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INSTRUCTION MANUAL

MULTI-FUNCTION AIR FRYER
MODEL: MK407

Read this instruction manual carefully before using

Vui long doc ki huwéng dan str dung trwére khi dung.
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***Technical specifications :

Product Name Multi-Function Air Fryer
Model MK407
Voltage 220V / 50Hz
Rated power 1700W
Rated Capacity 9.0L
Dimensions 30 x 28.5 x35 CM

*** Warmly reminding:

® Please don’t use plastic or paper and other kitchen wares which not anti-heat to carry foods and place
in air fryer.

® Please don’t use glass or ceramic dish or cover.

® Able to adjust the baking time according to personal taste, advise you frequently check the foods
during baking to avoid baked foods.

® Advise to pre-heat several minutes before use to be better baking and cure effect.

® Maybe very high temperature at external surface and air venting port when air fryer be in working
status and a period time after working finished, please don’t freely touch and move to avoid it caused
danger.

® Maybe it has few smoke, fog or tiny abnormal smell when start to use it, this belong to normal
appearance.

® Please use each item original fittings of this product.

*** Notices:

Need attention at the risks which maybe caused human danger, serious hurt and major property loss.
Need attention at the risk which maybe caused human hurt or objects damages.

Please use the knob or handle during working, strictly forbid to touch the high temperature surface and
internal of products, avoid scald.

® This product not purpose to be used by the children or the people who has defects at limbs, sense or
spirit capacity.

Except there has people charge for their safety to process the relate supervise and guide relate to use

the products. Should take care of the children, make ensure they not play this product.



® This product only for family use. Any failure caused by the business application, unsuitable application
or not follow this specification to use, our company will not undertake any responsibilities, these failure
damages not in the maintain warrant.

® Strictly forbid to use the product in other applications except heating the foods.

® Please place the plastic bag in the garbage can immediately after unpacked, avoid to be played by the
children and caused stifle risk.

® Must pick down all package materials when using, otherwise, the product will caused fire, burning and
others during working.

® Make ensure the power supply wire will not contact the sharp boundary, burr, other extrude sharp
objects or high temperature surface objects, prevent the electric leakage caused electric shock or fire.

® Please check whether the product marked voltage accordance with the supply power voltage before
connect the power supply, avoid it damage the elements or happen fire.

® Please operate on the level platform, please don’t operate this product on the carpet, towel, plastic,
paper and other inflammable matters, prevent it caused fire.

® Please don’t place this product on unstable, damp, high temperature, smooth and not anti-heat
platform to use, avoid electric shock, fire, sliding and others caused hurt accidents and property loss.

® Please don’t use this product in the gas leakage or electric leakage environment, otherwise, it will
caused fire and electric shock.

® Please don’t use this product under or nearby the curtain, wall cabinet and other inflammable
materials, prevent it caused fire.

® Never make the product working under the situation that no people take care of it, prevent the
dangers that baked food materials caused fire.

® Please make ensure the accessories dry before use.

® Should obligate enough space around when using products, at least keep 10cm distance with the
around objects, to prevent the oil smoke pollute the furniture, even though caused fire and other
dangers.

® Don’t long time empty burning (not place any food), advise don’t continue use exceed 2 hours, to
prevent it happen self-burning and others and caused hurt accidents and property loss.

® Make ensure the food not touch the heating tubes during use. Please don’t baking too big food,
otherwise, it will caused smoke and fire.

® Please don’t place the explode objects like glass kitchen wares and sealed containers into electric
baker to heat, avoid it happen explode danger.

® Please don't place the bag packed, can packed or bottle packed objects, cotton yarns or inflammable
materials on the electric baker or cover the electric baker during using, avoid it happen fire and

explosion.



® Please don’t running this product through the methods that externally connect timer or independent
remote control system, to prevent short circuit, self-burning and other dangers.

® The product will generate high temperature and vapour during working, please don’t use hand to
touch or make face close it, especially pay more attention when draw out the fryer, maybe it has heat
vapour surge out from the electric baker, avoid to be scalded.

® Must hold the plug when plug off the plug, never force to drag or twist the power supply wire, to
prevent the power supply wire damaged and product electric leakage risk.

® Please use the high temperature heat isolation materials to pick the high temperature objects to avoid
scald.

® Please cut off power supply when finish use, clean the cavity after the product cooled, to prevent the
residual powder dregs, oil dregs and others smoking or fire during baking.

o |f the power supply wire damaged, then must be the professional staffs from the manufacturer, the
maintain department of the manufacturer or the similar departments to renewal to avoid the risk.

® Please stop use if the product happen failure or damages, able to contact the after sales service point

of our company to maintain, never self-repair it to avoid it happen danger.

**¥*Operating method:

1. After power on, the buzzer will beep once, all indicator lights will stay on, the digital tube will stay on,
and the switch light will flash.

2. Shutdown/ Startup

Touch the power button, select the temperature and time, switch the menu, turn on the digital display,
and turn on all the plus and minus lights (default parameter is 200 °C, 15 minutes). Press the
temperature and time key, and the digital display will show the corresponding parameters. Adjust the
parameters by adding/subtracting, or press the menu key to select the corresponding menu
(corresponding menu has corresponding default parameters). After adjusting the parameters, press the
power on key to start the machine.

3. Time/Temperature

Lightly tap to switch modes, and the time and temperature will be displayed in a loop. At the same time,
the temperature and time icons will light up accordingly, and the button will start normally during
operation.

4. Plus and minus

Combined with the (time/temperature) key to set the time and temperature, the maximum
temperature of 200°C minimum 80°C, every time you press for plus or minus 5°C, the longest time of 60
minutes minimum 1 minute, every time you press for plus or minus 1 minute.

5. After the shutdown buzzer long 5 times, the heating tube stops working, the motor delays 20 seconds

to stop. Each press of the key buzzer short beep once.



***Frying Mode:

Disassemble the upper part of the main body, put the upper half upside down and horizontally, put
the skillet on the power. The on/off key lights up, touch the on/off key to set the temperature, and then
press the on/off key to start when the parameter setting is completed. (Temperature 150-230°C, reach
the set temperature point inductor probe cut off the power supply to stop heating, to reach the lower
line temperature, the Sensor probe to start the heating tube for heating, repeated cycles to maintain
the frying temperature within a certain range)

***Note:

1. Excess oil will collect in the bottom of the outer pan.

2. Some foods require shaking and turning during cooking.

3. When the set food cooking time is complete, remove the basket drawer from the air fryer and place it
on a heat-resistant surface.

4. Check to see if ingredients are finished processing.

5. Steam may come out of the air fryer when the air fryer is in operation.

6. Pour cooked food into a bowl or plate.

7. After one ingredient is cooked, the air fryer can continue to cook another batch of ingredients for any
amount of time that follows.

Note :

- The smaller the number of cooking ingredients, the shorter the cooking time.

- Adjusting ingredients from time to time while cooking will result in more even cooking.

- Add a small amount of cooking oil to the ingredients, especially if they are fresh. Adding a small
amount of cooking oil to the ingredients and letting them sit for a few minutes before cooking them in

the air fryer will make them crispier.

® Attention at the high temperature of pot surface, prevent scald. Forbid
Wa rni ng: to directly flow wash after high temperature

**The following ingredient temperature settings are for reference only. You may adjust them to suit

your taste:

Type Maximum amount | Time (min) | Temperature (°C) | Whether ingredients
of ingredients (g) need to be turned over

defaults 15 200

French Fries 500 12 200 yes

Fish 500 15 180 yes




Chicken 500 18 200 yes
wings

Shrimp 500 10 180 yes
Steak 15 200 yes
Egg tarts 10 170 yes
Pizzeria 500 10 170 yes
Sausages 10 180 yes

**¥*Common problems treatment methods:

Common problems Possible reasons Treatment method

The product not working | Not connect power supply Connect the power supply

Not baked the food well Place too much foods in the | If too much materials then please
baking tray place in baking tray in batches

Not baked the food | Unevenly heating Able to suitably shake the food during

evenly baking

The baked food not | Not use the traditional oil baking | Use the suitable oil baking food or

fragile food lightly brush the food oil on food
surface
White smoke Just baking foods or residual the | Please wash the air fryer after every
last one time baking foods one time finish use

*++Clean and maintenance:

® Please firstly cut off the power supply and plug off the plug before clean the air fryer, process after the
air fryer completely cooled.

e If exiting oil dirt in the air fryer, please use the soft wet cloth with soaked neutral clean agent to wipe.
e Use neutral clean agent wash all components include fryer and baking tray.

e Never soak the whole air fryer into water or other liquids to wash, avoid to happen electric shock risk
or functional failure.

e Clean finished, place into the cool and dry place after cooling dry the air fryer and safety keep it.
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***Thong so ki thuat:

Tén san phdm N&i chién khéng dau da nang
Mau MK407
Dién ap 220V / 50Hz
Cdng suat 1700W
Dung tich 9.0L
Kich thuéc 30x28.5x35CM

**% Nhic nho:

® Vui long khong st dung nhua, gidy va cac d6 dung nha bé&p khac khong chiu nhiét dé dung thirc an va
cho vao néi chién.

® \Vui Iong khong st dung dia hodc ndp day bang thay tinh hodc gém st

® C6 kha nang diéu chinh thdi gian nuéng theo s& thich cd nhan, khuyén ban thudng xuyén kiém tra
thwe pham trong qud trinh nwdng dé tranh thyc pham bi chay.

® Nén lam ndng vai phut trudce khi st dung dé cé hiéu qua nuwdng tét hon.

® C6 thé nhiét do rat cao & bé mat bén ngoai va céng thdng gid khi ndi chién khéng dau & trang thai
hoat déng va mot khoang thoi gian sau khi hoan thanh cdng viéc, vui long khéng cham va di chuyén dé
tranh gy nguy hiém.

® C6 thé cé it khdi hodc chut mui bat thuwdng khi bat dau s dung, diéu nay hoan toan binh thudng.

® Vui long sir dung phu kién géc cla san phdm nay.

*** Ghi chu:

Can chu y dén nhi*ng nguy co cé thé gdy nguy hiém cho con ngudi, gdy tén that nghiém trong va thiét
hai |&n vé tai san.

Can chu y dén nguy co cé thé gdy thuong tich cho con ngudi hodc hu hong d6 vat.

Vui ldong st dung num hodc tay cdm trong khi lam viéc, nghiém cdm cham vao bé mat nhiét d6 cao va
bén trong san pham, tranh bi phong

® San pham nay khéng nham muc dich cho tré em st dung hodc nhitng ngudi cé khiém khuyét vé tay
chén, gidc quan hodc nang lyc tinh than. Ngoai trir cé ngudi chiu trdch nhiém vé sy an toan cla ho dé xi
ly cac lién quan gidm sat va hwéng dan lién quan dén viéc s dung sdn pham.

® San pham nay chi danh cho gia dinh sl dung. Bat ky 16i nao gay ra bdi viéc dung cho kinh doanh, (ng
dung khdng phu hop hodc khong tuan theo thdng sé k§ thudt ndy dé s&r dung, ching tdi s& khdng chiu

bat ky trach nhiém nao, nhirng thiét hai do 16i nay khéng cé trong bao hanh bao tri.



® Nghiém cam sl dung san pham trong céc &rng dung khac ngoai trir viéc hAm néng va nau chin thuc
pham.

® Vui long dat tui nhua vao thung rac ngay sau khi |y ra, tranh dé tré em choi dua gy nguy co ngat thé.
® Phai thao bd tat ca cac vat lidu déng goi trudc khi st dung, néu khdng san pham s& gay chay, né va céc
van dé khac trong qua trinh sl dung.

® Dam bao day ngudn khong ti€p xtc cac vat sac nhon hodc cac vat cé bé mat cé nhiét do cao, ngan
chan hién tuong ro ri dién gy dién giat hodc hda hoan.

® Vui long kiém tra xem dién dp dugc danh dau trén sdn pham cé phu hop véi dién ap ngudn trudc khi
két nGi ngudn dién hay khdng, trdnh 1am hdng cac bd phan hodc xay ra chdy.

® Vui long d&t ndi & noi bang phang, vui Iong khéng van hanh san phdm nay trén tham, khan, nhua, gidy
va céc vat liéu dé chay khac dé tranh gay chay.

® Vui long khdng dat sdn phdm nay trén nén khdng én dinh, 4m wdt, nhiét dé cao, tron truot va khdng
chdng néng dé sir dung, tranh dién giat, hda hoan va nhitng nguyén nhan khac gy ra tai nan thuwong
tich va mat mat tai san.

® Vui long khdng str dung san pham nay trong mdi trwdng ro ri gas hodc ro ri dién, néu khdng sé gay
chdy va dién giat.

® Vui long khong st dung san phdm nay dudi hodc gan rém, ti tudng va cac vat lieu dé chay khac dé
trdnh gay chdy.

® Khong bao gioy dé san pham hoat déng trong tinh trang khdng cé ngudi gidam sat, ngdn nglra nguy co
nguyén liéu thuc pham nudng gay chay.

® H3y dam bdo cac phu kién kho rdo trwdc khi st dung.

® Nén bé tri di khéng gian xung quanh khi s&r dung san pham, giit khodng cach it nhat 10cm véi céc d6
vat xung quanh dé tranh khéi dau lam do d6 dac, tham chi cé thé gay chdy nd va cac nguy hiém khic.

® Khdng dé nbi tréng ndu trong thoi gian dai (khdng dat bat ky thuc pham nao), khuyén khéng nén st
dung qua 2 gid lién tuc, dé tranh xay ra hién twong tu d6t chay va gy ra tai nan thuong tich va mat mat
tai san.

® DAam bao thuc phdm khéng cham vao thanh nhiét trong qua trinh sir dung. Vui long khéng nudng
thirc an qua 1&n, néu khdng s& gay ra khéi va chay.

® Vui long khong d3t cac vat dé nd nhu d6 dung nha bép bang thuy tinh va hdp kin vao trong ndi dé dun
néng, tranh xay ra nguy co nd.

® Vui long khéng dt tui, chai lo, sgi bong hodc vat liéu dé chay |1én hodc che phi ndi chién trong qua
trinh st dung, tranh xay ra chay né.

® Vui long khéong chay san phdm nay théng qua cac phuong phap két ndi bén ngoai bd hen gid hoac hé

théng diéu khién tir xa déc 1ap dé tranh dodn mach, ty chay va cac nguy hiém khac.



® San pham s& sinh ra nhiét d6 va hoi nudc cao trong qua trinh hoat déng, vui long khéng dung tay
cham vao hodc dp sat vao sadn pham, dic biét chi y hon khi rat néi chién ra, c6 thé ndi chién cé hoi nhiét
béc ra 16 thodt hoi, tranh dé bi bong.

® Phai gilt phich cam khi rat phich cdm, khéng bao gio cd kéo hodc xodn day ngudn dién dé tranh lam
hong day ngudn va nguy co ro ri dién cla sdn pham.

® Vui long sir dung dung cu c6 dd cach nhiét cao dé tranh bj bong.

® Vui Iong ngat ngudn dién khi s&r dung xong, 1am sach khoang sau khi ndi ngudi dé tranh cidn bot, cin
dau va céc chat khac béc khoi hodc chdy trong qué trinh nwdng sau do.

® Néu day ngudn bi hv hdng thi phai nhd nhan vién chuyén mén cta nha san xuat, boé phan bao tri cta
nha san xuat hodc bd phan tuong tu dén thay maéi dé tranh rui ro.

® Vui Idng ngirng s dung néu san pham xay ra 16i hodc hu héng, cé thé lién hé diém dich vu cham séc

khach hang cla cong ty ching t6i dé€ bao tri, khong bao gi® tu sira chita dé tranh xay ra nguy hiém.

+*Hwdng dan st dung:

1. Sau khi bat ngudn, coi s& kéu mot tiéng bip, tat ca dén bao s& sdng, man hinh sang va dén cong tc sé&
nhap nhay.

2. Tat may/Khéi dong

Cham vao nut ngudn dé khdi dong noi chién, cai dat mic dinh 13 200°C, 15 phut. Nhan phim nhiét d6/
thoi gian, man hinh ky thuat s& s& hién thj cac théng s6 tuong (ng. Diéu chinh nhiét dé va thoi gian
bang cach nhan nit ting/ gidm, hodc nhan phim menu dé chon cac chuong trinh cai dat san. Sau khi
didu chinh cac thong s6, ti€p tuc nhan nat ngudn dé ndi chién bat dau hoat dong theo chu trinh d3 cai
dat. Khi can két thuc hoat ddng cla ndi trudc thoi han, nhan nit ngudn dé tat.

3. Thoi gian/Nhiét d6

Cham nhe dé chuyén ché d9, thoi gian va nhiét d6 s& dwoc hién thi theo vong l3p. Déng thoi, cac biéu
twong nhiét d6 va thaoi gian sé sang |én tuwong ing va nut sé hoat dong binh thudng trong qua trinh van
hanh.

4. NUt tang, giam

K&t hop vdi phim (thdi gian/nhiét d6) dé cai dat thoi gian va nhiét dd, nhiét do t6i da 200°C, t6i thiéu
80°C, mbi Ian nhan tang hoidc giam 5°C, thoi gian t6i da 60 phut, t6i thiéu 1 phat, méi [an nhan ting hodc
gidam 1 phut.

5. Sau khi hét gi®, coi bao dai 5 [an, thanh nhiét ngirng hoat déng, déng co tri hodn 20 gidy dé dirng. Mdi

[an nhan nat, cdi bdo ngdn moét lan.
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***Ché d6 chién/ nuwéng bang khay:

Thdo r&i phan than trén, xoay nguoc lai va dit ndm ngang, dit khay nwdng 1én trén lwdi boc thanh nhiét
sao cho khép vi tri 4 chan cha khay. Néu khay chua dat vao, hodc chua khép vao ding vi tri, nt nguén
s8 khong bat sang khi cdm dién. Cdm dién vao, nGt ngudn sang l&én, cham vao phim +/- dé cai dit nhiét
dd. Nhan nudt ngudn dé bat dau nwdng sau khi cai ddt thong s6 hoan tat. (Nhiét do cé thé diéu chinh tir
150-230°C). Khi dat dén diém nhiét do cao, dau do cdm (ng ngat ngudn dién dé dirng lam néng, dén khi
dat dé&n nhiét d6 binh thuwong, dau do cdm bién s& khadi dong thanh nhiét dé tiép tuc lam ndng, 13p lai
cac chu ky dé duy tri nhiét do chién trong pham vi nhat dinh tranh qua nhiét gay ra chay. Khi muén két

thdc qua trinh nwdng, nhan ndt ngudn dé tat.

***Luwu y chung:

1. D4u thira s tich tu & day khay.

2. M6t s6 loai thuc pham can lac hodc 14t trong khi nau.

3. Khi thoi gian ndu thyc pham d3 cai dat hoan tat, hdy kéo khay ra khoi ndi chién khéng dau va dat 1én
bé mat chju nhiét.

4. Kiém tra xem cdc thanh phan d3 hoan tat qud trinh ché bién chua.

5. Hoi nudce 6 thé thoat ra khéi ndi chién khéng dau khi dang hoat déng.

6. Gap thuc phdm d3 nau chin vao bat hoic dia.

7. Sau khi mét nguyén liéu dugc nau chin, ndi chién khdng dau cé thé ti€p tuc ndu mot mé nguyén liéu
khac trong bat ky khodng thoi gian nao sau dé.

Luuy:

- S8 lvgng nguyén liéu ndu cang it thi thoi gian ndu cang ngan.

- Thinh thodng ddo, |14t nguyén liéu trong khi ndu sé& gitp nau chin déu hon.

- Thém mot lvgng nhd dau &n vao cdc nguyén liéu, dac biét 1a néu ching con tuoi. Thém mét lvgng nhoé
dau an vao cac nguyén liéu va dé yén trong vai phut trudc khi ndu trong ndéi chién khdng dau sé lam

ching gion hon.



**Cac cai dat nhiét dé nguyén liéu sau day chi mang tinh chat tham khao. Ban cé thé diéu chinh ching

cho phu hop véi khau vi cia minh:

Mén &n Lwong nguyén liéu tdi da | Théi gian (Phiat) | Nhiét d6 (°C) | C6 nén 1at/ dao trong
(Gr) khi ndu khéng?

Caisan 15 200

Khoai tay chién 500 12 200 co

Ca 500 15 180 co

Canh ga 500 18 200 co

TOm 500 10 180 co

Bit tét 15 200 co

Banh tring 10 170 co

Pizza 500 10 170 co

Xuc xich 10 180 co

, ® Luu y nhiét dd cao xung quanh néi, khdng rira ngay khi khay chién
Canh bao con ndng tranh hu hdng do séc nhiét.

*xx\/@ sinh va bao quan:

e Trudc tién, vui ldng tat ndi chién va rat phich cdm, [am vé sinh sau khi ndi chién ngudi hoan toan.

e Néu dau, bui ban bam vao ndi chién khong dau, vui Iong dung khdn 8m mém tam chat tay rlra trung
tinh d€ lau. Khay va vi chién rlra bang nwéc va cac chat tay rira trung tinh dé [am sach dau va cdn do an.
e Khong ngdm toan bd ndi chién vao nuwdc hodc chat 1dng khac dé rlra, trdnh xay ra nguy co dién giat
hodc hu hdng linh kién bén trong.

e Lam sach xong, dat ndi chién vao noi kho rdo thodng mat va bao quan an toan.

***phwong phap xtr ly cac van dé thworng gap:

Cac van dé thuwong gép | Nguyén nhan Cach xtr ly
Nb6i chién khoéng hoat | Chuwa két ndi ngudn dién Cam phich cdm vao 6 dién
déng

Khéng chin déu thuc | Cho qué nhiéu thuc phdm vao khay | Cho lwgng thuc phdm vira phai

pham Lam néng khong déu L4t thuc pham dé chin déu

Thyc phdm khdng gion Khéng sir dung dau an nhu cach | S dung lvgng dau thich hop, xit

truyén théng hodc quét |1én bé mat thuwc pham

Cé6 khdi/ mui khét Con sét lai thuc pham cii chua lam | Vui ldng vé sinh ndi sach s& sau moi

sach [an s& dung.
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