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Dear Customers:

Thanks for choosing OPPEIN kitchen. 

Prior to using the kitchen, please kindly read the 

maintenance & care guidance and follow it in your regular 

use. Proper use will keep your kitchen in good condition and 

more durable.

The manufacturer accepts no liability for damages 

resulting from improper use, maintenance or care.

We wish the kitchen brings you enjoyable experience. 

Should you have any query, please contact our local dealer.

OPPEIN Home Group Inc



General Care Guidance
Generally the surface of a high quality kitchen cabinet is easy to 
care for. In order to retain your kitchen value and be more durable, 
please follow below instructions:

1) A soft cotton cloth dampened with warm 
water is usually sufficient to clean your 
cabinets. If more thorough cleaning is 
required, please use a fresh solution of mild 
hand dishwashing liquid mixed with warm 
water. After cleaning, wipe all surfaces with 
a clean, damp cloth. Dry immediately using

2) For regular dusting, use a clean and soft lint-free cotton cloth.

3) The following cleaning products shall be avoided as damage may 
occur:

Harsh detergents, strong soaps, abrasive cleaning products such 
as tub and sink cleansers, scouring powder, scouring pads, steel 
wool, self polishing waxes or sand papers.

Sponges or dish cloths. They may contain particles that could 
scratch the surface, or they may contain food and oil residue or 
remnants of harsh cleaning solutions. 

Solvent-based or petroleum-based products such as mineral 
spirits, nail-polish removers or paint thinners. 

Ammonia or cleaning products that include ammonia. 

Bleach or cleaning products that include bleach. 

Silicone-based cleaning, waxing, or polishing products. 

4) Clean spills and splatters immediately. Prolonged exposure to 
spills, including food, water or other liquids, or to oil and grease 
splatters, can cause permanent discoloration or damage to your 
cabinets.

5) In order to hide surface damage or blemishes, please contact 
our dealer to buy the touch-up kit. You can use the color-matched 
kit to fill scratches or nicks.

6) Do not flush the kitchen cabinets with water; Remove any water 
in cabinet interior right away. Better to open cabinets for 
ventilation in moist weather.

7) Exposure to direct sunlight may darken the color of natural 
wood products. Sunlight can also fade painted wood surfaces, 
laminated surfaces and HPL or PVC or acrylic surfaces. Please use 
curtain to shield your cabinets from direct sunlight.

8) The shelves in the wall cabinet and the glass shelves cannot 
place overweight items. You should be careful when taking them, 
which avoid the shelves or the supports being fractured. Sometimes, 
the shelves and items falling will hurt people.   

9) Do not overload cabinet shelves. Carefully take articles out from 
wall cabinets to avoid falling.

10) Make sure sink drainage is smooth. If clogged, contact professional 
personnel to repair right away.
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 another soft, clean cloth.



Door & Drawer Front Care
1)Lacquered, Acrylic & Tempered Glass Fronts

Please clean using only a soft, dry cloth or household, 
mild water soluble cleaning products with little or no use 
of force. 
Do not use cleaning material containing sand or dust 
particle, and do not use any aggressive or scouring 
products, polishes or waxes, or steel wools. Strong 
household cleaning products or detergents may also be 
harmful to fine finishes. 

2)Solid Wood & Wood Veneer Fronts

Only use lint-free cotton cloth, and wipe the fronts with 
warm water or warm soft soap solution, and then wipe dry!
Solid wood products generally require a mild temperature 
between 15 and 25 centigrade degree and a relative 
humidity ranges between 45% and 55%. Wood may expand 
or contract exceeding this scope. A significant dry indoor 
environment may cause wood cracking, whereas a high 
humid climate may cause wood swelling.

3)Laminate

Please use only household, water-soluble cleaning 
products or special kitchen cleaners to clean them. 
It is best to use warm water and a soft, damp cloth, 
and then wipe it dry.

4)PVC Fronts

Any stains made by colored substances and liquids shall 
be removed ASAP with water, using non-scouring 
household cleaners if necessary. Such stains shall not be 
allowed to dry. Substances that have dried onto or 
penetrated, including splashes of fat and greasy deposits 
can be dissolved with a warm, weak soft soap solution.
Do not use any abrasive cleaners, strong household 
cleaners and detergents, especially those containing 
hydroxide ions or solvents.

Countertop Care
1)General Care

Cutting directly on the solid surface may cause scratches.
Do not let your countertop contacting strong chemicals, such as acetone-based 
cleaner and solutions. Avoid sauces, salt or vinegar, wine or beverages directly 
contact with the solid surface. If happening, quickly rinse the surface with water.
Avoid direct heat contact with the countertop, such as hot pots, heat-generating 
appliances. You can use a pad when placing hot objects on worktops.
Do not use sand paper, abrasive or harsh scrub pads, or any cleaning material 
containing particles.

2)Pure Acrylic or Acrylic Composite
Use a damp cloth or soft scrubber to clean your worktop in a 
circular motion,and then wipe dry. Dishwashing liquid or mild 
detergent can be used. In the event of a permanent blemish in 
your acrylic worktop, contact OPPEIN local showroom to 
resolve this problem.

3)Quartz stone 
Use soapy water, ammonia based cleaner not window 
cleaner, rinse and wipe completely dry. To prevent hard 
water marks always wipe completely dry after cleaning. 
Remove hard water marks with proprietary hard water 
mark cleaner. 
Quartz stone is not a seamless. Where there are seams 
the product pattern and shade can change slightly, which 
is normal.

4)Granite & Other Synthetic Stone  
Use a damp microfiber cloth. For more dirty or stained 
areas, try a mild dish soap and water, and wipe dry 
quickly. Warm soapy water is better.
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Shiny surface countertops can use a liquid mildly 
abrasive cleaner, while matte finishes can use baking 
soda or another mild abrasive cleaner to remove 
tougher stains.



Electrical Appliances Care
1)Sterilizers

2)Microwave Ovens

Sink Care
Kitchen sink is generally stainless steel or 
ceramics. Clean a kitchen sink with damp 
cloth. Dishwashing detergents can be used. 
Stubborn water spots can be removed with 
household vinegar.

Hardware & Accessories Care
Always wipe hardware & accessories dry to avoid rust. Lubricate 
hinges and drawer slides regularly, which keep the opening and 
closing smooth. Do not hang items on handles, especially heavy or 
wet items. If handle screws loosen, tighten it using a screwdriver. 

If there is oil, salt, sauce or vinegar sprinkles on hardware, wipe it 
in time. 
Do not open pull baskets, especially high baskets with sudden 
heavy force, which may cause the interior articles falling down. 
Do not pull your drawer with heavy force to avoid slides jumping 
out.

Leave at least 30mm distance between the 
sterilizer and its back wall. Running your 
sterilizer at least once every day can prolong 
its lifetime. To avoid its components going 
rusty, run the sterilizer as soon as you put 
moist dishware into it. 

If your microwave oven does not work, please 
do not try to repair it yourself because of 
underlying high voltage risk, ask help from 
professional personnel.   

3)Rice Cookers

After washing the inner pot, ensure that water on the surface is wiped 
away, and then put it into the rice cooker. Do not soak the base & 
heating unit into water. Only clean your rice cooker after cutting off 
power supply. Do not drag the rice cooker on the solid surface. 

4)Range Hoods

Keep the air circulation inside the kitchen would 
be better. 
Regularly wipe your range hood with cotton cloth, 
and special range hood detergent is preferred to 
clean the oils. 
Do not clean range hoods when it is working. 
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Hinge Adjustment
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