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HUONG DAN SU’ DUNG

NOI/LO CHIEN KHONG DAU

Model: AP-20FS | Dung tich: 20L | Dién &p: 220V/50Hz | COng suat: 1400W

Cam on quy khdch dd tin ding 16 nuwdng bdnh, ndi chién khéng khi cua ching
téi. Xin vui 1ong doc ky va gitr hudéng dan st dung nay trude khi ding. Lo dwoc
thiét ké téi wu trong viéc gia nhiét tiét kiém dién (1400W so vd&i 1800W cla cdc 16
théng thuong khdc trong khi nhiét dé trong 16 1én tdi 230°C so vdi 200°C cua cdc
16 théng thuwéng trong khi long 16 thudc logi réng nhét phén khdc, 1én t&i 20L. Sw
wu viét sé duoc thé hién ré khi ban tré tai ndu nudng phuc vu gia dinh.

Lwu y quan trong: San pham khong phai la LO VI SONG nén khong thé ap dung
cac ch& d6 ndu nudng cla Lo vi séng cho san phadm nay.
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BIEN PHAP BAO VE QUAN TRONG
1. Poc k§ hudng dan trudce khi dung.

2. Rut phich cdm khdi 6 cdm khi khong sir dung va trudc khi vé sinh. D& ngudi
trwdc khi lam sach hodc xt ly, cho phu kién vao hodc thao ra.

3. Khdng cham vao cac bé mat ndng. S& dung tay cam hodc 16t vai mém.

4. D& bao vé khoi bj dién giat, khong dit bat ky bé phan nao clha Lo chién trong
nuwéc hodc cac chat 1dng khéc.

5. Tré em hodc nhirng ngudi bi khuyét tat nhat dinh khong sir dung thiét bi nay.

6. Khong van hanh 16 khi day hodc phich cdm bi hdong, hodc sau khi thiét bj bj truc
tréc hodc bj roi hodc bj hdng theo bat ky nguyén nhan nao, hodc hoat dong khéng
dang cach. S& dung dich vu bdo hanh dé kiém tra, stra chita, diéu chinh.

7. Viéc str dung céc phu kién khéng dinh kém 16 khéng duoc khuyén khich cé thé
gay ra thuong tich.

8. Khéng str dung ngoai troi

9. Khéng dé day treo qua mép ban hodc mat ban, noi tré em hodc vat nudi vo tinh
kéo vao, hodc cham vao bé mit néng, cé thé lam hong day.

10. Khdng dat Lo chién trén hodc gan 16 d6t dién hodc bép gas ndng hodc trong
[0 nwdng da duoc lam ndng.

11. Khdéng s dung Lo chién khéng khi nay cho bat ky muc dich nao khéac ngoai
muc dich chinh clia né.

12. Can hét sirc than trong khi s dung céc vat chira dwoc 1am bang vat liéu khong
phai kim loai hodc thuy tinh trong lo.

13. P& tranh bi bdng, hay hét sirc than trong khi thdo cac phu kién cha Lo chién
hodc khi virt bd dau md thira khi ndng.

14. Khi khong s dung, ludn rat phich cdm cla thiét bi. Khdng cat gitr bat ky vat
liéu nao khac ngoai cac phu kién di kem trong Lo chién khi mua.

15. Khdng dat bat ky vat liéu nao sau day vao Lo chién: gidy, bia clirng, nhua va
cac san pham tuong tu dé gay chay né.

16. Khdng che hodc bat ky phan nao cla 10 bang |4 kim loai. Diéu nay s& lam cho
[0 qua néng.
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17. Khéng duoc cho thyc pham qué khé, géi 14 kim loai va d6 dung vao trong Lo
chién, vi ching c6 thé gay nguy co hda hoan hodc dién giat.

18. Hda hoan c6 thé xay ra néu Lo chién dugc che phd hodc cham vao céc vat liéu
dé chay nhu rém, man hodc twong khi dang hoat ddng. Khong cat bat ky vat dung
nao lén trén thiét bj khi dang hoat déng. Khéng hoat déng duwdi tu tudng.

19. Khéng lam sach bang miéng co rira kim loai. CAc manh cé thé lam v& miéng
dém va cham vao céac bod phan dién, dan dén nguy co dién giat.

20. Khdng tim cach |ay thire &n khi Lo chién dang dugc cam vao 6 cdm dién.

21. Canh bao: D& tranh kha ning xay ra hda hoan, PUNG BAO GIO dé Lo chién
khéng duoc giam sat trong qua trinh st dung.

22. Khéng dat 16 chién dua vao céc thiét bi khac. Diéu quan trong |a dé lai it nhat
4 inch (10cm) khéng gian tréng & mat sau va hai bén, va 4 inch (10cm) khéng gian
tréng phia trén Lo chién dé cho phép théng gié thich hop.

23. D& ngat két ndi, hay chuyén bat ky diéu khién nao thanh “Tat-Off”, sau dé rat
phich cdm khoi 6 cdm.

24. Khong cam phich cdm chdng chéo clng thiét bj dién khac.
25. S dung ngudn dién va & dién phu hop 220V, 50Hz 10A.

26. San pham chi s dung trong gia dinh, khéng si* dung cho muc dich thuwong
mai néu khong s& khéng dugc bdo hanh.

27. San pham dic biét phu hop cho lam bénh, nuéng thit xién, rang lac, chién
khoai tay, nwdng ga va vo van thyc phadm nuwéng khac.

-> Muén cé thém thong tin, quy khach hang cé thé truy cap website (hodc quét
m3 QR- code in trén bao bi) clia ching téi dé tim hiéu can k& hon khi sir dung.
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Chd thich:

A: L&p vo ngoai

K: Méc treo clra

Phu kién full Option

B: Bang diéu khién

L: Kinh cuong luc clra

I: Ldng quay thit xién

C: NUm van nhiét do

M: Vb ngoai clra

[I: Truc inox xoay

D: NUm van chirc nang

N: Tay ndm clra

[ll: Kep nwéng ga, ca

E: NUm chinh hen gi¢

O: Chan |0 chién

IV: Dung cu gap

F: Gioang ham clra

Q: Giad nudng (Rack)

V: Léng quay da ndng

G: V6 &ng thach anh

R: R& inox (Wire basket)

H: L&p Lot trong

T: Tay cam khay

(dung rang lac, chién khoai
tdy w,..

I: B& mat clra

U: Khay nuwdng (Bake tray)

J: Thanh gia nhiét dudi

V: Khay (Crumb tray)

Truc inox (ll) ¢ thé ding
cho cdc dung cu con lagi
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FUNCTION

NUm nhiét do (°C) NUm xoay chirc nang NUm xoay hen gi¢
- Warm —gilt m - Warm — Gil* m - OFF-0 Nt tat mac
- Broil, B Broil —-nuéng véicac | dinh cla 16 khi hét hen
thanh nhiét trén kich hoat gio (co tiéng Chudng
90-120-150-190-230°C - Toast — Nudng banh 2 bong bo khi hét)
Tuong duong trén va dudi déu kich hoat
~200-250-300-375- - Bake, B Bake — Nudng 2 - 0- 60 phut la thoi gian
450°F béng trén va dudi déu kich 6 thé hen, t6i da 60
, hoat phat, c6 thé I3p lai
- OFF Tat lo - Air fry — Chién khong khi nhigu Ian.
néng Cac bdng phia trén déu
kich hoat

o Ghi chu: B la biéu twong nwéng cé quat déi lwu, Broil va Bake khéng cé biéu tugng nay
nghia la cdc chire ndng nwdng thuén tiy khéng cd quat.

HUGNG DAN CHUC NANG:

Warm - Gii* 4m

chire nang MG — Gitr &m, nhu tén goi: dung dé gitt &m (ham néng) thuc
pham dén khi dung bita. Warm cé 3 mirc nhiét gitr &m chay trong khodng 40-60°C

=>» Cach str dung:

Xoay num chirc nang sang Warm va xoay num nhiét doé sang Warm (lllfSill). Sau
dé xoay num hen gi® 16 dén thai gian hAm néng mong mudén dé khai dong 16 va
bat dau hdm ndng.

Dén ngudn s& sang. BO hen gidr s& d6 chudng modt 1an khi hoan tat chu trinh va 16
s& tat nguon khi hét thoi gian.

Dé dirng hdm néng, hdy xoay nim Hen gi& cta Lo nwéng sang vi tri TAT -OFF.

Broil & Convection Broil [Nwé'ng va Nwdng doi lwu-dung quat]
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Chirc ndng Broil - nwdng: Nhiét chi tiép xic véi mdt mat trén clda thuc phdm céc
béng swéi phia trén duwoc kich hoat, bong & dudi khéng kich hoat.

Broil cht yé&u lam ndng nhanh bén ngoai cta thuc pham, né khdng niu chin tir tir
dé&n bén trong thirc &n. Do d4, broiling 13 t&t nhat véi thuc pham khong day 1dm.
Thit bo thai mong, canh ga, &c ga khong xwong, than lon va ca nhé mong.

Broil dwoc st dung lam tan chay dwong caramel hoac phé mai hoac s6 ¢d la.

Thyc pham khéng cé cau tric vitng chdc khong dung chirc ndng nay (vi du nhu
banh dwoc lam t&r bét cac loai).

Chu y khi st dung Broil:
(1) Khéng dé thye pham vt qua stre chira cla hdp dung.
(2) Tranh st&r dung dia thay tinh.

(3) Nhé& dé y cac thyc pham cé thé bi chay den nhanh chéng trong khi nuwdng vi
chirc ndng nay gia nhiét rat nhanh.

(4) D&i véi thirc an nhiéu dau md, tdt hon nén st dung khay nudng hodc khay
hirng ma.

V@i Broil, 16 c6 2 ché dé nudng, mot 1a dung quat (vi tri co bi€u tugng canh quat
- ), hai la khéng dung quat (ldc nay 16 nhu 16 nudng théng thudng, khéng
phai 16 chién khong khi - EISH])

=>» Cach st dung

Xoay nim chirc nang sang Broil hoac quat d6i lwu Broil va xoay nim nhiét d6
dén 230°C (~450 °F) hodc thap hon. Sau d6 xoay num Hen gi& nudng dén thoi
gian ndu mong mudn dé khéi dong 16 va bat dau nuéng.

Dén ngudn s& sang. BO hen gid s& dd chudng mét lan khi hoan tat chu trinh
va 10 s& tat nguon khi hét thoi gian.

DE nglrng nudng, hdy xoay nim Hen gi® cda Lo nwdng sang vi tri TAT - OFF.

Toast: Chi nwéng khéng dung quat
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Chirc nang chuyén nudng banh mi thuwong duwoc sir dung dé nudng banh
mi. Ludn dat banh & gitra 0. Khi sir dung chirc ndng nay, céc bong & trén va duwdi
déu duoc kich hoat 1am néng banh/thuc pham.

Bénh Toast 1a mét mén banh mi rudt mém dugc nudng 1én va dn cung véi kem
twoi, mat, mat ong hodc céc loai hoa qua tuoi.

Banh toast thwong dwoc dung nhw mét mén banh trang miéng hodac moén an nhe
bita sdng. Banh Toast thuwdng c6 phan rudt mém nhuwng vo ngoai lai hoi gion, vo
cling la mot phan quan trong trong viéc tao nén xdc cdm cla mén banh nay, vo
banh toast khi nwéng phai gion vira téi thi ngon hon va cé duoc sw hap dan.

Toast gia nhiét rat nhanh khi dugc dung cho nwdng thit, ca va thuwdng dat nhiét
d6 cao 190-230°C. Toast s& lam thyc pham chin nhanh va déu tir ngoai vao trong
rat thich hop cho cd, ga nguyén con, thit xién nwdng,..

Chirc ndng Toast trong |0 chién nay 1a nhu thé.

=>» Cach st dung

Toast: Xoay nim chirc nang téi vi tri Toast va xoay nim nhiét d6 dén 230°C (~450
°F) tr& xudng. Sau d6 xoay nim hen gi®& nudng dén thoi gian nwdng mong mudén
dé khdi dong |16 va bat dau nudng.

Dén ngudn s& sang. B hen gi®r s& d6 chudng mot 1an khi hoan tat chu trinh va 1o
s& tat ngudn khi hét thoi gian.

DE dirng nuwdng, xoay nim Hen gid 1d sang vi tri TAT-OFF.

Bake & Convection Bake: [Nwé'ng va Nwéng déi lwu-dung quat]

Twong tu nhu Broil vé nuéng BE) kel nwéng d6i lwu kea Bake (tuy muc dich
st dung la dung quat hodc khéng) nhung cé su khac biét co ban so vai Broil

Bake: Chirc ndng nuwdng cé thé dugc sir dung cho banh ngot, banh nudng xép,
banh quy, vv... khi nuéng d6i lvu may sé sir dung quat dé luan chuyén khéng khi
dugc lam néng xung quanh thyc phdm dé 1am chin nhanh hon va ly tuéng cho
viéc nuéng chin vang déu. Puoc st dung tdt nhat cho cdc mén nudng ngon nhw
banh nwdng, banh mi, banh pizza...
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Nguyén ly clia Bake: S& 1am ndng tir tir va déu tlir ngoai vao trong va ndng tir 4
phia, khdc v&i Broil 1a chi lam ndng nhanh tir bén trén

Khi chon Bake 2 béng trén va 2 béong dwédi s& dugc kich hoat lam ndng déu trén
duwdi cla thue pham, thich hop thuc pham day, can lam ndng tir tir. Thue pham
khong cé két cau virng chac cé thé dung chirc ndng ndy nhu banh cac loai. Nhu
vay vai chirc ndng chuyén lam banh nay thi nhiét d6 thuong dwoc st dung tai
175°C cho viéc nuwdng banh.

Chu y v&i Bake:

1) Khi nau thyc pham déng lanh, nén dit & phan khay trén cda 10.

2) Khi nau thuc pham twoi séng, nén dit & phan khay dudi cda 1.
=> Céch str dung

Xoay nim chirc ndng sang Nuéng hodc Nudng ddi luu va xoay nim nhiét d6 dén
230°C (~450 °F) tr&d xudng. Sau d6 xoay nim Hen gi& nuéng dén thoi gian niu
mong mudn dé khdi dong 16 va bat dau nwdng. Ban nén lam ndng 16 trwdc 5 phat
trude khi nuwéng cdc mon tinh t& nhu banh ngot va banh nuéng xép.

Dén ngudn s& sang. BO hen gidy s& d6 chudng mot 1an khi hoan tat chu trinh va 16
s& tat nguon khi hét thoi gian.

Dé dirng nudng, xoay num Hen gid 16 sang vi tri TAT -OFF.

Air Fry: Chién bang khéng khi néng

Chtrc nang chién bang khéng khi no’ng la mot giai phap thay thé lanh
manh cho chién ngap dau. Nhiéu loai thy'c pham cé thé duogc chién bang dau, cé
thé duoc chién trong khdng khi ndng véi lugng calo thap va it chat béo. Thirc &n
chién bang khong khi sé cé vi nhat hon va it dau m& hon thuc pham chién ngap
dau.

Nguyén ly clia chirc ndng nay la tat ca cac thanh d6t néng bén trén s& duogc kich
hoat va quat sé chay, lam khéng khi nédng bén trong 16 s& lién tuc luan chuyén,
khién cho thuc phdm nhanh chéng chin déu.

Meo cho chién bang khoéng khi:

(1) Xoa déu mét it dau trén bé mat thyc phdm trudce khi chién.
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(2) Hau hét thuc pham khong can 14t trong khi ndu, nhwng cdc mén cé khoi
lvgng I&n nén Iat nira chirng trong khi ndu dé dam bao chin nhanh, chin déu va
chin vang.

(3) S dung nhiét d6 cao hon cho thuc phdm nau nhanh, nhu nwéng thit ba
chi va khoai tay chién, va nhiét dé thap hon cho thuc phdm niu lau hon nhu ga
tam bot.

(4) L6t Khay nuwéng bang gidy nhdm dé dé dang vé sinh.

(5) Xin lwu y rang khi ndu chin hau hét thirc &n, ching sé tiét ra nuwéc. Khong
lo clra kinh bj &m.

=>» Cach st dung

Xoay niim chirc ndng tdi vi tri Air fryer va xoay nim nhiét dé dén 230°C (~450
°F) tr&d xudng. Sau d6 xoay nim hen gi& nuéng dén thdi gian nwdng mong muén
dé khdi dong |16 va bat dau nudng.

Dén ngudn s& sang. Bd hen gid s& d6 chudng mét an khi hoan tat chu trinh
va 10 s8 tat nguon khi hét thoi gian.

Dé dirng nudng, xoay num Hen gi® 16 sang vi tri TAT-OFF.
HOAT DONG:
TRUGC KHI SU DUNG LAN DAU TIEN
(1) G& bd tat ca phu kién ra khai lo.

(2) Rlra tat ca cac phu kién trong nudc cé pha chit nwéce rira bat bang miéng
bot bién khéng mai mon. Lau khé hoan toan trwdc khi sir dung.

(3) Dat khay khong cé 16 vao day cla 16 chién khong khi. Khong dat bat cir
th gi [8n trén 16 cda ndi chién khdng khi.

(4) D3t 16 chién trén mot bé mat phang. Trudc khi sir dung, di chuyén 16 ra xa
tuwdng hodc bat ky do vat nao trén mat ban it nhat 4 inch (10cm). Khéng st dung
trén cac bé mat nhay cdm vdi nhiét.

(5) €6 thé cé nudc dong trén mat bép vi hoi nwdc s& thoat ra tir thyc pham
trong qua trinh nau.

@35&[”—)(@ | Hwéng dan st dung ndi chién AP-20FS 9|Page



CcONG THU'C NAU AN

Thuc phdm Chire Phukién | Vitri Ghi chu
nang
Khoai tay Air Fry Fry basket | Khay |Dé& khdng khi luu théng tét hon
chién / Thit (ré inox) (R) |phia |va ngdn dau nho giot trén cac
ba chi/ trén |8ng gia nhiét, hdy dit vi hitng m&
Canh gav.v. & khay dudi.
Banh mi Toast Gid nuwdng | Khay
Toast (Rack) (Q) gira
Thit bo / ga /| Broil Baking Pan |Khay |Ddi v&i ga hodc cac loai thuc
lon, wv.. Khay nwéng |trén |pham I&n hon, vi hitng c6 thé dé
(9] & khay dudi.
Cawy,... Convecti |Baking Pan |Khay
on Broil |Khay nwéng |trén
(quat)  [(Y)
Banh / banh |Bake Baking Pan |Khay | D&i véi ga hodc céc loai thuc
Custard / Khay nwéng |gitra |pham l&n hon, vi hitng c6 thé dé
Pizza / Ga, (V) o khay dudi.
V.V.
Banh nwdng | Convecti |Baking Pan |Khay |Tuy lugng banh va day méng
/ banh ngot |on Bake |Khay nudng |gilta | khac nhau, nhiét d6 thong dung
/ Banh quy / | (quat) (V) la ~175-190°C
Banh mi
Rang lac Air Fry Léng quay | Truc |~300gr dat 230°C, rang 15 phut
(V) quay
gilra
Khoai tay Air Fry Léng quay | Truc |Tuy dd chin va lwgng khoai.
chién \) qguay | Khéng chién vai nhiét d6 qua cao
gitta |s& lam mat chat dinh dudng,
nhiét d6 phu hop ~180-190°C
Thit xién Toast Léng quay | Truc |Dat khay hirng m& & dudi clng
Hodc thit xién (I) |quay
bake gilta
Co quat
Ga nguyén |Toast Truc quay+ |Truc |Dat khay hitng m& & dudi cung
con Hoac kep nuwéng |quay
bake ga gilra
Co quat
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LAM SACH VA BAO TRI:
Canh bdo: Khéng nhing day, phich cdm hodc 16 vao nuwdc hodc chat 16ng khac.
Khong cadm dién vao 16 hodc van hanh bang diéu khién khi tay wot.

(1) Vé sinh thiét bj sau mdi lan s dung. Piéu nay sé& gilt cho 16 nwéng cla ban
hoat ddng nhu méi. Loai bé ddu m& mobi lan sé& gitip 10 sach s& va trdnh mui hoi.

(2) Ludn rat phich cdm dién cta 10 va dé 16 ngudi han trudc khi vé sinh.

(3) Khdng bao gior sir dung chat tay rira &n mon hodc cac san phdm &n mon dé lam
sach 10, vi ching s& lam hdng bé mat 16 va gay ri sét.

(4) Lam sach bén ngoai bang miéng bot bién hodc khin hodc vai mém cé dung

nudc rira bat dé vé sinh dau m&. Khdng bdi truc ti€p chat tay rira 1én 1o.

(5) D& lam sach ndi that, sir dung khdn 4m va dung dich xa phong 1dng nhe hoac
dung dich xit |&n miéng bot bién / khan. Loc bd hét ciin sau mdi lan s dung. Khong
bao gi® st dung vat liéu mai mon manh hodc cic san phdm an mon hodc miéng
dém len thép, v.v. trong khoang ndi that cda 1o.

(6) Cac phu kién phai duogc rlra bang tay trong nuéc dm, ¢ mui thom hodc st
dung ludi mém va ban chai nylon két hgp nudc rira chén. Ching khong an toan
cho may rira bat.

XU LY SU CO:

Van dé Hudng giai quyét
Ld nudng khong hoat 1: Kiém tra 16 d3 dwoc cdm vao 6 cdm dién chuyén
déng duoc dung.

2: Xoay ndm chinh gi¢r dén thoi gian da cai dat.
3. N&u tat ca d3 kiém tra ma |0 van khong hoat dong,
hay st dung dich vu bdo hanh

Thirc an khéng duwoc 1: S&r dung cdc mé nho hon dé nau chin déu hon.

nau chin 2: Tang nhiét do va tiép tuc nau.

Thirc an chién khong 1: Do thirc dn gilra chirng trong qua trinh nuéng.

déu. 2: Cung nudng thyc phdm cé kich thwdc tuong tu
nhau.
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Khi st dung c6 khdi
thoat ra tir LO chién
khong khi.

1: Vé sinh sach s& Lo Chién va cac phu kién sau moi
[an st dung dé loai bd can dau mé&.

2: Khéng nudng qua lau.

3: S&r dung 16 nwdng dé c6 gang hirng dau thira
trong qua trinh néu.

Khoai tay chién khéng
chin déu.

1: Chién it khoai tay cung moét luc.

2: Chan khoai qua nudc sdi trudce khi chién.

3: S&r dung khoai tay chac va twoi va cat thanh tirng
que 1cm déu nhau.

Chién khoai tay khéng
gion.

1: Loai bo nuwdrc thira trong khoai tay.
2: Cat khoai tay thanh cac dai hep hon.
3: Chan qua khoai tay vdi dau.

Thirc an bi chay xém

1: Khdng nwdng qua 1au va tét hon nén lam néng 16
trudce 5-10 phut.

2: Dam bao thirc an khéng cham vao céc éng dai
gia nhiét (cac thanh dét)

Rang lac khong chin

1. Lugng lac trong 16ng quéd I6n
2. Giam bdt lac hodc tang thém thoi gian nudng (cé
thé tw cdn chinh tich luy kinh nghiém)
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