SHARP

NOI CHIEN KHONG DAU
AIR FRYER

KF-AFS0EV-ST
KF-AF70EV-ST
KF-AF70EV-BK

Vui long doc ky hwéng dan nay trudc
khi st dung thiét bi.

Please read these instruction carefully before
operating the appliance.
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BIEN PHAP BAO VE QUAN TRONG

Khi str dung thiét bi dign, phai ludn tuan tha cac bién phap phong ngtra an toan co
ban, bao gom nhitng diéu sau:
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Doc tat ca cac huéng dan.

Khéng cham vao cac bé mat néng. Str dung tay cam hoic nim van.

Can giam sat chat ché& khi bt ky thiét bi ndo ¢ gan tam tay tré em.

Dé bao vé khoi bi dién giat, khong nhing ndi chién khdng dau vao nuéc hodc chat long khac.

Khong dé day dién trén canh ban hoic quay, hoic cham vao cac bé mit nong.

Khéng van hanh thiét bi véi day hoic phich cdm bi hong hoic sau khi thiét bi gap truc tric, hoic bi
hong do bét ky I18i ndo, hdy gui lai thiét bi dén Trung tim Bao hanh duoc uy quyén gan nhit dé kiém
tra, stra chira hoic diéu chinh.

Viéc st dung cac phu kién kém theo khong duoc nha san xuat thiét bi khuyén nghi c6 thé gay ra nguy
hiém hozc thuong tich.

Khi st dung ndi, gir ndi cach cac bé mat caa ndi it nhat 10 Cm dé khong khi luu thong day du.

Rat phich cam khoi 6 cam khi khong sir dung hoic truéc khi vé sinh. Dé ngudi trude khi lap hoic thao
cac bo phan, hoac trudc khi vé sinh.

Pé ngat dién, nhan nit DUNG/HUY dé tro vé ché do cho, sau d6 rat phich cam. Ludn giir phich cim,
nhung khong bao gio kéo day dién.

Khong che bat ky phan nao cua néi chién khéng dau bang gidy go6i kim loai khi ndi chién khdng dau
dang hoat dong. Piéu nay c6 thé khién ndi qua nong.

Khong 1am sach bang miéng co rira kim loai. Cac manh kim loai c6 thé v ra khoi tim dém va cham
vao cac bd phan dién, gy nguy co dién giat.

Khong dat bat ky vat liéu ndo sau ddy vao noi chién khdng dau: bia ciing, nhua, gidy, hoic bat ca thi
gi tuong tu.

Khong dé bat ky vat liéu nao, ngoai cac phu kién do nha san xuat khuyén nghi, trong néi nay khi
khong sur dung.

Khéng su dung ngoai troi.

Khéng sir dung thiét bi cho muc dich khac véi muc dich sir dung.

Thiét bi nay CHI DUNG TRONG GIA PINH.

Nhiét do ctia cac bé mat tiép xtc c6 thé cao khi thiét bi dang hoat dong.

Thiét bi nay khéng nham muc dich sir dung cho nhitng ngudi (ké ca tré em) c6 khuyét tat vé thé chat,
giac quan hozc tinh than hoac khdng c6 kinh nghiém va kién thirc, trir khi ho duoc nguoi chiu trach
nhiém vé sy an toan caa ho giam sat hodc hudng dan sir dung thiét b.

Tré em nén duoc giam sat dé dam bao rang chiing khéng nghich thiét bi.

Déi véi thiét bi c6 phan dinh kém loai Y, néu day dién cung cap bi hong, nha san xuat, dai ly dich vu
cua hang hoic nhimg ngudi ¢ trinh do chuyén mén twong tu phai c6 trach nhiém cung cap thay thé dé
tranh nguy hiém.

Mt sau cua thiét bj nén duoc dat dwa vao tuong.

CANH BAO: Thiét bji nay c6 chic ning gia nhiét. Cac bé mat, ngoai cac bé mit cé chirc ning gia
nhiét. Vi nhiét 46 dugc cam nhan khéac nhau boi nhitng ngudi khac nhau, thiét bi nay nén duoc st dung
THAN TRONG. Chi giir thiét bi trén cac bé mat dung dé cam va st dung cac bién phéap bao vé nhiét
nhu : Gang tay bao vé hoic gia dd noi.

Khéng dit trén hodc gan bép dién hoac bép ga nong, hoic trong 16 nuéng.

Phai hét stic than trong khi di chuyén thiét bi c6 chira dau ndng hoac cac chat long nong khac.
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Thiét bi khong dugc sir dung dé van hanh bang bo hen gio bén ngoai hoic hé théng diéu khién tir xa
riéng biét.

Khéng cho dau hoic bat ky chit long ndo khéc vao bén trong noi.

Pé tranh phan ndi bén trong roi xudng dat, hay dat phan ndi bén trong I&n ban chéic chin trudc khi
nhéc gi6 chién khong dau lén.

Lam sach gio chién khong dau va phan ndi bén trong bang vai am, xa phong. Chi dwoc st dung nudc
xa phong lodng. Ban ciing ¢ thé 1am sach thiét bi bing may rura bat.

Lau kho thiét bi va tat ca cac bo phan bang vai mém trudc khi cat gitr hoic sir dung.

Néu vét ban trong gio chién hozc ndi bén trong qua khé lam sach, hdy ngdm ching trong nuéc 4m
khoang 10 phut trude khi lam sach.

Khéng nhing ndi chién khong dau trong nuéc hoic bat ky chit 1ong ndo khac. Lam sach bé mit bén
ngoai cua thiét bj bang cach lau bang vai mém wot. Sau d6 lau khé bang vai mém.

THAN TRONG: Dau hiéu "A\" ¢ nghia 1a CAC BE MAT THIET BI NONG KHI HOAC SAU

KHI SU DUNG. Khéng cham vao bé mit néng. Vui long deo ging tay cach nhiét bao vé khi cham vao
bé mat ndng hoc gio chién khong dau néng, phan néi bén trong va thyuc pham.

LUUNHUNG HUONG DAN NAY

Truwoc khi siv dung Noi chién khong dau cia ban

Trudce khi st dung ndi chién khdng dau caa ban lan dau tién, hay chin chén:

1.
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Md hop dong goi thiét bi.

L4y ndi va gio chién khong dau ra. Rtra ndi va gio chién trong nuwdc nong hoic trong may ria bat.

Lau kho k§ tat ca cac phu kién va lap rap lai vao noi chién khong dau.

Lau phan bén ngoai va phan bén trong bang vai uét va lau kho ching truéc khi sir dung.

Cam day dién cua noi chién khdng dau vao 6 cim va ban di sin sang sir dung ndi chién khéng dau méi cua
minh.

CAC BO PHAN:

Gié chién khong dau

NGt mé Phan ndi bén trong

(cho gié chién khong diu)

Bang diéu khién

Khe hit gio

Nt khoang

Tay cam




Sir dung Noi chién khong diu ciia ban

Vui 1ong tw 1am quen véi cac chire ning va phu kién ciia ndi chién khong dau sau diy truéc khi sir dung lan

diu:

® Phin ndi bén trong: Dit gio chién khong dau vao trong ndi, sau d6 dat phan ndi vao ndi chién khong dau.

® Gib chién khdng dau: Cho thyc phdm vao gio sau d6 cho gié vao phan ndi bén trong dé niu.

® Nut mé (cho gi6 chién khong dau): Dé 1ay gio chién khong dau ra, nhan nit mé rdi nhic gi6 1én. LUU Y: dé
tranh phan ndi bén trong roi xudng dat, hiy dat phan ndi bén trong 1én ban chic chan trudc khi nhic gié.

® Khe hut gié: S& c6 hoi nudc nong thoat ra tir khe hit gid, hdy giit tay hodc mit tranh xa khe hit gio khi ndu an
dé tranh bi bong.

® Niit khoang: D¢ tranh cham nham vio nit mo.

® Tay cim: Dé nhic phan ndi bén trong va gio chién khong dau.

BANG DPIEU KHIEN

KHOAI TAY
CHIEN

LAM NONG NHIET DO

GIU AM THOI GIAN

e o

SHARP

HUONG DAN SU DUNG CAC NUT
Niit "HAM NONG LAI":

(1) Nhén nit nay dé lam néng phan ndi bén trong trude khi ndu. Sau khi 1am néng so bo, cho thuc pham vao gid
chién khong dau va chon chirc nang dé bat dau nau.

(2) Ngudi sir dung c6 thé ham nong thirc dn bang cach nhin nit nay néu thirc in ngudi hodc khong dat dugc hiéu qua
nau nhu mong mudn.

Nt "GIU AM":

Sau khi nau xong, nguoi st dung c6 thé nhan nat nay dé gitr am thirc an.

Nt "DUNG/HUY":

(1) Trong khi nau, ngudi st dung c6 thé nhin nat nay mot 1an dé tam ding néu. Pén nhip nhay trén man hinh LED.
Ngudi st dung c6 thé nhan nat "NHIET PQ" hoic nat "THOT GIAN" dé diéu chinh nhiét do hodc thoi gian néu.
(2) Trong qua trinh néu, ngudi ding c6 thé nhin nut nay hai lan dé hity ndu va tré vé ché do cho.

Nut "NHIET DO":
(1) Trong ché do cai dat, nhan nat nay mot 1an dé vao ché do6 cai dat nhiét do. Nhan nat "-" hodc "+" dé cai dit nhiét
d6 niu.



(2) Trong qué trinh n4u, dé diéu chinh nhiét d6 nau, ban nhan nat "DUNG/HUY" mét lan roi nhan nat "NHIET
POQ" dé vao ché do cai dat nhiét do.

NGt "THOT GIAN™:

(1) Trong ché do cai dat, nhan ndt nay mot lan dé vao ché do cai dat nhiét do. Nhan nat "-" hozc "+" dé cai dit thoi
gian nau.

(2) Trong qué trinh nau, dé diéu chinh thoi gian nau, ban nhan nat "DUNG/HUY" mét lan rdi nhan nat "THOI
GIAN" dé vao ché d6 cai dat thoi gian.

Nut "BAT PAU™:
Sau khi chon chtrc niang, nhin nit nay dé bat dau nau.

Nl:lt ll_ll/l|+l|:
Trong ché do cai dat thoi gian hodc nhiét do, nhan nat "-" / "+" dé cai dat thoi gian hoac nhiét do.

HUONG DAN VAN HANH

1. Dat thyc pham can nau chin dan déu trén gio chién.
LUU Y: Luong thire dn khong dwoc nhiéu hon 4/5 tong khdi lwong cua gio chién khdng dau.
2. it gio vao ndi bén trong. Cho phan néi vao ndi chién khdng dau.
3. Cam phich cua ndi chién khéng dau vao 6 cam.
4. Chon chirc ning mong mudn bang cach nhan ndt chirc nang trén bang diéu khién. Nhiét do va thoi gian mac
dinh nhap nhéy trén man hinh LED.
5. Annat "NHIET POQ" mot 1an, va sau d6 nhan nat "-" or "+" dé dat nhiét do nau mong mudn.
6. AnnGt "THOI GIAN" mét lan, va sau d6 nhan nat "-" or "+" dé dat thoi gian nau mong mudn.
7. Nhéannat "BAT PAU" dé bit dau ndu. Thoi gian dém nguoc.
LUU Y:(1) C6 thé diéu chinh nhiét do va thoi gian ndu trong qué trinh nau.
(2) Bé tam dirng nau, nhan nit " DUNG/HUY " mét lan.
(3) Bé hay nau, nhan nat " DUNG/HUY " hai lan.
(4) Mot s6 thyc pham can dao trong khi nau: Kéo phan ndi bén trong ra dé dao thuc pham. Dat noi vao
ndi chién khéng dau va nhan nat "BAT PAU" dé tiép tuc ndu. Can than khudy thire an dé tranh bi bong.
8. Khi niu xong, chudng s& kéu va thiét bi tro vé ché do cho.
LUU Y: Kiém tra xem thyc pham da chin hay chua. Néu khong, hdy cho néi vao ni chién khdng dau va nhan
nit "HAM NONG LAI" dé niu trong vai phit.
9. Dung tay cam kéo can than ndi bén trong dé gap thic an ra khoi gio chién khong dau ngay lap tac néu khong
nhiét con lai trong ndi chién khdng dau sé tiép tuc nuéng va 1am banh mi cua ban bi kho.
LUU Y: dé tranh cho phan ndi bén trong roi xudng dat, hay dit phan ndi bén trong I&n ban chic chin truéc khi
nhac gio chién lén.



LOI KHUYEN NAU AN

) ) Khéi lwong Thai gian nau Nhiét d6 nau Lflc hoge . .
Cong thuc @ (ohit) ) khéng trong Loi khuyén
khi nau
Khoai chién dong 300-700 12-16 200 Lic
lanh  (day)
Khoai chién dong 300-700 12-20 200 Lic
lanh  (mong)
Khoai chién tu lam 300-800 18-30 180 Lic Cho th(im dau:
(0.7*0.7*8cm) 1/2 muong
Pfhoal tay chién tu 300-800 18-22 180 Lic Cho th(im dau:
lam 1/2 muong
Miéng khoai t& . Cho thém dau:
chiéngtu am y 300-750 12-18 180 Lac 1/2 mudng
CBP:"IZ: khoal tay bao 250 1518 180
Khoai tdy kem om 500 18-22 180
Thit bo nuéng 100-500 8-12 180
Thit lgn bam 100-500 10-14 180
Hamburger 100-500 7-14 180
Cudn xuc xich 100-500 13-15 180
bui ga 100-500 18-22 180
Luon ga 100-500 10-15 180
Ca 100-500 8-12 180
Tom su 100-500 5-10 180
Cua 100-500 8-12 180
Banh ngot 100-400 15-30 160
Nem cuén 100-400 8-10 200 Lac Nem cudn an lién
Ga dong lanh 100-500 6-10 200 Lic
Ca fillet dong lanh 100-400 6-10 200
Snack pho mat/ vyn 100-400 8-10 180
dong lanh
Rau bia 100-400 10 160
Yakitori 100-400 8-12 200
Khoai lang 100-500 30-45 200




HUONG DAN BAO DUONG

Thiét bi nay it yéu cau bao dudng. N6 khong c6 cac bo phan nguoi ding cé thé ty sira chita dugc. Ding ¢6 gang tu
sira chira. Lién hé véi ki thuat vién sira chira thiét bi c6 trinh d6 chuy@n mén néu san pham yéu cau bao dudng.

HUONG DAN VE SINH

CANH BAO: Bé tranh bi dién giat, KHONG PUQC NGAM NOI CHIEN KHONG DAU TRONG NUOC

HOAC BAT KY CHAT LONG NAO KHAC.

Noi chién khong dau cua ban nén duoc 1am sach thuong xuyén dé dam bao hoat dong tét nhat va tudi tho cao. Lam

sach thuong xuyén ciing s& giam nguy co chay no.

1. ROt phich cam khoi 6 cdm dién. Dé nguoi.

Lam sach gio chién khéng dau va phan ndi bén trong bang vai am, xa phong. Chi sir dung nuée xa phong loang.

Néu vét ban trong gié hoac noi bén trong qua kho 1am sach, hiy ngam chiing trong nudc am khoang 10 phuit.

Lam sach cé&c b phan gia nhiét bang vai kho va vai mém.

Lau bén ngoai ndi chién khdng dau bang khan 4m. Sau d6 lau kho bang khan sach.

CANH BAO: KHONG SU DUNG CHAT VE SINH TAC DUNG MANH HOAC KIM LOAI CHUI RUA

GIO CHIEN VA NOI. Bam bao chi sir dung nuéc xa phong lodng. Chat tay rira an mon, ban chai cha va chat

tay rira hda hoc s& 1am hong 16p phu trén thiét bi ndy. Cac manh c6 thé v& ra khoi bé mat va cham vao cac bo

phan dién gy nguy co bi di¢n giat.

6. Dé thiét bi ngudi va kho hoan toan trude khi cat gitr. Néu cat gitr ndi chién khong dau trong thoi gian dai, hay
dam bao rang nodi chién khong dau sach va khdng c6 can thirc an. Bao quan ndi chién khdng dau ¢ noi kho réo
nhu trén ban, mat ban hoic ké ti. Ngoai cac cach 1am sach dwoc khuyén nghi, ngudi s dung khong can bao
duong thém.

7. Batky dich vu bao dudng nao khac phai duoc thuc hién boi mot trung tdm dich vu dugc ay quyén.

g~ wn

THONG SO KY THUAT

Model Dién ap dinh mirc Tén sb dinh mirc Cong suétdinhmic  Dung tich Gis chién | Dung tich ndi chién
KF-AF50EV-ST 220-240V 50-60Hz 1450W 3.5L 5.0L
KF-AF70EV-ST 220-240V 50-60Hz 1650W 5.5L 7.0L
KF-AF70EV-BK 220-240V 50-60Hz 1650W 5.5L 7.0L

CAT GIU

Rat phich cdm cua thiét bi, dé nguoi va 1am sach trudc khi cét giir. Bao quan ndi chién khong dau trong hop ¢ noi
kho rdo, sach s&. Khong bao gid cét gitr thiét bi khi con néng hoic van dang cam dién. Khéng bao gio quan chit day
dién xung quanh thiét bi. Khong dat bat ky luc cing nao 1én day dién khi dang cim vao thiét bi, vi né c6 thé 1am cho
day bi son va dut.

LA mot phan cia chinh sach cai tién lién tuc, cong ty c¢o quyén thay

doi thiét ké va thong sé k¥ thuat ma khong can théng bao.




TU LANH 6 CUA

TU LANH 4 CUA

QUAT MAY

MAY GIAT

MAY LOC KHI
AIOT

NOI CHIEN LO NUONG LOVISONG

KHONG DAU

MAY LOC KHI

MAY LANH

MAY LANH AIOT

NOI COM H BINH THUY MAY  MAYXAY  AMBUN

VAT CAM  SINHTO

NOI BOI DA NANG



INSTRUCTION MANUAL
Air Fryer

SHARP

\\# g_/j

Model: KF-AF50EV-ST
KF-AF70EV-BK
KF-AF70EV-ST

Please read the manual carefully before use. Keep them for further reference.

HOUSEHOLD USE ONLY




IMPORTANT SAFEGUARDS

When using an electrical appliance, basic safety precautions should always be followed,

including the following:

1. Read all instructions.

Do not touch hot surfaces. Use handles or knobs.

Close supervision is necessary when any appliance is used by or near children.

To protect against electric shock, do not immerse the air fryer into water or other liquid.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not operate appliance with damaged cord or plug or after the appliance malfunctions, or has been

damaged in any manner, return appliance to the nearest Authorized Service Center for examination, repair,

or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may cause hazard or
injury.

8. When operating the oven, keep at least four inches of space on all sides of the oven to allow for adequate
air circulation.

9. Unplug from outlet when not in use, or before cleaning. Let it to cool before putting on or taking off parts, or
before cleaning.

10. To disconnect, press the STOP/CANCEL button to return the standby mode, then unplug the plug. Always
hold the plug, but never pull the cord.

11. Do not cover any part of the air fryer with metal foil when the air fryer is operating. This may cause
overheating of the oven.

12. Do not clean with metal scouring pads. Pieces can break off the pad and touch electrical parts, creating a
risk of electric shock.

13. Do not place any of the following materials in the air fryer: cardboard, plastic, paper, or anything similar.

14. Do not store any materials, other than manufacturer’s recommended accessories, in this oven when not in
use.

15. Do not use outdoors.

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

17. This appliance is for HOUSEHOLD USE ONLY.

18. Temperature of accessible surfaces may be high when the appliance is operating.

19. This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety.

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

21. For appliance with type Y attachment, if the supply cord is damaged, it must be replaced by the
manufacturer, its services agent or similarly qualified persons in order to avoid a hazard.

22. Rear surface of appliances should be placed against a wall.

23. WARNING: This appliance includes a heating function. Surfaces, other than the functional surfaces may
develop high temperatures. Since temperatures are perceived differently by different people, this device
should be used with CAUTION. Hold the appliance exclusively to grip surfaces intended to hold and use
such heat protection measures as heat protection Gloves or pot holders. Areas which are not intended to
grips must be given sufficient time to cool.

24. Do not place on or near a hot gas or electric burner, or in a heated oven.

25. Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

26. Appliances are not intended to be operated by means of an external timer or separate remote-control
system.

27. Do not put the oil or any other liquid in the inner pot.
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28.

29.

30.
31

32.

33.

To prevent the inner pot dropping on the ground, put the inner pot on a stable table before lift the air fry
basket.

Clean the air fry basket and inner pot with damp, soapy cloth. Make sure only use mild, soapy water. You
can also clean them by dishwasher.

Dry the unit and all the assemblies with soft cloth before store or use.

If the stains in the basket or inner pot are too difficult to clean, let them soak in warm water for about 10
minutes before cleaning.

Do not immerse the air fryer in the water or any other liquids. Clean the exterior surfaces of the unit with
wipe soft cloth. Then dry it with soft cloth.

CAUTION: The mark " & means APPLIANCE SURFACES ARE HOT WHEN OR AFTER USE. Do not

touch hot surfaces. Please wear protective insulated gloves when touching hot surfaces or hot air fry
basket, inner pot and food.

SAVE THESE INSTRUCTIONS

Before Using Your Air Fryer

Before using your air fryer for the first time, be sure to:

1.

aprowbd

Unpack the unit.

Remove the pot and air fry basket. Wash the pot and air fry basket in hot sudsy water or in dishwasher.
Thoroughly dry all accessories and re-assemble in air fryer.

Wipe the outer body and inner part with wet cloth and dry them before using.

Plug the air fryer into outlet and you are ready to use your new Air fryer.

COMPONENTS:

(For air fry basket)

Air fry basket

Open button Inner pot

Control panel
Air intake

Button cover

Handle




Using Your Air Fryer

Please familiarize yourself with the following Air Fryer functions and accessories prior to first use:

® Inner pot: Place the air fry basket onto the pot, and then put the pot into the air fryer.

® Air fry basket: Place the food in the basket and then put the basket into the inner pot to cook.

® Open button (For air fry basket): To take out the air fry basket, press the open button and then lift the
basket. NOTE: to prevent the inner pot dropping on the ground, put the inner pot on a stable table before lift
the basket.

® Air intake: There will be hot steam out from the air intake, keep your hands or face away from the air intake

when cooking to prevent scalding.

Button cover: To prevent mistakenly touching the open button.

® Handle: For handle the inner pot and air fry basket.

CONTROL PANEL

FRIES STEAK  VEGGIE CHICKEN BAKE FISH FROZEN PIZZA

REHEAT TEMP
KEEPWARM  REHEAT (¢ SHAKE )

[ B w W
00 0 ¢ 0.0 w

STOP
CANCEL +

BUTTONS INSTRUCTION

"REHEAT" button:

(D Press this button to preheat the inner pot before the cooking. After the preheating, put the food into the air
fry basket and select the function to start the cooking.

@ User can reheat the food by press this button if the food has cold or did not achieve the desired cooking
effect.

"KEEP WARM" button:
After the cooking, user can press this button to keep the food warm.

"STOP/CANCEL" button:

(D During the cooking, user can press this button once to pause the cooking. The display blinks in the LED
display. User can press "TEMP" button or "TIME" button to adjust the cooking temperature or time.

@ During the cooking, user can press this button twice to cancel the cooking and return to standby mode.



"TEMP" button:

(DDuring the setting mode, press this button once to enter the temperature setting mode. Press the "-" or "+"
button to set the cooking temperature.

@ During the cooking, to adjust the cooking temperature, press the "STOP/CANCEL" button once and then
press the "TEMP" button to enter the temperature setting mode.

"TIME" button:

(DDuring the setting mode, press this button once to enter the time setting mode. Press the "-" or "+" button to
set the cooking time.

@ During the cooking, to adjust the cooking time, press the "STOP/CANCEL" button once and then press the
"TIME" button to enter the time setting mode.

"START" button:
After selected function, press this button to start the cooking.

"-"["+" button:
In time or temperature setting mode, press "-"/"+" button to set the time or temperature.

OPERATION INSTRUCTIONS

1. Place the food to be cooked on the air fry basket evenly.
NOTE: The amount of the food should not more than the 4/5 of total amount of the air fry basket.
2. Place the basket in the inner pot. Insert the pot into the air fryer.
Plug the air fryer into outlet.
4. Select the desired function by pressing the function button on the control panel. The default temperature
and time blink in the LED display.
5. Press the "TEMP" button once, and then press "-" or "+" button to set the desired cooking temperature.
Press the "TIME" button once, and then press "-" or "+" button to set the desired cooking time.
7. Press "START" button to start the cooking. The time counts down.
NOTE: (WThe cooking temperature and time can be adjusted during the cooking.

@To pause the cooking, press the "START/CANCEL" button once.

(3To cancel the cooking, press the "START/CANCEL" button twice.

@Some food need to stir during the cooking: Pull the inner pot to turn the food. Place the pot into
the air fryer and press "START" button to continue the cooking. Be careful to stir the food to prevent
scalding.

8. When the cooking is complete, a bell will sound and the unit returns to standby mode.
NOTE: Check the food if it has achieved the desired cooking effect or not. If not, insert the pot into the air
fryer and the press the "REHEAT" button to cooking for few minutes.

9. Pull the inner pot with handle carefully to take the food out from the air fry basket immediately or the heat
remaining in the air fryer will continue to toast and dry out your toast.
NOTE: to prevent the inner pot dropping on the ground, put the inner pot on a stable table before lift the
basket.

w

o



COOKING TIPS

Recipe Weight (g) Cooking  time | Cooking Shake or not | Tips
(min) temperature (C) | during the
cooking

Frozen fries | 300-700 12-16 200 Shake

(thick)

Frozen fries | 300-700 12-20 200 Shake

(thin)

DIY fries | 300-800 18-30 180 Shake Add olil : 1/2

(0.7*0.7*8cm) spoon

DIY chips 300-800 18-22 180 Shake Add oil: 1/2
spoon

DIY potato | 300-750 12-18 180 Shake Add oil:  1/2

pieces spoon

Hash Brown 250 15-18 180

Braised Cream | 500 18-22 180

potato

Steak 100-500 8-12 180

Pork chop 100-500 10-14 180

Hamburger 100-500 7-14 180

Sausage roll 100-500 13-15 180

Drumstick 100-500 18-22 180

Chicken breast | 100-500 10-15 180

Fish 100-500 8-12 180

Prawn 100-500 5-10 180

Crab 100-500 8-12 180

Cake 100-400 15-30 160

Spring rolls 100-400 8-10 200 Shake Instant  Spring
rolls

Frozen chicken | 100-500 6-10 200 Shake

nugget

Frozen fish | 100-400 6-10 200

strips

Frozen 100-400 8-10 180

crumbs/cheese

shack

Brew vegetable | 100-400 10 160

Yakitori 100-400 8-12 200

Sweet potato 100-500 30-45 200

USE MAINTENANCE INSTRUCTIONS

This appliance requires little maintenance. It contains no user serviceable parts. Do not try to repair it yourself.
Contact a qualified appliance repair technician if the product requires servicing.




CLEANING INSTRUCTIONS

CAUTION: To protect against electrical shock, DO NOT IMMERSE THE AIR FRYER IN WATER OR ANY

OTHER LIQUIDS.

Your air fryer should be cleaned regularly for best performance and long life. Regular cleaning will also reduce

the risk of fire hazard.

1. Remove plug from electrical outlet. Allow it to cool.

2. Clean the air fry basket and inner pot with damp, soapy cloth. Make sure to only use mild, soapy water.

3. If the stains in the basket or inner pot are too difficult to clean, let them soak in warm water for about 10
minutes.

4. Clean the heating elements will dry and soft cloth.

5.  Wipe outside of air fryer with a damp cloth. Then dry it with clean cloth.

CAUTION: DO NOT USE ABRASIVE CLEANERS OR METAL SCOURING THE BASKET AND POT. Make
sure to only use mild, soapy water. Abrasive cleaners, scrubbing brushes and chemical cleaners will
damage the coating on this unit. Pieces can break off the surfaces and touch electrical parts involving a risk
of electrical shock.

6. Allow the appliance to cool and dry completely before storing. If storing the air fryer for long periods of time,
make certain that the air fryer is clean and free of food particles. Store the air fryer in a dry location such as
on a table or countertop or cupboard shelf. Other than the recommended cleaning, no further user
maintenance should be necessary.

7. Any other servicing should be performed by an authorized service representative.

SPECIFICATION

Unplug unit, allow

Model

Rated voltage

Rated frequency

Rated power

Frying basket capacity

Frying pan capacity

KF -AF50EV-ST

220-240V

50-60Hz

1450w

3.5L

5.0L

KF -AF 70EV-ST

220-240V

50-60Hz

1650w

5.5L

7.0L

KF -AF 70EV-BK

220-240V

50-60Hz

1650W

5.5L

7.0L

TO STORE

Unplug unit, allow it to cool, and clean before storing. Store the air fryer in its box in a clean, dry place. Never
store appliance while it is hot or still plugged in. Never wrap cord tightly around the appliance. Do not put any
stress on the cord where it enters the unit, as it could cause the cord to fray and break.
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