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OLM-KZB034

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.
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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. VIHrpeamneHTbl HarpeBatoTCA CO BCEX CTOPOH, 1 B OONbLUNHCTBE Clyya-
€B HeT HeobxoanmMocCTn 06aBNATb Macso.

OBLLEE ONMMNCAHUE

A/D. Pewwetka

B/E. MpoTuBeHb

C/F. Pyuka KOp3UHbI

G. Bo3gyxo3abopHuk

H. MaHenb ynpasneHua

|. BeHTUNALMOHHbIE OKHA
J. WHyp nuTtaHua
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A/C. Bpema/Temnepatypa nnoc/mMmnnyc; B.Mento; D/E. Temnepatypa/Bpema nnto
c¢/mnnyc 2; F. Temnepatypa/Bpems; G. lNay3a/Crapt; H.Bkn/Bbikn; . 30Ha 2;
J.3oHa 1; K. [BonHoe npurotoBneHne; L. CMHXpOHM3aUMA 3aBepLUeHus;

M. Temnepatypa/Bpe-ma 1; N/O. Temnepatypa/Bpema nntoc/mnnHyc; P.Ceet 1;Q.CeeT 2
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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. OyHKLNOHAaNbHOCTb 30H

3oHa 1 unn 30Ha 2 pa6oTaloT No OTAENbHOCTW.

BkniounTte BUNKY B pO3eTKy, UTOObl Npnbop Haxogunca B pexmme oxugaHma. Ha-

sxmute (1), 3aTem Haxmute[ 1 Junu 2 |, BbiGepuTe byHKUMIO npurotoBneHus. Bbl

MoXeTe CBOOOAHO perynnpoBatb BpeMsa U TemnepaTypy C MOMOLLbO KHOMoK Time

+/- n Temperature +/-. Bbl TakXXe MOXeTe HaXaTb 1060 3HAYOK PYHKLUUK, YTOObI

NPUroToBUTb BblbpaHHOe 6ntofo. 3aTem HaxkmuTe Il 1 ycTpolicTBO HauHeT pabo-

TaTb.

3oHa 1 n 30Ha 2 pa6oTaloT O4HOBPEMEHHO.

1. BkntounTe BUNKY B pO3€TKY, YUTOObl NPMOOP Haxoauca B pexnume oxkmpaHuns. Ha-
xmute (D), 3aTem HaxmuTe 1, BbIGepUTE byHKUMIO NpurotosneHns. Bol moxeTe
cBoOOAHO perynnpoBaTtb Bpemsa 1 TemnepaTypy C NOMOLLbIO KHOMOK Time +/- n
Temperature +/-. Bbl TakXKe MOXeTe Ha)aTb Nto60M 3HaUOK GyHKLMK, YTOObI NpU-
roToBUTb BblOpaHHOe 6/1tof0.

2. Tocne 3aBepLlueHnA GyHKUMN [ 1 JHaXMUTe 1 BbibepuTe GyHKLMIO[ 2 NpUroToB-
neHusA. Bol MoxeTe cBOGOAHO perynmpoBaTb BpeMsa 1 TeMnepaTypy C MOMOLLbIO
KHonok Time +/- u Temperature +/-. Bbl TakXe MoKeTe HaXaTb Ha Bbl6op ntobon
3HaYOoK PYHKL MK, YTOObI NPUrOTOBUTL ApYyroe 6ntofo.

3. [llocne 3aBeplleHMsA BbllleyKa3aHHOW NPOorpaMmmbl HaxkmuTe KHonky fisf] , uto-
Obl YCTPONCTBO Hauyano pabotatb. Kaxpaa GyHKLMA nmeeT cBoe COOCTBEHHOE
BpeMA 1 TeMnepaTtypy Mo yMONUYaHMIo (Kak NokKasaHo B Tabnuue). KnmeHT moxet
cBOOOAHO perynnpoBaTtb Bpems 1 TemnepaTypy C NOMOLLbIO KHOMOK Time +/- n
Temperature +/-.

Inana3soH perynnpoBaHua Temnepatypbl coctaBnsaeT 50-200°C, kakgoe HaxaTtue

Ha +/- yBennumnsaet unn ymeHbLiaeT 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 byaeT muratb Ha SKpaHe (BO Bpemsa paboTbl He MUraeT), nocne

TPEXKPATHOro MUraHua Temnepatypa byaet ycTaHOBNEHa.

Hnana3oH perynupoBaHuA BpemeHu coctasndaeTt oT 1 go 60 MuHyT. Kaxgoe Hax<a-

TVe Ha +/- yBenmumBaeT Uin ymeHbluaeTt Bpema Ha 1 muHyTy. [pn 60 MuHyTax, ecnu

Bbl Ha)KMeTe «+», BpeMs BepHeTcA K 01 muHyTe. Ecnn HaxkaTb «-» npn 01 MuyH, Bpems

BepHeTcA K 60 MyH. B npouecce KOHTpona BpemeHu LnppoBon ancnien BpeMeHun

OyneT muratb Ha 3KpaHe (BO BpeMsa paboTbl He MUTAET), MOC/e TPEXKPATHOrO M1ra-

HUA Bpema 6yaeT yCTaHOBEHO.

€
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3. 3anyck, nay3a/ocTaHOBKa

Mocne Bbibopa GYHKUMM YCTaHOBUTE NPABUIIbHOE BPEMA U NPaBUIIbHYIO TeMnepa-
Typy, HaxkmuTe Ml , HauneTca muranme, nocne 3BykoBoro curHana mawmHa HauHet
paboTaTb. Bo Bpema pa6otbl MawwuHbl HaxmuTe M, nocne 3sykosoro curnana ma-
LIMHA OCTAHOBUTCA, NPEKPATUT MUraHue. Bo Bpemsa paboTtbl MawwmHbl HaxkmuTe sl ,
nocsie 3ByKOBOIO CUrHana MalliHa OCTaHOBUTCA 1 BEPHETCA B PEXNM OXMUAAHUA.

NMpumeyaHme:

1. Bo Bpems paboTbl GpUTIOPHULIbI Bbl MOXKETE BbIHYTb MPOTUBEHDb AJ1A XKapKK, YTO-
6bl MPOBEPUTb Pe3ynbTaT NPUrOTOBAEHNA UK J06aBUTb elle NpoayKkToB. Ma-
LWMHA NPOAOIKUT PaboTy No Nporpamme, eCiiv BCTaBUTb NPOTUBEHDb AJ1A XKapKu
06paTHO BHYTPb.

4. KoHel nporpammbi

HarpeBaTtenbHbIll 31eMeHT nepecTtaHeT paboTaTb NO UCTeYeHUN paboyero Bpeme-
HK, NoKaxeT 00 MWH, ABUraTeNb NPOJOIKNT paboTaTb, Pa3fgacTca 3BYKOBOW CUTHaN.
[lBuratenb npogomkaeT pabotatb 1 MMHYTY, OXnaxaaa MallnHy, 3aTeM Mall1Ha ne-
pPexoanT B pexum oXxngaHnmA.

CUHXPOHU3ALUUA OTAEJIKA

MpurotoBneHune 2 6504 C UCNONb30BaHMEM 2 pa3HbIX QYHKUUIA, TemnepaTyp wuin
BPeMeHU NPUroToBAEHMA 1 3aBepLUIEHMEe B OQHO 1 TO »e BpeMs.

3apanTe Kaxkayto 30Hy 1 ncnonb3ynte SMART SET, uto6bl 06e 30Hbl 3aKOHUYMAW TO-
TOBUTbCA OHOBPEMEHHO.

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

Haxkmute (1}

BbibepuTe GyHKLUMIO MPUTrOTOBAEHNA.

War 2: lNporpammupoBaHue Zone 2.
[NomecTuTe efly B KOP3VHY;
Haxxmute| 2 ]

BbibepuTe GyHKLUMIO MPUTrOTOBAEHNA.

War 3: Hauano npurotosneHuA.
Bbibepute Smart Finish;
Haxmute I, utobbl HauaTb NpuroTosnexve.

“»
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ABOWHOWN NPUTOTOBUTEJb

[MpurotoBneHve OgHOW 1 TOW Xe efibl B KaX40W 30He.
YctaHoBuTe Zone 1 n ucnonb3ynte| [J |, 4ToObl aBTOMATMYECKMN COMOCTa -
BUTb HAaCTPOMKN C 30HOM 2.

Lar 1: Boibepute )
[NlomecTuTe efly B KOP3UHY.

Lar 2: Boibepute GyHKLUMIO MPUTOTOBNEHNS;
Haxxmute ], uTObbI HauaTb NpUroToBNEHNMeE.

JNIOrMCTKa nporpamMmmbl
MeHIo Bpems Temnepatypa
no ymonyaHuio (MnH) no ymonyanmio (°C)
17 |KapTodenb ppwu
Y 18 200
loneHb
20 200
=R |Crenk
A5 12 180
B3 |Topt
25 160
Jes |KpeBeTkn
g 8 180
m Al
S
g
z Pbiba
%2 |Muuua
Kypuua
30 200
Osowwm
10 160
Cywka
360 (Perynupyemoe Bpems: o 60
70,5 yaca go 24 yacos)
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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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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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PYKOBOLCTBO MO SKCTUTYATALIMN

TABJIULUA NMPUTOTOBNEHUA BAIOA

B PEMUME AIR FRY

OpuHapHas| [1BoiiHaA
WNHIPEAUEHT LCalb gl NMOArOTOBKA MACJIO TE:“ fl. n30le\ n30HA
30HY (°C)
(mMuH) (MuH)
oBoLn
Cnapxa 1 nyvyok Llenble, cte6nn obpesaHbl (2 y. 5. 200 | 8-12 | 20-25
CBekna 6-7 MaNleHbKNxX Lenbie Het 200 | 30-35 | 35-40
bonrapckui 3 maneHbKunx nepua |Uenbie Het 200 | 10-15 | 15-20
nepewy
bpokkonu 1 ronoska PaspesaHHble Ha cougeTuA(l CT. . 200 8-10 | 15-17
no 1 gonmy
Bptoccenbckan |1 yHT Pa3spe3aHHble nononam, 1ctn. 200 | 15-20 | 20-25
KanycTa cTebenb yaaneH
Bptoccenbckana [1-1/2 ¢pyHTa Paspe3aHHble Ha Kycoukn (1 cT.n. 200 | 20-25 | 35-40
TbIKBa no 1-2 aoornma
MopkoBb 1 dyHT OunuieHHble, pa3pesaHHble|1 CT. . 200 | 13-16 | 25-30
Ha Kyco4ku rno 1/2 gronma
LiBeTHana Kany- |1 ronoska Pa3pe3aHHble Ha couBeTnA |2 CT. 1. 200 | 17-20 | 20-25
cTa no 1 gonmy
Kykypy3a B no- |2 noyatka, paspe- [lLenyxa ynaneHa 1crn. 200 [ 12-15 | 18-20
yaTKax 3aHHbIX NONoiam
3eneHana daconb |1 naket (12 yHumn) |Het 1cT . 200 8-10 | 10-15
KanycTa kane 5 valwek, ynakosaH- |Pa3opBaHHble Ha yacTh, [Het 200 7-9 15-20
(ona ynncos) HbIX cTebenb yaaneH
Moubbl 8 yHuuMi [pombiTble, pa3pe3aHHble (1 cT. . 200 7-9 13-15
Ha YETBEPTUHKM
1-1/2 pyHTa. Hapesatb Ha 1-glorimoBble (1 CT. n. 200 | 20-22 | 35-38
KJTMHbSA
KapTtodernb, 1 dyHT. PyuHas Hape3ka KapTode- |1/2-3 cT. 1., 200 | 20-24 | 30-35
KpacHOBaTO-KO- na Gpu*, ToHKas panc
PVYHEBDIN 1 yHT. PyuHas Hape3ka KapTode- |1/2-3 cT. 1., 200 | 19-24 | 35-40
na dpw*, Toncrasa panc
3 yenbix (6-8 yHuui) [[TpOTKHYTb BUsIKOW 3 pa3a [Het 200 [ 30-35 | 37-40
KapTodens, 1-1/2 ¢yHTa. Hapv>e3aTb Ha Kycoukn no 1 200 | 15-20 | 30-35
cnagkum Qrovvy
3 yenbix (6-8 yHUMI) [[TpOTKHYTb BUIKOW 3 pa3a 200 | 36-42 | 40-45
Kabauok 1 dyHT. PaspexbTe Ha YyeTBEepPTUH- 200 | 15-18 | 25-28
K1 BAOMb, 3aTEM HapeKbTe
Ha KyCcO4K/ no 1 gronmy
ATULA
2 rpygku C KocTblo CmasaH mac- | 200 | 25-30 | 30-35
K IOM
L VY Bes kocTell CwmasaH mac- | 200 | 2224 | 2528
IOM
2 6eapa C kocTblo CmaszaH mac- | 200 | 22-28 | 26-29
K 6 IOM
ypuHbie benpa 4 6enpa bes kocten CmaszaH mac-| 200 | 18-22 | 25-28
NIOM
KypuviHbie 2 pyHTa. Het 1crn. 200 | 18-22 | 43-47
KPbUTbILLKM
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OpvHapHas| [iBoiiHas
NHIPEAUEHT KOJIMECTBO HA noaroToBKA MACJI0 TE!VI fl. u30le\ n30HA
30HY (°C)
(MuH) (MuH)
PbibA 1 MOPENMPOAYKTbI
KpaboBsble KOT- |2 nenewku (no 6-8 [Het CmazaH mac-| 200 [ 5-10 | 10-13
netbl YHUUIN Kaxkgas) NIOM
XBoCTbl Nob6cTe- |4 xBocTa (no 3-4 Lenbie Het 200 5-8 15-18
pa YHLUUWN KaXKabliA)
®Oune nococs 3 ¢une (no 4 yHumn |Het Cma3zaH mac- | 200 7-12 | 13-17
Kaxgoe) JIOM
KpeBeTku 1 pyHT. Llenble, oumiieHHble, C 1crn. 200 [ 7-10 | 10-13
XBOCTMKaMU
ropaguHA
byprepol 2 KoTneTtbl o yet-  |TonwwmHa 1/2 gronma CmasaH mac- | 200 8-10 | 10-13
BepTb ¢yHTa, 80% nom
NMOCTHOrO MsACa
Creiikn 2 ctenka (no 8 yH-  |Uenbie CmasaH mac-| 200 | 10-20 | 14-18
LA KaXblA) JIOM
CBUHUHA
bekoH 3 nonocku, paspe- |Het Het 170 8-10 9-12
3aHHbIX NOMoam
2 TONCTbIX OTOMBHBIX |C KOCTAMM MobpbizraH | 200 | 15-17 | 23-27
c koctamu (no 10-12 Macsiom
CBuHble OTOMB- |yHUMI Kaxkpan)
Hble 2 oTOVBHbIX 6€e3 bes kocTen MobpbizraH | 200 | 14-17 | 17-20
KocTen (no 8 yHuun MacC/ioM
Ka<gasn)
CBuHasnA Bbipe3ka(l GyHT Het Mo6pbi3raH 190 | 15-20 | 20-25
MacJIOM
Konb6acku 5 WwTyK Het Het 200 | 7-10 | 17-22
3AMOPOKEHHbIE MPOAOYKTbI
KypuHble KOT- |3 KOTneThbl Het Het 200 [ 18-21 | 20-25
netbl
KypuHble Har- |1 Kopobka (12 yH-  |Het Het 200 [ 10-13 | 18-21
reTchbl Lnn)
PbibHOe dune |1 kopobKa (6 dune) [Het Het 200 | 14-16 | 17-22
PbIGHble nanoy- |18 pbiGHbIX Nanoyek [HeT Het 200 [ 10-13 | 16-19
KW (11 yHUMR)
Kaptodenb dpu |1 dyHT Het Het 200 | 18-22 | 28-32
Kaptodenb dpu |1 dyHT Het Het 200 | 32-36 | 50-55
Manoukn n3 1 kKopobKa (11 yH- Het Het 190 8-10 10-12
Mouapennbl Lmn)
NenbmeHn 2 naketa (10,5 yHuuin) |HeT 1cT. . 200 | 12-14 | 16-18
Pynetukn gna 1 naket (20 yHuun, |Het Het 200 | 12-15 | 15-18
nnLLbl 40 wT.)
MNonkopH n3 1 KopobKa (14-16 Het Het 200 9-11 14-18
KpEeBETOK YHLUI)
Kaptodenb ¢pu |1 dyHT Het Het 200 | 20-22 | 30-32
13 6ataTa
KaptodenbHbie |1 oyHT Het Het 190 | 18-22 | 25-27
LIAPWIKK
JlykoBble Konbual10 yHuumn Het Het 190 | 13-16 | 18-22

©




OLM-KZB034

PYKOBOLCTBO MO SKCTUTYATALMN

TABJINLA CYLWLKHA

OpuHapHas 30HA
WHMPEOVIEHT MOArOTOBKA T'(E“g' (BP:IA:;“;;;::::BOE
[INA OBEUX 30H)
OPYKTbl 1 OBOLLM
A6nokn OunweHHble OT CepAueBUHbI, Hape3aHHble nomTukamu| 60 7-8 yacos
1/8 gronma, NPOMbITble B IMMOHHOM BOAE, BbICYLUEHHbIE
Cnaprka HapesaHHble Kycoukamu 1 groim, 6naHWnpoBaHHbIe 60 6-8 yacos
baHaHbI OuunlLeHHble, Hape3aHHble oMTKaMuy 3/8 aonma 60 8-10 vacos
CBekna OunweHHble, Hape3aHHble noMTKamu 1/8 grorima 60 6-8 yacoB
baknakaHbl OunweHHble, Hape3aHHble IoMTKamKn 1/4 aloriMa, 6naH-| 60 6-8 yacoB
LIMPOBAHHbIE
CBeXkas 3eneHb OunwieHHbIe, BbICYLLEHHbIE, yaaneHbl cTebnmn 60 4 yacos
KopeHb nmbups Hape3aHHble nomTrKkamu 3/8 gonma 60 6 yacos
MaHro OuunlleHHble, Hape3aHHble fnoMTMKamun 3/8 pawonma,| 60 6-8 yacoB
KOCTOUKa yaaneHa
Mpowbbl OunliLEeHHbIe MATKON WETKOW (He MbITb) 60 6-8 yacoB
AHaHac OunweHHble, Hape3aHHble noMTKamu 3/8-1/2 gronma 60 6-8 yacos
Kny6HunKa Paspe3aHHble nononam uav fomtukamm 1/2 gronma 60 6-8 yacos
NMomungopsbl Hape3aHHble nomTukamu 3/8 gloima unu Hateptble; ro-| 60 6-8 yacos
TOBbTE Ha Napy, eCnu NnaHupyeTe permapaTmpoBaTb
MACO, MTULA, PbIBA
BaneHaA roBagnHa |Hapesatb nomTtukamum no 1/4 grorima, MapuHoBaTb Ha Houb| 70 5-7 yacoB
Banenas kypuua HapesaTb nomtukamm no 1/4 gronma, MaprHOBaTb Ha Houb| 70 5-7 yacos
BaneHaa nHgenka [Hapesatb nomTrkamu no 1/4 gionma, MapuHoBaTb Ha Houb 70 5-7 yacos
BaneHbI nococb Hapesatb nomTtukamum no 1/4 grorima, MapuHoBaTb Ha Houb| 70 3-5yacos

NCMNOJZIb3OBAHUE TEXHOJIOTAU DUAL COOK
N SYNCFINISH

BbIBGEPUTE JIIOBbIE | AOBABbLTE OAVH PELIENT YCTAHOBWTE OBE 3OHbI
BA HA 30HY N UCNOJIb3YUTE
SYNC FINISH
CMELLUANTE UNn
PELIEMNT KOJINMECTBO OBbEAVHANTE 3TU OYHKUUA TI(E:\g;-I : B(::nn:)ﬂ
WHITPEQAUEHTDI
KpaboBble KOTNETDI 2 KpaboBbIX KOTNETbI CmaxkbTe pacTOMnIeHHbIM Air Fry 195 15
MacsIoM.
banb3amunyeckue xa- |2 NUHTbI TOMUAOPOB 1/2 cTakaHa banb3amunye- Kapka 195 15
peHble ToMaTbl yeppu CKOro YKcyca
1 CT. n. pancoBoro macna
CBMHbIe OTOMBHbIE C  |2-3 CBMHbIX OTOMBHbIX 2 CT. . pancoBoro macna MKapka 195 [ 17-20
KneHoBbIM Wwandeem [6e3 KocTel (Mo 4 yHUMK |2 CT. 1. NpUNPaBbl KagKyH
Ka<gasn)
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BbIBEPUTE JIIOBbIE | AOBABbLTE OAWH PELIEMNT YCTAHOBUTE OBE- 3OHbI
BA HA 30HY N NCMNOJIb3YUTE
SYNC FINISH
CMELLAATE U
PELIENT KOJINYECTBO OBbEOVHANTE 3TN OYHKUNA TI(E‘!\Q;-I : B(::n':)ﬂ
WHTPEOUEHTDI
Kaptodenb Kag- 4 cpepHuX KapTodens, 1/4 ctakaHa KeTtuyna, 1/4 Air Fry 200 30
XKyH-pacceT Hape3aHHbIX KybukaMun  [cTakaHa »KenTon ropunubl,
1 anuo, 1/2 cTakaHa naHu-
POBOUHbIX CyXapei NaHKo,
1/4 cTakaHa cblpa napme-
3aH
Knaccnuyeckuin MacHom |1 yHT cmecu gnsa Mac- |2 CT. 1. pancoBoro mMacna Air Fry 165 35
pynet HoOro pyneta (roBaguHa, |1/2 cTakaHa Hape3aHHOro
CBUHWHA, TENATMHA) MUHAanA
3eneHasn dacosnb ¢ 1 &yHT 3eneHon paconu, |2 CT. N pancoBoro Macna Air Fry 195 15
MUHAANeM KOHLbl 06pe3aHbl 1/2 cTakaHa Hape3aHHOro
MUHAanA
Jlococb c rnuHTBEl- |3 dmne nococa (no 6 2 CT. 11. nacTbl MKCO, 1 Y. 1. Air Fry 195 15
HOM B M1CO YHUNI Kaxkgoe) Macna KaHorbl
HaTpuTte cmecbio nococb
Bptoccenbckan Kany- |1 ¢yHT Gptoccenbckon 2 CT. . pancoBoro mac- Air Fry 195 23
CTa C MeJOM U NTeCHbIM |KanycTbl, pa3pe3aHHon  |na,1/4 ctakaHa mefa,
opexom rnonosam 1/2 cTakaHa py6sieHoro
GyHayka
Bepnpbiwkm UbinneHKa (4 KypuHbix 6egpa 6e3 1 yawka coyca «baddano», | AirFry | 200 27
Byddano KocTell C Koxell (Mo 4-5  |nepemeluaTsb C Kypuuen
YHUUN Kaxkgoe)
Byprep «Msco Ha pac- |1 dyHT pacTuTenbHoro 1 CT. . N3MeNbYEHHOro Air Fry 185 20
TUTENIbHOWN OCHOBe»  [dapLua "MACo" (4 KOTNeTbl [YeCHOKA, 1 CT. J1. U3MeNb-
no 4 yHuumn) YEHHOrO nyKa
CpepmsemMHoMOpCKMI |1 KOYaH LBETHOM Kany-  |1/2 yaluKky TaxmHu, 2 CT. 1. Air Fry 195 35
canat CTbl, pa3pe3aHHon Ha pancoBoro macna
couBeTua no 1/2 pgonma
KapTtodenb ¢ppu 1 dyHT KapTOodena pu  [[Mpunpasutb No xenaHuo Air Fry 200 30
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YCTPAHEHUE HEUCNPABHOCTEN

Mpo6nema

Bo3morkHaa npnunHa

PeweHne

AspodpuTtiopHuua He paboTaeT.

Mpunbop He NOAKIOYEH K CETU.

BcTaBbTte BUIKY CETEBOIO LUHYpPa
B 3a3€MJIEHHYIO PO3ETKY.

Bbl He ycTaHOBUNN Tarmep.

[NoBepHUTE pyuKky Tammepa Ha
Heobxoaumoe BpeMs MPUroToB-
neHus, ytobbl BKNOUMTL Nprbop.

WNHrpeaneHTbl, obKapeHHble BO
bpuvTIOPHMLE, HE TOTOBbI.

KonnuectBo MHrpegneHTos B
KOP3UHE CQINLLKOM 6onbLuoe.

MomecTute B KOp3UHY Hebonb-
wre nopuuM  UHIPEeSUNEHTOB.
MeHblune nopunmn obXKapuBatoT-
cs1 6onee paBHOMEpPHO.

YcTaHOBIeHHaA
CNIVILLKOM HU3KasA.

Temneparypa

lNoBepHUTE pyuKy perynnpoBKu
TemnepaTypbl Ha Heobxoaunmyto
Temnepatypy (cm. pasgen «Ha-
CTPOWKM»).

Bpema npurotoBneHns CimwKom
KOpOTKoe.

lNoBepHUTE pyuKky Tanmmepa Ha
Heobxoaumoe BpemMsA MPUroTOB-
neHus (cm. pasgen «<HacTponkmy).

WHrpeaneHTbl 06KapriBaloTca BO
bpUTIOPHYMILLE HEPABHOMEPHO.

HekoTopble VHrpeaneHTbl HeOb-
XOAMMO BCTPSAXHYTb B CepeauHe
BPEMEHV MPUTOTOBMEHNS.

WHrpeaneHTbl, KoTopble nexat
APYr Ha apyre unv nonepek apyr
ppyra (Hanpumep, KapTtodenb
bpw), HeO6XOAUMO BCTPAXHYTH B
cepefunHe BpemeHu NpuroTosre-
HUA (cM. pasaen «HacTponku).

’KapeHble 3aKyCcKu He XpycTslyme,
Korga unx focTatoT 13 GpuUTIopHU-
ubl.

Bbl ncnonb3oBanu TUN 3aKycoK,
npenHa3HayeHHbIX gna  npu-
roToBfEHUs B TPAAMLMOHHON
dpuTiopHULe.

Wcnonb3ynTte 3aKyCckn anAa gyxoB-
KN WKW Cnerka CMakbTe 3aKyCKu
Macsiom, 4Tob6bl nonyuntb 6onee
XPYCTALWNN pe3ynbTaT.

HeBO3MOXHO NpaBUSIbHO BCTa-
BUTb NPOTMBEHDb B NpMbOP.

B Kop3uHe cnnwKom MHOro npo-
OYKTOB.

He 3anonHAnTe KOp3MHY CBepX
MaKCMManbHOro KONMYecTBa,
yKa3saHHoOro B Tabnuue Ha npefbl-
Jyuwien cTpaHuue.

Kop3|/|Ha HenpaBuJibHO YCTaHOB-
JiIeHa Ha NPOTUBHE

HagaBute Ha KOp3WHY, MoKa He
YCNbIWNTE LWENYOK.

M3 npnbopa naet 6enbi abim.

Bbl rotosute MUPHbIE UNHIpean-
€HTbI.

Ob6paTtute BHMMaHUe, 4To TeMne-
paTypa XOpoLIO KOHTPONMpyeTca
1 He gomkHa npesbiwatb 180 °C
npu apKe XMPHbIX NHIPegneH-
TOB BO GpUTIOpHULLE.

Ha ckoBopopge Bce ellie ocTanuncb
XKVPHbIE OCTaTKM OT NpeapblayLie-
ro NCMoJsib30BaHuA.

benbin gbiIm BO3HMKAET 13-3a Ha-
rpeBaHus Xunpa B Kactptone. O6s-
3aTeNlbHO TWATENIbHO OuulLanTe
CKOBOpOAYy MOCie KaXAaoro Wuc-
Nonb30BaHUS.
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Mpo6nema

Bo3morkHaa npnunHa

PeweHne

Ceexun kaptodenb Gppu obxka-
puBaeTcA BO GpUTIOPHULE He-
paBHOMEpHO.

Bbl He 3amouunn KaptodpenbHble
MasiouKn Kak cnepyet nepeq »xap-
KoW.

3amounTe KapTodenbHble nanoy-
K B MUCKe C BOOOW HE MEHee yem
Ha 30 MWHYT, BblHbTE NX U BbICY-
LUINTE KYXOHHbIM MOSTIOTEHLEM.

Bbl ucnonb3oBanu He TOT COpPT
Kaptodens.

Ncnonb3ynte cBexxun kaptodens
n ybepuTtecb, YTO OH OCTaeTcs
TBEPALIM BO BPEMS XKaPKW.

Ceexunii Kaptodenb dpu He xpy-
CTAWNN, KOrga ero AocCTalT u3

bpUTIOPHULLbI.

XpyctkocTb KapTodensa ¢pu 3a-
BUCUT OT KOAM4ecTBa macnia u
BOAbl B KapTodene dppu.

Y6eautecb, 4tO Bbl TWATENbHO
BbICYLWIMIN  KapTodenbHble na-
NOYKK, NPeXae Yem MOKPbIBaTb
NX MacsIoM.

HapexbTe kaptodenb Ha Gonee
TOHKME Masioyku, 4tobbl Mnony-
unTb Bosee XPyCTALLYIO KOPOUKY.

[lo6aBbTe HEMHOro 6orblle Mac-
na, utobbl nonyuntb 6onee xpy-
CTALLYIO KOPOUKY.

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

Appec: komHata 301, N2 2, 3-a ynuua WadsH, parioH bantoHb, NyaHuxoy
(3oHbI C318, C320,C322 B3ane Q)
OdunuymanbHbI 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
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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!
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

C/F: Basket handle
G: Air inlet

H: Control panel

I: Vent windows

J: Power cord

A B C
‘ S— S— —— —— |
| e i I i |
e U Y
| D
T ] @”/g:/\ —|—E
- i —F
’., — - \‘?’/ ‘ NI
: |
| 2 | o |
[( *F I
Q | H G
A/C: Time/Temperature minus B: Menu
D/E: Temperature/Time Plus/Minus F: Temperature/Time  G: Pause/Start
H: On/Off I: Zone 2 J: Zone 1 K: Dual Cook

L: Sync Finish M: Temperature/Time N/O: Temperature/Time Plus/Minus
P.Lamp 1;Q.Lamp 2
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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

©)
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appliance.

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 (!J :

2. Menu selection/Temperature/Time

Zone1 or Zone2 works individually.

Plug in, it is at the standby mode. press LIJ , Then pressw or[i], 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. then
press Bl unit start to work.

)
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Zone1 and Zone2 works at the same time.

1).Plug in, it is at the standby mode. press LIJ , Then pressz], 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[_1_]function, press| 2 |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.

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.

A/ vy
~ pd ~ -

Remark: use oflamp1 = andlamp2 <=

When the machine is in working or standby state, press the button of lamp 1, zone 1 will
light up, press the button of lamp 2, zone 2 will light up, the lamp will automatically turn off
after 3 minutes, or can be switched on at any time

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 Bl | the Ml start to
flicker, after BEEPS sounds, machine start to work. During the machine working, press
g , after BEEPS sounds,machine stop working, i

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

)
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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.

Smart Finish CUH-0

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| 1 |

Select a cooking function

Step2: Program

Place food in basket

Press [z]

Select a cooking function

Step3: Begin cooking
Select Smart Finish
Press Ml to begin cooking

Match Cook CMH'O

=

Cooking the same food in each zone?

Set Zone 1 and use [ | to automatically match settings to zone 2.
Step1: Select | [
Place food in basket

)
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Step2: Select a cooking function
Press Ml to begin cooking.

Menu table
Program Logistics
Menu Default time(min) Default
temperature
(°C)
FRIES 18 200
DRUMSTICK 20 200
STEAK 12 180
CAKE 25 160
SHRIMP 8 180
FUNCTION
FISH 10 180
PIZZA 20 180
CHICKEN 30 200
VEGETABLE 10 160
DEHYDRATE 360 60

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

U
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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.
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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
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.

>
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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.

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.

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

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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Air Fry Cooking Chart

| INGREDIENT| AMOUNT PER ZONE | PRTPARATION TOSSin OIL | TEMP(°C) | SINGLE ZONE | DUALZONE |
VEGETABLES
Asparagus 1 bunch Whole,stems trimmed 2tsp 200 8-12 mins 8-12 mins
Beets 6-7 small Whole None 200 30-35 mins 30-35 mins
Bell peppers 3 small peppers Whole None 200 10-15 mins 10-15 mins
(for roasting)
Broccoli 1 head Cutin T-inch florets 1 Thsp 200 8-10 mins 8-10 mins
Brussels sprouts| 1 b Cut in half,stem removed 1 Thsp 200 15-20 mins 15-20 mins
Brussels squash| 1 1/2 lbs Cutin 1-2-inch piecs 1 Tbsp 200 20-25 mins 20-25 mins
Carrots 1lb Peeled,cut in 1/2-inch pieces |1 Tbsp 200 13-16 mins 13-16 mins
Cauliflower 1 head Cutin 1-inch florets 2 Tbsp 200 17-20 mins 17-20 mins
Corn on the cob| 2 ears,cut in half Husks removed 1 Thsp 200 12-15 mins 12-15 mins
Green beans 1 bag(120z) Trimmed 1 Thsp 200 8-10 mins 8-10 mins
Kale(for chips) |5 cups,packed Tron in pieces,stem removed |None 200 7-9 mins 7-9 mins
Mushrooms 80z Rinsed,cut in quarters 1 Tbsp 200 7-9 mins 7-9 mins
Potatoes, 11/2 lbs Cutin 1-inch wedges 1 Thsp 200 20-22 mins 20-22 mins
russet 1lb Hand-cut fries,thin 1/2-3 Thsp,canola | 200 20-24 mins 20-24 mins
1lb Hand-cut fries,thick 1/2-3 TBsp,canola | 200 19-24 mins 19-24 mins
3 whole(6-80z) Pierced with fork 3 times None 200 30-35 mins 30-35 mins
Potatoes,sweet [ 1 1/2 lbs Cut in 1-inch chunks 1 Tbsp 200 15-20 mins 15-20 mins
3 whole(6-80z) Plerced with fork 3 times None 200 36-42 mins 36-42 mins
Zucchini 1lb Cut in quarters lengthwise, 1 Tbsp 200 15-18 mins 15-18 mins
then cut in 1-inch piecs
POULTRY
Chicken breasts | 2 breasts Bone in Brushed with oil 200 25-30 mins 25-30 mins
4 breasts Boneless Brushed with oil 200 22-24 mins 22-24 mins
Chicken thighs |2 thighs Bonein Brushed with oil 200 22-28 mins 22-28 mins
4 thighs Boneless Brushed with oil 200 18-22 mins 18-22 mins
Chicken wings |2 lbs Drumettes & flats 1 Tbsp 200 18-22 mins 18-22 mins
FISH&SEAFOOD
Crab cakes 2 cakes(6-8 oz each) None Brushed with oil 200 5-10 mins 5-10 mins
Lobster tails 4 tails(3-4 oz each) Whole None 200 5-8 mins 5-8 mins
Salmon fillets | 3 fillets(4 oz each) None Brushed with oil 200 7-12 mins 7-12 mins
Shrimp 1lb Whole,peeled,tails on 1 Tbsp 200 7-10 mins 7-10 mins
BEEF
Burgers 2 quarter-pround patties, | 1/2 inch thick Brushed with oil 200 8-10 mins 8-10 mins
80% lean
Steaks 2 steaks(8 oz each) Whole Brushed with oil 200 10-20 mins 10-20 mins
PORK
Bacon 3 strips,cut in half None None 200 8-10 mins 8-10 mins
Pork chops 2 thick-cut,bone-in chops | Bone in Brushed with oil 200 15-17 mins 15-17 mins
(10-12 oz each)
2 boneless chops Boneless Brushed with oil 200 14-17 mins 14-17 mins
(8 oz each)
Pork 1lb None Brushed with oil 200 15-20 mins 15-20 mins
tenderioins
Sausages 5 sausaged None None 200 7-10 mins 7-10 mins
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PORK
Chicken cutlets |3 cutlets None None 200 18-21 mins 18-21 mins
Chicken 1 box(12 0z) None None 200 10-13 mins 10-13 mins
nuggets
Fish fillets 1 box(6 fillets) None None 200 14-16 mins 14-16 mins
Fish sticks 18 fish sticks(11 oz) None None 200 10-13 mins 10-13 mins
French fries 1lb None None 200 18-22 mins 18-22 mins
French fries 1 lbs None None 200 32-36 mins 32-36 mins
Mozzarella 1 box(11 oz) None None 190 8-10 mins 8-10 mins
sticks
Pot stickers 2 bags(10.5 0z) None 1 Tbsp 200 12-14 mins 12-14 mins
Pizza rolls 1 bags(20 0z,40 count) None None 200 12-15 mins 12-15 mins
Popcorn shrimp| 1 box (14-16 0z) None None 200 9-11 mins 9-11 mins
Sweet potato 1lb None None 200 20-22 mins 20-22 mins
fries
Tater tots 1lb None None 190 18-22 mins 18-22 mins
Onion Rings 10 oz None None 190 13-16 mins 13-16 mins

Dehydrate Chart

INGREDIENT | PREPARATION

| TEMP(°C) | SINGLE ZONE | DUALZONE

FRUITES&VEGETABLES

Apples Cored,cut in 1/8-inch slices,rinsed in lemeon water,patted dry 60 7-8 hours 7-8 hours
Asparagus Cutin 1-inch pieces,blanced 60 6-8 hours 6-8 hours
Bananas Peeled,cut in 3/8-inch slices 60 8-10 hours 8-10 hours
Beets Peeled,cutin 1 /8-inch slices 60 8-10 hours 8-10 hours
Eggplant Peeled,cut in 1 /4-inch slices,blanched 60 6-8 hours 6-8 hours
Fresh herbs Rinsed,patted dry,stems removed 60 4 hours 4 hours
Ginger root Cutin 3/8-inch slices 60 6 hours 6 hours
Mangoes Peeled,cut in 3/8-inch slices,pit removed 60 6-8 hours 6-8 hours
Mushrooms Cleaned with soft brush(do not wash) 60 6-8 hours 6-8 hours
Pineapple Peeled,cut in 3/8-1/2-inch slices 60 6-8 hours 6-8 hours
Strawberries Cutin half orin 1/2-inch slices 60 6-8 hours 6-8 hours
Tomatoes Cutin 3/8-inch slices or grated,steam if planning to rehydrate 60 6-8 hours 6-8 hours
MEAT,POULTRY,FISH

Beef jerky Cutin 1/4-inch slices,marinated overnight 70 5-7 hours 5-7 hours
Chicken jerky Cutin 1/4-inch slices,marinated overnight 70 5-7 hours 5-7 hours
Turkey jerky Cutin 1/4-inch slices,marinated overnight 70 5-7 hours 5-7 hours
Salmon jerky Cutin 1/4-inch slices,marinated overnight 70 3-5 hours 3-5 hours
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Using DualZone Technology: SMART FINISH

SET BOTH ZONES
AND USE SMART

CHOOSE ANY TWO ADD ONE RECIPE PER ZONE FINIS

RECIPE AMOUNT MIX OR COMBINE THESE INGREDIENTS| FUNCTION TEMP/TIME

Crab Cakes 2 crab cakes Brush with melted bultter Air Fry 195°C/15 mins

Blasamic Roasted Tomotoes | 2 pints cherry tomatoes 1/2 cup balsamic vinegar Roast 195°C/15 mins
1 Thsp canola oil

Maple Sage Pork Chops 2-3 boneless pork chops(4 oz each) | 2 Thsp canola oil Roast 195°C/17-20 mins
2 Thsp Cajun seasoning

Cajun Russet Potatoes 4 medium potatoes,diced 1/4 cup ketchup,1/4 cup yellow mustard/ Air Fry 200°C/30 mins
1 egg,1/2 cup panko breadcrumbs,
1/4 cup Parmesan cheese

Classic Meatloaf 1 lb meatloaf mix(beef,pork,veal) 2 Thsp canola oil Air Fry 195°C/15 mins
1/2 cup sliced almonds

Green Beans with Almonds | 1 lb green beans,ends trimmed 2 Thsp canola oil Air Fry 195°C/15 mins
1/2 cup sliced almonds

Miso Glanzed Salmon 3 salmon fillets(6 oz each) 2 Tbsp miso paste,1 teaspoon canola oil | Air Fry 195°C/15 mins
Rub onto salmon

Honey Hazelnut Brussels 1 lb Brussels sproute,cut in half 2 Tbsp canola oil,1/4 cup honey, Air Fry 195°C/23 mins

Sprouts 1/2 cup chopped hazelnuts

Bufflo Chicken Thighs 4 boneless skin-on chicken thighs | 1 cup buffalo sauce,toss with chicken Air Fry 200°C/27 mins

(4-5 oz each)

Plants Based” Meat” 1 lb plant-based groud” meat” 1 Tbsp minced garlic, 1 Tbsp minced Air Fry 185°C/20 mins

Burger (4 4-0z patties) onion

Mediterranean 1 head cauliflower,cutin 1/2-inch | 1/2 cup tahini,2 Tbsp canola oil Air Fry 195°C/35 mins

florets
French Fries 1 lb French fries Season as desired Air Fry 200°C/30 mins
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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
arefried 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.
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