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PYKOBOFI,CTBO nosfib3oBartens

BHMMaTENbHO NpoYMTanTe 1 NOMHOCTLIO pa3bepuTeck B JaHHOM
PYKOBOACTBE MO 3KCnnyaTtauum nepen ncnonb3osaHnem npoaykra. OHo
COAEPXUT BaXHYH MHpopMaLmio Ans Bawen 6e3o0nacHOCTU, a Takke
pekoMeHaaLUmm No aKcnnyataumm u o6Cny>KMBaHuio.



OLM-KZBO031 PYKOBOLCTBO MO SKCTUTYATALMN

BBEAEHUE

Cnacn60o 3a NOKyMnKy 3TON BbICOKOKAYeCTBEHHON GppuUTIOpHULbI. Tenepb Bbl CMOXe-
Te rOTOBUTb LUMPOKNIA aCcCOPTUMEHT 6ntog 6onee 300poBbIM CNOocobom, ¢ Hebonb-
LM KONMYecTBOM Macsna unu 6e3 Hero!

B coueTaHnu ¢ BbICOKOCKOPOCTHOW LIMPKynAaUumnein Bo3gyxa GpuTiopHMLA NCMOMb3Y-
eT ropAYN BO3AYX N BEPXHIO peLlleTKy AnA ObICTPOro v N1erkoro NpuroToBneHns
Bawwux 6nioa. VIHrpeaneHTbl HarpeBatoTCA CO BCEX CTOPOH, U B 6ONbLUMHCTBE Clyya-
€B HeT HeobxoanmMocCTn 06aBNATb Macso.

OBLLUEE ONMMNCAHUE

A/D. PeweTka

B/E. MpoTrBeHb A
C/F. Pyuka Kop3uHbl
G. Bo3pyx03ab0opHMK
H. lMaHenb ynpasneHuA ©
|. BeHTMNALUMOHHbIE OKHA

J.MecTo xpaHeHuA WHypa NUTaHnA

K. lWHYp nuTaHua
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A.3oHa 1;B.Temnepatypanntoc/munyc; C.Bpems/Temnepatypa nnoc/MUHYC;
D.Bpemanniocunumn-vyc; E.3oHa 2; F.PA3OIPEB; G.[May3a/CrtapT;
H.KAPTOO®E/JIb;l.Msaco;J. KYPULA;K.KAPTO®EJIb;L.TopT;
M.CUHXPOHU3ALNA OTOENIKW; N.OBOMHOW NMPUTOTOBUTENb;
O.KpegeT; P.PbIBA; Q.Mvuua;R.Osowwu; S.Kypuua; T.CYLLKA ; U.Bkn/Bbikn;
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OLM-KZBO031 PYKOBOLCTBO MO SKCTUTYATALIMN

NCMNOJIb3OBAHUE NMPUBOPA

1. BknioyeHne npnbopa
BkntouunTe B ceTb, pa3factca 3ByKOBOW CUrHas. 3aropuTca Q) Yepes 1 cekyHay npu-
6op BEPHETCA B PEXKMM OXKMAAHNA N BCE MHANKATOPbI MOracHyT.

2. Bbi60op meHo/Temnepatypbi/BpemeHn

1. BkntounTe BUNKY B pO3€eTKy, YTOObI NPMOOP HaXOQUNCA B pexkmMe oxxngaHus. Ha-
xmute (1), 3atem Haxmute (1), BbIGepuTe byHKUMIO NpurotosneHns. Bol moxeTe
cB0OOHO perynnpoBaTtb Bpemsa 1 TemnepaTypy C NOMOLLbIO KHONOK Time +/- n
Temperature +/-. Bbl TakXKe MOXeTe HaxaTb N1t060M 3HaUOK GyHKLMK, YTOObI NpU-
roToBMTb BblOpaHHOe 6/tof0.

2. Nocne 3aBepLlueHna GyHKUNN @ HaXXmMuTe 1 BblbepuTe GYHKLUMIO @ NPUroToB-
neHus. Bol MoxeTe cBOGOAHO perynupoBaTb BpeMs 1 TeMnepaTtypy C NOMOLLbIO
KHonok Time +/- u Temperature +/-. Bbl TakXe MoKeTe HaXaTb Ha Bbl6op ntobon
3Ha4YoK PYHKL MM, YTOObI NPUrOTOBUTL ApYyroe 6ntogo.

3. lNocne 3aBeplieHVA BbilLEYKa3aHHOW MPOrpaMmbl Haxkmute KHonky ppj|, uto-
Obl yCTPOMCTBO Hayano pabotatb. Kaxxgaa GyHKUMA nmeeT cBoe COBCTBEHHOE
BpeMmA 1 TeMnepaTtypy Mo yMONUYaHMIo (Kak NoKasaHo B Tabnuue). KnmeHT moxet
cBoOOAHO perynnpoBaTtb Bpems 1 TemnepaTypy C NOMOLLbIO KHONOK Time +/- 1
Temperature +/-.

Hnana3oH perynnpoBaHua Temnepatypbl coctaBnaeT 50-200°C, kakgoe HaxaTtue

Ha +/- yBennumsaeTt unu ymeHbLaeT Temnepatypy Ha 10°C. Mpu 200°C, HaxmuTe

«+», npounsonget Bo3Bpat K Temnepatype 50°C, Haxkmute «-» npn 50°C Temnepa-

Typa BepHeTca K 200 °C. B npouecce perynmpoBaHua Temnepatypbl 4dpoBon au-

cnnen TemnepaTypbl 6ygeT MuraTb Ha 3KpaHe (BO Bpemsa paboTbl He MUraeT), nocne

TPEXKPATHOro MUraHuna Temnepatypa byaer ycTaHOBNEHa.

Hnana3oH perynmpoBaHunA BpemeHun coctasndaeTt oT 1 Ao 60 MUHYT. Kaxagoe Hax<a-

TVe Ha +/- yBenuumBaeT Uin ymeHbluaeT Bpema Ha 1 MuHyTy. [pn 60 MuHyTax, ecnu

Bbl Ha)KMeTe «+», BpeMs BepHeTcA K 01 muHyTe. Ecnun HaxkaTb «-» npu 01 MyH, Bpems

BepHeTcA K 60 MyH. B npouecce KOHTpoNna BpemeHu unppoBon ancnien BpeMeHun

OyneT muratb Ha 3KpaHe (BO Bpems paboTbl He MUraeT), NoC/ie TPEXKPATHOrO Mura-

HWNA BpemMA 6yaeT yCTaHOBEHO.

3. 3anyck, nay3a/ocTaHOBKa

Mocne Bbibopa GyHKUMM YCTaHOBUTE NPaBUIbHOE BPEMA U NPaBUIIbHYO TeMrnepa-
TYPY, HaxKMunTe NI, Ha4YHEeTCA MUraHne, nocsie 3ByKOBOro CMrHaja MmallnHa Ha4yHeT
pabotatb. Bo Bpems paboTbl mawmHbl HaxmuTe P|, nocne 3sykosoro curHana ma-
LWMHA OCTAaHOBUTCA, MPEKPATUT MuraHue. Bo Bpema paboTbl MalumnHbl Haxxkmute P,
nodsie 3ByKOBOIro CMrHasia MallnHa OCTaHOBUTCA 1 BEPHETCA B PEXXUM OKNOaHUA.
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OLM-KZBO031 PYKOBOLCTBO MO SKCTUTYATALIMN

MpumeyaHme:

1. Bo Bpemsi paboTbl GpUTIOPHMLbI Bbl MOXKETE BbIHYTb MPOTMBEHb A5 XKaPKU, UTO-
6bl NPOBEPUTb pPe3ynbTaT NPUroTOBEHMA UK Jo06aBUTb elle NpoayKToB. Ma-
LUNHA NPOAOIKMT PaboTy No Nporpamme, eC/ivi BCTaBUTb MPOTMBEHDb ANA XKapKW
06paTHO BHYTpb.

4. KoHeLl nporpammbli

HarpeBaTeanb||7| SNIEMEHT nepecTaHeT pa60TaTb no ncreyeHnm pa6oqero Bpeme-
HK, nokaxeT 00 MuH, OBUratesib npogoJiKUT pa6OTaTb, pPa3aacTcA 3ByKOBOIﬁ CTHarn.
}J,BVII'aTeJ'Ib npoaoJiKaeTt pa60TaTb 1 MWHYTY, OXNaxXgaA MallHYy, 3aTEM MallWHa rne-
PEXOOUT B PEXKUM OXKMNOAHUA.

CUHXPOHU3ALUUA OTAEJIKA

MpurotoBneHune 2 6n10f C UCNOb30BaHNEM 2 pa3HbiX GYHKUUIA, TeMnepaTyp Uin
BPEeMeHV NPUroTOBNEHNA 1 3aBEPLLEHNE B OQHO 1 TO Xe BpeMs.

3apanTe Kaxkgyto 30Hy 1 ncnonbdynte CUHXPOHU3ALMA OTAEJIKW, utobbl 06€ 30HDI
3aKOHYMIN FOTOBUTHCA OHOBPEMEHHO.

War 1: lNporpammuposaHue Zone 1.
lNomecTuTe eny B KOP3UHY;

Haxkmute @;

BbibepuTe GyHKUMIO NPUTOTOBNEHNA.

War 2: lNporpammupoBaHme Zone 2.
[NlomecTuTe efly B KOP3VHY;

Haxxmute @;

BbibepuTe GyHKUMIO NPUrOTOBNEHNA.

War 3: Hauano npurotosneHuA.
Bbibepute CUHXPOHU3ALUWA OTAENKK;
Haxmute pp]|, utobbl HauaTb NpurotToBneHue.

ABOWHOWN NPUTOTOBUTEJb

[MpurotoBneHe O gHOW 1 TOW Xe efibl B KaXK40W 30He.
YctaHoBuTe Zone 1 u ncnonbsynte ABOVIHOWU MPUTOTOBUTESIb, utobbl
aBTOMaTMYeCKM COMOCTaBUTb HACTPOWKM C 30HOM 2.

LWar 1: Boi6bepute JBOVIHOM MPUTOTOBUTESTb;
MomecTute efly B KOP3UHY.

Lar 2: Boi6epute GyHKLMIO MPUTrOTOBNEHNS;
Haxmute Pp]|, utobbl HauaTb NprrotToBneHue.
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OLM-KZBO031 PYKOBOLCTBO MO SKCTUTYATALIMN

TABJINLUA MEHIO
JIOFNMCTUKa nporpaMMbl
MeHIo BpeMﬂ Temnepatypa
no ymonyaHuio (mun) [0 yMonanuio (°C)
'% PA3OrPEB 3 180
“ KAPTO®ENH 25 200

< SV 12 200
y YPUILIA 20 200

e 12 180

DyHKuyuA ﬁ 25 160
Topt
,}, 8 180
KpeBet
=& 10 180
PbIBA

&%

% nvuua 20 180
3% — 10 160
e 30 200

Kypuua
iR 15 150
CYLLIKA
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OLM-KZBO031 PYKOBOLCTBO MO SKCTUTYATALIMN

BHMMaHMe: He nNpuKacantTecb K GpUTIOPHULE BO BPEMA 1 MPUMEPHO B TeyeHune 30
MUWHYT NOCJIe NCMONb30BaHUA, TaK Kak OHa CTAaHOBUTCA OYEHb ropAYEeN.
NepknTe Nprnbop TONbKO 3a PYUKY.

STAlbI PABOTbI

1. BcTaBbTe BWJIKY CETEBOrO LUHYPA B 3a3€MJIEHHYIO PO3ETKY.

2. lMonoxmnte nHrpeaueHTbl B MPOTUBEHDb AJ1A XKapPKN.

3. YcTaHOBWTE NPOTUBEHb AN1A XAPKM B MPaBUSIbHOE MONOXeHWe; BbibepuTe GpyHK-
LMo B MeHto 1 Haxkmute NMYCK/MAY3A, yTobbl HayaTb rOTOBUTD.

4. [lncnnei Ha aKpaHe NOKaXkeT TemnepaTtypy u Bpems. Temnepatypa — 370 yCTa-

HOBJIEHHaA TeMnepaTypa, a BpeMa — ocTaBLueecA paboyee Bpems. BoibpaHHas

HaMn QYHKLMA HAUHET MUraTb.

5. HekoTtopble vHrpeaneHTbl TPebyoT BCTPAXMBAHUA B CepeguHe BPeMeHN npu-
rotoBneHua (cm. pasgen «HacTponiku» B 3ToM rnase). Ytobbl BCTPAXHYTb UHTpe-
LVEHTbI, Bbl MOXKETE BbITALWUTb MPOTUBEHDb AJ1A KaPKM 13 Nprbopa 3a pyukKy u
BCTPAXHYTb €ro. 3aTeM Bbl MOXeTe BCTaBUTb NPOTUBEHDb ANA »KapKky 0OpaTHO B
aspodpuTiopHNLLY.

6. Korga Bbl yc/bllMTe 3BOHOK TariMepa, YCTaHOBJIEHHOE BpeMsA NPUroToBeHUA
NCTeKno. Bbl MoXeTe BbITalMTb MPOTMBEHD 13 NpMbopa N NOCTaBUTb €ro Ha Tep-
MOCTOMKYI0 MOBEPXHOCTb.

7. TlpoBepbTe, roTOBbI NI UHIPeaueHTbl. ECnu nHrpegmneHTbl ewe He roToBbl, Bbl
MO>KeTe MPOCTO BCTaBUTb MPOTMBEHD A1 >KapK 06paTHO B Npubop 1 roTOBUTb
ero eLe HeCKOJIbKO MUHYT.

8. BblCbiNbTe cogepKnmoe NPOTUBHA B MUCKY UV Ha TaperskKy.

MpumeuaHune: 4yToObl [OCTaTb KPYMHblE UAN XPYMNKUE VHIPEANEHTbI, MOXKHO WUC-T

ONb30BaTb WNMLbI.

9. Korga napTna vHrpegueHToB rotoBa, ppuUTIOPHMLA MTHOBEHHO rOTOBa K NPUro-
TOBIEHUIO CriedytoLein napTun.

MpumeyaHme: Nnpy NepBOM UCMOb30BaHNN GPUTIOPHULIbI MOXKET BblAENATbCA Ner-
KU AbIM UK 3anax. 9TO HOPMAaNbHO U CKOPO Mcye3HeT. BaxkHo obecneunTb gocta-T
OYHYI0 BEHTUAALMIO BOKPYT GPUTIOPHULbI.
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OLM-KZBO031 PYKOBOLCTBO MO SKCTUTYATALIMN

HACTPOUKW

MomrMo NpeayCcTaHOBIEHHOIO MEHI0, Bbl TAKXXe MOXETe UCMOJIb30BaTb 3Ty GppUTIOP-
HULY ANnA NPUroToBAeHUA apyrux 6niog, yCTaHOBMB BpeMA U TeMnepaTypy. JTa Ta-
6nMua HUXKe NOMOXKET BaM BblOpaTb OCHOBHbIE HACTPOWMKN A1 UHTPEeANEHTOB, KO-
TOpbl€ Bbl XOTUTE MPUrOTOBUTD.

MpumevaHmne: nomHume, YUMo smu HACMpPOUKU npugedeHbl MOJIbKO 0/ CNPAsKU.
[TockonbKy uHepeoueHmMeol pasudaomMca NO NPOUCXOXO0eHUKo, pasmepy, gopme u
Mapke, Mbl He MOXeM 2apaHmupo8ame Hausly4wue HacmpouUKu 0714 8aUIUX UH2peou-
eHmos.

MockonbKy TexHonorna Rapid Air MrHOBEHHO pa3orpeBaeT BO34yX BHYTpu npnbo-
pa, KpaTKOBPEMEHHOE M3BJIeYEHME NPOTUBHA 13 Npubopa BO BPEMA XKapKu rops-
YM BO3OYyXOM €fiBa NI HapyLWnT npoLecc.

CoBeTbl NO npuroToBJIEHNIO NN

Bo Bpema NpuroToBneHns N aspodpuUTIOPHULA U ee feTann HarpesatoTcs, 6yab-
Te OCTOPOXKHbI.

He nepenonHsaiTe KOP3nHY AN XapKu NpogyKTamu.

He knagnte npoayKTbl B NPOTUBEHb AJ151 KaPKU.

Ucnonb3oBaHMe macna

Nlo6aBneHne Heb6ONbLIOrO KONMYeCTBa Macsa B MPOAYKTbI MOXET caenaTb nx bonee
XPYCTALWNMN.

MacnsiHble cnpen Xxopowwn Ais PaBHOMEPHOro HaHeCceHUsA HebGOoMbLOro Koimnuye-c
TBA MacJia Ha NPOAYKTbI.

CoBeTbl NO NPUroTOBJIGHNIO NULLN

Bbl moxxeTe AKapuUTb Ha BO3ayXe 3aMOPOKEHHbIE NMPOAYKTbl, KOTOPbIE MOKHO 3amne-K
dTb B yXOBKe.

YT06bl NPUrOTOBUTL TOPTbI, MUPOXKKA UK Ntobble MPOAYKTbI C HAYMHKOW UN Te-C
TOM, Bbl MOKETE NOMeCTUTb NPOAYKTbI B TepMOCTOVIKI/IVI KOHTeIZHep N NMOCTaBUTb er
O B NPOTUBEHb AJ1A »KaPKW.

O6cyWwmnTe NPOAYKTbI KYXOHHbIM MONIOTEHLIEM Nepes TeM, Kak 06aBnATb NX B NPO-T
MBEHDb OJ1A KapPKW.

Pasorpes npoayKros
MNpocTo yctaHoBuTe Temnepatypy 150 °C Ha 10 MUHYT.

MpumeyaHue: nyywe fo6aBUTb 3 MUHYTbl KO BPEMEHW MPUrOTOBAEHNA, NPeXae
yem HauMHaTb XKapKy, ecnun Nprbop XoNOAHbIN.

XpaHeHune
1. OTknouuTe NpnbOp OT CeTU U fanTe emMy OCTbITb.
2. Y6epuTecb, 4To BCe AeTaNnu YNCTble U CyXUe.
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OLM-KZBO031

PYKOBOLCTBO MO SKCTUTYATALIMN

YCTPAHEHUE HEUCMPABHOCTEN

Mpo6nema

Bo3amoxxHasa npuunHa

PeweHne

AspodpuTiopHULa He paboTaeT.

Mpnbop He NOAKIIOUEH K CETH.

BcTaBbTe BUIIKY CETEBOro LWHypa
B 3a3eMJIEHHYI0 PO3ETKY.

Bbl He ycTaHOBUNU Tarimep.

MoBepHUTE PpyuKy Tanmepa Ha
HeobXxogMmoe BpemsA MpUroToB-
neHms, ytobbl BKNOUMTL Nprbdop.

WHrpeaneHTbl, 06XapeHHble BO
bpvTIOPHNLE, HE TOTOBbI.

KonunuectBo NHIpegneHToB B
KOP3nHE CJINLLIKOM 6onbluoe.

MomecTute B KOP3UHY Hebonb-
Wwre Mopuun  UHTPESUEHTOB.
MeHbLure nopunn o6xkapviBaioT-
cs1 6onee paBHOMEPHO.

YcTaHOBEeHHaA
CNINLLIKOM HU3KasA.

Temnepartypa

lNoBepHUTE pPYUYKy pPerynmpoBKu
TemnepaTtypbl Ha Heobxoaunmyto
Temnepatypy (cm. pasgen «Ha-
CTPONKM»).

BpeMﬂ npuUroToBneHnNA CINLLKOM
KOPOTKOE.

MoBepHWTE pyuKy TaMmepa Ha
HeobxoaumMoe BpemMs MPUroToB-
neHus (cm. pasgen «<HacTponkmy).

NHrpepneHTbl 06KaprBatoTCAa BO
bpUTIOPHULLE HEPABHOMEPHO.

HekoTopble MHrpeaneHTbl HeOO-
XOANMO BCTPAXHYTb B cepefniHe
BPEMEHM MPUrOTOBNEHNA.

NHrpepgueHTbl, KOTOpble nexat
APYr Ha Apyre unuv rnonepek apyr
apyra (Hanpumep, KapTtodenb
¢bpw), HEO6XOAUMO BCTPSIXHYTb B
cepefviHe BPEMEHW MPUroToBe-
HUA (cM. pasgen «<HacTponKkm»).

KapeHble 3aKyCKU He XpycTAaLLme,
KOrga ux focTatoT 13 GpUTIOPHU-
Upbl.

Bbl ucnonb3oBann TUn 3aKycCoK,
npefHasHayeHHbIX Ana  npwu-
roToBNeHNA B TPAAMLUMOHHOM
bpuTiIopHULE.

Ncnonb3ynte 3aKyCckn anAa QyxoB-
KU NN Cnerka CmaxbTe 3aKyCKu
Macsiom, 4ytobbl nonyumTb 6onee
XPYCTAWMI pe3ynbTaT.

HeBO3MOXHO nNpaBuWIbHO BCTa-
BUTb NPOTMBEHb B Nproop.

B KOp3nHe cnnwKkom MHOro npo-
LOYKTOB.

He 3anonHaliite KOp3uHy cBepx
MaKCUMaNbHOro KONnyecTBa,
YKa3aHHOro B Tabnuue Ha npeabl-

ayuien cTpaHuue.

Kop3rHa HenpaBuIbHO YCTaHOB-
NleHa Ha NPOTUBHeE

Hapgasute Ha KOP3UHY, NOKa He
ycnbiwnTe Wesnyok.

M3 npubopa nget 6enbiii obim.

Bbl rotoBute MUPHbIe UHrpean-
€HTbI.

Ob6paTnTe BHUMaHUE, YTO TeMre-
paTypa XOpOoLIO KOHTPONupyeTca
1 He fomxkHa npesbiwatb 180 °C
Npu >KapKe »UPHbIX UHIPeaneH-
TOB BO GpUTIOPHMLIE.

Ha ckoBopoge Bce elle ocTanumcb
XKVPHblE OCTaTKM OT NpeaplayLle-
ro UCrosnb30BaHMA.

benbin gbiIMm BO3HMKaET 13-3a Ha-
rpeBaHus Xxunpa B Kactptone. O6s-
3aTefIbHO TLUIATENbHO OuullanTe
CKOBOpOAY MOCne KakAoro Wuc-
NoJSb30BaHUA.
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PYKOBOLCTBO MO SKCTUTYATALMN

Mpo6nema

Bo3moikHaa npnumnHa

PeweHne

Ceexunn Kaptodenb ¢ppu ob6Xa-
pvBaeTca BO (ppuUTIOPHMLE He-
paBHOMEPHO.

Bbl He 3amouunnn KaptodenbHble
MasiouKn Kak cnepyeT nepes xap-
KOM.

3amounTe KapTodesnbHble nanoy-
KW B MUCKe C BOJJOW HE MeHee Yem
Ha 30 MWHYT, BblHbTE NX U BbICY-
LINTE KYXOHHbIM MONOTEHLEM.

Bbl mMcnonb3oBanu He TOT CopT
KapTodens.

Ncnonb3ynte cBexunin Kaptodpenb
n ybegurtecb, 4YTO OH OCTaeTcA
TBEPAbIM BO BPEMSA KapPKU.

Ceexunn Kaptodenb ¢pu He Xpy-
CTAWMWIA, KOorga ero JocCTalT u3

bpuUTIOPHULbI.

XpycTkocTb KapTodena ¢pu 3a-
BUCUT OT KOMMYyecTBa Macnia u
BOAbI B KapTodene dppu.

Y6eantecb, UTo Bbl TLATENBHO
BbICyLLUNIIN KapTO(I)eﬂbele na-
NIOUKH, npexpe 4vyem noKpbiBaTb
X MmacJiom.

HapexbTe KapTodenb Ha 6onee
TOHKME Nnasioyku, yTOObI nony-
ynTb 6onee XPYCTALLYIO KOPOUKY.

JlobaBbTe HeEMHOro 6osnblle mac-
na, ytobbl NonyynTtb Bonee xpy-
CTALLYIO KOPOUKY.

MpounsBogutenb: Guangdong Oulemei Import and Export Co., Ltd.

Appec: komHata 301, N2 2, 3-a ynuua WadsH, parioH bantoHb, NyaHuxoy
(30HbI C318, C320, C322 B 3ane Q)
OdunuymnanbHbI CANT TOProBOro LeHTpa: www.oulemei.top.
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USER MANUAL

Read and understand this instruction manual thoroughly before
using the product. It contains important information for your
safety as well as operating and maintenance advice



OLM-KZBO031 USER MANUAL

Introduction

Thank you for buying this top-quality air fryer. You will now be able to cook a wide
assortment of food in a healthier manner, with little or no oil!

In combination with high-speed air circulation, the air fryer uses hot air and a top grill to

prepare your dishes quickly and easily. The ingredients are heated from all sides and
there is no need to add oil in most cases.

General description

A/D: Rack

B/E: The tray A
C/F: Basket handle
G/H: Air inlet

| :Power cord
J:Control panel
K/M :Inner o
L:Air outlet

.
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A: Zone1 B: Temperature plus/minus  C: Timer/temperature
Display D: Timer plus/minus E: Zone 2 F:Pre-heat G:Start/Pause
H:French fries |: Meat J: Drumsticks K:Steak L:Cake M:SYNC
FINISH N:DUAL COOK O:Shrimp P:Fish Q: Pizza R:Vegetable
S:Chicken T:Re-heat U:on/off
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OLM-KZBO031 USER MANUAL

Important information

Please read this user manual carefully before the use of the appliance and keep it safely
for future reference.

Danger

- Never immerse the housing, which contains electrical components and the heating
elements, in water and rinse it under the tap.

- Do not let any water or other liquid enter the appliance in order to prevent electric shock.

- Always put the ingredients to be fried in the tray, so as to prevent it from coming into
contact with the heating elements.

- Do not cover the air inlet and the air exhaust openings while the appliance is operating.

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

- Never touch the inside of the appliance while it is operating.

- Check whether the voltage indicated on the appliance corresponds to the local mains
voltage in your country before you connect the appliance.

- Do not use the appliance if the plug, the power cord or the appliance itself is damaged.

- If the power cord is damaged, you must have it replaced at a service center authorized
by similarly qualified persons in order to avoid a hazard.

- This appliance is not suitable for children or people who are either physically or mentally
handicapped or those who lack experience and knowledge. If you want anyone else to
use the appliance, that person should be properly guided on its use.

- Keep the appliance and its mains cord out of the reach of children when the appliance is
switched on or is cooling down.

- Keep the main cord away from hot surfaces.

- Do not plug in the appliance or operate the control panel with wet hands.

- Only connect the appliance to an earthed wall socket, and always make sure that the
plug is inserted into the wall socket properly.

- Never connect this appliance to an external timer switch.

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

- Do not place the appliance against a wall or against other appliances; Leave at least
10cm free space at the back and sides and 10cm free space above the appliance; Do
not place anything on top of the appliance.

- Do not use the appliance for any purpose other than what described in this manual.

- Do not let the appliance have an unattended operation.

- During hot air frying, hot steam is released through the air exhaust openings; Keep your
hands and face at a safe distance from the steam and the air exhaust openings; Be
careful of hot steam and hot air when you remove the frying tray from the appliance.

- The surface below the appliance may become hot during use.
- Immediately unplug the appliance if you see dark smoke coming out of the appliance;
Wait for the smoke emission to stop before you remove the frying tray from the appliance.

©)
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Caution
- Place the appliance on a horizontal and stable surface.

- Always unplug the appliance after use.

- Let the appliance cool down for about 30 minutes before you handle or clean it.
- Remove burnt remnants.

- This appliance is intended for normal household use only. It is neither intended for use in
environments such as staff kitchens, offices, farms or other work environments, nor
intended to be used by clients in hotels or other similar environments.

- If the appliance is used improperly or if it is not used according to the instructions in the
user manual, the warranty becomes invalid and seller refuses any liability for any
damage that may be caused.

Prior to the first use

1. Remove all packing materials.
2. Remove any stickers or labels from the appliance, other than the rating label.
3. Thoroughly clean the frying tray, with hot water and some liquid washing soap using a
non-abrasive sponge.
Note: You can also clean these parts in the dishwasher.
4. Wipe the inside and outside of the appliance with a moist cloth.

Preparing for use

1. Place the appliance on a stable, horizontal, and heat-resistant surface.

2. Place the crisper rack in the frying tray properly.

Do not fill the frying tray with oil or any other liquid.

Do not put anything on top of the appliance. This disrupts the airflow and affects the
air-frying result.

Using the appliance
1. Power on

Plug in, there is BEEPS sounds. Light up. 1 seconds will be back to standby mode: all light

will be off expect L.J .

2. Menu selection/Temperature/Time

1). Plug in, it is at the standby mode. press LIJ , Then press and select cooking

function. you can adjust the time and temperature freely by using Time +/- and
Temperature +/- button. You can also press any function icon to cook different food.

2).After finish function, press and select cooking function. you can adjust the

time and temperature freely by using Time +/- and Temperature +/- button. You can also
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press any function icon to cook different food.

3).After finish above program then press Bl unit start to work. Every function have its
own default time and temperature (As shown in the table). Customer can adjust the time
and temperature freely by using Time +/- and Temperature +/- button.

The temperature control range is 50-200°C, every click on the + / - temperature will
increase or reduce 10°C. At 200°C, , press the "+", will loop back to a temperature of

50°C, press the "-" at 50°C temperature will cycle back to 200°C. In the process of
temperature control, temperature digital display will flicker on the screen (not flashing
during working), after flickering 3 times, the temperature has been done of setting;

The adjusting time range is 1 to 60 mins. every click on the + / - time will increase or
reduce 1 min. At 60 min if you press "+", the time will cycle back to 01 min,. At 01 min , if
you press "-", the temperature will cycle back to 60 min. In the process of time control,
time digital display will flicker on the screen (not flashing during working), after flickering 3
times, the time has been done of setting.

3. Start, pause/stop

After select function ,set the right time and right temperature, press Il |, the Ml start to
flicker, after BEEPS sounds, machine start to work. During the machine working, press
Bl | after BEEPS sounds,machine stop working, i

stop flickering.during the machine working,press U , after BEEPS,machine stop
working,and machine back to standby mode.

Noted:
(1). During working, you can take frying tray out, stop working,and you can check cooking
result or add more food, machine continue to work on the program if pull in the frying tray.

4. End of program

Heating element stop working when working time is done ,show 00 min,motor continues to
work, buzzer warning. motor continues to work 1 min,cooling machine, then machine
enter the standby mode.
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Smart Finish

SMART FINISH @ @ MATCH COOK

Cooking 2 foods using 2 different functions, temps or cook times?

Problem each zone and use SMART SET to have both zones finish at the same time.
Step1: Program Zone1

Place food in basket

press

Select a cooking function

Step2: Program Zone2
Place food in basket

Press

Select a cooking function
Step3: Begin cooking
Select Smart Finish

Press Ml to begin cooking

Match Cook

SMART FINISH @ @ MATCH COOK

Cooking the same food in each zone?
Set Zone 1 and use MATCH COOK to automatically match settings to zone 2.

Step1: Select MATCH COOK
Place food in basket

Step2: Select a cooking function
Press Ml to begin cooking.
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Menu table
program logistics
menu Default time(min) Default
temperatu
re (°C)
'%} Pre-heat 3 180
- French fries 25 200
& 12 200
‘ Drumsticks 20 200
o 12 180
25 160
function Cake

& 1
L Shrimp 8 80
-, 10 180
Pizza 20 180
& Vegetable 10 160
L 30 200
S0 15 150

X Reheat

>
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Caution: Do not touch the pan during and about 30mins after use, as it gets very hot.
Only hold the pan by the handle.

Operation step

1. Put the mains plug in an earthed wall socket.

2. Put the ingredients into the frying tray.

3. Put the frying tray in the right position; Choose function from menu and press
START/PAUSE to start cooking.

4. Screen display

It will show temperature and time. Temperature is the setting temperature and time is
remaining working time.

The function we have selected is flicker.

5. Some ingredients require shaking halfway through the preparation time (see section
'Settings' in this chapter). To shake the ingredients, you can pull the frying tray out of the
appliance by the handle and shake it. Then, you can slide the frying tray back into the air
fryer.

6. When you hear the timer bell, the set preparation time has elapsed. You can pull the
pan out of the appliance and place it on a heat-resistant surface.

7. Check whether the ingredients are ready.

If the ingredients are not ready yet, you can simply slide the frying tray back into the
appliance and cook it extra minutes.

8. Empty the tray into a bowl or onto a plate.

Tip: Toremove large or fragile ingredients, you can use a pair of tongs to lift the
ingredients out of the tray.

9.When a batch of ingredients is ready, the air fryer is instantly ready for preparing another

batch.

Note: When you use the Air Fryer for the first time, a slight smoke or odor
may be emitted. This is normal and will soon disappear. It is essential to
ensure that there is sufficient ventilation around the Air Fryer.

Settings

Apart from the preset menu, you also can use this air fryer to make other food by setting
the time and temperature. This table below helps you to select the basic settings for the
ingredients you want to prepare.

Note: Keep in mind that these settings are only for reference. As ingredients differ in origin,
size, shape and brand, we cannot guarantee the best setting for your ingredients.

Because the Rapid Air Technology instantly reheats the air inside the appliance, pulling the
frying tray briefly out of the appliance during hot air frying barely disturbs process.

Cooking Tips

Air Fryer and Parts will become hot during the cooking process.
Do not over fill Fry tray with foods.

Do not pack foods into Fry tray.

Using Oil
)
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Adding a small amount of oil to food can make them crispier.
Oil sprays are good for applying small amounts of oil evenly to food.

Food Tips

You can air fry frozen food that can be baked in the oven.

To make cakes, hand-pies, or any foods with filling or batter, you can place foods in heat-
safe container and put that in Fry Tray.

Pat dry foods with marinades before adding to Fry Tray.

Reheating Foods
Simply set temperature to 150°C for up to 10 minutes.

COOKING GUIDE - Note: these settings are a guide. As ingredients differ in size shape
and brand, you may need to adjust cooking times and temperatures.

Note: It is better to add 3 minutes to the preparation time before you start frying if the
appliance is cold
cold.

Cleaning

Clean the appliance after every use.

The frying tray, basket and the inside of the appliance have a non-stick coating. Do not use
metal kitchen utensils or abrasive cleaning materials to clean them, as this may damage the
non-stick coating.

1. Remove the mains plug from the wall socket and let the appliance cool down.

Note: Remove the frying tray to let the air fryer cool down more quickly.

2. Wipe the outside of the appliance with a moist cloth.

3. Clean the frying tray and basket with hot water, some washing liquid soap and a non-
abrasive sponge.

You can use a washing liquid to remove any remaining dirt.

Note: The frying tray and basket are dishwasher-proof.

Tip: If dirt is stuck to the basket, or at the bottom of the frying tray, fill the frying tray with hot
water and with some washing liquid soap. Put the basket in the frying tray and let the frying
tray and the basket soak for approximately 10 minutes.

1. Clean the inside of the appliance with hot water and a non-abrasive sponge.
2. Clean the heating element with a cleaning brush to remove any food residues.

Storage

1. Unplug the appliance and let it cool down.
2. Make sure all parts are clean and dry.
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Problem

The air fryer does
not work

Troubleshooting

[Possible cause

The appliance is not
plugged into the mains.

Solution

Put the mains plug in an earthed
wall socket.

You have not set the timer.

Turn the timer knob to the required
preparation time to switch on the
appliance.

Food not fully
cooked

The amount of the
ingredients in the Frying
Tray is too much.

Put smaller batches of ingredients in
the Frying Tray. Smaller batches are
fried more evenly.

The set temperature is too
low.

Turn the temperature control knob to
the required temperature setting
(see section 'Settings').

The preparation time is too
short.

Turn the timer knob to the required
preparation time (see section
'Settings').

The ingredients
are fried unevenly
in the air fryer.

Certain types of the
ingredients need to be
shaken halfway throughout
the preparation time.

Ingredients that lie on the top of or
across each other (e.g. fries) need
to be shaken halfway throughout the
preparation time (see section
'Settings’).

Fried snacks are not
crispy when they
come out of the air
fryer

You use a type of snack
meant to be prepared in a
traditional deep fryer.

Use oven snacks or lightly brush
some oil onto the snacks for a
crispier result.

Cannot slide the
pan into the
appliance properly.

There is too much food in
the Frying Tray.

Do not fill the tray beyond the
maximum amount indicated in the
table on the earlier page.

White smoke comes
out of the appliance

You are preparing greasy
ingredients.

Note that the temperature is well-
controlled to be under 180°C, when
you fry greasyingredients in the air

fryer.
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Problem

Possible cause

The pan still contains
greasy residues from the
previous use.

Solution

White smoke is caused by grease
heating up in the pan. Make sure
you clean the pan properly after
each use.

Fresh potato fries
are fried unevenly
in the air fryer.

You did not soak the potato
sticks properly before you
fried them.

Soak the potato sticks in a bowl of
water for at least 30 minutes; take

them out and dry them with kitchen
paper.

You did not use the right
potato type.

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

Fresh potato fries
arenot crispy
when they come
out of the airfryer.

The crispiness of the fries
depends on the amount of
oil and water in the fries.

Make sure you dry the potato sticks
properly before you coat them with oil.

Cut the potato into thinner sticks for
a crispier result.

Add slightly more oil for a crispier
result.

Guangdong Oulemei Import and Export Co., Ltd

301, No. 2 Shafengsan Road, Baiyun District, Guangzhou (location:C318 C320 C322area)

www.oulemei.top.
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