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Lombination 5 How HYSapientia Air Fryer Oven differentiates from the Normal Convection Oven
Oven Rack Alr Fryer Basket Alr Fryer Bazket Alr Fryer Basket Rotisserie Rack 1. HBaprntia Alr Fryes Civen s high spaes Gan sith tha s betersae 2000, But Noranal Cormetion Chien as o s far Wt 1 sgou saly

Bake Tray Bake Tray Oven Rack Oven Rack Bake Tray aicat 1000,

2. HYSapsentia Alr Fryer Oven has the speclal alr duct which can sbisorb e air from twe sides of the avan and genarate 3E0°themal cyclens an o top of
oven, then powerful hot wind causos the air fryer effect.

«How HYSapientia Air r Oven differentiates from the Normal Air Fryer?
1. H¥Sapsenitia Alr Fryer Oven Is made of the stainless stool, but mest Air Fryor Is made of the plastic,
2 HySapientia Alr Fryes Oven has large capacity compare with most ir Fryer Cven

Interval
size
sleave n space of at keast Scm around the aven 1o prever Sems such s plugs fram directly touching the oven,
#For your safuty, please do not touch the hed suriace with your hands, especially the glass doce. It Is recommanded that you wear oven mitts and use
R - tray handias to
i i +(0c not tauch the surface of the oven and the sir et on the back of the cven when the aven s working. After the aven s finished. the fan will
Optlonal Accessurles work fo Whan Is openad after cooking, please do not put your face closs to the oven
% - 0 avoid being bumaed by tha hot air.
Combination 1 Combination 2 Combination 3 Combinatiora, Combination 5 +haose suitable accessaries accarding to different cooking pirposes. Please remove the gril pan, grill ar air fryer basket when all accossaries are
e e e ———— Two Oven Racks Two Oven Racks et Y caoi,
Three Oven Racks Three Air Fryer Baskets & Rolling Grill Basket
Air Fryer Basket Bake Tray
Do nat lazed ching, beverage i nion-foad Hems in the oven,
] #The alr fryor does not have a microwave function, 50 i you want to heat food, you can wrag it in fin Tofl and heat it at 100°C.
Do ot se this product near showers, bathtubss, washbasins, swimming poals, ets, Da rat rinse this product with water.
Interval
size »Before you use it for the first time, clean all accessories with hot water, detergent and 2 non-abrasive sponge and wipe the

inside and outside of the air fryer with a damp clath.

«Always place the crumb tray at the bottom of the cooking chambar to collect the oil from fried food and for easy cleaning.

=For easy cleanup, it ks recommended 1o line the baking tray and Crumb Tray with aluminium foll

sFor deep cleaning, let accessories soak in warm,soapy water overnight and scrub with a non-abrasive brush er sponge

1.To start the oven, hard press turn on the switch,
2.To turn off the oven. hard press the switch three seconds. 0]

FREE SETTING PRESET MODE %Wy can't | adjus the wind spsed?
Adjust freely according to your needs Settings to quickly cook your favorite meals A1:The fan cannot be switched off, it can only be adjusted in cake or unfreeze mode to adjust the speed of the fan.
STEP1 srzps ----STEP4 STEP2 STEP1 STEPS STEP1 STEP3 STEP2 Q2:How can | switch the sir fryer oven to the oven function? )
--STEP3 | Start Up Start Select Mode AZ:You can select the Bake(cake) mode, which is an oven function with temperature range of 80-140 degrees and time of 5-60
i I

minutesAlso adjustable for high and low speed fan.
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‘Q3:What if my food is not cooked or over cooked when it's in presat moda?
A the food is not cooked or over cooked In the certain preset mode, so for next cooking you can slight adjust the
temperature and time in this mode, as the preset mode just for the reference.
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04, Does the Air Fryer Oven have the microwave function?
A4:The air fryer oven does not have microwave function, if you want to heat up the food, you can wrap it with aluminum foil

Free selection mode 1 Free selection mode 2 Step1:Flug in the power supply and tum on the use switch and set the tamparature around 1001T.

Step1:Plug in the power supply and fum on the use switch, Step1: Plug in the power supply and turmn on the use switch, Step2:Turn the knob to select the cooking mode via Ihe LED screen “What If the Alr Fryer Oven fill with ol 2

Step2:Select the toaster (first icon on the LED screen). Step2: Select the bake (second icon on the LED screen) (toasticake/fishidehydration/chicken/ chip izza/Rotisser ﬁﬂ,:,; |,'n°”.:ﬂ the h::t“.m:e on n‘:e"l:;“:r‘us;ﬁamb:ﬁom of air fryer oven, also the oven Inner temperature could
Step3:Press the time button then set up the cocking time via turning  Step3:Press the time button then set up the cooking time via tuming  Step3:Press the start button reach aver 2001 when operation. So if you cook the meat with rich fat, such as pork or lamb, the fat burns become the oil and
the knob, the knob MNote: drip on the heat tube could cause the smoke, because the smoke point of meat fat is around 2307, so we strongly
Step4:Press the temperature button, then set up the cooking Stepd:Press the temperature button then set up the cooking Please close the glass door after pressing the power button. recommended to place the bake tray cover with aluminum foil on the lower level in the oven in order to intercepts grease that
temperature via turning the knob lemperature via turning the knob Insiructions for use included in the package foll-cut shteenathiely, yaii.can lowar the cooking temparatuse incer 2001

Step5:Press the start button Step5:Press the fan buiton you can choose the high/low speed fan Iril 2rg i e Q6:Why does the fan keep operating when the oven stop working?

(mainly for bake function) AB:When the oven stopped and the temperature is above 80°C, the cven heater will turn off and the Fan will continue to run for
Step6:Press the start button @ minute to help dissipate the hot air inside and cool down the aven.



