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1. INTRODUCTION

Thank you for choosing the Acekool 5QT Air Fryer Oven. This appliance is designed to provide a healthier way to
cook your favorite foods with less oil, utilizing 360° hot air circulation. This manual provides essential information for
safe operation, maintenance, and optimal performance of your air fryer. Please read it thoroughly before first use and

retain it for future reference.
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Image: Front view of the Acekool 5QT Air Fryer Oven, showcasing its sleek black design and digital display.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,
electric shock, and injury.

o Read all instructions before using the appliance.

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

» To protect against electric shock, do not immerse the cord, plugs, or appliance in water or other liquid.

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

o 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. Contact customer service for assistance.

» The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
» Do not use outdoors.

e Do not let the cord hang over the edge of a 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 To disconnect, turn any control to “off,” then remove the plug from the wall outlet.

» Do not use the appliance for other than intended use.
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Ensure the appliance is placed on a stable, heat-resistant surface, away from walls or other appliances to allow
adequate air circulation.

« The overheating protection system will activate if the electrical circuit is overloaded.

3. Probuct OVERVIEW

3.1 Components
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Main Unit: Houses the heating element, fan, and control panel.

Control Panel: Digital LED touchscreen for operation.

Frying Basket: Removable, non-stick basket for holding food.

Crisper Plate: Sits inside the frying basket to allow air circulation around food.

Viewing Window: Transparent window on the front to monitor cooking progress.

3.2 Key Features

Ld

L]

L]

8-in-1 Functions: Air Fry, Roast, Bake, Broil, Preheat, and more.

Digital Touch Screen: Intuitive LED display for easy control.

5QT Capacity: Suitable for cooking for 3-5 people.

360° Hot Air Circulation: Ensures even cooking and crispy results with minimal oil.
Low Noise Operation: Operates at approximately 45dB.

Dishwasher-Safe Parts: Removable basket and crisper plate for easy cleaning.

Convenient Viewing Window: Monitor food without opening the basket.
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Image: The Acekool Air Fryer Oven displayed in a kitchen, surrounded by various dishes, illustrating its versatility as
an all-in-one cooking appliance.

Enjoy Healthier Food
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Image: A close-up of the Acekool Air Fryer's digital control panel, showing the touch buttons and LED display for
temperature and time settings.

4. SeTup BEFORE FIrsT UsE

1. Unpack: Carefully remove all packaging materials, stickers, and labels from the appliance.

2. Clean: Wash the frying basket and crisper plate with hot water, dish soap, and a non-abrasive sponge. Rinse
thoroughly and dry completely. Wipe the inside and outside 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 4 inches
(10 cm) of clear space around the back and sides of the appliance to allow for proper ventilation. Do not place
it directly against a wall or under cabinets.

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

5. Initial Run (Optional but Recommended): To eliminate any manufacturing odors, run the air fryer empty for
about 10-15 minutes at 350°F (175°C). A slight odor may be present, which is normal and will dissipate.

5. OPERATING INSTRUCTIONS

5.1 Control Panel Overview

The digital LED touchscreen allows for easy selection of cooking functions and adjustments.



« Power Button: Turns the appliance on/off.
o Menu Button: Cycles through preset cooking functions.

« Temperature Control (+/-): Adjusts cooking temperature.
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Time Control (+/-): Adjusts cooking time.

» Preheat Button: Initiates preheating.
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Light Button: Turns the internal light on/off to view food through the window.
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Image: The Acekool Air Fryer displaying its wide temperature range (120°F - 400°F) and adjustable timer (0-60 min),
highlighting its ease of use.

5.2 General Operation
1. Prepare Food: Place your ingredients in the frying basket, ensuring not to overfill. For best results, do not
exceed the MAX fill line.
2. Insert Basket: Slide the frying basket firmly 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: Press the Menu button repeatedly to cycle through the 8 preset functions (Steak,
Chicken, Seafood, Shrimp, Bacon, Frozen Foods, French Fries, Vegetables, Root Vegetables, Bread,
Desserts). The display will show the default time and temperature for the selected preset.

o Manual Setting: Alternatively, use the Temperature (+/-) and Time (+/-) buttons to set your desired
cooking temperature (120°F - 400°F) and time (0-60 minutes).
5. Start Cooking: Once the desired settings are chosen, press the Power button again to start the cooking
process.

6. Monitor Progress: Use the viewing window and internal light to check on your food without interrupting the
cooking cycle.

7. Shake/Flip (Optional): For some foods, it is recommended to shake or flip ingredients halfway through
cooking to ensure even browning. Pull out the basket, shake/flip, and reinsert. The air fryer will resume cooking
automatically.

8. Finish Cooking: The air fryer will beep when the cooking time is complete and automatically shut off.

9. Remove Food: Carefully pull out the basket using the handle. Use heat-resistant tongs to remove cooked
food.

10. Cool Down: Allow the appliance to cool down completely before cleaning or storing.



Cook Fast without Noise

Air Fryer without Noise, and 30% Energy Consumption
Compared to Traditional Ovens

Image: The Acekool Air Fryer's digital screen displaying a selection of preset cooking modes, including Preheat,
Drumsticks, Steak, Fries, Desserts, Vegetables, Fish, and Reheat.

8 PRESET COOKING MODES

Acekool Air Fryer makes life easier with its 4.5L capacity and 8 preset cooking menu

202°F/12mins 302°F/30mins  347°F/8mins  347°F/15mins  383°F/22mins  383°F/25mins  400°F/5mins 400

Vegetables Desserts Fish Reheat Fries Drumsticks Preheat Steak

Image: A visual guide to the 8 preset cooking modes, showing recommended temperatures and times for various



foods like vegetables, desserts, fish, reheat, fries, drumsticks, preheat, and steak.

5.3 Preheating
Preheating is recommended for most recipes to achieve optimal cooking results. To preheat:

1. Press the Power button.
2. Press the Preheat button or select a preset that includes preheating.
3. Adjust temperature if needed using the Temperature (+/-) buttons.

4. Press the Power button to start preheating. The air fryer will indicate when it has reached the set temperature.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the lifespan of your air fryer.
1. Unplug and Cool: Always unplug the air fryer from the power outlet and allow it to cool down completely
before cleaning.

2. Clean Basket and Crisper Plate: The frying basket and crisper plate are non-stick and dishwasher-safe. For
manual cleaning, wash them with hot water, dish soap, and a non-abrasive sponge. Avoid metal utensils or
abrasive cleaning materials that can damage the non-stick coating.

3. Clean 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 completely dry before next use.

4. Clean Exterior: Wipe the exterior with a 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 in a cool, dry place.

Dishwasher Safe Parts

The removable, dishwasher-safe baskets
have nonstick coating that makes cleanup quick and easy.




Image: The removable, non-stick basket and crisper plate of the Acekool Air Fryer being placed into a dishwasher,
demonstrating their dishwasher-safe feature for easy cleanup.

7. TROUBLESHOOTING

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

Problem Possible Cause Solution

Appliance not plugged in; . . .

Air fryer does PP i ) Ensure the power cord is securely plugged into a working outlet.
power outlet malfunction;

not turn on. Press the power button.
power button not pressed.

Food is not Basket is overcrowded; food .

i ) Do not overcrowd the basket. Shake or flip food halfway
cooked not shaken/flipped; incorrect ) ) )

. through cooking. Adjust temperature and time as needed.
evenly. temperature/time.
White smoke Grease residue from Clean the basket and crisper plate thoroughly after each use.
coming from previous use; fatty For fatty foods, consider using a small amount of water in the
the appliance.  ingredients. bottom of the outer pan to prevent smoke.

Too much moisture; L .
Food is not ) o o Pat food dry before air frying. Lightly coat with oil if desired.
. insufficient oil; incorrect . . )
crispy. . Increase cooking time or temperature slightly.
temperature/time.

If the problem persists after trying these solutions, please contact Acekool customer support.

8. PRODUCT SPECIFICATIONS

Feature Detail

Model Number GWNhCIYdzHMKTVJIG2Xbjgh2h
Capacity 5 Quarts

Wattage 1500W

Product Dimensions 13.5"D x 13.5"W x 14.17"H

Material Acrylonitrile Butadiene Styrene (ABS)

Control Method Touch Screen

Special Features 360° Circulating Hot Air, Dishwasher-safe, Nonstick Basket, Viewing Window
Item Weight 11.53 pounds

9. WARRANTY AND SUPPORT

Acekool products are manufactured with quality and performance in mind. For information regarding warranty
coverage, terms, and conditions, please refer to the warranty card included with your purchase or visit the official
Acekool website. For technical support, replacement parts, or any other inquiries, please contact Acekool customer
service.

Acekool Customer Service: Please refer to your product packaging or the Acekool official website for the most
current contact information.



© 2025 Acekool. All rights reserved.



	Acekool GWNhClYdzHMKTVJlG2Xbjgh2h
	Acekool 5QT Air Fryer Oven Instruction Manual
	1. Introduction
	2. Important Safety Instructions
	3. Product Overview
	3.1 Components
	3.2 Key Features

	4. Setup Before First Use
	5. Operating Instructions
	5.1 Control Panel Overview
	5.2 General Operation
	5.3 Preheating

	6. Cleaning and Maintenance
	7. Troubleshooting
	8. Product Specifications
	9. Warranty and Support


