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Healthy Air Fryer
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INSTRUCTION MANUAL

220-240V~ 50/60Hz 2200W MADE IN P.R.C
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SAVE THESE INSTRUCTIONS

This applianceis notintendedto be used in householdand similarapplicationsuch as:
C O N T E N T - staffkitchenareas in shops, officesand otherworkingenvironments;
- farmhouses;
— - by clientsin hotels,motelsand otherresidentialtype environments;
- bed and breakfasttypeenvironments.

IMPORTANT SAFEGUARDS

When usingelectricalappliances,basic safety precautionsshouldalways be followed

EN/ encLisH includingthe following:

1. Read allinstructions.

2. Do nottouchhotsurfaces.

3. To protectagainstelectricshock do notimmersecord, plugs, or base in wateror other
liquid.

4. WARNING: This electricalappliancecontainsa heatingfunction Surfaces, also different
fromthe functionakurfaces, can develophightemperaturesSince temperaturesare
differentlyperceivedby differentpersons, thisequipmenthall be used withCAUTION. The
equipmentshall be touchedonlyat intendedhandlesand grippingsurfaces, withheat
protectiorike gloves or similar.Surfaces otherthanintendedgrippingsurfaces shall get
sufficientlytimeto the cooldownbeforegettingtouched.

5. Unplugfromoutletwhennotin use and beforecleaning.Allowto cool beforeputtingon or
takingoff parts.

6. If the supplycordis damaged,it mustbe replacedby the manufacturerits service agentor
similarlyqualifiedpersonsin ordertoavoida hazard.

7. The use of accessory attachmentsotrecommendedby the appliancemanufacturemay
cause injuries.

8. Do notuse outdoors.

9. Do notletcordhangover the edge of tableor counter,whichmay getin touchwithhot
surface.

10. Do notplacetheapplianceon or neara hotgas or electricburner,or in a heatedoven.

11. Extreme cautionmustbe takenwhenmovingan appliancecontaininghotoilor otherhot
liquids.

12. Always attachplugto appliancefirst,thenplugcordin the walloutlet.To be disconnected,
turnany controlto "off,"thenremoveplugfromwalloutlet.

13. Do notuse applianceforotherthanintendeduse.

14. This appliancecan be used by childrenaged from8 years and above and personswith
reducedphysical,sensory or mentalcapabilitiesor lack of experienceand knowledgeif
theyhave been given supervisionor instructiorconcerninguse of theappliancein a safe
way and understandthe hazards involved.Childrenshall notplay withthe appliance.
Cleaningand user maintenanceshallnotbe madeby childrenunless theyare olderthan8
and supervised.

15. Keep theapplianceand its cord outof reach of childrenless than8 years.

16. The appliancesare notintendedto be operatedby means of an externaltimeror separate
remote-controdystem.

-01-




INTRODUCTION|

This Hot-airfryer providesan easy and healthyway of preparingyour favoriteingredients By
usinghotrapidair circulatiorand a topgrill,itis able to make numerousdishes. The best part
is thatthe Hot-airfryerheats foodat all directionsand mostof theingredientsdo notneed any
oil.

TECHNICAL DATA:
Voltage:220-240V~50-60Hz
--Wattage2200 Watts
Capacitywithrack:10Litre
Adjustabletemperature:8aC-200C
Timer(0-60 min)

GENERAL DESCRIPTION (Fig.1)

1. Display panel 2.basket
3.Handle 4.Potcover
5.Frying Pot 6.key

7. Main housing 8.Air outlet
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Important

Danger

-This appliancecan be used by childrenaged from8 years and above and persons with
reducedphysical,sensory or mentalcapabilitiesor lack of experienceand knowledgeif they
have been given supervisionor instructiorconcerninguse of theappliancein a safe way and
understandthe hazardsinvolved.Childrenshall notplay withthe appliance.Cleaningand
user maintenanceshall notbe madeby childrenunless theyare olderthan8 and supervised.
-Keep theapplianceand its cord outof reach of childrenless than8 years.
-Neverimmersethe housing,whichcontainselectricalcomponentsand the heatingelements,
inwaternorrinseitunderthetap.

-Do notletany wateror otherliquidenterintothe applianceto preventelectricshock.

-Always puttheingredientsto be friedin the basket, to preventitfromcomingintocontactwith
theheatingelements.

-Do notcovertheairinletand theair outeropeningswhilethe applianceis operating.

-Do notfillthe potwithoil as thismay cause a fire hazard.

-Never touchtheinside of the appliancewhileitis operating.

The temperatureof accessible surfaces may be highwhenthe applianceis operating.

WARNING

- Check if thevoltageindicatedon the appliancefitsthe localmainsvoltage.

- Do notuse theapplianceif thereis any damage on plug,mains cord or otherparts.

- Do notgo toany unauthorizedbersonto replaceor fix damagedmaincord.

- Keep the mainscord away fromhotsurfaces.

- Do notplugin theapplianceor operatethe controlpanelwithwethands.

- Do notplace the applianceagainsta wallor against otherappliances.Leave at least 10cm
free space onthebackand sides and 10cm free space above theappliance.
Do notplace anythingon topof theappliance.

- Do notuse theapplianceforany otherpurposethandescribedin thismanual.

- Do notlettheapplianceoperateunattended.

- Duringhotair frying,hotsteamis released throughthe air outletopenings.Keep yourhands
and face at a safe distancefromthe steamand fromtheair outletopenings.
Also be carefulof hotsteamand air whenyou removethe potfromtheappliance.

- Any accessible surfaces may becomehotduringuse (Fig.2)

- Immediatelyunplugthe applianceif you see dark smoke comingoutof the appliance.Wait
forthe smoke emissionto stop beforeyou removethe potfromtheappliance.

Caution

- Ensure theappliancein placedon a horizontalgven and stablesurface.

- This applianceis designed for householduse only.It may notsuitableto be safely used in
environmentsuch as staffkitchens,farms, motels,and othernon-residentiaénvironments.
Nor is it intendedto be used by clientsin hotels, motels,beds and breakfastsand other
residentialenvironments.

- If the applianceis used improperlyor for professionalor semi-professionapurposesor itis

not used accordingto the instructionsin the user manual, the guaranteebecomes invalid
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and we couldrefuse any liabilityfordamage caused.
- Always unplugthe appliancewhilenotusing.
- The applianceneeds approximately30 minutesto cooldownfor handleor cleaningsafely.

Before first use

1. Remove all packagingmaterials.

2. Remove any stickersor labelsfromtheappliance.

3. thoroughlyclean the pot& rack withhotwater,some washing-upliquidand a non-abrasive
sponge.

4.Wipe insideand outsideof the appliancewitha moistcloth.

This is an oil-free fryer that works on hot air. Do not fill the pot with oil or frying fat
directly.

Notice: When your air fryer is heated for the first time, it may emit slight smoke or odor.
This is normal with many heating appliances. This does not affect the safety of your
appliance.

Preparing for use

1 Place theapplianceon a stable, horizontalnd even surface.
Do not place the appliance on non-heat-resistant surface.
2 Place therackinthe pot.
Do not fill the pot with oil or any other liquid.
Do not put anything on top of the appliance, the airflow will be disrupted and affects
the hot air frying result.

USING THE APPLIANCE

The oil-freecan preparea large range of ingredients.
Hot air frying

1. Connectthemainsplugintoan earthedwallsocket.
2. Carefullypullthe fryingpotoutof the Hot-airfryer.
3. Puttheingredientsin fryingpot.
4. Slide thefryingpotbackintothe Hot-airfryer.
Notingto carefullyalignwiththe guidesin the bodyof the fryer.
Never use the pot without the rack in it.
Caution: Do not touch the frying pot during and after use, as it gets very hot. Please
always hold the frying pot by the handle.
5.Determinethe requiredpreparationtime for the ingredients( see section Settings in this
chapter).
6.Some ingredients require shaking halfway through the preparationtime (see section
Settings’in thischapter).Toshake theingredientspullthe fryingpotoutof the applianceby
thehandleand shake it. Then slide the potback intothe air fryer
Caution: Do not press the button on the handle during shaking.

Tip: If you set the timerto half of the preparatiortime,you willhear the timerbuzzer when
you have toshake theingredientsHowever,thismeans thatyou have to set thetimeragain
totheremainingpreparatiortimeaftershaking.
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7. When you hear the timerbuzzer, whichindicatesthe set preparatiortimehas elapsed, pull
thefryingpotoutof theappliance.

Tip:You can adjusttemperatureor timeaccordingtoyourtasteduringuse. Your settingswill
be keptforaboutone minuteafteryou pullthe potoutof the body.
. Check if theingredientsare ready or not.
If the ingredientsare notready yet, simplyslide the fryingpot back intothe applianceand
set thetimertoa few extraminutes.
. To removeingredients(e.g. fries), pullthe potout of the Hot-airfryer and place it on trial
framewor.
Do not turn the pot upside down with the rack still attached to it, as any excess oil
that has collected at the bottom of the pot will leak onto the ingredients.
The pot and the ingredients are hot, steam may escape from the pot depending on
the type of the ingredients in the air fryer.
10. Emptythe basketintoa bowlor ontoa plate.
11. When a batch of ingredientsare ready, the Hot-airfryer is instantlyready for preparing
anotherbatch.

CONTROL PANEL INSTRUCTIONS

Operation Instructions:

I
Key 1 @ - PowerKey




Once the Basket and pot are properlyplaced in the main housing, the Power light will be
illuminated.Tap the power buttonit will make the unit defaulttemperaturel85, while the
cookingtimewillbe set to 15 minutes.Selectingthe Power key a second time,itwillstartthe
cooking process. Pressing the power key for 3 seconds to close the entire device during
cooking. OFF” will show on screen. OFF” light goes out and the fan stops working20
seconds laterand entiredevice totallystopworking.

Note: Duringcooking,you can touchthe keys to controlthe pause and startof cooking.

Key 2 = - Preset Key

Selecting the " Preset key enables you to scroll throughthe 10 popularfood choices.
Once selected,the predeterminedimeand cookingtemperaturdunctionbegin.

The Key 3 q and Key 4 ‘1 symbols enable you to increase or decrease cooking
temperature5'C at a time. Keep the Key held down will rapidly change the temperature.
TemperatureControlrange: 80°C-200°C.

T =
The Key 5 ! and Key 6 - symbolsenableyoutoincrease or decrease cookingtime,one
minuteat a time.Keep the key held downwillrapidlychange thetime

The upperlimitis 60 minutesand the lowerlimitis 1 minut&ey 7 - Reserve button
The defaulttimeis 2 hours, whichcan be increased or decreased by 1 hourby pressing the
timebuttonThe upperlimitis 24 hours,and the lowerlimitis 1 hour

Key 8 - Defrostbutton

Defrostfoodby pressingthe defrostkeydefaulttemperatureand timeis 60°C&15 minutesThe
time or temperaturekey can be used to add or subtract,the defrostfunctionis started, its
indicatotlightis on.

Indicatorightl0 &9

Min o
> - Temperaturg¢Timerindicators
Indicatodight 11” - Fan indicator
Indicatodight 127 - Runninglight
Indicatoright 13-22” - The recipe

Settings

The tablebelowwillhelpyou to select the basic settingsfortheingredients.

Note: Keep in mindthatthese settingsare indications.Asingredientsdifferin origin,size,shape
as wellas brand,we couldnotguaranteethe best settingforyouringredients.

As the Rapid Air technologyinstantlyreheats the air inside the applianceinstantly,pull the
frying pot brieflyoutof the applianceduringhotair fryingbarely disturbsthe process.

Tips

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

- A largeramountof ingredientsonly requiresa slightlylonger preparationtime,a smaller
amountofingredientsonlyrequiresa slightlyshorterpreparatiortime.
Shaking smalleringredientshalfwaythroughthe preparationtimeoptimizesthe end result
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and can help preventunevenlyfriedingredients.

Add some oil to fresh potatoesfora crispy result.Fry youringredientsin the Hot-airfryer
withina few minutesafteryou addedthe oil.

Do notprepareextremelygreasy ingredientssuch as sausages in the Hot-airfryer.
Snacks thatcan be preparedin a oven can also be preparedin the Hot-airfryer

The optimalamountfor preparingcrispy friesis 500 grams.

Use pre-madedough to prepare filled snacks quicklyand easily. Pre-made dough also
requiresa shorterpreparatiortimethanhome-madedough.

Place a bakingtin or oven dish in the Hot-airfryer basket if you wantto bake a cake or
quicheor if you wantto fry fragileingredientsor filledingredients

You can also use the Hot-airfryer to reheat ingredients.To reheat ingredients,set the
temperatureto 150°C forup to 10 minutes.

Min-max
. Temperature
Ingredients Amount Py Extra information
(@

Frozen frenchfries 1000 25 200

cake 300 12 160

cookies 1000 13 180

Barbecue 1000 18 200

Shrimp 1000 15 180

Steak 500 10 200

chicken 1000 45 200

fish 1000 21 200

Vegetable 500 17 160

Pizza 10inch 11 170

Note:Add 3 minutesto the preparatiortimewhenyou startfryingwhilethe Hot-airfryeris still
cold.

Cleaning
Clean theapplianceafterevery use.

The pot and the non-stick coating rack. Do not use metal kitchen utensils or abrasive

cleaning materials to clean them, as this may damage the non-stick coating.
1 Remove the mainsplugfromthe wallsocketand let the appliancecooldown.

Note: Remove the potto letthe Hot-airfryercooldownmorequickly.

2 Wipe the outsideof the appliancewitha moistcloth.

3 Clean the potand rack withhotwater,some washing-upliquidand a non-abrasivesponge.
You can use degreasingliquidto removeany remainingdirt.
Tip: If dirtis stuck to the rack or the bottomof the pot, fillthe pot withhot waterwithsome
washing-upliquid.Puttherackin the potand letthe potand rack soaked for approximately
10 minutes.

4 Clean theinsideof the appliancewithhotwaterand non-abrasivesponge.

5 Clean the heatingelementwitha cleaningbrushtoremoveany foodresidues.
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Storage

1 Unplugtheapplianceand letitcooldown.
2 Make sure all partsare cleanand dry.

Environment

Do notthrowaway the appliancewiththe normalhouseholdwaste whenitis exhausted,but
hand it in at an officialcollectionpointfor recycling. By doingthis, you help to preserve the

environment.

Guarantee and service

If you need service or informationor if you have a problem, please contactyour local
authorizedservice centre.

Troubleshooting

grease residuesfrom
previoususe.

pan. make sure you clean the pan properlyafter
each use.

Fresh friesare
friedunevenlyin
theairfryer.

You didnotuse theright
potatotype.

Use fresh potatoesand make sure theystay firm
duringfrying.

You didnotrinse the
potatosticks properly
beforeyou friedthem.

Rinse the potatosticks properlyto removestarch
fromthe outsideof the sticks.

Fresh friesare not
crispywhenthey
comeoutof theair

fryer.

The crispinessof the
friesdependson the
amountof oiland water
inthefries.

Make sure you dry the potatosticks properlybefore
you add the oil.

Cut the potatosticks smallerfora crispierresult.

Add slightlymoreoilfora crispierresult.

Problem

Possible cause

Solution

The Hot-airfryer
does notwork

The applianceis not
pluggedin.

Putthemainsplugin an earthedwallsocket.

You have notset the
timer.

Set thetimerkey totherequiredpreparatiortimeto
switchon the appliance.

The ingredients
friedwiththeair
fryerare notdone.

The amountof
ingredientsin thebasket
is toobig.

Putsmallerbatchesof ingredientsin the basket.
Smallerbatchesare friedmoreevenly.

CorrectDisposal of this product

The set temperaturds
toolow.

Set thetemperaturekey totherequired
temperaturesetting(see section séttings in
chapter Using the appliancé).

The preparatiortimeis
tooshort.

Set thetimertothe requiredpreparatiortime(see
section Settings in chaptef Using the appliancé).

This markingindicatesthatthis productshould not be disposed with other household
wastes throughoutthe EU. To prevent possible harm to the environmentor human
health from uncontrolled waste disposal, recycle it responsibly to promote the
sustainable reuse of materialresources. To returnyour used device, please use the
returnand collectionsystems or contactthe retailerwhere the productwas purchased.
They can take this productfor environmentabafe recycling.

The ingredients
are friedunevenly
intheairfryer.

Certaintypes of
ingredientsneed tobe
shaken halfwaythrough
the preparatiortime.

Ingredientsthatlie on topof or across each other
(e.g. fries) need to be shaken halfwaythroughthe
preparatiortime.See section Settings in chapter
Using theappliancé.

Fried snacks are
notcrispywhen

theycomeoutof
theairfryer.

You used a typeof
snacks meanttobe
preparedin a traditional
deepfryer.

Use ovensnacks or lightlybrushsome oilontothe
snacks fora crispierresult.

| cannotslide the
panintothe
applianceproperly.

There are toomuch
ingredientsin thefrying
pot.

Do notfillthe fryingpotbeyondthe MAX indication,|

The rackis notplacedin
the potcorrectly.

Push therackdownintothe potuntilit couldnot
movefurther.

Whitesmoke
comesoutof the
appliance.

You are preparing
greasy ingredients.

When you fry greasy ingredientsin the air fryer,a
large amountof oil willleak intothe pot. The oil
produceswhitesmoke and the potmay heatup
morethanusual. This does notaffectthe appliance
ortheend result.

The potstillcontains

White smokeis caused by grease heatingupin the

-08-




	页 1
	页 2
	页 3
	页 4
	页 5
	页 6
	页 7
	页 8
	页 9
	页 10
	页 11
	页 12
	页 13
	页 14



