300-70040 (ZHAF-501A)

O®PITEZA AEPOZ ME AMOZIMQOMENO KAAO 5L 1450W MAYPH
AIR-FRYER WITH REMOVABLE BASKET 5L 1450W BLACK

1450W, 220-240V, 50/60Hz




EUROLAMP’

Pioneers in New Technology!

MapakahoLE SLIABACTE TTPOCEKTIKA KAl KPATAGETE TIG 08MNYIES yia LENOVTIKY avapopd.
NMapakaheioBe va SWOETE I11AITEPN TIPOGOXH OTIC TTANPOPOPIEC AGPAAELAC.

A\ YSTASEIS AZDAAEIAT

« Elvat amapaitnTo va S1aBACETE Kal va KATAVONOETE OAEC TIC 08NYIEC AOPANELAS Kal
AstTovpyiag mpv amo T ykatdotaon. EQv n GLOKELN XPENGILOTIOIEITAL YId TTPWTN
Popd, SlatNPEAOTE TG 08NYieC AoPANEIC yia LEMOVTIKE avapopd.

« Y€ TIEPUTIWOELC TTOL XPEIATETAL VA YIVEL 1 GUVOEDN HE AmEVOEIAC TIAPOXr PEVHATOC
lval anapaitnTo va yivel amo eEEIBIKELEVO atopo. H AavBaopévn sykatdotaon Kat
XPAON UIOPOOV Va TIPOKAAEGOLV KIVEUVO NAEKTPOTTANEIAS I TIUPKAYLAC.

« O KaBAPIOUOG UITOPEL VA YIVEL LIE EVA OTEYVO KL KABAPO TTAVL 1] IE TN XPAON OLEETEPOL
KaBapLoTikoL. Mnv XPrOILOTIOIEITE SIAAUTIKA 1 SIABPWTIKA TIPOIOVTA. XE TIEPITTWON
TIOL €lval LYPN N EMPAVELL TIEPIUEVETE VO OTEYVWOEL, TIPIV TO XPMOILOTIOIOETE.
ATTOQUYETE TNV €MAPN UE LYPA 0 OAA TA NAEKTPIKA HEPN.

« H ouokeun mpEmeL va pUAACOETAL HaKPLA armo TaudId Kat aviAIKOUG.

« H gyybnon dev 1ox0t MAEoV 6TAV LITAPXOLY EAATTWHATA GTO TIPOIOV TTOU TTPOEPXOVTAL
and INUIA 1 0Tav Ta KEPN TOU TIPOIGVTOC £xoLY aANOIWBEL amd pn eEoualodotnuéva
ATopa Kabwe Kat PETA amd TuxOv EMEUPACN  OTO TIEPIEXOMEVO TNG OUOKEULNC aro
AKATAANAO XEIPLOUO 1} KAKA XPNoN.

« AKONOLBNOTE TIC TAPAKATW OBNYIES YIa TNV AoPaAr Xprion Kat eykataotaor). Kabwe Oa
AMOOVOKELACETE TO TIPOIOV, EAEYETE YIa {NIIEC. L€ AUTA TNV TIEPITTWOT EVIUEPWOTE
TOV TIPOWNBELTH 0ac.

& MPOZOXH: Ot NASKTPONOYIKEG GUVBETEIC TTPETTEL VA YivovTal arO EEIBIKEVEVO
NAEKTPOAOYO KAl GUUPUVA JIE TOUG EVPWTTAIKOVC KAVOVEC YId TIC NAEKTPIKEC EYKATAOTACELC.

A ZHMANTIKO: OYAEMIA EYOYNH ®EPEI H ETAIPEIA TTA THN ETKATAZTAXH.
H ETKATAXTAXH AMOTEAEI ATIOKAEIZTIKH EYOYNH TOY MEAATH.

A MPOZOXH: Mpw TV £YKATAGTAOCN TNG OUOKEVAG, BEBAIWOELTE OTL EXETE AEVEPYOTIOIOEL
TNV TTAPOYXT| PELUATOC. MV EVEPYOTIOIOETE TNV TIAPOXT PEVHATOC £WE OTOV EYKATAOTABE
TANPWC ] GUGKELI KAl EiVaL ETOIN Yid XPAOT.

H EUROLAMP ABEE Siatnpeil 10 Sikaiwpa va EpUNVEUEL Kat va TPOITOTOIEL TO TEPISYOUEVO
auTou TOV EYyYpAQOL avd ITdaa aTlyur} YwpIC MPoNyoUlEVn iboroinan.

$OTH AIAGEZH AYTOY TOY NPOIONTOZ
c € Auti n ofpavon uToSNAWVEL 6TL T TIPOTIOV auTo Sev Mpenel va Siatedei padi pe AN OIKIAKA amoppippata
og OAn v EE. Ta va amo@euyBei mBavr BAARN oto mePIBANAOV ] TV avBpwrvr UYEIX amd Ty avege-
AeyKkn 81GB=0n Twv armoBARTwWV, AVaKLUKAWGOTE TNV LMIELBLVA YIaA TNV TPOWBNCT TNE BLWOIUNG EMavaypn-
E OLUOTIOINONG TWV LAKWY TTIOPWV. I'a va EMOTPEWPETE Tr) XPNOLOTIOIUEVT GUOKELN GAC, XPNOILOTIOINOTE
T OLOTAKATA EMOTPOPAG KAl CUMOYNAG N EMKOWWVACTE LE TOV TIWANTH 6TTOL AYOPACTNKE TO TIPOIOV.
EEE  MmopoUv va TAPoLY auTO TO TIPOIOV Yia ao(paln ePIBAMOVTIKT avaKUKAWGT.
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EUROLAMP’

Pioneers in New Technology!

Please read these instructions carefully. Please pay particular attention to the safety
information. We recommend that you keep the instructions for future reference.

/A SAFETY RECOMMENDATIONS

« It is essential to read and understand all the safety and operating instructions before
the installation. If this is your first time using the device, keep the instructions secure for
future reference.

« In cases where the connection to a direct power supply needs to be made, it is necessary
to be done by a qualified person.

« It can be cleaned with a dry and clean fabric or with a use of neutral detergent. Do not
use solvents or corrosive products. In case that the surface is wet, wait until it gets dry
and then use it. Avoid contact on all electrical parts with liquids.

- The device should be kept out of the reach of children and minors.

« The warranty is no longer valid when there are defects in the product where come from
damages or when the parts of the product has been damaged by unauthorized persons
as well as after any intervention on the device due improper handling or misuse.

« Follow the instructions below for safe use and installation. As you unpacking the product,
check for damages. In that case, please inform your supplier.

& ATTENTION: Electrical connections must be made by a qualified electrician
and in accordance with European rules for electrical installations.

& IMPORTANT: THE COMPANY IS NOT RESPONSIBLE FOR THE INSTALLATION.
INSTALLATION IS THE SOLE RESPONSIBILITY OF THE CUSTOMER.

CAUTION: Before installing the device, be sure to turn off the power supply. Do not turn
on power until the device is fully installed and ready for use.

EUROLAMP SA reserves the right to interpret and amendment the content of this document at
any time without prior notice.

CORRECT DISPOSAL OF THIS PRODUCT
c € This marking indicates that this product should not be disposed with other household wastes throughout
the EU. To prevent possible harm to the environment or human health from uncontrolled waste disposal,
recycle it responsibly to promote the sustainable reuse of material resources. To return your used device,
E please use the return and collection systems or contact the retailer where the product was purchased. They
can take this product for environmental safe recycling.
|
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OAHIE2 XPH2H2

NMAPAKAAOYME KPATHZTE AYTEZ TIZ OAHTIIEZ

H ®PITEZA AEPOX NMPOOPIZETAI MONO IlIA OIKIAKH XPHZH
AuTA N 6LOKELN SEV TIPOOPIZETAL VA XPNOILOTIONBEL 08 EPAPHOYES OTIWE: XWPOUC KOLTIVAG
TIPOCWTTIKOL OF KATAOTAHATA, YPAPEI Kat GAAA pyactakd mepIBAANOVTA, QYPOTIKEG
KATOIKIEC, Ao TIEAATEG 0€ EeVOBOXEQ, MOTEA Kat AAA OIKIOTIKG TTIEPIBANAOVTAL.

ZHMANTIKEZ AIKAEIAEZ AZDAANEIAZ

Katd tm xpnon NAEKTPIKWY CUOKELWV, TIPETEL TIAVTA VA TNPOVVTAL Ol BAGIKEC TIPOPUAAEEIC

ao@aAeiag, CLUMEPINAPBAVOUEVWY TwV EENC:

1. AlaBaote OAEG TIC 05NYIEC.

2. MV ayyiZETE TIC KAUTEG EMPAVELEC.

3.Twa mpootacia and nAektpomAngia pnv Bubilete to kaAwbdlo, ta Booparta i m Baon os
VEPO 1 GAAO LYPO.

4. MPOIOXH: Authy n nNASKTPIKN OUOKELN TEPIEXEL a Asttoupyia Bgppavonc. Ot
EMPAVEIEG, UMOPOLV Va avartuEouy LPNAEG Beppokpaois. Emedn ol Beppokpaoieg
yivovtat S1apopeTIKA avTIANTTEC Ao SIAPOPETIKA ATOUA, | CUOKEVH QUTH TIPETEL Va
xpnotporoteitat pe MPOTOXH. O eEomMOpOC TTPEMEL VA AYYIZETAL LOVO OTIC TTPOPAETTOEVEC
ABEC Kal EMPAVELEC, UE TIPOOTASIA ATO Tr) OEPPOTNTA, OTTWC YAvTIA. Ot EMPAVEIES EKTOC
TWV TTPOPAETTOPEVWV EMPAVEIY AABNE TIPETTEL VA £XOLV APKETO XPOVO YIa VA KPLUWOOUV
TIPWV TIC QyYIEETE.

5. Byahte 10 @I¢ amo v mpida otav Sev TNV XPNOIUOTIOLEITE Kal TIPWY Ao ToV Kadaplopo.
APROTE TO VA KPLWOEL TIPWV VA BANETE 1 va ByAAeTe ta sEaptipata.

6. Edv 10 KaAWSI0 Tpoodociac £xel LMooTel {Nd, TPEMEL VA AVTIKATAOTABEL amd Tov
KATAOKELAOTN, TOV QVTUTPOOWITO O£PPIC TOL 1 armd ATOUA ME TIAPOMOL TTPOCOVTd,
TIPOKEILEVOL Va amo@eLXBEl Kivouvog.

7. H xprjon mapeAkopevwy eEApTNUATWY TTOU S8V GLVICTWVTAL A0 TOV KATAOKELACTH TNG
OUOKELNG UITOPEL VA TTPOKAAEGOLV TPAVHATIOUOVC.

8. MnV XpNOLLOTIOLELTE Tr) GUOKELI OF EEWTEPIKOVC XWPOUC.

9. Mnv apVeTE 10 KAAWSL0 VA KPEUETAL TTAVW ATTO TNV AKP TOL TPATTECIO0 1 TOU TIAYKOU, TO
OTT0I0 UITOPEL VA £pBEL O EMAPH HE KAUTH EMPAVELQL.

10. MV TOTOBETEITE T GUOKELH TIAVW 1] KOVTA GE KAUTO (POLPVO AEPIOL, NAESKTPIKO N
BEpUAVOLEVO POVPVO.

1. Mpémel va iote EAPETIKA TTPOOEKTIKOL OTAV UETAKIVEITE WA CUOKELN TIOU UMOPEL Va
TIEPIEXEL KALTO AASL 1] AAa KauTd uypa.

12. T va armooLVEECETE, KPATAOTE TO KOUWTTL TOU «Off» Kal, 0T CUVEXELD, APAIPECTE TO PIC
amo v mpida.
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13. MV XPnOILOTIOLEITE T GLOKELN Yt AN XPRON Ao TNV TPOPAETIOHEVN.

14. AuTr 1 GUOKELN UITOPEL va ¥pnotpomonBel amd maidla NAKIAG amod 8 sTwv Kat avw Kat
Qaro ATOHA HE HEIWHEVEC OWHATIKEC, ALOBMNTNPICKES 1] SIAVONTIKEC IKAVOTNTEC 1 EANEWN
SUITEIPLAC KAl YWWOEWY, EPOoOV €500V AABeL eMBAsPN 1 08NYIEC OXETIKA LUE TN XPNOoN
TNG OLOKELNG LE AOPAAT TPOTIO KAl KATAVOOOV TOUC KIVEUVOUG TTou vexeL Ta matdid v
TIPEMEL Va TIAICOLV pE TN 0LOKELN. O KABAPIOKOC KAl N GUVTAPNON Aro ToV XPHoTn Sev
TIPETIEL v YIVETAL Ao TTaudId, EKTOC €AV gival LeyaADTePa amo 8 £Twv kat emBAEMovTaL.

15. AlATNPEITE T CLOKELH Kl TO KAAWSLO TNG MAKPLA ArTo TTAdIA KATW TwV 8 ETwV.

16. 01 ouoKeLEG Sev TpoopidovTal yia ASIToupyia HEOW EEWTEPIKOL XPOVOSIAKOMT N
EEXWPLOTOV OLOTNHATOC TNAEXELPIONOU.

EIZArQrH

Autr n @pitela BsppoL agpa TIAPEXKEL EVAV EVKOAO KAl LYIEWVO TPOTIO HAYEIPEUATOC TWV
QYANUEVWY 0ag GaynTwv. XpnolpomowvTag Ty taysia KukAogopia Tou Bgppol agpa
Kal TNV €Mavw oxXapa, sivat og Bgon va euAgst moAda mata. To kaATEPO PEPOC Elval
oTt N epPITela Osppol agpa BEPUAIVEL TA TPOPIUA TIPOC OAEC TIC KATELOVVOEIC Kal Ta
TTEPLOCOTEPA ATTO TA CLOTATIKA SeV XpetdlovTat KaBoAoL AAdL.

TEXNIKA XAPAKTHPIZTIKA:
Voltage: 220-240V~50/60Hz & Wattage: 1450 Watts & Xwpntikotnta: 5 Aitpa
PuBulopevn Beppokpaoia: 80-200°C & Xpovodiakomng: (0-60 min)

FENIKH NEPITPA®H (E.1)
1. Mivakag svoeiEewy

2. ¥xapa

3. Xepohafn

4. Kdhuppa soyeiou

5. KOpto owpa

6. AOYEI0 HAYEIPEUATOC

7. E€odo¢ agpa

Ewova 1
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ZHMANTIKO

KINAYNOZ

- AuTr) N CLOKELN UITOPEL Va XPNOIUOTIONOEl amod TadLA NAKIAC Ao 8 €TwWV Kat avw Kat
amo ATOUA UE HEIWHEVEC OWHATIKEG, ALOBNTNPIAKEC I SLAVONTIKES KAVOTNTEC N EMEWN
EUMEPIAC KAl YVWOEWY, EPOOOV £X0LV AdBEL eMBAEPN 1 08NYIEC OXETIKA HE TN XPNon
NG GUOKELNG HE AGPAAT TPOTIO KAl KATAVOOULV TOUG KIVEOVOUG oL eVEXEL Ta maidla dev
TIPETEL VA TIAICOLV pE TN OLOKELR. O KABAPIOUOC KAl 1 GLVTAPNON Ao TOV XPHOTN SV
TIPEMEL VA YIVETAL A6 TTAUSLA, EKTOC €AV €lval PEYAAVTEPA TwV 8 ETWV Kat EMBAEMTOVTAL

- GUAGETE TN GLOKELH KAl TO KAAWSIO TNC PAKPLA ATTO TTAUSLA KATW TWV 8 ETWV.

-Moté pnv Bubilete 10 MePIBANUA, TO OTOI0 TIEPIEXEL NASKTPIKA €EAPTAMATA Kal TA
BEPUAVTIKA OTOIKEIX, OE VEPO OUTE Va TO EEMAEVETE KATW Ao Tr Bpoo.

-Mnv aprAvete vepod N AN LYPA Va EIGEABOLV GTI CUOKELN Yla VA AmOPOYETE TNV
nAekTpormAngia.

- Mavta va TomoBsTEiTe Ta LAKA TTOL TIPOKELTAL Va PnBolv 0To KAAdeL, yla va amopuyETe
TNV EMAPH TOUC UE TA BEPUAVTIKA OTOIKE(A.

- Mnv KaAOTTTETE TNV €i0080 A£pa Kat Ta EEWTEPIKA AVOIyHATA AEPa Katd tr Asttovpyia
NG GLOKELNG.

- Mnv yepiCete 10 80xEi0 pe AddL, KaBwG AUTO UIMOPEL VA TIPOKAAETEL KIVEUVO TTUPKAYIAG.

- T0TE pnv ayyIiCeTe 10 E0WTEPIKO TNC GUOKELNG EVW AUTH Asttoupyel. H Beppokpaoia Twv
TIPOOBACIHWY EMPAVEIWY UTTOPEL VA lvat VPNAR OTAV I GUOKELT AEITOVPYEL.

MPOEIAOMOIHZH

- EA£yETE Qv N TAON TTOL AVAYPAPETAL 0TI CUOKELN TALPLATEL IE TNV TOTTIKI TACH SIKTUOU.

- MV XPNOOTIOIELTE TN GUOKELN EAV LTIAPYEL OTIOIASNTIOTE (NG OTO PIC, OTO KAAWSIO N
0g GA\a pEPN.

- Mnv ameuBuvBsite og pn ££0V61080TNUEVO ATOLO YL VA AVTIKATACTNOEL ) va EMSI0pBWOEL
TO KATEOTPAUUEVO KAAWSIO SIKTOOU.

- Kpatnote 1o KaAwd1o HaKpLd amd KAUTEC EMPAVELEC.

- MV OUVBEETE TN CLOKELR OTNY TIPICA KAL LN XEPICEOTE TOV TTIVaKA EAEYXOU LIE BPEypéva XEpLa.

-Mnv TOTIOBETEITE TN OUOKELN KOVIA OE TOIXO N TAVW O AMEC OLOKEVLEC. AQHOTE
TOUAdYIoToV 10 €KATOOTA EAEVBEPO XWPO OTO TIOW HEPOC Kal OTIC TASLPEC Kat 10
EKATOOTA EAEVOEPO XWPO TIAVW QTTO TN GUOKEL).

- Mnv TomoBETEITE TIMOTA MAVW OTr GUOKELN.

- MnV XprOIUOTIOLEITE TN GUOGKEDLI YIa AMO OKOTIO A0 AUTOV TTOU TIEPLYPAPETAL OTO TIAPOV
EYXELPIBIO0.

- Mnv agnvete ™ cLOKELN Va AEITOLPYEL XWPIC EMBASYN.
- Kata 1o tyaviopa pe {oto agpa, ameAELOEPWVETAL KAVTOC ATHOC HECW TWV AVOLYHATWY
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€£080V agpa. KpatnoTe ta xEPLa Kal T0 TPOOWTTIO GAC OE AG(AA AOGTACH A0 TOV ATHO
Kat amo ta avoiypata e£060v agpa. MPOOEXETE EMONC TOV KALTO ATO KAl TOV Agpa OTav
APAPEITE TO OKEVOC ATTO TN CUOKEUN.

- OAeC 0L TPOOPACIHIES EMPAVELEG MITOPEL va {eaTaBoLV KaTd T Xpron (EK. 2)

- ATooLVEEDTE APECWE T GUOKELN Ao TNV TPICa eQv SEiTe GKOLPO KATVO
va Byaivel armd T cLOKELH. NEPIPEVETE VA OTAPATAGEL | EKTTOUTTH KAMVOD

TPV APAIPECETE TO SOXEIO AT TN GUOKELN. Eiova 2

MPOZOXH

- BeBawwdeite 6TL N CLOKELN €lval TOTOBETNUEVN OE 0PITOVTIA, OHOLOHOPPN Kal 0TaBEPN
EMPAVELQ.

- AuTr| N GLOKELN £XEL OXEBIATTEL HOVO YIa OIKLAKN Xprion. EvEExeTat va punv sivat KataMnAn
yla ao@adn xpnon os mepBArovia Omwe KOLTIVEG TTIPOCWTTIKOU, AYPOKTAUATA, HOTEN
Kal GMa pn owiaka meptBarlovta. Emiong, dev mpoopiletat yia Xpron amo meAATEC o
£evodoyeia, HOTEN, eVOIKIAZOHEVA SWHATIA Kal AANA OIKIOTIKA TTEPIBANAOVTAL.

-EQv 1 GUOKELN XPNOIWOTIOIE(TAL UE CKATAMNAO TPOTO N Yyl EMAYYEAUATIKOOC 1
NUIETAYYEAUATIKOUG OKOTTIOUC 1 €AV §EV XPNOILOTIOETAL COUPWVA UE TIC 08NYIEC TOL
EYXEPIBIOL XpAoNG, N yyvnon Kadiotatal dkupn Kat Ba pmopodoaps va apvnBolpe
oToLadATOTE €0BVV YIa TIC NEC TTOL TIPOKAAOLVTAL.

- Byadete mavta 1o ig amod v mpida 0tav SV XPOIHOTIOLEITE TN GUOKEUN).

- H ouokeun xpelaletal mepimou 30 AETTA Yia va KPUWOEL Kal VA KAaBapLoTEl P acpalela.

MPIN THN NMPQTH XPHZH

1. Apaip€ote OAa T LAIKA GUOKELAGIAC.

2. AQQIPEDTE TUXOV AUTOKONITA 1 ETIKETEC AT TN CUOKELN.

3. KaBaplote oxoAaoTikd 1o Soyeio Kat T oxdpa pe {eotd vepd, Aiyo bypo TALONG Kal £va
opoLYYapL.

4. YKOUTIIOTE TO ECWTEPIKO KAl TO EEWTEPIKO TNG GUOKELNG LE EVA LYPO TTAVI.

Mpokettan yia pua getteda Xwpic Aadt mou Asttovpysi pe 0sppod agpa. Mnv yepidete to
Soxeio pe Aadt f Airmog yia thyavicpa ansudsiag.

Inuswoslg: Otav n @pitela agpog Osppaivetal yia TPWTN Popa, svbExstal va
ekTEPTIEL EAAPPEV KATVO 1) oopr]. AUTO Eivat PUGLOAOYIKO HE TTOAAEG GUOKEVEG. AUTO
Sev empealel TNV AGPAAELT TG GUCKELNG 6ag.
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MPOETOIMAZIATIA TH XPHZH
1. TOMOBETNOTE TN GLOKELI OE 0TABEPT, OPILOVTLA KAl OHOLOUOPPN EMIPAVELQ.
MnV TOTTOOETEITE TH GUOKELI OF [N AVOEKTIKN 0TH OEPUOTNTA EMPAVELQ.
2. TomoBETAOTE TN 0XAPA OTO SOYEIO PAYEIPEUATOC.
Mnv yspilete to oysio pie Aadt i) omolodnote AAAo vypo.
Mnv tomoBsTEite TUTOTA TTAVW 6T GUOKELN, N por Tov agpa Ba Siakomei Kat Oa
£MNPEACEL TO ATOTEAEGHA TOV TYAVIoHATOG HE {E0TO agpa.

XPHzZH

To Air-Fryer propel va payslp€Pet £va peyalo bpOG Gayntwv.

Wnowpo os {010 agpa

1. ZUVBEDTE TO PIG OF YEIWNEVN TIpIla.

2. TpaBnETe MPOOEKTIKA TO Soxelo £Ew amd ) epttela Beppol agpa.

3. TomoBeTAoTE Ta LAIKA 0TO S0oXEl0 Pnolpatod.

4. YOpete 10 Soyelo Pnoipatoc mow otn epiteda BeppoL agpa.

MPOCEETE 0NV EVBLYPAUUION UE TOUC 08NYODC 0TO OWHA TNE PPLTECAC.

Moté pnv Xpnotomolsite To Soxeio Xwpig T oxapa.

Mpocoxn: Mnv ayyilste to Soxsio Katd tn SIAPKEI Kal PETA TH XPAon, Kadwg
{sotaivetan ToAL. MapakaloVpE va Kpatate mavta to Soxsio amo t Aapn.

5. KaBoplote TOV QmaUtoOUEVO XPOVO TPOETOIHAciag Twy ovotatikwy (BA. evotnta
«PuBpicEIC» 0E ALTO TO KEPAAALO).

6. Oplopéva GaynTa anaitovy AVakATEQA 0T HEN TOU XPOVoL TposTolpaciac (BA. evotnta
«PuBpicelg» og ALTO To KEPAAAL). Ma va avakIvioETE Ta CLOTATIKA, TPABRNETE To Soyeio
amo T CUOKELH Ao T AaBn Kat aVaKIVoTE TO. YN CUVEXELD, OOPETE TO SOXEID ToW
0T GUOKELN OTOV AEPQ.

Mpocoyn: Mnv méLete To KoupTi ot AaBr Katd th SIApKELa TN avakivnong.
TupBoUAR: Edv pUBUICETE TO YPOVOUETPO OTO [0 XPOVO TIPOETOIATIAC, 8a AKOUOETE
TO NYNTIKO Ofja TOU YPOVOUETPOU OTQV TPEMEL VA QVAKIVIOETE Ta VAKG. QoTéoo,
QuTo onuaiver OTt MPENEL va puBUICETE Eavd TO XPOVOUETPO GTOV UITOAOUTO XPOVO
TPOETOILATIAC UETA TO AVAKATEUA.

7. 0tav akoVOETE TOV X0 TOL XPOVOSIAKOTTTH, O OTTOI0C UTTOSEIKVUEL OTL EXEL TTAPENOEL O
KABOPIOUEVOC XPOVOC TIPOETOIHAOIAC, BYAATE TO TNYAVL ATTO Tr GUOKELN.

ZupBouAn: Mmopeite va puBuIosTE T Bgppokpaaia 1j To xpovo avaioya e Ta youata
oac karda tm ypron. Ot puBuiosic oac Ba diatnpnbouv yia mepimov eva Ao apou
BydAste T0 Soxelo aré To owua.

8. EAéyETe av 1o paynto sivat €TI0 1 OxL.

EQv ta UAIKA Sev elval akopa €towa, amid BAATe 10 SOXEI0 TMOwW OTN GLOKELN KAl
PUBLIOTE TO XPOVOSIAKOTITN YIa HEPIKA AETTTA EMIMALOV.
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9. I'a va apAIPECETE TA GUOTATIKA (Y. TATATEC), BYAATE T0 SoxEeio armd T Ppitela OEpHOL
agpa.
Mnv avarroSoyupilste to Soxeio pe T oxapa, KaBwWE TuXOV TEpicosia Aadlou mou
£XEL GUYKEVTPWOEL oTOV TTUBHEVA TOU Soyeiou Ba MEEL TAVW oTa LAKA.
To 6oyeio Kat Ta LAIKA €ivat Kavtd, Prmopel va Byt atpog anod to Soxsio avaloya pe
TOV TOTTO TWV UAIKWV.

10. AS<1d0Te T0 S0YEI0 OE £va MO ) OE £va TATO..

11. Otav €xet oAokAnpw0OEL To paysipepa, N eEITEla {e0Tol agpa Eival AUECWE ETOLN YIa
TO EMOPEVO HAyEIpENA.

OAHrIEZ MINAKA EAEMXOY 116
9—(/\ @ \
- C - @ J .,
= s
T 8 .)\}@ Min 9
@ COCOCOC De—10 @ < 6
O & O

/

— & (]
86
@X;

OAHrIIEZ XPHZHZ:

Koopri 1 (/) - MAAKTPO Aettovpylag
©

MOAIC T0 S0xelo TOTOBETNOEL OWOTA OTO KUPLO OWHA, Ba avayet n Avxvia Asttovpyiag.
Kpatwvtag 1o mMAKTpo Asttoupyiag yla 3 dsutepolenta, Ba svepyorotndsi kat 8a &xel
npoemAeypévn Beppokpacia 200°C, eV 0 XPOVOC HAYEPEUATOC B pUBIOTEl oTa 15 AT
EmAéyovtag 1o mAKTpo Power yia 8e0TEPn Ppopd, Ba Eskviost i Sladikaoia PayspERaToc.
Kpatwvtag 1o mAnktpo Asttoupylag yia 3 8utepOAemta, Ba KAEIOEL OMOKANPN 1 GUOKELN
KATA Tr) SIAPKELA TOV paysipepatoc. H évdeiEn «OFF» Ba spgaviotel otnv 08ovr. H Auyvia
«OFF» oBnAVel Kal 0 avEOTAPAC oTapATd va Asttovpysl 20 SsutepOAemTa apyotepa Kal
0AOKANPN 1 GLUOKELN OTAUATA VA AEITOVPYEL EVIEAWC.

-9-



GR

Jnueiwon: Katd t SIApKeIa Tov UAYEIPENATOC, UTTOPEITE va ayyiEETs Ta MANKTPA yia va
gAEyEete TV mavon kat Ty Evapén Tou UaysIpEUATOC.

Koupri 2 — MARKTPO €MAoyNg

Natwvtag to TO0 TIMKTPO €MAOYNC 0aC EMTPEMEL VA HETAKIVNBElte oTIC 6
SNHoPEIC EMAOYEC TPOPIWY. MOAG EMAEEETE, apXiCel n Asttovpyia TTPOKABOPIOUEVOL
XPOVOU Kal BEPLOKPATIAC HAYEIPEUATOC.

Koupmi 3 @ — MARKTPO amoYPuEnC

AmoOETE T TPOPIUA TTATWVTAC TO TTARKTPO AmoYuEng n mposmAoyn sivat 80°°C, 5 Aemta.
To MARKTPO XPOVOUL 1] BEpOKPACLAC HITOPEL VA XPNoLUoTonBEl yia Tpoodsan i apaipson
XPOVOU N BeppoKpaoiac, N Asttovpyla amdoguEng EEKIVA Kat TO EIKOVISIO PEVEL AVAUEVO.

Koupri 4 — Kouprl xpovopeTpol

Matnote 10 MARKTPO Kat 0 TTPOETAEYHEVOC XPOVOC Ba sivat 5 Aerrtd. Mmopeite va puBpioste
TO XPOVO HECW TOUL TARKTPOL EAEYXOUL XpOvou. Otav emTevyBel 0 eMASYUEVOC XPOVOC, Ba
NXNost 10 popEC, N AstTovpyia XPOVOETPOL Ba EEKIVAOEL KAl TO EIKOVISIO XPOVOUETPOL Ba
EUPAVIOTEL

Kovpri & Kooy @ - MAAKTPA PEIWONE KAl aLENONG EAEYXOL BEPHOKPATIAC

Kat Xpovou.

Matwvtag ta Kouuma oto 5 B ” 00C EMTPEMOLY VA AUEAVETE ) VA UEIWVETE TN
Beppokpacia paysipépatog kata 5°C kabe popd. Kpatwvtag matnpevo to MARKTPo Oa
aMagel ypnyopa n Bsppokpacia. ELpoc eAéyxou Beppokpaciag: 80-200°C.

, ) Ly , , , ,
Matwvtag ta kovuma oto 6 “ @ ¥ 0ag EMITPEMOLY VA ALEAVETE 1 VA PEIWVETE TO
XPOVO HAYEIPEUATOC, £V ASTTTO KABE Popd. Kpatwvrtag matnuévo 1o mMKTEo Ba aMagel
YPryopa o xpovoc.

Kovpr 7 ©@ &8 = &9 Wﬂn - Aeiktec Beppokpaciag / xpovou.

EvbeikTikn Auyvia “10” - Asttovpyia HayEIpENATOC

EvbelkTikn Auyvia “11-16” - EvBEIEN TPOYPApHATOC

-10 -
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PYOMIZEIZX

0 mapakatw mvakag Ba oag Pondnost va sMAEEETE TIC BAGIKEG PUBLIOEIC YA TA TPOPIAL.
Jnueiwaon: AdBeTe umoWn 0Tt QUTEC ot PUBICEIC sival VSEIKTIKEG. KaBwc Ta auatatikd
SlapEpovy we mpo¢ TNV MPoEAELON, TO HEYEBOC, TO OXNUA Kal Tr UApKa, SEV UTTOPOULE va
gyyunBouuE TV KaAuTepn PUBuION yIa Ta CUOTATIKA 0AC.

KaBwc n texvohoyla Rapid Air Bspuaiver dusoa tov agpa 010 EOWTEPIKG TNEC CUOKEUNC,
10 va BYdAeTe yia Alyo 1o S0xEl0 aro T GUOKEL KATd Tr) SIAPKEIA TOU LAYEIPEUATOC LUE
Bcpuo agpa eAdyiota Ba Swatapdéet n Siadikaoia.

ZUMBOUAEG

« Ta PKPOTEPA TPOPIHA ATTAITOVY OLVNBWG UIKPOTEPO XPOVO TIPOETOLUACIAC ATTO O,TL Ta
HEYAAOTEPA TPOPIUAL.

« Mia peyalOTEPN TTOGOTNTA TPOPILWY aTTAITEl EAAPPWE HEYAADTEPO XPOVO TTPOETOIUAGIAC,
L LUKPOTEPN TTOCOTNTA CUCTATIKWY ATTALTEL EAAPPWE HIKPOTEPO XPOVO TIPOETOLLAGIAC.

« TO QVAKATEUA TWV HIKPOTEPWV TPOPIHWY OTI HECTH TOU XPOVOL TIPOETOIHAOIAC BEATIOTOTIOLEL
TO TEMKO ATTOTEAEOUA KA UTOPEL Va BONONOEL 0TV AmoPLYI| AVOUOIOHOPPOL HAYEIPEUATOC.

« NMpoaBEate Aiyo AASL OTIC PPEOKEC TIATATEC yla £va Tpayavo amotedsopd. Maysipedte ta
OLOTATIKA 0aC 0TN PPLTECA BEPOL agpa PEoa o€ Aiya AETTTA apOTou MPOoBETETE TO AASL.

« Mnv payelpebete EapETIKA Mmapd LAIKA, OTTWE AOLKAVIKA, 0T GITECa BEPOL agpa.

« Ta OVAK TTOL UITOPOLV VA UAYEIPEVTOLV OE (POUPVO UIMTOPOLV EMIONC VA HAYEIPELTOLV OTN
eptteda LeotoL agpa

« H BEATIOTN TOOOTNTA YIa THY TIPOETOIAGIA Tpayavwy Tatatwy sivat 500 ypapudpla.

« Xpnowomolnote £Tolpn COUN Yia va YHOETE YEUOTA GVAK yPryopa Kal sDKoAA. H €towun
TOuUN amartel HIKPOTEPO XPOVO YNOIUATog amod O,Tt i OTITKe (oM.

- TormoBstNoTE £va TaWi 1 €va 6KEVOC POLPVOL 0TO KAAABL TNG PPITECAC BEPOL agpa av
BENETE VA PNOETE €va KEIK 1 av OEAETE va PHOETE EVBPALOTA I YEUIOTA LAKA

« Mropeite €miong va XpnolHoToosTE Tr PpPITEC Bsppol agpa yla va otavete Eava ta
TPOPIUa. Ma va EavaleoTtaveTe ta TPOPIUaA, pUBLIOTE T Beppokpaacta otoug 150°C yia
€wc Kat 10 Aemta.

daynto Min-max Moootnta (g) | Xpovog (min) | Oppokpacia (°C) | Avakdtepa
MNitoa 6in-8in 16-23 200

Kaeoyueveq. 300-600 2025 200 v
TNYQVITEC TTATATEG

Mroutakia 400-800 25-35 200 v
KOTOTTOUAOU

Wapt 500-600 18-22 200 v
MmpiloAa 100-400 16-20 180 v

e afit 300-500 18-25 200 v

-1 -
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Znueiwon: MpodBéate 3 ASTTTd 0TO YPOVO MPOETOIUATIAC OTAV EEKIVATE TO TPWTO LAYEIPEUA
£V N PPITECa BEpLOU agpa sival akoua kpua

KAGAPIZMOZ

KaBaplote T 6LOKELN PETA Ao KABE Xpnon.

To Soxeio Kat n oxapa £Xouv avtlKoAANTIKH EMOTPWOT. MV XpNOIHOTTOLEITE HETAAAIKA

OKeLN KouTivag, ASIavTIKA UAIKA KaBapIopol Kat TTAUVTHPLO TTLATWV Yia TOV KABapLOo|o

TOUG, KABWC HITOPEL Va KATaoTPaPEL N avtikoAANTIKY EMioTpwon.

1. BydATe t0 @I¢ armo TV mpI{a Kal aproTe Tr GUOKELN VA KPLWOEL
YNUEWON: AQAIPETTE TO SOXEIO VIO VA KPLUWOEL TTIO YPIyopa N Gettela Bgppol agpa.

2. YKOUTIOTE TO EEWTEPIKO TNC CLUOKELNC UE EVa LYPO TIAVL..

3. KaBaplote 10 oxeio Kat T oxapa e TeoTo vePO, Aiyo LYPO TADONC UE £va HAAAKO
opoLYyapl. MMOpEITE va XPNOIUOTIONOETE LYPO ATTONTAVONG YA VA AMTOUAKPOVETE
TOXOV Airm.
2upBoLAN: EQv n Bpwiud £xel KOANAOEL 0T 0XApa 1) oTOV TTUBREVA TOU SO)EIOU, YEUIOTE
pe T€0TO VEPO Kal pe Aiyo Lypo mALENG. TomoBeTNOTE T 0XAPA OTO SOXELO Kat APOTE
va pouAldoouv yia repirou 10 Aemtd.

4. KaBaploTE T0 E0WTEPIKO TNG CUOKELNG HE (EOTO VEPO Kal £VA UANAKO OPOLYYAPL.

5. KaBapioTe 10 BpUAvVTIKO OTOIXEIO HE pid BoLPTOa KABAPIOHOL YId VA ATOUAKPUVETE
TUXOV UTTOAEIHUATA TPOPUWV.

ATNMOOHKEYzH

1. BYGATE Tr) GUOGKELN QMo TNV TPICa Kat aPoTe TV VA KPUWOEL
2. BeBawwBeite 611 O T PEPN Elval KAOAPA KAL OTEYVA.

MEPIBAAAON

Mnv TIETAEETE TN GLOKELH Hall PE TA GUVNBN OWKIAKA armoppippata otav XaAdosl, aAAd
TAPASWOTE TNV O £va EMONUO oNUEio GLANOYNC yla avakVkAwon. Mg autov Tov TpoTo,
BonBarte otn dlatripnon tov MEPIBANNOVTOC.

EFTYHZH KAl ZEPBIZ
Edv xpetaleote sEurmpeETnon 1 MANPoMOPIEG 1 EQV EXETE KATTOLO TTPOBANLA, EMTKOWVWVNOTE
IE TO TOTIIKO £E0VGIOS0TNIEVO KEVTPO EELTTNPETNONG.

ANTIMETQMIZH MPOBAHMATQN
MPOBAHMA MIOANH AITIA EMIAYZH

H ouokeur dev sivat
ouvdedepevn otnv mpida.

TomoBETNOTE T0 PIC O YEIWHEVN TIpIla.

H ppitela
bev AEITOUPYEL. | Agy éxete pUBHIOEL TO
XPOVOSIAKOTTTH.

PuBLIOTE TO TMTARKTPO XPOVOSIAKOTTTN GTOV
AMAUTOVIEVO XPOVO VLT VC EVEPYOTTOIOETE
TN GUOKELN.
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Ta tpogiua

oL Yrvovrat
e T epttela
Sev sivat £towpa.

H mocdTnTa Twv TPoPipwy
010 KaAABL ival TOAD peydAn.

BAATe pKpOTEPEG TIAPTIOEC VMKWV OTO KAAABL.
Ol LIKPOTEPEG TapTISEC Tyaviovial o
OLOLOLOPPAL.

H kaBoplopévn Beppokpaoia
£ival ToAD YapnAn.

PuBpiote To MAAKTPO Beppokpaciag otnv
emoOupunT pLBoN (BAEME evotnta “Pubpicsic”
010 KEPAAALO “Xpror TNC GUOKELAG”)

0 XPOVOC TTAPACKELNG Elval
oAU Aiyog.

PUBLIOTE TOV XPOVOSIAKOTTTI OTOV AMTAUTOOHEVO
XPOvo (BA. evotnta “PuBpicelc” 010 KEPAAaLo
“Xpron TG 6LOKELAC”)

Ta cvotatika
Yrvovrat
QVOLOLOHOPPA
otn epiteda
agpa.

OpIOPEVOL TUTIOL TPOPIHWY
TIPEMEL va avakatevoval
0Ta Jod ToU XPOVOU
HAYEIPEPATOC.

Ta TpoPa mow Bpiokovtal To Eva mavw

07O GMNO (TT.Y. TTIATATEC TNYQVITEG) TTPEMEL

VO QVAKATELOVTAL OTN HECH TOL XPOVOL
HAYEIPENATOC. BAEME evotnTa “PuBpicelc” oto
KEPAAalo “Xpron g GLOKELAC”.

Ta ovak dev eival
Tpayava otav
Byaivouv aro6 T
epreda.

Xpnotporonoate £vav oMo
OVaK TTOL TIPOOPIZETaL YId
TIAPAOKELN OE TIAPASOCIAKI
pprteda.

XpnoOToINoTE GVAKG poLPVOL 1 alsiPTe
€AaPPA pe Aiyo AAdt Ta GVaKC yia £va o
TPAYavo amoTEAEOHA.

Agev pumopw va
BaAw o Soxeio
0TI GLOKELN
owoTtd.

Yrdpxouv mapa moAd LAKa
oo Soxelo.

MnV YEUICETE TO SOXEIO TNYAVIOHATOC MTEPA ATTO
™V EVBEIEN MAX.

H oxapa dev €xel tomobeTnBel
OWOoTA 0T0 SOYED.

ITIPWETE TN 0XAPA TTPOG T KATW OTO SOXEID
HEXPL VA UMV HITOPEL va HETAKIVNOEL TEpaITEPW.

Am6 ) cuokeun
Byaivel AsLKOC
Kamnvoc,.

Mayelpevete Amapd VAIKA.

Otav Prvete Amapd LAKG oTn @pLtela agpog,
pHeyaAn moadtnta Aadtod a Slappeosl oTo
doyeio. To AadL mapdyst ASUKO Karmvo Kat To
Soxelo HTopel va BeppavBel TePLooOTEPO

ano o ouvNBLoPEVO. AUTO Sev emnpPeadel T
GUOKEUN 1 TO TEAIKO AMOTEAEOUAL.

To BOYE(0 TIEPIEXEL AKOWN
vmoAelppata Airmoug aro
TIPONYOLHEVN Xprian.

0 AgUKOC KATVOC TIPOKAAELTAL ArT6 TO Ao
ov Beppaivetal oto Soyeio. BeBaiwbsite oL
Kadapilete 0woTA TO SOYEIO PETA QMO KABE
xpron.

Ol PPEOKEG
TATAteC Prvovtat
QVOHOLOLOP(a

MgV XpNOIOTIONOATE TO
OWOTO TOTTO TTATATAC.

XpNooTolNoTe (PPECKEC MATATEG Kal
BeBatwBeite OTL MAPAPEVOLY OTABEPEC KATA TO
Pnoto.

Aev EeM\Uvate owotd TiC

ZenMAOVETE KAAQ TIC TTATATEG YIA VA APAPECETE

ot ppITEda. , , , , .

TTATATES TIPW TIG YHOETE. TO AUULAO A0 TO EEWTEPIKO TOUC.

BeBAIWBELTE OTL £XETE OTEYWWOEL KAAA TIG
Ot ppeoke , | matdteg mpw MpooBETETE T0 AGSL
PPEOKES H TpayavotnTa Twy matatwy cmpw TP
matateg dev elvat 1 , . , , , ,
Tpayavéc btav etaptatal amo v moootnta | KoWTe TI¢ matateg MKPOTEPEC YL £va TTO
pay . T0L Aad1loV Kal TOL VEPODL OTIC | TPAYAVO AMOTEAEOUA.

Byatvouv amo T atde
OPITEa agpoc. S MpoobEate eploc0TEPO AASL yia £va o

TPAYavo amotéAEopa.
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USER INSTRUCTIONS

PLEASE KEEP THESE INSTRUCTIONS

THE AIR FRYER IS INTENDED FOR INDOOR HOUSEHOLD USE ONLY

This appliance is not intended to be used in household and similar applications such as: staff
kitchen areas in shops, offices and other working environments, farm houses, by clients in
hotels, motels and other residential type environments.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed

including the following:

1. Read all instructions.

2. Do not touch hot surfaces.

3. To protect against electric shock do not immerse cord, plugs, or base in water or other
liquid.

4. WARNING: This electrical appliance contains a heating function. Surfaces, also different from
the functional surfaces, can develop high temperatures. Since temperatures are differently
perceived by different persons, this equipment shall be used with CAUTION. The equipment
shall be touched only at intended handles and gripping surfaces, with heat protection like

gloves or similar. Surfaces other than intended gripping surfaces shall get sufficiently time
to the cool down before getting touched.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or
taking off parts.

6. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.

7. The use of accessory attachments not recommended by the appliance manufacturer may
cause injuries.

8. Do not use outdoors.

9. Do not let cord hang over the edge of table or counter, which may get in touch with hot
surface.

10. Do not place the appliance on or near a hot gas or electric burner, or in a heated oven.
11. Extreme caution must be taken when moving an appliance containing hot oil or other hot
liquids.

12. Always attach plug to appliance first, then plug cord in the wall outlet. To be disconnected,
turn any control to “off,” then remove plug from wall outlet.

13. Do not use appliance for other than intended use.

14 -
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14. This appliance 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 appliance in a
safe way and understand the hazards involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by children unless they are older than
8 and supervised.

15. Keep the appliance and its cord out of reach of children less than 8 years.

16. The appliances are not intended to be operated by means of an external timer or separate
remote-control system.

INTRODUCTION

This Hot-air fryer provides an easy and healthy way of preparing your favorite ingredients.
By using hot rapid air circulation and a top grill, it is able to make numerous dishes. The
best part is that the Hot-air fryer heats food at all directions and most of the ingredients do
not need any oil.

TECHNICAL DATA:
Voltage: 220-240V~50/60Hz & Wattage: 1450 Watts & Capacity: SLitre & Adjustable
temperature: 80-200°C ¢ Timer: (0-60 min)

GENERAL DESCRIPTION (Fig.1)
1. Display panel

2.Rack

3. Handle

4.Pot cover

5. Main housing

6. Frying Pot

7.Air outlet

Figure 1
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IMPORTANT
DANGER

- This appliance 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 appliance in a
safe way and understand the hazards involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by children unless they are older than
8 and supervised.

- Keep the appliance and its cord out of reach of children less than 8 years.

- 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 into the appliance to prevent electric shock.

- Always put the ingredients to be fried in the basket, to prevent it from coming into contact
with the heating elements.

- Do not cover the air inlet and the air outer openings while the appliance is operating.

- Do not fill the pot with oil as this may cause a fire hazard.

- Never touch the inside of the appliance while it is operating.
The temperature of accessible surfaces may be high when the appliance is operating.

WARNING

- Check if the voltage indicated on the appliance fits the local mains voltage.

- Do not use the appliance if there is any damage on plug, mains cord or other parts.
- Do not go to any unauthorized person to replace or fix damaged main cord.

- Keep the mains cord away from hot surfaces.

- Do not plug in the appliance or operate the control panel with wet hands.

- 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 pot from the appliance.

- Any accessible surfaces may become hot during use (Fig.2)

- 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 pot from the appliance.
Figure 2
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CAUTION
- Ensure the appliance in placed on a horizontal, even and stable surface.

- This appliance is designed for household use only. It may not suitable to be safely used in
environments such as staff kitchens, farms, motels, and other non-residential environments.
Nor is it intended to be used by clients in hotels, motels, beds and breakfasts and other
residential environments.

- If the appliance is used improperly or for professional or semi-professional purposes or it is
not used according to the instructions in the user manual, the guarantee becomes invalid
and we could refuse any liability for damage caused.

- Always unplug the appliance while not using.
- The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.

BEFORE FIRST USE

1. Remove all packaging materials.

2. Remove any stickers or labels from the appliance.

3. Thoroughly clean the pot & rack with hot water, some washing-up liquid and a non-
abrasive sponge.

4. Wipe inside and outside of the appliance with a moist cloth.

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 the appliance on a stable, horizontal and even surface.
Do not place the appliance on non-heat-resistant surface.
2. Place the rack in the pot.
Do not fill the pot with oil or any other liquid.
Do not put anything on top of the a

-17 -
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USING THE APPLIANCE

The oil-free can prepare a large range of ingredients.

Hot air frying
1. Connect the mains plug into an earthed wall socket.

2.
3.
4.

Carefully pull the frying pot out of the Hot-air fryer.

Put the ingredients in frying pot.

Slide the frying pot back into the Hot-air fryer.

Noting to carefully align with the guides in the body of 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.

. Determine the required preparation time for the ingredients ( see section ‘Settings’ in

this chapter).

. Some ingredients require shaking halfway through the preparation time (see section

“Settings” in this chapter). To shake the ingredients, pull the frying pot out of the
appliance by the handle and shake it. Then slide the pot back into the air fryer.
Caution: Do not press the button on the handle during shaking.

Tip: If you set the timer to half of the preparation time, you will hear the timer buzzer
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.

. When you hear the timer buzzer, which indicates the set preparation time has elapsed,

pull the frying pot out of the appliance.

Tip: You can adjust temperature or time according to your taste during use. Your settings
will be kept for about one minute after you pull the pot out of the body.

. Check if the ingredients are ready or not.

If the ingredients are not ready yet, simply slide the frying pot back into the appliance and
set the timer to a few extra minutes.

. To remove ingredients (e.g. fries), pull the pot out of the Hot-air fryer.

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. Empty the basket into a bowl or onto a plate.
11. When a batch of ingredients are ready, the Hot-air fryer is instantly ready for preparing

another batch.
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CONTROL PANEL INSTRUCTIONS
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OPERATION INSTRUCTIONS:
Key 1 — Power Key

Once the Basket and pot are properly placed in the main housing, the Power light will be
illuminated. Selecting the power key for 3 seconds,it will make the unit default temperature
200 °C, while the cooking time will be set to 15 minutes. Selecting the Power key a second
time, it will start the 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 working 20 seconds later and entire device totally stop working.

Note: During cooking, you can touch the keys to control the pause and start of cooking.

Key 2 — Preset Key

0o
Selecting the “ ” Preset key enables you to scroll through the 6 popular food choices.
Once selected, the predetermined time and cooking temperature function begin.

Key 3 @ — Defrost Key

Defrost food by pressing the defrost key, default 80°C, 5 minutes.The time or temperature
key can be used to add or subtract, the thawing function is started, and the alarm icon is on.
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Key4 — Alarm Clock Key

Press the key and the default time is 5 minutes. You can adjust the time through the time
control button. When the selected time is reached, the buzzer will sound 10 times, the alarm
function will start, and the alarm icon will be on.

Key & Key @ — Temperature Control Decrease and Increase Keys

Key & Key — Time Control Decrease and Increase Keys

Selecting the Key 5 “ S ” symbols enable you to increase or decrease cooking temperature
5°C at a time. Keep the Key held down will rapidly change the temperature. Temperature
Control range: 80-200°C.

7
Selecting the Key 6 “ @ ” symbols enable you to increase or decrease cooking time, one
minute at a time. Keep the key held down will rapidly change the time.

@ C °
Key 7 @ &8 >F‘ &9 Mgn — Temperature/Timer indicators

Indicator light “10” — Frying function
Indicator light “11-16” — Recipe indicator

SETTINGS

The table below will help you to select the basic settings for the ingredients.
Note:Keepinmindthatthese settings are indications.As ingredients differin origin,size,shape
as well as brand, we could not guarantee the best setting for your ingredients.

As the Rapid Air technology instantly reheats the air inside the appliance instantly, pull the
frying pot 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 Hot-air fryer
within a few minutes after you added the oil.

« Do not prepare extremely greasy ingredients such as sausages in the Hot-air fryer.

« Snacks that can be prepared in a oven can also be prepared in the Hot-air fryer

« The optimal amount for preparing crispy fries is 500 grams.
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« Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also
requires a shorter preparation time than home-made dough.

- Place a baking tin or oven dish in the Hot-air fryer basket if you want to bake a cake or
quiche or if you want to fry fragile ingredients or filled ingredients

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

Ingredients Min-max Amount (g) Time (min) | Temperature (°C) Shake
Pizza 6in-8in 16-23 200

Frozen french fries 300-600 20-25 200 4
Drumsticks 400-800 25-35 200 v
Fish 500-600 18-22 200 v
Steak 100-400 16-20 180 v
Chicken wing 300-500 18-25 200 v

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

CLEANING

Clean the appliance after every use.
The pot and the rack have non-stick coating. Do not use metal kitchen utensils,
abrasive cleaning materials or washing machine to clean them, as this may damage
the non-stick coating.
1. Remove the mains plug from the wall socket and let the appliance cool down.
Note: Remove the pot to let the Hot-air fryer cool down more quickly.
2. Wipe the outside of the appliance with a moist cloth.
3. Clean the pot and rack with hot water, some washing-up liquid and a non-abrasive
sponge.
You can use degreasing liquid to remove any remaining dirt.
Tip: If dirt is stuck to the rack or the bottom of the pot, fill the pot with hot water with
some washing-up liquid. Put the rack in the pot and let the pot and rack soaked for
approximately 10 minutes.
4. Clean the inside of the appliance with hot water and non-abrasive sponge.
5. Clean the heating element with a cleaning brush to remove any food residues.
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STORAGE

1. Unplug the appliance and let it cool down.

2. Make sure all parts are clean and dry.

ENVIRONMENT

Do not throw away the appliance with the normal household waste when it is exhausted,
but hand it in at an official collection point for recycling. By doing this, you help to
preserve the environment.

GUARANTEE AND SERVICE

If you need service or information or if you have a problem, please contact your local
authorized service centre.

TROUBLESHOOTING

PROBLEM

POSSIBLE CAUSE

SOLUTION

The Hot-air fryer
does not work.

The appliance is not plugged
in.

Put the mains plug in an earthed wall socket.

You have not set the timer.

Set the timer key to the required preparation
time to switch on the appliance.

The ingredients
fried with the
air fryer are not
done.

The amount of ingredients in
the basket is too big.

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

The set temperature is too
low.

Set the temperature key to the required
temperature setting (see section ‘settings’ in
chapter ‘Using the appliance’).

The preparation time is too
short.

Set the timer to the required preparation time
(see section ‘Settings’ in chapter’ Using the
appliance’).

The ingredients
are fried
unevenly in the
air fryer.

Certain types of 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 when
they come out of
the air fryer.

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.

| cannot slide
the paninto
the appliance
properly.

There are too much
ingredients in the frying pot.

Do not fill the frying pot beyond the MAX
indication.

The rack is not placed in the
pot correctly.

Push the rack down into the pot until it could
not move further.
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White smoke
comes out of the
appliance.

You are preparing greasy
ingredients.

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

The pot still contains grease
residues from previous use.

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 use the right
potato type.

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

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

Rinse the potato sticks properly to remove
starch from the outside of the sticks.

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.

Make sure you dry the potato sticks properly
before you add the oil.

Cut the potato sticks smaller for a crispier
result.

Add slightly more oil for a crispier result.
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