Quy cachin:

- Bia: Gidy couche 200, in ofset mau, can md
-Trang trong: Gidy couche 100, in den trang
- Kich thudc : A5 gap doi
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Maacaa HUGNG DAN SUDUNG

Premium Product of SUNHOUSE

Hotline:1800 6680

Trung tam bao hanh Mién Bac
Km21, dai 16 Thang Long, cum CN Ngoc Liép, Xa Kiéu Phu, TP. Ha Noi
DT: +84 24 3200 8339/ 3200 5230

Trung tam bao hanh Mién Trung
Pudng s6 9, KCN Hoa Khanh, Phudng Lién Chiéu, TP. Da Nang
DT: +84 23 6372 4821

Trung tam bao hanh Mién Nam
L6 8- 10, Pudng s6 1, KCN Tan Tao, Phuéng Tan Tao, TP. H6 Chi Minh
DT: +84 28 3869 1014 / Fax: +84 28 3869 1013

Nhap khau & Phan phai: Cong ty C6 phan tap doan SUNHOUSE
Bia chi: S6 139, phé Nguyén Thai Hoc, Phudng O Chg Dira, Thanh phé Ha Néi, Viét Nam - -
Pién thoai: +84 24 3394 0878 - Fax: +84 24 3394 0878 NO' CHIEN KHONG DAU10.5L SUNHOUSE MAMA
San pham dugc san xuét tai Thai Lan
Website: www.sunhouse.com.vn Model: SHD4093

Vui long doc k§ huéng dan str dung trudc khi diing
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HUGNG DAN KiCH HOAT BAO HANH PIEN TU

Luu y: Hé théng bao hanh dién tir SUNHOUSE dudc kich hoat
qua ting dung eSUNHOUSE

Pé cai dat img dung, khach hang can str dung smartphone hé
diéu hanh Android/ iOS c6 két ni Internet.

Ngusi tieu diing cé thé kich hoat truc tiép, khéng can dang ki/
dang nhap tai khoan vao ting dung.

Budc 1: Tai ting dung

Truy cap kho ting dung App Store hoac Google Play, gé tim
ki€ém “eSUNHOUSE” va cai dat uing dung vé may.

Budc 2: Kich hoat bao hanh

Trén man hinh chinh, bd qua muc “Pang nhap”, chon “Kich hoat
bao hanh” & cudi man hinh.

- Trén thanh tim kiém: Nhap s6 Serial san phdm hoac st dung
ché do quét Serial bdng cach nhan vao biéu tugng Serial
. Sau khi nhap dung s6 Serial hodc Quét thanh cong
Barcode, ting dung hién thi Pop-up théng tin san pham. Chon
“Xac nhan” dé tiép tuc.

- Nhap théng tin khach hang theo huéng dan.

- Chon “Kich hoat” dé hoan thanh. Sau dé, man hinh hién ra
thong bao “Kich hoat bao hanh thanh cong”.

Ghi chu: Khach hang cé thé 1ap tai khoan, dang nhap va kich
hoat bao hanh. Tuy nhién, véi tai khoan ngudi tiéu ding, khach
hang chi c6 thé truy cap 2 muc la “Kich hoat” va “Lich stf kich
hoat”, khéng thé truy cap cac muc con lai.

Quy khdch hang than mén,

Xin chan thanh cdm on vi da tin dung va lya chon san pham ctia SUNHOUSE.
Chuing téi tin rang, san phdm lam bang nhitng chét liéu cao cap hang dau nay sé
dap ung moi yéu cau va lam hai long quy khach.

Xem chi tiét Quy khach hang vui long doc ky huéng dan sir dung trudc khi diing dé dam bao
san pham tai day an toan va dat hiéu qua tét nhat.

Nha san xuat khéng chiu trach nhiém phap ly vé con ngudi va tai san trong nhimng trudng hop thiét
hai do I4p dat sai hoac str dung thiét bj khong duing cach.
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THANH PHAN CAU TAO

A: Vichién

B: Khoang hung dau
C: Tay cdm

D: Mat diéu khién

E: L6 thodt khi

F : Day nguén

03
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A: Nhiét do cong/trir - B: Hién thj thai gian hoac nhiét do
C: Thdi gian cong/trir  D: Bat ddu/Tam dirng  E: Két thuc/Tat
F:Banhngot G:Pén H:Bittét |:Raucu J:Thitga
K:Duiga L:Ca
M:Khoaichién N:Tém O:Lam noéng trudc
THONG TIN Ki THUAT
Model SHD4093
Dung tich 10.5L
Cong suat 2000W
bién ap 220 V/50 Hz
Kh@i lugng tinh 6.5 kg
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CANH BAO AN TOAN

Poc k¥ hudng dan strdung nay trudc khi st dung thiét bi va cat gir cdn than dé tham
khao sau nay.

1. Khéng nhiing phan vé chira cac bo phan dién va b phan lam nong vao trong nugéc
cting nhu khéng rifa dugi voi nudc.

2. Khéng dé nudc hodc chat 16ng khac rai vao thiét bi dé tranh bj dién giat.

3. Ludn dat nguyén liéu can chién 1én vi chién dé tranh nguyén liéu tiép xuc véi cac
b6 phan lam néng.

4. Khong che cac 16 nap khi va 16 thoat khi khi thiét bi dang hoat dong.

5. Khoéng dé dau vao khay chién vi ¢ thé gay chay.

6. Khong cham vao bén trong thiét bi khi thiét bi dang hoat déng.

7. Kiém tra xem dién ap ghi trén thiét bj cé tuong ting véi nguén dién cuc bé hay
khong, dién ap 8 nha cta ban trudc khi ban két néi thiét bi.

8. Khong stf dung thiét bi néu phich cdm, day ngudn hodc ban than thiét bj bi hong.
9. Néu day ngudn bi hdng, ban phai thay day tai trung tam dich vu bao hanh dé tranh
nguy hiém.

10. Thiét bi nay khéng phl hdp véi tré em hoac nhithg ngudi khuyét tat vé thé chat
hoac tinh than hoac nhitng nguséi thiéu kinh nghiém va kién thuc. Néu ban muén
ngusi khac st dung thiét bi, ngusi dé phai dugc hudng dan ding cach vé cach str
dung thiét bi.

11. Dé thiét bj va day dién xa tdm tay tré em khi thiét bi dang bat hoac dang nguoi.
12. Gilr day dién tranh xa cac bé mat néng.

13. Khoéng cam thiét bi hoac van hanh bang diéu khién bang tay uét.

14. Chi két ndi thiét bi vai 6 cAm trén tudng cé ndi dat. Ludon dam bao rang phich cdm
dugc cAm vao 6 cdm trén tudng dang cach.

15. Khong két néi thiét bi nay véi cong tac hen gid bén ngoai.
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16. Khong dat thiét bi lén hoac gan céc vat lieu dé chay nhu khan trai ban hodc rem
clra.

17. Khong dat thiét bi dua vao tudng hoac déi dién vai cac thiét bi khac. Chira khoang
tréng it nhat 10cm & phia sau va cac canh va 10cm khoang tréng phia trén thiét bi.
Khong dat bat ky vat gi 1én trén thiét bi.

18. Khong str dung thiét bi cho bat ky muc dich nao khac ngoai muc dich dugc mo ta
trong sach huéng dan nay.

19. Khéng dé thiét bi hoat dong ma khéng cé ngudi giam sat.

20Trong qua trinh chién bang khéng khi néng, hoi nudc néng thoat ra qua cac 16
thoat khi. Gitr tay va méat ctia ban & khoang cach an toan véi hoi nudc va cac 16 thoat
khi. Ngoai ra, hay cdn than véi hoi nuéc néng va khéng khi néng khi ban 1ay khay
chién ra khoi thiét bj.

21.Bé mat bén dudi thiét bi c6 thé trd nén néng trong qua trinh str dung.

22. Rt phich cdm ngay lap ttic néu ban thdy khéi den thoat ra tir thiét bi. Chd cho
khéi ngtring bdc ra trudc khi ban Idy khay chién ra khoi bép. thiét bi.

Luuy:

- P4t thiét bj trén bé mat ndm ngang, bang phang va én dinh.

- Thiét bi nay chi dugc thiét ké dé str dung théng thudng trong gia dinh. N6 khéng
dugc thiét ké dé sir dung trong cdc méi trudng nhu nha bép ctia nhan vién, van
phong, trang trai hodc méi trudng lam viéc khdc. N6 ciing khéng nhdm muc dich si
dung cho khach hang trong khdch san hodc cac méi trudng tuong tu khac.

- Néu thiét bj dugc str dung khéng ding cdch hodc str dung khéng theo huéng dan
trong sdch huéng dan st dung, ché dé bao hanh sé khéng con gia tri va ngudi bén
s6é tir chéi moi tréch nhiém phap ly déi véi moi hu hdng co thé xay ra.

- Luén rut phich cdm cda thiét bj sau khi st dung.

- P& thiét bj ngudi trong khoang 30 phtit trudc khi ban xir ly hodc lam sach né.
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LUU Y LAN PAU TIEN SUDUNG

1. Loai bo tat ca vat liéu dong goi.

2. G3 bé moi nhan dan hoac nhan khoi thiét bi.

3. Lam sach hoan toan vi chién va khoang hitng dau béng nudc néng va mét it xa
phong rira dang léng bang miéng bot bién khéng mai mon.

4. Lau bén trong va bén ngoai thiét bj bang vai am.

LUU Y TRONG KHI SUDUNG

1. Pat thiét bi trén bé mat 6n dinh, ndm ngang va bang phang ciing cé kha nang
chiu nhiét.

2. Dat vi chién vao khay chién duing cach.

3.Khong dé dau hoac bat ky chat nao khac vao khay chién. chat long.

4.Khoéng dat bat cirthur gi lén trén thiét bi. Diéu nay lam gian doan luéng khéng khi
va anh hudng két qua chién.

HUGNG DAN SUDUNG

1. Bat nguén
Cam thiét bi vao 8 dién thi cé tiéng BIP vang 1én, dong thai dén sé sang. Sau 1 gidy sé
trd lai ché do chd, tat ca den sé tat.

2. Lya chon menu/Nhiét d/Thai gian

-Nhén (') , dé nhiét dd méac dinh va thdi gian mac dinh ctia chuong trinh lan lugt la
180° C,15 phuit, Itic d6 ban cé thé tu do diéu chinh thai gian va nhiét dé bang cach st
dung nut Thai gian +/- va Nhiét doé +/-.

Ban ciing c6 thé nhan bat ky biéu tugng chiic ndng nao dé ndu cac mon an khac
nhau. Khi nhan vao biéu tugng chtic nang, den nhap nhay thi nhan Pl don vi bét
dau lam viéc. Mdi chifc nang déu cé thsi gian va nhiét dé mac dinh riéng ( Nhu dugc



08 Premium Product of SUNHOUSE

trinh bay trong bang ) . Ban c6 thé tily y diéu chinh thai gian va nhiét dé bang cach st
dung nut Thai gian +/- va Nhiét do +/-.

(1). Pham vi diéu khién nhiét d 1a 50 - 200°C: Méi 1an b&m vao nat +/-nhiét do sé
tang hoac giam10°C. & 200°C,nhan nat "+, sé quay trd lai nhiét do 50 ° C, nhan
350 ° C, nhiét do sé quay trd lai 20 0 ° C. Trong qua trinh kiém soat nhiét do,

nat "-"
man hinh ky thuat s nhiét do sé nhap nhay trén man hinh (khéng nhadp nhay trong
khi lam viéc) , sau khi nhap nhay 3 1an, nhiét dé da cai dat xong ;

(2). Khoang thai gian diéu chinh la tir 1 dén 60 phat: M6i lan nhdn vao thai gian +/-

sé tang giam 1 phat. & phut thif 60 néu ban nhan "+, thai gian sé quay vé 01 phut. &
01 phut, néu ban nhan "-", nhiét do sé quay trd lai 60 phut. Trong qua trinh kiém soat
thdai gian, man hinh ky thuat sé thai gian sé nhdp nhay trén man hinh (khéng nhap

nhay trong khi lam viéc) , sau khi nh&p nhay 3 Ian, th&i gian da dugc thuc hién xong .

3. Bit dau, tam dimmg /ditng

Bat dau

Sau khi chon chifc ning, dt thai gian va nhiét do phihgp, nhan p| . Pl bt dau
nhap nhay, sau khi cé tiéng BIP, thiét bj bat dau hoat dong .

Tam dirng

Trong khi thiét bj dang hoat dong, nhan py|| , sau khi cé tiéng BIP, thiét bi ngirng hoat
dong, ]l nging nhap nhay.

Durng/Két thuc

Trong khi thiét bi dang hoat dong, nhan (D ,sau BIP, thiét bj ngiing hoat déng.
Luuy:

Trong qua trinh Iam viéc, ban cé thé I8y khoang himng dau ra, ngimng hoat déng va co
thé kiém tra két qua ndu hodc cho thém thirc an vao, thiét bj van ti€p tuc hoat déng

theo chuong trinh néu kéo khoang himng dau vao.
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4. Két thiic chuong trinh

B6 phan lam néng ngtrng hoat déng khi hét th&i gian lam viéc, hién thi 00 phat, dong
cd tiép tuc hoat déng. Pong co quat tiép tuc hoat dong dé 1am mat, sau khi dén nhiét
dd an toan, thiét bi sé chuyén sang ché dé ché.

Bang céng thiic chuan bi
Thdi gian Nhiét d6 mac dinh
Thyc don mac dinh (°C)
(phut)

GFD Lamnong 3 180
@ Khoai chién 18 200
:#O Canh/bui ga 20 200
& Bittat 12 180

Chic @ .

nang Banh ngot 25 160
£ Tom 8 180
&0 ca 10 180
A Thitga 30 200
& Rau cu 10 160

Than trong: Khéng cham vao ndi chién trong va khoang 30 phut sau khi st dung, vi

no sé rat nong.
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Cac budc van hanh

1. Cdm phich cdm dién vao 6 cdm trén tudng cé néi dét.

2. Cho nguyén liéu vao vi chién, dat vi chién vao dung vi tri. Chon chtfc nang tir menu
vanhdn dé bat dau nau.

3.Man hinh hién thij sé hién thj nhiét d6 va thai gian. Nhiét do la nhiét do cai dat va thoi
gian duy tri la thgi gian lam viéc. Chitc nang dugc chon la sé cé dén sang nhadp nhay.
5. Mot s6 nguyén liéu can phai lac giifa chifng trong thai gian chudn bj (xem phan 'Cai
dat' trong chuong nay). Bé Iac nguyén liéu, kéo khoang himg dau ra khoi thiét bi bang
tay cAm va lac. Sau dé trugt khay chién trd lai néi chién khong khi.

6. Khi ban nghe thay tiéng chuéng vang |én, thai gian chuan bi da dat da tréi qua. Kéo
khoang hurng dau ra khoi thiét bi va dat 1én bé mat chiu nhiét.

7. Kiém tra xem thanh phdm da chin chua, néu nguyén liéu chua sén sang, ban chican
trugt khoang hirng dau trd lai thiét bj va ndu thém vai phat.

9. P4 khay vao t6 hoic ra dia.

Meo: Pé loai bd cac nguyén liéu 16n hodc dé va, ban ¢ thé diing kep dé gap nguyén
liéu ra ngoai. ctia khay .

10. Khi m6t mé nguyén liéu da sén sang, thiét bj sé san sang ngay lap tuc dang chuén
bi dgt khac.

Luu y: Khi strdung thiét bi 1an dau tién, cé thé xuat hién khoi hodc mui nhe dudgc phat
ra. Diéu nay 1a binh thudng va sé nhanh chong bién mat. Pam bao co6 du théng gio

xung quanh thiét bi.

VE SINH

1. Lam sach thiét bi sau méi 1an str dung.

2. Khay chién, gia d& va bén trong thiét bi dugc pht I6p chéng dinh nén khong s
dung dung cu nha bép bang kim loai hoac vat liéu tay rtra cé tinh &n mon dé lam
sach, diéu nay c6 thé lam héng I16p chéng dinh.

3. Rt phich cdm ra khoi 6 dién va dé thiét bj ngudi.
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Luu y: Thdo khay chién ra dé néi chién khong khi nguéi nhanh hon.

4. Lau bén ngoai thiét bj bang vai am.

5.Lam sach khay chién va gia d& bang nudc néng, mét it nudc rifa chén va miéng bot

bién khéng gay mai mon.

Meo: Néu bui ban dinh vao gia hoac & day khay chién, hay dé day nudc néng va mot

it xa phong rira vao khoang himg dau. Pat vi chién vao khoang himng dau va dé ngam

trong khoang 10 phut trudc khi co rifa.

XULY SUCO

Van dé

Nguyén nhan c6 thé

Giai phap

N6i chién khong
hoat dong

Thiét bi chua dugc cdm
vao nguén dién.

Cam phich cAm dién vao 6 cAm trén
tudng co ndi dat.

Ban chua dat hen gid.

Xoay nim hen gi& dén vi tri can thiét
Thdi gian chudn bi dé bat thiét bi.

Cac nguyén liéu
dudc chién khéng
déu trong néi chién
khong khi.

Lugng nguyén liéu trong
thiét b qua nhiéu.

Pat cdc mé nguyén liéu nhé hon dung
tich khoang chién . Nhitng mé nho hon
dugc chién nhiéu hon nhu nhau.

Nhiét do cai dat qua
thap.

Xoay diéu khién nhiét do xoay niim vé
cai dat nhiét do can thiét (xem phan
‘Cai dat).

Thdi gian chudn bi qua
ngén.

Xoay num hen gi& dén vj tri thdi gian
chudn bi can thiét (xem phan 'Cai dat).

Cac nguyén liéu
dudc chién khéng
déu khong khi néi
chién.

Mot s6 loai clia nguyén
lieu can dugc lc nira
churng trong thai gian
chuén bi.

Cdc thanh phan ndm chéng Ién nhau
hodc chéng lén nhau (vi du nhu khoai
tay chién) can dugc lac gitfa chiing
trong thdi gian chuén bj (xem phan
‘Cai dat).

D6 an chién khong
gion

Phét nhe mot it dau lén dé an nhe dé
c6 két qua gion han.
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Khoéng thé trugt C6 qua nhiéu thiic an Khéng dé day thitc an vao khoang
khoang chién vao trong khoang chién . chién vuot qua lugng ti da dugc dé
cac thiét bi cap ¢ trang trudc

Khéitrang ra khoi
cac thiét bj

Cho qua nhiéu még

Chu y réng nhiét d6 dugc kiém sodt
t5t & dusi 180°C khi chién thuc phdm
nhiéu dau ma.

Chao van con cén dau
m@ tur1an sir dung trudc.

Khéi trdng 1a do ddu ma néng lén
trong néi chién. Hay chic chan rang
ban lam sach chao diing cach sau méi
1an str dung.

Khoai tay chién
khéng déu

Ban da khéng ngam
que khoai tay dung
céch trudc khi ban
chién chung.

Ngam que khoai tay vao bat nudc it
nhdt 30 phut; 18y chung ra va lau kho
béng gidy an.

Ban da khong sirdung
dung loai khoai tay.

St dung khoai tay tuci va dam bao
chuing gilr dugc dé cung trong qua
trinh str dung.

N6i chién khoéng dau
béc khoi

Do gion cla khoai tay
chién phu thuéc vao
lugng dau va nudc
trong khoai tay chién.

Pam bao ban lam kho cac que khoai
tay dung céch trudc khi phti dau lén
chung.

Cét khoai tay thanh nhiing thanh
mong hon dé cé két qua gion han.

Thém moét chat dau dé co két qua gion
hon.
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STRUCTURE

Read this user manual carefully, before you use the appliance, and keep it safely for

future reference.
|

i ents‘s‘ and #he
p— —
|
F

1. Never immerse the housing, which contﬂ"l

heating elements, in water nor rinse it under the tap:

operatinge __| :

5. Do not fill the fryi may caus
74

6. Never touch the ppliante wii

mains

voltage in your country before you connect the applia

8. Do not use the appliance if the plug, the pﬁwer cord
damaged.

9. If the power cord is damaged, you must have it replaced at a service center
authorized Iyasimilarly qualified persons in order to avoid a hazard.

10. This appliafecerifynot suitable for children or for people who are either physically
or mentalty: Bagrégarprior who lack experience and knowledge. Should you want
anyone elpe tHe®IpRABPlIaNce, that person should be properly guided on its use.
11. Keep the gpRtiangaend its mains cord out of the reach of children when the

appliancefis pwitehegran or is cooling down.
12. Keep the mains cord away from hot surfaces.
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A B C
|
+ ¢ — | OO
[
£ > az
Il |
O N M L K J
A: Temperature plus/minus  B: Time/Temperature C: Time plus/minus D:
Start/Pause  E:on/off F:Cake G:Light H:Steak I:Vegetables J:Chicken
K: Drumsticks L:Fish M: French fries N: Shrimp O: Preheat
SPECIFICATION
Model SHD4093
Capacity 10.5L
Power 2000W
Voltage/Frequency 220 V/50 Hz
Net weight 6.3 kg

www.sunhouse.com.vn

ATTENTION AND WARNING

15
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13. Do not plug in the appliance or operate the control panel with wet hands.

14. Only connect the appliance to an earthed wall socket. Always make sure that
the plug is inserted into the wall socket properly.

15. Never connect this appliance to an external timer switch.

16. Do not place the appliance on or near combustible materials such as a
tablecloth or curtains.

17. Do not place the appliance against a wall or against other appliances. Leave at
least 10cm free space at the back and sides and 10cm free space above the
appliance. Do not place anything on top of the appliance.

18. Do not use the appliance for any purpose other than described in this manual.
19. Do not let the appliance operate unattended.

20. During hot air frying, hot steam is released through the air exhaust openings.
Keep your hands and face at a safe distance from the steam and from the air
exhaust openings. Also be careful of hot steam and hot air when you remove the
frying tray from the appliance.

21. The surface below the appliance may become hot during use.

22. Immediately unplug the appliance if you see dark smoke coming out of the
appliance. Wait for the smoke emission to stop before you remove the frying tray
from the appliance.

Caution

- Place the appliance on a horizontal, level and stable surface.

- This appliance is intended for normal household use only. It is not intended for
use in environments such as staff kitchens, offices, farms or other work environ-
ments. Nor is it intended to be used by clients in hotels or other similar environ-
ments.

- If the appliance is used improperly or if it is not used according to the instructions
in the user manual, the warranty becomes invalid and seller refuses any liability for

any damage that may be caused.
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- Always unplug the appliance after use.

Let the appliance cool down for approx. 30 minutes before you handle or clean it.

BEFORE FIRST USE

1. Remove all packing material.

2. Remove any stickers or labels from the appliance - other than the rating label.
3. Thoroughly clean the rack, and frying tray, with hot water and some liquid
washing soap using a non-abrasive sponge.

4. Wipe the inside and outside of the appliance with a moist cloth.

PREPARING FOR USE

1. Place the appliance on a stable, horizontal and level surface that is also heat
resistant.

2. Place the rack in the frying tray properly.

3. Do not fill the frying tray with oil or any other liquid.

4. Do not put anything on top of the appliance. This disrupts the airflow and affects
the air-frying result.

USING THE APPLIANCE

1. Power on
Plug in, there is BEEPS sounds. Light up. 1 seconds will be back to standby mode:
alllight will be off expect (1) .

2. Menu selection/Temperature/Time
- Press (') , default temperature and default time of the Program are 180°C, 15
min respectively, at that time you can adjust the time and temperature freely by
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using Time +/- and Temperature +/- button.

You can also press any function icon to cook different food. When press the
function icon, the lights flickered, then press Ppp]| unit start to work. Every function
have its own default time and temperature (As shown in the table). Customer can
adjust the time and temperature freely by using Time +/- and Temperature +/-
button.

(1. The temperature control range is 50-200°C: Every click on the +/ - temperature
will increase or reduce 10°C. At 200°C, , press the "+, will loop back to a
temperature of 50°C, press the "-" at 50°C temperature will cycle back to 200°C. In
the process of temperature control, temperature digital display will flicker on the
screen (not flashing during working), after flickering 3 times, the temperature has
been done of setting;

(2). The adjusting time range is 1to 60 mins: Every click on the +/ - time will
increase or reduce 1 min. At 60 min if you press "+", the time will cycle back to O1
min,. At 01 min, if you press "-", the temperature will cycle back to 60 min. In the
process of time control, time digital display will flicker on the screen (not flashing

during working), after flickering 3 times, the time has been done of setting.

3. Start, pause/stop

Start

After select function,set the right time and right temperature, press N' the DI
start to flicker, after BEEPS sounds, machine start to work.

Pause

During the machine working, press pp||, after BEEPS sounds, machine stop
working, stop flickering.

Stop

During the machine working, press Q) , after BEEPS, machine stop working, and

machine back to standby mode.
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Noted:
During working, you can take frying tray out, stop working, and you can check
cooking result or add more food, machine continue to work on the program if pull

in the frying tray.

4. End of program
Heating element stop working when working time is done, show 00 min, motor
continues to work. Motor continues to work for cooling machine, after reaching a

safe temperature, the device will switch to standby mode.

Menu table
Menu Default Default temperature
time (min) ()
E@ Pre-heat 3 180
@ French fries 18 200
:?DDrumsticks 20 200
@ steak 12 180
Function @ Cake 25 160
£ shrimp 8 180
@0 Fish 10 180
M} chicken 30 200
& Vegetables 10 160
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Caution: Do not touch the pan during and about 30mins after use, as it gets very hot.
Only hold the pan by the handle.

Operation step

1. Put the mains plug in an earthed wall socket.

2. Put the ingredients into the frying tray

3. put the frying tray in the right position. Choose function from menu and press
START/PAUSE to start cooking.

4. screen display

It will show temperature and time. Temperature is the setting temperature and time is
remain working time

The function we have selected is flicker

5.Some ingredients require shaking halfway through the preparation time (see section
‘Settings' in this chapter). To shake the ingredients, pull the frying tray out of the
appliance by the handle and shake it. Then slide the frying tray back into the air fryer.
6.When you hear the timer bell, the set preparation time has elapsed. Pull the pan out of
the appliance and place it on a heat-resistant surface.

7.Check if the ingredients are ready.

If the ingredients are not ready yet, simply slide the frying tray back into the appliance
and cook it extra minutes

8. Check whether the ingredients are ready.

If the ingredients are not ready yet, you can simply slide the frying tray back into the
appliance and cook it extra minutes.

9. Empty the tray into a bowl or onto a plate.

Tip: To remove large or fragile ingredients, you can use a pair of tongs to lift the
ingredients out of the tray.

10.When a batch of ingredients is ready, the air fryer is instantly ready for preparing
another batch.

Note: When using the Health Fryer for the first time, a slight smoke or odour may
be emitted. This is normal and will soon subside. Ensure that there is sufficient
ventilation around the Health Fryer.
Settings
Except the preset menu, you also can use this air fryer to make other foods by setting
the time and temperature.

Note: Keep in mind that these settings are only for reference. As ingredients differ in
origin, size, shape as well as brand, we cannot guarantee the best setting for your
ingredients.
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CLEANING

1. Clean the appliance after every use.
2. The frying tray, rack and the inside of the appliance have a non-stick coating. Do
not use metal kitchen utensils or abrasive cleaning materials to clean them, as this
may damage the non-stick coating.
3. Remove the mains plug from the wall socket and let the appliance cool down.
Note: Remove the frying tray to let the air fryer cool down more quickly.

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

5. Clean the frying tray and rack with hot water, some washing liquid soap and a

non-abrasive sponge.
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You can use a washing liquid to remove any remaining dirt.

Tip: If dirt is stuck to the rack, or at the bottom of the frying tray, fill the frying tray
with hot water and with some washing liquid soap. Put the rack in the frying tray and
let the frying tray and the rack soak for approximately 10 minutes.

TROUBLESHOOTING

Problem

Problem

Solution

The air fryer does
not work

The air fryer does not
work

Put the mains plug in an earthed
wall socket.

You have not set the timer,|

Turn the timer knob to the required
Preparation time to switch on the
appliance.

The ingredients
fried with the
air fryer are not
done.

The amount of the
ingredients in the tray is
too much.

Put smaller batches of ingredients in
the tray. Smaller batches are fried
more evenly.

The set temperature is
too low.

Turn the temperature control knob to
the required temperature setting (see
section 'Settings).

The preparation time is
too short.

Turn the timer knob to the required
preparation time (see section
‘Settings’).

The ingredients are
fried unevenly in
the air fryer.

Certain types of the
ingredients need to be
shaken halfway through
the preparation time.

Ingredients that lie on top of or across
each other (e.g. fries) need to be
shaken halfway through the
preparation time (see section
‘Settings").
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Fried snacks are not
crispy when they
come out of the air
fryer

Use oven snacks or lightly brush some
oil onto the snacks for a crispier result.

| cannot slide the
paninto the
appliance properly.

There is too much food
in the tray.

Do not fill the tray beyond the Max
amount indicated in the table on the
earlier page.

White smoke comes
out of the appliance

You are preparing
greasy ingredients.

Pay attention that the temperature

is well-controlled to be under 180K,
when you fry greasy ingredients in the
air fryer.

The pan still contains
greasy residues from
previous use.

White smoke is caused by grease
heating up in the pan. Make sure you
clean the pan properly after each use.

Fresh potato fries
are fried unevenly
in the air fryer.

You did not soak the
potato sticks properly
before you fried them.

Soak the potato sticks in a bowl of
water for at least 30 minutes; take
them out and dry them with kitchen
paper.

You did not use the
right potato type.

Use fresh potatoes and make sure
they stay firm during frying.

Fresh potato fries
are not crispy when
they come out of
the air fryer.

The crispiness of the
fries depends on the
amount of oil and water
in the fries.

The crispiness of the fries depends on
the amount of oil and water in the
fries.

Cut the potato into thinner sticks for a
crispier result.

Add slightly more oil for a crispier
result.
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