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1. INTRODUCTION

Thank you for choosing the Uten Air Fryer. This manual provides essential information for the safe and efficient operation of
your appliance. Please read it thoroughly before first use and keep it for future reference.

Important Safety Information

Always place the air fryer on a stable, heat-resistant surface.

Do not immerse the main unit, cord, or plug in water or other liquids.

Ensure the voltage indicated on the appliance matches your local mains voltage before connecting.

Supervise children when the appliance is in use.

Do not block the air inlet or outlet vents during operation.

Unplug the air fryer when not in use and before cleaning.

Allow the appliance to cool completely before handling or cleaning.

2. PRODUCT OVERVIEW

The Uten 5.8QT/5.5L Air Fryer is designed to provide a healthier alternative to traditional frying by using rapid hot air
circulation. It features mechanical knobs for precise temperature and time control, a non-stick fry basket, and is dishwasher
safe for easy cleanup.
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Figure 2.1: Uten 5.8QT Air Fryer, showcasing its sleek black design and mechanical controls.

Key Features:

Oil-Free Cooking: Utilizes super-hot air to reduce calorie intake by up to 80% compared to traditional frying.

Generous Capacity: 5.8 Quart (5.5L) capacity, suitable for cooking for 2-8 people, including a normal-sized chicken.

Simple Controls: Mechanical knobs for easy adjustment of cooking time (0-30 minutes) and temperature (175℉-
400℉).

High Power: 1700W for faster cooking.

Easy Cleanup: Removable, dishwasher-safe fry basket with a special non-stick coating.

Safety Features: Auto-off function to prevent overcooking and a cool-touch handle for safe operation.



Figure 2.2: Illustration of the rapid air heating circulation technology, ensuring even cooking and crispy textures.



Figure 2.3: Visual comparison demonstrating the healthier outcome of air frying with significantly less fat.



Figure 2.4: The 5.8QT capacity basket, shown with french fries, illustrating its family-size capability and intelligent power-off memory
function.



Figure 2.5: The 5.8QT capacity is ideal for preparing meals for families of 2-8 people.

3. SETUP AND FIRST USE

Before First Use:

1. Remove all packaging materials, stickers, and labels from the appliance.

2. Thoroughly clean the air fryer's components (basket, pan, grill rack) in warm water with mild soap for 10-15 minutes.
Use a soft sponge to clean the components, the drawer, and the inside of the air fryer. Rinse and dry completely.

3. Wipe the exterior of the appliance with a damp cloth.

4. Place the air fryer on a stable, level, and heat-resistant surface, ensuring adequate air circulation around the unit.

Removing Plastic Smell (Optional but Recommended):
Some new appliances may emit a slight odor during initial use. To minimize this:

1. After cleaning, run the empty air fryer at 400°F (200°C) for a few minutes. This can help dissipate any manufacturing
odors.

2. If the smell persists, place 1 tablespoon of distilled vinegar and 1 tablespoon of lemon juice in a small, oven-safe dish
inside the air fryer basket. Run the air fryer for a few minutes. Allow it to cool for 10 minutes, then repeat if necessary.
To remove any residual vinegar/lemon smell, place a dish containing only water in the air fryer and run it again.

4. OPERATING INSTRUCTIONS

Basic Operation:

1. Plug the power cord into a grounded wall outlet.

2. Pull out the fry basket from the air fryer.

3. Place your ingredients into the fry basket. Do not overfill the basket to ensure proper air circulation.

4. Slide the fry basket back into the air fryer until it clicks into place.

5. Turn the temperature control knob to your desired temperature (175℉-400℉).



6. Turn the timer knob to your desired cooking time (0-30 minutes). The air fryer will begin heating.

7. The indicator lights will illuminate during operation. The air fryer will automatically turn off when the timer reaches zero,
indicated by a bell sound.

8. Carefully pull out the basket and remove the cooked food. Use heat-resistant tongs or gloves.

Figure 4.1: Simple and easy knob controls for setting time and temperature.



Figure 4.2: Operating the air fryer involves just two simple steps: setting the temperature and setting the time.

Versatile Cooking Presets:
The Uten Air Fryer is capable of cooking a wide variety of foods. Experiment with different settings to achieve your desired
results. Common items include:

Steak

Chicken

Seafood

French Fries

Bacon

Vegetables

Bread

Desserts



Figure 4.3: The air fryer offers 8-in-1 versatile cooking presets for various dishes.



Figure 4.4: Examples of delicious meals that can be prepared using the Uten Air Fryer.

5. MAINTENANCE AND CLEANING

Regular cleaning of your Uten Air Fryer will ensure its longevity and optimal performance.

Cleaning the Fry Basket and Pan:

Always unplug the air fryer and allow it to cool completely before cleaning.

The removable fry basket and pan are dishwasher-safe. For manual cleaning, wash them in warm, soapy water using
a non-abrasive sponge.

The non-stick coating prevents food from bonding, making cleanup easy.

Ensure all parts are thoroughly dry before reassembling or storing.



Figure 5.1: The detachable basket and tray are easy to clean and dishwasher safe.

Cleaning the Exterior:

Wipe the exterior of the air fryer with a damp cloth. Do not use harsh abrasives or scouring pads.

Storage:

Store the air fryer in a cool, dry place when not in use.

Ensure all components are clean and dry before storage.

6. TROUBLESHOOTING

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

Problem Possible Cause Solution



Air fryer does
not turn on.

Appliance not plugged in;
Timer not set; Basket not
fully inserted.

Ensure the power cord is securely plugged into a grounded outlet. Set
the timer to the desired cooking time. Push the fry basket firmly into
the appliance until it clicks.

Food is not
cooked evenly.

Basket is overcrowded;
Temperature too low;
Cooking time too short.

Cook in smaller batches. Increase temperature or cooking time.
Shake the basket halfway through cooking for even results.

White smoke
coming from
the appliance.

Greasy residue from
previous use; Fatty
ingredients.

Clean the basket and pan thoroughly after each use. For fatty foods,
place a piece of aluminum foil at the bottom of the basket to catch
excess oil.

Plastic smell
during first use.

New appliance
manufacturing residue.

Follow the "Removing Plastic Smell" steps in the Setup section
(Section 3).

Problem Possible Cause Solution

7. SPECIFICATIONS

Feature Detail

Brand Uten

Model Name Air Fryer 5.8QT

Item Model Number UTEN HF - 155 - c

Capacity 5.49 Liters (5.8 Quart)

Color Black

Material Stainless Steel

Output Wattage 1700 Watts

Voltage 120 Volts

Control Method Knob

Special Feature Temperature Control

Product Dimensions 14.4"D x 14.2"W x 11.8"H

Item Weight 12.76 pounds

Nonstick Coating Yes

Dishwasher Safe Parts Yes (Fry Basket)

Air Frying Technology Air Frying

Country of Origin China

Date First Available July 23, 2019



Figure 7.1: Detailed dimensions of the Uten Air Fryer and its internal components.

8. WARRANTY AND SUPPORT

Uten stands behind the quality of its products. For warranty information, technical support, or any questions not covered in
this manual, please contact Uten customer service through the retailer's platform or the official Uten website.
Please have your model number (UTEN HF - 155 - c) and purchase date available when contacting support.

© 2024 Uten. All rights reserved.
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