SlueStone™

Sang trong va hién dai véi bang diéu khién cam tng
két hop man hinh LED

Dung tich I6n 5.5L pht hop chién nhiéu loai
thuc pham

Cong nghé chién/nuéng doi luu Rapid Air
giup giam 80% luong dau ma thira

Hay gitr lai Hudng Dan Sir Dung
Vi su an toan cua ban.
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BAO HANH DIEN TU

CE€RoHS



Tiéng Viét

® (Cic san pham va linh kién BlueStone hau hét dugc san xuat dua trén
quy trinh chuyén nghiép theo tiéu chuan RoHS (Restriction of Hazardous
Substances), tiéu chuan CE,GS vé chat luong va an toan san pham.

® Bén canh d6, cac sdn pham BlueStone déu dugc kiém tra chat ché vé
mau ma, day chuyén san xuat va kiém dinh 16 hang.

® San pham BlueStone dugc thiét ké theo ki€u dang cong nghiép véi
mau sac da dang. Duéi su nghién ctiu va thiét ké ctia cac chuyén vién
thiét ké va ky thuat vién chuyén nghiép, cac san pham BlueStone
dugc thiét ké theo tiéu chudn quéc té€ nghiém ngadt nham déap ng
dugc nhu cau ngay cang cao clia ngudi tiéu dung.

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

® Manufacturer has right to replace technical standard or specification without
any notice.
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HUGNG DAN PANG KY BAO HANH PIEN TU

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

I Cach 1: Kich hoat bang tin nhin SMS

Soan tin nhan theo cu phap:

TARA __S6 Seri may . Ho va tén khach hang viét khéng dau
“__": Khodng cach
GUi dén Téng dai 6089 (cuéc phi 1,000d/tin nhan).
Tin nhdn xdc nhdn kich hoat thanh céng sé duoc gdi lai ngay sau khi khdch
hang gui tin nhdn kich hoat bao hanh séan phdm.
* Kiém tra bdo hanh: Soan tin nhan gli dén Téng dai 6089 theo cu phép:
TARA __,S6 Seri may

I Cach 2: Kich hoat bing App trén dién thoai Smartphone

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

Hoac 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 théng tin, bdm chon Kich hoat dé€ hoan tat dang
ky.
Hé théng sé tra két qua ngay sau khi bdm Kich hoat.



I Cach 3: Kich hoat trén website BlueStone

Truy cap vao trang website www.bluestone.com.vn.
Chon muc Hé trg & Bdo hanh trén thanh cong cu.
El1imva chon muc Pang ky bao hanh dién tu.
Sau khi dién day du thong tin, bdm chon Kich hoat dé hoan tat dang
ky.

Ctra s6 xdc nhdn kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.
Thac mac vui long lién hé Trung TAm Bao Hanh BlueStone dé dugc
hé tro:

Q T6ng dai hd trg khach hang: 1800.54.54.94
% Email: 1800545494@tara.com.vn
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MO TA CHUNG
MODEL HIEU DIEN THE CONG SUAT (W) | DUNG TiCH (L)
AFB-5878 220-240V ~ 50/60Hz | 1700W 5.5L

n Model AFB-5878:
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1. Quat déi luu 7.Ca 13. B4t dau /Tam ding
2.Lam nong truéc (P) 8. Bit tét 14. Menu
3. Khoai tay chién 9. Ph6 mai/Dé én nhe 15. Nguén dién (MG/Tét)
4.T6m 10.Thit x6ng khoi 16. Man hinh hién thi
5.5udn heo 11.Tang (+) 17. °C(d6 Q)
6.Duiga 12. Gidm (-) 18. Sé phut (Min)



TRUGC KHI GOl NHAN VIEN KY THUAT

I Trong truéng hop 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 nhing hé thdng nay dang hoat
dong tét, kiém tra lai ngudn dién bang cach két ndi cac thiét bi dién khac va
kiém tra xem cac thiét bi nhu trén c6 hoat déng hay khéng.

NEU PA KIEM TRA BANG CAC CACH NHU TREN NHUNG NOI CHIEN VAN
KHONG HOAT DONG, HAY LIEN HE VGI NHAN VIEN KY THUAT, TUYET DOI
KHONG PUGC TU Y PIEU CHINH HAY SUA CHUA NOI CHIEN NHAM TRANH
CAC TAI NAN NGOAIY MUON.

NHUNG HUGNG DAN VE TIEP DAT

* P& dam bao an toan, cac thiét bi dién nén duoc ti€p dat. Chiang t6i khuyén
ngudi st dung cdm dién thiét bi vao & dién vai hé théng ti€p dat dugc lap dat
an toan tai nha. Trong trudng hgp c6 su ¢o, su ti€ép dat sé han ché rdi ro chap
dién, chay né bang viéc dan dién thoat khéi nguén dién hién hanh. Diéu dé cho
thay su tach biét kip thai khoi nguén dién sé an toan hon cho ngudi sirdung. St
dung dién ap cao rat nguy hiém, cé thé gay chay hodc mot vai su c6 khac gay
hu hong cho thiét bi.

LUUY:

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

P> Ca ngudi sdn xuat va ngudi ban déu khéng chiu trach nhiém vé su hdng héc
clia n6i hodc tai nan déi véi nguai st dung do viéc lap dat nguon dién khong
dung cach.

HUGNG DAN SU DUNG AN TOAN

P Vui long hét suc luu y véi nhiing canh bao nguy hiém co ban duéi day nham
gidm nguy cc héa hoan, dién giat, chdy va nguy hiém cho ngudi sir dung.

@ Doctatca cac hudng dan trudc khi st dung noi.

9 Khéng cham vao cac bé mat nong, chi st dung tay cam dé di chuyén.
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6 CANH BAO: Chi cho phép tré em st dung néi dudi su gidam sat clia ngudi 16n
hodc da hudng dan day du giup tré hiéu dugc cach st dung sao cho an toan
va nhing rdi ro c6 thé xay ra néu st dung khéng dung cach.

@ Dé dam bao an toan, khdng dugc nhing day dién, phich cdm hodc bét ky
bo phan nao clia néi vao trong nuéc hoac cac chat 16ng khac, khéng dé day
nguon trén cac bé mat néng.

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

@ Khong st dung noi khi quan sat dugc cac bé phan hodc day nguén bi hu héng.
Néu co6 phat hién ra, vui long dem néi dén trung tam bao hanh gan nhat dé
dugc hé tro. Tuyét déi khdng tu'y stia chira néi chién, gay nguy hiém cho ban
than.

ﬂ Khong nén st dung cac phu kién khéng di kém cung vai néi chién, c6 kha
nang gay nguy hai cho thiét bi va thuong tich cho ngudi st dung.

@ Khong dugc dit néi chién & vi tri gan binh gas, khi néng, hoic gan cac chat
dé gay chay, né. Can tuyét déi cé lap thiét bi vai cac vat liéu khi dét, dé bat Ia
nhu trén.

© cCan giit khoang cach khong gian tréng xung quanh than néi it nhat 10cm
trudc khi van hanh dé cho phép khéng khi luu théng thoang mat.

@ Rut phich cdm dién khdi 6 cdm khi khéng st dung, hodc truéc khi lam vé sinh
noi. Hay dé noéi ngudi (30 phut) trudc khi lap vao hodc thao d& cac bd phan dé
vé sinh noi.

@ Than trong khi di chuyén néi néu c6 sit dung dau néng khi nau thuc pham.

@ Dé bdo dam nbi khéng bi qua nhiét khi sir dung, khéng che phii cadc mit cua
ndi chién co clia hat gié va thoéat giod.

(P Can than khi lay ré chién ra khai néi, khong dua tay hodc mit vao gan chd
thoat hoi néng khi dang nau.

@ Khong phi hay bao boc néi chién véi bat ky vat lieu dé chay, bao gém ca
man cla, khan ban, quan do va cac chat liéu tuong tu khi n6i dang hoat déng.
Khéng dugc dé bat ky vat gi trén noi trong khi noi dang hoat dong.

@ Nén mang gang tay cach nhiét, cach dién khi thao tac véi thiuc an dang dugc
nau bén trong long néi chién.



@ Khong st dung néi chién trong mai trudng ngoai trai.

@ Khong st dung cac phu kién di kém ctia n6i cho muc dich st dung khac ngoai
huéng dan cda nha san xuat.

@ Khin6i dang hoat dong, nhiét d6 than néi sé tréd nén néng. Than trong khi thao
tac va di chuyén nham tranh bi béng.

(@ Khong sir dung néi chién cling nhiing thiét bi khong di kém véi néi, hoac véi
mot hé théng diéu khién tir xa riéng biét.

@) Tré em va ngudi khiém khuyét kha ning giac quan, c6 tién st bénh tam than,
hay ngudi thiéu kinh nghiém va kién thiic chuyén mon khong dugc st dung
noi, trir khi cé ngudi giam sét va chiu trach nhiém vé su an toan cla ho.

@ Tré em phai dugc gidm sat dé ching khéng choi dua véi néi.

@) Néu day ngudn bi hdng, tuyét dsi khong tu'y stia chita hay can thiép. Vui long
lien hé dén trung tam bao hanh gan nhat dé dugc hé trg, tranh xay ra su c6
dang tiéc.

@B Rut phich cdm ngay néu nhin thay khoi den bac ra tir néi. Cha cho khoi thoat
hét ra truéc khi dén gan dé 1ay ré ra khi noi.

TRUGC KHI SU DUNG NOI

Vui léng luu y cac diéu nhu sau trudce khi si dung ndi chién:

0 Bao dam rang cac hudng dan st dung da dugc doc va hiéu ré trudc khi st dung.
@ Kiém tra“Thai gian” va “Nhiét d6” & mic “0” trudc khi bat dau st dung.
© Thao g6 cac bao bi dong géi, nhan dén trén than néi va bén trong néi chién.
9 Rla r6 chién bang nudc ndng cé xa phong hodc trong may rlra chén.
© Lam kho réo tat ca cac phu kién ctia ndi trude khi Ip rap hoan chinh dé strdung.

@ Lau bén trong va ngoai than néi bing vai mém. Khi sit dung ndi dé chién/
nuéng, cé thé can nhac dé sir dung hodc khéng sir dung dau dé nau. Sau khi
dat thuc pham vao bén trong ré chién va rap vao, néi sé bat dau hoat déng khi
ban cam day nguén vao.

CHUY:
Ludn dat ndi & bé mat bang phang, chiu dugc nhiét d6 cao va moi trudng xung
quanh thoang mat. Khi n6i dang hoat dong, khéng dugc dat bat ci thi gi phia

trén noi chién, ngan chan dong luu théng ctia khi ra vao thiét bi.
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HUGNG DAN SU DUNG NOI

@ Cém phich cdm vao 6 cam dién.

@ Lam nong néi chién trude:
o Nhén phim Nguén () :N&i chién sé bat.
e S0 dung phim Menu @ dé chon chuc nang” P~
e Nhan phim Bat dau/Tam dimg P : N6i sé bat dau lam néng truéc. Biéu

nay thuong mat 3 phat & 200 ° C. Vao cudi giai doan nay, néi sé tu déng
tat va tiéng bip sé phatra (5 lan).

Ludn s dung ré chién va
khong nén dat thuc an truc

ti€ép vao khay hiing dau. ot lm g
Ui

® Pt thidc an vao ré chién.

® D3t r6 chién vao khay hiing dau sau d6 day nhe khay vao néi chién.
@ Chon ché d6 nau cai dat san.

e Bam phim Nguon ()
e Strdung phim Menu ™ gé chon ché dé nau mong muén.

* Néu cén, c6 thé thay d6i nhiét d6 hodc thai gian bang phim* s

"

hodc” wm "

® Nhan phim Bét dau/Tam dimg Pl : Néi sé bat dau ché do da chon.
Sau khi hoan thanh ché dé nau, néi sé tu déng tat va tiéng bip sé phat
ra (5 lan).

O Thio khay hiing dau va ré chién ra
khéi noi.

e Truot nut thao ré chién (5) vé phia
trudc.

e Nhan nut thao (6) va Iy rd chién tir khay
hiling dau ra. Trat thiic an vao dia.

Dai véi cac loai thuc phdm 1én chang han nhu banh sting trau hoac xuc xich, hay
lay thuc pham ra khai r§ chién bang mot cap kep gép thuc an.



CACLUUY

@ Rut phich cdm ra khoi 6 cdm va dé nguoi trudc khi vé sinh ndi chién. Néu noi
chién dugc st dung dé chuan bi ndu thuc phdm th hai ngay sau d6 hoac nau
cac mon an lién tug, thi khéng can phai lam nong lai.

@ Trong qua trinh st dung c6 thé thao r6 chién ra khoi néi chién bang tay cam
dé dao hodc thém thiic an vao. N6 sé gitip thuc an dugc dun néng va ndu déu
hon. Nén déo tré mat gitta chu trinh ndu an. Sau khi ddy ré chién vao néi chién,
khi lac tré mat thuc pham, chuang trinh sé tu déng tiép tuc.

© Ban 6 thé tit néi trudc khi chuong trinh két thuc béng cach gidm thai gian
xuéng 0 phut bang nitbam” mm “hodc bang cach gitt ndt nguén trong 3 giay.
Quat d6i luu sé tiép tuc quay trong 20 gidy va tin hiéu két thic sé phatra (5 lan),
nguoén sé tat trong 3 giay.

Ché d6 nau cai dat sdn: Noi chién AFB-5878 c6 9 ché do6 cho cac loai thuc
pham cu thé va mét ché dd tiéu chuan.

Chuong trinh Biéu tugng Nhiét d6 | Thai gian (phut)
Tiéu chuan None 190 3
Lam noéng trudc P 200 3
Khoai tdy chién % 200 22
dong lanh

Tom 167 160 8
Sudn heo [ f 200 25
Pui ga , 180 20
Ca > 200 10
Thit bo @ 200 12
Phé mai Q 170 3
Thit heo | 200 10
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oBan 6 thé lua chon cac chuang trinh véi phim Menu @

eNhiét dé va thai gian cla tat ca cac ché dd ndu c6 thé dugc diéu chinh, ngoai
trir ché dd P 1am néng trudc. Khi chon cac ché dé nau, cac gia tri nay dugc
hién thi luan phién trén man hinh. Ban c6 thé diéu chinh ching béng cac

phim = va mm .Banciing céthé sitdung cac phim Minva °Cdé truy cap
ngay vao cac chic nang nay va diéu chinh n6 véi cdc phim = vamm |

© Cai dat nhiét do dao dong tir80 ° C dén 200 ° C. Biéu tugng quat cé mau dé néu
chua dat dugc nhiét do cai dat. N6 chuyén sang mau xanh khi nhiét d6 nay da
dat duogc.

@ Cai dit thai gian dao dong tir 00 dén 60 phut. Thiét bj sé tit vao cudi mai
chuong trinh va tiéng bip sé phat ra (5 lan).

@ Ban c6 thé tam diing moi chuong trinh bang phim Bat dau/Tam duing (13). Dén
bao hiéu clia phim nay sé nhap nhay. Nhan mét 1an nita dé tiép tuc chuang
trinh.

O Noi sé tu dong tét sau khi chuong trinh két thic, nhung ban cling c6 thé tat
thu cong bang cach giam thaoi gian xudng 0 phat hodc gilr ndt nguédn trong 3
gidy. Quat sé tiép tuc quay trong 20 giay va tin hiéu két thuic sé phatra (5 lan).

HUGNG DAN CAI DAT

Luu y: Nhiing hudng dan duéi day chi mang tinh tham khao, vi thuc pham khac
nhau vé nguén géc, kich ¢&, hinh dang. Ching t6i khéng dam bao rang nhiing chi
s6 huéng dan cai dat nhu bén dudi la t6i uu nhat cho thuc pham.

Thai gian quy dinh cho 400gram thuc pham, nén tré mat trong qua trinh chién sé
giup thuic an chin déu hon.

- THOI GIAN NHIET DO
MON AN (PHUT) (oc)
Khoai tay chién dong lanh 8 200
Xuc xich déng lanh 8 200
Thuc pham chién xu déng lanh 8 200




Khoai tay tuoi thai miéng* 15 190
San pham khoai tay déng lanh 8 200
e.g. banh khoai tay chién xu, etc.

Ga com dong lanh 6 200

Vay cé dong lanh 8 200

Hamburgers déng lanh 8 190

buiga 10 200

Cha gio dong lanh 4 180

Banh ngot 30 160

Cac loai banh I’<ha§ (vi du: banh cudn 4 160
xuc xich...)

Rau ci dong hop 8 200

Rau ci dong lanh 12 200

Ga va gia cam khac 15 200

Thit heo va cac loai thit do 10 180

Ca tuai 8 150

* khéng phai la thanh khoai tay tuoi (dang cit dé chién)

LOI THUONG GAP

Théng bao E1 E2 dugc hién thi:

Néu théng bao E1 hodc E2 xuat hién, hay rat phich cdm khoi 6 cdm. DE noi chién
ngudi trong 30 phut va sau dé bat lai. Néu thong bao tiép tuc xuat hién, thi c6 thé
noi chién bi 16i, can dua dén trung tdm bao hanh gan nhat dé dugc hé trg va sia

ch{a.
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VE SINH VA BAO QUAN

@ Tuyét d6i khong tu y stia chira hay thay di cac b phan bén trong clia néi
chién. Néu gdp phai su cd, hay lién hé dén trung tdm bdo hanh gan nhat dé
dugc hé trg va sta chira.

@ Nhan gii phim nguén trong 3s dé tét ndi, rat phich cdm va dé ngudi hoan toan
trudc khi thuc hién vé sinh.

9 Dé dam bao an toan, khéong dugc nhing cac bd phan, day hoac phich cdm vao
nudc hoac cac chat 1éng khac.

@ 50 dung mot miéng vai mém vét kho, cé thé tham chat tdy rira nhe dé vé sinh
mat ngoai ctia noi.

9 R& chién c6 thé dugc riia trong nudc c6 xa bédng hodc trong may riia chén.

@ Vé sinh khong ding cach sé anh hudng dén tudi tho clia noi.

@ Lau kho tét ca cac bd phan va bé mét ctia néi that ky trudc khi cdm dién va strdung.

CAT GIU NOI

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

e Khi cat git, khdng dé bat ki vat ndng nao dé Ién noi va day cdm dién, dan dén
tray xudc va hong hoéc.

e Bao dam rang cac phu kién, r6 chién clia néi da that khé rao trudc khi cat gid.

CANH BAO

e NEu phat hién ra bat ki hong héc nao véi day nguén va thiét bi, vui long lién
hé dén trung tam bado hanh dé dugc hé tro.

® Dién ap cao trong thiét bi sé gay nguy hiém cho ngudi st dung néu tu'y thuc
hién stfa chira.

® Rut phich cdm ra khdi 6 dién sau khi str dung xong. Ndm & dau day cdm va nhe
nhang ra khoi 6 dién. Tuyét d6i khong nén ndm & than day va rat ra, gay ton
hai cho day.

e Sau khi rat phich cam, phan tt gia nhiét sé van con néng. Cho nén khéng dugc
cham vao hoac dat lén trén cac bé mat dé chay.

BAO VE MOI TRUONG

Hay bao vé moi trudng clia ban!
Tén trong quy dinh cla dia phuong: Hay dem nhiing thiét bi dién
— khéng st dung nira dén nhiing nai thu gom phu hgp dé tai ché.
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Luxurious design with digital control and LED
screen

5.5L capacity allows for frying a variety of food

Rapid Air Frying technology helps reduce
grease by 80%

Always keep manual for your safety c € ROHS



ENGLISH

e 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 pro-
fessional, industrial process under RoHS (Restriction of Haz-
ardous Substances), CE,GS Standards and have been suc-
cessfully tested on areas: sampling test, assembling test and
lot test.

e Industrial design
BlueStone provides products with industrial design and color variations
offering a broad range of possibilities for customers. Through the
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.

® 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.




DETAILS DESCRIPTION

MODEL VOLTAGE POWER (W) CAPACITY (L)
AFB-5878 220-240V ~ 50/60Hz | 1700W 5.5L

n Model: AFB-5878

1.Touch screen 4. Tray
2. Basket handle 5. Protective hood
3. Basket 6. Release button
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~
Wy,

1.Fan 7. Fish 13. Start/Pause

2. Preheat (P) 8. Steak 14. Menu

3. Frozen chips 9. Cheese snacks 15. Power- on light

4. Prawns 10. Bacon 16. 3 digit display

5. Pork ribs 11.Plu (+) 17. °C (degrees Celsius)

6. Chicken legs 12. Minus (-) 18. Min (Minutes)

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.

9 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 QUAL-
IFIED TECHNICIAN. DO NOT TRY TO ADJUST OR REPAIR THE AIR FRYER BY
YOURSELF.
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GROUNDING INSTRUCTIONS

e This appliance must be grounded. This air fryer is equipped with a cord having
ground wire with a grounding plug. It must be plugged into a wall receptacle
that is properly installed and grounded. In the event of an electrical short cir-
cuit, grounding reduces risk of electric shock via escape wire for the electric
current to flow into the ground. This shows that separation from the power
source during malfunction has been treated to maximize user’s safety. Please
be fully aware of the potential danger with using high voltage’s appliance that
may result in a fire or other accident causing damage to the appliance.

Note:
e If you have any question about the grounding of electrical instruction, consult
a qualified electrican or service person.

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

IMPORTANT SAFETY INSTRUCTION

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.

9 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.
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@ The use of accessory attachments other than those designed to use with the
appliance are not recommended as it may cause hazard or injury.

Q 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.

@ Unplug from the outlet when not in 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.

m 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, turn the temperature and timer knob to “0” then remove the plug
from wall outlet.

@ 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.
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@ 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.

BEFORE USING YOUR AIR FRYER

Before using the Air Fryer for the 1st time, be sure to:
@ Read all instructions included in this manual.
Q Make sure the appliance is unplug and timer knob in the “0”position.
9 Remove all plastic bag, packaging and label.
@ Remove the frying basket and wash it with hot water or in a dishwasher.
© Thoroughly dry all accessories and re-assemble in the appliance.

@ 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.
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@ Insert the plug into a socket.

@ Preheat the Fryer:
o Pressthe Power button () : The Health Fryer will now switch on.

e Usethe button ) to select the” P " program.
e Press start Pl : The device will start to preheat. This generally takes 3

minutes at 200°C. At the end of this period the Fryer will automatically
switch off and a beep will sound (5 times).

€@ Always use the basket and 7
never prepare food in the tray ""I'IIT

directly MMUM 1
* Place the food in the basket.
® Place the basket in the tray and slide the tray fully into the appliance.

e Run the desired program:
e Press the power button o
e Use the button @ to select the desired program.

* If necessary, you can change the temperature or time with the* == ”
or” =m "button.

Press start Pl :The Fryer will now start the selected program. At the
end of this period the Fryer will automatically switch off and a beep will
sound (5 times).

e Remove the tray and basket from
the appliance.

e Slide the protective hood (5)
forwards.

e Press the release button (6) and lift the basket
from the tray. Shake the all food into a dish.

Take large items of food, such as croquettes or fricadelle sausages out with a pair
of tongs.
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NOTE:

0 Remove the plug from the socket before cleaning the appliance. If the appli-
ance is to be used to cook the second time or continuously, it does not need to
be preheated again.

@During cooking, you can remove the tray from the appliance by the handle
in order to shake the food. This is not essential, but it will help the food being
more evenly heated and cooked. After put the basket in the tray, the program
will automatically resume.

eYou can switch the Fryer off before the program has ended by reducing the
time to 0 minutes with the “ == " button or by holding the power button for 3
seconds. The fan will continue to rotate for 20 seconds and an end signal will
sound (5 times)

The Health Fryer has 9 programs and a standard program.

Programme Icon Temperature °C | Time Min.
Standard None 190 3
Preheat P 200 3
Frozen chips % 200 22
Prawns “3 160 8
Pork ribs ¢ 200 25
Chicken legs , 180 20
Fish ’ 200 10
Steak @ 200 12
Cheese Q 170 3
Bacon | 200 10
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0 You can select the program with the @ button.

Q The temperature and time of all programmes can be adjusted, with the
exception of the preheat foods’ packaging.

® The following table gives examples of foods that are suitable for prepa-
ration in the Health Fryer. The indicated times and temperatures are esti-
mates and will vary subject to the amountof food placed in the appliance,
as well as the food's composition. You will sometimes need to experiment
with the settings.

® |ngeneral, larger amounts of food will need longer preparation times. The
times stated in the table apply to amounts of approx. 400g. For 1.5 kg the
cooking time will be 3 times as long.

® Do not try to prepare more than 1.5 kg of food at the same time.

® The basket is permeable to air because this is essential to the proper oper-
ation of the Health Fryer, so make sure you do not block the airflow by, for
instance, placing aluminum foil in the basket.

© When selecting the programs these values are alternately visible on the dis-
play. You can adjust them with the “=ja” and “ mm” buttons. You can also use the
“Min” and “°C” buttons to immediately access the function and adjust it with
“wfm " and “mm ",

@ The temperature setting ranges from 80°C to 200°C. The fan icon is red if the
set temperature has not yet been reached. It changes to green when this tem-
perature is reached.

6 The time setting ranges from 00 to 60 minutes. The Health Fryer will switch off
at the end of each program and a beep will sound (5x).

@ You can pause every program with the Start/ Pause button. The button light
will start to flash. Press again to resume the program.

e The appliance will switch off automatically after a program has ended, but you
can also switch it off manually by reducing the time to 0 minutes with the “ mm”
button or by holding the power button for 3 seconds. The fan will continue to
rotate for 20 seconds and an end signal will sound (5x).

PREPARATION TABLE:

The stated times are for 400g of food. We recommend shaking the food half
way through the preparation time.
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INGREDIENT TIME (MIN) TEMP. (°C)

Frozen, pre-fried chips 8 200
Frozen sausages 8 200
Frozen croquettes or croquette balls 8 200
Freshly cut potato* 15 190
Frozen potato products 3 200

e.g. rosti, potato croquettes, etc.
Frozen chicken nuggets 6 200
Frozen fish fingers 8 200
Frozen hamburgers 8 190
Drumsticks 10 200
Pre-baked rolls 4 180
Cake 30 160
Dough products (e.g. sausage rolls) 4 160
Vegetables from a pot/can 8 200
Frozen vegetables 12 200
Fresh chicken and other poultry 15 200
Fresh pork and other red meat 10 180
Fresh fish 8 150

*: not freshly cut chips
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TROUBLE SHOOTING

Note:
E1/E2 message on display:

If the E1 or E2 message appears, remove the plug from the wall socket. Let the
appliance cool for 30 minutes and then switch it on again. If the message continues
to appear, the appliance can be defective, please contact the qualified technicians
for support and repair.

MAINTENANCE AND CLEANING

0 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.

Q 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.

@ 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.

e Dry all parts and surfaces thoroughly prior to plugging in and using.

STORING THE DEVICE

e Unplugiit, allow to cool and clean before storing.

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

o Make sure all accessories are dried before storing.
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e 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.

e Do not try to adjust or repair this appliance to avoid risk of electric shock due
to high voltage.

e 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 de-
vice, causing potential hazard to user.

e Heating elements and the surface of the appliance will remain hot even after
unplugging. Avoid touching or placing combustible substance on the surface

ENVIRONMENT FRIENDLY DISPOSAL

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

center.
[
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