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SAFETY PRECAUTIONS

Warning: in order to avoid damage caused by misuse, please read the
manual carefully before using this product and strictly follow the
purpose stated in the manual to use this product.

Important contents are recorded in this "Safety Precautions” to enable
you to use the product safely and correctly and prevent personal injury or
property loss to you or others. After reading, keep it in a safe place so
that all users of the product can refer to it at anytime.

1.
2.

Ensure that the input power is 220V to 50Hz.

This product belongs to high-power electrical appliances, it is strictly
prohibited to use flexible line mobile socket, and it is strictly
prohibited to share a socket with other electrical appliances.

The appliance can not run in the way of external timer or in a
dependent remote control system.

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

Do not pull the line, press the line, or let it hang down along the tip
or sharp edge, and keep away from the the heat source and source.
Do not insert metal or other foreign matter into the heat sinkhole or
gap. Otherwise, it may cause damage or electric shock.

If the power cord or plug is damaged or the product is faulty, please
stop using it to avoid danger. At the same time, please send the
product to the designated repair office, the manufacturer's
maintenance department or similar departments for repair or
replacement.

Do not pull the power cord, please pull out the power cord plug
before moving the product: Do not immerse the power cord, plug,
and the product in water or other liquids to avoid the danger of
electric shock.

It is strictly forbidden to place any articles on the top of the air fryer
when it is working. It is strictly forbidden to cover or block the
heatsink of the air fryer to avoid fire.

l1|Page



10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

It is strictly forbidden to heat closed containers in air fryers, which
may cause explosions.

It is strictly forbidden to place a fryer near inflammable objects or
heat sources. It should be kept away from curtains or similar objects
to prevent fire.

The air fryer should be placed in a dry environment; do not use this
product outdoors.

Place the air fryer on an insulated surface and keep it at least 20 cm
away from the air fryer.

In order to avoid the pollution of furniture or products in the fire,
products and walls, cabinets, and flammable items to keep a certain
distance.

When using this product, it is strictly forbidden for children and
persons with imperfect limbs, sensory or mental disorders or lack of
relevant experience and knowledge to operate alone. If there are
children around, use this product with extra care. Please keep this
product out of reach of children.

Do not damage, excessively bend, stretch or twist the powerline. Do
not place heavy objects on the power line or clamp the power line.
When the air fryer is out of use or not in use for a long time, the the
plug should be pulled out from the socket to avoid the danger of
electric shock or leakage caused by aging insulation.

When the air fryer is working, it must be carefully to avoid scalding
due to high temperature.

Should correctly use the supporting accessories provided by the
manufacturer, do not use the accessories provided by the
manufacturer, to avoid fire or injury caused by artificial operation.
Before cleaning, moving, or repairing the air fryer, unplug the power
cord and wait until the air fryer cools.

Please clean the air fryer regularly to prevent residual oil from
catching fire or Deteriorating to produce a peculiar smell, not wipe
the hair tube directly with a cloth.

During hot air frying, high temperature steam will be released from
the air outlet. Hands and face should keep a safe distance from the
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steam and air outlet, and attention to high temperature steam and heat
when removing the fryer from the product. The accessible surface of
the product may become very hot when used.

22. Warning: Charcoalor similar fuel shall not be used for this
appliance.

23. When using an air fryer, do not place oil or any liquid in the fryer.

24. Do not move the unit when there is food in the air fryer.

25. In the process of use, if the air fryer emits black smoke, the power
supply should be immediately unplugged, wait for the air fryer to stop
smoking, and then remove the fryer from the host.

26. Appliances shall not be immersed in water. This product is only
suitable for household use; do not use this product for other purposes.

2. PRODUCT SPECIFICATIONS
Capacity: 5.5L

Rated Input: 220-240V~50-60Hz Rated Power: 2000Watt
N.W:5.36kg/11.82LBS G.W:6.71kg/14.79LBS
Giftbox Size:37x34.5x34.5¢m/14.57x13.58x13.58 inches

3. THIS AIR FRYER ADVANTAGES

Heating with upper and base heat sources, no turning required, saving
30%of time compared to traditional air fryers. Can independently control
the upper and base heat sources for separate heating.

e HD color LED screen, Pre-set Cooking Programmes, Pre-heat
mode, Defrost mode- A visual window can observe the condition
of food.

e 55L capacity, 2000W high power, Adjustable temperature 40-
200C,1-24h reservation timing function.

e Quick and easy clean-up: Cooking accessories are dishwasher safe.

e -Hassle-free frying-no splatters, no mess, and no oil smell.
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4. PRODUCT OVERVIEW
Rack

Digital Control

Panel 7 /I \\f\\o \\\
k—ﬂ M Silicone Foot

Body ——

= o Fong Basket
/ | )
/ (
[
[

Handle
Protective Net J

5. REMINDERS AND NOTES

1. The silicone sleeve of the rack complies with food safety standards, and
it can prevent the coating from being damaged by friction between the
frying pan and the frying plate. It is used together with the frying plate

without disassembly.

2. When cleaning the protective net, remove the net from the inside. After
cleaning, the protective net must be installed before continuing to use the

machine.
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v
6. INSTRUCTIONS FOR FIRST USE

Before using this product, it is important to follow these instructions
manually.

Use the product only as described and for the indicated purpose. Keep this
manual in a safe place. If you hand this product to anyone else, ensure
that you pass on all documentation relating to this product as well.

1. Please place the product on a stable surface. Do not place the product
on a surface that is not heat-resistant.

2. Put the rack into the frying basket flatly, and then put the food on the
rack. Insert the frying basket into the fryer. Do not put oil and other
flammable liquids in the fryer.

3. Put the protective net into the air fryer when used.

4. Place the BASKET into the machine correctly and make sure the
machine is ready. Operate the fryer according to the type and size of the
food, set the appropriate time and temperature according to the recipe,
and personal preference.

5. Pull out the frying basket during cooking and the product stops working.
After pushing in the frying basket again, the product continues to
operate. A Note: After taking out the Frying basket, never touch the
inside of the product to avoid scalding due to high-temperature residual
heat.

6. There is no need to flip the ingredients during the cooking process, since
the air fryer has both to up and bottom heating elements. If you cook a
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big amount of food at the same time, you can flip the ingredients to
ensure more results, if you wish.

7. After cooking, you can pull out the basket to check the doneness of the
food. A Note: If the food is not cooked well, you can reset the time or
temperature and cook again.

8. After cooking, you can take out the basket and place it on the thermal
insulation pad, and then pick the food onto a plate.

Note: Do not turn the basket upside down or shake it vigorously to prevent
food from sticking to residual fat.
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7. CONTROL PANEL

Menu
Preset time and temperature will show on the display area

[ i 1
o)

! N o= g & & e :
' Chiekee - Dried '
" Pi i '

: Wing Steak Fries izza Chicken Fruit '
'

. ol
1 P> 1
2 € & a8 @ = % (G
' '
: Fish Shrimp: Bread Cake 'Cookie Potato Defrost :

el fage 1
— | 3BRE| + @B
~ TN
~
1
Upper heating J Baseheating
Tube button tube button
Delay startbutton Start/stop button
Long press to cancel
Time/temperature *
reducebutton ——Timeftemperature
increase button
DIY selection button ——

Time/temperature; —
selection button

(O]

]
(]
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8. PRESET PROGRAM COOKING TEMPERATURES ,\p
TIMES
Time(Mi  Temperatu  Adjustab = Adjustabl

Menu n) re le time e
©) (min) '?im peratu
©)

Chickenwin 17 160 1-120 40-20C
gs

Steak 10 190 1-120 40-200
Fries 15 200 1-120 40-200
Pizza 12 150 1-120 40-200
Chicken 40 140 1-120 40-200
Dried fruit 2H 80 1-12H 40-20C
Fish 20 200 1-120 40-200
Shrimp 10 160 1-120 40-200
Bread 22 170 1-120 40-200
Cake 15 180 1-120 40-200
Cookies 10 165 1-120 40-200
Potato 15 200 1-120 40-200
Defrost 8 80 1-120 40-200
Pre-Heat 3 180 1-120 40-200
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I
This table will help you select the basic settings for the ingredients.

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

Because the Rapid Air technology instantly reheats the air inside the
appliance, pulling the the pan briefly out of the appliance during hot air
frying barely disturbs the process.

9. OPERATION
Standby Mode

Turn on the power the buzzer beeps, all the cooking function indicator
lights are always on, "Menu" keep flash and the display shows "----".
After 2 mins of no operation, the device enters the standby state, and the
button indicator of "DII" will keep flash. In standby state after 5 mins no
operation the air fryer will turn off.

Operating Mode

1. In standby mode, click "DII" button then "Menu" button to cycle
through the menu functions, the selected malfunction will flash, and
the and the digital panel will potentially display the corresponding
default time and temperature.

2. After selecting the menu, click the "Menu" button to select the
cooking program.

3. After selecting the menu, click the "Time/Temperature" button to
select and adjust the temperature and time, and press the"+/-"button
to adjust.

4. When the parameters are set, click the "DII" button to start cooking,
and the digital panel will display the remaining cooking time. During
the cooking process, you can short press the "DII" button to pause

cooking, and you can also long press the "DII" button to cancel
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cooking.

DIY Function

1.

In standby mode, click the "DIY" button, the indicator light of the
cooking program will turn off, and the "Upper Heating" and "Base
Heating" buttons will turn on.

The DIY function is set with a default time of 15 minutes a and default
temperature of 175°C. The time and temperature can be adjusted
according to actual needs.

In the DIY function, click the "Upper Heating" or "Base Heating"
button, and it will flash; this means that you have selected the feature,
Click the "Upper Heating" or "Base Heating" button again; it will
keep stay on, which means that you have cancel the feature. You can
only select "Upper Heating" or "Base Heating" to work, you can also
select them to work together.

When you select "Upper Heating" or "Base Heating" button, when the
button in flash, "Time/Temperature" button to select and adjust the
temperature and time. When the "Time/Temperature" is adjustable,
and "Upper Heating" or "Base Heating" cannot be selected. After
adjusting the time and temperature, the display becomes. Now, you
can select "Upper Heating" and "Base Heating," or you can click the
"DII" button to start cooking.

Delay Start Mode

1. After selecting the menu function, click the "Delay start” button to
select the delay function, and press the "+/-" button to adjust the delay
time, time range is 1-24 hours.

2. Press "DII" button to start the cooking time delay.
Quick
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1. The product should be placed on a flat table stably so that the power
cord has enough length to be plugged into the socket there is enough

room for air circulation around the product, and there are no
flammable items nearby.

2. Place the rack in the bottom of the 2. Put the ingredients into the frying
Basket before use. basket, then push into the main unit.

-

2. Click the "Menu" button to select the "Chicken Wings" function.
The default time is 17 minutes, the temperature is 160C. You can
adjust the time and temperature according to your personal taste.
After setting, click DII" to start the cooking process.

3. When the product emits 5 beeps and displays "End" , the cooking is
completed. Unplug the plug, hold the top of the machine with one
hand, and hold the frying basket handle with the other hand to pull
out the frying basket, put the frying basket on a stable table, and then
use auxiliary tools (such as chopsticks, tongsetc) to take out the
cooked food. Pay attention to prevent scalding during the process.

10. CLEANING

1. Clean the appliance after eachuse.
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2. Clean the air fryer after it has cooled down to room temperature.

3. After each use, remove the food residue and grease stains on the frying
basket and rack to avoid damaging the coating. Do not clean the
appliance with abrasive cleaning materials.

4. Use a soft and clean cloth to wipe the air fryer. Avoid cleaning the air
fryer with a broken cloth to prevent water from entering the air fryer,
which may result in a crash circuit and fire. Clean the frying basket
and rack with non-abrasive cleaning materials or water. Clean the
inside of the appliance with hot water and non-abrasive sponge. Clean
the heating element with a cleaning brush to remove any food
residues.

11. TROUBLESHOOTING

Problem Possible Cause(s Solution

E1/E2 alarm NTC open circuit
Send to the after
sales service
E5/E6 alarm NTC open circuit
Send to the after
sales service
Check whether the power Plug the power
cordis plugged to an cord to another
Product not electrical outlet socket
working Fryeris not fully assembled Pull out the frying
basket and push it
back to the
housing again
Thefanstuck
The fan does not Send to the after
work or has an sales service
abnormal sound The motor is damaged or
other ~ components are Send to the after
damaged sales service
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Why does
condensation and
steam come out of
my unit?

Product IS
powered on but
not heat
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When preparing greasy
foods, oil may leak into the
panto produce steam

This will not affect the unit
or the end result. 1t may fog
up the viewing window on
the sides or corners.

The pan, basket,or bottom of
oven may contain grease
residue from previous use
Make sure to clean the pan
properly after each use

The heating element or other
components are damaged

It is normal or
large amount of
smoke to leak out
when grilling
greasy food

Be sure to clean
the air fryer after
each cook

Send to the after
sales service
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