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Air Fryer

User's Manual

Model:
s AFT/5BS

Please read this manual carefully before operating your set.
Retain it for future reference.

Designs and speciffications are subject to change for improvement
without prior notice.
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A-1 Product Introduction

1. LED display 2. Sensor touch conrtrol panel 3. Body
4. Basket release button cover 5. Basket release button 6. Frying basket handle
7. Mains power cord 8. Air outlet & oil smoke filter 9. Air Inlet
10. Frying basket 11. Frying pot
Model: AFT75BS
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A-2 Sensor touch control panel

Fast review, turn to “C-1" for operation details.

Touch sensitive control buttons (Can be operating) 1-8:

- Pre-set cooking menu function

- Child-Lock/ STOP (PRESS FOR 3s unlock, one time to lock/stop)

m - Start / Pause

- Fast boot function

- Temperature adjust button

- Timer adjust button

- Add Temperature(5 ‘Cor 10°F/ press) or Time (1min / press)

- Reduce

Temperature(5 “C or 10°F/ press) or Time (1 min / press)
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Indicator Icons (Can not be operation) 1 - 5

1: - Temperature icon (press button 5, when aboce lightnlighten up, use button
7 & 8 to adjust the temperature.

2: - To indicator the selected temperature / working temperature or selected cooking time
/remaining time.

3 - Time icon (press button 6, whrn above light lighten button 7 & 8 to adjust the
temperature.
4: - Pre-set cooking menu icons (press button 1 to select each of the cooking menu, when

above light n lighten up, means that menu was selected)

5: - Fast boot function icons (press button 4 to select each of the function, when above
light n lighten up, means that function was selected)

Danger:

-Never immerse the housing, which contains electrical components and the heating elements in
water nor rinse the unit under the tap.
-Avoid any liquid entering the appliance to prevent electric shock or short-circuit.

Keep all ingredients in the basket or prevent any contact from heating elements.

Do not cover the air inlet and the air outlet when the appliance is working.

Do not fill the pot with oil as this may cause a fire hazard.

Don't touch the inside of the appliance while it is operating.
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B1-Warning

1. For your safety, this appliance complies with the safety regulations and directives in effect at the time of
manufacture (Low-voltage Directive, Electromagnetic Compabality Food Contact Materials Regulations,
Environment...).

2. Check that the power supply voltage corresponds to that shown on the appliance (alternating current).

3. Given the diverse standards in effect, if the appliance is used in a country other than that in which it is
purchased, have ir checked by an approved service centre.

4. This appliance is designed for domestic use only. In case of professional use, inappropriate use or failure to
comply with the instructions, the manufacturer accepts no reponsibility and the guarantee will be void.

5. Read and follow the instructions for use. Keep them for future use.

6. Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or has been
dropped or damaged in any manner. Return the appliance to your point of purchase. Do not take the appliance
apart yourself.

7. Do not use an extension lead. If you accept liability for doing so, only use an extension lead which is in good
condition and is suited to the power of the appliance.

8. Do not leave the cord hanging.

9. Do not unplug the appliance by pulling on the cord.

10. Always unplug the appliance immediately after use ; when moving it ; prior to any cleaning or maintenance.

C-1 Before the first use

1- Remove all packaging materials.

2- Remove any stickers or labels from the appliance. (Except the rating label!)

3- Thoroughly clean the basket and the pot with hot water, some washing-up liquid and a non-abrasive sponge.
*Note: You can also clean these parts in the dishwasher.

4- Wipe the inside and outside of the appliance with a moist cloth. This appliance works on hot air.

Do not fill the basket with oil or frying fat.

5- Use on a flat and stable, heat resistant work surface, away from any water splashes or any sources of heat.
6- When in operation, never leave the appliance unattended.

7- This appliance is not designed to be used by people (including children) with a physical, sensory or mental
impairment, or people without knowledge or experience, unless they are supervised or given prior instructions
concerning the use of the appliance by someone responsible for their safety.

8- Children must be supervised to ensure that they do not play with the appliance.

9- This electrical appliance operates at high temperatures which may cause burns. Do not touch the hot
surfaces of the appliance (pot, air outlet...).

10- Do not switch on the appliance near flammable materials (blinds, curtains...) or close to an external heat
source (gas stove, hot plate...etc.).

11- In the event of fire, never try to extinguish the flames with water. Unplug the appliance. Close the electric
brake, if it is not dangerous to do so. Smother the flames with a damp cloth.

12- Do not move the appliance when it is full of hot food.

13- Never immerse the appliance in water!

CAUTION: Do not fill the pot with oil or any other liquid.
Do not put anything on top of the appliance.
This disrupts the airflow and affects the hot air frying result.
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C-2 Using the appliance

The air fryer can be used to prepare a large range of ingredients. The recipe booklet included serves as a guide
to using the appliance better.

Part 1

1- Carefully pull the pot out of the fryer horizontally, and put the ingredients into the basket.

Note: Never fill the basket exceed the amount indicated in the table, as this could affect the quality of the end
result.

2- Slide the pot back into the fryer.

Never use the pot without the basket in it.

Warning: Do not touch the pot during and some time after use, as it gets very hot. Only hold the pot by the
handle.

3- Standby mode: connect the mains plug to an earthed wall socket, then hear chord ringtone.

notice, the display will show “----" After finish cooking or without any operation for 1min, the fryer will turn to
standby mode automatically.

4- Unlock: press “ " for 3s to unlock, then display will light on “ "

5- Temperature setting: Press button 5“ " and use button 7 "or 8" " to increase or decrease the

temperature, temperature“=5°C " with every press or long press to the wanted temperature. *Max: 200C,
Min: 60°C.

6- Time setting: Press button 6” " and use button 7 “or8" " to adjust the working time from 10min,
time will “+£1min” with every press or long press to the wanted time. *Max: 60min, Min: Tmin.

7- Start cooking: after finishing setting of temperature and time, then press button 3 “ ” to start cooking,
pre-set temperature and remaining time will shows on display alternately.

8- Adjustable: during cooking, you are able to adjust the temperature and time if wanted.

9- Stop/Pause: press button 3 “ " the fryer stop working, press again to continue.

10-Finish cooking: when cooking time out, can hear chord ringtone notice, display shows “---" and stop heating,
then turn to standby mode automatically.

11- Fast cooking: press button 3 “ I:]] to have fast cooking, cooking start with 180°Cand 10min acquiescently,
you can adjust the temperature and time as point 5 & point 6.

12- Pre-set menu function: press “ " to select the pre-set cooking program from the total 6 programs press
orderly to select each of them.

01 Frozen fries
02 Home Made fries
03 Drumstick

04 Chicken

05 Fish
06 Steak
13- Fast boot functions: press “ " to select the fast boot

function from the total 4 programs,
press orderly to select each of them.

01 Pre-Heat 03 Keep Warm

06 Re-Heat 04 De-Frost
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14- Always to use Pre-Heat function when the appliance is cold, or you can use Fast Cooking for 3~4 minutes..
15- Some ingredients require shaking halfway through the preparation time. To shake or turn over the
ingredients, pull the pot out of the appliance by the handle and shake it or turn over the ingredients by fork (or
tongs). Then put the pot back into the fryer.

Caution: Do not press the basket release button during shaking or turn over the ingredients.

16- After finishing cooking, pull the pot out of the appliance and place it on a heat-resistant surface. And
check if the ingredients are ready. If the ingredients are not ready yet, simply slide the pot back into the
appliance and set the timer to a few extra minutes.

17-To remove the ingredients, press the basket release button and lift the basket out of the pot. The frying
basket and the ingredients are hot. You can use a fork (or tongs) to take out the ingredients. To remove large
or fragile ingredients, use a pair of tongs to lift the ingredients out of the basket. Empty the basket into a bowl
or onto a plate.

C-3 Secure switch

This appliance is equipped with a secure switch. When pulling the pot out of the fryer during it's working, the
fryer will stop heating and timer on hold automatic until the pot is put back.

Suggestion: It's better to pull out the pot not longer than 30s, to make sure the stable temperature inside the
pot to have better result.

C-4 Part 2

This table below helps you to select the basic settings for the ingredients you want to prepare, please refer to
the recipe book for more different ingredients.

Note: Keep in mind that these settings are indications. As ingredients differ in origin, size, shape as well as brand,
we cannot guarantee the best setting for your ingredients.

Min to Max Time Temp
Type ] . Remark
(9 (mins) (c)

Frozen Chips 200-800 12-26 200 Shake
Home -made chips| 200-800 16-36 180 |add 1/2 spoon of oil, Shake
Breadcrumbed

200-800 8-22 190
cheese snacks
Chicken Nuggets 100-800 10-20 200
Fillet of Chicken 200-800 18-30 200 Turn over if needed
Drumsticks 200-800 20-30 180 Turn over if needed
Steak 200-800 8-16 180 Turn over if needed
Hamburger 200-800 12-30 180 add 1/2 spoon of oil
Frozen fish fingers| 100-800 6-7 200 add 1/2 spoon of oil
Cup cake 8 units 15-18 200
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C-5Tips for cooking

1- Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.

2- A larger amount of ingredients only requires a slightly longer preparation time, a smaller amount of
ingredients only requires a slightly shorter preparation time.

3- Shaking smaller ingredients halfway through the preparation time optimises the end result and can help
prevent unevenly fried ingredients.

4- Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the fryer within a few minutes
after you added the oil.

5- Do not prepare extremely greasy ingredients such as sausages in the fryer.

6- Snacks that can be prepared in an oven can also be prepared in the fryer.

7- The optimal amount for preparing crispy fries is 500 grams.

8- Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also requires a shorter
preparation time than home-made dough.

9- You can also use the fryer to reheat ingredients. To reheat ingredients,

set the temperature to 150°C/302°F for up to 10 minutes.

D-1 Care and Cleaning

Clean the appliance after every use.

The pot, basket and grill net(optional) have a coating. Do not use metal kitchen utensils or abrasive cleaning
materials to clean them, as this may damage the coating.

1- Remove the mains plug from the wall socket and let the appliance cool down. Note: Remove the pot to let
the fryer cool down more quickly.

2- Wipe the outside of the appliance with a moist cloth.

3- Clean the pot, basket with hot water, some washing-up liquid and a non-abrasive sponge. You can use a
degreasing liquid to remove any remaining dirt.

Note: The pot and basket are dishwasher-proof.

Tip: If dirt is stuck to the basket, or the bottom of the pot, fill the pot with hot water with some

washing-up liquid. Put the basket in the pot and let the pot and the basket soak for approximately 10
minutes.

4- Clean the inside of the appliance with hot water and a non-abrasive sponge.

5-Clean the heating element with a cleaning brush to remove any food residues. 6- Make sure all parts are
clean and dry.

7- Remove the power cord and store it with the fryer.

E-1 SPECIFICATION:

MODEL: AFT75BS

Rated voltage: 220-240V
Rated frequency: 50-60Hz
Rated input power. 1700W
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Troubleshooting Guide
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Problem Potential Cause

Possible Solution

. ] The Air Fryer is not
The Air Fryer will not plugged in correctly.

Plug the Air Fryer in to the mains power source and
switch ON.

turn ON
A circuit breaker has been

tripped.

Check and reset the circuit breaker.

Food capacity has been
exceeded.
The food has not

Remove some of the food and cook again in
separate batches. This will cook food more evenly
and thoroughly.

been cooked The temperature was set
thoroughly too low.

Manually increase set temperature.

The cooking time was not
long enough.

Manually increase set temperature.

Certain types of food may
need to be shaken
mid-way through the
cooking process.

The food has been
cooked unevenly

Refer to the cooking guidelines section and if require
shake food mid-way through the cooking process.

The Pan Assembly Too much food in the
will not slide back basket.

If there is too much food in the basket, please
remove some of the food and retry.

into the housing

Pan not aligned correctly.
properly

Correctly align the pot with the grooves located on
the inside of the Air Fryer housing.

The food contained within
White smoke is being | may be quite greasy or
emitted during fatty.

cooking

Greasy or fatty food will emit fat/oil into the pot of
the Air Fryer and when heated it may emit a white
smoke. Try to avoid cooking greasy/fatty foods in
the Air Fryer. The white smoke does not affect the
cooking process.

Jainadl Jall Jainadl coll d1aitall
lalioitg ciyaall e dlgal dlall Jingi,as | LAlo e dflgal QU )
Ao JAu ety GUSIUiall
A aclg Pl gals pansl | a)5ll Gyl &lals  Jnes | dlAlaeiydilgall
W9 13 o galall 65 og olelnll ey dJIjL a8 R
ol qab g9 11s 1cbuun dlnaio ciled “m(.h » L”Iq;-”ml
-0Uig gluio J4uiy alaiall
.Ugy dlagra all liadl daya 6abp ad Glol rasio Jrod dalaeiydilgal
- . . e o qalnlléao
gy dagraall galnll 610 6abp a8 alaal as Ly dbg o
wsalal byl o ol egapl gy 0o digeo elgilpling 18 galno olelnll
@niio s olenl (lbl) 086 ol Cilinjlilg ol gl olelnll A o
ahllddac | gakllddac bniio g Et e i
il g8 olenll g0l Gpus dran agag b (@8 | 1o 1an §Luh dah g T
glaal dalclg olelnll jaes dljl qay ALl g olelnll aéuji'l“d‘z“%j
e 61gagall ciglaill ko clegJidlilagy a8 | . . LUad slalao R
atn A Ul o jla [0 o alalidh Ol JAiy jlasl
QJU_Q_” r_ch LSLQ cgﬂl/pg.aa.ll cLu@J_JIan_QJaslIJJ_DJ JalJu agagall olenll
el pUadoatl TG sl sta
U PGY.A J G dd lodn gl ! | 2L

ahlidlac (gl Ayl

The pot may still contain
fat/oil from previous use.

Ensure that the pot is thoroughly cleaned after each
use.
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Chips are not cooking | Chips were not rinsed
evenly in the Fryer adequately before cooking.

Rinse chips thoroughly (to remove starch) and allow
them to dry before cooking.
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There may be a lack of oil
or too much water.

Ensure chips are dried after rinsing with water.
Possibly add a little more oil to the chips before
cooking.
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) . Chip size may be too large.
Chips are not crispy

Try cutting the potato into smaller pieces for a
crispier result.
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You may be using incorrect
type of potato.

When making home-made chips/fries, the best type
of potato to use are the floury varieties (Kennebec,
King Edward, Golden Delight or Sebago).
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.(Kennebec, King Edward, Golden Delight, Sebago)
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