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VUI LONG POC KY HUONG DAN SU DUNG NAY TRUGC KHI DUNG
Do hinh dang bén ngoai clia san pham c6 thé c6 sy khac biét, hinh dudi day chi ding dé tham khao,
cu thé Iay san pham trong thiing déng géi lam chuan.
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GIGI THIEU SAN PHAM

B CAU TRUC SAN PHAM Niit chinh thoi gian

Nut chinh nhiét dé

\

Vi chién

Long noi

™~~~ Tay cam
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NHUNG PIEU CAN CHU Y VE AN TOAN

Phan nay mé ta vé ndi dung va tdm quan trong clia nhiing diéu can biét vé an toan, dé dé phong
ngudi st dung hodc ngusi khéc bi tén thuong co thé hodc tén that vé tai san.

B Giai thich vé nguy hiém do phuong phap s dung khéng tuan tha nhing diéu dugc néu va
phan loai muc d6 tén hai

Canh bao
C6 kha nang gay ra “thuong vong” va “tén thuong nang”

Chuy
N&i dung c6 kha ndng gay ra “tén thuong nhe” va “tén that vé nha clra va tai san”

B Giai thich vé phan loai ndi dung can tuan tha

® Néi dung “Cam”

0 N&i dung “Can tuan tha”

A Nbi dung “Can chu y”

hoan, tén that nha cira

ﬁ Canh bio Muc dich la dé dé phong bi thuong, bi béng, dién giat, ro dién, héa
p

® Nhiing d3i tugng sau khéng dugc duing san pham nay

B Tré con
B Ngudi c6 khiém khuyét vé ca thé, tri giac hodc tri tué
B Ngusi thiéu kién thic va kinh nghiém S dung san phdm nay & noi tré con khéng thé
cham dén, cam dé tré con coi san pham nay la dé choi.
Cam dung san pham nay cho bat ci muc dich gi ngoai muc dich dugc néu trong
Sach huéng dan.

B Néu khong co thé sé gay ra hoa hoan, bi bong, bi thuong hodc dién giat.

Lap tuc dirng st dung khi c6 bat thudng hoac su ¢d
0 Hay rat ngay phich cdm nguén dién, lién hé véi cira hang nai ban mua san pham.

(Vi du vé bat thudng va su co)

B Phich day nguon dién va day nguén néng bat thuong.

B Day ngudn dién da hong hodc sau khi va phai day ngudn xay ra ngat dién ngat quéang.

B Than ndi bi bién dang hodc nong bét thudng.

B Than ndi béc khéi hodc cé mui khét.

B Than néi bi nut, bi ldng hodc c6 am thanh bat thudng.

B Ldc ndu clra thoat khi khong 6 khi thoét ra.

\
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NHUNG PIEU CAN CHU Y VE AN TOAN

Ve
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Cam thao
roi may

O 0 0O

Cam théo r&i may, sitra chita hoic cai tao

Néu can slfa chita sdn phdm hodc thay phu kién, hay dén diém
stia chlta chuyén nghiép do AVA chi dinh. Tranh rdi ro do stra
chira khong dung hoac chon phu kién khéng dung gay nén.

Cam dung nudc dé vé sinh than néi, phich cdm nguén dién '
hodc day nguén dién. Cam dé than néi bi dinh nuéc, hodc d6 i

nudc vao than ndi, cam dd nudc vao bén trong than néi Iﬂ

Cam nhét cac vat la vao 16 thoat khi & phan day san pham.
Nhu kim dau to, day thép hoac cac thi khac, tranh bi dién giat
bi thuong:

Bé mat ngoai than néi sé bi néng lén trong qua trinh st dung, cdm cham vao phan
c6 nhiét d6 cao, hodc dé tay va mat & gan ctia thoat khi, hay dung tay ndm & than
ndi hoic tay cam cta long néi dé 1y ra; néu can lay long néi ra khi & nhiét

do cao, hay thuc hién bao vé chéng bi béng

Trong qud trinh ndu an, chi cé thé cham vao giao dién thao tac dugc quy dinh,

cdm dua tay vao trong khoang, tranh bi bong.

O

S
i

p
SU dung phich cdm nguédn dién, day nguén dién va 8 cdm nguén dién ding cach

Cam st dung khi phich cdm nguén dién hoac day ngudn dién bi héng hoac 8

cdm ngudn dién biléng

Hay kip thai vé sinh néu trén phich cdm day nguén dién c6 bui ban hodc cé nudc,

tranh gay ra hoa hoan, dién giat hodc doadn mach; phai thay day nguén dién chuyén
dung; néu day nguén dién mém bi hong, phai do nhan vién chuyén moén clia nha san
xuat, bd phan stra chita hodc cac bd phén lién quan clia nha san xuat tién hanh thay thé.

Cam lam héng phich cdm nguén dién hoac day nguén dién
Cam gap day nguén dién, dua dén gan cho co6 nhiét do cao (nhu ngon Ita, 16 nudng...),
cot lai, kéo vat nang..., dé tranh lam héng day nguén dién gay ra hda hoan, dién giat.

Cam dung tay uét rut phich cdm nguén dién
Cam cham vao khi tay ust. Dam bao tay khé trudc khi rat phich cdm nguén dién.

St dung déc l1ap 6 cdm nguén dién xoay chiéu 220-240V AC, dong dién dinh mitc
trén 10A

Néu dung chung véi cac thiét bi dién khac, 6 cam cé thé sé xady ra bat thudng dan dén
nguy hiém nhu hda hoan...

Néu can kéo dai day nguén dién, hay si dung doc l1ap 6 cdm nguén dién cé6 dong
dién dinh muc trén 10A
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NHUNG PIEU CAN CHU Y VE AN TOAN

Khi st dung, dam bao phich cdm nguén dién da dugc cdm vao hoan toan, khi
khéng st dung san pham hodc di ra ngoai, phai rit phich cdm day nguén dién
ra, tranh xay ra su c6 hoac nguy hiém.

Can than bi vap nga hoic vuéng vao diay nguén dién dang st dung

Cé thé sé bi thuang hodc gay ra héa hodc hodc dién giat do day nguén dién bi hong

Pam bao st dung 6 cdm nguén dién da dugc néi dat

Phich cdm nguén dién ctia sdn phdm nay chi c6 thé cdm vao 8 cdm ngudn dién da
dugc dugc ndi dat. Néu chua dugc ndi dat hoan toan, c6 thé sé gy ra su c6 hodc ro
dién, dan dén bi dién giat.

Pinh ky loai bé bui ban trén phich cdm nguén dién

Néu tich tu bui ban..., sé tao ra khi &m..., kha nang cach dién sé kém di, c6 thé sé gay
ra hda hoan. Hay dung vai kho dé lau di.

San pham nay chi dugc sit dung trong nha

Xung quanh san pham phai d3m bao da khéng gian, duy tri
khodng cach trén 30cm véi cac vat khac, ddm bado xung quanh
khong cé vat dé chay, nhu khan trai ban, rém cta. .., va khong dugc pht
bat ctt thi gi lén bé mat.

Cam di chuyén hoac lac san pham trong qua trinh hoat déng, day nguén dién va
6 cam nguén dién khong dugc déi dién véi ciia thoat khi, hay dé than néi nguoi
di, rat day nguén dién ra ré6i méi di chuyén san pham

Trudc khi van hanh san pham, hay kiém tra xem long ndi da bé vao
dung vi tri chua, tranh gay ra su ¢cé

Khéng dugc van hanh san pham khi chua bé 16ng néi vao.
Trong qua trinh lam viéc, cdm dung vai... phu 1én miéng

16 théng hai ctia than néi, tranh gay ra su cé hoac lam héng
san pham

50
S
Cém phu lén 16 =4
théng hai clia =
than néi
=

QO © e @

Cam dung léng néi khéng chuyén dung hoiac long néi bi bién dang
DE tranh bi thuong hodc bi béng do qua néng hodc cé su cé.
D3i véi mét s6 bd phan quan trong, nhu cau chi..., néu sira chira khéng diing

hodc tu néi doan mach c6 thé sé lam mat tac dung bao vé san pham, dan dén
qua noéng hoac héa hoan.
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NHUNG PIEU CAN CHU Y VE AN TOAN

-

@

Khi st&t dung hodc khi vira ndu xong, cdm cham vao

phan c6 nhiét dé cao

Nhiét d6 noi rat cao, dac biét la cac bo phan bang

kim loai nhu clra thoat khi, long noi, vi chién phat nhiét

& day, lugi bao vé.., dé tranh bi bdng. P e

Cam dé cac vat sau vao trong san pham dé nuéng: gidy, nhua hoac chat dé chay...

Cam dé cac vat khac hoac vat nang lén trén than néi.

Cam dé tré con st dung thao tac doc lap
Phai dé & ché tré con khong cham dén dugc, tranh cac su
¢6 nguy hiém nhu dién giat, bi bdng...

Cam st dung trén bép tu
Tranh lam hdng bép tir hodc khién cho san pham bi bat thudng.

Trong qua trinh st dung, khéng dugc r&i khéi san pham trong khi nau an

I -NONORNG

®

Khéng dugc van hanh san pham theo phuong thiic néi thém may hen gio hoac
hé théng diéu khién tir xa doc lap

N&u phat hién san pham cé su 6, phai difng st dung, va lién hé ngay véi bé phan
dich vu cia céng ty chiing t6i

D3Gi véi nhitng ngudi ¢6 may tao nhip tim hoac may trg thinh c6 6c tai dién td,
khi st dung san pham nay, nén dugc tu van bdi nhan vién y té c6 tham quyén
va tham khao huéng dan cta thiét biy té

Phai st dung san pham trén bé mat 6n dinh, chiu nhiét, d€ tranh lam héng san
pham hoic phat sinh su ¢8 ngoai y muén

Khi rit phich cdm nguén dién va 6 cdm nguén dién,
cam chat phich cdm nguén dién réi rat ra IZI
C6 thé sé gay ra hda hoan do dién giat hodc doan mach. Z B

Khéng dugc kéo day nguén
dién

Khi vé sinh, khi khéng st dung san pham hoic di ra ngoai, phai rit phich c¢dm
day ngudn dién, tranh xay ra su cé hoic nguy hiém.
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NHUNG PIEU CAN CHU Y VE AN TOAN
HAY CHU Y

Hay tuan tha nhiing diéu sau dé€ dé phong su ¢ va van hanh sai

( « . , , .
Khéng dugc dé & ché anh néng chiéu truc ti€p hodc c6 dau mé bay vao
Sé lam bién dang hodc d&i mau.
Vé sinh than néi va xung quanh than néi
Goi y sau mdi lan st dung, hay vé sinh cac vat nhu can thiic an du lai trén
long noi/ vi chién..., khi vé sinh hdy ngat dién va dam bao san phdm
da ngudi roi.
Khéng dugc va dap hoic lam roi long néi trén cac vat ciing
C6 thé sé lam héng, bién dang canh ngoai clia néi.

Khéng dugc cham vao cac bd phan c6 thé di chuyén dugc, dé tranh bi ket.

Khéng dugc bé qua nhiéu thiic 4n vao nau
Sé anh hudng dén hiéu qua ndu, va thiic an tiép xuc vai thanh gia
nhiét gay ra héa hoan hodc tén thuong cho co thé ngudgi.

Khéng dugc d6 nhiéu dau an vao dé nau
Gi6 nong nhiét dé cao sé gay ra cac rdi ro nhu khéi dau hodc béc Ia. ..

Khéng dugc dé long ndi dét trén bép gas, hodc st dung trén bép dién hoac 16 vi séng
Sé lam bién dang, d6i mau hoac gay ra su cé.

Khéng dugc st dung long néi lam noi dé trir 46

B Pham vi d6 cao so véi mat nudc bién dé sdn pham hoat doéng binh thusng la 0-2000m.
Nh{ing vi tri c6 nhan nay trong thaoi gian thiét bi lam viéc, nhiét d6 bé mat rat cao, bé
mat sé néng lén trong qua trinh s dung.

B Lan dau st dung phai lam néng trudc & 200 C trong 10 phut, trong qud trinh lam néng trudc cé
thé s& c6 mét it khoi trdng hodc mui la, day 1a hién tugng binh thudng, khéng can lo lang.

B Néu hinh dnh san pham va san pham that khong giéng nhau, hay Iy san phdm that lam chuan.

B Hay bdo quan Sach huédng dan, dé xem trong qua trinh st dung sau nay.
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CAC LUU Y QUAN TRONG
1/ Nguén dién st dung: 220-240~50/60Hz.
2/ Can than khi rat by phan vi nuong ra khoi ndi chién.
3/ Khi cho thuc phdm vao ndi chién, ddm bao chiéu cao cla thuc pham khong vuot qua
vach Max.
4/ Lap bo phan ndi chién vao than ndi, khi nghe tiéng “click” la da vao dang vi tri.
5/ Khong van hanh ndi chién khi khong co thuc phdm & bén trong.
Luu y: Khong cham vao ni chién trong va ngay sau khi ndi hoat dong vi no c6 thé con rat
nong. Chi thao tac bang tay cam clia ndi chién.
6/ Diéu chinh nhiét do nau: van nit qua phdi hodc trai dé chon nhiét do mong mudn,
khodng nhiét do co thé chon: 80 do - 200 do C.
Nut chinh thoi gian

Nt chinh nhiét d¢

7/ Diéu chinh thoi gian nau: Thoi gian nau c6 thé dugc chon dén méc thoi gian 60p. Khi
vach danh dau thoi gian dang & mdc 0 - ndi chién dang & ché do nghi. Khi van ndt dé chon
thoi gian ndu mong mudh, dong h6 dém gio sé bat dau kéu “tick tick” biéu thi thoi gian dang
dém nguoc vé moc 0. Khi hoan tt thoi gian clia chuong trinh da dugc chon, noi chién sé
phat ra tiéng “ting” biéu thi két thic quy trinh nau da chon.

8/ Khi thuc pham chin, c6 thé bay ra dia va thudng thic.

Cha y: trong qué trinh nau, co thé van ngugc nit thoi gian vé mac 0 néu thuc phdm da dat
dén do chin mong mudn.

9/ Néu thuc pham chua chin, c6 thé thuc hién lai quy trinh chon nhiét do va thoi gian mot
lan niia.

10/ Can can than khi 14y thuc phdm viia duge nau chin ra ngoai vi thuc phdm van con dang
rat nong. Luu y: dé cho cac san phdm nhé nhu khoai tay chién ra ngoai, luu y khong lat
ngugc ndi chién dé do thuc pham ra ngoai vi c6 thé dau thtia hodc nudc nong thiia sé chay
ra theo — c6 kha nang gay bong.

11/ Meo: D€ |dy cac nguyén liéu l6n hodc dé va, ban co thé dung kep dé kep

cac nguyeén liéu ra khoi ndi chién.

12. Sau khi ndu mot mé nguyén liéu, [0 dién c6 thé bat dau nau

mé nguyeén liéu tiép theo bat ky lic nao.

13/ Nbi chién nay co ché& do tu bdo vé khi qua nhiét. Do do, khi nhiét do trong 16 qua cao,
10 sé& tu dong ngiing hoat dong dé nhiét do trong 10 ngudi bot. Sau khi nhiét do trong ndi da
thap hon mtic dugc cai dat trudc, ndi chién sé hoat dong trd lai.
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PIEU CHiNH THO1 GIAN VA NHIET PO NAU

o Thai gian Nhiét do
Biéu Loai chuic
¢ o mac dinh mac dinh Ghi chd
ugng nang nau (phat) (C)
L T Goi y dung khodng 5009 khoai tay
o Khoai tay chién 17 180 déng lanh
. R Goi y ra dong trudc sau dé udp khoang
9 Canh ga 16 180 600g canh ga
% Tom 12 180 Ggi y chon nguyén liéu tuai, néu chon
] nguyén liéu déng lanh, hay ra dong truéc;
% Ca 12 180 tém khodng 400g, ca khoang 600g, thit
khodng 400g, day 1.5cm
Nu6éng thit 12 190
@ Nuéng bénh 13 170 Hay tham khao cach lam banh ngot
£ LA 90 Cat hoa qua thanh miéng khoang 3mm
®D say kho 50 (nhu chanh)
. . R C6 thé diéu chinh thai gian va nhiét do
@ Chién khéng dau 15 200 theo sé& thich cGia ban than
w N C6 thé diéu chinh thai gian va nhiét do
8 Ham ndng 15 200 theo sa thich cda ban than
¥ < A 12 80 C6 thé diéu chinh thai gian va nhiét do
O Ra dong theo s& thich clia ban than
O Ghinhé 10 200 C6 thé diéu chinh thai gian va nhiét do
theo sé& thich cGia ban than
9/ ) i ga 16 180 Gai y ra déng roi usp khoang 1000g

dui ga
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VE SINH BAO DUONG

Chuy
A Khi bdo dudng, phai rat phich cdm nguoén dién, doi néi ngudi réi mai bao dudng.

Né&u khéng sé bi bong

Hay chu y

Néu khong rita sach sau khi da st dung, sé sinh ra mui, méi lan nau xong hay

vé sinh sach sé.

Khéng dugc st dung cac vat sau

(Né&u khong sé gay ra bién dang, gi sét, d6i mau, bi nit hodc bi xuéc)

« May rlra sdy bat dia, may sdy bat dia

- Chét tdy rlta ngoai cac chat tdy rlta trung tinh dung cho nha bép

- Xdng, chat pha loang, cén, bot tdy rlra, thudc tay

+ Miéng cha noi, lui dao va cac vat dung khéc c6 kha nang gay lam xudc

Long néi, vi chién, sau méi lan sit dung hoéc sau khi bi ban

Lam sach bang miéng bot bién va chat tdy rita nha bép trung tinh

« Khi vé sinh khong dugc ngam than ndi vao nudc, hay dung khan uét dugc vat kho
dé lau than noi.

« Sau khi str dung hay kip thai vé sinh thiic an con du va cac vat khac trén vi chién,

Idng néi, tranh hu héng 16p phd do cén thiic an hodc dau ban.

- Khéng dugc dung vai qua uét dé vé sinh néi chién khong dau, trdnh nudc chay vao
bén trong than may c6 chiia cac bd phan dién t, dé dan dén cac nguy hiém nhu doan
mach, hda hoan, dién giat...

- Kiém tra dinh ky, hay kip thdi vé sinh néu c6 dau ban, bui ban...

Vi chién
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Vé long noi

Khéng dugc dé long ndi lén bép gas dé nau, hodc st dung trén bép tu

hoac trong 10 vi séng.

Khéng dugc va dap long néi hodc rét xudng vat clng.

Hay chu y nhimng diéu sau dé trach lam xuéc hodc lam bong 16p son & bén trong clia
Iong noi

- Khéng dugc bo bat dia vao trong néi, st dung néi nhu chiu rira.

- Khéng dugc dung ban chai va may rlfa sdy bat dia dé vé sinh.

- Khéng dugc vé sinh bang bét giat, thubc tay. .. (Dung chat tdy ria trung tinh dung
trong nha bép)

Miéng cha Dung miéng bot
Banchadi néi bién dé lau
X Khéng dugc dung
mat nham dé vé sinh

% % 1&\0 0 B& mét bot bién mém

% Cho du 1&p son & canh ngoai cta long ndi bi xudc, cling khong cé van dé gi
lic ndu cd, c6 thé sit dung binh thudng.
Khi sir dung long néi, néu 16t & phia dudi miéng vai... cé thé gitp phan day
cUa bén ngoai noi d6 bi xudc.
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TU KIEM TRA SU CO BAT THUONG

Tinh trang

Nguyén nhan

Kiém tra va loai bo

bat thudng

Thiét bi khong
hoat déng

Chua cdm nguén dién

C&m phich cdm day nguén dién vao 6 cam tiép dia

Chua lap 16ng n6i vao vi tri

Kéo ldng noi ra day lai vao than noi, 1ap vao vj tri

Céanh quat khéng
quay hoac c6 am
thanh bat thudng

Dong co bi héng hodc cac
b6 phan dién khac doan
mach

Pua dén diém stia chia chi dinh dé stia chita

Khéng thé ddy
Idng noi vao trong
khoang nau

mét cach thuan lgi

Mép long néi bi bién dang

Pua dén diém slra chita chi dinh dé stia chiia

C6 khéi trang

Pang ndu nguyén liéu co
uép dau

Sé c6 khoi trdng nhiéu khi chién cac nguyén liéu
nhiéu dau mé, diéu nay la binh thudng

Trong ndi chién con can dau
ma& sau lan uép, nudng lan
trudc

Méi lan chién xong phai vé sinh noi chién

Canh bao EO Bao vé bd qua nhiét Pua dén diém slra chita chi dinh dé stia chiia
Canh bao E1 Bao vé b cdm bién hd mach | Pua dén diém slra chita chi dinh dé stia chita
Canh bao E2 Bdo vé& bo cam bién doan Pua dén diém slra chita chi dinh dé stia chita

mach
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USER MANUAL

AIRFRYER

Model: ZG93MW




Product Description

Timer knob

B Product Structure

Temperature knob

Fried pan

Fryer

~ Fryer
handle




Safety Precautions

B In order to ensure safe use and avoid injury and property damage

to you and others, please be sure to observe the following safety
precautions.

Failure to follow the safety warnings and incorrect use may result
in accidents.

B This product does not consider the following situations:

— Use of appliances by unattended children and the disabled
— Children's playing equipment

B Danger

e Do not immerse the shell in water or wash it under the tap,
because there are electronic components and heating elements
in the shell.

* Do not allow water or other liquids into the product to avoid
electric shock.

* Always bake in a deep fryer to avoid contact with heating
elements.

* When the product is working, do not cover its air inlet and outlet.

* Never pour oil in the fryer, as this may cause a fire hazard.

* Do not touch the inside of the product while it is working.

/\ Warming

e During the operation and use of this product, some parts will
become very hot, such as the case, the heat dissipation holes at
the top and rear, etc. Please do not touch the hot surface during
cooking.

* Please handle it carefully after cooking. It is recommended to use
auxiliary tools to assist. After cooking, there will be a lot of heat
inside the product for a period of time, please don't touch it
directly with your body.

e Remember to lay flat on the table to avoid being scalded by steam,
dumping over the oil pan, and scalded by oil or hot food.
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e After use, unplug the power plug and wait for the fryer to cool
completely before moving and cleaning.

e |t is necessary to prevent any water or other liquids from entering
the product.

e When in use, do not cover the air inlet for air cooling and the air
outlet for exhaust.

e When opening the door, be careful that the hot steam may cause
burns.

e Do not put oil or high-fat foods into the fryer or the product. There
may be arisk of fire. The equipment uses hot air for cooking.

e Before connecting the product to the power supply, please check
whether the voltage marked on the product is consistent with the
local power supply voltage.

e Do not use this product if the plug, power cord, or the product itself
is damaged.

e |f the power cord is damaged, in order to avoid danger, it must be
replaced by the manufacturer's authorized repair center ora
professional with equivalent repair qualification.

e This product cannot be used by children 8 years of age or younger,
as well as people (including children) who are physically unsound,
mentally disabled, and lack relevant experience and knowledge
(including children) under the supervision and guidance of their
guardians.

e Keep the product and its cables out of the reach of children.

* Do not allow the power cord to touch hot surfaces.

¢ Do not insert the product plug or operate the control panel with wet
hands.

e The product must be plugged into a grounded outlet, make sure it
is plugged in correctly.

* This product cannot be operated with an external timer or
independent remote control system.

* Do not place the product on or near flammable materials such as
tablecloths and curtains.



e Do not place the product against a wall or against other products.
Leave at least 10 cm of free space on the back, sides, and above the
product; do not place any objects on top or behind the product.

* To prevent fire, please keep this product away from flammable and
explosive materials.

e The door or the outer surface may get hot when the appliance is
operating,.

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

- staff kitchen areas in shops, offices and other working environments;
- farm houses;

- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.



Instructions for use
M Tips

If the product picture is inconsistent with the actual product, the
actua product shall prevail.

Before using for the first time, please take out the fryer and the
fryer to clean with detergent. After cleaning, put it into the electric
oven and preheat for 10 minutes to eliminate the residual odor
during packaging or transportation.

A small amount of smoke or slight odor may be emitted when you
start using it, which is normal.

Please use the original accessories of this product.

® Thelightinside the machineis caused by the heating of the heating

tube. When the machine reaches the set temperature, the heating
tube stops heating and the light temporarily disappears. When the
temperature is lower than the set temperature, the heating tube
will work again and the light will resume, which is a normal
phenomenon.

Do not use plastic or paper containers that are not heat-resistant to
carry food into the electric oven;

Do not use glass or ceramic plates or lids;

The fryer is not a water-holding part. When the water level of the
fryer is too high, it will cause water leakage. This is a normal
phenomenon.

Itis recommended to place the fryerin asinkfor cleaning instead of
putting water in the machine;

The temperature of the outer surface and the air outlet may be very
high when the machine is in working condition and after the work
is finished for a period of time. Please do not touch or move it to
avoid danger.

The product should be stably placed on a flat table, so that the
power cord has a sufficient length to plug into the socket with a
ground wire (see the figure below), and keep the air around the
product ventilated and not close to flammable materials.
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e Before placing the ingredients, preheat the machine for 3-5
minutes, the cooking effect will be better.

e If you find that the product is malfunctioning, please stop using it
and contact the company's service department immediately.

® Please keep the manual for future reference during use.

Instructions

M First time using

1. Remove all packaging materials.

2. Thoroughly clean the frypot and pan with hot water, detergent and
non-abrasive sponge.

3. Wipe the inside and outside of the product with a damp cloth.

This electric oven is heated by hot air. Never pour oil or grease in the
fryer.

M Preparation for use

1. Place the product on a stable, level and flat surface. Do not place the
product on a surface that is not heat resistant.

2. Place the frypan in the frypot correctly.

Never pour oil or other liquids into the fryer.

Do not place objects on top of the product, as this will block the airflow
and affect the heating effect of hot air.



M Instructions for use

1. Insert the plug into a 220-240V~50/60Hz power socket with a ground
wire.

2. Carefully pull the fryer out of the electric grill.

3. Put the ingredients into the fry pan and place them in the fry pan
according to the height of the food to ensure that the actual product does
not exceed the maximum MAX height of the fry pan.

4, Slide the fryer back into the electric oven. Make sure to put the fryer
into the electric oven until you hear a "click".

Do not use when not in the fryer.

Note: Do not touch the fryer within a short time after use, because it is
very hot. Only hold the handle to move the fryer.

5. Cooking temperature adjustment:

Turn the temperature knob left and right to the temperature you want.
The adjustable range of the temperature is from 80°C to 200°C.

(As shown below)

Timer knob

Temperature knob

6. Cooking time adjustment:

¢ 0-60 minutes timer knob, the time can be set up to 60 minutes. When
set to "0" gear, the electric oven will be in a power-off state. Turn the
timing knob clockwise to the desired position to set the time. After the
time is set, the timer will emit a "tick, tick" timing sound, and when the
set working time is over, there will be a "ding" sound, timing The device
stopped timing and resumed quietness.

e The timer will count down from the set cooking time.
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7. When you hear the timer ring to indicate that you have finished cooking,
pull the fryer out of the product and place it on a heat-resistant surface.
Note: You can also turn off the product manually. To do this, turn the timer
control knob to 0.

8. Check whether the ingredients are cooked. (Excess oil in the ingredients
will be collected at the bottom of the fryer)

If the ingredients still need to be cooked, just slide the fryer back into the
product and set the timer for a few more minutes.

9. To pour out small-volume ingredients (such as French fries), do not turn
the frypot over before removing the fry pan, because this will leak the
excess oil collected at the bottom of the frypot onto the ingredients.

After frying with hot air, the fryer and the ingredients are still very hot.
Depending on the type of ingredients in the electric grill, steam may be
ejected from the fryer.

10. Pour all the ingredients in the fryer into the bowl or plate.

Tip: To take out large or fragile ingredients, you can use tongs to clamp

the ingredients out of the fryer.

11. After cooking a batch of ingredients, the electric oven can start cooking
the next batch of ingredients at any time.

Note: During the operation of the electric oven, the heating pipe will
stop heating when the temperature in the cavity is higher than the preset
value.When the temperature in the cavity cools below the preset value,
the heating tube restarts heating. Such repeated cycles ensure that the
temperature in the cavity is maintained at a preset value.
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Cleaning and maintenance

1. Before cleaning the fryer, please cut off the power and unplug it, and
wait for the product to cool down before proceeding.

2. If there is oil on the wall of the fryer cavity, please wipe it with a soft
damp cloth soaked in a neutral detergent. Do not use a strong corrosive
detergent to clean it to prevent damage to the machine and your health.
3. After use, please clean the fryer, frying pan and other accessories in
time, which can be taken out for washing in water.

4. Do not immerse the entire fryer in water or other liquids for cleaning to
avoid electric shock hazards or malfunctions.

5. Please do not use other cleaning equipment such as dishwasher to
clean the air fryer, otherwise it may cause damage and affect the use.

6. After cleaning, store the product in a cool and dry place after it has dried.
7. Please do not use hard and sharp objects (such as steel wire balls,
blades, etc.) to clean the fryer and pan to prevent scratching the surface
of the product.

Technical Parameters

Model Rated Voltage | Rated Frequency | Rated Power

ZG93W 220-240V~ 50-60Hz 1700-2100W
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Fault analysis and troubleshooting

Failure
Phenomenon

Cause

Solution

Product is not

Power is not plugged in

Insert the power cord plug
into a grounded socket

Start the machine without

Turn the timer knob to the

working turning the timing knob | desired cooking time
The fryeris not installed in| Put the fryer back in and
place make sure it’ s in place
If there are too many
Too much food in the fryer| ingredients, put them in the
;\10 ;00ked fryer in batches
00

BBQ time is too short

Increase cooking time

The food is not
evenly roasted

Did not shake during

cooking

Some overlapping or
staggered foods can be
pulled out of the fryer and
shaken appropriately during
the grilling process

The baked
food is not

crispy

No traditional fried
ingredients are used

Appropriate fried snacks can
be used. If there is no oily
ingredients, a layer of oil can
be applied to the surface.

Can't put the
fryerinto the

Excessive ingredients in

Reduce excessive ingredients

electricoven | the baking pan
smoothly
Greasy ingredients are A lot of smoke will ooze out
being roasted during the grilling of greasy
ingredients, which is normal
White smoke

There are still fat residues
from the last roast in the

fryer

Be sure to clean the fryer
after each baking

23



