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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: www.electrolux.com

Register your product for better service:
www.electrolux.com/productregistration

Buy accessories and consumables for your appliance:
www.electrolux.com/shop
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CUSTOMER CARE AND SERVICE

When conacting the service center, ensure that you have followung 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 don't 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 surfaces. &

- 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.



General Overview

A Pan
B Grid
C Basket handle

D Control panel
E Water tank

F Water tray collector
G Airinlet |

H Air outlet

Main cord

AirFry

Y

On/Off
2 Temperature control
3 Temperature
indicator (40-200°C)
4 Low water indicator
5 Time indicator
(AirFry: 0-99 min,
Dehydrate: 0.5-5h)

AirFry + @
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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
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1. Remove all the packaging and protective material.

2. Clean the pan, grid and water tray collector 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 appiiancece.

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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Muffin

@
300~800g | 15-30min 180°C 0

Frozen french fries

7rnm
W H 300-800g | 20~30min | 180°C 0 Q
Fresh french fries

. [}

(Cb 100~500g | 10~20min | 170°C 0 0
Vegetable

100~400g 10min 200°C 0
Meat

i 100~200 10mi 200°C
SSHESI o
Frozen burger
@ 100-500g | 10-30min | 180°C a
Drumstick

ZD 100-500g | 13-20min | 180°C 0
Chicken wing

Mox 12kg 800-1200g | 45-60min | 180°C 0
Whole chicken

D} T> | 100-500g | 10-15min | 140°C 0
Seafood
l><1>®

@ 100~500g 10min 180°C 0
Frozen seafood

@ 25-50g 10min 170°C

each




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.

3. Clean the pan, grid, and water tray collector with warm 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

1. Run a cleaning cycle with the “Clean function” when the icon lights up on the display or
whenever cleaning is needed.

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

3. Unscrew the water tank cap.

6

4. Fill up the water tank with purified/distiller water.
5. Fasten the water tank cap.
6. Place the water tank back on the air fryer.

7. Press the “Clean Function” button.
8. Wait until the steaming cycle is done.

9. Atthe end of the steaming cycle, the appliance will issue a beep signal. Carefully remove the pan.
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10. Discard the excess water from the pan.

11. Push the pan completely back into the appliance.

0w

200mL 600mL

LT

12. Repeat the same previous steps (2-11), this time using a mixture of 600ml purified water and
200ml vinegar.






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 EIl - 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 or to 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.



E54 VRS —ft
ROSHEIEARFA MBS, T —RER+HEEWERAORA—S0/~ R CHIERED,

SNBSS, IR HERRNEER, BICEEEER, HAaUERRL, THRAEEERN CHS
HEBF,
WID(E A PR o

EIARERA BRI, :

€§§ FSERRIN. FREM. HREE. BEES:
www.electrolux.com
AMENER, REERENRS:
www.electrolux.com/productregistration

'E N B 2R SERRH-FNFEM |
www.electrolux.com/shop

ERXESRS

HEBRRRSHON, BHREEEEFUTER.
FRES. PNCHIFSIS, XEERIYAIEEmEE LHE,

ZEEN:

V S 4mEm www.electrolux.com.cn

E] Electrolux

A5 ETAF1-700P

QR Code @& SR
et 900 943 362
231l: ST-008

HE B ERSNE: 220V~ 50Hz
EETHE: ZZSIF1700W/ #55900W
b o EREBARAKS

Serial No.: YWWO00000
i AT @

PR (PE) RHBELF
DESIGN AND QUALITY BY ELECTROLUX SWEDEN/ ASSEMBLY IN CHINA

|
|
|
|
© 15x15mm
|
|
|

FAExERH (FRE) BRERAE
EEHIIOXAFEI68SILINEREB LT HH AEI0E
EEIRS: +86 9510 5801

5 www.electrolux.com.cn



REEN
CHS

8 MU LRY L EURSF. BREFENEFERBHRZZBMAIRPNALIMFERRER, VEFHEE, SUE
REXNMAREFEAXRBHRATRECENEXES. JIETSRILBERAFRA. ERAEEENERT, JLE
TMSHITHEBEMLER

FERFTEATIF. BREHENETRRZERMIRANAL (B8F/L8) £H, BRIENEIEERES,
REB RN A NERIZEE, HTBROARERENASFMINNGER. || ENZINE, UHRRHNT2[IT
R H IR,

©IERERIFRTIRIRAKIESS T LB EIRM S, RSN EERERER.

BESTR,

SNREBIRIREARIT > N TR » SHGIER « HAEIERUEINT L ARER
PR RE AT EPRIAE
YHEBR/ETH, FESEHSOMHSO,

B RBEERNIIRSPORERAEE. BDHESCEEERES,

EDRBBRARESI. EAKENSBP. BRERLE, SNABIEERMHE.

YRR IRIE K E A NEE.

RFBRATBEARARRRME, URBIF. TSR, ZIREIREY RBNIFE,
BOSESE. Tk, HERARERRE LEREY), URESARESIT.

EATFRIEIEE

WMRIEK. RIRLNERES BRI, BDEMRE. FERFZE, BNFRRET.
AT A EYERINATTY, BDILEERNRYBEBT ‘MAX® ET%. ERAEETHEREEIE

» MRZH.
EDEREMER RN SENARMEPREET TR,

BDREH. BEASEMMEBATSUIFRNERFOL, URitBsiERHnE.

EBRRBETSUFRE, BSURERk. £RIEPIENSMIE
BIORFMBANREFXRA, URRERR,

=8
= /i

Soose
.
'S

RESIER.

KE. BATIHEE MEEOBETERS W28 A\
SRIEREE R EA ERA SR N RBBIEEH,

KEVEMEY, EEREREES ST SUERIFE
JEER AR KIMNKES ©

AT IMEE N SR SR BB IR R AN S X TIBTT



A FEEE
B R
C VEBEFH

D #EHIER
E X%

F Sk
G #SO

H H=A
| iR

1 F/x

2 REEE

3 REER
(40-200°C)

4 pnkiEER

5 MEER
(0-5/)\B9)

B IalH
Fria/EE
]
EEIEE
=HEThEE
RIETIE

12
13
14
15
16

TN
RF/BikTRE
IEB% RFE R
e

Rl

17
18 &
19 ZFER

CHS



CHS

1. 4RERFE BEMBF ML

2. FRKMIETEREIEIE. FRIMMMSEKE. ERNRBEENEAM.

3. i RERA VAR A HRKRER IR,
BERMERR, LT RIFRTE200°C T EHITIT209%, LUBRXHE R,

ERBAZE - =

» ©

.\’/)‘-
%]
"
N

1 SEBBIETE. RE. MHRNERE L.
2. EHIFE, RERENREL. BREHAMENEE.
3.EMFERERARY), BREZEE “‘MAX RABEBIET.



4. BERERYNIFERSHENNS,
5. BB EK AN R IRIEE,

6. 1T “F/X" #o

T EERERN. HIIN=IEDIEE.

8. IRIBEH OPRIARIEFIRE, JEF—MIRES. FIMNEEFR.
9. 1T “Fa/EF" o

10. RIFECRIAVEE, ARIHRAETHHAMATARE—REY, SE NMOHEHERIFEENR
. (BIEITIER)

AES: BRERIER, REEERS, BHIER.
AR BE7AERTIAEZEUFERNEY), URRGHIERE.

CHS



CHS

11. HETNERGE, BHRILHBIEE,
12, /VDSIERHNEES, MEEMRTE L,

TR
7o

&
o 2

\

13. EAEE, htEREk.

ERITEE

FERRE SE—LEIgREREE, INFER/RRA. HENSH,
LSEERRABEAYE, “ERREE BirsRsHAG—28, FiAH=REBE,
EREET TREFMNN, REEeERREReY), RITEREHT.



B % - azee
1) @ H

NN

1 RS KETIE, RE. MANERE L.
2. NESIER L TR KAE, REEH,
3. Tk,

P

4, TERFEPERA R K/ E K

AFE: ATRAREMBDKIENER, HRISFEMREREE, B7EERERERK (LEREK
FUREERIHX) o

AR BFESREANTRETENRE AR K/ B,
5. ST R KR

6. FKFEREI = SIFER.
7. ZHIFE, RERENRE L. KR HPMEAFE,

CHS



CHS

8. EIFEEMARY), ERMNE “MAX" RABEBIETL.
9. BEB RYMIFET2EANS.

10}
mﬂ@

)

10. 5 Ea RSN B IR R
11.8TF “FF/X" %

12, ERAEZTINRE,

13.8%T “Fra/EE" #

14, TIETNLERGE, BRSAHEEE,
15 /OB HIEE, MEEMRFE L.
AEL: ERIPERNEREITIEE, SERNRES, BEITAN, BRENE. FENRFT

e
B



m#@

\

16. AR FEAEMSEMERE TREREY.

AFE: F7RIFEEEDRIZT LALEY), SEARHMERER
AR B7RASRIAZEFESRNRY), URRGHHERE.

17. EAEfE, kiBIRREk.

BEE—RRENETF.

2

<

18. WEEKBPEEETIK. BEEKE, FEEREIRL

CHS



CHS

witiEm

V74 : R N /
/ ’ \ & s pic: 5]
TEXK/10ZK
”@ 300 ~ 800%% | 15~ 304%h | 180°C 0
RHRER
TE3
W ” 300~ 80052 | 20 - 309%h | 180 °C Q 0
HEFER
. |
(Cb 100~ 500% | 10 -~ 2053%h | 170 °C Q 0
100~ 4005 10535 200 °C 0
5]
; 100~ 20058 | 10534k 200 °C 0
2 IRPI
@ 100~ 50038 | 10 ~ 3093%F | 180 °C 0
LT
@ 100~ 5003 | 13~ 209%h | 180°C 0
pis i)
%; 124F |800-12003% | 45~ 60538 | 180 °C 0
235
P> 100~ 5005 | 10 ~1593%h | 140°C 0
piii:d
> &
100~ 50052 10935 180 °C 0
S RBEE
@ 25~ 505/ 1053%h 170 °C




1. 785750, BSORTRBEAHE/RELE.
2. ERRAFE ERRE,

00 | | of

3. ERRKFMIRETIERIFE. FRAMMEKE, SEREBRIER.

AR BRERAMELESE-RRERIR, URRGEIHERE.

AES: TR R, BIRASHEKE N K ERERE,

4. FEREERIEEINAT .
AR DEBEMATHR, BREHRET2LH,

/M|

CHS



CHS

Biahik - EEae

1. HEIRRENETEEENEN, £A FEThEe" STaEER.
2. f2fekAE, HEEE.
3. IFFkFESE.

4. ENADSK /IR,
5. BT R KR,
6. FKFEREI = SFR.

T.8TF “BEDEE &,
8. FfF, EERERIFER.
9. BEEMNERG, MBI AHMEERE, i WOHELHIFE,



LT

10. EIHIFIE R AR,
11, B EIN 2R R (o

12. EEHRAPE FIRE2-1158) , FNC00ZHLRKM200=2F B,

CHS



CHS

13. &%, EERFSE (FRE2-11F) , UENGEEK,



HBPEHERR

IF:] AIRERIRE

TEBENEIR(ERES. - BRSHERLEEmEE.
'g%&ﬁ%&Eﬁﬁﬁo%ﬁ?ﬂ%ﬁﬁﬁAm%u&ﬁ%
- RBIRERIIE,

TER RN, C JFERIENRYESBIRARE.

- SFERARER(L. BIFEERBANERE, MIFBIMES,
- JFEREERY, BEFETAEREN.

R EHAR. - BRENRYMSEI S,
- REFERSTTS.

ETRREHIEL - BEARSRELETIESEA,

ETRFHIE2 - REFRIEBEEEN,

*NRETREIMEIFEAREEE, BAHIRS T OX BERHTHERE,

25

#E
FERRA AR FHXMRSRAL” R AR A EARENIRER. W, SRR E 5 RERNER
52 (Electrolux) BRSHL, WUEURSME UM IFMH BB S, ETEMIERXTRIAE
WS = S 78 FE R B RE o

B (Electrolux) REBEN™ M. EEMMEHINT, BRSTEH.



RIEPE B EF~mA SRR EAEERME

PR ENER
BUS: ETAF1-700P

PEXHEFMEEYMRSERSS

ESETYRRS RS
0 X ] AN | ZREE | LR KR
R R FR (Pb) (Hg) (Cd) (Cr6+) | (PBB) | (PBDE)
I O O 0 0 O O
RAM 0 0 0 0 O O
el O O 0 0 O O
R4 X O @ @ O O
EnFF = 0 0 0 0 O O
LLRAM O O O O O O
EHIRA M X ) ) ) O O

O: RTMZE YR ZIH B RMER N2 EI97E GB/T 26572-2011 tREMER

PREERIUT.

X! RN ZEEYRELEZBHENE—SEMHEPNESERTUERAR T ZIRHIM
B GB/T 26572-2011 fRAEMEMIREER,

RIFPEBFBS~RAE EYRIREIERRRER (SJ/T11364—2014) FMMEXZEM,

A mEBENE S U MR ERBR.
x B RHIMRERIIRE IS EBERFHIIRE.

HIfEFHARR.

BE, HEFEERMERLT




BmREER MG S RARR

Pk Rkt

FmE =R
A5 ETAF1-700P

EB¢FBAFR %151 HATIRHE &
BEE PRI GB 4806.11-2016 "HE
YEIR PTFE GB 4806.10-2016 "E
VEMRBER PR GB 4806.11-2016 )
R PTFE GB 4806.10-2016 (SA=)
PlERIR L SUS304 GB 4806.9-2016 S5
K= ABS GB 4806.7-2016 S5
V%] ABS GB 4806.7-2016 (Eae)
KFEIRE ABS GB 4806.7-2016 S
FHE =LA GB 4806.11-2016 S




B BFR %15 WATIRHE &%
A BEIRAR GB 4806.11-2016 S
HE SUS304 GB 4806.9-2016 S

B rhiEiT ABS GB 4806.7-2016 "E
{IpE] ABS GB 4806.7-2016 (6=
KA RRR7 2% PP GB 4806.7-2016 (5
SITTRIVES %38 PP GB 4806.7-2016 "E
KA RRR7 2% PP GB 4806.7-2016 (6=
[ SUS304 GB 4806.9-2016 (5
KE PR GB 4806.11-2016 "E
fEA PPS GB 4806.7-2016 (5
THWE SUS304 GB 4806.9-2016 (5
7%t SUS430 GB 4806.9-2016 "E
(ORitl:] EPDM GB 4806.7-2016 (SA=]




BB R %151 RITIRHE &%
+FRE PTFE GB 4806.7-2016 SE)
(ORitl:] EPDM GB 4806.7-2016 (Sa=)
RAE POM GB 4806.7-2016 "E
RaE I EPDM GB 4806.7-2016 "E
ek EPDM GB 4806.7-2016 "E
E% SUS304 GB 4806.9-2016 (53
ki PAG6 GB 4806.7-2016 "E

B IIK AL GB 4806.9-2016 "E
R IIREER BEIRRL GB 4806.11-2016 (53
EIIE AL GB 4806.9-2016 "E
Kmisk PPS GB 4806.7-2016 "E
KIBESLRERL FER AR GB 4806.11-2016 "E




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
S SHGISIGG NI RN RO





