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TEMKIN 124511425

TEMKIN 15L Digital Air Fryer Oven User
Manual

Model: 124511425

1. INTRODUCTION

Thank you for choosing the TEMKIN 15L Digital Air Fryer Oven. This appliance utilizes rapid air circulation

technology to cook your favorite foods with little to no oil, offering a healthier alternative to traditional frying.
Please read this manual thoroughly before first use to ensure safe and optimal operation. Keep this manual
for future reference.
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Figure 1.1: TEMKIN 15L Digital Air Fryer Oven (Green Model)

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 to persons, including the following:

« Read all instructions before operating the appliance.

« Do not immerse the cord, plug, or the appliance housing in water or other liquids to prevent electric
shock.

o Close supervision is necessary when any appliance is used by or near children.

o Unplug from the 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. Contact customer support for assistance.

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

o 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.

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

o Always attach the plug to the appliance first, then plug the cord into the wall outlet. To disconnect, turn
any control to 'off', then remove the plug from the wall outlet.

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

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

« Do not block the air intake or air outlet vents while the appliance is in operation.

o The exterior surfaces may become hot during use. Do not touch hot surfaces directly. Use handles or
knobs.

3. Probuct COMPONENTS

Familiarize yourself with the various parts of your TEMKIN Digital Air Fryer Oven:

o Main Unit: The primary housing of the air fryer.

o Control Panel: LED digital display with touch controls for various functions.

o Cooking Chamber: Interior space where food is cooked.

+ Nonstick Basket / Frying Basket: For holding food during air frying.

o Baking Pan / Drip Tray:Collects excess oil and can be used for baking.

« Handle: Ergonomically designed for comfortable grip when opening/closing the door.

o Air Vents: Located on the rear and sides for proper air circulation.



Ergonomically designed handle
Comfortable grip
Atmospheric texture
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Multi-dimensional cooling holes
Intelligent cooling
Extend machine life

Bright pan
Easy cleaning
Clean up

Hollow frying basket
Hot air reflow
Food heats more evenly

Figure 3.1: Key Features and Components

4. SETUP AND FIRsT USE

Before using your air fryer for the first time, follow these steps:

1.
2.

Unpack: Carefully remove the air fryer and all packaging materials.

Clean: Wipe the exterior of the appliance with a damp cloth. Wash all removable parts (frying basket,
baking pan) with warm, soapy water. Rinse thoroughly and dry completely.

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

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

Initial Run: For the first use, it is recommended to run the air fryer empty for about 10-15 minutes at
180°C (350°F) to eliminate any manufacturing odors. A slight smell or light smoke is normal during this
process. Ensure the area is well-ventilated.

5. OPERATING INSTRUCTIONS



5.1 Control Panel Overview

The air fryer features an intuitive LED digital display with touch controls:
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Figure 5.1: Digital Control Panel

Power On/Off: Touch to turn the appliance on or off.

o Cooking Presets: Pre-programmed settings for common foods (e.g., chips, meat, nuts, pizza).

Time Preset: Adjust cooking time (0-60 minutes).
o Temperature Preset: Adjust cooking temperature (60°C-200°C).

Rotation Function: Activates the rotisserie function for even cooking (if applicable).

5.2 Basic Operation
1. Prepare Food: Place your desired food into the frying basket or on the baking pan. Do not overfill to
ensure even cooking.
2. Insert: Carefully slide the basket/pan into the cooking chamber.
3. Power On: Plug the air fryer into a power outlet and press the Power button.

4. Set Cooking Parameters:

o Using Presets: Select one of the pre-programmed cooking presets (e.g., for chips, meat, pizza).



The appliance will automatically set the time and temperature.

o Manual Setting: Alternatively, manually adjust the temperature using the Temperature Preset
control and the cooking time using the Time Preset control.
5. Start Cooking: Press the Start button to begin the cooking cycle.

6. Monitor & Shake/Turn: For best results, some foods may require shaking the basket or turning the
food halfway through the cooking process. The air fryer may have a reminder function for this.

7. Completion: The timer will beep when the cooking cycle is complete.

8. Remove Food: Carefully pull out the basket/pan using the handle. Use heat-resistant tongs to remove
the cooked food.

5.3 Cooking Functions

This versatile appliance offers multiple cooking functions:
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Figure 5.2: 5-in-1 Cooking Capabilities
o Air Frying: Uses rapid hot air circulation to cook food, achieving a crispy texture with minimal oil. Ideal
for fries, chicken wings, and other traditionally fried items.

» Rotisserie: For roasting whole chickens or other meats evenly. Utilize the rotation function for optimal
results.



o Dehydrator: Dries fruits, vegetables, and meats at low temperatures to preserve them.

+ Roast & Bake: Functions as a compact oven for roasting vegetables, meats, or baking small items like
pastries and pizzas.

Food Cooks Faster

Cook chips in 15 minutes and
sausages in under 20 minutes

Figure 5.3: Example Cooking Times

6. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your air fryer. Always unplug the
appliance and allow it to cool completely before cleaning.
o Exterior: Wipe the exterior with a damp cloth. Do not use abrasive cleaners or scourers.

« Removable Parts: The frying basket and baking pan are dishwasher safe. Alternatively, wash them
with warm, soapy water using a non-abrasive sponge. Rinse and dry thoroughly.

o Interior: Wipe the interior of the cooking chamber with a damp cloth and a mild detergent. For stubborn
food residue, soak the area with warm soapy water for a few minutes before wiping.

+ Heating Element: Gently clean the heating element with a soft brush to remove any food particles.

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



7. TROUBLESHOOTING

If you encounter any issues with your air fryer, refer to the table below for common problems and solutions:

Problem

Appliance does
not turn on.

Food not cooked
evenly.

Food not crispy.

White smoke
coming from
appliance.

Unusual smell
during first use.

Possible Cause

Power cord not plugged in; outlet
malfunction.

Basket/pan is overfilled; food not
shaken/turned.

Too much moisture in food;
temperature too low; insufficient
cooking time.

Cooking fatty food; oil residue from
previous use.

Manufacturing residues burning off.

8. TECHNICAL SPECIFICATIONS

Solution

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

Do not overfill the basket. Shake or turn food
halfway through cooking.

Pat food dry before cooking. Increase
temperature or cooking time. A light coating of
oil can help.

This is normal for fatty foods. Clean the
basket/pan thoroughly after each use to remove
residue.

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

Refer to the following specifications for your TEMKIN 15L Digital Air Fryer Oven:

Feature
Model Number
Capacity
Wattage

Voltage

Temperature Range

Timer

Control Method

Nonstick Coating

Dishwasher Safe Parts

Approximate Dimensions (H x W x D)

Item Weight

Specification

124511425

15 Liters

1400 Watts

220-240V

60°C - 200°C (140°F - 400°F)
0 - 60 Minutes

Touch Screen Digital

Yes

Yes (Removable accessories)
370.5mm x 290mm x 370.5mm

3.97 pounds (approx. 1.8 kg)
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Figure 8.1: Product Dimensions

9. CUSTOMER SUPPORT

For any questions, concerns, or assistance regarding your TEMKIN 15L Digital Air Fryer Oven, please
contact our customer support team. We are committed to providing prompt assistance and will respond to
your inquiries within 24 hours.

Please refer to your purchase documentation or the retailer's website for specific contact details.
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