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RAF R.5328 6.8L 1600W Digital Air Fryer Instruction
Manual

Model: R.5328 | Brand: RAF

1. INTRODUCTION

Thank you for choosing the RAF R.5328 Digital Air Fryer. This appliance is designed to cook a variety of foods
using rapid hot air circulation, offering a healthier alternative to traditional deep frying with little to no oil. Please
read this manual thoroughly before first use to ensure safe and efficient operation. Keep this manual for future
reference.
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Image 1.1: RAF R.5328 Digital Air Fryer with basket closed.

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.

o Read all instructions before using the appliance.

« Do not touch hot surfaces. Use handles or knobs.



To protect against electric shock, do not immerse the cord, plugs, or the main unit 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 the cord hang over the edge of a 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 the appliance for other than intended use.

Ensure the air fryer is placed on a stable, heat-resistant surface, away from walls or other appliances to
allow for proper air circulation.

Do not block the air inlet or air outlet vents during operation.

Do not overfill the frying basket.

3. Probuct COMPONENTS

Familiarize yourself with the parts of your RAF R.5328 Air Fryer:

> w0

Main Unit Housing
Digital Control Panel
Air Inlet

Frying Basket (with non-stick coating, though the product spec says no non-stick coating, this is a
common feature, | will clarify based on the spec) - Correction: Based on specifications, this model does
NOT have a non-stick coating.

Basket Handle
Air Outlet Vents

Power Cord



Image 3.1: RAF R.5328 Digital Air Fryer with the frying basket pulled out.



Image 3.2: The frying basket of the RAF R.5328 Air Fryer, removed from the main unit.

4. SETUP

Follow these steps to set up your air fryer for the first time:

1.

Unpacking: Carefully remove the air fryer and all packaging materials from the box. Retain the
packaging for future storage or transport.

. Initial Cleaning: Before first use, clean the frying basket and any removable parts with warm soapy

water. Wipe the exterior of the main unit with a damp cloth. Ensure all parts are completely dry before
assembly.

Placement: Place the air fryer on a stable, level, and heat-resistant surface. Ensure there is at least 10
cm (4 inches) of clear space around the back and sides of the appliance to allow for proper air
circulation. Do not place it directly against a wall or under cabinets.

Power Connection: Plug the power cord into a grounded electrical outlet. Ensure the voltage matches
the specifications of your appliance (220V).

5. OPERATING INSTRUCTIONS

Operating your RAF R.5328 Air Fryer is straightforward with its digital control panel.

1.

Prepare Food: Prepare your ingredients as desired. For best results, ensure food items are dry before
placing them in the basket.

. Place Food in Basket: Pull out the frying basket using the handle. Place the food items into the basket.

Do not overfill; ensure there is enough space for hot air to circulate.
Insert Basket: Slide the frying basket back into the main unit until it clicks securely into place.

Power On: Plug the air fryer into the electrical outlet. The digital display will illuminate.



10.

Set Temperature and Time: Use the touch controls on the digital panel to set the desired cooking
temperature and time. Refer to the cooking guide section for recommended settings.

Start Cooking: Press the start button to begin the cooking process. The air fryer will automatically
preheat if necessary and then start cooking.

Shake/Flip Food (Optional): For even cooking, especially with smaller items like fries, pull out the
basket halfway through the cooking time, shake the contents, and then reinsert the basket. The air fryer
will resume cooking automatically.

Cooking Completion: Once the set time has elapsed, the air fryer will beep, indicating that cooking is
complete.

Remove Food: Carefully pull out the frying basket. Use oven mitts as the basket and food will be hot.
Transfer the cooked food to a plate.

Power Off: Unplug the appliance from the wall outlet after use.

6. CookINGg GUIDE

The RAF R.5328 Air Fryer features preset programs for various food types, making cooking convenient. The
digital control panel allows for easy selection of these programs.

Preset Programs include: Fries, Nuggets, Grilled Chicken, Pizza, Meats, Fish, Vegetables, Sweets.

Below is a general guide for common foods. Cooking times and temperatures may vary based on food
quantity, size, and desired crispiness. Always ensure food is cooked thoroughly to safe internal temperatures.

Food Item Temperature (°C) Time (Minutes) Notes

Frozen Fries 180-200 15-25 Shake basket halfway.

Chicken Nuggets 180 10-15 Flip halfway.

Steak/Meat 180-200 8-18 Depends on thickness and desired doneness.
Fish Fillets 170-180 10-15 Lightly brush with oil for crispiness.
Vegetables 160-180 10-20 Toss with a small amount of oil and seasoning.

Recommended Uses: This appliance is suitable for reheating, baking, and steaming, in addition to air frying.

7. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and optimal performance of your air fryer.

1.

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

. Clean Frying Basket: The frying basket should be hand washed with warm water and a mild

dishwashing liquid. Use a non-abrasive sponge or cloth. Note: The basket is NOT dishwasher safe
and does NOT have a non-stick coating.

Clean Interior: Wipe the interior of the appliance with a damp cloth. For stubborn food residue, use a
mild detergent. Avoid abrasive cleaners or metal scouring pads.

Clean Exterior: Wipe the exterior of the air fryer with a soft, damp cloth. Do not use harsh chemicals or
abrasive materials.



5. Storage: Ensure all parts are clean and dry before storing the air fryer. Store it in a cool, dry place.

Image 7.1: Interior view of the RAF R.5328 Air Fryer basket, showing the metal construction.

8. TROUBLESHOOTING

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

Problem

Air fryer does not
turn on.

Food is not
cooked evenly.

Possible Cause Solution

Appliance not plugged in; power Ensure the power cord is securely plugged
outlet malfunction; basket not into a working outlet. Push the basket fully
inserted correctly. into the unit.

Basket is overfilled; food not Do not overfill the basket. Shake or flip food
shaken/flipped. items halfway through cooking.

White smoke ) . Clean the basket and interior thoroughly. For
Grease residue from previous use; o
comes from the i fatty foods, this is normal; ensure proper
) fatty food being cooked. o
appliance. ventilation.
Cook in smaller batches. Increase cookin
Food is not Too much food in the basket; ] ) ] g
. . - L time or temperature slightly. Lightly brush
crispy. insufficient cooking time/temperature. .
food with oil.
9. SPECIFICATIONS
Detailed technical specifications for the RAF R.5328 Air Fryer:
Feature Detail
Model Number R.5328
Brand RAF
Capacity 6.8 Liters



Feature

Power Output

Voltage

Control Method

Color

Product Dimensions (D x W x H)

Item Weight

External Material

Internal Material

Non-Stick Coating

Dishwasher Safe

Special Features

Recommended Uses

Note: Dimensions are approximate and may vary slightly.

Detail

1600 Watts

220 Volts

Touch (Digital Control Panel)

Black x Silver

25cm x 27 cm x 32 cm

3 Kilograms

Plastic

Metal

No

No (Hand Wash Only)

Temperature Control

Reheating, Baking, Steaming

woze

Image 9.1: RAF R.5328 Air Fryer with labeled dimensions.

10. WARRANTY AND SUPPORT

This RAF R.5328 Air Fryer comes with an International Warranty. Please refer to the warranty card included in



your product packaging for specific terms and conditions, including the duration and coverage details.
For technical support, service, or warranty claims, please contact your retailer or the authorized service center
in your region. Keep your purchase receipt as proof of purchase for warranty purposes.

© 2023 RAF. All rights reserved.
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