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SAFETY INFORMATION

HAZARD

1. Do not immerse in or rinse in water as the housing contains electronic and
heating elements.

2. Ensure that no liquid enters the product to prevent electric shock and
short circuits.

3. Place all materials below the highest indicated line in the frying basket to
avoid contact with the heating components. Burnt materials can produce
odours and fumes.

4. Do not block the air inlet and outlet when the product is in operation.

5. Avoid pouring oil into the frying basket to prevent fire.

6. Do not touch the inside of the product during operation to avoid burns.

CAUTION

1. Make sure the product voltage is the same as the local power supply
voltage.

2. Do not use the air fryer if the internal coating is peeling off badly.

3. Do not use if the plug, mains cord or other parts are damaged.

4. If the cord or plug is damaged, it should only be replaced by the
manufacturer or its professional service personnel to avoid danger.

5. Keep the product and its cord out of the reach of children.

6. The air outlet will become hot during use. Keep away from heat sources.

7. Do not operate or touch the control panel with wet hands when the power
is on.

8. Make sure the product is plugged into a grounded outlet.

9. Do not connect an external timer switch.

10. Avoid placing near flammable materials such as tablecloths or curtains.

11. Keep a distance of at least 10 cm from walls or other electrical
appliances.

12. Do not place anything on top of the product.

13. Use the product only in accordance with the instructions in the manual.

14. Ensure that the product is supervised when in use.

15. Be careful of heat and steam, especially when removing the frying
basket.

16. Unplug the appliance immediately when black smoke is detected.

17. Do not move product or frying basket until smoke has completely
dissipated.

NOTICE
1. Use the product in accordance with the instructions. Failure to do so may
render the product ineffective or create a hazard. Keep this manual in a
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safe place for future reference.

2. This product is designed for home use and may not be suitable for
non-residential environments such as staff kitchens, farms or motels.

3. Ensure that the product is placed on a balanced, heat-resistant surface.

BEFORE USE

1. Remove all packing materials, stickers or labels.

2. Clean frying baskets and steam racks with hot water, liquid detergent and
a sponge.

3. Wipe the product inside and out with a clean cloth.

IN USE

1. Do not add oil or any liquid to the frying basket.

2. Be careful when removing the frying basket from the air fryer.

3. Place the Steam Rack into the Frying Basket, add food to the Steam Rack,
and slide the Frying Basket back into the Air Fryer.

4. Some ingredients need to be constantly turned during cooking. Pull the
frying basket out of the product and shake or turn the ingredients. Then,
slide the fry basket back into the air fryer.

5. To prevent burns, avoid touching the air fryer body, frying basket, etc.
during shaking.

6. For specific operating instructions, refer to the "Operating Guide",
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OPERATION GUIDE

Chips

1. BASIC OPERATION
- After plugging in, press the Power

Button to switch on, then press the

corresponding Menu Button to

select the cooking preset. There
are 4 cooking modes to choose
from.

- If there is no mode available for
your ingredients, you can choose
any preset and then manually
adjust the desired time and
temperature.

- Long press the Power Button to
switch off the product.

2. TEMPERATURE SETTING

- Press the Temperature Button to
adjust. Each press increases 5 °C,
accompanied by a beep.

- Long press to increase the
temperature by 10°C each time,
from 80 to 210°C.

- This function is cyclically
adjustable, when the temperature
has been adjusted to the highest,
press the button again to return to
the lowest.

3. TIME SETTING
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- Press the Time Button to adjust.
Each time increases 5 minutes,
accompanied by a beep.

- Long press to increase the time by
10 minutes each time, from 5 to 90
minutes.

- This function is cyclically
adjustable, when the time has
been adjusted to the maximum,
press the button again to return to
the minimum.

4. WARM FUNCTION

- After plugging in, press the Power
Button to switch on. Then press
the Warm Button; it will be
activated automatically after 3
seconds.

5. RESERVATION FUNCTION

- After plugging in, press the Power
Button to switch on. Then press
the Timing Button to set the
reservation time. Next, press the
corresponding Menu Button to
select the cooking preset. It will be
activated automatically after 3
seconds.



CARE & MAINTENANCE

CLEANING

- The product requires approximately 30 minutes to cool down before
cleaning.

- Clean the product after each use, and remember to remove the steam
rack. Do not use metal tools or abrasive cleaning materials to clean the
product, the internal frying basket and steam rack, as this may damage
their non-stick spray paint.

STORAGE
- Unplug the product and make sure it is completely cooled.
- Make sure the parts are clean and dry.
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FAQs

PROBLEMS

PROBABLE CAUSES

SOLUTIONS

Product does not
operate

Product is not plugged in

Plug the power supply into
the socket.

Ingredients not
cooked

Ingredients in the fryer
are too large

Put small pieces of ingredi-
ents in the fryer basket.
Small pieces of ingredients in
the fryer are easy to cook.

The temperature setting
is too low

The cooking time is too
short

Set the right temperature
and time according to the
ingredients.

Ingredients not turned
during cooking

If there are a large number
of ingredients or overlapping
sections, the ingredients
need to be fully turned
during cooking.

Frying basket
cannot be pushed
into the air fryer

Too many ingredients in
the basket

Ensure that the basket is not
overflowing its maximum
capacity.

White smoke
coming out of the
pan

Ingredients are greasy

When cooking greasy ingre-
dients, a lot of grease seeps
out and the fryer heats up,
causing smoke, but this does
not affect the cooking result.

Grease from previous
cooking remains in the
pan.

The product needs to be
cleaned after each use.
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Individuals with weakened physical, sensory or mental abilities, including
children, or individuals lacking experience and knowledge must not use
the equipment unless supervised or instructed.

Children must be supervised to prevent them from playing with the
equipment.

The symbol & indicates a hot surface; do not touch.

Do not use the air fryer if the internal coating is peeling off badly.
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