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MANUAL BOOK
AIR DRYER
MODEL : AFS-3941

Read and follow up all instructions “Using and Storage” in this book even when you think it's very easy to use this appliance. Put
manual book near cooking space in order to read when you need.
Conveniently, you should write down the buying date and information of production on warranty card.
Keep warranty card and invoice to warranty (if necessary).

SMART COOK - SMART AND SAFE-FOR-HEALTH HOUSEWARES
Appearing from Europe in 1995, up to now, Smart Cook has become a household brand loved and trusted by consumers around the world
and become an effective companion in daily cooking. Considering the benefits and needs of customers as the top priority, Smart Cook
always makes great efforts on researching, creating, designing and launching the best products to the market, ensuring both quality,
aesthetics and tendency. Especially, HEALTH SAFETY is always the principle and commitment of Smart Cook to customers.
Let Smart Cook turn your daily cooking into unforgettable experiences!



TECHNICAL DATA
R

; Code
i Model
B Voltage

] Power
Capacity

IMPORTANT SAFEGUARDS

4023941
AFS-3941
220V~/50Hz
1800W

7.0L

When using electrical appliances, basic safety precautions should always be followed, including the following:

1.READ ALLINSTRUCTIONS.

2.Donottouch hotsurfaces. Use handles or knobs. Use oven mitts or potholders.

3.To protectagainst electricshock do notimmerse cord, plugs, or appliance in water or other liquid
4.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

personresponsible for their safety.

5.Children should be supervised to ensure that they do not play with the appliance.
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6. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts, and before
cleaning the appliance.
7.Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or has been damaged in any
manner. Bringitto a qualified technician for examination, repair or electrical or mechanical adjustment.
8.The use of accessory attachments not recommended by the appliance manufacturer may causeinjuries.
9.Donotuse outdoors.
10.Donotlet cord hang over edge of table or counter, or touch hot surfaces.
11.Donotplace onornearahotgasorelectrichurner, orinaheated oven.
12. Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.
13.Todisconnect, pull the frying basket out of the body, then remove plug from wall outlet .
14.Donotuseappliance for otherthanintended use.
15. Make sure the frying basket is locked into the front of the drawer--both frying basket handle tabs must be fully inserted into
the notches on the top of the basket drawer.
16. Always make sure frying basket draweris fully closed, with frying basket handle locked securely in the drawer, while Air Fryer
isin operation.
17. All users of this appliance must read and understand this instruction manual before operating or cleaning this appliance.
18. The cord to thisappliance should be pluggedintoa 220V~ electrical outlet only.
19. If this appliance begins to malfunction during use, immediately pull the frying basket out of the body. Then remove plug
fromwall outlet. Do not use or attempt to repair the malfunctioning appliance.
20.Donotleave thisappliance unattended during use.
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21.Do notimmerse power cord in any liquid. If the power cord to this appliance is damaged, it must be replaced by contacting
Consumer Service.

22. Keep the cord out of reach from children and infants to avoid the risk of electricshock and choking.

23.Placethe Air Fryeronaflat, heat-resistant work area.

24.Do not obstruct the air outlet or air inlets on the back and sides of the Air Fryer, with any objects. Avoid escaping steam from
theairoutletduringairfrying.

25.Keep appliance atleast 10 cm away from walls or other objects during operation.

26. Always use the frying basket handle to open frying basket drawer.

27.Donotreplace the empty frying basket drawer (without the frying basket) into the Air Fryer body.

WARNING: Air Fryer will not operate unless frying basket draweris fully closed.

CAUTION: After hot air frying, the frying basket and frying basket drawer and the cooked foods are hot. Extreme caution must
be used when handling the hot Air Fryer basket/drawer.

CAUTION HOT SURFACES: This appliance generates heat and escaping steam during use. Proper precautions must be taken to
preventthe risk of burns, fires, or otherinjury to persons or damage to property.

CAUTION: This appliance is hot during operation and retains heat for some time after turning OFF. Always use oven mitts when
handling hot materials and allow metal parts to cool before cleaning. Do not place anything on top of the appliance while it is
operating orwhileitishot.

CAUTION ELECTRIC POWER : If the electrical circuit is overloaded with other appliances, your appliance may not operate
properly. ltshould be operated on a separate electrical circuit from otherappliances.
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PRODUCT DETAIL

1. Body

2. Air Qutlet

3. Temperature Control Dial
4. Timer

5. Power Light

6. Heating Light

7. Basket

8. Protective

9. Basket Release Button
10. Handle

11. Crisper Drawer

12. Power Cord




a.Temperature Control Dial

-Selectair frying temperatures from 80° Cto 200 ° C. Temperatures can be adjusted at any time'

«The Blue HEAT ON light will turn off once the set temperature is reached.

«The Blue HEAT ON light and heating element cycle on and off to maintain the selected temperature.

b. 60 Minute Countdown Timer Dial

Once thetimer dialis set, the Red POWER light will illuminate to show the Air Fryeris heating.

To assure even cooking/browning, open the frying basket drawer halfway through the cooking time. Check, turn or
vigorously shake foodsin the frying basket.

IMPORTANT: When you pull the drawer out from the Air Fryer body, the green POWER light and the Air Fryer will turn OFF.
The timer will continue to count down when the drawer s opened.

- Heating will resume when the drawer s replaced.

« One beep will sound when the set air frying time has reached 0. The Air Fryer will turn OFF automatically. Both the green
POWER lightand the yellow HEAT ON light will turn off.

IMPORTANT: When all air fryingis finished, turn both the temperature control dial and the timer dial to 0 (OFF). Unplug the
AirFryerwhen notin use.




BEFORE USING FORTHE FIRSTTIME

1. Your Air Fryer is shipped with the frying basket locked into the drawer,
inside the Air Fryer body. Firmly grasp the frying basket handle to open
frying basket drawer; then remove the drawer from the machine and place
onaflat, cleanworkarea.

2. Remove the baking tray from the body by gently pulling in your
direction.

3. Remove all packing material and labels from the inside and outside of
the Air Fryer. Check that there is no packaging underneath and around the
fryingbasket and drawer.

4.Wash frying basketand drawerin hot, soapy water.

5.DO0 NOT IMMERSE THE AIR FRYER BODY IN WATER. Wipe Air Fryer body
withadamp cloth. Dryall parts thoroughly.

6. Lock the clean frying basket into the drawer. There are 2 tabs on each
side of the handle. Slide the 2 handle tabs into the notches on the top of
the basket drawer. An audible click can be heard as the frying basket
handle locks securelyinto place. Referto Figure 3.

Figure 3
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OPERATING INSTRUCTIONS

WARNING! This unit should not be used to boil water.

NOTE: During first use, the Air Fryer may emitaslight odor. Thisis normal.

1.Placethe Air Fryeron aflat, heat-resistant work area, close toan electrical outlet.

2. Firmly grasp the frying basket handle to open frying basket drawer; then remove the drawer from the machine and place
onaflat, cleansurface.

3. Place food into the frying basket. Do not overfill frying basket with food. To ensure proper cooking and air circulation,
NEVERfill any frying basket more than 2/3 full. When air frying fresh vegetables, we do not recommend adding more than 3-
4 cups offood to the frying basket.

4. Insert the assembled frying basket drawer into the front of the Air Fryer. Always make sure frying basket drawer is fully
closed.

5.Plug cordintoa 120V electrical outlet.

6. Selectair frying temperature from 80°Ct0 200°C.

7.Turn timer dial to the desired air frying time plus 3 minutes for preheat if the Air Fryer s cold. The Blue HEAT ON light and the
Red POWER light willilluminate; the Air Fryer will begin heating.

IMPORTANT:The Air Fryer will not heat if the timer dial has not been set.

WARNING: Air Fryer will not heat -- the Red POWER light will remain off, until frying basket draweris fully closed.

8.The Blue HEAT ON light will turn off when set temperatureis reached.

NOTE: Duringair frying, the Blue HEAT ON light will cycle on and off as proper air frying temperature is maintained.




9.Toassure even cooking/browning, open the basket drawer halfway through the cooking time and check. Lift frying basket
from frying basket drawer in order to turn or shake foods in the frying basket. Once complete, return the frying basket into
frying basket drawer. Adjust temperature if needed. The timer will continue to count down when the drawer is opened, but
the AirFryer will stop heating until the draweris replaced.

CAUTION: Make sure the clear basket lock is in the locked position when shaking foods. To avoid damage to persons or
personal property, do not press the basket release button while shaking the frying basket.

WARNING: Extreme caution must be used when handling the hot frying basket and drawer. Avoid escaping steam from the
frying basket and the food.

CAUTION: Always use oven mitts when handling the hot air fryer basket.

CAUTION: Hot oil can collect at the base of the drawer. To avoid risk of burns or personal injury, or to avoid oil from
contaminating air fried foods, always unlock and remove the frying basket from the drawer before emptying. NEVER turn the
drawer upside down with the frying basket attached.

NOTE:The Air Fryer can be turned OFF at any time by turning the timer dial to 0.

10. One beep will sound when the set air frying time has expired. The Air Fryer will turn OFF automatically. Both the Red
POWER lightand the Blue HEAT ON light will turn off.

11. Allow cooked food to rest for 5 to 10 seconds before removing basket drawer from Air Fryer or food from frying basket.
12.When air frying is finished, remove the drawer from the machine and place on a flat, heat resistant surface. Then remove
frying basket from the drawer.
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AIRFRYING CHART

WARNING! ALWAYS USE A MEAT THERMOMETER TO ENSURE THAT MEAT, POULTRY AND FISH ARE COOKED THOROUGHLY
BEFORE EATING. The following chart is intended as a guide only. The quantity of food air fried at one time, the thickness or
density of the food, and whether the food is fresh, thawed, or frozen may alter the total cooking time necessary.

FOOD ‘ Weight ‘ Cooking time Temperature ‘ Face ‘ Note

(@ (minute) (9]

Cooking meat

Beef 100-500 12-18 180

Pork ribs 100-500 15-20 180

Hamburger 100-500 9-18 180

Sausage 100-500 18-20 200

Chicken thighs 100-500 22-28 180

Chicken breast 100-500 18-22 180

Fried/ fried food

Spring rolls \ 100-400 | 12-18 \ 200 \ X Defrost before frying

Chicken rolls frozen \ 100-500 | 10-15 \ 200 \ X Defrost before frying

Pies

Bread \ 300 | 20-25 \ 160 \ Attach the cake mold

French fries

Frozen, cut thin [ 300700 ] 12-20 [0 | x ]

Frozen, thick cut [ 300700 | 14-25 [0 | x|
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NAVOD K POUZITI

HORKOVZDUSNA FRITEZA
MODEL : AFS-3941

Prectéte si a nasledujte vechny instrukce "Pouzivani a skladovani" v této knize, prestoze si myslite, Ze pouZivat tento spotfebic je
velmi snadné. Umistéte navod k poutziti nékam do blizkosti varného prostoru, at do néj miizete v pfipadé potieby nahlédnout.
Bylo by vhodné zapsat si datum ndkupu a informace o vyrobé na zarucni list. Uschovejte si zrucni list a fakturu
(v pfipadé potteby).

SMARTCOOK - CHYTRY A BEZPECNY PRO ZDRAVI DOMACNOSTI
SmarCook je znacka produktii do domacnosti pochazejici z Evropy, kterou miluje mnoho jejich spotiebitelti a diivéfuje ji. Po celou dobu
zaloZeni a rozvoje od roku 1995 se SmartCook stala Gcinnym spolecnikem pii kazdodennim vareni. Pokud vezmeme v tvahu veskeré
vyhody a potieby zakazniki jako nejvyssi priority, tym Smart Cook vzdy vynaklada velké dsili na vyzkum, vytvareni, navrhovani a uvadi na
trh uZitecné a inteligentni produkty, které zajistuji kvalitu, estetiku a ochranu zdravi spotiebiteld.
Nechte Smartcook proménit vase kazdodenni vafeni na nezapomenutelné zazitky!



SPECIFIKACE
R

; Code
i Model
E A Napéti:
] Vykon:
Kapacita:

DOLEZITE BEZPECNOSTNI POKYNY

4023941
AFS-3941
220V~/50Hz
1800W

7.0L

fipouzivani elektrickych spottebicil je tfeba vzdy dodrZovat zékladni bezpecnostni opatieni, véetné nasledujicich:

1.PRECTETESI INSTRUKCE.

2. Nedotykejte se horkého povrchu. Pouzijte rukojet nebo knoflik. Pouzivejte chiiapky nebo drzaky na hrnce.

3.Neponofujte kabel, zastrcku i piistroj do vody, vyhnete se Grazu elektrickym Sokem.

4. Tento spotfebi¢ nesmi byt pouzivan osobami s omezenymi fyzickymi, smyslovymi nebo dusevnimi schopnostmi nebo
nedostatkem zkusenosti a znalosti, pokud nad nimi nedrzi dohled zodpovédna osoba nebo nedodrzuji pokyny tykajici se

pouzivanispotiebice bezpecnym zplisobem s pomocizodpovédné osoby.
5.Ujistéte se, Ze si déti se spotiebicemnehraji, dbejte zvySeného dohledu.
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6. Pokud pristroj nepouzivate, a pred Cisténim, odpojte jej ze zasuvky. Pred vlozenim nebo sejmutim dilli a pred ¢isténim
nechte spottebic¢vychladnout.

7. NepouZzivejte Zadné spottebice s poskozenym kabelem nebo zdstrckou nebo po poruse pfistroje nebo jakymkoli
zplisobem poskozené. Zavolejte kvalifikovaného technika, ktery provede kontrolua pfistroj opravi i sefidi.

8. PouZiti pfislusenstvi, které nenidoporuceno vyrobcem pfistroje, miize zplisobit zranéni. Pouze pro pouZitivinteriéru.

9. Nenechavejte Siitiru viset prres okraj stolu nebo pultu nebo se dotykat horkych povrchd.

10. Neumistujte ho na horky plynovy nebo elektricky hotak nebo do jeho blizkosti, ani do vyhfivané trouby.

fi pouzivani elektrickych spottebici je tfeba vzdy dodrZovat zakladni bezpecnostni opatfen, véetné nasledujicich:
1.PRECTETE SIINSTRUKCE.

2.Nedotykejte se horkého povrchu. Pouzijte rukojet nebo knoflik. Pouzivejte chiiapky nebo drzaky na hrce.

3.Neponofujte kabel, zastrcku i piistroj do vody, vyhnete se irazu elektrickym Sokem.

4. Tento spottebi¢ nesmi byt pouzivan osobami s omezenymi fyzickymi, smyslovymi nebo dusevnimi schopnostmi nebo
nedostatkem zkusenosti a znalosti, pokud nad nimi nedrZi dohled zodpovédna osoba nebo nedodrZuji pokyny tykajici se
pouzivani spotfebice bezpecnym zpiisobem s pomocizodpovédné osoby.

5. Ujistéte se, Ze si déti se spotfebicem nehraji, dbejte zvyseného dohledu.

6. Pokud pfistroj nepouzivate, a pred ¢isténim, odpojte jej ze zasuvky. Pfed vlozenim nebo sejmutim dilli a pred ¢isténim
nechte spotfebi¢vychladnout.

7. NepouZivejte 7adné spotiebice s poskozenym kabelem nebo zdstrckou nebo po porude pristroje nebo jakymkoli
zplsobem poskozené. Zavolejte kvalifikovaného technika, ktery provede kontrolu a piistroj opravi i sefidi.
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8. Pouziti pfislusenstvi, které neni doporuceno vyrobcem pfistroje, miize zpiisobit zranéni. Pouze pro pouZiti vinteriéru.
9.Nenechavejte Siiru viset pres okraj stolu nebo pultu nebo se dotykat horkych povrchi.

10. Neumistujte ho na horky plynovy nebo elektricky hoidk nebo do jeho blizkosti, ani do vyhfivané trouby.

23.Béhem provozu udrZujte zafizeninejméné 10 cm od stén nebo jinych predmétd.

24.Prootevienipfistroje vZdy pouzivejte rukojet.

25.Nevyménujte prazdnou zdsuvku na smazicikos (bez kose nasmazeni) do téla fritézy.

VAROVANI: Fritéza nebude fungovat, pokud neni zdsuvka na smazeni piné zaviena

UPOZORNENI: Po smazeni horkym vzduchem jsou kos na smazeni a zasuvka na smaici kos a veskeré potraviny horké. Pfi
manipulacis koSem/zasuvkou fritézy je tfeba dbat zvysené opatrnosti.

VAROVANI - HORKY POVRCH: Tento spotfebi¢ generuje teplo a b&hem pouzivani unika para. Musf byt pfijata vhodna
bezpecnostni opatieni, aby se zabranilo riziku popélent, pozéru nebojiného zranéni osob nebo poskozeni majetku.
VAROVANI: Tento spotfebic je b&hem provozu horky a po urcité dobé se vypne. Pfi manipulaci s horkymi materidly vdy
pouzivejte chitapky a pred cisténim nechte kovové dily vychladnout. Nepokladejte nic na pfistroj, kdyz je v provozu nebo je
horky.

UPOZORNENI: ELECTRICKY PROUD: Pokud je elektricky obvod petiZen jinymi spotiebici, nemusi vas spottebi¢ pracovat
spravné. Mél by byt provozovén na samostatném elektrickém obvodu bezjinych spotrebici.
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DETAIL PRODUKTU

Zadni Predni

1.Télo

2.Vyvod vzduchu
3. Ovladac teploty
4. Casovat

5. Napdjeni svétlo
6. Topeni svétlo

7. Kodik

8. Ochranny

9. Tlacitko pro uvolnéni kose
10. Rukojet

11. Zésuvka Crisper
12. Napdjeci kabel




a.Nastaveniteploty

«Vlyberte nastaveniteploty od 80 °Cdo 200°C. Teplotu miZete kdykoliv nastavit znovu.

«Modré svétlo pro funkci ohtevu HEAT ON se rozsviti, jakmile piistroj dosdhne dané teploty.

« Modré svétlo pro funkci ohfevu HEAT ON a topné cldnky se zapnou/vypnou pro udrzeninastavené teploty.

b.60 minut odpocet

Jakmile je casovac nastaveny, rozsviti se cervend kontrolka POWER, kterd indikuje, Ze je jednotka fritézy ohfivana. Chcete-li
zajistit rovnomérné vareni/osmahnuti, otevfete zsuvku na smazeniv poloviné varného cyklu. Potraviny v kosi na smazeni
zkontrolujte, otocte nebosilné protfepejte.

DOLEZITE: Kdy vytahnete zésuvku z téla fritézy, rozsviti se cervend kontrolka POWER a fritéza se vypne. Casovat bude
pokracovatv odpocitavani pri otevienizasuvky.

- Ohirev se obnovi, jakmile je zdsuvka vyménéna.

- Po uplynuti nastaveného casu fritovani se ozve jedno pipnuti. Fritéza se automaticky vypne. Rozsviti se Cervend kontrolka
POWER amodrd kontrolka ohfevu HEAT ON.

DULEZITE: Po dokonceni procesu fritovani, otocte knoflikem pro requlaci teploty a nastavte teplotu ¢asovace na 0 (OFF).
Pokud se fritéza nepouziva, odpojte ji.




PRED PRVNIM POUZITIM
1. Fritéza je dodévdna s ko3em na smazeni, ktery je uzamcen v zasuvce,
uvnit téla fritézy. Pevné uchopte rukojet smaziciho kose a otevfete
zésuvku na smafzici ko3; poté vyjméte zdsuvku ze stroje a polozte na
rovnou, ¢istou pracovni plochu.
2. Odemknuti a vyjmuti ko3e na smazeni ze zasuvky: Posunutim istého
kose dopiedu oteviete tlacitko pro uvolnéni kose. Stisknéte tlacitko pro
uvolnéni ko3e palcem a vytahnéte ko3 na smazeni pfimo nahoru a ven ze
zésuvky.Vizobr.
3.Vyjméte veskery obalovy materidl a Stitky z vnitinia vnéjsistrany fritézy.
Zkontrolujte, zda se pod koSem na smaZeni a zdsuvkou nenachdzeji zadné
obaly.
4.Vlyplachnéte koS azasuvku vhorké mydlové vodé.
5. NEOPLACHUJTE TELO FRITEZY VE VODE. Ocistéte télo fritézy vihkym
hadiikem. V3echny ¢asti dlikladné osuste.
6. Uzavirete isty koS na smazeni do zasuvky. Na kazdé strané rukojeti jsou
dvé tchytky. Zasurite 2 Uchytky do draZzek na horni strané zasuvky na kos.
Jakmile je slySet hlasité cvaknuti, rukojet smaziciho kose bezpecné
zapadlanasvé misto.Vizobr.3.
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NAVOD K PROVOZU PRISTROJE

VAROVANI!Tento piistroj by nemél byt pouzivan kvafenivody.

POZNAMKA: Béhem prvniho pousiti miiZe fritéza vydavat mimy zépach. To je normalni.

1. Fritézu umistéte na plochy pracovni prostor odolny viici teplu, v blizkosti elektrické zasuvky.

2. Pevné uchopte rukojet smaziciho kode a oteviete zasuvku na smazici kos; poté vyjmeéte zasuvku ze stroje a polozte na rovny, disty
povrch.

3.VloZte potraviny do kose na smazeni. Nepfeplfiujte kos na smazenijidlem. Aby se zajistilo fadné vareni a cirkulace vzduchu, NIKDY
nenapliiujte ko3 na smazeni vice nez ze 2/3. KdyZ smazime cerstvou zeleninu, nedoporucujeme piiddvat do kose na smazeni vice nez
3-45dlky.

4.Vlozte smontovanou zasuvku na smazici kos do predni casti fritézy. Vizdy se ujistéte, Ze zdsuvka na smazeni je zcela zavfend.
5.Zapojte kabel do elektrické zasuvky 120V.

6. Zvolte teplotu smazeni vzduchu 0d 80°C do 200°C.

7. Otdcejte knoflikem Casovace na pozadovanou dobu fritovani plus 3 minuty pro piedehiev, pokud je fritéza studena. Rozsviti se
modré kontrolka HEAT ON a cervend kontrolka POWER; Fritéza Air Fryer se zacne ohfivat.

DOLEZITE: Fritovaci jednotka se nebude zahfivat, pokud neninastaven casovat.

VAROVANI: Fritéza se neohiiva - cervend kontrolka POWER ziistane zhasnutd, dokud neni zasuvka na smazeni zcela zavend.

8.Po dosazeni nastavené teploty se rozsviti modrd kontrolka HEAT ON.

POZNAMKA: B&hem smazeni vzduchem se rozsviti modré svétlo HEAT ON (zapnuto) a zhasne, jakmile bude udrzovana spravna
teplota smazeni vzduchu. @




9. Chcete-lizajistitrovnomémé vareni/osmahnuti, oteviete zasuvku nasmazeniv poloviné varného cyklu. Potraviny vkodina
smazeni zkontrolujte, otocte nebo silné protiepejte. Po dokonceni vyjméte ko na smazeni. V pfipadé potfeby nastavte
teplotu. Casovac bude pokracovat v odpocitavani, kdy? je zasuvka otevfena, ale fritovaci jednotka prestane ohfivat, dokud
nebude zdsuvka vyménéna.

UPOZORNENI: Pfi protiepavani potravin se ujistéte, 7e je Cisty zamek na ko3 v uzaméené poloze. Aby nedoslo k poskozeni osob
neho osobniho majetku, nestisknéte tlacitko pro uvolnéni kose pii potfeseni kose na smazen.

VAROVANI: P manipulaci s horkym kosem na smaZeni a zasuvkou je tfeba dbat zvysené opatrosti. Vyvarujte se tniku pary z
kose nasmazeniajidla.

UPOZORNENI: Pii manipulaci s kosem fritézy pouZivejte vzdy rukavice.

UPOZORNENI: V zékladné zsuvky se méize hromadit horky olej. Aby se zabranilo riziku popaleni nebo zranéni osob, nebo aby se
zabranilo znecisténi olejli smazenymi potravinami, vzdy odemknéte a vyjméte koS na smazeni ze zasuvky pred vyprazdnénim,
zdsuvku ze stroje a polozte na plochy, tepelné odolny povrch. Pak vyjméte koS na smazeni ze zésuvky. NIKDY neotdcejte zasuvku
vzhliru nohamas pfipojenym kosem na smazeni.

POZNAMKA: Fritézu lze kdykoliv vypnout oto¢enim casovace na .

10. Po uplynuti nastaveného ¢asu smazeni se ozve jedno pipnuti. Fritéza se automaticky vypne. Rozsviti se Cervend kontrolka
POWER amodrd kontrolka HEAT ON.

11. Pfed vyjmutim zasuvky na ko3 z fritézy nebo potravin z kose na smazeni nechte vaiené potraviny odpocivat 5 az 10 sekund.

12. Po dokonceni smazeni vzduchem vyjméte zasuvku ze stroje a polozte na plochy, tepelné odolny povrch. Pak vyjméte ko na
smazeni ze zasuvky. @




ORIENTACNITABULKA

VAROVANI! VZDY POUZIVEITE TEPLOMER PRO UPRAVU MASA, DRUBEZE A RYB, ABYSTE ZAJISTILI SPRAVNOU TEPLOTU PRED
UPRAVOU A KONZUMACI. Nésledujici tabulka je uréena pouze jako ndvod. Mnozstvi vzduchu ve fritéze najednou, tloustka
nebo hustota potravin, a to, zda jsou potraviny cerstvé, rozmrazené nebo zmrazené, doba varu se miize lisit.

POTRAVINY ‘ Ve ‘ '(’:"I’:l}g';“ ’ Tel(’é‘)"a ‘ Face ‘ Poznimka
Uprava masa
Hovézi 100-500 12-18 180
Veprovd Ze 100-500 15-20 180
Hamburger 100-500 9-18 180
Klobasa 100-500 18-20 200
Kufeci stehna 100-500 2-28 180
Kureci prsa 100-500 18-22 180
Smazenijidla
Jami zavitky [ 100400 ] 12-18 [ 200 ] x Defrost before frying
Kufeci zdvitky, zmrazené \ 100-500 | 10-15 \ 200 \ X Defrost before frying
Kolace
Chleba [ 300 I 20-25 [ 60 ] Attach the cake mold
Imrazené, tence krdjené [ 300700 ] 12-20 [ 200 | x
Imrazené, hruby fez [ 300700 | 14-25 | 200 \ X \
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HUGNG DAN SU DUNG

NOI CHIEN KHONG DAU
MODEL : AFS-3941

Docva lam theo tét ca cac hudng dan "Sit dung, bao quan” trong cudn sach nay ngay ca khi ban cdm thay ban da quen thudc véi
san phdm. Dat sach huéng dan st dung 6 mot noi tién dung dé tham khao khi can.
Dé thuan tién, ban nén ghi lai cac thong tin nhu ngay mua hang va thong sé ghi trén mac san pham vao phiéu béo hanh.
Gitt lai phi€u bao hanh ciing véi hoa don mua hang dé bao hanh san pham khi can.

SMART COOK - THUONG HIEU GIA DUNG THONG MINH VA AN TOAN SUC KHOE
Smart Cook la thuang hiéu gia dung tir Chau Au dugc dong ddo nqui tiéu dung trén thé giéi yéu mén va tin tudng. Xuyén suét lich sit ra
doi va phat trién tirnam 1995 dén nay, cdc san pham gia dung ctia Smart Cook da va dang tr thanh trg tha dac luc trong cng viéc ndu
nuéng hang ngay ctia mai nguai ndi trg. VGi tiéu chi dat lgi ich va nhu cu cia khach hang Ién hang dau, doi ngii chuyén gia cta Smart
Cook ludn né lyc nghién cttu, séng tao, thiét ké dé dua ra thi trudng nhiing san pham hitu ich, théng minh, ddm béo chét lugng, thim my
va bao vé AN TOAN SUC KHOE cho nqui tiéu diing.
Hay d€ cac san pham gia dung ctia Smart Cook bién cong viéc ni trg thanh nhiing trdi nghiém tha vi va kho quén!



THONG SO KV THUAT
¥ :

i Ma hang
Bt Model
S Diéndp

‘ (ong sudt
DungTich

CACBIEN PHAP SUDUNGANTOAN

4023941
AFS-3941
220V~/50Hz
1800W

7.0L

Khistrdung cac thiétbi dién, phailuon tuan thi cdc bién phap phong ngfa an toan coban, bao gom nhitng diéu sau day:

1.DOCTAT CAHUGNG DAN.

2.Khdng cham vao bé mat ndng, chi st dung tay cdm hodc nim. St dung gang tay chuyén dung cho lo nudng.
3.Débdové chong dién giat, khong nhing day, phich cim hodc thiét bj vao nudc hodc chétlong khac
4. Thiét bi nay khdong danh cho nqui st dung (k€ ca tré em) bi gidm kha néng thé chét, cdm gidc hodc tinh than, hoac thiéu

kinh nghiém vakién thic, trirkhi ho dugc gidm sét i nguai cd trach nhiém.
5.Tré em can dugc giam sét dé dam bao rang chiing khong chai vdi thiét bi.
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6. Ruit phich cam ra khdi & cdm khi khdng st dung va trudc khi vé sinh. Dé ngudi trudc khi bat hodc thao cac bd phan trudc
khivé sinh thiét bi.
7.Khdng van hanh bat ky thiét bi nao c6 day, phich cdm bi hdng, hodc da bi hong theo bat ky cach nao. Mang né dén trung
tdm baohanh gan nhat d€ kiém tra, sta chita hoac diéu chinh.
8.Viécsttdung cac phu kién dinh kem khdng dugcnha san xudt thiét bi khuyén nghi cd thé gay thuong tich.
9.Khong strdung ngoai troi.
10.Khong dé day treo trén canh ban, qudy, hodc cham vao cacbé matnéng.
11.Khong dat thiét bi trén 10 sudi bang gas hoac dién, hodctrong 1o nung nong.
12.Phéihét siicthan trong khi di chuyén thiét bi ¢ chia ddu néng hodc chét1ong néng khéc.
13.Détatnguon thiét bi, kéo gié chiénrakhdi than may, sau d6 rit phich cdmrakhéi 6 cdm trén tuong.
14.Thiétbi chi phthgp cho viécsirdung trong gia dinh, khong st dung thiét bi cho muc dich thuong mai.
15. Hay chac chan rang gid chién dugc khda chat vao diing khdp clia thiét bi.
16. Ludn dam bao ngan kéo gid chién dugc dong hoan toan vdi tay cam gid chién dugc khda an toan trong ngan kéo, trong
khi thiét bi dang hoat dong.
17.Nqui stt dung phai doc va hi€u hudng dan sirdung nay that ky trudc khivan hanh hoac vé sinh thiét bi.
18. Chinén cdm day vao thiét bi nay vao 6 cdm dién xoay chiéu 220V.
19. Néu thiét bi nay bat dau gap truc trac trong qué trinh st dung, ngay lap ttic kéo gid chién ra khéi than ndi. Sau do rit
phich cdm rakhai 6 cdm dién. Khdng strdung hodc c6 gang stia chita thiét b khind hdng hoc.
20.Ludn gidm satthiét bitrong qué trinh strdung.
O




21.Khdng nhiing day nguén vao bt ky chdt1dng nao. Néu day ngudn ctia ndi chién khong dau bi héng, hay lién hé téi trung
tam bao hanh gan nhat dé dugcthay thé.

22.Giirdayxatam tay tré emva tré so'sinh d€ tranh nguy cobi dién git.

23.Datnoi chién khong dau trén khu vuc lam viéc béng phang, chiu nhiét.

24.Khong lam tdcnghén clfa thoat khihodc ctia hiit gio  mat sau va hai bén ctiandi chién.

25.Gidrthiét bi cach tudng hodc cacvat khac it nhat 10 cm trong khivan hanh.

26.Ludn ludn strdung tay d€ m&gid chién.

27.Khong van hanh thiét bi khikhoang nuéng hodc chién trong rong.

CANH BAO: N6i chién khong ddu sé khong hoat dong trirkhi ngan kéo gid chién dugc dong hoan toan.

THANTRONG: Sau khi chién gi6 chién kem thuc pham sé ratnéng. Phai hét siicthan trong khithdo gié chién rabén ngoai.
THAN TRONG : Thiét bi nay tao nhiét néng va thoat hoi nudc trong qua trinh si dung. Céc bién phap sit dung thich hgp phai
duocthuchién dé nganngtra nguy cobi bong, héa hoan, thuang tich cho ngudi st dung hodc lam huthéng thiét bi.

THAN TRONG: Thiét bi nay phét nhiét khi hoat dong va gif nhiét mot thoi gian sau khi tat. Ludn s&r dung géing tay o nuéng
khithao tac trén thiét biva dé cac phu kién that nguditrudc khi vé sinh.

Ch0 Y NGUON DIEN CUNG CAP: Néu thiét bi sit dung chung 6 cm dién vdi nhiéu thiét bi khac sé gay cho 6 cim qua tai va
lam thiét bi hoat ddng khdng 6n dinh.

O



CHI TIET SAN PHAM

Mat sau Mat trudc

1.Vé ngoai

2.Khe thodt hai ndng
3.Volum diéu khién nhiét do
4.Volum diéu chinh thai gian
5.Deén bao nguon

6. Dén bdo nhiét do

7. Khay nuéng

8. Khda tay cdm khay nudng
9. Nit thdo khay nuéng
10.Tay cam

11. Khay hing mg thira

12. Day dién




a.Volum diéu chinh nhiétdo:

Quay volum diéu chinh nhiét do theo chiéu kim ddng ho dé tang nhiét do ndu.

«Nhiét dd cd thé diéu chinh tir80 dd C d&n 200 do C. Nhiét do c6 thé dugc diéu chinh bat cirlic ndo.

-Dén HEAT ON sé tat sau khi dat duoc nhiét do cai dat.

b.Volum diéu chinh théi gian tir0 dén 60 phut :

Khi quay volum d€ diéu chinh thai gian, den POWER s sang dé hién thindi chién khong dau dang ndng.

Trong qua trinh ndu/nudng nén m&ngan kéo cia ndi dé kiém tra hodc |t thuc pham dang nuéng trong 1o.

QUAN TRONG: Khi ban kéo ngén kéo ra khéi than ndi chién khong dau, dén POWER mau xanh s& TAT. BG hen gio sé tiép tuc
dém nguockhingan kéo dugcma.

-Hé thong giatang nhiét do sé tiép tuc hoat dong khingan kéo dugclap trélai thiét bi.

- Khithdi gian chién két thic, niit chinh thi gian dén vi tri0, sé co tiéng bip phét ra, ndi chién khong dau sé tu dong TAT. Den
xanh POWER va denvang HEAT ON sé tét.

QUAN TRONG: Khi tat ca qua trinh chién/nudng két thiic, hay xoay tat cd cdc volum diéu chinh vé 0 theo chiéu ngugc kim
dong ho. Rat phich cam ctia noi chién khong dau khikhong sttdung.
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LANDAUTIEN SUDUNG

1. Noi chién khong dau cda ban dugc dong géi véi gid chién dugc khoa
trong ngan kéo, bén trong than san pham. Nam chac tay cam gid chién dé
mdngan kéo, sau do thao ngan kéora khdi mdy va ddt trén khu vuclamviéc
bang phang, sach sé.

2. Thdo khay nuéng: Thao khay nudng bang cach kéo nhe vé huéng cla
ban.

3.Thédo tat ca cac vat liéu dong gdi va nhan dan tir bén trong va bén ngoai
cGia ndi chién khong dau. Kiém tra lai dé dam bao rang khdng con bat ky
bao bi d6ng géi nao bén trong ciing nhutbén ngoai sén pham.

4.Rifagid chiénva ngan kéo trong nudc xa phong nong.

5. KHONG DUGC NHUNG NOI CHIEN KHONG DAUTRONG NUGC. Lau than noi
chién khdng déu bang mot miéng vai dm sau dolau khd tat ca cacbd phan.
6. Khéa gid chién sach vao ngan kéo. (6 2 ranh ¢ mdi bén ctia tay cam. Trugt
2ranhnay vao trung tam cia ngan kéo. Mot tiéng click cd thé nghe thay khi
gi6 chién dugc gdn vao ding cach. Thamkhao hinh 3.

Ul



HUGNG DAN VAN HANH

CANH BAO! Thiét binay khong nén dugc sitdung dé dun séi nudc.

LUUY:Trongln sitdung déu tién, néi chién khdng dau co thé phétra miinhe. Diéu naya binh thudng.

1.Détnoi chién khong dau trén khuvuclam viécbang phéng, chiunhiét, gan § cam dién.

2.Nam chictay cam gi6 chién dé m@ngan kéo chién, sau d6 thao ngén kéo rakhai than va dattrén mot bé mat phang, sach sé.
3. Dat thic @n vao gid chién, khong nén d6 day gia chién vdi thiic an. D& ddm bao ndu dn ding cach va luu thong khong khi,
KHONG BAO GI0 d6 ddy bt ky gia chién nao qua 2/3 thétich gia.

4.Ldpngankéo gid chién vao mat trudc ctia thiét bi. Luon dam bao ngan kéo gia chién dugc dong hoan toan.
5.Camdayvao § cam dién 220V ~.

6.Chonnhiétdo chiéntir80 do Cdén 200d0 C.

7. Xoay volum diéu chinh thi gian dén vi triban mudn cai ddt. Den xanh HEAT ON va dén d6 POWER sé sang, ndi chién bt dau
hoatddng.

QUANTRONG: Noi chién khong dau sé khong ndng néu volum thoi gian chua dugc cai dat thai gian.

CANH BAO: Noi chién khong dau sé khong nong, dén xanh POWER sé tat, cho dén khi ngan kéo gia chién chua dugc dong
hoan toan.

8.Deénvang HEAT ON sé tat khi dat dénnhiét do cai dat.

LUUY: Trong qué trinh hoat dong, dén vang HEAT ON s& bat va tat khinhiét do chién dat dén nhiét do cai dat.

9.Trong qua trinh chién/ndu ludn m& ngdn kéo ctia gid chién dé kiém tra thuc phdm bén trong. Dao thiic an bén trong hodc
tdng nhiét do ndu néu cdm thdy can thiét. Dong hd bam gio' sé tiép tuc dém ngugc khi ngan kéo dugc md, nhung ché do gia




tang nhiét do sé ngling hoat ddng cho dén khi ngan kéo dugclap vao ding céch.

THAN TRONG: Ludn ludn dam bao réng nit khéa gia chién v tri khoa khi théo né ra khdi thanchinh. Dé tranh thiét hai cho
ngudisttdung hodcsan phdm, khong nhan it nha gid chién trong khilacné.

CANH BAO: Phai hét siic than trong khi {1y gia chién va ngin kéo chién nong. Tranh hai nudc thodt ra khdi gid va ngin kéo.
THANTRONG: Luén st dung gang tay Io nuéng khix(r1y gia chién dang néng.

THANTRONG: Du ndng va m thira ¢ thé dudc tich Iiy 6 khay hiing ngéin kéo. D& tranh nguy co bi bong hodc hodc dé tranh
dautranvao thican, luon luon ma khéa valdy gia chién ra khoingén kéo trudc khi 6. KHONG BAO GI0 I3t ngugc ngin kéo véi
gid chiénkém theo.

LUU Y:Néi chién khong déu cd thé duigic tat bt ciflic nao béing cach xoay volum hen giG vé 0.

10. Mot tiéng bip sé phat ra khi thai gian cai dat két thiic. Luc nay dén POWER, dén HEAT ON va thiét bisé tat.

11.Saukhiqué trinh ndu két thiic, dé yén thiétbi trong 5 dén 10 phit trudc khi thdo ngan kéorakhdi thiét bi.

12. Sau Khi hoan thanh qué trinh ndu, hay thdo ngan kéo ra khéi méy va dét trén mdt bé mat phang, chiu nhiét. Sau do ldy gia
chiéntlrngan kéorangoai.




BIEU DO THOI GIAN NAUTHAM KHAO

CANH BAO! LUON LUON SU'DUNG MOT NHIET DO NHIET DO CGDINH KHI NUONG CA, NUONGTHIT. .. Biéu d6 sau day chinham
muc dich huéng dan. Thi gian chién/ndu trong ndi chién khong dau c6 nhiét do va thai gian khéc nhau tuy thudc vao do day
thucphdm, mat dd thuc phdm hoac thue phdm chua dugcra dong

Mén &n ’ Trong lugng ‘ Thoi gian néu ’ Nhiétdd | Trdmat ’ Ghi chi
(9) (phiit) (@)

Nudng thit
Thit bo 100-500 12-18 180
Suon heo 100-500 15-20 180
Hamburger 100-500 9-18 180
Xiicxich 100-500 18-20 200
Pii ga 100-500 2-28 180
Ucga 100-500 18-22 180
Thuc phdm chién/rén
Cha gio [ 100400 ] 12-18 [ 00 | x Ra dong trudc khi chién
Ga lan bot dong lanh | 100500 | 10-15 [ 200 [ X Ra dong trudc khi chién
Banh nudng
Banh mi \ 300 [ 20-25 [ 160 ] Kem khuon banh
Khoai tay chién
Dong lanh, cat méng [ 300700 | 12-20 [ 00 [ x ]
Dong lanh, cit déy | 300700 | 14-25 [ 00 [ x|
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