Quy cachin:

- Bia: Gidy couche 200, in ofset mau, can md
-Trang trong: Gidy couche 100, in den trang
- Kich thudce : Ab gap doi
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Premium Product of SUNHOUSE

Hotline:1800 6680

Trung tam bao hanh Mién Bic
Km21, dai 16 Thang Long, cum CN Ngoc Liép, Xa Kiéu Phu, TP. Ha Noi
DT: +84 24 3200 8339 / 3200 5230

Trung tam bao hanh Mién Trung
Pusng s6 9, KCN Hoa Khanh, Phudng Lién Chiéu, TP. Ba Nang
DT: +84 23 6372 4821

Trung tam bao hanh Mién Nam
L6 8- 10, Pudng s 1, KCN Tan Tao, Phudng Tan Tao, TP. H6 Chi Minh
DT: +84 28 3869 1014 / Fax: +84 28 3869 1013

[ ]
SUNHOUSE’

Nhap khau & Phan phai: Cong ty C6 phan tap doan SUNHOUSE
Bia chi: S6 139, phé Nguyén Thai Hoc, Phudng O Chg Dira, TP. Ha Néi, Viét Nam
Pién thoai: +84 24 3394 0878 - Fax: +84 24 3394 0878
San pham dugc san xuét tai Trung Quéc
Website: www.sunhouse.com.vn

NOI CHIEN KHONG DAU10L

SUNHOUSE MAMA
Model: SHD4096

Vui l6ng doc k¥ huéng dan str dung trudc khi dung
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HUGNG DAN KiCH HOAT BAO HANH PIEN TU

Khach hang c6 thé kich hoat bao hanh dién tir SUNHOUSE theo 2
hinh thuc:

Hinh thiic 1: Kich hoat bao hanh dién tif qua iing dung
eSUNHOUSE

Luuy:

- Pé cai dat ung dung, khach hang can stf dung dién thoai théng
minh hé diéu hanh Android/iOS c6 két ndi Internet.

- Khach hang cé thé kich hoat truc tiép, khong can dang ky/dang
nhap tai khoan vao (ing dung.

Budc 1: Tai ung dung

Truy cap kho ting dung App Store/Google Play, go tim kiém
“eSUNHOUSE” va cai dat (g dung vé may.

Budic 2: Kich hoat bao hanh

« Trén man hinh chinh, bdm vao muc “Dang nhap”, chon “Kich hoat
bao hanh” & cudi man hinh.

« Trén thanh tim kiém: Nhap s& Serial san phdm hoéc str dung ché
d6 quét Serial bang cach nhan vao biéu tugng Serial

« Ung dung hién thj thong tin san pham. Chon “Xac nhan” dé tiép
tuc.

« Nhap théng tin khach hang theo hudng dan.

« Chon “Kich hoat” dé hoan tat. Sau d6, man hinh hién thj thong
bao “Kich hoat bao hanh dién tir thanh cong”.

Ghi chui: Khach hang cé thé 1ap tai khoan, dang nhap va kich hoat
bao hanh dé quan ly nhiéu thiét bi cting Itic, kiém tra théng tin bao
hanh, phiéu bao hanh, “S6 bao hanh” va “Lich st kich hoat”,
khoanh viing lich st thay déi thiét bi ctia minh.

eSunhouse

Hinh thiic 2: Kich hoat bao hanh dién tir qua trang web

https://b comvn/

Budic 1: Truy cap dudng link hoac quét QR
trang web bao hanh dién tir SUNHOUSE

Budic 2: Kich hoat bao hanh

« Tai trang chti, man hinh hién thi cac 6 chtic nang. Nhdn chon 6
“Kich hoat bao hanh”.

« Man hinh chuyén dén giao dién nhap thér]g tin kich hoat. QUET PEBAOHANH
« Nhap thoéng tin khach hang theo hudng dan.

« Chon “Kich hoat” dé hoan tat. Sau d6, man hinh hién thj thong
bao “Kich hoat bao hanh dién tur

thanh céng”.
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QUY KHACH HANG THAN MEN,

Xin chan thanh cam on vi da tin dung va Iya chon san pham ctia SUNHOUSE.

Chuing téi tin rang, san pham lam bang nhiing chét liéu cao cap hang dau nay sé dap ting moi yéu cau va
lam hai long quy khach.

Quy khach hang vui long doc ky hudéng dan sir dung trudc khi diing dé dam bao an toan va dat hiéu qua tét
nhat.

SUNHOUSE khéng chiu trach nhiém phap ly vé con ngudi va tai san trong nhitng truéng hgp thiét hai do 1ap
dat sai hoac str dung thiét bi khong dung cach.

GIOI THIEU NOI CHIEN KHONG DAU SUNHOUSE

N6i chién khéng dau la thiét bi str dung céng nghé luu théng tuan hoan khi néng gitip lam chin thuc pham
nhanh chéng va c6 Igi cho stic khée. Nguyén liéu dudc lam néng tur tat ca cac phia ciing ltc va chin déu
khoéng can ddu ma. Néi chién khéng dau SUNHOUSE st dung céng nghé Rapid Air tién tién, véi thiét ké
hién dai, vi chién dugc thiét ké gitip khi néng luan chuyén tuan hoan, thuc pham gion bén ngoai, mém bén
trong, dugc tach ma t6i da, giam t8i 80% Iugng chét béo so vdi cach chién ran thong thudng, an toan cho
stic khoe, dac biét phu hgp cho tré em, nhitng ngudi mudn giam can hay ngudi bi bénh béo phi, tim
mach...

THONG SO Ki THUAT
Model SHD4096
Loai néi N6i chién khong dau
Dung tich 0L
Coéng suat 2000 W
biénap 220V/50Hz
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CANH BAO AN TOAN

Pé tranh xay ra céc su ¢ khi st dung, Quy khach vui long doc ky huéng dan str dung va
luu y nhitng diém sau:

1.San pham nay khong thich hgp cho nhiing ngusi (ké ca tré em) khéng cé nang luc vé co
thé, giac quan hoac tinh than suy giam hoac thiéu kinh nghiém va hiéu biét trir khi dugc
gidm sat hoac huéng dan sir dung bdi ngudi cé trach nhiém vé sy an toan ctia ho.

2. Tré em can dudc giam sat dé dam bao khéng nghich san pham.

3. Trudc khi str dung, can kiém tra va dam bao nguén dién tuong thich véi dién ap dugc ghi
trén san pham. Chi néi thiét bi véi 6 dién da dugc tiép dat.

4. Tuyét déi khong nhiing phich cadm, day dién, hoac bd phan chira cac linh kién dién vao
nudc hay bat ky chat 16ng nao khac. Khéng dé day nguén treo Ig Iling ngoai mép
ban/qudy hoac cham vao cac bé mat dang néng.

5. Hay st dung tay cam, nim van hoac deo gang tay cach nhiét, miéng I6t néi khi can thiét
dé tranh bj bdng khi str dung thiét bi.

6. Khong dat san phdm & sat tudng, gan cac thiét bi khac khi dang hoat dong hay cé vat
chén che chén ctra thoat gié. Khoang céch t6i thiéu clia san pham véi cac thiét bj khac
xung quanh 1a 35cm. Tuyét d6i khong dat bat cir thir gi 1én trén mat san pham.

7.Dam bao ndi chién dugc dat ngay ngan trén mat phang, cé dinh chéc chan. Khong dat
thiét bi trén hoac gan cac vat liéu dé bét Ira nhu khan trai ban, rém, bép gas dang chay,
bép dién hoac 16 nudng da dugc lam nong.

8. Rut phich cadm khoi 6 dién khi khéng str dung va trudc khi vé sinh. Dam bao thiét bi da
ngudi hoan toan trudc khi thao/Iap linh kién hoac lam sach.

9. Khi phat hién c6 bat ky hu héng nao déi véi phich cAm, day nguén hay cac bo phan
khdc, tuyét déi khong str dung vi ¢é thé gay ra thiét hai hoac céc tai nan ngoai y muén.

10. Khéng tu'y thao rdi hay stra chifa thiét bi. Trong trudng hgp mudn stra chifa, hay lién hé
Vi trung tdm bao hanh hoac trung tdm cham séc khach hang dé dugc hé trg.

11. Chi str dung san pham theo diing muc dich dudc néu trong huéng dan sir dung. Luén sif
dung phu kién chinh hang di kem.

12. Khéng stf dung thiét bi ngoai tréi hoac trén cac bé mat 4m uét.

13. Khéng di chuyén thiét bi khi dang chira dau hoic chat 16ng néng.

14. Khong che chén khe gié huit hoac khe thoat khi khi thiét bj dang hoat dong.

15. Chi stf dung day dién phii hgp dé dam bao an toan:

« Day ngudn phai la loai 3 16i, co tiép dia (nGi dat)

« Khong dung day dai qua 1,4m khi két ndi truc tiép vao & dien.

« Néu phai diing day néi dai, can ddm bao di cong suat va bé tri gon, khong dé théng
xudng canh ban/ké, tranh tré em kéo hodc ngudi I6n vap nga.
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Luuy:

« D& ngét két néi thiét bi, nhan nut ngudn dé tat, sau do rut phich cdm khoi 6 dién.

« Thiét bj sé khong hoat dong néu néi chién chua dudgc Iap dat dung cach va déng kin.

« Sau khi strdung, ré chién, vi chién va thuc phdm bén trong sé rat néng. Vui long st dung
gang tay cach nhiét hoac tay cam khi Iy thuyc phdm dé dam bao an toan.

« Khéng tu'y thao réi, stra chita hoac thay thé linh kién. Moi can thiép khéng dugc Gy quyén
déu c6 thé gay nguy hiém va lam mat hiéu luc bao hanh.

« Sau khi str dung, luén rut phich cdm khoi nguén dién dé dam bao an toan.

« Trudc khi vé sinh hoéc bao dudng can dé san pham nguéi hoan toan téi thiéu 30 phut,
nham tranh nguy cc béng va hu hong linh kién.

CAU TAO SAN PHAM

(1) Bang diéu khién cam tmg
(2) Day nguén va phich cdm
(3 Cura thoat khi

(@) Ré chién

® Vichién

(© Tay cam (thdo r&i)




06 Premium Product of SUNHOUSE

BANG PIEU KHIEN CAM UNG

Pl

A
i
v

o

camm CHE DO NAU
:— Cho phep Iua chon chuorlg trinh ndu cé san phu

hdp vdi tiing loai thuc pham.

' NUT NGUONIBAT DAU/TAM DUNG
O/ ) || Dung de bat/tat thiét bj, khdi dong chuong
trinh ndu hodc tam dirng khi can.

HEN GIO NAU (KHOI PONG TRE)
DELAY Dung dé thiét lap thai  gian chd trudc khi bat
dau nau. Thiét bi sé bat dau chay sau khi hét
thdi gian da cai dat.

-'- PEN KHOANG CHIEN

TANG/GIAM THOI GIAN NAU

TANG/GIAM NHIET DO

www.sunhouse.com.yn 07

TRUGC KHI SUDUNG LAN PAU

1. Thdo bd toan bo bao bi va vat liéu déng géi di kém san pham.

2. Loai bd nhan dan va keo dan con sét lai trén bé mat may.

3.Véssinh ré chién va vi chién bang nudc néng, dung dich tdy rira nhe va miéng bot
bién mém.

Luu y: Cac bo phan nay cé thé rira bang may rifa bat.

4. Lau sach than may (ca bén trong va bén ngoai) bang khan am mém. Khéng st
dung vat liéu mai mon.

5.Dat noi chién trén bé mat phang, 6n dinh va chiu nhiét. Tranh dat trén mat ban
khong chiu nhiét hoac gé ghé.

6. Lap vi chién vao ré chién va dam bao duing vi tri trudc khi van hanh.

7.Kéo day ngudn ra khoi khoang chira day & phia dudi san pham.

8.Lam nong néi chién trudc 3 phat & nhiét do t6i da trudc khi dat thuc phdm 1én vi
chién.

HUONG DAN SUDUNG

BUGC 1: LAP DAT TAY CAM

- L&p tay cAm vao néi theo huéng miii tén cho dén khi nghe tiéng “tach”. (Hinh 1)

- Nang tay cdm lén xuéng va lac nhe néi dé kiém tra do chéc chan. (Hinh 2)

Luu y: Khi can thao tay cam, vui long diing mét vat dai thon nhé (vi du: que, thanh kim loai
manh) dua vao 16 trén tay cdm dé nhan 1ay khoa réi nhac tay cdm ra. Dung cu thdo khéng
di kém theo san pham.

Hinh1 Hinh 2
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BUGC 2: CHUAN B

- Kéo nhe ré chién ra khoi néi bang tay cam.
- Pat thuc phdm vao vi chién.

Luu y: Khong vugt qua muic MAX trén vi.

- Pat ré chién vao néi chién.

Luu y: RS chién va bé mat xung quanh rat néng trong va sau khi nau.
Chi thao tac bang tay cam. Thiét bj s& khong hoat dong néu ré chién chua déng hoan
toan.

BUGC 3: KHOI PONG THIET BI

« Cam phich dién vao 6 cAm. Khi cap nguén, niit nguén sé sang.

«Nh&n nat i : Bang diéu khién, nit nguén/bat dau/tam dimg va nat ché do ndu sé
sang.

« Man hinh hién thj mac dinh: 15 phut - 180°C.

BUGC 4: SUDUNG THIET BI

1. Biéu chinh thdi gian / nhiét do

« Nhan cac nut tang/giam A 7 dat thoéng s6 phil hgp véi thuc pham.

« Tham khao muc Bang thdi gian va nhiét do dé chon thdi gian & nhiét dé chinh xac.

2. B4t dau ndu

«Nhan nit Nguén @1 dé bat dau.

« Trong qua trinh n&u, khi man hinh hién thj tvrn va cé &m béo, kéo ré chién va
lac/dao thyc pham dé nhiét phan bé déu.

3. Bat dén khoang chién

«Nhdnnutdén ‘¢ débatden (thdi gian sdng mac dinh la 2 phut).

« Nhan thém lan nita dé tat den.

Luu y: Bén sé tu bat khi cé hudng dan lat thuc pham va tu tat sau khi théng bao két
thuc.

4. Chuic nang hen gid khdi dong (Delay)

« Sau khi cai dat thai gian va nhiét do, nhdn niut DELAY dé vao ché do hen gid.

- Duing nut tang/giam dé chon thdi gian chd. Thai gian hen tir 0,5 - 12 gi¢, méi 1an tang
giam la 30 phut.

« Nh&n nat nguén &I dé xac nhan.

« Sau khi hét thai gian chd, néi chién sé tu dong bt dau nau

www.sunhouse.com.vn 09

5.Luu y vé ré chién
« Khi bat nguén ma ré chién chua 1&p dung vi tri, man hinh hién thj OPEN.
« Sau khi Iap duing, man hinh tré vé giao dién mac dinh va c6 thé van hanh.

6. Tt thiét bi

« Nh&n va gitf nit nguén &1 trong 3 gidy dé tat.

Luu y: Néu khéng bat dau nau trong 5 phuit, thiét bj chuyén sang ché do chd. Nhan nut
nguén dé bat lai man hinh.

7. Tam difng khi dang ndu
«Nhan nat tam dirg @i dé tam dimng chuong trinh ndu. Déng hé ding va gitr
nguyén thai gian con lai. Nhan lai dé tiép tuc nau.

8. Ché do nau cai dat san

« Man hinh hién thj cac chuong trinh n&u véi biéu tugng mén an.

« Nh&n chon biéu tugng tuong Ling dé bat dau chuong trinh, biéu tugng tuong ting
nhap nhay, thai gian va nhiét do mac dinh dugc hién thi.

« Nh&n nat ngudn ¢ysi dé bat dau chuong trinh nau.

BANG THOI GIAN VA NHIET PO NAU

4. Knhoaitay chien200°C ¥ Cale5c
ﬁ 25 phat Q 15 phat
— —
b Duii ga 185°C P T6m 160°C
" 40 phuit 4 12 phut

Bit t&t 180°C ﬁ ‘§ Banh 160°C

17 phut Wl 30 phut

[ ]
= Pizza180°C [ Canh ga180°C

:fgg 8 phut Bsed 23 phat
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10. Diéu chinh thdi gian va nhiét do
«Nhan cac nut & va 1 dé chon thai gian ndu va murc nhiét do phu hop.
« Sau khi thiét lap xong, nhan nut nguén a1 dé bat dau chuong trinh.

11. Lac thuc pham trong qua trinh ndu

M6t s6 moén can dugc lac hoac dao gitfa chithg dé chin déu. C6 thé thuc hién theo 2
cach:

Cach1:

1. Duing tay cam kéo ré chién ra ngoai. Thiét bj sé tu dirng.

2. Lac/dao thuc pham.

3. P4y 16 chién trd lai. Thiét bi sé tiép tuc nau.

Cach 2:

1.Nh&n op1 dé tam dimng.

2. Kéo ré chién ra va lac thuc pham.

3.Day ré chién tré lai, nhdn ®® |an nia dé tiép tuc nau.

Trong qua trinh n&u, khi thiét bj phat tiéng bip va biéu tugng £~ " sang trén man hinh
hién thi, d6 |a tin hiéu nhic ngudi dung lac/dao thuc pham.

Khi két thiic chuong trinh n&u, thiét bi phat 3 tiéng bip va hién thj “OFF”. Kéo ré chién
ra ngoai va dat trén bé mat chju nhiét.

Luu y: Néu khong thao tac gi trong vong 2 phut sau khi ndu xong, man hinh sé tu trd
vé giao dién mac dinh.

12. Kiém tra thyc phdm
Néu thuc pham chua chin, dua ré chién trd lai thiét bj va cai thém thdi gian ndu & ciing
muc nhiét do.

13. L&y thuc pham ra khoi néi
« Nguyén liéu nhé (vi du: khoai tay chién): kéo ré chién va dé truc tiép vao bat/dia.
« Nguyén liéu 16n hoac dé vé: diing kep dé 1y thuc phdm ra.

www.sunhouse.com.vn 1"

MEO SUDUNG

- Nguyén liéu nhé thuéng chin nhanh hon nguyén liéu I6n.

- V&i cac mén nhu khoai tay chién, ga vién.., nén 1c hoac dao gilta qua trinh nau dé
thuc pham chin déu.

- C6 thé thém mét it dau &n vao khoai tay tusi trudc khi ndu dé tang do gion. Nén niu
ngay sau khi thém déau.

- Khéng khuyén khich ché bién céc thuc phdm qua nhiéu dau mé (vi du: xuic xich) bang
ndi chién khong dau

- C4c mon duing trong 16 nudng thudng ciing cé thé ndu bang néi chién khéng dau.

- Khi chién khoai tay, nén ndu méi lan khoang 500 g dé dat hiéu qua tét nhat.

BANG CAI PAT THAM KHAO CHO TUNG LOAI THUC PHAM

Luu y: Cac gid tri chi mang tinh tham khao, thdi gian c6 thé can diéu chinh tiy thuéc
vao kich thudc va hinh dang thuc phadm.

Nguyén liéu Khl;?rll '“"JI';?( Thaigian Nhiét do Meo
guyenfie (phut) o) ¢
(gram)
Khoai tay chién 250-500 20-30 200 Léc
mong dong lanh
piiaiastog 250-500 20-30 200 Léc
Ga vién dong lanh 150 -400 815 180 Lac
Bit t&t dong lanh 140-300 15-18 200
Canh ga 200-400 14-18 200 Lat
Susn ga 150 -300 1216 160
Uc ga 200-500 30-35 180
Bit tét 100-400 25-30 180
SuBn heo 100-400 13-18 180
Thit xong khoi 100-300 810 180 Lac
Banh sting bo 150 -300 1418 180
(Croissant)
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VE SINH VA BAO DUGNG

Sau méi lan st dung, can vé sinh san phdm dé dam bao tudi tho va giif vé sinh an toan
thuc pham.

Céac b6 phan nhu néi chién, vi chién déu dudc phi I16p chéng dinh. Vi vay, khong st dung
vat dung kim loai hoac miéng cha nham khi lam sach, tranh lam trdy xudc va hong I6p
chéng dinh.

Cac budc vé sinh:

1. Rt phich cAm dién ra khoi 6 va dé san pham ngudi hoan toan. Nén Iay vi chiénra
ngoai dé néi nguoi nhanh hon.

2. Duing khan am lau sach bé mat bén ngoai ctia san pham.

3.P8 nudc néng va mét it dung dich tay rifa vao khay chién, dat vi chién vao trong, sau
d6 ngam khoang 10 phut. Diing miéng bot bién mém rira sach.

4. Dling nudc néng va bot bién mém lau chti bén trong long néi.

5.Strdung ban chai nhé hodc ban chai chuyén dung dé vé sinh bo phan dét néng, loai
bo can thifc an con sot lai.

Ma& 16i Nguyén nhan Cach xirly

E1 Cam bién nhiét do (NTC) 1. Kiém tra cam bién nhiét do6 da 1ap
khéng nhan tin hiéu, thiét chic chan chua
bi tu kich hoat ché d6 bao 2. Kiém tra dong co c6 hoat dong
vé quad nhiét. binh thuéng khéng

E2 Ngén mach NTC. Thay cam bién nhiét do
Mach cam bién nhiét d6 bi
chap.

E3 Mach NTC ngét: cam bién 1. Cé&m lai dau két néi cam bién nhiét
nhiét do bi ngat két n6i do.
hodc héng 2. Néu van béo 16i, thay cam bién

nhiét do.
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INSTRUCTION MANUAL

SUNHOUSE MAMA 10L ELECTRIC

AIRFRYER
Model: SHD4096

Please read this manual carefully before use.
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INSTRUCTIONS FOR ACTIVATING ELECTRONIC WARRANTY

Customers can activate the SUNHOUSE e-warranty in two ways:
Option 1: Activate via eSUNHOUSE Mobile App

Notes:

- To install the app, customers need a smartphone (Android/iOS)
with an Internet connection.

- Customers can activate the warranty directly without creating or
logging into an account. NHAN
Step 1: Download the app

Go to App Store or Google Play, search for “eSUNHOUSE” and
install the app.

Step 2: Activate the warranty

« On the main screen, select “Login”, then scroll down and choose
“Activate Warranty”.

« Enter the product Serial Number or scan the code by tapping the
Serial icon.

« A pop-up with product information will appear. Click “Confirm” to
continue.

« Enter the customer information as required.

« Click “Activate” to complete. The system will then display the
message: “E-warranty activated successfully.”

Note:

Customers may also create an account to manage multiple
devices at once, check warranty details, warranty cards, warranty
book and activation history.

eSunhouse

Option 2: Activate via SUNHOUSE e-warranty website

hitne//haohanhdi h comvn/

Step 1: Access the SUNHOUSE E-warranty website or scan the QR
code provided.

Step 2: Activate the warranty

« On the main screen, several function boxes will be displayed.
Select “Activate Warranty.”

« The system will redirect to the warranty information entry form.
« Enter the customer information as required.

« Click “Activate” to complete. The system will then display the
message: “E-warranty activated successfully.”

SCAN FOR WARRANTY

DEAR CUSTOMERS,

Thank you so much for trusting and choosing SUNHOUSE products. We believe that our products,
which are made from high-quality materials, can meet all of your requirements and make you satisfied.
Please read the user manual carefully for safe and effective use of the appliance.

SUNHOUSE does not take legal responsibility for any injuries to people or damage to property caused
by failure to comply with installation and operating instructions.
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INTRODUCTION TO SUNHOUSE AIR FRYER

The air fryer uses hot air circulation technology to cook food quickly and in a healthier way. Ingredients
are heated evenly from all sides at the same time, allowing them to cook thoroughly without the need for
oil.

The SUNHOUSE air fryer applies advanced Rapid Air technology with a modern design. The frying basket
is engineered to optimize airflow circulation, ensuring food becomes crispy on the outside and tender on
the inside. Excess fat is effectively reduced, helping lower up to 80% of fat compared to traditional
deep-frying methods.

This cooking method is safe for health and particularly suitable for children, individuals pursuing weight
loss, and those with obesity or cardiovascular concerns.

PRODUCT SPECIFICATIONS

Model SHD4096

Product Air fryer

Capacity 0L

Power 2000 W

Voltage 220V/50Hz
SAFETY WARNINGS

To avoid operational hazards, please read this manual carefully and observe the following
instructions:

1. 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
are supervised or instructed by a responsible person regarding the safe use of the
appliance.

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

3. Before use, ensure that the power supply corresponds to the voltage indicated on the
appliance. Connect the appliance only to a properly grounded outlet.

4. Do not immerse the plug, power cord, or any electrical components in water or any
other liquids. Do not let the power cord hang over the edge of a table or counter, or touch
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hot surfaces.

5. Use handles, knobs, or heat-resistant gloves/pads when necessary to avoid burns
during operation.

6. Do not place the appliance against a wall, near other appliances while operating, or
near any obstruction blocking the air outlet. Maintain a minimum distance of 10cm from
surrounding objects. Do not place anything on top of the appliance.

7. Place the air fryer on a flat, stable surface. Do not place it on or near flammable
materials such as tablecloths, curtains, lit gas stoves, electric cookers, or preheated ovens.
8. Unplug the appliance when not in use and before cleaning. Allow the appliance to cool
completely before removing/assembling parts or cleaning.

9. Do not operate the appliance if the plug, power cord, or any parts are damaged, as this
may cause hazards or malfunction.

10. Do not attempt to disassemble or repair the appliance yourself. For service, contact an
authorized service center or customer support.

11. Use the appliance only for its intended purpose as described in this manual. Always use
original accessories provided with the appliance.

12. Do not use the appliance outdoors or on wet surfaces.

13. Do not move the appliance while it contains hot oil or liquids.

14. Do not cover the air inlet or air outlet while the appliance is operating.

15. Use only suitable power cords to ensure safety:

« Use a 3-core power cord with grounding.

« Do not use a cord longer than 1.4 m when plugged directly into a wall outlet.

« If using an extension cord, ensure it supports the required load and is placed neatly. Do
not let it hang over edges to prevent pulling or tripping.

Notes

« To disconnect the appliance, press the power button to turn it off, then unplug it from the
outlet.

« The appliance will not operate if the frying basket is not properly installed and securely
closed.

« After use, the air fryer, frying basket, and food inside may be extremely hot. Use
heat-resistant gloves or handles when removing food.

« Do not dismantle, repair, or replace parts yourself. Unauthorized interventions may be
dangerous and void the warranty.

« Always unplug the appliance from the power supply after use.

« Allow the appliance to cool down completely for at least 30 minutes before cleaning or
maintenance to prevent burns and damage to components.
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PRODUCT STRUCTURE

D O
\

@ Touch control panel
@ Power cord and plug
@ Air outlet

@ Frying basket

GGrill

® Detachable handle

TOUCH CONTROL PANEL

ials) <5~ &
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° o= COOKING MODE

:= Select a preset program suitable for different
types of food.
POWER /START / PAUSE

(')/ } || Turn on/off, start a cooking program, or pause
when needed.

DELAY TIMER (DELAY START)

DELAY Set a waiting time before cooking begins. The
appliance will start automatically after the set
time has elapsed.

-."- INTERIOR LIGHT
A V INCREASE / DECREASE COOKING TIME
I\ H N INCREASE / DECREASE TEMPERATURE

BEFORE FIRST USE

1. Remove all packaging materials and protective films from the product.

2. Remove any stickers or adhesive residue from the appliance surface.

3. Wash the frying basket and frying tray with warm water, mild detergent, and a soft
sponge.

Note: These parts are dishwasher-safe.

4. Wipe the exterior and interior of the appliance with a soft damp cloth. Do not use
abrasive materials.

5. Place the air fryer on a flat, stable, heat-resistant surface. Avoid placing it on
uneven or non-heat-resistant countertops.

6. Insert the frying basket correctly before operation.

7. Pull the power cord out from the cord storage compartment located at the bottom
of the appliance.
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INSTRUCTIONS

STEP 1: ATTACH THE HANDLE

« Insert the handle into the basket following the arrow direction until you hear a “click”. (Fig. 1)
« Lift the handle up and down and gently shake the basket to check that it is securely
attached. (Fig. 2)

Note: To remove the handle, insert a long, thin object (e.g. a stick or a slim metal rod) into the
hole on the handle to press the locking latch, then lift the handle off. The removal tool is not
included with the product.

1Coc | -

—— 1| ' e =

Fig1 Fig2
STEP 2: PREPARATION

« Gently pull the frying basket out using the handle.

« Place the food onto the frying rack.

Note: Do not exceed the MAX level mark on the rack.

« Insert the basket back into the air fryer.

Note: The basket and surrounding surfaces become very hot during and after cooking.
Always handle using the handle. The appliance will not operate unless the basket is
properly closed.

STEP 3: START THE APPLIANCE

« Plug the appliance into a wall outlet. The power button will light up.

« Touch the power button: the control panel, Power/Start/Pause, and Cooking Mode
buttons will turn on.

« Default display: 15 minutes - 180°C
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STEP 4: USING THE APPLIANCE

1. Adjust the time / temperature

« Touch the A wto set the desired cooking values.

« Refer to the Time & Temperature Table to select the correct settings.

2. Start cooking

« Touch the Power @I to start.

« During cooking, when the display shows and an alarm sounds, pull out the basket and
shake/stir the food to ensure even heating.

3. Turn on the cooking interior light

«TouchtheLight “# toturn on the light (default ON time is 2 minutes).

« Touch again to turn off.

Note: The light will automatically turn on when food needs flipping, and will turn off after
the notification.

4. Delay start function

« After setting time and temperature, touch the DELAY button.

«Use A ¥ to select the waiting time. Range: 0.5 - 12 hours, adjustment step: 30 minutes.
« Touch the Power ®»i to confirm.

« After the waiting time ends, the air fryer will start cooking automatically.

5. Basket detection

« If the basket is not correctly installed when turning on, the display will show OPEN.

« Once reinstalled correctly, the display returns to the default screen and cooking can
begin.

6. Turn off the appliance

« Touch and hold the power button for 3 seconds to turn off.

Note: If no cooking starts within 5 minutes, the appliance enters standby mode.

Press the power button to wake up the display.

7. Pause during cooking

« Touch the Pause ®PI  to temporarily stop cooking. The timer stops and keeps the
remaining time.

« Touch again to continue.

8. Preset cooking programs

« The display shows preset programs with food icons.

« Touch the corresponding icon to select. The icon will flash and default time/temperature
will appear.

« Touch the Power O to start the program.
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COOKING TIME & TEMPERATURE TABLE

};é ,  Fries200°C ¥  Fish165°C
ﬁ 25 min Q 15 min
v Chiocken Drumsticks :'”” Shrimp 160°C
i 185°C : i
# 40 min min
#SE  Beefsteak180°C c W Caketeoc
ey 17min W 30min

- V™
. 'S4 Pizza180°C % Chicken Wings 180°C
L2y 55 i :
% 8 min i 23min

10. Adjusting time and temperature
« Touch the A % to select the desired cooking time and temperature.
« After setting, touch the Power ¢hypil to start the program.

11. Shaking food during cooking

Some dishes need to be shaken or stirred halfway through for even cooking. There are
two methods:

Method 1:

1. Pull out the basket using the handle. The appliance will pause automatically.

2. Shake or stir the food.

3. Push the basket back in. The appliance will resume cooking.

Method 2:

1. Touch the Pause kIl to pause cooking.

2. Pull out the basket and shake the food.

3. Push the basket back in and touch Pause @I again to continue cooking.
During operation, when the appliance beeps and the shaking icon appears on the
display, it is a reminder to shake/stir the food.

When the cooking program ends, the appliance beeps 3 times and displays “OFF”.
Pull out the basket and place it on a heat-resistant surface.

Note: If no action is taken within 2 minutes after cooking finishes, the display will
return to the default screen automatically.
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12. Check the food
If the food is not fully cooked, return the basket to the appliance and set extra cooking
time at the same temperature.

13. Remove food from the appliance

« Small items (e.g. French fries): pull out the basket and pour directly into a bowl or
plate.

« Large or fragile items: use tongs to remove the food.

TIPS

« Smaller pieces of food cook faster than larger ones.

« For dishes such as French fries or chicken bites, shake or stir halfway through for even
results.

« Add a small amount of oil to fresh potatoes before cooking for better crispiness. Cook
immediately after adding oil.

« Not recommended for foods that are very fatty or oily (e.g. sausages).

« Foods normally cooked in a conventional oven can usually be cooked in the air fryer
as well.

« When frying potatoes, a batch size of around 500 g is recommended for best results.
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REFERENCE COOKING SETTINGS

Note: Values are for reference only. Cooking time may need adjustment depending on
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Error code Cause Solution

E1 Temperature sensor (NTC) 1. Check that the temperature
does not receive a signal, sensor is securely installed.
the unit automatically 2. Check if the motor is operating
activates overheat normally.
protection.

E2 NTC short-circuited. Replace the temperature sensor.
Temperature sensor circuit
is shorted.

E3 NTC circuit open: 1. Reconnect the temperature sensor

temperature sensor is
disconnected or damaged.

connector.
2.1f the error persists, replace the
temperature sensor.

food size and shape.
. Min -Max . . Temperature .
Ingredients Weight (g) Time (min) ©0) Tips
Frozen Thin Cut 250-500 20-30 200 Shake
Fries
Frozen Thick Cut 250-500 20-30 200 Shake
Fries
Frozen Chicken 150-400 8-15 180 Shake
Nuggets
Frozen Steak 140-300 15-18 200
Chicken Wings 200-400 14-18 200 Turn
ChickenRib s 150-300 12-16 160
Chicken Breast 200-500 30-35 180
Steak 100-400 25-30 180
Pork Ribs 100-400 13-18 180
Bacon 100-300 8-10 180 Shake
Croissant 150 -300 14-18 180
CLEANING & MAINTENANCE

Clean the appliance after each use to ensure durability and food safety.

The frying basket and grill are coated with a nonstick layer. Do not use metal utensils or

abrasive scrubbers to avoid damaging the coating.

Cleaning Steps

1. Unplug the appliance and allow it to cool completely. Remove the basket for faster

cooling.

2. Wipe the exterior with a damp cloth.

3. Fill the grill with hot water and mild detergent, place the basket inside, and soak for

about 10 minutes. Wash using a soft sponge.
4. Wipe the inner cooking chamber with hot water and a soft sponge.

5. Use a small brush or a suitable cleaning tool to remove food residues from the heating

element.




