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Synaiolma 17L Glass Turbo Air Fryer Convection Oven
(Model WW896547) Instruction Manual

Brand: Synaiolma | Model: WW896547

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Synaiolma 17L Glass
Turbo Air Fryer Convection Oven. Please read all instructions carefully before first use and retain for future
reference.

Key Features:

« High Efficiency: 4.49-gallon capacity with 1200W infrared heating and air circulation, suitable for 2-6
people or a whole chicken (4.41-6.61 Ibs).

» High Safety: Automatic power cut-off when the handle is lifted, with overheating, overcurrent, and short
circuit protection.

« Simple Operation: User-friendly knob controls for temperature and time settings.
« Effortless Cleaning: Borosilicate glass pot body is high-temperature resistant and dishwasher safe.

« Healthy Cooking: Built-in turbo device expels grease and prevents oil fumes.
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Figure 1: Synaiolma 17L Glass Turbo Air Fryer Convection Oven. This image displays the complete air fryer unit, showcasing its
glass bowl, control head, and base.

2. IMPORTANT SAFETY INSTRUCTIONS

To prevent personal injury or property damage, always follow basic safety precautions when using electrical
appliances. Read all instructions before use.

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

» To protect against electrical shock, do not immerse cord, plugs, or the 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.
¢ 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 handle is securely lowered to engage the power before operation. Lifting the handle will
automatically cut off power.

« This product includes overheating, overcurrent, and short circuit protection.

3. Probuct COMPONENTS

Familiarize yourself with the various parts of your air fryer convection oven.
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Figure 2: Exploded view of the air fryer components, including the control head, glass bowl, base, and various racks.

o Control Head: Contains temperature and timer knobs, power and heat indicator lights.
+ Glass Bowl: 17L (4.49 Gallons) capacity, made of borosilicate glass.

« Base Bracket: Provides stability and insulation.

o Cooking Racks: Various racks for different cooking needs.

o Power Cord: Detachable power cord.

4. SeTuP
Before using your air fryer for the first time, follow these steps:

1. Unpack all components and remove any packaging materials.
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2. Wash the glass bowl and cooking racks with warm, soapy water. Rinse thoroughly and dry completely. The



glass bowl is dishwasher safe.

Place the base bracket on a stable, heat-resistant surface.
Carefully place the clean glass bowl into the base bracket.
Insert the desired cooking rack(s) into the glass bowl.

Place the control head securely on top of the glass bowl. Ensure the handle is in the upright (off) position.
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Connect the power cord to the back of the control head, then plug the other end into a standard 110V
electrical outlet.

Your browser does not support the video tag.

Video 1: This video demonstrates the assembly of the air fryer, showing how to place the glass bowl into the base, attach the
control head, and engage the handle for operation.

5. OPERATING INSTRUCTIONS

Basic Operation:

1. After setup, ensure the control head handle is pushed down to engage the power. The red "Power"
indicator light will illuminate.

2. Turn the Temperature knob to your desired cooking temperature (100°F to 482°F).

3. Turn the Timer knob to your desired cooking time (up to 60 minutes). The green "Heat" indicator light will
illuminate, indicating heating has begun.

4. The air fryer will automatically turn off once the set time has elapsed. A bell will sound.



Temperature Control

Figure 3: lllustration of the simple knob controls for setting time and temperature on the air fryer.

Pausing Operation:

To pause cooking at any time, simply lift the control head handle. The power will automatically cut off. Lower the
handle to resume cooking.
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Figure 4: Depiction of the air fryer's safety features, including automatic power cut-off when the handle is lifted, along with
overheating, short circuit, and overcurrent protection.

6. Cooking GuIDE
The 17L capacity allows for versatile cooking. Here are some general guidelines:

« Capacity: Can accommodate a whole chicken (approx. 4.41-6.61 Ibs), 10-15 chicken wings, 10-16 egg
tarts, or a 9-inch pizza.

o Temperature Range: 100°F to 482°F.

» Preheating: While not strictly necessary for all foods, preheating for 5-10 minutes at the desired
temperature can improve cooking results for some items.

« Oil Usage: The turbo air frying technology allows for cooking with little to no oil, promoting healthier meals.

« Monitoring: The transparent glass bowl allows you to monitor your food's progress without opening the
unit.



Easy to Clean

Use a Wet Cloth or Dishwasher to Remove Stains

Smooth Surface Withstand High-temperature
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Figure 5: Visual representation of the air fryer's 4.49-gallon capacity, showing examples of food items that can be cooked, such
as egg tarts, pizza, chicken wings, and a whole chicken.

Your browser does not support the video tag.

Video 2: This video provides a general overview of the 17L Glass Turbo Air Fryer, highlighting its features and cooking
capabilities.

7. MAINTENANCE AND CLEANING
Proper cleaning and maintenance will extend the life of your appliance.

1. Always unplug the appliance and allow it to cool completely before cleaning.

2. The glass bowl and cooking racks are dishwasher safe. For manual cleaning, use warm, soapy water and a
non-abrasive sponge.

3. Wipe the exterior of the control head and base with a damp cloth. Do not immerse the control head in water
or any other liquid.



4. Ensure all parts are thoroughly dry before reassembling or storing the appliance.

4.49Gal Large Capacity

Sufficient for Both Daily Use and Family Gatherings

9-inch Pizza
(For Reference)

10-16 Egg Tarts 10-15 Chicken Wings Chicken (4.41-6.61lbs)

Figure 6: This image highlights the easy-to-clean features of the air fryer, including its smooth borosilicate glass surface and high-
temperature resistance, making it suitable for dishwasher cleaning.

8. TROUBLESHOOTING

If you encounter issues, refer to the following common problems and solutions:
o Appliance does not turn on:

o Ensure the power cord is securely plugged into both the appliance and the wall outlet.
o Verify the control head handle is pushed down to engage the power.

o Check if the timer and temperature knobs are set to desired values.
» Food is not cooking evenly:

o Do not overcrowd the cooking basket. Cook in smaller batches if necessary.



o Ensure food is placed on the appropriate rack for optimal air circulation.

o Flip or shake food halfway through cooking for even browning.

+ White smoke coming from the appliance:

o This may indicate excessive grease from fatty foods. Clean the glass bowl and racks thoroughly.

o Ensure no food residue is stuck to the heating element.

If the problem persists, contact customer support.

9. SPECIFICATIONS

Feature

Brand

Model Name

Item Model Number
Capacity

Output Wattage

Voltage

Control Method

Material

Product Dimensions
Min Temperature Setting
Max Temperature Setting
Air Frying Technology
Dishwasher Safe

UPC

Detail

Synaiolma

17L Glass Turbo Air Fryer
WW896547

4.49 Gallons (17 Liters)
1200 Watts

110 Volts

Knob Control

Borosilicate Glass, Food-grade Metal, PC

14.6"D x 14.6"W x 16.5"H
100 Degrees Fahrenheit
482 Degrees Fahrenheit
Convection

Yes (Glass Pot Body)

763492706101



ideal Gift

For Friends For Lovers

Figure 7: Close-up details showing the insulation base bracket, visible design of the glass bowl, and heat dissipation holes for
safe operation.

10. WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the contact details provided with your purchase or
visit the official Synaiolma website. Keep your proof of purchase for warranty claims.
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