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electrical leakage or accidental start-up.

Joyoung

Safety Precautions

User Manual

Air Fryer
JAF-65F09

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

A Warning: Be aware of risks that could result in personal injury, serious harm, or

significant property damage.

1. During operation, the surface temperature of the front, left and right sides, and
upper part of the product will increase. Areas/surfaces labeled with the "high-tem-
perature surface” symbol A\ may become hot during operation. Please be careful
to avoid burn injury.

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

Caution: Pay attention to risks that could cause personal injury or damage to
property.

1. This product is not intended for use by individuals with physical, sensory, or mental
disabilities or lack of using experience or knowledge (including children) unless
supervised and guided by a responsible person regarding the use of the product. Keep
children away from this product to ensure they do not play with it.

2. After opening the packaging, please immediately put the plastic bag into the trash can

to prevent children from playing and posing a risk of suffocation.

3. When using the product, sufficient space should be left around and at least 10cm
away from surrounding objects to prevent oil fumes from contaminating furniture and
even causing fire hazards.

. Ensure the product operates on a flat surface. Do not operate this product on flamma-

~

ble materials such as carpets, towels, plastic, paper, etc. to prevent fire hazards.

&)

During use, please do not place bagged, canned or bottled items, cotton gauze or
flammable materials on or cover the product to avoid fire and explosion.

o~

. When using, all packaging materials must be removed, otherwise the product may
cause fires, burns, etc. during operation.

~

This product is for household use only. The company is not responsible for any
malfunctions resulting from commercial use, inappropriate use, or failure to follow
the instructions in this manual. Such malfunctions and damages are not covered by
the warranty.

®

The product must be kept at least 30cm away from sources of fire to avoid damage or
fire hazards.
9. Never leave the product unattended during operation to prevent fire or other hazards.

10. When no one is using this product, cleaning or moving it, or when the product

malfunctions, please be sure to unplug the power plug to prevent damage caused by

11. The input voltage/frequency of this product is 220-240V/50-60Hz. Before connecting
the product to the power supply, please check if it matches the local power supply
voltage. High or low voltage may damage components or affect product performance.

12. Class | electrical appliances, please ensure that the grounding wire is well grounded
before use to avoid electrical leakage accidents.

13. It is necessary to use a socket with a grounding of 10A or above separately, and the
plug must be thoroughly inserted into the socket to prevent poor contact from
causing overheating and burning of components, leading to short circuits or fire
hazards.

14. Itis strictly prohibited to insert or unplug power plugs with wet hands to avoid electric
shock.

15. Please do not let the power cord come into contact with high-temperature surfaces or
wrap around the edge of the table, and do not come into contact with sharp edges,
burrs, or other protruding sharp objects. To prevent electrical leakage, electric shock
or fire.

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 and do not forcefully pull or twist the power cord to
prevent damage and kettleential leakage hazards.

18. If the power cord is damaged, in order to avoid danger, it must be replaced by
professionals from the manufacturer, their maintenance department, or similar
departments.

19. To prevent hazards such as electric shock or short circuit, do not rinse or soak this
product in water or other liquids, and do not spray water on it to avoid device damage
or leakage.

20. Do not insert pins, wires, or other metal objects into any gaps or openings in the shell
or base to prevent electric shock and injury accidents.

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

22. Do not place this product near high temperature, strong magnetic, flammable and
explosive gases (such as natural gas, biogas, etc.) to prevent device damage,
malfunction or fire.

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

24. 1t is strictly prohibited to use the product for purposes other than baking food.

25. Please check if the control interface is clear and effective before use.

26. During work, please use handles and do not touch the high-temperature surface or

interior of the product to avoid burns.
27. This product should not be burned empty for a long time (without adding any ingredi-

ents) to prevent accidents such as spontaneous combustion and property damage. It

is recommended not to use continuously for more than 3 hours.

N

8. It is strictly prohibited to place any flammable materials such as paper or plastic in
the fryer during use to avoid the risk of fire.

29. Do not place explosive materials such as glassware and sealed containers in the fryer

for heating to avoid the risk of explosion.

30. Ensure that food does not touch the heating tube during use; Please do not grill food
that is too large, as it may cause smoke and fire

31.If frying acidic ingredients with pH<5 (such as vinegar, lemon juice, and other sauces],
be sure to wrap them with 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, please cancel the working status first and then unplug the plug.

34. Please use high-temperature insulation materials to remove high-temperature items
to prevent 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. Please unplug the machine immediately after use.

38. If the product malfunctions or is damaged, please stop using it and send it to our

company’'s after-sales service point for repair. Do not 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, please hand it over to a qualified

department for recycling. When discarding, please cut off the power cord.

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

® Before the first use, please remove the fryer pot and grill and clean them with a
cleaning solution. After cleaning, place them in an air fryer and preheat for 10
minutes to eliminate any residual odors during packaging or transportation.

e At the beginning of use, there may be a small amount of smoke or slight odor
emitted, which is a normal phenomenon

® Please use the original accessories of this product.

Dear user

Thank you for using the Joyoung Air Fryer. This user manual is applicable to JAF-65F09,
All content in the book is for reference only when used and maintained by users. For any
matters not covered, please feel free to injury 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.

Start here, experience cooking!
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Component and Function Description (including interface introduction)

Operation
panel
Visual
Window
Air o Lower
outlet S|l\cpne baking
baking tray
tray

Frying
basket

Base note: The picture is for reference only, for specific shape,
please refer to the actual product

No. | Component names Function

1 operation panel Used for operating various functional buttons

2 | Visual Window Used to observe the baking effect of food inside the cavity

3 Air outlet Used to dissipate heat
4 | Airinlet Used for inhaling cold air and reducing temperature
5 Upper baking tray | Used for placing food

Used to place the grill and fryer for friction, while limiting

b Silicone baking tray the grill

7 Lower baking tray | Used for placing food

8 | Frying basket Used for placing grills

9 Handle

Used for pushing frying pots

Quick Use Guide

Preparation before first use

1. Remove all packaging materials.
2. Take out the frying basket, upper baking tray, lower baking tray, and remove the

packaging bag.

w

. Clean the frying basket and baking tray with warm water, wipe the side walls and

bottom of the air fryer with a damp cloth soaked in cleaning solution, and wait until
completely dry before use.

o~ o A~

. Put the frying pot into the machine.
. Place the air fryer on a stable surface and use a separate power cord.
. Adequate space should be reserved around the air fryer to ensure a minimum

distance of 10cm from the surface to other objects, and no objects should be placed
at the air outlet.

When using it for the first time, there may be an odor, which is a normal phenome-
non and not a malfunction of the air fryer.
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. . 6. Press the "+" and "-" keys to adjust the temperature, time, and wind speed (also can Touch button interface : :
ecipe 5 . .
Product usage instructions be adjusted during the setting and working processes through the “Time/Tempera- Electrical schematic diagram Symptom Reason Analysis Troubleshooting Maintenance and Care P Recipe Ingredients sirueieon
1. Infilter oil mode, place the lower baking tray in the frying basket and place the food on ture/Wind Speed” button] lgcr)vgwducrfiwsfislodalsol\alzlpr?e Reduce ingredients and choose the 1. Before cleaning the air fryer, please cut off the power and unplug the plug, and wait for 1. Take outthdef"el%g tangrelljts arg%gufthlflen;]wwthtthe
the ‘Lower baking tray properly; In the paper lme}rs mode, placg the paper liners on the Hr - Temp - Fan Speed Corresponding Table Light Unable to smoothly| S face of th% PRI right amount of ingredients the product to cool completely before proceeding. Recipe Ingredients Instruction egg custard filling until about 80% full, then place
baking tray, and then place the food properly in the paper liners; In the shallow fry push the fryer into ymng p 2 Ifthere is oil stai h L of the air f hamb L e it with t d Egg tart shells: 7 (105g) them on the grill rack. ) i
mode, there is no need to place a baking tray, simply place the food in the frying Max time Lower heating tube the product » » Comact the local after ealos cervice .If there is oi s}tams on the wall of the air fryer chamber, please wipe it with a soft damp 1. Peel the bananas and place them on the Eqg Terts Eqq custard filling: as 2.Power on the air fryer, touch the “"Menu “buttorjv,
basket properly; In double-layer mode, place the food on the upper and lower baking 5 90min 300min 96h Upper heating tube Fan Explosion pot deformation department for repair cloth soaked in neutral detergent. softgned pancakewraps, rolling them tightly. needed select the "Eqgg Tart” function, Pressthe Mode
. - . : Temperaturet(°C) 3. Clean all accessories including fryers and grills with neutral cleaning agents. 2. Cut into small pieces about 1-1.5cm long, lay buttf)n to choose Fhe Filter Oil” mode, and click
tray respectively, and then place the baking tray in the frying basket (note that the them flat on the grill rack, brush the surface the "Start/Cancel” button to begin bakin
upper baking tray is placed on top of the lower baking tray). 35-50 F(1-5) F(1-5) / When baking greasy ingredients, 4. Do not immerse the entire product in water or other liquids for cleaning to avoid the with egg yolk an% sprinktle with white 3. Wait for the cooking to finish. 9 9
2. According to the height of the food, place it reasonably to ensure that it does not 51-120 F(1-5) F(1-5) / Publi neutial lne Upper Loht Fan I'am baking greasy there will be a large amount of risk of electric shock or functional failure. _ Bananas: 2 sesame seeds. 1.In a bowl, add eggs, milk, corn oil, and white
| heating tube ingredients smoke leakage, which is a normal ) ) . . Crispy Banana | Pancake wrap: 2 sheets . B B .
exceed the height of the frying basket. ~120 F(1-5) / / o Lower Digital tube display board Emitting white 5. After cleaning, store the product in a cool and dry place after it has dried. rspy p: 3. Power on the air fryer, touch the "Menu sugar, and mix well.
i i i i i " heating tube 9 phenomenon Bites Eggyolk: 1(15g) 8 - : . . I
3. Push the fryer basket into the air fryer, plug in the power, and the display screen will ° % @ @ Zero line E5-E3— smoke button, select the “Manual” function, then 2. Add cake flour and baking powder, and stir until
light up, indicating that the machine has been powered on normally. T ! ) Sroundwire T it There are still oil residues | Please make sure to clean the fryer Tip: Black sesame seeds: o taste press the "Mode” button to choose the "Filter Eggs: 2 there are no dry lumps.
4. Power on the machine, press the "Function” button, select the menu you want to cook, D F-1—= F-5=gentle wind = strong wind v Power supply board from the last baking in the | after each baking session Oil" mode. Adjust the fan speed to F-5, set Milk: 150g 3. Transfer the batter into a piping bag, and fill the
and the selected menu light will stay on @ Adjusting the temperature from low to high [>50°C or 120°C ] and automatically frying pan o Do not use Non-heat resistant containers such as plastic or paper to carry food into the temperature to 170°C, and the time to 10 Corn oil or butter: 110g paper cups until they are filled about one-third full
; S ) ) . . hanging the default working time is a normal phenomenon f— the air fryer. minutes, then click the “Start/Cancel” button Whi - 80 Add three blueberries, then continue filling to
5. Aft lecting th djust th k de b the "Mod c = Spaced keypad +LED display - ; - c - Blueber ite sugar: 80g , g
butignse\f/ii‘cnhg infturzgzufvo\{,loru rfwaorn;:s-Ju"Sthe:} cii[io lzgerrmiinirsy psrrfaslsl‘or:/s frein Oaned (® To enhance the overall user experience, when the set temperature is = 200°C , the § R E51 Open circuit of cavity Contact the local after-sales service e Do not use glass or ceramic plates or lids. to begin baking. . Muffin Cglke Cake flour: 250g seven-tenths full and add another three
' . : X  bap ' ying. F-1 and F-2 gear speeds are equal to the F-3 gear speed, which is a normal lemperature  temperature sensor department for repair ; ; 4. Wait for the cooking to finish. Baking powder: 9g blueberries.
double-layer”, as shown in the table below. The foot pads on the grill are food grade and do not need to be removed, allowing for .
: phenomenon Short circuit of cavity Contact the local after-sales service direct frying 1. Clean the chicken thoroughly, wash it, and Butter: 129 4 Ina bowl, combine the chopped butter, flour, and
Meny ——Mode Filter oil Paper Liners | ShallowFry | Double-layer @ The motor starts working, running in F-4 gear for 1 minute, and then turning to the [Light/Timer] Button E2 sensor department for repair e For better frving effect. it i ded to preheat for about 5 minutes bef drain the water. Remove the head, tail, and Flour: 20g powdte;[edssugirl,aw mix with your 2a”d_5 “éml
self cooking o O O O set gear is a normal phenomenon 1. During machine operation, it is used to turn on and off the lights. temperature  temperature Sor ef erd rymgbe ectt |sdrectzjrwf1rhzn ?th oupre‘ ga ofr i foub trtmnu es“ elore use. _feetbtheli cut open the abdomen and place it Powdered sugar: 129 E;L;gr y. Sprinkle this mixture over the pipe
® In addition to manual,defrost and reheat, the other eleven functions come with (Lighting time is 1 minute) . | Contact the local after-sales service e Some foods can be wrapped and fried with alluminium foil for better results. inabowl. v : ) )
chicken wings O O O O intelligent tion technoloay that autornatically adiust King ti gnting i : : : E53 Chassis sensor open circuit department for repair The time and temperature can be adjusted according to personal preferences, and 2. Slice the ginger and garlic, and add them to 5 Place the papercu;ismthe air fryer. Set the
intelligent compensation technology that automatically adjusts cooking time 2. After selecting the menu, long press to enter the timer function, and the cooking N be ob b n N " 4 food burni the bowl along with soy sauce, dark soy temperature to 150°C and the time to 17 minutes,
sweet potatoes O X X X based on .the working conqmons of.the. machlr.we. For gxampte, if the .cookmg time will done when the timer is end. : .| Contact the local after-sales service the process can be observed by puting outthe pot at any tlme to avoid foo urning. sauce, star anise, Sichuan peppercorns, and then start cooking. - )
french fries O X % X for selecting the French fries function is 30 minutes, it may automatically change [Model button ES4 Chassis sensor short circuit department for repair When the air fryer is in operation and for a period of time after operation, the salt. 6. Wait for the cooking to finish, and it's ready to enjoy.
ot to 28 minutes or 32 minutes within one minute after startup, which is a normal e If the menu has multinle modes. it can switch between four modes: oil filtration temperature on the outer surface and air outlet may be very high. Do not touch or 3. Rub the marinade evenly inside and outside 1. Cteaf\the green Qnions [Cgtinto»s‘ectionS],SUce
eig arts 8 é é 8 phenomenon. paper tray, tender fryiFerg and dovuble layer ’ ' Troubleshooting and Solutions E14 Higth t(impe[ature gontatct thet Lfocal after-sales service move it at will to avoid danger. Whole chicken: 1(1000g) thhel chickden. Usea S\Ifew;rtvo makecsmall " ) t;:alge‘?gircv:raunc?ai:cceatrgeri:‘fgvg]t‘flwlep\??ger;i i
skewers ' ' B : protection atarm epartment for repair o When frvi ; ; - - v f Soy sauce: 30g oles and massage for 5 minutes. Cover wit| . ! ! ' .
. - . . . ) ying continuously, pay attention to cleaning up the residue in the previous pot ; > .
. -1 button ) - - . . ) G - 25 plastic wrap and refrigerate for at least 4 wash it. Make diagonal cuts on the surface, then
cakes O % % % 7. To make an timer, long press the “light/timer” button to enter the timer setting [-1 ) ) - inger: 25g e
boe/mutt o o o o interface (no timer for defrost and reheat) e Used to reduce temperature, time, and wind speed, with three adjustments. Symptom Reason Analysis Troubleshooting E13 khoengrt:r::atfiar:éutfrrt]%g?aatcuhre Contact the local after-sales service to avoid burning, smoking, or affecting the appearance of the food when frying again. Crispy Roast | Dark soy sauce: 5g , EOUFS- ) e chicken from Crucian carp: 1 (400g) 3 ﬁﬁ;zlég\;j Z(Zivc\i/léoy sauce, oyster sauce

eer/mutton " " ; ; ; i i Garlic: 50 . Remove the marinated chicken from the . : ' ' ,

- 8. Pre5§ the Start/.Cancel button to sta”rt the mach\"ne, and the machmg will start [Start/Cancell button The power supply is not Insert the power cord plug into the point department for repair Chicken Sfarr‘:niseg- 5 pieces bowl, discarding the star anise, garlic, and goytsauce. 10_920 barbecue seasoning, green onion sections, ginger
shrimp O O O O working. (In the timer mode, press the "Start/Cancel” button to start the timer) e Used for starting and shutting down machine operations. plugged in grounding socket _ Dred Sichon sempercoms: 5| peppercorns (the marinade will bur yster sauce: 20g strips and diced chill peppers to the bowl Coat
roasted chicken ) O X X (D During the fresh keeping timer process, the fan and heating tube starting up is a [+1 button R ———— E19 Motor abnormal alarm go”tatd thet fcal after-sales service pie‘ces chuanpepp | Cookedwith the chicken). Slightly apen the Spicy Grilled Ezgilerf;ife;j;’;gfegog the surface and inside of the fish evenly with the

: : . epartment for repair ; X . : i . :
fish O O O X normal working phenomenon. e Used to increase temperature, time, and wind speed, with three adjustments. pushe{j ir? glace andthe | Push thtehfrtYiEQ pan into Ptlaﬁe_ to P P Salt: 3g . gucken a”a ptac? itflaton tr:wehgr‘\vlbrack; Fish Green onions: as needed ng:zzgsfotrgnhf)ivresrw‘th plastic wrap and
- - . . R - The product is . . ' ensure tha e micro switch is Honey: to taste . Power on the air fryer, touch the Menu Ginger: as needed ! -
dried fruits O X X O 9. Whenlthe WO;k LS Compr:(_?YEd. F[Eere will be allbeep sot:]ndkmd\catmg thatdthekcookmg s . [Menul buttoh v _ not veorkmg mg;;\z'tm 1S not triggered e If the problem cannot be solved, do not disassemble the machine privately. Please button, select the “Roast Chicken” function, Chiﬁ peppers: as needed |- Placeafoll tray on the grill rack, and put the
defrost 0 x < % comp ete, an the rachine wi automat.\ca y entalelrf e keep warm mode (keep warm Used for selecting 14 menu functions on the interface. - : send it to the local after-sales service department for repair. press the "Mode” button to choose the “Filter Spring onions : as needed marinated fish into the tray. i .
time of 15 minutes), with the interface displaying "b". [HR, Temp/Fan Speed] button Machi  started Put it into the fryer, set the working o If the ab tent d \ match the actual product due to ch ! del 0il" mode, and click the “Start/Cancel” button 5. Preheat the air fryer, press the "Menu” button,
reheat O X % X 10. If keep warm is not required, press the “Start/Cancel” button to cancel, remove the o Used for switching between three states: time, temperature, and wind speed, and can achine not starte state, and touch the start button € above COF en ofes no hma ¢ le acdua p.roh ue ¢ U? 0 a.nge?hm r:o € for to begin roasting. select the "Fish” function, choose the "Mode", and
. i i fryer, place it on a table or heat-resistant items, and carefully remove the food from . . . ) ' P ' - components, please refer to the actual product without further notice. Thank you for 6. Once roasting is complete, you can brush a press "Start/Cancel" to begin cooking.
S. aner IE\S menu,ffrymg mo:e can bf t?elecltedt. ; thye leJGr Jeing Moot resistant mauiation materiols Y be switched during the setting and working processes. Motor d?mige or short gontact the lfocat after-sales service your understanding! layer of honegl on the Zurface according to 6. 0nce cooking is finished, sprinkle with chili
: Under the menu, frying mode cannot be selecte : circuit of other components | department for repair der bef i
your preference. powder before serving.
. floods, accidents, governmental orders)
; ; 3 ' : ' Terms & Conditions of Warranty ' '
Recipe Ingredients Instruction Recipe Ingredients Instruction — ® Failure or damage due to misuse or abuse such as incorrect operation, liquid
Single Layer Method 4. Power on the air fryer, touch the "Menu” button, 1. Warranty Period: exposure, inappropriate voltage, or transportation damage.
1. Wash the lemons and slice them into 0.2-0.3 cm select the "Manual” function, press the "Mode” . . . .
thick slices and set aside. button to choose the “Shallow Fry” mode. Set the This product comes with a two year manufacturer’s warranty effective from the purchas-
2. Arrange the lemon slices flat on the grill rack in Dry-Fried temperature to 180°C, time to 15 minutes, and ing date on valid proof-of-purchase, original receipts or invoices or delivery date (if the 5. Charges for Non-Warranty Repairs
. gfvfeortbn the air fryer, touch the “Function” Green Beans {anbspged tokF—S. Click the “Start/Cancel” button delivery date is later than the purchasing date). ® After receiving the defective product sent by the customer, Joyoung Malaysia service
. : 0 begin cooking. i : L
button, select the “Dried Fruit” function, press 5. Wait for the cooking to finish, and it will be ready team will inspect the product to determine whether it is covered by the warranty.
the "Mode” button to choose the “Filter Oil" to serve. 2. Warranty Coverage: ® |f the damage is due to misuse or is outside the warranty, you will be responsible for
mode, and click the “Start/Cancel” button to ) . . ) . . . .
begin baking. 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.
Lemons: 3 (300g) 4. Wait for the baking to finish. Joyoung Malaysia after-sales service team or authorized distributor/retailer. Upon ® |f you choose to cancel the repair for non-warranty products, you will be responsible
DriedLemons || oons:5 (500g)
. Double Layer Method verification of the defect, you can apply for free Warranty Repair Service. for both round-trip shipping costs.
1. Wash the lemons and slice them into 0.2-0.3 cm Note: Packing materials like boxes, interior foam, paper cards, user manual and other
2 tli?tlck St“hcez an&isett as‘de-'u kinthe pot consumables parts are not covered under warranty. Note: SC Alliances (M) Sdn Bhd reserves the right to reject any warranty claim if the
. Place the double-layer grill rack in the pot,
arranging the lemory1 Sugces on the grill rpack with appliance is used for commercial or semi-commercial purposes, or if the product
one layer on thg top and one on the bott‘omv: 3. Exclusion from warranty: does not comply with Malaysian product standards, including differences in voltage
3. Power on the air fryer, touch the “Function d adant tibilit
button, select the “Dried Fruit” function, press The warranty does not cover: and adapter compatibiity.
the "Mode” button to choose the “Pouble Layer” e Normal wear and tear.
Ll%?;‘bzl?n;“cmhe Start/Cancel" button to ® Use of the product in commercial usage. Contact us:
4. Wait for the baking to finish. ® Alterations to the product spare part from non-authorized service centres. 1. General inquiry: Please contact our customer service team: +6010-8801010.
1. Place the frozen chicken wings on the grill rack in ® Damage caused by improper use, including mishandling or damage by third parties 2. Live Chat: Joyoung Malaysia (Shopee/Lazada)
, tge pot. i e Mo ® No warranty for accessories/consumable parts. 3. Technical Support: Please contact our service centre at 03-8026 6226 [Highpoint Service
. . I . Power on the air fryer, touch the "Menu” button,
Emﬁggwm . Eirg(:z:g chicken wings: 8 select the "Defrost” function, press the "Mode” Network Sdn Bhd)
o b#ttf?g t?-&goose[t'h; “Fltter g‘lﬂ moge, and click 4. Paid Repair Services (within warranty period): Operation Hours: 9am-6pm (Mon-Fri)
3 {/V;t fgfthe f%?;:\;e\/ingutgig:smggh thawing. Free warranty repair service will not be applicable in any of the following situations, though Closed on Public Holiday
paid repair services are available:
Green beans: 300g e Products :
e . purchased from unauthorized dealers or sellers.
Cooking oil: 10g 1. Wash the green beans and cut them into small
Soy sauce: 10g sections. Blanch them in boiling water, drain, ® Product does not comply with Malaysia product standard, including differences in
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User Manual

Air Fryer
JAF-65F09

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




Safety Precautions

Warning: Be aware of risks that could result in personal injury, serious harm, or
significant property damage.

-

. During operation, the surface temperature of the front, left and right sides, and
upper part of the product will increase. Areas/surfaces labeled with the "high-tem-
perature surface” symbol A\ may become hot during operation. Please be careful
to avoid burn injury.

2. To prevent electric shock or short circuit hazards, do not immerse this product and

power cord in any liquid.

Caution: Pay attention to risks that could cause personal injury or damage to
property.

. This product is not intended for use by individuals with physical, sensory, or mental
disabilities or lack of using experience or knowledge (including children) unless
supervised and guided by a responsible person regarding the use of the product. Keep
children away from this product to ensure they do not play with it.

2. After opening the packaging, please immediately put the plastic bag into the trash can

to prevent children from playing and posing a risk of suffocation.

3. When using the product, sufficient space should be left around and at least 10cm

away from surrounding objects to prevent oil fumes from contaminating furniture and

even causing fire hazards.

~

. Ensure the product operates on a flat surface. Do not operate this product on flamma-
ble materials such as carpets, towels, plastic, paper, etc. to prevent fire hazards.

. During use, please do not place bagged, canned or bottled items, cotton gauze or
flammable materials on or cover the product to avoid fire and explosion.

&)

o

When using, all packaging materials must be removed, otherwise the product may
cause fires, burns, etc. during operation.

~

This product is for household use only. The company is not responsible for any

malfunctions resulting from commercial use, inappropriate use, or failure to follow

the instructions in this manual. Such malfunctions and damages are not covered by

the warranty.

8. The product must be kept at least 30cm away from sources of fire to avoid damage or
fire hazards.

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

10. When no one is using this product, cleaning or moving it, or when the product

malfunctions, please be sure to unplug the power plug to prevent damage caused by



20.

22.

23.

24.
25.

26

electrical leakage or accidental start-up.

. The input voltage/frequency of this product is 220-240V/50-60Hz. Before connecting
the product to the power supply, please check if it matches the local power supply
voltage. High or low voltage may damage components or affect product performance.

. Class | electrical appliances, please ensure that the grounding wire is well grounded
before use to avoid electrical leakage accidents.

. It is necessary to use a socket with a grounding of 10A or above separately, and the
plug must be thoroughly inserted into the socket to prevent poor contact from
causing overheating and burning of components, leading to short circuits or fire
hazards.

. Itis strictly prohibited to insert or unplug power plugs with wet hands to avoid electric
shock.

. Please do not let the power cord come into contact with high-temperature surfaces or
wrap around the edge of the table, and do not come into contact with sharp edges,
burrs, or other protruding sharp objects. To prevent electrical leakage, electric shock
or fire.

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

. When unplugging, hold the plug and do not forcefully pull or twist the power cord to
prevent damage and kettleential leakage hazards.

. If the power cord is damaged, in order to avoid danger, it must be replaced by
professionals from the manufacturer, their maintenance department, or similar
departments.

. To prevent hazards such as electric shock or short circuit, do not rinse or soak this

product in water or other liquids, and do not spray water on it to avoid device damage

or leakage.

Do not insert pins, wires, or other metal objects into any gaps or openings in the shell

or base to prevent electric shock and injury accidents.

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

Do not place this product near high temperature, strong magnetic, flammable and

explosive gases (such as natural gas, biogas, etc.] to prevent device damage,

malfunction or fire.

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

burn injury.

It is strictly prohibited to use the product for purposes other than baking food.

Please check if the control interface is clear and effective before use.

. During work, please use handles and do not touch the high-temperature surface or



interior of the product to avoid burns.
7. This product should not be burned empty for a long time (without adding any ingredi-
ents) to prevent accidents such as spontaneous combustion and property damage. It

N

is recommended not to use continuously for more than 3 hours.

N
oo

. It is strictly prohibited to place any flammable materials such as paper or plastic in

the fryer during use to avoid the risk of fire.

29. Do not place explosive materials such as glassware and sealed containers in the fryer
for heating to avoid the risk of explosion.

30. Ensure that food does not touch the heating tube during use; Please do not grill food
that is too large, as it may cause smoke and fire

31. If frying acidic ingredients with pH<5 [such as vinegar, lemon juice, and other sauces),
be sure to wrap them with 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, please cancel the working status first and then unplug the plug.

34. Please use high-temperature insulation materials to remove high-temperature items
to prevent 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. Please unplug the machine immediately after use.

38. If the product malfunctions or is damaged, please stop using it and send it to our
company's after-sales service point for repair. Do not 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, please hand it over to a qualified
department for recycling. When discarding, please cut off the power cord.

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

Warm tips

® Before the first use, please remove the fryer pot and grill and clean them with a
cleaning solution. After cleaning, place them in an air fryer and preheat for 10
minutes to eliminate any residual odors during packaging or transportation.

e At the beginning of use, there may be a small amount of smoke or slight odor

emitted, which is a normal phenomenon
® Please use the original accessories of this product.



Dear user

Thank you for using the Joyoung Air Fryer. This user manual is applicable to JAF-65F09,
All content in the book is for reference only when used and maintained by users. For any
matters not covered, please feel free to injury 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.

(l—
q

Start here, experience cooking!
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Component and Function Description (including interface introduction)

Operation l

panel
Visual
Window
Air - Lower
outlet Silicone baking
c baking

tray
tray

Frying
basket

Base note: The picture is for reference only, for specific shape,
please refer to the actual product



No. | Component names Function

1 operation panel Used for operating various functional buttons

2 | Visual Window Used to observe the baking effect of food inside the cavity
3 Air outlet Used to dissipate heat

4 | Airinlet Used for inhaling cold air and reducing temperature

5 Upper baking tray | Used for placing food

6 Silicone baking tray tLLseegrtﬁ place the grill and fryer for friction, while limiting
7 | Lower baking tray | Used for placing food

8 | Frying basket Used for placing grills

9 Handle Used for pushing frying pots

Quick Use Guide

Preparation before first use

N —

o~

. Remove all packaging materials.
. Take out the frying basket, upper baking tray, lower baking tray, and remove the

packaging bag.

. Clean the frying basket and baking tray with warm water, wipe the side walls and

bottom of the air fryer with a damp cloth soaked in cleaning solution, and wait until
completely dry before use.

. Put the frying pot into the machine.
. Place the air fryer on a stable surface and use a separate power cord.
. Adequate space should be reserved around the air fryer to ensure a minimum

distance of 10cm from the surface to other objects, and no objects should be placed
at the air outlet.

When using it for the first time, there may be an odor, which is a normal phenome-
non and not a malfunction of the air fryer.




Product usage instructions

1. Infilter oil mode, place the lower baking tray in the frying basket and place the food on
the lower baking tray properly; In the paper liners mode, place the paper liners on the
baking tray, and then place the food properly in the paper liners; In the shallow fry
mode, there is no need to place a baking tray, simply place the food in the frying
basket properly; In double-layer mode, place the food on the upper and lower baking
tray respectively, and then place the baking tray in the frying basket (note that the
upper baking tray is placed on top of the lower baking tray).

2. According to the height of the food, place it reasonably to ensure that it does not
exceed the height of the frying basket.

3. Push the fryer basket into the air fryer, plug in the power, and the display screen will
light up, indicating that the machine has been powered on normally.

4. Power on the machine, press the "Function” button, select the menu you want to cook,
and the selected menu light will stay on.

5. After selecting the menu, you can adjust the cooking mode by pressing the "Mode”
button, which includes four modes: "filter oil, paper liners, shallow frying, and
double-layer”, as shown in the table below.

Menu Mode Filter oil Paper Liners Shallow Fry Double-layer
self cooking O O O O
chicken wings O O O O
sweet potatoes O X X X
french fries O X X X
egg tarts O X X O
skewers O O @) O
cakes O X X X
beef/mutton O O O O
shrimp O O O O
roasted chicken O O X X
fish O O O X
dried fruits O X X O
defrost O X X X
reheat O X X X

(O : Under this menu, frying mode can be selected.
X : Under the menu, frying mode cannot be selected



6. Press the "+" and "-" keys to adjust the temperature, time, and wind speed (also can

be adjusted during the setting and working processes through the "Time/Tempera-
ture/Wind Speed” button)

Hr - Temp - Fan Speed Corresponding Table

Max time
90min 300min 96h
Temperaturet(°C)
35-50 F(1-5) F(1-5) /
51-120 F(1-5) F(1-5) /
>120 F(1-5) / /

@ F-1 — F-5=gentle wind — strong wind

@ Adjusting the temperature from low to high (>50°C or 120°C ] and automatically
changing the default working time is a normal phenomenon

(3 To enhance the overall user experience, when the set temperature is = 200°C , the
F-1 and F-2 gear speeds are equal to the F-3 gear speed, which is a normal
phenomenon

@ The motor starts working, running in F-4 gear for 1 minute, and then turning to the
set gear is a normal phenomenon

® In addition to manual,defrost and reheat, the other eleven functions come with
intelligent compensation technology that automatically adjusts cooking time
based on the working conditions of the machine. For example, if the cooking time
for selecting the French fries function is 30 minutes, it may automatically change
to 28 minutes or 32 minutes within one minute after startup, which is a normal
phenomenon.

. To make an timer, long press the “light/timer” button to enter the timer setting

interface [no timer for defrost and reheat)

. Press the "Start/Cancel” button to start the machine, and the machine will start

working. [In the timer mode, press the "Start/Cancel” button to start the timer]

@ During the fresh keeping timer process, the fan and heating tube starting up is a
normal working phenomenon.

. When the work is completed, there will be a beep sound indicating that the cooking is

complete, and the machine will automatically enter the keep warm mode (keep warm
time of 15 minutes), with the interface displaying "b".

. If keep warm is not required, press the "Start/Cancel” button to cancel, remove the

fryer, place it on a table or heat-resistant items, and carefully remove the food from
the fryer using heat-resistant insulation materials.



Touch button interface

[Light/Timer] Button
1. During machine operation, it is used to turn on and off the lights.
[Lighting time is 1 minute)
2. After selecting the menu, long press to enter the timer function, and the cooking
will done when the timer is end.
[Model button
e |f the menu has multiple modes, it can switch between four modes: oil filtration,
paper tray, tender frying, and double-layer.
[-1 button
e Used to reduce temperature, time, and wind speed, with three adjustments.
[Start/Cancell button
e Used for starting and shutting down machine operations.
[+] button
e Used to increase temperature, time, and wind speed, with three adjustments.
[Menul button
® Used for selecting 14 menu functions on the interface.
[HR, Temp/Fan Speed] button
e Used for switching between three states: time, temperature, and wind speed, and can
be switched during the setting and working processes. ”



Electrical schematic diagram

Light
Lower heating tube
Upper heating tube Fan
Public neutral | Upper Light Fan
ublic neutrat ine | heating tube
iy Lower Digital tube display board
Zero line & | heating tube
e
Ground wire — Hm

Live wire

Power supply board

Upper
temperature

Spaced keypad +LED display

Lower
temperature

Troubleshooting and Solutions

=

temperature
sensor

=

temperature
sensor

Symptom

Reason Analysis

Troubleshooting

The product is
not working

The power supply is not
plugged in

Insert the power cord plug into the
grounding socket

The frying pan is not
pushed in place, and the
micro switch is not
triggered

Push the frying pan into place to
ensure that the micro switch is
triggered

Machine not started

Put it into the fryer, set the working
state, and touch the start button

Motor damage or short
circuit of other components

Contact the local after-sales service
department for repair




Symptom

Reason Analysis

Troubleshooting

Unable to smoothly
push the fryer into
the product

Too much food is being
served, rising above the
surface of the frying pan

Reduce ingredients and choose the
right amount of ingredients

Explosion pot deformation

Contact the local after-sales service
department for repair

Emitting white
smoke

I'am baking greasy
ingredients

When baking greasy ingredients,
there will be a large amount of
smoke leakage, which is a normal
phenomenon

There are still oil residues
from the last baking in the
frying pan

Please make sure to clean the fryer
after each baking session

Open circuit of cavity

Contact the local after-sales service

ES1 sensor department for repair
E57 Short circuit of cavity Contact the local after-sales service
sensor department for repair
53 Chassis sensor open circuit Sontact the local aftgr—sales service
epartment for repair
Es4 Chassis sensor short circuit Contact the local aftgr—sales service
department for repair
El4 High temperature Contact the local after-sales service
protection alarm department for repair
Long term f_a\Lure to reach Contact the local after-sales service
E13 the preheating temperature ;
: department for repair
point
E19 Motor abnormal alarm Contact the local after-sales service

department for repair

e |f the problem cannot be solved, do not disassemble the machine privately. Please
send it to the local after-sales service department for repair.

e |[f the above content does not match the actual product due to changes in model or
components, please refer to the actual product without further notice. Thank you for
your understanding!




Maintenance and Care

1. Before cleaning the air fryer, please cut off the power and unplug the plug, and wait for
the product to cool completely before proceeding.

2. If there is oil stains on the wall of the air fryer chamber, please wipe it with a soft damp
cloth soaked in neutral detergent.

3. Clean all accessories including fryers and grills with neutral cleaning agents.

4. Do not immerse the entire product in water or other liquids for cleaning to avoid the
risk of electric shock or functional failure.

5. After cleaning, store the product in a cool and dry place after it has dried.

Tip:

e Do not use Non-heat resistant containers such as plastic or paper to carry food into
the air fryer.

e Do not use glass or ceramic plates or lids.
The foot pads on the grill are food grade and do not need to be removed, allowing for
direct frying.

e For better frying effect, it is recommended to preheat for about 5 minutes before use.

e Some foods can be wrapped and fried with alluminium foil for better results.
The time and temperature can be adjusted according to personal preferences, and
the process can be observed by pulling out the pot at any time to avoid food burning.
When the air fryer is in operation and for a period of time after operation, the
temperature on the outer surface and air outlet may be very high. Do not touch or
move it at will to avoid danger.

e When frying continuously, pay attention to cleaning up the residue in the previous pot
to avoid burning, smoking, or affecting the appearance of the food when frying again.



Recipe

Ingredients

Instruction

Crispy Banana
Bites

Bananas: 2

Pancake wrap: 2 sheets
Eggyolk: 1(15g)

Black sesame seeds: to taste

1. Peel the bananas and place them on the
softened pancake wraps, rolling them tightly.

2. Cutinto small pieces about 1-1.5 cm long, lay
them flat on the grill rack, brush the surface
with egg yolk, and sprinkle with white
sesame seeds.

3. Power on the air fryer, touch the "Menu”
button, select the “Manual” function, then
press the “Mode” button to choose the “Filter
Oil" mode. Adjust the fan speed to F-5, set
the temperature to 170°C, and the time to 10
minutes, then click the “Start/Cancel” button
to begin baking.

4. Wait for the cooking to finish.

Crispy Roast
Chicken

Whole chicken: 1(1000g)

Soy sauce: 30g

Ginger: 259

Dark soy sauce: 5g

Garlic: 50g

Star anise: 5 pieces

Dried Sichuan peppercorns: 5
pieces

Salt: 3g

Honey: to taste

1. Clean the chicken thoroughly, wash it, and
drain the water. Remove the head, tail, and
feet, then cut open the abdomen and place it
in a bowl.

2. Slice the ginger and garlic, and add them to
the bowl along with soy sauce, dark soy
sauce, star anise, Sichuan peppercorns, and
salt.

3. Rub the marinade evenly inside and outside
the chicken. Use a skewer to make small
holes and massage for 5 minutes. Cover with
plastic wrap and refrigerate for at least 4
hours.

4. Remove the marinated chicken from the
bowl, discarding the star anise, garlic, and
peppercorns (the marinade will burn if
cooked with the chicken). Slightly open the
chicken and place it flat on the grill rack.

5. Power on the air fryer, touch the "Menu”
button, select the "Roast Chicken” function,
press the "Mode” button to choose the “Filter
Oil” mode, and click the “Start/Cancel” button
to begin roasting.

6. Once roasting is complete, you can brush a
layer of honey on the surface according to
your preference.




Recipe Ingredients Instruction
1. Take out the egg tart shells and fill them with the
egg custard filling until about 80% full, then place
Eqq tart shells: 7 (105g) ther on the grill rack. ) i
Eqg Terts Eqq custard filling: as 2. Power on Ehe air fryer, touch the “Menu “button,
needed select the "Egg Tart” function, press the “Mode”
button to choose the “Filter Oil” mode, and click
the “Start/Cancel” button to begin baking.

3. Wait for the cooking to finish.

1.Ina bowl, add eggs, milk, corn oil, and white
sugar, and mix well.

2. Add cake flour and baking powder, and stir until

Eggs: 2 there are no dry lumps.

Milk: 150g 3. Transfer the batter into a piping bag, and fill the

Corn oil or butter: 110g paper cups until they are filled about one-third full
Blueberry White sugar: 80g Add three blueberries, then continue filling to
Muffin Cake Cake flour: 250g seven-tenths full and add another three

Baking powder: 9g blueberries.

Butter: 129 4. In a bowl, combine the chopped butter, flour, and

Flour: 20g powdered sugar, and mix with your hands until

Powdered sugar: 12g crumbly. Sprinkle this mixture over the piped

batter.

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 green onions [cut into sections), slice
the ginger, and dice the dried chili peppers.

2. Scale the crucian carp, remove the innards, and
wash it. Make diagonal cuts on the surface, then

. . place itin a bowl.
gg;CsI:Scza:erdg; (400g) 3. In the bowl, add soy sauce, oyster sauce,
Ovet 0 barbecue seasoning, green onion sections, ginger
yster sauce: 20g . - =
. ) Barbecue seasoning: 10g strips and diced ‘chm peppers to the bowl.vCoat
SP'CY Grilled Cooking ol ded the surface and inside of the fish evenly with the
Fish ooKIng of as neede marinade, then cover with plastic wrap and

Green onions: as needed
Ginger: as needed

Chili peppers: as needed
Spring onions : as needed

marinate for 2 hours.

4. Place a foil tray on the grill rack, and put the
marinated fish into the tray.

5. Preheat the air fryer, press the "Menu” button,
select the "Fish” function, choose the "Mode", and
press “Start/Cancel” to begin cooking.

6. Once cooking is finished, sprinkle with chili
powder before serving.




Recipe

Ingredients

Instruction

Dried Lemons

Lemons: 3 (300g)
Lemons: 5 (500g)

Single Layer Method

1. Wash the lemons and slice them into 0.2-0.3 cm
thick slices and set aside.

2. Arrange the lemon slices flat on the grill rack in
the pot.

3. Power on the air fryer, touch the “Function”
button, select the "Dried Fruit” function, press
the "Mode” button to choose the “Filter Oil”
mode, and click the “Start/Cancel” button to
begin baking.

4. Wait for the baking to finish.

Double Layer Method

1. Wash the lemons and slice them into 0.2-0.3 cm
thick slices and set aside.

2. Place the double-layer grill rack in the pot,
arranging the lemon slices on the grill rack with
one layer on the top and one on the bottom.

3. Power on the air fryer, touch the “Function”
button, select the "Dried Fruit” function, press
the "Mode" button to choose the “Double Layer”
mode, and click the “Start/Cancel” button to
begin baking.

4. Wait for the baking to finish.

1. Place the frozen chicken wings on the grill rack in
the pot.
2. Power on the air fryer, touch the “Menu” button,

E:?ﬁg?wm < FEE:Q chicken wings: 8 select the "Defrost” function, press the "Mode”
9 | P button to choose the “Fllter Oil” mode, and click
the “Start/Cancel” button to begin thawing.
3. Wait for the thawing to complete.
Green beans: 300g
Cooking oil: 10g 1. Wash the green beans and cut them into small
Soy sauce: 10g sections. Blanch them in boiling water, drain,
Oyster sauce: 79 and put aside in a bowl.
Dry-Fried Ginger: 49 2.In the bowl, add cooking oil, soy sauce, oyster

Green Beans

Garlic cloves: 4

Dried chili peppers: 4
Sichuan peppercorns: 49
Granulated sugar: 5g
Salt: 29

sauce, ginger, garlic cloves, chopped dried chili
peppers, Sichuan peppercorns, granulated
sugar, and salt. Mix well.

3. Put the green beans into the air fryer and spread
them evenly.




4. Power on the air fryer, touch the "Menu” button,
select the "Manual” function, press the "Mode™
button to choose the “Shallow Fry” mode. Set the

Dry-Fried temperature to 180°C, time to 15 minutes, and
Green Beans fan speed to F-3. Click the “Start/Cancel” button
to begin cooking.

5. Wait for the cooking to finish, and it will be 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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