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1. SAFETY INSTRUCTIONS

Please read all instructions carefully before use and retain for future reference.

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

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

o Ensure the voltage indicated on the appliance matches your local voltage before connecting.

» Supervise children closely when the appliance is in use.

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

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

« Do not block any ventilation openings.
« Do not place food directly on the heating elements. Always use the frying basket and rack.
« Exercise extreme caution when removing the hot frying basket or rack.

o The air fryer features an automatic shut-off and a memory function that pauses cooking when the basket is
removed and resumes when reinserted.

» A protective net is installed to prevent accidental contact with heating elements.

2. PropoucTt OVERVIEW

The Carori 14-in-1 Air Fryer is designed for versatile and efficient cooking, offering a healthier alternative to
traditional frying with its dual heating technology and large capacity.

Components

o Air Fryer Main Unit
o Frying Basket
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Figure 2.1: Main components of the Carori Air Fryer.

Key Features
« Dual Heating Technology: Features 360° upper and bottom heating for even cooking without the need for
flipping.

« 14 Preset Menus: Includes pre-programmed settings for common foods like chicken wings, steak, fries, pizza,
bread, cake, and more.

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

« 1700W Quick and Even Cooking: Powerful heating elements and an 11-blade fan ensure rapid air circulation
for faster and more uniform results.

« 6 Qt Large Capacity: Spacious square basket design accommodates family-sized meals.



* 95% Less Oil: Utilizes hot air for cooking, significantly reducing oil usage compared to traditional frying.
« 48dB Ultra-Quiet Operation: Designed for a peaceful cooking experience with minimal noise.

« Dishwasher-Safe Basket and Rack: Non-stick components are easy to clean.

1700W Fast and No-Flip Cooking

360° Dual heating design,
no filp needed saves 30% time for consistent taste
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Figure 2.2: Dual Heating Technology for even cooking.



14 Preset Functions

w8 Air fry, bake, dehydrate, reheat, defrost,
and more, cook a variety of dishes with one touch

N
Chicken
wing
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Figure 2.3: The 14 preset cooking functions for one-touch operation.
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6 Qt Square Basket

Cook more food at one time, perfect for family dinners,

meal prep, or hosting friends
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Figure 2.4: Transparent viewing window for monitoring food.



95% Less Oil

Enjoy healthier, crispy foods with less oil than traditional frying
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Figure 2.5: The spacious 6-quart square basket.

3. SETUP

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

2. Initial Cleaning: Before first use, wash the frying basket, rack, and protective net with warm, soapy water. Rinse
thoroughly and dry completely. Wipe the exterior of the main unit with a damp cloth.

3. Placement: Place the air fryer on a stable, level, and heat-resistant surface. Ensure there is at least 6 inches (15
cm) of clear space around the back and sides of the unit for proper ventilation.

4. Power Connection: Plug the power cord into a grounded electrical outlet. The air fryer is now ready for use.

4. OPERATING INSTRUCTIONS




Control Panel Overview

The air fryer features a clear LED touch panel with intuitive icons for various functions and presets.

CARORI

CARORI
Compact Design,

Compact and sleek, fits perfectly in
any kitchen without the clutter

Figure 4.1: Clear LED Touch Panel.
Using Preset Functions

1. Place food into the frying basket and insert it into the main unit.

2. Press the 'Menu' button repeatedly to cycle through the 14 preset cooking functions. The corresponding icon will
light up.

3. Once you select a preset, the air fryer will automatically display the recommended time and temperature.

4. Press the 'Start/Pause' button to begin cooking.

Customizing Time and Temperature (DIY Mode)

1. Place food into the frying basket and insert it into the main unit.
. Press the 'DIY' button.

. Use the '+' and '-' buttons to adjust the desired temperature.

2

3

4. Press the 'Time/Temp' button to switch to time adjustment.
5. Use the '+' and '-' buttons to adjust the desired cooking time.
6

. Press the 'Start/Pause’ button to begin cooking.

Monitoring Cooking with the Viewing Window

The transparent viewing window allows you to observe your food as it cooks without interrupting the process. This
helps prevent overcooking or undercooking and ensures optimal crispiness.

5. Cooking GuiDE

The following table provides general guidelines for common foods. Cooking times and temperatures may vary
based on food quantity, thickness, and desired crispiness. Always ensure food is cooked to a safe internal
temperature.



392°F 20 min

Food Item
Chicken Wings
Steak

Fries (Frozen)
Pizza (Frozen)
Shrimp

Bread

338°F 22 min

Shrimp

320°F 10 min

Figure 5.1: Example cooking presets for common foods.

Common Food Cooking Guidelines

Temperature
320°F (160°C)
374°F (190°C)
392°F (200°C)
302°F (150°C)
320°F (160°C)

338°F (170°C)

6. MAINTENANCE AND CLEANING

Time

17 min

10 min

15 min

12 min

10 min

22 min

Notes

Shake basket halfway
Adjust for desired doneness
Shake basket halfway
Check for melted cheese
Cook until pink and opaque

For rolls or small loaves

Proper maintenance ensures the longevity and optimal performance of your Carori Air Fryer.

Cleaning Instructions

1.
2.

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

Dishwasher Safe Parts: The non-stick frying basket and rack are dishwasher safe. For best results and to

prolong the non-stick coating, hand washing with warm, soapy water is recommended.

. Cleaning the Interior: Wipe the interior of the air fryer with a damp cloth. For stubborn residue, use a non-

abrasive sponge with a small amount of mild detergent. Ensure no water enters the main unit.

. Cleaning the Exterior: Wipe the exterior with a soft, damp cloth. Do not use abrasive cleaners or scouring pads.

. Protective Net: The protective net can be removed for cleaning if necessary. Ensure it is securely reinstalled
before next use.



Minimal Noise Cooking

l‘% Enjoy delicious meals without
J) the disruptive noise of traditional fryers
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Figure 6.1: Dishwasher-safe basket and rack for easy cleaning.

7. TROUBLESHOOTING

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

Troubleshooting Guide

Problem Possible Cause Solution
Air fryer . e . -

Not plugged in; Power outlet Ensure plug is firmly in outlet; Check circuit breaker; Push
does not , , . . S

issue; Basket not fully inserted basket fully into unit until it clicks

turn on



Problem Possible Cause

Food not
cooked
evenly

Overcrowding; Incorrect
temperature/time

Solution

Cook in smaller batches; Adjust temperature and time as
needed; Shake or flip food halfway through cooking (though
dual heating reduces this need)

Too much moisture; Not enough
oil (for certain foods); Incorrect

Food not
crispy

temperature/time

White
smoke

Pat food dry before air frying; Lightly coat with oil if desired;
Increase temperature or cooking time slightly

Clean basket and interior thoroughly; For fatty foods, add a

Grease residue; Fatty foods small amount of water to the bottom of the outer pan to

coming from
unit

Appliance
smells
during first

Manufacturing residue

use

8. SPECIFICATIONS

prevent smoke

This is normal and will dissipate after a few uses. Ensure good
ventilation.

Feature

Brand

Model Name
Capacity

Output Wattage
Voltage

Product Dimensions
Item Weight

Color

Material

Control Method

Special Feature
Air Frying Technology
Nonstick Coating

Dishwasher Safe

Detail

carori

KZD55-200E-A

6 Quarts

1700 Watts

120 Volts

13.58"D x 13.58"W x 14.57"H
12.72 pounds

Grayish-Black

Stainless Steel (Internal), Plastic (External)
Touch

Automatic Shut-Off, Stain Resistant

Dual Heating

Yes

Yes



9. WARRANTY AND SUPPORT

For detailed warranty information and customer support, please refer to the warranty card included in your product
packaging or visit the official Carori website. You may also find additional support resources and FAQs there.
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