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685 Dién Bién Phl, Q. Thanh Khé, Pa Nang - DT: +84 23 6372 6821

Trung tam bo hanh Mién Nam
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HUGNG DAN SUDUNG

NOI CHIEN KHONG DAU 3.5L
SUNHOUSE MAMA

Model: SHD4085G

Doc ky hudng dan st dung trudc khi diing



SUNHSAJSE www.sunhouse.com.vn

GIGI THIEU NOI CHIEN KHONG DAU SUNHOUSE

N&i chién khong dau 1a mét thiét bi sir dung khi nong két hgp cong nghé Rapid Air tién
ti€n (luu théng khéng khi téc dé cao), cho phép Iam chin thuc phdm mét cach nhanh
choéng va co Igi cho stic khoe. Nguyén liéu dugc dun nong tir tat ca cac phia ciing luc va
khéng can phai thém dau mé ma van chin déu, ngon miéng.

Néi chién khéng ddu SUNHOUSE c6 thiét ké hién dai, két hgp khay chién théng minh gitp
khi néng luan chuyén tudn hoan cho thuc pham chinh déu va nhanh hon. Nhitng thuc
pham dudc chién bang néi chién khéong dau SUNHOUSE gidm dén 80% lugng chat béo
(so v&i cach chién ran théng thudng), rat tot cho nhitng ngudi mudn gidm can hay ngudi
bi bénh béo phi, tim mach...

Huéng dan cach xac nhan san pham chinh hang, dang ky va kiém tra thoi

han bao hanh ciia san phim ap dung bao hanh dién tir SUNHOUSE: THONG SO KV THUAT
Budc 1: Cao nhe I18p phtl bac & tem chinh hang ( vui Iong tim Tem chinh héang N3 S pram
dan trén san pham) dé 18y Ma tem cao. ST SHD40856
Budc 2: Soan tin nhan cti phap ) wnep 220V
SHG su cicr-MODEL <asu cicr-MA TEM CAO gtii dén s6 8077 Tanse 20 Hz
Cong suat 1500w
Vi du: SHG SHD8265G 012345678 gtii dén s6 8077 Dung tich 3.5
Sau khi nhan dugc tin nhan, téng dai sé gli théng bao xac nhan dén Quy
khach hang. .
SO PO PIEN
Cau chi ﬁ R
L o — boéng co
Quy khach hang than mén, 220V ~/50Hz Mat diéu khién
N o Céchhi Oy
Xin chan thanh cam on vi da tin diing va Iua chon san pham ctia SUNHOUSE. J L;éJ Nauennong
Chuing téi tin rdng, san pham lam bang nhitng chét liéu cao cap hang dau nay sé E o—_L \\
dap ung moi yéu cau va lam hai long quy khach. = Congtac  Dientrg nhiet

Quy khach hang vui long doc ky hudng dan str dung trudc khi dung dé dam bao
an toan va dat hiéu qua tét nhat.

Nha san xuat khong chiju trach nhiém phap ly vé con ngudi va tai san trong
nhing truéng hgp thiét hai do 1ap dat sai hodc str dung thiét bi khong ding cach.
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THANH PHAN CAU TAO

NGi chién

Nut gat thao gio chién
khoi néi chién

Tay cam

Luéng khira

Man hinh cam (ing

Ludng khi di vao

Nut khéa an toan

Khoang chién

Day nguén
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MO TA BANG PIEU KHIEN
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Nhiét do

CX RO,

\ Thoigian  Bat dau/ Tam ding Ngusn /

Nut bdm/ Biéu tugng

Chtrc nang hoac ché do

Nhiét do

Nhan nut dé diéu chinh nhiét do(°C)

®

Thai gian

Nhan nut dé diéu chinh thsi gian

a. Khi & trang thai diéu khién nhiét do, an nat tang hodc giam
dé diéu chinh nhiét do, mbi 1an &n nut cé thé tdng hoac gidm 5
do, nhan va gilr dé tang hoac gidm nhiét dé nhanh hon, murc
do nhiét dao dong tir 80 - 190 °C

b. Khi & trang thai diéu khién théi gian, tuong tu, méi lan an
nut sé tang 1 phat, nhdn va giir dé tang hodc giam thdi gian
nhanh hon, thdi gian dao dong tir 1 dén 60 phut.

Bét dau/ Tam dirng

Sau khi cai dat thai gian va nhiét do, nhan nut Start dé bat
dau, nhan 11an nifa dé tam ding.

Ngudn

Nhan 11an dé dua may vé trang thai trudc do
Nhan thém 11an nira dé tt may
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CANH BAO AN TOAN

Khi str dung thiét bj nay, can tuyét déi tuan thi nhirng chi dan an toan sau:

1. Khéng cham vao bé mat san phdm

2.Dé ngan chan tinh trang dién giat, khdng dugc nhiing day nguén, 6 cdm hay cac bo
phan cé dién vao nudc hoac dung dich ldng

3. Can giam sat chat ché, khéng cho tré em dén gan/chaoi véi san pham

4. Rut phich cdm khai & dién khi khong st dung va trudc khi vé sinh. Pé cho san pham
ngudi trudc khi tach rdi tirmg phan ctia san pham

5. Khong tu'y thao réi hay thay thé phu kién cé s&n trong san pham bang nhiing phu kién
khac khéng chinh hang vi cé thé gay ra thiét hai hoac cac tai nan ngoai y muén.

6. Khong str dung ngoai trgi

7.Khong dé day cam treo trén mép ban hodc mép td hay trén bé méat néng

8. Khéng dat san pham gan bé&p gas, bép dién hoac 16 sudi

9. Pac biét luu y khi di chuyén nhitng boé phan ma coé chira ddu néng hodc chét 16ng néng
khac (gio6 chién, néi chién)

10. D& ngéat két néi, nhan nat “OFF” trudc réi mdi rut phich cdm ra khoi 6 dién

11. Khéng bao gid dugc dat thiét bi dua vao tudng, dit gan cac nguyén liéu dé chay né
ho&c trong méi truéng am uét.

Khoang céch t6i thiu cia san pham vai cac thiét bj khac 1a 10cm (cac chiéu bén trén, trai,
phai). Tuyét déi khong dat bat cur thir gi trén bé mat cuia san pham.

12. Trong qua trinh chién khéng khi, hoi néng sé thoat ra tir 6ng thoat hoi. Can dé tay, mat
tranh xa luéng haoi néng nay. Tucng tu, can luu y hoi nong thoat ra khi 18y gié chién ra
khoi san pham.

KHONG SU DUNG THIET B] CHO MUC DICH NAO KHAC NGOAI MUC PiCH DUNG BE

CHE BIEN THUC PHAM TRONG GIA DINH

San ph&m chi dudgc str dung trong nha, khéng dudgc diing 8 ngoai tréi nhu quan an, van
phong, nong trai hoac nhirng méi trudng lam viéc khac. Cling khong nén st dung bdi
khach trong khach san, nha nghi...

CHi DAN AN TOAN

« Luén luén dé thiic an vao trong gid chién trudc khi dua vao thiét bi dé tranh tiép xuc truc
ti€p vdi nai sinh nhiét

« Khéng chén 16 thoat hoi vao va ra trong khi thiét bi dang van hanh

« Khéng lam tran dau ra khoang chién, diéu nay c6 thé gay ra chay

« Khoéng bao gid dudc cham vao bén trong thiét bi khi may dang van hanh
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« Kich thudc clia nguyén liéu thirc &n dat vao trong gié chién nén tusng thich véi chi dan
dudc ghi trong huéng dan str dung

« Néu c6 khoi thoat ra khéi sdn phdm trong qua trinh ndu & 1an dau tién thi day 1a diéu hoan
toan binh thudéng

Néu c6 qua nhiéu khoi thodt ra tir 16 thoat hai trong suét qua trinh van hanh, hay rut phich
cam ngay lap tuc va lién hé véi trung tam bao hanh

« Khong di chuyén khi thiét bi dang van hanh. Chi khi mdy da hoan toan ngudi han ban méi
nén di chuyén né

« N&u co bt cur van dé gi phat sinh trong qua trinh van hanh can phai thay thé hoac stra
chra ki thuat thi can phai dugc thuc hién bagi trung tdm bao hanh hoac nhan vién ki thuat
cuia SUNHOUSE

« Khéng st dung nhitng dung cu bang kim loai trén bé mat clia gié chién, bai diéu nay cé
thé gay hu hai bé mat chéng dinh

« Néu day nguén bi hong, dirng c6 gang dé van hanh san pham

« Gilf san phdm tranh xa tdm vai clia tré em khi san pham dang van hanh hoac van con
néng

« Dam bao rang cac bo phan trong may chién khéng khi luén sach trudce khi van hanh

LUU Y TRUGC LAN SUDUNG PAU TIEN

1. Loai b toan bé cac loai bao bi déng géi, cac loai tem nhan dinh trén san phdm
2.Lam sach gid chién va néi chién véi nudc nong, xa phong va miéng bot bién mém
3. Lau mat trong va ngoai thiét bi bdng maot miéng vai sach

LUU Y: Khéng khuyén khich d8 dau/ma vao trong gié/néi chién bai vi thiét bj nay lam
chin thiic an bang khi néng
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HUGNG DAN SUDUNG

1. CAm day nguén san pham, 1tiéng “beep” sé phat ra, nut
“POWER” sang. Nhan nut “POWER”, may sé thiét 1ap & trang
thdi chd (Hinh 2)

2. Kéo néi chién ra khoi may chién khéng khi mét cach can
than (Hinh 3)

3. bat thuc an vao trong gioé chién (Hinh 4).
Luu y: Lugng thirc &n khong thé vugt qua 4/5 thé tich clia gid
chién vi c6 thé &nh hudng dén chat lugng ctia moén an

4. Pat ndi chién trg lai may chién khong khi (Hinh 5). Khéong
dudc str dung néi chién khi chua 1ap gié chién trd lai.

Luu y: Khéng dudgc cham vao ndi chién ngay sau khi stirdung
san pham vi con rat néng. Ban nén di chuyén bang céch st
dung tay cam.

® 0

5. Thiét 1ap thdgi gian ndu: Thaéi gian mac dinh 1a 15 phat. Thay
ddi thsi gian bang cach nhan nat “+” va “-“ (Hinh 6).

Thiét 1ap nhiét do: Nhiét d6 mac dinh 1a 180°C. Thay déi nhiét
do bang cach nhan nat “+” va “-

Sau khi hoan thién viéc thiét lap, nhan nut “BAT PAU/TAM
DUNG”. C6 thé thay ddi thai gian va nhiét do trong suét qua
trinh nau.

6. D3i v8i mat sé loai thuc pham, cé thé can lac/dao san pham
trong qua trinh nau. Dé Iac/ddo san pham, gitr tay cam, kéo ndi
chién ra, lac déu hoac lat thirc an. Cuéi cling, dat néi chién lai
ché cii (Hinh 7)

Khi kéo néi chién ra & gitta qua trinh nu dé Iac/dao thuc pham,

thiét bi sé tu déng dirng (ché dé chd). Sau khi dat néi chién trd
lai, thiét bi sé ti€p tuc qua trinh ndu da dugc cai dat trudc do.

A CANHBAO

KHONG BUQC NHAN NUT TREN
TAY CAM TRONG KHI DANG KEO
HOACLAC GIO CHIEN
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7. Khi van hanh qua thai gian, may sé kéu 5 tiéng beep va quay lai trang thai chd. Sau dé,

kéo néi chién ra, va dat 1én 1 bé mat chiu nhiét

8. Kiém tra d6 &n xem da chin déu chua. Néu thirc &n van chua dat do chin, nau tiép

trong vong mét vai phut
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9. P& 13y nhitng san pham kich thudc nhd (nhu vun chién
s6t lai), nh&n nut gat trén tay cdm dé thao réi phan giod chién
khoi néi chién (Hinh 10). Khéng lac hoac dao néi chién vi cé
thé gay ra tinh trang dau bj th&m ngugc trd lai thic an

- Cac loai bot lam sén sé can thdi gian ndu ngan hon so vai dé tu lam
- Khi lam banh, banh flan ho&c ndu cadc mén an can dé day nguyén liéu, cn dung lo sat
hodc dia dung trong 10 vi séng dat & trong gio chién

- -
Thuc phdm A A @
Khéi lugng (@) Thoi gian (phut) Nhiét do (°C)
e I ) oSz, Khoaitay dong lanh 200 - 800 12-25 180
10. D6 thirc an vao trong t6 hoac dia (Hinh 11-1) *X‘ (thai dang thanh dai)
Luu y: B6i v6i nhitng thuc pham c6 kich thudc 16n, hay st dung kep dé gap ra (Hinh 11 - 2)
Khoai tay tuci 200 - 800 12-25 180
g (thai dang thanh dai)
6 Thit bo 100 - 500 8-14 180
y Xtic xich 100-500 3-15 180
d?’ Pii ga 100 - 500 15-22 180
> Lusn/Ucga 100 -500 10-15 180
11. C6 thé chién san pham truc tiép Ian thur 2 sau khi két thic 1an thir nhat ;'P Banh béng lan 300 25.30 140
CHi DRN NAU NU()NG D Banh mi (thai 1at) 50-500 3-6 200
Bang bén dudi |a chi dan dé gitip ban thiét 1ap thai gian va nhiét dé tuong déi cho mét sé )
loai thuc pham. ™ Banh mi (nguyén 6) 100-500 12-25 180
LUU Y: Vui long ghi nhé rdng méi loai thuc pham déu khac biét vé kich thudc, kiéu dang,
ngudn géc, chiing toi khong thé ddm bao rang day 1a cong thuic tinh chinh xac cho tat ca To 100.- 400 10-15 180
cac san phdm ma chung téi cé. Tuy nhién céng nghé Rapid Air sé gitf luéng khi nong doi g om ’ ’
luu trong may lién tuc, nén viéc kéo gid chién ra khoi néi chién trong thai gian ngan khéng
lam gian doan qua trinh ndu nudng. > 4 150 - 400 10-18 200
- Nguyén liéu nho thudng tén it théi gian ndu hon so vaéi nguyén liéu I6n o=
- Néu chién cac nguyén liéu nho, nén lac déu mot vai lan dé chin déu

- Thém mot chut dau vao khoai tay tuci sé cho mén chién ngon hon




SUNHOUSE’
MAMA

VE SINH VA BAO DUGNG

Can vé sinh san phdm sau méi 1an str dung.

Tuyét déi khéng nhuing toan bod san pham vao nudc dé vé sinh

Gio chién va ndi chién déu cé I16p phti chéng dinh, vi thé khéng nén sir dung dung cu vé
sinh bang kim loai hodc vat liéu sac nhon, tranh lam bong tréc 16p chéng dinh.

1. Thdo nguén dién va chd san pham ngudi han trudc khi vé sinh

2.Strdung 1 miéng vai mém va 8m dé lau sach bén ngoai san pham

3. Strdung nudc, dung dich vé sinh nhe va khadn 8m dé lam sach néi chién, gié chién, dung
cu chia ngan

Luu y: N6i chién, gié chién, va dung cu chia ngan cé thé dugc rira bang may rira bat
Meo vat: VGi nhitng thitc 8n thira bam dinh trén gié chién, cé thé thao gié chién ra khoi
may va ngdm vao nudc 8m, dung dich tay rifa nhe khoang 10 phut 1a c6 thé vé sinh

4. Str dung nudc m, vai mém dé lau bén trong san pham

SU €O THUONG GAP & CACH KHAC PHUC
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VAN BE

NGUYEN NHAN

GIAI PHAP

May khéng hoat dong

Thiét bi chua dugc cadm dién.

Chua nhdn nut Nguén/Khai dong.
Gid chién khong dugc dat bén trong
may.

CAm nguén, chac chan rang gié
chién da dudgc dat trong may va nhan
nut nguén dé khdi dong.

Thanh phdm khéng chin

Qua nhiéu nguyén liéu. Nhiét dé ndu
thap hoac thdi gian ndu qua ngan

Loai bd 1vai nguyén liéu, cai dat
nhiét d6 cao hon va thdi gian dai hon

Thanh pham chin khéng déu

Nguyén liéu thudc loai can phai dugc
l4c hoac dao déu trong qua trinh n&u

Lac déu hoac dao déu nguyén liéu
trong qua trinh ndu

Khoai chién khéng gion

St dung loai nguyén liéu dang ra nén
nau & trong nédi chién ngap dau

SUr dung loai nguyén liéu dugc thiét ké
phu hop cho néi chién khéng khi, 16 vi
séng, hoac nhe nhang tudi it dau oliu
1én trén dé c6 thanh pham gion hon

Khéng thé trugt gia chién vao san
pham moét céch chinh xac

1. Gid chién qua day
2. Gio6 chién khéng dudgc dat vao
duang khép

1. Khéng dé day qua 4/5 gioé chién.
2. Ddy néi chién vao trong may cho
dén khi nghe thay tiéng click

Khéi trdng bay ra tif san phdm

Do n&u dé &n qua nhiéu ma hoac gid
chién van con bam dau mé tir lan sur
dung trudéc

Diéu nay khéng an hudng dén qua trinh
n&u nuéng. Khoi trdng gay ra la do d6
dau mé bi chay ra trén chao. Ban van c6
thé tiép tuc ché bién thuc phdm, chi can
dam bao rang, ddu ma nay can dugc
lam sach sau méi lan st dung

Mon khoai chién chin khéng déu

1. Khéng nhung khoai tay dung cach
trudc khi chién.
2. Khong str dung dung loai khoai tay

1. Ngam khoai tay vao nudéc lanh
trong vong it nhat 30 phut, 13y ra va
tham kho.

2.S0rdung khoai tuci dé dam bao
khoai khéng bj nat trong qua trinh
chién

Khoai tay chién khong chin gion

Do gion clia khoai phu thudc vao
lugng dau va lugng nudc trong dé
chién

Pam bao lam kho khoai trudc khi
thém dau. Cat thanh khoai chién nho
han sé cho két qua chién gion hon.
Thém 1it dau sé khién moén chién
gion hon

MA LOI

E1 E2

E3

HG3 mach

Ngén mach

Qua néng
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INSTRUCTION MANUAL

SUNHOUSE MAMA 3.5L ELECTRIC
AIR FRYER OIL FREE

Model: SHD4085G

Read operating instructions before use
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Instruction to verify genuine product, register and check warranty period for
product applied SUNHOUSE E-warranty sticker.

Step 1: Scratch slightly Silver cover in E-warranty sticker to get CODE
NUMBER (Please find the E-warranty sticker in product)

Step 2: Compose message as below:

SHG (Space) MODEL (Space) CODE NUMBER send to 8077

For example: SHG SHD8625G 012345678 send to 8077

After receiving message, Exchange will send confirmation to customer.

Dear beloved customers,

Thank you for trusting and choosing SUNHOUSE's products. We do
believe that this is the most useful and modern product which is
manufactured by leading materials. SUNHOUSE's products will meet
your requirements and satisfy you.

Please kindly read carefully manual before usage to assure safety and
effectiveness.

Manufacturer does not bear any legal responsibilities to human and
treasure in case of damage arisen from wrong installation and usage.
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PRODUCT INTRODUCTION

1. Integrated type of body with fashionable and novel design.

2. Cook the food with fast heating air circulation, make the food evenly cooked like

deep fry with oil.

3. With touch screen control panel, adjust the temperature and time based on the

food.

4. With the fast heating air circulation, save more time and create less fumes than
the traditional deep fry with oil. With the detachable fry basket, it is easier to

clean and safer.

TECHNICAL SPECIFICATIONS

Product Code SHD4085G
Voltage 220V
Frequency 50 Hz
Power 1500w
Capacity 3.5L
ELECTRICAL DIAGRAM
Fuse ﬁ Motor
L o — @ —
220V ~/50Hz Power control
Fuse panel L
N o =

£o]

L

Heater

Micro Switch  Thermistor

PART DESCRIPTION

Detachable
basket button

Basket Handle

Touch screen
control panel

Air inlet

Safe switch

Base Tray
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Fry basket

Air outlet

Power cord
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CONTROL PANEL DESCRIPTION

4 N

8888,
® O

Temp

CNINO

\ Timer  Start/Pause Power j

Button or Icon

Function or Display

Temperature

Press to change Temperature status.

®

Timer

Press to change Timer status

a. Under the temperature status, press to increase or
decrease temperature, 5 degree for every press; press
and hold to increase or decrease quickly; temperature
range from 80 -190 °C

b. Under the timer status, press to increase or decrease

+/- time, 1 minute for every press; press and hold to
increase or decrease quickly; timer range from
1 to 60 minutes.
After setting the time and temperature, press it to start
operation, and press it again to pause the operation.
Start/Pause
Press it to be standby statues,
press it again to OFF status.
Power

www.sunhouse.com.vn

IMPORTANT SAFEGUARDS

Read All Instructions
When using electrical units, basic safety precautions should always be followed
including the following:

Do not touch hot surfaces.

2. To protect against electrical shock, do not immerse cord, plugs, or the unit in
water or other liquid.

Close supervision is necessary when any unit is used by or near children.

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

5. The use of other accessories that are not intended to be use with this unit is
not recommended. Doing so may damage the unit and can cause accidents.

Not Intended For Outdoor Use.
Do not let cord hang over edge of table or counter, or touch hot surface.
Do not place on or near a hot gas, electric burner and or in a heated oven.

v o No

Extreme caution must be used when moving unit containing hot oil or other
hot liquids.

10. To disconnect, turn any control “OFF’", then remove plug from the wall outlet.

11. Never put the appliance against the wall or other appliances. There should be
at least 3 inches of free space for the back side. Left/right sides and the upper
side of the appliance. Do not place anything on top of appliance.

12. During air frying, hot steam is released from the air outlet opening. Keep your
hands and face distance from the steam and from the air outlet opening. Also,
be careful of hot steam and air when you remove the Fry Pan Basket from the
appliance.

13. Make sure the ingredients prepared in this appliance come out golden yellow
instead of dark or brown. Remove burnt remnants.

DO NOT USE THE UNIT FOR OTHER THAN INTENDED USE

Note: Put the appliance on a surface that is horizontal, even and stable.

This appliance is intended normal household use. It is not intended to be used in
environments such as staff kitchen of shops, offices, farms or other work environ-
ments. Nor is it intended to be used by clients in hotels, motels, bed and breakfast
and other residential environments.
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SAVE THESE INSTRUCTIONS CAUTION BEFORE FIRST USE
«  Always put the ingredients to be fried in the Fry Pan Basket to prevent direct 1. Remove all packaging materials, stickers, and labels.

contact with the heating components. ) )
« Do not cover the air inlet and outlet opening while the appliance is operating. 2. Clean the basket and pan with hot water, soap, and a non-abrasive sponge.

* Do not pour oil into the Base Tray, this may create a fire hazard. 3. Wipe the inside and outside of the appliance with a clean cloth.

«  Never touch the inside of the appliance while it is operating.
1. Do not place the unit close to flammable materials heating units or wet NOTE: There is no need to fill pan with oil and frying fat because the
environments. appliance works with hot air.

2. Height of ingredients placed in the Fry Pan Basket should comply with the
directions listed under “Operation Instructions”.

3. Do not replace with other parts that are not designed specifically for this Air
Fryer.

4. Do not put any other cooking pans in the Fry Pan Basket. Do not replace any
parts with other containers.

5. Ifalot of smoke is escaping from the air vent during operation, unplug the unit
immediately and contact customer service.

6. Do not move the unit while in operation. Only after this Air Fryer has complete-
ly cooled down should you attempt to move it. Always wait for this Air Fryer to
cool down prior to handling it.

Never use a towel to block the vent.

8. If any troubles arise during operation, any necessary service must be done by
the technicians that authorized by the manufacturer for repairs.

9. Do not disassemble the unit on your own or replace any parts.

10. Do not use metal utensils with the coated Fry Pan Basket as this can damage
the surface.

11. If the power cord is damaged, do not attempt to operate the unit.

12. Keep the unit out of reach of children when the unit is operating or cooling
down.

13. Keep hands and face away from the venting outlet or where heat or steam is
being released.

14. Make sure the Air Fryer is always clean prior to cooking.
15. Itis normal for some smoke to escape the unit when heating for the first time.
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OPERATING INSTRUCTIONS

1. Plug in the product, it will beep once, “POWER” button will flash,

press “POWER” button, the program will be standby status (Pic 2)

2. Pull out the base tray from the air fryer carefully (Pic 3)

3. Put the food into the fry basket (Pic 4).
Note: The volume of the food cannot be over 4/5 of the volume of
the fry basket which may affect the quality of the food.

4. Put the base tray back to the air fryer (Pic 5). Do not use the

base tray before put it back the fry basket.

Note: Do not touch the base tray at once after use the product.
The base tray is very hot and can be only move by holding the
handle.

8888
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5. Set up the cooking time. Default time is 15 minutes. E

Change it by press “+” and “-”.
m| c

Set up the cooking temperature. Default temperature is
180°C. Change it by press “+” and “-” (Pic 6).

After finish setting, press “START/PAUSE”. You can change
the time and temperature during the cooking process.

6. For some of the food, you may need to turn over during
process. To turn over the food, hold the handle, pull out the
base tray and shake or turn over the food. Last, put back the
base tray into the air fryer (Pic 7).

A CAUTION

DO NOT PUSH THE BASKET
EJECT BUTTON ON HANDLE

WHEN PULLING & SHAKING.

7. When the operation is over, the program will beep 5 times and return to stand-
by status. Then, pull out the base tray, and put it on the heat-resisting surface.

8. Check the food if it is well cooked. If the food still needs to be cooked, put it
back to cook for few more minutes.
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- Adding a very little amount of oil to fresh potatoes and frying will give you a

9. For getting out the small size food (like crispier result.

fries), you can press the button to detach
the fry basket from the base tray (Pic
) . Do not turn the basket over with the
base tray which can cause the oil to leak
into the food again.

- Do not prepare extremely greasy ingredients, such as sausages in the air fryer.
- Snacks that can be prepared in the oven can also be prepared in the air fryer.
- Pre-made dough requires shorter cooking time than home-made dough.

- When making cake, quiche or filled ingredients use a baking tin or oven dish in
the fryer basket.

) ) - You can also use the air fryer to heat ingredients, set the temperature to 150F for
10. Put the food into the bowls or plates. (Pic

up to 10 minutes.
)

Reminded: For the bigger size of food, you . H @
. ood
may use tongs. (Pic ) Weight (g) Time (minute) Temperature (°C)

S Frozen potatoes 200 - 800 12-25 180
(cut long bar shape)

Fresh potatoes 200 - 800 12-25 180
g (cut long bar shape)

@ Beef 100 -500 8-14 180
f Sausage 100 -500 3-15 180
) ) Chicken thighs 100 - 500 15-22 180
11 . You can directly cook the second food after you finish the first. d
COOKING GUIDE /5> Chicken breast/breast 100-500 10-15 180
The table below is a guide that will help you with setting the time and temperature q'P Custard cake 300 25-30 140
for certain ingredients.
NOTE: Please keep in mind that because ingredients differ in size, shape brand, B Bread (slice) 50 -500 3.6 200
and origin, we cannot guarantee that this is the best setting for the ingredients

you have. However, Rapid Air Technology reheats the aid inside the fryer instant-

ly, so pulling the pan out of the fryer for a brief period of time will not interrupt @ Bread (full) 100 - 500 12-25 180
the cooking process.

- Small ingredients usually require shorter cooking time than larger ingredients. g Shrimp 100 - 400 10-15 180
- Shaking smaller ingredients midway through the cooking process will cook the
ingredients more evenly and give you a better end result. = Fish 150 - 400 10-18 200
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CLEAN & MAINTENANCE

Clean the appliance after every use.

The Fry Basket and the Base Tray have a non-stick coating. Do not use metal uten-
sils or harsh abrasives when cleaning as this can damage the coating.

1. Unplug the appliance to cool down before clean.
2. Use soft and wet towel to clean the outside of the appliance.

3. Use hot water, detergent, and wet towel to clean the base tray, the fry basket,
and the divider.
NOTE: The base tray, the fry basket, and the divider can be washed by the
dishwasher.
Reminder: For the residual of food which stick on the basket, put hot water and
detergent into the base tray to immerse for 10 minutes.

4. Use hot water and soft cloth to clean the inside of the appliance.

TROUBLESHOOTING
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Problems

Possible Causes

Solutions

The air fryer does
not work.

The appliance is not plugged
in. Did not press POWER
button. The Fry Basket is not
placed in the air fryer.

Plug in the appliance, make sure
thefry basket in the air fryer, and
press POWER button to start.

The ingredients
fried are not
completely
cooked.

Too many ingredients were
used. The cooking
temperature is too low. The
cooking time is too short.

Remove some ingredients,
setting higher temperature,
and setting longer time.

The food is fried
unevenly.

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

Ingredients that are on the top
need to be shaken halfway
through the preparation time.

Fried snacks are
not crispy

You used a type of snack
meant to be prepared in a
traditional deep fryer.

Use snacks designed to be baked
in a traditional oven, or lightly
brush some olive oil onto the
snacks for a crispier result.

| cannot slide the
fry basket into the
appliance properly.

The fry basket is overfilled.
The fry basket is not placed
in the base tray correctly.

Do not fill the fry basket more
than 4/5. Push the fry basket
down into the base tray until
you hear a click.

White smoke is
coming out of the
product.

You are frying greasy food.
The pan contains greasy
residue from previous uses.

When you are preparing greasy
ingredients in the Air Fryer, large
amounts of oil can smoke and
infiltrate into the pan. The oil will
produce white smoke and the
frying pan might become hotter
than usual. This will not affect
the final cooking effect. White
smoke is caused by greasy
heating up in the pan. Make
sure you clean the frying pan
properly after each use.

French fries are
fried unevenly.

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

Soak potato sticks in a bowl of
water for at least 30 minutes, take
them out and dry them with
paper towel.Use fresh potatoes
and make sure they stay firm
during frying.

French fries are

The crispiness of the fries
depends on the amount of

Make sure you dry the potato
sticks properly before you add
the oil. Cut the potato sticks

not Crispy. . : " smaller for a crispier result.
oil and water in the fries. Add slightly more oil for a
crispier result.
Error Code
CODE E1 E2 E3
PROBLEM Sensor open Sensor short Overheat
ended circuit
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