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Safety Precautions

A Warning: Be alert to risks that may cause personal danger,
serious injury, or major property loss.
1.During operation, the temperature of the front, sides, and top surfaces of the
product will rise. Areas/surfaces marked with the "high-temperature surface”
symbol A\ will become hot during operation. Be careful to avoid burn injury.
2.To prevent electric shock or short-circuit hazards, do not immerse this product

and the power cord in any liquid.

& Note: Pay attention to risks that may cause personal injury or
property damage.

1.This product is not designed for use by people with physical, sensory, or mental
disabilities, or lack of experience and knowledge (including children), unless
supervised or instructed by a person responsible for their safety. Children should
be supervised to ensure they do not play with the product.

2.After opening the package, immediately dispose of the plastic bags to prevent

children from playing with them and causing suffocation.

3.Ensure there is enough space around the product during use, keeping at least 10cm
distance from surrounding objects to prevent oil smoke pollution or fire hazards.

4.Ensure the product operates on a flat surface. Do not operate on carpets, towels,
plastic, paper, or other flammable materials to prevent fire.

5.Do not place bagged, canned, or bottled items, cotton cloth, or flammable materials
on or cover the product during use to avoid fire or explosion.

6.Remove all packaging materials before use. Otherwise, the product may cause fire
or burns during operation.

7.This product is for household use only. Any commercial use, improper use, or
failure to follow this manual will void the warranty, and the company will not be
responsible for any resulting damage.

8.Keep the product at least 30cm away from fire sources to avoid damage or fire

9.Never leave the product unattended during operation to prevent fire or other
hazards.

10.Unplug the product when not in use, during cleaning or moving, or if there is a
malfunction to prevent electric shock or accidental startup.

11.This product’s input voltage/frequency is 220-240V/50-60Hz. Before connecting the
product to the power supply, check if it matches the local power voltage. Higher or
lower voltage may damage components or affect product performance.

12.This is a Class | appliance. Ensure the grounding wire is properly grounded before
use to prevent electric shock.

13.Use a 10A or higher grounded socket exclusively. Ensure the plug is fully inserted
into the socket to prevent poor contact, which may cause overheating, short circuit,
or fire hazards.

14.Do not plug or unplug the power plug with wet hands to avoid electric shock.

15.Do not let the power cord contact high-temperature surfaces or wrap around table
edges. Avoid contact with sharp edges, burrs, or other protruding sharp objects to
prevent electric shock or fire hazards.

16.A'hanging power cord can cause accidents. Position the power cord properly during
use to avoid tripping hazards.

17.When unplugging, hold the plug to pull it out. Do not pull or twist the power cord
forcefully to prevent damage and electric shock hazards.

18.1f the power cord is damaged, it must be replaced by the manufacturer, its service
department, or similar qualified personnel to avoid danger.

19.To prevent electric shock or short circuit, do not wash or immerse this product in
water or other liquids. Do not spray water on it to avoid damage or electric shock.

20.Do not insert pins, wires, or other metal objects into any gaps or openings in the
casing or base to prevent electric shock injuries.

21.Do not use external timers or remote controls to prevent short circuits or fire
hazards.

22.Do not place this product near high temperatures, strong magnets, or flammable
and explosive gases (such as natural gas, biogas) to avoid damage, malfunction, or
fire.

23.Do not touch the baking tray or baking tray handle during or before cooling to avoid

24.Do not use the product for purposes other than food baking.

25.Check if the timer knob is in the "0" position before use.

26.During operation, use the knobs or handles. Do not touch the high-temperature
surfaces or interior to avoid burns.

27.Do not operate the product empty (without any food) for a long time to prevent
self-ignition and resulting injuries or property loss. It is recommended not to use it
continuously for more than 3 hours.

28.Do not place any paper, plastic, or other flammable materials in the fryer during
use to avoid fire hazards.

29.Do not place glassware, sealed containers, or other explosive items in the fryer for
heating to avoid explosion hazards.

30.Ensure food does not touch the heating tube during use. Do not bake oversized food
to prevent smoke or fire.

31.When baking acidic foods with pH<-5 [such as vinegar, lemon juice sauces), wrap
them in aluminum foil.

32.The product generates high temperatures and steam during operation. Do not
touch or bring your face close to it. Be cautious when removing the frying basket to
avoid burns from escaping hot steam.

33.After use, turn the timer knob to the "0" position and unplug the plug.

34.Use heat-resistant items to handle high-temperature objects to avoid burns.

35.Clean the frying basket and baking tray after each use to prevent smoke or fire
from residue during future use.

36.The heating element surface still has residual heat after use. Let it cool before
cleaning to avoid burns injury.

37.Unplug the plug immediately after using the machine.

38.1f the product malfunctions or is damaged, stop using it and send it to the compa-
ny's after-sales service point for repair. Do not attempt to repair it yourself to avoid
danger.

39.Do not disassemble the product, as it may cause electric shock and injury. For
repairs, contact an authorized service center.

40.When discarding this product and its packaging, hand it over to a qualified
department for recycling. Cut off the power cord before discarding.

Warm Tips

® Before the first use, please remove the fryer and grill and clean them with detergent.

After cleaning, place them in the air fryer and preheat for 10 minutes to eliminate

any residual odors from packaging or transportation.

® [tis normal to see a small amount of smoke or smell a slight odor when starting to

use the product.

e Please use all original accessories provided with this product.

Dear user

Thank you for using the Joyoung Air Fryer. This manual is applicable to JAF-50F65,

All content in the book is for reference only when used and maintained by users. For any

matters not covered, please feel free to consult the local after-sales service center or the
customer service center,

This product complies with relevant laws, regulations, and standards for food contact

accessories. Please feel free to use it with confidence. May Joyoung Air Fryer brings
warmth, convenience, and health to your life.

A N

Start here, experience cooking!

Contents

Chapter 6: Recipe

Chapter 1: Components and Functions
Chapter 2: Product Usage Methods
Chapter 3: Troubleshooting

Chapter 4: Cleaning and Maintenance

Chapter 5: Electrical Schematic Diagram

Chapter 7: Terms & Conditions of Warranty

C Please read this user manual carefully before using the product and keep it properly ) hazards. burn injury. 41.User should clean the frying basket surfaces in contact with food after use.
Components and Functions Nii\rlbaelr Component Name Function Timer Knob Setting Instructions for Use Troubleshooting Cleaning and Maintenance
1 Temperature 0-200°C temperature adjustment 1-Place the baking trayin the frying basket. 1.Before cleaning the air fryer, turn off the switch and disconnect the power. Wait for the
Control Knob 2.Place the food on the baking tray according to its height, ensuring the food does not ) ) . . . .
2 Timer Knob 0-60 minutes timer control d the height of the f basket Fault Phenomenon Cause Analysis Solution product to cool completely before cleaning. Recipe Ingredients Instruction
. exceedthe heignt ot the frying basket. 2.If there is oil on the walls of the air fryer cavity, wipe it with a soft cloth soaked in neutral
Air . Air flows in through the air inlet to form hot air 3.Push the frying basket into the air fryer and set the desired heating temperature ) Plug the power cord into a 1.In a bowl, add eggs, milk, corn oil, and
Inlet 3 Air Inlet circulation Power not plugged in detergent. ) )
according to the recipe or personal preference. Product not grounded socket ) : ) white sugar, and mix well.
. - . . . . 3.The frying basket and baking tray can be removed and cleaned in water. 2 Add cake fl 4 baki q
Timer Knob 4 Air Outlet Air flows out through the air outlet to form hot air t 400t 4.Turn the timer knob clockwise to the appropriate working time, and the air fryer will start working ) . ) ) o ) ) - cake flour and baking powder, an
circulation . Timer knob not rotated Rotate the timer knob to the 4.Do not immerse the entire product in water or other liquids to avoid electric shock or stir until there are no dry lumps.
) . . . . . working. ired cooking time . } o
Air ® The timer knob can be set from 0 to 60 minutes, with a maximum setting of 60 minutes. reguired cooking malfunction. 3. Transfer the batter int b d
Outlet 5 Handle Used to push and pull the fryer Wh . . ) ) 5.When the work is completed, the air fryer will make a "ding” sound to remind you and ) - Eggs: 2 }rans erthe batterinto plpmg agan
en set to the "0" position, the air fryer will be in a power-off state. Machi d | h L d 5.After cleaning, let the product dry and store it in a cool, dry place. Milk: 150 fill the paper cups until they are
6 Baking tray Footpad | Used to hold food and place it in the fryer : . : ” . automatically cut off the power. achine not powere nsert the power plug and rotate It 1ovg . :
T ® Users can turn the timer knob clockwise to the desired position to set the time. When the i ) ) on the timer knob Corn oil or butter: 110g one-third full. Add three blueberries,
Ci?ﬁg[?#;i ; Baking tray Used to enhance the stability of the grill and setworking time is over, there will be a “ding” sound to remind you. 6.Pull out the frying basket, place it on a table or heat-resistant support, and carefully Fan not turning Blueberry | White sugar: 80g then continue filling to seven-tenths full
) prevent friction with the fryer remove the food from the baking tray using heat-resistant items. Motor damaged or . L Y ) and add another three blueberries.
Bakin : : Send to designated repair point Muffin Cake flour: 250g
tra ’ 8 Frying basket Used to place the grill Quick Start Guide ; other components f i . 4.In"a bowl, combine the chopped butter,
Fogtpad 9 1.Remove all packaging materials. Tips: short-circuited orrepar Electrical Sch tic Di Cake Baking powder: 99 flour, and powdered sugar, and mix with
» - ® Do not use plastic or paper containers that are not heat-resistant to hold food in the air fryer. Ecliicaloenematicilaghan Butter: 12
2.Take out the frying basket and baking tray, and remove the bubble wrap. P pap ry Too much food Red th t of food and f 20 9 your hands until crumbly. Sprinkle this
. . - L educe the amount of food an : i i
Product Usage Methods 3.Clean the frying basket and baking tray with warm water, and wipe the air fryer side walls Do not use glass or ceramic plates or lids. Cannot smoothly exceeding the frying choose an appropriate amount oure £59 mixture over the piped batter.
) and bottom with a cloth soaked in detergent. Use only after it is completely dry. ® Adjust the working time according to personal taste. It is recommended to frequently check push the fryer into basket surface Thermostat Powdered sugar: 12g 5.Place the paper cups in the air fryer. Set
?rzsmg Temperature Adjustment 4.Place the air fryer on a stable surface. ® the food during the process to avoid burning. the product Frying basket edge Send to designated repair point N G the temperature to 150°C and the time
Handle 5 Ensure there is enough space around the air fryer, keeping at least 10cm distance from For better grilling and baking results, it is recommended to preheat for 5-10 minutes before deformed for repair to 17 minutes, then start cooking.
’ ' 6.Wait for the cooking to finish, and it's
other items, and do not place any items at the air outlet. ® use. ) ] ) ] Large amounts of smoke may leak ready to enjoy
Frying basket ;go The surface and air outlet of the air fryer may be very hot during and after operation. Do not Cooking oily food when cooking oily food, which is E Vot @) Oven Heating
3 Note @ touch or move it to avoid danger. White smoke normal olori Light Tube 1.Clean the chicken thighs and pat them
) / ® Before the first use, please remove the frying basket and baking tray and clean them with The fryeris ”vOt a water-holding component. If the wate.rl.evet iSt‘OO high, it may leak, which coming out Residual oil residue Chicken thighs: 4 ?;Z'mwi]i: ts:ectii;esenasglqziezzg tc:;
160 %74y v 1120 detergent. After cleaning, place them in the air fryer and preheat for 10 minutes to eliminate e isnormal. Itis recommendéd to ctear.w ‘he fryerand grillin t.he S‘ﬁk- - from previous cooking Clean the fryer after each cooking Micro SWE} Ginger: 20 ginger for later use.' J
@ Turn the temperature control knob clockwise/counterclockwise to the desired tempera- any residual odors from packaging or transportation. The front panel of the fryer is hollow inside. If water seeps in during cleaning, it is normal. in the fryer o Green onions: 3.5 <talks 2 Place the chicken thighs in  bowl
ture. The adjustable range is 0°C-200°C. ® |tis normal to smell an odor during the initial use, which is not a malfunction of the air fryer. ® Justletitdry. Thermal Fuse Timer Spicy Soy sauce: 13g adding cooking oil, green onion
e Note: During the operation of the air fryer, when the internal temperature exceeds the Ensure the frye.r is fully inserted into the machine during operation to avoid affecting the ® [fthe problem cannot be solved, do not disassemble the machine yourself. Please send Ch.lcken Cooking oil: 10g sections, ginger strips, soy sauce, salt,
preset value, the heating tube will stop heating. When the internal temperature cools below ® safety and cooking effect. it to the local after-sales service department for repair. Thighs Chili powder: 5g five-spice powder, chili powder, and
the preset value, the heating tube will start heating again. This cycle ensures the internal e The above content may vary from the actual product due to model or component Salt: 2g cumin powdgh Mix well énd marinate
temperature remains at the preset value ice wi i Cumin powder: 2g for 4 hours; if you have time, seal and
p p . changes. Please refer to the actual product. No further notice will be given. . ] . .
) Five-spice powder: 2g refrigerate overnight.
Note: Pictures are for reference only, the actual shape may vary. Please understand! 3.Place the marinated chicken thighs on
the grill rack.
Recipe Ingredients Instruction Recipe Ingredients Instruction Terms & Conditions of Warranty floods, accidents, governmental orders)
: ‘ . . ® Failure or damage due to misuse or abuse such as incorrect operation, liquid
o 4.Preheat the air fryer, set thg tempera- Caramel contmgg bak|ng'unt|l done. v 1. Warranty Period: exposure, inappropriate voltage, or transportation damage.
picy ture to 170°C, and the time to 23 Potato 6.0nce finished, it's ready to enjoy! ) )
Chicken minutes, then start cooking Chi This product comes with a two year manufacturer’s warranty effective from the purchas-
i . IpS .
Thighs 5.Wait for the cooking to finish, and it's P ing date on valid proof-of-purchase, original receipts or invoices or delivery date (if the 5. Charges for Non-Warranty Repairs
ready to enjoy! 1.Wash the corn thoroughly and drain the delivery date is later than the purchasing date). ® After receiving the defective product sent by the customer, Joyoung Malaysia service
- water.. Cut one ear of corn in half and team will inspect the product to determine whether it is covered by the warranty.
1.Wash the green onions and cut them set aside.
into sections: sli.ce the ginger. gor:gz ears 2.In a bowl, combine salt, chili powder, 2. Warranty Coverage: ® |f the damage is due to misuse or is outside the warranty, you will be responsible for
2.$cate the crucian carp, remove the a.t.. 9 pepper salt, cooking oil, light soy sauce, If the product has a manufacturing defect during the warranty period, you can contact the repair fees, parts costs, and one-way shipping costs if you opt for repair services.
internal ‘organs, and wash it. Make Spic Chili powder: 59 oyster sauce, and honey. Mix well. Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon ® Ifyou choose to cancel the repair for non-warranty products, you will be responsible
diagonal cuts on the surface, then place picy Pepper salt: 3g 3.Evenly spread the sauce over the corn. ] inDi
it Grilled S : : . verification of the defect, you can apply for free Warranty Repair Service. for both round-trip shipping costs.
Crucian carp: 1 (400g) itin a bowl. Cooking oil: 4g Wrap the sauced corn in aluminum foil
< 1d 3.In the bowl, add soy sauce, oyster Corn Light say sauce: 5g and place it on the grill. Note: Packing materials like boxes, interior foam, paper cards, user manual and other
o OoytsaUCE. 920 sauce, barbecue seasoning, green Oyster sauce: 4g 4.Preheat the air fryer to 190°C (375°F) consumables parts are not covered under warranty. Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
ster sauce: i i i i : : :
picy 4 Y onion sections, and ginger strips. Coat Honev: 10 and set the timer for 22 minutes to start appliance is used for commercial or semi-commercial purposes, or if the product
Grilled Barbecue seasoning: 10g the surface and inside of the fish evenly oney: 1Ug cooking. ) ] . o )
Fish Cooking oil: as needed with the marinade, then cover with 5Wait for the cooking to finish, and it's 3. Exclusion from warranty: does not comply with Malaysian product standards, including differences in voltage
Green onions: as needed plastic wrap and marinate for 2 hours. ready to enjoy! The warranty does not cover: and adapter compatibility.
. 4.Place the marinated crucian carp on the
Ginger: as needed grill rack in the pot. P 1.Clean the shrimp and remove the @ Normal wear and tear.
5.Preheat the air fryer, set the tempera- shrimp veins. Place them in a bowl and ® Use of the product in commercial usage. Contact us:
ture to 170°C, and the time to 13 add cooking oil, light soy sauce, salt, ® Alterations to the product spare part from non-authorized service centres. 1. General inquiry: Please contact our customer service team: +6010-8801010.
minutes, then start cooking. Fresh shrimp 3009 Eﬁpperupov;der, ‘an(f threhdifd gr:nger. ® Damage caused by improper use, including mishandling or damage by third parties 2. Live Chat: Joyoung Malaysia (Shopee/Lazada)
6.0nce cooking is finished, sprinkle with oil- Light soy sauce 15g oE x \/[/e lan rtr;warma € OZ da sn our ® No warranty for accessories/consumable parts. 3. Technical Support: Please contact our service centre at 03-8026 6226 (Highpoint Service
chili powder before serving. braised Cooking oil 10 -Evenly ptace the marinated shrimp on
raise 9 9 the grill. Network Sdn Bhd)
1.Wash the sweet potato, peelit, and cut it Shrimp Pepper powder to taste 3.Preheat the air fryer to 170°C (340°F) 4. Paid Repair Services (within warranty period): Operation Hours: 9am-6pm (Mon-Fri)
i - i i Shredded gi to tast i i . .
) ‘mto 8'5 PBZEF thick SL(;CQS' tarch and redaedgmgerto faste andks.et the timer for 10 minutes to start Free warranty repair service will not be applicable in any of the following situations, though Closed on Public Holiday
.In a bowl, add eggs and cornstarch, an cooking. ) ) . )
stir until there are no lumps. 4.Wait for the cooking to finish, and it's paid repair services are available:
Sweet potato: 1 350g) 3.Dip the sweet potato slices into the egg ready to serve! ® Products purchased from unauthorized dealers or sellers.
Caramel Eggs: 2 mixture and place them on the grill ® Product does not comply with Malaysia product standard, including differences in
’ rack. _
Pofato Cornstarch: 20g 4.Preheat the air fryer, set the tempera- voliage and adapter compatibility.
Chips Honey: as needed ture to 170°C, and the time to 14 ® Damage caused by improper use, maintenance, and storage.
minutes, then start cooking. ® Defects found after the warranty period has expired.
5.When there are 4 minutes left, remove ® Damage from unauthorized disassembly.
Lr;]et:szl\;‘/eeteatnpci)tgzzssrzije;aﬁ;:f honey ® Damage due to natural disaster, accidents, or ven beyond our control (e.g. acts of God,
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Joyoung

User Manual

Air Fryer
JAF-50F65

[ N |

C Please read this user manual carefully before using the product and keep it properly )




Safety Precautions

A Warning: Be alert to risks that may cause personal danger,
serious injury, or major property loss.
1.During operation, the temperature of the front, sides, and top surfaces of the
product will rise. Areas/surfaces marked with the “high-temperature surface”
symbol A\ will become hot during operation. Be careful to avoid burn injury.

2.To prevent electric shock or short-circuit hazards, do not immerse this product
and the power cord in any liquid.

& Note: Pay attention to risks that may cause personal injury or
property damage.

1.This product is not designed for use by people with physical, sensory, or mental
disabilities, or lack of experience and knowledge (including children), unless
supervised or instructed by a person responsible for their safety. Children should
be supervised to ensure they do not play with the product.

2.After opening the package, immediately dispose of the plastic bags to prevent
children from playing with them and causing suffocation.

3.Ensure there is enough space around the product during use, keeping at least 10cm
distance from surrounding objects to prevent oil smoke pollution or fire hazards.

4.Ensure the product operates on a flat surface. Do not operate on carpets, towels,
plastic, paper, or other flammable materials to prevent fire.

5.Do not place bagged, canned, or bottled items, cotton cloth, or flammable materials
on or cover the product during use to avoid fire or explosion.

6.Remove all packaging materials before use. Otherwise, the product may cause fire
or burns during operation.

7.This product is for household use only. Any commercial use, improper use, or
failure to follow this manual will void the warranty, and the company will not be
responsible for any resulting damage.

8.Keep the product at least 30cm away from fire sources to avoid damage or fire
hazards.



9.Never leave the product unattended during operation to prevent fire or other

hazards.

10.Unplug the product when not in use, during cleaning or moving, or if there is a
malfunction to prevent electric shock or accidental startup.

11.This product’s input voltage/frequency is 220-240V/50-60Hz. Before connecting the
product to the power supply, check if it matches the local power voltage. Higher or
lower voltage may damage components or affect product performance.

12.This is a Class | appliance. Ensure the grounding wire is properly grounded before
use to prevent electric shock.

13.Use a 10A or higher grounded socket exclusively. Ensure the plug is fully inserted
into the socket to prevent poor contact, which may cause overheating, short circuit,
or fire hazards.

14.Do not plug or unplug the power plug with wet hands to avoid electric shock.

15.Do not let the power cord contact high-temperature surfaces or wrap around table
edges. Avoid contact with sharp edges, burrs, or other protruding sharp objects to
prevent electric shock or fire hazards.

16.A hanging power cord can cause accidents. Position the power cord properly during
use to avoid tripping hazards.

17.When unplugging, hold the plug to pull it out. Do not pull or twist the power cord
forcefully to prevent damage and electric shock hazards.

18.1f the power cord is damaged, it must be replaced by the manufacturer, its service
department, or similar qualified personnel to avoid danger.

19.To prevent electric shock or short circuit, do not wash or immerse this product in
water or other liquids. Do not spray water on it to avoid damage or electric shock.

20.Do not insert pins, wires, or other metal objects into any gaps or openings in the
casing or base to prevent electric shock injuries.

21.Do not use external timers or remote controls to prevent short circuits or fire
hazards.

22.Do not place this product near high temperatures, strong magnets, or flammable
and explosive gases [such as natural gas, biogas] to avoid damage, malfunction, or
fire.

23.Do not touch the baking tray or baking tray handle during or before cooling to avoid

burn injury.



24.Do not use the product for purposes other than food baking.

25.Check if the timer knob is in the "0" position before use.

26.During operation, use the knobs or handles. Do not touch the high-temperature
surfaces or interior to avoid burns.

27.Do not operate the product empty (without any food) for a long time to prevent
self-ignition and resulting injuries or property loss. It is recommended not to use it
continuously for more than 3 hours.

28.Do not place any paper, plastic, or other flammable materials in the fryer during
use to avoid fire hazards.

29.Do not place glassware, sealed containers, or other explosive items in the fryer for
heating to avoid explosion hazards.

30.Ensure food does not touch the heating tube during use. Do not bake oversized food
to prevent smoke or fire.

31.When baking acidic foods with pH<-5 (such as vinegar, lemon juice sauces), wrap
them in aluminum foil.

32.The product generates high temperatures and steam during operation. Do not
touch or bring your face close to it. Be cautious when removing the frying basket to
avoid burns from escaping hot steam.

33.After use, turn the timer knob to the "0" position and unplug the plug.

34.Use heat-resistant items to handle high-temperature objects to avoid burns.

35.Clean the frying basket and baking tray after each use to prevent smoke or fire
from residue during future use.

36.The heating element surface still has residual heat after use. Let it cool before
cleaning to avoid burns injury.

37.Unplug the plug immediately after using the machine.

38.1f the product malfunctions or is damaged, stop using it and send it to the compa-
ny's after-sales service point for repair. Do not attempt to repair it yourself to avoid
danger.

39.Do not disassemble the product, as it may cause electric shock and injury. For
repairs, contact an authorized service center.

40.When discarding this product and its packaging, hand it over to a qualified
department for recycling. Cut off the power cord before discarding.

41.User should clean the frying basket surfaces in contact with food after use.



Warm Tips

® Before the first use, please remove the fryer and grill and clean them with detergent.

After cleaning, place them in the air fryer and preheat for 10 minutes to eliminate
any residual odors from packaging or transportation.

® [tis normalto see a small amount of smoke or smell a slight odor when starting to
use the product.

o Please use all original accessories provided with this product.



Dear user

Thank you for using the Joyoung Air Fryer. This manual is applicable to JAF-50F65,

All content in the book is for reference only when used and maintained by users. For any
matters not covered, please feel free to consult the local after-sales service center or the
customer service center.

This product complies with relevant laws, regulations, and standards for food contact

accessories. Please feel free to use it with confidence. May Joyoung Air Fryer brings
warmth, convenience, and health to your life.

A S

Start here, experience cooking!
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Components and Functions

Air
Inlet
Timer Knob
Air
Outlet

Temperature
Control Knob

Frying basket

Baking
tray
Footpad

Baking
tray

Note: Pictures are for reference only, the actual shape may vary.



Nurmlar Component Name Function
1 Ez?ﬁg{?#;g 0-200°C temperature adjustment
2 Timer Knob 0-60 minutes timer control
Air InL Air flows in through the air inlet to form hot air
3 ir Intet circulation
4 Air Outlet Air flows out through the air outlet to form hot air
circulation
5 Handle Used to push and pull the fryer
6 Baking tray Footpad | Used to hold food and place it in the fryer
. Used to enhance the stability of the grill and
7 Baking tray prevent friction with the fryer
8 Frying basket Used to place the grill

Product Usage Methods

Temperature Adjustment

® Turn the temperature control knob clockwise/counterclockwise to the desired tempera-

16014400t 120

ture. The adjustable range is 0°C-200°C.

o Note: During the operation of the air fryer, when the internal temperature exceeds the
preset value, the heating tube will stop heating. When the internal temperature cools below
the preset value, the heating tube will start heating again. This cycle ensures the internal

temperature remains at the preset value.




Timer Knob Setting

“ gt

® The timer knob can be set from 0 to 60 minutes, with a maximum setting of 60 minutes.
When set to the "0" position, the air fryer will be in a power-off state.
® Users can turn the timer knob clockwise to the desired position to set the time. When the

set working time is over, there will be a "ding” sound to remind you.

Quick Start Guide

1.Remove all packaging materials.

2.Take out the frying basket and baking tray, and remove the bubble wrap.

3.Clean the frying basket and baking tray with warm water, and wipe the air fryer side walls
and bottom with a cloth soaked in detergent. Use only after it is completely dry.

4.Place the air fryer on a stable surface.

5.Ensure there is enough space around the air fryer, keeping at least 10cm distance from

other items, and do not place any items at the air outlet.

Note

® Before the first use, please remove the frying basket and baking tray and clean them with
detergent. After cleaning, place them in the air fryer and preheat for 10 minutes to eliminate
any residual odors from packaging or transportation.

® |tis normal to smell an odor during the initial use, which is not a malfunction of the air fryer.



Instructions for Use

1.Place the baking tray in the frying basket.

2.Place the food on the baking tray according to its height, ensuring the food does not
exceed the height of the frying basket.

3.Push the frying basket into the air fryer and set the desired heating temperature
according to the recipe or personal preference.

4.Turn the timer knob clockwise to the appropriate working time, and the air fryer will start
working.

5.When the work is completed, the air fryer will make a "ding” sound to remind you and
automatically cut off the power.

6.Pull out the frying basket, place it on a table or heat-resistant support, and carefully
remove the food from the baking tray using heat-resistant items.

Tips:
® Do not use plastic or paper containers that are not heat-resistant to hold food in the air fryer.

Do not use glass or ceramic plates or lids.
® Adjust the working time according to personal taste. It is recommended to frequently check
® the food during the process to avoid burning.

For better grilling and baking results, it is recommended to preheat for 5-10 minutes before
® use.

The surface and air outlet of the air fryer may be very hot during and after operation. Do not
@ touch or move it to avoid danger.

The fryer is not a water-holding component. If the water level is too high, it may leak, which
@ is normal. It is recommended to clean the fryer and grill in the sink.

The front panel of the fryer is hollow inside. If water seeps in during cleaning, it is normal.
® Just letitdry.

Ensure the fryer is fully inserted into the machine during operation to avoid affecting the

® safety and cooking effect.



Troubleshooting

Fault Phenomenon

Cause Analysis

Solution

Product not
working

Power not plugged in

Plug the power cord into a
grounded socket

Timer knob not rotated

Rotate the timer knob to the
required cooking time

Fan not turning

Machine not powered
on

Insert the power plug and rotate
the timer knob

Motor damaged or
other components
short-circuited

Send to designated repair point
for repair

Cannot smoothly
push the fryer into
the product

Too much food,
exceeding the frying
basket surface

Reduce the amount of food and
choose an appropriate amount

Frying basket edge
deformed

Send to designated repair point
for repair

White smoke
coming out

Cooking oily food

Large amounts of smoke may leak
when cooking oily food, which is
normal

Residual oil residue
from previous cooking
in the fryer

Clean the fryer after each cooking

® |f the problem cannot be solved, do not disassemble the machine yourself. Please send

it to the local after-sales service department for repair.

® The above content may vary from the actual product due to model or component

changes. Please refer to the actual product. No further notice will be given.

Please understand!




Cleaning and Maintenance

1.Before cleaning the air fryer, turn off the switch and disconnect the power. Wait for the

product to cool completely before cleaning.

2.If there is oil on the walls of the air fryer cavity, wipe it with a soft cloth soaked in neutral
detergent.

3.The frying basket and baking tray can be removed and cleaned in water.

4.Do not immerse the entire product in water or other liquids to avoid electric shock or
malfunction.

5.After cleaning, let the product dry and store it in a cool, dry place.

Electrical Schematic Diagram

Thermostat

N o

Heating

E - } Motor@) 8\;: Tube
Micro Switch
L O—El—/»—}

Timer

Thermal Fuse



Salt: 2g
Cumin powder: 2g
Five-spice powder: 2g

Recipe Ingredients Instruction
1.In a bowl, add eggs, milk, corn oil, and

white sugar, and mix well.
2.Add cake flour and baking powder, and

stir until there are no dry lumps.
Eggs: 2 3.Transfer the batter into a piping bag and
Milk: 150g fill the paper cups until they are
Corn oil or butter- 110 one-third full. Add three blueberries,
9 . .

Blueberry | White sugar: 80g then continue filling to Seven—tehths full
. and add another three blueberries.
Muffin Cak§ flour: 250g 4.In a bowl, combine the chopped butter,
Cake Baking powder: 99 flour, and powdered sugar, and mix with

Butter: 129 your hands until crumbly. Sprinkle this
Flour: 20g mixture over the piped batter.
Powdered sugar: 129 5.Place the paper cups in the air fryer. Set
the temperature to 150°C and the time
to 17 minutes, then start cooking.
6.Wait for the cooking to finish, and it's
ready to enjoy
1.Clean the chicken thighs and pat them
dry. Wash the green onions and cut
Chicken thighs: 4 them into sections, and julienne the
Ginger: 20g ginger for later use.
Green onions: 3-5 stalks 2.Place the chicken thighs in a bowl,
Spicy Soy sauce: 13g adding cooking oil, green onion
Chicken Cooking oil: 10g sections, ginger strips, soy sauce, salt,
Thighs Chili powder: 5g five-spice powder, chili powder, and

cumin powder. Mix well and marinate
for 4 hours; if you have time, seal and
refrigerate overnight.

3.Place the marinated chicken thighs on
the grill rack.




Recipe

Ingredients

Instruction

Spicy
Chicken
Thighs

4.Preheat the air fryer, set the tempera-
ture to 170°C, and the time to 23
minutes, then start cooking.

5.Wait for the cooking to finish, and it's
ready to enjoy!

Spicy
Grilled
Fish

Crucian carp: 1 (400g]
Soy sauce: 10g

Oyster sauce: 20g
Barbecue seasoning: 10g
Cooking oil: as needed
Green onions: as needed
Ginger: as needed

1.Wash the green onions and cut them
into sections; slice the ginger.

2.Scale the crucian carp, remove the
internal organs, and wash it. Make
diagonal cuts on the surface, then place
itina bowl.

3.In the bowl, add soy sauce, oyster
sauce, barbecue seasoning, green
onion sections, and ginger strips. Coat
the surface and inside of the fish evenly
with the marinade, then cover with
plastic wrap and marinate for 2 hours.

4.Place the marinated crucian carp on the
grill rack in the pot.

5.Preheat the air fryer, set the tempera-
ture to 170°C, and the time to 13
minutes, then start cooking.

6.0nce cooking is finished, sprinkle with
chili powder before serving.

Caramel
Potato
Chips

Sweet potato: 1 (350g)
Eggs: 2

Cornstarch: 20g
Honey: as needed

1.Wash the sweet potato, peel it, and cut it
into 0.5-0.8¢cm thick slices.

2.In a bowl, add eggs and cornstarch, and
stir until there are no lumps.

3.Dip the sweet potato slices into the egg
mixture and place them on the grill
rack.

4.Preheat the air fryer, set the tempera-
ture to 170°C, and the time to 14
minutes, then start cooking.

5.When there are 4 minutes left, remove
the basket and brush a layer of honey
on the sweet potato slices, then




Recipe Ingredients Instruction
Caramel continue baking until done.
Potato 6.0nce finished, it's ready to enjoy!
Chips
1.Wash the corn thoroughly and drain the
water. Cut one ear of corn in half and
Corn: 2 ears set aside. ) .
2.In a bowl, combine salt, chili powder,
Salt: 3g ) .
o pepper salt, cooking oil, light soy sauce,
Spicy Chili powder: 59 oyster sauce, and honey. Mix well.
Grilled Pepper salt: 3g 3.Evenly spread the sauce over the corn.
ree Cooking oil: 4g Wrap the sauced corn in aluminum foil
Corn Light soy sauce: 5g and place it on the grill.
0 ] 4. Preheat the air fryer to 190°C (375°F)
yster sauce: 4g . .
and set the timer for 22 minutes to start
Honey: 10g .
cooking.
5.Wait for the cooking to finish, and it's
ready to enjoy!
1.Clean the shrimp and remove the
shrimp veins. Place them in a bowl and
add cooking oil, light soy sauce, salt,
Fresh shrimp 300g pepper powder, and shredded ginger.
il Light soy sauce 15g Mix well and marinate for half an hour.
) ) ) 2.Evenly place the marinated shrimp on
braised Cooking oil 10g the grill
Shrimp Pepper powder to taste 3.Preheat the air fryer to 170°C (340°F)

Shredded ginger to taste

and set the timer for 10 minutes to start
cooking.

4.Wait for the cooking to finish, and it's
ready to serve!




Terms & Conditions of Warranty

1. Warranty Period:

This product comes with a two year manufacturer’'s warranty effective from the purchas-
ing date on valid proof-of-purchase, original receipts or invoices or delivery date [if the

delivery date is later than the purchasing date).

2. Warranty Coverage:
If the product has a manufacturing defect during the warranty period, you can contact
Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon
verification of the defect, you can apply for free Warranty Repair Service.
Note: Packing materials like boxes, interior foam, paper cards, user manual and other
consumables parts are not covered under warranty.

3. Exclusion from warranty:
The warranty does not cover:
o Normal wear and tear.
® Use of the product in commercial usage.
® Alterations to the product spare part from non-authorized service centres.
® Damage caused by improper use, including mishandling or damage by third parties

® No warranty for accessories/consumable parts.

4. Paid Repair Services (within warranty period):
Free warranty repair service will not be applicable in any of the following situations, though
paid repair services are available:
® Products purchased from unauthorized dealers or sellers.
® Product does not comply with Malaysia product standard, including differences in
voltage and adapter compatibility.
Damage caused by improper use, maintenance, and storage.
Defects found after the warranty period has expired.

Damage from unauthorized disassembly.

Damage due to natural disaster, accidents, or ven beyond our control (e.g. acts of God,



floods, accidents, governmental orders)

® Failure or damage due to misuse or abuse such as incorrect operation, liquid

exposure, inappropriate voltage, or transportation damage.

5. Charges for Non-Warranty Repairs
® After receiving the defective product sent by the customer, Joyoung Malaysia service
team will inspect the product to determine whether it is covered by the warranty.
® |f the damage is due to misuse or is outside the warranty, you will be responsible for
the repair fees, parts costs, and one-way shipping costs if you opt for repair services.
® |f you choose to cancel the repair for non-warranty products, you will be responsible
for both round-trip shipping costs.

Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
appliance is used for commercial or semi-commercial purposes, or if the product
does not comply with Malaysian product standards, including differences in voltage
and adapter compatibility.

Contact us:

1. General inquiry: Please contact our customer service team: +6010-8801010.

2. Live Chat: Joyoung Malaysia (Shopee/Lazada)

3. Technical Support: Please contact our service centre at 03-8026 6226 [Highpoint Service
Network Sdn Bhd)

Operation Hours: 9am-6pm (Mon-Fri)

Closed on Public Holiday
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