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1. Safety Precautions

Reminder
Please read this instruction before using the air fryer. This instruction consists of function
explanation and safety precaution, which is important for your safety and the lifetime of the fryer.

Safety precaution notice

If not paying attention on the warning signs and misusing the function, there could be risk of
damage.

Do not place the wire, plug or the whole fryer in the Water.

Please avoid liquid entering the fryer or it could cause short

While the fryeris in work, please do not cover the ventand plug.

While taking food in the chamber,please use vessel fork or oven gloves prevent getting scald.

The temperature of the fryer will

increase while in work, please do not touch the chamber partand vent.

Appliances are not intended to be operated by means of an external timer or separate remote-
control system.

The rated voltage is 220V,60Hz. Please ensure you use the correct voltage.

Please ensure there is no damage with the wire. Please ensure your children will not use this fryer
alone.

Please do not place the fryer on wet area, and ensure your hand is not wet when you are operating.
Please do not connect the fryer with outer wire. or there could be danger.

Please do not put plastic objectives such as plastic dish, plastic film or plastic bowl in the chamber.
Please use this fryer on a flat surface, do not place it near the edge of the desk to avoid any
possibility of falling.

Do not place the fryer near the wall or other appliance within 10cm distance. Do not place object on
the fryer.

While the fryer is working, there will be hot air or steam discharged from the vent. please pay
attention and avoid being scalded.

If there are problem with the fryer, or there are any damage on the fryer, or power cord damage,
please contact us for further help.

If you do DIY function, please ensure the time you have set is not too long, or the food will be over
cook or even burned.

The fryer will stop working if you open the door. If you close the door in 10 minutes the function will
resume but over 10minutes it will return to standby mode.

After the function is finished or stopped, the fan will keep working for 60~180

system. seconds to decrease the temperature of the chamber. please do not unplug the fryer before
the fan stop working. This help reduce the temperature and lengthen the lifetime of the fryer.



2. Specifications

Model KL-1500

Voltage 220V

Frequency 50 Hz

Power 1700 W

Volume 15L

Work Tem (40-220)°C

N.W 7.2KG

Product Size (330 x 382 x 362) mm

3. Product structure

1. Top shield
4. Chamber

7. Door

10. Mesh tray
13. Roll Cage

2. Top

5. Plug and Wire
8. Roller Clip

11. Mesh basket
14. Rotisserie

3. Panel

6. Inner plate of Chamber
9. Chicken Fork

12. Oil Pan




4. Operation Instruction

Control Panel
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Instruction

1. Please do not place the fryer on a flat surface, do not place it near the edge of the desk. The
distance between the fryer and the wall(or other combustibles, such as curtain) should be more

than10cm.




3. The shelf should be putinto the chamber along the rail.(as the diagram shows)

Notice:

Please use the tools according to your needs. After finishing the cook, please use the clip or oven
gloves to take out the shelf, bracket and pan.

4. The mesh basket should be putinto the chamber along the rail (as the diagram shows)

Notice:

Please always set the pan on the bottom to collect the oil. It can help you keep the chamber clean,
and lengthen the lifetime of the fryer.

Please do not put too much food in the chamber. Some food will expand after being heated.

There is safe lock on the right side of the chamber, the fryer only works if the door is closed well. If
the door is not locked well it will have alarm sounds.




5. Oil pan, mesh tray and mesh basket.

@OQil pan should be put into the chamber along the slideway of the lower layer.(Figure 1) It could be
used to collect oil or place big size food with a lot of ingredient

(®Mesh tray and basket are recommended to be put in the middle layer. If you want to use them

combinedly, please put mesh tray on the upper layer.(Figure 4)

Figure 4

Operation method

*The First Timeinuse

1.Please remove all the package and do not leave anything in the fryer.
2.Please clean the chamber and the tools carefully.

3.Please keep the chamber and the tools dry in anytime.

*Operation

1. After connection with electricity, the buzzer might sound, the indicator flashes, then it is in shut
down mode.

2. Press button and the buzzer sounds, all the indicator and the panel lights on, then itis in standby
mode.



5. Functions

1. Different functions have default setin temperature and time. You can adjust the temperature and
time following below steps.

2. In standby mode, press (®) and the indicator star flashing, press () again will move to the next
function. Then press £} , and you can adjust the temperature by + and -. Press £} again and
adjustthe time by + and -.

3. After all the things set, press to start the function. >

Function Default Refgrence Adjustable Adjl{stable Rolling
Temp Time Temp Time
@\ Wings 338°F 12mins 104°F-428°F | 1-59mins Rolling
Q Seafood 338°F 10mins 104°F-428°F | 1-59mins /
%\ Roast 338°T 8mins 104°F-428°TF | 1-59mins Rolling
(1)  steak 320 8mins | 104°F-428°F | 1-59mins /
@» Whole . 25mins 104°F-428°TF | 1-59mins Rolling
. 320°T
Chicken
Il% Chips 392°T 25mins 104°T-428°TF | 1-59mins Rolling
Pizza 338°F 10mins | 104°F-428°F | 1-59mins /
@ Desserts 320°F 45mins | 104°F-428°F | 1-59mins /
- 12mins
m Popcorn 428°F 3mins 104°F-428°F | 1-59mins Rolling
preheat
Dehydrate 122°F 4 hours | 104°F-194°F | 1-12 hours /




Time and Temperature Set

1.In standby mode, press @ and the first menu Start flashing .Press @ again will move to the
next function and the corresponding function will flash. If there are no needs to adjust the
temperature or the time, press Il> and the fryer will start working. If you need adjustment, after the
function flashes, press  £¥ and the °C on the panel flashes, adjust the temperature by + and -
ThenPress & again and adjust the temperature by+ and -.Finally press ID> to start the function.
2. Please always press Il> in the end to start the function. All the functions will not last longer than
59 mins for safety purpose. (except Dried Fruit function 12 hours).

Stop Function

While the fryer is working, if you open the door it will stop working automatically. In this situation,
there will be (open) indicated on the panel, other functions are in forbidden state, the fryer will
continue to work again after the door is closed.

If the door keeps being opened for more than 10 minutes, the fryer will return to standby mode. you
have to set the function again.

Tips:

While cooking food, keep your eyes on the state of the food help you knowing whether it is cooked
well or not. open the fryer to check the food is necessary, butitis recommended that do not open the
doortoo many times. or it will lose too much heat and steam so that influencing the cooking effect.
Change default temp and reference Time, you may get better cooking effecfs.

Rolling Function

1. This function can make the food get heat evenly. If the £‘El indicator is on, it means the rolling
function is working. if you press the button, then this function is cancelled.

If you use the whole chicken function to cook a chicken, please ensure its size is not too big. (inour
calculation, itis better not over 1.5 kg). or the chicken could get stuck in the fryer.

2. Roller clip and chicken fork

@ Please adjust the forks according to the size of the chicken. Fix the racket screw on the stick.
(Figure 5)

®@Putthe right side of the stick into the slot, and place the left side on the bracket.(Figure 6)



(® After the food is cooked, take the stick out of the bracket first, then take it out of the slot.
Note: while using the chicken fork, the chicken size should be less than 4.4 LB. If the chicken size is

more than 4.4 LB, the chicken could be scorched. (use the roller clip)
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Figure 6

3. Rolling cage and roller clip

@ Pullthe “U clip" on the cage to open the cage door.

@ Put the right side into the slot, then put the left side on the bracket. Please ensure the first groove
of the left side is on the bracket, or the cage could fall.

®After the food is cooked, use the roller clip and take the left side out of the bracket first, then take

the right side out of the slot.




4. Rotisserie

®Putthe plates on and fix the racket screw.(Figure 7)

®@The rotisserie stick should be fix in the plates as figure 8 shows. Finish

®After all the sticks fixed, put the right side of the rotisserie into the slot first, then put the left side on
the bracket.(Figure 9)

®After the food is cooked, use the roller clip and take the left side out of the bracket first, then take
the right side out of the slot.

Figure7 Figure 8

Figure9

Finish

1. After the function finished, there will be three sounds “Di”, then the heater stops working. The
fan will keep working for 60 seconds to cool the temperature down.

2. Before taking out the food, please make sure you use oven gloves to protect yourself. If the food
is not cook enough, please do adjustment in the temperature and time.

3. Recording the actual temperature and time you need help you cook better next time.

4. Please shut down the fryer and unplug after cook in case any danger or emergency.



6. Cleaning and Maintenance

Before cleaning the fryer, please make sure itis cooled down.
. Please clean the fryer chamber and the tools you have used.

v Use cloth to wipe the chamber and the Tools. keep them dry lengthening their Lifetime.

f Please don't place any part of the fryer in the water or any other wet part. It could damage
L) the fryer even causing fire.

f' Itis recommended to place the fryer and tools in fry place.
L)

7. Environment

Do not throw away the appliance with the normal household waste when itis exhausted, but hand it

in at official collection point for recycling. By doing this, you do contribution to environmental
protection



KALITE

Gia dung thdng minh

HUGNG DAN SU DUNG
Model: KL-1500

www.kalite.vn



MUC LUC

O TV V= o (o T o PR PPPRRR 14
2. ThONG SOKTHUAL. ..., 15
3. CAULA0 SANPNAM.....cooviiececeeeeeceee e 15
4. HWONG AAN VAN NANN........c.oiiiiiiieieieeeeceeeeeeeee e 16
5. CACCNIPC NENG. ... ettt 19
6. V& SINNVADAO ... 23
7. TIBUNOY SANPRAM.......oovvieeeieeeeceee e eeeeeee 23
8. ThONGtiNDAONANN.......cviiiiiii e 23



1. Chu y an toan

L&inhac nhé
Vui Idng doc k§ hwéng dan str dung trwde khi diing ndi chién khéng dau. Hwéng dan st dung nay
giai thich cac chirc néng ctia ndi chién khong dau va cac chi y an toan khi st dung.

Chuyantoan

Néu khong chi y dén cac canh béo va str dung sai cach, cé thé dan dén nguy co ndi chién bj hw
héng.

Khéng nhang day, phich cdm hoéc toan bd néi chién trong nwée.

Vuilong tranh chat1éng lot vao néi chién, néu khong cé thé gay chap mach

Trong khi néi chién dang hoat déng, vuilong khong day 16 théng hori.

Trong khi l4y thirc an trong khoang chién, vui long str dung dung cu gép hodc gang tay 16 nuwéng dé
tranh bibong.

Nhiét dé clia ndi chién sé tang trong khi lam viéc, vui long khéng cham vao ndi chién, dic biét 13 16
théng hoi.

Thiét bi khéng nham muc dich van hanh béng bd hen gio bén ngoai hoac hé thdng diéu khién tir xa
riéng biét.

Dién ap dinh mircla 220V, 60Hz. Hay dam bao ban sir dung diing dién ap.

Hay dam bao réng day ngudn khéng bi hé.

Hay dam bao réng tré em khong st dung ndi chién mét minh.

Vui long khong dét ndi chién trén khu viee dm wét va ddm bao tay ban khéng bi wat khi ban dang st
dung néi chién.

Vuilong khdng két néi ndi chién véi day dién bén ngoai vi cé thé cé nguy hiém xay ra.

Vui lIong khéng dat cac vat béng nhwa nhu dia nhya, mang nhya hoac bat nhwa trong khoang
chién.

Vuiléng st dung ndi chién nay trén bé méat phdng, khong dat gan mép ban lam viéc dé tranh roi rét.
Khoéng dat ndi chién gan twdng hodc cac thiét bi khac trong khoang cach 10cm. Khang dét bat ky
vatnao khac trén ndi chién.

Trong khi néi chién hoat déng, sé cé khong khi néng hodc hoi nwéc thoat ra tir 16 théng hoi. Hay chu
y dé tranh bi béng.

Néu c6 van dé vai ndi chién, hodc co bat ky hu hdng nao trén ndi chién, hodc hw hdng day ngudn,
vuildong lién hé véichung téi dé duoctro giup thém.

Néu ban ty dat thoi gian, nhiét d6 theo cach riéng, hdy dam bao thoi gian ban da dat khéng qua lau,
néu khdng thuc phdm sé bindu qua mirc hodc tham chi bi chay.

N&i chién sé ngirng hoat dong néu ban mé clra. Néu ban déng clra trong 10 phit, chirc ndng sé
hoat ddng tré lai nhwng trén 10 phut, ndi sé trd lai ché do cho.

Sau khi két thiic hodc dirng chirc nang, quat ctia ndi chién sé tiép tuc hoat dong trong 60 ~ 180 giay
dé& gidm nhiét do ctia khoang chién. vui Iong khong rut phich cdm ctia ndi chién trwdc khi quat
ngirng hoat ddng. Bidu nay gitip giam nhiét d va kéo dai tudi tho ctia ndi chién.
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2. Théng so6 ky thuat

Model KL-1500
Dién ap 220V

Tansé 50 Hz

Céng suét 1700 W

Dung tich 15L

Nhiét do hoat dong (40 - 220)°C
Trong lweng tinh 7.2KG

Kich thwéc san phdm (330*382*362) mm

1. Op trén

4. Op than dwoi
7. Clra kinh

10. Khay luwéi
13. Gid quay

2. Op than trén

5. Day ngudn & phich cam
8. Dung cu lay db

11. Gid lwdi

14. Xién quay
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3. Bang diéu khién
6. Khoang chién

9. Nhéng quay

12. Khay hirng dau




4. Huéng dan van hanh

Bang diéu khién

- & 5

TANG GIAM QUAY DEN

Hwéng dan sirdung cdc phu kién

1. Vui 1dng khong dat ndi chién trén bé méat khong bang phang, khong dat gan mép ban lam viéc.
Khoang céach gitra ndi chién va twong (hodc cac vat dé bat Itra khac, chdng han nhw rém) nén I6n
hon 10cm.




3. Khay lwéinén dwoc dat vao khoang chién doc theo dweng ray. (Nhw so do dudi day)

Lwuy:

Hay str dung cac phu kién theo nhu cAu clia ban. Sau khi nAu nwéng xong, vui ldng st dung kep
hodc gang tay 16 nwéng dé 14y cac phu kiénra.

4. Gid lwdinén dwoc dat vao khoang chién doc theo duwdng ray (nhu so d6 dwéi day)

Luuy:

Hay luén dat khay hirng dau & day dé thu dau. N6 cé thé gitip ban gitr cho khoang chién sach sé va
kéo dai thei tudi tho cta ndi chién.

Vuilong khéng dé& qua nhiéu thire an trong khoang chién. Mét sé thuc phdm sé né ra sau khi chién.
C6 khda an toan & phia ctra bén phai clia khoang chién, ndi chién chi hoat déng néu clra duoc
doéng chat. Néu clra khong duoc khda k§, ndi sé cé am thanh bao dong.




5.Khay hirng dau, khay ludi va gié luéi.

@ Khay hirng dau nén duoc dat vao khoang chién doc theo ranh trwot clia ray (Hinh 1). Khay hiing
dau cé thé dwoc st dung dé thu dau hodc d&t thuc phdm kich thude Ién véi nhiéu thanh phan hon.
@ Nén d&t khay lwéi va gid lwéi & tang gitra. Néu ban mudn st dung két hop, vui long dét khay lwéi
& béntrén. (Hinh 4)

Hwéng dan van hanh néi chién khong dau

«Lan dautiénsirdung

1. Vuilong loai bd tat ca cac tui boc va khéng dé lai bat ky thi gi trong ndi chién.
2.Vuilong lam sach khoang chién va cac dung cu canthan.

3. Vuilong gitr cho khoang chién va cac dung cu ludn khé rao.

4.Vuildong lap bang thong hoii.

B6 phan théng hoi

«Van hanh néi chién

1. Sau khi két ndi véi ngudn dién, coi co thé kéu, dén bao O) nhap nhay, khi d6 ndi dang & ché do
tat. )

2.Nhénnat O vacoi kéu, tht ca dén bao va bang diéu khién sang, khi d6 néi vao ché d6 cho.
3.Néukhdng hoatddng & ché dé chéy trong 120 gidy, ndi chién sé tw dong tat.



5. Cac chuc nang

1. Cac chirc néng khac nhau cé cai dit mac dinh vé& nhiét do va thoi gian. Ban cé thé diéu chinh
nhiét dé va thoi gian theo cac budc dudi day.

2.0 ché d6 chd, nhan (&) (THU'C DON) va dén bao nhép nhay, nhan %) (THYC DON) mét an niva
ndi s& chuyén sang chirc néng tiép theo. Sau dé nhan tiép nat £F (CAIDAT), ban cé thé diéu chinh
nhiét d6 bang nat + (TANG) va —(GIAM). Nhan £ mét 1an niva va diéu chinh thdi gian bang nut
+(TANG) va—(GIAM).

3. Sau khi tat c& moi thir dwoc cai dat, nhan ID> dé bat dau chire néng.

Chirc nang/ Nhiét do The&i gian Nhiét d6 Thoi gian Quay
Thwe don mac dinh mac dinh | dieu chinh | dieu chinh
T xen 170°C 12phit | 40°C-220°C| 1-59 phut Quay
@ Haisan 170°C 10 phit | 40°C-220°C | 1-59 pht /
%, Thitnuong|  170°C gphat |40°C-220°C | 1-59 phut Quay
(1) sittét 160°C 8phit | 40°C-220°C | 1-59 phut /
v Ga nguyén 160°C 25 phut 40°C-220°C | 1-59 phut Quay
con
% Khoai tay 200°C 25phit | 40°C-220°C | 1-59 phut Quay
chién
Pizza 170°C 10 phat | 40°C-220°C | 1-59 phat /
@ Montrang | 4g0°c 45phat | 40°C-220°C | 1-59 phat /
miéng
12 pht
ﬂ'm Béng ngd 220°C | 3phutlam |40°C-220°C | 1-59 phut Quay
nong trwdc
Shy 50°C 496 |40°C-90°C | 1-12gie /




Cai dit thoi gian va nhiét do
1.8 ché do cho, nh&n (8 (THUCDON) va bidu turong bt dau nhp nhay. Nnan(®) (THU'C DON)
mot 1an niva, ndi sé chuyén sang chirc néng tiép theo va chirc néng twong (rng sé nhap nhay. Néu
khéng c6 nhu ciu diéu chinh nhiét d6 hoac thoi gian, hdy nhdn ID> va ndi chién sé bat dau hoat
déng. Néu ban can diéu chinh nhiét d6 va thdi gian, sau khi biéu twong ca chirc nang nhap nhay,
nhan £ va ° C trén bang diéu khién nhap nhay, didu chinh nhiét d6 bing + (TANG) va — (GIAM).
Sau do nhan lai £¥ va diéu chinh nhiét do bang + (TANG) va— (GIAM). Cudi ciing nhén 1> dé bt
dau chirc nang.

2.Vuildng ludn nhan I> dé bat dau chirc nang. TAt ca cac chirc nang sé khong kéo dai qua 59 phut
vi muc dich an toan. (trlr chirc néng sy trai cay cé thé 1én t&i 12 gioy).

Dtrng cac chirc ndng

Trong khi ndi chién dang hoat dong, néu ban mé cira ndi sé tw dong nglrng hoat déng. Trong tinh
hudng nay, sé& dwoc hién thj trén bang diéu khién, cac chirc nang khac & trang thai cdm, ndi chién sé
tiép tuc hoat ddng tré lai sau khi dong ctra.

Néu ctra tiép tuc dwoe mé trong hon 10 phat, ndi chién sé tré vé ché do chd. ban phai thiét 1ap lai
chlrcnang.

L&i khuyén:

Trong khi ndu thirc &n, hay dé y dén trang thai cla thirc &n sé gidp ban biét thirc an da chin hay
chua. Viéc mé ndi chién dé kiém tra thurc pham & can thiét nhwng khdng nén mé qua nhidu 1an. Béi
vi ndi s& mat qua nhiéu nhiét va hoi nwéc anh hwédng dén hiéu qué ndu nwéng.

Thay déi nhiét dd mac dinh va thi gian méc dinh, ban c6 thé nhan dwoc hiéu qua nu &n tot hon.

Chirc nang quay

1. Chirc nang nay co thé 1am cho thire &n dwoc téa nhiét ddu. Néu den &P bao sang, co nghia I
chtrc ndng quay dang hoat déng. Néu ban nhén nat nay, thi chiec ndng nay bi hay.

Néu ban st dung chtrc ndng ga nguyén con dé& ndu mot con ga, hay dam bao kich thwdc clia né
khong qua Ién (Khdng qua 1,5kg), \néu khdng, ga cé thé bi ket trong ndi chién.

2.Nhéng quay
@ Vuilong diéu chinh nhéng quay tuy theo kich thwée ctia ga. Co dinh vittrén nhong. (Hinh 5)

(@ bat canh phai ciia nhéng vao ranh va dat canh trailén gia d&. (Hinh 6)
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® Sau khi thire &n chin, trwéc tién hay 14y nhong ra khéi gia d& bén trai trwde, sau d6 lay nhong ra
khéi ranh bén phaisau.

Lwu y: trong khi st dung nhéng quay ga, kich thuéc ga phai nhé hon 1,5kg. Néu kich thuéc ga lon
hon 1,5kg, ga c6 thé bj chay xém.
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3. Gid quay

@ Vén “chbt chir U” trén gid dé& mé clra gio.

@ D4t canh phai vao ranh, sau dé dét canh trai vao gia d&. Hay dam bao rang ranh dau tién cta
canh trai ndm trén gia d&, néu khong gié cé thé bi roii.

®Sau khi thtrc &n dwoc ndu chin, hay st dung kep gap thirc &n va lay canh trai ra khéi ranh truéc,
sau d6 |4y canh phai ra khai gia d&.

s =8 o
/7 B \
(B =)
| canhusi r M
\,_ranh du tién Canhphai /
o —~ [ == //

Ranh thir 2
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4. Xién quay

@ D&t 2 tAm chén va cb dinh 2 bén xién quay bang vit. (Hinh 7)

(® Cacthanh xién quay nén duoc ¢ dinh nhw Hinh 8.

® Sau khi cb dinh tat c& cac thanh, hdy d&t canh phai ctia xién quay vao rénh trwéc, sau dé dét canh
tréi vao gia do. (Hinh 9)

® Sau khi thtrc an dwoc nau chin, hay st dung kep 1an va Iéy mat trai ra khoi khung trwée, sau dé

14y méat phai ra khoi khe.

Kétthuc

1. Sau khi qué trinh chién két thuic, s& ¢ ba am thanh “tit”, sau d6 ndi chién ngirng hoat déng. Quat
tan nhiét sé tiép tuc hoat ddng trong 60 gidy dé ha nhiét do.

2. Truwéc khi lay thwe phdm ra, hdy chac chén rang ban st dung géng tay 16 nuwéng dé bao vé chinh
minh. Néu thérc 8n chwa dd chin, vui long didu chinh nhiét do va thei gian thém.

3. Ghilai nhiét do thuc té va thdi gian ban can gidip ban ndu &n ngon hon vao lan sau.

4. Vuilong tét ndi chién va rat phich cdm sau khi ndu trong trudng hop khén cép.

22



6. Vé sinh va bao tri

Trwdc khi vé sinh ndi chién, vuilong dam bao rang ndi da dwoc lam ngudi.

. Vuilong lam sach khoang chién va cac phu kién ban da str dung

>

v Dung vai dé lau khoang chién va cac phu kién va dé kho rao

f Vui Idng khong dét bat ky bd phan nao ctia ndi chién vao nwéc hodc chéat 1dng nao khac.
@

Diéu d6 c6 thé 1am hdng ndi chién, tham chi gay chay.

f' Nén dat ndi chién va cac phukién & noikho rao, thoang mat.
0

7. Tiéu hay san pham

Khong vt ba thiét bi cling véi rac thai sinh hoat théng thuwdng khi khéng st dung niva, nhung hay
giao né tai diém thu gom chinh thirc dé tai ché. B&ng cach lam nay, ban da déng gép vao viéc bao vé

mai trwdng.

8. Thong tin

bao hanh

Ve

®) 19001850
@& www.kalite.vn
baohanh@ukg.com.vn
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