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HUONG DAN SU’ DUNG
INSTRUCTION MANUAL

NOI CHIEN HOI NUOC
STEAM AIR FRYER

Model: MK-302

Vui long doc ki hudng dan trwdre khi st dung!
Read this instruction manual carefully before using!

EN
IMPORTANT SAFETY INSTRUCTION

When using electrical appliances, basic safety precautions should always be followed

including the following:

* Read all instructions carefully before using.

+ Do not touch hot surfaces.

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

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

« Unplug when not in use and before clearing. Allow to cool before putting on or taking off parts.

« Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or
has been damaged in any manner. Return appliance to the nearest authorized service facility for
examination, repair, or adjustment.

* Make sure all ingredients in the fry pan to prevent any contact from heating elements.

* Do not cover the air inlet and the air outlet when the appliance is working.

* Never fill the fry pan with oil, it may cause a fire hazard.

* The use of accessory attachments not recommended by the manufacturer may cause injuries.

« Not intended for outdoor use.

« Do not let cord hang over edge of table or counter, or touch hot surface.

« Do not place on or near a hot gas, electric burner and or in a heated over.

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

* To disconnect, transfer the timer to the shutdown and tumn the thermostat to the end, then remove
plug from the wall outlet.

* Never put the appliance against the wall or other appliances. There should be at least 12cm (4
inches) of free space for the back side. Left/right sides and the upper side of the appliance. Do not
place anything on top of appliance.

« 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.

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

« Ensure the appliance in placed on a horizontal, even and stable surface.

* The guarantee is invalid if the appliance is used for professional or semi-professional purposes, or
it is not used according to instructions.

* The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.

« This appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsible for their safety.

* |n order to avoid a hazard due to inadvertent resetting of the thermal cutout, this appliance must
not be supplied through an external switching device, such as timer, or connected to a circuit that is
regularly switched on and off by the utility.

(put the basket back will come into the setting state as well).
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b) Press the air fryer mode, icon ""‘ on menu.
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c) Press the icon " (P and "2 {0 set time and temperature.
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d) Click the start button " -:4'] " to start cooking. 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 icon

=2d" to pause and re-enter the temperature and time setting state for adjustment, and press the

starting icon again after the setting.

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.

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 a 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, efc.

= After cooking, the excess oil in the food will be collected at the bottom of the basket. Please pay
aftention during cleaning.

» |[f the applaince has not been operated for a long time in the setting state or the cooking is finished,
it 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 using Pure Steam function

The pure steam function mainly uses high-temperature steam to cook 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.

water tank screw —» ' o —
A W
/

water tank ——»

Note:

* Please use clean water for cooking.

* 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.

* After adding water, please be sure to tighten the nuts of the water tank, otherwise there may be a
risk of water leakage.

« Do not water the top of the product directly to avoid water entering the product.

« Do not drop the water tank from a high place, otherwise, the water tank will leak and eventually
cause water leakage.

2. Putin 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 a heat-resistant surface

3. Setting function:

a) Plug in the power supply, the display interface of the machine flashes 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).

N
b) Press the pure steam icon '
&)
c) Press the Time adjustment button " =" " to set the time. Note: Steam temperature is 100°C, you
can not adjustable the temperature in steam mode.

P

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

Note:

« 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 water into the water tank.
* The capacity of the water tank is 1000ml, and it can run for 50 minutes with full water.
Tips: If you want to adjust the time during cooking, you can press the time adjustment button under

the running state of the product.
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.

In the process of steaming, please wait patiently for the food to be cooked. Do not pull out the

product's fryer frequently fo 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

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

» 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 a
long time.

« [fthe device has not been operated for a long time in the setting state or the cooking is finished, the

Pure air fryer menu:

Min-Max (g) | Time (Min) | Temp (°C) | Shake Remark
French fries
Thin frozen fries 300-700 9-16 200 Y
Thick frozen fries 300-700 11-20 200 i
Hows TTadg e 300-800 10-16 200 Add 1/2 tbsp of ol
(8x8mm)
HomeMode potlo 300-800 1822 180 Y | Add 1/2 tbsp of oil
wedges
Home-made potato 300-750 12-18 180 Y Add 1/2 tbsp of oil
cubes 250 15-18 180 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 Use oven-ready
Frozen chicken nuggets 100-500 6-10 200 Y Use oven-ready
Frozen fish fingers 100-400 6-10 200 Use oven-ready
Frozen bread crumbed 100-400 8-10 180 Use oven-ready
Stuffed vegetables 100-400 1-10 160
Cake 300 20-25 160 Use baking tin
Quiche 400 20-22 180 ke belang
tin/oven dish
Muffins 300 15-18 200 Use baking tin
Use baking
Sweet snacks 400 1-20 160 B ik
Pure steam menu:
Ingredients Min-Max (g) Time (Min) Temp (°C) Remark
Egg 4 pcs 30-35 100
Broccoli 100-500 13-15 100
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
Comn 2 pcs 25-30 100
Vegetables 500 20-25 100
Pork ribs 500 30-35 100

CLEANING AND STORAGE

1. Cleaning

Clean the appliance after every use.

Make sure the air fryer is completely cooled off before cleaning.

Do not clean the fry pan, fry basket and the inside of the appliance by metal kitchen utensils or

abrasive cleaning materials, as this may damage the non-stick coating of them.

* Remove the plug from the wall socket and wait for the appliance cool down.
Note: Remove the fry pan from the air fryer in order to let the appliance cool down quickly.

* Wipe the outside of the air fryer with a moist cloth.

» Remove the basket from the pan. Clean the pan and basket with hot water, some dishwashing
soap and a non-abrasive sponge
Tips: If the dirt is stuck to the bottom of the pan or basket, fill thepan and basket with hot water and
some dishwashing soap and let the pan and basket soak for approximately 10 minutes.

e Clean the inside of the air fryer with a dry soft cloth.

* Clean the heating element with a dry cleaning brush to remove any food residues.

2. Storage

* Unplug the appliance and let it cool down.

* Make sure all parts are clean and dry.

* Store the product at dry and ventilated place.

TROUBLESHOOTING PROBLEMS

Problem Possible cause Solution

The device can't | The device is not plugged in. | Put the mains plug in an earthed wall socket.

work The device is in standby mode. | Touch any key on the display.
The ingredients is too big or Put smaller batches of ingredients in the basket.
T fookare: ok thick. Smaller batches are fried move evenly.
cooked Setting temp is too low. Adjust the temp higher.
Cooking time is not enough. Adjust more time.
The food are Some ingredients should be

Shake the ingredient during cooking such as

cooked enevenly | shaken halfway during French fries

(air fryer mode) | cooking.

Can't side the Too much ingredients in the The ingredients in the basket should be no
basket well basket. more than max line.

During cooking the greasy ingredients,a lot oil
You're make greasy will leak to the basket.Qil will produce white
White smoke ingredients. smoke at high temperatures.

comes out It will not affect the cookin.

There is grease from last using | Clean the basket to after every using.

The foods is not | The crispness depends on the | Ensure the French fries are dry and in small
crispy oil and water. size with oil on the surface.

Water leakage The nut is not screw tightly. Screw the nut tightly.

from the water Air leakage from the water Contact the after-sale service to replace the
tank tank. water tank.

Vi
HUONG DAN AN TOAN QUAN TRONG

Khi str dung cac thiét bi dién, phai luén tuan thi cac bién phap phong ngira an toan co ban bao

gom nhifng diéu sau:

» Doc kj tat ca cac hwong dan trwrére khi st dung.

» Khong cham vao bé mét néng cta nédi khi ndi dang hoat dong.

» Dé tranh bi dién giat, khdng nhung day, phich cdm hodc ndi vao nwéc hodc chat 18ng khac.

» Cén giam sat chat ché khi néi dwoc sir dung bdi hodc gan tré em.

» Rt phich cdm khi khéng str dung va trurére khi vé sinh. D& ndi ngudi hoan toan trieére khi thao lap.

» Khong str dung néi khi ddy nguén hoéc phich cdm bi héng hodc khi ndi cé du hiéu hw héng, o ri.
Mang néi dén trung tdm bao hanh hoéc dai ly dich vu dwoc Gy quyén gan nhat dé kiém tra, sira
chira ho#c thay thé phu tiing.

» Dam bao rang tat ca cac nguyén liéu trong néi khong diroc tiép xuc véi cac bd phan lam néng.

» Khong che pht 16 thoat khi va hut khi khi néi dang hoat dong.

» Khong dirgc db day ddu vao rd chién vi né cé thé gay chay.

» Viéc sir dung cac phu kién kém theo khéng dwroc nha san xuét khuyén nghi co thé gay ra tai nan
va thwong tich.

» Khong st dung néi ngoai troi.

» Khong treo day ngudn Ién trén canh ban hoéc cac vat sac nhon hodc dat 1én trén bé mét néng.

» Khong dat va sir dung ndi trén hodc gan khi gas, dau dbt dién hoéc trong 16 swéi.

» Phai hét strc than trong khi di chuyén néi co chira ddu néng hoéc cac thuc phdm néng khac.

» D& ngét két néi véi ngudn dién, hay xoay bd hen gior va bd diéu nhiét vé 0, sau dé rat phich cdm
dién cda néi ra khéi & cdm trén fwong.

» Khong dat néi sat vao tirdng hodic cac thiét bi khac. Phai co it nhat 12 cm (4 inch) khéng gian tréng
xung quanh mét frai / phdi va mét trén ctia ndi. Khong dat bat cte thir gi [8n trén ndi chién.

» Khong khi néng va hoi nwrére sé thoat ra ngoai théng qua 15 thoat hoi frong sudt qua trinh chién va
hap. Vui long gitr tay va mét ciia ban & mot khodng cach an toan voi 16 thoat khi dé tranh bi bong
do khéng khi néng va hoi nwéc thoat ra.

» DPam bdo cac nguyén liéu khi d& dwoc ndu chin bang ndi chién khéng diu phai c6 ¢6 mau vang
thay vi sAm hodc nau. Loai bd nhitng phén bi chay triréc khi st dung.

» Dam bao dat néi trén bé mat ban ndm ngang, 6n dinh va bing phéng.

» Bdo hanh sé& khéng c6 hiéu Iwrc khi ban sir dung néi khéng tuan theo cac huéng dan an toan quan
trong dwroc néu trong sach huwdng dan nay.

» Nbi can khoang 30 phut dé lam ngudi hoan toan trieére khi vé sinh.

» Nbi chién nay khéng duoc phép st dung béi nhitng ngurdi (bao gém ca tré em) bi suy giam kha
néng thé chét, giac quan hodc tinh than, hodc thiéu kinh nghiém va kién thirc, trir khi ho duoc
ngudi chiu trach nhiém vé sw an toan cia ho giam sat hodic hwéng dan sir dung nbi.

» Pé tranh nguy hiém do so' y dét lai bd ct nhiét, ndi chién nay khéng dwroc cung cép thiét bi chuyén
mach bén ngoai, ho#c két ndi véi mach dién thuong xuyén duroc batitat.

Lwu y:

» Vuilong st dung nwéc sach dé hap thirc an.

» Khong thém nuwéc co nhiét do cao hon 50°C hoéc thap hon 10°C vao binh chira nwée, néu khong,
c6 thé gay ra nguy co' ro ri nwéc.

» Sau khi thém nwéc, hdy nhé vén chét cac nap cia binh chira nirée dé tranh gay ra tinh trang ro ri
nwroc.

» Khong twéi trec tiép 16n trén néi dé tranh nuwére bi chay vao néi.

« Khong ném, lam roi binh chira nuwéc tir trén cao xuéng, tir d6 lam hwr héng binh chira va gay ra
tinh trang ro ri nwéc.

2. Cho nguyén liéu vao khay chién: can than kéo khay chién ra khéi néi, sau d6 cho nguyén liéu vao

bén trong va dat khay chién tré lai vao ndi chién.

Lwu y: Khong dé dau hodc bat ky chat 16ng nao vao khay chién.

Vui long dat san pham & noi co bé mét 6n dinh va chiu nhiét.

3. Cai dat ché do ndu:

a) Két néi voi ngubn dién, giao dién hién thi trén bang diéu khién nhép nhay ba 1an, ndi sé& chuyén

sang trang thai ché. Cham vao phim bét ky dé vao trang thai cai dat hoéc kéo khay chién ra dé danh

thirc bang diéu khién (dét khay chién tré lai, bang diéu khién ciing s& chuyén sang trang thai cai dét)..

55
b) Nhén vao biéu twrong L8 trén bang diéu khién dé vao ché dé hap.
7
) Nhan vao biéu twong " = " dé cai dat thoi gian hdp. Lwu y- Nhiét dd hap la 100°C, ban khéng thé
diéu chinh nhiét dé khi dang str dung ché do hap.

f

d) Sau d6, nhan vao nut nguén " ' @& néi bat dau hap. Tai thdi diém nay, dén bao trang thai hoat
déng nhép nhay lién tuc, cho biét ring ndi da bat dau hoat dong.

Lwu y:

» Khi hoat déng, trong trrérng hop khéng di nwrére trong binh chira nuéc, néi s& phat ra &m thanh

.
ngét quang ngan va dén bao thiéu nwéc " s& nhap nhay. Vui long thém nwéc vao binh chira.

» Dung tich binh chtra nwéc 1a 1000ml, co thé hap lién tuc trong vong 50 pht..

L&i khuyén: Néu muédn diéu chinh théi gian trong qua trinh ndu, ban c6 thé nhan nut didu chinh théi

gian duéi trang thai khi ndi dang hoat dong..

Khi st dung chirc néng hp, dng swéi va quat s& dwoc st dung dé lam nong nhanh khay chién trong

1 _phtt nhdm gidm théi gian lam nong cta hoi nwéc. Khi két thiic qua trinh hap, quat s& quay dé lam

mat ndi trong 10 gidy.

Trong qua trinh hép_ban héy kién nhan doi thiec &n chin. Khong kéo khay chién ra khéi ndi thuén

xuyén dé tranh hoi nieére bi bay ra ngoai qua nhiéu va khéng hap chin duoc thirc phdm.

4. Két thiic qua trinh hap: Ban s& nghe thdy 5 am thanh dai bao hiéu thai gian hap da két thac. Lac nay,

ban hay lay khay chién ra khdi néi, d&t no 1én trén mot bé mét chju nhiét va kiém tra xem thirc n da

chin hay chwra. Néu thirc &n chura chin, hay dat khay tré lai vao néi va nau thém vai phat.

Lwu y:

» Khong Gp ngwroc khay chién vi ddu thira trong khay sé chay ra thirc &n. D& Iy cac loai thirc &n co
kich thwéc Ién hodc dé vi, hay sir dung kep gép thirc &n, v.v..

» Sau khi ndu, dau thira trong thirc &n sé duwoc gitr lai dwoi day khay chién. Hay chi y can than dé
tranh bi bong trong khi vé sinh.

» Sau khi ndu xong, vui long thao binh chira nwéc va ngan chira nwére thai ra khéi néi, dd bd phan
nuée khong stk dung va nuwére thai, tranh dé chét Iéng lau ngay trong ndi s& gay ra tinh trang néi bi
méc va co muii.

» Néu ndi chién khéng duwroc st dung trong mét thdi gian dai hodc sau khi d& ndu xong, né sé

MO TA SAN PHAM

Chi tiét san pham

SR

I'mw'wewr;

3. Bang diéu khién

2. Nép binh chtra nwéc

2. Binh chira nwéc

4. Vichién 5. Khay chién 6. Tay cAm
7. L6 hat khi 8. Ngén chtra nwac thai 9. L6 thoat hoi
10. L6 thoat hoi & day 11. Day nguén

chuyén sang ché dd ché. Cham vao phim bét ky dé vao trang thai cai dat hodc kéo khay chién ra
dé danh thire bang diéu khién (d&t khay chién tré lai ndi, bang diéu khién ciing s& chuyén sang
trang thai cai dat).

Hwéng dan str dung Menu nau tw déng

Khoai tay chién, ga, rau ct, bit tét, tém, v.v. 1a cac ché do ndu tw dong dwoc cai dat s&n. Néu lrong
thurc pham duwéi 500g, ban c6 thé cho trrc tiép vao ndi dé ndu. Chi can thuc hién cac budc sau:

1. Rira va wép cac nguyén liéu sau do cho né vao khay chién.

2. Cai dat ché do nau:

a) Két ndi voi nguén dién, giao dién hién thi frén bang diéu khién nhap nhay ba l&n, néi s& chuyén
sang trang thai ché. Cham vao phim bét ky dé vao trang thai cai dét hoéc kéo khay chién ra dé danh
thirc bang diéu khién (dat khay chién tré lai, bang diéu khién ciing s& chuyén sang trang thai cai dat).
b) Chon biéu firong menu cai sén twong (ng. Lwru y: thoi gian va nhiét d6 ciia menu tw déng duwroc cai
dat triedre va khong thé diéu chinh.

c) Nhén vao nut nguén "\S&" dé ndi bat dau hoat dong. Tai thei diém nay, dén bao trang thai hoat
déng nhap nhay lién tuc, cho biét réng néi da bat ddu hoat dong.

Lé&i khuyén: Hoi nwrdc dwgc thém vao cac ché db rau ci, bit-tét, tdm va cac ché do khac trong qua
trinh ndu dé qitp thuc phdm twoi va mém hon. Hay thém nwéc vao binh chira nwdc trede khi st
dung cac chirc ndng nay.

3. Két thiic qua frinh hap: Ban sé& nghe thay 5 4m thanh dai bao hiéu thoi gian ndu da két thic. Lic nay,
ban hay lay khay chién ra khéi ndi, d&t né [&n trén mét bé mét chiu nhiét va kiém tra xem thirc &n da
chin hay chuwra. Néu thirc &n chura chin, hdy dat khay tré lai vao ndi va nau thém vai phut.

Lwu y: Néu néi chién khdng duoc sir dung trong mét thoi gian dai hodc sau khi dd ndu xong, no sé
chuyén sang ché dd ché. Cham vao phim bét ky dé vao trang thai cai d4t hoéc kéo khay chién ra dé
danh thirc bang diéu khién (d4t khay chién tré lai ndi, bang diéu khién ciing sé& chuyén sang trang thai
cai dat).

Hwéng dan st dung Chirc ndng lam sach nwérc thai va chirc ning lam sach bang mét phim
nhan

Chirc ndng lam sach nwérc thai:

Khi str dung chtrc nang hap, ban co thé thay ring van con nuwéc & vi tri nay nhur trong hinh bén dudi
khi ban thao binh chira nwréc ra.

Dirng lo lang, ching t6i da x& ly diéu dé cho ban. Chi can str dung chirc néng lam sach nwéc thai dé
bom nwéc thai ra ngoai. Vui long lam theo cac buréc don gian sau:

1. Bt khay chién vao néi chién.

2. Cai dat chirc nang:

a) Két ndi voi nguén dién, giao dién hién thi frén bang diéu khién nhap nhay ba l&n, néi s& chuyén
sang trang thai ché”. Cham vao phim bét ky dé vao trang thai cai dét hoéc kéo khay chién ra dé danh
thtrc bang diéu khién (dat khay chién tré lai, bang diéu khién ciing s& chuyén sang trang thai cai dat).

b) Nhan ndt bom nuée dé néi bt dau xa nwéc thai. Luc nay, dén bao trang thai bom nwéc sé

VE SINH VA BAO QUAN

1. Vésinh
V& sinh ndi chién sach s& sau méi lan sir dung.
Pam bao réng ndi chién d4 nguéi hoan toan trurée khi tién hanh vé sinh.
Khéng vé sinh khay chién, vi chién va bén trong clia ndi chién voi cac dung cu vé sinh bang kim loai
ho#c cac chét tay rira c6 tinh &n mon, vi diéu nay co thé lam héng I6p phi chng dinh cda ching.
» Rt phich cdm ra khéi 6 cam trén twéng va ché ndi ngudi hoan toan.
Lwu y: Thao khay chién ra khéi néi chién dé néi co thé ngudi nhanh hon.
» Lau sach bén ngoai néi bang khan &m.
» Thao vi ra khéi khay chién. Lam sach khay va vi chién bang nwéc néng, mét it xa phong rira chén
va mét miéng bot bién khéng c6 tinh mai mon.
L&i khuyén: Néu bui bin bam vao day cla khay hodc ré chién, hdy cho nwdc nong va mot it xa
phong riba chén vao khay va ré, sau d6 ngam trong khodng 10 phiit.
Lau sach bén trong néi béng khan kho.
Lam sach cac bd phan lam néng béng ban chai khé dé loai bé cén thirc &n.
Bao quan
Rut phich cdm clia néi chién va dé néi ngudi hoan toan.
Pam bao tat ca cac bo phan clia néi déu da dwroc lam sach va khé rao.
Cét giit ndi chién va cac phu kién & noi sach s&, kho rao va thoang mat.

XU LY SUco

e e e

Cach khac phuc
Cam day nguén ctia ndi vao 6 cam thich hop
trieére khi van hanh.

Van dé Nguyén nhan

N chién khang Chuwra két noi véi ngudn dién.

dwoc nau chin

thé hoat déng N chién dang & ché d6 chr. Cham Yao bat ky phim nao dé bang diéu khién
hoat ddng.
Nguyén liéu qua I6n hodc qua | Cat méng hoéc chia nhd nguyén liéu ra thanh
day. nhiéu lan néu.
Thirc an khéng

Nhiét do ndu qua thap.

Diéu chinh nhiét do phi hop truéc khi ndu.

Théi gian ndu khong du.

Diéu chinh théi gian ndu phi hop véi tirng
mon an (tham khao muc Cai dat).

Thirc &n chin
khéng déu (&
ché do chién)

Mét s6 loai nguyén liéu sé& can
duorc lac déu trong khi ndu

Trong qua trinh ndu, kéo khay ra va lic no dé
tach cac nguyén liéu bi x&p chéng &n nhau,
sau doé day khay tré lai vao ndi dé tiép tuc
(Xem phan “Cai dat").

Khéng thé ddy | C6 qua déy nguyén lisubén | Lwong nguyén liéu trong khay khéng duoc
khay vao nbi trong khay chién. vurot qua mirc tdi da.
Khi ban chién cac nguyén liéu nhiéu du m&,
Chiéin cac ngiiyan lisu nhidu mff)t lweng Ion _déll.l sé bi chay ra _khay chit“?n_
) v T— 5 Déau tao ra khéi trang va kt}ay chién cé thé
Co khoi trang ’ nong hon binh thireong. Biéu nay khong anh
Xuat hién hwéng dén ndi hodc két qua nau.

Trong khay chién van con cén
dau mé ttr 1an st dung trwée

Khoi trdng la do dau mé& trong khay khi nong
1én. Bam bao ban vé sinh khay chién ding
cach sau méi lan st dung.

Thirc &n chién | Mét s6 nguyén liéu phai diroc | Quét mét Iép dau mong Ién bé mat cla nguyén
khong gion chién ciing déu &n. liéu trweére khi chién nau.

NWocheo i | Nopbinhnqauecaing |y g s G chtial i BiAh e g

binh chira chat.
Nguyén liéu qua lén hodc qua | Cat méng hoéc chia nhé nguyén liéu ra thanh
day. nhiéu 14n nau..

Diéu chinh thai gian ndu phi hop.

R& déng toan bd nguyén liéu trrée khi ndu.
Thiec &n khong Theo ty 1& 1000ml nwéc cat, 10g a.fit xitric, cho
chin déu (& ché Co6 dong can trong may xéng | vao binh chira nwéc sau khi tr()p déu, sau do
d6 hap) hoti nwée. Sl’f’ dung chirc ndng hoi nwére dé lam sach can
ban.

Khéng cé di nwére trong binh. | Bd sung thém nwéc cho dén khi dén bao tat..

Théi gian nau khéng da.
Nguyén liéu dong lanh.

Kéo khay chién ra khéi néi Khaong kéo khay ra thirémng xuyén khi dang sir
nhiéu I&n trong qua frinh ndu. | dung ché do hép.
Khéng vé sinh néi sau méi lan

Phai vé sinh ndi can than sau méi l&n st dung.

str dung.
C6 mii saumét | C6 nuwére con dong lai trong Db nuac thai sau mbi 1an st dung chirc ndng
thoi gian sir khay chira nwréc thai hép.
dung néi chién :
gk Co nuwéce con dong lai trong Do nwdc trong binh chira sau khi str dung.

binh chtra nwrére va ong. Xa hét nwérc bén trong néi.

HUONG DAN QUET MA QR KiCH HOAT BAO HANH

Cach 1: Quét ma QR bang Zalo
- M@ (rng dung Zalo. - Click vao déu (+) - Click vao “Quét mé QR"
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- Click vao “ C6 " dé chuyén huréng dén trang
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GENERAL DESCRIPTION

Product details

SRAR TR .l..... FANEEF77
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1. Water tank 2. Water tank knob 3. Control panel
4_ Frying grib 5. Basket 6. Handle
7_Air inlet 8. Waste water tray 9_Air & steam outlet

10. Air outler 11. Main power cord

Control panel

Water shortage Water pumping
indicate light  Chicken Vegetable status light
] ) | |
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French fries / ' i
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: o 4:5 @ e Temperature
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T e e i | Work
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Meat Pure steam  Power/on/off  Pure air fryer Pizza
[start/cancle

PRODUCT SPECIFICATIONS

Product name | Steam Air Fryer Model MK-302

Rated voltage | 220-240V / 50-60 Hz Timer 1-60 mins

Temperature Steam mode: |_:0nstant at 100°C Rated power S_team mode: QDOW
Air fryer mode: 80 - 200°C Air fryer mode: 1700W

Capacity 7 Liters Product size 324x405x 398 cm

BEFORE FIRST USE

* Remove all packaging materials include stickers and labels.

e Clean the fry basket and frying grib with warm water, some washing liquid and a non-abrasive
sponge.

* Wipe inside and outside of the air fryer with a dry cloth.

* |tis forbidden to fill the basket with oil or frying fat as the appliance works under hot air.

USING THE APPLIANCE

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. Put in 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 into the basket

Please place the product in a stable place with a 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

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 using 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) Press the start button "l=2d" to start cooking. 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.

Note: 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 using Waste water cleaning function and One-key cleaning function

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).

b) Press the water pumping button " to start to discharge the waste water. At this time, the water
pumping status light flashes.

3. Please wait patiently for the waste water to be cleaned up. At the end of cleaning, there will be several

long sounds. At this time, pull out the basket and pour out the waste water.

Note:

+ 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.

* 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 distiled 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 '@" 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 stiming 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) Press the water pumping status button “" to clean the scale, and the pumping icon will flash.
Tips: Only when the scale prompt light is on, press the cleaning button to clean the scale.

At the inning or end of the cleaning, the sound of the water pump may be slightly louder, which is
normal.
SETTINGS

This below information will help you to select the basic settings for the ingredients.

Note: Keep in mind that these settings are indications. As ingredients in different origin, size, shape

and brand, it cannot guarantee to be the best setting for your ingredients.

Tips:

« Smaller ingredients usually require a slightly shorter frying time than larger ingredients.

« A larger amount of ingredients only requires a slightly longer frying time, a smaller amount of
ingredients only requires a slightly shorter frying time.

* Shaking smaller ingredients at halfway during the frying time for the better frving result and can
avoid unevenly fried effect.

« Add some oil to fresh potatoes for a crispy result.
« Do not fry extremely areasy ingredients such as sausages in the Air Fryer.

* Snacks can be prepared in the Air Fryer.

« Use pre-made dough to fry quickly and easily. Pre-made dough also requires a shorter preparation
time than home-made dough.

« Place a baking tin or oven dish in the Air Fryer pan if you want to bake a cake or quiche or if you
want to fry fragile ingredients or filled ingredients.

Note: 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 steam
leakage and affect the final cooking effect.

The ingredients is too big or Put smaller batches of ingredients in the basket.

thick. Smaller batches are fried move evenly.

Not enough time. Adjust more time on the display.

The ingredients are frozen. Unfreeze the ingredient before cooking.
Iggkf::d = There is scale depositin the | AACCOrding to the proportion of 1000 distiled

; P water,10g citric acid,add to the water tank after
unevenly(air steam generator. 7 ;
mixed well, and then use the steam function to

steam mode)

clean the scale deposit.

Not enough water in the water | Add enough when the water shortage light is

tank. on.

Pull the basket to many times | Don’t pull the basket frequently during steam
which will leak the steam. mode.

Not cleaning the device after

last using. Clean the device carefully after every using.

There is water left in the waste | Pour out the waste water after every steam

Smelly after water tank._ function.

using the device

FOme fne Pour out the water from the water tank after

using.
Exhaust the water inside the device.

There is water left in the water
tank and tube.

INSTRUCTION OF SCANNING QR CODE

Method 1: Scaning QR code by Zalo (Vietnam app)
- Open Zalo. - Click ( +) and select Scan QR code
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- Move the camera to QR code - Click " Yes " to redirect to the warranty

registration page

Notification

Di churyén camera Sin ving shim ma OR d quét

Method 2: Scan QR code on iphone WIS FUNE I B TRt NOBIFUNE Feall & U -

with i0S11. Cal agt < ca a;n Camera
- Activate scanning QR code by Bdo lu edi dit
camera: Go fo Seftings > Camera > *© "¢ N «
Scan QR Code). & Ao N
Quét ma QR (@
B camera
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% Game Center
Quay chim
Binhdang
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L % = - - After completed install, open camera and move
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the camera to QR code, then you will receive a
notification, please click "Connect" and follow the
instructions.
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“Telke com -2007 05112
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Method 3: Scan QR code on Android with Google Assistant
Instructions for using Google Assistant on Android.

Hold the Home button to open After clicking on the icon the image
the Google Assistant above the application to open Click the "Start" and follow the
application and follow the the camera, move it to QR instructions
illustration code and click on the link in
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CUSTOMER SERVICE CENTER

South: 12/9 Tay Quarter, Highway 13, Vinh Phu, Thuan An, Binh Duong Province.
North: Xam Thi Village, Hong Van Commune, Thuong Tin District, Hanoi

Hotline: 1900 1738

Website: www. MishioVietnam.com

Bang diéu khién

Peén bao thiéu Peén bao trang
nwoc Ga Rau cu thai bom nwroc
|
Khoai tay % .
chign  ~ _Bo
-+ bit-tét
Piéu chinh 2 Diéu chinh
thoigian - nhiet do
Tom — 55 ca
_E)én bao
hoat déng

Thit Chédohdp  Natngudn/  Ché dd chién Pizza
béng hoi nuérc  bét/tét/bat  khong dau
dau / hiy

THONG SO SAN PHAM

Tén san pham | Néi chién hoi nwéc Model MK-302

Dién ap 220-240V / 50-60Hz

Ché do hap: 6n dinh & 100°C
Ché doé chién: 80 - 200°C
Capacity 7 Lit

TRUGC KHI SU DUNG LAN PAU

e Thao bo toan bd bao bi, tem nhén trieée khi sir dung.

e Lam sach vi va khay chién béng nwéc sach va nwée rira chén. Lwru y: chi str dung miéng bot bién
dé vé sinh.

 Lau bén trong va bén ngoai ndi bang vai kho.

e Khéng dwoc dd day ddu hodc mé vao khay chién vi day 1a néi chién hoat dong bang ludng khéng
khi néng.

HUONG DAN SU’ DUNG

Hwéng dan sir dung chire nidng Chién khéng dau.

Chtrc ndng chién cta ndi chién khéng ddu chi yéu str dung khong khi néng dé néu chin thirc an.
Thuc phdm sau khi ndu chin sé& gion, mém va da vi.

1. Cho nguyén liéu vao khay chién: can than kéo khay chién ra khéi ndi, sau do cho nguyén liéu vao
bén trong va dét khay chién tré lai vao ndi chién.

Lwu y: Khong dé ddu hoéc bat ky chat 1ng nao vao khay chién.

Vui 1dng dét san pham & noi co bé mét n dinh va chiu nhiét.

2. Cai dat ché do nau:

a) Két ndi vai ngudn dién, giao dién hién thi trén bang diéu khién nhap nhay ba lan, ndi s& chuyén
sang trang thai ché. Cham vao phim bét ky dé vao trang thai cai dat hodc kéo khay chién ra dé danh

Théi gian hen gidy 1-60 phat

Ché dé hap: 900W
Che do chién: 1700W
Kich thwrérc sén phdm | 32.4 x 40.5 x 39.8 cm

Nhiét dd Thdi gian hen gidy

nhap nhay.

3. Hay kién nhan ché nwéc thai dwroc lam sach. Khi két thic qua trinh lam sach, s& c6 mét 4m thanh

bao hiéu dai phat ra. Lic nay, ban hay kéo khay chién ra va dé nwéc thai ra ngoai.

Lwu y:

» Khi bat ddu hodc két thic qua trinh vé sinh, do may bom nwéc & trang thai thiéu nwdc nén tiéng
may bom nwérc cé thé hoi to, day 1a hién trong binh thurdng.

e Thoi gian bom méc dinh cda hé théng téi da la 5 phut. Vui long khéi déng chirc ndng nay sau khi
nuée con lai trong binh nwrée da dwroc db hét ra ngoai.

Chirc ning lam sach bang mét phim nhan:

Méc du chiing ta yéu cau si¥ dung nwéc sach dé ndu niréng nhung van khéng thé tranh khéi viéc noi
bi déng cén. Hay can nhéc cac tac dong co thé co clia cau can dbi véi viéc st dung clia ban, ching téi
khuyén ban nén vé sinh can thwéng xuyén. Hay vé sinh ndi bang cac budc don gian sau day:

1. Néi chién dwrorc trang bi mét con chip théng minh gitp nhéc nhé nguéi diing lam sach cin ban bam

trong néi. Khi ban thay dén bao hiéu E sang, n6 c6 nghia la ndi chién cn dwroc lam sach.

2. Chuén bi axit xitric (vui 16ng tr mua) va thém vao binh chira nwéc sau khi khudy déu theo ty 18
600ml nwéc cét va 10g axit xitric.

3. Cai dat chirc nang:

a) Két ndi voi ngudn dién va nhan nit ngudn dé vao trang thai cai dat chirc néng.

b) Nhan nuit béo trang thai bom nwéc " dé lam sach néi, va biéu trong bom s& nhap nhay.

L&i khuyén: Chi khi dén bao cé cdn séng, thi méi can nhén nut lam sach dé lam sach ndi chién.

Khi bat dau hodc két thic qua trinh vé sinh, tiéng may bom nuérc co thé to hon mot chat, didu nay 1a

binh thwéng.

CAI DAT

Bang théng sb dudi day gitip ban chon cac cai dat co ban cho tirng loai nguyén liéu.

Lwu y: Hay nhé rang cac cai dat nay chi mang tinh chét tham khdo. Vi cac nguyén khac nhau vé

ngudn gbc, kich thurére, hinh dang ciing nhw thirong hiéu, chung t6i khéng thé dam bao cai dat nay la

t6t nhéat cho cac nguyén liéu cla ban.

L&i khuyén:

e Tuy thudc vao kich thuréc, sb Irong thi théi gian ndu sé& khac nhau. Cac nquyén liéu co kich thuwéc
nhd. méng hodc sb Ilwong it thwdng yéu cau théi gian ndu it hon so véi cac nguyén liéu day, co
kich thwérc Ién hodc s6 lwong nhiéu;

e L&c cac nguyén liéu nhd trong théi gian ndu sé téi wu hoa két qua cudi cling va cé thé gidp ngan
ngira viéc cac nguyén liéu chin khéng déu.

e Thém mét chit dau vao khoai tay twoi dé cé két qua gidn hon.

e Khéng ndu cac nguyén liéu béo ngéy nhw xdc xich, mé trong néi chién khéng déu.

» Db &n nhe ciing c6 thé ché bién dwoc trong ndi chién khéng déu.

e Str dung bét lam sén dé chién mét cach nhanh chong va dé dang.

» Dat mot cai khay sét hodc dia st vao khay chién néu ban mudn nuéng banh hoéc lam banh quy,
hodc néu ban muén chién cac nguyén liéu dé vé.

Lwu y: O ché d6 chién khong dau, ndi chién s& dwoc lam néng nhanh béng ludng khéng khi néng. Do
d6 trong qua trinh van hanh, viéc kéo khay chién ra ngoai trong théi gian ngén va dao hoéc lac thirc
an sé khong anh hwéng nhiéu dén toan b qua trinh nau.

O ché do hap, vui long khong kéo khay chién ra d& dao thuc phdm, tranh lam hoi nwéc bay ra ngoai
nhiéu va anh huéng dén két qua ndu.

thirc bang diéu khién (d&t khay chién tré lai, bang didu khién ciing s& chuyén sang trang thai cai dat).

(-
b) Nhén vao biéu tirong " trén bang diéu khién dé vao ché do chién khéng dau.

e ji

c) Dé cai dat thoi gian va nhiét d ndu, hay nhan vao cac biéu trong " = " va e

d) Sau d6, nhan vao nut nguén @' dé nédi bt dau ndu. Tai thoi diém nay, dén bao trang thai hoat

déng nhép nhay lién tuc, cho biét ring ndi da bat dau hoat dong.

L&i khuyén: Néu ban muébn diéu chinh thoi gian hodc nhiét dé trong qua trinh ndu, ban c6 thé nhan

vao nuit nqudn "ES=Zd" dé ndi tam dirng hoat dong va nhép lai trang thai cai dat nhiét do va thoi gian dé

diéu chinh, sau d6 nhén lai ni nguén dé ndi tiép tuc ndu.

Néu cén lam néng nédi chién trwée khi ndu, ban co thé lam néng ndi trrdc ma khong cén cho nguyén

litu vao khay chién. Dé lam néng ndi, ban chi can cai dat thoi gian nau thém 3 phut so voi thoi gian

néu dv kién va nhan nit nqudn cho néi hoat déng. Sau khi ndi da hoat déng dwoc 3 phit, ban c6 thé
kéo khay chién ra va cho nguyén liéu vao bén trong, rdi dt khay chién tré lai vao ndi.

M6t s6 loai thirc phdm cén dwoc Iy ra va léc déu trong qua trinh ndu. Vui long str dung tay cam dé

kéo khay chién ra khdi néi va Iac khay dé tron déu cac nguyén liéu. Sau do dat khay tré lai vao ndi dé

tiép tuc chién. Chu y hoi néng sé thoat ra khi ban kéo khay chién ra khéi ndi.

3. Két thiic qua trinh nAu: Ban sé& nghe thdy 5 am thanh dai bao hiéu thei gian chién nu d4 két thic.

Luc nay, ban hay lay khay chién ra khéi ndi, d&t né [&n trén mot bé mét chiu nhiét va kiém tra xem thikc

&n da chin hay chwra. Néu thirc &n chura chin, hay dat khay tré lai vao ndi va ndu thém vai phut.

Lwu y:

« Khong Up ngwroc khay chién vi ddu thira trong khay sé& chay ra thirc &n. Dé Iy cac loai thirc &n co
kich thwérc I6n hodc dé vé, hay st dung kep gép thirc &n, v.v..

« Sau khi ndu, dau thira trong thirc &n sé& duwroc gitr lai dwoi day khay chién. Hay chi y can than dé
tranh bi bong trong khi vé sinh.

e Néu ndi chién khéng duwoc st dung trong mét thdi gian dai hodic sau khi d& ndu xong, né sé&
chuyén sang ché d6 ch¢. Cham vao phim bét ky dé vao trang thai cai dat hodc kéo khay chién ra
dé danh thirc bang diéu khién (dat khay chién tré lai ndi, bang diéu khién ciing sé& chuyén sang
trang thai cai dat).

Hwéng dén str dung chirc ning Hap

Chtrc nang hap ctia néi chién chi yéu sir dung hoi nwéc & nhiét do cao dé& ndu chin thirc &n. Sau khi
néu chin, thirc phdm twroi va mém, gitr duoc day di chat dinh dwéng ban déu.

1. Thém nuwéc vao binh chira nwréc & phia trén dau cia ndi chién: thao binh chira nwéc ra, mé nap
binh va mét cho lrong nwéc vira di vao trong binh chira, sau dé van chét nap lai, can chinh sao cho
nép binh nuwéc khép véi dau nuedc vao va Iap binh chira tré lai vao néi.

nap binh — . -;'——(
i L“\a-—_

binh chira nwéc —

Menu chién khéng dau:

Lwond | hei -
Do BOU et T e Ghi ch
Toi thieu-Toi (Phit) do (°C)
da(g)
Khoai tay chién
Khoai tay dong lanh loai méng 300-700 9-16 200 Y
Khoai tay déng lanh loai day 300-700 11-20 200 Y
Khoai tay tur lam (8x8mm) 300-800 | 10-16 | 200 Thém "%"é'ﬂ“"g canh
Khoai tay tim nuéng 300800 | 1822 | 180 | y | Thém mdrgﬂong cenh
Thém 1/2 mudng canh
Kiiers Ly e 300-750 12-18 180 Y 9
250 15-18 180 Y
Khoai tay gratin 500 15-18 200 Y
Bo bit-tét 100-500 8-12 180
Thit swron 100-500 10-14 180
Hamburger 100-500 7-14 180
Xuc xich 100-500 13-15 200
Buiga 100-500 18-22 180
Ucga 100-500 10-15 180
Cac loai thire an nhe
Cha gio 100-400 8-10 200 Y Lam néng néi trréc
Ga com dong lanh 100-500 6-10 200 Y Lam néng néi trréc
Ca déng lanh 100-400 6-10 200 Lam néng néi trréc
Banh mi vun déng lanh 100-400 8-10 180 Lam néng néi trréc
Rau nhéi 100-400 1-10 160
Banh nwdng 300 20-25 160 St dung khay nwéng
Quiche 400 20-22 180 St dung khay nwéng
Banh Muffins 300 15-18 200 St dung khay nwéng
Db an nhe khac 400 1-20 160 St dung khay nwéng
Menu hép:
Nguyéniieu | 1O th';;‘)""' = T';:;g;;’" Nhiét 6 (°C) Ghi chi
Trirng ga 4 qua 30-35 100
Bong cai xanh 100-500 13-15 100
Tém tuoi 100-500 13-15 100 Str dung ché dé nau tom
ca 100-500 15-20 100
Banh bao lanh 100-300 20-25 100
Banh mi nhéi thit 360g (9 cai) 15-20 100 Poéng lanh
Bép 2 pcs 25-30 100
Rau cu 500 20-25 100
Swén heo 500 30-35 100

Cach 2: Quét méa QR trén Iphone v&i hé s M @ U BN Zn 6 e

diéu hanh i0S11 Cai dit {cads  Camera

- Hwaéng dén kich hoat chirc ndng quét Bio luu cdi dit
mé QR béng camera: Vao Settings il - i O
(cai dat) > Camera (may anh) > Scan & on pr— \ (
QR Code (quét ma QR). =

B cameea
\ Quay Video

% Game Ceter
Quay chim

— i nh can;
Mhi cung cBp TV o g

[@ WEE WA R

[ Rtz mang “Telecam-200R0S1 1

- Sau khi cai dét xong ban m& phan mém chup
hinh ra va chuyén camera dén ma QR sau d6 ban
s& nhan duoc théng bao, ban hay click vao * Két
ndi " va lam theo huwréng dan.

Kt ndi vao mang \Wi-Fi
“Tekecom-20070511°7

Cach 3: Quét ma QR trén hé diéu hanh Androi véi Google Assistant
Huwéng dén str dung Google Assistant trén Hé diéu hanh Android.

Bam giit nit Home dé m& (rng | Sau khi click vao biéu trong | Kich vao nat “Bat dau” va lam

dung Google Assistant va lam
theo hinh minh hoa

6ng kinh bén trén (ng dung
mé trinh camera, di chuyén
dén ma QR va click vao link
theo hinh

theo hwéng dén

y

: ‘ O

TRUNG TAM BAO HANH VA CHAM SOC KHACH HANG
Mién Nam: 12/9 khu phé Tay, Quéc 16 13, Vinh Pha, Thuén An, tinh Binh Duong
Mién Béc: Thon Xam Thi, xd Hong Van, huyén Thuéng Tin. Ha Noi

Hotline: 1900 1738
Website: www. MishioVietnam.com

Gl thiéu
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