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Model: CE084

Thank you for choosing MULTILASER. Please read this manual carefully before use.

1. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of
fire, electric shock, and injury to persons.
« Read all instructions: Before operating the appliance, read all instructions thoroughly.

¢ Hot surfaces: Do not touch hot surfaces. Use handles or knobs. Always use oven mitts or heat-
resistant gloves when handling hot components.

o Electrical safety: To protect against electric shock, do not immerse the cord, plugs, or the appliance
housing in water or other liquid.

o Children: Close supervision is necessary when any appliance is used by or near children.

o Unplug when not in use: Unplug from outlet when not in use and before cleaning. Allow to cool
before putting on or taking off parts.

« Damaged cord/plug: Do not operate any appliance with a damaged cord or plug, or after the
appliance malfunctions or has been damaged in any manner. Contact customer service for
examination, repair, or adjustment.

o Accessories: The use of accessory attachments not recommended by the appliance manufacturer
may cause injuries.

o Outdoor use: Do not use outdoors.
o Power cord: Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.
« Placement: Do not place on or near a hot gas or electric burner, or in a heated oven.

+ Moving hot oil: Extreme caution must be used when moving an appliance containing hot oil or other
hot liquids.

o Disconnect: To disconnect, turn any control to 'off', then remove the plug from the wall outlet.
o Intended use: Do not use the appliance for other than intended use.

« Ventilation: Ensure adequate air circulation around the appliance during operation. Do not block any
ventilation openings.
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+ Non-stick coating: The frying basket has a non-stick coating. Avoid using abrasive cleaners or metal
utensils that could damage the surface.

2. ProbucTt OVERVIEW

The MULTILASER CEOQ84 Air Fryer uses rapid hot air circulation to cook food, offering a healthier alternative
to traditional deep frying.

2.1 Components

¢ Main Unit: Houses the heating element and fan.

Frying Basket: Removable basket with a non-stick coating for holding food.
o Handle: For safely pulling out and inserting the frying basket.
¢ Control Panel: Includes temperature and timer dials.

o Air Vents: Located at the back and bottom for proper air circulation.

2.2 Control Panel
The control panel features two rotary dials:

o Temperature Dial: Adjusts the cooking temperature from 90°C to 200°C.

« Timer Dial: Sets the cooking time up to 60 minutes. The appliance will automatically shut off when the
timer reaches zero.



Figure 1: Front view of the MULTILASER CEQ84 Air Fryer, showcasing its compact design, red exterior, and visible control
dials for temperature and time.



Figure 2: The air fryer with its basket partially open, illustrating the removable non-stick cooking basket and the internal
structure designed for hot air circulation.



ASSA, FRITA, TOSTA, GRATINA POR
CONVECCAO A AR PROPORCIONANDO
CROCANCIA

Prepare uma variedade de alimentos
de forma rapida e saudavel.

IDEAL PARA PREPARO DE
APERITIVOS, DOCES, PEIXES E MAIS!

Tenha muito mais opcoes de
receitas em sua cozinha com
praticidade total.

ALIMENTOS SABOROSOS COMO
FRITOS SEM USAR OLEO!

Conte com uma alimentagao

saudavel para sua familia sem
engordurar a cozinha!

ACOMPANHA PEGADOR

Maior facilidade no preparo
e na hora de servir o alimento!

Figure 3: This image highlights the versatility of the air fryer, demonstrating its ability to prepare a variety of foods such as
crispy snacks, desserts, and savory items, often with less or no oil. It also shows the included tongs for easy food handling.

Crispy Cooking: Bakes, fries, toasts, and gratinates by convection, providing crispiness. Prepares a variety
of foods quickly and healthily.

Ideal for Appetizers, Sweets, Fish, and More:Offers many recipe options for your kitchen with total
practicality.

Flavorful Foods Without Oil: Enjoy healthy eating for your family without adding fat to your cooking.

Includes Tongs: Greater ease in preparing and serving food.

3. SETuP AND FiRrsT USE

1. Unpack: Carefully remove the air fryer and all its components from the packaging.

2. Clean: Before first use, clean the frying basket and any removable parts with warm soapy water. Wipe
the exterior of the appliance with a damp cloth. Ensure all parts are completely dry before assembly.

3. Placement: Place the air fryer on a stable, heat-resistant, and level surface. Ensure there is at least 10



cm (4 inches) of clear space around the back and sides of the appliance for proper ventilation. Do not
place it directly against a wall or under cabinets.

Power Connection: Plug the power cord into a grounded 220V electrical outlet.

Initial Run (Optional): For the first use, it is recommended to run the air fryer empty for about 10-15
minutes at 180°C to burn off any manufacturing residues. A slight odor may be present, which is normal
and will dissipate.

4. OPERATING INSTRUCTIONS

4.1 Pre-heating

Pre-heating the air fryer helps achieve optimal cooking results and crispiness.

1.

2
3
4,
5

Plug in the appliance.

. Pull out the frying basket.

. Set the desired temperature using the temperature dial (e.g., 180°C).

Set the timer for 3-5 minutes for pre-heating. The appliance will turn on.

. Once the timer rings, the air fryer is pre-heated.

4.2 Cooking Food

I L

. After pre-heating, carefully pull out the frying basket using the handle.

Place your food into the basket. Do not overfill the basket to allow for proper air circulation and even
cooking.

Slide the frying basket back into the air fryer until it clicks into place.
Set the desired cooking temperature using the temperature dial (up to 200°C).
Set the cooking time using the timer dial (up to 60 minutes). The appliance will start operating.

During cooking, for best results, some foods may require shaking or turning halfway through the
cooking time. To do this, carefully pull out the basket, shake or turn the food, and then slide the basket
back in. The air fryer will resume cooking.

When the timer rings, the cooking process is complete, and the appliance will automatically shut off.
Carefully pull out the frying basket and transfer the cooked food to a plate using heat-resistant tongs.

Unplug the appliance from the wall outlet after use.

5. CLEANING AND MAINTENANCE

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

1.

4.

Unplug and Cool: Always unplug the air fryer from the power outlet and allow it to cool down
completely before cleaning.

Frying Basket: Remove the frying basket. Wash it with warm water and a mild dishwashing detergent.
Use a non-abrasive sponge or brush to avoid damaging the non-stick coating. Rinse thoroughly and dry
completely. Note: The frying basket is NOT dishwasher safe.

Interior: Wipe the interior of the air fryer with a damp cloth. For stubborn food residues, a small amount
of mild detergent can be used. Ensure no water enters the heating element area.

Exterior: Wipe the exterior of the appliance with a soft, damp cloth. Do not use abrasive cleaners or



scouring pads.

5. Storage: Once clean and dry, store the air fryer in a cool, dry place. Ensure the power cord is neatly
wrapped.

6. TROUBLESHOOTING

If you encounter any issues with your air fryer, please refer to the following common problems and solutions:

Problem Possible Cause Solution

Ensure the power cord is securely plugged into a

Air fryer does not turn  Appliance not plugged in.
y PP P99 working 220V outlet.

on. Timer not set. i i . .
Turn the timer dial to the desired cooking time.
Reduce the amount of food in the basket. Cook in
Food is not cooked Basket is overfilled.
smaller batches.
evenly. Food not shaken/turned. o
Shake or turn food halfway through cooking time.
Grease residue from Clean the frying basket and interior thoroughly after
White smoke coming  previous use. each use.
from the appliance. High-fat food being For high-fat foods, place a piece of aluminum foil at
cooked. the bottom of the basket to catch excess oil.

Temperature too low or L
. Increase temperature or cooking time.
cooking time too short.

Food is not crispy. , , Pat food dry before air frying. Lightly brush with oil for
Too much moisture in

extra crispiness.
food.

If the problem persists after trying these solutions, please contact MULTILASER customer support.

7. SPECIFICATIONS

Feature Detail

Brand MULTILASER
Model Number CEO084
Capacity 4 Liters
Output Wattage 1500 Watts
Voltage 220 Volts

Control Method
Max Temperature Setting

Material

ltem Weight

Product Dimensions

Touch (Dial Controls)
200 Degrees Celsius

Plastic

3860 Grams (8.51 pounds)

10.63 x 13.19 x 12.6 inches



Feature Detail
Nonstick Coating Yes

Dishwasher Safe No (Basket is not dishwasher safe)

8. WARRANTY AND SUPPORT

For warranty information, product registration, or technical support, please refer to the warranty card
included with your product or visit the official MULTILASER website. Keep your purchase receipt as proof of
purchase.

If you require further assistance, please contact MULTILASER customer service directly.

© 2026 MULTILASER. All rights reserved.
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