BBJIFAPCKH

BHUMAHUE

MPOYETETE BHUMATEJTHO MHCTPYKUMNTE 3A YINOTPEBA, NMPEOV OA U3IMOM3BATE
MPOLYKTA. CbXPAHABAWTE ' HA BESOTMACHO MACTO 3A BEbIELLY CMPABKA.

ONUCAHUE

1. LED KoHTpoOneH naHen

2. KowHuua

3. KowHuua 3a nbpxeHe

4. [IpbXXKa Ha KoLHMLaTa

5. 3axpaHBaLy kaben

6. ManyckateneH oTBOp 3a Bb3ayX

ONMUCAHUE HA KOHTPOJTHUA NMAHENN

. MaHen Ha gncnnes

. MNoBuwaeaHe Ha TemnepaTypaTa

. TemnepaTtypa

. HamanesisaHe Ha TemnepaTtypaTa
. N36op Ha nporpama

. Mporpamun

. 3Hak 3a rotTBeHe

. 3axpaHBaHe (NpoabimknTenHo HatuckaHe O/l, KpaTKo HaTUCkaHe 3a naysa/cTtapT)
. HamansaeaHe Ha BpemeTo

10. N360p Ha Bpeme

11. YBenun4yaBaHe Ha BpeMeTO

O©o0O~NOO U WNBE
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MHCTPYKLUWUU 3A BE3OIMNACHOCT
AKO 3axpaHBawWmAT kaben e noBpeaeH, Ton

TpssbBa aa 6bae 3aMeHeH OT NPON3BOAUTENS,
HEeroB CEPBU3EH areHT Unu nuua c nogobHa
kBanudukauus, 3a aa ce n3berHe onacHocCT.
Toaun ypea moxe ga ce u3nonaea oOT Aela Ha
Bb3pacT Had 8 roaMHn 1 nuua ¢ HamaneHm
dbun3nyeckn, CEeTUBHU UM YMCTBEHM CNOCOBHOCTHU
WKW nMnca Ha onuT U No3HaHUS, ako ca nopa
HabMntoAeHNE NNU ca MHCTPYKTUPAaHN OTHOCHO
N3Non3BaHeTOo Ha ypeaa no 6e3onaceH HaunH U
pasbupaT cbluecTByBaLWmMTE onacHocTu. deuarta
He TpsibBa oa cu urpasT ¢ ypeaa. lNovyncrtesaHeTo U
noTpebuTtenckata noaapbKka He TpsAbBa aa ce
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N3BbLPLUBAT OT Jela, OCBEH ako He ca Ha Bb3pacT
Hag 8 rogMHM 1 He ca noa Haa3op.

[dpbxTe ypena v Heroeusi kaben ganed ot obcera
Ha geua noa 8 roanHu.

Ypeoute He ca npefHasHadyeHW ga ce ynpasnsasart
C NOMOLLITA HA BbHLUEH TaUMep UnNu oTAeNHa
cucTema 3a AMCTaHUMOHHO yrnpaBneHue.
N3kntoyeTe ypena, korato He ro nsnosnssare u
npeau aa ro noynctute. OcrtaBeTe ro ga U3cTuHe,
npeav ga ro nocraeuTte, cBanuTe Yyactu n ga ro
noYncTuTe

He notanante ypena BbB Bo4a unu gpyra
TEYHOCT.

Tosun ypen e npegHasHayeH 3a ynotpebda Ha
MaKcuMarsiHa HagmMmopcka BucodnHa ot 2000 m.

BAXHU NMPEAYNPEXOEHUA

Tosu ypeq e NnpegHasHayeH U3KMYMTENHO 3a AomallHa ynoTpeba, B HMKaKbB criydai He
TpsbBa oa 6bAe n3non3eaH 3a Tbproecka Unn npomuLLneHa ynorpeba.

Bcska HenpaBunHa ynotpeba nnv HenpaeuiHO 6opaBeHe C NpoAyKTa NpaBu rapaHumaTa
HeBanugHa.

Mpeow foa BkMUMTE NpoAYyKTa B KOHTAKTa, MPOBEpeTe Aanv HanpexeHMeTo Ha
ereKkTpuyeckaTa Mpexa e CbLLOTO KaTo TOBa, MOCOYEHO Ha eTUKETA Ha NPOAYKTa.
[MocTaBeTe ypena BbpXy paBHa Nnocka noBbpPXHOCT.

KabenbT 3a 3axpaHBaHe He TpsibBa fa ce 3annuTta Unu yBrnea OKOIo NpoayKTa Mo Bpeme
Ha ynoTpeba.

He n3anonssanTe yCTpONCTBOTO U HE CBbP3BaNTe M U3KNIOYBaANTE KbM 3axpaHBallaTa
Mpexa C MOKpU pbLie nunu kpaka. He obpnante cebp3Balyus kaben, 3a aa ro U3kniounte
Unu ga ro U3nonaeare kato ApbXKa.

NMPEOYNPEXOEHUE: Korato paboTtute ¢ T031 Bb3ayLLeH (DPUTIOPHKK, OCTaBETE MOHE
[eceT caHTMMeTpa CBOOOAHO NMPOCTPAHCTBO OT BCUYKM CTPaHW Ha ypeaa, 3a fa ocurypuTe
ajekBaTHa LMpKynaums Ha Bb3ayxa.

HE nocTaBsnTe Bawwms Bb3ayLleH PPUTIOPHMK MNOZ WKadoBe, Wopwu nnm 3asecu. Puck ot
nperpsiBaHe/noxap. He nokpmeanTe HMKOSA YacT OT PPUTIOPHMKA C Kbpra I HeLwo

nono6Ho, ToBa Le AoBeAe A0 nperpsBaHe. Puck oT noxap.
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Tosa e Bb3AYLUEH ®PUTKOPHUK. 3a rotBeHe e HeobxoamMmo MHOro marko MasHuHa. He
MbJIHETE CbAa C ONIMO UM Ma3HMHA, TbiA KaTo TOBa MOXe Aa MPUYMHM ONaCHOCT OT MnoXap.
He nsnonaeaiite HUKaKBM akcecoapu, pasfnvyHn OT NPenopbYaHnTe OT NPOM3BOAUTENS
akcecoapu B TO3M Bb3AyLLIEH (PPUTIOPHNK.

BuHaru HoceTe 3almTHK, U30MMpaHn pbkaBuum 3a oypHa, korato NocTaBsiTe Unm
n3Baxpgarte nNpeaMeTy oT PPUTIOPHMKA C ropeLl Bb3ayX.

YpenbT TpsbBa ga ce u3nonsea BbpXy paBHa, cTabunHa NOBbPXHOCT, YCTOMYMBA HA
TonnuHa. MbpBUAT MbT, KOraTo M3MNoN3BaTe BallMs Bb3AyLUEH PPUTIOPHUK, MOXeE Aa nMa
rnieka Mupu3ma UM marsko Konm4ecTBo AuM. ToBa e HopMasiHO 1 € MPOCTO U3rapsiHETO Ha
ocTaTbLUTE OT NPOM3BOACTBOTO.

BuHaru noctaBsiiTe CbCTaBKMTE 3a rOTBEHE B KOLUHMLUATA, 3a Aa NpegoTBpaTUTe KOHTaKT C
HarpeBaTenHUTE eNemMeHTH.

M3kntoueTe He3abaBHO NpoayKTa OT enekTpuyeckaTa Mpexa B crlyyai Ha nospeaa unu
noBpeaa u ce CBbpPXETE C oduLmanHa cnyxba 3a TexHu4ecka nogapbxkka. 3a aa
npeaoTBpaTUTe BCSKAKbB PUCK OT OMAacHOCT, He OTBapsiiTe ycTpoicTeoTo. Camo
KBanuuumpaH TEXHUYECKN NepcoHarn ot oduumanHaTta cnyxba 3a TexHnyecka noaapbxKa
Ha MapkaTa MOXe [a U3BbpLLBaA PEMOHTU UMW NPOLEAYPU Ha YCTPOUCTBOTO.

NPEOU MbPBATA YINOTPEBA

1. OTCcTpaHeTe BCMYKM OMAKOBBYHU MaTepuanu n CTUKepu OT BbTPELLHATa U BbHLUHATa
CTpaHa Ha BalLus Bb3AyLleH (OpUTIOPHMK. BHMMaTENHO n3bbplueTe BHHLLHOCTTA C BaXHa
Kbpna unu xapTueHa Kbpna.

NMPEOYNPEXOEHUE: Hukora He notananTte Air Fryer unu Herosums Lencern BbB Boga
U1 Jpyrn TeYHOCTML.

2. N3pbpnanTte gpbKkaTa Ha KolHMLaTa, 3a Aa M3BaguTe KolHuuaTa oT ypeaa.
Manonseante ApbxKaTa Ha TaBaTa, B LieHTbpa Ha TaBaTa, 3a Ja u3BaguTe TaBarta.
Manonseante rbb6a 1 Tonna canyHeHa BoAa, 3a Aa U3MueTe kolHuuaTa u Tabnarta
OTBbTPE M 0TBBbH. KowHMuaTta n TabnaTta morat ga ce MUSAT B CbAOMUSITHA MallMHA Ha
ropHus padr.

3. TIPEAYNPEXAOEHWUE: He n3nonseante abpa3vBHM NOYMCTBALLM NpenapaT unm
TbpKanku.

4. MopcyLeTe fobpe.

KAK OA U3MON3BAME YPEOA

1. CBbpxeTe Liencena KbM 3a3eMeH KOHTaKT.

2. BHMMaTenHo usgbpnanTe KowHMULaTa oOT hpuUTIOpHUKA.

3. MNocTaBeTe cbCTaBKMTE B KOLIHMLATA.

NMPEAYNPEXOEHUE: Hukora He nbnHeTe KOWHULATa Haf KONMMYecTBOTO, NMOCOYEHO B
Tabnuuara c peuenTu, Tbid KaTO TOBa MOXeE [a NOBIMsiE HA Ka4eCTBOTO Ha KpanHUTe
pesynrtaTu.

4. MNnb3HeTe KowHULaTa obpaTHO KbM hpuUTIOPHUKA. HyKora He n3nonseanTe KowHULaTa
6e3 KolwHuLaTa 3a xpaHa Bbpxy Hes. MPEQYNPEXOEHUE: He nokocBaiiTe KowHMLATa no
BpeMe U1 U3BECTHO BpeMe cref ynotpeba, Thii KaTo cTaBa MHOro ropetia. pbxTe
KOLHMLaTa caMo 3a ApbXKaTa.

5. HatucHeTte u 3agpbxTte 6yToHa “3axpaHBaHe "(8), 3a Aa BkIoUUTE (PPUTIOPHMKE,
CBETIVHHUAT MHAOMKATOP 3a 3axpaHBaHe Mura. HatucHeTe ceH30pHUSA BYTOH 3a KOHTPOI Ha
TemnepaTypara [0 XernaHaTta Temneparypa.
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6. OnpeneneTte HEO6XOAMMOTO BPEME 32 MPUrOTBAHE Ha CbCTaBKUTE.

7. HatucHeTte GyToHa 3a 3axpaHBaHe, 3a [ja 3anovHeTe rOTBEHETO, U HAaTUCHETE
ceH3opHuTe ByToHM 3a Bpeme (9) u (11) 4o HeOOXOAMMOTO BpeME 3a NPUroTBSIHE U
HaTMCHeTe CeH30pHUTEe ByTOHM 3a TemnepaTtypa (2) u (4) fo xenaHaTta TemnepaTypa,
WHOMKATOPBLT 3@ 3axpaHBaHe CBETBA LUe NPoAbIKM Aa CBETU, MHOMKATOPBT 3a 3HaK 3a
rotBeHe cBeTu. Korato BpemeTo nateye, amcnnedr we nokaxe ,, U3KIMKOYEHO" (OFF) n
e nsgage 6 3ByKoBu ,OMMNkaHUS" B peXnM Ha rOTOBHOCT, FOTBEHETO € NMPUKITHYUIO, Cres
KOETO BEHTUNATOPBT Le NPoAbIKK Aa paboTu 20 cekyHau.

8. obaBeTe 3 MVHYTU KbM BPEMETO 3a NPUrOTBSIHE, KOraTo ypeabT € CTyAEH, UNN MOXeTe
[a ocTaBuTe ypeJa fa ce 3arpee npeaBapuTenHo 6e3 H1KakBu CbCTaBku BbTPe nNpubn. 4
MUHYTW.

9. Hakomn cbcTaBkM M3MCKBAT pasknallaHe no cpeaarta Ha BpeMeTo 3a npurotesaHe. 3a aa
pasknaTuTe unu obbpHeTe CbCTaBKMTE, N3ObprnanTe KoLWHMLAaTa OT ypeaa 3a ApbXKaTta u s
pasknateTe unv obbpHeTe CbCTaBkMTE C Bunuua (unu wunka). Cneg ToBa noctaBeTe
KOLWHMLaTa obpaTtHo B ypeaa.

10. KoraTto uyeTe curHana Ha TariMepa, 3a4aeHoTO BPEME 3a NPUroTBSIHE € U3TEKO.
MagbpnainTe kolwHMuaTta oT ypeaa 1 1 NocTaBeTe BbpXy TOMMOYCTONYMBA NOBBHPXHOCT.
[MpoBepeTe ganu cbCTaBkUTE ca rotoBu. AKO CbCTaBKUTE BCE OLLE HE Ca rOTOBM, MPOCTO
NMb3HeTe KoLHMLaTa o6paTHO B ypeaa 1 HacTpPOMTE TalmMepa Ha HAKOMKO AOMbIHUTENHN
MUHYTW.

11. 3a na n3BagnTe CbCTaBKUTE, U3AbPMNanTe KoWHMLATa OT ypeaa. KowHuuarta n
CbCTaBKkuTe ca ropelwn. MoxeTte Aa usnonssaTe Bunuua (Unu LWMnka), 3a Aa u3saguTe
cbcTaBkuTe. 3a 4a OTCTPAHUTE FroSNIEMU UMW KPEXKU CbCTaBKW, M3NON3BanTe YndT LMMKK,
3a [Ja n3BaauTe CbCTaBkuTe. V3npasHeTe KowHMLaTa B Kyrna Unmn BbpXy YMHKS.

NPEABAPUTEJTHO HACTPOEHU ®YHKLIUA

MpenBapuTenHo 3agageHnTe yHKUMK e BU MOMOrHaT Aa 3arnoyHeTe ga rotBute
edeKTUBHO.

N3b6epeTe HsKoA OT UKOHUTE, KaTo HaTucHeTe ByToH 5 (M36op Ha nporpama). Beceku nb,
KoraTo HaTucHeTe OyToHa, MpeABapuTenHO 3agajeHarta nporpama Le ce NpoOMeHW OTNSABO
HagscHo. Cnep kaTo n3bepeTe, HaTUCHeTe ByToHa 3a 3axpaHBaHe (8), 3a Aa NoTBbPANTE
n3bopa 1 Aa 3anovHeTe roTBeHeTo. ToBa aBTOMATUYHO Le 3aJafe BpeEMETOo U
TemnepartypaTta Ha HacTpovika no nogpasbupaHe 3a n3bpanusa Tun xpaHa. Moxete aa
3ameHuUTe nNpegBapuTenHo 3agageHuTe no nogpasbupaHe ¢ 6yToHM 3a Bpeme n
Temneparypa. MikoHaTta 3a n3bop Lie NpoabImKM Aa Myra, OKaTo He 3anoYHe MPoLeCchT Ha
roTBeHe.

MpenBapuTenHO 3agafeHnTe HaCTPOWKK Ca KaKTo crneaBa:

3abenexka: usnonsearTe Tabnuuarta no-gony camo 3a cnpaska. [JeicTBUTENHOTO Bpeme
1 Temnepartypa 3a roTBeHe MOXe [ia Ce HamnoXu a ce Kopurmpar B 3aBUCUMOCT OT
KONMMYeCcTBOTO UMM pa3Mepa Ha XxpaHaTa.
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UKoHKM 3HauyeHue Bpeme Temnepatypa
ﬁ Mbpkonu 12 MUHYTH 180°C
@jﬁ Mune 25 MUHYTU 180°C
% Mopcku fapose 12 MuHYTH 180°C
Pvba 18 MUHYTK 180°C
Muua 17 MUHYTH 160°C
@ [MbpkeHn kapTodum 18 MUHYTU 200°C
@ Kekcose 55 MuHyTH 145°C
a MNatnagxaH 12 MuHyTH 180°C
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WI-FI BPb3KA

Hwve paspaboTnxme eguH oT NbpBUTE PPUTIOPHULM Be3 Macno, KoUTo MoraT ga 6vaart
cBbp3aHu Ypes3 Wi-Fi. Mo To3n HaumMH MOXeTe a CBbpXKeTe Ballns MobuneH tenedoH ¢
BalLMsA PPUTIOPHUK 1 Aa ro ynpasnssaTte oT Bawwms cmapTdoH! 3a ga HanpasuTte ToBa,
TpsbBa aa nsternuTe npunoxeHneto , TUYA®.

KoraTto naternute npunoXeHMeTo, CbBETHUKBLT 3a CBbp3BaHe Ha TUYA Lie BM HanbTCcTBa
[a CBbpXKeTe Balunsi cMapTdOH KbM dpuTIOpHUKA. MHOro e npocTo, NbpBo Tpsibea Aa
cb3gajeTe HOB akayHT UIu [a Bre3eTe CbC CbLUECTBYBALLMSA CU akayHT, Aa CBbpXeTe
Bawwns ppuTopHuk kbM Wi-Fi y foma (yBepeTe ce, Ye CTe CBbp3aHu KbM 3almTeHa 2,4
GHz Wi-Fi mpexa), crnieq ToBa NoTbpceTe YCTPONCTBOTO B MPUMOXKEHNETO Ha BaLLWs
TenedoH, 3a 4a CBbPXKETE Balmsi cCMapTdoH kbM puTIOpHUKA. JlecHo e!

3abenexka: B cnyyan Ye Bb3ayLWHUAT PpUTIOPHUK He 6bae pasnosHar oT
NPUNOXeHNEeTO, HaTucHeTe ByToHa 3a MeHto (N° 5) 3a 3 CekyHAM, [OKATO YyeTe 3BYKOB
curHan. Cnep ToBa YepBeHaTa cBeTnuHa e mura n Wi-Fi dyHkumnsTa we ce Hynmpa..

CbBETU 3AITOTBEHE

* Moyt BCcsAKa xpaHa, KOSITO TPaAMLMOHHO Ce NMpUroTes BbB dhypHaTa, Moxe Aa 6bae
MbpXXeHa Ha Bb3AyX.

» XpaHuTe ce roTBSIT Hal-g4obpe 1 Hal-paBHOMEPHO, KoraTo ca ¢ nogobeH pasmep u
nebenuHa.

* [No-mankute napyeTta XpaHa U3NUCKBaT No-Masiko BpemMme 3a roteBeHe OT Nno-rofieMuTe.

* 3a Han-gobpwu pe3ynTaTu 3a Ha-kpaTko BPeEMe, MbpXeTe XpaHaTa Ha Bb34yX Ha Marku
naptuaun. N3bsareante nogpexaaHeTo U HacnosiBaHETO, KOraTo € Bb3MOXHO.

* KbM noBeyeTo npeasapuTenIHO ONakoBaHM XpaHu He e Heobxoaumo Aa ce fobass
Macno npeam NbpxeHe Ha Bb3adyx. [ToBeyeTo Beye cbabpxaT Macio 1 APYrn CbCTaBKy,
KouTO nofobpsiBaT NokadeHABaAHETO U XpYynKaBoCTTa.

» 3ampaseHunTe xpaHu ce nbpxaT MHOro obpe Ha Bb3ayx. 3a Han-0obpw pesynTtaTu rm
noapeneTe B TaBaTa Ha €4uH CION.

* AKO HapexaaTe XpaHu Ha CrioeBe, He 3abpaBaniTe Aa pasknaTtuTe KolwHuuaTa
HanonoswHa (MnNn fa o6bpHeTe XxpaHaTta), 3a Aa HaCbpuuTe PaBHOMEPHOTO rOTBEHE.
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* [MocTaBsanTe xpaHu, KOUTO NPUrOTBATE OT HynaTta, KaTo MbPXEeHN KapTodu Unu apyrm
3eneH4YyLM, C Marnko KONM4YecTBO ONNO, 3a @ HacbpyuTe nokadeHssBaHeTo n
XpynKaBoCTTa.

* KoraTto nbpxuTe NnpecHu 3eneHvyLm Ha Bb3ayX, He 3abpaBsiTe Aa rv uscylumnte
HaMbIHO, NPean Aa rm 3aneeTe C ONMO U Aa M MbPXWUTE Ha Bb3AyX, 3a Aa ocurypute
MaKcUmariHa XpyrnkaBocCT.

» OpUTIOPHMLMTE Ca YydeCHM 3a NPETONMsiIHE Ha XpaHa, BKNYnTenHo niua. 3a ga
npeTonnnTe XxpaHarta cu, HacTponTe TemnepartypaTa Ha 150°C 3a go 10 MUHYTW.

NMOYNCTBAHE U NOAOOPBXKA

* YBepeTe ce, Ye ypeabT € U3KMYEH OT KOHTaKTa 1 oxnafeH npeau NoYncTBaHe.

» Cnep kato Bb3AYLIHMAT PPUTIOPHUK M KOLLHMLATA Ce OXaasT, u3BageTe KolHuuara ot
dpuTiopHKKa (ako Beye He e n3BageHa). Mianona3sante gpbxkaTa Ha TaBaTa, 3a Aa
u3BaauTe TaBata. ManonaeanTte rob6a 1 Tonna, canyHeHa Boga 3a U3MMBaHe Ha
KOLUHULATa 1 TaBaTa OTBbTPE N OTBBH.

MpepynpexpeHue: He nanonasavite abpasvBHM MOYMCTBALLM NpenapaTn Uim TbpKanku.
» KowHunuarta n TabnaTta morat ga ce MUST B CbAOMMUSANHA MallvHa C ropeH padr.

* BHumaTenHo ns3bbplieTe BLHLLIHOCTTA C BfiaXkHa Kbpna Unn xapTreHa Kbpna.

* Hukora He noTansanTe pUTIOPHUKA UK LLencerna My BbB BOA4a UNW Apyra TEeYHOCT.

* MopacyLwete fobpe BCMYKM YacTu Npean CbXpaHeHue.

» CbxpaHsiBanTe hpUTIOPHMKA Ha XIaHO U CYXO MSCTO.
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ENGLISH

WARNING

PLEASE READ THE INSTRUCTIONS FOR USE CAREFULLY PRIOR TO USING THE PRODUCT.
STORE THESE IN A SAFE PLACE FOR FUTURE REFERENCE.

DESCRIPTION

1. LED Control panel
2. Basket

3. Tray

4. Basket Handle

5. Mains power cord
6. Air Outlet

CONTROL PANEL DESCRIPTION

Display panel

Increase temperature
Temperature
Decrease temperature
Program selection
Programs

Cooking sign

Power (long press O/I, short press for Pause/Start)
Time decrease
10 Time selection
11. Time increase

©ONDO AWM
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SAFETY INSTRUCTIONS

If the supply cord is damaged it must be replaced
by the manufacturer, its service agent or similarly
gualified persons in order to avoid a hazard.

This appliance can be used by children aged from
8 years and above and persons with reduced phy-
sical, sensory or mental capabilities or lack of ex-
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perience and knowledge if they have been given
supervision or instruction concerning use of the
appliance in a safe way and understand the ha-
zards involved. Children shall not play with the
appliance. Cleaning and user 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 chil-
dren less than 8 years.

Appliances are not intended to be operated by
means of an external timer or separate remo-
te- control system.

Disconnect the appliance when it is not in use and
before cleaning it. Let it cool before putting on, ta-
king off parts and cleaning it

Do not submerge the appliance in water or any
other liquid.

This appliance is intended for use at a maximum
altitude of 2000m above sea level.

IMPORTANT WARNINGS

This appliance is designed exclusively for domestic use, in no case should be a commercial
or industrial use.

Any incorrect use or improper handling of the product shall render the warranty null and
void.

Prior to plugging in the product, check that your mains voltage is the same as the one in-
dicated on the product label.

Place the appliance on a flat even surface

The mains connection cable must not be tangled or wrapped around the product during
use.

Do not use the device, or connect and disconnect to the supply mains with the hands and/
or feet wet. Do not pull on the connection cord in order to unplug it or use it as a handle
IMPORTANT. When operating this Air Fryer, keep at least ten centimeters of free space on
16



all sides of the oven to allow for adequate air circulation.

DO NOT place your Air Fryer under cupboards, blinds or curtains. Risk of overheating / fire.

Do not cover any part of the Fryer with a cloth or similar, it will cause overheating. Risk of fire.
This is an AIR FRYER. It requires very little oil to cook. Do not fill the pot with oil or fat as this
may cause a fire hazard.

Do not use any accessories other than manufacturer recommended accessories in this Air Fr-
yer.

Always wear protective, insulated oven gloves when inserting or removing items from the hot
Air Fryer.

The appliance must be used on a level, stable heat-resistant surface. The first time you use
your Air Fryer there may be a slight odor or a small amount of smoke given off. This is normal
and is just the manufacturing residues burning off.

Always place the ingredients to be fried in the basket to prevent it from coming into contact
with the heating elements.

Unplug the product immediately from the mains in the event of any breakdown or damage
and contact an official technical support service. In order to prevent any risk of danger, do not
open the device. Only qualified technical personnel from the brand’s Official technical support
service may carry out repairs or procedures on the device.

BEFOREITS FIRST USE

1. Remove all packing materials and stickers from the inside and outside of the Air Fryer.
Gently wipe down exterior with a damp cloth or paper towel.

WARNING: Never immerse the Air Fryer or its plug in water or any other liquids.

2. Pull the basket handle to remove the basket from the Air Fryer. Use the tray handle, in
the center of the tray, to remove the tray. Use a sponge and warm, soapy water to wash
the inside and outside of the basket and tray. The basket and the tray are top-rack di-
shwasher safe.

3. WARNING: Do not use abrasive cleaning agents or scouring pads.

4. Dry thoroughly.

HOW TO USE

1. Connect the mains plug to an earthed wall socket.

2. Carefully pull the basket out of the Airfryer

3. Put the ingredients into the basket.

WARNING: Never fill the basket exceeding the amount indicated in the recipes table, as this
could affect the quality of the end results.

4. Slide the basket back to the Airfryer. Never use the basket without the food tray on it.
WARNING: Do not touch the basket during and sometime after use as it gets very hot. Only
hold the basket by the handle.

5. Press and hold “Power (8)” button, to switch on the air fryer, the power indicator light
twinkles. Press the temperature control touch button to the required temperature.

6. Determine the required preparation time for the ingredient.
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7. Press power button to start cooking, and press the time touch buttons (9) & (11) to the
required preparation time, and press the temperature touch buttons (2) & (4) to the required
temperature, the power indicator light will keep lightning, the cooking sign indicator is go
on. When the time is reach, the display penal will display “OFF”, and it makes 6 “beep” sound
standby the cooking is finished, then the fan will continue running 20s.

8. Add 3 minutes to the preparation time when the appliance is cold, or you can also let the
appliance preheat without any ingredients inside approx. 4 minutes.

9. Some ingredients require shaking halfway through the preparation time. To shake or turn
over the ingredients, pull the basket out of the appliance by the handle and shake it or turn
over the ingredients by fork (or tongs). Then put the basket back into the Airfryer.

10. When you hear the timer bell, the set preparation time has elapsed. Pull the basket out of
the appliance and place it on a heat-resistant surface. Check if the ingredients are ready. If
the ingredients are not ready yet, simply slide the basket back into the appliance and set the
timer to a few extra minutes.

11. Toremove the ingredients, pull the basket out of the Airfryer. The basket and the ingre-
dients are hot. You can use a fork (or tongs) to take out the ingredients. To remove large or
fragile ingredients, use a pair of tongs to lift the ingredients out of the tank. Empty the bas-
ket into a bowl or onto a plate.

PRESET FUNCTIONS

The preset functions will help you to start cooking efficiently.

Select any of the icons by pressing the button 5 (Program selection). Each time you press
the button the preset programme will change from left to right. Once selected, press the
power button (8) to confirm the selection and start cooking. This will automatically set the
Time and Temperature to a default setting for the selected food type. You can over-ride
the default presets with time and temperature buttons. The choose icon will keep blinking
until the cooking process has started.

The preset settings are as follows:

Note: use the below table for reference only. Actual cooking time and temperature may
have to be adjusted depending on the food quantity or size.

Icons Presets Time Temperature

ﬁ Steaks 12 minutes 180°C

@'? Chicken 25 minutes 180°C

% Sea food 12 minutes 180°C
(3 - ~

L Fish 18 minutes 180°C

18



Pizza 17 minutes 160°C
@ Chips 18 minutes 200°C
@ Cupcakes 55 minutes 145°C
6 Eggplants 12 minutes 180°C

WI-FI CONNECTION

We has developed one of the first oil-free fryers that can be connected via Wi-Fi. In this
way you can connect your mobile phone with your fryer and control it from your smar-
tphone! To do this, you must download the “TUYA” app.

When you download the app, the TUYA connect wizard will guide you to connect your
smartphone to the fryer. It is very simple, you must first create a new account or log in with
your existing account, connect your fryer to the Wi-Fi at home (make sure you're connec-
ted to a secure 2.4GHz Wi-Fi network), then search for the device in the app on your phone
to connect your smartphone to the air fryer. Is that easy!

Note: In case the air fryer is not detected by the app, press the menu button (n° 5) for 3
seconds until you hear a beep. Then the red light will flash and the Wi-fi function will be
reset.

COOKING TIPS

» Almost any food that is traditionally cooked in the oven can be air fried.
» Foods cook best and most evenly when they are of similar size and thickness.
» Smaller pieces of food require less cooking time than larger pieces.

 For best results in the shortest amount of time, air fry food in small batches. Avoid stac-
king or layering when possible.

* Most prepackaged foods do not need to be tossed in oil before air frying. Most already
contain oil and other ingredients that enhance browning and crispiness
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» Frozen appetizers air fry very well. For best results, arrange them on the tray in a single
layer.

« If layering foods, be sure to shake the basket halfway through (or flip food) to promote
even cooking.

» Toss foods you are preparing from scratch, such as French fries or other vegetables, with
a small amount of oil to promote browning and crispiness.

» When air frying fresh vegetables, make sure to pat them dry completely before tossing
with oil and air frying to ensure maximum crispiness.

« Air fryers are great for reheating food, including pizza. To reheat your food, set the tem-
perature to 150°C for up to 10 minutes.

CLEANING AND MAINTENANCE

» Ensure the Air Fryer is unplugged and cool before cleaning.

» Once the Air Fryer and basket are cool, remove the basket from the Air Fryer (if it is not
already removed). Use the tray handle to remove tray. Use a sponge and warm, soapy wa-
ter to wash the inside and outside of the basket and tray.

Warning: Do not use abrasive cleaning agents or scouring pads.

* The basket and the tray are top-rack dishwasher safe.

» Gently wipe down exterior with a damp cloth or paper towel.

» Never immerse the Air Fryer or its plug in water or any other liquid.
e Dry all parts thoroughly before storage.

» Store the Air Fryer in a cool, dry place.
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ROMANA

ATENTIE

CITITI CU ATENTIE INSTRUCTIUNILE DE UTILIZARE INAINTE DE A UTILIZA PRODUSUL.
PASTRATI-LE INTR-UN LOC SIGUR PENTRU CONSULTARI ULTERIOARE.

DESCRIERE

1. Panou de control cu LED-uri
2.Cos

3. Tava

4. Manerul cosului

5. Cablu de alimentare

6. lesire de aer

DESCRIEREA PANOULUI DE CONTROL

. Panoul de afisare

. Cresterea temperaturii
. Temperatura

. Scaderea temperaturii
. Selectarea programului
. Programe

. Semnul de gatit

. Putere (apasare lunga O/I, apasare scurta pentru pauza/pornire)
. Timp de reducere

10. Selectarea timpului
11. Cresterea timpului

©O© 0O ~NO O~ WN P
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INSTRUCTIUNI DE SIGURANTI\
In cazul in care cablul de alimentare este deteriorat,

acesta trebuie Tnlocuit de catre producator, de catre
agentul sau de service sau de catre persoane cu
calificare similara pentru a evita orice pericol.
Acest aparat poate fi utilizat de copii cu varsta de
peste 8 ani si de persoane cu abilitati fizice,
senzoriale sau mentale reduse sau cu lipsa de
experienta si cunostinte, daca sunt supravegheati
sau instruiti cu privire la utilizarea in siguranta a
aparatului si inteleg pericolele implicate. Copiii nu
trebuie sa se joace cu aparatul. Curatarea si
intretinerea de catre utilizator nu trebuie efectuate
de catre copii, cu exceptia cazului in care acestia au
peste 8 ani si sunt supravegheati.
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Tineti aparatul si cablul acestuia la Tndemana
copiilor cu varsta sub 8 ani.

Aparatele nu sunt concepute pentru a fi operate cu
ajutorul unui temporizator extern sau al unui sistem
de telecomanda separat.

Opriti aparatul atunci cand nu este utilizat si Tnainte
de curatare. Lasati-l sa se raceasca inainte de a
introduce, scoate piese si curata aparatul.

Nu scufundati aparatul in apa sau in orice alt lichid.
Acest aparat este proiectat pentru utilizare la o
altitudine maxima de 2000 m.

AVERTISMENTE IMPORTANTE

Acest aparat este destinat exclusiv uzului casnic, Tn niciun caz nu trebuie utilizat pentru uz
comercial sau industrial.

COrice utilizare necorespunzatoare sau manipulare necorespunzatoare a produsului anuleaza
garantia.

Tnainte de a conecta produsul la o priza, verificati daca tensiunea de retea este aceeasi cu
cea mentionata pe eticheta produsului.

Asezali aparatul pe o suprafata plana.

Cablul de alimentare nu trebuie sa se incurce sau sa se infasoare in jurul produsului Tn timpul
utilizarii.

Nu utilizati aparatul si nu conectati sau deconectati la reteaua electrica cu mainile si/sau
picioarele ude. Nu trageti de cablul de conectare pentru a-I deconecta si nu il utilizati ca maner.
AVERTISMENT: Atunci cand folositi aceasta friteuza cu aer, lasati un spatiu liber de cel putin
15 cm pe toate laturile unitatii pentru a asigura o circulatie adecvata a aerului.

NU asezati friteuza cu aer sub dulapuri, jaluzele sau perdele. Risc de
supraincalzire/incendiere. Nu acoperiti nicio parte a friteuzei cu aer cu o carpa sau ceva
similar, acest lucru va provoca supraincalzirea. Risc de incendiu.

Aceasta este 0 FRITEUZA CU AER. Este nevoie de foarte putina grasime pentru gatit. Nu
umpleti aragazul cu ulei sau grasime, deoarece acest lucru poate provoca un pericol de
incendiu.Nu folositi in aceasta friteuza cu aer alte accesorii decat cele recomandate de
producator.

Purtati Tntotdeauna manusi de protectie, izolate pentru cuptor, atunci cand introduceti sau
scoateti articole din friteuza cu aer cald.
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Aparatul trebuie utilizat pe o suprafata plana, stabila si rezistenta la caldura. Prima data cand
utilizati aparatul de prajit cu aer, este posibil sa existe un miros usor sau o cantitate mica de
fum. Acest lucru este normal si este pur si simplu reziduul de la ardere a productiei.

Asezati intotdeauna ingredientele de gatit in cos pentru a preveni contactul cu elementele de
incalzire.

Deconectati imediat produsul de la reteaua electrica Tn caz de deteriorare sau defectiune si
contactati un serviciu oficial de asistenta tehnica. Pentru a preveni orice risc de pericol, nu
deschideti aparatul. Numai personalul tehnic calificat de la serviciul oficial de asistenta tehnica
al marcii poate efectua reparatii sau proceduri asupra aparatului.

INAINTE DE PRIMA UTILIZARE

1. Indepartati toate materialele de ambalare si autocolantele din interiorul si exteriorul
aparatului de prdjit cu aer. Stergeti usor exteriorul cu o carpa umeda sau cu un prosop de
hartie.

AVERTISMENT: Nu scufundati niciodata aparatul Air Fryer sau fisa acestuia in apa sau in
alte lichide.

2. Trageti de manerul cosului pentru a scoate cosul din aparat. Folositi manerul tavii, aflat in
centrul tavii, pentru a scoate tava. Folositi un burete si apa calda cu sapun pentru a spala
cosul si tava in interior si Tn exterior. Cosul si tavile pot fi spalate Th masina de spalat vase,
pe raftul de sus.

3. AVERTISMENT: Nu folositi detergenti sau aparate de curatat abrazive.

4. Uscati bine.

CUM SE UTILIZEAZA APARATUL

1. Conectati fisa la o prizad cu impamantare.

2. Scoateti cu grija cosul din friteuza.

3. Asezati ingredientele in cos.

AVERTISMENT: Nu umpleti niciodata cosul peste cantitatea indicata in tabelul de retete,
deoarece acest lucru poate afecta calitatea rezultatelor finale.

4. Glisati cosul Tnapoi in friteuza. Nu folositi niciodata cosul fara tava pentru alimente pe el.
AVERTISMENT: Nu atingeti cosul in timpul si pentru o perioada de timp dupa utilizare,
deoarece acesta se Incalzeste foarte tare. Tineti cosul numai de méaner.

5. Apésati si mentineti apasat butonul "Alimentare” (8) pentru a porni friteuza, indicatorul
luminos de alimentare clipeste. Apasati butonul tactil pentru a controla temperatura la
temperatura dorita.

6. Determinati timpul necesar pentru a pregati ingredientele.

7. Apasati butonul de pornire pentru a incepe gatitul si apasati butoanele tactile pentru timp
(9) si (11) pana la timpul de gatire necesar si apasati butoanele tactile pentru temperatura (2)
Si (4) pana la temperatura dorita, indicatorul luminos de pornire va raméane aprins, indicatorul
luminos de semn de gatire va raméane aprins. Cand timpul a expirat, afisajul va arata "OFF"
(OPRIT) si va emite “un semnal sonor” de 6 ori in modul de asteptare, gatitul este finalizat,
apoi ventilatorul va continua sa functioneze timp de 20 de secunde.
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8. Adaugati 3 minute la timpul de gatire atunci cand aparatul este rece, sau puteti lasa aparatul
sa se preincalzeasca fara niciun ingredient Thauntru timp de aprox. 4 minute.

9. Unele ingrediente necesita agitare la jumatatea timpului de gatire. Pentru a scutura sau
rasturna ingredientele, trageti cosul din aparat de maner si scuturati sau rasturnali
ingredientele cu o furculité (sau cu o penseta). Apoi puneti cosul Thapoi n aparat.

10. Cand auziti semnalul sonor al temporizatorului, timpul de gatit setat s-a scurs. Scoateti
cosul din aparat si asezati-l pe o suprafata termorezistenta. Verificati daca ingredientele sunt
gata. Daca ingredientele nu sunt inca gata, pur si simplu glisati cosul inapoi in aparat si setati
cronometrul pentru cateva minute suplimentare.

11. Pentru a scoate ingredientele, trageti cosul din aparat. Cosul si ingredientele sunt fierbinti.
Puteti folosi o furculitd (sau o ciupiturd) pentru a scoate ingredientele. Pentru a scoate
ingredientele mari sau fragile, utilizati o pereche de clesti pentru a scoate ingredientele. Goliti
cosul intr-un bol sau pe o farfurie.

FUNCTII PRESETATE

Functiile presetate va vor ajuta sa incepeti sa gatiti eficient.

Selectati una dintre pictograme apasand butonul 5 (Selectare program). De fiecare data
cand apasati butonul, programul presetat se va schimba de la stanga la dreapta. Odata
selectat, apasati butonul de pornire (8) pentru a confirma selectia si a incepe gatitul. Aceasta
va seta automat timpul si temperatura implicite pentru tipul de aliment selectat. Puteti
suprascrie setarile implicite prestabilite cu ajutorul butoanelor de timp si temperatura.
Pictograma de selectie va continua sa clipeasca pana cand incepe procesul de gatire.
Presetarile sunt urmatoarele:

Nota: utilizati tabelul de mai jos doar ca referinta. Este posibil sa fie necesara ajustarea
timpului si a temperaturii reale de gatire in functie de cantitatea sau marimea alimentelor.

Icoane Semnificatie Timp Temperatura
Fripturi 12 minute 180°C
C:;J’h Pui 25 minute 180°C
% Fructe de mare 12 minute 180°C
!F Peste 18 minute 180°C
Pizza 17 minute 160°C
@ Cartofi prajti 18 minute 200°C
@ Prajituri 55 minute 145°C
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Vinete

12 minute

180°C
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CONEXIUNE WI-FI

Am dezvoltat una dintre primele friteuze fara ulei care poate fi conectata prin Wi-Fi. Astfel, va
puteti conecta telefonul mobil la friteuza dvs. si o puteti controla de pe smartphone! Pentru a
face acest lucru, trebuie sa descarcati aplicatia "TUYA".

Céand descarcati aplicatia, asistentul de conectare TUYA va va ghida pentru a va conecta
smartphone-ul la friteuza. Este foarte simplu, mai intai trebuie sa creati un cont nou sau sa
va conectati cu contul existent, conectati friteuza la Wi-Fi acasa (asigurati-va ca sunteti
conectat la o retea Wi-Fi sigura de 2,4 GHz), apoi cautati dispozitivul in aplicatia de pe
telefon pentru a va conecta smartphone-ul la friteuza. Este usor!

Nota: Daca friteuza cu aer nu este recunoscuta de aplicatie, apasati butonul de meniu (nr.
5) timp de 3 secunde pana cand auziti un semnal sonor. Lumina rosie va clipi apoi si functia
Wi-Fi se va reseta.

SFATURI DE GATIT

* Aproape orice fel de méncare care este gatita in mod traditional in cuptor poate fi prajita
n aer.

* Alimentele se gatesc cel mai bine si cel mai uniform atunci cand sunt de dimensiuni si
grosimi similare.

* Bucatile mai mici de alimente necesita mai putin timp de gatire decat cele mai mari.

* Pentru cele mai bune rezultate in cel mai scurt timp, prajiti alimentele Tn aer liber Tn loturi
mici. Evitati stivuirea sau suprapunerea ori de cate ori este posibil.

* Nu este necesar sa adaugati ulei la majoritatea alimentelor preambalate Tnainte de a le
praji in aer liber. Majoritatea contin deja ulei si alte ingrediente care imbunatatesc
rumenirea si crocantul.

* Alimentele congelate se prajesc foarte bine la aer. Pentru cele mai bune rezultate,
aranjati-le in tigaie intr-un singur strat.

* Daca stivuiti alimentele Tn straturi, asigurati-va ca scuturati cosul la jumatatea distantei
(sau rasturnati alimentele) pentru a incuraja o gatire uniforma.

* Asezati alimentele pe care le gatiti de la zero, cum ar fi cartofii prajiti sau alte legume, cu
o cantitate mica de ulei pentru a incuraja rumenirea si crocantarea.
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* Atunci cand prajiti in aer liber legume proaspete, asigurati-va ca le uscati complet inainte
de aturna ulei peste ele si de a le praji in aer liber pentru a asigura o crocantd maxima.

* Frigiderele sunt excelente pentru reincalzirea alimentelor, inclusiv a pizzei. Pentru a
reincalzi mancarea, setati temperatura la 150°C timp de pana la 10 minute.

CURATARE SI INTRETINERE

- Asigurati-va ca aparatul este scos din priza si racit inainte de curatare.

- Dupa ce friteuza cu aer si cosul s-au racit, scoateti cosul din aparatul de prajit (daca
nu a fost deja scos). Folositi ménerul tavii pentru a scoate tava. Folositi un burete si apa
calda cu sapun pentru a spala cosul si tava in interior si in exterior.

Avertisment: Nu folositi detergenti sau frecatoare abrazive.

- Cosul si tavile pot fi spalate intr-o masina de spélat vase de calitate superioara.

- Stergeti usor exteriorul cu o carpa umeda sau cu un prosop de hartie.

- Nu scufundati niciodata friteuza sau fisa acesteia in apa sau in orice alt lichid.

- Uscati bine toate piesele Tnainte de a le depozita.

- Depozitati friteuza Tntr-un loc racoros si uscat.
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EAAHNIKA

NMPOZOXH

AIABASTE MPOZEKTIKA TIZ OAHTMES XPHEHE MPIN XPHZIMOTMOIHZETE TO MPOION.
PYNA=TE TA ZE AZOANEZ MEPOX I'NA MEAAONTIKH ANADOPA .

MNEPIrPA®H

1. Mivakag eAéyxou LED
2. Kahd6i

3. Aiokog

4. \apn kaAaBiou

5. KaAwdio Tpogodoaiag
6. E¢odog aépa

MNMEPIFPA®H MNINAKAXZ EAEIMXOY

. Mivakag 086vng

. Al¢non Bepuokpaaiog

. ©gpuokpacia

. Meiwon tng Bepuokpaciag
. EmAoyn TpoypdupaTtog

. Mpoypduuata

. ZNUAdI YAYEIPIKNG

. Tpogodoaia (TrarthoTte rapartetapéva O / |, TTarthoTe olvToua yia ravon/évapén)
9. Meiwan xpdévou

10. EmAoyn xpodvou

11. Augnon xpoévou

O~NO UL WNBE
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OAHIEXZ AZQAAEIAZ
Edv 10 KaAWdIO TPOYOodOCiag €ival KATECTPAUMEVO,

TIPETTEI VA AVTIKATAOTABEI ATTd TOV KATAOKEUAOTH,
TOV QVTITTPOOWTTO GEPPIG TOU ) aTTd TTapouoIa
EIOIKEUPEVA ATOUA, TTPOKEIJEVOU VA ATTOPEUXBEI O
KivOuvoG.

AUTI N CUOKEUN PTTOPEI va XpnoiuoTTroInBei atrd
TTaIdIA NAIKIOG Avw TWV 8 £TWV Kal ATOPA PE
MEIWMPEVEC CWHATIKES, AloBNTNPIAKES 1) dlAvVONTIKES
IKAVOTNTEG 1 EANEIYPN EUTTEIPIAC KAl yVWONG, €AV
emPBAETTOVTAI ) £XOUV AGBEI 0dNYiEC yia TO TTWGS va
XPNOIUOTTOIOUV T CUOKEUN JE ATPAAr TPOTTO Kal
KATAVOOUV TOUG KIVOUVOUG EUTTAEYHEVOG. Ta TTaidid
oev TTPETTEl va TTaifouv e Tn ouokeur. O
KaBapIoPOG KAl N ouvTtripnaon atmd Tov XpnoTn Oev



TIPETTEI VA EKTEAOUVTAI ATTO TTAIDIA EKTOG €AV Eival
AvVW TWV 8 ETWV Kal UTTO €TTIBAEWn.

KpaTioTe TN OUOKEUN KAl TO KAAWDIO TNG HAKPIA
a1rd TTAIdIA KATW TWV 8 ETWV.

O1 ouokeuég Oev TTpooPICovTal yIa EAEYXO ME XPron
ECWTEPIKOU XPOVODIAKOTITN ) EEXWPIOTOU
OUOTHAMATOC TNAEXEIPIOUOU.

ATTOOUVOEETE TN CUOKEUN aTTo TNV TTpia otav dgv
TN XPNOIMOTTOIEITE KaI TTPIV TNV KaBapioeTe. AproTe
TO VO KPUWOEI TTPIV EYKATAOTACETE, APAIPETETE
eCAPTAMATA KAl KABapPIoETE

Mnv BuBileTe TN CUOKEUN O€ VEPO 1) OTTOIOOATIOTE
GAAO uypoO.

AuTH n cuokeun TTpoopileTal yia XpRon o€ JEYIOTO
upopeTpo 2000 m.

2HMANTIKEZ MNPOEIAOINOIHZEIZ

AUTA n ouoKeur] TTPoopPICeTal HOVO VIO OIKIOKN XPH O™, O€ Kapia TTEPITITwon &gV TTPETTEl VA
XPNOIUOTTOIEITAI VIO EUTTOPIKA 1 BIOPNXAVIKA XPAROoN.

OT110108ATTOTE KOKI| XPAON 1 KOKI XPAON TOU TTPOIGVTOG OKUPWVEI TNV £yyunan.

Mpiv ouvdéaeTe To TTPOIdV oTNV TTpida, BePaiwbeite 6T n Tdon dikTUOU gival idla Pe auTh TToU
avaypd@eTal GTNV ETIKETA TOU TTPOIOVTOG.

ToTTOBETAOTE TN CUOKEUN O€ JIa €TTITTEDN ETTIQPAVEIQ.

To kaAwdio Tpo@odoaiag dev TTPETTEI va PTTAEKETAI ) va TUAIYETAI yUpw OTTO TO TTPOIGV KaTd
™ xprion.

Mn XpnOIUOTIOIEITE TN GUCKEUN KAl NV OUVOEETE KAl ATTOOUVOEETE ATTO TO OIKTUO HE
Bpeyuéva xépia ri/kal TTedIa. Mnv TpaBdaTe To KaAwdIo oUVOECNG YIa VA TO OTTOCUVOEDETE I
Va TO XPNOIYOTIOINOETE WG Aafr).

MPOEIAOMOIHZH: Katd tn Asiroupyia autAg TNG @PITECAG aépa, aPAOTE TOUAGXIOTOV EKA
EKATOOTA EAEUBEPO XWPO G€ OAEG TIG TTAEUPEG TNG OVADAG VIO VO DIOCQAAICETE TNV ETTAPKNA
KUKAO®Opia Tou agpa.

MHN TotroBeteite TN QPITECa 0OG KATW ATTO VIOUAGTTIA, TTEPTidES | KoupTiveg. Kivduvog
utrepBEpuavong/mrupkayid. Mnv KAAUTITETE KavEva HEPOG TNG PPITECAG UE TTAVi 1] KATI
TTapduolo, autd Ba TTpokaAéael uTTEpBEpUavan. Kivouvog TTupkayidg.
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AuTn gival pia @eITéfa aépa . MoAU Aiya Airrapd xpeidovTal yia 1o payeipepa. Mn yepidete
TO doYEio pE AAdI 1] yPAOO YIATI AUTO PTTOPE] Va TIPOKAAETEI KivOUVO TTUPKAYIAG.

Mnv xpnoiyoTroigite GAAa afeaoudip EKTOG OTTO T CUVICTWHEVA EEAPTAUATA TOU
KOTOOKEUQOTA O€ QUTH TN QPITECQ aépal.

Na @opdTe TTAvTa TTPOCTATEUTIKA, HOVWHEVA YAVTIA GOUPVOU OTAV TOTTOBETEITE i aPAIPEITE
avTIKEipgeva atrd Tn @piTéCa (eaToU aépal.

H ouokeun TTpETTEl va XpnOIYOTTOIEITaI O€ €TTITTEDN, OTABEPN, AVOEKTIKN) 0T BEPUOTNTA
emM@QAveia. Tnv TTPWTN QOPA TTOU XPNOCIUOTIOIEITE TN GPITECD AEPA, PTTOPE] VO UTTAPXE! MIa
eAa@PIG HUPWOIA 1 MIa JIKPR TTOOOTNTA KATTVOU. AUTO €ival QUAIOAOYIKO Kai ival ATTAWG TO
KAWIPO TWV UTTOAEINPATWY TNG TTOPAYWYAS.

TotroBeteite TTavVTa T UAIKA HAYEIPEPATOG OTO KOAGO! yia va atro@UYETE TNV ETTAQNA UE TIG
avTIOTAOEIG.

ATTooUVO£0TE APEOWG TO TTPOIGV OTTd TOo Pelpa o€ TrEPITTTwon BAGBNG R BAGRNG Kal
ETTIKOIVWVIOTE PE YIO ETTIONUN UTTNPETIa TEXVIKAG UTTOOTHPIENG. Mo va atmo@uyeTe KAGOE
Kivduvo KIvOUvou, Pnv avoiyeTe TN OUOKEUN. MOvo €EEIBIKEUPEVO TEXVIKO TTPOCWTTIKO ATTO
TNV ETTIONPN UTTNPETIA TEXVIKAG UTTOOTAPIENG TNG MAPKAG WTTOPET VO EKTEAET ETTIOKEUEG 1)
010dIKACIEG OTN CUOKEUN.

MPIN THN NMPQTH XPHZH

1 . ApaipéoTe OAa Ta UAIKG CUCKEUAOIAG Kal TO GUTOKOAANTA 1T TO E0WTEPIKS KAl TO
€CWTEPIKO TNG PPITECAG OEPA OOG . ZKOUTTIOTE OTTOAG TO EEWTEPIKO PE Eva UypO TTavi f
XOPTOTIETOETA.

MPOEIAOMOIHZH: Moté unv Bubicete Tov aépa PpitéCa i BUoua ae vepd 1 GAAa uypa.
2. TpaBrgte Tn Aafry Tou KAAABIOU yia va a@aipéTETe TO KAAGBI aTTd TN CUCKEUN .
XpnoiyotroinaTe TN Aapr Tou diokou, GTO KEVTPO TOU BiOKOU, YIa VO apaipéoEeTe TO OIOKO.
Xpno1uoTToINoTe £€va o@ouyydpl Kal (EOTO OATTOUVOVEPO YIA VO TTAUVETE TO KAAGO! Kal TO
dioko péoa kal €§w. To KaAdB! kal 0 diokog TTAévovTal OTO TTAUVTHAPIO TNIATWY OTNV ETTAVW
oxapa.

3. MPOEIAONOIHZH: Mn xpnoipoTroigite AIavTIKA KaBapIoTIKG 1) KABAPIOTIKA.

4. Z1eyVWOTE KaAQ.

NMQ> NA XPHZIMOINOIHZETE TH ZY2ZKEYH

1. ZuvdéaoTe To BUCHA O€ pia yelwpévn TTpica.

2. TpaBn&Te TTPooEKTIKG TO KAAGB! aTTé TN QPITECQ.

3. TommoBetAOTE T UNIK& OTO KAAGO!.

MPOEIAOMOIHZH: Mnv yepiCete TOTE TO KAAGO! TTAVW ATTO TNV TTOCOTNTA TTOU AVAQEPETA
OTOV TTIVOKO OUVTAyWwV, KOBWG auTd UTTOPET va ETTNPEACEN TNV TTOIOTNTA TWV TEANIKWV
ATTOTEAECUATWV.

4. YUpeTe T0 KOAGBI TTiow oTn @PITECA . [NOTE PNV XPNOIKOTTOIEITE TO KOAGBI XWpig TO dioKO
TPOYiwV eTTavw Tou. MPOEIAOMOIHZH: Mnv ayyilete To KaAGOI katd Tn didpKeia Kal yia
KATTOI0 XPOVIKG OIAaTnUa PETA TN XPron, kaBwg LeaTaiveTal TTOAU. KpaTroTe To KaAdO! pévo
o116 TN AaBA.

5. MaTtAoTE KOl KPATAGTE TTATNUEVO TO KOUMTTI «Power» (8) yia va evepyoTToIfoETE TN
@pITéCa, n evOEIKTIKN Auxvia Asitoupyiag Ba avaBooBrioel. MNatAoTe To KOUPTTi aPAG EAEyXOU
Bepuokpaaiag otnv emBuUPNTA Bepuokpaaia.

6. MpoadiopiaTe TO XPOVO TTOU ATTAITEITAI YIA TNV TTPOETOIPACIO TWV GUCTATIKWY .
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7. MaTtAoTE TO KOUUTTI AEITOUPYIaG yia va EeKIVATEI TO PAyEIPEUA KAl TTATACTE TA KOUPTTIA
a@ng xpovou (9) kai (11) oTov aTraItoUPeVO XPOVO PAYEIPEPUOTOG Kal TTOTAOTE T KOUUTTIA
aQng Beppokpaaciag (2) kai (4) otnv emBuunTr Bgppokpaaia, n £voeign Tpopodoaiag Ba
QVAYEI TTAPAPEVEI QVAPPEVN, N EVOEIEN payeIpEPaTog ival avappévn. OTav TeAEIWoEl 0
XPOVOG, n 086vn Ba &¢eigel " OFF" kai Ba ekTTEPWEI 6 NXNTIKG "WTTITT" 0€ KATAOTACN
OVOUOVAG, TO Jayeipepa £XEl TEAEIWOEI Kal, TN OUVEXEIQ, O OVEPIOTHPAG Ba ouveyioel va
Aeiroupyei yia 20 SeuTepOAeTTTO.

8. MpocBéoTe 3 AeTITA OTO XPOVO UAYEIPEUATOG OTAV N CUCKEUN gival KpUa, ] JTTOPEITE va
QQr)OETE TN CUCKEUN va TTPoBepUaVOEi Xwpig Kavéva UAIKO HETA TTEPITTOU. 4 AETTTA.

9. Opiopéva cuaTaTik@ atTaITolv avokivnan oTa piIod Tou Xxpovou payelpéuarog. MNa va
QVOKIVAOETE A VO YUPIOETE TA UAIKA, TPABAETE TO KOAAB! £Ew atrd Tn cuokeur atrd Tn Aafn
KO QVAKIVIAOTE TO R YUpioTe Ta UAIKG Je €va TTipouvi (A AaBida). ZTn cuvéxelia, ToTroBeTAOTE
gavd 10 KaAdBI oTn ouokeur .

10. OTav akouTE TOV X0 TOU XPOVODBIAKOTITH, O KOBOPIOUEVOG XPOVOG HOYEIPEUATOG EXEI
M&el. TpaPngte To KaAGOI €§w aTrd Tn CUCKEUN Kal TOTTOBETAOTE TO OE YIA QVOEKTIKA OTN
BeppoTnTa emeavela. EAEyETe 6T Ta UAIKA gival €Toiya. Edv Ta ouoTaTikd dev gival akdua
£TOINA, ATTAWG OUPETE TO KAAGBI TTiIOW OTn CUCKEUN KAl PUBUICTE TO XPOVOUETPO VIO PEPIKA
EMITTAEOV AETTTA.

11. Na va a@aipéoETe TA CUCTATIKE, TPARAETE TO KOAGB! £€w aTT6 TN CUOKEUN . To KAA&B! Kai
Ta UAIKG gival CeaTd. MTTopeite va XpnoipoTroinoeTe éva mipouvi (1) Aafida) yia va TpaprgeTe
Ta oUCTaTIKA. [0 va a@aipéoeTe YeydAa ) eBpaucTa GUCTATIKE, XPNOIKMOTTOINCTE HIa
AaBida yia va agaipéoeTe Ta GUOTATIKA. ADEIGOTE TO KAAABI O€ €va PTTOA 1} o€ £va TTIATO.

NMPOOPIZMENEZ AEITOYPT'IEZ

O1 rpokaBopiopéveg Aeitoupyieg Ba oag BonbAcouv va eKIVIOETE TO PHAYEIPEUQ
ATTOTEAECUATIKA.

EmA£ETE éva amrd Ta €ikovidia TTatwvTag To KouuTri 5 (EmmAoyn Tpoypduuarog). Kabe popd
TTOU TTaTATE TO KOUWTTI, TO TTpOKaBopIouEVO TTPOYpapua Ba aAAdlel atrd apIoTEPA TTPOG TO
Oe€Id. AQOoU eTTIAEEETE, TTATACTE TO KOUUTTI AgiToupyiag (8) yia va eIRERAIOETE TNV
€TMIAOYN Kal va {eKIVAOETE TO payeipepa. Autd Ba pubpioel autduaTa TNV WPA KAl TN
Beppokpaaia oTnv TTPOETAEYUEVN PUBUION yia Tov eTTIAEypévo TUTTO @aynTou. MTropeite va
QVTIKATAOTAOETE TIG TIPOETTIAEYUEVEG TTPOETTIAOYEG E KOUMTTIG WPag Kal Beppokpaaciag. To
€IKovidlo eTIAOYNAG Ba cuvexioel va avaBoofrvel péxpl va ekivioel n diadikaaia
MOyEIPEUATOG.

O1 TpokaBopiopéveg pubpioeig gival ol €§AG:

Znueiwon: XpNOIUOTIOINGTE TOV TTAPAKATW TTiVAKA POVO yia ava@opd. O TTpayuaTikdg
XPOVOG PHaYEIPEPATOG KOl N BEPUOKPACia UTTOPEI Va XPEIOOTE va puBuioTouv avaloya PE
TNV TTOOOTNTA 1] TO PHEYEBOG TOu paynTou.

£IKOVidIa Mpoiév Xpovog Oeppokpaoia
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= MTTPI(OAEC 12 NeTrTél 180°C
6}? Kotdétroulo 25 Aemrtd 180°C
% NauTihioké kar dwpa 12 Aetrd 180°C
!P Wapi 18 AeTTdh 180°C
Mitoa 17 Aetrtd 160°C
@ TNYOVITEG TTOTATEG 18 Aetttdy 200°C
@ Muffins 55 Aemrtd 145°C
ﬁ MeAir¢ava 12 Aetr1d 180°C
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2YNAEZH WI-FI

AvaTtrTigape pia atmo TIG TTPWTEG PPITECES XwpPig AddI TTou utTopei va ouvdebei péow Wi - Fi .
Me auTtév TOV TPOTTO PTTOPEITE VO GUVOEDETE TO KIVNTO 0OG TNAEQWVO OTN QPITECA OAG Kal VO
TO eAéyxeTe atTd TO smartphone oag! MNa va To KAVETE QUTO, TTPETTEI VA KAVETE Afjyn TNG
epapuoyng "TUYA".

00nyog ouvdeons TUYA Ba oag kaBodnyroel va ouvdEoeTe To smartphone cag ot
@pITECa. Eival TTOAU atrAd, TTpwTa TTPETTEI VO BNPIOUPYHOETE £vav vEo Aoyaplacud r va
ouvdebEeiTe e TOV UTTAPYOVTA Aoyaplacuod oag, va cuvdéaeTe TN @piTéda oag ato Wi - Fi
aTo oTriTl (BeBaiwbeite 0TI €ioTe ouvdedeuévol e ac@ain 2,4 GHz Aiktuo Wi - Fi ), atn
ouvéxela avadnTroTe TN CUCKEUN OTNV EQAPHOYH TOU TNAEPWVOU OOG YIA VO OUVOECETE TO
smartphone cag otn @pITéCa. Eival elkoAo!

Tnueiwon : Ze TEPITITWON TTOU N @PEITECA BEV avayvwpileTal atrd TNV EQAPUOYK, TTOTACTE
TO KOUUTTi JEVOU (N © 5) yia 3 SeuTePOAETTTA PEXPI VO OKOUCETE £va NXNTIKO ofua. MeTd
atrd auTo, To KOKKIVO Gwg Ba avaBoaofroel kai n Asitoupyia Wi - Fi Ba eTrava@epei. .

2YMBOYAEZ MATI'EIPIKHZ

* 2xed6V KABe PaynTo TTOU TTAPAdOCIaKd HayeIPEUETAI OTO QOUPVO UTTOPEI VO TNYAVIOTE]
oToV aépa.

* Ta TpO@IYa payeipelovTal KAAUTEPA KAl TTIO OPOIOPOP®a OTAV £X0UV TTAPOUOoIo PEYEBOG
KaI TTaX0G.

» Ta pIKPOTEPA KOPUATIO aynToU xpelddovTal AlydTePO XPOVO YIa VA JayEIPEUTOUV aTTd Ta
MeyaAUTEpQ.

* [10 KOAUTEPQ ATTOTEAECPOTA OTO CUVTOUOTEPO XPOVO, TNYAVIOTE TA TPOPIPA OTOV 0€PQ O€
MIKPEG TTaPTIOEG. ATTOQUYETE T OToiBagN 1 TN OTPWAON OTTOTE gival duvaTOv.

» Ta TTEPICOOTEPA TIPOCUCKEUOOHEVA TPOPIUA BEV XPEIdleTal va TTpoaTeBoUV AddI TTpIV TO
TNydaviopa otov agpa. Ta TepioooTepa TTEPIEXOUV ABN AddI kal GAAG CUCTATIKA TTOU
€VIOXUOUV TO KOQE KAl TO TPAyavo.

e Ta karewuypéva Tpé@Ipa Tnyavifovtal TTOAU KaAd aTov agpa. MNa KaAUTepa
ATTOTEAEOHATA, TAKTOTTOINOTE TA O€ [ia OTPWOTN OTO dioKO.

» Edv BadeTe @aynTa 0€ OTPWHATA, GPOVTIOTE VA AVOKIVACETE TO KAAGO! péxpl T péan (N
Va YUPIOETE TO @aynTo) yia va TTPOWBOACETE TO OPOIGUOPPO Payeipeua.
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* MeTd&Te T ayNTd TTOU ETOIPALETE ATTO TNV APXT), OTTWG TNYAVNTEG TTATATEG 1) GAAQ
Aaxavikd, ye pikpr) ToodTnTa AadioU yia va Jaupicouv Kal va yivouv Tpayavd.

» Otav tTnyavigete oTOV 0€Pa PPETKA AAXAVIKA, QPOVTIOTE VO T OTEYVWOETE EVTEAWG TIPIV
Ta pieTe 0TO AGDI KAI TA TNYQAVIOETE OTOV OEPA VIO VO EOTQOANITETE TN PEYIOTN
TpayavoTnTa.

» O1 @pITECEG eival IBAVIKEG YIa TO CEoTapa @ayntou, cupTreplAapfavopévng Tng mitoag. MNa
va {avaleoTAveTe TO QaynTo 0ag, pubuioTe Tn Beppokpaacia oToug 150° C yia €wg kai 10
AETTTA.

KAGAPIZMOZ KAI ZYNTHPHzH

* BeBaiwBeite 611 N cuokeun €xel ATTOOUVOEDET KAl KPUWOEI TTPIV TV KABApPICETE.

* MOAIG n @pITéCa KAl TO KAAGBI £X0UV KPUWOEL, aQaIpETTE TO KAAGO! atrd Tn epITéda aépa
(av dev €xel NON agaipebei). XpnoipgotroinaTe T Aafr Tou dioKOU yIa va a@aIpECETE TO
0ioko. XpnaIWoTToINoTE éva a@ouyydpl Kal (E0TO, OATTOUVOVEPO YIa VO TTAUVETE TO KAAGO!
Kal TO OiOKO PEoQ Kal £Ew.

Mpogidotroinon: Mn XpnoIUOTIOIEITE AEIAVTIKA KABAPIOTIKA 1) KABAPIOTIKA.

* To KaAdB1 kal 0 diokog TTAévovTal OTO ETTAVW PAPI GTO TTAUVTHPIO TTIATWV.

* ZKOUTTIOTE aTTOAG TO EEWTEPIKO PE Eva UYPO TTAVI  XAPTOTTETOETA.

* Mnv BuBiCete TroTE TN PPITEC R TO BUCHA TNG G€ vEPD ) OTTOI0OATTOTE GAAO UYPO.

e 2TEYVWOTE KOAG OAa Ta pépn TTPIV TNV ATTOBAKEUO.

» ATroBnkeloTe TN QPITECD O BPOOEPD, {NPO PEPOG.
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