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Jocca 63627

Jocca 3.8L Digital Air Fryer Instruction Manual
Model: 63627

INTRODUCTION

Welcome to the world of healthier cooking with your new Jocca 3.8L Digital Air Fryer. This appliance allows you to fry,
roast, grill, and bake your favorite foods with little to no oil, providing delicious and crispy results. Its intuitive digital touch
screen and pre-set programs make cooking simple and efficient. Please read this manual thoroughly before first use to
ensure safe and optimal operation of your air fryer.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

o Read all instructions before use.

» Do not touch hot surfaces. Use handles or knobs.

o To protect against electric shock, do not immerse cord, plugs, or the appliance in water or other liquid.

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

o 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.

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

« 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.
o Ensure the appliance is placed on a stable, heat-resistant surface.

« Do not block any ventilation openings.

Probuct OVERVIEW

Familiarize yourself with the components of your Jocca Air Fryer:
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Main Unit: Houses the heating element and fan.

Control Panel: Digital LED touch screen for setting temperature, time, and selecting programs.

Frying Basket: Removable non-stick basket for holding food.

Basket Handle: Ergonomically designed for safe removal of the basket.

Air Inlet: Located at the top of the unit.

Air Outlet Vents: Located at the back of the unit.

Image: The Jocca Air Fryer main unit shown alongside its removable frying basket, highlighting the separate components for easy cleaning
and use.

Setupr AND FIRsT UsSE

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

2. Clean: Wash the frying basket and any removable parts with hot water, dish soap, and a non-abrasive sponge.
Wipe the inside and outside of the appliance with a damp cloth.

3. Dry: Ensure all parts are thoroughly dry before use.

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

5. Pre-heat (Optional): For the first use, it is recommended to run the air fryer for about 10-15 minutes at 180°C
(350°F) without food to eliminate any manufacturing odors. A slight smell or smoke may occur, which is normal.

OPERATING INSTRUCTIONS

Your Jocca Air Fryer features a user-friendly digital touch screen for precise control.
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Image: The Jocca Air Fryer from the front, showcasing its sleek design and the digital control panel on top.

Basic Operation:

1. Plug In: Connect the power cord to a grounded wall outlet. The display will light up.
2. Prepare Food: Place your ingredients into the frying basket. Do not overfill the basket to ensure even cooking.

3. Insert Basket: Slide the frying basket back into the main unit until it clicks into place.



4. Power On: Press the Power button on the touch screen to turn on the appliance.
5. Set Temperature and Time:

o Use the temperature control buttons (usually + and - icons) to adjust the temperature between 80°C and
200°C.

o Use the timer control buttons (usually + and - icons) to set the cooking time up to 60 minutes.

6. Select Pre-set Program (Optional): Your air fryer comes with 12 pre-set programs for common dishes. Press the
Menu/Program button to cycle through the options. Once selected, the air fryer will automatically set the optimal
temperature and time. You can still manually adjust these settings if desired.

7. Start Cooking: Press the Start/Pause button to begin the cooking process.

8. Shake Reminder: For some recipes, the air fryer may emit an acoustic signal to remind you to shake or turn the
food halfway through cooking. Carefully remove the basket, shake or flip the food, and reinsert the basket. The
cooking will resume automatically.

9. End of Cooking: Once the timer reaches zero, the air fryer will beep and automatically shut off.

10. Remove Food: Carefully pull out the frying basket using the handle. Place it on a heat-resistant surface. Do not
touch the hot basket or the inside of the air fryer.

11. Serve: Empty the cooked food into a serving dish.

12. Power Off: Press the Power button to turn off the appliance completely, or it will enter standby mode after a period
of inactivity. Unplug the appliance from the wall outlet after use.

Cooking Guipe AND Tips

o Oil Usage: While the air fryer cooks without oil, a small amount of oil (1 tablespoon or less) can be added to some
foods for extra crispiness and flavor. Toss food with oil before placing it in the basket.

« Even Cooking: For best results, shake the basket or flip food halfway through cooking, especially for larger
quantities or items like fries and chicken wings.

o Batch Cooking: If cooking large amounts of food, cook in smaller batches to ensure even air circulation and
crispiness.

« Preheating: Preheating the air fryer for 3-5 minutes before adding food can improve cooking results and reduce
overall cooking time.

o Food Doneness: Cooking times and temperatures are approximate. Always check food for doneness, especially
meats and poultry, using a food thermometer if necessary.

o Versatility: This air fryer can fry, gratinate, roast, heat, and defrost. Experiment with different recipes beyond
traditional frying.

MAINTENANCE AND CLEANING

Regular cleaning will extend the life of your air fryer and ensure optimal performance.

1. Unplug and Cool: Always unplug the air fryer from the power outlet and allow it to cool down completely before
cleaning.

2. Clean Basket and Pan: The frying basket and pan are non-stick. Wash them with hot water, dish soap, and a non-
abrasive sponge. For stubborn residue, soak them in hot water for about 10 minutes. Do not use metal utensils or
abrasive cleaning materials. These parts are generally not dishwasher safe; refer to specific product instructions if
available.

3. Clean Interior: Wipe the inside of the appliance with a damp cloth. For baked-on food residue, use a soft brush and
warm soapy water.



4. Clean Exterior: Wipe the exterior of the air fryer with a damp cloth. Do not use harsh chemicals or abrasive

cleaners.

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

TROUBLESHOOTING

If you encounter any issues with your air fryer, please refer to the following common problems and solutions:

Problem

Air fryer does not
turn on.

Food is not
cooked evenly.

White smoke
coming from the
appliance.

Appliance turns
off unexpectedly.

Food is not
crispy.

SPECIFICATIONS

Feature

Brand

Model Number
Color
Capacity
Power

Voltage

Material

Possible Cause

Not plugged in; power outlet
issue; appliance malfunction.

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

Greasy food; oil residue from
previous use; food with high fat
content.

Overheating protection activated;
basket not fully inserted.

Too much moisture; not enough
oil (if desired); basket
overcrowded.

Detail
Jocca
63627
White

3.8 Liters
1450 Watts

220 Volts (AC)

Polypropylene (PP)

Product Dimensions (L x W x

H)

Product Weight

Solution

Ensure the plug is securely inserted into a working outlet.
Check your home's circuit breaker.

Cook in smaller batches. Shake or flip food halfway through
cooking. Adjust temperature and time as needed.

Clean the basket and pan thoroughly. For high-fat foods,
place a piece of aluminum foil at the bottom of the basket to
catch excess oil.

Unplug the appliance and let it cool down for 30 minutes.
Ensure the basket is fully pushed in until it clicks.

Pat food dry before air frying. Lightly coat with oil if desired.
Do not overcrowd the basket.

31.7x25.5x31.6cm

3.2 kg



Feature Detail

Programmable, Digital LED Touch Screen, 12 Pre-set Programs, Adjustable
Special Features Temperature (80-200°C), Adjustable Timer (up to 60 min), Acoustic Signal,
Automatic Shut-off

WARRANTY AND SUPPORT
For warranty information and customer support, please refer to the warranty card included with your product or visit the

official Jocca website. Keep your purchase receipt as proof of purchase for any warranty claims.
If you require further assistance or have questions not covered in this manual, please contact Jocca customer service.

ApbiTioNAL ProbucT IMAGES
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Image: A slightly angled front view of the Jocca Air Fryer, showcasing its elegant white finish and wooden effect handle.



Image: The Jocca Air Fryer with its frying basket partially pulled out, demonstrating easy access to the cooking compartment.



Image: The Jocca Air Fryer positioned on a modern kitchen counter, ready for use, blending seamlessly with kitchen decor.



Image: The retail packaging box for the Jocca Air Fryer, displaying product branding and key features.

OFriciaL ProoucT ViDEOS

Based on the provided information, there are no official product videos from the seller available for embedding in this
manual.

© 2024 Jocca. All rights reserved.
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