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PykoBoacTBO nonb3oBartens

BHMMaTenbHO npoynTanTe n NosHOCTLIO pa3dbeputechb B JaHHOM
PYKOBOACTBE NO 3KCnyaTaumm nepen ncnonb3oBaHmem npogykra. OHo
COOEPXNUT BaXKHYI0 MHGOpMaLMo Ans Bawwen 6e3onacHOCTH, a Takke
pekomMeHgaumm nNo akcnnyatauum n ob6cnyxmsaHuio.
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MoXxanyncra, BHUMAaTeNbHO NpoYTUTE AAHHOE PYKOBOACTBO MNepef WCMO/b30BaHMEM
npnbopa n coxpaHuTe ero gNna AasbHenLwero Ncnosib30BaHuns.

COXPAHUTE 3TN UHCTPYKL A

,ﬂ,aHHbIVI I'IpVI60p He npegHasHayeH gngd mcrnosib3oBaHmAa B AOMalWLHNX N aHA/TOTNYHbIX
yCnoBunAax, TakKnx Kak:

-KyXHW NepcoHana B MmarasmHax, opucax n gpyrnx pabourx nomeLleHunsx;
-thepmepckne goma;

-KNVIEHTAMW B OTEIAX, MOTENAX N APYTNX XXUbIX MOMELLEHWNAX;

-rocTeBble goMa Tmna "nocrenb 1 3aBTpak".

BAMHbDbIE MEPbI BE3ONMACHOCTU

Mpv ncnonb3oBaHUK 3N1eKTponpnbopoB Bcerga crnepyetr cobntogatb OCHOBHblE Mepbl
NpenoCcTOPOXHOCTY, BKOUAs cregyolme:

1.BHMMAaTenbHO NPOYTUTE BCE NHCTPYKLNW.
2.He npunkacantecb K ropiumm rnoBepxHOCTAM.

3.Bo n3bexkaHne nopakeHus 3NeKTPNUECcKMM TOKOM He MOrpyXXante LWHYpP, BUAKY NN
OCHOBAaHWe npmnbopa B BOAY NN APYIYH XKUAKOCTb.

4. BHUMAHWE: 3TOT anektponpubop nmeet PyHKUNIO HarpeBa. [oOBepXHOCTW, BKOUAas
Te, UTO He SBNAKTCA (PYHKUMOHANbHbLIMWN, MOTYT CUIbHO HarpeBaTtbCs. [MOCKONbKY
pasHble JIIAN BOCMPUHUMAKT TeMrepaTypy Mno-pa3HoOMy, obopyaoBaHue cnepyet
ncronb3oBatb ¢ OCTOPOXXHOCTbLH). MpukacaTbca K 060pya0BaHNIO MOXHO TOJIbBKO 34
npegHa3HaueHHble PyYkn 1 MOBEepPXHOCTU 414 3aXBaTta, MCMNOoNb3yqa TepMO3aLLnTy, TaKyH
KaK NPUXBATKN NN aHaNornuHble cpeactea. NMNoBepxHOCTAM, He NpeaHa3HauYeHHbIM Ang
3axBata, HeobxoAnMo faTb [OCTAaTOYHO BPeMeHW, UToObl OCTbITh, MpeXxne uemM K HUM
npwukKacarbcs.

5.0TKN0YanNTe NPUBOP OT PO3ETKM, KOTAa OH HE NCMOJb3YeTCa, 1 Mepes OYNCTKon. daniTte
eMy OCTbITb Nepej TeM, Kak HafleBaTb UM CHUMAaTb AeTanu.

6.Tn Y: Echn ceTeBOW LWWHYP NMOBPeXAaeH, ero A0/KeH 3aMeHUTb Npon3BoguTesb, ero
CePBUCHbIA areHT WAM aHaNorMuyHoO KBanuuunpoBaHHble nuua BO un3bexaHue
omnacHoCTw.

7./icnonb30oBaHne  MNPUHApAeXHOCTeld N HAacagok, He  PeKoOMeHAO0BaHHbIX
npon3BoanTenemM npubopa, MoXeT NPUBECTU K TPABMAaM.

8. He ncnonb3ynte npnbop Ha OTKPbITOM BO34YyXe.

9. He no3BonsiTe LWHYPY CBUCATb C Kpas CTO/a WAN CTONELLHULbI U He AoMYyCKalTe ero
KOHTAKTa C ropAuY MM MOBEPXHOCTAMM.

10. He pa3mewante nprnbop Ha ropsiueit rasoBow NN INEKTPUYECKor NAnTe Nan psaom
C Hen, a TakKe B pasorpeton AyxoBKe.

11. Mpn nepemeweHn npnbopa, cogepxallero ropsyee mMacao Nan apyrve ropsune
XKNAKOCTWN, CriegyeT NPOoSABASATb 0COOYH OCTOPOXKHOCTb.

12. Bcerga cHavana nogkntoyante BUKY K Nnpnbopy, a 3ateM BCTaBNsSnTeE LWHYpP B
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po3eTKy. 15 OTKIKUYeHNa cHayana noeBepHuTte ntobon perynsatop B nonoxeHue "Bbikn."
("off"), 3aTem BbIHbTE BUJIKY N3 PO3ETKN.

13. He ncnone3ynte npmnbop 4ns uenen, oT/IMYHbIX OT ero nNpsMoro HasHayeHus.

14. 3TOT NpnbOpP MOXKET NCNOMIb30BATLCA AETbMUW B BO3pAacTe OT 8 1eT 1 CTaplue, a Takxke
ANUAMN  C  OrpaHUYeHHbIMN  PU3NUYECKUMN, CEHCOPHbIMWA  WAN  YMCTBEHHbIMU
CNOCOBHOCTAMN AW HEeAOCTATKOM OMbITa WU 3HAHWW, NMPUN YCNOBUW, UTO OHN HaxXoaaTCs
nog nNPUCMOTPOM WAN MOAYYUNIN WHCTPYKTaXX Mo 6e30nacHoMy WCMONb30BaHUIO
npnbopa M MOHUMAKT CBA3AHHbIE C 3TUM OMACHOCTWU.** [leTn He [O0MXKHbl Urpatb C
npmnbéopoM. YcTky n obcnyxmBaHve nofb3oBartesieM He L0/KHbI BbINOMHATbL 4eTW, ecnun
M MeHblLUue 8 1eT NI OHW He HaXOo4ATCs Nog NPUCMOTPOM.

15. XpaHuTte Nnpmbop v ero WHyp B HELOCTYNMHOM /19 geTeil Mmnaglue 8 neT mecTe.

16. Mpnbopbl He nNpegHasHayeHbl 4aa pPaboTbl C MOMOLWbLIO BHELWHero TanMepa nan
OTAEeNbHON CMCTeMbl ANCTAHLMOHHOIO ynpaBneHus.

BBEAEHWUE

3Ta coBpeMeHHas Bo3ayLHaa puTiopHMLa npeanaraet NnpocTon 1 340P0BbIN cnocob
MPWUroToBNeHNss Bawux N6MMbIX MNPOAYKTOB. MCMonb3ys UMPKYASLWIO TFopsyero
BO34yXa W BEPXHWW rpuab, OHA CNocobHa NMpuUroToBUTb MHOXXECTBO 6/1toA. Jlydluee 1O,
UTO BO3AYyLWHas (QPUTIOPHULA HarpeBaeT MNuLly CO BCEX CTOPOH, W OONbLUMHCTBY
NHrpegmneHToB He TpebyeTca macho.

TEXHUYECKUE OAHHDbIE
HanpshkeHwne: 220-240B\~50IL/600,
MowHocTb: 2000 BT %

EMKOCTb KOpP3VHbI: 10 nnTpa
Perynnpyemasa temneparypa: 50°C - 200°C

Tanmep(0-60 MUH)

OBLUEE ONMNCAHUE
1. MaHenb ynpasneHuns Fig.1 8 Fig.1
2. Kop3nHa
3. KHOMKa ocBObOXAeHNs KOP3UHbI / ! /\/ 1
4. PyuKka KOpP3MHbI TV
5. OCHOBHOW KOpryc 5
6. aponpoUHbIN KOHTENHEP
Y e e
(PpuTHOpHMLA) _
Fig.1 Fig.2

7. Bo3ayxoBbiNyCcKHOe oTBepcTme

oo

. CeTeBOW LWHYP
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BaxxHo
OnacHoCTb

-3TOT NprBOP MOXKET NCNONb30BATLCA AeTbMK B BO3pacTe OT 8 fieT 1 cTaplle, a Takke
ANUAMN  C  OFPaHNYeHHbIMK  OUN3NYECKNMN, CEHCOPHbIMW  WUAN  YMCTBEHHbIMUN
CNOCOBHOCTAMMN NN HEeAOCTAaTKOM OMbiTa W 3HAHWI, MPU YCIOBNN, UTO OHN HaxXogsaTcs
nog MPUCMOTPOM WAN MOAYUNAN WHCTPYKTaX Mo 6e30nacHOMY WCMO/b30BaHWMIO
npnbopa N NMOHMUMAKT CBA3AHHbIe C 3TUM OMNAaCHOCTW.** [eTn He AO0/MKHblI Urpatb C
npnbopoM. **Yuctky n obcnyxnBaHme Nosib3oBatesieM He O0/KHbl BbINOMHATb AeTw,
ec/in UM MeHbLLe 8 1eT NN OHN He HaxogaTcs Nog NPUCMOTPOM.

-XpaHuTte |‘|pV|60p n ero wHyp B HeA4OCTYNHOM Ans Aeten mnaglie 8 net mecre.

-HuKorga He norpyXarnTte KOpryc, COAepXaluui 3neKTpuuyeckrne KOMMOHEHTbl W
HarpeBaTe/ibHble 3/1IEMEHTbI, B BOAY 1 HE MOWTE ero nog cTpye Boabl.

-He ponyckamnTe nonagaHns BOAbl AW OPYron XWAKOCTU BHYTPb npubopa, utobbl
NpeaoTBPaTUTb NOPAXKeHNe INEeKTPUUECKNM TOKOM.

-Bcerga nomewante MHrpeaneHTbl gns Xapku B KOP3UHY, yTObBbI OHW He conpmnkacanncb
C HarpeBaTtejibHbIMIW 3/1eMeHTaMW.

-He 3aKkpbiBariTe 0TBePCTMA 415 BXOAA U BbiX04a BO3Ayxa BO BpeMs paboTel npubopa.
-He 3anonHsanTe yawy Mac/iioM, Tak Kak 3TO MOXKeT C034aTb NOXKAPHYH OMacHOCTb.
-HuKorga He npunkacamTecb K BHyTpeHHen yactu npubopa Bo BpeMs ero paboTsbl.
-TeMnepartypa AOCTYMNHbIX MOBEPXHOCTEN MOXeT ObiTb BbICOKOW BO Bpemsi paboTbl
npnbopa.

NPEAYNPEXAEHWNE

-YbegnTecb, UTO HaNpPsSXKeHne, ykaszaHHoe Ha Npnbope, COOTBETCTBYET HAMPSXKEHNIO B
MeCTHOW ceTun.

-He ncnonb3yinte npmnbop, ecnv ecTb NOBPEXLEHNS BU/IKW, CETEBOTO LLUHYPA UK APYrnx
yacTten.

-He obpalwantecb K HEYrno/HOMOUYEHHbIM NAULAaM Aas 3aMeHbl WAN  pPeMOoHTa
NOBPEXLEHHOrO CETEBOTO LLHYpPaA.

-Hdepxunte ceTeBOm LHYP noaasiblie oT ropavnx I'IOBEpXHOCTEVI.

-He Bknouante nprbop B po3eTKy 1 He ynpaBnsnTe rnaHesbio yNpaBneHnss MoKpbIMK
pyKamm.

-He cTtaBbTe Npmnbop BMNIOTHYIO K CTEHE Uan gpyrnum npnbopam. OctaBbTe He meHee 10
cM cBOH6OAHOro NPOCTPaHCcTBa c3agn 1 no 6okam 1 10 cM cBO6OAHOIO NPOCTPAHCTBA Hag,
npnbopom.

-He knagute Hnuyero Ha npunbop.

-He ncnone3synte npnbop ans Kaknux-nmbo gpyrnx Lenen, KpomMme OnmMcaHHbIX B 4AHHOM
PYKOBOACTBE.
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-He octasnante npnbop pabotatowmm 6e3 npucmoTpa.

-Bo Bpemsa paboTbl BO3AYLIHOW (PPUTHOPHMLbLI uepe3 OTBepPCTUS BbIXOAA BO3AyXa
BblAeNseTca ropaunii nap. JepxuTte pykn 1 1ML Ha 6e30nacHOM pPaccTosiHUM OT napa u
OTBEpPCTUI BbIXOAa BO3ayXa.

-Takxke ByabTe OCTOPOXXHbI C FTOPSAYMM MAPOM N BO3AYXOM, KOr4a BblHMMaeTe vally n3
npmnbopa.

-Jltobble fOCTYyNHble MOBEPXHOCTW MOryT CTaTb rOPsYMMN BO BpeMs WMCMOSb30BaHMA
(Pnc.2).

-HemeaneHHo oTKkntounTE NPMBOpP OT CETU, EC/TN Bbl YBUAWNTE TEMHbIV ObIM, BbIXOAALLN
n3 npubopa. OoxanTecb NpPeKkpalleHna BblIAENEeHNS AbiMa, MPeXne 4Yem BblHMMATb
vawy 13 npubopa.

OCTOpPOXHO

-Ybegutecb, uto Npmbop YCTaHOBNEH HA TOPW30OHTA/IbHON, POBHON W YCTONUMNBON
MOBEPXHOCTN.

-3TOT Npnbop NpeaHasHaAYeH TONbKO A1 AOMALUHEero UCcnosib3oBaHus. OH MOXeT He
NOAXOANTb A1 6e30MacHOro NCNoib30BAHNSA B TAKUX YCNI0BUAX, KAK KyXHW NepcoHana,
hbepMbl, MOTENN N Apyrne Hexusnble rnomMelleHus. OH Takke He npefHasHauyeH ans
NCMOMb30BaHNA KAMEHTaMM B OTendx, MOTendax, rocteBbiX AoMax Tuna "moctenb u
3aBTpakK" 1 APYrnx Xunbix noMeLLL,eHnsx.

-Ecnn npubop mncnonb3lyetrca HeHagnexawmm obpasoM, B npodeccnoHanbHbIX UAn
nonynpodeccnoHanbHbIX LLEeNsX Nan He B COOTBETCTBMM C MHCTPYKLUSAMN B PYKOBOACTBE
Nnosb30BaTens, rapaHTNs CTaHOBUTCA HEeAeNCTBUTENIbHOM, N Mbl MOXEM 0OTKa3aTbCa OT
Nto60on OTBETCTBEHHOCTM 3a NPUUNHEHHbIN yuliepb.

-Bcerga otknrouanTe npnbop OT ceTn, KOraa OH He NCMNOoJb3yeTcs.

-Mpunbopy Tpebyetca nprimepHO 30 MUHYT, YTOBbLI OCTLITb A0 6e3onacHoON TeMnepaTypbl
ANS NPUKOCHOBEHWS K pyUuKam NN OUNCTKI.

I1epep, nepBbiMm NCNOJiIb30OBaHNEM
1. Yopannte Bce ynakoBOUYHble MaTepuansbl.
2. YpanwuTte BCe HaKNenKkm nnm 3sTNKeTKn c npmbopa.

3. TwaTtenbHO BbLIMOVTE >KAaPOMNPOUHYK Tapenky (MogaoH) M yawy ropsiyen Bogow,
CpencTBOM A5 MbITbsl NOCYAbl N Heabpa3nBHOM rybKo.

4. NMpoTpuTe BHYTPEHHIOK N BHELLHIOK YacTh Nprnbopa BNAXKHOM TKAHbIO.

3T0 hpuTopHULUA 6e3 macna, paboTatolias Ha ropsuemM Bo3gyxe. He HanNnoNHANTe ually
MAac/IoM UJIN XXNPOM ANK XKAaPKN HaMpPsaMyto.

MpumeuvaHune:Korga Bawa Bo3gyLHasa (hpuTIOpHULLIA HarpeBaeTcs B NepBbiil pa3, oHa
MOXeT BblgensaTb Nerkui AbiIM AN 3anax. 3T0 HOpPMAanbHO AN  MHOrNx
HarpeBaTe/ibHbIX NPN60pPOB. 3TO He BAMseT Ha 6e3onacHOCTb Bawlero npmnbéopa.
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NMoaroroBKa K NCNOJIb30BAaHUNIO

1. YctaHoBUTe Npnbop Ha YCTONUYMBYH, TOPN30OHTAIbHYH N POBHYIO MOBEPXHOCTb.
He ctaBbTe Npn6op Ha NOBEPXHOCTU, He YCTONUMBbIE K Harpesy.

2. NMomecTnTe XXaponpouHyk Tapenky (nogaoH) B uawy (Prc.4).
He HanonHanTe yawy Maciom nnav nbomn Jpyrom XNAKoCcTbio.

He Knagute HNUero Ha NPM60opP, 3TO HAPYLLUNT LUPKYALUIO BO3AyXa N NOBANSET Ha
pe3ynbTaT XKapKn ropaurm Bo3gyxom.

UCMNMOJIb3OBAHUE NMPUBOPA

dpuTOpHMLUA 6e3 Macaia MOXKeT MPUroTOBUTb LLUVPOKNIA aCCOPTUMEHT MPOAYKTOB.
MpurotoBneHne ropsunm BO3QyXOM

1. MNMoaknunTe ceTeByo BUJIKY K 3a3eM/IEHHON po3eTkKe.

2. AKKYpaTHO BbiTalnTe yally 13 Bo3ayLwHowm hputiopHmubl (Prnc.3).

3. NMomecTnTe nHrpeguneHTol B ually (Pnc.4).

4. 3aABuUHbTe yally 06paTHO B BO3AYLUHYO dpuTopHULY (Prc.5).06patnte BHUMAaHMe
Ha HeobXOAMMOCTb AKKYPaTHOTO COBMELLEeHNA C HanpasAswowymyu B Kopnyce

dDpUTIOPHNLBI.

Hukorga He ncnonb3ynte yawy 6e3 yctaHOB/IeHHOW B Hee XKaponpoyHoW Tapenku
(noppoHa).

OcTOpOXHO: He npukKacanltecb K uyalle BO BpeMs MCMNO/b30BaHUS U HeKoTopoe
BPpeMs Mocsie, Tak Kak OHa CTAaHOBWTCA OUYeHb ropsueil. [lepXXute yally TONbKO 3a

PYUKy.
5. Onpepennte Heobxoanmoe BPeMsi MPUrOTOB/IEHNS AN NHrpegneHTa (CM. pasgen
"HacTtponkun" B 3TOW rnase).

6. HekoTopble WHrpeaneHTbl TPeOYT BCTPSAXMBAHWS HA CepeaviHe BPEMEHN
npurotoBneHnsa (cm. pasgen "Hactponkn" B 3ToW raBe). YTtobbl BCTPSAXHYTb
WHTpeguneHTbl, BbITallmTe ually 13 npmnbopa 3a pyyky 1 BCTPSAXHUTE ee. 3aTeM 3a4BUNHbTE
yally obpaTtHO B hpuTopHNLLY.

OCTOpOXKHO: He HaXXnmante KHOMKY Ha pyuke BO Bpems BCTpsaxuBaHus. (Puc.3)

CoBeT: YT06bl YyMEHbLUNTb BEC, Bbl MOXETE BbiHYTb KOP3UHY M3 UalLn N BCTPSXNBATb
TONIbKO KOP3WHYy. [Nns 3TOro BbiTawmte yawy un3 npubopa, NocTaBbTe ee Ha
TEPMOCTOVIKYHO MOBEPXHOCTb, HAXMUTE KHOMKY Ha Pyuyke N MOAHVMUTE KOP3WNHY M3
yawn.

CoBeT: Ecnn Bbl YCTAHOBUTE TaliMep Ha MOMOBMHY BPEMEHW MPUTroTOBNEHWUS, Bbl
YC/bILLINTE 3BYKOBOW CUTHAN TaliMepa, Koraa HY»KHO BCTPSAXHYTb MHIpeaneHTbl. OgHako
3TO 03HAuaeT, YTo BaM MPUAETCS CHOBA YCTAHOBWTb TalMep Ha OCTaBlUeecs BpeMms
NPUTOTOBAEHNSA NMOC/e BCTPAXNBAHMS.
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7. Korga Bbl YC/AblWWTE 3BYKOBOM CWUrHaA TallMepa, YCTAaHOB/IEHHOE Bpems
NPWroTOBEHNA NCTEK/O. BbiTalwmTe yally 1u3 nprbopa.

MpumeuaHmne: Bbl TakKKe MOXeTe BbIKIHUYNTb Npubop BpyuHyk. Ona 3TOro
yCTaHOBUTe BpeMd Ha 1.

CoBeT: Bbl MOXeTe perynmpoBaTtb TeMmneparypy Wan BpeMms Mo CBOeMY BKyCy BO
BpeMs MCNo/ib30BaHWSA. Balum HAaCTPOWKN COXPaHATCA npyuMepHo 10 MUHYT Nocse Toro,
KaK Bbl BbITalLMTe yally 13 Kopnyca.

8. MNpoBepbTe, rOTOBbI NV HIPEAVEHTbI.

ECNn MHIpegneHThl elle He roToBbl, MPOCTO 3aA4BMHLTE Ually obpaTtHo B npubop n
YyCTAHOBUTE TaiMep Ha HECKOJIbKO AOMO/THUTENbHbIX MAHYT.

9. Y106bl M3BNEUb NHrpeaneHTbl (Hanpumep, Kaptodens dpn), BbiTawmMTe yawy wus
BO3AYLLUHOW (QPUTIOPHULbI N MOCTaBbTe €e Ha TMOACTaBKy WAN TepMOCTONKYH
NOBEPXHOCTb.

He nepeBopauuBaiTte XXaponpouHyo Tapenky (NogaoH) BBepxX AHOM, MOKa OHa eule
NnpUKpenseHa K yalle, Tak Kak nobon n3nnwek macna, CKonuBLINNCA Ha AHe Yyalun,
BbiTeUeT Ha NHIPeanNeHThbl.

Yawa u WHrpegueHTtbl ropsuve. B 3aBMCMMOCTM OT TWNA WHIPEeAWEHTOB BO
hpuTIOPHMLE, N3 YALL MOXET BbIXOAUTb Nap.

10. BbICbINbTE COAEPXKMMOE KOP3UHbI B MUCKY U HA TapPeskKy.

11. Korga ogHa nopuwvs MHrpegueHToB roToBa, BO34yLHAs hpuUTIOpHMLAE MIHOBEHHO
rotToBa K NpUroToBAeHMIO CefytoLlein nopumnn.

MHCTPYKLUA NO NAHEJIN YINIPABJIEHUA

7-16
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Knasunwa 1@—— Knasuwa MutaHusa (Bkn/Bbikn)

Mocne Toro, Kak Kop3nHa n KOHTenHep NpaBubHO pa3MelleHbl B OCHOBHOM Kopnyce,
3aropuTCa NHOAMKATOP NMUTAHNS. YAepXNBas KNaBuwy NUTaHnsa **3 cekyHAabl™™ , npmnbop
YCTAHOBUT TeMnepatypy no ymonuaHuiwo 200°C, a BpemMa NpurotoBaeHna - 15 MUHYT.
Haxatne knapuwn Mutannsa **BTopont pas** 3anyctut npouecc npuroToB/eHKS.
yoepXxnpaHme knasuwn MutaHunsa **3 cekyHAbI™™ BO BpeMs MPUroToBAeHWs BbIKAKYNT
BeCcb npwubop. Ha 3kpaHe nosasutca "OFF" (Bbikn.). WHgmkatop "OFF" noracHer,
BEHTUNATOP nepecTaHeT paboTtatb uepe3 20 cekyHA, W BeCb Npubop MNOAHOCTLHO
OCTaHOBWTCH.

NMpnmeuyaHne: Bo BpemMs MNPUroToB/IeHNA Bbl MOXeTe HaXumaTb KlaBuwn p[ndq
ynpaBsneHuns naysomn n Bo3obHoBeHnem APUroToBJieHnA.

Knasuwa 2 —— Knasuwa lNopcBeTkn
HaxaTtne KnaBunLmn BKAOUAET NoacBeTKy. [TOBTOpPHOE HaXaTtne BbIKNoYaerT ee.

Knasuwwa 3—— Knasunwwn Crapt/Maysa

Mocne BbiGopa HeobxoAnMOV YHKUMW, Temnepatypbl W BPEMEHW, HaXMuUTe 3Ty
KnaBuwy - npubop 3anycTuTca U HAuyHeT HarpeBatbCs. HaxmuTe ewe pas, utobbl
NPVOCTAHOBUTb HArpeB, U ewe pas, uTobbl CHOBA 3aMyCTUTb.

Knasuwwa &-- Knasniwmn YMeHbLUeHWs/YBennueHnsa BpemeHn/Temnepatypbl

KHonka Bbi6opal@] knasuwwn 4 n 5 No3BOMAKOT YBEINYUNTE UIN YMEHbLUNTL TeMNepatypy
NMPUroToBAeHnsa Ha **5°C** 3a 0gHO HaxaTtue. OHW TakKe MO3BONASAKT YBE/NUNTb AN
YMEeHbLNTb BpeMs MPUrotoBaeHns Ha **1 MUHYTY** 3a ogHO Ha)katue. AnnTtenbHoe
Ha)kaTme No3BoNsieT BbICTPO N3MEHSATb TeMnepaTtypy Uan Bpems.

NHankatopbl "7-16" -- MIHgnKatopbl PeuenTtoB. HaXmnte, utobbl nepekntounTbCa Ha
COOTBETCTBYHOLLMIA peuenT 1 COOTBETCTBYIOLLYIO TeMnepaTtypy 1 BpeMs nNpurotoBaeHus.

HacTtpounkn
Tabnnua HyKe NOMoXeT BaM BblbpaTb OCHOBHbIE HACTPOWKN 419 MHIPeaNeHTOB.

MpumeuaHune: Nmeilite B BUAY, UTO 3TN HACTPOMKN ABNSAKTCA OPUEHTUPOBOUHLIMMU.
MOCKONbKY WHIpeaueHTbl pPasnnyakTca Mo NPOMCXOXKAEHUIO, pasmepy, cdopme n
6peHAy, Mbl He MOXeM rapaHTMpPOBAaTb OMNTMMAajbHble HACTPOWKM AN Bawwnx
NHrpeguneHToB.

TexHonormns Rapid Air MrHoBeHHO MOBTOPHO HAarpeBaeT BO34yX BHyTpu npubopa,
MO3TOMY KpaTKOBpPeMeHHOe K3BJleyeHne Yyally BO BpeMsA »KAPKWM ropayrMm BO34YXOM
npakTnyeckn He HapyLlaeT npouecc.
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CoBeTbl

Menkune NHrpeaneHTbl 06bIYHO TPebyT HEMHOTO MEeHbLLEro BPeMeHN NPUroToB/IeHNS,
yeM KpyrnHble.

Bonbluee KONMUECTBO WHrpeaneHToB TpebyeT NNWb HEeMHOro 60/blIero BpeMeHM
NPUTrOTOBNEHNS, MEHbLLIEE KONMUECTBO — HEMHOIO MEHbLLErO.

BCTpsXMBaHNE MENKNX WHIPeANeHTOB HAa CcepeaniHe BPEMEHM MNpPUroToBAeHUS
ONTUMN3NPYET KOHEUHbIV pe3ynsTaT M MomoraeTr npPeaoTBPaTuTb HEepaBHOMEPHO
NPUIrOTOBNEHHbIE HIPeaVEeHTbI.

[obaBbTe HEMHOro Macja K CBeXeMy KapTtodento [Ana XpycTawlero pesynbraTa.
O6XXapbTe BalUN NHIpeAVeHTbl B BO3AYLWHON (QPUTIOPHULE B TeUEHMe HeCKONbKUX
MWHYT nocne gobaBneHns macna.

He roTtoBbTe upe3MepHO XUPHble UHrpegueHTbl, Takne Kak COCUCKW, B BO34YLUHOW
dpuTOpHULLE.

3aKyCK/, KOTOpPble MOXHO MPUIOTOBUTb B [YXOBKE, TAKXKE MOXHO MPUroTOBUTb B
BO3AYLUHOWN OPUTIOPHMLE.

OnTUManbHOe KOAM4ecTBO 019 MPUroToBAeHUs XpycTawero kaptodens cdopu — 500
rpamMmm.

cnonb3ynTe rotoBoe TecTo 419 6bICTPOro 1 1erkoro npuroToBieHns hapLunpoBaHHbIX
3aKyCOK. [oTOBOe TecTo Takxke TpebyeT MeHblle BpeMeHW A5 MPUroTOBAEHUS, YeM
AOMallHee.

MomecTnTe OpPMY O15 BbINEUKM WN >KAPOMPOUYHYH Mocyay B KOP3WHY BO3A4YLUHOW
PUTIOPHNLI, €C/IN Bbl XOTUTE MCNeub TOPT WUAN KW, NN eC/IN Bbl XOTUTE 06XapuTb
XpynKue nnn apunpoBaHHbIe UHIPegneHThI.

Bbl TakXKe MOXKeTe 1CMOo/b30BaTb BO34YLWHYO dpUTIOPHULY a8 pasorpesa 6atog. Ans
pa3sorpeBa yctaHoBUTe TemnepaTtypy Ha 150°C Ha cpok 40 10 MUHYT.
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NorncTukKa nporpammol
Bpems Temnepatypa
MeHto no ymonyaHuio (MuH) no ymonyaHuio (°C)
Kaptodenb dpu
20 195
KpbibilLk/ b
20 190
d (Kypuua
¢ 35 200
Pbiba
20 190
. KAPKA
10 180
®
s
g
£ ‘ Muuyua
o 12 160
TopT
' 40 120
= [KpeBeTkn
i 20 180
s |PUb
20 200
Pasmopo3ska
13 50

MpnmeuaHune: [o6aBbTe 3 MUHYTbl KO BpeMeHW NPUroToBAEeHNs, ec/in Bbl HQUMHAaeTe
YKapKy, Korga Bo3aylwHas dopuTiopHMUa ewe xonogHas. Korga obe uawm paborator
OAHOBpPEMEHHO, yBennubre Bpems pabotbl Ha 5 MNHYT.

<0
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YUncrka

Ynctmnte Nnpnbop nocsie Kaxkaoro NCnosib3oBaHMs.

Yawa v Kop3nHa C aHTUMNPUrapHbIM NOKPbITUEM. He ncnonb3yinlTe metanninyeckue
KYXOHHble MPUHAZNIEeXXHOCTU nnn abpasnBHbie uncTALWMe CPeacTBa AN NX OUNCTKN,
TaK KaK 3TO MOXXeT NOBpPeAnTb aHTUNpUrapHoe NokKpbiTue.

1.0TKNtoUNTE NPMBOP OT CeTV 1 AanTe eMy OCTbITb.
MpumeuaHmne: N3BneknTte uawly, UtTobbl Bo3ayLwHasa hpnTiopHMNLA OCTbiNa BbiCcTpee.
2.MpoTpuTe BHELLHIO YacTb Nprbopa BNaKHOM TKAHbHO.

3.BbiIMONTE uyawy W KOP3MHY ropsiuen BOAOWN, CPencTBOM AN MbiTbsS MoOcCygbl W
Heabpa3nBHOW rybKon.

Bbl MOXxeTe mncnonb3oBatb obe3xmpuBawuiee CPeactBo AN yAaNeHUs CTONKUX
3arpsisHeHuA.

Coset: Ecnn 3arpsAA3HeHNs NPUANNAN K KOP3UHE UAW gHY yYalun, HanoJIHUTe yawy
ropsiuen soaon c gobasneHnem cpeacTtsa s MbiTbsl nocyabl. loMecTuTe KOP3NHY B
yawy n pante UM NPONNTaATbLCA NPUMEepPHO 10 MMNHYT.

4.0UNCTNTE BHYTPEHHIOK YacTb Npunbopa ropsyen BoAon n HeabpasnBHOM rybkon.

5.0UNCTUTE HAarpeBaTeNibHbI 3MEMEHT UYNCTALLEN LWeTKOW, uTobbl yaanuTb OCTaTKu
L.

XpaHeHuMe

1. OTKAoUMTE NPMBOP OT CEeTU N AAaNTe eMY OCTbIThb.
2. Ybeautechb, UTo BCe AeTalv YUNCTbIe U CyXue.

Okpyxawowan cpepa

He BbibpacbiBanTe oTpabotaBwnini npnbop BmecTte € 06blUHbIMN BbITOBbIMI OTXO4AMW.
Cpante ero B odmumanbHbln NyHKT cbopa ans nepepaboTkm. ITMM Bbl rMomoraeTe
COXPaHUTb OKPYXatoLLyto cpegy.

FapaHTNA n o6CcnyXnBaHune

Ecnu Bam TpebyeTcs cepBUC, MHPOPMAaLMA U Y BaC BO3HMKIA NpobnemMa, obpatntech
B Balll MECTHbI aBTOPW30BAHHbIV CEPBUCHbIN LIEHTP.

YcTpaHeHne HencnpaBHOCTEN

Mpo6nema Bo3morkHasA npuymnHa PewieHne

Mpr6op He NOAKMIOUEH K CETW. | BCcTaBbTe BU/IKY CETEBOTO LUHYpPa
B 3a3EMJIEHHYIO PO3ETKY.

AspodpuTiIopHYILA He PaboTaeT. | Bbl He yCcTaHOBWNM Talimep. [NoBepHUTE pyuKky Tanmmepa Ha
HeobXxoAMmoe Bpemsa MpPUroToB-
neHus, ytobbl BKOUMTL Nprbop.

KonuuectBo uHrpegneHtoB B | MomecTnte B KOp3uHY Hebonb-
KOp3uHe cnnwkom 6onbluoe. Wwye Mopuun  VHTPEAUNEHTOB.
MeHbLuve nopunm obxapmrBatoT-
ca 6onee paBHOMEPHO.

YcTaHoBeHHas Temnepatypa | [loBepHUTE pyuKy perynvMpoBKu
CNIMLIKOM HU3Kas. TemnepaTtypbl Ha Heobxoaunmyo
Temnepatypy (cm. pasgen «Ha-
CTPOWKI»).

NHrpepgneHTbl, ObOXapeHHble BO
bpUTIOPHULE, HE FTOTOBBI.

Bpemsa npurotoBneHna cnnwkom | [loBepHUTe pyuky Tarimepa Ha
KopoTKoe. Heobxoaumoe BpemMsA MPUroToB-
nenusa (cm. pasgen «<HacTponkmy).
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NHrpepgmeHTbl 06>KapriBaloTca BO
bpuTIOpHULE HepaBHOMEPHO.

HekoTopble MHrpeaneHTbl HeOO-
XOOVMO BCTPAXHYTb B CepeauHe
BPEMEHM MPUroTOBNEHNA.

WHrpeguneHTbl, KOTOpble nexat
APYr Ha Apyre unun nonepek apyr
apyra (Hanpumep, KapTodenb
dpun), HeOO6XOANMO BCTPAXHYTH B
cepefviHe BPeEMEHW MPUroToBe-
HUA (cM. pasgen «<HacTponkmy»).

KapeHble 3aKyCKU He XpycTaLme,
Korga vx JOCTalT U3 GpUTIOPHK-
ubl.

Bbl ucnonb3oBann Tun 3aKycok,
npedHasHayeHHbIX Ana  npwu-
roTOoBNE€HNA B TPAAMLUMOHHOM
bpuTiIopHULLE.

Ncnonb3ynte 3aKyCckn anAa QyxoB-
KM MAN Cnerka CmaxbTe 3aKyCKu
Macsiom, 4ytobbl nonyunTb 6onee
XPYCTAWMI pe3ynbTaT.

HeBO3MOXHO NpaBWIbHO BCTa-
BWTb MNPOTVBEHDb B NPrbop.

B KOp3nHe cnmwKkom MHOro npo-
OYKTOB.

He 3anonHAnTe KOp3uHY CBepX
MaKCMManbHOro KONn4ecTBa,
yKa3aHHoro B Tabnuue Ha npepbl-

dywen cTpaHuue.

KOp3VIHa HenpaBMnbHO YCTaHOB-
JleéHa Ha NpOoTBHE

Hapgasute Ha KOP3UHY, NOKa He
yanbIWNTE WEeJTYOK.

M3 npubopa nget 6enbiii Abim.

Bbl rotosute KNPHbIE MHIpean-
€HTbI.

Ob6paTnTe BHUMaHUE, YTO TeMIe-
paTypa XOpOoLIO KOHTpONupyeTca
1 He fgomkHa npesbiwatb 180 °C
Npwu »apke »KUPHbIX NHrpeaneH-
TOB BO GppUTIOpHNMLIE.

Ha ckoBopoge Bce ellie ocTanumcb
XKVPHble OCTaTKM OT NpeaplayLie-
ro UCrosnb30BaHMA.

benbin gbiIMm BO3HMKaET 13-3a Ha-
rpeBaHus Xxunpa B Kactptone. O6s-
3aTefIbHO TLUIATENbHO OuYullanTe
CKOBOpOAy MOCne KakAaoro Wuc-
NoJsb30BaHUA.

Ceexuin kaptodenb dpu 06ka-
puBaeTca BO (pPUTIOPHULE He-
paBHOMEPHO.

Bbl He 3amouunnn KaptodenbHble
nasnioukm Kak crnefyet nepep »ap-
KOMN.

3amouunTe KapTodesnbHble nanoy-
K1 B MUCKe C BOAOW HE MeHee yem
Ha 30 MWHYT, BbIHbTE X W BbICY-
LIMTE KYXOHHbIM NMONOTEHLEM.

Bbl Mcnonb3oBanu He TOT COpT
KapTodens.

Ncnonb3ynte cBexuin Kaptodpenb
n ybegnTtecb, YTO OH OCTaeTCA
TBEPAbIM BO BPEMSA »KapPKMU.

Ceexun Kaptopenb ¢ppu He Xpy-
CTAWMN, KOrga ero AocCTalT u3

bpUTIOPHULLbI.

XpycTkocTb Kaptodena ¢pu 3a-
BMCUT OT KONMYecTBa Macna u
BOAbl B KapTodene ppu.

Y6eautecb, 4YTO Bbl TLIATENbHO
BbICYWUNN  KapTodenbHble Ma-
NOYKW, Npexae yem MOKPbIBaTb
NX MACJIOM.

Hapexbte KapTodenb Ha 6onee
TOHKME Masioyku, 4Ytobbl Mnony-
ynTb 6onee XPyCTALLYIO KOPOUKY.

[lobaBbTe HEMHOro 6osnblie Mac-
na, ytobbl NonyunTb 6onee xpy-
CTALLYIO KOPOUKY.

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

Appec: komHaTa 301, N2 2, 3-a ynuua LWWadaH, parioH baintoHb, lyaHuxoy
(3oHbI C318, C320, C322 B 3ane Q)
OdmumanbHbI CANT TOProBOro LeHTpa: www.oulemei.top.
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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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Please read this manual carefully before you use the appliance and save it for future
reference.

SAVE THESE INSTRUCTIONS

This appliance is not 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.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed

including the following:

1. Read all instructions.

2. Do not touch hot surfaces.

3. To protect against electric shock do not immerse cord, plugs, or base in water or other

liquid.

4. WARNING: This electrical appliance contains a heating function. Surfaces, also different

than the functional surfaces, can develop high temperatures. Since temperatures are

differently perceived by different persons, this equipment shall be used with CAUTION. The
equipment shall be touch only at intended handles and gripping surfaces, and use heat
protection like gloves or similar. Surfaces other than intended gripping surfaces shall get
sufficiently time to the cool down before getting touched.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or

taking off parts.

6. Type Y:If the supply cord is damaged, it must be replaced by the manufacturer, its service

agent or similarly qualified persons in order to avoid a hazard.

7. The use of accessory attachments not recommended by the appliance manufacturer may

cause injuries.

8. Do not use outdoors

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or other hot
liquids.

12. Always attach plug to appliance first, then plug cord in the wall outlet. To disconnect, turn
any control to "off," then remove plug from wall outlet.

13. Do not use appliance for other than intended use.

14. This appliance 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 unless they are old than 8
and supervised.

15. Keep the appliance and its cord out of reach of children less than 8 years.

16. The appliances are not intended to be operated by means of an external timer or separate
remote-control system.

p N
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INTRODUCTION

This all now Hot-air fryer provides an easy and healthy way of preparing your favorite
ingredients. By using hot rapid air circulation and a top grill, it is able to make numerous
dishes. The best part is that the Hot-air fryer heats food at all directions and most of the
ingredients do not need any oil.

TECHNICAL DATA:

----- Voltage:220-240V~50Hz/60Hz

----- Wattage:2000 Watts

----- Capacity of basket: 10Litre

----- Adjustable temperature:50C-200°C
----- Timer (0-60min)

GENERAL DESCRIPTION (Fig.1)

1. Display panel 2. Basket

3. Basket release button 4. Basket handle

5. Main housing 6. Frying Pot

7.Air outlet 8. Main cord (Electrical cord)

8
Fig.1 Fig.1

e W

Fig.1 Fig.2
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Important

Danger

-This appliance 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 unless they are older than 8 and supervised.
-Keep the appliance and its cord out of reach of children less than 8 years.

-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 outer openings while the appliance is operating.

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

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

The temperature of accessible surfaces may be high when the appliance is operating

WARNING

- Check if the voltage indicated on the appliance fits the local mains voltage.

- Do not use the appliance if there is any damage on plug, mains cord or other parts.

- Do not go to any unauthorized person to replace or fix damaged main cord.

- Keep the mains cord away from hot surfaces.

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

- Do not place the appliance against a wall or against other appliances. Leave at least 10cm
free space on 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 other purpose than described in this manual.

- Do not let the appliance operate unattended.

P N
N
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- During hot air frying, hot steam is released through the air outlet openings, Keep your hands
and face at a safe distance from the steam and from the air outlet openings.
Also be careful of hot steam and air when you remove the pot from the appliance.
-Any accessible surfaces may become hot during use (Fig.2)
- 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 pot from the appliance.

Caution

- Ensure the appliance in placed on a horizontal, even and stable surface.

- This appliance is designed for household use only. It may not suitable to be safely used in
environments such as staff kitchens, farms, motels, and other non-residential environments.
Nor is it intended to be used by clients in hotels, motels, bed and breakfasts and other
residential environments.

- If the appliance is used improperly or for professional or semi-professional purposes or it is
not used according to the instructions in the user manual, the guarantee becomes invalid
and we could refuse any liability for damage caused.

-Always unplug the appliance while not using.

-The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.

Before first use

1. Remove all packaging materials.

2. Remove any stickers or labels from the appliance .

3. thoroughly clean the fried plate and pot with hot water, some washing-up liquid and a
non-abrasive sponge.

4 Wipe inside and outside of the appliance with a moist cloth.

This is an oil-free fryer that works on hot air, Do not fill the pot with oil or frying fat

directly.

Notice: When your air fryer is heated for the first time, it may emit slight smoke or odor.
This is normal with many heating appliances. This does not affect the safety of your
appliance.

Preparing for use

1 Place the appliance on a stable, horizontal and even surface.
Do not place the appliance on non-heat-resistant surface.
2 Place the fried plate in the pot (Fig.4).
Do not fill the pot with oil or any other liquid.
Do not put anything on top of the appliance, the airflow will be disrupted and affects
the hot air frying result.

USING THE APPLIANCE

The oil-free can prepare a large range of ingredients.
Hot air frying

1. Connect the mains plug into an earthed wall socket.
2. Carefully pull the pot out of the Hot-air fryer (Fig.3)
3. Put the ingredients in the po. (Fig.4)

<5)
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4. Slide the pot back into the Hot-air fryer (Fig 5)
Noting to carefully align with the guides in the body of the fryer.
Never use the pot without the Fried plate in it.

Caution: Do not touch the pot during and some time after use, as it gets very hot.
Only hold the pot by the handle.

5.Determine the required preparation time for the ingredient ( see section ‘Settings’ in this
chapter).

6.Some ingredients require shaking halfway through the preparation time (see section
“Settings” in this chapter). To shake the ingredients, pull the pot out of the appliance by the
handle and shake it. Then slide the pot back into the air fryer

caution: Do not press the button the handle during shaking. (Fig.3)

Tip: To reduce the weight, you can remove the basket from the pot and shake the basket
only. To do so, pull the pot out of the appliance, place it on a heat-resistant surface and
press the button of handle. and lift the basket out of the pot
Tip: If you set the timer to half the preparation time, you hear the timer buzzer when you
have to shake the ingredients. However, this means that you have to set the timer again to
the remaining preparation time after shaking.

7. When you hear the timer buzzer, the set preparation time has elapsed. Pull the pot out of
the appliance
Note: You can also switch off the appliance manually. To do this, set the time to 1.
Tip: You can adjust temperature or time according to your taste during use. Your settings
will be kept for about 10 mins after you pull the pot out of the body.

8. Check if the ingredients are ready.
If the ingredients are not ready yet, simply slide the pot back into the appliance and set the
timer to a few extra minutes.
9. To remove ingredients (e.g. fries), pull the pot out of the Hot-air fryer and place it on trial
framework, Do not turn the Fried plate upside down with the pot still attached to it, as
any excess oil that has collected on the bottom of the pot will leak onto the

ingredients.

the pot and the ingredients are hot. Depending on the type of the ingredients in the
air fryer, steam may escape from the pot.

10. Empty the basket into a bowl or onto a plate.

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

y N
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CONTROL PANEL INSTRUCTIONS
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Operation Instructions:

|
Key 1 Q — Power Key
Once the Basket and pot are properly placed in the main housing, the Power light will be
iluminated. Selecting the power key for 3 seconds,it will make the unit default temperature
200, while the cooking time will be set to 15 minutes. Selecting the Power key a second time, it
will start the cooking process. Pressing the power key for 3 seconds to close the entire device
during cooking. “OFF” will show on screen. “OFF” light goes out and the fan stops working 20
seconds later and entire device totally stop working.
Note: During cooking, you can touch the keys to control the pause and start of cooking.

Key 2 — Light key

Pressing the light will turn on. Pressing the light again will turn off

Key 3 — Start and pause buttons
After the required function, temperature and time are determined, press, the machine starts
and starts heating, press again to pause the heating, and press again to start again

(=) { )
& Key = —Timer/Temperature Control Decrease and Increase Keys

Key
Selecting the Key 5 ”  The Key 4 and Key 5 symbols enable you to increase or
decrease cooking temperature 5°C at a time.lIt also allows you to increase or decrease the
cooking time at once, one minute at a time.Long press can quickly change the temperature or
time

Indicator light “7-16” — Recipe indicator. Press to switch to the corresponding recipe and
corresponding temperature and cooking time

Settings

This table below will help you to select the basic settings for the ingredients.

Note: Keep in mind that these settings are indications. 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 instantly

Pull the pot briefly out of the appliance during hot air frying barely disturbs the process.

V)
<)



OLM-KZB033 USER MANUAL

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 optimizes the end result
and can help prevent unevenly fried ingredients.

- Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the Hot-air fryer
within a few minutes after you added the oil.

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

— Snacks that can be prepared in a oven can also be prepared in the Hot-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 preparation time than home-made dough.

- Place a baking tin or oven dish in the Hot-air fryer basket if you want to bake a cake or
quiche or if you want to fry fragile ingredients or filled ingredients

- You can also use the Hot-air fryer to reheat ingredients. To reheat ingredients, set the
temperature to 150 T for up to 10 minutes.

Min-max Amount (g) Time (min) Temperature (C)
Chips 100-400 20 195
Wings 100-400 20 190
Chicken 100-400 35 200
Fish 100-400 20 190
Roast 100-400 10 180
Pizza 100-400 12 160
Cake 100-400 40 120
Shrimp 100-400 20 180
grill 100-400 20 200
Defrost 100-400 13 50

Note: Add 3 minutes to the preparation time when you start frying while the Hot-air fryer is still
cold,When both pans work at the same time, please extend the working time by 5 minutes.

<3)»
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Cleaning

Clean the appliance after every use.
The pot and the non-stick coating basket. 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 pot to let the Hot-air fryer cool down more quickly.
2 Wipe the outside of the appliance with a moist cloth.

3 Clean the pot and basket with hot water, some washing-up liquid and a non-abrasive
sponge.
You can use degreasing liquid to remove any remaining dirt.
Tip: If dirt is stuck to the basket or the bottom of the pot, fill the pot with hot water with some
washing-up liquid. Put the basket in the pot and let the pot and the basket soak for
approximately 10 minutes.

4 Clean the inside of the appliance with hot water and non-abrasive sponge.

5 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.

Environment

Do not throw away the appliance with the normal household waste when it is exhausted,, but
hand it in at an official collection point for recycling. By doing this, you help to preserve the
environment

Guarantee and service

If you need service or information or if you have a problem, please contact your local
authorized service centre

Troubleshooting

problem Possible cause Solution

The appliance is not | Put the mains plug in an earthed wall socket.
The Hot-air fryer | plugged in.

does not work You have not set the | Set the timer key to the required preparation time to

timer. switch on the appliance.

The amount of | Put smaller batches of ingredients in the basket.
ingredients in the basket | Smaller batches are fried more evenly.
is too big.

The ingredients
fried with the air | The set temperature is
fryer are not done. | too low.

Set the temperature key to the required
temperature setting (see section ‘settings’ in
chapter ‘Using the appliance’).

The preparation time is
too short.

Set the timer to the required preparation time (see
section ‘Settings’ in chapter’ Using the appliance’).
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The ingredients
are fried unevenly
in the air fryer.

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

Ingredients that lie on top of or across each other
(e.g. fries) need to be shaken halfway through the
preparation time. See section ‘Settings’ in chapter
‘Using the appliance’.

Fried snacks are
not crispy when
they come out of

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

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

appliance properly.

basket.

the air fryer. deep fryer.
| cannot slide the | There are too much | Do not fill the basket beyond the MAX indication.
pan into the | ingredients in the

The basket is not placed
in the pot correctly.

Push the basket down into the pot until you hear a
click.

before you fried them.

White smoke When you fry greasy ingredients in the air fryer, a
comes out of the . large amount of oil will leak into the pot. The oil
. You are preparing .
appliance. greasy ingredients. produces white smoke and the pot may heat up
more than usual. This does not affect the appliance
or the end result.
The pot still contains | White smoke is caused by grease heating up in the
grease residues from | pan . make sure you clean the pan properly after
previous use. each use.
You did not use the right | Use fresh potatoes and make sure they stay firm
Fresh fries are | potato type. during frying.
fried unevenly in | You did not rinse the | Rinse the potato sticks properly to remove starch
the air fryer. potato sticks properly | from the outside of the sticks.

Fresh fries are not
crispy when they
come out of the air
fryer.

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 add the oil.

Cut the potato sticks smaller for a crispier result.

Add slightly more oil for a crispier result.

Correct Disposal of this product

This marking indicates that this product should not be disposed with other household
wastes throughout the EU. To prevent possible harm to the environment or human
health from uncontrolled waste disposal, recycle it responsibly to promote the
sustainable reuse of material resources. To return your used device, please use the
return and collection systems or contact the retailer where the product was purchased.
They can take this product for environmental safe recycling.

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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