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Vui long doc k§ hudng dan st dung trudc khi st dung san pham va cat gitt & ndi an toan.
B3t dau trai nghiém nau dn tir day!
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Chudng 3: Sq do dién
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Tén goi va chic nang

L6i thoat khi
Bang diéu
khién

NGt cam Ung

Tay cam

Vichién

Dém chién

Luu y: Hinh anh chi mang tinh chat tham khao, vui long lay
san pham that [am chuén.



M3 s6 san

pham TEN GOI CHUC NANG
1 Bang diéu khién | Hién thinhiét do va thdi gian
2 NGt cam Ung Dung dé diéu dinh noi chién khong dau
3 Tay cam Dung dé kéo md long noi
4 L6i thoat khi Dé tao nén vong tuan hoan khi néng
5 Vichién Dung dé dung thic dn cho vao ndi chién
6 Dém chién Dung dé cai thién d6 6n dinh cla vi nudng va tranh
; ma sat gilfa vi nuéng va noi chién
7 Khay chién Dung dé dét vi nuéng vao trong

HUGNG DAN SU DUNG BANG PIEU KHIEN

Giao dién bang diéu khién nit cam Ung

Tom
nuidng

Nt [Hen gid]
® Sau khichon menu, nhan nhanh dé vao giao dién cai dat thdi gian hen. Thdi gian hién thj
trén bang hién thila thi gian hoan thanh chiic ndng vifa chon.
Nut [Ché dd]
® NEu menu c6 nhiéu ché dd, ban co thé chuyén déi gitta ché do loc dau va khay gidy.

NGt[<]

a gato
(TN
Hily bS,

Susn G siyhoa Banh Ra don
nigng nung i




1. Dung dé di chuyén menu chiic nang sang trai.
2. Sau khi nhan phim [Thai gian. Nhiét d6/Téc d6 gio], nd dudc st dung dé giam mc
diéu chinh nhiét d, thai gian va téc do gié.
NUGt [Bat dau/Hay]

® DUng dé khai ddng va tat may.
Nt [>]
1. DUng dé di chuyén menu chlic ndng sang phai.
2.Sau khinhan phim [Thai gian. Nhiét d6/Téc do gid], nd dugc st dung dé tang miic diéu
chinh nhiét do, thai gian va toc do gio.
Nt [Chifc ndng]

® DUng dé chon 12 chiic ndng trén giao dién bang diéu khién.
Nut [Thdi gian. Nhiét do/Téc do gid]

e Dung dé chuyén dai gilia ba trang thai: thai gian, nhiét d6 va toc do gio. Viéc chuyén doi
nay c6 thé dugc thuc hién trong qué trinh cai dat va trong khi lam viéc.
Menu tif [Ty ddng]-> [Ra dong]: Den clia chiic ndng dudc chon s& nhap nhay, va s&
van sang sau khixac nhan lua chon.
Luuy 1: Trong qué trinh ndi chién hoat ddng, nhiét dé trong ndi s& cao han nhiét do da
thiét [4p, 6ng gia nhiét s& ngiing gia nhiét. Ong gia nhiét s& khdi dong lai qud trinh gia
nhiét khi nhiét do trong khoang xuéng thap han gia tri dd thiét [ap trude. Chu ki nay sé ldp
lai nhiéu [an dé dam bao nhiét do ctia ndi dugce duy tri theo ding gid tri da thiét ap trudc.
Trong quad trinh nay, den |0 s& bat tat khdng lién tuc, day [a hién tugng binh thusng.
Luu y 2: Khi dang & ché do chd, bang cach nhan va gitf ndt mau cam tif "0" dén 5s, ban
c6 thé vao giao dién thiét [&p ché do, man hinh sé hién thi JX, ban ¢ thé chuyén ddi gitta
J1-J3théng qua cac phim [<]va [>].

@ J1=Chédo binh thudng (ché dé mac dinh ciia may)

® J2=Ché do chuyén nghiép (khong cd lya chon chiic ndng, nhiét d c6 thé diéu chinh 1°C)

® J3=Chédo don gian (chi ho trg lua chon chiic ndng, chi diéu chinh thdi gian sau khilam
viéc, pht hgp véi ngudi 6n tudi)

Chuan bi trudc khi sii dung lan dau tién

1. Loai bo tat ca cac vat liéu dong goi.

2. Ly thi dong gbi clia ndi chién, khay chiénva vi chién ra.

3. SU dung nudc dm dé [am sach néi chién va vi chién, lau cac thanh bén va day noi chién



khéng khi bang vai @m va dgi cho dén khi chiing khd hoan toan trudc khi stf dung.
4. 13p vi chién vao trong ndi chién.
5. D3t thiét bj trén bé mat bép bang phang, ndm ngang va viing chac. Vui long st dung

day nguon riéng.

6. Can dat ndi chién & nai cé du khong gian, dam bao khoang cach gitia néi chién va cac
vat thé khac it nhat 10cm, va khdng dudc dat vat thé nao gan clia thoat khi

7. Ban ¢6 thé ngti thay mui la khi st dung lan dau. Bay la hién tugng binh thudng va
khéng phai do 161 san pham.

HUGNG DAN SU DUNG

1.8 ché dd loc dau, dat vi chién vao ndi chién va dit thiic &n 1én vi chién dlng cach; & ché
do dia giay, trudc tién dat dia gidy 1én vi nudng roi dat thiic dn ding cach vao dia gidy.

2. Theo chiéu cao clia thuc pham, ddt thuc pham hgp ly dé dam bao thuic pham khéng
VUGt qua chiéu cao clia noi chién.

3. Day khay chién vao noi chién, cdm dién, man hinh s& sang [én, cho biét may d& dudc
bat ngudn binh thudng.

4. Bat ngudn mdy, nhan nat "Chic ndng" va chon menu ban mudn nau. Lic nay, dén
menu dé chon s& nhap nhay. (Ludn bat sau khi khai dong)

5. Sau khi chon menu, ban cé thé nhan nit "Ché do" dé diéu chinh ché do nau. Cé hai ché
dd: "loc dau va dia gidy", dugc thé hién cu thé & bang sau day.

Menul | carh | Khoai | Banh | Thit swn| Gy | G |SY [Banh| Ra
che\_ [Tudong . P A L , | hoa .
46 g | lang | ting | xén aiu [nudng| nudng| qua | ngot | déng

xXlolo|o|o|lo|lo|o|lo|lolo|o]oO
bia
gidy

O]l O | x| x|x] O |O|]O|O|x|x|0O

O: Biéu thi cac chiic nang c6 thé st dung & ché do nay.

X: Biéu thi cac chlic nang khong thé st dung & ché do nay.

6. Sau khi nhan nit [Thai gian-Nhiét do/Toc do gid], nhan tiép nat "<"">" dé diéu chinh
ba ché do nhiét do, thdi gian, toc do gid (ban cb thé nhan phim "Thdi gian.Nhiét d6/Téc
do gid" trong khi cai ddt va trong qua trinh [am viéc dé thay ddi).



Bang tuong (ing thdi gian/nhiét d6/tdc do gid

Thai gian toi

Nhiét do da 90min 300min 96h
Q)
35-50 F(0-3) F(0-3) F(0)
51-120 F(1-3) F(1-3) /
>120 F(1-3) / /

o Tocdo gio (F) :F-0: Khdng C6 Gid, F-1: Téc do thap, F-2: Toc dd trung binh, F-3: Téc do

e Luuy: Khi F-0 dugc diéu chinh theo toc d6 gio khac, cac thdng sé thai gian sé tu dong
thay déi, diéu nay [a binh thudng.

7.Néu can dat trudc, nhan nhanh ndt "Bat trudc" dé vao giao dién cai dat thai gian dat
trudce. Thai gian hién thi dét trudc la thai gian hoan thanh chiic néng.

8.Nhan nit "B&t dau/Huy" dé khdi ddng may va méy sé bat dau hoat dong. (0 ché do cai
dat dat trude, nhan ndt "Bat dau/Hay" va mdy s& chuyén sang trang thai lam viéc dat

9. Khi noi hoat ddng xong sé cé tiéng "bip" cho biét tién do d& hoan thanh, may sé tu dong
chuyén sang ché dd gitt am (thai gian git am 3 15 phit) va giao dién s& hién thi "b "
10.Néu khéng c6 nhu cau gitt am, nhan ndt "Bat dau/Hay" dé hay, rdt néi chién ra, ddt noi

chién [én ban hodc gid dd chiu nhiét va can than 8y thic 3n ra khoi noi chién bang vét

cao

trude).

dung cach nhiét.




SG DO PIEN

Lo Cau chi Quattan
nhiét
Déy néng
T T—0 Thanh gia
. Thanh gia nhiét nhiét
Pén trén Nguon dién
Vo1 g | il
Cau chi Den bép L
0 Kiém tra tat
. md
Dénlo Déy trung
tinh

PE o

> 0

HANG MUC AN TOAN CAN CHU Y

A\ CANH BAO: Hay canh gidc véi nhiing rii ro cé thé dan dén nguy
hiém, thudng tich nghiém trong cho ca nhan va thiét hai dang
ké vé tai san.

1. Trong qua trinh hoat ddng, nhiét dd clia bé mat trudc - trén - trai - phai

clia san pham sé ting cao. Cac khu vuc/bé mit dugc danh dau bang biéu

tugng "Bé mat ndng" A\ sé trd nén néng trong qua trinh lam viéc, hiy can
than dé tranh bj bong.

2. Dé ngan ngtia cdc méi nguy hiém nhu dién gidt hodc chdp mach, khdng dugc

phép nhing san pham nay va day nguon vao bat ky chat long nao.

/\ CHU Y: H3y quan tdm nhan biét nhiing rdi ro cé thé dan dén
thudng tich ca nhan hodc thiét hai vé tai san.

1. San pham nay khéng danh cho nhiing ngudi bi suy giam nang luc thé chat, giac
quan, tinh than (ké ca tré em). Trir khi 6 su hudng dan va gidm sat ctia ngudi phu
trach dé dam bao an toan cho ho. Tranh xa tam tay tré em.

2. Sau khi mg phan dong goi, vui long b tli nhua vao thung rac dé tranh nguy co
gay ngat thd cho tré em néu ching chdi dua vdi tdi nhua.



3. Khi st dung san pham, vui long gilt khoang cach clia san pham doi vdi cac vat thé
khéac xung quanh it nhat 10cm dé tranh khéi dau lam nhiém ban do dac, tham chi
gay chay né hodc cac nguy hiém khac.

4. Khi san pham hoat ddng, vui long dat san pham nay trén bé mdt nam ngang,
khong dat san pham nay trén tham, khan, nhua, gidy va cac vat liéu dé chdy khac
dé tranh chay no.

5.Trong qua trinh st dung, vui long khdng dat cac do dong goi, dong hop, déng chai,
gac bong hodc vat liéu dé chay [én trén hodc che phti san pham dé tranh chdy né.

6. Tat ca cac vat liéu déng goi phai dugc loai bo dé tranh gdy chdy, bong, v.v. trong
qua trinh st dung.

7. San pham nay chi danh cho muc dich st dung tai nha. Céng ty ching t6i khong
chiu trach nhiém vé bat ky su cé nao do st dung thuong mai, st dung sai muc dich
hodc khdng tudn thu hudng dan st dung nay.

8. San pham phai dugc gill cach xa ngudn [Ua it nhat 30cm dé tranh hu hdng san
pham hodc nguy cd chay né.

9. Khong dugc dé san phdm hoat dong ma khéng cé sy giam sat clia bat cf ai dé
tranh cac trudng hgp khan cap co thé ra gdy chady va cac nguy hiém khac.

10. Khi khong c6 ai st dung san pham, khi vé sinh, di chuyén san pham hodc khi san
pham gap truc trac, hdy nhé rit phich cadm dién dé tranh ro ri dién hodc vo tinh
khai dong may.

11. Bién ap/tan s6 dau vao ctia san pham nay la 220V/50Hz. Trudc khi két néi san
pham v8ingudn dién, vuilong kiém tra xem né cé phu hgp vdi dién ap nguon dién
tai nha hay khong. Dién &p cao han hodc thdp hon mic nay cé thé lam hong céc
bd phan hodc anh hudng dén hiéu suat cia san pham.

12. i véi cac thiét bi dién loai |, vui long dam bao rang day noi dat da dudc néi
trude khi st dung dé trénh tai nan ro ri dién.

13. Phai st dung & cdm nai dat tif 10A trd [én va phai cdm hoan toan phich cdm vao
6 cdm dé tranh cc bd phén qué néngva chéy do tiép xtic kém dan dén nguy hiém
nhu chap mach hodc chéy né.

14. Khdng ding tay udt dé cdm hodc rit phich cdm dién dé trénh bi dién giét.

15. Vui long khdng dé day ngudn tiép xdc véi cac bé mdt cé nhiét dé cao hodc quan
quanh mép ban. Khéng dé day nguon tiép xtc véi cdc canh sdc hodc cac vat sdc
nhon nhé ra khéc. D& tranh ro ri dién, dién gidt hodc chay né.



16. D€ tranh gdy su c6 vap ngd do day dién, nén bé tri ddy dién & vi tri hgp ly trong
qua trinh st dung.
17. Khi rGt phich cdm dién, hdy cdm vao phich cdm, khong kéo hodc xodn day

nguon dé tranh lam hong day nguon.

18. Néu day ngudn bi hong, dé tranh nguy hiém, day ngudn phai dudc thay thé bdi
cac nha san xuat, bo phan bao tri hodc b phan cé chuyén mén.

19. D& ngan nglia nhiing nguy hiém nhu dién giat hodc chdp mach, khdng riia hodc
ngdm san pham nay trong nudc hodc chat long khac va khong phun nudc 1én san
pham dé tranh lam hu hong san pham.

20. Khong nhét bat ki vat gi vao cac khodng trong trén than noi hodc dé noi dé tranh
bi thuang do dién giat.

21. Khéng van hanh san pham nay bang bd hen gid bén ngoai hodc hé théng digu
khién tUf xa doc lap khac dé tranh viéc chap mach, tu béc chay va cac nguy hiém
khac.

22. Vui long khong ddt san pham nay gan ndi c6 nhiét do cao, tU tinh manh,cé khi
dé chdy nd (nhu khi tu nhién, khi sinh hoc, v.v.) dé tranh gdy hu hong san pham
hodc cac su 6 chay nd khac.

23. Nghiém cam cham vao vi nuéng va tay cam vi nuéng khi san pham dang hoat
dong hodc trude khi ngudi dé tranh bi bong.

24. Nghiém cam st dung san pham cho cac muc dich khac ngoai muc dich nudng
thuc pham.

25. Kiém tra giao dién bang diéu khién c6 dang trong tinh trang hoat déng binh
thudng hay khong.

26. Trong qua trinh hoat dong, vui long st dung tay cam, nghiém cdm cham vao bé
mdt hodc bén trong san pham c6 nhiét do cao dé tranh bj bong.

27. Khdng dudgc [am néng san pham trong thai gian dai (khi khéng cé thic an) dé
tranh viéc tu béc chay va cac thuong tich khac cling nhu tén that tai san. Khuyén
cao khong nén st dung lién tuc qua 3 gid.

28.Nghiém cam dat bat ky vat liéu dé chay nao nhu gidy va nhua vao noi chién trong
qua trinh st dung dé tranh nguy cd hoa hoan.

29. Khéng dat cdc vat dung dé nd nhu do thuy tinh, hdp kin vao ndi chién dé tranh
nguy cg chay né.

30. Dam bdo rdng thuc phdm khéng cham vao 8ng sudi trong qud trinh st dung; vui



long khéng nudng thuc phdm qua [8n, néu khéng co thé gay ra khoi hodc chéy.

31. Néu ban nudng cac nguyén liéu c6 tinh axit c6 do pH dudi 5 (chang han nhu
giam, nudc chanh va cac loai nudc sot khac), hdy nhd boc chiing trong gidy bac.

32.San pham sé tao ra nhiét d6 cao va hai nudc trong qua trinh hoat dong. Vui long
khong cham vao san pham bdng tay hodc dua mat lai gan san pham. Hay hét stic
cédn than khi rdt noi chién ra.

33. Sau khi st dung, vui long tat ché d6 hoat dong trudc, sau do rat phich cam..

34. Vui long st dung cac vat dung c6 tinh cach nhiét cao dé lay thuc pham ra.

35. Sau méi lan st dung, ndi chién va vi nudng can dugc vé sinh sach sé& dé tranh can
bot, vét dau, gdy ra khoi, chay trong lan nudng tiép theo.

36. Sau khi st dung san pham nay, nhiét du van con trén bé mat cia bd phan lam
néng. Vui long vé sinh san pham sau khi d& ngudi dé tranh géy bong.

37.Vui long rit phich cdm ctia mdy ngay sau khi st dung.

38. Néu san pham bi 16i hodc hu hong, vui long nging st dung va glii dén diém dich
vu sau ban hang cua céng ty chiing toi dé sta chiia. Khong tu stia chifa dé tranh
nguy hiém.

39. Khong tu'y thao rdi san pham, néu khong sé cd nguy cd bi dién gidt va bi thuong.
NEu c6 161, vui long dén diém bao tri dudc chi dinh dé stia chia.

40. Khi v(t bo san pham nay va bao bi cta né, vui long giao n6 cho bd phan co
chuyén mén dé tai ché. Vui long cdt day nguon khivit bo ching.

LGOI KHUYEN

Vui long |8y khay chién, vi nudng ra va lam sach ching bang chat tay ria trude khi

st dung [an dau tién. Sau khi lam sach, cho vao noi chién khong dau va lam néng

trudc trong 10 phut dé loai bo mui hoi con sét lai trong qué trinh déng goi hodc van

chuyén.

C6 thé cd mot lugng khdi nhd hode mui nhe khi ban bat dau sif dung, dieu nay la

binh thudng.

® Vuilong st dung tat ca cac phu kién chinh hdng ctia san pham nay.

e Mdy c6 chiic ndng tu dong bu dién ap . Trong qua trinh ndu, thai gian cé thé thay
doi trong vai phat. Day la hién tugng binh thudng.



PHAN TiCH L1 VA CACH KHAC PHUC

Hién tugng

Nguyén nhan

Céch khac phuc

San pham khéng

Chua cdm dién

Cam day ngudn vao 6 cdm ndi
dat

Bép chién khong dugc
day vao ding vi triva cdng
tdc vi mé chua dudgc kich
hoat

Day khay chién vao ding vi tri va
dam bao rang cong tac vimo da
dudc kich hoat

hoat dong
Ca . Cho khay chién vao, thiét lap ché
May khong hoat dong d6 va cham vao nit bt dau
. N . Lién hé kip thai véi bé phan
HU'hong dong cd hodc dich vu hau mai gan nhat dé sua
cac bo phan khac chita
QT 8 g e vhcro i
Khong thé day khay |ctiandi ' nguyén ligu thich hdp

chién vao mot cach
tron tru

Noi chién bj bién dang

Lién hé kip thai véi bo phén dich
vu hdu mai gan nhat dé sua chita

C6 khéi trang

Nguyén liéu chifa nhiéu
dauma

Sé c6 nhiéu khoi thoat ra khi
nudng thic an nhiéu dau ma,
diéu nay la binh thudng

van con cdn dau mg trong
noi chién ti lan nudng
cudi clng

Hay nhd vé sinh ndi chién sau
moi lan st dung

E51 H& mach cam bién
E52 Chap mach cam bién

Bao dong bao vé nhiét do | Lién hé kip thdivi bo phan dich
El4 cao vu hdu mai gan nhat dé stfa chifa
£13 May khdi dong trong thdi

gian dai nhung khong

néng

o . Dam bao rang noi chién da

Noi chién chufa dudc lap dudc l&p rép chinh xac. Néu su

dathodc chua dudclap | g bat thudng khéng khic phuc
Err dat dungvj tri hodc cong

tac khong hoat dong
binh thudng

dudc, vui long lién hé véi bo
phan dich vy hdu méai gan nhat

dé stfa chita kip thai




® Néu khong thé khac phuc dudc su ¢, vui long khong tu'y thao rai may. Hay gl dén bo
phan dich vu sau ban hang tai dia phucng dé stia chita.
e NéEu noi dung trén khong phu hgp vai san pham thuic té do thay déi mau ma hodc cac

bd phén khac, vui long tham khao san pham thuc té . Mong quy khéch thong cam vi sy
bat tién nay.

LAM SACH VA BAO QUAN

1. Trudc khi vé sinh ndi chién khdng dau, vui long tat cong tac va ngdt két ndi nguon
dién, dgi cho dén khi san pham ngudi hoan toan.

2.Néu c6 dau trén thanh khoang noi chién khong dau, vui long lau sach bang vai mém
am tam chat tay ria trung tinh.

3. St dung chét tay rua trung tinh dé lam sach tét ca cac phu kién bao gom bép chiénva
vinudng.

4.Khong nhiing toan bo ndi chién khong dau vao nudc hode chat long khac dé tranh
nguy cgd bi dién giat hodc cac su cd khac

5. Sau khivé sinh sach s&, dgi san pham kho roi bao quan & nai khé rao, thodng mat.

LG1 KHUYEN

Khong st dung céc vat chiu nhiét kém nhu nhua, gidy dé dung thic dn vao ndi chién
khong khi.

Khong st dung dia hodc ndp thuy tinh, gém.

C6 thé cho thuc pham truc tiép vao vi chién.

Dé dat dugc hiéu qua nudng tot hon, nén lam néng khoang 5 phit trudc khi st dung.
Thdi gian va nhiét do cd thé diéu chinh theo s thich ca nhén, trong qué trinh hoat déng
6 thé rit khay chién ra bat cf lic nao dé kiém tra thiic an, tranh thic an bi chay.

MGt s6 loai thuc pham cé thé dugc boc trong gidy bac dé c6 két qua tot han.

Khi ndi chién dang hoat dong va trong mét khoang thai gian sau khi hoan thanh cong
viéc, nhiét do ctia bé mat bén ngoadi va clfa thodt khi ¢ thé rat cao. Vui long khong tuy ¥
cham vao hodc di chuyén né dé tranh bj bong.

Khinudng lién tuc, trude khi nudng lan tiép theo, ban nhé don sach can bam & day noi dé
tranh bi khét, boc khéi hodc anh hudng dén hinh thiic bén ngoai cua thuc pham.



Thong s6 san pham

M3 san pham JAF-566
Dién ap dinh mdc 220V
Tan s6 dinh mdc 50Hz

Cong suat dinh mic 1500W







PREFACE

Please read this manual carefully before using the product and keep it properly.
Start here and enjoy cooking!
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Components and Functions

Air Outlet

Display Area

Touch

Buttons

Handle

Body Rack

Rack Rubber
Bumpers

Basket

Note: The product illustration is for reference only, and the
specific design shall be subject to the actual product.




Serial )

Number Part Name Function
1 Display Area Displays temperature and time
2 Touch Buttons Used to control the air fryer
3 Handle Used to push and pull the basket
4 Air Outlet Allows air to flow out, forming a hot air circulation
5 Rack Used to hold food and place it in the fryer
6 Rack Rubber Enhances the stability of the rack and prevents

Bumpers friction with the fryer

7 Basket Used to place the rack

Product Usage Methods

Touch Button Interface

[Reservation] Button

® After selecting the menu, short press to enter the reservation time setting interface. The

reservation display time is the function completion time.
[Mode] Button

o |f the menu has multiple modes, you can switch between oil filter and paper tray modes.

[<] Button




1. Used to move the function menu to the left.

2. After pressing the [Time/Temp/Wind Speed] button, it is used to decrease tempera-
ture, time, and wind speed.

[Start/Cancel] Button

Used to start and stop the machine.

[>] Button

1. Used to move the function menu to the right.

2. After pressing the [Time/Temp/Wind Speed)] button, it is used to increase temperature,
time, and wind speed.

[Function] Button

Used to select one of the 12 menu functions on the interface.

[Time/Temp/Wind Speed] Button

@ Used to switch between time, temperature, and wind speed states. It can be switched

during both the setting process and operation.
[DIY] -> [Defrost]: When selecting a function, the selected menu will flash. After
confirming the selection, the menu will remain lit.
Note 1: During the operation of the air fryer, when the temperature inside the fryer
exceeds the preset value, the heating tube will stop heating. When the temperature
inside the chamber cools down below the preset value, the heating tube will start
heating again. This cycle ensures that the temperature inside the fryer remains at the
preset value. During this process, the oven light will work intermittently with the heating
tube, whichis normal.
Note 2: In standby mode, long press the orange "0" button for 5 seconds to enter the
interface mode setting state. The digital tube will display JX. Use the [<] and [>] buttons
to switch between J1-J3.

® J1=Regular Mode (Default machine state)

e J2 = Professional Mode (No function selection, temperature can be adjusted by 1°C)

® J3 = Simple Mode (Only supports function selection, only time can be adjusted after
starting, suitable for elderly use)

Preparation Before First Use
1.Remove all packaging materials.

2Take out the fryer and rack, and remove the packaging bags.




3.Clean the fryer and rack with warm water, and wipe the side walls and bottom of the air
fryer with a cloth soaked in detergent. Use after completely drying.

4. Install the rack into the fryer.

5. Place the air fryer on a stable surface and use a separate power cord.

6. Ensure there is enough space around the air fryer, with at least 10cm distance from
other objects. Do not place any items on the air outlet.

7.1t is normal to smell an odor during the first use, which is not a malfunction of the air
fryer.

Product Usage Instructions

1. Under oil filter mode, place the rack in the fryer and place the food reasonably on the
rack. In paper tray mode, place the paper tray on the rack first, then place the food
reasonably on the paper tray.

2. Place the food reasonably according to its height, ensuring the food does not exceed
the height of the fryer.

3. Push the fryer into the air fryer and plug in the power. The display screen will light up,
indicating that the machine is powered on.

4. After powering on, press the "Function" button to select the desired cooking menu. The
selected menu light will flash (remain lit after starting).

5. After selecting the menu, you can press the "Mode" button to adjust the cooking mode,
with two modes: oil filter and paper tray, as shown in the table below.

Menu . .
Chicken| Sweet | French Lamb | Roast |Dried

Manual| I ) Ees Skewers|Shrimp| ) | Cake |Defrost

Mode Wings |Potato | Fries | Tart Chops|Chicken| Fruits

ail ololo|lololo]lo|lolol|lolo]oO
Filter

Paper| ~ | o | x x| x| O |lO]O| O|x|x]|O
Tray

O: Indicates that the baking mode can be selected under this menu.

X: Indicates that the baking mode cannot be selected under this menu.

6.After pressing the [Time/Temp/Wind Speed] button, press the "<" ">" buttons to adjust
the temperature, time, and wind speed (can be switched during both the setting
process and operation).




Time/Temp/Wind Speed Correspondence Table

Maximum
[Temperat=~_Time 90min 300min 96h
ure(°C)
35-50 F(0-3) F(0-3) F0)
51-120 F(1-3) F(1-3) /
>120 F(1-3) / /

* Wind Speed (F) :F-0:No Wind, F-1: Low Speed, F-2: Medium Speed, F-3: High Speed.
* Note: When F-0is adjusted to other wind speeds, the time parameters will automatical-
ly change, which is normal.

7.If reservation is needed, short press the "Reservation" button to enter the reservation
time setting interface. The reservation display time is the function completion time.

8.Press the "Start/Cancel" button to start the machine, and the machine will start
working. (In reservation setting mode, press the "Start/Cancel" button, and the
machine will enter reservation working state).

9.When the work is finished, there will be a "beep" sound to indicate that the progress is
completed, and the machine will automatically enter the keep warm mode (keep
warm time is 15 minutes), and the interface will display "b".

10.If if there is no need for keeping warm, press the "Start/Cancel" button to cancel, pull

out the fryer, place the fryer on a table or heat-resistant support, and carefully remove

the food from the fryer using heat-resistant objects.




Electrical Schematic Diagram
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Safety Precautions

A Warning: Be alert to risks that may cause personal danger,
serious injury, or major property loss.

1.During operation, the temperature of the front, sides, and top surfaces

of the product will rise. Areas/surfaces marked with the "high-tempera-

ture surface" symbol A\ will become hot during operation. Be careful to

avoid burns.

2.To prevent contact or short-circuit hazards, do not immerse this product and

the power cord in any liquid.

/N Note: Pay attention to risks that may cause personal injury or
property damage.
1.This product is not designed for use by individuals (including children) with
physical, sensory, or mental disabilities, or those lacking experience and
knowledge, unless they are supervised or instructed by a person responsible for
their safety. Ensure that children do not play with this product.
2. After opening the packaging, immediately place the plastic bags in the trash to




prevent children from playing with them and causing a suffocation hazard.
3.Ensure sufficient space around the product during use, keeping at least 10cm
distance from surrounding objects to prevent oil from contaminating furniture or
causing fire hazards.
4.Operate on a flat surface, and do not use this product on carpets, towels, plastic,
paper, or other flammable materials to prevent fire.
5.During use, do not place bagged, canned, or bottled items, cotton fabrics, or
flammable materials on or over the product to avoid fire or explosion.
6.All packaging materials must be removed before use; otherwise, the product may
cause fire or burns during operation.
7.This product is for household use only. The company is not responsible for any
malfunctions or damages caused by commercial use, improper use, or failure to
follow the instructions in this manual. Such malfunctions and damages are not
covered by the warranty.
8.The product must be kept at least 30cm away from any fire source to avoid
damage or fire hazards.
9.Do not leave the product unattended while it is operating to prevent fire hazards
caused by unexpected situations.
10.Always unplug the power cord when the product is not in use, during cleaning,
moving, or if the product malfunctions, to prevent electric shock or accidental
startup.
11.The input voltage/frequency for this product is 220V/50Hz. Before connecting the
product to the power supply, check if it matches the local power voltage. Voltage
higher or lower than 220V may damage components or affect performance.
12.Thisis a Class | appliance. Ensure the grounding wire is properly grounded before
use to prevent electric shock.
13.Use a 10A or higher grounded socket exclusively for this product, and ensure the
plug is fully inserted into the socket to prevent poor contact, which could cause
overheating, short circuits, or fire hazards.
14.Do not plug in or unplug the power cord with wet hands to avoid electric shock.
15.Do not let the power cord come into contact with high-temperature surfaces or
wrap it around table edges. Avoid contact with sharp edges, burrs, or other
protruding sharp objects to prevent electric leakage, electric shock, or fire.



16.A dangling power cord can cause accidents. It is recommended to position the

power cord properly during use to avoid tripping hazards.

17.When unplugging the power cord, hold the plug and pull it out. Do not pull or
twist the power cord forcefully to prevent damage and electric leakage hazards.

18.If the power cord is damaged, to avoid danger, it must be replaced by the
manufacturer, its service department, or similarly qualified personnel.

19.To prevent electric shock or short circuit hazards, do not wash or immerse this
product in water or other liquids. Do not spray water on it to avoid damaging
components or causing electric leakage.

20.Do not insert pins, wires, or other metal objects into any gaps or openings in the
casing or base to prevent electric shock and injury.

21.Do not operate this product with an external timer or a separate remote control
system to prevent short circuits, spontaneous combustion, and other hazards.

22.Do not place this product near high temperatures, strong magnetic fields, or
flammable and explosive gases (such as natural gas, biogas, etc.) to prevent
damage, malfunction, or fire.

23.Do not touch the rack or rack handle while the product is in operation or before it
has cooled down to avoid burns.

24.Do not use this product for purposes other than food baking.

25.Before use, check that the control interface is clear and functioning properly.

26.During operation, use the handle and avoid touching the high-temperature
surfaces or the interior of the product to prevent burns.

27.Do not operate this product without food for an extended period (dry burning) to
prevent spontaneous combustion and resulting injury or property damage. It is
recommended not to use it continuously for more than 3 hours.

28.Do not place any paper, plastic, or other flammable materials inside the fryer
during use to avoid fire hazards.

29.Do not place glassware, sealed containers, or other explosive items inside the
fryer for heating to prevent explosions.

30.Ensure that food does not touch the heating tube during use; do not bake
oversized food items, as this may cause smoke or fire.

31.When baking acidic foods with a pH <5 (such as those with vinegar or lemon juice
sauces), be sure to wrap them in aluminum foil.



32.The product generates high temperatures and steam during operation. Do not

touch it with your hands or bring your face close to it, especially when pulling out
the fryer. Be very careful as hot steam may escape from the oven, which can
cause burns.

33.After use, cancel first, then unplug the power cord.

34.Use heat-resistant objects to handle high-temperature items to prevent burns.

35.After each use, clean the fryer and rack to prevent leftover crumbs and grease
from causing smoke or fire during the next baking session.

36.After using this product, the surface of the heating element will still have residual
heat. Please allow it to cool down before cleaning to prevent burns.

37.Unplug the power cord immediately after using the machine.

38.If the product malfunctions or is damaged, stop using it and send it to our
company's after-sales service center for repair. Do not attempt to repair it
yourself to avoid danger.

39.Do not disassemble the product arbitrarily, as this may cause electric shock and
injury. If there is a malfunction, please take it to the designated repair center.

40.When discarding this product and its packaging, please hand it over to a qualified
recycling department. Cut off the power cord before disposal.

Warm Tips

® Before first use, take out the fryer and rack, clean them with detergent, then place
them back into the air fryer and preheat for 10 minutes to remove any residual
odors from packaging or transportation.

e [tis normal for a small amount of smoke or a slight odor to be emitted when you
start using the product.

® Please use all original accessories provided with this product.

® The machine has an automatic voltage and hot/cold pot compensation function.
During cooking, the calibration time may change by a few minutes, which is
normal.



Fault Analysis and Troubleshooting

Fault Phenomenon

Cause Analysis

Solution

The product does
not work

Power not plugged in

Plug the power cord into a
grounded outlet

Fryer not pushed into
place, micro switch not
triggered

Push the fryer into place,
ensuring the micro switch is
triggered

Machine not started

Place the fryer, set the working
state, and touch the start button

Motor damaged or other
components faulty

Contact Joyoung Customer
Service Center or local Joyoung
after-sales service department
for repairs promptly

Unable to smoothly
push the fryerinto
the product

Excessive food,
overflowing the fryer

Reduce the amount of food, and
choose an appropriate amount
of food

Fryer deformed

Contact Joyoung Customer
Service Center or local Joyoung
after-sales service department
for repairs promptly

Cooking greasy

When cooking greasy ingredients,

» i a large amount of smoke leakage
White smoke ingredients is normal
coming out Resi f
pfes\‘/(ijsjsl %(r)eoaﬁigr?nn;he Be sure to clean the fryer after
fryer each cooking session
E51 Cavity sensor open circuit
E52 Cgvity sensor short circuit | contact Joyoung Customer
E14 High temperature Service Center or local Joyoung
protection alarm after-sales service department
F13 Long time to reach for repairs promptly
preheat temperature
Ensure the fryer is installed
Fryer not installed or not correctly. If the issue persists,
Err installed properly, or contact Joyoung Customer

micro switch malfunction

Service Center or local Joyoung
after-sales service department
for repairs promptly




o |fthe problem cannot be resolved, do not disassemble the machine yourself.

Please send it to the local after-sales service department for repairs.

o |fthe above content does not match the actual product due to model or component

changes, please refer to the actual product. No further notice will be given, and we
appreciate your understanding!

Cleaning and Maintenance

1. Before cleaning the air fryer, please turn off the power, unplug it, and wait for the
product to cool completely.

2. Ifthere is grease on the walls of the air fryer cavity, wipe it with a soft, damp cloth
soaked in a neutral detergent.

3.Clean all accessories, including the fryer and grill, with a neutral detergent.

4. Do notimmerse the entire air fryer in water or other liquids to avoid the risk of electric
shock or malfunction.

5. After cleaning, let the product dry and store it in a cool, dry place.

Tips

Do not use plastic or paper containers that are not heat-resistant to hold food in the air
fryer.

Do not use glass or ceramic plates or lids.

The foot pads on the grill are food-grade and do not need to be removed; they can be
baked directly.

For better baking results, it is recommended to preheat for about 5 minutes before use.
Some foods can be wrapped in aluminum foil for better results.

You can adjust the time and temperature according to personal preference. You can pull
out the fryer at any time during the process to observe and avoid burning the food.
When the air fryer is in operation and for a period after it has finished, the outer surface
and air outlet may be very hot. Do not touch or move it to avoid danger.

When baking continuously, make sure to clean out any residue from the previous use to
avoid burning, smoking, or affecting the appearance of the food during the next use.



Product Specifications

Model JAF-566
Rated Voltage 220V
Rated Frequency 50Hz
Rated Power 1500W










