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Model: AF5-1-4GB | Series 6000

1. INTRODUCTION

Thank you for purchasing the AEG AF5-1-4GB Air Fryer. This appliance is designed to provide a healthier alternative to
traditional frying, allowing you to enjoy crispy and delicious meals with significantly less oil. With its versatile functions, you
can fry, roast, bake, and grill a wide range of foods. Please read this manual carefully before first use to ensure safe and

optimal operation.
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Figure 1.1: The AEG AF5-1-4GB Air Fryer, a compact and efficient kitchen appliance.

2. SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and
injury.




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

o Ensure the voltage indicated on the appliance corresponds to your local mains voltage before connecting.
o Keep the appliance out of reach of children.

o Do not operate the appliance if the plug, mains cord, or the appliance itself is damaged.

o Always unplug the appliance after use and before cleaning.

o Allow the appliance to cool down completely before handling or cleaning.

« Do not block the air inlet and outlet openings during operation.

o Place the appliance on a stable, heat-resistant surface, away from walls or other appliances to allow sufficient air
circulation.

3. ProbucTt OVERVIEW

The AEG AF5-1-4GB Air Fryer consists of the main unit, a removable drawer, and a frying basket.

¢ Main Unit: Houses the heating element, fan, and control panel.
« Control Panel: Features rotary knobs for temperature and time settings.
« Removable Drawer: The outer container that holds the frying basket.

Frying Basket: The inner basket where food is placed for cooking. It is easily removable from the drawer for serving
and cleaning.



Figure 3.1: The removable frying basket and drawer for easy handling and cleaning.

4. SETUP

. Unpack the air fryer and all its components. Remove any packaging materials.
. Clean the frying basket and drawer thoroughly with warm water and mild detergent. Rinse and dry completely.
. Wipe the main unit with a damp cloth.

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

. Insert the frying basket into the drawer until it clicks securely into place.

. Slide the assembled drawer back into the main unit.




5. OPERATING INSTRUCTIONS

5.1 Basic Operation

'y

. Plug the power cord into a grounded wall outlet.

Carefully pull the drawer out of the air fryer.

Place the ingredients into the frying basket. Do not exceed the MAX fill line.

Slide the drawer back into the air fryer.

Turn the temperature control knob to your desired temperature (80-200°C).

Turn the timer knob to the required cooking time (1-60 minutes). The air fryer will start heating immediately.

During cooking, the power indicator light will be on.
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Some ingredients may require shaking halfway through the cooking time. To do this, pull out the drawer, shake the
basket, and then slide it back in. The air fryer will resume cooking.

9. When the timer reaches zero, a signal tone will sound, indicating that cooking is complete.

10. Carefully pull out the drawer and remove the cooked food.



Figure 5.1: The intuitive rotary knobs for precise temperature and time control.

5.2 Cooking Tips

o For extra crispiness, lightly brush or spray a small amount of oil onto your food before cooking.

o Smaller ingredients usually require a shorter cooking time than larger ones.
o A larger amount of ingredients only requires a slightly longer cooking time.

o Pre-heating the air fryer for 3-5 minutes before adding food can improve cooking results.




Figure 5.2: Lightly brushing food with oil can enhance crispiness.

5.3 Versatile Cooking Functions

The AEG AF5-1-4GB Air Fryer is capable of more than just frying. It can also be used for:

o Roasting: Ideal for chicken drumsticks, vegetables, and small cuts of meat.
o Baking: Perfect for muffins, small cakes, or even reheating pizza.

o Grilling: Achieve grilled textures on items like steak or fish.




Figure 5.3: The air fryer can prepare a wide variety of dishes, from crispy fries to roasted chicken and vegetables.

5.4 Official Product Video

Your browser does not support the video tag.

Video 5.4: An official video demonstrating the features and versatility of the AEG AF5-1-4GB Air Fryer, including its ease of use and the
variety of meals it can prepare.

6. MAINTENANCE AND CLEANING

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

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

2. The frying basket and drawer are dishwasher-safe. Alternatively, they can be cleaned with hot water, dish soap, and
a non-abrasive sponge.

3. For stubborn residue, soak the basket and drawer in hot water with some dish soap for about 10 minutes.
4. Wipe the exterior of the air fryer with a damp cloth. Never use harsh abrasive cleaners or scouring pads.

5. Clean the interior of the appliance with a non-abrasive sponge and warm water.



Figure 6.1: The frying basket and drawer are designed for easy cleaning and are dishwasher-safe.

7. TROUBLESHOOTING

Problem

Air fryer does not work.

Food not cooked evenly.

Possible Cause

Appliance not plugged in. Timer
not set.

Too much food in the basket.
Food not shaken.

Solution

Plug into a grounded wall socket. Turn the timer
knob to the desired cooking time.

Cook in smaller batches. Shake the basket halfway
through cooking.




Problem

White smoke coming
from the appliance.

Fresh fries are not crispy.

8. SPECIFICATIONS

Feature

Model Number
Color

Capacity

Power

Voltage
Temperature Range
Timer Range
Material

Product Dimensions (L x W
x H)

ltem Weight

Additional Features

Possible Cause

Grease residue from previous
use. Fatty ingredients.

Not enough oil used. Incorrect
potato type.

Detail

AF5-1-4GB (950008722)
Black

2.5 Liters

1350 Watts

220V AC

80-200°C

1-60 Minutes

Aluminum, Non-stick coating

32.3x23.9x29.8 cm

4.2 Kilograms

Solution

Clean the basket and drawer thoroughly. Remove
excess oil from ingredients.

Add a little oil to the fries before cooking. Use fresh
potatoes suitable for frying.

Programmable temperature and time, Signal tone, Dishwasher-safe parts, Includes

recipe booklet



32.31cm

29.79¢cm

23.9cm ;

Figure 8.1: Product dimensions for space planning.

9. WARRANTY AND SUPPORT

AEG products are manufactured to the highest quality standards. For warranty information, technical support, or service
inquiries, please refer to the warranty card included with your purchase or visit the official AEG website. Keep your proof
of purchase for warranty claims.

What's in the Box:

o 1x AEG AF5 Air Fryer Main Unit

« 1x Removable Drawer



+ 1x Removable Frying Basket

o 1x Recipe Booklet

© 2024 AEG. All rights reserved.
For more information, visit www.aeg.com

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

Open the live page
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