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m WE'RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance. You've chosen a product that

brings with it decades of professional experience and innovation. Ingenious and stylish,
it has been designed with you in mind. So whenever you use it, you can be safe in the
knowledge that you’ll get great results every time.

Welcome to Electrolux.

Visit our website to:

Get usage advice, brochures, trouble shooter,
service information: https://www.electrolux.com.tw/support/

Register your product for better service:

https://www.electrolux.com.tw/login-options/2retunUrl=/my-account/
register-new-product/#/

Buy accessories and consumables for your appliance:

@ Q@

www.electrolux.com.tw/appliances/accessories/#/

CUSTOMER CARE AND SERVICE

When contacting the service center, ensure that you have following data available.
The information can be found on the rating plate.
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Safety Advice

+ This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they are supervised
or have received instruction concerning how to safely use the appliance and understand the hazards
involved. Children shall not play with the appliance. Cleaning and user maintenance shall not be
performed by children without supervision.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance in a safe way and understand the hazards involved by a
person responsible for their safety. Children should be supervised to ensure that they do not play with
the appliance.

Please keep the air fryer and the power cord out of the reach of children less than 8 years.

This appliance is intended for normal household use only.

If the power cord is damaged or broken, it must be replaced by a service agent or similarly qualified
persons to avoid safety hazards.

+ The accessible surfaces may become hot during use.

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

+ Always return the appliance to an authorized service center for examination or repair. Do not attempt
to repair the appliance yourself.

+ Do not place the appliance on or near a hot gas stove, any kind of electric stove, electric cooking
plates or in a heated oven.

Always make sure that the plug is inserted into the socket properly.

Keep the mains cord away from hot surfaces or sharp objects to avoid damage. Never put anything
flammable, explosive or corrosive in the basket.

Do not excessively pinch, bend, twist or place heavy objects on the power cord to prevent from
exposing or breaking its core.

Do not use the appliance if the plug, the main cord or the appliance itself is damaged. Never start
cooking without the basket being in place.

Do not fill up the basket above the “MAX” line in order to prevent food contact with the heating
element. Do not touch the basket directly with your hands during or right after use to avoid getting
scalded.

Do not use any plastic utensils or normal paper wrapping materials to wrap food for cooking.

- Do not insert pins, wires or other objects into any of the openings of the air fryer to avoid an electrical
shock or injury.

Please be sure to unplug the air fryer before cleaning or repairing it. Do not move or shake the air fryer
during use.

- Do not insert any foreign objects into the safety switch to avoid any danger.
CAUTION: Hot surfcces.@

- Not suitable to contact with high acidic and/or high salty ingredients.

- Avoid to use metallic tools when picking the food in the basket.

- Use purified/distilled water only.

- This appliance must not be supplied through an external switching device, such as a timer, or
connected to a circuit that is regularly switched on and off by the utility.



General Overview

A Pan
B Grid
C Basket handle

D Control panel
E Water tank

F Water collecting tray H Air outlet
G Airinlet |

Main cord

N
)

On/ Off
2 Temperature control
3 Temperature
indicator (40-200°C)
4 Low water indicator
5 Time indicator
(AirFry: 1-99 min,
Dehydrate: 1-5hr)

AirFry + @

8 2 &

6 Time control

7 Start/Pause

8 Shake Reminder
9 Cleaning function
10 AirFry function

11 AirFry + Steam
function

Steam T

Dehydrate
& %

12 Steam function

13 Dehydrate
function

14 French fries/
Frozen snacks

15 Vegetables
16 Chicken

17 Steak
18 Fish
19 Muffins




Before first use

: | .
® -3,

1. Remove all the packaging and protective material.

2. Clean the pan, grid and water collecting tray with warm water and dish soap. Wipe inside
and outside of the appliance with a soft cloth.

3. Itis normal for a new unit to emit odors the first few times when it is operated.
Run the empty air fryer at 200°C for 20 minutes before first use to avoid that.

How to use - AirFry function
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1. Place the appliance on a flat, stable and heat-resistant surface.
2. Pull out the pan and place it on a stable surface. Insert the grid into the basket.

3. Put the food in the basket, observing the “MAX.” capacity indication.



4. Push the pan with food completely back into the appliance.
5. Plug in the appliance.

6. Press the On/Off button.
7. Select the desired cooking method. For example, Air Fry function.

8. Adjust the time and temperature to your taste or select one of the pre-set recipes.
For example, French Fries.

9. Press the Start/ Pause button.

10. Depending on the type of ingredient, flip the food mid-cooking or every 7 minutes by using
a heat-resistant tool or by just carefully shaking the food inside the basket. (see Cooking

Guide).

A CAUTION: Be careful with hot surfaces when the appliance is in use.

A CAUTION: Avoid to use metallic tools when picking the food in the basket, in order to
protect the non-stick coating.
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1. At the end of the cooking time, the appliance will issue a beep signal.

12. Carefully remove the pan and place it on a heat-resistant surface.

A CAUTION: Hot steam can come out of the basket when it is opened mid or at the end of
cooking. Make sure your face, arms and hands are away from the steam when opening it.

Shake Reminder

13. Unplug the appliance after using it.

Shake Reminder

The “Shake Reminder” is activated during the pre-sets of some recipes, such as French Fries/Frozen Snacks, Vegetables
and Chicken.

When it is time to shake or flip your food, the “Shake Reminder” icon will light up and blink for one minute, while a beep
sound will repeat for three times.

The “Shake Reminder” is not mandatory, hence the cooking will continue as usual even if the food is not flipped or shaken.



How to use - steam function
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1. Place the appliance on a flat, stable and heat-resistant surface.

2. Remove the water tank by lifting it from the air fryer.

3. Unscrew the water tank cap.

P

4, Fill up the water tank with purified/distilled water.
A CAUTION: In order to minimize scale buildup and maintain correct operating function,

especially in areas with hard water, do not use water directly from the tap.
A CAUTION: Please fill in fresh purified/distilled water every time when you use the product.

5. Fasten the water tank cap.

6. Place the water tank back on the air fryer.

7. Pull out the pan and place it on a stable surface. Insert the grid into the basket.




8. Put the food in the basket, observing the “"MAX.” capacity indication.

9. Push the pan with food completely back into the appliance.

10. Plug in the appliance.

11. Press the On/Off button.

12. Select the Steam function.
13. Press the Start/Pause button.

14. At the end of the cooking time, the appliance will issue a beep signal.
15. Carefully remove the pan and place it on a heat-resistant surface.

A CAUTION: Hot steam can come out of the basket when it is opened mid or at the end of
cooking. Make sure your face, arms and hands are away from the steam when opening it.



16. Serve the food by using tongs or a similar kitchen utensil.

A CAUTION: Do not serve food by flipping the pan directly onto the plate, as the hot grid or
liquids may Ffall into the plate.

A CAUTION: Avoid to use metallic tools when picking the food in the basket, in order to

17. Unplug the appliance after using it

protect the non-stick coating.

18. Check the water collecting tray for any water build up. Dispose the excess water and place the
water collecting tray back into the appliance.




Cooking Guide
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Shake

Flip

S

300-800g | 15-30min | 180°C
Frozen french fries
7rnm
W” 300-800g | 20-30min | 180°C
Fresh french fries
, |
(Cb 100-500g | 10~20min | 170°C
Vegetables
100-400g | 10min 200°C
Meat
i 100-200 10mi 200°C
SISHES I
Frozen burgers
éﬁ 100-500g | 10-30min | 180°C
Drumsticks
@ 100~500g 13~20min 180°C
Chicken wings
@ 800~1200g | 45~60min 180°C
Max 1.2kg
Whole chicken
DT> | 100-500g | 10-15min | 140°C
Seafood
I><l>®
@ 100~5009g 10min 180°C
Frozen seafood
@ 25-50g 10min 170°C
each

Muffins




m Cleaning
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1. Always unplug the appliance and wait until it cools down before cleaning it.

2. Wipe the outside of the appliance with a soft cloth.

H2¢

3. Clean the pan, grid, and water collecting tray withwarm water and dish soap, or place them in
the dishwasher.

NOTE: Avoid using abrasive cleaning products or metal tools in order to protect
the non-stick coating.

A CAUTION: Never submerge the product, its cord or plug in water or any other liquid.

4. Clean the heating element with a cleaning brush.
NOTE: Ensure the appliance is completely cooled down before cleaning the heating element.



Cleaning - steam function m

1. Run a cleaning cycle with the “Clean function” when the icon lights up with blinking as total
steaming usage time reach 20h or whenver cleaning is needed.

2. Remove the water tank by lifting it from the air fryer.

3. Unscrew the water tank cap.

R w

200mL  600mL

4. Fill up the water tank with purified/distiller water or a mixture of 600ml purified water & 200ml vinegar.
5. Fasten the water tank cap.
6. Place the water tank back on the air fryer.

7. 2 ways to start the clean function:
A. Long press the “Clean Function” button for 3 sec to start it whenever cleaning is needed.
B. Press the "Clean Function” button ONCE when the icon lights up with blinking.

8. Wait until the steam cycle is done (approximately 20 mins).
9. Atthe end of the steaming cycle, the appliance will issue a beep signal. Carefully remove the pan.



L)

10. Discard the excess water from the pan.

11. Push the pan completely back into the appliance.

12. If use a mixture of water/vinegar in the first time, then repeat steps 2-11 with using purified
water only to remove the scent.



Cleaning - Drain function
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1. Run a draining cycle with the “Clean function” button whenver draining is needed.
NOTE: The icon always lights up with 50% brightness by pressing the power button (under setting mode)
as a draining reminder before start cooking or before storage.

N

Remove the water tank by lifting it from the air fryer.

o

Unscrew the water tank cap and empty the water tank.

H B

4. Fasten the water tank cap.

5. Place the water tank back on the air fryer.

6. Press the “Clean Function” button ONCE to start it whenever drain is needed.

7. Wait until the drain cycle is done.
NOTE: The icon always lights up with breathing effect during the drain cycle.

8. Atthe end of the draining cycle, the icon will issue a light-out signal. Carefully remove the pan
and discard the excess water from the pan.

9. Push the pan completely back into the appliance.



m What to do if...

Problem Check if...
You cannot activate or - The appliance is correctly connected to
operate the appliance. an electrical supply.

- The basket and pan are in the correct position.
Ensure they are completely pushed into the appliance
to enable the electrical supply.

« The cooking time is set.

You cannot slide the pan - The basket is filled over its maximum capacity.

into the appliance. . The basket is placed correctly. It has to click

when you place it in the pan.

- There’s an object under the pan that is an obstacle to
close it properly.

White smoke comes out of - The food you prepare is too greasy.

the appliance. . The pan and the basket are clean.

The display shows E1 - The temperature sensor is cutting out or disconnecting.

The display shows E2 - The temperature sensor has short-circuited.

“In case the display shows E1 or E2 error, the appliance must be repaired by a Service Center.

isposal

treated as household waste. To recycle your product, please take it to an official
collection point orto an Electrolux service center that can remove and recycle the
battery and electric parts in a safe and professional way. Follow your country’s rules
for the separate collection of electrical products and rechargeable batteries.

ﬁ This symbol on the product or on its packaging indicates that the product may not be
|

Electrolux reserves the right to change products, information and specifications without notice.



HFI8EFRAR
RUSCIE PSR IEE © (CEIET e EFLERTAIN—SNES ° TRERED -

SNEBE I > METRH ERBEEN o EBHRIEGERER » FAUERRL > CERBEEERHN CHT
HEBHF o

BiERPAREIES o

APV AEAS ©

@ WIS ERRE EQTFM SIS RSER :
https://www.electrolux.com.tw/support/

HEMEHNER  BISETSHMRT
https://www.electrolux.com.tw/login-options/?returnUrl=/my-account/
register-new-product/#/

E BItHERE R AFMFEM
www.electrolux.com.tw/appliances/accessories/#/

ERRZRARES

EICHHSIRT PO » SERERCEERIFUTER -
EEMmELSE ~ PNCRISUESEES » BLEEMIIRERmRE LiE -

2EKA

V 1FH QRIS LU www.electrolux.com

F====== === =75

E] Electrolux

] |

] I

: : Bk ETAF1-7T10P

i QR Code | B FEE

I 15x 15 mm ' PNC:900 943 364

! | $i%): ST-008

! | SUEERHE: 110V~60Hz
X | SIRMFEINE: 1500W

b e e e e e e o = = = 4 ﬂﬁﬂ:—ﬁ} YYYY

Serial No.: YWW00000 Q
EOf/ENE: TNEmFERNRGERAT&RAAT V
Hihk: SIEHIRLERCEE—RIae

TE1E: 0800-888-259 R33428
Electrolux M PEWNE RoHS

A AR RN ERAE 8EFQE
105408 &1bHMRILEHICRR—ER39R4IE
RITEZIREALR © 0800-888-259

EBFEFA  service tw@electrolux.com



CHT

E%L%

8mE U ENREUKRFEE - RESE HFERBERZ ERANNHNIA TURERELS
REZERNA X2 ERABRLRMERENEREE - RETSRILEREFRA -
T RERSETHRMAEE -

FESEIEE »

Eaﬁ?%ﬁ'ﬂz

BHRTEARSE  ERENETRRZERAAANAL (QFERD) €8 RIFFSHIEES

B > EBURENANERZRER > UHFRAEHZENASIIIRNER - RERR
TMF?F@H%HI:EE%%%?{’EIEE °

BRI BRI U T RE AR 75 o
BREREEREMRER - HONFIMER

IRBRAGIRITESN R - WARRBRERREMEEERNASER » UBRZ2EER

PRI REEERAREPAI AT EH -

EERETH > FTEEAEROMERD -

R BREERENRBPORENMEE - FAEBCEEER

AR BRREAERE « EARANEE - BRERLE - SUINAREFRSME -
YAHETRIRIRER E R AKERE ©

FUEEE - LIRER

R ERGEMAREMERRYEE » LURIBER - )R 20 - 2RWEELEY RITANFE o

ADBEFE - Eih ~ M ERGNEBRE LEREY - URESERETITE
YNRIEDR « RGN ERAS BRI > FNEAESR o IFERF 2/ > BRI TEE

BT BYEEmaAce  S7REETNEYSEBS “MAXY 154 - EERBRETHERARF

BRATFHBEFE  URRE -

AENEREMER RIS EENREMERERZERY)
BN EH « BRI EMYBIBARIFBNERROR - UEBEEREE -
ERSHEERERA > FHUPISIEER - EABETENBBTIER RS
BB RYIEALRZRERN - URELERER -

FIFRIFETESRESASHEONSERILERM -
REEME > FREEREBRFRIZERIFRIFE
SAEFRALEK

I BT AEE R SR IF 3R AR o



VLR

A FIEH
B pRH4
C YEEFR

D EHIER
E k3§

F gk
G RO

H HmA
| BIRAR

1 /R

2 REER

3 REfETES
(40-200°C)

4 fEIKfitEmEs

5 BifERER
(1-5/)\B,
1-994%3 %)

~N O

10
11

By R4l
R/ B
&R
AIRTIAE
RNETIAE

EIEINAE

12 %

13
14
15
16

FZRINEE
YFEIF/ SRR
i

A

17 S
18 f
19 HFERE

CHT



CHT

1. 4RIRFRE BEMIGEME -

BHo® = 5

2. FIR/KMIRZIEA RS  [RimMATEkE - EARGIRELER -

3. MERERVARCEAFEHERZRERRR -
BERIERRT > BRVERTE200°C T EHIET2008# » UBLERIER °

ERBAZE - mrEmse

b ©

N

1. RERWIEFE  BE  MANTRE L -
2. ZHAGE » WERENREL o RIRH4EEALEE
JLEMFEERARY BREER ‘MAX RABEIETE BERABEHNEY-



4. BEARYHNMBTZ AR
5. BB R HRBABIRIGEE

6.1 T “F/RE” # -

7. EERES I o FINRIEIIEE

8. IRFEHOKREFRMRE » SUEE—TENERE FIMFERF -
9. % T “Mw/EE -

"D

10. RBEMEVEE E AR RS TN EAMATASE—RRY) RE/VIHEMIERIFE
(2 RZEHER) NN ANERIFE LB R BYIERER R 5

P EREFBER > REBERS > FIVOER °
AR EIAZEIFETNRY) - URBENISHERE -

> >
VA
at  OF

B

=

)=

CHT



CHT

11, FEEHEERE > BRGHHHEE -
12, MOHEREHATSE > MOETERISAEELL -
ARE : EEHERNERBITHEE B8 HORES < BETHE » BRONEH - FENLFE

13. EFiB% » N BIRIEEE -
ERITEE
“ERIEE G —ERNRRETEE FIIFRIR/ SRE M MR
EREERADERYE ERIEE BN SRl pgE —0 i FRE N = RERE-
“ERREE" TREFIMN > FEEELEHENERRY) 0 R EREET -



AL - 2=ma

(] @H

NN

1. BRI TIE  BE  MANKEL -
2. WERNFR £ ZREKAE R E B -
3. EBRAKFEE o

P

4, TERFEPERAR K ZE K o

A EE I BT RAREMRIKERERE - MREPIAEERERF  A7ERERERK (THERTE
KERERE)

A IR BEESREAAREREE AR AVADFE K/ ZERRK o

5. ERTIEERKIEE o

6. HEKFEIRE RAFES
7. ZHAEE - RERENREL  RIRHEBALEE -

CHT



CHT

8. ENFEEEMARY) > BREER “MAX" RABEISTHR BERABE

9. REF BYMAERTE AT -

10. 1 B2 IHERNE A BIRIEREE o
11.8%TF “R/E” & -

12, BIEZERINGE -

13.4%T “Fa/EE" #-

14, FELH B RE > BRGHHBBE o
15, JNOHIERHATSR > EEMIPE L ©

A TS EREATPRIEREITHRIFE - @5 HIMES - FEHTRE - BECHES - FENEFE




m#@

\

16. ARFHAMBUREE TREKEY)

AR FEMREERSERET LANRY > SBNRAESRIERTEE —RREARTF -

AR I FENASBIAZRFETHNRY)  URBGEINAHER
17. fERiBE » WL EIRHEEE

% Ww:r‘ﬁ“r];‘m: .

<

18. REFKBTRETRHK « BREKE » LRIMEIRL -

CHT



CHT

kil

Y : 2 % ~ /
/ e Y s J
e | mmawm | 4wk
TE=K/102K
”% 300~ 8003% | 15~30%%& | 180°C
%R
TEEK
f 300~ 8005 | 20~30%4% | 180°C
FRER
, |
e 100~ 5003 | 10~20%8 | 170°C
#x
100~ 4003 | 10938 200°C
k|
; © 100~20032 | 1094 200°C
S
S RAE
ST | 100-500% | 10-3058 | 180°C
%1
@ 100~ 5003 | 13~20%% | 180°C
39
S5, | 800~12003% 45~609)3 | 180°C
23
DT> | 100~500% | 10~1594 | 140°C
ERAE
b CD@ 100~500% | 1094% 180°C
& RBERUE
@ 25~ 505 //8 | 1093 170°C




ARAE

1]
NI
- &

1. 528 > FEHOR T B ERI ERREICH
2. EREEREERRE

oo | = %

3. ERIBRKFIEIREIA T AU fRh A ek Es » SERRBIIER -
AR BECRAMELERESNEEIR » URBENILIERE
AEE )NRER - BRESIERR AKSEMEMRED

=

4. ERBZRIBZ AT
AR AR RABRE TS -

CHT



ERARRRIED20/\E  HREE TR - RELTEEZRIFRE - AERFERMEET
BEERF °

2. EEKFE - FSHEE o
3. ERAKFEE o

owg

200mL  600mL

4. TE/KFEREEIMATEK 2 ERK > SURA600mIBvASEKF1200m I8 B ER SR B EPRIBEI DA IKES o
5. EIBEEKTEE o
6. HKFEME RAFES

7. WEANBENEZINEE: A RIEERIAERRIY » BIRIETERIER

B. EFRAEEREE - SRIRBREE T T » BIRIETERER ©
8. ERIBRIEFTEM(MA2008E)°
9. FERIZFMERE - IR T R IRIRE > IR/ O A RIS -



Wlelip

10. EIHATSAEAIK
11. RIS EI B R (L

12, MR ERFRFEREFKEQRRESHNIREE  ARERMFKERFI2-11, UEIRIEFIRER o

CHT



CHT

BRAE - ke

1. BEHKE > AIRRIEREEER—T > BIRIETHIKER ©
AR BTH/FREREERT)  BEYEETEU0%REES » REETE R BRI 7
BIRTETTHEKARRE ©

2. ZHEKFE - AEEEU ©

3. ERKAEE I AIFRIEK

4. EFEEKFEE ©
5. K AR EIRNFSS o
6. FREEBEETR—T - EITHIOKIER -

7. EEHKERTA ©

AR TEHKIBRED » FRERS RSP -
8. PEKIZFP /AR » HZBITRER o 55/ VOOt EN H TSR L E) tH RISHZRAYK o
9. RABMEIE SRR -



PSR

FI=E AIRERYIRE

BIEEBIR(FELS - BREBRLBIERERE -

JFEMRENRAREERME - BREMTEHIEATIELUR
L%/}_

RERE RN o

BIERAREAEE - FERENRYEKBARARE -
YEERBMEI  RIVEEEIERMARIRE - RIS -
FUSRIEERA BY) - BUEAIREAEREA -

BREHAE- © RBRENRYESERS W -
FUSRAINFEEIERERS

HEHIREL - REEREBEFIL TIFSER

HEHIRE2 - BEMERBELRER -

*MNREFHIREISNE2RIEEN > BARRBROHBIREITHE -

=3

£y

E: FERAAOE L OEERSRABELTCAREBER ° B » ENBLESAEE USRS
——

Hi(Electrolux) BRESHly » UEUZ 2 M EEHT URPRIE B MM BR A - BT EFAERERMN EBENE
ﬁéun*ﬂﬁ EMBIFRTE ©

AR (Electrolux) {REBEERER « EAAMREHEF » WARSBITEA o
AERHEREEHFEBREETHNSER > FREHKIEROHS IMBEEURFIMERES) HEERERCB2NES
2 FRAERNROHSEIAE » 5 LR TIER--—> HEBRHE) > TRoHSEAE - RERERIRISR
B2 o https://www.electrolux.com.tw/support/rohs/#/

CHT






electrolux.com

SRR RN RN RO RO
NIRRT
SRR RN IR
)RR RO RIS
SRR RN RN RO
)RR RO RIS
SRR RN RN
NI RND RN RN RO RDIDIO IS
SRR RN RN RO RO
)RR R RIS
SRRSO
NIRRT
SRR RN IR
)RR RO RIS
SRR RN RN RO
NIRRT
SRR RN RN RO
NI RND RN R RO RIS
SRR R RN RN RO RO
NIRRT IS
OGSO NI RO RO



