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CHEFREE AF500 Air Fryer User Manual

Model: AF500

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 using the appliance.

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

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

o 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.

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

« Adequate air circulation around the appliance is necessary. Maintain a minimum distance of 10 cm from walls and
other appliances.
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Sicher und Vertrauenswurdig

Erfullt héchste Sicherheitsstandards mitGS-, LFGB-, ROHS-
und REACH-Zertifikaten. |

ZERTIFIZIERT

FREI VON
BPA UND PFOA

GUARANTEED

Vollmetall-innenraum Honigwaben-Kihlung

Das nach oben gerichtete Design vermeidet

SeliitiandenshneiRlssiidsitel Stérungen durch Schranke oder Wande

Image: The Chefree AF500 Air Fryer is designed with safety in mind, featuring SGS certification, a full metal interior to prevent plastic
odors, and is guaranteed BPA and PFOA free. Its honeycomb cooling system ensures efficient heat dissipation.

Probuct OVERVIEW

The CHEFREE AF500 Air Fryer is a versatile kitchen appliance designed for healthy cooking with minimal oil. It features a
large capacity, smart temperature probe, and multiple cooking modes.
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Image: Front view of the Chefree AF500 Air Fryer, showcasing its digital control panel, transparent viewing window, and integrated smart
probe thermometer.

Key Components:

« Main Unit: Houses the heating element and fan.

o Control Panel: LED touch screen for setting time, temperature, and selecting modes.
« Frying Basket: Non-stick coated basket for holding food.

o Crisper Plate: Removable plate inside the basket for air circulation.

« Smart Temperature Probe: For precise internal temperature monitoring of food.

« ViewCook Window: Transparent window on the basket to monitor cooking progress.
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Smart-cooking slogan

AF500

AIR FRYER

XL 6.5L CAPACITY VIEWCOOK WINDOW
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Al PROBE THERMOMETER SMART COOK SYSTEM

SHAKER REMINDER 100+ ONLINE RECIPES

Image: An illustrative diagram of the AF500 Air Fryer, detailing its key features such as the 6.5L capacity, ViewCook window, Al probe
thermometer, Smart Cook System, and Shaker Reminder.

Setup AND FiRrsT USE

Unpacking:

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

2. Remove the frying basket and crisper plate from the air fryer.

Cleaning Before First Use:

1. Wash the frying basket and crisper plate thoroughly with hot water, dish soap, and a non-abrasive sponge.
2. Wipe the inside and outside of the appliance with a damp cloth.

3. Ensure all parts are completely dry before use.

Placement:

» Place the air fryer on a stable, level, heat-resistant surface.
o Ensure there is at least 10 cm of free space on the back, sides, and above the appliance for proper ventilation.

« Do not place the appliance against a wall or other appliances.

OPERATING INSTRUCTIONS

Powering On/Off:



o Plug the power cord into a grounded wall outlet. The display will light up briefly.
» Press the power button () on the control panel to turn the appliance on.

» To turn off, press and hold the power button until the display turns off.

Using the Control Panel:

The AF500 features an intuitive LED touch screen for easy operation.

8-in-1 Vielseitigkeit ka
-9 Luftfrittieren? Backen? Entfeuchten? Aufwarmen? ®
B Da geht noch mehr.

LUFTFRITTIEREN
i

Image: Close-up of the Chefree AF500's control panel, illustrating the various 8-in-1 cooking modes and options for manual settings or
presets.

+ Preset Modes: Select from 8 versatile cooking modes: Air Fry, Roast, Reheat, Dry, Bake, Toast, Ferment. Simply
touch the icon for the desired mode.

« Manual Settings: Use the temperature and time adjustment buttons to set custom cooking parameters. The
maximum temperature is 230°C.

« Shake Reminder: For certain recipes, the air fryer will remind you to shake the basket for even cooking.

Light Button: Activate the internal light to view cooking progress through the ViewCook window.



Using the Smart Temperature Probe:

The smart probe ensures precise internal temperature control for perfectly cooked meats.

Prazisions-Thermometer-Sonde

MEDIUM

MEDIUM RARE
MEDIUM WELL 20
PG RARE

45°C

Verabschieden Sie sich von der
manuellen Temperaturkontrolle und
freuen Sie sich jedes Mal auf punkt-
genaue Ergebnisse.

Image: A visual guide demonstrating the use of the precision thermometer probe to achieve various doneness levels for meat, from Rare to
Well Done, with corresponding internal temperatures.
1. Insert the probe into the thickest part of the food, avoiding bone or gristle.
2. Connect the probe to the designated port on the air fryer.

3. Select the desired doneness level on the control panel (e.g., Rare, Medium, Well Done). The air fryer will
automatically stop cooking when the target temperature is reached.

Cooking Process:

1. Place food in the frying basket. Do not overfill.
2. Slide the basket back into the air fryer until it clicks into place.
3. Select a preset mode or set manual time and temperature.

4. Press the start button to begin cooking.



5. If prompted by the shake reminder, carefully remove the basket and shake its contents, then reinsert.

6. Once cooking is complete, the air fryer will beep. Carefully remove the basket and transfer food to a serving dish.

360° Schnellaufheizung

Knusprig aulsen und zart innen.

Maximale Temperatur ,
A

Leises Kochen

Image: An internal view of the Chefree AF500 Air Fryer illustrating its 360° rapid heating technology, which allows it to reach a maximum
temperature of 230°C for quick and crispy results, while maintaining a low noise level of 48dB.



6,51 XL-Kapazitat

Ideal, um die ganze Familie zu verkostigen
~_oder muhelos Gaste zu bewirten.

2 kg
Hahnchen

20 pcs
Hahnchenfligel

Image: The Chefree AF500 Air Fryer demonstrating its generous 6.5L XL capacity, capable of accommodating family-sized meals such as
whole chickens, large portions of fries, steaks, and chicken wings.

MAINTENANCE AND CLEANING

Regular cleaning of your air fryer will ensure optimal performance and extend its lifespan.

General Cleaning:

1. Always unplug the air fryer and allow it to cool completely before cleaning.
2. Wipe the exterior of the appliance with a damp cloth. Do not use abrasive cleaners.

3. Clean the inside of the appliance with a damp cloth and mild detergent if necessary.

Cleaning the Basket and Crisper Plate:

o The frying basket and crisper plate are non-stick and can be washed with hot water, dish soap, and a non-abrasive
sponge.

» For stubborn food residue, soak the basket and plate in hot water with dish soap for about 10 minutes.



o These parts are also dishwasher safe.

Cleaning the Smart Probe:

» Wipe the probe with a damp cloth after each use. Do not immerse the probe's connector end in water.

TROUBLESHOOTING

Problem

Air fryer does not
turn on.

Food is not cooked
evenly.

Food is not crispy.

White smoke
coming from the
appliance.

Smart probe not
reading correctly.

SPECIFICATIONS

Possible Cause

Appliance is not plugged in. Power
outlet is not working.

Basket is overloaded. Food pieces
are too large. Not shaken during
cooking.

Not enough oil (if applicable).
Temperature too low. Cooking time
too short.

Grease residue from previous use.
High-fat food being cooked.

Probe not inserted correctly. Probe
port is dirty.

Solution

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

Cook in smaller batches. Cut food into smaller, more
uniform pieces. Shake the basket halfway through
cooking.

Lightly brush or spray food with oil. Increase
temperature or cooking time.

Clean the basket and crisper plate thoroughly. Remove
excess fat from food before cooking.

Ensure the probe is fully inserted into the food and the
port. Clean the probe and port.

Feature

Brand

Model Number
Color

Product Dimensions
Capacity

Power / Wattage
Voltage

Material

Special Features

Item Weight

Date First Available

Detail

CHEFREE

AF500

Black
40.5x31.5x32.9cm
6.5 Liters

1700 watts

220 Volts (AC)

Plastic (with full metal interior)

Programmable, Smart Probe Thermometer, 8-in-1 Cooking Modes, Shake
Reminder, ViewCook Window

5.8 Kilograms

5 November 2024



Chafraa P HLAE W
o S NS
o @) €
Working Voltage —— AC 220~240V 50/60Hz c € t; @ P 08
Input Power Rating — 1T00W
_. vVRoHS ®
LUK PE
Working Voltage — AC 220~240V 50/60HZ
Input Power Rating —_— 1T00W
Made in China
Shenzhen Ulternic Technelogy Co, Lid
2110, Black B, Budlding 2, Zhongliangxiangyun, Ailian r ..1
Comimunity, Longtheng Street, Longgang District,
Shenzhen, Guangdang Frovince, PR, China
KOV ASSOLCIATES LTD i
72a Kingstan Road, Portsmauth, Hampshire, FO2 TRA, @
United Kingdom
Email: supportE bihree-ofMhcial com R e PTrT——
CHEFREE Eurnpe GmbH Lol
Eu|REP| 40210 Dissedort, Kreurstraite, 60 P oo
chefree-de@cutlock,com ‘waefizals Phpsapen B the Carers L _]

Image: Technical specifications and certifications for the AF500 Air Fryer, including working voltage (AC 220-240V 50/60Hz) and input
power rating (1700W) for EU and UK markets, along with CE and RoHS compliance marks.

WARRANTY AND SUPPORT

Warranty Information:

CHEFREE products are manufactured to the highest quality standards. For detailed warranty information, please refer to
the warranty card included with your product or visit the official CHEFREE website.

Customer Support:

For any questions, technical assistance, or support, please contact CHEFREE customer service:

« Official Website: www.chefree-official.com

» Email Support: support@chefree-official.com

© 2024 CHEFREE. All rights reserved.
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