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CONG TY NGUON SONG VIET cam on Quy khach d tin yéu va Iua chon Ndi chién khong dau két hgp
Lo nuédng Magic Eco M16

Noi chién khong dau két hgp Lo nu'édng Magic Eco M16 dugc dot phéa vdi cong nghé Rapid Air Xoay
Nhiét Tach Dau giam 90% Iugng dau ma gidp thirc an chin vang, cang mong, tham ngon. V&i bd dung
cung di kém tich hgp nhiéu thiét bi nha bép trong cung mot san pham nhu: BO xién quay gilp ban cé
thé ma tiéc BBQ tai nha ma khong can chuan bi dén [0 than hay 16 nudng phuc tap, Truc quay hé trg
ban lam cdc mon nhu vit quay, ga quay hodc heo quay chi vdi 3 budc thao 1ap don gian, déc biét hon 1a
L6ng ddo danh c6 nhirng moén sdy hodc khoai tay chién cudi cling la Long nudng va Khay nudng gitp
ban thoa stic ché tao nhifng mén banh tham ngon, dep mat ma con t6t cho sic khoe clia ca nha.

N6i chién khdng dau két hdp Lo nu'édng Magic Eco M16 gitip giai phdng khong gian bép clia ban cho
ban mét cudc sdng thodi mai va day du tién nghi.

SO LUGC VE SAN PHAM CAU TRUC SAN PHAM
Dungtich:16L 1/ Thiétbichinh 5/ Vichién
Cong sudt va nguodn dién: 220-240V - 50/60Hz 1800W | 5/| 5ng dao 6/ Dia xoay
Kh‘:’j lugng 3‘;‘“ p‘hém (N.W): 9.6kg 3/Pautrucxién  7/Bdxién quay
Khoi lugng ca thung (G.W): 12.3kg 4/Truc quay 8/ Khay nho giot dau
Kich thudc san pham: 431.5x365.8x455.7mm
Kich thu'dc thung color box: 478x408x480mm
Kich thudc thuing carton: 494x424x500mm ) g e .
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TiM HIEU VE NOI CHIEN KHONG Diiu/

- No&i chién khong dau nay hoat déng vdi khong khi nong va khong phai 1a loai ndi chién théng
thuGng chita day dau hodc chat béo chién ngap dau. N6 thich hgp dé chién, ndu chin. Khir nudc, gitr
am hodc ra déng thuc pham. N6 thudng hoat dong 16 nudng quat doi luu.

- NGi chién khong dau dugc sl dung trong gia dinh c& nhan va khéng danh cho céc ing dung
thuong mai.

- Chinén srdung ndi chién khong dau nhu duge mo ta trong cac hudng dan nay. Bat ky muc dich sd
dung nao khéac dudc coi 1a khéng pht hgp. VAn hanh sai va xU ly khdng ding cach co thé gay ra 16i
cho NGi chién khong dau va gay thuong tich cho ngudi st dung.

- Nhifng diéu sau day dudgc loai trir khoi bdo hanh: thiét hai do ban giao khong ding céch, hu hdng
hodc cd gang stra chifa trai phép. Diéu tugng tu cling &p dung cho hao mon binh thudng.
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- Néu khach hang bd qua céc hudng dan an toan, nha san xuat khong thé chiu trach nhiém veé thiét
hai.

- N&u day cung cép bi hu hdng, nd phai dudc thay thé bai nha san xuat, dai ly dich vu hodc nhitng
ngudi co trinh do tuang tu dé tranh nguy hiém.

- Khéng bao gid di chuyén thiét bi bang cach kéo day va dam bao day khdng thé bi vudng viu.

- Thiét bi phai dugc dat trén mdt bé mat 6n dinh, mdc do.

- Thiét bi nay chi dudc sir dung cho muc dich gia dinh va chi cho muc dich ma né dudc san xuét.
Trong trudng hdp xau nhat, thirc &n cd thé bat Iira.

- Thiét bi nay khong dudc st dung cho tré em dudi 8 tudi. Thiét bi nay cé thé dudc sif dung bdi tré
em tU 8 tudi trd 1én va nhifng ngudi bi giam kha nang thé chat, cam giac hodc tinh than hoc thiéu
kinh nghiém va kién thirc néu ho d3 dudgc giam sat hodc hudng dan lién quan dén viéc st dung thiét
bi M6t cach an toan va hiéu cac mai nguy hiém lién quan.

-Tré em khong dugc chdi vdi thiét bi. Gitr thiét bi va day ctia nd ngoai tam vdi cla tré em. Viéc vé sinh
va bdo tri ngudi dung khéng dudc thuc hién bdi tré em .

- D& bdo vé ban than chdng lai dién giat, dirng ngdm day, phich cdm hoac thiét bi trong nudc hoac
bat ky chat 1dng nao khac.

- Thiét bi s dugc két n6i véi 6 cam c6 tiép xUc noi dat (d6i véi cac thiét bi loai ).

CANH BAO: NEu bé mat bi nut, hay tat thiét bi dé tranh kha nang bi dién giat.

- Céc bé mét co biéu tugng nay co thé bi ndng trong qua trinh st dung.

- D€ ngan chan su gidn doan cua ludng khdng khi, kndng dat bat cr th gi 1én trén thiét bi va dam
bdo luén cé 10 cm khdng gian tréng xung quanh thiét bi.

- Sau qua trinh nudng, thiét bi can nghi, qua trinh [am mat nay sé tu dong kich hoat khi bd hen gid
hoan tat. Tranh rut thiét bi ra khoi 6 cam dién trudc khi qua trinh lam mat két thic vi khong khinéng
con lai cé thé lam hong thiét bi.

- Thiét bi nay chi dudc s dung trong gia dinh.

Bao vé qua nhiét

N&u hé thong kiém soat nhiét dé bén trong bi 16, khién thiét bi qua ndng, hé thong bao vé qua nhiét
s& dudc kich hoat va thiét b s& tat. Néu diéu nay xay ra, hay rut day nguén. Bé ndi chién khong dau
ngudi hoan toan trude khi khdi dong lai hodc céat gill. Néu su' c6 nay van tiép dién, hay lién hé véi bd
phan dich vu khach hang.

Tu ddng tat

Thiét bi tu dong "Tat" khi bd hen gid vé 0. Ban co thé két thic qué trinh ndu theo céch thi cong bang
cach nhan ndt ngudn trong khi thiét bi dang chay. Luu y rang quat sé tiép tuc chay trong 20 gidy.
Nguon dién

Néu mach dién bi qua tai vdi cac thiét bi khac, Noi chién khéng dau clia ban co thé khéng hoat dong
binh thuGng. Noi chién khdng dau phai dudc van hanh trén mach dién chuyén dung.

Trudng dién tur (EMF)

Thiét bi nay tuan thi tat ca céc tiéu chuan lién quan dén trudng dién tir (EMF). Néu dudce xU ly diing
céch va theo cac hudng dan trong sach hudng dan st dung nay, thiét bi s& dudc s dung an toan
dua trén cac bang chiing khoa hoc hién co ngay nay.

LUU CAC HUGNG DAN NAY - CHi DUNG CHO GIA PINH

- Vuilong tuan tha céc quy dinh va luat phap tai qudc gia st dung.

- Trudc khi s&f dung Noi chién khong dau, vui long doc k§ hudng dan st dung nay. Thao tac khdng
chinh xac cé thé dan dén hu hdng hodc thuong tich nghiém trong.

AN TOAN
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TRUGC KHI SU DUNG LAN PAU

- Loai bo tat ca vat liéu dong goi.

- Loai bo nhan dan hodc nhan trén thiét bi.

- Lau bén trong va bén ngoai cla thiét bi bang vai am.

- D3t thiét bi trén bé mat 6n dinh, ndm ngang va bang phang, khéng dat thiét bi trén cac bé mat khong
chiu nhiét.

- Khi bat thiét bi 1an dau tién, s& c6 mui nhe. Diéu nay 1a binh thudng, dam bao thong gié day du.
Huang tham nay chi 1a tam thdi va sé bién mat sém.

Vi chién/ khay hirng nho giot dau

- Ludn dat khay nho giot dau & ray dudi ctia khong gian ndu dé thu dau mad nho giot, can thirc an hoic
vun thirc &n. N6 cling c6 thé dude st dung nhu mét vi chién bang cach dat thirc an 1én trén, dat vi
chién vao céc thanh ray & gifa.

Pau truc xién

- Truc cla dau truc xién cé hai ranh. Cac khia danh dau céc vi tri ngoai cling cla céc vit khda. Ching
khong dude gan thém nifa dé cho phép hoat dong chinh xac.

- Truc quay thich hgp dé nudéng nhirng miéng thit 16n, nhung khong dugce dat nhitng miéng thit quéa
I8N, truc xoay van phai xoay duac.

- Trugt mét trong céc truc xoay vao truc va khda né bang vit khoa.

- Bay gig, hay trugt cac mén ban mudn nudng I1én truc.

- Trugt truc xoay con lai 1én truc va khoa bang vit khéa.

- Dau tién, chén mat trai co ky hiéu L cla gio xoay vao khong gian ndu nudng. Bé thuc hién viéc nay,
hay cdm dau bén trdi cla truc cang xa cang t6t vao gia d& tron & bén trai clia khong gian nu.

- Sau do, treo dau bén phai cua truc vao gia di & phia bén phai ctia khéng gian nau.

- Kiém tra xem né co6 dudc dat dung khong.

- Ludn sif dung tay cam théo dé |8y truc quay ra khdi khéng gian ndu (dung céng cu dé thdo). Truc
quay sé rat néng.

- Néu khong thé ti€p can truc xoay, dau truc xoay cd thé dugc xoay vé vi tri chinh xac bang cach nhan
nut co biéu tugng Xoay. Nhan mot 18n dé xoay, nhan hai lan dé xoay bén kia.

Vichién

- Céc vi chién dugc trugt I1én ray trong khéng gian ndu nudng.

- B phan lam néng dudc dat & phia trén clng ctia khéng gian nau nudng.

- D&t gid d& cang cao thi sifc ndng tu trén cao cang manh.

- 0 phan trén, thic &n chin nhanh va gion han.

- Vi tri @ gitra ¢ thé dudc chon dé dat dugc su gia nhiét déng déu tir moi phia.

- Ray dudi phu hgp cho viéc ndu nudéng nhe nhang.

- DUng g&ng tay dé thdo cac vi chién.

Cong cu Lay thuc pham ra khai néi

- SU dung tay cam banh nudng dé 13y truc xoay va vi chién ra khoi khdng gian ndu nudéng.

- Pat phan cudi clia tay cam truc xoay dudi truc.

- PAau tién nhac bén phai cla truc 1én va di chuyén nd vé phia trude cho dén khi dau bén trai cta truc
dudc nha ra khoi gia da.

- Nhe nhang nhac nia xoay ra khoi khdng gian nau va dat né 1én bé mat chiu nhiét.

- Sirdung tay cam thao dé 13y 16ng dao ra khdi khéng gian ndu bang cdch nhan vao tay cadm va cdé dinh
né vao gia dd tay cam. Dam bao rang kep an toan dudc gan chat.

- Nhe nhang nhac l6ng dao ra khoi khong gian ndu nudng va dat trén bé mat chiu nhiét.

Long dao
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- Long ddo cd thé dudc st dung dé chuan bi khoai tdy chién hodc céc san pham khoai tay khac, miéng
rau, thit va cac san pham déng lanh nhu ga c6m hoc muc vong.

- Kh6ng doé nguyén liéu qué day gio, néu dé day nguyén liéu, thirc an sé& khong chin déu.

- Poéng gio va dam bao réng gio dudc dong dung cach dé khong thé md trong qua trinh s dung.

- Ché& bién thirc an va dat ching vao hoac trong phu kién va gén phu kién nay vao thiét bi.

- Ddng clra noi lai.

- Nh&n nut bat / tat. Man hinh sé& hoat dong.

- Dat nhiét d6 va thai gian ndu theo céch thu cdng hodc chon gitra mét trong 10 chuang trinh.

VAN HANH SAN PHAM

- C&m phich cam dién vao 6 cdm trén tudng dugc noi dat.

-Md&clfandira

- Néu khay nho giot dau, chat béo khong dudc st dung lam vi chién, hay truct khay nay vao dudng ray
th&p nhét ctia khong gian ndu nudng

- Chon mét phu kién pht hgp cho thuc pham dude chuén bi. Kiém tra phu kién da dugc 1&p dat chinh
xac chua

- Pdng kin clia ndi va chon cac phim diéu khién

- Bat md dén bén trong dé quan sat

- C4 thé chon phim Xoay tly vao phu kién (I6ng déo, truc quay, truc xién que)

Thiét 1ap thu cong:

- Cham vao biéu tugng I1én hodc xudng 6 cai dat nhiét do dé dat nhiét d6 mong mudén (thdp nhat 65 ° C,
cao nh&t 200 ° C).

- Cham vao biéu tugng 1én va xudng tai cai dat thai gian dé dat thai gian mong mudn (1 phit dén 60
phut).

* LUu y: Khong can thiét phai lam néng thiét bj trudc.

MagicEco.vn [ Magicvietnam.vn v



CAI DAT CHUONG TRINH

- Kich hoat chuang trinh mong muén bang cach cham vao biéu tugng chuong trinh, né dudc kich
hoat khi biéu tugng bat dau nhap nhay.

- Cham lai vao cung mdt biéu tugng sé huy Iua chon.

- Xem thong tin cai dét trudc trong bang dudi day:

Biéu tudng Chudng trinh Nhiét do Thdi gian
A Khoai tay chién 200°C 20 phut
=l
Lo’

{ﬁ(? ca 200°C 15 phut
Vi 5 Tom 200°C 15 phut
,é’ Nudng 180°C 20 pht

7 Ga 200°C 30 phut

Banh pizza 170°C 20 phat

Banh 160°C 25 phat

&
=)
@%@ Sy 70°C 8h (0.5-24h)
]

Banh mi nudéng 160°C 20 phat

@9 Ga quay 200°C 35 phut

- Thai gian ndu phu thudc vao do day clia thuc pham. Thai gian cling cé thé thay doi do sé lugng va do
dic cua thdc an. Cai dat thai gian chi 1a hudng dan va cé thé dude diéu chinh theo sd thich cua ban.
Nhan doi thai gian d6i vdi thit dai va kéo dai thai gian it nhat 20% ddi vdi thuc pham dong lanh siu.

- Pam bdo réng thit va gia cdm dudc nau chin k trude khi thudng thirc.

- P& thay ddi nhiét d6 hodc thdi gian ndu clia mét chuong trinh d& chon, cham vao cac nut cai dat nhiét
dd va thai gian, tuang tu nhu doi vdi cai dat tha cong va dat gia tri mdi.

- Céc den hoat dong sang lién tuc cho biét thiét bi dang hoat dong. NEu hoat ddng bi gian doan, ching
S& nhap nhay.

- Néu ré xoay hoic truc xoay dugc sif dung, hay cham vao ndt co biéu tugng Xoay dé bt dau chiic
nang xoay. Cham lai vao nut sé difng chific nang xoay.

- Sau khi hét thai gian nau, thiét bi s& tu dong tat va sé phat ra &m thanh bip. Néu thiét bi phai diing
sdm, hdy nhan nut bat / tat.

- M@ clra va Iay cac mdn da nau ra khai thiét bi. Ludn st dung gang tay 10 nudng va st dung dung cu
tay cam / dung cu théo I&p dé 18y cac phu kién ra.

- Sau khi st dung, rut phich cam dién ra khoi 6 cam trén tuang.

- PE céc phu kién va thiét bi d& sif dung ngudi han réi lam sach ching.

MOI TRUONG

Khong nén cho thiét bi nay vao thung rac sinh hoat khi hét dé bén ma phai dugc cung
cap tai mot diém trung tAm dé tai ché cac thiét bi dién va dién tlr trong nha. Biéu tugng
nay trén thiét bi, hudng dan str dung va bao bi khién ban chi y dén van dé quan trong
nay. Céc vat liéu dudc st dung trong thiét bi nay co thé dudc téi ché. Bang céch tai ché
c4c thiét bi gia dung da qua s dung, ban gép phan quan trong vao viéc bao vé méi
trudng clia chung ta.
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VE SINH VA BAO TRI

- Trudc khi vé sinh, hay rdt phich cdm cula thiét bi va dgi thiét bi nguoi.

- Khéng bao gid nhdng thiét bi vao nudc hoic bat ky chat 1dng nao khac. Khdng cho thiét bi vao may
rira chén.

- Lau sach thiét bi bang khan 4m. Khong bao gid st dung chat tay rifa manh va &n mon, miéng co rira
hoac len thép, nhing chat nay s& lam héng thiét bi.

- Rira sach tat ca cac bo phan da sir dung khac bang xa phong rira bat va nude 8m hodc trong may rira
bat. Trong trudng hap bui ban cling dau, ching toi khuyén ban nén ngdm céc phu kién trong nudc 4m
va xa phong trudc.

- DEé t4t ca cac bd phan kho hoan toan hodc dung khan lau kho.

XU'LY SU cO

1. T8i c6 thé ché bién cac mon an khac ngoai mon chién bang Néi chién khong dau ctia minh
khong?

Ban cé thé ché bién nhiéu mén &n khac nhau, bao gom bit tét, sudn heo, banh mi kep thit va banh
nuaéng.

2. Noi chién cé t6t dé 1am hodc hdm nong sup va nudc sét khdng?

Khéng, khéng bao gid dugc dat chat 1ng trong Noi chién khdng dau.

3. Thiét bi c6 can thai gian dé lam nong khéng?

Can 1am néng trudc khi ban ndu. Thém 3 phat vao thai gian ndu dé bu lai.

4. CO thé tat thiét bi bat c luc nao khong?

Co, chi can nhan ndt Ngudn mot 1an hoac md nut

5. T6i ¢ thé kiém tra thuy'c pham trong qua trinh nau khong?

Co6, ban ¢ thé nhan nut Start-Stop bat ky IUc nao dé tam difng qua trinh n&u hoadc chi cadn md clfa.
6. May rlra bat Noi chién khéng dau cé an toan khong?

Chi cac phu kién may rifa bat mdi an toan. Bé phan chifa cudn day nhiét va thiét bi dién ti Khdng bao
gid dugc ngadm trong chat 16ng dudi bat ky hinh thiic ndo hodc 1am sach bang bat clf thir gi ngoai
miéng vai am, néng hodc miéng bot bién khdng &n mon véi moét lugng nhd chat khir mui nhe.

7. Diéu gi sé xay ra néu thiét bj van khdng hoat dong sau khi téi da thir tat ca cac dé xuat khic phuc
suco?

Khong bao gid c6 géng stra chira tai nha, vi diéu dé s& lam mat hiéu luc bao hanh cuia ban va cd thé
phat sinh chi phi.

VAN BE

NGUYEN NHAN CO THE

GIAI PHAP

NGi chién khong dau
khéng hoat déng

Thiét bi chua dudc cam dién
Thiét bi dang bat, nhung ban van chua chon
chuong trinh nau &n

Cam day ngudn vao 6 cam dién trén trudng
NGi dugc cai dat san, hay dat nhiét do va thai
gian hodc chon chuadng trinh ndu. Kiém tra
xem d& doéng cura chua, sau dé chon nut
Start — Stop.

Thic &n chua dugc
n&u chin

Céc khay chién hodc céc phu kién qua tai
Cai dat nhiét do qua thap

S dung it nguyén liéu han dé chién—nudng
déu hon
Tang nhiét do va tiép tuc ndu

Thic &n chin khéng
déu

Thurc an d& khong quay dudc tron vong, chi
quay mot nifa trong qua trinh ndu

Ddo thifc an trong sudt qué tinh ndu an

C6 khéi trdng bdc ra
tr ndi chién khéng
dau

C6 dau trén thifc an bj chay
Phu kién c6 can dau md thira tif lan dau nau
an

Dung khan gidy dé lau dau md thira t thic
an hodc phu kién.
V& sinh phu kién sau méi 1an st dung.

Khoai tdy chién
khéng déu

SU dung sai loai khoai tay
Khoai tady khéng dugc rlra sach trong quéa
trinh chuén bj

Chi st dung khoai tay tuai, chac.
Cat khoai tay thanh que va lau khé dé loai bd
tinh bét thira.

MagicEco.vn [ Magicvietnam.vn v




@ = e
@ TAI SIEU UNG DUNG “VAO BEP”

VA® BEP VE DIEN THOAI MIEN PHI

NGUGON SONG VIET

Budc 1: Vao CH Play hodc App Store

trén dién thoai di dong cua ban.
Budc 2: Tim kiém

"Vao Bép Cung Ngubn Séng Viét".
Budc 3: Tai Siéu U'ng dung Vao Bép

vé dién thoai mién phi.

g

Budc 1: bang nhap Ung dung Zalo hoac
cac Ung dung check QR code.

Budc 2: Quét ma QR code sau

»

Budc 3: Tai Siéu U'ng dung Vao Bép
vé dién thoai mién phi.

g

o TRUY CAP Siéu Ung dung VAO BEP dé xem céc cong thic
nau an co san.

o DANG NHAP dé Binh luan va Chia sé cong thic vdi ban bé
va ngudi than ctia minh.

o DANG KY BAO HANH san pham nhanh chdng.

SIEU UNG DUNG VAO BEP

NAU AN BDON GIAN HON BAO GIO HET
Website: MagicEco.vn | Magicvietnam.vn | Hotline: 1800 6977




TAI NGAY APP VAO BEP

% DANG KY BAO HANH
X CONG THUC NAU AN

SAN PHAM PU'GC NHAP KHAU VA PHAN PHOI DOC QUYEN BOI CONG TY TNHH TM XNK NGUON SONG VIET
H6 Chi Minh: S6 235-237 Budng s6 9A, KDC Trung San, Binh Hung, Binh Chanh, TP. HCM | Bao hanh: 028 7106 5858
Ha Ndi: S6 2, Ngd 382, Pham Van Pong, C6 Nhué 2, Bac Tir Liém, Ha Noi | Bao hanh: 024 37 855 966
HOTLINE MUA HANG: 1800 6977



ecd

MAGIC

= 1ol HAUC

MANUAL

Air Fryer Oven

DOWNLOAD APP VAOBEP

More infomation at www.facebook/magicvietnam.official
or website MagicEco.vn | Magicvietham.vn

.-r' E
[=] ik iy

X WARRANTY REGISTRATION
X COOKING RECIPE

x
o




o

NGUON SONG VIET COMPANY thanks you for trusting and choosing the Air Fryer Oven Magic Eco
M16

Air Fryer Oven Magic Eco M16 is breakthrough with Rapid Air technology, Heat Separation Heat,
reducing 90% of grease, helping food to be golden, plump and delicious. With the included kit that
integrates many kitchen appliances in the same product such as: The rotary skewers help you open
a BBQ party at home without having to prepare a complicated brazier or oven, Spindle support You
can make dishes such as roast duck, roast chicken or roast pork with just 3 easy steps to disassem-
ble, more especially, the island cage has dried dishes or fries, and the last is the Grill Cage and the
Baking Tray to help you unleash your preparation, create delicious, beautiful cakes that are also
good for the health of the family.

Air Fryer Oven Magic Eco M16 helps to free up your kitchen space for a comfortable and fully
equipped life.

SPECIFICATIONS PRODUCT STRUCTURE
Capacity: 16L 1/ Main device 5/ Frying griddle
Power and power: 220-240V — 50/60Hz 1800W 2/ Island cage 6/ Turntable
Product weight (N.W): 9.6 kg 3/ Bevel shaft head 7/ Set of rotary skewers
Weight of the box (G.W): 12.3kg 4/ Spindle 8/ Qil drip tray

Product size: 431.5x365.8x455.7mm

Color box size: 478x408x480mm
Carton size: 494x424x500mm 4‘—9 ®
@ -
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LEARN ABOUT AIR FRYER OVEN

- This air fryer operates with hot air and is not a conventional fryer filled with deep fried oil or fat. It is
suitable for frying, cooking. Dehydrate, keep warm or defrost food. It usually operates convection fan
ovens.

- The air fryer is intended for personal household use and is not intended for commercial applica-
tions.

- Airfryers should only be used as described in these instructions. Any other use is deemed inappro-
priate. Improper operation and handling may cause the Air fryer to malfunction and cause injury to
the user.

- The following are excluded from the warranty: damage caused by improper handing, damage or
unauthorized attempts at repair. The same applies to normal wear and tear.
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- If the customer ignores the safety instructions, the manufacturer cannot be held responsible for
the damage.

-If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similar-
ly qualified persons in order to avoid a hazard.

- Never move the device by pulling on the cord and make sure the cord cannot get entangled.

- The device must be placed on a stable, level surface.

- This appliance is for household use only and only for the purpose for which it was manufactured.
In the worst case, the food can catch on fire.

- This appliance is not intended for use by children under 8 years of age. This appliance can be used
by children 8 years of age and older and persons with reduced physical, sensory or mental capabili-
ties or lack of experience and knowledge if they have been given supervision or instruction
concerning the use of this appliance. use the device safely and understand the hazards involved.

- Children are not allowed to play with the device. Keep the appliance and its cord out of the reach
of children. Cleaning and user maintenance must not be performed by children.

- To protect yourself against electric shock, do not immerse the cord, plug or device in water or any
other liquid.

- The appliance will be connected to an outlet with a grounding contact (for class | appliances).
WARNING: If the surface is cracked, turn off the device tn avoid the possibility of electric shock.
- Surfaces with this symbol may become hot during use.

- To prevent disruption of airflow, do not place anything on top of the unit and ensure that there is
always 10 cm of free space around the device.

- After the baking process, the appliance needs to rest, this cooling will automatically activate when
the timer is complete. Avoid unplugging the appliance from the electrical outlet before the cooling
process has finished as the remaining hot air may damage the device.

- This appliance is for household use only.

Overheat protection

If the internal temperature control system fails, causing the unit to overheat, the overheat protec-
tion system will be activated and the unit will turn off. If this happens, unplug the power cord. Let the
air fryer cool completely before restarting or storing. If this problem persists, contact customer
service.

Auto off

The appliance "Off" automatically when the timer reaches 0. You can end the cooking process
manually by pressing the power button while the appliance is running. Note that the fan will contin-
ue to run for 20 seconds.

Electricity supply

If the circuit is overloaded with other devices, your Air Fryer may not work properly. The air fryer must
be operated on a dedicated electrical circuit.

Electromagnetic field (EMF)

This device complies with all standards relating to electromagnetic fields (EMF). If handled correctly
and according to the instructions in this manual, the device should be used safely based on the
scientific evidence available today.

SAVE THESE INSTRUCTIONS - FAMILY USE ONLY

- Please comply with the regulations and laws in the country of use.

- Before using the Air Fryer, please read this manual carefully. Incorrect handling may result in
damage or serious injury.

SAFE
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BEFORE FIRST USE

- Remove all packing material.

- Remove stickers or labels on the device.

- Wipe the inside and outside of the device with a damp cloth.

- Place the device on a stable, horizontal and flat surface, do not place the device on non-heat-resistant surfac-
es.

- When the appliance is turned on for the first time, there will be a slight odor. This is normal, ensure adequate
ventilation. This fragrance is only temporary and will disappear soon.

Frying rack/oil drip tray

- Always place the oil drip tray on the lower rail of the cooking space to collect dripping grease, food residue or
food debris. It can also be used as a fryer by placing food on top, placing the fryer on the middle rails.

Bevel shaft head

- The shaft of the bevel head has two grooves. Notches mark the outermost positions of the locking screws.
They are no longer attached to allow correct operation.

- The spindle is suitable for grilling large pieces of meat, but do not place too large pieces of meat, the spindle
must still be able to rotate.

- Slide one of the spindles onto the shaft and lock it with the locking screw. Now slide the items you want to bake
onto the shaft.

- Slide the remaining spindle onto the shaft and lock with the locking screw.

- First, insert the L-shaped reverse side of the swivel basket into the cooking space. To do this, insert the left end
of the shaft as far as possible into the round rack to the left of the cooking space.

Then, hang the right end of the shaft to the rack on the right side of the cooking space.

- Checkif itis set correctly.

- Always use the release handle to remove the spindle from the cooking space (remove tool). The spindle will get
very hot.

-If the spindle cannot be reached, the spindle head can be rotated to the correct position by pressing the button
with the Rotate icon. Tap once to rotate, tap twice to rotate the other side.

Frying griddle - Fryers slide onto rails in the cooking space.

- The heating element is located at the top of the cooking space.

- The higher the rack, the stronger the heat from above. In the upper part, the food cooks faster and is more
crispy.

- The middle position can be selected to achieve uniform heating from all sides.

- The bottom rail is suitable for gentle cooking. Use gloves to remove the frying pans.

Tool Take food out of the pot

- Use the cupcake handle to remove the spindle and fryer out of the cooking space.

- Place the end of the spindle handle under the shaft.

- First lift the right side of the shaft and move it forward until the left end of the shaft is released from the
bracket.

Gently lift the swivel fork out of the cooking space and place it on a heat-resistant surface.

- Use the removable handle to remove the island cage from the cooking space by pressing on the handle and
securing it to the handle holder. Make sure that the safety clamp is firmly attached.

Gently lift the stirrer out of the cooking space and place it on a heat-resistant surface.

Island cage

- The island cage can be used to prepare french fries or other potato products, pieces of vegetables, meat and
frozen products such as chicken nuggets or squid rings.

- Do not overfill the basket with ingredients, if full, the food will not cook evenly.

- Close the basket and make sure that the basket is closed properly so that it cannot be opened during use.

- Prepare foods and place them in or in the accessory and attach it to the appliance.

- Close the pot door.

- Press the on/off button. The display will work.

- Set the cooking temperature and time manually or choose between one of 10 programmes.
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OPERATION OF PRODUCTS

- Plug the power plug into a grounded wall outlet.

- Open the pot door

- If the grease or oil drip tray is not to be used as a fryer, slide it onto the lowest rail of the cooking space.
- Choose a suitable accessory for the food being prepared. Check if accessories are installed correctly

- Close the pot and select the control keys

- Turn on the light inside to observe

- Rotate key can be selected depending on accessories (cage, rotating shaft, oblique shaft)

Manual setup:

- Touch the up or down icon in the temperature setting to set the desired temperature (lowest 65°C, highest 200°C).
- Touch up and down icon at time setting to set desired time (1 min to 60 min).

*Note: Itis not necessary to preheat the device.

PROGRAM SETTING

. . . ymbol Programme Temp. king Time
- Activate the desired program by touching A FRIES 200°C 20 min
the program icon, it is activated when the =l
icon starts flashing. d FIsH 200°¢ 15 min
. . . . ) HRIMP 200° 1 i
- Tapping the same icon again will cancel the Tl s 00°C B min
selection. ﬁ’ STEAK/CUTLET 180°C 20 min
- See the preset information in the table ﬁ CHICKEN 200°C 30 min
below: @ PIZZA 170°C 20 min
é BAKING 160°C 25 min
I DEHYDRATE 70°C 8h (0.5-24h)
ﬂ:?-», =
’j TOAST 160°C 20 min
3 ROTISSERIE 200°C 35 min

- Cooking time depends on the thickness of the food. The time may also vary due to the quantity and consistency
of the food. The time setting is a guide only and can be adjusted to your preference. Double the time for tough
meats and extend the time by at least 20% for deep frozen foods.

- Make sure meat and poultry are thoroughly cooked before serving.

- To change the temperature or cooking time of a selected programme, touch the time and temperature setting
buttons, same as for manual setting and set a new value.

- The activity lights are on continuously indicating the device is working. If the operation is interrupted, they will
flash.

- If the spin basket or spindle is used, touch the button with the Rotate icon to start the rotation function. Tapping
the button again will stop the rotation.

- After the cooking time has elapsed, the appliance will automatically turn off and will beep. If the unit has to stop
early, press the on/off button.

- Open the door and remove the cooked items from the appliance. Always use oven mitts and use a hand tool/re-
move tool to remove the accessories.

- After use, unplug the power plug from the wall outlet.

- Allow used accessories and equipment to cool completely and then clean them.
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CLEANING AND MAINTENANCE

- Before cleaning, unplug the appliance and wait for it to cool down.

oD

- Never immerse the device in water or any other liquid. Do not put the appliance in the dishwasher.
- Wipe the device with a damp cloth. Never use strong and corrosive cleaners, scouring pads or steel wool, which

will damage the device.

- Wash all other used parts with dish soap and warm water or in the dishwasher. In case of stubborn dirt, we

recommend soaking the accessories in warm and soapy water first.

- Let all parts dry completely or dry with a towel.

SOLUTIONS

PROBLEM

REASON

SOLUTION

Air fryer not working

The device is not plugged in
The appliance is on, but you have not
selected a cooking program.

Plug the power cord into an electrical outlet

The Air Fryer Oven is pre-set, set the temperature
and time or select the cooking program. Check if
the door is closed, then select the Start — Stop
button.

Uncooked food

Frying trays or overloaded accessories
Temperature setting too low

Use less ingredients to fry — bake more evenly
Increase the temperature and continue cooking

Unevenly cooked food

The food didn't go all the way around, only
half way through the cooking process

Stir the food during the cooking process

There is white smoke
coming from the air fryer

There is oil on burnt food
The accessory has excess grease residue
from the first time cooking

Use a paper towel to wipe excess grease from
food or accessories.
Clean accessories after each use.

Uneven fries

Using the wrong type of potato
Potatoes are not washed
preparation

during

Use only fresh, firm potatoes.
Cut the potatoes into sticks and pat dry to
remove excess starch.

ENVIRONMENT

This appliance should not be placed in the household trash at the end of its life, but must be provided
at a central point for recycling of electrical and electronic equipment in the home. This symbol on the
device, instructions for use and packaging brings to your attention this important issue. The materi-
als used in this device can be recycled. By recycling used household appliances, you make an import-
ant contribution to protecting our environment.
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X WARRANTY REGISTRATION
% COOKING RECIPE

NGUON SONG VIET IMEX TRADING CO., LTD
Ho Chi Minh: 235-237 9A Str., Trung Son, Binh Hung Commune, Binh Chanh Dist., HCMC, Vietnam | Guarantee: 028 7106 5858
Ha Noi: 2, Lane 382, Pham Van Dong street, Co Nhue 2 ward, Bac Tu Liem district, Ha Noi, Vietnam | Guarantee 024 37855966
HOTLINE: 1800 6977



