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Haier Air Fryer I-Master Series 5 User Manual

Model: HAF5TWA3

INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Haier I-Master Series 5 Air Fryer.
Please read all instructions carefully before first use and retain for future reference.

Image: Haier I-Master Series 5 Air Fryer with its accessories, including a deep tin, shallow tin, and grill rack, demonstrating its versatile
cooking capabilities.

SAFETY INSTRUCTIONS

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 liquid.

o Ensure the voltage indicated on the appliance corresponds to your local mains voltage.

o Keep the appliance and its cord out of reach of children.

« Do not operate any appliance with a damaged cord or plug.

o Unplug from outlet when not in use and before cleaning.

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

« Do not cover the air inlet and air outlet openings while the appliance is operating.

o The surfaces may become hot during use. Do not touch hot surfaces directly.

Probuct OVERVIEW

The Haier I-Master Series 5 Air Fryer is a versatile kitchen appliance designed for multiple cooking functions. It features a
7-liter capacity and a wide temperature range.
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Image: The Haier I-Master Series 5 Air Fryer, showcasing its sleek black design and compact form factor suitable for any kitchen counter.

Key Features:

9-in-1 Programs: Offers multiple cooking functions including bake, roast, grill, defrost, reheat, slow cook, dehydrate,
and yoghurt making.

Large Viewing Window: Allows monitoring of cooking progress without opening the basket, helping to retain heat.
Wide Temperature Range: Adjustable from 40°C for yoghurt preparation up to 200°C for crispy fried foods.
7L Capacity: Sufficiently large to cook portions for up to four people.

Tailor-Made Programs: Specific automatic programs for various food types to ensure optimal results.

Image: A close-up view of the air fryer's large viewing window, highlighting its transparency for easy monitoring of food during cooking, such

as shrimp.

Image: A visual representation of the 7-liter capacity of the air fryer's cooking basket, indicating its spacious interior for preparing meals.

SETUP

. Unpacking: Carefully remove the air fryer and all accessories from the packaging. Retain packaging for future

storage or transport.

. Initial Cleaning: Before first use, clean the basket, grill rack, and tins with warm soapy water. Wipe the main unit

with a damp cloth. Ensure all parts are completely dry before assembly.

Placement: Place the air fryer on a stable, heat-resistant, and level surface. Ensure there is adequate ventilation
around the appliance (at least 10 cm clearance on all sides and top).

Power Connection: Plug the power cord into a grounded electrical outlet.

OPERATING INSTRUCTIONS

Basic Operation:

1.
2.

Preparation: Place food in the air fryer basket. For best results, do not overfill.

Power On: Connect the appliance to power. The display will illuminate.

. Select Program: Use the control knob and touch display to select one of the 9 pre-set programs (Air Fry, Bake,

Roast, Grill, Defrost, Reheat, Slow Cook, Dehydrate, Yoghurt) or manually set temperature and time.

Adjust Settings: Adjust temperature (40°C - 200°C) and time as needed for your recipe.

. Start Cooking: Press the start button to begin the cooking process.

. Monitoring: Utilize the large viewing window to monitor food without opening the basket.

Shaking/Turning: For even cooking, some recipes may require shaking or turning food halfway through the cooking
cycle. The appliance may beep to remind you.

Completion: The appliance will beep when the cooking cycle is complete. Carefully remove the basket using the
handle.



Image: The Haier Air Fryer's control panel displaying various cooking functions, alongside a view of food being prepared within the
appliance.

Image: The top panel of the Haier Air Fryer, showing the digital display and touch controls, with icons representing various tailor-made
cooking programs for different food types.

Using Accessories:

The Haier I-Master Series 5 Air Fryer comes with an accessory set including a grill rack, shallow tin, and deep tin to
enhance your cooking experience.

Image: The Haier Air Fryer displayed with its full set of accessories, including a grill rack for elevated cooking, a shallow tin, and a deep tin
for various culinary applications.

« Grill Rack: Use for grilling items like steaks, chicken pieces, or vegetables to achieve grill marks and even cooking.
Place directly into the basket.

o Shallow Tin: Ideal for baking smaller items, roasting vegetables, or cooking dishes with minimal liquid.

o Deep Tin: Suitable for dishes with more liquid, such as stews (when using slow cook function), or for baking larger
items.

hOn App Integration:

Download the hOn app to access expert tips and a wide range of recipes tailored for your Haier Air Fryer. The app
provides guidance and inspiration for various dishes.

Image: A mobile phone screen displaying the hOn app, showcasing a selection of recipes specifically designed for the Haier Multi Air Fryer,
offering culinary inspiration and guidance.

MAINTENANCE AND CLEANING

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

1. Unplug: Always unplug the appliance and allow it to cool completely before cleaning.

2. Basket and Accessories: The removable cooking baskets and accessories are dishwasher safe. Alternatively,
wash them with hot water, dish soap, and a non-abrasive sponge.

3. Main Unit: Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or immerse the main
unit in water.

4. Interior: Clean the interior of the appliance with a non-abrasive sponge and warm soapy water. Remove any food
residue.

Image: The air fryer's removable basket and accessories positioned inside a dishwasher, illustrating their dishwasher-safe design for
convenient cleaning.

TROUBLESHOOTING

Problem Possible Cause Solution



Problem Possible Cause

Appliance does

not turn on.
closed.

Food not cooked Basket overloaded; food not
evenly. shaken/turned.

White smoke

Greasy residue from previous

coming from
appliance.

use; fatty food being cooked.

Appliance emits  Fan obstruction; loose

unusual noise. component.

SPECIFICATIONS

Attribute

Brand

Model

Colour

Capacity

Power / Wattage

Voltage

Material

Product Dimensions (L x W x H)
Item Weight

Special Features

WARRANTY AND SUPPORT

Solution

Not plugged in; power outlet not Ensure plug is securely in outlet; check power outlet with
working; main unit not properly another appliance; ensure the basket is fully inserted and

closed.

Reduce food quantity; shake or turn food halfway through
cooking.

Clean the basket and interior thoroughly; for fatty foods, add a
small amount of water to the bottom of the drawer to prevent
smoke.

Unplug and check for obstructions; if noise persists, contact
customer support.

Value

Haier

I-Master Series 5 (HAF5TWA3)
Black

7 litres

1700 watts

230 Volts

Plastic

42.4 x41.7 x 34.7 cm

6.2 kg

Programmable, Viewing Window, 9-in-1 Functions

For warranty information and customer support, please refer to the warranty card included with your product or visit the
official Haier website. Keep your proof of purchase for warranty claims.

Online Resources:

« Official Haier Website: www.haier-europe.com

e hOn App: Available on iOS and Android app stores.

© 2024 Haier. All rights reserved.
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