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WELCOME GUIDE

* Please read the instructions carefully before using the product and
keep the user manual in a safe place for future reference.

SmartAirFryer

| OH-AF210N |
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Product Overview

Temperature Knob Indicator Light

Timer Knob

Visible Window Frying Basket

Grill Pan

Power Cable

Basic Product Specifications

Size: 34.5%26*28.5cm

Material(Frying Basket): cold-rolled sheet+non-stick pot coating

Material(Grill Pan): Aluminum plated plate+non-stick pot coating

Weight: 3.9KGS+3%

Power Plug Type: UK

Temperature Control: 90-200 C, with a temperature difference of<15 degrees
Input Voltage: 220-240V~50/60Hz

Power Rating: 1500W
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Using Your Air Fryer

1. Position the air fryer on a stable, flat, and level surface to ensure safety and
proper operation.

2. Connect the air fryer to a power outlet, ensuring at least 15 cm of
clearance between the air fryer's ventilation opening and any walls to
facilitate airflow.

3. Insert the grill pan correctly into the frying pan.

4. Add the prepared ingredient into the frying basket.

(1) Take care not to overfill the pan beyond its recommended capacity.

(2) For ingredients that swell or expand upon heating, consider their increased
volume after heating when measuring.

5. Slide the frying basket into the air fryer, ensuring it is inserted completely.

6. Turn the tfimer and temperature confrol knob fo the required time according

fo the ingredients.

(1) The timer dial features settings from 0 to 30 minutes for precise cooking
control.

(2) The temperature adjustment dial ranges from OFF to settings between 90
and 200 degrees Celsius, with 200 degrees being the maximum achievable
temperature.

(3) Both the timer and temperature dials increase their respective settings
when furned clockwise, reaching their highest values at the end of the scale.
(4) Ensure the frying basket is fully inserted into the air fryer to guarantee
proper function.

(5) For optimal performance, especially when starting with a cold air fryer, it is
recommended to preheat the air fryer for 3 minutes.

7. The indicator light is on, and the air fryer starts working.

8. Once the timer bell sounds, indicating that the set cooking fime has
elapsed, the indicator light will turn off. At this point, carefully pull the
ingredient out of the appliance.

The frying basket and the ingredients are hot. Be careful!

Clean the Air Fryer

1. Always unplug this appliance before cleaning.

2. Make sure the air fryer has cooled down before cleaning.

3. There is no need to use the metal kitchen utensils or abrasive cleaning
materials fo clean the frying basket or grill pan, as this may damage the
non-stick coating.

4. Wipe the body of the air fryer with a moist cloth.

5. Clean the grill pan and the frying basket with hot water, some washing-up
liguid, and a non-abrasive sponge.

6. After all components have been thoroughly dried, reassemble them and

store the appliance for future use.

Safety Instructions

1. Verify that the voltage of your power outlet matches the voltage indicated
on the appliance's rafing label.

2. To prevent fire, electric shock, and personal injury, do not submerge the
cord, plug, or appliance in water or any other liquid.

3. Ensure children are supervised to prevent them from playing with the
appliance.

4. Disconnect the appliance from the power outlet when not in use or prior to
cleaning. Allow it fo cool before attaching or removing parts and before
cleaning.

5. Do not operate the appliance if it has a damaged cord or plug, if it is not
functioning properly, or if it has been damaged in any way. Send it to an
authorized service center for inspection, repair, or adjustment.

6. Using accessories not recommended by the manufacturer may cause fire,
electric shock, or injury.

7. This appliance is designed for household use only. It is not intended for
outdoor use.

8. Keep the cord away from sharp edges or hot surfaces.

9. Place the appliance away from flammable materials such as tablecloths or
curtains tfo prevent the risk of fire.

10. Only use the appliance for its infended purposes as described in this
manual.

11. As this is a heating appliance, use it on a flat, stable, and heat-resistant
surface. Avoid placing it on surfaces like plastic, vinyl, or enamel that can
easily be damaged by heat.

12. Ensure the grill pan and frying basket are dry before adding ingredients.
13. After use, unplug the appliance and set the temperature control and timer
knobs to the 'off' position.

14. Some parts of the appliance, such as the grill pan and frying basket, will
become hot during use. Always use the handle to avoid burns.

15. Be cautious of hot steam from the air outlet openings during and after
cooking. Keep hands and face at a safe distance, and be careful when
removing the pan.

16. Connection to external mains cords is not permitted.
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