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Acezoe 5.5L Air Fryer User Manual

Model: KZ-6012

1. INTRODUCTION

Thank you for choosing the Acezoe 5.5L Air Fryer. This appliance is designed to provide a healthier way to cook
your favorite foods, using rapid hot air circulation to achieve crispy results with significantly less oil. Please read this
manual thoroughly before first use to ensure safe and optimal operation.
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Figure 1.1: Acezoe 5.5L Air Fryer. This image shows the sleek black design of the air fryer with its digital display and the cooking
basket containing a whole chicken and various vegetables.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,
electric shock, and injury to persons.

« Do not immerse the appliance, cord, or plug in water or other liquid.
o Always unplug the appliance from the outlet when not in use and before cleaning.

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

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



« Do not place the appliance against a wall or against other appliances. Leave at least 10 cm (4 inches) free
space on the back and sides and 10 cm (4 inches) 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.

o Hot air is released through the air outlet opening. Keep your hands and face at a safe distance from the air
outlet opening.

o The outer surfaces may become hot during use. Do not touch hot surfaces. Use handles or knobs.

3. ProbucTt OVERVIEW

Familiarize yourself with the components of your Acezoe Air Fryer.

Components:

e Main Unit
« Digital Touch Screen Display
« Removable Frying Basket

¢ Non-stick Crisper Plate (inside basket)

Control Panel Features:
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Figure 3.1: Digital Touch Screen Control Panel. This image highlights the various touch controls including time adjustment,
temperature adjustment, menu selection, and start/pause buttons.

Time Setting (1-60 minutes): Adjust cooking duration.

Temperature Setting (40°C-200°C): Adjust cooking temperature.

Menu Button: Cycle through 6 intelligent cooking presets.

Start/Pause Button: Begin or pause the cooking process.

4. SETUP AND FIRST USE
Before using your air fryer for the first time, follow these steps:

1. Remove all packaging materials, stickers, and labels.
2. Clean the frying basket and crisper plate thoroughly with hot water, dish soap, and a non-abrasive sponge.

3. Wipe the inside and outside of the appliance with a moist cloth.



4. Place the air fryer on a stable, horizontal, and heat-resistant surface. Ensure there is at least 10 cm (4 inches)
of free space around the appliance.

5. Plug the appliance into a grounded wall outlet.

6. It is recommended to run the air fryer empty for about 10 minutes at 180°C (356°F) during the first use to
eliminate any manufacturing odors. A slight smell may be present, which is normal.

5. OPERATING INSTRUCTIONS

The Acezoe Air Fryer offers both smart presets and manual control for versatile cooking.

Using Smart Cooking Presets:

The air fryer comes with 6 intelligent cooking programs for common dishes:
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Auftauen Pommes Frites ~ Gebratenes Hahnchen Gegrillte Garnelen Braten Gegrillter Fisch

Figure 5.1: 6-in-1 Smart Cooking Presets. This image illustrates the various preset icons on the control panel, including defrost, fries,
chicken, shrimp, steak, and fish.
1. Place your ingredients into the frying basket.
2. Press the Menu button to cycle through the preset options (defrosting, potato fries, chicken, shrimp, steak,
fish).
3. Once you select a preset, the air fryer will automatically set the optimal temperature and time.

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

Manual Time and Temperature Setting:

For custom recipes, you can manually adjust the time and temperature.
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Figure 5.2: Simple Operation Steps. This image visually guides the user through pressing the menu button, selecting a preset, and
then pressing the start/pause button to begin cooking.
1. Place your ingredients into the frying basket.
2. Use the Time buttons (+ and -) to set the desired cooking time (1-60 minutes).
3. Use the Temperature buttons (+ and -) to set the desired cooking temperature (40°C-200°C).
4

. Press the Start/Pause button to begin cooking.

During cooking, you can pull out the basket to shake or turn food. The air fryer will automatically pause and resume
when the basket is reinserted.

Figure 5.3: Versatile Cooking Options. This image showcases a variety of meals that can be prepared with the air fryer, emphasizing
its multi-functional capabilities for different food types.

6. CookinGg Tips FOR OpTIMAL RESULTS

The Acezoe Air Fryer utilizes 360° hot air circulation for even and efficient cooking, resulting in healthier meals with
up to 85% less fat compared to traditional frying.
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Figure 6.1: 360° Hot Air Circulation. This diagram shows how hot air circulates rapidly and evenly around the food in the air fryer,
ensuring thorough and consistent cooking.

« Shake for Evenness: For smaller ingredients that overlap, such as fries or nuggets, shake the basket halfway
through the cooking time to ensure even browning.

o Oil Usage: While the air fryer requires little to no oil, a light spray or toss with a small amount of oil can
enhance crispiness for certain foods.

» Batch Cooking: For larger quantities of food, cook in smaller batches to ensure even cooking and crispiness.
Overfilling the basket can lead to uneven results.

¢ Preheating: Preheating the air fryer for 3-5 minutes before adding food can help achieve better results,
especially for items that require a crispy exterior.
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Figure 6.2: Healthier Cooking with Less Fat. This image visually compares the oil content in traditionally fried foods versus air-fried
foods, emphasizing the significant reduction in fat for a healthier lifestyle.

The 5.5L capacity is ideal for serving 3 to 5 people, making it suitable for family meals or small gatherings.



Manuelle Zeit- und Temperatureinstellung
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Zeiteinstellung Temperatureinstellung
(1-60 Minuten) (40°C- 200°C)
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Figure 6.3: 5.5L Capacity Overview. This image illustrates the generous 5.5-liter capacity of the air fryer by showing different food
items like steak, fries, chicken, and fish, along with their approximate weights that can be cooked.

7. MAINTENANCE AND CLEANING

Regular cleaning of your air fryer will ensure its longevity and optimal performance. The frying basket and crisper
plate have a non-stick coating.

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

2. Clean the frying basket and crisper plate with hot water, dish soap, and a non-abrasive sponge. For stubborn
residue, soak them in hot water for about 10 minutes.

3. Wipe the exterior of the appliance with a damp cloth. Do not use harsh abrasive cleaners or scouring pads.
4. Clean the inside of the appliance with a hot water and non-abrasive sponge.

5. Ensure all parts are completely dry before storing or reusing the appliance.

Note: The frying basket and crisper plate are not dishwasher safe.



8. TROUBLESHOOTING

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

Problem Possible Cause

Air fryer does not work. ~ The appliance is not plugged in.

Food not cooked Too much food in the basket;
evenly. food not shaken.

White smoke comes Grease residue from previous
from the appliance. use; fatty ingredients.

. ) Not enough oil; wrong potato
Fries are not crispy. )
type; too much moisture.

9. SPECIFICATIONS

Feature

Brand

Model Number

Color

Product Dimensions (L x W x H)
Capacity

Power

Item Weight

Non-stick Coating

Dishwasher Safe

10. WARRANTY AND SUPPORT

Solution
Plug the main plug into a grounded wall socket.

Cook in smaller batches; shake the basket
halfway through cooking.

Clean the basket and crisper plate thoroughly;
remove excess oil from ingredients.

Lightly coat with oil; use fresh potatoes; pat dry
before cooking.

Specification
Acezoe

KZ-6012

Black

35.4 x 28 x 36.2 cm
5.5 Liters

1700 Watts

5.64 Kilograms
Yes

No (for basket/plate)



The Acezoe Air Fryer is designed for durability and performance. For any warranty claims or technical support,
please refer to the contact information provided with your purchase or visit the official Acezoe website. Please retain
your proof of purchase for warranty purposes.
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Figure 10.1: Product Assurance. This image highlights key features such as ETL approval for safety, a 3-year warranty, and the
inclusion of recipes to enhance the user experience.
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