m|SH|0 HUONG DAN SU DUNG

FBES -FRLTES | USER MANUAL

NOI CHIEN KHONG DAU
RAPID AIR FRYER

/

Model: MK-349

You must read this instruction manual completely before use and follow all instructions. Keep the
instructions for later use. You must check the device functions according to this instruction manual
prior to each use and only use this device if it is in proper working condition.

Vui Idng doc va lam theo tat ca cac hwéng dan duoc thé hién trong sach hwéng dan nay trudc khi st
dung s&n pham. Gii lai sach huwéng dan dé tham khao khi can thiét. Hay kiém tra cac chivc nang cla
thiét bi theo sach huwéng dan nay trudc méi lan sir dung va chi st dung khi thiét bi hoat ddng binh
thwong.



IMPORTANT SAFEGUARDS

To ensure user safety, and avoid injury and property loss to you and others, please follow the
following safety precautions. Non-compliance with safety warnings and improper use may lead
to the happening of accidents.
1. This product is prohibited from use under the following circumstances:

- Used by unattended children and disabled persons.

- Children playing with the equipment.
2. ltis strictly prohibited to put the product close to combustibles. During use, pay attention to keeping
a certain safe distance from curtains, curtain walls, carpets, towels, plastic paper, and other
combustibles or similar articles to avoid fire.
3. During air frying, hot steam is released from the air outlet opening. Keep your hands and face
distance from the steam and from the air outlet opening. Also, be careful of hot steam and air when
you remove fry pan from the appliance.
4. Do not cover the air vent with a cloth during work to avoid accidents or product damage.
5. Except for maintenance technicians, no one is allowed to disassemble or repair the product to avoid
fire, electric shock, and injury.
6. Do not use the voltage except AC 220-240V~ to avoid fire and electric shock. Do not use the power
cord plug or the damaged cord body.
7. Do not operate in the following ways to avoid fire or electric shock caused by damage to the power
line, to avoid the power line being strongly bent, close to high temperature, tied, and loaded with heavy
objects.
8. Do not plug or unplug the plug with wet hands to avoid electric shock and injury.
9. During work, do not move, shake or touch the high-temperature surface to avoid scalding.
10. Do not allow children to operate and use the product alone. Put the product in a place where
infants cannot touch it to avoid electric shock, scald, and other dangerous accidents.
11. To use safely, the power socket you use should have a reliable grounding wire and be grounded,
make sure to avoid sharing the same socket with other electrical appliances and keep away from
flammable and explosive materials.
12. Do not leave the product work under unattended circumstances. Please unplug the power cord to
prevent fire and other hazards caused by scorched food materials.
13. Never fill the frying tray with oil at it may cause a fire hazard.
14. If you need to repair or change parts, please go to the designated and professional maintenance
network to avoid improper maintenance or improper selection of accessories that influence the use.
15. Extreme caution must be used when moving unit containing hot oil or other hot liquids.
16. Never put the appliance against the wall or other appliances. There should be at least 10cm(3
inches) of free space for the back side. Left/right sides and the upper side of the appliance. Do not
place anything on top of appliance.
17. Make sure the ingredients prepared in this appliance come out golden yellow instead of dark or
brown. Remove burnt remnants.
18. The guarantee is invalid if the appliance is used for professional or semi-professional purposes, or
it is not used according to instructions.
19. This product is only suitable for indoor baking food, and only for family use, and not suitable for
other commercial and industrial uses.
20. To disconnect, please turn the timer knob and the temperature knob to 0, then remove plug from
the wall outlet.
21. Do not use corrosive cleaners or sharp metal tools to clean the glass bucket, please do not scratch
the glass or knock the edge of the glass to avoid damaging the glass surface or making the glass
explode.



22. The product must be used on a stable and heat-resistant table to avoid product damage or
accident.

23. When the product is used, users can only touch the specified operation to prevent scalding.

24. The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.

25. Never connect this appliance to an external timer switch or separate remote-control system in
order to avoid a hazardous situation. To disconnect, turn off the appliance, then remove the plug from
the wall outlet.

26. Do not insert pins, wires, or other objects into the exhaust holes of the product to avoid electric
shock.

27. When unplugging the plug, users should hold the plug and pull it out. Do not pull or twist the power
cord to prevent the power line from being damaged and avoid the risk of electric leakage.

28. Once the failure of the product occurs or the product is damaged, please stop using it and send it
after-sales service point of our company for maintenance, do not repair by yourself to avoid danger.
29. This product is not intended to be used by people (including children) who have physical, sensory,
or mental defects or lack of experience of use and knowledge unless there is a person who can be
responsible for their safety or supervise and guide them on the use of the appliance. Take care of the
children to ensure that they do not play with this product.

30. Tips

- Before the first use, please take out the frying tray and frying grid, clean them with detergent and
put them back to the main body. Start the airfryer and preheat it for 5 minutes to eliminate the damage
that comes from the process of packaging or transportation.

- There may be a small amount of smoke or slight abnormal sound when starting to use, and it is a
common phenomenon.

- Please use the original accessories of this product.



GENERAL DESCRIPTION

Temperature control knob

Main body

Glass frying tray

Product technical data

Indicator light Timer knob

Glass frying tray handle

\
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Frying grid
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Product name Rapid Air Fryer
Model MK-349

Rated voltage 220-240V
Rated frequency 50-60Hz

Rated power 1200W

Max. capacity 6.0L

Actual capacity 4.5L

Product dimension (Lx H x D)

285 x 250 x 280 mm

Net weight

Approx: 4.0 Kgs




INSTRUCTION BEFORE USE

Before using this air fryer, please make sure:

1. Take out all parts from the packing box and clean them with a soft cloth and neutral detergent. The
main machine cannot be placed at the water inlet for cleaning (Fig. 1) but can be cleaned with a soft
cloth (Fig. 2). After all the parts are completely wiped dry, they can start to be used.

Figure 1 Figure 2 Figure 3

2. Place the air fryer on a flat tabletop (Fig. 3) to ensure that the power cord has sufficient length to be
inserted into the socket (Fig. 4), and the air around the product should be kept circulating without
approaching combustible (air fryers cannot be placed in the closet or used outdoors).

Figure 4 Figure 5

3. When the air fryer is working, hands shall not touch the hot surface, and human activities shall be at
least more than 10cm away from the hot surface to avoid scalding.
4. When using it for the first time, it is recommended that the timer knob should be rotated to preheat

for 5 minutes to remove residual oil fume.
When used for the first time, you may smell a perculiar smell, and it is a normal phenomenon, not the

air explosion of the air fryer fault.



OPERATING INSTRUCTION

10.

Connect the plug with an earthed wall socket.

Carefully pull the frying tray out from the air fryer and put the frying grib into (Fig. 5).

Fill the ingredients into the frying tray (Fig. 6).

Note: Never put too much ingredients into the frying tray (see section “Settings” in this chapter), as
it may effect on the frying result of the food.

Push the frying tray back into the air fryer (Fig. 7).

Caution: Do not touch the frying tray during and in short-time after using, as it become very
hot. Only hold the frying tray by the handle.

Put the ingredients Push the frying tray back
into the frying tray <*+—— to the air fryer

Figure 5 Figure 6 Figure 7

Turn the temperature knob to the proper temperature. See section “Settings” in this chapter to
determine the right temperature.

Determine the required preparation time for the ingredient and turn the timer knob at the expected
position. The airfryer will start cooking and the timer starts counting down the setting time.

Add extra 5 minutes for preheating if the appliance is cool.

Note: If you want, you can also preheat the appliance without any ingredients inside. In that case,
turn the timer switch set 5 minutes and wait until you hear the sound, then fill the frying tray and
turn the timer switch set the expected time.

Some ingredients need to be shaken during the frying.

Shake the ingredients well while cooking to let the spices evenly penetrate them, making the food
taste better (see section “Settings”).

Tip: If you set half time of the expected frying time, you should shake the ingredients after you
hearing the timer bell ringing, then you should push the frying tray back into the appliance, and set
another half time for keep frying.

When you hear the timer bell ringing (final ringing), the frying process is finished. Pull the frying
tray out from the appliance and place it on a heat-resistant surface.

The appliance has a safety protection function, the power will be automatically cut off once the fry
pan was pulled out.

Caution: Be careful of the hot air although power had been cut off.

Note: You can also switch off the appliance manually. To do it, please turn the timer knob back to O.
Check if the ingredients are ready or not.

If the ingredients are not ready yet, simply push the frying tray back into the appliance and set the
timer with a few extra minutes and keep frying.

Take out the ingredients, and the Air Fryer is instantly ready for preparing another batch.

Do not turn the frying tray upside down, as the collected oil and fat of the frying tray will
flow into the ingredients.

The frying tray and the ingredients are very hot after air frying.




SETTINGS

This below information will help you to select the basic settings for the ingredients.

Note: Keep in mind that these settings are indications. As ingredients in different origin, size, shape
and brand, it cannot guarantee to be the best setting for your ingredients.

Tips:

e Smaller ingredients usually require a slightly shorter frying time than larger ingredients.

e A larger amount of ingredients only requires a slightly longer frying time, a smaller amount of
ingredients only requires a slightly shorter frying time.

e Shake smaller ingredients at halfway during the frying time for the better frying result and can avoid
unevenly fried effect.

e Add some oil to fresh potatoes for a crispy result.

® Do not fry extremely greasy ingredients such as sausages in the Air Fryer.

e Snacks can be fried in the Air Fryer.

e The optimal capacity for frying crispy fries is 500 grams.

e Use pre-made dough to fry quickly and easily.

e Place a baking tin or oven dish in the Air Fryer pan if you want to bake a cake or quiche or if you
want to fry fragile ingredients or filled ingredients.

e You can also use the Air Fryer to reheat ingredients. To reheat ingredients, set the temperature to
150°C and up to 10 minutes.

Min-max Time Tem
Amount ) P- Shake Extra information
(min.) | (°C)
(9)
Potatoes & fries
Thin frozen fries 300-700 9-16 200 shake
Thick frozen fries 300-700 11-20 200 shake

Home-made fries

300-800 | 16-10 200 shake Add 1/2 tbsp of oil
(8%8mm)

Home-made potato wedges | 300-800 18-22 180 shake Add 1/2 tbsp of ol

Home-made potato cubes 300-750 12-18 180 shake Add 1/2 tbsp of oil

Rosti 250 15-18 180 shake

Potato gratin 500 15-18 200 shake

Meat & Poultry

Steak 100-500 8-12 180
Pork chops 100-500 10-14 180
Hamburger 100-500 7-14 180

Sausage roll 100-500 13-15 200

Drumsticks 100-500 18-22 180




Chicken breast 100-500 10-15 180

Snacks
Spring rolls 100-400 8-10 200 shake Use oven-ready
Frozen chicken nuggets 100-500 6-10 200 shake Use oven-ready
Frozen fish fingers 100-400 6-10 200 Use oven-ready

Frozen bread crumbed Use oven-ready

100-400 8-10 180
cheese snacks

Stuffed vegetables 100-400 10 160
Baking
Cake 300 20-25 160 Use baking tin
Quiche 400 20-22 180 Use baking tin/oven dish
Muffins 300 15-18 200 Use baking tin
Sweet snacks 400 20 160 Use baking tin/oven dish

CLEANING AND MAINTENANCE

1. Cleaning

Notice! Damage hazard

Never use metal scouring pads, abrasive cleaners, steel wool pads, or gritty washcloths to
clean any part of the air fryer.

Clean the appliance after each use.

Make sure the appliance is turned off, cool down and disconnected from the power supply before any
cleaning and maintenance.

Note: Remove the frying tray from the air fryer in order to let the appliance cool down quickly.

Wipe the outside of the appliance with a moist cloth.

Clean the frying tray, frying grid with water, washing-up liquid and a non-abrasive sponge.

Clean the inside of the appliance with a dry soft cloth.

Clean the heating element with a dry cleaning brush to remove any food residues.

2. Storage

Make sure all parts are clean and dry.

Store the product at dry and ventilated place.




TROUBLESHOOTING PROBLEMS

Problem

Reason analyzer

Solution

The air fryer doesn’t
work.

The power does not plug in.

Insert the power cord into the
grounding socket.

The internal wire is loose.

Contact the customer service center.

The frying tray is not pushed back
in the right place.

Push the frying tray into the
micro-switch seat.

The fan does not
rotate.

The air fryer has not connected to
the power supply.

Only start after inserting the power
plug.

The electrical machine is
damaged or others.

Send it to the customer service
center.

The food is not cooked
well.

The amount of ingredient is too
much.

Reduce the ingredients to the
reasonable quantity.

The frying time is too short.

Push the frying tray back to the air
fryer and add more time.

The ingredients are
fried unevenly.

Some ingredients need to be
shaken during frying.

Pull out the frying tray and shake the
ingredients.

The frying tray cannot
smoothly put into the
air fryer.

The silica gel of the frying tray is
not adjusted properly.

Correctly install the frying tray mat.

There is dry residue in the frying
tray.

Clean the objects inside the frying
tray.

Too much ingredients.

Do not put too many ingredients into
the frying tray each cooking time.
Devides it into some small batches.

Smoke comes out from
the appliance.

Frying greasy ingredients.

When you fry greasy ingredients in
the Air Fryer, a large amount of oll
will leak into the fry pan. The oil
produces white smoke and the fry
pan may heat up more than usual.
This does not affect the appliance or
the end result.

The fry pan still contains grease
residues from previous use.

White smoke is caused by grease
heating up in the fry pan. Make sure
you clean the fry pan properly after
every use.

Fresh fries are fried
unevenly.

Use the wrong type potato

Use fresh potatoes and make sure
that they stay solid during frying.

Did not rinse the potato sticks
properly before frying them.

Rinse the potato sticks properly to
remove starch.

Fried snacks are not
crispy.

It depends on the amount of oil
and wetness of the fries.

Make sure dry the potato sticks
properly before adding the oil.

Cut the potato sticks smaller for a
crispier result.

Add slightly more oil for a crispier
result.




HUONG DAN AN TOAN QUAN TRONG

Pé dam bao an toan cho ngwoi st dung, tranh thwong tich va tén that tai san cho ban va
nhirng ngwei khac, vui long tuan thua cac bién phap phong ngira an toan sau day. Viéc khong
tuan tha cac canh bao an toan va str dung san pham khong ding cach cé thé dan dén tai nan
nghiém trong.
1. S&n pham nay bi cAm s dung trong céc trwéng hop sau:

- DPuwoc sir dung bdi tré em khong cé ngudi giam sat va nguoi tan tat.

- Tré em st dung san phadm dé choi dua.
2. Nghiém cdm dé san pham gan cac chét dé chay. Trong qua trinh st dung, chu y git¥ khodng cach
an toan nhéat dinh v&i rém clra, tham, khan tdm, gidy, ni 16ng, cac vat dung dé béat Ira hodc cac vat
dung twong tw dé tranh héa hoan.
3. Trong khi chién, hoi nwéc ndng sé bay ra tir 16 thoat khi. Vui long khéng dwa tay va mat vao sat hoi
nwéc ndng dé tranh bi bdng. Ngoai ra, hay can than véi hoi nwéc va khong khi nong khi ban &y khay
chién ra khdi noi.
4. Khong che ph 16 thoat hoi trong khi ndi chién dang hoat ddng dé tranh bj tai nan hodc gay hw héng
san pham.
5. Ngoai trir ky thuat vién bao tri, khéng dwoc tw y thao roi hodc stra chiva san pham dé tranh hoa
hoan, dién giat va thwong tich.
6. Khong st dung dién ap ngoai trlr AC220-240V ~ dé tranh hda hoan va dién giat. Khong st dung
phich cdm day nguén khi bi hw héng.
7. Khéng van hanh néi chién theo nhirng cach sau day dé tranh chay nd, dién giat do lam héng dwong
day dién: khéng bé cong, cudn hay gap day ngudn, khdng treo day ngudn trén cac vat sac nhon,
khoéng dé& gan noi cé nhiét do cao, budc, va chat nhiéu vat ndng vao day ngudn.
8. Khéng cdm hodac rat phich cdm dién bang tay wdt dé tranh dién giat va thuwong tich.
9. Trong qua trinh 1am viéc, khéng di chuyén, I&c hodc cham vao cac bé méat dang ndng ctia ndi chién
dé tranh bi bang.
10. Khéng dé tré em van hanh va sir dung san phdm mét minh. D&t sdn phdm & noi tré nhé khong thé
cham vao dé tranh bj dién giat, bdng nwédc va cac tai nan nguy hiém khac.
11. D& st dung an toan, 6 cdm dién ban s dung can phai dwoc ndi dat, tranh dung chung 6 cdm voi
céac thiét bj dién khac va tranh xa cac vat liéu dé chay, nd.
12. Khéng dé ndi chién hoat dong trong trworng hop khéng dwoc giam sat. Vui long rat day ngubn dé
tranh hda hoan va cac nguy co khac do nguyén liéu thwe phdm bj chay xém.
13. Khéng dwoc dd day dau vao khay chién vi n6 cé thé gay chay.
14. Néu ban can slra chira ho&c thay déi phu ting, vui ldbng mang sé&n pham dén trung tdm béo hanh
duoc chi dinh dé tranh bao dwéng khéng dung cach hoac lwa chon phu kién khéng phi hop 1am anh
hwéng dén viéc sir dung san pham.
15. Phai hét strc than trong khi di chuyén ndi cé chira dau ndng hodc cac thwe phadm néng khac.
16. Khong dat ndi sat vao twdng hoac cac thiét bi khac. Phai co it nhat 10 cm (3 inch) khéng gian tréng
xung quanh mat trai / phai va mat trén ctia ndi. Khong dat bat civ thir gi 18n trén ndi chién.
17. Dam bado cac nguyén liéu khi da dwoc ndu chin bang ndi chién khoéng dau phai c6 c6 mau vang
thay vi sdm hoé&c nau. Loai bé nhirng phan bi chay truwéc khi st dung.
18. Bao hanh sé khang co hiéu lwc khi ban st dung ndi khéng tuan theo cac hwéng dan an toan quan
trong dwoc néu trong sach hwéng dan nay.
19. San pham nay chi thich hgp dé chién nwéng thwe phadm trong nha, va chi sir dung cho gia dinh,
khéng thich hgp cho cac muc dich thwong mai va cong nghiép khac.
20. Dé ngat két ndi vai ngudn dién, hay xoay nat hen gid va nat diéu chinh nhiét vé 0, sau dé rat phich
cam dién cla nbi ra khdi 6 cdm trén twong.
21. Khéng dung chét tAy rira cé tinh an mon hodc dung cu kim loai sdc nhon dé lau khay chién bang



thay tinh. Khéng lam xwéc kinh hodc dap vao mép kinh dé tranh 1am hdng mét kinh hoadc 1am kinh bj
nd.

22. San phadm phai dwoc dat va st dung trén bé mét ban bang phang, dn dinh va chju nhiét dé tranh
xay ra hw hong hoac tai nan.

23. Khi ndi chién dang dwoc siv dung, ngwdi dung chi co thé cham vao tay cdm cla khay chién dé
tranh bi bdng.

24.Nbi can khoang 30 phut dé 1am ngudi hoan toan truwéc khi vé sinh.

25. Khoéng dwoc két ndi ndi chién véi cac loai cong tdc hen gid hodc hé thdng diéu khién tir xa riéng
biét dé tranh xdy ra tinh huéng nguy hiém. D& ngét két ndi, hay tat thiét bj, sau dé rut phich cdm ra
khdi 6 c&m trén twong.

26. Khéng cam chét, day dién hodc cac vat khac vao 16 thoat hoi ctia sdn pham dé tranh bj dién giat.
27. Khi rat phich cdm, ngwdi dung nén cdm phich cdm va rat ra. Khong kéo hodc xoan day dién dé
tranh lam héng dwdng day dién va tranh nguy co ro ri dién.

28. Khi san pham xay ra 16i hodc bi hw héng, vui ldng ngirng st dung va glri dén trung tdm bao hanh
clia cong ty ching téi dé bao tri, khong tw y stra chiva dé tranh nguy hiém.

29. N6i chién nay khéng dwoc phép st dung béi nhivng ngudi (bao gdbm ca tré em) bi suy gidm kha
nang thé chéat, giac quan hodc tinh than, hodc thiéu kinh nghiém va kién thirc, trir khi ho dwoc ngudi
chiu trach nhiém vé sy an toan ctia ho giam sat hodc huwéng dan st dung ndi.

30. Loi khuyén:

- Trwéc lan st dung dau tién, vui 1dng 4y khay chién va vi chién ra, rira sach bang chét tay rira va
Iap tré lai vao than ndi. Khéi ddng ndi chién va lam néng ndi chién trong 5 phut trwée khi st dung dé
loai bd hw hdng do qua trinh déng goi hodc van chuyén.

- Co6 thé c6 mét it khdi hodc am thanh nhe bat thuwong khi bat dau st dung, tuy nhién dé 1a hién
twong phé bién, khdng anh hwéng dén san pham.

- Vui ldng chi st dung cac phu kién ban diu cta san pham nay.



MO TA SAN PHAM

NUt diéu chinh thei gian

Than ndi

Day ngudn

Khay chién thuy tinh

Théng tin ky thuat

Nut hen gi&

Tay cadm khay chién

— Vi chién
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Tén san pham

Nbi chién khéng dau

Model MK-349
Dién ap hoat déng 220-240V
Tan sé hoat dong 50-60Hz
Cong suat 1200W
Dung tich khoang néi 6.0 Lit
Dung tich kha dung 4.5 Lit

Kich thwéc sdn phdm (DxRxC)

285 x 250 x 280 mm

Trong lwgng

Xap xi: 4.0 Kg




TRUOC KHI SU DUNG

Trwéc khi ste dung nodi chién khéng dau nay, vui long dam bao:

1. LAy tat ca cac bo phan ra khéi hdp va lam sach ching bang vai mém cuing vé&i mot it chat tay rira
trung tinh. Phan than néi khong thé rira dwoc trong nwéc (Hinh 1) nhwng c6 thé dwoc lam sach béng
vai mém (Hinh 2). Sau khi tt ca cac bd phan da dwoc lau khd hoan toan, néi chién da sin sang dé coé
thé str dung.

Hinh 1 Hinh 2 Hinh 3

2. Bat nbi chién khong dau trén mat ban bang phang (Hinh 3), ddm bado rang khodng céach t nbi
chién dén 6 cdm dién phu hop dé day ngudn cé thé cdm chéc chan vao 6 cdm dién trén twong (Hinh
4). Phai c6 it nhat 10 cm (3 inch) khéng gian tréng xung quanh mat tréi / phai va mét trén cta ndi chién
dé ludng khong khi xung quanh ndi cé thé lwu thong tét. Khdng dat ndi chién gan bép Ira hoac gan
cac vat dung dé chay (khéng dat néi chién khéong dau trong ti quéan &o hodc str dung né ngoai trovi).

Hinh 4 Hinh 5

3. Khi ndi chién khéng dau dang hoat dong, khdng dwoc cham tay vao bé mét nong, va cac hoat dong
clia con ngwdi phai cach cac bé mat ndng it nhat hon 10cm dé tranh bi béng.

4. Trwde khi st dung, hay xoay nut hen gio dé lam néng ndi trong 5 phut. Viéc nay gitp loai bd hét
khoi dau con sot lai.

Khi s dung lan dau tién, ban cé thé nglri thy mui dac biét phat ra tlr néi chién, tuy nhién dé la hién
twong binh thwéeng, khéng phai 16i chay nd cua nbi chién khéng dau.



HU’O’NG DAN VAN HANH

10.

Két néi phich cadm vé&i 6 cdm trén tucyng dwoc ndi dat.

Cén than kéo khay chién ra khai ndi chién khéng dau va dat vi chién vao (hinh 5).

Cho cac nguyén liéu da duwoc so ché vao khay chién (Hinh 6).

Lwu y: Khoéng cho qué nhiéu nguyén liéu vao khay chién (xem phan “Cai d&t”), vi né cé thé anh
hwéng dén két qua chién cla thwc phadm.

D4y khay chién tré lai vao ndi (Hinh 7).

Than trong: Khéng cham vao vi chién, khay chién ngay sau khi st dung, vi né rat néng, cé
thé gay bong ning. Giir va kéo khay chién ra khéi ndi bing tay cam.

Cho nguyén liéu da so ché DPay khay chién vao tr&
vao trong khay chién <—— lai ndi chién khéng dau

Hinh 5 Hinh 6 Hinh 7

Xoay nut diéu chinh nhiét do dén nhiét do thich hop. Xem phan “Cai dat” trong chuwong nay dé xac
dinh nhiét dé phu hgp cho tirng loai nguyén liéu.

Xac dinh thdi gian ndu cho tirng nguyén liéu va xoay nut hen gid dén vi tri thei gian nau phu hop.
N&i chién khéng diu sé bat dau hoat dong va bd hen gid sé bat dau dém nguoc thoi gian cai dat.
Lam néng noéi khoang 5 phut trieéc khi nau néu ndi dang ngudi.

Lwu v: Néu mudn, ban ciing c6 thé lam néng ndi trvéc khi ndu ma khéng can cé béat ky nguyén liéu
nao bén trong. Trong trwdng hop d6, hay cai dét thdi gian ndu 14 5 phat va doi cho dén khi chudng
b&o vang 1én, sau d6 cho nguyén liéu vao khay chién va hen thoi gian ndu dw kién.

Mot sb nguyén liéu can dwoc l&c trong qua trinh chién.

L&c nguyén liéu trong khi ndu dé gia vi thAm déu vao nguyén liéu, gitp cho thirc &n dwoc ngon
hon (xem phan “Cai dat”).

L&i khuyén: Dbi véi nhivng nguyén liéu can lac, ban nén cai dat thdi gian ndu thanh mét nira, cho
dén khi nghe thay tiéng chuéng béo thi kéo khay chién ra khdi ndi va lac déu cac nguyén liéu. Sau
do, day khay chién tr& lai vao ndi va cai dat tiép mot nira thoi gian nu con lai.

Khi ban nghe thay chuéng b&o, qué trinh ndu da két thuc. St dung tay cdm dé kéo khay chién ra
khoi ndi va dat nd 1én trén bé mat chju nhiét.

Nbi c6 chirc ndng bdo vé an toan, nguén dién sé tw ddng bi ngat khi khay chién dwoc riut ra khdi
ndi chién.

Than trong: Hay can than véi khéng khi néng méac du nquén dién da bi cat.

Lwu y: Ban ciing cé thé tat ndi theo cach thi cong. Dé tat ndi, hdy van nut cai dat thdi gian ndu vé
0.

Kiém tra xem nguyén liéu da chin hay chwa. Néu chwa, vui Iong day khay chién tré vao lai ndi va
hen gi& thém vai phut.

L4y nguyén liéu ra va ndi chién khéng dau ngay lap tirc da sén sang dé chuan bi mét mé khac.
Khéng lat ngwoc khay chién vi ddu va m& thira trong khay chién sé chay nqworc tré lai vao
thwe pham.

Khay chién va cac bé mit ctia ndi chién sé rat néng sau khi nau.




CAI AT
Bang thong sb dwdi day gitip ban chon cac cai dat co ban cho tirng loai nguyén liéu.
Lwu yv: Hay nhé rang cac cai dat nay chi mang tinh chat tham khado. Vi cac nguyén khac nhau vé

ngudn gdc, kich thwdre, hinh dang cling nhuw thwong hiéu, chiing t6i khdong thé dam bao cai dat nay 1a

tot nhat cho cac nquyén liéu clia ban.

Loi khuyén:

Tuy thudc vao kich thudc, sb lwong thi thei gian ndu sé khac nhau. Cac nguyén liéu c6 kich thuwéc
nhd, méng hoac sb lwong it thwong yéu cau thdi gian ndu it hon so vdi cac nguyén liéu day, co
kich thuwéc Ién hodc sé lwgng nhiéu;

L&c cac nguyén liéu nhé trong thoi gian ndu sé ti wu hoa két qua cubi cung va cé thé gitp ngan
nglra viéc cac nguyén liéu chin khéng déu.

Thém mot chut diu vao khoai tay twoi dé cé két qua gion hon.

Khéng ndu cac nguyén liéu béo ngay nhw xuc xich, m& trong ndi chién khéng dau.

Db &n nhe cé thé chién dwoc trong ndi chién khéng dau.

Lwong khoai tay téi thiéu cAn cho mét mé chién gion la 500 gram.

S dung bot [am s&n dé chién mot cach nhanh chéng va dé dang.

D&t mét cai khay sat hodc dia str vao khay chién néu ban muén nwéng banh hodc lam banh quy,
hodc néu ban mudn chién cac nguyén liéu dé v&.

Ban ciing c6 thé st dung ndi chién khéng dau d& ham noéng cac thuwc pham. D& ham néng thuc
pham, dat nhiét d6 1&n 150°C trong tbi da 10 phdit.

Lwong | Thoi Nhiét Lac Ghi chu
nguyén gian do
liéu t6i da | (Phut) (°C)
- téi
thiéu (g)
Khoai tay chién
Khoai tdy déng lanh loai 300-700 9-16 200 Cé
maéng
Khoai tdy déng lanh loai day | 300-700 11-20 200 Co
Khoai tay chién tw lam 300-800 16-10 200 Co Thém ' thia cafe dau
(8%8mm)
Khoai tay chién cat miéng 300-800 | 18-22 180 Co Thém " thia cafe dau
Khoai tay vién 300-750 | 12-18 180 Céo Thém ' thia cafe dau
Rosti 250 15-18 180 Co
Khoai tay nghién 500 15-18 200 Co
Cac loai thit
Thit bo 100-500 8-12 180
Swdn heo 100-500 | 10-14 180
Hamburger 100-500 7-14 180




Xuc xich cudn 100-500 13-15 200
Puiga 100-500 | 18-22 180

Ucga 100-500 | 10-15 180

Thirc an nhe

Cha gio 100-400 8-10 200 Co Lam néng ndi trwdc

Ga cbm déng lanh 100-500 | 6-10 200 Cé Lam néng noi trwée

Ca dong lanh 100-400 | 6-10 200 Lam néng ndi trwéc

: s an A Lam néng ndi trwdc
Banh mi dor::alianh vun phé 100-400 8-10 180

Rau cl nhoi thit 100-400 10 160

Banh nwéng

Banh béng lan 300 20-25 160 Can ot gidy bac
Banh quy 400 20-22 180 Can l6t gidy bac
Banh muffin 300 15-18 200 Can l6t gidy bac
Banh ngot khac 400 20 160 Can 6t gidy bac
VE SINH VA BAO QUAN
1. Vé sinh

Lwu y! Nguy co dién giat

Khéng dwoc str dung miéng co rira bang kim loai, chat ty rira c6 tinh &n mon, miéng len thép
hoac khan vai thd dé lam sach bat ky boé phan nao cta néi chién.

Vé sinh ndi sach s& sau mbi lan st dung.

Dam béo rang ndi chién da dworc tat, lam mat va ngat két ndi khéi ngudn dién trwde khi tién hanh vé
sinh va bao dudng.

Lwu v: Thao khay chién ra khdi néi chién dé ndi cé thé ngudi nhanh hon.

Lau sach bén ngoai ndi badng khan &m.

Lam sach khay chién, vi chién bang nwéc sach, nwéc riva chén va miéng bot bién khéng mai mon.
Lau sach bén trong néi chién bang khan mém khé va sach.

Lam sach b phan lam nong béng ban chai khd dé loai bé can thirc an.

2. Bao quan

Dam bao tat ca cac bd phan cla nbi chién khdng dau da dwoc vé sinh sach sé va khd réo.

B&o quan san phdm & noi kho rao va thoang mat.




XU LY SUCO

Sw cod

Nguyén nhan

Cach khac phuc

Nbi chién khéng hoat
dong.

Chwa c3m dién

Két néi day nguén clia ndi chién véi
2 < A K X
0 cam dién dwoc ndi dat.

Day két ndi bén trong bi 1dng.

Lién hé trung tdm bao hanh.

Khay chién chwa duwoc dat vao
ndi dung céach.

Kéo khay chién ra va day no tré lai
vao ndi chién sao cho khép.

Quat bén trong ndi

N6i chién khéng dau chua duwoc
két nbi véi ngudn dién.

Chi van hanh ndi chién sau khi da két
ndi v&i nguodn dién.

chién khéng hoat déng.

B& phan dién t&r bén trong ndi
chién bi hw héng.

Lién hé trung tdm bao hanh.

Thwe pham khong
chin.

C6 qua nhiéu nguyén liéu trong
khay chién.

Chia nguyén liéu thanh nhiéu 1an
nau.

Theéi gian ndu qua ngén.

DAy khay chién tré lai ndi chién
khéng dau va thém thoi gian nau.

Thirc an chin khong
déu.

M6t sb loai nguyén liéu sé can
dwoc lac déu trong khi nau.

Trong qua trinh nAu, kéo khay ra va
ldc n6 dé tach cac nguyeén liéu bi xép
chdng I&én nhau, sau d6 day khay tré
lai vao ndi dé tiép tuc.

Khong thé day khay
chién vao néi chién
khéng dau mét cach
tron tru.

Miéng silica ctia khay chién chwa
dwoc diéu chinh dung céach.

Diéu chinh lai miéng 16t ctia khay
chién.

C6 c&n ban trong khay chién.

Vé sinh sach sé can ban trong khay.

C6 qua nhiéu nguyén liéu.

Khong cho qua nhiéu nguyén liéu
vao khay chién méi l4n ndu. Chia né
thanh mot s mé nhé.

C6 khoi béc ra tir noi
chién.

Chién cac nguyén liéu nhiéu dau
ma&.

Khi ban chién cac nguyén liéu nhiéu
dau m&, mot lwong Ién dau sé bi
chay ra khay chién. Dau tao ra khoi
trdng va khay chién c6 thé néng hon
binh thwérng. Diéu nay khdng anh
hwéng dén noéi hoac két qua nau.

Trong khay chién van con can
diu mé& tir 14n s dung trwdc

Khoi tréng la do dau mé trong khay
khi néng Ién. Dam bao ban vé sinh
khay chién dung cach sau méi lan st
dung.

Khoai tay chién tuoi
chién khéng déu.

S dung sai loai khoai tay

St dung khoai tay twoi va dam bao
rang chung van ctng trong khi chién.

Khong rira sach khoai tay trwédc
khi chién

Rira sach que khoai tay dung cach
dé loai bé tinh bét.

Khoai tay twoi chién
khong gion

Diéu nay tuy phu thudc vao lvong
dau va do wot cla khoai tay chién

Pam bao lam kho khoai tdy dung
cach truéc khi thém dau.

Cat nho que khoai tay dé cé két qua
gion hon.

Thém mét chut dau dé co két qua
gion hon.
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MODEL: MK-319 MODEL: MK-281 MODEL: MK-320 MODEL: MK-221
26L MULTIFUNCTION STEAM AIR FRYER 12L RAPID AIR FRYER MINI AIR FRYER 5L RAPID AIR FRYER
NOI CHIEN HO'I NUG'C DA NANG 26 LIT NOI CHIEN KHONG DAU 12 LIT NOI CHIEN KHONG DAU MINI NOI CHIEN KHONG DAU BIEN T 5 LIT
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MODEL: MK-218 MODEL: MK-341 MODEL: MK-342 MODEL: MK-317
ELECTRIC COOKER ELECTRIC KETTLE ELECTRIC OVEN ELECTRIC LUNCH BOX
BEP DIEN TU (TANG NOI NAU LAU) BINH BUN NU'G'C SIEU TOC LO NUONG BIEN HOP HAM NONG THU'C PHAM
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MODEL: MK-135 MODEL: MK-307 MODEL: MK-313 MODEL: MK-310
MEAT GRINDER MULTIFUNCTION VACUUM BLENDER SLOW JUICER EVAPORATIVE AIR COOLER
MAY XAY THIT MAY LAM SG’A HAT CHAN KHONG MAY EP CHAM MAY LAM MAT KHONG KHi
—_—
-}
| Se—————
MODEL: MK-318 MODEL: MK-323 MODEL: MK-316 MODEL: MK-308
20L MULTIFUNCTION STEAM AIR FRYER MULTIFUNCTION FOOD PROCESSOR MULTIFUNCTION GRAIN MILK MAKER CLOTHES DRYER
NOI CHIEN HAP DA NANG 20 LiT MAY XAY EP DA NANG MAY LAM SC’A HAT DA NANG MAY SAY QUAN A0

KACHI ‘ HEALTH, FURNITURE WWW.KACHIVIETNAM.COM
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MODEL: MK-171 MODEL: MK-232 MODEL: MK-298 MODEL: MK-234
RELAXING FOLDING CHAIR FOLDING CHAIR WITH MATTRESS FOLDING CHAIR FOLDING CHAIR WITH HAND MASSAGE
GHE XEP THU GIAN GHE XEP THU GIAN KEM NEM GHE XEP BAN MAY GHE XEP MASSAGE TAY



MODEL: MK-344
FOOT BATH MASSAGE
BON NGAM CHAN MASSAGE

MODEL: MK-343 MODEL: BLS-2009A MODEL: RAK268
MULTIFUNCTION MASSAGE PILLOW AUTOMATIC BLOOD PRESSURE MONITOR  ELECTRIC BLOOD PRESSURE MONITOR
GOl MASSAGE DA NANG MAY DO HUYET AP TU DPONG MAY DO HUYET AP BIEN TU
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MODEL: MK-223 MODEL: MK-315 MODEL: JXB-315
SMART DIGITAL SCALE DIGITAL SCALE INFRARED THERMOMETER
CAN DIEN TU’ THONG MINH CAN DIEN T NHIET KE HONG NGOAI

MODEL: MK-309
ELECTRIC TOOTHBRUSH
BAN CHAI DANH RANG DIEN

A MRBIKE | SPORTS
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MODEL: MK-98 MODEL: MK-283 MODEL: MK-299 MODEL: MK-305
AIR BIKE AIR BIKE AIR BIKE AIR BIKE
XE DAP TAP THE DUC XE DAP TAP THE DUC XE DAP TAP THE DUC CAO CAP XE DAP TAP THE DUC
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MODEL: MK-288
MAGNETIC SPINNING BIKE
XE DAP TAP PHANH T TRUONG

MODEL: MK-294
SPIN BIKE
XE DAP TAP SPIN BIKE

ﬂ
MODEL: MK-301

ELECTRICAL TREADMILL
MAY CHAY BO BON NANG

MODEL: MK-290
SPIN BIKE
XE DAP TAP SPIN BIKE

MODEL: ORBITREK 2085
FULL BODY ORBITRAC BIKE
XE DAP TAP KET HOP TOAN THAN

MODEL: MK-272
ELECTRICAL TREADMILL
MAY CHAY BO BON NANG

MODEL: MK-277
MULTIFUNCTION ELECTRICAL TREADMILL

MODEL: MK-304
MAY CHAY BO DA NANG

MULTIFUNCTION ELECTRICAL TREADMILL
MAY CHAY BO DA NANG

£

MODEL: MK-335 MODEL: MK-337
4D MASSAGE CHAIR MASSAGE CHAIR MASSAGE CHAIR LUXURY MASSAGE CHAIR
GHE MASSAGE 4D GHE MASSAGE GHE MASSAGE

MODEL: MK-327 MODEL: MK-331

GHE MASSAGE CAO CAP



