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LEHMANN LHODF-1880B 8L Hot Air Fryer User
Manual

Model: LHODF-1880B

1. INTRODUCTION

Thank you for choosing the LEHMANN LHODF-1880B 8L Hot Air Fryer. This appliance is designed to provide a
healthier way to cook your favorite foods, using rapid air circulation to fry, bake, grill, and roast with little to no oil.
Please read this manual thoroughly before first use to ensure safe and optimal operation.

Important Safety Instructions

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

Do not immerse the main unit, cord, or plug in water or other liquids.
Keep children and pets away from the appliance during operation.

Do not block the air inlet or outlet vents.

Unplug the appliance from the outlet when not in use and before cleaning.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

The appliance operates at high temperatures. Exercise caution when handling hot surfaces and components.
Do not overfill the basket.

Never leave the appliance unattended while in use.

2. ProbucTt OVERVIEW

The LEHMANN LHODF-1880B Hot Air Fryer features an 8-liter capacity, 1800W power, and a user-friendly digital
control panel with 12 preset programs. Its integrated viewing window allows you to monitor cooking progress without
opening the basket.
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Image 2.1: Front view of the LEHMANN LHODF-1880B Hot Air Fryer, showcasing the digital control panel, viewing window, and
handle.
o Digital Control Panel: Touch-sensitive display for setting time, temperature, and selecting preset programs.
o Air Fryer Basket: Removable basket with a non-stick coating for holding food.

Viewing Window: Transparent window on the front of the basket to observe cooking progress.

« Handle: Ergonomic handle for safely pulling out the hot air fryer basket.

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



Image 2.2: The air fryer with its basket partially pulled out, revealing the interior cooking space and the removable basket design.

3. SETUP AND FIRST USE

3.1 Unpacking

1. Remove all packaging materials from the air fryer.

2. Check that all components are present and undamaged.

3.2 Initial Cleaning

1. Wipe the exterior of the appliance with a damp cloth.

2. Wash the air fryer basket and any removable accessories with warm, soapy water. Rinse thoroughly and dry
completely.

3. Do not use abrasive cleaners or scouring pads, as these can damage the non-stick coating.

3.3 Placement

o Place the air fryer on a stable, level, and heat-resistant surface.

o Ensure there is at least 10 cm (4 inches) of clear space around the back and sides of the appliance for
adequate ventilation.

o Do not place the air fryer near flammable materials or heat sources.

3.4 First Use (Burn-in)

It is recommended to run the air fryer empty for about 10-15 minutes on its highest temperature setting (200°C)
during its first use. This helps to burn off any manufacturing residues and eliminate initial odors. A slight odor or



smoke may be present during this process; this is normal and will dissipate.

4. OPERATING INSTRUCTIONS

4.1 Basic Operation

1.

Plug the power cord into a grounded electrical outlet. The display will illuminate briefly.

. Pull out the air fryer basket using the handle.
. Place your food inside the basket. Do not exceed the MAX fill line.

2
3
4.
5
6

Slide the basket back into the air fryer until it clicks into place.

. Press the Power button () to turn on the appliance.

. Use the TEMP/TIME buttons to adjust the temperature (76°C to 200°C) and cooking time (1 to 60 minutes).

Use the + and - buttons to change values.
Press the START button to begin cooking.

To pause cooking, pull out the basket or press theSTOP/CANCEL button. To resume, slide the basket back in
or press START.

When the timer reaches zero, the air fryer will beep, indicating cooking is complete.

. Carefully pull out the basket and transfer the cooked food to a plate.
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Image 4.1: A hand interacting with the digital control panel, demonstrating the touch-sensitive interface for setting cooking
parameters.

4.2 Using Preset Programs

The air fryer comes with 12 preset programs for common dishes. These programs automatically set optimal time
and temperature for specific foods.



Image 4.2: Close-up of the digital control panel, showing the various icons for the 12 preset cooking programs, including Air Fry,
Fries, Wings, Bacon, Reheat, Bake, Roast, Broil, Dehydrate, Keep Warm, Preheat, and Turn Reminder.

1. After turning on the appliance, press the desired preset program icon on the control panel. The corresponding
time and temperature will be displayed.

2. You can adjust the time and temperature manually even after selecting a preset program, if desired.

3. Press START to begin the program.
The 12 programs include settings for:

o Air Fry

o Fries

o Wings

o Bacon

o Reheat

o Bake

o Roast

o Broil

o Dehydrate
o Keep Warm
o Preheat

e Turn Reminder
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Image 4.3: The LEHMANN air fryer shown alongside a variety of cooked dishes, illustrating its versatility for different meal
preparations.

4.3 Viewing Window and Interior Light

The integrated viewing window allows you to monitor your food without interrupting the cooking process. Press the
LIGHT button on the control panel to illuminate the interior of the basket.

4.4 Turn Reminder

Some preset programs or manual settings may include a "Turn Reminder" feature. If activated, the air fryer will beep
midway through the cooking cycle to remind you to shake or turn the food for even cooking. Open the basket,
shake/turn the food, and then reinsert the basket to resume cooking.



Image 4.4: The air fryer in operation, showing food inside the basket and illustrating the hot air circulation technology for even
cooking.



Image 4.5: An internal view of the air fryer, highlighting the heating element and the 360-degree hot air circulation system
responsible for efficient cooking.

5. MAINTENANCE AND CLEANING

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

5.1 Cleaning the Air Fryer Basket and Accessories

1.
2.
3.

Always unplug the air fryer and allow it to cool completely before cleaning.
Remove the air fryer basket and any removable accessories.

Wash them with warm, soapy water and a non-abrasive sponge. The non-stick coating allows for easy
cleaning.

Alternatively, the air fryer basket and accessories are dishwasher safe.

Rinse thoroughly and dry completely before reassembling or storing.
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Image 5.1: The air fryer basket positioned inside a dishwasher, indicating its dishwasher-safe design for convenient cleaning.

5.2 Cleaning the Main Unit

o Wipe the exterior of the air fryer with a damp cloth.
o Clean the interior heating element with a soft brush to remove any food residue.

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

6. TROUBLESHOOTING

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

Problem Possible Cause Solution



Problem

Air fryer does
not turn on.

Food is not
cooked
evenly.

White smoke
comes from

the appliance.

Food is not
crispy.

Possible Cause

Not plugged in; power outlet
malfunction; appliance
malfunction.

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

Grease residue from previous use;
fatty food being cooked.

Too much moisture in food; not
enough oil (for certain foods);
incorrect temperature/time.

7. SPECIFICATIONS

Feature

Brand

Model Number

Capacity
Power

Voltage

Temperature Range

Timer Range
Material

Color

Detail

LEHMANN

LHODF-1880B

8 Liters

1800 Watts

230 Volts

76°C to 200°C

1 to 60 minutes

Plastic

Black

Product Dimensions (L x W x

H)

Item Weight

Special Features

Solution

Ensure the power cord is securely plugged into a working
outlet. Check the circuit breaker. If the issue persists,
contact customer support.

Do not overfill the basket. Shake or turn food halfway
through cooking (use the Turn Reminder). Adjust
temperature and time as needed.

Clean the basket and interior thoroughly after each use. For
fatty foods, place a small amount of water in the bottom of
the outer pan to prevent smoke.

Pat food dry before air frying. Lightly spray or brush oil on
foods that typically require it for crispiness. Increase
cooking time or temperature slightly.

35.5x37.6 x40.2 cm

6.1 Kilograms

Temperature Control, Timer, Programmable, Auto-off, Viewing Window, Interior

Light



35 cm

27 cm

29 cm

Image 7.1: A diagram illustrating the physical dimensions (length, width, height) of the LEHMANN LHODF-1880B Air Fryer.

8. WARRANTY AND SUPPORT

Information regarding specific warranty terms is typically provided with your purchase documentation. Please refer to
the warranty card or contact your retailer for details.

For technical support or inquiries about spare parts, please contact LEHMANN customer service. Contact
information can usually be found on the product packaging or the official LEHMANN website.

Note: Spare parts availability information for this product is not provided in the product specifications.

© 2024 LEHMANN. All rights reserved.
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