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MUTOSI

1. Khéng nhing ndi cé chita linh kién dién va cac bd phan gia nhiét vao nudc. Khdng rira
dudi voi nudc.

2. D& tranh soc dién, khong d6 bat ky loai chat 1dng ndo 1én ndi noi ¢ chira cac linh

kién dién.

3.D3m bao thiét bj dugc cdm dién tir 6 cdm chuy@n dung trén tuong, phich c3m phai dugc
cdm vao 6 c3m trén tuong ding cach va khong cd bat ky thiét bi ndo khéc trén cling mot
6 cam.

4. Khong dé qua nhiéu thuc pham trong khoang chira dé ngin thuc pham tiép xuc véi
man hinh phia trén bén trong va bd phan nhiét.

5. Khdng che 16 thoat khi vao hoic 16 thodt khi ra khi [6 nuéng dang hoat dong. Lam nhu
vay sé khién thyc pham khdng chin déu, va cd thé 1am héng ndi hodc 1am ndi qua ndng.
6. Khéng d6 dau vao khoang chira dé tranh hda hoan va thuong tich ca nhan.

7. Trong khi ndu, nhiét do bén trong ctia thiét bj lén dén vai tram do C. P8 tranh thuong tich
ca nhan, khdng dat tay vao bén trong ndi cho t6i khi ndi ngudi hoan toan.

8. D& thiét bj xa tdm tay nhiing ngudi bj gidm nang luc thé chat, gidc quan hoic tinh
than, thiéu kinh nghiém va kién thic, trirkhi cé gidm sat cla nguoi ¢d trach nhiém bao hd
hodic da duoc huéng dan s dung thiét bj thich hop. Thiét bj dung dién khong duoc thiét
k& strdung cho tré em.

9. Khi ndu, khéng dat thiét bj sat tudng hodc sat canh cac thiét bj khac. Dt ndi cach mat
phang sau, hai bén va phia trén thidt bj it nhat 12cm. Khéng dit bat c th gi 18n trén
thiét bj.

10. Khéng st dung ndi néu phich cam, ddy ngudn hodc chinh thiét bj bj hu hdng theo bat
ky cach nao.

11. Khdng d3t d6 18n trén bé mat noi.

12. Néu day ngudn bj hdng, hay lién hé véi Bd phan Dich vu khach hang. Linh kién phai
duoc thay thé bdi nha san xuat, hodc don vi dich vu cla nha san xuat/ nha phan phéi dd
didu kién dé tranh nguy hiém.

13.D3m bdo thiét bj va diy ngudn dit ngoai tam tay cda tré em khi dang hoat ddng hodc
trong qua trinh lam ngudi.

14. Dam bado day ngudn khdng dat trén bé mat néng. Khdng cdm day ngudn hodc van
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hanh cdc bo phan didu khién bang tay uét.

15. Khdng két ndi thist bj véi cong tac hen gid ben ngoai hodic hé théng diéu khién  tir
Xa riéng biét.

16. Khéng st dung thiét bj nay véi bat ky loai day néi nao.

17.Khéng van hanh thiét bj trén hodc gan cac vat liéu dé bat Ira, vi du nhu khan trai ban
va rém ctra.

18. Khdng st dung Nbi chién khéng dau 12L nay cho bat ky muc dich nao khac véi muc
dich duoc mé ta trong sach hudng dan nay.

19. Khdng van hanh thiét bj ma khéng duoc gidm sat.

20. Khi hoat ddng, khong khi duoc thodt ra ngoai qua 16 thodt khi. Dam bao khodng cach
an toan cla tay va mt t6i 16 thoat khi. DAng thdi, tranh khi néng trong néi thoat ra khi
|3y thuc pham ra khoi ndi.

21. Cac bé mat bén ngoai clia thiét bj cd thé bj néng trong qud trinh st dung. Khay dung
thyc pham cling s& bj néng. Deo gang tay chuyén dung hodc strdung gid d& khi xtr ly cac
bd phan ndng. Deo gang tay khi xtt Iy bé mat néng.

22. Néu thiét bj phat ra khéi den, hay rat phich cdm ngay 18p tic va doi hét khéi trude
khi 18y d6 trong 16 ra.

23. Khi hét thoi gian cai ddt, viéc nau an s& dimg lai nhung quat s& tiép tuc chay thém
30 gidy dé ha nhiét thiét bj.

24. Ludn van hanh thiét bj trén b& mat ndm ngang bang phang, &n dinh va chiu nhiét.

25. Thiét bj nay chi danh cho myc dich st dung théng thudng trong gia dinh. Noi khdng
duoc thit k& dé sir dung trong mdi truong thuong mai hodc ban 8.

26. Néu ndi chién khdng dau dugc st dung khéng dung cach hodc vi muc dich chuyén
nghiép/ban chuyén nghiép, hodc ndi khdng duoc str dung theo hudng dan trong sach
huéng dan strdung, thiét bj sé khdng cé gia tri bao hanh va nha san xuat s& khong chiju
trach nhiém vé cac thiét hai.

27.Ludn rat phich cdm cda thiét bj sau khi st dung.

28. D& thiét bj ngudi dan trong khodng 30 phut trudc khi xtr 1y, 1am sach hoic cat di.
29. D3m bao cac nguyén liéu duoc nau chin cé mau vang, khéng phai mau sam hodc nau.
Loai bd phan bi chay.
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CANH BAO

1. Tré em tUr 8 tudi tré 1&n va nhiing ngudi bj suy giam kha ndng thé c[lé't, gidc quan hodc
tri ndo hodc thiéu kinh nghiém va kién thdc can phai duoc hudng dan vé viéc st dung
thiét bj theo cach an toan dé hiéu ré cdc mdi nguy cé lién quan, va can dugc gidm sat khi
strdung thiét bj. Tré em khdng duoc dua nghich thiét bj. Tré em khdng duoc thyc hién vé
sinh va bdo tri trir khi tré I6n hon 8 tudi va cé nguoi gidm sat.

2. D& thiét bj va day dién tranh xa tam tay tré em dudi 8 tudi.

3. Néu day ngudn bi hdng, viéc thay thé can phai dugc thuc hién bdi nha san xudt, hang,
dai Iy dich vy hoidc nhiing ngudi ¢d trinh dd chuyén mdn ki thuat dé tranh nguy hiém.
4. Thiét b khong duoc thist k& dé két ndi van hanh vdi thiét bj hen gio' bén ngoai hozic hé
thong diéu khién tir xa riéng biét.

5. Hudng dan nay s& bao gbm ndi dung chi tiét vé cach lam sach cac bé mat linh kién tiép
xuc véi thue pham.
6. Clra hodc bé mét bén ngoai cé thé ndng 1&n khi thiét bj dang hoat déng.

7. Thiét bj ndy duoc thist k& dé st dung trong gia dinh va cac Ung dung tuong tu
nhu:

» Khu vuc bép clia nhan vién trong cac clra hang, van phong va cac méi trudng lam viéc
khac;

» Nha bép trong trang trai;

» Khu vye ndu cla khach hang trong cac khach san, nha nghi va cac mdi trudng dan cu
khac;

» Dich vu luu tri bao gém giudng ngu va bita sang.
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QUAN TRONG

1. Trudce va sau khi st dung, rira cc phu kién nuéng, sau dé lau bén ngoai va bén trong
thiét bj bang vai 4m 3m va chat tay rra nhe. Cudi cling, 1am ndng thiét bj trong vai phat
dé dét hét can con sét lai.

2. Ndi cé thé xudt hién khéi trong 1an dau tién st dung. Day khong phai I6i hu hdng va
khoi sé bién mat trong vong vai phut.

BAO VE QUA NHIET

N&u hé thong kiém sodat nhiét dd bén trong bj I8i, hé thdng bdo vé qua nhiét s& duoc kich
hoat va thiét bj s& ding hoat déng. Khi truong hop nay xay ra, hay rit day ngudn. D8
thiét bi ngudi hoan toan trudc khi khéi ddng lai hodc cat di.

TU DONG TAT

Thigt bj tich hop tinh ndng tu dong tit thiét bj khi dén LED hen gio vé 0. Ban c6 thé tt
thiét bj theo céch7 thdl cdng bang céch chon nut ngudn. Quat s& tiép tyuc chay trong
khodng 20 gidy dé lam mat thiét bi.

NGUON DIEN

N&u mach dién bj qua tai khi st dung cling cac thiét bj khac, ndi chién cé thé khong hoat
ddng binh thuong. N6i phai duoc van hanh trén mot mach dién chuyén dung.

DIEN TRUONG

Thiét bj nay tudn tha tat ca cac tiéu chuan vé dién tlr truong. Néu duoc x(r 1y diing cach
va theo cac hudng dan trong sach hudng dan st dung nay, thiét bj dam bao an toan st
dung dua trén cac bang chimg khoa hoc hién cé.
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Khay Iuéi

% Nhong quay Gié quay Xién quay

Phu kién M6 ta chiic nang

Khay lui P3t trén ngdn tht ba & gilta, phia trén chao dau, dé dung thic
an

bat trén ngan tha ba hodc tha hai dé hing dau mé hodc cdn thic

Khay nuong | 1 nuong b sét lai

Gang tay Dung dé 13y khay nudng hoic khay Iudi ra ngoai tranh bj bdng

Nhong quay | Dung d& quay ca con ga

Gia do Dung dé I3y ca con ga ra sau khi nuéng trén xién quay

Gi6 quay So ché& thyc pham nhu lac, cac loai hat, khoai tay,... d3t vao long
quay va chon ché& dd quay dé thuc pham chin déu.

Xién quay Xién thuc pham v3o que va nudng, truc quay gilp thyuc pham chin
déu

Ghi chu:

» Nuéng khéi lugng thit hodic ga khdng qua 16n dé dd khoang trong quay trong 1.

» Thit ga duéi 1.2kg, thit quay dudi 2kg (tuy theo dudng kinh cda thit, duong kinh t6i
da 15cm

Canh bao:

» Xién quay va cac bd phan kim loai khac di kém thiét bj ndy sdc bén va s& rat néng
trong qua trinh stt dung.
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HUGNG DAN SU DUNG @

Trudc khi st dung Nai chién khéng dau 1an dau tién:
1. Doc tat ca cdc tai liéu, tem nhan;
2. Loai bd tat ca cac tem nhan dan. Bao quan bao bi d6ng géi an toan;
3. R(ra tat ca cac phy kién dugc s dyng trong qud trinh ndu an bang nudc xa  phong
am;
Ghi chu: Cac phu kién khay nudng va khay Iudi cé thé dung may rlra bat dé
[am sach.
4. Lau bén trong va bén ngoai ctia b&p bang khdn am va sach.
Ghi chu:
» Khéng duoc rira hodc ngdm thiét bj ndu trong nudc.

» Khong dugc do ddy dau hodc chat 16ng ndo vao nguyén lidu nau. Thist bj s& lam
chin bang khéng khi néng.

CHUAN BI SU DUNG

1. D3t thiét bj trén b& mét 6n dinh, bing phang, ndm ngang va chiu nhiét;

2. Chon phu kién ndu pht hop céng thic cda ban.

Ghi cha:

Trudc va sau khi st dung, rdra cac phuy kién nuéng. Sau dé lau bén ngoai va bén trong

thiét bj bang vai am am va chat tay rla nhe. Cudi cling, Ia3m ndng thiét bj trong vai phat
dé dét hét can con sét lai.

NAU NUGNG VGI NOI CHIEN KHONG DAU
1. D3t thyuc pham trén khay nudng, khay Iudi, hodc xién quay phl hop.

2. Bt khay nudng, khay ludi, hogic xién quay vao ndi va déng clra lai. C3m day ngudn vao
6 cdm chuyén dung 220-240V;

3. Khi khay dung va thuc pham da & ddng vi tri, hdy nhan nit ngudn mot 14n;

4, Chon mdt ch& d nau cai dat san, hodc cai dit nhiét dd va thai gian theo cach thi
cbng

5. Thiét bj s& tu ddng bat dau chu trinh ndu mdt vai gidy sau khi ban chon mdt ch& dd nau
hodc cai dat thd cong thoi gian va/ hodc nhiét do.

Ngoai ra, ban cd thé nhan nit ngudn dé bat dau chu trinh ndu ngay 13p tuc khi d3 chon
duoc thoi gian va nhiét d6 ndu mong muén.

Y,
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Ghi chu:

» Ban c6 th& mé clra 16 dé xem ba't ¢t IGc ndo trong qua trinh 1am dé kidm tra tién
do.

» Tham khao hudng dan trong sach ndy va trén ndp ndi chién dé xac dinh cai dit
chinh xac.
LOI KHUYEN:

Thyc pham cé kich thudc nhd can it thoi gian ndu hon nhiing thyc pham kich
thudc 16n hon.

Thyc pham s6 lugng nhiéu chi can thoi gian n3u 13u hon mdt chit so véi s6 luong
it.

L4t thuc pham c& 16n trong qua trinh ndu dé dam bao tat ca cac phan dugc chién
déu.

Nén thoa mot chdt dau thuc vat Ien khoai tay tuoi trudc khi ndu dé cé két qua
ngon va dep hon.

Pat mot hop thiéc hodc dia nudng trong LO nudng khi nuéng banh hodc banh
quiche.

Hop thiéc hodc dia cling nén s dung khi nau thic 3n dé v& hodc day 3p.

CANH BAO:

Trong qua trinh ndu, cac phu kién dat trong ndi s& rat néng. Khi 18y phu kién ra
dé kiém tra tién do, hdy dit xuéng bé mat cé dinh tan hodc chiu nhiét gan dé.
Khéng d&t khay truc tiép 18n mat ban hodc phia trén noi.
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BANG DIEU KHIEN @
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Icon

M6 ta chitc ndng

G

Hen gio:
Ché& dd hen gio dé cai dat thoi gian ndu

)

Nhiét do:
Chon nhiét d6 13 dé cai dat nhiét do nau

Xoay:
Chon niit ndy khi ndu bat c th gi bing ché dd quay. Chic ndng cd thé dugc strdung
khi d& cai dat ndu ché do khac. Biéu tuong s& nhap nhéy khi dang str dung.

® | ©

Thuc don: .
Khi nguoi ding chon nGt Menu, biéu tugng menu sé& nhap nhdy, nguoi ding c6 thé
nhan vao Menu dé chon ché do nau dugc cai dit san hién thi trén man hinh.

O @

Tuy chinh:
1. Diéu chinh thai gian (chon thai gian nau chinh xac dén ting phut, tir
1 phdt dén 90 phut)
2. Diéu chinh nhiét dd (t3ng hodc gidm nhiét dd ndu 5°C trong khodng tur
60°C dén 200°C)

&)

ben sang:
Dung dé Bat / Tt dén trong ndi

€

Cac hoat dong ctia may:
1. B3t dau, 2. Tam ding, 3. Enter

Phim BAT / TAT:

Nhan phim nay dé kich hoat tat ca cac biéu tuong sang 1én; Trong trang théi kich hoat
hoc [am viéc clia mdy, nhan phim ndy 3s dé thoat khdi ché do dang chay, va may sé
tré vé trang thai cho.
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MAN HINH HIEN THI @

)" | Thai gian:
VY |Piéu chinh tr 1 phat d&n 90 phat

atals < Nnigt do:
I_l [Diéu chinh trong khoang tir 60°C dén 200°C

Menu
Mén 3n T6m | Nam | Ga Banh | Xiénque | Thjtbo | Khoai tdy Chién Ca
Thoigian | 19 | 14 | 20 | 30 15 10 15 19

(phut)
180

Nh(iéct)dﬁ 180 | 160 | 200 | 160 | 200 200 180
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pién ap Tansd C6ng suat dinh muc Dung tich

220-240V 50-60 Hz 1500-1700 W 12L

VE SINH VA BAO DUGNG @

Vé sinh Ndi chién khéng dau sau méi Ian st dung. Cac phu kién khay dugc [am bang thép
khéng gi bén va an toan khi diing trong may rira chén.

Khdng st dung cac vat liéu hodc d6 duing lam sach ¢ tinh 3n mon trén cic bé mat nay.

Khay dung dé& nuéng nén duoc ngdm trong nudc am ¢ xa phong dé d& dang loai bd mang
bam.

Thao day ngudn khdi & cdm trén tudng va dam bao thiét bj d& duoc I3m mét hoan toan trudc khi
vé sinh.

1. Lau bén ngoai thiét bj bang vai 4m, 4m va chat tdy rira nhe.

2.Lam sach bén trong thiét bj bdng nudc néng, chat tay rlra nhe va miéng bot bién khong mai
mon.

3. Loai bd c3n thiic 3n khéng mong muén trén mat kinh bang ban chai lam sach.

CATGIU

1. RGt phich cdm cua thiét bj va dé ngudi hoan toan.

2. Dam bdo rang tat ca cac thanh phan sach sé va khé.
3. D&t thiét bj & noi sach s&, khd rao.
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HUGNG DAN XU LY SU c6 @

Sucd

Nguyén nhan

Cach khac phuc

N6i khong hoat ddng

Chua c3m dién
Chua cai dat nhiét do va
thoi gian

C3m dién
Cai dat nhiét do va thai gian,
ddng kin cdra kinh

Thic dn khéng chin

Khay qud day thic an
Nhiét do dat qud thap

Chién lugng thic an it hon
Tang nhiét do

Thuc 3n khéng chin déu

Thirc 3n qua nhiéu va khi
nau khdng Iat

L4t thic 3n khi ndu

Khai trdng thoat ra tur ndi

Thuc &n ¢ dau md
Dau m& chay ra déng can
trén khay

Lau bé mét thic 3n dé loai bd
dau md du thira
Lau rdra sach khay nudng sau
méi 1an strdung

Khoai tay chién khéng
chin @éu

Chon sai loai khoai tay
Khéng chan khoai tay trudc
khi chién

Chon khoai tay tuoi va
clmg chac

C3t va lau khd dé loai bd
tinh bot thia

Khoai tay chién khong gion

Loai khoai tdy chira qua
nhiéu nhiéu nudc

Lam kho khoai tay ding cach
trudce khi phun dau

C3t nhé hon

Chan khoai tay c3t miéng
chtra qué nhiéu nhiéu nudc

E1

Héng mach cdm bién
nhiét

Lién hé Trung tdm bao hanh/
Pai ly ban hang
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Wonderful Experience

USER MANUAL
AIR FRYER OVEN

MEF-99D
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SAFETY NOTES @

1. NEVER IMMERSE the main unit housing, which contains electrical components
and heating elements, in water. Do not rinse under the tap.

2. TO AVOID ELECTRICAL SHOCK, DO NOT put liquid of any kind into the main unit
housing containing the electrical components.

3. MAKE SURE the appliance is plugged into a dedicated wall socket. Always make
sure that the plug is inserted into the wall socket properly and without any other
appliances on the same outlet.

4. To prevent food contact with the interior upper screen and heat element. DO
NOT OVERFILL the round basket.

5. DO NOT COVER the air intake vent or air outlet vent while the AirOven is
operating. Doing so will prevent even cooking and may damage the unit or cause it
to overheat.

6. NEVER POUR oil into the round basket. Fire and personal injury could result.

7. While cooking, the internal temperature of the unit reaches several hundred
degrees Celsius. TO AVOID PERSONAL INJURY, never place hands inside the unit
unless it is thoroughly cooled.

8. This appliance is NOT INTENDED FOR USE by persons with reduced physical,
sensory or mental capabilities or a lack of experience and knowledge unless they
are UNDER THE SUPERVISION of a responsible person or has been given proper
instruction in using the appliance. This appliance is NOT INTENDED FOR USE by
children.

9. When cooking, DO NOT PLACE the appliance against a wall or against other
appliances. Leave at least 12cm free space on the back and sides and above the
appliance. Do not place anything on top of the appliance.

10. DO NOT USE this unit if the plug, the power cord or the appliance itself is
damaged in any way.

11. Do NOT PLACE the unit on stove top surfaces.

12. If the power cord is damaged, contact after-sales service. YOU MUST HAVE
IT.REPLACED by the manufacturer, its service agent or a similarly qualified person
in order to avoid hazard.When using electrical appliances, basic safety precautions
should always be followed, including:

SIS
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13. Keep the appliance and its power cord OUT OF THE REACH of children when it is
in operation or in the cooling process.

14. KEEP THE POWER CORD AWAY from hot surfaces. DO NOT PLUG in the power
cord or operate the unit controls with wet hands.

15. NEVER CONNECT this appliance to an external timer switch or separate
remotecontrol system.

16. NEVER USE this appliance with an extension cord of any kind.

17. DO NOT OPERATE the appliance on or near combustible materials, such as
tablecloths and curtains.

18. Do NOT USE the 12L Air Fryer Oven for any purpose other than described in
this manual.

19. NEVER OPERATE the appliance unattended.

20. When in operation, air is released through the air outlet vent. KEEP YOUR HANDS
AND FACE at a safe distance from the air outlet vent. Also avoid the air while
removing the round basket from the appliance.

21. The unit's outer surfaces may become hot during use. The round basket WILL BE
HOT. WEAR OVEN MITTS or use the fetch tool when handling hot components. Wear
oven mitts when handling hot surfaces.

22. Should the unit emit black smoke, UNPLUG IMMEDIATELY and wait for smoking to
stop before removing oven contents.

23. When time has run out, cooking will stop but the fan WILL CONTINUE RUNNING for
10 seconds to cool down the unit.

24. Always operate the appliance on a horizontal surface that is level, stable and heat
resistant.

25. This appliance is intended for normal household use only. It is not intended for use
in commercial or retail environments.

26. If the Air Oven is used improperly or for professional or semi-professional
purposes or if it is not used according to the instructions in the user manual, the
warranty becomes invalid and the manufacturer will not be held liable for
damages.

27. Always unplug the appliance after use.

e E—— | 7
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28. Let the appliance cool down for approximately 30 minutes. Before handling,
cleaning or storing.

29. Make sure the ingredients prepared in this unit come out cooked to a golden-yel-
low colour rather than dark or brown. Remove burnt remnants.

Warning

1.This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved. Children shall not play
with the appliance. Cleaning and user maintenance shall not be made by children
unless they are older than 8 and supervised.
2. Keep the appliance and its cord out of reach of child less than 8 years old.
3. If the supply cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualified persons in order to avoid a hazard.
4. Appliances are not intended to be operated by means of an external timer or
separate remote-control system.
5.The instructions shall include details on how to clean surfaces in contact with food.
6. The door or the outer surface may get hot when the appliance is operating.
7. 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.”
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Important

1. Before initial use and after subsequent use, hands wash the round basket and
other cooking accessories. Then, wipe the outside and inside of the Unit with a warm
moist cloth and mild detergent. Finally, preheat the Unit for a few minutes to burn off
any residue.

2. The cook top may smoke the first time it is used. This does not indicate a defect
and the smoke will burn off within a few minutes.

Overheating Protection

If the inner temperature control system fails, the overheating protection system will
be activated and the unit will not function. When this happens, unplug the power
cord. Allow time for the unit to cool completely before restarting or storing.

Automatic Shut-Off

The appliance has a built in shut-off function that will automatically shut down the
unit 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 20 seconds to
cool down the unit.

Electric Power

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

Electromagnetic Fields

This appliance complies with all standards regarding electromagnetic fields. If
handled properly and according to the instructions in this user manual, the appliance
is safe to use based on scientific evidence available today.
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Top cover
Control panel T /_J_\ Display PCB
- l \ Handle
al it
Glass window
Body

Where to place o | The second and third
the basket on —_— floors can be placed
the third floor = on the oil pan
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ACCESSORIES @

Basket

Rotisserie handle

o Rotisserie Rotisserie
% Rotisserie Cage Skewers
Accessories Function Description
Placed on the third layer in the middle, above the oil pan, for
Basket .
placing food
. Placed on the third or second layer to receive grease or residue
Oil pan
left by roasted food
Glove Used to take out the oil pan or frying basket to prevent burns
Rotisserie | Roasted whole chicken use
Rﬁ;‘;é?ge Take out the whole chicken after turning it on a rotisserie
Rotisserie | Roasted nuts, french fries, pieces of sweet potatoes,... place food
Cage in to cage and select rotate function.
Rotisserie | Hold pieces of food together with a skewer and grill, spindle makes
Skewers a perfect cook.
Note:

e Make sure roast or chicken is not too large to rotate freely within the oven.
e Chicken ideally less than 1.2kg, roast ideally less than 2kg (depending on the
diameter of the meat, up to 15cm Diameter).

Warning:

Forks, skewers and other metal parts with this unit are sharp and will get
extremely hot during use.

.|
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Before using the Air Oven for the first time

1. Read all material, warming stickers and labels;

2. Remove all labels and stickers. Store packing materials safety if possible;

3. Wash all parts and accessories used in the cooking process with warmsoapy
water.

Note:
Only the accessories are dishwasher safe.

4. Wipe the inside and outside of the cooking until with a clean, damp cloth.

Note:
Never wash or submerge the cooking unit in water.
When using this unit, never fill any cooking vessel with oil or
liquid of any kind. This until cooks with hot air only.

Preparing for Use
1. Place the appliance on a stable, level, horizontal and heat-resistant surface;
2. Select the cooking accessory for your recipe.

Note:
Before initial use and after subsequent use, hand wash the
round basket and other cooking accessories. Then, wipe the
outside and inside of the unit with a warm moist cloth and
mild detergent. Finally, preheat the unit for a few minutes
to burn off any residue.

Cooking with the Air Oven

1. Place the ingredients on a crisper tray, or in the round basket;

2. Put the crisper tray, round basket or rotisserie spit into the unit and shut the oven
door. Plug the power cord into a 220-240V dedicated outlet;

3. When round basket and food is in place, press the power button once;

4, Select a preset function or manually set the temperature and then the time;

5. The unit will automatically start the cooking cycle a few seconds after a preset
function is selected or the time and/or temperature are set manually. Alternatively,
you can press the power button to begin the cooking cycle immediately once tne
desired cooking time and temperature have been selected.
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Note:

e You may open the oven door to view at any time during the
process to check the progress.

e Consult the chatrs in this manual to determine the correct
settings.

Tips:

Food smaller in size usually require a slightly shorter cooking time than larger
ones.

Large quantities of food only require a slightly longer cooking time than samller
quantities.

Flipping or turning samller sized food halfway through the cooking process
ensures that all the pieces are evenly fried.

Misting a bit of vegetable oil on fresh potatoes is suggested for a crisoier result.
When adding a little oil, do so just before cooking.

Place a baking tin or oven dish in the Air Oven when baking a cake or quiche. A
tin or dish is also suggested when cooking fragile or filled food.

Warnings:

e During the cooking process, the round basket and other
accessories will become very hot. When you remove it to
check on the progress, make sure you have a trivet or a
heat-resistant surface nearby to set it down on. Never place
the round basket directly on a counter top or table.
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Icon Function Description

Time Key:
® @ The key is for setting the cooking time

Temperature Key:
The key is for setting the cooking temperature

®
S)

Rotation Key:

Select this button when cooking anything using the rotisserie
mode. Function can be used with any preset. The icon will blink while in use.

Menu:
When the user chooses the Menu button, the menu icon flash, user can
press into Menu, to choose recipe on the Display PCB.

®
@  ©

Selection Key:

1. Adjust the time (select exact cooking time to the minute, from 1 min. to
90 minutes);

2. Adjust the temperature (raise or lower cooking temperature by 5°C
intervals ranging from 60°C to 200°C);

O @

Oven Lamp Key:
Turn on/off the oven lamp

®
&)

Enter Key:
1. Start, 2. Pause, 3. Enter

ON/OFF Key:

Press this key to activate all icons to light up; In the activation or working
status of the machine press this key 3s to exit the running mode, and the
machine will return to the standby status.

S
<)
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Description
e | Time:
V! |Adjustable range: 1 min - 90 mins
s | Temperature:
V220 | Adjustable range: 60°C -200°C
Menu
g&?g Shrimp | Mushroom | Chicken Cake | Skewers | Beef | Frenchfries | Fish
Heating
time 10 14 20 30 15 10 15 19
(minute)
Heating
tem?‘gcr)ature 180 160 200 160 200 200 180 180
SPECIFICATION @
Voltage Frequency Rated Power | Capacity
220-240V- 50-60Hz 1500-1700W 12L
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Clean the 12L Air Fryer Oven after each use. The round basket and other
accessories are made of durable stainless steel and are dishwasher safe. Never use
abrasive cleaning materials or utensils on these surfaces. Caked-on food should be
soaked for easy removal in warm, soapy water.

Remove the power cord from the wall socket and be certain the appliance

has thoroughly cooled before cleaning.

1. Wipe the outside of the appliance with a warm, moist cloth and mild detergent.
2. Clean the inside of the appliance with hot water, a mild detergent and a
non-abrasive sponge.

3. If necessary, remove unwanted food residue from the upper screen with a
cleaning brush.

Storage

1. Unplug the appliance and let it cool thoroughly.
2. Make sure all components are clean and dry.

3. Place the appliance in the clean, dry place.
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Failure Cause Solution
« Appliance not plugged in ¢ Connect power cord
Product is not working | Preparation time and e Set temperature and time;
temperature not set check door is closed
* Round basket overloaded * Fry in smaller batches

Food not cooked « Temperature set too low « Raise temperature

Food not fried evenly | Food not turned during cooking | Turn food; see Operations

White smoke coming ¢ Qil is being used * Wipe to remove excess olil

from unit ; ¢ Clean round basket
* Grease residue Sfter each use

French fries not fried | Wrong type of potato * Use fresh, firm potatoes

evenly « Potatoes not blanched * Eg&ggg g%gg st’(c)arch

« Dry potato properly before
misting oil

Fries not crispy e Too much water e Cut smaller

« Add more oil

e Blanch cut potatoes

o Contact after-sales

E1l ¢ Broken thermal sensor circuit .
service
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0 1900 636 995
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Trai nghiém tuyét voi

~ ~ P9 ~ ~
CONG TY CO PHAN TAP DOAN MUTOSI
Pia chi: Tang 2, Tda nha Bea Sky, Phudng Bai Kim,
Qudn Hodng Mai, TP. Ha N&i




