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TOKIT TKZ031US

TOKIT 4.8QT Air Fryer Instruction Manual

Model: TKZ031US

INTRODUCTION

Thank you for choosing the TOKIT 4.8QT Air Fryer. This appliance is designed to provide a healthier way to cook your
favorite foods, using rapid air circulation technology to fry, roast, bake, and grill with significantly less oil. Please read this
manual thoroughly before use to ensure safe and optimal operation.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

» Read all instructions before use.

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

« To protect against electric shock, do not immerse cord, plugs, or the 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.

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.
o Ensure the air fryer is placed on a stable, heat-resistant surface.

« Do not block any ventilation openings.
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ProbucTt OVERVIEW

The TOKIT 4.8QT Air Fryer features a compact design with a digital interface for easy operation. It utilizes 360° hot air
circulation for even cooking.

Image: The TOKIT 4.8QT Air Fryer in black, with its cooking basket partially extended, revealing crispy chicken wings. The digital display on
top shows "200" degrees.



Compact and Unique
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Image: The TOKIT Air Fryer positioned on a kitchen countertop, demonstrating its compact size and modern aesthetic. It is surrounded by
kitchen accessories.

SeTuUP AND FIRsT USE

1. Unpacking: Carefully remove the air fryer and all packaging materials. Ensure all components are present: main
unit, cooking basket, and grill rack.

2. Initial Cleaning: Before first use, clean the cooking basket and grill rack with warm soapy water. Rinse thoroughly
and dry completely. Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water.

3. Placement: Place the air fryer on a stable, heat-resistant, and level surface. Ensure there is adequate space (at
least 6 inches) around the appliance for proper air circulation. Do not place it directly against a wall or under
cabinets.

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

5. Pre-heating (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 smell or smoke may occur, which is



normal. Ensure the area is well-ventilated.
OPERATING INSTRUCTIONS

Control Panel Overview

The TOKIT Air Fryer features a digital touch control panel. The display shows temperature and time, surrounded by
various preset function icons and manual control buttons.
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Image: Close-up of the TOKIT Air Fryer's digital control panel, highlighting the 10 preset cooking functions with corresponding food icons
(Shrimp, Fries, Steak, Fried Chicken, Vegetable, Fish, Baking, Chicken Thigh, French Fries, Roast Meat, Pre-heat, Steak).

Basic Operation

1. Prepare Food: Place your ingredients into the cooking basket. Do not overfill the basket to allow for proper air
circulation.

2. Insert Basket: Slide the cooking basket firmly back into the air fryer until it clicks into place.



3. Power On: Press the power button () to turn on the appliance.

4. Select Cooking Mode:

o Preset Functions: Choose one of the 10 preset cooking modes (e.g., French fries, meat, chicken, fish) by
tapping the corresponding icon. The air fryer will automatically set the optimal temperature and time.

o Manual Setting: Alternatively, use the temperature (+/-) and time (+/=) buttons to manually adjust settings.
Temperature can be set from 105°F to 400°F (40°C to 200°C) and time from 1 to 60 minutes.

5. Start Cooking: Press the start/pause button ) to begin the cooking process.

6. Shake Reminder (Manual): For even cooking, especially with smaller items like fries, it is recommended to shake
the basket halfway through the cooking time. The air fryer does not have an automatic shake reminder, so monitor
cooking progress.

7. Completion: The air fryer will beep when the cooking cycle is complete. Carefully pull out the basket using the
handle.

8. Serve: Remove food from the basket using non-scratch utensils. Be cautious of hot oil or food.

Cooking Tips

o For crispier results, lightly brush or spray food with oil.
o Smaller food items generally require shorter cooking times.
o For larger quantities, you may need to cook in batches to ensure even results.

o The 360° hot air circulation system ensures uniform heating, often eliminating the need to flip food.



Good Flavor
360° hot air circulation,no need to filp over

Image: An illustration of the TOKIT Air Fryer's 360° hot air circulation technology, showing hot air swirling around a chicken drumstick for
even cooking.




Cook Fast, Done in Minutes
Powerful 1500-watt heating system
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Image: The TOKIT Air Fryer on a kitchen table, showcasing its ability to cook various meals quickly. Dishes like chicken, vegetables, and
fried snacks are arranged around it.



95% Less Oil
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Image: The TOKIT Air Fryer displayed with a plate of cooked chicken wings and french fries, illustrating the benefit of cooking with 95%
less oil compared to traditional frying methods.



Enough Capacity to Share

Image: An overhead view of the TOKIT Air Fryer's basket filled with food, with hands reaching in to serve portions onto plates,
demonstrating its 4.8QT capacity suitable for family meals.

CARE AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your TOKIT Air Fryer.

1.
2.

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

Cleaning the Basket and Rack: The removable cooking basket and grill rack have a non-stick coating and are
dishwasher-safe. For manual cleaning, wash them with warm soapy water and a non-abrasive sponge. Rinse
thoroughly and dry completely before storing or next use.

. Cleaning the Interior: Wipe the interior of the appliance with a damp cloth or non-abrasive sponge. For stubborn

food residue, a small amount of mild dish soap can be used. Ensure the interior is dry before use.

Cleaning the Exterior: Wipe the exterior of the air fryer with a soft, damp cloth. Do not use abrasive cleaners or
scourers, as they can damage the finish.

. Storage: Store the air fryer in a cool, dry place. Ensure all parts are clean and dry before storage.



Easy to Clean

Non-stick coating, easy to clean and dishwasher
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Image: The removable cooking basket and grill rack of the TOKIT Air Fryer placed inside a dishwasher, demonstrating their dishwasher-
safe feature for easy cleaning.

TROUBLESHOOTING

If you encounter issues with your air fryer, please refer to the following table before contacting customer support.

Problem Possible Cause Solution

The appliance is not plugged

Air fryer does not | i Ensure the power cord is securely plugged into a working electrical
in or the power outlet is not

turn on. ) outlet.
working.

Food is not Basket is overcrowded or Cook food in smaller batches. Shake the basket halfway through

cooked evenly. food items are stacked. cooking.



Problem Possible Cause Solution

White smoke Fat residue from previous Clean the basket and grill rack thoroughly after each use. For fatty
comes out of the  use or fatty ingredients foods, add a small amount of water to the bottom of the outer pan
appliance. being cooked. to prevent smoke.

Not enough oil applied or
Food is not i g PP . Lightly brush or spray food with oil. Adjust temperature or increase

) cooking temperature/time is o )

crispy. , ) cooking time. Ensure the basket is not overcrowded.

incorrect.

SPECIFICATIONS

Feature Detail

Model Name TKZ031US

Capacity 4.8 Quarts (4.5 Liters)
Wattage 1500 Watts

Temperature Range 105°F - 400°F (40°C - 200°C)
Timer Range 1 - 60 minutes

Product Dimensions 10.1"Dx 12.4"W x 11.8"H
Item Weight 8.6 Pounds

Material Aluminum

Control Method Touch

Special Features Automatic Shut-Off, Stain Resistant, Temperature Control, Timer
Nonstick Coating Yes

Dishwasher Safe Parts Basket and Grill Rack

WARRANTY AND SUPPORT

TOKIT products are manufactured to high-quality standards. For information regarding warranty coverage, product
registration, or technical support, please refer to the official TOKIT website or contact their customer service department.
Keep your purchase receipt as proof of purchase for warranty claims.

For online recipes and community support, visit the TOKIT official website:www.tokit.com (Note: Actual URL may vary,
please check product packaging for official website details).

© 2025 TOKIT. All rights reserved.
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