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NOI CHIEN KHONG DAU
AIR FRYER

Instruction Manual

KF-AF68EPV-BK

ONG DAN SU DUNG
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Vui long doc ky hwéng dan nay trwéc
khi st dung thiét bi.

Please read these instruction carefully before
operating the appliance.

La mot phan clia chinh sach cai tién lién tuc, ching toi
bao luu quyén slra déi thiét ké va cac théng sé ky thuat
ma khéng can thong béo.




BIEN PHAP BAO VE QUAN TRONG

Vui long doc ky huéng dan st dung truéc khi dung
va giil tai liéu dé tham khao thém.

A Trudc khi st dung, hay kiém tra xem dién ap cia 6 cdm trén tudng cé tuong
ting vdi dién ap hién thi trén bang théng s6 khéng.

A Khéng van hanh bat ky thiét bi nao véi day hoac phich cam bi hong hoac sau
khi thiét bi bi 16i, hodc bi roi hodc bi hdng theo bat ky cach nao. Mang thiét
bi t6i ca s& dich vu dugc Gy quyén gan nhat dé kiém tra, stfa chira hodc diéu
chinh phan dién hoac co khi.

A Néu day dan dién bi hong, phai bdo nha san xuat hoac dai ly dich vu dugc iy
quyén hodc ky thuat vién co trinh d6 thay thé dé tranh nguy hiém.

A Viéc st dung phu kién khéng theo khuyén cdo clia nha san xuat cé thé gay
thuaong tich cho nguoi dung

- Thiét bi nay khéng cho phép tré em tir 0 tudi dén 8 tudi st dung.

- Thiét bi nay c6 thé dugc st dung bdi tré em tur 8 tudi tré 1én néu ching dugc

gidm sat lién tuc.

- Thiét bj nay c6 thé dugc sir dung bai nhitng ngudi bi suy gidm kha nang thé chat,
0 giac quan hoac tinh than hodc thiéu kinh nghiém va kién thiic néu ho da dugc

giam sat hodc hudng dan vé viéc st dung thiét bi theo cach an toan va hiéu dugc

cac méi nguy lién quan.

- DE thiét bi va day dién cla thiét bi xa tdm tay tré em dudi 8 tudi.

-Tré em khéng dugc thuc hién vé sinh va bao dudng thiét bi.

-Khéng cham vao bé mat nong. Hay st dung tay cam hoac nit van.
-Phai hét stic than trong khi di chuyén néi chién c6 dau nong.

-D4u trong thuing dau sé van néng sau khi tat may. Khéng bao gid di chuyén noi

chién ctia ban cho dén khi n6 nguéi hoan toan, hay nhac khay dau lén bang cach
st dung tay cam.

- Sau khi chién xong va truéc khi mé ndp, luén nang ré |én va dgi vai giay dé ap
suat hai nuéc gidm xudng.




BIEN PHAP BAO VE QUAN TRONG

Vui long doc kj huéng dan sit dung truéc khi dung
va giir tai liéu dé tham khao thém.
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Thiét bi nay dugc thiét k& dé st dung trong gia dinh va cac ing dung tuong tu nhu:

- Khu vuc bép ctia nhén vién trong céc ctia hang, van phong va cac méi trudng lam viéc khac
—Trang trai

— Khéch hang trong khach san, nha nghi va cac hé dan cu khac

- Méi trudng ki€u nha nghi chi phuc vu bira sang

(Nha sdn xuat c6 thé gidi han viéc st dung so véi néu trén)
. J

-Khéng st dung thiét bi cho muc dich khac véi muc dich st dung.

-Cac thiét bi ndu nudng phai dugc dat & vi tri 6n dinh véi tay cdm (néu c6) dugc dinh vi dé tranh
chat1dng ndng tran ra ngoai.

-Khéng dé day dién treo qua mép ban hodc qudy hodc cham vao bé mat néng.

-Khéng dat trén hodc gan bép dién hodc bép gas ndng hoac trong 16 nuéng da dugc lam néng.
-Khoéng dé thiét bi khong dugc giam sat khi dang st dung thiét bi.

-Tré em can dugc gidm sat dé dam bao rang ching khéng nghich thiét bi.

-Thiét bi nay khéng dugc ngam trong nudc.

-Rat phich cdm khai 6 cdm khi khéng st dung va truéc khi vé sinh. D& nguéi trudc khi ldp hodc
thao cac bo phan va truéce khi vé sinh thiét bi.

-Sir dung gang tay dac biét khi di chuyén thiét bi

-Dam bao rang cac tay cdm dugc lap rap dung cach vao gid va khoa dung vi tri. Xem hudng dan 1dp
rap chi tiét.

-Trudc khi st dung, luén dadm bao réng néi chién dau dugc dat ding vi tri.

- Khéng bao gid két ndi noi chién vai nguén dién ma chua cho dau vao néi chién dau trudc.

- Khay dau c6 thé théo rdi c6 thé dugc ngdm hoan toan trong nudc va lam sach, nhung phai dugc
lam khé hoan toan trudc khi sir dung vao 1an sau dé tranh bi dién giat.

-DE& dé phong héa hoan, khong dat thiét bi gan cac vat liéu dé chay nhu rém clia, va khong dat bat
clrthu gi phia trén thiét bi.

-Dam béo rang tat ca cac gidy td, bia cing hodc nhua da dugc bé di trudc khi chién thuc phdm.
-Thiét bi khéng thé dugc st dung dé luu trit moi thi, dac biét la gidy, bia ciing hodc nhya.

- Luén ngat thiét bi khoi nguén dién trudc khi cat thiét bi.

- Cac thiét bi khong nham muc dich van hanh bang bo hen gid bén ngoai hodc hé théng diéu

khién tU xa riéng biét.
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CAC CHE PO VAN HANH

Thiét bi ¢6 hai ché d6 van hanh bao gém “Ché dé mac dinh” va “Ché dé tuy chon”.,

1. Ché d6 mac dinh ~

-Ké&t néi thiét bi vGi nguén dién
X . P2 N K A % L
-Nhan nut Nguon va thiét bi chuyén sang “Ché dé mac dinh’,
-Nhan nat Thuc don @ dé chon thuc don mong muén ctia ban va biéu tugng clia thuc don

da chon sé sang lén.
-Sau d6 nhan nut Bat dau/ Dung (M) va thiét bi bit dau hoat dong theo Thuc don da chon.

J

I/

2. Ché dé tuy chon ~

- K&t néi thiét bi véi nguén dién

- Nhan nat Nguén va nhan nut Thuc don @ dé chon Thuc don mong mudn cla ban.
-Nhan ndt Nhiét d6/Thai gian (@ khi man hinh hién thi [ BEE" ©®O], nhén @ hodc &
dé diéu chinh nhiét dé.

- Sau khi hoan tat cai dat nhiét do, nhan lai nit Nhiét dé/Thai gian @ dé vao ché do cai dat
thai gian, sau d6 nhan & hoac & dé diéu chinh thai gian.

- Sau khi hoan tat cai dat thai gian, nhan nat Bat dau/ Diing va thiét bi bat dau hoat dong

theo thuc don da chon véi nhiét doé va thoi gian méi.

- )

- D& dadm bao nau chin déu/chin vang, hdy ma ngan chia gio chién trong nlfa thdi gian nau.

Kiém tra, 1at hodc I4c manh thuc pham trong gio chién.

QUAN TRONG:
Khi Iay phan r8 chién bén trong ra khdi néi chién, may sé trong trang thai tat nguén. Trong
vong 10 phut, dat lai ré chién vao néi chién thi may sé tiép tuc hoat dong.



GIGI THIEU THUC DON

Biéu Nguyén liéu Nhiét do mac Thei gian Ghi chu
tuong dinh nau dé xuat
Khoai tay chién | 200°C Thai gian ¢6 thé diéu chinh:
15-20 phat Lac
dong lanh 1-60 phut
Sudn 200°C Thai gian c6 thé diéu chinh:
@ 15-20phat | Léc
1-60 phut
Nuéng Banh 180°C Thai gian c6 thé diéu chinh:
30 phut
1-60 phut
Dui ga, canh ga 200°C . Thai gian c6 thé diéu chinh:
@ 20-40 phut Lac
1-60 phut
Ca 200°C Thai gian c6 thé diéu chinh:
T 12 phat Lac
1-60 phut
é Thit nuéng 200°C ; Thai gian c6 thé diéu chinh:
25 phut Lac
1-60 phut
Qua sdy 30°C Thai gian ¢6 thé diéu chinh:
” (c6 thé diéu 4gis 24 gics
chinh 30°C-80°C)
Tém 180°C Thai gian c6 thé diéu chinh:
S 12-15 phut Lic
1-60 phut

SU DUNG LAN PAU TIEN

1. Trudc khi st dung thiét b lan dau tién, hay boc tat ca cac phan déng goi bén ngoai, nhan va/hodac
nhan dan khoi thiét bi.

2.Théo tat ca cac bo phan c6 thé thao rai va rira bang nudc xa phong, sau d6 rla lai bang nudc sach
va lau khé bang vai sach hoac khan gidy.

3. Lap rap tat ca cac bo phan ctia thiét bi vao dung vi tri va dat thiét bi & vi tri thich hop. Khong dat
thiét bi trong td hodc & noi sat tudng.

4. K&t ndi thiét bi véi nguon dién. Khi thiét bi duge st dung lan dau tién, sé co mui hodc khéi, nguyén
nhan la do I6p mang bao vé trén bo phan gia nhiét. Diéu nay la binh thudng. Vi vay ching téi khuyén
nghi réng thiét bi can lam viéc khéng tai trong khodng 15 phut dé khir mui héi. Vui long mé cta ra

vao va clfa s6 va lam cho can phong dugc théng gid khi thiét bi duoc sir dung lan dau tién.



HUGNG DAN VAN HANH

e D3am bdo réng bo hét tat ca phan dong géi réi méi cho thuc pham vao.

e Thuc phdm déng lanh can dugc lam néng sa bé trudc.

0 e Hay ndu ngay thuc phdm da dugc ra dong.

Khoai tay chién

1. K&t néi thiét bi véi nguén dién. Nhan nit Nguén r6i nhan nut Thuc don @ dé chon
“Khoai tay chién” % , nhiét dé va thai gian méc dinh cla cai dat “Khoai tay chién”la 200°C
va 20 phut riéng biét, dugc hién thj trén man hinh. Va ban c6 thé diéu chinh nhiét d6 va thai

gian mong mudn clia minh bang cach thuc hién theo thao tac dugc chi dinh trong phan “Ché
dd tuy chinh”va man hinh sé cho biét nhiét do va thai gian mai.

2. Dat gia dung vao trong néi chién va sau dé cho 5009 khoai tay chién déng lanh Ién trén gia.
3. Lap dat thung chién vao dung vi tri va sau d6 nhan nit Bat dau/ Diing sau do thiét bj
bat dau hoat dong.

4. Khi thiét bi hoat d&ng xong, c6 thé nghe thay 5 tiéng bip va thic &n da dugc chién chin

vang

1. K&t ndi thiét bi vai nguédn dién. Nhan nat Nguén r6i nhan nut Thuc don @ dé chon
“Suon” C@ , va nhiét do va thai gian mac dinh ctia cai dat“Suan” la 200°C va 15 phut riéng
biét, dugc hién thi trén man hinh. Va ban cé thé diéu chinh nhiét d6 va thai gian mong muén
clia minh bang cach thuc hién theo thao tac dugc chi dinh trong phan “Ché dé tuy chinh”va
man hinh sé cho biét nhiét dé va thai gian mdi.

2. Dat gia dung vao trong néi chién va sau dé rai déu mot I&p sudn trén gia dung.

3. L4p dat thung chién vao dung vi tri va sau @6 nhan nut Bét dau/ Diing sau do thiét bi
bat dau hoat déng.

4. Khi thiét bi hoat déng xong, c6 thé nghe thay 5 tiéng bip va thiic n da dugc chin vang.




HUGNG DAN VAN HANH

1. K&t néi thiét bi vai nguén dién. Nhan nat Nguén r6i nhan nut Thuc don @
dé chon “Nuéng” ﬁ va nhiét d6 va thai gian mac dinh cla cai dat“Nuéng” la
180°C va 30 phut riéng biét, dugc hién thi trén man hinh. Va ban c6 thé diéu chinh
nhiét d6 va thai gian mong mudén cia minh bang cach thuc hién theo thao tac dugc
chidinh trong phan “Ché dé tuy chinh”va man hinh sé cho biét nhiét do va thai gian
md&i.

2. Dat gia dung vao trong noi chién va sau dé thém lugng thic an thich hop trén gia
dung.

3. L3p dat thung chién vao dang vi tri va sau d6 nhan nut Bat dau/ Diing sau do
thiét bi bat dau hoat dong.

4. Khi thiét bi hoat d&ng xong, c6 thé nghe thay 5 tiéng bip va thic an da dugc chin

vang.

bui ga, canh ga

1. K&t néi thiét bi vai nguén dién. Nhan nat Nguén r6i nhan nut Thuc don @
dé chon “Pui ga, canh ga” D va nhiét do va thoi gian méc dinh cla cai dat “Pui
ga, canh ga” 13 200°C va 20 phut riéng biét, dugc hién thi trén man hinh. Va ban c6
thé diéu chinh nhiét d6 va thai gian mong muén ctia minh bang cach thuc hién theo
thao tac dugc chi dinh trong phéan “Ché dé tuy chinh”va man hinh sé cho biét nhiét
do va thoi gian mdéi.

2. D3t gia dung vao trong néi chién va sau d6 rai déu moét I16p dui ga hodc canh ga
trén gia dung.

3. L3p dat khay chién vao dung vi tri va sau d6 nhan nut Bét dau/ Diing sau do
thiét bi bat dau hoat dong.

4. Khi thiét bi hoat déng xong, cé thé nghe thay 5 tiéng bip va thiic n da dugc chin

vang.




HUGNG DAN VAN HANH

Ca

1. K&t n6i thiét bi véi ngudn dién. Nhan nut Ngu6n r6i nhan nut Thuc don @
dé chon“Ca” @4 , va nhiét do va thdi gian mac dinh cla cai dat “Ca”1a 200°C va 12
phut riéng biét, dugc hién thi trén man hinh.Va ban cé thé diéu chinh nhiét d6 va thdi
gian mong mudn clia minh bang céach thuc hién theo thao tac dugc chi dinh trong
phan “Ché dé tuy chinh”va man hinh sé cho biét nhiét d6 va thai gian méi.

2. Dat gia dung vao trong ndi chién va sau d6 rai déu moét I6p ca trén gia dung.

3. L3p dat thung chién vao dung vi tri va sau d6 nhan nat Bat dau/ Duing sau do
thiét bi bat dau hoat dong.

4. Khi thiét bi hoat d&ng xong, cé thé nghe thay 5 ti€ng bip va thiic &n da dugc chin

vang.

1. K&t néi thiét bi vai nguédn dién. Nhan nat Nguén r6i nhan nut Thuc don @
dé chon “Thit nuéng” é , va nhiét do va thaoi gian mac dinh clia cai dat “Thit
nuéng” 1a 200°C va 25 phut riéng biét, dugc hién thi trén man hinh. Va ban c6 thé
diéu chinh nhiét d6 va thai gian mong muén ctia minh bang cach thuc hién theo thao
tac dugc chi dinh trong phan “Ché dé tuy chinh” va man hinh sé cho biét nhiét dé va
thoi gian méi.

2. Dat gia dung vao trong néi chién va sau dé rai déu mot 16p thit trén gia dung.

3. L&p dat thung chién vao dung vij tri va sau d6 nhan nut Bat dau/ Diing sau do
thiét bi bat dau hoat dong.

4. Khi thiét bi hoat déng xong, c6 thé nghe thay 5 tiéng bip va thiic &n da dugc chin

vang.




HUGNG DAN VAN HANH

~

Qua say

1. Két néi thiét bi vsi ngudn dién. Nhan nat Nguén r6i nhan nut Thuc don @
dé chon “Qua say” 3 , va nhiét do va thai gian mac dinh ca cai dat “Qua say” la
30°C va 4 gid riéng biét, dugc hién thi trén man hinh. Va ban c6 thé diéu chinh nhiét
dd va thai gian mong mudn clia minh bang céach thuc hién theo thao tac dugc chi
dinh trong phan “Ché dé tuy chinh”va man hinh sé cho biét nhiét dé va thai gian mai.
2. Dat gia dung vao trong néi chién va sau d6 rai déu mot I6p qua trén gia dung.
3.L3p dat thung chién vao dung vi tri va sau d6 nhan nut Bat dau/ Duing sau dé
thiét bi bat dau hoat déng.

4. Khi thiét bi hoat dong xong, cé thé nghe thay 5 tiéng bip va thic &n da dugc chin

vang.

Tom

1. K&t ndi thiét bi vai nguédn dién. Nhan nat Nguén r6i nhan nut Thuc don @
dé chon“Téem” P , va nhiét d6 va thdi gian mac dinh cla cai dat “Tém” 1a 180°C
va 12 phut riéng biét, dugc hién thi trén man hinh. Va ban cé thé diéu chinh nhiét d6
va thai gian mong muén cia minh bang cach thuc hién theo thao tac dugc chi dinh
trong phan “Ché dé tuy chinh”va man hinh sé cho biét nhiét do va thai gian mai.

2. Dat gia dung vao trong néi chién va sau dé rai déu mot I16p tom trén gia dung.

3. L&p dat thung chién vao dung vi tri va sau d6 nhan nut Bat dau/ Dung sau
dd thiét bi bat dau hoat dong.

4. Khi thiét bi hoat d&ng xong, c6 thé nghe thay 5 tiéng bip va thiic dn da dugc chin

vang.
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THONG SO KY THUAT

Tén san pham KF-AF68EPV-BK
ién ap 220-240V

Tan s6 dinh mutc 50-60Hz

Coéng suat 1800W

Dung tich néi chién kém gia d& 6.0L

Dung tich néi chién khéng c6 gia d6 | 6.8L

VE SINH VA BAO DUGNG

1.RUt phich cdm cla thiét bi va dé thiét bi ngudi hoan toan trudc khi vé sinh. Lam sach tat ca cac phu
kién nhu gia dung va khay chién bang nudc néng véi chat ty rua.

2. Cho gia dung va khay chién vao nuéc dé lam sach ky. Khéng st dung dung cu tay rdia 6 tinh &n
mon dé lam sach, néu khéng, I6p chéng dinh va I6p ma trén bé mat sé dé bi rai ra.

3. Thudng xuyén lau thanh trong cua thiét bi. Nhe nhang lau sach dau bang khan bong dm, sau dé
tham kho bang khan khé.

4. Khéng bao gid nhung thiét bi vao nuéc dé vé sinh.

5. Khéng lam sach khay chién bang bat ky dung cu kim loai nao dé tranh lam héng 16p pha bé mét

cla phu kién nay.

Khi hét thai gian st dung, sdn pham khéng dugc xt ly thai bé nhu rac thai dé thi.

S&n phdm nay phai dugc dua dé€n mét trung tam dac biét thu gom chat thai phan biét ctia chinh

quyén dia phuong hodc dén mét dai ly cung cap dich vu nay.

Viéc vuit bd thiét bi gia dung mot cach riéng biét sé tranh dugc nhitng hau qua tiéu cuc c6 thé
xay ra déi vai moéi trudng va suc khoe, tao ra hinh thic thai bo khong phu hgp va cho phép cac
vat liéu cau thanh dugc thu hoi dé tiét kiém dang ké ning lugng va tai nguyén. Dé ghi chu viéc
XU ly thai bé cac thiét bi gia dung riéng biét, san pham dugc danh dau bang thung rac c6 banh

xe gach chéo.
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SHARP

INSTRUCTION MANUAL

Model: KF-AF68EPV-BK




IMPORTANT SAFEGUARDS

Before using the electrical appliance, the following basic precautions should
always be followed including the following

A\
A\

Before using check that the voltage of wall outlet correspond to the one
shown on the rating plate.

Do not operate any appliance with a damaged cord or plug or after the appli-
ance malfunctions, or is dropped or damaged in any manner. Return appli-
ance to the nearest authorized service facility for examination, repair or
electrical or mechanical adjustment.

If the supply cord is damaged it must be replaced by the manufacturer or a
authorized service agent or a qualified technician in order to avoid a hazard.

The use of accessory not recommended by the manufacturer may cause
injuries to persons.

- This appliance shall not be used by children from 0 year to 8 years.

- This appliance can be used by children aged from 8 years and above if they are
continuously supervised.

- This appliance can be used by people with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervi-
sion or instruction concerning use of the appliance in a safe way and understand
the hazards involved.

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

- Cleaning and user maintenance shall not be made by children.

-Do not touch the hot surface. Use the handle or the button.

-Extreme caution must be used when moving fryer containing hot oil.

-The oil in the oil tank will be still hot after it is switched off. Never attempt to move

your fryer until it is completely cool down, lift the oil tank use the handles.
-On completion of frying and before opening the lid, always raise the basket and
wait a few seconds to allow steam pressure to subside.




IMPORTANT SAFEGUARDS

Before using the electrical appliance, the following basic precautions should
always be followed including the following

4 M
This appliance is 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
- Bed and breakfast type environments

(Manufacturer may limit usage to above)
& J

-Do not use the appliance for other than intended use.

-Cooking appliances should be positioned in a stable situation with the handles (if any) positioned
to avoid spillage of the hot liquids.

-Do not let the cord hang over the edge of a table or counter or touch a hot surface.

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

-Do not leave the appliance unattended when it is being operated.

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

-The appliance must not be immersed.

-Unplug from outlet when not in use and before cleaning. Allow to cool down before putting on or
taking off parts, and before cleaning the appliance.

-Use special gloves when moving the appliance

-Make sure handles are properly assembled to basket and locked in place. See detailed assembly
instructions.

-Before use, always ensure that the oil tank is positioned correctly.

-Never connect the fryer to the electricity supply without placing oil in the oil tank first.

-Though the detachable oil tank can be completely immersed in water and clean, it must be
thoroughly dried before next use to prevent electric shock.

-To prevent fire, do not place the appliance close to flammable materials such as curtains, and do
not place anything above the appliance.

-Make sure all papers, cardboard or plastic have been removed before frying food.

-The appliance can not be used for storing things, especially papers, cardboard or plastic.

-Always disconnect the appliance from the supply before close the appliance.

-The appliances are not intended to be operated by means of an external timer or separate

remote-control system.



KNOW YOUR AIR FRYER

Control Panel

Upper housing

Lower housing

Chop French  Bake  Chicken leg
fries chicken wing temperature/
Power button Fish Steak  |Dry Fruit| Chrimp time button
| | | | N
@Y @ o
N PPN <
/-\ - - OC /-\
+ I — |
o/ A b @ C /
=t
C V=
@ ‘
\- | | I
Menu Power  Temperature | Heating Convection Start/stop
light fan on button
temperature/ Timer temperature/

time increase

time decrease



INTRODUCTION FOR OPERATING MODES

The appliance has two operating modes including “Default mode” and “Custom mode”.

1. Default mode ~

- Connect the appliance with power source.

- Press the Power button % and the appliance enters into the “Default Mode".

-Then press the Menu button @ to select your desired menu, and the icon of selected menu
will be lighted up.

- Then press the Start/Stop button and the appliance starts working according to the

selected menu.

- J

N

- Connect the appliance with power source.

- Press the Power button % and press the Menu button @ to select your Desired Menu.
- Then press Temperature/Time button when the display indicates press
@ or 6 to adjust the temperature. After finish setting temperature, press Temperature/Time
button again to enter into the time-setting mode, then press @ or @ to adjust the time.
- After finish setting time, press the Start/Stop button and the appliance starts working

according to the selected menu with new temperature and time.

\_ J

Food flipping

- To assure even cooking/browning, open the frying basket drawer halfway through the

cooking time. Check, turn or vigorously shake foods in the frying basket.

IMPORTANT:
When you take the inner pot out of the air fryer, the machine is in power off state, Reload the

inner pot in T0minutes the machine continues to work.



INTRODUCTION FOR MENUS

Biéu Nguyén liéu Nhiét do mac Thei gian Ghi chu
tuong dinh nau dé xuat
Frozen French 200°C Adjustable time:
15-20 mins Shake .
fries 1-60mins
Chop 200°C Adjustable time:
C@ 15-20 mins Shake .
1-60mins
% Bake 180°C Adjustable time:
30 mins 1-60mins
@ Chicken leg, 200°C . Adjustable time:
Chicken wing 20-40 mins Shake 1-60mins
Fish 200°C Adjustable time:
DA 12 mins Shake | | conins
é Beefsteak 200°C ) Adjustable time:
25 mins Shake |  coins
Dry fruit 30°C . .
s o Adjustable time:
(c6 thé diéu 4 hours 2-24 hours
chinh 30°C-80°C)
@ Shrimp 180°C . Adjustable time:
12-15 mins Shake
1-60mins

USING FOR THE FIRST TIME

1. Before using the appliance for the first time, remove all the packaging materials, labels and/or
stickers from the appliance.

2. Remove all the detachable parts and wash them in soapy water, and then rinse them with clean
water and dry them with a clean cloth or paper towel.

3. Assembile all the parts of the appliance well in position and place the appliance on a suitable
position. Do not put the appliance in the closet or at a place which is close to the wall.

4, Connect the appliance with power source. When the appliance is used for the first time, odor or
smoke will occur, which is caused by the protective film on the heating element. This is normal. So it
is recommended that the appliance should work without load for about 15 minutes remove the
odor. Please open the door and window and make the room be ventilated when the appliance is

used for the first time.



OPERATION INSTRUCTION

e Make sure all the packaging materials are removed before adding food.

e The frozen food need to be preheated.

0 e And please immediately cook the food which has been defrosted.

g Frenchiies

1. Connect the appliance with power source. Press the Power button % and then press
Menu button @ to select the “French fries” ,and the default temperature and time of
“French fries” setting are 200°C and 20 minutes separately, which are indicated in the
display. And you can adjust your desired temperature and time by following the operation
specified in the section of “Custom mode”, and the display will indicate the new temperature
and time.
2. Put the wire rack into the frying tank and then add 5009 frozen French fries on the wire rack.
3. Install the frying tank well in position and then press the Start/Stop button , then the
appliance starts to work.

4.When the appliance finishes working, five beeps can be heard, and the food are fried well.

(O

1. Connect the appliance with power source. Press the Power button =) and then press
Menu button @to select the “Chop” @,and the default temperature and time of “Chop”
setting are 200°C and 15 minutes separately, which are indicated in the display. And you can
adjust your desired temperature and time by following the operation specified in the section
of “Custom mode”, and the display will indicate the new temperature and time.

2. Put the wire rack into the frying tank and then evenly add a layer of chops on the wire rack.
3. Install the frying tank well in position and then press the Start/Stop button then the
appliance starts to work.

4.When the appliance finishes working, five beeps can be heard, and the food are fried well.




OPERATION INSTRUCTION

1. Connect the appliance with power source. Press the Power button and then
press Menu button @ to select the “Bake” ,and the default temperature and time
of “Bake” setting are 180°C and 30 minutes separately, which are indicated in the
display. And you can adjust your desired temperature and time by following the opera-
tion specified in the section of “Custom mode”, and the display will indicate the new
temperature and time.

2. Put the wire rack into the frying tank and then add appropriate amount of food on the
wire rack.

3. Install the frying tank well in position and then press the Start/Stop button ,then
the appliance starts to work.

4.When the appliance finishes working, five beeps can be heard, and the food are fried

well.

Chicken leg, chicken wing

1. Connect the appliance with power source. Press the Power button and then
press Menu button @to select the “Chicken leg, chicken wing” &5 , and the default
temperature and time of “Chicken leg, chicken wing” setting are 200°C and 20 minutes
separately, which are indicated in the display. And you can adjust your desired tempera-
ture and time by following the operation specified in the section of “Custom mode”, and
the display will indicate the new temperature and time.

2. Put the wire rack into the frying tank and then evenly add a layer of chicken legs or
chicken wings on the wire rack.

3. Install the frying tank well in position and then press the Start/Stop button ,then
the appliance starts to work.

4. When the appliance finishes working, five beeps can be heard, and the food are fried

well.




OPERATION INSTRUCTION

1. Connect the appliance with power source. Press the Power button and then
press Menu button @ to select the “Fish” <€©d , and the default temperature and
time of “Fish” setting are 200°C and 12 minutes separately, which are indicated in the
display. And you can adjust your desired temperature and time by following the opera-
tion specified in the section of “Custom mode”, and the display will indicate the new
temperature and time.

2. Put the wire rack into the frying tank and then evenly add a layer of fishes on the wire
rack.

3. Install the frying tank well in position and then press the Start/Stop button then
the appliance starts to work.

4.When the appliance finishes working, five beeps can be heard, and the food are fried

well.

1. Connect the appliance with power source. Press the Power button and then press
Menu button @ to select the “Beefsteak” é , and the default temperature and
time of “Beefsteak” setting are 200°C and 25 minutes separately, which are indicated in
the display. And you can adjust your desired temperature and time by following the
operation specified in the section of “Custom mode”, and the display will indicate the
new temperature and time.

2. Put the wire rack into the frying tank and then evenly add a layer of beefsteaks on the
wire rack.

3. Install the frying tank well in position and then press the Start/Stop button ,then
the appliance starts to work.

4. When the appliance finishes working, five beeps can be heard, and the food are fried

well.




OPERATION INSTRUCTION

1. Connect the appliance with power source. Press the Power button and then
press Menu button @ to select the “Dry fruit” and the default temperature
and time of “Dry fruit” setting are 30°C and 4 hours separately, which are indicated in
the display. And you can adjust your desired temperature and time by following the
operation specified in the section of “Custom mode”, and the display will indicate the
new temperature and time.

2. Put the wire rack into the frying tank and then evenly add a layer of fruits which have
been cut well and are of uniform thickness on the wire rack.

3.Install the frying tank well in position and then press the Start/Stop button then
the appliance starts to work.

4.When the appliance finishes working, five beeps can be heard, and the food are fried

well.

1. Connect the appliance with power source. Press the Power button and then
press Menu button @ to select the “Shrimp” % and the default temperature
and time of “Shrimp” setting are 180°C and 12 minutes separately, which are indicated
in the display. And you can adjust your desired temperature and time by following the
operation specified in the section of “Custom mode”, and the display will indicate the
new temperature and time.

2. Put the wire rack into the frying tank and then evenly add a layer of shrimps on the
wire rack.

3.Install the frying tank well in position and then press the Start/Stop button then
the appliance starts to work.

4.When the appliance finishes working, five beeps can be heard, and the food are fried

well.
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SPECIFICATION

Model name KF-AF68EPV-BK
Rated voltage 220-240V

Rated frequency 50-60Hz

Rated power 1800W

Frying Pan with rack 6.0L

Frying Pan without rack 6.8L

CLEANING AND MAINTENANCE

1. Unplug the appliance and allow it to cool down thoroughly before cleaning. Clean all accessories
such as wire rack and frying tank by hot water with detergent.

2. Immerse the wire rack and frying tank into the water for cleaning thoroughly. Do not use a
abrasive cleaning tool to clean, otherwise, the non-stick and plating coating on the surface will
easily fall off.

3. Clean the inner wall of the appliance regularly. Gently wipe off the oil with a warm cotton cloth,
then dry it with a dry cloth.

4. Never immerse the appliance into water for cleaning.

5. Do not clean the frying tank with any metal tool to avoid its surface coating being damaged.

At the end of its working life, the product must not be disposed of as urban waste.
It must be taken to a special local authority differentiated waste collection centre or to a dealer

providing this service.

Disposing of a household appliance separately avoids possible negative consequences for the

environment and health, deriving form inappropriate disposal and enables the constituent
materials to be recovered to obtain significant savings in energy and resources. As a reminder of
the need to dispose of household appliances separately, the product is marked with a crossed-out

wheeled dustbin.
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