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> Emphsism Hot Air Fryer Double Chamber 9 Liter, XXL Hot Air Fryer with 2 independent 4.5L Drawers, 8 Automatic Programs, Air Fryer
with LED Touchscreen, Smart Finish & Match Cook Functions XX-Large

Emphsism KDF-5512DT

Emphsism 9 Liter Dual Chamber Hot Air Fryer User
Manual

Model: KDF-5512DT

INTRODUCTION

Welcome to the user manual for your new Emphsism 9 Liter Dual Chamber Hot Air Fryer. This appliance is
designed to provide a healthier and more efficient way to cook your favorite meals with less oil. Featuring two
independent 4.5L cooking zones, an intuitive LED touchscreen, and smart cooking functions like Smart Finish
and Match Cook, it offers versatility and convenience for family meals.
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Image: The Emphsism 9 Liter Dual Chamber Hot Air Fryer, showcasing its dual basket design with food ready for cooking.

IMPORTANT SAFETY INSTRUCTIONS

o Read all instructions before use.

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

o 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.

e The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o Do not use outdoors.

o 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.

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

o 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.



ProbucTt OVERVIEW

The Emphsism Dual Chamber Hot Air Fryer is designed for versatile cooking with its innovative features.

Key Components

¢ Main Unit with Control Panel
o Dual 4.5L Cooking Baskets
o Non-stick Crisper Plates

+ Power Cord

Product Specifications

Capacoty
4.5X2=9L
Product size
39x25x33cm
Package size
450x410x365mm

wogee

wos'vi

22.5cm

Image: Product dimensions and basket capacity details for the Emphsism Air Fryer.

SETUP

1. Unpack the appliance and all accessories. Remove all packaging materials, stickers, and labels.



2. Clean the cooking baskets and crisper plates with hot water, dish soap, and a non-abrasive sponge. Rinse
thoroughly and dry completely.

3. Wipe the inside and outside of the main unit with a damp cloth.

4. Place the appliance on a stable, heat-resistant, and level surface, away from walls or other appliances,
ensuring adequate ventilation.

5. Insert the crisper plates into the cooking baskets.

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

OPERATING INSTRUCTIONS

Control Panel Overview

The air fryer features an intuitive LED touchscreen for easy operation.

Smart Cooking 8 in 1

Multifunctional intelligent control panel, one-click cooking

T 9'_ After completing the settings, click the stop/cancel
O button and the air fryer will start working.

50% Less Time More Crispy Easy Serve
80% Less Qil and Juicier to Use 6-10 People

NS TEMP P
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ROAST BROIL DEHYDRATE

SMART FINISH | MATCH COOK

Image: The LED touchscreen control panel, showing preset functions and temperature/time controls.

Basic Operation



1. Place food into the cooking baskets. Do not overfill.
Insert the baskets firmly into the main unit.

Press the Power button to turn on the appliance.
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Select a preset program or manually set the temperature (50°C to 200°C) and time (up to 60 minutes) for each
basket using the respective controls.

o

Press the Start/Pause button to begin cooking.
6. The appliance will automatically pause if a basket is removed during cooking and resume when reinserted.

7. Once cooking is complete, the timer will beep. Carefully remove the baskets and transfer food.

Dual Zone Functions

The Emphsism Air Fryer offers two distinct cooking modes for its dual chambers:

Smart Finish Mode

This mode allows you to cook two different foods with different programs, temperatures, and cooking times,
ensuring they both finish cooking simultaneously.

1. Load food into both baskets.

2. Select desired settings for Basket 1.

3. Select desired settings for Basket 2.
4

. Press the "Smart Finish" button. The air fryer will calculate and adjust the start times for each basket so they
complete cooking at the same moment.

5. Press Start/Pause to begin.

Smart Finish Match Cook

Cook different foods with different programs, Cook similar foods at the same time
temperatures and/or cooking time settings. using the same cooking program,
And they will all finish at the same time temperature and time settings.

Image: Visual representation of Smart Finish and Match Cook functions, demonstrating simultaneous completion and
synchronized cooking.

Match Cook Mode

Use this mode when you want both baskets to cook with the exact same program, temperature, and time
settings.

1. Load food into both baskets.

2. Select desired settings for Basket 1.

3. Press the "Match Cook" button. The settings from Basket 1 will automatically apply to Basket 2.

4. Press Start/Pause to begin.



Zoned Cooking

Set the temperature and time for each food
individually to avoid odor transfer between foods.

AIR FRY ROAST

200°C 25MINS 180°C 20MINS

Image: The air fryer's zoned cooking capability, showing independent temperature and time settings for each basket to prevent
flavor transfer.
Preset Programs

The air fryer comes with 8 pre-programmed settings for common dishes:

o Air Fry

o Bake

o Roast

« Broil

o Dehydrate
o Keep Warm
o Reheat

o Preheat

Simply select the desired program, and the appliance will automatically set the optimal temperature and time.
These can be adjusted manually if needed.



Preheating Function

The preheating function ensures optimal cooking results by bringing the appliance to the desired temperature
before food is added. This helps achieve a crispier texture.

1. Select the desired cooking program or manual settings.
2. Press the "Preheat" button (if available, or allow the unit to preheat as part of the program).

3. Wait for the preheat cycle to complete before adding food.

Image: A visual comparison illustrating how preheating contributes to a golden and crispy texture for food.

Dehydration Function

The air fryer can be used to dehydrate fruits, preserving their original taste and nutrients.

Image: A bowl filled with various dried fruits, demonstrating the dehydration capability of the air fryer.

MAINTENANCE

Cleaning

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

1. Always unplug the appliance and allow it to cool completely before cleaning.
2. Remove the cooking baskets and crisper plates.

3. Wash the baskets and crisper plates with hot water, dish soap, and a non-abrasive sponge. They are non-
stick, so avoid harsh scrubbers.

4. For stubborn food residue, soak the baskets in warm soapy water for about 10-15 minutes.
5. Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water.

6. Ensure all parts are thoroughly dry before reassembling or storing.



Easy to clean

Non-stick coating ,Clean with water, then towel dry.

Image: Steps for cleaning the non-stick cooking basket, showing rinsing with water and towel drying.

Storage

Store the air fryer in a cool, dry place when not in use. Ensure it is clean and dry before storage.

TROUBLESHOOTING

Problem

Appliance does
not turn on

Food not cooked
evenly

Possible Cause

Not plugged in; Power outlet
malfunction; Basket not inserted
correctly

Baskets overloaded; Food not
shaken/flipped

Solution

Check power cord connection; Try a different
outlet; Ensure baskets are fully pushed in

Do not overload baskets; Shake or flip food
halfway through cooking



Problem Possible Cause Solution
White smoke . . .
g f Grease residue from previous use; Clean baskets and crisper plates thoroughly;
coming from
, g High fat content food Drain excess fat from food
appliance

Not enough oil (for certain foods);

Food not crispy

Temperature too low; No preheating

SPECIFICATIONS

Lightly coat food with oil; Increase
temperature; Use preheating function

Feature Detail
Brand Emphsism
Model

ode KDF-5512DT
Number
Color Silver
P

roduct 4y 45 x36.5cm
Dimensions
It

en.1 7.5 Kilograms
Weight
Capacity 9 Liters (2 x 4.5L independent baskets)
Power 2600 Watts
Voltage 240 Volts (AC)
Material Plastic
Automatic

Yes
Shut-off
Noise Level 55 dB
8 Preset Cooking Modes, Dual-Zone Functions (Smart Finish, Match Cook), Intelligent Touch

Special Control, Programmable, Temperature Control, Countdown Timer, Preheating Function,
Features Insulation Function, Dried Fruit Function, Double Resistance, Low Noise Operation, Energy

Saving

WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation included with your purchase or
visit the official Emphsism website.



The product was first available on Amazon.de onOctober 26, 2023.

For further assistance, you may contact the seller or manufacturer directly.



	Emphsism KDF-5512DT
	Emphsism 9 Liter Dual Chamber Hot Air Fryer User Manual
	Introduction
	Important Safety Instructions
	Product Overview
	Key Components

	Setup
	Operating Instructions
	Control Panel Overview
	Basic Operation
	Dual Zone Functions
	Smart Finish Mode
	Match Cook Mode

	Preset Programs
	Preheating Function
	Dehydration Function

	Maintenance
	Cleaning
	Storage

	Troubleshooting
	Specifications
	Warranty and Support


