Gaabor

Air Fryer
Operation Manual

Hudng ddn sit dung N&i chién khéng khi

Please read this manual carefully before using the product and keep it properly for future reference. @

lElectrical schematic diagram / So d6 mach ngudn
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Il The dotted line represents the working indicator part.
The content covered by the dotted line is valid if the corresponding model is equipped with an indicator.
The content covered by the dotted line shall be removed if the corresponding model is not equipped with an indicator.

I'.I Bén trong khung nét dut hién thi bé phan den bdo cong viéc
Né&u san phdm mdu mé& tuong tng cé bs tri den bdo thi néi dung dugc bao pha bai dusng nét dut la hop lé
Né&u san phdm mdu mé& tuong ung khéng bé tri den bdo thi néi dung dugc bao pha bai dusng nét dit sé bi xod bs

| Use of the product

The air fryer can be used to cook many food materials.
For detailed cooking instructions, please visit the Electronic Recipes on the official website.

Hot air frying

Connect the plug to a grounded socket.Pull the fryer carefully out of the air fryer.Place ingredients on the grill.
Note: Do not put too much food or more than the quantity shown
in the table below to avoid affecting the cooking quality.

Put the fryer back into the product. Do not use fryers without putting them on the grill. The fryer must be pushed
into the product correctly, otherwise the product will not work.

Note: Do not add too much food or more than the amount indicated in the table below to avoid affecting the
cooking quality.

Please adjust the temperature to the desired temperature. For detailed cooking instructions, please visit the
Electronic Recipes on the official website.

Determine how long it will take to cook the ingredients.

Please set the timer to the required cooking time to start this product.

The cooking time should be increased by 5 minutes if the product is started cold.

Note: You can also preheat the product without adding ingredients when necessary.

To do this, set the timer knob to more than 5 minutes, wait for the heating indicator to go out

(approximately 5 minutes later) and then set the timer knob to the desired cooking time.

At this time, the heating indicator will light up.

The timer will count down from the set cooking time.

The heating indicator light will be on and off when the product is running, which means that the heating element
is constantly switching on and off to maintain the set temperature.

Excess oil in the ingredients will be collected at the bottom of the fryer.

Some ingredients need to be flipped during cooking. When you flip the ingredients, please hold the holder to
pull the fryer out of the product, and put the fryer back into the air fryer after completion.

Tips:

1.When you set the timer to half the cooking time, you will hear the timer ring when you need to flip the
ingredients, which means you must set the timer again for the remaining cooking time after flipping.

2 When you set the timer to the full cooking time, the timer will not ring until the set cooking time is completed.
You can draw out the fryer at any time during the cooking process to check the food. The power supply will
automatically turn off after you draw out the fryer and turn on automatically after the fryer is put into the
product again. (In this case, the timer is always counting down.)

When the timer rings, the set cooking time is reached. Pull the fryer out of the product and place it on a
heat-resistant surface.

Note: Turn the temperature control to 0°C before turning off the product manually.

Check that the ingredients are cooked.

If the ingredients are not cooked, simply put the fryer back into the product and set the timer for a few more
minutes.

When you want to pour out smaller ingredients (such as French fries), do not turn the fryer over before removing
the grill, so as to avoid dropping the excess grease collected at the bottom of the fryer on the ingredients.

The fryer and ingredients after frying with hot air are still very hot. Depending on the type of ingredients in the
air fryer, steam may be released from the fryer.

Please use the clip to take out all the ingredients from the fryer and put them into the bowl or plate.

Tip: When it is necessary to take out large or fragile ingredients, you can use a clip to clip them out of the fryer.
The fryer can start cooking the next batch of ingredients at any time after one batch has finished cooking.

Product parts description

Giéi thiéu cdc bd phan chinh ciua san phdm 1. Timing knob 1. Nut xoay hen gis

2. Air outlet 2. Cira thodt gisé
3. Power cord 3. Day nguén

atiri7

7 - 4. Baking pan 4. Khay nuéng
% \ 6. Holder 6. Tay cam
5
).ll 7. Power indicator || 7.Den bdo tin hidu
P — 8. Air inlet 8.Cua théng khi

All content in this manual has been carefully verified. If there are any printing errors or
misunderstandings in the content, the final inferpretation rights shall belong to our
company. Special note: The product design and specifications are subject to change
without prior notice, and the final physical product shall prevail.

| Technical parameters / Bang thong s6 kg thuat san phdm

Rated Rated Rated Rated
Model -
voltage frequency power capacity
M san ohd Dién ap Tén sé6 Céng sudt Dung tich
@ san pham dinh muc dinh muc dinh muc dinh muc
AF40T-BKOIA 220-240V~ 50/60Hz 1400W 4.0L
GA-E45A01 220-240V~ 50/60Hz 1400W 450
GA-E45A02 220-240V~ 50/60Hz 1400W 450
GA-E5DO1 220-240V~ 50/60Hz 1200W 50L
AF50T-WHOIA 220-240V~ 50/60Hz 1400W 50L
AF65T-BKOTA 220-240V~ 50/60Hz 1500W 6.50
GA-E85AS 220-240V~ 50/60Hz 1300W 8.5L

IPocking list / Danh sdach déng hang

Model Main machine Basket Oil separator User Manual

Mé san phém Mady chinh Nbsi chién Vi chién Sdch huéng dén

AF40M-BKO2A 1 1 1 1

AF45M-WHOIA 1 1 1 1

AF4A5M-BKOTA 1 1 1 1

GA-M4AQ! 1 1 ] ]
AF50M-WHOIA 1 1 1 1
AF65M-BKOIA 1 1 | |

Nhiing diéu cén luu y
1) San ph&m nay khéng thich hgp cho tré em va nhiing ngusi khiém khuyét vé chén tay, gép tré ngai vé cam gidc hodic tinh than hodc thigu
kinh nghiém va kién thic lién quan sir dung, trir khi cé ngusi huéng dén ho céch sir dung san phdm mét cdéch an toan va gidm sat viéc sit dung
an toan caa ho.
2) Trudc khi két ndi san phdm véi ngudn dién, vui long kiém tra xem théng sé dién dp dugc ghi trén san phdm cé phu hop véi dién dp ngudn
dién noi ban sir dung hay khéng.
3) Néu phich cédm, day nguén hodc than san phdm bi hong, vui long khéng si dung san phdm. D& tranh nguy hiém, san phdm phai dugc thay
thé bai nha san xudt hodc nhan vién chuyén mén cta bé phan tuong duong.
4) Cén trong ching tré em, dam bao tré khéng chai nghich san phém. Viéc vé sinh va bao tri khéng dugc thuc hién béi tré em dudi 8 tudi hodc
cdn c¢é su gidm sdt.

5) Khi san phdm dé& dugc két ndi ngudn dién hodc dang dugc dé ngudi, vui long dé san phdm va déy nguén cdch xa tém tay tré em dudi 8 tusi.
6)Khéng dé day ngudn tiép xic véi bé mét cé nhiét dé cao.
7)Vui long khéng cdm phich dién san phdm hodc thao tdc bang digu khién béng tay ust.
8)San phdm phai duge cédm vao 8 cdm tiép déat va dam bdo cédm ding cach.
9)Vui long khéng két néi san phdm véi bs hen gis bén ngoai dé tranh gay ra nguy hiém.
10)Vui long khéng d&t séan phém lén trén b m&t hodc géan cdc vat lidu dé chdy nhu khén trai ban, rém cia.
11) Vui long khéng dét san phdm dua vao tusng hodc dua vao cdc san phdm khdc. Phai cé it nhdt 10 cm khéng gian tréng phia sau, hai bén va
phia trén san phdm. Vui long khéng dé&t d6 véat lén trén san pham.
12)Trong qud trinh chién béng khéng khi néng, hoi nudc nhiét dé cao sé thodt ra tir cira thodt khi. Giir tay va ma&t & khoang cdch an toan véi
cdic clra thodt hei nudc va cia thodt khi. Bén canh dé, héy luu y dén hoi nudc va nhiét dé cao khi ldy nbi chién ra khoi san phém.
13)Khi sir dung séan ph&m, cdc bé mat tiép xic véi sén phdm cé thé trd nén rét néng.
14)N&u san phdm bdc khoi den, hay rat phich cédm ngay lép tic. Dgi dén khi san phdm hét béc khoéi mdi 1dy ndi chién ra khoi san pham.
15)D&t sén phém trén mét bé mat b&ng phéng ngang, nhén, viing chéc.
16)San phém nay chi dugc sir dung véi muc dich sir dung théng thusng trong gia dinh. Khéng dugc sir dung trong céing tin ctia nhén vién trong
cla hang, vén phong, trang trai hodc méi trusng lam viéc khdc. Khdch & khdch san, nha nghi dang xe hai, co s6 phuc vu luu tri va bita sang
ciing nhu cdc co 56 luu tra khdc ciing khéng dugce sir dung san phém nay.
17)Viéc sir dung san phém nay khéng ding cdch, hodc sir dung cho muc dich chuyén nghiép hodc bdn chuyén nghiép, hodc sir dung khéng theo
hudng dén trong hudng dén sir dung nay hodc cdc hudng dén lién quan s& lam mat hiéu luc bdo hanh, chung téi s& khéng chiu trach nhiém ve
nhiing hu héng dé.
18)Dam bao rit phich cédm san phdm sau khi sir dung va d€ san phdm ngusi khoang 30 phat trudc khi tién hanh vé sinh.
19)Dam bdo nguyén liéu ndu trong san phdm cé mau vang chir khéng phai mau den hodc ndu. Nhitng phan bi chdy nén dugc bo di.
20)Sdan phdm dugc tich hgp bo chuyén dsi dién Micro Switch, néu néi chién dugc 18y ra trong qud trinh sit dung, mdy sé tu déng tét ngudn.
21)San phdm xuét hién maét lugng khéi trédng nhé trong lan dau sir dung la tinh trang théng thusng

Vé sinh va bdo dudng

San phdm can dugc vé sinh ngay sau méi lan sir dung.

N&i chién, vi nudng va bén trong san phém déu dugc phi mét 16p chéng dinh. Vui long khéng sir dung dung cu ndu béng
kim loai hodc vat ligu lam sach c6 tinh &n mon dé vé sinh vi viéc nay c6 thé lam héng 16p chéng dinh.

1) Rut phich cdm ra khoi 8 cdm dién va d€ san phédm ngudi.

2) Lau bén ngoai san phdm béng vai ém.

3) Vé sinh nsi chién va vi nuéng béng nudc néng, chét tdy ria va miéng bot bién khéng mai mon. Ban ¢6 thé sir dung
chéit tdy nhon dé loai bo cdc vét bén con sét lai.

4) Ve sinh bén trong san phdm béng nudc néng va miéng bot bién khéng mai mon.

5) Vé sinh b phdn lam néng béng ban chai lam sach dé loai bé moi c&n thic &n.

| Sir dung sén phém

Nsi chién khong khi c6 thé dugc sir dung dé lam nhiéu nguyén liéu. D& biét cdch lam mén a&n chi tiét, vui long
tham khdo trang web céng thuc dién tir chinh thic

Chién bé&ng khéng khi néng

Cém phich cdm vao 6 dién dugc nsi dat.

Cdn than thdo ndi chién ra khoi nsi chién khéng khi.

Ddat nguyén liéu lén vi nudng.

LUU V: Khéng d8 day hodc vuot qud s8 lugng néu trong bang bén duéi vi digu nay cé thé anh huéng dén
chdt lugng chién cusi cung. Trugt ndi chién trg lai vao ndi chién khéng khi. Nén dé&t vi nuéng vao néi chién
trudc khi cho thic &n vao san phdm. Noi chién phai duge ddy chinh xdc vao san phdm néu khéng san phém sé
khéng hoat déng.

Luu y: Khéng cham véao néi chién trong thai gian ngén sau khi sir dung vi rét néng. Chi gitr tay cam dé di
chuyén nsi chién.

Diéu chinh nhiét d6 dén nhiét d6 mong mudn. D& biét cdch lam mén &n chi tiét, vui long tham khao sdch day
ndu d&n dién tir trén trang web chinh thuc.

Xdc dinh thai gian lam nguyén liéu

DéE bat thiét bi, hay dieu chinh céng téc hen gis dén thai gian lam mong muén.

Né&u san phdm khéi dong & trang thdi ngusi, thsi gian lam nén tdng thém 5 phat.

Luu y: Néu mudn, ban cé thé lam néng trudc sédn phdm ma khéng cén thém nguyén liéu. Lic nay, héay dieu
chinh céng tdc hen gi& 1én hon 5 phut, sau dé dgi den bdo susi (néu o) tét (khodng 5 phut sau). Digu chinh
céng téc hen gis dén thai gian mong muén.

a. Lic nay, den bdo gia nhiét (néu cé) sé sdng lén.

b. Déng ho hen gis sé¢ dém ngugc tir thsi gian lam dé& cai dét.

c. Trong qud trinh chién béng khi néng, den bdo gia nhiét (néu ) s& bat va tét. Digu nay cé nghia la bs
phan gia nhiét lién tuc bat va tét d€ duy tri nhiét dé da cai dat.

d. D&u thita trong nguyén liéu sé& tich tu & ddy ndi chién.

Mbt s6 nguyén liéu can dugce ddo gitia ching trong qud trinh lam. D& ddo nguyén liéu, hay kéo tay cam cta
ndi chién ra khai thiét bj réi xoay. Sau dé ddy ndi chién trg lai néi chién khong khi.

Luuy:

1.Né&u ban dét bs hen gis trong mot nira thsi gian, ban s& nghe thdy tiéng chudong hen gis hodc tieng chuéng
khdc khi dén luc lat nguyén ligu. Tuy nhién, diéu nay cé nghia la ban phai dét lai bé hen gis cho thsi gian con
lai sau khi lat.

2. N&u ban dé&t céng téc hen gis & mic thsi gian day da, chuéng s& khéng reo cho dén khi hoan thanh thsi
gian da dd&t, ban cé thé rat néi chién ra bdt ci lic nao trong qud trinh thuc hién dé kiém tra xem thuc &n da
chin vita miéng hay chua. sé ty déng bat. Ty déng déng khi khay chién dugc rit ra va ty dong ma khi ddy vao.
(Trong trusng hgp nay, déng hé luén dém ngugc)

Nghe thdy ti€ng chudng hen gis cho biét d& dat dén thsi gian da dét. Kéo ndi chién ra khéi thiét bi va dét né
|én bé mat chiu nhiét.

Luu y: Ban ciing c6 thé té&t san phdm theo cdch tha céng. D& thuc hién viéc nay, hay dieu chinh bé digu khién
nhiét dé ve 0°C.

Ki€m tra xem nguyén li¢u dé& chin chua.

Né&u thirc &n vén can dugc lam chin, ban chi can ddy nbi chién tré lai thiét bi va d&t céng tdc hen gis thém
vai pht nira.

D& d8 cdc mén nhd hon (chdng han nhu khoai tay chién), khéng lat néi chién ma khéng thdo gid nudng, vi
dieu nay s& lam ro ri déu thia tich tu & ddy ndi chién lén thuc phdm.

Sau khi chién béng khéng khi néng, n6i chién va nguyén liéu van con rét néng. Tuy thudc vao loai nguyén ligu
trong ndi chién khong khi, hoi nudc cé thé thodt ra khoi nsi chién.

Dung kep dé ldy t&t ca nguyén liéu ra khoi néi chién va cho vao 6 hodc dia.

Meo: D& loai bé cdc nguyén liéu céng kénh hodic dé v&, hay dung kep dé nhdc chung ra khai néi chién.

Sau khi xong mét mé nguyén liéu, néi chién khong dau c6 thé bét dau thuc hién mé nguyén lidu tiep theo bat
ctr lic nao.

- Nhitng ngusi (ké ca tré em) bi suy giam thé chét, gidc quan hodc tam théan hodc thiéu kinh nghiém va kién thac khéng dugce
phép sir dung thiét bi nay trir khi ho dugc gidm sat hodc huéng dén.

- Gidm sat tré em khéng chai vdi thiét bi nay.

- Thiét bi khéng phu hgp dé hoat déng théng qua bd hen gis bén ngoai hodc hé théng dieu khién tir xa riéng biét.

- Thiét bi nay dugc thiét k& dé sir dung trong gia dinh va cdc tng dung tuong tu nhu:

- Khu vuc bép &n ctia nhén vién trong cira hang, vén phong va cdc mai trusng lam viéc khdc;

- Trang trai;

- Khdch hang & khdich san, nha nghi va cdc logi hinh méi trusng déan cu khdc;

- Méi trusng ki€u giusng ngu va bira sdng.

- Néu déy ngudn bi hong thi phai duge thay thé bsi nha sén xudt, dai ly dich vu hodc ngusi ¢6 trinh d6 tuong ducng dé tranh
nguy hiém.
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