LocknLock

HUGNG DAN SU'DUNG

NOI CHIEN KHONG DAU EJF996BLK
220-240V, 50/60Hz, 1800W, 5.5L

Hay doc hudng dan st dung trudc khi dung dé st dung san pham an toan va ding cach.

Gil lai hudng dan st dung nay & ndi thudn tién nhat dé khi can dén c6 thé dé dang stf dung,
LocknLock ;




MUC LUC

Thong so ki thuat
Than trong khi st dung
M6 ta thiét bi

Bang diéu khién
Hudng dan st dung
Lam sach va bao quan
XU ly su cé

XU ly thiét bi ddng cach

THONG SO KY THUAT

Ma san pham EJF996BLK

Dién ap 220-240V, 50/60Hz

Congsuat 1800W

Kich thudc san pham 317x395x340mm

THAN TRONG KHI SUDUNG

1. Dock§ hudng dan str dung trudc khi stf dung thiét bi. Gitf hudng dan stf dung dé tham
khao trong tudng lai.

. Khdng do day dau vao thiét bi, néu khdng c6 thé gay ra hoa hoan.

. Thiét bi c chifa cac phan tl dién tif va phan tf gia nhiét. Khdng cho thiét bi vao nuéc
hoc rlia bang nudc.

. Khong che clia thoat va hit khi ctia thiét bi trong qud trinh van hanh. Khéng cham vao
bén trong clia thiét bi dé tranh bi bong. Cac bé mat cé thé bi néng trong qua trinh st
dung. Khdng cham vao bé mat ndng. Chi nén st dung tay cam.

. Khdng khi ¢ nhiét do cao sé bay ra ngoai qua ctfa thodt khi khi thiét bi dang dugc st
dung. Hay gitf khoang cach an toan. Khong cham vao bé mat néng. Khong dé gan clfa
thoat khi. Khi kéo gid chién ra, can than vdi luong khong khi cd nhiét d6 cao.

. Gill phich cdm sach s& d€ tranh nguy hiém.

. Khéng lam héng, kéo manh hodc xodn ddy ngudn, hay stf dung day ngudn dé mang
vac nang, hodc bién ddi day nguon, dé day treo trén canh ban cta quay hodc cham
vao bé mat ndng, dé tranh dién giat, hoa hoan va cac tai nan khac. Day ngudn bi hong
phai dudc thay thé bdi nha san xuat, dai ly dich vu ctia hdng hodc nhifing nguai co trinh
d6 chuyén mon tudng ty dé tranh nguy hiém.

8. Khdng cadm va riit phich cam khi tay udt, néu khong cd thé gy dién giat.

9. Cam chat day nguon vao 6 cdm dién, néu khdng cé thé gy dién giat, doan mach, c6
khoi béc ra, phat tia la dién va cac nguy hiém khac.

10.Khdng nhiing thiét bi, ddy hodc phich cam vao nudc hodc chét long khac, dé bao vé
khoi bi dién giat va anh hudng dén chlic nang ctia thiét bi.

11.Khdng dat thiét bi & nai c6 khdi nd hodc dé chdy.

12.Khdng dat thiét bi trén hodc gan vat liéu dé chay, chang han nhu khan trai ban, rém
cliava cac vat liéu khac, dé tranh nguy ¢ hoa hoan.

13.Dam bao stf dung thiét bi trén bé mat chiu nhiét va bang phang, dé thiét bi cach tudng,
ban ghé hodc cac vat dé chay khac it nhat 30cm.

14.Cécthiét bi khdng nhdm muc dich van hanh bang bd hen gid bén ngoai hodc hé théng
diéu khién tir xa riéng biét.

15.Khdng st dung thiét bi cho bat ky muc dich nao khac véi muc dich st dung ban dau.

16.Thiét bi nay khdng nham muc dich st dung cho nhiing ngui (ké ca tré em) bi suy giam
kha nang thé chat, gidc quan hodc tinh than, hodc thiéu kinh nghiém va kién thic, trit
khi ho dugc ngugi chiu trach nhiém vé viéc stf dung thiét bi mot cach an toan.

17. Tré em khong dugc chdi vdi thiét bi.

18. Déthiét bj xa tré em dé tranh bong nudc, dién giat va cac thudng tich khac. Sy gidm sat
[a can thiét khi thiét bi dugc st dung bdi tré em.

19. Thiét bi nay chi st dung trong gia dinh.




MO TATHIET Bl  BANG DIEUKHIEN

Téang/ giam NUtchonpreset  NUt tat/ m& ¢ Tang/ giam
nhiét do menu thai gian

Biéutugng|  Chiic ndng Nhiét d (°C) Thdi gian(phdt)

Khoai tay chién 200°C 20

Sudn 180°C 15

Tom 160°C 20

160°C 40

180°C 25

1) Banh diéu khién 5) NGt nha ré chién 160°C 20

) )

2) Ctia kinh trong suét 6) Tay cam
) )
) )

VKRSl

180°C 20

3) Gié chién 7) Gio chién
4) N3p bao vé ndt nha ré chién 8) Day dién




HUGNG DAN SUDUNG
TRUGC KHI SUDUNG LAN PAU TIEN

1.
2.

3.

4

5.

6.

7.

8

Bd tat ca bao bi dong gbi, nhdn dan.

Lam sach gid chién v3i nudc ndng, 1 it nudc rifa chén bang miéng chui
khong xudc.

Lau sach bén trong va bén ngoai thiét bi bang vai sach.

. D3t thiét bi trén bé m3t phang. Khdng dat thiét bi trén bé mat khong chiu

nhiét, thiét bi co luu thong khdng khi, tranh xa bé mat ndng, va cac vat liéu
dé chay.

D3t ré chién vao gio chién ding cach, ban sé nghe thay dm thanh "tang".
Trugt gio chién trd lai thiét bi.

Day la thiét bi hoat dong trén ca ché khong khi ndng. Khdng dé day gid
chién véi dau hodc chat béo.

Khong dat bat c( vat gi [én trén thiét bi. Diéu nay lam gian doan ludng
khong khiva anh hudng dén chat lugng mon an.

. Lam ndng thiét bi trudc khi van hanh.

HUGNG DAN VAN HANH

3.Nhan ndt tat/md [an nita dé bat dau nau.

A Thantrong
- Khéng dé day thic an vao gid vi thiic dn c6 thé tiép xdc véi bd phan lam ndng.
- Khéng cham vao gid trong va ngay sau khi st dung, vi gié rat néng.

Chi gilt gio chién bang tay cam.

4. MOt s6 nguyén liéu can dudgc trg bé trong thgi gian nau.
- L&y gid ra khoi thiét bi bang tay cam va dat trén bé mat chiu nhiét, chang
han nhu khay 6t gio
- Trg bé thiic an sau dé trugt giod vao lai thiét bi.
- Thiét bi sé& tu dong tiép tuc lai qua trinh nau.
5. Sau khi ndu xong, dung kep gap thiic dn ra khdi ré chién va cho vao dfa.

ALy

- Thiét bi c6 thé dudc st dung dé ché bién nhiéu loai mén an.

- Kiém tra xem dién ap c6 tuang Ung véi nhan dan & dudi day thiét bi
hay khong

- K&t ndi thiét bi v8i 6 cam dién.

- Can than kéo gi6 chién ra khoi thiét bi bang tay cam.

- D& ndu an ngon hon, nén [am ndng thiét bi & nhiét d6 200°C trong
khoang 3 phut trudc khi bat ddu nau.

A Note

- Sau mdt thai gian van hanh, néu nguyén liéu van chua chin, trugt gid chién trd
lai thiét bi, ddt hen gic thém vai phdt réi nhan ndt.

- Khéng p ngudc gié chién khi ré chién van con dudc gan vao. Phan ma thifa tich tu
dui day gio s& lan ra khap nguyén liéu.

- Sau khi hoat déng bang khdng khi ndng, gid chién va cac nguyén liéu sé ndng,
TUy thudc vao loai nguyén liéu, ¢ thé cé khéi bdc ra tir gid chién.

- Trong khi ndu, néu kéo gi6 chién ra, thiét b sé tat. Sau khi trugt r6 chién lai, thiét
bi s& tu dong ti€p tuc qua trinh ndu.

1.
2.

Dat nguyén liéu vao ro chién.

Diéu chinh thiét bi dén nhiét dd va thdi gian mong mudén bang tay hodc

bang cach st dung menu cai dat trudc.

a)Cai datthu cong

-Nhan nat tdng / gidm nhiét do dé cai dat nhiét d6 thich hgp.

-Nhén ndt tdng / giam thgi gian dé cai ddt thai gian thich hgp.

b)SU dung menu cai dat trudc

- Nhan vao nat menu (M) dé chuyén déi va chon kiéu nau phu hap.

- Chtic ndng ludn chuyén tuan tu nhu sau: Khoai tay chién - Sugn - Té6m —
Banh - Ga-Thit—Ca.




LAM SACH VA BAO QUAN

1. Trudc khi vé sinh, tt thiét bi, rdt phich cdm cla thiét bi va chd thiét bi
ngudi xuéng. Khdng cham vao bé mat trudc khi lam mat.

2. Khéng nhing thiét bi vao nudc hodc bat ky chat long nao khac.

3. Lam sach bé mat ndi chién bang nudc ndng, mot it chat tay rita va miéng
bot bién khdng mai mon. Néu bui ban dinh vao ré hodc day gid chién, dé
vao giod chién mot it nudc néng cling v8i mot chut nude rira chén va ngam
trong khoang 10 phut.

4 SU dung vai am dé lau bé mat clia ndi chién. Khong sif dung cac chat tay
rifa mai mon vi ¢6 thé [am hong thiét bi.

5.Né&u ban khong st dung thiét bi trong mot thai gian dai, hdy lam sachthiét

bi, va luu trli & ngi kho rdo va thoang mat.

XU'LYSUCcO

Van dé

Dy doan nguyén nhan

Giai phap

NGi chién khong

Day dién chua dugc cam chit vao
nguon

C3am day dién vao 6 cam khac

Thic an chién

M6t s6 mén an can dugc chién

Phét 1 [6p dau mong Ién thiic

khdnggion | vdidau 3nva bat dau chién.
C6 qua nhiéu thifc @n trong r6 | Khong dé thiic dn vugt qud
chién vach bdo MAX
Khong thé
trugt glg chién | R chién khong dat ding khdp Eﬁyn:g%gt]:grr:gv‘?coh 33,' cho dén
Vao noi

Tay cam bi ket

Kiém tra va ddt tay cam ding
khdp cliand

Ckhéitrang

Dang chién thlic an nhiéu m3

Hién tugng binh thudng,

Gid chién con dong lai m3 thifa
tmdnantrude

Lau sach 16 chién va gio chién
sau khistrdung,

XU LY THIET BI DPUNG CACH

Chua cai dat ché do nau

Bamnditchon presetmenu déchon
ché do ndu mong muén, sau dé

hoat dong nhan niit tit/md dé bit dau
Khongnhan nittat/mgdébat | Nhan nit tat/ma dé khai dong
daunausaukhichonchédonau | thiétbi
Dét lugng nho thic an vao 6
:ﬂgr:] I’gLLIc én trong 16 chién chién, lugng thic an nho sé duge
chiéndauhdn
e s s A aa o x Cai dat nhiét do thich hgp, chié
Tercce}l]rljnchUa Cai it nhiét d6 qué thap la?lmgnnanle 0 thich hgp, chién
Thai gian chién qua ngan Ei?lrggagmet dothich hdp, chién
Gitta thdi gian chién, kéo gio chién
Thicankhéng | Thic an trong ré chién khong
chin déu g duac dao dau khindu rava lac, sau dé trUdt gio chién

trd lai thiét bi.

Ky hiéu nay chi ra san pham nay khong dudgc thai bd cung véi chat
thai sinh hoat khac. D& ngan chan kha nang gay hai cho méi trudng
hodc stic khde con ngudi ti viée xt ly chat thai khong thé kiém sodt,
hay tai ché thiét bi mot cach cé trach nhiém dé thic day viéc tai su

BN dung tai nguyén vat chat. Dé tra lai thiét bi da st dung clia ban, vui
long st dung hé théng tra lai va lién hé véi nha ban [é nai san pham
da dugc mua. Ho cé thé ldy san pham nay dé tai ché mot cach an
toan cho méi truong.



LocknLock

INSTRUCTION MANUAL

VISIBLE AIR FRYER CUBE EJF996BLK
220-240V, 50/60Hz, 1800W, 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 PRECAUTIONS FOR USE

‘ 1. Please carefully read the instruction manual, before using the appliance. Keep the
Product specification manual for reference in future.
: 2. Never fill the pot with oil, or it may cause a fire hazard.
3. The appliance contains electronic elements and heating elements. Do not put it in water
or wash by water.
1 4.Do not cover the air inlet and outlet on the operating process. Do not touch the inside of
Product description the appliance to avoid burns. The surfaces are liable to get hot during use. Do not touch
: the hot surfaces. Use handle.
‘ 5. High temperature air will flow out through the outlet with the appliance is in use. Please
Control panel keep a safe distance. Do not touch the hot surfaces, Do not close to the air outlet. When
: pulling out the pot, please be careful of high temperature air.
6. Please keep the plug clean to avoid disaster.
7.Do not damage, strongly pull or twist the power cord, use it carry heavy loads, or
: transform it, let cord hang over edge of table of counter, or touch hot surfaces, to avoid
Cleaning and maintenance electric shock, fire and other accidents. Damaged power cord must be replaced by the
: manufacturer, its service agent or similarly qualified persons in order to avoid a hazard.
8. Please do not plug and unplug with wet hands, otherwise it may cause electric shock.
9. Plug tightly, otherwise, it may cause electric shock, short circuit, smoking, sparking and
other dangers.
10. Do not immerse the appliance, body, cord or plug in water or other liquid, to protect
against electrical shock and affecting the function.
11.Do not place the appliance in the presence of explosive or flammable fumes.
12.Do not place the appliance on or near the flammable material, such as tablecloths,
curtains and others, to avoid fire hazard.
13.Be sure to use on a heat resistant and even surface, keep the appliance at least 30cm
away from the wall, furniture or other flammables.
14.The appliances are not intended to be operated by means of an external timer or
separate remote-control system.
15.Do not use the appliance for anything other than its intended use.
1 16.This appliance is not intended for use by persons (including children) with reduced
; physical, sensory or mental capabilities, or lack of experience and knowledge, unless
PRODUCT SPEC' FlCATlON they have been given supervision or instruction concerning use of the appliance by a
person responsible for their safety.
Model number EJF996BLK 17.Children being supervised not to play with the appliance.
Voltage 220-240V,50/60Hz : 18.Keep the appliance away from children to avoid scalding, electric shock and other
Power 1800W injuries; supervision is necessary when the appliance is used by children.
Product size 317x395x340mm 19.This appliance is intended for household use only.

Precautions for use

How to use

Troubleshoot

12 13




PRODUCT DESCRIPTION CONTROL PANEL

Increase/ decrease Choosing pre-set ON/OFF Increase/ decrease
temperature menu button button time

Function Temperature(°C) | Time(minutes)

French fries 200°C 20

Ribs 180°C 15

Shrimp 160°C 20

Cake 160°C 40

Chicken 180°C 25

1) Control panel 5) Push-release button Meat 160°C 20

) )

2) Visible Window 6) Handle bar
) )
) )

010 Q@ cels

Fish 180°C 20

3) Frying basket 7) Fryer pot
4) Protective cover 8) Power cable




HOW TO USE
BEFORE USING IF FOR THE FIRST TIME

1. Remove all packaging material, stickers or labels from the appliance.

2. Clean the frying basket and pot with hot water, some washing-up liquid
and a non-abrasive sponge.

3. Wipe the inside and outside of the appliance with a moist cloth.

4. Place the appliance on a stable, horizontal and level surface. Do not place
the appliance on non-heat-resistant surface. The appliance with good air
circulation and away from hot surface, and any combustible materials.

5. Place the frying basket in the frying pot properly, you hear the sound
signal “tang”. Slide the frying pot back to the appliance.

6. This is an appliance that works on hot air. Do not fill the frying pot with oil.

7. Do not put anything on top of the appliance. This interferes with airflow
and affects the result of hot air splashing.

8. Pre-heat the appliance before using it.

HOW TO OPERATE

A Note

- The appliance can be used to prepare a wide range of dishes.

- Check that the voltage corresponds with the rating label at the bottom
of product or not

- Connect the appliance to the power socket.

- Carefully pull the basked from the appliance by its handle.

- For better cooking, add 3 minutes to the cooking time and 200°C to
the temperature as pre-heating when the appliance is cold

1. Place the ingredients in the basket.
2. Program the appliance to the desired temperature and time manually or
by using the pre-set menu.
1) Set up manually
- Click temperature increase/decrease button to set proper temperature
for cooking.
- Click time increase/decrease button to set proper time for cooking.
2) Set up pre-set menu
- Click the pre-set menu button to switch and choose appropriate cooking mode.
- In the sequence “French fries = Ribs = Shrimp — Cake — Chicken = Meat — Fish”.

16

3.Click the ON/OFF button once more to start cooking.

A Caution

- Never fill the basket with full of food, as the food could make contact
with the heating element in that case.

- Do not touch the basket during and shortly after use, as it gets very hot.
Only hold the basket by its handle.

4.Some ingredients must be turned to another side during the cooking time.

- Take the basket from the hot appliance by its handle and place it on a
heat-resistant surface, such as a basket coaster.
- Turn the food the basket to another side then slide back the basket into
the appliance.
- The appliance will resume to the cooking process automatically.

. After finish cooking, use tongs to take out the food from the basket and

put on a dish or plate.

A Note

- After a set-up time, if the ingredients are not yet cooked, insert the basket back
in the appliance, set the timer for an extra few minute and then press button.

- Do not hold the basket upside down while the frying basket is still attached.
The excess fat accumulated on the bottom of the basket will spread all
over the ingredients.

- After hot 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.

- During cooking, if you pull out the frying basket, the appliance will turn off.
After sliding the frying basket back, the appliance will automatically resume
the cooking process
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CLEANING AND MAINTENANCE

1.

2.

Before cleaning, turn the timer to 0, unplug the appliance and waiting for
the appliance to cool down. Don’t touch the surface before cooling.
Never immerse the device in water or any other liquid. The device is not
dishwasher proof.

. Clean the surface of the frying pot and basket with hot water, some
washing-up liquid and a non-abrasive sponge. If dirt is stuck to the
basket or the bottom of the frying pot, fill the frying pot with hot water
with some washing-up liquid. Put the frying basket in the frying pot and
let the frying pot and basket soak for about 10 minutes.

. Used wet fabric to wipe the surface of the appliance. Never use harsh and
abrasive cleaners, souring pad or steel wool, which damages the device.

. If you do not use the appliance for a long time, please clean it and store

itin a cooland dry place.

Fried foodis | Some food materials have to lelﬁfsahcg (t)?l{\hlea)f/g(r)gfglrlsg r{ﬁgﬁ
not crisp be fried with oil startto fry them. ’
The pot with too many food | Thefood materialinthe basket
materials is too heavy can not exceed the max line.
Cannot
smoothly push | The basketis not correctly placed | Press the basket into the pot.
thepotback | inthe pot.
to appliance TR :
Place the handle barin horizonta
Handle bar stuck position.
Frying oily food Normal phenomenon.
Smoking Appliance contains oil from last | Please clean the pot and basket
use after use.

CORRECT DISPOSAL OF THIS PRODUCT

TROUBLESHOOTING
Problem Possible Cause Solution
Power cord has not been inserted | Insert the power cord into the
into the power socket grounded power socket.
Click the selection button to select
Doesnotwork | Did not set the pre-set menu appreciate pre-set menu, then
click the ON/OFF button
Didn’t click the ON/OFF button .
after select pre-set menu. Clickthe ON/OFF button
Too much food in the basket Fryfoodinturns
; . Set an appropriate
wioe?wdt ilﬁnr:geut Temperature setistoo low temperature, re-fry food.
TR Set an appropriate cooking time,
Cooking time is short re-fryfogg. P ng ume,
In the middle of cooking process,
Did notfryfood | Certainfoods need to be shaken Eggatgetep?ﬁ é’ lgvae?gsgzzefggg
evenly inthemiddle of cooking, material, then push the pot backto
continue.
18

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 sustain-
B oble reuse of material resources
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