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Airfryer Oven with LCD Digital Screen

Generic 4.5L Air Fryer Instruction Manual
Model: Airfryer Oven with LCD Digital Screen

INTRODUCTION

Thank you for purchasing the Generic 4.5L Air Fryer. This appliance is designed to provide a healthier way
to enjoy your favorite fried foods by using rapid air circulation technology. Please read this manual
thoroughly before use to ensure safe and optimal operation. Keep this manual for future reference.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the
following:

Read all instructions before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electric shock, do not immerse cord, plugs, or the appliance 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.

Do not use appliance for other than intended use.
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PRODUCT OVERVIEW

The Generic 4.5L Air Fryer features a compact design with a digital control panel for easy operation. It
includes a removable non-stick basket for convenient cooking and cleaning.

Figure 1: Front view of the Generic 4.5L Air Fryer, showcasing the digital LCD screen and control buttons. The appliance has a sleek black
finish with gold accents on the handle and top rim.

Components:

Main Unit: Houses the heating element and fan.

Control Panel: LCD digital screen with touch controls for temperature, time, and preset functions.

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

Basket Handle: Ergonomic handle for safe removal of the frying basket.



Air Inlet/Outlet: For proper air circulation during cooking.

Figure 2: A close-up view of the fine-hole frying basket, designed for efficient air circulation and easy grease filtration. This non-stick
component is detachable for cleaning.

SETUP AND FIRST USE

1. Unpacking: Carefully remove all packaging materials from the air fryer.

2. Cleaning: Before first use, clean the frying basket and pan with hot water, dish soap, and a non-
abrasive sponge. Wipe the inside and outside of the appliance with a damp cloth. Do not immerse the
main unit in water.

3. Placement: Place the air fryer on a stable, heat-resistant surface, away from walls or other
appliances to allow for proper air circulation. Ensure there is at least 10 cm (4 inches) of free space
on the back and sides, and 10 cm (4 inches) above the appliance.

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

5. Preheating (Optional): For optimal results, preheat the air fryer for 3-5 minutes at the desired
cooking temperature before adding food.

OPERATING INSTRUCTIONS



Basic Operation:

1. Prepare Food: Place your ingredients in the frying basket. Do not overfill the basket to ensure even
cooking.

2. Insert Basket: Slide the frying basket back into the air fryer until it clicks into place.

3. Power On: Press the power button on the digital control panel.

4. Set Temperature and Time: Use the temperature and time control buttons to adjust to your desired
settings. The LCD screen will display the current settings.

5. Select Preset (Optional): The air fryer features several one-touch preset functions for common foods
like steak, poultry, seafood, and fries. Select the appropriate preset if desired.

6. Start Cooking: Press the start button to begin the cooking process.

7. Shake Basket (Mid-Cycle): For some foods, it is recommended to shake the basket halfway through
the cooking time to ensure even browning. Carefully pull out the basket, shake, and reinsert. The air
fryer will pause and resume automatically.

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

Cooking Tips:

For crispier results, lightly brush or spray food with oil.

Smaller food items usually require a shorter cooking time than larger items.

Do not cook excessively greasy ingredients in the air fryer.

You can also use the air fryer to reheat food.



Figure 3: The Generic 4.5L Air Fryer in operation, demonstrating its capacity to cook a whole chicken, served alongside roasted potatoes and
vegetables. This image illustrates the appliance's ability to prepare complete meals.

MAINTENANCE AND CLEANING

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. Clean Basket and Pan: The detachable frying basket and pan are dishwasher safe. Alternatively,
wash them with hot water, dish soap, and a non-abrasive sponge. For stubborn food residue, soak in
hot water for about 10 minutes.

3. Clean Interior: Wipe the interior of the appliance with a damp cloth. Avoid using abrasive cleaners or
scouring pads.

4. Clean Exterior: Wipe the exterior with a damp cloth.

5. Heating Element: Clean the heating element with a cleaning brush to remove any food residue.

6. Storage: Ensure all parts are dry before storing the air fryer in a cool, dry place.

TROUBLESHOOTING



Problem Possible Cause Solution

Air fryer does not
turn on.

Appliance not plugged in; power outlet
not working; basket not inserted
correctly.

Ensure the power cord is securely plugged into a
working outlet. Check if the frying basket is fully
inserted.

Food is not cooked
evenly.

Basket is overfilled; food not shaken
during cooking.

Do not overfill the basket. Shake the basket halfway
through cooking for even results.

White smoke
comes from the
appliance.

Grease from previous use; fatty
ingredients being cooked.

Clean the basket and pan thoroughly after each use.
Avoid cooking excessively fatty foods.

Food is not crispy.
Not enough oil; temperature too low;
cooking time too short.

Lightly brush or spray food with oil. Increase
temperature or cooking time as needed.

SPECIFICATIONS

Feature Detail

Product Name Household Air Fryer

Brand Generic

Model Airfryer Oven with LCD Digital Screen

Capacity 4.5 Liters

Rated Voltage 220V~

Rated Power 1200W

Rated Frequency 50Hz

Product Dimensions 1"D x 1"W x 1"H (approx. 2.54cm x 2.54cm x 2.54cm)

Packing Size 310mm x 310mm x 390mm (approx. 12.2" x 12.2" x 15.3")

Batteries Required No



Figure 4: Side view of the Generic 4.5L Air Fryer, illustrating its approximate dimensions: 270mm width and 340mm height. This provides a
visual reference for placement and storage.

WARRANTY INFORMATION

This Generic 4.5L Air Fryer comes with a 3-month warranty from the date of purchase, covering
manufacturing defects. Please retain your proof of purchase for warranty claims.
Extended protection plans may be available for purchase separately. Please refer to your retailer for details
on additional protection options.

CUSTOMER SUPPORT

If you have any questions, concerns, or require assistance with your Generic 4.5L Air Fryer, please contact
your retailer or the manufacturer's customer service. For the fastest service, please have your product
model and purchase date available.
We are committed to ensuring your satisfaction with our products.
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