KBEE =8 aRAT
Team United Group (HK) Limited

BENFEBITETHIO-REETRAESE —H25EFE
Unit F, 25/F, Phase 1, Vigor Ind. Bldg., 49-53 Ta Chuen Ping St., Kwai Chung, N.T., HK

NUTZ3AN

& R 652 BR 2L 5

Mini Health Jet Flyer

KITCHEN REVOLUTION, TECHNOLOGY INNOVATION



— iR (([E1) EEEIE
ERAAERZE, BEANAAEARNE, IRERENERESE,

EFARIEEIRE
. AEEEREERERFEGRATEREN : SREERSARZFERNEREN | ERBESSHIRNRMNKE -
2. EYERENTYRBD LHEFER  WRIAFITESIBE
; 3. ERENR - HRORATHFN2MME -
\ ) 4. BER/NZAREBRRAN SRR - LIRRIZRNGE -
VAR EN3R AR = 5. XERAES SR - REFFWAEN TR - RSEBRNIBNA(BEBRE)ER - RIHMMAEEHATHZENASERFERET
S IR EENEE -

3 S / S C o) — 6. AHRAY - SSCAGIBRRIRIS -

—. B

1D RNKRSEKEER TdE, BRERFHEFLAMMETHE,
2N MBAKHECHEENZER, URFEETE,
BFBEMMEBEEETRE, RYTRBHIEESER,

AEREATER, AEEFEHEROMERD,

5. YIZ)TERE s i, EREMREEBN K ER.

6.V EERTIERERICMNER, MRRE,

=23
JE— =

1 ENEREEERZE, BAREERMEEREEMNREERRETHEM,
2MRIEHE, BRRNERESZE, FAERFER,

EmER

NAF-20

*DEBENRHSE  BRINENFE £10% FFFEH




BSMREBFRGFIEE, STHEER, KWARFER. HESTRBEMEBMANEEZEANBERER,

AXERTHSHEIU LFRNAE, MREERER. KEFBEW LARRIBRZEHASRMAMMOASER, BRREEEAHMMER
AERETEEFIEE MERMEMANTE

5EREIFRE, BRiMEEREERE,

CEERCEENEEALAN, BEERREERERRENSHEUTREBRAZIMMT,

7 AEFEERGEEISRENRE,

8.1171 i B F RN E SN BESIREEH IR,

9. EMRMWERBNGEAEE, BEBUERECERBN,

10. VM5 EE miEE B MR ER RS, R LERR,

NI THBERHEEANER. BESS RV _ EESME,

12 ERERSEEMERREN. ERNEAE. WA LELAEZVBHI0EXNEBREE, 2ERER EARED &,

13. 171462 2 M AR A F M st FE SN AR T EAth A3 o

14 ERERBUETGARE,

15. 76 F AREEHARMAEE, EREROBNESERR, FEHMEHERZXAFHERORSREESE, I BESIARER LAt ETR
SRR RS,

16.{E FHEMRM, HrEMHNRETESESEREA,

177 MREREHEM, ZHKEER, SHEMELEEEESAMBRESR LR,

= #E=

1 ERBE—EATE. FE, REMNRE L.

2EAERERREERM. EAGRAREE. HASH. RESEMTERENETRE, WARHEE. KERE. RUEBEMEENST
EHEMERRETHEAER,

SHAERERANE, SEMEARER. FHXRE, HEXEREBEFAAFRHOFHAETER, ARG TRISHER, HHHIER
BraH,

4 FERMEEXE L HTIR N AT ORE, FEACREER, THEMERIFENTERI.

5.8 RE B Wk T E MBI,

6. EREYEREMZAT, WALBERSHKLII05E,
TRAEAERPEANEVEERSHE, MARREIIRE, BENBIEZEER,

M. EEEAEA
REMBE T ERR. EERREAKII0N, ERSERIEHEN, ZFHHEAER, FEERSEMLERSEZ0,

BERIERZHT

1.BREAa &M,

2. EKMER LR RBRNZES

3. Bk, R BB AHUIRERIEEMAE,

EE: WA AR A B AR

4. RBAEEER NSNS,

PR BRI AR, YIZERE T EmimiE.

1

1 AERMERE . KFAFENRE,

VIS EE R AR AN BB R TE Lo

2 M ERE M A FE AT

A BRI E MR B AR RS R
IR P BN B E iR,

PIEER EFHEYR, EEHEBRTIHEXTRMBHYR,




158 FH 7 7EE A

SETRFEARATARZHEFS 'Y, IR REMEFISEBETRILER.

—. RERHFRIRE

1 HHRSE RN A B R TR

2 /D B 3 2 SR B MR b H AT

BARMMNIEE,

48 ESRR OB =R EBIERT

RN IEEERFY] 775 FARTE o

TR AERENERENTIZEMAS, RRTEEER, REBEFHUBERR,

SR EEHEAAMIMFRIRE, F2HAERH “RE” BoOURESENERE,
CREEZHAEMAZNRRE (F2BAETH “RE” #5)

7ERER, FHERSEEASZRENZARRE,

WNRERZICED, BIZHRREELM3SE,

FE: MRFE, EUTUARHARMEEREITRR L, MERZERAHRSSEU L, RESHEMBSTRBIRE (HEIDER) -
Z BN KA RE R e S sE T B P R R AR R o

- kB, BRGERBTNSETBRRE,

- E W AR AR RE B0 2 SR R ] B SR B R TR o

- REFRIR TIERTED, MAMEREERZRE. ERTMATHERENRITRMEN, MEFRENERE,
- R & BRI SR FERTER R ED

SRLOMAEZTABETZTETEME (2HAETN “RE” 85 ) . EWEAM, FECFTHHMARERDPRY, REEHY, &8

R R E B =R E ISP,

TR V7ERESERERIEEIREER,

~: BROES, BRRAME ERTEE, MEEMEEE, ZTHE, FRERPRHAN, SENEEWMARAL, REREZR

iz,
: MRENERBRERZAREN—F, MG EZTEHIMNHRBIERFER, TR, EEREELEATHEEERFKRNE
AR EERS.

O BB ERBRERRRTI TRENZHRE, MAMRERPAHY, AEMSENEETMRARE L,

FE: BRI FEREAER, EEITIRIE, FHERIEHEHEZO,

10 BERMEFTERATE,

MREMNEZR, KEHAREDZERT, BHERRSRELIE,

1. ZEHEE/NIREM (GIINEER ) , FRIEERIRE, KEERIEERE AN,

ERIF TRMAET 2 EEE SR, BREREHNEERSRIN S HRnM2REIRM Lo

TEF ARERRBE, FBREMNARE, RIBEERRBHEMOTEER, TREFHRRMMAREL,

12 A EER R £EBINBESEEF

’Rn: ERHERASSHNEM, ATUERRMEMIEEERIRER,

13 E—#HEMZATESL, BRENRBERFAZET—H1EM,

—VRE

THREHDEREZANEMEZERNRE,

IR FREELREEMNSE, HREMIKRE. K. BRRINREEETE, RMEEREFBEHRMRBERERE.
HRRERE A ERHERNNZRETER M, EILER A EEFRIBFRREN S HERETF IR EZREE,




b7
1EEBEEEANEMEL, BERINEMEEZARBEHE L,
2EVMERSE, EFEWMULMZARE, MERMEE VR, WEMKMEEZARKRE,
BIEZHABEF, PRUHEFE/INEYAIURSRANZAYR, TEHRERMESHIMNAE,
ATEFBNEFPRMOSMTERIMERE. FIHEESIMIELNE, RAEEREIRBHRKE,
5UI7ERBARBRZHASHEE SR, FINEE,
6.BEME IR IE R ZFRMEL O REFT L EZ REER D ZH,
7EZAUHRBHOEZER, RENIHMER5005,
8Eﬁéfﬁﬁé‘ﬁ%"mﬂ_fuﬁH&%ﬂh,‘%%ﬁtﬂ%bﬁn‘%o HRGEEHELLE, EERAEEENZAREBER,

ISR LME AR EFN MR, EEHMBARH, FHEERER160T, ZARKEERE0HE,

TEMEEE
RN B 2 M 1
RRIEER 300-700 12-16
RRNEER 300-700 12-20 200 L)
BHEZ (8'8) mm 300-800 18-25 180 HE) hn1/2i5 REH i
SETET S 300-800 18-22 180 EN hn1/2i5REEI i
SETE 27 300-750 12-18 180 wE /215 REHG
E 250 15-18 180
EHIRE 500 18-22 180

100-500
FEHE 100-500 10-14 180 EE)
EEa 100-500 7-14 180 e n1/2i5 BB
EEE 100-500 13-15 200 E) fn1/2i5 LRI
ZEhE 100-500 18-22 180 M /23 RE i
E5 /i 100-500 10-15 180
2hiiy:
B 2 L B
100-400 155 FA B e 7
A RZeH 100-500 6-10 200 W 1 FABD 2
7 R £ 100-400 6-10 200 1 FRED 2
R TE LB R R 100-400 8-10 200 {5 FA R e B
B3 100-400 10 180

: MRBERMBECEE, BRFARBELMISHE,



B 8HEER

RTEGSRENGR, EREEARREER (IINRER) . IREBREER, FRBUTSRIITERE,
1.8 B FHIR I VI RU/IME

2 EMPRBEMRELD20578, AREHTMEH IR B AR EESZ.
SEBMABINSREE, BN BRILFSMER, HIMEEGEH5 b,

A AFHEEMEEUBPEHE, REREEHBERE, AEBN B REINEE,

FE TE-REHAAERRBRERANEE, SR ILREERRRBERRSHHG.
5ARMMAE R BARTIEE o

BRIE AR BB RER,

RIS, MEMERNTHEAEIEE. 7EREBEEY RN ETEE, BREVRERREIEER.
1 EEREER R TEREE, RERLH.

EE: BUHAER, EEREERERSEITHR,

2. ERERERMNIMD.

3 Ak, BB EUEARE RN, SRERRES, SERSMRMAROK, BIRM—LERE MRS, TR
FEER100EES,

4. FEK TN EGEARE R ER MR,

5. RFEZRIFERMATY, URREMNTREE,

it

1 RIS EMIIEE, MEET2RA,
2 RERETAAMF BB AT LR

RIS RS

REFERBHER, NEFEMER, EUEEREMNSTEERSEF O,

WETEEFRIE A %

EREEBATIE

ER=REERE
AR IREEH

R AR
1FEIHAHIRUIE

TEKESR fif HH SR E AT
YERIL I A RN

HEARUESRIE
Tl St 3 o 7 i o

1 ERBREETERELE
2 BRI A B e R

1EERHRMERS
2 BIRiR ERRE AR
3. ZHRREAE

REAMBEEEZHBED
HIHIRIETTEIEN o

IR IR RUERL D AR
i M TR

MEEHHEMBS

1 A RS RN\ F £t Y B IR
2.4 RE R ER HESASE 2 P 75 AR R, DB TR EE M B iR

1 AFEM I BUMEINIEEE, 5B MERTIARERUEE S

2 REEHIEAMZI R EMEERE (26 “ERER” )
—=H “RE” A

S ERFRR SR AT ZI AT R R FAREE (26 “ERER" —EF
B “RRE” BB )

MRELEEHETRLRE, IELZEERMLZE (LLWEERE) ,
AREEZFABENTEBBTEM. F20H “ERER" —E4
B “RE” #Mho

FEBEFERN D, SEERL O LRI UGN E R

PIEEERHRITERS






General instruction (Figure 1) Attentions

Before using this product, please read through the instruction manual, and preserve the booklet for later reference.

1. Before inserting the main plug into the socket, check whether voltage and current rating of the supply line are in compliance with the rated electric parameter
shown on the label. Don’t overload electrical outlets, never plug too many appliances into the same outlet and make sure you are using the proper fuses.

2. Pleaes place the appliance on a flat and firm surface, as close to the power socket as possible.

3. Keep the appliance away from flammable and explosive items; never use the appliance in an environment with of flammable gas and/or powder.
s \ o3 \ < Keep it away from any sources of heat like fire.
Demounting £ | ) < ( ) 4. Keep the appliance out of the reach of children to reduce the risk of fire and avoid accidents such as electric shock and injury.

g:tst;’gt of Frying NN - 5. The appliance is not intended to be used by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and

knowledge, unless given the supervision or instruction concerning the use of the appliance by a person held responsible for their safety.
6. Unplug the appliance before cleaning.

Fryer cavity
Handle of
Frying Basket

I. Danger

1. Do not soak the out crust into water, or wash it under the tap, for there are electric components and heating components
in the crust.

2. Do not let water or other liquid flow into the product, in case electric shocks might take place.

Tomperaturs regulation 3. Always put the food ingredients in the frying basket for frying, thus to avoid their contact with the heating components

Stori | N ‘ . . . o .
P CARSC a0 — 4. While the product is working, do not cover the air inlet and outlet opening.

Air Outlet / ‘ : ime adj L . .
Opening =4 = Time adjustment 5. Never pour oil into the fryer, for this may cause fire.

6. Do not touch the inside of the product while it is working.

- Air Inlet Opening

Voltage Frequency Capacity
NAF-20 1500 W 220V~ 50Hz 2L

* The above information is for reference only. Stated and measured values may have +10% allowed difference.




[I. Warning

1. Before connecting the product with the electric power, please check if the power provided is in accordance with the rated
power of the product.

2. If there are damages to the plugs, power wire or the product, you should no longer use the product.

3. If the power wire is broken, for avoiding danger, it must be replaced by service technicians from the manufacturer, repairing
department or similar departments.

4. This product can be used by child over the age of 8, and persons with imperfect limbs or with feeling, metal handicaps, but
the precondition is that specially assigned person must give supervision and guidance to their using the product, thus to
ensure their safety.

5. Take care of the children, do not let them play the product as toy.

6. When the product is in power or is cooling, the product and the power wire must be placed at a location out of the reach of
children under the age of 8.

7. Do not let the power wire touch surfaces with high temperature.

8. Never insert wet hands into the plugs and controlling panel of the product.

9. The product must be connected with a grounded socket, and one must make sure that it is inserted correctly.

10. Never connect the product with external timer, in case danger might occur.

11. Never put the product on or near combustible material like the table cloth, or the curtain, ect.

12. Never put the product against the wall or other products. There should be at least 10 cm of free space for the back side,
left/ right sides, and the upper side of the product. Do not put things on top of the product.

13. Never use the product for purposes not illustrated in the manual.

14. The product must be watched by someone while operating.

15. During the period of fat-free frying, steam with high temperature will be emitted from the air outlet opening. The hands and
face should be away from the steam and the air outlet opening. And one should take care of the hot steam and air while
moving the fryer away from the product.

16. When using the product, the surface that it touches might become very hot.

17. If the product is smoking, unplug the power immediately. Remove the fryer away from the product after it has stopped smoking.

[ll. Notice:

1. Put the product on a surface that is leveled, even, and stable.

2. The product is limited to normal domestic usage. It should not be used in the dining rooms of shops, offices, farms or other
working environments. And should not be used by customers in hotels, motels, guest houses or breakfast rooms, or other
accommodation environments.

3. If the customer has failed to use the product correctly, or has used the product for professional or half professional purposes,
or failed to follow the instructions in the manual while using, then such misuse will invalidate the guarantee, NUTZEN is not
responsible for damages caused by these.

4. The product can be only sent to the repairing center authorized by NUTZEN for repairing. Do not repair the product by
yourself, for such action will invalidate the guarantee.

5. Always unplug the power after use.

6. Before treating or cleaning the product, the product must be given 30 minutes for cooling down.

7. Ensure that the food ingredients fried in the product turn into the golden color , and not the black or brown color. The burned
places should be given away.

IV. Automatic closing

The product is equipped with a timer. When the timer countdown the time to OFF, the product will ring and close automatically.
To close the product manually, please turn the knob of the timer anticlockwise to OFF.

Before The First Use.

1. Remove all the packing material.
2. Remove the glue and labels on the product.
3. Clean the frying basket and the frying-pan thoroughly with hot water, detergent and non-abrasive sponge.



Notice: dishwasher machine can be used to wash these components.
4. Clean the inside and outside of the product with wet cloth.
The Jet Fryer uses the technology of hot air heating. Never pour oil or fat into the fryer.

Operation Preparation

1. Put the product on a surface that is leveled, even, and stable, do not put the product on surfaces that is not heat-resistant.
2. Put the frying basket into the fryer correctly.

3. Pull the wire out of the wire capsule at the bottom of the product.

Never pour oil or other liquid into the fryer.

Never put things on top of the product, for this will prevent the air flow and reduce the effect of hot air heating.

Operating this product

The Jet Fryer can be used to cook many types of food ingredients. The additional food making manual will assist you to
understand this product.

|. Fat-Free Frying

1. Insert the plug into the grounded socket.

2. Pull out the frying-pan carefully from the Jet Fryer.

3. Put the food ingredients into the frying basket

4. Slip the frying-pan back to the Jet Fryer.

Do not use the fryer before putting in the frying basket

Notice: Do not touch the fryer shortly after its operation, as it is very hot. One can only move the fryer by holding the handle.
5. Adjust to the right temperature by turning the temperature control knob. Please refer to the “Setting” part of this chapter.
6. Determine the time for cooking the food ingredients. (Please refer to the “Setting” part of this chapter).

7. To turn on the product, please adjust the knob of the timer to decide the time for cooking. If the product starts
with cold boot, the cooking time should be 3 minutes longer.

Notice: If required, you can preheat the product without putting in the food ingredients. At this point, the knob of the timer
should be set to more than 3 minutes, then wait for the heating indicator lamp to turn off (about 3 minutes later). After that,
put in the frying basket and adjust the timer knob to decide the cooking time.

* By this time, the power wire indicator lamp and the heating indicator lamp will turn on.

* The timer will begin to countdown the time according to the Setting time.

* During the operation of the Jet Fryer, the heating indicator lamp will turn on and off continuously. This shows that the
heating components are turning on and off continuously, thus to maintain the Setting temperature.

* The redundant oil from the food ingredients will be collected at the bottom of the frying-pan.

8. Some food ingredients require overturning during the middle term of cooking (refer to the “Setting” part of this chapter). To
overturn the food ingredients, hold the handle and pull out the frying-pan from the product, and then make the turning. After
that, slip the frying-pan back to the Jet Fryer. Notice: Do not press the demounting button of the frying basket during the
process of overturning.

Note: To reduce the weight, you can take out the frying basket from the frying-pan, thus you can overturn only the frying basket.
To take out the frying basket, please pull out the frying-pan from the product, put it on heat resistant surface, then press the
demounting button of the frying basket.

Not: If you have set the time with the timer as only half of the cooking time, then you may here the ringing of the timer while
overturning the food ingredients. However, this only means that you have to set the time again with the timer for the remaining
cooking time.

9. The ringing of the timer means that the Setting time has expired. Then pull the frying-pan out of the product, and put it on
heat-resistant surface.

Notice: You can also close the product manually. To do this, turn the timer knob to OFF.

10. Check to see if the food ingredients is cooked ripe.

If the food ingredients require more cooking, then slip the frying-pan into the product, and set the timer with some minutes more.
11. To pour out the small size food ingredients (e.g. chips), please press the demounting button of the frying basket (1), and
take the frying basket out of the frying-pan (2).




Do not overturn the frying basket before demounting the frying-pan, for this will cause the redundant oil collected at the
bottom of the frying-pan to leak onto the food ingredients.

After cooking with the Jet Fryer, the frying-pan and the food ingredients are still very hot. With respect to different types of
food ingredients in the Jet Fryer, there might be steam jetting out from the fryer.

12. Pour the food ingredients in the frying basket all into the bowls or plates.

Note: To fetch the big size or fragile food ingredients, you can use the clamps to take them out from the frying basket.

13. After completing the cooking of one batch of food ingredients, the Jet Fryer can begin to cook another batch of food
ingredients at any time.

. Settings.

The following table will assist you to choose the basic Settings for the food ingredients you want to cook.

Notice: Please remember that these Settings offer only a reference. For food ingredients differ in source, size, shape and
brand, we can not guarantee to provide the best Settings for your food ingredients.

As the fast air change technology can give renewed heating to the air inside the product immediately, so, to pull the frying-pan
out of the Jet Fryer during the operation will hardly affect the process of cooking.

Note:

1. Compare with the food ingredients with larger size, the small size food ingredients will require less time for cooking.

2. With larger amount of food ingredients, the time for cooking will only be required to increase a little, with lesser amount of
food ingredients, the time will only be required to decrease a little.

3. During the process of cooking, overturning the small size food can promote the final cooking effect, and can help the food
ingredients to get well-distributed frying.

4. By adding small amount of oil to the fresh potatoes, the food can be made crisper. After

adding the oil, the food ingredients should be shelved for several minutes before frying them in the fat-free fryer.

5. Never cook the food ingredients with high oil content in the Jet Fryer, like the sausages.

6. The refreshment that can be cooked in the oven can also be cooked in the Jet Fryer.

7. The best weight of the food ingredients for cooking crisp chips is 500 g.

8. Sandwich food can be made quickly and conveniently with the using of pre fermented dough. Comparing with the

homemade dough, the pre fermented dough requires a shorter cooking time.
9. You can use the fat-free fryer to reheat the food ingredients. To reheat the food ingredients, please set the temperature at
160°C , the maximum cooking time is 30 minutes.

Potatoes and Chips:

Minimum- Maximum
Type foodln?redlents Time (minutes) Temperature (‘C) | Overtuming| Additional information
amoun

Frozen Thin Chips 300-700 12-16 Overtuming

Frozen Thick Chips 300-700 12-20 200 Overturning

Self*—made Chips 300-800 18-25 180 Overtuming Add_ing 1/2 spoon
(8*8) mm of oil

Setf-made Potato Chips 300-800 18-22 180 Overtuming ~ Adding 1/2 spoon
Self-made Potato Chips 300-750 12-18 180 Overtuming ~ Adding 1/2 spoon
Potato Cakes 250 15-18 180

Butter Potatoes 500 18-22 180



Meet:
AT
amoun
Beefsteak 100-500 8-12 Overtumning
Pork Chop 100-500 10-14 180 Overturing
Hamburger 100-500 7-14 180 Overturing  Adding 1/2 spoon of ol
Sausage Rolls 100-500 13-15 200 Overtuming  Adding 1/2 spoon of oil
Chicken Drumstick 100-500 18-22 180 Overturning  Adding 1/2 spoon of oil
Chicken Breast 100-500 10-15 180
Refreshment:
AL
amoun
Spring Roll 100-400 8-10 Overtuming  Adding 1/2 spoon of oil
Rozen Shicken 100-500 6-10 200 Overtuming ~ Adding 1/2 spoon of oil
g'l'i?:zees‘n Frying Fish 100-400 6-10 200 Adding 1/2 spoon of oil
E?égs”eBsrﬁggﬁd 100-400 8-10 200 Adding 1/2 spoon of oil
Brewed Vegetable 100-400 10 180

Notice: Ifthe Jet Fryer starts with cold boot, the cooking time should be 3 minutes longer.

Make Frying Chips by yourself:

For the purpose to have the best effect, we advise you to use the pre baked chips (e.g. frozen chips). To make frying chips
by yourself, please follow the steps below.

1. Husk the potatoes and cut them into small chips.

2. Soak the potato chips in a bowl for at least 20 minutes, fetch them out and drain them on the paper for cooking room use.
3. Pour olive oil into the bowl with a spoon, put the potato chips into the bowl and mix them round, until all the potato chips
are oiled evenly.

4. Fetch the potatoes chips out of the bowl! with your hands or kitchen wares; leave the redundant oil in the bowl. Then pour
the potato chips into the frying basket.

Notice: Do not pour all the potato chips into the frying basket in just one time, thus to prevent too much oil being collected at
the bottom of the frying-pan in the end.

5. Fry the potato chips following the instructions in this chapter.

Clean the product each time after using.

The inside of the frying-pan, frying basket and the product are all covered with un-sticking painted coat. Do not use metal
kitchen wares or abrasive cleaning material to do the cleaning, for this will damage the un-sticking painted coat.

1. Pull out the plug from the power socket, let the product cool down.

Notice: take out the frying-pan, thus to make the Jet Fryer cool down more quickly,

2. Use wet cloth to scrub the outside part of the product.

3. Clean the frying-pan or the bottom of the frying-pan with hot water, detergent and non-abrasive sponge, please add hot
water into the frying-pan together with some detergent. Put the frying basket into the frying-pan, and then soak the frying-pan
and the frying basket for 10 minutes.

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

5. Use cleaning brush to clean the heating components, swept away any remaining food residual.




Storage

1. Pull out the plug of the product, and let it cool down thoroughly.
2. Make sure that all the components are cleaned and dried.

Guarantee and Services

If you require services or information, or have any doubt, you can communicate with the local NUTZEN Customer Center.

Malfunction and Treating Method

Possible Causes Solving Method

1. The plug of the product is not 1. Insert the plug into the grounded power socket
inserted into the power socket. 2. Turn the timer knob to set the right time needed for
2. You have not turned the knob cooking, and then turn on the power.

The frying-pan
does not work

switch
Food ingredients 1. Too much food ingredients in 1. Put the food ingredients into the frying basket in small
cooked by the the frying basket 3?Sttcnhbeuste(ljn small batches, the frying can be more evenly
frying-pan not ripe 2. The heating temperature 2. Turn the temperature control knob to set the temperature
enough enacted is too low. required (refer to the “Setting” part in the chapter of

Operating this Product”)

3. Turn the timer knob to decide the time for cooking (refer
to the “Setting” part in the chapter of “Operating this
Product”)

3. The cooking time is too short.

Food ingredients
not baked evenly
in the frying-pan

The fried
refreshment coming
out of the frying-pan
is not crisp

Can not properly
pushed back fryer
products

White smoke
coming out of the
product

Some food ingredients should
be overturned during the
process of cooking.

The frying refreshment you
choose must be baked in
traditional fryer

Too many ingredients in the
frying basket

1. You are cooking food
ingredients with a high content
of oil

2. Oil dirt from last use is still
remained inside the frying-pan.

If some food ingredients lay on the top, or join together

with other food ingredients (e.g. fried chips), then they

must be overturned in the process of cooking, please refer

to the “Setting” part in the chapter of “Operating this Product”.

You can choose the oven refreshment, or you can add
some oil on the refreshment to increase their crispy
quality.

Do not put too much food in the basket

1. When you are cooking food ingredients with
comparatively high oil content in the Jet Fryer, large
amount of oil fume will infiltrate into the frying-pan. The
oil will produce white oil fume, and the frying-pan might
be hotter than usual. But this will not affect the final
cooking effect.

2. The white smoke produced by heating the oil and fat
inside the frying-pan. Make sure to clean the frying-pan
each time after the using.






