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1. INTRODUCTION

The Glen Digital Air Fryer is designed to provide a healthier alternative to traditional deep frying by circulating ultra-
hot air around your food. This method allows for crispy results with significantly less oil, reducing fat consumption by
up to 80% compared to conventional frying. This manual provides essential information for the safe and efficient
operation, maintenance, and troubleshooting of your air fryer.
Key features include:

Digital display with adjustable 60-minute timer.

Temperature control ranging from 80°C to 200°C.

5.5 Litre capacity, suitable for various quantities.

8 Pre-set functions for common dishes.

Auto Sleep function and Auto Shut Off on opening basket.

Keep Warm function and Cooking Pause option.

2. PRODUCT OVERVIEW AND COMPONENTS

Familiarize yourself with the different parts of your Glen Digital Air Fryer.
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Figure 2.1: Glen Digital Air Fryer in operation. This image shows the air fryer from a front-angled perspective, highlighting its sleek
black design, the digital control panel, and the transparent viewing window through which food can be observed during cooking.



Figure 2.2: Identification of Digital Fryer Components. This diagram illustrates the main parts of the air fryer, including the control
panel with temperature and time settings, menu options, the manual operation indicator, preset program icons, the removable

drawer, the viewing window, the handle, and the main control knob.



Figure 2.3: Overview of 8 Pre-set Functions. This graphic details the eight convenient pre-programmed cooking modes available on
the air fryer, designed for various food types and cooking needs.



Figure 2.4: Product Dimensions. This image provides a visual representation of the air fryer's physical dimensions, indicating its
width, depth, and height in millimeters.

3. SETUP AND FIRST USE

1. Unpacking: Carefully remove the air fryer and all accessories from the packaging. Retain packaging for future
storage or transport.

2. Cleaning: Before first use, clean the removable drawer and crisping plate 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, heat-resistant, and level surface. Ensure there is adequate space
(at least 10 cm) around the appliance for proper ventilation. Do not place it near walls or other appliances that
could be damaged by steam.

4. Power Connection: Plug the power cord into a grounded electrical outlet. Ensure the voltage matches the
specifications of your appliance (230 Volts AC).

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



4. OPERATING INSTRUCTIONS

4.1 Basic Operation

1. Prepare Food: Place your ingredients in the air fryer basket. Do not overfill the basket to ensure even
cooking.

2. Power On: Press the On/Off button to turn on the appliance. The digital display will illuminate.

3. Set Temperature and Time:

Use the Temperature control to adjust the cooking temperature (80°C to 200°C).

Use the Time control to set the cooking duration (up to 60 minutes).

4. Start Cooking: Press the Start/Pause button to begin the cooking process.

5. Shaking/Flipping (Optional): For some foods, shaking or flipping halfway through cooking ensures even
browning. The air fryer has a Cooking Pause Option; simply pull out the drawer, shake/flip, and reinsert.
Cooking will resume automatically.

6. Completion: The air fryer will beep when the set time has elapsed. Carefully remove the drawer and transfer
the cooked food.

4.2 Using Pre-set Functions
The Glen Digital Air Fryer comes with 8 pre-set functions for convenience:

Chicken: Optimized for cooking chicken pieces.

Sweet Potato: Ideal for sweet potato fries or wedges.

French Chips: Perfect for crispy French fries.

Toast: For quick toasting.

Pre-heat: To pre-heat the air fryer before adding food.

Reheat: For warming up leftovers.

Defrost: To gently defrost frozen items.

Fruit Drying: For dehydrating fruits.

To use a pre-set function, simply select the desired icon on the control panel. The air fryer will automatically set the
optimal temperature and time. You can adjust these settings manually if needed.

4.3 Special Functions

Auto Sleep Function: The appliance will enter sleep mode after a period of inactivity.

Auto Shut Off: The air fryer automatically shuts off when the basket is opened during operation, and resumes
when closed.

Keep Warm Function: Maintains food at a warm temperature after cooking.

5. MAINTENANCE AND CLEANING

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

1. Before Cleaning: Always unplug the air fryer from the power outlet and allow it to cool down completely
before cleaning.

2. Removable Drawer and Crisping Plate: These parts are not dishwasher safe. Wash them with hot water,
dish soap, and a non-abrasive sponge. For stubborn residue, soak in warm soapy water for 10-15 minutes.



3. Main Unit: Wipe the exterior of the air fryer with a damp cloth. Do not immerse the main unit in water or any
other liquid.

4. Heating Element: Use a cleaning brush to remove any food residue from the heating element located inside
the air fryer.

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

6. TROUBLESHOOTING

Problem Possible Cause Solution

Air fryer does
not turn on.

Not plugged in; power outlet
issue; appliance malfunction.

Ensure the power cord is securely plugged into a working
outlet. Check your home's circuit breaker. If the issue persists,
contact customer support.

Food is not
cooked
evenly.

Basket overloaded; food not
shaken/flipped; incorrect
temperature/time.

Do not overload the basket. Shake or flip food halfway
through cooking. Adjust temperature and time settings as per
recipe or food type.

White smoke
coming from
the appliance.

Grease residue from previous
use; high-fat food cooking.

Clean the basket and crisping plate thoroughly after each use.
For high-fat foods, place a small amount of water in the
bottom of the drawer to prevent smoke.

Food is not
crispy.

Too much moisture; not
enough oil (for certain foods);
incorrect temperature/time.

Pat food dry before air frying. Lightly coat some foods with oil
for crispiness. Increase cooking time or temperature slightly.

7. SPECIFICATIONS

Feature Detail

Model Name SA-3047 BL

Capacity 5.5 Litre (also listed as 6 litres)

Wattage 1350W (also listed as 1500 Watts)

Voltage 230 Volts (AC)

Temperature Control 80°C to 200°C

Timer Up to 60 minutes

Control Method Touch

Product Dimensions (D x W x H) 28.5D x 33W x 33H Centimeters

Item Weight 6 Kilograms

Material Plastic (Outer Material: non stick)

Color Black & Silver

Included Components AIR FRYER



8. WARRANTY AND SUPPORT

Your Glen Digital Air Fryer comes with a 2-year warranty from the date of purchase. This warranty covers
manufacturing defects and ensures the proper functioning of the appliance under normal use.
For warranty claims, technical support, or service inquiries, please contact Glen Appliances customer service. Keep
your purchase receipt as proof of purchase.
Manufacturer: Glen Appliances Pvt. Ltd.
Address: Plot No. 919, Sector 68, IMT, Faridabad, Haryana Pincode: 121004
For further assistance, please visit the official Glen website or refer to the contact information provided with your
product packaging.

© 2024 Glen Appliances. All rights reserved.
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