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Please read this user manual carefully before using the product and keep it properly
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Safety Precauti

A WARNING: Be alert to 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 top
of the product will rise. Areas/surfaces marked with the "High Temperature

Surface” symbol A will become hot during operation. Please take care to avoid
burns.

& CAUTION: Pay attention to the risks that may result in personal injury or property

damage.

1. 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 by a person responsible for their safety. Children should be supervised
to ensure that they do not play with the appliance.

. After opening the packaging, please put the plastic bag into the trash can immedi-
ately to prevent children from playing with it and causing a suffocation hazard.

. When using the product, leave enough space around it and keep it at least 10cm

away from surrounding objects to prevent oil fumes from polluting the furniture or

even causing dangers such as fire.

Do not place bagged, canned, or bottled items, cotton gauze, or flammable

materials on the product, or cover the product during use to avoid fire or

explosion.

. Do not touch the grill or grill handle while the product is in operation or before it

cools down to avoid burns.

This appliance is intended for normal household use only. Do not use it for any

other purpose.

. All packaging materials must be removed before use; otherwise, the product may
cause fire, burns, or other accidents during operation.

. The input voltage/frequency of this product is 220-240V/50-60Hz. Before connect-
ing the product to the power supply, please check whether it matches the local
power supply voltage. A voltage higher or lower than this may damage the compo-
nents or affect the performance of the product.

. This product is a Class | appliance. Before use, please ensure that the ground wire
is properly grounded to prevent electrical leakage.

10. A grounded socket of 10A or above must be used. The plug must be fully inserted
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into the socket to prevent poor contact from causing the components to overheat
and burn out, which could lead to short circuit or fire.

. Do not operate this product with an external timer or independent remote control
system to prevent short circuits, spontaneous combustion, or other hazards.

. It is strictly forbidden to use the product for any purpose other than food baking.

Never plug or unplug the power cord with wet hands to avoid electric shock.

. Please operate on a level surface. Do not operate this product on flammable
materials such as carpets, towels, plastics, or paper to prevent fire.

15. Do not place this product on unstable, damp, high-temperature, smooth, or
heat-sensitive surfaces to avoid electric shock, fire, slippage, or other injury and
property damage.

16. Do not use this product in environments with gas leaks or electrical leaks, as this
may cause fire and electric shock.

17. The product must be kept at least 30cm away from fire sources to avoid damage
to the product or fire hazard.

18. Do not use this product under or near flammable materials such as curtains or
closets to prevent fire.

19. Never leave the product unattended to prevent burning food and causing fire or
other dangers.

20. Ensure that the power cord does not come into contact with sharp edges, rough
edges, other protruding sharp objects, or objects with high heat surfaces to
prevent leakage, electric shock, or fire.

. During operation, please use the control panel to operate the appliance. Do not
touch the hot surface or interior of the product to avoid burns.

22. This product must not be operated empty (without any food) for extended periods
to prevent spontaneous combustion and potential injury or property damage. It is
recommended not to use continuously for more than 3 hours.

23. When using the oven, it is strictly forbidden to place any flammable materials such
as paper or plastics inside to avoid the risk of fire.

24. Do not place glassware, sealed containers, or other potentially explosive items in
an electric oven for heating, as this may cause an explosion.

25. Ensure that food does not touch the heating element during use; do not bake
excessively large food, otherwise it may cause smoke or fire.

26. If baking acidic ingredients with a pH < 5 [such as those dipped in vinegar, lemon

juice, or other sauces), be sure to wrap them in aluminum foil.

The product will generate high temperature and steam during operation. Do not

touch it with your hands or bring your face close to it. Be especially careful when

removing the frying pot, as hot steam may come out of the electric oven. Be
careful to avoid burns.
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28. After use, please ensure the product has stopped working before unplugging the
power cord.

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

30. Please use heat-insulating objects to handle hot items to prevent burns.

31. After each use, the frying pot and grill rack must be cleaned to prevent food
residue, oil stains, etc. from causing smoke or fire during the next baking.

. After use, the heating element surface will still be hot. Please let it cool down
before cleaning to prevent burns.

33. When this product is not in use, when cleaning or moving this product, or when the
product malfunctions, please be sure to unplug the power cord to prevent damage
caused by leakage or accidental start-up.

34. If the power cord is damaged, it must be replaced by a professional from the
manufacturer, its service department, or a similar qualified person to avoid
danger.
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35. Do not rinse or soak this product in water or other liquids, and do not spray water
on it to avoid damage to the device or leakage.
36. If the product malfunctions or is damaged, please stop using it and send it to our

after-sales service center for repair. Do not attempt to repair it yourself to avoid
danger.

37. When discarding this product and its packaging, please hand them over to a
qualified recycling department. Please cut the power cord before discarding.

REMINDER

® Before first use, please remove the frying pot and grill rack and clean them with
detergent. After cleaning, put them in the air fryer and preheat for 10 minutes to
remove any residual odors from the packaging or transportation process.

® A small amount of smoke or a slight odor may be emitted when you first start using
it, which is normal.

@ Please use all original accessories for this product.

e In extremely cold weather, it is recommended to allow the machine to return to
room temperature before use.

Dear User:

Thank you for using Joyoung air fryer.

This manual applies to the AF-60V7-MS01 and AF-60V7-THO1 product.

All content in this book is for user reference only. For any questions, please contact our
customer service department.

All food-contact parts of this product comply with relevant laws, regulations, and
standards. Please use them with confidence.

May Joyoung products bring you warmth, convenience, and health.
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Start here, experience cooking!
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Component Names and Functions

(including Interface Introduction)

Air inlet
Main
House

Air Fryer
handle

Air vent

Display
screen

Menu
button

Function
button

Frying pot

Viewing window

feet

Note: Images are for reference only.
The specific design is subject to the physical product.

Serial .
Number Component Name Function
1 Display screen Display temperature and time
2 Menu button Used to select recipe menu
3 Function button Used to control time, temperature, start/cancel,
and timer functions.
4 Air vent Expel hot air from the machine
5 Airinlet Let cold air from outside enter the machine
6 Air Fryer handle Used for picking up and putting away the frying pot

Serial
Number

7 Grill rack

Component Name Function

Used to hold food and place it in the frying pot.

8 Grill rack feet Used to improve the stability of the grill rack and

prevent friction between the grill rack and the frying pot.

Used to hold the grill rack and collect the oil that
drips from the food.

9 Frying pot

Used to observe the ingredients inside the pot.

10 Viewing window

Operation Instructions

Touch button
interface introduction
4 N

Digital tube — | 1=11TNZ

IR Sausages  Spareribs  Steak oo
Menu button —4 Hng o T e e
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! Grilled Chicken Meat
| Shrimp  Drumsticks  Skewers
P P13
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I Dried Roast
peanuts SPeed  Roast
.
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Function button —— @
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e [Menu] button: Used to select menu function. After selection, the corresponding menu number
(P01-P19) will be displayed on the digital tube screen.
e [Fan Speed] Button: Used to select the motor speed adjustment level (1-5).

e [+] Button: The "+" button is used to increase the temperature, time, or speed setting.

[-1Button: The "-" key is used to reduce the temperature, time, or speed setting.

[Start/ Cancel] button: Used to start or cancel the function.

[Time/ Temperature] button: Used to select time or temperature.

[Timer] button: Used for the timer function.

[888] Digital tube display: Displays the set temperature or time, automatic menu number, and
speed setting.

Note: During the operation of the air fryer, the heating element will stop heating when the
temperature inside the fryer exceeds the preset value. Once the temperature inside the cavity
has cooled down to below the preset value, the heating element will restart heating. This cycle
is repeated to ensure that the temperature inside the pot is maintained at the preset value.

When the set work time ends, there will be a four-beep notification.

Preparation before first use

1. Remove all packaging materials.

2. Remove the frying pot and grill rack then remove the packaging bags.

3. Clean the frying pot and grill rack with warm water. Wipe the sides and bottom of the air
fryer with a damp cloth soaked in detergent. Let it dry completely before use.

4. Place the air fryer on a stable surface.

5. Sufficient space should be left around the air fryer to ensure that there is at least 10cm

between the surface and other items, and no items should be placed at the air outlet.

Instructions for use

. Place the grill rack inside the frying pot.

N

Place the food on the grill rack, ensuring the food does not exceed the height of the fryer,

and place the frying pot into the machine.
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Plug in the power, select the desired menu, and press the “Start/Cancel” button to begin
operation.

4. To set the temperature and time manually, select the "Manual” menu, use the "+" and "-"
keys to set the desired temperature, then click the "Time / Temperature" key to switch to

the time setting interface, use the "+" and "-" keys to set the desired time, and then press

the "Start / Cancel" key to begin operation.
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When the cooking is complete, the air fryer will emit four "beep beep beep” sounds and

enter the keep-warm status. At this time, press the "Start/Cancel” button to end the

keep-warm status and enter standby status.
6. Remove the frying pot and place it on a table or heat-resistant support. Use a heat-resis-

tant insulated object to carefully remove the food from the fryer rack.

Timer Function Description

1. Select the corresponding menu button according to the ingredients you need to bake. For
example, to make chicken wings, select the "Chicken Wings” button.

2. Press the "Timer" button. The digital tube display shows 8 hours (default timer time). Use
the "+" and "-" buttons to set the timer time (1.5-16 hours can be set; for more than 10
hours, press "+"and "-" once to adjust by 1 hour; for less than 10 hours, press "+" and "-"
once to adjust by 0.5 hours).

3. Press the “Start/Cancel” button to enter the timer status. The timer time is the cooking
completion time. When the timer time (excluding the baking time] is more than 2 hours,
the machine will heat for 20 minutes during the reservation process to keep the food

fresh, which can prevent the food from spoiling in summer.

NOTE:

1. For the menu items "Sweet Potato P02" and "Peanuts P17", if the timer time exceeds 2
hours, the machine will not heat up to preserve the freshness.

2. The timer function is unavailable in the "Cake P05" and "Dried Fruits P16" menus and in
"Manuel" status;

3. When the indoor temperature is very low and the internal temperature of the machine is

below 8°C, the machine will not heat up for preservation during the timer process.

Fan speed function description

1. In Manuel status, users can select the corresponding motor speed according to the
baking needs of the ingredients. Press the "Manuel” button, set the required temperature
using the "+"and "-" buttons, and then click the "Time / Temperature” button to switch to

the time setting interface. Set the required time using the "+" and "-" buttons.

N

Press the "Fan Speed" button. The screen will display F-5 (the default setting is the

highest motor speed). To adjust the speed, press "+" or "-" to adjust to the speed required
for the food (there are five speeds from 1 to 5, with higher numbers indicating higher

speeds).

w

. Press the “Start/Cancel” button to start the baking program according to the set

temperature, time, and speed setting.

Tips:

Do not place food in heat-sensitive containers such as plastic containers inside the electric
oven.

Do not use glass or ceramic plates or lids.

For better baking results, it is recommended to preheat for about 5 minutes before use.
Some foods can be baked with aluminum foil for better results.

Baking time can be adjusted according to personal preference.

When the air fryer is in operation and for a period of time after operation, the temperature
of its outer surface and air vent may be very high. Do not touch or move it unnecessarily to
avoid danger.

When baking continuously, be sure to clean up any residue left in the pan from the previous
baking to avoid burning, smoking, or affecting the appearance of the food when baking
again.

The machine involves multiple processes, and the temperature display may vary during

operation, which is normal.

Once the machine enters sleep status and displays "-", it can only be woken up by pressing

the “start/cancel” button.

Electrical Schematic Diagram

Heating Tub.
eating "ube Fan Motor

Fuse

Display Board
Power Board+
Spring-loaded Button

Co]

Temperatue Sensor Micro Switch

PEﬂui

=z

Key Panel

Lt Analysis and Troubleshooting

Digital Screen Alarm Code Explanation

Code Type Recovery method Hrigf’;'orzjg
Fault symptom Cause analysis Solution -
Cavity sensor Press the Start/Cancel button to return Af !
No power Insert the power plug into a E51 open circuit to standby mode. If it does not resume Setr?/\réza €s
operation status | operation, it will keep beepin
Appliance does grounded socket P perati p beeping
not operate Internal wiring open Send the appliance to an Cavity sensor Press the Start/Cancel button to return Aft !
circuit authorized service center for E52 short-circuit to standby mode. If it does not resume er-sates
repair operating state operation, it will keep beeping service
The grill rack was If there is too much food, please Press the Start/Cancel button to return
overloaded with food cook in smaller batches gr4 | Overtempera- to standby moade. If it does not resume After-sales
Uncooked food The set temperature is Set the temperature according ture protection operation, it will keep beeping e
too low to the recipe requirements Over-time Long press the "Start/Cancel” key to
Baking time is too short | Extend baking time E13 heating enter Standby mode; the appl\an;e will After—sates
protection enter Working mode once the frying pot | service
Use snacks suitable for air is correctly installed
Fried food is not Ingredients not suitable | frying. For oil-free ingredients, Press the Start/Cancel button to return
crispy for air frying lightly brush a thin layer of oil on E19 | Motorstall to standby mode. If it does not resume | After-sales
the surface alarm operation, it will keep beeping service
The food was too much Reduce the amount of food, add Long press the "Start/Cancel” key to
and rose above the an appropriate amount of enter Standby mode; the appliance will | Put it in the
Unable to smoothly | frying pot ingrsgienﬁs Err | Nopotalarm enter Working mode once the frying pot | frying pot
push the appliance is correctly installed

into the frying pot The edge of the frying

pot is deformed

Contact Joyoung customer
service or your local Joyoung
after-sales service center for
repairs as soon as possible

A certain amount of white smoke
leakage is normal when grilling
oily foods

QOily ingredients are
being baked

White smoke rose Please be sure to clean the

frying pot after every use

There were still some
grease residues left
from the last baking in
the frying pot

® |f the problem persists, do not disassemble the machine yourself. Please send it to

your local after-sales service center for repair. For details, please refer to the
"After-Sales Service” section in the instruction manual or call the Sunshine Service
Hotline: 400-6186-999 for consultation.

If the above information differs from the actual product due to changes in model or
parts, please refer to the actual product. We apologize for any inconvenience caused

and will not provide further notice.

Cleaning and Maintenance

1. Before cleaning the air fryer, please disconnect the power and unplug it, and wait until the
product has completely cooled down before proceeding.

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

3. The frying pot and grill rack can be removed and washed in water.

4. Do not immerse the entire air fryer in water or other liquids for cleaning, as this may
cause electric shock or malfunction.

5. After cleaning, allow the appliance to air dry before storing it in a cool, dry place.

Product Specifications and Packing List

Product dimensions 347mmx278mmx248mm

[length x width x height]

Approximately 3.2kg (product weight excluding
packaging materials)

Product net weight

. Rated Voltage 220-240V

Technical

Specifica- Rated Frequency | 50-60Hz

tions Rated Power 1350W
Whole unit 1

Packing Frying pot 1

list Grill rack 1
Instruction manual 1

(All data provided by Joyoung R&D Center, The above specification may be changed
without further notice.)

After-Sales Service

1. Warranty Regulations

® The product is covered by a 2-year warranty valid nationwide.

2. Warranty Period Definition

® The start date is based on a valid purchase voucher (invoice, online record, etc.).

® |f no voucher exists, the start date is 3 months after the product barcode date.

3. Exclusions from Free Warranty Service

The following cases are not covered under the free warranty:

® Damage caused by force majeure events.

® Damage caused by human factors (improper moving, use, maintenance, or storage).

e Damage caused by installation or repair at non-authorized service points (including
self-disassembly or repair).

o Products used for non-household purposes (business, commercial, or collective use).

® Failure to provide a valid purchase voucher or the warranty has expired.

4. After-Sales Service Contact Information

® Singapore (E-commerce): aftersales-sg@joyoung.com

* Malaysia (E-commerce): aftersales-my(@joyoung.com

o Thailand (E-commerce]: aftersales-th@joyoung.com
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Operation Instruction
AdanTsldau
Air fryer
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AF-60V7-MS01 and AF-60V7-THO1
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Please read this user manual carefully before using the product and keep it properly
Wangwgonslinuiegasideanoulinuninisiuagivinulilag







Safety Precautions

A WARNING: Be alert to 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 top
of the product will rise. Areas/surfaces marked with the "High Temperature

Surface” symbol A\ will become hot during operation. Please take care to avoid
burns.

& CAUTION: Pay attention to the risks that may result in personal injury or property

damage.

1. 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 by a person responsible for their safety. Children should be supervised
to ensure that they do not play with the appliance.

. After opening the packaging, please put the plastic bag into the trash can immedi-
ately to prevent children from playing with it and causing a suffocation hazard.

. When using the product, leave enough space around it and keep it at least 10cm
away from surrounding objects to prevent oil fumes from polluting the furniture or
even causing dangers such as fire.

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

. Do not touch the grill or grill handle while the product is in operation or before it
cools down to avoid burns.

. This appliance is intended for normal household use only. Do not use it for any
other purpose.

. All packaging materials must be removed before use; otherwise, the product may
cause fire, burns, or other accidents during operation.

. The input voltage/frequency of this product is 220-240V/50-60Hz. Before connect-
ing the product to the power supply, please check whether it matches the local
power supply voltage. A voltage higher or lower than this may damage the compo-
nents or affect the performance of the product.

. This product is a Class | appliance. Before use, please ensure that the ground wire
is properly grounded to prevent electrical leakage.

10. A grounded socket of 10A or above must be used. The plug must be fully inserted
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into the socket to prevent poor contact from causing the components to overheat
and burn out, which could lead to short circuit or fire.

. Do not operate this product with an external timer or independent remote control

system to prevent short circuits, spontaneous combustion, or other hazards.

. It is strictly forbidden to use the product for any purpose other than food baking.
. Never plug or unplug the power cord with wet hands to avoid electric shock.
. Please operate on a level surface. Do not operate this product on flammable

materials such as carpets, towels, plastics, or paper to prevent fire.

. Do not place this product on unstable, damp, high-temperature, smooth, or

heat-sensitive surfaces to avoid electric shock, fire, slippage, or other injury and
property damage.

. Do not use this product in environments with gas leaks or electrical leaks, as this

may cause fire and electric shock.

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

to the product or fire hazard.

. Do not use this product under or near flammable materials such as curtains or

closets to prevent fire.

. Never leave the product unattended to prevent burning food and causing fire or

other dangers.

. Ensure that the power cord does not come into contact with sharp edges, rough

edges, other protruding sharp objects, or objects with high heat surfaces to
prevent leakage, electric shock, or fire.

. During operation, please use the control panel to operate the appliance. Do not

touch the hot surface or interior of the product to avoid burns.

. This product must not be operated empty (without any food) for extended periods

to prevent spontaneous combustion and potential injury or property damage. It is
recommended not to use continuously for more than 3 hours.

When using the oven, it is strictly forbidden to place any flammable materials such
as paper or plastics inside to avoid the risk of fire.

Do not place glassware, sealed containers, or other potentially explosive items in
an electric oven for heating, as this may cause an explosion.

. Ensure that food does not touch the heating element during use; do not bake

excessively large food, otherwise it may cause smoke or fire.

. If baking acidic ingredients with a pH < 5 (such as those dipped in vinegar, lemon

juice, or other sauces), be sure to wrap them in aluminum foil.

The product will generate high temperature and steam during operation. Do not
touch it with your hands or bring your face close to it. Be especially careful when
removing the frying pot, as hot steam may come out of the electric oven. Be
careful to avoid burns.
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After use, please ensure the product has stopped working before unplugging the
power cord.

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

Please use heat-insulating objects to handle hot items to prevent burns.

After each use, the frying pot and grill rack must be cleaned to prevent food
residue, oil stains, etc. from causing smoke or fire during the next baking.

After use, the heating element surface will still be hot. Please let it cool down
before cleaning to prevent burns.

When this product is not in use, when cleaning or moving this product, or when the
product malfunctions, please be sure to unplug the power cord to prevent damage
caused by leakage or accidental start-up.

If the power cord is damaged, it must be replaced by a professional from the
manufacturer, its service department, or a similar qualified person to avoid
danger.

Do not rinse or soak this product in water or other liquids, and do not spray water
on it to avoid damage to the device or leakage.

If the product malfunctions or is damaged, please stop using it and send it to our
after-sales service center for repair. Do not attempt to repair it yourself to avoid
danger.

When discarding this product and its packaging, please hand them over to a
qualified recycling department. Please cut the power cord before discarding.

REMINDER

® Before first use, please remove the frying pot and grill rack and clean them with

detergent. After cleaning, put them in the air fryer and preheat for 10 minutes to

remove any residual odors from the packaging or transportation process.

® A small amount of smoke or a slight odor may be emitted when you first start using

it, which is normal.

e Please use all original accessories for this product.

e In extremely cold weather, it is recommended to allow the machine to return to

room temperature before use.



Dear User:

Thank you for using Joyoung air fryer.

This manual applies to the AF-60V7-MS01 and AF-60V7-THO1 product.

All content in this book is for user reference only. For any questions, please contact our
customer service department.

All food-contact parts of this product comply with relevant laws, regulations, and
standards. Please use them with confidence.

May Joyoung products bring you warmth, convenience, and health.

[ ]
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Start here, experience cooking!
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Component Names and Functions
(including Interface Introduction)

Air vent Airinlet

Display
screen Main
Menu House
button Air Fryer NP
handle

Function
button

Frying pot

Grill rack

Grill rack Viewing window

feet

Note: Images are for reference only.
The specific design is subject to the physical product.

Serial .
Number Component Name Function
1 Display screen Display temperature and time
2 Menu button Used to select recipe menu
3 Function button Used to control time, temperature, start/cancel,
and timer functions.
4 Air vent Expel hot air from the machine
5 Airinlet Let cold air from outside enter the machine
6 Air Fryer handle Used for picking up and putting away the frying pot




Serial
Number

Component Name

Function

7 Grill rack

Used to hold food and place it in the frying pot.

8 Grill rack feet

Used to improve the stability of the grill rack and
prevent friction between the grill rack and the frying pot.

9 Frying pot

Used to hold the grill rack and collect the oil that
drips from the food.

10 Viewing window

Used to observe the ingredients inside the pot.

Operation Instructions

Touch button
interface introduction

< S
. I_ni_ni_
Digital tube — 000
Select Menu
o |
i
g e O @ @)
UER P Tam Poom  Cake |
1 Po: P04 POS
i Q i
ek oot |
| Winge  Sausages  Spareribs  Steak Srast
Menu button ——— = w0 o
w g #® Q B!
| Grilled Chicken Meat Grilled Pi |
| Shrimp  Drumsticks  Skewers Fish lzza
1Pl P12 P13 P14 P15 1
|
i O rm 4 D
DO e SPeed Mot |
v P __PU________FP 8 _ _ _ P17 |
‘ ‘
I I
. | |
Function button — @ % @ i
I I
| %, & |
I A I

¢ [Menu] button: Used to selec
[P01-P19) will be displayed ol
e [Fan Speed] Button: Used to

t menu function. After selection, the corresponding menu number
n the digital tube screen.
select the motor speed adjustment level (1-5).

e [+] Button: The "+" button is used to increase the temperature, time, or speed setting.




[-]1Button: The "-" key is used to reduce the temperature, time, or speed setting.

[Start/ Cancel] button: Used to start or cancel the function.

[Time/ Temperature] button: Used to select time or temperature.

[Timer] button: Used for the timer function.

[888] Digital tube display: Displays the set temperature or time, automatic menu number, and
speed setting.

Note: During the operation of the air fryer, the heating element will stop heating when the
temperature inside the fryer exceeds the preset value. Once the temperature inside the cavity
has cooled down to below the preset value, the heating element will restart heating. This cycle
is repeated to ensure that the temperature inside the pot is maintained at the preset value.

When the set work time ends, there will be a four-beep notification.

Preparation before first use

1. Remove all packaging materials.

2. Remove the frying pot and grill rack then remove the packaging bags.

3. Clean the frying pot and grill rack with warm water. Wipe the sides and bottom of the air
fryer with a damp cloth soaked in detergent. Let it dry completely before use.

4. Place the air fryer on a stable surface.

5. Sufficient space should be left around the air fryer to ensure that there is at least 10cm

between the surface and other items, and no items should be placed at the air outlet.

Instructions for use

. Place the grill rack inside the frying pot.

N

. Place the food on the grill rack, ensuring the food does not exceed the height of the fryer,

and place the frying pot into the machine.

w

Plug in the power, select the desired menu, and press the “Start/Cancel" button to begin
operation.

4. To set the temperature and time manually, select the "Manual” menu, use the "+" and "-"
keys to set the desired temperature, then click the "Time / Temperature” key to switch to
the time setting interface, use the "+" and "-" keys to set the desired time, and then press

the "Start / Cancel" key to begin operation.

&

. When the cooking is complete, the air fryer will emit four "beep beep beep” sounds and
enter the keep-warm status. At this time, press the "Start/Cancel” button to end the



keep-warm status and enter standby status.
6. Remove the frying pot and place it on a table or heat-resistant support. Use a heat-resis-

tant insulated object to carefully remove the food from the fryer rack.

Timer Function Description
1. Select the corresponding menu button according to the ingredients you need to bake. For
example, to make chicken wings, select the "Chicken Wings” button.

. Press the "Timer" button. The digital tube display shows 8 hours (default timer time). Use
the "+" and "-" buttons to set the timer time (1.5-16 hours can be set; for more than 10
hours, press "+" and "-" once to adjust by 1 hour; for less than 10 hours, press "+"and "-"
once to adjust by 0.5 hours).

. Press the “Start/Cancel” button to enter the timer status. The timer time is the cooking
completion time. When the timer time (excluding the baking time) is more than 2 hours,
the machine will heat for 20 minutes during the reservation process to keep the food

fresh, which can prevent the food from spoiling in summer.

NOTE:

1. For the menu items "Sweet Potato P02" and "Peanuts P17", if the timer time exceeds 2
hours, the machine will not heat up to preserve the freshness.

2. The timer function is unavailable in the "Cake P05" and "Dried Fruits P16" menus and in
"Manuel" status;

3. When the indoor temperature is very low and the internal temperature of the machine is

below 8°C, the machine will not heat up for preservation during the timer process.

Fan speed function description

. In Manuel status, users can select the corresponding motor speed according to the
baking needs of the ingredients. Press the "Manuel” button, set the required temperature
using the “+" and "-" buttons, and then click the “Time / Temperature” button to switch to

the time setting interface. Set the required time using the "+" and "-" buttons.

. Press the "Fan Speed” button. The screen will display F-5 [the default setting is the

highest motor speed). To adjust the speed, press “+" or "-" to adjust to the speed required
for the food (there are five speeds from 1 to 5, with higher numbers indicating higher
speeds).

. Press the "Start/Cancel” button to start the baking program according to the set




temperature, time, and speed setting.

Tips:

Do not place food in heat-sensitive containers such as plastic containers inside the electric
oven.

Do not use glass or ceramic plates or lids.

For better baking results, it is recommended to preheat for about 5 minutes before use.
Some foods can be baked with aluminum foil for better results.

Baking time can be adjusted according to personal preference.

When the air fryer is in operation and for a period of time after operation, the temperature
of its outer surface and air vent may be very high. Do not touch or move it unnecessarily to
avoid danger.

e When baking continuously, be sure to clean up any residue left in the pan from the previous
baking to avoid burning, smoking, or affecting the appearance of the food when baking
again.

® The machine involves multiple processes, and the temperature display may vary during
operation, which is normal.

e Once the machine enters sleep status and displays "-", it can only be woken up by pressing

the "start/cancel” button.

Electrical Schematic Diagram

Heating Tube
ng u Fan Motor

e

Power Board+
PE
o Spring-loaded Button

L

Temperatue Sensor Micro Switch

; Display Board




Fault Analysis and Troubleshooting

Fault symptom

Cause analysis

Solution

Appliance does
not operate

No power

Insert the power plug into a
grounded socket

Internal wiring open
circuit

Send the appliance to an
authorized service center for
repair

Uncooked food

The grill rack was
overloaded with food

If there is too much food, please
cook in smaller batches

The set temperature is
too low

Set the temperature according
to the recipe requirements

Baking time is too short

Extend baking time

Fried food is not
crispy

Ingredients not suitable
for air frying

Use snacks suitable for air
frying. For oil-free ingredients,
lightly brush a thin layer of oil on
the surface

Unable to smoothly
push the appliance
into the frying pot

The food was too much
and rose above the
frying pot

Reduce the amount of food, add
an appropriate amount of
ingredients

The edge of the frying
pot is deformed

Contact Joyoung customer
service or your local Joyoung
after-sales service center for
repairs as soon as possible

White smoke rose

Oily ingredients are
being baked

A certain amount of white smoke
leakage is normal when grilling
oily foods

There were still some
grease residues left
from the last baking in
the frying pot

Please be sure to clean the
frying pot after every use




Digital Screen Alarm Code Explanation

Handling
Code Type Recovery method method
Cavity sensor Press the Start/Cancel button to return Af L
E51 open circuit to standby mode. If it does not resume ter-sales
operation status operation, it will keep beeping service
Cavity sensor Press the Start/Cancel button to return Af L
E52 short-circuit to standby mode. If it does not resume tef'sa es
operating state operation, it will keep beeping service
Press the Start/Cancel button to return Af L
E14 Overtempera- to standby mode. If it does not resume tef’sa €s
ture protection operation, it will keep beeping service
" Long press the "Start/Cancel” key to
£13 ggz;;lme enter Standby mode; the appliance will | After-sales
9 enter Working mode once the frying pot | service
protection . .
is correctly installed
Press the Start/Cancel button to return Af L
E19 Motor stall to standby mode. If it does not resume ter-sales
alarm operation, it will keep beeping service
Long press the “Start/Cancel" key to
£ N tal enter Standby mode; the appliance will | Put it in the
" o potatarm enter Working mode once the frying pot | frying pot
is correctly installed

® |f the problem persists, do not disassemble the machine yourself. Please send it to
your local after-sales service center for repair. For details, please refer to the
"After-Sales Service" section in the instruction manual or call the Sunshine Service
Hotline: 400-6186-999 for consultation.

® [f the above information differs from the actual product due to changes in model or
parts, please refer to the actual product. We apologize for any inconvenience caused

and will not provide further notice.



Cleaning and Maintenance

1. Before cleaning the air fryer, please disconnect the power and unplug it, and wait until the
product has completely cooled down before proceeding.

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

3. The frying pot and grill rack can be removed and washed in water.

4. Do not immerse the entire air fryer in water or other liquids for cleaning, as this may
cause electric shock or malfunction.

5. After cleaning, allow the appliance to air dry before storing it in a cool, dry place.

Product Specifications and Packing List

Product dimensions 347mmx278mmx248mm
[length x width x height)

Product net weight Approximately 3.2kg (product weight excluding
packaging materials)
Technical Rated Voltage 220-240V
Specifica- | Rated Frequency | 50-60Hz
tions Rated Power 1350W
Whole unit 1
Packing Frying pot 1
List Grill rack 1
Instruction manual 1

(All data provided by Joyoung R&D Center, The above specification may be changed
without further notice.)



After-Sales Service

1. Warranty Regulations

® The product is covered by a 2-year warranty valid nationwide.

2. Warranty Period Definition

® The start date is based on a valid purchase voucher (invoice, online record, etc.).

® |f no voucher exists, the start date is 3 months after the product barcode date.

3. Exclusions from Free Warranty Service

The following cases are not covered under the free warranty:

® Damage caused by force majeure events.

® Damage caused by human factors (improper moving, use, maintenance, or storage).

e Damage caused by installation or repair at non-authorized service points (including
self-disassembly or repair).

e Products used for non-household purposes (business, commercial, or collective use).

® Failure to provide a valid purchase voucher or the warranty has expired.

4. After-Sales Service Contact Information

® Singapore (E-commerce): aftersales-sg@joyoung.com

o Malaysia (E-commerce): aftersales-my(@joyoung.com

e Thailand (E-commerce): aftersales-th@joyoung.com
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