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1. INTRODUCTION

Thank you for purchasing the Emerio AirFryer AF-130376.1. This double digital hot air fryer is designed to provide a
healthier way to cook your favorite foods with little to no oil. Featuring a generous total volume of 7.2 liters, divided into
two 3.6-liter baskets, it allows for versatile cooking of different dishes simultaneously.

Key features include 12 automatic programs, a digital touch screen, and innovative SYNC FINISH and Dual Cook
functions to streamline your cooking process. The appliance is made with BPA-free plastic parts, and its baskets and grill
plates are dishwasher-safe for easy cleaning.
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The Emerio AirFryer AF-130376.1, showcasing its dual basket design with food.

2. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance and keep them for future reference. Improper use can lead
to personal injury and damage to the appliance.

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

Do not immerse the main unit, cord, or plug in water or any other liquid.

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

Supervise children closely when the appliance is in use.

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

Hot air is released through the air outlet vent at the back of the appliance. Keep a safe distance from the vent.

Do not block the air inlet or outlet vents during operation.



The surfaces of the appliance may become hot during use. Use oven mitts when handling hot components.

Unplug the appliance from the outlet when not in use and before cleaning. Allow it to cool down completely before
handling.

3. PRODUCT OVERVIEW AND COMPONENTS

The Emerio AirFryer AF-130376.1 consists of the main unit, two cooking baskets, and two removable grill plates.

Main Unit: Houses the heating element, fan, and digital control panel. Features Cool Touch housing.

Cooking Baskets (x2): 3.6L capacity each, designed to hold food during cooking. Equipped with handles for easy
removal.

Grill Plates (x2): Placed inside the cooking baskets to allow fat to drain away from food.

View of the Emerio AirFryer with its cooking baskets and grill plates removed.



The digital touch control panel of the Emerio AirFryer.

4. BEFORE FIRST USE

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

2. Clean the cooking baskets and grill plates thoroughly with hot water, dish soap, and a non-abrasive sponge.

3. Wipe the inside and outside of the main unit with a damp cloth.

4. Ensure all parts are completely dry before use.

5. For the first use, it is recommended to run the air fryer empty for about 10-15 minutes at 180°C to burn off any
manufacturing residues. A slight odor may be present, which is normal.

5. OPERATION



Basic Operation

1. Place the appliance on a stable, level, heat-resistant surface.

2. Insert the grill plates into the cooking baskets, then slide the baskets into the main unit.

3. Plug the power cord into a grounded wall outlet. The digital display will illuminate.

4. Press the power button to turn on the appliance.

5. Select a cooking program or manually set the temperature (50°C - 200°C) and time using the touch controls.

6. Press the start/pause button to begin cooking.

SYNC FINISH Function
The SYNC FINISH function allows you to cook different foods in each basket with varying cooking times and
temperatures, ensuring both are ready at the same time. For example, if one basket needs 20 minutes at 180°C and the
other needs 15 minutes at 200°C, the fryer will automatically adjust the start time of the shorter cycle so both finish
simultaneously.

Dual Cook Function
The Dual Cook function is ideal for cooking larger quantities of the same food. It allows you to apply the exact same
cooking settings (temperature and time) to both baskets with a single command, ensuring consistent results across both
compartments.

Automatic Programs
The Emerio AirFryer comes with 12 pre-set automatic programs for common dishes such as fries, meat, chicken, fish,
pizza, and vegetables. These programs are optimized for best results and can also be used for preheating, reheating, and
dehydrating fruits.



Illustration of the hot air circulation technology within the dual compartments.

6. COOKING GUIDE

Cooking times and temperatures may vary depending on the type, quantity, and freshness of the food. Always ensure
food is cooked thoroughly before consumption.

General Cooking Guidelines

Food Item Quantity (per basket) Temperature Time Notes

Frozen Fries 300-500g 180-200°C 15-25 min Shake basket halfway

Chicken Wings 200-400g 180°C 18-22 min Flip halfway

Fish Fillet 1-2 pieces 160°C 10-15 min

Vegetables (mixed) 200-300g 170°C 12-18 min Toss halfway

For best results, preheat the air fryer for 3-5 minutes before adding food. A small amount of oil (1 tablespoon) can be



added to fresh ingredients for crispier results.

Examples of delicious meals prepared with the air fryer.

7. CARE AND CLEANING

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

1. Always unplug the appliance and allow it to cool completely before cleaning.

2. The cooking baskets and grill plates are dishwasher-safe. Alternatively, they can be washed with hot water, dish
soap, and a non-abrasive sponge.

3. Wipe the exterior of the main unit with a damp cloth. Do not use abrasive cleaners or scouring pads.

4. Clean the interior of the appliance with a damp cloth and mild detergent if necessary.

5. Ensure all parts are completely dry before storing or re-using the appliance.

8. TROUBLESHOOTING

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

Troubleshooting Guide

Problem Possible Cause Solution

Appliance does
not turn on

Not plugged in; Power outlet
issue; Appliance malfunction

Check power cord connection; Test outlet with another
appliance; Contact customer support if issue persists.

Food not cooked
evenly

Overfilled basket; Not
shaking/flipping food; Incorrect
temperature/time

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

White smoke
coming from
appliance

Grease residue from previous use;
High fat content food

Clean baskets and grill plates thoroughly; For high-fat foods,
add a little water to the bottom of the outer pan to prevent
smoke.

Fries are not
crispy

Too much moisture; Not enough
oil (for fresh fries); Overcrowding

Pat fresh potatoes dry; Add a small amount of oil; Cook in
smaller batches.

If the problem persists after trying these solutions, please contact Emerio customer support.



9. TECHNICAL SPECIFICATIONS

Model Number: AF-130376.1

Color: Black

Product Dimensions (L x W x H): 34.6 x 38 x 29.5 cm

Weight: 6.9 Kilograms

Capacity: 7.2 Liters (2 x 3.6 Liters)

Power: 2400 Watts

Voltage: 230 Volts

Material: BPA-free Plastic

Special Features: Dual compartment, Dual zone functionality, Stain resistant, Automatic shut-off, Temperature
control, Timer, Programmable

Recommended Uses: Frying, Baking, Roasting, Defrosting, Dehydrating

Country of Origin: China

BPA-free and energy efficiency indicators.

10. WARRANTY AND SUPPORT

This Emerio AirFryer AF-130376.1 comes with a 1-year availability for spare parts from the date of purchase. For warranty
claims, technical support, or any questions regarding your appliance, please refer to the contact information provided in
your purchase documentation or visit the official Emerio website.

Please retain your proof of purchase for any warranty claims.
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