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Inspection Report (AST [ ]2ND) PENDING

X|Pre-s hipment []ON-LINE [ ] INPROCESS [ FULL

‘ Summary Section Service Number: F-QC 2502241657030857

A . - f ProductName Oven
ltemnumber GA12S-01/GA13S-01/GA22S-01
P/Onumber -
Quantity 300pcs+300pcs+500pcs=1100pcs
Clientname -

Suppliername -

Inspectiondate 2025-02-27

Inspectionlocation ZhongshanGuangdongChina

INSPECTOR

=

R REAR RS RL

Golux Technology & Service Center

USSR RENEERAT

Zhongshan Gol rical Applia

M YL

I

|
J['.
]

Inspector: Gavin Zhong Inspector infactorityspector en la fabrica
Arrivaltime atthe factorylégadaafabrica Departure time from the fact6ajida de fabrica
ve:YoPM va:¢0PM

Category Con form Comment

1. Quantity X YES LINO

2. Product description / style / color _IYES XINO Special attention 1

3. Workmanship XIYES LINO

4. Testing/ checking " 1YES XINO Special attention 2.4

5. Data measurement X YES [ INO

6. Packaging JYES XINO Special attention 3

7. Marking [1YES XINO 3

 Z
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P ENDING
Pending client review and approval

OVERALL SUGGESTION

Special Attention

1> No sample was approved for reference.

2> The factory refused to do the carton drop test.

3> The factory only supplied French fries for product usability test.

4> Nopackaginginformationandlabelinformationforreferenceinspection.

Defectiveproducts ‘ > pickout [Ireplace | [lrework
DETAILS
Quantity

Item Ordered Total Packed Finished Sample| DEFECTS | Comment
quantity carton Quantity quantity Qty. Crj Maj Min

The inspection quantity for the whole order is according to inspection Ret 0015 40

level lll,for each item is according to the inspection level . 0 5 | 10

Total 1100 1100 1100 1100 125 0 0 5

GA12S8-01 300 300 300 300 34 0 0 1

GA13S-01 300 300 300 300 34 0 0 2

GA225-01 500 500 500 500 57 0 0 2

Inspection Standard: ANSI/ASQZ1.4 (MIL-STD-105E) DEFECT S

Inspection Level: sample size has been determined Critical Major Minor

Samplingplan:Single,Normal AQL 0.0 1.5 4.0

Ordered Qty SampleSize: | Max.Allowed: 0 5 10

1100 125 DefectsFound: 0 0 5

Defects Found

Defectives Description CRI MAJ MIN

1. Dirtymark 0 0 3

2. Scratchmark 0 0 2

Defectives PIC
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Dirty mark-minor Dirty mark-minor

s 2R,

6 inch 1.1 1b 111
400°F/ 8 Mins 450°F/ 20 Mins 350°F/ 25 Wins

PLEASE PREHEAT FOR 10 mer*evone USING

Dirty mark-minor Scratch mark-minor

NA

Scratch mark-minor NA
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List of test data
ltem Contract requirements Measured data
GA12S8-01
Carton size 36x33x37.3cm 36x33.4x37.5cm
G.W. 5.5kg 5.3kg
Product size N/A 31.7x30.3x32.7cm
Product weight N/A 4.5kg
GA13S-01
Carton size 36x33x37.3cm 35.6x33.4x37.5cm
G.W. 5.5kg 5.3kg
Product size N/A 30.5x28.5x31.4cm
Product weight N/A 4.5kg
GA225-01
Carton size 36x33x37.3cm 36x33.4x37.6cm
G.W. 5.5kg 5.2kg
Product size N/A 31.3x28.5x30.5cm
Product weight N/A 4.4kg

GA12S-01

=
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COODD

N STEPPING, THANK YOU

LR

GA125-01

GA125-01
NEWRMade in China
ERP SKU:GA128-01

CA 92337

QT

[ MADEINCHINA | e n i

ERP SKU:GA128.01
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PlumCha combings technology and convenicece to create deliciom
meals casily. Oue insovative Kilchen applisnces offer advanced features

and
resalis, With PLUMCHIF, posemet cooking is mad sffortess, k-
every i B

00 3 journey where tochaology smcxts comvemience B unlock yoar
eslinary. stoativity. Elevate yous cooking experience and enjoy the

.
magic of FlumChet.

— Expiore More Choicus fly Visking The "Plomchef® Amazon St —

Thank You!

Thank You For ing PlumGhef As Your Cufinary Partner.
| Assistance,

‘Choasing
#f You Have Any Questions Or Need
Pl To Contact

Us.

PlusncChcf
Electrical Appliance Co., Limited

AIR FRYER OVEN : GAI2S 01
USER MANUAL

[iisRpER

IMPORTANT SAFEGUARDS

e—

prsivp st
[ ——

e o ok . L Mo s .

o e ey +h27 pptce  ind be chn

bty o s
oaary s e s e o s ok,

kb s e, At crobin de v s ki
1 e g o k. o e cmsma s b e et
o

1t pplacs ot b o i

i wrking.
e S
A Tampmton of bl e a4 hgh i i

ey
54 Do xna s sy o el s i

IMPORTANT SAFEGUARDS
CAUTION:
APPLIANCE SURFACES ARE HOT.

AFTERUSE.
AP W Pttt Dt s W Tschin o ¥ .
g D

ey i o ik of e o
BLA G g el e o cin e el
i,

[T —
15 Eirome st o v b i i i 4
g et s e s

o sy i

e, i b v mhempctin e

SPECIFICATION

BEFORE USING YOUR ELECTRIC OVEN

e e i, sttt ik s ot oo e

o o
= e fyt k- U b ey o e, ok e e
Memennet ot one e e il e e e

and
‘Dake tray o the Eatiom shalf 1o eoect drigss and water,
3

N
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CLEANING INSTRUCTIO!
e ek e Ty ALWAYS UFLUD GV AND ALLETN 10 i
— i PROICT AGADNST THE Rk 0F p1ic
uMERSE THE UNTT OB LG 15 WATT OF

[i———
o e mperes by (e Thmcsia K

e e e e oAV FATURS A B 3t e
S

e | D RTT USE STFEL WOOL SCOLEN PALYS 08 ATBLASIVE CLEANERS
SERAPE WALLS WITH MITAL LTINSILS, A% TIIS LAY BALACE
HNote: 18 QUICKCLEAN INTERIO

AlToasting L TR0
Temparaturn, Frozon Meats May Take Consideratty e 8 e . e e
FAER OR CLOTH TOWEL CLEAN EXTEN)
Longer, Therefore, Use Of A Weat Thermometar s
Highly Recommended. XD NI RISE AN ANRASIVE CLEANER. AS [T MAY DaMAGH
R s
DT S AN ANRASIVE CLEANES 0 STEFA WO
TO STORE (DRIR PAY, A5 1T MAY DAMADE THE FROCILAIS 1

DY ALE PARTS AND SLRIACES THORUGILY Faioe: 10

Voplog ot sl 55
o8 ccan,dry phace. Nevar e s bl bt 2 hegpid . Nver

bl come o ondhe oy amd ek

USE MAINTENANCE INSTIIUCHDNS_

Thi i i bl i, cin 0 i e s
.

e prodactroares srviieg
5

/@ CHICKEN

£J ToAsT
PLEASE PREHEAT F

REFERENCE MENU

FOOD WEIGHT TEMP TIME
j FRENCHFRY 0.7 1b 450 °F 18 Mins

PIZZA Ginch  400°F 8 Mins
® CHICKEN 11lb  450°F 20 Mins
FISH 111b  350°F 25Mins
TOAST 4slices 450°F 4.5Mins

PLEASE PREHEAT FOR 10 MINUTES BEFORE USING E USING

[T

V) -
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Caution, hot surface

—-\Y-
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REFERENCE MENU
WEIGHT TEMP

} FRENGHFRY 071b  450°F
400 °F

1.11lb 450 °F
111lb 350 °F

4 slices 450 °F

-\V-
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T

GA138-01

CA 92337 [ £ .}i_ NEWMade in China
hosiel . ). S ERP SKU:GA135-01

Vi

GA135-01

GA138-01
NEWMade in China
ERP SKU:GA135-01
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Pliss Chiofi-
Electrical Appliance Co., Limited

AIR FRYER DVEN : GAI3S-01
ISER VAN
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nd comvenicnce 1o creme delicious
applisnces offer advanced features

ing everyoms 1o achieve ¢
o a joumcy whers

— Explora Mors Choices By Visiting 76 "Plumches” Amaron Stors —

Thank You!

Thank You For

Choosing.
I You Have Any Questions Or Nesd, .
Please Do Not Hesitate To Contact Us. Happy Cooking!

Plaesse
Electrical Appliance Co., Limited

AIR FRYER OVEN - GAI3S 0
USER MANUAL

BB oo o b i

Gllomed g e g
e
et ot s U bl e k.

teamen

e k. o
e il

21 v oo appllance for e e .

g aseer,
bt Sorace Come o examsnatio, fT78¥. o sdmizsent.

B it
oo

e s o gt i sl
puiog e aing STOP parts, o et ceaimg.
. s bt e

gt i merking
4. Protect gaiest b by sharp e whon stion.

B
8. o Do canrct sppert s goecs b e Fly opem postion.

IMPORTANT SAFEGUARDS

rya——
110 mommer AKCE TRAY cr sy part o cvees wlh metal sl Ths .
e cvee.

comeenog =

CAUTION:
APPLIANGE SURFACES ARE HOT AFTER USE.
Ay Waar Protoctos, Insslated Ovon Glowes Whin Towsbing 1ot Oven O ot
L Pass Ot Bakiag Dishes.

eletrialpars, seatag acik o 1T 0cK.

v o o ik o lctric hock.

nchaiog i, draeries, wals,and he ke, when incperstion, Do ncé e
e o om the even i cpesaion.

snying cber then et e gl

o, o anyhing similic.

i, i B e bes 0 i .

SPECIFICATION

BEFORE USING YOUR ELECTRIC OVEN

[T —

@n‘-"’r Mash Rack

Tiefor wing your etrac owen fou s e e, bt sare 1o

st ]
2 Make ser uven i uephug od and Tieae B b o e "ol T prsion

ey,

1
it s he Frl, mers =, ks vure I Levp goed vt of e secen.

USING YOUR AIR FRYER OVEN

o

1o s
= Therrmcatat Kot Chansse esircd ermperature froes LOW- 3601 2301¥-520

AT S0FASIE
Uphest,

Diow bt Dafrost
= Tiemer K To activas s, b s g ebsckowinh ot ceber usc. A bl will

ourd 1 v of programmed time.

* Puwes Tt I3 llsemisated whessoe ven i parsed oo,
. i,

aras st St A feeesllscing drips aed it

IMPORTANT TIPS:

When baking foeds thase with ofl or warter, please use the
‘Backing pan drig tray 1o colluct drips and wate

1.Put the food In baking pan directly to bake.

2/Put the food in ai fryer rackibasket, and then put the
bake tray on the bottom shelf to callect drips and water.

—Ys—
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OPERATION

All Toasting Timing Is Based On Meats At Refrigerator

Longer. Therefere, Use Of A Moat Thermometer ks
Recommended.

e rasinieaance. t contains o wieesceviceabie parts

poarself, Coneact » qualified appiiance repair eshnician if

NING INSTRUCTIONS

B AND ALLOW 10 COOL BETORE LEAN T,
ST THE RIS © AL SINICE, on

RING PADS OR ABKASIVE CLEANERS
AL UTENSILS. A5 THIS MAY BAMAGE

WASH ALL ACCESS N 1T SUDSY WATILR R [N A DISHWASHER
WIPE THE DOOK WITHl A CLEAN DAMP CLOTH, AND BRY WITH A
PAPEROR CLOTH TOWEL CLEAN EXTERIOR WITIE DAME CLOTHE

DO NOT USE AN ANEASIVE CLEANER. AS ITMAY DAMAGE THE EXTE

IR FINISH

DOROT USE AN ANEASIVE CLEANER O STEEL WOGH, SCOURING BAD
0N DRIF PAN, A5 1T MAY DAMAGE THE PROCELATN ENAMER FINISH

DY ALL FARTS AND SURFACES THORGUGHLY PRIGR T0 PLUGGING
OVEN N AND USING

ENVIRONMENT FRIENDLY DISPOSAL

Disposal:do Not Dispose This Product As
Unsorted Municipal Waste. Collection Of Such
Waste Separatety For Special Treatment Is Nec-
essary, ==

L3

Start With PlumCh

Your Culinary Partner.

FUNCTION

DEFROST

-Yo-
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- o7

116

1_ 450°FNMM£—-.40025.'.&Mms_.._450°F; 20.Miris

351

. A4
400°F/ 8 Mins \450°F.f_2
SE PREHEAT FOR 10 MINUTES BEFORE USING

Caution,hot surface

—Y-
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Plum-tastic
Start With Plum Chef,
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'CA 92337

MADEINCHINA |

LTI
roen

v

|
|
|

CA 92337

400

HX250224011P

MADE IN CHINA

(NIRRT

GA228-01

GA225-01
NEWMade in China
ERP SKU:GA22S-01
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T

GA22S

GA228-01
NEWMade in China
ERP SKU:GAZ22S-01
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; ’ FOOD WEIGHT TEMP T"El A
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lify
et cooking is made effortlcss, allow:

ca a journey where tech
. Flevatc yomr <ookiag enperience and smioy the

— Explors Maro Chaices By Visiting The "Plumche® Amazon Stom —

Thank You!

Thank You For Choosing PlumChel s Your Culinary Partner.
If You Have Any Questions Or Need,
Please Do Not Hesitate To Contact Us. Happy Cooking!

PleseClcj
Electrical Appliance Co., Limited

AIR FRYER OVEN : 6A228-01
USER MANUAL,

i e b e

IMPORTANT SAFEGUARDS

preeny
ot sl mtion.
20 it b b s, bl o L,

oy

1D et v e fos e (hamiended .
22 Thin spplance s foxr HOUSEHOLD USEONLY.

wan s o st
29t st ppbance whobmaged 0ed o Pl o a8t e apglince

24 st i b by sharp edge when stiom.

ittt
Aesterieod S Ceehr o Compabalion, epat ot et

o Aasad v npry.

R R —

g on ceabing STOF pars, ot ot chasiog.
—

Plog. Bus sever pul che s
bt cover BAKE TRAY a 1 goe (4 e lh il Bl Thi my
coe ntbesing of e oven

12Dt cleus it e couing ods Pies e ek ff e pd e euch
il parn, cresting. ko o shock

may cavane 3 fore ot sk of cloctrig dack. s

despericn, walts. ane the like,
sy o e v g cperation.

anyubing cehe than et o glss.
P o amsthisg siilar.
e s oven w e et i

ing.
56 Gilais Donw canes ppost sy st n o Flly pem posticn.

IMPORTANT SAFEGUARDS
CAUTION:

APPLIANCE SURFACES ARE HOT AFTER USE.
Ay Wear Prosctiv, e Ovee Ghves Whes Tosching Het Qe O e
Dok A oo, O When Insrting Ot s Rack. Pas O kg Dihes.

SPECIFICATION

SAVE THESE INSTRUCTIONS

COMPONENTS:

3

BEFORE USING YOUR ELECTRIC OVEN

i s Wk B e St o

Sy el sl o s fox 8 et s B ol s 1

shipping o fctory. 30 i rocomammbed s opiraes v dey for st 13
minsin e i, o ke s 6 . g vl o e o

USING YOUR AIR FRYER OVEN

00

2 it use.

TIP3
* Tomer Ko To it e, g okt o et us, Aol will
A 389 o o amrd .
s s s tod wheneve ven i s .
e 1 s
et o s, b for collecting i d b,
= e fiyer ack: L o fy  vasery o e, ek s popeces ad s om.
o e cme sy o e et sl 0ol e e
= Tray andic: Al you 1 ick gl rck. Sy o s ck.
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Note:
reasting Timing ls Based On Meats At Refrigorator
v:;-mn.nmmm'rnm
Lengor. Therefore, Use OF A Meat Thermometer ks
Rocommended.

could s ihe o fray s beeak.

USE MAINTENANCE INSTRUCTIONS

Thisspplisace oguives e rmaiesenasce. i contais s uber serviccabic pain.
Do ack ity 10 eepair i youreel. Costact a qualifed spyiaace repair techrician if

e o s sevvcing.

CLEANING INSTRUCTIONS
UG GVEN ASD ALLOW 10 COOL TR CLEANTRG
AGARSST THE RISK. OF RLECTRICAL S11c%, 001

CURD OB L) B4 W1 0% TR 1
T ——
o1 CLOTHN 0(STEN D W1T1 ML

0 T LSE STE. WOOL, SCOURING FADS. (0 AREASIVE G Enras

08 SCRATE WALLS WITIH MITAL UTENSILS. AS Tiis &

1 TERIOR.

MAT DAMAGE TI11 PROCELAIN ENAMEL

DRY AL TARTS AND SURFACES THO
avEN USING.

ENVIRONMENT FRIENDLY DISPOSAL

Disposalido Not Dispose This Product As
nsorted Municipal Waste, Collection Of Such

- Waste Separately For Special Treatment is Nac-
essary,

LY PRIGR TO PLLGGI
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Plum-tastic
Start With Phum Che,
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TESTING /CHECKING

Inspection Standard: ANSI/ASQZ1.4 (MIL-STD-105E) DEFE CT S
Critical Major Minor
Sampling plan: Single, Normal AQL Max. 0 0.65 15
InspectionLevel: S-4 Sample Size: 20 Allowed: 0 0 1
InspectionLevel: S-2 Sample Size: 5 Max. Allowed: 0 0 0
NO testitem Insp Level | Sample | CRI | MAJ MIN|Conclusion
1. 2] 3Miapetest. 8. S-2 5 0 0 0 | PASS
9. [IAgirighestgtest S-2 5 0 0 0 | PASS
11. InBanadclesclantest S-2 5 0 0 0 | PASS
Functiontest ]l 125 0 0 0 | PASS
Hi-pottest ] 125 0 0 0 | PASS
Powertest 1l 125 0 0 0 | PASS
Pulltestonpowercord S-2 5 0 0 0 | PASS
Rubtest S-2 5 0 0 0 | PASS
Temperaturetest S-2 5 0 0 0 | PASS
S-2 5 0 0 0 | PASS
1pc 0 0 0 | PASS

Pictures & instructions
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Internal check

Internal check

Internal check
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Internal check

Internal check
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Internal check

Internal check
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Internal check

Internal check

Internal check

Internal check
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Internal check Internal check

B 192337
MmN s

GA125-01

QI

GA12S8-01
NEWMade in China

el ' (250224012P
NEWMade in China

ERP SKU.GA125-01 ‘ (DE IN CHINA

Barcode scan test Barcode scan test
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92337

QTN

GA225-01

w00

50224011P [ NEWMade in China
s e 5 | ERP SKU:GA225-01
EIN CHINA ]

T

GA22S-01

GA225-01
NEWMade in China
Co wr _0)

Barcode scan test Barcode scan test

"A 92337 |
e B

" GA13S.01

TR

A13S-01

GA13S-01
NEWMade in China
ERP SKU:GA135-01

10224010P | NEWMade in China
\DEINCHINA | e

3M tape test 3M tape test
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1.1 Ib
350°F/ 25 Mins

B inch

b
400°F/ 8 Mins 450°F7 20 Mins
PLEASE PREHEAT FOR

P,

'S BEFORE USING,

4509

A

[] g
AO0°F/ § Mins 450°F/ 20 Mins 350°F/ 25 Mins. +

0. -
GWF‘JTMIM 450
~“PLEASE PREHEAT FOR 10 MINUTES BEFORE usING:”

3M tape test

PELAR Wins

G¥inch 111b 1116 &
400°F/ 8 Mins 450°F/ 20 Mins 350°F/ 25 Mins

PLEASE PREHEAT FOR 10 MINUTES BEFORE USING.

450°F/ 4

>
6 inch 1.1 1b 1.1 b
400°F/ 8 Mins. 450°F/ 20 Mins 350°F/ 25 Mins

0.7 Vo
PLEASE PREHEAT FOR 10 MINUTES BEFORE USII

A50°F | 18 Wins

REFERENCE MENU

WEIGHT -TEMP  TIME
FRENCH FRY - 0.7 Ib 450 °F 18 Mins

W PlZzA & inch 400 °F B Mins
@ CHICKEN 111b 4

@ FisH 1116

2 Toast
PLEASE PREHEAT FO!

REFERENCE MENU
" WEIGHT TEMP TIME

Ll
o7 450°F 18Mins
6 inch
110
111

FOOD
'-.-' FRENCH FRY
W PIZZA

400 °F 8 Mins
450 °F 20 Mins
 GHICKEN
@@1 FISH 350 °F 25 Mins
€7 ToasT aslices 450°F 4.5Mins
OLEASE PREHEAT FOR 10 MINUTES BEFORE USING

3M tape test

3M tape test
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3M tape test

3M tape test

3M tape test

3M tape test

Rub test

Rub test
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WEIGHT TEMP TIME
{0716 450°F 18 Mins
400 °F 8 Mins
450 °F 20 Mins
350 °F 25 Mins
L 450 °F 4.5 Mins
10 MINUTE S BEFORE USING.

= wEIGHT TEMP =
FOOD F 18 M
@] FrencHFRY 07" so°F 160

& inch

W PIZZA
b
HIGKEN 2.1

& C sam  350°F 25Mins

@ FISH : :
€7 ToasT iioes  480°F A5k
PLEASE PREHEAT FOR 10

Rub test Rub test




Nawras LTD

info@nawrasinchina.com
+86 19817999292

NAWRAS

0N

tion, hot surface

. — = ‘
1.1 1b 4 . @ .' a‘
350°F, 450°F/ 4.5 Mins | 8 inch 1.1 1b 1.1 1lb
2 - o s AQOFI B Wins 450°F/ 20 Mins 350°F/ 25 Mins

TES BEFORE USING. >
PLEASE PREHEAT FOR 10 MINUTES BEFORE USl‘Nl?:

| ]

Rub test Rub test
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Aging test

ACH 1SO¢k¥

SOH;

Hi-pot test

Hi-pot test
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NAWRAS

ACH 150¢k
SOH: aa;

RCH LSOt 0334R
ao k

Power test Power test
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NAWRAS

Power test Power test

Power test Power test

Power test Power test
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NAWRAS

Power test Power test

Function test

Function test Function test
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NAWRAS

Function test Function test

Function test Function test

Function test Function test
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PlucseChoj

Function test

Function test
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Function test

Function test

REFERENCE MENU
FooD WEIGHT TEMP
] FRENCHFRY 071  450°F
B Pizza Ginch  400°F
{8 CHICKEN 11 450°F
P FisH 1106 350°F

Q TOAST 4slices 450 °F
PLEASE PREHEAT FOR 10 MINUTES BEFO

Temperature test

Temperature test
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NAWRAS

0000-00-00 03:33:16

REFERENCE MENU

WEIGHT TEMP
450 °F 18 Mins

FOOD
% FRENCHFRY 0.71b

&inch 400°F 8 Mins

© Pizza
1.1l 450 °F 20 Mins

@ CHICKEN
FISH 1.1lb 350 °F 25 Mins

\ TOAST s 450°F 4.

Temperature test

Temperature test
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-

FLAS90

Timing test

bl . A
“,
2 ST

ﬁw .
G

Pull test on power cord

NA

Pull test on power cord

NA
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Random sampling Random sampling

————END OF REPORT——--
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