iV

Manuals+

6L

Generic 6L Electric Deep Fryer Instruction Manual

Model: 6L

IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the deep fryer. Failure to follow these instructions may result in electric
shock, fire, or serious injury.

Electrical Safety: Ensure your home circuit can support the fryer's 1700W power consumption. Do not overload
electrical outlets.

Oil Level: Never fill the oil tank beyond the maximum fill line (typically 2/3 capacity) to prevent oil overflow during
operation.

Hot Surfaces: The fryer and its components become extremely hot during use. Use heat-resistant gloves and avoid
direct contact with hot surfaces.

Placement: Always place the fryer on a stable, heat-resistant, and dry surface, away from walls, curtains, and other
flammable materials.

Water and Liquids: Keep the fryer away from water. Do not immerse the control panel or heating element in water.
Children and Pets: Keep children and pets away from the fryer during operation and while it is cooling down.
Supervision: Never leave the deep fryer unattended while in use.

Ventilation: Use the fryer in a well-ventilated area.

Damaged Cord: Do not operate the fryer with a damaged cord or plug. Contact customer support for assistance.

Probuct OVERVIEW

The Generic 6L Electric Deep Fryer is designed for efficient and safe frying in home and commercial kitchens. It features
a durable stainless steel construction and precise temperature control.
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Image: Key components of the 6L Electric Deep Fryer, showing the frying basket, removable oil tank, and lid with their respective dimensions.

Key Features:

Capacity: 6.0 Liters (6.3 Quarts) oil capacity.

Power: 1700W heating element for rapid heating.

Material: Food-grade stainless steel construction for durability and easy cleaning.
Temperature Control: Adjustable thermostat from 60°C to 200°C (140°F to 392°F).
Safety Features: Temperature limiter and over-current protection.

Removable Tank: Oil tank is removable for convenient cleaning.

Frying Basket: Includes a reinforced mesh frying basket with a heat-resistant handle.

Lid: Stainless steel cover to prevent splashing and reduce heat loss.



Image: Detailed view of the control panel with temperature selection, power/heat indicator lights, heating tubes, and a sensitive temperature probe.

SETUP

1. Unpack: Carefully remove all components from the packaging. Retain packaging for future storage or transport.
2. Inspect: Check all parts for any damage. Do not use the fryer if any components are damaged.

3. Initial Cleaning: Before first use, wash the oil tank, frying basket, and lid with warm, soapy water. Rinse thoroughly
and dry completely. Wipe the exterior of the fryer body with a damp cloth. Ensure the control panel and heating
element are never immersed in water.

4. Placement: Place the fryer on a flat, stable, heat-resistant, and dry surface. Ensure there is adequate clearance (at
least 6 inches) from walls and other objects to allow for proper ventilation.

5. Assemble: Insert the clean oil tank into the fryer body. Ensure the heating element assembly is securely seated in
its designated position, with the temperature probe extending into the oil tank.

OPERATING INSTRUCTIONS




. Add Oil: Pour cooking oil into the removable tank. Ensure the oil level is between the MIN and MAX fill linesDo not
exceed the MAX line (approximately 2/3 capacity) to prevent oil overflow during frying.

. Connect Power: Plug the fryer into a grounded electrical outlet. Ensure your electrical circuit can handle the 1700W
power requirement. The 'POWER’ indicator light should illuminate.

. Set Temperature: Turn the temperature control knob to your desired frying temperature (e.g., 175°C / 350°F for
most foods). The 'HEAT" indicator light will turn on, indicating the heating element is active.

. Preheat Oil: Allow the oil to preheat to the set temperature. The 'HEAT" indicator light will turn off once the desired
temperature is reached, and cycle on and off to maintain it. This typically takes 10-15 minutes.

. Prepare Food: Ensure food items are dry before frying to minimize oil splattering. Do not overcrowd the basket. Fry
in small batches for best results.

. Fry Food: Carefully lower the frying basket containing the food into the hot oil. Avoid dropping food directly into the
oil.
. Monitor: Fry food until it reaches the desired crispness and color. Refer to cooking charts for approximate frying

times.

. Remove Food: Once cooked, carefully lift the frying basket out of the oil. Allow excess oil to drain back into the
tank. Place fried food on paper towels to absorb additional oil.

. Turn Off: After use, turn the temperature control knob to the 'OFF' position and unplug the fryer from the electrical
outlet.



Reinforced fried mesh screen

Increased strength, high temperature
resistance without deformation, durable
and long life

Temperature control knob

Control the temperature of the heating
tube to achieve the temperature required
by each food, stable and durable

Sensitive temperature probe

Close to the heat pipe, it can detect the
temperature stably, and the probe
design is more effective in reducing
the temperature difference

Stainless steel cover

Effectively prevent oil droplets from
4 splashing and reduce heat loss when
work is suspended

-

Image: The 6L Electric Deep Fryer in operation, frying french fries in a kitchen environment.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygienic operation of your deep fryer.

1.
2.

Cool Down: Always allow the fryer and oil to cool completely before cleaning. This can take several hours.

Drain Oil: Once cooled, carefully remove the oil tank. If reusing oil, filter it through a fine-mesh sieve or cheesecloth
into a clean, airtight container. Dispose of old oil responsibly.

. Clean Oil Tank and Basket: Wash the removable oil tank, frying basket, and lid with warm, soapy water. Use a

non-abrasive sponge or brush to remove any food residue. Rinse thoroughly and dry completely.

. Clean Heating Element: Wipe the heating element and control panel assembly with a damp cloth. Do not immerse

this unit in water. For stubborn residue on the heating element, a soft brush can be used carefully.

. Clean Exterior: Wipe the exterior stainless steel body of the fryer with a damp cloth and mild detergent. Dry

thoroughly to prevent water spots.



6. Storage: Ensure all parts are completely dry before reassembling and storing the fryer in a cool, dry place.

Anti-scald

Removable
easy to clean

Image: lllustration highlighting the removable oil tank for easy cleaning and the anti-scald feature of the lid handle.

TROUBLESHOOTING

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

Problem Possible Cause Solution

Fryer Not plugged in; power
does not  outlet issue; circuit
turn on. breaker tripped.

Ensure the fryer is securely plugged into a working outlet. Check your
household circuit breaker.



Problem Possible Cause Solution

Oilis ot Temperature knob not Ensure the temperature knob is set to a desired temperature. Check if the
heating set; heating element not  heating element is correctly installed. If the thermal cut-off activated, allow the
properly seated; thermal  unit to cool down completely and reset if possible (refer to specific model
up. . . . . :
cut-off activated. instructions if a reset button is present).
Qil Oil tank overfilled; too
overflows much food added at Do not fill oil above the MAX line. Fry food in smaller batches. Ensure food is
during once; food contains too as dry as possible before frying.
frying. much moisture.

Food is Oil temperature too low;
not too much food in basket;
crispy. oil needs changing.

Allow oil to reach the correct temperature. Fry in smaller batches. Change old
or dirty oil.

SPECIFICATIONS




Image: The 6L Electric Deep Fryer with key dimensions indicated for product size reference.

Feature Detail

Model Name Electric Countertop Fryer
Brand Generic

Material Stainless Steel

Color Silver

Product Dimensions (L x W x H) 17.12"D x 11.02"W x 12.2"H (approx. 43.5 x 28 x 31 cm)
Item Weight 15.4 pounds (7 kg)
Wattage 1700 watts

Oil Capacity 6.0 Liters (6.3 Quarts)



Feature Detail

Voltage 110V

Frequency 60Hz

Temperature Range 60°C - 200°C (140°F - 392°F)
UPC 768469419985

ASIN BOBXNMDSXD

WARRANTY AND SUPPORT

This product comes with a standard manufacturer's warranty. Please retain your proof of purchase for any warranty
claims.

For technical assistance, troubleshooting beyond this manual, or warranty inquiries, please contact customer support:

o Customer Service: Refer to the contact information provided at the point of purchase or on the product packaging.

« Online Support: Visit the manufacturer's website for FAQs and additional support resources.

We are committed to helping you solve any problems you may encounter with our product.

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

Email

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

Details

Submit question
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