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Y To ensure a good user experience, please read this manual carefully
before use.

The product pictures in this manual are for reference only, and are
subject to changes without further notice.

1. PRECAUTIONS FOR USE

Y Special reminder

1.1 Precautions Q© Prohibition (D Warning & Nodisassembly  /\Caution

® Be sure to have this unit installed and maintained by a professional.

@ This unit is for indoor use only. During operation, please ensure proper indoor and outdoor ventilation.

@ Be sure to install this unit out of reach of children, especially during operation and cooling. The user
should ensure that this unit and its accessories are out of reach of children.

(@ The user must supervise the full cooking process.

(@ The user of this unit should have full physical, sensory and mental capacity, and have been trained
on how to operate it.

@ Iftheinner pot is deformed due to a collision or the inner wall coating is damaged, please stop using it.

@ If there is any foreign object on the bottom of the inner pot or the surface of the heating plate,be sure
to remove it thoroughly before use.

@ If the material surface of the heating plate is broken, please stop operating this unit to avoid an
electric shock.

(@ Be sure to operate, clean and routinely maintain this unit according to this manual, otherwise electric
shocks, fires, other personal injuries or food safety risks may arise.

% Special reminder:
Make sure the power supply of this unit is based on a reliably grounded independent circuit with a
leakage protector.
Ensure that the power and water supply switches are turned off when this unit is to be unused for an
extended period of time, and clean this unit and its accessories.

1.2 Prohibitions

© Do not operate the inner pot with no load.

© Do not place any knife, fork, spoon or other metallic object in the inner pot.

© Do not place any foreign object in the inner cavity or any gap of this unit.

© Do not expose this unit to a damp environment.

© Do not clean this unit with a steam cleaner or any similar device.

© Do not rinse this unit directly with water.

© Do not immerse this unit in water or any other liquid partly or wholly.

© Do not use any non-dedicated or unauthorized accessory or consumable for this unit.
© Any unauthorized installation, maintenance, disassembly or modification is prohibited.

© Do not push, pull or climb this unit.
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2. INSTRUCTIONS FOR USE

2.1 Product Structure

02

° Oil fume purification section
(7 N\
L ° ) Cooking section
N\ Y
\S )
° Expansion section (optional)
r Tr

*The specific product appearance is subject to the actual delivered product.

Detergent

Viewing the detergent 12
level

Adding the detergent 28

Filter

Replacing the filter 26

Resetting the filter 11
counter

Seasoning section

Removing the seasoning 18
boxes

Refilling seasonings 19
Ingredient box section

Using the ingredient 20
box

Inner pot

Loading the inner pot 21

Removing theinner 24
pot

Meal tray section

Expansion section

03



04

Accessories

1 inner pot 1 pot cover

Bl

1 filter 1 detergent bottle

1 meal tray 1 product manual

Product Specifications

Rated voltage

Product dimensions

Model F19 Series

AC110V/60Hz

Product net weight 220KG

9 seasoning boxes

Accessory bag

(specific list to be
attached separately)

*The actual form of each
accessory applies.

Name Bon vivant Smart Stir Fryer

620mm (W)*630mm (D)*1,950mm (H)

2.2 SCREEN OPERATIONS

Main Operation Icons on the Touch Screen

NAME

ICON

DESCRIPTION OF PURPOSE

Homepage

&

Selecting recipes for cooking quickly

Function page

Selecting a functional module for operations

Stir fryer
function page

Performing recipe selection, serving, cleaning
and other operations for the stir fryer module

Range hood
function page

Settings page

Notification

Networking

Software version

Firmware version

¥
Ny
C——
§9969

i
Q)
)

Viewing the detergent status, filter status,
etc., and performing operations such as
resetting the filter counter

Operating functions such as notification,
network and firmware upgrade settings

Viewing task and fault records

Performing WiFi connection

Checking for online software updates

Checking for online firmware updates
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Touch Operations of Homepage Functions

Quick cooking operations Viewing recipe details

( Press the [Recipe of W _ -
the Week] icon. J SE——

[ HISTORY ) ( @\, Click search recipes )
o )

_— 74 Onion fried | Double pepper
Press the | ginger duck
[Homepagel icon.

T SpICy ST

2021-11-11 Monday 09:29 &

< @, Click search recipes >

Double pepper
| ginger duck

B oo

( MENU

ﬁ Fukonn Vanguard
xnna
( MENU ) (HISTORY)

4.~} Onion fried
TL'Q?‘\ barbecued pork

e \, Fried pork belly with N Fried pork belly with
@E‘?\; colored pepper

" colored pepper

—

% 5 ‘l
£¢ Spicy chicken + Twice cooked pork

., Twice cooked pork

£

~, Spicy shrimp

£ winter Mushroom Select a recipe. ] 7 ",:A Winter Muishroom Hold down the recipe icon
“4: \«Z\( Chicken Leg Meat ‘i: ‘i}ﬂ Chicken Leg Meat for 3 seconds to enter the

recipe detail page.
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Device ID:1236129847,

[ Press [Recent Records] to view

B oo

( MENU ) [HISTORY

2021-11-11 Monday 09:29 &

the last 20 dishes cooked.

< @, Click search recipes )

Fh \, Fried pork belly with

Douhla

Are you sure to start cooking?

| colored pepper

| Twice cooked pork

( CANCEL ) ( CONFIRMGP

ress [Enter] to start cooking.

(Caution: The relevant seasoning

and ingredient boxes should be
loaded properly before cooking.)

Device ID:1236129847

Device ID:1236129847

s Stir fried chicken with
L5 o \ @ chili peppers

Enter the recipe detail page and
adjust the seasoning consumption
manually.

Onion Perilla

| 1 Cookingtaste (@) peti

5 == =
(£ 01@) (aw QuE)
(Q a 910 @) (J cmmai (2) 10 @)
(v O0e) (@mO1®)
(88 00E) (f~0ne)
(45050 (h=050)

START COOKING

() KIND REMINDER:

1. Kind reminder.Kind reminder,Kind reminder.
2. Kind reminder,Kind reminder,Kind reminder,Kind reminder.
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l Recipe searching

[ romveruas
-

( MENU ) CHISTORY)

ress the
[Homepagel] icon.

@ - e

P
[/ ""E Winter Mushroom

|9 :
i’;& 4 Chicken Leg Meat

2021-11-11 Monday 09:29 2

@, Click search recipes E

rk belly with
Pepper

‘ooked pork

Device ID:1236129847

( Press the [Refresh] icon beside

ﬁfuk:nn.\/aﬁng.mrd
( MENU ) (HISTORY)

@ 72 Onion fried
barbecued pork

.. " Spicy shrimp

Monday 09:29 &

the search bar to reset the page.

C @, Click search recipes )

Fried pork belly with
colored pepper

Twice cooked pork
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Touch Operations of the Stir Fryer Function Page

l Recipe categories

[Function] icon.

2021-11-11 Monday 09:29 &
BB e
Select [Stir Fryer]. ]
Stir-fryer Range Hood
EXPANSION MODULE
Press the ® off

Device ID:1236129847

( @, Click search recipes >

| DAILY RECOMMENDATION

| RECENTLY USED
= b % (3 :

T Fnig 5
Fried Rice with
Vegetable Heart

Fish

list.

Pig foreleg

Press the [Meats/Vegetables]
icon to expand the drop-down

o S B
Braised Pork with Preserved ) braised pork in brown
Vegetable In Soya Sauce Stir fried squid stir: porki

Spicy fish chunks

7%/

Stir fried preserved fish
with garlic sprouts




Cleaning

-

2021-11-11 Monday 09:29 &

Select [Stir Fryer]. J

Stir-fryer

Range Hood
[ ]

EXPANSION MODULE

Press the

[Function] icon.

® Off

Vs

Press the drop-down menu
at the upper right corner.

| DAILY RECOMMENDATION

( @, Click search recipes ) (Meat V) G/egetablesxa

3
[ )

4

Cleaning

o Serve the
~ Dishes

CI;ring
o Faults

Custom

Select the corresponding
function for cleaning.

Is cleaning work being carried ou

( SKIP

N/

( QUICK CLEANING (30s) ) (STRONG CLEANING(3m)j

Touch Operation of the Range Hood Function Page

Filter life

2021-11-11 Monday 09:29 &
ﬁ Fukonn Vanguard
xwnm

Select [Range Hood)]. J

Stir-fryer Range Hood
& S
EXPANSION MODULE

Press the ® off

[Function] icon.

Device ID:1236129847

Decontaminant
FILTER ELEMENT @

Sufficient margin, please use with confidence

Used 1,652 times Water tank .
remaining 25 times E

Water level: normal/low

Change water

Press [Reset] and confirm
that the filter counter can
be reset.

/NCAUTION:
® The reset operation should be only performed after the filter is replaced, otherwise
the filter counter will not be displayed properly.
® Replace the filter when it is used out timely, otherwise pipe blocking and device
failure may occur.
© Refer to page 26 of this manual for the instructions on filter replacement.
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Detergent management

2021-11-11 Monday 09:29 &

Select [Range Hood]. ]

Stir-fryer Range Hood
EXPANSION MODULE
Press the ® off
[Function] icon.
Device ID:12361 Z?BAy
Detergent

>

FILTER ELEMENT

Sufficient margin, please use with confidence

View the state of the
ue| detergent here. La"k

ma

Water level: normal/low

Change water

A CAUTION:

e When the detergent is insufficient, replenish it timely. During replenishment,
make sure the liquid level does not exceed the level mark.

® Refer to page 28 of this manual for the instructions on how to replenish the
detergent.

Touch Operations of the Settings Page

o )

&

Command

Networking
[ Q)
=
Networking
NOTIFICATION
Software
K / Updates )
Press the
[Settings] icon.

&)

Firmware

\\ Updates

2021-11-11 Monday 09:29 &

Select [Networking]. }

(@) About this machine

@

Turn on the WiFi switch.

[ WIFI () J

WIFI Network @

WIFI Name 6 =

WIFI Name 6%

|FI Name >

View the WiFi list, select the | wiriname 6 =
network to be connected, | wiriName S
and wait for the completion | wiriname S

of connection.

L
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Notification

Select [Notification]. J

L

NOTIFICATION

2021-11-11 Monday 09:29 &

=
Q)

Networking

& N

@

Command

Software
\\ Updates

Press the
[Settings] icon.

O

Firmware

\ Updates /

(@) About this machine

J

Enter the notification detail
page to view the task list
and the fault list.

| Task Record

| Fault records

Stir Fryer Stir Fryer

Recipe Name - Cooking Completed/Interrupted  2022-01-11 18:00:00 - Cooking 2022-01-11 18:00:00
Range Hood Range Hood

Recipe Name - Cooking Completed/Interrupted  2022-01-11 18:00:00 ipe - Cooking 2022-01-1118:00:00

Stir Fryer
Recipe Name - Cooking Completed/Interrupted

2022-01-11 18:00:00

N A

Stir Fryer

Recipe Name - Cooking C:

N s

2022-01-11 18:00:00

Range Hood
Recipe Name - Cooking Completed/Interrupted

TN D D)

2022-01-1118:00:00

o/

No further records available at the moment

Software updates

ﬁ Fukonn Vanguord
HEE

NOTIFICATION

(€%

Software
Updates

(W /

Press the
[Settings] icon.

2021-11-11 Monday 09:29 &

9  ©|

Select [Software Updates].

&)

Firmware
Updates

(@) About this machine

Current Version: V1.0.0

G Check for Updates

3

Press [Check for Updates].
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