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Welcome to use
Dear user,

Thank you for using the air fryer. This instruction manual applies to
the NL-3062BL product. All the contents in the book are for users'
reference only when using and maintaining, please contact the customer
service department of the company for any matters not mentioned.

This product and food contact accessories are in accordance with the
corresponding laws, regulations and standards, please rest assured to use.

o )

O

L

From here, feel the cooking!
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Component name and function

Serial
Number

1

o o1 wWwN

2|Page

Part name

Temperature
knob

Time knob
Grill

Deep Fryer
Handles
Air inlet

Air Outlet

\ E—— ;
o
FeatUIeS

80-200 degree temperature adjustment

0-60 minute timing control
For holding the ingredients
For storing the grill

For pushing the fryer

Suction of cold air to cool the whole
machine

Blow out hot air to cool the whole
machine



.
Application method

Temperature regulation

7\

|
200 | J a0

"\ /:

. £

. = E
1607 4w yur®

120

e Turn the temperature control knob left and right to the desired
temperature, the temperature can be adjusted from 80°C to 200 °C

Timing knob setting

S0, - 30

e (0-60 minute timing knob, time can be set to a maximum of 60
minutes. When set to "0", the air fryer will be in power off mode.

e Set the time by turning the timing knob clockwise to the desired
position.

e At the same time, the air fryer starts working. There will be a
"ding" cue when the set working time is over.

Prepare before first use.

1. Remove all packaging materials.

2. Remove the fryer and grill to remove the packaging.

3. Clean the fryer and grill with warm water, wipe the sides and
bottom of the air fryer with a damp cloth soaked in cleaner, and
allow to dry completely before using.

4. Place the air fryer on a smooth surface. Use a separate power cord.

3|Page



5.

6.

Sufficient space should be reserved around the air fryer to ensure
that the surface is at least 10cm away from other items and no
items can be placed in the outlet.
When the air fryer is working, hands should not touch the close
cover of the air fryer, and human activities should be at least 10cm
away from here to prevent burns.

Instructions on how to use

Tips:

Place the grill inside the fryer.

Place the fryer into the machine with the food in the grill and make
sure the food does not go above fryer height.

Plug it in and set your desired heating temperature according to
the recipe or personal preference.

Turn the timing knob clockwise to the appropriate operating time,
at which point the air fryer will start working.

When the work is finished, the air fryer will alert you with a "ding"
sound and automatically cut off the power supply.

6. Turn on the fryer, place the fryer on a table or heat-resistant
support, and carefully remove food from the grill using heat-
resistant insulation.

Do not put food in heat-resistant containers such as plastic into an
air fryer.

Do not use glass or ceramic plates or LIDS.

For better baking, it is recommended to preheat the dish for about
5 minutes before use.

Some foods can be wrapped in tin foil to bake for better results.
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The time can be adjusted according to personal preference, the
cooking time printed on the top of the product is for reference
only.

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

When baking continuously, pay attention to clean up the residue
in the pan last time to avoid burning smoke or affecting the
appearance of food when baking again.

The bottom of the pot body is the water injection area, the user can
adjust the water injection according to personal taste preferences,
it is recommended that the water injection should not exceed
100mL

Electrical schematics

N

micro switidhe temperature

@D light E heatin

Motor

Safety precautions

Warning: Be alert to risks that may result in personal danger,
serious injury, and major property damage.
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1.

During the working period, the surface temperature of the front, left
and right side and upper part of the product will rise, and the
area/surface with "hot surface" symbol gold will become hot during
the working process, please pay attention to avoid burns.

Note: Pay attention to the risks that may lead to injury or damage to the
item.

2.

This product is not intended for use by persons (including children)
who have physical, sensory, or mental impairment or lack of
experience and knowledge in its use unless they are supervised or
directed in relation to the use of the appliance by someone responsible
for their safety. Children should be watched to ensure that they do not
play with the product.

Immediately after opening the package, put the plastic bag into the trash can
to prevent children from playing with it and causing choking hazard.

When the product is used, enough space should be left around and at least
10cm distance should be kept from the surrounding objects to prevent oil
fumes from staining the furniture and even causing fire and other dangers.

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

Do not touch the grill or fryer during the work or before cooling, to avoid burns.
This product is for home use only, do not use for other purposes.

All packaging materials must be removed when using, otherwise the product
will cause fire, burn and so on during the working process.

The input voltage/frequency of this product is 220V/50Hz, before connecting
the product to the power supply, please check whether it is connected to the
local area is consistent with the power supply voltage, higher or lower than this
voltage may damage the components or affect the product performance. 9. This
product is a Class I electrical appliance. Please ensure that the grounding wire
1s well grounded before use to avoid leakage accidents.
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10.

11.

12.
13.

14.

15.

16.

17.

18.

19.

20.

21.

Must be used separately 10A or above grounding socket, plug should be
thoroughly inserted into the socket, in case of poor contact and lead to
overheating of components, resulting in short circuit or fire and other dangers.

Do not run the product under an external timer or independent remote control
system to prevent short circuit, spontaneous combustion and other dangers.

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

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

Please operate on a horizontal counter. Do not operate this product on
combustible materials such as carpet, towel, plastic, paper, etc., to prevent fire.

Do not put this product on the table that is not stable, wet, high temperature,
smooth and heat resistant, so as to avoid electric contact, fire, slide and other
injuries and property losses.

Please do not use this product in the environment with gas leakage and electric
leakage, otherwise it will cause fire and electric shock. 17. The product must be
more than 30cm away from the fire source, so as to avoid damage to the
product or fire danger.

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

Do not let the product work unattended in case of fire and other hazards caused
by scorched ingredients.

Ensure that the power cord does not come into contact with sharp edges, raw
edges, other protruding sharp objects or items with high surface heat to prevent
leakage of electricity and cause electric shock or fire.

During the working period, please use the control panel to operate the machine.
It is strictly forbidden to touch the high-temperature surface and interior of the
product to avoid burning.

This product shall not be empty burned for a long time (without putting any
ingredients) to prevent spontaneous combustion and other injuries and property
losses. Do not use it continuously for more than 3 hours.
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22.

23.

24.

25.

26.

27.

28.

29.

30.

3L

32.

33.

When using, it is strictly forbidden to put any paper (except tin foil), plastic and
other flammable materials in the electric oven to avoid fire danger.

Do not place glassware, closed containers and other explosive items in the
electric oven to heat, in order to avoid explosion risk.

Make sure that the food does not touch the heating tube during use; Please do
not bake too large food, otherwise it will easily lead to smoke and fire.

If baking acidic ingredients with pH<5 (such as dipping vinegar, lemon juice,
etc.), be sure to use foil wrap.

The product will produce high temperature and steam during the working
period. Do not touch or put your face close to it, especially when taking out and

frying

The pan should be very careful, there may be hot steam gushing out of the
electric oven, in case of burns. 28. Make sure the product stops working before

unplugging it.
When unplugging the plug, you must hold the plug out, do not pull or twist the

power cord, in order to prevent the power cord damage, resulting in the risk of
leakage.

Please use high temperature insulated items to take high temperature items, in
case of burns.

After each use, it is necessary to clean the fryer and grill to prevent the residue
of powder, oil stains, etc. from smoking or catching fire during the next baking.

After the use of this product, there is still waste heat on the surface of the heating
element. Please cool it and clean it again to prevent burns.

‘When no one is using this product, cleaning or moving this product, when the
product fails, please be sure to unplug the power socket to prevent damage
caused by leakage or accidental start.

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

8|Page



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

35. If the product fails or is damaged, please stop using it and send it to our
company's after-sales service point for repair. Do not repair it yourself to avoid

danger.

36. When discarding this product and its packaging, please hand it over to the
competent department for recovery. When discarding, please cut off the power

cable.

Warm reminder

e Before using for the first time, please take out the fryer and grill
and clean it with detergent. After cleaning, put it in the air fryer
and preheat it for 10 minutes to eliminate residual odors during

packaging or transportation.

e A small amount of smoke or a slight odor may be emitted at the

beginning of use, which is normal.

Please use the original accessories of this product.

Fault analysis and elimination

Symptom of  Cause analysis
failure
Power unplugged

Product not

working The fryer is not
pushed into place
and the
microswitch is not
triggered

Open the internal
connection wire
Overloading  the
Failure to fry grill
cooked food

9|Page

Solutions

Plug the power cord into
the ground socket

Push the fryer into place to
ensure that the microswitch
triggers

After-sale maintenance
If you have too many

ingredients, add them to
the grill in batches



Fried food is not
crunchy

Does not fit the
grill into the
fryer smoothly

White  smoke
coming out

Set the temperature
too low

Cooking time is too
short

Traditional  fried
ingredients are not
used

Grill handles are
not properly placed
There is an object
involved inside the
fryer

There is too much
food on the grill to
close the lid
Grilling
ingredients

greasy

There is still grease
left in the fryer
from the last bake

Set the temperature to the
desired temperature point
Longer cooking times

Suitable fried snacks can
be wused if no oil
ingredients can  be
properly brushed on the
surface.

A Layer of Oil

Install the grill properly
and adjust the food height
to place the food at the
specified capacity

It is normal that greasy
food will have a lot of
smoke leakage during
grilling

Be sure to clean the fryer
after each baking session

e 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 "after-sales
service™ in the manual or call the Sunshine service hotline: 0939-
660-4000 for consultation.

o If the above content is inconsistent with the actual type or parts
change, please refer to the actual type without prior notice. Please

understand!
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Cleaning and maintenance

1. Before cleaning the air fryer, please turn off the power and unplug
it, and wait until the product is completely cool.

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

The fryer and grill can be cleaned in water.

Do not immerse the whole air fryer in water or other liquids to
avoid the risk of electric shock or functional failure. 5. After
cleaning, wait for the product to dry and then store in a cool dry
place.

Hazardous substances restricted use identification form a list of names
and contents of hazardous substances.

Part Hazardous substances
names Lead Mercur Coppe Chromi Polybromin Polybromin
(Pb) y(Hg) r(Cd) um VI ated ated
Cr(VI))  biphenyl diphenyl
(PBB ethers
(PBDE
Accessori | a. a. a. a. a.
es  that
come into
contact
with food
(fryer >,
baking
sheet *,
stirring
blade *,
etc.)
Rubber a. a. a. a. a. a.
parts
(seals,
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foot
pads,
etc.
Non-
flame
retardant
plastic
structural
parts (shell
" side
panels  *,
upper
cover *,
etc.)
Stainless
steel
structural
parts
(handles
*!
connecto
rs *
shafts ",
etc
Other
metal
structural
parts
(shell
inner
cavity *,
cover *,
reflective
plate  *,
etc.)
Standar
d parts
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(screws,
nuts,
etc.)
Glass
ceramic
structural
parts
(window
glass %,
glass
cover *,
etc.)
Flame-
retardant
structural
parts
(socket *,
switch
bracket *,
motor
bracket *,
etc.
Electrical
parts,
printed
circuit
board
compone
nts
*(PCB
boards,
capacitors

transform
ers, etc.),
motors *,
power
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cords,

wiring

harnesses
O: indicates that the content of the hazardous substance in all
homogeneous materials of the part is below the limit requirements
specified in GB/T26572.

x: indicates that the content of the toxic or harmful substance in at least
one homogeneous material of the part exceeds the limit requirements
specified in GB/T26572.
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QUALITY EXPERIENCE

Air Fryer
Model: NL-3062BL

English []



