MUTOSI

Trai nghiém tuyét voi

HUGNG DAN SU DUNG
NOI CHIEN KHONG DAU

MF-1891

MUTOSI

Wi 16ng doc ky hudng dan s dung trude khi dang.
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Quy khach hang than mén !

Cam on quy khéch da lya chon st dung ndi chién khdng dau Mutosi. Quy khach vui long
doc k{j hudng dan dé sirdung t6i da cac chiic ndng clia mdy, chiing i tin rang chisc may
nay s& mang lai sy tién dung gidp quy khach hang dé& dang ché bign nhiing mén 3n thom
ngon cho ca gia dinh.

NEu c6 bat ky van dé gi, vui long lién hé bd phan cham séc khach hang cla ching toi. San
pham va cac phu kién di kém ctia cdng ty chdng t6i phtt hop véi moi tiéu chudn, khach
hang c6 thé yén tam strdung.

N6i chién khéng dau Mutosi s& mang dén cho quy khach s tién loi trong cudc séng, an
toan cho stic khoe.
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Khi st dung cac thiét bj dién, ludn phai tuan thd cic bién phap phong ngira an toan co
ban, bao gom:

1. Khéng bao gio nhding ndi cé chia céc linh kién dién va cac b phan gia nhiét vao nudc.
Khong rira dudi voi nudc.

2.Dé tranh soc dién, khong cho bat ky loai chat 18ng ndo vao ndi noi cé chia cc linh kién
dién.

3. Thiét b nay cé phICh cam phan cuc (mot [udi réng hon IuGi kia). pé g|am nguy co soc
dién, phich cdm nay chi duoc Iap V30 6 cdm phan cuc theo mot chleu Néu phich cam

khong khdp hoan toan vao & cam, hiy dao ngugc phlch cam. Neu van khong vlra, hdy lién
hé véi thg dién cé chuyén mén. Khdng cd ging stra ddi phich cdm theo bat ky cach nao.

4.Dam bao thiét bj duoc cm vao 6 cdm dién chuyen dung. Ludn dam bao rang phich cdm
dugc cdm ddng cach va khdng cé bat ky thiét bi nao khac trén cling mdt 6 cam.

5. De ngan thure pham ti€ép xdc véi thanh 1dng ndi phia trén va bd phan gia nhiét, khéng
dé qua nhiéu thyc pham trong khoang chia.

6. Khong che Io thodt khi vao hoic 16 thoat khi ra khi n0| dang hoat dong Lam nhu vay
khién thuc pham khdng chin déu, va cé thé 13m hdng ndj hoic khién ndi qua néng.

7.Khong d6 dau vao khoang chura dé tranh hda hoan va thuong tich ca nhan.

8. Trong khi nau, nhiét do bén trong cla thiét bj Ién t6i vai tram dd C. P& tranh thuong
tich cd nhan, khdng dat tay vao bén trong ndi téi khi ndi ngudi hoan toan.

9. pé thiét bj xa tam tay nhiing ngudi bj giém ndng Iy thé chay, gidc quan hodc tinh than,
thiéu kinh nghiém va kién thurc, tru khi c6 su gidm sat cla ngu0| ¢6 trach nhiém bao ho
hodc da duogc hucng dan ki cang vé viéc str dung thiét bj. Thiét bj dung dién khéng duoc
thiét k& dé tré em s dung.

10. Khi nau an, khdng dat thiét bj st tuong hosc s&t canh cac thiét b khac. Dé ndi cach
mat phang sau, hai bén va phia trén thiét bj it nhat 12 cm. Khdng dat bat cd thi gi 1én
trén thiét b.

11.Khéng st dung thiét bi néu phich cm, day ngudn hodc chinh thiét bj bj hdng theo bat
ky cach nao.

12. Khdng dat noi I18n trén bé mat cac loai bép.

13. Néu day nguon bi hong, hdy lién hé vai Bo phan Dich vy khach hang. Linh kién phal

duoc thay the bdi nha san xuat hodc don vj dich vu cla nha san xudt/ nha phan phéi du
diéu kién dé tranh nguy hiém.

14. Dam bdo thiét bj va day ngudn tranh xa tam tay tré em khi thiét bj dang hoat ddng
hodc trong qua trinh lam nguoi.
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15. Bam bdo day nguén khéng dat trén cac bé mat nong. Khéng cdm day ngudn hodc
van hanh cac bd diéu khién cta thiét bj khi tay udt.

16. Khong k&t ndi thit bj ndy véi cong tic hen gio bén ngoai hodc hé thdng didu khién
tr xa riéng biét.

17.Khéng st dung thiét bj nay vai bat ky loai day néi nao.

18. Khdng van hanh thiét bj trén hodic gan cac vat liéu d& bt Itra, chdng han nhu khan
trai ban hodc rém ctra.

19. Khdng st dung Néi chién khéng dau 12L cho bat ky muc dich nao khac véi muc dich
dugc mé 13 trong sach hudng dan nay.

20. Khdng bao gior van hanh thiét bi ma khdng duoc gidm sat.

21.Khi hoat déng, khdng khi dugc thoat ra ngoai qua 16 thoat khi. Dam bao khoang cach
an toan cla tay va mat t6i 16 thodt khi. Ddng thdi tranh khong khi trong khi 18y thuc
pham ra khdi ndi.

22. C4c bé mat bén ngoai clia thiét b c6 thé bj néng trong quéd trinh s dung. Khay dung
thyc pham ciing s& bj ndng. Mang gang tay chuyén dung khi xr Iy cac bd phan hodic bé
mdt néng.

23. Néu thiét bj phat ra khoi den, hady rit phich cdm ngay 18p tic va doi hét khoéi trudc
khi 18y db trong 10 ra.

24.Khi hét thai gian cai dat, viec ndu sé dimg nhung quat s& tiép tyc chay trong 20 gidy
dé ha nhiét thiét b,

25. Ludn van hanh thiét bj trén bé mat ndm ngang bang phang, 6n dinh va chiu nhiét.

26. Thiét bj nay chi danh cho myc dich st dung théng thudng trong gia dinh. N6i khdng
duoc thiét k& dé sir dung trong mdi truong thuong mai hoic ban 18,

27. Trude khi sir dung ndi chién khdng khi méi cla ban trén bat ky bé mat bép nao, hay
kiém tra v6i nha san xuat hodic nguoi I3p dit mat b&p dé bist cac khuyén nghj vé viéc str
dung cac thist bj trén bé mit b&p. Mot s6 nha san xuat va 13p dit cd thé khuyén nén bao
vé bé mat b&p bang cach dit mot miéng dém hodc gid dd ba chan bén dudi ndi dé chéng
néng bé mit. Nha san xuat hodc nguoi I3p dst ¢ thé khuyén cdo ring khong nén dt
chdo, ndi hodc thiét bj dién néng tryc tiép trén mat bép. Néu khéng chac chan, hdy dat
mdt miéng dém hodc gid d& ba chan bén dudi ndi trudc khi st dung.




MUTOSI

28, Khong dat Noi chién khdng dau 12L trén b&p nau, ngay ca khi bép da ngudi, vi né cd
thé gay chdy hodc Iam hdng ndi hodc hdng bép.

29. Ludn rat phich cdm cda thiét bj sau khi st dung.

30. D& thiét bj nqudi dan trong khodng 30 phut trudc khi xr 1y, 1am sach hoic cat di.
31.Dam bdo rang cac nquyén liéu dugc ndu chin cd mau vang, khdng phai mau sam hodc
nau. Loai b phan bj chay.

QUAN TRONG

1. Trudce khi s(rdung 1an dau va sau khi strdung 1an tiép theo, hay rra cac phu kién nudng,

sau dé lau b&n ngoai va bén trong thiét bi bang vai 3m, m va chat tay ra nhe. Cudi cling,
Iam ndng thiét bj trong vai phit dé dst hét cin con sot lai.

2. Noi c6 thé bac khéi trong 1an dau tién st dung. Day khong phai 16i hu hdng va khéi s&
bién mat trong vong vai phut.

BAO VE QUA NHIET

N&u hé thong kiém soét nhiét do bén trong bj I8i, hé thong bdo vé qua nhiét s& duoc kich
hoat va thiét bj s& ding hoat ddng. Khi trudng hop nay xay ra, hay rit day ngudn. Dé
thiét bi ngudi hoan toan trudc khi khai ddng lai hodc cat di.

TU DONG TAT

Thiét bj tich hop tinh ndng tu dong tit khi bd hen gio vé 0. Ban ¢ thé t3t thiét bj theo
c4ch tht cong bang cach chon nit ngudn. Quat sé tiép tuc chay trong khodng 20 gidy dé
lam mat thiét bj.

NGUON DIEN

NGi phai duoc van hanh trén mdt mach dién chuyén dung. Néu mach dién bj qua tai voi
céc thiét bj khac, ndi c6 thé khong hoat dong binh thuong.

DIEN TRUONG
Thiét bj nay tuan th tt ca cac tiéu chuan vé dién tir truong. NEu duoc x( Iy diing cich

va theo huéng dan trong sach huéng dan s dung nay, thidt bj d3m bao an toan dé sl
dung dua trén cac bang chimng khoa hoc hién cé.
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1. Noi

Lam sach dé dang bing miéng bot bién hodc vai 3m va chat tay rra nhe. Tranh cac chat
tay rdra manh, 3n mon. Khdng bao gid' nhan chim thiét bj trong nudc hodc bat ky loai chat
16ng nao.

2. Bang diéu khién

Cho phép ban kiém so&t cac chic ndng cla thiét bi.

3. L6 hat khi

Khéng day cac 16 hut khi trong khi thiét bi dang hoat dong.
4. L6 thoat khi néng

Khéng day céc 16 thoat khi trong khi thiét bj dang hoat ddng. Khdng dst cac vat khac
trong vong 12,7 cm.

5. Khay ludi

C6 thé dugc st dung dé say kho, ndu cdc mén 3n nhe gion, hodc hdm néng thirc 3n nhu
pizza.

6. Khay himg dau

Pt dudi khay ludi/ khay nudng dé hing md, nudc, gitip dé [3m sach ndi sau khi st dung.
7. Gia do

Gia 5 nén duoc st dung dé chén va I8y bat ky loai thuc pham nao dugc ché bién bing

xién quay. D3t dudi truc va nhac 1én (nhac tir bén tréi trudc) rdi can than cho thuc pham
Vao.

8. Nhong quay

S{ dung cho thit quay va g nguyen con. Truot truc theo chiéu doc qua tdm cda miéng
thit. Truot nia [én truc tir mdi dau rdi xién nia vao thit. Khoa tai chd bang V|t C6 nhing
vét Im trén truc cho bd vit. Ban ¢6 thé diéu chinh vit gan tam cua truc néu can nhung
khéng nén vugt qué vét Im.

Luu y: D3m bao cd khdng gian dé thit nudng hodc ga quay duoc trong nii. NEu mén qua
I6n, N6 s& khong quay hodc nau khéng déu (trung binh 1,5 - 1,8 kg).

9. Gié quay

S& dung cho khoai tay chién, cac loai hat rang va dd 3n nhe khac. St dung Gia dd khi 13p
hodc thao Gid quay.

10. Xién quay
Xién thyc pham vao que va nudng, truc quay gidp thuc pham chin déu.
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11. Khay nuéng chdng dinh

S dung dé nudng thuc pham, duoc phd I6p chdng dinh gitp ban d& dang vé sinh sau khi
s(rdung.

12. Gang tay
Duing dé 18y khay nuéng hoac khay Iudi ra khdi ndi tranh bj bang.

LUU Y: T4t c3 cac phuy kién ké trén déu ndm & trong bao bi. Vui 1ong g& bd cdc mang bao
vé trong sudt hodc mau xanh trén cac phu kién.

CANH BAO

Nia, truc va cac bd phan kim loai khac cda thiét bj ndy sac nhon va sé rat néng trong qué
trinh st dung. Can hét stic can than dé tranh bj thuong. H3y mang gang tay khi st dung
noi.
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TRUGC KHI SUDUNG NOI LAN DAU TIEN

1. Doc tat c3 tai lidu, tem nhan.

2. Loai bo tat ca vat lidu dong goi va cac tem nhan dan.

3. R{a t4t ca cac bd phan va phu kién duoc st dung trong qué trinh ndu 8n bang nudce xa
phong am.

4. Khéng rra hodc ngdm ndi vao nudc. Lau bén trong va bén ngoai cla thiét bi ndu an
bang khan am va sach.

5. Trude khi ndu thic &n, hdy 1am néng ndi mot vai phit dé 16p dau bao vé clia nha san
xudt chdy hét. Lau ndi bang nudc am, xa phong va khan lau bat dia sau qua trinh lam
néng nay.

LUU Y:

Khéng bao gi¢r rifa hodic ngdm ndi trong nudc.

Thiét bi nay khéng phai 13 ndi chién ngap dau. Khdng d6 dau vao thiét bi.

PAT KHAY LUGI VAO THIET Bl

1. D3t khay hing dau vao mang truot thap nhat

2. D3t khay Iudi vao ndi bang cach truot khay
qua cac ranh bén va lén mép & sau.

3. Pt khay Iudi gan bd phan lam néng trén cling dé nau
nhanh hon va thém gion.

4. Xoay chiéu khay Iudi & gitra qua trinh nau dé thic 3n chin déu.

SU DUNG NHONG QUAY:

1. Khi d3 thdo nia ra, ép truc quay qua tam thic 3n theo chiéu doc.
LUU Y: D& gitt thic 3n trén nia t6t hon, hay I3p nia vao thac &n

@ cac géc khac nhau

2. Truot niia (A) vao mdi bén clia khép va cd dinh chiing vao vi tri
bang cach siét chat hai vit dinh vi (B).

3. Gilr xién d3 13p rap & mdt gdc léch nhd véi bén phai cao hon bén

1rdi, I3p dau bén tréi cla xién vao mai ndi bén trong noi.
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4, Khi ddu bén trai da duoc dat chdc chan, ha thap dau bén phai

clia xién c3m vao mdi ndi & bén phai clia thiét bi

5. D& 13y thuc pham da nau chin, hdy dua nia 16n vao thuc pham,
van sang trai va nang én dé 13y xién ra khoi khe bén trai va sau dé
|3y thuc pham ra khéi ndi bing chuyén ddng nang nhe.

Chuyén thic &n sang khay hosc dia.

THAO NHONG QUAY

1. Strdung gia d& d& méc vao dau bén trai va bén phai
clia tryc dang gan & xién quay.

2. Kéo xién quay sang phai mét chit dé théo roi khoi I8 quay.

3. C4n than kéo va thdo xién quay ra khéi ndi.

THAO LAP CANH CUA NOI

1. D& thao clra 16, mé canh clra & mdt géc nghiéng nhd hon 60 d6 so
vGi ndi va kéo cénh clra ra.

2. D8 13p clra 16, d5t canh clra vao khdp ndi & mdt géc nghiéng
nhd hon 60 dé so véi ndi va déng canh clra vao.
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CHUAN BI SU DUNG

1. D4t thiét bj trén bé mat 8n dinh, bing phang, ndm ngang va chiu nhiét.

2. Chon phy kién ndu phu hop véi cdng thirc cOa ban.

Luu v: Trudce va sau khi st dung, rra tay cac phu kién nudng, sau do, lau bén ngoai va
bén trong thiét bj bing vai m, 4m va chat tdy rira nhe.

CANH BAO

1. Khdng dat bat ci thi gi 18n trén thiét bi.

2. Khdng che cac 16 théng khi trén mat trén va mét sau cla thiét bi.

3. Khdng d6 dau hosdc chat 16ng vao ndi. N&i chi ndu bing khéng khi nng.

4. Khdng st dung ctra ndi 1am noi diit gid chién néng chira day thyc pham. Gid chién néng
c6 thé 1am hdng clra hodic cé thé dan dén thuong tich ca nhan.

5. Ludn st dung gang tay chuyén dung khi I8y khay nuéng dang néng ra khi noi.

NAU AN V61 NOI CHIEN KHONG DAU

1. Dat cac nguyén liéu vao phu kién ban da chon.

2. C3m day ngudn vao 6 cdm chuyén dung 220-240V. D&t phu kién d3 chon vao ndi va
déng clra.

3. Khi phu kién va thyuc pham da chon d3 & ddng vi tri, hdy nhan ndt Ngudn mot 1an.

4, Chon mot ché& dd nau cai dst san (xem phan “Ché do nau cai ddt sdn”) hodc cai dat
nhiét do va thoi gian theo cach thd cong.

5. Thiét bj s& tir dng bat dau chu trinh ndu mdt vai gidy sau khi ban chon mot ché dd
nau cai dit san hodc cai ddt thd cong thoi gian va / hodc nhiét do. Ngoai ra, ban cé thé
nhan ndt Ngudn dé bt dau chu trinh ndu ngay I3p tuc sau khi da chon dugc thoi gian va
nhiét d6 ndu mong mudn.

LUUY:

Ban cd thé md cra ndi dé xem thiic 8n bat ky Itic nao trong qué trinh ndu dé kiém tra tién
do.

Tham khdo cac bang trong sach hudng dan nay hodc sach cdng thic dé xac dinh cai dat
chinh xac.
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LOI KHUYEN

1. Thyc pham c6 kich thudc nhd hon thudng can it thdi gian nau hon nhiing thyuc pham
I6n hon.

2. Thyc pham s8 Ilugng nhiéu chi can thoi gian nau 1au hon mét chit so véi sd lugng it.
3. Lt thyc pham gitta qua trinh nau dé dam bao thyc pham chin déu.

4. Nén thoa mdt chdt dau thyc vat Ién khoai tay tuoi dé thanh pham duoc gion hon.

5. D4 3n nhe thudng dugc ndu trong 16 nudng cting cd thé duoc nau bang

NGi chién khong dau 12L.

6. S dung bot nhao san dé ché bign cac mén dn nhe nhanh chéng va dé dang. Bat nhao
san can thoi gian ndu ngan hon bt tu lam.

7. C6 thé dit hop thiéc nudng hodc dia nudng 18n khay nudng bén trong ndi khi nudng banh.
Dung hdp hodc dia bang thiéc cling dugc khuyén khich khi nau thic 3n dé véy hodc day.

8. CH thé thao roi canh clra khi 18y dd an ra khéi ndi, tranh 3m mui va dinh thic 8n vao tay
0, dong thoi dé dang vé sinh ndi sau khi st dung.

CANH BAO

1. Trong qué trinh Ay, cac phy kién ndu &n s& rat néng. Khi ban thdo cac phu kién dé
kiém tra tién dg, hdy d3m bao rang ban cé gid dd 3 chan hodc bé mét chiu nhiét gan dé
dé dst phu kién I&n. Khéng bao git d3t cac phu kién truc tiép trén mat ban.

2. C4c phu kién nudng s& néng Ién trong qua trinh chién khdng dau. Mang gang tay
chuyén dung va cdm n3m can than dé tranh bj thuong.




sU DUNG BANG PIEU KHIEN DIEN TU @

1. Nat ngudn/ B3t dau - Dimg

Sau khi thiét bj duoc c3m dién, nGt ngudn s& sang.
Chon nit ngudn mdt 13n s& 1am cho toan bd bang diéu
khién duoc chidu sang. Chon ndt ngudn 13n thi hai s&
kich hoat qua trinh ndu & nhiét dd mac dinh 13 185°C
va thoi gian mac dinh 13 15 phat. Chon ndt ggudn bat
ky Ilic ndo trong qué trinh ndu s& t3t thiét b, khién
man hinh t8i di. Quat s& ti&p tuc chay trong 20 gidy d&
1am mét thiét b,

2.Ham néng

Cho phép ban ham néng thic an véi nhiét @ mdac dinh
13 115°C trong thoi gian mdc dinh 12 phut.

3. C4c nat diéu khién nhiét do

Cac ndt nay cho phép ban tang hodc gidm nhiét dd
nau trong khodng tir 40°C dén 200°C d6i vdi tat ca
ché& d6 nau ngoai trir Say khd. Ché do Sdy khd cé thé
diéu chinh duoc nhiét dd trong khodng tir 30°C dén
80°C.

4. Cac nat kiem soat thoi gian

Céc ndt nay cho phép ban diéu chinh thoi gian nau
chinh xac dén timg pht, tir 1 phit dén 90 phat & tat
¢4 cac ché& dd ndu ngoai trir S8y kho. Ché dd Say kho
¢6 thé didu chinh mai 30 phat mdi 13n nhan véi thoi
gian hoat dong tur 2 - 24 gid.
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5. Man hinh LED

Man hinh LED s& hién thj linh hoat nhiét dd va thi
gian con lai trong qua trinh nau.

6-14. Ché do nau cai dit san

Chon bat ky nat ché dd cai d3t san nao s& cai ddt
thoi gian va nhiét do thanh gia tri mac dinh da duoc
cai dat trudc. Qua trinh ndu tu déng bit dau 5 gidy
sau khi ch& d ndu cai dit san duoc chon, hodc ¢d
thé nhan Nt ngudn sau NGt ché dd nau cai dit s3n
dé bt dau qué trinh nau ngay 13p tdc. Ban cd thé
diéu chinh thoi gian va nhiét dd cho cac ché do cai
dst san nay bang cac ndt thoi gian va nhiét dé.
15. Biéu tuong quat

Bidu tuong nay s& nhap nhay theo trinh ty khi
dang n3u va tiép tyc nhap nhdy trong t6i da 20
gidy sau khi ban t3t thiét bi.

16. Dén bén trong

Chon nat nay s& gitip ban kiém tra tién trinh nau
trong khi thiét bj dang hoat déng.

Luu y: M clia trong qué trinh ndu s& tam dimg
thiét bj. N&u clra dugc md, dén bén trong s& tit.
17. Nudt quay

Chon nit nay khi ndu bang ch& d& Quay nudng.
Biéu tugng s& nhap nhdy trong qua trinh nau.




CAC CHE PO NAU CAI AT SAN @

THOI GIAN VA NHIET D0 NAU MAC DINH
Thoi gian ndu ga quay nguyén con sé thay ddi theo trong luong. St dung nhiét ké&

MUTOSI

thit @€ kiém tra nhiét do bén trong nhu trong bidu dé bén dusi.

Ché do nau cai dit san Nhiét d6 mic dinh Théi gian mic dinh
2. Ham néng 115°C 12 phut
6. Khoai tay chién 200°C 15 phut
7. Bit t&t/ Suon 175°C 25 phut
8.C4 165°C 15 pht
9. Tém 160°C 12 phut
10. Pizza 180°C 15 pht
11.Ga 180°C 40 phat
12. Nugng banh 160°C 30 pht
13. Quay nudng 190°C 30 phit
14, Say kho 30°C 2 gio

CANH BAO

Thiét bi nay khéng phai 13 mdt ndi chién ngdp dau. Khdng dd dau vao thiét bi.
SU DUNG NOI CHIEN KHONG DAU KHONG CAN CHE DO NAU CAI DAT SAN

Thoi gian va nhiét do trén biu db & trén 1a cai ddt méc dinh co ban. Khi ban da quen voi
thiét bj, ban s& cd thé thuc hién cac diéu chinh dé phu hop véi sé thich cda minh.
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BIEU DO NHIET BEN TRONG THIT @

S{r dung biéu dd nay va nhiét k& thuc pham dé dam bao ring thit, gia cdm, hai san va
thuc pham d3 nau chin khac dat dén nhiét do bén trong an toan.
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Thuc pham Loai thuc pham Nhiét d6 bén trong
Thit xay 70°C
Thit bd & Thit bé Bit té&t, thit nudc: chin vira 70°C
Bit tét, thit nudc; chin téi 50°C
Uc 75°C
Ga Xay, nhoi 75°C
Nguyén con, chan, dui, canh 75°C
Ca & Pong vat c6 vo T4t ca cac loai 65°C
Thit xay 70°C
Clru Bit tét, thit nudc: chin vira 60°C
Bit tét, thit nudng: tai 55°C
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Thycphdm | U910 thidu| gian Nhict Ghi chu
: - toi da do

Khoai tdy déng lanh mong 1% -3 cbe 15-16phdt | 200°C
Khoai tdy dong lanh day 1%-3cbc 15-20phdt | 200°C
Khoai tay tu lam 1%-3%coc 10-16phit | 200°C Thém Y% thia dau an
Khoai ty mdi tu lam 1% -3V coe 18-22 phit | 180°C Thém % thia dau an
Khoai tay c3t vudng tu lam 1%-3cbc 12-18phidt | 180°C Thém ' thia dau &n
Khoai tay bao 1 cdc 15-18phit | 180°C
Khoai tay nghién 2 coc 15-18phdt | 200°C
Bit tét 113-500¢ 8-12phat | 180°C
Thit lon b3m 113-500g 10-14phdt | 180°C
Hamburger 113-500g 7-14phat | 180°C
Banh ngot nhan xuc xich 113-500¢ 13-15phdt | 200°C
bui ga 113-500¢ 18-22phdt | 180°C
Uc g 113-500g | 10-15phdt | 180°C
Nem 113-500¢g 15-20phidt | 200°C Dung loai ché& bién san
Ga vién ddng lanh 113-500¢g 10-15phdt | 200°C Dung loai ché& bién sin
L4t ca tdm bot dong lanh 113-500¢ 6-10phat | 200°C Dung loai ché bién san
Phé mai que 113-500¢ 8-10phat | 180°C Dung loai ché& bién san
Rau nhdi 113-500¢ 10 phut 160°C
Banh ngot 1 % B¢ 20-25phat | 160°C Dung khay nudng
Banh Quiche 1% cée 20-22phat | 180°C | Dung khay nuéng/ Bia nudng
Banh Muffin 1% céc 15-18phit | 200°C Dung khay nudng
P nudng 1% c8c 20 phat 160°C | Dung khay nuéng/ Bia nuéng
Hanh tay dong lanh 113g 15 phuat 200°C

Ghi chd: Dung tich 1 céc khodng 725 mi
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CAIDAT

Bang Thai gian va nhiét do goi y s& giip ban chon nhiét d6 va thoi gian chinh xac d& c6 két qua t6t nhat. Khi
ban trd nén quen thudc hon véi quy trinh nau &n trong Ndi chién khdng dau 12L, ban cd thé diéu chinh cac cai
d&t nay cho phu hop vai sé thich cd nhan cGa minh.

Luu v: Hay nhé rang céc cai dit nay chi mang v nghiia tham khao. Vi céc nguyén liéu khac nhau vé ngudn géc,
kich thudc, hinh dang va nhan hiéu, chiing t6i khdng thé dam bao cai dit t&t nhat cho cac nguyén liéu cdia ban.

LO1 KHUYEN

1. D3i véi thuc pham can 1at, hdy dat hen gio & mot ndra thoi gian can thiét cho cdng thic va chudng hen gior sé
bao cho ban biét khi dén thoi dim I3t hodc xoay thuc pham. Khi ban nghe thay chudng hen gid, thdi gian chudn
bj dat trudc da tréi qua.

2. Thém 3 phut vao thoi gian ndu khi b3t dau véi ndi chua duoc 1am néng

VE SINH VA BAO QUAN @

V \H

Veé sinh N&i chién khong ddu sau méi 1an st dung. Cac phy kién duoc 1am bang thép khéng gi bén va an toan
khi st dung trong may rlra bat. Khdng bao gior st dung cac vat liéu hodc d6 dung Idm sach ¢4 tinh 8n mon trén
cac bé mat nay.

Rt day ngudn khéi & c3m trén tuong va dam bao thiét b d3 dugc 1am mat hoan toan trudc khi vé sinh.
1. Lau bén ngoai thiét b bdng vai 3m, 4m va chat ty ra nhe.

2.D&1am sach clra, hdy nhe nhang cha sach c3 hai mdt bang nudc 3m, xa phong va khan 4m. Khdng ngam hoéic
Iam ngap cra hodc thiét bj trong nudc hodc ria trong may rra bat.

3. Lam sach bén trong thiét bj biing nudc néng, chat tay rira nhe va miéng bot bién khéng Sn mon. Sau dé, ria
ki thiét bj bing khan dm va sach. Khéng dé nudc dong bén trong thiét bi. Khéng co rira cac cudn day sudi vi
chting dé v va c6 thé bj gay.

4. Néu can, hay loai bd c3n thitc 3n bang ban chai nylon mém.

5. Nén ngam thuc 3n bam trén phy kién vao nudc 4m cé pha xa phong dé loai bd mang bam.

BAO QUAN

1. RGt phich cdm cta thiét bj va dé ngudi hoan toan.

2. D3m bao rang tat ca cac thanh phan duoc sach s& va khd.

3. Pat thiét bj & noi sach s&, khd rdo




HUGNG DAN XU LY SU cO @
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Sucd

Nguyén nhan

Cach kh3c phuc

N&i khdng hoat ddng

Nbi chua c3m dién

C3m day ngudn vao 6 c3m.

Thiét bj chua dugc bat bang
cach cai dat thoi gian va nhiét do.

Cai ddt thoi gian va nhiét do.

Thiét bi chua duoc cdm vao 6 cdm
dién chuyén dung.

C3m thiét bj vao & cim dién
chuyén dung.

Thic an chua chin

Khay qua day thic an. Chién lugng thuc an it hon.
i am e e Tang nhiét d6 1én va
Nhiét @6 ddt qua thap. 1i8p tyc nau,

Thic an
chua chin déu

M6t s6 thuc pham can duoc 1t
tré trong qud trinh nau.

Kiém tra gitra qua trinh va 1at
thuic 3n néu can.

Thuc an 6 kich ¢& khac nhau
dang duoc nau cling nhau.

N&u thirc an ¢ kich thudc
tuong ty cung ldc.

Khéi trang
thoat ra tur ndi

Thtc 3n c¢d nhiéu dau mé.

Lau bé mat thac 3n dé
loai bd ddu md du thira.

Phu kién cé c3n dau md thia
tUr qud trinh nau trudc do.

Lau rira sach khay nudng
sau mai lan s dyng.

Khoai tay chién
chua chin déu

Chon sai loai khoai tay

Chon khoai tay tuoi va cing.

Khoai tay khdng duoc chan
ki trong qua trinh chuan bi.

C3t va lau khd dé loai bd
tinh bot thua.

Qud nhiéu khoai tay dugc
chién cung mét ldc.

M&i 1an nau it hon 2 ¥ coc
khoai tay chién

Khoai tay chién
chua gion

Khoai s6ng chtta qua nhiéu nudc.

Lam kho khoai tay dung cach
trude khi phun dau.

Thém mot chat dau.
Chan khoai tay cat miéng.
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Hién thi Nguyén nhan Cach khic phuc
E1 Cam bién nhiét bj hdng mach Lién hé B phan Dich vu khach hang
€2 Lién hé B6 phan Dich vu khach hang | Lién hé B phan Dich vu khach hang

BAO HANH @

C3m on Quy khach d3 mua s3n pham cia MUTOSI!

San pham nay dugc bao hanh 24 thang ké tir ngdy mua va khdng qua 30 thang ké tir ngay xuat kho
dsi véi nhiing 16i ki thuat clia Nha san xuat.

Vui long xuat trinh hda don mua hang dé duoc phuc vu. Vui long gitt lai hda don mua hang gdc hoic
phi€u mua hang dé xac minh, hodc glii Phigu b3o hanh va ding ky bdo hanh san pham trén Ung dung
b3o hanh clia MUTOSI trong vong 14 ngay k& tir ngay mua. Néu khdng thé xac minh, bao hanh sé&
khéng c6 hiéu luc.

Bao hanh nay s& dugc cdp tai trung tam bao hanh, khach hang chju trach nhiém van chuy&n san pham
dén va tU trung tam dich vy clia chiing t6i dé stra chita. Bao hanh khéng dugc ap dung cho cac diéu kién
sau:

- Né&u san pham dugc s dung cho muc dich cdng nghiép hodic thuong mai.

- Néu thiét bj d& dugc slia chia hodc thay ddi béi nhiing nguoi khdng phai 13 ki thuat vien cla ching
10i.

- Néu hu hdng, khuyét tat do s dung sai cach, so suat, lam dung, cap dién sai, tai nan, thién tai hodc
s(r dung khéng theo huéng dan.

Vui ldng doc thém Quy dinh va huéng dan Bao hanh trén Phigu bao hanh di kém thiét bi.
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Wonderful Experience

USER MANUAL
AIR FRYER

MF-1891

Please read the instructions carefully before use.
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Dear customers !

Thank you for choosing Mutosi air fryer. Please read the instructions carefully to
make the most of the machine’s capacities, we believe that this machine will bring
convenience to help customers easily prepare their favorite nutritious meal for the
whole family.

If there is any problem, please contact our customer service. Our products and
accessories are suitable for all standards, customers can use them with peace of
mind.

Mutosi air fryer will give you convenience in life, safety for your health.
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IMPORTANT SAFEGUARDS @

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

1. Never immerse the main unit housing, which contains electrical components and
heating elements, in water. Do not rinse under the tap.

2. To avoid electric shock, do not put liquid of any kind into the main appliance housing
containing the electrical components.

3. This appliance has a polarized plug (one blade is wider than the other). To reduce the
risk of electric shock, this plug is intended to fit into a polarized outlet only one way. If
the plug does not fit fully into the outlet, reverse the plug. If it still does not fit, contact
a qualified electrician. Do not attempt to modify the plug in any way.

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

5. To prevent food contact with the interior upper screen and heat element, do not
overfill the cooking accessories.

6. Do not cover the air intake vent or air outlet vent while the air fryer is operating.
Doing so will prevent even cooking and may damage the appliance or cause it to
overheat.

7. Never pour oil into the cooking accessories. Fire and personal injury could result.

8. While cooking, the internal temperature of the appliance reaches several hundred
Celsius degrees. To avoid personal injury, never place hands inside the appliance unless
it is thoroughly cooled.

9. This appliance is not intended for use by people with reduced physical, sensory, or
mental capabilities or a lack of experience and knowledge unless they are under the
supervision of a responsible person or have been given proper instruction in using the
appliance. This appliance is not intended for use by children.

10. When cooking, do not place the appliance against a wall or other appliances. Leave
at least 5 inches of free space on the back and sides and above the appliance Do not
place anything on top of the appliance.

11. Do not use this appliance if the plug, the power cord, or the appliance itself is
damaged in any way.

12. Do not place the appliance on stove top surfaces.

13. If the power cord is damaged, contact the after-sales service. You must have it
replaced by the manufacturer, its service agent, or a similarly qualified person to avoid
hazard.

14. Keep the appliance and its power cord out of the reach of children when it is in
operation or in the cooling process.
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15. Keep the power cord away from hot surfaces. Do not plug in the power cord or
operate the appliance controls with wet hands.

16. Never connect this appliance to an external timer switch or separate remote-con-
trol system.

17. Never use this appliance with an extension cord of any kind.

18. Do not operate the appliance on or near combustible materials, such as tablecloths
or curtains.

19. Do not use the air fryer for any purpose other than described in this manual.
20. Never operate the appliance unattended.

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

22. The appliance’s outer surfaces may become hot during use. The accessories will be
hot. Wear oven mitts when handling hot components or surfaces.

23. Should the appliance emit black smoke, unplug immediately and wait for smoking to
stop before removing oven contents.

24. When time has run out, cooking will stop but the fan will continue running for 20
seconds to cool down the appliance.

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

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

27. Before using your new air fryer on any countertop surface, check with your
countertop manufacturer or installer for recommendations about using appliances on
your surfaces. Some manufacturers and installers may recommend protecting your
surface by placing a hot pad or trivet under the air fryer for heat protection. Your
manufacturer or installer may recommend that hot pans, pots, or electrical appliances
should not be used directly on top of the countertop. If you are unsure, place a trivet or
hot pad under the air fryer before using it.
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28. Do not place your air fryer on a cooktop, even if cool, because it could cause a fire or
damage the air fryer, your cooktop, and your home.

29. Always unplug the appliance after use.

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

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

Important

1. Before initial use and after subsequent use, hand wash the cooking accessories.
Then, wipe the outside and inside of the appliance with a warm, moist cloth and mild
detergent. Finally, preheat the appliance for a few minutes to burn off any residue.

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

Overheating Protection

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

Automatic Shut-Off

The appliance has a built in shut-off device that will automatically shut down the
appliance when the timer reaches zero. You can manually switch off the appliance by
selecting the Power Button. The fan will continue running for about 20 seconds to cool
down the appliance.

Electric Power

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

Electromagnetic Fields

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




PARTS & ACCESSORIES @
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1. Main Appliance

Cleans easily with a damp sponge or cloth and a mild detergent. Avoid harsh, abrasive
cleaners. Never submerge this appliance in water or liquids of any kind.

2. Control Panel

Allows you to control the functions of the appliance.

3. Air Intake Vents

Do not cover the Air Intake Vents while the appliance is operating.
4. Hot Air Outlet Vents

Do not cover the Air Outlet Vents while the appliance is operating. Do not place within
12,7 centimeters of other objects.

5. Crisper Tray

Can be used for dehydration, to cook crispy snacks, and reheat foods like pizza.
6. Oil Pan

Always cook with the Oil Pan in place for easy clean-up.

7. Rotisserie handle

The Rotisserie handle should be used to insert and remove any foods prepared using
the Rotisserie Shaft or Skewers. Place under the Rotisserie Shaft and lift (left side first)
and then gently next act the food.

8. Rotisserie Shaft, Forks & Set Screws

Use for roasts and whole chicken. Slide the Shaft lengthwise through the center of the
meat. Slide the Forks onto the Shaft from each end and then into the meat. Lock in place
with the Set Screws. There are indentations on the Shaft for the Set Screws. You can
adjust the Screws closer to the center of the Shaft it needed but never beyond the
indentation.

Note: Ensure that the roast or chicken rotates freely within the appliance. If the item
being cooked is too large, it will not rotate or cook evenly (1,5 - 1,8 kg on average).

9. Rotating Basket

Great for fries, roasted nuts, and other snacks. Use the Rotisserie Fetch Tool when
inserting or removing the Basket

9. Rotating Basket

Great for fries, roasted nuts, and other snacks. Use the Rotisserie Fetch Tool when
inserting or removing the Basket
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10. Rotisserie Skewers

Hold pieces of food together with a skewer and grill, spindle makes a perfect cook.
11. Non-stick crisper tray

Used for roasting food, with a non-stick coating that makes it easy to clean after use.
12. Gloves

Used to take out the oil pan, crisper tray or rotating basket to prevent burns.

NOTE: Unpack all listed contents from packaging. Please remove any clear or blue
protective film on the components.

WARNING

The Forks, Shaft, and other metal parts with this appliance are sharp and will get
extremely hot during use. Great care should be taken to avoid personal injury. Wear
protective oven mitts or gloves.
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BEFORE USING THE AIR FRYER FOR THE FIRST TIME

1. Read all material, warning stickers, and labels.

2. Remove all packing materials, labels, and stickers.

3. Handwashing is recommended. Wash all parts and accessories used in the cooking
process with warm, soapy water.

4. Never wash or submerge the cooking appliance in water. Wipe the inside and
outside of the cooking appliance with a clean, moist cloth. Rinse with a warm, moist
cloth.

5. Before cooking food, preheat the appliance for a few minutes to allow the manu-
facturer's protective coating of oil to burn off. Wipe the appliance with warm, soapy
water and a dishcloth after this burn-in cycle.

NOTE:

Never wash or submerge the cooking appliance in water.

This appliance is not a deep fryer. Do not pour oil into the appliance.

PLACING THE CRISPER TRAY INTO APPLIANCE

1. Insert the Drip Tray into the bottom of the appliance.

2. . Place Crisper Tray into the appliance by sliding them through
the side grooves and onto the back lip.

3. Place the Crisper Tray closer to the top heating element
for faster cooking and adding crisp.

4. Rotate the Crisper Tray mid-cycle for even cooking.

USING THE ROTISSERIE SPIT

1. With the Forks removed, force the Rotisserie Shaft through the
center of the food lengthwise.

NOTE: To support the food on the Rotisserie Spit better, insert the
Rotisserie Forks into the food at different angles.

2. Slide the Forks (A) onto each side of the Spit and secure them in
place by tightening the two Set Screws (B).

3. Hold the assembled Rotisserie Spit at a slight angle with the right
side higher than the left side and insert the left side of the Spit into
the Rotisserie connection inside the appliance.
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4, With the left side securely in place, lower the right side of the
Spit into the Rotisserie connection on the right side of

5. To remove cooked food, insert the large fork into the food, twist
left, and raise to remove the Spit from the left slot and then remove
the food from appliance with slight lifting motion. Transfer the food
to a carving board or serving plate (see the "Removing the

Rotisserie Spit” section)

REMOVING THE ROTISSERIE SPIT

1. Using the Fetch Tool, hook the bottom of the left and right sides of
the shaft attached to the Rotisserie Spit.

2. Pull the Rotisserie Spit slightly to the right to disconnect the
accessory from the Rotisserie Socket.

3. Carefully pull and remove the Rotisserie Spit from the appliance.

REMOVING AND INSTALLING THE OVEN DOOR

1. To remove the oven door, open the door at an angle less than 60
degrees relative to the air fryer and pull the door out.

2. To install the oven door, place the door into the joint at an angle of
less than 60 degrees relative to the air fryer and close the door.
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GENERAL OPERATING INSTRUCTIONS @

PREPARING FOR USE

1. Place the appliance on a stable, level, horizontal, and heat-resistant surface.

2. Select the cooking accessory for your recipe.

NOTE: Before initial use and after subsequent use, hand wash the cooking
accessories. Then, wipe the outside and inside of the appliance with a warm, moist cloth
and mild detergent.

WARNING

1. Never put anything on top of the appliance.

2. Never cover the air vents on the top and back of the cooking appliance.

3. Never fill any cooking vessel with oil or liquid of any kind. This appliance cooks with
hot air only.

4. . Never use the appliance’s door as a place to rest a hot fry basket filled with food.
The hot fry basket could damage the door or cause the appliance to tip. Personal injury
could result.

5. Always use oven mitts when removing the hot crisper tray.

COOKING WITH THE AIR FRYER

1. . Place the ingredients on your chosen accessory.

2. Plug the power cord into a 120V dedicated outlet. Put the chosen accessory into the
appliance and shut the door.

3. When the chosen accessory and food are in place, press the Power Button once.

4. Select a preset function (see the "Cooking Presets” section) or manually set the
temperature and then the time.

5. The appliance will automatically start the cooking cycle a few seconds after a preset
function is selected or the time and/or temperature are adjusted manually. Alternative-
ly, you can press the Power Button to begin the cooking cycle immediately once the
desired cooking time and temperature have been selected.

NOTE:

You may open the appliance’s Door to view your food at any time during the process to
check the progress.

Consult the Charts in this manual or the Recipe Books to determine the correct settings.
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TIPS

1. Foods that are smaller in size usually require a slightly shorter cooking time than
larger ones.

2. Larger quantities of food may require a longer cooking time than smaller
quantities of food.

3. Flipping or turning food halfway through the cooking process ensures that the food
is evenly cooked.

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

5. Snacks normally cooked in an oven can also be cooked in the Air Fryer.

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

7. A baking tin or oven dish can be placed on a Crisper Tray inside the Air Fryer when
cooking food such as cakes or quiches. Using a tin or dish is also recommended when
cooking fragile or filled foods.

8. The door can be disassembled when taking food out of the air fryer, avoiding odors
and sticking food on the sleeve, and easy to clean the air fryer after use.

WARNING

1. During the cooking process, the cooking accessories will become very hot. When you
remove the accessories to check on the progress, make sure you have a trivet or a
heat-resistant surface nearby to set it on. Never place the accessories directly on a
countertop or table.

2. Cooking accessories will get hot during the air frying process. Wear oven mitts and
handle with care to avoid injury.




USING THE DIGITAL CONTROL PANEL @

1. Power/Start-Stop Button

Once the appliance is plugged in, the Power Button
will light up. Selecting the Power Button once will
cause the full panel to be illuminated. Selecting the
Power Button a second time will activate the cooking
process at the default temperature of 185°C and
time of 15 mins. Selecting the Power Button at any
time during the cooking process will shut off the
appliance, causing the display to go dark. The fan will
continue running for 20 seconds to cool down the
appliance.

2. Reheat

This button enables you to reheat food to the default
temperature of 115°C for the default time of 12
minutes.

3. Temperature Control Buttons

These buttons enable you to raise or lower cooking
temperature by 2.7° Cintervals ranging from 80° C to
200° C. Dehydration ranges from 30°C to 80°C.

4. Time Control Buttons

These buttons enable you to select exact cooking
time to the minute, from 1 min. to 90 mins. in all
modes except when dehydrating, which uses 30-min.
intervals and an operating time of 2-24 hrs

® @
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5. LED Digital Display

The Digital Numeric Display will switch between
temperature and time remaining during the
cooking process.

6-14. Cooking Presets

The Digital Numeric Display will switch between
temperature and time remaining during the
cooking process.

15. Fan Icon

This icon will blink in sequence while cooking is in
progress and continue blinking up to 20 seconds.
once you turn off the appliance.

16. Internal Light

Selecting this button will help you check cooking
progress while the appliance is in operation. Note:
Opening the door during the cooking process will
pause the appliance. If the door is opened.the
interior lights will turn off.

17. Rotation Button

Select this button when cooking anything using
the Rotisserie Mode. The icon will blink while in
use.
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PRESET BUTTON COOKING CHART

Cooking time for whole roasted chicken will vary with weight. Use a meat
thermometer to check internal temperature as in the chart below.

Preset Button Default Temperature Default Time

2. Reheat 115°C 12 mins
6. French Fry 200°C 15 mins
7. Steaks/Chops 175°C 25 mins
8.C3 165°C 15 mins
9. Tom 160°C 12 mins
10. Pizza 180°C 15 mins
11. Chicken 180°C 40 mins
12. Baking 160°C 30 mins
13. Rotisserie 190°C 30 mins
14. Dehydrate 30°C 2 hrs

Warning
This appliance is not a deep fryer. Do not pour oil into the appliance.
Using the Air Fryer Without Presets

The time and temperature on the chart above refer to the basic default settings. As you
become familiar with the appliance, you will be able to make minor adjustments to suit
your taste.
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INTERNAL TEMPERATURE MEAT CHART @

Use this chart and a food thermometer to ensure that meat, poultry, seafood, and
other cooked food reach a safe minimum internal temperature.

MUTOSI

Food Type Internal Temperature
Ground 70°C
Beef & Veal Steak, roasts: medium 70°C
Steaks, roasts: rare 50°C
Breasts 75°C
Chicken & Turkey Ground, stuffed 75°C
Whole bird, legs, thighs, wings 75°C
Fish & Shellfish Any type 65°C
Ground 70°C
Lamb Steak, roasts: medium 60°C
Steaks, roasts: rare 55°C




COOKING CHART @
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Food Item Min - Max Time Temperature Note
Thin Frozen Fries 1% -3 cups 15-16 mins 200°C
Thick Frozen Fries 1% -3 cups 15-20 mins 200°C
Homemade Fries 1%-3%cups |10-16 mins 200°C Add ¥z tbsp. oil
Homemade Potato Wedges 1%-3%cups |18-22mins 180°C Add %2 tbsp. ail
Homemade Potato Cubes 1% -3 cups 12-18 mins 180°C Add %2 tbsp. ail
Hash Browns 1 cup 15-18 mins 180°C
Potato Gratin 2 cups 15-18mins 200°C
Steak 113-500g 8- 12 mins 180°C
Pork Chops 113-500g 10- 14 mins 180°C
Hamburger 113-5004g 7 - 14 mins 180°C
Sausage Roll 113-500g 13-15mins 200°C
Chicken Drumsticks 113-500g 18- 22 mins 180°C
Chicken Breast 113-5004g 10- 15 mins 180°C
Spring Rolls 113-340g 15-20 mins 200°C Use oven-ready
Frozen Chicken Nuggets 113-500g 10- 15 mins 200°C Use oven-ready
Frozen Fish Sticks 113-500¢g 6 - 10 mins 200°C Use oven-ready
Mozzarella Sticks 113-500g 8- 10 mins 180°C Use oven-ready
Stuffed Vegetables 113-500g 10 mins 160°C
Cake 1 Y cups 20 - 25 mins 160°C Use baking tin
Quiche 1% cups 20 - 22 mins 180°C Use baking tin/oven dish
Muffins 1 % cups 15-18 mins 200°C Use baking tin
Baked Goods 1Y% cups 20 mins 160°C Use baking tin/oven dish
Frozen Onion Rings 113g 15 mins 200°C

Note: The capacity of 1 cup is about 725 ml
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SETTINGS

The Cooking Chart will help you select the correct temperature and time for best results. As you become
more familiar with the Power Air Fryer Oven cooking process, you may adjust these settings to suit your own
personal tastes.

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

TIPS

1. For food that needs to be flipped, set the timer to half the time needed for the recipe and the timer bell
will alert you when it is time to flip or rotate food. When you hear the timer bell, the preset preparation time
has elapsed.

2. Add 3 minutes to the cooking time when starting with a cold appliance.

CLEANING & STORAGE @

CLEANING

Clean the Air Fryer after each use. The cooking accessories are made of durable stainless steel and are
dishwasher safe. Never use abrasive cleaning materials or utensils on these surfaces.

Remove the power cord from the wall socket and be certain the appliance is thoroughly cooled before
cleaning.

1. Wipe the outside of the appliance with a warm, moist cloth and mild detergent.

2. To clean the door, gently scrub both sides with warm, soapy water and a damp cloth. Do not soak or
submerge the door or appliance in water or wash in the dishwasher.

3. Clean the inside of the appliance with hot water, a mild detergent, and a nonabrasive sponge. Then, rinse
the appliance thoroughly with a clean, damp cloth. Do not leave standing water inside the appliance. Do not
scrub the heating coils because they are fragile and may break.

4. If necessary, remove unwanted food residue with a soft nylon bristle brush.

5. Caked-on food on accessories should be soaked in warm, soapy water to remove the food easily.
Handwashing is recommended.

STORAGE
1. Unplug the appliance and let it cool thoroughly.

2. Make sure all components are clean and dry.

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




TROUBLESHOOTING @
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preparation time and temperature.

Problem Possible Cause Solution
The appliance is not plugged in. | Plug power cord into wall socket
The appliance does The appliance has not been
turned on by setting the
not work

Set the temperature and time.

The appliance is not plugged
into a dedicated power outlet.

Plug the appliance into a
dedicated power outlet.

Food is not cooked

Use smaller batches for more
even cooking.

Use smaller batches for
more even cooking.

The temperature is set too low.

Raise temperature and

continue cooking.
. Some food needs to be turned Check halfway through the
Food is not duringthe cooking process. process and turn food if needed
fried evenly Food of different sizes is being
cooked together. Cook similar-sized food together.
. . Oil is being used Wipe down to remove
White smoke coming excess oil.

from appliance Accessories have excess grease Clean the components and

residue from previous cooking.

appliance interior after each use

French fries are not

Wrong type of potato is being used.

Use fresh, firm potatoes.

fried evenly

Potatoes are not blanched
properly during preparation.

Use cut sticks and pat dry to
remove excess starch.

Too many fries are being
cooked at once.

Cook less than 2 2 cups of
fries at a time.

French fries
are not fried evenly

Raw fries have too much water.

Dry potato sticks properly before

misting oil. Cut sticks smaller.

Add a bit more oil.

Blanch cut potatoes.




MUTOSI

Display Shown Possible Cause Solution
E1l Broken circuit of the thermal sensor Call Customer Service
€2 Short circuit of the thermal sensor Call Customer Service

PRODUCT WARRANTY @

Thank you for purchasing MUTOSI product.

This product is guaranteed for 24 months from the date of purchase against malfunction caused by
manufacturing defects.

Please present the purchase invoice to get service. Please keep your original purchase invoice or
redemption slip for verification, and please register your product within 14 days from the date of
purchase, otherwise, warranty will become void.

This warranty shall be granted in the service center, customers are responsible for transportation of the
product to and from our service center for repair. The warranty is not applicable to the following
conditions:

- If the product is used for industrial or commercial purposes.
- If the unit has been repaired or altered by people other than our technicians.

- If the damage or defect is caused by misuse, negligence, abuse, wrong power input, accident, natural
calamity or use not according to the instructions.

Please read the Warranty Policy and instructions on the included device for more information.
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