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G3 Ferrari G10221 32L Multifunction Air Fryer Oven Instruction
Manual

Model: G1022100

1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance and retain them for future reference. Incorrect operation
may cause damage to the appliance and injury to the user.

o Always ensure the appliance is placed on a stable, heat-resistant surface, away from walls or other appliances to
allow adequate ventilation.

« Do not immerse the appliance, cord, or plug in water or any other liquid.

« Keep children and pets away from the appliance during operation. The exterior surfaces can become very hot.

« Do not operate the appliance if the power cord or plug is damaged, or if the appliance malfunctions or has been
damaged in any way. Contact customer service for assistance.

o Use only accessories recommended by the manufacturer.

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

« Do not block any ventilation openings.
o Exercise extreme caution when removing hot oil or other hot liquids.

« Do not place food directly on the heating elements. Always use the provided accessories.

2. ProbucTt OVERVIEW

The G3 Ferrari G10221 is a versatile 32-liter multifunction air fryer oven designed for healthy and efficient cooking. It
combines the functions of an air fryer, traditional oven, convection oven, and grill, offering a wide range of cooking
possibilities.

Key Features:

o Large 32-Liter Capacity: Ideal for cooking large portions or multiple dishes simultaneously.
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o 2000W Power: Ensures rapid heating and efficient cooking.

« 5 Cooking Programs: Dedicated settings for various cooking needs.

6 Heating Elements: Provides even heat distribution for consistent results.

o Adjustable Temperature: From 80°C to 230°C.

Digital Display with Timer: For precise control and monitoring.

« Internal Light: Allows monitoring of cooking progress without opening the door.

Multi-level Cooking: Cook up to 3 dishes at once.

« Stainless Steel Interior and Accessories: Durable and easy to clean, BPA/PFOA free.
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Figure 1: G3 Ferrari G10221 Multifunction Air Fryer Oven with dimensions (44 cm W x 42.5 cm D x 41 cm H).
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Figure 2: Front view of the appliance, showing the control panel and oven door.
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Figure 3: Interior view with visible top and bottom heating elements.



Figure 4: Interior showing three rack positions for versatile cooking.

3. SeTuP AND FIRST USE

3.1 Unpacking

» Carefully remove the appliance and all accessories from the packaging.
« Remove any protective films, stickers, or packaging materials from the appliance.

o Check that all parts are present and undamaged.

3.2 Placement

« Place the oven on a flat, stable, and heat-resistant surface.
o Ensure there is at least 10-15 cm of clear space around the appliance for proper ventilation.

« Do not place the oven near flammable materials or under cabinets that are not heat-resistant.



3.3 Initial Cleaning

« Before first use, wipe the exterior of the oven with a damp cloth.

o Wash all removable accessories (air fry basket, baking tray, wire rack) in warm, soapy water. Rinse thoroughly and
dry completely.

« Wipe the interior with a damp cloth.

3.4 First Use (Burn-Off)
It is recommended to run the oven empty for about 15 minutes before cooking food for the first time to eliminate any
manufacturing odors.

« Plug the appliance into a grounded electrical outlet.

o Set the function dial to '‘Bake' or 'Air Fry'.

o Set the temperature to 200°C (390°F).

o Set the timer to 15 minutes.

A slight odor or smoke may be present; this is normal. Ensure the area is well-ventilated.

« Once the cycle is complete, unplug the oven and let it cool down.

4. OPERATING INSTRUCTIONS

The G3 Ferrari G10221 features intuitive controls for various cooking functions.

4.1 Control Panel
The control panel typically consists of rotary dials for selecting cooking function, temperature, and time, along with a
digital display and an internal light button.
« Function Dial: Selects the desired cooking mode (e.g., Air Fry, Bake, Defrost, Toast, Warm, Pizza, Girill, Broil).
o Temperature Dial: Adjusts the cooking temperature from 80°C to 230°C.
o Timer Dial: Sets the cooking duration. The digital display will show the remaining time.

o Light Button: Activates the internal oven light to check food without opening the door.

4.2 Cooking Functions
The oven offers 5 primary cooking functions, utilizing its 6 heating elements and powerful fan:
o Air Fry: Uses rapid hot air circulation for crispy results with little to no oil. Ideal for fries, chicken wings, and
vegetables.
o Bake: For traditional oven cooking, suitable for cakes, cookies, and casseroles.
« Grill/Broil: For browning and crisping the top of dishes, or for grilling meats and vegetables.
o Toast: For toasting bread or bagels.

o Defrost/Warm: Gentle heat for thawing frozen foods or keeping cooked food warm.

4.3 General Operation Steps

1. Place food on the appropriate accessory (air fry basket, baking tray, or wire rack).
2. Insert the accessory into the desired rack position inside the oven (refer to Figure 4 for rack positions).
3. Close the oven door securely.

4. Turn the Function Dial to select your desired cooking mode.



5. Turn the Temperature Dial to set the desired cooking temperature.
6. Turn the Timer Dial to set the cooking duration. The oven will start automatically.

7. The internal light can be turned on/off using the dedicated button to monitor cooking.

8. Once the timer expires, the oven will automatically turn off. Carefully remove the cooked food using oven mitts.

4.4 Multi-level Cooking

The oven supports cooking on up to 3 levels simultaneously. When cooking multiple items, ensure adequate space for air

circulation and consider rotating items for even cooking.

5. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the lifespan of your appliance.

5.1 Before Cleaning

 Always unplug the oven from the power outlet.

« Allow the appliance to cool down completely before cleaning any part.
5.2 Exterior Cleaning

« Wipe the exterior surfaces with a soft, damp cloth.

« Do not use abrasive cleaners or scouring pads, as they may damage the finish.
5.3 Interior Cleaning

o The interior walls are designed for easy cleaning. Wipe with a damp cloth and mild detergent.
o For stubborn food residue, a non-abrasive sponge can be used.

o The removable grease collection tray should be emptied and cleaned after each use.

5.4 Accessory Cleaning

o Wash the air fry basket, baking tray, and wire rack in warm, soapy water.
« Rinse thoroughly and dry completely before storing or reusing.

o Note: The appliance and its accessories are not dishwasher safe.

5.5 Storage

Ensure the oven is clean and dry before storing. Store it in a cool, dry place.

6. TROUBLESHOOTING

If you encounter any issues with your G3 Ferrari G10221, please refer to the following common problems and solutions:

Problem Possible Cause Solution

Appliance does  Not plugged in; power outlet ~ Ensure the power cord is securely plugged into a working outlet. Set

not turn on. malfunction; timer not set. the timer.



Problem

Food is not
cooking evenly.

White smoke
coming from
the oven.

Appliance
makes unusual
noise.

Possible Cause

Overcrowding; incorrect rack
position; food not
turned/shaken.

Grease or food residue on
heating elements; fatty food
cooking.

Fan operation (normal);
loose accessory.

Solution

Do not overcrowd the oven. Use the recommended rack position.
Turn or shake food halfway through cooking.

Clean the interior and accessories thoroughly. For fatty foods,
ensure the grease tray is in place and clean.

The fan noise is normal during operation. Ensure all accessories
are correctly placed. If noise persists or is excessive, contact
customer support.

If the problem persists after attempting these solutions, please contact G3 Ferrari customer support.

7. TECHNICAL SPECIFICATIONS

Feature

Brand Name

Model Name/Number

Product Type

Special Feature

Capacity

Product Dimensions (D x W x H)

Item Weight

Color

Exterior Material

Interior Material

Wattage / Output Power

Control Method

Specification

G3 Ferrari
G1022100
Multifunction Air Fryer Oven
Multifunction Device
32 Liters

425x44 x41 cm
13.2 Kilograms
Grey Silver-Black
Plastic

Stainless Steel
2000 Watts

Rotary Dials and Buttons

Minimum Temperature Setting

Maximum Temperature Setting

Air Frying Technology

Non-stick Coating

Dishwasher Safe

80 Degrees Celsius

230 Degrees Celsius

Yes

No

No (for appliance and accessories)



Feature Specification

Recommended Uses Fry, Bake, Girill, Defrost, Reheat
Manufacturer Trevidea
Country of Origin China

8. WARRANTY AND SUPPORT

Information regarding the product warranty, terms, and conditions is typically provided in a separate warranty card or can
be found on the official G3 Ferrari website. For technical support, spare parts, or service inquiries, please refer to the
contact details provided with your purchase documentation or visit the manufacturer's official support channels.

9. ENVIRONMENTAL PROTECTION

Do not dispose of this product with general household waste. It should be taken to a designated collection point for the
recycling of electrical and electronic equipment. This helps protect the environment and human health.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Details

Submit question


http://127.0.0.1/privacy-policy

	G3 Ferrari G1022100
	G3 Ferrari G10221 32L Multifunction Air Fryer Oven Instruction Manual
	1. Important Safety Instructions
	2. Product Overview
	Key Features:

	3. Setup and First Use
	3.1 Unpacking
	3.2 Placement
	3.3 Initial Cleaning
	3.4 First Use (Burn-Off)

	4. Operating Instructions
	4.1 Control Panel
	4.2 Cooking Functions
	4.3 General Operation Steps
	4.4 Multi-level Cooking

	5. Cleaning and Maintenance
	5.1 Before Cleaning
	5.2 Exterior Cleaning
	5.3 Interior Cleaning
	5.4 Accessory Cleaning
	5.5 Storage

	6. Troubleshooting
	7. Technical Specifications
	8. Warranty and Support
	9. Environmental Protection
	Ask a question about this manual


