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HUGNG DAN KiCH HOAT BAO HANH PIEN TU

Khach hang c6 thé kich hoat bao hanh dién tir SUNHOUSE theo 2
hinh thuc:

Hinh thiic 1: Kich hoat bao hanh dién tir qua iing dung
eSUNHOUSE

Luuy:

- Pé cai dat ung dung, khach hang can stf dung dién thoai théong
minh hé diéu hanh Android/iOS c6 két ndi Internet.

- Khach hang c6 thé kich hoat truc tiép, khong can dang ky/dang
nhap tai khoan vao ting dung.

Buéc 1: Tai ing dung

Truy cap kho ting dung App Store/Google Play, go tim kiém
“eSUNHOUSE” va cai dat (ing dung vé may.

Bu6c 2: Kich hoat béo hanh

« Trén man hinh chinh, bdm vao muc “Dang nhap”, chon “Kich hoat

bao hanh” & cusi man hinh.

« Trén thanh tim kiém: Nhap sé Serial san phdm hoéc str dung ché

do6 quét Serial bang cach nhan vao biéu tugng Serial

« Ung dung hién thi théng tin san phdm. Chon “Xac nhan” dé tiép
tuc.

« Nhap théng tin khach hang theo hudng dan.

« Chon “Kich hoat” dé hoan tat. Sau d6, man hinh hién thj thong
bao “Kich hoat bdo hanh dién t(r thanh céng”.

Ghi chui: Khach hang c6 thé 1ap tai khoan, dang nhap va kich hoat

bao hanh dé quan ly nhiéu thiét bi cting Itc, kiém tra théng tin bao

hanh, phiéu bao hanh, “S6 bao hanh” va “Lich st kich hoat”,
khoanh viing lich str thay déi thiét bi cia minh.

Hinh thiic 2: Kich hoat bao hanh dién tif qua trang web

Ih N

http comvn/

Budc 1: Truy cap dudng link hoac quét QR
trang web bao hanh dién tir SUNHOUSE

Buéc 2: Kich hoat bao hanh

« Tai trang chti, man hinh hién thi cac 6 chiic nang. Nhan chon 6
“Kich hoat bao hanh”.

« Man hinh chuyén dén giao dién nhap théng tin kich hoat.

« Nhap théng tin khach hang theo hudng dan.

« Chon “Kich hoat” dé hoan tat. Sau d6, man hinh hién thj thong
bdo “Kich hoat b&o hanh dién tur

thanh cong”.

eSunhouse

QUET DE BAO HANH
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QUY KHACH HANG THAN MEN,

Xin chan thanh cadm on vi da tin ding va lua chon san pham ctia SUNHOUSE.

Ching t6i tin rang, san phdm lam bang nhiing chét liéu cao cdp hang dau nay sé dap (ing moi yéu cau va
lam hai long quy khach.

Quy khach hang vui long doc ky hudng dan str dung trudc khi diing dé dam bao an toan va dat hiéu qua tét
nhat.

SUNHOUSE khéng chiu trach nhiém phap ly vé con ngudi va tai san trong nhiing trudng hop thiét hai do 1ap
dat sai hoac str dung thiét bi khong dung cach.

GIGI THIEU NOI CHIEN KHONG DAU SUNHOUSE

NGi chién khéng dau la thiét bi sif dung cong nghé Iuu théng tuan hoan khi néng gitp
1am chin thuc phdm nhanh chéng va c6 Igi cho stic khde. Nguyén liéu dugc lam néng
tur tat ca cac phia cung luc va chin déu khéng can dau maé.

N6i chién khéng ddu SUNHOUSE sif dung cong nghé Rapid Air tién tién, véi thiét ké
hién dai, vi chién dudc thiét ké gitp khi néng luan chuyén tuan hoan, thuc pham gion
bén ngoai, mém bén trong, dugc tach ma t6i da, giam tsi 80% lugng chat béo so voi
cdch chién ran théng thudng, an toan cho stic khoe, dac biét phu hgp cho tré em,
nhirng ngudi mudén gidm can hay ngudi bi bénh béo phi, tim mach.....

THONG SO KY THUAT
Model SHD 4032
Loai néi NGi chién khéng dau
Dungtich 65L
Cong sudt 1600 W
Pienap 220V/50 Hz
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CANH BAO AN TOAN

Détranh xay ra cac su 6 khi sir dung, Quy khach vui long doc ky hudng dan strdung va luu
y nhiing diém sau:

1.5an pham nay khéng thich hgp cho nhiing ngudi (ké ca tré em) khoéng cé nang luc vé co
thé, gidc quan hoac tinh than suy giam hoac thiéu kinh nghiém va hiéu biét trirkhi dugc
gidm sat hoac huéng dan str dung bdi ngudi c trach nhiém vé siran toan ctia ho.

2. Tré em can dugc gidm sat dé dam bao khong nghich san pham.

3. Trudc khi strdung, can kiém tra va dam bao nguén dién tuong thich véi dién ap dugc ghi
trén san pham. Chi néi thiét bj véi 6 dién da dugc tiép dét.

4. Tuyét déi khong nhuing phich cAm, day dién, hodc bd phan chifa céc linh kién dién vao
nudc hay bat ky chat 1dng nao khac. Khong dé day ngudn treo 1 Itmg ngoai mép ban/quay
hoac cham vao cac bé mat dang néng.

5. Hay strdung tay cdm, niim van hoac deo gang tay cach nhiét, miéng 16t ndi khi can thiét
détranh bj bong khi strdung thiét bi.

6.Khong dat san pham & sat tudng, gan céc thiét bi khac khi dang hoat dong hay c6 vat
chan che chén clra thoat gio. Khoang céch t6i thiéu ctia san pham véi cac thiét bi khac xung
quanh [ 10cm. Tuyét d6i khong dat bat curthur gi lén trén mat san pham.

7.Dam bao ndi chién dugc dat ngay ngan trén mat phang, ¢6 dinh chac chén. Khong dat
thiét bj trén hodc gan cac vat liéu dé bat Ita nhu'khan trai ban, rem, bép gas dang chay, bép
dién hoac 16 nudng da dugc lam noéng.

8.Ruit phich cdm khai 6 dién khi khong stf dung va trudc khi vé sinh. Dam bao thiét bj da
ngudi hoan toan trudc khi thao/Iap linh kién hoac lam sach.

9. Khi phat hién c6 bat ky huhéng nao déi véi phich cAm, day nguén hay cac bo phan khac,
tuyét déi khong strdung vi cé thé gay ra thiét hai hoc cac tai nan ngoai y muén.

10. Khong tu'y thao rdi hay stfa chia thiét bi. Trong truéng hgp mudn stfa chiia, hay lién hé
Véi trung tam bao hanh hoac trung tam cham séc khéch hang dé dugc hé trg.

12. Chi strdung san phdm theo dting muc dich dugc néu trong huéng dan strdung. Luén stt
dung phu kién chinh hang di kem.

13.Khéng str dung thiét bi ngoai trdi hoac trén cac bé mat 8m ust.
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14. Khong di chuyén thiét bi khi dang chifa dau hodc chat 1éng néng.

Luuy:

« D& ngét két néi thiét bi, van nim nhiét d6 va num hen gié vé vi tri “0”, sau dé rut phich cam
khai & dien.

« Thiét bj s& khong hoat déng néu néi chién chua dugc 13p dat diing cach va dong kin.
«Sau khi strdung, néi chién, vi chién va thuc phdm bén trong sé rat néng. Vui long strdung
gang tay cach nhiét hoac tay cam khi Iy thuc phdm dé dam bao an toan.

«Khéng tu'y thao réi, stia chita hodc thay thé linh kién. Moi can thiép khong dugc (ly quyén
déu c6 thé gay nguy hiém va lam méat hiéu luc bao hanh.

«Sau khi strdung, luén rut phich cdm khoi nguén dién dé dam bao an toan.

« Trudc khi vé sinh hoc bao dudng can dé san pham ngudi hoan toan téi thiéu 30 phuit,
nham tranh nguy ca béng va hu héng linh kién.

CAU TAO SAN PHAM

A.Vichién E. NUm diéu chinh théi gian
B.Tay cdm F.Num diéu chinh nhiét do
C.Néi chién G. Clta thodt khi

D.Ctiahuit gio
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TRUGC KHI SUDUNG LAN PAU

1. Thdo b toan bd bao bi va vat liéu dong goi di kém san pham.

2. Loai bo nhan dan va keo dan con sét lai trén bé mat may.

3.Vésinh ré chién va vi chién bang nuéc néng, dung dich tdy rira nhe va miéng bot bién mém.
Luu y: Cac bd phan nay cé thé rifa bang may rifa bat.

4. Lau sach than may (c& bén trong va bén ngoai) bang khan 8m mém. Khong strdung vat liéu
mai mon.

5.3t ndi chién trén bé mat phang, 6n dinh va chiu nhiét. Tranh dat trén méat ban khéng chiu
nhiét hoac gb ghé.

6. Lap vi chién vao néi va dam bao diing vi tri trudc khi van hanh.

7.Kéo day nguén ra khéi khoang chifa day & phia dudi san pham.

HUGNG DAN SUDUNG

Buéc1.Chuanbi

«Pam bao néi chién dugc dat & vi tri thoang mat, cé khoang cach t6i thiéu 10 cm so véi tung
va vat dung xung quanh.

« Cam phich dién vao 6 cdm tiép dat.

« Tham khao bang thiét lap thai gian va nhiét do bén dudi dé Iua chon ché dé n&u phit hgp véi
ting loai thuc pham.

Budc2. Cho thuc pham vao ndi

« Kéo néi chién ra khéi than bang tay cam.

« it thuc pham vao vi chién, sdp x&p déu dé khi ndng luu thong hiéu qua.
« D&y néi chién trd lai diing vi tri.

Luu y: Khéng van hanh néi chién khi vi chién dang tréng.

Budc3. Cai datchédénau

«Van niim diéu chinh nhiét do dé chon miuic nhiét mong muén.

«Van ntim hen gid dé cai dat thdi gian nu. Véi thuc pham 1y truc tiép tirngan mat ta lanh,
cong thém khoang 3 phtit vao téng thai gian nau.
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Buéc 4. Trong qua trinhndu

« D4u thira trong thuc phdm sé chay xuéng day néi chién.

« M6t s6 thuc phdm nhéd nhurkhoai tay chién, thit vién,. cAn dugc dao déu trong khi ndu. Hay lc
nhe dé dao déu thuc pham hoic diing dung cu chuyén dung dé 1t dao.

Luu y: Khéng nhan nut thao vi khi dang dao thuc phdm.

« Trong qué trinh van hanh va ngay sau khi két thuic, khéng cham tay vao néi chién, vi bé mat
rat néng. Chi strdung tay cam dé thao tac.

Buéc5. Khindu hoan tat

« Khi hét thdi gian cai dat, noi sé phat ti€ng chuéng bao.

« Kéo néi chién ra va dat trén bé mét chiu nhiét.

« Kiém tra d6 chin clia thuc phdm trudc khi ldy ra.

«Sau khi hoan tat mot mé, ban cé thé tiép tuc nu ngay lap tiic ma khéng can chd ndi ngudi.

LUU Y TRONG QUA TRINH SUDUNG

« Thiic phdm nhé thuding can théi gian ndu ngan hon thuc pham I6n.

«D&o déu thuc phdm trong qua trinh chién gitip thuc phdm chin déu va gion hon.

« C6 thé thém mét Iugng nhé dau vao thiic phdm tuci dé tang do gion. Sau khi thém dau, nén
dé thuc phdm ngdm vai phuit trudc khi chién.

« Cac loai banh, d6 an vat thusng nudng bang 16 ciing c6 thé ché bién trong néi chién khong
dau.

« Vi banh mi hodc sandwich nén diing bot da 1 san. Loai bot nay sé rit ngan thai gian ndu so
V6i bét tu'lam tai nha.

Bang tham khao thai gian vanhiét do nau

Luu y: Bang mang tinh chét tudng déi, cé thé diéu chinh ttry vao loai thuc pham va khau v
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Thycphiam | Lugngnguyénliéu | Théigian Nhiétdd Ghichu
@ (phut) 0)
Khoai tay 600-1000g 18-25 phut 200°C Nén Iac dao trong
chién khindu
Suon 350-4509g 1520 phit 180°C Nén lat tré trong
khindu
Tom 1502509 1520 phuit 160°C Neén lattré trong
khinau
Banh ngot 550-6509 35-45 phit 160°C
(8410 chiéo)
bliga 700-900g 20-25 phit 180°C Lat trd, co thé them
(1013 chiéc) 1/2thiadau
Bitté&t 4509 15-25 phit 160°C Lat tré, co thé them
(35 miéng) 1/2thiadau
Ca 200300g 15-20 phit 180°C Nénlat trd trong
khindu
VE SINH VA BAO DUGNG

Sau méilan strdung, can vé sinh san phdm dé dam bao tudi tho va gitr vé sinh an toan thuc
pham.

Céc bo phan nhurnéi chién, vi chién déu dugc phti 16p chéng dinh. Vi vay, khéng strdung vat
dung kim loai hodc miéng cha nham khi lam sach, tranh lam trdy xudc va hong I6p chéng dinh.
Cacbuécvésinh:

1. Rut phich cAm dién ra khoi 6 va dé san pham ngudi hoan toan. Nén Idy vi chién ra ngoai dé ndi
ngudi nhanh hon.

2.Duing khan 8m lau sach bé mat bén ngoai clia san pham.

3.P8 nudc néng va mét it dung dich tdy rifa vao khay chién, dat vi chién vao trong, sau dé ngam
khoang 10 phtit. Diing miéng bot bién mém rira sach.

4.Duing nuc néng va bot bién mém lau chiii bén trong 1ong néi.

5.S0rdung ban chai nhd hodc ban chai chuyén dung dé vé sinh bo phan dét ndng, loai bd can
thiic an con sét lai.

Sucd Nguyénnhan cé thé Cachkhécphuc
NGikhong 1. Phich cAm chua dugc cdm 1.Cam phich dién vao 6 cAm cé
hoat dong vao  dién. tiép dat.

2.Chua van nim hen gid. 2.Van nim hen gi&s dé cai dat
théi gian ndu, sau dé bat nguén.
Thuc phdm 1.Cho qud nhiéu thyc phdm 1. Chia thuc phdm thanh tig me
nau chua chin vaovichien. nho ge ndu chin déu hon. ]
e . 2.Diéu chinh nim nhiét d6 dén
2.Nhiét do cai dat qua tr’lap. miic pht1 hgp (tham khao bang
3.Thai gian ndu qua ngan. thiét 1ap &trén).
3.Piéu chinh niim hen gis dé
tang thdi gian ndu (tham khao
bang thiét 1ap & trén).
Thuc phdm Mét s6 loai thuc phdm can Néu thuc phdm ndm chéng 1én
chinkhongdéu | dudgc dao trong khi nau. nhau, hdy dao déu trong qua
trinh ndu.
Thuc phdm Loai thuc pham ban chon vén C6 thé chon loai thuc phdm phil
khong gion can chién bang chdo dau hgp hon vdi ndi, hoac thém mot
truyén théng. lugng nhod dau dé tang do gion.

Cokhoitrang

1. Thuc phdm c6 ham lugng
dau qua cao.

1. Khi ndu thuc phdm nhiéu dau,
lugng khai trdng Ia binh thusng

thodtra : .
2.Dauma turlan strdung trudc va khéng anh hudng dén mon an.
con sot lai trong néi. 2.Lam sach néi sau méi lan str
dung dé tranh khéi do dau thiia
chay.
Khoaitay chién | Khoaitay chua dugc ngam Dung khoaitay tuoi,ngam valam
Khéng gion déu dung céch trudc khi chién. rdo Ky trudc khi chién dé khéng bi

Khoai tay chua dugc lam rdo
trudc khi chién.

nut va khi ndu.

Catkhoai thanh miéng nhd hon
dé gion vanhe hon.

C6 thé thém mét Iugng dau nho
dé khoai chién gion hon.
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INSTRUCTIONS FOR ACTIVATING ELECTRONIC WARRANTY

Customers can activate the SUNHOUSE e-warranty in two ways:
Option 1: Activate via eSUNHOUSE Mobile App

Notes:

- To install the app, customers need a smartphone (Android/iOS)
with an Internet connection.

- Customers can activate the warranty directly without creating or =
logging into an account. NHAN
Step 1: Download the app

Go to App Store or Google Play, search for “eSUNHOUSE” and
install the app.

Step 2: Activate the warranty

« On the main screen, select “Login”, then scroll down and choose
“Activate Warranty”.

« Enter the product Serial Number or scan the code by tapping the
Serial icon.

« A pop-up with product information will appear. Click “Confirm” to
continue.

« Enter the customer information as required.

« Click “Activate” to complete. The system will then display the
message: “E-warranty activated successfully.”

Note:

Customers may also create an account to manage multiple
devices at once, check warranty details, warranty cards, warranty
book and activation history.

eSunhouse

Option 2: Activate via SUNHOUSE e-warranty website
https://b i comyvn/

Step 1: Access the SUNHOUSE E-warranty website or scan the QR
code provided.

Step 2: Activate the warranty

« On the main screen, several function boxes will be displayed.
Select “Activate Warranty.”

« The system will redirect to the warranty information entry form.
« Enter the customer information as required.

« Click “Activate” to complete. The system will then display the
message: “E-warranty activated successfully.”

SCAN FOR WARRANTY

DEAR CUSTOMERS,
Thank you so much for trusting and choosing SUNHOUSE products. We believe that our products,

INSTRUCTION MAN UAL which are made from high-quality materials, can meet all of your requirements and make you satisfied.
Please read the user manual carefully for safe and effective use of the appliance.
SUNHOUSE does not take legal responsibility for any injuries to people or damage to property caused

SUNHOUSE 6-5L ELECTR'C AIR FRYER by failure to comply with installation and operating instructions.
Model: SHD4032
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INTRODUCTION TO SUNHOUSE AIR FRYER

The air fryer uses hot air circulation technology to cook food quickly and in a healthier
way. Ingredients are heated evenly from all sides at the same time, allowing them to
cook thoroughly without the need for oil.

The SUNHOUSE air fryer applies advanced Rapid Air technology with a modern
design. The frying basket is engineered to optimize airflow circulation, ensuring food
becomes crispy on the outside and tender on the inside. Excess fat is effectively
reduced, helping lower up to 80% of fat compared to traditional deep-frying methods.
This cooking method is safe for health and particularly suitable for children,
individuals pursuing weight loss, and those with obesity or cardiovascular concerns.

PRODUCT SPECIFICATIONS

Model SHD4032

Product Air fryer

Capactiy 65L

Power 1600 W

Voltage 220V/50Hz
SAFETY WARNINGS

To avoid operational hazards, please read this manual carefully and observe the following
instructions:

1. This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities or lack of experience and knowledge, unless they
are supervised or instructed by a responsible person regarding the safe use of the appliance.
2. Children should be supervised to ensure they do not play with the appliance.

3. Before use, ensure that the power supply corresponds to the voltage indicated on the
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appliance. Connect the appliance only to a properly grounded outlet.

4. Do notimmerse the plug, power cord, or any electrical components in water or any other
liquids. Do not let the power cord hang over the edge of a table or counter, or touch hot
surfaces.

5.Use handles, knobs, or heat-resistant gloves/pads when necessary to avoid burns during
operation.

6. Do not place the appliance against a wall, near other appliances while operating, or near
any obstruction blocking the air outlet. Maintain a minimum distance of 10cm from
surrounding objects. Do not place anything on top of the appliance.

7.Place the air fryer on aflat, stable surface. Do not place it on or near flammable materials
such as tablecloths, curtains, lit gas stoves, electric cookers, or preheated ovens.

8. Unplug the appliance when not in use and before cleaning. Allow the appliance to cool
completely before removing/assembling parts or cleaning.

9. Do not operate the appliance if the plug, power cord, or any parts are damaged, as this
may cause hazards or malfunction.

10. Do not attempt to disassemble or repair the appliance yourself. For service, contactan
authorized service center or customer support.

11. Use the appliance only for its intended purpose as described in this manual. Always use
original accessories provided with the appliance.

12. Do not use the appliance outdoors or on wet surfaces.

13. Do not move the appliance while it contains hot oil or liquids.

Notes

« To disconnect the appliance, turn both the temperature and timer knobs to the “O” position,
then unplug it from the outlet.

« The appliance will not operate if the frying basket is not properly installed and securely
closed.

« After use, the air fryer, frying basket, and food inside may be extremely hot. Use
heat-resistant gloves or handles when removing food.

« Do not dismantle, repair, or replace parts yourself. Unauthorized interventions may be
dangerous and void the warranty.

« Always unplug the appliance from the power supply after use.

« Allow the appliance to cool down completely for at least 30 minutes before cleaning or
maintenance to prevent burns and damage to components.
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PRODUCT STRUCTURE

B A.Grill E. Timer

. B.Handle F. Temperature control button
C.Basket G. Air outlet
D. Air Inlet

BEFORE FIRST USE

1. Remove all packaging materials and protective films from the product.

2.Remove any stickers or adhesive residue from the appliance surface.

3. Wash the frying basket and frying tray with warm water, mild detergent, and a soft sponge.
Note: These parts are dishwasher-safe.

4. Wipe the exterior and interior of the appliance with a soft damp cloth. Do not use abrasive
materials.

5.Place the air fryer on a flat, stable, heat-resistant surface. Avoid placing it on uneven or
non-heat-resistant countertops.

6. Insert the frying basket correctly before operation.

7. Pull the power cord out from the cord storage compartment located at the bottom of the
appliance.
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OPERATING INSTRUCTIONS

Step 1. Preparation

« Ensure the air fryer is placed in a well-ventilated area with at least 10 cm of clearance from walls
and surrounding objects.

« Plug the appliance into a grounded power outlet.

« Refer to the cooking time and temperature chart below to select the appropriate setting for
your ingredients.

Step 2. Adding Food

« Pull the frying basket out using the handle.

« Place the food inside the grill, spreading it evenly to ensure proper air circulation.
«Slide the frying basket back into place.

Note: Do not operate the appliance when the grill is empty.

Step 3. Setting the Cooking Mode

« Turn the temperature control knob to select the desired temperature.

« Turn the timer knob to set the cooking time. For refrigerated food, add approximately 3 minutes
to the cooking time.

Step 4. During Cooking

« Excess oil from food will drip into the bottom tray.

«Some foods (eg., French fries, meatballs) need to be shaken or turned during cooking. Shake
gently or use suitable utensils to turn the food.

Note: Do not press the basket release button while shaking.

« Do not touch the appliance during and immediately after operation, as the surface becomes
extremely hot. Use only the handle.

Step 5. After Cooking

« When the cooking time ends, the appliance will emit a beep.

« Pull out the basket and place it on a heat-resistant surface.

« Check the doneness of the food before removingiit.

« You may continue cooking the next batch immediately without waiting for the appliance to
cool down.

Notes
«Smaller food items usually require shorter cooking times.
« Shaking or turning the food during cooking helps achieve even crispiness.



« A small amount of oil can be added to fresh ingredients for a crispier texture.

« Allow the food to absorb the oil for a few minutes before cooking.

« Items typically baked in an oven (cakes, pastries, snacks) can also be cooked in the air fryer.

« For bread or sandwiches, use pre-proofed dough. Pre-proofed dough cooks faster than dough
made from scratch.

COOKING TIME & TEMPERATURE REFERENCE TABLE

Note: Values are approximate and may vary depending on food type and personal preference.

Food Quantity(g) Time (min) Temp(°C) Notes
French fries 60010009 18-25 phut 200°C Shake during cooking
Ribs 350-4509 1520 phut 180°C Turn during cooking
Shrimp 1502509 15-20 phit 160°C Turn during cooking
Cake 550-6509 35-45 phuit 160°C
(810 cup)
Chicken 700-900g 20-25 phit 180°C Turn,may add Y2 tsp oil
drumsticks (1013 pcs)
Steak 4509 15-25 phut 160°C Turn, may add %2 tsp oil
(35 pieces)
Fish 200-300g 1520 phut 180°C Turnduring cooking

CLEANING & MAINTENANCE
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Clean the appliance after each use to ensure durability and food safety.
The frying basket and grill are coated with a nonstick layer. Do not use metal utensils or abrasive
scrubbers to avoid damaging the coating.

Cleaning Steps

1.Unplug the appliance and allow it to cool completely. Remove the basket for faster cooling.
2. Wipe the exterior with a damp cloth.
3. Fill the grill with hot water and mild detergent, place the basket inside, and soak for about 10
minutes. Wash using a soft sponge.
4. Wipe the inner cooking chamber with hot water and a soft sponge.

5.Use a small brush or a suitable cleaning tool to remove food residues from the heating

element.
TROUBLESHOOTING
Issue Possible Cause Solution
Appliance not 1.Plug is not connected. 1. Plug into a grounded outlet.
working 2.Timer is not set. 2.Set the timer to start operation.
Foodis 1. Too much food in the basket. 1.Cook in smaller batches.
undercooked 2. Temperature too low. 2. Adjust the temperature (refer
N~ tochart).
3. Cooking time too short. 3. Increase cooking time (refer to
chart).
Food cooks Some foods require shaking or Shake or turn the food if pieces
unevenly turning. arestacked.
Food is not The food type may require Choose more suitable food types
crispy traditional deep frying. or add a small amount of oil for
crispier results.




White smoke 1.Food has high oil content. 1. White smoke is normal with
emitted 2. Residual oil from previous high-fat foods.
use. 2. Clean the appliance after each
use to avoid burnt oil.
French fries 1. Potatoes not soaked properly. Use fresh potatoes, 9°a|f anddry
not crispy 2. Potatoes not dried before thoroughly before cooking.
cooking. Cutinto smaller pieces for
crispiness.

Add a small amount of oil if
needed.
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