DAEWOO

MANUAL
DE INSTRUCTIUNI

FRITEUZA CU AER CALD
Model: DAF1600IX

Cititi cu atentie acest manual inainte de utilizare si pdstrati-l pentru

consultdri viitoare.



INSTRUCTIUNI DE SIGURANTA
Avertisment: Pentru a evita riscurile asociate unei utilizdri
necorespunzdtoare, cititi cu atentie manualul de instructiuni Thainte
de a folosi aparatul si utilizati-| strict conform scopului specificat in
acesta.

Acest capitol privind siguranta contine informatii esentiale pentru
utilizarea corectd si in sigurantd a produsului, prevenind astfel
accidentdrile personale sau deteriorarea bunvurilor, fie ale
dumneavoastrd, fie ale altor persoane. Pdstrati instructiunile Intr-un

loc accesibil, astfel incat toti utilizatorii sd le poatd consulta oricdnd.

1. Acest produs face parte din categoria aparatelor electrice de
Clasa I. Se recomandd conectarea exclusiva la o prizd de minimum
10A, care trebuie sa fie cu Tmpdmdantare. Asigurati-vad cd
alimentarea este de 220-240V ~ 50-60Hz.

2. Este un aparat cu consum mare de energie. Este interzisQ
folosirea de prelungitoare, prize mobile sau conectarea in aceeasi
prizd cu alte aparate electrice.

3. Aparatul nu poate fi folosit impreund cu un temporizator extern,
controler de temperaturd sau sistem de control de la distantd.

4. Dacd firul de alimentare este deteriorat, acesta trebuie inlocuit
doar de producdtor, service autorizat sau personal calificat, pentru
a evita orice pericol.

5.  Nu trageti si nu atarnati cablul pe margini ascutite sau colturi;



tineti-1 departe de surse de caldurd sau umezeald. NU introduceti
obiecte metalice in orificiile de ventilare — riscati socuri electrice
sau defectarea aparatului.

6. Dacd apar defectiuni sau cablul este deteriorat, nu mMai folositi
aparatul. Apelati la un service autorizat pentru reparatie sau
inlocuire.

7. Nu trageti de cablu pentru a deconecta aparatul. Scoateti
intotdeauna din prizd tinbnd de stecher. Nu scufundati cablul,
stecherul sau aparatul in apd ori alte lichide.

8. Nu asezati obiecte deasupra airfryerului. Nu acoperiti orificiile de
evacuare a aerului — existd risc de incendiu.

9. Nuintroducetiin aparat recipiente Tnchise ermetic — pot exploda.

10+ Nu utilizati aparatul Tn apropierea surselor de foc sau
materiale inflamabile. Tineti-I la distantd de perdele, mobilier sau
textile.

. Airfryerul se utilizeazd doar In interior, intr-un spatiu uscat.

2. Asezati aparatul pe o suprafatd izolatd termic, cu o distantd
minimd de 20 cm fatd de alte obiecte.

13.  Pentru a evita pericolul de incendiu cauzat de depuneri de
grdsime sau supraincdlzire, pdstrati aparatul la distantd de pereti,
dulapuri sau materiale inflamabile.

4. Este interzisd utilizarea de cQtre copii, persoane cu dizabilitdti

fizice, senzoriale sau mintale sau persoane fard experientd. Tinet



produsul in afara accesului copiilor mici.

15, Nu rdsuciti, intindeti excesiv sau deteriorati cablul de alimentare.
NU asezati obiecte grele peste el.

16 Dacd aparatul nu este utilizat sau romdane in prizd o perioadd
lungd, scoateti stecherul din prizd pentru a evita socuri electrice
Sau scurgeri de curent.

7. In timpul functiondrii, airfryerul se incdlzeste. Manipulati cu grijd
pentru a evita arsuri.

18. Utilizati doar accesoriile furnizate de producdtor. Nu folositi
accesorii incompatibile — risc de accident sau incendiu.

19. Inainte de curdtare, mutare sau reparatie, scoateti aparatul din
prizQ si asteptati sA se rdceascd complet.

20, Curdtati regulat aparatul. Nu |dsati grdsimea reziduald sd se
acumuleze — existd risc de incendiu. Nu stergeti tubul de incdlzire
cu cdarpe ude.

21, in timpul functiondrii, aparatul elimind aburi fierbinti din
orificiul de aerisire. Tineti mainile si fata la distantd sigurd. Suprafata
aparatului devine foarte fierbinte in timpul utilizarii.
warning: Avertisment: Acest aparat nu functioneazd cu cdrbune

sau combustibili similari.

22 Nu turnati ulei sau alte lichide direct in airfryer.

23+ Nu mutati aparatul cat timp contine alimente.

24, Dacd apar fum negru in timpul utilizarii, scoateti imediat



aparatul din prizd si nu deschideti pdnd cdnd nu se opreste fumul.
25. Aparatul nu se scufundd tn apad.
26, Acest produs este destinat exclusiv uzului casnic. Nu il folositi

in scopuri comerciale.

CARACTERISTICI PRINCIPALE

1. Temporizator reglabil intre 0-60 minute, potrivit pentru gdtirea mai
multor tipuri de alimente.

2.Control al temperaturii iIntre 80-200°C, adaptabil pentru diferite
retete.

3.Protectie NTC impotriva scurtcircuitelor sau circuitelor deschise.

4. Tub de Incdlzire din otel inoxidabil 304, eficient energetic si sigur.

5.Panou de control tactil, intuitiv si usor de utilizat.
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Denumire produs

Timp(puncte)

Standar European

Standard American

°C °F
Fripturd (steak) 12-14 min 180°C 360°F
Pulpe de pui 25 — 30 min 200°C 400°F
Creveti 14-16 min 200°C 400°F
Peste la cuptor 15-20 min 180°C 360°F
Pizza 12-15 min 160°C 320°F
Cartofi prdjiti 15-18 min 180°C 360°F
Haomburger 7-14 min 180°C 360°F
Legume 8-10 min 160°C 320°F




NR. Nume piesd Functie NR. Nume piesd Functie
Partea de Indepdrteazd aerul
Corpul L Grilaj de evacuare o
©) incalzire o ® fierbinte In exces
aparatului aer
aparatului din interior
Operare prin
Panoul de Cablu de
@ o butoane ® _ Conectare la prizd
afisqj alimentare
tactile
Loc pentru Suport pentru
Cosul de alimente si alimentele ce
® o @ Tavad de gdatit
prajit colectare a urmeazd sd fie
grasimii gdtite
Suportul Pentru tragereq si
Baza
@ inferior al Maner Impingerea
aparatului _
aparatului cosului de prdjit
simbol | Nume Functie Simbol Nume Functie

Pornit/Oprit

Pornire / Start /
Pauzd / Oprire

Buton scddere

Temperaturd /

Q0O
Q0
Qo

(tineti apdsat 3 timp
secunde)
Selectare functie Afisqj

Meniu ) . Ecran digital . .
din meniu timp/temperaturd
Comutare la ) S
. ) . Time indication
Temperatura interfata de reglare Indicator timp ) o
- identification
a temperaturii
Confirmare Confirmare timp / Indicator de ) .
. . Afisare timp
selectie temperaturd temperatura

Buton crestere

Crestere timp /
temperaturd




COMPONENTE $I FUNCTII

1. Instructiuni pentru butoane:

1.1 Apdsati butonul ﬂ temperatura creste cu 5°C la fiecare
apdsare. Temperatura maxima setabild este de 200°C.

2.1 Apdsati butonul N, ttemperatura scade cu 5°C la fiecare
apdsare. Temperatura minimd& setabild este de 80°C. La fiecare
apdsare a butonului D sou "M aparatul emite un bip scurt.

3.1 Tineti apdsat butonul NG temperatura creste cu 1°C in mod
continuu, insotitd de un bip scurt.

4.1 Tineti apdsat butonul N, temperatura scade cu 1°C in mod
continuy, insotitd de un bip scurt.

2. Instructiuni de utilizare:

2.1 Introduceti stecherul in priza cu iImpdmantare corespunzatoare.
La conectare, aparatul emite un bip, intrd in mod standby, iar simbolul "
OFf (pornire) Incepe sd clipeascd intermitent.

2.2 Trageti cosul de pradjire in afard, asezati alimentele pe tava, apoi
impingeti cosul la loc. Aparatul va emite un sunet ,drip” pentru a
confirma fixarea.

2.3 Apdsati butonul pentru a intra in modul de setare. Simbolul "
” va clipi. Apdsati pentru a selecta programul dorit (fiecare
program are timp si temperaturd predefinite). Apoi apdsati butonul

pentru a confirma timpul si temperatura. in final, apdsati din nou



| a oL . o
putonul pentru a incepe gatirea. Ecranul afiseazd temperatura

setatd si timpul rdmas pdnd la finalizare.
3. Mod de setare:

A VI o . | .
3.1 Cand aparatul se afld in mod repaus, apdsati butonul se va auzi

un bip scurt, semn cd produsul a intrat in modul de setare.Siumbolul
incepe sa clipeascq, toate butoanele devin active, iar LED-urile de
sub butoane si programele presetate se aprind.

Pe ecranul digital se afiseazd valorile implicite de temperaturd si timp
— mai intdi temperatura, apoi alternanta temperaturd / timp la fiecare
S secunde.

3.2 Cand ecranul afiseazd temperatura, apdsati butonul tactil D sou
\/ pentru a ajusta valoarea temperaturii.

3.3 Cand ecranul afiseazd timpul, apdsati butonul D sou M pentru a
modifica durata de functionare.

3.4 In modul de setare, dacd se utilizeazd butonul timp sau meniu
D sou M timpul afisat pe ecranul digital va fi retinut si mentinut
conform ajustdrilor efectuate.

3.5 Apdsati pentru a selecta una dintre cele 8 functii presetate.
Dupd selectarea functiei, indicatorul corespunzdtor va incepe sd
clipeascd si apoi va ramdane aprins. Dupd alegerea programului, se pot
ajusta temperatura si timpul, apoi se porneste aparatul apdsdnd

| o o . . .
butonul Dacd nu se efectueazd nicio operatiune timp de 60 de

secunde, aparatul intrd automat in modul de asteptare.



4. Mod de functionare:

T = H H n 1 n
4.1 In modul de setare, apdsati butonul se va auzi un "bip" scurt,
aparatul intrd in modul de functionare: ventilatorul porneste, iar ecranul
digital afiseazd alternativ temperatura si timpul, la fiecare 5 secunde.
Toate butoanele pot fi utilizate, LED-ul este aprins, iar luminile pentru
celelalte programe sunt stinse.
4.2 In timpul functiondrii, timpul de pe ecranul digital scade treptat
Pand la 0, moment in care aparatul intrd automat in starea de oprire
naturald, de exemplu: 15:30 > 15:29 > ... > 00:00.

a L o A A
4.3 In timpul functiondrii, apdsénd butonul se revine in modul de

N o Ay . .
setare. TinGnd apdsat butonul t|m|o de 2 secunde, se aude un "bip"

scurt si aparatul intrd in oprire fortatd.

5. Starea de oprire:

5.1 Existd doud moduri de oprire: oprire naturald si oprire fortatd.

5.2in oprirea naturald, elementul de incdlzire se opreste imediat, dar
ventilatorul continud sa functioneze. Ecranul digital afiseazd ,OFF” si
LED-ul butonului Power ramdane aprins; celelalte butoane devin inactive,
cu exceptia celui de .Dupd 30 de secunde, apar 5 ,bipuri” cu pauzd
de 1 secundd intre ele. Cand ventilatorul se opreste, afisajul ,OFF” se
stinge, ramandnd aprins doar LED-ul butonului Power.

5.3 In oprirea fortatd, comportamentul aparatului este identic cu cel

din oprirea naturala.



6. Functia de memorie:
6.1 Dacd produsul este deconectat de la alimentare, acesta podate
retine starea de functionare si timpul de functionare de dinainted
opririi, timp de pdnd la 2 ore, cu conditia ca sertarul sd fi fost scos. La
repornire, aparatul va relua functionarea din punctul in care s-a oprit.
Dacd se apasd butonul pentru oprire fortatd, functia de memorie
este dezactivatd, iar aparatul revine la starea initiald.
6.2 Alarmd de functionare anormald:
. E1 - Senzorul de functionare este deschis (intrerupt)
. E2 - Senzorul de functionare este in scurtcircuit
Ghid de utilizare — Inainte de prima folosire
Tnainte de a folosi pentru prima datd o friteuz& cu aer cald, este
important sa:
1. Cititi cu atentie manualul de instructiuni.
2. Scoateti toate accesoriile din friteuza si din ambalaj.
3. Curdtati cosul de prdjire si tava de copt cu apd curatd; stergeti
interiorul friteuzei cu o lavetd moale,
umezitd, apoi l[asati totul sG se usuce

complet inainte de utilizare.

4. Asigurati un spatiu liber de cel putin 20
cm in jurul friteuzei. Nu asezati obiecte
deasupra acesteia.

5. La prima utilizare, setati temperatura la




valoarea maxima si Idsati friteuza sd preincdlzeascd timp de 10—
15 minute, pentru a elimina eventualul ulei anticoroziv de pe
suprafata rezistentei. Este posibil sG apard mirosuri sau vapori —

acest fenomen este normal.

Procedurd generald si instructiuni de utilizare

1. Asezati friteuza pe o suprafatd pland. Montati tava de copt in
cosul de prdjire.

2. Asezati uniform alimentele in tava de copt, apoi introduceti cosul in
aparat.

Atentie:

o Asigurati-va ca cosul este introdus complet, altfel aparatul
NnU va porni.

o Nu umpleti cosul mai mult de trei sferturi din capacitatea sa.

3. Dupd ce cosul este introdus corect, conectati friteuza la
alimentare. Selectati temperatura si timpul in functie de alimentele
gdtite, apoi porniti aparatul.

4. La finalul programului, friteuza va emite 5 semnale sonore,
indicGnd cd preparatul este gata. Dupd cteva minute de rdcire,
puteti transfera méancarea in farfurie.

5. Nu rdsturnati cosul de prdjire cu tot cu méncare, deoarece in cos
se poate acumula ulei rezidual, care ar putea ajunge peste

alimente si sd le afecteze gustul.



6. Deconectati aparatul de la retea si curdtati-I doar dupd ce s-a

rdcit complet.

Retete recomandate pentru friteuza cu aer cald
Cartofi prdjiti congelati
Ingrediente:
. 400 g cartofi congelati
. Uleide mdasline — dupd gust
. Sare - dupd gust
Instructiuni:
1. Preincalziti friteuza timp de 3 minute.
2. Amestecati uleiul si sarea intr-un bol si ungeti cartofii.
3. Asezati cartofii in tava de coacere, introduceti cosul in friteuzd.
4. 180°C | 20-25 min — Agitati sau intoarceti cartofii din cand in cand.

- Se servesc aurii si crocanti.

Pulpe de pui picante
Ingrediente:

Pulpe de pui

Usturoi tocat, vin de gadtit, sos de soia light

Ghimbir, ceapd verde, ulei de mdsline
. Pudrd de ardei iute, sare — dupd gust

Instructiuni:



1. Preincadlzire 3 min.

2. Pregdtiti marinada cu toate ingredientele.

3. Ungeti pulpele si l@sati-le la marinat 20-50 min.
4. Asezati in tava, introduceti cosul in friteuza.

5. 200°C | 25-30 min

-~ Condimentati dupd preferinte pentru un gust intens.

Fripturd de vitd (Roast Beef)
Ingrediente:
. Fripturd de vitd
. So0s de soiq, piper, vin de gatit, brandy
. Ceapd verde, ghimbir, ulei de madsline
Instructiuni:
1. Preincadlzire 3 min.
2. Ungeti friptura cu marinada si lasati 30—60 min.
3. Asezati-o in tava, distribuiti uniform condimentele.
4. 180°C | 15-20 min, p&nd devine rumenitd.

> Ajustati timpul pentru rare, medium sau well done.

Peste prdjit

Ingrediente:

. Pesteintreg sau fileuri

. Sare, ldmdie, ulei de masline, ghimbir

. Esentd de pui, vin, piper, otet, ceapd verde



Instructiuni:

1. Preincalzire 3 min.

2. Curdtati si crestati pestele (fard a-l tdia complet).
3. Marinati 30-50 min in condimente.

4. Asezatiin tavd, coaceti la 180°C | 15-20 min.

- Aroma se podte adapta cu condimentele dorite.

Creveti in sos picant
Ingrediente:

o Creveti mari

. Uleivegetal, usturoi, piper negru picant, pudrd de ardei iute
Instructiuni:

1. Preincdlzire 3 min.

2. TAiati pe spate si curdtati crevetii.

3. Marinati cu amestecul condimentat timp de 20 min.

4. Asezati in tavd. 180°C | 14-16 min, pdnd devin crocant.

- Gustul poate fi ajustat dupad preferinte.

Aripioare picante (Hot Wings)
Ingrediente:
. Aripiocare de pui
. Usturoi tocat, vin de gatit, sos de soia light
. Ghimbir, ceapd verde, ulei de mdasline, ardei iute

Instructiuni:



1. Preincadlzire 3 min.

2. Pregdtiti marinada si marinati aripioarele 20—-50 min.
3. Asezatiin tava, introduceti in friteuza.

4. 200°C | 20-25 min

- Se pot condimenta suplimentar pentru intensitate.

Pizza (reincdlzitd sau semipreparatd)

Ingrediente:

. Feliide pizza

Instructiuni:

1. Preincdlzire 5 min.

2. Puneti pizza in tava, introduceti cosul in friteuza.
3. 160°C | 15—-20 min, pdnd devine moale si rumend.

- Puteti adduga extra condimente sau brdnza la final.

Recomanddri utile:

« Nu supraincdrcati cosul. Dacd gdtiti o cantitate mare de
alimente, este recomandat ca la jumatatea timpului de coacere sd
scoateti cosul si sG agitati alimentele, apoi sa il introduceti din nou
pentru o coacere uniforma.

. Nu folositi recipiente din plastic sau hdrtie in friteuza cu aer
cald — pot provoca deformdari, fum sau chiar pericol de incendiu.

. Ajustati temperatura si timpul in functie de: mdrimeaq,
grosimeaq, tipul alimentului, retetd sau preferinte personale.
. Preincdlzirea este recomandatd. Inainte de coacerea

propriu-zisq, setati friteuza sA preincdlzeascd timp de 3 minute
pentru rezultate mai bune.



. Retetele din acest ghid sunt orientative. Gatiti adaptat
gustului personal siin functie de starea alimentelor folosite.

CURATARE S| INTRETINERE

1. Deconectati friteuza de la prizd si Idsati-o s se rdceascd complet

inainte de curdtare.

2. Curdtati suprafata interioard si exterioard, cosul de prdjire si tava
de copt cu o lavetd moale sau un burete inmuiat intr-un detergent neutru.

ApOoi stergeti cu apd curata.

3.Nu folositi perii dure sau obiecte abrazive, pentru a evita

deteriorarea suprafetelor si a stratului protector.

4. Nu utilizati substante toxice sau corozive precum benzind, solvent,

lustruitor sau alti detergenti agresivi.

5. Asigurati-vd cd toate componentele curdtate sunt complet uscate

inainte de reconectarea la alimentare.
6. NU stergeti tubul de incdlzire — acesta are o functie de autocurdtare.
7. Nu scufundati friteuza in apd sau alte lichide.

8. Dupd utilizare, scoateti tava de copt pentru a facilita curdtared

cosului si a tavii.



Ghid de diagnosticare a problemelor — Friteuzd cu aer cald

Fenomenul defectiunii

Cauze posibile

Metod& de remediere

Indicatorul de alimentare nu
se aprinde

Pand de curent
Priza nu are tensiune sau
contact deficitar
Tensiunea de alimentare nu
corespunde tensiunii

nominale a produsului

Verificati Si reparafti
echipamentul de alimentare

Mdancare crudd sau arsd

Timpul si  temperatura de
coacere selectate incorect

Setdri nepotrivite In functie de
preferinte

retetd sau

personale

Ajustati timpul si temperatura
de retetd si
experientd personald

in  functie

Fum la prima utilizare

Rezistenta contine urme de
ulei anticoroziv (din fabricd)

Setati temperatura la maxim si

prefincdlziti 10-15 minute
pentru arderea uleiului
anticoroziv

Miros nepldcut

Corp strdin pe cosul de prdjire,
friteuzd sau rezistentd

Curdtati complet aparatul si
ndepdrtati
corpuri strdine

eventualele

Dacd defectiunea persistd dupd analiza fenomenelor de mai sus, va
rugam sd contactati centrul de service sau distribuitorul autorizat. Este

strict interzis ca persoane neautorizate sd demonteze produsul.



INFORMATII IMPORTANTE PENTRU ELIMINAREA CORECTA A PRODUSULUI
IN CONFORMITATE CU DIRECTIVA CE 2002/96/CE.

La sfarsitul duratei sale de viatd, produsul nu trebuie eliminat ca
deseu urban. Trebuie dus la un centru de colectare diferentiatd a
deseurilor al autoritdtii locale sau la un distribuitor care oferd acest
serviciu.

Eliminarea separatd a unui aparat electrocasnic evitd posibilele
consecinte negative asupra mediului si sanatdtii, derivate din
eliminarea necorespunzdtoare si permite recuperarea materialelor
constitutive pentru a obtine economii semnificative de energie si
resurse. Ca o reamintire a necesitdtii de a elimina separat aparatele
electrocasnice, produsul este marcat cu un cos de gunoi cu roti tdiat.



DAEWOO

INSTRUCTIONS

MANUAL
AIR FRYER

Model: DAF1600IX

Before using the product, please read this instruction manual carefully!

This product is only used in family or similar places.



Notes for safe use

Warning: In order to avoid the harm caused by misuse, read the instruction manual carefully before using the

product, and use the product in strict accordance with the purpose specified in the instruction manual.

This Safety Note contains important contents to enable you to use the product safely and correctly, and to prevent

personal injury or property damage to you or others. Keep it properly after reading, so that all users of this product can

check it at any time.

1\

9\

10\

11.

12.

13\

14.

This product belongs to Class | appliance, please use 10A or above socket alone, please ensure that the socket
is grounded before use. Also, please confirm that the input power supply is 220-240V ~ 50-60Hz
The product belongs to high-power electrical appliances, it is strictly prohibited to use flexible wire mobile

socket, it is strictly prohibited to share a socket with other electrical appliances.

The appliance cannot operate with external timer, temperature controller or independent remote control
system.
If the power cord is damaged, it must be replaced by the manufacturer, its maintenance department or similar

department professionals to avoid danger.

Do not pull or hang down along the tip or sharp edge, and stay away from heat source and wet source; Do not
insert metal into the cooling hole or gap, otherwise it may cause damage or electric shock risk.

If the power cord and plug are damaged or the product fails, please sure to avoid danger. At the same time,
please send the product to the special maintenance department, the manufacturer's maintenance department
or similar departments for repair or replacement.

Never pull the power cord, please pull out the plug before moving the product; do not immerse the power
cord, plug and the product in water or other liquid to prevent electric shock.

It is strictly prohibited to place any items on the top of the air fryer. It is strictly prohibited to cover or block the
heat dissipation level of the air fryer to avoid causing fire.

It is strictly forbidden to place the closed container in an air fryer, which may cause an explosion.

It is strictly prohibited to place the air fryer near the flammable or heat source. Attention should be paid to
stay away from the curtains or similar items to prevent fire.

The air fryer shall be placed in a dry environment and should not be used outdoors.

Place the air fryer on the insulated plane for use and maintain a distance of at least 20cm around the air
fryer.

In order to avoid fire caused by lampblack pollution furniture or heat in product work, the product should
keep a certain distance from walls, cabinets and flammable articles.

The use of this product is strictly prohibited to children and unsound limbs, sensory or mental disorders or



lack of relevant experience and knowledge to operate alone, if there are children nearby, must be more careful
to use this product. Do not place this product within the reach of small children.

15. Do not damage, excessively bend, stretch or twist the power cord, do not put heavy objects or clamp them on
the power cord.

16. When the air fryer is used or not used for a long time, the plug should be pulled out from the socket to avoid
electric shock due to insulation aging Or the danger of electricity leakage.

17. When the air fryer works, you must move the fryer to be careful to avoid burns due to high temperature.

18.  The supporting accessories provided by the manufacturer should be used correctly, do not the accessories
not provided by the manufacturer, so as to avoid fire or injury caused by artificial operation.

19. Before cleaning, moving or repairing the air fryer, unplug the power cord first and wait for the air fryer to
cool.

20. Please clean the air fryer regularly to prevent residual oil from catching fire or deterioration; do not wipe the

heating tube with a rag.

21, During the use of hot air frying, high temperature steam will be released from the air outlet. The hands and
face should keep a safe distance from the steam and air outlet, and pay attention to the hot steam and heat
when moving the fryer from the product. When using a product, its accessible surface may become very hot.

22,  Warning: This appliance shall not use charcoal or similar fuel.

23, Do not place any oil or any liquid in the fryer when using an air fryer.

24, Do not move the machine when there is food in the air fryer.

25, In the process of use, such as the air fryer from black smoke, should immediately unplug the power supply,
wait for the air fryer to stop smoking, and then take out the fryer from the main engine.

26,  The appliance shall not be immersed in the water.

27~ This product is only suitable for home use, do not use this product for other purposes.

Main features

1,0-60 minutes of timing, to meet the baking requirements of different food

2,80-200°C wide area temperature adjustment, to meet the baking requirements of different flavors
3, NTC short circuit, open circuit protection

4, the use of stainless steel 304 high-quality heating pipe heating, safety and energy saving

5, touch screen operation panel, simple and easy to operate

Function Introduction
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Food name Time (points) European standard (° C°C) | American Standard (°F ° F)
1 Steak For the 12-14 min 180°C 360°F
2 Chicken legs For 25 — 30 min 200°C 400°F
3 Shrimp Over the course of 14-16 200°C 400°F
min
4 Roast fish For about 15-20 minutes 180°C 360°F
5 Pizza For the 12-15 min 160°C 320°F
6 French fries For the 15-18 min 180°C 360°F
7 Hamburg 7-14 Minutes 180°C 360°F
8 Vegetables 8-10 Minutes 160°C 320°F

order

Part name

function order

Part name

function




number

number

Machine heating

Baked food removes

@ On the body @ Out of the wind net
part excess hot air
Light touch
@ Display panel ammonium key @ power line Power plug
operation
Fried bucket Fill with food /
3 @ ovenware Place baked food
components excess grease
Push and pull the blast
@ bottom handle
bucket
sign name function name function
Power on / start / pause
Temperature / time
switch / shutdown (press 3 The key reduction

seconds)

adjustment decreases

menu selection

Select a different menu

function

Digital screen

Time vs. temperature

are shown

Switch over the

Time indication

temperature temperature adjustment time indication
identification
interface
Time / temperature
The temperature
affirm adjustment Temperature indication

confirmation

display
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additional key

Temperature / time

adjustment to increase

Product status and operating instructions

1. Instructions for keys:

1.1 Press "n", the temperature increases by 5°C each time, and the maximum setting temperature of the product is

200°C;

2.1 Press "u", the temperature decreases at 5°C each time, and the minimum set temperature of the product is 80°C.

Each time a "ﬂ" or "u" button is pressed, the buzzer makes a short beep.

3.1 Long press "n", the buzzer issued a short "beep", and the temperature increases by 1°C each time.




4.1 Long press "u", the buzzer sends out a short "beep", and the temperature decreases by 1°C each time.

2. Product instructions:

2.1 Insert the power plug into the rated power socket with ground. When the device is electrified, it will sound a

|
"beep", enter the standby mode, and the "" icon will flash continuously.
2.2 Pull the bucket out, put the ingredients on the frying pan, and then push the bucket back, which will make a "drip"

beep.

| |
2.3 Press " O " key to enter the working setting mode " O " key flashing, press "" key to select the

©

corresponding food baking mode (each mode has a set time and temperature), then press " " key to confirm the

|
baking time and temperature, finally press "" key to start work, the middle of the display screen shows the
temperature and remaining time.

3. Set the status:
3.1 When the product is in standby state, press the buzzer sends a short "beep", the product enters the setting

|
state, keeps flashing, all the keys can be operated and the LED under the keys and recipes are lit up, the default
temperature and time are displayed on the digital tube, and the temperature is displayed first, and then the time and

temperature are displayed alternately every 5S.
3.2 When the digital screen is showing the temperature, pressn the touch button oru to adjust the temperature.
3.3 When the digital screen is showing the time, pressn the touch button or uto adjust the time.

3.4 In the set state, the display time on the digital screen with the "Timen oru" button or the menu button,

the display time on the digital screen will keep the adjusted time.
3 .5Press "" key to select 8 different menu functions. After the menu function is selected, the corresponding light

will flash and light. After selecting the menu, you can set the temperature and time again and start the " O " key; if
not operating, the device will enter standby mode after 60 seconds.

4. Working status:

|
4.1 Under the setting state of the product, press the "" button buzzer to make a short "beep", the product enters
the working state, the fan starts to work, and the digital screen alternately display the temperature and time every 5S;

all the keys can be operated, and the LED is on, and the other recipe lights are not on.



4.2 When the product is running, the time on the digital screen gradually decreases to 0, and directly enters the natural

shutdown state, such as: 15:3015:29... 00:00 (natural shutdown state).

4.3 During the operation of the product, press "" to enter the setting mode, and press "" for two seconds, the
buzzer sends a short "beep" and enters the forced shutdown state.

5. Shutdown state:

5.1 The shutdown state of the product is: natural shutdown and forced shutdown respectively.

5.2 natural shutdown state, the heating pipe immediately stop heating, the fan continues to turn; digital screen "OFF"

and power key LED light, the rest of the light, except the " O " key, all keys are not operational, buzzer after 30
seconds immediately 5 times, each interval 1S, when the fan stops working, the digital screen "OFF" light off, only the
power key LED light.

5.3 The state after the forced shutdown is consistent with the natural shutdown.

6. Memory function:

6.1 If the product is power off, the product can still remember the working state and working time before the power

|
off within 2 hours after the drawer is pulled out. Follow the state before the power off; press "" to force the
shutdown without memory function to restore the initial state.
.26 Abnormal alarm: E1: E1 when the running state sensor is open; E2: E2 when the running state sensor is short

circuit.

operating guide
Before first using an air fryer, note that:

1. Please read the instructions carefully.

2. Remove all the accessories and accessories in the air fryer or box.

3. Use clean water to clean the frying bucket and baking pan, wipe the inside of the air fryer with a soft wet
cloth, and wait for complete drying before use.

4. There should be enough space around the air fryer to ensure the space
distance of more than 20cm from other items, and no items should be

placed on the top of the air fryer.

5. Before the first operation of the air fryer, the temperature should be
adjusted to the maximum, and preheat for 10-15 minutes to remove the
antirust oil on the surface of the heating pipe of the air fryer. During the first

use, it is a normal phenomenon.




General procedure and operation instructions

1. Place the air fryer pan in the horizontal position and install the baking pan into the frying pan.

2+ Spread the food to be cooked evenly on the baking pan, and then push the frying bucket into the product
host.

@ Note: The frying barrel should be pushed in place, otherwise the product will not be energized.

@ Do not add more than three-quarters of the fried blue food.

3. After the fryer is installed, the product is connected to the power supply. According to the time and
temperature of the cooking food, the air fryer can be started to work.

4, the end of the cooking time, will ring 5 prompts to complete the work, which means that the food has
been cooked, after a little cooling of the food in the frying bucket can be transferred to the plate or bowl.

5. Note: do not turn the frying bucket upside down with the food together, because there will be excess oil
in the frying bucket, which will make the oil mixed on the food, and affect the food effect.

6. Unplug the power supply and clean the product until it is cooled to room temperature.
recipes

Fry the chips

Main ingredients: 400 grams of frozen French fries, olive oil amount, salt amount

step

1. Preheat the air fryer for 3 minutes

2. Mix the olive oil and salt in a bowl, and wipe the mixture on the fries.

3. Install the baking pan in the frying bucket, put the fries into the frying bucket and push the frying bucket into the air
fryer, set the time for 20-25 minutes, the temperature is set to 180 degrees Celsius, and fry the fries until golden brown.

During the frying process, either turn over the French fries from time to time.

Spicy chicken legs

Main ingredients: chicken leg; garlic clove, chopped amount; cooking wine, red pepper powder, green onion, olive oil,
light soy sauce, ginger amount

step

1. Preheat the air fryer for 3 minutes.

2. Mix the garlic with cooking wine, light soy sauce, ginger and green onion well, add a little salt to season, and add
olive oil to mix.

3. Wipe the chicken leg thoroughly with the marinade and marinate for 20~50 minutes.

4. Install the baking pan in the frying pan, spread the chicken leg on the baking pan and push the frying pan into the air
fryer. The set time is 25~30 minutes, and the temperature is set within 200 degrees Celsius.

Note: Use a variety of different spices to adjust the flavor of the fried chicken legs.

roast beef

Main ingredients: steak; soy sauce, pepper, cooking wine amount, green onion amount, broken black pepper, brandy
amount, olive oil amount, ginger amount

step

1. Preheat the air fryer for 3 minutes

3. Mix the seasoning well, wipe the steak thoroughly with the seasoning, and marinate for 30-60 minutes.

4. Install the baking tray in the frying pan, wipe the seasoning on the steak, and spread the steak all over on the baking



tray

5. Push the frying bucket into the air fryer, set the time for 15~20 minutes, the temperature is set to 180 degrees
Celsius, and the steak is golden brown.

Note: The grilled steak can be adjusted with a variety of different spices.

Fried fish

Main ingredients: fish; salt, lemon, olive oil, ginger, chicken essence, wine, pepper, vinegar, and green onion

step

1. Preheat the air fryer for 3 minutes.

2. Wash the fish, remove the scales and viscera, and control the dry water. Cut the surface to a knife every 1 cm apart,
but do not cut it off.

3, put the washed fish in the seasoning and marinate for 30~50 minutes,

4. Install the baking pan in the frying barrel, put the fish into the frying barrel and push the frying barrel into the air
fryer, set the time to 15~20 minutes, and set the temperature to 180 degrees Celsius.

Note: The taste of the fish can be adjusted with different spices.

Fried Shrimps in Hot Spicy Sauce

Main material: prawns; salad oil, garlic, spicy black pepper, chili powder

step

1. Preheat the air fryer for 3 minutes

2. Cut the back of the prawns and rinse them clean

3. Wipe the shrimp thoroughly with the marinade and marinate for 20 minutes.

4. Install the baking pan in the frying pan, put the prawns into the frying pan and push the bucket into the air fryer, set
the timer for 14~16 minutes, set the temperature to 180 degrees Celsius, and bake the prawns until crispy.

Note: Shrimp can adjust the flavor with a variety of different spices.

hot wing

Main ingredients: chicken wings; garlic clove, chopped, cooking wine, chili pepper, green onion, spoon olive oil, light soy
sauce, ginger

step

1. Preheat the air fryer for 3 minutes.

2. Mix garlic with cooking wine, light soy sauce, ginger and green onion well, add a little salt to season, and add olive oil
to mix.

3. Wipe the chicken wings thoroughly with the marinade and marinate for 20~50 minutes.

4. Install the baking pan in the frying pan, spread the chicken wings on the baking pan, and push the frying pan into the
air fryer, set the time for 20~25 minutes, and the temperature is set to 200 degrees Celsius.

Note: Use a variety of different spices to adjust the flavor of the fried chicken legs

pizza

Main material: pizza

step

1. Preheat the air fryer temperature for 5 minutes.

3. Install the baking pan in the frying pan, spread the pizza on the baking pan, push the frying pan into the air fryer and
set the time as 15~20 minutes, set the temperature to 160 degrees Celsius, and bake until the pizza is soft and tender.
Tips: Adjust the flavor of the pizza with different spices according to your own flavor.



kindly reminder:

If you put too much food, it is recommended that in half of the baking time, pull out the frying bucket and shake the
food, and then push the frying bucket into the whole machine for baking, so that the food is evenly baked.

Do not use plastic or paper in an air fryer.

Set the time and temperature you want according on size, size, thickness, recipe, or personal preference.

Before baking the food, it is recommended to preheat the air fryer for 3 minutes before starting the baking.

The above recipe menu is a reference recipe, please cook according to your personal taste and the actual situation of

the food.

Cleaning and maintenance

1. Before the clean air fryer, unplug the power plug, and the air fryer can be completely cooled.

2. The inner and outer surface of the air fryer, frying bucket, and baking pan can be cleaned with soft cotton
cloth or sponge stained with neutral detergent, and wiped with clean water.

3. Do not use hard brushes and articles to avoid damage to the inner surface of the air fryer and the protective

layer of the frying drum and baking pan.
4. Never use gasoline, weather water, polish, and other toxic and corrosive cleaners for cleaning.
5. Before using the air fryer, the cleaned parts must be dried before being plugged in.
6. Please do not wipe the heating tube, which can clean itself.
7~ Do notimmerse the air fryer in water and other liquids.

8. After using the air fryer, you need to disassemble the baking pan to easily clean the frying bucket and baking

pan.

Common problem analysis

fault phenomenon

Product reasons

The exclusion method

The power supply
indicator ring is not
bright

power cut

Power socket not powered or poor

contact

The power supply voltage does not
match the product rated voltage

Check and maintain the power supply

equipment

Uncooked / burnt
food

The selected baking time, at the wrong

temperature

Integrated recipes and personal
experience to set the baking time and

temperature

Smoke comes out

from the first use

Antirust oil left on the heating tube of
the air fryer

Adjust the temperature to the
maximum and preheat for 10-15
minutes to remove the rust oil from
the air fryer heating tube

Dissmell

Foreign body on the frying basket,
frying fryer or heating tube

Clean out the foreign body




If the fault cannot be eliminated after the above phenomenon analysis, please contact the maintenance point or
dealer of the company. It is strictly prohibited for non-professionals to remove the machine by

themselves.

IMPORTANT INFORMATION FOR CORRECT DISPOSAL OF THIS PRODUCT IN
ACCORDANCE WITH EC DIRECTIVE 2002/96/EC.

At the end of its life, the product must not be disposed of as municipal waste. It
must be taken to a separate waste collection point of the local authority or to a
distributor offering this service.

Separate disposal of a household appliance avoids possible negative
consequences for the environment and health, deriving from improper disposal
and allows the recovery of constituent materials to obtain significant savings of
energy and resources. As a reminder of the need to dispose of household
appliances separately, the product is marked with a crossed-out wheeled bin.
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