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IMPORTANT SAFEGUARDS :

When using electrical appliances, basic safety precautions should always be followed,
including the following:
1. READ ALL INSTRUCTIONS.
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against electric shock do not immerse cord, plugs, or appliance in water or other
liquid.
4.This appliance can be used by children aged from 8 years and above, and persons with
reduced physical, sensory or mental capabilities or lack of experience and knowledge if they
have been given supervision or instruction concerning use of the appliance in a safe way and
understand the hazards involved.
5. Children should be supervised to ensure that they do not play with the appliance.
Cleaning and user maintenance shall not be made by children unless they are old than 8 and
supervised.
6. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or
taking off parts, and before cleaning the appliance.
7. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or has been damaged in any manner. Bring it to a qualified technician for
examination, repair or electrical or mechanical adjustment.
8. The use of accessory attachments not recommended by the appliance manufacturer may
cause injuries.
9. Do not use outdoors.
10.Do not let cord hang over edge of table or counter, or touch hot surfaces.
11. Do not place on or near a hot gas or electric burner, or in a heated oven.
12. Extreme caution must be used when moving an appliance containing hot oil or other hot
liquids.
183. To switch off, end all function operations on the control panel. Always unplug when not in use.
14. Do not use appliance for other than intended use.
15. Make sure the frying basket is locked into the front of the drawer — both frying basket handle
tabs must be fully inserted into the grooves on the top of the basket drawer.
16. Always make sure frying basket drawer is fully closed, with frying basket handle
locked securely in the drawer, while Air Fryer is in operation.
WARNING: Air Fryer will not operate unless frying basket drawer is fully closed.
17.CAUTION: After hot air frying, the frying basket and frying basket drawer and the cooked
foods are hot. Extreme caution must be used when handling the hot Air Fryerbasket/drawer.

{ FOR HOUSEHOLD USE ONLY }
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30 minutes timer knob @ Air Fryer body
Lower green heat @ Pot handle
Upper red power @ Pot drawyer

Temperature control knob
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CONTROL KNOB

Red power

Green heat

30 Minute Countdown Temperature
Timer Knob Control Knob

Temperature Control Knob

» Select air frying temperatures from 160°C to 220°C. Temperatures can be adjusted at
any time.

« The green HEAT light will turn on once the set temperature is reached.

» The green HEAT light and heating element cycle on and off to maintain
the selected temperature.

30 Minute Countdown Timer Knob

» Once the timer dial is set, the red POWER light will illuminate to show the Air Fryer is powered
on.The furnace light will illuminate when the timer dial turn on.

» To assure even cooking/browning, open the frying pot drawer halfway through the cooking time.
Check, turn or vigorously shake foods in the frying pot.

IMPORTANT: When you pull the drawer out from the Air Fryer body,
the red POWER light, furnace light will crush out.The Air Fryer will turn OFF.
The timer will continue to count down when the drawer is opened.

» Heating will resume when the drawer is replaced.
« The timer will sound when the set time has reached 0. The Air Fryer will turn OFF automatically.
Both the red POWER light and the green HEAT light will turn off.

IMPORTANT: When all air frying is finished, turn both the temperature control dial
and the timer dial to MIN and 0 (OFF). Unplug the Air Fryer when not in use.
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BEFORE USING FOR THE FIRST TIME

1.Your Air Fryer is shipped with the frying pot drawer inside the Air Fryer body. Firmly grasp
the frying handle to open frying pot drawer; then remove the drawer from the machine and
place on a flat, clean work area.

2. Remove all packing material and labels from the inside and outside of the Air Fryer.
Check that there is no packaging underneath and around the frying basket and drawer.

3. Wash frying pot drawer in hot, soapy water.

4. DO NOT IMMERSE THE AIR FRYER BODY IN WATER.
Wipe Air Fryer body with a damp cloth. Dry all parts thoroughly.

5. Lock the clean frying pot drawer.

OPERATING INSTRUCTIONS

WARNING! This unit should not be used to boil water.

NOTE: During first use, the Air Fryer may emit a slight odor. This is normal.

1. Place the Air Fryer on a flat, heat-resistant work area, close to an electrical outlet.

2. Firmly grasp the frying pot handle to open frying basket drawer; then remove the drawer from
the machine and place on a flat, clean surface.

3. Place food into the frying basket. Do not overfill frying basket with food. To ensure proper
cooking and air circulation, NEVER fill any frying pot more than 1/2 full.

4. Insert the assembled frying pot drawer into the front of the Air Fryer. Always make sure
frying pot drawer is fully closed.

5. Plug cord in the wall outlet.

6. Select air frying temperature from 160°C to 220°C.

7. Turn timer dial to the desired air frying time plus 5 minutes for preheat if the Air Fryer is cold.
The red POWER light and the furnace lights will illuminate; the Air Fryer will begin heating.

IMPORTANT: The Air Fryer will not heat if the timer dial has not been set.

WARNING! Air Fryer will not heat -- the red POWER light and the furnace lights
will remain off, until frying pot drawer is fully closed.
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8.

The green HEAT light will turn on when set temperature is reached.

NOTE: During air frying, the green HEAT light will cycle on and off as proper
air frying temperature is maintained.

9.

To assure even cooking/browning, open the frying pot drawer halfway through the cooking
time and check. Lift frying pot drawer in order to turn or shake foods in the frying pot.

Once complete, return the frying pot into the appliance.Adjust temperature if needed.

The timer will continue to count down when the drawer is opened, but the Air Fryer will stop
heating until the drawer is replaced.

~
CAUTION: To avoid damage to persons or personal property, please grip the handle

while shaking the frying pot.

WARNING: Extreme caution must be used when handling the hot frying pot drawer.
Avoid escaping steam from the frying pot and the food.

CAUTION: Always use oven mitts when handling the hot air fryer pot.

CAUTION: Hot oil can collect at the base of the drawer. To avoid risk of burns or
personal injury, or to avoid oil from contaminating air fried foods, always
unlock and remove the frying pot drawer before emptying.

NEVER turn the drawer upside down with the frying pot attached.

NOTE: The Air Fryer can be turned OFF at any time by turning the timer knob to O.

)

10.

11.

12.

13.

The timer dial will sound when the set air frying time has expired. The Air Fryer will turn OFF
automatically. Both the red POWER light ,the furnace lights and the green HEAT light will
turn off.

Shake the frying pot drawer vigorously and check food for browning and doneness.

If additional air frying is needed, adjust temperature if desired, and set timer for 5 minute
increments until fully cooked.

Allow cooked food to rest for 5 to 10 seconds before removing basket drawer from Air Fryer
or food from frying pot.

When air frying is finished, remove the drawer from the machine and place on a flat,

heat resistant surface. Then remove the frying pot drawer.
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14. Shake air fried foods out onto serving area. Promptly return the frying pot drawer
lock into place. Continue with subsequent batches, if any.

NOTE: When the next batch is ready, the Air Fryer’s 1300 watt heating system will
quickly heat and recover.

15. When all air frying is completed, turn both the temperature control dial and the timer knob to
MIN and O (OFF). Both the red POWER light ,the green HEAT light and the furnace lights will
turn off.

16. Unplug the Air Fryer when not in use.

HELPFUL HINTS

1. Olive oil spray or vegetable oil works well for air frying.

2. Use your Air Fryer to cook pre-packaged foods with a fraction of the oil, in a fraction of
the time! As a general rule, lower the recipe baking temperature by 10°C and reduce
the cooking time by 30% to 50% depending on the food and amount.

3. Do not overfill frying basket with food. NEVER fill any frying basket more than 1/2 full.

4. For best results, some foods need to be shaken vigorously or turned over during
the air fry time. Consult the Air Frying Chart following as a general guide.

5. To avoid excess smoke, when cooking naturally high fat foods, such as chicken wings or
sausages, it may be necessary to empty fat from the frying pot drawer between batches.

6. Always pat food dry before cooking to encourage browning and avoid excess smoke.

7. Air fry small batches of freshly breaded foods. Press breading onto food to help it adhere.
Arrange in frying pot so that food is not touching to allow air flow on all surfaces.

8. The Air Fryer can be used to reheat food. Set the temperature to 160°C for up to 10 minutes.

-7/Eng -



TIPS

e N
WARNING!

ALWAYS USE A MEAT THERMOMETER TO ENSURE THAT MEAT,
POULTRY AND FISH ARE COOKED THOROUGHLY BEFORE EATING.

The following chart is intended as a guide only. The quantity of food air fried at one time,
the thickness or density of the food, and whether the food is fresh, thawed, or frozen
may alter the total cooking time necessary.

o /

1.To assure even cooking/browning, open the frying pot drawer halfway through the cooking
time. Check, turn or vigorously shake foods in the frying pot. This chart lists average total
air frying time, the time at which some action is required, and what action is to be taken for
best results.

2. Remember, frying smaller batches will result in shorter cooking times and higher

food quality. Adjust air frying temperatures and times as necessary to suit your taste.

. N
IMPORTANT: Unless food is pre-packaged and pre-oiled, for browned and crispy
results, all foods should be lightly oiled before air frying.
* Oil may be sprayed or brushed onto foods.
* Spray oils work well as oil is evenly distributed and smaller quantities of oil are needed.
* To ensure crispy results, make sure foods are dried before adding oil.
* Cut pieces smaller to create more surface area for crispier results.
* Blanching is a term that refers to pre-cooking foods at a lower temperature before
the final air fry.
* Add 5 minutes to the AIR FRY TIME to allow the Air Fryer to preheat.
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AIR FRYING CHART

FOOD TEMP AIR FRY TIME ACTION
Cake 180°C 10-15 minutes -
French Fries 220°C 16-20 minutes shake
Fish 180°C 18-20 minutes -
Drumsticks 220°C 15-20 minutes -
Meat 220°C 15-20 minutes -
Shrimp 180°C 10-18 minutes shake

CLEANING & MAINTENANCE

[ WARNING! Allow the Air Fryer to cool fully before cleaning. ]

1.Unplug the Air Fryer. Remove frying basket from the drawer. Make sure the frying basket
drawer and frying basket have cooled completely before cleaning.

2.Wash the basket drawer and frying basket in hot soapy water. Do not use metal kitchen
utensils or abrasive cleansers or cleaning products as this may damage the non-stick coating.

3. The frying basket and frying basket drawer are dishwasher-safe. For best results,
place in the top rack of your dishwasher to clean.

4. Wipe the Air Fryer body with a soft, non-abrasive damp cloth to clean.

STORING INSTRUCTIONS

1.Make sure the Air Fryer is unplugged and all parts are clean and dry before storing.
2. Never store the Air Fryer while it is hot or wet.

3. Store Air Fryer in its box or in a clean, dry place
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WARRANTY

We hereby warranty our Minimex Air Fryer 4 Litre model MAF4L

in a period of 1 (one) year.

Warranty Conditions
The warranty cover product defective and workmanship . Users must properly use

and maintain following the instructions manual.

Warranty exceptions

We disclaims all responsibility for incidental or consequential damage caused by use of this appliance
This warranty will be void if customers.

« lead to a misunderstanding of the purpose of the design, such as using product in a commercial use.
« Use the wrong way or not used as described in the instruction manual.

* no maintenance as recommended in the instruction manual.

Customer right for product warranty
The warranty is effective on the date specified in the warranty card , invoice or receipt as proof
of purchase.

Determination of defective product

The company will inspect the false or defective of the product and decide that the defective of the
product is in warranty or not. The decision is solely the rights of the company. If the product proved to
be defected and covered by warranty, company will be responsible for parts and labor to repair and
deliver the product to customers' house. Customers do not have to pay any fee.If the company
considers that it must change its products to customers, but the same model of product is not available,

the company will determine an appropriate version of the product to be replaced.

Returns of Product
If customer purchases to be dissatisfy. Customer could return the product within 15 days after

purchasing date only if the product is completely perfect packaging and has not been used before.

Customers must present proof of purchase to return the product at the store of purchase only.

Service Center

If customer need service or information, customer can contact our Minimex Service Center
Service Center : Tel. 02-493-6565, LineOA : @minimex_service

E-mail : SERVICE_minimex@penk.co.th
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ENVIROMENT FRIENDLY DISPOSAL

Please dispose of old machines in an environmentally neutral way.
Old machines contain valuable materials which should be salvaged for recycling.

Please therefore dispose of old machines via your regional collection system
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