ceae

PAP

Website:
https://www.mova.tech/pages/contact-us
Manufactured by:

XingKuang Innovation Technology (Suzhou) Co., Ltd.

Made in China

EU-AO1



Metalish AF10 Pro

Air Fryer
User Manual




THANK YOU

FOR PURCHASING THIS
MOVA AIR FRYER.

For more product information,
please visit https://www.mova.tech/

The high-quality product is engineered

for optimal performance.

If you have any questions on the product,
please contact us:
https://global.mova-tech.com/pages/contact-us
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Product Overview

B W
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Accessories

1. Grill pan

2. Basket

3. Handle

4. See-through window
5. Control panel

6. Power cord



Control Panel Description
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1. Wave-to-View Display

2. Symbols for preset menus
3. Temperature control buttons

4. Power button
5. Time setting button
6. Start/Pause button



Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING (THIS APPLIANCE). Failure to follow the warnings
and instructions may result in electric shock, fire and/or serious injury.

Wa rning— To reduce the risk of fire, electric shock, or injury:

e This product is for indoor use only.

* This product can be used by children aged from 8 years and above and
persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruction
concerning use of the appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children without supervision.

* To avoid electric shock or fire due to short circuit, do not use the product if
the power cord or plug is damaged or if the connection between the power
outlet and the power plug is loose.

— If the power cord is damaged, it must be replaced by the manufacturer, its
service department or similarly qualified persons to avoid a hazard.

* To avoid electric shock due to damage to the power cord and power plug,
or fire due to short circuit, the following is strictly prohibited:Damaging it,
altering it, exposing it to or near high heat, forcibly bending it, twisting it,
pulling on it, hanging it on a corner, placing a heavy object on it, bundling it,
pinching it, or dragging the power cord.

* Do not insert or unplug the power plug with wet hands. Always make sure
hands are dry before handling the power plug or product.

* Do not lick the power plug.

* Do not pour water over the product, wash it directly with water, or immerse it
in water (Not applicable to the frying basket, grill pan).
— If water gets inside the product, Please contact after-sales service for
maintenance.

* Do not alter, disassemble or repair the product by yourself = For repairs,
Please contact after-sales service for maintenance.

* To avoid causing burns, keep face, fingers and other parts of the body away
from the exhaust port during use or just after use.

* Do not use the product for any purposes other than those described in the
instruction manual.

— Mova will not be held responsible for conditions resulting from improper
use or failure to follow the instruction manual .

* Do not move the product while cooking.
* Do not splash water or other liquids on the power plug.

* To avoid sharing power supply with other electrical appliances and causing a
fire due to overheating, be sure to use an AC power socket with a specification
of 220 V-240 V ~ 10 A on its own.

* Be sure to use a terminal strip of at least 10 A.

* To avoid causing smoke, fire or electric shock, be sure to insert the power plug
firmly all the way.



To avoid the risk of electric shock due to failure or electric leakage, single-
phase bipolar grounded power outlet should be used for this appliance to

ensure reliable grounding. If grounding device is not installed, it may cause
electrostatic induction of other metal parts such as housing.

To prevent the power plug from being poorly insulated due to the
accumulation of moisture and foreign objects, which may cause a fire, please
clean the power plug regularly.

Unplug the power plug and wipe it with a dry cloth.

This product is not suitable for use by the following persons (including
children): persons with reduced physical or mental abilities, or persons lacking
experience and knowledge of use, unless they are supervised or instructed by
a person responsible for their safety. Please be careful not to let children play
with this product.

Be sure to keep the product out of the reach of children.

In case of abnormality or failure, please stop using it immediately and unplug
the power plug.

Abnormalities and examples of failure:
- The power plug and power cord are abnormally hot.

- The power cord is damaged or intermittent power loss occurs after the
power cord is touched.

- The main body is deformed or abnormally heated.

- The main body emits smoke or burnt smell.

- The main body is cracked, loosened, or making abnormal noises.
When cooking, there is no air coming from the exhaust port.

— Please contact after-sales service for maintenance.

To avoid causing burns or injuries due to overheating or malfunction, do not
use any non-exclusive or deformed frying basket.

To avoid electric shock, injury, burns, fire or causing discolouration,
deformation, and damage to the furniture due to the heat discharged from the
exhaust port, do not use this product in the following places:

- Near heat sources or in high humidity.

- On an uneven surface or non-heat-resistant mat.

- Near any walls or furniture.

To prevent the frying basket from falling out and damaging it, when moving
the product, make sure that the frying basket is firmly in place. Do not carry
the product at an angle.

Do not touch where the temperature is high during use or immediately after
cooking. The main body has a high temperature. Especially the metal parts
such as the exhaust port, frying basket, bottom heating plate, and protective
grid.

Caution, hot surface!



To avoid deforming the plug or causing a fire due to a short circuit, do not aim
the exhaust port at the power plug.— When using this machine, it should be
placed in an open area. If it is placed in a cabinet, please ensure that there is
enough space for heat dissipation to avoid overheating and malfunctioning.

Do not run the product with an empty basket.

It is recommended to perform a preheating for 10 minutes because a strange
odor may be noticed upon first use. Some white smoke or odor may occur
during the preheating process. This is normal.

To avoid malfunctioning or injuries, do not connect this product to an external
timer or run it with an independent remote control system.

To prevent the power cord from being too close to other objects which might
damage it, please ensure that there is more than 8 cm of space around the
product.

To avoid causing electric shock, or fire due to short circuit, when unplugging
the power plug, be sure to pull on the plug itself.

To avoid causing burns, injuries, or electric shock, leakage, or fire due to
insulation aging, always turn off and unplug the appliance when removing the
basket or when not in use.

Please wait until the main body has cooled down sufficiently before cleaning
it.

When a power outage occurs during use, including when unplugging the
power plug during cooking, the circuit breaker tripping, etc., and the power

is on again within 10 minutes, the product will resume cooking. If it occurs in
standby or menu mode, the product will return to being switched off after the
power comes back on.

This product is intended to be used in household and similar applications such
as:

- staff kitchen areas in shops, offices and other working environments;
- farm houses;

- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.

Take out the protective insert before operating the unit.



How to Use

Before Use

* 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: Do not use abrasive
cleaning agents or scouring pads.
Never immerse the air fryer or its
plug in water or any other liquids.

Starting working

1. Place the air fryer on a stable, level,
heat-resistant surface, away from
areas that can be damaged by steam.

2. Insert the grill pan into the basket
and put the basket back into the air
fryer.

3. Connect the main plug to a home
socket.

4, Definition of each state mode
4.1 Standby state

1. All lights and digital screens are
turned on for 1 second, and the buzzer
sounds once, then enter the standby
state;

2. In the work, long press the power
button @ to enter the standby state.
3. Standby state, only the power
button light is on, all other lights are
off and the key is invalid;

4.2 Startup status
1. Turn on the power button @

2. After the machine is turned on, all
function keys and menu icons are lit
up, and the Air fry menu flashes. At
this time, the number is displayed the
temperature and time of the Air fry
menu are displayed on the screen with
a flashing display.
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3. After starting up, if no operation
is performed for 5 minutes, it will
automatically enter the standby state.

ARFRY  ROAST

4.3 Working status

1.Select the cooking mode or manually
set the temperature and time, press
the start/pause button () and the
machine starts working.

2. After starting work, only the current
cooking mode is displayed and other
menu keys are off.

3.When the button starts to work, the
furnace lamp is turned on and turns
off after a delay of 3min.

4.4 Suspended status

1. In the work, press the start/pause
button () to enter the pause state;

2. When the power is off, the digital
screen flashes, the key does not flash,
and the heating tube and fan stop
working;

3. Standby state 30min Automatically
enters standby state after no
operation.

4.5 End of work status

1.After cooking, the End is displayed in
the first three positions of the display
for 10 minutes, unless the basket is
removed or the standby button is
pressed to return to standby.

2.At the end of the operation, the
heating tube stops working, and the
fan cooling stops after a delay of 60
seconds.

3.After the cooking program is
complete, the air fryer emits a 6-beep
sound and the digital screen displays
"End".



4.6 Door Open status

1.When the machine is on, when the
door is opened, it will sound two
wrong sounds of "drip", and the start/
pause key will not be displayed, and
the key is invalid.

2When the machine is working,when
the door is opened, the digital screen
pauses to display the current time, and
the heating tube and fan stop working.

3.If the pot is not returned in 30
minutes, it will automatically standby
without any operation.

4.7 Door close status

When the machine is on, open the
door and then close it. A normal sound
of "ding" will be heard, and the start/
pause key will be displayed to restore
the state before opening the door.

5. Specific function description
5.1 Button function

1.In addition to temperature and

time, the up and down button setting
supports long press, other buttons are
valid when pressed;

2. Temperature and time up and down
button short press release is valid
once, long press for 2 seconds to
support continuous adjustment;

3. All button presses, a beep.

4 When the temperature and time
have reached the maximum/minimum
value, press the key |_| to sound an
error tone of "drip" 2 times.

5.2 Adjustment time

By pressing the up and down keys
on the right, you can change the
cooking time. The time interval is
Tmin, and the adjustable time range
is 1-90min (when the adjusted time
is>60min, if the set temperature
is>120°C, the set temperature will be
automatically reduced to 120°C).

5.3 Adjust the temperature
By pressing the up and down keys

on the left, you can change the
cooking temperature. The temperature
interval is 5°C and the temperature
range is 40°C~230°C (when the
adjustment time is>60min, the
temperature range can be adjusted to
40°C~120°C).

5.4 Visible waving function

After being powered on, in any state,
the stove light can be turned on/

off by waving your hand quickly at a
height of 10cm~50cm between your
hand and the upper cover plate. It is
convenient to check the state of food
in the air fryer at any time.

5.5 Power-off delay memory

Disconnect the power supply, and
then re-power on. The memory time is
5 minutes, and the power supply can
continue to work after re-power on. If
it exceeds 20 minutes, it must fail. If
the memory failure occurs after power
interruption, it will enter the standby
state after power on.



Care & Maintenance
Tips:

* Before cleaning, be sure to unplug
the power plug and wait for the
main body to cool.

* When cleaning, do not immerse
the main body in water. Do not use
lacquer thinner, gasoline, alcohol,
cleaning powder, stiff brushes, etc.
to clean.

* Do not put any parts other than the
grill pan in the dishwasher or dryer.
1. Casing exterior/Internal walls:
* Wipe with a wrung damp cloth.
2. Frying basket and grill pan:
* Wash with diluted dish soap and
a sponge and water. Wipe any

moisture off the exterior of the
basket.

* Do not use the basket as a
cleaning container.

* There may be discoloration or
streaks on the fluorine-coated
surface, but it does not affect
health and use.

* There are air channel holes in the
top of the frying basket. Water

must not enter these air channels.

Please drain the basket promptly
after cleaning if any water does
enter the air channels.

3. Regular inspection:

e Check it about once a month, if
there is dirt, please cleanitin a
timely manner.

Cooklng Tips

* If the basket is overfilled, food will
cook unevenly.

e Adding a small amount of oil to food
will make it crispier. Use no more
than 2 tablespoons of oil.

* Qil sprays are excellent for applying
small amounts of oil evenly to all food
items.

 Air frying high-fat foods will cause fat
to drip to the bottom of the baskets.
To avoid excess smoke while cooking,
pour out fat drippings after cooking.

* Liquid-marinated foods create
splatter and excess smoke. Pat these
foods dry before air frying.

* Normally, the frozen food that is
traditionally cooked in the oven can
be air fried.

* Foods cook 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 stacking 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.

* 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 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 the
food, set the temperature to 180°C
for up to 6 minutes.



Prepation

Working mode

1.Press any menu key to manually select the menu. The selected menu starts to
flash, and the unselected menu is always displayed.

2.After selecting the menu, the default time and temperature || are displayed.
You can manually adjust the temperature/time, then press () the start/pause
button to start heating.

3. After starting the work, do not select the menu again.
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Menu Default Temperature Regulate De.fault Time range Regulate
temperature range time
Air fry 180°C 14min
Roast 180°C 25min
Bake 160°C 16min
Less than 120°C,
Reheat 180°C émin adjustable from )
40°C-230°C | 5°C/time Tto 90min >120, |! PO Pe"
French fries 190°C 20min  |adjustable from 1 to ime
X 60min
Chicken 200°C 12min
Wings
Steak 230°C 10min
Vegetables 230°C 8min




Troubleshooting

The following is not a malfunction, please check before requesting repairs.

Problem

Cause

Solutions

No response when
connected to power

The power plug is not
inserted in place.

Plug it in again or find
another outlet.

The product does not work.

The frying basket is not
inserted in place.

Pull out the frying basket
and push it back in place.

The motor does not turn
or there is an abnormal
sound.

There is foreign matter
stuck to the fan blade or

the suction port is blocked.

After power is switched
off, check whether there
are any foreign objects in
the suction port and the
inside of the main body. If
there is still a fault, Please
contact after-sales service
for maintenance.

The see-through window is
fogging or a small amount
of water is leaking from
the frying basket below the
see-through window.

The frying basket is not
fully drained after being
cleaned and there is
residual moisture in the air
duct.

This is normal. Please use
the product as usual.

If one of the error codes from EO to E2 appears on the display screen, please contact

the after-sales service team.

Specifications
Air fryer
Model AF10 Pro Rated Power 1550w
. 220 - 240 V~
Basket Capacity 4.0L Rated Input 50-60 Hz

Energy Consumption and Power Management

Information

* Power Consumption in Off Mode: <0.3W
* Power Management Function: 10 minutes

10



WEEE Information

All products bearing this symbol are waste electrical and electronic equipment
(WEEE as in directive 2012/19/EU) which should not be mixed with unsorted
household waste. Instead, you should protect human health and the environment
by handing over your waste equipment to a designated collection point for

the recycling of waste electrical and electronic equipment, appointed by the
government or local authorities. Correct disposal and recycling will help prevent
potential negative consequences to the environment and human health. Please
contact the installer or local authorities for more information about the location as
well as terms and conditions of such collection points.



OcHoBHa iHdopMaLia npo BUpi6

[ ONOMi>XHi NpUHaNe>XHoCTi

1. CkoBopogaa-rpunb
2. Kowwmk

3. Pyuka

4. Npo3ope BiKOHLE
5. MaHenb ynpaeniHHA
6. LLIHYp >XunBneHHsA




Onuc naHeni KkepyBaHHS
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1. Oncnnen i3 kepyBaHHAM XecTaMu
2. Mo3Hauku nonepeaHbO BCTaHOB/IEHMX NPOrpam
3. KHOMKKM peryntoBaHHA TemMnepaTypu

4. KHoMnKa >XXUBJIeHHSA

5. KHonka BCTaHOBMEHHS vacy
6. KHonka «CrapTt/naysa»



MpaBuna TexHikn 6esnekun

MEPEL BUKOPUCTAHHSAM (LUbOr0 NMPUCTPOIO) MPOYUTANTE BCI IHCTPYKLL.
HepoTpuMaHHa nonepeaxkeHb Ta iIHCTPYKLLE MOXe MPU3BECTU 40 YPaKEHHS eNeKTPUYHIUM
CTPYMOM, NoXeXi Ta/abo BaxKMx TPaBM.

I-Ionepep')KeHHﬂ, LLL06 3MEHLUNTN PU3MK MOXEXI, YPAXKEHHS ENEKTPUUHIM CTPYMOM
ab0 TpaBMU, LOTPUMYMTECH HUXUYEBKA3aHMX peKoMeHaaLiii:

e Lleln BUpi6 npusHaueHUin nule o5 BUKOPUCTAHHS B MPUMILLLEHHI.

e LM BMpo6OM MOXYTb KOPUCTYBATUCS LiTK BIKOM Bif 8 POKIB i CTapLue, a TakoxX
0Cco6Y 3 GI3NUHMMU, CEHCOPHUMY, IHTENEKTYalbHUMUN BafamMu, 0BMeXeHUM
[L0CBILOM ab0 3HAHHAMY, SIKLLLO BOHM NepebyBatoTb Mif, HarisLAoM Ui OTpUManu
BKa3iBKM LLOA0 6e3rneyHol ekcrniyaTaL,ii IpUCTPOLo Ta Po3yMitoTb Hebe3nekw,
MoB'A3aHi 3 BUKOpUCTaHHAM. [1iTh He NOBMHHI rpatncsa 3 npuctpoeM. [itam 6e3
Harns oy 3ab0pPOHSAETLCA BUKOHYBATN POBOTY 3 UMLLEEHHS Ta 06C/YroBYBaHHS
NPUCTPOLO.

e LLlo6 YHUKHYTU ypaXKeHHs eNeKTPUUHUM CTPYMOM abo MoxXexXi uepes KopoTke
3aMUKaHHS, He BUKOPUCTOBYITE BUPIB, SIKLLO MOLLKOIXKEHO LLUHYP XUBIEHHS
abo BUSIKY, ab0 AKLLO KOHTAKT MiX PO3ETKOK Ta BUIKOK OCMab/ieHniA.

— FKLLO LWHYP XMBAEHHS MOLLUKOAXEHO, LLO6 YHUKHYTW Hebe3neku, Noro
MOBUHEH 3aMiHUTN BUPOBHMK, NOro LIEHTP 06CnyroByBaHHs abo daxiseLp 3
BiAMoBiAHOK KBanidikaljieto.

e o6 YHVKHYTV YpaXeHHs! eNIeKTPUUHNM CTPYMOM Uepe3 MOLUKOIXKEHHS LUHypa
abo BUNKYM XMBIIEHHS, @ TaKOX MOXeXi BHAC/ILOK KOPOTKOro 3aMUKaHHs,
KaTEropuUHO 3abOPOHSIETHCS: MOLLKOAXKYBATM, 3MiHIOBaTK, NigfaBatu ail
BUCOKOI TeMnepaTypu abo po3MilLlyBaTyi Mo6M3y Axkepes Temnna, pisko 3ruHaTy,
CKPYuYyBaTH, TACHYTW, NiABILLYBATU Ha KyTax, CTaBUTW Ha LLHYP XXMBJIEHHS BaXKi
npeaMeTy, 38'a3yBaTyl, 3aTUCKaTV abo BOMIOUNTY LLUHYP XUBMNEHHS.

* He BCTaBnsiiTe N He BUTATYNTE BUSIKY XXUBMEHHS MOKPUMW pyKamMnu. 3aBxam
NepeKoHYMTECH, LLIO BaLLi PYKM CyXi, MepLU HiXX TOPKaTUCS BUKN XXUBMEHHS
abo BMpOOY.

* He 06nusyiiTe BUSIKY XUBMNEHHS.

* He obnuBaiTe BUPi6 BOAOIO, HE MUITE AOMO Mif CTPYMEHEM BOAM Ta He
3aHyploiiTe y Bogy (He CTOCyeTbCs KOLIMKA 4/ CMaXEHHS Ta CKOBOPOLMN-
rpub).

— AKLLO BCepenMHy BMPOOY NoTpanuia Bo4a, 3BEPHITLCA 40 CEPBICHOI CyxX6ou
0na obcnyroByBaHHS.

* He 3miHtoliTe, HE Po3bUpanTe 1 He PEMOHTYITE NPUCTPIN camMocTilnHO — [na
PEMOHTY 3BEPHITLCSA [0 CEPBICHOT CITYXXOU.

e o6 yHUKHYTK oniKiB, Mg Yac BUKOPUCTaHHSA abo Bigpasy nicnis Hboro
TpuManTe 06/1Muus, NanbLi Ta iHLWI YacTMHKW Tina nofani Big, BUXiAHOrO OTBOPY.

* He BMKOPUCTOBYITE NPUCTPIN 3 BYAb-AKOH iHLLIOK METO, OKPIM 3a3HaUeHo! B
IHCTPYKLIT 3 ekcrnnyaTau,ii.
— KoMnaHisa Mova He Hece BiAMNOoBIAanbHOCTI 3a HacigKK, CAPUYMHEHI
HemnpaBUIbHMM BUKOPUCTAHHAM abo HeAOoTPUMaHHAM iHCTPYKLT 3 ekcrinyaTtawil.

* He nepemilLynTe NpUCTPIi Nig yac NPUroTyBaHHS Xi.

* He po36puskyiTe BOLY Um iHLLI PiANHN Ha BUSKY XUBMEHHS.

e 1106 YHMKHYTW NeperpiBy Ta NOXeXi uepes CrifibHe BUKOPUCTAHHS
€NeKTPOXMBIIEHHS 3 IHLUUMU NpUaagamm, 0608 A3KOBO MiAKoUaniTe NPUCTpIlt



[0 OKPeMOoi po3eTky 3MIHHOIO CTPYMy 3 xapakTepucTtukammn 220-240 B /10 A.

TakoX BUKOPUCTOBYIMTE KNEMHY KOMIOLKY 3 HOMiIHANIbHUM CTPYMOM He MeHLUe
10 A.

LLLoB YHUKHYTW 3aQMMIIEHHS, NOXEXi abo YpaXkeHHs! eNeKTPUUHUM CTPYMOM,
NepeKoHanTecs, LLO BUSIKA XMBIEHHS BCTaB/IEHA MOBHICTIO Ta HAAIMHO.

LLLo6 YHUKHYTU PUSMKY YPAXKEHHS ENEKTPUYHUM CTPYMOM UYepes HeCMpaBHICTb
abo BUTIK CTPYMY, L4151 LbOro NPUCTPOLO C/if, BUKOPUCTOBYBATU OLHOdA3HY
[BOMOIOCHY 3a3eMIEHY PO3ETKY, fika 3abe3nevye HagilHe 3a3eMeHHs. FAKLL0
MPUCTPIN He 3a3eMIeHNIA, Lie MOXe MPU3BECTU A0 eNeKTPOCTaTUUHOT iHOYKLT
Ha MeTaneBUX YaCTMHaX, TakKUX K KOPMyC.

LLlo6 3anobirTi noraHil i3onsLii BUMKK XUBIEHHS Uepe3 HaKOMUYEHHS Ha Hill
BOJIOMM Ta CTOPOHHIX MaTepianis, O MOXE CMPUUUHUTIA MOXEXKY, PErYNAPHO
OUMLLYYNTE BUAKY XUBNEHHS.

BuiAMiTb BUNKY XMBMNEHHS 3 PO3ETKM Ta MPOTPITb iT CyXOH raHuYipKo.

KopucTyBaTncsa NpucTpoem 3a60poHeHo Takum ocobam (3okpema gitam):
noasM 3 0bMexeHNMU Gi3NYHMI abo PO3YMOBUMUN MOXIIMBOCTSIMY, @
Takox ocobam 6e3 BiAmnoBiAHOro AOCBIAY Ta 3HaHb, SKLLO TiNlbKM BOHU
He nepebyBatoTb Nif HarnsLoM abo He OTpyManun BKasiBKY Big, 0cobu,
BiAMOBiAanbHOI 3a iXHIO 6esneky. He go3BonaiTe 4iTaM rpatucs 3 LM
BMPOOOM.

TpvMaiiTe NPUCTPIV Y HEAOCTYMHOMY A5 AiTEN MiCL.

Y pasi HecrnpaBHOCTI abo HEHOPMasbHOT POBOTU MPUCTPOI HEFANHO NMPUMKHITD
BUKOPUCTOBYBATW MNOro Ta BUNMITb BUJIKY LLUHYPA XVBIEHHSA 3 PO3ETKMU.

O3Hakun HecnpaBHOCTI Ta NPUKaaM NOIOMOK:
— Buska abo WHyp XUBNEHHS HaAMIPHO HarpiBakTbCA.

— LUHyp >XUBNEHHS NOLKOAXKEHWI abo nicna fOTUKY A0 HbOro BUHUKAKTb
nepeboi 3 eNeKTPOXMBIEHHSM.

— Kopnyc npuctpoto fepopmMoBaHuii abo HaaMipHO HarpiBaeTbCS.

— 3 Kopnycy NpUCTPOIO ife AMM abo MOLUMPIOETLCS 3amnax rapy.

— Kopnyc npucTtpoto TpiCHYTUI, PO3XMTaHWN abo BUAAE HE3BUUHI 3BYKU.
Mg yac NPUroTyBaHHSA 3 BUMYCKHOIrO OTBOPY HE BUXOOUTL MOBITPS.

— 3BEpPHITbCSA [0 CYXOM NiCAANPOLaXHOro 06CyroByBaHHS AJ19 NMPOBEAEHHS
TEXHIYHOrO 06C/yroByBaHHS.

LLLo6 YHUKHYTK onikiB abo TpaBM uepes Nneperpis UM HeCrpaBHICTb, He
BMKOPUCTOBYITE CTOPOHHI abo fepOopMOBaHi KOLUNKY 151 CMAXKEHHS.

LLIOB YHUKHYTU YpaxKeHHs eNeKTPUUYHIM CTPYMOM, TPaBM, OMikiB, 3alMaHHs
ab0 3MiHKM Konbopy, AedopMaLlil UM NOLLKOOXKEHHS Me6iB uepes Tenso, LWo
BMXOAWTb i3 BUMYCKHOIO OTBOPY, HE BUKOPUCTOBYWMTE LIel NPUCTPIN Y Takmx
MiCLIAX:

— MNopyu i3 fxepenamu Tenna abo B yMOBax BUCOKOI BOSIOIOCTI.

— Ha HepiBHil1 noBepxHi abo Ha KNTMMKY, HE CTINKOMY A0 BUCOKUX TeMMepaTyp.
— Mo6nun3y cTiH abo MebniB.

LLlo6 3ano6irtv BUNagiHHIO Ta MOLUKOLXKEHHIO KOLUMKa A1 CMaXeHHS Mifg yac
nepeMiLLEeHHs MPUCTPOIO, MEPEKOHANTECH, L0 KOLUMK Ha4iNnHO 3adikCOBaHWUIA.
He nepeHockTe NPUCTPI Mig HAXWUIOM.

He TopkanTecs rapsumx YaCcTUH NPUCTPOLO MNif, Yac BUKOPUCTaHHS abo Bigpasy
nicns NpuUroTyBaHHs. Kopnyc npuctpoto Mae B1Ucoky Temnepatypy. Ocobnmeo



Lie CTOCYETbCA MeTaJieBUX YaCTUH, 30KpeMa BUMYCKHOIo OTBOpPY, KoLKnKa Ansa

CMaXeHHS!, HUXKHbOT HarpiBanbHOT MIACTMHWN Ta 3aXUCHOT CiTKMW.

Ob6epexHo, rapsua noeepxHs!

LLlo6 3anobirTv fgedopmauii BUNKN abo 3aiMaHHA Yepes3 KOpoTKe 3aMUKaHHS,
He HanpaBnaNTe BUNYCKHWUIA OTBIP Y Bik BUIKKM XuMBReHHs.— [1ig vac
BMKOPUCTaHHS MPUCTPI CNig po3MiLLlyBaTW Y HE3aKPUTOMY NMPOCTOpi. AKLLO
MPUCTPIN po3MiLLeHo B Ladi, 060B A3K0BO 3abe3neyuTe OOCTaTHIN NPOCTIp 45
BiABeAEHHSs Tenna, Wob YHUKHYTN NeperpiBaHHs Ta HECMPaBHOCTEN.

He BMUKalTe NPUCTPIl i3 MOPOXHIM KOLLUMKOM A5 CMaXeHHS.

PekomeHayeTbcst BUKOHaTV nonepeaHin posirpis npotarom 10 xennux,
OCKiNbKM Mif, YyaC NepLIoro BUKOPUCTAHHS MOXE BiAUyBaTUCA CTOPOHHIM 3anax.
Mig yac nonepenHbOro PosirpiBy Moxe 3 ABUTUCS BiNn auM abo 3anax. Lie
HOpMasbHo.

LLLo6 yHMKHYTK HecripaBHOCTel abo TpaBM, He Mig'eaHyinTe NPUCTPIv 4o
30BHILUHBbOrO TaiMepa " He BUKOPUCTOBYITE Oro 3 aBTOHOMHOK CUCTEMOLO
OUCTaHLUINHOMO KepyBaHHS.

LLLo6 LIHYpP XMBMIEHHS HE OMWHUBCS HAATO B/M3LKO A0 NPEeaMETIB, sIKi MOXYTb
MNOro MoLUKOAUTY, MepeKoHaNTeCs, L0 HABKOMO MNPUCTPOLO € BinbLue 8 cm
BiSIbHOrO MPOCTOPY.

LLLo6 YHUKHYTW YpaxeHHst ENEKTPUYHNM CTPYMOM abo 3aiMaHHs uepes
KOPOTKE 3aMWKaHHS, Nif yac Bif €OHAHHA BUSIKM LLHYPa XMBMIEHHS 3aBXAM
TACHITb 3@ CaMy BUJIKY, @ He 3a LUHYp.

LLlo6 YHMKHYTW OMiKiB, TPaBM, YpaXKeHHs! efIeKTPUYHUM CTPYMOM, BUTOKY
CTpyMy abo 3aiMaHHs uepes CTapiHHA i3015LiT, 3aBXA1 BMMMKaNTE NMPUCTPIN
i BUAMaNTe BUNKY 3 PO3ETKY Nepes BUAMaHHAM KOLLUKA 415 CMaXKeHHs1 abo
KON NPUCTPI HE BUKOPUCTOBYETLCS.

Mepen ounLLEHHSAM 3aueKaiiTe, MOKN KOPMyC MPUCTPOI MOBHICTHO OXOJOHE.

FAKLLO i Yac BUKOPUCTAHHS CTAETbCA BIOK/TIOUEHHS eNeKTpoeHeprii

— 30KpeMa nif yac Bif'egHaHHS BUNKM, CMPaLLIOBaHHA aBTOMaTUUYHOIO
BMMMKaYa TOLLO — i XXMBMIEHHS BiAHOBMOETLCS NPOoTAromM 10 XBUAWH, NPUCTPIN
aBTOMATUYHO MPOAOBXUTb MPUroTyBaHHS. AKLLO Lie CTAaETbCS B PEXMMI
OuiKyBaHHS abo BMBOPY MEHH, MiCNa BiAHOBNEHHS XUBNEHHS MPUCTPIN
3a/IMLLNTBCS BUMKHEHUM.,

MpUCTPI NpU3HAYEHUA LN BUKOPUCTAHHS B MOBYTI Ta NoL4iBHMX yMOBaX,
30Kpema:

— Yy CNY>X60BUX KyXHSIX MarasuHiB, odiciB Ta iHLLIMX POBOUNX MPUMILLEHD;
— y 3aMicbkunx abo pepMepcbkux ByanHKaXx;

— KNIEHTAMU B roTeNAX, MOTENAX Ta iHLLNX XUTNIOBUX MPUMILLEHHSAX;

— Y NOMELLKaHHSX TUMY «JiXXKO Ta CHIAAHOK».

1. Pexxum eHeprocnoxmeaHHs BUMKHeHo: 0,3 BT

3HIMITb 3aXMCHUI BKNaauMLL, NepLU HiX BUKOPUCTOBYBATW MNPUCTPIN.



Cnoci6 BUKOpMCTaHHSA

Mepen BUKOPUCTAHHAM

* 3HiMiTb YyCi NakyBasnbHi MaTepianu
Ta HaninknM 3 aepodPUTIOPHULL — AK
3CepenyHu, Tak i 330BHI.

* O6epexxHO NPOTPITb 30BHILLUHIO
MOBEPXHIO BOJSIOTOO FraHuipkoo abo
MarnepoBUM PYLLUHUKOM.

* MOMEPEOXXEHHSA. He
BMKOPUCTOBYITE abpasnBHi MUNHI
3acobu abo xopcTki ryoku. Hikonm
He 3aHyproriTe aepodPUTIOPHMLLIO
abo Ti BUAKY Y BOAY UM iHLI PignHn.

MouaTok po6oTtn

1. NocTaBTe aepodpUTIOPHULIIO Ha
CTiVIKY, PIBHY 1 TEPMOCTIIKY MOBEPXHIO,
nogani Big, MicLb, sKi MOXYTb OyTH
MOLLKOZXKEHI Mapoto.

2. BcTaBTe ckoBOpOAy-rpusib Yy KOLLMK
[OJ19 CMaXeHH$, a NoTiM NOMICTITb
KOLUMK Ha3afn B aepodpUTIOPHULLO.

3. BcTtaBTe BUNKY XMBNEHHS B
[OMaLLIHIO PO3eTKY.

4. Onnc KOXKHOro pexxmuMy po6oTu
4.1 Pe>XvM OuiKyBaHHS

1. Yci cBiTnosi iHamkaTopu Ta UMdpoB.i
eKpaHy BMUKatOTbCA Ha 1 cekyHay,
NYHa€E OAVH 3BYKOBWIA CUrHan, nicns
UOro MPUCTPIN NEPEXOANTD Y PEXMM
OUiKYBaHHS;

2. Mig yac poboTH HAaTUCHITD i

YTPUMYITE KHOMKY XMBIEHHS
NnepenTn B PeXNM OUiKyBaHHS.

. o6

3. Y pexunMi ouiKyBaHHS CBITUTbCS
NNLLIE IHOMKATOP KHOMKW XXUBMEHHS,
YCi iHLWi CBITNOBI iHAMKATOPW BUMKHEHI,
a KHOMKW HEaKTUBHI;

4.2 Pexxnm 3anycky
1. HaTUCHITb KHOMKY >XXMBNEHHS @

2. MNicns BBIMKHEHHS NPUCTPOIO
3aropsTbCs BCi GyHKLiOHANBHI

KHOMKMW Ta MO3Hauku nornepenHbLo
BCTAHOB/IEHWNX MPOrpam, a rnosHauka
Air Fry nounHae 6numatu. Y

LLel MOMEHT Ha ekpaHi bnnmae
BifOBpaXKeHHs TemnepaTypu 1 vacy
ons nporpamu Air Fry.
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3. MNicns BBIMKHEHHS, AKLLO NMPOTAroM
5 XBUIMH He Byae BUKOHAHO XOOHUX
L, NPUCTpPIi aBTOMaTUYHO nepenae B
PEXMM OUiKyBaHHS..

4.3 Pobounii pexxmm

1. Bubepitb nporpamy npuroTyBaHHs
abo BpyuYHy BCTaHOBITb TEMMEPaTypy 1
yac, HaTUCHITb KHomky «CrapT/naysa»
— i NPUCTPIN NouHe NpaLroBaTy.

2. Micna noyaTky poboTn Ha ekpaHi
BiOBpaXKaETbCS NKLLE NOTOUHA
nporpama NpuUroTyBaHHs, iHLLI KHOMKM
MEHIO BUMKHEHI.

3. Micns 3anycky poboTh BMUKAETHCS
MiACBIYyBaHHS KaMepW, IKke BUMMKAETLCS
aBTOMATUUHO Yepes 3 XBUINHY.

4.4 Pe>xknm naysu

1. Mig yac pobOTU HATUCHITb KHOMKY
«Crapt/naysa» (¢l), o6 Npy3ynnHUTY
MPUroTYBaHHS;

2. Konu >XunBneHHs BUMKHEHO,
undpoBUin ekpaH brMMae, KHorka He
61Mag, a HarpiBanbHUIA ENEMEHT i
BEHTUISTOP MPUMUHAIOTL POOOTY;

3. dkwo npotarom 30 XBUVH He
BMKOHYIOTbCS XOAHI Aii, NpucTpin
aBTOMAaTUYHO NMEPEXOANTb Y PEXMM
OUiKyBaHHS.

4.5 PexxuM 3aBepLUEHHSsI poboTun

1. Micns 3aBepLUEHHSA NPUrOTYBaHHSA
Ha MepLUUX TPbOX NMO3MLLiAX Aucnses
npotsrom 10 XBUIWH BifobpaxaeTbCs
Hanuc «End», sIKLLO Tinbkn He Byae
BUMHATO KOLUMK AJ18 CMaXKeHHs abo



He HaTUCHYTO KHOTMKY >XXMBMEHHS AJ15
nepexofy B PeXUM OUiKyBaHHS.

2. Micns 3aBepLUeHHst poboTH
HarpiBanbHUA eNeMeHT BUMUKAETbLCS,
a BEHTUATOP OXOMOAXKEHHS
3yNUHAETLCS uepes 60 cekyHn.

3. MNicns 3aBepLUeHHs Nporpamm
NPUroTYBaHHS aepoPPUTIOPHULIS
NMoJae LWiCTb 3BYKOBMX CUIHanMIB, a
Ha LUMPPOBOMY OMCIIET 3'ABNAETHCS
Hanunc «End».

4.6 Pexkum «KpuLLKa Biakputa»

1. Konun npucTpin yBiMKHEHO i BU
BiAKPVBAETE KPULLIKY, NPONYHAE ABa
nonepenyBasbHi 3ByKOBi CUrHaNu
«OpvxkaHHA», kHonka «Ctapt/
naysa» He niaceivyBaTumeTbes i byae
HeaKTUBHOLO.

2. TMig, yac poboTH NPUCTPOLO, SKLLO
BIOKPUTU KPULLIKY, Ha UMPOBOMY
eKpaHi 3ynMHAETbCA BiAMiK yacy, a
HarpiBafibHUA €NEeMEHT i BEHTUNATOP
NPUNMHSAOTL POBOTY.

3. FKLLO KOLUMK HE MOBEPHYTU Ha
Micue npoTtsarom 30 XBUH, MPUCTPIN
aBTOMAaTUYHO NMepeie B Pexmm
OUiKyBaHHS.

4.7 PeXkuM «KpuLlKa 3akputa»

Konu npucTtpin yBiMKHeEHO, BiokpuinTe
KPULLKY, @ NOTiM 3aKpuiTe Ti.
MponyHae 3BMYaNHMIA 3BYKOBUIA
CUrHan «4iHb», i kHonka «Crtapt/
naysa» 6yae nigceiueHoto, Wob Bu
MO BIGHOBUTU PEXUM, KU BYB [0
BIOKPUTTS KPULLKMN.

5. Onuc cneuianbHUX GyHKLIN
5.1 dyHKuiT KHONOK

1. OKkpiM KHOMOK perysoBaHHS
Temnepatypu Ta uacy (cTpinka sropy
i CTpifika BHK3), AKi MiATPYMYIOTb
TpVBane HaTUCKaHHS, iHLLI KHOMKK
BMUKAKOTbCA KOPOTKUM HaTUCKaHHAM;

2. KHoMKy 36inbLUeHHS | 3MEHLLEHHS
TemnepaTtypm Ta vacy (cTpinka
Bropy i CTpinka BHU3) pearytoTb

Ha KOpPOTKE HaTUCKaHHSA OAHUM
KPOKOM, a Mpun yTpUMaHHi noHag, 2

CeKyHAM NiaTpUMytoTb 6e3nepepsHe

peryntoBaHHs;
3. Mpwu HaTUCKaHHI Byab-AKOT KHOMKM
NYHa€ 3BYKOBMWI CUTHa.

4. Konn Temnepatypa abo uac
[0CaraloTb MakcUMasbHOro abo
MiHIMaNIbHOrO 3HAYEHHS, Npwn
noaanbLLIOMy HaTUCKAHHI KHOMKN
NPOJSTlyHa€e ABa CUrHaAM NOMUIKK
K OPUVKAHHS».

5.2 PeryntoBaHHs vacy

3a [oMoMOror KHOMOK «CTpifnka
Bropy» i «CTpinka BHU3» [,

sIKi pO3TaLlOBaHi cripaBa, MOXHa
3MiHI0OBaTK Yac nNpuroTyBaHHs. Kpok
perynoBaHHs yacy cTaHoBUTb 1
XBUSIVHY, HACTPOIOBaHWIA fiana3oH
vacy — Big 1 00 90 xBunuH (sKLLo
BCTAHOB/EHO Yac noHan 60 XBUNUH,
a Temnepatypa BuLLe 3a 120°C,
BCTaHOB/EHY TeMMnepaTypy byne
aBTOMaTUUHO 3MeHLLeHo 0o 120°C).

5.3 PeryntoBaHHs TeMnepaTypu

3a [oNOMOroto KHOMOK «CTPifka
Bropy» i «CTpinka BHU3» , AKi
pO3TallOoBaHi 3M1iBa, MOXHa 3MiHIOBaTU
TemnepaTypy npurotysaHHsA. Kpok
perynoBaHHs TemnepaTypu CTaHOBUTb
5°C, pianasoH — Big 40°C po 230°C
(mpw uaci npurotyeaHHs noHag 60
XBUSIVH Aiana3oH TeMnepaTypu MoxHa
BCTaHOBUTY B Mexax 40°C~120°C).

5.4 dyHKUia KepyBaHHSA XecTaMu

Micna BBIMKHEHHS, y 6yab-KOMy
pexumi, NiacBivyBaHHA Kamepu
MOXHa BMMKaTK abo BMMUKATH
LWBWAKMM MaxoM pyku Ha BigcCTaHi
10-50 cm™ Bif BepxHbOI KpuLku. Lle
[,03BOJISIE 3PYYHO MEPEBIPSATM CTaH
Ki B aepodpuUTHOPHULL Y ByOb-AKUIA
MOMEHT.
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5.5 ®yHKLUif 3anam’AToBYyBaHHS Npu
BiKNFOUEHHI XXMBNEHHS

Bin'egHanTe mpucTpint Big, XXKNUBMIEHHS,
a noTim 3HoBY nig'eaHanTe. MpucTpiit
36epirae HanawTyBaHHA i CTaH
PO6OTN A0 5 XBUNWH, SKLLO XMBMIEHHS
BiAHOBMIOETLCSA MPOTArOM LIbOr0

yacy, BiH MPOJOBXUTb MPUFOTYBaHHS.
FAKLLO Yac BigKOUEHHS NepeBuLLYE
20 xBUNWH, GYHKLS BiAHOBMIEHHSA He
crnpautoe. FKLLO Mig yac BigKIHOUEHHS
XVBMEHHSA CTanaca noMunka nam'si,
nicns BBIMKHEHHS NMPUCTPIN Nepenae B
PEXMM OUiKyBaHHS.

Ldornag i TexHiuHe
o6cnyrosyBaHHSA
Mopaau:

* Mepes oumnLeHHsIM 060B'A3KOBO
BMMKHITb MPUCTPIl i3 po3eTkun Ta

[loueKanTecs, Mok KOpPryc OXOSIoHe.

* [lig yac oumnLLLEHHS He 3aHypronTe
Kopnyc npucTpoto y Bogy. He
BMKOPUCTOBYINTE A1 OUMLLIEHHS
PO3UMHHUKM, BEH3MH, CIUPT, MUOYI
MOPOLLKW, XXOPCTKI LLITKN Ta MNOAI6HI
3acobw.

* He mMminTe y NOCYAOMUINHIN MaLUWHI
Ta He CyLWiTb y CyLlapL,i XOAHi
neTani, KpiM CKOBOPOAN-TPWIb.

1. 30BHiILWHSA yacTMHa kopnycy /
BHYTPILLHI CTiHKW:

* poTupanTe nobpe BigxKaToHO
BOJIOrO0 TKAHUHOH.

2. Kowwmk pns cMaxeHHs Ta
CKOBOPOAA-TrPUsb:

* MuiiTe rybkoto 3 Tenaot BOLO
i pO3BEAEHUM MUIOYUUM 33COH0M
ona nocyay. Butpitb Bonory i3
30BHILLHBbOT MOBEPXHI KOLLUKKA.

* He BrKoOpuCTOBYINTE KOLUNK A7IA
CMaXKeHHSs K KOHTerHep ans
MUTTS IHLWIWX NpeaMeTiB.

* Ha nosepxHi 3 ¢TopncTM
MOKPUTTAM MOXYTb 3 ABNATUCS
LOiNsiHKM 3MiHEHOTO KOMbopy abo
CMyru, ane Lie He BM/MBAE Ha

3[0POB'A Ta eKCryaTaujio.

* Y BEpXHiil YaCTUHI KoLIKnKa
LN CMaXKeHHS € BEeHTUNALLINHI
oTBopu. CniakynTe, Wo6 Boga He
noTpannsna B Li BEHTUNSALINHI
0oTBOPW. FAKLLO BOJa BCE X
noTpanuia y BeHTUNSLINHI
OTBOPW, CBOEUACHO 3/1MITE 1T 3
KOLLVKA OJ15 CMaXKeHHS.

3. PerynsipHa nepesipka:

e Ornsipante NpuCTpi NPMGAN3HO
pas3 Ha Micalp, a y pasi 3abpyaHeHb
OUULLYNTE NOr0 CBOEYACHO.

Mopaan wopo
NPUroTyBaHHSA

* SAKLO KOLUMK NepernoBHEHUN, PKa
roTyBaTUMETLCSA HEPIBHOMIPHO.

¢ [lonaBaHHSA HEBENNKOT KiIbKOCTI
onii pobuTb cTpaBm HinbLL
XpycTkuMU. He nopaBavite 6inblue
2 CTONOBUX JTOXOK Ofil.

e PosnuntoBaui gna onii
[oromararTb PiBHOMIPHO
PO3MOAINATN HEBENMUKY KiNlbKiCTb
onii Ha BCi MpoayKTu.

e [lig yac NpUroTyBaHHSA XXMPHOI
Ki B peXUMi CMaXKeHHs rapsaumm
MoBITPSIM XMP CTikaTMMe Ha
[LHO Kowwka. LLLo6 yHUKHYTK
HaOMIPHOro YTBOPEHHS AUMY Mig,
yac NpuroTyBaHHs, 3nMBaNTe Xnp
nicnsa 3aBepLUEHHS rOTyBaHHS.

e CTpaBu, 3aMapuHOBaHi B piguHi,
CMPUYNHSAIOTE PO36PU3KYBaHHS
N HagMipHe 3aQUMIIEHHS.
PeTenbHo 06CyLWiTh Taki MPoayKTY
nepes npuroTyBaHHsM B
aepodppUTIOPHULL.

* 3a3BuMyalt 3aMOPOXKEHI NMPOAYKTH,
AKi TPAAWLINHO FOTYHOTb Y
[OyXOBLLi, MOXHa NpuUroTyBaTn 1 B
aepodpUTIOPHULL.

e CTpaBu roTytoTbCsi PiBHOMIPHO,
AKLLO MPOAYKTU MatoTb OAHAKOBI
PO3MIp i TOBLLMHY.

* MeHLWi WwMaTkm Xi NoTpebytoTb
MEHLLIOrO Yacy NPUroTyBaHHS, HiXX
GinbLUi.



LLlo6 [ocsrtv HankpaLLoro pesynsraTy
3a HaKOPOTLLUMIA Yac, roTynTe Ky

B aepodpUTIOPHULL HEBENKUMY
nopLisiMn. 3a MOX/IMBOCTI YHUKANTE
HaknafaHHS Yn HallapyBaHHS
NPOIYKTIB.

BinbLwicTb dacoBaHMX NPOAYKTiB HE
noTpebytoTb LoAaBaHHA onii nepen,
NPUroTyBaHHAM B aepOPPUTIOPHULL.
BinbLicTb i3 HUX y>Xe MICTaTb onito

Ta iHWI iHrpenieHTn, Wo cnpuaoTb
NigpyM AHEHHIO Ta XPYCTKIN CKOPVHL.

3aMOopOoXeHi 3aKyCcKu oy>e nobpe
roTytoTbCsi B aepodpuTiopHuL. LLLo6
OTpPUMAaTN HaKpaLLMI pe3ynbTarT,
PO3K/1agiTh iX Ha NiLLOHI B O4MH Lap.

SIKLLO BM BUKNAdaETe NPOAyKTU
LIapamm, 060B'3KOBO CTPYCiTh KOLLIMK
abo nepeBepHiITb Xy NPUGIN3HO B
cepenvHi NpoLecy NpuroTyBaHHS,
106 3a6e3rneunTi piBHOMIpHE
NpoXaproBaHHS.

MponyKTwW, SiKi BU roTyeTe 3 CaMoro
noyaTky, Hanpuknam KapTonsao epi um
iHLLi oBOUI, /g, 06BanATU B HEBENVKIN
KifibKOCTi onii — ue cnpustume

NigpyM HEHHIO Ta YTBOPEHHIO
XPYCTKOI CKOPUHKN.

[Mig yac NpUroTyBaHHS CBIXKX
OBOUIB B aepOdpPUTIOPHULL peTenbHO
obCyLWiTh X Nepeq, TMM, Sk foAaBaTh
Ofito 1 MOUMHATU CMaXKEHHSA —

Le 3abe3neunTb MakCMMasbHy
XPYCTKICTb.

AepodpuUTIOPHUL UyL0BO NiAXOAATb
AN posirpiBaHHS Xi, 30Kpema niun.
LLlo6 posirpiTy Xy, BCTAHOBITb
Temnepatypy 180°C i vac no 6
XBUUH.
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MpuroTyBaHHA cTpas
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Po6ounii pexxum

1. HaTucHiTb KHOMKY Byab-KOT MporpaMun NpUroTyBaHHS, LWo6 BpyuHy BUGpaTh
nporpamy. 3Hauok 06paHoi Mporpamu NoyHe 6aMMaTH, a 3HauUKK1 PeLLT NporpamM
NiACBiYYBaTUMYTbCSA MOCTINHO.

2. Micns Bnbopy nporpamm byne nokasaHo TeMnepaTypy 1 vac || 3a
3aMOBUyBaHHAM. B1 MoxeTe BpyuHy BigperyntoBati TemMnepatypy/yac, nicns

yoro HaTUCHITb kKHonky (M) «CtapT/may3a», Wob po3rnoyaTy HarpiBaHHs.

3. Micna 3anycky poboTn He BMBMpaKiTe NporpamMy NMpuroTyBaHHs MOBTOPHO.

o
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(Mig, yac BCcTaHOBNEHHSA NapameTpis)

AIR FRY

©

(Mig vac nouatky po6oTK)

nporpama |Temnepatypa3a| [ianasoH KPOK Yac 3a [LianasoH KPOK
NPUroTyBaHHs |3aMOBYYBaHHAM | TEMMEPATYp | PEryntoBaHHS |3aMOBYYBaHHAM vacy perynoBaHHs
Air fry
(CmaxeHHs 180°C 14 xB
noBiTpsM)
Roast 180°C 25 xe
(3anikaHHs)
Bake o
(BunikaHHs) 160°C 16xe MeHLue Hix
(I’RcJesTf;fifs) 180°C o xa 12;)0 ;:0 ilnf
p 40 °C~230 °C| 5°C3apa3 E .| mo 1 xBunuHi
French fries GinbLue Hix
(KapTonns 190 °C 20 xB 120 °C: Big 1
dpi) 10 60 xB
Chicken
wings (Kypsui 200°C 12 xB
KpUnbLLA)
Steak (Creitk) 230°C 10 x8
Vegetables o
(Osoui) 230°C 8 xB




YCYyHEeHHs1 HecnpaBHOCTEN

HaBengeHi HMXuUe cutyaLii He € HecnpaBHiCTHO. [epeBipTe, UM MOXHa X YCYHYTH,
nepen 3BePHEHHSIM [0 CEPBICHOMO LEHTPY.

Mpobnema

MpununHa

Cnocobu ycyHeHHst

Hemae peakuii nicns
NiOKIHOYEHHS 00
enekTpomepexi.

Bunka LHypa Xu1BMeHHs
He nig'egHaHa HanexHUM
UMHOM.

BcTaBTe BUnKy B po3eTky
3HOBY abo ckopucTaliTecs
iHLLOK PO3EeTKOH.

Bupib He npavtoe.

KoLk ons cMaxeHHs
BCTaB/IEHUI HenpasWJibHO.

BuimiTh KoMK gns
CMa)XeHHs Ta BCTaBTe 10ro
Hasag 4o yrnopy.

[BunryH He obepTaeTbca
ab0 uyTV CTOPOHHIN LyM.

[o nonarti BeHTUASTOPA
NPWINMI CTOPOHHIN
npenMeT abo 3a6/10koBaHO
MoBiTPO3abipHUK.

BUMKHITb XMBNEHHS, a
noTiM nepeBipTe, Un HEMae
CTOPOHHIX NpeaMeTiB

y MOBITPO3abipHMKY Ta
BCepeauHi kopnycy. AKLLO0
npobnemMa He 3HWKaE,
3BEPHITbCA [0 CEPBICHOrO
LEHTPY LNt PEMOHTY.

Mpo3ope BikoHLLe 3amnoTiBae
ab0 3-Mig HbOro BUTIKaE
HeBenunka KinbkicTb Boau 3
KOLUMKA L7151 CMAXEHHS.

Kowmk ons cMaxeHHs

6yB BUCYLLEHU He
MOBHICTIO NICNA OYNLLEHHS,
i B moBiTpONpOBOLI
3anumwimnacs Bosora.

Lle HopMasbHo.
KopucTynteca npunagom y
3BMYANHOMY PEXUMI.

AKLLIO Ha ekpaHi aucnes 3'aBuTbcsa Kog nomunku Big EO no E2, 3BepHiTbeca 40 cepBicHOT

cnyxeéu.

TexHiuHi xapaKkTepucTmKkmn

AepodpuTiopHnus
Mogenb AF10 Pro HowihaneHa 1550 W
MOTY>HICTb
. HomiHanbHa 220 - 240 V~
Obem Koumia 40L BXifHa Hanpyra 50-60 Hz
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BinoMocTi Npo cnoXXnBaHHA eHeprii Ta
- Pexxum eHeprocnoxunBaHHsi BUMKkHeHo: < 0,3 BT
+ DyHKLUiA KepyBaHHSA eHeprocnoxmaaHHsaM: 10 XBUAUH

IHbopMaLia wono Bigxonis eneKTPUUHoOro 1
eneKkTpoHHoro obnagHaHHA (WEEE)

Yci BUpobU, Ha AKi HaHEeCEHO Liei 3HaK, ABASOTb COBOMO BiAXOAM €NeKTPUUHOIO i
enekTpoHHoro obnaaHaHHsa (WEEE, srigHo 3 [upekTtusoto 2012/19/EU), i ix He cnif
BMKMLATN Pa30M i3 HECOPTOBaHUM NOBYTOBMM CMiTTSM. HaToMicTb chif 6epertu
300pPOB'A N0AeN i JOBKINAA, 34at0un Biaxoan 06nafHaHHs 40 CrewuiafibHOro MyHKTY
360pY BiAXOA4IB ENEKTPUYHOrO Ta ENEKTPOHHOIO 061aAHAHHS, MPU3HAUYEHOro
YyPSLOM abo MicLieBMMKM opraHamu Bnaau. MNpaBunbHa yTuisauia i noBTopHa
nepepobka AornoMoxe 3arnobirtv MoXANBOMY HeraTMBHOMY BMSIMBY Ha AOBKiNAS Ta
300poB'a fogeit. [na oTprMaHHsA 40AaTKOBOT iHbOopPMaLLiil LLOA0 pO3TallyBaHHSA 1
YMOB pob0TK TakuX MyHKTIB 36MpaHHsA 3BEPHiTbCS 40 CMeLianicTiB, sKi 3aiMatoTbes
BCTAaHOB/IEHHSIM Takoro obnafHaHHs, abo [0 MiICLIeBMX OpraHiB Braau.
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(8mmHymdammonl) gedmygbgdsdg dmmmacg Hanizombgom nbbEMmIE0s. dorMmMbomMydgdnls s
06LEMYI30900L 5 3398 Bgbodmms gsdmafznmb gemad@Mmymo dminl Bomgds, bobdoMo /o6
LgmoMBYMO EsBNSBIDdS.

BO‘Bﬁ)mbﬂqpabO_ bobdMmab, gemgd@mm dmznbs, 86 oB0s6g00L 830056 SLoMNEgdM:

e b 3Mmmyi@o dbmmme dos godmygbgdobmsznlss.

e b 3Mmmoyd®o dgndmgds godmnygbmb 8 Hemol s yBMmMLO SLo3NL 05333700
5 B0B03YMo, LybLbmMymo sb6 gmbydMo3n Agbsdmydmmdgdal dxbmnEymo
99mbg 3007085 56 godmEEnmgd0ls s 3MEbaL Bs3emMgdmMdlL dg8mb3g3s30, oy
bg0s 8500 BYEsdby3g3MMOs 86 nbLEMYIENs AMHymdamMdL YLosBMmbm
8390mynb300l dgbobgd s 0bobo gosEbmdngmgdgb dgbodmm Molbigol. 08333300 oM
16 01003858Mb dMHYMONMMOSLSD. ILNBMS370s s IM3mMs sM Pbos dmbogl
0030939000 dngM PBgo3zsmynMameo.

e Jmgzmy hsmm3znl dggaace gesdmh3gnmo gemgd@m dmgol 56 babdmol mo30sb
SbdENEMgdMS, 8 godmoygbman 3hmeyddn, oy 360l 30070 36 d@aBLyma
0356056907909, 56 0 ©760L Hysmmbs s FBgBLIML dmMob 30330M0 SM SMobs.
= ©3600 3009mM0b EsBNsbIONL g8cb373580,190701M0 8x0mb3930L Mo30056
SLoMNEgdMS,080 Nbs dgnE3smmb 3Hamdmadamal,dolo BmaLsbnmyoals
890ymaz30amgo0nl 56 8bgezLn 339moxngonmo 3oMmol dogm.

e 09600l 35073mM0LS s FBIBLIMOL ESBNSBIONM godmH3gnmMo JemadGMmAm3nl, o6
dmgng homom3nl dgggee godmf3zgnmo bsbdmol 018300086 sLsENmMgdmM, 8353Mo
53Mdomymons 379¢0730:00b0 EIBNS670s, 38370190, Jsmom 7833MoBMaby
56 8oL Losbenm3gl Bmms3L70s, doeno Ambmy, BmdMNB70s, 35§39, JNMbydn
hoBm3ncgds, 8dndg Logbal ocgds, 3933Ms, AmIFgMs 96 gbal 30073mol goomgses.

o 5 dg99Momm 56 godmmormm gbals @axLamo b3gamo bgmgdoo. gbals
3BIBLIMSD 56 3MmENIES6 Jgbgxdsdg ym3gmm3zol smHdnbeonm, MmI
bgngdo 8dMsamo gogsom.

o 5 dggbmo 360l IBgBLIML.

o 3 ssLbsm Hysmo 3MmmeendEL, oM gemasbmo 3omesdnm fymom s st hsemm
fyomdo (s 96700 FgLoH393 JoMOMBL s ghomals Eoxisls).

- 009 3hmeyd@do Hysmo 8mb3zg0s, oy3e300Mwom goyn3gdal dgdcamad
bgMm30LL Gadbosnmo dmALsbyMgdabom3nb.

o 5M 373350M™, ES3SMM 86 3793300M0 3MMEYIE0 EsBMY30EIdMSE >
9937019000 39006393590, Es7393d0M00 goyne3gdnl dgdamad bym3anlL Ggdbosnmo
dmaLabyMgdoboznb.

o 05303MmO0L 083086 sLsENEMgdMs, 358mygbg00l eMmb 56 godmygbydalmsbssg
bobg, momgd0 s Lbgymob Lb3s baHomgdo godmbsdmadznl 3mmEnligsb
dmomoggon.

e 5M godmoygbman 3hmeyddn Lb3zs 80Bb7dnL30L, gomes nbbEMndisnols
Lobymaddm3sbgammdn smHgmomo.

- Mova s 33300 35L1bL sMsbamsbsm 3sdmygbgdal o6 nbLbGMmyJsnal
339LMYmIdEmd0L 8)I30 3o8mE339m J3I80b].

o 3M goidaNMM™ 3MmEYJ@0 dmabogdol ommb.

o 3 dgobbymma fysamo 6 bb3s Loobggdo gbol dBgBLIMBY.

o gmgd@mmybamannl bb3s AMHymdnmmMdIdMSb goBnsMmgonls s gowsbymadals
99009850 BobdMmal 3godm§ 3930l 01930086 SLSENMgdMSC, 358mMnygbgm
AC bLo8dama3moal bmgg@on 220 3-240 3 / 10 A b3gE0B03SEN0M, dbMaMme 53
dmHymonmmdnbm3nb.

o 350m0ygbgom sMsbogamgd 10 A-ols &gmdnbomol Bbmeno.

o 3358mab, bsbdmol 56 gemadG&MmmAm3nl 018300086 sLoEnMIdME, sMHIbom,
Mm8 ybol 8@gxn3Lymo dmemdeg 8fnmme sthob Asldymo.
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JmadG&Mmmamznl Mobiol 0830086 sbygnmMadms, MmIgmog godmfagnmoas
8o185Mmomd00 86 gemggd@&Mmmabymannl gogmb3nm, 88 dmHymodnmmdobm3znl Pbos
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9B0M633emymBamo oymb Loaodgaem s80§g0s. 0y sdnHgdol dImGymdommds s
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9mA3Bogdalsl, godmbsdmmg3n 3mmEnsb 309M0 ot godmeal.
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893b67Md0L 86 gondsmmomonl godm sdf3mmd0L 96 EsBNsbxdgdNL 8300
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- 390007000306 86 939X 56 SbenmUs.
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M93m376701mns godmygbgdal §nb gobymgds ssteanmgdnom 10 Hoals
896053mm0530, Moasb 30M3g0m g3odmygbgdolbsl dgbsdamms dgedhbomo yh3gnmm
Unba. gobyMmgdol 3Mmgldo dgbsdanms gedmhbgl omgmmo 33s8emo 86 bnbo. gL
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89185M5Md0L 86 sBN3670x00L 1153030 SLSENMIdMI, st sS3s3d0Mhmm gL
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dofmm3zol bobEgdoo.

080bom30l, MMA xbal 30073ma LB3s MO09IBIOMSL dognsb sbemb s nymU, MedsE
390d@g0s 83B05bmML 080, sMHdnbno, Mmad 3hmeydd ol gomdgdm 8 La-by dgd&on
L03MEIS EIGM390YMO.

96006 d&gxLymal godmmon3z0Lsl gangd&mmamznl 56 babdmolb o306
SbdENMgOMSE, 51E30MIdmM dmdohgo mse3zsc dEgaLIMmO.

058§3Mm0o0l, sBnsb300L, Jemgd@Mmmadminl, abol gogmbznl b bsbdMmolb e300
SLsENEMgdMs, MyE gbadmmms gsdmnfzomlb nBmmsgnol sd37mgdsd, ymzgmamzols
8398mMmgo o dodmagmogo dmfymdommos Juamosb 3oamamal s8mmgdalsl 56
MmEs ot 0ygbgd0.

8950035 0bfobgom, MmA dmHymdommdob go§dgbsdg nbs sgmmeomo dobs
LbfMmo dogmomydsl.
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