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BELLA Pro 6.3gt Touchscreen Air Fryer User Manual

Model: 90110

IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using this appliance. Failure to follow these instructions may result in electric
shock, fire, or serious injury. Keep this manual for future reference.

« Always place the air fryer on a stable, heat-resistant surface, away from walls and other appliances.
o Do not immerse the cord, plug, or main unit in water or other liquids.

« Do not block the air intake or air outlet vents.

o The appliance surfaces become hot during use. Use oven mitts when handling hot components.

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

« This product contains chemicals known to the State of California to cause cancer and birth defects or other
reproductive harm.

Probuct OVERVIEW

The BELLA Pro 6.3qt Touchscreen Air Fryer utilizes High Performance Circular Heat Technology and a powerful 1700-
watt heating system to deliver fast, crispy, and evenly cooked food. lts large 6.3-quart capacity is suitable for various
meals, from fried chicken to homemade pizzas. The unit features a digital touchscreen control panel for easy operation.
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Figure 1: Front view of the BELLA Pro 6.3qt Touchscreen Air Fryer, highlighting the digital display and control panel.



Figure 2: Angled view of the BELLA Pro 6.3gt Touchscreen Air Fryer, showcasing its stainless steel exterior and ergonomic handle.

Key Features:

o Capacity: 6.3 Quarts (5.3 Ibs food capacity)
o Power: 1700 Watts
o Control: Digital Touchscreen with pre-set functions

o Temperature Range: 90°F to 400°F



Timer: Integrated 60-minute auto shutoff timer with audible tone
Technology: High Performance Circular Heat Technology for even cooking
Material: Stainless Steel exterior

Cleaning: Dishwasher safe, PFOA free nonstick pan and crisping tray

SETUP

. Unpacking: Carefully remove all packaging materials, stickers, and labels from the air fryer.

Initial Cleaning: Before first use, wash the removable pan and crisping tray in warm, soapy water. Rinse thoroughly
and dry completely. Wipe the exterior of the air fryer with a damp cloth. Do not immerse the main unit in water.

Placement: Place the air fryer on a flat, stable, heat-resistant surface. Ensure there is at least 6 inches of clear
space around the back and sides of the unit to allow for proper air circulation.

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

OPERATING INSTRUCTIONS

Using the Touchscreen Control Panel:

The digital touchscreen allows for precise control over cooking settings. The display shows temperature and time. Pre-set

functions are available for common dishes.

Power Button: Press to turn the unit on/off.

Temperature Control: Use the temperature buttons (usually + and -) to adjust the cooking temperature from 90°F
to 400°F.

Time Control: Use the time buttons (usually + and -) to set the cooking duration up to 60 minutes.

Menu/Preset Functions: Select from various pre-programmed cooking modes (e.g., Air Fry, Roast, Broil, Bake,
Reheat, Keep Warm, Pizza, Dehydrate).

Cooking Process:

1.

Prepare Food: Place your food in the crisping tray, then insert the tray into the pan. Slide the pan into the air fryer.
Do not overfill.

Power On: Press the Power button to turn on the air fryer.

Set Temperature and Time: Use the temperature and time controls, or select a pre-set function. The air fryer
preheats up to 50% faster than a conventional oven.

Start Cooking: Press the Start button (if applicable, or it may start automatically after setting).

Shake/Flip (Optional): For even cooking, some foods may require shaking or flipping halfway through the cooking
cycle. The air fryer may beep to remind you.

Completion: The air fryer will automatically shut off after the set time and emit an audible tone. Carefully remove
the pan using the handle.

Serve: Transfer cooked food to a serving dish.

CLEANING AND MAINTENANCE

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

« Unplug and Cool: Always unplug the air fryer and allow it to cool completely before cleaning.



« Dishwasher Safe Parts: The nonstick pan and crisping tray are dishwasher safe. For best results and to prolong
the nonstick coating, hand washing with warm, soapy water is recommended.

o Exterior Cleaning: Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or scouring
pads, as they may damage the stainless steel finish.

« Interior Cleaning: Wipe the interior of the appliance with a damp cloth. If necessary, use a mild detergent.

» Heating Element: Gently clean the heating element with a soft brush to remove any food residue.

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

TROUBLESHOOTING

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

Problem

Air fryer does not
turn on.

Food is not
cooked evenly.

White smoke
coming from the
appliance.

Food is not
crispy.

SPECIFICATIONS

Possible Cause

Not plugged in; power outlet
malfunction; unit not properly
assembled.

Basket is overloaded;
temperature too low; food not
shaken/flipped.

Grease residue from previous
use; high fat content food.

Not enough oil; temperature too
low; cooking time too short.

Solution

Ensure the power cord is securely plugged into a working
outlet. Check your circuit breaker. Ensure the pan is fully
inserted into the unit.

Cook food in smaller batches. Increase cooking temperature.
Shake or flip food halfway through cooking.

Clean the pan and crisping tray thoroughly after each use. For
fatty foods, drain excess oil from the pan during cooking.

Lightly coat food with oil. Increase temperature or cooking time.
Ensure food is dry before air frying.

Model Number
Capacity
Wattage
Material
Control Method

Special Feature

90110

6.3 Quarts

1700 Watts

Stainless Steel (Outer Material)

Touch Control

Temperature Control

Nonstick Coating
Dishwasher Safe Parts
Product Dimensions
ltem Weight

UPC

Air Frying Technology

Yes (PFOA free)

Yes (Pan and Crisping Tray)
8.07 x 5.31 x 2.76 inches
13.42 pounds (6.1 Kilograms)
829486901102

Circular Heat Technology



WARRANTY AND SUPPORT

For warranty information or technical support, please contact BELLA customer service. Keep your proof of purchase for
any warranty claims.

You can find contact information and frequently asked questions on the official BELLA website:Visit the BELLA Store on
Amazon

© 2023 BELLA. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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