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Your guide to safe and efficient operation of your new DiDimo Air Fryer.

1. INTRODUCTION

The DiDimo 8-in-1 Air Fryer is designed to provide a fast and easy way to prepare a variety of meals with minimal oil.
Utilizing Air Crisp Technology, it circulates superheated air up to 400°F to deliver hot, crispy results. With a 4.1 QT capacity,
it is suitable for cooking up to 4 lbs of fries or other dishes for 1-3 people. This appliance offers 8 cooking functions including
Air Fry, Roast, Reheat, and Dehydrate, making it a versatile addition to any kitchen. Its nonstick basket and crisper plate
ensure easy cleanup.
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Figure 1: DiDimo Air Fryer with basket pulled out, showing a roasted chicken.

2. IMPORTANT SAFETY INFORMATION

Please read all instructions carefully before using the appliance. Failure to follow these instructions may result in electric
shock, fire, or serious injury.

Electrical Safety: Ensure the voltage indicated on the appliance matches your local power supply. Do not immerse
the cord, plug, or appliance in water or other liquid.

Hot Surfaces: The appliance surfaces become hot during use. Always use oven mitts when handling hot
components. Do not touch hot surfaces directly.

Ventilation: Do not block any ventilation openings. Allow at least 6 inches of space on all sides of the appliance for
proper air circulation.

Placement: Place the air fryer on a stable, heat-resistant surface, away from walls and heat-sensitive materials.

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



Food Capacity: Do not overfill the basket. Overfilling may prevent food from cooking evenly and could damage the
appliance.

Foreign Objects: Do not place paper, cardboard, or other flammable materials inside the air fryer.

Unplugging: Always unplug the appliance from the outlet when not in use and before cleaning.

3. PRODUCT OVERVIEW AND FEATURES

Components:

Main Unit: Houses the heating element and fan.

Control Panel: Digital display with touch controls for various functions, temperature, and time.

Air Fryer Basket: Removable nonstick basket for holding food.

Crisper Plate: Nonstick plate inserted into the basket for optimal air circulation and crisping.

Viewing Window: Allows monitoring of cooking progress without opening the basket.

Key Features:

8-in-1 Functionality: Includes Air Fry, Roast, Reheat, Dehydrate, and other preset cooking modes.

4.1 QT Capacity: Sufficient for preparing meals for 1-3 people, capable of cooking up to 4 lbs of fries.

Air Crisp Technology: Utilizes 360° rapid air circulation for even cooking and crispy results with up to 99% less oil.

Digital Display: Easy-to-use touch control panel with preset functions for quick operation.

Nonstick Basket & Crisper Plate: Designed for easy food release and simple cleanup.

Compact Design: Space-saving footprint fits easily on kitchen counters.

Safety Features: PFOA and BPA free materials, odorless, corrosion resistant, built-in auto shut-off, and memory
sensor.



Figure 2: Illustration of the DiDimo Air Fryer's multi-functional capabilities.



Figure 3: The compact design of the DiDimo Air Fryer, suitable for small spaces.

4. SPECIFICATIONS

Feature Detail

Model Name DD1291

Capacity 4.1 Quarts

Product Dimensions (D x W x H) 13"D x 13.5"W x 13"H

Item Weight 9.38 pounds

Color Black



Material Plastic

Output Wattage 1400 Watts

Control Method Touch

Special Feature Timer

Air Frying Technology Air Crisp Technology

Nonstick Coating Yes

Dishwasher Safe No (Basket & Crisper Plate are not dishwasher safe)

Feature Detail

5. SETUP

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

2. Clean: Before first use, wash the air fryer basket and crisper plate with warm, soapy water. Rinse thoroughly and dry
completely. Wipe the main unit with a damp cloth.

3. Placement: Place the air fryer on a stable, level, heat-resistant surface. Ensure there is at least 6 inches of clear
space around the back and sides of the unit for proper ventilation. Do not place it directly under cabinets.

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

5. Initial Run (Optional but Recommended): For the first use, it is recommended to run the air fryer empty for about
10-15 minutes at 350°F (175°C) to eliminate any manufacturing odors. A slight odor may be present during this initial
run; this is normal. Ensure the area is well-ventilated.

6. OPERATING INSTRUCTIONS

General Operation:

1. Prepare Food: Place your desired food into the air fryer basket. Ensure the crisper plate is properly seated at the
bottom of the basket. Do not overfill the basket.

2. Insert Basket: Slide the basket firmly into the main unit until it clicks into place.

3. Power On: Press the Power button on the digital display to turn on the appliance.

4. Select Function: Use the touch controls to select one of the preset cooking functions (e.g., French fries, chicken,
steak, bake, seafood, bacon, vegetable, dehydrating, preheat). The display will show the default temperature and
time for the selected function.

5. Adjust Settings (Optional): If desired, use the temperature and time adjustment buttons (+/-) to customize the
cooking settings. The temperature can be set up to 400°F.

6. Start Cooking: Press the Start/Pause button to begin the cooking cycle. The air fryer will automatically preheat if the
selected function includes it.



7. Monitor Progress: Use the convenient easy-view window and interior light to monitor your cooking progress without
pulling out the basket.

8. Shake/Flip (If needed): For even cooking, some foods may require shaking or flipping halfway through the cooking
cycle. The air fryer may beep to remind you. Pull out the basket, shake or flip the food, and reinsert the basket. The
cooking will resume automatically.

9. Completion: Once the cooking cycle is complete, the air fryer will beep and automatically shut off. Carefully remove
the basket using oven mitts.

10. Serve: Transfer the cooked food to a serving plate.

Cooking Examples:

Figure 4: Examples of various dishes that can be prepared using the DiDimo Air Fryer.

French Fries: For crispy fries, use the dedicated preset or set to 380°F (195°C) for 15-20 minutes, shaking the
basket halfway through.

Chicken Wings: Cook at 375°F (190°C) for 20-25 minutes, flipping halfway.

Roast Vegetables: Toss with a small amount of oil and seasonings, then air fry at 375°F (190°C) for 10-15 minutes,
shaking occasionally.

Dehydrate: Use the dehydrate function for fruits or jerky, following specific recipe guidelines for temperature and
time.



7. MAINTENANCE AND CLEANING

Proper cleaning ensures the longevity and optimal performance of your DiDimo Air Fryer. Always unplug the appliance and
allow it to cool completely before cleaning.

Figure 5: Features highlighting the durable stainless steel, non-stick coatings, and easy-to-clean design.

Basket and Crisper Plate: These components feature nonstick coatings for easy cleaning. Wash them with warm,
soapy water and a non-abrasive sponge. Rinse thoroughly and dry completely. Note: These parts are not dishwasher
safe.

Main Unit: Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or scouring pads. Never
immerse the main unit in water or any other liquid.

Heating Element: If necessary, gently clean the heating element inside the air fryer with a soft brush to remove any
food residue. Ensure the appliance is completely cool and unplugged.

Storage: Store the cleaned and dried air fryer in a cool, dry place.



8. TROUBLESHOOTING

If you encounter any issues with your DiDimo Air Fryer, please refer to the following common problems and solutions:

Problem Possible Cause Solution

Air fryer does not
turn on.

Not plugged in; power outlet
issue; appliance malfunction.

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

Food is not
cooked evenly.

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

Do not overfill the basket. Shake or flip food halfway through
cooking. Adjust temperature and time as needed for specific
recipes.

White smoke
coming from the
appliance.

Grease residue from previous
use; high-fat food cooking.

Clean the basket and crisper plate thoroughly after each use.
For high-fat foods, drain excess fat from the basket during
cooking.

Food is not
crispy.

Too much moisture; not enough
oil (for some foods); basket
overfilled.

Pat food dry before air frying. For certain foods, a light spray of
oil can help. Ensure the basket is not overcrowded.

9. WARRANTY AND SUPPORT

DiDimo is committed to providing top-notch service and quality products. Your DiDimo Air Fryer is designed for durability
and performance.

Quality Service: If you encounter any issues while using your DiDimo Air Fryer, please do not hesitate to contact our
customer support team.

Contact Information: For assistance, inquiries, or warranty claims, please refer to the contact details provided on
the DiDimo official website or your purchase documentation. We aim to respond to all inquiries within 24 hours.



Figure 6: DiDimo's commitment to convenient purchase and quality after-sales service.

© 2025 DiDimo. All rights reserved.
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