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INTRODUCTION

This all now Air Fryer provides an easy and healthy way of preparing your favorite
ingredients. By using hot rapid air circulation and a tpo grill, it is able to make numerous
dishes. The best partis that the a Air Fryer heats food at all directions and most of the
ingredients do not need any oil.

GENERAL DESCRIPTION(FIG.1)

1.Pan 5. Screen (control panel)
2. Basket 6.Airintlet

3. Button 7.Airoutlet

4.Handle 8. Main cord

Temperature display
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IMPORTANT

Please read this manual carefully before any using of the appliance as dangers may occur under
incorrect operations.

DANGER

* Do not immersing the honsing in water or rinsing under the tap due to the multi
electrical and heating components.

« Avoid any liquid enter the appliance to prevent from electric shock or short-circuit.
+ Keep all ingredients in the basket to prevent any contact from heating elements.
* Do not cover the air inlet and the air outlet when the appliance is working.

« Fill the oil catch plate with oil may cause a fire hazard.

+ Do not touch the inside of the appliance while it is operating.

WARNING

* Check if the voltage indicated on the appliance fits the local mains voltage.

* Do not use the appliance if there is any damage on plug, main cord or other parts.

« Do not go to any unauthorized person to replace or fix damaged main cord.

» Keep the appliance and its mains cord out of the reach of children.

» Keep the mains cord away from hot surfaces.

*» Do not plug in the appliance to an earthed wall socket. Always make sure that the plug
is inserted into the wall socket properly.

» Do not connect appliance to an external timer switch.

+ Do not place the appliance on or near combustible materials such as a tablecloth or
curtain.

Do not place the appliance against a wall or against other appliance. Leave at least
10cm free space on the back and sides and 10cm free space above the appliance.

+ Do not place anything on top of the appliance.

* Do not use the appliance for any other purpose than described in this manual.

» Do not let the appliance operate unattended.

* During hot air frying, hot steam is released through the air outlet openings. Keep your hands and

face at a safe distance from the steam and form the air outlet openings. Also be careful of hot
steam and air when you remove the basket from the appliance.

» Any accessible surfaces may become hot during use.

» Immediately unplug the appliance if you see dark smoke coming out of the appliance.
Wait for the smoke emission to stop before you remove the basket from the appliance.



CAUTION

* Ensure the appliance in placed on a horizontal, even and stable surface.

* This appliance is designed for household use only. It may not suitable to be safely used in
environments such as sta ffkitchens, farms, motels, and other non-residential environments.

» The guarantee is invalid if the appliance is used for professional or semi-professional Purposes,
or it is not used according to instructions.

» Always unplug the appliance while not using.

» The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.

AUTOMATIC SWITCH-OFF

The appliance has a build in timer, it will automatically shut down the appliance when count down
to zero. You can manually switch o ffthe appliance by turning timer knob to zero anticlockwise.

ELECTROMAGNETIC FIELDS( EMF )

The appliance complies whit all standards regarding Electro-Magnetic fields (EMF). Under
proper handling, there is no harm for human body based on available scientific Evidence.

BEFORE FIRST USE

1. Remove all packaging materials and stickers or labels.

2. Clean the basket and oil catch plate with hot water, whit some washing liquid and a

non-abrasive sponge. These parts are safe to be cleaned in dishwasher.

3. Wipe inside and outside of the appliance whit a cloth. And there is no need to fill the
Qil catch plate whit oil and frying fat as the appliance works on hot air.

PREPARING FOR USE

Place the appliance on a stable, horizontal and even surface.
Do not place the appliance on non-heart-resistant surface.



USING THE APPLIANCE

This appliance is able to prepare a huge range of dishes, you may get help from therecipe book.

HOT AIR FRYING

1. Connect the mains plug into an earthed wall socket

2. Use the basket handle and pull the basket out of air fryer

3. Place the ingredients in the basket

Note: Do not exceed the MAX indication (see section ‘settings’ in this chapter), as it may effect
the quality of the food.

4. Slide the Basket back into the Air fryer and close the door

5. Turn the temperature control knob to the proper temperature. See section ‘Settings’ in this
chapter to determine the right temperature

6. Determine the required preparation time for the ingredient (see section ‘Settings’ in this
chapter)

7. To switch on the appliance, turn the timer knob to the required preparation time

Add 3 minutes to preparation time if the appliance is cold

Note: If you want, you can also preheat the appliance without any ingredients inside. In that case,
turn the timer knob for more than 3 minutes and wait until the heating-up light goes out (after about
3 minutes). Then fill the basket and turn the timer knob to the required preparation time.

a ) The power-on light and the heating-up light go on.

b ) The timer starts counting down the set preparation time.

¢ ) During the hot air frying process, the heating-up light comes on and goes out from time to time.
This indicates that the heating element is switched on and o ffto maintain the set temperature.

8. Some ingredients require to shake halfway during the preparation time (see section ‘Settings’
in this chapter). By this way, pull the basket out of the appliance by the handle and shake it. Then
slide the basket back into the magic fryer.

Tip: If you set the timer half of the preparation time, you have to shake the ingredients when you
hear the timer bell ringing. However, this means that you have to set the timer again to the
remaining preparation time after shaking.

9. When you hear the timer bell, the set preparation time has elapsed. Pull the basket out of the
appliance and place it on the heat-resistant holder

Note: You can also switch o ffthe appliance manually. Do like this, turn the temperature control
knob to 0.

10. Check if the ingredients are ready. If the ingredients are not ready yet, simply slide the basket
back into the appliance and set the timer to a few extra minutes.

11. Empty the basket into a bowl or onto a plate.

Tip: To remove large or fragile ingredients, lift the ingredients out of the basket by a pair of tongs.
12. When a batch of ingredients is ready, the magic fryer is instantly ready for preparing another
batch.



Settings

This table below will help you to select the basic settings for the ingredients.

Note: Keep in mind that these settings are indications. As ingredients differ in origin, size, shape
and brand, we cannot guarantee the best setting for your ingredients.

Because the Rapid Air technology reheats the air inside the appliance instantly, pull the basket
briefly out of the appliance during hot air frying barely disturbs the process.

Min - Max Time Temp. Shak Extra
Amount (g) (min) (°CI°F) ake information
Potato & fries
Thin frozen fries 300-400 18-25 200/395 Yes
Thick frozen fries 300-400 20-25 200/395 Yes
Potato gratin 500 20-25 200/395 Yes
Meat & Poultry
Steak 100-500 10-20 180/355 No
Pork chops 100-500 10-20 180/355 No
Hamburger 100-500 10-20 180/355 No
Sausage roll 100-500 13-15 200/395 No
Drumsticks 100-500 25-30 180/355 No
Chicken breast 100-500 15-20 180/355 No
Snacks
Spring rolls 100-400 8-10 200/395 Yes
Use oven-ready
Frozen chicken nuggets 100-500 10-15 200/395 Yes
Frozen fish fingers 100-400 6-10 200/395 No
Frozen bread crumbed 100-400 8-10 180/355 No
Cheese snacks
Stuffed vegetables 100-400 10 160/320 No
Baking
Cake 300 20-25 160/320 No Use additional
baking tin
Quiche 400 20-22 180/355 No
Muffins 300 15-18 200/395 No Use additional
baking tin/oven dish
Sweet snacks 400 20 160/320 No




Tips

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

ingredients.

- A larger amount of ingredients only requires a slightly longer preparation time, a

smaller amount of ingredients only requires a slightly shorter preparation time.

- Shaking smaller ingredients halfway during the preparation time optimizes the end result and
can help prevent unevenly fried ingredients.

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

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

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

- The optimal amount for prepare crispy fries is 500 grams.

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

- Place a baking tin or oven dish in air fryer basket if you want to bake a cake or quiche or if you

want to fry fragile ingredients or filled ingredients.

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

to 150°C for up to 10 minutes.

Note: Add 3 minutes to the preparation time when you start frying while the air fryer is
still cold.



CLEANING

Clean the appliance after every use.

Do not clean basket and the inside of the appliance by metal kitchen utensils or abrasive cleaning
materials, as this may damage the non-stick coating of them.

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

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

3. Clean the oil catch plate and basket with hot water, some washing-up liquid and a
non-abrasive sponge.

You can remove any remaining dirt by degreasing liquid.

Note: The oil catch plate and basket are dishwasher-proof.

Tip: If dirt is stuck to the basket or the bottom of the oil catch plate, fill the plate with hot water with
4. Clean the inside of the appliance with hot water and non-abrasive sponge.

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

STORAGE

1. Unplug the appliance wait for complete cooled down
2. Make sure all parts are clean and dry.

ENVIRONMENT

Do not throw away the appliance with the normal household waste when it is exhausted, but hand
it in at official collection point for recycling. By doing this, you do contribution to environmental
protection
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LOI MO PAU

Chiéc ndi chién khéng dau sé cung cap cho ban cach dé ché bién mon &n, nguyén liéu mét cach
dé dang va lanh manh. Béng cach s dung khong khi néng Iwu théng nhanh chéng va ciu tao
giéng nhw 16 nwéng, ndi chién co6 thé tao ra nhiéu moén &n thom ngon va thinh soan. Uu diém Ién
nhét ctia ndi chién khong dau 1a 1am néng thirc an & moi huéng gidp thirc &n chin déu ma khong
can phai dung dau nhu cach nau truyén théng.

GIOI THIEU CAC BO PHAN

1.Long noi 5. Man hinh di&u khién ( bang diéu khién)
2. Gid chién 6. Clra hut gio

3.Nutbam 7.Clrathoat gié

4.Tay cdm 8.Day ngudn

Hién thij nhiét do

Lwa chon chuong
trinh cai sén

Lwa chon chuwong
trinh cai sén

Hién thi thoi gian

Diéu chinh thoi gian Diéu chinh nhiét do



QUAN TRONG

Vui ldng doc ki hwéng dan st dung nay trwéc khi ding thiét bi vi cé nguy co’ xay ra nguy hiém khi
st dung ndi chién khong ding cach.

CHU Y AN TOAN

+ Khéng ngdm hodc nhing ndi chién trong nwéc hodc riva dwédi voi nwédc do da phan ndi ciu tao
b&i cac thanh phan dién va lam nong.

« Tranh bét ky chét 1dng nao vao thiét bj d& tranh bi dién giat hoac doan mach.

« Gilr tAt ca cac nguyén liéu n&u trong gié chién dé tranh bat ky sw tiép xudc nao véi cac bd phan
lam néng.

+ Khéng che ctra hut gié va clra thoat gié khi thiét bj dang hoat dong.

+ D4 day dau vao khay hirng dau co thé gay ra nguy co hda hoan.

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

CANH BAO

« Kidm tra xem dién ap ghi trén thiét bj c6 phi hop véi dién ap ngudn cuc bd hay khang.

+ Khong stv dung thiét bi néu co6 bat ky hw héng nao trén phich cdm, day ngudn hodc cac bo phan
khac.

+ Khong nhé hay thué bat ky ngudi khdng cé thdm quyén nao dé thay thé hodc slra chiva day
ngudn bj héng.

« D& thiét bi va day ngudn clia né ngoai tdm véi cia tré em.

« Gitr day nguén tranh xa cac bé mat nong.

+ Khong cém thiét bi vao 6 cam trén twong dwoc ndi dat. Ludn dadm bao réng phich cdm dwoc lap
vao & c&m trén twong ding cach.

+ Khong két néi thiét bi v&i cong téc hen gier bén ngoai.

« Khong dat thiét bj trén hodc gan cac vat liéu dé bét Ira nhw khan trai ban hodc birc man.

+ Khong dat thiét bj dwa vao twéng hodc dwa vao thiét bj khac. Dé lai it nhat khoang tréng 10 cm &
mét sau va hai bén va 10 cm khoang tréng phia trén thiét bj.

+ Khong dat bat ct thir gi 1én trén thiét bi.

+ Khéng str dung thiét bi cho b4t ky muc dich nao khac ngoai muc dich dwoc mé ta trong sach
hwéng dan nay.

+ Khong dé thiét bi hoat ddng ma khoéng duoc giam sat.

* Trong qua trinh chién khong khi néng, hoi nwéc néng dwgc thoat ra qua cac clra thoat gio. Gilk
tay va mét clia ban & khodng cach an toan véi ctra thoat khi va khi thoat ra. Ciing nén can than voi
hoi nwéc va khong khi nong khi ban Iy long ndi ra khai thiét bi.

« B4t ky bé mat tiép can nao ciing co thé tré nén néng trong qua trinh st dung.

« Rat phich cdm cla thiét bi ngay lap tirc néu ban thay khoi den béc ra tir thiét bi. Chd cho qua
trinh thoat khi dirng lai tréc khi ban 14y 1dng ndi ra khoi thiét bi.



THAN TRONG

+ Dam bao dét thiét bj trén b& mé&t ndm ngang, d&u va 6n dinh.

+ Thiét bi nay chi dwoc thiét ké dé si dung trong gia dinh. N6 co6 thé khéng phu hop dé duoc stv
dung trong cac méi trwérng nhw nha bép clia nhan vién, trang trai, nha nghi va cac khu vie khéng
dan cw khac cac moi trvong khac.

« Thiét bi khong dworc thiét ké dé dwoc siv dung cho muc dich chuyén nghiép hodc ban chuyén
nghiép ho&c n6 khéng duoc st dung theo hwéng dan.

« Ludn rat phich cdm cta thiét bi khi khong st dung.

« Thiét bi cn khodng 30 phut dé lam nguéi truéc khi xtr ly hodc lam sach mét cach an toan.

TU DONG TAT NGUON

Thiét bi co bd hen gid tich hop, nd sé tw ddng tat thiét bi khi d&m ngwoc dén khong (0). Ban cé thé
tat thiét bi theo cach tht cong bang cach xoay niim hen gi® vé 0 ngwoc chidu kim ddng hd.

DIEN TU TRUONG ( EMF)

Thiét bi tuan th( tat ca cac tiéu chuén vé Dién tir trudng (EMF). Khi stiv dung thiét bi tuan theo
hwéng dan st dung nay, khdng cé hai cho co thé con ngudi dwa trén cac Bang chirng khoa hoc
sén co.

TRUO'C KHI S’ DUNG LAN PAU

1. Loai bo tAt c& cac vat liéu déng goi va nhan dan hodc nhan.

2. Lam sach gié chién va khay hirng dau bang nwéc néng, danh bang mot it nwéce rira va bot bién
khéng mai mon. Nhirng bd phan nay an toan dé dwoc lam sach trong may rira chén.

3. Lau bén trong va bén ngoai cla thiét bj béng vai. Khéng can phai dé dau vao khay hirng dau vi
thiét bj sé& loai bd d&u d&u va m& thira trén nguyén liéu bang khong khi nong.

CHUAN BI NOI CHIEN BE SAN SANG NAU

Dat thiét b trén bé mét &n dinh, ndm ngang va déu.
Khoéng dét thiét bi trén bé méat khong chiu nhiét.



CAC BU'O'C CHIEN KHONG DAU

1. Kétnéi phich cAm ngudn dién vao & cdm trén tudrng dwoc ndi dat.

2. Slr dung tay cdm va kéo Idng ndi ra khai ndi chién khong dau.

3.Datnguyén liéu vao gio chién.

Lwu y: Khéng vuot qué chi bao MAX (xem phan 'cai dat' trong phan nay), vi n6 cé thé anh huéng
dén chétlwong ciia thuc phdm.

4. Trwotldng ndi tré lai ndi chién khong dau va déng lai.

5. Xoay nim diéu chinh nhiét d6 dén nhiét do thich hop. Xem phan 'cai dét' trong chwong nay dé
xac dinh nhiét do thich hop

6. Xac dinh thoi gian ndu can thiét cho thanh phan (xem phan ‘cai dat’ trong chwong nay)

7.Dé batthiét bi, xoay nim hen gid dén thdi gian ndu can thiét.

Thém 3 phatlam néng ndi chién néu ndi bilanh

Lwu y: Néumudn, ban ciing c6 thé lam néng truéc thiét bi ma khong cé bat ky thanh phan nao bén
trong. Trong trudng hop dé, xoay nim hen gi® trong hon 3 phat va doi cho dén khi may néng 1én,
dén tat (sau khoang 3 phut). Sau d6 dd nguyén liéu vao gid va xoay nim hen gi¢ dé& cai thoi gian
néu can thiét.

a)Dén bao bat ngudn valam néng sang.

b) B6 dém thoi gian bat ddu dém nguoc thdi gian ndu da dat.

c) Trong qua trinh chién trong khéng khi néng, dén lam néng sang va thinh thoang tat. Diéu nay
cho thay ridng bo phan 1am néng dwoc bat va tit thanh duy tri nhiét do cai dat.

8. Mot sb nguyén liéu ndu yéu cau lac nira chirng trong thdi gian ndu (xem phan 'cai dat' trong
chwong nay). Béng cach nay, kéo long ndi ra khdi thiét bj va I&c nguyén liéu trong d6. Sau do,
trwot1dng ndi tré lai ndi chién.

Meo: Néu ban d&t hen gié mét nira thi gian nau, ban phai lic nguyén liéu khi nghe thay chudng
hen gi® kéu. Tuy nhién, didu nay cé nghia la ban phai dat lai bd dém thdi gian nu con lai sau khi
l4c.

9. Khi ban nghe thdy chuéng hen gi®, thdi gian niu da dat da tréi qua. Kéo long ndi ra cla thiét bi
vadatno trén vat gilr nhiét.

Lwu y: Ban cling c6 thé tat thiét bi theo cach thd cong bang cach diéu chinh nhiét do num diéu
khién vé 0.

10. Kiém tra xem cac nguyén liéu nau da sén sang chua.

Néu nguyén liéu ndu chwa san sang néu, chi can trwotldng ndi tré lai thiét bi va d&t hen giey thém
vaiphut.

11.D6 dd an rabathoscdia.

Meo: Dé gép cac loai thirc &n gion, hay nhéc cac thire &n ra khdi gid chién béng cach cép kep.

12. Khi mdt mé nguyén liéu da s&n sang, chiéc ndi chién sé ngay lap tirc sdn sang dé chuan bj cho
dotkhac.

"



Cai dat

Bang dudi day sé gilp ban chon cai d&t co ban cho cac nguyén liéu ndu

Lwu y: Hay nhé rang cac cai dat nay la chi dan. Vi cac thanh phan khac nhau vé& ngudn gbc, kich
thwde, hinh dang va thwong hiéu, ching t6i khdng thé dam bao cai dét tét nhat cho cac thanh
phan cta ban.

Vi céng nghé Rapid Air (lam néng nhanh) lam néng khong khi bén trong thiét bi ngay lap tirc, hay
kéo long ndi ra khai thiét bi mét cach nhanh chong trong qua trinh chién khong khi nong hdu nhw
khéng lam anh hwéng dén qua trinh nay.

Khéi lwgng o L ea
o Thei gian Nhiét do R Lo
nguyén liéu (pht) (°CI°F) bao Ghi chu
(9)
Khoai tay chién
Khoai tay chién méng doéng lanh 300-400 18-25 200/395 Co
Khoai tay chién dong lanh day 300-400 20-25 200/395 Co
Khoai tay gratin 500 20-25 200/395 Co
Thit & gia cam
Bit tét 100-500 10-20 180/355 Khong
Suwon heo 100-500 10-20 180/355 Khong
Ham-bo go 100-500 10-20 180/355 Khong
Xuc xich 100-500 13-15 200/395 Khéng
buiga 100-500 25-30 180/355 Khong
Uc ga 100-500 15-20 180/355 Khong
Do an nhe
Cha gio 100-400 8-10 200/395 Co
St dung khi 16
Ga dong lanh 100-500 10-15 200/395 co da nong
Ca dong lanh 100-400 6-10 200/395 Khéng
Banh mi dong lanh vun 100-400 8-10 180/355 Khéng
Do an nhe pho mat
Rau nhdi 100-400 10 160/320 Khong
Nwéng banh
Banh ngot 300 20-25 160/320 Khong St dung thém
kha); nwéng
Banh Quiche 400 20-22 180/355 Khong
Banh nwéng xép 300 15-18 200/395 Khong St dung thém
N khay nwéng
Do an nhe 400 20 160/320 Khéng




Loi khuyén
- Nguyén liéu nhd hon thwéng yéu cau thai gian ndu ngén hon mét chit so véi nguyén liéu I6n
hon

- S6 lwong nguyén liéu Ién hon chi can thoi gian ndu lau hon mét chit, lweng nguyén liéu nhd hon
chi can thai gian ndu ngén hon mét chat.

- LAc cac nguyén liéu nhé hon nlra chirng trong thai gian ndu sé t6i wu hoa két qua cubi cling va
¢6 thé gilip ngén cac nguyén liéu chién khoéng déu.

- Thém mot it diu vao khoai tay twoi d& cé két qua gion. Chién cac nguyén liéu cia ban trong ndi
chién trong vong vai phat sau khi ban thém dau.

- Khong chién cac nguyén liéu qua nhidu dau m& nhw xc xich trong ndi chién khéng dau.

- Db an nhe c6 thé dwoc chién trong 16 nwéng ciing c6 thé dwoc chién trong ndi chién khong dau.
- Lwong t6i wu dé chuan bj khoai tay chién gion la 500 gram.

- Str dung bot 1am sén dé ché bién cac mén &n nhe nhanh chong va dé dang. Bot 1am san ciing
can thoi gian ndu ngén hon bot tw 1am tai nha.

- D&t mot khay nwéng hodc dia 16 nwéng vao gié clta ndi chién khéng dau néu ban muén nwéng
banh hodc banh quy hodc néu ban mudn chién cac nguyén liéu gion hodc cac nguyén liéu day
4p gio.

- Ban ciing c6 thé s dung ndi chién khéng dau dé& ham néng nguyén liéu. D& ham néng nguyén

liéu, hay dat nhiét do dén 150 °C trong téi da 10 phut.

Lwu y: Thém 3 phat vao thdi gian nau khi ban bat dau chién trong khi ndi chién khéng dau van dang
lanh.



VE SINH

Vé sinh thiét bi sau méi Ian st dung.

Khéng lam sach gid va bén trong thiét bi b&dng miéng co kim loai hoic vat liéu tiy rira cé tinh

mai mon, vi diéu nay cé thé lam héng Iép chdng dinh cla gié chién.

1. Rat phich cdm dién ra khai 6 cdm trén twong va lam cho thiét bi ngudi ndi chién.

2. Lau bén ngoai cla thiét bi bing vai &m.

3. Lam sach khay hirng dau va gié chién bang mét it nwéc rira va bot bién.

Ban c6 thé loai bd bat ky chat ban nao con sét lai bang chét 16ng tay diu mé.

Lwu y: Khay hirng dau va gié chién co thé duwoc rira bang may rira bat.

Meo: Néu bui ban bam vao long ndi hodc day khay hirng dau, hay dé day nwéc néng vao do.

4. Lam sach bén trong thiét bi bing nwéc néng va miéng bot bién.

5. Lam sach bd phan lam nong béng ban chai lam sach d& loai bd can thirc an.

BAO QUAN

1. Rat phich cdm clia thiét bi cher cho may ngudi hoan toan

2. Dam bao rang tat ca cac bo phan sach sé va kho rao.

TIEU HUY KHI KHONG CON SU’ DUNG

Khoéng virt bo thiét bi ciing véi rac thai sinh hoat thong thudng khi khéng st dung niva, nhwng hay

giao no tai diém thu gom chinh thtrc dé tai ché. Bang cach lam nay, ban da dong gop vao viéc bao

vé mdi trudng.

THONG TIN BAO HANH
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