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INTRODUKTION

Mange tak fordi du har valgt et produkt fra Salling. Dermed har du
erhvervet et kvalitetsprodukt som opfylder alle gaeldende krav til
praestation og sikkerhedsstandarder i EU. For at sikre en korrekt
behandling og en lang levetid anbefaler vi, at du overholder
nedenstaende anvisninger.

Du bedes lzese vejledningen og isaer sikkerheds anvisningerne
omhyggeligt igennem, inden du tager produktet i brug. Opbevar
denne betjeningsvejledning, og overlad altid kun produktet til andre
sammen med betjeningsvejledningen.

GENERELLE SIKKERHEDSFORANSTALTNINGER

e Forkert brug af produktet kan medfare personskade og
beskadige produktet.

e Anvend kun produktet til det, det er beregnet til. Producenten er
ikke ansvarlig for skader, der opstar som falge af forkert brug eller
handtering.

e Anbring altid produktet pa et tort, plant og stabilt underlag pa
god afstand af bordkant eller lignende.

e Produktet er udelukkende beregnet til husholdningsbrug.
Produktet ma ikke anvendes til erhvervsbrug.

e Produktet ma kun sluttes til 220-240V~, 50/60Hz.

e Produktets motordel/elektronik, ledning og stikket ma ikke
nedsaenkes i vand, og der ma ikke traenge vand i motordel/
elektronik.

e Ror aldrig ved produktet, ledningen eller stikkontakten med vade
eller fugtige haender.

e Udsaet ikke produktet for direkte sollys, haje temperaturer, fugt,
stev eller aetsende stoffer.

e Forlad aldrig produktet, nar det er taendt.

e Nar produktet er i brug, bor det holdes under konstant opsyn.

e Nar produktet bruges skal barn der opholder sig i naerheden af



den altid holdes under opsyn.

e Born ma ikke lege med produktet.

e Produktet kan indeholde skarpe dele og baer derfor opbevares
utilgaengeligt for barn.

e Brug kun tilbehear, der felger med produktet eller er anbefalet af
producenten.

e Produktet ma bruges af barn pa 8 ar eller derover og personer
med reducerede fysiske, sensoriske eller mentale evner, eller
som mangler erfaring og viden, hvis de er under opsyn eller
har modtaget instruktion i sikker brug af produktet og forstar de
involverede farer.

e Hold produktet og ledningen uden for raekkevidden af barn
under 8 ar.

e Rengering og vedligeholdelse ma ikke udferes af bern med
mindre de er a&ldre end 8 ar og under opsyn.

LEDNING OG STIK

e Lad ikke ledningen haenge ud over bordkanten.

e Hold ledningen og produktet vaek fra varmekilder, varme
genstande og aben ild.

e Tag stikket ud af stikkontakten far rengaring, og hvis produktet ikke
er i brug. Undlad at traekke i ledningen, nar du tager stikket ud af
stikkontakten, men tag fat om selve stikket.

e Sorg for, at ledningen er rullet helt ud.

e Kontrollér jaevnligt, om ledningen eller stikket er beskadiget, og
brug ikke produktet, hvis dette er tilfaeldet, eller hvis det har vaeret
tabt pa gulvet, tabt i vand eller er blevet beskadiget pa en anden
made.

e Hvis produktet, ledningen eller stikket er beskadiget, skal
produktet efterses og om n@dvendigt repareres af en autoriseret
reparater. Forseg aldrig at reparere produktet selv. Kontakt
kobsstedet, hvis der er tale om en reparation, der falder ind under
reklamationsretten. Hvis der foretages uautoriserede indgreb |
produktet, bortfalder reklamationsretten.



REKLAMATIONSRETTEN GALDER IKKE:

e Hvis ovennaevnte ikke iagttages.

e Huvis der har vaeret foretaget uautoriserede indgreb i produktet,

e Hvis produktet har vaeret misligholdt, udsat for en voldsom
behandling eller lidt anden form for overlast.

BORTSKAFFELSE AF PRODUKTET

Brugte produkter ma ikke smides i husholdningsaffaldet. Iht.
lovforskrifterne skal det udtjente produkt bortskaffes pa ordentlig
vis. Derved genanvendes de brugbare materialer, og miljoet

skanes. Neermere informationer fas hos den ansvarlige kommunale
myndighed eller det lokale bortskaffelsesfirma. Produktet er forsynet

med folgende logo:



FARE

e Brug kun apparatet til det i vejledningen beskrevne formal.

e Apparatet er kun beregnet til normal husholdningsbrug.

e Nedsank aldrig kabinettet, der indeholder elektriske komponenter og varmeelemen-
ter, i vand, og skyl ikke kabinettet under vandhanen.

e Slut aldrig apparatet til en kontakt med en ekstern timer.

e Placér ikke apparatet op mod en mur eller i nserheden af andre apparater.

e Placér ikke apparatet pa eller i naerheden af braendbare materialer sdsom en dug eller
gardiner.

e Szt ingen genstande oven pa apparatet.

e Sgrg for, at luftindtaget og luftudtaget ikke er tildaekkede under brugen.

e Hold ledningen vaek fra varme overflader.

e Slut kun apparatet til en stikkontakt med jordforbindelse. Serg for at saette stikket
korrekt i stikkontakten. Efterlad et frirum pa mindst 10 cm pa bagsiden, siderne og over
apparatet.

e Placér ingredienserne pa tradristen/drypbakken/kurven/tromlen under tilberednin-
gen, eller brug rotisserispyddet, for at undga, at ingredienserne kommer i kontakt med
varmelementet.

e Under tilberedning med varm luft frigives der varm damp gennem luftudtagsabnin-
gerne. Hold haender og ansigt i sikker afstand fra dampen og dbningerne. Pas pa den
varme damp og luft, nar du fjerner krummebakken/kurven/tradristen/drypbakken/
rotisserispyddet/tromlen.

e Ror aldrig de indvendige sider af apparatet under brugen.

e Overfladen under apparatet kan blive varm under brugen.

e Traek straks stikket til apparatet ud af stikkontakten, hvis du oplever, at der kommer
merk reg ud af apparatet. Vent, indtil apparatet ikke leengere ryger, for du tager tradri-
sten/drypbakken/rotisserispyddet ud.

KEND DIN AIRFRYER-OVN




1.

Ovn

Renger let med en fugtig svamp eller klud og et mildt rengeringsmiddel. Undga skrappe,
slibende renggringsmidler.
Laeg ALDRIG apparatet ned i vand eller andre vaessker.

2.

Krummebakke

Placér altid krummebakken i bunden af ovnrummet for at undga at spilde. Abn frontldgen,
og saet krummebakken i apparatet som vist i billedet nedenfor:

J—

Sal

o

Barst en smule olie pa bakken for at undga, at maden braender fast. Anbring

maden direkte pa bakken, og serg for ikke at overfylde bakken for at sikre ensartet
tilberedning.

Skub bakken ind i airfryer-ovnen pa en af de tre riller, ndr du saetter bakken i ovnen.
Tryk pa teend/sluk-knappen m for at taende airfryer-ovnen. Vaelg det onskede faste
program, og tryk derefter pa startknappen EI for at starte tilberedningen.

Nar programmet er afsluttet, og der lyder et klokkeklemt, er maden klar og kan tages
ud af airfryer-ovnen.

Sluk airfryer-ovnen, og traek stikket ud af stikkontakten, nar airfryer-ovnen har afsluttet
programmet. Brug grydelapper (medfelger ikke] eller andre egnede varmebestandige
genstande for at tage bakken ud af oven pa en sikker made, og saet den pa en
varmebestandig overflade.



4. Tradrist
Tradristen kan bruges til terring og tilberedning af sprede snacks samt opvarmning af mad
sdsom en pizza.

5.

Barst lidt olie pa risten for at undga, at maden braender fast. Justér placeringen af
ovnristen, og sat den i den gverste eller mellemste rille afhaengigt af maden, der skal
tilberedes.

Saet risten i airfryer-ovnen.

Tryk pa teend/sluk-knappen m for at taende airfryer-ovnen. Veelg det enskede faste
program, og tryk derefter pa startknappen EI for at starte tilberedningen.

Nar programmet er afsluttet, og der lyder et klokkeklemt, er maden klar og kan tages
ud af airfryer-ovnen.

Sluk airfryer-ovnen, og traek stikket ud af stikkontakten, nar airfryer-ovnen har afsluttet
programmet. Brug grydelapper (medfelger ikke] eller andre egnede varmebestandige
genstande for at tage det ud af oven pa en sikker made, og seet den pa en
varmebestandig overflade.

Kurv til luftstegning

Brug kurven til luftstegning, nar du skal tilberede forskellige madvarer, herunder pommes
frites, kylling, fisk osv., med varm luft.




1. Placér de madvarer, du vil tilberede, i kurven til luftstegning. Placér derefter kurven
pa tradristen. Saet tradristen og kurven tilbage i airfryer-ovnen i den midterste eller
nederste rille afhaengigt af maden, som du tilbereder.

2. Slut airfryeren til en stikkontakt, og taend den.

3. Tryk pa teend/sluk-knappen m for at teende airfryer-ovnen. Vaelg det onskede faste
program, og tryk derefter pa startknappen EI for at starte tilberedningen.

4. Nar programmet er afsluttet, og der lyder et klokkeklemt, er maden klar og kan tages
ud af airfryer-ovnen.

5. Sluk airfryer-ovnen, og traek stikket ud af stikkontakten, nar airfryer-ovnen har afsluttet
programmet. Brug grydelapper (medfelger ikke] eller andre egnede varmebestandige
genstande for at tage dem ud af oven pa en sikker made, og saet den pa en
varmebestandig overflade.

6. Rotisserispyd, gafler og fastspandingsskruer

Skruer
Gafler
Spyd

Venstre side [r”"'" i % Hojre side

Figur 1

Spyd: Bruges til at stikke gennem hele kyllinger, kad og andre store ingredienser.
Gafler: Saettes pa begge ender af spyddet for at fastholde ked eller andre ingredienser.
Skruer: Las dem efter placering af ingredienserne, og saet de spidse gafler pa.

Montering: Saet ferst den hejre side ind i hullet, der drejer til hajre, og placér derefter
enden af spyddet i hullet til venstre. Serg for, at spyddet vender rigtigt som vist i billedet
ovenfor.




BEMARK: Kontrollér, at stegen eller kyllingen frit kan rotere i apparatet. Hvis maden, der
tilberedes, er for stor (1,5-1,8 kg i gennemsnit), drejes eller tilberedes den muligvis ikke
ensartet. Sner eventuelt kedsnor rundt om kedet for at gere ensartet rotation nemmere.

1. Seet altid krummebakken i bunden af ovnrummet for at undga spild.

2. Luk lagen, og tryk pa teend/sluk-knappen [l] for at taende airfryer-ovnen. Tryk pa
knappen for at vaelge det faste rotisseriprogram, og tryk derefter pa startknappen
3] for at starte tilberedningen.

3. Nar programmet er afsluttet, og der lyder et klokkeklemt, er maden klar og kan tages
ud af ovnen.

4. Sluk airfryer-ovnen, og treek stikket ud af stikkontakten, ndr programmet er afsluttet.
Brug holderen til rotisserispyddet, nar du skal tage rotisserispyddet ud af airfryer-
ovnen, og anbring det pa en varmebestandig overflade.

7. Drejetromle

Drejetromlen er velegnet til tilberedning af mad sasom pommes frites, kartoffelbade,
ristning af nedder og andre snacks. Tromlen drejer rundt, sa ingredienserne vendes
automatisk for at opna et ensartet spradt resultat.

1. Stik den flade ende af rotisserispydet gennem venstre side af drejetromlen, og brug en
af skruerne til at saette tromlen fast pa spydet. Serg for, at drejetromlen sidder korrekt,
sd lagen vender opad, ndr den abnes.

2. Traek lasen pa tromlen opad for at dbne drejetromlen, og laeag de madvarer, du vil
tilberede, i tromlen. Undga at overfylde tromlen. Serg for at lIase lagen til tromlen, for
den saettes ind i airfryer-ovnen.

3. Seet den kvadratiske ende af rotisserispyddet i drevholderen i ovnens hgjre side, og
serg for, at den glider helt ind, saledes at den anden ende af rotisserispyddet med
rillen hviler pa stetten i airfryer-ovnens venstre side.

4. Luk lagen, og tryk pa taend/sluk-knappen m for at taende airfryer-ovnen. Tryk pa
knappen for at vaelge det faste rotisseriprogram, og tryk derefter pa startknappen
5] for at starte tilberedningen.

5. Det kan vaere ngdvendigt at justere temperatur og tid manuelt afhaengigt af typen og
maengden af de madvarer, du vil tilberede i drejetromlen.



6. Nar nedtaellingen er faerdig, og klokken lyder, er maden klar til at blive taget ud af
ovnen.

7. Nar fritureovnen har afsluttet sin cyklus, skal du slukke for den og tage stikket ud.

Brug rotisserieholderen til at fjerne rulleburet fra fritureovnen og placere det pa en
varmebestandig overflade.

8. Holder til rotisserispyd

Brug veerktajet, nar du skal tage rotisserispyddet eller drejetromlen ud eller saette dem
tilbage som vist i billedet.
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1. Knap til valg af program:

Brug knappen til at justere tid, temperatur og tilberedningsproces. Drej knappen med uret
for at @ge talvaerdien og mod uret for at reducere talvaerdien.

2. Teend/sluk-knap:

Tryk pa teend/sluk-knappen m for at dbne betjeningsskaermen. Teend/sluk-knappen
kan fortsat bruges, og du kan bruge de @vrige funktionstaster. Airfryer-ovnen aktiverer
automatisk standbyskaermen, hvis ovnen ikke bruges i fem minutter. Nar programmet
afsluttes, udsender brummeren en lyd fem gange, og airfryer-ovnen vender automatisk
tilbage til standbyskaermen. Blaeseren karer videre i yderligere 30 sekunder.
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3. Blaeserhastighed:

Tryk pad knappen for at justere blaeserhastigheden manuelt.
Standardblaeserhastigheden angives i henhold til programmet. Blaeserhastigheden
kan kun justeres under brug og kan ikke aendres, nar apparatet stoppes eller saettes pa
pause.

4. Temperaturknap:
Tryk pad temperaturknappen . Temperaturen blinker pa skaermen, hvilket angiver, at
den kan justeres ved at dreje knappen. Hvert tryk aendrer temperaturen med 5 °C.

5. Manuel knap (brugerdefineret program):
Tryk pa knappen . Hej luftstrem er standard, standardtiden er 1time, og
standardtemperaturen er 230 °C. Du kan justere tid og temperatur under programmet.

6. Knappen Start/stop:

Tryk pa knappen m Knappen lyser konstant, ndr apparatet starter op, og blinker, nar
apparatet sattes pa pause. Airfryer-ovnen aktiverer automatisk standbytilstand, hvis
ovnen ikke betjenes i fem minutter eller laengere. Nu slukker lysdioden, og taend/sluk-
knappen blinker.

7. Lysknap o

Du kan teende ovnlyset ved at trykke pa knappen ,C—)‘ , har ovnen er i brug.

8. Timer-knap:

Tryk pa timer-knappen . Tiden blinker pa skaermen. Justér timeren ved at dreje
knappen. Hver justering andrer tiden med 1 minut.

9. Knappen Automatisk:

Tryk pa knappen , 0g brug knappen til at justere programmerne. Standardtid og
-temperatur for det valgte program vises pa skaermen. Tryk derefter pa knappen [E] for at
starte programmet.

10. Panel til automatiske programmer:

Bruges til at vaelge mellem ni forskellige automatiske faste programmer, der ger airfryer-
ovnen nem at bruge. LED-panelet viser indstillingerne for standardtemperatur og - tid, nar
et automatisk fast program vaelges. Du kan justere tid og temperatur for hvert program
efter behov.

1. Temperatur
12. Ur

n



FOR FORSTE BRUG

1.

2.

3.

Fjern al emballagen.

Renger stegetilbeharet grundigt med varmt vand og lidt flydende opvaskemiddel.
Brug en ikke-slibende svamp.

Tor apparatets inder- og ydersider over med en fugtig klud.

KLARGORING

1.

IS

6.

Anbring apparatet pa en stabil, vandret og plan overflade, der ogsa er varmebestan-
dig.

Saet altid krummebakken i bunden af ovnrummet for at undga spild.

Anbring tradristen, kurven, rotisserispyddet eller tromlen over drypbakken.

Placér ikke genstande oven pa apparatet, da det kan forstyrre luftstrammen og pavirke
resultatet af luftstegningen.

Bemaerk sikkerhedsudlaseren, der er vist i billedet nedenfor. Ovnen virker kun korrekt,
nar lagen er helt lukket.

Placering af ovnrist/bageplade

Oven har tre riller til ovnristen/bagepladen: Nederste rille, midterste rille og everste rille.

Det anbefales normalt at anbringe risten eller drypbakken i den midterste rille for at opna
det bedst mulige tilberedningsresultat.

@verste rille
Midterste rille

Nederste rille

12



S

ADAN BRUGES APPARATET

VARMLUFTSTEGNING

1.

IS

Abn glaslagen, og traek forsigtigt stegeredskaberne, sdsom drypbakke og tradrist, ud
baseret pa dine specifikke behov.

. Placér ingredienserne efter behov i bakken/kurven eller pa tradristen.

Luk glaslagen.

. Saet stikket i en stikkontakt med jordforbindelse.

Forsigtig: Rer ikke overfladerne pa ovnen, da de bliver meget varme under brug.

Tryk pa taeend/sluk-knappen for at teende apparatet, og veelg derefter det enskede

tilberedningsprogram med knappen.

. Tryk pa startknappen for at starte tilberedningen.
Nar timer-klokken lyder, er den forudindstillede tid udlebet. Abn lagen ved at
traekke i handtaget. Tag stegeredskaberne med maden ud, og placér dem pa en
varmebestandig overflade.
Forsigtig: Veer forsigtig efter tilberedning med varm luft, fordi drypbakken/tradristen/
tromlen/kurven og ingredienserne er varme. Afhaengigt af ingredienserne kan der
stremme damp ud, nar du abner Idgen under eller efter tilberedningen.

Bemaerk: Airfryer-ovnen kan udsende lidt r@g eller lugt under den farste brug af ovnen.
Det er normalt og holder hurtigt op. Serg for, der er tilstraekkelig ventilation omkring
airfryer-ovnen.

AUTOMATISK PROGRAMPANEL

B

ruges til at veelge mellem ni forskellige automatiske faste programmer, der geor airfryer-

ovnen nem at bruge. LED-panelet viser indstillingerne for standardtemperatur og - tid,

ndr et automatisk fast program vaelges. Du kan nar som helst justere tid og temperatur for
hver funktion (se herunder for yderligere oplysninger).

Funktion Temperatur | Tid | Blaeser |Rotisserispyd | Tidsinterval | Temperaturint-
(°C) (min.) |hastighed Status (min.) erval (°C)
Airfryer 230 16 Hoj Off 1-60 min. 80-230 °C
Luftterring 60 60 Lav Off 1-300 min. 50-80 °C
Rotisserispyd 170 45 Lav On 1-60 min. 80-230 °C
Fisk 230 25 Lav On 1-60 min. 80-230 °C
Steak 230 15 Lav Off 1-60 min. 80-230 °C
Kyllingevinger 230 17 Hoj On 1-60 min. 80-230 °C
smakage 170 25 Lav Off 1-60 min. 80-230 °C
Pizza 230 7 Lav Off 1-60 min. 80-230 °C
Ristet bred 230 5 Lav Off 1-15 min. 80-230 °C
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Temperaturindstillingen er 80-230 °C (kun i terringsprogrammet kan der justeres
mellem 50-80 °C]. Drej knappen for at justere temperaturen efter behov.
Timerindstillingen er 01-60 minutter undtagen i terringsprogrammet og
toastprogrammet (i terringsprogrammet kan tiden justeres fra 1til 300 minutter; i
toastprogrammet kan tiden justeres fra 1til 15 minutter). Drej knappen for at indstille
den gnskede tid.

RENGORING OG VEDLIGEHOLDELSE

1.

Tag stikket til airfryeren ud af stikkontakten, og lad ovnen kale helt af inden rengaring.
Brug ikke slibende rengeringsmidler, da de kan beskadige finishen. Tar blot ovnens
ydre over med en ren, fugtig klud, og ter den grundigt. Kom rengeringsmidlet pa klu-
den, ikke direkte pa airfryeren. Undga at presse for hardt, nar du renger kontrolpanelet,
da det kan udviske teksten over tid.

Renger ovnens indervaegge og bund med en letfugtet klud eller svamp med en

smule saebe (fjern farst krummebakken). Brug aldrig skrappe slibende eller aetsende
produkter, herunder ovnrens pa sprayddse, da de kan beskadige overfladen pa ovnen.
Brug ikke staluld pa airfryer-ovnen eller tilbehoret.

Vask ovnristen, drypbakken, airfryer-kurven og krummebakken i handen i varmt
saebevand, eller brug en skuresvamp eller barste af nylon. Disse dele kan ikke
maskinopvaskes.

Renger altid krummebakken efter hver brug. Overskydende madrester kan forarsage
regudvikling og vil blive svaere at fjerne fra bakken. Sset krummebakken i blad i varmt
saebevand, eller brug ikke-slibende rengeringsmidler, ndr du skal fjerne fastbraendte

madrester. Benyt aldrig ovnen uden krummebakken i.

5. Rengoer airfryeren-ovnens gverste indvendige overflade for at fierne fedt, der
opsamles efter tilberedning af fedtholdige madvarer. Det forhindrer, at ovnen ryger
ved efterfglgende brug.

FEJLFINDING

Problem

Mulig arsag

Lesning

Airfryer-ovnen
virker ikke

Apparatet er ikke sat i
stikkontakten.

Saet stikket i en stikkontakt med
jordforbindelse.

Ingredienserne i
airfryer-ovnen er

Der er for mange
ingredienser i
stegekurven.

Laeg mindre portioner af madvarer i
stegekurven. Mindre portioner steger
mere jaevnt.

ikke gennemstegt.

Den indstillede
temperatur er for lav.

Foreg temperaturindstillingen.

Tilberedningstiden er
for kort.

Forag tilberedningstiden.

Ingredienserne
tilberedes ikke
ensartet i
airfryer-ovnen

Visse ingredienser
skal rystes
halvvejs gennem
tilberedningen.

Ingredienser, der ligger i lag (fx pommes
frites), skal rystes halvvejs gennem
tilberedningstiden




Stegte snacks er
ikke sprede, nar
de kommer ud af
airfryer-ovnen

Du har brugt en

type snack, der

skal tilberedes i en
traditionel frituregryde.

Brug ovnklare snacks, eller barst lidt olie
pa snackene for at fa et spredere resultat.

brug.

Jeg kan ikke Der er for mange . . . .
skubbke ingredienser i Laeg ikke for mange ingredienser i
stege grvgn ' stegekurven. stegekurven.
ordentligtind i
apparatet.

Ovnen kan afgive en anelse hvid re@g, nar du anvender den farste
Der kommer gang. Dette er normalt.
hvid reg ud af Kurven indeholder Hvid reg stammer fra fedt, der varmes
apparatet fedtrester fra forrige op i stegekurven. Serg for at rengere

stegekurven ordentligt efter hver brug.

Ra pommes frites
steges ujaevnt i
airfryer-ovnen

Du lod ikke
kartoffelsteengerne
ligge i bled
tilstraekkeligt leenge for
stegningen.

Laeg kartoffelstaengerne i bled i en skal
vand i mindst 30 minutter. Tag dem op, og
tor dem med et stykke kokkenrulle.

Du har brugt en forkert
type kartoffel.

Brug ra kartofler, og kontrollér, at de ikke
bliver blgde under stegningen.

R& pommes frites
er ikke sprode,
nar de kommer
ud af airfryer-
ovnen

Spredheden af
pommes fritene
afhaenger af
maengden af olie og
vand i fritene.

Serg for at afterre kartoffelstaengerne
ordentligt, f@r du ryster dem med lidt olie.

Skaer kartoffelstaengerne i tyndere
staenger for at opna et spredere resultat.

Tilfej en anelse mere olie for at opna et
sprodere resultat.

TEKNISKE DATA
Artikelnr. 10662278
220-240V~, 50/60Hz
1700 Watt

PRODUCENT

Epig ApS

Kroyer Kielbergs Vej 3, 3. th
8660 Skanderborg, Danmark
www.epiq.dk

Vi tager forbehold for trykfejl.
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EN

INTRODUCTION

Thank you for choosing a product from Salling. You have acquired a
quality product which meets all applicable performance and safety
standards in the EU. In order to ensure proper treatment and a long
product life, we recommend that you comply with the instructions
below.

Please read the manual and especially the safety instructions
carefully before using the product. Keep this manual and provide it
for referral along with the product when others are using it.

GENERAL SAFETY INSTRUCTIONS

e Improper use of the product can cause personal injury and
damage.

e Only use the product for what it is intended. The manufacturer is
not liable for damages arising from improper use or handling.

e Always place the product on a dry, flat and stable surface well
away from table edge or similar.

e The product is intended for household use only. The product is
not for professional use.

e The product may only be connected to 220-240V~, 50/60Hz.

e The product engine/electronics, cord or plug cannot be
submerged in water, and no water may get in contact with the
engine/electronics.

e Never touch the product, cord or plug with wet or damp hands.

e Do not expose the product to direct sunlight, high temperatures,
humidity, dust or corrosive substances.

e Never leave the product when it is turned on.

e \When the product is in use, it should be kept under constant
supervision. Children should always be supervised when using
the product to ensure that they do not play with the product. The
product is not a toy.

e The product may have sharp parts and must, therefore, be kept
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out of reach of children.

Only use the accessories that come with the product or that are
recommended by the manufacturer.

This product can be used by children aged from 8 years and
above and persons with reduced physical, sensory, or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the
product in a safe way and understand the hazards involved.
Keep the product and its cord out of reach of children less than 8
years of age.

Cleaning and user maintenance shall not be made by children
without supervision.

CORD AND PLUG

Do not let the cord hang over the edge.

Keep the cord and the product away from heat sources, hot
objects and open flames.

Unplug the power cord before cleaning and if the product is not
in use. Do not pull the cord when removing the plug from the
socket, rather grasp the plug itself.

Make sure that the cord is fully extended.

Check regularly that the cord and the plug are not damaged
and do not use the product if this is the case, or if it has been
dropped on the floor, dropped in water or damaged in another
way.

If the product or plug is damaged, the product must be
inspected and, if necessary, repaired by an authorised repairer,
Never try to repair the product yourself. Please, contact the store
to see if there is a repair that falls under warranty. Tampering of
the product will void the warranty.

RULES OF COMPLAINTS THE WARRANTY DOES NOT APPLY:

e |f the above is not observed.
e If there has been unauthorised intervention of the product.

e |f the product has been mishandled, subjected to rough
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treatment or some other form of damage.

PRODUCT DISPOSAL

Used product should not be disposed as household waste.
According to legislation, the product should be disposed of
properly so that the materials can be recycled in an environmentally
friendly manner. Further information is available from the
responsible local authority or local disposal company. The product
is equipped with the following logo:

hid

18



DANGER

e Do not use the appliance for any purpose other than described in this manual.

e This appliance is intended for normal household use only.

¢ Never immerse the housing, which contains electrical components and heating ele-
ments, in water, nor rinse it under the tap.

e Never connect this appliance to an external timer switch.

e Do not place the appliance against a wall or near other appliances.

e Avoid placing the appliance on or near combustible materials such as tablecloths or
curtains.

e Do not put anything on top of the appliance.

e Ensure the air inlet and air exhaust openings are not covered during use.

e Keep the mains cord away from hot surfaces.

e Only connect the appliance to an earthed wall socket. Ensure the plug is correctly
inserted into the wall socket. Leave at least 10 cm of free space at the back, sides, and
above the appliance.

e When frying, place ingredients in the wire rack/drip pan/basket/cage or use the rotis-
serie to prevent contact with heating elements.

e During hot air frying, hot steam is released through the air exhaust openings. Keep
hands and face at a safe distance from the steam and openings. Be cautious of hot
steam and air when removing the crumb tray/basket/wire rack/drip pan/rotisserie/
cage.

e Never touch the inside of the appliance during use.

e The surface below the appliance may become hot during use.

e Immediately unplug the appliance if you see dark smoke. Wait for smoke emission to
stop before removing the wire rack/drip pan/rotisserie.

KNOW YOUR AIR FRYER OVEN
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1. Main Appliance

Clean with ease using a damp sponge or cloth and a mild detergent. Avoid harsh,
abrasive cleaners.

NEVER submerge this appliance in water or any liquids.

2. Crumb tray

Always place the crumb tray in the bottom of the cavity to prevent any messy spills. When
opening the front door, insert the crumb tray into the appliance following the directions
illustrated in the picture below:

1. Brush a small amount of oil onto the pan to prevent food from sticking. Place the food
directly onto the pan, ensuring it is not overfilled for even cooking.

2. Toinsert the pan into the Air Fryer oven, simply slide it into one of the three shelf

positions.

Press the power m button to turn on the Air Fryer oven. Select the desired preset

function, then press the start m button to begin cooking.

4. After the countdown finishes and the bell sounds, the food is ready to be removed
from the air fryer oven.

5. When the Air Fryer oven has completed its cycle, turn it off, unplug it. Use oven mitts
(not included]) or another suitable temperature-resistant item to safely remove the pan
from the oven, placing it on a heat-resistant surface.

IS
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4. Wire rack
The wire rack can be used for dehydration, cooking crispy snacks, and reheating foods
such as pizza.

1. Brush a small amount of oil onto the oven wire rack to prevent food from sticking.
Adjust the oven rack’s position, placing it in the top or middle position depending on
the food being cooked.

2. Insert the rack into the air fryer oven.

3. Press the power m button to turn on the air fryer oven. Select the desired preset
function, then press the start IE] button to begin cooking.

4. After the countdown finishes and the bell sounds, the food is ready to be removed
from the air fryer oven.

5. When the air fryer oven has completed its cycle, turn it off and unplug it. Use oven
mitts (not included] or another suitable temperature-resistant item to safely remove the
wire rack from the air fryer oven and place it on a heat-resistant surface.

5. Air fryer basket
Use this basket to air fry a variety of foods, including chips, chicken, fish, and more.
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1. Place the food to be cooked into the air fryer basket. Then position the basket onto the
wire rack. Insert the wire rack, along with the basket, into the air fry oven, placing it in
the middle or bottom position depending on what you are cooking.

2. Plug the air fryer oven into a power outlet and switch it on.

3. Press the power m button to turn the air fryer oven on. Select the desired preset
function and then press the start m button to begin cooking.

4. After the countdown finishes and the bell sounds, the food is ready to be removed
from the air fryer oven.

5. When the air fryer oven has completed its cycle, turn it off and unplug it. Use oven
mitts (not included] or another suitable temperature-resistant item to safely remove
the wire rack along with the basket from the air fryer oven and place them on a heat-
resistant surface.

6. Rotisserie, Forks, and Set Screws

Screws
Forks

Spit
Left Side % | % Right Side

Figure 1

Spit: Used for passing through whole chickens, meat, and other large ingredients.
Forks: Mounted on either side of the rotary shaft to secure meat or other items.
Screws: After fixing the ingredients, use these to lock them in place and secure the
pointed fork.

Installation: Insert the right side into the right-turning hole first, then position the spit end
on the hole frame on the left. Please ensure the spit is placed in the correct direction as
shown in the picture above.
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NOTE: Ensure that the roast or chicken rotates freely within the appliance. If the item being
cooked is too large (1.5 - 1.8 kg on average], it may not rotate or cook evenly. Consider
wrapping the meat with kitchen string to facilitate even rotation.

1. Always keep the crumb tray in the bottom of the cavity to avoid any messy spills.

2. Close the door and press the power m button to turn the air fryer oven on. Press the
button to select the preset rotisserie function, then press start [E] button to begin
cooking.

3. After the countdown finishes and the bell sounds, the food is ready to be removed
from the oven.

4. When the air fryer oven has completed its cycle, turn it off and unplug it. Use the
rotisserie holder to remove the rotisserie spit from the air fryer oven and place it on a
heat-resistant surface.

7. Rolling Cage
The rolling cage is perfect for frying foods like fries, wedges, roasting nuts, and other
snacks. The cage rotates, automatically turning the food to achieve even, crispy results.

1. Insert the flat end of the rotisserie spit through the left side of the rolling cage and
use one of the screws to tighten the cage onto the spit. Ensure the rolling cage is
positioned correctly so that the cage door opens upwards when unlatched.

2. Pull up the cage latch to unlock the door of the cage and add the food to be cooked
inside. Avoid overfilling the cage. Make sure to lock the cage door before inserting it
into the air fryer oven.

3. Insert the square end of the rotisserie spit into the drive socket located on the right
side of the oven wall, ensuring it slides in completely so that the other end of the
rotisserie spit with the groove easily rests on the support located on the left-hand side
of the air fryer oven wall.

4. Close the door and press the power m button to turn the air fryer oven on. Press the
button to select the preset rotisserie function, then press the start E] button to
begin cooking.

5. You may need to manually adjust the temperature and time settings depending on the
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type of food and the amount you are cooking in the rolling cage.

6. After the countdown finishes and the bell sounds, the food is ready to be removed
from the oven.

7. When the air fryer oven has completed its cycle, turn it off and unplug it. Use the
rotisserie holder to remove the rolling cage from the air fryer oven and place it on a
heat-resistant surface.

8. Rotisserie holder

Use this tool to easily remove or place the rotisserie or rolling cage, as shown in the
picture.
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1. Function choosing knob:

Use this knob for time, temperature, and process adjustments. Turn clockwise to increase
values and counterclockwise to decrease values.

2. Power On/Off button:

Press the power m button to enter the operation interface. The power button remains
active, and you can operate the rest of the function keys. The system will automatically
enter the standby interface if there is no operation for 5 minutes. After the program
completes, the buzzer will sound five times, and the system will automatically return to the
standby interface. The fan will continue to operate for an additional 30 seconds.
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3. Fan speed:

Press the button, and you can manually adjust the fan speed. The default fan
speed is specified according to the program. Fan speed adjustment is only possible
during operation and cannot be modified once the appliance is stopped or paused.

4. Temperature button:

Press the temperature button, and the temperature will flash on the screen, indicating
that it can be adjusted by turning the knob. Each adjustment changes the temperature by
5°C.

5. Manual Button (DIY Mode]:
Press button, the default is high wind speed. the default time is Th and the default
temperature is 230°C. You can adjust the time and temperature under this mode.

6. Start/Stop button:

Press the E] button, the button light is continuously on when the appliance starts up and
flashes when the appliance is paused. The air fryer oven will automatically enter standby
mode if the air fryer oven is without any operation for 5 minutes or more. At that point, all
the indicator lights will turn off, and the power button will flash.

7. Light button =
You can turn on the light inside the oven by pressing the button during operation.

8. Timer button:
Press the timer @ button, and the time will flash on the screen. Adjust the timer by
turning the knob, each adjustment changes the time by 1 minute.

9. Auto button:

Press the button and use the knob to adjust the functions. Default time and
temperature for the selected function will be displayed on the screen. Finally, press the IE]
button to start the operation.

10. Auto function panel:

Used for selecting different 9 auto preset functions, making the Air fryer oven usage
simple. When an auto preset is chosen, the LED display panel will show the default
temperature and time settings. You have the flexibility to adjust the time and temperature
for each function as needed.

11. Temperature display
12. Time display
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BEFORE FIRST USE

1.

2.

3.

Remove all packing material.

Thoroughly clean the frying accessories with hot water and some liquid washing soap,
using a non-abrasive sponge.

Wipe the inside and outside of the appliance with a damp cloth.

PREPARING FOR USE

1.

6.

Position the appliance on a stable, horizontal, and level surface that is heat resistant.

2. Always keep the crumb tray in the bottom cavity to prevent messy spills.
3.
4. Avoid placing any objects on top of the appliance, as this can disrupt airflow and

Place the wire rack, basket, rotisserie, or cage above the drip pan.

impact air-frying results.

Note the safety switch illustrated in the picture below. The oven will operate properly
only when the door is fully closed; otherwise, it will not function.

Oven Rack / Bake Tray Positions

The oven features three rack/bake tray positions: Bottom Position, Middle Position, Top

Position. It is typically recommended to place the rack or drip pan in the middle position
for optimal cooking results.

Top position
Middle position
Bottom position
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USING THE APPLIANCE

HOT AIR FRYING

1.

SRS

® ~

Open the glass door and carefully pull out the frying tools, such as the drip pan and
wire rack, based on your specific needs.

Place the ingredients in the pan/basket or on the wire rack as required.

Close the glass door.

Plug the mains plug into an earthed wall socket.

Caution: Avoid touching any surface of the oven, as it becomes very hot during use.
To turn on the appliance, press the power button, then use the knob to select the
desired cooking function.

Press the start button to initiate cooking.

When the timer bell rings, the preset time has finished. Pull the door handle, retrieve
the tools and food, and place them on a heat-resistant surface.

Caution: After hot air frying, be cautious as the drip pan/wire rack/cage/basket and the
ingredients will be hot. Depending on the ingredients, steam may escape when you
open the door during or after the cooking time.

Note: During the initial use of the Air Fryer Oven, a slight smoke or odor may be
emitted. This is normal and will stop soon. Ensure there is ample ventilation around the
Air Fryer Oven.

AUTO FUNCTION PANEL

Used to select different 9 auto preset functions to make using the Air Fryer Oven simple.
When an auto function is chosen, the LED display panel will show the default temperature
and time settings. You can adjust the time and temperature of each function at any point
(see below for more information).

Function | Termperature | Time Fan Rotisserie [Time Range| Time Range
name (°C) (mins)| Speed Status (°C) (°C)
Air Fryer 230 16 High Off 1~60min 80-230 °C
Dehydrate 60 60 low Off 1~300min 50-80 °C
Rotisserie 170 45 low On 1~60min 80-230 °C
Fish 230 25 low On 1~60min 80-230 °C
Steak 230 15 low Off 1~60min 80-230 °C
Wing 230 17 high On 1~60min 80-230 °C
Cookie 170 25 low Off 1~60min 80-230 °C
Pizza 230 7 low Off 1~60min 80-230 °C
Toast 230 5 low Off 1~15min 80-230 °C
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A. The temperature setting is 80-230°C (only in Dehydrate mode can it be adjusted from
50 to 80°C]). Turn the knob to adjust the temperature as needed.

B. The timer setting is 01-60 minutes except for Dehydrate mode and Toast mode (in
Dehydrate mode, it can be adjusted from 1to 300 minutes; in Toast mode, it can be
adjusted from 1to 15 minutes). Turn the knob to set the desired time.

CLEANING AND MAINTENANCE

1. Unplug your Air Fryer Oven and allow it to completely cool before cleaning. Avoid
using abrasive cleaners, as they can damage the finish. Simply wipe the exterior with a
clean, damp cloth and dry thoroughly. Apply the cleaning agent to a cloth, not directly
onto the Air Fryer Oven. When cleaning the control panel area, avoid excessive pres-
sure, as it could cause the text to wear off over time.

2. To clean the interior walls and bottom of the oven (remove the Crumb Tray first), use
a damp soapy cloth or sponge. Never use harsh abrasives or corrosive products,
including oven cleaner sprays, as they could damage the oven surface. Avoid using
steel wool pads on the Air Fryer Oven or accessories.

3. Hand-wash the Oven Rack, Drip Pan, Air Fryer Basket, and Crumb Tray in hot, sudsy
water, or use a nylon scouring pad or nylon brush. These parts are not dishwasher safe.

4. Always clean the Crumb Tray after each use. Excess food particles could cause
smoking and will be difficult to remove from the tray. To address baked-on grease
or burnt food particles, soak the Crumb Tray in hot, sudsy water or use nonabrasive
cleaners. Never operate the oven without the Crumb Tray in place.

5. Clean the top interior of the Air Fryer Oven to remove excess grease that may
accumulate after cooking greasy foods. This will prevent smoking in the oven during
subsequent uses.

TROUBLESHOOTING

Problem Possible cause Solution
The air fryer oven | The appliance is not Put the mains plug in an earthed wall
does not work plugged into the mains. | socket.

The amount of the
ingredients in the pan
The ingredients is too much.

Put smaller batches of ingredients in the
pan. Smaller batches are fried more evenly.

fried with the air | The set temperature

fryer ovenis not | is too low. Increase the temperature setting.

done ) A
The preparation time

. Increase the preparation time.
is too short.

The ingredients Certain types of the
are fried unevenly | ingredients need to be
in the air fryer shaken halfway through
oven 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.

28



Fried snacks are
not crispy when
they come out of
the air fryer oven

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.

greasy residues from
previous use.

| cannot slide
the pan into There is too much b . 6l th
. ) not overfi n.
the appliance food in the pan. onotove € pa
properly
The oven may produce some white smoke when you use it for the
White smoke first time. This is normal.
comgs out of the The pan still contains White smoke is caused by grease heating
appliance

up in the pan. Make sure you clean the
pan properly after each use.

Fresh potato fries
are fried unevenly

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

Soak the potato sticks in a bowl of water
for at least 30 minutes. Take them out and
dry them with kitchen paper.

in the air fryer
oven

You did not use the
right potato type.

Use fresh potatoes and make sure they
stay firm during frying.

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

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

Make sure you dry the potato sticks
properly before you coat them with oil.

Cut the potato into thinner sticks for a
crispier result.

Add slightly more oil for a crispier result.
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