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Vui long doc ky hwéng dan nay trwéc
khi st dung thiét bi.

Please read the manual carefully before operating
your product. Retain it for future reference.

LA MOT PHAN CUA CHINH SACH CAITIEN LIEN TUC, CHUNG
TOI BAO LUU QUYEN SUA DI THIET KE VA CAC THONG SO
KY THUAT MA KHONG CAN THONG BAO.




CAC BIEN PHAP AN TOAN QUAN TRONG
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1. Khéng nhang bat ky phan nao cua thiét bi vao nudc hoac chat
[6dng khac.

2. Khéng nhiing phan vé co chia cac bé phan dién va bo phan lam
noéng vao nudc cling nhu rira dudi voi nudc.

3. Khéng dé nudc hodc chat 1dng khéc vao thiét bi dé tranh bi dién
giat.

4. Lubn dat nguyén liéu can chién vao r6, tranh dé nguyén liéu tiép
xUc véi cac bo phan lam néng.

5. Khong che clia gio vao va 16 thoat khi khi thiét bi dang hoat dong.
6. Khong dé day dau vao cho vi diéu nay c6 thé gay chay.

7.Khéng cham vao bén trong cua thiét bi khi thiét bi dang hoat
doéng.m

8. D& day ngubn tranh xa cac bé mat néng.

9. Khong két noi thiét bi nay vai cong tac hen gio bén ngoai hoac hé
théng diéu khién tir xa riéng biét dé tranh tinh huéng nguy hiém.
10. Trong qua trinh chién, khong khi va hoi nuéc néng thoat ra
ngoai qua cac 16 thoat khi. DE tay va mat clia ban 8 mét khoang
cach an toan véi hoi nudc va cac khe hé cda 16 thoat khi. Ngoai ra,
hay can than véi hoi nuéc va khéng khi ndng khi ban 18y chao ra
khéi thiét bi.

11. Rat phich cdm thiét bi ngay lap tiic néu ban thay khéi den béoc ra
tu thiét bi. Cha cho thiét bi nging boc khéi trudce khi ban lay chao ra
khéi thiét bi.

12. Can than boéng khi xuat hién biéu tugng nhiét dé cao.

13.Néu day ngudn bi hdng, day ngudn phai dwoc thay thé béi nha

san xuét, trung tdm bao hanh clia Sharp ho&c ngudi cé chuyén
mon dé tranh nguy hiém.

14.Khéng s dung ngoai trei. Thiét bi nay dwoc thiét ké dé dwoc sir
dung trong gia dinh va ap &ng dung twong ty:

- Khu vire bép ctia nhan vién trong cac ctra hiéu, van phong va moi
trwdng lam viéc khac.

- Nha cua céc trang trai

- Trong céac khu vye dwgc khach hang st dung trong khach san,
nha nghi va cac méi truérng kiéu nha & khac




- Giudng ngd va mai trudng thudng dung dé an sang
(Nha san xuat c6 thé gidi han viéc st dung so vdi néu trén)

15. Thiét bi nay khéng danh cho ngudi st dung (k€ ca tré em) bi
suy giam vé thé chat, gidc quan hodc kha ning tinh than, hodc
thi€u kinh nghiém va kién thurc, trir khi ho da dugc giam sat
hudng dan lién quan dén viéc st dung thiét bi bai mot ngudi chiu
trach nhiém vé su an toan cda ho. Tré em nén dugc giam sat dé
dam bao rang ho khong chai véi thiét bi.

Khéng dugc vit bo thiét bi cung véi rac thai sinh hoat théng
thudng. Khi hét thai gian st dung, thiét bi phai dugc chuyén dén
diém thu gom duling cach dé tai ché thiét bi dién va dién tu.

Bang cach thu gom va tai ché cac thiét bi ci, ban dang dong gop
mét phan quan trong vao viéc bao tén cac nguén tai nguyén thién
nhién va gép mét phan quan trong trong viéc mang lai cach xu ly
thiét bi cii ding va an toan véi méi truéng.




CAU TAO CUA SAN PHAM

B6 phan

chinh Vinuéng

THONG SO

Model KF-AF60EV-BK
Dién ap 220-240V~
Tan s6 50/60 Hz
Cong suat 1550-1850W




HUGNG DAN SU DUNG

QUY TRINH VAN HANH CUA BANG PIEU KHIEN:

B1.Bat nguén

B6n phim chiic nang "Chién/ Nuéng banh/ Nuéng thit/ Him néng"

sé sang den lén.

B2. Chon Phim chtic nang:

Sau khi chon phim chiic nang theo nhu cau,

dén "Thai gian/ Nhiét do/ Hay/ Bat dau” sang.

B3. Chon "Thdi gian" hodc "Nhiét do"

xoay num tuong Ung véi Thoi gian hoac Nhiét do" +/-"

B4. Nhan phim "Bat dau" dé vao trang thai hoat déng.
Bam phim "Huy" dé€ hly bé trang thai hién tai va tr& vé ché do chd.

THAM KHAO CAC CHE DO VAN HANH

Nhiét do (-C) Thai gian (Phut)
Cacphim chicnang | i astruse | Pham Vidi€u | o gattrusc | Pham vididu
: chinh : chinh
Chién 200 40-200 1 1-60
NuSng banh 170 40-200 13 1-60
Nuéng thit 200 40-200 14 1-60
Ham Néng 195 40-200 9 1-60




HUGNG DAN VAN HANH

1.S&n pham nén dugc dat chic
chan trén ban phdng (Hinh 1),

—
sao cho day ngudn cé do dai n
da dé cdm vao 6 cdm, va

khéng khi xung quanh san ’
pham phai dugc luu théng va

khong dugc dé gan dén cac |
vat dung dé chay.

2. Tuy theo cdu hinh khac
nhau, 13p r6 chién, sau d6 day
no vao bo phan chinh (Hinh 2).

3.Truéc khi dat cac bo phan,
[am néng may trong 3-5 phut,
hiéu qua ndu an sé tot hon.




HUGNG DAN VAN HANH

1. Quy trinh van hanh cla bang diéu khién:
Bat nguén may va bon dén chic nang "Chién/ Nudng banh/ Nudng thit /
Ham néng " sdng.

Sau khi chon phim chiic nédng nhu mong muén, dén den "Thai gian/ Nhiét
do/ Hay/ Bat dau" sang.

Chon "Th&i gian" hoac "Nhiét do" xoay num tuong ung véi thoi gian hodc
nhiét @ " + /- " va nhan phim "Bt dau" dé vao trang thai hoat dong.

Bam phim "Huy" dé hdy bo trang théi hién tai va tré vé ché dé cha.

- Néu Ré chién khéng dugc ddy hoan toan vao trong thiét
bi, thi n6i chién sé khong hoat dong, thiét bi sé gitt nguyén
@ trang thai tat nguén - va sé khéng hoat dong. Khi do,
ban chi can ddy RS chién hoan toan vao trong thiét bi.
A - Thiét bi c6 chiic nang tat nguén sau mdi 10 phut.

- Trong qua trinh nau &n, sau khi ldy RS chién ra va khudy
thuc an, ddy chdo chién hoan toan vao thiét bi va thiét bi
sé phuc hoi trang thai hoat déng trudc dé - ti€p tuc qua
trinh ndu va lam néng thic an.
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2. Sau khi dat dé&n mét ndra lugng nhiét da cai dat, thiét bi
sé phat ra tiéng bip 5 1an, ban c6 thé 1ay RS chién ra va lat
mat cla thuc an..

3.Thiét bi sé phat ra ti€ng bip sau khi ndu chin thic an, rat
phich cdm dién. Rat phich cdm va dat trén mat ban phang
va ldy thuc an da ndu chin ra bang dung cu phu trg (nhu
daba va kep).

Hay cin than 13y RS chién ra. Dt RS chién trén ban theo
chiéu thdng dung dé tranh bi khét do hai nudc hodc dat

A Ién trén RG chién, diéu nay c6 thé dan dén chay dau hodc
thuc phdm & nhiét d6 cao. Ngoai ra, cac dung cu phu trg
(chdng han nhu dia) cling c6 thé dugc gai y st dung trong
qua trinh 13y thiic an ra.




LUUY

« Lan st dung dau tién

Can 10 phdt lam néng thiét bi trong trang thai kho, khong
c6 thuc phdm. C6 thé xuat hién mét lugng nhé khoi trdng
hoac mui trong qua trinh dét kho, diéu nay la binh thudng.
blung hoang sg.

« Tru6c khi sdn pham hoat dong, vui long kiém tra xem dung
cu nuéng da & dung vi tri chua dé tranh thiét bi hoat déng
sai chuc nang

LUUY « Néu ban thay san pham gap truc trac, vui long ngling st
dung thiét bi va lién hé vé6i bd phan dich vu clia ching t6i
ngay lap tuc.

« VUi 1dng st dung dung cu nuéng va Ré chién cuing nhau,
va tranh sif dung chiing mot cach riéng biét.

- Sau khi s dung, rut phich cam dién va dé néi chién khéng
dau ngudi hoan toan trudc khi di chuyén.



VE SINH VA BAO DUGNG

Trudc khi vé sinh, vui long Vui long doi néi chién
tat céng tic nguén va rut ngudi trudc khi vé sinh dé

day nguén. tranh bi bong.
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« Vui ldng lam sach néi chién khong dau dé ngan khéng cho né bi chay.

- Sau khi sir dung, vui l1dng vé sinh dung cu nudng va chéo chién dé tranh
lam héng I6p pha do dau can thuc phdm an mon.

- Khéng st dung cac chat tay riia ¢6 tinh an mon manh dé tranh gay hai
cho thiét bi va stic khée cia ban.

« S dung mot miéng vai mém, sach dé lau néi chién khéng dau. Vui long
khéng st dung mét miéng vai qué udt dé lam sach néi chién khéng dau
dé€ ngan nuéc xam nhap vao néi chién khéng dau, viéc nay cé thé gay
doan mach va chay.

« Vui long khéng st dung céc thiét bi lam sach khac nhu may rtia chén dé
lam sach noi chién khéng dau, néu khong cé thé gay ra thiét hai va anh
hudng dén viéc st dung thiét bi.

« SI dung chat tdy rdra trung tinh hodc nudc sach dé lam sach RS va vi
nuéng.

« Vui long khéng st dung cac vat ciing va sac (nhu day bi, lugi dao, v.v.) dé
lau dung cu nudng va RS chién dé tranh lam tray xudc thiét bi.
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SHARP

INSTRUCTION MANUAL

Model: KF-AF60EV-BK




IMPORTANT SAFEGUARDS

N
1.Do not immerse any part of the appliance in water or

other liquid.

2.Never immerse the housing, which contains electri-
cal components and the heating elements, in water
nor rinse under the tap. decreased sufficiently.

3.Do not let any water or other liquid enter the appli-
ance to prevent electric shock.

4.Always put the ingredients to be fried in the basket,
to prevent it from coming into contact with the heating
ele-ments.

5.Do not cover the air inlet and the air outlet openings
while the appliance is operating.

6.Do not fill the pan with oil as this may cause a fire
hazard.

7.Never touch the inside of the appliance while it is
operat-ing.

8.Keep the mains cord away from hot surfaces.
9.Never connect this appliance to an external timer
switch or separate remote-control system in order to
avoid a hazard-ous situation.

10.During hot air frying, hot steam is released through
the air outlet openings. Keep your hands and face at a
safe distance from the steam and from the air outlet
open-ings.Also becareful of hot steam and air when
you remove the pan from the appliance.
11.Immediately unplug the appliance if you see dark
smoke coming out of the appliance. Wait for the
smoke emission-to stop before you remove the pan
from the appliance.

12.Please pay attention to scald where there is a high
temperature symbol.




13.1f the supply cord is damaged, it must bereplaced
by the manufacturer, its service agent or similarly
qualified personsin order to avoid a hazard.

14.Do not use outdoors./This appliance is intended
to be used in household andsimilar applications :

- Employee kitchen areas in shops, offices and other
working environments

- Houses of farms

- In areas used by customers in hotels, motels and
other residential-style environments

- Bed and environment often used for breakfast
(Manufacturer may limit usage to above)

15.This appliance is not intended for use bypersons
(including children) with reduced physical, sensory or
mentalcapabilities, or lack of experience and knowl-
edge, unless they have been given supervisionor
instruction concerning use of the appliance by a
person responsible fortheir safety. Children should be
supervised to ensure thatthey do not play with the
appliance.

The appliance must not be disposed of with regular household
waste. At the end of its service life, the appliance must be properly
delivered to a collection point for the recycling of electrical and
electronic equipment.

By Collection and recycling of old appli-ances, you are making an
important contribution to the conservation of our natural
resources and provide for environmentally sound and healthy
disposal.




PRODUCT COMPONENTS

Main unit —

Bake Ware

~ Basket Assembly

ELECTRICAL PARAMETERS

Model KF-AF60EV-BK
Voltage 220-240V~
Frequency 50/60 Hz
Power 1550-1850W




USER MANUAL

PANEL OPERATION PROCESS:

Step 1. Power on the machine

the four function lights of " Chién/ Nuéng banh/ Nuéng thit/ Him néng"
are on

Step 2. Function Key

After selecting the function key as required,

the light of "Th&i gian/ Nhiét dé/ Hay/ Bat dau" is on.

Step 3. Select " Thoi gian " or "Nhiét do "

rotate the knob to correspond to the time or temperature “+ /- "

B4. Press the "Bat dau™" key to enter the working state.

Press the " Huy" key to cancel the current state and return to standby.

REFER TO THE RECIPE

Temperature (°C)(Nhiét d6) Time (Min)(Thgi gian)
Menu Function T
Pre-setting |Adjustment range|Pre-setting Adjustment
range

Air Fry (Chién) 200 40-200 11 1-60
Bake (Nuéng banh) 170 40-200 13 1-60
Roast (Nuéng thit) 200 40-200 14 1-60
Reheat (Ham néng) 195 40-200 9 1-60




INSTRUCTIONS FOR USE

The product should be stably
placed on a flat table (Figure
1), so that the power cord has a
sufficient length to be plugged
into the socket, and the air
around the product should be
kept in circulation, and should |
not be close to flammable
items.

2.According to  different
configurations install  the
barrel assembly, then push it
into the Main unit (Figure 2).

3.Before placing ingredients,
preheat the machine for 3-5
minutes, the cooking effect .
will be better. Figure 2




INSTRUCTIONS FOR USE

1.Panel operation process:

Power on the machine, and the four function lights of "Chién/ Nuéng banh/
Nudng thit /Ham néng " are on. After selecting the function key as required,
the light of " Thai gian/ Nhiét do/ Hay/ Bat dau”is on.

Select "Thai gian" or"Nhiét dé", rotate the knob to correspond to the time
or temperature “+ /- "and press the "Bat dau"key to enter the working state.

Press the "Huy" key to cancel the current state and return to standby.

When the frying barrel is not thoroughly pushed in the micro switch
is not triggered; the machine is at the power-off state of getting the
barrel and it won't work. At that time, you only need to totally push
the frying barrel into the machine. The machine has the fuction of 10

A minutes power off memory. After taking out of the frying barrel and
stirring the food in the process of food cooking, fully push the frying
barrel into the machine and the machine restores the working state
when the frying barrel is not taken out, and continues to cook and
heat the food materials.

~
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2.After reaching half of the set heating, the machine beeps 5
times, you can put out the barrel, flip sides of the food.

3.The machine beeps after cooked, unplug the power plug.
‘1 Unplug the socket put it on the desk flatwise and take out
= the cooked food with the auxiliary tool (such as chopsticks
and clamp).
N J
4 2\

Please carefully take it out. Do put it on the desk flatwise so as
to avoid being scalded by steam or topping over the frying
A barrel which may lead to scalding by oil or high temperature
food. In addition, the auxiliary tools (such as chopsticks) are
suggested to be used in the process of taking out food.




WARM REMINDER

« The first use requires 10 minutes of dry burning. A small
amount of white smoke or odor may appear during the dry
burning process, which is normal. Do not panic.

- Before the product works, please check whether the bake-
ware or fried blue is in place to avoid malfunction.

- If you find that the product is malfunctioning, please stop
using it and contact our service department immediately.

NOTE « Please use the bakeware or fried blue and fried barrel
together in the whole machine, and avoid using them
separately.

« After using, unplug the power plug and allow the air fryer
to cool completely before moving.



CLEANING AND MAINTENANCE

Before cleaning, please turn Please wait for the Air Fryer
off the power switch and to cool before cleaning to
unplug the power cord avoid burns
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« Please clean the air fryer to prevent it from being burned.

- After using, please clean the bakeware or fried blue and fried barrel in
time to avoid the damage of the coating due to the erosion of food
residue oil.

« Do not use strong abrasive cleaners to prevent damage to the machine
and your health.

« Use a soft, clean cloth to wipe the air fryer. Please do not use an over-wet
cloth to clean the air fryer, to prevent water from entering the air fryer,

which may cause short circuit and fire.

- Please do not use other cleaning equipment such as a dishwasher to
clean the air fryer, otherwise it may cause damage and affect the use.

« Use neutral detergent or clean water to clean the frying pans and drums.

« Please do not use hard and sharp items (such as wire balls, blades, etc.)
to clean the bakeware or fried blue and fried barrel to prevent scratching.
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