ecd

MAGIC

= #Huo HYE

HUANG DAN SU DUNG

N6i Chién Khéng Dau Két Hop Hap

MAGIC ECO_

TAINGAY APP VAO BEP

Tim hiéu nhiéu han vé ching t6i tai www.facebook/nguonsongvietstore

hodc website cong ty www.dodunggiadinh.vn

X DANG KY BAO HANH
% CONG THUC NAU AN




<

Magic Eco xin cdm dn Quy khach d4 tin yéu va lua chon Noi chién khong dau két hgp hap Magic
Eco S07

N6i chién khong dau két hgp hap Magic Eco S07 |a budc ngoac I6n trong cdng cudc nau an cla
nhiéu chi em noi trg. Dot pha thiét ké khi két hgp ca hai cong nghé Chién — Hap trong cung mot san
pham. Céng nghé Rapid Air gitip giam 90% lugng dau ma3, Céng nghé hap Steam Air Active gilp
cho cdc mén hap chin déu, cang mong nudc, gilr dudc tron ven dudng chat bén trong thuc pham
cho huong vi ddm da han. Chi vdi 1 cham don gian ban d& c6 ngay mét ban dé an thom ngon dé
chiéu dai ca nha, st dung daon gian va tiét kiém thai gian tdi uu.

Noi dugc iing dung cong nghé man LED siéu nhay cam, khdi dong ndi va cac chuong trinh ndu &n chi
vdi mot cai cham. N6i chién khéng dau két hgp hap Magic Eco S07 dugc dénh gia cao vé tinh tién
nghi vdi 8 ché dé ndu &n tu dong da dudc cai sn két hgp cung tinh nadng hap bang hai nudce cho ban
mot thiét bi nha bép da chifc nang, ndu dugc da dang thuc pham nhu: Khoai tay chién, Ga, Rau, Bit
tét, C4, Pizza, Thit, Tom ngoai ra nGi con cd thé U sifa chua, lam tréi cay say, nudng banh hodc ra dong
thuc pham gilp tiét kiém dugc nhiéu thai gian. VEi dung tich 1én dén 7 it cing véi cong suat 1700W
noi ¢ thé dap ng dd nhu cau ctia moi nha, cho ra nhirng mén an tham ngon va tét cho sic khoe.

SO LUQC VE SAN PHAM

Tén san pham: NGi chién khong dau két hgp hdp Magic Eco S - 07
Kich thudc sdn pham: 324x405x392mm

Dung tich Iong nai: 7.0 Lit

Dung tich binh chtra nuéc: 1000ml

Nguon dién: AC 220-240V, 50 / 60Hz

Co6ng suat ché do noi chién khong dau két hgp hap: 17700W
Co6ng suat ché do hoi nudc: 900W

" CAU TRUC NOI CHIEN KHONG DAU KET HOP HAP

1. Khay chifa nudc
2. NUum van khay chlra nudc _c;::;
3.Man hinh hién thi ==
4. Khay chién ©

5.L6ng noi

6. Tay cam

7.Khe hit gié

8. Khay chira nudc thai G
9. Khe thoat khi va hgi nuéc .
10. Khe thoat khi Oy
11. Day nguon
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BIEN PHAP AN TOAN

Piémcanluuy
Vui long doc ki hudng dan st dung nay trude khi st dung san pham nay dé tranh thao tac sai va bat
ky nguy hiém nao, dong thdi luu gilf dé tham khao trong tuong lai.

NGUY HIEM

5 L o NO WATER x
- Khdng ngam ca noi trong nudc hodc rira dudi
VOi nudc, vi trong vo co céc linh kién dién t va 0
b6 phan phat nhiét.
- Tranh bat ky chat 1dng nao vao san pham dé
tranh dién giat va dodn mach, va khong do chat
long vao dau vao cla bd tan nhiét

- Dung tich thuc pham khéng dudc nhiéu han dung tich long ndi dé tranh cham vao bat ky bd phan
lam néng nao

- Khi san pham dang hoat déng, khdng dudc che clra gid vao va clfa gid ra.

-Khong dé dau vao chao vi co thé gay chay.

-Khong cham vao bén trong san pham khi san pham dang hoat dong

- Kiém tra dién 4p clia san pham co6 phu hgp vai dién ap ngudn dién tai dia phuong hay khong

- Néu san pham bi hdng phich cdm, day chinh ho&c cac bd phan khac, vui long khéng st dung

- Néu day ngudn bi hu hong, dé tranh nguy hiém, hay lién hé nha san xuat, bd phan bao tri clia hang
hodc nhifng ngudi cé chuyén mon tuong tu dé thay thé.

- Gilr sdn pham va day ngudn ngoai tam vdi clia tré em

- Gilr day dién tranh xa bé mat nong

- Khoéng st dung tay U6t khi lap sdn pham hodc van hanh bang diéu khién

- San pham phai dugc cdm vao 6 cdm tiép dat. Ludn dam bao rdng phich cdm dugc cdm vao ding 6
cam

- Khéng két ndi san phdm vai cdng tac hen gid bén ngoai

- Khéng dat san pham gan cdc vat liéu dé chay nhu khan trai ban hodc rém

- Khdng dén thiét bi I1én tudng hodc déi dién vdi céc thiét bi khac. Phai co it nhat 10cm khong gian
trong 3 mat sau va it nhat 10cm khong gian trong & mat trén clia san pham. BUiing dat bat cithir gi lén
san pham

- Khong sir dung san pham cho cac muc dich khac ngoai nhirng muc dich dugc dé cép trong séch
hudng dan nay

- Khi str dung san pham phai cé ngudi chdm sdc tan tinh trong qué trinh st dung san pham

- Khong khi va hai nudc dudc thoat ra ngoai qua clra thoat khi trong 10 hai.

Vui long gitr tay va mat cda ban & moét khoang cach an toan
vdi 16 thodt khi trong long noi, dé tranh bi bong do khéng khi
nong va hoi nudc thodt ra tir 16 thoat khi trong long noi
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- Can than vdi hai nudc ndng va khong khi ndng khi ban Iay long ndi ra

- Néu ban thay khoi den bdc ra, vui 1ong rut phich cdm cua thiét bi ngay lap tic. Khong di chuyén noi chién
khong dau két hagp hap cho dén khi khéi dugc xa ra

- Thiét bi khéng thé hoat dong & ché dd hen git bén ngoai hodc hé thdng diéu khién ti xa doc lap

- Trong qua trinh hoat dong cla thiét bi, nhiét d6 ctia mot s6 bé mat bén ngoai co thé rat cao.

Vuilong luuy.

Ghi chu:

- Xin dam bao dit san pham trén bé mit nhén

-San pham nay dudc thiét ké dé sirdung trong gia dinh. N6 cd thé khdng phu hgp dé st dung trong nha bép clia
nhan vién, trang trai, nha nghi va cadc moi trudng khong phai dan cu khac.

-San pham nén dudc sl dung theo hudng dan. Néu né khong chuyén nghiép hodc khéng st dung theo hudng
dan, né s& khong co gié tri.

- San pham bi hong phich cdm khong st dung dudc.

- San pham can dé ngudi khoang 30 phut sau khi stf dung cling nhu vé sinh.

Trudng dién tir (EMF): san pham nay tuan thi tat ca EMF. Sir dung dung cach, dua trén cac bing
ching khoa hoc hién co, san pham |a an toan.

HUGNG DAN

Trudc khi st dung 1an dau

1. Loai bo tat ca céc vat liéu dong goi

2. SUr dung nudc ndng va chét tay rifa dang 16ng va miéng bot bién mai mon dé lam sach céc phu kién di kém
bén trong noi

3. Lau céc san pham bén trong va bén ngoai bang vai sach. San pham nay str dung khong khi néng dé ndu thirc
&n ma khéng can dau

4. D0oi vdilan st dung dau tién, vui long khong cho bat ky thuc pham nao vao khay chién, va sif dung chic ndng
nudng cd ban dé chay trong 15 phut, trong thai gian nay cd thé cé moét sé mui va khéi nhe, nhung xin ding lo
1&ng, day khdng phai 16i, chila mét hién tugng binh thudng cho 1an st dung dau tién

Hay dam bao rang san pham dugc s dung trong moi trudng thong gid

5. B4 vdi lan st dung dau tién, vui long khong cho bat ky thuc phdm nao vao khay chién. Sau khi cho nudc vao
binh chra nudc, st dung chic nang hai nudc chay trong 15 phut. Trong 1an dau tién st dung san pham khoang
1phut, may bom nudc cé thé co tiéng rung I6n. Xin dirng lo 1ang, day khdng phai 14 16i, ma 1a mét hién tugng binh
thudng trong lan stf dung dau tién.

Chirc ndng va hudng dan van hanh

dodunggiadinh.vn v



“s07

waler shortage water puming
indicate light Chicken Vegetables status light
French fries F .h.i
- Steak
Time adjust ——e ™, s Temperature
adjust
Shrim n — - Figh
mp P n 15
Wark status light
w” S
__/. "\._
.-.z"-" o .,
Meat Pure steam Pure air fryer Pizza

or'dmr.'l:ﬂ'gﬁ}(ancel
HDSD chtrc ndng Noi chién khong dau két hgp hap Magic Eco S07

ChUrc nang clia noi chién khong dau két hgp hap chu yéu str dung khong khi ndng dé nau chin thirc &n. Thuc
pham sau khi ndu chin sé& gion, mém va du vi.

1.Cho nguyén liéu vao: Can than kéo Long ndi ra, sau dé cho nguyén liéu vao bén trong va trugt Long noi trd lai.
Ghichu:

« Khéng do6 dau hoac bat ky chat Idng nao vao Long noi

« Vui long dat san pham & nai 6n dinh, cé bé méat chiu nhiét

2. Caidat chuc nang

a) C&m ngudn dién, man hinh hién thi ctia may nhap nhay ba 1an, chuyén sang chuang trinhchd. Cham vao phim
bat ky dé vao chuang trinhcai dat ho&c kéo long noi ra dé kich hoat may (d&t lai long noi sé& vao chuong trinhcai
dat)

b) Nhap vao menu ché do trén noi " biéu tugng.

¢) Nhap vao nat "7 var " dé dat thai gian va nhiét do.

d) Nhap vao nut bat dau "8 "dé bt dau nudng thic an. Tai thdi diém nay, dén chuong trinhlam viéc nhap nhay
nhanh chéng, cho biét rang san pham dang chay

L3i khuyén:

Né&u ban mudn diéu chinh thai gian hodc nhiét dé trong qué trinh nau, ban cé thé nhan phim quay lai " @" khi
noi dang hoat dong, tam difng hoat déng va chon lai chudng trinh cai dat nhiét do va thai gian dé diéu chinh,
déng thai nhan phim bat dau sau khi cai dat xong.

NE&u ban can lam ndng noi chién trudc, ban co thé chon chuang trinh va lam néng trude khi ndu &n. Ban chican
cai dat thai gian ndu thém 3 phut so véi thai gian ndu du kién. Sau khi néi chién hoat dong dugc 3 phut, ban cé
thé kéo long ndi ra va cho nguyén liéu vao bén trong roi lai trugt 1ong noi trd lai.

Mét s6 thuc phdm ban can 18y ra va ddo déu trong qué trinh ndu. Vui long gilr tay cam dé kéo long ndi ra va lac
long noi. Sau dé lai cho 16ng nGi vao chién ti€p. Chd y dén nhiét do trong ndi khi lay 1ong ndi ra, dé tranh bi bdng
do hainéng clia noi.
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Ban s& nghe thay 5 4m thanh dai. Ldc nay, vui long 18y long ndi ra va cho vao dia hodc chiéu chiu nhiét. Vui long

3. Sau khindu an xong

xac nhan xem thitc an da chin chua. Néu thirc &n chua chin, dat long noi trd lai thiét bi va dat trong vai phat.
Luu y: Khdng Up ngudc long ndi vi dau thira sé chay vao thic &n. BE loai bo thuc pham I16n hodc dé va, hay sir
dung kim hodac kep, v.v.
L&i khuyén:
nhanh chéng, cho biét réng san phdm dang chay
Sau khinau chin, dau thifa trong thirc &n sé dudc gom lai dudi day noi. Hay chu y trong qué trinh vé sinh
Néu ndi chién khéng hoat dong trong mét thai gian dai & chugng trinh cai dat hodc ndu xong, may sé& chuyén sang
ché& dé chd. Cham vao phim bat ky dé vao chuang trinhcai dat hodc kéo long ndira dé danh thic may (day long noi
lai cling s& vao chudng trinh cai dat chiic nang)
HDSD chirc nang Pure Steam
Churc nang hap tinh khiét chd yéu st dung hai nudc & nhiét dé cao dé lam chin thuc phdm. Sau khi ndu chin, thuc
pham tuai va mém, gitr dugc day dd chat dinh dudng cla thuc pham.
1. Thém nudc vao khay chira nude: Ly khay chira nudc ra, thao dai 6¢c khay chira nudc, cho lugng nudc cat vira du
vao khay chia nudc, sau dé van chat dai 6c khay chita nudc, cudi cling can chinh dai 6¢c khay chira nudc véi dau
vao nudc va dua no vao vi tri.
Ghichu:
-VuiAli)ng §L’r dt:mg nudc loc dé’Anéuvén B o ) o water tank sorew . '
-Khdéng do n‘u‘dc cao han 50 d6 hodc thap han 10 d6 vao binh chira nudc, néu
khong cé thé co nguy cd ro ri nudc ) )
- Sau khi thém nudc, hay nhd van chat cac dai 6¢ cua binh chira nudc, néu

khong cé thé co nguy cd ro ri nude —
- Khong tudi truc tiép 1én dau san pham dé tranh nudc vao san pham

/ i

water tank ——»

cubi cung la gay ro ri nude
2.Cho nguyén liéu vao
Can than kéo 1dng noi ra khoi thiét bi, sau dé cho nguyén liéu vao bén trong va trugt long noi trd lai.
Ghi chu: Vui long dat thiét bi & ndi 6n dinh, c6 bé mat chiu nhiét
3. Chuc nang cai dat:
a) C&m nguon dién, man hinh hién thi ctia may nhdp nhay ba 1an, chuyén sang chuaong trinhchd. Cham vao phim
bat ky dé vao chuang trinhcai dat hoac kéo 1ong noi ra dé danh thirc thiét bi (dat lai long noi s& vao chuang
trinhcai dat)
b) Nh&p vao menu "biéutugng
¢) Nh&p vao nut Diéu chinh thdi gian " e dat thai gian.
Luu y: nhiét d6 hai nudc la 100 ° C, khong thé diéu chinh
d) Nhap vao m "dé bat dau hap thirc an. Tai thdi diém nay, dén chuong trinh 1am viéc nhdp nhay nhanh chéng,
cho biét ring san pham dang chay
Lai khuyén:
Trong qua trinh hoat déng, trong trudng hgp khdng dd nudc trong binh chia nudc, san pham sé phat ra &m thanh

ngat quang ngan va dén bao thi€u nude " " s& nhap nhay. Vui long thém du nudce vao binh chira nudc.

Luuy:

Dung tich binh chifa nudc 1a 1000ml, c6 thé chay day nudc trong vong 50 phut. S& cé su khdac biét nho gilta cac
thiét bi khac nhau.
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Lai khuyén:

Néu mudn diéu chinh thai gian trong qué trinh ndu, ban cd thé nhan nut diéu chinh thai gian khi
chuang trinh dang chay.

Khi chirc ndng hoi nudc dude bat, 6ng sudi va quat sé& dudce sif dung dé 1am ndng nhanh budng trong

1 phdt nham gidm thdi gian 1am ndng hai nude. Khi hét chiic nang hai nudc, quat sé quay dé lam mat
nguyén mau trong 10 gidy

Trong quéa trinh hap, ban hay kién nhan dgi thirc &n chin. Khong kéo ndi chién cla san pham ra
thudng xuyén dé tranh ro ri hai nude qua nhiéu va khong hap chin thuc pham

4. Sau khi ndu xong:

Ban s& nghe thay 5 am thanh dai. LUc nay, vui long 1ay 16ng ndi ra khdi sdn pham va cho vao thung hoac
chiéu chiu nhiét. Vui long xac nhan xem thirc an da chin chua. Néu thifc an chua chin, dat 1ong noi trd lai
thiét bi va d&t trong vai phut

Luu y: Khdng Up ngudc long noi vi dau thira sé chay vao thirc 4n. DE loai bd thuc pham 16n hodc dé v,
hay st dung kim hoéc kep, v.v.

Lai khuyén:

Sau khinau chin, dau thira trong thirc n sé dudc gom lai dudi day long ndi. Hay chd y vé sinh

Sau khi ndu xong, vui long 18y ngan chira nudc va ngan chifa nudc thai clia san pham ra ngoai, do bd
phan nudc thira va nudc thai, tranh dé chat long 1au ngay bi moc va cé mui

NEu thiét bi khong hoat dong trong thdi gian dai  chuong trinhcai dat hoac ndu xong, may sé& chuyén
sang ché dé chd. Cham vao phim bat ky dé vao chuang trinhcai dat hodc kéo long ndi ra dé danh thic
may (day long ndi lai cling s& vao chuadng trinhcai dat chirc nang)

SU dung chifc ndng menu nau tu dong

Khoai tay chién, canh ga,1 bong cai xanh, bit tét, tdtm2, v.v. 1a menu nau an tu dong dudc cai dat trudc.
Néu lugng ndu dudi 500g, ban cé thé cho truc ti€p vao ndi dé nau.

Chi can thuc hién cac budc don gian sau:

1. Rlra sach va udp cac nguyén liéu roi dé ra long noi cho réo.

2. Caidat chuc nang:

a) Cdm ngudn dién, man hinh hién thi ctia mdy nhap nhay ba lan, vao chuaong trinh chd, cham vao phim
bat ky dé vao chuang trinhcai dat ho&c kéo long noi ra dé danh thic may (dat long noi trd lai s& xuat hién
vao chuadng trinhcai dat).

b) Chon biéu tugng menu cai san tugng Ung.

Luu y: Thai gian va nhiét dé ctia menu tu dong dugc cai dat trudc va khong thé diéu chinh

¢) Nhap vao nut bat dau "{@)"dé bt dau nau thurc an. Tai thai diém nay, den chudng trinh 1am viéc nhap
nhay nhanh chéng, cho biét rdng san pham dang chay

L&i khuyén: Hoi nudc dugc thém vao béng cai xanh, bit tét, tdm va cac ché do khac trong qua trinh nau
dé lam cho thuc phdm tugi va mém han. Cac ban nhd dé thém nudce vao binh chita nude nhé

3. Sau khi ndu xong

Ban s& nghe thay 5 4m thanh dai. Llc nay, ban vui long 18y 10ng ndi ra khai san phdm va cho vao hp chiu
nhiét. Vui long xac nhan xem thic 4n da chin chua. NEu thirc &n chua chin, hay dat long ndi trd lai thiét
bi va dat trong vai phut.

L&i khuyén: NEu thiét bi khong hoat dong trong thdi gian dai & chuong trinh cai dat hodc ndu xong, may
s& chuyén sang ché do chd. Cham vao phim bat ky dé vao chuong trinh cai dat ho&c kéo long nd ira dé
danh thirc may (day long ndi lai cling sé vao chuaong trinh cai dat chiic nang)
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SU dung chirc ndng lam sach nudc thai va chirc ndng lam sach bang 1 phim

Churc nang lam sach nudc thai:

Khi sir dung chifc nang hai nudc, ban cé thé nhan thay
rdng van con nudc & vi tri nay nhu trong hinh bén dudi
khi ban thdo ngén chira nudc.

Durng lo 13ng, ching toi da can nhéc trude cho ban. Chi
can st dung chifc nang lam sach nudc thai dé bom
nudc thai ra ngoai. Hay lam theo céc budc sau day.
thudng xuyén dé tranh ro ri hoi nudc qué nhiéu va
khong hap chin thuc pham

1. D3t long ndi vao san pham

2. Caiddc chlc ndng

a) Cam ngudn dién, giao man hinh thi cia may nhap nhay ba Ian, vao chuong trinh cha, cham vao phim
b4t ky dé vao chuang trinh cai dat hodc kéo long noi ra dé danh thirc may (dat long noi trd lai s& xuét
hién vao chuadng trinh cai dat).

b) Nhap vao nut bom nudc " [ml "dé bat dau xa nudce thai. Luc nay, dén bao chuong trinh bom nudc sé
nhdp nhay " [‘“._‘] "

3. Hay kién nhan dgi nudc thai dugc lam sach

Khi k&t thic qué trinh 1am sach, s& c6 mot s6 &m thanh dai. Lic nay, ban hay kéo 1ong ndi ra va do bd
phan nudc thai.

Ldi khuyeén:

Khi bt dau hoac khi két thdc qua trinh vé sinh, do may bom nudc & chuang trinh thi€u nudce nén tiéng
may bam nudc cd thé hai to, day 1a hién tugng binh thudng.

Thai gian bom méac dinh cla hé thong tdi da la 5 phut. Vui long khai déng chic ndng nay sau khi nudc
con lai trong binh nudc dudc dé hét

Chuc ndng lam sach mét phim:

M&c du chung ta yéu cau s dung nudc loc dé ndu nudng nhung van khong thé tranh khdi viéc dong
c&n. Nén kiém tra thudng xuyén vi co thé cé cla can con sot lai, chiing t6i khuyén ban nén vé sinh can
thudng xuyén. Chung t6i s& hudng dan ban vé sinh bang céac budc don gian sau:

1. Con chip théng minh ctia ching tdi s& nhac nhd ban 1am sach can. Khi ban thay den nhac can E
trén, c6 nghia la can can dugc lam sach

2 .Chuan bi axit xitric (vui long tw mua) va thém vao binh nudc sau khi khudy déu theo ty 1€ 600mL nudc
cat va 10g axit xitric

3.Chuc nang cai dat:

a) Cam no vao va nhan nut ngudn dé vao chuang trinh cai dat chic nang

b) Nhap vao " " dé 1am sach quy mo va biéu tugng bom s& nhap nhay"

Ldi khuyeén:

Chi khi can vé sinh dén sé& sang, nhan nut lau dé lam sach.

Khi bat dau hoic két thic qua trinh vé sinh, ti€éng may bom nudc cd thé to han mot chit, diéu nay 1a binh
thudng
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Bang sau day co thé gilp ban chon céc thanh phan. Tuy vao loai thuc phdm ban cé thé diéu chinh
thém Thai gian va Nhiét do.
Thuc don noi chién khéng dau két hgp hap tinh khiét:

BIEU DO NAU AN

Min-,Max (g) Thdi gian (min) | Nhiétdd (CC) | Lac/Pao
Khoai tay chién mong déng lanh 300-700 9-16 200 Cé
Khoai tay chién dong lanh day 300-700 11-20 200 Cé
Khoai tay chién tu'lam  (8X8mm) 300-800 10-16 200 Cé
Khoai tdy ném tu' lam 300-800 18-22 180 Co
300-750 12-18 180 Co
Khoai tay vién lam tai nha
250 15-18 180 Co
Khoai tay dudc cét lat xép chong 500 15-18 200 Co
Bit tét 100-500 8-12 180
Thit sucn 100-500 10-14 180
Hamburger 100-500 7-14 180
thit bam lam gio 100-500 13-15 200
bui 100-500 18-22 180
Uc ga 100-500 10-15 180
Nem ran 100-400 8-10 200 Co
Ga déng lanh com 100-500 6-10 200 Co
Cha céd dong lanh 100-400 6-10 200
Banh mi dong lanh 100-400 8-10 180
Rau cl nhai thit 100-400 1-10 160
Banh 300 20-25 160
Quiche 400 20-22 180
Banh x6p nuéng 300 15-18 200
D06 an nhe 400 1-20 160
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Thuc don mdn hap:

Nguyénlié u Min-,Max (g) Thdi gian (min) Nhiét dé (° C)
Tring 4 qua 30-35 100
Bong ca i xanh 100-500 13-15 100
Tém tudi 100-500 13-15 100
Ca 100-500 15-20 100
Ba&nh bao dong lanh | 100-300 20-25 100
Banh bao x4 xiu 360g (9 chiéc) 15-20 100
Hat ngli coc 2 pcs 25-30 100
Rau 500 20-25 100
Sudn heo 500 30-35 100
Luuy:

- Tuy vao thuc pham vui long diéu chinh Thai gian va Nhiét do phu hgp, chiing téi khdng thé dam bao
cai dat t6t nhat cho tat ca cac trudng hdp. Cong thirc mang tinh tham khao.

- (fché& dé chién, thiét bi s& 1am ndng khdng khi nhanh chéng. Trong qua trinh thao téc, viéc kéo long
ndi ra ngoai trong thai gian ngén va dao hoic lac thirc &n sé khong anh hudng 16n dén toan bo qué
trinh ham nong.

- 0 ché do hap nguyén chét, vui long c6 géng khdng kéo 16ng néi ra ngoai dé dao thic an, tranh dé
thodt hai nudc va anh hudng dén hiéu qua nau cudi cung

Lai khuyén:

- Nhirng nguyén liéu nho thudng mat it thai gian han mét chut dé chuan bi so véi nhiing nguyén liéu
Ian.

- Nhirng thuc pham cé trong lugng I6n va do day day thudng can nhiéu thdi gian dun néng han
nhitng thuc pham cé trong lugng nhé va dé day mong

- Viéc dao thuc pham trong qué trinh chién nudng sé gitp chin vang déu

-Khoéng ché bién cac thanh phan qué nhiéu dadu ma& nhu xuc xich trong chao ran

Bay gid ban c6 thé 1am modn khoai tiy chién nhu sau:

a) Got vo va cat lat khoai tay

b) Lam sach cdc dai khoai tay va lam khé ching

¢) D6 1/2 thia canh dau 6 liu vao bat va bbi dau 1én khay chién

d) Lay cac miéng khoai tay chién ra khai t6, dé lai dau thifa trong t6 va dat céc vién khoai tay chién 1én
vi chién

e) B4t dau chifc ndng khoai tay chién kiéu Phap dé ndu mon khoai ty chién

L&i khuyén: Kich thudc thuc pham tét nhat clia khoai tay chién 1a 500g
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VE SINH VA BAO TRI

-Dé vé sinh:

Vui long vé sinh thiét bi sau mi lan s dung dé gilf sach sé.

Khong st dung dé dung nha bép bang kim loai ho&c céc vt liéu tay rira c6 tinh an mon dé lam sach
bén trong chao, 1dng ndi va thiét bi chlra dau, vi diéu nay cé thé lam hong Idp phd cla ching. Cac
budc sau la dé lam sach:

1. RUt phich c&m chinh ra khoi 6 cdm trén tudng dé lam ngudi thiét bi. Kéo long ndi ra dé may ngudi
nhanh han

2. Lau bé mat san pham bang khan uét

3.Lam sach 1ong noi bang nudc ndng, st dung mot s6 chat tay rifa va bot bién khong mai mon, va ban
c6 thé sir dung dung dich tdy dau md dé loai bd cac chat ban con sot lai.

L&i khuyén:

Khay chién cé thé dudc lam sach bang may rira chén.

NE&u chat ban bam vao thanh chao hodc day long noi, hay dé day nudc ndng vao long ndi cd chira chat
tay rlfa, cho Iudi vao 106ng noi va nhang vao nudc nong trong 10 phut, sau dé dung chat tay rira va
miéng bot bién khéng mai mon dé lam sach, va cé thé loai bd bui ban.

4.L.am sach bén trong san pham bang nudc ndng va bot bién khong mai mon

Luu y: Phai tat nguon trudce khi vé sinh

5. Lam sach b6 phan lam néng bang ban chai lam sach dé lam sach cédn thic an trén do

6. Néu cd nudc trong ngan chifa nudc sau khi thuc hién chifc ndng hap, vui long dé hét nudc trong
ngan chifa nudc sau moi lan s dung

PE luu trit, vui long 1am theo cac yéu cau bén dudi

1. RUt phich cdm va dé thiét bi ngudi han

2.Dam bao rang tat ca cdc bo phan sach sé& va kho

Ve loai bd sdn pham va bao vé mai trudng
Khi vt bo san pham, khdng dé chung véi rac thai sinh hoat chung. N6 cé thé dudc chuyén
dén thlung rac cla diém thu gom chinh thirc. Lam dudc diéu nay, ban da gop phan bao vé

moi trudng [
6. Phu kién lién quan

Chan ludi gap lai (d6i vdi ché dd ndi chién khong dau két hgp hap)

Gitra khay chién cé tay cam, c6 thé gap dung cuy, I8y thuc phdm ra mot cach tién Igi va nhanh chong.
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CAC VAN BE VA KHAC PHUC

Vén dé

Nguyén nhan c6 thé

Gidi phap

Thiét bj khéng thé hoat déng

Thiét bj khong dugc cam vao

Dat phich cam chinh vao 6 cam trén tudng dugc noi dat

Thiét bj dang & ché do chd

Cham vao bat ky phim nao trén man hinh

Thuc an chua duge ndu chin

Cac thanh phan qua I6n hoic day

Cho cac nguyén liéu nho han vao 1ong néi. Cac nhd hon dudc chién déu

Cai dat nhiét do qua thap

Diéu chinh nhiét do cao han

Thdi gian n&u khéng du

Diéu chinh thém thdi gian

Thic an chin khong déu (ché do
noi chién khong dau két hgp hap)

Mét s6 thanh phan nén dugc lac
gitfa chifng trong khi ndu

Lac nguyén liéu trong khi ndu, chéng han nhu khoai tay chién

Khong thé bén 1ong noi tot

Qua nhiéu thanh phan trong long
noi

Cac thanh phan trong 1ong ndi khdng dugc nhiéu hon dong t6i da

Khoi trdng bay ra

Ban dang tao ra cac thanh phan
nhan

Trong qua trinh ndu cac nguyén liéu c6 nhiéu dau ma, rat nhiéu dau sé chay ra long néi, dau
sé& sinh ra khoi trdng & nhiét do cao.

NG s& khéng anh hudng dén nau an.

C6 dau md tur 1an su dung cudi
cung

Lam sach long néi sau mdi 1an s dung

Thuc an khong gion

Do gion phu thudc vao dau va
nudc

Bam béo khoai tay chién khé va cé kich thudc nho véi dau trén bé mat.

RO ri nudc tir khay chira nudc

Dai 6c khong dudgc van chat

Van chat dai 6¢

RO ri khong khi tir khay chifa
nudc

Lién hé vdi dich vy sau ban dé thay thé khay chira nudc

Thitc an chin khéng déu (ché do
hai nudc)

Cac thanh phan qua I6n hoac day

Cho cac meé nguyén liéu nho han vao long ndi. Cac mé nho hon dugc chién déu

Khéng dd thdi gian

Piéu chinh thém thdi gian trén man hinh

Cac thanh phan dudc déng lanh

Lam lanh thanh phan trudc khi nau

C6 can trong may x6ng hoi

Theo ty 1& 1000mI nudc cat, 10g axit xitric, cho vao binh chira nudc sau khi tron déu, sau dd
st dung chiic nang hai nudc dé lam sach cin ban.

Khong dd nudc trong bén nude

B6 sung dU khi dén thiéu nudc sang.

Kéo long ndi nhiéu 1an sé lam ro ri
hdi nudc.

Khong kéo long ndi thudng xuyén trong ché dé hai nudc

Co6 mui sau mot thdi gian sif dung
thiét bi

Khong vé sinh thiét bi sau lan sir
dung cudi cling

V& sinh thiét bj can than sau mdi lan st dung

Con lai nudc trong bé chita nude
thai

DG nudc thai sau méi chirc ndng xéng hai

C6 nudc con lai trong bé va 6ng
nudéc

B0 hét nude trong ngan chifa nudc sau khi st dung. Xa hét nudc bén trong thiét bj

BAO HANH VA DICH VU

Néu ban cé bat ky cau hoi nao vé dich vu hodc thong tin, vui long truy cép trang web clia chdng toi
hoéc lién hé vdi ching toi.
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@ TAI SIEU UNG DUNG “VAO BEP”

VA® BEP VE DIEN THOAI MIEN PHI

NGUON SONG VIET

Budc 1: Vao CH Play hoac App Store

trén dién thoai di dong cua ban.
Budc 2: Tim kiém

"Vao Bép Cung Nguon Séng Viét".
Budc 3: Tai Siéu Ung dung Vao Bép

vé dién thoai mién phi.

g

Budc 1: Dang nhap Ung dung Zalo hodc
cac U'ng dung check QR code.

Budc 2: Quét m3 QR code sau

»

Budc 3: Tai Siéu Ung dung Vao Bép
vé dién thoai mién phi.

g

o TRUY CAP Siéu (fng dung VAO BEP dé xem céc cong thc
nau an co san.

o DANG NHAP dé Binh ludn va Chia sé cdng thic vdi ban bé
va ngudi than ctia minh.

o DANG KY BAO HANH sdn pham nhanh chéng.

SIEU UNG DUNG VAO BEP

NAU AN BDON GIAN HON BAO GIOJ HET
Website: www.dodunggiadinh.vn | Hotline: 1800 6977




SAN PHAM PU'GC NHAP KHAU VA PHAN PHOI DOC QUYEN BOI CONG TY TNHH TM XNK NGUON SONG VIET
H6 Chi Minh: S6 235-237 Budng s6 9A, KDC Trung San, Binh Hung, Binh Chénh, TP. HCM | Bao hanh: 028 7106 5858
Ha Noi: S6 109 Phé Trung Hoa, Phudng Yén Hoa, Quan Cau Gidy, Ha N6i | Bao hanh: 024 37 855 966
HOTLINE MUA HANG: 1800 6977
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More infomation at www.facebook/nguonsongvietstore
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PRODUCT

Product Name: Steam air fryer

Model no.: SO7

Product Size: 324x405x392mm

Basket capacity: 7.0L

Water tank capacity: 1000ml Power supply: AC 220-240V,50/60Hz
Air fryer mode power:1700W Steam mode power: 900W

GENERAL DESCRIPTION |

1. water tank 2. water tank knob 3. display 4. frying grid 5. basket 6. handle
7.airinlets 8. waste water tray 9. air&steam outlets 10. air outlet 11. mains cord

SAFETY PRECAUTIONS

Key point

Please read this manual carefully before using this product to prevent incorrect operation and any
danger, and keep it for future reference.

DANGER

-Do not immerse in water or wash under the tap, because there are electronic components and
heating elements in the shell.

-Avoid any liquid entering the product to prevent electric shock and short circuit, and do not pour

liquid into the radiator inlet
NO WATER
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-Ingredients should be no more than basket capacity to prevent touching with any heating elements
-When the product is working, do not cover the air inlet and air outlet.

-Do not pour oil in the pan, as it may cause fire hazard.

-Don't touch the inside of the product while it's working

Warning:

-Check whether the voltage of the product is suitable for the local power supply voltage

-If the product is damaged on the plug, main wires or other parts, please do not use it

-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.

-Keep the product and its power cord out of the reach of children

-Keep wires away from hot surfaces

-Do not use wet hands when inserting the product or operating the control panel

-The product must be plugged into a grounded outlet. Always make sure that the plug is inserted into
the correct socket

-Do not connect the product to the external timing switch

-Do not put the product close to inflammable materials such as tablecloth or curtain

-Do not stick the deviceon the wall or face other appliances. There should be at least 10cm free space
on the back side and at least 10cm space on the top of the product

Don't put anything on the product

-Do not use the product for other purposes than those mentioned in this manual

-When using the product, someone must take care of the use of the product

-Hot air and steam are released through the air outlet in the boiler. Please keep your hands and face
at a safe distance from the air outlet in the basket, so as to avoid scalding caused bv the hot air and
steam released from the air outlet in the basket

-Be careful of hot steam and hot air when you take out the basket

-If you see black smoke coming out, please unplug the deviceimmediately. Do not move the air fryer
until the smoke is discharged

-The devicecan not operate in the mode of external timer or independent remote control system
-During the operation of the appliance, the temperature of some external surfaces may be very high.
Please note

-Please make sure to place the product on a smooth surface

-This product is designed for home use. It may not be suitable for use in staff kitchens, farms, motels
and other non residential environments.

-The product should be used according to the instruction. If it is not professional or not used accord-
ing to the instruction, it will be invalid

-Product with damaged plug cannot be used

-The product needs to be cooling down for about 30 minutes after use as well as cleaning
Electromagnetic field (EMF)

This product complies with all EMF. Under proper use, based on existing scientific evidence, the
product is safe.
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INSTRUCTIONS

Before first use

1. Remove all packaging materials

2. Use hot water and liquid detergent and abrasive sponge to clean the frying board and frying pan
3. Wipe internal and external products with clean cloth. This product uses hot air to cook food without
oil

4. Forthe first use, please do not put any food into the basket, and use the pure baking function to run
for 15 minutes, during which there may be some slight smell and smoke, but please don't worry, this
is not a fault, just a normal phenomenon for the first use

5. Please ensure that the product is used in a ventilated environment

6. For the first use, please do not put any food into the basket. After adding water to the water tank,
use the pure steam function to run for 15 minutes. In the first run of the product for about 1 minute,
the water pump may have a big vibration sound. Please don't worry, this is not a fault, but a normal
phenomenon for the first use.

Function and operation instructions

water shortage water puming
indicate light chigken Vegetables statuls light

French fries

|
:
Time adjust m

Shrimp ——

Steak

e
e

Temperature
adjust

t—— Fish

——————————————————————————————————

Work status light

on/off?;gret?cancel
Instructions for using pure Air Fryer function

The air fryer function mainly uses hot air to cook the food. After cooking, the food is crisp, tender and
full of taste.

1. Putin ingredients: carefully pull out the basket from the appliance, then put the ingredients inside,
and slide the basket back.

Note: do not pour oil or any liquid in the basket

Note: Please place the product in a stable place with heat-resistant surface

2. Setting function:
a) plug in the power supply, the display interface of the machine flashes for three times, entering the

standby state.Touch any key to enter the setting state or pull out the basket to wake up the machine
(put the basket back will come into the setting state as well)
b) Click the air fryer mode menu " "jcon.

Pizza

Meat Pure steam Pure air fryer
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c) Click the button" ' "and (ﬂj " to set time and temperature.

d) Click the start button " @ " 1o start baking the food. At this moment, the working status light
flashes quickly, indicating that the product is running

Tips: if you want to adjust the time or temperature during the cooking process, you can press the
return key " " in the running state of the product, pause the operation and reenter the temperature
and time setting state for adjustment, and press the starting key after the setting

Tips: if you need to preheat the appliance, you can preheat it without ingredients in it. You only need
to set the cooking time for 3 minutes more than the expected cooking time. After the product works
for 3 minutes, you can pull out the basket and put the ingredients inside, and then slide the basket
back again

Tips: some foods need to be taken out and shaken at intervals during cooking. Please hold the handle
to pull the basket out of the product and shake the basket. Then put the basket back into the frying
pan to continue cooking. Pay attention to the hot air when pulling out the basket

3.End of Cooking: you will hear 5 long sounds. At this time, please take the basket out of the product
and place it in a heat-resistant container or mat. Please confirm whether the food is cooked. If the
food is not cooked, put the basket back into the device and set it for a few minutes

Note: do not turn the basket upside down because the excess oil in the pan will leak onto the food. To
remove large or fragile food, use pliers or clips etc

Tips: after cooking, the excess oil in the food will be collected at the bottom of the basket. Please pay
attention during cleaning

Tips: If the device has not been operated for a long time in the setting state or the cooking is finished,
the machine will enter the standby mode. Touch any key to enter the setting state or pull out the
basket body to wake up the machine (push the basket back will enter the function setting state as
well)

Instructions for use of pure Steam function

The pure steam function mainly uses the high temperature steam to cook the food. After cooking, the
food is fresh and tender, and the nutrition of the food is fully maintained.

1. Add water to the water tank: take out the water tank, unscrew the nut of the water tank, add enough
distilled water into the water tank, then tighten the nut of the water tank, and finally align the nut of
the water tank with the water inlet and put it into the water tank

Note: please use distilled water for cooking

Note: do not fill the water tank with water higher than 50
degrees or lower than 10 degrees, otherwise there may be a
risk of water leakage

Note: after adding water, please be sure to tighten the nuts
of the water tank, otherwise there may be a risk of water
leakage

Note: do not water the top of the product directly to avoid
water entering the product

Note: do not drop the water tank from a high place, other-
wise the water tank will leak and eventually cause water
leakage
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2. Put in ingredients: carefully pull out the basket from the device, then put the ingredients inside,
and slide the basket back.

Note: Please place the device in a stable place with heat-resistant surface

3. Setting function:

a) plug in the power supply, the display interface of the machine flashes for three times, entering the
standby state.Touch any key to enter the setting state or pull out the basket to wake up the device
(put the basket back will come into the setting state as well)

b) click the menu"" icon )
c) click Time adjustment button " (
able

d) Click the " " button to begin steaming food. At this moment, the working status light flashes
quickly, indicating that the product is running

Tips:during operation, in case of insufficient water in the water tank, the product will give a short
interval sound, and the water shortage light will flash. Please add enough distilled water into the
water tank

Note: the capacity of the water tank is 1000ml, and it can run for 50 minutes with full water. There will
be slight differences between different devices.

Tips: If you want to adjust the time during cooking, you can press the time adjustment button under
the running state of the product

Tips: When the steam function is on, the heating tube and fan will be used to quickly preheat the
chamber for 1 minute to reduce the heating time of steam;When the steam function is over, the fan
rotates to cool the prototype for 10 seconds

Tips: In the process of steaming, please wait patiently for the food to be cooked. Do not pull out the
product's fryer frequently to avoid excessive steam leakage and failure to steam the food

4. End of Cooking: you will hear 5 long sounds. At this time, please take the basket out of the product
and place it in a heat-resistant container or mat. Please confirm whether the food is cooked. If the
food is not cooked, put the basket back into the device and set it for a few minutes

Note: do not turn the basket upside down because the excess oil in the pan will leak onto the food. To
remove large or fragile food, use pliers or clips,etc

Tips:after cooking, the excess oil in the food will be collected at the bottom of the basket. Please pay
attention to cleaning

Tips: after cooking, please take out the water tank and waste water tank from the product, and pour
out the unused water and waste water, so as to prevent liquid from becoming moldy and smelly after
alongtime

Tips:If the device has not been operated for a long time in the setting state or the cooking is finished,
the machine will enter the standby mode. Touch any key to enter the setting state or pull out the
basket body to wake up the machine (push the basket back will enter the function setting state as
well)

7

') "to set the time. Note: steam temperature is 100 ° C, not adjust-
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Use of automatic cooking menu function

Fries, chicken wings, broccoli, steak, shrimp, etc. are the preset automatic cooking menu. If the
cooking amount is less than 500g, you can directly put it into the pot for cooking. Only the following
simple steps are required:

1. Wash and marinate the ingredients and put them into the basket

2. Setting function:

a) plug in the power supply, the display interface of the machine flashes for three times, enter the
standby state, touch any key to enter the setting state or pull out the basket body to wake up the
machine (put the basket back will come into the setting state as well).

b) select the corresponding preset menu icon. Note: the time and temperature of the automatic
menu are preset and cannot be adjusted

c) Click the start button " @ " to start cooking the food. At this moment, the working status light
flashes quickly, indicating that the product is running

Tips: steam is added to broccoli, steak, shrimp and other modes in the cooking process to make the
food more fresh and tender. Please remember to add water to the water tank

3. End of Cooking: you will hear 5 long sounds. At this time, please take the basket out of the product
and place it in a heat-resistant container. Please confirm whether the food is cooked. If the food is not
cooked, put the basket back into the device and set it for a few minutes.

Tips: If the device has not been operated for a long time in the setting state or the cooking is finished,
the machine will enter the standby mode. Touch any key to enter the setting state or pull out the
basket body to wake up the machine (push the basket back will enter the function setting state as
well)

Use of waste water cleaning function and One-key cleaning function

Fries, chicken wings, broccoli, steak, shrimp, etc. are the preset automatic cooking menu. If the Waste
water cleaning function:

When using the steam function, you may find that there is water left in this position as shown in the
figure below when you remove the water tank.

Don't worry, we have considered for you in advance. Just
use the waste water cleaning function to pump out the
waste water. Please follow the following simple steps:

1. Put the basket into the product

2. Setting function:

a) plug in the power supply, the display interface of the machine flashes for three times, enter the
standby state, touch any key to enter the setting state or pull out the basket body to wake up the
machine (put the basket back will come into the setting state as well).
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b) click the water pumping button to start to discharge the waste water. At this time, the water
pumping status light flashes E

3. Please wait patiently for the waste water to be cleaned up. At the end of cleaning, there will be sever-
al long sounds. At this time, pull out the basket and pour out the waste water.

Tips:at the beginning or end of cleaning, because the water pump is in a water shortage state, the
sound of the water pump may be slightly loud, which is a normal phenomenon

Tips: the default pumping time of the system is 5 minutes at most. Please start this function after the
remaining water in the water tank is poured out

One-key cleaning function:

Although we require the use of distilled water for cooking, it is still unavoidable that scale may occur.
Considering the possible impact of scale on your use, we recommend regular cleaning of scale.We
will remind you to clean the scale with the following simple steps:

1. Our smart chip will remind you to clean the scale. When you see the scale prompt light "gx2" on, it
means that the scale needs to be cleaned

2. Prepare the citric acid (please buy by yourself) and add it into the water tank after stirring evenly in
the proportion of 600mL distilled water and 10g citric acid

3. Setting function:

a) Plug it in and press the power button to enter the function setting state

b) Click " E] "iconto clean the scale, and the pumping icon will flash "

Tips:0Only when the scale prompt light is on, press the cleaning button to clean the scale

Tips:At the beginning or end of the cleaning, the sound of the water pump may be slightly louder,
which is normal
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COOKING SKILLS AND RECIPES,

The following table can help you choose the ingredients
Pure air fryer menu:

Min-Max (g) Time (Min) Temp °C Shake
French fries
Thin frozen fries 300-700 9-16 200 Y
Thick frozen fries 300-700 1-20 200 Y
Homf;;?ﬁnf)”es 300-800 10-16 200 ¥
Homev';g?j‘éisomo 300-800 18-22 180 Y
Home-made potato 300-750 12-18 180 Y
cubes 250 16-18 180 Y
Potato gratin 500 15-18 200 Y
Steak 100-500 8-12 180
Meat chops 100-500 10-14 180
Hamburger 100-500 7-14 180
Sausage roll 100-500 13-15 200
Drumsticks 100-500 18-22 180
Chicken breast 100-500 10-15 180
Snacks
Spring rolls 100-400 8-10 200 Y
Frozen chicken nuggets 100-500 6-10 200 Y
Frozen fish fingers 100-400 6-10 200
Frozen bread crumbed 100-400 8-10 180
Stuffed vegetables 100-400 1-10 160
Cake 300 20-25 160
Quiche 400 20-22 180
Muffins 300 15-18 200
Sweet snacks 400 1-20 160
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Pure steam menu:

Ingredients Min-Max (g) Time(min) Temp(°C) Remark
Egg 4pcs 30-35 100
Broccoli 100-500 13-15 100 Use the broccoli menu
Fresh shrimp 100-500 13-15 100 Use the shrimp menu
Fish 100-500 15-20 100
Frozen dumplings 100-300 20-25 100
Stuffed bun 360g (9 pcs) 15-20 100 frozen
corn 2 pcs 25-30 100
Vegetables 500 20-25 100
Pork ribs 500 30-35 100

Note: remember that these settings are all directional. When the origin, size, shape and brand of raw
materials are different, we cannot guarantee the best settings of your ingredients

In the pure air fryer mode, the device will heat the air quickly. During the operation, pulling the basket
out for a short time and turning or shaking the food will not have a great impact on the whole heating
process

In the pure steaming mode, please try not to pull out the basket to turn the food, so as to avoid the
steam leakage and affect the final cooking effect

Tips: small ingredients usually take a little less time to prepare than large ingredients.

Tips: foods with large weight and thick thickness usually need more heating time than those with
small weight and thin thickness

Tips: constantly shaking smaller materials during the manufacturing process can optimize the final
result and help prevent uneven steaming and explosion in some places

Tips: don't make extremely greasy ingredients such as sausages in a frying pan

Tips: snacks made in the oven can also be made in the fryer

Now you can make French fries as follows:

a) peel and slice potato

b) clean the potato strips and dry them

c) pour 1/ 2 tablespoon of olive oil into a bowl and smear all the chips with oil

d) take the chips out of the bow! with your fingers or kitchen utensils, leave the excess oil in the bowl,
and put the chips on the frying grid

e) start the French fries function to cook the French fries

Tips: the best food size of chips is 500g
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CLEANING AND MAINTENANCE

For cleaning: please clean the device after each use to keep clean.

Do not use metal kitchenware or abrasive cleaning materials to clean the inside of oil pans, baskets
and devices, as this may damage their coatings. The following steps are for cleaning:

1. Remove the main plug from the wall socket to cool down the appliance. Take out the basket to cool
down the device faster

2. Wipe the product surface with a wet cloth

3. Clean the basket with hot water, use some detergent and non abrasive sponge, and you can use
degreasing solution to remove the remaining dirt.

Tips: both the frying pan and the frying grid can be cleaned by dishwasher.

4. Tips: if the dirt is stuck in the frying pan or the bottom of the basket, fill the basket with hot water
filled with detergent, put the grid in the basket and immerse it in hot water for 10 minutes, then use
detergent and non abrasive sponge to clean, and the dirt can be removed

5. Clean the inside of the product with hot water and non-abrasive sponge

Note: must power off before cleaning

6. Clean the heating element with a cleaning brush to clean the food residue on it

7. If there is water in the water tank after steaming function, please empty the water tank after each
use

For storage, please follow the requirements below

1. Unplug the plug and let the device cool down completely

2. Ensure that all parts are clean and dry

About product discard and environmental protection

When discarding the product, do not put it with the general household

waste. It can be moved to the recycle bin of the official collection point. By

doing this, you have contributed to environmental protection _

RELEVANT ACCESSORIES

Grid feet folded (for air fryer mode)
There is a handle in the middle of the frying grid, which can be picked up by tools, so as to take out
the food conveniently and quickly.
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If there is any fault, please check according to the following table

Problem

Possible cause

Solution

The device can't
work

The device is not plugged in

Put the mains plug in an earthed wall socket

The device is in standby mode

Touch any key on the display

The food are not
cooked

The ingredients is too big or
thick

Put smaller batches of ingredients in the basket
Smaller batches are fried move evenly

Setting temp is too low

Adjust the temp higher

Cooking time is not enough

Adjust more time

The food are cooked
unevenly(air fryer
mode)

Some ingredients should be
shaken halfway during cooking

Shake the ingredient during cooking such as
French fries

Can't side the
basket well

Too much ingredients in the
basket

The ingredients in the basket should be no more
than max line

White smoke comes
out

You're make greasy ingredients

During cooking the greasy ingredients,a lot oil will
leak to the basket.Oil will produce white smoke at
high temperatures.

It will not affect the cookin.

There is grease from last using

Clean the basket to after every using

The foods is not
crispy

The crispness depends on the oil
and water

Ensure the French fries are dry and in small size
with oil on the surface.

Water leakage from
the water tank

The nut is not screw tightly

Screw the nut tightly

Air leakage from the water tank

Contact the after-sale service to replace the water
tank

The food are cooked
unevenly(air steam
mode)

The ingredients is too big or
thick

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

Not enough time

Adjust more time on the display

The ingredients are frozen

Unfreeze the ingredient before cooking

There is scale deposit in the
steam generator

According to the proportion of 1000ml distilled
water,10g citric acid,add to the water tank after
mixed well,and then use the steam function to

clean the scale deposit.

Not enough water in the water
tank

Add enough when the water shortage light is on.

Pull the basket to many times
which will leak the steam.

Don't pull the basket frequently during steam
mode
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Smelly after using
the device some
time

Not cleaning the device after last
using

507

Clean the device carefully after every using

There is water left in the waste
water tank

Pour out the waste water after every steam
function

There is water left in the water
tank and tube

Pour out the water from the water tank after
using.
Exhaust the water inside the device

WARRANTY AND SERVICE

If you have any questions for service or information, please visit our website or contact us.
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