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1. Probuct OVERVIEW

The Innsky SA35 3.5L Air Fryer offers a healthy and efficient way to cook your favorite meals. Utilizing 360°
high-speed air circulation technology, it significantly reduces oil usage by up to 80% compared to traditional
frying methods, preserving the nutritional value of your food. Its user-friendly design includes an intuitive
LED display and 8 convenient cooking presets, making it easy for anyone to prepare delicious dishes like
fries, steak, chicken, and shrimp. A comprehensive recipe book with 50 menu ideas is also included to
inspire your culinary creations.

This air fryer prioritizes safety with its fully enclosed cooking environment, eliminating concerns about oil
splatters or burns. It features overheat protection technology and an automatic power-off function that
activates when the basket is removed, resuming operation once reinserted. Cleaning is effortless thanks to
its non-stick basket and dishwasher-safe components, ensuring a clean kitchen without the hassle of oil and
smoke.
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Figure 1.1: The Innsky SA35 Air Fryer showcasing its compact design and a variety of healthy, air-fried meals.

2. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the Innsky SA35 Air Fryer to ensure safe operation and
prevent injury or damage.

o Electrical Safety: Ensure the appliance is connected to a grounded outlet. Do not immerse the cord,
plug, or appliance in water or other liquids.

« Hot Surfaces: The air fryer generates heat and steam during operation. Do not touch hot surfaces.
Always use oven mitts when handling hot components.



Ventilation: Do not block any ventilation openings. Allow at least 10 cm of free space on the back and
sides, and 10 cm above the appliance.

Placement: Place the appliance on a stable, heat-resistant surface. Do not place it near flammable
materials or heat sources.

Overheat Protection: The air fryer is equipped with overheat protection. If the internal temperature
exceeds a safe limit, the appliance will automatically shut off.

Automatic Shut-off: For added safety, the air fryer automatically pauses operation when the basket
is pulled out and resumes when it is reinserted.

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

Maintenance: Always unplug the appliance from the outlet when not in use and before cleaning.
Allow it to cool down completely before handling.

3. Probuct ComMPONENTS AND DIAGRAM

Familiarize yourself with the different parts of your Innsky SA35 Air Fryer:

1.

2
3
4.
5
6

Main Unit: Houses the heating element, fan, and control panel.

. Control Panel: Features an LED display for time, temperature, and preset selection.

. Frying Basket: The removable container where food is placed for cooking.

Crisper Plate: Inserted into the frying basket to allow air circulation around food and drain excess fat.

. Handle: For safely pulling out and reinserting the frying basket.

. Air Inlet/Outlet: Located on the top and back of the unit for proper air circulation.



Figure 3.1: The LED control panel of the Innsky SA35 Air Fryer, showing various cooking presets and temperature/time
controls.
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Figure 3.2: An internal view of the Innsky SA35 Air Fryer, illustrating the heating element and the 360° high-speed air
circulation technology.

4. INITIAL SETUP

Before first use, follow these steps to prepare your air fryer:

1. Unpack: Carefully remove all packaging materials, stickers, and labels from the appliance.

2. Clean Components: Wash the frying basket and crisper plate thoroughly with hot water, dish soap,
and a non-abrasive sponge. Rinse and dry completely. The main unit can be wiped with a damp cloth.



3. Assemble: Place the crisper plate into the frying basket. Slide the assembled basket back into the
main unit until it clicks securely into place.

4. Placement: Position the air fryer on a stable, level, and heat-resistant surface, ensuring adequate
ventilation around the unit.

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

Your browser does not support the video tag.
Video 4.1: This video demonstrates the unboxing, assembly of components, and initial setup of a 3L air fryer, including
placing food in the basket and basic operation. While for a 3L Wallfire model, the setup process is similar for the Innsky
SA35.

5. OPERATING INSTRUCTIONS

Operating your Innsky SA35 Air Fryer is straightforward:

1. Power On: Plug in the air fryer. The power button will illuminate. Press the power button to turn on the
display.

2. Preheating (Optional): For best results, preheat the air fryer. Select the preheat function (if available)
or manually set the temperature and time (e.g., 180°C for 3-5 minutes).

3. Place Food: Carefully pull out the frying basket using the handle. Place your ingredients onto the
crisper plate inside the basket. Do not overfill.

4. Select Preset or Manual Settings:
o Presets: The air fryer features 8 cooking presets: Potatoes, Chicken, Steak, Shrimp,
Vegetables, Toast, Fish, and Frozen Foods. Touch the corresponding icon on the LED display to
select a preset. The default time and temperature for that food will appear.

o Manual: Alternatively, use the temperature and time adjustment buttons (+/-) to set your desired
cooking parameters. The temperature range is typically 80°C to 200°C, and the time range is 1
to 60 minutes.

5. Start Cooking: Press the Start/Pause button to begin the cooking cycle.

6. Shake Reminder: For even cooking, some recipes may require shaking or flipping the food halfway
through. The air fryer may beep to remind you.

7. Monitoring: The visible window allows you to monitor the cooking progress without opening the
basket.

8. Finish Cooking: Once the timer reaches zero, the air fryer will beep and automatically shut off.
Carefully pull out the basket and transfer the cooked food to a plate.

Your browser does not support the video tag.
Video 5.1: This video demonstrates the general operation of an air fryer, including placing food, setting time and
temperature, and the cooking process. While for a 4.2L SAMKYO model, the operational steps are largely applicable to the
Innsky SA35.



Figure 5.1: An illustration highlighting the significant reduction in oil usage when cooking with an air fryer compared to
traditional deep frying, promoting healthier meals.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and optimal performance of your air fryer. The Innsky SA35 is
designed for easy maintenance:
1. Unplug and Cool: Always unplug the air fryer and allow it to cool down completely before cleaning.

2. Clean Basket and Crisper Plate: The frying basket and crisper plate feature a non-stick coating and
are dishwasher safe. Alternatively, wash them with hot water, dish soap, and a non-abrasive sponge.



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

4. Clean Heating Element: Use a cleaning brush to remove any food residue from the heating element
inside the appliance.

5. Storage: Ensure all parts are clean and dry before storing the air fryer in a cool, dry place.

Figure 6.2: The air fryer basket and crisper plate are shown placed in a dishwasher, highlighting their dishwasher-safe
design for convenient cleaning.

7. TROUBLESHOOTING

If you encounter any issues with your Innsky SA35 Air Fryer, please refer to the following common
problems and solutions:

o Appliance does not turn on: Ensure the power cord is securely plugged into a grounded electrical
outlet. Check if the outlet is functioning.

o Food is not cooked evenly: Ensure the basket is not overfilled. Shake or flip ingredients halfway
through the cooking process. Adjust cooking time or temperature if necessary.

« White smoke comes from the appliance: This is usually normal. It may be caused by fat residue
from previous use or cooking fatty ingredients. Ensure the basket and crisper plate are clean.

o Appliance smells like plastic: This is normal for the first few uses as manufacturing residues burn
off. Ensure good ventilation.



« Basket does not slide in properly:Ensure the crisper plate is correctly inserted into the basket and
that there is no food blocking the mechanism.

If the problem persists after trying these solutions, please contact Innsky customer support for assistance.

8. PRoDuUCT SPECIFICATIONS

Feature

Brand

Model

Capacity

Wattage

Product Dimensions (D x W x H)
Product Weight

Color

Other Features

Recommended Use

Specification

Innsky

SA35

3.5 Liters

1230 W

27.5x31.2x33.6 cm

4.75 kg

Silver

Timer, LED Display, 8 Presets, Overheat Protection, Auto Shut-off

Air Fryer

9. WARRANTY AND CUSTOMER SUPPORT

The Innsky SA35 Air Fryer comes with a2-year manufacturer's warranty from the date of purchase. This

warranty covers defects in materials and workmanship under normal use.

For warranty claims, technical support, or any questions regarding your product, please contact Innsky
customer support through the retailer where you purchased the item or visit the official Innsky website for

contact information.

Please have your proof of purchase and product model number (SA35) ready when contacting support.

© 2019 Innsky. All rights reserved.
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