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LGi gidi thiéu

Kinh glfi Quy khach hang,
Joyoung xin chan thanh cam on Quy khach da tin dung san pham Noi chién khéng dau
ctia Joyoung, hudng dan st dung nay &p dung cho model JAF-612.

Toan bd noi dung trong tai liéu nay chi nham muc dich tham khao cho ngugi dung

trong qua trinh st dung va bao tri sdn pham. Néu cé bat ky van dé nao chua dudc dé

cap,

xin vui long lién hé v6i BO phédn cham soc khach hang dé dudc hoé trg.

Cac bo phén clia san pham nay khi tiép x(c truc tiép véi thuc pham déu tudn thi cac
yéu cau cta phap luét, quy dinh va tiéu chuan hién hanh. Quy khach c6 thé hoan toan
yén tam s dung.

Mong rdng cac san pham clia Joyoung s& mang dén cho Quy khach su am ép, tién Idi
va tran day suc khoe.
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MUC LUC

Chudng 1: Tén goi va chiic ndng cac bo phén
(bao gobm giao dién san pham)

Chuadng 2: Huéng dan st dung nhanh

Chudng 3: Phudng phép st dung san pham

Chudng 4: Sd do dién

Chudng 5: Luuy an toan khi st dung

Chudng 6: Phan tich va xt ly su cé

Chuadng 7: Vé sinh va bao dudng
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Khay chién

Tén goi va chlc ndng cac bd phéan

(bao géom giao dién san pham)

NUt xoay ——&F—=—— Nt xoay
diéu chinh H hen gid
nhiét do Clta hit khi

Clta thoat
khi

Vinudng

Tay cam

Luu y: Hinh anh chi mang tinh chat tham khao, vui long
dua vao san pham thuc té.
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S6 thd tu Tén bd phan Chdc ndng
1 yﬁ;ﬁof%igi% Dung dé thiét 4p nhiét do
2 NGt xoay hen gid | Dung dé thiét [ap thdi gian
3 Clfa thoat khi Dung dé thoét nhiét ra ngoai
4 Vinudng Dung dé dat thyc pham can ché bién
5 Khay chién Dung dé dung thuc pham
6 Tay cam Dung dé dua khay chién vao hodc lay ra

Hudéng dan st dung nhanh

Chuan bi trudc khi sif dung lan dau

1. Thao bd toan b vat liéu dong goi.

2. Lay khay chién va vi nudng ra khdi noi, thao bo tli bao vé.

3. RUa sach khay chién va vi nudng bang nudc am. Dung khan 8m c6 thdm chat tay rdia
lau sach méat trong va déy noi chién khdng dau. Bgi cho dén khi cac b phan kho hoan
toan réi mdi st dung,

4. D3t noi chién khong dau trén mat phang 6n dinh. Vui long st dung day nguon
riéng biét.

5.Dam bao ndi chién khdng dau dugdc dét & nai thong thoang. Gitf khoang cach véi cac
vat dung xung quanh it nhat 10cm. Tuyét doi khong dat bat ky vat gi [én trén
clfa thoat khi.

6. Khi st dung [an dau, c6 thé xuat hién mui la. Bay & hién tugng binh thudng va khong
phai l6i san pham.
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Hudng dan st dung

1. Dat vinudng vao trong khay chién.

2. Bt thyc pham én khay chién véi chiéu cao hgp ly, khdng dudc vugt qua chiéu cao
khay chién.

3. Ddy khay chién vao noi chién khong dau, diéu chinh nhiét do ché bién theo cong thiic
hodc sd thich c& nhan.

4.Vdn ndtxoay hen gid theo chiéu kim ddng ho dé diéu chinh thdi gian ché bién phu hgp,
khi d6 noi chién khong dau sé bt dau hoat dong.

5. Khi d& ché bién xong, n6i chién khdng dau sé phat ra tiéng "ting" bao hiéu da& hoan tat
va sé tu dong ngat dién.

6. Kéo khay chién ra, ddt [én ban hodc vat liéu chiu nhiét. Ding dung cu cach nhiét va can
than &y thic an ra khoi vinuéng.

Hudéng dan st dung san pham
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Cai dat nit xoay diéu chinh nhiét do

0

160 %44y 0 vt 120

Xoay nut diéu chinh nhiét dd dén mdc nhiét mong muon, pham vi cai dat tir 80°C dén
200°C.

Luuy: Trong qué trinh hoat ddng, néu nhiét d6 bén trong khoang ndi vugt qué mic da cai
dat, bo phén gia nhiét sé ty ddng tam ngung. Khi nhiét do giam xudng dudi muc cai dat,
bd phan nay s& hoat dong trg lai. Qué trinh nay s& [3p lai lién tuc nhdm duy tri nhiét dé én
dinh bén trong khoang noi.

Cai dat nut xoay hen gid

:"40"-

® Nt xoay hen gid c6 thé diéu chinh trong pham vi tif 0 dén 60 phut. Khi van nit xoay hen

gid vé vi tri "0", thiét bi sé ngling hoat dong.

® \/an n(t xoay hen gi¢ theo chiéu kim dong ho dén thai gian mong mudn dé bat dau qué

trinh ché bién. Khi thai gian d& hét, thiét bi sé phat ra tiéng “ting” dé bao hiéu hoan thanh.

Sd db dién

BO diéu nhiét

N O

Thanh

EC : (M) Moto nhiét
Congtdc BO hen
vimach  gig

L O—E—/»—}

Cau chi nhiét
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Luu y an toan khi st dung

A Canh bdo: Can canh gidc véi nhiing rii ro cé thé gy nguy
hiém cho ngugi, thuong tich nghiém trong hoic thiét hai
tai san l6n.

1. Trong suét qua trinh hoat ddng, nhiét dé bé mat phia trudc, hai bén va
phia trén clia sdn pham sé ting cao. Cic khu vuc/bé mat c6 dan biéu
tudng A\ sé rat ndng trong khi hoat ddng, vui long chd y tranh bj béng.

2. D& phong tranh cac nguy ¢g nhu cham mach hodc doan mach, tuyét déi khéng
ngdm san pham va day ngudn vao bat ky chat long nao.

/N Luu y: Can chi y dén nhiing rui ro ¢ thé gay thudng tich cho

ngudi hodc hu héong d6 vat.

Canh bao:

1. San pham nay khoéng danh cho ngugi bi suy giam vé thé chat, gidc quan hodc
tinh than, hodc thiéu kinh nghiém va kién thiic (bao gom ca tré em) st dung, trif
khi ho dugc ngudi chiu trach nhiém vé su an toan cta ho gidm sat hodc hudng
dan vé viéc st dung thiét bi. Can gidm sat tré em dé dam bao ching khéng
nghich san pham.

2. Sau khi m& hdp, vui long bo ngay tdi nhua vao thing rac dé tranh tré em chdi
dua gdy nguy cd ngat thd.

3. Khi st dung san pham, khong gian xung quanh can dugc thong thoang, gitt
khodng cach véi cac vat dung xung quanh it nhat 10cm dé tranh dau ma lam
ban do dac, tham chi gdy ra nguy cd chay.

4.Vui [dng st dung san pham trén cac bé mat phdng, khdng dudc dung trén tham,
khan, nhua, gidy va cac vat liéu dé chdy khac dé tranh nguy cd hoa hoan.

5. Khi st dung, phai loai bo toan bé vat liéu ddng gbi, néu khong co thé gy chay,
bong khi san pham véan hanh.

6. San pham nay chi danh cho muc dich st dung trong gia dinh. Viéc st dung cho
muc dich thuong mai, sai cdch hodc khéng theo hudng dan sé khdng dudce bao
hanh, va cong ty khong chiu trach nhiém cho moi su c6 phét sinh.
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7. Tuyét déi khong dat bat ky vat dung nao nhu tdi, hop, chai, vai hodc cac vat liéu

dé chdy [én trén hodc che pht san phdm trong qua trinh st dung dé tranh nguy
cd chéay né.

8. San pham phai dat cach xa nguon nhiét trén 30cm dé tranh hu hong hodc gay

nguy cd hda hoan.

9. Tuyét déi khdng dé san pham hoat dong khi khdng cé ngudi gidam sat dé tranh

10.

11

12.

13.

14.

15.

16.

17.

18.

19.

cac tinh huéng hda hoan bat ngd va cac nguy hiém khac.

Khi khéng cé ngudi st dung, vé sinh, di chuyén hodc khi san pham gép su ¢é, vui
long rdt phich cdm dién dé tranh ro ri dién hodc khdi ddng ngoai y mudn gay

hu hdéng.

San pham nay cé dién ap/tan s6 dau vao la 220V/50Hz. Trudc khi két noi san
pham véi ngudn dién, vui long kiém tra xem san pham c6 phu hgp véi dién ap
nguon tai dia phuong hay khong. Bién dp cao hon hodc thap hon cé thé lam
hong cac linh kién hodc anh hudng dén hiéu suat st dung clia san pham.

Day la thiét bi dién Loai |, trudc khi st dung, can dam bao déy néi dat dugc l&p
ddt ding cach dé tranh sy cé ro ri dién.

Can st dung 6 cdm dién cé ndi dat véi dong dién tif 10A trd [én va dam bao
phich cdm phai dudc cdm chat vao 6 cdm dé tranh tiép xic kém gay qué nhiét,
chay linh kién, dan dén chép dién hodc nguy cd hda hoan.

Tuyét d6i khdng dung tay udt dé cdm hodc rit phich cdm dién dé tranh bi

dién giat.

Khong dé day nguon tiép xuc véi cac bé mat ndng hodc quan quanh mép ban,
trénh xa cac canh sdc, g& nhon hodc vat nhon khac dé ngan ngtfa ro ri dién, gy
dién gidt hoac hda hoan.

Day ngudn dé khdng gon gang c6 thé dan dén tai nan. Hay sdp xép gon gang day
nguodn khi ding dé dam bao an toan.

Khi rdt phich cdm, phai ndm vao phich cdm dé rdt ra, khong giadt manh hodc van
xodn day ngudn dé tranh [am hong day va gay nguy co ro ri dién.

Néu day ngudn bi hong, dé tranh nguy hiém, can phai dugc thay thé bai nha san
xuat, bo phén bao tri hodc nhiing ngudi ¢ chuyén mon.

Khong chén dinh, déy dién hodc cac vat kim loai khac vao bat ky khe hd nao trén
vo hodc dé dé tranh bj dién gidt va tai nan thuong tich.
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20. Bé tranh nguy ca dién gidt hodc doan mach, khéng rita hodc ngdm san pham

2
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trong nudc hodc bat ky chat long nao khéc, khong phun nudc [én san pham dé
tranh l[am hong linh kién hoac gay ro ri dién.

.Khéng diing b hen gic hodc diéu khién tl xa riéng biét dé van hanh san pham
nham tranh nguy cg doan mach, tu béc chdy.

22. Khéng ddt san pham gan nai cé nhiét do cao, tif trudng manh, khi dé chay nd

(nhu khi tu nhién, khi biogas) dé tranh gay hong héc, su c6 hodc hoa hoan.

23. Khéng dugc cham vao vi nudng va tay cam vi nuéng khi san phdm dang hoat

dong hodc trudc khi ngudi dé tranh bi bong.

24. Nghiém cdm st dung san pham cho cac muc dich khac ngoai viéc ché bién

thuc pham.

25. Vui long kiém tra xem nit xoay hen gid dd & vi tri "0" truGc khi st dung chua.
26. Khi san pham dang vén hanh, vui long st dung nit xoay hodc tay cam, tuyét doi

2
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khong cham vao bat ky bé méat bén trong hodc bén ngoai nao clia san pham dé
tranh bi bong.

.Khéng dudc dé san pham hoat dong khéng tai (khong cé thuc pham bén trong)
trong thdi gian dai dé tranh tinh trang tu boc chay géy tai nan va thiét hai tai san.
Khuyén nghi khéng st dung lién tuc qua 3 gid.

28. Nghiém cam dat bat ky vat liéu dé chdy nao nhu gidy, nhua vao bén trong khay

chién khi stf dung dé tranh nguy cd hoa hoan.

29. Khéng dat céc vat dung dé n6 nhu do thuy tinh, hdp kin vao bén trong khay

chién dé lam néng nhdm trdnh nguy cd né.

30. Trong qua trinh st dung, dam bao thuc pham khéng cham vao bo phén gia

nhiét. Vui long khéng ché bién thyc pham cé kich thudc qué [6n, dé tranh tinh
trang khéi hoac chay.

31. Néu ché bién cac nguyén liéu c6 do pH <5 (Vi du nhu thuc pham ngém giam,

3

3
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U8p véi nudc cot chanh...), vui long boc ki bang gidy bac.

. Trong qua trinh hoat dong, san pham sé tao ra nhiét d6 cao va hai nudc, dé
tranh bi bong, khéng dugc dung tay cham hodc dua mét lai gan, ddc biét can
than khi kéo khay chién ra vi hgi ndng cé thé thoat ra tu (0.

. Sau khi st dung, vui long van nat xoay hen gid vé vi tri "0" trudc, sau dé rit phich
cam dién.

34. Vui long st dung dung cu cach nhiét |8y thiic an ra dé tranh bj bong.
35. Sau mdi lan st dung, can vé sinh khay chién va vi nuéng dé tranh cdn thic an,

dau m3 con sét lai béc khéi hodc gay chay trong lan st dung tiép theo.

36. Sau khi st dung, b& mat bo phan gia nhiét van con néng, vui long dgi ngudi han

roi mdi vé sinh dé tranh bj bong.

37.Vui long rdt phich cd3m dién ngay sau khi st dung.
38. Néu san pham gdp su c6 hodc bi hong, vui long ngling st dung va mang dén

trung tdm bao hanh clia cdng ty dé stia chlia, tuyét déi khong tu'y sifa chifa dé
tranh nguy hiém.

39. Khong dudc tu'y thdo rdi san pham, néu khong sé xay ra nguy cd gdy dién giat va

thudng tich. Néu phét sinh su ¢g, vui long mang dén trung tdm bao hanh dé
stfa chifa.

40. Khi thai bo san pham va bao bi, vui long giao cho cac dan vi cd chuyén mon dé

tai ché. Khivit bo, hdy cat day nguon.

Nhic nhg

Trudc khi st dung lan dau, hdy lay khay chién va vi nudng ra rlfa sach bang chat tay
rifa. Sau dé, dat ching vao nai chién khong dau va lam néng trudc trong 10 phut
dé loai bd mui con sét lai tir qua trinh déng gdi hodc véan chuyén.

Trong qué trinh bat dau st dung, ¢é thé xuat hién mot it khéi hode mui nhe, day la
hién tugng binh thuang.

® Vuilong st dung cac phu kién chinh hang di kem véi san pham.
e Ban co thé thém mot it nudc sach vao khu vuc chla nude clia khay chién dé hai

nudc boc 1én bd sung d6 am cho thuc phdam trong qua trinh ché bién, gidip mén &n
mém va ngon han.
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Phan tich va xi ly su ¢

Su co Phan tich nguyén nhan Bién phap khdc phuc

Cam phich cam diénvao 6

Chua cam dién cdm c6 noi dat

Khay chién chua dugc
ddy vao dling vi tr,
cong tac vi mach chua
dudc kich hoat

bay khay chién vao ding vi tri
dé dam bao cdng tic vi mach
dudc kich hoat

San pham khéng

hoat dong Chuia kh dong thictbj | D2y Hay chienuaova diuchinh
. S « Lién hé ngay véi BO phan cham
Mo tld E!p‘?n%?‘?a% s6c khach hang hodc trung tam
cac linn Kien knhac ol bao hanh tai dia phudng dé suia
doan mach chita
Lugng nguyén liéu Giam lugng nguyén lieu, digu
Khong thé day qua nhiéu, cao hon chinh nguyén liéu & muc

khay chién vao khay chién pht hop

no6i mot cach

Lién hé ngay vai BO phan cham

trontru L soc khach hang hodc trung
Khay chién bibiéndang | {50 hao hanh tai dia phudng
dé stia chita
Dang ché bién céc Ché bién thuc pham nhiéu dau
nguyén liéu nhidu m3 sé cé khoi thodt ra, day la
Xust hién daumas hién tugng binh thusng

khoi trang Bén trong khay chién
con sot lai dau ma,
can thic an tu lan su
dung trudc

Vui long vé sinh khay chién sau
moilan st dung
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Néu khong thé khdc phuc su ¢d, tuyét déi khdng tu'y thdo rdi san pham. Vui long mang
dén trung tdm bao hanh tai dia phudng dé stia chia. D biét thém chi tiét, vui long tham
khao noi dung lién quan dén "dich vy hdu mai" trong sach huéng dan hodc lién hé
hotline dé dudc hé tro.

Néu ndi dung trén cd bat ky su khac biét nao so véi san pham thuc té do thay déi mau
ma hodc linh kién, vui long &y san pham thuc té [am chuan. Ching tdi xin phép khong
thdng béo trudc, mong quy khach thong cam!

Vé sinh va bao du6ng

1

2.

3.

4,

w

Trudc khivé sinh ndi chién khong dau, hdy dam bao da tat ngudn va rdt phich cam dién,
dong thai dgi san pham ngudi hoan toan.

Néu bén trong khoang ndi ¢6 vét dau ma, hédy dung khdn mém dm cé tham chét tay ria
trung tinh dé lau sach.

SU dung chat tay rifa trung tinh dé rlfa tat ca cac phu kién, bao gom khay chiénva
vinuéng.

Tuyét déi khong nhiing toan b noi chién khdng dau vao nudc hodc bat ky chat long
nao khac dé tranh nguy cd dién gidt hodc hu hong.

. Sau khivé sinh, hdy dé san pham kho hoan toan roi cat giti 8 nai kho réo, thoang mat.

Luuy

Khong st dung cac vat liéu khong cach nhiét nhu nhya hodc gidy dé dung thiic an
va cho vao noi chién khong dau.

Khéng st dung dia hodc ndp bang thay tinh hodc gém su.

Cac miéng dém chan trén vi nudng dugc lam tir vat liéu an toan thuc pham, khong
can théo rava c6 thé dung dé nudng truc tiép.

Dé mon dn dude ngon han, nén lam néng ndi khoang 5 phat trude khi st dung.
MOt s6 thyc pham dung gidy bac gdi lai dé nudng sé ngon hon.

C6 thé diéu chinh thai gian va nhiét d6 tuy y. Trong qua trinh st dung, cé thé kéo
khay chién ra dé quan sat, tranh lam chdy thic an.

Khinoi chién khong dau dang hoat dong va sau khi da hoan thanh, nhiét do bé mat
bén ngoai va clfa thoat khi cé thé rat cao, khong dugc cham hodc di chuyén dé
tranh géy nguy hiém.

Khi can st dung lién tuc nhiéu [an, hay [am sach can thic an con sot lai bén trong
noi tU [an st dung trudc dé tranh chay khét, béc khéi hodc anh hudng dén do ngon
cliamon an.
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Thdng s6 san pham

M3& san pham JAF-612
bién ap dinh muc 220V
Tan s6 dinh mc 50Hz

Cong suat dinh mic 1700W

Dear user

Thank you for using the Joyoung air fryer. This user manual is

applicable to JAF-612, All content in the book is for reference only when used and
maintained by users. For any matters not covered, please feel free to inquiry the local
after-sales service center or the company’s customer service center.

This product complies with relevant laws, regulations, and standards for food contact
accessories. Please feel free to use it with confidence. May Joyoung products bring
warmth, convenience, and health to your life.

@—
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Temperature
control knob

Frying pan

Timer knob

Airinlet

Air outlet

Grill

Handle

Note: The pictures are for reference only. The actual shape
is subject to the physical product.
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Ni?r:ibaelr Component Name Function
1 Igm’rj(flri;%f For setting the working temperature
2 Timer knob For setting the working time
3 Air outlet For dissipating heat
4 Grill For placing the grill
5 Frying pan For placing food
6 Handle For pushing the fryer

Quick usage guide

Preparation before first use

1. Remove all packaging materials.

2. Take out the frying pan and baking rack, remove the packaging bags.

3. Clean the frying pan and baking rack with warm water, wipe the side walls and bottom of
the air fryer with a damp cloth soaked in cleaning agent, wait until it is completely dry
before using.

4. Place the air fryer on a stable surface, please use a separate power cord.

5. There should be sufficient space around the air fryer, ensure that the surface is at least
10cm away from other items, no items should be placed at the air outlet.

6. When using for the first time, you may smell an unpleasant odor, this is a normal

phenomenon, not an air fryer malfunction.

Instruction Manual

1. Place the grillin the frying pan.

2. Place the food on the grill at an appropriate height, ensuring it does not exceed the height
of the frying pan.

3. Push the frying pan into the air fryer and set the desired heating temperature according
to the recipe or personal preference.

4. Rotate the timer clockwise to the appropriate working time. At this point, the air fryer will
start working.

5. When the work is completed, the air fryer will make a "ding” sound to alert you and
automatically cut off the power.

6. Pull out the frying pan, place it on a table or a heat-resistant support, and use a heat-re-

sistant heat insulation object to carefully remove the food from the grill.

Product Usage Instructions

Temperature Control Knob Setting

°c
200 80

-
- ~
. ~

.

160 %44y 0 vt 120

Adjust the temperature control knob to the desired temperature. The temperature range is
from 80°C to 200°C.

Note: During the operation of the air fryer, if the internal temperature inside the chamber
exceeds the preset value, the heating element will stop heating. Once the internal tempera-
ture cools down to below the preset value, the heating element resumes heating. This
process repeats continuously to ensure that the internal temperature of the chamber

remains at the preset value.

Time knob settings

Min

I"4O"‘

0 - 60 minute timer knob. The time can be set up to a maximum of 60 minutes. When set to
the "0" position, the air fryer will be in an off state.
Rotate the timer knob clockwise to the desired position to set the time. When the working

time is over, there will be a "ding” sound as a reminder.

Electrical schematic diagram

Thermostat
N O

E Heater
: % M) Motor tube

Microswitch Timer

LO—EI—/b—}

Thermal fuse
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Safety Precautions

A Warning: Be aware of risks that could result in personal injury,
serious harm, or significant property damage.

1.During the work process, the surfaces at the front, left and right sides, and
upper part of the product will heat up. The areas/surfaces marked with "High
Temperature Surface" symbol 4\ will become hot during the operation. Please
be careful to avoid burns.

2.To prevent hazards such as contact points or short circuits, do not immerse this

product and the power cord in any liquid.

& Caution: Pay attention to risks that could cause personal
injury or damage to property.

Caution:

. This product is not intended for use by individuals with physical, sensory, or
mental disabilities or lack of using experience or knowledge (including children)
unless supervised and guided by a responsible person regarding the use of the

product. Keep children away from this product to ensure they do not play with it.

N

. After opening the packaging, please immediately put the plastic bag into the trash

can to prevent children from playing and posing a risk of suffocation.

w

. When using the product, sufficient space should be left around and at least 10cm
away from surrounding objects to prevent oil fumes from contaminating furniture
and even causing fire hazards.

4. Please operate on a level surface. Do not operate this product on flammable

materials such as carpets, towels, plastic, paper, etc. to prevent fire hazards.

&)

. When using, all packaging materials must be removed, otherwise the product
may cause fires, burns, etc. during operation.

o~

. This product is for household use only. The company is not responsible for any
malfunctions resulting from commercial use, inappropriate use, or failure to
follow the instructions in this manual. Such malfunctions and damages are not

covered by the warranty.

~

. During use, please do not place bagged, canned or bottled items, cotton gauze or

flammable materials on or cover the product to avoid fire and explosion. 20

8. The product must be kept at least 30cm away from sources of fire to avoid damage
or fire hazards.

9. Do not let the product work unattended to prevent kettleential hazards such as fire

caused by unexpected situations.

10. When no one is using this product, cleaning or moving it, or when the productmal-
functions, please be sure to unplug the power plug to prevent damage caused by
electrical leakage or accidental start-up.

. The input voltage/frequency of this product is 220-240V/50-60Hz. Before connecting
the product to the power supply, please check if it matches the local power supply
voltage. High or low voltage may damage components or affect product
performance.

12. Class | electrical appliances, please ensure that the grounding wire is well ground-

ed before use to avoid electrical leakage accidents.

13. It is necessary to use a socket with a grounding of 10A or above separately, and the
plug must be thoroughly inserted into the socket to prevent poor contact from
causing overheating and burning of components, leading to short circuits or fire
hazards.

14. 1t is strictly prohibited to insert or unplug power plugs with wet hands to avoid
electric shock.

15. Please do not let the power cord come into contact with high-temperature surfaces

or wrap around the edge of the table, and do not come into contact with sharp

edges, burrs, or other protruding sharp objects. To prevent electrical leakage,
electric shock or fire.

o~

. Power cord hanging can easily cause accidents. It is recommended to arrange the

power cord in a reasonable position during use to avoid tripping and danger.

17. When unplugging, hold the plug and do not forcefully pull or twist the power cord to
prevent damage and kettleential leakage hazards.

18. If the power cord is damaged, in order to avoid danger, it must be replaced by
professionals from the manufacturer, their maintenance department, or similar
departments.

19. Do not insert pins, wires, or other metal objects into any gaps or openings in the

shell or base to prevent electric shock and injury accidents.
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20.
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22.

23.
24.
25.
26.

27.

28.

29.

30.

w

32.

33.
34.
35.

To prevent hazards such as electric shock or short circuit, do not rinse or soak this
product in water or other liquids, and do not spray water on it to avoid device

damage or leakage.

. Do not operate this product using external timers or independent remote control

systems to avoid short circuits, spontaneous combustion, etc.

Do not place this product near high temperatures, strong magnets, flammable or
explosive gases [such as natural gas, biogas, etc.) to prevent damage to compo-
nents, malfunctions or fires.

Do not touch the grilling rack and the handle of the grilling rack during operation or
before cooling down. This is to avoid burns.

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

Before use, please check if the timing knob is at the "0" position.

During operation, please use the knob or handle. Do not touch the hot surface or
interior of the product to avoid burns.

This product must not be left on for a long time (without any ingredients) to prevent
spontaneous combustion and other accidents that may cause injuries and property
losses. It is recommended not to use continuously for more than 3 hours.

Do not place any paper, plastic or other flammable materials in the fryer to avoid
fire hazards.

Do not place glassware, sealed containers or other explosive items in the fryer for
heating to avoid explosion hazards.

During use, ensure that the food does not touch the heating tube; do not bake large
foods as it may cause smoke and fire.

. If baking acidic ingredients with a pH ¢ 5 (such as vinegar, lemon juice, etc.), be

sure to use tin foil to wrap.
During operation, this product will generate high temperatures and steam. Do not
touch it with your hands or bring your face close. Be very careful when removing the

fryer, as there may be hot steam emerging from the electric oven to prevent burns.

After use, first set the timing knob to "0" position, then unplug the plug.
Use high-temperature heat-resistant objects to take hot items to prevent burns.
After each use, clean the fryer and grilling rack to prevent residual powder, oil

stains, etc. from causing smoke or fire during the next baking.
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36. After using this product, the heating element surface still has residual heat. Please

3

~

cool it down before cleaning to prevent burns.
. Please unplug the plug immediately after using the machine.

38. If the product malfunctions or is damaged, stop using it. You can send it to the

company's after-sales service point for repair. Do not attempt to repair it yourself
to avoid danger.

39. Do not disassemble the product at will. Otherwise, there is a risk of electric shock

and injury. If there is a fault, please send it to the designated repair point for

maintenance.

40. When discarding this product and its packaging, please hand them over to the

relevant qualified department for recycling. When discarding, cut the power cord.

Note:

Before the first use, remove the fryer and grilling rack, clean them with a cleaner,
and then put them in the air fryer and preheat for 10 minutes to remove the residual
odors or residues from packaging or transportation.

During use, there may be a small amount of smoke or slight odor. This is normal.

e Please use the original accessories of this product.

® Add a small amount of water in the water area of the fryer. This can slightly
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replenish the food's moisture during baking to achieve steam-softened baking.

Fault analysis and troubleshooting

Symptom

Reason Analysis Solution

Insert the power cord plug into

P .
ower not connected the grounding socket

The product is not

Frying pan not pushed in
properly, microswitch
not triggered

Push the frying pan into place
to ensure the microswitch is
triggered

functioning

Put in the frying pan and rotate

Machi t started .
achine not starte the timer knob

Contact the service center or
local after-sales service
promptly for repair

Motor damaged or
other components
short-circuited

The frying pan
cannot be smoothly
inserted into the

Too much food placed
in the frying pan, higher
than the surface of the
frying pan

Reduce the amount of
ingredients and choose an
appropriate amount

product

Contact the service center or local
after-sales service promptly for
repair

Frying pan deformed

When frying greasy ingredients,
a lot of smoke will seep out,
which is a normal phenomenon

Currently baking greasy
ingredients

White smoke is
emitted

There are still residual
grease residues from
the last baking in the
frying pan

Please be sure to clean the
frying pan after each baking
session

® |f the problem cannot be solved, do not attempt to disassemble the machine on your own.

Please send it to the local after-sales service department for repair. For details, please

refer to the "After-Sales Service” section in the manual or call the service hotline for

consultation.
® |f the above content does

changes, please referto t

not match the actual product due to model or component
he actual product. We will not notify you separately. We apologize

for any inconvenience caused!
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Maintenance and care

1. Before cleaning the air fryer, please first turn off the power and unplug the plug. Wait until

Product Specifications

N

the product is completely cooled down before proceeding.

. If there is oil residue on the inner wall of the air fryer cavity, please wipe it with a soft

damp cloth that has been soaked in a neutral cleaning agent.

3. Clean all accessories including the fryer and the grilling rack with a neutral cleaning
agent.
4. Do not immerse the entire air fryer in water or other liquids for cleaning to avoid the risk

of electric shock or malfunction.

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

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

® Do not use glass or ceramic plates or lids.

® The feet pads on the grill are food-grade and do not need to be removed. They can
be directly used for baking.

® To achieve better baking results, it is recommended to preheat for about 5 minutes
before use.

® Some foods can be baked wrapped in tin foil for better results.

® You can adjust the time and temperature according to your preferences. You can
remove the pot body at any time during the process to observe and avoid food
burning.

® \When the air fryer is in operation and for a short period after it stops, the outer
surface and the outlet may have very high temperatures. Do not touch or move them
randomly to avoid danger.

® \When baking continuously, make sure to clean the remaining residue in the pot from
the previous baking to avoid burning, smoking or affecting the appearance of the
food during the next baking.
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Model JAF-612
Rated Voltage 220V
Rated Frequency 50Hz

Rated Power 1700W
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Our company is certified with the ISO
9001 Quality Management System Joyoung
Cong ty ching tdi d3 dat dugc ching
nhén ctia Hé théng quan 1y chat lugng
1SO 9001

Operating Instructions
Hudng dan st dung
Air Fryer
NG6i chién khéng dau
JAF-612
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LGi gidi thiéu

Kinh glfi Quy khach hang,

Joyoung xin chdn thanh cam on Quy khach da tin dung san pham N&i chién khéng dau
ctia Joyoung, hudng dan st dung nay ap dung cho model JAF-612.

Toan bd ndi dung trong tai liéu nay chi nham muc dich tham khao cho ngugi dung
trong qua trinh stf dung va bao tri sdn pham. Néu cé bat ky van dé nao chua dudc dé
cép, xin vui long lién hé véi Bo phan chdam séc khach hang dé dugc ho trg.

Cac bo phén ctia san pham nay khi tiép xdc truc tiép véi thuc pham déu tudn tha cac
yéu cau clia phap luét, quy dinh va tiéu chuan hién hanh. Quy khéch c6 thé hoan toan
yén tam st dung.

Mong rang cac san pham cua Joyoung s& mang dén cho Quy khach sy dm ép, tién Idi
va tran day stic khoe.

@—
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MUC LUC

Chudng 1: Tén goi va chiic nang cac bo phan
(bao gom giao dién san pham)

Chudng 2: Huéng dan st dung nhanh
Chuadng 3: Phudng phap st dung san pham
Chudng 4: SA do dién

Chudng 5: Luuy an toan khi st dung
Chudng 6: Phén tich va xt ly su cd

Chuadng 7: Vé sinh va bao dudng
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Tén goi va chiic ndng cac bd phan
(bao gom giao dién san pham)

NUt xoay ——>——— N0t xoay

diéu chinh w hen gig

nhiét do

Cura hat khi

Clla thoat
khi

Vinuéng

Khay chién

Tay cam

Luuy: Hinh anh chi mang tinh chat tham khao, vui long
duavao san pham thuc té.
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So thirty Tén bo phan Chiic nang
1| Nom o | bung déthigt 3p nhist o
2 Nit xoay hen gid | Dung dé thiét lap thdi gian
3 Clla thoat khi Dung dé thoét nhiét ra ngoai
4 Vinudng Dung dé dat thuc phdm can ché bién
5 Khay chién Dlng dé dung thuc pham
6 Tay cam Dung dé dua khay chién vao hodc |y ra

Hudéng dan st dung nhanh

Chuan bi trudc khi sif dung lan dau

1. Théo bo toan b vat liéu dong goi.

2. Ly khay chién va vi nudng ra khdi noi, thdo bo tii bao vé.

3. Rua sach khay chién va vi nudng bang nudc am. Dung khan am cé tham chét tay ria
lau sach mét trong va day noi chién khong dau. Bgi cho dén khi cac bd phéan khé hoan
toan réi mdi st dung,

4. D3t ndi chién khdng dau trén mat phang 6n dinh. Vui long st dung day nguon
riéng biét.

5.Dam bao néi chién khdng dau dugc dét & ndi thong thoang. Gitt khoang cach véi cac
vat dung xung quanh it nhat 10cm. Tuyét d6i khdng dat bat ky vat gi lén trén
clfathodt khi.

6. Khi st dung [an dau, c6 thé xuat hién mui la. By la hién tugng binh thudng va khong
phai l6i san pham.
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Huéng dan st dung

1. Bat vinudng vao trong khay chién.

2. Bat thuc pham [én khay chién vdi chiéu cao hgp ly, khdng dugc vuat qué chigu cao
khay chién.

3. Ddy khay chién vao ndi chién khong dau, diéu chinh nhiét do ché bién theo cong thiic
hodc s@ thich ca nhan.

4.Van nitxoay hen gid theo chiéu kim dong hd dé diéu chinh thdi gian ché bién pht hgp,
khi dé noi chién khong dau sé bt dau hoat dong.

5. Khi d& ché bién xong, néi chién khdng dau sé phat ra tiéng "ting" bao hiéu da hoan tat
va sé ty déng ngdt dién.

6. Kéo khay chién ra, dat [én ban hodc vét liéu chiu nhiét. Ding dung cu cach nhiétva can
than [dy thic dn ra khoi vi nudng,

Hudéng dan si dung san pham

Cai dat nut xoay diéu chinh nhiét dé

160 %44y 0 vt 120

® Xoay nut diéu chinh nhiét d6 dén muc nhiét mong mudn, pham vi cai dat tu 80°C dén
200°C.
Luuy: Trong qué trinh hoat dong, néu nhiét d6 bén trong khoang ndivugt qua mdc da cai
dét, bo phén gia nhiét sé ty dong tam ngung. Khi nhiét do giam xudng dudi mic cai dat,
bd phan nay s& hoat dong trd lai. Qua trinh nay s& [3p lai lién tuc nham duy tri nhiét do 6n
dinh bén trong khoang noi.
05



Cai dat nit xoay hen gid

. .
g0t

® NUt xoay hen gig c6 thé diéu chinh trong pham vi tt 0 dén 60 phut. Khi van nit xoay hen
gid vé vi tri "0", thiét bi s& ngting hoat dong,

® V3n nit xoay hen gid theo chiéu kim dong ho dén thdi gian mong mudn dé bat dau qua
trinh ché bién. Khi thai gian da hét, thiét bj s& phét ra tiéng “ting” dé bao hiéu hoan thanh.

Sd dé dién

B didu nhiét

N O —

Thanh
EO % (W) Mot nhiét

Congtac BO hen
vimach  gig

LO—E—/»—/T/

Cau chi nhiét
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Luu y an toan khi st dung

o7

A Canh bdo: Can canh giac véi nhiing rii ro cé thé gay nguy
hiém cho ngudi, thuong tich nghiém trong hoic thiét hai
tai san l6n.

1. Trong suét qua trinh hoat ddng, nhiét dé bé mat phia trudc, hai bén va
phia trén clia sdn pham sé& tang cao. Cic khu vuc/bé mat c6 dan biéu
tudng A\ sé rat néng trong khi hoat ddng, vui long chd y tranh bj béng.

2. Bé phong tranh cac nguy cd nhu cham mach hodc doadn mach, tuyét déi khong
ngam san phdm va day ngudn vao bat ky chat long nao.

/N Luu y: Can chii y dén nhiing rui ro cé thé gay thudng tich cho

ngudi hodc hu héong d6 vat.

Canh bao:

1. San pham nay khéng danh cho ngudi bi suy giam vé thé chat, gidc quan hodc
tinh than, hodc thiéu kinh nghiém va kién thiic (bao gom ca tré em) stt dung, trif
khi ho dugc ngudi chiu trach nhiém vé su an toan cua ho gidm sat hodc huéng
dan vé viéc st dung thiét bi. Can gidm sat tré em dé dam bao ching khéng
nghich san pham.

2. Sau khi m& hdp, vui long bd ngay tli nhua vao thung rac dé trénh tré em choi
dua gdy nguy cd ngat thd.

3. Khi st dung san pham, khong gian xung quanh can dugc thong thoang, gitt
khodng cach véi cac véat dung xung quanh it nhat 10cm dé trdnh dau ma lam
ban do dac, tham chi gdy ra nguy cd chdy.

4.Vuilong st dung san pham trén cac bé mat phang, khong dugce dung trén tham,
khan, nhua, gidy va cac vat liéu dé chay khac dé tranh nguy cd hoa hoan.

5. Khi st dung, phai loai bo toan bé vat liéu déng gbi, néu khong ¢ thé gy chdy,
bdng khi san pham van hanh.

6. San pham nay chi danh cho muc dich st dung trong gia dinh. Viéc st dung cho
muc dich thuong mai, sai cach hodc khéng theo hudng dan sé khdng dudce bao
hanh, va cong ty khdng chiu trach nhiém cho moi su c6 phéat sinh.



7. Tuyét déi khong dat bat ky vat dung nao nhu tdi, hop, chai, vai hodc cac vat liéu
dé chdy |én trén hodc che pht san phdm trong qua trinh st dung dé tranh nguy
G chay né.

8. San pham phai dat cach xa ngudn nhiét trén 30cm dé tranh hu hong hodc gay
nguy cd hoa hoan.

9. Tuyét déi khéng dé san pham hoat dong khi khdng c6 ngudi gidm sat dé tranh

cac tinh huéng hda hoan bat ngg va cac nguy hiém khac.

10. Khi khéng c6 nguai st dung, vé sinh, di chuyén hodc khi san pham gdp su ¢, vui
long rat phich cdm dién dé tranh ro ri dién hodc khai déng ngoai y mudn gay
hu héng.

11. San pham nay cé dién ap/tan sé dau vao la 220V/50Hz. Trudc khi két ndi san
pham vai ngudn dién, vui long kiém tra xem san pham c6 phu hgp véi dién ap
nguon tai dia phuong hay khong. Bién ap cao hon hodc thap haon c6 thé lam
hong cac linh kién hodc anh hudng dén hiéu suat st dung clia san pham.

12. Bay la thiét bj dién Loai I, trudc khi st dung, can dam bao day néi dat dugc l&p
dat ding cach dé tranh su ¢é ro ri dién.

13. Can st dung & cdm dién c6 ndi dat véi dong dién tir 10A trg [én va dam bao
phich cdm phai dudc cdm chat vao 6 cdm dé tranh tiép xdc kém gy qud nhiét,
chay linh kién, dan dén chap dién hodc nguy cd hoa hoan.

14. Tuyét d&i khdng ding tay uét dé cdm hodc rdt phich cdm dién dé trénh bi
dién giat.

15. Khéng dé day ngudn tiép xdc véi cac bé mat néng hodc quan quanh mép ban,
trénh xa cac canh sdc, g8 nhon hodc vat nhon khac dé ngan ngtfa ro ri dién, gy
dién gidt hoac hoa hoan.

16. Day ngudn dé khong gon gang cé thé dan dén tai nan. Hdy sap xép gon gang day
nguon khi diing dé dam bao an toan.

17. Khi rat phich cdm, phai ndm vao phich cdm dé rit ra, khéng giat manh hodc van
xodn day ngudn dé tranh [am hong day va gy nguy ca ro ri dién.

18. Néu day ngudn bi hong, dé tranh nguy hiém, can phai dugc thay thé bgi nha san
xuat, bd phan bao tri hodc nhitng ngudi cé chuyén mon.

19. Khong cheén dinh, day dién hodc cac vat kim loai khac vao bat ky khe ha nao trén
vo hodc dé dé tranh bi dién git va tai nan thudng tich.
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Dé trdnh nguy cd dién gidt hodc doan mach, khéng rifa hodc ngdm san pham
trong nudc hodc bat ky chat long nao khac, khéng phun nudc [én san pham dé
tranh lam hong linh kién hodc gay ro ri dién.

Khong dung bd hen gid hodc diéu khién tu xa riéng biét dé van hanh san pham
nham tranh nguy cg doan mach, tu bac chay.

Khong ddt san pham gan nai c6 nhiét dé cao, tl trudng manh, khi dé chay né
(nhu khi tu nhién, khi biogas) dé tranh géy hong héc, su ¢ hodc hoa hoan.
Khong dudc cham vao vi nudng va tay cam vi nuéng khi san pham dang hoat
doéng hodc trudc khi ngudi dé tranh bi bong.

Nghiém cam st dung san pham cho cdc muc dich khac ngoai viéc ché bién
thuc pham.

Vui long kiém tra xem nGt xoay hen gid d& & vi tri "0" trudc khi st dung chua.
Khi san pham dang van hanh, vui long st dung ndt xoay hodc tay cam, tuyét déi
khong cham vao bat ky bé mat bén trong hodc bén ngoai nao clia san pham dé
tranh bj bong.

. Khdng dudc dé san pham hoat ddng khéng tai (khong c6 thyc pham bén trong)

trong thdi gian dai dé tranh tinh trang tu boc chdy gdy tai nan va thiét hai tai san.
Khuyén nghi khéng st dung lién tuc qua 3 gid.

Nghiém cam dat bat ky vat liéu dé chay nao nhu gidy, nhua vao bén trong khay
chién khi st dung dé tranh nguy cg hoa hoan.

Khong dat cac vat dung dé né nhu do thly tinh, hop kin vao bén trong khay
chién dé lam néng nham trénh nguy cd né.

. Trong qué trinh st dung, ddm bao thuc phdm khéng cham vao b phéan gia

nhiét. Vui long khdng ché bién thuc pham cé kich thudc qua 16n, dé tranh tinh
trang khéi hoac chéy.

NéEu ché bién cac nguyén liéu cd dd pH <5 (Vi du nhu thuc pham ngdm giam,
U8p véi nudc cbt chanh...), vui long boc ki bang gidy bac.

. Trong quad trinh hoat dong, san pham sé& tao ra nhiét do cao va hai nudc, dé

tranh bi bong, khéng dudc dung tay cham hodc dua mét lai gan, ddc biét can
than khi kéo khay chién ra vi hai ndng cé thé thoat ra tu lo.

. Sau khi st dung, vui long van nit xoay hen gig vé vi tri "0" trudc, sau d6 rut phich

cdm dién.



34.Vuilong st dung dung cu cach nhiét [ay thiic an ra dé tranh bi bong.

35. Sau mdi lan st dung, can vé sinh khay chién va vi nuéng dé tranh can thic an,
dau ma3 con sét lai bée khéi hoac gay chéy trong an st dung tiép theo.

36. Sau khi st dung, bé mat bd phan gia nhiét van con néng, vui long dgi ngudi han
roi méi vé sinh dé tranh bj bong.

37.Vui long rdt phich cdm dién ngay sau khi st dung.

38. Néu san pham gdp su co hodc bi hong, vui long ngling st dung va mang dén
trung tdm bao hanh clia cdng ty dé slia chia, tuyét doi khdng tu'y stfa chifa dé
tranh nguy hiém.

39. Khéng dugc tu'y tho rdi san pham, néu khdng sé xay ra nguy cd gdy dién giat va
thuong tich. Néu phat sinh su ¢d, vui long mang dén trung tdm bao hanh dé
slfa chifa.

40. Khi thai bd san phdm va bao bi, vui long giao cho cac ddn vi c6 chuyén mon dé
tai ché. Khiviit bo, hdy cat day nguon.

Nhic nhg

® Trudc khistidunglan dau, hay ldy khay chién va vi nudng ra rifa sach bang chat tay
rifa. Sau do, dat ching vao noi chién khéng dau va lam néng trudc trong 10 phit
dé loai bo mui con sét lai tu quéa trinh déng gdi hodc van chuyén.

e Trong quéd trinh bat dau st dung, ¢ thé xuat hién mot it khoi hodc mui nhe, day la
hién tugng binh thudng.

® Vuilong st dung cac phu kién chinh hang di kem vdi san pham.

e Ban co thé thém mot it nudc sach vao khu vuc chlta nudc clia khay chién dé hoi
nudc béc 1én bd sung dd am cho thuc pham trong qué trinh ché bién, gidp mén an
mém va ngon han.
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Phan tich va xi/ ly su cd

Su co Phan tich nguyén nhan Bién phap khac phuc

Cam phich cam dién vao 6

Chuia cam dign cdm cé néi dat

Khay chién chua dugc
day vao ding vi tri,
cong tac vi mach chua

San pham khéng duige kich hogt
hoat dong Chua khai dong thiét bi Ejg/xlgwa?yhcgegr:gao va dieu chinh

Lién hé ngay vdi B6 phan cham
soc khach hang hodc trung tam
bao hanh tai dia phudng dé stia

Day khay chién vao dung vi tri
dé'dam bao cong tic vimach
dugc kich hoat

M0 ta bi hong hoac
cac linh kién khac bi

doan mach chita
Lugng nguyén liéu Gidm lugng nguyén liéu, diéu
Khong thé day Eﬁé nhriéy, cao han d%mf%gguyen liéu & mic
khay chién vao ay chien phuhop
no6i mot cach Lién hé ngay véi B6 phan chim
trantru Khav chién bi bién d séc khach hang hodc trung
aychien brblendang | t3m bao hanh tai dia phudng
dé stfa chifa
Dang ché bién cac Ché bién thuc pham nhiéu dau
nguyén liéu nhiéu md sé cd khoi thodt ra, day la
Xudt hién dauma hién tugng binh thudng
khoi trang Bén trong khay chién
con soét lai dau mg, Vuilong vé sinh khay chién sau
cdn thic an tu lan su mai [an st dung

dung trudc

Néu khdng thé khac phuc su ¢6, tuyét déi khdng tu'y thao rdi san pham. Vui long mang
dén trung tdm bao hanh tai dia phudng dé stia chifa. DE biét thém chi tiét, vui long tham

khao noi dung lién quan dén "dich vu hdu ma
hotline dé dugc hé tro.

® NEu ndi dung trén c6 bat ky su khac biét nao so vdi san pham thuc té do thay d6i mau

i" trong séch hudng dan hodc lién hé

mé hodc linh kién, vui long [dy san phdm thuic t€ lam chudn. Chiing t6i xin phép khong
thong béo trudc, mong quy khach thong cam!
11



Vé sinh va bao dudng

1. Tru6c khi vé sinh ndi chién khdng dau, hay dam bao da tat ngudn va rdt phich cam dién,

dong thdi dgi san pham ngudi hoan toan.

2. Néu bén trong khoang noi cd vét dau ma, hay dung khan mém am cé tham chét tay rifa
trung tinh dé lau sach.

3. SU dung chét tay rifa trung tinh dé rifa tat ca cac phu kién, bao gom khay chiénva
vinuéng.

4. Tuyét déi khong nhiing toan bd noi chién khong dau vao nudc hodc bat ky chat long
nao khéc dé tranh nguy cd dién giat hodc hu hong.

5. Sau khivé sinh, hdy dé san pham kho hoan toan roi cat giti 8 nai kho rao, thoang mét.

Luuy

® Khong st dung céc vat liéu khong cach nhiét nhu nhua hodc gidy dé dung thic an
va cho vao ndi chién khong dau.

e Khong st dung dia hodc ndp bang thly tinh hodc gém su.

e Cac miéngdém chan trén vinudng dudc [am tu vat liéu an toan thuc pham, khong
can thédo ra va c6 thé ding dé nudng tryc tiép.

® Dé modn dn dugc ngon han, nén lam ndng ndi khoang 5 phit trude khi sdi dung.

e Mot s6 thuc phdm dung gidy bac gdi lai dé nudng sé ngon haon.

® C6 thé diéu chinh thai gian va nhiét do tuy y. Trong qud trinh st dung, c6 thé kéo
khay chién ra dé quan sat, tranh lam chay thic an.

o Khindichiénkhongdau danghoat ddngva sau khi dd hoan thanh, nhiét do bé mat
bén ngoai va clia thodt khi c6 thé rat cao, khdng dudgc cham hodc di chuyén dé
tranh gdy nguy hiém.

® Khican st dung lién tuc nhiéu lan, hdy [am sach can thiic dn con sot lai bén trong
noi tU [&n st dung trudc dé tranh chay khét, béc khéi hodc anh hudng dén do ngon
ctiamén an.
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Thdng s6 san pham

M3 san pham JAF-612
Dién ap dinh muc 220V
Tan s6 dinh muc 50Hz

Cong suat dinh mic 1700W

13



Dear user

Thank you for using the Joyoung air fryer. This user manual is

applicable to JAF-612, All content in the book is for reference only when used and
maintained by users. For any matters not covered, please feel free to inquiry the local
after-sales service center or the company’s customer service center.

This product complies with relevant laws, regulations, and standards for food contact
accessories. Please feel free to use it with confidence. May Joyoung products bring
warmth, convenience, and health to your life.

—o—o—

I
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Component names and functions
(including interface introduction)

Temperature S Timer knob

control knob

Air inlet

Air outlet

Grill

Frying pan

Handle

Note: The pictures are for reference only. The actual shape
is subject to the physical product.
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Serial

Number | Component Name Function
1 Igmrp;rlf;%rg For setting the working temperature
2 Timer knob For setting the working time
3 Air outlet For dissipating heat
4 Grill For placing the grill
5 Frying pan For placing food
6 Handle For pushing the fryer

Quick usage guide

Preparation before first use

1. Remove all packaging materials.

2. Take out the frying pan and baking rack, remove the packaging bags.

3. Clean the frying pan and baking rack with warm water, wipe the side walls and bottom of

the air fryer with a damp cloth soaked in cleaning agent, wait until it is completely dry

before using.

4. Place the air fryer on a stable surface, please use a separate power cord.

5. There should be sufficient space around the air fryer, ensure that the surface is at least

10cm away from other items, no items should be placed at the air outlet.

6. When using for the first time, you may smell an unpleasant odor, this is a normal

phenomenon, not an air fryer malfunction.

17




Instruction Manual

1. Place the grillin the frying pan.

2. Place the food on the grill at an appropriate height, ensuring it does not exceed the height
of the frying pan.

3. Push the frying pan into the air fryer and set the desired heating temperature according
to the recipe or personal preference.

4. Rotate the timer clockwise to the appropriate working time. At this point, the air fryer will
start working.

5. When the work is completed, the air fryer will make a "ding” sound to alert you and
automatically cut off the power.

6. Pull out the frying pan, place it on a table or a heat-resistant support, and use a heat-re-

sistant heat insulation object to carefully remove the food from the grill.

Product Usage Instructions

Temperature Control Knob Setting

°c
200 80

-, ~
’ N
. .

160 “ 44y 0 vt 120

® Adjust the temperature control knob to the desired temperature. The temperature range is
from 80°C to 200°C.
Note: During the operation of the air fryer, if the internal temperature inside the chamber
exceeds the preset value, the heating element will stop heating. Once the internal tempera-
ture cools down to below the preset value, the heating element resumes heating. This
process repeats continuously to ensure that the internal temperature of the chamber

remains at the preset value.
18



Time knob settings

",40."

® 0 - 60 minute timer knob. The time can be set up to a maximum of 60 minutes. When set to
the "0" position, the air fryer will be in an off state.
® Rotate the timer knob clockwise to the desired position to set the time. When the working

time is over, there will be a "ding” sound as a reminder.

Electrical schematic diagram

Thermostat

N & S

Heater
E Oj) @ Motor tube

Microswitch Timer

LO—EI—/o—}

Thermal fuse
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Safety Precautions

A Warning: Be aware of risks that could result in personal injury,
serious harm, or significant property damage.

1.During the work process, the surfaces at the front, left and right sides, and
upper part of the product will heat up. The areas/surfaces marked with "High
Temperature Surface” symbol A\ will become hot during the operation. Please
be careful to avoid burns.

2.To prevent hazards such as contact points or short circuits, do not immerse this
product and the power cord in any liquid.

& Caution: Pay attention to risks that could cause personal
injury or damage to property.

Caution:

. This product is not intended for use by individuals with physical, sensory, or
mental disabilities or lack of using experience or knowledge (including children)
unless supervised and guided by a responsible person regarding the use of the
product. Keep children away from this product to ensure they do not play with it.

N

After opening the packaging, please immediately put the plastic bag into the trash

can to prevent children from playing and posing a risk of suffocation.

w

When using the product, sufficient space should be left around and at least 10cm
away from surrounding objects to prevent oil fumes from contaminating furniture

and even causing fire hazards.

&~

Please operate on a level surface. Do not operate this product on flammable

materials such as carpets, towels, plastic, paper, etc. to prevent fire hazards.

o1

When using, all packaging materials must be removed, otherwise the product
may cause fires, burns, etc. during operation.
This product is for household use only. The company is not responsible for any

o~

malfunctions resulting from commercial use, inappropriate use, or failure to
follow the instructions in this manual. Such malfunctions and damages are not

covered by the warranty.

~

During use, please do not place bagged, canned or bottled items, cotton gauze or
flammable materials on or cover the product to avoid fire and explosion. 20
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The product must be kept at least 30cm away from sources of fire to avoid damage

or fire hazards.

. Do not let the product work unattended to prevent kettleential hazards such as fire

caused by unexpected situations.

When no oneis using this product, cleaning or moving it, or when the productmal-
functions, please be sure to unplug the power plug to prevent damage caused by
electrical leakage or accidental start-up.

. The input voltage/frequency of this product is 220-240V/50-60Hz. Before connecting

the product to the power supply, please check if it matches the local power supply
voltage. High or low voltage may damage components or affect product

performance.

. Class | electrical appliances, please ensure that the grounding wire is well ground-

ed before use to avoid electrical leakage accidents.

. Itis necessary to use a socket with a grounding of 10A or above separately, and the

plug must be thoroughly inserted into the socket to prevent poor contact from
causing overheating and burning of components, leading to short circuits or fire

hazards.

. It is strictly prohibited to insert or unplug power plugs with wet hands to avoid

electric shock.

. Please do not let the power cord come into contact with high-temperature surfaces

or wrap around the edge of the table, and do not come into contact with sharp
edges, burrs, or other protruding sharp objects. To prevent electrical leakage,
electric shock or fire.

. Power cord hanging can easily cause accidents. It is recommended to arrange the

power cord in a reasonable position during use to avoid tripping and danger.

. When unplugging, hold the plug and do not forcefully pull or twist the power cord to

prevent damage and kettleential leakage hazards.
If the power cord is damaged, in order to avoid danger, it must be replaced by
professionals from the manufacturer, their maintenance department, or similar

departments.

. Do not insert pins, wires, or other metal objects into any gaps or openings in the

shell or base to prevent electric shock and injury accidents.
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. To prevent hazards such as electric shock or short circuit, do not rinse or soak this

product in water or other liquids, and do not spray water on it to avoid device

damage or leakage.

. Do not operate this product using external timers or independent remote control

systems to avoid short circuits, spontaneous combustion, etc.

. Do not place this product near high temperatures, strong magnets, flammable or

explosive gases (such as natural gas, biogas, etc.) to prevent damage to compo-
nents, malfunctions or fires.

Do not touch the grilling rack and the handle of the grilling rack during operation or
before cooling down. This is to avoid burns.

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

. Before use, please check if the timing knob is at the "0" position.
26.

During operation, please use the knob or handle. Do not touch the hot surface or

interior of the product to avoid burns.

. This product must not be left on for a long time (without any ingredients] to prevent

spontaneous combustion and other accidents that may cause injuries and property
losses. It is recommended not to use continuously for more than 3 hours.
Do not place any paper, plastic or other flammable materials in the fryer to avoid

fire hazards.

. Do not place glassware, sealed containers or other explosive items in the fryer for

heating to avoid explosion hazards.

. During use, ensure that the food does not touch the heating tube; do not bake large

foods as it may cause smoke and fire.

. If baking acidic ingredients with a pH ¢ 5 [such as vinegar, lemon juice, etc.), be

sure to use tin foil to wrap.

. During operation, this product will generate high temperatures and steam. Do not

touch it with your hands or bring your face close. Be very careful when removing the
fryer, as there may be hot steam emerging from the electric oven to prevent burns.
After use, first set the timing knob to "0 position, then unplug the plug.

Use high-temperature heat-resistant objects to take hot items to prevent burns.

. After each use, clean the fryer and grilling rack to prevent residual powder, oil

stains, etc. from causing smoke or fire during the next baking.
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36. After using this product, the heating element surface still has residual heat. Please

3

~

cool it down before cleaning to prevent burns.
. Please unplug the plug immediately after using the machine.

38. If the product malfunctions or is damaged, stop using it. You can send it to the

company's after-sales service point for repair. Do not attempt to repair it yourself
to avoid danger.

39. Do not disassemble the product at will. Otherwise, there is a risk of electric shock

and injury. If there is a fault, please send it to the designated repair point for

maintenance.

40. When discarding this product and its packaging, please hand them over to the

23

relevant qualified department for recycling. When discarding, cut the power cord.

Note:
Before the first use, remove the fryer and grilling rack, clean them with a cleaner,
and then put them in the air fryer and preheat for 10 minutes to remove the residual

odors or residues from packaging or transportation.

e During use, there may be a small amount of smoke or slight odor. This is normal.

® Please use the original accessories of this product.

Add a small amount of water in the water area of the fryer. This can slightly

replenish the food's moisture during baking to achieve steam-softened baking.



Fault analysis and troubleshooting

Symptom

Reason Analysis

Solution

The product is not
functioning

Power not connected

Insert the power cord plug into
the grounding socket

Frying pan not pushed in
properly, microswitch
not triggered

Push the frying pan into place
to ensure the microswitch is
triggered

Machine not started

Put in the frying pan and rotate
the timer knob

Motor damaged or
other components
short-circuited

Contact the service center or
local after-sales service
promptly for repair

The frying pan
cannot be smoothly
inserted into the
product

Too much food placed
in the frying pan, higher
than the surface of the
frying pan

Reduce the amount of
ingredients and choose an
appropriate amount

Frying pan deformed

Contact the service center or local
after-sales service promptly for
repair

White smoke is
emitted

Currently baking greasy
ingredients

When frying greasy ingredients,
a lot of smoke will seep out,
which is a normal phenomenon

There are still residual
grease residues from
the last baking in the
frying pan

Please be sure to clean the
frying pan after each baking
session

If the problem cannot be solved, do not attempt to disassemble the machine on your own.

Please send it to the local after-sales service department for repair. For details, please

refer to the "After-Sales Service” section in the manual or call the service hotline for

consultation.

If the above content does not match the actual product due to model or component

changes, please refer to the actual product. We will not notify you separately. We apologize

for any inconvenience caused!
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Maintenance and care

1. Before cleaning the air fryer, please first turn off the power and unplug the plug. Wait until

the product is completely cooled down before proceeding.

2. If there is oil residue on the inner wall of the air fryer cavity, please wipe it with a soft
damp cloth that has been soaked in a neutral cleaning agent.

3. Clean all accessories including the fryer and the grilling rack with a neutral cleaning
agent.

4. Do not immerse the entire air fryer in water or other liquids for cleaning to avoid the risk
of electric shock or malfunction.

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

Tips

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

® Do not use glass or ceramic plates or lids.

® The feet pads on the grill are food-grade and do not need to be removed. They can
be directly used for baking.

® To achieve better baking results, it is recommended to preheat for about 5 minutes
before use.

® Some foods can be baked wrapped in tin foil for better results.

® You can adjust the time and temperature according to your preferences. You can
remove the pot body at any time during the process to observe and avoid food
burning.

® When the air fryer is in operation and for a short period after it stops, the outer
surface and the outlet may have very high temperatures. Do not touch or move them
randomly to avoid danger.

® When baking continuously, make sure to clean the remaining residue in the pot from
the previous baking to avoid burning, smoking or affecting the appearance of the
food during the next baking.
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Product Specifications

Model JAF-612
Rated Voltage 220V
Rated Frequency 50Hz
Rated Power 1700W
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