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Cong ty Ngudn Song Viét tran trong cadm on Quy khach da tin yéu va lia chon san pham Nai chién khéng
dau két hgp 16 nu'éng Magic Eco M12

Noi chién khéng dau két hgp 16 nuéng Magic Eco M12 dugc dot phéa véi cong nghé Rapid Air Xody Nhiét
Tach Dau giam 90% lugng dau mé gilip thic &n chin vang, cdng mong, tham ngon. Vi bo dung cung di
kém tich hdp nhiéu thiét bi nha bép trong cung mdt san pham nhu: B xién quay gilp ban co thé ma tiéc
BBQ tai nha ma khéng can chuan bi dén 10 than hay 16 nudng phuc tap, Truc quay ho trg ban lam cac mon
nhu vit quay, ga quay hoac heo quay chi véi 3 budc thao 1dp don gian, dac biét han 1a Long ddo danh co
nhifng mén sdy hoic khoai tay chién cudi cung 1a Long nudng va Khay nudng gilp ban thda suic ché tao
nhifng mén banh tham ngon, dep m&t ma con t6t cho sic khoe clia ca nha.

V&i Noi chién khéng dau két hdp 16 nuédng Magic Eco M12 gitip gidi phong khong gian bép ctia ban cho
ban mot cudc sdng thodi méai va day du tién nghi.

DAC PIEM NOI BAT

'CAU TRUC NOI CHIEN KHONG DAU KET HOP LO NUGNG

1. Bang diéu khién cam (rng 2. Khe hut gié 3. Khe thoat hgi nong

<

4. Khay tach dau 5. Khay nudng 6. Long dao

7. B0 xién quay 8. Truc quay
)
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9.Dung cu lay Long dao Cach lay Long dao
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1. Thiét bi chinh vé&i Bang diéu khién

Cho phép ban kiém sodt cac chiic nang clia Noi chién khdng dau két hgp 10 nudng

2. L6 hat khi

KHONG BUCC BONG 16 hut khi trong khi thiét bi dang hoat dong.

3. L6 thoat khinéng

KHONG BUCC BONG 16 thoat khi trong khi thiét bi dang hoat ddng.

4. Khay tach dau

N&u v8i Chao nho giot tai chd dé dé dang don dep.

5. Khay nudng c6 IuGi

C6 thé dudgc st dung khong chi dé say thuc pham ma con dé ndu cadc mon an nhe gion hodc ham
néng cac mén nhu pizza.

6.Long dao

Tuyét v3i cho khoai tay chién, cac loai hat rang va do &n nhe khac.

7.Xién

Tuyét v3i cho tat ca cac cong thic nudng thit, cé hodc rau cla ban.

Gid d@ xién cd thé diéu chinh. Bugc st dung khi lam thit xién nudng. Gid d& Xién vira van véi Truc va
khoa c6 dinh bang Vit dinh vi.

8. Que xién nu'dng ga/vit nguyén con

S(rdung cho thit quay va ga/vit nguyén con. Truc ép theo chiéu doc qua thit va tm. Trugt Nia Ién truc
t& mot trong hai dau vao thit, sau d6 khoda cé dinh bang Vit dinh vi. Co cac vét 18m trén truc cho cac
vit dinh vi. Ban c6 thé diéu chinh céc vit gan gilfa hon néu can nhung khdng bao gid hudng ra ngoai
vé phia cudi.

LUU Y: Bam bao thit nudng hodc ga khdng qué I16n dé quay tu do trong 10. Banh day: 2kg thit nudng:
t6i da 2,5-3kg (tuy thudc vao dudng kinh cua thit. Pudng kinh téi da 15¢cm).

9. Rotisserie Fetch Tool (Cong cu xur ly)

SU dung dé loai bo thit quay d& ndu chin va thit g3 da dudc ché bién bang phuang phap nuéng hoac
xién. Dat dudi Rotisserie Shaft va nhac Ién sau dé nhe nhang lay thuc pham ra.

LUUY:

- M@ goi tat ca cac ndi dung dudc liét ké ra khai bao bi. Thay doi theo m6 hinh.

- Vui long loai bd moi mang bao vé trong suét hodc xanh lam trén cac bo phéan.

Nia, Xién va cac bd phan kim loai khac vdi bd phan nay sdc nhon va sé rat nong trong qué trinh str
dung.

- Can hét stic can than dé tranh thuong tich cd nhan. Mang gang tay hoac géng tay bao vé 16 nudéng.

THONG SO KY THUAT

1. Dién ap: 220V

2.Tan s6: 50Hz

3. Céng suat: 1800W

4. Dung tich: 12 lit

5. Man hinh: LED - Diéu khién cam (ng
6. Thuang hiéu: Magic Eco
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1. Khong st dung voi xit nudc truc tiép 1én than Noi chién khdng dau két hgp 10 nuéng dé vé sinh. Rat phich cdm

CANH BAO

khoi nguon dién, dgi n6i ngudi hdn va dung khdn mém nhe nhang lau sach than noi.

2. Khong dua chat long vao Noi chién khong dau két hap 10 nudng dé tranh bi dién giat.

3. Bua phich cdm dung chiéu vao 6 dién tuong thich dé trdnh céc nguy cg vé dién.

4.Khong tu'y thay thé day dién ctia Noi chién khong dau két hgp 10 nudng.

5. Khéng nén cho qué nhiéu thuc phdm vao cung Itc. Tranh thuc phdm cham vao céc bo phan nhiéu ctia bén
trong long noi

6. Khdng che céc khe hat gid va khe thoat hai ndng ctia Noi chién khong dau két hgp 10 nudng trong qua trinh
hoat dong.

7.Khong d6 dau bén trong Noi chién khong dau két hgp 10 nudng dé tranh céac cac van dé vé chay no.

8. Khdng dugc s¢ vao bén trong No6i chién khong dau két hgp 10 nuéng dé phong bi bong.

9. B4t Noi chién khdng dau két hgp 10 nudng céach tudng va céc thiét bi khac t&i thiéu la 12cm.

10. Khong st dung Noi chién khdng dau két hgp 10 nudng khi phich cdm, ddy ngudn bi hong hodc céc thiét bi bi
hong dudi bat ki hinh thifc nao. Nén goi cho Trung tdm dich vu ho&c ngudi co chuyén mon dé x( ly dé tranh nguy
hiém.

11. Khdng dat Noi chién khéng dau két hgp 10 nudng 1én céc bé mat bép nau.

12. Khong két n6i Noi chién khdng dau két hgp 10 nudng véi cdng tac hen giG bén ngoai hodc hé thdng diéu khién
tU xa riéng biét.

13. Khong dat cac vat dé chay nd (khan trai ban, rem clra) 1én trén No6i chién khong dau két hap 16 nuéng.

14. Trdnh dé day ngudn 1én céc bé mat nong khac dé phong ngira chay no.

15. Khéng cam day ngudn hodc hé thong diéu khién khi tay uét.

16. Khong ndi Noi chién khong dau két hgp 10 nudng vdi bat ki mot day dién ngoai nao.

17. Ludn gidm sat trong qué trinh st dung Noi chién khong dau két hgp 10 nudng.

18. N6i chién khéng dau két hgp 16 nudng phai duge st dung theo duing huéng dan st dung trong sach nay.

19. Gitr khodng cach an toan gitra ngudi st dung va L& thoat khi ctia NGi chién khéng dau két hap 16 nuéng. Vi
trong qua trinh hoat déng va khi md ctra noi thi lubng khi trong noi rat ndng co thé gay bong.

20. NEu thay Noi chién khong dau két hgp 16 nudng co khoi den ngay 1ap tuc tat ndi va chd dén khi khéi nging
hdn mdi ma clfa ni

21. Khi két thuc thai gian ndu, quat trong N&i chién khong dau két hgp 10 nudng sé tiép tuc quay 20 gidy dé lam
mat.

22.Ludn van hanh Naéi chién khéng dau két hgp 10 nudng trén mat bang phang khong co Itra.

23. Nai chién khong dau két hgp 16 nuéng dudc st dung cho muc dich ndu an trong gia dinh, khong chuyén dung
cho céc hoat dong thugng mai.

24. Néu Noi chién khéng dau két hgp 10 nudng khdng dudce st dung diing muc dich thi Nha san xuat/Trung tdm
bdo hanh s& khong chiu trdch nhiém vé céc thiét hai.

25. Ludn rdat phich cdm khdi ngudn dién sau khi két thic st dung.

26. Trudc khi vé sinh N6i chién khong dau két hgp 10 nudng ludn chd dén khi ndi ngudi hdn dé tranh bi phdng
27. D&t NGi chién khong dau két hgp 10 nudng nai kho réo va tranh xa tam tay tré em.

28. Noi chién khong dau két hgp 16 nudng dugc st dung bdi ngudi trén 18 tudi va co dd kha nang nhan thirc.
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LUUY

1. Trude khi st dung

Trudc khi st dung lan dau va sau khi st dung ti€p theo, dung khdn mém lau sach than noi. Rifa cac
phu kién nau an va lau kho. Cudi clng, 1am ndng thiét bi trong vai phut.

2. Hé thong kiém soat nhiét do

NEu hé théng kiém soat nhiét d6 bén trong bi hdng, hé théng bao vé quéa nhiét sé dugc kich hoat va
Noi chién khong dau két hgp 10 nudng sé& khong hoat dong. Néu diéu nay xay ra ban nén rdt phich
cdm day ngudn. Cho Nai chién khdng dau chién két hap 16 nudng thdi gian dé lam mat hoan toan
trudc khi stra chra hodc luu trit.

3. Hé théng lam mat tu dong

NGi chién khong dau két hgp 16 nudng dudce tich hdp thiét bi tu dong tat sau khi hoan thanh, man
hinh LED tra vé 0. Ho&c ban cé thé tu dong tic bang cach chon NGt nguén va thiét bj sé tiép tuc chay
trong khoang 30 gidy dé ha bdt nhiét do.

4. Mach dién

Né&u mach dién bi qua tai s& tu dong tat va khong thé hoat dong dugc nita ban nén goi cho Trung tdm
dich vu hodc ngudi cé chuyén mon dé xdr ly dé tranh nguy hiém.

HUGNG DAN SU DUNG PHU KIEN -

* Cach dat khay tach dau vao Noi chién khéng dau két hgp 16 nuéng

1. B3t khay tach dau vao ddy ctia Noi chién khong dau két hgp 16 nudng

2. Dau thira chay hét vao khay sau khi ndu, giup dé dang vé sinh

* Cach dat Khay nu'édng vao Naéi chién khéng dau chién két hgp 16 nuéng

1. Dat Khay nudng vao cac ranh G 2 bén N6i chién khong dau két hgp 10 nudng va trugt nhe dé vao
khdp

2. Dat Khay nudng gan vdi b6 phan tao nhiét clia Noi chién khong dau két hgp 10 nudng dé thirc &n
¢4 thé chin déu va tham ngon han

3. Khi 1dy Bo xién quay ra khoi Noi chién khong dau két hdp 10 nudng ban nén st dung gang tay dé
trdnh bi bong

* Cach Bo xién quay

1. D3t hai Gia xién ¢ mbi dau ctia Truc Quay. Pam bao 16 trén truc quay khdp vai thanh xién.

2.C6 dinh 2 truc quay va thanh xién bang céc tua vit & hai dau (ding siét quéa chat)

3. Can than khi xién thife nham niia cac vidn
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* Céch 13p céc xién quay

1. Mdc céc xién con lai thong qua céc 16 trén Truc quay bén trai

2. Khda chét an toan cla xién bang bop moc khoa & dau xién vao khe trén Truc quay bén trai

3. Kiém tra lai cadc moc khéa da dé chac chac la da khdp véi cac khe va an toan

4. Lap lai cac budc tir 1— 3 xoay vong theo céc khe trén truc xoay. Dam bdo céc xién dudc cach déu
nhau.

5. Siét chac céc tua vit con lai dé dam bao su an toan

6. Kiém ra lai that ki mot 1an nifa dé dam bao céc xién khdng bi bung ra  ca 2 dau truc quay

7. M& clfa Noi chién khong dau két hgp 10 nudng. Trugt tir tir BO xién quay vao trong dudng ray &
trung tdm cla noi.

* Cach dat Long dao

1. Md clra N6i chién khong dau két hgp 16 nudng

2. D&t Long dado bén trai khdp vi tri clia 6 cdm Truc quay

3. D4t Long dao phia bén phailén moc treo

* Cach lay Long dao ra khai N6i chién khéng dau két hgp 16 nuéng

1. Md clra NG6i chién khong dau két hgp 10 nudng dé tam ngung hoéc tac bang NGt nguén

2.Dung dung cu ldy Long ddo dé bén dudi truc quay & 2 dau

3. Nang I6ng ddo bén phai ra khoi moc va di chuyén truc 16ng ddo bén trai trugt ra khoi 6 cam truc
quay.

4.Pat dung cu |8y Long va Long ddo & nai an toan (Nén deo giang tay dé tranh bi bong)
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HUGNG DAN SU DUNG CAC TiNH NANG TREN BANG DIEU KHIEN -
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1. Nut nguén/ Start — Stop

Khi cadm dién vao, Nut nguén sé sang lén.

Chon nut ngudn 1an 1 dé hién thi day du cac tinh n&ng ndu clia Noi chién khdng dau két hgp 10 nudng.

Chon ndt nguén 1an 2 s& kich hoat ché do tu dong ndu & nhiét do 185 do C trong 15 phdt hodc ban co thé chon
chuang trinh ndu &n thich hgp trén man hinh LED

Chon nGt nguén bat ¢l IGc nao trong qua trinh ndu &n sé bi t4t Noi chién khong dau két hgp 16 nudng. Man hinh
t6i ngay lap tiic, nhung N6i chién khdng dau két hdp 10 nudng van hoat dong tron 20 gidy sao do dé lam mat va
giam nhiét do.

2. Bat den bén trong Noi chién khong dau két hgp 10 nudng

Ché dd nay sé gitip ban kiém tra tién dd nau &n trong khi Noi chién khéng dau két hgp 16 nudng dang hoat déng
ma khong can tat noi dé kiém tra.

3. Nut xoay

C4 thé chon ché dé xoay khi vdi ndu bat ki mon gi va vdi bat ki ché do ndu an nao. Biéu tugng s& nhap nhay trong
khi str dung.

4. Nat diéu khién nhiét do

Ché dé nay cho phép ban tdng hodc giam nhiét dé ndu an tir 5 do C 1én 80 d6 C hodc 200 d6 C. DO Hap tir 30 do
Cdéng80doC

5. Nat Diéu khién Thai gian

Ché do6 nay cho phép ban chon thdi gian ndu chinh xac dén tirng phut, tir 1 phit dén 90 phut & tat ca cac ché do
ngoai trir khi hap, sir dung khoang thai gian 30 phut va thai gian hoat dong ti 2-24 gid.

6. Man hinh ky thuat s6 LED

Man hinh hién thi Nhiét dé va Thdi gian con lai trong qué trinh nau.

7-16. Cai dat trudc nau an

Ché do nay giup chon thai gian va nhiét do ndu chinh xac cho moén an. Qua trinh ndu sé ty déng bat dau sau 5
gidy hodc co thé chon NUt ngudn sau dé chon NUt cai dit san dé khai dong Noi chién khong dau chién két hop 1o
nuéng ngay 1ap trc. An gitf cac nut thdi gian va nhiét do dé cai dat.

17. Quat

Biéu tugng nay sé nhdp nhay theo trinh tu khi dang nau va ti€p tuc nhap nhay t6i da 20 gidy sau khi tit ndi.
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CAC CHE DO NAU AN TU DONG

Nut Cai dit sén Nhiét do Théi gian
Méc dinh 185d6C 15 phut
Khoai tay que 200d6C 15 phut
Bit tét/ Sudn 175d6C 25 phat
ca 165do C 15 phat
Tom 160do C 12 phat
Pizza 180do6 C 15 phut
Ga 185d6 C 40 pht (cs thé thay dsi theo trong Iugng)
Nuéng 160do C 30 phut
Quay 190do C 30 phut
Say kho 30doC 2 gt
Ham ndéng lai 15doC 12 phat

* St dung Noi chién khong dau két hgp 10 nuéng khong khi 12L khéng c6é cai dat trudc
MOt khi ban d& quen thudc véi Noi chién khong dau két hgp 10 nudng 12L, ban cé thé thd nghiém véi
thai gian ndu an va nhiét d6 cla riéng ban..

ACénh béao

Khong bao gid st dung mét binh ndu an chira day dau an hoac bat ky chat ldng nao khac! Nguy ca
hoa hoan hodc dan dén thuang tich ca nhan.

*Meo

- Thuc pham cd kich thude nho thudng cé thdi gian ndu ngan hon so vdi nhifng thuc pham I6n. L4t
hodc ddo cac loai thuc phdm co kich thudc 16n qua trinh n&u an dam bao rang tat ca cac miéng dudc
chién déu.

- Phun sugng mét chut dau thuc vat trén khoai tay tuai khi chién sé gitp né gion han.

- P06 &n nhe thudng dugc nau trong Nbi chién khong dau két hdp 10 nudng ciing cé thé dude ndu
trong Noéi chién khéng dau chién két hgp 10 nudng 12L.

- SUrdung nguyén liéu da chuan bi s&n dé 1am dé &n nhe day mot cach nhanh chéng va dé dang.

- Nén s dung khay nudng banh dé dé dang 1ay banh ra khoi Noi chién khéng dau chién két hgp 1o
nuéng.
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BIEU DO NAU AN

* Cai dat

Man hinh LED s& giUip ban chon nhiét do va thai gian chinh xac dé cé két qua tot nhat. Khiban trd nén
quen thudc han véi quy trinh ndu Noi chién khong dau két hgp 10 nudng 12L, ban co thé diéu chinh
céc cai dat nay cho phu hgp vdi s@ thich cé nhan cua riéng ban..

Min-Max ‘Thdi gian ‘Nhiet do Y kién
Khoai tay chién dong lanh mong 100-400gram 15-16 phut 200°C
Khoai tay chién dong lanh day 1100-400gram b5—20 phut 200°C
Khoai tay chién tu lam 100-400gram 10-16 phut 200°C Thém 1/2 mubng canh dau
Khoai tay cat kieu mui cau 100-400gram 8-22 phut 185°C Thém 1/2 mudng canh dau
Khoai tay cat kiéu khai vuong 100-400gram 12-18 phut — Thém 1/2 mudng canh dau
Banh khoai tay bao chién 120gram %5—18 phut 185°C
Khoai tay nghién nhuyén nudng 240gram 15-18 phut 200°C
Bit tét 100-400gram }8—12 phut 185°C
Suon Ign 100-400gram 10-14 phut 18s°C
Hamburger oA ’7—14 phut 185°C
IXdic xich Cusn 100-400gram 13-15 phut oo°C
Ui ga [~ e g }18-22 phit 1185
Uc ga 100-400gram 10-15 phut 185°C
Cha gio 100-400gram ’15-20 phit  poo°C
Com ga dong lanh 100-400gram 10-15 phut 00°C
Que cé déng lanh [l }6»10 phat 200°C
Que Mozzarella 100-400gram 8-10 phut 185°C
Rau cli nhéi thit e EogEm bo phit 160°C
Banh nudng 150gram 20-25 phut 160°C
Banh tart Phap 150gram 20-22 phut hasec
Banh Muffins 150gram 15-18 phut 200°C
Bénh ngot an nhe 150gram 20 phuat he0°C
IVong hanh tay dong lanh 400gram 15 phut 200°C

* Tuy loai thu'c pham sé dugc cai dat Thai Gian va Nhiét Do khac nhau. Céng thi'c mang tinh
tham khao
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- RUt phich c&m ra khdi 6 cdm trén va chac chac Noi chién khéng dau két hap 16 nudng da duge lam mat.

- Sau do rlra céc phu kién di kem bang tay véi bot bién khéng mai mon hodc may rira chén sau do lau sach lai
bang khan bong.

- SUrdung khdn dm va dung dich tay rifa dé lau cac bé mat ti trong ra ngoai va mat kinh ctia Noi chién khong dau
két hgp 1o nudng.

- N&u ky han, ban cé thé dung 1 cay ban chai nho dé loai bd dau md va thuc pham thira.

Luu y: Nén dé Noi chién khong dau két hgp 10 nudng & nai thodng mét, sach sé va kho rdo dé tranh hdng, méc.

CACH VE SINH SAU KHI SU DUNG -

CAC CAU HOI THUONG GAP

1. NGi chién khong dau két hgp 16 nudng 12L c6 la dugc nhiéu mén khong?

C6 nhiéu moén an tr cap dé dén cap kho nhu bit tét, sudn, banh mi kep thit, khoai tay chién, hap cé, hdp ha caova
banh nudng,....

2. Noi chién khong dau két hgp 16 nudng 12L 6 hdm ndng sup va nudc sot dudc khong?

Khéng bao gid ndu hodc hAm ndng chéat 16ng trong N&i chién khdng dau két hdp 10 nudng sé dé dan dén chay né.
3. Nén lam gi khi Néi chién khéng dau két hgp 16 nu'éng dang hoat dong lai tu tat?

NGi chién khong dau két hdp 10 nudng dudc trang bi ndng an toan, khi nhiét dé trong Noi chién khong dau két hap
16 nudng qud cao no sé tu dong tat gitp ngdn nglra thiét hai do qué tai nhiét. Ban nén rat phich cdm va cho dé
cho nd ha nhiét xudng bdt réi cdm lai va khai dong lai bang NGt Nguon.

4. Can bao lau dé lam nong Néi chién khong dau két hgp 16 nuéng?

NGi chién khong dau két hgp 10 nudng sé& 1am ndng |én trong 3 phut

5. C6 thé tat Noi chién khong dau két hgp 16 nudng bat cir Itic nao?

Nhan ndt Nguén mét 1an hodc md clfa.

6. Toi c6 thé kiém tra thu'c pham trong qua trinh niu 4n?

Ban cd6 thé thao Long dado bat cf Iic nao trong khi dang nau an. Trong thdi gian dé, ban cd thé 14t hoat dao thirc
&n néu can dé dam bao thuc an chin déu.

XU LY SAN PHAM

Biéu tugng lién ké cla thung rac bi gach chéo trén banh xe cho biét thiét bi nay tuan theo Chi
thi 2012/19 / EU. Chi thi nay néu rd khi hét thai han st dung, thiét bi nay khong dudc thai bo
thong qua rac thai gia dinh thong thudng ma phai dugc tra lai cho céc dia diém thu gom dac
biét, kho tai ché hodc cong ty quan ly chat thai.
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'MOT SO CACH GIAI QUYET KHI SAN PHAM GAP VAN DE

Noi chién khéng dau
két hop 10 nudng
khéng hoat déng

Nguyén nhan c6 thé

1. Thiét bi khéng dugc cam vao
2. Ban da khong bat noi bang
cach dat nhiét do va thdgi gian
chuén bi .

Gidi phap

1. Cadm day dién vao 6 cam trén tudng.
2. Dat nhiét do va thdi gian kiém tra xem
clra co déng khong .

Thuc pham khong
nau chin

1. Gio tron bi qué tai .
2. Nhiét do dat quéa thap .

1. S dung cdc mé nho han dé chién nhiéu
hon.
2.Tang nhiét do va tiép tuc ndu an .

Thic &n khéng dudc
chién déu

M6t sd thuc pham can phai
dugc dao trong qua trinh nau
an.

Xem C4c thao tac chung trong hudng dan

Khéi trang bdc 1én
tU noi

1. Pang c6 dau trong noi .
2. Phu kién co6 du lugng ma du
thlra tir 1an nau trude .

1. Lau sach dé loai bd dau du thira .
2. Lam sach Gid tron sau méi 1an st dung .

Khoai tay chién
khéng dudc chién
déu

1. Sai loai khoai tdy dang dudc
strdung.

2. Khoai tay khong chan dung
céch trong qué trinh chuan bi

1. SU dung khoai tay tuci chac chan
2. Srdung khoai tdy dang que cat va vo khd
dé loai bo tinh bot du' thura .

Khoai tdy chién

khong gion

Khoai tay chién sdng cé qua
nhiéu nudc .

Khoai tdy can dudc lam kho rdo. Cat que
nhd hon. Thém mot chit dau . Khoai tay
catchan.

Man hinh hién thi E1

Hong mach cla cam bién
nhiét

Lién hé Trung tdm bao hanh

Man hinh hién thi E2

L&i cdm bién nhiét

Lién hé Trung tdm bao hanh
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VA® BEP
Khdm phii céng thiie ndu in da dang véi
situ UnG bune . VAO BEP”

7/ Hang ngan cong thiic ndu an
vdi hinh anh va video sinh dong.

~/ Trainghiém thu vi
cho nhirng ai yéu thich nau an.

@ Cong thiic ndu an day hap dan
va dé dang thuc hién.

@ Dé dang sU dung

va tra clu moén an don gian.

Tai ngay tai CH Play hodc App Store f- :'

£ Available on the . GETITON Lot - .
S App Store > Google Play FSEESS

(vAo BEP CUNG NGUON SONG VIET

TAI APP NGAY HOM NAY
PE CHUNG TOI VAO BEP CUNG BAN!



TAI SIEU UNG DUNG “VAO BEP”
VE DIEN THOAI MIEN PHi

Budc 1: Vao CH Play hodc App Store

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

"Vao Bép Cung Ngudn Séng Viét".
Budc 3: Tai Siéu i'ng dung Vao Bép

vé dién thoai mién phi.

Budc 1: Dang nhap Ung dung Zalo hoac
cac Ung dung check QR code.

Budc 2: Quét ma QR code sau

>

Budc 3: Tai Siéu i'ng dung Vao Bép
vé dién thoai mién phi.

g

o TRUY CAP Siéu Ung dung VAO BEP dé xem céc cong thirc
nau an co san.

o DANG NHAP dé Binh luan va Chia sé cong thic véi ban bé
va ngudi than ctia minh.

o DANG KY BAO HANH sdn phdm nhanh chdng.

SIEU UNG DUNG VAO BEP

NAU AN DON GIAN HON BAO GIO HET
Website: MagicEco.vn | Magicvietham.vn | Hotline: 1800 6977
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SAN PHAM PUGC NHAP KHAU VA PHAN PHOI BOC QUYEN BGT CONG TY TNHH TM XNK NGUON SONG VIET
H6 Chi Minh: S8 235-237 Budng s6 9A, KDC Trung Son, Binh Hung, Binh Chanh, TP. HCM | Bdo hanh: 028 7106 5858
Ha Noi: S6 2, Ngd 382, Pham Van Dong, C6 Nhué 2, Bac Tur Liém, Ha Noi | Bao hanh: 024 37 855 966
HOTLINE MUA HANG: 1800 6977
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MANUAL

When using electrical appliances, basic safety precautions should always be followed. Do not use
the appliance until you have read this manual thoroughly.

PARTS & ACCESSORIES

1. Touch panel 2. Airintake slot 3. Hot steam outlet

<

4. Oil separator tray 5. Baking tray 6.Island cage

7. Rotary skewers 8. Spindle

®

@) K

9. Tool to get the Round

Ba‘jei - //'

f
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1. Main Unit with Control Panel

Allows you to control the functions of the Unit

2. Air Intake Vents

DO NOT COVER the Air Intake Vents while the unit is operating.

3. Hot Air Outlet Vents

DO NOT COVER the Air Outlet Vents while the unit is operating.

4. Drip Tray

Cook with the Drip Pan in place for easy clean-up.

5. Mesh Trays(Crisper Trays)

Can be used not only for dehydration but also to cook crispy snacks or reheat items like pizza.

6. Round Basket(Baking Cage)

Great for fries, roasted nuts, and other snacks.Use Rotisserie Fetch Tool to place basket into Unit.

7. Skewers

Great for all your kabob recipes, meat, fish or veggies.

Adjustable Skewer Rack

Used when making kabobs. Skewer Racks fit over Shaft and lock in place with Set Screws.
8.Rotisserie Shaft, Forks & Set Screws

Use for roasts and whole chicken. Force Shaft lengthwise through meat and center. Slide Forks onto
shaft from either end into meat, then lock in place with Set Screws. There are indentations on the
shaft for the set screws. You can adjust the screws closer to the middle if needed but never outward
towards the ends.

NOTE: Make sure roast or chicken is not too large to rotate freely within the oven.Chicken: 2kgs
roast: up to 2.5-3kgs (depending on the diameter of the meat. Up to 15cm diameter).

9.Rotisserie Fetch Tool(Handle Tool)

Use to remove cooked roasts and chicken that have been prepared using the rotisserie or skewer
methods. Place under Rotisserie Shaft and lift then gently extract the food.

NOTE: Unpack all listed contents from packaging. Varies by model.

Please remove any clear or blue protective film on the components.

Warning

Forks, Skewers, and other metal parts with this unit are sharp and will get extremely hot during use.
Great care should be taken to avoid personal injury.Wear protective oven mitts or gloves.

UNIT SPECIFICATIONS |

1. Supply power: 220V~50Hz
2. Rated Power.:1800W

3. Capacity: 12 lit

4. Temperature: 80-2000C

5. Display: LED Touch Screen
6. Brand: Magic Eco
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When using electrical appliances, basic safety precautions should always be followed including:

1. NEVER IMMERSE the Main Unit Housing, which contains electrical components and heating elements
in water. Do not rinse under the tap.

2. TOAVOID ELECTRICAL SHOCK, DO NOT put liquid of any kind into the Main Unit Housing containing the
electrical components.

3. This appliance has a plug. To REDUCE THE RISK OF ELECTRIC SHOCK, if the plug does not fit fully into
the outlet, reverse the plug. If it still does not fit, contact a qualified electrician. Do NOT ATTEMPT to
modify the plug in any way.

4. MAKE SURE the appliance is plugged into a dedicated wall socket. Always make sure that the plug is
inserted into the wall socket properly and without any other appliances on the same outlet.

5. To prevent food contact with the interior upper screen and heat element. DO NOT OVERFILL the Round
Basket.

6. DO NOT COVER the Air Intake Vent or Air Outlet Vent while the 12L air fryer is operating. Doing so will
prevent even cooking and may damage the Unit or cause it to overheat.
7.NEVER POUR oil into the round Basket.Fire and personal injury could result.

8. While cooking, the internal temperature of the Unit reaches several hundred degrees Celsius. TO
AVOID PERSONAL INJURY, never place hands inside the Unit unless it is thoroughly cooled.

9. This appliance is NOT INTENDED FOR USE by persons with reduced physical, sensory or mental
capabilities or a lack of experience and knowledge unless they are UNDER THE SUPERVISION of a
responsible person or have been given proper instruction in using the appliance. This appliance is NOT
INTENDED FOR USE by children.

10. When cooking, DO NOT PLACE the appliance against a wall or against other appliances Leave at least
12cm free space on the back and sides and above the appliance. Do not place anything on top of the
appliance.

11. DO NOT USE this Unit if the plug, the power cord, or the appliance itself is damaged in any way.

12. Do NOT PLACE The Unit on stove top surfaces.

13. If the power cord is damaged, YOU MUST HAVE IT REPLACED by the manufacturer, its service agent,
or a similarly qualified person in order to avoid hazard.

14. Keep the appliance and its power cord OUT OF THE REACH of children when itis in operation orin the
cooling process.

15. KEEP THE POWER CORD AWAY from hot surfaces.DO NOT PLUG in the power cord or operate the Unit
controls with wet hands.

16. NEVER CONNECT this appliance to an external timer switch or separate remote-control system.

17. NEVER USE this appliance with an extension cord of any kind.

18. DO NOT OPERATE the appliance on or near combustible materials, such as tablecloths and curtains.
19. Do NOT USE the 12L air fryer for any purpose other than described in this manual.

20. NEVER OPERATE the appliance unattended

21. When in operation, air is released through the Air Outlet Vent. KEEP YOUR HANDS AND FACE at a safe
distance from the Air Outlet Vent. Also avoid the air while removing the Round Basket from the
appliance.

IMPORTANT SAFEGUARDS
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The Unit's outer surfaces may become hot during use. The Round Basket WILL BE HOT. WEAR air fryer
MITTS or use the Fetch Tool when handling hot components. Wear air fryer mitts when handling hot
surfaces.

22.Should the Unit emit black smoke, UNPLUG IMMEDIATELY and wait for smoking to stop before remov-
ing air fryer contents.

23. When time has run out, cooking will stop but the fan WILL CONTINUE RUNNING for 20 secs. to cool
down the Unit.

24. Always operate the appliance on a horizontal surface that is level, stable, and noncombustible.

25. This appliance is intended for normal household use only. It is not intended for use in commercial or
retail environments

26. If the 12L air fryer is used improperly or for professional or semiprofessional purposes or if it is not
used according to the instructions in the user manual, the warranty becomes invalid and the manufac-
turer will not be held liable for damages.

27. Always unplug the appliance after use.

28. Let the appliance cool down for approximately 30mins. Before handling, cleaning, or storing.

29. Make sure the ingredients prepared in this Unit come out cooked to a golden-yellow color rather
than dark or brown. Remove burnt remnants.

30. Caution, hot surface

31. This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. cleaning and user maintenance shall not be made by
children without supervision.

32. The product and the power cord must be kept out of reach of children below 8 years of age.

IMPORTANT SAFEGUARDS
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1. Before initial use and after subsequent use,hand wash the Round Basket and other cooking accesso-
ries. Then, wipe the outside and inside of the Unit with a warm moist cloth and mild detergent. Finally,
preheat the Unit for a few minutes to burn off any residue.

2. The cook-top may smoke the first time it is used. It is not defective and the smoke will burn off within
a few minutes.

IMPORTANT

Overheating Protection

Should the inner temperature control system fail,the overheating protection system will be activated
and the Unit will not function. Should this happen, unplug the power cord. Allow time for the Unit to cool
completely before repair or storing.

Automatic Shut-Off

The appliance has a built in shut-off device,that will automatically shut down the Unit when the Timer
LED reaches zero. You can manually switch off the appliance by selecting the Power Button. The fan will
continue running for about 30 secs. To cool down the unit.

Electric Power

If the electrical circuit is overloaded with other appliances, your new Unit may not operate properly. It
should be operated on a dedicated electrical circuit.

Electromagnetic Fields

This appliance complies with all standards regarding electromagnetic fields. If handled properly and
according to the instructions in this user manual, the appliance is safe to use based on scientific
evidence available today.

USING THE ACCESSORIES

* Placing Drip Tray into Unit

1. Insert Drip Tray into bottom of Unit

2. Cook with the Drip Pan in place for easy clean-up.

* Placing Mesh Basket (Crisper Trays) into unit

1. Place Crisper Trays into Unit by sliding through the side grooves and onto the back lip.

2. Place Crisper Trays closer to the top heating element for faster cooking and added crisp.

3. Inserting Crisper Trays (always use oven mitts when oven is hot).

* Rotisserie Shaft & Skewers Racks

1. Place the two Skewer Racks at each end of the Rotisserie Shaft. Make sure the Set Screws are on
the outer side of the Rotisserie Shaft.

2. Slightly tighten Set Screws. Do not over tighten as you may need to adjust the tightness after you
insert the Skewers.

3. Carefully poke Skewers through food. -.w
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* Rotisserie Spit Assembly & Insertion

1. Insert each Skewer point through holes on the left Skewer Rack.

2.Squeeze the clip end of each Skewer as you insert into the opposite Skewer Rack slot to secure.
3. Release clip to securely rest in slot.

4. Repeat steps 1-3 in a uniform manner around the Skewer Rack. Make sure Skewers are evenly
spaced.

5. Tighten the Set Screws to make sure they are securely in place.

6. Use caution while inserting the Spit into the Unit to prevent getting poked by the Skewer ends.
7.0pen the door of the Unit. Slide the Rotisserie Spit onto the rails in the center of the Unit.

* Placing Round Basket (Baking Cage) & Rotisserie Spit into Unit

1. Open the door of the Unit.

2. Insert the left side of the assembled round basket or spit first into the Rotisserie Shaft socket.Be
sure the Rotisserie Shaft is in place to engage rotation.

3. Place the right side onto the hanger.

* Removing Round Basket (Baking Cage) & Rotisserie Spit from Unit

1. Open the door of the Unit to pause cooking cycle or turn unit off by pressing the power button.

2. Insert Rotisserie Fetch Tool (handle tool) beneath the rotisserie shaft.

3. Lift the right side of the rotisserie Fetch Tool at a slight angle to clear the bracket, then shift to the
right until the left side of the shaft slides out of the rotisserie shaft socket.

4. Carefully remove the Round Basket or Rotisserie Spit from the Unit.
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USING THE DIGITAL CONTROL
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1. Power/Start-Stop Button

Once the Unit is plugged in, the Power Button will light up. Selecting the Power Button once will cause the full panel
to be illuminated. Selecting the Power Button a second time will activate the cooking process at the default
temperature of 1850Cand time of 15mins. Selecting the Power Button at any time during the cooking process will
shut down the Unit, causing the display to go dark immediately the running light to go dark within 20 secs. The fan
will continue running for 20 secs to cool down the Unit.

2. Internal Light

Selecting this button will help you check cooking progress while Unit is in operation.

NOTE: Opening the door during the cooking process will pause the Unit. Internal light will illuminate if doors open.
3. Rotation Button

Select this button when cooking anything using the Rotisserie Mode. Function can be used with any preset. The
icon will blink while in use.

4. Temperature Control Buttons

These buttons enable you to raise or lower cooking temperature by 50C intervals ranging from 800C to 2000C .
Dehydration ranges from 300Cto 80°C.

5. Time Control Buttons

These buttons enable you to select exact cooking time to the minute, from Tmin to 90mins in all modes except when
dehydrating,which uses 30-min intervals and an operating time of 2-24 hrs.

6. LED Digital Display

The Digital Numeric Display will switch between Temperature and Time Remaining during the cooking process.
7-16. Cooking Presets

Selecting any Preset Button sets the Time and Temperature to the Present's default value. The cooking process
starts automatically five secs.after the preset has been selected, or the Power Button can be pressed after the
Preset Button to start the Oven immediately. You may override these presets with Time and Temperature Buttons.
17. Fan icon : This icon will blink in sequence while cooking is in progress and continue blinking up to 20 secs
once you shut Unit down
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COOKING PRESETS

* Preset Button Cooking Chart
Cooking time for whole roasted chicken will vary with weight. Use meat thermometer to check
internal temperature as per chart below.

Preset Button Temperature Time
Default 1850C 15 mins
French Fry 2000C 15 mins
Steaks/Chops 1750C 25 mins
Fish 165°C 15 mins
Shrimp 160°C 12 mins
Pizza 180°C 15 mins
Chicken 185°C 40 mins
Baking 1600C 30 mins
Rotisserie 1900C 30 mins
Dehydrator 300C 2 Hours
Reheat 1150C 12 mins

*Using the 12L air fry Oven Without Presets
Once you are familiar with the 12L air fry Oven, you may want to experiment with your own cooking
times and temperatures.

AWarning

Never use a cooking vessel filled with cooking oil or any other liquid with this unit!
Fire hazard or personal injury could result.

* NOTE: Keep in mind that these settings are indications. Since ingredients differ in origin,-
size,shape,and brand,we cannot guarantee the best settings for your ingredients.

*Tips:

- Set the Timer to half the time needed for the recipe and the Timer bell will alert you when it's time to
flip your food. When you hear the timer bell, the preset preparation time has elapsed.

- Add 3mins to cooking time when starting with a cold appliance.
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COOKING CHART

* Settings

The table on next page will help you select the correct temperature and time for best results. As you
become more familiar with the 12L air fry Oven cooking process, you may adjust these settings to
suit your own personal tastes.

Food Item Min-Max Time Temperature Comments ‘
Thin Frozen Fries 11/4-3 cups 15-16mins 200°C

Thick Frozen Fries 11/4-3 cups 15-20mins 200°C

Homemade Fries 11/4-31/4cups 10-16mins 200°C Add 1/2 tbsp .oil
Homemade Potato Wedges 11/4-31/4cups 18-22mins 185°C Add 1/2 tbsp .oil
Homemade Potato Cubes 11/4-3 cups 12-18mins 185°C Add /2 tbsp .oil
Hash Browns Tcup 15-18mins 185°C

Potato Gratin 2 cup 15-18mins 200°C

Steak 1/4—1.1lb 8-12mins 185°C

Pork Chops 1/4—1.11b 10-14mins 185°C

Hamburger 1/4—1.11b 7-14mins 185°C

Sausage Roll 1/4—1.1lb 13-15mins 200°C

Chicken Drumsticks 1/4—1.1lb 18-22mins 185°C

Chicken Breast 1/4—111b 10-16mins 185°C

Spring Rolls 1/4-3/4 1b 15-20mins 200°C Use oven-ready
Frozen Chicken Nuggets 1/4—11lb 10-15mins 200°C Use oven-ready
Frozen Fish Sticks 1/4—1.1lb 6-10mins 200°C Use oven-ready
Mozzarella Sticks 1/4—1.1lb 8-10mins 185°C Use oven-ready
Stuffed Vegetables 1/4—1.11b 10mins 160°C

Cake 11/4 cups 20-25mins 160°C Use baking tin
Quiche 11/2 cups 20-22mins 185°C Use baking tin/oven dish
Muffins 11/4cups 15-18mins 200°C Using baking tin
Sweet Snacks 11/2cups 20mins 160°C Use baking tin/oven dish
Frozen Onion Rings 1ib 15mins 200°C
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CLEANING&STORAGE

* Cleaning

Clean the 12L air fry Oven after each use.The Round Basket and other accessories are made of durable stainless
steel and are dishwasher safe. Never use abrasive cleaning materials or utensils on these surfaces. Caked-on
food should be soaked for easy removal in warm, soapy water.

Remove the power cord from the wall socket and be certain the appliance is thoroughly cooled before cleaning.
1. Wipe the outside of the appliance with a warm, moist cloth and mild detergent.

2.To clean glass, open the door of the Unit.

3. Clean the inside of the appliance with hot water, a mild detergent,and a nonabrasive sponge.

4. If necessary,remove unwanted food residue from the upper screen with a cleaning brush.

* Storage

1. Unplug the appliance and let it cool thoroughly.

2. Make sure all components are clean and dry.

3. Place the appliance in the clean, dry place.

FREQUENTLY ASKED QUESTIONS -

1. Can | prepare foods other than fried dishes with my 12L air fry Oven?

You can prepare a variety of dishes, including steaks, chops, burgers, and baked goods.

2.1s the 12L air fry Oven good for making or reheating soups and sauces?

Never cook or reheat liquids in the 12L air fry Oven.

3. What do | do if the Unit shuts down while suggestions?

As a safety feature, the 12L air fry Oven has an Auto Shut-Off device that prevents damage from overheating.Un-
plug and allow the Unit to cool down.Plug back in and restart with the Power Button.

4. Does the Unit need time to heat up?

Preheating is needed when you are cooking from a cold start,add 3 mins. to the cook time to compensate.

5. Is it possible to shut off the Unit at any time?

Press the Power Button once or open the door.

6. Can I check the food during the cooking process?

You can remove the Round Basket at any time while cooking is in progress. During this time, you can flip the
contents on the Crisper Trays if needed to ensure even cooking. Time and temperature will resume where you
left off.

7.1s the 12L air fry Oven dishwasher safe?

Only the accessories are dishwasher safe.The Unit itself containing the heating coil and electronics should never
be submersed in liquid of any kind or cleaned with anything more than a hot, moist cloth or nonabrasive sponge
with a small amount of mild detergent.

8. What happens if the Unit still does not work after | have tried all the troubleshooting sugges-
tions?

Never attempt a home repair. Contact the manufacturer and follow the procedures set forth by the warranty.
Failure to do so could render your warranty null and void.
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GENERAL OPERATING INSTRUCTIONS -

* Cooking with the 12L air fry Oven

1. Place the ingredients on an Crisper Tray, on one of the Rotisserie accessories, or in the Round Basket.

2. Put the Crisper Tray,Round Basket,or Rotisserie Spit into the unit and shut the oven door. Plug the power cord
into a dedicated outlet.

3.When Round Basket or Rotisserie and food is in place, press the Power Button once.

4. Select a preset function or manually set the Temperature and then the Time.

5. The Unit will automatically start the cooking cycle a few seconds after a preset function is selected.Alterna-
tively, you can press the Power Button to begin the cooking cycle immediately once the desired cooking time and
temperature have been selected manually.

NOTE:You may open the oven door to view the rotisserie at any time during the process to check the progress.
NOTE: Consult the Charts in this manual to determine the correct settings.

*Tips

- Foods that are smaller in size usually require a slightly shorter cooking time than larger ones.
Large quantities of food only require a slightly longer cooking time than smaller quantities.

- Flipping or turning smaller sized foods halfway through the cooking process ensures that all the
pieces are evenly fried.

- Misting a bit of vegetable oil on fresh potatoes is suggested for a crispier result. When adding a little
oil,do so just before cooking.

- Snacks normally cooked in an oven can also be cooked in the 12L air fry Oven.

- Use prepared made dough to prepare filled snacks quickly and easily. Prepared made dough also
requires a shorter cooking time than homemade dough..

- Place a baking tin or oven dish in the 12L air fry Oven when baking a cake or quiche. A tin or dish is
also suggested when cooking fragile or filled foods.
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TROUBLESHOOTING

Problem

The power Air Fryer
Oven Elite does not
work

Possible Cause

1. The appliance is not plugged in.
2. You have not turned tho Unit on
by setting the preparation time
temperature.

Tz

Solution

1. Plug power cord into wall socket.
2. Set the temperature and time check that
door is closed.

Food not cooked

1.The Round Basket Is overloaded.

1. Use smaller batches for more even frying.

2.The temperature Issettoolow. | 2. Raise temperature and continue
cooking.
Food is not fried | Some foods need to be turned | See General operations in this manual.
evenly during the cooking process.
R 1. Oilis being used.
White smoke 9 1. Wipe down to remove excess oil.

coming from Unit

2. Accessories have excess
grease residue from previous
cooking

2. Clean the Round Basket after each use.

French fries are not
fried evenly

1. Wrong type of potato being
used.

2. Potatoes not blanched
properly during preparation

1. Use fresh.firm potatoes
2. Use cut sticks and pat dry to remove
excess starch.

Fries are not crispy

Raw fries have too much water

Dry potato sticks properly before misting
oil. Cut sticks smaller. Add a bit more oil.
Blanch cut potatoes.

E1 Broken circuit of the thermal | Call Customer Service
sensor
E2 Short circuit the thermal | Call Customer Service
sensor
DISPOSAL

The adjacent symbol of a crossed out dustbin on wheels indicates this device is subject to
Directive 2012/19/EU. This directive states at the end of the life this device must not be
disposed of through regular household refuse but must be returned to special collection sites,
recycling depots or waste management companies.

MagicEco.vn | Magicvietnam.vn v




DOWNLOAD APP VAOBEP

WARRANTY REGISTRATION
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