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Ayannté KatavaAwrn,

Lag euxaplotoUpE yia Tnv ayopd tng ouokeung Estia.

110 napov eyxelpidio Ba Bpeite avautikég odnyieg xpnang tou Npoidvtog.
Ma neploadtepeg MANPoPOpIES HNOPEITE Va EMOKEPTEITE TNV NAEKTPOVIKN
b1euBuvon www.estiahomeart.gr.

Euxépaote va anoAaloete tn véa 0ag OUOKeUN!

Dear Customer,

Thank you for purchasing an Estia appliance.

In the manual you will find product instructions.

For further information you please visit www.estiahomeart.gr
We hope you will enjoy your new appliance!



EAAHNIKA (GR)

FENIKEL MAHPO®OPIEX

AaBdote npooektika g odnyieg xpnang nptv BEoeTe th ouokeun ag Aettoupyia kat pUAAETE TG odn-
yieg oupnephapBavopévng g yyunang, tng anodeigng, kat edv eivat duvatdv 1o kouti pe onota
ouokeuaoia. EGv napaxwpnoete T ouokeun o€ AAa dtopa, HETAQEPETE TOUG TO EYXELPidlo auto.

IHMANTIKEZ NPO®YAAZEIL

01. KaBwg undpxouv nAektpovika Kai avtiotdoelg oto nepifAnpa, pnv eppubilete to nepifAnpa oe
vepo oUte va to nAévete Katw and vepd Pplong wate va anotpanel uxov BpaxukUkAwpa.

02. Mnv enitpénete v €i00do vepou N AAAWV UYpWV 0TN GUOKEUN WOTE Va anotpanei Tuxov nAe-
ktponAnia.

03. Na tonoBeteite ndvta ta UNiKG péoa atov kado €101 wate va ano@elyetal n Enagn pe TG avil-
otaoelc.

04. Mnv kaAuntete tnv eioodo kat v £§odo aépa katd t Asttoupyia tng epitédag aépog.

05. Mnv pixvete Aadt atov kddo yiati undpxel Kivbuvog nupkayldg.

06. Mnv ayyidete 10 0wTEPIKO TG Ppitédag agpog v Ppioketal o€ Aettoupyia.

07. Auth n ppitéda aépog dev npoopiletal yia xpron and naidid nAikiag 8 €twv n kdtw n ano a-
00 HE PEIWHPEVEG OWHATIKEG, aloBnTNPLakES M BlavonTIKEG Kavotnteg n EAAeIYn epnelpiag
Kal yvwaong, ektog av Bpiokovtat und enifAeyn n toug €xouv doBel 0dnyieg oxetikd pe t xph-
onh TG BUOKEUNG and éva dtopo nou eivat unevBuvo yia tnv acpdAeld Toug.

08. Ta naib1a bev npénel va naifouv pe tn cuokeun. 0 kaBapiopdg kat n guvtnpnon dev Npénel va
yivovtal and naidid, ektdg edv eival peyalitepa twv 8 etwv kat und eniPAeyn. Alatnpnote tn
OUOKEUN Kat 10 KaAwd16 tng pakptd and naidid kdtw twv 8 €Twv.

09. Edv 10 kaAwdio tpopodoaiag ival kateotpappévo, npénet va avtkataotabei and edikeupéva
dtopa, NPokelpévou va ano@euxBei o kivouvog.

10. Otav bev xpnaiponoleite T ouokeun kaBwg kat nptv and tov kaBapiopo g, anoouvdéate npw-
10 Th oUOKeUN and tnv npida.

11. H Beppokpacia twv npoofdoipwy enigaveiwy Pnopei va eivat ugnAn otav n cuokeun Bpioketal
o€ Aettoupyia.

12. 01 ouokeuég dev npoopidovtal yia Aeitoupyia péow e€wiepikol xpovodiakdntn h xwplatol ou-
OTNHATOG TNAEXEIPIOHOU.

13. H Beppokpacia tou kddou n g e§wteptkng entpavelag unopei va ival uynAn 6tav n GUOKeUN
Bpioketal og Asttoupyia.

14. Auth n ouokeun npoopidetal yla xpnon o€ OIKIAKES Kal AAAEG NapOLOLEG EPAPHOYEG ONWG:
- Koudliveg xwpwv epyaciag o€ kataotnpata, ypageia kat dAa nepiBdAlovta epyaaiag,
- aypoKTtApata,
- neptBaMovta gihogeviag tnou “bed and breakfast”.

15. & MPOLOXH: kautn em@avela (udvo yia CB).



16. EAéyEte katd n6oo n tdon nou entonpaivetal otn pitéda aépog ouvadel e Tnv TONIKN Taon na-
poxng tpogodoaiag npiv and tn olvdean tng Ppitéda aépog atnv tpopodoaia toxUog.

17. Mnv xpnatponoteite tn epttéda aépog av 1o Puopa, 1o kahwdio tpopodoaiag i to idlo tn Ppitéda
a€pog €xouv unootel {nLEg.

18. Na tonoBeteite tn ppitéda aépog Kat 1o kaAwdio tpopodoaiag Tou pakpid and naidid nAikiag Ka-
W TWV 8 €Twv o0tav n Ppitéda aépog EXEL OTAPATACEL VA AEITOUPYEL N KPUWVEL.

19. Mnv agnvete 10 KaAwdio popodoaiag va €pBel o€ enagn e tnv Kauth enavela.

20. Mnv kpatdte 1o BUopa g epitéda aépog oUte va xelpileate Tov nivaka eAéyxou pe Ppeypéva
xépia.

21. H ppitéda aépog npénel va eival cuvbedepévo ae pia yelwpévn npida kat npénet eniong va ivat
owaotd ouvdedepévo.

22. Mnv tonoBeteite n epitéda aépog Navw n Kovid og eUPAEKTa UNIKG 6nwg tpanedopdvinAa Kat
KOUPTIVES.

23. Mnv tonoBeteite i pptéda aépog o€ enagn pe évav toixo N AAEG oUoKeUEG. Oa npéneL va u-
ndpxet xwpog touhdxiotov 10 ekatootwv oto Niow PEPOG, OTIG MAEUPES Kal OTO AVW HEPOG TNG
ppitéda aépog. Mnv tonoBeteite aviikeipeva ndvw and t ppitéda aépoc.

24. Mnv xpnalponoteite autd th ppitéda aépog yia onotovdnnote Ao okonoé népa and autdv nou
neptypdgetal o€ autd to eyxelpidlo.

25. Oa npénet va emPAEneTe th gpitéda aépog Katd T XpNnaon Tou.

26. Oa yivetat aneleuBépwan atpou uynAng Beppokpaaiag and v €§0do aépa Katd tn Aettoupyia
g ppitédac aépog. Na diatnpeite ta xépla Kal 1o Nnpdowno oag oe acpain andatacn and tov
atpo kat tnv €00 aépa. Na divete eniong npogoxn atov atpd uwnAng Beppokpaciag kabBwg kat
otov Beppud aépa katd tn petakivnon g epitédac a£pog Jakpla ano tn gpttéda agpog.

27. Anoouvdéate apéowg T epitéda aépog and tnv napoxn tpopodoaiag dtav tn Ppitéda agpog €-
KAUEL Haupo Kanvo Kat apalpéate 1o kadog and m epitéa aépog POAIG T pitéda aépog ota-
patnoet va Byadel kanvoug.

28. TonoBetnate tn pprtéda aépog o€ pia opiddvtia, eninedn kat atabepn empdvela.

29. Na BeBaiwveote 0t éxete anoouvoéael T gpiteda aépog HETd T xpnaon Tou.

30. Na BePaiwveate ot enitpénete otn Ppitéda a€pog va Kpuwael yia nepinou 30 Aentd nptv anod
T0V XELPLOKO h Tov kaBaplopo ng.

31. Agnaorte n ppitéda aépog va Aettoupynaet yia 10-15 Aentd npv and thv npwtn xpAon yla va
anopakpuvBouv ol 00pEG TOU NAAOTIKOU.

32. Tn pputéda aépog Ba npénel va xpnaiponoleital padi pe to avtiotoixo Pucpa nou taiptdel pe
n QpItéa aépoc.

33. Na kaBapidete tov kado kat tn oxdpa ynoipatog H1e€odika e {eotd vepod N Pe anoppuUNavIIko
Kal éva o@ouyydpt xwpig tpaxid em@dvela.

IHMEIOXH: Mnopcite eniong va xpnoiponotnoste to nAuviapio matwv yia va kabapioste

auta ta e§aprnpara.

34. Na okounidete 10 eowteptko Kal 1o e§wTeptké g Ppiteda aépog pe €va vwnd navi. 0go t ept-
1€{a aépog Beppaivetal pe Bepud aépa, pnv pixvete AddL n Ainog oto okevog.



MEPH OPITEZAL AEPOX

Mivakag EAéyxou Kéduppa oiikovng

Zxapa Ynoipatog

Oriko TapaBupo ®

\ ,,/ Kadog . ¥

Aapni

PRESET
OPTION

- & & ¢ e g @

1. Koupni evepyonoinong/anevepyonoinang eowteptkng Adpnag
2. Koupni peiwang Beppokpaciag/xpdvou

3. Koupni au§nang Beppokpaaiag/xpdvou

4. Koupni npognthoyng pevou

5. Koupni diakontn Beppokpaciag/xpévou

6. Mpoypappa Hayelpépatog

7. Koupni Evap§ng/Alakonng

NPOETOIMALIA AEITOYPTIAL

A. Tpw and v npwtn xpnan

01. Apaipéate 6Aa ta UNIKG ouokeuaaiag.

02. Apaipéate Tnv autoKGAANTN Tavia 1 TNV €TKETa and t gpitéda aépog.

03. KaBapiote 1o kddog kal t oxdpa ynoipatog 61e€odika pe {eotod vepo, e anoppunaviiko Kai éva
opoUyYapl Xwpic Tpaxid emeavela.

IHMEIQIH: Mnopeite eniong va xpnoiponotnoste 1o nAuvtnplo nidtwv yia va kaBapioete

auta ta e§apthpara.

04. IKouniote 10 E0WTEPIKO Kal T0 e€WTEPIKO TG PPITEa aépog Pe €va vwno navi. 0oo tn gpitéda
aépog Beppaivetarl pe Bepud aépa, pnv pixvete AddL n Ainog oto okevog.
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B.
01.

Mpoetoipacia yla xphaon
TonoBetnate  Ppitéda aépog ot pia otaBepn, eninedn kal opakn enpdvela.
TonoBetote t Ppitéda aépog o pia avBektkn otn Beppdtnta emgdvela.

02. TonoBetnote tn oxdpa Ynoipatog owotd péoa otn epitéda aépog.
03. Mnv pixvete Aad1 h aMa uypad otn ppitéda Kat pnv tonobeteite avtikeipeva ndvw ano tn

ppiteda aépog . Autd Ba npokaAéael ppayn otn pon aépa kat Ba ennpedoel to Beppavtikd
anotéAeopa tou Beppou aépa.

AEITOYPTIA

01.

02.

03.

Aettoupyia avapovng: Elodyete to fuopa otn yelwpévn npida oxuog. H nAektpovikn 0Bovn Ba
dei€el === kat n Auxvia START/STOP (ENAP=H/AIAKOMH) Ba cival Asukn, unodeikviovtag
ot n unxavn Bpioketal o Aettoupyia avapovng. Av bev undpxel Aettoupyia yia neploootepo
ano éva Aentd, n Auxvia tou koupniou START/STOP (ENAP=H/AIAKONH) Ba avaBoapPnvel.
Aertoupyia puBpiong: Matnote 1o koupni START/STOP (ENAP=H/AIAKOIH) yia va exivinoe-
1€ T pUBpan. Ot Auxvieg o0AdkAnpng tng 0B6vng Ba peivel avoixtn yia peydAo xpovikd didotnpa.
To koupni LAMP ON/OFF (ENEPIFOMOIHEH/ANENEPIONOIHEH AAMNAE) Ba cuvexioet va
avaPoofPnvel yia 20 deutepdAenta kat Uotepa Ba otapatncel. Av dev undpxet Asttoupyia, 0Ad-
kAnpn n 086vn e\éyxou Ba anevepyonoinBei. To koupni START/STOP (ENAP=H/AIAKONH)
Ba epgavilel pwg nou avaPoaPnvet av dev undpxet Aettoupyia petd and 2 Aentd. ‘Otav OAeg ol
Auxvieg tng 0B8ovng eAéyxou €ival evepyonotnpéveg, undpxouv 6 npokaBoplopéva npoypdppata
va emAéCete. Matnate onolodnnote npoypappa Hayelpépatog yia va 1o eMAEEETe Kal Uotepa na-
note 1o koupni START/STOP (ENAP=H/AIAKONH) yia va §ekivnoete to payeipepa. H 0Bovn
Ba 6¢i€el povo n Beppokpaaia Kal TOV XpOVO TOU OXETIKOU PAYEIPEHATOC.

To koupni LAMP ON/OFF (ENEPIOMOIHEH/ANENEPIONOIHEH AAMMNAL) Ba cuvexilel va
avaBooPnvel yia 15 beutepoAenta av dev undpxet Asttoupyia.

PUBuon Beppokpaciag/xpdvou: Katd t didpketa tou payelpépatog, Pnopeite va aAAagete
puBuiopévn Beppokpacia kal xpdvo onotadnnote otyun. Matnote 1o koupni TEMP/TIME
(OEPMOKPAZIA/XPONOE) yia evepyonoinan Kal Ugtepa NATAOTE Ta +/- yla Npocappoyn tng
enBupntng Beppokpaaiag kat xpdvou. H npocappoyn g Beppokpaaciag kaBe koupniou eival
+5°C aA\d undpxet kat n duvatdtnta napatetapévou natnpatog. Ot péyloteg tpég Beppokpa-
olag kal xpovou eivat 200°C kat 60 Aenta kat o1 eAdxioteg Tpég Beppokpaaiag kat xpovou eivat
60°C kat 1 Aent6 avtiotoixa. Yotepa natnate 1o koupni START/STOP (ENAP=H/AIAKOMH)
yia va §ekivnoete 1o payeipepa. H 0B6vn Ba deixvel pévo t Beppokpacia kat tov xpdvo pe 10
OXETKO NPOYpappa payelpépatog, 1o koupni LAMP ON/OFF (ENEPTOMOIHEIH/ANENEPIO-
NOIHEIH AAMNAE) Ba avaBoofnvel kat Ba ofnvel petd and 15 deutepoAenta. Matnote 1o Kou-
pni START/STOP (ENAP=H/AIAKOIH) yia 1 6eutepdAento yia va oTapATNOETE Kal NATACTE T0
nePLoootePo and 2 deutepOAenta yla va aKUPWOETE OAEG TIG NponyoUpeveS puBioeLg payel-
péUaToc.



04. Opiopog npoenihoyng: Elodyete to BUopa otnv npida kat natnote to koupni START/STOP
(ENAP=H/AIAKONH) yia va Eekivnaete n pUBuion. Apou avdyouv 6Aa ta pwta tng 0Bovng,
natnote onotodnnote anod ta 6 npoypdppata HayelpEpatog yia va eNAECETE TauTOXpova e TV
enBupnth oag Beppokpaacia kat Tov xpdvo. Ltn guvéxela, natnote 1o koupni PRESET OPTION
(OPIZMOX NPOENIAOIHE) yia 1 6eutepoAento. Ba pneite otnv npoeniAeypévn Aettoupyia.
Matnate 1o koupni +/- yia npooappoyn tou xpdvou and 30 Aentd éwg 12 wpeg Kal ath GUVEXELD,
natote 1o koupni START/STOP (ENAP=H/AIAKOIH) yia opiotikonoinon. MNa napadetypa, av
npoenAé€ete 6 wpeg, n unxavn Ba ekivnoel va Aettoupyei 6 wpeg apyotepa. Matote to Koupni
START/STOP (ENAP=H/AIAKOIH) yia 1 6eutepdAento yia va akupwaete t puBuion.

05. TéAog payelpépatog: Otav telelwael 1o payeipepa, Petd and 3 ouvexopeva pnin unevBupiong,

Ba eppaviotel otnv 086vn 1o "END" (TEAOE), 6Aa ta gwta Ba ofricouv, 1o koupni START/STOP
(ENAP=H/AIAKOIH) Ba ouvexioet va avaBoaBnvel yia 6 deutepdlenta, n avtiotaon Ba otapa-
toel va Aertoupyel, aAAG to potép Ba ouvexilel va Aettoupyel yia 30 deutepdhenta. H ppitéda
aépog Ba pnet otn Aeitoupyia avapovng kat povo to koupni START/STOP (ENAP=H/AIAKOMH)
Ba eival evepyonoinpévo ouvéxela. Av dev undpxel Aettoupyia petd and 1 Aentd, to koupni
START/STOP (ENAP=H/AIAKOMH) Ba avaBoofnvet péxpl va anevepyonolnaete th gpitéda
a€pog N va aalp£oete 10 Kadog tyaviopatog.

06. Eowtepikn Aettoupyia Adunag: Katd tn didpkela tou payelpépatog, UNopeite va evepyonolnoete
N va anevepyonotnoete T wteptkn Aduna natwviag to koupni LAMP ON/OFF (ENEPIO-
MOIHIH/ANENEPIONOIHEH AAMNAY).

MINAKAZ ANAG®OPAL THFANIZMATOL GATHTAN

Matdreg Kat tnyavntég Natateg

Katnyopia EAdxiotn/péyiotn noodnta | Xpovog | Oeppokpacia (°C) | AvanoboylUpiopa | Ixohia
oUOTATIKWY (g) (Aenta)

Kateyuypéveg Aentég 300-700 12-16 200 AvanoboyUpiopa

NYavnTég Natdreg

Kateyuypéveg xovipég 300-700 12-20 200 AvanoboyUpiopa

Nyavniég Nataeg

LITKEG TNYavnTEG 300-700 18-25 180 AvanoboyUpiopa | MpoaBnkn 3g

natdreg payetpikol Aadioy

Iniukd toing natarag 300-700 18-22 180 AvanoboyUpiopa | MpoaBikn 3g
payelpikoU Aadioy

Mehwpéveg natdreg 250 15-18 180

Moupég natdrag 500 18-22 180




Kpéag

Katnyopia ENdxiotn/péyiotn noadtnta | Xpdvog | Oeppokpaaia (°C) | Avanoboylpiopa | Ixohia
ouoTaTIKWY (g) (Aentd)

Mooxapiota pnpiZéAa 100-500 8-10 200 Avanoboyupiopa

Xotpwn pnpi{éAa 100-500 10-14 200 AvanoboyUpiopa

Mnépykep 100-500 7-14 180 Avanoboyupiopa | MpoaBikn 3g
payelpikoU Aadioy

Noukavika 100-500 13-15 200 Avanoboyupiopa | MpoaBikn 3g
payelpikoU Aadiou

MnodUtt KoténouAou 100-500 18-22 180 Avanoboyupiopa | MpoaBikn 3g
payelpikoU Aadiou

11Bog kotdnoulou 100-500 10-15 180

AMa Tpoiya
Katnyopia ENdxiotn/péyiotn noadtnta | Xpovog | Beppokpaaia (°C) | AvanodoyUpiopa | Ixohia
ouoTatikwvy (g) (Aenta)

Spring Rolls 100-400 8-10 200 AvanoboyUpiopa

Kateyuypéveg 100-500 6-10 200 AvanoboyUpiopa

KOTOHMOUKIEG

Kateyuypéveg Awpideg 100-400 6-10 200

waplou

Aaxavo 100-400 10 180

IHMEIOZH: 0 xpovog payeipépatog Ba npénel va au§dveral kard 3 Aenta otav tn Pppuréda
aépog nou payeipelete sival Kpuo.



KAOAPIZMOL KAI LYNTHPHEH

01. Mpw and v npaypatonoinan onolaadnnote epyaciag kaBapiopou n cuvinpnong, va Befaiw-
VEOTE NAVTa OTL N OUOKeUN €ival anoouvdedepévn and tnv KUpla tpopodoaia Pyddoviag to Ka-
Awbio popodoaiag and v npida.

02. Na kaBapilete autd  ppitéda aépog apéows petd and kaBe xpnan. To kddog tyaviopatog Kat
10 okelog ynaipatog dev eival avuikoAMntikd. Mnopeite va Bydete ta BonBntikd e€aptnpata kat
va 1a kaBapioete Eexwplotd kat péva toug. Xpnaotponolnote pia JaAakn netogta n éva opouyyapl
gUnoTiopévo o€ €va oubETepo anoppUNAVTIKG Kal XpNalHonolnate 1o yia va kaBapioete ta fon-
Bnukd e§apthpata petd and kaBe xpnon.

03. MAUvete ta e€aptipata nou éxouv €pBel oe enagn pe 1o eaynto pe {eotd vepd e oanolvt Kal
Uotepa agnote ta va oteyvwaoouv. KaBapiote 1o owpa g 0UOKEUNG pE €va vwnd navi kat noté
NV t0 NA€VeTe N pixvete vepo. Yotepa, XpNOLPONOINGTE €va OTEYVO Navi yia va 10 GKOUNIoETE.

04. Mnv xpnatyonoleite Actavuka kaBaplotika, petaAikég BoUptaeg kat opouyydpla, opyavikoug
dlalUteg n dpaotika uypd yia va kaBapioete t Ppitéda n ta fonBntikd g e€aptnpara.

05. KaBapiote t Beppavtikn emgdvela pe pia foUptoa kabBapiopol yia va apalpéoete TUXov uno-
Aelppata 1po@ipwv.

Awote npogoxn otnv aspaln xpnon twv fonBnukmv e§aptnpdtwy.

IHMEIQIH: BydAte tn pputéda kat apiote 10 6pa tng va YuxBei npv and tov kabapiopd.

ANOOHKEYZH

01. Anoouvbéote tn @pitéda a€pog Kal apnoTe T0 Va OTEYVWOEL NANPWG.
02. Alaopaliote 6t 6Aa ta groixeia eival kaBapd kat oteyva.

HAEKTPIKEZ NPOAIArPA®EL

Movtého: 06-23942

Tdon: 220-240V~50/60Hz

loxug: 1600 Watts

Xwptukotnra: 71t

EUpog Beppokpaciag: 60°C-200°C
Eupog xpovou: 1-60 Aentd

LUpgwva pe v odnyia yia ta anéPAnta nAektpikou kat nAektpovikou e§onhiopiou (obnyia tng Eupwnaikng kowvdtntag 2012/19 / EE), ta anéBAnta nAeKTpIKOU Kat NAEKTPOVIKOU
e§onhiopou Ba npénetl va culéyovtat kat va ugpictaviar enegepyaaia §exwpiatd. Edv oe onotadnnote xpovikn auypn ato péMov xpetadetal va §epoptwBeite 1o npoidv napakalei-
1at va MHN to netaete padi pe ta oikiakd anoppippata. Lipgwva pe to toxvov UNE EN — 60335, ouviotatal 6t edv to eUkapnto cUppa ival KATteotpappévo, PNopei va avikata-
otaBei povo and e€eldikeupiévo texvikd, H10T xpeldZetar e161ka epyaleia yia v avukatdatacn Tou.




ENGLISH (EN)

ATTENTION

Read the instructions carefully before operating the appliance and keep the following instructions
carefully including the warranty, the receipt, and if possible, the packaging. If you give the appliance
to other people, transfer this manual to them.

IMPORTANT SAFEGUARDS

01. As there are electronic elements and heating elements in the housing, do not immerse the hou-
sing in water or wash it under the tap to avoid short circuit.

02. Do not let water or other liquids enter the product to avoid electric shock.

03. Please always place the ingredients in the frying basket in a way to avoid touching the heating
elements.

04. Do not cover the air inlet and outlet when the air fryer is working.

05. Do not pour oil into the frying basket to avoid fire.

06. Do not touch the inside of the product when it is working.

07. This product is not intended for using by children aged 8 years or below or with reduced phy-
sical, 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

08. Children shall not play with the appliance. Cleaning and maintenance shall not be made by
children unless they are older than 8 and supervised. Keep the appliance and its cord out of
reach of children less than 8 years old.

09. If the supply cord is damaged, it must be replaced by qualified persons in order to avoid a

10.
11.
12.

13.

14

hazard.
When the appliance is not in use and before cleaning, unplug the appliance from the outlet first.
The temperature of accessible surfaces may be high when the appliance is operating.
The appliances are not intended to be operated by means of an external timer or separate re-
mote-control system.
The temperature of the door or the outer surface may be high when the appliance is operating.
. This appliance is intended to be used in household and similar applications such as:

-staff kitchen areas in shops, offices and others working environments;

-farm houses;

-bed and breakfast type environments.
. & CAUTION: hot surface (for CB only)
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16.

17.
18.

19.
20.
21.
22.
23.

24,
25.
26.

27.

28.
29.
30.

31.
32.
33.

Please check whether the voltage marked on the product is consistent with the local power
supply voltage before connecting the product to the power supply.

Do not use this product if the plug, power cord or product itself is damaged.

Please place the product and its power cord out of the reach of children under 8 years old when
the product is stopped or cooling down.

Do not let the power cord touch the hot surface.

Do not hold the product plug or operate the control panel with wet hands.

The product must be plugged into a grounded socket and must be properly plugged in.

Do not place the product on or near flammable materials such as tablecloths and curtains.

Do not place the product against the wall or other products. At least 10 cm space shall be re-
served at the back, sides and top of the product. Do not place objects above the product.

Do not use this product for any purpose other than those described in this manual.

The product must be supervised when used.

High temperature steam will be released from the air outlet when the air fryer is working.
Please keep your hands and face at a safe distance from the steam and air outlet, and pay
attention to high temperature steam when pulling out the frying basket away from the air fryer.
Please unplug the power supply immediately when the product emits black smoke, and remo-
ve the frying basket from the air fryer after the air fryer stops smoking.

Please place the air fryer on a horizontal flat and stable surface.

Please be sure to unplug the air fryer after use.

Please make sure to allow the air fryer to cool for approximately 30 minutes before handling
or cleaning the product.

Please let the air fryer work for 10-15 minutes before the first use to remove the plastic odor.
The air fryer must be used with the corresponding plug that matches the air fryer.

Please clean the frying basket and baking tray thoroughly with hot water or detergent and non
-abrasive sponge.

NOTE: You can also use the dishwasher to clean these parts.

34.

Please wipe the inside and outside of the air fryer with a damp cloth. As the air fryer is heated
by hot air, do not pour oil or grease into the frying basket.
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PARTS OF AIRFRYER

Control panel

Silicon cover

Baking tray

Visual window

Handle

LAMP |
ON/OFF

- % & ¢ @ o @

Pesl 22T .

1. Internal lamp on/off button

2. Temperature/time decrease button
3. Temperature/time increase button
4, Preset menu button

5. Temperature/time switch button

6. Cooking programme

7. Start/Pauce button

OPERATION PREPARATION

A. Before first use.

01. Please remove all packaging materials.

02. Please remove the adhesive or label from the air fryer.

03. Please clean the frying basket and baking tray thoroughly with hot water, detergent and non-
abrasive sponge.

NOTE: You can also use the dishwasher to clean these parts.

04. Please wipe the inside and outside of the air fryer with a damp cloth. As the air fryer is heated
by hot air, do not pour oil or grease into the frying basket.
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B.
01.
02.
03.

Preparation for use

Please place the air fryer on a stable, level, flat and heat resistant surface.

Please put the baking tray in the frying basket correctly.

Do not pour oil or other liquids into the frying basket, and do not place objects above

the air fryer, which will block the airflow and affect the heating effect of hot air.

OPERATION

01.

02.

03.

04.

06.

Standby mode: Insert the plug into the grounded power socket. The electronic screen will
display ---, the START/STOP light will be white, indicating that the machine is in standby
mode. If there is no operation for more than one minute, the START/STOP button light will

be flashing.

Setting mode: Press the START/STOP button to start the setting. The whole display screen
light will be on for a long time. The LAMP ON/OFF button will keep on flashing for 20 seconds
then stop. If there is no operation, the whole control panel will shut off. The START/STOP but-
ton will be flashing if there is no operation after 2 minutes. When the control panel lights are
all on, there are 6 preset cooking programs for your choice. Press any cooking program to
choose, then press the START/STOP button to start the cooking. The screen will show only
the temperature and time with the relevant cooking. The LAMP ON/OFF button will keep on
flashing for 15 seconds if there is no operation.

Temperature/time setting: During the cooking, you can change the set temperature and time at
any time. Press the TEMP/TIME button to switch, then press +/- to adjust your desired tempe-
rature and time. The temperature adjustment of each button is £5°C and also has a long press
option. The maximum temperature/time is 200°C/60 minutes and the minimum temperature
/time is 60°C/1 minute. Then, press the START/STOP button to start cooking. The display
screen only shows temperature and time with its relevant cooking program, the LAMP
ON/OFF button will flash and turn off after 15 seconds. Press the START/STOP button for 1
second to pause, and press it more than 2 seconds to cancel all the previous cooking setting.
Preset option: Insert the plug into the socket and press the START/STOP button to start set-
ting. Once the screen light is on, press any of the 6 cooking program to choose with your re-
quired temperature and time. Then press the PRESET OPTION button for 1 second. You will
enter the preset mode. Press the +/- button to adjust the time from 30 minutes to 12 hours
and then press the START/STOP button to finalize. For example, if you preset 6 hours, then
machine will start to work 6 hours later. Press the START/STOP button for 1 seconds to can-
cel the setting.

Finish cooking: When the cooking is finished, after 3 continuous beeps reminding, "END" shown
on-screen display, all the lights will turn off, the START/STOP button will keep on flashing for
6 seconds, the heating element will stop working, but the motor will keep on working for 30
seconds. The air fryer will enter standby mode. Only the START/STOP button is on all the time.
If there is no operation after 1 minute, the START/STOP button will be flashing till you turn the
air fryer off or take out the frying basket.

Internal lamp operation: During the cooking, you can turn on or turn off the internal lamp by

pressing the LAMP ON/OFF button.
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FOOD FRYING REFERNCE TABLE

Potatoes and French fries

Minimum/maxi ) . . .
Category qr;r:)lz]nurrgf ::;22;25 (9) Time (min) | Temperature (° C) Flip Remarks
Frozen thin 300-700 1216 200 Flip
French fries
Frozen thick .
French fries 300-700 12-20 200 Flip
Home-made . L
French fries 300-700 18-25 180 Flip Add 3g cooking oil
Home-made . L
pofato chips 300-700 18-22 180 Flip Add 3g cooking oil
Hash browns 250 15-18 180
Cream potato 500 18-22 180
Meat
Minimum/maximum . . R .
Category qnlx)lur: of ingreldi:nts () Time (min) | Temperature (° C) Flip Remarks
Steak 100-500 8-10 200 Flip
Pork chop 100-500 10-14 200 Flip
Hamburger 100-500 7-14 180 Flip Add 3g cooking oil
Sausage rolls 100-500 13-15 200 Flip Add 3g cooking oil
Chicken leg 100-500 18-22 180 Flip Add 3g cooking oil
Chicken breast 100-500 10-15 180
Other Foods
Minimum/maximum . . o .
Category orrlk;u:t of ingreldi:nts (g) Time (min) | Temperature (° C) Flip Remarks
Spring rolls 100-400 8-10 200 Flip
Frozen chicken .
agels 100-500 610 200 Flip
Frozen fried
fe sripe 100-400 610 200
Cabbage 100-400 10 180
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NOTE: The cooking time should be increased by 3 minutes when the air fryer is cold
started.

CLEANING AND MAINTENANCE

01. Before carrying out any cleaning or maintenance work, always make sure that the appliance is
disconnected from the main supply by unplugging the power cord from the socket-outlet.

02. Please clean this air fryer immediately after each use. The frying basket and baking tray are
have non-stick coating. The accessories can be taken out and cleaned separately, Please use
a soft towel or sponge dipped in a neutral detergent, and use the detergent to clean the ac-
cessories after each use.

03. Wash parts in contact with food by warm soapy water and then dry. Clean the body with a damp
cloth and never wash or spill with water. And then use a dry cloth to wipe it again.

04. Do not use abrasive cleaners, metal brushes and sponges, organic solvents or aggressive li-
quids to clean the air fryer or accessories.

05. Please clean the heating element with a cleaning brush to remove the food residues.

Pay attention to the safe use of accessories.

NOTE: Take out the frying basket and let the body cool down before cleaning

STORAGE

Please disconnect the air fryer and allow it to cool completely
Please ensure that all the components are clean and dry.

TECHNICAL INFORMATION:

Model No: 06-23942

Voltage and frequency:220-240V~50/60Hz
Heating power: 1600 Watts

Capacity with tray: 7L

Temperature range: 60°C-200°C

Time range: 1-60 min

According to Waste of Electrical and Electronic Equipment (WEEE) directive, WEEE should be separately collected and treated. If at any time in future you need to dispose of this
product please do NOT dispose of this product with household waste. Please send this product to WEEE collecting points where available. In order to fulfill ruling UNE EN-60335,
we indicate that if the flexible wire is damaged, it can only be substituted by a technical service recognized bv authorised organization, as per special tooling is required.

|
)
—
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