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IBELL AF800M Air Fryer 8 Litre Instruction Manual

Model: AF800M

INTRODUCTION

This manual provides essential information for the safe and efficient operation of your iBELL AF800M Air Fryer.
Please read these instructions thoroughly before first use and retain them for future reference. The iBELL AF800M

is designed to cook a variety of foods using rapid air technology, offering a healthier alternative to traditional frying

methods.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,

electric shock, and injury.

Read all instructions before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric shock, do not immerse the cord, plugs, or appliance in water or other liquid.
Close supervision is necessary when any appliance is used by or near children.

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.

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

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

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.
Ensure the appliance is placed on a stable, heat-resistant surface.
Do not block any ventilation openings.

This appliance is for household use only.
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Image: The iBELL AF800M Air Fryer, highlighting safe operation and no overheating features.

Probuct OVERVIEW

The iBELL AF800M Air Fryer utilizes Smart Rapid Air Technology to cook food with minimal oil. It features an 8-
litre capacity and 1800W power for efficient cooking.

Key Components:

o Main Unit

o Detachable Fryer Basket

o Non-stick Cooking Surface
« Feather-touch Control Panel
o Air Inlet and Outlet Vents

e Power Cord

Features:

« Smart Rapid Air Technology: Ensures even cooking with reduced oil.
« 8 Litre Capacity: Suitable for preparing larger quantities of food.

« 1800W Power: Provides efficient heating for quick cooking.

o Feather-touch Controls: For easy and intuitive operation.

« Adjustable Temperature Control: Range from 60°C to 200°C.

o Anti-Skid Rubber Feet: For stability during operation.

« Detachable Fryer Basket: Simplifies cleaning.

« Touchscreen Display: For clear visibility and control.
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Image: Front view of the iBELL AF800M Air Fryer with its basket slightly pulled out.
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Image: The iBELL AF800M Air Fryer, emphasizing its 8-litre large capacity.
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Image: The iBELL AF800M Air Fryer, highlighting its 1800W power rating.

SeTup AND FIRsT UsSE

. Unpacking: Carefully remove the air fryer and all packaging materials. Ensure all components are present

and undamaged.

. Cleaning: Before first use, clean the fryer basket and any removable parts with warm soapy water. Wipe the

main unit with a damp cloth. Dry all parts thoroughly.

. Placement: Place the air fryer on a stable, level, and heat-resistant surface, away from walls or other

appliances to allow for proper air circulation. Ensure there is at least 10 cm of free space on the back and
sides, and 10 cm above the appliance.

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

. Initial Run (Optional but Recommended): 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. Ensure the area is well-ventilated.

OPERATING INSTRUCTIONS

General Operation:

1.

Prepare Food: Place your ingredients into the fryer basket. Do not overfill the basket to ensure even
cooking.

. Insert Basket: Slide the fryer basket back into the main unit until it clicks into place.
. Power On: Press the power button on the feather-touch control panel.

. Set Temperature and Time: Use the temperature and timer controls to set your desired cooking

parameters. The temperature can be adjusted from 60°C to 200°C.

. Start Cooking: Press the start button to begin the cooking process.

. Shake/Flip (Optional): For some foods, it is recommended to shake or flip the contents of the basket

halfway through cooking to ensure even browning. Carefully pull out the basket, shake, and reinsert. The air
fryer will resume cooking automatically.

. Check Doneness: Once the timer finishes, carefully pull out the basket and check if the food is cooked to

your preference.

. Serve: Remove the food from the basket using non-abrasive utensils.

Using Presets:

The iBELL AF800M Air Fryer includes 10 cooking presets for common dishes. These presets automatically set the
optimal temperature and time.



o Fries: 200°C, 15 minutes

o Steak: 175°C, 25 minutes

e Fish: 165°C, 15 minutes

o Shrimp: 160°C, 12 minutes

o Chicken: 185°C, 40 minutes

« Baking: 185°C, 30 minutes

o Rotisserie: 190°C, 30 minutes
o Pizza: 180°C, 15 minutes

e Frozen Food: 200°C, 20 minutes
o Dehydrate: 30°C, 2 hours

o Preheat: 80°C, 15 minutes

o Keep Warm: 110°C, 12 minutes

Note: These are general guidelines. Actual cooking times and temperatures may vary based on food quantity,
size, and desired crispness. Always ensure food is cooked thoroughly.

Cooking
P r 'I' Fries Steak Fish Shrimp Chicken
200°C, 15min 175°C, 25min 165°C,15min 160°C,12min 185°C.40min

Baking Rotisserie i Frozen Food
185°C, 30min 190°C, 30min 180°C, 15min 200°C, 20min

Image: The feather-touch control panel of the iBELL AF800M Air Fryer, displaying various cooking presets and
temperature settings.
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Image: The iBELL AF800M Air Fryer with an overlay illustrating its 10 cooking presets for different food types.

CLEANING AND MAINTENANCE

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

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

2. Clean Fryer Basket: The detachable fryer basket and non-stick cooking surface can be washed with warm
water and a mild dishwashing detergent. Use a non-abrasive sponge. For stubborn food residues, soak the
basket in warm soapy water for about 10 minutes before cleaning.

3. Clean Interior: Wipe the interior of the air fryer with a damp cloth. Do not use abrasive cleaners or metal
scouring pads.

4. Clean Exterior: Wipe the exterior of the appliance with a soft, damp cloth.

5. Storage: Ensure all parts are completely dry before storing the air fryer. Store it in a cool, dry place.
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Image: The iBELL AF800M Air Fryer with its detachable basket and grill plate separated, illustrating ease of cleaning.

TROUBLESHOOTING

Problem Possible Cause Solution



Problem Possible Cause

Air fryer does Appliance not plugged in.

not turn on. Power outlet not working.
Food is not Basket is overfilled. Food
cooked evenly. pieces are too large.

White smoke Grease residue from previous

coming fromthe  use. Fatty ingredients being
appliance. cooked.

) Not enough oil (for some
Food is not
. foods). Temperature too low
crispy. )
or time too short.

SPECIFICATIONS

Solution

Ensure the power cord is securely plugged into a working
outlet. Check the circuit breaker.

Do not overfill the basket. Cook in smaller batches. Shake
or flip food halfway through cooking. Cut food into smaller,
uniform pieces.

Clean the basket and interior thoroughly after each use.
For fatty foods, drain excess oil from the basket during
cooking.

Lightly brush or spray food with oil. Increase temperature
or cooking time. Ensure food is not overcrowded.

o Model: AF800M (IBL AF 800MEZ)
o Brand: IBELL

« Capacity: 8 Litres

+ Power: 1800W

« Temperature Range: 60°C - 200°C
« Display Type: Touchscreen

o Material: Stainless Steel

o Item Weight: 5.5 Kilograms

« Item Dimensions (LxXWxH): 35 x 27 x 35 Centimeters

« Special Features: Adjustable Temperature Control, Heat Resistant, Feather-touch Screen, Detachable

Fryer Basket, Anti-Skid Rubber Feet

¢ Included Components: Air Fryer



35 CM

Image: The iBELL AF800M Air Fryer with its physical dimensions (Length, Width, Height) clearly marked.

WARRANTY AND SUPPORT

Your iBELL AF800M Air Fryer comes with a 1 Year standard warranty. An additional 1 Year warranty can be
obtained upon product registration. Registration should be completed within 30 days from the date of purchase.
For warranty claims, technical support, or service inquiries, please contact iBELL customer service:

o Phone: 1800 2020 260
o Email: connect@ibellstore.com

o Manufacturer Address: Innovative Technologies, iBELL Fida's Building, Thottumugham P.O, Aluva, Kerala
- 683105


mailto:connect@ibellstore.com

Image: The iBELL AF800M Air Fryer, displaying information about its 1-year standard warranty and an additional 1-year
warranty upon registration.
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