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PykoBOACTBO MOJIB30BATEIIA

BHuMarenpHO MpOYMTAUTE U ITOJTHOCTHIO pa30EpPUTECh B JaHHOM
PYKOBOJICTBE I10 3KCILTYaTalluM MIEPE] UCIIOIb30BaHUEM MPOyKTa. OHO
COJICPKUT BAXKHYIO HH(POpMAIIHIO 715 Ballie 0€30MacHOCTH, a TaK»Ke
PEKOMEHIAIUH TI0 IKCIUTyaTallMu U 00CITYKUBAHUIO.
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BBenenue

bnarogapum 3a MOKYIKY 3TOM BBICOKOKAUECTBEHHOUM (PUTIOPHUIBL. Terneph BbI CMOXKETE TOTOBHTH
camble pa3HOOOpa3HbIe ONofa OoJsiee 3M0POBBIM CIIOCOOOM — C HEOOJBIIMM KOJIMYSCTBOM Macja WM
BooO111E 0€e3 Hero!

B naHHOM YCTpO#CTBE AJIsi MPUTOTOBJICHHUsS OO UCIIONB3YEeTCs HArpeThld BO3IYX B COYCTAaHUH C
BBICOKOCKOPOCTHOW LUPKYJISIUCH U BEPXHUM HarpeBaTeIbHBIM 3J€MEHTOM. VHTpenneHThl paBHOMEPHO
MPOTPEBAIOTCSA CO BCEX CTOPOH OJHOBPEMEHHO, M B OOJIBIIMHCTBE CIy4aeB He TpeOyercs N00aBIIsATh
MacJIo.

OO0miee onmucanue

A: Pemierka

B: Ilognon

C: Pyuka KOp3uHBI

D: BepxHss kpbllka

E: llInyp nuranus

F: Ilanens ynpasneHus

G: BeHTWISIIMOHHOE OTBEPCTHE

>

.

,
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A: IIpensaputenbhsiii Harpe (IIpenpazorpes); B: Temmepatypa mmtoc/munyc; C: Kaprodens ¢pu; D:
l'onenn; E: Bpems/Temneparypa; F: Creiik; G: I[Tupor (Topt); H: Bpems mmtoc/munyc; I: Crapt/Ilaysa;
J: Boikmouenne/Bxmouenue; K: [Toncserka; L: OBomum; M: Kypuma; N: Peiba; O: Kpeetku

2>



OLM-KZF038 PYKOBOJICTBO IT1O SKCIUITYATALIN

Ba:xHo

BraumarensHO IMPOYTUTEC HAHHOC PYKOBOACTBO IIOJIB30BATCIIA IIEPEH HCIIOJIb30BAHUCM an6opa nu
COXpPaHUTE €ro JId ,Z[aJ'ILHefII.HeFo HCII0JIb30BaHMUA.

OnacHocTh

1. Hukorma He morpyxaiTe KOpPIYC, B KOTOPOM HAaXOASTCS SJICKTPOHHBbIE KOMIIOHEHTBHI U
HarpeBaTellbHbIE SJIEMEHTHI, B BOJY U HE MOWTE €r0 MOJ CTPYEH BObI.

2. He nmomyckaiiTe momnaanusi BOAbI WK 000 IPYroi *KUIKOCTH BHYTPh MPHOOpa — BO M30EKaHUe
MOPaXKCHHUSI STEKTPUUECKUM TOKOM.

3. Bcerna momemaiTe MpOAYKTHI AJSL KApKH B KOP3UHY, YTOOBI MPEIOTBPATUTh HX KOHTAKT C
HarpeBaTelbHBIMU JIEMEHTaMU.

4. He 3akpbIBaiiTe BO3/IyXx03a00pHbIE U BBITYCKHBIE OTBEPCTUSI BO BpeMsi paboThI pubopa.

5. He wnanonHsiiTe KOp3WHY IJs MPOAYKTOB MaclioM, TaK KaK 3TO MOXET CTaTh MNPUYMHOMN
BO3TOPaHMS.

6. Hukorna He npukacaiiTech K BHyTpEHHEH 4acTH mpudopa Bo BpeMsi ero paboThl.

7. llepen mnonkmoueHueM mpubOopa yOeawTech, YTO HampsDKEHUE, YKa3aHHOe Ha mpubope,
COOTBETCTBYET HAIPSHKEHUIO B MECTHOM 3JIEKTPOCETH B Balllel CTpaHe.

8. He ucnone3yiite npudbop, €ciau BUIIKa, CETEBOU IIHYP WM caM MpUOOp MOBPEXKICHBI.

9. B cnyuae MOBPEXKICHHS CETEBOrO IIHYpa, €ro JOJDKEH 3aMEHUTh CEPBUCHBIM IIEHTP WU
KBaJIM()ULIMPOBAHHBIN CIIEIIUATHCT, YTOOBI N30€KaTh OMACHOCTH

10. Otot mpubop He mpenHa3HA4YeH ISl UCIIOJIb30BaHUS JETHbMH WM JIOIbMU C (PU3HMUECKUMH WU
YMCTBEHHBIMHU OTPaHUYEHUSMH, TUOO0 HE UMEIOIIMMHU OTbITa U 3HaHUH. Ecnu BBl X0oTUTE, 4YTOOBI IPUOOP
UCIOJIB30BAN KTO-TO JIPYTOM, 3TOT YENOBEK JOJKEH ObITh TOJKHBIM 00pa3oM MPOUHCTPYKTUPOBAH.

11. Jep>xute mpubop U ero CETeBOW UIHYP B HEAOCTYIHOM /IS JIeTei MecTe, Koraa mprudop BKIIOUEH
WJIH OCTHIBAET.

12. Jlepkute ceTeBOW LIHYp MOAATIBUIE OT TOPSYUX TOBEPXHOCTEM.

13. He Bxurouaiite npubop B pO3ETKY U HE YIPABIIANTE MAaHENIbIO YIIPAaBIECHUS MOKPBIMH PYKaMH.

14. Tlogxmrouaiite mpubOp TONBKO K 3a3eMIIEHHOHM po3eTke. Bcerma ybOexmaiitech, 4TO BHIIKA
MIOJTHOCTHIO U MPABUJILHO BCTABJICHA B PO3ETKY.

15. Huxorga He mOKIIIOUalTe 3TOT MPHOOP K BHELTHEMY TaliMEpy HJIM BBIKITIOUATEIIO C TaiiMepoM.

16. He cTaBpTe pubOp Ha JETKOBOCILIAMEHSIOIUECS MaTepraibl (HapuMep, CKaTepTh WIH IITOPHI)
1 BOJIM3U HUX.

17. He craBbTe mpubOp BIUIOTHYIO K CT€HE WX ApyruM npubdopam. Ocrtasngiite He MeHee 10 cm
cBOOOJIHOTO MTPOCTPAHCTBA c3aau U 1o Ookam, u 10 cm cBepxy npubopa. He knagure Hudero Ha nmpudop.

18. He ucnone3yiite npubop [1s 1emeil, He ONMMCAHHBIX B JAHHOW HHCTPYKIUU.

19. He octaBnsiiTe mpubop padoTaronum 6€3 MpUcMoTpa.

20. Bo BpemMs paboThI IpuOOpa ¢ TOPSIYUM BO3yXOM Yepe3 BBIMTYCKHBIE OTBEPCTHS BBIXOAUT FOPSUUN
nap. Jlepxkure pyku u M0 Ha OE30MAaCHOM PACCTOSHUU OT Mapa U BBITYCKHBIX OTBepCcTUH. Takxke
COOJIIOIATe OCTOPOKHOCTH C TOPSIYMM [MAapOM M BO3AYXOM IPU W3BICUCHUU >KAPOYHOTO MOJJIOHA W3
npudopa.

21. IloBepXHOCTH O] MPUOOPOM MOXKET HArPEBATHCS BO BPEMS UCTIOIb30BAHMS.

22. HemeaieHHO OTKJIIOYMTE MPUOOP OT CETH, €CNIU Bbl BHJUTE, YTO M3 HETrO UIET TEMHBIA IbIM.
JloxnuTech MpeKpalleHus] BBIICICHUS JbIMa, MPEXKIE YeM H3BICKaThb KOp3MHA IS MPOIYKTOB U3
npuodopa.
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IIpenocrepexenue

1. YcranapnuBaiiTe npubOp Ha TOPU3OHTAIBHYIO, POBHYIO U YCTOMUMBYIO MIOBEPXHOCTD.

2. JlaHHbIl mpubOp MpenHa3HAYeH TOJBKO JJIsi OOBIYHOTO JOMAIIHEro Hcmosib3oBaHua. OH He
MpeHa3Ha4YeH ISl UCTOJIb30BaHUS B TAKUX YCIOBHSX, KaK KyXHHU JUIsl TIepcoHana, opuchl, (hepMbl WU
npyrue pabouue cpefbl. A Takke He IMpeaHa3HaueH JJis MCIOJIb30BaHUS TOCTSAMU B OTENSAX WU JAPYTUX
MO/I0OHBIX 3aBEJICHUSIX.

3. Ecnu npubop wucnonb3dyercs HENPaBWIbHO WM HE B COOTBETCTBUU C HWHCTPYKLUUSMU B
PYKOBOJCTBE TIOJIb30BATENsl, TapaHTHUS AaHHYIUPYETCs, M TMpOJaBell OTKa3blBaeTca OT JioOoi
OTBETCTBEHHOCTH 3a JIF0001 BO3ZMOXKHBIH y1iepo.

4. Bceraa otkiitouaiite npudbop OT ceTu Mmociie UCTIOIb30BAHMS.

5. Haiite npubopy OCTHITH B TeueHUe npubmu3utrenbHo 30 MUHYT mepen TeM, KaKk IPOBOJIUTH
KaKue-I1100 MaHUITYIISLUU WUIIA YUCTKY.

6. Ynansiite mpUropeBIIre OCTaTKU MHIIH.

Ilepen mepBBIM MCIOJIB30BAHUEM

1. Vnanute Bce ynakoBOUHBIC MaTEPUAIIBI.

2. YnanuTe BCe HAKJICHKU WM ATHKETKU C TPUOOpa, 32 MCKIFOUYCHHEM NIMJIBANKA C TEXHHYECKUMHU
JTAHHBIMU (HOMUHAJIbHAS TaOJIMYKa).

3. TmwarenbHO BBIMONTE KOP3WHY M KOp3MHA JUISI TPOIYKTOB TOpsSYei BOJOH € HEOOIBIINM
KOJIMYECTBOM JKHIKOTO MOIOILIETO CPEJICTBA, UCIIOb3Yys HeaOpa3uBHYIO TYOKY.

[Ipumeuanue: DTH AeTa M TAKKE MOKHO MBITh B IIOCYIOMOCUHON MaIluHe.

4. [TpoTpuTe BHYTPEHHIOK M BHEIIHIOK YaCcTH MPUOOPa BIAXKHON TKAHBIO.

IToaroroBka K MCIOJIb30BAHUIO

1. YcranoBute npubOp Ha YCTOWYMBYIO, TOPH3OHTAIBHYI0 U POBHYIO, a TaKXe TEPMOCTOHKYIO
MMOBEPXHOCTb.

2. [IpaBWIIbHO YCTAaHOBUTE KOP3UHY B KOP3HHA IS IPOIYKTOB.

He nanonusiite kop3uHy A TPOAYKTOB MACIOM WJIH JHOOOU APYTroM KUAKOCTHIO.

He xmaguTe Hudero ceepxy Ha mpuOop. DT0O HapylIaeT HUPKY/SAIUI0 BO3AyXa U yXYALIaeT pe3ylbTar
MIPUTOTOBIICHUS B BO3AYIIHON (GPUTIOPHUIIE.

HNcnoab3oBanue npudopa

1. Bxirouenne muTaHus
Bxirounte BUJIKY B PO3CTKY. Paznacrcsa SBYKOBOﬁ CHUTHAJI, U ITOJCBCTKA BKIIFOUYHTCA. IIepGB 1 CCKYHOY
HpI/I60p nepefmeT B PCIKUM OKUJAHUS: BCEC UHAUKATOPBI IOTACHYT, 3a UCKIIFOUCHUEM UHANKATOPa KHOIIKU

V)

2. Beibop pexuma / Temneparypa / Bpems
[Tocne BKIIFOUCHHS B PO3ETKY MPHOOP HAXOMUTCS B PEIKUME OKUIAHUSI.

Haxwmure kHOmNKY LlJ — OyayT ycTaHoBJeHbl TeMmieparypa o ymosyanuto 180°C u Bpems 1o

YMOJIYaHUIO 15 MUHYT. B 3TOT MOMEHT BbI MOXKETE CBO6OI[HO peryjimpoBaTb BpEMsA U TEMIICpATYypy C

<4»



OLM-KZF038 PYKOBOJICTBO IT1O SKCIUIYATALM

noMoIIbio KHomok Bpems +/- u Temneparypa +/-.

Bbl Takke Moxere cpa3dy HaxaThb Ha JIOOyI0 HMKOHKY (yHKuuu (Hampumep, "Kaprodens dpu',
"Credik" W T.JA.) JUIsl NpUTOTOBICHHs pa3HbIX Omton. [lpu HakaTuu Ha MKOHKY (YHKIMH HHIUKATOPHI
HAa4YHYT MUTaTh. 3areM i Hadajga paborbl Hakmure kHomky MMl . Kaxnmas dydxmms wmeer cBoe
COOCTBEHHOE BpeMsl W TeMIlepaTypy HO yMonldaHuio (Kak moka3aHo B TaOmuue). [lokymartenb moxer
CBOOOJIHO PEryIUpPOBaTh BpeMs U TeMIIepaTypy C MOMOIIbI0 KHOMOK Bpems +/- u Temmnieparypa +/-.

(1) PerynupoBka TemmepaTypsbl:

Juanazon perynupoBku temiepatypsl: oT 50 go 200°C.

Kaxnoe Haxarue Ha "+" / "-" yBenuuuBaer win ymeHblaet temneparypy Ha 10°C.

[Ipu noctmxennn 200°C nocnenyrouee Haxxarue "+" BepHeT Temiepatypy k 50°C.

[Ipu noctmxennn 50°C nocnenyroniee Haxarue "-" BepHeT Temneparypy k 200°C.

B mporuecce perynupoBKu TemIiepaTrypbl ee HU(pPOBOE 3HAYCHHE Ha JUCIUiee MHTraeT (BO Bpems
paboTsl He muraeT). [lociie Toro kak UHAUKATOP MUTHET 3 pa3a, TEMIepaTypa CYUTACTCS] YCTAaHOBICHHOM.

(2) PerynupoBka BpeMeHH:

JuanazoH peryaupoBku BpeMeHu: oT 1 10 60 MUHYT.

Kaxxnoe naxarue Ha "+" / "-" yBennuuBaeT Ui yMEHbIIAET BpeMs Ha | MUHYTY.

[Ipu noctmxennn 60 MUHYT nocaeayroulee Haxatue "+" BepHer Bpems k 01 munyre.

nmn

[Ipu noctmxkennu 01 MUHYTHI TOCenyOIIee HaxkaTtue "-" BepHeT BpeMs kK 60 MUHyTaM.
B mporiecce perynupoBKkHu BpeMEHH €ro HU(PpoBOE 3HAYCHHE HA TUCIUIEe MUTAeT (BO BpeMsi paboThI

HC MI/IFaeT). ITocne Toro xak HHAUKATOP MUTHCT 3 pa3a, BpeM: CUUTACTCA YCTAHOBJICHHBIM.

3. Craprt, nay3a/ocTaHOBKa

[Mocne BbIGOpa DYHKINK U YCTAHOBKH HYXHOTO BpeMeHH U Temiepatypbl Haxxmute M. Muaukarop
kHonku Ml Hauner murath, mocne wero pa3gactcs 3ByKOBOM CUTHAN, M IPUOOP HAYHET paboTy.

Bo Bpemst paGoter mpubopa, ecnu naxare Ml , pas3jacTcsi 3BYKOBOW CHUTHaJ, M HpUOOp
nproctanoBut paboty (uamukarop Ml mepecraner murats).

Eciu Bo BpeMst pabOTBI CHOBA HaXaTh U, pasnactcs 3ByKOBOW CHTHAJ, MPUOOP MPEKPATUT padOTy

U BEPHETCS B PEXKUM OXKUJAHHUSL.

IIpumeuanus:

(1) Bo Bpemst paboThl Bbl MOXETE€ BBIHYTH KOpP3MHY [IJsi MPOAYKTOB. [Ipubop aBTOMaTruuecku
MIPUOCTaHOBUT paboTy. Bbl MokeTe MpoBepuTh CTENEHb MOTOBHOCTU WU J00aBUTH MPOAyKTHL. Ecmu
BEPHYTH MOJIOH HA MECTO, MPUOOP MPOJOKUT PadOTy 1O MpepBaHHON IIpOrpaMme.

(2) B ciayyae OTKIIOUEHUS SIEKTPOIHEPTHH WM OTCOCAMHEHUS BUIIKUA BO Bpemsl paboThl, mMpuoOp
MPEKPaTUT paboTy, U BCE MHIAMKATOPHI MoracHyT. Ilpu BocCTaHOBIEHWH MUTAHHS MPUOOP MPOMOIIKUT
paboTy 1o MpepBaHHOM MpOrpaMMme.

(3) Bo Bpemst paGoThI MATh KPACHBIX UHAMKATOPOB MOCTOSHHO IEPEMUTHBAIOTCS 110 KPYTY.

4. 3aBepuieHuE TPOrpamMMbl

[To ucrteyeHHH YCTaHOBIEHHOTO BpEMEHU pPAaOOTHI HarpeBaTeJIbHBIA AJIEMEHT OTKIII0YaeTcs, Ha
mucmiee  orobpaxkaercs 00 wmuH.BenTtmnarop mnpomomkaer paboTtath, W pa3faercs  3BYKOBOM
curHai.Bentuiarop pabotaer emie 1 MuHyTy a5 oxnaxkaenus npudopa.llocne atoro mpubop nepexoaur
B PEKUM OXKUIAHMUS.
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Tadauua MeHIo

Jloruka nporpamMmm

Menro Bpemss no  ymomuanuio | Temnmeparypa 10  yMOJIYAaHHUIO
(MuH) (°O)
OyHKIMU E@ [IpenBaputenbHslii | 3 180
Harpes
@ 18 200
Kaprodens ¢ppu
E?D 20 200
T'onens
@ . 12 180
Creiix
@ 25 160
Toprt
FEm KpeBetku 8 180
@ 10 180
Pri6a
30 200
Iileg Kypuua
& 10 160
OBoum

Hpenynpemeﬂne: He HpHKacaﬁTeCB K CKOBOPOAC BO BPEMs HMCIIOJIb30BAHUS U IIPUMCPHO B TCUCHUC
30 MHHYT IIOCJIC, TdK KaK OHa CHUJIbHO HArpeBacTCA.
[[ep)KI/ITe CKOBOPOAY TOJIBKO 34 PYYKY.

IHopsimok padoThI

1. BcraBbTe ceTeByrO BUJIKY B 3a3€MJICHHYIO PO3ETKY.

2. [TomecTHTe MPOAYKTHI B KOP3UHY JUISL IPOTYKTOB.

3. YcraHoBUTE KOp3UHA JAJISl POIYKTOB B MPaBUIIbHOE MONOKeHHEe. Boibepure QyHKINIO U3 MEHIO U
Haxkmute kKHONKY START/PAUSE st Hauasa mpuroToBICHHUS.

4. Nucnneii: Ha Hem OyayT oToOpakaTbcsl TeMIieparypa U Bpems. TemmepaTypa — 3TO 3aJaHHOE
3Ha4YEeHUE, a BpeMs — OcTaBIIeecst BpeMs paboTsl. BeiOpanHas HaMu (QYHKIHS — MEPIAIOIIHI PEXHUM.

5. Hekoropsie mpoAyKThl TpeOyeTcs BCTPSXHUBATh B CEPEIUHE BPEMEHU MPUTOTOBICHUS (CM. pas3zaen
«Hactpoiikuy B 3T0# rmaBe). YToObI BCTPSAXHYTh MPOAYKTHI, BO3BMHUTECH 32 PYUKY U BBITIHUTE KOP3UHY
JUIsl TIPOYKTOB W3 MpuOOpa, 3areM BceTpsixHuTe ero. [locie 3Toro 3aaBHHBTE JIOTOK OOpaTHO BO
bpuTIOpHULLY.

6. Korma BbI ycnbluTe 3ByKOBOM CUTHAJ TaliMepa, YCTaHOBJICHHOE BpeMsl PUTOTOBICHUS UCTEKJIO.
BriabTe 10TOK M3 MpUbOpa U MOCTaBbTE €ro Ha TEPMOCTONKYIO ITOBEPXHOCTD.

7. IlpoBepbTe, TOTOBBI U MPOAYKTHI. ECiau mpomyKThl elie He TOTOBbI, MPOCTO 3a/IBUHBTE KOP3UHY
JUTSI IPOJTYKTOB OOPATHO B MPUOOP U TOTOBBTE €III€ B TEUCHUE HECKOIBKUX MUHYT.

[Tocne ropsueil BO3MyUTHOM KapKH JIOTOK U MPOAYKTHl OyayT ropsuiMu. B 3aBHUCHMOCTH OT BHa
MPOAYKTOB BO (DPUTIOPHHUIIE, U3 JIOTKA MOXKET BBIXOIUTH Tap.

8. Ilepenoxute comepKUMOE JIOTKA B MUCKY WJIM Ha TapesKy.
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8. IlepenoxuTte comep>KUMOe JIOTKa B MUCKY HJIM Ha TapeJiKy.

Coger: J{nst n3BneUeHUs! KPYMHBIX WIH XPYNKUX MPOAYKTOB UCTOIb3YNUTE IIUIILIBIL.

9. Korga omna mopuus NpPOIyKTOB rOTOBA, (PPUTIOPHHUIIA MTHOBEHHO TOTOBA K HMPHUTOTOBICHUIO
CJIeyIOIIEeH TTOPIUH.

IIpumeuanue: [Ipu nepBomM HCIIONIB30BaHUU (DPUTIOPHUIIBI MOXKET MOSBIATHCS JICTKHH JBIMOK HIIH
3arax. 9TO HOpPMalbHOE SIBIIEHUE, KOTOPOE BCKOpe Hcye3HeT. ObecrneybTe NOCTATOUHYIO BEHTHIIALIUIO

BOKPYT' (DPUTIOPHUIIBL

Hacrpoiku

[ToMrMO BCTPOEHHBIX MPOrPaMM, BbI TaK)K€ MOKET€ TOTOBHUTH B 3TOM (ppuTIOpHHIIE Apyrue Oiroza,
CaMOCTOSITENIbHO yCTaHABIIMBas BpeMs W TeMmiieparypy. llpuBeneHHas Huxke TabauIla MOMOXKET BaM
BBIOpaTh OCHOBHBIE PEKOMEH/IyeMble HACTPOIKH JJIsl BAIlIMX POAYKTOB.

Ilpumeuanue: Hueiime 6 6udy, umo 0anHvle HACMPOUKU NPUBEOEHbl MOJILKO 8 Kayecmee OpueHmupd.
Ilockonbky npoOyKkmoul pasiudaromcsi N0 NPOUCXOHCOEHUIO, pasmepy, hopme u OpeHOy, Mbl He MOodAHceM
2apanmuposams udeaivbHvle HacmpouKu OJisl 8AULUX UHSPEOUEHMO8.

CoBeTbl 110 HC0JIb30BAHHIO:

1. Menkue HMHTPEOUEHTHI OOBIYHO TPEOYIOT HECKOIbKO MEHBIIEr0 BPEMEHU MPUTOTOBICHUS, YEM
KpYIIHBIE.

2. bonbliee KOIMMYECTBO WHTPEAHEHTOB TpeOyeT JIMIIb HECKOIbKO OONbBIIEro BpeMEHU
MIPUTOTOBIICHUS, @ MEHBIIIEE KOJTMYECTBO — JIUIIb HECKOJILKO MEHBIIIETO.

3. BceTpsixvBaHue MEJKHMX WHTPEIHEHTOB B CEpelMHE MpoIecca MPHUTOTOBICHUS ONTUMHU3UPYET
KOHEYHBIN pe3yJIbTaT U IOMOTaeT MPeJOTBPATUTh HEPABHOMEPHOE MPOKAPUBAHHUE.

4. Jlns moiydyeHus XpPYCTSIIEro pe3yjibraTa Bbl MOXETE ClIerKa COpBI3HYTh CBEXHM KapTodenb
MacioMm. O6kapuBaiiTe UHIPEIUEHTHI BO (DPUTIOPHUIIC B TEUCHUE HECKOIBKUX MUHYT MOCIE JOOABICHHUS
Macna.

5. He rotoBbTe BO PPUTIOPHUIIE CUITBHO KUPHBIE HHTPETUEHTHI, TAKUE KAK COCHCKHU.

6. 3aKyCkd, KOTOpbIE MOXXHO TPUTOTOBUTH B JYXOBKE, TaKK€ MOXHO MPHUTOTOBUTH U BO
(dbpuTIOpHHUIIE.

7. OnTUMaNbHOE KOJTMYECTBO ISl MPUTOTOBJICHUS XpycTsiiero kaprodens ¢ppu — 500 rpamm.

8. Ucmonb3yiiTe roTOBOE T€CTO JUIsl OBICTPOTO U JIETKOTO MPUTOTOBICHUS (hapIIMPOBAHHBIX 3aKYCOK.
I'oToBoe TecTo Takxke TpeOyeT MEHBIIEr0 BpEMEHH MPUTOTOBJICHHSI 10 CPABHEHUIO C JOMAIIIHUM.

9. BeI Takke MOXKeTe UCIOIB30BaTh GPUTIOPHUILY IJI pa3orpeBa O, yCTaHOBUB TeMIIEpaTypy Ha
150°C u Taitmep npumepHo Ha 10 MUHYT.
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Bpems Temmnepa | BerpaxuBanme | lon. uadgopmanus
(MuH.) Typa (°C)

Kaprodean u kaprodens ¢ppu

Toukui 3aMOpOKEeHHbIN | 12-16 200 Berpsaxuute

KapTodenb Gppu

Toncteiii  3amMopoxeHHsbIH | 12-20 200 Berpsixaute

kaprodens Gppu

JHomarnrawmii kaprodens ¢ppu | 18-25 180 Berpsixaute JloGaBbTe 1/2 CTOIOBOM JIOXKKH

(8x8 Mm) Maciia

Jomammane kaprodenbubie | 18-22 180 Berpsixaute JloGaBbTe 1/2 CTOIIOBOM JIOKKH

JOJBbKU Mmacia

Homamraue kaprodenbhbie | 12-18 200 Berpsixaute JloGaBbTe 1/2 CTOIOBOM JIOKKH

KyOuKHU Mmacia

KaprodenbHbie pémru 15-18 180

Kaprodens rparen 18-22 180

Msico 1 nTuIIa

Creiix 8-12 180

CBuHbIE OTOMBHBIC 10-14 180

Kotnera mis ramOyprepa 7-14 180

Cocucka B Tecte 13-15 200

Kypunsble ronenu 18-22 180

Kypunas rpynka 10-15 180

3akycku

CripuHT-pOoILIBl 8-10 200 Berpsixaure Hcnone3yiite mnomydabdpukarsl,
TOTOBBIE K 3alIEKaHUIO

3amMOpoXxeHHblE  KypuHble | 6-10 200 Berpsixaure Hcnonp3yiite mnomydabdpukarsl,

HarTeTChl TOTOBBIE K 3alIEKaHUIO

3aMopokeHHble  pBIOHBIE | 6-10 200 Hcnonp3yiite mnomydabdpukarsl,

MAJI0YKU TOTOBBIE K 3alIEKaHUIO

3aMOpoXeHHblE  chIpHbIE | 10 200 Hcnone3yiite mnomydabdpukarsl,

3aKYCKH B [TaHUPOBKE TOTOBBIE K 3alIEKaHUIO

daprmpoBaHHbIE OBOITU 10 160 Hcnonwayiite mnomyhaOpukarsl,
TOTOBBIE K 3aTICKaHUIO

I[Ipumevanue: Eciu npubop XxonooHulil, neped HA4anioM Hcapku 0obasbme 3 MUHYMbL K 8peMeHU
npUSoMmoBIeHuUsl.

[IpuroroBnenue nomaisero kaprodens dppu

JUis NOCTMXKEHUS HaWIy4lllero pe3yjbTaTa Mbl PEKOMEHIYEeM MCIIOJIb30BaTh IPEIBAPUTEIHHO
OTBapeHHbI KapTodenb. Eciau BBl XOTHTE MPUTrOTOBUTH Kaprodenab (Gpu caMoCTOATENbHO, cilexyiTe
MHCTPYKLHUSAM HIKE:

1. Ouucture kaprodenb U HApEKbTE €ro OpycouKaMu.

2. 3amouure KapTodeibHble OpyCOUYKM B MHCKE C BOAOM Kak MUHMMYM Ha 30 MUHYT, 3aTeM
U3BJIEKUTE UX U 00CYIINTE KyXOHHBIM MOJOTEHIIEM.

3. Haneiite 1/2 cTOJ0BO# JIOXKKH OJMBKOBOTO Macja B MHCKY, 100aBbTe€ OPYCOUKHU U IepeMellanTe,
MIOKAa OHU HE ITOKPOIOTCSI MACIIOM.

4. JloctanbTe OpyCOYKHM M3 MUCKH NaJIbLIAMH HJIM KyXOHHBIM NPHUOOPOM TaK, YTOOBI U3IMILIKU Macia
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octanuck B Mucke. [lomectute OpycOYKd B JOTOK.

IIpumeyanue: He HakIOHANWTE MUCKY, YTOOBI BBUIOKUTH BCe OPYCOYKH B JIOTOK 332 OJUH pa3 — 3TO
MPEeIOTBPATUT CKOIJICHUE U3JIUIIKOB Macjia Ha JHE )KapO4HOTO JIOTKA.

5. O6xapbTe KapTodesbHble OpPyCOYKH B COOTBETCTBUU C MHCTPYKLUSAMHU B JAaHHOU TJIaBe.

Ouncrka

PGFYJ'IHpHO oqnmaﬁTe HpI/I60p IIOCJIC KaXXJ0I'0 UCII0Jb30BaHU.

KOpBI/IHa I IPOAYKTOB, PEIICTKA U BHYTPCHHAA 4aCTh an60pa HUMCIOT aHTHUIIPUT'apHOC ITIOKPLITHUC.
He HCHOJ’ILBYFITG A UX OYHUCTKH MCTAJNIMYCCKUC KYXOHHBIC MPUHAAICKHOCTHU WA a6paSI/IBHBI€
YUCTAIIHUEC CPCACTBA, TAK KaK 3TO MOXKCT ITIOBPCAUTb aHTUIIPUT'APHOC ITOKPBLITUC.

1. OTcoenuHuTe CETEBYIO BUIIKY OT PO3ETKH U JaiiTe MpuOOpPy OCTHITh.

[Ipumeuanue: [lnsg Oonee OBICTPOrO OCTHIBAHUS HW3BIEKUTE KOp3WHA JUIS TPOAYKTOB U3
(pUTIOPHULIBL.

2. IIpoTpute BHEUTHUE TOBEPXHOCTH MPUOOPA BIAKHON TKAHBIO.

3. Moiite KOp3UHY ISl IPOAYKTOB M PEUIETKY ropsiueil BOJON ¢ HEOOIBIIMM KOJTMYECTBOM MOIOIIETO
CpeICcTBa U HeaOpa3UBHOU T'YOKOH.

Jlnisg ynaneHus CTOWKHX 3arps3HEHH MOXKHO HCIIOIb30BaTh MOIOIEE CPEIICTBO.

Cogert: Ecnu 3arps3HeHust IpUCOXJIM K pelIeTKe WM Ha JTHE JIOTKA, HAOJHHUTE JOTOK ropsdyeit Bogoi
C MOIOIIUM cpeAcTBOM. [lorpy3uTe pemerky B JIOTOK U JaiiTe UM mponuTarbes npumepHo 10 MunyT.

1. OuncTruTe BHYTPEHHIOK YacTh MpUbOpa ropsiueit Bogoi u Heabpa3uBHOM I'yOKOM.

2. OuuncTuTe HarpeBaTelbHbIN 3JIEMEHT YUCTALICH 1IETKOM I yJaleHUsl OCTAaTKOB MHILIH.

XpaHeHue

1. OtxirounTe HpI/I60p OT CCTU U I[aﬁTe €My MMOJIHOCTBIO OCTBITh.
2. y6e,Z[I/ITeCB, 4TO BCC ACTAJIM YHUCTBIC U ITOJIHOCTBIO CYXHUC.
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IHouck u ycrpaHeHre HeMCIPaBHOCTEH

IIpodaema Bo3moskHasi npuunHA Pemenne
@putropHULa He | [Ipubop He BKIIIOYEH B CETb. BcraBbTe ceTeByr0 BUIKY B 3a3€MIICHHYIO
pabotaer. PO3ETKY.
Taiimep HE yCTaHOBJIEH. [loBepuure  pyuky  TaliMepa  Ha
Tpedyemoe BpeMsi IPUTOTOBJIEHUS, YTOObI
BKJIIOUUTH NIPHOOP.
WurpeauenTsl, KonmuuectBo uHrpeaneHTOB B | 3aKkiajblBaiiTe MHIPEAUEHTHI B KOP3UHY
IIPUTOTOBJICHHBIE BO | KOP3UHE CIIMIIKOM BEJIHKO. MEHBIIUMH  maptusiMu.  HeGombmime
bpuTtopHUILE, HE MAPTHUH JKapsATCs 0oJiee paBHOMEPHO.
IIPOKAPUIIHCH.
YcranoBnenHass — temimeparypa | [ToBepuure PYUKY peryJiupoBKU
CJIMIIKOM HU3Kasl. TeMIepaTrypsl Ha TpeOyeMoe 3HadYeHue
(cm. pazpen «Hactponkmy).
Bpewms npurortosienus | [losepuure |9%1:8% TarmMepa Ha
CJIMILIKOM KOPOTKOE. TpeOyemMoe BpeMsi IPUTOTOBIICHHS (CM.
pazznen «Hactpoiikuy).
Nurpenuentsl Hexortopsix BUAOB | IHIpeIMEeHThI, KOTOpBIE JIEKAT NIPYyr Ha
HEPaBHOMEPHO UHIPEAUEHTOB HEOoOXOMMO | Ipyre WM NepeKpenuBaroTcs (Harmp.,
IIPOXKapUBAIOTCS BO | BCTPSIXUBATh B cepeaune | Kaprodenb bpn), HE00X0JMMO
bputropHHIIE. IpoLecca IpUroToBICHUS. BCTPSIXMBAaTb B CEpPEIHMHE Ipolecca
MPUTOTOBIICHUS (cm. pasnen
«Hactpoiikuy).
JKapenble 3akycku He | Bel  ucnonb3oBaim  3akyckd, | Mcnonbs3yiTe 3aKyCKM JUIsl yXOBKHM WIIU
MOJIy4alOTCs XPYCTALUIMMHU | IpeAHAa3HAYECHHbIE IUId | cierka COpBI3HUTE 3aKyCKH MAacjoM JUIs
[I0CJI€ MPUTOTOBJIEHMS BO | IPUTOTOBIEHUS B  OOBIYHOM | OoJiee XPYCTSAIIEro pe3yibraTa.

bputropHHIIE.

¢puttopane (¢ GonpIAM

KOJIMYECTBOM Macia).

He ymaerca mnpaBuiabHO

B 1moTKe CIHIITKOM MHOTO CJBbI.

He 3ar0JHANTE JIOTOK CBEpX

3aJIBUHYTh  JIOTOK B MaKCHUMAaJIbHOTO KOJIMYECTBA, YKa3aHHOTO
puoop. B TaOJIMIIE B IPEBITYIIIEM pa3Jiele.
W3 npubopa unetr Oemnsbiii | Bo TOTOBUTE xupnble | Cnenure 3a TeM, YTOOBI MPH >KapKe
JIBIM. WUHTPEIUEHTHI. JKUPHBIX MHTPEIUEHTOB BO (DPUTIOPHHULIE
TeMIiepatypa He npessimana 180°C.
B 1notke ocrtanuck kupHble | benblii IbIM BBI3BAaH HArpeBOM JKUpa B
OCTaTKH  OT  NPEIBIAYLIETo | JIOTKE. YOeauTech, YTO BBl IMPABHIBHO
UCIIONIb30BaHUSL. OuMWIlaeTe JIOTOK  TOCIEe  KaXJOro
UCIIOJIb30BaHMUS.
Cexuii kaprodensb ¢pu | Bel HemocTtaTouHo 3amoumnd | 3amMouyuTe KapTodenbHble OpyCOUYKH B

HEPaBHOMEPHO
MIPOXKAPHUBACTCSI
(dbpuTIOpHHUIIE.

BO

KapTodeabHble OpYCOUKH Iepen
KaPKOi.

MHCKE C Bogod He MeHee yem Ha 30
MUHYT; 3aT€M H3BJICKUTE UX U OOCYyIINUTE
KYXOHHBIM TOJOTEHIIEM.

Ber WCTIOJIb30BAIIN
HETIOAXO AN copt
KapTodes.

Ucnone3yiite cBexuil kaprodenb u
yOeauTech, 4TO OH COXPaHSET TUIOTHOCTh

B IIPOLECCC JKAPKH.
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Cexuii kaprodenb ¢pu | XpycTsamas Kopouka xaprodens

Yo6enurecs, YTO BBI TIATEIHLHO

HE nojy4aercsi | Gpu 3aBUCHT OT KOJWYECTBA | OOCYIIMIAN  KapTo(denbHbIE  OpYCOYKH
XPYCTSIINAM MOCJIe | MacJia ¥ BOJIBI B HEM. nepe TeM, Kak COPhI3HYTh HX MAacJIOM.
MIPUTOTOBJICHUS BO

(dhpuTIOpHHULIE.

Hapexbre kaprodenp Ha Ooiee TOHKHE
Opycouku  nns  moiydeHuss — Ooiee
XPYCTSIILIETO pe3yIIbTaTa.

I[O6aBBTe HEMHOro OoJbllIe Macia JJIA
YCUIICHUSA XPYCTAIIUX CBOMCTB.

HpousBoaurenn: Guangdong Oulemei Import and Export Co., Ltd.
Anpec: komHata 301, Ne 2, 3-5 ynuma [lladoan, paiton baittons, ['yanaxkoy

(3onb1 C318, C320, C322 B 3ane C)

OduunaabHbIid CAWT TOProBOro HeHTpa: 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
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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!

The air fryer uses hot air, in combination with high-speed air circulation, and a top grill to prepare your
dishes quickly and easily. The ingredients are heated from all sides, at once, and there is no need to add
oil in most cases.

General description

A: Rack

B: The tray

C: Basket handle
D: Top lid

E: Power cord
F: Control panel
G:Vent window

O N M L K

A: Preheat B:Temperature plus/minus C: French fries D:Drumsticks
E:Time/Temperature F: Steak G: Cake H: Time plus/minus

I: Start/Pause J: Off/On K: Light L: Vegetables  M: Chicken

N: Fish O: Shrimp
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Important

Read this user manual carefully, before you use the appliance, and keep it safely for future reference.

Danger

- Never immerse the housing, which contains electrical components and the heating elements, in water
nor rinse it under the tap.

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

- Always put the ingredients to be fried in the basket, 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 for people who are either physically or mentally
handicapped or who lack experience and knowledge. Should 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 mains 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. 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 described in this manual.

- Do not let the appliance operate unattended.

- 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 from the air exhaust openings. Also 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.

Caution
- Place the appliance on a horizontal, level and stable surface.

)



OLM-KZF038 USER MANUAL

- This appliance is intended for normal household use only. It is not intended for use in environments
such as staff kitchens, offices, farms or other work environments. Nor is it 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.

- Always unplug the appliance after use.

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

Before first use

1. Remove all packing material.

2. Remove any stickers or labels from the appliance — other than the rating label.

3. Thoroughly clean and 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 level surface that is also heat resistant.

2. Place the 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

Plug in, it is at the standby mode. press L'J , default temperature and default time of the Program are
180°C, 15 min respectively, at that time 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. When press the function icon, the lights
flickered, then press Ml 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.

(1). 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
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been done of setting;

(2). 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 Ml |, the Ml start to flicker, after
BEEPS sounds, machine start to work. During the machine working, press Ml , after BEEPS

sounds,machine stop working, Ml stop flickering.during the machine working,press LlJ , 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.

(2). Power cut or unplug during working,machine stop working,all light off, machine continue to work on
the program when power on or plug in again.

3,during work, five red lights flicker on by one all the time.

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.

Menu table
program logistics
menu Default Default temperature (°C )
time(min)
;; ; pre-heat 3 180
@french fries 18 200
'E?‘Q drumsticks 20 200
@ steak 12 180
function @ 25 160
cake
FD shrimp 8 180
=0feh 10 180
A3 chicken 30 200
%Vegetables 10 160

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

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

2. Put the ingredients into 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 remain 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, pull the frying tray out of the appliance by the handle and shake it.
Then slide the frying tray back into the air fryer.

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

7.Check if the ingredients are ready.

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

After hot air frying, the frying tray and the ingredients are hot. Depending on the type of

ingredients in the air fryer, steam may escape form the frying tray.

8. Empty the Tray into a bowl or onto a plate.
Tip: Toremove large or fragile ingredients, 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 using the Health Fryer for the first time, a slight smoke or odour may
be emitted. This is normal and will soon subside.
Ensure that there is sufficient ventilation around the Health Fryer.

Settings

Except the preset menu, you also can use this air fryer to make other foods 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
as well as 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.

Tips:

- Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.

- A larger amount of ingredients only requires a slightly longer preparation time, a smaller amount of
ingredients only requires a slightly shorter preparation time.

- Shaking smaller ingredients halfway through the preparation time optimized the end result and can help
prevent unevenly fried ingredients.

- You can coat fresh potatoes with a little oil for a crispy result. Fry your ingredients in the air fryer
within a few minutes after you have added the oil.

- Do not prepare extremely greasy ingredients such as sausages in the air fryer.

- Snacks that can be prepared in an oven can also be prepared in the air fryer.
- The optimal amount for preparing crispy fries is 500 grams.

- Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also requires a shorter
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preparation time than home-made dough.
- You can also use the air fryer to reheat ingredients by setting the temperature to 150°C and the timer to
about 10 minutes.

Time (min.) | Temper- | Shake | Extra information
ature(°C)

Potatoes & fries
Thin frozen 12-16 200 Shake
Thick frozen fries 12-20 200 Shake
Home-made fries (8x8mm) 18-25 180 Shake | add1/2 tbsp of oil
Home-made potato wedges 18-22 180 Shake | add1/2 tbsp of oil
Home-made potato cubes 12-18 200 Shake | add1/2 tbsp of oil
Rosti 15-18 180
Potato gratin 18-22 180
Meat & Poultry
Steak 8-12 180
Pork chops 10-14 180
Hamburger 7-14 180
Sausage roll 13-15 200
Drumsticks 18-22 180
Chicken breast 10-15 180
Snacks
Spring rolls 8-10 200 Shake | Use oven-ready
Frozen chicken Nuggets 6-10 200 Shake | Use oven-ready
Frozen fish fingers 6-10 200 Use oven-ready
Frozen Bread crumbed cheese snacks | 10 200 Use oven-ready
Stuffed vegetables 10 160 Use oven-ready

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

Making home-made fries

For the best results, we advise to use pre-baked fries. If you want to make home-made fries, follow the
steps below:

1. Peel the potatoes and cut them into sticks.

2. Soak the potato sticks in a bowl of water for at least 30 minutes, take them out and dry them with
kitchen paper.

3. Pour 1/2 tablespoon of olive oil in a bowl, put the sticks on top and mix until the sticks

are coated with oil.

4. Remove the sticks from the bowl with your fingers or a kitchen utensil so that excess oil stays behind
in the bowl. Put the sticks in the tray.

Note: Do not tilt the bowl to put all the sticks in the tray in one go, to prevent excess oil from collecting at
the bottom of the frying tray.

5. Fry the potato sticks according to the instructions in this chapter.

Cleaning

Clean the appliance after every use.
The frying tray, rack 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.
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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 rack with hot water, some washing liquid soap and a non-abrasive sponge.
You can use a washing liquid to remove any remaining dirt.

Tip: If dirt is stuck to the rack, or at the bottom of the frying tray, fill the frying tray with hot water and

with some washing liquid soap. Put the rack in the frying tray and let the frying tray and the rack 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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The air fryer does not
work

The appliance is not plugged
into the mains.

Troubleshootini
Problem Possible cause 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.

The ingredients fried
with the air fryer are not
done.

The amount of the in%redients in
the basket is too much.

Put smaller batches of ingredients in the
basket. 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
through the preparation time.

Inﬁredients that lie on top of or across each
er (fl%l fries) need to be shaken halfway
through the preparation time (see section

'Settings').

Fried snacks arenot crispy
when they come out of the

air fryer

You used a type of snacks meant
to be prepared in a traditional

deep fryer.

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

I cannot slide the pan into
the appliance properly.

There is too much food in the
tray.

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

White smokecomes out of
the appliance

You are preparing greasy
ingredients.

Pay attention that the temperature is well-
controlled to be under 180°C, when you fry
greasy ingredients in the air fryer.

The pan still contains greasy
residues from previous use.

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

nrannelsr oftar nanhh

Fresh potato friesare = |You did not soak the potato sticks |Soak the potato sticks in a bowl of water for at
fried unevenly in the air  |properly before you fried them.  |least 30 minutes; take them out and dry them
fryer. with kitchen paper.
You did not use the right potato ~ |Use fresh potatoes and make sure they stay
type. firm during frying.
Fresh potato fries are not | The crispiness of the fries depends [Make sure you dry the potato sticks properly
cnsgy when they come out|on the amount of oil and water in - |pefore you coat them with oil.
of the air fryer. the fries

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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