


For your safety and continued enjoyment of this product, always
read the instruction book carefully before using.

Introduction

Thank you for your patronage, welcome!!!

The launch of the Air Fryer will help you to cook your favorite food material
and snacks in healthier way. The fat-free Air Fryer uses the principle of hot
air combining with high speed air cycling (fast air change), it will provide
a one-time comprehensive heating, so for most food, there is no need to
add oil for cooking. With additional roasting plate, now you have a more
convenient way to make delicious food like cakes,milk, egg, biscuits and

etc.
General descriptions (figure 1)
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Attentions:

Before using this product, please read carefully the instruction manual,
and preserve the booklet for later reference.

Danger:
1. Do not soak the out crust into water or wash it under the tip, because
there are electronic components and heating elements in the crust.

2. Don't let water or other liquid into the product, in order to avoid has the
shock.

3. Always put the food ingredients in the frying basket for frying, thus to
avoid contact with the heating elements.

4.When products are working, don’t cover the air inlet and outlet opening.
5. Don't pour oil into the fryer, for this may cause fir.

6. Do not touch the inside of the product while it is working.



Warning .

1. Before connecting the product with the electric power, please check if
the power provided is in accordance with the rated power of the product.
2.If there are damages to the plugs, power wire or the product, you should
no longer use the product.

3. If the power wire is broken, for avoiding danger, it must be replaced by
service technicians from the manufacture, repairing department or similar
departments.

4. This product can not be used by children less than the age of 8, and
persons with imperfect limbs or with feeling, metal handicaps , but the
precondition is that specially assigned person must give supervision and
guidance to their use the product, thus to ensure their safety.

5. Take care of the children, do not let them play the product as toy.

6. When the product is in power or is cooling, the product and the power
wire must be placed at a location out of the reach of children under the
age of 8.

7.Do not let t he power wire touch surfaces with high temperature.
8. Never insert wet hands into the plugs and control panel of the product.

9.The product must be connected with a grounded socket, and one must
make sure that it is inserted correctly.

10. Never connect the product with external timer, in case danger might
occur.

11. Never put the product on or near combustible material like the table
cloth, or the curtain, ect.

12. Never put the product against the wall or other products, There should
be at least 10 cm of free space for the back side, lift/right sides, and the
upper side of the product .Do not put things on top of the product.

13. Never use the product for purposes not illustrated in the manual.
14.The product must be watched by someone while operating.

15. During the period of fat-free frying, steam with high temperature will
be emitted from the air outlet opening. The hands and face should be
away from the steam and the air outlet opening. And one should take care




of the hot steam and air while moving the fryer away from the product.

16. When using the product , the surface that it touches might become
very hot.

17.1f the product is smoking, unplug the power immediately. Remove the
fryer away form the product after it has stopped smoking.

18. Do not touch hot surface. Use handles or knobs.

19. To protect against electrical shock, do not immerse cord, plugs, or
appliance or in water or other liquid.

20.The use of accessory attachments not recommended by the appliance
manufacture may cause injures.

21.Do not place on or near a hot gas or electric burner, or in a heated oven.
22.Do not let cord hang over edge of table or counter, or touch hot surface.

23. Always attach the plug to the appliance first, then plug thecord into
the wall outlet. To disconnect, turn any control to off position, then remove
plug from wall outlet.

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

25.a) Ashort power-supply cord should be used to reduce the risk resulting
from becoming entangled in or tripping over a longer cord.

b) Longer detachable power-supply cords or extension cords are available
and may be used if care is exercised in their use.

¢) If a longer detachable power-supply cord or extension cord is used.

1) The marked electrical rating of the cord set or extension cord should be
at least as great as the rating of the appliance.

2) The cord should be arranged so that it will not drape over the
countertop or tabletop where it can be pulled on by children or tripped
over unintentionally.

If the appliance is of the grounded type, the extension cord should be a
grounding-type 3-wire cord.

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

27.This product is for household use.



Notice:

1. Put the product on a surface that is leveled, even, and stable.

2.The product is limited to normal domestic usage. It should not be used in
the dining rooms of shops, offices, farms or other working environments.
And should not be used be customers in hotels, motels, guest houses or
breakfast rooms, or other accommodation environments.

3. If the customer has failed to use the product correctly, or has used the
product for half professional purposes, he/she isresponsible for damages
caused by these.

4. The product can be only sent to the repairing center authorized for
repairing. Do not repair the product by yourself, for such action will
invalidate the guarantee.

5. Always unplug the power after use.

6. Before treating or cleaning the product, the product must be given 30
minutes for cooling down.

7.Ensure that the food ingredients fried in the product turn into the golden
color, and not the black or brown color. The burned places should be given
away.

Automatic shut off .

This product is equipped with a timer. When the countdown timer to OFF,
the product will ring a bell and automatically shut off. To manually turn off
theproducts, please turn the knob of the timer anticlockwise to OFF.

Before The First Use .

1. Remove all the packing material.
2.Remove the glue and labels on the product.

3. Clean the frying basket and the frying-pan thoroughly with hot water
,detergent and non-abrasive sponge.

Notice: dishwasher machine can be used to wash these components.

4. Clean the inside and outside of the product with wet cloth.




The fat-free fryer uses the technology of hot air heating .Never pour oil or
fat into the fryer.

. Operation Preparation

1. Put the product on a surface that is leveled, even, and stable, do not put
the product on surfaces that is not heat-resistant .

2. Put the frying basket into the fryer correctly.
3. Pull the wire out of the wire capsule at the bottom of the product.
Never pour oil or other liquid into the fryer.

Never put things on top of the product, for this will prevent the air flow and
reduce the effect of hoot air heating

. Operating this product

The fat-free fryer can be used to cook many types of food ingredients. The
additional food making manual will assist you to understand this product.

Fat-free Frying

1.Insert the plug into the grounded socket.

2. Pull out the frying-pan carefully from the fat-free fryer.
3. Put the food ingredients onto the frying basket

4. Slip the frying-pan back to the fat-free fryer

Do not use the fryer before putting in the frying basket

Notice: Do not touch the fryer shortly after its operation, as it is very hot.
One can only move the fryer by holding the handle.

5. Adjust to the right temperature by turning the temperature control
knob. Please refer to the “Setting” part of this chapter.

6. Determine the time for cooking the food ingredients.(Please refer to the
“Setting” part of this chapter).

7.To turn on the product, please adjust the knob of the timer to decide
the time for cooking. If the product starts with cold boot, the cooking time
should be 3 minutes longer.



Notice: If required, you can preheat the product without putting in the
food ingredients. At this point, the knob of the timer should be set to more
than 3 minutes, then wait for the heating indicator lamp to turn off(about
3 minutes later). After that, put in the frying basket and adjust the timer
knob to decide the cooking time.

- By this time, the power wire indicator lamp and the heating indicator
lamp will turn on.

-The timer will begin to countdown the time according to the Setting time.

- During the operation of the fat-free fryer, the heating indicator lamp will
turn on and off continuously. This shows that the heating components are
turning on and off continuously, thus to maintain the Setting temperature.

- The redundant oil from the food ingredients will be collected at the
bottom of the frying-pan.

8. Some food ingredients require overturning during the middle term of
cooking (refer to the “Setting” part of this chapter).To overturn the food
ingredients, hold the handle and pull out the frying-pan from the product,
and then make the turning. After that, slip the frying-pan back to the fat-
free fryer.

Notice: Do not press the demounting button of the frying basket during
the process of overturning.

Note: To reduce the weight, you can take out the frying basket from the
frying-pan, thus you can overturn only the frying basket. To take out the
frying basket, please pull out the frying-pan from the product, put it on
heat resistant surface, then press the demounting button of the frying
basket.

Not: If you have set the time with the timer as only half of the cooking time,
then you may hear the ringing of the timer while overturning the food
ingredients. However, this only means that you have to set the time again
with the timer for the remaining cooking time.

9. The ringing of the timer means that the Setting time has expired. Then
pull the frying-pan out of the product, and put it on heat-resistant surface.

Notice : you can also turn off the product manually .To do this ,turn the
timer knob to OFF.

10. Check to see if the food ingredients is cooked ripe.




If the food ingredients require more cooking, then slip the frying-pan into
the product, and set the timer with some minutes more.

11.To pour out the small size food ingredients (e.g. chips), please press the
demounting button of the frying basket (A) and take the frying basket out
of the frying-pan (D).

Do not overturn the frying basket before demounting the frying-pan, for
this will cause the redundant oil collected at the bottom of the frying-pan
to leak onto the food ingredients.

After cooking with the fat-free fryer, the frying-pan and the food ingredients
are still very hot. With respect to different types of food ingredients in the
fat-free fryer, there might be steam jetting out from the fryer.

12. Pour the food ingredients in the frying basket all into the bowls or
plates.

Note: To fetch the big size or fragile food ingredients, you can use the
clamps to take them out from the frying basket.

13. After completing the cooking of one batch of food ingredients, the fat-
free fryer can begin to cook another batch of food ingredients at any time.

.~ SETTING

The following table will assist you to choose the basic settings for the food
ingredients you want to cook.

Notice: Please remember that these Settings offer only a reference. For food
ingredients differ in source, size, shape and brand, we cannot guarantee to
provide the best Settings for your food ingredients.

As the fast air change technology can give renewed heating to the air
inside the product immediately, so, to pull the frying-pan out of the fat-
free fryer during the operation will hardly affect the process of cooking.

Note:

1. Compare with the food ingredients with larger size, the small size food
ingredients will require less time for cooking.

2. With larger amount of food ingredients, the time for cooking will only
be required to increase a little, with lesser amount of food ingredients, the



time will only be required to decrease a little.

During the process of cooking, overturning the small size food can
promote the final cooking effect, and can help the food ingredients to get
well-distributed frying.

By adding small amount of oil to the fresh potatoes, the food can be
made crisper. After adding the oil, the food ingredients should be shelved
for several minutes before frying them in the fat-free fryer.

Never cook the food ingredients with high oil content in the fat-free
fryer, like the sausages.

The refreshment that can be cooked in the oven can be also cooked in
the fat-free fryer.

The best weight of the food ingredients for cooking crisp chips is 500g.

Sandwich food can be made quickly and conveniently with the using
of pre fermented dough. Comparing with the homemade dough, the pre
fermented dough requires a shorter cooking time.

You can use the fat-free fryer to reheat the food ingredients. To reheat
the food ingredients, please set the temperature at 150°c,the maximum
cooking time is 10 minutes.

Potatoes and French fries

Minimum-
cateqor the biggest Time | Temperature flibbin Additional
gory ingredients (min) (%) ppIng information
(9
Frozen thin
potato 300-700 12-16 200 flipping
chips
Frozen
thick
N 300700 | 1220 200 flipping
potato
chips
Homemade
Add 1/2
fries 300-800 18-25 180 flipping /_
TBSP oil
(8 * 8) mm




Homemade Add 1/2
- 18-22 1 flippi
chips 300-800 8 80 ipping TBSP oil
Homemade Add 1/2
300-750 12-18 180 flippi
chips 'PPINg TBSP oil
Potato 250 15-18 180
Cream 500 18-22 180
Refreshment
Minimum-
the biggest | Time | temperature . Additional
Category | . : ) overturning | . .
ingredients | (min) (@] information
(9
Beefsteak 100-500 | 8-12 180 overturning
Pork chops 100-500 |[10-14 180 overturning
Hamburger 100-500 7-14 180 overturning
S
ausage 100-500 |13-15 200 overturning
Rolls
hick
Chic erT 100-500 |18-22 180 overturning
Drumstick
Chicken 100-500 |10-15 180
Breast
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Refreshment

Minimum-
cateqor the biggest | Time | temperature fliboin Additional
gory ingredients | (min) (c) pPIng information
(9
Adding 1/2
Spring Roll 100-400 8-10 200 overturning g /,
spoon of oil
Frozen Adding 1/2
Chicken 100-500 6-10 200 overturning 9 .
spoon of oil
Nuggets
Frozen Adding 1/2
Frying Fish 100-400 6-10 200 g .
: spoon of oil
Slices
Frozen
Breaded 100-400 810 200 Adding 1/?
a cheese spoon of oil
snacks
Vegetables 100-400 10 180

If the fat-free fryer starts with cold boot, the cooking time should
be 3minutes longer.

Make Frying Chips by yourself

For the purpose to have the best effect, we advise you to use the pre baked
chips( e.g. frozen chips). To make frying chips by yourself ,please follow the
step below.

Husk the potatoes and cut them into small chips.

Soak the potato chips in a bowl for at least 20 minutes ,fetch them out
and drain them on the paper for cooking room use .

Pour olive oil into the bowl with a spoon, put the potato chips into the
bowl and mix them round, until all the potato chips are oiled evenly.

Fetch the potatoes chips out of the bowl with your hands or kitchen

11
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wares; leave the redundant oil in the bowl. Then pour the potato chips into
the frying basket.

Notice: Do not pour all the potato chips into the frying basket in just one
time, thus to prevent too much oil being collected at the bottom of the
frying-pan in the end.

5. Fry the potato chips following the instruction in this chapter.

. Clean

Clean the product each time after using.

The inside of the frying-pan ,frying basket and the product are all covered
with un-sticking painted coat .Do not use metal kitchen wares or abrasive
cleaning material to do the cleaning ,for this will damage the un-sticking
painted coat.

1. Pull out the plug from the power socket, let the product cool down.

Notice: take out the frying-pan, thus to make the fat-free fryer cool down
more quickly.

2. Use wet cloth to scrub the outside part of the product.

3. Clean the frying-pan together with some detergent. Put the frying
basket into the frying-pan, and then soak the frying-pan and the frying
basket for 10 minutes.

4.Clean the inside of the product with hot water and non-abrasive sponge.

5. Use cleaning brush to clean the heating components, swept away any
remaining food residual.

. storage

1. Pull out the plug of the product, and let it cool down thoroughly.
2. Make sure that all the components are cleaned and dried

3. Push the electric wire into the wire storing capsule .

Guarantee and service
If you need the service or information, or have any questions, you can
communicate with us.



Malfunction and Treating Method

Problem Possible Causes solution
1.The plug of the product is | 1.Insert the plug into the ground
The frying- not inserted into the power power socket
pan doesn't socket. 2.Turn the timer knob to set the
work 2.You have failed to set the | right time needed for cooling,
timer. and then turn on the power.
1. Put the food ingredients
into the frying basket in small
batches. In small batches, the
1.Too much food fr.yln.g can be more evenly
FOOd ) ingredients in the frying distributed.
ingredients basket 2.Turn the temperature control
cooked by ) knob to set the temperature
the frying- 2.The he.atlng temperature required(refer to the “setting”
pan not ripe enacted is to.o IOV.V' ) part in the chapter of “ Operating
enough 3.Then cooking time is too this Product”)
short. 3.Turn the timer knob to decide
the time for cooking (refer to the
“setting” part in the chapter of
“Operating this Product”)
If some food ingredients lay on
Food the top, or join together with
inaredients Some food ingredients other food ingredients(e.g.
n(?t baked should be overturned fried chips), then they must
evenly in the during the process of be overturned in the process
fry- ayn cooking of cooking, please refer to the
P “Setting” part in the chapter of
“Operating this Product”.
The fried
refreshment . You can choose the oven
. The frying refreshment you
coming out ; refreshment, or you can add
. choose must be baked in .
of the frying- . some oil on the refreshment to
. traditional fryer . o .
pan is not increase their crispy quality.
crisp




White smoke
coming out of
the product

1. You are cooking food
ingredients with a
high content of oil.

2. Oil dirt from last use is
still remained inside
the frying-pan.

1.When you are cooking food
ingredients with comparatively
high oil content in the fat-free
fryer, large amount of oil fume
will infiltrate into the frying-pan.
The oil will produce white oil
fume, and the frying-pan might
be hotter than usual. But this
will not affect the final cooking
effect.

2.The White smoke produced by
heating the oil and fat inside the
frying-pan .Make sure to clean
the frying-pan each time after
the using

Fresh crisps
are not fried
evenly inside

You have failed to soak
the potato chips correctly

Use fresh potatoes, and make
sure that they will not split in the

the frying- before the frying prOcess of frying
pan
The cri
¢ crls.p 1. Make sure to drain the potato
extentis chips correctly before adding oil
decided P y 9
. to them.
by the oil . . .
You in Fried potatoes 2. By cutting the potato chips
content and . . .
. before not correctly article | into smaller size, they can be
moisture . . .
soaking made more light and crisp.
content .
. . 3.The potato chips can be made
contained in more light and crisp by addin
the potato 9 P by 9

chips.

small amount of oil to them




Bu su ariticisi kullanmadan once, liitfen kullanma kilavuzunu
tamamen okuyunuz

Tanitim

Bu Grlinii elde ettiginiz icin tesekkiir ederiz. Hos geldiniz!!!

Hava fritoz sizlere saglkl bir sekilde en sevdiginiz yemekleri yapmaniza
yardimci olacaktir. Yagsiz Hava fritozu prensip olarak yiiksek hiz hava
dongust ( Hizli hava sirkilasyonu) ile bir seferde kapsamli bir i1sitma
yaparak bir ¢cok gida pisirimi icin yada ihtiyac duymaz. Bundan dolayi
ilave olarak verilen pisirme plakasi ile bir ¢cok lezzetli kek, kurabiye gibi
yiyecekleri yapmaniza imkan saglar.

Genel aciklamalar ( Sekil 1).

= .. _F-Hava girig kismi

/<" G.Sicaklik kontrol
‘; digmesi

\ f H. Gosterge
I Zamanlayici

A.Kizartma sepeti

B. Kizartma sepet |

demontaj butonu
C. Kizartma

sepet tutacagdi
D.Tava

J. Hava g|k|§
kismi

Kizartma sepeti Tava agi
Kizartma sepet demontaj Hava giris kismi

butonu Sicaklik kontrol diigmesi
Kizartma sepet tutacagi Gosterge

Tava Zamanlayici




J. Hava cikis kismi L. Gug¢ kablosu
K. Gl kablo saklama kapsuli

Dikkat:

Bu Urdni kullanmadan énce lutfen bu kilavuzu dikkatlice okuyunuz ve
ileride basvurmak icin saklayiniz.

Tehlike:

1. Ana govdesini suda yikamayiniz veya batirmayiniz. Clinkd elektronik
parcalar ve i1sitma elementleri bu govde icerisindedir.

2. Elektrik carpmasina karsi bu cihazi su ile temas ettirmeyiniz.

3. Kizartmalik malzemeleri daima kizartma sepetine koyunuz. Boylece
Isitma elementlerine temasi engellenecektir.

4. Uriin calisirken hava giris ve cikis bolimlerini tikayiniz.
5. Fritdze yag koymayiniz yangina neden olabilecektir.

6. Cihaz calisirken i¢ kismina dokunmayiniz.

. Uyan

1. Cihazi elektrige baglamadan 6nce ana priz voltaji ve cihaz da belirtilen
voltaj oraninin uyumlu oldugunu kontrol ediniz.

2. Cihaz, elektrik kablosu veya fisi arizali ise bu cihazi kullanmayiniz.

3. Elketrik kablosu hasarli iken tehlikelere maruz kalmamak icin bu
kablonun degisiminin yetkili teknik servis merkez veya benzeri yatkili
kisilerce yapilmaldir.l

4. Yetigkin bir kisinin sorumlugunda, gézetiminde veya cihazi kullanmak
icin bir talimat verilmedikge bu cihazin, fiziksel, duyusal veya zihinsel
yetenekleri az olan 8 yas Ustu cocuklar ya da tecriibe ve bilgi eksikligi olan
kisilerce kullanilmasi onlarin emniyeti icin uygun degildir.

5. Cocuklarin bu cihazla oynamadiklarindan emin olunuz.

6. Uriin calisirken ya da sogutulurken cihazin kablosu 8 yas alti cocuklarin
erisemiyecedi bir yerde bulundurulmalidir.



7. Elektrik kablosunu yuksek isili ylizeylerle temas ettirmeyiniz.
8. Uriin kontrol panel ve fisine islak el ile dokunmayiniz.

9. Elektrik fisi toprak hatli bir prize takilmalidir. Ayrica elektrik fisinin prize
iyice takildigindan emin olunuz.

10. Uriini asla disaridan bir zamanlayiciya baglamayiniz. Tehlikeli bir
duruma neden olabilir.

11. Cihazi kolay alev alan perde, 6rtii gibi maddelerin {izerine veya yanina
koymayiniz.

12. Uriint duvara karsi veya baska bir cihazin éniine koymayiniz. Uriin arka
kisminda, sol/ arka ve Ust kisminda en az 10 ¢cm aralik birakilmalidir.Uriin
Uzerine bir sey koymayiniz.

13. Kilavuzda belirtiimeyen sekilde Girtini asla kullanmayiniz.
14. Bu cihaz calisirken bir kisi gozetmelidir.

15.Yag-free safhasinda, ¢ok sicak bir buhar hava ¢ikisindan cikacaktir. El ve
yuziintizl bu buhar cikis bélgesinden uzak tutunuz. Buhar cikisi esnasinda
bir kisi bunu dikkatlice gdzetmelidir.

16. Urin calisma esnasinda yiizeyi dokunulmayacak kadar sicak
olabilecektir.

17.Uriinden duman cikarsa derhal elektrik fisini cekiniz. Duman kesildikten
sonra kizartma tavasini Grlinden ¢ikariniz.

18. Sicak ylizeylere dokunmayiniz tutacak veya kollarini kullaniniz.

19. Elektrik carpmasina karsi cihazi, kablo ve fisini su ve benzeri sivilara
batirmayiniz.

20. Uretici firma tarafindan tavsiye edilmeyen aksesuarlarin kullaniimasi
kisisel yaralanmalara neden olabilecektir..

21. Cihazi gaz ocagi, elektrikli 1sitici, firn gibi cihaz yakinlarinda
bulundurmayiniz.

22. Elektrik kablosunu masa kdselerine asmayiniz, sicak ylzeylere
dokundurmayiniz.

23.Once cihazin fisini takiniz sonra ana prize fisini takiniz. Kapatmak icin de




cihazi kapali duruma getiriniz ve sonra elektrik fisini duvar prizden ¢ekiniz.
24. Cihazi amaci digsinda kullanmayiniz.

25.a) Kisa elektrik kablosu, dolasma ve takilmalari engelledigi uzun kabloya
nazaran icin kullanilmasi tehlike riskini azaltacaktir.

b) Uzatma kablosu eger dikkatlice kullanilacak ise trlin icin uygun olabilir.
¢) Eger uzatma kablosu kullanacaksaniz.

1) Uzatma kablosunda belirtilen elektrik oraninin cihaz ile uyumlu
oldugunu kontrol etmelisiniz.

2) Uzatma kablosunu ¢ocuklarin istemeden dolasmasina neden olabilecek
sekilde masa veya tezgah koselerine asilmamalidir. Kablonun diizen bir
bicimde kullaniimasi gereklidir.

Cihaz eger toprak hatli ise uzatma kablosununda buna uygun olarak 3 telli
kablolu olmalidir.

26. Kullanim sonrasi veya temizlik 6ncesi elektrik fisinin cekilmesi gereklidir.
Parcalarini degistirmeden 6nce sogumasini beklemelisiniz.

27.Bu Urun sadece evde kullanim icin tasarlanmistir.

Uyari:

1. Bu Urlin diiz, dengeli ve sabit bir yerde konumlandiriimalidir.

2. Uriin normal ev icin kullanimlarla sinirhidir. Diger calisma alanlarinda
kullanilmasi uygun degildir. Ayrica diger otel, motel gibi alanlarda da
kullanilmasi uygun degildir.

3. Satin alici eger Urini dogru kullanmaz ise ya da tam ve ya vyar
profesyonel maksatli kullanimlar sonucu cihazda meydana gelen zarardan
kendisi sorumludur.

4. Uriin arzalandiginda bunun yetkili teknik servisince yapilmalidir.
Kendiniz cihazi onarmaya calismayiniz aksi halde garanti kapsaminin
disina ¢ikacaktir.

5. Kullanim sonrasi daima cihazin elektrik fisini cikariniz.

6. Bakim ve temizlik oncesi cihazin en az 30 dakika sogutulmasi
gerekmektedir.



7. Kizartma yaptiginiz malzemelerin altin sarisi olmasina 6zen gosteriniz
fazlaca kizartilmis siyahlasan yanmis malzemeleri ¢ikariniz.

Otomatik kapanma .

Uriin zamanlayici ile donatilmistir. Geris sayim yapilip kapali hale geldikten
sonra zil sesi gelir ve otomatik olarak kapanir. Manuel olarak digmesini
saat ters yonliinde KAPALI duruma getirmeniz yeterlidir.

ilk kullanim 6ncesi .

1. Tum paketleme malzemelerini ¢ikariniz.
2. Uriin Gizerindeki yapiskan ve etiketleri cikariniz.

3. Kizartma sepetini, kizarma tavasini agindirici olmayan deterjan ile sicak
suda stingerle yikayiniz.

Uyari: Bu parcalar bulasik makinesinde de yikanabilinir.
4. Cihaz i¢ ve dis yuzeyini nemli bezle siliniz.

5. Yag free kizartma teknolojisi ile sicak hava isitmali fritézlinuize asla yag
ilave etmeyiniz.

Calistirma Hazirhiklar .

1. Cihazi diiz, dengeli ve sabit bir yere koyunuz ve asla trlini ¢abuk
Isinabilecek yere koymayiniz.

2. Kizartma sepetini dogru sekilde tavasina yerlestiriniz.

3. Uriin taban kismindaki Kablo saklama béliimiinden kablosunu cekerek
cikariniz.

4. Kizarticiya asla yag ilave etmeyiniz.

5. Uriinlin Gizerine bir cisim koymayiniz bu hava akimini azaltacak ve sicak
hava isisini etkileyecektir.




. Uriiniin calistinimasi

Yag free (iriin bir cok malzeme pisirimde kullanilabilinir. ilave yemek yapma
kilavuzu size trlGin hakkinda bilgilenmeniz icin yardimci olur.

Yag free Kizartma:

1. Elektrik fisini toprak hath prize takiniz.

2. Kizartma tavasini Urlinden cikariniz.

3. Gidalari kizarma sepetine koyunuz.

4. Kizartma tavasini tekrar fritdz icerisine kaydiriniz.

5. Sepeti icerisine koymadan kizarma tavasini kullanmayiniz.

Notice: Uyan: Calistirmadan sonra fritdze dokunmayiniz ¢linki calisma ile
cok sicak olacaktir. Bir elinizle ancak fritdzlin tutacaklarina dokunabilirsiniz.

6. Sicaklik ayarini sicaklik kontrol diigmesi ile yapiniz. Litfen “Ayarlar”
kismina bakiniz.

7. Malzemeler igin pisirme zamanini belirtiniz. Lutfen “Ayarlar” kismina
bakiniz.

8. Urinu acik duruma getiriniz. Litfen pisirme zamani icin zamanlayici
diigmesini ayarlayiniz. Eger trlin soguk ise pisirme zaman ayarini 3 dakika
fazla tutunuz.

Notice: Uyari: Eger gerekli ise cihazi malzeme koymadan on isitma
yapabilirsiniz. Bu durumda zamanlayici digmesi 3 dakikadan fazla
olmalidir. Daha sonra isitma gosterge lambasi kapanana kadar bekleyiniz.
(Yaklasik 3 dakika sonra ). Sonra kizarma sepetini koyunuz ve zamanlama
ayar digmesini arzu edilen sekilde ayarlayiniz.

- Bu safhada gii¢ kablo gosterge lambasi ve i1sitma gdsterge lambasi
yanacaktir. ( Sekil 9)

- Ayarlanan zaman gdre zamanlayici geri sayima baslayacaktir.

- Yag free fritdz calisma esnasinda isitma gosterge lambasi devamli olarak
yanacak ve sonecektir. Bu durumda is1 ayarini yapmaktadir.

- Gereginden fazla ilave edilen yag kizartma tavasi tabaninda toplanacaktir.

9. Bazi gidalar pisirme yarisinda cevrilmelidir. ( “Ayarlar” kismina bakiniz ).
Asiri cevrilen gida malzemeleri icin kizartma tava kolundan tutarak tavayi



¢ikariniz ve gereken ayarlamayi disarida yapiniz. Daha sonra tavayi yerine
yerlestiriniz. ( Sekil 10).
Notice: Uyari: Pisirme safhasi esnasinda kizartma sepet sokme butonuna
basmayiniz. ( Sekil 11).

Not: Agirhdr azaltmak icin kizartma sepetini kizartma tavasindan
cikartabilirsiniz. Boylece sepeti cevirebilirsiniz.Kizarma sepeti c¢ikartmak
icin lutfen kizartma tavasini Uriinden cikariniz ve 1si dayanimli bir yere
koyunuz ve sonra sepet ¢cikartma butonuna basiniz.

Not: Eger pisirme zamanini yari ayar yaptiysaniz zil sesini duyduktan sonra
malzemelrin ¢evirme islemini yapabilirsiniz. Fakat bu durumda diger yari
pisirme zamanini ayarlamaniz gerekmektedir.

10.Zil sesi zamanlayici zaman ayarinin tamamlandigini belirtir. Bu durumda
kizartma tavasini cihazdan cikariniz ve 1si dayanimli bir yere koyunuz.

Uyar : Cihazi manuel  olarak  kapatabilirsiniz.  Sadece
zamanlayici digmesini KAPALI duruma getiriniz.
11. Gidalarin iyi pistigini kontrol ediniz.

Eger malzemeler yeterli sekilde pismediyse tekrar zamanlama ayarini biraz
daha fazla yapiniz.

12. Kiguk gida malzemeleri ( Cips gibi ) kizartacaginiz zaman litfen
kizarma sepet cikartma butonuna basiniz (1) ve sepeti kizarma tavasindan
cikartimiz (2).

Kizartma sepetini tavadan cikartmadan doéndirmeyiniz. Bu durumda
fazlalik yaglar kizartma tavanin alt kismina toplanacaktir.

Yag Free Frit6zU kullandiktan sonra tava ve gidalar sicak olacaktir ve gida
cesidine gore buhar olacaktir.

13. Kizarma tepsisindeki kizartmalari bir tabaga koyunuz.(Sekil 14)

Not: Benzer sekilde donmus iri taneleli gidalarn bir masa ile kizarma
tepsisinden alabilirsiniz.

14. Pisirim sonunda fritdz yeniden yeni bir pisirim icin hazir olacaktir.




. Ayarlamalar

Asagida verilen tablo size hangi gida malzemesini pisirmenizde yardimci
olacaktir.

Uyari:Lutfen bu Ayarlamalarinsadecereferansolarakverildiginihatirlayiniz.
Gida malzemeleri gesitliligi, sekli, kaynadi, cinsi farkli oldugundan bu
ayarlamalarin en iyi sonug verdigi konusunda garanti veremiyoruz.

Hizli hava degisim teknolojisi ile yeni 1si hemen {rlin icerisine girecektir bu
ylizden pisirim safhasinda kizartma tavasini yag free fritézden cikartmak
pisirme sonuclarini etkileyecektir

Not:

1. Gida malzemelerinin blyik ve kii¢lik boy olmasi durumunda kii¢lik boy
malzemeler icin daha az bir pisirme zamani gerekecektir.

2. With larger amount of food ingredients, the time for cooking will only
be required to increase a little, with lesser amount of food ingredients, the
time will only be required to decrease a little.

3. Pisirme safhasinda kiicuk boy malzemelerin ters ¢evirilmesi pisirilmesini
daha iyi etkileyecektir.

4. Taze patatese eklenen biraz yag ile kizartma daha kitir olacaktir. Yag
eklendikten sonra biraz bekleterek sonra firina atilmasi daha iyi sonug
verecektir..

5. Yuksek yag oranli sucuk gibi gidalara asla yag ilavesi yapmayiniz.

6. Yemekler firinda pisirelicegi gibi yag free fritdzde de pisirilebilinir.

7. Kitir cips i¢in en iyi miktar 500 g. Dir.

8. On fermente edilmis hamur ile ev yapimi hamur karsilastinldiginda
fermente hamur ile sandvi¢ yapmasi ¢cok daha hizli olmaktadir ve daha az
pisirme zamani vardir.

9. Yag free fritdz ile yemekleri tekrar isitabilirsiniz. Bu malzemeleri tekrar

Isitmak icin lutfen sicaklik ayarini 150 ¢ ,ve maksimum 10 dakika pisirme
zamani olarak yapiniz.



Patates ve Patates Kizartmasi

Kateqori ’:/::E:JUTk Zaman | Sicaklik Cevir Ekli
° Y | (Dakika) | (0 bilgi
malzeme(qg)
i Cevir
bon ince 300-700 1216 | 200
patates cips
Cevir
bon kalin 300-700 1220 | 200
patates cips
Ev isi patat Gevir 1/2
v isi patates i i Ek
(8 *8) mm 300-800 18-25 180 Cas yag
Cevir
Ev isi cips 300-800 18-22 180 Bk 1/2V
Ckas yag
Gevir
Ev isi cips 300-750 12-18 180 » 1/2,
Ckas yag
Patates 250 15-18 180
krema 500 18-22 180
Et
Minimum-
Kateqori ten blyik | Zaman | Sicaklik Cevir Ekli
9 malzeme | (Dakika) (c) bilgi
(9)
Dana biftek | 100-500 8-12 180 overturning
Domuz 100-500 | 10-14 180 | overturning
parca
Hamburger 100-500 7-14 180 overturning
Sucuk 100-500 13-15 200 overturning
Tavuk / sirt 100-500 18-22 180 overturning
Tavuk 100-500 | 10-15 180
gogsu
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Atistirmaliklar

Minimum-
Kategori ten buytk | Zaman | Sicakhk Cevir Ekli
9 malzeme | (Dakika) (c) bilgi
(9)

Ek
Borek 100-400 | 810 | 200 | overtuming | V2
yag

1/
Don tavuk 100-500 | 6-10 200 | overturning | kask
nuget yag
1/
Donkizarma | 145 499 | 610 | 200 kasik
Balik dilim yag
1/
Donekmek |55 150 8-10 200 kastk
peynirsnacks yag

Sebze 100-400 10 180

Yag free fritoz sogukken baslatilacaksa pisirme zamani 3 dakika

uzun tutulmahdir.

Kizartmalik patetesi kendiniz yapiniz

En iyi etkiyi alabilmek icin cipsleri 6nceden biraz firinlayiniz ( Don Cips ).

Cipsleri kendiniz yapmaniz icin litfen asagidaki adimlari izleyiniz.

Patateslerin kabugunu soyun ve kicuk cipsler halinde kesiniz.

Patatesleri 20 dakika kadar islatiniz.daha sonra durulayiniz ve oda

sicakliginda biraz bekletiniz..

Kasenin igerisine biraz zeytinyad! ilave ediniz. Ve kase igerisinde
patatesleri kasikla karistiriniz. Patatesler esitce yaglanana kadar bir arada
kasede karistiriniz.




4. Patates cipslerini kase icerisinde bir alet vasitasiyla hizaya getiriniz. Fazla
yaglari kasede birakiniz. Daha sonra cipsleri kizartma tepsisine getiriniz.

Uyari: Tum patates cipslerini kizartma tepsisine koymayiniz. Bu sekilde
fazla yaglarin kizartma tavasi alt kismina yigilmasini engellersiniz.

5. Patates cipslerini burada bahsedilen sekilde kizartiniz.

Temizlik .

Her kullanim sonrasi cihazi temizleyiniz.

Kizartma tava, sepet ve urlin icini ve yapismaz kaplama dis yuzeyini
temizleyiniz.Temizlikicin asindirict mutfak gereg ve deterjani kullanmayiniz.
Bu yapismaz dis boyaya zarar verebilecektir.

1. Elektrik fisini prizinden ¢ikariniz ve Griinii sogumaya birakiniz.
Uyari: Tavasini ¢cikardiginizda firin daha ¢abuk soguyacaktir.
2. Uriin dis kismini nemli bir bezle siliniz.

3. Kizartma tavasini biraz deterjan ile temizleyiniz. Kizartma sepetini tavaya
koyunuz ve 10 dakika kadar her ikisini islatiniz.

4. Urain i¢ kismini agindirici olmayan bir siinger ve sicak suda yikayiniz.

5.Temizlik firgastile 1sitma parcalarini ve Griinde kalan artiklari temizleyiniz..

saklama .

1. Elektrik fisini prizinden ¢ikariniz ve Griinii sogumaya birakiniz
2.Tim parcalarin yikanip durulandigindan emin olunuz.

3. Kablosunu elektrik kablo saklama kapsiil icerisine koyunuz.

Garanti ve servis
Eger servis veya bilgi gereksimi duyarsaniz, herhangi bir sorunuz var ise
bizimle kontaga gecebilirsiniz.
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Ariza ve Bakim Yontemi

Problem

Miamkiin sebep

Cozim

Kizartma tavasi
calismiyorsa

1. elektrik fisi prize
takilmamistir

2. Zamanlayici
ayarini hatal
yapmissinizdir.

1. Fisi prizine takiniz.
2.Sogumasi igin
zamanlayici digmeyi
dogru zamana ayarlayiniz
ve cihazi aciniz.

Kizartma tavasi

1. Kizarma
tepsisinde ¢ok
fazla malzeme

1. Malzemeleri kizartma
tepsisine azar azar
koyunuz. Az miktar
malzeme daha esir
pisecektir.

2. Sicaklik kontrol digme
ayarini istenilen ayarda

hazir olmadan bulunmasi yapiniz. (Lutfen “Ayarlar”
malzemelerin 2. listma sicakhgi ve Urtiniin Galistinimasi”
pismesi cok diistiktar. kisimlarina bakiniz).
3. Pisirme zamani 3. Zamanlayici digmesini
cok kisadr. istenilen zamanda
ayarlayiniz. (Litfen
“Ayarlar” ve Uriintin
Galistinimasi” kisimlarina
bakiniz).
Ust kisimda duran gida
malzemeleri veya cesitli
Kizartma Bazi gida gidalarin bir arada oldugu
tavasindaki gida malzemeleri durumda ( Patates cips)
malzemeleri calisma esnasinda | bunlarin dondurtlmesi
esit olarak cok fazla gerekmektedir. (Lutfen
pismemektedir. donmustr. “Ayarlar” ve Uriiniin
Cahstirnlmasi” kisimlarina
bakiniz
Kizartmalar Kizartmalar Firina koyacaginiz
cikarildiginda geleneksel malzemelerin iyi kizarmasi
tam olarak kizarma usulunde | icin biraz siviyag

kizarmamislarsa.

yapmissinizdir.

ekleyebilirsiniz.




Uriinden beyaz
duman ¢ikiyorsa.

1. Malzemeler
yuksek yag ihtiva
etmektedirler.

2. Eski
pisirimlerden
kalan yag
bulunmaktadir.

1.Yuksek yag ihtiva eden
gidalari yagsiz fritozde
pisirirken, bu yaglar
tavaya niifus edecektir.

Bu yaglarda beyaz duman
¢ikartacaktir. Kizarma
tavasi da her zamankinden
daha fazla 1sinacaktir. Fakat
bu son kizartma islemini
etkilemeyecektir.

2. Bu tavadaki yaglarin
neden oldugu beyaz
dumani engellemek icin
her kullanim sonrasi
tavanin iyice ylkanmasi
gerekmektedir.

Taze kizarmalar
tavada esit olarak

kizartilmamaktadir.

Kizartmadan

once patatesleri
dogru olarak
Islatmamissinizdir.

Taze patates kullaniniz.

Kizartmayi yag
ilave ederek
yapmaya karar
verdiniz ve duman
¢ikimi oldu.

Kizartmalik
patatesleri daha
once dogru olarak
islatmamissinizdir.

1. Taze patatesleri iyice
durulayiniz ve sonra
yaglayiniz.

2. Kuguk dilimlerle
kestiginiz patates
kizartmalari daha acik ve
sert olacaktir..

3. Patatesler yag ile
daha agik ve daha sert
yapilabilinir.
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