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User's Manual

Model:
s AFM35A

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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Important Safety Instructions

Basic safety precautions should always be followed to ensure safe use and avoid
injury and/or property loss to user and others.

Any misuse that violates the security warnings may lead to accident.
Conditions unconsidered:

— the appliance is used by unsupervised children or the disabled
— the appliance is played with by children

1. The appliance is not to be used by persons (including
children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they
have been given supervision or instruction. children being
supervised not to play with the appliance.

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

3. This appliance is intended to be used in household and
similar applications such as:

-staff kitchen areas in shops, offices and others working
environments;

-farm houses;

-by clients in hotels, motels and other residential type
environments;

-bed and breakfast type environments.

4. If the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons in
order to avoid a hazard.

5. This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning
use of the appliance in a safe way and understand the
hazards involved. children shall not play with the appliance.
Model: AFT55B cleaning and user maintenance shall not be made by children
without supervision

6. Children shall not play with the appliance. Cleaning and
user maintenance shall not be made by children unless they
are older than 8 and supervised.

7.Keep the appliance and its cord out of reach of children less
than 8 years.
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General description of main parts
Product components

-
oo ©e
eol Jeo
QJ Control panel
®®®
—— Main unit
\ ————— Bottom housing

Combination of

U } U U W the frying basket

Combination of
the frying barrel

Technical specification

Model

Voltage frequency

Rated power Rated Capacity

AFT55B

220-240V~ 50/60Hz

1550-1850W 5.5L
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Instructions for use

Bake Reheat]

Dehy
drate

Frozen
Food,

®

@
®©
©®

Temp Time

Operation process of the panel: The machine is powered on — touch the power
switch (the machine enters the state of function selection) — select the default
menu or DIY setting of temperature/time (the machine enters the default menu or
the DIY setting state of temperature/time) — touch the key of start/stop (the
machine enters the cooking work state) — re-touch the key of start/stop (the
machine enters the state of work suspension)

Note: Under the state of function selection, the selected state of default function,
the working state and the state of work suspension, the machine may adjust
temperature and time through the DIY setting function of temperature/time. For the
temperature adjustment, briefly press 5 C for run-out and long press it to rapidly
adjust the temperature; For the time adjustment, briefly press 1 min for run-out
and long press it to rapidly adjust time.
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The defau It menu pre_sets the tZHErL‘ltptSshf%/iirrl?ob“a]sek;taiir;]tcr)ntgshlzrny;n(?:it;fZ(;I and fasten it in place (Fig. 3), and
heating temperature and time:

Menu Temperature (°C (F)) Time (MIN)
function Pre-setting | Adjustment range | Pre-setting ge::;:tment
Airfry 200 (400) 80-200 (170-400) 15 1-60
Roast 200 (380) 80-200 (170-400) 40 1-60
Toast 200 (400) 80-200 (170-400) 25 1-60
Broil 200 (400) 80-200 (170-400) 10 1-60
Dehydrate 52 (120) 30-90 (90-200) 10:00 1:00-24:00
Reheat 115 (240) 80-200 (170-400) 12 1-60
Fig. 3 Fig. 4
Bake 180 (360) 80-200 (170-400) 15 1-60
Frozen Food 200 (400) 80-200 (170-400) 15 1-60 3.Before putting the food materials, preheat the machine for 3-6 minutes and the

cooking effect will be better.

Preparation Work

1.The product should be steadily put on the flat desk (Fig. 1), so that the power
line is long enough to plug in the socket (Fig. 2); the surrounding air of the
product should be ventilated and it cannot get close to the flammable substance.

—
J

Fig. 1 Fig. 2
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4 Select function through the control panel, the

U sage interface shows the set temperature and time or

DIY through the control panel to set the

according temperature and time, and then touch

the start key. Then the machine enters the
1.Press the top of the machine with one heating work state, cooks and heats the food D

hand and pull the frying barrel out with material.

the other hand. The frying barrel needs Ur

to be put on the stable desk.

Note: When the frying barrel is not totally pushed
in, the micro switch is not triggered; the machine
is at the power-off state of getting the barrel and
it won't work. At that time, you only need to
totally push the frying barrel into the machine.
The machine has the function of two-hour power
off memory. After taking out the frying barrel and
stirring the food in the process of food cooking,
fully push the frying barrel into the machine and
the machine restores the working state before
the frying barrel is taken out, and continues to
cook and heat the food materials.

2.Put the food materials inside the
frying basket of the frying barrel.

5.After reaching half of the set heating time, the @

machine beeps five times, “shake” light shows
and pull out the barrel, flip sides of the food.

powered on, the machine beeps and
touch the “ @ " key. Then the
machine enters the working state
and the interface shows the set
temEEElER N Please carefully take it out. Do put it on the desk flatwise, so as to avoid being
scalded by steam or toppling over the frying barrel, which may lead to scalding
by oil or high temperature food. In addition, the auxiliary tools (such as
chopsticks) are suggested to be used in the process of taking out food.

6.The machine beeps after cooked, unplug the power plug. Unplug the socket,
put it on the desk flatwise and take out the cooked food with the auxiliary tool
(such sa chopsticks and clamp).

3.Push the frying barrel into the
machine, after the machine is
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Tips

1.Any discrepancy between the picture and the product is subject to the real
object.

2.The altitude scope for the appliance to properly function is 0 ~2000 m.

3.For the first use, it should be heated dryly for ten minutes, during which process
there may be a small amount of white smoke or unpleasant odor. It is a normal
phenomenon and don't be panic-stricken.

4 Before the product works, please check whether the frying basket and the frying
barrel are put in place, so as to avoid failure.

5.1f the product is found to have any breakdown, please immediately stop using it
and contact the service department of the company.

6.Please put both the frying basket and the frying barrel inside the complete
machine for use, and avoid independent use.

7.Please well keep the instruction manual for future use.

2021 fzco. §)lail halaJl dcgano©
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Cleaning and maintenance

1.Please clean it when the air fryer is cooled down, so as to avoid scalding.

2.After using it, please timely clean the frying basket and the frying barrel, so as
to avoid the coating damage caused by the erosion of food residue and oil stain.

3.Please do not clean it with highly corrosive cleaning agent, so as to prevent the
machine and your health from damage.

4.Please wipe the air fryer with the soft and clean cloth. Please do not clean the
air fryer with too wet cloth, so as to prevent water from entering inside the air
fryer, which may easily lead to short circuit and fire.

5.Please do not clean the air fryer with other cleaning equipment like the
dishwasher. Otherwise, it may lead to damage and influence the use.

6.Please clean the frying basket and the frying barrel with the neutral cleaning
agent or clean water.

Uncover the "protection cover"

and press the "key". Just raise the "frying basket".

7.Do not clean the frying basket and the frying barrel with hard and sharp objects
(such as the steel wool and blade), and avoid scratching the frying basket and
the frying barrel.
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Anomaly Self-checking

dreun]l e cladl jans

Fault ;
SN Cause Troubleshooting Method
Symptom
1 F:heck Whe.ther the plug Insert again or to another socket
is plugged in place
2 The frying barrel is not Pull the frying barrel out and into the
assembled properly machine again to assemble properly
Not power on | Thermostat (the protection | Deliver the appliance to the authorized
3 device) is disconnected Maintenance Department
After the power is on, if the motor works
The display lamp burns and heats up regularly, you can send
4 . ’
out the product to a designated maintenance
service point
The motor After the power is off, check if there is
doesn't work There is foreign matter foreign matter at the air inlet and inside
5 | orhas blocking the fan blade or the chamber; if there is still a fault, send
abnormal steam inlet is blocked the product to a designated maintenance
sound service point
6 | Eo1 alarm NTC abnormal open circuit Del_lver the appliance to the authorized
Maintenance Department
7 | EO2 alarm NTC abnormal short circuit Del'lver the appliance to the authorized
Maintenance Department
10
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