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Cam dn ban d& lua chon va ing hd MAGIC Vietnam!

Hy vong ban hailong véi san pham & dich vu dé MAGIC c6 ca hoi phuc vy, dong
hanh cung ban va gia dinh.

Moi phan hdi/danh gid vé chat lugng san pham & dich vu ban vui long lién hé
dén s6 hotline 1800 8379 dé MAGIC cé thé ti€p nhan va khac phuc ngay nhé!

0 phia sau, cac ban hay quét ma Zalo OA dé kich hoat bdo hanh dién tl, nhan
thém uu dai va ho trg 24/7 tir MAGIC.

M6t 1an nlra cam on va rat vui duge dong hanh cung ban trong céc bira com am
cung cung gia dinh!
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THONG SO SAN PHAM

L NOI CHIEN N
Tén san pham KHONG DAU Model san pham AC-162

in 2 220 - 240V ,
biéna Dung tich

Pnap (50-60H2) 9 8L
Céng sudt 1800W Kich thudc 410x320x330 mm
san pham
CAU TAO SAN PHAM
.Néap trén . Clra thoat khi 0\

2. Clra s6 quan sat
3. B0 tach dau
.NoGi

.Tay cam
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7.Chan silicon
8.Chan dé

9. Day ngudn
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HU'GNG DAN SU DUNG

1. Nguén dién (nhan ngan dé bat/tam dirng/bat dau; nhan gill 1au dé tat)
2. Tang/gidm thdi gian

3.Tang/giam nhiét do

4.NUt chon 12 chuong trinh cai dat sén

5. Hién thi nhiét d6 va thai gian

TRUGC KHI SUDUNG LAN PAU

1. GG bd tat ca vat liéu dong goi.

2.G8 bo bat ky nhan dan hoac tem nao khai thiét bi. (Trir nhan théng so ky thuéat!)

3. Rra sach khay va bo tach dau bang nudc ndng, mot it nude rira chén va miéng bot
bién mém.

Luu y: Ban cling c6 thé rlfa cac bd phan nay trong may rira chén.

4. Lau bén trong va bén ngoai thiét bi bang khan am.

DPay la noi chién khong dau st dung khi nong. Khong dé dau an hodc ma chién ran
vao khay.
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TRONG QUA TRINH SU DUNG

1. D3t thiét bi trén bé mat phang, 6n dinh, chiu nhiét, trdnh xa nudc ban hodc ngudn nhiét.
2. Khi thiét bi dang hoat dong, khong dugc dé may ma khong gidm sat.

3. Thiét bi nay hoat dong & nhiét do rat cao cd thé gay bong. Khdng cham vao céc bé mét
ndng cla thiét bi (khay, ctra thoat khi...).

4.Khong dat thiét bi gan vat liéu dé chay (rém clra, khdn pha...) hodc gan ngudn nhiét
ngoai (b€p gas, bép dién...).

5. Trong trudng hdp xay ra hda hoan, tuyét déi khong dap Ira bang nudc. Hay rdat phich
cam thiét bi. Pay nap lai néu an toan, ho&c dung khan am dé dap Ilra.

6. Khdng di chuyén thiét bi khi bén trong con chifa thifc an ndng.
7.Khong bao gid nhdng toan bé thiét bi vao nudc!

! CANHBAO

e Khong dé dau hay bat ky chat 16ng nao khac vao khay.
o Khong dat bat cur vat gi lén trén thiét bi.

e Diéu nay sé lam can trd luong khi va anh hudng dén qua trinh chién nuéng
bang khi néng.

1. Cam phich dién vao 0 cd tiép dat.
2.CAan than kéo khay chién ra khai noi.

3. Cho nguyén liéu vao trong khay.
Lu'u y: Khong duge cho nguyén liéu vugt qua mic tdi da trong bang, vi cé thé anh hudng
dén chat lugng mon an.

4. b3t lai khay vao noi.

Khong bao gid sir dung khay ma khéng cé b6 tach dau di kem.

Canh bao: Khong cham vao khay trong khi ndu va mot thai gian sau khi st dung, vi né rat
néng. Chi cam vao phan tay cam.
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5. Nhan nut nguon dé bat, sau d6 chon menu nguyén liéu tudng (ng hodc chon nhiét
doé va thai gian mong mudn. Sau dé nhan nut nguén, san pham sé b4t ddu hoat dong va
chuyén sang ché dé dém nguac.

6. Cong thém 3 phut vao thai gian ndu néu khai dong khi thiét bi con lanh, hodc co thé
lam ndng trudc khodng 4 phut khi chua co nguyén liéu bén trong.

7. M6t s6 nguyén liéu can lc hodc ddo gilra chirng. Bé lam diéu do, kéo khay ra, l4c déu
hoac dung nia/kep gap ddo nguyén liéu, sau d6 dat lai vao noi.

8. Khi nghe tiéng bip, thai gian cai dat da két thidc. Kéo khay ra va dat trén bé mat chiu
nhiét, kiém tra xem nguyén liéu da chin chua. Néu chua chin, chi can cho khay trd lai
noi va cai thém vai phut.

9. D€ 1y thuc pham ra, kéo khay khoi ndi. Luu y khay va nguyén liéu déu rat néng. Co
thé dung nia hoac kep dé Iay nguyén liéu. V3i nguyén liéu 16n hodc dé v, hay dung kep
gap ra. Sau dé dé nguyén liéu ra t6 ho&c dia.

VE SINH & BAO DUGNG

/

H&y vé sinh thiét bi sau moi 1an s dung.
Khay, b0 tach dau va bén trong thiét bi déu cé I16p chéng dinh.

Khong st dung dung cu kimT loai hodc chat tay rira cé tinh mai mon dé lam sach, vi co
thé lam hong I6p chéng dinh.

1. Rt phich cdm ra khoi 6 dién va dé thiét bi ngudi hoan toan.
Luu y: Théo khay ra sé giup n6i ngudi nhanh han.

2. Lau bén ngoai thiét bi bang khan &m.

3. Rra khay va b0 tach dau bang nudc ndng, mot it nude rira chén va miéng bot bién
mém. CA4 thé sif dung dung dich tdy dau ma dé loai bd chat ban con sét lai.

Lu'u y: Khay va bd tadch diu co thé rira bdng may rira chén.

Meo: Néu dau md bam chat vao bo tach du hodc day khay, hay do nudc ndng va mot it
nudc rifa chén vao khay roi ngdm khoang 10 phut trude khi rira.
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4.Lam sach bén trong thiét bi bdng nudc ndng va miéng bot bién mém.
5.Lam sach b6 phan gia nhiét bang ban chai dé loai bd can thirc an.
6. RUt phich cdm thiét bj va dé ngudi hoan toan.

7.Dam bao tat ca cac bo phan déu sach va kho trudce khi lap lai.
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INTRUCTION MANUAL

AIR FRYER

MAGIC X3



ecd

MAGIC

hank you for choosing and supporting MAGIC Vietnam!

We hope that you are satisfied with our product and service, and that we have the
pportunity to serve and accompany you and your family.

If you have any feedback or reviews regarding the quality of our product and service,
please contact our hotline at 1800 8379 so that we can receive and promptly
ddress them.

In addition, please scan the Zalo OA code to activate the electronic warranty,
receive additional gifts, and enjoy promotion and 24/7 support from MAGIC.

Once again, thank you, and we are happy to accompany you in cozy meals with
our family!
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PRODUCT SPECIFICATIONS

. Handle
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Product name AIR FRYER Model AC-162
220 - 240V .
Voltage Capacit
9 (50-60H2) pactty 8L
Power 1800W Product 410x320x330 mm
dimensions

PRODUCT STRUCTURE
. Top lid . Air outlet
. Viewing window . Silicon feet \
. Oil separator . Base
. Fryer basket . Power cord




INSTRUCTIONS FOR USE

1. Power (short press to turn on/pause/start; long press to turn off)
2. Time increase/decrease

3. Temperature increase/decrease

4.12 preset program selection button

5. Temperature and time display

BEFORE THE FIRST USE

1. Remove all packaging materials.
2. Remove any stickers or labels from the appliance (except the rating label).

3. Clean the basket and oil separator thoroughly with hot water, some dishwashing
liquid, and a non-abrasive sponge.
Note: These parts can also be washed in the dishwasher.

4. Wipe the inside and outside of the appliance with a moist cloth.
This is a hot air fryer. Do not fill the basket with oil or frying fat.
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1. Place the appliance on a flat, stable, heat-resistant surface, away from water splash-
es or heat sources.

2. Do not leave the appliance unattended while in operation.

3. The appliance operates at high temperatures which may cause burns. Do not touch
hot surfaces (basket, air outlet, etc.).

4. Do not place the appliance near flammable materials (curtains, tablecloths, etc.) or
near external heat sources (gas stove, hot plate, etc.).

5.In case of fire, never extinguish with water. Unplug the appliance. Close the lid if
safe, or smother the flames with a damp cloth.

6. Do not move the appliance while it contains hot food.
7.Never immerse the appliance in water!

Y1 warning:

® Do not fill the basket with oil or any other liquid.

e Do not place anything on top of the appliance.
e This obstructs airflow and affects the hot air cooking process.

OPERATING INSTRUCTIONS

1. Plug the appliance into a grounded socket.
2. Carefully pull the basket out of the fryer.

3. Put the ingredients into the basket.
Note: Do not exceed the maximum capacity shown in the table, as it may affect the
cooking quality.

4. Slide the basket back into the fryer.

Never use the basket without the oil separator.

Warning: Do not touch the basket during or shortly after cooking as it gets very hot. Only
hold the handle.
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5. Press the power button to turn on, then select the corresponding ingredient menu or
set the desired temperature and time. Press the power button again, and the appliance
will start cooking and enter countdown mode.

6. Add 3 minutes to the cooking time when starting with a cold appliance, or preheat for
about 4 minutes without ingredients.

7.Some ingredients require shaking or turning halfway through cooking. To do so, pull
out the basket, shake or turn ingredients with a fork/tongs, then return the basket into
the fryer.

8. When you hear the beep, the set cooking time has ended. Remove the basket, place it
on a heat-resistant surface, and check if the food is ready. If not, simply slide the basket
back in and set additional cooking time.

9. To remove cooked food, pull out the basket. Both basket and food are very hot—use a
fork or tongs if needed. For large or fragile items, use tongs to lift them out. Empty the
basket into a bowl or plate.

CARE & CLEANING

Clean the appliance after every use.

The basket, oil separator, and interior have a non-stick coating.

Do not use metal utensils or abrasive cleaners as this may damage the coating.

1. Unplug the appliance and let it cool down completely.
Note: Removing the basket will help the fryer cool faster.

2. Wipe the outside with a moist cloth.

3. Clean the basket and oil separator with hot water, dishwashing liquid, and a
non-abrasive sponge. You may use a degreasing solution to remove stubborn residue.
Note: The basket and oil separator are dishwasher safe.

Tip: If residue is stuck, fill the basket with hot water and a little dishwashing liquid, and
soak the oil separator for about 10 minutes before cleaning.
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4. Clean the inside of the appliance with hot water and a non-abrasive sponge.

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

6. Make sure all parts are clean and dry before reassembling.
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Quét ma QR Zalo dé
KiCH HOAT BAO HANH DIEN TU'

OJpH0,

SAN PHAM DUGC NHAP KHAU VA PHAN PHOI DOC QUYEN BGI CONG TY TNHH TM XNK NGUON SONG VIET
HB Chi Minh: 235-237 Budng s6 9A, KDC Trung San, Binh Hung, Binh Chanh, TP. HCM | Bao hanh: 028 7106 5858
Ha Noi: 382 Pham Van Bong, C6 Nhué 2, B&c TUr Liém, Ha No6i | Bao hanh: 024 37 855 966
HOTLINE MUA HANG: 1800 8379



