DiGlI TOuCH

DI1GI TOUCH

dpiTeCa aépog 4.5L, 1500W
Air fryer 4.5L, 1500W
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EAAHNIKA

MAPAKAAQ ATABASTE KAI ®YAASTE AYTEZ TIZ 3HMANTIKEZ OAHIIEZ
AZDAAEIAZ.

A1aBAOTE NPOCEKTIKA TIC 0dNYIEG XProNG NpIv BECETE T OUOKEUN O AsIToupyia
Kal QUAGETE TIG 0dnyieg, TNV anodei&n kai eav eival duvaTov To KOUTI PE TV
E0WTEPIKN OUOKEUAOid. EQv OWOETE TN CUOKEUN O€ TPITO, NAPAKAA®

peTaBiBaoTe kai TIg odnyieg Xpnone.

2YMBOAA ErXEIPIAIOY OAHIIQN

>NUAVTIKEC MANPOPOPIES YIa TNV AOPAAEIG aag sival Pe 101k onuavon. Eival
anapaiTnTo va CUUHOPPWVEDTE PE AUTEG TIC 0dNYIEC NPOKEINEVOU va
anopeuxBoUV aTuxXnuUaTa Kai Tuxov {nUIEC 0T CUOKEUN).

/N MPOEIAOMOIHZH: To cUpPPROAO AUTH Gac NPOEISOMNOIE yId TOUG KIVEUVOUG
OXETIKA PE TNV Uyeia oag kai unodeikvUel NiBavoug KivoUvoug TpauudTIohoU.
/\ MPOZOXH: AuTd avapépeTal og mBavoUc KIvOUVOUC Via TN CUCKEUR 1 GAAG
avTIKEipeva.

I SHMEIQZH: Autd Tovilel GUHBOUAEC kal MANPOPOPIEC.

OAHTI'IEZ AZ®AAEIAZ

1. Mn XpNOIUOMOIEITE TN CUOKEUN YIA Kaveva AAAO okono €KTOC and auTov nou
neplypageTal oTo nNapov eyxeipidio xpriongc.

2. H ouokeun €xel oxedlaoTei anokAEIOTIKA yia IDIWTIKA Xpron Kal yid Tov
NPOBAENOPEVO OKOMO.

3. Mn XpNOILOMOIEITE TN OUCKEUN 0 EEWTEPIKOUC XWPOUG.

4./\ NPOEIAOMNOIHZH: BeBaiwbeite 0TI n Taon Tou SIKTUOU 0ac sivai n idia pe
TNV TAoN nou avaypdgeTal oTnV €TIKETA XAPAKTNPIOTIKWY TNG CUOKEUNC.

5./\ MPOEIAOMOIHZH: TonoBETEITE Kal XPNOILONOIEITE NAVTA T CUCKEUN OF
oTeyvn, oTabepn, €ninedn Kar opifOVTIa eNIPAveIa.

6./\ MMPOZOXH: XpnoIUOMNOIEITE TN CUOKEUT POVO OF YEIOHEVN Kal OWOTA
eykateoTnuévn npica. Kivéuvog nAektponAngiag!

7. H ouokeun dgv npoopileTal yia AsIToupyia Pe EEWTEPIKO XpovodIakonTn I HE
EexwpIOTO oUOTNHA TNAEXEIPIOUOU.

8. KpatnoTe Tn ouoKeur| kal To kaAwdlo pakpld ano nny&c BepuoTnTag, aueco
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NAIOKO PwC, uypaaoia (NoTE unv Tn BuBileTe og onolodnnoTe Uypo) Kal AIXKNPES
AKpEG.

9. /A MPOZOXH: Mnv TONOBETEITE TN CUOKEUH Kal TO KAADSIO NAVW ) KOVTA OF
BePUO / eUPAEKTO AEPIO, NAEKTPIKO KAUOTNPA N BEpUalvOPEVO poupvo.

10./N NMPOEIAOMOIHZH: Mnv TOMOBETEITE TN GUOKEUM NAVW A KOVTA O€
€UPAEKTA UAIKA, ONW¢ TPanelopavTnAa f KOUPTIVEG.

11./N NTPOEIAOMOIHZH: Mn XpnoILOnoIEiTE NOTE AGSOKOAAG 1) NAPEUPEPEC
UAIKO OTn GUOKEUN.

12./A MMIPOZOXH: Mn BuBIZeTE NOTE T CUOKEUN O€ VEPO 1] OE OMOIOdAMOTE AAAO
UYpPO Kal Unv TNV EENAEVETE e vEPO BpuonC.

13.A MPOZOXH: Ano@UYETE TV €I0XMPNON VEPOU f AAAOU UYpOU oTN
OUOKEUTN, NPOKEIPNEVOU VA anopUYETE TOV Kivouvo nAekTponAngiac.

14./A MPOZOXH: Mn XpnOILOMOIEITE T CUCKEUR WE Bpeypéva Xépia. Eav n
OUOKEUN €XEI Bpaxei, anoouvdeoTe TNV APECWS and Tnv Tpopodoaia.

15./A MPOZOXH: Na TonoBeTeiTeE NAvVTA Ta UAIKA Nou BEAETE va TnyavioeTe
OTOV KA®O E TETOIO TPOMO, WATE VA KNV €PXOVTAl O ENAP KE TIC avTIOTAOEIC.
16./\ MPOZOXH: Mn pixveTe AadI 0TOV KA30, NPOKEIPEVOU VA ANOPUYETE TOV
Kivduvo npOkANoNG GWTIAC.

17./A MPOZOXH: Mnv kaAUNTETE Ta avoiyuaTa €10630uU kal eEOB0U aépa katd
Tn d1apKela AEIToupyiag TNG CUOKEUNC.

18./A MPOZOXH: Mnv npocBETETE NOTE UAIKA MOU UMEPBAIVOUV TN PEYIOTN
€vOeIEn oTov Kado.

19./\ MPOZOXH: Mnv ayyileTe NOTE TO EOWTEPIKO TNG CUCKEUAC KATA TN
OIAPKEIa AEITOUPYIAG TNG OUOKEUNG.

20./A MPOZOXH: Mpiv and Tnv anobnKeuon, anoouvOEETE NAVTA TN OUCKEUN
ano Tnv TpoPodoaoia (apalpECTE KPATWVTAG TO PIG Kal OxI TpABwvTag TO
KaAwdIo) KAl TNV APVETE VA KPUWOEI KAAd.

21./AIPOZOXH Mn okenaleTe T GUOKEUNR OTav gival o€ XpRon.

22./A MPOZOXH: Mn PeTaKIVeiTe TN GpITEa KaTd Tn SidpKeIa AeIToupyiag Tnc.
Kivduvog eykaupatwv!

23./A MPOEIAOMOIHZH: Mnv aQrAVETE TN OUCKEUN VA AEITOUPYE] XWPIC
eniBAewn. Eav anoxwpnoeTe anod 1o dwHPATIO, ANOCUVOEETE NAVTA T CUOKEUN
ano Tnv Tpopodoaid.

24. ANoOUVOEETE NAVTA TN CUCKEUN ano TNV TPopodoaia 6Tav 0AOKANPWOETE TN
xpron.

25. EA€yxeTe kaTd dIAOTANATA TO KAAWDIO yia TUXOV POOPEC.




/N MPOEIAOMOIHZH: Mn XpnOILOMOIEITE TN GUOKEUM AV TO KAAMDIO EXE
@Oapei N av N CUoKeUN NECEl N €xel unooTei onoladnnoTe ¢nuid. lMa va
anopuyeTe KivOduvo nAekTponAn&iac, unv nixeiprnoeTe va enidiopbwoeTe TN
OUOKEUN HOVOI 0ac. EnikoivwvnoTe PE eévav eEEIBIKEUPEVO TEXVIKO /
€E0UOCI000TNHEVO Service yia €NIoKEUr|. XpnolgonoleiTe povo yvnalia
avTaAAaKTIKA.

26. XpnOIUOMOIEITE HOVO yVOIa avTaAAakTIKa. H xprion €€apTnudaTwy nou dev
OUVIOTWVTAl anod TOV KATAOKEUAOTN TNG CUOKEUNG WUMOPEI VA NPOKAAETEI
TpaAuuaTiopouc.

27. Mnv TpaBaTe ) TEVTWVETE TO KAAWDIO.

28. Mnv aprvete To KaAWdIO TpoPodoaiac va KpEYETAl ano Tnv akpn Tou
TpanedioU 1 ToU NAYKOU, N va EPXETAl O€ ENAPN HE KAUTEC EMQPAVEIEC.

29. Eav n em@aveia gival payioyevn, anocuv>oESTE TN CUOKEUN and Tnv
Tpopodoaia yia va anoPuyeTe To eVOEXOHEVO NAekTponAngiac.

30. Ma va ano@uyeTe Tov KivOuvo nAekTponAn&iag, un BubileTe To KAAwdIo, TO
PIG ) TN CUOKEUN O€ VEPO ) 0N0I0dNMOTE AAAO UYPO.

31./A NPOEIAOMNOIHZH: Mnv akoUUNATE T OUCKEUH OTOV TOIXO 1 OE AAAEC
OUOKEUEC. AproTe TouAdxioTov 10gk. andoTaon oTnV nicw NAEUPA KAl OTO MAdI,
kal 10ek. anooTaon navw ano Tn CUOKEUT.

32./A MPOEIAOMOIHEH: Mnv TonoBeTeiTe TiNoTa NAvw 0T CUCKEUN.

33./A NPOEIAONOIHZH: Katd To Thyaviopa os {eoTd aépa, Pyaivel kauTog
aTuoC ano Ta avoiypata eE00ou agpa. KpaTnoTe Ta XEPIa Kal To npdownd oag
o€ aopaAr anooTacn anod Tov aTUo Kal Ta avoiypaTa eE6dou agpa. Eniong, va
€I0TE NPOCEKTIKOI E TOV KAUTO aTHO KAl agpa oTav agaipeite Tov kado anod n
OUOKEUN.

34./\ MPOEIAOMNOIHZH: Oi npooBACIUES ENIPAVEIEC UNOPEi va {eaTaBOUV

NMOAU OTAV N OUOKEUN AEITOUPYEI.

35./A MPOEIAOMOIHZH: Katda Tn xprion, o kKadog, To KaAdei kal Ta
€EapTANATa eVToC TNC CUOKEUNG avanTuooouv uynAn Bepuokpacia. Na sioTte
NPOCEKTIKOI OTAV Ta XEIPICETTE.

36./A MPOZOXH: MoTé pn XPNOILONOIEITE TOV KAdO XWwPIc TN oxapa péoa Tou.
37./A MPOZ0OXH: Mnv ayyileTe Tov Kad0 KATA TN JIAPKEIQ TNG XPONG AAAG Kal
yia Aiyn owpa PeTa Tn Xpron, kKabwg avantuoosl peydAn Bspuokpacia. KpataTe
Tov KGd0o povo ano Tn Aapn.

ES.AHPOEIAOHOIHZH: ANoouvdEOTE aUEOWC TN CUOKEUN av J&iTe paupo




kanvo va Byaivel and Tn GUoKeun. MeEPINEVETE va OTAUATNOEI 1N EKNOMMN
Kanvou, npiv a@aipesETe Tov KAdo anod Tn CUCKEUN.

39./A MPOZ0OXH: AsiETe 181aiTEPN NPOCOXN OTAV N CUCKEUR XPNOIMOMOIEITAl OE
XWPOUG ornou undapyouv naidid, avannpol 1 aTopua HE PEIWPEVEC OWUATIKEC,
a100NTNPIAKEG | dIAVONTIKEC IKAVOTNTEC.

40./\ MPOEIAOMNOIHZH: AUTN N CUOKEUN WNOPEi va xpnaoiponoinBei anod
naidid ano 8 €Twv kAl Navw Kal anod aToua JUE NEPIOPICUEVEC CWHATIKEC,
ai00nTApPIEC N d1IavVONTIKEC IKAVOTNTEG I and ATONA XWPIC EUNEIpia kal yvwan, Je
TNV NpoUnoBean OTI TN XpNoiKonoloUv und eniTApnon r OTI £Xouv AABel odnyieg
OXETIKA ME TNV aoQAAn TNG XPNon Kal KaTavooUv Toug evOEXOHEVOUC KIVOUVOUG.
41./ATIPOZOXH: Mnv aprveTe va naifouv Ta naidida Je T GUOKEUN.
42./AIPOZOXH: O kabapiopdG Kal n CUVTAPNON TS CUCKEUNC anod Tov XpRoTn
Oev npénel va yivovTal and naidid ekTog €av ival JeyaAUTEPA TWV 8 ETWV 1 UNo
eNiBAewn.

43./\ MPOEIAOMOIHZH: AlaTnprOTE TN CUOKEUN KAl TO KAAOSIO TN Hakpid
ano naidid nAIkiag kKaTw ano 8 €Twv.

44, Tia va eEaopaliosTe TNV ao@AA&gla Twv Naidiwy, KPATroTe OAA Ta UAIKA
ouokeuaoiag (NAAOTIKEG GAKOUAEG, KOUTIA K.AM.) JaKpPIa TOUG.

A NMPOEIAOMOIHZH: Mnv eniTpéneTe oTa naidid va naifouv PE Ta UAIKA
ouokeuaaoiag. Kivduvog aopuiag!

45./N MPOEIAOMOIHSH: AnoCUVOEETE NAVTA T OUCKEUN ano Tnv
Tpogodoaia, oéTav dev €ival 0 Xpnon Kai npiv Tov kabapiopd. APRoTe TN va
KPUWOEI NMPIV NPpOCOECETE / APaIpECETE EEAPTHATA KAl MPIV TOV KABapiopd Tng
OUOKEUNC.

46./\ MPOEIAOMOIHZH: AQrOTE TN OUCKEUR Va KPUMOE! yia nepinou 30
AENTA MpIV TNV €Navaypnaoigonoinon n Tov kabapiopd Tne.

47./\ NPOEIAOMOIHZH: Edv n GUOKEUR XPNOILONOINBE JE N eVOESEIVHEVO
TPOMO N yIa ENAYYEANATIKOUG I NUI-ENAYYEALATIKOUCG OKOMOUG 1 €av dgv
xpnoigonoindei oUuewva Je TIC 0dnyieg Tou gyxeipIdiou Xprnong, N eyyunon
kaBioTaTal akupn kai n SUN A.E. 6a anonoinBei onolacdnnoTte eubuvng yia
TUXOV BAGBeC nou Ba NpokAnBouv.

48. MOTE PN XPNOILONOIEITE HETAAAIKA QVTIKEIMEVA YIA va APAIPECETE TA
UNOAAEIUPATA TWV TPOPWV anod TIG NAAKEG, KABWC UNOPEI va KATAOTPEWOUV TNV
avTIKOAANTIKNA €NioTpWon.



EMIZKOMHZH 2YZKEYHZ

1. 0B06vn LED pe nAnKTpa a@ng (nivakag eEA&yxou)
2. Kadog
3. AaBr kadou
4, S®Ua OUOKEUNCG
5. 'E€odoc¢ agpa
6. Eicodoc agpa
7. KaAwdio Tpopodoaiag
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1. MAAKTPO gvepyonoinong/anevepyonoinong/ekkivnong npoypapuaTog
2. MAAKTPO €MIAOYNC NPO-pUBUICUEVOU NPOYPAUHATOC %
3. MAAKTPO au&nong Xxpovou @ (@)
4, NMAAKTPO PEiwong Xxpdvou
5. MAAKTPO al&nong GEQUOKp(JGiCIC@ (ﬂ)
6. MANKTPO Heiwong Bepuokpaaciac @
7. Eikovidio Xpovou €5
8. Eikovidio Beppokpaciac §
¢
9. 'EvdeI€n Aeitoupyiag ® o @
g D




10. MNpo-pubpiopévo Npoypappa wnoidatog (Unpiloha @A)
11. Mpo-puBUICUEVO NPOYPANKA YNOILATOG (KOT()I‘IOU)\OP)
12. Mpo-puBuIcuEVO NPoypaupa wnaoipaTog (yapida ﬁn)
13. Mpo-puBICHEVO NPOYPAUNA WNoidaTog (wapl Kos)
14. MNpo-puBuICPEVO NPOYPANKA WNnoipaTog (niToa @)
15. Mpo-puBUICUEVO NPOYPANKA WYNOILATOG (naTdeqg)
16. Mpo-puBUICUEVO NPOYPANKA WNOiPaTog (KEIK/TapTa ﬁ,)
17. Mpo-puBuICPEVO NPOYPaApa WnoipaTog (Aaxavikd @)
18. 086vn NPoBOANG eNIAeyPEVNG BepPoKpaaiag n
UnoAoINOPEVOU XPOVoU AsIToupyiac g Aentd (evéewrixa: 2038 */ 14

MPIN AMO THN NMPQTH XPHZH

1. AlaBaoTe NPooekTIKG OAEG TIG 0dnyieC kal QUAGETE TIC yia JHEANOVTIKH avagopd.

2. ApaipgoTe OAa Ta UAIKG OUOKEUAaiag Kal KpaThoTe Ta Jakpia and naidid.

3. AQQIpECTE TUXOV QUTOKOAANTA 1) ETIKETEC and Tn OUCKEUN.

4, A@oU anocUOKEUAOETE T CUOKEUN eAEYETE via mBaveg BAABeC. e nepinTwaon BAABNG f opaTou
NPoBAAKATOG, N XPNOIKOMNOINCETE TN CUOKEUN Kal aneuBuvBeiTe 0TO KATACTNKA NMOU TO
ayopdoare.

5. KaBapioTe oxoAaoTIka Tov kado Kal Tn oxapa Pe (E0TO VEPO, UYPO anoppunavTiko Kal JaAakod
opouyydap! nou dev xapdaooel.

6. ZKOUNIOTE TO ECWTEPIKO KAl TO EEWTEPIKO TUNAKA TNG CUOKEUNG KE &va JaAakod vwno navi kal oTtn
OUVEXEIQ OTEYVWOTE TA YE £va OTEYVO Navi n xapTi koulivac.

/\ MPOZOXH: Mn BUBITETE KaI WN PiXVETE VEPO ANEUBEIAC OTN GUOKEUN).

i ZHMEIQZH: H @piTeéla agpog dOUAEUEl e KAUTO dgpd. Mnv NpoaBeTeTe AGdI i Ainog
TnyaviouaTog oTov Kado.

MPOETOIMAZIA I'TA XPHZH

1. EA&yETe OTI n Taon Tou dIKTUOU Nou Ba XpnoIKoNoINCETe Talpladel e TNV TGon AsIToupyiag nou
avaQEPETAl oTNV ETIKETA XAPAKTNPIOTIKWV TNG CUOKEUNG Kal OTI BpiokovTal o avTioTolxia.

2. BeBaiwBeite 0TI N cuokeun Ba ouvdeBei pdvo O YEIWPEVN KAl OWOTA yKATEGTNWEVN Npida.

3. TonoBeTrOTE TN CUOKEUN O Wia €ninedn €NIPAVEIA KAl JakpIa ano eUPAEKTa avTikeipgeva. Na
(pUAGOOETAl NavTa Pakpia and naidid.

i ZHMEIQZH: Mnv TonoBeTeiTe TN GUOKEUR OE N OVTIBEPHIKES EMPAVEIEC.

4, TonoBeTAOTE TN OXAPA GTO sowTsin«') TOU Kadou.
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i ZHMEIQzH: =

- Mnv TonoBeTeiTe Aadi 1} GAAo uypd oTov Kado.

- Mnv TOnoBeTeiTE TiNOTA NAVW and Tn ouokeun. Karti TéToio Ba napeunodile Tn pon Tou agpa Kal
0a ennpgale apvnTIKA TO ANOTEAECUA TOU TNYaviopaTog e KQuTo agpa.




XPHZH THZ ZYZKEYHX
H @pITéla a€pog pnopei va napackeudael hia HeyaAn nolkiAia ¢payntwv. MnopeiTe va deiTe ouvTayeg,
€VOEIKTIKEC BEPUOKPATIEG KAl XpOVOUC WNOINaTOG NApakaTw.

THIFANIZMA ME KAYTO AEPA

1. SuvdéaTe To QIG O Npila Pe yeiwon.

2. AQQIpECTE PE NPoCoxr Tov Kado anod Tn cuokeun. (eik. 1)

3. TonoBeTr\oTe Ta UAIKG oToV Kado. (giK. 2)

I >HMEIQZH: note unN YepieTe Tov Kado ungpBaivovtag Tnv £vOelEn MAX nou undapyxel oTo
E0WTEPIKO TOU.

4, TonoBeTnOTE ToV KAdo Eava Peéoa oTn ouokeun. (eik. 3)

€ik.1 €IK.2

/\ NPO3OXH:

- MOoTE PN Xpnoidonolsite TN PpITEla XWPIC va gival o Kadog ToNoBeTNEVOG HETA TNG.

- Mnv ayyileTe Tov kKGdo kaTd Tn SIApKeIa TNG XPNong aAAa Kai yia Aiyn wpa PeTa Tn Xprnon, Kaéwg
avanTuoosl uwnAr Beppokpacia. KpataTe Tov Kado Jovo ano Tnv avTiBspuikn AaBn.

5. KpaTtnoTe natnuévo To KOUUni evepyonoinang/anevepyonoinong yia 3 deuTepOAENTA yia va
EVEPYOMOINOETE TN GUOKEUN).

XEIPOKINHTH PYOMIZH

1. MieoTe To NAAKTPO aUENONG N Keiwong TNG Bepuokpaaiag yia va eNIAEEETE TNV anaiTtoupevn
Oepuokpacia avaloya Tnv NocoTNTA Kal Tov TUMNo Tou UAIKoU nou Ba xpnaoiygonolnosTe (n
nposniAeyuévn Beppokpaaia OTav EVEPYOMOIEITAl N ouokeur eival ol 200°C). Tia va KaBopioeTe TN
owaoTn Bepuokpaaia, UPBOUAEUBEITE TNV evoTnTa “PYOMIZEIS XPONOY & ©OEPMOKPASIAS" nou
avagEpovTal NapakaTw.

2. KaBopioTe Tov anaitoUpevo Xpdvo npoeTolpaciag (0 NpoenIAEYHEVOC XpOVOC wnaipaTog oTav
EVEPYOMOIEITAl N OUOKeEUN €ival 15 Aenta) melovTac To NANKTPO al&nong Tou XpOvo WnaoinaTog
(avaTpEETe oTNV evoTNTa “PYOMIZEIS XPONOY & OEPMOKPASIAS").

3. MiEoTe To NANKTPO gvepyonoinang/ansvepyonoinong yia va Eekivnoel n diadikaoia payeipéuaToc.
i ZHMEIQZH: To nepITTO AAdl anod Ta ouoTATIKA CUAAEYETAI OTOV NATO TOU KAadou.

4, Opiopéva UAIKG anaitouv avakaTepa nepinou oTa Piod Tou XpOVoU MPOETOINAciag
(oupBoUAeUTEITE TNV evoTnTa ¥ PYOMIZEIZ XPONOY & OEPMOKPASIAS ). Ma va avakaTEWETE Ta
UNIKA, TpaBnETe Tov kado €€w anod Tn CUOKEUN KpAaTwvTag Tov ano Tn AaBr, Kal avakivroTe Tov. 3TN
OUVEXEIQ, TONOBETAOTE ToV KAdo Eava OTn CUOKEUN).
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2YMBOYAH: Eav puBuioeTe To XpovodiakonTn OTo WIoO Tou XpOVOU NPOoEToIpaciag, Oa akoUoeTe
TNV NXNTIKNA €150M0inon Tou XpovodiakonTn Tn OTIYMA nou 6a NpENnel va avakaTeWeTe Ta UANIKA. AuTo
onuaivel oTI apoU TEAEIWOETE YE TO AVAKATEUA TWV UAIK®WY, Ba npenel va pubuioste kal ndAl To
XPOVOSIAKONTN OTO UMOAOINO HICO TOU XPOVOU MPOETOILATIAC.

5. 'Otav akoUTE TNV NXNTIKN €100M0inon Tou XpovodiakonTn, 0 XPOVOG NPOETOILATiag £Xel ANEel.
TpaBn&Te Tov kado £€w and Tn CUOKEUN Kal TOMOBETAOTE TOV OE KIa avTIBEPUIKNA EMIPAVEIQ.

i ZHMEIQZH: Mnopeite enionc va anevepyonoIfoeTe Tr CUOKEUN XeIPoKivnTa. Tid va TO KAVETE
auTo, NIECTE TO MANKTPO EvEPYOMoINoNG/ansvepyonoinong.

6. BeBaiwBeiTe OTI Ta UAIKG €ival owoTa payeipepéva. Eav Ta uAika dev sival owaoTd Wynueva,
TONoBETAOTE Kal NAAI Tov KGdo PECa 0TN CUOKEUN Kal pUBUICTE TO XpovodiakonTn via Aiya eminAéov
AENTA PAYEIPEUATOC.

7. Tia va apalp€oETe Ta LAYEIPEPEVA UAIKA, aPalpeTTE ToV KAdo anod Tn CUOKEUN Kal TONoBETAOTE
ToV O€ Wia avTIBepUIKN eMNPAVEIQ. ST CUVEXEIQ adeIGOTE TO NEPIEXOUEVO TOU KGdOU OE €va OKEUOG
ogpPIPIoUATOG XPNOINOMNOIMVTAG OKEUN ogpBipiopaTtog (n.X. Kia AaBida).

/\ NPO3OXH:

- MOTE PNV akoupndTe Tov Kado POAIG TEAEIWOE! TO Payeipspa SI0TI avanTUooel UPNAEG
Oeppokpaciec. KpatroTe Tov kado uovo ano Tn AaBn Tou.

- MoTé unv avanodoyupileTe Tov kado, KaBwg To NePITTO AAdI Nou £XEl CUYKEVTPWOEI OTOV NATO TOU
0a oTd&sl navw oTa UAIKG oag.

- MeTa TO TNYAVIOUA PE KAUTO aépa, o Kadog Kal Ta UAIKA €ival kauTda. Avaloya Pe Tov TUMNO TwvV
UNIKWV MOU EXETE TOMOBETNOEI, 0 KADOC EVOEXETAI VA EKMEUNEl ATHO.

8. 'Otav pia napTida UAIKwV €ival €Toiun, N epITEla ival ETOINN yia To TNYAVIOUA €NOPEVNG NapTidag
XWPIG va XpeialeTal Xpovo npobEpuavangc.

i sHMEIQsH:

- AV XpnOIKONOINOETE TN OUOKEUN XWPI¢ NpoBEppavan, npoaBEoTe TOUAGXIOTOV 3 AENTA OTO XPOVO
npoesTolpaaiac.

- To nepiTTd AGd1 and Ta cuoTaTiKG CUAAEYETAI OTOV NMATO TOU KAdou.

- KaTta Tn d1dpKela Tou PayeipePaTos, n Bepuokpaacia kal o Xxpovog sugavifovral atnv 08ovn
€VAANGE.

- KaTta Tn d1apKela TOU PayEIpEPATOC, av BEAETE va aANGEETE To XpOVvo 1 Tn Bepuokpacia
HayEIpENATOC, UMOPEITE va MIECETE avd ndoa OTIyUR To avTioTolxo NANKTPO au&nong/Keiwong Tng
Beppokpaaciac.

- Ma va B£oeTe o€ navuon Tn diadikacia PayeIpEPAToG, NIECTE TO NANKTPO
gvepyonoinong/ansvepyonoinong. MNa va cuvexioete T diadikaoia payeipéPaTog, neoTe Eava To
NANKTPO gvepyonoinong/ansvepyonoinong.

- 'OTav apaipeite Tov Kado and Tn CUOKEUN, N OUOKeUN TiBeTal autdpaTa os Asitoupyia navong. H
diadikaoia payeipépaTog ouvexileTal 0Tav TonoBeTnOsi Eava oTn CUOKEUN 0 KAadod.

- 'OTav anevepyornoIrnosTE TN CUOKEUN, O AVEUIOTNPAC eVOEXETAl va ouvexioel va douAeUsel yia Aiya
akopa deuTeEPOAENTA, MPOKEIMEVOU VA AMOPAKPUVEl To Bepuod agpa anod Tov kado. AuTo eival
(PUCIOAOYIKO Kal O AVEUIOTHPAC Ba OTAPATNOEl va ASITOUPYEi and POvog Tou O Aiya SeUTEPOAENTA.



S ——————
MATEIPEMA ME MPO-PYOMIZMENO MPOrPAMMA

1. AkohoubnoTe Ta Bripata 1 €wg 5 otnv evotnta" THFANIZMA ME KAYTO AEPA".

2. MIEOTE TO NARKTPO €MIAOYNG NPO-PUBUICUEVOU NMPOYPAUUATOG HAYEIPEUATOG YIA VA EMAEEETE TO
npdypappa nou eniBupeiTe. ‘OTav ENIAEYETE €va NPo-puBUICUEVO NPOYpaANKa, avaBoaBrvel To
avTioToIXO €1KOVidIo oTnV 08dvn LED.

3. ZekiviioTe Tn d1adikacia payeipepaTog melovTac To NARKTPO EvEpyonoinong/anevepyonoinong.
4., Opiopéva UAIKA anaitouv avakaTepa nepinou oTa Piod Tou XpOVOU MPOETOILAciag
(oupBouleuTeite TNV evoTnTa “ PYOMIZEIZ XPONOY & OEPMOKPAZIAS ). TNV NepinTwon rnou
EMIAEEETE €va NPO-pUBUICHEVO NMPOYPAUUA PAYEIPEUATOG, Ba NPENEI va oTaPaThoeTe TN diadikacia
0Ta JIoA Tou XpOVOU MpOoEToIPaaiag (Xwpic va undpyel nxnTIKA €1donoinon) f kata Tn dIApKeIa TNG
apxIKNG pUBKIONG OTO NPO-PUBNICUEVO NPOYPAUKA, VA HEIWOETE TO XPOVO HAYEIPENATOC OTO HICO.
>Tn deUTEPN NepinTwon, 6a undp&el NxnTIkn €1donoinon oTo TEAOG Tou puBUIoHEVOU Xpdvou Kal Ba
npenel va BYAAeTe Tov kado, va avakaTeWETE Ta UAIKA Kal OTn GUVEXEIA va pUuBUIoETE TN @pITEla OTO
i010 NpOYPANHA AAAG VA PEIMOETE TO XPOVO MPOETOINACIAC OTOV UNOAEINOKEVO. A va avaKaTEWETE
Ta UAIKA, TpaBn&Te Tov kado £Ew and Tn CUOKEUN KpATwvTag Tov and Tn Adpn, Kai avakivroTe Tov.
3TN OUVEXEId, TONOBETAOTE Tov KAdo Eava oTn CUOKEUN.

PYOMIZEIZ XPONQY & OQEPMOKPAZIAZ

O akdhoubog nmivakag oag Bonbd va BpeiTe NePITTOTEPEG NANPOPOPIES YIa TA NMPO-PUBUICHEVA
npoypdppaTa JayeipeRaTog onwe eniong yia Tig BACIKEG pUBUICEIG yia Ta UAIKA nou BEAETE va
HaYEIPEWETE OTNV NEPINTWAON NoU dev BEAETE va eNIAEEETE KAMOIO Ao TA NPO-pUBUICUEVA
gpoypdaupara.

1 sHMEIQSH: O napakdTw puBHIoEIG NoU onUEI®VOVTal €ival EVOEIKTIKEG. AedoUEVOU OTI TA
TPOMIUA KAl TA UAIKA TNG MaveIpIkAG SIapEPOUV O€ NPOEAEUDN, WEyEBOG, oxNUa kal pdpka, dev
HnopoUpE va eyyunBoUpe TIC I0AVIKEG pUBUICEIC yIa TPOPIUA MOU BEAETE va PAYEIPEWETE.

Eneidr n TexvoAloyia BeppoU agpa nou XpnoiJonolei N CUoKeur avabeppaivel TaxuTaTa Tov aépa oTo
E0WTEPIKO TNG OUOKEUNG, KIa GUVTOMN apaipeon Tou KAdou anod Tn GUoKeUN kaTd Tn SidpKela Tou
TnyaviopaTog dev ennpeadel onuavTika tn diadikaaoia.

2ZYMBOYAEZ:

- Ta pIKpOTEPA UAIKA ouvABWE anaiTolv PIKPOTEPO XPOVO MPOETOINACIAG o€ oUYKPIoN HE Ta
HeyaAUTepa UAIKA.

- MeyaAUTepn NogoTNTA UAIKWV andiTEl EAAPPOG HEYAAUTEPO XPOVO MPOETOILACIAC, VW PIKPOTEPN
noooTNTA UAIK®WV andaiTei EAappWG HIKPOTEPO XPOVO MPOETOINATIAG.

- To avakAaTePa TV HIKPOTEPWY UAIKWV OTA HIOA TOU XpOVOoU NPoETolpaaciac BEATIGTOMNOIE TO TEAIKO
anoTEAEoHa Kal eEaoPAAilel OPOIOHOPPO TNYAVIOHA OAWY TWV UAIKWV.

- AAeiyTe Pe eAaxIoTO AAdI TIG PPECKEG NATATEG NPOTOU TIC TONMOBETNOETE OTN PPITE(A AEPOG, YId va
NETUXETE £va TPAYAVO AMOTEAECHA.

- Mnv TonoBeTeiTe €EaIpETIKA AINapd UAIKA, dnw¢ Aoukdvika, oTn @piTela (eoToU agpa.

- Ta ovak nou PNopeiTe va NapackeUAOETE OTO POUPVO UMOPEITE €MIONG va Ta NAPACKEUAOETE
XpNolgonolwvTag Tn eeITela agpoc.

- Eav BeAeTE va NApaAoKEUACETE TPAYAVEG TNYAVNTEG NATATEG, N 10AvIKn NocoTNTa €ival 400
ypapuapia.

- XpnoigonoinaTe 1ol CUMN Yia va NapaokeUAoETE YEPIOTA OVaK, YPryopa Kal eUKoAd. H €Toiun
CUun anaitei ouvnBWC MIKPOTEPO XPOVO MPOEToIaciac and tn amimikn Luun.

- MnopeiTe eniong va xpnoigonoleite Tn @pITela aépog yia va EavaleoTaiveTe Ta TPOPIUA 0ac.
OpioTe Tn Beppokpacia oToug 150°C yia nepinou 10 AenTd.
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EAaxioTn —
Eikovidlo MéyioTn
(TONog noootnTa | MpoeniAeypévog | MpoeniAeypévn
UAIKOU) (ypappapia) | xpovog (Aenta) O@eppokpaaia AvakaTepa
300 -400 15 200 °C Nai
MnpiZoAa 300 -400 12 180 °C Nai
KoTonouAo 300 -400 25 180 °C Nai
rapida 300 -400 12 180 °C Nai
Wapl 300 -400 18 180 °C Nai
Mitoa 15¢ek. 17 160 °C Nal
MaTaTeg 300 -400 18 200 °C Nai
Kéik / TapTa 15¢k. 55 145 °C Nai
Aaxavika 300 -400 12 180 °C

KAOGAPIZMOZ KAI ZYNTHPHZH

1. Na kaBapileTe TN ouoKeun PETA ano Kade xpnon.

2. MavTa va anoouVvOEETE T GUCKEUN KAl va TNV AQAVETE va KPUWOEI NpIv Tov kadapiopo.

3. O kadog Kkal n oXapa TnG OUCKEUNC dIaBETOUV avTIKOAANTIKN €nioTpwaon. Mnv kabapileTe Tn
OUOKEUN Kal Ta €EapTAHATA TNC UE PETAAAIKA avTIKEIHEVA KaBWCS pnopei va BAGwouv n va xapa&ouv
TNV avTIKOAANTIKA €nioTpwon.

4, O kado¢ Kkal n oxapa Pnopouyv va TonofeTnBolv o€ NANVTUPIO NIATWV.

5. KaBapioTe To €EWTEPIKO NEPIBANKA TNG OUOKEUNG TNG CUOKEUNG PHOVO WE €va uypo navi. Mnv
kaBapileTe To eEWTEPIKO NePIBANMA KE 0MoIodANOTE ASIAVTIKO 1) CUPHATIVO OQOUYYap! Kabws auTtd
0a xaAaosl To Pivipioua.

6. KabapioTe Tov kado kal Tn oxapa Pe E0TO VEPO, UYPO AnoppuUnavTiko Kal HaAakd opouyydapl nou
dev xapaooel.

7. Tia va apaipgosTe unoAeippaTa Eepwy TPOP®Y Mou €MIPEVOUV and ToV NATO TOU KAdou, YENIOTE
ToV Kado Pe {e0TO VEPO Kal NPOCOECTE UYPO AnoppunavTikd. APHAOTE va Ta UNOAEIUUATa Pe Aiyo
(e0TO vEPO VIa HAAAKWOOUV Kal OTN OUVEXEId SOKIHAOTE VA TA APaIpECETE. 3TN OUVEXEId, KABApioTe
JE €va oTeyVvo navi n xapri.

8. KabapioTe TnVv avTioTtacn pe pia BoupToa kabapiopou, yia va apaipECETE TUXOV UMOAEIUPaTa
@aynrou.

AMNMOOHKEYZH

1. Mpiv TNV anoBnkeuon TNG CUOKEUNG, anoCoUVOEETE NAVTA To KAA®SIO ano Tnv Tpo®odoaia.

2. BeBaiwBeite 0TI N cuokeun gival kpUa Kai aTEYVH NIV TNV anodrkeuon.

3. ANoBnKeUETE NAVTA TN CUCKEUN Yakpida ano naidid.

4, AnoBnkeUETE NAVTA TN OUOKEUN O a0PAaAEC Kal kaBapod PEPOC. Ma Tnv KaAUTEPN NpPooTacia Tng
OUOKEUNC, anodnkeUaTe Tn PEOA OTNV apxIkn TNG CUOKEUAaia.



ANTIMETQMIZH MPOBAHMATQN

NMPOBAHMA

NIOANH AITIA

NIOANH AYZH

H @piTela dev AsIToupyEi.

H ouokeun dev eival ouvdedepévn
oTnv Tpopodoaia.

SUvdEQTE TO PIG O€ Npila pe yeiwan.

Aev €XETE NATNOEI TO NANKTPO
gvepyonoinong.

MNieoTe To NANKTPO €vePyoMnoinang.

Ta uAIka nou TonoBeTHBNKav
dev TNyavioTnkav owaoTd.

H noodTnTa TwV UAIK®V NOU EXETE
TONoBETROEI OTOV KAdo €ival
UnEPBOANIKA PEYAAN.

TonoBEeTAOTE HIKPOTEPEG NAPTIOEG
UANIK®V 0TO KaAaBl. O HIKpOTEPES
napTideg Tnyavifovral KaAUTEPA Kai
nio opoIdpopQpa.

H kaBopiopévn Bepuokpaacia ivai
noAU XapnAn.

MiéoTe TOo NARKTPO aU&NoNg TNG
Bepuokpaaiag yia va To pubuioeTe
oTNV anaroupevn puBpion
Beppokpaciag (ouPBOUAEUBEiTE TNV
evoTnTa “PYOMIZEIZ XPONOY &
OEPMOKPAZIAZ").

O xpOvoG NpoeTolpaaiag ivai
unepPBoAika oUVTOHOG.

MigoTe TO NARKTPO AUENONG Tou
XPOVOU HAYEIPEUATOG YIa va TO
PUBMICETE OTOV ANAITOUHEVO XPOVO
npoeTolIpaciag (OUUBOUAEUBEITE TNV
evoTnTa “PYOMISZEIS XPONOY &
OEPMOKPAZIAZ").

Ta uNIka nou TonoB&Tnaoa
oTn epITEla agpog dev
TNyavioTnkav opoIopop®a.

Opiopévol TUMoI TPOPIKWV Kal
UAIKV XpelalovTal avakaTepa
nepinou oTa PIoa Tou Xpovou
npoeToIyaaiac.

Ta uAIka nou aAnAognikaAunTovTal
(n.x. TNYavnTEG NaTaTeg) Xpeialovral
avakdaTepa nepinou oTa Piod Tou
XPOVOU npoeTolaaiag
(oupBouAeubBeiTe TNV evoTNTa
“PYOMIZEIZ XPONOY &
OEPMOKPAZIAZ").

Ta TnyavnTa ovak dev gival
Tpayava otav Byaivouv ano Tn
PpITEda.

XpnoiponoinoaTe évav TUno ovak
nou NpoopileTal yia Napackeun o€
napadoaoiakn epITela.

XpNoILONOINOTE OVaK £TOIA Yia
(oupvo ) anAwaTe Aiyo AddI ota
OVvak yla nio Tpayavod anoTeAeoua.
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MPOBAHMA

NMIOANH AITIA

NIOANH AYZH

Agv Pnopw va TonoBeTNow
OwoTd ToV KAdo pEoa aTn
OUOKEUN.

H noodTnTa UAIK®V Nou EXETE
TONOBETNOEI OTOV KAdo UNepPaivel
TN MEYIOTN ENITPENOKMEVN
noooTNTA.

Mn yepiCeTe Tov kado nNavw anod Tnv
€vOeIEn MAX nou undpxel oTo
€0WTEPIKO TOU.

H oxdpa dev £xel TOoNoBeTNOEI
owoTd PECa aTov Kado.

SnpwETe TN 0XApa NpPog Ta KATw Péoa
oToV Kado péXPl va TonoBeTnBei aTn
owaoTr B¢an.

Ano Tn ouokeun Byaivel
AEUKOG Kanvog.

Ta UAIKG nou napackeualeTe gival
Ainapa.

‘Otav TnyavileTe Ainapd cuoTaTika
oTn EPITELA, HIa PEYAAN NoooTNTA
Aadiou diappéel oTov kado. To Aadi
napayel Aeukd Kanvo Kal o Kadog
evdexeTal va {eoTabei nepioodTEPO
and 600 ouvnBwG. AuTo, OPWG, dev
eNNPealel Tn OUCKEUN 1 TO TEAIKO
anoTéAeopa.

O kadog nepiexel akdua
unoAgiypaTa Ainoug ano
nNponyoUWEeVEC XPHOEIC.

Anod Tn B€ppavon Ainoug péoa oTov
kado NapayeTal Aeukog kanvog,.
BeBaiwBeite 0TI kaBapileTe owWOTA TOV
kado PETA and kabe xpnon.

Ol (PPECKEG TNYAVNTEG NATATEG
dev TnyavilovTal opoIOopPa.

Agv XpNOIKOMNOINCATE TO OWOTO
TUNO NATATAG.

XpNnoiKonoInaTe PPECKEG NATATEG Kal
BeBaiwdeiTe OTI NApapévouv oKANPEG
kaTa Tn dIApKEIa TOU TNyaviouaToc.

Aev PouoKEWATE OWOTA TIG
NaTaTeg Pe VEPO MNPIV TIG
TnyavioeTe.

MouokéwTe KaAd TIG NATaTeg os éva
WNOoA, BYAATE TIG KAl OTEYVWOTE TIG HE
XapTi koudivag.

O1 (PPEOKEG TNYAVNTEG NATATEG
dev €ival Tpayaveg.

H TpayavotnTa Twv TRyavntov
natatov eEapraTal and Tnv
noodTNTa Tou Aadiou kai vepou
nou £X0UuV.

BeBaiwBeiTe OTI EXETE OTEYVMOEI KAAA
TIG NATATEG NPIV NPOCOETETE TO AAdI.

KOowTe AenTOTEPEG TIG NATATEG YyiA MO
Tpayavo anoTeAEopa.

MNpooBeaTe Aiyo neplogoTepo Aadi yia
nio TPAyavo anoTEAECA.

e 13




]
ENGLISH

PLEASE READ AND SAVE THESE IMPORTANT SAFETY INSTRUCTIONS.

Read the operating instructions carefully before putting the appliance into
operation and keep the instructions, the receipt and, if possible, the box with
the internal packing. If you give this device to other people, please also pass on
the operating instructions.

USER MANUAL SYMBOLS

Important information for your safety is specially marked. It is essential to
comply with these instructions in order to avoid accidents and prevent damage
to the machine:

/N WARNING: This sign warns you of dangers to your health and indicates
possible injury risks.

/\ CAUTION: This sign refers to possible hazards to the machine or other
objects.

I NOTE: This sign highlights tips and information

SAFETY INSTRUCTIONS

1. Do not use the appliance for any purpose other than that described in this
user manual.

2. The appliance is designed exclusively for private, domestic use and for the
envisaged purpose.

3. Do not use the appliance outdoors.

4./N WARNING: Check that the voltage indicated on the appliance rating label
corresponds to the voltage in the mains.

5./\ CAUTION: Always place and use the appliance on a dry, stable, flat and
horizontal surface.

6./\ CAUTION: Always plug the appliance into an outlet that is earthed. Risk
of electric shock!

7. Appliance is not intended to operate with an external timer or a separate
remote-control system.

8. Keep the appliance and its power cord away from sources of heat, direct
sunlight, humidity (never dip it into any liquid) and sharp edges.

9./A CAUTION: Do not place the appliance and the power cod on or near a hot
gas, electric burner or preheated oven.
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10.AWARNING: Do not place the appliance on or near combustible materials
such as a tablecloth or curtain.

11./A WARNING: Never use greaseproof paper or similar material on the
appliance.

12./A CAUTION: Never immerse the appliance in water or any other liquid and
do not rinse it with tap water.

13./A CAUTION: Avoid water or other liquid entering the appliance to avoid the
risk of electric shock.

14./A CAUTION: Do not use the appliance with wet hands. If the appliance is
wet, unplug it immediately.

15./A CAUTION: Always place the ingredients you want to fry in the pan in
such a way that they do not come into contact with the heating element.
16./\ CAUTION: Do not add oil to the pan in order to avoid the risk of fire.
17./A CAUTION: Do not cover the air intakes and outlets during operation of
the appliance.

18./A CAUTION: Never put any amount of food that exceeds the maximum
level indicated in the basket.

19./A CAUTION: Never touch the inside of the appliance during operation.
20./\ CAUTION: When storing the appliance, switch the appliance off and
always pull the plug out of the socket (pull the plug itself, not the lead).

21./\ CAUTION: Do not cover the appliance during operation.

22./A CAUTION: Do not move the air fryer during operation. Risk of burns!
23./A WARNING: Do not operate the appliance without supervision. If you
should leave the workplace, always unplug the appliance.

24. Always unplug the appliance after usage (pull the plug itself, not the lead).
25. Periodically check the cable for damage.

/N WARNING: Do not operate the appliance with a damaged cord. In order to
avoid the risk of an electric shock, never try to repair the appliance by yourself.
Bring it to the authorized service station for repair. Use only the original spare
parts.

26. Use only original spare parts. Use of accessories not recommended by the
appliance manufacturer may result in injury.

27. Do not pull or stretch the power cable.

28. Do not let the power cord hanging off the edge of a table or bench, or
come into contact with hot surfaces.

29. If the surface is cracked, disconnect the appliance from the power supply to
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avoid electric shock.

30. To protect against risk of electric shock, do not immerse the cord, plug or
unit in water or any other liquid.

31./A WARNING: Do not place the appliance against a wall or against other
appliances. Leave at least 10 cm free space on the back and sides and 10 cm
free space above the appliance.

32./A WARNING: Do not place anything on top of the appliance.

33./A WARNING: During hot air frying, hot steam is released through the air
outlet openings. Keep your hands and face at a safe distance from the steam
and from the air outlet openings. Also be careful of hot steam and air when you
remove the fryer basket from the appliance.

34./\ WARNING: The accessible surfaces may become hot during use&
35./A WARNING: The pan, the basket and accessories inside the appliance
become very hot during use. Be careful when you handle them.

36./A CAUTION: Never use the basket without the grill inside.

37./A CAUTION: Do not touch the fryer basket during use or for a short time
after use, as it develops a high temperature. Hold the fryer basket by the
handle only.

38./A WARNING: Disconnect the appliance immediately if you see black smoke
coming out of the appliance. Wait for the smoke emission to stop before
removing the fryer basket from the appliance.

39./A CAUTION: Take special care when using the appliance in places where
there are children, the disabled or people with reduced physical, sensory or
mental abilities.

40./A WARNING: This appliance may be used by children from the age of 8
years and over and by persons with limited physical, sensory or mental abilities
or by persons without experience and knowledge, provided that they use it
under supervision or have been instructed concerning use of the appliance in a
safe way and understand the risks involved.

41./A CAUTION: Do not let children play with the appliance.

42./N\ CAUTION: Cleaning and maintenance of the appliance by the user should
not be done by children unless they are older than 8 years or under
supervision.

43./\ WARNING: Keep the appliance and its cord out of the reach of children
under 8 years old.
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44, In order to ensure your children's safety, please keep all packaging (plastic
bags, boxes, polystyrene etc.) out of their reach.

/A WARNING: Do not allow children to play with the foil. Danger of suffocation!
45./\ WARNING: Unplug when not in use and before cleaning. Allow to cool
before putting on or taking off accessories, and before cleaning the appliance.
46./\ WARNING: Let the appliance cool down for approximately 30 minutes
before you handle or clean it.

47./\ WARNING: If the appliance is used inappropriately or for professional or
semi-professional purposes or if it is not used according to the instructions of
the user manual, the warranty becomes invalid and SUN SA refuses any liability
for damage caused.

48. Never use metal objects to remove food debris from the plates, as they
may damage the non-stick coating.

PARTS IDENTIFICATION

. LED display with touch buttons (Control panel)
. Fryer basket

. Fryer basket handle

. Housing

. Air outlet

. Air inlet

. Power cord

NO bW N
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CONTROL PANEL
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1. On /Off / Start button @

2. Preset program selection button 0%)

3. Time increase button

4. Time reduction button @ (G)

5.Temperature increase button @ (3)

6.Temperature reduction button @

7.Time icon €5

8.Temperature icon 8

9.0peration indicator ,°.°

10.Preset cooking program (steak @)

11.Preset cooking program (chickenp)

12.Preset cooking program (shrimp ﬂ')

13.Preset cooking program (fish &)

14.Preset baking program (pizza @)

15.Preset cooking program (potatoes@ )

16.Preset baking program (cake/tartﬁ.)

17.Preset cooking program (vegetables @)

18.Indication of selected operating temperature or
remaining operating time in minutes (indicatively 288 °/ 1{3.)

%

BEFORE FIRST USE

1.Read all the instructions carefully and keep them for future reference.

2.Remove the appliance from its packaging. Keep away from children.

3.Remove any stickers or labels if available from the appliance.

4.Inspect the appliance after unpacking for any visual damage. In case of any damage, do not use
the appliance and contact the shop that you bought it.

5.Thoroughly clean the fryer basket and grill with warm water, liquid detergent and a soft, non-
abrasive sponge.

6.Wipe the inside and outside of the appliance with a soft damp cloth and then dry them with a dry

cloth or paper towel.
ey |




JAY CAUTION: Do not immerse or pour water directly into the appliance.
1 NOTE: The air fryer works with hot air. Do not add oil or frying fat to the pan.

PREPARING FOR USE

1. Before using the appliance for the first time, check that the voltage shown on the appliance
rating label corresponds to the voltage in the mains.

2. Make sure that the appliance only plugs into a properly grounded and properly installed socket.

3. Place the appliance on an even surface at a safe distance away from flammable objects. Keep
out of the reach of children.

i NOTE: Do not place the appliance on non-thermal surfaces.
4. Place the grill inside the fryer basket.

—-m-on—n-l

i NOTE:
-Do not put oil or other liquid in the basket.

-Do not place anything on top of the appliance. This would impede the flow of air and negatively
affect the result of frying with hot air.

HOW TO USE

The air fryer can prepare a wide variety of foods. You can see recipes, indicative temperatures and
cooking times below.

HOT AIR FRYING

1. Connect the plug to a grounded electrical outlet. Make sure that the appliance only plugs into a
properly grounded and properly installed socket.

2. Carefully remove the fryer basket from the appliance. (fig.1)

3. Place the materials inside the fryer basket. (fig.2)

i NOTE: Never put any amount of food that exceeds the maximum level indicated inside the fryer
basket.

4. Insert the fryer basket back into the appliance. (fig.3)

i eo0:g.
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/\ CAUTION:

- Never use the air fryer without the fryer basket inside.

- Do not touch the fryer basket during use or for a short time after use, as it develops a high
temperature. Hold the fryer basket by the cool touch handle only.

1. Hold down the On / Off button for 3 seconds to switch on the appliance.

MANUAL SETTING

1. Press the temperature increase/decrease button to set the desired temperature (the default
temperature is 200°C) depending on the quantity and type of material to be used. To determine
the correct temperature, refer to the "TIME & TEMPERATURE SETTINGS" section listed below.

2. Determine the required material preparation time (the default baking time is 15 minutes) by
pressing the time increase/decrease button to set the appropriate time needed (refer to "TIME &
TEMPERATURE SETTINGS").

3. Press the On / Off button to start the cooking process.

I NOTE: Excess oil from the ingredients is collected at the bottom of the fryer basket.

4. Some ingredients require shaking or turning halfway through the cooking time (consult the
"TIME & TEMPERATURE SETTINGS" section). To shake the ingredients, pull the fryer basket out of
the appliance by holding it by the handle, and shake it. Then insert the basket back into the
appliance.

TIP: If you set the timer to half of the preparation time, you will hear the timer sound when you
need to mix or shake the ingredients. That means that after you have finished mixing/shaking the
ingredients, you will need to set the timer again for the remaining half of the preparation time.

5. When you hear the timer sound, the cooking time has elapsed. Pull the basket out of the
appliance and place it on an anti-heat surface.

i NOTE: You can stop the cooking process manually. To do this, turn the timer to 0.

6. Make sure the ingredients are cooked properly. If the ingredients are not cooked properly, put
the basket back in the appliance and set the timer for a few extra minutes of cooking.

7. To remove the cooked ingredients, remove the basket from the appliance and place it on an anti-
heat surface. Then empty the contents of the basket into a serving dish using serving utensils (e.g.
a forceps).

/\ CAUTION:

- Never touch the fryer basket as soon as cooking is over as it develops high temperatures. Hold
the fryer basket by its handle only.

- Never turn the fryer basket over, as the excess oil that has accumulated at the bottom will drip
onto your materials.

- After frying with hot air, the fryer basket and ingredients are hot. Depending on the type of
materials you have placed, the tub may emit steam.

8. When a batch of ingredients is ready, the air fryer is instantly ready for preparing another batch.
i NoOTE:

- If you use the appliance without preheating, add at least 3 minutes to the preparation time.

- Excess oil from the ingredients is collected at the bottom of the fryer basket.

- During cooking, temperature and time are displayed on the screen alternately.

- During cooking, if you want to change the cooking time or temperature, you can press the
corresponding temperature increase / decrease button at any time.
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- To pause the cooking process, press the on / off button. To resume the cooking process, press the

on / off button again.

- When you remove the bucket from the appliance, the appliance automatically switches to pause
mode. The cooking process continues when the fryer basket is placed back in the appliance.

-When you switch off the appliance, the fan may continue to run for a few more seconds to remove
hot air from the tub. This is normal and the fan will stop running on its own in a few seconds.

COOKING WITH PRESET COOKING PROGRAM

1.Follow steps 1 to 5 in chapter "HOT AIR FRYING".

2.Press the preset selection key to select the desired cooking program. When you select a preset
cooking program, the corresponding icon on the LED screen flashes.

3.Start the cooking process by pressing the on / off button.

4.Some materials require mixing approximately halfway through the preparation time (consult the
"TIME & TEMPERATURE SETTINGS" section). If you select a preset cooking program, you must stop
manually the process in the middle of the preparation time (without audible alarm) or reduce the
cooking time in half during the initial setting in the preset program. In the second case, there will
be an audible alarm at the end of the set time and you will have to take out the fryer basket, mix
the ingredients and then set the fryer in the same program but reduce the preparation time for the
remaining half of the preparation time. To mix the ingredients, pull the air fryer basket out of the
appliance by holding it by the handle, and shake it. Then insert the fryer basket back into the
appliance.

TIME & TEMPERATURE SETTINGS

The following table helps you find more information about preset cooking programs as well as the
basic settings for the ingredients you want to cook in case you do not want to choose one of the
preset programs.

i NOTE: The following settings are indicated. As food and cooking ingredients vary in origin, size,
shape and brand, we cannot guarantee the ideal settings for the food you want to cook.

Because the hot air technology used by the appliance rapidly reheats the air inside the appliance, a
brief removal of the basket from the appliance during frying does not significantly affect the
process.

TIPS:

- Smaller materials usually require less preparation time compared to larger materials.

-Larger materials require a slightly longer preparation time, while smaller quantities require slightly
less preparation time.

- Mixing/shaking the smaller ingredients in the middle of the preparation time optimizes the final
result and ensures uniform frying of all the ingredients.

- Smear the fresh potatoes with a little oil before placing them in the air fryer, to achieve a crunchy
result.

- Do not place highly greasy ingredients, such as sausages, in the hot fryer.

- Snacks that can be baked in the oven can also be made using the air fryer.

- If you want to make crispy French fries, the ideal amount is 400 grams.

- Use ready-made dough to make stuffed snacks, quickly and easily. Ready-made dough usually
requires less preparation time than homemade dough.

- You can also use the air fryer to reheat your food. Set the temperature to 150°C for about 10
minutes.
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Minimum -
Maximum
quantity Default time Default
Ingredients (gr) (minutes) Temperature Shaking
300 - 400 15 200 °C Yes
Steak 300 -400 12 180 °C Yes
Chicken 300 -400 25 180 °C Yes
Shrimp 300 -400 12 180 °C Yes
Fish 300 -400 18 180 °C Yes
Pizza 15cm 17 160 °C Yes
Potatoes 300 -400 18 200 °C Yes
Baked goods 15cm 55 145 °C Yes
Vegetables 300 -400 12 180 °C

CLEANING AND CARE

1. Clean the appliance after each use.

2. Always unplug the appliance and allow it to cool before cleaning.

3. The fryer basket and the grill of the appliance have a non-stick coating. Do not clean the
appliance and its components with metal objects as they may damage or scratch the non-stick
coating.

4. Air fryer basket and pan are dishwasher safe.

5. Clean the outside of the appliance only with a damp cloth. Do not clean the outer casing with
any abrasive or wire sponge as this will damage the finish.

6. Clean the fryer basket and grill with warm water, liquid detergent and a soft, non-abrasive
sponge.

7. To remove dry food residue that sticks to the bottom of the fryer basket, fill the fryer basket with
warm water and add liquid detergent. Allow the residue with a little warm water to soften and then
try to remove it. Then clean with a dry cloth or paper.

8. Clean the heating element with a cleaning brush to remove any food residue.

STORAGE

1. Always unplug the appliance before storing it.

2. Always make sure that the appliance is cold, dry and clean before storing.

3. Always store the appliance out of the reach of children.

4. Always store the appliance in a safe and clean place. For the better protection of the appliance,
store it in its original packaging.
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PROBLEM

POSSIBLE CAUSE

POSSIBLE SOLUTION

The fryer does not work.

The appliance is not connected to

the power supply.

Connect the plug to a grounded
electrical outlet.

You have not pressed the power

on button.

Press the power On button.

The ingredients placed were
not fried properly.

The amount of materials you
have placed in the basket is too
large.

Place smaller batches of ingredients in
the cart. Smaller batches are fried
better and more evenly.

The set temperature is too low.

Press the temperature
increase/decrease button to set the
required temperature setting (refer to
"TIME & TEMPERATURE SETTINGS").

Preparation time is too short.

Press the time increase/decrease
button to set the required time setting
(refer to the section "TIME &
TEMPERATURE SETTINGS").

The ingredients I placed in the
air fryer were not fried evenly.

Some types of food and
ingredients need to be mixed
about halfway through the
preparation time.

Overlapping ingredients (e.g. French
fries) need to be mixed about halfway
through the preparation time (see
“TIME & TEMPERATURE SETTINGS").

Fried snacks are not crunchy
when they come out of the
fryer.

You used a type of snack
intended for preparation in a
traditional fryer.

Use snacks ready for the oven or
spread a little oil on the snacks for a
crispier result.

I cannot insert the bucket
properly into the appliance.

The amount of materials you
have placed in the basket
exceeds the maximum allowed
amount.

Do not fill the basket above the MAX
mark inside of it.

The grill has not been placed
correctly in the basket.

Push the grill down into the basket
until it is in the correct position.

White smoke comes out of the
appliance.

The ingredients you prepare are
fatty.

When frying greasy ingredients in the
fryer, a large amount of oil leaks into
the basket. The oil produces white
smoke and the tub may become
hotter than usual. This, however, does
not affect the appliance or the end
result.
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PROBLEM

POSSIBLE CAUSE

POSSIBLE SOLUTION

White smoke comes out of the
device

The basket still contains fat
residues from previous uses.

White smoke is produced by heating
the fat in the basket. Make sure you
clean the bin properly after each use.

Fresh French fries are not fried
evenly.

You did not use the correct type
of potato.

Use fresh potatoes and make sure
they remain firm during frying.

You did not soak the potatoes
properly with water before frying
them.

Soak the potatoes well in a bowl, take
them out and dry them with kitchen
paper.

Fresh French fries are not
crispy.

The crispness of French fries
depends on the amount of oil and
water they have.

Make sure the potatoes are dry before
adding the oil.

Cut the potatoes thinner for a crispier
result.

Add a little more oil for a crispier
result.
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