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HUGNG DAN
SUDUNG

NOI CHIEN KHONG DAU 3L SUNHOUSE

Model: SHD4023W

Vui 16ng doc ky hudng dan trudc khi str dung




Quy khdach hang than mén,

Xin chan thanh cam on vi da tin duing va Iua chon san phdm ctia SUNHOUSE. Chting téi
tin rang, day 1a san pham hdu ich, hién dai nhat va dudc lam bang nhiing chat liéu hang
dau. San phdm SUNHOUSE sé dap ting moi yéu cau va lam hai Iong quy khach.

Quy khach hang vui lbng doc k§ huéng dan str dung trudc khi diing dé dam bao an toan
va dat hiéu qua tét nhat.

Nha san xudt khong chiu trach nhiém phap ly vé con ngudi va tai san trong nhifng
trudng hop thiét hai do 1ap dat sai hoac str dung thiét bi khéng ding cach.
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GIOI THIEU NOI CHIEN KHONG DAU SUNHOUSE

Né6i chién khéng dau 1a mét thiét bj str dung khi nong két hgp cong nghé Rapid Air
tién ti€n (luu théng khéng khi téc do cao), cho phép lam chin thuc phdm moét cach
nhanh choéng va co Igi cho stic khoe. Nguyén liéu dugc dun ndng tir tat ca cac phia
cuing luc va khéng can phai thém dau mad ma van chin déu, ngon miéng.

N&i chién khéng dadu SUNHOUSE c6 thiét ké hién dai, két hgp khay chién théng minh
giup khi néng luan chuyén tuan hoan cho thuc phdm chinh déu va nhanh hon.
Nhirng thuc phdm dugc chién bang néi chién khong dau SUNHOUSE giam dén 80%
Iugng chat béo (so véi cach chién ran thong thudng), rat t6t cho nhiing ngudi mudn
giam can hay ngugi bi bénh béo phi, tim mach...

THANH PHAN CAU TAO

A - Khe 13y khi F - Né6i chién

B - Num xoay diéu chinh nhiét do G - Day dién

C - Num xoay diéu chinh thai gian H - L6 thoat khi

D - Gi6 chién | - Bén bao dién vao va nhiét dé cao

E - Nut gat thao gia chién




CANH BAO AN TOAN

Quan trong

1. Trudc khi str dung, can kiém tra dién ap ngudn xem c6 tuong thich véi dién ap ghi
trén thiét bi hay khong. @ cdm phai dam bao dudc tiép dia.

2. Khoéng dat san pham 4 sat tudng hay cé vat che chan khe thoat gié/hut gio.
Khoang cach t6i thiéu gitra tuéng va cdc mat bén, mat sau, phia trén san pham la
10cm.

3. Khi san phdm dang hoat déng, khéng cham tay vao khe thoat khi vi c6 thé rat
nong.

4. Tuyét d6i khéng dé nhitng ngudi (bao gém ca tré em) bi suy gidam nang luc vé thé
chét, giac quan, tinh than hoac ngudi thiéu kinh nghiém va kién thurc str dung san
phdm; trir khi cé ngusi hudng dan va giam sat.

5. Tuyét d6i khong dé day nguédn tiép xuc véi bé mat cé nhiét do cao.

6. Khong dugc tu' y thao réi, stra chira hay l1ap thém cac bo phan khac vao thiét bi.
Can lién hé ngay vdi trung tam bao hanh chinh hang khi c6 van dé xay ra.

7. Tuyét d6i khéng nhiing toan bé thiét bi vao nudc dé vé sinh.

Chuy

1. S&n pham dudc thiét ké chi sir dung trong gia dinh. Thiét bi khéng thich hop dé
diing trong cac moi trudng nhu bép nha hang, nha an nhan vién hay muc dich
thuong mai khac.

2. Nhiét do thich hgp dé sir dung sadn pham la tir 5°C - 40°C.

3. Sau khi duing xong, can thao phich cam ra khéi 6 dién.

4. Veé sinh thuéng xuyén dé tranh ddu mé& hay can thirc &n 1am giam kha nang ra
nhiét ctia san pham.

5. Trudc khi vé sinh, can 18y khay chién ra khoi may, dé ngudi hoan toan réi 1an lugt
rtra sach bang nudc rira chuyén dung. Béi véi thanh nhiét va cac khu vuc khac &
trong may, lau sach bang khan 4m. Pam bao cac bd phan kho rao trd lai réi mai sty
dung tiép/cat di.
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6. bé thuc phdm dat dudc doé thom ngon ly tudng, khéng d6 qua nhiéu vao gia
chién. Chi dé nguyén liéu dén vach MAX va dao/lat nguyén liéu vai 1an trong qua
trinh chién.

7. Trong lan dau tién st dung, ¢ thé sé cé mui nhe hoac khéi trang bay ra. biéu nay
14 hoan toan binh thudng do cé thé con sét lai cac tan chét bi béc hoi di.

LUU Y TRUGC LAN SUDUNG PAU TIEN

1. Loai bo toan bd céac loai bao bi dong gai, cac loai tem nhan dinh trong khoang
nudéng.

2. Lam sach gié chién va néi chién véi nudc néng, xa phong va miéng bot bién
mém.

3. Lau mat trong va ngoai thiét bi bAng mot miéng vai sach.

Chu y: Khéng can phai dé dau/ma vao trong néi chién bdi vi thiét bi nay lam
chin thifc &n bang khi néng.

4.Sau 1-2 1an str dung dau tién san pham co thé phat sinh khoi & ndp trén va
mui khét vi phat ra tir san phdm, day 1a hién tugng binh thudng, né sé hét sau
vai lan st dung.

HUONG DAN SUDUNG

1. Cadm phich vao 6 dién cé tiép dat
(Hinh 1)

2. Pé san pham phat huy dugc t6i da céng nang,

nén lam néng thanh nhiét va gié chién trudc khi
dua thuc pham vao. Bang cach van nut chinh
nhiét d6 dén muic cao nhat, hen gié khoang 3
phut, ndi sé bat ddu néng lén. Bén chi thi nhiét
do tat 1a qua trinh gia nhiét da hoan thanh.
(Hinh 2)
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— 7. Khi qua trinh chién két thac, néi sé phat ra tiéng “ding” dé bao hiéu. Can than kéo ndi
va |8y thuc phdm ra.

Chu y: lugng dau chay xudng ndi chién bj lac sanh Ién, dinh vao thuc pham. (Hinh 7, 8)

3. Kéo tay cAm dé |4y néi chién ra. bat san pham

vao trong giod chién sao cho khéng vugt qua
vach dinh muiic MAX dé dam bao nguyén liéu cé
thé chin déu, ngon.(Hinh 3)

Cha y: khéng cham tay vao gié chién, néi
chién vinhiét do cao.

4. D&y ndi chién co gia chién trd lai vao trong . = .
khoang chién. Khi nghe thay tiéng “cach” nghia CHI DAN NKU NUONG
14 ndi chién da vao dung vi tri, co thé bat dau lua

Bang bén dudi la chi dan dé giup ban thiét 1ap thdi gian va nhiét do chién cho mét sé loai
chon ché& do chién. (Hinh 4)

thuc phdm phé bién:

Thuc phdm KI—A CD
Khéi lugng (g) Thdi gian (phat) Nhiét do (°C)
=g Khoai tay dong lanh 200 -800 12-18 190
5. Thy thudc vao cac loai nguyén liéu ma ban sé (thai dang thanh dai)
c6 thdi gian va nhiét do chién thich hgp. Diéu Khoai ty tuoi
. . 200-800 18-30 180
chinh bang cach van nim xoay trén than néi. g (thai dang thanh dai)
(Hinh 5)
@ Thit bo 100 - 500 6-12 180
67 Xuic xich 100 -500 3-15 180
6. Sau khi dudc nifa thdi gian chién, kéo tay cam 09 Piii ga 100 - 500 15-22 180
dé 1ay noi chién ra va dao/lac thuc pham (ltc nay
néi sé ty dong dirng hoat dong). Sap xép xong )
nguyén liéu, ban lai day néi chién tré lai. Qua trinh £ Luon/Ucga 100 -500 10-15 180
ché bién tu dong tiép tuc.(Hinh 6)
Chuy: Kh6r'|g nhé’n/ga,t ntt thao qié chién khi Q.; Banh béng lan 300 25-30 140
dang dao/lac thuc pham trong néi.
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2. Dung nudc dm va chat tay rira nhe dé lau chiii gid chién, ndi chién (c6 thé rira bang may
rtra bat). Vi hai bd phan nay déu dudgc phi chéng dinh nén tuyét déi khong dung céc bui st
hay vat dung séc nhon dé vé sinh, tranh 1dam bong tréc I6p chéng dinh.(Hinh 3)

D Banh mi (thai 14t) 50 - 500 3-6 200
(™ Banh mi (nguyén 6) 100 -500 12-25 180
&Z Tom 100 - 400 10-15 180
= 150 - 400 8-15 200

LUU Y: Vui Idng ghi nhé rang méi loai thuc pham déu khac biét vé kich thudc, hinh dang,
nguén géc... nén day chi la cong thic ndu nudng tham khao co6 tinh tuong déi.

- Khi st dung nhitng nguyén liéu nd ra (nhu banh, banh triing sita hoac banh nudng x6p),
khéng nén cho nguyén liéu qua ntra khay nuéng.

- Né&u khoéng lam nong néi chién trudc, vui long cdng thém 3 phut vao thai gian hen gid.
- Nguyén liéu nhé thuéng ton it thaéi gian ndu hon so véi nguyén liéu 16n. Néu chién cac
nguyeén liéu nho, nén lac déu mot vai lan dé chin déu.

- Thém mot chut dau vao khoai tay tugi sé cho mon chién ngon hon.

VE SINH & BAO DUGNG

1.RUt 6 cdm, chd s&n pham nguoi hoan toan réi maéi bat dau vé sinh.
Chu y: Viéc chd ngudi réi mai vé sinh vira dé ddm bao an toan vira dé han ché nguy co
phéng rop, bong troc I6p chéng dinh trén gid chién, néi chién. (Hinh 1,2)

= °CE

3. Dung khan 4m lau sach mat ngoai & khoang
chién. B6i v8i thanh nhiét, dung khan khoé dé lau
chuii, tranh dau ma& ban 1én trong qua trinh chién

lam bam can.

TUYET DOI KHONG dudc nhting vo ndi vao nudc
hoac cac chat 16ng khac.(Hinh 4)

4. Pé t4t ca cac bo phan kho rao trudc khi lap trd lai dé str dung hodc bao quan.

SU CO THUONG GAP & CACH KHAC PHUC

VAN BE

NGUYEN NHAN

GIAI PHAP

May khéng hoat dong

Thiét bi chua dugc cdm dién
Gia chién khong dudc dat bén trong may

Cam dién
Chéc chén rang gia chién da dugc dat
trong may

Thuc phdm khéng chin

Qua nhiéu nguyeén liéu. Nhiét do ndu thap
hoac théi gian ndu qua ngan

B4 bét nguyén liéu ra dé chién dot sau
Cai dat nhiét do cao hon va thai gian dai
hon

Thuc phdm chin khéng
déu

Nguyén liéu thudc loai can phai lat/ldc
déu trong qua trinh ndu

Lac déu hoac dao déu nguyén liéu trong
qua trinh ndu

Khoai chién khéng gion

D0 gion cla khoai phu thudc vao lugng
dau va lugng nudc trong thuc pham

Dam bao lam kho khoai trudc khi thém
mot it dau oliu. C&t thanh khoai chién nho
han sé cho két qua chién gion hon
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Khéng thé trugt ndi chién
vao trong mdy mét cach
chinh xac

Gi6 chién qua day
N&i chién khéng dugc dat vao dung khép

Khéng dé day qua 4/5 gia chién
D&y nbi chién vao trong may cho dén khi
nghe thay tiéng “click”

Khoi trdng bay ra tir san
phdm

Do ndu dé an qua nhiéu dau ma hoac gioé
chién van con bam dau mé tur 1an sir dung
trudc

Diéu nay khéng anh hudng dén qua
trinh ndu nuéng. Ban van cé thé tiép tuc
ché bién thuc phdm, chi cAn dam bao
rdng dau mé& can dudgc lam sach sau moi
1an strdung

www.sunhouse.com.vn



.
® MANUAL
SE INSTRUCTION

SUNHOUSE 3L ELECTRIC AIR FRYER OIL FREE
Model: SHD4023W

Please read these instructions carefully before use

Dear beloved customers,

Thank you for trusting and choosing SUNHOUSE's products. We do
believe that this is the most useful and modern product which is
manufactured by leading materials. SUNHOUSE's products will meet
your requirements and satisfy you.

Please kindly read carefully manual before usage to assure safety and
effectiveness.

Manufacturer does not bear any legal responsibilities to human and
treasure in case of damage arisen from wrong installation and usage.



GENERAL INTRODUCTION

A airfryer is a hot equipment use combined with advanced Rapid Air Technology
(high-speed air circulation), help you cooking food quickly and beneficial for health.
The ingredients are heated from all at the same time and there is no need to add
grease but remain ripe, delicious.

SUNHOUSE air fryer has a modern design, incorporating intelligent frying tray to
help circulate hot air around... The foods will reduce 80% of the fat (compared with
regular frying method), very good for people who want to lose weight or who are
obese, cardiovascular ...

THANH PHAN CAU TAO

A - Air intake slot F - Fryer

B - Rotary knob degree control G - Power cord
H - Air outlet cap
| - Indicator light

C - Rotary knob time control
D - Fried basket
E - Fried rack push button

14
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WARNING

Notice

1. Before using, need to check whether the source voltage is compatible with the
indicated voltage on the device. The socket must be secured.

2. Do not put the product at the wall or have a windshield/air drain cover. The
minimum distance between the wall and the sides, the back and the top of the
product is 10 cm.

3. When the product is in operation, do not touch the air outlet cap because it can be
very hot.

4. Absolutely do not allow people (including children) who lose their physical,
sensory, mental capacity or people who lack experience and knowledge to use the
product; unless they are instructed and supervised.

5. Do not expose the power cord to the surface of high temperature.

6. Do not disassemble, repair or install any other parts of the device. The genuine
warranty center should be contacted immediately when a problem occurs.

7. Absolutely not embedded in the whole device to water for hygiene.

Attention

1. This appliance is home using only. It shall not be used for restaurant, staff canteen
or any other commercial environment.

2. The proper temperature to use between 5°C- 40°C

3. Pull out the plug once finish using.

4. Clean the product usually to avoid grease or burned food stuck in a product, which
decreases the heat generation.

5. Before cleaning, remove the tray from the machine, cool it down completely and
then cleanse with special washing water. With the heat bar and other areas in the
machine, wipe it with a soft cloth. Make sure the parts are dry before using it again.
6. In order to make the food best taste, do not pour too much into the machine. Only
pour the ingredients to the MAX line and turn/flip the ingredients several times
during the frying process.

7. At the first use, there may be a slight odor or white smoke flying out. This is
completely normal.
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NOTE BEFORE THE FIRST USING
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1. Remove all packaging, stamps, and labels on products.

2. Clean fried basket and fryer with hot water, soap, and soft sponge.

3. Wipe inside and outside airfryer with a clean fabric.

Note: It is not necessary to pour oil because this airfryer cooks food with hot air.

INSTRUCTION

1. Plugging the plug into a grounded
power outlet.(Picture 1)

2. Heating the heat bar and fried basket before
put food to maximize helpful of a product. Twist
maximize rotary knob degree control, set about
3 minutes then the airfryer will be heated. If the
indicator lights off, the heating process end.
(Picture 2)

3. Pulling the handle to remove the fryer. Put the
product in a frying basket so that it does not
exceed the MAX level to ensure the ingredients
can be cooked evenly and deliciously (Picture 3)
Note: Do not touch the fried basket or fryer

because of the high temperature

4. Pushing fryer contains tray back into the fry
compartment. When you hear the "ting" sound,
the fryer has entered the correct position, you
can start selecting the fried mode.(Picture 4)

5. Depending on the type of ingredients you will
have the right time and temperature to fry.
Adjust by turning the knob on the pot body.
(Picture 5)

6. Pulling the handle to remove the fryer after
half-frying time, and stir/shake the food (this time
the pot will automatically stop working)

(Picture 3)
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7. Arranging ingredients and push fryer back. The automatic process continues

(Picture 7,8)

COOKING INSTRUCTION

The table below is a guide to help you set the frying time and temperature for some
common foods:

Iy

@

Food
Weight (g) Time (minute) Temperature (°C)

ST Frozen potatoes 200 - 800 12-18 190

(cut long bar shape)
Fresh potatoes 200 - 800 18-30 180

% (cut long bar shape)
@ Beef 100 - 500 6-12 180
f Sausage 100 - 500 3-15 180
& Chicken thighs 100 - 500 15-22 180
/= Chicken breast/breast 100 - 500 10-15 180
(-'7- ) Custard cake 300 25-30 140

18
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B Bread (slice) 50-500 3-6 200
™ Bread (full) 100 - 500 12-25 180
&Z shrimp 100 - 400 10-15 180
= Fish 150 - 400 8-15 200

NOTE: Please keep in mind that each type of food is different in size, shape, origin ... So
this is just a reference recipe for you.

- When using blossoming ingredients (such as cakes, scrambled eggs or muffins), do not
add more than half of the baking tray to the ingredients.

- If you do not preheat the fryer first, please add 3 minutes to the timer function.

- Small ingredients often take less time to cook than large ingredients. Shaking a few
times small ingredients will make it easier to cook.

- Adding a little oil to fresh potatoes will make fried food more delicious

HYGIENE AND MAINTENANCE

1.Unplug the socket, wait for the product to cool completely before starting cleaning.
Note: Waiting to cool and then cleaning just to ensure safety and limit the risk of blistering,
peeling off the non-stick layer on the fried basket, fryer. (Picture 1, 2)
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2. Using warm water and mild detergent to clean fry baskets and fryer (can be washed with
a dishwasher). Since these two parts are covered with non-stick substance, absolutely do
not use tight bundles or sharp objects to clean, avoid peeling off the non-stick layer.

(Picture 3)

3. Use a damp cloth to clean the outside and the
fry compartment. Also, use a cloth to clean heat
bar, avoid grease splashes during frying.

(Picture 4)

ABSOLUTELY NOT immerse the pot cover in

4. Keep all parts dry thoroughly before reinstalling for the next time.
COMMON ISSUES AND SOLUTIONS

COMMON ISSUES AND SOLUTIONS
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Do not put the fryer
correctly into the
machine

Fried basket is full

The fryer is not placed in the right

position

Do not fill more than 4/5 of the fried tray.
Push the fryer into the machine until
you hear a "click".

White air fly out
from the product

Because cooking too much grease or
frying baskets still clings grease from

the previous use.

This thing will not affect the cooking
process. You still continue cook, just
sure that grease

need to cleared after each use.

PROBLEMS

REASONS

SOLUTIONS

Airfryer does not work

The appliance is not socketed
Fried tray does not put inside the
machine

Power plug
Make sure the fried tray is put in the
machine

Non-cooked food

Over ingredients
Cooking temperature is lower or limited
time

Reduce ingredients to fry later
Set higher temperature and longer time

Food is not fully
cooked

Food ingredients need to be flipped/shake
in cooking process

Shake or stir evenly during cooking time

Fried potatoes are
not crispy

The crispness of potatoes depends on
the amount of oil and water in the food

Be sure to dry the potatoes before
adding some olive oil. Cutting smaller
fries will result in more crispy frying.




