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Schafer’i tercih ettiginiz igin tesekkiir ederiz.

Bu iiriin, yagaminiz kolaylastirmak igin sizlere
sundugumuz riinlerden biridir.

Uriiniiniizden daha iyi verim almak igin
dikkatlice okuyunuz.

Bu kullanim kilavuzuna ileride tekrar
basvurabileceginizi diigiinerek lutfen saklayiniz.
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Liitfen Once Bu Kilavuzu Okuyun!

Degerli Misterimiz;

Modern tesislerde Uretilmis ve titiz kalite kontrol
islemlerinden gecirilmis olan Grliinlinizin size en iyi
verimi sunmasini istiyoruz.

Bunun i¢in bu kilavuzun tamamini tGrind
kullanmadan 6nce dikkatle okuyun ve bir basvuru
kaynagi olarak saklayin.

® Kullanma Kilavuzu, Uriinii Hizh ve ®
Givenli Bir Sekilde Kullanmaniza
Yardimci Olur.

* Uriini kurmadan ve galistirmadan énce kullanma
kilavuzunu okuyun.

* Guvenlikle ilgili bilgilere mutlaka uyun.

* Daha sonra da ihtiyaciniz olabilecegi i¢in
kullanma kilavuzunu kolay ulasabileceginiz bir
yerde saklayiniz.

| @ |
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1- Kizartma sepeti sap butonu
2- Kizartma sepeti sapi

3- Kizartma sepeti

4- Cikarilabilr yag haznesi

5- Timer

6- Gosterge 15131

7- Termostat digmesi

8- Ust kapak agma butonu
9-Filtre boluma

10- Gozlem cami
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Onemli Uyarilar

* Urliniin Gizerinde belirtilen voltajin evinizdeki ana
voltaja uygun oldugundan emin olun. Firmamiz,
herhangi bir uyusmazliga bagh arizalardan dolayi
sorumlu tutulamaz ve bu arizalar garanti kapsaminda
degildir.

* Cihaziniz yalnizca evde kullanim igindir. Ticari

veya endustriyel amaglar icin kullanilmamahdir.

Aksi takdirde, uygun olmayan kullanimlar garanti
kapsaminda degildir. Cihazi kesinlikle agik havada
kullanmayin.

« Uriiniiniiz, fiziksel (gérsel, isitsel) veya zihinsel
engelliler, gcocuklar ve deneyim, bilgi eksikligi olan
kisiler tarafindan, giivenliklerinden sorumlu bir
kisinin gézetimi olmaksizin, kullanilimamalidir.

* Cocuklar uiriin kullanilirken gozetim altinda
bulundurulmali ve ¢ocuklarin uriin ile
oynamadiklarindan emin olunmalidir.

» Kendilerine cihazin giivenli bir sekilde kullanimi
ile ilgili bir talimat veya denetim verilmisgse
icerdigi tehlikeleri anlamiglarsa bu cihaz, 8 yas ve
uistlindeki ¢cocuklar tarafindan kullanilabilir.
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* 8 Yasgindan buyik olmayan ve gbézetim altinda
bulunmayan cocuklar tarafindan temizlik ve
kullanici bakimi yapiilmamalidir.

e Cihazi ve kablosunu, 8 yasindan kiigiik olan
c¢ocuklarin ulasamayacagi bir yerde saklayiniz.

* Elektrikli cihaz kullanmalari gereken bilgi ve
tecriibeye sahip olmayan ya da fiziksel, zihinsel veya
zihinsel yetenekleri sinirli olan ¢ocuklar veya diger
kisiler, giivenliginden sorumlu olan bir kisi tarafindan
denetimi veya talimati olmadan Grini kullanmamalidir.
* Cihazinizi her zaman toprakli bir prize takin. @
Cihaziniza zarar vermemek igin yetersiz akim saglayan
uzatma kablolarini kullanmayin.

* Cihazi firin yada benzeri gibi 1s1 kaynaklarinin
Uzerine veya yakinina koymayin.

* Cihazinizin kablosuna veya fisine zarar verebilecek
davranislardan kacginin. Kablonun ucunu tutarak
cihazinizi tasimayin. Isiticiy ¢gikarmak igin fisi tutun ve
asla kablodan ¢cekmeyin.

* Temizlik ve bakim amaclari disinda cihaziniza hicbir
sekilde miidahale etmeyin. Cihazi hasarli bir kablo

ile veya fisle galistirmayin veya cihaz arizalandiktan
sonra kendiniz tamir etmeye ¢alismayin. Yetkili
Servisini hemen arayin. Sadece orijinal yedek
parcalarinin kullanimi i¢in 6zen gosterin.

® i
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* Kullanmadiginizda ve temizlemeden once fisi prizden

cekin. Cihazi temizlemeden 6nce sogumasini bekleyin.

* Asiri bayuklikte gidalar, ates yaratabilecekleri igin

Fritdéz icine sokulmamalidir.

* Cihazi veya fisi suya ya da bagka bir sivinin igine

ASLA sokmayiniz.

* Cihazin hatal kullaniimasi veya yanlis kullanimindan

kaynaklanabilecek muhtemel zararlar i¢in higbir

sorumluluk kabul edilemez.

* Bu cihazla birlikte bir uzatma kablosu kullanmayin.

* Cihazi kablosunu yanhiglikla gekemeyeceginiz veya
@ Uzerine bir sey takilarak surikleyemeyeceginiz sekilde @

koyun.

* Bu cihaza veya elekitrik fisine i1slak veya nemli ellerle

dokunmayin.

* Fritdz kullanirken veya yag hala sicak oldugunda

fritvzii KESINLIKLE hareket ettirmeyin.

* Fritdz kullanirken veya yag sicak oldugunda,

kapatma digmesine mudahale edebilecek uzaklkta

durun.

* Bu cihazi isitici aletlerin yakinina ASLA (gaz, elektrikli

/ kdmur sobalar vs.) yerlestirmeyin. Cihazi sicak

yuzeylerden uzak tutun. Cihazi daima gocuklarin ve

zihinsel engellilerin ulasamayacagi duiz, saglam, temiz,

atese dayanikl ve kuru bir ylizeyde calistirin.

| @ |
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* Cihazi figse her zaman erigebilecek sekilde yerlestirin.
* Gug kaynagi bagh oldugu sirece cihaza elektrik
verilir.

* Elektrik kaynagina baglamadan ve aksesuarlari
takmadan énce cihazi ve tim aksesuarlarini
KESINLIKLE kurutun.

* Uretici tarafindan tavsiye edilmeyen aksesuarlarin
kullanilmasi yaralanmalara ve hasarlara neden olabilir.
* Orijinal aksesuarlari veya imalatgi tarafindan dnerilen
aksesuarlari kullanin.

* Cihazi ¢ocuklarin erisemeyecegdi guvenli bir yerde
sogumaya birakin. @
* Cihaz calisirken cihazin Gzerine ASLA yaslanmayin.
Calisma sirasinda cihazin isisi artar!

* Cihaz calisirken ulagilabilir yuzeylerin sicakligi
yuksek olabilir.

* Kullanim sirasinda daima yeterli havalandirma
oldugundan emin olun.

* Cihaz alev alirsa derhal fisi prizinden ¢ekin veya
yangin séndirme énlemleri almadan énce cihazi glg
kaynagindan ¢ikarin.

DIKKAT!

Ozellikle prize takili iken cihaza su dékmeyin:
ELEKTRIK CARPMASI TEHLIKESI!

* Bu cihaz harici bir saat zamanlayicisi veya ayri
uzaktan kumanda sistemi ile ¢calistiriimamahdir.

® i
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Ozellikler

*1800 W

* Yag kapasitesi: 2,5 L

* Ayarlanabilir yag sicakligi: 130 ° -190 °
* Cikarilabilir kapak

* Yapismayan yag haznesi

* Yiksek etkili filire sistemi

* Ergonomik dokunmatik tutma yeri

* Yeni tasarim cam goruntileme
KULLANIM OMRU: 7 (Yedi) Yil

| ® |
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KULLANMA TALIMATLARI

Fritdzu ilk defa kullaniyorsaniz;
* Urlinii ve tim ambalajlarini kutudan cikarin.
* Kapag! acgin ve kizartma sepetini fritdzden ¢ikarin.
* Basili tum belgeleri ve diger belgeleri sepetten
cikarin.
* Kizartma sepetini ve pisirme kabinin icini sicak su, az
miktarda bulasik yikama sivisi ve agindirici olmayan
bir stinger ile temizleyin.
* Her zaman pisirme kabinin tabanini ve isitici plakayi
yabanci maddeler birikmeyecek sekilde temiz tutun.
Aksi takdirde 1sitma verimi diser ve fritdzin émrini @
kisaltir.
* Bu cihazi pisirme kabi yokken veya pisirme kabinin
icinde yag olmadan KESINLIKLE calistirmayin.
* Cihazi kullanmadan 6nce iyice kurulayin.
* Fritdzun bulundugu yer fisin bir prize ulasacagi diz
bir tezgahin Gzerinde olmalidir.
* Unitenin gévdesini ASLA suya batirmayin.

Fritoziinlizii Kullanma Talimati

* Fritdzl ilk kez kullanmadan énce kabin igini ve
kizartma sepeti yikayin ve dikkatlice kurutun.

* Tutma yerini kullanarak sepeti ¢ikarin.

* Yaklasgik 2 / 2.5 litre yag koyun.

® i
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UYARI:

* Seviye her zaman belirtilen maksimum ve minimum
seviyeler arasinda olmahdir.

Yag “min” seviyesinin altindaysa, guvenlik cihazinin
¢alismasina neden olabileceginden fritdzu kesinlikle
kullanmayin; aksi takdirde DESTEK HATTIMIZA
basvurmaniz gerekir.

* Fritdzinldzde sadece aycigek yagi kullanin. Tereyagi,
margarin, zeytinyagdi veya hayvan yaginin kullaniimasi
Onerilmez.

* Goruntlleme penceresine biraz yag bulastirin.

* Cihazi gu¢ kaynagina baglayin ve gerekli sicakligi
secin. Pilot lambasi kapandiginda kizartma islemine
baslayabilirsiniz.

* Kuru yiyecekleri sepete asiri miktarda koymayin.

* Sepeti fritdzlin icine koyun ve kapagi kapatin. Sepeti,
sepet sapini kullanarak yaga daldirin.

* Kizartma sepetine su veya islak yiyecek koymayin ve
ilave etmeyin. Su veya islak yiyecek eklemeyiniz.

* Pisirme tamamlandiginda, sepeti kaldirin ve kapagi
acgma digmesine basin.

_ Timer Ayarlama
* Istenen zamanlayiciyr ayarlamak igin “H” dugmesini

gevirin, (maksimum 30 dk.)
* Lutfen zamanlayiciyi, bir sonraki zamanlayici
kullanimi igin sifirlayin.

®
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* Ayarlanan sure doldugunda cihaz kapanacaktir.

Ipuglari:

* Cihazi KESINLIKLE yagsiz bir sekilde kullanmayin.

* Yalnizca yalitim sapli metal mutfak esyalari kullanin.
* Ekrandaki tabloya gore pisirme siresini segin;
onceden pisirilmis yiyecekler daha yuksek bir sicakliga
ve daha az pisirme suresine ihtiya¢ duyar

Pigirme Tavsiyeleri:

*Birden fazla cesit gidayi kizartmak

istediginizde, gidalari belirtilen sicaklikta kizartin. @
Once daha distk isi isteneneleri sonra daha yuksek
Isi isteyenleri kizartin.

* Ayni tir gidalar birkag kez kizarttiginizda, ilk
kizartmanin sonun ile ikinci kizartmanin baglangici
arasinda 3-5 dakika olmahdir. Sicaklik tekrar istenen
seviyeye ulastiginda kirmizi gésterge sdnecektir.

* Kizarttiginiz gidalar énceden pisirilmigse, daha
yuksek bir sicakliga ihtiyaclar vardir. Pismemis
gidalar icin daha az pisirme suresine ihtiya¢ vardir.
* Patates kizartirken, 6zellikle taze veya dondurucu
patates kullandiginizda (daha fazla suya sahipken),
otomatik termostat 1sisini yukseltmeyi yavas yavas
dugurdugunuzden emin olun. Aksi takdirde yag
tasabilir.

® i
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* Hazneyi higbir zaman tamamiyla doldurmayin ilk
Once V4 oraninda yiyecek koyun sonra %2 oranina
kadar doldurun aksi takdirde yag sicakhginin
kizartma sicakliginin altina diigmesine ve bu sebeple
yiyeceklerin pismemesine ya da ¢itir olmamasina
sebep olacaktir.

NOT: Kizartma igin farkh yaglari ayni anda
karigtirmayin.

Yemek Pigsirme Rehberi

@ Bu tabloda verilen kizartma sireleri sadece bir @

kilavuzdur ve kizartilan miktara gére ayarlanmahdir.
Yiyecek Yag Sicakhgi Agirhik Pisme Siiresi
Karides 130 300 gr 3~5 dk
Sogan 140 200 gr 3~4 dk
Mantarlar 140 250 gr 6~8 dk
Balik fileto 150 350 gr 5~6 dk
Meyilli fileto filetosu 150 350 gr 6~8 dk
Balik kekleri veya toplari 150 350 gr 6~8 dk
Dilimlenmis et 170 350 gr 7~10 dk
Biftek 170 350 gr 7~10 dk
Tavuk butlari 180 500 gr 7~10 dk
Patates kizartmasi, ince 190 600 gr 8~10 dk
Kalin patates kizartmasi 190 700 gr 10~12 dk

| ® |
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Temizlik ve Depolama:

* Temizlemeden 6nce cihazin fisten ¢ekilmis
oldugundan ve sicaklik ayari digmesinin OFF
(KAPALI) konumda oldugundan emin olun. Fritdéz ve i¢
yag tamamen sogutulduktan sonra asagida asagidaki
gibi temizligi baslatin.

* Kapag! agin ve kapagi govdeden gikarin. Sepet
kolunu kaldirin ve sepeti tencereden cikarin.

* Fritdzin sogumasini bekleyin, ardindan pisirme
kabini ¢ikarin ve yagi dokin. Kapagi yerine
taktiginizdan emin olun ve kapatin.

* Yagi bosalttiktan sonra, fritdz emici, kagit ile @
silinmelidir. Ardindan nemli bir bez ve hafif bir sabun
kullanarak temizleyin. Yaginizi 5-6 kullanimdan sonra
veya 2 haftalik depolamadan sonra degistirmeniz
Onerilir.

* Sepeti ve tencereyi ilik sabunlu su ile yikayin. Son
olarak kuru bir bez kullanin. Fritéz( higbir kosulda
KESINLIKLE suya daldirmayin.

DIKKAT: Uniteyi temizlemek igin firgalama firgalar,
kimyasal temizleyiciler veya herhangi bir asindirici
malzeme kullanmayin.

® i

firitéz.indd 14 25.12.2017 09:46



W.Besteckbary

SCHAFER

* Kapag: ilik suyla, az miktarda bulasik deterjani ile yikayin.
Temiz suyla tekrar yikayarak tamamen suyunu kurulayin.
Ve kapagin yerine oturmasini saglayin.

* Depolama oncesi fritdzin tamamen sogudugundan
emin olun. Fritdzu, ¢ocuklarin ulagamayacagi kuru bir
yerde bekletin.

| ® |
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TASIMA VE NAKLIYE ESNASINDA
DIKKAT EDILECEK HUSUSLAR

* Tagima ve nakliye sirasinda cihaziniz, aksamlarina
zarar gelmemesi igin orjinal kutusunda tutulmalidir.

* Tagima sirasinda urtnu normal konumunda tutunuz.
* Cihazinizi nakliye esnasinda duglrmeyiniz ve
darbelere kargi koruyunuz.

* Urliniin miisteriye tesliminden sonra tagima sirasinda
olusan arizalar ve hasarlar garanti

kapsamina girmez.

AEEE Yonetmeligine Uygundur.

@ AEEE @

Bu cihaz AEEE direktiflerine uygun olarak geri
doniisim olan pargalardan olustugu igin ¢ope
atilmamasi gerekmektedir. Lutfen, bu cihazin geri
dénlstiminiu saglamak icin en yakin toplama
merkezine basvurunuz.

f ce

ASLAN Ticaret Day. Tiik. Mal. Ltd. Sti.
Adina Ureten Firma:

NINGBO FENGYA ELECTRICAL APPLIANCES CO.,LTD
DALU XIDIAN,NINGBO, ZHEJIANG 315613
TEL:86-574-65175129 FAX:86-574-65175112
Uretici / ithalatc Firma:

Aslan Ticaret Day. Tuk. Mal. Ltd. S$ti.

Bakir ve Piringciler Yapi Koop. Mustafa Kurdoglu Cad. No:29-31
Beylikdiizii - ISTANBUL / TURKIYE
MADE IN CHINA
www.schafer.com.tr

o
& 11190 63
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We would like to thank you to prefer our
Schafer brand. This product is one of the
products we offer in order to facilitate
your life. To get a better yield of your
product please read the instructions
completely and carefully before using. As
you can apply this user’s guide in future
again, please do not throw it and keep at
your home.
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Please Read This Guide First!

Our dear customer;

Manufactured in modern facilities and rigorous
quality control. We would like to offer you the best
yield for your product that has been processed.

To that end, this guide. Read it carefully before use
and store it as a reference.

User Guide Help you to use the product
in a fast and secure way.

@ * Read the instruction manual before installing and @
operating the product.
* Observe safety information in particular.
* Keep it in a place where you can easily access
the manual as you may need it later.

| @ |
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1- Handle slide

2- Basket handle

3- Basket

4- Removable inner pot

5- Machinery timer

4— 6- Signal lamp
' 7- Thermostat knob

8- Opening button

9- Hole for filter control

10- Viewing window

| ®
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IMPORTANT SAFETY INSTRUCTIONS

* Make sure that the voltage indicated on the product
corresponds with the main voltage in your home.Our
company shall not be held liable for any failures owing
to any discrepancy and such failures shall not be
covered by the guarantee.

* Your device is for household use only. It should

not be used for commercial or industrial purposes.
Otherwise, inconvenient uses shall not be covered by
the guarantee. Never use the device in the open air.

@ * Your product, physical (visual, auditory) or @
mental Obstacles, children and experience, lack of
knowledge Persons responsible for their security.
Must not be used without the supervision of a
person.
 Children supervised while using the product
And children with the product They must be sure
they are not playing.

* Use them safely Given an instruction or
supervision If they understand the hazards they
contain, this device Can be used by children above.
* Not over 8 years old and under supervision
Cleaning and User maintenance should not be

« If the appliance and cable are less than 8 years
old Keep it out of reach of children. done.

| @ |
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* Children or other persons who do not have the
knowledge or experience required to use electrical
appliance, or who have limited physical, sensory

or mental capabilities, must not use the product

without supervision or instruction by a person who is
responsible for their safety.

* Always plug your device to a grounded socket. To
prevent harming your device,do not use extension cords
which supply insufficient current.

* Do not place your device over or very near to the heat
sources such as oven,furnace.

* Avoid actions that may harm or damage the cord or @
plug of your device.Do not carry your device by holding
from the cord. To unplug the heater, hold the plug and
never pull by the cord.

* Never interfere with your device except for the
purposes of cleaning and maintenance. Do not operate
any device with a damage cord or plug or after the
device malfunctions or has been damaged in any
manner,such as by dropping down,etc.Do not attempt
to repair it by yourself, call immediately our Authorized
Service. Care that for using the only original spare
parts.

* Unplug from outlet when not in use and before
cleaning. Allow it to cool down before cleaning the
device.

® i
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* Over-sized foods must not be inserted into the Deep
Fryer as they may create a fire.

* Do not immerse the appliance or plug in water or any
other liquid.

* No liability can be assumed for possible damages
that may have been caused by incorrect usage or
mishandling of the device.

* Do not use an extension cord with this device.

* Lay the power cord out in such as way that
accidentally pulling on it or tripping over it will not be
possible

* Never touch this device or its power plug with wet or
damp hands.

* Do not move the deep fryer while in use or when oil is
still hot.

* Close supervision is necessary when the deep fryer is
in use or when oil is hot.

* Do not place this device on hotplates(gas,electric/coal
stoves, etc.)Keep this device away from all hot surfaces.
Always operate the device on a flat,solid, clean,fireproof
and dry surface that is out of reach of children and the
mentally handicapped.

* Position the device in such a way that the plug is
always accessible.
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* This device is supplied with power as long as it is still
connected to the power supply.

* Dry off the device and all accessories prior to
connecting it to a power supply and prior to attaching
the accessories.

* Using accessories that were not specifical
recommended by the manufacturer could cause injuries
and damages.

* Only use the original accessories or those that are
recommended by the manufacture.

* Let the appliance cool down in a location that is safety
out of reach children. [0}
* Do not lean over the device when it is in operation.
Heat will rise from the device during operation!

* The temperature of accessible surfaces may be high
When the appliance is operating.

* Always ensure that there is sufficient ventilation during
use.

* If a fire does occur, pull out of the power socket
immediately or otherwise disconnect the device from
the power supply before carrying out any fire fighting
measures. ATTENTION! Do not pour water on the
device, especially while it is still plugged in:DANGER
OF ELECTRIC SHOCK!

* This device should not be operated with an external
clock timer or separate remote control system.

® i
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FEATURES

- 1800W

- Capacity of oil: 2,5L

- Adjustable oil temperature:130°-190°
Removable lid

- Non-stick oil pot

- High effective filter system

- Ergonomic touch handle

- New design glass viewing

Product Life: 7 Years

OPERATING INSTRUCTIONS @

* If you are using your Deep Fryer for the first time, you
must:

* Remove the product from the box and remove all
packaging surrounding the product.

* Open the lid and lift the basket out of the fryer.

* Remove all printed documents and any other
documents from the basket.

* Clean the frying basket and cooking pot with hot
water, a small amount of dish washing liquid and a non-
abrasive sponge or cleaning bad.

* Always keep the bottom of the cooking pot, the heating
plate clean so that they do not accumulate foreign
substances. Otherwise it will lower the heating efficiency
and shorten the life of the fryer.

® i
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* Do not operate this appliance without the cooking pot
in place or the cooking pot has not oil.

* Dry the unit thoroughly before using.

* Select a location the Deep Fryer. The location should
be on a flat counter where the plug will reach an outlet.
*DO NOT IMMERSE THE BODY OF THE UNIT IN
WATER.

Using Your Deep Fryer

* Before using the fryer for the first time,wash the

container and basket and dry carefully.

* Remove the basket using the handle.

* Pour in about 2/2.5 liters of oil @

WARNING

The level must always be between the maximum and
minimum levels indicated.

Never use the deep fryer when the oil is below the “min”
level as it could cause the thermal safety device to
come into operation; to replace it you need to contact
one of our service centers.

* Use only a good quality vegetable oil.The use

of butter,margarine, olive oil or animal fat is not
recommended.

* Smear the viewing window with a little oil

® i
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* Connect the appliance to the power supply and select
the required temperature. Once the pilot lamp switches
off you can start frying.

* Put dry food in the basket, without overloading it.

* Put the basket into the fryer and close the lid. Immerse
the basket in the oil using the basket handle.

* Do not add water, nor wet food.

* When the cooking is complete, lift the basket and push
the lid-release button.

Setting The Timer

@ * Turn the knob”H”to set the desired timer, maximum 30 @
minutes.
* Please reset the timer for the next time use of timer.
* The appliance will switch off when the set time is over.

HINTS

* Never use the appliance without oil in it.

* Use only metal kitchen utensils with insulated handle.
* Select the cooking time according to the chart
enclosed,considering that.

* Pre-cooked food need a higher temperature and less
cooking time.

| @ |
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Cooking advice

* When you fry several kinds of foods,fry the food
whose desired temperature is lower first,then fry the
food whose desired temperature.

* When you fry the same kind of foods for several
times,the time between the end of first frying and the
begin o f second frying should be 3-5minutes.The red
indicator will turn off when the temperature reach again.
* If the foods you are fry have been pre-cooked, They
need a higher temperature. And less cooking time than
those foods which are completely raw.

* When you fry French fries, make sure to lower the @
auto-raise slowly,especially when you use fresh or
freezing potato (they have more water) Otherwise the
oil may overflow.

* Never fill the auto-raise more than1/2 full of food 1/4 to
1/2 is the best),since this will cause the temperature of
the oil to decrease below the optimal frying temperature
and result in foods that are not as light or crispy as they
can be.

* NOTE:Do not mix different oil for frying.

* Use only a good quality vegetable oil,pure corn oil or
light olive oil for frying.

* We do not recommend using oils that deteriorate
quickly like sunflower oil,lard,or dropping.

® i
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Cooking advice

* The frying times given in this chart are only a guide
and should be adjusted accordingly to suit the quantity

fried.
Food Oil temp. Weight Cooking time
Shrimp 130 300 gr 3~5 Min.
Onion 140 200 gr 3~4 Min.
Mushrooms 140 250 gr 6~8 Min.
Fish Fillet 150 350 gr 5~6 Min.
FishFilletinbatter 150 350 gr 6~8 Min.
Fishcakesorball 150 350 gr 6~8 Min.
@ Sliced meat 170 350 gr 7~10 Min. @

Steak 170 350 gr 7~10 Min.
Chicken strips 180 500 gr 7~10 Min.
French fries,thin 190 600 gr 8~10 Min.
French fries,thick 190 700 gr 10~12 Min.

Cleaning and Storage

* Make sure that the appliance has been unplugged

and the temperature adjustment knob is in OFF position
before cleaning. Start cleaning as shown below after the
fryer and oil inside cool entirely.

* Open the lid and remove the lid from the body.Lift up
the basket handle and remove the basket from the pot.

| ® |
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* Wait for the fryer to cool,then remove cooking pot and
pour oil out.Make sure to snap the lid back in place and
close it.Qil should be filtered after each use.

* After removing the oil,the fryer should be wiped down
with absorbent,paper.Then use a damp cloth and a little
mild soap to clean.It is recommended that you change
your oil after 5 or 6 use,or after 2 weeks of storage.

* Wash the basket and pot with warm,soapy water.
Finally,use a dry cloth.Do not immerse the fryer in water
under any circumstances.

CAUTION:Do not use scrubbing brushes,chemical
cleaners or any abrasive materials to clean the unit.
* Wash the lid with warm water,a small mount of
dishwashing liquid.Wash again with clean water, and
swing off the water,and wipe the water off entirely.Make
sure to snap it back in place and close it.

* Make sure that the fryer is cool entirely before storage.

Place the fryer in a dry.place where children can not
reach.

&P Support line

& 144 90 63
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POINTS TO CONSIDER DURING
HANDLING & TRANSPORT

-Appliance should be kept in original package in order to avoid
any damage to components during handling and transport.
-Keep the product in its regular position during handling.
-Do not drop the appliance during transport and protect it
against impacts.

-Any failure or damage which has occurred during handling
are excluded from scope of warranty in the wake of delivery of
product to customer.

Complies with WEEE Regulations.
WEEE

Do not dispose of the appliance together with
domestic wastes, since it consists of recyclable parts
in line with WEEE Regulations. Please contact the
nearest collection centre in order to ensure recycling.

G

Manufacturer:
NINGBO FENGYA ELECTRICAL APPLIANCES CO.,LTD
DALU XIDIAN,NINGBO, ZHEJIANG 315613
TEL:86-574-65175129 FAX:86-574-65175112

Manufacturer / Importer:
Aslan Ticaret Day. Tuk. Mal. Ltd. $ti.
Bakir ve Piringciler Yapi Koop. Mustafa Kurdoglu Cad. No:29-31
Beylikdiizli - ISTANBUL / TURKIYE
MADE IN CHINA
www.schafer.com.tr

L=
& 142063
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Garanti Sartlari

® ve ®
Garanti Belgesi
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GARANTI SARTLARI

1) Garanti stiresi, malin teslim tarihinden
itibaren baslar ve 2 (iki) yildir.

2) Malin batun parcalar dahil olmak tzere
tamami garanti kapsamindadir.

3) Mahn ayipl oldugunun anlasiimasi
durumunda tuketici, 6502 sayili Tiketicinin
Korunmasi Hakkinda Kanunun 11inci mad-
desinde yer alan;

a- Sozlesmeden dénme, ®
b- Satis bedelinden indirim isteme,

c- Ucretsiz onarilmasini isteme,

¢- Satilanin ayipsiz bir misli ile degistirilmesini
isteme, haklarindan birini kullanabilir.

4) Tuketicinin bu haklardan Ucretsiz onarim
hakkini se¢gmesi durumunda satici; isgilik
masrafi, degistirilen parca bedeli ya da baska
herhangi bir ad altinda hicbir tcret talep
etmeksizin malin onarimini yapmak veya
yaptirmakla yukimlidur. Tlketici Gcretsiz onarim
hakkini Uretici veya ithalatgiya karsi da kullana-
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bilir. Satici, Uretici ve ithalatgl

tuketicinin bu hakkini kullanmasindan miitesel-
silen sorumludur.

5) Tuketicinin, Gcretsiz onarim hakkini kullan-
masl halinde malin;

- Garanti suresi icinde tekrar arizalanmasi,

- Tamiri icin gereken azami slirenin asiimasi,

- Tamirinin miimkiin olmadiginin, yetkili servis
istasyonu, satici, Uretici veya ithalatgi
tarafindan bir raporla belirlenmesi durumlarin-
da;

tuketici malin bedel iadesini, ayip oraninda
bedel indirimini veya imkan varsa malin ayipsiz
misli ile degistirilmesini saticidan

talep edebilir. Satici, tiiketicinin talebini red-
dedemez. Bu talebin yerine getirilmemesi
durumunda satici, Uretici ve ithalatgi
muteselsilen sorumludur.

6) Malin tamir siiresi 20 is glintinG

gecemez. Bu siire, garanti suresi icerisinde mala
iliskin arizanin yetkili servis istasyonuna veya

®

25.12.2017 09:46



W Besecldsns
SCHAFER

saticlya bildirimi tarihinde, garanti stresi disinda
ise malin yetkili servis istasyonuna teslim tarihin-
den itibaren baslar.

Malin garanti suresi icerisinde arizalanmasi

durumunda, tamirde gecen siire garanti
suresine eklenir.

7) Malin kullanma kilavuzunda yer alan hususlara
aykiri kullanilmasindan kaynaklanan arizalar
garanti kapsami disindadir.

@ 8) Tuketici, garantiden dogan haklarinin kullanil- [0}
masi ile ilgili olarak ¢ikabilecek uyusmazliklarda
yerlesim yerinin bulundugu veya tuketici islem-
inin yapildigi yerdeki Tiiketici Hakem Heyetine
veya Tuketici Mahkemesine bagvurabilir.

9) Satici tarafindan bu Garanti Belgesinin
verilmemesi durumunda, tiiketici Ticaret
Bakanligi Tiketicinin Korunmasi ve Piyasa
Gozetimi Genel Mudurligine basvurabilir.

| ® |
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YETKILi SERVIS iSTASYONLARI

ASLAN TICARET DAYANIKLI TUKETIM MALLARI LTD. STi.
212 659 00 59

BAKIR VE PRINGCILER YAPI KOOP. MUSTAFA KURDOGLU
CAD.NO.29-31 ISTANBUL

ARYASAN IC VE DIS TICARET ANONIM SIRKETI

232 444 30 66

ISMET KAPTAN MAHALLESI SAIR ESREF BLV. NO: 6 B/6B
KONAK /izMIR

ATA BILGISAYAR VE ELEKTRONIK SISTEMLER] SAN.TiC.
LTD.$TI.

2279639

76-HYB-158

DR SADIK AHMET CADDESI NO:5 76000 MERKEZ / ISDIR
IGDIR

AY-NET BILGISAYAR - NURi OZKULEKGI
35222104 31

FATIH MAH. METE CAD. NO:31/ 3
KOCASINAN / KAYSERI

BAKAR SOGUTMA - ALPEREN BAKAR

352438 1520

MEVLANA MAHALLES] GOZDE SOKAGI No:42-B
TALAS / KAYSERI

BEHRET ELEKTRONIK

3522311502

SAHABIYE MAHALLES] FEVZI FEVZIOGLU CADDESI NO:34/A
KAYSERI

CAN ELEKTRONIK ILET. GIDA INS. NAK. HIZ. ISL.TiC.LTD.$TI
476 227 96 39

14 KASIM MH. NIHAT POLAT CADDESI 743. SOKAK NO:D/2
IGDIR

CEMAL GOKMEN

352235 24 50

FEVZI GAKMAK MH. SIVAS CAD. YUCELE APNO:99/8
KOCASINAN / KAYSERI

CAGLAR ELEKTRONIK
23227616 97

GEDIZ MAH.670/1 SOK NO:57/2
iZMIR

GAGRI ELEKTRONIK - HULUSI TOK
2315107

FATIH MAH.METE CADDESI NO:58
KAYSERI

DOGALISI INSAAT TAAHHUT SANAYi VE TICARET LTD.STI.
24621219 88

KARAAGAG MAH. 106 CAD. NO:177 /17 MERKEZ

ISPARTA

ERAL TEKNIK ISITMA SOGUTMA SIS. ERKAN UZUNOGLU
2164124242

ESENEVLER MAH. YUNUS EMRE CAD. ATMACA SOK
NO:26/A-B

UMRANIYE / ISTANBUL

ESIN ELEKTRIK-ABDULLAH ERENTURK
258 261 98 96

BAYRAMYER| MUSAOGLU ISHANI NO:9
DENizLi

FAKTOR GRUP OTOMASYON ELEKTRIK ELEKTRONIK VE
MUHENDISLIK SANAYI VE TICARET LIMITED SIRKETI
35222230 32

SERGEONU MAHALLES] TURKAY SOKAK NO:9 A
KOCASINAN / KAYSERI

FATIH SOGUTMA-FATIH BASCOBAN
2462182003

YAYLA MAHALLESI 1603 SOKAK - NO:7/A
ISPARTA

FATSA MAKRO BILGI ISLEM REK.NAK VE TURIZTIC.LTD.STi
452424 2777

MUSTAFAKEMALPASA MAHALLES ONUR SOKAK MEHMET
DEMIRCAN SITESI NO:11/A

FATSA/ORDU

FERRO TEKNIK - HAYRI NURETTIN PEGEN
216389 8144

SAPANBAGLARI MH. KARAAGAG CD. NO:5/B
PENDIK / ISTANBUL

GARANTI ELEKTRONIK-FiLiZ 0GUZ

352 232 1639

HUNAT MAHALLESI NUH NACI YAZGAN CAD. NO: 17/C
MELIKGAZI / KAYSERI
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HASAN CANDAN - CANDAN ELEKTRONIK MELIKGAZI SUBESI
352224 03 85

YILDIRIM BEYAZIT MAH.FATIH CAD. RUYAAPT. 168-B
KAYSERI / MELIKGAZI

JAPON ELEKTRONIK - TURKAN OMURTAY

476 227 96 39

CUMHURIYET MAHALLES| KAZIM KARABEKIR CADDESI
No:41/4

IGDIR

KARE BILGISAYAR MUHENDISLIK HIZMETLERI SANAY| VE
TICARET LTD. $TI.

34221500 91

INCILIPINAR MAH.GAZIMUHTARPASA BUL AHMET OZKIRISGI
AP.ALTINO:28/C

SEHITKAMIL / GAZIANTEP

KORFEZ TEKNIK SERVIS - CANER SAGLAM

@ 534 899 65 53
MIMAR SINAN MAHALLESI BAGLAR CADDESI No:77/A
KORFEZ / KOCAELI
MASTER BILISIM - MEHMET KURUDERE
534 899 65 53
KARADENIZ MAHALLES| MESCIZADE SOK. NO: 171
ILKADIM / SAMSUN
MIZRAK ELEKTRONIK-MEHMET MIZRAK
03522336585
MIMARSINAN MAHALLES] SUSURLUK SOK. No:71-A
KOCASINAN / KAYSERI
OZEL DOGUS BILGISAYAR VE GUVENLIK SISTEMLERI SANAYI
VE TICARET LIMITED $IRKETI
324237 36 26
CAMISERIF MAH. ISTIKLAL CADDESI NO:41 A PK:33060
AKDENIZ / MERSIN
SISTEM ONLINE BILGISAYAR YAZILIM GUVENLIK SAN.VE
TiCLTD.$TI.
216444 3283
KULTUR MH.MANSUR BAYRAM CAD. NO:28
DUZCE

SENDUR ELEKTRONIK - NEZIR SENDUR

534 899 65 53

MEYDAN MAHALLES| CUMHURIYET BULVARI No:14-A
MERKEZ / BATMAN

TEKNOFORM TEKNOLOJI ELEKTRONIK TELEKOMINIKASYON
ENERJI ASANSOR DAYANIKLI TUKETIM INSAAT ITHALAT
IHRACAT MUMESSILLIK DANISMANLIK SANAYI TICARET
35222230 32

AHMET YESEVI BULVARI HUNAT MAH. UGAR SOK. NO:14/F
MELIKGAZI /KAYSERI

TEKNOR MUHENDISLIK BILISIM SISTEMLERI GIDA VE TARIM
SANAYI TICARET ANONIM SIRKETI

3522251300

NURIHAS MH. SANDAL SK. MEDINE AP. NO:16/A

MELIKGAZI / KAYSERI

YILDIRIM ELEKTRIK-CUMA AKTAS

4142155140 / 53572553 64

SARAYONU CAD. VATAN SOK. ORTAKLAR APTALTI NO:17/A
SANLIURFA

®
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imalatci / ithalatci Firma

Aslan ticaret Dayanikli Tiketim Mallari Limited Sirketi.
Bakir ve Piringciler Yapi Koop. Mustafa Kurdoglu Cad.
No:29

BEYLIKDUZU/ISTANBUL

t:+90 212659 00 59 f: +90 212 659 68 78

FIRMA YETKLISININ ASLAN TICARET BAXTUK MALLTD.STi
IMZASI ve KASESI Bakr ve Piincgie Yapi Kooperatii

Tel: 0212659 00 59/ 876 35 94 Fai 0212 659 68 781 876 36 19

MALIN Mamara Kurumizr V1D, 089 002 1316 Tic Sic No: 326462
CiNSiueveeeiciieeeec e, FRITOZ @
Markasl........cccceeeeveiiieeeeeeiieeen Schafer
Modeli.......ccouveeviiieeciiceciec FRIPROFI

Bondrol ve Seri No.....................

Teslim Tarihi ve Yeri........cccc........

Garanti SUresi.......cccceeeeevveeeeenne 2Yil

Azami Tamir SUresi.........c.c........ 20 Is Giini

SATICI FIRMANIN
VAN et

Fatura Tarih ve NO.......ccccciiiieieeeeeeeeee e,
Tarih Kase - IMza........ccooovieeeieeeeee e
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ASLAN TICARET DAYANIKLI TUKETIM MALLARI LTD.STi

Bakir ve Piringciler Yapi Koop. Mustafa Kurdoglu Cad.

No: 29-31 Beylikdiizii / ISTANBUL / TURKIYE
wwwischafercomitr  schafer@schafercom.tr
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