQ5B4553F_U1_FR+NL+DE+SV+DA+NO+FI+EN.indb   39 2022-02-03   오후 4:21:592022-02-03   오후 4:21:59



40  English

Tro
u

b
lesh

o
o

tin
g

Troubleshooting

Problem Cause Action

Heating is weak or slow. The oven may not work, 
too much food is being 
cooked, or improper 
cookware is being used. 

Put one cup of water 
in a microwave-safe 
container and run 
the microwave for 
1-2 minutes to check 
whether the water is 
heated.
Reduce the amount 
of food and start the 
function again.
Use a cooking container 
with a flat bottom.

The warm function does 
not work.

The oven may not work, 
too much food is being 
cooked, or improper 
cookware is being used. 

Put one cup of water 
in a microwave-safe 
container and run 
the microwave for 
1-2 minutes to check 
whether the water is 
heated.
Reduce the amount 
of food and start the 
function again.
Use a cooking container 
with a flat bottom.

Problem Cause Action

The thaw function does 
not work.

The oven may not work, 
too much food is being 
cooked, or improper 
cookware is being used. 

Put one cup of water 
in a microwave-safe 
container and run 
the microwave for 
1-2 minutes to check 
whether the water is 
heated.
Reduce the amount 
of food and start the 
function again.
Use a cooking container 
with a flat bottom.

The interior light is dim 
or does not turn on.

The door has been left 
open for a long time.

The interior light may 
automatically turn off 
when the Eco function 
operates.
Close and reopen the 
door or press the "Light" 
button.

The interior light is 
covered by foreign 
matter.

Clean the inside of the 
oven and check again.

A beeping sound occurs 
during cooking.

If the Auto Cook function 
is being used, this 
beeping sound means 
it’s time to turn over the 
food during thawing.

After turning over the 
food, press the Start 
button again to restart 
operation.

The oven is not level. The oven is installed on 
an uneven surface.

Make sure the oven is 
installed on flat, stable 
surface. 
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Problem Cause Action

The brightness inside the 
oven varies.

Brightness changes 
depending on power 
output changes 
according to function. 

Power output changes 
during cooking are not 
malfunctions. This is not 
an oven malfunction. 

Cooking is finished, but 
the cooling fan is still 
running.

To ventilate the oven, 
the cooling fan continues 
to run for about 
5 minutes after cooking 
is complete. 

This is not an oven 
malfunction. 

Pressing the +30 secs 
button operates the oven. 

This happens when the 
oven was not operating.

The microwave oven is 
designed to operate by 
pressing the +30 secs 
button when it was not 
operating.

Problem Cause Action

There are sparks during 
cooking.

Metal containers are 
used during the oven/
thawing functions.

Do not use metal 
containers.

When power is 
connected, the oven 
immediately starts to 
work.

The door is not properly 
closed.

Close the door and check 
again.

There is electricity 
coming from the oven.

The power or power 
socket is not properly 
grounded.

Make sure the power 
and power socket are 
properly grounded. 

There is water dripping. There may be water or 
steam in some cases 
depending on the food.
This is not an oven 
malfunction.

Let the oven cool and 
then wipe with a dry 
dish towel.

Steam leaks from the 
door.

There may be water or 
steam in some cases 
depending on the food.
This is not an oven 
malfunction.

Let the oven cool and 
then wipe with a dry 
dish towel.

There is water left in the 
oven.

There may be water or 
steam in some cases 
depending on the food.
This is not an oven 
malfunction.

Let the oven cool and 
then wipe with a dry 
dish towel.
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Troubleshooting

Problem Cause Action

Grill

Smoke comes out during 
operation.

During initial operation, 
smoke may come from 
the heating elements 
when you first use the 
oven.

This is not a malfunction, 
and if you run the oven 
2-3 times, it should stop.

Food is on the heating 
elements.  

Let the oven cool 
and then remove the 
food from the heating 
elements.

Food is too close to the 
grill. 

Put the food a suitable 
distance away while 
cooking. 

Food is not properly 
prepared and/or 
arranged. 

Make sure food is 
properly prepared and 
arranged. 

Oven

The oven does not heat. The door is open. Close the door and try 
again. 

Smoke comes out during 
preheating.

During initial operation, 
smoke may come from 
the heating elements 
when you first use the 
oven.

This is not a malfunction, 
and if you run the oven 
2-3 times, it should stop.

Food is on the heating 
elements. 

Let the oven cool 
and then remove the 
food from the heating 
elements.

There is a burning or 
plastic smell when using 
the oven.

Plastic or non heat-
resistant cookware is 
used. 

Use glass cookware 
suitable for high 
temperatures. 

Problem Cause Action

There is a bad smell 
coming from inside the 
oven.

Food residue or plastic 
has melted and stuck to 
the interior.

Use the steam function 
and then wipe with a 
dry cloth.
You can put a lemon slice 
inside and run the oven 
to remove the odour 
more quickly.

The oven does not cook 
properly.

The oven door is 
frequently opened 
during cooking. 

Do not frequently open 
the door unless you 
are cooking things that 
need to be turned. If you 
open the door often, the 
interior temperature will 
be lowered and this may 
affect the results of your 
cooking.

The oven controls are 
not correctly set.

Correctly set the oven 
controls and try again.

The grill or other 
accessories are not 
correctly inserted.

Correctly insert the 
accessories.

The wrong type or size 
of cookware is used.

Reset the oven controls 
or use suitable cookware 
with flat bottoms.
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Technical specifications

SAMSUNG strives to improve its products at all times. Both the design 
specifications and these user instructions are thus subject to change without 
notice.

Power Source 230 V ~ 50 Hz

Power 
Consumption

Maximum power 2700 W

Microwave 1600 W

Grill 2600 W

Convection 2600 W

Output Power 100 W / 800 W (IEC - 705)

Operating Frequency 2450 MHz

Magnetron OM75P (21)

Cooling Method Cooling fan motor

Dimensions
(W x H x D)

Main unit 595 x 456 x 570 mm

Built-in 560 x 446 x 549 mm

Volume 50 liter

Weight
Net 38.8 Kg

Shipping 45.6 Kg

* This product contains a light source of energy efficiency class <G>.

Information codes

If the oven fails to operate, you may see an information code on the display. Check 
the table below and try the suggestions.

Code Description Action

C-20
The temperature sensor is open.

Unplug the power cord of 
the oven, and contact a local 
Samsung service centre.

The temperature sensor is short.

C-F0
If there is no communication 
between the
main and sub MICOM.

C-F1
Only occurs when EEPROM Read 
or Write is not working.

C-21

This code appears when the 
oven temperature high.
In case the temperature rises 
over the limit temperature 
during operation of each mode. 
(Fire sensed.)

Unplug the power cord for 
cooling enough time, and restart 
the microwave oven.

C-F2

The touch key is malfunction.

Stop the oven and then try 
again.

C-d0

Unplug the power cord for 
cooling enough time, and clean 
the button. (Dust, Water)
When appear same problem, 
contact a local Samsung service 
centre.
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Appendix

Overall Standby Power consumption (W) 
(All network ports is "on" condition)

1.9 W

Period of time for the power management (min) 20 min.

WiFi Standby-mode Power Consumption (W) 1.9 W

Period of time for the power 
management (min)

20 min.

Off mode Power consumption 0.5 W

Period of time for the power 
management (min)

30 min.

Data determined according to standard EN 50564 and Regulation (EC) 
No 1275/2008.

NOTE

Hereby, Samsung declares that this radio equipment is in compliance with 
Directive 2014/53/EU and with the relevant statutory requirements in the UK.  
The full text of the EU declaration of conformity and the UK declaration of 
conformtiy is available at the following internet address: The official Declaration 
of conformity may be found at http://www.samsung.com. go to Support > Search 
Product Support and enter the model name.

Wi-Fi
Frequency range Transmitter power (Max)

2412-2472 MHz 20 dBm

Bluetooth 2402-2480 MHz 10 dBm

Open Source Announcement

The software included in this product contains open source software. 
The following URL http://opensource.samsung.com/opensource/SMART_TP1_0/
seq/0 leads to open source license information as related to this product.
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Please be advised that the Samsung warranty does NOT cover service calls to explain product operation, correct improper installation, or perform normal cleaning or 
maintenance.

QUESTIONS OR COMMENTS?

COUNTRY CALL OR VISIT US ONLINE AT

AUSTRIA 0800 72 67 864 (0800-SAMSUNG) www.samsung.com/at/support

BELGIUM 02-201-24-18
www.samsung.com/be/support (Dutch) 

www.samsung.com/be_fr/support (French)

DENMARK 707 019 70 www.samsung.com/dk/support

FINLAND 030-6227 515 www.samsung.com/fi/support

FRANCE 01 48 63 00 00 www.samsung.com/fr/support

GERMANY 06196 77 555 77 www.samsung.com/de/support

ITALIA 800-SAMSUNG (800.7267864) www.samsung.com/it/support

CYPRUS 8009 4000 only from landline, toll free www.samsung.com/gr/support

GREECE
80111-SAMSUNG (80111 726 7864) only from land line 

(+30) 210 6897691 from mobile and land line
www.samsung.com/gr/support

LUXEMBURG 261 03 710 www.samsung.com/be_fr/support

NETHERLANDS 088 90 90 100 www.samsung.com/nl/support

NORWAY 21629099 www.samsung.com/no/support

PORTUGAL
210 608 098

Chamada para a rede fixa nacional Dias úteis das 9h às 20h
www.samsung.com/pt/support

SPAIN 91 175 00 15 www.samsung.com/es/support

SWEDEN 0771-400 300 www.samsung.com/se/support

SWITZERLAND 0800 726 786
www.samsung.com/ch/support (German) 

www.samsung.com/ch_fr/support (French)

UK 0333 000 0333 www.samsung.com/uk/support

IRELAND (EIRE) 0818 717100 www.samsung.com/ie/support

DG68-01421A-00
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