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go0s ety anagement e Joyoung Tén goi va chic ning sethity|  TENGOI CHUC NANG Biéu chinh ché dd hen gid
Sy s i L | NN | o ik ohiee do e 0-200°C
150 9001 Vui [dng doc ki hudng dan st dung trude khi stt dung san pham va cat gilt & ni an toan. NGE dieu chinh ————— -
B3t dau trai nghiém ndu an tif day! 2 thai gian Kiém soat thi gian tlr0-60 phut
L6i hat Kipol Khéng khi divao tU clfa hit gié tao thanh vong tuan
gid 3 LOi hit gio hoan khinéng
Operatlng |nStI’UCtI0nS NGt diéu chinh PN Khong khi thoat ra tuf clia thoét khi tao thanh vong feagontt
thai gian 4 L6i thoat gié tU3n Fodn khing
Hudng dan st dun MUC LUC : LG LA © Nt thdi gian tir0 dén 60 phit, thdsi gian 6 thé dieu chinh 1u nhét 2 60 phat. Khi ndt thds
g v g t%?(l)ét 5 Tay c3m Diing dé kéo/day ndi chién lu )|gy|an~ \Men o p Nu ! J gian cé “e ieu chin aﬂun atla 60 phat. Khindtthai
gid T - . — — gian tré vé s6 0, ndi chién sé trd vé trang thai ngung hoat dong.
Air Fryer Chuong 1: Tén goi va chiic ning Nt didu chinh 6 aychen Dung dé dyng thic an va cho vao noi chién ® Ngudidung cé thé xoay nim diéu chinh thdi gian theo chiéu kim dong ho dén vi trf mong
Bi chié A 3 A > Dung dé cai thién do 6n dinh cla khay chién va 5n dé cai dit thai gi i thi gian [3m viéc d3 dit két thic s& c6 3 5
NGi chién khOI’\g dau ) ) Chudng 2: Céch sif dung san pham nhiét do 7 Khay loc dau tra’n% o <4t oim Kb chidm va 1 c%ién muon dé cai dat thai gian. Khi thdi gian lam viéc da ddt két thic sé cd am thanh nhac
JAF-565 o Khay loc e "ting"
Chucng 3: S3 do dién dau 8 Noi chién Dung dé dat khay chién vao trong
—/ —/ Chuding 4: Hang muc chay an toan HUGNG DAN NHANH
Chuadng 5: Phan tich su ¢é va cach khac phuc HUGSNG DAN SU DUNG SAN PHAM 1-Tt‘é0 b?CéEVétliéU fiénggéicﬁ“a.sa’rlphﬁm
. o . 2. Lay phan tli bong béng trong n6i chién ra.
Chudng 6: Lam sach va bdo quan 3.50d USc Am de L2 h 61 chicn va khay chien. lau thanh bén va dav ndi b
Khay Diéu chinh nhiét d6 S Hung\n cam Je am saf H?IC |\enV:a : ayc |)en, au thanh bén va ddy ndi bang
Tav chién vai dmva ddi cho dén khi kho hoan toan trudc khi st dung.
ay cam A La e s o s Ny %
Y 4. batthiét bj trén bé mat bép bang phang, nam ngang va viing chac.
o 5.Can dat néi chién & nai cé du khong gian, dam bao khoang cach gitfa ndi chién va cac
— — Noi chién vat thé khac it nhat 10cm, va khong dudc dat vat thé nao gan clia thoat khi.
) . CHUOY
16014y 01120
- 7 o o o o ® i [ong [am sach noi chién va khay chién trudc khi sif dung [an dau tién. Sau khi lam
® Xoay nim dieu Cf"”h nhiet do theo chjeu E\m\dong ho{ngudc chieu kim dong ho dén sach, cho néi chién vao lam néng trong vong 10 phit dé loai bd mui héi trong qué trinh
nhiét dé ban mudn. Pham vi nhiét do co thé diéu chinh la tir 0°C-200°C. Y s .
, o e A A « o a 6ng gbi va van chuyén.
® Luuy: Trongqua trinh noi chién khong dau hoat dong, khi nhiét do trong khoang cao han © Néu ngdil thay mi la khi stf dung Bn du. Bay 13 hién tudng hodn toan binh thudng
gid tri dat trudc, 6ng gia nhiét s& ngling gia nhiét. Khi nhiét do trong khoang ngudi giam khéng phai san phérﬁ bilGi ) o
xuéng thap han gia tri dét trudc, 6ng gia nhiét sé khdi dong lai qua trinh gia nhiét.Chu ky o
18p lai nay dam bao nhiét d bén trong khoang dugc duy tri & gia tri dat trudc.
Luu y: Hinh anh chi mang tinh chat tham khao, vui long lay
san pham that lam chuan.
01 02 03 04 05
HUGNG DAN SU DUNG SO PO PIEN 3. Khi st dung san pham, vui long gill khoang cach ctia san pham déi véi cac vat thé 16. D& tranh gay sy c6 vap ngd do day dién, nén bé tri day dién & vi tri hgp ly trong qué long khong nudng thuc phdm qué 18n, néu khdng c6 thé gdy ra khdi hodc chéy. PHAN TiCH LO&I VA CACH KHAC PHUC LAM SACH VA BAO QUAN
1. Dt khay chién vio bén trong nidi khac xung quanh it nhat 10cm dé tranh khéi dau lam nhiém ban do dac, tham chi trinh strdung. 31. Néu ban nudng cac nguyén liéu cé tinh axit c6 d6 pH dudi 5 (chdng han nhu gidm, :
) gy chdy né hodc cac nguy hiém khac. 17. Khi rat phich cdm dién, hdy cam vao phich cdm, khdng kéo hodc xodn day ngudn nudc chanh va cac loai nudc st khéc), hdy nhé boc ching trong gidy bac.

2. Thy theo chiéu cao clia thuc pham ma dat [én khay chién mét cach hgp ly dé dam bao
thuc pham khoéng vugt qué chiéu cao ctia noi chién.

3.Day khay chién vao nai chién khdng dau va diéu chinh nhiét d6 theo cong thiic hodc s6
thich ca nhan.

Thanh nhiét

N o

4. Khi san pham hoat ddng, vui long ddt san pham nay trén bé mdt ndm ngang,
khong dat san phdm nay trén tham, khan, nhua, gidy va cac vat liéu dé chdy khac
dé tranh chay né.

dé tranh lam hong day nguon.
18. Néu day ngudn bi hong, dé tranh nguy hiém, day ngudn phai dudc thay thé bdi
cac nha san xuat, bd phan bao tri hodc b phén cé chuyén mon.

32. San pham sé tao ra nhiét d6 cao va hai nudc trong qua trinh hoat déng. Vui long
khong cham vao san pham bang tay hodc dua mdt lai gan san pham. Hay hét stic
can than khi rdt noi chién ra.

Hién tugng Nguyén nhan Céch khac phuc

Chua cdm dién ng.m Eiay nguonvao o cam
noi dat

San pham khéng

1. Trudc khi vé sinh ndi chién khdng dau, vui long tat cong tic va ngat két néi ngudn
dién, dgi cho dén khi san pham ngudi hoan toan.

2.Néu c6 dau trén thanh khoang néi chién khong dau, vui long lau sach bang vai mém
am tdm chéat tay ria trung tinh.
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Note: The product illustration is for reference only, and the
specific design shall be subject to the actual product.
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® Turn the temperature control knob clockwise/counterclockwise to the desired tempera-
ture. The adjustable range is 0°C-200°C.

e Note: During the operation of the air fryer, when the internal temperature exceeds the
preset value, the heating tube will stop heating. When the internal temperature cools
down below the preset value, the heating tube will start heating again. This cycle ensures
the internal temperature remains at the preset value.
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® Before thefirst use, please remove the fryer and grill and clean them with detergent. After
cleaning, place them in the air fryer and preheat for 10 minutes to eliminate any residual
odors from packaging or transportation.

® |t is normal to smell an odor during the initial use, which is not a malfunction of the air
fryer.
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not touch or move it to avoid danger.

e The fryer is not a water-holding component. If the water level is too high, it may leak,
which is normal. It is recommended to clean the fryer and grill in the sink.

® The front panel of the fryer is hollow inside. If water seeps in during cleaning, it is normal.
Just letitdry.

® Ensure the fryeris fully inserted into the machine during operation to avoid affecting the
safety and cooking effect.
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4 Xoay niim disu chinh théi gian theo chizu kim done hb dén théi eian thich hdp v ndi B 5.Trong qua trinh st dung, vui long khdng dat cac do déng goi, dong hop, déng chai, 19. Dé ngan ngtfa nhiing nguy hiém nhu dién giat hodc chdp mach, khong rira hodc 33. Sau khi st dung, vui long diéu chinh ndm diéu chinh thdi gian vé vi tri "0" roi rat < 3. Cac phu kidn nhut n5i chidn va khav chidn c6 tha dudc v ra va [m sach bine nuéc
HA yN b&t d3u hoat do . & & ” E o Pénge g M) penlo @ On%;aér; gac béng hodc vat liéu dé chdy |én trén hodc che phii san pham dé tranh chéy né. ngdm san pham nay trong nudc hodc chat ldng khac va khéng phun nudc én san phich cdm. hoat ddng Chua xoay ndm thdi Xoay ndm thai gian dén thdi 4-Kh” P .h L t03n b B chié kh¥ . uc'S. X uy hat L l-<h , d"% i ’
. | Ny o2 s AL A 42 . 2. s g A ‘oL ORI > > 2 . 5 A st . n o ix - . : x .
; |Sen SkGh‘z:w ‘auth?ah ?ﬁg hién khone dsu s& phit ra Am thanh "ting” dé nhic nhd b e T i 6. Tat ca cac vat liéu dong gdi phai dugc loai bo dé trdnh gdy chay, bong, v.v. trong pham dé tranh [dam hu hong san pham. 34.Vuilong st dung cac vat dung cé tinh cach nhiét cao dé lay thyc pham ra. gian gian mong muén Ondgt: ;Tg ?Aatnh ?nolc 'uenN k?g auvao nuoc hodc chationg khac detran
3 aL(JjA i cian aﬁ ;Am chién khong dau sé phat ra am thanh "ting" dé nhac nhd ban qua trinh st dung. 20. Khéng nhét bat ki vat gi vao cac khoang trong trén than noi hodc dé noi dé tranh 35. Sau mdi [&n st dung, ndi chién va khay chién can dugc vé sinh sach s& dé tranh Cém phich dién v xoay ndim digu neuy Ckh'! A'Gh ﬁ'a Eaf cdac's i © hﬂac Wi 51 b2 s 81 kb o thod )
vatu/dong cat nguon dien. N . 7. San pham nay chi danh cho myc dich st dung tai nha. Cong ty ching téi khdng bi thuong do dién giat. c3n bdt, vét dau,... gy ra khéi, chay trong [an nudng tiép theo. May chua dudc két ndi R g 5-Saulkhive sinh sach s€, dai san pham kho roi bao quan gndi kho rao, thoang mat.
6. Kéo khay chién ra, dit khay chién [én ban ho3c gia d& chiu nhiét. S dung vat lidu cach Cau chi dongom_d} , PO . , . A a s s o V. . < . chinhthdigian
-fieo khay chien ra, etk h c ! ot ’ atlie O —t chiu trdch nhiémvé bat ky sy c6 nao do st dung thusng mai, st dung sai myc dich 21. Khdéng van hanh sdn phdm nay bang bd hen gid bén ngoai hodc hé théng diéu 36. Sau khi stf dung san pham nay, nhiét du van con trén bé mat cua bo phén lam Quat khéng quay ,\ — -
nhiet dédy thiic an ra khoi khay chién. Cau chi nhiét Hen gid hodc khong tuén thu hudng dan st dung nay. khién tif xa doc 1&p khéc dé trdnh viéc chép mach, ty béc chéy va cac nguy hiém néng. Vui long vé sinh san pham sau khi d& ngudi dé tranh gay bong. ) D@“gfdﬁj hiﬂg hgéc Gifi dén diém sita chita dudc chi Thong s6 san pham
L3I KHUYEN: 8. San pham phai dugc gitl cach xa ngudn [Ufa it nhat 30cm dé trénh hu hong san khac. 37.Vui long rdt phich cdm ctia may ngay sau khi st dung. Eﬁgp%i%nan achl dinh désua chifa '
e Khdng st dung nhua, gidy hodc cac vt dung khdng chiu nhiét dé dung thiic 3n vao noi HANG MUC CHU Y AN TOAN pham hodc nguy cd chéy no. 22.Vuilong khéng dat san pham nay gan ndi ¢ nhiét do cao, tu tinh manh,cé khi dé 38. Néu san pham bj [6i hodc hu hong, vui long ngling st dung va gtii dén diém dich '/ * - Ma san pham JAF-565
chién khong dau. : : 9. Khdng dugc dé san pham hoat dong ma khong cé su gidm sét ctia bat clf ai dé chéy nd (nhu khi tu nhién, khi sinh hoc, v.v.) d& tranh gay hu hdng san pham hodc vu sau ban hang clia cong ty chiing toi dé stfa chita. Khong tu stfa chita dé tranh figéuua gg‘s:on\%%tegua Giam nguyén lidu va cho lugng Dién ap dinh muic 220V
® Khong st dung dia, nép bing thiy tinh hodc gom. & CANH BAO: Hay canh gidc véi nhifng riii ro ¢é thé din dén nguy trénh céc trudng hdp khan cdp cd thé ra gdy chdy va cac nguy hiém khac. céc sy ¢ chay nd khéc. nguy hiém. Eﬁi%f;gvg;egg%g:cag 5 cao clia ndi nguyén lieu thich hap Tan <3 dinh miic SoHa
e Co thé didu chinh gid theo s& thich ca nhan, nén kiém tra thuc pham thudng xuyén trong hiém. thugne tich nehiém trong cho ca nhan va thiét hai dan 10. Khi khong cé ai st dung san pham, khi vé sinh, di chuyén san pham hodc khi san 23. Nghiém cam cham vao khay chién va tay cam khay chién khi san pham dang hoat 39. Khéng tu'y thao rai san pham, néu khdng sé c6 nguy cg b dién giat va bi thudng. tran tru ; T e e . - — -
’ g g ong etha g P O VN - R e AL e e ik Canh ndi chién bj bién | Guidén diém stia chifa dugc chi Céng suat dinh muc 1500W
qué trinh hoat dng dé tranh bi chéy. ké vé tai san. pham gap truc trac, hdy nhd rut phich cam dién dé tranh ro ri dién hodc vo tinh dong hodc trudc khi ngudi dé tranh bi bong. Néu cé 16i, vui long dén diém bdo tri dugc chi dinh dé stfa chifa. dang : dinh dé stia chita g :
® Dé dat dugc hiéu qua cao han, nén lam néng trudc 5-10 phut trudc khi st dung. 1. Trong qué trinh hoat déng, nhiét 4§ ctia b& mit trudc - trén - tréi - phai khf’ﬁ d{c}ngkma'yﬂ. o o S 24, Nghiémﬁcém stf dung san phdm cho cac muc dich khac ngoai muc dich nuéng 40. Khivit bé)/.sa’n phém néyvé baobi cO\a né,Yui [ong giao né cho bd phan cé chuyén R ——
« Trong khi i3i chign dang hoat dong hosc sau khi i6i chién vita hoat dong xong, nhidt do e .cao. hvd khi. vu.c/b*é st d.lrdc dnh dau bing bidu 11. Bién ap/tan s6 dau vao cla san pham nay la 220V/50Hz. Trudc khi két noi sén thuc pham. mon dé tai ché. Vui long cat day nguon khi vit bo ching, Nguyén liu chifa nhigu hi n ng lc?anrl |eu\ aim \se
P g cao. : a 0 g B i O 2 Loa s 4odial s s A 4 i op) e 2 i disg chi N0 4 PR R c6 nhiéu khéi thoét ra la diéu binh
ba mt bén ngodi va cifa thoat khi c6 thé rét cao. vui g khng tlly y cham vao hodc di tUgne "BE mit néne A\ s& tré nén ndne t 4 trinh lm vidc. hav 3 phamvéinguon dién, vui long kiém traxem né cé phu hgp véi dién ap nguon dién 25. Trudc khi st dung vui long kiém tra xem ndm diéu chinh thdi gian ¢ dang nam & daums !
chuyén ndi dé tranh nguy hidm ' ’ th"‘ngd”' te’m: br‘lct)’r,lg se tronen nong trong qua trinh fam viec, hay can tai nha hay khong. Dién &p cao hon hodc thap hon mic nay cé thé lam hong céc vitri"0" hay khong. LG1 KHUYEN C6 khoi trang thuong
- an dé tranh bi bong. A s s ; A s < U A N , , < . A A -~ L o o I . . .
o N chién i b6 phan knong chia nude, cie mi it khong duge bitkin. ki nude 2.8 ngan ngia céc i nguy hiém nhu dién gt hodic chdp mach, Khng duig 00 phan hogc snh fudng den hiew sust cuasan pham. o 26. Trone qua 1inh hoat dong, vl 1ong SH dung nim fosc tay €am, nEniom cam | e Vuilongldy noi chién, hay chién ra va lam sach ching bang chat tay i trude ki Vén con can dau M8 | sinh i chién sa
. . N S A . . RS , , , RO L ’ 12.D6i véi cac thiét bi dién loail, vui long ddm bao rang ddy noi dat da dugc ndi trudc cham vao bé mdt hodc bén trong san phdm c6 nhiét dé cao dé tranh bi bong. st dung 13n d3u tién.Sau khi lam sach, cho vao ndi chién khdne dau va lam nén trong noi chién trlan PO
ung acn, 13 g lansud
trong noi chién qud cao va nudc ri ra ngoai la hién tugng binh thudng, kién nghi dé khay phép nhing san pham nay va day ngudn vao bat ky chat léng nao. o L, . A R . / R N .. N . L . p o moilansudung
chiénvao trong nuéc dé v sinh . khi stf dung dé trénh tai nan ro ri dién. 27. Khéng dudc [am néng san pham trong thdi gian dai (khi khéng c6 thiic an) dé trudc trong 10 phiit dé loai bo mui héi con sét lai trong qué trinh déng gbi hodc van nudng cudi cung
S e /N CHU Y: Hay quan tdm nhan biét nhitng ri ro c6 thé dan dén 13. Phai st dung 6 c3m néi dat tif 10A tr& [én va phai cdm hoan toan phich cdm vao 6 trdnh viéc ty bac chay va cac thudng tich khac cling nhu tn that tai san. Khuyén chuyén.
e Mat trudc clia ndichién la phan rong, viéc nudc bi tham vao trong qua trinh vé sinh la diéu thudne tich ¢d nhan h ".thi"th i vé tai san o ane . LA A . < e s . N U N PO . , P - PR R i e i e A
binh thuéing, chi cin dé kho g tich ca nhan hoac thiet hai ve tai san. cam dé tranh cac bd phan qud néng va chay do tiép xtc kém dan dén nguy hiém céo khéng nén stt dung lién tuc qué 3 gid. ® C6 thé c6 mét lugng khdi nho hodc mui nhe khi ban bat dau st dung, diéu nay [a e Néu khong thé khic phuc dudc su cd, vui long khdng tuy thao rdi méy. Hay gt dén bb
° Khinbichién,dan hoatdén' dam béo phan khay chién dudc ddy vao toan bo phan than 1. San pham nay khéng danh cho nhiing ngudi bi suy gidm nang luc thé chét, giac nhu chép mach hodc chdy n6. 28. Nghiém cdm dat bat ky vat liéu dé chay nao nhu gidy va nhufa vao ndi chién trong binh thudng. phén dich vu sau ban hang tai dia phuong dé stia chiia.
e ﬁudﬁ dé’ngééantoén khihoatg@ﬂ Véchétlugyn " hém quan, tinh than (k& ca tré em). Trif khi c6 sy hudng dén va gidm sat ctia ngudi phu 14. Khdng dung tay udt dé cdm hodc rdt phich cam dién dé tranh bj dién giat. qua trinh st dung dé tranh nguy cd hoa hoan. Vui long st dung tat ca cac phu kién chinh hdng clia san pham nay. e NEu ndi dung trén khong phu hgp vdi san pham thuc té do thay d6i mau ma hodc cac
g C atdong ong thuc pham. tréch dé dam bao an toan cho ho. Trénh xa tam tay tré em. 15. Vui long khéng dé day ngudn tiép xUc véi cac bé mat ¢ nhiét do cao hodc quan 29. Khéng dat cac vat dung dé n6 nhu do thiy tinh, hop kin vao néi chién dé tranh b6 phan khéc, vui long tham khao san pham thuc té . Mong quy khach théng cam vi su
2. Sau khi mg phan déng gdi, vui long bo tli nhya vao thung rac dé tranh nguy cd quanh mép ban. Khong dé day ngudn tiép xtic vdi cac canh sac hodc cac vét séc nguy cd chay nd. bat tién nay.
gAy ngat thd cho tré em néu ching chai dua véi tdi nhua. nhon nho ra khéac. Dé tranh ro ri dién, dién gidt hodc chay né. 30. Bam bdo rang thuc pham khéng cham vao éng sudi trong qua trinh sif dung; vui
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PREFACE Components and Functions Nifﬂ“&ir Part Name Function Timer Knob Setting Instructions for Use Electrical Schematic Diagram
Temperature 0 ) 1.Place the grill in the fryer.
1 0-200°C temperature adjustment ) ) . . .
Please read this user manual carefully before using the product and keep it properly. antrol Knob : : 2.Placethe food on the grill according toits height, ensuring the food does not exceed the Thermostat
Start here and enjoy cooking! 2 Timer Knob 0-60 minutes timer control i height of the fryer. N O
Air ) Air flows in through the air inlet to form hot air s 3.Push the fryer into the air fryer and set the desired heating temperature according to
Inlet 3 AirInlet circulation
the recipe or personal preference.
C on t en ts Timer Knob 4 Air Outlet f:\ii:cflfz\a/\{iso%m through the air outlet to form hot air frageet 4.Turn the timer knob clockwise to the appropriate working time, and the air fryer will E Oven Heating
i M )
Air S Handle Used to push and pull the fryer ® The timer knob can be set from 0 to 60 minutes, with a maximum setting of 60 minutes. start working, : ) ) e ) E ) Motor <~> Light Tube
Outlet : — When set to the "0" position, the air fryer will be in a power-off state. 5When the work is completed, the air fryer will make a "ding" sound to remind you and
Chapter 1: Components and Functions 6 Gril Used to hold food and placeitin the fryer ® Users can turn the timer knob clockwise to the desired position to set the time. When the automatically cut off the power. Micro Switch
Temperature ] Used to enhance the stability of the grill and o i o . 6.Pull out the fryer, place it on a table or heat-resistant support, and carefully remove the Icro WE}
) ) Chapter 2- Product Usage Methods Control Knob 7 Grill Footpad nne ¢ Yy set working time is over, there will be a "ding" sound to remind you. o ’ i |. o—F—— -
pter2: g il prevent friction with the fryer kS Guid food from the grill using heat-resistant items. Thermal Fuse Timer
Chapter 3 Electrical Schematic Diagram Footpad 8 Fryer Used to place the grill Quick Start Guide Tins:
) 1.Remove all packaging materials. ps:
Chapter 4: Safety Precautions 2Take outthe fryer and grill, and remove the bubble wrap. ® Do not use plastic or paper containers that are not heat-resistant to hold food in the air T ———
Chapter 5: Troubleshooting and Solutions Product Usage Methods 3.Clean the fryer and grill with warm water, and wipe the air fryer side walls and bottom fryer. ‘ . Y
Chapter 6: Cleaning and Maintenance ) with a cloth soaked in detergent. Use only after it is completely dry. ° DoAnot use glass.orcgramlc platels or lids. ) A Warning: Be alert to risks that may cause personal danger
Grill Temperature Adjustment 4.Place the air fryer on a stable surface. ® Adjust the vvorkmg_ time according to pgrsonal_taste. It is recommended to frequently serious injury, or major property loss. ’
Handle 5.Ensure there is enough space around the air fryer, keeping at least 10cm distance from . g;fcbkettl’t]eerfoiii:u“ar;gdtzzggocer:z:isavi?it;zzz;:iended o orehet for 510 mirites 1.During operation, the temperature of the front, sides, and top surfaces
. otheritems, and do not place any items at the air outlet. before Use grine & ’ P of the product will rise. Areas/surfaces marked with the "high-tempera-
Fryer zﬁo ) ) ) ) ) ture surface" symbol A will become hot during operation. Be careful to
- = - Note e The surface and air outlet of the air fryer may be very hot during and after operation. Do

avoid burns.
2.To prevent contact or short-circuit hazards, do not immerse this product and
the power cord in any liquid.

/N Note: Pay attention to risks that may cause personal injury or
property damage.

1.This product is not designed for use by people with physical, sensory, or mental
disabilities, or lack of experience and knowledge (including children), unless
supervised or instructed by a person responsible for their safety. Children should
be supervised to ensure they do not play with the product.

2.After opening the package, immediately dispose of the plastic bags to prevent 19

children from playing with them and causing suffocation.

3.Ensure there is enough space around the product during use, keeping at least
10cm distance from surrounding objects to prevent oil smoke pollution or fire
hazards.

4.0perate on a flat surface. Do not operate on carpets, towels, plastic, paper, or
other flammable materials to prevent fire.

5.Do not place bagged, canned, or bottled items, cotton cloth, or flammable
materials on or cover the product during use to avoid fire or explosion.

6.Remove all packaging materials before use. Otherwise, the product may cause
fire or burns during operation.

7.This product is for household use only. Any commercial use, improper use, or
failure to follow this manual will void the warranty, and the company will not be
responsible for any resulting damage.

8.Keep the product at least 30cm away from fire sources to avoid damage or fire
hazards.

9.Do not leave the product unattended during operation to prevent fire hazards.

10.Unplug the product when not in use, during cleaning or moving, or if there is a
malfunction to prevent electric shock or accidental startup.

11.This product's input voltage/frequency is 220V/50Hz. Before connecting the
product to the power supply, check if it matches the local power voltage. Higher
or lower voltage may damage components or affect product performance.

12.Thisis a Class | appliance. Ensure the grounding wire is properly grounded before
use to prevent electric shock.

13.Use a 10A or higher grounded socket exclusively. Ensure the plug is fully inserted
into the socket to prevent poor contact, which may cause overheating, short
circuit, or fire hazards.

14.Do not plug or unplug the power plug with wet hands to avoid electric shock.

15.Do not let the power cord contact high-temperature surfaces or wrap around
table edges. Avoid contact with sharp edges, burrs, or other protruding sharp
objects to prevent electric shock or fire hazards.

16.A dangling power cord can cause accidents. Arrange the power cord properly
during use to avoid tripping hazards.

17.When unplugging, hold the plug to pull it out. Do not pull or twist the power cord
20

forcefully to prevent damage and electric shock hazards.

18.If the power cord is damaged, it must be replaced by the manufacturer, its service
department, or similar qualified personnel to avoid danger.

19.To prevent electric shock or short circuit, do not wash orimmerse this product in

water or other liquids. Do not spray water on it to avoid damage or electric shock.

20.Do not insert pins, wires, or other metal objects into any gaps or openings in the
casing or base to prevent electric shock injuries.

21.Do not operate this product with an external timer or a separate remote control
system to prevent short circuit or self-ignition hazards.

22.Do not place this product near high temperatures, strong magnets, or flammable
and explosive gases (such as natural gas, biogas) to avoid damage, malfunction,
orfire.

23.Do not touch the grill or grill handle during or before cooling to avoid burns.

24.Do not use the product for purposes other than food baking.

25.Check if the timer knob is in the "0" position before use.

26.During operation, use the knobs or handles. Do not touch the high-temperature
surfaces or interior to avoid burns.

27.Do not operate the product empty (without any food) for a long time to prevent
self-ignition and resulting injuries or property loss. It is recommended not to use
it continuously for more than 3 hours.

28.Do not place any paper, plastic, or other flammable materials in the fryer during
use to avoid fire hazards.

29.Do not place glassware, sealed containers, or other explosive items in the fryer
for heating to avoid explosion hazards.

30.Ensure food does not touch the heating tube during use. Do not bake oversized
food to prevent smoke or fire.

31.When baking acidic foods with pH<5 (such as vinegar, lemon juice sauces), wrap
them in aluminum foil.

32.The product generates high temperatures and steam during operation. Do not
touch or bring your face close to it. Be especially careful when pulling out the
fryer, as hot steam may come out of the oven to avoid burns.

33.After use, turn the timer knob to the "0" position and unplug the plug.

34.Use heat-resistant items to handle high-temperature objects to avoid burns.
21

35.Clean the fryer and grill after each use to prevent leftover crumbs and grease
from smoking or catching fire during the next use.

36.The heating element surface still has residual heat after use. Let it cool before
cleaning to avoid burns.

37.Unplug the plug immediately after using the machine.

38.Ifthe product malfunctions oris damaged, stop using it and send it to the compa-
ny's after-sales service point for repair. Do not attempt to repair it yourself to
avoid danger.

39.Do not disassemble the product at will, as it may cause electric shock and injury.
If there is a fault, send it to the designated repair point.

40.When discarding this product and its packaging, hand it over to a qualified
department for recycling. Cut off the power cord before discarding.

Warm Tips

Before the first use, please remove the fryer and grill and clean them with
detergent. After cleaning, place them in the air fryer and preheat for 10 minutes to
eliminate any residual odors from packaging or transportation.

Itis normal to see a small amount of smoke or smell a slight odor when starting to
use the product.

Please use all original accessories provided with this product.

22

Fault Analysis and Troubleshooting

Fault Phenomenon Cause Analysis Solution

Plug the power cord into a

Power not plugged in grounded socket

Product not
working

Rotate the timer knob to the

Timer knob not rotated . o
required cooking time

Machine not powered Insert the power plug and rotate
on the timer knob

Fan not turnin
& Motor damaged or

other components
short-circuited

Send to designated repair point
for repair

Too much food,
exceeding the fryer
surface

Reduce the amount of food and
Cannot smoothly choose an appropriate amount
push the fryerinto

the product

Send to designated repair point

Fryer edge deformed for repair

Large amounts of smoke may leak
when cooking oily food, which is
normal

Cooking oily food

White smoke
coming out

Residual oil residue
from previous cooking
in the fryer

Clean the fryer after each cooking

o |fthe problem cannot be solved, do not disassemble the machine yourself. Please send
it to the local after-sales service department for repair.

® The above content may vary from the actual product due to model or component
changes. Please refer to the actual product. No further notice will be given.
Please understand!
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Cleaning and Maintenance

1.Before cleaning the air fryer, turn off the switch and disconnect the power. Wait for the
product to cool completely before cleaning.

2.If thereis oil on the wallls of the air fryer cavity, wipe it with a soft cloth soaked in
neutral detergent.

3The fryer and grill can be removed and cleaned in water.

4.Do notimmerse the entire oven in water or other liquids to avoid electric shock or
malfunction.

5.After cleaning, let the product dry and store it in a cool, dry place.

Product Specifications

Model JAF-565
Rated Voltage 220V
Rated Frequency 50Hz

Rated Power 1500W
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Our company is certified with the ISO
9001 Quality Management System Joyoung
Cong ty ching tdi d3 dat dugc ching
nhén ctia Hé théng quan 1y chat lugng
1SO 9001

Operating Instructions
Hudng dan st dung
Air Fryer
NG6i chién khéng dau
JAF-565

[ N |







Vui long doc ki hudng dan st dung trudc khi st dung san pham va cat gili & ngi an toan.
Bat dau trai nghiém nau an tu day!
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MUC LUC

Chudng 1: Tén goi va chic nang

Chuadng 2: Cach st dung san pham
Chudng 3: Sa do dién

Chudng4: Hang muc chiy an toan

Chuadng 5: Phan tich su ¢& va cach khac phuc
Chudng 6: Lam sach va bao quan



Tén goi va chic nang

L&i hat
gié
NUt diéu chinh
thdi gian

LGi
thoat
gié

Natdiguchinh T__—° )
nhiét do

Khay loc
dau

Khay
chién

Tay cam

Noi chién

Luuy: Hinh anh chi mang tinh chat tham khao, vui long &y
san pham that [am chuan.
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SE thirty TEN GOI CHUC NANG

1 Natdieu chinh 1 piay chinh nhigt dd tir 0-200°C

2 Nh“tlg'lg% chinh Kiém soat thdi gian tif 0-60 phit

3 L&i hiit 2i6 Khong khi divao tif ctfa hat gid tao thanh vong tuan

& hoan khinéng

4 LGi thodt gi6 Khong khi thoat ra tuf clia thoat khi tao thanh vong
g tuan hoan khi néng

5 Tay cam Dung dé kéo/day noi chién

6 Khay chién Dung dé dung thiic an va cho vao néi chién
" Dung dé cai thién do &n dinh cua khay chién va

! Khay loc dau tranh ma sét gilia khay chién va nai chién

8 Noi chién Dung dé dat khay chién vao trong

HUGNG DAN SU DUNG SAN PHAM

Diéu chinh nhiét do

16014y 42" 120

® Xoay nim diéu chinh nhiét d6 theo chiéu kim dong ho/ngugc chiéu kim dong ho dén
nhiét d& ban mudn. Pham vi nhiét dé c6 thé diéu chinh la tir 0°C-200°C.
e Luuy: Trong qué trinh ndi chién khong dau hoat dong, khinhiét do trong khoang cao hon

gia tri dat trudc, ong gia nhiét sé ngling gia nhiét. Khi nhiét do trong khoang ngudi giam
xudng thap han gia tri ddt trudc, 6ng gia nhiét sé khai dong lai qua trinh gia nhiét.Chu ky
|ap lai nay dam bao nhiét dé bén trong khoang dugc duy tri & gia tri dat trudc.
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Piéu chinh ché dé hen gid

gt

® NU(tthdigian tir0 dén 60 phit, thai gian ¢ thé diéu chinh [du nhét [a 60 phdt. Khi ndt thai
gian trd vé s 0, ndi chién sé trd vé trang thai ngung hoat dong.

® Ngudidung cé thé xoay nim diéu chinh thdi gian theo chiéu kim dong ho dén vi tri mong
mudn dé cai dat thai gian. Khi thai gian [am viéc da dat két thic sé c6 dm thanh nhac

"ting".

HUGNG DAN NHANH

1. Théo bd cac vat liéu dong gbi ctia san pham.

2. L&y phan tdi bong bong trong ndi chién ra.

3. Strdung nudc am dé lam sach ndi chién va khay chién, lau thanh bén va day noi bang
vai dmva dgi cho dén khi kho hoan toan trudc khi st dung.

4. D3t thiét bj trén bé m3t bép bang phang, ndm ngang va viing chic.

5. Can d&t ndi chién & nai c6 du khong gian, dam bao khoang cach gitfa ndi chién va cac
vat thé khac it nhat 10cm, va khong dudc dat vat thé nao gan clia thoat khi.

CHUOY

® \ui long lam sach néi chién va khay chién trudc khi stf dung [&an dau tién. Sau khi lam
sach, cho néi chién vao [am néng trong vong 10 phit dé loai bo mui héi trong qué trinh
ddng gbivavan chuyeén.

® NEu ngufi thay mui la khi st dung lan dau. Day la hién tugng hoan toan binh thudng,
khéng phai san pham b 61,
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HUGNG DAN SU DUNG
1. Bat khay chién vao bén trong noi.
2. Tuy theo chiéu cao clia thuc pham ma dat [én khay chién mét cach hgp ly dé dam bao

thuc phdm khong vugt qué chiéu cao cdia ndi chién.

3.Day khay chién vao noi chién khdng dau va diéu chinh nhiét d6 theo cong thiic hodc s6
thich ca nhan.

4. Xoay nim diéu chinh thdi gian theo chiéu kim dong ho dén thai gian thich hgp va noi
chién s& bat dau hoat dong,

5. Sau khi hoan thanh, ndi chién khéng dau s& phat ra dm thanh "ting" dé nhac nhd ban
va ty dong cat ngudn dién.

6. Kéo khay chién ra, dat khay chién [én ban hodc gia d3 chiu nhiét. St dung vat liéu cach
nhiét dé (ay thic an ra khoi khay chién.

LG KHUYEN:

Khong st dung nhya, gidy hodc cac vat dung khong chiu nhiét dé dung thiic dn vao noi
chién khong dau.

Khéng st dung dia, ndp bang thiy tinh hodc gdm.

Co thé diéu chinh git theo s thich c& nhan, nén kiém tra thuc pham thudng xuyén trong
qua trinh hoat déng dé tranh bj chay.

Dé dat dugc hiéu qua cao hon, nén lam néng trude 5-10 phit trudce khi st dung.

Trong khi ndi chién dang hoat dong hodc sau khi néi chién vifa hoat dong xong, nhiét do
bé mat bén ngoai va clia thodt khi cd thé rét cao. vui long khdng tuy y cham vao hodc di
chuyén noi dé tranh nguy hiém.

Noi chién [ b phéan khong chia nudc, cac méi néi vit khong dudc bit kin. Khi muc nudc
trong n6i chién qua cao va nudc ri ra ngoai la hién tugng binh thudng, kién nghi dé khay
chién vao trong nudc dé vé sinh.

Mét trudc clia ndi chién la phan rong, viéc nudc bi thdm vao trong qué trinh vé sinh la diéu
binh thudng, chi can dé kho.

Khindi chién dang hoat dong, dam bao phan khay chién dugc day vao toan bo phan than
ndi dé tranh anh hudng dén dé an toan khi hoat dong va chat lugng thuc pham.



SG DO PIEN

Thanh nhiét

N o

Ongtan

E O—é> Déngcd@) Déﬂlb@ nhiét

Cau chidéng ma
O—El—e/o—}

Cau chi nhiét Hen gid

HANG MUC CHU Y AN TOAN

A CANH BAO: Hay canh giac véi nhitng rii ro c6 thé dan dén nguy
hiém, thudng tich nghiém trong cho ca nhan va thiét hai dang
ké vé tai san.

1. Trong qua trinh hoat dong, nhiét do clia bé mat trudc - trén - trdi - phai

clia san pham sé ting cao. Cac khu viic/bé mit dugc danh dau bang biéu

tudng "Bé mat néng" A s& tré nén néng trong qua trinh lam viéc, hdy can
than dé tranh bi bong.

2. D& ngan nglia cac méi nguy hiém nhu dién gidt hodc chap mach, khéng dugc

phép nhing san pham nay va day ngudn vao bat ky chat long nao.

/N CHU Y: H3y quan tdm nhan biét nhiing rii ro c6 thé dan dén

thudng tich ca nhan hodc thiét hai vé tai san.

1. San pham nay khéng danh cho nhiing ngudi bi suy giam nang luc thé chat, giac
quan, tinh than (ké ca tré em). Trir khi cé su hudng dan va giam sat ctia ngudi phu
trach dé dam bao an toan cho ho. Tranh xa tam tay tré em.

2. Sau khi mg phan dong gdi, vui long b tli nhua vao thung rac dé tranh nguy co

gay ngat thd cho tré em néu ching chai dua vdi tai nhya.
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3. Khi st dung san pham, vui long gitl khoang cach ctia san pham doi véi cac vat thé
khédc xung quanh it nhat 10cm dé tranh khoi dau lam nhiém ban do dac, tham chi
gdy chdy né hodc cac nguy hiém khéc.

4. Khi san pham hoat déng, vui long d&t san phdm nay trén bé m3t ndm ngang,
khong ddt san pham nay trén tham, khan, nhua, gidy va cac vat liéu dé chay khac
dé tranh chay no.

5.Trong qua trinh st dung, vui long khdng dat cac do déng goi, déng hop, dong chai,
gac bdng hodc vat liéu dé chay [én trén hodc che phti san pham dé tranh chdy né.

6. Tat ca cac vat liéu dong gbi phai dudc loai bo dé tranh gy chay, bong, v.v. trong
qua trinh st dung.

7. San pham nay chi danh cho muc dich st dung tai nha. Céng ty ching t6i khéng
chiu trach nhiém vé bat ky su c6 nao do st dung thuong mai, st dung sai muc dich
hodc khong tudn thi hudng dan st dung nay.

8. San pham phai dudc gill cach xa ngudn [Ua it nhat 30cm dé tranh hu hdng san
pham hodc nguy cc chdy né.

9. Khéng dudc dé san pham hoat dong ma khong cé su gidm sat cta bat c ai dé
tranh cac trudng hdp khan cép co thé ra gdy chay va cac nguy hiém khéc.

10. Khi khong c6 ai st dung san pham, khivé sinh, di chuyén san pham hodc khi san
phadm gdp truc trdc, hdy nhd rdt phich cdm dién dé trénh ro ri dién hodc vo tinh
khai dong may.

11. Dién ap/tan s6 dau vao cua san pham nay la 220V/50Hz. Trudc khi két ni san
pham vdinguon dién, vui long kiém tra xem né ¢ pht hdp véi dién dp ngudn dién
tai nha hay khéng. Bién p cao hon hodc thap han mic nay cé thé [am hong cac
b6 phén hodc anh hudng dén hiéu suat cta san pham.

12. D6i véi cac thiét bi dién loail, vui long dam bao rang day noi dat da dudc néi trude
khi st dung dé tranh tai nan ro ri dién.

13. Phai st dung 6 cdm ndi dat tif 10A trd [én va phai cdm hoan toan phich cdm vao 6
cdm dé tranh cac b phan qua néng va chéy do tiép xtc kém dan dén nguy hiém
nhu chdp mach hodc chdy né.

14. Khdng ding tay udt dé cdm hodc rat phich cdm dién dé tranh bi dién giét.

15. Vui long khong dé day ngudn tiép xtc véi cac bé mét c6 nhiét do cao hodc quan
quanh mép ban. Khong dé day ngudn tiép xtc véi cac canh sdc hodc cac vat sdc
nhon nhé ra khac. Bé tranh ro ri dién, dién gidt hodc chay né.
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26.
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28.

29.

30

Dé tranh gdy su c6 vap ngd do day dién, nén bo tri ddy dién & vitri hgp ly trong qué
trinh s dung.

. Khi rit phich cdm dién, hdy cam vao phich cam, khong kéo hodc xodn day ngudn

dé tranh lam hong day nguon.

Néu day ngudn bi hong, dé tranh nguy hiém, day ngudn phai dudc thay thé bdi
cac nha san xuat, bo phan bao tri hodc bé phan cé chuyén mén.

DE ngan ngtia nhiing nguy hiém nhu dién gidt hoac chap mach, khong rira hodc
ngam san phadm nay trong nudc hodc chat ldng khéac va khdng phun nudc én sén
pham dé tranh lam hu hong san pham.

. Khéng nhét bat ki vat gi vao cac khoang trong trén than noi hodc dé noi dé tranh

bi thuong do dién giat.

Khong van hanh san pham nay bang bd hen gid bén ngoai hodc hé théng diéu
khién tUr xa doc [ap khac dé tranh viéc chdp mach, tu béc chdy va cac nguy hiém
khac.

Vui long khong dét san pham nay gan nai cé nhiét do cao, tif tinh manh,cé khidé
chdy n6 (nhu khi ty nhién, khi sinh hoc, v.v.) dé tranh gdy hu hdng san pham hodc
cac sy c6 chay né khac.

Nghiém cam cham vao khay chién va tay cdm khay chién khi san pham dang hoat
dong hodc trude khi ngudi dé tranh bi bong.

Nghiém cam st dung san pham cho cac muc dich khac ngoai muc dich nudéng
thuc pham.

Trudc khi st dung vui long kiém tra xem niim diéu chinh thai gian c6 dang ndm &
vi tri "0" hay khong.

Trong qué trinh hoat dong, vui long st dung nim hodc tay cam, nghiém cam
cham vao bé mat hodc bén trong san pham cé nhiét dé cao dé tranh bi bong.

. Khéng dugc [am ndng san pham trong thdi gian dai (khi khéng c6 thic &n) dé

tranh viéc ty boc chay va cac thudng tich khac cling nhu tén that tai san. Khuyén
cao khong nén st dung lién tuc qua 3 gid.

Nghiém cam dat bat ky vat liéu dé chdy nao nhu gidy va nhua vao noi chién trong
qué trinh st dung dé tranh nguy cd hoa hoan.

Khong ddt cac vat dung dé nd nhu dé thuy tinh, hdp kin vao néi chién dé tranh
nguy cg chay né.

. Dam bao rang thuc phdm khéng cham vao 8ng sudi trong qua trinh stf dung; vui
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31

32.

3

w

long khéng nudng thuc phdm qua 8n, néu khdng co thé gay ra khdi hodc chéy.
Néu ban nudng cac nguyén lidu c6 tinh axit c6 d6 pH dudi 5 (chang han nhu giam,

nudc chanh va cac loai nudc sét khac), hdy nhé boc ching trong gidy bac.

San pham sé tao ra nhiét dé cao va hai nudc trong qud trinh hoat dong. Vui long
khong cham vao san pham bang tay hodc dua mat lai gan san pham. Hay hét stc
can than khi rat noi chién ra.

. Sau khi st dung, vui long diéu chinh ndm diéu chinh thdgi gian vé vi tri "0" r6i rt

phich cadm.

34. Vui long st dung céc vat dung cd tinh cach nhiét cao dé lay thyc pham ra.

35.

3

(o2}

3

by

3

O

40.
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Sau mdi an st dung, noi chién va khay chién can dudc vé sinh sach sé dé tranh
cdn bot, vét dau,... gdy ra khéi, chdy trong lan nudng tiép theo.

. Sau khi st dung san phdm nay, nhiét du van con trén bé mat cta bé phan lam

ndéng. Vui long vé sinh san pham sau khi d& ngudi dé tranh gay bong.

.Vui long rdt phich cdm clia méy ngay sau khi st dung.
38.

NéEu san pham bi l6i hodc hu hong, vui long ngling st dung va glii dén diém dich
vu sau ban hang clia cong ty chiing toi dé stta chita. Khong tu sta chita dé tranh
nguy hiém.

.Khéng tuy thao rdi san pham, néu khong sé cd nguy cd bi dién giat va bi thugng.

Néu c6 161, vui long dén diém bao tri dugc chi dinh dé stra chifa.
Khi vt bd san pham nay va bao bi cta né, vui long giao n6 cho bd phan cé chuyén
mon dé tai ché. Vui long cat day ngudn khi vt bd ching.

LGOI KHUYEN

Vui long l&y ndi chién, khay chién ra va lam sach ching bang chat tay riia trude khi
st dung lan dau tién.Sau khi lam sach, cho vao noi chién khong déau va lam néng
trude trong 10 phit dé loai bo mui héi con sot lai trong qua trinh dong gbi hodc van
chuyén.

C6 thé cd mot lugng khdi nhd hode mui nhe khi ban bat dau st dung, diéu nay la
binh thudng.

Vui long st dung tat ca céc phu kién chinh hdng cta san pham nay.



PHAN TiCH LOI VA CACH KHAC PHUC

Hién tugng

Nguyén nhan

Céch khac phuc

San pham khéng

Chua cam dién

C&m day ngudn vao 6 cdm
noi dat

chién vao mot cach
tron tru

hoat dong Chua xoay nim thdi Xoay nim thdi gian dén thdi
gian gian mong mudn
May chua dugc két nGi Cam phich dién va xoay nim diéu
' chinhthdi gian
Quat khéng quay « L <
?gcngécg%:iﬂ%?gfc GUi dén diém stfa chifa dugc chi
chap dién’ ’ dinh dé stia chita
iigéuua ggiigom\%cyjfnua Gidm nguyén ligu va cho lugng
Khong thé day khay | 48 lao caia ndi. q nguyén lieu thich hgp

Canh noi chién bi bién
dang

GUi dén diém stfa chifa dugc chi
dinh déstia chila

Co6 khéitrang

Nguyén liéu chlfa nhiéu
dauma

Khinudng do an nhiéu dau ma sé
cé nhiéu khéi thodt ra la diéu binh
thudng

Van con can dau ma
trong noi chién tur lan
nudng cudi cling

Hay nhé vé sinh ndi chién sau
mailan st dung

® NéEu khong thé khac phuc dudc su 6, vui long khéng tu y thao rdi may. Hay guii dén bo

phan dich vu sau ban hang tai dia phucng dé stfa chia.

e NEu ndi dung trén khong phu hgp vdi san pham thuc té do thay d6i mau ma hodc cac

bd phan khéc, vui long tham khao san pham thuc té. Mong quy khach thong cam vi sy

bat tién nay.
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LAM SACH VA BAO QUAN

1. Tru6c khi vé sinh ndi chién khong dau, vui long tat cdng tac va ngat két ndi ngudn
dién, dai cho dén khi san pham ngudi hoan toan.

2.Néu c6 dau trén thanh khoang néi chién khong dau, vui long lau sach bang vai mém
am tdm chéat tay ria trung tinh.

3. Cac phuy kién nhu ndi chién va khay chién cé thé dugc 1y ra va lam sach bang nudc.
4.Khéng nhdng toan bo ndi chién khong dau vao nuéc hodc chat long khac dé tranh
nguy cgd bi dién giat hodc cac su cd khac

5. Sau khivé sinh sach s&, ddi san pham kho roi bao quan & ndi kh rdo, thoang mat.

Thdng s6 san pham

M3 san pham JAF-565
Dién ap dinh muc 220V
Tan s6 dinh mdc 50Hz

Cong suat dinh muc 1500W
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PREFACE

Please read this user manual carefully before using the product and keep it properly.
Start here and enjoy cooking!
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Components and Functions

Air
Inlet
Timer Knob
Air
Outlet

Temperature
Control Knob

Grill
Footpad

Grill

Handle

Fryer

Note: The product illustration is for reference only, and the
specific design shall be subject to the actual product.
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Serial

Numilbzr Part Name Function
1 Eg?t[?oetrit#czg 0-200°C temperature adjustment
2 Timer Knob 0-60 minutes timer control

Airinl Air flows in through the air inlet to form hot air
3 irInlet circulation
4 Air Outlet Air flows out through the air outlet to form hot air
circulation
5 Handle Used to push and pull the fryer
6 Grill Used to hold food and place it in the fryer
) Used to enhance the stability of the grill and

! Grill Footpad prevent friction with the fryer
8 Fryer Used to place the grill

Product Usage Methods

Temperature Adjustment

® Turn the temperature control knob clockwise/counterclockwise to the desired tempera-

1601440 v* 120

ture. The adjustable range is 0°C-200°C.

e Note: During the operation of the air fryer, when the internal temperature exceeds the
preset value, the heating tube will stop heating. When the internal temperature cools
down below the preset value, the heating tube will start heating again. This cycle ensures

the internal temperature remains at the preset value.

16




Timer Knob Setting

Min

[

® The timer knob can be set from 0 to 60 minutes, with a maximum setting of 60 minutes.
When set to the "0" position, the air fryer will be in a power-off state.

® Users can turn the timer knob clockwise to the desired position to set the time. When the
set working time is over, there will be a "ding" sound to remind you.

Quick Start Guide

1.Remove all packaging materials.

2Take out the fryer and grill, and remove the bubble wrap.

3.Clean the fryer and grill with warm water, and wipe the air fryer side walls and bottom
with a cloth soaked in detergent. Use only after itis completely dry.

4.Place the air fryer on a stable surface.

5.Ensure there is enough space around the air fryer, keeping at least 10cm distance from
other items, and do not place any items at the air outlet.

Note

® Before thefirst use, please remove the fryer and grill and clean them with detergent. After
cleaning, place them in the air fryer and preheat for 10 minutes to eliminate any residual
odors from packaging or transportation.

® |t is normal to smell an odor during the initial use, which is not a malfunction of the air
fryer.

17



Instructions for Use

1.Place the grillin the fryer.

2.Place the food on the grill according to its height, ensuring the food does not exceed the
height of the fryer.

3.Push the fryer into the air fryer and set the desired heating temperature according to
the recipe or personal preference.

4Turn the timer knob clockwise to the appropriate working time, and the air fryer will
start working.

5When the work is completed, the air fryer will make a "ding" sound to remind you and
automatically cut off the power.

6.Pull out the fryer, place it on a table or heat-resistant support, and carefully remove the
food from the grill using heat-resistant items.

Tips:

® Do not use plastic or paper containers that are not heat-resistant to hold food in the air
fryer.

® Do not use glass or ceramic plates or lids.

® Adjust the working time according to personal taste. It is recommended to frequently
check the food during the process to avoid burning.

e For better grilling and baking results, it is recommended to preheat for 5-10 minutes
before use.

e The surface and air outlet of the air fryer may be very hot during and after operation. Do
not touch or move it to avoid danger.

o The fryer is not a water-holding component. If the water level is too high, it may leak,
which is normal. Itis recommended to clean the fryer and grill in the sink.

® The front panel of the fryer is hollow inside. If water seeps in during cleaning, it is normal.
Just letitdry.

® Ensure the fryeris fully inserted into the machine during operation to avoid affecting the
safety and cooking effect.

18



Electrical Schematic Diagram

Thermostat
N o
Oven Heating
E C ]: Motor@) Light Tube
Micro Switch
ot A
Thermal Fuse Timer

Safety Precautions

A Warning: Be alert to risks that may cause personal danger,
serious injury, or major property loss.

1.During operation, the temperature of the front, sides, and top surfaces

of the product will rise. Areas/surfaces marked with the "high-tempera-

ture surface" symbol A\ will become hot during operation. Be careful to

avoid burns.

2.To prevent contact or short-circuit hazards, do not immerse this product and

the power cord in any liquid.

/N Note: Pay attention to risks that may cause personal injury or
property damage.
1.This product is not designed for use by people with physical, sensory, or mental
disabilities, or lack of experience and knowledge (including children), unless
supervised or instructed by a person responsible for their safety. Children should
be supervised to ensure they do not play with the product.
2.After opening the package, immediately dispose of the plastic bags to prevent 19



children from playing with them and causing suffocation.

3.Ensure there is enough space around the product during use, keeping at least
10cm distance from surrounding objects to prevent oil smoke pollution or fire
hazards.

4.0perate on a flat surface. Do not operate on carpets, towels, plastic, paper, or
other flammable materials to prevent fire.
5.D0 not place bagged, canned, or bottled items, cotton cloth, or flammable
materials on or cover the product during use to avoid fire or explosion.
6.Remove all packaging materials before use. Otherwise, the product may cause
fire or burns during operation.
7.This product is for household use only. Any commercial use, improper use, or
failure to follow this manual will void the warranty, and the company will not be
responsible for any resulting damage.
8.Keep the product at least 30cm away from fire sources to avoid damage or fire
hazards.
9.Do not leave the product unattended during operation to prevent fire hazards.
10.Unplug the product when not in use, during cleaning or moving, or if there is a
malfunction to prevent electric shock or accidental startup.
11.This product's input voltage/frequency is 220V/50Hz. Before connecting the
product to the power supply, check if it matches the local power voltage. Higher
or lower voltage may damage components or affect product performance.
12.Thisis a Class | appliance. Ensure the grounding wire is properly grounded before
use to prevent electric shock.
13.Use a 10A or higher grounded socket exclusively. Ensure the plug is fully inserted
into the socket to prevent poor contact, which may cause overheating, short
circuit, or fire hazards.
14.Do not plug or unplug the power plug with wet hands to avoid electric shock.
15.Do not let the power cord contact high-temperature surfaces or wrap around
table edges. Avoid contact with sharp edges, burrs, or other protruding sharp
objects to prevent electric shock or fire hazards.
16.A dangling power cord can cause accidents. Arrange the power cord properly
during use to avoid tripping hazards.

17.When unplugging, hold the plug to pull it out. Do not pull or twist the power cord
20



forcefully to prevent damage and electric shock hazards.
18.If the power cord is damaged, it must be replaced by the manufacturer, its service

department, or similar qualified personnel to avoid danger.

19.To prevent electric shock or short circuit, do not wash or immerse this product in
water or other liquids. Do not spray water on it to avoid damage or electric shock.

20.Do not insert pins, wires, or other metal objects into any gaps or openings in the
casing or base to prevent electric shock injuries.

21.Do not operate this product with an external timer or a separate remote control
system to prevent short circuit or self-ignition hazards.

22.Do not place this product near high temperatures, strong magnets, or flammable
and explosive gases (such as natural gas, biogas) to avoid damage, malfunction,
or fire.

23.Do not touch the grill or grill handle during or before cooling to avoid burns.

24.Do not use the product for purposes other than food baking.

25.Check if the timer knob is in the "0" position before use.

26.During operation, use the knobs or handles. Do not touch the high-temperature
surfaces or interior to avoid burns.

27.Do not operate the product empty (without any food) for a long time to prevent
self-ignition and resulting injuries or property loss. It is recommended not to use
it continuously for more than 3 hours.

28.Do not place any paper, plastic, or other flammable materials in the fryer during
use to avoid fire hazards.

29.Do not place glassware, sealed containers, or other explosive items in the fryer
for heating to avoid explosion hazards.

30.Ensure food does not touch the heating tube during use. Do not bake oversized
food to prevent smoke or fire.

31.When baking acidic foods with pH<5 (such as vinegar, lemon juice sauces), wrap
them in aluminum foil.

32.The product generates high temperatures and steam during operation. Do not
touch or bring your face close to it. Be especially careful when pulling out the
fryer, as hot steam may come out of the oven to avoid burns.

33.After use, turn the timer knob to the "0" position and unplug the plug.

34.Use heat-resistant items to handle high-temperature objects to avoid burns.
21



35.Clean the fryer and grill after each use to prevent leftover crumbs and grease
from smoking or catching fire during the next use.
36.The heating element surface still has residual heat after use. Let it cool before

cleaning to avoid burns.

37.Unplug the plug immediately after using the machine.

38.Ifthe product malfunctions oris damaged, stop using it and send it to the compa-
ny's after-sales service point for repair. Do not attempt to repair it yourself to
avoid danger.

39.Do not disassemble the product at will, as it may cause electric shock and injury.
If there is a fault, send it to the designated repair point.

40.When discarding this product and its packaging, hand it over to a qualified
department for recycling. Cut off the power cord before discarding.

Warm Tips

® Before the first use, please remove the fryer and grill and clean them with
detergent. After cleaning, place them in the air fryer and preheat for 10 minutes to
eliminate any residual odors from packaging or transportation.

® [tisnormal to see a small amount of smoke or smell a slight odor when starting to
use the product.

e Please use all original accessories provided with this product.
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Fault Analysis and Troubleshooting

Fault Phenomenon

Cause Analysis

Solution

Product not
working

Power not plugged in

Plug the power cord into a
grounded socket

Timer knob not rotated

Rotate the timer knob to the
required cooking time

Fan not turning

Machine not powered
on

Insert the power plug and rotate
the timer knob

Motor damaged or
other components
short-circuited

Send to designated repair point
for repair

Cannot smoothly
push the fryer into
the product

Too much food,
exceeding the fryer
surface

Reduce the amount of food and
choose an appropriate amount

Fryer edge deformed

Send to designated repair point
for repair

Cooking oily food

Large amounts of smoke may leak
when cooking oily food, which is
normal

V\/hitg smoke
coming out Residual oil residue
from previous cooking | Cleanthe fryerafter each cooking
in the fryer
e |f the problem cannot be solved, do not disassemble the machine yourself. Please send

it to the local after-sales service department for repair.
The above content may vary from the actual product due to model or component

changes. Please refer to the actual product. No further notice will be given.

Please understand!
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Cleaning and Maintenance

1.Before cleaning the air fryer, turn off the switch and disconnect the power. Wait for the
product to cool completely before cleaning.

2.If thereiis oil on the walls of the air fryer cavity, wipe it with a soft cloth soaked in
neutral detergent.

3Thefryerand grill can be removed and cleaned in water.

4.Do notimmerse the entire oven in water or other liquids to avoid electric shock or
malfunction.

5.After cleaning, let the product dry and store it in a cool, dry place.

Product Specifications

Model JAF-565
Rated Voltage 220V
Rated Frequency 50Hz
Rated Power 1500W
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