
Warning notices: Before using this product, please read this manual carefully and keep it for future reference.
T ations are subject to change without prior notice for product improvement.
Consult with your dealer or manufacturer for details.
The diagram above is just for reference. Please take the appearance of the actual product as the standard.
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PRODUCT OVERVIEW

Crisper plate

Water tank

Moisture spray head

Visible window

Splatter cover

Opening button

Air fryer basket

Base
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1  After the power is turned on, the Air fryer enters the standby state, and the screen 

display as shown in the figure. If there’s no operation for 2 minutes, the appliance 

enters the screen off state. Touch the           button to re-enter the standby mode when 

the screen is OFF.

QUICK START GUIDE

3 After confirming the menu and taste, press the           button and the appliance starts 

working.

2 Click           to select menu in standby mode, and the selected menu blinks. Click           

or          key to select Juicy flavor or Crispy flavor, then the selected taste key blinks 

and the unselected taste key is constant ON. When you select the Juicy flavor, the  

        prompt light flashes, and you need to fill the water tank with purified water and 

start the appliance.
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OPERATION INSTRUCTIONS

Juicy/Crispy menu
You can choose Juicy 
or Crispy flavor

Juicy key

Crispy key

Reduce time or 
temperature 

Display cooking time 
and temperature

Crispy menu
You can choose  
Crispy roast taste

Start/Suspend
Short press to start 
or pause,long press 
to cancel

Menu
Used to switch 
menu functions

Increase time or 
temperature 

Switching time or 
temperature 

EN



 The appliance should be placed steadily on a flat table so that the power cord has 
sufficient length to be plugged into an outlet, and the air around the appliance should 
be kept flowing and not close to flammable objects.

 Wash the sweet potatoes and put them flat on a baking tray.

1. Please take the appropriate amount of sweet potatoes according to your personal 
needs, put the sweet potatoes on the baking tray. Do not stack the ingredients too 
high! 

2.Overlaying the food may cause uneven cooking performance.
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 When the appliance beeps and the cooking is complete, remove the basket carefully 
and use chopsticks or a jig to take out the food.
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  Please marinate the chicken wings in the seasoning for half an hour or more according 
to your taste. Once marinated, put the chicken wings flat on a baking tray.

1. Chicken wings taste and color are better after marinating; if not, the surface color will 
be white. Recommended marinade ingredients: soy sauce, cooking wine, oyster sauce, 
salt and cumin powder. 

2.Please spread the ingredients according to your personal needs; do not stack them too 
high!

 Place the basket into the air fryer and close the top lid, click on         to select the          

menu. Click on the Juicy flavor button, fill the water tank with purified water and start 

the appliance.

Function Selection Interface
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Do not touch the basket and crisper plate with your hands as they are hot at the end of 
baking.

• Do not use non-heat resistant containers such as plastic or paper to carry food into the 
air fryer.

• Do not use glass or ceramic dishes or lids (but can be used for cold recipes such as 
yoghurt).

• The working time can be adjusted to suit individual tastes and it is recommended that 
you check your food frequently during the working process to avoid burning.

• For better grilling and baking results, it is recommended to preheat for 3-5 minutes 
before use.

• Do not touch or move the air fryer as the temperature on the outside surface and the 
air outlet may be very high when the air fryer is in operation and for a period of time 
afterwards to avoid danger.

• When the air fryer is working, ensure that the fryer is pushed into place and that the 
micro switch is triggered so as not to affect the safety of the machine and the baking 
effect.

• The silicone on the baking tray is made of high temperature resistant food grade 
material and is designed to prevent the edges of the tray from scratching the bucket 
coating.

• Please clean the air fryer when it is fully cooled to prevent scalding.
• After each use, please clean the crisper plate and air fry basket in time to avoid the 

damage of the coating caused by the erosion of the food residue and grease.
• In order to prevent damage to the machine and your health, please do not use strong 

or corrosive detergent when doing maintenance.
• Please select a soft and clean cloth to wipe the air fryer. Please do not use wet cloth to 

clean the air fryer to prevent water from entering the air fryer, which may cause short 
circuit, fire, etc.

• Please use neutral detergent or water to clean the air fryer basket and crisper plate.
• Please do not use hard and sharp objects (such as steel ball, blade, etc.) to clean the 

crisper plate and air fry basket, so as to prevent scratching or damaging the coating.
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TROUBLESHOOTING

The appliance is not plugged 
in.

Put the mains plug in an 
earthed wall socket.

Turn the timer knob to the 
required preparation time to 
switch on the appliance.

Slide the pan into the appliance 
properly.

Put smaller batches of ingredi-
ents in the basket.Smaller 
batches are fried more evenly.

Turn the temperature control 
key to the required tempera-
ture setting (see section 
'settings' in chapter 'Using the 
appliance').

Turn the timer key to the 
required preparation time (see 
section 'Settings' in chapter 
'Using the appliance').

Ingredients that lie on top of or 
across each other (e.g.fries) 
need to be shaken halfway 
through the preparation time. 
See section'Settings' in chapter 
"Using the appliance'.

Use oven snacks or lightly 
brush some oil onto the snacks 
for a crispier result.

DO NOT fill the basket beyond 
in full, refer to the "Setting" 
table above.

Push the basket down into the 
pan until you hear a click.

  

You have not set thetimer.  

The pan is not put into the 
appliance properly. 

  

The amount of ingredients 
in the basket is too big.

  

The set temperature is too 
low. 

  

The preparation time is too 
short. 

  

Certain types of ingredients 
need to be shaken halfway 
through the preparation 
time.

  

There are too much 
ingredients in the basket.

  

You used a type of snacks 
meant to be prepared in a 
traditional deep fryer.

  

The basket is not placed, in 
the pan correctly.

  

The air fryer does 
not work

The ingredients 
fried with the air 
fryer are not done.

The ingredients 
are fried unevenly 
in the air fryer.

Fried snacks are 
not crispy when 
they come out of 
the air fryer.

I cannot slide the 
pan into the 
appliance properly.
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When you fry greasy ingredi-
ents in the air fryer, a large 
amount of oil will leak into the 
pan. The oil produces white 
smoke and the pan may heat 
up more than usual. This does 
not affect the applianceor the 
end result.

Use fresh potatoes and make 
sure they stay firm, during 
frying.

Make sure you dry the potato 
sticks properly before you add 
the oil.

Cut the potato sticks smaller 
for a crispier result.

Add slightly more oil for a 
crispier result.

Rinse the potato sticks 
properly to remove starch 
from the outside of the sticks.

White smoke is caused by 
grease heating up in•the pan. 
Make sure you clean the pan 
properly after each use.

You are preparing greasy 
ingredients.

  

You did not use the right 
potato type.

  

The crispiness of the fries 
depends on the amount of oil 
and water in the fries.

  

You did not rinse the potato 
sticks properlybefore you fried 
them.

  

The pan still contains grease 
residues from previous use.

  

White smoke 
comes out of the 
appliance.

Fresh fries are 
fried unevenly 
in the air fryer.

Fresh fries are 
not crispy when 
they come out 
of the air fryer.
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DISPOSAL AND RECYCLING

Compliance with the WEEE Directive and Disposing of the Waster Product:

This product complies with EU WEEE Directive (2012/19/EU). This product bears a 

classification symbol for waster electrical and electronic equipment (WEEE).

This symbol indicates that this product shall not be disposed 

with other household wastes at the end of its service life. Used 

recycling of electrical electronic devices. To find these 

collection systems please contact to your local authorities or 

retailer where the product was purchased. Each household 

performs important role in recovering and recycling of old 

appliance. Appropriate disposal of used appliance helps 

prevent potential negative consequences for the environment 

and human health.
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