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This appliance is not intended for use by persons (including children) with reduced physical, sensory
or mental capabilities, or lack of experience and knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

Cleaning and maintenance shall not be made by children without supervision.

Batteries must be removed from the appliance before it is scrapped.

The battery is to be disposed of safely.

Only use the charging adapter that was provided with the product.
The product should only be used for normal vacuuming indoors and in a domestic environment. Make

sure it is stored indoors and in a dry place.

Packaging material, e.g. plastic bags should not be accessible to children to avoid suffocation.
The power must be shut off before cleaning or maintaining the vacuum cleaner.

It is possible to replace the battery pack. Please handle battery pack installation with care. The new battery
pack must come from an authorized service centre.

Never use the vacuum cleaner:

+ In wet areas.

« Close to flammable gases, etc.

« When the product shows visible signs of damage.

« On sharp objects or fluids.

« On hot or cold cinders, lighted cigarette butts, etc.

« On fine dust, for instance from plaster, concrete, flour,
hot or cold ashes.

+ Do not leave the vacuum cleaner in direct sunlight.

- Never use the vacuum cleaner without its filters.

« Do not try to touch the brush roll while the cleaner is
switched on and the brush roll is turning.

« When the wheels are blocked.

Warning:
Do not try to touch the brush roll while the cleaner is
switched on and the brush roll is turning.
Mind your fingers if cleaning the inside of the floor
nozzle. The metal blade of the BRUSHROLLCLEAN®
function is sharp and could cause injury.
Do not use the BRUSH ROLL CLEAN function on carpets.
Avoid exposing the vacuum cleaner to strong heat or
freezing temperatures:
To protect the motor, battery and electronics the
product should not be operated in:

an ambient temperature below 5 °C or exceeding 35 °C.

A humidity level below 20% or exceeding 80%
(noncondensing).
Storage considerations to protect the battery and
electronics;
If the product is temporarily stored in a temperature
below 5 °C or exceeding 35 °C, let the product cool
down or warm up and dry for a few hours before
usage.
Dew condensation may form inside the product
if the unit is moved from a cold to a warm
environment.
Do not use a damaged cord. If vacuum cleaner
is not working as it should, has been dropped,
damaged, left outdoors, or dropped in water, take
it to an authorized service centre before using.
Do not unplug by pulling on the cord. To unplug,
grasp the plug, not the cord.

The battery cells within must not be dismantled, short
circuited or placed against a metal surface.

Using the vacuum cleaner in the above circumstances
may cause serious personal injury or damage to the
product. Such injury or damage is not covered by the
warranty.

All service or repairs must be carried out by an
authorized service centre.

This warranty does not cover reduction in battery

runtime due to battery age or use, as the life of the
battery depends upon the nature of use.
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This symbol on the product indicates that this product contains
a built-in rechargeable battery which shall not be disposed with
normal household waste.

This symbol on the product or on its packaging indicates that the
product may not be treated as household waste. To recycle your
product, please take it to an official collection point or to a service
center that can remove and recycle the battery and electric parts
in a safe and professional way. Follow your country’s rules for the
separate collection of electrical products and rechargeable
batteries.

The nozzle contains a UV emitter.**

» Do not stare at the light source.

« Do not expose face or skin to the UV emitter.

+ Do not let children play with the nozzle.

+ Do not tamper with, or try to clean, the UV emitter.
Always remove the nozzle from the vacuum cleaner
before cleaning the brush roll.

Note: The UV light might not activate when the nozzle
is used on darker or patterned bed sheets.

**certain models only
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Alat ini tidak ditujukan untuk digunakan oleh orang (termasuk anak-anak) dengan keterbatasan
fisik, indera, atau kemampuan mental, atau kurang pengalaman dan pengetahuan, kecuali jika
mereka diawasi atau diberi petunjuk mengenai penggunaan alat tersebut oleh orang yang

bertanggung jawab atas keselamatan mereka.

Anak-anak harus diawasi untuk memastikan bahwa mereka tidak bermain dengan alat tersebut.
Pembersihan dan perawatan tidak bisa dilakukan oleh anak-anak tanpa pengawasan

Baterai harus dilepaskan sebelum alat dihancurkan.

Baterai harus dibuang dengan aman.

Hanya gunakan adaptor pengisian daya yang disertakan dalam produk. Produk hanya boleh
digunakan untuk menyedot debu dalam ruangan dan dalam lingkungan yang sama. Pastikan
peralatan disimpan di dalam ruangan dan tempat yang kering. Jauhkan bahan pengemas, misalnya
kantung plastik dari jangkauan anak-anak untuk menghindari hal yang tidak diinginkan.

Peralatan harus dimatikan sebelum membersihkan atau melakukan perawatab pada alat penghisap
Memungkinkan untuk mengganti paket baterai . Mohon tangani instalasi paket baterai dengan hati
-hati. Paket baterai baru harus datang dari pusat layanan resmi.

Jangan menggunakan penyedot debu:

« Diarea basah.

- Di dekat gas yang mudah terbakar, dsb.

« Apabila produk menunjukkan tanda-tanda kerusakan.

« Pada benda tajam atau cairan.

« Pada bara api atau arang bekas pembakaran, puntung
rokok yang menyala, dsb.

« Untuk debu yang halus, misalnya debu gips, beton,
tepung, abu panas atau dingin.

- Jangan meninggalkan, menyimpan, atau mengisi daya
penyedot debu di bawah sinar matahari.

« Jangan berusaha menyentuh rol sikat saat alat
dihidupkan dan saat rol sikat sedang berputar.

- Saat roda-rodanya terblokir.

Peringatan:

Jangan coba untuk menyentuh rol sikat saat pembersih
menyala dan rol sikat sedang berputar.

Atur jari-jari Anda saat membersihkan bagian dalam

nosel lantai. Pisau logam fungsi BRUSHROLLCLEAN® tajam

dan dapat menyebabkan cedera.

Jangan gunakan sikat roll pembersih (brush roll clean)
di karpet.

Hindari meletakan penyedot debu dengan panas
yang sangat tinggi:

Untuk melindungi motor, baterai, dan perangkat
elektronik, produk tidak boleh dioperasikan pada:
Suhu ruang di bawah 5 °C atau lebih dari 35 °C.

Kelembapan di bawah 20% atau lebih dari 80% (non-
kondensasi).
Simpan di tempat yang aman bagi baterai dan
elektronik:
Jika produk disimpan untuk sementara waktu pada
suhu di bawah 5 °C atau lebih dari 35 °C, biarkan
produk mendingin atau menghangat dan kering
selama beberapa jam sebelum digunakan.
Embun dapat terbentuk di dalam produk jika unit
dipindahkan dari udara dingin ke lingkungan yang
hangat.
Jangan gunakan kabel yang telah rusak. Jika mesin
pengisap debu tidak bekerja semestinya, atau mesin
jatuh terbanting, rusak, lama berada di luar atau

terjatuh kedalam air, bawa mesin kepusat layanan
resmi sebelum menggunakan kembali.

Jangan mencabut kabel dari soket dengan menarik
pada kabel. Untuk mencabut kabel, pegang ujung
sakelar dan bukan kabel.

Sel baterai dalamnya tidak boleh dibongkar, terkena arus
pendek, atau ditempatkan pada permukaan logam.
Menggunakan penyedot debu dalam kondisi di atas
dapat menyebabkan kerusakan yang serius pada produk
atau cedera. Cedera atau kerusakan tersebut tidak
ditanggung oleh garansi.

Semua servis dan reparasi harus dilakukan oleh pusat
servis resmi.

Garansi ini tidak mencakup pengurangan masa baterai
karena usia atau penggunaan karena masa baterai
tergantung pada penggunaan.

Simbol berikut pada produk menunjukkan bahwa produk ini berisi
baterai tanam yang dapat diisi ulang yang tidak boleh dibuang
bersama limbah rumah tangga normal.

E: Simbol berikut pada produk menunjukkan bahwa produk ini tidak

boleh diperlakukan sebagai limbah rumah tangga normal.

= Untuk mendaur ulang produk, bawa produk ke titik pengumpulan
resmi atau pusat servis yang dapat melepaskan dan mendaur ulang
baterai dan bagian elektrik dengan cara yang aman dan profesional.
Ikuti peraturan negara Anda mengenai pengumpulan terpisah
untuk produk listrik dan baterai yang dapat diisi ulang.

Nosel mengandung pemapar UV. **

« Jangan melihat sumber cahaya.

- Jangan meletakan pemapar UV ke wajah atau kulit.

« Jangan biarkan anak-anak bermain dengan nosel.

- Jangan mengutak-atik, atau mencoba
membersihkan, pemapar UV.

Selalu lepaskan nosel dari penyedot debu sebelum

membersihkan gulungan sikat.

Catatan: Sinar UV mungkin tidak aktif saat nosel

digunakan di permukaan tempat tidur yang gelap

atau berpola.

**Hanya model tertentu
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Thiét bi nay khong duac thiét ké dé st dung bai cac ca nhan (k€ ca tré em) c6 khuyét tat vé thé chat,
cam giac hoac than kinh, hodc thiéu kinh nghiém va kién thuc, trir khi ho dugc giam sat hoac chi dan
st dung thiét bi bai ngudi chiu trach nhiém vé su an toan cla ho.

Tré em phai dugc giam sat dé dam bao ching khéng nghich thiét bi nay.

Khéng nén dé tré em vé sinh va béo tri thiét bi néu khéng c6 giam sat.

Phai thdo pin khaoi thiét bi trusc khi thai bd.
Pin phai dugc thai bd mot cach an toan.
Chi str dung phich néi sac di kém véi san pham.

Chi nén str dung sadn pham dé hut bui binh thudng trong nha va trong méi trudng dan sinh. Pam bao

thiét bi dugc dé trong nha va & nai kho rao.

Vat liéu bao bi, vi du nhu tui nylon, khéng nén dé & ché ma tré nho co thé tiép can dugc dé tranh bi

ngat.

Dam bao rang nguon dién da dugc ngat trude khi vé sinh hodc bao tri may hat bui
Pin c6 thé thay thé dugc. Viéc thay Pin phai thuc hién hét stic can than. Viéc thay thé Pin phai dugc
thuc hién bai Trung tdm dich vu khach hang Gy quyén.

Khéng bao gio dugc duing may huit bui:

« O nhiting chd uét.

« Gan cac loai khi dé chay, v.v..

- Khi sdn pham c6 dau hiéu bi hdng héc ré rang.

« Trén cac dé vat sdc nhon hodc chat long.

« Trén xi 16 nédng hay ngudi, dau thuéc con chay, v.v..

« Trén bui min, vi du nhu bui thach cao, bé-téng, bot mi,
tro néng hodc ngudi.

« Khéng dugc cat gil, sac hay dé may huat bui dudi anh
sang mat trai truc tiép.

« Khong dugc ¢ cham vao cudn ban chai khi dang bat
may hut bui va cudn ban chai dang xoay.

« Khi cadc banh xe bi ket.

Canh bao:
Khéng duwgc cham vao chdi 1an khi may hut bui
dang bat va chéi I&n dang xoay.
DPé y dén cac ngon tay néu vé sinh bén trong éng
hut san. Nan kim loai cta chirc ndng
BRUSHROLLCLEAN® rat sic va co thé gay
thwong tich.
Khong st dung DAU HUT CUON cho chtic nidng
huat tham.
Tranh dé may hut bui ti€p xuc vé6i nhiét nong:
Dé bao vé mo-to, khéng nén van hanh pin va linh kién
dién ti trong san pham trong diéu kién:
nhiét d6 moi trudng dudi 5 °C hodc trén 35 °C.
Muc dd am dudi 20% hoac trén 80% (khéng ngung
tu).
Nhing luu y trong cét gitr d€ bao vé pin va linh kién
dién tu;
Né&u san pham dugc cat git tam thai trong nhiét dé
dudi 5 °C hodc trén 35 °C, hay dé ngudi san pham
hodc dm Ién va dé kho trong vai gi¢ truéce khi st
dung.
Suang ngung tu co6 thé hinh thanh & bén trong
néu san pham dugc dua tir moi trudng lanh ra moi
trudng am.
Khong st dung day bi hong. Néu may hat bui
khong hoat dong nhu binh thudng, da bi rai, bi
hu hong, bi dé ngoai trdi hoac bi roi vao nudc, hay

mang may dén trung tam dich vu dugc Gy quyén
trudc khi st dung.

Khoéng rut phich cdm bang cach kéo day. Dérat
phich cdm, hay nam phich cdm, khéng nam day.

Khong dugc thao, ndi ngan mach hay dua bé mat kim
loai vao cac vién pin bén trong.

St dung mdy huat bui trong nhiing truong hop trén co
thé gay ra thuang tich ca nhan nghiém trong hoac lam
héng san pham. Tén thuang hodc hdng héc nay khong
dugc bao hanh va cling khong chiu trach nhiém.

Tat ca truong hgp bao duéng hodac sta chita déu phai
dugc thuc hién b&i moét trung tam dich vu dugc Uy
quyén.

Bao hanh nay khéng ap dung cho trudng hgp giam thaoi
gian van hanh cua pin do tudi tho hoac st dung pin, béi
tudi tho ctia pin phu thudc vao muic d6 va tinh chat s
dung.

Biéu tugng nay trén san phdm am chi rang san pham nay c6 pin sac
gan trong va khong dugc thai bo pin nay cling véi chat thai sinh
hoat thong thudng.

Bi€u tugng nay trén san phdm hodc bao bi san phdm am chi rdng
khéng dugc x{ ly san phdm nay nhu chat thai sinh hoat.

mmm DE tai ché san pham, hdy mang san phdm téi mét diém thu gom
chinh thic hodc ti trung tam dich vu cla, tai day ngudi ta c6 thé
thao va tai ché pin cing cac bd phan dién tir theo mot cach an toan
va chuyén nghiép. Tuan tha quy tac vé thu gom san pham dién va
pin sac & quéc gia cta ban.

Pau hut c6 mot dén chiéu UV.**

- Khéng dugc nhin thang vao nguén sang.

- Khéng dugc dé mat hay da bi dén chiéu UV chiéu
sang vao.

- Khéng dugc dé tré nhod nghich dau hut.

- Khong dugc stia hay 6 vé sinh dén chiéu UV.
Ludn ludn thao dau hat khoi may hat bui trude khi vé
sinh cudén ban chai.

Luu y: Anh sang UV c6 thé khéng kich hoat khi str
dung dau hut trén cac tam ga giudng t6i mau hon
hodc ¢6 hoa tiét.

**DGi véi nhitng mdau nhdt dinh
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KOREA

Electrolux Korea Co. Ltd.,

9F, Pine Avenue B,

100 Euljiro, Jung-gu, Seoul, Korea 04551
Tel: +(82) 2 6020-2200

Fax: +(82) 2 6020-2272-3

Customer Care Services: +(82) 1566-1238
Email: homecare.krh@electrolux.com
Website: www.electrolux.co.kr

INDONESIA

PT. Electrolux Indonesia

Electrolux Building

JILAbdulMuis No.34, Petojo Selatan
Gambir Jakarta Pusat 10160
Email:customercare@electrolux.co.id
Hotline service: 08041119999

SMS: 0812.8088.8863

WA: 811.8339.777

DEPDAG: TBC

PHILIPPINES

Electrolux Philippines Inc.

12th floor, Cyber Sigma Building, Lawton Avenue
McKinley West, Fort Bonifacio, Taguig City, 1634
Telephone: +632 737-4757

Domestic Toll Free: 1800 10 845 care 2273
Customer Care Trunkline: (+63 2) 845-CARE (2273)
Email: wecare@electrolux.com

Website: www.electrolux.com.ph

THAILAND

Electrolux Thailand Co Ltd

Electrolux Building

14th Floor 1910 New Petchburi Road
Bangkapi, Huay Kwang

Bangkok 10310

Thailand

Tel: +(66) 2 725 9100

Fax: +(66) 2 725 9299

Customer Care Services: +(66) 2 725 9000
Email: customercare@electrolux.co.th
Website: www.electrolux.co.th

Middle East

Electrolux Appliances Middle East

DMCC 40th Floor, Mazaya Business Avenue BB,
Jumeirah Lake Towers, P.O. Box 336148

Dubai, United Arab Emirates

Tel: +(971) 4 5100 200

Sales: premier.partner@electrolux.com

Service: servicemea®@electrolux.com

Website: https://www.electroluxarabia.com/

VIETNAM

Electrolux Vietnam Ltd

Floor 9th, A&B Tower

76 Le Lai Street

Ben Thanh Ward - District 1

Ho Chi Minh City

Vietnam

Tel: +(84 28) 3910 5465

Fax: +(84 28) 3910 5470

Customer Care Services: 1800-58-8899
Email: customer.care@electrolux.com.vn
Website: www.electrolux.vn

MALAYSIA

Electrolux Home Appliances Sdn Bhd

Lot C6, No. 28, Jalan 15/22,

Taman Perindustrian Tiong Nam,

40200 Shah Alam, Selangor

Malaysia

Customer Care Hotline: 1300-88-11-22
Customer Care Services Tel: (+60 3) 5525 0800
Customer Care Services Fax: (+60 3) 5524 2521
Email: malaysia.customercare@electrolux.com
Website: www.electrolux.com.my

SINGAPORE

Electrolux SEA Pte Ltd

1 Fusionopolis Place, Galaxis #07-10 (West Lobby)
Singapore 138522

Fax: +(65) 6727 3611

Customer Care Hotline: +(65) 6727 3699

Email: customer-care.sin@electrolux.com
Website: www.electrolux.com.sg

HONG KONG
KEEBSITERAH
BEIREBH O
ERNEERHE20HRAETERKRES £

BR 7% &hR: (+852) 3193 9888

B 7 #H: ha@ead.dch.com.hk

#BE: www.electrolux.com.hk

B EREM:
https://www.electrolux.com.hk/support/product-registration/
QR Code: %33

AUSTRALIA

Electrolux Home Products Pty Ltd

ABN 51 004 762 341

163 O'Riordan Street, Mascot, NSW 2020, Australia
Customer Service Phone: 1300 365 305

Website: www.electrolux.com

NEW ZEALAND

Electrolux Small Appliances

A division of Electrolux (NZ) Limited

3-5 Niall Burgess Road, Mt. Wellington, Auckland,
New Zealand

Phone: (09) 9573 2220

Customer Service Phone: 0508 730 730

Website: www.electrolux.com
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Equipment name

TEE
ELECTRIC HEATER

RUGE(AIR) : HP13109

Type designation

(Type)
RAME REALBRFR
Restricted substances and its chemical symbols
= NE EQLNES 2R TR
Unit #Lead ZKMercury 8 Cadmium Hexavalent Polybrominated | Polybrominated
(Pb) (Ho) (Ca) chromium biphenyls dipheny! ethers
[(O2) (PBB) (PBDE)

SEAHF O O O O O O
BiEA - a9ER
AR EETRES R O O O O O O
ERBR#A
BEHHE O O O O O O
AR - O O O O O
BERRAHF O O O O O O
BIRAAE ~ R O O O O O O
AT HEEFRRE ~ 1% _
10 2 O O O O O

BE1. THEHOIwt % & THEH0Iwt % RERBVECEHILEEBHEI LS EREEE -

Note 1 :

the reference percentage value of presence condition.

wBE2 "O" REZRRANEZE2LEERBHAS LS EEEE -

Note 2 : “O”
#®=3 "—
Note 3 : The “~”

" RIERERBOERIRER -

indicates that the restricted substance corresponds to the exemption.

“Exceeding 0.1 wt %” and “exceeding 0.01 wt %" indicate that the percentage content of the restricted substance exceeds

indicates that the percentage content of the restricted substance does not exceed the percentage of reference value of presence.
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Product structure




How to use

Vs

A\ Alarm: The accessory can
be hot after cooking.

www.electrolux.com



How to clean

www.electrolux.com



INSTRUCTION MANUAL

Graphics and drawings in this manual are solely for illustration purposes and are subject to variations from
actual product

Read all instructions carefully before using the appliance for the first time.

Keep this manual for future reference.

COMPONENTS

A. Airinlet C. Control Dial

B. Fry basket D. Fry basket handle
IMPORTANT SAFEGUARDS

. Please read this manual carefully before using.

. This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning the use of the appliance by a person responsible for their safety.

. Cleaning and maintenance should not be performed by children unless they are supervised.

. The appliance can only be connected to a power supply which voltage and frequency comply with
the specifications on the rating plate.

. Do not immerse the power cord, plug, or any part of the appliance in water or any other liquids to
avoid electric shock or damage to the fryer.

. Do not cover the air inlet and air outlet when the appliance is operating.

. Do not fill the pan with oil. Filling the pan with oil may cause a fire hazard.

. Do not touch the inside of the air fryer until it cooling down.

. Do not use the appliance if there is any damage to the plug, power cord or other parts.

. Do not ask any unauthorized person to replace or fix the appliance.

. Keep the power cord away from hot surfaces.

. Do not plug in or use the appliance with wet hands.

. Make sure the appliance is plugged into the wall socket properly.

. Keep the cord and the appliance out of the reach of children.

. Do not connect the appliance to an external timer switch.

. Do not place the appliance on or near combustible materials, such as a tablecloth or curtain.

. Do not place the appliance against a wall or any other appliances while in operation. Leave at least
5 inches of free space on the back, sides, and above the appliance to keep air inlet/outlet clear.

. Do not place anything on top of the appliance during operation.

. Do not use the appliance for any other purposes than described in this manual.

. Do not leave the appliance unattended while it is operating.

. 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 opening. Be careful of hot steam and air when
you remove the pan from the appliance. Any accessible surfaces 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 pan from the appliance.

. Ensure that the appliance is placed on a horizontal, even, and stable surface.

. Always wait 30 minutes for the appliance to cool down before handling or cleaning it.

. If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a similarly
qualified person in order to avoid a hazard .

BEFORE USE

1. Remove all packaging materials

2. Clean the basket and pan with water and a non-abrasive sponge.

3. Wipe the inside and outside of the appliance with a clean cloth

4. Small food usually has a short cooking time than larger food.

5. Shaking smaller food halfway during the cooking time gives you a better result.

6. Adding a very little amount of oil to fresh potatoes and frying will give a crispy result.
7. Do not prepare extremely greasy food, such as sausages in the air fryer.

8. The recommended amount of cut potatoes to prepare crispy fries is 500 grams.

9. When making cake, quiche or filled food, just use the pan. Do not use basket.

10. You can also use the air fryer to heat food, set the temperature to 80°C for up to 10 minutes.



HOW TO USE YOUR AIR FRYER
* DO NOT COOK FOOD without BASKET FITTING INTO, IN CASE OF ANY SCALD ACCIDENT HAPPEN

1. How to use: pan and basket
Place the appliance on the stable surface.

* Remove the pan and place it on a stable surface.
* Remove the protection cover on the safety lock.
+ Press the safety lock to remove the basket. (N0.1/NO.2)

+ Putthe food into the basket up to the maximum level. The maximum capacity of the basket is 2 kg.

(N0.3/N0.4)

2. Control panel

Button Action Behaviour
D" Quick Press - Start the airfryer after program is set.
Start/Pause - Pguse the coolflng process when the
airfryer is cooking.
Quick Press - Cancel existing program and return to
setup mode.
Cancel
Quick Press - Enter into temperature adjustment
mode.
Temperature Button
@ Quick Press - Enter into time adjustment mode.
Button Time
Digital Knob Turning - Scroll through the preset menu.
- Scroll through setting for Temperature
or Time when in the different modes.
- Wake up from Standby mode.
3. Sound
Sound Short beep
Key Accept Button press and command is accepted Note:
NO sound when rotating knob
Alarm Cooking is completed
Powerup Oven is power on, together with Power On LEDs
(display/buttons light up)




4. Power Up Sequence
When appliance is powered On,
1. Ul LEDs will power up together with the Power Up sound.

2. After the Power Up sequence (1 second), Airfryer will go into Setup mode.

3. If there is no activity for 60s, it goes into Standby mode.

—_
Power on is
Display is black when there is no All LEDs will show up for 1 After the Power Up sequence,
power to the Airfryer second and Power Up sound Ul will go into Setup mode
will play when power is on Temperature and Time
indicators will disappear. Digits
will show”---"
5. Standby Mode
5.1. Entering Standby Mode
—
60s
At the Setup Mode, press the Cancel Button Airfryer will go into Standby Mode with all
LEDs disappearing expect for “---“ that will blink at
a rate of 1s
Activating Standby Mode:
1. On Setup Mode, press the cancel button.
2. Key Accept sound will play.
3. All LEDs will disappear only leaving ---".
4. »--=will blink at a rate of Ts.
—
When Airfryer is not cooking or in Setup mode for 60s Airfryer will go into Standby Mode with all LEDs
or more. disappearing expect for ”---" that will blink at a rate

of Is.



Automatic Standby Mode:

1. If the Airfryer is not cooking or in Setup mode for more than 60s, it will automatically go into Standby
Mode.

2. No sound will be played for this.

3. All LEDs will disappear only leaving "---".

4. ---"will blink at a rate of Ts.

5.2. Exiting Standby Mode

1. At Standby mode, rotate the knob.
2. Key Accept sound will play.

3. Display will go into Setup mode.

At Standby mode, turn the knob to wake up the display. The Airfryer will go into the Setup mode after waking
A Key Accept sound will play when the display is lit up from Standby mode

6. Auto Menu

At Setup mode:

* Rotate the knob to activate the Pre-set Menu function. The selected icon will blink at the rate of 1s and the
digits will show the cooking time.

*  Press Start/Pause to start the Prest Menu cooking program.

+  The display will show only the selected Preset Menu (no blinking) and toggle between the cooking time
and temperature at the rate of 1s.

Rotate the knob to select the Preset Menu There is no Airfyrer will go into the Cooking State
sound when using the knob. Press the Start/Pause
button to start the cooking program. The Key Accept
sound will play

7. Manual Setting

Al Setup mode:

* Press the Temperature button. The Key Accept button will play and the Preset icons will disappear.

* Use the knob to adjust the temperature. The digits will adjust up or down accordingly. There is no sound
with the knob adjustment Press the Time button. The Key Accept button will play.

* Adjust the time using the knob. There is no sound with the knob adjustment Press the Start/Pause button to
start the cooking.



Press the temperature button Rotate the knob to the desired Rotate the knob to the desired
Key Accept sound will play The temperature setting. Press the temperature setting. Press the
Preset icons will disappear Time button, Key Accept sound Start/Pause button. Key Accept
The digits and the Temperature will play. The digits (for time) and sound will play. Airfryer will go
indicator will appear Time indicator will appear into the Cooking State

8. Midway Adjustments

8.1. Paused when Drawer is removed:

1. Drawer is pull out from the Airfryer midway through the cooking. Ul goes to Pause mode with digits blinking
at the rate of 1s.

2. After uses adjust the food and drawer is placed back into the Airfryer, press Start/Pause button. Key Accept
sound will play.

3. Airfryer will resume Cooking State with the remaining time on the timer.

— —
Drawer is removed. Key Accept Drawer is placed back into Cooking state will resume with
sound will play Temperature and the Airfryer. Press Start/Pause remaining time on timer
Time button will appear. Digits button. Key Accept sound will
will blink at the rate of 1s play. Digits will stop blinking

NOTE:
This adjustment is the same for Manual Setting.

8.2. Making temperature and time adjustments:

1. Press Start/Pause button to pause cooking. Ul goes to Pause mode with digits blinking at the rate of
Is.

2. Presthe Temperature or Time Button. Use the knob to make adjustments.

3. Press Start/Pause button to resume cooking with new setting.

4. Airfryer will go into Cooking State.

—_—
Rotate the knob to select the Preset Menu There is no Digits will blink at the rate of 1s. Press the Temperature
sound when using the knob. Press the Start/Pause button. Key Accept sound will play. Adjust the
button to start the cooking program. The Key Accept temperature by turning the knob

sound will play



After adjusting the temperature, you may press the Time Airfryer will enter Cooking State with new settings
button to adjust time, or press Start/Pause button to
resume cooking with new settings

9. How to use the accessory

Double grill

Recommend using

Put the food on the grill to make better cooking performance.

10. Cooking State

Cooking State:

- Digits will toggle between Temperature and Time. The Temperature and Time indicator will appear
accordingly.
Only the selected Preset Menu icon will be lit. All other Preset Menu icons will disappear.
Temperature and Time buttons will also disappear.
If using Manual Setting, all Preset Menu icons will disappear.

Note:
For Manual setting, the Preset Menu icons will disappear.

11. Cooking End

Cooking End:
When the cooking is completed, the Alarm sound will play. The Digits will show “End” and only the
Cancel button will be lit.
Turn the knob or press the Cancel button to go back into Setup Mode.



. How to clean and maintain
Cooldown the air fryer.

Please use the mild detergent

<X

TROUBLESHOOTING

. Clean the surface with a soft cloth.(NQ.1)
. Clean the basket and pan with sponge.(N0.2)

Please pour out the residual oil in the pan after each use

Please don't scrub the air fryer vigorously, otherwise the coating will be damaged
The pan, basket and accessories are dishwasher-safe

PROBLEM

POSSIBLE CAUS

SOLUTIONS

The Air Fryer does not work

The fryer is not plugged in.

Plug the fryer into an outlet.

The cooking timer was not
turning.

The food cooked by air fryer are
not done.

The basket is too full.

use smaller batches of food in the
basket as they fry more evenly.

The set temperature is too
low.

Increase the temperature.(See “How
to Use your Air Fryer”)

The food are fried unevenly

Certain types of food need
to be shaken halfway
through the cook ng time.

Food that lie on top of or across
each other, for example fries, need
to be shaken halfway through the
cooking time. (See “How to use your
Air Fryer)

Fried snacks are not crispy when
that come out of the air fryer.

The type of snack used was
meant to be prepared in a
traditional deep fryer.

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

Cannot slide the basket into the
appliance properly

The basket is too full.

Do not fill the basket beyond the
“MAX” indication

White smoke is coming from the
fryer

You are preparing greasy
food.

When greasy food are fried in the
air fryer, a large amount of oil will
leak into the pan, the oil produces
white smoke and the pan may heat
up more than usual. This does not
affect the fryer or end result.

The pans still contains
grease residues from
previous use.

white smoke is caused by grease
heating up in the-pan. Make sure
you clean the pan properly after
each use.

French fries are fried unevenly in
the air fryer

Uneven thickness of the
french fries used.

Use fresh potatoes and make sure
the even shape and thickness of the
chip before frying.

Potato sticks were not
rinsed properly.

Rinse the potato sticks properly to
remove starch from the outside of
the sticks.

French Fries are not crispy when
they come out of the air fryer.

The crispiness the fries
depends on the amount of
oil and water in the Fries.

Make sure to dry the potato sticks
before adding the oil.

Cut the potato sticks Smaller for a
crispier result.

Add slightly more oil for a crispier
result.




APPENDIX. PRESET MENU

Name Icon Cooking Setting Description
_ 180 °C 300g-800g
French Fries w 13-15mins Thin Frozen fries
) ) ( 200 °C 300g-800g
Chicken Wings @ 13-16mins Chicken wings
Moot 180 °C 500g-1000g
15-20mins Meat (Thickness less than 2cm)
, 180 °C 300g-600g
Fish @ 12-15mins Fish
% 180 °C 300g-800g
Frozen Food @ 10-14mins Frozen Chicken nuggets
ey o -
Bake 5 ]80' C 5pcs-10pcs
8mins Cup cake
S s S 180 °C 500g-1000g
Sweet Potato @ 4L0-45mins Sweet potato
dor-removal ¢¢ 80 °C Using for removing the cooking
3mins smell

Vegetable

Manual setting
170 °C /10-12min

450-650g /brush oil

COOKING HINTS:

The temperature and cooking times in the table are guidelines only. They depend on the recipes and the

quality and quantity of the ingredients used.




ENVIRONMENT FRIENDLY DISPOSAL
According to Waste of Electrical and Electronic Equipment (WEEE) directive, WEEE should be separately
collected and treated. If at any time in future you need to dispose of this product please do NOT dispose

of this product with household waste. Please send this product to WEEE collecting points where available.

DISPOSAL

This symbol on the product or on its packaging indicates that the product may not be treated

as householdwaste. To recycle your product, please take it to an official collection point or to

an Electrolux service center that can remove and recycle the battery and electric parts in a

safe and professional way. Follow your country’s rules for the separate collection of electrical
. products and rechargeable batteries.

CUSTOMER CARE AND SERVICE

When contacting Service, ensure that you have the following data available: Model, PNC, Serial Number.

The information can be found on the rating plate.

Due to the Electrolux policy of continual product development; specifications, colours, and details of our
products and those mentioned in this manual are subject to change without notice.
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BUKU PANDUAN

Grafik dan gambar di dalam buku panduan ini hanya sebagai ilustrasi dan produk aslinya mungkin
berbeda.

Bacalah semua petunjuk dengan cermat sebelum menggunakan perabot ini untuk pertama kalinya.
Simpanlah buku panduan ini untuk acuan di masa mendatang.

KOMPONEN
A. Lubang udara C. Kenop Kontrol
B. Keranjang penggorengan D. Gagang keranjang penggorengan

LANGKAH PENCEGAHAN PENTING

Baca panduan penggunaan ini dengan cermat sebelum menggunakan perabot

. Perangkat ini tidak dimaksudkan untuk digunakan oleh orang (termasuk anak-anak) dengan
kemampuan fisik, indera, atau mental yang kurang, atau kurang pengalaman dan pengetahuan,
kecuali jika mereka telah diberi petunjuk atau diawasi dalam menggunakan perangkat ini oleh orang
yang bertanggung jawab atas keselamatan mereka. Anak-anak harus diawasi untuk memastikan
bahwa mereka tidak bermain-main dengan perangkat ini.

. Membersihkan dan merawat perabot tidak boleh dilakukan oleh anak-anak jika tanpa pengawasan.

. Perabot ini harus dihubungkan ke sumber listrik dengan tegangan dan frekuensi seperti yang tertera
pada pelat spesifikasi.

. Jangan sampai kabel, steker, atau komponen apa pun dari perabot terendam dalam air atau cairan
lain apa pun untuk menghindari sengatan listrik atau kerusakan pada air fryer.

. Jangan menghalangi lubang udara masuk dan keluar ketika perabot dioperasikan.

. Jangan menuang minyak ke dalam panci. Panci yang terisi banyak minyak dapat menyebabkan
bahaya kebakaran.

. Jangan menyentuh bagian dalam air fryer sebelum suhunya dingin.

. Jangan menggunakan perabot jika ada kerusakan pada steker, kabel, atau komponen lainnya.

. Penggantian komponen atau perbaikan perabot hanya boleh dilakukan oleh teknisi resmi.

. Jauhkan kabel dari permukaan yang panas.

. Jangan menancapkan steker atau menggunakan perabot ketika tangan basah.

. Pastikan perabot terhubung ke stopkontak listrik dengan benar.

. Jauhkan perabot dan kabel alat dari jangkauan anak-anak.

. Jangan menyambungkan perabot ke sakelar timer eksternal.

. Jangan meletakkan perabot di atas atau di dekat bahan yang mudah terbakar, seperti taplak meja
atau korden

. Jangan meletakkan perabot terlalu dekat ke dinding atau peralatan lainnya saat sedang
dioperasikan. Berikan jarak minimal 5 inci (13 cm) dari bagian belakang, samping, dan atas perabot
agar lubang udara masuk/keluar tidak terhalang.

. Jangan meletakkan apa pun di atas perabot selama sedang beroperasi.

. Jangan menggunakan perabot untuk tujuan selain yang dijelaskan dalam panduan penggunaan ini.

*  Jangan meninggalkan perabot tanpa pengawasan saat sedang beroperasi.

. Selama menggunakan air fryer, uap panas akan dihembuskan melalui lubang udara keluar. Jaga
jarak aman, jauhkan tangan dan wajah Anda dari hembusan uap melalui lubang udara keluar. Hati-
hati dengan vap dan udara panas saat mengeluarkan panci dari perabot. Permukaan akses yang
terpapar dapat menjadi sangat panas selama digunakan.

. Segera cabut steker jika Anda melihat asap hitam keluar dari perabot, tunggu sampai hembusan
asap berhenti sebelum mengangkat panci dari perabot.

. Pastikan perabot diletakkan pada permukaan yang datar, rata, dan stabil.

. Setelah digunakan, biarkan perabot selama 30 menit hingga menjadi dingin sebelum memegang
atau membersihkannya.

. Jika kabel perabot rusak, maka penggantian hanya boleh dilakukan oleh produsen, agen servis
resmi, atau teknisi yang kompeten untuk menghindari bahaya.



SEBELUM MENGGUNAKAN

Buka semua bahan pembungkus.

. Bersihkan keranjang dan panci dengan air dan spons pencuci piring yang lembut.

. Lap bagian dalam dan luar perabot dengan kain yang bersih

. Bahan makanan dengan potongan lebih kecil biasanya memerlukan waktu memasak yang lebih singkat.

Goyangkan panci berisi bahan makanan di tengah proses memasak untuk hasil yang lebih matang merata.

Tambahkan sedikit saja minyak pada potongan kentang untuk hasil gorengan yang lebih renyah.

. Jangan memasak bahan makanan yang sangat berminyak, seperti sosis dengan air fryer.

. Jumlah yang disarankan untuk membuat kentang goreng renyah adalah 500 gram per sesi.

. Cukup gunakan panci untuk membuat kue, quiche, atau makanan dengan isi. Tidak perlu
menggunakan keranjang.

. Air fryer ini juga dapat digunakan untuk memanaskan makanan, cukup pilih suhu 80°C (selama hingga 10 menit).

VCONO U NN —

s}

MENGGUNAKAN AIR FRYER
* JANGAN MEMASAK BAHAN MAKANAN TANPA MEMASANG KERANJANG PENGGORENGAN,
KARENA BERISIKO MENYEBABKAN LUKA BAKAR

1. Cara menggunakan: panci dan keranjang penggorengan

Letakkan perabot pada permukaan yang datar dan stabil.

* Keluarkan panci dan letakkan pada permukaan yang stabil.

* Lepaskan tutup pelindung dari kunci pengaman.

+ Tekan kunci pengaman untuk mengeluarkan keranjang.(N0.1/N0.2)

* Masukkan bahan makanan ke dalam keranjang hingga level maksimum. Kapasitas maksimal
keranjang adalah 2 kg.(N0.3/N0.4)

2. Panel kontrol

Tombol Pengoperasian Fungsi
D" Tekan - Memulai program setelah memilih
. pengaturan air fryer.
Mulai/leda - Menghentikan proses memasak den-
gan air fryer.
Tekan - Membatalkan program saat ini dan
kembali ke mode konfigurasi.
Batal
R Tekan - Masuk ke mode pengaturan suhu.
Tombol Suhu
@ Tekan - Masuk ke mode pengaturan waktu.
Tombol Waktu
Kenop Digital Diputar - Menggulir menu prasetel.
- Menggulir ke pengaturan suhu atau
waktu ketika berada dalam mode lain.
- Mengakhiri mode siaga.




3. Bunyi

Bunyi

Bip pendek

Tombol Dikonfirmasi

Tombol dan perintah dikonfirmasi Catatan:
Memutar kenop TIDAK mengeluarkan bunyi

Alarm

Program memasak selesai

Perabot dihidupkan

Air fryer dihidupkan, LED menyala (layar/tombol
menyala)

4. Urutan Menghidupkan

Setelah perabot dihidupkan,

1. LED akan menyala disertai bunyi sebagai tanda perabot dihidupkan.

2. Setelah 1 detik, air fryer akan masuk ke mode konfigurasi.

3. Jika tidak ada aktivitas selama 60 detik, perabot akan masuk ke mode siaga.

—_ —_
Dihidupkan 1 detik
Layar akan berwarna hitam jika Setelah dihidupkan, semua LED Setelah 1 detik, antarmuka
air fryer tidak dihidupkan akan menyala selama 1 detik pengguna akan masuk ke mode
dan akan terdengar bunyi konfigurasi.
Indikator suhu dan waktu akan
hilang. Layar akan menampilkan
5. Mode Siaga
5.1. Masuk ke Mode Siaga
—
Pada mode konfigurasi, tekan tombol batal Air fryer akan masuk ke mode siaga
dan semua LED padam, ditampilkan “---" yang akan

berkedip dengan interval 1 detik

Mengaktifkan Mode Siaga:

1. Tekan tombol batal pada mode konfigurasi.

2. Akan terdengar bunyi tombol dikonfirmasi.

3. Semua LED akan padam dan layar menampilkan “---".
4. “---" akan berkedip dengan interval 1 detik.



—

60 detik

Ketika tidak digunakan untuk memasak atau berada Air fryer akan masuk ke mode siaga, semua LED akan
dalam mode konfigurasi selama 60 detik atau lebih. padam dan layar menampilkan “---" yang berkedip
dengan interval 1 detik.

Mode Siaga Otomatis:

1. Jika tidak dioperasikan atau berada dalam mode konfigurasi selama lebih dari 60 detik, air fryer akan
otomatis masuk ke Mode Siaga.

2. Tidak ada sinyal bunyi ketika masuk ke mode ini.

3. Semua LED akan padam dan layar menampilkan “---".

4. “---" akan berkedip dengan interval 1 detik.

5.2. Keluar dari Mode Siaga

1. Putar kenop ketika dalam mode siaga.

2. Akan terdengar bunyi tombol dikonfirmasi.
3. Layar akan masuk ke mode konfigurasi.

Dalam mode siaga, putar kenop untuk mengaktifkan Air fryer akan masuk ke mode konfigurasi setelah
layar. Akan terdengar bunyi tombol dikonfirmasi saat keluar dari mode siaga
layar menyala

6. Menu Auto

Dalam mode konfigurasi

»  Putar kenop untuk mengaktifkan fungsi Menu Prasetel. Ikon yang dipilih akan berkedip dengan interval 1
detik dan akan ditampilkan durasi waktu memasak.

* Tekan tombol Mulai/Jeda untuk menjalankan program memasak menu prasetel.

» Layar hanya akan menampilkan Menu Prasetel yang dipilih (tidak berkedip) dan berganti-ganti antara
durasi memasak dan suhu dengan interval 1 detik.



Putar kenop untuk memilih menu prasetel. Tidak akan

terdengar bunyi ketika memutar kenop. Tekan tombol
Mulai/Jeda untuk menjalankan program memasak.
Akan terdengar bunyi tombol dikonfirmasi

7. Pengaturan Manual
Pada mode konfigurasi:
Tekan tombol suhu. Akan terdengar bunyi tombol dikonfirmasi dan ikon prasetel akan hilang.

Gunakan kenop untuk mengatur suhu. Kemudian angka akan bertambah atau berkurang. Tidak akan

Air fryer akan masuk ke mode memasak

terdengar bunyi ketika kenop diputar. Tekan tombol waktu. Akan terdengar bunyi tombol dikonfirmasi.

Gunakan kenop untuk mengatur waktu. Tidak akan terdengar bunyi ketika kenop diputar. Tekan tombol
Mulai/Jeda untuk mulai memasak.

Tekan tombol suhu. Akan
terdengar bunyi tombol
dikonfirmasi. Ikon prasetel akan
hilang Angka dan indikator suhu
akan ditampilkan

Penyetelan Ketika Memasak

. Jeda ketika laci dibuka:
Laci dibuka dan diambil dari air fryer selama memasak. Perabot masuk ke mode Jeda dan layar berkedip

dengan interval 1 detik.

Setelah makanan dikosongkan dan laci dikembalikan ke air fryer, tekan tombol Mulai/Jeda. Akan terdeng-

ar bunyi tombol dikonfirmasi.

Putar kenop ke pengaturan suhu
yang diinginkan. Tekan tombol
waktu, akan terdengar bunyi
tombol dikonfirmasi. Angka
untuk (waktu) dan indikator suhu
akan ditampilkan

Putar kenop ke pengaturan suhu
yang diinginkan. Tekan tombol
Mulai/Jeda. Akan terdengar
bunyi tombol dikonfirmasi. Air
fryer akan masuk ke mode
memasak

Air fryer akan melanjutkan proses memasak sesuai durasi waktu yang ditampilkan timer.

Laci diambil. Akan terdengar
bunyi tombol dikonfirmasi
Tombol suhu dan waktu akan
ditampilkan. Layar akan
berkedip dengan interval 1 detik.

Laci dikembalikan ke air fryer.
Tekan tombol Mulai/Jeda.
Akan terdengar bunyi tombol
dikonfirmasi. Layar akan
berhenti berkedip.

Proses memasak akan
dilanjutkan sesuai durasi waktu
yang ditampilkan timer



CATATAN:
Sama untuk Pengaturan Manual.

8.2. Mengatur suhu dan waktu:

1. Tekan tombol Mulai/Jeda untuk menghentikan proses memasak. Perabot masuk ke mode Jeda dan
layar berkedip dengan interval 1 detik.

2. Tekan tombol suhu atau waktu. Lakukan pengaturan dengan menggunakan kenop.

3. Tekan tombol Mulai/leda untuk melanjutkan memasak dengan pengaturan baru.

4. Air fryer akan masuk ke mode memasak.

—
Tekan tombol Mulai/leda untuk menghentikan proses Layar akan berkedip dengan interval 1 detik.
memasak. Akan terdengar bunyi tombol dikonfirmasi. Tekan tombol suhu Akan terdengar bunyi tombol
Tombol suhu dan waktu ditampilkan. dikonfirmasi Gunakan kenop untuk mengatur suhu
—_— —_—
Setelah mengatur suhu, Anda dapat menekan tombol Air fryer akan masuk ke mode memasak dengan
waktu untuk mengatur waktu, atau tekan Mulai/Jeda pengaturan baru

untuk melanjutkan memasak dengan pengaturan baru

9. Cara menggunakan aksesori: Pemanggang double grill
Saran penggunaan
Letakkan bahan makanan pada pemanggang agar hasilnya lebih sempurna.

10. Proses Memasak

Ketika sedang memasak:

- Layar akan berganti-ganti antara tampilan suhu dan waktu. Indikator suhu dan waktu akan
ditampilkan.

- Hanya ikon menu prasetel yang akan menyala. [kon menu prasetel lainnya akan hilang.

- Tombol suhu dan waktu akan hilang.

- Di pengaturan manual, semua ikon menu prasetel akan hilang.



Catatan:
Di pengaturan manual, ikon menu prasetel akan hilang.

1. Mengakhiri Proses Memasak

Setelah selesai memasak:
Akan terdengar bunyi alarm. Layar akan menampilkan tulisan “End” hanya tombol Batal yang akan
menyala.
Putar kenop atau tekan tombol Batal untuk kembali ke mode konfigurasi.

12. Pembersihan dan perawatan
1. Tunggu hingga air fryer dingin.
2. Bersihkan permukaan perabot dengan kain yang lembut. (N0O.1)
3. Bersihkan keranjang dan panci dengan spons cuci piring. (N0.2)

X Kosongkan panci setelah selesai memasak dengan membuang semua remah-remah yang tertinggal
X Gunakan deterjen yang lembut

X Jangan menggunakan sabut gosok yang kasar karena dapat menggores lapisan air fryer

% Panci, keranjang, dan aksesori dapat dibersihkan dengan mesin pencuci piring

PEMECAHAN MASALAH

MASALAH KEMUNGKINAN PENYEBAB SOLUsI

Air fryer tidak berfungsi Perabot belum ditancapkan | Tancapkan ke stopkontak listrik.
ke sumber listrik.

Timer tidak berfungsi.

Makanan yang dimasak dengan Keranjang terlalu penuh. Masukkan bahan makanan dalam
air fryer tidak matang. jumlah kecil agar dapat matang
merata.
Pengaturan suhu terlalu Naikkan suhu. (Lihat bagian

rendah. “Menggunakan Air Fryer")




Makanan tidak matang merata

Bahan makanan tertentu
harus digoyangkan untuk
membaliknya agar dapat
matang merata.

Bahan makanan yang saling
bertumpuk harus digoyang-
goyangkan untuk membaliknya
ketika memasak. (Lihat bagian
“Menggunakan Air Fryer)

Makanan ringan tidak renyah
ketika dimasak dengan air fryer.

Jenis makanan ringan
tersebut dimaksudkan untuk
digoreng menggunakan
metode tradisional.

Pilih makanan ringan yang dapat
dioven atau oleskan sedikit minyak
untuk hasil yang lebih renyah.

Keranjang tidak dapat dimasukkan
dengan benar ke perabot.

Keranjang terlalu penuh.

Jangan mengisi keranjang melebihi
indikator “MAX”

Keluar asap putih dari air fryer

Bahan makanan terlalu
berminyak.

Ketika memasak bahan makanan
berminyak dengan air fryer, minyak
tersebut akan menetes ke panci
dan menghasilkan asap berwarna
putih, panci juga akan menjadi
terlalu panas. Hal ini tidak akan
memengaruhi perabot atau hasil
memasak.

Sisa minyak dari
penggunaan sebelumnya
masih tertinggal pada
panci.

Asap putih disebabkan oleh

pemanasan minyak di dalam panci.
Pastikan panci dibersihkan dengan
saksama setelah selesai digunakan.

Kentang goreng tidak matang
merata dengan air fryer

Anda menggunakan jenis
kentang yang salah

Gunakan kentang segar dan
pastikan posisinya diatur lurus di
dalam panci

Irisan kentang tidak dibilas
hingga bersih.

Bilas irisan kentang hingga bersih
untuk menghilangkan kandungan
pati di bagian luar.

Kentang goreng tidak renyah
ketika dimasak dengan air fryer.

Kerenyahan tergantung
pada jumlah minyak dan
kandungan air

Pastikan irisan kentang dikeringkan
dengan saksama sebelum
menambahkan minyak.

Iris kentang dengan potongan
kecil untuk hasil yang lebih renyah.

Tambahkan sedikit minyak untuk
hasil yang lebih renyah.




LAMPIRAN: MENU PRASETEL

170 °C/10-12 menit

Nama Ikon Pengaturan Memasak Keterangan
180 °C 300 g-800 g
Kentang Goreng w 13-15 menit Kentang goreng potong beku
Savab avam ( 200 °C 300 g-800 g
yap ay 13-16 menit Sayap ayam
180 °C 500 g-1000 g
Daging 15-20 menit Daging (Ketebalan kurang dari
2 cm)
180 °C
Ikan >® 12-15 menit lkan 300 g-600
% 180 °C 300 g-800 g
Makanan beku @ 10-14 menit Naget ayam beku
N == 180 °C .
emanggang 8 menit 5 -10 buah muffin
- S s s 180 °C 500g-1000g
Ubi jalar @ 40-45 menit Ubi jalar
Pembersihan ¢ 80 °C Untuk menghilangkan bau setelah
otomatis ¢¢ 3 menit memasak
Sayuran Pengaturan manual 450-650g/oleskan minyak

TIPS MEMASAK:

Suhu dan waktu memasak dalam tabel hanyalah sebagai referensi. Semua tergantung pada resep,
kualitas, dan jumlah bahan makanan yang digunakan.




PEMBUANGAN YANG RAMAH LINGKUNGAN

Sesuai arahan untuk Limbah Peralatan Listrik dan Elektronik

(WEEE), limbah ini harus dikumpulkan dan dibuang secara terpisah. Jika Anda ingin membuang produk
ini, JANGAN membuangnya bersama dengan limbah rumah tangga biasa. Silakan kirim produk ini ke titik
pengumpulan WEEE, jika tersedia.

MEMBUANG PERABOT

Simbol ini pada produk atau kemasan menandakan bahwa produk ini tidak boleh dibuang

sebagai limbah rumah tangga. Untuk mendaur ulang produk, bawa ke tempat pembuangan

resmi atau ke pusat servis Electrolux untuk melepas atau mendaur ulang baterai dan

komponen listrik secara aman dan benar. Patuhi aturan nasional terkait pengumpulan limbah
. elektronik dan baterai isi ulang.

LAYANAN KONSUMEN DAN SERVIS

Sebelum menghubungi Pusat Servis, persiapkan data berikut ini: Model, PNC, Nomor Seri. Informasi
tersebut dapat ditemukan pada pelat spesifikasi.

Sesuai kebijakan pengembangan produk Electrolux secara berkelanjutan; spesifikasi, warna, dan detail
produk dan rincian yang tercantum dalam buku panduan ini dapat diubah tanpa pemberitahuan sebelumnya.
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SG TAY HUGNG DAN

Céc biéu tugng do hoa va ban vé trong sach hudng dan nay chi nham muc dich minh hoa va c6 thé thay déi
theo san pham thuc té.

Doc k¥ cac hudng dan sau day trudc khi st dung thiét bi [an dau tién.

Gilr lai tai liéu nay dé tham khao vé sau.

CAC BO PHAN
A. Ctra nap khi C. Mat S6 Diéu Khién
B. Gid chién D. Tay cam gid chién

BIEN PHAP BAO VE QUAN TRONG
Vui long doc ky hudng dan nay truwdc khi st dung.
Thiét b nay khdng dudc thiét ké d€ si* dung bdi cac ca nhan (k& ca tré em) co khuyét tat vé thé chéat, cam
giac hoac than kinh, hoac thi€u kinh nghiém va kién thirc, trir phi ho dudc giam sat hodc chi dan st dung
thiét bi bdi mot ngudi chiu trach nhiém vé su an toan clia ho.
Tré em khong dugc ti€n hanh lam sach va bao tri bdi ngudi ding néu khong dugc giam sat.
Thiét bi chi c6 thé dugc c&dm vao ngudn dién c6 dién thé va tan s6 tuan th cac thong s6 ki thuat trén bién théng s6.
Khéng nhung day ngudn, phich cdm hodc bat ky bd phan nao cua thiét bi vao nudc hodc bét ky chét léng
nao khac dé tranh bi dién giat hodc lam héng ndi chién.
Khong che clra nap khi va clra thoat khi khi thiét bi dang hoat dong.
Khéng d6 dau vao ré chién. B8 dau vao rd chién cé thé gay nguy co chay né.
Khéng cham vao bén trong ndi chién khéng dau cho dén khi ndi ngudi.
Khéng st dung thiét bi néu phich cdm, day ngudn hoac cac bd phan khac cé bat ky hu hdng gi.
Khong yéu cau ngudi khdng dugc Gy quyén thay thé hoac sira chira thiét bi.
DE day ngudn tranh xa cac bé mat nong.
Khéng c&m hodc st dung thiét bi bang tay uét.
Dam bao thiét bi duwdc cdm dung vao 6 cdm trén tudng.
DE& day va thiét bi tranh xa tam tay tré em.
Khéng két néi thiét bi véi cong tac hen gid bén ngoai.
Khoéng dat thiét bi 1én trén hodc & gan cac vat liéu d& chay, nhu khan trai ban hodc rém.
Khéng dét thiét bi dua vao twong hodc bét ky thiét bi nao khac trong khi hoat déng. D& lai it nhat 5 inch khéng
gian tréng & mat sau, hai bén va phia trén thiét bi d& gitr cho clra nap/clra thoat khi dudc théng thoang.
Khéng dat bat cir thw gi 1én trén thiét bi trong khi van hanh.
Khéng st dung thiét bi cho bat ky muc dich nao khac ngoai muc dich dugc mé ta trong huéng dan nay.
Phai giam sat khi thiét bi dang hoat dong.
Trong qua trinh chién bang khéng khi néng, hoi nuwdc nong dugc xa ra qua cac 16 clia clra thoat khi. Gir
tay va mat & khodng cach an toan vdi hoi nudc va vdi 16 cla clra thoat khi. Can than vai hoi nuéc va
khéng khi nong khi ban thao ré chién ra khoi thiét bi. B&t ky bé mat c6 thé ti€p can nao déu co thé trg nén
néng trong qua trinh st dung.
Rut ngay phich cdm néu ban thay khéi den bay ra khdi thiét bi, doi cho dén khi hét phat ra khéi réi mai
thao ré chién ra khéi thiét bi.
Dam bao rang thiét bi dudc dat trén bé mat ngang, bang phéng va &n dinh.
Ludn doi 30 phut dé thiét bi ngudi di trudc khi x& ly ho&c vé sinh thiét bi.
Né&u day ngudn bi hu hdng, chi cho phép nha san xuét ho&c dai ly dich vu ctia nha san xuét hodc mét
ngudi co trinh do tuong tu thay thé day ngudn dé tranh gay nguy hiém.

TRU’OC KHI SU DUNG

Thao bo tat ca cac vat Ileu dong goi.

Lau sach gié va ré chién bang nudc va miéng bot bién khong mai mon.

Lau sach bén trong va bén ngoai thiét bi bang vai sach.

Thuc pham c6 kich thudc nhé thusng cé thdi gian ndu ngén hon thuc phdm co kich thudc 16n hon.
Lat mat thuc phdm trong thoi gian ndu dé thuc phdm chin déu hon.

Thém mot lugng dau it vao khoai tay tuoi va chién sé cho ra mé khoai gion.

OO0 rwh =



Khoéng nau thirc &n qua nhigu dau mé, chdng han nhu xdc xich trong ndi chién khong dau.
Lugng khoai tay cat dugc khuyén nghj dé lam khoai tay chién gion 1a 500 gram.

S90»N

o

. Ban ciing c6 thé st dung ndi chién khéng dau dé ham nong thirc an, dat nhiét do 1én 80°C trong t6i da 10 pht.

CACH SU DUNG NOI CHIEN KHONG DAU ) ,
%KHONG NAU THUC AN MA KHONG LAP GIO, PHONG TRUONG HOP XAY RA TAI NAN BONG

1. Céch si¥ dung: r8 chién va gid
D3t thiét bi 1&n bé mét 6n dinh.
Dat r8 chién 1én bé mat &n dinh.
Truot ndp béo vé trén khoa an toan.
Nhan khéa an toan dé 1&p gié. (SO 1/S0 2)- ] ]
Dat thirc &n vao gid 1én d&n muc t6i da. Stic chiva téi da clia gid 1a 2 kg. (SO 3/SO 4)

2. Bang didu khién

Khi lam banh, banh quiche ho&c thuc phdm nhan nhbi, chi can st dung rg chién. Khéng st dung vi nuéng.

Nut Hanh déng Hanh vi
- Khéi ddng ndi chién khéng dau sau khi
Bam chuong trinh dugc thiét lap.
B4t Dau/Tam Diing - Tam ding qua trinh n&u khi ndi chién
’ khéng dau dang n&u.
. - HuUy chuong trinh hién co va trd vé ché
Bam PR
. doé cai dat.
Hay C c
R Bam - Vao ché& do diéu chinh nhiét do.
Nut Nhiét Do
@ Bam - Vao ché do diéu chinh thai gian.

Nut Thoi Gian

- Cudn qua menu cai d&t s&n.
. - J— - Cudn qua cai dat Nhiét d6 hoac Thai

Nam Ky Thuat S6 Xoay gian khi & cac ché dd khac nhau.

- Thirc day tir ché do Cha.
3. Am thanh
Am thanh Tiéng bip ngén
Ché&p Nhan Phim Nh&n nut va 1énh dugc chdp nhan
Luu y: KHONG c6 am thanh khi xoay num
Canh bao Da ndu xong
Bat ngudn Lo nudng dugc bat ngudn, cuing vaéi dén LED Bat Ngudn (man hinh/nut sang 1én)




4. Trinh Ty B&t Nguon

Khi thiét bj dugc Bat,

1. Beén LED hién thi s& bat ngudn cung v6i am thanh Bat Nguon.

2. Sau trinh tu Bat Ngudn (1 gidy), N6i Chién Khéng Dau sé chuyén sang ché do Cai Dat.
3. Né&u khéng thuc hién hoat ddng nao trong 60 gidy, ndi s& chuyén sang ché& dd Chao.

— —
Bat ngudn sang
Man hinh hién thi mau den khi T&t ca cac dén LED sé hién thi Sau trinh tu Bat Nguén, man hinh
khéng c6 ngudn dién cho Noi trong 1 gidy va am thanh Bat sé chuyén sang ché do Cai Dat.
Chién Khéng Dau. Ngudn sé phat khi bat ngudn Céc den bao Nhiét D6 va Thoi
Gian sé& bién méat. Chir s6 sé hién
thi "
5. Ch& b3 Chs
5.1. Véo Ch& D3 Chd
—

& Ché Po Cai Bat, nhan Nt Hily Ché Do Chd vi tat ca. DAu sé& chuyén sang Dén LED bién

méit du kién " s& nhap nhay véi téc do 1 giay.

Kich hoat Ch& B6 Chd:

& Ché Do Cai Bat, nhan nat hay.

. Am thanh Chap Nhan Phim s& phat.

. Téat ca cac den LED sé bién mét chi con lai “---".
“---" s& nhap nhay vdi téc do 1 giay.

AwN

—
60 giday
Khi N6i Chién Khéng Dau khdng ndu hoac & ché do N&i Chién Khéng Dau s& chuyén sang Ché Do Chd véi
Cai Dat trong 60 giay trd Ién. tdt ca Den LED bién mat chi con lai “---" s& nh&p nhay

Vai tc do 1 gidy.



Ché Do Chd Tw Bdng:

Né&u Nbi Chién Khéng Dau khéng ndu hoac & ché do Cai Dat trong hon 60 gidy, ndi sé tu dong chuyén
sang Ché& Do Cho.

Khong c6 am thanh nao dugc phat ra bao hiéu diéu nay.

Tét ca cac den LED sé bi€én mat chi con lai “---".

“---" s& nhap nhay vdi tdc dd 1 giay.

Pobd

5.2. Thoét Knéi Ch& B Chd

1. Oché& do Cha, xoay ndm.

2. Am thanh Chap Nhan Phim sé& phat.

3. Man hinh s& chuyén sang ché do Cai Dat.

O ché& d6 Chd, van ndm dé danh thiic man hinh. Am thanh N&i Chién Khéng Dau sé& chuyén sang ché do Cai Dat
Chap Nhan Phim sé& phat khi man hinh sang. sau khi thirc day tir ché do Cho.

6. Menu Tu Bdng

O Ché Do Cai bat:
Xoay nuim dé kich hoat chirc nang Menu Cai Dat S&n. Biéu tuong dudc chon sé& nhap nhay & téc do 1 gidy va
cac chii s& sé hién thi thoi gian ndu.
Nhé&n Bét Dau/Tam Ding dé bat dau chuong trinh ndu Menu Cai Dat San.
Man hinh sé chi hién thi Menu Cai D&t S&n da chon (khéng nhap nhay) va chuyén déi gitia thdi gian va nhiét do
ndu & téc do 1 gidy.

Xoay nim dé chon Menu Cai Dat San. Khéng cé am Noi Chién Khéng Dau sé di vao Trang Thai Nau.
thanh khi st dung nim. Nhan nat Bat Dau/Tam Diing
@8 bét dau chuong trinh ndu. Am thanh Chap Nhan Phim
sé phat.

7. Thiét Lap Tha Cong

& ché do Cai bat:
Nh&n nat Nhiét Do. Nat Chap Nhan Phim sé phat va céc biéu tuong Cai Dat S&n sé bién mét.
S dung nim dé diéu chinh nhiét do. Cac chi¥ s6 sé diéu chinh tang hodc giam tuong ting. Khéng c6 &m thanh
khi diéu chinh nim. Nhan nut Thai Gian. Nut Chap Nhan Phim sé phat.
Diéu chinh thdi gian bang cach st dung nim. Khéng c6 &m thanh khi digu chinh nim. Nhan nat Bat Dau/Tam
Duing dé& bat dau nau.



Nhan ntt nhiét d6. Am thanh Xoay num dén thiét 1ap nhiét do Xoay num dén thiét 1ap nhiét do
Ch&p Nhan Phim sé& phat. Cac mong mudn. Nh&n nut Thoi Gian, mong mudn. Nhan nat Bat Dau/
biéu tugng Cai Dat San sé bién am thanh Ch&p Nhan Phim sé& Tam Ding. Am thanh Chap Nhan

mét. Cac chi s6 va dén bao Nhiét phét. Céc chit s6 (chi thai gian) va Phim sé& phat. N6i Chién Khong
D06 sé xuét hién dén bao Thai Gian sé xuét hién. Dau sé di vao Trang Thai Nau.

8. Didu Chinh Giita Chimng

8.1. Tam Dirng khi thao Ngan Kéo:

1. Ngéan Kéo dudc kéo ra khoi ndi chién khdng dau gitta chiing trong khi ndu. Man hinh chuyén sang ché d6 Tam
Dirng véi cac chit s& nhép nhay & téc do 1 gidy.

2. Sau khi st dung, diéu chinh thuc phdm va ngan kéo dugc dét trd lai vao ndi chién khdng dau, nhan nat Bat Dau/
Tam Ding. Am thanh Chap Nhan Phim s& phat.

3. Noi Chién Khong Dau sé ti€p tuc Trang Thai N&u vdi thai gian con lai trén bd hen gio.

—_— —
Thao Ngan Kéo. Am thanh Chap Ngan Kéo dudgc dét trd lai vao Noi Trang Thai N&u sé tiép tuc vai thoi
Nhan Phim sé phat. Chién Khéng Dau. Nhan nat B&t gian con lai trén bd hen gio.
Nut Nhiét Do va Thoi Gian sé& xuat DPau/Tam Ding. Am thanh Chap
hién. Chit s6 s& nhdp nhay & téc Nhan Phim sé& phat. Chi s sé
do 1 giay. ngiing nhap nhay

LUU Y:
Diéu chinh nay gidng vdi Thiét Lap Thu Cong.

8 2. Diéu chinh nhiét dd va thdi gian:
Nh&n nat Bat Dau/Tam Diing dé tam dirng ndu. Man hinh chuyén sang ché dé Tam Diing v6i cac chit s6
nhap nhay & téc dé 1 giay.

. Nh&n nat Nhiét Do hoac Thoi Gian. Sir dung num dé diéu chinh.

. Nhan nat B4t Dau/Tam Ding dé tiép tuc ndu béng thiét 1ap méi.

. N&i Chién Khong Dau sé di vao Trang Thai N&u.

A OWON

—
Xoay niim dé chon Menu Cai D&t San. Khéng cé am Chir s6 s& nhdp nhay & toc d6 1 gidy. Nhan nat Nhiét
thanh khi st dung nim. Nh&n nat B&t Dau/Tam Diing Do. Am thanh Ch&p Nhan Phim Nhiét Do sé phat. Diéu
d& bat dau chuong trinh ndu. Am thanh Ch&p Nhan Phim chinh nhiét d6 bang cach xoay num

sé phat.



— —

Sau khi digu chinh nhiét do, ban c6 thé Nau vai nhan nat Noi Chién Khong Dau sé vao Trang Thai thiét [ap méi
Thoi Gian dé diéu chinh thdi gian hodc nhan nat Bat Dau/
Tam Diing dé tiép tuc ndu bang thiét [ap mai.

9. Cach str dung phu kién

Nudng kép

Khuyén nghi st dung

Dat thire &n 1én vi nwdng dé hiéu suét ndu tét hon.

10. Trang Thai Nau

Trang Thai Nau:

- Cac chir s6 sé chuyén d6i gitra Nhiét Do va Thoi Gian. Dén bao Nhiét D va Thoi Gian sé xuét hién twong
ng.
Chi biéu twong Menu Cai Dat S&n da chon sé& sang. T4t ca cac biu twong Menu Cai Dat S&n khac sé bién
mat.
Nuat Nhiét Do va Thoi Gian ciing sé bién mat. -
Né&u st dung Thiét Lap Thi Coéng, tat ca cac biéu twong Menu Cai D&t San sé bién mat.

Luuy:
Déi véi thiét 1ap Tha Cong, cac biéu tuong Menu Cai Dat S8n s& bién mat.

11. K&t Thic Nau

K&t Thac Né&u:
Khi ndu xong, &m thanh canh bao sé phat. Cac Chit SG sé hién thi “Két Thic” va chi nat Hly sé sang.
Xoay num ho&c nhan nut Hay dé€ quay lai Ché Do Cai Dat.



2. Cach lam sach va béo tri
Lam ngudi ndi chién khéng dau.

wN—

Vui long st dung chét tdy rira nhe

X KK X

XULy sy ch

. Lau sach ba mét bang vai mém. (SO 1) .
. Lau sach gi6 va ré chién bang miéng bot bién. (SO 2)

Vui Iong d6 lwong dau thiva con lai trong ndi sau méi [an st dung

Vui long khéng cha manh ndi chién khéng dau, néu khéng 16p phi sé& bi héng
R& chién, gi6 va cac phu kién d&u an toan vdi may rira bat

VAN BE

NGUYEN NHAN

GIAI PHAP

N&i Chién khéng hoat dong.

Chua cam phich cam noi
chién.

Cam nbdi chién vao 6 cdm.

Khong bat déng ho hen gio
néu.

Bat nat thoi gian trén bang digu khién.

Khéng nau dugc thuc pham bang
ndi chién khong dau.

Gid qua day.

Cho mé thuc phdm it hon vao gio vi
nhu thé sé chién dugc déu hon.

Nhiét dé cai dst qua thap.

Tang nhiét dd. (Xem phan “Cach S
Dung No6i Chién Khéng Dau”)

Thitc an dugc chién khéng déu.

M6t s6 loai thuc phdm cén
dugc Iat mat thuc phdm trong
thoi gian ndu.

Thuc phdm n&m trén cung hodc
chdng Ién nhau, vi du nhu khoai tay
chién, can duoc I&c nira chiing trong
thoi gian n&u. (Xem phan “Céach st
dung No6i Chién Khong Dau”)

DB an nhe chién khong gion khi [dy
ra khdi ndi chién khéng dau.

Loai d6 &n nhe nén dugc ndu
béng r6 chién truyén théng.

S dung 16 nwéng danh riéng cho do
an nhe hoac quét 1 16p dau &n mong
phia trén.

Khoéng thé truot gié vao thiét bi ding
cach.

Gi6 qua day.

Khéng cho thuc phdm vao gid vugt
qua chi bao “TOI BA”

Khéi trang béc ra tir ndi chién.

Ban dang ndu do an nhiéu
dau mag.

Khi chién thitc an nhiéu dau ma trong
ndi chién khéng dau, mét lugng 16n
dau sé ro ri vao ré chién, dau tao ra
khoi tréng va ré chién cé thé néng
hon binh thudng. Biéu nay khong anh
huéng dén ndi chién hodc san phdm
cudi cung.

Caéc r6 chién van chta du
lugng dau mé tir lan st dung
trudc.

Khoi tréng la do dau mé noéng lén
trong ré chién. Hay chac chén rang
ban lam sach r& chién dung cach sau
méi lan st dung.

Khoai tay chién dudc chién khong
déu trong noi chién khong dau.

S&r dung khong dung loai
khoai tay.

S dung khoai tay tuoi va ddm bao
réng chung cling chac trong qua trinh
chién

Khong rira cong khoai tay
dung cach.

Rra sach cong khoai tay dung cach
dé& loai bo tinh bot khoi bén ngoai
cong.

Khoai Tay Chién khéng gion khi 1dy
ra khdi ndi chién khéng dau.

Do gion cda khoai tay chién
phu thudc vao luvgng dau va
nuéc trong khoai tay chién.

Dam bao lam khd cong khoai tay trudc
khi thém dau.

Cat cong khoai tay nhé hon dé co san
ph&m gion hon.

Thém mot chat dau dé co san phdm
gion hon.




PHU LUC. MENU CAI DAT SAN

Tén Biéu Tugng Thiét Lap N&u M6 Ta
e 180 °C 300g-800g
Khoai Tay Chién 13-15 phot Khoai tay chién déng lanh méng
o ( 200 °C 300g-800g
Canh Ga @ 13-16 phut Canh ga
Thit 180 °C 500g-1000g
- 15-20 phut Thit (D6 day dudi 2cm)
4 >G> 180 °C 300g-600g
12-15 phut ca
Thuc Phdm Déng %(\Q) 180 °C 300g-800g
Lanh : 10-14 phut Thuc pham déng lanh
alInnn .
3 180 °C 5-10 cdi
Nudng - 8 phut Banh mi
. §§ 180 °C 500g-1000g
Khoai Lang @ 40-45 phut Khoai lang
Tu vé sinh ¢¢ 80 C Loai bé mui thyc phdm
< 3 phut
] Cai dat tha cong .
Rau cu 170 °C /10-12 phit 450-650g /dau quét [én
GOl Y NAU:

Nhiét do va thai gian nau trong bang chi 1 hudng dan. Nhiing yéu t& dé con phu thudc vao cong thiic nau an

va chét lugng cling nhu s lugng thanh phan dudc st dung.



XU LY THAI BO THAN THIEN VOI MOI TRUONG

Theo chi thi Chat Thai tir Thiét Bj Bién va bién Tt (WEEE), nén thu gom va x{ ly riéng WEEE. Néu bat ctr luc
nao trong twong lai ban can viit bd san pham nay, vui long KHONG viit bd san phdm nay véi rac thai sinh hoat.
Vui long guii san pham nay dén cac diém thu thap WEEE néu co.

TIEU HUY
Biéu tugng nay trén sén phdm hoac trén bao bi san pham cho biét rdng san pham khong thé dudc
XU ly nhu chat thai gia dung. D& tai ché san pham, vui long mang san phdm dén diém thu gom
chinh thirc hodc dén trung tam dich vu Electrolux, noi ¢é thé thao va tai ché pin va cac bd phan
dién mot cach an toan va chuyén nghiép. Thuc hién theo quy dinh cla qudc gia déi vdi viéc thu
B gom riéng cac san ph&m dién va pin co thé sac.

BO PHAN CHAM SOC VA DICH VU KHACH HANG
Khi lién lac véi B6 Phan Dich Vy, hdy dam bao réng co sén céac di liéu sau day: Model, PNC, S8 Sé-ri. Cac
thong tin nay co thé dugc tim thdy trén bién théng s6.

Theo chinh sach phét trién san phdm lién tuc cta Electrolux; céc théng sé ky thuét, mau séc, va céc chi tiét san
pham cta chiing t6i va nhiing gi duoc dé cap trong s6 tay hudng dan nay cd thé thay déi ma khéng can théng
béo.
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#834: www.electrolux.com.tw

KOREA

Electrolux Korea limited

9F, Pine Avenue B,

100 Euljiro, Jung-gu, Seoul, Korea 04551
Korea

Tel : +82 2 6020-2200

Fax: +82 2 6020-2271-3

Customer Care Services : +82 1566-1238
Email : homecare.krh@electrolux.com
Website: www.electrolux.co.kr

INDONESIA

PT. Electrolux Indonesia

Electrolux Building 2nd Floor

JI. Abdul Muis No 34,

Jakarta Pusat 10160

Indonesia

Tel: +62 21 5081 7303

Fax: +62 21 5081 8069

SMS/WA : 0811-8339-777

Customer Care Services: 0804111 9999
Email: customercare@electrolux.co.id
Website: www.electrolux.co.id

PHILIPPINES

Electrolux Philippines, Inc.

12th Floor, Cyber Sigma Building

Lawton Avenue, Mckinley West, Fort Bonifacio
Taguig City, Philippines 1634

Domestic Toll Free: 1-800-10-845-CARE (2273)
Customer Care Services: (02) 845-CARE (2273) /
(02)-8845-4663

Email: wecare@electrolux.com

Website: www.electrolux.com.ph

THAILAND

Electrolux Thailand Co Ltd

Electrolux Building

14th Floor 1910 New Petchburi Road
Bangkapi, Huay Kwang

Bangkok 10310

Thailand

Tel: +66 2 725 9100

Fax: +66 2 725 9299

Customer Care Services: +66 2 725 9000
Email: customercarethai@electrolux.com
Website: www.electrolux.co.th

VIETNAM

Electrolux Vietnam Ltd

Floor 10, Sofic Tower, 10 Mai Chi Tho,
Thu Thiem Ward,

Thu Duc City

Ho Chi Minh City

Vietnam

Tel: +84 8 3910 5465

Fax: +84 8 3910 5470

Customer Care Services: 1800-58-8899
Email: vncare@electrolux.com
Website: www.electrolux.vn

MALAYSIA

Electrolux Home Appliances Sdn Bhd

Lot C6, No. 28, Jalan 15/22,

Taman Perindustrian Tiong Nam,

40200 Shah Alam, Selangor

Malaysia

Customer Care Services Tel: +60 3 5525 0800
Customer Care Services Fax: +60 3 5524 2521
Email: malaysia.customercare@electrolux.com
Website: www.electrolux.com.my

SINGAPORE

Electrolux SEA Pte Ltd

351 Braddell Road #01-04

Singapore 579713

Customer Care Services: +65 6727 3699
Email: customer-care.sin@electrolux.com
Website: www.electrolux.com.sg

UAE

ELECTROLUX APPLIANCES
MIDDLE EAST DMCC,

P.O.BOX 336148, Unit No. 4001,
MAZAYA BUSINESS AVENUE BB],
JUMEIRAH LAKE TOWERS, Dubai,
United Arab Emirates
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INSTRUCTION MANUAL

Graphics and drawings in this manual are solely for illustration purposes and are subject to variations from
actual product

Read all instructions carefully before using the appliance for the first time.

Keep this manual for future reference.

COMPONENTS

A. Jug G. Water level indicator

B. Removable mesh filter H. Display

C. Spout I. Temperature selector down (V)
D. Lid J. Temperature selector up (/\)

E. Opening lid button K. START/KEEP WARM button

F. Handle L. Separate base and mains cable
SAFETY ADVICE

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning the use of the appliance by a person responsible for their safety.

Keep the appliance and its power cord out of reach of children. Children should be supervised to
ensure that they do not play with the appliance.

Cleaning and user maintenance shall not be performed by children without supervision.

The appliance can only be connected to a power supply which voltage and frequency comply with the
specifications on the rating plate.

The appliance must only be connected to an earthed mains socket

Never leave the appliance unattended while connected to the supply mains.
Never use or pick up the appliance if

- the power cord is damaged, or

- the housing is damaged.

If the appliance or its power cord is damaged, it must be replaced by Electrolux or its service agent in
order to avoid hazard.

lﬁ Do not immerse the appliance, its power cord or plug in water or any liquid.

Do not use or place the appliance on sink, on hot surface, near heat source, or near the edge of table
or counter.

Always place the appliance on a flat, level and dry surface.

Caution: Ensure that the appliance is switched off before removing the kettle from the base.

Do not move the appliance when it is in operation.

Never operate the appliance without the lid.

Warning: Do not open the lid while the water is boiling, or immediately after the water is boiled.
Failure to do so may lead to injury due to sudden ejection of steam.

Position the lid so that steam is directed away from the handle.

Caution: Do not exceed the maximum filling volume as indicated on the appliance, as there is risk of
boiling water splashing out, which may cause scalding or burn.

Do not operate the appliance without any water in it

The kettle is only used for boiling water. Never use the kettle to boil any other liquids.



The appliance and its accessories become hot during operation. Use only designated handles and
knobs. Allow to cool down before cleaning and maintenance.

Caution: The surfaces around the heater are subjected to residual heat after use.

The appliance must be switched off and mains plug removed from wall socket each time after use, and
before cleaning and maintenance.

Do not let the power cord come into contact with hot surfaces or hang over the edge of a table or
counter.

The kettle can only be used with the base unit provided.

This appliance is not intended to be operated by means of an external timer or separate remote
control system.

This appliance is for indoor use only.

This appliance is intended for domestic use only. Electrolux will not accept any liability for possible
damage caused by improper or incorrect use.

GETTING STARTED

1. Before first use, wipe the inside and outside of the kettle with a damp cloth.

2. Place the base unit on a firm and flat surface. Plug the mains plug into a wall socket Extra cord length
can be wound up at the bottom of base unit.

3. Press the opening lid button to open the lid, pour water into the kettle. Make sure water level is visible
in the water level indicator, but not exceeding the Max. mark. Fill at least 0.6 L to ensure that the
temperature shown on the display is reliable.

4. Close the lid and make sure it snaps in correctly. Place the kettle onto the base. The kettle beeps to
indicate that it is ready for use. The display shows the water temperature. Press the START/KEEP WARM
button once to start boiling water. When the water boils, the kettle beeps 3 times and switches off
automatically.

5. START/KEEP WARM button and LED light. The left LED light on the START/KEEP WARM button indicates
boiling is in progress, the right LED light indicates KEEP WARM function is active.

6. To heat water to selected temperature (not boiling): Press the buttons V or A to select temperature.
Press the START/KEEP WARM button once. When the selected temperature is reached, the kettle beeps
3 times and switches off automatically.

7. To heat water and keep it warm at selected temperature: Press the buttons V or A to select
temperature. Press the START/KEEP WARM button twice. (The left LED light on the START/KEEP WARM
button indicates boiling is in progress, the right LED light indicates KEEP WARM function is active). When
the selected temperature is reached, the kettle beeps 3 times and keeps the water warm for 30 minutes.

8. The automatic switch off function. When the water has boiled or the kettle is moved from the base, it
will switch off automatically.

9. If you wish to stop the heating process before the water is boiling, simply press the START/KEEP WARM
button again.



CLEANING AND CARE

10. Before cleaning, always unplug the appliance. Never rinse or immerse the kettle or base unit in water.
Just wipe with a damp cloth, using no abrasive detergents. Occasionally rinse out the kettle with clean
water.

11. To clean the mesh filter, slide the mesh filter (B) and lift it out Rinse under clean, running water, and
insert it back into the kettle in the correct orientation.
Cleaning the heating plate - superficial spots of rust may appear on the base unit. Remove with a
stainless steel cleaning agent.

12. Decalcifying is recommended regularly, depending on water hardness. Fill the kettle with water and

decalcifier according to decalcifier product instructions. Do not boil the solution as it may foam over.
Afterwards, rinse kettle thorougly with fresh water.

RECOMMENDED TEMPERATURE CHART

Temperature settings Food and beverage

40-60 °C Baby mixtures

80 °C Delicate teas (green/white)

90 °C Instant coffee or soup

100 °C Black tea

TROUBLESHOOTING

The appliance switches off before Too much lime scale at the base of Run the decalcifying

boiling. the kettle. procedure.

The appliance does not switch off. The lid is not closed. Insert the mesh filter
properly. Close lid until it
locks.

The appliance cannot be After operating with little or no Allow to cool a short time

switched on. water, the appliance has not cooled | and try again.

down sufficiently.

Water leakage at the bottom of Residual water from previous use. Dry the appliance before

the appliance. using it

Water over flow the “max” level Do not fill the water above

indication. the “max” level indicator.

Kettle was tilted towards handle. Do not tilt the appliance
backward.

Error message El, E2, E3 or ERRis Allow to cool a short

shown on the display. time and try again. If the

problem persists, please
contact Electrolux Service
Centre.



DISPOSAL

78"
Recycle the materials with the symbol L..). Put the packaging in applicable containers to recycle it Help
protect the environment and human health and to recycle waste of electrical and electronic appliances.

Do not dispose appliances marked with the symbol = with the household waste. Return the product to
your local recycling facility or contact your municipal office.

CUSTOMER CARE AND SERVICE
When contacting Service, ensure that you have the following data available: Model, PNC, Serial Number.
The information can be found on the rating plate.

Due to the Electrolux policy of continual product development; specifications, colours, and details of our
products and those mentioned in this manual are subject to change without notice.
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#83h: www.electrolux.com.tw

KOREA

Electrolux Korea limited

9F, Pine Avenue B,

100 Euljiro, Jung-gu, Seoul, Korea 04551
Korea

Tel : +(82) 2 6020-2200

Fax: +(82) 2 6020-2271~-3

Customer Care Services : +(82) 1566-1238
Email : homecare krh@electrolux.com
Website: www.electrolux.co.kr

INDONESIA

PT Electrolux Indonesia

Gedung Plaza Kuningan

Menara Utara 2nd Floor, Suite 201.

JI. HR Rasuna Said kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940

Indonesia

Tel: +(62) 21 522 7099

Fax: +(62) 21 522 7097

Customer Care Services: +(62) 21 522 7180
Email: customercare@electrolux.co.id
Website: www.electrolux.co.id

PHILIPPINES

Electrolux Philippines, Inc.

10th Floor. W5th Avenue Building

5th Avenue Corner 32nd Street

Bonifacio Global City,

Taguig Philippines 1634

Trunkline: +(63) 2 737 4756

Domestic Toll Free : 1800 10 845 care 2273
Customer Care Services: +(63) 2 845 care 2273
Email : wecare@electrolux.com

Website : www.electrolux.com.ph

THAILAND

Electrolux Thailand Co Ltd

Electrolux Building

14th Floor 1910 New Petchburi Road
Bangkapi, Huay Kwang

Bangkok 10310

Thailand

Tel: +(66) 2 725 9100

Fax: +(66) 2 725 9299

Customer Care Services: +(66) 2 725 9000
Email: customercarethai@electrolux.com
Website: www.electrolux.co.th

VIETNAM

Electrolux Vietnam Ltd

Floor 9th, A&B Tower

76 Le Lai Street

Ben Thanh Ward - District 1
Ho Chi Minh City

Vietnam

Tel: +(84) 8 3910 5465

Fax: +(84) 8 3910 5470
Customer Care Services: 1800-58-8899
Email: vncare@electrolux.com
Website: www.electrolux.vn

MALAYSIA

Electrolux Home Appliances Sdn Bhd

Lot C6, No. 28, Jalan 15/22,

Taman Perindustrian Tiong Nam,

40200 Shah Alam, Selangor

Malaysia

Customer Care Services Tel: (+60 3) 5525 0800
Customer Care Services Fax: (+60 3) 5524 2521
Email: malaysia.customercare@electrolux.com
Website: www.electrolux.com.my

SINGAPORE

Electrolux SEA Pte Ltd

1 Fusionopolis Place, Galaxis

#07-10 (West Lobby)

Singapore 138522

Customer Care Services: +(65) 6727 3699
Fax: +(65) 6727 3611

Email: customer-care.sin@electrolux.com
Website: www.electrolux.com.sg

AUSTRALIA

Electrolux Home Products Pty Ltd

ABN 51 004 762 341

163 O’Riordan Street, Mascot, NSW 2020, Australia
Customer Service Phone: 1300 365 305

Website: www.electrolux.com

NEW ZEALAND

Electrolux Small Appliances

A division of Electrolux (NZ) Limited

3-5 Niall Burgess Road, Mt Wellington, Auckland,
New Zealand

Phone: (09) 9573 2220

Customer Service Phone: 0508 730 730

Website: www.electrolux.com
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