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Bién phap an toan

A’ Canh bao: Chu y dén nhirng rdi ro cé thé xay ra gay nguy hiém cho ngwoi dung(bi béng, thiét hai
vat chét)
Trong subt qué trinh st dung, nhiét dd khéng gian xung quanh (bao gdm: trén dwédi, bén canh cac mét)

s& nong lén, chu y dé tranh bi béng.

& Chu y: lwu y dén nhikng rii ro cé thé gay thuong tich hoac thiét hai tai san trong qué trinh st dung.
1. San pham nay la san phdm chuyén diing st dung trong nha, khéng st dung vao muc dich khéc.

2. S&n pham nay khéng nham muc dich dwoc st dung béi nhivng ngudi (bao gdm ca tré em) c6 thiéu
s6t vé thé chat, cdm giac hoéc tinh than ho&c thiéu kinh nghiém va kién thirc trong viéc st dung chang,
trt khi ai d6 chiu trach nhiém giam sat an toan ctia ho hodc huwéng dan ho str dung thiét bj. Tré em nén
dwoc cham séc va dam bao rang chang khéng choi véi san pham nay.

3. Sau khi m& bao bi, quy khach vui Idng bé tii ni lon vao thiing rac ngay lap tirc dé tranh tré em choi
dua va gay nguy co nghet thé.

4. TAt ca céc vat lieu dong goi phai dwoc loai bd, ndu khong san phdm sé gay chay, béng, v.v. trong qua
trinh st dung.

5. bién ap dau vao cta san phdm nay 1a 220V ~ 50Hz. Truéc khi két ni sdn phdm véi ngudn dién, vui
long kiém tra xem né c6 phu hop véi dién ap cung cap dién cuc bd hay khoéng. Bién ap cao hon hodc
thap hon co thé lam héng cac thanh phan hodc anh hwéng dén hiéu suét san phadm. D& tranh mét mat,
nén str dung bd bn dinh dién ap.

6. San pham nay la thiét bi dién loai I. Vui ldng dadm bao rdng day tiép dat dwoc nbi dat tdt trwdc khi st
dung dé tranh tai nan ro ri.

7. Phai st dung riéng & cdm ndi d4t tir 10A tré 1én va phich cdm phai dwoc cdm hoan toan vao 6 cadm dé
tranh tiép xdc kém gay qua nhiét va lam chay linh kién, gay ra cac nguy co chap dién hodc chay nd.

8. Khong van hanh san phadm theo ché doé ctia mét bd hen gid bén ngoai hodc hé théng diéu khién tir xa
doc lap dé tranh doan mach, chay nd va cac nguy co khac.

9. Nghiém c&m st dung s&n pham cho cac muc dich khac ngoai nwéng thuc phadm.

10. khéng cdm hoéc rat phich cdm dién bang tay wét dé tranh bj dién giat.

11. Van hanh thiét bj trén mat phang chiu nhiét cao, kho rao, tranh 4m wét, gite khoang cach véi cac vat
liéu d& chay nhw tham, gidy... dé tranh hoa hoan.

13. Vui long khéng st dung san phdm nay trong méi trwéng c6 ro ri gas va ro ri dién, néu khong cé thé

gay chay va dién giat.



15. Khong dé thiét bj tw van hanh ma khong cé giam sat, dé co thé xtr ly sw cd kip thdi néu cé xay ra.
16. Khi van hanh thiét bi, cin gitr khoang cach vé&i cac vat xung quanh it nhat 10cm dé tranh mui thire &n
&m |én vat dung va cling nhw gidm thiéu nguy co’ hoa hoan.

17. Dam bao day dién khong bi hé va tranh tiép xtc véi vé mat nong dé giam nguy co chap dién, dién
giat va hoa hoan.

18. Kiém tra bang th&i gian da chinh vé “off’” hodc “0” trwée khi st dung.

19. Trong lGc van hanh, vui long st dung ndm van hodc tay cdm. Tuyét d6i khéng cham vao bé mat nhiét
do6 cao va bén trong san pham dé tranh bj bong.

20. Khéng dwoc van hanh khi néi chién con trdng trong théi gian dai (khéng cho thire &n vao nbi) dé
tranh hw hdng thiét bi, hod hoan va hw hai tai san. Khéng nén st dung lién tuc quéa 3 gio.

21. Khong dat dé cac vat I1én bé mat cha thiét bi khi dang van hanh dé tranh chay né.

22. Nghiém c&m cho céc vat liéu dé chay, né vao bén trong ndi chién dé tranh chap dién va hoa hoan.
24. Trong qua trinh s dung, d&m bao rang thirc &n khéng cham vao éng ham néng; Vui ldng khéng
nwéng thire &n qua Ién, ndu khong sé dé& gay khoi va chay.

25. Néu nwéng thue phdm c6 tinh axit véi d6 pH <5 (chdng han nhw gidm, nwéc chanh va cac loai nuwéc
sbt khéc), nhé boc chiing trong gidy bac.

26. Khéng cham vao vi nuwéng va tay cdm cua vi nwéng trong khi sdn phdm dang hoat déng hoéc trwéde
khi lam mat dé tranh bj béng.

27. San pham sé tao ra nhiét d6 cao va hoi nwéc trong qua trinh lam viéc. Vui long khéng cham vao né
bang tay hodc dwa mat lai gan. Hay hét strc can than khi kéo ndi chién ra. Hoi nwéc néng c6 thé thoéat ra
tr 16 dién dé tranh bi béng.

28. Sau khi st dung, vui ldng xoay ndm chinh gi¢r vé& vi tri "tat" hodc "0", sau dé rut phich cam.

29. Khi rat phich cdm, ban phai cdm phich cdm va rdt ra. Khéng kéo hodc xoén day ngudn mét cach
cwéng blrc dé tranh lam héng day ngudn va nguy co ro ri.

30. Hay duing vat cach nhiét cao dé |4y vat c6 nhiét d6 cao dé tranh bij béng.

31. Ludn phai lam sach ndi chién va khay nwéng trwée khi st dung 1an tiép theo.

32. Sau khi st dung, ndi sé van con lwu lai nhiét dd ndng sau dé méi gidm dan. Can lam ngudi ndi chién
trwée khi lam sach dé tranh bi béng.

33. Rt phich cam dién ra khéi ngudn dién khi khéng st dung.

34. Néu day nguén bi hdng, dé tranh nguy hiém, phai dwoc thay thé béi cac chuyén gia clia nha san xuét,

b6 phan bao tri cia hdng hodc cac bo phan twong tw



35. Khong rira hodc ngam san phdm trong nuéc hodc cac chat 16ng khac, va khdng phun nuéc vao san
pham dé tranh 1am héng thiét bj ho&c ro ri dién.

36. Néu san pham bj héng hoac bi hw héng, vui l1dng ngirng st dung va g&¥i san phdm dén diém dich vu
sau ban hang clia cdng ty ching toi d& stra chia. Khéng nén tw y stra chiva dé& tranh nguy hiém.

37. Khi virt bd s&n pham nay, vui long cét day ngudn va giao né cho bd phan cé dd nang luc dé tai ché
va thai bé.

Meo str dung

Vui long 14y ndi chién va khay nwéng trwdc khi siv dung 1an dAu tién va lam sach bang chét tay rira. Sau
khi lam sach, nwéng béng ndi khong trong 10 phat d& kh&r mui héi con sét lai trong qué trinh déng goi,
van chuyén.

Mét lwgng khoi nhé hodc mui nhe c6 thé phat ra khi ban bt dau s dung, diéu nay 1a binh thudng.

Vui long str dung cac phu kién kém theo ctia san pham nay.

Gidi thiéu néi chién khong dau
NGi chién khéng khi nay bao gdbm vd chinh v&i bd phan Idm néng va bd lwu théng khéng khi

nhanh, va cé6 mot ngan vdi clra s6 va khay chién cé thé thao roi.

V6 chinh bao gdm chinh noi chién khéng khi, bang diéu khién co bang ndm van, ngin kéo cé thé
thao roi véi clra s6 va day dién véi phich cam VDE.
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Temperature Knob e Timing Knob

\
Removable Drawer 1 &

Window

(®) POWERSUPPLY 220V~ 50Hz

€ RATEDPOWER  1350W

‘ WEIGHT 5.4 KG

[ DIMENSIONS  28x36.8x33.7CM

Thiét 1ap va sir dung ban dau

Bit dau v&i nbi chién khong dau cha ban that nhanh chéng va dé dang! Rira tat ca cac phu kién va ngin
kéo trong nwéc néng, xa phong hodc trong mdy rira bat trwdc khi sir dung Ian dau. Dam bio tat ca cac bd phan
sach sé va khd rao, va dit Noi chién khdng khi trén mot bé mit phang, sach.

1. Dat dia chién gion trong ngan kéo va dat thirc an 1én trén dia chién gion. Trwo't ngan kéo vao hop



chinh cho dén khi déng hoan toan.

2. C3m Noi chién khéng khi va cai dat thoi gian va nhiét d6 mong mudn bang cach xoay nim. Dé biét

thém théng tin vé cai dit thoi gian va nhiét d6, hay truy cap phan Piéu khién va Van hanh.

3.  Doi khi ban c6 thé mudn 1at, lac hodc trd thirc dn trong qua trinh nau. PE lam diéu nay, hiy kéo

ngin kéo ra va can than 1at hoac lac thwe pham theo y mudn.

4. Trwot ngin kéo tré lai khoang chinh cho dén khi déng hoan toan, Néi chién khéng dau s& ghi nhé vi

tri cGia ban trong chu trinh ndu va ty déng tiép tuc hoat dong.



Diéu khién va van hanh

C3m dién vao ndi chién khong dau.

2. D3t thoi gian mong mudn bang cach xoay nim chinh gid va quat bat dau hoat dong. Thoi
gian c6 thé dwoc diédu chinh tir 0-30 phut.

3. Khi ndm diéu chinh thoi gian khéng & vi tri “0”, cai dit nhiét d6 mong mudn bang cach
xoay nuim diéu chinh nhiét d8, né bat dau lam néng va nhiét do duwoc diéu chinh tu
0-200 C.

4. Sau khi ndu xong, s& cé chudng “Ding” dé& nhac ban la ndi chién ngirng hoat dong. Hodc
xoay nuim chinh gi& theo cach thd cdng vé 0, cling s& cé chudng “Ding”. Va bép chién

ngirng hoat dong.

TAM DUNG NAU
P& tam dirng ché& do niu, chi can kéo ndi chién ra bat ky ltc nao trong qua trinh nau.

Lap ndi nau tré lai, ddm bao vira van véi cac khép ndi, thiét bi sé tw dong ghi nhé diém gian
doan cutia ban trong qua trinh niu lic truwéc dé tiép tuc phan con lai chia ché dd niu da chon.



Preset Programs

No6i chién khéng khi nay di kém véi 8 chuong trinh cai ddt s&n dé thuan tién cho
ban: GA, KHOAI TAY NGOT, KHOAI TAY, SAY TRUOC, HAM, KHOAI TAY, KHO
TRAI CAY. D& chon mét chuang trinh ndu da dét trudc, hdy dét thdi gian va nhiét
dd mong mudn bang cach xoay nim:

PRESET TEMPERATURE TIME




Say khé va Him néng
Ham ndng
S& dung ndi chién khdng dau 1a cadch hoan hdo dé ham ndng thirc an
thira! Don gian chi can dat thirc an thira trén dia chién gion trong ngan

kéo va d&t thoi gian va nhiét d& mong mudn bang cach xoay tirng ndm.

@

ALu’u y: N6i chién khéng dau sé trd nén rat ndng khi hoat ddng, luén
chid y va can than khi st dung thiét bj cling nhu thirc &n dwoc ndu bén
trong.

MOT SO SU’ cO CO THE XAY RA VA GIAI PHAP

sy co NGUYEN NHAN GIAI PHAP
Noi chién Lap cac bd phan Chéc chan 1a ban d3 lap rép
khoéng hoat déng vao ndi khéng khit chinh xac

Thiét bj chuva duwoc cdm | Kiém tra lai phich cdm va

dién ngudn dién




Thirc an
khéng dugc gion va chin

déu

Mét s6 loai thwc pham
can duoc 18y ra lac hodc
tré lai trong qua trinh niu

thirc an

Nhat nut tam ngung dé lay ra
lac
hodc tré thuc pham trong qua

trinh ndu

Loai thirc an nay phu hop
V@i rdn ngap dau truyén

théng

Quét mot it dau an vao thuc

pham dé ran gion hon

Cho qud nhiéu

thuc phdm khi ndu

Ly bt thuwe pham ra va chia

lam nhiéu Ian ndu

Thoi gian va nhiét d6 ndu

chua du

Chinh lai nhiét do
Chinh thém thoi gian nau

Khéi tring thoat ra

Khi ban ran thuc phdm cé

Diéu nay khong van dé gi.

tir ndi chién nhiéu chat béo bang ndi | Bdo dam rang ban
chién khéng dau, mot | lam sach nbi dung cach sau mdi
lwgng lén dau sé chay ra | lan s dung.
va tao ra khéi trdng khi
néi dang hoat dong
BAO HANH

N&i chién khdng dau nay dwoc bdo hanh day du déi véi bat ky 16i nao phat

sinh tir hé thdng van hanh hoac ky thuat s&n pham trong thoi gian mot ndm ké

tr ngay mua. Néu cé bét ky 16i nao phat sinh trong san phdm nay, khach hang

nén mang san phadm dén trung tam bao hanh dwoc Gy quyén gan nhét, noi

cong ty cam két d& dwoc stra chiva s&n pham mién phi.

Bao hanh nay khong hop 1& néu:

e . Hwdng dan s dung va cham soc da khong dwoc tuan tha.

e . CAc khiém khuyét |a do tai nan, st dung sai muc dich, lam dung hoac

st dung cho muc dich thwong mai.

e . Codng viéc stra chira dwgc thye hién b&i nhirvng ngwoi khéng dwoc

cong ty Gy quyén.




e . Batky stra dbi hodc thay déi bat ky ban chét nao dwoc thwe hién
trong san pham.

e . Nhi*ng hao mon binh thuwéng ciia sdn phdm khong dwoc bao hanh.

e Khong xuét trinh dwoc héa don / phiéu thu tién va ban sao phiéu bao

hanh.

Trong moi trwdng hop, cho du dya trén bao hanh ¢6 gi¢i han hay theo céach
khac, cong ty sé& phai chiu trach nhiém vé céac thiét hai ngau nhién, dac biét
hodc do hau qua. Viéc str dung san pham thé hién sw chip nhan cla ban dbi

v&i cac diéu khodn va didu kién néu trén.

TEN SAN PHAM: NOI CHIEN KHONG DAU
SO SERIAL.:

NAM SAN XUAT:

KY TEN, DPONG DAU




Air Fryer

Instruction Manual

MODEL NO. : 55K07A



Safety Precautions

AWarning: Be alert to the risks that may cause personal danger, serious injury, and major property
loss.

During work, the surface temperature of the front, left and right sides and upper part of the product will
increase. The area/surface with the "hot surface" symbol will become hot during work. Please take care

to avoid burns.

& Note: Pay attention to the risks that may cause personal injury or property damage.

1. This product is for household use only, please do not use it for other purposes.



2. This product is not intended to be used by people (including children) who have physical, sensory or
mental deficiencies or lack experience and knowledge in using them, unless someone responsible for
their safety supervises or instructs them on the use of the appliance. Children should be taken care of
and ensure that they do not play with this product.

3. After opening the package, please put the plastic bag in the trash can immediately to prevent children
from playing and causing the danger of suffocation.

4. All packaging materials must be removed during use, otherwise the product will cause fire, burns, etc.
during work.

5. The input voltage of this product is 220V ~50Hz. Before connecting the product to the power supply,
please check whether it is consistent with the local power supply voltage. Higher or lower voltage may
damage components or affect product performance. To avoid loss, it is recommended to use a voltage
stabilizer.

6. This product is a Class | electrical appliance. Please ensure that the grounding wire is well grounded
before use to avoid leakage accidents.

7. A 10A or above grounded socket must be used separately, and the plug must be completely inserted
into the socket to prevent poor contact from overheating and burning the components, causing
short-circuit or fire hazards.

8. Do not run the product in the mode of an external timer or independent remote control system to
prevent short circuit, spontaneous combustion and other hazards.

9. It is strictly forbidden to use the product for purposes other than food baking.

10. Itis strictly prohibited to plug or unplug the power plug with wet hands to avoid electric shock.

11. Please operate on flat platform, do not operate this product on flammable materials such as carpets,
towels, plastics, paper, etc., to prevent fire.

13. Please do not use this product in an environment with gas leakage and electric leakage, otherwise it
may cause fire and electric shock.

15. Do not allow the product to work without being looked after, to prevent fires and other dangers caused
by burnt food.

16. When using the product, leave enough space around and keep a distance of at least 10cm from
surrounding objects to prevent oil fume from polluting the furniture and even causing fire and other
hazards.

17. Make sure that the power cord does not come into contact with sharp edges, burrs, other protruding
sharp objects or objects with hot surfaces to prevent leakage of electricity and cause electric shock or fire.

18. Please check whether the timing knob is in the "off* or "0" position before use.



19. During work, please use the knob or handle. It is strictly forbidden to touch the high temperature
surface and inside of the product to avoid burns.

20. This product must not be burned in the air for a long time (without putting any ingredients) to prevent
spontaneous combustion and other injuries and property losses. It is recommended not to use it
continuously for more than 3 hours.

21. During use, please do not put bags, cans or bottles, cotton gauze or flammable materials on or cover
the product to avoid fire and explosion.

22. Itis strictly forbidden to put any flammable materials such as paper, plastic, etc. in the electric oven to
avoid fire hazard.

24. During use, make sure that the food does not touch the heating tube; please do not bake the food that
is too large, otherwise it will easily cause smoke and fire.

25. If baking acidic foods with pH <5 (such as vinegar, lemon juice and other sauces), be sure to wrap
them in tin foil.

26. Do not touch the grill and grill handle while the product is working or before cooling to avoid scalding.
27. The product will generate high temperature and steam during work. Please do not touch it with your
hands or bring your face close. Be very careful when pulling out the fryer. Hot steam may gush out from
the electric oven to prevent burns.

28. After use, please turn the timing knob to the "off" or "0" position, and then unplug the plug.

29. When unplugging the plug, you must hold the plug and pull it out. Do not pull or twist the power cord
forcibly to prevent damage to the power cord and risk of leakage.

30. Please use high-temperature insulation objects to take high-temperature objects to prevent burns.
31. After each use, the fryer and grill must be cleaned to prevent the remaining powder residue and oll
from smoking or catching fire during the next baking.

32. After the product is used, there is still residual heat on the surface of the heating element. Please cool
it down and clean it to prevent burns.

33. When no one is using this product, cleaning or moving this product, when the product fails, please be
sure to unplug the power plug to prevent damage due to leakage or accidental startup.

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

35. Do not rinse or soak the product in water or other liquids, and do not spray water on it to avoid
damage to the device or leakage of electricity.

36. If the product breaks down or is damaged, please stop using it and send it to our company's

after-sales service point for repair. Do not repair it yourself to avoid danger.



37. When disposing of this product, please cut off the power cord and hand it over to a qualified

department for recycling and disposal.

Tips

Please take out the fryer and grill before using it for the first time and clean it with detergent. After
cleaning, put it into the air fryer and turn the timing knob to preheat for 10 minutes to eliminate the
residual odor during packaging or transportation.

A small amount of smoke or slight odor may be emitted when you start using it, which is normal.

Please use original accessories of this product.

Air Fryer
This Air Fryer consists of the main housing with the heating unit and rapid air circulator, and

has a removable drawer with a window and removable crisping plate.

The main housing consists of the air fryer itself, touch-panel with knob, removable drawer with
window, and electrical cord with VDE plug.



Temperature Knob @ = @ Timing Knob

Removable Drawer Window

(¥) POWERSUPPLY 220V~ 50Hz

€ RATEDPOWER  1350W

‘ WEIGHT 5.4 KG

[ DIMENSIONS  28x36.8x33.7CM

Setup and Initial Use

Getting started with your Air Fryer is quick and easy! Wash all accessories and drawer in hot, soapy water or in
a dishwasher before first use. Ensure all parts are clean and dry, and place Air Fryer on a clean, flat surface.
1. Set crisping plate in drawer and place food on top of crisping plate. Slide drawer into main housing unti

completely closed.



2. Plug in Air Fryer and set desired time and temperature by turning the knob. For more information about

setting the time and temperature, visit the Controls and Operation section.

AVA
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3. Sometimes you might want to turn, shake, or flip foods during the cooking cycle. To do this, pull drawer

out and carefully turn or shake food as desired.

4. Slide drawer back into main housing unti completely closed, The Air Fryer will remember your place in the

cooking cycle, and continue working automatically.

Controls and Operations



1. Plugin air fryer

2. Set desired time by turning timing knob and the fan begins working. Time can be adjusted
from 0-30 minutes.

3. When timing knob is not at “0” position, set desired temperature by turning temperature
knob, it starts heating and temperature adjusted from 0-200°C .

4. After finish cooking, there will be a “Ding” bell to remind you and fryer stops working. Or

turn timing knob manually to 0, there will be a “Ding” bell too. And fryer stops working.

Controls and Operations



PAUSE COOKING
To pause cooking, simply open the Air Fryer drawer at any time in the cooking process.

Slide drawer back into main housing until completely closed, The Air Fryer will remember your

place in the cooking cycle, and continue work automatically.

Preset Programs



This Air Fryer comes with 8 preset programs for your convenience:
CHICKEN, SWEET POTATO, TOAST, FRENCH CHIPS, PRE-HEAT, REHEAT,
DEFROST, FRUIT DRYING. To select a preset cooking program, set
desired time and temperature by turning the knob:

PRESET TEMPERATURE TIME

Dehydrate and Reheat



REHEAT
Air Fryer is the perfect way to reheat leftovers! Simply place leftovers on

the crisping plate in the drawer and set desired time and temperature by

turning each knob.

@

ACAUTION

Air Fryer gets very hot when cooking! Always use care and caution when

handling your Air Fryer or the hot food inside it.



Troubleshooting

ISSUE

Possible cause

Solution

The food is cooked
unevenly.

Certain foods/preparations cook
more evenly if shaken halfway
through the cooking time.

Foods that are piled or stacked (such as French
fries) should be shaken halfway through the
cooking time for best results. See the ‘Ingredients
guide’ section in this book.

Snacks are not crispy
when they come out
of the air fryer.

Some snacks meant to be

prepared in a deep fryer will not
crisp as well in the air fryer.

Use oven-ready snacks and/or lightly brush
some oil onto the snacks for a crispier result.

For fresh—-cut fries: Cut the potatoes into
smaller, thinner sticks. Add a little more oil.

The pan won't slide into

The basket is too full.

Remove some ingredients from the basket.

the air fryer properly
The basket is not fully inserted. |Push the basket down into the pan until you
hear a click.
The handle of the baking tray is |Make sure the handle release cover is completely
obstructing the pan. closed.
The air fryer produces |The fat content of the ingredients|White smoke is caused by grease build-up in

white smoke during
cooking.

is too high.

Grease has accumulated from
previous uses.

the pan, either accumulated from multiple uses
or because ingredients high in fat are being
cooked. Clean the basket and pan properly
after each use and avoid cooking ingredients
high in fat.

Fresh—cut fries are fried
unevenly in the air fryer.

The potato sticks were not
properly soaked before cooking.

Soak the fresh—cut potatoes in a bowl of water
for at least 30 minutes, then dry thoroughly with
paper towel.

The wrong type of potato was
used.

Always use fresh potatoes for the best results.

Chips are not crispy.

There may be a lack of oil or too
much water.

Ensure chips are dried after rinsing with water.
Possibly add a little more oil to the chips before
cooking.

Chip size may be too large.

Try cutting the potato into smaller pieces for a
crispier result.

You may be using incorrect type
of potato.

When making homemade chips/fries, the best
type of potato to use are the floury varieties.




WARRANTY

This air fryer is fully warranted against any defect arising out of defective materials or
faulty workmanship for a period of one year from the date of purchase. Should any defect
develop in this product, the customer should bring the product to the nearest authorized
service centre, where the company undertakes to get the product repaired free of charge.

This warranty is not valid if:

. The use and care instructions have not been followed.

. Defects are caused by accident, misuse, abuse or commercial use.

. The repair work is carried out by persons not authorised by the company.
. Any modification or alteration of any nature is made in the product.

. Normal wear & tear of the product is not covered under warranty.

.The Bill/lCash memo and copy of warranty card is not presented.

Under no circumstances, whether based on limited warranty or otherwise shall the
company be liable for incidental, special or consequential damages. Use of product
indicates acceptance by you of the aforesaid terms and conditions.

PRODUCT NAME: AIR FRYER
SERIAL NO.:
DATE OF PURCHASE:

DEALER’ S STAMP & SIGNATURE

XXXX COMPANY NAME
ADDRESS




