SlueStone™

Cong sudt manh mé 1800 W véi cong nghé Rapid Air,
lam chin thuc phdm nhanh chéng.

Thiét ké mét trudc trong sudt va den chiéu sang bén trong,
thudn tién quan sat thuc pham trong qua trinh ndu nuéng

Cong nghé nhiét kép, tang cudng hiéu qua nhiét

déi luu gitp thuc pham chin déu toan diéen

Hay gitr lai Huong Dan St Dung
Vi su an toan cua ban.

Capacity: 6 L

g 4
HANH NAM
TWO YEARS WARRANTY

By

BAO HANH DIEN TU

RoHS C¢ CB



e Cécsan pham va linh kién BlueStone hau hét dugc san xuéat
dua trén quy trinh chuyén nghiép theo tiéu chuan Chau Au
CE (The European Conformity), tiéu chuan CB, tiéu chuan
vé chat lugng va an toan san pham.

e San pham BlueStone dugc kiém tra chat ché vé mau ma,
day chuyén san xuat va kiém dinh 16 hang.

e San pham BlueStone dugc thiét ké theo ki€u dang céng
nghiép véi mau sac da dang. Duéi su nghién ctiu va thiét
ké cla cac chuyén vién thiét ké va ky thuat vién chuyén
nghiép, cac san pham BlueStone dugc thiét ké theo tiéu
chudn quéc té€ nghiém ngat nham dap Ung dugc nhu
cau ngay cang cao clia ngudi tiéu dung.

® BlueStone ludn coi trong viéc cham séc khach hang. Cac
san pham BlueStone déu dugc bdo hanh 2 nam.
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e Tiéu chuan ky thuat sdn pham nha san xuat c6 thé thay d6i ma khéng can
bao trudc.

e Manufacturer has right to replace technical standard or specification without

any notice.



HUGNG DAN DANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bao Hanh
Dién Tl bang mot trong nhiing cach dudi day:

I Cach 1:Kich hoat béng tin nhidn SMS

Soan tin nhan theo cu phap:

TARA (khoang cach) S6 Seri may (khoang cach) Ho va tén khach
hang viét khéng dau

GUi d&n Téng dai 6089 (cudc phi 1,000d/tin nhan).
Tin nhdn xdc nhdn kich hogt thanh céng sé dugc gdi lai ngay sau khi khdch
hang gui tin nhdn kich hoat bao hanh san phdam.
* Kiém tra bao hanh: Soan tin nhan gui dén Téng dai 6089 theo cu phap:
TARA (khoang cach) Sé Seri may
] Céach 2:Kich hoat béing App trén dién thoai Smartphone

Tim Ung dung “BlueStone Care”
trén AppStore (hé trg tir 10S 10),
GooglePlay (h6 trg tir Android 7.0)

Hodc quét ma QR dé tai iing dung:

Truy cap ung dung BlueStone Care, tai giao dién chinh chon muc Kich
hoat bao hanh va nhap théng tin theo yéu cau bat budc trén

man hinh.

Sau khi dién day du thong tin, bam chon Kich hoat dé hoan tat
dang ky.
Hé théng sé tra két qua ngay sau khi bdm Kich hoat.
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I Cach 3: Kich hoat trén website BlueStone

Truy cap vao trang website www.bluestone.com.vn.

Chon muc Hé trg & Bao hanh trén thanh cong cu.

El1imva chon muc Pang ky bao hanh dién t.

Sau khi dién day du thong tin, badm chon Kich hoat dé hoan tat dang ky.
Cla s6 xdc nhdn kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.

Thac mac vui long lién hé Trung TAam Bao Hanh BlueStone dé dugc

hé tro:

Q T6ng dai hd trg khach hang: 1800.54.54.94
% Email: 1800545494 @tara.com.vn




MO TA CHUNG

Hiéu dién thé Cong suat (W)  Dung tich (L)
AFB-5867 (220-240) V ~ (50-60) Hz 1800 W 6L
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TRUGC KHI GOl NHAN VIEN KY THUAT

I Trong trudng hgp ndi chién khéng hoat déng:

@ Kiém tra chic ring néi da c6 dién. Néu khéng, rut phich cdm, cha 10 phut, va
cam lai that sat.

® Kiém tra cau chi hodc bd phan ngét dién. Néu nhiing hé thdng nay dang hoat
déng tot, kiém tra lai nguodn dién bang cach két néi cac thiét bi dién khac va
kiém tra xem cac thiét bi nhu trén c6 hoat déng hay khéng.

NEU DA KIEM TRA BANG CAC CACH NHU TREN NHUNG NOI CHIEN VAN
KHONG HOAT DONG, HAY LIEN HE V&I NHAN VIEN KY THUAT CO TAY NGHE,
TUYET DOI KHONG PUGC TU Y PIEU CHINH HAY SUA CHUA NOI CHIEN
NHAM TRANH CAC TAI NAN NGOAI Y MUON.

NHUNG HUGNG DAN VE TIEP DAT

Dé dam bao an toan, cac thiét bi dién nén ludén dugc ti€p dat. Chung toi khuyén
ngudi st dung cadm dién thiét bi vao 6 dién véi hé théng tiép dat dugc ldp dat
an toan tai nha. Trong trudng hop ¢é su c6, su ti€p dat sé han ché rui ro chap
dién, chdy nd bang viéc dan dién thoat khdi nguén dién hién hanh. Diéu dé cho
thay su tach biét kip thai khéi nguén dién sé an toan hon cho ngudi st dung. St
dung dién 4p cao rat nguy hiém, c6 thé gay chay hodc mét vai su ¢ khac gay
hu héng cho thiét bi.
CANH BAO: Diing 6 cdm tiép dat khong ding cé thé gay su ¢6 cham mach dién.

LUUY:

P Néuban chua ré vé sy tiép dat hoac hudng dan vé dién, hay lién lac v6i chuyén
vién ky thuat dién hodc ky su dién.

P Ca ngudi san xuat va ngudi ban déu khéng chiu trach nhiém vé sy hong hoc
clia néi hodc bi thuong déi véi ngudi st dung bat nguén tir viéc st dung
khong dung quy trinh 13p dat nguén dién.

Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cac ma sau:
Xanh 13 va vang = Day NGi Dat

Xanhduong  =DayTrung Tinh
Nau = Day C6 Dién 4
Vi sy an toan clia ban, thiét bi nay can -

phai dugc noi dat. Thiét bi nay duogc
trang bi day nguén c6 day néi dat dugc n6i véi phich cdm néi dat. Can phai cdm
phich cdm vao mét 8 cdm trén tudng dugc 1ap dat va ndi dat dung cach.




HUGNG DAN SU DUNG AN TOAN

P Vui long hét stc luu y v6i nhiing canh bao nguy hiém co ban dudi day nham
gidm nguy cd héa hoan, dién giat, chdy va nguy hiém cho ngudi sir dung.

@ Doc tat ca cac hudng dan trudce khi st dung néi.

9 Khéng cham vao cac bé mat néng, chi st dung tay cam dé di chuyén.

e CANH BAO: Chi cho phép tré em sir dung néi dudi su giam sat clia ngusi I6n
hodc da hudng dan day da gidp tré hiéu dugc cach st dung sao cho an toan
va nhing rdi ro c6 thé xdy ra néu st dung khéng dung cach.

@ Dé dam bao an toan, khong dugc nhing day dién, phich cdm hoic bat ky
bd phan nao clia néi vao trong nudc hodc cac chat 1dng khac, khéng dé day
nguon trén cac bé mat néng.

© Khong dé day dan cham vao hoic ndm dudi khi néi dang con néng.

@ Khéng st dung néi khi quan sat dugc cac bd phan hoac day nguén bi hu hong.
Néu c6 phat hién ra, vui long dem néi dén trung tdm bao hanh gan nhat dé
dugc hé tro. Tuyét déi khéng tu'y stra chira néi chién, gay nguy hiém cho ban than.

e Khéng nén st dung cac phu kién khong di kém cling véi néi chién, cé kha
nang gay nguy hai cho néi chién va thuong tich cho ngudi sir dung.

© Khong duoc dit néi chién & vi tri gan binh gas, khi néng, hodc gan cac chat
dé gay chay, né. Can tuyét doi cd lap ndi chién vai cac vat liéu khi dot, dé bat
[&ra nhu trén.

© can gitr khodng cach khong
gian tréng xung quanh than
néi it nhat 10cm trude khi van
hanh dé cho phép khéng khi
luu théng thodang mat. Khong
dat bat ky vat ky 1&n néi chién
khi dang st dung.

@ Rut phich c&m dién khoi 6 cdm
khi khéng st dung, hodc trudc
khi lam vé sinh néi. Hay dé néi
ngudi (30 phut) trusc khi lap
vao hoac thdo d& cac bo phan
dé vé sinh noi.

@ Than trong khi di chuyén néi néu c6 st dung dau néng khi ndu thuc pham.
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@ Dé bao dam noi khong bi qua nhiét khi st dung, khong che phli cac mét clia
noi chién co clra hut gié va thoat gid.

Can than khi 13y r6 chién ra khoi néi, khéng dua tay hodc mat vao gan ché
thoat hoi ndng khi dang nau.

Khoéng phu hay bao boc néi chién véi bat ky vat liéu dé chay, bao gom ca
man ctra, khan ban, quan 4o va cac chat liéu tuong tu khi néi dang hoat dong.
Khéng dugc dé bat ky vat gi trén noi trong khi néi dang hoat déng.

Dé ngdt ngudn dién két ndi, tat néi chién, sau d6 rat phich cdm.

Nén mang gang tay cach nhiét, cach dién khi thao tac véi thuc an dang duagc
ndu bén trong long néi chién.

Khong stir dung noi chién trong méi trudng ngoai trai.

Khong st dung cac phu kién di kém ctia néi cho muc dich st dung khac ngoai
huéng dan cda nha san xuat.

Khi n6i dang hoat dong, nhiét dé than noéi sé tré nén néng. Than trong khi
thao tac va di chuyén nham tranh bi bong.

Khong st dung néi chién cling nhiing thiét bi khong di kém véi n6i, hodc vai
mot hé théng diéu khién tir xa riéng biét.

Tré em va ngudi khiém khuyét kha ndng gidc quan, c6 tién sir bénh tam than,
hay nguai thiéu kinh nghiém va kién thiic chuyén mén khéng dugce st dung
noi, trir khi c6 ngudi giam sat va chiu trach nhiém vé su an toan cla ho.

D& may tranh xa tam tay clia tré em. Khong dugc dé tré em st dung néi.

Néu day nguon bi héng, tuyét déi khéng tu'y stra chira hay can thiép. Vui long
lién hé dén trung tam bao hanh gan nhat dé€ dugc hé trg, tranh xay ra su c6
dang tiéc.

Rut phich cdm ngay néu nhin thay khoi den boc ra tir néi. Chd cho khoi thoat
hét ra truéc khi dén gan dé 1y ré ra khoi noi.

® & 00 O 60 © /9 /9 O

Khéng dé thuc pham day ré chién,
thuc pham sé khéng chin déu.




TRUGC KHI SU DUNG NOI

Vui long luu y cac diéu nhu sau truéc khi st dung ndi chién:
ﬂ Bao dam rang cac hudng dan st dung da dugc doc va hiéu rd trude khi st dung.
@ Thao g& cac bao bi dong géi, nhan dan trén than néi va bén trong néi chién.
9 Rla r6 chién bang nudc ndng cé xa bong hoac trong may rifa chén.
@ Lam kho rao tat ca cac phu kién ctia néi trudc khi lap rap hoan chinh dé strdung.
© Lau bén trong va ngoai than néi bing vai mém. Khi st dung néi dé chién/
nudng, ¢6 thé can nhac dé st dung hoac khéng sit dung dau dé ndu. Sau khi

dat thuc phdm vao bén trong ré chién va rap vao, néi sé bat dau hoat dong khi
ban cdm day nguon vao.

CHUY:

Ludn dat néi & bé mat bang phadng, chiu dugc nhiét dé cao va méi trudng xung
quanh thoang mat. Khi néi dang hoat déng, khong duoc dat bat cu tha gi phia
trén néi chién, ngan chan dong luu théng cuda khi ra vao néi chién.

HUGNG DAN SU DUNG NOI

@ DAt ndi chién trén mat phang, trdnh xa cac thiét bi va khu vuc néng, ¢ hai
nudc dé tranh gay hu hong san pham

@ Dat vi tdch dau vao trong ré chién va
dat r6 chién vao dang vi tri véi noi
chién.

e K&t noi véi nguodn dién.

Nhan phim () dé khai dong néi chién. Khi néi chién vao trang thai sén sang
hoat dong, chiic nang DIY sé nhap nhay dau tién.

(5 JF: chon chiic nang theo nhu cau st dung, vui long nhan phim . Cac
chic nang sé sang dén va man hinh hién thi nhiét dé/thsi gian mac dinh cda
tuing chic ndng. Khi chon dugc chic néng phu hgp, nhan phim aé
bat dau hoat déng. N~
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Cac biéu tugng trén man hinh hién thi dugc cai dat san thai gian va nhiét d6 (bang
tham khao). Khuyén khich tuy chinh lai thoi gian/nhiét dé phu hop theo khéilugng
thuc pham thuc té:

Chuc | Thoigian/Nhiét | Chuc Thoi gian/ Chuc | Thaigian/
nang do nang Nhiét do nang Nhiét do
DIY | 15phat—2000C | &= |30 phiit - 2000c| & 152885‘2 -
@ 15 pht - 200°C @ 8 phat - 1800 | (111} "’zgg‘fg‘
12 phat - 170°C @ 6 pht - 170°C @A 101585‘2'
’Q%‘?‘ 10 phut — 180°C @ 10 pht - 180°c| }oD 12123:?_

Luu y: Trudc khi chon chiic ndng hoat déng, cé thé nhdn phim dé néi chién hoat déng
trudc trong vai phit va lam néng toan bé néi chién, gitip néi chién dat hiéu sudt hoat
ddng tét hon.

Nhiét dé va thai gian c6 thé dugc diéu chinh bang cach nhan cac phim @@ .
Nhiét do: c6 thé diéu chinh tir 50°C dén 200°C , méi lan nhan sé diéu chinh tang/
gidm 5°C

Thai gian: c6 thé diéu chinh tir 1 phat dén 60 phuat, méi 1an nhan sé diéu chinh
tang/gidam 1 phut

Nhan gitr phl'm@@ dé diéu chinh nhanh cho nhiét dé va thai gian.

Nhan phim (Z24) 48 b4t dau hodc tam dimng hoat dong ctia néi chién.

Néu ré chién bj Idy ra trong qud trinh hoat ddng, ndi chién sé ngay ldp tdc tam dimng.

N6i chién sé tiép tuc hoat ddng khi ré chién dugc ddt lai vao ding vi tri.



CHU Y: Khéng sir dung ré chién ma khéng cé vi tdch ddu bén trong. R6 chién sé rdt
néng trong suét thai gian dang va sau khi sir dung. Khéng nén cham vdo ré chién
trong qud trinh nay va chi st dung tay cam dé di chuyén.

Noi chién dugc thiét ké hién dai véi mat rd chién trong sudt quan sat dugc thuc
pham bén trong sudt qua trinh hoat ddng. D& ma& hodc tat dén bén trong néi chién,

c6 thé nhan phim

Sau khi chién, kiém tra lai thuc pham. Néu thuc phdm van chua dat d6 chin mong
muén, vui long dé rd chién vao lai ndi chién va chinh thai gian thém vai phut.

Lay thuc pham sau khi chién ra dia thiic an bang cach gap ra. Vui long khéng dé
truc tiép vi thuc phdm va phan diu thira cudi cling van con néng, cé thé gay béng.

» MEO NHO KHI SU DUNG NOI CHIEN:

® Thuc phdm nhd sé can thdi gian cai dat ngan hon nhiing thuc pham c6 kich
thudc I6n.

® Viéctrd mat thuc phdm trong qua trinh chién sé gitp thuc pham chin déu hon.

e Thém mot it dau lén bé mat khoai tay sé gitp cho khoai tay dugc gion hon sau
khi chién.

e Cacloai banh chién phéng ciing c6 thé dugc st dung véi ndi chién khéng dau.

® Khéilugng thuc phdm dé xuat dé co két qua téi uu nhat khi st dung néi chién
la 500 grams.

e Néichién ciing c6 thé duoc st dung dé lam cac loai banh dé lam. Ban c6 thé
dat khuén vao trong ré chién dé nudng déi v6i nhiing loai banh nhu cupcake.

® Sirdung khuén doi v6i cac mén an dugc nhoi hay dé bi tudc, vé ra khi nau.

® (6 thé sirdung néi chién dé ham néng thiic dn. D€ ham ndng thic an, cai dat
nhiét dé 1500C




VE SINH VA BAO QUAN

@ Tuyet d6i khong tu y sta chiia hay thay déi cac bo phan bén trong clia noi
chién. Néu gap phai su c6, hay lién hé dén trung tdm bdo hanh gan nhat dé
dugc ho trg va sta chira.

@ Tit ndi, rut phich cdm va dé ngudi hoan toan trudc khi thuc hién vé sinh.

9 Dé dam bao an toan, khéng dugc nhing cac bo phan, day hodc phich cam vao
nudc hoac cac chat 1éng khac.

@ 5 dung mot miéng vai mém vat kho, c6 thé thdm chét tdy rira nhe dé vé sinh
mat ngoai clia noi.

e RS chién c6 thé dugc rtia trong nudc c6 xa bédng hodc trong may riia chén.

@ Vé sinh khong ding cach sé anh hudng dén tudi tho cta noi.
@ Vésinhr6 chién va khay hiing dau:

« R& chién va khay hing dau cé thé dugc ria trong nuéc cé xa béng.

- Ngam ré chién va khay hiing trong nudc sau khi st dung (T6i da 60 phut),
sir dung x6p mém/miéng rdia chén mém dé vé sinh. Tuyét déi khéng dung
cac vat cing dé vé sinh r6 chién va khay hing dau vi cé thé lam anh hudng
dén do bén ctia I16p chéng dinh.

)

Hay dé noi chién ngudi xuéng hoan toan, vé sinh sach sé trudc khi cat gitr noi.

Khi cat gilt, khdng dé bat ki vat ndng nao de 1én néi chién va day cam dién,
dan dén tray xudc va hong héc.

©

® Baodam rang cac phu kién, r§ chién ctia néi da that khé rao trudc khi cat gir



XU'LY SU co

Biéu thi 16i

Su cd

Céch khac phuc

San pham khéng hoat
dong khi da két nai
nguén dién

Phich cdm khéng dugc
cam vao dung vi tri

Vui long kiém tra, cdm phich
vao lai dung vi tri hodc d6i vi
tri khac.

San phdm khéng hoat
dong

RS chién chua dugc dat
vao dung vi tri

Vui long 18y r§ chién ra va
ddéng lai dung vi tri.

Motor khong hoat déng
hodc c6 am thanh bat
thudng

Cé vat la dinh vao motor
hodc c6ng hat khéng khi
bi chan

Tat ngudn san pham, kiém tra
lai c6ng hat khéng khi va mo-
tor cé vat la hay khong. Lau
chui sach sé.

Néu van khéng hoat déng,
vui 1ong mang séan pham dén
tram bao hanh dé kiém tra.

Phan mat trudc néi chién
bi m& hodc c6 hién tugng
nudc dong lai nho giot

RS chién sau khi rlra sach
van con dong nudc hoac
con hoi dm soét lai bén
trong

Hién tugng binh thudng, c6
thé tiép tuc st dung. Hodc lau
sach lai truéc khi tiép tuc s
dung.

Khoi trang bay ra khoi
noi chién

Pang nau cac nguyén
liéu c6 chia ddu mé.

Khi chién cac thic an dau mé
trong néi chién, mét luong
I6n dau sé tiét ra vao rd chién.
Dau tao ra khéi trang va khay
¢6 thé néng hon binh thudng.
biéu nay khong anh hudng
dén néi chién hoac thuc pham
sau khi ndu xong.

RS chién van chua lugng
dau ma& con lai tu 1an s
dung trudc.

Khoi trang la do dau m& néng
lén trong r8 chién. Khuyén
khich vé sinh sach ré chién sau
méi lan st dung.
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Man hinh hién thi EO | Vui long rat phich cdm, doi
EO- H& mach cdm bién | kém theo tiéng bip | trong 10 phut va cam phich
trong 30 giay tré lai.

Vui long rat phich cam, doi
trong 10 phut va cdm phich
tré lai.

Néu van khong hoat doéng,
vui ldong mang san pham dén
tram bao hanh dé kiém tra

Man hinh hién thi E1
kém theo tiéng bip
trong 30 giay

E1 - Dodn mach cdm
bién

Luuy:

Néu phat hién ra bat ki hdng hoc nao véi day nguén va néi chién, vui long lién hé
dén trung tdm bado hanh dé dugc hé tro.

Dién ap cao trong ndi chién sé gay nguy hiém cho ngudi sir dung néu tu'y thuc
hién stra chia.

Rut phich cdm ra khoi 6 dién sau khi s&r dung xong. Ndm & dau day cam va nhe
nhang rat ra khdi 8 dién. Tuyét déi khong nén ndm & than day va rat ra, gay tén
hai cho day.

Sau khi rat phich cdm, phan tl gia nhiét sé van con nong. Cho nén khéng dugc
cham vao hodc dat |én trén cac bé mat dé chay.

BAO VE MOI TRUONG

Hay bao vé maoi trudng clia ban!
Toén trong quy dinh cla dia phuong: hay dem nhiing thiét bi dién
khoéng st dung nita dén nhiing nai thu gom phu hop dé tai ché.







SlueStone™

ser manual

Powerful capacity of 1800 W with Rapid Air technology
cooks food quickly.

Transparent front design and interior lighting make it
convenient to observe food during the cooking process

Dual heat technology enhances convection heat
efficiency to help food cook evenly

Always keep manual for your safety

Capacity: 6 L
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TWO YEARS WARRANTY

BAO HANH DIEN TUY

RoHS C€ CB




¢ Standard Compliance

BlueStone products are manufactured under the Standards
and the technical rules for product safety design and testing.

BlueStone products and associated accessories intended
for professional, industrial process under CE (The European
Conformity), CB Standardsthave been  successfully
tested on areas: sampling test, assembling test and
lot test.

¢ Industrial design

Bluestone provides products with industrial design and color
variations offering a broad range of possibilities for customers.
Throughthe experienced designers and technicians, Bluestone
design has highly reliable solutions so the customers are
assured of quality designed systems that meet stringent
industry and international compliance regulations.

o After sales service

After sales service is considered by BlueStone as a major
concern for our customers. With such, we provide our
BlueStone products with a 2 years guaranteed warranty that
help our end user feel at ease.
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DETAILS DESCRIPTION

Voltage Power (W) Capacity (L)
AFB-5867 (220'240):; (50-60) 1800 W 6.0L

I GENERAL DESCRIPTION

Temp/Time
@@ Up/Down
1 | Protective mesh - upper heat- Pl Start/Pause
ing plate
. oy B © S
Trivet e o o
Basket @ ¥ ®  Presetmodes
Handle

Frying basket surface

Lamp on/off

Control panel
Bottom heating plate

©
Power cord Menu

0 IN OB~ WIN




BEFORE YOU CALL FOR THE SERVICE

I If the Air Fryer fails to operate

0 Check to ensure that the Air Fryer is plugged in securely. If it is not, remove the
plug from the outlet, wait 10 seconds and plug it in again firmly.

Q Check for a blown circuit fuse or a tripped main circuit breaker. If these two
issues are not found, test the outlet with another appliance.

IF NONE OF THE ABOVE RECTIFIES THE SITUATION, THEN CONTACT A
QUALIFIED TECHNICIAN. DO NOT TRY TO ADJUST OR REPAIR THE AIR
FRYER BY YOURSELF.

GROUNDING INSTRUCTIONS

This appliance must be grounded. It is equipped with a cord having a grounding
wire with a grounding plug. It must be plugged into a receptable wall that
is properly installed and grounded. In the event of an electrical short circuit,
grounding reduces risk of electric shock by providing an escape wire for the electric
current. It is recommended that a separate circuit serving only this appliance must
be provided. High voltage appliance is dangerous and may result in a fire or other
accident causing appliance damage.

WARNING: Improper use of the grounding plug can result in a risk of electric
shock.

NOTE:

If you have any questions about the grounding or electrical instructions, consult a
qualified electrician or service person.

Neither the manufacturer nor the dealer can accept any liability for damage to
this appliance or personal injury resulting from failure to observe the electrical
connection procedures.

The wires in this cable main are colored in accordance with the following code:

Green and Yellow = EARTH
Blue = NEUTRAL
Brown = LIVE \

For the user’s safety, this appliance must be applied following the grounding
instructions as above.



IMPORTANT SAFETY INSTRUCTION

P When using this appliance, basic safety precaution should always be followed,
including the following:

0 Read all instructions and make sure that you fully understand them.

® Do not touch the air fryer’s surface while its operational and immediately after
using as it is still very hot. Take precaution and use the handle, knobs and
insulation material to move the appliances.

e To protect against electrical shock, do not immerse cord, plug or any parts of
the appliance in water or other liquids.

@ Do not let cord hang over edge of table or counter, or touching sharp and
other hot surfaces.

9 Do not operate appliance with damaged cord, plug or that the parts are
damaged in any manner. Please return appliance to the nearest Authorized
Service Center for examination, repair or adjustment.

@ The use of accessory attachments other than those designed to use with the
appliance are not recommended as it may cause hazard or injury.

ﬂ Do not place the appliance on or near a hot gas or electric burner, inside a
furnace, or any other operating devices.

@ When operating, keep at least 10cm of space on all sides of the appliance to
allow for adequate air circulation. Do not place anything on top of your air
fryer when using.

@ Unplug from the outlet when notin
use, or before cleaning. Let it cool
before putting on or removing of
parts or before cleaning.

(@ Extreme caution must be used when
moving the appliance containing
hot oil or other hot liquid.

@ Do not cover any part of the
appliance while its operational. This
may cause overheating.

@ Be careful when taking the basket out, do not touch or put your face near the

air outlet.



Fire hazard may occur if the appliance is covered or touching flammable
material, including curtains, draperies, walls and the like, during operation. Do
not place any item on the appliance while its in use.

@ Always attach plug to appliance first, then plug the cord into the wall outlet.
To disconnect.

@ Always wear protective, insulated mitts when inserting or removing foods
from the appliances.

@ This appliance is designed for indoor uses only. Do not operate the appliance
in an outdoor environment.

@ Do not use appliance for other purpose.
@ The accessible surfaces are liable to get hot when the appliance is operating.

@ This appliance is not intended to be controlled by an external timer or
separated remote-control system.

@ This appliance is not intended for use by person (including children) with
reduced physical, sensory or mental capabilities or lack of experience and
knowledge, unless they have been given supervision or intruction concerning
the use of appliance by a person responsible for their safety.

@ Children should be supervised to ensure that they do not play with the
appliance.

@ If the cord is damaged, it must be replaced by the manufacturer, its service
agent or similary qualified person in order to avoid hazard.

@ Immediately unplug the appliance if smoke are seen coming out of the
appliance. Wait for the smoke emission to stop before you remove the frying
basket from the appliance.

@ Do not fill the basket with food, food will cook unevenly.
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BEFORE USING YOUR AIR FRYER

Before using the Air Fryer for the 1st time, be sure to:
G Read all instructions included in this manual.
e Remove all plastic bag, packaging and label.
e Remove the frying basket and wash it with hot water or in a dishwasher.
Q Thoroughly dry all accessories and re-assemble in the appliance.

e Wipe the inside and outside of the appliance with a wet cloth. There is no
need to use cooking oil/frying fat with the food being cooked as the appliance
function based on hot air circulation.

Note:

Ensure the appliance in placed on a horizontal, stable and heat-resistant
surface. Do not put anything on top of the appliance while it's operational as
the airflow will be disrupted.

0 Place the air fryer on a flat surface, away from hot and steamy equipment and
areas to avoid product damage.

9 Place the trivet into the air fryer
basket and place the air fryer
basket in the correct position with
the air fryer.

e Connect to power source

Press @ to start the air fryer. When the air fryer is ready to operate, the
DIY function will flash first

e To select the function according to your needs, please press @ The
functions will light up and the screen will display the default temperature/

BATDAU

time of each function. When selecting the appropriate function, press
to start operation.




Icons on the display screen have a preset time and temperature (reference table).
Encourage people to customize the appropriate time/temperature according to
the actual volume of food:

Time/Tempera- | Func- |Time/Tempera-| Func- | Time/Tem-

Function . .
unctions ture tions ture tions perature

15 mins —
200°C

o @ o Th 10 mins —
@ 15 mins — 200°C 8 mins — 180°C 2000C

'GE @A 10 mins —
\—/ i -17 i _
12 mins — 170°C 6 mins — 170°C 170°C

DIY | 15 mins-200°C 30 mins - 200°C| Cy

180°C

‘Q’{P‘ 10 mins - 180°C @ 10 mins - 180°C| JoP 12 mins -

Note: Before selecting the operating function, you can press to let the air fryer operate
for a few minutes first and warm up the entire air fryer, helping the air fryer achieve
better performance.

Temperature and time can be adjusted by pressing @@

Temperature: adjustable from 500C to 2000C, each press will mcrease/decrease
50C

Time: adjustable from 1 minute to 60 minutes, each press will increase/decrease 1
minute

Press and hold @ @ to quickly adjust temperature and time

BATDAU

Press (swome) to start or stop air fryer operation

If the air fryer basket is removed during operation, the air fryer will immediately pause.
It will continue to operate when the basket is returned to its correct position.
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ATTENTION: Do not use the basket without the trivet inside. The basket will be very
hot during and after use. Do not touch the basket during this process and only use
the handle to move it.

The air fryer is modernly designed with a see-through frying basket surface to ob-
serve the food inside during operation. To turn on or off the light inside the air
fryer, can be pressed at any time during operation.

After frying, check the food again. If the food is not cooked to your liking, put the
basket back in the air fryer and adjust the time for a few more minutes.

Remove food after frying to a food plate by picking it out. Please do not pour di-
rectly because the food and the remaining oil are still hot and can cause dangerous
burns.

After use, the air fryer will be ready to continue using to make delicious, healthy
fried dishes

» TIPS WHEN USING THE AIR FRYER

e Small foods will require shorter set-up times than larger foods.

®  Turning food during frying will help the food cook more evenly.

® Brushing a little oil on the surface of the potatoes will help make the potatoes
crispier after frying.

® Fried puffs can also be used in air fryer.

e Therecommended food volume for optimal results when using air fryer is 500
grams.

® Theairfryer can also be used to make easy cakes. You can place the mold in the
basket to bake cakes like cupcakes.

® Use molds for dishes that are stuffed or easily stripped or broken during cook-
ing.

® You can use the air fryer to reheat food. To reheat food, set the temperature to
1500C for about 10 minutes.



MAINTENANCE AND CLEANING |

o This appliance requires little maintenance. It contains no user serviceable
parts. Hence, do not try to repair it yourself. Contact a qualified appliance re-
pair technician if the product requires servicing.

9 Always unplug and allow to completely cool down before cleaning with rinsed
dry wet cloth.

9 To protect against risk of electrical shock, do not immerse the unit, cord or
plug in water or any other liquid.

9 Wipe the outside of the appliance with a moist cloth.

e Clean the pan and basket with hot water, some washing-up liquid and a
non-abrasive sponge.

@ Cleaning without proper instruction can damage the appliance and affect to
the product life.
@ Cleaning basket and pan:

+ Basket and pan can be washed in soapy water.

- Basket and pan are soaking in water after use (Max 60 minutes), use a soft
sponge/soft dishwasher pad for cleaning. Absolutely do not use hard objects
to clean basket and pan because it may affect the strength of the non-stick
coating.

@ Unplug it, allow to cool and clean before storing.

Do not put any stress on the cord where it enters the unit, as it could cause the
cord to fray and break.

@ Make sure all accessories are dried before storing.



TROUBLE SHOOTING
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PROBLEM

POSSIBLE CAUSE

SOLUTION

The product does not
work when the power
source is connected

The plugis notinserted in
the correct position

Please check, re-insert the
plug in the correct position or
change another position

If it still does not work, please
bring the product to a service
station

The product does not
work

The frying basket is not in
the correct position

Please take out the frying bas-
ket and replace it in the cor-
rect position.

If it still does not work, please
bring the product to a service
station

The motor does not work
or there is an abnormal
sound

There is a foreign object
stuck to the motor or the
air intake port is blocked

Turn off the product power,
check the air intake port and
motor for foreign objects.
Wipe clean.

If it still does not work, please
bring the product to a service
station

White smoke flies out of
the fryer

Cooking ingredients that
contain grease.

When frying greasy foods in
the fryer, a large amount of oil
will be released into the frying
basket. The oil produces white
smoke and the tray may be
hotter than usual. This does
not affect the fryer or the food
once cooking is complete.

The fry basket still con-
tains residual grease from
previous use.

White smoke is caused by
grease heating up in the fry-
ing basket. It is recommended
to clean the fry basket after
each use.




The frying basket sur-
face is fogged or there is
a phenomenon of drip-
ping water

After cleaning the frying
basket, there is still water
or moisture left inside

Normal phenomenon, you
can continue to use it. Or wipe
clean again before continuing
use

EO - Sensor circuit open

The screen displays EO
followed by a beep for 30
seconds

Please unplug, wait for 10 min-
utes and plug back in.

If the above problem persists,
please bring the product to a
warranty station for inspection

E1 - Sensor short circuit

The screen displays E1
followed by a beep for 30
seconds

Please unplug, wait for 10 min-
utes and plug back in.

If the above problem persists,
please bring the product to a
warranty station for inspection

NOTE:

If the power cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualified person in order to avoid hazard.
Do not try to adjust or repair this appliance to avoid risk of electric shock due to

high voltage.

Unplug carefully after using by holding onto the plug component and gently pull
away from the outlet. Never pull on the cord to avoid damage to the device, caus-
ing potential hazard to user.
Heating elements and the surface of the appliance will remain hot even after un-
plugging. Avoid touching or placing combustible substance on the surface

ENVIRONMENT FRIENDLY DISPOSAL

center.

You can help protect the environment!

Please remember to respect the local regulations: hand in the non-
working electrical equipments to an appropriate waste disposal
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