CRYSTAL

HUGNG DAN SU DUNG
NOI CHIEN KHONG DAU

Model: AF/7002A-N

Poc ky hudng dan sti dung trudc khi dang va luu lai dé tham khao



LUU Y AN TOAN

Tru6c khi st dung thiét bi dién, phai luon tuan thi cac bién phap phong ngtia co
ban sau, bao gbm nhiing diéu sau:

1. Poc tat cd cac hudng dan.

2. Tru6c khi st dung, hay kiém tra xem dién ap clia 6 cdm trén tudng co tuong Gng
vGi dién ap cla thiét bi dién hay khong.

3. Khong van hanh bat ky thiét bi nao véi day hodc phich cdm bi héng hoic sau
khi thiét bi bi truc trdc hodc bi roi hodc bi hdng theo bat ky cach nao. Pua thiét bi
trg lai co s6 dich vu dugc Gy quyén gan nhat dé kiém tra, stfa chiia hodc diéu chinh
dién hoac co.

4. Néu thiét bi di kem bi hong (day dién ngudn, chi tiét van hanh san pham ..),
n6 phai dugc thay thé badi nha san xuat hodc dai ly dich vu dugc Gy quyén hodc ky
thuat vién co trinh do chuyén mon dé tranh nguy hiém.

5. Viéc st dung phu kién khong theo khuyén cao clia nha san xudt co6 thé gay nguy
hi€ém cho ngudi st dung.

6. Khong cham vao bé mat nong. St dung tay cam hodc ndit.

Khong st dung thiét bi cho muc dich khac véi muc dich st dung:

1. Khong dé day treo qua mép ban hodc quay hodc cham vao bé mat nong.

2. Khong dit trén hodc gan 1o dot dién hodc ga nong hodc trong 10 nuéng da dugc
lam nong.

3. Khong dé thiét bi khong dugc giam sat khi thiét bi dang dugc van hanh.

4. Tré em nén dugc giam sat dé dam béo rang chang khong nghich thiét bi.

5. Thiét bi khong dugc ngam nudc.

6. Rat phich cdm khéi 6 cdm khi khong st dung va trudc khi vé sinh. D& nguoi
trude khi 1ap hoac thao cac bo phan va trude khi vé sinh thiét bi.

7. S dung gang tay dac biét khi di chuyén thiét bi.

8. Trudc khi st dung, ludon ddm bdo rang noi chién dugc dat dang vi tri.

9. Mdc du r6 chién c6 thé thao roi o thé duge ngdm hoan toan trong nuéc va lam
sach, nhung no phai dugc lam kho ky trudc khi st dung 1an sau dé tranh bi dién
giat.

10. D€ tranh héa hoan, khong dit thiét bi gan cac vat liéu dé chay nhu réem cla,
va khong dat bat ci thi gi phia trén thiét bi.

11. Dam bdo rang tat ca cac gidy to, bia cting hodc nhua da dugc loai bé truse khi
chién thuc pham.

12. Thiét bi khong thé dugc st dung dé luu tri moi tha, ddc biét |a gidy to, bia cling
hoac nhua.



13. Ludn ngét thiét bi khoi nguon cung cap trudc khi dong thiét bi.

14. Cac thiét bi khong nham muc dich van hanh bang bo hen gio bén ngoai hoac
hé théng diéu khién ti xa riéng biét.

15. Thiét bi nay khong dugc st dung bdi tré em tir O tudi dén 8 tudi. Thiét bi nay
c6 thé dugc st dung bai tré em t 8 tudi tré 1én néu chang dugc giam sat lién tuc.
Thiét bi nay c6 thé dugc st dung bdi nhiing ngudi bi suy gidm kha nang thé chat,
giac quan hodc tinh than hoac thiéu kinh nghiém va kién thic néu ho da dugc
giam sat hodc huéng dan vé viéc st dung thiét bi theo cach an toan va hiéu dugc
cac mdi nguy lién quan. D& thiét bi va day clia no xa tam tay tré em dudi 8 tudi.
Tré em khong dugc lam vé sinh va bdo tri thiét bi.

16. Thiét bi nay dugc thiét k& dé st dung trong gia dinh va cac ting dung tuong tu
nhu:

- khu viic bép clia nhan vién trong cac clia hang, van phong va cac mai truong lam
viéc khac

- nha trang trai

- bgi khach hang trong khach san, nha nghf va cac moi truong kiéu dan cu khac
- moi truong kiéu nha nghi chi phuc vu biia sang

17. Luu cac hudng dan nay.

HIEU VE NOI CHIEN CUA BAN

Binh chda nudc

Nap noi chién

Than trén
cua noi chién

Bang diéu khién

Than duéi
cua noi chién
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G101 THIEU MENU
Nguyén liéu Nhiét do Thoi gian Tré mat Remark
nau tham thwrec an
khao
Khoai tay chién 200°C 15-20phut Co Thoi gian c6 thé diéu
chinh: 1-60 phut
Nudng banh 180°C 30phut Thoi gian c6 thé diéu
chinh: 1-60 phut
Dui ga, canh ga 200°C 20-25phut Co Thoi gian c6 thé diéu
12-15phut chinh: 1-60 phut
Ca 200°C 10-12phut Co Thoi gian c6 thé diéu
chinh: 1-60 phut
Beefsteak 200°C 15-25phut Co Thoi gian c6 thé diéu
chinh: 1-60 phut
Trai cdy sdy 30°C(thoti gian giao 4 hours Thoi gian c6 thé diéu
dong:30-80°C) chinh: 2 — 24 gio.
Toém 180°C 10-12mins Co Thoi gian ¢6 thé diéu
chinh: 1-60 phut




Luu y: Vui long trd mat thic dn nhu goi v & bang trén néu can thiét.

Lat thic an:

Dé dam bdo nau chin / chin vang déu, hay di chuyén thang chién ra ngoai khi dat
dugc mot niia thoi gian nau, sau do kiém tra, at hodc 1&c manh thuc pham trén gia
treo.

QUAN TRONG: Thiét bi phdi dugc tat nguon khi ban 14y thang chién ra khoi ndi
chién khong khi. Nap lai thang chién trong vong 10 phat va thiét bi sé tiép tuc
hoat dong.

KHI SUDUNG LAN PAU TIEN

1. Trudce khi st dung thiét bi lan dau tién, hay thao tat c& cac vat liéu dong goi,
nhan va / hodc nhan dan khéi thiét bi.

2. Théo tat ca cac bo phan c6 thé thao roi va rlia bang nudc xa phong, sau do rtia
lai bang nudc sach va lau kho bang véi sach hoac khan giay.

3. Lap rap tat ca cac bd phan cha thiét bi vao dang vi tri va dat thiét bi 6 vi tri thich
hop.

Khong dat thiét bj trong ti quan ao hodc & noi sat tuong.

Két ndi thiét bi voi ngudn dién. Khi thiét bi dugc st dung lan dau tién, mai hodc
khoi s& xdy ra, nguyén nhan la do 16p mang bdo vé trén bo phan gia nhiét. biéu
nay la binh thudng. Vi vay chang toi khuyén nghi rang thiét bi nén lam viéc khong
tdi trong khodng 15 phat dé khi mai hoi. Vui long md clia ra vao va ctia s6 va lam
cho can phong dugc thong gio khi thiét bi dugc st dung lan dau tién.

HUGNG DAN VAN HANH

LUU Y: Bam bao rang tat ca cac vat lieu dong goi da dugc loai bo trude khi them
thuc pham. Thuc pham dong lanh can dugc ra dong. Va hay nau ngay thuc phdm
da dugc ra dong.

Khoai tay chién

1. Bat gia do vao thung chién va sau do thém khoai tay chién dong lanh thich hop
trén gia, |3p thang chién vao thiét bi.

2. Két noi thiét bi voi ngudn dién. Co thé nghe thdy mot tiéng bip va tat ca cac chi
bao trén bang diéu khién sé sang. Nhan nat “Khoai tay chién” mot lan, nhiét do
va thai gian mac dinh cta cai dat “Khoai tay chién” la 200°C va 15 phat riéng
biét, dugc hién thi trén man hinh. Ban c6 thé diéu chinh nhiét do va thoi gian
mong mudn clia minh bang cach thuc hién theo thao tac dugc chi dinh trong phan
“TUY CHINH NHIET PO VA THOI GIAN”, va man hinh sé& cho biét nhiét do va
thai gian mdi.



LUU Y: Thiét bi sé& chuyén sang ché& do chs néu khong co bat ky hoat dong nao
trong vong 10 phat sau khi thiét bi dugc bat nguén. Tai thoi diém do, chi cod nt
Start / Stop va chi bao tuong ing ctia n6 dugc kich hoat trong khi cac nat khac va
cac chi bao tuong Gng clia chang bi vo hiéu hoa. Va ban c6 thé nhan nat Start /
Stop dé kich hoat tat ca cac nat chiic nang va den bao.

3. Nhan ndt Start / Stop mot 1an, sau do thiét bi bat dau hoat dong. Khi man hinh
hién thi biéu tugng “ SHAKE ” nhic nhd ngudi dung lat thic an, dong thoi phat ra
ti€ng bip, lGc nay ban can thao thang ran va lat thuc phdm, sau khi lat xong hay
trugt thung ran vé vi tri.

LUU Y: Trong khi lam viéc, nhan ndt Start / Stop, dén bao tuong Gng sé nhap nhay
va thiét bi sé tam diing hoat dong. Nhan lai nat Start / Stop, thiét bj sé ti€p tuc hoat
dong. D& lam cho thiét bi ngting hoat dong, hay giti va nhan nat Start / Stop.
4.Khi thiét bi hét phién hoat dong, sé phat ra 5 tiéng “bip”. Thic an da san sang.

bui / canh ga

1. B6 day nudc vao binh chidia nu6c va l13p vao dé binh chia nudc.

2. bat gia do day vao thung chién, sau dé thém dui hodc canh ga da ra dong thich
hop 1én gia, 1ap thang chién vao thiét bi.

3. Két ndi thiét bi v6i nguon dién. Co thé nghe thay mot tiéng bip va tat ca cac chi
bao trén bang diéu khién sé sang. Nhan nat “Dui / canh ga” mot 1an, nhiét do va
thai gian mac dinh cla cai dat “Pui / canh ga” la 200°C va 20 pht riéng biét,
dugc hién thi trén man hinh. Va ban c6 thé diéu chinh nhiét do va thoi gian mong
mudn clia minh bang cach thuc hién theo thao tac dugc chi dinh trong phan “TUY
CHINH NHIET BO VA THJOI GIAN”, va man hinh sé& cho biét nhiét do va thoi
gian mdi. Néu ban muon lam am thuc pham, ban can chon chiic niang phun bang
cach nhan nat “Phun / Lam sach”.

LUU Y: Thiét bi sé chuyén sang ché& do chd néu khong co bat ky hoat dong nao
trong vong 10 phat sau khi thiét bi dugc bat ngudn. Tai thoi diém do, chi ¢ nat
Start / Stop va chi bao tuong Ging ctia n6 dugc kich hoat trong khi cac nat khac va
cac chi bao tuong ting clia ching bi vo hiéu hoa. Va ban c6 thé nhan nat Start /
Stop dé kich hoat tat ca cac nit chdc nang va den bao.

LUU Y: Néu ban quén chon chic nang phun suong tru6e khi khai dong thiét bi,
ban cting co6 thé nhan thi cong nat Phun suong / lam sach trong qué trinh nau.

4. Nhan nat Start / Stop mot 1an, sau do thiét bi bt dau hoat dong. Khi man hinh
hién thi biéu tugng “ SHAKE ” nhic nhd nguoi dung lat thic an, dong thoi phat ra
ti€ng bip, lic nay ban can thao thang ran va lat thuc pham, sau khi lat xong hay
trugt thang ran vé vi tri.



LUU Y: Thiét bi sé& chuyén sang ch& do chs néu khong co bat ky hoat dong nao
trong vong 10 phat sau khi thiét bi dugc bat ngudn. Tai thoi diém do, chi co nat
Start / Stop va chi bao tuong Ging ctia n6 dudc kich hoat trong khi cac nat khac va
cac chi bao tuong Gng clia chang bi vo hiéu hoa. Va ban c6 thé nhan nat Start /
Stop dé kich hoat tat ca cac nat chdc ndng va den bao.

3. Nhan ndt Start / Stop mot 1an, sau do thiét bi bat dau hoat dong. Khi man hinh
hién thi biéu tugng “ SHAKE ” nhic nhd ngudi ding lat thic dn, dong thoi phat ra
ti€ng bip, lGc nay ban can thao thang ran va lat thuc phdm, sau khi lat xong hay
trugt thang ran vé vi tri.

LUU Y: Trong khi lam viéc, nhan ndt Start / Stop, dén bao tuong Gng sé nhap nhay
va thiét bi sé tam diing hoat dong. Nhan lai nat Start / Stop, thiét bj sé ti€p tuc hoat
dong. D& lam cho thiét bi ngting hoat dong, hay giti va nhan nt Start / Stop.

4. Khi thiét bi hét phién hoat dong, sé phat ra 5 tiéng “bip”. Thic dn da sdn sang.

bui / canh ga

1. B6 day nudc vao binh chdia nu6c va 13p vao dé binh chda nudc.

2. bat gia do day vao thung chién, sau dé thém dui hodc canh ga da ra dong thich
hop 1én gia, |3p thung chién vao thiét bi.

3. Két ndi thiét bi véi nguon dién. Co thé nghe thdy mot tiéng bip va tat ca cac chi
bao trén bang diéu khién sé sang. Nhan nat “Dui / canh ga” mot 1an, nhiét do va
thai gian mac dinh cla cai dat “Pui / canh ga” la 200°C va 20 pht riéng biét,
dugc hién thi trén man hinh. Va ban c6 thé diéu chinh nhiét do va thoi gian mong
mudn ctia minh bang cach thuc hién theo thao tac dugc chi dinh trong phan “TUY
CHINH NHIET BO VA THJOI GIAN”, va man hinh sé cho biét nhiét do va thoi
gian mdi. Néu ban muén lam am thuc pham, ban can chon chiic niang phun bang
cach nhan nat “Phun / Lam sach”.

LUU Y: Thiét bi s& chuyén sang ché& do chd néu khong co bat ky hoat dong nao
trong vong 10 phat sau khi thiét bi dugc bat nguén. Tai thoi diém do, chi co nat
Start / Stop va chi bao tuong Ging ctia n6 dugc kich hoat trong khi cac nat khac va
cac chi bao tuong ting clia ching bi vo hiéu hoa. Va ban c6 thé nhan nat Start /
Stop dé kich hoat tat ca cac nit chdc nang va den bao.

LUU Y: Néu ban quén chon chiic nang phun suong truéc khi khai dong thiét b,
ban cling c6 thé nhan thi cong nat Phun suong / lam sach trong qué trinh nau.

4. Nhan nat Start / Stop mot 1an, sau do thiét bi bat dau hoat dong. Khi man hinh
hién thi biéu tugng “ SHAKE ” nhic nhd nguoi dung lat thic an, dong thoi phat ra
ti€ng bip, ltc nay ban can thao thang ran va lat thuc pham, sau khi lat xong hay
truot thang ran vé vi tri.



LUU Y: Trong khi lam viéc, nhan nat Start / Stop, dén béo tuong ting sé nhap nhay
va thiét bi sé tam diing hoat dong. Nhan lai nat Start / Stop, thiét bi sé ti€p tuc hoat
dong. D& lam cho thiét bi ngL‘J’ng hoat dong, hay giti va nhan nat Start / Stop.
LUU Y: Khi biéu tugng “ 7R ” va ¥ nhap nhay cung lac, coi bao dong, cho biét
rang két nu6c dang thleu nudc hodc két nude khong duge 1ap dat dang vi tri.
5. Khi thiét bi hét phién hoat dong, sé phat ra 5 tiéng “bip”. Thic an da sdn sang.

Tom

1. D6 day nudc vao binh chiia nuéc va |13p vao dé binh chda nudc.

2. bt gia do vao bé chién, sau do thém tom thich hgp 1én gia, 13p bé chién vao
thiét bi.

3. K&t noi thiét bi véi ngudn dién. Co thé nghe thay mot tiéng bip va tat ca cac chi
bao trén bang diéu khién sé& sang. Nhan nat “Tom” mot lan, nhiét do va thoi gian
mac dinh cla cai dat “Tom” 1a 180°C va 10 phdt rieng biét, dugc hién thi trén
man hinh. Va ban c6 thé diéu chinh nhiét do va thai gian mong muén clia minh
bang cach thuc hién theo thao tac dugc chi dinh trong phan “TUY CHINH NHIET
DO VA THOI GIAN”, va man hinh sé& cho biét nhiét do va thoi gian méi. Néu ban
mudn lam 4m thuc phdm dugc ndia chiing, ban can chon chiic ning phun bang
cach nhan nat “Phun / Lam sach”.

LUU Y: Khi biéu tugng “ 7& 7 va “ 48 ” nhap nhay ciing lic, coi bao dong, cho biét
rang két nu6c dang thleu nu6c hodc két nude khong duge 1ap dat dang vi tri.

4. Khi thiét bi hét phién hoat dong, sé phat ra 5 tiéng “bip”. Thiic dn da san sang.

PAT NHIET PO VA THOI GIAN THU CONG

Két noi thiét bi voi ngudn dién, chon menu mong mudn clia ban va chi bao tuong
(ing clia n6 s& nhap nhay, sau d6 nhan nat Nhiét do / Thoi gian dé dat nhiét do va
thoi gian. Khi man hinh hién thi “ [lEE ’, nhan nat Cong hodc Trur dé diéu
chinh nhiét do. Sau khi hoan tat cai dat nhiét do nhan lai nat Nhlet do/Thdl gian
dé vao ché& do cai dat thoi gian. khi man hinh hién thj “ 16
Cong hodc Trir dé diéu chinh thoi gian. Sau khi hoan tat cai dat thoi gian, nhan nat
Start / Stop va thiét bi bt dau hoat dong theo menu da chon véi nhiét do va thoi
gian mai.

’ nhan nat




LAM SACH VA BAO TRi

1. Rat phich cdm cta thiét bi va dé thiét bi ngudi hoan toan trudc khi vé sinh. Lam
sach tat ca cac phu kién nhu gia treo day va thang chién bang nu6c nong véi chat
tay rla.

2. Nhang gia dd va noi chién vao nu6c dé lam sach ky. Khong st dung dung cu
lam sach co tinh &n mon dé lam sach dé tranh lam troc 16p chong dinh.

3. Thuong xuyén lau thanh trong cla thiét bi. Nhe nhang lau sach dau bang khin
bong am, sau do thadm khoé bang khan kho.

4. Thiét bi c6 chic nang tu lam sach, vui long thuc hién theo thao tac nhu dudGi
day dé thiét bi thuc hién lam sach tu dong.

4.1 Nhan nat “Phun / Lam sach”, dén bao tuong Gng sé nhap nhay.

4.2 Nhan nat “Start / Stop”, nhiét do “200°C ” va thoi gian “0:15” dugc hién thi
trén man hinh, va thiét bi bat dau tu dong lam sach.

4.3 Trong qua trinh vé sinh, thiét bi phun nudc hai lan dé 1am sach va den chi bao
clia nat “Xit / Lam sach” nhap nhay. Sau khi lam sach xong, thiét bi ngting hoat
dong va den chi bao nat “Phun / Lam sach” sang lién tuc.

5. Khong bao gid nhang thiét bi vao nudc dé lam sach.

6. Khong lam sach bé chién bang bat ky dung cu kim loai nao dé tranh 16p pha bé
mdt clia n6 bi hong.

PHAN LOAI RAC

Ban c6 thé gitip bao vé mdi trudng!
Hay nhd ton trong cac quy dinh cia dia phuong: giao thiét bj
dién khong hoat dong cho trung tam xi ly chat thai.



CRYSTAL

INSTRUCTION MANUAL

AIR FRYER
Model: AF7002A-N

Read this manual thoroughly before using and save it for future reference.



IMPORTANT SAFEGUARDS

Before using the electrical appliance, the following basic precautions should
always be followed including the following:

1. Read all instructions.

2. Before using check that the voltage of wall outlet correspond to the one shown
on the rating plate.

3. Do not operate any appliance with a damaged cord or plug or after the appli-
ance malfunctions, or is dropped or damaged in any manner. Return appliance to
the nearest authorized service facility for examination, repair or electrical or me-
chanical adjustment.

4. If the supply cord is damaged it must be replaced by the manufacturer or a
authorized service agent or a qualified technician in order to avoid a hazard.

5. The use of accessory not recommended by the manufacturer may cause injuries
to persons.

6. Do not touch the hot surface. Use the handle or the button.

7. Do not use the appliance for other than intended use.

8. Do not let the cord hang over the edge of a table or counter or touch a hot surface.
9. Do not place on or near a hot gas or electric burner or in a heated oven.

10. Do not leave the appliance unattended when it is being operated.

11. Children should be supervised to ensure that they do not play with the appliance.
12. The appliance must not be immersed.

13. Unplug from outlet when not in use and before cleaning. Allow to cool down
before putting on or taking off parts, and before cleaning the appliance.

14. Use special gloves when moving the appliance.

15. Before use, always ensure that the frying tank is positioned correctly.

16. Though the detachable frying tank can be completely immersed in water and
clean, it must be thoroughly dried before next use to prevent electric shock.

17. To prevent fire, do not place the appliance close to flammable materials such
as curtains, and do not place anything above the appliance.

18. Make sure all papers, cardboard or plastic have been removed before frying food.
19. The appliance can not be used for storing things, especially papers, cardboard
or plastic.

20. Always disconnect the appliance from the supply before close the appliance.
21. The appliances are not intended to be operated by means of an external timer
or separate remote-control system.



22. This appliance shall not be used by children from O year to 8 years. This appli-
ance can be used by children aged from 8 years and above if they are continuous-
ly supervised. This appliance can be used by people with reduced physical, sen-
sory 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. Keep the appliance and its cord out of reach of
children aged less than 8 years. Cleaning and user maintenance shall not be made
by children.

23. This appliance is intended to be used in household and similar applications
such as:

— staff kitchen areas in shops, offices and other working environments

— farm houses

— by clients in hotels, motels and other residential type environments

— bed and breakfast type environments

24. Save these instructions.

KNOW YOUR AIR FRYER

Water tank

Upper housing Rack

Pizza pan

Lower housing Wire rack

Frying tank




CONTROL PANEL

Chop

\

French [ries

\

Bake

\

Drumstick
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Beelsteak

Fish

/

Start/Stop
button
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Dry [ruit

Shrimp

/

Spray/clean

A
T'RODUCTION FOR MENUS
Ingredient Default Suggested Food Remark
temperature cook time flipping
Frozen French 200°C 15-20mins Yes Adjustable time: 1-60mins
fries
Chop 200°C 15-20mins Yes Adjustable time: 1-60mins
Bake 180°C 30mins Adjustable time: 1-60mins
Drumstick, 200°C 20-25mins Yes Adjustable time: 1-60mins
chicken wing 12-15mins
Fish 200°C 10-12mins Yes Adjustable time: 1-60mins
Beefsteak 200°C 15-25mins Yes Adjustable time: 1-60mins
Dry fruit 30°C(Adjustable 4 hours Adjustable time: 2-24
temperatures:30- hours
80°C)
Shrimp 180°C 10-12mins Yes Adjustable time: 1-60mins




NOTE: Please flip the food by following the operation as below if necessary.

Food flipping

To assure even cooking/browning, move the frying tank out when half of the cook-
ing time is reached, and then check, turn or vigorously shake foods on the wire
rack.

IMPORTANT: The appliance should be powered off when you take the frying tank
out of the air fryer. Reload the frying tank within 10 minutes and the appliance
will continue to work.

USING FOR THE FIRST TIME

1. Before using the appliance for the first time, remove all the packaging materi-
als, labels and/or stickers from the appliance.

2. Remove all the detachable parts and wash them in soapy water, and then rinse
them with clean water and dry them with a clean cloth or paper towel.

3. Assemble all the parts of the appliance well in position and place the appliance
on a suitable position. Do not put the appliance in the closet or at a place which
is close to the wall.

4. Connect the appliance with power source. When the appliance is used for the first
time, odor or smoke will occur, which is caused by the protective film on the heating
element. This is normal. So it is recommended that the appliance should work with-
out load for about 15 minutes remove the odor. Please open the door and window
and make the room be ventilated when the appliance is used for the first time.

OPERATION INSTRUCTIONS

NOTE: Make sure all the packaging materials are removed before adding food. The
frozen food need to be defrosted. And please immediately cook the food which has
been defrosted.

French fries

1. Put the wire rack into the frying tank and then add appropriate frozen French fries
on the wire rack, insert the frying tank into the unit.

2. Connect the appliance with power source. One beep can be heard and all the
indicators on the control panel illuminate. Press the “French fries” button once, and
the default temperature and time of “French fries” setting are 200°C and 15 minutes
separately, which are indicated in the display. And you can adjust your desired tem-
perature and time by following the operation specified in the section of “SET THE
TEMPERATURE AND TIME MANUALLY”, and the display will indicate the new
temperature and time.



NOTE: The appliance will enter into the standby mode if there is no any operation
within 10 minutes after the appliance is powered on. At that time, only the
Start/Stop button and its corresponding indicator are activated while other buttons
and their corresponding indicators are deactivated. And you can press the
Start/Stop button to activate all the functional buttons and indicators.

3. Press the Start/Stop button once, then the appliance starts to work. When the
display screen shows the icon “ ”, which reminds user of flipping food,
and a beep can be heard as well SHAKE time you need to remove the frying tank
and flip the food, after flipping, replace the frying tank.

NOTE: During working, press the Start/Stop button, its corresponding indicator
flashes and the appliance will pause working. Press the Start/Stop button again,
the appliance will continue to work. To make the appliance stop working, hold
and press the Start/Stop button .

4. When the appliance finishes working, five beeps can be heard, and the food
are fried well.

Chop

1. Fill the water tank with proper amount of purified water and install it onto water
tank base.

2. Put the wire rack into the frying tank and then add appropriate defrosted chops
on the wire rack, insert the frying tank into the unit.

3. Connect the appliance with power source. One beep can be heard and all the
indicators on the control panel illuminate. Press the “Chop” button once, and the
default temperature and time of “Chop” setting are 200°C and 15 minutes sepa-
rately, which are indicated in the display. And you can adjust your desired tem-
perature and time by following the operation specified in the section of “SET THE
TEMPERATURE AND TIME MANUALLY”, and the display will indicate the new
temperature and time. If you hope to humidify the food halfway, you need to select
the spray function by pressing “Spray/Clean” button .

NOTE: The appliance will enter into the standby mode if there is no any operation
within 10 minutes after the appliance is powered on. At that time, only the
Start/Stop button and its corresponding indicator are activated while other buttons
and their corresponding indicators are deactivated. And you can press the
Start/Stop button to activate all the functional buttons and indicators.

NOTE: If you forget to select the spray function before starting the appliance, you
can also manually press Spray/clean button during the cooking process.

4. Press the Start/Stop button once, then the appliance starts to work. When the
display screen shows the icon “ SHAKE ”, which reminds user of flipping food,
and a beep can be heard as well, at this time you need to remove the frying tank
and flip the food, after flipping, replace the frying tank.



NOTE: During working, press the Start/Stop button, its corresponding indicator
flashes and the appliance will pause working. Press the Start/Stop button again,
the appliance will continue to work. To make the appliance stop working, hold
and press the Start/Stop button .

NOTE: When the icons of “ #{ ”and “ A“ ” flash at the same time, the buzzer
alarms, indicating that the water tank is short of water or the water tank is not
installed well in position.

5. When the appliance finishes working, five beeps can be heard, and the food
are fried well.

Bake

1. Put the wire rack into the frying tank and then add appropriate food such as
peanut on the wire rack, insert the frying tank into the unit.

2. Connect the appliance with power source. One beep can be heard and all the
indicators on the control panel illuminate. Press the “Bake” button once, and the
default temperature and time of “Bake” setting are 180°C and 30 minutes sepa-
rately, which are indicated in the display. And you can adjust your desired tem-
perature and time by following the operation specified in the section of “SET THE
TEMPERATURE AND TIME MANUALLY”, and the display will indicate the new
temperature and time.

NOTE: The appliance will enter into the standby mode if there is no any operation
within 10 minutes after the appliance is powered on. At that time, only the
Start/Stop button and its corresponding indicator are activated while other buttons
and their corresponding indicators are deactivated. And you can press the
Start/Stop button to activate all the functional buttons and indicators.

3. Press the Start/Stop button once, then the appliance starts to work.

NOTE: During working, press the Start/Stop button, its corresponding indicator
flashes and the appliance will pause working. Press the Start/Stop button again,
the appliance will continue to work. To make the appliance stop working, hold
and press the Start/Stop button.

4. When the appliance finishes working, five beeps can be heard, and the food
are fried well.

Drumstick/chicken wing

1. Fill the water tank with proper amount of purified water and install it onto water
tank base.

2. Put the wire rack into the frying tank and then add appropriate defrosted drum-
sticks or chicken wings on the wire rack, insert the frying tank into the unit.



3. Connect the appliance with power source. One beep can be heard and all the
indicators on the control panel illuminate. Press the “Drumsticks/chicken wings”
button once, and the default temperature and time of “Drumsticks/chicken wings”
setting are 200°C and 20 minutes separately, which are indicated in the display.
And you can adjust your desired temperature and time by following the operation
specified in the section of “SET THE TEMPERATURE AND TIME MANUALLY”,
and the display will indicate the new temperature and time. If you hope to humid-
ify the food halfway, you need to select the spray function by pressing “Spray/-
Clean” button .

NOTE: The appliance will enter into the standby mode if there is no any operation
within 10 minutes after the appliance is powered on. At that time, only the
Start/Stop button and its corresponding indicator are activated while other buttons
and their corresponding indicators are deactivated. And you can press the
Start/Stop button to activate all the functional buttons and indicators.

NOTE: If you forget to select the spray function before starting the appliance, you
can also manually press Spray/clean button during the cooking process.

4. Press the Start/Stop button once, then the appliance starts to work. When the
display screen shows the icon “ SHAKE ”, which reminds user of flipping food,
and a beep can be heard as well, at this time you need to remove the frying tank
and flip the food, after flipping, replace the frying tank.

NOTE: During working, press the Start/Stop button, its corresponding indicator
flashes and the appliance will pause working. Press the Start/Stop button again,
the appliance will continue to work. To make the appliance stop working, hold
and press the Start/Stop button .

NOTE: When the icons of “ #{ 7 and “ 0‘0 ” flash at the same time, the buzzer
alarms, indicating that the water tank is short of water or the water tank is not
installed well in position.

5. When the appliance finishes working, five beeps can be heard, and the food
are fried well.

Fish

1. Fill the water tank with proper amount of purified water and install it onto water
tank base.

2. Put the wire rack into the frying tank and then evenly add a layer of fishes on
the wire rack, insert the frying tank into the unit.



3. Connect the appliance with power source. One beep can be heard and all the

indicators on the control panel illuminate. Press the “Fish” button once, and the
default temperature and time of “Fish” setting are 200°C and 10 minutes separate-
ly, which are indicated in the display. And you can adjust your desired tempera-
ture and time by following the operation specified in the section of “SET THE
TEMPERATURE AND TIME MANUALLY”, and the display will indicate the new
temperature and time. If you hope to humidify the food halfway, you need to select
the spray function by pressing “Spray/Clean” button .

NOTE: The appliance will enter into the standby mode if there is no any operation
within 10 minutes after the appliance is powered on. At that time, only the
Start/Stop button and its corresponding indicator are activated while other buttons
and their corresponding indicators are deactivated. And you can press the
Start/Stop button to activate all the functional buttons and indicators.

NOTE:If you forget to select the spray function before starting the appliance, you
can also manually press Spray/clean button during the cooking process.

4. Press the Start/Stop button once, then the appliance starts to work. When the
display screen shows the icon “ SHAKE 7, which reminds user of flipping food,
and a beep can be heard as well, at this time you need to remove the frying tank
and flip the food, after flipping, replace the frying tank.

NOTE: During working, press the Start/Stop button, its corresponding indicator
flashes and the appliance will pause working. Press the Start/Stop button again,
the appliance will continue to work. To make the appliance stop working, hold
and press the Start/Stop button .

NOTE: When the icons of “ #{ "and “ & & ” flash at the same time, the buzzer
alarms, indicating that the water tank is short of water or the water tank is not
installed well in position.

5. When the appliance finishes working, five beeps can be heard, and the food

o

are fried well.

Beefsteak

1. Put the wire rack into the frying tank and then add appropriate defrosted beef-
steak on the wire rack, insert the frying tank into the unit.

2. Connect the appliance with power source. One beep can be heard and all the
indicators on the control panel illuminate. Press the “Beefsteak” button once, and
the default temperature and time of “Beefsteak” setting are 200°C and 15 minutes
separately, which are indicated in the display. And you can adjust your desired
temperature and time by following the operation specified in the section of “SET
THE TEMPERATURE AND TIME MANUALLY”, and the display will indicate the



NOTE: The appliance will enter into the standby mode if there is no any operation
within 10 minutes after the appliance is powered on. At that time, only the
Start/Stop button and its corresponding indicator are activated while other buttons
and their corresponding indicators are deactivated. And you can press the
Start/Stop button to activate all the functional buttons and indicators.

3. Press the Start/Stop button once, then the appliance starts to work. When the
display screen shows the icon “ SHAKE ”, which reminds user of flipping food,
and a beep can be heard as well, at this time you need to remove the frying tank
and flip the food, after flipping, replace the frying tank.

NOTE: During working, press the Start/Stop button, its corresponding indicator
flashes and the appliance will pause working. Press the Start/Stop button again,
the appliance will continue to work. To make the appliance stop working, hold
and press the Start/Stop button .

4.When the appliance finishes working, five beeps can be heard, and the food are
fried well.

Dry fruit

1. Put the wire rack into the frying tank and then add appropriate fruits on the wire
rack, insert the frying tank into the unit.

2. Connect the appliance with power source. One beep can be heard and all the
indicators on the control panel illuminate. Press the “Dry fruits” button once, and
the default temperature and time of “Dry fruits” setting are 30°C and 4 hours sepa-
rately, which are indicated in the display. And you can adjust your desired tem-
perature and time by following the operation specified in the section of “SET THE
TEMPERATURE AND TIME MANUALLY”, and the display will indicate the new
temperature and time.

NOTE: The appliance will enter into the standby mode if there is no any operation
within 10 minutes after the appliance is powered on. At that time, only the
Start/Stop button and its corresponding indicator are activated while other buttons
and their corresponding indicators are deactivated. And you can press the
Start/Stop button to activate all the functional buttons and indicators.

3. Press the Start/Stop button once, then the appliance starts to work.

NOTE: During working, press the Start/Stop button, its corresponding indicator
flashes and the appliance will pause working. Press the Start/Stop button again,
the appliance will continue to work. To make the appliance stop working, hold
and press the Start/Stop button.

4. When the appliance finishes working, five beeps can be heard, and the food
are fried well.



Shrimp

1. Fill the water tank with proper amount of purified water and install it onto water
tank base.

2. Put the wire rack into the frying tank and then add appropriate shrimps on the
wire rack, insert the frying tank into the unit.

3. Connect the appliance with power source. One beep can be heard and all the
indicators on the control panel illuminate. Press the “Shrimp” button once, and
the default temperature and time of “Shrimp” setting are 180°C and 10 minutes
separately, which are indicated in the display. And you can adjust your desired
temperature and time by following the operation specified in the section of “SET
THE TEMPERATURE AND TIME MANUALLY”, and the display will indicate the
new temperature and time. If you hope to humidify the food halfway, you need to
select the spray function by pressing “Spray/Clean” button .

NOTE: The appliance will enter into the standby mode if there is no any operation
within 10 minutes after the appliance is powered on. At that time, only the
Start/Stop button and its corresponding indicator are activated while other buttons
and their corresponding indicators are deactivated. And you can press the
Start/Stop button to activate all the functional buttons and indicators.

NOTE: If you forget to select the spray function before starting the appliance, you
can also manually press Spray/clean button during the cooking process.

4. Press the Start/Stop button once, then the appliance starts to work. When the
display screen shows the icon “ SHAKE ”, which reminds user of flipping food,
and a beep can be heard as well, at this time you need to remove the frying tank
and flip the food, after flipping, replace the frying tank.

NOTE: During working, press the Start/Stop button, its corresponding indicator
flashes and the appliance will pause working. Press the Start/Stop button again,
the appliance will continue to work. To make the appliance stop working, hold
and press the Start/Stop button .

NOTE: When the icons of “ ﬁ{ ”and “ “‘ ” flash at the same time, the buzzer
alarms, indicating that the water tank is short of water or the water tank is not
installed well in position.

5.When the appliance finishes working, five beeps can be heard, and the food are
fried well.



SET THE TEMPERATURE AND TIME MANUALLY
Connect the appliance with power source, select your desired menu, and its corre-
sponding indicator flashes, then press Temperature/Time button to set the tem-
perature and time. When the display indicates “ EEEIEE ", press Plus or Minus
button to adjust the temperature. After finish setting temperature, press Tempera-
ture/Time button again to enter into the time-setting mode. when the display indi-
5158 " , press Plus or Minus button to adjust the time. After finish set-
ting time, press the Start/Stop button and the appliance starts working according
to the selected menu with new temperature and time.

CLEANING AND MAINTENANCE

1. Unplug the appliance and allow it to cool down thoroughly before cleaning.
Clean all accessories such as wire rack and frying tank by hot water with detergent.
2. Immerse the wire rack and frying tank into the water for cleaning thoroughly.
Do not use a abrasive cleaning tool to clean, otherwise, the coating on the surface
will easily fall off.

3. Clean the inner wall of the appliance regularly. Gently wipe off the oil with a
warm cotton cloth, then dry it with a dry cloth.

4. The appliance is of a self-clean function, please follow the operation as below
to make the appliance perform cleaning automatically.

4.1 Press the “Spray/Clean” button, its corresponding indicator flashes.

4.2 Press the “Start/Stop” button, the temperature “200°C "and the time “0:15”
are shown in the display, and the appliance starts to perform cleaning automati-
cally.

4.3 During cleaning, the appliance sprays water twice for cleaning and the indi-
cator of “Spray/Clean” button flashes. After finish cleaning, the appliance stops
working and the indicator of “Spray/Clean” button lights solidly.

5. Never immerse the appliance into water for cleaning.

6. Do not clean the frying tank with any metal tool to avoid its surface coating
being damaged.

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: Hand in the
non-working electrical equipment to an appropriate waste
disposal center.



