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1. IMPORTANT SAFETY INSTRUCTIONS

Please read this manual thoroughly before using the appliance and save it for future reference. Always follow basic safety
precautions when using electrical appliances.

Do not immerse the cord, plug, or appliance in water or other liquid.

Do not block any ventilation openings.

Do not touch hot surfaces. Use handles or knobs.

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

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

The appliance is not intended for use by persons (including children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

Do not place the appliance against a wall or against other appliances. Leave at least 10 cm free space on the back
and sides and 10 cm free space above the appliance.

Do not place anything on top of the appliance.

Do not use the appliance for any purpose other than described in this manual.

2. PRODUCT OVERVIEW

2.1 Components
The Midea MF-CN55A2 Hot Air Fryer features a sleek black design with an intuitive digital touchscreen display and a
removable frying basket for easy use and cleaning.
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Image: The Midea MF-CN55A2 Hot Air Fryer, showcasing its digital display and handle.

2.2 Key Features

Easy to Use: Cook your favorite dishes with 8 one-touch presets: Air Fry, Toast, Roast, Broil, Bake, Reheat,
Dehydrate, Defrost. The digital display allows you to freely set the temperature from 30°C to 200°C with 1 to 60
minutes of runtime.

Practical Design: The specially angled ergonomic display ensures better visibility, so you don't have to bend over.
The slimmer surface fits your countertop and saves space.

Fast and Healthy: The Midea air fryer circulates super-hot air around your food, so it cooks evenly and traps
moisture, resulting in an incomparable crispness. Saves up to 80% less oil than traditional frying.

5.5L Capacity: The air fryer basket is large enough to cook a whole chicken. Ideal for the whole family.

Safe and Easy to Clean: Thanks to the removable basket, you can easily clean it all around. The basket handle
never heats up and has button protection to prevent children from accidentally removing it.



Image: Illustration of the 360-degree hot air circulation heating technology, ensuring even cooking.



Image: Comparison showing air frying with significantly less oil versus traditional deep frying, highlighting healthier cooking.



Image: Close-up of the smart touchscreen display, showing temperature and time settings, and various cooking presets.



Image: The 5.5L large capacity basket filled with french fries, demonstrating the generous cooking space.

3. SETUP AND FIRST USE

1. Unpack: Carefully remove the air fryer and all packaging materials. Ensure all parts are present and undamaged.

2. Clean: Before first use, clean the frying basket and pan thoroughly with hot water, dish soap, and a non-abrasive
sponge. Wipe the inside and outside of the appliance with a damp cloth.

3. Placement: Place the air fryer on a stable, horizontal, and heat-resistant surface. Ensure there is at least 10 cm of
free space around the appliance for proper ventilation.

4. Preheat (Optional): For best results, you may preheat the air fryer for 3-5 minutes before adding food.



4. OPERATING INSTRUCTIONS

4.1 Control Panel
The Midea MF-CN55A2 features an intuitive digital touchscreen display for easy operation. The display shows
temperature, time, and various cooking presets.

Image: Close-up of the smart touchscreen display, showing temperature and time settings, and various cooking presets.

4.2 Cooking Programs
The air fryer comes with 8 pre-set cooking programs for common dishes:



Image: Icons representing the 8 pre-set cooking programs: Air Fry, Toast, Roast, Broil, Bake, Reheat, Dehydrate, and Frozen Food.

Pre-set Cooking Programs

Program Typical Temperature Typical Time Food Examples

Air Fry 180°C - 200°C 15-25 min Fries, Chicken Wings

Toast 160°C - 180°C 5-10 min Bread, Bagels

Roast 170°C - 190°C 20-40 min Chicken, Vegetables

Broil 190°C - 200°C 10-20 min Steak, Fish

Bake 160°C - 180°C 20-30 min Cakes, Muffins

Reheat 120°C - 150°C 5-15 min Leftovers

Dehydrate 30°C - 70°C 4-8 hours Fruits, Jerky

Frozen Food 180°C - 200°C 15-30 min Frozen Fries, Nuggets

Note: These are typical settings. Actual cooking times and temperatures may vary based on food quantity and desired
crispness.

4.3 Manual Cooking
To manually set the temperature and time:

1. Press the Temp button to adjust the temperature using the +/- buttons.

2. Press the Time button to adjust the cooking time using the +/- buttons.

3. Press the Start/Pause button to begin cooking.

4.4 Cooking Process Steps

1. Step 1: Prepare and Place Food
Place the food you wish to cook into the air fryer basket. Do not overfill the basket to ensure even cooking.



Image: A hand interacting with the touchscreen, indicating the first step of setting the temperature.

2. Step 2: Select Program or Set Manually
Select one of the 8 pre-set programs or manually adjust the temperature and time according to your recipe.

Image: A hand selecting a cooking program on the touchscreen, illustrating the second step of operation.

3. Step 3: Start Cooking
Press the Start/Pause button to begin the cooking process. The air fryer will automatically shut off when the timer
expires.

Image: A hand pressing the start button on the touchscreen, representing the third step to begin cooking.

4. Shake/Flip (Optional): For some foods, shaking or flipping them halfway through the cooking time can ensure
more even browning.

5. Remove Food: Once cooking is complete, carefully pull out the basket using the handle. Place the basket on a



heat-resistant surface.

6. Serve: Use tongs to remove the cooked food from the basket.

5. CLEANING AND MAINTENANCE

Regular cleaning will extend the life of your air fryer and ensure optimal performance.

5.1 Daily Cleaning

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

2. Clean Basket and Pan: The removable frying basket and pan are dishwasher safe. Alternatively, wash them with
hot water, dish soap, and a non-abrasive sponge.

Image: Diagram illustrating the easy removal of the frying basket for cleaning, highlighting the practical design.

3. Wipe Interior: Wipe the interior of the appliance with a damp cloth. For stubborn food residue, use a mild detergent.

4. Clean Exterior: Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or scouring pads.

5.2 Storage
Ensure the air fryer is clean and dry before storing. Store it in a cool, dry place.

6. TROUBLESHOOTING

If you encounter any issues with your Midea MF-CN55A2 Air Fryer, please refer to the table below for common problems
and solutions.

Common Issues and Solutions

Problem Possible Cause Solution

Air fryer does not turn
on.

Appliance not plugged in.
Ensure the power plug is securely inserted
into a grounded wall outlet.

Food is not cooked
evenly.

Basket is overfilled. Food not
shaken/flipped.

Do not overfill the basket. Shake or flip food
halfway through cooking.



Food is not crispy.
Not enough oil (for some foods).
Temperature too low or time too short.

Lightly brush or spray food with oil. Increase
temperature or cooking time.

White smoke coming
from appliance.

Grease residue from previous use.
Clean the basket and pan thoroughly after
each use.

Appliance smells
during first use.

Normal for new appliances.
This is normal and will dissipate after a few
uses. Ensure good ventilation.

Problem Possible Cause Solution

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

7. SPECIFICATIONS

Technical Specifications

Feature Specification

Brand Midea

Model Number MF-CN55A2

Color Black

Product Dimensions (L x W x H) 30 x 30 x 30 cm (approx. 25.8D x 32.4W x 32.4H cm)

Capacity 5.5 Liters

Power 1700 Watts

Voltage 220 Volts

Material Plastic

Automatic Shut-off Function Yes

Item Weight 5 Kilograms

Special Features Practical Design, Safe and Easy to Clean, Digital LED Display

8. WARRANTY AND SUPPORT

Information regarding specific warranty terms and customer support contact details for the Midea MF-CN55A2 Hot Air
Fryer is not available in the provided product data. Please refer to the product packaging or the manufacturer's official
website for warranty registration and support information.

For general inquiries or assistance, you may visit the Midea official website or contact their customer service line in your
region.
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