HU'GNG DAN SU’ DUNG
NOI CHIEN

HB-8033

CANH BAO!

Thiét bj nay khéng nham muc dich s&r dung cho nhi¥rng ngwei (ké ca tré em)
bi suy giam kha nang thé chat, gidc quan hodc tinh than, hoic thiéu kinh
nghiém va kién thirc, trir khi ho dwoc ngudi chiu trach nhiém vé sy an toan
clia ho giam sat hodac huwéng dan st dung thiét bi.

Tré em nén dugc giam sat d&€ dam bao rang ching khong nghich thiét bi.
Néu day ngudn bi hdng, né phai dwoc thay thé béi nha san xuat, dai ly dich
vu cla hing hodc nhirng ngudi cé trinh dd twong tw dé tranh nguy hiém.



Thiét bj khéng nham muc dich van hanh bang bd hen gio bén ngoai hodc hé
thdéng diéu khién tir xa riéng biét.

Thiét bi nay c6 thé dwoc sir dung béi tré em tir 8 tudi tré 1én va nhirng
nguwdi bi suy gidm kha nang thé chat, gidc quan hodc tinh than hodc thiéu
kinh nghiém va kién thirc néu ho da dworc giam sat hodc hwéng dan vé cach
str dung thiét bj theo cach an toan va hiéu cdc méi nguy hiém bi lién luy. Tré
em khéng duoc choi véi thiét bi. Tré em khéng dwoc lam vé sinh va bdo tri
trir khi I&n hon 8 tudi va c6 ngudi giam sat.

P& thiét bj va day cha thiét bj xa tam tay tré em dwéi 8 tudi.

Mau: HB-8033
Phién ban: 1.01.0 HUGONG DAN AN TOAN QUAN TRONG

Poc ki hudng dan nay trudc khi st dung va luu lai d& tham khao
trong twong lai.

1.1 Kiém tra thiét bj va cac phu kién. Tham khao y kién dai ly néu cd bat
ky thac mac nao.

1.2 Dam bdo rang dién 4p dau ra cla ban twong ¢ng vdi dién dp dugc
ghi trén nhan théng sé cta ndi chién khéng dau.

1.3 DE b3o vé khoi hda hoan, dién giat va thuwong tich cho ngudi, khéng
nhing day, phich cdm hodc thiét bi vao nuéc hodc chat 1dng khac.

1.4 Tré em nén duoc gidam sat dé& dam bdo rang ching khdng nghich
thiét bi.

1.5 Rut phich cdm cua thiét bj khdi 6 cdm khi khong st dung hodc truéce
khi vé sinh. D& ngudi trudc khi 13p hodc thdo cac bd phan hodc trudc
khi vé sinh thiét bij.

1.6 Khoéng bao gi van hanh thiét bi véi day hodc phich cdm bi hong hodc
sau khi thiét bj bi truc tric, hodc da bj hdng theo bat ky cach nao.
Dua thiét bj trd lai trung tdm bao hanh dugc Gy quyén dé kiém tra,
stra chita hodc diéu chinh.

1.7 Viéc s dung phu kién khong dwoc nha san xuat thiét bj khuyén nghi
c6 thé gay ra hoa hoan, dién giat hodc thuong tich cho con nguoi.

1.8 Thiét bi nay duoc thiét ké dé st dung trong gia dinh. Khéng st dung
ngoai troi.

1.9 Khong dé day treo trén cac canh sic cla ban hodc qudy, hodc cham
vao bé mat néng.

1.10Khéng d&t thiét bi trén hodc gan cac vat liéu dé bat Ira nhu khan trai
ban hodc rém dé tranh thi gi dé béc chay.

1.11Khdng s dung thiét bi cho bat ky muc dich nao khac ngoai muc dich



dwoc mo ta trong sach huwéng dan nay.

1.12 P4y 1a thiét bj gia nhiét. D3t thiét bj trén bé mit ndm ngang, bing
phang va én dinh khi s& dung. Khong d&t trén nhua, vinyl va bang
trang men hodc bat ky bé mat dé mai mon nao khac.

1.13 Lau khé chdo va ré trwdc khi cho nguyén liéu vao.

1.14 D4t chao trén bé mit ndm ngang an toan truwdc khi lay ra, néu khong
chdo cé thé roi ra va gay thuong tich cho ngudi.

1.15 Chdao phai dat hoan toan vao bén trong thiét bj.

1.16 Rat phich cdm cua thiét bi;

1.17 M6t s6 bd phan cla thiét bj s& c6 nhiét d6 cao trong qua trinh hoat
dong, vi du: chdo, nwdng. S& dung tay cAm thay vi cham tay truc
tiép.

1.18 Trong khi chién thiét bi, hoi nudc ndng sé thoat ra ngoai qua cac 16
thodt khi. Gilr tay va mat cta ban & khoang cach an toan véi hoi
nudc va cac 16 thoat khi. Ngoai ra, hdy can than véi hoi nuwdc va
khéng khi ndng khi ban &y chdo ra khéi thiét bj.

1.19Khdng cho phép két ndi ddy ngudn bén ngoai..

2. HIEU RO VE NOI CHIEN

2.1 PhAn chinh (Tham kh&o hinh)

_ . handle

1. Dén LED hién thj v&i nat cdm (ng va 8 chuong trinh ché bién d3 duoc cai
dat san.
dHHZ pen led hién thi.



M NGt cdm &ng dé€ chon chuong trinh cai d&t san.

+/- NUt cdm rng dé cai dit thoi gian 1én dén 60 phut.

+/- NUt cdm rng dé cai dit nhiét d6 trong khoang 80 — 200 dd C.
(ly Nt cdm tng tdt m& ngudn.

2. Tay cdm

3. TRUGC KHI SU DUNG LAN DAU TIEN
KiEm tra toan bo thiét bi d3 thanh pham hoan thién va c6 bat ky hu
hdéng nao khong.
V@ sinh that k{ chao, vi nuwéng va bat ky bd phan nao cé thé théo roi dé
VE SINH VA BAO DUONG.

4.50 DUNG NOI CHIEN KHONG DAU

4.1 B4t thiét bj trén bé mat 6n dinh, ndm ngang va bang phang. Khong
dat thiét bj trén cdc bé mat khéng chiu nhiét.
4.2 C&m dién.
(Lwu y: Hay can than! D3t mii thong gid cach xa twdng it nhat 1a 15cm.)
4.3 D4t vi nudng vao chdo duang cach, sau dé cho cac nguyén liéu d3
chuan bi vao chao (Tham khao hinh)

Lwuy: 1) Khéng duogc cho nguyén liéu vao ndi chién qua day.

2) Né&u nguyén liéu nd to sau khi gia nhiét, cdn wéc lvong sd

lwgng nguyén liéu phu hop vai néi chién.



4.1 Trugt ndi chién vao trong thiét bj mét cach hoan chinh.
Chon chuong trinh véi thoi gian va nhiét d6 can thiét theo cac thanh
phan. Pén bat ngudn va dong co bat dau hoat dong.
Ghi chu:

1) Khuyén nghi lam néng thiét bj trudc 3 phut,

Loi khuyén: Viéc 13t cac nguyén liéu trong qua trinh chién cé thé gitup nau
an ngon hon. Hodc né cé thé ngon hon vdi nhiét d6 thap hon va hen gid 1au
hon.

Luuy:

1) Vi nwdng va chdo rat ndng trong qua trinh lam viéc, khéng dugc
cham vao ching bang tay.

2) L&y ra khoi vi nwéng trede khi rira chdo.

3) Chao c6 thé c6é dau néu ndu nguyén liéu cé chat béo. Can than vai
chan thuvong bong.

4) N&u kéo chao ra dé Iat cic nguyén liéu trong qua trinh chién.

4.2 Cac thanh phan s& dugc nau chin tdt hon nhiéu.
4.3 Khi thoi gian chuan bi d3 dat d3 tréi qua. Dén bat ngudn sé tat,
nhung dong co s& tiép tuc hoat ddng trong khoang 20 gidy, dé lam
ngudi ndi chién khéng khi, va sau d6 ban s& nghe DI DI DI DI DI, déng co
dirng, Kéo chdo ra khai thiét bi.
Meo: N&u nguyén liéu chua san sang, chi can truot chao tré lai thiét bj va dat
thoi gian thém vai phut.
Lwu y: Sau khi chién bang ndi chién khong dau, chao / vi nwéng s& néng.
St dung tay cdm hodc dung cu nhac ndi dé ho tro.
4.3 Pt chdo trén bé mat chiu nhiét, 1dy nguyén liéu ra dia hodc hop
dung.



Luu y: chdo va nguyén liéu con néng. H3y cdn than!

5. VE SINH VA BAO DUONG.

Than trong: Pam bao rat phich cdm cha thiét bi nay trudc khi vé sinh.

1) Ldm sach chdo va vi nwéng bang nudc hodc nwdc rira. Ngdn nuwdc

chay vao tay cdm va mat trudce cla chdo.

2) Lau than thiét bj bang khdn dm. Khong cé chat tay rlra.

3) Khong nhing day ngudn, phich cdm va than thiét bj vao nwéc hodc
chat 1dng khac. Hodc né c6 thé dan dén hda hoan, dién giat hodc thuong tich
cho nguoi.

4) Sau khi lam khd, thay thé tat ca cdc bd phan va gilt lai cho lan sk
dung tiép theo.
Phu luc

6.1 Dac diém ky thuat :
M3 san pham: HB-8033 AC220-240V 50 / 60Hz

Coéng sudt: 1500W

Timer lenperature
S I s o— TR RO el MR
San phdm nay khéng duoc thai bé clng véi rac thai sinh
: hoat. San pham nay phai duoc x ly tai mt noi dwoc phép
" 4€ téi ché céc thiét bi dien va dién tir. Bing cach thu gom
va tai ché& chat thai, ban gip tiét kiém tai’iguyén thién
nhién ¥a ddm bao san pham duoc xtr I‘cheo cach than

thién véi moi trudong va sirc khoe. e
LCV LLL



Owner's manual
Air Fryer

HB-8033

WARNING!

This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and

knowledge, unless they have been given supervision or instruction concerning


http://okta-homeappliance.com/Products-1-E.html

use of the appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.
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.

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

This appliance can be used by children aged from 8 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and
knowledge if they have been given supervision or instruction concerning use of
the appliance in a safe way and understand the hazards involved. Children shall
not play with the appliance. Cleaning and user maintenance shall not be made by
children unless they are older than 8 and supervised.

Keep the appliance and its cord out of reach of children less than 8 years.
Model: HB-8033

Versions: 1.0

1.0 IMPORTANT SAFEGUARDS

Read this manual thoroughly before using and save it for future reference.

1.20 Check the appliance and the accessories. Consult the dealer for any
inquiries.

1.21 Make sure that your outlet voltage corresponds to the voltage stated
on the rating label of the air fryer.

1.22 To protect against fire, electric shock and injury to persons do not
immerse cord, plug, or the unit in water or other liquid.

1.23 Children should be supervised to ensure that they do not play with the
appliance.

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

1.25 Never operate the appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Return
the appliance to an authorized service center for examination, repair or
adjustment.

1.26 The use of accessory not recommended by the appliance manufacturer
may result in fire, electric shock or injury to persons.

1.27 This appliance is intended to be used in household. Do not use



outdoors.

1.28 Do not let cord hang over the sharp edge of table or counter or touch
the hot surface.

1.29 Do not place the appliance on or near combustible materials such as a
tablecloth or curtain to avoid something burning.

1.30 Do not use the appliance for any other purpose than described in this
manual.

1.31 This is heating appliance. Place the appliance on a horizontal, even and
stable surface when using. Do not place on plastics, vinyl, and enamel
board or any other hot-short, easy-wear surface.

1.32 Wipe dry the pan and the basket before putting the ingredients inside.

1.33 Place the pan on a safe horizontal surface before separation, or the pan
may fall off and injury to persons.

1.34 The pan should put inside the appliance completely.

1.35 Unplug the appliance.

1.36 Some parts of the appliance will have high temperature during
operation, e.g. pan, grill. Use the handle instead of hand touching.

1.37 During the appliance frying, hot steam will exhaust through the air
outlet openings. Keep your hands and face at a safe distance from the
steam and from the air outlet openings. Also be careful of hot steam
and air when you remove the pan from the appliance.

1.38 External mains cord connection is not allowed.

2.KNOW YOUR AIR FRYER
2.2 The main parts. (Ref. Fig. 1)

— handle




1.LED display with touch buttons and indicators 8 programs and time and
temperature settings

adBYHILED display

M touch button programs

+/- touch button of the time setting programs up to 30 minutes

+/- touch button for temperature setting in the range of 80-200°C

(I3 Touch on/off button

3. Handle

3.BEFORE FIRST USE
Check that all accessories are complete, and the unit is not damaged.

Thoroughly clean the pan, the grill, and any detachable parts as CLEANING
AND MAINTENANCE.

4.USING YOUR AIR FRYER
4.3 Place the appliance on a stable, horizontal and level surface. Do not

place the appliance on non-heat-resistant surfaces.

4.4 Plugin.
(Note: Be careful! Keep the ventilation hood away from the wall at
least 15cm.)

4.5 place the grill into the pan properly. Then put the prepared ingredients
into the pan; (Ref. Fig. 3)

T ™
>
& S

(Fig. 3)



Note: 1) Never fill ingredients into the pan beyond the capacity
2) If the ingredients become bigger after heating, count the amount
according to the heated volume.
4.6 Slide the pan back into the air fryer completely
Choose the program to the required time and temperature according
to the ingredients. Power-on light on and motor starts working.
Note:

1) Recommend preheating the unit 3mins,

Tips: It can help cook better to turn over the ingredients during
frying. Or it can have better tasty with lower temp and longer timer. Please read
the HINTS FOR GREAT-TASTING for reference.

Note: 1) The grill and pan are very hot during work, do not touch them
by hand.
2) Take out of the grill before washing your pan.
3) The pan may have oil if cook fat ingredients. Be careful about
scalding injury.
4) If pull out the pan to turn over the ingredients during frying,
The ingredients will be cooked much better.

4.7 When the set preparation time has elapsed. Power-on light will be off,
but the motor will keep working about 20seconds,to cool down the air
fryer, and then you will listen the DI DI DI DI, the motor stop, Pull the
pan out of the appliance.

Tip: If the ingredients are not ready yet, simply slide the pan back into
the appliance and set the time to a few extra minutes.
Note: After hot air frying, the pan/grill are hot. Use the handle or
assistant support.

4.8 Place the pan on a heat-resistant surface, remove the ingredients to
plate or container



Note: the pan and the ingredients are hot. Be careful!
5. CLEANING AND MAINTENANCE.

Caution: Be sure to unplug this appliance before cleaning.
1) Clean the pan and grill with water or washing-up liquid. Prevent water from
going into the handle and the front panel of the pan.
2) Wipe the appliance body with a moist cloth. No washing-up liquid.
3) Do not immerse the power cord, plug and appliance body with water or
other liquid. Or it may result in fire, electric shock or injury to persons.
4) After drying, replace all parts and keep for next use.
Appendix
6.1 Technical Specification:
Model No.: HB-8033 AC220-240V 50/60Hz
Heating Tube Power: 1500W

oltch Timer lenperature
[ e ot e o o . o« o | o
This product must not be disposed together with the
; domestic_waste. This product must be dlsposed at an
" authorized place for recycllng of electrical and ‘electronic
appliances. By collecting and recycling waste!'yéu help save
natural resources, and make sure the pr&juct is disposed
in an environmentally friendly and health way. :

feating
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