AIR FRYER OVEN/LO NUGNG KHONG KHi
BAF-160
INSTRUCTION
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|MPORTANT SAFEGUARDS/LUU Y AN TOAN
' [low basic safety precautions when using your Air F
Qgrgsﬁ\fiL INSTRUCTIONS BEFORE USE

dan st dung khi sir dung 15 nuéne khg {
lubn tudn theo }ludng. i ang 1 ng khong khi
;‘gg K1 HUGNG DAN SU DUNG TRUGC KHI DUNG

ryer Toaster Oven,

WARNINGLUUY |
1.NEVER immers¢ the main body of the appliance in water or any other [
rinse itunder the tap.

2.Do not let ingredients be in contact with the heating elements,

3.Do not fill the tray with oil as this may cause a fire hazard.

4.The surface of the appliance may become hot during operation.Do not toyc
ofthe appliance except the door handle and the buttons. And never touch
theappliance while it is operating.

5.Check whether the voltage indicated on the appliance corresponds to the local maing
voltagein your country before connecting the appliance to mains socket.

6.Do not use the appliance if the plug, the power cord or the appliance itself is damaged.
7.This appliance is not suitable for children or for people who are either physically or
mentallyhandicapped or who lack experience and knowledge.Should you w
to use theappliance, that person should be properly guided on its use.
8.Place the appliance on a horizontal, level and stable surface.Keep
fromhot surfaces.

9.Do not place the appliance on or near combustible materials such as a tablecloth or
curtains,

quid NEVER

h the surface
the inside of

ant anyone else

the power cord away

10.Do not place the appliance against a wall or against other appliances.Leave at least
10cmfree space at the back and sides and 10cm free space above the appliance.Do not cover
theappliance, air inlets and air exhaust openings.

11.Do not let the appliance operate unattended, and always unplug the appliance after use.
L.KHONG BAO GIQ nhung san phdm vao nude hodic chét 1ong khéc. KHONG BAO GIO
nira dudi voi nuéde. |
2.Khéng dé nguyén ligu cham vao b6 phén lam néng

3.Khéng dé khay tran diu do c6 thé géy chay ,
4B mt 10 ¢6 thé nong trong qud trinh niréng. Khong cham véo 16 trir phan ctra va niit bam.
Khﬁl}g bao gi¢r cham véo bén trong 16 nuwdng khi dang nuong

>.Kiém tra dién thé ciia 16 nuong va dién thé ctia & cim trude khi cim dién vao 16 nuéng
6.KhQng sir dung 16 mréng néu day dién, & cAm holc 19 nuéng bi hu hai L
7.Thiét bj khong dugc thiét ké cho tré em, nhitng ngudi ¢6 khiém khuyét v& mit the chat va
tam ly
S5t 10 nuténg trén mot bé mt phéing, can bing, Bé day dign xa khdi bé mit néng
9.Khong dat 15 nuéng gén vat dé chay nhu khin trai ban va rém cira : 9
10.' Khong dat 1o nubng ghn tudmg hodc céc bé mit khac. Dé khong gian it nhat - -
tuong va 16 nuéng theo hudng hai bén va bén trén 1o nuéng, Khong che 10 nuéng, 10 thong
khi va 18 thoat khi

11.Khéng dé 16 my

5 A Al nt 4G khi str
dung ong hoat dong ma khong c6 s gidm sat. Ludn luén rit dicn sa
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12.During cooking, steam and hot air are released through the air outlet.Keep your hands
andface at a safe distance from the steam and hot air and from the air outlet. And be careful
ofsteam and hot air when opening the door of the appliance,

13.Immediately unplug the appliance if you see dark smoke coming out of the
appliance. Wait forthe smoke emission to stop before opening the door of the appliance.
14.Let the appliance cool down completely(over30 minutes)before cleaning.Always
removefood residues after each use to prevent smells. .
12.Trong qud trinh hoat dong, hoi mréc va khéng khi néng duge thoat qua 16 thong khi. Giit
khodng cach an toan v6i 18 thong khi. Luu y v& hoi nuée va khéng khi néng khi mé 16 nuéng
13.Rut di¢n 16 nuéng ngay 14p tirc khi thiy khéi den di ra tir thiét bi. Doi cho khéi den dira
hét truée khi mé cira 16 nudng ,

14.D¢ 16 nuéng ngudi hoan toan (khoéng 30 phut) trudc khi lau chaii. Ludn [uén loai bo thirc
an con lai sau mdi 1an sir dung d loai bo mui,
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GETTING TO KNOW YOUR AR FRYER TOASTER OVEN/GIGI THIEU LO NUGNG
MAIN COMPONENTS/BQ PHAN CHINH

Control panel
Glass window
Pull-down door
Bang diéu khién

Cira sb kinh
Cira kéo
£ 0k :"‘"”"‘
iy i
M () {3) {43
-
- =

(1) Oven Rack: Used for meat, bread, pizza etc.

(2) Air Fryer Basket: Use the Air Fryer Basket in conjunction with the AirFry function to
optimizeyour cooking results, Used for fries, wings, onion etc. It also could be used as the
dehydratebasket.

(1) Khay nudng: Sir dung cho thjt, baAnh mi, pizza,...

(2) Ré chién khong dau: sir dyng r6 chién v6i chirc ning Chién khong diu dé dat két qua 6t
nhat. Sir dung cho khoai tiy chién, cinh gd, hanh,... R6 chién ciing c6 thé dugc dung dé
chéng am.

(3)Baking Pan : Used for cookies, cake, turkey etc.It can also hold the drippings from the
food or oilwhen Airfrying.

(4)Basket Remover : Used for basket removal.Usedfor(5), (6), removal.

(5) Rolling Cage : Used for french-fries, popcom, etc.Rolling Cage can not be used
independently.

(6) Rotisseries Fork : Used for chicken or other rotisserie functions.

Note : Only one rotisserie stick is provided for use with the rolling cage and rotisserie fork.
(3)Khay nuéng banh: sir dung cho banh quy, banh ngot, ga téy,.. hoc sir dung dé trir diu khi
chién o s B ) "

(4)Thiét bj loai bé chao chién: Sir dung dé nhéc chio chién. Six dung dé loai b (5), (6)

5
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(5): Ldng quay: Sir dung cho khoai ty, bong ngs,... Long quay khong thé dugc sit dung dge | ip
(6):Xién nuéng: Sir dung cho ga quay va cdc chirc niing quay khéc

FEATURES
By using all-new360° HOT AIR CIRCULATION technology, the Air Fryer Toaster Qven

can offeryou more delicious and healthier cuisine,

TINH NANG

Bing tinh ning tuan hoan khong khf 360° hoan toan méi, 16 chién khong du gitip ban
thuréng thirc nhimg mén &n ngon va ¢6 lgi cho stre khoe :

Door Sensor
If the door is opened during cooking.the cooking will be paused,

When the door is closed, resumed cooking process will be continued.Please keep the
ovendoor closed during cooking.

Note : Don't let the process pause for long time, it will let the oven cold down and affect
thetaste of food !

Cam bién 15 nuéng

Néu cira duge mé trong qud trinh néu an, 10 chién s& dimg lai

Khi cira dong, 16 s& hoat ddng tr& lai. Giit 16 chién déng lai trong qué trinh niu in

Note: Khong dé qué trinh ndu dimg lai qué 1au, 15 s& nguéi va dnh huéng dén huong vj ciia
moén dn

Technical Specifications/Théng s6 ki thuat
Voltage/Dién thé | Power/Tiéu  thu | Frequency/Tansé | Capacity/Stic chira
ning lrgng

220V | 1700W | 50/60Hz | 16L

Control panel/Bang diéu khién

ON/OFF

A.After plug in, touchto turn the Air Fryer Oven On.
B.Touchto turn the Air Fryer Oven Off.

Important : After press ON/OFF, and choose your desired function, pls press ON/OFF again
to start cooking.

TAT/BAT

;B\.g;au khi cém dign, ér: v0 niit ngudn d& bat 16 chién khong du
-An vao nit ngudn dé bat 16 chién khong diu

6
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Quan trong: Dau khi 4n niit ngudn va chon chire niing phii hop, hay 4n nit ngudn ¢ bét dau
néu in

Display

There are 2columns in the Display Panel.The left shows TEMPERATURE and the
rightshows TIME !

Hién thi

C62man hmh trén bang diéu khién. man hinh bén trai cho thiy nhiét d6 va bén phét cho thiy
thoi gian niu.

Function Selection

Pressfunction key to choose your desired function.

Chon chirc ning

An nut chirc niing d& chon chire nang phi hop
Temperature Adjustment

a) Press  , the temperature display will keep flash.
b) Pressto increase temperature.

¢) Pressto decrease temperature.

Chinh sira nhiét do

a)An nut nhiét ké, dén nhiét 46 s& nhay

b)An + dé ting nhiét &

¢)An — dé giam nhiét 46

For top and bottom heating model(Note : one of them must be on then oven can work.)
Press topheatingfunction, the top heating element will start/stop.

Press bottom heating function, thé bottom heating element will start/stop.

Pé niu tir bén trén va/hojc bén dudi (Lwu y: 1 trong 2 chirc ning phai dugc bét d& 16 hoat
dong)

An nut nau tir bén trén dé bat/tit chirc ning

An nat nu tir bén dudi dé bat/tit chitc ndng

Time Adjustment

a) Press , the time display will keep flashing.
b) Pressto increase time.

¢) Pressto decrease time.

Start/Pause . .
Open the door will pause working, close the door will resure before working state.

Piéu chinh thoi gian
a)An nit thoi gian, man hinh thoi gian s& nhay

b)An + dé tang thoi gian
c)An dé gidm thoi gian

am dung . :
1]\345; ‘:fr:f;e tam dimg qua trinh ndu, déng cira sé tiép tuc qué trinh nau &n
Light
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Press to light up the Oven light.

Rotisserie
Press to start/stop rotisserie function.

bén

An dé bt dén 1d nuéng

Quay

An & bit ddu/dimg chirc ning quay

BEFORE USING YOUR AIR FRYER TOASTER OVEN

1. Place the appliance on a stable, level, heat-resistant surface, away from anything thatcan
be damaged by heat.Keep at least 110mmadistance between the electrical outlet and thewall,
furniture, etc.

2.Upon first use, it is necessary to run the oven for 18minutes at the highest temperature
(200°0) in order to sterilize and remove any manufacturing odor.The Air fryer Toaster
Ovenmay emit an odor or smoke due to the heater's protective film.

TRUGC KHI SU DUNG LO CHIEN KHONG DAU

1. D3t 15 nuéng trén mat phing chiu nhiét, tranh xa khoi vét dung c6 thé bj hu hai bing nhiét.
Giit khoang céch it nhat 110mm gita § dién va tudmg, ni thit,..

2.Trong 14n du sir dung, cin chay 10 & mirc nhiét cao nhit (200°C) trong 18 phit dé khir
tring va khir mii. Lo chién cé thé phat ra khéi hoc mii do tim phim bao vé.
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OPERATION GUIDE/HUGNG DAN VAN HANH

POWER ON

Plug in, then touch ON/OFF icon, display show"180C""00 :25", keep touchingFunction icon
to choose your desired function, the light will on one by one after yourevery touch.After

choose your desired function, touch ON/OFF icon one more time, the chosen function will
start working, .

BAT LO NUGNG :

Cim dién, va an nit ngudn, Bang diéu khién s& hi¢n180C""00 : 25", tiép tuc 4n niit chirc
néng dé chon chirc nang phi hop, dén s& séng 13n lugt sau mdi 14n nhén. Khi chon duge chire
ndng, 4n nut ngudn va chirc nang s& hoat déng

ACCESSORIES POSITIONS

A.Oven Rack, Airfrying Basket and Bake Pan

VITRI LINH KIEN

A Khay nuéng, RS chién va khay nuéng banh

i [ L S—— | Position2: 41

Podticnt: ] L : 13
1 : DEHYDRATE ] 12

V Wi 3
T 1 ¥ ] |
TEHTRATE | ] ] : By
ot g N 1 e [—— 2
AR ) 1 | Gaommes ] Ti

P —
1 Accessories

Poationk 2 n P —
. : OwoRack  Ar Fryer Bushet fkangPan

B.Rolling Cage
Great for fries, roasted nuts, popcorn and other snack.s.
Use one of the included screws to secure the baking cage to the rotisserie stick at the
indentation point on the rotisserie stick. e
Twist the screw to secure the baking cage to the rotisserie stick.
B.Ldng quay ’ " '
Khuyén dung cho khoai ty chién, rang hat, bong ngolva céc loai th‘uc an khéc.
Dung 6c vit duge cho s&n dé sir dung xién quay vao long quay & diém 13m cia xién
HY
Xofn chit vit d& cé dinh xién quay vao long quay
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C.Rotisserie Stick, Fork and Screws :

Use for roasts or a whole chicken.

Force the shaft length ways through the meat and center.

Slide the forks onto the shaft from either end into the meat.Then lock into place with
thescrews.There is an indentation point on the shaft for a screw.Ensure the other screw is
fittedtightly to the stick.

You can adjust the screws closer to the middle if needed, but never outwards towards the
ends.Ensure that the roast meat or chicken are not too Iarge and are able to rotate freely
inside theair fryer.

Tie up the chicken or other roast meat with cooking string to hold it tightly around
therotisserie stick.

C.Xién quay, kim va vit

Sir dung dé quay nguyén con

Str dung xién qua giita thit

St dung k¢p & hai bén thijt. Sau do xofn bc¢ v1t dé cb dinh kep. C6 diém 16m & hai phia ciia
xién dé cé dmh 8¢ vit. Dam bao & oc v1t dwoc cb djnh vao xién.

Co thé ¢é kcp gén vao giita hon néu cin thiét, nhung khong duge day ra hai ddu cia que Xién.
Déam béo mleng thjt khéng qué to va c6 thé quay ty do trong 16 chién

Bugc thit bang day bugc thit chuyén dung dé giit thit ¢d djnh vao xién

(4)

{5} 6)

10
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Note :

Please always keep the drip trav ; s ; .
please 2! ﬁ))(;d. p P tray in the lowest layer inside the air fryer for gathering oil
The ingredients inside may increase j
heatedvolume of food will not touch th
Only when the door is closed, the air fr

n_size during the cooking process, ensure that the
€ inside walls of the ajr fryer.
yer will operate.

Luuy:

Luén ¢ khay dau & ngan thép nhét 42 4
Nguyén li¢u c6 thé ting kich thuéc tro
khong cham vio thanh ndj ,

L nudng chi hoat dong khi cira déng

y léY diu trong qué trinh chién tir nguyén liéu
Ng qua trinh ndu An, d4m béo nguyén lidu khi niu

Airfry Toaster Oven Function Review
Chirc ning 13 chién khéng diu

Default Default - :
Program/Chuong trinh tir.ne(min)/T- hoi | - temperature - | Rotisseriefunction/
glanmicdinh | (°C)/Nhigtdé | Chirc ning quay
(phut) mic dinh (°C)

Wing/Canh ga : 15 200°C NO
Chip/Khoai chién 20 200°C NO
Skewer/Thit xién 15 200°C NO

Chicken/Ga 30 200°C YES
Steak/Bit tét 12 180°C NO
Broil 15" 180°C NO

Pizza 15 180°C NO
Dehydrator/Siy khé 480 70°C NO
Popcorn/Béng ngb 30 200°C NO
Vegetable/Rau cu 12 180°C NO
Cake/Banh kem 30 160°C NO
Toast/Banh mi nudng 6 200°C NO
Biscuit/Banh quy 12 180°C NO
Unfreeze/Ra dong 10 80°C NO
Keep Warm/Gift 4m 30 80°C NO
Fermentation/L&n men 90 40°C NO

The above default data are for reference only, the user can adjust the desired temperature

aan?tI:gLe ;Strl;q:l;rgg.“éu mic dinh chi sir dung dé d6i chiéu, ngudi dung c6 thé thay ddi thai

gian vanhiét 4o tuy y
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