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Please contact us if you have any questions or need any help!

Importer: Frank And Andy Trading PTY LTD

Service Address: 40 Greenwood Street, Burwood, Vic 3125, Australia
Service Hotline: +61 03 7016 7996/+61 406 198 737

E-mail: Support@hoperlayer.com.au
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HTPER LAYER

Instruction Manual

Air Fryer

KZ-75
220-240V | 50-60Hz | 1800W

Please read the instruction manual carefully before use
and keep it well for future reference.




Safety Precautions

Warning: Be alert to the risks that may lead to personal danger, serious injury
and major property loss.

1. The surface temperature of the front, left and right sides and the upper part of the
product will rise during working, the symbol "high temperature surface” is pasted
area will be hot during working, please pay attention to avoid scalding.

C Note: pay attention to the risks that may cause personal injury or damage to
goods.

1. This product is not intended to be used by people (including children) with physical,
sensory or mental defects or lack of experience and knowledge in use, unless they
are supervised or instructed by the person responsible for their safety. Children
should be taken care of to ensure that they do not play with this product.

2. After opening the package, please put the plastic bag into the garbage can
immediately to avoid the risk of suffocation caused by children playing.

3. When the product is used, enough space shall be reserved around the product, and
the distance between the product and the surrounding objects shall be at least 10cm,
so as to prevent the oil smoke from polluting the furniture and even causing fire.

4. During use, please do not put bags, cans or bottles, cotton gauze or flammable
materials on the products or cover the products to avoid fire and explosion.

5. Itis strictly prohibited to touch the grill and frying pan during the work or before
cooling to avoid scalding.

6. This product is only for family use, please do not use it for other purposes.

7. All the packaging materials must be removed during use, otherwise the product will
cause fire and burn during the working process.

8. The input voltage / frequency of this product is 220-240V~ / 50-60Hz. Before connecting
the product to the power supply, please check whether it is consistent with the local
power supply voltage. High or lower voltage may damage the components or affect
the product performance. To avoid loss, it is recommended to use a voltage stabilizer.

9. This product is a class | electrical appliance. Please ensure that the grounding wire
is well grounded before use to avoid leakage accidents.

10. The socket with grounding of 10A or above must be used alone, and the plug must
be completely inserted into the socket to prevent overheating and burning of
components due to poor contact, causing short circuit or fire.

11. Do not operate the product in the mode of external timer or independent remote
control system to prevent short circuit, self ignition and other dangers.

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

13. It is forbidden to insert or pull out the power plug with wet hands to avoid electric
shock.

14. Please operate on the horizontal table, and do not operate this product on the
carpet, towel, plastic, paper and other inflammables to prevent fire.




. Please do not use this product on the unstable, wet, high-temperature, smooth and
heat-resistant table to avoid injury accidents and property losses caused by electric
shock, fire and sliding.

. Please do not use this product in the environment with gas leakage and electric
leakage, otherwise it will cause fire and electric shock.

. The product must be kept away from the fire source for more than 1cm to avoid
damage to the product or fire hazard.

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

. Do not leave the product unattended to prevent fire and other hazards caused by
scorched food.

. Ensure that the power cord does not come into contact with sharp edges, burrs,
other protruding sharp objects or objects with high surface heat,

To prevent electric leakage, causing electric shock or fire.

. During operation, please use the control panel to operate the machine. It is strictly
prohibited to touch the high-temperature surface and inside of the product to avoid
scalding.

. This product shall not be burned in the air for a long time (without any food materials)
to prevent injury accidents and property losses caused by spontaneous combustion.

It is recommended not to use for more than 1 hour continuously.

. Itis strictly prohibited to put any paper, plastic and other flammable materials in the
electric oven to avoid fire hazard.

. Please do not place explosive articles such as glassware and closed containers in the
electric oven for heating to avoid explosion.

. Ensure that food does not touch the heating tube during use; Please don't bake too
much food, otherwise it may cause smoke and Fire.

. If baking acidic ingredients (such as dipping vinegar, lemon juice and other sauces)
with pH <7, please be sure to wrap them with tin foil.

. The product will generate high temperature and steam during operation. Please do
not touch or approach your face with your hands, especially when taking out and frying
Be very careful when cooking. There may be hot steam gushing from the electric oven
to prevent scalding.

. When pulling out the plug, hold the plug and pull it out. Do not pull or twist the power
cord with force to prevent damage to the power cord,

There is a risk of electric leakage.

. Please use high-temperature insulation materials to take high-temperature materials
to prevent scalding.

. After each use, the frying pan and grill shall be cleaned to prevent the residual powder
residue and oil stain from being baked next time
Smoke or fire.

. After the use of this product, there is still residual heat on the surface of the heating
element. Please clean it after cooling to prevent scalding.

. When nobody uses this product, when cleaning or moving this product, and when the
product fails, please be sure to unplug the power plug,

Prevent damage caused by electric leakage or accidental startup.

. If the power cord is damaged, in order to avoid danger, the manufacturer, its
maintenance department or professionals of similar departments must
Replacement of personnel.

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

. If the product fails or is damaged, please stop using it and send it to our after-sales
service point for repair. Do not
Repair to avoid danger.

. When discarding this product and its packaging, please send it to the competent
department for recycling. When discarding, please cut off the power cord.

WARM TIPS

@ Before the first use, please take out the frying basket, grill plate and measuring cup
and clean them with detergent. After cleaning, put them into the machine and preheat
them for 10 minutes to eliminate the residual odor during packaging or transportation.

@ When starting to use may have a small amount of smoke or slight odor emitted, is a
normal phenomenon.

@ Please use the original accessories of this product.




Parts Name and Function

Name

Function

Air outlet

Exhaust the hot gas to play the role of air circulation

Air inlet

Inhale cold air to cool the whole machine

Used to operate the machine start / cancel, function switch,

Operation panel temperature and time adjustment, etc

Air outlet

Air inlet Transparent window | Observe the baking process of the ingredients in the frying basket
irinle

Operation panel

Basket handle Used to lift and place frying basket

Opening button Used to open the upper body

Transparent window Grill plate Used to place food

/L Basket handle

Frying basket Used to place grill plate

Itis used for holding water to achieve tender baking.
Method: Place it above the grill plate after adding water.

Opening button

Measuring cup Note: Refer to the table below for the amount of water added and

the corresponding recipe. After baking, tomatoes,Sauce and
other dipping materials can be put in the measuring cup .

Tender baking refers to that the evaporation of water in the high-temperature
environment increases the air humidity in the fryer body, and the humidified air
forms a water film on the surface of the food to slow the diffusion and evaporation
of the water inside the food. Therefore, the water inside the food can be locked.

For example, when the meat is roasted, it can show the taste of being burnt outside
and tender inside.

Grill plate

Water Requirement and Reference Recipe:

=z
e

Name Food material Water Capacity Function Turned or Not

Frying basket

Measuring cup

Rib Rib (0.5kg) 1/2 cup 200 C 15mins /

Fish Fish 1pc (0.5kg) 1 cup 190 C 22mins Turned

Kebab Kebab 5pcs 1/2 cup 200C 12mins /

Chicken Chicken Tpc (1kg) 1 cup 200 C 32mins

Toast Toast 2pcs / 200C 4mins

Peanut Peanuts (250g) 1/2 cup 180 C 6mins

Note: The picture is only for reference,
and the final specific is subject to the actual object.

Pizza Pizza 1pc 1/2 cup 180 C 12mins
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Cookie Cookies 8pcs 1/2 cup 160 C 12mins
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Start/Cancel

[ Start/Cancel ] key : Used to start and cancel functions, short press to start and long
press to cancel.

[ Light ] key: Used to switch on and off the light. It will automatically go out after
3 minutes without operation.

[ Temp + ] key: Used to increase the temperature
[ Temp - | key: Used to decrease the temperature
[ Time + ] key:Used to increase the time.

[ Time - | key: Used to decrease the time.

[ Function ] key:Used to search the accordingly menu.

Preparation before first use

. Remove all packaging materials.
. Take out the frying basket, grill plate and measuring cup and remove the packaging

bag.

. Clean the frying basket and grill plate with warm water, wipe the side wall and bottom

of the machine with a wet cloth soaked with detergent, and use it after it is dry
completely .

4. When placing the machine on a smooth surface, please use a separate power cord.
. Sufficient space shall be reserved around the electric oven to ensure that the surface

is at least 10cm away from other objects, no objects shall be placed at the air outlet.

. When the machine is working, hands shall not touch the upper and lower covers of

the electric oven, and human activities shall be at least 10cm away from this place to
prevent scalding.

Instructions for using

. Put the frying basket into the machine and place the grill plate inside.

. Place the food on the grill plate and ensure that the food does not exceed the height
of the frying basket.

. Close the upper cover of the machine and plug in the power supply, the "function”
and “"light” buttons are light up at this time, it means the machine has been powered
on normally.

. Press the "function” button to switch the recipe menu and select the dishes you want
to cook.

@ Remarks: the selected menu are displayed by flashing lights, while the unselected
menus are always on.

Temperature adjustment

@ The baking temperature can be adjusted by "temp +" and "temp -" on the operation
panel. The baking temperature can be increased / decreased by 5 ° C by each press,
long press can increase / decrease continuously.

Time adjustment

@ Adjust the baking time through "time +" and "time one" on the operation panel.
The baking time can be increased / decreased 1 minute by each press, long press to
increase / decrease Continuously.

. Press the "start / cancel” key to start the program, and the machine will start working.
If you need to cancel cooking during the process, you can long press the “start / cancel”
key to stop the machine.

. When the baking is completed, the machine will give you a ticking sound, indicating
that the process is completed.The light is automatically light up at this time, you can
observe whether the food is fully baked through the transparent window.

. After baking, open the cover with opening button and take out the food. For food
dripping with oil, it is recommended to take out the food together with the frying basket
and grill plate to prevent oil dripping to the table, please pay attention to prevent
scalding during operation.

Light Function

@ During the working process, the light can be turned on and off by operating the
“light” key. After the light is turned on, the cooking materials can be observed through
the transparent window to monitor the cooking process in real time.

® Remark: The light will automatically go out after 3 minutes without operation.




Tips

1. Do not use heat-resistant containers such as plastic or paper to carry food into the
machine.

2. Do not use glass or ceramic plates or covers.

3. For better baking taste, it is recommended to preheat about 5 minutes before using.

4. Some food can be wrapped and baked with tin foil paper for better effect.

5. You can adjust the time according to your personal preference, and pay attention to
observing through the window to avoid food burning.

6. When the machine is in the working state and for a period of time after the work,
the temperature of the outer surface and the air outlet may be very high, please do not
touch or move it at will to avoid danger.

7. During continuous baking, pay attention to clean up the residues in the previous pot to
avoid burning and smoking or affecting the appearance of food when baking again.

Cleaning and maintenance

1. Please cut off the power supply and unplug the plug and wait until the product is
completely cooled before cleaning the machine.

2. If there is oil stain on the cavity wall of the machine, please wipe it with a soft wet cloth
soaked with neutral detergent.

3. Frying basket, grill plate and other accessories can be taken out and washed in water.

4. Do not immerse the whole machine in water or other liquids to avoid electric shock or
functional failure.

5. After cleaning, the product shall be stored in a cool and dry place after drying.

Trouble Shooting guide

Failure Phenomenon

Cause Analysis

Solution

The Machine does
not work

The power supply is not
plugged in

Plug the power cord into the
power outlet

Power board is broken

Send to service center for repair

The food was not
fried well

Too much food in the
grill plate

Put excessive ingredients into the
grill plate in batches

The temperature is set
too low

Set the temperature to the desired
temperature

The time is set too short

Set longer cooking time

The fried food is not crisp

No traditional fried
ingredients

Use Suitable fried snacks,if no
oil-free food, a layer of oil can be
applied on the surface

Can not put the grill plate
into the frying basket well

The grill handle is not
placed properly

There's something inside
the basket

Too much food in the grill
plate,can not close the lid

Install the grill plate correctly, adjust
the height of the food, and place the
food according to the specified
capacity

Emit white smoke

Cooking greasy food

It is normal when cooking greasy food

The frying basket still
contains the grease residue
from the last baking

Be sure to clean the frying basket after
each baking

The LED display
shows "E01"

There is an open circuit of
temperature sensor.

The LED display
shows "E02"

There is a short circuit of
temperature sensor.

Send to service center for repair

@ If the problem cannot be solved, do not disassemble the machine without permission.
Please send it to the local after-sales service department for repair. For details, please
refer to the relevant contents of "warranty certificate” in the instruction manual or call
the Service Hotline: +61 03 7016 7996 / +61 406 198 737

@ If the above content is not consistent with the real object due to the change of machine
or parts, please subject to the real object and shall prevail without further notice.
Please understand!




Product Size

381 X 348 X300 mm

Net Weight

5.2kgs

Technical

specifications

Rated Voltage

220-240V~

Rated Frequency

50-60Hz

Rated Power

1800W

Machine

Frying basket

Packing List Grill Plate

Measure cup

Instruction Manual

Electrical schematic diagram

Fuse link

Light
Fuse link

L

<%§> Heatmg tube

Micro Switch L“““J

The motor of fan

Display
board

WARRANTY CERTIFICATE

Thank you for choosing HoperLayer products! Dear consumer! When buying the
goods, pay attention to the accuracy of filling warranty certificates. Maintenance
service is carried out only if a correctly filled warranty certificate is presented.

The owners of the products are provided the maintenance service during 12 months
from the purchase date. The warranty covers malfunctions that appear during the
indemnity period, under condition of normal operation and correct handling.

If the product is broken or you experience some difficulties in using it and require
any help, you should address to the HoperLayer registered maintenance shop.

The warranty does not cover:

1. natural ageing of products;

2. mechanical damage of products;

3. complementary parts, expendable material, packing and accessories;

4. products which have been installed, operated or handled violating the
operating guide requirements;

. malfunctions caused by the water quality and scale deposit;

. damages caused by using products for profit or by using them in public
places, and also, for other purposes which have not been provided for
household needs. These products are designed for domestic use only;

. malfunctions caused by a penetration of foreign items inside goods,
and also, by heat impact on plastic and other not heat-resistant parts of
products;

. goods that have been under repair somewhere, except in the HoperlLayer
registered maintenance shops, including those repaired independently, and
those that the owner has attempted to open by themselves;

. damages caused by the imprudence or negligence, and as a result of a bad
handling by the owner;

10. damages caused by circumstances beyond one’s reasonable control
(electric network pressure differences, fire, flooding, accident and other
force-majeure circumstances).

The maintenance service is provided only in the HoperLayer registered
maintenance shops, and only in cases covered by the present warranty certificate.
If there is any problem while using our products, address to one of our registered
maintenance shops, or call the HoperLayer Customer Service.We hope that our
products will serve you for a long time, and you will be happy with our service
quality.

Pls upload related purchase information through www.hoper.com.au
to enjoy honorable after-sale service and more benefits!
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