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GENERAL DESCRIPTION

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

* Ingredients should be no more than basket capacity to prevent touching with any heating
elements

» When the product is working, do not cover the airinlet and air outlet.

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



WARNING

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

« Ifthe productis damaged on the plug, main wires or other parts, please do notuse 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 by 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

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
according 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
productis safe.



INSTRUCTIONS

Before firstuse

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. For the 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 productis 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
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INSTRUCTIONS

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. Putiningredients:

Ensure water tank is filled completely before cooking. Place desired food and

ingredients into the basket.

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 will be lighted up.

b)click the air fryer mode menu" (4] " icon.

c) Click the button" <2 "and" &} " to settime and temperature.

d) Click the start button " [@)" to start baking the food. At this moment, the working status light flashes
quickly, indicating that the productis 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.
Toremove large orfragile 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

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
inletand putitinto the water tank

/
water tank screw — f r}-—"‘
4#:!
/
!

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 arisk of water leakage

Note: after adding water, please be sure to tighten the nuts of the water tank, otherwise there may
be arisk 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, otherwise the water tank will leak and eventually
cause waterleakage

2.Putiningredients:

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



INSTRUCTIONS

3. Setting function:

a) plug in the power supply, the display will be lighted up.

b) click the menu"[@l" icon

c) click Time adjustment button" E"to set the time. Note: steam temperature is 100 ° C, not
adjustable

d) Click the " k4" button to begin steaming food. At this moment, the working status light flashes
quickly, indicating that the productis 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 itin 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.
Toremove 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)



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 Remark
French fries
Thin frozen fries 300 - 700 9-6 200°C Y
Thick frozen fries 300 - 700 11-20 200°C Y
Home-made fries 300 - 800 10-16 200°C Y Add 1/2 tbsp of oil
Homemade potato wedges| 300 - 800 18-22 180°C Y Add 1/2 tbsp of oil
Home-made potato cubes 300 - 750 12-18 180°C Y Add 1/2 tbsp of ol
Potato gratin 500 15-18 200°C Y
Steak 100 - 500 8-12 180°C
Meat chops 100 - 500 10-14 180°C
Hamburger 100 - 500 7-14 180°C
Sausage roll 100 - 500 13-15 200°C
Drumsticks 100 - 500 18 -22 180°C
Chicken breast 100 - 500 10-15 180°C
Snacks
Spring rolls 100 - 400 8-10 200°C Y Use oven-ready
Frozen chicken nuggets 100 - 500 6-10 200°C Y Use oven-ready
Frozen fish fingers 100 - 400 6-10 200°C Use oven-ready
Frozen bread crumbed 100 - 400 8-10 180°C Use oven-ready
Stuffed vegetables 100 - 400 1-10 160°C
Cake 300 20-25 160°C Use baking tin
Quiche 400 20-22 180°C Use baking tin/

oven dish

Muffins 300 15-18 200°C Use baking tin
Sweet snacks 400 1-20 160°C Use baking tin/




COOKING SKILLS AND RECIPES

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

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: smallingredients 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
resultand 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 bowl 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



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
detergentand 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 thatall 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 E
==



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.




TROUBLE SHOOTING

Ifthere is any fault, please check according to the following table

Problem

Possible cause

Solutions

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 not
cooked

Some ingredients should be
shaken halfway during

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
ingredientsThere is grease
from last using

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.

Clean the basket to after every
using




TROUBLE SHOOTING

Ifthere is any fault, please check according to the following table

Problem

Possible cause

Solutions

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

Smelly after using
the device some
time

Not cleaning the device
after last using

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




KALITE

HWONG DAN SU’ DUNG
Model: Steam 7000

www.kalite.vn



MUC LUC

M6 ta chung V& ndi chi@N KhONG AU ..........cooooveeoeeeeeeeeeeeeeeeeeeeeeeeee e 16
Lwu y st dung ndi chi&n mat CACh @aNtOAN...........c.covieeeeeeeeeeeeeeee e 16
(0= o 1o 1 o - Lo YRS 17
HWENG AN ST AUNG. .....ceeeeececeeeee ettt 18
V& SINNVADAO QUAN. ...t e 28
Cac phuy kién di KEM VEINOI ChIBN........c.ovivieeeeeeeeeeeeeeee e 29
Sw 6 thwdNg g8p VA CACh KNACPIUC. ... v, 30
Thong tin san pham & thong tin bA0 hANN............ocoiviiiiieeeeeeeeeeeeeeeeeeen 32



MO TA CHUNG VE NOI CHIEN KHONG DAU

1. Hop chtra nwéc 4. Lwdichién 7.Bo6tan nhiét 10. Mui thoat khi
2.NGtthdohdp chranuwdc  5.Long ndi 8. Khay chra nwécdwthra  11. Day ngudn
3.Man hinh diéu khién 6. Tay cam 9. Mui thoat khi va hoi nwéc

LUU Y S’ DUNG NOI CHIEN MOT CACH AN TOAN

Quantrong

Vui long doc k§ huwéng dan s dung trwdc khi diing dé tranh thao tac sai ciing nhw bat ky méi nguy
hiém nao, dbng thoi giti ki dé& tham khao trong twong lai.

Cac mdinguy hiém cantranh

+ Khéng lam roi vai nuéc hay riva vé ndi chién trong nudie, vi trong vé co cac linh kién dién i va bo
phan phat nhiét.

« Tranh lam roi vai bt ky chat Idng nao vao ndi chién dé tranh dién giat va doan mach, va khong dé
chétIdng vao dau vao clia bd tan nhiét.

Khéng dé chét x
16ng roi xuong

« Lwong thirc dn khong dwoc nhidu hon dung tich gié chién dé tranh cham vao bat ky bo phan lam
néng nao.

« Khi ndi chién dang hoat déng, khéng dwoc che cac mui thoat khi va hoi nwéc vao.

+ Khong dd dau vao trong ndi chién vi cd thé gay chay.

+ Khong cham vao bén trong ndi chién khi ndi dang hoat déng



CANH BAO

Canh bao:

« Kidm tra dién &p ctia néi chién co phi hop véi dién ap ngudn dién sdp dung hay khong

+ Néu ndi chién bi hdng phich cdm, day ngudn hoéc cac bé phan khac, vuilong khéng st dung

+ Néu day ngudn bi hw hdng, dé tranh nguy hiém, no phai dwoc thay thé bdi nha san xuét, bd phan
bao tri cla hang hodc cac b phan twong tw.

+ D& ndi chién va day ngudn tranh xa tam tay cGa tré em

+Dé& day dién tranh xa b& mét néng

+ Khong st dung tay wat khi l&p ndi chién hoéc str dung béng diéu khién cdm &ng.

« N&i chién phai dwo'c cdm vao 6 cdm tiép d4t. Ludn dadm bao rang phich cdm dwoc cidm vao ding 6
cam.

« Khéng két ndi ndi chién véi cong tac hen gier bén ngoai.

*Khoéng dat ndichién gén cac vatliéu d& chay nhw khan trai ban hodc rém clra.

+ Khong dat ndi chién sat twéng hay déi dién vai cac thiét bi khac. Phai cé it nhat 10cm khong gian
trbng & mat sau va it nhat 10cm khang gian tréng & hai bén ctia ndi chién.

+ Khong dat bat c thir gi 1én ndi chién

« Khéng st dung ndi chién cho cac muc dich khac ngoai nhirtng muc dich dwoc dé cap trong sach
hwéng dan nay

+ Khi st dung ndi chién phai cé ngudi hwéng dan tan tinh cach st dung ndi chién.

» Khong khi va hoi nwéc dwoce thoat ra ngoai qua mui thoat khi. Vui long gilr tay va mat cda ban &
mot khodng cach an toan véi mui thoat khi, dé tranh bi bdng do khong khi néng va hoi nuéc thoat
ra.

+ Cén than v&i hoi nwéc ndng va khéng khi néng khi ban 14y gié chién hoéc lwdichiénra

« Néu ban thdy khoi den bbc ra, vui long rat phich cdm chia ndi chién ngay lap tirc. Khéng di chuyén
ndi chién khong khi cho dén khi nhiét dwoc tda ra hét.

« N&i chién khong thé hoat dong & ché do hen gid bén ngoai hodc hé thdng didu khién tir xa doc lap

+ Trong qua trinh hoat ddng, nhiét do clia mot s6 bé mat bén ngoai ndi chién cé thé ratcao. Xinlwuy

Ghichu

+ D&t ndi chién trén bé mat nhdn, phéng.

+ N&i chién nay dworc thiét ké dé str dung trong gia dinh. N6 c6 thé khdng phit hop dé st dung trong
nha bép clia nhan vién, trang trai, nha nghi va cac méi triérng khong phai dan cw khac.

« N&i chién nén dwoc st dung theo hwdng dan. N&i can dwoc st dung theo hwéng dan dé phat huy
hétcong dung.

+ Néi chién bj héng phich cam thi khéng dwoc st dung.



HUONG DAN SU’ DUNG

Trwéce khi strdung 1an dau tién

1. Loai bd tAt ca cac vat liéu dong goi ctia ndi chién.

2. Sr dung nwéc néng va chét thy riva dang 1dng va miéng bot rira bat dé 1am sach gioé chién va luéi
chién.

3. Lau phan bén trong va bén ngoai ndi chién béng vai sach. N&i chién nay str dung khong khi nong
@& nu thtrc &n ma khdng can dau.

4.Déivailan st dung dau tién, vui long khdng cho bat ky thue phdm nao vao gié chién, va str dung
chirc n&ng nwéng dé chay trong 15 pht, trong thei gian nay co6 thé c6 mui va khoi nhe, nhung xin
dirng lo 1&ng, diéu nay khong phai do I6i, chi la mét hién twong binh thwéng trong I1an st dung dau
tién.

5.Dam bao rang ndi chién dwoc st dung trong méi trwdng thong gié, thoang khi.

6. Dbi voilan st dung dau tién, vui long khdng cho bét ky thue pham nao vao gid. Sau khi cho nuwéc
vao binh chiva nwéc, st dung chirc nang hap dé chay trong 15 phut. Trong Ian dau tién st dung ndi
chién khoang 1 phit, may bom nuéc co thé cé tiéng rung Ién. Xin dirng lo I&ng, day khéng phai la

do 16, ma la mét hién twong binh thwdng trong 1an str dung dau tién.

Hwéng dan st dung cac nut chire nang trén bang didu khién

Canh bao Phun swong
thiéu nudc Ga Rau cu tao am
. "
/ [ °c
) / / o
Két hop chién @ | / \l/
) / MIN Y4
vahap — / / | Bittét
Diéu chinh | | Ca| Biéu chinh
thoi gian nhiét do
| pen
bao
Khoai tay chién Ché d6 hap / Ché do Pizza
chién khong dau

NGt ngudn
Bat/ tat/ chd/ tam dirng



Hwéng dan sir dung chirc ndng chién khéng dau

Chirc néng chién khong dau chi yéu st dung khéng khi néong dé nau chin thire &n. Sau khi ndu
chin, thuc phdm gion, mém va dd vi.

1.Cho nguyén liéu vao:

Dam bao hdp chtra nwdc day trwdc khi van hanh may. Bat thive an va nguyén liéu vao gié chién.
Lwuy 1: Khéng d6 dau hodc bat ky chat 1dng nao vao trong nbi.

Lwu y 2: Vui ldng dat ndi chién & noi dn dinh, c6 b& mat chju nhiét.

2. Cai dat chirc ndng nau:

a) C&m ngudn dién, man hinh diéu khién sé sang.

b) Nhap vao biéu twong ché do ndi chién khong dau " ked .

c)Nhapvaonuat" @ "va" & " dé cai datthoi gian va nhiét do.

d) Nhép vao nit bt dau" (@] " dé bat dau nwéng. Tai thoi diém nay, dén bao hiéu trang thai lam viéc
nhép nhay, cho biét rdng ndi chién dang chay.

L&i khuyén 1: néu ban mudn diéu chinh théi gian hodc nhiét d6 trong qua trinh n4u, ban cé thé nhan
phim" " trong trang thai dang chay cla ndi chién, tam dirng hoat déng cua ndiva nhap lai trang
thai cai d&t nhiét do va thdi gian nhw lic dau dé diéu chinh, va nhan nit khéidong " (@1 " sau khi cai
dat

L&i khuyén 2: néu ban can lam néng trudc ndi chién, ban cé thé lam néng triwéc ma khong cé thire
&n trong d6. Ban chi can cai dat thdi gian ndu thém 3 phat so véi thei gian ndu méc dinh s&n. Sau khi
ndi chién hoat ddng dwoc 3 phit, ban cé thé kéo gid chién ra va cho nguyén liéu vao bén trong réi lai
trwot tré lai

L&i khuyén 3: mot sé loai thwe phdm can dwoc [y ra va ldc déu trong khi chién. Vui long gitk tay cdm
dé kéo gid ra khdi than ndi va l&c gié. Sau dé lai cho gid vao chéo chién tiép. Cha y dén khong khi
nong khikéo gidra

3.Kétthuc quatrinh chién:

Ban sé nghe thdy 5 &m thanh dai. Luc nay, vui long Ay gid ra khdi than ndi. Vui ldng xem thirc &n da
chin chwa, ndu thtrc &n chwa chin, hay dét gié tré lai va cai dét tiép tuc nwéng trong vai phut.

Lwu y: khong Up nguoc gid vi dau thira sé chay ra thirc an. Dé lay thuc phdm 16 hodc gion, hay st
dungkep gap,...

L&i khuyén 1: Trong qua trinh ndu, dau thira sé chay xuéng khay hirng dau, vui long cha y khi vé
sinh may.

L&i khuyén 2: Néu ndi chién khong hoat dong trong mét thdi gian dai & trang thai cai dat hodc nau
xong, may sé chuyé&n sang ché do chd. Cham vao phim bat ky dé& vao trang thai cai dat hodc kéo
than gié ra dé& danh thirc may (d4y gid tré lai cling sé vé trang thai cai dat chirc nang).



Hwéng dan stir dung chirc nang hap

Chtrc nang hap chi yéu st dung hoi nwéc & nhiét dé cao dé lam chin thwe pham. Sau khi nAu chin,
thwe pham twoi va mém, gitk dworc day da chét dinh duwdng ctia thwe phadm.

1. Thém nwéc vao hop chira nwérc:

L4y hop chira nwéc ra, thao nap hdp chira nwéc, cho lwong nuéc viva dd vao, sau d6 van chit ndp
hop, cudi ciing c&n chinh vi tri hdp chira nwéc sao cho khép véi than ndi

N&p hop chira nwéc — ' =
/)_".:t ]‘

/
/

Hép ch&ra nwéc —

Lwuy 1: Vuildong str dung nwée tinh khiét dé& nau &n.

Lwuy2: Khéng d6 nwére co nhiét dd cao hon 50 do C hoécthép hon 10d6 C vao hép chra nwéc.
Lwu y 3: Sau khi thém nwéc, nhé van chat ndp ctia hop chira nwée, néu khdng cé thé cé nguy co ro
rinwdc.

Lwu y 4: Khéng dé nwéce trirc tiép 1én mét trén clia néi chién dé tranh nwére roi vai ra ndi chién.

Luwuy 5: Khéng dwoc lam roi hdp chira nwére tir trén cao xudng gay ra tinh trang rod ri nuwéc

2.Cho nguyeén liéu vao:

Can than kéo gid chién ra khdi néi, sau d6 cho nguyén liéu vao bén trong va trwot gio tré lai.
Lwu y: Vuilong d&t may & noi 6n dinh, c6 bé mat chiu nhiét.
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3. Chirc nang cai dat:

a) C&m ngudn dién, man hinh diéu khién sé sang.

b) Nhép vao biéu tvong menu " Bl "

c) Nhép vao nat Diéu chinh thoi gian " @] " dé dat thdi gian. Luu y: nhiét dd hoi nwée 1a 100 ° C,
khéng thé diéu chinh.

d)Nhép vaonat" [@] " d& bat dau hap thuc phdm. Tai thoi diém nay, dén & trang thai nhap nhay, cho
biét rang ndi chién dang chay.

L&i khuyén 1: Trong qua trinh hoat dong, néu khéng dd nwéc trong hop chira nudc, ndi chién sé
phat ra am thanh trong khoang thei gian ngén va dén bao thiéu nwoc" | " s& nhap nhay. Vuilong
thém dd nwéc vao binh chira nwéc.

Lwu y: Dung tich hdp chira nwéc la 1000ml, cé thé chay trong vong 50 phit. S& co sw khac biét nho
gitra cac ndi chién khac nhau.

L&i khuyén 2: Néu ban mudn diéu chinh thdi gian trong qua trinh néu, ban c6 thé nhan nut diéu
chinh thdi gian dwéi trang thai dang chay ctia ndi chién.

Loi khuyén 3: Khi chire nang hoi nwéec dwgce bat, day mai-so va quat sé dwge str dung délam néng
nhanh khoang ndi trong 1 phit nhdm giam thi gian lam néng hoi nwéc; Khi hét chirc nang hoi
nwéc, quat sé quay dé lam mat ndi trong 10 giay.

Loi khuyén 4: Trong qua trinh hép, ban hay kién nhan doi thirc &n chin. Khong kéo gid chién ra
thwerng xuyén dé tranh rd ri hoi nwéc qua nhidu va khéng hdp chin thuc phdm.

4. Kétthuc quatrinh hap:

ban sé& nghe thay 5 am thanh dai. Luc nay, vui long 14y gid ra khéi san phdm va cho vao dé hodc tAm
16t chiu nhiét. Vui long xa4c nhan xem thrc an da chin chwa. Néu thtrc an chwa chin, hay dat gio tr&
lai thiét bi va dat trong vai phat

Lwu y: khéng Up nguoc gié chién vi dau thiva sé chay ra thirc &n. D& 14y thuc phdm Ién hodc gion,
kep gap.

L&ikhuyén 1: DAu thira sé chay xudng khay hirng du, vui long chi y khi vé sinh san pham.

L&i khuyén 2: Sau khi ndu xong, vui long lay hdp chira nuwéc va khay hirng nwéc thiva ra khdi san
pham, d6 bd phan nudc khdng si dung tranh d& nuéc thailau ngay bi méc va cé mui.

L&i khuyén 3: Néu ndi chién khong hoat dong trong mét thai gian dai & trang thai cai dat hodc nau
xong, may sé& chuyén sang ché do che’. Cham vao phim bat ky dé& vao trang thai cai d&t hodc kéo gid
chién ra d& danh thirc may (day gié tré lai cling sé vé trang thai cai dat chirc nang).
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Hwéng dan chirc ning két hop chién khéng dau va hap

O ché d6 két hop chién va hap, hoi nwéc va khdng khi nong két hop dé néu chin thivc an ma khong
bi mét di d6 4m vén co clia thuc phdm. Trwdc tién, hoi nwdc sé gilr lai tAt ca cac chat dinh dwéng va
d6 4m cuia thwe phdm. Sau d6 sé dwoc chién gion va vang bén ngoai nhanh hon ma khéng bi kho
bén trong. Dwdi day 1a cac bwéc vé cach thire hoat ddng clia ché do nay.

1. Thém nwéc vao binh chiva nwée: xin vui ldng 1am theo tat ca cac ghi chd/chu y/1di khuyén/meo
ctia chirc néng hép.

2. Cho nguyén liéu vao: can than kéo gi6 ra khdi néi chién, sau do cho nguyén liéu vao bén trong
vatrwotgio tre lai.

Lwu y: Vui long dét ndi chién & noi 6n dinh, cé bé mét chiu nhiét

3. Chirc nang cai dat:

a) Cdm ngudn dién, man hinh diéu khién sé sang.

b) nhép vao biéu twong két hop chién va hap " m biéu twong STEAM " M - s5 bat aau nhép
nhay.

Lwu y: dbi v&i chire ndng két hop nay, trwde tién no sé didu chinh thoi gian hap sau dé didu chinh
nhiét dé va thoi gian chién.

¢) Diéu chinh thoi gian hdp: Nhan miii tén didu chinh thoi gian ” [€] ” dé dat gia tri réi nhdn nhan
“SET” dé didu chinh. Biéu twong chién * OF sé& bat dau nhap nhay, sau dé ban c6 thé diéu chinh
chtrc nang chién khéng dau.

Lwuy: Théigian hen gio macdinhla 5 phut.

va mi tén diéu

d) Diéu chinh Nhiét d6 / Thoi gian chién: Nhan mdi tén didu chinh thi gian ”[@)
chinhnhistds” Bl” aé aat gia tri.

Lwuy 1: Thoigian va nhiét dé mac dinhla 10 phatva 180 °C.

Lwu y 2: Ban co6 thé mé gid khi ndi & ché do chién bat ky lic nao trong khi nu dé kiém tra thwc phdm
ctia minh. Ché dd chién sé tam dirng trong khi gid dwoc lay ra. D& tiép tuc, day gid tré lai mot 1an
niva. Ca déi v&i hen gir va nhiét do, ban co thé thue hién cac diéu chinh trong khi ndu néu can.

e) Nhan nat

ndi & ché do chién, biéu twong chién” [1” s& nhap nhay 6 1an.

@ 3& bat GAu ndu. Khi ndi & ché do hap, biéu twong ndi hap M ” s& nhap nhay va khi

4. Két thac nau: Khi chirc nang ndu két thiic, ban sé nghe thay 5 tiéng bip dai. Ban bay gid co thé lay
gié ra khdi ndi va dadm bao thirc &n dwoc ndu chin cling do gion mong muén.

22



Hwéng dan str dung chirc nang tw dong

Ga, Rau, Bit tét, Khoai tay chién, Pizza va Ca la thuc don ndu &n ty dong dwoc cai dat sén. Ban co
thé cho truc tiép thire &n vao ndi dé ndu véi cac budc don gidn dudi day:

1. Rtra sach va wép cac nguyén liéu rdi dé rard cho réao.

2. Caidatchrcnang:

a) Cdm ngudn dién, ma hinh diéu khién hién thi nh&p nhay ba lan, néi vao trang thai cher, cham vao
phim bat ky d& vao trang thai cai dat hodc kéo than gid ra dé danh thirc may (dat gio tré lai sé tré vé
trang thai cai dat).

b) Chon biéu twong thue don cai sén twong (ng véi thuc phdm ban chuan binu.

Lwuy: thoi gian va nhiét d6 clia thyc don da dworc cai dat trwdec va khong thé diéu chinh.

c) Nhép vao nat bt dau " dé bat dau nAu thirc &n. Tai thdi diém nay, dén bao nh&p nhay, cho
biét rdng ndi chién dang chay.

L&i khuyén: Bong cai xanh, Bit tét, Tém va cac mén &n khac dung phun swong tao &m trong qua
trinh ndu d& Iam cho thwc phdm twoi va mém hon. Ban nhé dé thém nuéc vao hop chira nwéce khi

ndi thiéu nwoc.

3. tKét thlic qua trinh nAu: ban sé& nghe thdy 5 am thanh dai. Ltc ndy, ban vui long Iy gid chién ra
khoi ndi va dat Ién tAm I6t chiu nhiéu. Vui ldng xac nhan xem thirc an da chin chwa. Néu thirc &n
chwa chin, hay d&t gio tré lai ndi va dat thém thoi gian trong vai phut.

L&i khuyén: Néu thiét bi khong hoat ddng trong mét thdi gian dai & trang thai cai dét hodc ndu xong,
may sé chuyén sang ché dé chd'. Cham vao phim bat ky dé vao trang thai cai dat hodc kéo gié chién
ra d& danh thirc may (day gio tré lai cling sé vé& trang thai cai dat chirc nang)

23



S dung chirc nang don dep nwéc thira va chirc nang
lam sach chi bang mét phim

Chirc nang don dep nwérc thira:
Khi st dung chirc ndng tao hoi nwédc, ban co thé thay rang van con nwédc & vi tri ndy nhw trong hinh
bén du&i khiban thao hép chira nuwéc.

Chi can st dung chirc nang don dep nudc thiva dé day nwéce thira ra ngoai. Vui long lam theo cac
bwdc don gian sau:

1.Détgié chién vao noi

2. Caidat chitrc nang:

a) Cam ngudn dién, man hinh diéu khién hién thi ctia ndi nhap nhay ba 1an, ndi bt dau vao trang
thai chd, cham vao phim béat ky dé vao trang thai cai dat hodc kéo gid chién ra dé danh thirc may
(d&t gid tré lai sé vé trang thai cai dat).

b) Nh&p vao nat bom nwéc " " d& bat dau xa nuwéc thai. Luc nay, dén trang thai bom nuéc sé
nhép nhay" "

3. Hay kién nhan de¢i ndi dwoc lam sach.

Khi két thic qua trinh lam sach, s& c6 mét sb am thanh dai. Luc nay, ban hay kéo gié chién ra va d6
bd phan nwéc thai.

L&i khuyén 1: khi bat dau hoac két thiic qua trinh vé sinh, do may & trang thai thiéu nwéc nén am
thanh co thé hoito, do 1a hién twong binh thwong.

L&i khuyén 2: thei gian thém nwéc méc dinh ctia hé théng téi da la 5 phat. Vuilong khéi ddng chire
n&ng nay sau khi nwéc con lai trong binh nwéc dwoc day ra hét.
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Chirc ndng lam sach chi bang mét phim

Mé&c du st dung nuwéc tinh khiét @& ndu nwéng nhung van khong thé tranh khéi viec déng can.
Chung téi khuyén ban nén vé sinh can nwéc thuwdng xuyén.

1. Con chip théng minh clia chung t6i s& nhac nhé ban lam sach c&n nwéc. Khi ban thay dén nhac
vésinhcan" GE sang, cd nghia 1a can nwdc can dwoc lam sach

2. Chuén bij axit xitric va thém vao binh nuéc sau khi khudy déu theo ty 16 600mL nuwéc cat va 10g
axit xitric.

3. Chrc nang cai dat:

a) D&t vao ndi va nhan nit ngudn dé vao trang thai cai dat chirc néng

b) Nhép vao biéu twong " @ " d& lam sach can nwéc va bidu twong bom sé nhdp nhay " E
L&ikhuyén 1: Chikhi dén nhéc can nwéc sang, hay nhan natlam sach dé lam sach cén nuéc.

L&i khuyén 2: Khi bt dau hoac két thiic qua trinh vé sinh, tiéng may bom nwéc cé thé to hon mot
chut, didu nay 1a binh thuwong.

4. Ky n&ng nau &n va cong thirc ndu an

Bang sau co thé gitip ban chon nguyén liéu ndu va cai dat ndu thich hop.

Ché do chién khong dau:
Nguyén liéu Iérv‘lnhghné't:é(;) T?g:]gg" Nh(ifé)d@ Pao, lac Ghi chu
Khoai tay chién
:‘Qgﬁ'ﬂ};}g ?"’"9 lanh 300 - 700 9-6 200°C co
{hoai tay dong lanh 300-700 | 11-20 | 200°C co
Khoai tay chién nha lam 300-800 | 10-16 200°C co ggsm 1/2 mudng canh
Khoai tay vién tai nha 300-800 | 18-22 180°C Co ggsm 1/2 mudng canh
Bit tét 100 - 500 8-12 180°C
Swén 100-500 | 10-14 180°C
Ham - bo - go 100 - 500 7-14 180°C
Xuc xich quay 100 - 500 13-15 200°C
Pui ga 100-500 | 18-22 180°C
Uc ga 100-500 | 10-15 180°C
D6 an nhe
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Nguyén ligu | gnhgh'g:i;) T(hg’li‘g:";" Nh(i,@é)d‘f’ Pio, lic Ghi chi

Cha gio 100 - 400 8-10 200°C Co

Ga doéng lanh 100 - 500 6-10 200°C

Ca déng lanh 100 - 400 6-10 200°C

Banh mi 100 - 400 8-10 180°C

Rau 100 - 400 1-10 160°C

Banh ngot 300 20-25 160°C S& dung lwdi chién

Pizza 400 20-22 180°C St dung lwéi chién

Muffins 300 15-18 200°C St dung lwdi chién

Phéng tém 400 1-20 160°C St dung lwai chién
Ché dd hap

Nguyén liéu I(')’:‘nhr?hrg:i;) leglig:)an Nh(i,,%)dé Ghi cha

Trirng 4 pcs 30-35 100°C

Béng cai xanh 100-500 13-15 100°C Ché do6 n&u bong cai

Tom twoi 100-500 13-15 100°C Ché d6 n4u cho tom

Ca 100-500 15-20 100°C

Banh bao déng lanh 100-300 20-25 100°C

Banh mi pate 3609 (9 pcs) 15-20 100°C

Bép ngd 2 pcs 25-30 100°C

Rau xanh 500 20-25 100°C

Swon heo 500 20-25 100°C
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Lwu y: hay nhé rang cac cai dat nay déu mang tinh dinh lwong. Khi nguyén liéu, kich thwéc, hinh
dang clia nguyén liéu thd khac nhau, chiing t6i khéng thé dam bao cai dét tbt nhat cho cac nguyén
liéu dé ctaban.

O ché dd ndi chién khong dau thuan tiy, ndi sé lam néng khong khi nhanh chéng. Trong qua trinh
van hanh, viéc kéo gié ra ngoai trong thdi gian ngén va dao hoic lac thirc &n s& khong &nh hwéng
nhiéu dén toan bd qua trinh chién db.

O ché a6 hap, vui long cb gang khdng kéo rd ra dé dao thire an, tranh rd 1 hoi nwée va anh hwéng
dén hiéu qua nau.

L&i khuyén 1: cac nguyén liéu nhé thwéng mat it thdi gian hon dé chuén bi so véi cac nguyén liéu
lon.

L&i khuyén 2: thuc pham c6 trong lwgng 160 va day thwdng can nhiéu thdi gian dun hon nhiing
thwe pham c6 trong lwgng nhé va dé day méng

L&i khuyén 3: lién tuc lac cac dd &n nho hon trong qua trinh ndu cé thé ti wu hoa qua trinh ndu va
gilip ngan ngira hién twong chinh khong ddng déu va nd & mot sb ché trén thivc &n.

L&i khuyén 4: khong ché bién cac nguyén liéu qua nhiéu didu m& nhw xtic xich trong gid chién.

L&i khuyén 5: d6 an nhe lam trong 16 nwéng ciing c6 thé dwoc lam trong ndi chién

Ban c6 thé lam mén khoai tay chién nhw sau:

a) Got vé va cat lat khoai tay

b) Rtra sach va dé& rao nwéc

c)D6b 1/2 thia canh dau vao bat va boi dau 1én tit ca cac miéng khoai

d) LAy cac miéng khoai tay chién ra khai t6 bang ngén tay hodc dung cu nha bép, dé lai dau thira
trong t6 va dat cac vién khoai tay chién lén lwdi chién.

e) Bat dau chirc néng khoai tay chién dé nau mon khoai tay chién.

L&ikhuyén: khéi lwong phithop nhét ciia khoai tay chién la 500g
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Vé sinh va bao quan

Dé& vé sinh: vuilong vé sinh thiét bi sau méi 1an str dung dé gitr sach sé.

Khoéng st dung db diing nha bép bang kim loai hodc cac vat liéu tAy rira c6 tinh &n mon dé lam sach
bén trong chao, rd va thiét bi chiva dau vi diéu nay cé thé 1am héng I&p phi cta ndi. Thyc hién cac
bwéc sau dé vé sinh ndi chién:

1. Rat phich cdm chinh ra khdi 6 cdm trén twéng dé 1am ngudi thiét bi. Kéo gié chién ra ngoai dé may
ngudinhanh hon.

2. Lau bé mat san phadm bang khan wét.

3. Lam sach gié b&ng nwéc ndng, str dung mot sé chat tay riva va bot bién khéng mai mon, va ban
c6 thé str dung dung dich tay dau m& dé loai bd cac chat ban con sét lai.

L&ikhuyén: ca gié va lwdi chién déu cé thé dwoc lam sach bang may rira chén.

4. Loi khuyén: néu chat ban bam vao gid hoac Iwéi chién, hay dd ddy nwéc néng vao gid, trong dé
c6 chira chat tay rira, cho lwéi chién vao gié va nhing vao nwéc néng trong 10 phut, sau d6 ding
chéttay riva va miéng bot bién khéng mai mon dé lam sach, va cé thé loai bé bui ban.

5.Lam sach bén trong ndi chién bing nwéc nong va bot bién khdng mai mon.

Lwu y: phai tat ngudn trwdrc khi vé sinh.

6. Lam sach bo phan 1am nong (day Mayso) bang ban chai lam sach dé 1am sach can thirc &n trén
doé

7.Néu c6 nwéc trong hdp chira nwée sau khi thue hién chire ndng hap, vui long db hét nwée trong
hop chiva nwéc sau méilan sir dung

Dé bao quan ndi chién, vui long lam theo cac yéu cau bén dwéi:
1. Rut phich cdm va dé thiét bi ngudi hdn
2.Dam bao rang tat ca cac bo phan sach sé va kho

Vé viéc xtr li san phadm nay khi khéng diing niva va bao vé méi trwdng

Khi vt bd san pham, khéng dé chung véi rac thai sinh hoat chung. N6 cé thé dwoc chuyén dén
thuing rac ctia diém thu gom chinh thirc. Lam dwoc diéu nay, ban da gop phan bao vé méi truong.

B
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Cac phu kién di kém vé&i néi chién

Chan Iwéi chién co thé diéu chinh d6 cao (dbi véi ché do ndi chién khong dau)

Gitra khay chién c6 tay cAm, c6 thé gép dung cu, lay thwc phdm ra mét cach tién loi va nhanh
chong.
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SU CcO THUONG GAP VA CACH KHAC PHUC

Nguyén nhan dw doan

Cach giai quyét

No&i chién khong thé
hoat déng

Chwa c&m day nguén

Cam day nguédn vao ndi va cdm
phich dién vao 6 cdm

N&i dang & ché dé che

Cham vao mét nut bat ki trén man
hinh diéu khién

Thc an chwa duoc
nau chin

Nguyén liéu trong ndi qua
nhiéu

B& bét nguyén liéu ra ngoai

Dé nhiét do qua thap

Didu chinh nhiét dd cao hon

Thoi gian ndu chwa da lau

Diéu chinh thoi gian lau hon

Thae an chin khéng
déu ( ché do chién
khong dau )

Mot sb thanh phan nén
dwogc dao gilra chirng trong
khi ndu

Dao nguyén liéu trong khi nau,
chéng han nhw khoai tay chién

Co khoi tréng thoat
ra

Cac thanh phan dwoc chiva
qua nhiéu dau

Trong qua trinh nAu cac nguyén
liéu c6 nhiéu ddu m&, dau sé chay
ra ré nhidu, dau sé sinh ra khoi
trdng & nhiét do cao.

N6 sé& khéng anh huwéng dén viec
nau.

C6 dau mé tiv 1an st dung
trwéc van con trong ndi

Vé sinh n6i méi khi ndu xong
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L&i

Nguyén nhan dw doan

Cach giai quyét

Thirc an khéng gion

Do gion phu thudc vao dau
va nwéc

Pam bao khoai tay chién kho va co
kich thwérc nho véi dau trén bé mat

RO ri nwére tlr hop
chira nwéc

N&p hop chira nwéc bi léng

Van ndp hop chira nwéc that chat

RO ri hoi nwéc

Lién hé v&i dich vu sau ban hang
dé thay thé két nwéc

Thc an chin khéng
dé&u ( ché d6 hoi
nwéc )

Nguyeén liéu ndu qua nhiéu

B bat nguyén liéu nu ra ngoai

Thai gian ndu khong da 1au

Tang thoi gian hap

Nguyén liéu ndu dang tir
trang thai déng

R& déng trwéc khi hap

Can nwéc con dong lai
trong ni

Theo ty 1& 1000ml nwéc cat, 10g
axit xitric, cho vao hép chra nwéc
sau khi tron déu, sau do st dung
chtrc nang hap dé lam sach can
ban.

Khoéng du nwéce trong hop
chira

Thém nwéc khi c6 dén bao

Kéo gid nhiéu lan s& lam ro
ri hoi nwéc

Khong kéo gid thwdng xuyén trong
ché do6 hoi nwéc

C6 mui sau 1 thoi
gian st dung

Khéng vé sinh thiét bj sau
1&n st dung trwéc

Vé sinh can than sau méi lan st
dung

Con lai nwéce trong hop
chra nwéc

Dé nuéc thai sau méi lan ding
chtrc ndng hap

Cé nwde con lai trong khay
hirng nuwéc thai va éng

Dé hét nuwéc trong khay hirng nuwéc
thai sau khi st dung.
Xa hét nwéc bén trong thiét b
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THONG TIN SAN PHAM

Tén san pham Nbi chién khong dau
Model Steam 7000

Kich thwéc (324 x 405 x 392) mm
Dung tich 70L

Dung tich hép chira nwéec | 1000 ml

Pién ap diu vao (220 - 240) V / (50 - 60) Hz
Céng suat nwéng 1700 W
Céng suat hap 900 W

THONG TIN BAO HANH

®© 1900 1850
@ www.kalite.vn
baohanh@ukg.com.vn

KALITE

Gia dung théng minh

KiCH HOAT BAO HANH BIEN TU
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