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GIAI THIEU SAN PHAM

NOi chién khong dau sé gitp ban ché bién cac mon &n chién nudng thom
ngon va lanh manh han. Noi chién khéng dau st dung nguyén ly lam ndng
khong khi k&t hgp vdi luu thong khdng khi vdi téc db cao dé lam chin thuc
pham tir moi phia ma khong can st dung dau ma. GiG day, viéc chuan bi
céc moén an cla ban s& trd nén don gian han rat nhiéu, ban cd thé ché
bién dugc nhiéu mén &n khdc nhau va tiét kiém thdi gian nau nudng.

CAU TRUC NOI CHIEN

Cura hut gid
NUt diéu chinh nhiét do

= ‘ Den bao
NUt diéu chinh thai gian

Vichién

Tay cam

Long noi

THONG SO KY THUAT

Cong suat: 1400W

Dién sl dung: 220 ~ 240V / 50 ~ 60Hz
Dung tich: 5.5 Lit

Khoi lugng: 5.5 Kg
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NHUNG THONG TIN QUAN TRONG
CHUY:

Trudc khi s dung sén pham, vui long doc ky séch hudng dén su dung va
bao quan. Gilt hudng d&n dé tham khao trong sudt thdi gian s dung.

NGUY HIEM

1. Khéng ngdm vo ngoai vao nudc hodc rira dudi voi nudce vi cé cac bo phan dién tirva

céc bo phan lam ndng bén trong.

Khong dé nudc hodc céc chat Iong khéc chay vao trong san pham, phong trudng hap

co thé xay ra dién giat.

3. Trong khi san phdm dang hoat dong, khéng che clfa hut gié va cira thodt khi.

Khong bao giG dé dau vao no6i chién vi cd thé gay chay.

Khong cham vao bén trong san pham khi san phdm dang hoat ddng, cé 16p chéng

dinh & ddy san phdm va bd phan nay s& néng han khi san pham dang hoat déng, do

dd can phai can than dé trénh bi bong.

6. San pham nay dudc van hanh bang tay, do dé khéng bao gid két ndi san pham vdi bd
hen gid bén ngoai hodc hé thong diéu khién tir xa doc 1ap.

N

o~

CANH BAO

1. Trudc khi k&t néi san pham véi nguon dién, vui long kiém tra xem ngudn dién dudc
cung céap c6 phu hdp vdi cdng suat dinh mdc ctia san pham hay khong.

2. NEu phich cam, day ngudn hodc san pham bi hu hong, ban khdng nén sir dung san
pham nira.

3. Néu déay dién bi dut, dé trdnh nguy hiém, phai dugc thay thé bai ky thuat vién bao
hanh clia nha san xuat, dan vi sira chifa hodc cac dan vi tudng tu.

4. San pham nay cd thé sir dung bdi tré em trén 8 tudi, ngudi khuyét tat nhung phai cd
ngudi gidm sat hudng dan ho sir dung san pham dé dam bao an toan.

5. San pham phai dudc két ndi v8i 6 cdm trén tudng néi dat. Ludn dam bao rang phich
cam dugc cdm vao 6 cam tudng ding céch.

6. Khong bao gid dat san pham dua vao tudng hodc cac san pham khéc. Phai cd it nhat
10 cm khong gian tréng cho mat sau, mat trdi/ phai va mat trén ctia san pham. Khéng
dat bat c thd gi lén trén san pham.

7. San pham phai dugc giam sat khi dang van hanh.

8. Trong thdi gian san phadm hoat déng sé& c6 hdi nudc cd nhiét dé cao toa ra tif cla
thodt khi. Tay va mat phai trdnh xa hai nudc va cira thoat khi. Va phai can than hoi
nudc va khdng khi ndng khi lay long ndi ra khoi san pham.

9. Khi st dung san pham, bé mat ti€p xtc cd thé trd nén rat ndng.

10. N&u san pham bdc khdi thi hdy rut phich cdm ngay 1ap tlc. Lay 1ong ndi ra khoi san
pham sau khi d& ngirng béc khoi.
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LUUY

1. San pham dudc gidi han st dung trong nha théng thudng. Khéng nén sif dung trong
phong an cla clra hang, van phong, trang trai hodc cac méi trugng lam viéc khac. Va
khong dudc sir dung bdi khach hang trong khach san, nha nghi, nha khach hoac
phong an sang, hodc cac méi trudng Ivu trd khac.

2. Néu khach hang khéng s dung san pham duing cach, hodc s dung san pham vdi
muc dich chuyén nghiép hodc ban chuyén nghiép, hodc khong tuan thi theo hudng
dan trong sdch hudng dan sir dung thi s mat hiéu luc bao hanh, ching tbi s& khéng
chiu trdch nhiém vé céc thiét hai do nhirng van dé nay gay ra.

3. Khoéng tu stra chifa san pham vi hanh ddng dé sé lam mat hiéu luc clia bao hanh.

Ludn rdt phich cdm dién sau khi str dung.

5. Trudc khi xtr ly hodc lam sach san pham, san pham phai dugc dé ngudi 30 phut.

A

TRUGC KHI SU DUNG LAN DAU TIEN

1. Loai bo tat ca vat liéu déng goi.

2. Loai bo nhan dan trén san pham.

3. Lam sach vi chién va Iong ndi bang nudc ndng, chat tay rira va miéng bot bién khdng
mai mon.

* Luu y: Mdy rira bat cd thé dudce st dung dé rira céc thanh phan nay.

4. Lau sach bén trong va bén ngoai san pham bang khan am.

5. Noi chién khdng dau str dung cong nghé dét ndng bang khi ndng, Khéng dé dau, ma
vao noi chién.

CHUAN B| HOAT DONG

1. D3t san phdm trén bé mat bang phéng va 6n dinh, khdong dat san phdm trén bé mat
khong chiu nhiét.

2. DPatvichién vao long n6i ding céch.

3. Kéo day cdm ra khoi vo & phia dudi san pham.
Khong bao gig d6 dau hoac chat long khéc vao nadi chién.
Khong dat bat cr thir gi 1én trén san pham vi diéu nay sé can trd ludng khong khi luu
thong va gidm tac dung cla viéc lam ndng khong khi.
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HUGNG DAN VAN HANH

NO6i chién khéng dau c6 thé dung dé ndu nhiéu loai nguyén liéu thuc phdm. Séch hudng
dén 1am thuc phdm bd sung sé gidp ban hi€u ré vé san phdm nay.

N W N~

10.

11.

12.

. Cam phich cdm vao 6 cdm noi dat.

. Can than lay long ndi ra khadi ndi chién khong dau.
. Cho thuc phdm vao vi chién.

. Pay long ndi trd lai ndi chién khéng dau.

Khong bat noi chién trudce khi chién.
* Luu y: Khéng cham vao 1ong noi trong va sau khi hoat déng vi né rat néng.
Chi gitr long no6i bdng tay cam.

. Diéu chinh dén nhiét dd phu hgp bang cdch xoay nim diéu chinh nhiét do.
. D& bat san pham, vui long diéu chinh ndm chinh thai gian dé chon thai gian ndu. Néu

ché bién bat dau vdi thirc dn ngudi, thai gian ndu phai lau han 3 pht.

Ldc nay, dén bdo ngudn va déen bao nhiét sé bat séng.

Trong qua trinh hoat ddng ctia ndi chién khéng dau, dén bao nhiét sé& bat va tat lién
tuc. Piéu nay cho thay rang céc b6 phan lam néng dang béat va tat lién tuc, do dé duy
tri nhiét do Cai dat.

Dau m& thira tir thuc phdm sé dudce gill lai & day long noi.

. MOt s6 thuc phdm yéu cau phai ddo mat trong qua trinh ndu. Dé ddo méat thuc pham,

hay gilf tay cam va kéo long ndi ra khoi ndi chién, dung dia hodc kep dé dao mat thuc
pham. Sau dé dady long noi trd lai ndi chién.

* Luu y: Khéng thdo vi chién ra khdi néi chién.
Tiéng bip cua bd hen gid cd nghta 1a Thai gian cai dat da hét. Sau dé kéo long noi ra
khoi san pham va dat nd trén bé mat chiu nhiét.
Kiém tra thuc pham da chin chua.
DE d6 céc thanh phan thuc phdm cd kich thude nho (vi du: khoai tay chién), vui long
nhan nut thdo rai clia vi chién (1) va |8y vi chién ra khaoi long ndi (2).
Khong 1at Up long ndi trudce khi thdo vichién vi diéu nay sé lam cho dan ma thira dong
lai dudi ddy 1ong ndi bi tron 1an vao thuc pham.
Sau khi ndu bang noi chién khéng dau, ¢6 thé cd hai nude ban ra tir ndi chién khong dau.
Cho tat ca cac thuc pham trong ndi chién vao chén hodac dia.

*Luu y: PE 18y céc thuc phdm cd kich thudc I6n hodc dé v, ban cé thé ding kep dé gép ching
ra khai vi chién.
Sau khi hoan thanh viéc nau mot mé thuc pham, ban cd thé s dung noéi chién khéng
dau dé tiép tuc ndu mé khéc bat c( lic nao.
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1. So vdi cac thuc phdm c6 kich thudc Idn thi cdc thuc pham cd kich thude nhd sé can
it thoi gian ndu nudng han.

2. Trong qua trinh ndu, ddo mat thuc pham cé kich thudc nho dé vira cd thé phat huy
hiéu qua ndu nudng, vira cd thé gilp cac thuc phdm dudc phan bé t6t han khi ndu.

3. C6 thé thém mot lugng dau nhd vao thuc pham dé thuc phadm dudc chin gion han.
Sau khi thém dau, cadc thuc phdm nén dugc udp trong vai phut trude khi ché bién
bang noi chién khéng dau.

4. Cac mdn trang miéng dugc ndu bang 1o nudng cling cd thé nau bang ndi chién khong dau.

5. Mdn Sandwich c6 thé dugc lam mét cdch nhanh chdng va thuén tién bang viéc su
dung bdt nhao I1&n men trudc. So véi bdt nhao tu 1am thi bdt nhao Ién men trudc can
thai gian ndu ngan han.

GHI CHU

MON Lugng thuc pham Thaigian | Nhiét do D30 mit Théng tih
toi thiéu - ti da (gram) (phat) c) : b6 sung
Khoai tay 600-1000 18-25 200 Pao mét
chién
Sudn 350-450 15-20 180 Dao mat
T6m 150-250 15-20 160 Dao mét
. 550-650 .
Banh 8-10 chén 35-45 160 Pao mat
O 700-900 . Thém 1/2
bui ga 10-13 c4i 20-25 180 bao mat thia dau
e 450 . Thém1/2
Bit tét 3-5 miéng 15-25 160 bao mat thia dau
k Cé 200-300 15-20 180 Dao mat
LAM SACH

Vé sinh san pham mai lan sau khi st dung.
M@t trong cua vi chién, long ndi va nbi chién déu dudc phu I6p sdn chéng dinh. Khéng
st dung dé bép bang kim loai hodc vét liéu tay rira cd tinh dn mon dé lam sach vi sé lam
hdng Idp san chéng dinh.
1. RUt phich cadm ra khoi 6 dién, dé san pham ngudi han.
*«Luu y: L8y long ndi ra khdi ndi chién dé ngudi nhanh han.
2. Dung khan udt dé lau bé ngoai clia san pham.
3. Lam sach vi chién va long ndi bang nudc ndng, chéat tay rira va miéng bot bién khong
mai mon. Cho nudc ndng va chat tay rira vao long ndi, d&t vi chién vao va ngdm trong
10 phut.
4. Lam sach bén trong san pham bang nudc néng va miéng bot bién khéng mai mon.
5. Dung chdi vé sinh dé lam sach cac bd phan nhiét, quét sach can thirc &n con sdt lai.

dodunggiadinh.vn v



BAO HANH
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NEu ban cd yéu cau vé dich vu hodc théng tin sén pham, ban cd thé lién hé vdi trung tdm

bao hanh.

NEu khéng c6 trung tdm bao hanh, ban cé thé lién hé véi dai ly mua hang.

suU CO VA GIAI PHAP

VAN BE NGUYEN NHAN CO THE PHUGNG PHAP GIAI QUYET
N6i chién 1. Phich cdm cua san phadm | 1.Cam phich cadm vao 6 dién ndi dat
khéng dau khéng dugc cam vao 6 dién. 2. Xoay ntim diéu chinh thdi gian dé dat ding
khdng hoat dong | 2. Ban khong diéu chinh thdi gian | thdi gian can thiét dé nau, sau dé bat nguon.
Thuc phdm 1. C6 qua nhiéu thuc phdmtrong | 1. Cho thuc pham vao vi chién thanh tiing mé
nau khéng noi chién. nho. Trong tirng me, thuc pham phai dugc dan
chin 2. Nhiét do nau qud thap. déu.
3. Thdi gian nau qua ngan. 2. Xoay nim diéu khién nhiét d6 dé dat nhiét
db can thiét.
3. Xoay num diéu chinh thdi gian dé dat thgi
gian nau.
Thu'c phdm Mot s6 thanh phan thuc phdm | NE&u mot s6 thanh phan thuc pham nam trén
khéng dugc nén dugc 14t ngugc trong qua | cung hodc k&t hgp vdi cac thanh phan thuc
nuéng déu trinh nau. pham khéc (vi du nhu khoai tdy chién), thi
chiing phai dugc dado mat trong qua trinh nau.
Mdn an nhe Mén an khdng gion nhu cach | Ban cd thé ché bién trong 10 nudng hodc thém
chién khéng chién truyén théng mot it dau vao thuc phdm dé tang do gion.
dudc gion

C6 khéi tréng
thoéat ra khoi
san phdm

1. Ban dang ndu céc nguyén liéu
thyc phdm cé ham lugng dau
cao.

2. Dau ban tu 1an s dung cudi
cling van con bén trong chao.

1. Khi ban chién cac thuc phdm cé lugng dau
md cao, mbt lugng Idn dau sé ro ri vao chao.
Dau tao ra khai trdng va chao cd thé néng han
binh thudng. Piéu nay khéng anh hudng dén
thiét bi hodc két qua cudi cung.

2. Dam bao rira sach noi chién sau khi str dung.

Khoai ty chién

Ban phai ngdm khoai tdy ding

S dung khoai tay tudi va dam bao rang ching

khéng dugc céch trudc khi chién. sé khong bi vd ra trong qué trinh chién.

chién déu

Md'c dé gion Khoai tdy ngdm khong ding | 71.Khoaiphai dugc lam rao nudc trude khi thém
dudc quyét céch trudc khi chién. dau vao khoai tay.

dinh bdi ham 2. Ct khoai tay thanh miéng nhd dé ching

lugng dau va
dé dm cé trong

@oai téy chién

gion han.
3. Khoai tay chién sé& gion han khi thém maot
lugng dau nho.
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INTRODUCTION

Thanks for your favor, welcome to us.

The newly introduced fat-free frying will help you to cook the food and
refreshment you like in a healthier manner. The fat-free frying uses the
principle of hot air combining with high speed air cycling (fast air change), it
will provide a one-time comprehensive heating, so for most food, there is no
need to add oil for cooking. With additional roasting plate, now you have a
more convenient way to make delicious food like cakes and milk egg biscuits, etc.

GENERAL INSTRUCTION

Airinlet
Temperature Control button

Indicator
Timer Control button

Air outlet M\

Grill

Handle

Pot

TECHNICAL SPECIFICATIONS |

Wattage: 1400W

Voltage used: 220 ~ 240V / 50 ~ 60Hz
Capacity: 5.5L

Quantity: 5.5 Kg

dodunggiadinh.vn v



IMPORTANT

ATTENTIONS: Before using this product, please read through the instruc-
tion manual, and preserve the booklet for the later reference.Before using
this product, please read through the instruction manual, and preserve the
booklet for the later reference.

DANGER

1. Do not soak the out crust into water, or wash it under the tap, for there are electric
components and heating components in the crust.

2. Do not let water or other liquid flow into the product, in case electric shocks might
take place.

3. While the product is working, do not cover the air inlet and outlet opening.

4. Never pour oil into the fryer, for this may cause fire.

5. Do not touch the inside of the product while it is working, there is prevent scalding
on the bottom of the product, which part will be hotter and hotter while the product
is working, thus it must take care to avoid scalding inquiry.

6. This product is manually operated, thus never connect the product with external
timer or independent remote control system.

WARNING

1. Before connecting the product with the electric power, please check if the power
provided is in accordance with the rated power of the product.

2. If there are damages to the plug, power wire or the product, you should no longer use
the product.

3. If the power wire is broken, for avoiding danger, it must be replaced by service
technicians from the manufacturer, repairing department or similar departments.

4. This product can be used by child over the age of 8, and person with imperfect limbs
or with feeling, metal handicaps, but the precondition is that specially assigned
person must give supervision and guidance to their using the product, thus to
ensure their safety.

5. The product must be connected with a grounded socket, and one must make sure
that it is inserted correctly.

6. Never put the product against the wall or other products. There should be at least 10
cm of free space for the back side, left/right sides, and the upper side of the product.
Do not put things on top of the product.

7. The product must be watched by someone while operating.

8. During the period of fat-free frying, steam with high temperature will be emitted
from the air outlet opening. The hands and face should be away from the steam and
the air outlet opening. And one should take care of the hot steam and air while
moving the fryer away from the product.

9. When using the product, the surface that is touches might become very hot.

10. If the product is smoking, unplug the immediately. Remove the fryer away from the

product after it has stopped smoking.
v dodunggiadinh.vn
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NOTICE

1. The product is limited to normal domestic usage. It should not be used in the dining
rooms of shops, office, farms or other working environments. And should not be
used by customers in hotels, motels, guest houses or breakfast rooms, or other
accommodation environments.

2. If the customer has failed to use the product correctly, or has used the product
professional or half professional purposes, or failed to follow the instructions in the
manual while using, then such misuse will invalidate the guarantee, we are not
responsible for damages caused by these.

3. Do not repair the product by yourself, for such action will invalidate the guarantee.

. Always unplug the power after use.

5. Before treating or cleaning the product, the product must be given 30 minutes for
cooling down.

N

BEFORE THE FIRST USE

1. Remove all packing material.

2. Remove the glue and labels on the product.

3. Clean the frying basket and the frying-pan thoroughly with hot water, detergent and
non-abrasive sponge.

* Notice: dishwasher machine can be used to wash these components.

4. Clean the inside and outside of the product with wet cloth.

5. The fat-free fryer uses the technology of hot air heating, Never pour oil or fat into the
fryer.

OPERATION PREPARATION |

1. Putthe product on a surface thatis leveled, even, and stable, do not put the product
on surface that is not heat-resistant.

2. Put the frying basket into the fryer correctly

3. Pull the wire out of the wire capsule at the bottom of the product.
Never pour oil or other liquid into the fryer.
Never put things on top of the product, for this will prevent the air flow and reduce
the effect of hot air heating.
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HOW TO OPERATING

The fat-free fryer can be used to cook many types of food ingredients. The additional
food making manual will assist you to understand this product.

Ao~

10.

11.

12.

Insert the plug into the grounded socket.
Pull out the frying-pan carefully from the fat-free fryer.
Put the food ingredients into the frying basket.
Slip the frying-pan back to the fat-free fryer
Do not use the fryer before putting in the frying

* Notice: Do not touch the pan during and some time after use, as it gets very hot.

Only hold the pan by the handle.

Adjust to the right temperature by turning the temperature control knob. Please
refer to the "Setting” part of this chapter.
To turn on the product, please adjust the knob of the timer to decide the time for
cooking. If the product starts with cold food, the cooking time should be 3 minutes
longer.
By this time, the power wire indictor lamp and the heating indicator lamp will turn on.
During the operation of the fat-free fryer, the heating indicator lamp will turn on and
off continuously. This shows that the heating components are turning on and off
continuously, thus to maintain the Setting temperature.
The redundant oil from the food ingredients will be collected at the bottom of the
frying-pan.
Some food ingredients require overturning during the middle term of cooking (refer
to the "Setting” part of this chapter). To overturn the good ingredients, hold the
handle and pull out the frying-pan from the product, and then make the turning.
After that, slip the frying-pan back to the fat-free fryer.
* Notice: Do not press the demounting button of the frying basket during the process of overturning.
The beep of the timer means that the Setting time has expired. Then pull the
frying-pan out of the product, and put it on heat-resistant surface.
Check to see if the food ingredient is cooked ripe.
To pour out the small size food ingredients (e.g. chips), please press the demounting
button of the frying basket (1), and take the frying basket out of the frying-pan (2).
Do not overturn the frying basket before demounting the frying-pan, for this will
cause the redundant oil collected at the bottom of the frying-pan to leak onto the
food ingredients.
After cooking with the fat-free fryer, there might be steam jetting out from the fryer.
Pour the food ingredients in the frying basket all into the bowls or plates.

* Note: To fetch the big size or fragile food ingredients, you can use the clamps to take them
out from the frying basket.
After completing the cooking of one batch of food ingredients, the fat-free fryer can
be used to cook another batch of food ingredients at any time.
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1. Compare with the food ingredients with large size, the small size food ingredients
will require less time for cooking.

2. During the process of cooking, overturning the small size food can promote the final
cooking effect, and can help the food ingredients to get well-distributed frying.

3. By adding small amount of oil to the fresh photos, the food can be made crisper.
After adding the oil, the food ingredients should be shelved for several minutes
before frying them in the fat-free fryer.

4. The refreshment that can be cooked in the oven can also be cooked in the fat-free fryer.

5. Sandwich food can be made quickly and conveniently with the using of pre
fermented dough. Comparing with the homemade dough, the pre fermented dough
requires a shorter cooking time.

NOTE

TYPE Minimum-Maximum food Time | Temperature overturnin Additionah
ingredients amount (g) (minutes) (°c) 9| information
Chips 600-1000 18-25 200 Overturning
rib 350-450 15-20 180 Qverturning
Shrimp 150-250 15-20 160 Overturning
Cake 550-650 35-45 160 Overturning
8-10 cups
Drumstick 700-900 20-25 180 Overturning Adding 1/2
10-13 pcs spoon of oil
Beef steak 450 15-25 160 Overturning Adding 1/2.
3-5pcs spoon of oil
K Fish 200-300 15-20 180 Overturning

Clean the product each time after using.
The inside of the frying-pan, frying basket and the product are all covered with
non-sticking painted coat. Do not use metal kitchen wares or abrasive cleaning material
to do the cleaning, for this will damage the non-sticking painted coat.
1. Pull out the plug from the power socket, let the product cool down.

* Notice: take out the frying-pan, thus to make the fat-free fryer cool down more quickly.
2. Use wet cloth to scrub the outside part of the product.

3. Clean the frying-pan or the bottom of the frying-pan with hot water, detergent and
non-abrasive sponge, please add hot water into the frying-pan together with some
detergent. Put the frying basket into the frying-pan, and then soak the frying-pan
and the frying basket for 10 minutes.

4. Clean the inside of the product with hot water and non-abrasive sponge.

5. Use cleaning brush to clean the heating components, swept away any remaining
food residual.
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GUARANTEE AND SERVICES ,

If your require services or information, or have any doubt, you can communicate with
the local Customer Center
If there is no Customer Center near your location, you can communicate with your local dealer.

Mlalfunction and Treating Method

PROBLEM

POSSIBLE CAUSES

SOLVING METHOD

The frying-pan
does not work

1. The plug of the product is not
inserted into the power socket.

2.You have failed to set the timer

1. Insert the plug into the grouded power socket

2. Turn the timer knob to set the right time
needed for cooking, and then turn on the power.

Food
ingredients
cooked by the
frying-pan not
ripe enough

1. Too much food ingredients in
the frying basket

2. The heating
enacted is too low.

3. The cooking time is too short.

temperature

1. Put the food ingredients into the frying
basket in small batches. In small batches, the
frying can be more evenly distributed.

2.Turn the temperature control knob to set the
temperature required (refer to the"Setting”
part in the chapter of "Operating this Product")

3. Turn the timer knob to decide the time for
cooking (refer to the "Setting" part in the
chapter of "Operating this Product")

Food ingredients

Some food ingredients should

If some food ingredients lay on the top, or join

not baked be overturned during the together with other food ingredients (e.g. fried
evenly in the process of cooking. chips), then they must be overturned in the
frying- process of cooking, please refer to the "Setting”
IS eV part in the chapter of "Operating this Product")
The fried r?erSh' The frying refreshment you | You can choose the oven refreshment, or you
ment comin

e frging choose must be baked in can add some oil on the refreshment to

-panis not crisp

traditional fryer

increase their crispy quality.

White smoke
coming out of
the product

1. You are cooking food ingredi-
ents with a high content of oil

2. Oil dirt from last use is still
remained inside the frying-pan

1. When you are cooking food ingredients with
comparatively high oil content in the fat-free
fryer, large amount of oil fume will infiltrate
into the frying-pan might be hotter than usual,
But this will not affect the final cooking effect.

2.The white smoke produced by heating the oil
and fat inside the frying-pan. Make sure to
clean the frying-pan each time after the using.

Fresh crisps are
not fried evenly
inside the
frying-pan

You have hailed to soak the
potato chips correctly before
the frying.

Use fresh potatoes, and make sure that they
will not split in the process of frying

The crisp extent
is decided by
the oil content
and moisture
content
contained in the

@teto chips.

You in Fried potatoes before not
correctly article soaking

1.Make sure to drain the potato chips correctly
before adding oil to them.

2. By cutting the potato chips into smaller size,
they can be made more light and crisp.

3. The potato chips can be made more light
and crisp by adding small amount of oil to them.
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