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CONG TY NGUON SONG VIET cam on Quy khach d tin yéu va Iua chon Néi chién khong dau két hgp
hap Magic Eco S05.

N6i chién khéng dau két hgp hap Magic Eco S05 |13 budc ngoac I6n trong cdng cudc nau an cla
nhiéu chi em ndi trg. Dot pha thiét k& khi két hdp cé hai cong nghé Chién — Hap trong cung mot san
pham. Céng nghé Rapid Air gitip gidm 90% lugng dau m&, Céng nghé hap Steam Air Active gilp
cho cdc mén hap chin déu, cdng mong nudc, gilf dudc tron ven dudng chat bén trong thuc pham
cho huong vi ddm da han. Chi vdi 1 cham daon gian ban da c6 ngay mot ban dé an thom ngon dé
chiéu d&i ca nha, sir dung don gian va tiét kiém thai gian téi uu.

NGi dugc iing dung cong nghé man LED siéu nhay cam, khdi dong ndi va cac chuong trinh ndu &n chi
vdi mot céi cham. Noi chién khong dau két hgp hap Magic Eco S05 dugc danh gid cao vé tinh tién
nghi vdi cac ché do ndu an tu dong da dudc cai s&n két hdp cung tinh nang hap bang hdi nudc cho
ban mot thiét bi nha bép da chdc nang, ndu dudc da dang thuc phdm nhu: Khoai tay chién, Ga, Rau,
Bit tét, C4, Pizza, Thit, TGm ngoai ra ndi con cd thé U slfa chua, lam tréi cay sdy, nudng banh ,... Vi
dung tich 1én dén 5 lit cung vdi cong suat cao nén ndi cé thé dap Ung du nhu cau ctia moi nha, cho
ra nh{rng mén &n thdm ngon va tét cho suc khoe.

SO LUGC VE SAN PHAM

Tén san pham: Noi chién khdng dau két hgp hap Magic Eco S05

Dung tich: 5L |  Dung tich binh chira: 850ml

Cong suat Chién: 220-240V 1500W | Cong suat Hap : 220-240V 900W

Khéi lugng san pham (N.W) 5.3 kg | Khailugng ca thung (G.W): 6.85 kg

Kich thudc san pham: 388 x 242 x 347 mm |  Kich thudc thung color box: 435x280x395mm

Kich thudc thung carton: 450x295x415mm

CKUTRUCSANPHKM/

1) Gia d& binh nudc

2) CUra thodat khi

3) Bang diéu khién

4) Than noi

5) Ngan kéo culia gio chién

6) Clra thodt khi (dudi cung)
7) Chan noi

8) Khay nudng cd thé théo rdi
9) Binh nudc (nhin tach rai)
10) Nap binh nudc

11) Tay cam ngan kéo

12) Ngan kéo cua gié chién
(ché d6 xem tach rai)
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HE THONG NUGC

SU dung binh nudc:

+Can c6 binh nudc cho chiic ndng hap.
+ Binh nudc can dudc dé day trudc moi 1an sur
dung va dat vao gia da cua binh nudc.

1-Théo binh nudc khai thiét bi.

2-Md& ndp binh nudc.

3-Thém nudc loc sach vao binh nudc.

4-Pay kin nép.

5-Dat binh nudc vao gia dd binh nudc trén dau
B) Lam day binh nudc C)Lap binhnuéc  thiétbi.

+Lam sach binh nudc néu né khong dugc st dung trong mét thai gian dai. Nudc du' va céc chatldng
khac dé bi ndm maéc.

+Khong cho bat cir thir gi ngoai trir nude vao binh chira nude dé tranh hong héc.

+DE duy tri hiéu qua dun ndng cao va dam bao vé sinh thuc pham, nén str dung nudc cat hoc nude
tinh khiét.

+ Pam bao rang binh nudc dudc c6 dinh chac chdn dé tranh anh hudng dén viéc s dung binh
thudng.

+Khong st dung thiét bi trong moéi trudng dudi 5 ° C. Thdi gian tao hai sé cham han néu nhiét dé qua
thap. Khi nhiét dé méi trudng dat 0 ° C, nudc sé& bat dau dong lai va khdéng tao ra hai nudc.

+ Khi két thdc chu trinh ndu, nudc ndng ti chirc nang hai nudc sé & bén trong ngan chifa gio chién.
Khong Up ngan chira ré chién ra dia. S& dung kep (khéng bao gém) dé 1ay thuc pham ra khoi ngan
chira gid chién.

BANG DIEU KHIEN
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1. Khai dong / Hay bd (Start/Cancel): nhdn dé sang toan man hinh, sau khi chon chiic nang ndu, nhan lai biéu
tugng nay dé khdi dong mady. Trong qua trinh ndu, néu ban mudén ding lai, hdy nhan ndt nay dé két thic qué trinh
nau.

Luu y: Néu ban mudn thay déi chirc nang ndu trong khi nau, trudc tién ban can nhan biéu tugng Khai dong / Hay
bo (Start/Cancel) dé két thuc.

2. C4c nut chifc nang ndu: nhan cac nut nay dé chon chuang trinh nau cai sdn ma ban muén st dung. Khi tuy
chon da chon cla ban nhdp nhdy trén man hinh, hdy nhan nat bat dau dé bat dau qué trinh ndu. Vui long xem
phan bén dudi clia cac chuong trinh ndu &n dé biét thém théng tin.

Luu y: Viéc md ngan chira cla gid chién trong qué trinh ndu sé& tam ding thiét bi cho dén khi ngin dudc déng
lai an toan.

et

2.1 Chtc ndng 1- Hap [\
Nudc trong binh s& bam vao bd tao hdi, sau dé hai nong tuc thi sé phun ra ngoai thuc pham, qua cac 16 thoat hai.
Hoi nudc ndng cd thé lam chin thiic &n. (Trong qua trinh nay, chic nang noi chién khong khi bi tét.)

Hoat dong:

1-Nhéan vao biéu tugng chifc nang Hap,

2-C6 thé chon chugng trinh hap (triing hadp, banh bao hap, tom hadp va ca hap) hodc D&t nhiét do va hen gid thu
cong,

3-Khdi chay Bat dau

Luu y: Chirc nang hdi nudc khong thé thay déi nhiét do cling nhu lugng hai nudc. Lugng hai trong chiic ndng hap
dudc c6 dinh dé dam bao nhiét do tir 95 do dén 100 d6 C

Ngudi dung cé thé dat thdi gian ndu khac nhau cho céc loai thuc pham khéc nhau va kich thudc thuc pham khac
nhau.

Chudng trinh Hap Banh tritng Hap banh bao Hap tom Hapca
Nhiét d6 °C 100 100 100 100
Thdi gian 26 15 18 13

2.2 Chiic ndng 2 - Chién khéng dau
N6 cling gidng nhu ndi chién khéng khi thong thudng, tan dung Igi thé cua thai gian nhanh chéng va luu thong
nhiét dé nong ma khong can dau, bang cach cai dat nhiét do va thdi gian khac nhau cho cac muc dich ndu nudng
khac nhau. (Trong qué trinh nay, chitc ndng hai nudc bi tat.)

Hoat dong:

1-Nhan vao biéu tugng Chién nudng khong dau

2-C6 thé chon chuadng trinh Chién nudng khéng dau (Khoai lang, banh triing, ca chién, khoai tdy chién) hoac Cai
dat nhiét dé va thai gian

3-Khdi chay Bat dau

chién khéng dau Khoailang Banh Tritng Ca Chién Khoai tay chién
Nhiét do 200 180 180 180
Thdi gian 35 10 1 12

Diéu chinh hen gigd 1~60 1~60 1~60 1~60
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2.3 Chifc niang 3 — K&t hap N
Day la ndi chién khong khi cong véi chitc ndng hai nudc, gitp ndi chién khéng dau va hai nude nau nhanh tiing
lugt mot cach hoan hao, dé da dang hda cach ndu va khau vi.

Hoat dong:

1-Nhén vao biéu tugng K&t hgp

2-Cé thé chon chuang trinh Két hgp (banh, bit tét, cadnh ga, dui ga) hodc Cai dat nhiét do va thai gian

3-Khai chay Bat dau

Chirc nang kéthgp (°C-Min)
Banh Bo bit tét Canh Chinga
Hap Chién Hap | Chién Hap | Chién Hap | Chién
Nhigt dg °C 100 180 100 160 100 180 100 200
Thigian 3 20 3 20 3 12 3 15

2.4 Chuc nang 4 — Sira chua va Churic ndng 5 — Say thuc pham

Nhiét dd Pham vi diéu Thdi gian cai Khoana thoi
dudgc lap chinh nhiét dat chuong jan ( ?&)
trinh °C do °C trinh (gid) g 9
S{fa chua / / 8 0.56~24
Séy thyc phdm 30 30~120 4 0.5~24

3.Piéu chinh nhiét do: nhan nut odc nut @\Ut dé tdng hodc gidm nhiét d6 nau.
« Pham vinhiét dd ndu tlr 30 ° C - 200 ° C.

4. Piéu chinh thai gian nau: nhan nut
« Khodng thai gian ndu tU 1 phdt - 60 phut.

5. Biéu tugng hét nudc: biéu tugng nay
va can dugc do day. ,
6. NUt chudng trinh lam sach: nhan 8 dé bt dau chuong trinh 1am sach hé théng
nudc. Théng tin thém vé chirc ndng nay cé trong phan Vé sinh & bao dusng clia sach hudng dan
nay.

Chikhiden m dang b4t, nhan nut lam sach dé 1am sach

Khi b4t dau hoac két thic qué trinh vé sinh, ti€ng may bom nudc co thé to han mét chut, diéu nay
la binh thudng

Luu y: Dam bao rang binh nudc dudc cdp day du nudce dé cd thé st dung tinh nang nay.

hodac nut tang giam thdi gian nu.

Waterless

s& nhap nhay khi binh nudc bi can
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QUAN TRONG

+ San pham khoéng dudc dé gan cac vat dé chay va khong bén nhiét. Khong thé dat San pham trong tu.

+ Khdng nhét céc vat la vao dau vao hodc dau ra clia khong khi, bao gom day sat, ngon tay, v.v., néu khéng cd thé
g4y dién giat hodc thuaong tich. Néu vo tinh dua véat la vao trong San pham, vui long rut day nguén ngay 1ap tlc va
lién hé véi trung tdm dich vu khach hang cla chung toi.

+ Khdng md nap dé stra chira va thay doi.

CANH BAO: N&u ngusi khéng chuyén nghiép tu'y ma va stfa chifa sé rat nguy hiém. Néu ban gap bat ky su' ¢6 nao
trong qua trinh st dung, vui long lién hé vai trung tdm dich vu khach hang cta chung toi.

+ Khong budc day ngudn bi un cong hodc kéo cang. Néu day ngudn bi hdng, nd phai dugc thay thé bang day dac
biét ho&c linh kién dac biét dudc mua tr nha san xuat hoac b phan dich vu.

LO1 KHUYEN: Dé tranh nhifng nguy hiém, nén thay thé chiing bdi nha san xuat hodc ngudi cé chuyén mon.

« Khi rut phich cdm ctia San pham, vui long gill phich cdm va rat phich cdm ra khoi 6 cdm. Néu ban rut phich cam
b&ng cach kéo day truc ti€p, day co thé bi hdng va gay ro ri va chdy. Khi khong st dung trong thai gian dai, vui long
rUt phich cam cua thiét bi dé tranh ro ri hodc chay do cép cao su bi ldo hoda.

+ Néu phich c&m clia day ngudn bi hong, hdy nging st dung né ngay 14p tirc. Khong str dung 6 cadm long 1€o vi
diéu nay co thé dan dén hoa hoan, dién giat hodc thuong tich.

+ Déng md clra San pham manh sé& 1am bién dang tdm cura.

CANH BAO: Né&u clra ho3c giodng clfa ctia San pham bi hong, khdng nén st dung né cho dén khi dugc nhan vién
bdo hanh cé chuyén mon sira chira.

+ N&u phat hién cé khoi, hay tat San phdm hodc rit ddy ngudn va déng ctra dé ngdn chan ngon Itra lan rong.
Khong thé van hanh thiét bi badng bd hen gid bén ngoai hodc hé thong diéu khién tir xa doc lap.

+ Khéng nhiing San pham vao nudc.

QUAN TRONG

+ Loai bo tat ca cdc vat liéu dong gai (bao gbm tui bao bi, mang boc, phu kién, v.v.) dé tranh hoa hoan trong qua
trinh lam viéc; Tranh xa tré sa sinh va tré nho dé tranh bi ngat thad do lam dung.

+ Khong vé sinh va bao tri San pham cho dén khi né dugc rdt phich cadm va ngudi, dé tranh cac tai nan nhu dién
giatva bong.)

» Khéng st dung khi binh nudc bi hong.

+ Phai thay nudc trong binh nudc trude moi 1an nau. Phai st dung nudc mdi trong qua trinh ndu nuéng. Sau khi
n&u xong phai dé hét phan nudc con lai dé tranh vi khuan siéu vi sinh soi.

/\ THAN TRONG:

+ Ngudi gia va tré em can s dung san pham can than, cé thé gay ra thuang tich nhe hoac thiét hai vé tai san
CANH BAO: Tré em chi cé thé stf dung san pham néu tré da hoc day dl va ding hudng dan sl dung va cé thé
dudc phép s dung san pham ma khong can giam sat néu tré hiéu rang viéc sir dung khdng dung cach sé gay ra
nguy hiém.

Khi san pham dudc van hanh, tré em phai dudc sif dung dudi su giam sat clia ngudi 16n do nhiét do cao.

* B& mat nhiét do cao.

Tranh bong.

Noi chién hagi ndng Ién trong qua trinh sir dung.

Tranh tiép xuc véi cac bo phan néng trong noi chién hoi nudc.
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CANH BAO: Cac bd phan tiép can c6 thé bi ndng trong qua trinh st dung, tré em nén tranh xa va mot s6 bé méat cé
thé bi ndng trong qua trinh hoat dong.

BE mat c6 dau "bé mat nhiét do cao /A" s& trd nén ndng trong qua trinh str dung.

* Khi ma ctra, khdng cho tay vao ngay khi ndi vira nau xong dé tranh bi bong!

CANH BAO: Khi ban m& ctra trong qud trinh nau nudéng, sé cé hai nudc thoat ra.

* Khi san pham hoat dong s& co6 khai, vui long ma ctra s6 dé thay doi khong khi.

*Tré sd sinh va vat nudi dé bi nhiém khai, vui long d&t chung & cac phong khac. Néu ban can thudng xuyén nau
céc loai thuc pham dé sinh khdi, vui long dam bao r&ng sdn pham & nai théng gid tét.

* VUi long 1am sach c&n thic an kip thdi sau mai 1an sif dung sdn pham. Lau sach nudc trong khoang. Néu cé c&n
thuc an, vui long lau sach sau khi lam mat may.

* Khéng str dung gang tay bi hong dé gap thirc an.

CANH BAO: D4c biét gang tay bi rach cé dinh nudc am / dau rat dé dan nhiét va gay béng.

Théng so kY thuat clia san pham

Trong lan md thung san pham 1an dau, vui long kiém tra cac diém sau:

+ Néu vo ngoai ctia may co bi bién dang do va dap hoac chiu luc nang hay khong

* Néu clra n6i va bang diéu khién bang phéng, clra c6 thé md ém va linh hoat khong

+ Néu day ngudn co bi long khong

* Vuilong kiém tra xem dif liéu dudc danh dau trén bang dinh mdc cla ndi chién hai nude cé khdp vdi dién ép cuc
bd hay khéng.)

Luu y diém dudi day cho vi tri d&t san pham:

* Su'lya chon cua vi tri sdp xép.

* Vui long kiém tra xem né co dudgc dat tron tru khong trude khi nau.

+ Nai tranh nhiét d6 cao hodc ngi &m udt.

+ Dam bao tiép dat cla ndi chién hai nudc tot.)

(D& tranh 6 nhiém do dac bdi dau, khdi, hdi nudc ti cira thoat khi va hda hoan do qué nhiét trong qué trinh ndu
nudng, vui long dat sdn pham cach tudng hodc ti mét khoang nhat dinh.)

Hudéng dan st dung

Cép nudc va l&p dat binh nudc

A Suchuy

« Xin vui long lam sach binh nudc néu n6 khdng dugc st dung trong mot thai gian dai. Nudce con sét lai va cac chéat
khac dé bi n&m méc.

+ Khéng cho bat cir thr gi ngoai trir nude vao binh chita nudc dé tranh su cd. DE duy tri hiéu qua dun ndng cao va
dam bao vé sinh thuc pham, nén str dung nudc cat hodc nudc tinh khiét.

* Dam bdo réng binh nudc & ddng vi tri dé tranh anh hudng dén viéc st dung binh thudng.

* Khuyén céo khong st dung trong moi trudng dudi 5 ° C. Thai gian tao ra hai nudc s& chdm han néu nhiét do qua
thap. Khi nhiét d6 dat dén 0° C, nudc sé bat dau dong bang va khdng co hdi nude dugc tao ra.)

Hudng dan giao dién hoat dong

/A Suchuy

* Vui long tim hiéu nhitrng ndi dung dudi day trudc khi sir dung san pham, dé ¢ thé nhanh chéng nam bat dugc
cach st dung san pham.

+ Do s&n phdm cla ching tdi khdng ngting nang cép, néu cé thé co su khac biét giltfa san pham thuc té va hinh
anh sau day, vui long tham khao san pham thuc té.)
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+ Trong qua trinh n&u, c6 thé diéu chinh thai gian ndu bang phim “+" va “-"; Nhan va gilf phim “+" va "-" dé chon
nhanh thdi gian.

+ San pham khdng hoat déng néu khong dong cura.

* Trudc khi str dung, vui long kiém tra xem ¢ dd nudc trong binh nude khdng va binh nude dd dudc 1ap dung cach
chua (vui 1ong st dung nudc tinh khiét).

+ D3t thirc an 1én gia dé bang kim loai dé cé huong vi ngon han.

VE SINH VA BAO TRI

Than trong khi lam sach

Ghichu

San pham can dudc vé sinh va bao duéng thudng xuyén.

+ Sau khi stf dung, vui long rat phich cdm cla san pham kip thdi va tranh xa ngudn Itra, kndng ngam thiét bj trong
nudc. Khong dé day ngudn va phich cdm truc ti€p trén vo dé tranh 1am hdng day nguén do vo ndng bén ngoai.

+ Vui long lam sach san pham sau khi né ngudi. Nén vé san pham thudng xuyén va loai bd hét can thiic &n bén
trong. Luu y: Khong rira thiét bi truc ti€p bang nudc khi vé sinh. Lau sach bang khan lau bat dia. Nhitng thif ban
bam trén san pham s& Iam bé mé&t san pham xudng cap, anh hudng dén tudi tho clia san pham va co thé dan dén
céc tinh trang nguy hiém khac.

+ Lau vd san pham bang vai c6 chat tay rita mém. Sau d6 dung khan am lau sach, ding khan kho lau khé. Khong
st dung day cliing nhu ban chai sit dé lam sach san pham.

CANH BAO: Khdng sUf dung ban cha thé hodc dao cao kim loai sdc nhon dé 1am sach clfa cla san pham.

+ Lam sach gioang cUa, khoang va céc bo phan 1an can

* Vui long khéng lau hé thdng khda an toan cla clfa. SU dung chiic ndng lam sach khoang dé lam sach khoang noi
trudc khi st dung Néu ban khong st dung né trong mot thai gian dai.

« Vui long vé sinh khoang ndi sau khi str dung kip thdi dé tranh nhirng bat tién trong viéc vé sinh sau nay.

Ldi khuyén: Dau sinh ra trong qua trinh ndu nudng sé& &n mon khoang noi va anh hudng dén hiéu qua lam néng,
tham chi lam thay d6i mui vi ctia thdc an.

+ Khong lau vo thiét bi bdng chét tdy rira khdng tét hodc dung méi hda chat dé bay hai, &n mon dé tranh lam hong
thiét bi.

QUAN TRONG: Khi st dung cdc thiét bj dién, phai ludn tuan thd cac bién phap phong nglra an toan cg ban, bao
gbm nhirng diéu sau:

1. Boc hudng dau st dung can than trude khi str dung

2. Loai bo vat liéu dong goi va tem nhdn mot cach an toan trude khi sir dung san pham nay 1an dau tién. Bam bao
tré em va tré sd sinh khéng chai vdi tdi nhua hodc bat ky vat liéu dong géi nao.

3. Trudc khi str dung, hay kiém tra xem dién ép cuc bo clia ban c6 tuong Ung véi cac thong sé k§ thuét dugc hién
thi trén bang tén nam dudi thiét bi.

4. Ludn van hanh thiét bi trén bé mat nam ngang bang phang, 6n dinh va khéng bét Itra. Khdng st dung thiét bi
trén hodc gan céc vat liéu dé bat Ira nhu khan trai ban hoac rém clra.

5. Khong dé day dién & trén ho&c gan bép gas dang néng, 16 nudng dién hoc 10 vi ba dang ndng.

6. Khdng bao gid két nai thiét bi nay vai bo hen gid bén ngoai hodc hé thong diéu khién tir xa riéng biét.

7.Khong bao gid sif dung thiét bi nay vai day ndi hodc bang dién. Bam bdo né dudc cdm vao mot 6 cdm dién
chuyén dung va khéng cd bat ky thiét bi nao khac trén cing mot 6 cam.
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8. Khdng bat ngudn dién cho dén khi thiét bi va cac b phan dugdc dat & vi tri theo yéu cau.

9. D€ bao vé khoi bi dién giat, khong nhing day, hodc phich cdm thiét bi trong nudc hodc bat ky chat 16ng nao khéc.
Khong dé thiét bi tiép xuc vdi nude nho giot hodc ban tung tde va dam bao rang khong cé vat nao chira day chat
Iong nhu lo hoa dugc dat 1én thiét bi. Khong cho bat ky nudce hodc chat 1dng nao khac vao vo chinh cua thiét bi qua
16 théng hai. Khdng rira nd dudi voi nudc.

10. Khong cham vao thiét bi, ddy nguén hoac phich cam dién bang tay udt.

11. RUt day dién ra khoi 6 cam khi khong st dung va trude khi vé sinh thiét bi. BE thiét bi ngudi (néu cé lién quan)
trudc khi lam sach.

12. Thiét bi khong chifa bat ky bd phan nao cé thé sif dung dudc bén trong. Khong cd géng tu md va slfa chifa thiét
bi. T4t ca cac thanh phan chi nén dudgc bao dudng bai k§ thuat vién coé chuyén mon.

13. Khong st dung thiét bi néu phich cdm, cap nguén hodc ban than thiét bi bi hong. Néu day ngudn bi hdng, ban
phai thay thé no tai trung tdm bao hanh vai nhirng ngudi cd chuyén moén dé tranh nguy hiém.

14. Kh6éng st dung thiét bi cho bat c diéu gi khac ngoai muc dich st dung. N6 danh cho chi str dung trong gia dinh.
N6 khong dudce st dung ngoai trdi hodc cho muc dich thugng mai.

15. Can gidm sét thiét bi chat ché khi str dung gan tré em. DE thiét bi va day dién xa tam tay tré em khi thiét bi dang
hoat dong hoac trong qua trinh lam mat.

16. Thiét bi nay chi dugc stf dung cho muc dich gia dung ho&c nhitng muc dich tuong tu nhu:

- Trong khu vuc bép nhan vién trong clfa hang, van phong hodc cac moi trudng lam viéc khac.

- Trong néng trai.

- Trong khach san va cdc mai trudng cu trd khac.

- Trong mdi trudng nha riéng.

17. Thiét bi nay phai dudc van hanh trén mét diém ngudn dién riéng biét vdi cdc cd sd hoat dong khac do gia dung.
Néu diém nguon bi qua tai véi do gia dung, thiét bi nay cé thé khdng hoat déng binh thudng.

18. Phai hét strc than trong khi di chuyén thiét bi chifa thifc an néng.

19. D€ du khong gian thoang khadi cac do vat khac trong khi sif dung. Khdng chan cira hdt hodc khi thai.

20. Khong dat thiét bi dua vao tudng hodc dua vao céc thiét bi khac. DE lai it nhat 20 cm khong gian trong & mat sau
va hai bén va cao hon 50 cm trén thiét bi. Khong dat bat c( thd gi 1én trén thiét bi.

21. Khi thiét bi dang hoat dong, khong khi dugc thoat ra ngoai qua 16 thoat khi. Gilf tay va mat clia ban & khoang
céch an toan vdi 16 thoat khi.

22.Khéng cham vao céc bé mat nong. Cac bé mat bén ngoai clia thiét bi co thé bi ndng trong qua trinh st dung.

23. Khoéng déy ndp thiét bi khi dang st dung.

24.Khéng dé day treo qua mép ban ho&c quay.

25. Khéng rat phich cdm cuia thiét bi bang cach kéo day.

26. Thiét bi khong dugc thiét ké dé sir dung bai nhirng ngudi (bao gém ca tré em) bi khiém khuyét vé thé chat, giac
guan hodc tdm than, ho&c nhirng ngudi khong cé kién thirc ho&c kinh nghiém, trir khi ho dugc gidm sat hodc duara
hudng dan trudc vé viéc sif dung thiét bi bdi ai d6 chiu trach nhiém vé su an toan clia ho. Gidm sat tré em, khong dé
chuing dla nghich véi thiét bj.

27. Khong dé thiét bi hoat dong khi khdng cd ngudi gidm sat.

28. Thiét bi ¢ thé phat ra khéi nhe trong 1an st dung dau tién, N6 khong bi 16i, va khoi sé chdy trong vong vai phut.
29. Néu thiét bi phat ra khoi den, hay rdt phich cdm ngay 1ap titc. Chd cho khoi dirng lai trudce khi 1dy d6 bén trong ra.
30. Hai nudc ndng co thé thoat ra khai thiét bi trong qué trinh hoat dong. Khong thdo ngdn chita hé théng nudc
trong qué trinh n&du vi diéu nay co thé gay dong can do nhiét, hoi nudc ndng hodc ngung tu.

31. Khdng dat thiét bi bén dudi cac ngan tudng hodc td bép vi hai nude boc 1én co thé gy hu hong.
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32. Khi két thic chu trinh ndu, nudc nong tir chifc ndng hai nudc sé & bén trong ngan chila gio chién. Khong

Up ngan chifa ro chién ra dia. SUr dung kep (khong bao gém) dé 18y thuc pham ra khoi ngan chifa gio chién.
Hudng dan vé day ngan:

Khong st dung véi day néi. Ban dugc cung cap mot day cap dién ngan dugc dé giam thiéu rui ro vudng phai
vao hodc vap vao day dai hon.

Bao vé qua nhiét:

NEu hé thang kiém soat nhiét dd bén trong bi 16i, hé théng bao vé qua nhiét s& dudc kich hoat va thiét bj s&
khong hoat dong. Néu diéu nay xay ra, hay rdt day ngudn. Bé thiét bi ngudi hoan toan trudc khi khdi dong lai
hoac cét gil.

pién:

Néu mach dién bi qua tai vai céc thiét bi khac, thiét bi nay cd thé khong hoat dong binh thudng. N6 phai dugc
van hanh trén mét mach dién chuyén dung.

Tu dong tat:

Thiét bi co thiét bi ngat tich hgp sé tu dong tat thiét bi khi dén LED hen giG vé 0.

Ban cd thé tat thiét bj theo cach thi cdng bang cdch chon ndt nguén. Quat sé tiép tuc chay trong khoang 30
gidy dé lam mat thiét bi.

Chuan bj dé str dung:

Trudc khi sir dung thiét bi lan dau tién:

Canh bao: khi sir dung 1an dau, thiét bi co thé tda ra mUi nhe, khdng gy hai va s& bién méat sau vai phdt. Biéu
nay la do mét loai dau bao vé da dugc ap dung dé bao vé cac bd phan khoi ma sét cé thé xay ra trong qua trinh
van chuyén.

+Can than md goi thiét b va loai bd tat ca cac vat liéu dong goi.

+ D3t thiét bi trén bé mat phéng, chiu nhiét, khong chay.

+ S0 dung mét miéng bot bién mém va nudc xa phong dé loai bd bui trén bé mat cd thé xay ra trong qué trinh
ddng gdi va van chuyén.

+ DE thiét bi kho trudc khi sif dung.

Chuy:

« Trong qua trinh hoat ddng, cé thé diéu chinh thai gian ndu bang cac nat “+" va "-".

« NGi chién hai nudc s& khdng hoat déng néu clfa chua dudc dong chat.

« Dam bao cd nhiéu nudc trong binh va d& dugc 1ap chéc chén trude khi s dung.
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Food container bowl: 5L | Disassemble water tank capacity: 850ml
Power of Air Fryer (heating element): 220-240V 1500W
Steam function Power: 220-240V 900W

PRODUCT

(NW):53kg | (G.W):6.85kg | Product size: 388 x 242 x 347 mm
Color box: 435x280x395mm | Carton box: 450x295x415mm
PARTS

1) Water tank mount

2) Air exhaust outlet (back)

3) Control panel

4) Housing body

5) Frying basket’s drawer

6) Air exhaust outlet (bottom)
7) Feet

8) Removable grill plate insert
9) Water tank (detached view)
10) Water tank cap

11) Drawer handle

12) Frying basket’s drawer
(detached view)

WATER SYSTEM TANK

B) Filling the water system tank C) Fitting the water system tank
Using the water tank:

+ The water tank is required for the steaming
function.

+ It needs to be filled before each use and
placed in the water tank mount.

1-Remove the water tank from the unit.

2-Open the water tank cap.

3-Add tap water to the water tank.

4-Add the water tank cap to the water tank.
5-Place the water tank to the water tank mount
on the top of the unit.
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+ Clean the water tank if it is unused for an extended period. Residual water and other liquids are
prone to mildew.

+ Do not put anything except the water into water tank to avoid malfunctions.

+ In order to maintain high heating efficiency and food hygiene, it is recommended to use distilled
or purified water.

+ Ensure that the water tank is securely in place to avoid affecting normal use.

+ Do not to use the appliance in an environment below 5°C. The time for producing steam will be
slower if the temperature is too low. When the environment temperature reaches 0°C, the water will
start to freeze and no steam will be produced.

+ At the end of a cooking cycle, hot water from the steam function will be inside the frying basket
drawer. Do not tip the frying basket drawer out onto a plate. Use tongs (not included) to remove food
from the frying basket drawer.

CONTROL PANEL

Once the air appliance is plugged in, it will beep once, and the Start/cancel icon is on.

1. = Start /Cancel: press to illuminate the whole screen, after choosing the cooking
function, press this icon again to start the machine. During the cooking process, if you want to
stop it, press this ison to end the cooking process.

PS: If you wan to change the cooking function during cooking, you need to first press Start/cancel
icontoendit.

2. Cooking function buttons: press these buttons to choose a preset cooking program
that you wish use. When your chosen option is blinking on the screen, press the start button to
begin the cooking process. Please see the below section of cooking programs for further
information.

Note: Opening the frying basket’s drawer during the cooking process will pause the appliance
until the drawer is securely closed again.

2.1 Function 1- Steam
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Water in tank will pump into steam generator, where after vapor instant heat, it will spray out to food,
through steam drain holes.

The hot steam can make food well done.

(In this progress, air fryer function is shut off.)

Operation:

1Press the steam function icon,

2 Can choose steam program(egg custard,steamed bun,steamed shrimp and steamed fish) or Set
temperature and timer,

3 Launch the Start

(After the above 3 steps, it is the steam function.)

Note: The steam function cannot change neither temperature nor steam quantity. The vapor quanti-
ty during steam function is fixed to make sure bow! temperature from 95K to 100K. User can set
different cooking times for different food and different food size.

Steam program Egg custard Steamed bun Steamed shrimp Steamed fish
Tempearature’C 100 100 100 100
Timer MIN 26 15 18 13

2.2 Function 2 — Air Fryer
Itis the same as regular air fryer, taking the advantages of quick time and hot temperature circula-
tion without oil, by setting different temperature and time for different cook purpose.

(In this progress, steam function is shut off.)

Operation:

1 Press the Air fryericon

2 Can choose Air fryer program( Sweet potato,egg tartfried fish,French fries) or Setting the
temperature and time

3 Launch the Start

(After the above 3 steps, it is the air fryer function)

Air fryer program
Sweet potato egg tart fried fish French fries

Temperature°C 200 180 180 180
Timer MIN 35 10 il 12
Adjsuting timer MIN | 1~60 1~60 1~60 1~60

2.3 Function 3— Hybrid

It is the air fryer plus steam punction,make the quick non-oil fryer and steam cook perfectly by
turns, to diversify the cooking way and taste.

Operation:

1Press the Hybrid icon

2Can choose Hybrid program( cake,steak,Wings,chicken leg) or Setting the temperature and time
3 Launch the Start

(After the above 3 steps, it is the hybrid function)
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Hybrid function (°C-Min)
Cake Steak Wings Chickenleg
Steam Fryer Steam Fryer Steam Fryer Steam Fryer
function | function function function function | function function | function
Temperature°C 100 180 100 160 100 180 100 200
Timer MIN 3 20 3 20 3 172 3 15

2.4 Function 4— Yogurt and Function 5— Dehydration
It is the air fryer plus steam punction,make the quick non-oil fryer and steam cook perfectly by
turns, to diversify the cooking way and taste.

Operation:

1Press the Hybrid icon

2Can choose Hybrid program( cake,steak,Wings,chicken leg) or Setting the temperature and time
3 Launch the Start

(After the above 3 steps, it is the hybrid function)

temperature | Program -
Programmed X setting time Timing range
temperature°C adjustment (hour)g (hours)
range °C
Yogurt / / 8 0.5~24
Dehydration 30 30~120 4 0.5~24

3. Temperature adjustment: press the buttons to increase or decrease
the cooking temperature.
» The cooking temperature range is 30°C — 200°C.
4. Cooking time adjustment: press the
the cooking time.

 The cooking time range is Tmin —60min.

5. Waterless icon: thisicon [y
needs to be filled.
6. Cleaning program button: press . to start the cleaning program for the water
system. Further info on this function is in the Cleaning & maintenance section of this manual.

Only when the scale prompt light m is on, press the cleaning button to clean the scale

At the beginning or end of the cleaning, the sound of the water pump may be slightly louder, which is
normal

Note: Ensure the water system tank is filled in order to be able to use this feature.

buttons to increase or decrease
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*The steam fryer cannot be close to flammable and heat-labile objects. The steam fryer cannot be
placed in the cabinet.

*Do not insert foreign objects into the air inlet or outlet, including iron wire, fingers, etc, or it may result
in electric shock or injury. If accidentally insert a foreign object into the steam fryer, please unplug the
power cord immediately and contact our customer service center.

*Do not to unpack the cover for repair and modification.

WARNING: It is dangerous for unprofessional person to open and repair. If you encounter any problems
during using, please contact our customer service center.

*Do not force the power cord to bend or stretch. If the power cord is damaged, it must be replaced with
a special cord or a special component purchased from its manufacturer or service department.
ADVICE: To avoid dangers, it is recommended to replace them by the manufacturer or a professional.
*When unplug the appliance, please hold the plug and pull it out of the socket . If you unplug it by
pulling the cord directly, the cord may will be damaged and cause leakage and fire. When not in use for
a long time, please unplug the appliance to avoid leakage or fire caused by aging of the rubberized
cable.

*If the power cord plug is damaged, stop using it immediately.

Do not use loose sockets as this may result in fire, electric shock or injury.

*Vigorously opening and closing the door will cause deformation of door panel.

WARNING: If the steam fryer door or door seal is damaged, it should not be used until it is repaired by
qualified service personnel.

*If smoke is found, turn off the appliance or unplug the power cord, and keep the door closed to
suppress flame spreading. The appliance cannot be operated by an external timer or an independent
remote control system.

*Do not immerse the appliance in water.

The [Compulsion] Content

*Remove all packaging materials (including packaging bags, cover film, accessories, etc.) to avoid fire
during work; Keep away from infants and young children to prevent suffocation by misusing.

*Do not clean and maintain the appliance until it is unplug and cool, to avoid accidents such as electric
shock and burns.)

*Do not use when the water tank is damaged.

*The water in the water tank must be replaced before each cooking. Must use new water during
cooking. After cooking, the remaining water must be poured out to avoid the proliferation of viral bacte-
ria.

/\ Indicates that [caution] may cause minor injury or property damage

+0ld people and children need to use steam fry carefully

WARNING: Children can only use steam fryers if they have learned adequate and proper user instruc-
tions and can be allowed to use the steam fryer without supervision if they understand that incorrect
use will cause dangers. When the appliance is operated in a combined mode, the child must be used
under the supervision of an adult due to the high temperature. Older people need to use steam fryers
with their family members.

dodunggiadinh.vn v

IMPORTANT




505 &,

WARNING: Accessible parts may become hot during use, children should stay away, and some surfac-
es may be hot during operation. The surface with the "high temperature surfaceX”"mark will become
hot during use.

+When open the door, do not put your hand in immediately when the steam fryer just finished cooking.
It will burn.

WARNING: When you open the door during cooking, there will be steam coming out. Please pay
attention!

+ When the heating parts work, there will be smoke, please open the window to air change.

Infants and pets are susceptible to smoke, please place them in other rooms. If you need to frequently
cook foods which easy to produce smoke, please ensure that the steam fryer is in a well-ventilated
place.

+ Pls clean the food residue in time after each use of steam fryer. Wipe the water in the cavity. If with
some food residue, please wipe off after machine cooling.

+ Do not use broken gloves to pick up food.

WARNING: Especially broken gloves with warm water/oil are easy to conduct heat and burn.

PRODUCT SPECIFICATION

Open case inspection
Open the package, please check the following points:
*If the outer cover of the machine has deformation due to impact or heavy pressure.
*If the pot door and the control panel are flat. If the door can be open smooth and flexible.
*If the power cord is loose.
*Please check if the data marked on the steam fryer rating plate matches the local voltages.)
Notice for placement
Please kindly note below point
*The choice of placement position.
*Please checkif it is placed smoothly before cooking.
*Place away from high temperature or wet place.
*Ensure steam fryer’s grounding is good.)
(In order to avoid the pollution of furniture by oil, smoke, steam from air outlet and the fire caused by
overheating during cooking, please keep steam fryer at a certain distance from walls and cabinets.)
Part Name
/\ Attention
*Please learn the following contents before using the product, so that you can quickly grasp the
product usage.
*Due to constantly upgrades of our product, if there may will be a difference between the actual
product and the following picture, please refer to the actual product.)
Instruction manual
Water tank watering and installation
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*Pls clean the water tank if it is not used for a long time. The residual water and other substances are
prone to mildew.

*Do not put anything except the water into water tank to avoid malfunction. In order to maintain high
heating efficiency and food hygiene, it is recommended to use distilled or purified water.

*Ensure that the water tank is in place to avoid affecting normal use.

*It is recommended not to use in an environment below 5 °C. The time for producing steam will be
slower if the temperature is too low. When the temperature reaches 0 °C, the water will start to freeze
and no steam will be produced.)
Operation interface guide

/\ Attention

*Please learn the following contents before using the product, so that you can quickly grasp the
product usage.

*Due to constantly upgrades of our product, if there may will be a difference between the actual
product and the following picture, please refer to the actual product.)
/\ Attention

*In the cooking process, the cooking time can be adjusted by the "+" and "-" keys; Long pressing the
"+"and "-" keys to quickly select the time.

*The steam fryer does not work if the door is not closed.

*Before using, pls check if there is enough water in the water tank and if the water tank is installed
correctly (please use pure water).

*Place the food on a metal holder for a better taste.)

CLEANING AND MAINTENANCE,

Cleaning Caution

Note

The steam fryer needs to be cleaned and maintained frequently.

*After using, please unplug the appliance in time, and keep it away from fire source or immerse it in
the water. Do not put the power cord and plug directly on housing to prevent the power cord damaging
from hot outer casing.

*Please clean the steam fryer after it cooled. The steam fryer should be cleaned regularly and all food
residues in it should be removed. Note: Do not rinse the appliance directly with water when cleaning.
Wipe it off with a dish cloth. Dirty things on steam fryer will cause to degradation of appliance surface,
which can affect the life of the appliance and can lead to other dangerous conditions.

*Wipe the steam fryer housing by a cloth with a soft detergent. Then wipe it off with a damp cloth, and
dry it with a dry cloth. Do not use a hard wire such as a wire brush to clean the steam fryer.
WARNING Do not use a rough scrub or a sharp metal scraper to clean the door of the steam fryer.
*Clean door seals, cavities and adjacent parts

*Please do not clean the door safety lock system. Use the cavity cleaning function to clean the pot
cavity before use If you haven't used it for a long time.

*Please clean the pot cavity after use in time to avoid inconvenience in cleaning in the future.
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Tips: The oil produced during cooking will corrode the pot cavity and affect the heating effect and
even change the taste of the food.

*Do not wipe appliance housing with a bad detergent or a corrosive, volatile chemical solvent to avoid
damage to the appliance.

Important safeguards:

When using electrical appliances, basic safety precautions should always be followed, including the
following:

1. Read the instructions carefully before use.

2. Remove and safely disregard any packaging material and labels before using this product for the
first time. Ensure children and babies do not play with plastic bags or any packaging materials.

3. Before use, check that your local voltage corresponds with the specifications shown on the
appliance nameplate located under the appliance.

4. Always operate the appliance on a horizontal surface which is level, stable and non-combustible.
Do not operate the appliance on or near combustible materials such as tablecloths or curtains.

5. Do not place the appliance on or near a hot gas or electric burner, or in a heated oven.

6. Never connect this appliance to an external timer or separate remote-control system.

7.Never use this appliance with an extension cord or power board. Ensure it is plugged into a dedicat-
ed power point and without any other appliances on the same outlet.

8. Do not turn on the power until the appliance and parts are in place as required.

9. To protect against electric shock, do not immerse the cord, plug, or appliance in water or any other
liquid. Do not expose the appliance to dripping or splashing and ensure that no objects filled with
liguids such as vases are placed on the appliance. Do not put any water or other liquid into the main
housing of the appliance through the vents. Do not rinse it under the tap.

10. Do not touch the appliance, power cord or power plug with wet hands.

11. Unplug from the outlet when not in use and before cleaning. Allow the appliance to cool down (if
relevant) before cleaning.

12. The appliance does not contain any serviceable parts inside. Do not attempt to open and repair
the appliance yourself. All components should only be serviced by a qualified technician.

13. Do not use the appliance if the plug, power cable or unit itself are damaged. If the power cord is
damaged, you must have it replaced at a service centre with qualified persons in order to avoid a
hazard.

14. Do not use the appliance for anything other than the intended use. It is for household use only. It is
not to be used outdoors or for commercial purposes.

15. Close supervision is necessary when any appliance is used near children. Keep the appliance and
power cord out of reach of children when it is in operation or during the cooling process.

16. This appliance is intended to be used in household and similar applications such as:

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

17. This appliance should be operated on a separate electrical power point from other operating
appliances. If the power point is overloaded with other appliances, this appliance may not work
properly.
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18. Extreme caution must be used when moving an appliance containing hot food.

19. Leave enough open space from other objects while in use. Do not block air intakes or exhausts.
20. Do not place the appliance against a wall or against other appliances. Leave at least 20 centime-
tres of free space on the back and sides and 50 centimetres above the appliance. Do not place
anything on top of the appliance.

21.When the appliance is in operation, air is released through the air outlet vent. Keep your hands and
face at a safe distance from the air outlet vent.

22. Do not touch the hot surfaces. The appliance’s outer surfaces may become hot during use.

23. Do not cover the appliance while in use.

24. Do not let the cord hang over the edge of the table or counter.

25. Do not unplug the appliance by pulling on the cord.

26. This appliance is not designed to be used by people (including children) with a physical, sensory
or mental impairment, or people without knowledge or experience, unless they are supervised or
given prior instructions concerning the use of the appliance by someone responsible for their safety.
Children must be supervised to ensure that they do not play with the appliance.

27. Do not leave the appliance operating while unattended.

28.The appliance may emit light smoke during its first use. It is not defective, and the smoke will burn
off within a few minutes.

29. Should the appliance emit black smoke, un-plug it immediately. Wait for the smoke to stop before
removing the contents inside.

30. Hot steam can escape the appliance during operation. Do not detach the water system tank
during the cooking process as this can cause scalding from heat, hot steam or condensation.

31. Do not place the appliance below kitchen wall units or cupboards as the rising steam can cause
damage.

32. At the end of a cooking cycle, hot water from the steam function will be inside the frying basket
drawer. Do not tip the frying basket drawer out onto a plate. Use tongs (not included) to remove food
from the frying basket drawer.

Short cord instructions:

- Do not use with an extension cord: A short power supply cord is provided to reduce the risks
resulting from being entangled in or tripping over a long cord.

- Overheating protection:

Should the inner temperature control system fail, the overheating protection system will be activated,
and the appliance will not operate. Should this happen, unplug the power cord. Allow time for the
appliance to cool completely before restarting or storing.

- Electrical power:

If the electrical circuit is overloaded with other appliances, this appliance may not operate properly. It
should be operated on a dedicated electrical circuit.

- Automatic shut-off:

The appliance has a built-in shut-off device that will automatically shut down the appliance when the
timer LED reaches zero.

You can manually switch off the appliance by selecting the power button. The fan will continue
running for about 30 seconds to cool down the unit.
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Preparation for use:

Before using the appliance for the first time:

Warning: When using for the first time, the appliance may emit slight odour which is not harmful and
will disappear after a few minutes. This is because a protective oil was applied to protect parts from
possible friction in transport.

- Carefully unpack the appliance and remove all the packing materials.

Place the appliance on a flat, heat-resistant non-flammable surface.

- Use a soft sponge and soapy water to remove any dust on the surface that may happen during
packing and transport. Allow the appliance to dry before use.

Attention:

«During operation, the cooking time can be adjusted with the "+" and “-" buttons.

*The steam fryer will not operate if the door has not been closed securely.

*Ensure ample water is in the tank and that is has been inserted securely before use.
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