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1. INTRODUCTION

Thank you for choosing the KAITOL 5L Glass Hot Air Fryer. This appliance is designed to provide a healthier and more
efficient way to cook your favorite meals, utilizing rapid hot air circulation for crispy results with less oil. Please read this
manual thoroughly before first use to ensure safe operation and optimal performance. Keep this manual for future
reference.

2. IMPORTANT SAFETY INSTRUCTIONS

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 main unit, cord, or plug in water or any other liquid.

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

Do not block any ventilation openings.

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

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

Use only accessories recommended by the manufacturer.

Exercise extreme caution when removing the hot glass basket or disposing of hot grease.

This appliance is for household use only. Do not use outdoors.

3. PRODUCT OVERVIEW

3.1 Components

Main Unit with Digital LED Touch Screen
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Removable Glass Cooking Basket (5L capacity)

Cooking Rack/Crisper Plate

Basket Handles (attachable)

Figure 3.1: The KAITOL 5L Glass Hot Air Fryer in operation, showing a fish and asparagus cooking in the transparent glass basket.

3.2 Control Panel

The air fryer features an intuitive digital LED touch screen for easy operation. It includes preset cooking functions, manual
temperature and time adjustments, and start/cancel controls.



Figure 3.2: Digital LED touch screen displaying various preset cooking icons for different food types.



Figure 3.3: User interface for setting time and temperature, or selecting preset functions.

4. SETUP

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

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

3. Assembly: Attach the basket handles to the glass cooking basket as instructed in the packaging. Place the cooking
rack inside the glass basket.

4. Placement: Position the air fryer on a flat, stable, heat-resistant surface. Ensure there is at least 10 cm (4 inches) of
clear space around the back and sides of the appliance for proper air circulation.

5. Power Connection: Plug the power cord into a grounded electrical outlet. The display will illuminate briefly.

5. OPERATING INSTRUCTIONS



5.1 Basic Operation

1. Place ingredients into the glass cooking basket. Ensure not to overfill.

2. Slide the glass basket securely into the main unit.

3. Press the power button to turn on the display.

4. Use the temperature and time control buttons (usually '+' and '-' symbols) to set your desired cooking temperature
(60-190 °C) and time (1-60 minutes).

5. Press the 'Start/Cancel' button to begin cooking.

6. To pause or stop cooking, press the 'Start/Cancel' button again.

5.2 Using Preset Menus

The KAITOL Air Fryer comes with 9 preset menus for common dishes. To use a preset:

1. After placing food in the basket and turning on the display, tap the 'Menu' button or the specific food icon
corresponding to your desired dish.

2. The air fryer will automatically set the optimal temperature and time for that preset.

3. Press 'Start/Cancel' to begin cooking.

5.3 Max Crisp Function

For exceptionally crispy results, utilize the 'Max Crisp' function. This setting is designed to achieve maximum crispness
with up to 85% less fat compared to traditional frying methods. Refer to the recipe guide for specific foods that benefit
most from this function.



Figure 5.1: The air fryer basket filled with french fries, demonstrating its cooking capability.

5.4 Monitoring Cooking Progress

The transparent glass cooking basket and large viewing window allow you to monitor your food's progress without
opening the basket, thus maintaining consistent cooking temperature.



Figure 5.2: The air fryer cooking a whole chicken, highlighting the even heat distribution for thorough cooking.

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 and allow it to cool completely before cleaning.

2. Glass Basket and Rack: The glass cooking basket and cooking rack are dishwasher safe. Alternatively, wash them
with warm, soapy water and a non-abrasive sponge. Rinse thoroughly and dry completely.

3. Main Unit: Wipe the exterior of the main unit with a damp cloth. Do not use abrasive cleaners or scourers. Never
immerse the main unit in water.

4. Interior: If necessary, gently wipe the interior of the heating chamber with a damp cloth. Ensure no food particles
are left behind.

5. Storage: Once clean and dry, store the air fryer in a cool, dry place.



Figure 6.1: Illustration of the ease of cleaning the glass basket, which can be washed under running water or in a dishwasher.



Figure 6.2: Overview of the air fryer's detachable parts and approximate dimensions for reference.

7. TROUBLESHOOTING

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

Appliance does not turn on: Ensure the power cord is securely plugged into a working electrical outlet. Check your
household's circuit breaker.

Food is not cooked evenly: Ensure the basket is not overfilled. Shake or flip ingredients halfway through cooking
for best results. Adjust temperature or cooking time as needed.

White smoke coming from the appliance: This may indicate that fatty ingredients are cooking. Ensure the glass
basket and cooking rack are clean. If smoke is excessive or black, unplug immediately and contact customer
support.

Food is not crispy: Ensure the 'Max Crisp' function is used for appropriate foods. Do not overfill the basket. A light
coating of oil can help achieve crispier results.



For issues not covered here, please contact KAITOL customer support.

8. SPECIFICATIONS

Brand KAITOL

Model Name KAITOL Heißluftfritteuse 5L

Capacity 5 Liters

Output Wattage 220 Watts

Temperature Range 60-190 °C

Timer Range 1-60 Minutes

Material Aluminium, Glass, Plastic, Stainless Steel

Product Dimensions 35D x 27W x 33H cm

Special Features Max Crisp, Digital LED Touch Screen, Visible Window, Dishwasher Safe Glass Basket

9. WARRANTY AND SUPPORT

Your KAITOL 5L Glass Hot Air Fryer is covered by a manufacturer's warranty. Please refer to the warranty card included
with your purchase for specific terms and conditions. For technical support, service, or questions regarding your product,
please contact KAITOL customer service through the retailer where the product was purchased or visit the official KAITOL
website for contact information.

© 2025 KAITOL. All rights reserved.
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