
1. Fryer pot
2. Fryer board
3. Handle
4. Start / Stop button

5. Display screen
6. Air Inlet
7. Air Outlet
8. Power cord

PRODUCT INTRODUCTION
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The Air fryer uses principle of high speed circulation of hot air, a
healthy and convenient way of cooking. It provides one-time all
around heating service which for majority type of food, adding oil
is not necessary. Users now can have a more convenient way of
cooking different gourmet recipes.



PRODUCT PARAMETERS
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Product Name Air Fryer

Model No. YB-2208T

Rated Voltage 220V~ 50Hz

Rated Power 1000W

Frying basket capacity 2.6L

Product Dimensions 228 x 228 x 315 mm

Product Net Weight / 
Gross Weight

3.0kg / 3.8kg

Temperature Range 80˚C - 200˚C



BEFORE USING
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1. Remove all packaging and sticker.
2. Use hot water, liquid dishwashing agent, and sponge to clean

the frying basket and fryer. Use a clean cloth to wipe other
inner and outer surface of the air fryer.

USAGE

1. Time/Temperature increase
2. Time/Temperature decrease
3. Start/Stop button
4. Time/Temperature switch
5. Menu
6. Display Screen

7. Fish
8. Cake
9. Beef steak
10. Chicken leg
11. Fries
12. Shrimp
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USAGE

1. Place the item on a flat, stable and heat resistant surface.

2. Do not put oil or any liquid substance inside the fryer pot.

Note: When fryer pot is pulled out of the air fryer, heating will
automatically stop.

3. If item is cold, add 3 minutes to pre-
heating time, press the start button
to start operating and pre-heating.
After pre-heating, pull out the fryer
pot from the air fryer. (refer to image
3)

4. Put the fryer board inside the fryer pot (refer to image 4).
Put in the food (refer to image 5). Put back fryer pot in the
air fryer (refer to image 6).
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USAGE

5. Based on the food placed inside the fryer, if time and
temperature needs to be adjusted, after pressing the start
button, press the time/temperature switch button to select
desired time and/or temperature. （refer to image 7 & 8) To
increase or decrease time and temperature, press “+” or “-”
button. For time, one press is equivalent to +/- 1 minute, long
press the button for continuous increase or decrease by 1
minute. For temperature, one press is equivalent to +/- 5˚C,
long press the button for continuous increase or decrease by
5˚C. Press the menu button to choose from the default
cooking mode (fish, cake, beef steak, chicken leg, fries,
shrimp).



AIR FRYER
PRODUCT MANUAL

USAGE

6. After confirming the desired time and temperature press
start button to start operation.

7. When machine is operating, the fan imagine in the middle of
the display screen start blinking.

8. Timer will start countdown.

9. The excess oil from the food will drip and be collected at the
bottom of the pot.

10. Some ingredients will require shaking
throughout the cooking operation, hold
onto the handle, pull out fryer pot.
After shaking, put back the fryer pot in
the air fryer. (refer to image 9)

11. Once cooking operation is done, there will be a 5x beep
sound notification. Pull out the fryer pot and place food in a
heat resistant container / tableware.

Note: When operation is done, fan will still operate for 20
seconds.
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USAGE

12. Check if food is well cooked.

Note: If food is not yet well cooked, put back in the fryer pot, set
the time and temperature.

13. Pull out fryer pot (refer to image 10), and place food in the
desired tableware. (refer to image 11)

Note: Do not pour food to the tableware as the excess oil will be
poured on to the food.

14. When the current batch is already done, user can prepare for
the next batch for cooking.
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MAINTENANCE 

Cleaning Note

- Clean the machine every after use.

- Do not use metallic or abrasive supplies in cleaning fryer pot,
fryer board and other inner parts. This can possibly cause
damage on the non-stick material.

Cleaning process

- Unplug power cord and let machine cool down. Pulling out the
fryer pot can speed up cooling process.

- Use a wet cloth to wipe the outer surface of the air fryer.

- Use hot water to clean the fryer pot and fryer board. User can
also use dishwashing liquid and sponge in cleaning.

- Note: both fryer pot and fryer board are dishwasher safe.

- Tip: if dirt is stuck on fryer board or bottom of the pot, fill pot
with hot water with dishwashing liquid, put fryer board in the
fryer pot and soak for 10 minutes.

- Use hot water and non abrasive sponge in cleaning the inner
surface of the air fryer.

- Use a cleaning brush to gently clean and remove food
residue.
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MAINTENANCE 

Storage instruction

- Unplug power cord and let machine completely cooled down.

- Make sure that each accessory is clean and dry.

DANGER 

- Do not soak air fryer or rinse under the faucet because the
outer surface has electricity and heating element.

- Do not let wet substance get inside the machine to avoid
electric shock or electric shortage.

- Put all ingredients inside the basket, prevent contact from any
heating software.

- When operating, do not cover air inlet and outlet.

- Do not pour oil inside the fryer pot, this can possibly cause
fire.

- When operating, do not touch inner surface of the air fryer.
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WARNING 

- Check if voltage is compatible with the power supply voltage.

- If power cord is damaged, do not use the product. Contact
manufacturer / aftersales center for repair or replacement.

- Keep out of children’s reach.

- Keep power cord far from hot surfaces.

- Do not plug in cord or touch control panel with wet hands.

- Make sure power cord is plugged properly with a good
grounding system.

- Do not plug power cord to a separate timer switch plug.

- Keep away from flammable items.

- Must have at least 10cm distance from the wall or other
equipment.

- Do not put things on top of the machine.

- Use only as indicated in the product manual.

- When in use, make sure to monitor.

- When pulling out fryer pot after cooking, be cautious on the
steam , make sure to keep a safe distance.

- If smoke is detected, unplug power cord immediately. Do not
transport until smoke is exhausted.
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NOTICE

- Make sure product is placed at a flat and stable surface.

- This is suitable for family use. Do not use in office pantry,
farm or other environments.

- Follow proper usage to avoid damage on the product.

- If power cord is damaged, do not use.

- Estimate of 30 minutes cool down time is necessary before
cleaning.

ENVIRONMENT

- If the product is broken and cannot be repaired, do not
dispose anywhere. Turnover to a licensed electronic scrap /
recycling center for proper disposal.
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TROUBLESHOOTING

Issue Possible cause Solution

Product is not 
working

Power cord is not plugged 
in; power button is not yet 
pressed.  

Plug the power cord to a 
grounded power outlet; 
Press power button. 

Food inside 
the fryer is not 
well cooked

Food placed inside the pot 
is too big.

Cut food into smaller 
pieces. Smaller pieces are 
easier to cook. 

Temperature was too low.
Use the nozzle to adjust to 
a suitable temperature.

Cooking time is too short.
Use nozzle to adjust to 
necessary cooking time. 

Uneven cook 
level of food

Certain food requires 
flipping during the cooking 
process.

Pieces placed on top or  
overlaps must be flipped 
in the middle of the 
cooking process. 

Air-fried food 
is not crispy

Food being prepared must 
use the traditional frying 
equipment.

Coat a little oil on top of 
the food being prepared. 
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TROUBLESHOOTING

Issue Possible cause Solution

Unable to put 
the fryer pot in 
to the air fryer

Too much food is placed in 
the pot.

Food placed inside the pot 
must not exceed the 
indicated capacity

Way of putting in the fryer 
pot is incorrect.

Push the fryer pot in the 
air fryer until there is a 
lock sound. 

White smoke 
is coming out 
of the fryer pot

Food being prepared is 
oily.

While cooking oily food, 
large amount of oil is 
being collected at the 
bottom of the pot, oil can 
cause white smoke and 
can increase pot 
temperature. This will not 
affect the end result. 

Fryer pot consist of 
residue oil from previous 
usage.

Make sure fryer pot is 
being cleaned every after 
use. 


