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Y pasi nuTaHb Y1 HECNPABHOCTEM He NoCMillaiTe NOBepPTaTH NPOAYKT Y MarasuH,
3BEpPHITbCA y Cyx6y niaTpumkn TM QUIN

service@quin.com.ua

+380 67 654 32 86

If something goes wrong, do not rush to return your newly acquired product to
the retailer. Please contact QUIN Support.

service@quin.com.ua

+380 67 654 32 86
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Q Beryn

[akyeMo 3a Bally NpUXunbHicTb 40 ToBapiB 6penay QUIN, skuii € HoBOI epoto
AOMaLLHbOI TEXHIKK, IKa CTOITb HA NEPETUHI CTUAIO Ta IHHOBALLiA, MU NMPOMNOHYEMO
LWUMPOKMIA aCOPTUMEHT NPOAYKLiT, SKUIA CTBOPEHWUI A9 CYHaCHOMO CNOCOBY XMUTTS,
Ta NOEQHYE CTUSIbHUI, BUCOKOTEXHONOTMYHUIM AM3alH, iIHHOBALIMHI TEXHONOrIT Ta
HaMBULLY SIKiCTb. 3aNPOLUIYEMO BaC MO3HAMOMUTUCA 3 MANOYTHIM AOMALLIHLOI
TEXHIKK, e KOXXEeH NPOAYKT - Lie KPOK Y 3aBTPaALUHiN AeHb.

QUIN npwu3HaueHuit ans BMGaArnMBMX CMOXMBAYIB, AKi XKaLaloTb NOEQHAHHS
(YHKLIOHAaNbHOCTI Ta CTUAIO Y CBOTM AOMALUHIM TeXHILi, AKi NparHyTb NPUKPacuTH
CBilM NpocCTip gaKiCHOM TexHikoto. Bipumo, wo QUIN 3Harae Bigryk y Bac,y Toro, XTo
nparHe po3yMHUX, CTUIbHUX | MPAKTUUYHUX pilleHb N1 Cy4aCHOro Cnocoby XuTTa,
Hali NPOAYKTK, Lie He NPOCTO iIHCTPYMEHTU, @ BUOIp CTUIIKO LaNeKorNsgHOro v
€N1eraHTHOrO XMUTTA.

Bawa 9-nitpoBa mynstmniy YJ-1102AV - Lie KOMNAKTHWUI, EPrOHOMIYHUIA,
6aratodyHKLiOHaNbHWI Ta YHIBEPCANbHUI NOBYTOBWIA KYXOHHMIA NpUiag ans
MOBCSKAEHHOTO BUKOPUCTAHHS, MPU3HAYEHUI NS MPUTOTYBaHHS CTPaB i3
MiHiManbHUM BUKOPUCTaHHAM onii abo 6e3 Hei. Lleit npucTpii po3pobneHo sk
ANbTePHATUBY TPAAMLIMHOMY CMaXeHHH0. [punag npaLoe 3a TEXHONOTIER
HeatPulse, wo 3abe3neyye MUTTEBE HarpiBaHHs NoBITps. [apsye noBiTpa
LIMPKY/OE HAaBKOIO NPOAYKTIB Yy CNeLianbHii kamepi, 3abe3nevyoum piBHOMIpHe
MPUroTYBaHHSA i XPYCTKY CKOPUHOUKY, IKa BUXOAMTb MNif YaCc 06CMaXKyBaHHA B OJiii.
BiH nponoHye 300poBuMiA CNOCi6 NpUroTyBaHHS KapTonai dpi, Kypsumnx Kpuneup Ta
iHLIOro. 3MEHLUYETLCA HE TiIbKM KiNbKiCTb XXMPiB Y rOTOBMX CTpaBax,a M 3anaxu Ta
BMNApPOBYBAHHS, SKi 3a3BMYAM BUTAKOTb Ha KYXHi Mif, 4ac CMaXKeHHS NpU3HaYeHui
came ans Bac. Mynbtuniv YJ-1102AV € onTMManbHMM BUOOPOM i CTaHe ansi Bac
Ha4iMHWM MOMIYHMKOM Ha KYXHi.



KoMnoHeHTH npucTpoto Q

D. Bxig, noBiTtps

E. Ducnnen

F. Buxig nositps
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PewiTka png kowwuka

B. Kowwuk

C. Pyuka
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Q IHCTpYKLif Ao cBiTNOAiOTAHOT
naHeni KepyBaHHS

Pexxumu npurorysaHHs ([likrorpamm 3 306paXkeHHSIM CTpaB) — aBTOMATUYHO
HaNaLWTOBYOTb ONTUMabHI NapaMeTpu (4ac i TemnepaTtypy) A1 NPUroTYBAHHS
KOHKPETHWX CTpaB:

- KapTtonng ¢pi — onTMManbHUii pexxum Ans NpurotyBaHHS XpyCTKOi KapTonni
dpi.

- KoBbackun/cocncku — pexxuM ans NpuroTyBaHHs KoB6acok abo coCMCOoK.

- OBOYI/6poKONi — pexxnM ans NpUroTyBaHHA OBOYIB HA Mapy abo 3anikaHHs.

- Puba - pexxuM ons npurotyBaHHs pmobu.

- MopenpoayKTn/KpeBeTKM — peXmM Ans NPUroTyBaHHS MOPENPOAYKTIB, TAKMX K
KpeBeTKMu.

- Kypsidi Kpuna/HidxkKku — ONTUMaNbHUI PEXMM OJ19 MPUTOTYBAHHS KYPSAUMX HIDKOK.
- Kekcu/Buniuka — pexuMm ans BUNiKaHHA KEKCIB Ta iHLWOI CONOAKOT BUNIYKY.

- Miua — pexxmm gna NpUroTyBaHHA niuu.

- Conopka kapronng (6atat)/kapTonng - pexuM Ans NpurotyBaHHsa bartaty/
KapTonni, Ikuit 3abe3sneuye M'aKy TEKCTYpY BCepeanHi

- Pebpa - pexunm gna npurotyBaHHa pebep, WO rapaHTye COKOBUTE M'CO
BCEpPeMHi Ta XPYCTKY, apOMaTHY CKOPUHKY 30BHi.

- Wed-pexxum/YHiBepcanbHUM pexxmM — pexuM Ons npuroTyBaHHS 3a
iHAMBIAYaNbHMMM HANALWTYBAHHAMM TEMMNEPATYPU i Yacy.

03 | monenb: vi-1102av
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IHCTpYKLia A0 cBiTNOAiOTAHOT Q
naHeni KepyBaHHs

Yac + / - (KHonku perynioBaHHS 4yacy) — 4,03BONSIOTbL 36inblwmnTh abo
3MEHLUUTU TPUBANICTb NPUrOTYBAHHA CTPaBU AJ18 TOYHOIO
HanawTyBaHHA NpoLecy BiANOBIAHO A0 TOMO YW iHLIOrO peLenTy.

Yac/TeMnepatypa npurotyBaHHs - Nokasye 4ac abo remnepatypy
MPUrOTYBaHHS

START/PAUSE (Crapt/laysa) - 3anyckae abo npu3ynuHse npouec
MPUroTYBaHHS.

KHonkn HoMepa nepLuoro Y1 Apyroro KOWMKa - NoKasye HoMepa
KOLLUMKIB

SYNC COOK (CMHXpOHHE NpUroTyBaHHA) — LO3BONSE
O[LHOYACHO CMHXPOHI3yBaTV NapaMeTpu

MATCH COOK (CuHXpoOHi3auif HanawTyBaHb NPUroTyBaHHS) -
[LO3BOJ/ISIE 3aCTOCYBATU Ti CaMi HaNaLWTYBaHHA 40 060X 30H
MPUrOTYBaHHSA.

KHonka xuBneHHs

Monenb: vi-11024v | Q4



Q IHCTpYKLif Ao cBiTNOAiOTAHOT

naHeni KepyBaHHSA

IHCTPYKLiN 3 BUKOPUCTAHHA KHOMOK:

1.

05

Micns nigknYeHHS Npunagy A0 XUBNEHHS, 3aropseETbCs iIHANKATOP KHOMKM @
YKMBJIEHHSI Ta JIYHAE CUrHan TpuBanictio 1 cekyHay. HaTUCHITb KHOMKY
YXMBNEHHS, 0O YBIATU B PEXMM HaANALITYBaHHS.

. ®yHkuig «SYNC COOK/ cMHXpOHHE NpUroTyBaHHS»: SKLLO BM XO4YeTe roTyBaTH

pi3Hi iHrpeaieHTM | 3aBEPLUNTM NPUFOTYBAHHSI OAHOYACHO, BU MOXETe BUOpaTH
Lo PyHKuito. HaTUCHITL KHONKY ,IOTIM KHOMKY @ ,1 00epiTb 04MH 3
peLenTiB i3 MEHHO; MiCNS LbOro HAaTUCHITb KHOMKY @ i BUOepiThb LWe oamnH
peLenT; HapeLwTi HAaTUCHITb , W06 3anyctuTn npunag. Kowuku CD Ta @
6yoyTb HarpiBaTMCA NOYEProBO Ta 3aBEPLUATb NPUTOTYBAHHA OAHOYACHO.

. ®yHkKuig «MATCH COOK/ ninbip pexxumy/peLenTiB NpUroTyBaHHs»: KWO BK

X04eTe roTyBaTi OAHAKOBI iHFpedieHTM B 060X KOWMKAX, BU MOXETE
BMKOPUCTOBYBATH L0 DYHKLLtO . HaTUCHITb KHOMKY , iHOMKaTOpU
KHOMOK @, @, 6ynyTb 6anumaTi. Bubepitb OAMH i3 peuenTiB i3 MeHIO i
HaTUCHITb, W06 3anyCcTMTV Npunag.

. S0 BaM noTpibeH nuile 0AMH KOLIMK LS MPUFOTYBAHHS, NPOCTO o6epin®

a6o®, noTiM BMGEPiTb OAMH 3 peLenTiB i HaTMCHin,LIJ,OG 3anycTuTH
npunag.

. Micng 3aBepLueHHs BCTAHOBAEHOrO Yacy IYHA€E 5 curHanis, Ha TOM MOMEHT

npunag NPUNWHSE HarpiBaHHS, ane BEHTUAATOPM NPaLOIOTL Wwe Npuban3Ho 3
XBUAMHM SIS 3aXMCTY Npunagy.

. SIKWLO BM X0OYeTe 3ynnHUTU NpUag nig vac pobotu, NpocTo A0Bro

HaTuCKaiTe @ o6 NOBHICTIO BUMKHYTU Npuniag.

| MOLENb: YJ-1102AV



HanawrtyBaHHsA Q

Tabnunus HUXKYe ONOMOXKe BaM BUOPATM OCHOBHI HanalTyBaHHA AN iHTPeLiEHTIB.
MpumiTka: MNamaTaiTe, WO Wi HANALWTYBaHHS € nULe opieHTOBHUMMU. OCKiNbKK
iHFpeLiEHTU BiOPI3HAOTLCS 33 MOXOOXKEHHSM, pO3MipoM, hopMoto Ta BpeHaoM, MU
He MOXEMO rapaHTyBaTy, WO Li HAaNAWTyBaHHS ByayTb ONTUMANbHUMMK 015 BALIMX
iHrpepieHTiB.

Mopaaun

e [1pibHi iHrpenieHTX 3a3BMYaN NOTPEOYIOTb TPOXM KOPOTLLOMO Yacy
NPUrOTYBaHHS, HiXK BENIUKi iHTpPepieHTH.

 binblwa KinbKicTb iHrpenieHTiB NOTpebye TPOXM AOBLIOTO Yacy NPUrOTYBaHHS, a
MEeHLUA KiNbKiCTb — TPOXU KOPOTLLOrO.

o CTpylwyBaHHA ApiOHUX iHFpeaieHTIB HA NiBAOPO3i A0 3aBEpPLIEHHS
NPWUroTyBaHHS ONTUMI3YE KiHLEBMI pe3y/bTaT i Jonomarae 3anobirtu
HepiBHOMIPHOMY 06CMaXEHH!HO.

» Jloparite TpOXM ONii A0 CBIXKOi KAapTOMAi AN OTPUMAHHA XPYCTKOrO pe3ynbrary.
CMaxTe iHrpenieHT1 B aepodpUTIOPHMLI NPOTATOM KilbKOX XBWJIMH MiCns TOro,
K BM 00AaNnu onito.

e He roTyite HaAMIipHO XUPHI iHrpenieHTH, Taki Sk KoBbacku, B
aepodpUTIOPHULL.

 33KyCKM, IKi MOXKHa NPUroTYBaTK B AYXOBLi, TAKOX MOXHA NPUroTyBaTH B
aepodpUTIOpHUL.

* BuKkopucTOBYIiTE roTOBE TiCTO, LWOO WBMAKO Ta IETKO NPUrOTYyBaTH
dapLmpoBaHi 3aKycku. [0TOBe TiCTO TakoX NOTpPebye KOPOTLIOro Yacy
NPUrOTYBaHHS, HiXX AOMALLHE TiCTO.

e SKLWO BX X04eTe CNeKkTM TOpT abo NUpir UM NpUroTyBaTH KpUXKi abo
dapwmpoBaHi iHrpeaieHTH, NOMICTiTb GOPMyY A1 BUMNiKAHHS ab0 XapoMiLHy
NOCYAMHY B KOWMWK aepodpUTIOPHULL.

e Bu TakoX MOXeTe BUKOPUCTOBYBATM aepodpUTIOPHULIO AN8 Migirpisy
iHrpegieHTiB. LLLo6 nigirpitTv iHrpeaieHTH, BcTaHoBITL TeMnepaTypy Ha 150 °Ci
nigirpisante o 10 XBUAUH.

monenb: vi-1102av | Q6



Q

HanawTyBaHHS

VYHiBepcanbHuit
pexum

JianasoH perynioBaHHs Yac (xs) Temneparypa (°C) [MonatkoBa
Temneparypu (°C) iHdopmauia
Kaptonns dpi 80-200 20 200
Kos6acku/
COCUCKN 80-200 20 200
OBoui/6pokoni 80-200 15 170
Pu6a 80-200 20 180
MopenpoaykTu/ 80-200 15 160
KpeBeTKu
Kypsui kpuna/ 80-200 20 200
HDKKM
Kekcu/Buniuka 80-200 20 170
Miua 80-200 18 170
Conopka kaptonns _
(6arar)/kapTonns §0-200 40 200
Pe6pa 80-200 25 200
LWed-pexum/ 80-200 30 200

anMiTKaZ [ofante 3 XBUAUHKU A0 4acy NpuUroTtyBaHHA, AKWO BU NOYMNHAETE

CMAXXMTH, KONW aepodpUTIOPHULA LLE XO04HA

07 | monenb:vi-1102av




IHCTpyYKLif 3 TexHiKn 6e3neku Q

Monepep)xeHHsA

* Llelt npunap MoXyTb BUKOPUCTOBYBATH AiTU BiKOM Bif, 8 pOKiB i BULLE, @ TAKOX
0cobu 3 obMexeHnMU Qi3MYHUMU, CEHCOPHUMM YU PO3YMOBUMM 34iOHOCTAMM
abo 6e3 0ocCBiAy Ta 3HaHb, AKLLO BOHM 3HAX0AATLCA Mig HAarngaoM abo
OTPUMANU IHCTPYKLi LWOAO0 BUKOPUCTAHHS Npunaay 6e3neyHuM YMHOM Ta
pO3yMiloTb NOB'A3aHi 3 UMM Hebe3sneku. [liT He NOBMHHI rpaTUCs 3 NPUNALOM.
» TpuMaliTe Npunag, i Moro WHyp No3a AOCSKHICTIO AiTel Monoawmnx 8 pokis..
 Hikonu He 3aHyploiTe Kopnyc, WO MiCTUTb eNeKTPUYHI KOMMOHEHTU Ta
HarpiBanbHi eneMeHTH,y Boay abo He MpoMMBaNTe MOro Nif KPaHOM.

» He ponyckanTte nonagaHHsa Boam abo iHWOT piavHM B Npunag, Wwob YHUKHYTH
YPAXKEHHS €N1eKTPUYHUM CTPYMOM.

e 3aBXAM KNAAITb iHFpedieHTH, AKi NOTPIOHO CMAXMTH, Y KOLIMK, Wo6 3anobirtm
iX KOHTaKTy 3 HarpiBafbHUMK eNleMEeHTaMMU.

» He 3akpuBaMTe BXifiHi Ta BUXiAHI OTBOpU MOBITPS Nif Yac poboTu npunagy.

* He 3anoBHIOMTE KOLWMWK ONi€0, OCKINbKM Lie MOXEe MPU3BECTU L0 NOXKEXHOI
Hebe3neku.

* Hikonu He TopkaWTecs BHYTPIlIHbOI YaCTMHW Npunagy nig yac moro pobotw.
TemnepaTypa LOCTYMHMX NOBEPXOHb MOXe OYTM BUCOKOH Mig 4ac poboTu
npunagy.

MopEnb:vi-11024v | 08



Q IHCTpyKLif 3 TexHiKn 6e3neku

Monepep)xeHHsA

« [lepeBipTe, UM BigNoBifa€ HaNpyra, BKa3aHa Ha Npunagi, MicLeBil Hanpysi B
Mepexi.

e He BMKOpUCTOBY#iTe Npunag, SKLWO € NOWKOAXEHHS HA BWJILL, MEpEXEBOMY
WHYPi abo iHWMX YaCcTUHAX.

» He 3BepTaiTecs O HEYNOBHOBAXEHNX OCib AN 3aMiHM abo peMoHTY
MOLUKOAXXEHOro MepexeBoro WHypa.

* TpuMaliTe MepexeBui LWUHYP NoAani Bif, rapsumMx NOBEPXOHb.

* He nigknioyante npunag 4O Mepexi Ta He KepyiTe NaHento ynpaBaiHHA
BOJIOTUMMU pyKaMM.

» He po3miuwyiite npunag 6ins cTiHM abo iHWKWX Npunafis. 3anuwute NpUHaNMHI
10 cm™ BinbHOro npoctopy no3aay i 3 6okie Ta 10 cM BifbHOro NpocTopy Hag
npunagoM. He knagite HiYoro Ha npunaga,

 He BMKOpUCTOBY#MTE Npunag s Oyab-gKoi iHWOoi MeTu, KpiM onMcaHoi B
LibOMY MOCIBHUKY.

» He no3sonsiiTte npunagy npautoBaTtv 6e3 Harnsay.

e [ig 4ac CMaXeHHS rapsi4nM NOBITPAM 3 BUXiAHUX OTBOPIB BUAINAETHCS rapsya
napa. Tpumarite pyku Ta 0651M44s Ha 6e3neyHin BiacTaHi Big napyu Ta BUXigHUX
OTBOPIB MOBITPA. TAKOX Mif YaC CMAXEHHSA rapsvyMM NOBITPSM MOBEPXHS
npunagy Moxe CTaTi raps4oto.

« [licnga BMKOPUCTaHHS Npunagy rapsya napa byae BMxoauTu 3 npunaay.

e Llert npunan ocHalleHun 3anobixkHMM MiKpOBMMMKAYeM Ha pyuli, WO
BUMMKAE XXUBJIEHHS NpWaay Npu 3HATTI KOLIKMKA Mif, 4ac poboTu.

09 | monenb: vi-1102av



IHCTpyYKLif 3 TexHiKn 6e3neku Q

O6epexHo

e Llet npunap cnifg po3MillyBaT Ha PiBHIN, FTOPU3OHTANbHIN Ta CTabinbHIN
NoBEpPXHI.

e Llei npunag npusHayeHui nnwe gns 3BM4aMHOrO 4OMALIHBLOMO
BUKOPUCTAHHS.

* SKWO Npunag BUKOPUCTOBYETHCS HEMPaBMAbHO abo 3 NpodecinHO METOH
a60 KO0 BUKOPUCTOBYETLCS HE 33 iHCTPYKLIELD, rapaHTis CTA€ HELIACHO, | MK
He HeceMmo BiANOBIAANBHOCTI 33 NOLWKOAXKEHHS.

e 3aBXAM BiAKNOYAWTE NPUNAL Bif PO3ETKM NiCNS BUKOPUCTAHHS.

 [lanTe npunagy 0XoN0HYTMU NPOTAroM NpmubansHo 30 XBUAUH nepeq, TUM, K
YUCTUTU HOrO.

* [lepeKkoHamTecs, WO iHrpeaieHTH, MPUroToBaHi B LLbOMY NpUAaai, BUAAYTb
30J10TUCTO-XKOBTOMO KOMbOPY, @ HE TEMHO-KOPMYHEBOTr0. Buaanite obropini
3a/ULLKMK,

Monenb:vi-11024v | 10



Q IHCTpYKLIiA 3 TEXHIKM Be3neku

Mif yac BUKOPUCTAHHS eNeKTPUYHUX MPUNALIB 3aBXAM CNif, AOTPUMYBATUCS

OCHOBHMX 3axoAiB H6e3neku, 30kpema:

1. MpouunTanTe BCi iHCTPYKLUI.

2. He TopkaiTecs rapsumMx noBepXOHb.

3. o6 3axMCTUTUCA Bif, YPAKEHHS €NEKTPUUYHMUM CTPYMOM, HE 3aHYpHOMTE LUHYP,

BUIKM ab0 OCHOBY Y BOAY UM iHLIY PianHY.

4. NOMEPENXXEHHS: Lle# enekTpuyHMIiA Npunag MicTUTb QYHKLIitO HAarpiBaHHS.

MoBepxHi, BiAMiHHI Bif QYHKLIOHaNbHUX NOBEPXOHb, MOXYTb PO3BMBATU BUCOKI

TemnepaTtypu. OCKiNbKK pi3Hi N10aM NO-Pi3HOMY CNPUIAMAIOTb TEMNepPaTypy, Len

npunag cnig sBukopucrosyeaTtv 3 OBEPEXHICTHO. Mpunag cnifg Topkatmca avwe

3a JOMOMOrOH PYYOK i MOBEPXOHb, WO A1 LLbOr0 NMPU3HAYEHI.

5. BUMuKanTe npunan 3 po3eTKu, KOJIM HUM He KOPUCTYETeCs Ta nepes,

YMLLEHHAM. [laiTe AOMY OXONOHYTU, MEPLL HiXK BCTAaHOBMOBAaTM abo 3HiMaTh

YaCTUHMU.

6. SIKLWO WHYP XMBIEHHS MOLKOAXKEHO, AOr0 MA€E 3aMiHUTU BUPOBHMUK, AOr0

areHT 3 06C/1yroByBaHHs abo aHanoriyHo kBaniikoBaHi 0co6MU, LWOO YHUKHYTH

Hebe3neku.

7. BUKOpUCTaHHS akcecyapis, He peKOMEHA0BAaHUX BUPOOHUKOM Mpunagy, Moxe

CNPUYMHUTU TPABMM.

8. He B1KOpUCTOBYITE HA BYAML.

9. He 3anuwanTe WHyp 3BMCATK 3 Kpato CToNy abo npunaBka 4m TopkaTmucs

rapsiuMx noBepXoHb.

10. He po3MiLLyiiTe Ha raps4oMy ra3oBOMY Uu €1eKTPUYHOMY MNaNIbHUKY YK B
HarpiTin oyxoBsui abo Noban3y HUX.

11. byabte 0cobnmnBo obepexHi, nepeMillyoum npunaa, Wo MiCTUTb rapsady onito

4uM HWI rapsyi piguHN.

11 | monenb:vi-1102av



IHCTpYKLIiA 3 TEXHIKM Be3neku Q

12. 3aBxaM NigknyarTe WTencenb CnoYaTky 40 Npuaaay, a noTiM niakaovamnte
WHYp 8o po3eTku. LLLo6 Bia'€eaHATH, BUMKHITb YpaBAiHHS, @ MOTIM BUTATHITH
wTencenb 3 PO3eTKu.

13. He BMKOPUCTOBYITE NpMNag, He 3a NPU3HAYEHHSAM.

14. el npunaf MOXyTb BUKOPUCTOBYBATM [iTW BiKOM Bif, 8 pPOKiB i BuLLe, a
TaKOX 0C0bu 3 06MexXeHNMK Pi3UYHUMK, CEHCOPHUMU YU PO3YMOBUMM
3ni6HOCTAMM abo 6e3 [OCBiIAY Ta 3HAHD, SIKLLO BOHM 3HAXOAATLCA Mif HAMA40M
ab0 oTpuManu iHCTpyKLii Woa0 BUKOPUCTAHHSA Npunasy 6e3neyHnM YMHOM Ta
pO3yMiloTb NOB'A3aHi 3 UMM Hebe3dneku. [liTn He NOBMHHI rpaTh 3 NpUIaLOM.
15. TpumanTte npunag, i Moro WHyp No3a AOCSHKHICTIO AiTel Monoawe 8 pokis..
16. MNpunagm He NpU3HaYeHi og ekcnayaTalii 33 4OMOMOroH 30BHILUHBOMO
TariMepa abo OKpeMoi CMCTEMM AUCTAHLIMHOMO KepyBaHHS.

MORENb: V)-11024v | ] 2



Q IHCTpYKUiA 3 ekcnnyaTauii npucTpoto

Mepen nepwmM BUKOPUCTAHHAM

1. BupaniTb BCHO YNAKOBKY.

2. Bupanitb Haknerkn abo eTMKeTkM 3 Nnpunaay.

3. OUUCTITb KOLWIMK Ta FPWUb PETENbHO rapsa4yoto BOAOH, MUIOYMM 3aCO0O0M Ta
HemeTaneBoto rybkoto.

4. BUTpiTb BHYTPILWHIO TA 30BHILIHIO YAaCTUHM NpUAaLY BONOIOK raHyipKoto.

5. Lle npmnapg, 3 yHiKaNbHO TEXHOJOTIED, KM MPALLOE 3 rapsynM nosiTpsam. He
HaNOBHIOMTE KOLUMK OMIEI0 UM XKUPOM.

MiaroroBka A0 BUKOPUCTAHHS

1. Po3MmicTiTb Npunag Ha cTabinbHii, ropM30HTaNbHIlM Ta piBHIK noBepxHi. He
pO3MilllyWTe Npunag Ha NOBEPXHi, IKa He € CTiAKOI [0 Harpi.y.

2. ToMicTiTb pewiTKy A5 KOLIMKA Y KOLIWMK NPaBWbHO.

3.MoTiM BCTAHOBITb KOWMWK Ha3ag y npunag.

4. Hikonu He BUKOPUCTOBYWMTE KOLUIMKM B3 peLiTK1 AN KOWMKIB B Hill.

5. Hikonn He HanoBHIOWMTE KOLIMK OJTIEN YM IHLUMMM piaMHAMMU.

6. He cTaBTe HiYOro Ha Npunag, OCKiNbKyK Le NopyLye NOTiK NOBITPS Ta BAMBAE
Ha pe3ynbTaT NPUroTYBaHHS iXi.
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YcyHeHHS HecnpaBHOCTEM

MNpo6nema

MoxknuBa npuunHa

PiweHHsn

MynbTUniy He npauoe

Mpunag He nigknoYeHUi oo
enekTpoMepexi.

BcTaBTe BUnKy B
3a3eMeHy po3eTky.

TaliMep He BCTaHOB/EHO.

BcTaHoBiTb TaliMep Ha
HeobxigHMI yac
NPpUroTyBaHHS, W06
YBIMKHYTM Npunag,.

IHrpenieHTH, CMaXeHi y
MYAbTUNIY, He
NpUroTyBanmcs

3aHaaTo Benuka
KiNbKiCTb IHFpeaieHTiB Y
KOLUMKY /1Sl CMAXKEHHSI.

3MeHLWIiTb KinbKicTb
iHrpeaieHTIB y KOLKKY Ang
CMaxeHHs. MeHwi nopuii
06CcMaxyoTbCa
piBHOMipHiLe.

BcraHoBneHo 3aHaaTo
HWU3bKY TEeMMNepaTypy.

BctaHoBIiTb HEOOXiAHY
Temneparypy.

3aHaaTo KOPOTKMI Yac
NPUroTYBaHHS.

BcTtaHoBiTh TaliMep Ha
HeobxigHuI yac
NPUrOTYBaHHS.

IHrpenieHTN 06CMaXyOTbCS
HepiBHOMIpHO

[eski TMnu iHrpenieHTiB
noTpebyoTb CTPYLLYBaHHS
nif, 4ac NPUroTYBaHHS.

IHrpeaieHTH, Wo nexaTtb
OOMH Ha ofHOMY abo
nepexpeLlyTbes
(Hanpuknag, kaptonns ¢pi),
noTpibHO CTpyLIyBaTH Nif,
4ac NpUroTyBaHHS.

CMmaxkeHa ka He XpyMTUTb

3abarato ixi y Kowmky

[Lopaiite Tpoxu onii Ha
NMOBEPXHH0 KOLUKKA i
NOBTOPiTb NPUrOTYBaHHS

MOJENb: Y)-1102AV | 14




YcyHeHHS HecnpaBHOCTEM

MNpo6nema

MoxknuBa npuunHa

PiweHHsn

He BoaeTbcs npaBUNbHO

BCTaBUTU KOLIMK Y
npunag,

3aHaATo BENMKA KiNbKiCTb
iHrpenieHTIB y KOLWMKY Ang
CMaXeHHS.

He 3anoBHtoKTe KOWMK Ans
CMa)XEHHS BULLE MO3HaYKM
MAX.

PelwiTka HenpaBuibHO
BCTAHOB/IEHA Y KOLLMKY.

BTUCHITb peLwiTKy BHU3 y
KOLIMK AO KNaLaHHS.

3 npunagy BUXoauTb Binuii

anM

Bwu rotyere XupHi
iHrpepieHTH.

Mip, yac npurotyBaHHs
XUPHUX iHTPeLieHTIB Yy
My/IbTUNEYi, BENUKA
KinbKicTb onii Moxe
BUTIKaTH B KoMK, Onis
CNPUYMHSE Binnit aum, i
KOLUMK MOXe HarpisaTtucs
6inblue Hix 3a3suyait. Le
He BM/IMBAE Ha nNpunag abo
KiHLeBWIA pe3ynbTar.

Y KOWMKY 3anuUWmnamnca
3aMULLKKM XUPY Nicns

Binuii oM BUKNMKAETLCS
HarpiBaHHsAM Xupy B

nonepegHbLOro KOLLMKY, TOMY
BMKOPUCTaHHSI. nepeKkoHanTecs, Wwo Bu
peTenbHO OUMLLYETE KOLIMK
nicns KoXXHoro
BMKOPUCTAHHS.
CBixa kapTonns q)pi BuKkopucTaHo BukopucroByiiTe CBixy
Y . HEeBiAMOBiAHUM TUN KapTonnto Ta
06CMaXyeTbCa HepiBHOMIPHO kapToni, NepeKoHaiiTecs, Lo BOHa

Yy My/bTUMEYi

3a/IMLLAETLCS TBEPLOHO Mif
4ac CMAXeHHS.

KaptonnsHi cknbku
HeAOCTaTHBO NMPOMUTI Ta
npocyLeHi nepen,
CMAXEHHSIM.

[lobpe npomuiite

KapTonAsHi CKMbKM, o6
BUAANUTU KPOXMasb 3 iX
NoBepXHi Ta NPOCyLWLiTb.
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YcyHeHHS HecnpaBHOCTEM Q

MNpo6nema MoxknuBa npuunHa PiweHHs
Csixa KapTonns dpi He € Xpyctkictb kapTonni ¢pi MepekoHaiTecs, Wo Bu
. 3aNeXMTb Bif, KinbKoCTi onii | pobpe BUCywmam
XpyCTKOto Mmicna . Ta BOAM B Hill. KapTonnsHi ckubku nepes,
NPUroTYBaHHA Y MynbTUNEYI [04aBaHHAM onii.

HapixTe kapTonto Ha
MeHLLi CKMBKM ans BinbLu
XPYCTKOro pe3ynbraTy.

[opnaiite Tpoxw binbLue onii
Ans 6inbl XpycTKOro
pe3ynbrary.

YnweHHsa Ta 06cnyrosyBaHHs

1. BUMKHITb Npunag, i aavite MoMy 0XONOHYTH Mepes, OUULLEHHSM.

2. OYnCTiTb KOLUMK Ta PEeLLiTKY KOLUIMKA rapsvyol BOAO00, MUKOUMM 33ac0b0M Ta
HemeTaneBoto rybkoto.

3. BUTpiTb 30BHILLHI0 YaCTMHY NpMAaAY BOJIOrOK FaH4ipKoto.

4. He 3aHyptoiiTe npunag y BOAy 4 Oyab-sKy iHWY pianHY.

5.36epiraiiTe npunag y CyxoMy Micui nicns O4MLEHHS.
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Q TexHiuHa iHdopmMauin

Po3mip 42.0"37.030.2 c™m
Bara 8.5 kr
MoTyXHicTb 1700 Bt
€MHICTb KOLIMKIB 9.0 n (2*4.5 n)
Hanpyra 220-240B~
YacrtoTa 50-60 Iy,

TexHi4Hi xapakTepucTUK1M MOXyTb ByTH 3MiHeHi 6e3 nonepeaHbOro CNoBilEeHHS
NS NOKPALLEHHS 9KOCTi ToBapy. [paBo Ha TEXHIYHI 3MiHM Ta 3MiHM Y AM3alHI
36epiraeTbcs NPoAoOBX Npouecy po3pobku NpoayKTy.

Llev npunag 6yno nepesipeHo 3rigHo BCiX BiAMNOBIAHMX,

akTyanbHux ampektus CE.

BurotosneHo B Kuai.

KomnnekTauia

1X9L MynbTuniy

2X AHTUNPUTApHUIA KOLLMK
1x MocibHmK KopucTyBaya
1x KHura peuentis

1x MapaHTiiHUI TanoH

17 | monenb: vi-6505ADv



YTunisauia crapux enekrponpunagis Q

Lleri cumBON Ha NpoayKTi abo Ha MOro ynakoBLi BKa3ye Ha
Te, WO el NpoAyKT HE MOBUHEH YTUi3yBaTMCA Pa3oM 3
nobyToBMMM BiaxoAaMM. 3aMiCTb LbOro MOro ciif nepenaTu
Y BiANOBiAHUIM NYHKT 360py AN19 nepepobKku enekTpuUHOro
Ta e/1eKTPOHHOIo 06nagHaHHS.

3abe3neyunBLIM NPABUIIbHY YTUI3ALLIKO LbOrO NPOAYKTY, BU LOMOMOXETE
3ano06irTM NOTEHLiMHMM HEeraTMBHMM HacniiKaM AN HaBKOMMLIHbOIO
cepefoBuLLa Ta 340POB'A IOANHM, AKi MOXKYTb BYTU BUKIMKAHI HEMNPABUIbHUM
MOBOMKEHHAM 3 BiAX0AaMM LbOr0O NPOAYKTY.

LLlo6 MiHiMi3yBaTK pu3MKK OS89 300POB'S Ta HABKOJIMILHBOMO CEpefOBULLA Nicns
3aBEPLUEHHS TEPMiHY CTyXOM LbOro NpoAyKTY, BU NOBMHHI yTUAi3yBaTH BaTtapei/
AKYMyNSTOPU Ta BIAHECTH iX A0 NYHKTY 360pYy, MPU3HAYEHOr0 MicLLeBUMM
opraHamu Bnaau, ae voro byne BignpaBneHo ons suaaneHHs 6atapen ta ons
HaneXHoi Nnepepo6Ku. 3BEPHITLCSA A0 MiCLLEBMX OpPraHiB BAagm Ans OTPUMaHHS
[nonaTkoBoi iHdopMauii wono nepepobku Ta b6e3neyHoi ytunisauii y Bawwin
MiCL,eBOCTi.
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Q CepBicHe 06clyroByBaHHS i rapaHTia

QUIN Hece BianoBifaNbHICTb Nepea, KiHUEBUM CMOXMBaYEM abo KOPUCTYBaYEM
33 6yAb-IKY HEBIAMNOBIAHICTb CTOCOBHO TOBAPY, LLO iCHYE HA MOMEHT NMOCTaBKM
NPOAYKTY BiAMOBIAHO A0 NOJIOXEHb, YMOB | TEPMiHiB, BCTAHOBNEHUX YUHHUM
3aKOHOLABCTBOM.

PekoMeHayeTbCs, W06 peMOHT BUKOHYBaB KBanidikoBaHWI nepcoHarn.

Y pasi NuTaHb Y1 HECNPABHOCTEN He MocnilaiTe NOBepTaTM NPOLYKT Y MarasuH,
3BEPHITLCS y Cnyx6y niaTpumkn TM QUIN

service@quin.com.ua

+380 67 654 32 86
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HoTtaTtku Q
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Q Introduction

Thank you for your loyalty to the QUIN brand, which represents a new era of
home appliances at the intersection of style and innovation. QUIN offers a wide
range of products designed for modern living, combining stylish, high-tech
design with innovative technologies and the highest quality. We invite you to
explore the future of home appliances, where each product is a step towards
tomorrow.

QUIN is designed for discerning consumers like you, who desire a combination
of functionality and style in their home appliances,and who seek to enhance
their space with quality equipment. We believe that QUIN will resonate with you,
offering smart, stylish, and practical solutions for a modern lifestyle, with
products that are not just tools but a choice of lifestyle for a forward-thinking
and elegant life.

Your 9 - liter digital air fryer YJ-1102AV is a compact, ergonomic, multifunctional,
and versatile household kitchen appliance for everyday use, designed for
cooking meals with minimal or no oil. This device is an alternative to traditional
frying. It works using HeatPulse technology, which provides instant air heating.
Hot air circulates around the food in a special chamber, ensuring even cooking
and a crispy crust similar to what is achieved through oil frying. It offers a
healthy way to prepare fries, chicken wings, and more.

Not only does it reduce the amount of fat in the finished dishes, but it also
minimizes odors and fumes that typically linger in the kitchen during frying. The
YJ-1102AV air fryer is the optimal choice and will become a reliable helper in
your kitchen.



Air Fryer Diagram Q
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A. Grill

B. Pot

C.Handle
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Q Instructions for the LED Control Panel

Cooking Modes (Icons with Dish Images) - automatically set the optimal
parameters (time and temperature) for preparing specific dishes:

¢ French Fries - the optimal mode for preparing crispy french fries.

¢ Sausages - the mode for preparing sausages or hot dogs.

» Vegetables/Broccoli - the mode for steaming or baking vegetables.

¢ Fish - the mode for preparing fish.

* Seafood/Shrimp - the mode for preparing seafood, such as shrimp.

¢ Chicken Wings/Drumsticks - the optimal mode for preparing chicken
drumsticks.

* Muffins/Baked Goods - the mode for baking muffins and other sweet
pastries.

* Sweet Potatoes (Yam)/Potatoes - the mode for preparing yams/potatoes,
ensuring a soft texture inside.

¢ Ribs - the mode for preparing ribs, which guarantees juicy meat inside and
crispy, aromatic skin outside.

¢ Pizza - the mode for preparing pizza.

¢ Chef Mode/Universal Mode - the mode for preparing dishes with
individually set temperature and time.
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Instructions for the LED Control Panel Q

START
PAUSE

SYNC
COOK

MATCH
COOK

®
a8

Time +/- (Time Adjustment Buttons) - allows increasing or
decreasing the cooking time to precisely adjust the process
according to a specific recipe.

Cooking Time/Temperature - displays the time or temperature
during cooking.

START/PAUSE - starts or pauses the cooking process.

Basket Number Buttons (1 or 2) - shows the numbers of the baskets.

SYNC COOK (Synchronized Cooking) - allows synchronizing
the parameters simultaneously.

MATCH COOK (Cooking Settings Synchronization) - allows
applying the same settings to both cooking zones.

Power Button
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Q Instructions for the LED Control Panel

Operation Instructions:

1. After the appliance is powered on, The light of key @ is on and the buzzer
rings for 1 second. Press the power button to enter the setting state

2. SYNC COOK function: When you want to cook different ingredients and finish
then at same you can choose this function. Press the key ,then press the
key @,and then choose one recipe of the menus you need; after that press the
key @,and choose another recipe; at last press to start the machine.
Pot@& @will be heating alternatively and finish at same time.

3. MATCH COOK function: When you want to cook same ingredients in two pots
you can use this function. Press key of ,the light of ,@ ,@ will
flash. Choose one recipe of the menus you need and press to start the machine.
4. If you only need one pot to cook, just choose @ or @ randomly, and the
choose one of the recipe and press to start the machine.

5.There’s 5 beeps when finish setting time, at that time, the heater stops heating
but the fans is still working and last for about 3 minutes, by which way to
protect machine well.

6. If you want to stop machine when it is working just long press @ to turn of
the machine totally.
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Settings Q

This table below will help you to select the basic settings for the ingredients.
Note: Keep in mind that these settings are indications. As ingredients differ in
origin, size, shape as well as brand, we cannot guarantee the best setting for
your ingredients.

Because the Rapid Air technology instantly reheats the air inside the appliance
instantly

Pull the pot briefly out of the appliance during hot air frying barely disturbs the
process.

Tips

- Smaller ingredients usually require a slightly shorter preparation time than
larger ingredients.

- Alarger amount of ingredients only requires a slightly longer preparation
time, a smaller amount of ingredients only requires a slightly shorter
preparation time.

- Shaking smaller ingredients halfway through the preparation time optimizes
the end result and can help prevent unevenly fried ingredients.

- Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the
Hot-air fryer within a few minutes after you added the oil.

- Do not prepare extremely greasy ingredients such as sausages in the Hot-air
fryer.

Snacks that can be prepared in a oven can also be prepared in the Hot-air fryer
- Use pre-made dough to prepare filled snacks quickly and easily. Pre-made
dough also requires a shorter preparation time than home-made dough.

- Place a baking tin or oven dish in the Hot-air fryer basket if you want to bake
a cake or quiche or if you want to fry fragile ingredients or filled ingredients

- You can also use the Hot-air fryer to reheat ingredients. To reheat ingredients,
set the temperature to 150°C for up to 10 minutes.
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Q Settings

Temperature adjustable Time (min) Temperature (°C) Extra information
range (°C)
French fries 80-200 20 200
Sausage 80-200 20 200
Vegetables 80-200 15 170
Fish 80-200 20 180
Shrimp 80-200 15 160
Chicken wing 80-200 20 200
Cake 80-200 20 170
Pizza 80-200 18 170
Sweet potato 80-200 40 200
Rib 80-200 25 200
Autonomously 80-200 30 200

Note: Add 3 minutes to the cooking time if you start frying when the air fryer is
still cold.
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Safety instructions Q

Warning

-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. Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are older than 8 and
supervised.

-Keep the appliance and its cord out of reach of children less than 8 years.
-Never immerse the housing, which contains electrical components and the
heating elements, in water nor rinse it under the tap.

-Do not let any water or other liquid enter the appliance to prevent electric
shock.

-Always put the ingredients to be fried in the basket, to prevent it from
coming into contact with the heating elements.

-Do not cover the air inlet and the air outer openings while the appliance is
operating.

-Do not fill the pot with oil as this may cause a fire hazard.

-Never touch the inside of the appliance while it is operating.

The temperature of accessible surfaces may be high when the appliance is
operating

Model: Y)-1102AV |
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Q Safety instructions

Warning

- Check if the voltage indicated on the appliance fits the local mains voltage.
- Do not use the appliance if there is any damage on plug, mains cord or other
parts.
- Do not go to any unauthorized person to replace or fix damaged main cord.
- Keep the mains cord away from hot surfaces.
- Do not plug in the appliance or operate the control panel with wet hands.
- Do not place the appliance against a wall or against other appliances. Leave
at least 10cm free space on the back and sides and 10cm free space above the
appliance.

Do not place anything on top of the appliance.
- Do not use the appliance for any other purpose than described in this
manual.
- Do not let the appliance operate unattended.
- 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 openings.

Also be careful of hot steam and air when you remove the pot 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 pot
from the appliance.
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Safety instructions Q

Caution

- Ensure the appliance in placed on a horizontal, even and stable surface.

- This appliance is designed for household use only. It may not suitable to be
safely used in environments such as staff kitchens, farms, motels, and other
non-residential environments. Nor is it intended to be used by clients in
hotels, motels, bed and breakfasts and other residential environments.

- If the appliance is used improperly or for professional or semi-professional
purposes or it is not used according to the instructions in the user manual, the
guarantee becomes invalid and we could refuse any liability for damage
caused.

-Always unplug the appliance while not using.

-The appliance needs approximately 30 minutes to cool down for handle or
cleaning safely.
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Q Safety instructions

When using electrical appliances, basic safety precautions should always be
followed including the following:

1. Read all instructions.

2. Do not touch hot surfaces.

3.To protect against electric shock do not immerse cord, plugs, or base in water
or other liquid.

4. WARNING: This electrical appliance contains a heating function. Surfaces, also
different than the functional surfaces, can develop high temperatures. Since
temperatures are differently perceived by different persons, this equipment shall
be used with CAUTION. The equipment shall be touch only at intended handles
and gripping surfaces, and use heat protection like gloves or similar. Surfaces
other than intended gripping surfaces shall get sufficiently time to the cool
down before getting touched.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or

taking off parts.

6. Type Y: If the supply cord is damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in order to avoid a hazard.
7.The use of accessory attachments not recommended by the appliance
manufacturer may

cause injuries.

8. Do not use outdoors

9.Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil
or other hot

liquids.
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Safety instructions Q

12. Always attach plug to appliance first, then plug cord in the wall outlet. To
disconnect, turn any control to "off, then remove plug from wall outlet.

13. Do not use appliance for other than intended use.

14. 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. Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are old than 8 and
supervised.

15. Keep the appliance and its cord out of reach of children less than 8 years.
16.The appliances are not intended to be operated by means of an external
timer or separate remote-control system.
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Q Instructions for use

Before first use

1. Remove all packaging materials.

2.Remove any stickers or labels from the appliance.

3. thoroughly clean the pot and rack with hot water, some washing-up liquid
and a non-abrasive sponge.

4 Wipe inside and outside of the appliance with a moist cloth.

This is an oil-free fryer that works on hot air, do not fill the pot with oil or
frying fat directly.

Notice: When your air fryer is heated for the first time, it may emit slight
smoke or odor. This is normal with many heating appliances. This does not
affect the safety of your appliance.

Preparing for use

1 Place the appliance on a stable, horizontal and even surface.

Do not place the appliance on non-heat-resistant surface.

2 Place the rack in the pot.

Do not fill the pot with oil or any other liquid.

Do not put anything on top of the appliance, the airflow will be disrupted and
affects the hot air frying result.
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Troubleshooting

Q

Problem

Possible cause

Solution

The Hot-air fryer
does not work.

The appliance is not
plugged in.

Put the mains plug in an
earthed wall socket.

You have not set the
timer.

Set the timer key to the
required preparation time
to switch on the appliance.

The ingredients fried with
the air fryer are not done.

The amount of
ingredients in the
frying pot is too big.

Put smaller batches of
ingredients in the frying
pot. Smaller batches are
fried more evenly.

The set temperature is
too low.

Set the temperature key
to the required
temperature setting.

The preparation time is
too short.

Set the timer to the
required preparation
time.

The ingredients are fried
unevenly in the air fryer

Certain types of
ingredients need to be
shaken halfway through
the preparation time.

Ingredients that lie on
top of or across each
other (e.g. fries) need to
be shaken halfway
through the preparation
time.

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

You used a type of snacks
meant to be prepared in a
traditional deep fryer.

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

Troubleshooting

Problem

Possible cause

Solution

| cannot slide the pan
into the appliance

properly.

There are too much
ingredients in the frying pot.

Do not fill the frying pot
beyond the MAX
indication.

The rack is not placed
in the pot correctly.

Push the rack down into
the pot until you hear a
click.

White smoke comes out of
the appliance.

You are preparing greasy
ingredients.

When you fry greasy
ingredients in the air fryer,
a large amount of oil will
leak into the pot. The oil
produces white smoke and
the pot may heat up more
than usual. This does not
affect the appliance or the
end result.

The pot 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.

Fresh fries are fried
unevenly in the air fryer.

You did not use the right
potato type.

Use fresh potatoes and
make sure they stay firm
during frying.

You did not rinse the
potato sticks properly
before you fried them.

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

Fresh fries are not crispy
when they come out of
the air fryer.

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

Make sure you dry the
potato sticks properly
before you add the oil.

Cut the potato sticks
smaller for a crispier result.

Add slightly more oil for a
crispier result.
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Cleaning and Maintenance Q

Turn off the appliance and let it cool down before cleaning. Clean the basket

and tray with hot water, detergent, and a non-metallic sponge. Wipe the outer
surface of the appliance with a damp cloth. Do not immerse the appliance in

water or any other liquid. Store the appliance in a dry place after cleaning.
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Q Technical Information

Size 42.0*37.0*30.2 cm
Weight 8.5 kg
Power 1700 W

Pots capacity 9.0L(2*451L)
Voltage 220-240 V~
Frequency 50-60 Hz

Technical specifications may be changed without prior notice to improve
product quality. The right to make technical and design changes is reserved
throughout the product development process.

This appliance has been tested according to all relevant, current CE directives.
Made in China.

Package contents

1 x Air Fryer

2 x Non-stick Basket
1 x User Manual

1 x Recipe Book

1 x Warranty card
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Utilization Q

This symbol on the product or its packaging indicates that
this product should not be disposed of with household
waste. Instead, it should be taken to a suitable collection
point for the recycling of electrical and electronic
equipment.

By ensuring the proper disposal of this product, you will help prevent potential
negative consequences for the environment and human health that could be
caused by improper handling of this product’'s waste.

To minimize health and environmental risks after the end of this product's life,
you should dispose of the batteries and take them to a collection point
designated by local authorities, where they will be sent for proper battery
removal and recycling. Please contact your local authorities for more
information on recycling and safe disposal in your area.
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Q Service maintenance and Warranty

QUIN is responsible to the end consumer or user for any non-conformity of the
product that exists at the time of delivery, in accordance with the provisions,
terms, and conditions established by applicable law.

It is recommended that repairs be carried out by qualified personnel.

If something goes wrong, do not rush to return your newly acquired product to
the retailer. Please contact QUIN Support.

service@quin.com.ua

+380 67 654 32 86
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Notes Q
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