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Klarstein AeroVital Hot Air Fryer
Instruction Manual

Model: AeroVital (BO7KZYZFK2)

1. IMPORTANT SAFETY INSTRUCTIONS

Please read these safety instructions carefully before using the appliance and keep them for future
reference. Incorrect operation can lead to personal injury and appliance damage.
o Always place the appliance on a stable, heat-resistant surface.
o Do not immerse the main unit, cord, or plug in water or other liquids.
o Ensure the voltage indicated on the appliance matches your local mains voltage before connecting.
o Supervise children to ensure they do not play with the appliance.
« Do not operate the appliance if the plug, power cord, or the appliance itself is damaged.

o Unplug the appliance from the outlet when not in use and before cleaning. Allow it to cool down
completely before handling.

« Do not let the power cord hang over the edge of a table or counter, or touch hot surfaces.
« Do not place the appliance near flammable materials or heat sources.
« Caution: Hot air is released through the air outlet opening. Keep a safe distance from the appliance.

o Cool Touch Housing: The housing and handle remain cool during operation, but exercise caution
when handling the hot basket.

2. ProbucTt OVERVIEW

The Klarstein AeroVital Hot Air Fryer uses high-speed convection technology to cook food with little to no
oil, offering a healthier alternative to traditional deep frying.
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STRONG PERFORMANCE

Hot air fryer with 1700 watts,
thermostat and timer

Figure 2.1: The Klarstein AeroVital Hot Air Fryer. This image displays the overall design of the air fryer, highlighting its
stainless steel finish and compact form factor.

Components:

¢ Main Unit: Contains the heating element and fan.
o Control Dials: For temperature and timer settings.

o Frying Basket: Removable basket for holding food.

Basket Handle: For safe removal and insertion of the frying basket.

Air Inlet/Outlet: For air circulation during cooking.



A
LARGE COOKING
BASKET

XXL Basket with
5.4 litres filling capacity

Figure 2.2: The large 5.4-liter XXL frying basket. This image shows the air fryer with its spacious basket, emphasizing its
capacity for cooking larger quantities of food.

3. SETUP

1. Unpacking: Carefully remove all packaging materials from the appliance.

2. Initial Cleaning: Before first use, clean the frying basket and any removable parts with warm soapy
water. Wipe the main unit with a damp cloth. Ensure all parts are completely dry before assembly.

3. Placement: Place the air fryer on a stable, level, and heat-resistant surface. Ensure there is adequate
space (at least 10 cm) around the appliance for proper air circulation.

4. Power Connection: Plug the power cord into a grounded wall outlet.

4. OPERATING INSTRUCTIONS

The AeroVital air fryer allows for various cooking methods including frying, baking, grilling, and roasting with
minimal oil.



Figure 4.1: Versatile cooking options. This image illustrates the air fryer's capability to grill, bake, fry, roast, and broil
various foods.

Basic Operation:

1.

Prepare Food: Place your desired food into the frying basket. Do not overfill the basket to ensure
even cooking.

Insert Basket: Slide the frying basket back into the main unit until it clicks into place.

Set Temperature: Use the temperature control dial to select the desired cooking temperature (80°C
to 200°C).

Set Timer: Use the timer dial to set the cooking time (up to 60 minutes). The appliance will
automatically turn off when the timer reaches zero.

Cooking Process: The "Heat On" indicator light will illuminate when the appliance is heating. The
"Power" light indicates the unit is on.



VERSATILE

With temperature settings for the
most common meals

Figure 4.2: Temperature and timer adjustment dials. This image focuses on the control panel, showing the user adjusting
the temperature and setting the cooking time.

Tips for Best Results:

o For crispy results, shake the basket halfway through the cooking time.
o Some foods may require a small amount of oil (1-2 tablespoons) for optimal browning.

o Preheating the air fryer for 3-5 minutes can improve cooking performance.



EALTHY AND LOW
IN CALORIES

;Up to 80% less oil required

Figure 4.3: Healthy cooking with less oil. This image visually compares traditional deep frying with the air fryer's method,
highlighting up to 80% less oil requirement.

5. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the lifespan of your air fryer.

1. Unplug and Cool: Always unplug the appliance and allow it to cool completely before cleaning.

2. Basket and Pan: The frying basket and pan are dishwasher safe. Alternatively, wash them with warm
soapy water and a non-abrasive sponge.

3. Main Unit: Wipe the exterior of the main unit with a damp cloth. Do not use abrasive cleaners or
immerse the unit in water.

4. Interior: Clean the interior of the appliance with a damp cloth and mild detergent if necessary.



DISHWASHER SAFE

All non-electronic parts
are dishwasher safe

Figure 5.1: Dishwasher safe components. This image shows the removable basket and pan submerged in water, indicating
they are safe for dishwasher cleaning.

6. TROUBLESHOOTING

If you encounter issues with your Klarstein AeroVital Hot Air Fryer, refer to the following table for common
problems and solutions.

Problem Possible Cause Solution

Ensure the power cord is securely plugged in.

Appliance does  Not plugged in; power outlet not ;
Check the power outlet. Set the timer to the

not turn on. working; timer not set. i i ]

desired cooking duration.
Food is not Basket is overfilled; food not Do not overfill the basket. Shake the basket
cooked evenly. shaken. halfway through cooking for even results.
Food is not Not enough oil (for certain Add a small amount of oil (1-2 tablespoons) to
orispy foods); temperature too low; the food. Increase temperature or cooking time

cooking time too short. as needed.



Problem Possible Cause Solution
White smoke . )

ia f " Grease residue from previous Clean the basket and pan thoroughly after each
coming from the

i g use; fatty food being cooked. use. For fatty foods, this is normal and harmless.
appliance.

7. SPECIFICATIONS

Technical details for the Klarstein AeroVital Hot Air Fryer.

Feature

Model

Power

Capacity

Voltage

Temperature Range

Timer

Material

Product Dimensions (WxHxD)
Item Weight

Dishwasher Safe Parts

8. WARRANTY AND SUPPORT

Detail

AeroVital (BO7TKZYZFK2)

1700 Watts

5.4 Liters

220-240V~ | 50/60 Hz

80°C - 200°C (176°F - 392°F)

Up to 60 minutes

Stainless Steel

Approx. 31 x 32.5 x 34 cm (12.2"W x 12.8"H x 13.39"D)
Approx. 5.8 kg (12.76 Ibs)

Yes (non-electronic parts)

Klarstein products are manufactured with care and undergo strict quality control. This appliance is covered
by a manufacturer's warranty against defects in materials and workmanship from the date of purchase.

o Please retain your proof of purchase for warranty claims.

o For detailed warranty terms and conditions, or for technical support, please refer to the official
Klarstein website or contact their customer service.

o Do not attempt to repair the appliance yourself. Unauthorized repairs will void the warranty.

For further assistance, visit the official KLARSTEIN Store on Amazon.

© 2026 Klarstein. All rights reserved.


https://www.amazon.com/stores/KLARSTEIN/page/D0A8479F-EC0B-417C-999A-A7FC95E56EF4
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