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NOI CHIEN KHONG DAU
MODEL: MAF-06

Power voltage: 220V-240V~
Rated frequency: 50/60Hz
Rated input power: 1700W

Capacity: 6L



A-1 Product Introduction

1. LED display 2. Sensor touch control panel 3. Body

4. Basket release button cover 5. Basket release button 6. Frying basket handle
7. Mains power cord 8. Air outlet & oil smoke filter 9. Airinlet

10. Frying basket 11. Frying pot

A-2 Sensor touch control panel

Fast review, turn to “C-1" for operation details.
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Touch sensitive control buttons(Can be operatinq) 1 — 8:

1: Q - Pre-set cooking menu function

2: - Power
3: DH - Start / Pause

- Fast boot function

5: . - Temperature adjust button

(@—)

- Timer adjust button

@

: . - Add Temperature(5 C or 10 °F / press) or Time (1 min / press)

- Reduce Temperature(5 C or 10 °F / press) or Time (1 min / press)



Indicator Icons(Can not be operating) ® —» ®:

®
@: - Temperature icon (press button 5, when above light n lighten up, use button 7 & 8

to adjust the temperature) .

@: m - To indicator the selected temperature / working temperature or selected cooking

time / remaining time.

L]
©) - Time icon (press button 6, when above light n lighten up, use button 7 & 8 to adjust

the temperature) .

21 - Pre-set cooking menu icons(press button 1 to select each of the cooking menu,

when above light u lighten up, means that menu was selected)

) - Fast boot function icons(press button 4 to select each of the function, when above

light n lighten up, means that function was selected)

Danger:

‘Never immerse the housing, which contains electrical components and the heating elements in
water nor rinse the unit under the tap.

-Avoid any liquid entering the appliance to prevent electric shock or short-circuit.
Keep all ingredients in the basket or prevent any contact from heating elements.

Do not cover the air inlet and the air outlet when the appliance is working.

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

Don't touch the inside of the appliance while it is operating.




B-1 Warning

1- For your safety, this appliance complies with the safety regulations and directives in effect at the
time of manufacture (Low-voltage Directive, Electromagnetic Compatibility, Food Contact Materials
Regulations, Environment...).

2- Check that the power supply voltage corresponds to that shown on the appliance (alternating
current).

3- Given the diverse standards in effect, if the appliance is used in a country other than that in
which it is purchased, have it checked by an approved service centre.

4- This appliance is designed for domestic use only. In case of professional use, inappropriate use
or failure to comply with the instructions, the manufacturer accepts no responsibility and the
guarantee will be void.

5- Read and follow the instructions for use. Keep them for future use.

6- Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions,
or has been dropped or damaged in any manner. Return the appliance to your point of purchase. Do
not take the appliance apart yourself.

7- Do not use an extension lead. If you accept liability for doing so, only use an extension lead
which is in good condition and is suited to the power of the appliance.

8- Do not leave the cord hanging.

9- Do not unplug the appliance by pulling on the cord.

10- Always unplug the appliance immediately after use ; when moving it ; prior to any cleaning or

maintenance.

C-1 Before the first use

1- Remove all packaging materials.

2- Remove any stickers or labels from the appliance. (Except the rating label!)

3- Thoroughly clean the basket and the pot with hot water, some washing-up liquid and a

non-abrasive sponge.



11-

12-

13-

*Note: You can also clean these parts in the dishwasher.

Wipe the inside and outside of the appliance with a moist cloth. This appliance works on hot air.
Do not fill the basket with oil or frying fat.

Use on a flat and stable, heat resistant work surface, away from any water splashes or any
sources of heat.

When in operation, never leave the appliance unattended.

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

Children must be supervised to ensure that they do not play with the appliance.

This electrical appliance operates at high temperatures which may cause burns. Do not touch
the hot surfaces of the appliance (pot, air outlet...).

Do not switch on the appliance near flammable materials (blinds, curtains...) or close to an
external heat source (gas stove, hot plate...etc.).

In the event of fire, never try to extinguish the flames with water. Unplug the appliance. Close
the electric brake, if it is not dangerous to do so. Smother the flames with a damp cloth.

Do not move the appliance when it is full of hot food.

Never immerse the appliance in water!

CAUTION: Do not fill the pot with oil or any other liquid.

Do not put anything on top of the appliance.

This disrupts the airflow and affects the hot air frying result.




C-2 Using the appliance

The air fryer can be used to prepare a large range of ingredients. The recipe booklet included serves

as a guide to using the appliance better.

Part 1

1-

Carefully pull the pot out of the fryer horizontally, and put the ingredients into the basket.
Note: Never fill the basket exceed the amount indicated in the table, as this could affect the
quality of the end result.

Slide the pot back into the fryer.

Never use the pot without the basket in it.

Warning: Do not touch the pot during and some time after use, as it gets very hot. Only hold the

pot by the handle.

Standby mode: connect the mains plug to an earthed wall socket, then hear chord ringtone
notice, the display will show “----“. After finish cooking or without any operation for 1min, the

fryer will turn to standby mode automatically.

Unlock: press for 3s to unlock, then display will light on“E:

Temperature setting: Press button 5 g " and use button 7“" or8 @ to increase or

decrease the temperature, temperature“t5C” with every press or long press to the wanted

temperature. *Max: 200°C, Min: 60C.

Time setting: Press button 6“" and use button 7“" or8 @ to adjust the working

time from 10min, time will “+1min” with every press or long press to the wanted time. *Max:

60min, Min: 1min.

Start cooking: after finishing setting of temperature and time, then press button 3 " to
start cooking, pre-set temperature and remaining time will shows on display alternately.

Adjustable: during cooking, you are able to adjust the temperature and time if wanted.



9- Stop/Pause: press button 3 uﬂ the fryer stop working, press again to continue.
10- Finish cooking: when cooking time out, can hear chord ringtone notice, display shows “---”

and stop heating, then turn to standby mode automatically.

11- Fast cooking: press button 3 ” to have fast cooking, cooking start with 180°C and 10min

acquiescently, you can adjust the temperature and time as point 5 & point 6.

12— Pre-set menu function: press Q to select the pre-set cooking program from the total 6

programs, press orderly to select each of them.

[Z

01 Frozen fries

J

P
o

02 Home Made fries

03 Drumstick

04 Chicken

o
(@)
Ll
»

>

EEILY K

06 Steak

13- Fast boot functions: press m to select the fast boot function from the total 4 programs,

press orderly to select each of them.
01 Pre—Heat

02 Re—Heat

E|O|®

03 Keep Warm



04 De—Frost

14- Always to use Pre-Heat function when the appliance is cold, or you can use Fast Cooking for
3~4 minutes..

15- Some ingredients require shaking halfway through the preparation time. To shake or turn over
the ingredients, pull the pot out of the appliance by the handle and shake it or turn over the
ingredients by fork (or tongs). Then put the pot back into the fryer.

Caution: Do not press the basket release button during shaking or turn over the ingredients.

16- After finishing cooking, pull the pot out of the appliance and place it on a heat-resistant surface.
And check if the ingredients are ready. If the ingredients are not ready yet, simply slide the pot
back into the appliance and set the timer to a few extra minutes.

17- To remove the ingredients, press the basket release button and lift the basket out of the pot.
The frying basket and the ingredients are hot. You can use a fork (or tongs) to take out the
ingredients. To remove large or fragile ingredients, use a pair of tongs to lift the ingredients out
of the basket. Empty the basket into a bowl or onto a plate.

C-3 Secure switch

This appliance is equipped with a secure switch. When pulling the pot out of the fryer during it's

working, the fryer will stop heating and timer on hold automatic until the pot is put back.

Suggestion: It's better to pull out the pot not longer than 30s, to make sure the stable temperature

inside the pot to have better result.



C-4 Part 2

This table below helps you to select the basic settings for the ingredients you want to prepare,

please refer to the recipe book for more different ingredients.

Note: Keep in mind that these settings are indications. As ingredients differ in origin, size, shape as

well as brand, we cannot guarantee the best setting for your ingredients.

Table : Menu
Min to Max Time Temp
Type Remark
(9) (mins) (C)
Frozen chips 200-800 12-26 200 Shake
Home —made chips 200-800 16-32 180 [add 1/2 spoon of oil, Shake
Breadcrumbed
200-800 8-22 190
cheese snacks
Chicken Nuggets 100-800 10-20 200
Fillet of Chicken 200-800 18-30 200 Turn over if needed
Drumsticks 200-800 20-30 180 Turn over if needed
Steak 200-800 8-16 180 Turn over if needed
Pork chops 200-800 10-22 180 Turn over if needed
Hamburger 200-800 12-30 180 add 1/2 spoon of oll
Frozen fish fingers 100-800 6-17 200 add 1/2 spoon of oll
Cup cake 8 units 15-18 200

10



C-5 Tips for cooking

1- Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.

2- A larger amount of ingredients only requires a slightly longer preparation time, a smaller amount
of ingredients only requires a slightly shorter preparation time.

3- Shaking smaller ingredients halfway through the preparation time optimises the end result and
can help prevent unevenly fried ingredients.

4- Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the fryer within a few
minutes after you added the oil.

5- Do not prepare extremely greasy ingredients such as sausages in the fryer.

6- Snacks that can be prepared in an oven can also be prepared in the fryer.

7- The optimal amount for preparing crispy fries is 500 grams.

8- Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also requires a
shorter preparation time than home-made dough.

9- You can also use the fryer to reheat ingredients. To reheat ingredients, set the temperature to

150°C/302°F for up to 10 minutes.

D-1 Care & Cleaning

Clean the appliance after every use.

The pot, basket and grill net(optional) have a coating. Do not use metal kitchen utensils or abrasive
cleaning materials to clean them, as this may damage the coating.

1- Remove the mains plug from the wall socket and let the appliance cool down.

Note: Remove the pot to let the fryer cool down more quickly.

2- Wipe the outside of the appliance with a moist cloth.

3- Clean the pot, basket with hot water, some washing-up liquid and a non-abrasive sponge. You
can use a degreasing liquid to remove any remaining dirt.

Note: The pot and basket are dishwasher-proof.

Tip: If dirt is stuck to the basket, or the bottom of the pot, fill the pot with hot water with some

11



washing-up liquid. Put the basket in the pot and let the pot and the basket soak for approximately 10
minutes.

4- Clean the inside of the appliance with hot water and a non-abrasive sponge.

5- Clean the heating element with a cleaning brush to remove any food residues.

6- Make sure all parts are clean and dry.

7- Remove the power cord and store it with the fryer.

E-1 SPECIFICATION:
MODEL: MAF-06

Rated voltage: 220-240V
Rated frequency: 50-60Hz
Rated input power: 1700W

12



Troubleshooting Guide

Problem

Potential Cause

Possible Solution

The Air Fryer will not
turn ON

The Air Fryer is not

plugged in correctly.

Plug the Air Fryer in to the mains power source and
switch ON.

A circuit breaker has been
tripped.

Check and reset the circuit breaker.

The food has not been
cooked thoroughly

Food capacity has been
exceeded.

Remove some of the food and cook again in separate
batches. This will cook food more evenly and
thoroughly.

The temperature was set
too low.

Manually increase set temperature.

The cooking time was not
long enough.

Manually increase set cooking time.

The food has been

Certain types of food may
need to be shaken mid-way

Refer to the cooking guidelines section and if require

cooked unevenly through the cooking | shake food mid-way through the cooking process.
process.
Too much food in the | If there is too much food in the basket, please remove

The Pan Assembly
will not slide back into
the housing properly

basket.

some of the food and retry.

Pan not aligned correctly.

Correctly align the pot with the grooves located on the
inside of the Air Fryer housing.

White smoke is being
emitted during
cooking

The food contained within
may be quite greasy or
fatty.

Greasy or fatty food will emit fat/oil into the pot of the Air
Fryer and when heated it may emit a white smoke. Try
to avoid cooking greasy/fatty foods in the Air Fryer. The
white smoke does not affect the cooking process.

The pot may still contain
fat/oil from previous use.

Ensure that the pot is thoroughly cleaned after each
use.

Chips are not cooking
evenly in the Fryer

Chips were not rinsed

adequately before cooking.

Rinse chips thoroughly (to remove starch) and allow
them to dry before cooking.

Chips are not crispy

There may be a lack of oil
or too much water.

Ensure chips are dried after rinsing with water. Possibly
add a little more oil to the chips before cooking.

Chip size may be too large.

Try cutting the potato into smaller pieces for a crispier
result.

You may be using incorrect
type of potato.

When making home-made chips/fries, the best type of
potato to use are the floury varieties (Kennebec, King
Edward, Golden Delight or Sebago).

13




A-1 Gi®i thiéu san pham

1. Man hinh LED 2. Bang diéu khién cam &ng 3. Than may

4. Chup nit thao ré 5. Nut thao ré 6. Tay ndm rd
7. Day cap ngudn 8. Pwdng thoat khéng khi va loc ddu 9. Pudng khong khi vao

10. R6 chién 11. N&i chién

A-2 Bang diéu khién cam trng

Panh gia nhanh, chuyén sang phan “C-1” dé xem chi tiét van hanh.

14
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Cham vao cac phim diéu khién cam (rng (C6 thé van hanh) 1 — 8

1. Q - Chtrc ndng nau dwoc cai dat san

2: - M&/T4t ngudn (nhén 1 1an dé M&/T&t ngudn)
3: D]] - B4t d4u / Tam dirng

4. ﬂ - Chtrc nang kh&i dong nhanh

- Phim diéu chinh nhiét o

2

Ollcl=

- Phim diéu chinh thoi gian

- Tang nhiét dd (nhan / 5 C ho&c 10 °F) hodc thoi gian (nhan / 1 phat)

®

- Gidm nhiét dd (nhan / 5 C hodc 10 °F) hodc thoi gian (nhan / 1 phut)

15



L
@: - Biéu twong nhiét dd (nh&n phim 5, khi dén D sang, st dung phim 7 va 8
dé didu chinh nhiét d6).

@ m- D& chi bao nhiét do lwa chon / nhiét do lam viéc hodc thoi gian lwa chon / thoi

gian n4u.

L
®: - Biéu twong thdi gian (nhan phim 6, khi dén a sang, st dung phim 7 va 8 dé didu

chinh thoi gian).

& -Biéu twong chirc ndng khéi ddng nhanh (nhan phim 4 dé Iwa chon tirng chirc ndng,

khi dénn nghia la menu do6 da dwoc lwa chon).

Nguy hiém:

- Khéng dé cac bo phan dién hoac cac b phan nhiét ngam trong nwéc ciing nhw
riba dwdi voi nwéc.

- Tranh cac chét 1dng xam nhap vao bén trong thiét bi d& ng&n ngtra dién giat hoac
ngan mach.

- Gilv cac thanh phan trong rd hodc ngan chan bt ky tiép xuc tlr cac yéu td lam
nong.

- Khéng che day clra vao va thoat khi khi thiét bi dang hoat dong.

- Khéng db dau vao néi vi cé thé gay héa hoan.

- Khéng cham vao bén trong thiét bj khi thiét bj dang hoat déng.

16




B-1 Canh bao

1- Vi sy an toan cla ban, thiét bi nay tuan tha cac quy dinh va chi thj an toan cé hiéu lyc tai thoi
diém san xuét. (Chi thj dién ap thdp, Twong thich dién tlr, Quy dinh v& vat liéu tiép xuc véi thuc
pham, méi trwdng...)

2- Kiém tra dién ap ngudn twong trng véi dién ap dwoc néu trén thiét bj (dong dién xoay chiéu).
3- V6i cac tiéu chuan da dang c6 hiéu lwc, néu thiét bj dwoc str dung & mot quéc gia khac ngoai
quéc gia da mua, hay kiém tra b&i trung tam dich vu dwoc phé duyét.

4- Thiét bi nay dwoc thiét ké chi dé s dung trong nwéc, trong trwerng hop st dung chuyén
nghiép, st dung khdng phu hop ho&c khéng tuan thi cac hwéng dan, nha sén xuét khdng chiu
trach nhiém va bao hanh bj vo hiéu hoa.

5- DPoc va lam theo hwéng dan st dung. Gitr chiing dé& str dung trong twong lai.

6- Khong van hanh bét ky thiét bi ndo cé day hodc phich cadm bi hdng hodc sau khi thiét bi gap
truc trac, hoac bi roi hodac hw héng theo bat ky cach nao. Tra lai thiét bi cho noi ban da mua
hang. Khéng tw y thao roi thiét bi.

7- Khéng st dung cau chi mé rong. Néu ban chju trach nhiém cho viéc do, chi st dung day dan
mé& rong trong tinh trang tét va phi hop véi cong suét cla thiét bj.

8- Khong dé day dién & trang thai treo.

9- Khéng rat phich cdm bang cach kéo day.

10- Ludn rat phich cdm thiét bi ngay sau khi str dung; khi di chuyén, trwéc khi vé sinh hodc bao

tri.

C-1 Trwée khi sir dung 1an dau tién

1- Théo t4t ca cac vat liéu bao goi.

2- Thao cac nhan dan ti thiét bi. (Trlr tem théng sd)

3- Lam sach toan bd rd va ndi bing nuwéc ndng, mét it nwéc xa phong va bot bién khong mai

mon.
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*Lwu y: Ban ciing c6 thé 1am sach cac bd phan bdng may rira chén.
4- Lau bén trong va bén ngoai thiét bi béng khan 4m. Thiét bi nay hoat déng dwa trén khong khi
néng. Khong db day rd véi dau hodc mé chién.
5- Str dung trén b& mét 1am viéc béng phéng va én dinh, chju nhiét, tranh xa ngudn nwéc va
ngudn nhiét.
6- Khi van hanh, khong bao gi¢r dé thiét bi ngoai tAm kiém soat.
7- Thiét bj nay khong duoc thiét ké dé st dung cho nhirng ngudi (bao gdm tré em) bj suy yéu vé
thé chét, cdm giac hodc tinh than hodc nhitng ngwdi khong cé kién thire hodc kinh nghiém, trir khi
ho dwoc giam sat hodc dwa ra hwéng dan trwdc vé viéc st dung thiét bi béi ngwdi chiu trach
nhiém cho sw an toan cla ho.
8- Tré em phai dwoc giam sat d& ddm bao rang chiing khéng choi véi thiét bi.
9- Thiét bi nay hoat déng & nhiét dé cao, do d6 c6 thé gay phdng. Khdng cham vao bé mét néng
cta thiét bi (ndi, 16 théng hoi,...)
10- Khong bat thiét bi khi dat gan cac vat liéu dé& chay (rém, man cira,...) hodc gan cac

ngudn nhiét bén ngoai (bép gas, noi cé nhiét dd cao,...)
11- Trong trwdng hop hda hoan, khong cb gang dap tét ngon Ira bang nuwéc. Rut phich cdm cua
thiét bi. Déng cau dao dién, néu khdng 1am nhw vay nguy hiém sé xay ra. Dap tat ngon Itva bing
vai am.
12- Khong di chuyén thiét bi khi né day thrc &n noéng.

13- Khéng ngam thiét bj trong nwéc!

THAN TRONG: Khong dé dau hoac bét ky cac chat 1dng nao khac vao ndi.

Khéng dat bat ky vat gi lén trén thiét bi.

Diéu nay lam can tré va gidm hiéu qua cla viéc lam néng khéng khi.
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C-2 Str dung thiét bj

Nbi chién khong diu co thé dwoc st dung dé chudn bi mét loat thire &n. Sb tay cong thirc gitp

phuc vu cho viéc str dung thiét bi mot cach tét hon.

Phan 1

1- C&n than kéo ndi ra khdi ndi chién theo chiéu ngang, va dét thirc &n vao ré.
Lwu y: khong dat thiee &n qua sé lwong dwoc quy dinh trong bang vi diéu nay c6 thé lam
anh hwéng dén chat lwgng cudi cling clia mén &n.

2- Trwot ndi lai vao trong ndi chién.

Khong bao gi¢ dwge st dung ndi khi khong co rd bén trong.

Canh bao: Khéng cham vao ndi trong mot khodng thdi gian sau khi vira méi st dung, vi né

rat néng. chi git ndi bang tay nam.

3- Ché dd cho: két néi ngudn dién chinh véi day néi dat, sau dé nghe thdng bao chuéng,
man hinh sé hién thi "---" . Sau khi ndu xong hoac khéng c6 thao tac nao trong vong 1 pht,

ndi chién sé& tw dong chuyén sang ché d6 cho.

4- M& ngudn: nhan “ " trong 3 gidy d& mé khoéa, sau d6 man hinh sé sang dén. m
” va st dung phim 7 * ” hodc 8 “ @ ” dé tang

hodc gidm nhiét do, nhiét d6*+5°C” v&i mbi 1an nhan hodc nhan gitr dén nhiét dd mong muén.

5- Cai dat nhiét dé: Nhan phim 5

*Téi da: 200°C, Téi thiéu: 60°C.

6- Cai dat thoi gian: Nhéan phim 6 “ ” va st dung phim 7 hoac 8 “ @ ” gé

didu chinh th&i gian 1am viéc tir 10 phut, thdi gian “#1 phat” véi méi 1an nhan hodc nhan gitk dén

thoi gian mong muén. *Téi da: 60 phat, Téi thiéu: 1 phat.

7- Bt dau nau: sau khi cai dat nhiét do va thoi gian, sau d6 nh&n phim 3 © D]] ” d& bat dau nau,
nhiét d6 da cai dat va thoi gian con lai sé hién thi trén man hinh.

8- Piéu chinh: trong khi ndu, ban cé thé diéu chinh nhiét o va thdi gian néu mudn.
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9- Dirng/Tam dirng: nhan phim 3 “ ”, ndi chién tam dirng, nhan 14n niva dé hoat déong tré lai.
10- Két thuc nau: khi hét thoi gian ndu, cé thé nghe thay am thanh théng bao, man hinh hién thj "---"

va dirng 1am néng, sau dé tw déng chuyé&n sang ché d6 cho.

11- Nau nhanh: nh&n phim 3 u]] ” 8& nu nhanh, bat d&u véi 200°C va 10 phit mot cach nhanh

chéng, ban c6 thé didu chinh nhiét d6 va thoi gian nhw & diém 5 va diém 6.

12— Chirc ndng menu dwoc cai dit sdn: nhan * m ” d& lwa chon chwong trinh tiy tAt ca 6

chwong trinh, nhan theo thir tw d& chon chwong trinh.

[Z

01 Khoai tay dong lanh

P
o

J

02 Khoai tay twoi

03 Pui t3i ga

)
a
(@)
Q-

EELY Y

06 Thit miéng

13— Chirc néng khéi déng nhanh: nhén * ﬂ *d& Iwa chon chuong trinh tir tt ca 4 chwong

, nhan theo th& tw d& chon chwong trinh.

>

trin

01 Lam néng truée

02 Lam nong lai

E|O|®

03 Gitr 4m
20



04 Ra dong

14- Ludn st dung ché d6 Lam néng trwde khi thiét bi ngudi, ban cé thé thuwe hién ndu nhanh trong
3-4 phat.

15- Mot sb thirc &n yéu ciu I&c niva chirng trong thoi gian chudn bi. Dé 14c hodc 14t thire &n, kéo
ndi ra khdi thiét bj bang tay cdm hodc I&c va lat thirc &n bang nia (hodc kep). Sau do6 dat ndi
tré lai vao ndi chién.

Than trong: Khéng nhan ndt nha rd trong khi Idc hodc lat thire &n.

16- Sau khi ndu xong, kéo ndi ra khéi thiét bi va dat né 1én mot bé mat chiu nhiét. Va kiém tra xem
thirc &n da chin chwa. Néu thirc &n chwa chin chi can trugt ndi trd lai néi chién va dat thoi
gian thém m¢ot vai phut.

17- Bé& 14y thirc &n ra, nhan nut nha rd va nhéc rd ra khai ndi, R4 chién va cac bd phan 1an can
r4t néng. Ban c6 thé s dung nia (hodc kep) dé Iay thirc an. D& 14y cac thirc &n 16n hodc dé&

v&, st dung mot cai kep dé 14y thirc &n ra khai rd. Don sach ré.
C-3 Céng tac an toan
Thiét bi nay dworc trang bi mét cong téc an toan. Khi kéo rd ra khai ndi chién trong khi hoat déng,

ndi chién sé& ngirng gia nhiét va hen gid tw ddng cho dén khi dat néi tré lai.

Goi y: Tt hon hét Ia khong kéo ndi chién ra qua 30 gidy, d& dam bao nhiét d6 dn dinh bén trong

ndi c6 hiéu qua hon.
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C-4 Phan 2

Bang dwéi day giup ban lwa chon cai d&t co ban cho cac thirc an ban muébn chuén bi, vui léng
tham khao s6 tay cong thirc dé biét thém cac loai thirc &n khac nhau.

Lwu y: Hay nhé rang cac cai dat nay 1a chi dan. Vi cac thirc an khac nhau vé nguén géc, kich

thwéce, hinh dang ciing nhw thwong hiéu. Chiing t6i khdng thé dam bao cai dét tét nhat cho thire

an cha ban.
Bang : Menu
Min to Max Thoigian | Nhiét dé
Loai Lwuy
(9) (mins) (C)

Khoai téy dong lanh]  200-800 12-26 200 Lac
Khoai tay tuoi 200-800 16-32 180  [Thém % muédng dau, Lac
Banh mi phé mai

200-800 8-22 190
Ga chién gion 100-800 10-20 200
Uc ga 200-800 18-30 200 Lat lai néu can
Dui toi ga 200-800 20-30 180 L4t lai néu can
Thit miéng 200-800 8-16 180 Lat lai néu can
Swon heo 200-800 10-22 180 L4t lai néu can
Hamburger 200-800 12-30 180 Thém % mudng dau
Ca déng lanh 100-800 6-17 200 Thém % mudng dau
Cup cake 8 cai 15-18 200
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C-5 Meo nau an

1- M6t thirc &n nhd hon thweng yéu cau thdi gian ngdn hon mét chut so véi lwong thire an 1on
hon.

2- M6t lwong I&n thire &n sé can nhiéu thoi gian lam chin 1au hon mét chut so v&i lwgng thire an
nho.

3- L&c nhi¥ng thirc an nhé trong qua trinh nAu sé ti wu héa hiéu qua n&u an va cé thé dam bao
d6 chin ctia thwe pham.

4- Thém mét it du vao khoai tay twoi dé khoai gion hon. Chién cac thirc an trong ndi thém vai
phut sau khi ban cho thém dau.

5- Khong chuén bi nhitng thwe phdm quéa nhiéu ddu mé bén trong ndi chién nhw xuc xich.

6- Thirc &n nhe c6 thé chuén bi trong ndi chién.

7- Lwong khoai tay t6i wu co thé thwe hién dwoc 1a 500g.

8- St dung bot ché bién s8n dé& chuan bi thic &n nhe modt cach nhanh chéng va dé dang. Bot
ché bién sén ciing doi hdi thdi gian ngan hon so v&i bat tw 1am.

9- Ban ciing c6 thé s dung ndi chién d& ham néng thirc an, cai dat nhiét dd thanh 150°C/302°F
trong t&i da 10 phdt.

D-1 Bao tri va vé sinh

Vé sinh thiét bi sau méi I4n st dung.

Ni, rd va vi nwéng (tiy chon) cé mét Iép phi. Khong str dung cac dung cu ndu nuéng bang kim
loai hodc dung cu vé sinh mai mon dé lam sach ching vi diéu nay cé thé 1am héng I&p pha.

1- Thao phich cm ra khdi 6 cdm va dé& nguoi thiét bj.

Lwu y: Thao ndi dé ndi chién ngudi nhanh hon.

2- Lau bén ngoai thiét bj bing khin dm.

3- Lam sach ndi, ré bdng nwéc ndng, mét it xa phong va nuéc riva khdng mai mon. Ban c6 thé
st dung chét tiy 16ng dé loai bd bui ban con lai.

Lwu y: Nbi va ré khong thdm nuwée.

Meo: Néu bui ban bj dinh vao ré hodc day néi, hdy dé day nwdc vao ndi véi mét it xa phong. Dat

rd vao ndi va dé rd ngam trong ndi khoang 10 phut.
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4- Lam sach bén trong thiét bi bdng nwéc néng va bot bién khéng mai mon.

5- Lam sach bo phan gia nhiét béng ban chai mém dé loai bé dw lwong thuc pham.

6- Dam bao cac bd phan sach sé va kho rao.

7- Thao day ngudn va cét gitk ndi chién.

E-1 THONG SO KY THUAT:
MODEL: MAF-06

Dién ap: 220-240V

Tan sb: 50-60Hz

Céng suat: 1700W
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Hwéng dan xi ly sw cb

Van dé

Nguyén nhéan

Giai phap

Nbi chién khéng BAT

Nbi chién khéng cadm dién.

Cam nbdi chién vao ngudn dién chinh va BAT.

B6 ngén mach bi ngét.

Kiém tra va thiét Iap lai bd ngén mach.

Thrc an chwa chin

Lwong thire an quéa nhiéu.

L4y bot lwong thire &n ra va ndu theo tirng dot dé
thirc &n c6 thé chin d&u va nhanh hon.

Cai dat nhiét do thép.

Cai dat tang nhiét do.

Théi gian ndu khong du
lau.

Cai dat tang thoi gian.

Thc an chin khéng
déu

Mét sb loai thuc phdm can
dwoc lac trong qué trinh
nau.

Tham khao phan hwéng dan nau va l4c thirc &n trong
qué trinh ndu néu can.

Nbi khéng trwot vao
dung cach

Qua nhiéu thirc an trong
ré.

Néu c6 qua nhiéu thwe pham trong rd, vui long 14y bot
thirc an ra va thir lai.

Néi  khéong dang theo

dwong truot.

Can chinh ndi ding véi cac ray trwot bén trong ndi
chién.

Khéi trdng bbc lén
trong khi néu

Thwc phdm bén trong co
th& chra kha nhiéu dau
m& va chét béo

M& cta thirc &n chiva nhidu chét béo sé tiét ra nhiéu
chéat béo/m& vao ndi chién va khi gép nhiét sé tao ra
khoi trdng. C& gang tranh ndu cac thuc phdm nhiéu
dau m&. Khéi trdng nay khéng anh hwéng dén qua
trinh nau.

N&i c6 thé van con luu git
diu mé& tr nhirng lan st
dung trwée.

Dam bao ndi dwoc lam sach hoan toan sau méi lan st
dung.

Khoai tay chién
khéng chin déu

Khoai tay khong dworc rira
trwde khi chién.

Rira k¥ khoai tay (dé loai b tinh bot) va dé ching khod
trwée khi nau.

Khoai tay chién khéng
gion

C6 thé bi thiéu dau hoac
qua nhidu nwéc.

Dam bao khoai tay dwoc sdy khd sau khi rira. Co thé
thém mot it dau trwde khi chién.

Kich thwéc khoai tay Ion.

Hay cat khoai tay bang thanh nhirng miéng nhé dé co6
hiéu qua tét hon.

Ban c6 thé dang s dung
khéng dung loai khoai tay.

Khi lam khoai tay chién tai nha cac loai bét mi dwoc
st dung tot nhat 1a cac loai nhw (Kennebec, King
Edward, Golden Delight hodac Sebago).
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	B-1 Warning
	1-  For your safety, this appliance complies with the safety regulations and directives in effect at the time of manufacture (Low-voltage Directive, Electromagnetic Compatibility, Food Contact Materials Regulations, Environment…).
	2-  Check that the power supply voltage corresponds to that shown on the appliance (alternating current).
	3-  Given the diverse standards in effect, if the appliance is used in a country other than that in which it is purchased, have it checked by an approved service centre.
	4-  This appliance is designed for domestic use only. In case of professional use, inappropriate use or failure to comply with the instructions, the manufacturer accepts no responsibility and the guarantee will be void.
	5-  Read and follow the instructions for use. Keep them for future use.
	6-  Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or has been dropped or damaged in any manner. Return the appliance to your point of purchase. Do not take the appliance apart yourself.
	7-  Do not use an extension lead. If you accept liability for doing so, only use an extension lead which is in good condition and is suited to the power of the appliance.
	8-  Do not leave the cord hanging.
	9-  Do not unplug the appliance by pulling on the cord.
	10-  Always unplug the appliance immediately after use ; when moving it ; prior to any cleaning or maintenance.
	C-1 Before the first use

	1-  Remove all packaging materials.
	2- Remove any stickers or labels from the appliance. (Except the rating label!)
	3- Thoroughly clean the basket and the pot with hot water, some washing-up liquid and a non-abrasive sponge.  *Note: You can also clean these parts in the dishwasher.
	4- Wipe the inside and outside of the appliance with a moist cloth. This appliance works on hot air. Do not fill the basket with oil or frying fat.
	5- Use on a flat and stable, heat resistant work surface, away from any water splashes or any sources of heat.
	6- When in operation, never leave the appliance unattended.
	7- This appliance is not designed to be used by people (including children) with a physical,  sensory  or  mental  impairment,  or  people  without  knowledge  or experience, unless they are supervised or given prior instructions concerning the use of the �
	8- Children must be supervised to ensure that they do not play with the appliance.
	9- This electrical appliance operates at high temperatures which may cause burns. Do not touch the hot surfaces of the appliance (pot, air outlet…).
	10- Do not switch on the appliance near flammable materials (blinds, curtains…) or close to an external heat source (gas stove, hot plate…etc.).
	11- In the event of fire, never try to extinguish the flames with water. Unplug the appliance. Close the electric brake, if it is not dangerous to do so. Smother the flames with a damp cloth.
	12- Do not move the appliance when it is full of hot food.
	13- Never immerse the appliance in water!
	C-2 Using the appliance
	The air fryer can be used to prepare a large range of ingredients. The recipe booklet included serves as a guide to using the appliance better.
	Part 1
	1- Carefully pull the pot out of the fryer horizontally, and put the ingredients into the basket.
	Note: Never fill the basket exceed the amount indicated in the table, as this could affect the quality of the end result.
	2- Slide the pot back into the fryer.
	UNever use the pot without the basket in it.
	UWarning: Do not touch the pot during and some time after use, as it gets very hot. Only hold the pot by the handle.
	3- Standby mode: connect the mains plug to an earthed wall socket, then hear chord ringtone notice, the display will show “----“. After finish cooking or without any operation for 1min, the fryer will turn to standby mode automatically.
	4- Unlock: press “” for 3s to unlock, then display will light on“”.
	5- Temperature setting: Press button 5“” and use button 7“” or 8 “” to increase or decrease the temperature, temperature“±5℃” with every press or long press to the wanted temperature.     *Max: 200℃, Min: 60℃.
	6- Time setting: Press button 6“” and use button 7“” or 8 “” to adjust the working time from 10min, time will “±1min” with every press or long press to the wanted time.  *Max: 60min, Min: 1min.
	7- Start cooking: after finishing setting of temperature and time, then press button 3 “” to start cooking, pre-set temperature and remaining time will shows on display alternately.
	8- Adjustable: during cooking, you are able to adjust the temperature and time if wanted.
	9- Stop/Pause: press button 3 “”, the fryer stop working, press again to continue.
	10- Finish cooking: when cooking time out, can hear chord ringtone notice, display shows “---” and stop heating, then turn to standby mode automatically.
	11- Fast cooking: press button 3 “” to have fast cooking, cooking start with 180℃ and 10min acquiescently, you can adjust the temperature and time as point 5 & point 6.
	12- Pre-set menu function: press “” to select the pre-set cooking program from the total 6 programs， press orderly to select each of them.
	01 Frozen fries
	02 Home Made fries
	03 Drumstick
	04 Chicken
	05 Fish
	06 Steak
	13- Fast boot functions: press “” to select the fast boot function from the total 4 programs， press orderly to select each of them.
	01 Pre-Heat
	02 Re-Heat
	03 Keep Warm
	04 De-Frost
	14- Always to use Pre-Heat function when the appliance is cold, or you can use Fast Cooking for  3~4 minutes..
	15- Some ingredients require shaking halfway through the preparation time. To shake or turn over the ingredients, pull the pot out of the appliance by the handle and shake it or turn over the ingredients by fork (or tongs). Then put the pot back into the f�
	UCaution: Do not press the basket release button during shaking or turn over the ingredients.
	16- After finishing cooking, pull the pot out of the appliance and place it on a heat-resistant surface. And check if the ingredients are ready. If the ingredients are not ready yet, simply slide the pot back into the appliance and set the timer to a few e�
	17- To remove the ingredients, press the basket release button and lift the basket out of the pot. The frying basket and the ingredients are hot. You can use a fork (or tongs) to take out the ingredients. To remove large or fragile ingredients, use a pair �
	C-3 Secure switch
	This appliance is equipped with a secure switch. When pulling the pot out of the fryer during it’s working, the fryer will stop heating and timer on hold automatic until the pot is put back.
	Suggestion: It’s better to pull out the pot not longer than 30s, to make sure the stable temperature inside the pot to have better result.
	C-4 Part 2
	This table below helps you to select the basic settings for the ingredients you want to prepare, please refer to the recipe book for more different ingredients.
	Note: Keep in mind that these settings are indications. As ingredients differ in origin, size, shape as well as brand, we cannot guarantee the best setting for your ingredients.
	Table : Menu
	C-5 Tips for cooking
	1- Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.
	2- A larger amount of ingredients only requires a slightly longer preparation time, a smaller amount of ingredients only requires a slightly shorter preparation time.
	3- Shaking smaller ingredients halfway through the preparation time optimises the end result and can help prevent unevenly fried ingredients.
	4- Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the fryer within a few minutes after you added the oil.
	5- Do not prepare extremely greasy ingredients such as sausages in the fryer.
	6- Snacks that can be prepared in an oven can also be prepared in the fryer.
	7- The optimal amount for preparing crispy fries is 500 grams.
	8- Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also requires a shorter preparation time than home-made dough.
	9- You can also use the fryer to reheat ingredients. To reheat ingredients, set the temperature to 150 C/302℉ for up to 10 minutes.
	D-1 Care & Cleaning
	Clean the appliance after every use.
	The pot, basket and grill net(optional) have a coating. Do not use metal kitchen utensils or abrasive cleaning materials to clean them, as this may damage the coating.
	1- Remove the mains plug from the wall socket and let the appliance cool down.
	Note: Remove the pot to let the fryer cool down more quickly.
	2- Wipe the outside of the appliance with a moist cloth.
	3- Clean the pot, basket with hot water, some washing-up liquid and a non-abrasive sponge. You can use a degreasing liquid to remove any remaining dirt.
	Note: The pot and basket are dishwasher-proof.
	Tip: If dirt is stuck to the basket, or the bottom of the pot, fill the pot with hot water with some washing-up liquid. Put the basket in the pot and let the pot and the basket soak for approximately 10 minutes.
	4- Clean the inside of the appliance with hot water and a non-abrasive sponge.
	5- Clean the heating element with a cleaning brush to remove any food residues.

	B-1 Warning
	1-  For your safety, this appliance complies with the safety regulations and directives in effect at the time of manufacture (Low-voltage Directive, Electromagnetic Compatibility, Food Contact Materials Regulations, Environment…).
	2-  Check that the power supply voltage corresponds to that shown on the appliance (alternating current).
	3-  Given the diverse standards in effect, if the appliance is used in a country other than that in which it is purchased, have it checked by an approved service centre.
	4-  This appliance is designed for domestic use only. In case of professional use, inappropriate use or failure to comply with the instructions, the manufacturer accepts no responsibility and the guarantee will be void.
	5-  Read and follow the instructions for use. Keep them for future use.
	6-  Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or has been dropped or damaged in any manner. Return the appliance to your point of purchase. Do not take the appliance apart yourself.
	7-  Do not use an extension lead. If you accept liability for doing so, only use an extension lead which is in good condition and is suited to the power of the appliance.
	8-  Do not leave the cord hanging.
	9-  Do not unplug the appliance by pulling on the cord.
	10-  Always unplug the appliance immediately after use ; when moving it ; prior to any cleaning or maintenance.
	C-1 Before the first use

	1-  Remove all packaging materials.
	14- Remove any stickers or labels from the appliance. (Except the rating label!)
	15- Thoroughly clean the basket and the pot with hot water, some washing-up liquid and a non-abrasive sponge.  *Note: You can also clean these parts in the dishwasher.
	16- Wipe the inside and outside of the appliance with a moist cloth. This appliance works on hot air. Do not fill the basket with oil or frying fat.
	17- Use on a flat and stable, heat resistant work surface, away from any water splashes or any sources of heat.
	18- When in operation, never leave the appliance unattended.
	19- This appliance is not designed to be used by people (including children) with a physical,  sensory  or  mental  impairment,  or  people  without  knowledge  or experience, unless they are supervised or given prior instructions concerning the use of the�
	20- Children must be supervised to ensure that they do not play with the appliance.
	21- This electrical appliance operates at high temperatures which may cause burns. Do not touch the hot surfaces of the appliance (pot, air outlet…).
	22- Do not switch on the appliance near flammable materials (blinds, curtains…) or close to an external heat source (gas stove, hot plate…etc.).
	23- In the event of fire, never try to extinguish the flames with water. Unplug the appliance. Close the electric brake, if it is not dangerous to do so. Smother the flames with a damp cloth.
	24- Do not move the appliance when it is full of hot food.
	25- Never immerse the appliance in water!
	C-2 Using the appliance
	The air fryer can be used to prepare a large range of ingredients. The recipe booklet included serves as a guide to using the appliance better.
	Part 1
	18- Carefully pull the pot out of the fryer horizontally, and put the ingredients into the basket.
	Note: Never fill the basket exceed the amount indicated in the table, as this could affect the quality of the end result.
	19- Slide the pot back into the fryer.
	UNever use the pot without the basket in it.
	UWarning: Do not touch the pot during and some time after use, as it gets very hot. Only hold the pot by the handle.
	20- Standby mode: connect the mains plug to an earthed wall socket, then hear chord ringtone notice, the display will show “----“. After finish cooking or without any operation for 1min, the fryer will turn to standby mode automatically.
	21- Unlock: press “” for 3s to unlock, then display will light on••.
	22- Temperature setting: Press button 5“” and use button 7“” or 8 “” to increase or decrease the temperature, temperature“±5℃” with every press or long press to the wanted temperature.     *Max: 200℃, Min: 60℃.
	23- Time setting: Press button 6“” and use button 7“” or 8 “” to adjust the working time from 10min, time will “±1min” with every press or long press to the wanted time.  *Max: 60min, Min: 1min.
	24- Start cooking: after finishing setting of temperature and time, then press button 3 “” to start cooking, pre-set temperature and remaining time will shows on display alternately.
	25- Adjustable: during cooking, you are able to adjust the temperature and time if wanted.
	26- Stop/Pause: press button 3 “”, the fryer stop working, press again to continue.
	27- Finish cooking: when cooking time out, can hear chord ringtone notice, display shows “---” and stop heating, then turn to standby mode automatically.
	28- Fast cooking: press button 3 “” to have fast cooking, cooking start with 180℃ and 10min acquiescently, you can adjust the temperature and time as point 5 & point 6.
	29- Pre-set menu function: press “” to select the pre-set cooking program from the total 6 programs， press orderly to select each of them.
	01 Frozen fries
	02 Home Made fries
	03 Drumstick
	04 Chicken
	05 Fish
	06 Steak
	30- Fast boot functions: press “” to select the fast boot function from the total 4 programs， press orderly to select each of them.
	01 Pre-Heat
	02 Re-Heat
	03 Keep Warm
	04 De-Frost
	31- Always to use Pre-Heat function when the appliance is cold, or you can use Fast Cooking for  3~4 minutes..
	32- Some ingredients require shaking halfway through the preparation time. To shake or turn over the ingredients, pull the pot out of the appliance by the handle and shake it or turn over the ingredients by fork (or tongs). Then put the pot back into the f�
	UCaution: Do not press the basket release button during shaking or turn over the ingredients.
	33- After finishing cooking, pull the pot out of the appliance and place it on a heat-resistant surface. And check if the ingredients are ready. If the ingredients are not ready yet, simply slide the pot back into the appliance and set the timer to a few e�
	34- To remove the ingredients, press the basket release button and lift the basket out of the pot. The frying basket and the ingredients are hot. You can use a fork (or tongs) to take out the ingredients. To remove large or fragile ingredients, use a pair �
	C-3 Secure switch
	This appliance is equipped with a secure switch. When pulling the pot out of the fryer during it’s working, the fryer will stop heating and timer on hold automatic until the pot is put back.
	Suggestion: It’s better to pull out the pot not longer than 30s, to make sure the stable temperature inside the pot to have better result.
	C-4 Part 2
	This table below helps you to select the basic settings for the ingredients you want to prepare, please refer to the recipe book for more different ingredients.
	Note: Keep in mind that these settings are indications. As ingredients differ in origin, size, shape as well as brand, we cannot guarantee the best setting for your ingredients.
	Table : Menu
	C-5 Tips for cooking
	1- Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.
	2- A larger amount of ingredients only requires a slightly longer preparation time, a smaller amount of ingredients only requires a slightly shorter preparation time.
	3- Shaking smaller ingredients halfway through the preparation time optimises the end result and can help prevent unevenly fried ingredients.
	4- Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the fryer within a few minutes after you added the oil.
	5- Do not prepare extremely greasy ingredients such as sausages in the fryer.
	6- Snacks that can be prepared in an oven can also be prepared in the fryer.
	7- The optimal amount for preparing crispy fries is 500 grams.
	8- Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also requires a shorter preparation time than home-made dough.
	9- You can also use the fryer to reheat ingredients. To reheat ingredients, set the temperature to 150 C/302℉ for up to 10 minutes.
	D-1 Care & Cleaning
	Clean the appliance after every use.
	The pot, basket and grill net(optional) have a coating. Do not use metal kitchen utensils or abrasive cleaning materials to clean them, as this may damage the coating.
	1- Remove the mains plug from the wall socket and let the appliance cool down.
	Note: Remove the pot to let the fryer cool down more quickly.
	2- Wipe the outside of the appliance with a moist cloth.
	3- Clean the pot, basket with hot water, some washing-up liquid and a non-abrasive sponge. You can use a degreasing liquid to remove any remaining dirt.
	Note: The pot and basket are dishwasher-proof.
	Tip: If dirt is stuck to the basket, or the bottom of the pot, fill the pot with hot water with some washing-up liquid. Put the basket in the pot and let the pot and the basket soak for approximately 10 minutes.
	4- Clean the inside of the appliance with hot water and a non-abrasive sponge.
	5- Clean the heating element with a cleaning brush to remove any food residues.




