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MUTOSI

Hinh é&nh trong séch hudng dén dudc s dung dé minh hoa phuong thic hoat ddéng
va céu trac clia sén phdm. Trudng hop cé su khdc biét nhd gidia vat phdm va hinh énh

minh hoa, vui Idng I8y sén phdm thuc t& Iam tiéu chudn.
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Khi st dung céc thiét bj dién, phdi ludn tuén thi céac bién phap dédm bdo an todn co
ba&n, bao gbm nhing diéu sau:

1. Doc ky hudng dan trudce khi st dung.

2. Lodi bd cac vart liéu déng goi vl béc cac tem nhdn trén sén phdm mot céch an todin
frudc khi st dung 1&n ddu tién.

3. Trudc khi st dung. hay kiém tra dién ép tqi ndi 3 cé tudng thich véi cac théng sé ky
thudt dugc hién thi frén bao bl tfem nhan sén phdm khéng.

4. Ludn van hanh thiét bj trén bé mdat ndm ngang bdng phdng. 8n dinh véikhéng dé bét
Ia. Khéng van hanh thiét b frén hodc gén cac vart liéu dé bat Ida nhu khan trdi ban

hodc rém cla.

5. Khong dat thiét bj trén hodc gdn 16 nudng dién hodc bép gas néng, hodc bén trong
|6 dd dugc Idm néng.

6. Khdng dugce két ndi thiét bj véi bd hen gid bén ngodi hodic hé théng diéu khién i xa
riéng biét.

7. Khdng dugce st dung thiét bi vai ddy néi ddi hodc bang dién. Bam bdo thiét bi duge
cdm vao diém cdip ngudn dién chuyén dung va khdng cé bdt ky thiét bi ndio khéc trén

ctng mét & cdm.
8. Khdng bat ngudn cho dén khi thiét bi va cac bd phdn & ddng vi tri can thiét.

9. D& bdo vé chdng dién gidt, khdng nhing ddy. phich cdm hodc thiét bi véio nudc
hodc bat ky chdt Idng ndo khac. Khdng cho bat ky nude hodc chdt 1dng ndo khéc vao
vé chinh clia thiét b qua 16 thdng haoi. Khdng riia dudi voi nudce.

10. Khdng cham vao thiét bi, déy ngudn hodc phich cdm dién b&ng tay ust.

11. RGt phich c&m khdi & cdm khi khéng s dung var trude khi vé sinh. Bé thiét bi ngudi
trudc khi di chuyén hay vé sinh.

12. Thiét bj khong cé bdt ky bd phdn ndio bén trong cé thé st dung déc 1ap. Khéng
dugc tu y thdo dd va stia chia thiét bi. Tat cd cae bd phdn chi nén duge bdo dudng
bdi ky thudt vién cé chuy&n mon.

13. Khong st dung thiét bi néu phich cdm, day ngudn hodc thiét bj bi hdng.

14. Kndng st dung thiét bi cho bdat ky muc dich ndo khdc véi muc dich st dung dugce
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dé cap frong hudng dan st dung. Thiét bi chi s&f dung frong gia dinh, khéng dugc st
dung ngodi tréi hodc cho muc dich thucong mai.

15. Can gidm sat chat ché khi ¢é 1ré em Iai gdn thiét bi dang dugc st dung. Bé thiét bi
va day ngudn xa tam tay tré& em khi thiét bi dang hoat déng hodc frong qua frinh lam
mat.

16. Thiét bi ndly dugc thiét k& dé st dung trong gia dinh va cdc mdi trudng tuong Ty nhu:
» Knu vyc bép trong cdc clia hang, van phong va cdc madi frudng Iam viéc khac

» Nh& & xdy trong trang trai

» BSi kndich hang trong céc khdch san, nhda nghi va cde mdi trudng dén cu khdc

» Dich vy luu 1rd chi bao gdm giudng ngll va bla sang.

17. Thiét bj phdi dugdc van hanh trén mét ngudn dién riéng biét véi cac thiét bi dang
hoat déng khdc. Néu ngudn dién bj qud tai véi cac thist bi khac, thiét bi nay cé thé
khéng hoat déng binh thudng.

18. Khdng di chuyén thiét bj khi b& mat codn néng vér chia thidc an néng.

19. B4t thiét bj frong khdng gian thodng véi cac dd vat khac khi st dung. Khéng chan
cla hat hode thodt khi.

20. Khong dat thiét bi dua véaio tudng hodic dya vaio cdc thiét bi khéc. Bé thiét bi céch
mat sau v& hai bén i nhdt 20 cm, va cach bé mat phia trén it nhdt 50 cm. Khéng dat
bdt cd thi gi lén trén thiét bi.

21. Khi thiét bj dang hoat déng, khéng khi dudc thodt ra ngodi qua 16 thodt khi, Kndng
dé tay va mat lai gdn 16 thodt khi.

22. Khéng cham véo cdc bé mat néng. Cac bé mat bén ngodi clia thiét bj cé thé trd
nén ndng trong quéd frinh st dung.

23. Kndng che phi thiét bi khi dang st dung.

24. Khong dé day dién ngang qua mép ban hodc ké.

25. Khong rat phich cdm cla thiét bi bang cach kéo day.

26. Thiét bj ndy khdng dudc thiét k& dé st dung cho nhiing ngudi (ké cd tré em) b khiém
khuyé&t vé thé chdt, gidc quan hodc tam thdn, hodc nhiing ngudi khdng cé kién thic
hodc kinh nghiém, 1l khi ho dugc gidm sat hodc dua ra hudng dén trudc vé viéc su
dung thiét bi bdi ngudi cé tréch nhiém. Tré em phdi dudc gidm sat dé ddm bdo réng
chuiing khéng nghich thiét bi.
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27. Khong dé thiét bi hoat dong khi khdng cé ngudi giém sart.

28. Thiét bj c6 thé phat ra mui khéi nhe trong 1an st dung ddu tién. Thiét bi khong b 18
va khoi s& bién mat trong vong vai phut.

29. N&u thiét bi phat ra kndi den, hay rat phich cdm ngay 1ap tdc, dai khéi bay hét trude
khi Idy d& bén trong ra.

30. Hai nuéc néng cd thé thodt ra khoi thiét bi frong qud trinh hoat déng. Khéng dugc
thdo ngdn chia hé théng nudc hodc khay hing nudc nhd giot trong qud trinh ndu vi
diéu nay cé thé gdy déng can do nhiét, hai nudc nédng hodc ngung tu.

31. Khong dat thist bi bén dudi 10 bép vi hoi nudc béc 18n cé thé gay hu hdng.

32. Khi k&t thic chu tinh ndu, tfrong ré chién s& cé hoi nudc néng i chiic nang hép.
Khong dd Up thice an truc 1iép i rd chién ra dia. SU dung kep dé 1dy thuc phdm ra khi
ngdn chia rd chién.

sU DUNG DAY NGUON NGAN @

Khong st dung véi ddy ndi dai. Day ngudn ngdn dudc cung cdp dé gidm rli ro do
vudng hodc vap phdai day dai.

BAO VE QUA NHIET @

Né&u hé théng kiém sodt nhiét do bén frong bi 16, hé théng bdo vé qud nhiét s& dudc
kich hoat va thiét bj s& khdng hoat déng. Néu didu nay x&y ra, hay rat day ngudn, dé
thiét bi ngudi hodn todn trudc khi khdi ddng lai hodc cat gid.

NGUON PIEN @

Néu mach dién bi qud i khi s dung thiét bi ciing véi cac thiét bi khac, thiét bi nay
cé thé khdng hoat déng binh thudng. N6 phdi dudc van hanh frén mét mach dién
riéng biét.

TU PONG TAT @

Thiét bj dugc tich hgp ché dé tu dong tdt khi dén LED hen gid vé 0.

Bain c6 thé tdt thiét bj theo céch thii cong bding cdch chon ndt ngudn. Quat sé tiép tuc
chay frong khodng 30 gidy dé Iam mat thiét bi.

™™



MUTOSI

Trudc khi st dung thiét bi 1dn déu tién:

CANH BAO: Khi st dung 1&n ddu tién, thiét bi cé thé phdt ra mui khdi nhe. Knéi kndng
doce hai va sé bign mdt sau vai phat. Bidu ndy a1 do ddu bdo vé da dugc thoa dé bdo
vé cdc bd phdn khdi ma sat cé thé xdy ra trong qud tinh van chuyén.

Cén than mda bao bi var loai bd tét cd cdc vat liéu déng goéi.
DPat thiét bj trén bé mat phdng. chiu nhiét, khéng bét Ita.

SU dung mot migng bot bién mém va nudc xa phong dé loai bd bui trén bé mat cé thé
xdy ra trong qud trinh déng géi vé vain chuyén. Bé thiét bi kho trudc khi st dung.

CHU V:
» Trong qud tinh hoat ddng, cé thé diéu chinh thdi gian ndu bdng cdc nat "+ va -,
» N&i chién hai nudc sé khdng hoat déng néu clia chua dugc déng chat,

» BAmM bdo khay chla nudc duge 1&p vao binh mét cach chdc chdn trude khi st dung.

CAC BO PHAN @

A 1) Gi& da két nudc

2) Cla x& khi (phia sau)

3) Bang didu khién

4) Than ndi

5) RS chién

6) Cla xa khi (bén dudi)

7) Chan ndi

8) Khay hing nudc

9) Khay r&i dat trong ré chién

10) Két nudc (ché dé xem tach rdi)

11) N&p két nudc - Nam van

12) Tay cdm rd chién

13) Ngan kéo cua gié chién (ché

dd xem tach rdi)
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B) DS nudc vao két C) Bat két nudc vaio khdp vi tri gid dd

SU dung két nudc: Can st dung két nudc cho chic nang hdp. B3 ddly két nudc trudc
méi 1&n s dung va dat vao gid dé két nudc.

Thédo két nudc ra khoi thiét b,

M3 ndp két nudce.

Thém nudc may vao két nudc.

Pong ndp két nudce.

Pat két nude vao gid dd két nudc trén ddu thiét b

Vé sinh két nudc néu khdng st dung trong thdi gian dai. Nudc con sét lai var cae chat

Idng khdc dé sinh ndm méc. Khéng cho bdt ¢t thit gi ngoai 1rt nudce sach vao két nudc
dé trénh héng héc.

D& duy i hiéu sudit dun cao vér vé sinh thuc phdm, nén s dung nudc cdt hodic nudc tinh
khiét, d&m bdo binh chda nudc duge dat chdc chdn, tranh dnh hudng dén qua trinh s
dung théng thudng.

Khong st dung thiét bi trong méi trudng dudi 5°C. Thdi gian tao hoi nudc sé& chdm haon
néu nhiét dd qud thdp, khi nhiét dd méi trudng xudng 0°C, nudc s& bdt dau déng bang
va khéng cd hai nudce. .

Khi k&t thdc chu tinh ndu, trong rd chién sé& cé hoi nudc néng ti chidc nang hdp. Khdng
dd Gp thic an tryc tip 1 rd chién ra dia. S dung kep dé 18y thuc phdm ra khoi rd chién.

B /o
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Sau khi dugc k&t ndi ngudn dién, thiét bi s& phat ra tiéng bip mot 1an, sau dé man hinh

$& sang lén va t&t. Nat ngudn sé van sang.

1. NGt ngudn: nhdn dé Bat / &t thiét bi.
2. m NGt B&t ddu / Tam diing: nhdn dé bét ddu / tam diing qud tinh ndu.

3. Céc nut biéu tugng mén an: nhdn cdc nut ndy dé chon chuong tinh ndu cdi ddt sdn
ma ban mudn st dung. Khi lya chon da chon clda ban nhdp nhay trén man hinh, hay
nhdn nat Bat ddu dé bét ddu qud tinh ndu. Vui 1ng xem phdn chudng tinh ndu bén
dudi dé biét thém thong tin.
Luu y: Viéc m3 ngdn kéo cla gid chién trong qud trinh ndu s& tam diing thiét b cho dén
khi ngan ndy dugc déng lai an todn.

e - - ~ 2 2 - ~ 2 .
4, NGt H&p / Chién khédng khi: nhdn dé st dung phuong phdp ndu st dung két hgp
ché& d6 chién khong khi va hdp.
5. B3l NGt cdi dat nhdn dé xdc nhdin ché dé ndu bdng hoi nudc hodc khdng khi.
6 ﬂ Pidu chinh nhigt d6: nhdn nat hodic b&n canh bidu tuong ndy d&
tang hodc gidm nhiét dé ndu.

» Pham vi nhiét dé ndu i 80°C - 200°C.
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7. Piéu chinh thai gian ndu: nhdn nat hodic bén canh biéu tugng nay
dé tang hodc gidm thdi gian ndu.

» Knodng thdi gian ndu 1a 1 phit - 60 pht.

8. @ NGt bao két nudc: nat ndy s& nhdp nhay khi két khéng cé nudc va can dugc
dé day.

9. NGt chuong tinh Iam sach: nhdin dé bdt ddu chuong tinh 1am sach cho hé théng
nudc. Théng tin thém vé chidc nang ndy cé frong phdn Vé sinh & b&o dudng clia sach

hudng dan ndy.

Luu y: DAm bdo k&t nudc dudc I8 ddy dé cé thé st dung tinh nang ndy.

CAC CHUGNG TRINH NAU @

Nhiét d6 Thdi gian ndu

Chuong trinh
ndu dn

Ché& dé ndu

e

Chién

(~

&Q

25 phat Chién

10 phat Chién hdp

8 phat Chién hép

D% |6/v 5 &l

5 phat Chien
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Hudng da@n ndu ndy chi mang tinh chdt tham khdo. Thyc & cé thé thay ddi tay thudc
v&0 s6 Iugng, nhiét dd ban ddu var trong Iudng clia thuc phdm.

Thuc phdm Théi gian Nhiét a6 Thong tin thém
Khoai téy déng lanh miéng mdng 15 - 20 Phat 200°C
Khoai t&y déng lanh ddy 20 - 25 Phat 200°C
Khoai tay tu lam 15 - 20 Phat 200°C Thém Vs thia ddu an
Khoai téy b mui cau ty Iam 18 - 22 Phat 180°C Thém Vs thia ddu an
Banh khoai tay bdo 16 - 18 Phat 180°C
Thit bd miéng 10 - 15 Phat 180°C
Banh hamburger 10 - 15 Phat 180°C
Sudn heo 10 - 15 Phat 180°C
Nem/ Cudn 13 - 15 Phat 200°C
Xdc xich 25-30Phat 180°C
buiga 15 - 20 Phat 180°C
Nem/ Cudn 8- 10 Phat 200°C R& déng trudc khi chién
Ga vién dong lanh 10- 15 Phat 200°C R& déng frudc khi chién
Catém bét thai lat 6-10Phat 200°C R& déng frudc khi chién
Mozzarella 8 - 10 Phat 180°C R& déng frudc khi chién
Rau céc logi 10 Phat 160°C
Banh 20 - 25 Phat 160°C Dung khudn nuéng bdnh
Quiche 20 - 22 Phat 180°C Dung khudn nuéng bdnh
Banh nudng x&p 15 - 18 Phat 200°C Dung khudn nudng bdnh
Hanh tay déng lanh 15 Phat 200°C
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TU LAM KHOAI TAY CHIEN @

D& cé k&t qud 6t nhdt, ching t6i khuyén ban nén st dung khoai t@y chién nudng da so
ché& s&n. Néu ban mudn I&dm khoai téy chién tai nhd, hay Iam theo cac budc dudi day:

1. Got vd khoai tay véa cdt thanh hinh que.
2. Ng&m khoai tay trong nudc it nhat 30 phat, vét ra va dung gidy bép thdm kho.

3. B3 1 mudng canh ddu & liu véio bat, dat cac que Ién frén var trdn cho dén khi cac
que dugc phld mdt I8p déu 6 liu.

4. Ldy que ra khoi bt va cho que vao 18 chién.

5. NUSNng khoai tay trong 20-25 phit & 200°C. Ll 16 chién ra I&c cho déu trong qud trinh
ndu dé c6 thanh phdm gidn hon va déu hon.

MEO NAU AN HUU iCH @

Thuc phdm c6 kich thudc nhd hon thudng yéu cdu thdi gian ndu ngdn hon mét chit so
v6i thuc phdm I6n hon.

» Khéi luong thuc phdm nhidu chi cdn thdi gian ndu 1au han mét chit so véi sé Iuong
nho.

» Trd hodic 1at céc loai thuc phdm cé kich thudc nhd hon trong ntia qud trinh ndu dé
dd&m bdo rdng tat c& cac miéng dudc chién déu.

» Nén trén mét chut ddu thuc vat hode déu 6 liu véio khoai tay tuci dé cé két qud gion
hon. Thém déu ngay trude khi ndu.

» DS an nhe thudng dudc ndu trong 16 nudng cing ¢ thé duge ndu trong thiét bj nay.
» S dung bdt Nhao séin dé ché bién cdc mén an nhe nhanh chéng va dé dang. Ding
bot IGm s&n sé tiét kiém thdi gian ndu hon so vdi Ty nhdo.

CAC CAU HOI THUOGNG GAP @

1. T6i c6 thé ché bién cdc maén an khdc ngodi mén chién bang thiét bj clia minh
khéng?

» Ban cé thé ché bién nhidéu mén &n khdc nhau bao gdm bit 1&t, sudn, banh mi kep thit
va bdnh nudng.
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2, Thiét bj cé thé ham néng stp va nudc sét dude khdng?

» Khoéng duge ndu hodc hdm néng chdt 1dng trong thiét bi.

3. T6i phai lam gi néu thiét bj tat khi dang ndu?

» Thiét bi ndly cé thiét bty ddng ngdt dé tranh hu hdng do qud nhiét nhu mét tinh nang

an todn. Rt phich cdm va dé thiét bi ngudi hodn todan. Cam Iai va khdi dong lai béing

nat nguodn.

4. Thiét bj cé cdn thdi gian dé ndng 16n khong?

» Can lam néng trudc néu ban ndu thyc phdm déng lanh, hay thém 3 phit véio thdi

gian ndu dé b khau réa déng.
5. C6 thé t&t thiét bi bdt ¢ e ndio khong?

» Chi cdn nhdn ndt ngudn mat 1n dé diing qud tinh ndu.

6. Diéu gi xay ra néu thiét bi van khong hoat ddng sau khi t6i dé thii 1@t cd cac dé xudt

khdc phuc su co?

» VUi 1dng lién hé Hotline Dich vy khdch hang clia ching 16i.

SU c6 VA CACH KHAC PHUC @

VUi 1Bng st dung thdng tin hudng déin sau dé biét nguyén nhan va gidi quyét cdc su cd

phd bién c6 thé gdp phai khi st dung thiét bi nay.

Sucé

Nguyén nhan

Cach khdc phuc

Thiét bi khong hoat déng

Chua cdm dién

C3&m phich dién vao & cédm
frén tudng dugc ndi dét.

Thuc an khéng chin

C6 qud nhiéu thyc phdm
bén trong rd chién.

Chia lugng thuc phdm ra
nhiéu mé d&é 1dm chin déu.

Nhiét dé cai dat qua théip

L&t thie an khi ndu

Thai gian Iua chon qud ngdn.

Tang thdi gian ndu.

Thic an dugc chién
khong déu.

M6t 6 logi thuc phdm can
duge lac/trd trong qud
inh ndu.

L&c/trd thuc phdm trong
khi ndu.

Db chién khéng gion khi
ma3i ndu xong.

Ban ¢c6 thé dang s dung
mot loai thuc phdm dudc
diing dé ché bién trong
mot ndi chién ngdp déu
fruyén théng.

SU dung dé an nhe phi
hop vai ndi chién hodc
quét nhe mot it ddu lén
dd an dé c6 thanh phdm
gion hon.
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Khoai tdy chién
khéng chin déu

Ban cé thé dé khong ngdm
cdc que khoai tay ding
cdAceh trudce khi ndu.

CA&m phich dién vaio & cdm
rén tudng dugc ndi dat.

Ban dd khong st dung
dang loai khoai tay.

S4 dung khoai tay tuaci var
dd&m bdo khoai téy van ciing
frong khi chién.

Khoai tdy chién
khéng gion

Do gidn clia khoai tay
chién phy thudc vao lugng
ddu va nudc trong khoai.

Bam bdo r&ng ban 1&dm khd
que khoai tdy ddng céch
frudce khi phd déu.

C6 khai trdng phat ra
1 thiét bi

Thuc phdm cé nhiéu
déu ma.

Chu ¥ cai dat nhiét a6 dudi
180°C khi ndu thic an nhiéu
déuma.

C6 ddu thiia bén trong
ngdan cla gid chién.

Lam sach rd chién va khay
nudng sau khi ndu.

VE SINH VA BAO TRI @

Luu y: RGt phich cdm cla thist bj vér dé thiét bj ngudi hdn trudc khi xd 1y, vé sinh hodic

cat gid.

» RUa rd chién va khay nudng thdo rdi trong nudc x& phong dm sau mdi [an st dung.

» C6thé an todan cho khay nudng véio may riia bat.

» Khéng cho ré chién véio may rda bdt,

» Knoéng cho két nudc va khay chia nudc vao may rda bat,

» Co thé 1am sach khoang bén trong thiét bi bding nudc néng. chdt tdy rlia nhe va

miéng bot bién khdng madi mon.

» Lau phdn bén ngodi clia than ndi béng khan mém va dm. Khaéng st dung chét tdy

rlia hodic chdt 18y rlia cho bén ngodi clia thiét b,

» Khdng nhiang dédy ngudn, phich cdm hodc than ndi vaio nudc hodic bét ky chdt 1dng

ndo khéc vi cé thé da@n dén hu hdng, hda hoan, dién gidt hodic thuong tich.
S dung nut Chuong tinh Iam sach: Bam béo dé ddy nudc vao khay nudc. Nhdn
dé bt ddu chuong tinh 1&m sach hé théng nudc.

Qud trinh ndy mat khodng 25 phut. Sau dé, thiét bi s& ty dong tat.

N
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TAY CAN

Céc chdt bdn déng can gdy t6n dién vér lam gidm tudi tho clia thiét bi.

Chung t6i khuyén ban nén thudng xuyén loai bd can véi béng chdét téy can pht hop
Vi chdt luong nudc khu vuc clia ban va tén sudt st dung thiét b,

Pé tdy can, thay vi chi st dung nudc, hdy dé hdn hdp nudc va chdt 18y can vao két
nudc, sau dé cho phép chuong trinh Iadm sach chay.

C6 thé st dung chdt tdy cdn tiéu chudin cho thiét bj nhd bép dé tdy can.

Tham kh&o hudng dén st dung chdt t8y can lién quan dén ty I& nudc va chét tdy can.
Sau khi tdy can, thuc hién it nhdt 3 ba 18n Iam sach bdng nudc dé x& sach cdc goc, V.

cAT Gl @

P& thiét bj ngudi hdin trudc khi cdit gid. B&o qudn thiét bj theo chidu thdng ding & noi khd
rdo. Khdng dat bat ky vat nang ndo 1&n trén thiét bi frong qud tinh b&o qudn vi diéu ndy
c6 thé dan dén hu héng thiét b,

Néu thigt bi khdng dudc st dung va trude khi cat di, cdn phdi logi bd hét nudc trong két
nudc, khay hiing nudc vé bén trong rd chién, nudc con st Iai va cdc chdit 1dng khéc dé
gy né@m mac.

Chiing 16i bdo hanh 1 nam ké tr ngdy mua hang.

VUi 1Bng gil bién lai clia ban dé 1am bdng ching mua hding dé bdo hanh s&n phdm ndy.
Bd&o hanh ndy bao gdm cdc 16i sén xudt v& hu hdng bdt thudng khi sén phdm dugce st
duyng trong muc dich st dyung binh thudng trong gia dinh va tudn theo hudng dan st dung
v& cha@m séc. B&o hanh khéng bao gdm cdc hao mdn théng thudng. so sudt hodc st
dung sai s&n phdm.

Trudng hdp cdn bdo hanh, vui IBng ngling s dung s&n phdm, lién hé Hotline vé dem sdn
phdm 16i Trung tam bdo hanh gdn nhét theo hudng dén cling véi théng tin mua hang.
Chung 16i s& ddnh gid I8i sén phdm. S&n phdm cé thé cdn dugce Iuu lai trung tam, tham

chi cé thé gl cho mét bén dénh gid bén ngodi néu can thiét.
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/L DIGITAL STEAM AIR FRYER
MF-S102

MUTOSI

This appliance is intended for household use only.

Please read and retain these instructions for future reference.

The iflustrations used in the manual are to illustrate the operation method and structure
of the product. Where there is a small difference between the physical item and the
ilustrations, please take the physical as the standard.
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IMPORTANT SAFEGUARDS @

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

1. Read the instructions carefully before use.

2. Remove and safely disregard any packaging material and labels before using this
product for the first fime. Ensure children and babies do not play with plastic bags or any
packaging materials.

3. Before use, check that your local voltage corresponds with the specifications shown
on the appliance nameplate located under the appliance.

4. Always operate the appliance on a horizontal surface which is level, stable and
non-combustible. Do not operate the appliance on or near combustible materials such
as tablecloths or curtains.

5. Do not place the appliance on or near a hot gas or electric burner, or in a heated

oven.
6. Never connect this appliance to an external fimer or separate remote-control system.

7. Never use this appliance with an extension cord or power board. Ensure it is plugged
intfo a dedicated power point and without any other appliances on the same outlet.

8. Do noft turn on the power until the appliance and parts are in place as required.

9. To protect against electric shock, do not immerse the cord, plug. or appliance in
water or any other liquid. Do not expose the appliance to dripping or splashing and
ensure that no objects filled with liquids such as vases are placed on the appliance. Do
not put any water or other liquid info the main housing of the appliance through the
vents. Do not rinse it under the tap.

10. Do not touch the appliance, power cord or power plug with wet hands.

11. Unplug from the outlet when not in use and before cleaning. Allow the appliance to
cool down (if relevant) before cleaning.

12. The appliance does not contain any serviceable parts inside. Do not attempt o
open and repair the appliance yourself. All components should only be serviced by a
qualified technician.

13. Do not use the appliance if the plug, power cable or unit itself are damaged. If the
power cord is damaged, you must have it replaced at a service centre with qualified
persons in order to avoid a hazard.
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14. Do not use the appliance for anything other than the intended use. It is for household
use only. It is not to be used outdoors or for commercial purposes.

15. Close supervision is necessary when any appliance is used near children. Keep the
appliance and power cord out of reach of children when it is in operation or during the
cooling process.

16. This appliance is infended to be used in household and similar applications such as:
» Staff kitfchen 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.

17. This appliance should be operated on a separate electrical power point from other
operating appliances. If the power point is overloaded with other appliances, this appli-
ance may not work properly.

18. Do not move an appliance when containing hot food.

19. Leave enough open space from other objects while in use. Do not block air intakes
or exhausts.

20. Do noft place the appliance against a wall or against other appliances. Leave af
least 20 centimetres of free space on the back and sides and 50 centimetres above the
appliance. Do not place anything on top of the appliance.

21. When the appliance is in operation, air is released through the air outlet vent. Keep
your hands and face at a safe distance from the air outlet vent.

22. Do not touch the hot surfaces. The appliance’s outer surfaces may become hot
during use.

23. Do not cover the appliance while in use.
24. Do noft let the cord hang over the edge of the table or counter.
25. Do not unplug the appliance by pulling on the cord.

26. This appliance is not designed to be used by people (including children) with a physi-
cal, sensory or mental impairment, or people without knowledge or experience, unless
they are supervised or given prior instructions concerning the use of the appliance by
someone responsible for their safety. Children must be supervised to ensure that they do
not play with the appliance.

27. Do not leave the appliance operating while unattended.
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28. The appliance may emit light smoke during its first use. It is not defective, and the
smoke will burn off within a few minutes.

29. Should the appliance emit black smoke, un-plug it immediately. Wait for the smoke
to stop before removing the contents inside.

30. Hot steam can escape the applionce during operation. Do not detach the water
system tank or drip collection fray during the cooking process as this can cause scalding
from heat, hot steam or condensation.

31. Do not place the appliance below kitchen wall units or cupboards as the rising

stfeam can cause damage.

32. At the end of a cooking cycle, hot water from the steam function will be inside the
frying basket drawer. Do not tip the frying basket drawer out onto a plate. Use tongs (not
included) to remove food from the frying basket drawer.

SHORT CORD INSTRUCTIONS @

Do not use with an extension cord. A short power supply cord is provided to reduce the
risks resulting from being entangled in or tripping over a long cord.

OVERHEATING PROTECTION @

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

ELECTRICAL POWER @

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

AUTOMATIC SHUT-

!

The appliance has a built-in shut-off device that will automatically shut down the appli-
ance 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 seconds to cool down the unit.
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Before using the appliance for the first fime:

WARNING: when using for the first time, the appliance may emit slight odour which is not
harmful and will disappear affer a few minutes. This is because a protective oil was
applied to protect parts from possible friction in fransport.

Carefully unpack the appliance and remove all the packing materials.
Place the appliance on a flatf, heat-resistant non-flalmmable surface.

Use a soft sponge and soapy water fo remove any dust on the surface that may happen
during packing and fransport. Allow the appliance to dry before use.

ATTENTION:
» During operation, the cooking time can be adjusted with the *+” and *-” buttons.
» The steam fryer will not operate if the door has not been closed securely.

» Ensure ample water is in the tank and that is has been inserted securely before use.

PARTS @
A

1) Water tank mount

2) Air exhaust outlet (loack)

----- 3) Control panel

4) Housing body

5) Frying basket’s drawer

6) Air exhaust outlet (bottom)
7) Feet

""" 8) Drip fray

9) Removable grill plate insert

10) Water tank (detached view)

11) Water tank cap

12) Drawer handle

13) Frying basket’s drawer
(detached view)
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B

B) Filling the water system tank C) Fitting the water system tank

Using the water tank: The water tank is required for the steaming function. It needs to be
filled before each use and placed in the water tank mount.

Remove the water tank from the unit.

Unscrew the water tank cap.

Add tap water to the water tank.

Add the water tank cap to the water tank.

Place the water tank to the water tank mount on the top of the unit.

Clean the water tank if it is unused for an extended period. Residual water and other
liquids are prone to mildew. Do not put anything except the water info water tank to
avoid malfunctions.

In order to maintain high heating efficiency and food hygiene, it is recommended o use
distilled or purified water. Ensure that the water tank is securely in place to avoid affect-
ing normal use.

Do not to use the appliance in an environment below 5°C. The time for producing steam
will be slower if the temperature is foo low. When the environment temperature reaches
0°C, the water will start to freeze and no steam will be produced.

At the end of a cooking cycle, hot water from the steam function will be inside the frying
basket drawer. Do not tip the frying basket drawer out onto a plate. Use tongs (not
included) to remove food from the frying basket drawer.
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Once the air appliance is plugged in, it will beep once, then the screen will light up and

then go off. The power button will remain illuminated.

1. Power button: press to turn on / off the appliance.

2. m Start / pause button: press to start / pause the cooking process.

3. Food icon buttons: press these buttons to choose a preset cooking program that you
wish use. When your chosen option is blinking on the screen, press the start button to
begin the cooking process. Please see the below section of cooking programs for further
information.

Note: Opening the frying basket’s drawer during the cooking process will pause the
appliance until the drawer is securely closed again.

R
4, C/@, Steam / air fry button: press to use a cooking method which uses a combination
of air frying and steaming modes.

5. Set button: press to confirm the steam or air fry cooking modes.

6. E Temperature adjustment: press the or but fons next fo this icon to
increase or decrease the cooking femperature.

» The cooking temperature range is 80°C - 200°C.
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7. Cooking time adjustment: press the or buttons next to this icon to

increase or decrease the cooking fime.
» The cooking time range is Tmin - 60min.

8. Water system tank button: this button will flash when the water system tank is
empty and needs to be filled.

9. @ Cleaning program button: press to start the cleaning program for the water
system. Further info on this function is in the Cleaning & maintenance section of
this manual.

Note: Ensure the water system tank is filled in order to be able to use this feature.

COOKING PROGRAM BUTTONS @

Temperature Cooking time

Cooking program

Cooking mode

Steam Air fry

15 min Air fry

Air fry

Air fry

10 min Steam fry

100°C 200°C 5 min 8 min Steam fry

5min Air fry
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These cooking times are a guide only. They could vary depending on quantity, initial
temperature, and weight.

Food Time Temperature | Additional information
Thin frozen chips 15 -20 mins 200°C
Thick frozen chips 20 - 25 mins 200°C
Homemade chips 15 - 20 mins 200°C Add Vatablespoon oil
Homemade potato wedges 18 - 22 mins 180°C Add Vs tablespoon oil
Hash browns 15 - 18 mins 180°C
Steak 10 - 15 mins 180°C
Hamburger 10 - 15 mins 180°C
Pork chops 10-15mins 180°C
Sausage roll 13 - 15mins 200°C
Chicken drumsticks 25 - 30 mins 180°C
Chicken breast 15 -20 mins 180°C
Spring rolls 8 - 10 mins 200°C Use oven-ready
Frozen chicken nuggets 10-15mins 200°C Use oven-ready
Fish fingers 6-10mins 200°C Use oven-ready
Mozzarella sticks 8 - 10 mins 180°C Use oven-ready
Stuffed vegetables 10 mins 160°C
Cake 20 - 25 mins 160°C Use a baking dish
Quiche 20 - 22 mins 180°C Use a baking dish
Muffins 15 - 18 mins 200°C Use a baking dish
Frozen onion rings 15 mins 200°C
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MAKING HOMEMADE CHIPS @

For the best results, we advise to use pre-baked chips. If you want to make home-made
chips, follow the steps below:

1. Peel the potatoes and cut them into sticks.

2. Soak the potato sticks in a bowl of water for at least 30 minutes, fake them out and dry
them with kitfchen paper.

3. Pour 15 tablespoon of olive oil in a bowl, put the sticks on top and mix until the sticks
are coated with the olive oil.

4. Remove the sticks from the bowl and put the sticks info the frying basket.

5. Cook the chips for 20 - 25 minutes at 200°C. Give the frying basket’s drawer a shake
hallway through the cooking process for a crispier and even result.

HELPFUL COOKING 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 or olive oil on fresh potatoes is suggested for a crispier resullt.
When adding a little oil, do so just before cooking.

» Snacks normally cooked in an oven can also be cooked in this appliance.

» Use premade dough to prepare filled snacks quickly and easily. Premade dough also
requires a shorter cooking time than homemade dough.

CAC CAU HOI THUSNG GAP @

1. Can | prepare foods other than fried dishes with my appliance?

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

2. Is the appliance good for making or reheating soups and sauces?
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» Never cook or reheat liquids in the appliance.

3. What do | do if the appliance shuts down while cooking?

» As asafety feature, this appliance has an automatic shut-off device that prevents
damage from overheating. Unplug and allow the appliance to cool down completely.
Plug back in and restart with the power button.

4, Does the appliance need time to heat up?

» Preheating is needed when you are cooking from a cold start, add 3 minutes to the
cooking time to compensate for this.

5. Is it possible to shut off the appliance at any fime?

» Press the power button once to stop the cooking process.

6. What happens if the appliance still does not work after | have tried all the trouble-
shooting suggestions?

» Please contact our customer service team.

TROUBLESHOOTING @

Please use the following table as a guide to help troubleshoot and resolve any common
issues you may come across while using this appliance.

Problem Possible cause Solution

The appliance The appliance is not plugged Put the mains plug in an

does not work. intfo the mains power. earthed wall socket.

The food is not done.| There is too much food Chia lugng thuc phdm ra
inside the frying basket. nhiéu mé dé lam chin déu.

The set temperature is too low. | Increase the cooking temperature.

The preparation time is too short.|  Increase the cooking fime.

The food is Certain types of food need Shake the food halfway
unevenly fried. to be shaken during the through cooking.
cooking process.

Fried snacks are not | You used a type of food Use oven snacks or lightly
crispy when they that is meant to be brush some oil onto the snacks
come out. prepared in a fraditional for a crispier result.

deep fryer.
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Chips are not You did not soak the potato | Soak the potato sticks in a bowl of
cooked evenly. sticks properly before water for af least 30 minutes; take
cooking. them out and then dry them with
paper towels.
You did not use the right Use fresh potatoes and make
potato type. sure they stay firm during frying.

The crispiness of the chips Make sure you dry the potato
depends on the amount of sticks properly before you coat

Khoai tay chién

khoéng gion

oil and water in the potato. them with ail.
White smoke You are preparing greasy Pay aftention that the temperature
comes out of ingredients. is under 180°C when cooking

the appliance. greasy food.

There is excess oil inside the Clean out the frying basket’s
frying basket’s drawer. drawer and removable grill plate

insert after each use.
CLEANING & MAINTENANCE @

Note: Unplug the appliance and allow it to cool down completely before handling,

cleaning or storing.

» Wash the frying basket’s drawer and removable grill plate insert in warm soapy water
after each use.

» The removable grill plate insert is also dishwasher safe.

» The frying basket’s drawer is not dishwasher safe.

» The water tank and drip fray are not dishwasher safe.

» The inside of the appliance can be cleaned with hot water, a mild detergent and a
non-abrasive sponge.

» Wipe the outer housing body with a soft, damp cloth. Do not use detergents or
cleaners on the outside of the appliance.

» Do notimmerse the power cord, plug or the housing body in water or any other
liquids as it may result in damage, fire, electric shock or injury.

Using the Cleaning program button: Ensure that the water tank is filled completely.
press to start the cleaning program for the water system.

The process takes about 25 minutes. The device then switches off automatically.
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DESCALING:

Limescale deposits cause power losses and shorten the lifespan of an appliance.

We recommend regularly removing limescale deposits with a descaling agent in
accordance with the water quality bin your area and how often the device is used.

For descaling. instead of just using water, fill the water tank with a mixture of water and
descaling agent and then allow the cleaning program to run.

A standard descaling agent for kitchen equipment can be used for descaling.

Consult the instructions for using the descaling agent with regards to the ratio of water to
descaling agent.

After descaling, perform at least 3 three cleaning runs with water to flush the lines, etc.

STORING @

Allow the appliance to cool down completely before storing. Store the appliance in an
upright position in a dry location. Do not place any heavy items on top of the appliance
during storage as this may result in possible damage to the appliance.

If the device is not going to be used and before storing it away, it is essential to remove any
water from the water tank, drip tray and the inside of the frying basket, residual water and
other liquid substances are prone to mildew.

We offer a 1 year warranty from the date of purchase.
Please keep your receipt as proof of purchase for this product warranty.

This warranty covers manufacturing defects and abnormal deterioration when the
product is used in normal domestic use and in accordance with the care and use instruc-
fions provided. It does not cover normal wear and tear, negligence or misuse of the
product.

Should you have to make a claim under this warranty please cease using the product and
refurn it to your nearest aftfer service place at your expense with your proof of purchase.
We will arrange for the product to be assessed. This assessment may be completed in-store

or may involve sending the product to an external assessor.




