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RAF R.5350 Digital Air Fryer Instruction Manual

Model: R.5350 | Capacity: 8 Liters | Power: 1500W

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient operation of your RAF R.5350 Digital Air
Fryer. Please read this manual thoroughly before first use and retain it for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

WARNING: To prevent electric shock, fire, or injury, always follow basic safety precautions.

Read all instructions before using the appliance.
Do not immerse the cord, plug, or the appliance housing 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.

Do not use attachments not recommended by the appliance manufacturer.

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.
Do not use the appliance for other than intended use.

Ensure the voltage indicated on the appliance corresponds to the local mains voltage before connecting
the appliance.

Do not block any ventilation openings.
The appliance operates at high temperatures. Do not touch hot surfaces. Use handles or knobs.

Always ensure the frying basket is properly inserted before operation.

3. ProbucTt OVERVIEW


https://manuals.plus/
https://manuals.plus/qa/
https://manuals.plus/deep-search/
https://manuals.plus/upload
https://manuals.plus/
https://manuals.plus/category/raf

The RAF R.5350 Digital Air Fryer utilizes rapid air circulation technology to cook food with little to no oil,
offering a healthier alternative to traditional frying. It features an 8-liter capacity and a powerful 1500W heating
element.

Components

Figure 3.1: Front view of the RAF
R.5350 Digital Air Fryer with the cooking
basket fully inserted.
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Figure 3.2: Close-up of the digital touch
control panel and the main body of the
air fryer.

Figure 3.3: The air fryer with its cooking
basket partially pulled out, showing the
interior space.



Figure 3.4: The air fryer alongside its

removable crisper plate, designed for

optimal air circulation.

The air fryer consists of a main unit with a digital touch control panel, a removable cooking basket, and a
crisper plate. The handle allows for safe removal of the hot basket.

Key Features

8-Liter Capacity: Large cooking volume suitable for family meals.

1500W Power: Ensures rapid heating and efficient cooking.

Digital Touch Control: Intuitive interface for setting time and temperature.
Temperature Control: Adjustable temperature for various recipes.

Non-Stick Basket: Easy to clean and prevents food from sticking.

4. SETUP AND FIRST USE

. Unpack: Carefully remove all packaging materials and any promotional labels or stickers from the air

fryer.

Clean: Wash the cooking basket and crisper plate thoroughly with hot water, dish soap, and a non-
abrasive sponge. Rinse and dry completely. Wipe the interior and exterior of the appliance with a damp
cloth.

Placement: Place the air fryer on a stable, heat-resistant, and level surface. Ensure there is at least 10
cm (4 inches) of free 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.

. Initial Run (Optional but Recommended): Plug the air fryer into a grounded wall outlet. Set the

temperature to 200°C (390°F) and the timer to 10 minutes. This helps to burn off any manufacturing
residues and odors. A slight odor may be present during this first use; this is normal.

Cool Down: After the initial run, unplug the appliance and allow it to cool down completely before
proceeding with cooking.

5. OPERATING INSTRUCTIONS

General Operation

1.

2.

3.

Prepare Food: Prepare your ingredients as desired. For best results, lightly coat food with oil if specified
in recipes.

Place Food: Pull the handle to slide the cooking basket out of the air fryer. Place the crisper plate inside
the basket, then arrange your food on the crisper plate. Do not overfill the basket to allow for proper air
circulation.

Insert Basket: Slide the cooking basket back into the air fryer until it clicks securely into place.



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

5. Set Temperature and Time:
o Use the temperature control buttons (usually '+' and '-') to adjust the desired cooking temperature.

o Use the timer control buttons (usually '+' and '-') to set the desired cooking time.
6. Start Cooking: Press the Start/Pause button to begin the cooking process. The air fryer will start
heating, and the timer will count down.

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

8. Cooking Complete: When the timer reaches zero, the air fryer will beep, indicating that cooking is
complete.

9. Remove Food: Carefully pull out the cooking basket using the handle. Use heat-resistant tongs to
remove the cooked food from the basket. Avoid touching the hot basket or crisper plate directly.

10. Power Off: Unplug the air fryer from the wall outlet after use.

Using Preset Functions

The RAF R.5350 Digital Air Fryer may include several preset cooking functions for common foods. These are
typically represented by icons on the control panel.
1. After placing food in the basket and inserting it into the air fryer, press the Power button.

2. Press the 'M' (Mode) or preset selection button repeatedly to cycle through the available preset options
(e.g., fries, chicken, fish, steak, cake).

3. Once you select a preset, the air fryer will automatically set the recommended temperature and time.
4. You can usually adjust the preset temperature and time manually if desired using the '+' and '-' buttons.

5. Press the Start/Pause button to begin cooking.

6. MAINTENANCE AND CLEANING

Always unplug the air fryer and allow it to cool completely before cleaning.

Cleaning the Cooking Basket and Crisper Plate
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Figure 6.1: Interior view of the cooking
basket, showing the non-stick surface.

« Remove the cooking basket and crisper plate from the air fryer.

o Wash them in hot soapy water using a non-abrasive sponge. For stubborn food residues, soak them in
hot water for about 10 minutes before cleaning.



o The basket and crisper plate are generally dishwasher-safe, but hand washing is recommended to
prolong the life of the non-stick coating.

¢ Rinse thoroughly and dry completely before reassembling or storing.

Cleaning the Exterior and Interior

o Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or scouring pads.

» Clean the interior of the appliance with a damp cloth. If necessary, a soft brush can be used to remove
food residues from the heating element.

« Never immerse the main unit in water or any other liquid.

Storage

Ensure the air fryer is clean and completely dry before storing. Store it in a cool, dry place, away from direct

sunlight and moisture.

7. TROUBLESHOOTING

Problem

Air fryer does not turn on.

Food is not cooked
evenly.

White smoke coming from

the appliance.

Food is not crispy.

8. SPECIFICATIONS

Possible Cause

Appliance is not plugged
in.

Power outlet is not
working.

Basket is not inserted
correctly.

Too much food in the
basket.

Food not shaken/flipped
during cooking.

Greasy food being
cooked.

Residue from previous
use.

Not enough oil (for some
foods).

Temperature too low or
time too short.

Solution

Ensure the power cord is securely plugged into a
grounded outlet.

Try plugging another appliance into the same outlet
to check if it's working.

Push the cooking basket fully into the appliance
until it clicks.

Cook food in smaller batches.
Shake or flip food halfway through the cooking
time.

This is normal for greasy foods. Ensure the basket
and crisper plate are clean.

Clean the basket and crisper plate thoroughly after
each use.

Lightly brush or spray food with oil.
Increase temperature or cooking time.
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Figure 8.1: Diagram showing the
physical dimensions of the air fryer.

Feature

Model Number

Brand

Capacity

Power / Wattage

Product Dimensions (D x W x H)
Material

Control Method

Special Features

Product Care Instructions

9. WARRANTY AND SUPPORT

Detail

R.5350

RAF

8 Liters

1500 Watts

29 x32x35¢cm
Aluminum

Touch

Temperature Control

Washable (basket and crisper plate)

For information regarding warranty coverage, terms, and conditions, please refer to the warranty card included
with your purchase or contact the retailer where the product was purchased. For technical support or service

inquiries, please contact the manufacturer's customer service department.

Related Documents - R.5350

Manual de Instrucciones para Batidora de Sobremesa RAF R.6637
Instrucciones detalladas para la limpieza, almacenamiento y operacion segura de la batidora de

sobremesa RAF R.6637, incluyendo guias de mezcla y precauciones de seguridad.
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RAF R.8060 Infrared Electric Stove User Manual

Comprehensive user manual for the RAF R.8060 infrared electric stove, covering specifications,
features, safe operation, troubleshooting, and maintenance. Includes detailed instructions and
safety recommendations.

Freidora de Aire RAF 6.5L 1500W R.5267-110 | Especificaciones Técnicas
Ficha técnica completa de la Freidora de Aire RAF de 6.5 litros, 1500W, modelo R.5267-110.
Descubre sus caracteristicas, potencia, controles y usos domésticos.

RAF Air Fryer 8L 1500W 110V - Technical Sheet and Specifications
Technical sheet for the RAF Air Fryer, model R.5263-110. Designed for domestic use, this air fryer

features an 8-liter capacity, 1500W power, and operates at 110V. It offers a digital display, non-stick
basket, and 360° hot air circulation for uniform cooking. It allows for up to 80% reduction in oil
consumption and has a metallic interior cavity for durability and easy cleaning. It's a multi-purpose
machine capable of frying, baking, roasting, and reheating food. Its design is elegant and it is ideal
for preparing chicken, meats, vegetables, potatoes, and desserts.
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RAF 5L 2000W Deep Fryer - Technical Specifications
Detailed technical specifications for the RAF 5L 2000W Deep Fryer. Features include 2000W

power, 5L capacity, stainless steel construction, dual baskets, and adjustable temperature control.
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RAF Electric Kettle 1500W 2L - Technical Data Sheet

Detailed technical specifications for the RAF Electric Kettle 1500W, model R.97816-110. It is a 2-
liter capacity electric kettle designed for rapid boiling and efficient use, featuring automatic shut-off
and a 360° swivel base. Ideal for home, office, and cafeteria use.
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