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Cecotec Cecofry Full Inox Black Pro 5500

Cecotec Cecofry Full Inox Black Pro 5500 Air Fryer
Instruction Manual

Model: Cecofry Full Inox Black Pro 5500

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Cecotec Cecofry Full
Inox Black Pro 5500 Air Fryer. Please read these instructions carefully before first use and retain them for
future reference. This appliance is designed for healthy cooking with minimal oil, utilizing PerfectCook
technology for optimal results.

2. SAFETY INSTRUCTIONS

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

Read all instructions before use.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric shock, do not immerse the cord, plugs, or the appliance in water or other
liquid.

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

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 use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any
control to "off", then remove plug from wall outlet.

Do not use appliance for other than intended use.
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Ensure the appliance is placed on a stable, heat-resistant surface.

Do not block any ventilation openings.

3. PRODUCT OVERVIEW

The Cecotec Cecofry Full Inox Black Pro 5500 is a digital air fryer designed for efficient and healthy
cooking. It features a sleek stainless steel design and a user-friendly digital control panel.

Figure 3.1: Front view of the Cecotec Cecofry Full Inox Black Pro 5500 Air Fryer, showcasing its digital display and
included accessories like a brush and spatula, alongside a pie in a baking pan.

Components:

Main Unit with Digital Control Panel

Removable Basket

Cooking Rack/Grill

Baking Pan (Accessory)

Silicone Brush (Accessory)

Silicone Spatula (Accessory)



Figure 3.2: Detailed front view of the air fryer, highlighting the digital display and the Cecotec branding.

Digital Control Panel:

The intuitive digital display allows for easy control of temperature, time, and pre-set cooking programs.

Temperature Control: Adjusts cooking temperature from 80°C to 200°C.

Timer: Sets cooking time up to 60 minutes.

Pre-set Programs: Icons for various food types (e.g., fries, chicken, fish, meat, desserts) for quick
selection.

Power Button: To turn the appliance on/off and start/pause cooking.



Figure 3.3: A hand pressing an icon on the digital control panel, demonstrating the touch interface for setting temperature
and selecting cooking modes.

4. SETUP

4.1 Unpacking

1. Carefully remove all packaging materials from the air fryer and its accessories.

2. Check that all components listed in the "Product Overview" section are present and undamaged.

3. Keep packaging materials out of reach of children.

4.2 Initial Cleaning

1. Before first use, wipe the exterior of the appliance with a damp cloth.

2. Wash the removable basket, cooking rack, and any accessories (baking pan, brush, spatula) with
hot, soapy water. Rinse thoroughly and dry completely.

3. Do not immerse the main unit in water or any other liquid.

4.3 Placement

1. Place the air fryer on a stable, flat, heat-resistant surface.

2. Ensure there is at least 10 cm (4 inches) of free space around the back and sides of the appliance,
and above it, for proper ventilation.

3. Do not place the appliance near flammable materials or heat sources.

4. Plug the power cord into a grounded wall outlet.

5. OPERATING INSTRUCTIONS

5.1 Preheating (Recommended)

1. Plug in the air fryer. The power button will illuminate.

2. Press the power button to turn on the display.

3. Set the desired temperature (e.g., 180-200°C) and time (e.g., 5-10 minutes) for preheating.

4. Press the power button again to start preheating. The appliance will beep when preheating is



complete.

5.2 Cooking Process

1. Prepare your food. For best results, lightly coat food with a small amount of oil (optional).

2. Carefully pull out the basket from the main unit.

3. Place the food into the basket. Do not overfill the basket to allow for proper air circulation.

4. Slide the basket back into the air fryer until it clicks into place.

5. If not preheated, turn on the appliance. Select a pre-set program or manually set the temperature and
time using the digital controls.

6. Press the power button to start cooking.

7. During cooking, for even results, some foods may require shaking or flipping. Carefully pull out the
basket, shake or flip the food, and reinsert the basket. The cooking will resume automatically.

8. The air fryer will beep when the cooking time is complete.

9. Carefully pull out the basket and transfer the cooked food to a plate. Use heat-resistant tongs.

10. Unplug the appliance after use.

Figure 5.1: The removable basket of the air fryer, filled with various crispy fried vegetables, demonstrating its cooking
capacity.



Figure 5.2: A hand pulling out the air fryer basket containing a perfectly cooked piece of meat, with various side dishes
arranged around the appliance.

5.3 Using Accessories

The included accessories enhance the versatility of your air fryer:

Cooking Rack/Grill: Use for grilling smaller items or for multi-layer cooking if space allows.

Baking Pan: Ideal for baking cakes, quiches, or other dishes that require a container.

Silicone Brush/Spatula: Useful for applying oil or handling food without scratching the non-stick
surfaces.

Figure 5.3: A person carefully removing a muffin from the air fryer basket, demonstrating the appliance's capability for
baking desserts.

6. MAINTENANCE AND CLEANING

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



6.1 After Each Use

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

2. Remove the basket and cooking rack. Wash them with hot, soapy water and a non-abrasive sponge.
They are also dishwasher safe.

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

4. Wipe the exterior with a damp cloth.

5. Ensure all parts are completely dry before storing or next use.

6.2 Deep Cleaning

For thorough cleaning or if there is persistent residue:

For baked-on food in the basket, soak it in hot, soapy water for about 10-15 minutes before
scrubbing.

Use a soft brush to clean the heating element inside the appliance if necessary, ensuring the
appliance is unplugged and cool.

Caution: Never use abrasive cleaning materials or steel wool, as this can damage the non-stick
coating and stainless steel finish.

7. TROUBLESHOOTING

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

Problem Possible Cause Solution

Air fryer does
not turn on.

Not plugged in; power outlet
malfunction; basket not fully
inserted.

Ensure the power cord is securely plugged into a
working outlet. Check if the basket is fully pushed in
until it clicks.

Food is not
cooked evenly.

Basket is overfilled; food not
shaken/flipped; incorrect
temperature/time.

Do not overfill the basket. Shake or flip food halfway
through cooking. Adjust temperature and time as
needed.

White smoke
coming from
the appliance.

Grease residue from
previous use; fatty food
cooking.

Clean the basket and interior thoroughly. For fatty
foods, add a small amount of water to the bottom of
the outer pan to prevent smoke.

Food is not
crispy.

Too much moisture; not
enough oil (optional); basket
overfilled.

Pat food dry before cooking. Lightly coat with oil. Cook
in smaller batches.

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

8. SPECIFICATIONS

Feature Detail

Brand Cecotec

Model 03318 (Cecofry Full Inox Black Pro 5500)



Color Inox | Accessories

Product Dimensions 33.4 x 31.5 x 37.5 cm

Capacity 5.5 Liters

Wattage 1700 Watts

Voltage 230 Volts (AC)

Material Stainless Steel, Silicone

Special Features Temperature Control, PerfectCook Technology

Item Weight 4.3 Kilograms

Feature Detail

9. WARRANTY AND SUPPORT

Cecotec products are manufactured to high-quality standards. This product comes with a standard
manufacturer's warranty against defects in materials and workmanship from the date of purchase. Please
refer to the warranty card included with your product for specific terms and conditions.
For technical support, troubleshooting assistance, or warranty claims, please visit the official Cecotec
website or contact their customer service department. Keep your proof of purchase for warranty validation.
Note: Warranty terms may vary by region. Please consult your local Cecotec distributor or website for
details.

© 2026 Cecotec. All rights reserved.
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