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ccd * Khong bao gid nhing mdy cé chira cac bo phan dién va cac bd phan lam néng vao
M G IC trong nudc cling nhu khong rifa thiét bi dudi voi nude. Tranh dé chat long lot vao thiét
A bi dé tranh bi dién giat hodc ngan mach (hu mach).
B3 fno HAUS

« Gitrtat toan bo may trong thung hodc khong cho céc su'ti€p xtic nao lam hu hong may.
+Khong che clfa khivao va clra thoat khi khi thiét bi dang hoat dong.

+Khong do6 day dau vao khay nudng vi c6 thé gay nguy cd hda hoan.

*Khong cham vao bén trong thiét b khi thiét bi dang hoat dong.

Hy vong ban hai long véi san pham & dich vu dé MAGIC cé cd hoi ~ = = -
phuc vy, dong hanh cung ban va gia dinh. THONG SO KY THUAT

Cam dn ban da lua chon va ung hd MAGIC Vietnam!

Moi phan hoi/danh gia vé chéat lugng sén pham & dich vu ban vui Pién ap: 220V-240V, 50-60Hz Cong suat: 1500W
long lién hé dén s6 hotline 1800 8379 dé MAGIC cé thé tiép ] ] . A - )
nhan va khac phuc ngay nhé! Kich thudc: 360*290*330mm Chat liéu chong dinh: PTFE
. ) Diéu khién ca hoc: nim xoay, van Hen gid: 1-60 phut
O phia sau, cac ban hay quét ma Zalo OA dé kich hoat bao hanh — —
dién ti, nhan thém wu déi va hé trg 24/7 tif MAGIC. Dung tich toi da: 6L Nhiét do cai dat: 80-200°C
N R L. ) ~ R R Cong nghé Iuu théng nhiét 360° 3i ti 3 30 V& qua nhié :
MOt 1an nlra cam dn va rat vui dudc déng hanh cung ban trong N9 nGNe IUl thong nhie Vditinh ndng bao vé quanhiet an toan
céac blra cdm &m clng clng gia dinh! Cé tinh nang bao vé tat nguon Ty dong tt khi nau xong
khi thdo noi C
. Pong tu dong
Thiét bi nay dudc trang bi bo hen gic. Khi bd hen gid dém ngudc vé 0, thiét bi sé phat
ra ti€éng chudng va tu déng tat. Bé tat thiét bi theo cach thd cong, hay xoay nim hen
gig ngugc chiéu kim dong ho vé 0.
HUGNG DAN KICH HOAT =
UONG DAN KICH HOZ TONG QUAN
BAO HANH DIEN TU! Budc T Butc 2
(O Voauétma w Quan tam 1. NUm van thai gian va 4. May tach dau 8. Clfa trong suét
A ~"‘ we A agcortea nam diéu chinh nhiétdd 5 hay nueng 9. D& chéng trugt
EE 2.D§n bé?_ 6. Tay cam 10. Ctra thoat khi
3.Vongoai 7.Nut silicon

1

Budc 3: - Budc 4: ) 4

Bam vao nat E Hoan thanh 7 N
"Dang ky form Dang Ky 3

bao hanh" 9 Bao Hanh 2 \D = e /g
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NUm hen gid <{§ E} O/@}—— NUm xoay nhiét do

—/
KHI SU DUNG LAN PAU

1. Loai bo tat ca cac bao bi.

2. G3 bd moi nhan dan hodc nhan khoi thiét bi.

3. Lam sach hoan toan thung chifa va b tadch dau bang nudc ndng, mot it nude rira
chén va miéng bot bién.

Luu y: Ban cling c6 thé lam sach céc bo phan nay trong may rifa chén.

4. Lau bén trong va bén ngoai thiét bi bang vai am. Dy 1a ndi chién khong dau tot cho

stic khoe, hoat ddng trén khong khi ndng. Khdng dé day dau hodc md chién vao thung.

TRONG QUA TRINH SU DUNG

1. S dung trén bé mat lam viéc bang phang va 6n dinh, chiu nhiét, tranh xa moi tia
nudc hoac bat ky nguon nhiét nao.

2. Khi strdung, khéng dé thiét bi tu'y hoat dong ma khong theo doi.

3.Thiét bi hoat dong & nhiét d6 cao cd thé gay bong. Khdng cham vao cac bé mat nong
cua thiét bi khay chira, clfa thoat khi...).

4. Khéng st dung gan cac vat liéu dé chay (réem, rém...) hodc gan ngudn nhiét bén
ngoai (bép gas, bép dién, v.v.).

5. Trong trudng hdp hoa hoan, khéng 6 gadng dap tat ngon Itra bang nudc. Rut phich
cam cula thiét bi. D4y nap lai va dap tat ngon Ira bang mot miéng vai am.

6. Khong di chuyén thiét bi khi bén trong chira day thic an néng.

7.Khdng bao gid nhing noi chién vao nudc!
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LUUY:

Khong do dau hodc bat ky chat long nao khéac vao ndi chién.
Khong d&t bat c thir gi 1én trén ndi chién.

Diéu nay lam gian doan ludng khdng khi va anh hudng dén két qua chién bang khi ndng.

CACH SU DUNG NOI CHIEN KHONG DAU

Budc1

1. K&t néi phich cdm nguodn dién vai 6 cam.

2. Can than kéo khay chién ra khoi may.

3.Cho nguyén lieu vao khay chién.

Luu y: Khong bao gid dé day qua noi chién

4. Truct binh trd lai vao noi chién.

Khong khay chién ma khong co bo tach dau trong do.

Canh béo: Khdng cham vao khay chién trong va mot thai gian sau khi str dung vi né rat
nong. Chi gilf binh bang tay cam.

5. Xoay num diéu chinh nhiét d6 dén nhiét dé yéu cau. Xem phan ‘Nhiét do’ trong
chuang nay dé xac dinh ding nhiét do.

6. Xac dinh thai gian chuan bi can thiét cho nguyén liéu.

7. D€ bat thiét bi, hay xoay num hen gid dén thdi gian chuén bi can thiét, dén béo
nguon sé sang, dén bdo lam ndng cling sé sang, khi nhiét do dat dén nhiét do cai dat,
deén béo lam ndng sé tat, sau khi nhiét do giam xudng, dén béo lam ndng sé séng, den
bdo lam ndng sé sang va tat nhiéu lan trong khi chién.

8.Thém 3 phut vao thai gian chuan bi khi thiét bi ngudi hodc ban ciing c6 thé dé thiét
bi lam ndng trudc ma khong co bat ky thanh phan nao trong khoang 4 phut.

9.M0t s6 nguyén liéu can phai lat gilra chiing trong thai gian chién. Bé 1at nguyén liéu,
hay kéo hop dung ra khai thiét bi bang tay cam va lat nguyén liéu bang nia (hodc kep).
Sau dé dat hop trd lai vao noi chién.

10. Khi ban nghe thay tiéng chudng hen gig, thdi gian chuén bi da dat da reo lén. Kéo
khay chién ra va dat xuong. Kiém tra xem nguyén liéu da chin. Néu nguyén liéu chua
chin, ban chican trugt hop trd lai ndi va dat hen gid thém vai phut.

11. D€ 1ay nguyén liéu ra, hay kéo khay ra khoi ndi chién khong. Khay chién dang ndng.
Ban co thé dung nia (ho&c kep) dé 1ay nguyén liéu ra. BE loai bo nhirng nguyén liéu Ién
hodc dé v, hdy dung mot chiéc kep dé nhac nguyén liéu ra khoi khay.

Budc 2
Bang dudi day gitip ban chon céc cai dat cg ban cho nguyén liéu ban mudn chuan bi.
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LUU Y: Hay nhd rang cac cai dat nay chi la gdi y. Vi cac thanh phan khac nhau vé
ngudn goc, kich thudc, hinh dang cting nhu' s6 Iugng nén ching t6i khong thé dam
bao cai dat tot nhat cho nguyén liéu clia ban.

Thuc phadm Khung nhiét | Thaigian | Nhiét do Chu thich
PRI o ] j Thém % mubng dau
Banh an vat, khoai tay 200-450 12-20 200 va lic déu
D6 dn nhe pho mai _ ~
vun banh mi 200-450 18-30 180
Gavién 200-450 8-15 190
Gaphilé 100-450 18-25 200 LAt lai dé chin déu
buiga 100-450 18-22 180 LAt lai dé chin déu
BO bit tét 100-450 8-15 180 LAt lai dé chin déu
~ -~ Thém % mubng dau
Hamburger 100-450 7-14 180 va lic déu
[ oan _ ~ Thém ¥ mubng dau
Ca dong lanh 100-450 6-12 200 v lac déu
Banh ngot 15-18 200

LOI KHUYEN KHI NAU AN

1.Cac nguyén liéu nho han thudng yéu cau thai gian chudn bingan hon mét chit so véi
cac nguyeén liéu I16n han.

2.Nguyeén liéu I8n han chi yéu cau thai gian chuan bi 1au han mét chit, lugng nguyén
liéu nho han chiyéu cau thai gian chuan bi ngdn han mot chut.

3. Lac déu cac nguyén liéu nhd hon trong qud trinh chuan bi thi thuc pham sé chin déu
nhanh haon.

4. Thém mot it dau vao khoai tay tuci dé co do gion. Chién céc nguyén liéu trong noi
chién trong vong vai phut sau khi ban thém dau.

5. Khong ché bién cac nguyén liéu c6 nhiéu dau ma trong ndi chién.

6. D6 an nhe cd thé dudc ché bién trong 16 nudng cling c6 thé dugc ché bién trong ndi chién.
7.S06 lugng khoai tay c6 thé chién gion 11an 1a 500 gram.

8.SUrdung bot lam s&n dé chuan bi bt nhanh chdng va dé dang. Bot 1am s&n cling yéu
cau thdi gian chuan bi ngén han so vai bot lam tai nha.

9. Ban cling cé thé st dung noi chién dé hdm ndong nguyén liéu.
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Lam sach thiét bi sau moi 1an st dung.

Khay chién, b6 tach dau va bén trong thiét bi cé I6p chdng dinh. Khong st dung dung
cu nha bép bang kim loai hodc chat mai mon chét tay rira dé rira, vi diéu nay co thé lam
hong I8p chéng dinh.

1. RUt phich cam dién ra khoi 6 cam va dé noi ngudi xudng.

Luu yv: Théo khay chién dé noi chién khéng dau ngudi nhanh hon.

2.Lau sach bén ngoai thiét bi bang vai am.

3. Lam sach khay chién, b6 tach dau bang nudc ndng bang mot it nudce rifa chén va
miéng bot bién khong mai mon. Ban co thé sir dung chat 1dng tdy dau ma dé loai bd
moi vét ban con sot lai.

Luu y: Binh chira va bd tach dau cé thé rifa bdng may rira bat.

Meo: NEu bui ban bam vao b6 tach dau hodc day binh, hay dé day nudc ndng cung mot
it chat tay rlfa vao binh va ngdm dé dat bo tach dau khoang 10 phdt.

4.Lam sach bén trong thiét bi bang nudc ndng va chat khdng mai mon bot bién.

5. Lam sach bo phan lam ndng bang ban chai lam sach dé loai bo bét ky chat ban nao.
6. RUt phich cdm cua thiét bi va dé thiét bi ngudi.

7.Dam bao tat ca cac bd phan déu sach va kho.
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Thank you for choosing and supporting MAGIC Vietnam!

We hope that you are satisfied with our product and service, and
that we have the opportunity to serve and accompany you and

your family.

If you have any feedback or reviews regarding the quality of our
product and service, please contact our hotline at 1800 8379 so

that we can receive and promptly address them.

In addition, please scan the Zalo OA code to activate the
electronic warranty, receive additional gifts, and enjoy promotion

and 247 support from MAGIC.

Once again, thank you, and we are happy to accompany you in

cozy meals with your family!

rd

e

INSTRUCTIONS REGISTER FOR
ELECTRONIC WARRANTY! Stept:

m Scan Zalo QR
Oxg2
D) ...3

Step 2:
Follow Zalo
Magic Offical

E i

@i5E

Step 3:

Click the button|
"Pang ky

bao hanh"

Step 4:
Complete form
register for
warranty
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* Never immerse the housing,which contains electrical components and the heating
elements in water nor rinse the unit under the tap.

* Avoid any liquid entering the appliance to prevent electric shock or short-circuit.

* Keep all ingredients in the tank or prevent any contact from heating elements.

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

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

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

SPECIFICATIONS

Voltage: 220V-240V, 50-60Hz Power: 1500W

Product size: 360*290*330mm Non-stick material: PTFE

Mechanical control: knob, twist Timer: 1-60 minutes
Maximum capacity: 6L Temperature: 80-200°C

360° heat circulation technology | With safety overheat protection feature

Has power off protection feature Automatically turns off when
when removing the pot cookingis finished

Automatic closing

This appliance is equipped with a timer.When the timer has counted down to O, the
appliance produces a bell sound and switches off automatically. To switch off the
appliance manually, turn the timer knob anticlockwise to 0.

APPLIANCE OVERVIEW

1. Time knob and 4. Qil separator 8. Transparent window
Temperature knob 5 Tank 9. Feet

2.Indicator light 6. Handle 10. Air outlet

3. Outer shell

. 7.Silicone feet

www.magicvietnam.vn 1
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Time /@ J®_Temperature
control K control knob

knob
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BEFORE THE FIRST USE

1. Remove all packaging materials.

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

3. Thoroughly clean the tank and oil separator with hot water, some washing-up liquid
and a non-abrasive sponge.

Note: You can also clean these parts in the dishwasher

4. Wipe the inside and outside of the appliance with a moist cloth. This is a Healthy
Electric Oil Free fryer that works on hot air. Do not fill the tank with oil or frying fat.

DURING THE USE

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

2.When in operation,never leave the appliance unattended

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

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

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

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

7. Never immerse the appliance in water

www.magicvietnam.vn 12
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CAUTION

Do not fill the tank with oil or any other liquid

Do not put anything on top of the appliance.

This disrupts the airflow and affects the hot air frying result

USING THE HEALTHY OIL FREE ELECTRIC FRYER

Step1

1. Connect the mains plug to an earthed wall socket.

2. Carefully pull the tank out of the airfryer

3. Puttheingredients into the tank.Note:Never fill the tank exceed the amountindicated in
the table,as this could affect the quality of the end result.

4. Slide the tank back into the airfryer. Never use the tank without the Qil separatorinit.
Warning:Do not touch the tank during and some time after use,as it gets very hot.Only
hold the tank by the handle.

5. Turn the temperature control knob to the required temperature. See section
‘Temperature' in this chapter to determine the right temperature.

6. Determine the required preparation time for the ingredient.

7. To switch on the appliance,turn the timer knob to the required preparation time,the
power indicator light will go on,also the heating indicator light will go on, when the
temperature reach the setting temperature,the heating indicator light will go off, after
the temperature come down,the heating indicator light will go on, the heating indicator
light will go on and go off several times during frying.

8. Add 3 minutes to the preparation time when the appliance is cold,or you can also let
the appliance preheat without any ingredients inside approx.4 minutes.

9.Some ingredients require shaking halfway through the preparation time.To shake or
turn over the ingredients,pull the tank out of the appliance by the handle and shake it
or turn over the ingredients by fork (or tongs).Then put the tank back into the airfryer.
10. When you hear the timer bell,the set preparation time has elapsed.

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

11. Toremove the ingredients,pull the tank out of the air fryer. The tank and the ingredients
are hot. You can use a fork (or tongs) to take out the ingredients. To remove large or
fragile ingredients, use a pair of tongs to lift the ingredients out of the tank.Empty the
tank into a bowl or onto a plate.

www.magicvietnam.vn 13




ac-126 g

Step 2

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

you want to prepare.

NOTE: Keep in mind that these settings are indications.As ingredients differ in origin,

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

Minto | Time | Temp.

Type .
yp Max (g)| (mins) | (C) Remark
Frozen 200-600| 1220 | 200 Shake
chips
Home —made add % spoon of
200-600 .
chips 18-30 180 oil, Shake
Breadcrumbed

200-600| 8-15 190
cheese snacks

Chicken Nuggets |100-600| 10-15 200

Fillet of Chicken |100-600| 18-25 200 | Turn over if needed

Drumsticks 100-600| 18-22 180 | Turn over if needed

Steak 100-600| 8-15 180 |Turn over if needed

Pork chops 100-600| 10-20 | 180 |Turn over if needed

Hamburger 100-600( 7-14 180 |add % spoon of ail

Frozen fish fingers {100-500| 6-12 | 200 |add % spoon of oil

Cup cake 8units | 15-18 | 200

TIPS FOR COOKING

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

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

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

www.magicvietnam.vn 14
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4. Add some oil to fresh potatoes for a crispy result.Fry your ingredients in the airfryer
within a few minutes after you added the oil

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

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

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

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

9. You can also use the airfryer to reheat ingredients.

CARE &CLEANING

Cleant he appliance after every use.

The tank,oil separator and the inside of the appliance have a non-stick coating.Do not
use metal kitchen utensils or abrasive cleaning materials to clean them,as this may
damage the non-stick coating

1. Remove the mains plug from the wall socket and let the appliance cool down.
Note:Remove the tank to let the air fryer cool down more quickly.

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

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

Note:The tank and oil separator are dishwasher-proof.

Tip: If dirt is stuck to the oil separator,or the bottom of the tankfill the tank with hot
water with some washing-up liquid in the tank and soak for put the oil separator
approximately 10 minutes.

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

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

6. Unplug the appliance and let it cool down.

7.Make sure all parts are clean and dry.
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