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NutriFry Duo | OH-AF510N |

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



SAFETY INSTRUCTIONS

1. Do not touch hot surfaces. Use handles, oven mitts, or potholders.

2. To protect against electric shock, do not immerse the cord, plugs, or
appliance in water or other liquid.

3. Unplug the appliance from the power outlet when not in use and before
cleaning.

4. Do not operate the appliance if it has malfunctioned or has been
damaged, including the power cord or plug. If the power cord is damaged, it
must be replaced by the manufacturer, its service agent, or a qualified
technician to avoid a hazard.

5. The use of accessory attachments not recommended by the appliance
manufacturer may cause injuries and void the product warranty.

6. Do not use outdoors.

7. Do not let the cord hang over the edge of tables or counters, or touch hot
surfaces.

8. Do not place on or near a hot gas or electric burner, or in a heated oven.

9. Do not move the appliance while containing hot oil or other hot liquids.
10. Do not use the appliance for purposes other than intended use.

11. Make sure the removable crisper plate is in place before adding food to
be air fried.

12. Ensure the frying basket is locked securely into the front of the unit while
the air fryer is in operation.

13. This appliance is not intended for use by persons (including children) with
reduced physical, sensory, or mental capabilities, or lack of experience and
knowledge, unless they are being supervised or given instructions concerning
use of the appliance by the person responsible for their safety.

14. After hot air frying, extreme caution must be used when handling the hot
frying basket, removable crisper plate, and cooked foods.

15. Do not use on acrylic or stone surfaces as heat may cause cracks or
surface damage.

16. Do not place the appliance directly in front of a glass splashback.
Maintain a minimum distance of 10 cm from the rear of the unit to ensure

EN 01




heat and steam dissipate safely.

17. This appliance generates heat and escaping steam during use. Keep
your face and hands away from heat or steam outlets to prevent the risk of
burns, fires, or other injury to persons or damage to property.

18. This appliance will become hot during operation and retain heat after
turning off.

19. Always use oven mitts when handling hot materials, and allow metal
parts to cool before cleaning.

20. Do not place anything on top of the appliance while it is operating or
hot.

21. Plug this appliance only into a 220-240VAC electrical outlet.

22. If this appliance begins to malfunction during use, pull the frying basket
drawer out of the body and remove the plug from the wall outlet. Do not use
or attempt to repair the malfunctioning appliance.

23. Do not leave this appliance unattended during use.

24. Keep the cord out of reach of children and infants to avoid the risk of
electric shock and choking.

25. Place the air fryer on a flat, heat-resistant work area.

26. Keep the appliance at least 15 cm away from walls or other objects
during operation.

27. Overfilling the frying basket may damage the air fryer and could result in
serious injury.

28. Never move a hot air fryer or an air fryer containing hot food.

29. Do not clean with metal scouring pads. Pieces can break off the pad and
touch electrical parts, creating a risk of electric shock.

30. This air fryer should not be used to boil water or to deep fry food.

31. During the first use, the air fryer may emit a slight odor. This is normal
and will not affect the flavor.




PRODUCT OVERVIEW

1: LED Control Panel

2: Body

3: Frying Basket With Transparent Window
4: Handle

BASIC PRODUCT SPECIFICATIONS

Material of the Pot: 304 Stainless Steel

Grill Material: Aluminum Plated Plate + Non-Stick Pot Coating
Rated Voltage: 220-240V 50/60Hz

Rated Power: 2800W

Capacity: 8L

*oraimo Lab test results




TOUCHSCREEN CONTROL
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Left [+] Button: To increase cooking temperature
Left [-]1 Button: To decrease cooking temperature
Right [+] Button: To increase cooking time
Right [-1 Button: To decrease cooking time
Start/Pause Button: To start/pause the air fryer
Menu Button: To choose cooking preset
Power Button: To turn on/off the air fryer

[D] Button: Left Frying Basket

[@] Button: Right Frying Basket

BEFORE THE FIRST USE

1.Remove all packing material and labels from the inside and outside of the
air fryer. Check that there is no packaging underneath and around the frying
basket.

2. Wash the frying basket and crisper plate in hot, soapy water.

3. Do not immerse the air fryer body in water. Wipe the air fryer body with a
damp cloth. Dry all parts thoroughly.

' During first use, the air fryer may emit a slight odor. This is normal and will
not affect the flavor of air frying.




OPERATING INSTRUCTIONS

1. Place the air fryer on a stable, flat surface with at least 15 cm of clearance
from the wall to ensure proper ventilation and safe operation.

2. Connect the air fryer to a power outlet, the power button will light up
blue. Press the power button @ and select(® or @to activate the device.
Once a basket is selected, the corresponding start/pause button and menu
button will light up.

3. Press the menu button @) to cycle through the cooking presets: FRENCH
FRIES > RIBS > SHRIMP > BREAD > CHICKEN LEGS > STEAK > FISH >
CAKE > PEANUTS > CORN.

4. Use the left +/- buttons to adjust the temperature, increasing or
decreasing by 5°C with each press.

5. Use the right +/- buttons to adjust the time, changing by 1 minute
with each press.

6. Press the Start/Pause button @) to pause cooking at any time.

7. During cooking, removing either basket will automatically pause

operation on the corresponding side while leaving the other side unaffect-
ed. Reinsert the basket to resume operation.

8. To stop cooking early, press the Power button. The air fryer will shut
down and beep 5 times to indicate it has powered off.




OPERATING INSTRUCTIONS
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CLEANING INSTRUCTIONS

1. Unplug the air fryer and remove the frying basket. Ensure the frying
basket and crisper plate have completely cooled before cleaning.

2. Lift the crisper plate using the center hole to remove it from the frying
basket. Wash the frying basket and crisper plate in hot, soapy water. Avoid
using metal utensils, abrasive cleansers, or cleaning products, as they may
damage the non-stick coating.

3. Clean the air fryer body with a soft, non-abrasive damp cloth.

4. The quick-view transparent window is made of glass and should be
cleaned only when cool and the unit is off. Use a warm cloth for cleaning.




TROUBLE SHOOTING

PROBLEM

POSSIBLE CAUSE

SOLUTION

The Air Fryer doesn't
work

1. The Air Fryer is not plugged in.

2. The air fryer has turned itself off.

1. Plug the cord into the wall
outlet. To begin,press the power
button.

2. Make sure the frying basket/
drawer is assembled correctly and
fully inserted into the air fryer.

Food is not cooked

1. The frying basket is overloaded.

1. Air fry smaller batches of food.
2. Shake food 2 or 3 times during
the cooking process.

3. Increase temperature.

4. Increase air fry time.

Food is not fried
evenly

1. The frying basket is overloaded.

1. Air fry smaller batches of food.
2. Apply a light even coat of spray
oil to food before frying.

3. Shake foods 2 or 3 times during
the cooking process.

White smoke coming
from the air fryer

1. The Air Fryer is overloaded with
oil.

2. The frying basket and drawer
have not been cleaned.

1. When frying oily foods, such as
bacon, you may need to clean out
the frying basket drawer more
often.

2. Clean the frying basket and
drawer after each use.
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