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ENABLING YOU TO REALIZE YOUR LIMITLESS COOKING IDEAS
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To put your boundless cooking ideas into practice, you need compact cooking appliances
that feature truly modern aesthetic designs. Available in champagne gold, every cooking

appliance in Whirlpool’s brand new m.a.x. series provides multiple functions so you can

create as many cooking delights as you wish.

=

Z "/7/4,//7///////,;:/



ERBTR

REREA-KC

Experienced Food Connoisseur - KC
EARBBBTAMEERBRT BA [KCHKME] 0/ -

Has written food reviews for over 74 restaurants in Hong Kong,
now Chief Editor of ‘KC’s True Taste’.

Renowned Travel & Food Blogger - Kazef

[FETSTNRE C | EHRESZEUD - HFacebook A 21316,500A °
Chief Editor of ‘Kazef’s Blog: Me + My Food'. it is very popular with
over 6500 Facebook fans.

BXRHETHmISH
—Vanlily Cake

Homemade Desserts Mom - Vanlily Cake

BEAMT  BHREREIH M TELE - Facebook i #h A IR #2885 10,000 A
Mother of two boys, has published cookbooks on homemade desserts.
Facebook fans will soon exceed 10,000.
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Whirlpool’s free-standing m.a.x. Combi Steamer is beyond my
expectation. Its temperature can be set up to 110°C to release fat in the
food, making it more savory. Moreover, the steam mode helps to preserve
the nutrients and colours of food. This perfectly meets people’s needs for
healthy diets which | have been promoting. Whirlpool’s m.a.x. Combi
Steamer is truly multi-functional as it provides the functions of steam, hot
air convection and grill. With just this appliance, you can cook Chinese
dishes in addition to western dishes and different kinds of desserts. You
will love it as you can create as many culinary delights as you wish.
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| really like Whirlpool’s m.a.x. Crisp as it can help me cook a wide
range of delicacies easily despite its compact size. The 6th Sense
Crisp function bakes food to golden brown, making it crispy
outside but juicy inside. Its most distinctive merit is that a few
drops of oil can create the crisp cook effect. Moreover, grease
and smoke will not be released during cooking. Besides the grill
function, it also provides the 6" Sense Steam function which
determines the most appropriate cooking time according to food
humidity. It’s truly the best cooking partner.
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Managing the diets of kids has always been a headache for moms with
small kids. Preparing different kinds of food for my kids has become
much easier after | started using Whirlpool’s m.a.x. Patisserie. Preparing
baby food is now very convenient, as | only need to put washed
ingredients in the appliance and they will be grounded automatically. In
addition to the conventional rice cooking and cake functions, it can also
steam Chinese puddings. Whirlpool’s m.a.x. Patisserie is so compact,
which is very suitable for the crowded living environment of small families
in Hong Kong.
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New Cooking Experience with Less Oil & More Crisp
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Whirlpool’s m.a.x. Crisp is very small but can fit in a full-sized 280mm turntable. It’s so
compact that it can free up more working space for you. The patented crisp plate allows you
to bake food evenly with just a few drops of oil. What’s more, the newly introduced
champagne gold is a limited edition. It features a touch screen interface and LED ambient

light that matches different cooking functions. It is truly aesthetic and user-friendly.
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Wy F6RERERIT 6™ Sense Technology
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Applying 6™ sense technology, m.a.x Crisp brings you outstanding cooking results with maximum easiness.
Delicious dishes will be cooked with one touch of a button, without the need to program power, time or weight.
Built-in sensors detect food humidity level, adapt power and cooking time automatically, controlling the whole
cooking process to give you the best result.
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RED LIGHT (“heated cooking”) is
shown during the cooking process for  for Jet Defrost.
Mircowave, Grill, Combi, 6th Sense

Crisp, Crisp or Crisp Defrost
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BLUE LIGHT (“cool defrosting”) is
shown during the cooking process
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GREEN LIGHT (“healthy”)

is shown during the cooking
process for 6" Sense Steam.
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Whirlpool’s 6" Sense technology helps you determine the most appropriate cooking time. The built-in
electronic micro-processor, humidity and temperature sensors help regulate steam within cavity, and
automatically detect the level of humidity to adjust the temperature. With Whirlpool’s special crisp plate, you
just need to add few drops of oil and the food surface quickly forms a crispy crust. A virtually fat-free and
cholesterol-free gourmet is ready with minutes.
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Thanks to the 6™ Sense Steam function, food receives even heat by means of gentle and

simmering process and the steaming time and temperature are automatically set based
on the level of humidity, which effectively preserves nutrients, colour and texture.
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The microwaves are emitted in three-dimensional mode, allowing them to penetrate
the food more efficiently. Food cooks faster and more evenly.

4280mm»

K280 KE A Full Size 280mm Turntable
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m.a.x. Crisp has a full-sized 280mm turntable despite its compact size. Its revolutionary shape makes it far
more compact, saving a great deal of space. It also has a top surface specially designed to rest dishes
while you’re working. This extra space is a big advantage for small kitchens.

% HEESE Quartz Grill
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Heats up much quicker than a traditional grill. Fats and grease in the

food can be burnt quickly, making food crispy on the outside while fresh
and juicy inside.
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Double Preservation Releases the True Flavour of Food
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Combining the wisdom of traditional Chinese steaming and the functionality of a convection oven,
the m.a.x. Combi Steamer cooks food at 110°C. This results in enhanced flavour and nutrition
preservation when compared with traditional cooking methods. This marks a redefinition for

culinary delicacy.
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R EZ E Xt Keep healthy with steam cooking
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Steaming has a long history in the cooking culture of Asia. It is the best method to
maintain the original flavour, nutritional value and colour of food cooked. Important
nutrients such as vitamins and minerals in vegetables are retained in steaming. Food
is oxidized and its colour changes when exposed to air. In the process of steaming,
oxygen is driven away and the natural color of food can be maintained.

Conventional steaming woks are not completely sealed, and the precise temperature
is hard to be set. However, m.a.x. Combi Steamer meticulously controls the cooking
temperature to ensure the best result. Moreover, the sealed door of m.a.x. Combi
Steamer effectively reduces the loss of steam, ensuring a better cooking result.
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With traditional steaming, the maximum temperature reached is only
100°C. The temperature for the new m.a.x. Combi Steamer can be
adjusted up to 110°C, doubling the effectiveness of steaming in retaining
the original flavour and nutrients of food cooked.

High temperature steam sterilization at 100°C or above can be
completed in 20 minutes. This can be used for disinfecting tableware,
milk bottles and towels, etc. The temperature can be adjusted down for
other purposes, such as at 50°C for preparation of delicate dishes, at
60°C for defrosting or for keeping dishes warm.
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Perfect roasting with top and bottom heat

%m/%&%ﬁfﬁﬁm CERRBE  TUREEBER  ZEREME
amAs—  HE-MEMBERARRE  BRE - B X 8 & —— &k
S ﬁﬂﬁﬁ%é KD - RBLERIESE -

BB ARE R - BETS  BMAREZH
PR - R AR SN A RIF B R E 5 -

Unlike ordinary steam cooker, the new Whirlpool m.a.x. Combi Steamer
provides a combination of convection baking and steaming. It can produce dry
heat, moist heat or a combination of the two at various temperatures. With just
one appliance, you can create unlimited culinary delights, whether baking,
roasting, grilling, steaming, double steaming or stewing is required.
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Whirlpool’s convection bake function enables even distribution of heat in the
oven. Together with the use of steaming, food cooked is crispy on the outside
while juicy and succulent within. This way of cooking reduces greases and
maintains the end quality of the food cooked.
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Its 1.3 litre water tank ensures that water is enough for 60 minutes cooking without
the hassle of adding water during the cooking process. Moreover, utilizing closed
heating, the water tank avoids steam from spreading, maintaining the temperature
at the desired level. The m.a.x. Combi Steamer is ideal for stewing. Cooked in a
continuous full-steam environment, the original flavour of food is preserved and
soup made is fresh and rich.

The m.a.x. Combi Steamer features an extra-large capacity of 28 litre. You can put the food in three layers and
finish cooking 3 dishes in 30 minutes, saving a lot of time and effort. With the innovative steam injection design,
condensation is less likely to occur, offering you the best steaming effect.
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Meet the Needs of the Whole Family
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Isn’t it wonderful - with just one appliance you can prepare healthy meals for the whole
family. From baby to children to adults to the elderly, you can use this multi-functional

patisserie to pamper every family member.
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Babi
- Perfect for making easy to chew food like porridge, mashed carrots, apples or broccoli for
N your beloved baby.
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Children Can make numerous children’s favourite snacks such as pizzas, onigiri or cakes.
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Fulfill every adult’s desire to have perfect food at the perfect time. You can have homemade
bread with jam, rice or udon for the main meals; then western cakes or Chinese puddings for

dessert, with just one appliance.
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Meet the needs of elderly who need soft food like mashed potatoes or noodles.
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Babies need to eat food that is easy to chew such as soft, liquid paste. This patisserie
provides a customized program for you to make baby food. With this machine you
can prepare healthy food for your baby easily — no preservatives and no manual
mashing of food. What’s even better, you can vary both the taste and the combination
of ingredients for each meal so that your baby can absorb more nutrients.
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With this patisserie, you can now enjoy soft rice fresh and hot at every meal. You
don’t need a rice cooker anymore. It’'s so compact that even small families can find
a place to keep it. Just make use of your creativity, you can cook a wide range of
dishes such as onigiri, baked rice, rice roll etc. with just this appliance.
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17 Preset Programs for Extra Convenience
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The m.a.x. Patisserie comes with 17 preset programs so you can cook many
dishes by pressing one button: baby food, rice, pizza, rice cake and bread are
just few of the examples.

ZHEERER Tailored to fit your needs
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The m.a.x. Patisserie offers a choice of 1lb or 1.5Ib load sizes to cater for the
needs of small and big families. In addition to the preset programs, 2 favourite
programs are provided for you to record your own recipes and time for each

baking stage — preheating, kneading, rising and baking.
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RN R1-A 88 Yeast and nuts dispenser
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The removable fruit and nuts dispenser helps you handle fresh ingredients
easily. It automatically drops dried fruit or nuts into the dough at the correct
time, ensuring that they are evenly distributed. The yeast dispenser also allows
dropping of yeast automatically at the right time.

F{EZ A Easy to Use

RABMBRMBMARERA - ELEDIREREMFIE - — @ik BH  BE  ZBaZTK - IEAXK
BB REAITERSUEEE GERERRES/E) - BUISRETECESE S3IRIE - BMERKEZE—E
HEOEK - BUSRIVEEERBTE - BREFEMUESHR -

Just press one button on the LED display panel, the m.a.x. Patisserie will mix, knead, rise and bake for you
automatically. You can keep track of the baking process through the large viewing window. What’s more, with the
timer function, you can preset the baking time at night (up to 13 hours) and enjoy freshly baked food in the morning.
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%&T Design

MAX109
£F 6 BHENF1E m.a.x. Crisp

HE® B# 5 Champagne Gold Body Colour

LED f##2 /) 4R LED Touch Control Panel
2@ EmEFHFT Full Mirror Glass Door
JRZRANE Painted Cavity

MAX38

% 6 BESF1E m.a.x. Crisp

215 Black Body Colour

LED & MR LED Touch Control Panel
2@ 5EmEIFHPT Full Mirror Glass Door

SR AHE Painted Cavity

IJ&E Function

25 6 RS RERLIT 6 Sense Technology
3D I EEMUK 248 3D Microwave System
8 [EZERE 8 Cooking Methods

- ZBeRk[ZE] 6" Sense Steam

- F6R[HER] 6" Sense Crisp

- IEiEIHEE Crisp Cook

- BEREThEE Gril

- WOKIERE4EA Microwave + Grill Combi
- 0K Microwave

- IE{RARE Crisp Defrost

- IREREER Jet Defrost

1RRENE) Jet Start

SELZEH Child Lock

% : 6098 Timer: 60 Min

3D M EBHUK 4% 3D Microwave System
6 A& R 6 Cooking Methods

- WERTEE Crisp Cook

- BEIETIEE Grill

- WU EEE4EA Microwave + Grill Combi
- UK Microwave

- RERARER Jet Defrost

- 1%\ Reheat

TRIRELE) Jet Start

R HHRCIEINBE Memory Function
SREZLFH Child Lock

FrEIE : 6098 Timer: 60 Min

B2 {4 Accessories

##82 Turntable

e Crisp Plate
JBEREZR Wire Rack
#%EE Steamer Box

# 42 Turntable
[ief7 4 Crisp Plate
JEREZR Wire Rack

AE Capacity 13 A7t Litre 1327t Litre

#HIh = (B ) Power Output (W) 0% Microwave : 700 UK Microwave : 700
BEKE Grill = 650 IBEEE Grill = 650

A8 H1T (=K) Turntable Diameter (mm) 280 280

#E = (&) Connection Rating (W) 1500 1500

EmRT (BxFx%® =) Product Dimension (H x W x D mm)

360 x 392 x 350

360 x 392 x 350

ERRT (B xFAx®E 2K) Cavity Dimension (H x W x D mm)

149 x 290 x 290

149 x 290 x 290

ERELTR Spur Unit

13A

13A
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MAX209S MAX309B

& m.a.x. Combi Steamer ZIRERLIEH m.a.x. Patisserie

&t Design o BiELE# 5 Champagne Gold Body Colour o HEE EH S Champagne Gold Body Colour
e LED /M EEIR LED Touch Control Panel e LED #&#E /" E R LED Touch Control Panel

EEEFEMmIEIPT Full Mirror Glass Door
TEHAME Stainless Steel Cavity

Z2 2 EBWHE Non-stick Coating Cavity
BERAE O Transparent Viewing Window
[ /880 Anti-slip feet

I8 Function

7{EERE 7 Cooking Methods
- FEB S Convection Bake
- EETHEE Grill

- ZIRNEE Pyro Steam

- [RBIEE Keep Warm
- H&IEE Disinfection
- BRRYIEE Defrost
FEZL 28 Child Lock
B Timer

17 {E78%42 50 17 Preset Programs

2 ElEER= 2 Favourite Programs
6{EERIER 6 Cooking Methods

- ARE (1/)NEF) Keep warm (1 hour)
- JEBME Bread Making

- KEBHHLKS Pastry Making

- 4@ Dough Making

- #R Rice

- 258 M Baby Food
3TEMLEEEARIRIZ 3 Types of Crust Colour Option
BFRIE : 13/)\8F Timer : 13 hr

B+ Accessories

BEREZE Wire Rack

%42 Steam Tray

SEHA Drip Tray

FREFE Oven Gloves
B2 /84 Cleaning Sponge

HEKE 4% 2 & T Baking Pan and Cover

B+ 7] Kneading Blade

2 R BT RAE Fruits and Nuts Dispenser

% BHE BUI% Yeast Dispenser

EM - 2R A X Measuring cup, measuring spoon and hook

A= Capacity 282 Ft Litre 18k 1.5 #2122 Selection of 1 or 1.5 Lb
IKFERE Water Tank Capacity 1.3 27t Litre
I = (FL) Power Output (W) A Z & High Temp. Steam : 2100 480
77 Steam : 1200
IBEEE Grill + 1650
B JE FHE Temperature Range #% & Steam : 50°C - 110°C
JEKE Grill : 120°C - 230°C
EE Y7 Convection : 120°C - 230°C
# 1R Pyro steam : 120°C - 230°C
ERRT (FHxFEx % =) Product Dimension (H x W x D mm) 365 x 530 x 450 314 x 214 x 309
B JRE5E Spur Unit 13A 13A
EHREE (ZK) Length of Power Cord (mm) 1000 1500
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