KAFF

Air Fryer

USER MANUAL

MODEL: KF-AFS8AD

Read before use




Warm tips:

® To press the “Power” icon, the control panel will be unlocked. You can
either select a Quick menu using the menu button or manually set the
Temperature and then the Time.

® Clean accessories with hot water, dish soap, and a non-abrasive sponge
before first use. Wipe inside and outside of appliance with a clean, dry
cloth. Make sure all stickers and packing labels are removed.

® The drawer pan, frying rack and the inside of the appliance have a non-
stick coating. Do not use metal kitchen utensils or abrasive cleaning
materials to clean them, as this may damage the non-stick coating.

® Before first use, preheat the appliance without any food for 15 minutes.
mild smell may escape from the appliance.

® Before use, please put the frying rack at the drawer pan.

® After use, please clean the top heating element and internal grease
(otherwise it may smoke next time you use it).

® Smaller ingredients require a slightly shorter cook time than larger
ingredients. Shaking or flipping foods during cooking can help prevent
uneven cooking.

® Do not fill pan with oil or grease. This appliance uses hot air circulation.

® Overheating protection: Appliance will not function if overheating
protection is activated. Unplug and wait for an appliance to completely
cool before restarting.



INTRODUCTION

The Air fryer is an easy and healthy way to prepare your favorite fried foods
and snacks. The air fryer uses hot air in combination with high-speed air
circulation and a top grill to prepare a variety of tasty dishes in a healthy, fast
and easy way. Our Air fryer can offer you crunchy food with little to no oil, let
your lover eat healthier!

IMPORTANT

Read this user manual carefully before you use the appliance and save
it for future reference. We are not responsible for inaccurate use due to
introduction negligence or failure to follow the directions.

DANGER

® Never immerse the housing, which contains electrical components and the

heating elements, in water nor rinse it under the tap.
® Do not let any water or other liquid enter the appliance to prevent electric shock.

® Always put the ingredients to be fried in the drawer pan(built-in frying rack), to

prevent it from coming into contact with the heating elements.
® Do not cover the air inlet and air outlet openings while the appliance is operating.
® Do not fill the pan with oil as this may cause a fire hazard.

Never touch the inside of the appliance while it is operating.

WARNING

® Check if the voltage indicated on the appliance corresponds to the local mains

voltage before you connect the appliance.

® Do not use the appliance if the plug, the mains cord or the appliance itself is

damaged.
® [f the mains cord is damaged, you must have it replaced by Professionals; a
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service center authorized by sellers or similarly qualified persons in order to

avoid a hazard.

This appliance should not be used by children aged 15 or under and by persons
with reduced physical, sensory or mental capabilities, or lack of experience and

knowledge.

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

appliance.

Keep the appliance and its mains cord out of the reach of children younger than

15 when the appliance is switched on or is cooling down.
Keep the mains cord away from hot surfaces.
Do not plug in the appliance or operate the control panel with wet hands.

Only connect the appliance to an earthed wall socket. Always make sure that

the plug is inserted into the wall socket properly.

This appliance is not intended to be operated by means of an external timer or a

separate remote-control system.

Do not place the appliance on or near combustible materials such as a

tablecloth or curtain.

Do not place the appliance against a wall or against other appliances. Leave at
least 10cm free space on the back and sides and 10cm free space above the

appliance.

Do not place anything on top of the appliance.

Do not use the appliance for any other purpose than described in this manual.
Do not let the appliance operate unattended.

During hot air frying, hot steam is released through the air outlet openings. Keep
your hands and face at a safe distance from the steam and from the air outlet
openings. Also be careful of hot steam and air when you remove the pan from
the appliance.

The accessible surfaces may become hot during use.



® |Immediately unplug the appliance if you see dark smoke coming out of the
appliance. Wait for the smoke emission to stop before you remove the pan from
the appliance.

CAUTION

® Place the appliance on a horizontal, even and stable surface.

® This appliance is intended for normal household use only. It is not intended for
use in environments such as staff kitchens of shops, offices, farms or other work
environments. Nor is it intended to be used by clients in hotels, motels, bed and
breakfasts and other residential environments.

® |f the appliance is used improperly or for professional or semi-professional
purposes or if it is not used according to the instructions in the user manual, the
guarantee becomes invalid and sellers refuses any liability for damage caused.

® Always return the appliance to a service center authorized by sellers for
examination or repair. Do not attempt to repair the appliance yourself, otherwise
the guarantee becomes invalid.

® Always unplug the appliance after use.

® | et the appliance cool down for approximately 30 minutes before you handle or
clean it.

® Make sure the ingredients prepared in this appliance come out golden-yellow
instead of dark or brown. Remove burnt remnants. Do not fry fresh potatoes at a
temperature above 175°C (to minimize the production of acrylamide).

® Never unplug the appliance until 2 minutes pass after appliance finishes working

or during the working process!

ELECTROMAGNETIC FIELDS (EMF)

This appliance complies with all standards regarding electromagnetic fields
(EMF). If handled properly and according to the instructions in this user
manual, the appliance is safe to use based on scientific evidence available



today.
1. Frying Rack

2. Drawer Pan

3. Handle

4. Touchscreen
Control Panel

5. Air Inlet

6. Air Outlet

7. Power Cord

HOW TO USE

1. Carefully pull out the Drawer Pan (] from the Main Fryer Base by pulling forward on
the Handle ®.

2. Place the Frying Rack @ into the Drawer Pan (see Figure 1), push the frying rack

down into the bottom of drawer pan.
3. Place ingredients onto Frying Rack @.
TIP: For best results, do not overfill the Drawer Pan (.

Always leave 1 inch away from the edge.

4. Slide Drawer Pan @) back into the Main Fryer Base (see Figure 2).

‘Attention:
- Never place food directly into the drawer pan.

Figure 1 Figure 2




BEFORE FIRST USE

1. Remove all packaging material.

2. Remove any stickers or labels from the appliance.

3. Thoroughly clean the frying rack and the drawer pan with hot water,
some washing-up liquid and a non-abrasive sponge.
Note: You can also clean these parts in the dishwasher.

4. Wipe the inside and outside of the appliance with a moist cloth.
Note: This is an air fryer that works on hot air. Do not fill the pan

with oil or frying fat, to prevent any injury.

PREPARING FOR USE

Place the appliance on a stable, horizontal and level surface.

Carefully pull the pan out of the air fryer.

Put the ingredients in the drawer pan (built-in frying rack).
Place the basket in the pan properly.

Slide the basket and pan back into the air fryer.

. Plug the power cord into dedicated outlet.

NEVER:

e Never place the appliance on non-heat-resistant surfaces.

o ok bRk

e Never fill the pan with oil or any other liquid.

e Never put anything on top of the appliance. This disrupts the
airflow and affects the hot air frying result.

e Never fill the basket exceed the amount indicated in the table
(see section ‘Settings’), as this could affect the quality of the end

result.
e Never use the pan without the frying rack in it.

DIGITAL CONTROL PANEL




1.Power Button 2. Start/Stop Button

3. Menu Button 4. Temperature Control Buttons
5. Time Control Buttons 6. LED Digital Display

7-14. Cooking Presets

GENERAL OPERATING INSTRUCTIONS

1. When air fryer is plugged, the “Power” icon will be illuminated and then it will
stay in ready model before power button is pressed.

2. Keep pressing the “Power” icon once, the control panel will be unlocked. You
can select a Quick menu using the menu button.

3. Press START/STOP icon to start / stop.

4. When the cooking cycle is complete, it will display “OFF” and the inner fan will
continue to run for 2 minutes to help the unit cool down and shut down after 5
beeping sounds.

5. After finished, pull the drawer pan (built-in frying rack) out of the air fryer and
place it on a heat-resistant surface. Carefully pour the ingredients out of the
drawer pan (built-in frying rack) onto plate.

Cooking with Quick menus
Keep pressing the menu button enables you to scroll through the quick
menus on the panel.



QUICK MENUS COOKING CHART

Quick Menus TEMPERATURE TIME

Fries 200°C 20 min
Fish 190°C 10 min
Cake 160°C 30min
Steak 200C 10 min
Pizza 165°C 15 min
Chicken 200C 30 min
Chicken thigh 190°C 18 min
.Shrimp 165°C 10 min

Cooking with Manual setting

Once you are familiar with the appliance, you may want to experiment with your own
recipes. You do not need to select a quick menu, simply choose the time and
temperature that suits your personal taste.

The '\t and*-:}‘ temperature control buttons enable you to add or decrease cooking
temperature 5C at a time. Temperature control range: 80-200°C.
The "t and =’ time control buttons enable you to add or decrease cooking time, 1

minute at a time. Time control range: 1 min to 60 minutes.

SETTING

The table on the next page helps you to select the basic settings for the ingredients you
want to prepare.
* Note: Keep in mind that these settings are indications. As ingredients differ

in origin, size, shape as well as brand, we cannot guarantee the best setting

for your ingredients.

Because the rapid air technology instantly reheats the air inside the appliance, pulling
the drawer pan (built-in frying rack) briefly out of the appliance during hot air frying
barely disturbs the process.

TIPS



Smaller ingredients usually require a slightly shorter preparation time than larger
ingredients.

A larger amount of ingredients only requires a slightly longer preparation time, a
smaller amount of ingredients only requires a slightly shorter preparation time.
Shaking smaller ingredients halfway through the preparation time optimizes the
end result and can help prevent unevenly fried ingredients.

Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the air
fryer within a few minutes after you added the oil.

Do not prepare extremely greasy ingredients such as sausages in the air fryer.
Snacks that can be prepared in an oven can also be prepared in the air fryer.
The optimal amount for preparing crispy fries is 500 grams.

Use pre-made dough to prepare filled snacks quickly and easily. Pre-made
dough also requires a shorter preparation time than home-made dough.

You can also use the air fryer to reheat ingredients. To reheat ingredients, set
the temperature to 150°C for up to 10 minutes.

Check if the ingredients are ready. If the ingredients are not ready yet, simply
slide the drawer pan (built-in frying rack) back into the appliance and set the

timer to a few extra minutes.
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Min-max Time Temperature Shake Extra
Amount (min) (C) Information

(9)

Potatoes & fries

Thin frozen fries 300-700 9-16 200°C Shake

Thick frozen fries 300-700 11-20  200°C Shake

Home-made fries 300-800 16-20 200°C Shake add 'z tbsp. of oil
(8x8 mm)

Home-made potato 300-800 18-22 175°C Shake add 'z tbsp. of oil
wedges

Home-made potato 300-750 12-18  200°C add %2 tbsp. of ol
cubes

Rosti 250 15-18 175C

Potato gratin 500 15-18  200°C

Meat & Poultry

Steak 100-500 8-12 175°C

Pork chops 100-500 10-14 175C

Hamburger 100-500 7-14 175C

Sausage roll 100-500 13-15 200°C

Drumsticks 100-500 18-22 175C

Chicken breast 100-500 10-15 175°C

Snacks

Spring rolls 100-400 8-10 200°C Shake  Preheat air fryer
Frozen chicken 100-500 6-10 200°C Shake  Preheat air fryer
nuggets

Frozen fish fingers 100-400 6-10 200°C Preheat air fryer
Stuffed vegetables 100-400 10 160°C

* Note: Add 3 minutes to the preparation time when you start frying
while the air fryer is still cold.

HOW TO SHAKE

If some ingredients require shaking halfway through the preparation time (see Setting

table on page 12).
1. To shake the ingredients, pull the drawer pan (built-in frying rack) out of the fryer by
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the handle (the fryer will automatically shut down), and carefully shake the
ingredients.
2. After done, slide the drawer pan (built-in frying rack) back into the air fryer. The fryer

will automatically continue to work.

Tip: If you set the timer to half the preparation time, you hear the timer bell when

you have to shake the ingredients. However, this means that you have to set the

timer again to the remaining preparation time after shaking.

MAKING HOMEMADE FRIES

For best results, we advise to use pre-baked (e.g. frozen) fries. If you want to
make home-made fries, follow the steps below.
1. Peel the potatoes and cut them into sticks.
2. Soak the potato sticks in a bowl for at least 30 minutes, take them out and dry
them with kitchen paper.
3. Pour %2 tablespoon of olive oil in a bowl, put the sticks on top and mix until the
sticks are coated with oil.
4. Remove the sticks from the bowl with your fingers or a kitchen utensil so that
excess oil stays behind in the bowl. Put the sticks in the basket.

* Note: Do not tilt the bowl to put all the sticks in the drawer pan(built-in

frying rack) in one go, to prevent excess oil from ending up on the bottom of

the pan.
5. Fry the potato sticks according to the instructions.

CLEANING& STORAGE

Clean the appliance after every use.
The drawer pan, frying rack and the inside of the appliance have a non-
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stick coating. Do not use metal kitchen utensils or abrasive cleaning
materials to clean them, as this may damage the non-stick coating.
1. Remove the power cord from the wall socket and let the appliance cool down.

* Note: Remove the pan to let the air fryer cool down more quickly.

2. Wipe the outside of the appliance with a moist cloth.
Lift the Frying Rack upwards out of the Drawer Pan and clean both with hot water,
dishwashing soap and a non-abrasive sponge.
You can use a degreasing liquid to remove any remaining dirt.

* Note: The drawer pan, frying rack are dishwasher-safe.

Tip: If dirt is stuck to the frying rack or the bottom of the drawer pan, fill the

drawer pan with hot water with some washing-up liquid. Put the frying rack in

the pan and let the pan and the frying rack soak for approximately 10

minutes.
3. Clean the inside of the appliance with hot water and a non-abrasive sponge.
4. Clean the heating element with a cleaning brush to remove any food residues.
5. Place the appliance in the clean, dry place.
Tips: For easy cleaning,
1) Please clean the drawer pan and frying rack in time after use.
2) Please soak the drawer pan and racking rack with hot water (or

with some washing-up liquid) for approximately 10 minutes before
cleaning.

TROUBLESHOOTING

Problem Possible cause Solution

The airfryer is not turning  The appliance is not plugged in.  plug the appliance into a grounded wall
on. socket

You have not set the timer. (4 (= .
Press'.”/and -._/to set the required
preparation time to switch on the

appliance.
The ingredients fried with ~ The amount of the ingredients Put smaller batches of ingredients in the
the air fryer are not done. in the drawer pan(built-in frying  drawer pan(built-in frying rack). Smaller
rack) in too much. batches are fried more evenly.
The set temperature is too low. (= .
P Press + and ‘_'to set the required

temperature (see section ‘Settings’ in
chapter ‘Using the appliance’).

Press' T and '~ 'to set the required
preparation time (see section ‘Settings’).

The preparation time is too
short.
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The ingredients are fried
unevenly in the air fryer.

Certain types of the ingredients
need to be shaken halfway
through the preparation time.

Ingredients that lie on top of or across
each other (e.g. fries) need to be shaken
halfway through the preparation time. See
section ‘Settings’ in chapter ‘Using the
appliance

Fried snacks are not
crispy after frying

You used a type of snacks
meant to be prepared in a
traditional deep fryer.

Use oven snacks or lightly brush some oil
onto the snacks for a crispier result.

Pan does not slide into
fryer properly

Over filled drawer pan (built-in
frying rack).

Do not fill the basket exceed the amount
indicated in the table (see section
“Settings” )

The frying rack is not placed in
the drawer pan correctly.

Push the frying rack down into the bottom
of drawer pan until you hear a click.

White smoke comes out
of the appliance

It's normal for white smoke to
appear when prepping greasy
ingredients.

When you fry greasy ingredients in the air
fryer, a large amount of oil will leak into
the bottom of the drawer pan. The oil
produces white smoking, and the pan may
heat up more than usual. This does not
affect the appliance or the result.

The pan still contains grease
residues

White smoke is caused by grease heating
up in the pan. Make sure you clean the
pan properly after each use.

Fresh fries are fried
unevenly in the air fryer

You did not soak the potato
sticks properly before you fried
them

Soak the potato sticks in a bowl for at
least 30 minutes, take them out and dry
them with kitchen paper

You did not use the right potato
type.

Use fresh potatoes and make sure they
stay firm during frying

Fresh fries are not crispy
when they come out of the
air fryer.

The crispiness of the fries
depends on the amount of oil
and water in the fries.

Cut the potato sticks smaller for a crispier
result. Add slightly more oil for a crispier
result.

Cut the potato sticks smaller for a crispier
result.

Add slightly more oil for a crispier result.
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Noi chién khéng dau
HUONG DAN SU DUNG
MODEL: KF-AFS8AD

Doc trude khi st dung
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Loi khuyén am 4p:
-Pé nhén biéu tuong "Nguén", bang diéu khién s& dugc md khoa. Ban c6 thé chon menu
Nhanh bfmg nat menu hodc dat Nhiét d6 va sau d6 1a Thoi gian theo cach thu cong.
-Lam sach cac phu kién bang nudc néng, xa phong rira chén va miéng bot bién khong mai
mon trude khi sir dung 1an dau. Lau bén trong va bén ngoai thiét bi bang vai kho, sach. Hay
chic chédn rang tit ca cac nhin dan va nhin dong goi da duogc g bo.
-Ngin kéo, gia chién va mat trong ctia thiét bi c6 16p chong dinh. Khong sir dung dung cu
nha bép béng kim loai hodc vat liéu téy rira ¢ tinh dn mon dé lam sach ching vi diéu nay co
thé 1am hong 16p chdng dinh-
-Trudc khi sir dung lan dau, 1am ndng thiét bi trudc khi khong cé thirc an nao trong 15 phut,
mui nhe 6 thé thodt ra khoi thiét b
-Trudc khi sir dung, vui long dat gia chién vao ngan kéo.
-Sau khi st dung, vui 1ong 1am sach b phan lam néng trén cing va dau m& bén trong (néu
khong né c6 thé bdc khoi vao 1an st dung tiép theo)
-Cac nguyén liéu nho hon can thoi gian ndu ngian hon mét chut so voi cac nguyén lidu 16n
hon. Lic hoic 1at thuc pham trong khi néu c6 thé gitp tranh néu khong déu
-Khéng d6 dau hodc m& vao chao. Thiét bi nay st dung su tudn hoan khong khi néng
-Bao vé€ qué nhiét Thiét bi s& khong hoat dong néu chirc nang bao v¢ qua nhiét dugc kich

hoat Rut phich cdm va doi thiét bi ngudi hoan toan truéc khi khoi dong lai

GIOI THIEU

Noi chién khong khi 1a mot cach dé dang va lanh manh dé ché bién cac mén chién va do an nhe
yéu thich ctia ban. Noi chién khong khi sir dung khong khi néng két hgp véi luu théng khong khi
toc do cao va vi nuéng phia trén dé ché bién nhiéu mon an ngon lanh manh. cach nhanh chong va
dé dang. Noi chién khong dau cua chung toi ¢6 thé mang dén cho ban nhitng mon in gion it dau

hodc khong can dau, hay dé nguoi yéu cia ban an udng lanh manh hon!

QUAN TRONG]

DPoc huéng dan sir dung ndy mot cach can than-trude khi ban sit dung—thiét bi-va-luu-no-dé tham
khao sau nay. Chung toi khong chiu trach nhiém vé viéc khong chinh xac -sir dung do so suét -
ho#c khong 1am theo huéng dan.

SU NGUY HIEM

-Khéng bao gio nhing vo may, noi chira cac by phan dién va by phéan lam néng, vao nudc cling
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nhu khong rira dudi voi nudc.

-Khoéng dé nudc hodc chat 16ng khéc roi vao thiét bi dé tranh bi dién giat.

-Luon dit nguyén lidu can chién vao gia chién c6 san trong ngan kéo) dé tranh nguyén ligu tiép
xuc voi b phan 1am nong.

-Khong che cac 16 hut gi6 va thoat gié khi thiét bi dang hoat dong.

-Khoéng d6 diy dau vao chao vi diéu nay c6 thé giy nguy co hoa hoan.

-Khong bao gi cham vao bén trong thiét bi khi thiét bi dang hoat dong.

CANH BAO

-Kiém tra xem dién ap ghi trén thiét bi co twong tng vai dién ap ngudn dién cuc bd hay khong
trudc khi ban két ni thiét bi.

-Khong bao gio rat phich cim cua thiét bi trong vong 2 phut sau khi thiét bi hoat dong xong hodc
trong qua trinh lam viéc

-Khéng sir dung thiét bi néu phich cim, ngudn dién hodc ban than thiét bi bj hong

-Néu day ngudn bi hong, ban phai nho Chuyén gia thay thé; mot trung tam dich vu dugc ngudi
ban Gy quyén hodc twong tw ngudi ¢ chuyén moén dé tranh nguy hiém.

-Tré em tir 15 tudi tré xudng va nhimg ngudi bi suy giam ning luc vé thé chat, giac quan hodc
tam than hogc thiéu kinh nghiém va kién thtrc khong nén st dung thiét bi nay.

-Tré em phai dugc giam sat d& dam bao chiing khong choi dua voéi thiét bi.

-Giit thiét bi va day dién xa tam tay tré em dudi 15 tudi khi thiét bj dang bét hodc dang nguoi.
-Giit day dién tranh xa cac bé mit néng.

-Khéng cim thiét bi hodc van hanh bang diéu khién bang tay uét

-Chi két ndi thiét bi v6i 6 cam trén tuong c6 ndi dat. Luén dam bao rang phich cim dugc cim
vao 6 dién dung cach.

-Thiét bi nay khong duoc thiét ké dé van hanh bang bo hen gid bén ngoai hoic hé thong didu
khién tir xa riéng biét

-Khong dit thiét bi 1én hodc gan cac vat lidu d& chay nhu khin trai ban hodc rém

-Khong dit thiét bi dua vao tuong hodc dwa vao cac thiét bi khac Chira khoang trong it nhat 10
cm ¢ mat sau va cac bén va 10 cm khoang trong phia trén thiét b

-Khong dit bat cir vat gi 1én trén thiét b

-Khéng sir dung thiét bi cho bét ky muc dich nao khac ngoai mé ta trong sach huéng dan nay
-Khéng bao gid rat phich cam cua thiét bi-cho dén khi thiét bi két thuc hoat dong trong 2 phut
hodc trong qua trinh hoat dong!

TRUONG DPIEN TU (EMF)
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Thiét bi nay tuan thu tit ca cac tiéu chudn lién quan dén truong dién tir (EMF). Néu duoc st
dung diing cach va tuan theo hudng dan trong sach hudng dan sir dung nay, thiét bi s& an toan khi
st dung dua trén bfmg chirng khoa hoc hién cé.

1. Gia chién

2. Chao ngan kéo

3. Tay cam

4. Man hinh cam ting - Control Panel

5. Cua hut gio

6. Ctra thoat khi

7. Day ngudn

CACH SU DUNG

1. Can than kéo Chao ngin kéo ra khoi Dé bép chién chinh bang cach kéo Tay cam vé phia trudc
2. Pit Vi chién vao Ngin kéo (xem Hinh 1). day gia chién xudng day chio ngin kéo.

3 biat nguyén li€u 1én Vi chién

MEO: Dé c6 két qua t6t nhat, khong d6 day khay ngin kéo Ludn dé cach mép 1 inch

4-Truot ngan kéo vao dé bép chién chinh (xem Hinh ( 2)

*Tam tri:

Khong bao gid dit thirc an truc tiép vao khay ngin kéo.

TRUOC KHI SU DUNG LAN PAU TIEN

1. Loai bo tat ca vat liéu dong goi.

2. G& bé moi nhan dan hodc nhan khoi thiét bi.

3. Lam sach hoan toan vi chién va khay ngin bang nudc ndng, mot it nudc rira chén va miéng
bot bién khong giy mai mon.

Luwu y: Ban ciing c6 thé 1am sach cac bd phan nay bang may rira chén.
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4. Lau bén trong va bén ngoai thiét bi bang vai am
Luwu y: Py 12 ndi chién khong diu hoat dgng bing khi néng. Khong d6 diy diu hoic m&

chién vao chéo dé tranh giy thuong tich.

CHUAN BI SU DUNG

1-Dit thiét bi trén bé mat on dinh, nim ngang va bang phing.

2. Cén than kéo chao ra khoi ndi chién khong khi.

3-Cho nguyén liéu vao ngan kéo (gia chién tich hop).

4.-bat gid vao chao ding cach.

5. Trugt gio va chao trd lai noi chién khong khi.

6. Cam day ngudn vao 6 cim chuyén dung.

KHONG BAO GIO:

« Khong bao gid dat thiét bi 1én cac bé mat khong chiu nhiét.

« Khong bao gid d6 dau hoic bét ky chat 1ong nao khac vao chao.

« Khoéng bao gio dit bat cir thi gi 1én trén thiét bi. Didu nay lam gian doan ludng khong khi va
anh huong dén két qua chién bang khong khi nong.

« Khéng bao gior 46 ddy gié vuot qua sb luong duge chi dinh trong bang (xem phan 'Cai dat'), vi

di€u nay co thé anh hudng dén chat lugng ctia két qua cudi cung.

* Khong bao gi¢ sir dung chdo ma khong c6 gia chién bén trong.

BANG DPIEU KHIEN KY THUAT SO

v v v v v v
1. Nut ngudn 2. Nut Bat dau/Dimng
3. Nat Menu 4. Nut diéu chinh nhiét do
5. Nt diéu khién thoi gian 6. Man hinh k¥ thuat s6 LED

7-14 cai dat trude ndu an
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HUONG DAN VAN HANH CHUNG

1-Khi ndi chién khong khi duoc cam, biéu tuong "Ngudn" s& sang - va sau d6 no s& o trang thai
san sang trudc khi nhan nut nguén.

2. Tiép tuc nhan biéu tuong "Nguén" mot lan, bang diéu khién s& dugc md khoa. Ban c6 thé chon
menu Nhanh bang nat menu. +

3. Nhén biéu tugng START/STOP dé bat dau/ding.

4. Khi chu trinh ndu hoan tat, n6 s& hién thi "TAT" va quat bén trong sé tiép tuc chay trong 2
phiit dé gitip thiét bi ngudi va tat sau 5 tiéng bip.

5-Sau khi hoan tit, kéo chao ngin kéo (gia chién tich hop) ra khoi ndi chién khong dau va dit 1én
bé mat chiu nhiét. Can than d6 nguyén liéu tir chao ngan kéo (gia chién tich hop) 1én dia.

N4u #in bang menu nhanh

Tiép tuc nhan nit menu cho phép ban cudn qua cac menu nhanh trén bang diéu
khién.

THU'C PON NAU NHANH-SO b0
Menu nhanh NHIET DO [THOI GIAN
Fries 200°C 20 min
Fish 190°C 10 min
Cake 160°C 30min
Steak 200°C 10 min
Pizza 165C 15 min
Chicken 200°C 30 min
Chicken thigh  [190°C 18 min
Shrimp 165°C 10 min

Niu fn vé6i cai dit thi cong

Sau khi da quen v6i thiét bi ndy, ban c6 thé mudn thir nghiém céc cong thirc néu 4n cia riéng
minh. Ban khong can phai chon menu nhanh ma chi can chon thoi gian va nhiét do phu hop véi
s6 thich cé nhan.

Céc nit diéu khién nhiét do va cho phép ban ting hodc giam nhiét d6 ndu 5°C mdi lan. Pham vi
kiém soat nhiét do: 80-200°C

Céc nut diéu khién + va thoi gian cho phép ban thém hodc giam thoi gian nau, mdi 1an 1 phit.

Pham vi kiém so4t thoi gian: 1 phut dén 60 pht.
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CAI DAT

—Bang & trang tiép theo gitp ban chon cac cai dit co ban cho nguyén liéu ban mudn
chuén bj

*Lwu y: Hiy nh rang nhimg cai dit nay 1a chi dan. Vi cac thanh phan khac nhau vé& ngudn gbc,
kich thudc, hinh dang ciing nhu thuong hiéu, chiing t6i khong thé dam béo thiét 1ap tot nhat cho
c4c thanh phan cua ban.

—Bi vi cong nghé khong khi nhanh s& 1am néng khong khi bén trong thiét bi ngay 1ap tirc nén
viéc kéo chao ngin kéo (gia chién tich hop) ra khoi thiét b trong khi chién bang khi nong hau
nhu khong 1am anh huéng dén qua trinh nay. LOI KHUYEN

—Céc nguyén liéu nho hon thuong yéu cau thoi gian chuin bi ngin hon mét chut so vai cac
nguyén li¢u 16n hon.

— Luong nguyén liéu 16n hon chi yéu cdu thoi gian chuin bj 1au hon mot chit, lvong nguyén
lidu nho hon chi yéu cau thoi gian chuin bi ngén hon mét chut.

— Léc cac nguyén liéu nho hon trong thdi gian chuin bi

t6i wu hoa két qua cudi cing va co thé giup tranh chién khong déu thanh phan

—Thém mét it diu vao khoai tiy tuoi dé c6 do gion. Chién nguyén liéu cta ban trong ndi chién
khéng khi trong vong vai phut sau khi ban thém dau

—Khong ché bién cac nguyén lidu c6 nhiéu ddu m& nhu xuc xich bang ndi chién khong khi.

— P06 dn nhe c6 thé ché bién trong 10 nudng ciing c6 thé ché bién trong ndi chién khong khi.

— Luong t6i wu dé ché bién khoai tay chién gion 1a 500 gram.

— Sir dung bot 1am sin dé chuan bi dd an nhe day ¢ mot cach nhanh chéng va dé dang. Bot 1am
san ciing yéu cau thoi gian chuan bi ngén hon so véi bot 1am tai nha.

— Ban ciing c6 thé sir dung ndi chién khong khi dé hdm nong nguyén liéu. D& ham néng nguyén
lidu, hay dat nhiét do & 150°C trong ti da 10 phut.

— Kiém tra xem nguyén liéu da sin sang chwa. Néu nguyén liéu chwa sin sang, ban chi can truot

khay ngin kéo (gia chién tich hop) trd lai thiét bi va dat hen gio thém vai phit.
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Min-max Time Temperature Shake Extra
Amount (min) (C) Information

(9)

Potatoes & fries

Thin frozen fries 300-700 9-16 200°C Shake

Thick frozen fries 300-700 11-20  200°C Shake

Home-made fries 300-800 16-20 200°C Shake add Y% tbsp. of oil
(8x8 mm)

Home-made potato 300-800 18-22 175°C Shake add %z tbsp. of ol
wedges

Home-made potato 300-750 12-18  200°C add V2 tbsp. of oil
cubes

Rosti 250 15-18 175C

Potato gratin 500 15-18  200°C

Meat & Poultry

Steak 100-500 8-12 175C

Pork chops 100-500 10-14 175C

Hamburger 100-500 7-14 175C

Sausage roll 100-500 13-15 200°C

Drumsticks 100-500 18-22 175C

Chicken breast 100-500 10-15 175C

Snacks

Spring rolls 100-400 8-10 200°C Shake  Preheat air fryer
Frozen chicken 100-500 6-10 200°C Shake  Preheat air fryer
nuggets

Frozen fish fingers 100-400 6-10 200°C Preheat air fryer
Stuffed vegetables 100-400 10 160°C

*Luu y: Thém 3 phiit vao thdi gian chuan bi khi ban bat dau chién trong khi ndi chién khong khi
van con lanh.

Néu mot s6 nguyén lidu can lic giita chimg trong thoi gian chuan bi (xem Bang thiét
lap ¢ trang 12).

1. Bé lic nguyén li¢u, kéo ngan kéo (gia chién tich hgp) ra khoi ndi chién br?mg tay cam (ndi
chién s& ty dong tit) va lic can than nguyén lidu.

2. Sau khi hoan tit, truot ngin kéo (gia chién tich hop) trd lai vao ndi chién khong khi. Noi chién

s€ tu dong tiép tuc hoat dong.
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Meo: Néu ban dat bo hen gio béng mot nura thoi gian chuén bi, ban s& nghe théy tiéng chudng
hen gio khi ban phai lic nguyén liéu. Tuy nhién, diéu nay c6 nghia 1a ban phai dt lai bd hen gid
cho thoi gian chuén bi con lai sau khi lic.

LAM Khoai Tay Chién Tu Lar

Dé co két qua tot nhat, chung t6i khuyén ban nén st dung khoai tiy chién nuéng sin (vi du: dong

lanh). Néu ban mudn tu 1am khoai tay chién tai nha, hay lam theo cac budc dudi day.

1.Got vo khoai tdy va cit thanh que.

2. Ngam céc thanh khoai tay vao bat it nhat 30 phit, 14y ra va lau kho bang gidy an.

3. Db % thia dau 6 liu vao t6, dit cac que 1én trén va trdén cho dén khi cac que dugc phu mét 16p
dau

4. Dung ngon tay hodc dung cu nha bép 14y que ra khoi to dé dau thira dong lai trong t6. Dit giy
vao gio.

*Luu y: Khong nghiéng bat dé dit tit ca cac que vao chao ngin kéo (gia chién tich hop) trong
mot 1an, dé tranh dau thira dong lai ¢ day chao.

Vé sinh thiét bi sau mdi lan st dung. Ngin kéo, gia chién va mit trong cua thiét bj c6 16p
chdng dinh. Khong sir dung dung cu nha bép bang kim loai hodc vt liéu tiy rira c6 tinh dn mon
dé 1am sach vi diéu nay c6 thé 1am hong 16p chdng dinh.

1. Rut day ngudn khoi 6 cam trén tuong va dé thiét bi ngudi xubng.

*Luwu ¥: Théo chao ra dé ndi chién khong dau ngudi nhanh hon.

2 Lau sach bén ngoai thiét bi bang mot miéng vai.

Nhac Gia chién 1én khoi Chao ngin kéo va lam sach ca hai bang nudc nong, xa phong rira chén
va miéng bot bién khong mai mon. Ban c6 thé st dung chét 16ng tdy dau m& dé loai bé moi vét
ban con sét lai

*Luwu ¥: Chao ngin kéo, gia chién c6 thé dung dugc trong may rira chén. Meo: Néu bui ban dinh
vao gia chién hodc dy cua chao ngin kéo, d6 nudc nong vao khay ngin kéo cing mét it nude
rira chén. it gia chién vao chao va dé chao va gia ran ngdm trong khoang 10 pht.

3. Lam sach bén trong thiét bi bang nudc ndng va miéng bot bién khong mai mon.

4. Lam sach bd phan 1am néng bang ban chai lam sach dé loai bo can thirc an.

5. bat thiét bi & noi kho réo, sach sé.

Meo: Pé dé dang lam sach,

1) Vui long vé sinh chao va gia chién trong ngan kéo sau khi str dung.

2) Hay ngdm-ngén-chdo-va-gia-véi-nudc nong cho-vi-mot it-nude gidt)-khoang-10 phut trude
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khi vé sinh.

XU LY SU CO

Van dé

Nguyén nhan c6 thé

Giai phap

Airfryer-khong-bat.

Thiét bi chua dugc cam dién.

cam thi€t bi vao 0 cam trén tuong co
noi dat

Ban chua dat hen gio.

Nhén 't/ va (= dé-dit-thoi gian chuén
bi can thiét dé bat thiét bi.

Céc nguyén liéu dugc
chién bang ndi chién
khong dau s& khong
chin.

Luong nguyén liéu trong ngan
kéo (gia chién tich hop) qua
nhiéu.

Dit cac miéng nguyén liéu nho hon vao
ngan kéo (gia chién tich hop). Nhitng
mé nho hon s€ dugc chién déu hon.

Nhiét do cai dat qua thap.

, \= dé cai dat nhiét do cin
thiét (xem phan 'Cai dat' trong chuong
St dung thlet b1‘)

Nhén 't/ val—

Thoi gian chuan bi qua ngan.

Nhan ~ dat thoi gian chuén bi
can thiét (xem phan 'Cai dat").

Cac nguyén liéu duogc
chién trong ndi chién
khong khi khéng déu.

Mot s6 loai-cua-thanh phan-
can-dugc-lac-nira chung

Céc thanh phan nam chong 1én nhau
hodc chdng 1én nhau (vi du: khoai tay
chién) can duoc lac giita chimg trong
thoi gian chuan bi. "Xem phan 'Cai dat'
trong chuong 'St dung thiét bi Str dung
dd an nhe trong 10 hodc

D6 an nhe chién khong
gion sau khi chién

Ban da str dung mot loai do an
nhe duge chuan bi trong noi
chién ngap dau truyén thong.

Str dung do an nhe trong 10 o (Ctrl)-
phét mat it dau 1én d6 an nhe dé co ket
qua gion hon.

Chao khong trugt vao
nodi chién dung cach

Chao ngin kéo day (gia chién
tich hop).

Khong d6 day gio vuot qua s0 luong
ghi trong bang (xem phan "Cai dat")

Vi chién khong dugc dat ding
cach vao ngan kéo.

Déy gia chién xuéng day ngan kéo cho
den khi ban nghe thay tiéng tach.

Khéi tring thoat ra khoi
thiét bi

Viéc xuét hién khoi trang khi
so ché nguyén li¢u nhieu dau
md 1a dieu binh thuong.

Khi ban chién cac nguyén liéu nhiéu
dau m& trong ndi chién khong khi, mot
lwong 16n dau s& ro ri vao day ngan kéo.
Dau tao ra khoi tring va chao c6 thé
noéng 1én nhiéu hon binh thuong. Didu
nay khong anh huong den thiét bi hoic
két qua cudi cung Khéi tring 1a do dau
m& néng 1én trong chao. Hiy chéc chin
rang ban lam sach chao ding cach sau
mdi 1an str dung. Ngam khoai tiy vao
bat it nhat 30 phut, vot ra va lau kho
bang nudc.
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Chao van con can dau mo

Khoi tring 1 do ddu m& trong chao
néng 1én. Hay chic chan rang ban lam
sach chao dung cach sau mdi lan sir
dung.

Khoai tay chién twoi. noi
chién khong khi khong
deu

Ban da khong ngam khoai tay
dang cach trude khi chién
chung

Ngém céc que khoai tiy trong chéu it
nhat 30 phit, lay ra va lau kho bang
giay an.

Ban da sir dung khong ding
loai khoai tay.

Str dung khoai tay tuoi va dam bao
chung van cung khi chién.

Khoai tay chién tuoi
khong gion khi lay ra
khoi ndi chién khong
khi.

D0 gion cia khoai tay chién
phu thudc vao lugng dau va
nudc trong khoai tay chién.

Cit cac que khoai tdy nho hon dé co két
qua gion hon. Thém mét chut dau dé co
két qua gion hon.

Cit que khoai tdy nho hon dé c6 két qua
gion ho

Thém mot chit dau dé co két qua gion
hon.
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