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IMPORTANT SAFEGUARDS

When using AirFryer, especially when children are present,basic safety
precautions should always be followed, including the following: Read
all instructions, safeguards, and warnings before using the appliance.

A

Toreducetherisk, electrocution, fire, or injury to persons.

1.

Do not touch hot surfaces. Use the handles or knobs.

Before use, check that your local voltage corresponds with the
specifications shown on the appliance name plate located under
the appliance.

Do not turn the power on unless this appliance is properly
assembled. Also make sure to place the basket on to the pot
correctly before plugging the power cord and switching on.

To protect against electric shock do not immerse cord, plugs, or
this appliance in water or other liquids.

Close supervision is necessary when any appliance is used by or
near children.

Unplug from the outlet when not in use and before cleaning.
Allow to cooling down before putting on or taking off parts, and
before cleaning the appliance.

Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions, or has been damaged in any manner.
Return the appliance to the nearest authorized service facility to
examine, repair or adjustment.

Do not use appliances for other than intended use. And this is the
house hold only and do not use in outdoor.

Always attach plug to appliance first, then plug cord in the wall
outlet.
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10.

11.

12.

13.
14.

15.
16.
17.
18.
19.
20.

21.

22.

The AirFryer should be operated on a separate electrical circuit
from other operating appliance. If the electric circuit is
overloaded with other appliances, this appliance may not work
properly.

Extreme caution must be followed when moving an appliance
containing hot food.

Do not place on or near a hot gas or electric burner or in a heated
oven. Also keep away from the flammable material such as
curtains, and draperies when it is working.

Leave enough open space from other subject when in use.

Do not let the cord hang over the edge of the table or counter or
touch a hot surface.

Do not leave the cord hanging.

Do not unplug the appliance by pulling on the cord.
Do not overload-stick bowl.

Do not cover the appliance while in use.
Odor/splash guard with a sponge and soapy water.

This appliance is not designed to be used by 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. Children must be supervised to ensure
that they do not play with the appliance.

The appliances are not intended to be operated by means of an
external timer or separate remote-control system.

The appliance is not to be used by person (including Children)
with reduced physical, sensory or mental capabilities, or lack of
experience and knowledge, unless they have been given
supervision of instruction.
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English

HOUSEHOLD USE ONLY
SAVE THESE INSTRUCTIONS

Parts and Features

i [I]]] = [“]H i- Controipans

2. Tray
3. Basket
[ 4. Handel
’.\ _ y, ) 5. Airinlet
N o il 6. Air outlet
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CONTROL PANEL

BUTTONS DESCRIPTION

Start
CancelButto
n

Start and Stop the Air fryer ON/OFF the appliance

Long Press
(5 seconds)
Start /
CancelButto
n

You can select the operation mode by long pressing the
Start/Cancel key for 5s. 3 Different modes for choice:

By using + or —you can choose the mode.

J1=Standardmode.('Youcanchoosethefunctionyouwantandad]
ustthe temperature and time.)

J2= Professional mode. (No function for choice but only
adjust the temperature and time for the food that you want to
fry.) J3= Simplemode. (This mode is more suitable for the
seniors. Just choose the function then start frying.)

Menu Cooking mode — See Menu Section

Temperature | Set your desired cooking temperature

Time Set your desired cooking time

Delay Delay function lets you preset cooking start time. Prepare

ingredients, set time and temperature, enjoy freshly cooked
meals Aligned with your schedule.
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FRYER ACCESSORIES

Multi-purpose Double layer Rack with 8 Skewers

Silicon Tong

ACCESSORIES

Dual Rack

Low Rack: Good for cooking larger food items

~

DESCRIPTION

such as fresh poultry (full size), rice casserole,
vegetables, etc.

High Rack: Suitable for cooking food with the
medium size, such as chicken wings and pizza.

Skewer

8pcs Skewer Suitable for the vegetable, chicken
and meat

OPERATING INSTRUCTIONS
BEFORE THE FIRST USE

1. Remove all packing materials and stickers from the inside and
outside of the AirFryer.
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2. Gently wipe down the exterior with a damp cloth or paper towel.
Use a sponge and warm, soapy water to wash the inside and
outside of the basket and tray. Never immerse the AirFryer or its
plug-in water or any other liquids.

Warning: Do not use abrasive cleaning agents or scouring pads.
3. Dry thoroughly.

4. Make sure that the surface of the airfryer is at least 10cm away from
other items and no tems are placed at the air outlet.

Read all instructions and follow them carefully.
HOW TO USE:

3. Prepare the tray and desired food insert the tray into the basket.
Push it down to ensure it is secure and in a level position.

4. Put the food on the tray.

Caution: Never fill the basket with oil. Unlike deep fryers, air fryers
require little to no oil to produce crispy results. If you choose to use oil,
mix food with oil in a separate bowl and then put the food on the tray.

5. Push the basket into the air dryer. Use the basket handle to push
the basket in to the AirFryer.

6. Plugin the AirFryer
7. Set desired cooking temperature and time.

Adjust the temperature: after selecting the function, touch the
Temperature “+7/*-’key to set the temperature, pressing the "+" or "-" key,
the temperature will increase/ decrease by 5°C, the maximum temperature
1s 200°C, the minimum temperature is 35°C.

Adjust the time: after selecting the function, press the Time*+”/“-” key to
set the time; pressing the"+" or "-"key, time will increase/decrease by
Imin; maximum time is 90mins, minimum time is 1 min.

8. Start cooking.
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Press “Start/Cancel” to begin frying after selecting the function,
temperature, and time. You can check the status of the food by the window
or pulling out the basket.

Note: Start/Cancel: you can start cooking or cancel cooking by touching
the Start/Cancel key. When the screen displays “---”, you can select the
operation mode by long pressing the Start/Cancel key for 5s.

There’re 3 operation modes for choice:

J1=Standard mode. (You can choose the function you want and adjust the
temperature and time.)

J2= Professional mode. (No function for choice but only adjust the
temperature and time for the food that you want to fry.)

J3=Simple mode. (This mode is more suitable for the seniors. Just choose
the function, then start frying.)

9. Enjoy your food.

Pulling out the basket to enjoy the food after the frying process is done.
10. Unplug the Air Fryer and let it cool completely before cleaning.
11. Clean the basket and tray after each use.

SMA RT PROGRAM SETTINGS

12 Menu —Preset
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Menu Temperature(°C) | Time (min)
DIY 180°C 20
CHICKEN 190°C 12
WINGS

POTATO 200°C 50
FRIES 180°C 18
PIE 170°C 15
SKEWER 180°C 12
FISH 180°C 8
STEAK 200°C 9
CHICKEN 170°C 45
DRIEDFRUIT | 100°C 60
CAKE 160°C 18
DEFROST 45°C 17

OTHER MENU THAT YOU CAN USE DIY (DO IT YOURSELF)

Menu Default Recommend
Time(Min) Temperature(°C)

Roasted 11-13 170

Roast sausage | 12-18 180

Shrimp 12-15 180

Chestnut 13-17 180
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Peanut 11-14 170
Toast 3-5 180
Tofu 18-22 180
Chips 12-15 200
Ribs 15-22 200
Eggplant 24-30 200
Popcorn 19-22 180
Chicken

Corn 19-23 180
Pizza 8-10 160
Cookie 23-28 150
SweetPotato 18-20 170
LambChop 16-20 180

COOKING TIPS

e Do not place the food in non-heat resistant containers such as
plastic and place them in the airfryer.

e Do not use glass or ceramic dishes or covers

e For better baking results, it is recommended to preheat for about 5
minutes before use.

e Some foods can be baked in tinfoil for better results.

e The cooking time is printed on the top of the product is for
reference only. You can adjust the time according to personal
preference.

e  When the air fryer is in operation or for a period of time after
operation, the temperature of the outer surface and the air outlet
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may be very high, so do not touch or move it to avoid any danger.

e  When baking continuously, please clean the previous residue to
avoid burning and smoking when baking again or affecting the
appearance of the food.

e Most food that is traditionally cooked in the oven can be air-fried.

e Smaller pieces of food requires less cooking time than larger
pieces.

e For best results in the shortest time, frying food in small batches.
Avoid

e stacking or layering if possible.

e In the case of stacked food, always shake the basket (or turn the
food over)halfway through to promote even cooking.

e To make cakes, pies or any other food with filling or batter, please
place the food in a heat-safe container before placing on the tray.

CLEANING AND MAINTENANCE AFTER USE
e Completely clean and dry all parts after every use.

e Unplug the AirFryer and allow it to cool down completely before
any cleaning or maintenance.

1. Once the Air Fryer has cooled completely, clean the bowl
thoroughly with warm soapy water and damp cloth.

2. To clean fan cover unplug the appliance and cool completely. Wipe
top of fan cover with a soapy damp cloth or sponge to remove grease
if any.

CAUTION
1. Never immerse cord or plug into water or any other liquid.
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2. If scrubbing is necessary, use anylon or polyester mesh pad.

3. Do not use a steel wood pad or abrasive material.

4. Never use solvents or cleaning powder.

5. Do not get any liquid inside the head.

STORING

e Allow the Air Fryer to cool completely before storing. Store the
appliance in a dry location. Do not place any heavy items on top
of the appliance during storage as this may result din possible
damage to appearance.

Troubleshooting
Problem Possible reasons Possible solutions
E51 Open circuit of sensor Contact Customer Care
Team.
E52 Short circuit of sensor Contact Customer Care
Team.
El4 Over temperature protection | 1.Make sure the air outlet
alarm  (the air .. is not blocked.
might be
outlet blocked) J 2. Contact Customer
CareTeam if
it’s not the problem of
the air outlet.
E13 Over time heating protection | 1. Reduce food

alarm (there’s too much food
for frying; the voltage might
be too

low)

forfrying.
2.Make sure the voltage

is at

normal range for frying.
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3. Contact Customer
Care Team if

it’s not the problem of
the above.

he fryer | 1. The dryer is not properly | 1. Make sure the fryer is
cannot .
plugged in. properly .
turnon. . plugged in.
2. The basket is not fully 5 Make sure the basket
pushed is pushed in place.
in place. 3. Contact Customer
3. Open circuit  of internal | Care Team.
connection wire
1. AirFryerisbeingused
for the first time. 1. Smoke will subside
" _|2. There is too much after the first
There IS grease in or on the food use.. .
smoke _ _ 2. Lightly coat food with
being fried. oil.
coming 3. There is leftover grease in |3 Clean the basket after
out from the | The basket. each use.
AirFryer.
Food is| The food is stacked. In the case of stacked
cooked food, always shake the
unevenly. basket (or turn the food

over) half way through
to promote
even cooking.
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1. In the case of stacked
food, always shake the

1. The food is stacked. basket (or turn the food
2. Temperature is too low or|over) halfway through
Foodisnot 6 s not enough. to .
completely promote even cooking.
cooked 2. Increase the cooking
temperature or time.
The Warranty

NEWLAND Warranty’s this product against any manufacturing defect in
materials or workmanship during the warranty period of 18 months,
starting from the initial date of purchase or delivery date. The international
manufacturer’s warranty covers all costs related to restoring the proven
defective product so that it conforms to its original specifications through
the repair or replacement of any defective part and then necessary labor.
At NEWLAND'’s choice, an equivalent or superior replacement product
may be provided instead of repairing a defective product. NEWLAND’s
sole obligation and your exclusive resolution under this warranty are
limited to such repair or replacement.

Conditions & Exclusions

NEWLAND shall not be obliged to repair or replace any product which
is not accompanied by a valid purchase and warranty card. The product
can be taken directly in person or must be adequately packaged and
returned by recorded delivery (or an equivalent method of postage) to a
NEWLAND, an authorized service center. In order to offer the possible
after-sales service and constantly improve customer satisfaction,
NEWLAND may send a satisfaction survey to all customers who have
had their product repaired or exchanged in a NEWLAND-authorized
service center.

This Warranty applies only for products purchased and used for domestic
purposes and will not cover any damage that occurs as a result of misuse,
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i
negligence, failure to follow NEWLAND instructions, or a modification
or unauthorized repair of the product, faulty packaging by the

owner or mishandling by any carrier. It also does not cover normal wear
and tear, maintenance or replacement of consumable parts, or the
following:

e Using the wrong type of water or consumable
e Mechanical damages, overloading

e Ingress of water, dust, or insects into the product (excluding
appliances with features specifically designed for insects)

e Damage as a result of lightning or power surges

e Scaling (any de-scaling must be carried out according to the
instructions for use)

e -Accidents including fire, flood, etc.
e Damage to any glass or porcelain ware in the product
e Professional or commercial use

e Damages or poor results, specifically due to wrong voltage or
frequency as stamped on the product ID or specification
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