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USER MANUAL
HUONG DAN SU DUNG

AIR FRYER
MODEL NO.: MAF-09B
220-240V ~50/60Hz, 1300W

PLEASE READ AND RETAIN THESE INSTRUCTIONS FOR
FUTURE REFERENCE



SAFETY INSTRUCTIONS - General

¢ Please read these instructions carefully and retain them for future reference.

¢ Use this appliance solely in accordance with these instructions.

e 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 they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

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

¢ Cleaning and maintenance must not be done by children, except if they are older than 8 years

and supervised.

» Keep the appliance and the cable out of reach of children under 8 years.

* Have any repairs carried out solely by a qualified electrician. Never try to repair the appliance yourself.

The device is not suitable to be installed in an area that can be used where water spray.
Do not clean the device by spraying water.
In the event of any malfunction or damage in one of the parts. Do not repair the device by

yourself, please visit the nearest Certified service center or specialized experts.

The appliances are not intended to be operated by means of an external timer or separate remote-control

system.

This appliance is intended to be used in household and similar applications such as:— staff kitchen areas in

shops, offices and other working environments;

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.



16- Keep the appliance and its cord out of reach of children less than 8 years.
SAFETY INSTRUCTIONS - Electricity and heat
Certain parts of the machine may be hot. Do not touch it to avoid burns.
 Verify that the mains voltage is the same as that indicated on the type plate on the appliance before use.
* Make sure that you always use an grounded wall socket to connect the appliance.
¢ Always remove the plug from the socket when the appliance is not in use.
* Make sure that the appliance, the power cord and plug do not make contact with water.
¢ Remove the plug from the wall socket by pulling the plug, not the power cord.
o Check the appliance’s power cord regularly to make sure it is not damaged.
Do not use the appliance if the power cord is damaged. Have a damaged power cord
replaced by a qualified repair service.
¢ When using an extension lead always make sure that the entire cable is unwound from the reel.
¢ Use solely approved extension leads.
¢ Certain parts of the appliance may get hot. Do not touch these parts to prevent burning yourself.
¢ The appliance needs space to allow heat to escape, thereby preventing the risk of fire. Make
sure that the appliance has sufficient space around it, and does not come in contact with
flammable material. The appliance must not be covered. Make sure the air vents are not covered or blocked.
o Never use the appliance in the vicinity of flammable materials.
* Make sure that the appliance, the power cord or the plug do not make contact with hot

surfaces, such as a hot hob or naked flame.

SAFETY INSTRUCTIONS - Use

¢ Never use the appliance outdoors.

¢ Never use the appliance in humid rooms.

 Place the appliance on a stable, flat, heat-resistant surface where it can’t fall.

¢ Do not let the power cord hang over the edge of the draining board, worktop or table.



e Make sure that your hands are dry when you touch the appliance, the power cord or the plug.
¢ Do not pick up the appliance if it falls into water. Remove the plug from the wall socket
immediately. Do not use the appliance any more.

o Switch off the appliance and remove the plug from the wall socket in the event of a
malfunction during use, and before cleaning the appliance, fitting or removing an accessory, or storing the
appliance after use.

¢ Never leave the appliance unattended when in use.

¢ Never immerse the housing, the power cord or the plug in water or other liquids.

* Make sure that the appliance has sufficient ventilation whilst in use.

e Never move the appliance when it is switched on or is still hot. Switch off the appliance and
wait until it has cooled down before moving it.

¢ Do not put too much food in the frying basket at one time.

¢ Thoroughly clean the exterior of the appliance after use.

* This appliance may not be used through an external timer or by means of a remote control.

¢ Do not fill the appliance with food during pre-heating.

OPERATION - General

This appliance is only intended for domestic use, not for professional use.




1.Top Cover 2. Air Inlet 3. selecting button 4. Display
5. Control Buttons 6. Main Body 7. Fring Basket 8. Baking Tray

9. Handle 10. Air Outlet  11. Power Cord

Control Panel:

Press to
Start/Pause

1.Temperature setting button 2.Time setting button

3.Pre-set cooking menu button 4.Power (ON/OFF) button

5.Return button 6. Pre-set fast functions button

7.Temperature/Time increase & decrease button; Pre-set program selecting button; Press to start button

8.Display

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.

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.

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.

3- Standby mode: connect the mains plug to an earthed wall socket, then hear chord ringtone notice, display

shows “ ”. After finish cooking or without any operation for 5min, the fryer will turn to standby mode

automatically.
4- Power: press “ @ ” for 1s to power, then display will show “200”(°C) & “0: 10” (min).
5- Temperature setting: After power the item, press "@ ” to enter the temperature setting, then rotate the

button ““4& " to increase(clockwise) or decrease(anticlockwise) the temperature, temperature“+5°C” with every

minimum rotation. *Max: 200°C, Min: 60°C.

6- Time setting: press “ G” to enter the cooking time setting, then rotate the button “‘& " to

increase(clockwise) or decrease(anticlockwise) the working time, time will “t1min” with every minimum rotation.

Max* 60min, Min: 1min.

7- Start cooking: after finishing setting of temperature and time, then press down the button ““& " to start
cooking.
8- Adjustable: During cooking, you are able to adjust the temperature and time if wanted.

* Reminder: If you selected a pre-set menu or a pre-set function, the temperature and time are not adjustable

during the program.

9- Stop/Pause: press down the button ““& 7, the fryer stop working, press again to continue.

10- Finish cooking: when cooking time out, can hear a chord ringtone notice, then product start to cool itself down
for 1 minute to protect the electronic parts inside, during the cooling down process you will hear the fan working

noisy and please do not pull out the basket during cooling down process, after the cooling down program had

been finished, the display shows ”.’ and with three chord ringtone notice, the cooking had been completed.



* If the basket was pulled out during cooling down program, then the display will show ”.’ and with one

chord ringtone notice.

11- Fast cooking: press down the button “” tl:oihave fast cooking, cooking start with 200°C and 10min

acquiescently, you can adjust the temperature and time during cooking as point 5 & point 6.
12- Shake / Turn Over Reminder: To achieve a better cooking result for food, you may need to pull out the
basket and Shake / Turn Over the food during cooking to make the cooking more evenly, the product have 10
pre-set cooking programs inside, for some of the programs like Fries, when the cooking time goes to the

recommended
shaking/ turning point, then display will show “ o, ”and with ten chord ringtone notice, you can pull out the

basket and shake/turn over the food inside after you receive the reminder, after this please put the basket back
then the product will continue working.

13- Return button: Before the product start to work, you can return back to the original setting “200”(°C) & “0:

10” (min) by pressing the button “ @ "

14- Pre-set menu: press @ ” to enter pre-set cooking menus, and rotate the button ““4& ' to select the pre-

set cooking program from the total 10 programs, the number of selected program icon will be on the display,

press down the button ““& ' to start the selected cooking program.



Number

Program Time
No. on display g Temperature Remark
(oc) (Mm)
Need to shake twice during
Fresh
1 200 30 cooking:
Fries
1. at time remaining 15 mins
2. at time remaining 5 mins
3 Need to shake during
E Frozen
2 200 20 cooking:
Fries
at time remaining 11 mins
E Need to turn over during
3 Steak 180 15 cooking:
at time remaining 7 mins
Need to turn over during
Drumst
4 180 22 cooking:
ick
at time remaining 6 mins
E Need to turn over during
5 Shrimp 180 10 cooking:
at time remaining 4 mins
E Need to turn over during
6 Meat 180 25 cooking:
at time remaining 8 mins
ﬁ Need to turn over during
7 Fish 200 12 cooking:
at time remaining 4 mins
8 [ Pizza 200 15 /
[
Cup
9 180 15 /
Cake
(n Need to shake during
1 ] Nugget
190 12 cooking:

at time remaining 5 mins




G 4
Pre-set function: press "@" to enter fast boot functions, and rotate the button “" 4 ” to select the fast boot
program from the total 5 programs, the number of selected program icon will be on the display, press down the

6 4
button “" & '” to start the selected cooking program.

Number Tempe
No Time
on Program rature
(Min)
display (°C)
1 F : Preheat 200 3
2 CJ Keep Warm 70 60
I~ C P
CJ
3 ra Reheat 180 5
4 Defrost 60 5
5 F S Dehydrate 60 300

OPERATION - Use

This multi-function appliance can not only be used as a air fryer but as an oven as well, so with its simple
settings you can easily and endlessly vary. The baking time for oven dishes is often much shorter as well, and
pre-heating only takes two to three minutes.

1. Place the hot appliance on a stable, horizontal, flat surface.

2.Pull the cooking pot by the grip from the appliance and place it on a stable, horizontal, flat surface.

3. Put the foods into the frying pan and enter it into the cooking pot until you hear a click.
Never fill the frying basket overload.
4. Set the desired time and temperature. See “Program settings”.

e It's recommended to pre-heat the appliance for three minutes without any foods if the appliance is still
cold.

¢ |t is recommended to occasionally take out the cooking pot and shake the food around a bit to make sure
it’s being properly browned on all sides.The timer will not stop running if you do this but the heating
element will pause until the cooking pot has been entered into the appliance again.

« Do not touch the cooking pot and frying basket, they can become very hot. Take precautions against
burns. Use a coaster or something similar when taking out the cooking pot.
5. When the air fryer is done you will hear a beep. The appliance will stop heating. Pull the cooking pot from

the appliance by the grip and place it on a stable, horizontal, flat surface.

* Do not touch the cooking pot and frying basket, they can become very hot. Take precautions against
burns. Use a coaster or something similar when taking out the cooking pot.



6. Place the foods on a dish or plate.

7. Switch off the device if you do not plan on using it. Press @ and take the plug out of the socket. If you

do nothing, the air fryer will switch to its standby mode after 5 minute.

Recommended Settings
The table below helps you to select the basic settings for the ingredients you want to prepare. Note: Please
keep in mind that these settings are indications only as ingredients differ in origin, size, shape, freshness as well

as brand, we cannot guarantee that these are the best settings for your ingredients

Type Min to Time Temp Remark
Max(g) (min) (°C)

Frozen chips 100-500 9-20 200 Shake

Home-made 100-500 12-20 200 Add 1/2 spoon of

chips oil. Shake

Chicken 100-400 10-15 200

Nuggets

Chicken Fillet 100-350 18-24 200 Turn over if
needed

Drumsticks 100-400 18-24 180 Turn over if
needed

Steak 100-400 8-12 180 Turn over if
needed

Hamburger 100-400 7-14 180 Add 1/2 spoon of
oil

Frozen fish 100-300 10-14 200 Add 1/2 spoon of

fingers oil

Breadcrumb 100-400 7-14 180 Add 1/2 spoon of

Cheese Snacks oil

Cup Cake 4 units 13-15 180




Because the rapid hot air technology instantly reheats the air inside the appliance, pulling the cooking pot
briefly out of the appliance during hot air frying barely disturbs the process. NOTE: Use the Preheat Function

before cooking or add 3 minutes to the cooking time if the appliance is cold.

NOTE: Please be aware that whilst the air fryer can cook foods with a high fat content (such as sausages)
these will tend to produce a significant amount of smoke particularly when using a high temperature setting.

This will not harm the air fryer or affect the final result of the food.

CLEANING AND MAINTENANCE

Clean the appliance and its loose parts thoroughly after each use.

1. Press @ and take the plug out of the socket.

2. Let the appliance cool down.

3. Take the cooking pot from the appliance.

4.Grasp the frying pan handle with your hands and take it out.

5. Remove remaining food parts by wiping them off with absorbent paper towels.

6. Clean the cooking pot and frying basket thoroughly with hot water, dish-washing soap and a non-grating
sponge.
The cooking pot and frying pan can also be cleaned in a dish-washing machine. Dry them off thoroughly

after cleaning.

7.Clean the housing with a moist towel, if need be with some dish-washing soap added to it. Dry it off
thoroughly after cleaning.

8. Reassemble the parts.
9. Store the appliance in a dry place.
o Verify that the appliance is not connected to the power supply before you clean it.

e Never use corrosive or scouring cleaning agents or sharp objects (such as knives or hard brushes) to
clean the appliance.

* Never immerse the heating element unit in water or another liquid and never place it under flowing
water.



THE ENVIRONMENT

 Dispose of packaging material, such as plastic and boxes, in the appropriate waste containers.

e When this product reaches the end of its useful life do not dispose of it by putting it in a
dustbin; hand it in at a collection point for the reuse of electrical and electronic equipment.
Please refer to the symbols on the product, the user’s instructions or the packing.

*The materials can be re-used as indicated. Your help in the re-use, recycling or other means of

making use of old electrical equipment will make an important contribution to the protection of
— & auip P P

the environment.
e This marking indicates that this product should not be disposed with other household wastes.
To prevent possible harm to the environment or human health from uncontrolled waste

disposal, recycle it responsibly to promote the sustainable reuse of material resources.



HUGNG DAN AN TOAN - Chung

« Vui long doc ki hudng dan va lwu gilr ching dé tham khao trong twong lai.

« SCr dung thiét bj theo huéng dan nay.

* Thiét bi nay khéng phlu hgp cho nhitng ngudi (bao gdbm tré em) thiéu kha ndng vé thé chat, cdm giac va tinh
than hodc thiéu kinh nghiém va kién thirc trir khi ho duoc gidm sat bdi ngudi chiu trach nhiém vé sy an toan
cta ho.

e Tré em can duoc gidm sat dé dugc dam bao ring ching khdng choi véi thiét bi.

« Viéc vé sinh va bao tri khdng duoc thuc hién bdi tré em dudi 8 tudi trir khi ching dugc gidm sat.

» D& thiét bj va day cap ngudn tranh xa tdm tay tré em.

e Viéc slra chira thiét bj chi dwoc thue hién bdi nhan vién ky thuat, khéng duoc tu y sira chita thiét bi.

Thiét bi khong phu hop khi 13p dit & nhitng noi 6 phun swong.

Khéng vé sinh thiét bj bang cach xit nudrc.

Trong truding hop cé bat ky bat thuwdng hodc thiét hai & mét trong cic bd phan. Khéng tu y sira chita, lién
hé v&i bod phan dich vu ki thuat dé dwoc ho tro.

Thiét bi khéng phu hop dé cai dit thém bo hen gir bén ngoai hodc b diéu khién tir xa.

Thiét bi nay duoc sir dung trong hd gia dinh va nhitng noi twong tu: khu vuc bép cla nhan vién tai clra
hang, van phong va nhitng mai trwdng lam viéc twong tu.

¢Kidi 6} yE2 Os iKd SWj0 8" RQy3 ol {ix SY diisy'y dimi 0t yK y3 yawel ¥y 1KY yRy3 dd iKd 0Kyt 0YY
M0 B dyK KAy K2X0 (Kidiz UPyK yIKIVY Gk Udy (KwO yddz K3 SWin0 3y &Hi K2X0 KWoy3d RTY'E RQy3 Iy
i2ty8 ¢l SY KSy3 SWin0 OKTA Gul (Kidii 6% £130 3% &lyK va bao tri khong dugc thuc hién bai tré em dudi 8
tudi trir khi ching dwoc gidm sat.

P& thiét bj va day cép ngudn tranh xa tam tay tré em dudi 8 tudi.



HUGNG DAN AN TOAN - Dién va nhiét

Mot s6 bd phan clia may c6 thé ndng, can than khi cham vao thiét bj dé tranh bj bong.

® X4c minh dién dp ngudn giéng dién ap chi dinh trén tem théng s6 trudc khi sir dung.

o DAm bao st dung & cdm cé két ndi dat.

o Ludn rut phich cdm khi khong s dung thiét bi.

* Dam bao thiét bi, day cap ngudn khéng tiép xdc vdi nudc.

e RUt phich cdm ra khdi 6 cdm béng cach gilt phich, khong dugc ndm day dién dé rut phich cam.

o Thuwong xuyén kiém tra day ngudn cla thiét bi d& ddm bao né khéng bi héong. Khéng st dung thiét bi néu
day ngudn bj hdng. N&u day ngudn bi hdng ching phai dugc thay thé bai nhan vién k§ thuat.

o St dung day dan mé rong phu hop.

o M6t s6 bo phan cla thiét bj cé thé bi néng. Khéng cham vao céc bd phan nay dé tranh bi bong.

o Thiét bi can khoéng gian dé thai nhiét ra bén ngoai dé tranh nguy co hoa hoan. Ddm bao thiét bi cé du
khong gian dé thoat nhiét va khong dé thiét bj tiép xuc vdi cac vat lieu dé chdy. Khdng dugc boc thiét bi.
Hay chic chén rang cac 16 thoat nhiét khong bi chan.

o Khong sir dung thiét bj khi dat gan vat liéu dé chay.

« Dam bao thiét bj, day cdp ngudn hodc phich cam khéng ti€p xtc vdi cac bé mat ndng, chang han nhu bép
hodc ngon Ira tryc tiép.

HU'ONG DAN AN TOAN - Sir dung

e Khoéng sir dung thiét bj ngoai troi.

» Khong s dung thiét bj trong phong am uwét.

D3t thiét bj Ién mdt bé mat phang, chiu nhiét tt, tranh dé thiét b roi rét.

* Khéng dé day ngudn treo bén canh noi thoat nwédc, mit bép hodc nhitng noi tuong tu.
* Dam bao rang tay ban kho khi cham vao thiét bi, day cap ngudn hodc phich cam.

o Khong nhat thiét b khi thiét bi roi vao nudc, rut phich cdm va ngung st dung thiét bi.



e TAt thiét bj va rat phich cdm ra khoi 6 cdm trong truong hop xay ra sy cd trong qua trinh st dung va trudc
khi thyc hién vé sinh thiét bi, Iép hodc thdo phu kién va luu gilt sau khi st dung.

o D& mat dén thiét bj trong qua trinh st dung.
e Khong nhing phich cdm va day cap ngudn vao nwéc hodc cac chat long khac.
e Dam bdo thiét bi cé du khéng gian thoat nhiét trong khi st dung.

o Khong di chuyén thiét bj trong qua trinh st dung va khi thiét bj con dang néng. Tat thiét bj va doi cho dén
khi thiét bi ngudi trudc khi di chuyén thiét bi.

o Khéng dé qua nhiéu thirc 3n vao chién cling mét luc.
o Lam sach hoan toan bén ngoai thiét bi sau khi s dung.
« Thiét bi nay khong duorc sir dung théng qua bd hen gid bén ngoai hoic diéu khién tir xa.

o Khéng dat thire 3n vao ndi trong qua trinh lam néng trude.

VAN HANH - Chung

Thiét bi nay chi duoc sir dung trong hd gia dinh, khéng ap dung cho muc dich n3u an chuyén nghiép.

1. Mat trén 2.Clrahatgié 3. NUmvan 4. Man hinh
5. Phim diéu khién 6. Than ndi 7. Ngan chién 8. Vinuwéng

9. Tay cAm 10. Clra théng gié 11. Day ngudn



Bang diéu khién

Press to
Start/Pause

1.Phim diéu chinh nhiét dd 2.Phim diéu chinh th&i gian
3. Phim menu cai dat sin 4.Phim Tat/M&
5. Phim tr& vé 6. Phim lwa chon chirc nang nhanh

7. Téng gidam nhiét d8; Lwa chon chuong trinh cai dit sin; Phim bat dau

8. Man hinh

St dung thiét bi

N&i chién khong dau co thé ché bién mét lwgng thirc dn vira da Ién, hudng din nau dn cd thé gidp st dung thiét
bi mét cach hiéu qua hon.

1- C4n than kéo ngin chién ra khoi ndi theo chiéu ngang, dit thirc an vao trong. Luu y: Khong duoc dit qua nhidu
thirc 3n vao ngan chién qua s6 luvgng dugc chi dinh trong bang vi s& anh hudng dén hiéu suat niu an.

2- B4y ngan chién vao bén trong noi.

Khéng bao gi¢ dugc sit dung ndi ma khdng c6 ngén chién bén trong.




Canh bdo: Khéng duwgc cham vao ndi ngay sau khi st dung, vi né rat néng, chi dwgc cham vao tay cdm va Iy

ngan chién ra dé I3y thirc an.

3- Ché& d6 ché: két ndi dién cho thiét bj, sau d6 mdt am thanh théng bdo, man hinh s& hién thj " - " Sau

khi ndu xong néu khang cd thao tac ndo trong vong 5 phut, ndi s& ty dong tat.
4- Mé nguén: cham phim " @ " trong khoadng 1 gidy d& m& ngudn, sau dé man hinh hién thj “200”(°C) & “0 :
10” (phat).

5 . 4
5- Cai dat nhiét do: Sau khi m& ngudn, cham phim " @ " dé cai dit nhiét d6, sau d6 xoay nimvan " ' 4 ' " dé ting

(theo chiu kim dong hd) hoic giam (ngugc chiéu kim dong hd), nhiét do twong ng “£5°C” véi moi [an xoay.

*Max: 200°C, Min: 60°C.

% 4
6- Cai dat thei gian: cham phim " @ " §& cai gt thoi gian, sau dé xoay nim vin " “& ' " d& ting (theo chidu kim
d6ng hé hodc gidam (nguoc chiéu kim dong ho), thai gian twong ng “+£1 phat” véi méi lan xoay.

Max*: 60 phut, Min: 1 phut.
7- Bt du: sau khi két thic cai d4t nhiét do va thdi gian, nhan nim van xudng " & ' " dé bit dau.

8- Piéu chinh: Trong khi hoat ddng, ban cé thé diéu chinh nhiét d6 va thoi gian néu muén.

* Nhic nhd: Néu ban d3 chon menu cai dit san hodc chirc ning cai dit san, nhiét do va thoi gian khong thé digu
chinh trong chuwong trinh.
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9- Dirng/Tam dirng: nhan nim vdn xudng " & ", ndi chién dirng hoat déng, nhan lai dé tiép tuc.
10- K&t thuc: khi hét thoi gian nau, cé thé nghe thady mot 4m bdo vang Ién, sau d6 thiét bj bat dau tda nhiét trong
vong 1 phit dé bao vé cac bd phan dién tlr bén trong, trong qud trinh lam mat, ban s& nghe thay ti€ng quat hoat

déng, vui long khéng kéo ngdn chién ra khoi ndi, khi két thic qué trinh 1am mat, man hinh s& hién thj " va

ba 4m bdo, qua trinh hoan tat.



* N&u ngan chién duoc kéo ra trong qud trinh tda nhiét, man hinh s& hién thj " ." va am bao sé vang lén.

11- N&u nhanh: nhin nim vin xuéng " “& ' " dé& niu nhanh, b3t d3u véi 200°C va 10 phit mét cach nhanh chéng,

ban c6 thé diéu chinh nhiét d6 va th&i gian nhw muc 5 va 6.

12- Nhéc nhé lac/lat mat: Dé dat duoc hiéu qua tét trong viéc ndu &n, ban can kéo ngan chién ra dé lic hodc

14t m3t thirc n dé thirc dn c6 thé chin déu hon, cho cac chuong tinh nhu khoai tay chién, khi chién s& duwoc

nhéc nhé lic hodc 13t mat, sau d6 man hinh s& hién thj " d', va muoi tiéng 4m bdo, ban cé thé kéo ngin

chién ra dé lac hodc 1t mat sau do dat lai vi tri cli d& nodi tiép tuc lam viéc.

13- Phim quay lai: Trudc khi thiét bj bat dau van hanh, ban cé thé quay lai cai d&t ban dau “200”(°C) & “0:10”

(phut) bang cach cham phim " @ "

14- Menu cai d3t san: cham phim "@" dé vao menu cai dt san va xoay nim van " “& " dé& lya chon chuong
trinh ndu duoc cai dt san trong tong s& 10 chwong trinh, s6 bidu tugng chuong trinh da chon sé hién thj trén

man hinh, dé bat dau, nhan ndm van " 4" g8 bt dau chwong trinh d3 chon.



S6 hién thi

Chuong trinh Nhiét do Thoi gian i chu
STT trén man e ) (phgt) Ghi chu
hinh
m Can lac 2 [an trong khi chién:
1 Khoai tay tuoi 200 30
v 1. tai thoi diém con lai 15 phat
2. tai thoi diém con lai 5 phut
7 Khoai tay Cin I3 Chian.
- an lac trong khi chién:
2 L doéng lanh 200 20 g
tai thoi diém con lai 11 phut
:,' ! Can 14t mat trong khi chién:
3 o | Thit bd miéng 180 15
tai thoi diém con lai 7 phut
(N} N Can 13t mat trong khi chién:
4 -l bui ga 180 22
tai thoi diém con lai 6 phat
Can 1t m3t trong khi chién:
5 Tom 180 10 ]
tai thoi diém con lai 4 phuat
Can 13t mat trong khi chién:
6 Thit 180 25 o )
tai thoi diém con lai 8 phut
Can 13t mat trong khi chién:
7 Ca 200 12
tai thoi diém con lai 4 phat
8 (] Pizza 200 15 /
(]
9 l:’ Banh nuéng nhé 180 15 /
(1 " . Can lc trong khi chién:
10 Ga miéng nho 190 12

tai thoi diém con lai 5 phat

* Bang hudng dan chi mang tinh chat tham khao, tly thudc vao théi quen ndu nwéng clia ngudi dung.




- 4
Chirc nidng cai dit san: nhan phim "@" dé khdi ddng nhanh va xoay ndm " & " @& khdi ddng nhanh trong

. : 64 e
tong cong 5 chwong trinh, nhan nimvan "' 4 " dé bat dau chuong trinh da chon.

STT SoAhleth! Chuwong trinh Nhiét d6 Thoi gian
trén man T N ( hut)
hinh P
(°C)

1 F : Lam néng trudc 200 3

2 C3J Gilt §m 70 60
I L

3 £J Lam nong lai 180 5
]

4 RS dong 60 5

5 F 5 Say 60 300

VAN HANH - Str dung
Thiét bj da chirc ndng nay khéng chi cé thé duoc sir dung nhu mét ndi chién khéng ddu ma con nhu moét 16
nwéng, vi vay véi cac thiét 1ap don gian clia nd, ban cé thé st dung dé dang. Thoi gian nudng duoc rat ngan
nhiéu va viéc 1am néng 16 chi mat khodng hai dén ba phut.
1. D3t thiét bj Ién mdt bé mat phang ndm ngang, c6 dinh.
2. D& ndi chién tir phia dudi clia thiét bj va dat thiét bj Ién bé mat phang nam ngang.
3. D3t thirc an vao ngan chién va cho vao ndi cho dén khi ban nghe thdy mét 4m thanh nhe.
Khéng duwgc dé thire 3n qua tai.
4. D3t thoi gian va nhiét 6 mong muén. Xem phan "Chuong trinh cai dat".
 Ban nén lam ndng thiét bj trwdc khoang hai dén ba phat trwdc khi cho thire &n vao bén trong.

« Thinh thoang nén kéo ngén chién ra dé lc hodc lat mat thirc 3n nhw chi dan bén trong bang dé dadm bao
thirc &n chin déu cdc mat. BO hen gi®r s& khdng dirng lai nhung bd phan gia nhiét s& tam dirng cho dén khi
ngan chién dwoc dit tré lai vao bén trong ndi.

« Khéng cham vao ndi va ngin chién, ching cé thé tré nén rat néng. Can than tranh bj bong. St dung géng
tay hodc nhitng vat dung twong tu d& cham vao nbi.

5. Khi ndi chién hoat déng xong ban s& nghe thdy mét tiéng bip. Noi chién ngirng gia nhiét, kéo ngin chién ra
khoi ndi va dat 1én mot mat phang ndm ngang.

¢ Khéng cham vao ndi va ngan chién, ching cé thé rat néng. Can than tranh bi béng. Sir dung gang tay
hodc vat dung tuong ty dé |y ngan chién ra.



6. Dat thirc an vao dia.
7. Tét ngudn thiét bj néu ban d3 st dung xong. Cham phim " @ " va rat phich cdm ra khdi thiét bi. Néu khong

c6 bat ky thao tac nao, ndi chién s& chuyén qua ché& d6 cho sau 5 phut.

Cai dat dwoc dé xuat

Bang bén dudi sé gilip ban tham khao cdc cai dit co ban va nhitng thanh phan can thiét dé chuan bi. Luu y: Xin luu
y rang cac cai dit nay chi mang tinh tham khao, vi thuc pham cé thé khac nhau vé ngudn gdc, hinh dang, kich

thudrc, do tuoi cling nhuw nhan hiéu.

Loai T6i thiéu dén Thoi gian Nhiét do Ghi chd
t6i da (g) . .

(phut) (°C)
Khoai tay dong lanh 100-500 9-20 200 Lic
Khoai tay tuoi 100-500 12-20 200 Thém 1/2 mudng dau

va lac.

Ga miéng nho 100-400 10-15 200
Ucga 100-350 18-24 200 Lat mat néu can
Toiga 100-400 18-24 180 L4t mat néu can
Thit bd miéng 100-400 8-12 180 L4t mat néu can
Hamburger 100-400 7-14 180 Thém 1/2 mudng dau
Ca dong lanh 100-300 10-14 200 Thém 1/2 muf)ng dau
Phé mai tdm bot 100-400 7-14 180 Thém 1/2 mudng dau
Bénh nudng nhoé 4 céi 13-15 180




Bang cong nghé thai khong khi néng nhanh bén trong thiét bj trong qua trinh 1am ndéng lai. Kéo ngén chién ra
mét cach nhanh chéng dé qua trinh gia nhiét khong bi anh hwdng dén qua trinh ndu nwéng. LUU Y: S& dung
chirc ndng lam néng trudc hodc thém khoang 3 phut néu 16 ngudi.

LUV V: Xin lwu y rang ndi chién co thé nau cac loai thyc pham cé ham lugng chat béo cao (nhw xdc xich),
ching s& c6 xu hudng tao ra mot lwgng khéi déng ké dic biét 1a khi st dung cai dat nhiét do cao. Diéu nay sé

khoéng gay hai cho néi chién hodc dnh hudng dén két qua cudi cling cta thyc pham.

VE SINH VA BAO TRI

Vé sinh thiét bj va cac bo phan sau mdi lan st dung.

1. Cham phim " @ " va rit phich cdm ra khodi ngudn dién.
2. D& thiét bi ngudi.

3. Ly ngan chién ra.

4.N3am tay cam va kéo ngén chién ra khoi noi.

5. Loai bo cén ban bang khan am.

6. Lam sach thiét bj bang nudc xa phong 4m va miéng bot bién mém. Ngin chién cling c6 thé dugc lam sach
bang mdy rlra chén. Lau kho ching sau khi lam sach.

7. Vé sinh khu vyc nau bang khan 4m, néu can thiét cé thé thém xa phong rira chén. Lau kho sau khi lam sach.
8. Lap lai cac bo phan.
9. Bdo quan thiét bj & noi khé rao.

e Chéc chan rang thiét bj khong dwoc két nai véi ngudn dién khi ban thyc hién vé sinh.

e Khong st dung chat tay rira &n mon hodc cac vat dung sac nhon (nhu dao hodc ban chai cting) dé lam
sach thiét bj.

* Khéng duoc ngdm b phan gia nhiét trong nudc hodc chat 1dng khac va khéng rira dudi voi nude chay.



MOI TRUONG

¢ V(tt bo vat liéu bao goi vao nhitng noi thich hop.

® Khi thiét bj hét tudi tho, dirng virt bd né bing céch bod vao thung rac; dua né tai mét diém thu
gom dé tai sir dung cac thiét bi dién, dién tr. Vui long tham khao cac ky hiéu trén thiét bi,
huwéng dan nguoi dung hodc déng goi.

— * Cac vat liéu cé thé duoc tai sir dung theo chi dinh. Sy giGip d& cda ban trong viéc tai st dung, téi
ché& hodc cac phuong tién khic dé sir dung céc thiét bj dién cii s& gép phan vao viéc bao vé moi
truong.

e Biéu twong nay chi ra rang san pham nay khéng nén xir ly cing vdi rac thai trong hd gia dinh. Pé
ngan chan tac hai cé thé cé d6i vai mai trudng hodc sirc khde con ngudi tir viéc xir ly chat thai
khéng duoc kiém sodt, hdy tai ché né mét cach cé trach nhiém dé thic day viéc tai sir dung bén

virng cac ngudn nguyén liéu.
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	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.
	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, display shows “”. After finish cooking or without any operation for 5min, the fryer will turn to standby mode automatically.
	4- Unlock: press “” for 3s to unlock, then display will show “200”(℃) & “0：10” (min).
	5- Temperature setting: After unlock the item, press “” to enter the temperature setting, then rotate the button “” to increase(clockwise) or decrease(anticlockwise) the temperature, temperature“±5℃” with every minimum rotation.     *Max: 200℃, Min: 60℃.
	6- Time setting: press “” to enter the cooking time setting, then rotate the button “” to increase(clockwise) or decrease(anticlockwise) the working time, time will “±1min” with every minimum rotation.  *Max: 60min, Min: 1min.
	7- Start cooking: after finishing setting of temperature and time, then press down the button “” to start cooking.
	8- Adjustable: During cooking, you are able to adjust the temperature and time if wanted.
	U* Reminder: If you selected a pre-set menu or a pre-set function, the temperature and time are not adjustable during the program.
	9- Stop/Pause: press down the button “”, the fryer stop working, press again to continue.
	10- Finish cooking: when cooking time out, can hear a chord ringtone notice, then product start to cool itself down for 1 minute to protect the electronic parts inside, during the cooling down process you will hear the fan working noisy and please do not p�
	* If the basket was pulled out during cooling down program, then the display will show “” and with one chord ringtone notice.
	11- Fast cooking: press down the button “” to have fast cooking, cooking start with 200℃ and 10min acquiescently, you can adjust the temperature and time during cooking as point 5 & point 6.
	12- Shake / Turn Over Reminder: To achieve a better cooking result for food, you may need to pull out the basket and Shake / Turn Over the food during cooking to make the cooking more evenly, the product have 10 pre-set cooking programs inside, for some of�
	13- Return button: Before the product start to work, you can return back to the original setting  “200”(℃) & “0：10” (min) by pressing the button “” .
	14- Pre-set menu: press “” to enter pre-set cooking menus, and rotate the button “” to select the pre-set cooking program from the total 10 programs, the number of selected program icon will be on the display, press down the button “” to start the selected�
	Pre-set function: press “” to enter fast boot functions, and rotate the button “” to select the fast boot program from the total 5 programs, the number of selected program icon will be on the display, press down the button “” to start the selected coo...
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