HUGNG DAN SU DUNG

N6i chién khéng dau
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GIO1 THIEU VE SAN PHAM

San pham duoc sir dung & khu vue b&p trong gia dinh va nhitng noi tuong tw khach san,
nha hang...

N6i chién khdng dau giup lam chin thirc 3n mot cach dé dang va tét cho sirc khoe, bang
cach st dung ludng khi néng luadn chuyén nhanh va déu khdp bé mat thirc 3n ma

khéng can dau chién.

N6i chién duoc trang bi bo hen gidy, khi déng hé d€m nguwoc dén 0, thiét bi cé chudng bao
va tu dong ngat.

THONG SO KY THUAT

e Dién ap: 220V, 50Hz

e COng suat: 1000W

e Dung tich long n6i chién: 4.0 lit
e Nhiét d6 ndu: 800C—2000C

e Thoi gian: 0-30 phut (tuy chinh)

Temperature/
Timer control

‘ Unit > ﬁ\\~~"
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BIEN PHAP AN TOAN VA CANH BAO

Khi st dung thiét bj dién, phai tuan thd nhitng quy dinh an toan co ban sau. Néu ndi chién
khong duwoc str dung dung cach, chinh sach bao hanh sé khéong duwgc ap dung va nha san
xuat khdng chiu trach nhiém cho bat ki thiét hai xay ra.

1.
2.
3.

Vui long doc ki hwdng dan s dung trudce khi dung.

Kiém tra ngudn dién st dung cé phu hop véi san pham hay khéng.

Tré em hodc nhitng ngudi bi gidm kha nang vat Iy va giadc quan can duwoc hudng dan
st dung thiét bi mdt cach an toan va nhan thic dwoc nguy hiém cé thé xay ra.
Dé thiét bj xa tam vdi cla tré em. Khéng dé tré em dung thiét bi lam d6 choi.

Khéng dwoc ngdm céc bd phan cé yéu té dién va nhiét trong nwdc hodc rira dudi
voOi nudc. Khong dé nwdc hodc chat 16ng dinh vao thiét bi dé tranh bi dién giat.

Ludn thao phich dién ra khoi 6 cdm dién khi khdng st dung.

Khéng st dung thiét bi néu day dién bi h& hodc hu héng. PEé day dién & xa nhirng bé
mat néng cda ndi chién.

Khéng st dung nhitng linh kién phu trg khac ngoai linh kién d3 duoc cap theo thiét
bi.

N6i chién duoc thiét k& cho muc dich st dung trong gia dinh, né cé thé khdng thich
hop va an toan néu s dung & noi khac.

Khong dat dé cac vat 1én bang diéu khién cla thiét bi, khodng cach giira thiét bj va
cdc vat khdc t6i thiéu 1a 10cm. Khong dat gan céc vat khong chiu nhiét.

10.Khi s& dung, cdm day dién vao ngudn dién chinh, nhan Off dé tat may truwdc khi rat

day dién ra khoi ngudn dién.

11.Khéng cham vao bén trong thiét bj trong khi thiét bi dang hoat dong.

12.Khéng ché dau tryc ti€p vao khay chién dé nau vi diéu nay cé thé gay ra hda hoan
13.Khong cdm dién hodc nhan nut diéu chinh khi ma tay dang am wét.

14.L4p tirc rat ngudn dién néu ban thay khoi den thodt ra tir ndi chién. Chd cho khoi

hét réi mdi |ay khay chién ra khoi ndi chién.

15.Bao ddm ndi chién duoc dit noi bang phang trong qua trinh nau.
16.Khi ndi chién hoat ddng, hoi nuwdc s& thoat ra tir 16 thodt khi, cht y khdng dé tay lai

gan dé tranh bi phong. Khdng che kin khi vao va khdng khi bén ngoai 16 trong khi
thiét bi dang hoat déng.



TRU'GC KHI SU DUNG LAN PAU

Thao bo cac bao bi dong goi.

Théo cac hinh dédng va nhan ra khaoi thiét bi.

Vé sinh khay/r6 chién v&i nudc néng, nwdc rira

chén va miéng chui rira mém. Ban cling ¢ thé s&r dung may rira chén dé 1am sach céc bd
phan nay.

Lau chui bén trong va bén ngoai thiét bj vai khan am.

CACH SU’ DUNG NOI CHIEN

D3t ndi chién trén bé mat bang phang, vitng chic. Khdng dat trén bé mit khong thé chiu
nhiét.

Cho thyc phdm can nau vao rd & khay chién, sau dé dat khay chién vao noi, chd y khép 1ap
chinh xac.

Bao ddm ngudn dién twong thich vdi san pham trwdc khi cam dién. Gam phich cdm vao 6
dién.

Diéu chinh thoi gian va nhiét d6 nau, lic nay dén LED s& sang 1én.

Lwuy:
1. RS chién va khay chién can duoc 13p chinh xac vao noi réi madi nau.

2. Khi chinh th&i gian ndu nén céng thém tir 1 — 2p dé cé thoi gian lam ndng ndi chién.

3. Khi d3 chinh thoi gian va nhiét & ndu xong, néu muén chinh lai tir dau, nhan nut power.
Lwu v: Khi muén dirng ché d6 ndu dang st dung, nhan power, lic nay dén led do sé sang
lén. Néu dén led khdng sang, thiét bj van sé tiép tuc véi ché dd nau hién tai.

4. Khdng cham vao khay/ré chién sau khi vira ndu vi rat ndng. Chi tiép xtc & phan tay cam.
5. C6 thé chon biéu tuwong menu nau cai dat san, khong can chinh thai gian va nhiét do
nira.

6. chia nho lwgng thuwe pham moi [an nau s& hiéu qua va gitp thirc dn chin déu hon

7. M6t vai thue pham can phai duoc Iac déu trong khi ndu. D& lam viéc nay, cho ndi tam 8.
ngung hoat ddng dé 13y khay chién ra khoi ndi, sau d6 lac déu thuc pham roi dat lai vao noi
chién, sau d6 chinh lai gi&// nhiét d6 dé ti€p tuc nu.

9. Dung dlia hodc kep dé |ay thirc &n sau khi ndu ra khdi ndi. Khdng |14t Gp khay chién dé dé
thire 8n ra vi ddu/mo thira & dudi day sé chay ngwoc vao lai thire an.



Khi hoat ddng hét thoi gian d3 hen trén thiét bi, thiét bi s& bdo 5 tiéng bip, va dirng 40
giay.

Mot s6 meo ché bién mén an:

Mén an Lwong (g) | Thoi Nhiét dd | Meo ché | Théng tin
gian (dd C) bién thém
(phut)
Khoai tay
chién
Méng 300-700 9-16 200 Lac déu
Day 300-700 11-20 200 Lac déu
Steak 100-500 8-12 200 Tré mat
Ucga nwéng | 100-500 10-15 180 Tré mat
Cha gio 100-400 8-10 200 Dao
Muffin 300 15-18 200
Nwéng banh 300 20-25 160

VE SINH VA BAO QUAN NOI CHIEN

1. Phai lam sach ndi chién sau mai [an s dung. Noi chién can dé ngudi it nhat 30 phut roi
ma&i tién hanh vé sinh

2. Rat phich cdm dién, 18y khay/r6 chién dé ra bén ngoai va dé ndi chién ngudi dan.

3. Lau chui n6i bang vai am.

4. Lam sach khay/r6 chién bang nwdc nédng, mot it xa phong va miéng chui rira mém. Cé
thé ngdm bang nudc néng 10 phut roi hay rira.

Chu y: Khay/r6 chién dugc phi 1&p chéng dinh, khéng st dung nhitng vat liéu sac nhon
hodc chat tiy qua cao dé tranh tray tréc 1dp chéng dinh nay.
5. Dam bao san pham luén & trong trang thai sach s& va kho rdo sau mdi lan st dung.

MOT SO SU’ €O CO THE XAY RA VA GIAI PHAP

sy co NGUYEN NHAN GIAI PHAP

NGi chién Lap cac bd phan Chéc chan la ban d3 lap
khong hoat dong vao ndi khdng khit rap chinh xac

Thiét bj chwa dwoc | Kiém tra lai phich cdm

cam dién va ngudn dién
Thirc &n M6t s6 loai thuc Nhat nat tam nguwng dé
khéng dugc gidon pham can duoc lay | 1ay ralac
va chin déu ra lac hodc trd lai hoic tré thuc pham

trong qud trinh ndu | trong qué trinh ndu
thirc an




Loai thirc an nay
phu hop v&irdn
ngap dau truyén
théng

Quét mét it dau an vao
thyc phdm dé ran gion
hon

Cho qué nhiéu
thwe phdm khi ndu

Lay bét thywc phdm ra
va chia lam nhiéu [an
nau

Thoi gian va nhiét
dd ndu chua dd

Chinh lai nhiét do
Chinh thém thoi gian
nau

Khoi trdng thoat ra
tlr ndi chién

Khi ban ran thuc
pham cé nhiéu chat
béo bang nodi chién
khong dau, mét
lugng 16n dau s&
chayravataora
khoi trang khi nodi
dang hoat dong

Diéu nay khéng van dé
gl.

Bdo dam rang ban

lam sach néi dung cach
sau mdi lan st dung.

TAI CHE

Khéng virt sdn pham clng vdi cdc chat thai gia dinh khdc ma dem dén diém thu gom tai

ché& dé gitip bdo vé mdi truong.

-
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XU LY SAN PHAM KHI Bl HU' HONG KHONG SU’ DUNG DUQC NU’A\
Bi€u twong nay cho thdy san pham nay khéng thé x{r Iy nhu rac

thai sinh hoat tai nha. P& ngan chin tac hai dén méi trwdng va sirc
khoe con ngudi tir viéc xt ly rac thai mot cach bira bai. Sdn pham

can dwoc tai ché dé tai st dung nham bao vé mai trudng, tai st

dung bén virng cac nguén tai

nguyén.

Vui long lién hé véi cac clra hang mua lai hodc clira hang d3 ban san
pham dé ho cd thé tai ché san pham nay mot cach an toan cho méi

truong. /




USER MANUAL

AIR FRYER

AF358T 4L

PLEASE READ ALL INSTRUCTIONS BEFORE USE

This all now hot-air fryer provides an easy and healthy way of preparing your favorite
ingredients. By using rapid hot air circulation and a top grill, it is able to make numerous
dishes. The best part is that the hot-air fryer heats food in all directions and most
ingredients do not need any oil.



Specifications & Features

Voltage: 220-240V ~ 50/60Hz
Wattage: 1400 W

Capacity of basket: 4.0 litres
Adjustable temperature: 80°C-200°C

Timer (0-30 min)

Temperature/
Timer control

Unit
Structure




IMPORTANT SAFEGUARDS & WARNING

When using electrical appliances, basic safety precautions should always be followed
including the following:

1. Read all instructions.

2. Do not touch hot surfaces.

3. To protect against electric shock, do not immerse the cord, plugs, or base in
water or other liquid.

4. WARNING: This electrical appliance contains a heating function. Surfaces, not just
functional surfaces, can develop high temperatures. As temperatures are perceived
differently by different people, this equipment must be used with CAUTION. Only touch
the equipment using the appropriate handles and gripping surfaces, and use heat
protection, such as gloves or similar. Make sure that surfaces other than the appropriate
handles and gripping surfaces have been given sufficient time to the cool down before
touching them.

5. Unplug the appliance from the outlet when not in use and before cleaning. Allow to cool
before putting on or taking off parts.

6. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent
or similarly qualified persons in order to avoid a hazard.

7. The use of accessory attachments not recommended by the appliance manufacturer
may cause injuries.

8. Do not use outdoors.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or
other hot liquids.

12. Always attach the cord to the appliance first, then plug the cord into the wall outlet. To
disconnect, turn any control to “off”, then remove the plug from the wall outlet.

13. Do not use the appliance for anything other than its intended use.



14. This appliance can be used by children aged from 8 years and above and persons with
reduced physical or mental capabilities or lack of experience and knowledge only if they
have been given supervision or instruction concerning use of the appliance in a safe way
and understand the hazards involved. Children must not play with the appliance. Cleaning
and user maintenance must not be carried out by children unless they are at least 8 years
old and supervised.

15. Keep the appliance and its cord out of reach of children less than 8 years of age.

16. The appliance is not intended to be operated by means of an external timer or
separate remote-control system.

BEFORE FIRST USE

1. Remove all packaging materials.

2. Remove any stickers or labels from the appliance.

3. Thoroughly clean the basket and pan with hot water, some washing-up liquid

and a non-abrasive sponge.

Note: You can also clean these parts in the dishwasher.

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

This is an oil-free fryer that works on hot air. Do not fill the pan with oil or frying fat.
HOW TO USE

1. Place the appliance on a stable, horizontal surface. Do not place the appliance on
non-heat-resistant surface.

2. Place food in the pan and assemble to basket with pot. Do not fill the pan with oil or
any other liquid.

3. Pull the cord from the storage compartment located on the bottom of the
appliance. Do not put anything on top of the appliance. The airflow will be disrupted
and this will affect the hot air frying result.

Plug in the power.
4. Determine the cooking time and temperature for the ingredient.



TIPS

Some ingredients require shaking halfway through the preparation time. To shake the
ingredients, pull the pan out of the appliance by the handle and shake it. Then slide the
pan back into the fryer.

Do not press the button on the handle during shaking.

To reduce the weight, you can remove the basket from the pan and shake the basket only.
To do so, pull the pan out of the appliance, place it on a heat-resistant surface and press
the button on the handle. Lift the basket out of the pan.

When you hear the buzzer alarm beep, the set preparation time has elapsed. Pull the pan
out of the appliance and place it To remove ingredients (e.g. fries), pull the pan out of the
hot-air fryer and place it on a cooling tray. Press the basket release button and lift the
basket out of the pan.

Do not turn the basket upside down with the pan still attached to it, as any excess oil that
has collected on the bottom of the pan will leak onto the ingredients.

The pan and the ingredients are hot and so is the hot-air fryer. Depending on the type of
the ingredients in the fryer, steam may escape from the pan.

Empty the basket into a bowl or onto a plate. To remove large or fragile ingredients, lift
the ingredients out of the basket

using a pair of tongs.

Mén an Amount Time | Temperature
(s) (min) (°C)
Potato & fries
Thin 300-400 15-20 200
Thick 300-400 20-25 200
Sausage roll 100-500 10-15 200
Beef Steak 100-500 8-12 200

Pork 100-500 10-15 180




Chicken 100-500 15-20 180
Spring rolls 100-500 10-15 180
Quiche 100-500 20-25 200
Cake 100-500 20-25 180

CLEANING AFTER USE

Do not use metal kitchen utensils or abrasive cleaning materials to clean the pan and
the non-stick coating basket, as this may damage the non-stick coating.

1. Remove the mains plug from the wall socket and let the appliance cool down.
Note: Remove the pan to let the hot-air fryer cool down more quickly.

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

3. Clean the pan, separator and basket with hot water, some washing-up liquid and
a non-abrasive sponge.

You can use degreasing liquid to remove any remaining dirt.

Note: The pan and basket are dishwasher-proof.

Tip: If dirt is stuck to the basket or the bottom of the pan, fill the pan with hot water
and some washing-up liquid. Put the basket in the pan and let the pan and the basket
soak for approximately 10 minutes.

4. Clean the inside of the appliance with hot water and non-abrasive sponge.

5. Clean the heating element with a cleaning brush to remove any food residues.

TROUBLESHOOTING

PROBLEM

POSSIBLE CAUSE

SOLUTION

The hot-air fryer
will not work

The appliance is
not plugged in.

Plug the mains plugin an
earthed wall socket

You have not set
the timer

Set the timer to the required
preparation time to switch on
the appliance

The basket is not
placed in the pan
correctly

Push the basket down into
the pan until you hear a click

The ingredients
fried with the air
fryer are not done

The amount of
ingredients in the
basket is too much

Put smaller batches of
ingredients in the basket.
Smaller batches are fried




more evenly

You used a type of Lightly brush

snack meant to be some oil onto the snacks for
preparedin a a crispier result

traditional deep
fryer

There are too much | Do not fill the basket beyond
ingredients in the the

basket MAX indication

The set Adjust the temperature or

temperature or temperature.

cooking time is not

enough
White smoke When you fry This does not affect the
comes out of the greasy ingredients appliance or to end result.
appliance in the air fryer, a White smoke is caused by

large amount grease

of oil will leak into heating up in the pan. Make

the pan. sure

The pan still you clean the pan properly

contains after

grease residues each use

from

previous use.

/
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This symbol above and on the product means that the product is
classed as Electrical or Electronic equipment and should not be

disposed with other household or commercial waste at the end of

its useful life. The Waste of Electrical and Electronic Equipment
(WEEE) Directive (2012/19/EU) has been put in place to recycle

products using best available recovery and recycling techniques to

minimize the impact of environment, treat any hazardous
substances and avoid the increasing landfill. Contact local
authorities for information on the correct disposal of Electrical or
Electronic equipment.
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