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HUGNG DAN SUDUNG

NOI CHIEN KHONG DAU EJF284BLK
220-240V, 50/60Hz, 1700W, 5.5L

Hay doc hudng dan st dung trudc khi dung dé st dung san pham an toan va ddng cach.
Gill lai HuGng dan st dung nay & nai thuan tién nhat dé khi can dén c6 thé dé dang st dung.




MUC LUC

Thong s6 ky thuét

Canh bdo an toan

MO ta san pham

Bang diéu khién

Trudc khi st dung [an dau tién
Hudng dan st dung

Lam sach va bao tri

XUy sucd

XU ly thiét bi ding cach

THONG SO KY THUAT

M& san pham EJF284BLK
Dién ap 220-240V
Tanso 50/60Hz
Congsuat 1700W
Dungtich 5.5L

CANH BAO AN TOAN

1. Docky hudng dan st dung trudc khi st dung thiét bi va luu trit hudng dan st dung dé

tham khao sau nay.

Tranh tiép xtc v8i cac bé mat ndng khi thiét bi dang bat.

Khdng che clia hit khi vao va thodt khi khi thiét bi dang dugc st dung.

D3t cac nguyén liéu can chién vao ré dé ngan ching tiép xtic vdi cac bd phan lam néng.

Khong d6 day dau vao thiét bi vi c6 thé gy hoa hoan.

Khdng dé thiét bi, dy hodc phich cdm ngap trong nudc.

Chi st dung thiét bi nay cho cac muc dich dudc mé ta trong hudng dan st dung.

Chikét nGi thiét bi véi dién dp nguon tudng Uing vdi thdng tin dugc cung cap trén thiét bi.

DE thiét bi xa tam tay tré em. Tré em khong hiéu dugc cac méi nguy hiém khi cam

nam céc thiét bi dién. Vi vy, khdng cho phép tré em van hanh véi cac thiét bi dién ma

khéng cé su giam sat. DE thiét bi va day xa tam tay tré em dudi 8 tudi.

10. Thiét bi ¢4 thé dudc st dung bdi tré em tii 8 tudi trg [én va nhiing ngudi bi han ché vé
thé chat, gidc quan hodc tri luc hodc thiéu kinh nghiém hodc kién thic, mién la ho st
dung thiét bj dudi su gidm sat hodc dd dugc hudng dan vé cach st dung an toan va
hiéu rd cac moi nguy ¢4 lién quan.

11. Tré em khong dudc chgi véi thiét bi.

12. Tré em khdng dugc lau chli hodc bao dudng thiét bi, trif khi viéc nay dugc thuc hién
dudi sy giam sat.

13. Khdng stf dung thiét bi néu phich cam, day dan hodc thiét bi bi hong, hodc néu thiét bi
khdng con hoat dong binh thudng. Khdng tu thay thé phich cam hodc day ngudn. Viéc stia
chifa cac thiét bi dién chi nén dugc thuc hién bdi nhiing ngudi c6 trinh d6 chuyén mon.

14. Viéc stfa chia khdng chinh xac c6 thé gay ra nhiing nguy hiém dang ké cho ngudi stf dung.
Khong stf dung thiét bi vdi cac bd phan khdng dugc nha san xuat khuyén nghi hodc cung cap.

15. Khdng bé cong day ngudn hodc dé déy dién chay qua cac bo phan ndng. Chi két ni thiét bi
v6i 8 cam dudc ndi dat. Ludn kiém tra xem phich cdm da dugc cam dling vao 6 cdm chua.
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16. Khdng kéo day hodc thiét bi dé rit phich cam ra khoi 8 cdm trén tudng. Khdng cham vao
thiét bi bang tay uét hodc am.

17. Khong két n6i thiét bi vdi bo hen gic bén ngoai hodc hé thong diéu khién tf xa riéng biét,
dé ngdn nglia cac tinh huéng nguy hiém.

18. Khong dat thiét bi gan cac thiét bi tda nhiét, ching han nhu 16 nudng, bép ga, bép dién, v.v.

19. D& thiét bi cach xa tudng ho3c cAc vat khac cd thé bt IUfa, chang han nhu rém cifa, khdn
tam (vai cotton hodc gidy, v.v.).
20. D&t thiét b trén bé mat phang va dam bao cé dui khdng gian xung quanh dé c6 du théng gié.

Can cd khoang tréng t6i thiéu 10 cm gitia thiét bi va cac bic tudng. Khong dat gi 1én trén thiét bi.

21. Khdng dé thiét bi hoat dong ma khdng giam sat. Nhiéu hai nudc dudc thoat ra qua cac 16
thoat khi trong qua trinh hoat dong. D& tay va mat tranh hai nudc bac ra tif cac 6 thoat khi.
DEy hainudc khilay chao ra.

22. Sau khi st dung, bén trong thiét bi rat ndng, can han ché tiép xdc. Luon dam bao thiét bj
dudc dit trén bé mat phang va chi stf dung trong nha.

23. Thiét bi nay chi stf dung trong gia dinh va khong st dung:

« Trong nha bép clia nhan vién, clfa hang, van phong va cdc moi trudng lam viéc khac.
« Bdi khach cta khach san, nha nghi va cac moi triong dan cu khac.

24. Néu thiét bi khong dudc st dung hodc dang dudc lam sach, di chuyén thiét biva rit phich
cdmra khoi 6 cam.

25. Pé thiét bi ngudi trong 30 phut trudc khi cat gilt hodc vé sinh.

26. Cac nguyén liéu dang dudc chuan bi trong thiét bi nén c6 mau vang nau va khong sam
hodc ndu. Loai bd cac phan bi chdy.

27. Trong trudng hgp hong hoc, khdng tu stia chifa thiét bi.

28. Thiét bi nay chi thich hdp dé st dung trong gia dinh. Néu thiét bi khdng dugc st dung nhu
du kién, khong thé yéu cau bdi thudng trong trung hgp ¢ 16i hodc tai nan va bao hanh sé
khong con hiéu lyc.

Chay:

« Thiét bi nay dugdc cung cap hé thdng an toan qua nhiét. Néu nhiét d6 bén trong qua
cao, thiét bi s& tu dong tat bdi hé thdng an toan. Trong trudng hgp do, thiét bi khong
thé st dung dudc nifa. RUt phich cdm ra khoi 6 cam, dé thiét bi ngudi va lién hé véi bd
phan dich vy hodc nha cung cép.

« Thiét binay dugc cung cap bd dém thai gian. Khi dong h dém ngugc dén 0, ban c6 thé
nghe thay tiéng bip va thiét bi tu dong tat. Dé tit thiét bi theo cach thu cdng, nhan
“TAT” mot [3n dé diing qua trinh chién va nhan “TAT” [an th(f hai dé tat man hinh.

« Khi chao dudc &y ra trong khi st dung, thiét bi cling s& tu dong tat.

MO TA SAN PHAM

. Clfa hat khi

. Naptrén

. Bangdiéu khién
. Gio chién

. Vobaové 9. Clathoat khi
. NUtnha 10. Day nguodn

. Taycam

. Longchién

BANG PIEU KHIEN
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. Cacmon nudngvdipho mai 11 Menu

. Thitxdng khéi 12. B4t/ Tat

. Tang nhiét do / Thdi gian 13. Quat

. Gidm nhiét d6 / Thdi gian 14. Lam néng sd bd
. Bitdau/Tamding 15. Khoai tay chién




TRUGC KHI SUDUNG LAN DAU TIEN

MG BAO Bi

- M@ va bd cac bao bi déng géi va cac nhan dan khuyén mai. DE bao bi (tli nhua va hop dung)
ngoai tam vdi tré em.

- Kiém traxem thiétbi c bi hit hong bén ngoai trong qua trinh van chuyén hay khdng, bét thiét
bi [én bé mt bang phang va chiu nhiét.

- Céc phim dugc st dung dévan hanh thiét bj & phim cam (ing. Cham vao cac it diéu khién bang ngén
tay dé kich hoat. G mai [an cham vao diéu khién cam ding, ban c6 thé nghe théy tin hiéu dm thanh.

CHE PO CHO

- Ngay khi cam phich cdm vao 6 cam, thiét bi s& & ché do chd. Phim chd sang [én mau do.

- Trong cac tinh huéng sau day thi thiét bi sé tu dong chuyén sang ché dé chd:
+ Khi cdm phich cdm vao 6 cam, néu khong c6 phim nao dudc cham vao trong khoang thdi gian 60 gidy
+ Khi thai gian cai dat trdi qua
+ Khinhan vao ché do chd trong 3 gidy

BAT / TAT THIET BI
- Bét thiét bi bang phim tat/ ma.

- Thiét bi chi hoat dong néu gio da dugc dét vao chao diing cach.
- Ngay khi thdi gian cai dat tr6i qua, thiét bi sé tu dong chuyén sang ché d6 chd: Quat tiép tuc chay

dé cho phép thiét bi ha nhiét. Sau khoang 20 gidy, 5 tiéng bip s& phat ra va biéu tugng quat bi tat.

TRUGC KHI SUDUNG LAN PAU TIEN

- Kiém traxem dién ap c6 tuang ling véi thong tin dugc ghi trén nhan dién ap hay khéngva cdm
phich cdm vao 6 cdm dugc noi dat.

- B8 phan gia nhiét ¢4 [3p bao vé can bo ra trudce khi st dung [an dau. Diéu nay dugc thuc hién
bang cach van hanh thiét bj trong khoang 10 phit ma khong cé bat ky thuc pham nao bén
trong. C thé cd khéi nhe do I8p bao vé chéy khoi bd phéan lam ndng. Do dé, can dam bao
théng gid trong phong. Sau khiloai bd 18p bao vé, ban cé thé tat thiét bi.

- Théo phich cdm ra khoi 6 cam va lam sach cac b phan riéng [é trudc khi thuc sy bat dau st

dung thiét bi. Lam sach rd va chdo bang nudc am, dung dich rifa nhe va miéng bot bién mém.

Meo:

+ Cac bd phan nay cling c6 thé dugc lam sach trong méy rfa bét. Lau sach bén trong va
bén ngoai ctia thiét bi bang khan am.

- Thiét bi hoat ddng bang khong khi ndng. Khdng dé day dau hodc mé vao chao.

+ D3t thiét bi trén bé mit phang chiu nhiét.

Luuy:

+ Dt chao vao thiét bi ding cach, néu khong thiét bi sé khong hoat dong.

+ Khdng d6 dau hodc cac chat long khac vao chao.

+ Khong dat bat cd vat gi [én clia hit khi. Diu nay s& lam gian doan sy luu thong khong
khiva cd anh hudng xau dén két qua chién.

HUGNG DAN SU DUNG

CAI DAT NHIET DO VA THOI GIAN

- St dung cac phim thich hgp dé cai dat nhiét dd va thdi gian. Nhan cac phim thich hop dé thay
déi gitia hién thi nhiét d6 va thai gian. Man hinh tu ddng thay di sau méi 5 gidy néu khong st
dung phim nao nifa.

MENU TU DONG

- Nhiét d6 va thdi gian trong bang la cac chi s8. Tuy thudc vao kich thudc va trong lugng nguyén
liéu, ¢ thé tuy chinh nhiét d6 va thai gian. C6 thé diéu chinh nhiét d6 cai dat va thdi gian ctia
cac menu tu ddng. Khdng thé thuc hién tly chinh nhiét do va thdi gian khi stf dung chuong
trinh *Lam ndng s bo*.

- Nhan phim menu dé chon cac ché do sau':

Menu Nhiét dé (°C) Thdi gian (phit)
Lam néng s6 bo 200 3
Khoai tay chién 200 22
T6m 160 8
Thit 200 25
Thit g3, vit 180 20
Ca 200 10
BO bit tét 200 12
Cac mén nudng véi pho mai 170 3
Thit xdng khéi 200 10

CAC BUGC SU DUNG THIET BI

1. Thiét bi ¢4 thé dudgc sti dung dé ché bién nhiéu mén an.

2. Kiém tra xem dién ap c6 tudng Ung véi nhan dan dudi day thiét bi hay khdng. Man hinh day
du sangén nhanh chdng va ndi chién khong khi ndng 6 vi tri chd. Phim chd sang [én mau do.




3. Canthan |3y chao ra khai thiét bi bang tay cam.
4. D3t nguyén liéu vao ro.
Than trong:

Khdng dé nguyén liéu vugt qua sé lugng khuyén nghi va khdng bao gid dé day gio qua
mdc t6i da, vi thuc pham cé thé tiép xtic véi bd phan [am néng trong trudng hgp do.

5. Trugt chao trd lai thiét bi diing cach. Khong st dung chao ma khdng c6 r6. Néu chao khong
dugc dat diing cach trong thiét bi, thiét bi s& khong hoat dong.
Than trong:

Khdng cham vao chao trong va ngay sau khi st dung lic d6 chao rat ndng. Chi gitl chao
bang tay cam.

6. Nhan phim chg dé bat thiét bi. Man hinh hién thi gia tri cai dat trudc la 190°C va 3 phit.

7. Chon menu ty déng bang phim thich hgp va tu cai dat thai gian (1 - 60 pht) va nhiét dd
(80-200°C).

Meo:

Thém 3 phtvao thdi gian ndu khi thiét bi lanh hodc st dung menu ty ddng “Lam ndng so bo”.

8. Débét thiét bi, nhan phim BAT.

9. Man hinh hién thixen ké gilia thdi gian cai dat va nhiét do cai dit.

10. Man hinh hién thi thai gian con lai. C6 thé diéu chinh thi gian va nhiét d6 trong qua trinh
chién bang cch nhan phim cong hodc trii.

11. Trong qué trinh hoat dong, biéu tugng quat s& thay di mau sdc. Mau xanh 4 cdy cd nghta [
thiét bi da dat dén nhiét dd yéu cau. Khi biéu tugng quat cé mau do, thiét bj dang nong lén.
Dau thlia nho giot tlf cac nguyén liéu trong chao.

12. Mt s8 nguyén liéu phai dugc lac gilta chiing trong thai gian ndu. Lay chao ra khoi thiét bi
bang tay cdm va dit chao [én bé m3t chiu nhiét, chdng han nhu khay 16t chéo. Nhan niit nha
clia tay cam va nhac gid ra khéi chao. Lac phan chifa trong gio phia trén chao dé tranh bi ro
riva nhap trg lai gid trong chao. Sau do trugt chao trd lai thiét bi dé tiép tuc chién. Sau do
nhan phim ON dé tiép tuc qua trinh chién.

13. Sau khi thdi gian cai dt trdi qua, thiét bi s& ty dong chuyén sang vi tri chd: Quat van tiép tuc
chay dé cho phép thiét bi ha nhiét. Sau khoang 20 gidy, 5 tiéng bip s& phat ra va biéu tugng
quat tit. Kéo chao rakhi thiét bi bang tay cam va dit chdo [én bé mat chiu nhiét, chang han
nhu khay |6t chao. Kiém tra xem cac nguyén liéu da chin chua.

14. N&u nguyén liéu van chua chin, ddt chao trd lai thit bi, d&t hen gics thém vai phdt rdi nhan phim BAT,

15. Dé 14y cac nguyén liéu nho (chdng han nhu khoai ty chién), nhan niit clia tay cAm va nhac
r6 ra khoi chao.

16. Khdng Up ngudc 16 khi chao van con dinh. Phan md thfa tich tu dudi ddy chdo sé lan rakhap
nguyeén liéu.

17. Sau khi chién, chao va cac nguyén liéu s& ndng. Tly thudc vao loai nguyén liéu, c6 thé c6 hoi
nudc béc ra tu chao.

18. DG 16 ra dia. Trong trudng hop nguyén liéu 16n, st dung kep.

CHUC NANG TAM DUNG
1. Nhan phim BAT / Tam diing dé tam ding qua trinh chién. Dén bdo nhap nhdy. Nhan lai phim
2. BAT / Tam dling dé tiép tuc quéa trinh chién.
3. Quatrinh chién cling bi tam duing khi ldy chao ra khoi thiét bi.
Khi ban dét chao trd lai n6i chién khong khi ndng, man hinh sé bat va qud trinh chién khdng
khi ndng dugc tiép tuc.
Chuiy:
+ Cacnguyén liéu nhd han thudng yéu cau thdi gian ndu ngan hon.
+ Lac cac nguyén liéu nho han nhiéu [an trong thdi gian nau s& mang lai két qua cudi
cung tét hon, chin déu han.
+ D6 dn nhe ¢4 thé dugc nau trong 1o, cling cd thé dugc nau trong noi chién khdng dau.
+ Lugng téi uu dé ché bién mdn khoai tay chién gion [a 1000G. S6 lugng t6i da [a 2000G.
+ Néu can, phét mét [8p dau nhe vao cac nguyén liéu va gilip ching gion han.
+ Thiét bi cling c6 thé dugc st dung dé ham ndng nguyén liéu. DE thyc hién, cai dat
nhiét d6 150°C trong 10 phut.
+ Thém 3 phitvao thdi gian ndu néu thiét bivan con lanh.
+ Cac nguyén liéu cd thé khac nhau vé ngudn goc, kich thudc, hinh dang va nhan hiéu,
nén thiét bi khdng thé chi ra cai dat téi uu nhat.

LAM SACH VA BAO TRI

1. Vésinh thiét bi sau mai [an st dung.

2. Trudc khivé sinh thiét bi, dé thiét bi ngudi hoan toan. Khdng cham vao phan bén trong bang
kim loai dé lam sach khi qué trinh chién vifa két thiic. Khilam sach chaovarg, khdng st dung
dung cu nha bép bang kim loai hodc chat n mon, vi ¢ thé lam héng 18p phu chdng dinh.

3. Rt phich cdm ra khoi & cdm va dé thiét bj hoan toan.

Meo:

Ly chao ra khoi thiét bi dé thiét bi ngudi nhanh han.




4. Lausach bén ngoai clia thiét bi bang khan am.
5. Lam sach chao va ré bang nudc néng cé pha mét it nudc rifa va mdt miéng bot bién.

Chao vard cling c6 thé dudc lam sach bang may rifa bét.
6. Cothé strdung chat tdy dau m3 dé loai bd cac chat ban con sot lai.

Meo:

D6 day nudc ndng va mét it nudc rtra vao chao va ngam chao trong 10 phit dé loai bo
chatban bam dinh.

7. Lam sach bén trong thiét bi bang nudc néng va mot miéng bot bién mém.
8. Lam sach bd phan lam néng bang ban chai mém dé loai bo can thic an.

XU'LYSUCcO

Van dé

Nguyén nhan

Cach giai quyét

Thiét bi khong
hoat dong

+ Chuiacdm day ngudn vao 6 cam dién

+ Cam ch3t déy nguén vao & cam dién dudc ndi dat

+ Gio chién chua dat dat vao thiét bi

dling cach

+ Trugt gio chién khdp vao thiét bi

Thiic &nvan chua
chin khi thai gian
nau két thic

+ Quénhiéu thiic an trong 16 chién

+ Chién thic an theo tling lugt

- Céi datnhiét do qua thap

- Caiddt lai nhiét do thich hgp, nudng lai thiic an

+ Thdi gian ndu qué ngan

- Cai dat lai thdi gian nau thich hgp, nudng lai

thiic an

Thic an khong
chindéu

+ M6t s6 loai thic &n can dudc [&c gitta

quatrinh ndu

+ Giltaqué trinh nau, kéo gid chién rava [3c dé tach

cac chat thuic pham chong [én nhau, sau dé trugt
gio chién trd lai dé tiép tuc

Thiicdnkhong
gion

+ MGt 6 loai thyc pham phai dugc

chién vdidau an

+ Quét mot I8p dau mdng [én bé mét thuc pham

trudc, sau d6 bat dau chién

Khong thé trugt
gio chién tré lai
thiét bi

+ Gid chién chia qua nhiéu thiic an

nénquandng

+ Nguyén liéu trong gi6 chién khdng dugc vugt qua

vach max

+ R6 chién chua dugc lap ding cach

vao gio chién

+ L3prd chién khdp vao gid chién

- Tay cam bi ket

+ D3t tay cdm 3 vitri ndm ngang

+ Chién thdc an nhiéu dau

+ Hién tugng binh thudng

+ Dau con s6t lai tif [an chién trudc

+ V& sinh gio chién sach s& sau mai [an st dung

XU'LY THIET BI BUNG CACH

DAu hiéu nay chi ra rang thiét bi nay khdng nén dugc vit b cling véi cac
chat thai gia dinh khac. D& ngan ngtfa tac hai c6 thé xay ra déi véi méi trudng
hodc stic khde con ngudi tif viéc xu Ly chat thai khdng dudc kiém soét, hay téi
ché chiing mét cach c6 trach nhiém deé thiic day viéc téi stf dung bén viing
cac nguon nguyén liéu.
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INSTRUCTION MANUAL

AIR FRYER EJF284BLK
220-240V, 50/60Hz, 1700W, 5.5L

Read instruction manual before using to use product in safe and appropriate way.
Keep this manual in the proper place in order that we can take it when we need it.

CONTENT

Technical specifications
Security warning

Product description

Control panel

Before the first use

How to use

Cleaning and maintenance
Trouble shooting

Correct disposal of this product




TECHNICAL SPECIFICATIONS

Item code EJF284BLK
Voltage 220-240v
Frequency 50/60Hz
Power 1700W
Capacity 5.5L

SECURITY WARNING

1. Carefully and fully read the instruction manual prior to using the appliance and carefully
store the manual for future reference.

2. Avoid contact with hot surfaces, when it is switched on.

3. Never cover the airinlet and outlet openings when the appliance is being used.

4. Always place the ingredients to be fried in the basket, to prevent them from making
contact with the heating elements.

. Neverfill the appliance with oil, this could cause fire hazards.

. Never submerge the appliance, cord or plug in water.

. Only use this appliance for the purposes described in the instruction manual.

. Only connect the appliance with a mains voltage that corresponds with the information
provided on the appliance.

. Keep the appliance out of reach of children. Children do not see the dangers when handling
electrical appliances. Therefore, never allow children to work with electrical appliances without
supervision. Keep the appliance and cord out of reach of children younger than 8 years of age.

10. The appliance can be used by children of 8 years and older and persons with a limited
physical, sensory or mental capacity or lack the experience or knowledge, provided they
use the appliance under supervision or have been instructed about its safe use and
understand the hazards involved.

11. Children are not allowed to play with the appliance.

12. The appliance may not be cleaned or maintained by children, unless this is done under
supervision.

13. Do not use the appliance if the plug, cord or appliance is damaged, or if the appliance no
longer functions properly or if it is damaged in any other way. Never replace the plug or cord
yourself. Repairs to electrical appliances should only be performed by skilled persons.

14. Incorrect repairs could cause considerable hazards for the user. Never use the appliance
with parts that are not recommended or supplied by the manufacturer.

15. Never bend the power cord sharply or allow it to run across hot parts. Connect the appliance
only to an earthed socket. Always check that the plug is properly inserted in the socket.

14

16. Do not pull the cord and/or appliance to remove the plug from the wall socket. Never touch the
appliance with wet or moist hands.

17. Never connect the appliance to an external timer or a separate remote-control system, in
orderto prevent hazardous situations.

18. Never place the appliance near appliances that give off heat, such as ovens, gas cookers,
hotplates, etc.

19. Keep the appliance away from walls or other objects that could catch flame, such as curtains,
towels (cotton or paper, etc.).

20. Place the appliance on asturdy, flat surface and make sure there is enough space around it for
sufficient ventilation. A minimum space of 10 cm is required between the appliance and the
walls. Place nothing on top of the appliance.

21. Do not leave the appliance unsupervised if the appliance is operational. Caution! A lot of steam
isreleased via the outlet openings during hot air frying. Keep your hands and face away from the
steam coming out of the outlet openings. Watch out for the steam, when removing the pan.

22. After use, the interior is very hot. Therefore, avoid contact with the interior. Always make sure
the appliance is placed on an even, flat surface and is only used indoors.

23. This appliance is only intended for household use and not for use:

« Instaffkitchens, shops, offices and other work environments.
« By guests of hotels, motels and other residential environments.

24. If the appliance is not being used or is being cleaned, switch of the appliance and remove the
plug from the socket.

25. Allow the appliance to cool down for 30 minutes before storing or cleaning it.

26. Ensure that the ingredients being prepared in the appliance come out golden-brown and not
dark or brown. Remove burnt parts.

27. In case of a breakdown, never make repairs yourself.

28. This appliance is only suitable for household use. If the appliance is not used as intended,
no compensation can be claimed in case of defects or accidents and the warranty will be
invalidated.

Note:

+ This appliance has been provided with an overheating safety system. If the interior
temperatureistoo high, the appliance is switched off automatically by the safety system. In
that case, the appliance can no longer be used. Remove the plug from the socket, allow the
appliance to cool down and contact the service department or your retailer.

+ This appliance has been provided with a timer. Once the timer has counted down to 0, a
beep sound can be heard and the appliance switches off automatically. In order to switch
off the appliance manually, press “OFF” once to stop the frying process and press “OFF” a
second time to switch off the display.

+ When the pan is removed during use, the appliance will also switch off automatically.




PRODUCT DESCRIPTION BEFORE THE FIRST USE
| UNPACKAGING

- Carefully unpack the air fryer and remove all packaging material and any promotional
stickers. Keep the packaging (plastic bags and cardboard) out of the reach of children.

- After unpacking the appliance, check it for external damage that may have occurred during
transport. Place the air fryer on a sturdy, flat and heat- resistant surface.

- The keys used to operate the air fryer are touch controls. Carefully touch the controls with a
finger to activate. At each touch of a touch control, you can hear a sound signal.

STANDBY
- Assoon asyou insert the plugin the socket, the air fryeris in the standby position. The standby
: key lights up red.
 Airinlet . Protective cover 9. Airoutlet - Inthe following situations, the air fryer will automatically switch to the standby position:
. Upper housing . Push-release button 10. Power cord - When you insert the plug in the socket, if no key is touched for a period of 60 seconds
. Control panel . Handle : - When the set time has elapsed
. Fry basket . Frypot » When you press the standby key for 3 seconds.

3 SWITCHING ON/OFF
CONTROL PANEL - Switch on the air fryer with the standby key.

- Theairfryer only functions if the basket has been placed in the pan correctly.

- As soon as the set time has elapsed, the hot air fryer will automatically switch to the standby
position: The fan continuesto runin orderto allow the hot air fryer to cool down. After approximately
20 seconds, 5 beeps will sound and the fan symbol is switched off.

BEFORE USING FOR THE FIRST TIME

G E 2 FD A

¥
% ° -|= - Check that the voltage corresponds with what s stated on the information plate and insert the plugin
1 an earthed socket.
-GS

P : - The heating element is provided with a protective layer that must be removed prior to first use. Thisis
3 done by setting the air fryer to the maximum position for approximately 10 minutes without any food

~), : in the appliance. Light smoke may form due to the protective layer burning off the heating element.

(4 Therefore, ensure proper ventilation in the room. After removing the protective layer, you can switch

‘ offthe airfryer.
- Removethe plugfromthesocket and clean theindividual components before you actually start using the
airfryer. Clean the basket and the pan with warm water, a mild washing-up liquid and a soft sponge.

1. Shrimp . Cheese gratin 11. Menu ; Tip:

2. Meat . Bacon 12. On/ Off : - These components may also be cleaned in the dishwasher. Clean the interior and

3. Poultry . Increase temperature/ Time ~ 13.Fan exterior of the appliance with a damp cloth.

4. Fish . Decrease temperature/ Time ~ 14. Preheating 3 « This fryer works with hot air. Do not fill the pan with oil or frying fat.
5. Steak 0. Start/ Pause 15. Erench fries 3 « Place the air fryer on a heat-resistant flat surface.




Caution:

« Properly place the pan in the air fryer, otherwise it will not function.

+ Do not fill the pan with oil or other liquids.

« Do not place anything over the air inlet openings. This will disrupt the air circulation and
will have a negative effect on the frying result.

HOW TO USE

SETTING TEMPERATURE AND TIME

- Use the appropriate keys to set the temperature and time. Press the appropriate keys to
change between temperature and time display. The display automatically changes every 5
seconds if no key is used any more.

PRE-SET MENU

- The temperatures and times in the table are indications. Depending on the size and
weight, it may be necessary to adjust the temperature and time. It is possible to adjust
the set temperature and time of the automatic menus. This is not possible when using
the Preheating programme

- Press the menu key to select the following modes:

Menu Temperature (°C) Time (minutes)
Preheating 200 3
French fries 200 2
Shrimps 160 8
Meat 200 25
Poultry 180 20
Fish 200 10
Steak 200 12
Cheese gratin 170 3
Bacon 200 10

USING THE AIR FRYER

1. Theairfryer can be used to prepare a wide range of dishes.
2. Check that the voltage corresponds with the rating label at the bottom of product or not. The full
display briefly lights up and the air fryer s in the standby position. The standby key lights up red.
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3. Carefully remove the pan from the air fryer by its handle.
4, Place the ingredients in the basket.

Caution:

Never exceed the recommended amount and never fill the basket above the maximum,
as the food could make contact with the heating element in that case.

5. Properly slide the pan backin the air fryer. Never use the pan without the basket. If the pan is
not properly placed in the air fryer, the appliance will not function.

Caution:

Do not touch the pan during and shortly after use, asit gets very hot. Only hold the pan by its handle.

6. Press the standby key to switch on the air fryer. The display shows the preset of 190°C and 3
minutes.

7. Select an automatic menu with the appropriate key and set the time (1 - 60 minutes) and
temperature (80 - 200°C) yourself.

Tip:

Add 3 minutes to the cooking time when the air fryer is cold or use the automatic menu
“Preheating”.

8. Toswitch on the air fryer, you then press the ON key.

9. Thedisplay alternates between the set time and set temperature.

10. The display shows the remaining time. Time and temperature can be adjusted during frying
by pressing the plus or minus key.

11. During airfrying, the fan symbol changes colour. Green means that the fryer has reached the
required temperature. When the fan symbol is red, the air fryer is heating up. Excess oil
dripping from the ingredients is collected in the pan.

12. Some ingredients must be shaken halfway the cooking time. Take the pan from the air fryer by
its handle and place it on a heat-resistant surface, such as a pan coaster. Press the release
button of the handle and lift the basket from the pan. Shake the contents of the basket above
the pan to prevent leaking and click back the basket in the pan. Then slide back the paninthe
air fryer to continue frying. Then press the ON key to continue the frying process.

13. As soon as the set time has elapsed, the air fryer will automatically switch to the standby
position: The fan does continue to run in order to allow the air fryer to cool down. After
approximately 20 seconds, 5 beeps will sound and the fan symbol is switched off. Pull the
pan from the air fryer by its handle and place it on a heat-resistant surface, such as a pan
coaster. Check that the ingredients are cooked.
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14. If the ingredients are not yet cooked, place the pan back in the air fryer, set the timer for an
extra few minute and then press the ON key.

15. Toremove smallingredients (such as fries), press the button of the handle and lift the basket
from the pan.

16. Do not hold the basket upside down while the panis still attached. The excess fat accumulated
on the bottom of the pan will spread all over the ingredients.

17. After air frying, the pan and the ingredients are hot. Depending on the type of ingredients, it
is possible that steam comes out of the pan.

18. Empty the basket onto a dish or plate. In case of large ingredients, use tongs.

PAUSE FUCTION

1. Press the ON/Pause key to pause the air frying process. The indicator flashes. Press the
ON/Pause key again to resume the air frying process.

2. Theair frying process is also paused when you remove the pan from the air fryer.

3. When you place the pan back in the air fryer, the display switches on and the air frying
process is resumed.

Note:

+ Smalleringredients usually require a slightly shorter cooking time.

- Shaking smaller ingredients several times during the cooking time results in a better and
more even end result.

+ Snacks that can be cooked in the oven, can also be cooked in the air fryer.

+ The optimum amount for preparing crispy fries is 1000G. The maximum amount is 2000G.

+ Ifnecessary, put some oil the ingredients and make them even more crispy.

+ Theairfryer can also be used to reheat ingredients. For this, set the temperature to 150°C
for 10 minutes.

+ Add 3 minutes to the cooking time if the air fryer is still cold.

+ Asingredients can differ in origin, dimension, shape and brand, the air fryer is unable to

indicate the most optimum setting.

CLEANING AND MAINTENANCE

1. Cleantheairfryer after every use.

2. Before cleaningtheair fryer, allow it to cool down fully. Do not touch the metal interior in order
to clean it, when frying has just been completed. When cleaning the pan and basket, do not
use metal kitchenware or abrasive agents, as these could damage the anti-stick coating.
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3. Remove the plug from the socket and allow the air fryer to cool down fully.

Tip:

Remove the pan from the air fryer to allow the appliance to cool down faster.

4. Clean the exterior of the air fryer with a damp cloth.

5. Clean the pan and basket with hot water containing a little washing-up liquid and a
sponge. The pan and basket may also be cleaned in the dishwasher.

6. Adegreaser can be used to remove remaining dirt.

Tip:

Fill the pan with hot water and a little washing-up liquid and allow it to soak for 10 minutes
to remove persistent dirt.

7. Clean the interior of the appliance with hot water and a soft sponge.
8. Clean the heating element with a soft washing-up brush to remove any food residues.

TROUBLE SHOOTING

Problem

Possible Cause

Solution

Does not work

+ The plugis not in the socket

+ Insertthe plug in an earthed socket

+ The pan is not properly placed in

the appliance

+ Properly slide the panin the appliance

The ingredients
are not cooked

+ The amount of ingredients in the

basket is too much

+ Place smaller amounts of ingredients in the

basket. Smaller portions can be fried more evenly

+ The set temperature is too low

- Settheairfryerto a higher temperature

+ The cooking time is too short

+ Setalongertime

Theingredients are
not fried evenly

+ Certain ingredients must be shaken

halfway the cooking time

+ Ingredients lying on top of each other (such as

fries), most be shaken halfway the cooking time

Fried snacks are
not crispy

- Some food materials have to be

fried with oil

+ Plush a thin layer of oil on the surface of the

food first, then start to fry them

Can not
smoothly push
the pot back to
appliance

+ The pot with too many food

materials is too heavy

+ The food material in the basket can not exceed

themax. line

+ The basket is not correctly placed in

the pot

+ Press the basket into the pot

+ Handle bar stuck

+ Place the handle bar in horizontal position

Smoking

+ Fryingoily food

+ Normal phenomenon

+ Fryer contain oil from last use

+ Please clean the pot and basket after use

21




CORRECT DISPOSAL OF THIS PRODUCT

This marking indicates that this appliance should not be disposed with
other household wastes. To prevent possible harm to the environment or
human health from uncontrolled waste disposal, recycle it responsibly to
promote the sustainable reuse of material resources




