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INTRODUCTION

Thank you for choosing the KAITOL 6L Digital LED Touchscreen Air Fryer. This appliance is designed to provide a
convenient and healthy way to cook a variety of foods with little to no oil. Please read this manual thoroughly before
operating the appliance and retain it for future reference. Proper use and maintenance will ensure optimal performance and
extend the life of your air fryer.

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 main unit 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 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.

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.
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Do not use appliance for other than intended use.

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

Do not block any ventilation openings.

PRODUCT OVERVIEW

The KAITOL 6L Digital LED Touchscreen Air Fryer combines multifunctional cooking with user-friendly operation. It features
a high-sensitivity LED touchscreen for intuitive control and a large viewing window with internal lighting to monitor your
cooking progress.



Image: Front view of the KAITOL 6L Digital LED Touchscreen Air Fryer, showcasing the digital display, control panel, and
transparent viewing window with an illuminated interior.

Key Features:

Digital LED Touchscreen: High-sensitivity interface for easy adjustment of cooking parameters.

Viewing Window with Light: Allows continuous monitoring of food without opening the basket.

Six Cooking Presets: Dedicated functions for Steak, Fries, Pizza, Chicken, Nuts, and Keep Warm.

Energy-Efficient Design: Advanced air frying technology for faster cooking and reduced energy consumption.

Safe and Durable Materials: Food-grade 304 stainless steel frying basket and crisper plate, dishwasher safe.



SPECIFICATIONS

Specification Detail

Brand KAITOL

Model Number BA389

Capacity 6 Liters

Power 1700 Watts

Voltage 220-240 Volts (AC)

Frequency 50 Hz

Temperature Range 60-200 °C

Timer Range 1-70 minutes

Inner Pot Material Non-stick coating

Shell Material PP + Stainless Steel

Heating Method Three-dimensional ambient heating

Product Dimensions (L x W x H) 27 x 27 x 31 cm

Item Weight 4.94 Kilograms

SETUP

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

2. Initial Cleaning: Before first use, clean the frying basket and crisper plate with warm soapy water. Wipe the exterior
of the appliance with a damp cloth. Dry all parts thoroughly.

3. Placement: Place the air fryer on a stable, level, and heat-resistant surface. Ensure there is adequate space (at least
10 cm) around the appliance for proper air circulation. Do not place it near flammable materials or heat sources.

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

OPERATING INSTRUCTIONS

Control Panel Overview:

The air fryer features a digital LED touchscreen for all operations. The display shows temperature, time, and selected
cooking presets.

Basic Operation:



1. Power On/Off: Press the power button (usually indicated by a universal power symbol) to turn the appliance on or off.

2. Preheating (Optional): For best results, preheat the air fryer for 3-5 minutes at the desired cooking temperature.

3. Loading Food: Place food into the frying basket. Do not overfill the basket to allow for proper air circulation.

4. Setting Temperature and Time:

Use the temperature control buttons (often '+' and '-') to adjust the cooking temperature (60-200 °C).

Use the timer control buttons (often '+' and '-') to set the cooking time (1-70 minutes).

5. Using Preset Functions: Select one of the 6 preset icons (Steak, Fries, Pizza, Chicken, Nuts, Keep Warm) for pre-
programmed temperature and time settings. These can be adjusted manually after selection if needed.

6. Start Cooking: Press the start/pause button to begin the cooking cycle.

7. Monitoring Food: Utilize the viewing window and internal light to check on your food without interrupting the cooking
process.

8. Shaking/Flipping Food: For even cooking, some foods may require shaking or flipping halfway through the cooking
time. Carefully pull out the basket, shake/flip, and reinsert. The air fryer will resume cooking automatically.

9. End of Cooking: The air fryer will beep when the cooking time is complete. Carefully remove the basket and transfer
food to a serving dish.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and hygiene 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. Cleaning the Frying Basket and Crisper Plate: The frying basket and crisper plate are made of food-grade 304
stainless steel and are dishwasher safe. For manual cleaning, wash them with warm water, a mild detergent, and a
non-abrasive sponge. Rinse thoroughly and dry.

3. Cleaning the Interior: Wipe the interior of the appliance with a damp cloth. For stubborn food residue, use a mild
detergent. Do not use abrasive cleaners or metal scouring pads.

4. Cleaning the Exterior: Wipe the exterior surface with a soft, damp cloth. Do not immerse the main unit in water or
any other liquid.

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

TROUBLESHOOTING

If you encounter any issues with your 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
malfunction; main unit damage.

Ensure the power cord is securely plugged into a working outlet.
Check the circuit breaker. If the unit is damaged, 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.



White smoke
comes from the
appliance.

Grease residue from previous use;
cooking fatty food.

Clean the basket and crisper plate thoroughly after each use.
For fatty foods, add a small amount of water to the bottom of the
outer pot to prevent smoke.

Food is not
crispy.

Too much moisture in food; not
enough oil (for some recipes);
incorrect temperature/time.

Pat food dry before air frying. Lightly coat some foods with oil
for extra crispness. Increase cooking time or temperature
slightly.

WARRANTY AND SUPPORT

KAITOL products are manufactured to high-quality standards. For any questions, technical support, or warranty claims,
please contact KAITOL customer service. Please have your model number (BA389) and purchase information ready when
contacting support.
Contact information can typically be found on the KAITOL official website or on your purchase receipt.
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