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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 ouakeun ag Aettoupyia kat pUAAGETE TG odn-
yieg oupnephapBavopévng tng 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. Anoouvbéate tn ppitéda aépog ano tnv npida 6tav Hev Tn XpnolonolEte Kat Npiv ano tov kaba-
pLOHO.

02. Na v a@nvete va Kpuwael nptv anod tov kabaplopd n tov xelpiopo, tnv tonoBétnon h v agai-
pean twv e§aptnudrwv.

03. Mnv akoupndrte ug {eatég em@dveleg. Na xpnaotponoleite g AaBég n ta koupnid.

04. Na npootacia ané nAektponAnia, unv tonoBeteite kavéva e€aptnpa tng Ppitédag aépog o€ ve-
PO 1 o€ AMa uypa. Aeite Tig 0dnyieg yia kaBapiaopo.

05. Auth n ppttéda aépog Oev Ba npénet va xpnatponoleital and nawdid n kovtd o€ naidid n dropa pe
OUYKEKPIUEVEG avannpieg.

06. Mnv xelpiCeote onotadnnote GUOKEUN Pe €va Kateatpappévo kahwdio n Buapa n agol n ou-
oKeun €xel napouatdoel duaAettoupyia, éxel néael, éxel unootel PAABN pe onotodnnote pdno
n dev Aettoupyei owatd.

07. Av 10 kaAwbio n 1o BUopa éxouv napouatdast BAABN h agoU n gpitéda aépog €xel Napouctdoel
duaAettoupyia, éxel néoet n éxet unootel BAAPn pe onotodnnote pdno, cupBouleuteite yia e&é-
1aon, ENIOKEUN h avikatdotaon.

08. H xpnon BonBntuikwv e€aptnpdtwy nou dev ouviatwvtal evoExetal va NpoKaA£oel Tpaupatiopouc.

09. Mnv xpnatponoteite tn @pitéda aépog o€ eEWTEPIKOUG XWPOUG.

10. Mnv apnvete 10 KaAwo1o va kpépetat and v dkpn tou Tpanediol n Tou NAykou Kal o€ onpeia
nou pnopei va tpanxtei katd AdBog and naidid n katoikidia n va épxetal oe enagn pe Beppég
enpavetes. Autd Ba pnopouoe va kataotpéyel 1o KaAwdio.

11. Mnv tonoBeteite tn ppttéda aépog Navw h Kovid oe eatieq Koudivag uypagpiou N NAEKTPIKEG €-
Tieg N P€oa o€ éva NAEKTPIKO (POUPVAKI.

12. Mnv xpnaiponoteite auth t @pitéa aépog yia onotovdnnote Ao okono népa ano tov evoedel-
YH€vVo okono Tng.

13. Oa npénet va aokeite peyaAn Npoooxn Katd t XpAon OKEUWV NOU €ival KaTaoKEUAopEVOL anod
dA\a uhikd népa and pétalho n yuaAi atov poupvo.

14. Na v anoguyn eykaupdtwy, va npoaéxete ndpa noAU katd v apaipeon twv fonBntikwy €-
Eaptnpdtwv ng ppitédag aépog n katd tnv andppiyn tou {eatoU Ainoug.

15. ‘Otav dev v xpnaiponoleite, va anoouvdéete ndvia t epitéda aépog and to peupa. Mnv ano-
Bnkevete onoladnnote UNiKa népa and ta BonBnuikd €aptnpata nou cuvigtwvtal and Tov Kata-
OKeuaoTh Kal eival katdAnya yia autiv t epitéda aépog.
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Mnv tonoBeteite onotadnnote and ta napakdtw UAIKA otn epitéda aépog: xapti, xaptovl, nAaotl-
K0, kaBwg Kat napopola NPoiova.

Mnv kaAuntete tov dioko yia wixouha n onolodnnote PEPOG TOU PoUpVou e aAOUHIVOXAPTO.
Aut6 Ba npokaléoet unepBEéppavon tou poupvou.

Ta uneppey€Bn @ayntd, ol CUCKEUAGIEG Kal T OKEUN and ahoupivoxapto dev npénel va tonoBe-
toUvtal otn @putéda aépog, kaBwg KAt Tétolo Pnopei va evéxel Kivbuvo nupkaytdg n nAektpo-
nAniac.

Mnopei va npokAnBel nupkaytd av n ppitéda aépog eivat kahuppévn e n akoupnd el@AeKkta u-
AIKG Onw¢ KoupTiveg, dlakoopNnTIKA uPAacKata h Toixoug Katd tn Aettoupyia tng. Mnv anoBnkel-
€T€ KAVEVO aVTIKE(PEVO endvw ot Ppitéa aépog Katd tn Aettoupyia tng. Mnv Aettoupyeite
Ppitéda aépog péoa oe viouhdnia.

Mnv kaBapiete t ppitéda aépog pe PetaAiKa opouyyapdxia Tplyipatog. Mnopei va anokoAAn-
Bo0v koppdua and v enévbuon kat va €pBouv o€ enagn pe nAektpikd e§aptipata, KAt nou
pnopei va npokaAéoel nhektponAngia.

Mnv enixelpeite va PydAete payntd dtav n ppitéa aépog eival ouvdedepévn oe pia npia pevpa-
106.

NPOEIAOMNOIHEH: Ma va anopuiyete tnv niBavotnta npdkAnong nupkayldg, va pnv apn-
vete MOTE tn ppitéda aépog xwpic enifAcyn katd th xpaon.

Na xpnaiponoleite 11§ npotelvopeveg pubpioeig Beppokpaaiag yia kdbe payeipepa/ynaotpo kat yn-
Oljo OToV aépa.

Mnv a@nvete epyaleia payelpépatog h doxeia ynoipatog ndvw ot yudAvn népta.

lupiote toug drakdnteg ENEPTOMOIHZHL/Xpovobiakéntn gpitédag otn Béon ANIENEPTOMOIHIHY
yla angvepyonoinan tg Ppitéag aépog.

Mnv xelpileote T Ppitéda aépog 0ag o€ Xwpo anoBNKEUONG CUOKEUWV M KATw and viouAdnt.
Katd v anoBnkeuan, va anoouvoéete navia tn ppitéda aépog ano tnv npida. Av Hev 1o Kaver,
auté Ba pnopoloe va npokaléael nupkay!d, €161kd av n pttéda aépog akoupunad ota ToIXWHATa
T0U Xwpou anoBhkeuong h n ndpta akoupnd tn gpttéda aépog kabBwg KAeivel.

Mpénel va npoaéxete 1dlaitepa Katd tn petakivnon piag epitéda aépog nou nepLéxel Kautd Aadt n
dAa kauta uypd.

MNa va yiver anooUvdeon, yupiote 6Aa ta koupnid ato «off» (anevepyonoinon) kai Uotepa agaipé-
ote 10 fuopa and tnv npida Tou Toixou.

Mnopei va npokAnBei nupkaytd av n epitéda aépog €ivat KaAAUpPévn pe n akoupnd eUQAeKTa UNL-
K@ Onwg Kouptiveg, dlakoopntikd updaapata, Toixoug K.An. Katd tn Aettoupyia tng. Mnv anoBn-
KEUETE KAVEVA AVTIKEIPEVO ENAVW aNG TN GUOKEUN Katd tn Asttoupyia tng.



LYMBOYAEL A THN AZOAAEIA

01. Katd tn xpnan, va xpnatponoleite ndvia yaviia goupvou h nidotpeg 6tav akoupndte onotadnno-
1€ 0WTEPLKN N €€WTEPIKNA ENIPAVELT TOU PoUpvoU N KaTd Tov XeIPLopo Twv BonBntikwv e€aptn-
Hatwv.

02. la tn peiwon kivbOvou nupkayldg, va Kpatate 1o e0wWIEPIKO Tng pptédag kaBapd kal xwpig ga-
ynto, Aadi, Ainog kat dAAa eUpAeKta UAIKA.

03. Mnv xpnaiponoleite petalikd epyakeia 6nwg paxaipta yia va agaipécete unoleippata gayntol
ano g avtiotdoelg kaBuwg autd pnopei va kataotpéyel T Ppiteéda aépog Kal va odnynaet oe nAe-
ktponAnia.

04. Mnv anoBnkeUete UAIKA aTov poupvo Otav dev Asttoupyei.

NMPOZOXH: MONO IlA OIKIAKH XPHZH AEN MPOOPIZETAI A EMNOPIKH XPHZH

MEPH KAl BOHOHTIKA EZAPTHMATA
@
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1. Opitéda aépog 4. KahaBi pputédag aépog
2. Ixapa ynoipatog 5. Aiokocg yia ta yixouha
3. Tayi ynoipatog



MINAKAL EAErXoY
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01. Koupni puBpiong xpovou
Xpnaigonoteital yia pUBpIon tou xpdvou kdBe Aeitoupyiag, evepyonoinon/anevepyonoinon g
HNXavng.
02. Koupni emthoyng Acttoupyiag
Xpnaigonolgital yia tnv eniAoyn tng Aettoupyiag payelpépatoc.
03. Koupni puBpiong Beppokpaciag
Xpnatponoteitat yia tn pUBpion tng Beppokpaaiag yia kdbe Attoupyia.

TOMNOGETHZH BOHOHTIKAN EZAPTHMATON MATEIPEMATOX

e e e e 8

Yndpxouv 2 Béoeig/enineda yia tonoBétnan twv BonBntikwv e§aptnudtwy payelpépatog.

W
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LYMBOYAEX:

01. Ta onBnukd e§aptnpata (népa and tov dioko yia ta yixouAa) unopolv va pnouv o€ onoladnmno-
1€ and ug 2 Béoeig/enineda nou eival diabéaipa.

02. Na tonoBeteite ndvta to Tayi payeipépatog/tov dioko yia ta wixouha oto xapnAdtepo eninedo
dtav payelpelete pe tov kado tng Ppitédag aépog Nt oxdpa wnaipatog. To tayi ynoipatog Ba
Kpatnoel 1o Ainog 1 ta WixouAa katd tov KUKAO Hayelpépatog.

NPIN ANO THN NPAOTH XPHEH AL

01. Anocuokeudate T Qpitéda aépog Kal agaipéote OAa ta UAIKA cUOKEUaoiag.

02. KaBapiote tn ppitéda aépog oUP@wva pe Ty evotnta KaBaplopog kat suvtnpnon autou Tou gy-
xelptdiou.

03. TonoBetnote t Ppitéda aépog ot pia otabepn, eninedn enipavela.

04. Alaogahiote 6t n ppitéda Bpioketar 2 pe 4 {vioeg pakpid and tov toixo h and dAAa avuikeipeva.
LUOTAVOUE TNV eKTEAEDN €VOG OOKIPAOTIKOU KUKAOU TG Ppitédag aépog yia thv apaipeon kdbe
NPOCTATEUTIKNG 0uaiag and Ti¢ avtlotdoels.

05. Mpaypatonotnote tov dokIPactikd KUKAo o€ pia kaha agpiopevn neploxn KaBuwg pnopei va yivel
avixveuon pikpNg Noootntag Kanvou Kat oopwv. Autd eival GuoloAoyIKd Kal avapEevopEevo.

OAHTIEL AEITOYPIIAL

BHMATA MATEIPEMATOX

01. TonoBetnote 1o payntd ota BonBnuikd eaptipata payeipépatog (kahdbi ppitédag aépog/tayi
wnoipatog/oxdpa ynaipatog).

02. TonoBetnote ta BonBntika e€aptnpata Pe payntd otig payeg Péoa otn Ppitéda agpog Kal KAelote
v nopta.

03. EniAé€te t Aettoupyia payeipépatog and to koupni enthoyng Asttoupyiac.

04. EniAé€te tv emBupnth Beppokpacia and to koupni pUBpiong Beppokpaciag.

05. PuBpiote tov eniBupntd xpdvo and to koupni puBuiong xpovou. Yotepa, n gpttéda aépog Ba ap-
xioel va Beppaiverat. 0 xpovodiakéntng Ba exivnael v avtiotpon pétpnon POAIG puBpiotei o
xpdvog, 0 KUKAog payelpépatog Ba otapatnoel 6tav to Koupni yupioet otn Béon "OFF" (ANENEP-
[OMOIHZH) kat Ba akouoete évav hxo "DING".

IHMEIOXH: Mnopeite va avoiyete v ndpta katd to payeipepa yia va eAéyEete v npdodo tou pa-
Yelpépatog aAAd va xpnalponoleite éva atoixeio povwang Beppdntag yia va anogu-
YETE 0 eyKaupata. Mnopeite va oTapatnoete tnv np6odo tou payelpépatog avd ndoa
OTlypn yupvwvtag to Koupni puBpiong xpdvou nicw otn B¢on "OFF" (ATIENEPTONNOI-
HZH).



PYOMIZEIX

MNa va BonBnBeite otnv enthoyn twv Baacikwv pubuicewv yia T eayntd nou BEAETe va payelpEYeTe,
avatpéte oug napakdtw npotelvepeveg puBpioelc.

Aettoupyia | Qayntd Oeppokpacia | Xpdvog | Ixoha
(°C) (Aentd)
Tnydviopa | Qtepolyeg
otov aépa | kotonouhou | 230 20 Avanodoyupiopa
Tnydviopa
otov aépa | Toung 230 20 Avakarepa
Ynaipo Wapt 175 18 AvanoboyUpiopa
Ltéyvwypa | Mooxapt 80 360 Koyrte oe Aentd koppdtia twv S5mm
Anoyutn Koténouho / 60 ‘Oxt Béppavan, povo o avepiotnpag
Aettoupyel

IHMEIQZH: AdBete undyn 6t autég ot puBpioelg eival povo yia avagopd. Eneidn ta ukika €pxovial
and noAAEG Kat dlaopetikeg NNyEG Kal €xouv dla@opeTikd pey€Bn, oxnpata kal Enwvupiec, 6ev pno-
poUpe va eyyunBoupe Tig kaAUtepeg puBpioelg yia ta cuotatikd oac. H texvoloyia ypnyopng KUkAo-
popiag BeppoU aépa pnopei va Beppdvel dueoa tov aépa evidg g PPItedag a€Pog Kat ENOHEVLG
nopeite va avoiyete Kal va KAEIVETE TV Nopta ypnyopa Katd to payeipepa pe ehdxiotn enidpacn

otn dladikacia payeipépatog. Av 1o npoidv xpnalponoleital o€ KpUo Kalpd, 0 XpOvog HayEIPEPATOg
au€dvetal katd nepinou 3 Aentd.

LYMBOYAEL MATEIPEMATOX

01.0tav n nogétnta h o yKog Twv UAIKWV eivat oAU peydAa, au§nate Tov xpovo Hayelpépatog a-
vtiotoixa Kat otnv avtiBetn nepintwon HEIWOTE Tov.

02. Mnopeite va avanodoyupilete ta UAIKA e PeyaAo 6YKo oTn PEoN ToU payelpépatog yia va Peht-
WOETE 10 TENKG anoteAéopata payelpépatog Kat va fonBnoete wate va payelpeutoly ta UAIKG
HE Tov (B10 Tpéno, pe pndevikn enibpacn akopa Kal Pe oTagdtnya otn PEon TOU PayelPEHAToC.

03. H npoaBnkn pikpng noadtntag Aadiou otig ppéokeg natdreg Ba kavel o payntd nio payavo. Ba
npénel va dlatnpeite ta UAIKA akivnta yia Aiya Aentd petd v npooBnkn tou Aadiou kat npiv ano
10 Hayeipepa.



04. Na PeBatwveote 611 1o payntd dev pxetal o€ aneubeiag enapn pe TIG avILOTAOELS KATA TO payei-
pepa.

05. To payeipepa otov aépa pnopei va npokaAéoel to otagipo Aadiou kat Ainoug and ta gayntd. Na
TNV anotponn NG CUGOWPEUONG atpoU, apalpéate NPOCEKTIKA Kal adeldate neplodikd tov bioko
yla ta YixouAa Katd tn H1apKeLa TOU PaYELPENPATOC.

06. Ta ppéoka Botava otav ektiBeviat o€ uynAn Beppokpacia pnopei va papaBolv Kat va pnv éxouv
eAKuoTIKA pavion. Av xpnatponoleite ppéoka Botava yia yapvipiopa piag ouviayng, dokipdote
va ta npooBéoete aneubeiag petd to payeipepa.

07. Na va dwoete oto payntd neplaadtepn yelon, XpNoIHOMNOINGTE PPECKA HNaXapIka kat fotava
avti yia ano§npapéva. Akopa Kat KAt 10oo anAé 600 10 PPECKOTPIMPEVO MINEPL KAVEL TEpdaTia
dlagopa.

08. AkolouBnate T kateuBuvnpleg YpappES yia TV ac@alela Tou gayntou. Eneldn to péyeBog tou
@ayntoU notkiAAeL, 0tav payelpeUete Pnv otnpieote POVO 0TOUG XpOVOUG TNG GUVIAYAG Yid TO
néte 1o paynto eivai €towpo. Na eAéyxete ta gayntd wote va dlanigtwvete Ot eival £tolpa oUp-
Pwva pe 1§ kateuBuvtnpleg ypappég aspaleiag nptv and to oepPipiopa.

KAGAPILMOZ KAI ZYNTHPHIH

01. Anoouvbdéate T ppitéda aépog 0ag Kat agnate Thv va KpUwael TeAeiwg nptv and tov kabaplopo.
Mnv xpnatponoteite Aelaviika kaBapiotika kabBwg autd Ba kataotpéwouy o Pvipiopa. AnAa
okouniote 10 e§wtepiko Pe €va kaBapd, vwnd navi kat apnote va oteyvwoel die§odikd. Na epap-
polete 1o kaBaplotiko o€ éva navi kat 0x1 ansuBeiag ndvw otn epitéda aépog. Mnv xpnatponol-
eite unepBolikn niean katd tov kaBapiapod tou nivaka eAéyxou, kaBwg autd Ba pnopolos va
NPOoKaA£ael TV a@aipeon Twv ypappdtwy Pe v ndpodo tou xpovou.

02. lNa va kaBapioete 1a e0wWTEPIKA TOIXWHATA Kal T0 KATW PEPOG TG Ppitedag (apalpéate Tov agal-
poUpevo dioko yla Ta Wixouha Npwta), XpNGOIHONOINGTE £va Vwno navi Je oanouvi n éva 6pouy-
yapt. Mnv xpnatponoleite noté okAnpd Aetaviikd n dlaBpwukd npoiévia nepthapPdvoviag kat
onpét kaBaplopoU goupvou. Autd pnopei va npokaAéogouv BAARN atnv empdvela g gpitedac.
Mnv xpnatponoleite noté apouyyapdakia and xdAuBa otn @pitéda aépog h ota onBntikd e§aptn-
gata.

03. H oxdpa, 1o tayi ynaipatog/ouloyng uypwvy, 10 KaAaBt tng ppitdag aépog Kal o apalpoupeVog
biokog yia ta wixouha Ba npénel va nAévovtal pe o xépt o€ {€aTd vepd e oanolvi h Xpnatponol-
wvtag éva vathov opouyyapdki kaBapiopou n pia vaikov Bouptoa. Autd ta e§aptapata dev pno-
pouv va tonoBetnBouv ato nAuvinpio nidtwv.



04. Navta va kaBapilete tov agaipoupevo dioko yia ta wixoula petd and kaBe xpnaon. Ta unepPoi-
K& owpatidla popng pnopei va npokaAéoouv kanvo kat n agaipeon toug and tov dioko Ba eival
duokoAn. MNa v agpaipeon payeipepévou Ainoug h Kapévwy owpatdiwv 1poPng, Pnopeite va
epPuBioete Tov apaipoupevo dioko yia ta wixouha og {eaTd vepd e anolvt h va Xpnatponoln-
o€te Pn Aglavika kaBapiotikd. Moté pnv Aettoupyeite th gpitéda xwpig Tov apalpoupevo dioko
yla ta YixouAa.

05. To dvw £0wTePIKO péPoG TG Ppiteédag aépog Ba npénel va kaBapiletal yia tnv apaipeon tou u-
nepBoAikou Ainoug nou pnopei va cuoowpeuBel petd o payeipepa twv Ainapwv gayntwv. Av
10 Kdvete, auto Ba anotpéwel T dnpioupyia kanvou otn Ppitéda Katd t didpKELa TwWV GUVENWY
XpNoEwV.

06. Mnv BuBicete n ppitéda aépog o€ vepo N PNV TV NAEVETE OE TPEXOUEVO VEPOD.

ANTIMETOMIZH NPOBAHMATON

MpoBAnpa MBavn arttia Adon
H ppitéda aépog | 1. H ppitéda aépog 1. Luvbéate 1o KaAwdio tpopodoaiag
bev Aertoupyei dev eival otnv npida. otnv npida.
2. Aev éxete evepyonol- 2. PuBpiote t Beppokpacia
noeL T Ppitéda aépog Kal TOV XpOvo.
puBuidovtag tov xpovo
Kat tn Beppokpaoia.
To paynto dev 1."Exel yivel uneppop- 1. Xpnolponotnate nio PIKpES pepideg yia
EXEl JaYEIPEU- Twon Tou gayntou. nto opolOHopQO Hayeipepa.
tel 2. H puBpiopévn Beppo- | 2. Au€note tn Beppokpaaia kat cuvexiote
Kpaoia eival noAu xa- 10 Jayeipepa.
HNAN.
To paynto dev Oa npénet va avanodo- Acite ug oupBoulég payelpépatog oe autd
éxel payelpeutel | yupidete ta ulika katd 10 gyxelpidio.
opotdpop@a wn diadikaoia payelpé-
Hatog.
Aeukag kanvag 1. Xpnaponoteite Adou. 1. Ikouniote yia tnv apaipeon tou unepBoli-
Byaivel and 2. Ta PonBnukd e€aptn- |  koU Aadiod.
Pp1téda aépog uata diaBétouv nepio- 2. KaBapiote ta fonBnuikd e§aptnpata
o€la unoAeipparog Ai- HETA ano kdbe xpnan.
noug and to nponyou-
Hevo payeipepa.
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MpdPAnua MBavn artia Adon

Ot tnyavntég 1. Xpnatyonoleite 1o 1. Na xpnatponolgite ppEoKeg, VwnEg
natdreg dev AavBaopévo €ibog Natareg.

elval payelpe- natdrac. 2. KOyrte TG Natdteg o€ OTIK Kal OTEYVWOTE
HEVEG opo10- 2. 01 natdreg dev Ee- TG yla v agaipeon tng nepioaeiag apUAou.
Hopga nAévovtal owaotd Katd

v npoetolyacia.

TEXNIKA XAPAKTHPILTIKA:

Movtého: 06-23706

Tdon: 220-240V~50/60Hz

loxUg: 1400 Watts

Xwptukotnta: 121t

Eupog Beppokpaaiag: 80°C-230°C

LUpgwva pe Ty odnyia yia ta anéPAnta nAektpikou kat nhektpovikoy e§onAiopioy (obnyia tng Eupwnaikng kowvdtntag 2012/19 / EE), ta anéPAnta nAektpikoU kat nNAEKTpoviKoU
e§onhiopou Ba npénel va ouléyovtal kat va ugiotavial enegepyaaia §exwpiotd. Edv ae onoladnnote xpovikn auypn oto péNov xpetddetat va §epoptwBeite To npoidv napakahei-
1at va MHN 1o neta€ete padi pe ta oikiakd anoppippata. Zopgwva pe to toxtov UNE EN — 60335, guviotatat du dv 10 €UKapnto oUppa gival KAteotpappévo, HNopEi va aviikata-
otaBei povo and e€eldikeupiévo Texviko, H1ou xpetddetat e161ka epyaleia yia v avukataetacn Tou.
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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. Unplug from the outlet when not in use and before cleaning.

02. Allow to cool before cleaning or handling, putting on or taking off parts.

03. Do not touch hot surfaces. Use handles, or knobs.

04. To protect against electrical shock, do not place any part of the Air Fryer Oven in water or other
liquids. See instructions for cleaning.

05. This air fryer oven should not be used by or near children or individuals with certain disabilities.

06. Do not operate any appliance with a damaged cord or plug, or after the appliance has malfun-
ctioned or has been dropped or damaged in any way or is not operating properly.

07. If the cord or plug is damaged, or after the air fryer oven malfunctions or is dropped or dama-
ged in any way, advice an expert for examination, repair or replacement.

08. The use of accessory attachments not recommended may cause injury.

09. Do not use outdoors.

10. Do not let the cord hang over the edge of the table or countertop, where it could be pulled on
inadvertently by children or pets, or touch hot surfaces, which could damage the cord.

11. Do not place the Air Fryer Oven on or near a hot gas or electric burner or in a heated oven.

12. Do not use this Air Fryer Oven for anything other than its intended purpose.

13. Extreme caution should be exercised when using containers constructed of materials other
than metal or glass in the oven.

14. To avoid burns, use extreme caution when removing Air Fryer Oven accessories or disposing
of hot grease.

15. When not in use, always unplug the air fryer oven. Do not store any materials other than the
manufacturer’s recommended oven proof accessories in this Air Fryer Oven.

16. Do not place any of the following materials in the Air Fryer Oven: paper, cardboard, plastic and
similar products.

17. Do not cover Crumb Tray or any part of the oven with metal foil. This will cause over heating
of the oven.

18. Oversize foods, metal foil packages and utensils must not be inserted in the Air Fryer Oven, as
they may involve a risk of fire or electric shock.
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19.

20.
21.
22.
23.

24.
25.

26.

27.
28.

A fire may occur if the Air Fryer Oven is covered or touching flammable materials such as cur-
tains, draperies or walls, when in operation. Do not store any items on top of the air fryer oven
when in operation. Do not to operate in wall cabinets.

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

Do not attempt to dislodge food when the Air Fryer Oven is plugged into an electrical outlet.
WARNING: To avoid the possibility of fire, NEVER leave Air Fryer Oven unattended du-
ring use.

Use recommended temperature settings for all cooking/baking, roasting and Air Frying.

Do not rest cooking utensils or baking dishes on the glass door.

Turn the ON/Oven Timer dials to the OFF position to turn off the Air Fryer Oven.

Do not operate your air fryer oven in an appliance garage or under a wall cabinet. When storing
in an appliance garage, always unplug the air fryer oven from the electrical outlet. Not doing so
could create a risk of fire, especially if the air fryer oven touches the walls of the garage or the
door touches the air fryer oven as it closes.

Extreme caution must be used when moving an air fryer oven containing hot oil or other hot li-
quids.

To disconnect, turn any control to "off", then remove the plug from the wall outlet.

A fire may occur if the Air Fryer Oven is covered or touching flammable material, including cur-
tains, draperies, walls, and the like, when in operation. Do not store any item on top of the air
fryer oven when in operation.

SAFETY TIPS

01.

02.

03.

04.

When in use, always use oven mitts or potholders when touching any outer or inner surface of
the oven, or when handling accessories.

To reduce the risk of fire, keep the oven interior clean and free of food, oil, grease and any other
combustible materials.

Do not use metal utensils such as knives to remove food residue from the heating elements as
this can damage the air fryer oven as well as lead to electrocution.

Do not store any materials in the oven when not in use.

CAUTION: FOR HOUSEHOLD USE ONLY NOT INTENDED FOR COMMERCIAL USE
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PARTS AND ACCESSORIES
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1.Air fryer oven 4.Air fryer basket
2.Baking rack 5.Crumb tray
3.Baking pan
CONTROL PANEL
3 2 1
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01. Time setting knob

Used to set the time for each function, turn on/off the machine.
02. Function selection knob

Use to select the cooking function.
03. Temperature adjustment knob

Use to set the temperature for each function.
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COOKING ACCESSORIES PLACEMENT

There are 2 positions/layers for cooking accessories placement.

Wl
RN

DIDHITBTTIINN
LPDTAVIER NN
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TIPS:

01. The cooking accessories (except for the crumb tray) can be slid into any of the 2 positions/la-
yers available.

02. Always place the baking pan / crumb tray on the lowest level when cooking with the air fryer
basket or baking rack. The baking pan will catch any grease or crumbs during the cooking cycle.

BEFORE YOUR FIRST USE

01. Unpack the Air Fryer Oven and remove all packaging materials.

02. Clean the Air Fryer Oven according to the Care & Cleaning section of this manual.

03. Place the Air Fryer Oven, on a flat, stable, level surface.

04. Ensure that the oven is 2 to 4 inches away from the wall or any other objects. We recommend
performing a trial run of your Air Fryer Oven to eliminate any protective substance from the
heating elements.

05. Conduct the trial run in a well-ventilated area as a small amount of smoke and odor may be
detected. This is normal and should be expected.

15



OPERATING INSTRUCTIONS

COOKING STEPS

01. Put the food on cooking accessories (air fryer basket/baking pan/baking rack).

02. Put the cooking accessories with food along the track inside the air fryer oven and close the
door.

03. Select the cooking function by the function selection knob.

04. Select the desired temperature by temperature adjustment knob.

05. Set the desired time by the time setting knob, then the machine will start heating. The timer
will countdown automatically once the time is set, the cooking circle will end when the knob
runs back to the “OFF” position, and you will hear a “DING” sound.

NOTE: You can open the door during cooking to check the cooking progress, but please use a heat
insulation item to avoid burns. The cooking progress can be stopped at any moment by tur-
ning the time setting knob back to the “OFF” position.

SETTINGS

To help you select basic settings for the food you want to cook, please refer to the following recom-
mended settings.

Function Food Temperature | Time Remarks
‘0 (min)

air fry chicken 230 20 Turn over

wings
air fry chips 230 20 Stir
roast fish 175 18 Turn over
drying beef 80 360 Cut to 5Smm thick pieces
defrost chicken / 60 Not heating, only the fan runs
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NOTE: Please keep in mind that these settings are for reference only. Because ingredients come
from different sources, sizes, shapes and brands, we cannot guarantee the best settings for your
ingredients. Rapid hot air circulation technology can instantly heat the air inside the oven, so the

door can be quickly opened and closed during cooking, with little impact on the cooking process.
If the air fryer oven is used in cold weather, the cooking time is increased by around 3 minutes.

COOKING TIPS

01. When the amount or volume of ingredients is large, increase the cooking time accordingly and
otherwise decrease it.

02. Ingredients with a large volume can be turned halfway during cooking to improve the final co-
oking results and to help the ingredients get evenly cooked, having no impact even with a half-
way stop.

03. Adding a small amount of oil to fresh potatoes will make the food crisper, and the ingredients
shall be kept still for a few minutes after adding the oil and before cooking.

04. Make sure the food does not come into direct contact with the heating elements when cooking.

05. Air frying can cause oil and fat to drip from foods. To prevent excess smoke, carefully remove
and empty the crumb tray periodically throughout cooking.

06. Fresh herbs that are exposed to high heat will wilt and become unappealing. If using fresh herbs
to garnish a recipe, try adding them directly after cooking.

07. To give your food more flavor, use fresh spices and herbs instead of the dried versions. Even
something as simple as fresh cracked pepper makes a huge difference.

08. Follow food safety guidelines for doneness because food size can vary, do not rely on recipe ti-
ming only when cooking. Check foods for doneness against current safety guidelines before
serving.

CLEANING AND MAINTENANCE

01. Unplug your Air Fryer Oven and allow it to completely cool before cleaning. Do not use abrasive
cleaners, as they will damage the finish. Simply wipe the exterior with a clean, damp cloth and
dry thoroughly. Apply the to a cloth, not directly onto the Air Fryer Oven. Do not use excess
pressure when cleaning the area of the control panel as it could cause the text to be removed
over time.
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02. To clean the interior walls and bottom of the oven (remove the Removable Crumb Tray first) use
a damp soapy cloth or sponge. Never use harsh abrasives or corrosive air fryer oven including
oven cleaner sprays. These could damage the oven surface. Never use steel wool pads on the
Air Fryer Oven or accessories.

03. The Wire Rack, Baking/Drip Pan, Air Fryer Basket and Removable Crumb Tray should be hand-
washed in hot, sudsy water or use a nylon scouring pad or nylon brush. These parts are not
dishwasher safe.

04. Always clean the Removable Crumb Tray after each use. Excess food particles could cause smo-
king and will be hard to remove from the tray. To remove baked-on grease or burnt food parti-
cles you can soak the Removable Crumb Tray in hot, sudsy water or use nonabrasive cleaners.
Never operate the oven without the Removable Crumb Tray in place.

05. The top interior of the Air Fryer Oven should be cleaned to remove excess grease that may ac-
cumulate after cooking greasy foods. Doing so will prevent smoking in the oven during subse-
guent uses.

06. Do not immerse in water or wash under running water.
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TROUBLESHOOTING

cooked evenly

be turned during the
cooking process.

Problem Possible cause Solution
1. The air fryer oven is 1. Plug the power cord into the wall socket.
The air fryer not plugged in. 2. Set the temperature and time
oven does not 2. You have not turned
work the air fryer oven on by
setting the time and
temperature.
Food not 1. The food is over- 1. Use smaller batches for more even
cooked loaded. cooking.
2. The temperature is 2. Raise the temperature and continue
set too low cooking.
Food is not Some foods need to See cooking tips in this manual

White smoke
coming from
the air fryer
oven

1. Oil is being used.
2. Accessories have
excess grease residue
from previous cooking.

1. Wipe down to remove excess oil.
2. Clean the accessories after each use.

French fries are
not cooked
evenly

1. Wrong type of potato
being used.

2. Potatoes not blanched
properly during prepa-
ration.

1. Use fresh, firm potatoes.
2. Use cut sticks and pat dry to remove
excess starch.
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TECHNICAL INFORMATION:

Model No: 06-23706
Voltage and frequency:220-240V~50/60Hz
Heating power: 1400 Watts
Capacity with tray: 12lt
Temperature range: 80°C-230°C
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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