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Ariete 4633 Hot Air Fryer User Manual

Model: 4633

INTRODUCTION

The Ariete 4633 Hot Air Fryer is designed to cook a variety of foods using hot air circulation, requiring minimal oil. This
appliance allows for healthier cooking alternatives while achieving crispy results similar to traditional frying. With a 4-liter
capacity and 9 pre-set programs, it offers versatility for preparing meals for individuals or small families.
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Image: The Ariete 4633 Hot Air Fryer showcasing its ability to prepare a wide range of dishes, from crispy fries to baked goods.
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IMPORTANT SAFETY INFORMATION

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

« Always place the air fryer on a stable, heat-resistant surface, away from walls and other appliances, to allow for proper
air circulation.

« Do not immerse the appliance, cord, or plug in water or other liquids.
o Ensure the voltage indicated on the appliance corresponds to your local mains voltage before connecting.
o Supervise children closely when the appliance is in use.

o Do not operate the air fryer if the cord or plug is damaged, or if the appliance malfunctions or has been damaged in any
way.

¢ Do not block the air inlet or outlet vents during operation.
o The appliance surfaces become hot during use. Use oven mitts when handling hot components.
o Unplug the air fryer from the outlet when not in use and before cleaning.

o Do not use accessories not recommended by the manufacturer.

Probuct OVERVIEW

Familiarize yourself with the components of your Ariete 4633 Hot Air Fryer.



Image: The Ariete 4633 Hot Air Fryer with its digital display and transparent basket window.

Components:

Main Unit: Houses the heating element and fan.

Control Panel: Digital display with touch controls for temperature, time, and pre-set programs.

Frying Basket: Removable basket with a non-stick coating for holding food. Features a transparent viewing window.

Grill Plate/Rack: Insert for the frying basket to allow air circulation around food.

Handle: For safely pulling out and inserting the frying basket.



o Air Inlet/Outlet Vents: Located on the top and back of the unit for proper airflow.

Image: The removable frying basket and grill plate, designed for easy cleaning and food placement.

SETUP

1. Unpack: Remove all packaging materials and stickers from the appliance.

2. Clean: Wash the frying basket and grill plate thoroughly with hot water, dish soap, and a non-abrasive sponge. Wipe
the inside and outside of the main unit with a damp cloth. Ensure all parts are completely dry before use.

3. Placement: Place the air fryer on a stable, level, and heat-resistant surface. Ensure there is at least 10 cm (4 inches)
of free space around the back and sides of the appliance, and 10 cm (4 inches) above it, for proper ventilation.

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

OPERATING INSTRUCTIONS

Preheating:
For best results, preheat the air fryer before adding food.
1. Plug in the appliance. The power button will illuminate.

2. Press the power button to turn on the display.

3. Set the desired temperature and time (e.g., 180°C for 3-5 minutes).



4.

Press the start button. The air fryer will begin preheating.

Cooking with the Air Fryer:

1.
2.
3.

10.

11.

12.

Pull out the frying basket from the main unit.
Place the grill plate inside the basket.

Place your ingredients into the frying basket. Do not overfill the basket; ensure there is enough space for air to
circulate. For optimal crispiness, a single layer is recommended for most foods.

For some foods, a small amount of oil (e.g., 1 tablespoon) can be added for enhanced crispiness.

Image: Adding a small amount of oil to ingredients in the frying basket for improved texture.
Slide the frying basket back into the air fryer until it clicks into place.

Manual Setting: Use the temperature and time controls on the touch panel to set your desired cooking parameters.

. Pre-set Programs: The Ariete 4633 features 9 pre-set programs for common foods. Select the appropriate icon on the

control panel. The air fryer will automatically set the recommended temperature and time. You can adjust these
settings manually if needed.

Press the start button to begin cooking.

Shake Function: For even cooking and browning, some recipes require shaking or tossing the ingredients halfway
through the cooking time. The air fryer may beep to remind you to shake the basket. Pull out the basket, shake the
contents, and reinsert. The cooking will resume automatically.

Grill Function: This function provides a higher heat setting for achieving a grilled texture. Select the grill icon on the
control panel.

Monitor cooking progress through the transparent viewing window. You can also turn on the internal light for better
visibility.

Once the cooking time is complete, the air fryer will beep. Carefully pull out the basket and transfer the cooked food to
a plate using tongs.



13.

Unplug the appliance after use.

CookinGg GuIDE

This table provides general guidelines for cooking various foods. Cooking times and temperatures may vary based on
food quantity, thickness, and desired crispiness.

Quantity Temperature Time

Food Item . Notes
(approx.) (°C) (minutes)
Frozen Fries 300-500¢g 180-200 15-25 Shake 2-3 times
Add 1 tbsp oil, shake 2-3
Fresh Fries 300-500g 180 20-30 , pol
times
Chicken Wings 400-600¢g 180-200 18-25 Flip halfway
Fish Fillet 200-300¢g 160-180 10-15 Lightly oil, flip halfway
V I li, bell . .
egetables (broccoli, be 300-400g 180 10-15 Lightly oil, shake halfway

peppers)

Tip: For foods that are typically baked or roasted, the air fryer can often cook them faster. Always check internal
temperatures for meat and poultry to ensure they are cooked thoroughly.

MAINTENANCE AND CLEANING

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

1.
2.

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

Frying Basket and Grill Plate:
o Wash the basket and grill plate with hot water, dish soap, and a non-abrasive sponge.
o For stubborn food residue, soak the basket in hot water with dish soap for about 10 minutes.

o Note: The product specifications state "Is Dishwasher Safe: No". Therefore, these parts should be hand-washed
only.

Inside of the Appliance: Wipe the inside of the air fryer with a damp cloth. For stubborn grease, use a mild detergent.
Avoid abrasive cleaners or scouring pads.

. Heating Element: Use a cleaning brush to remove any food residue from the heating element.

Outside of the Appliance: Wipe the exterior with a damp cloth.

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

TROUBLESHOOTING

If you encounter any issues with your Ariete 4633 Hot Air Fryer, refer to the following common problems and solutions:



Problem

Air fryer does not
turn on.

Food is not
cooked evenly.

Food is not
crispy.

White smoke
coming from
appliance.

Appliance smells
during first use.

SPECIFICATIONS

Feature

Model Number
Brand

Capacity

Power Output
Voltage

Max Temperature
Control Method
Special Features
Material

Non-stick Coating

Possible Cause

Not plugged in; power outlet issue;
appliance malfunction.

Basket is overfilled; food not
shaken/flipped; incorrect
temperature/time.

Too much moisture; not enough oil
(for some foods); low temperature.

Grease residue from previous use;
high-fat food.

Normal for new appliances.

Detail

4633

Ariete

4 Liters (up to 1.5 kg of fries)
1400 Watts

230 Volts

200°C

Touch

Solution

Ensure the plug is securely in a working outlet. Check your
circuit breaker. If problem persists, contact customer support.

Do not overfill the basket. Shake or flip food halfway through
cooking. Adjust temperature and time as needed.

Pat dry moist foods. Lightly coat foods with oil. Increase
temperature or cooking time.

Clean the basket and grill plate thoroughly after each use.
For high-fat foods, drain excess fat during cooking.

This is normal and will dissipate after a few uses. Ensure
good ventilation.

Timer, Shake Function, Grilling Function, 9 Pre-set Programs, Transparent Viewing Window

Metal (Inner: Stainless Steel)

Yes

Dishwasher Safe Parts No

Dimensions (L x W x H)

Item Weight

13.58 x 11.42 x 10.24 inches

9.24 pounds (4.2 kg)

WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the documentation included with your purchase or visit the
official Ariete website. Keep your proof of purchase for warranty claims.
For further assistance, you may contact Ariete customer service through their official channels. Please have your model

number (4633) and purchase date ready when contacting support.
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