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Saaf Multicooker with Airfryer L-227 User Manual

Model: L-227 | Brand: Saaf

INTRODUCTION

This manual provides comprehensive instructions for the safe and efficient operation of your Saaf Multicooker with
Airfryer, Model L-227. This versatile appliance combines multiple cooking functions, including pressure cooking, slow
cooking, rice cooking, steaming, and air frying, into a single unit. With 12 cooking programs and 12 airfryer functions, it
offers a total of 24 pre-set options. Please read this manual thoroughly before first use and retain it for future reference.

IMPORTANT SAFETY INSTRUCTIONS

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

o Read all instructions carefully.

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

o To protect against electrical shock, do not immerse the cord, plugs, or heating unit in water or other liquid.
o 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.

o 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.
o 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.

o Do not use appliance for other than intended use.

o This appliance cooks under pressure. Improper use may result in scalding injury. Make certain unit is properly closed
before operating. See "Operating Instructions".

o Do not fill the unit over 2/3 full. When cooking foods that expand during cooking, such as rice or dried vegetables, do
not fill the unit over 1/2 full. Overfilling may cause a risk of clogging the vent pipe and developing excess pressure.
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See "Operating Instructions".

o Be aware that certain foods, such as applesauce, cranberries, pearl barley, oatmeal or other cereals, split peas,
noodles, macaroni, rhubarb, or spaghetti can foam, froth, sputter, and clog the pressure release device. These foods
should not be cooked in a pressure cooker.

o Always check the pressure release device for clogging before use.

o Do not open the pressure cooker until the unit has cooled and internal pressure has been released. If the handles
are difficult to push apart, this indicates that the cooker is still pressurized. Do not force it open. Any pressure in the
cooker can be dangerous. See "Operating Instructions".

« Do not use this pressure cooker for pressure frying with oil.

o To prevent scalding, always release pressure away from your body.
Probuct OVERVIEW AND COMPONENTS

Your Saaf Multicooker with Airfryer comes with a comprehensive set of components designed for various cooking tasks.
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Image: Saaf Multicooker with Airfryer and its 14-piece accessory set. This image displays the main multicooker unit, the air fryer lid, the
pressure cooker lid, the inner pot, a frying basket, a roasting rack, a glass lid, a lid support, a spoon, a ladle, a measuring cup, a
condensation collection container, a power cable, and the included recipe book and manual.

Included Components:
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. Saaf Multicooker Base Unit
Pressure Cooker Lid
Airfryer Lid

6-Liter Inner Pot (Non-stick)
Frying Basket

Roasting Rack

Glass Lid

Lid Support

Spoon

Ladle

. Measuring Cup
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. Condensation Collection Container
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. User Manual (this document)
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Image: Front view of the Saaf Multicooker with the Airfryer lid securely attached. The digital control panel is visible, displaying time and
temperature settings.

SETUP

1. Unpacking: Carefully remove all components from the packaging. Retain packaging for future storage or transport.

2. Initial Cleaning: Before first use, wash the inner pot, glass lid, frying basket, roasting rack, spoon, ladle, measuring



cup, and condensation collector with warm, soapy water. Rinse thoroughly and dry completely. Wipe the exterior of
the main unit and the lids with a damp cloth.

3. Placement: Place the multicooker on a stable, level, heat-resistant surface, away from walls and other appliances to
ensure proper ventilation. Ensure there is at least 5 inches (12.7 cm) of clear space on all sides.

4. Condensation Collector: Attach the condensation collection container to the designated slot at the back of the
main unit.

5. Power Connection: Insert the power cable into the appliance's power socket, then plug it into a grounded 220-
240V, 50-60Hz electrical outlet.

6. Lid Selection: Choose the appropriate lid for your cooking method:
o Pressure Cooker Lid: For pressure cooking, slow cooking, steaming, and rice cooking.
o Airfryer Lid: For air frying, roasting, and dehydrating.

o Glass Lid: For sautéing or when using the keep warm function without pressure.

Capacité de 6 litres et 70 kPa

Systeme de sécurité a double
soupape de surpression

Image: Close-up view of the Saaf Multicooker's inner pot and the pressure release valve on the pressure cooker lid. The inner pot features
measurement markings.



OPERATING INSTRUCTIONS

The Saaf Multicooker offers 24 pre-set programs (12 cooking programs and 12 airfryer functions) for various culinary
needs.

General Operation:

o Ensure the inner pot is correctly seated in the base unit.

o Add ingredients according to your recipe. Do not exceed the MAX fill line (2/3 full for most foods, 1/2 full for
expanding foods like rice or beans).

o Select the appropriate lid for your desired cooking method.

e Plug in the appliance. The digital display will illuminate.

o Use the control panel to select your desired program or manually adjust settings.
o Press the START button to begin cooking.

o The appliance will beep to indicate the end of the cooking cycle and automatically switch to Keep Warm mode (if
applicable).

Control Panel Overview:



Le couvercle airfryer est doté de 12 programmes pratiques : frites,
poisson, hamburgers, pizza, steak, cuisses de poulet, fonction
déshydratation, rotissage, mais et décongélation

L'écran pratique du multicuiseur :
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Image: Detailed view of the Saaf Multicooker's digital control panel. It shows buttons for various cooking programs (Rice, Soup, Eggs,
Meat/Stew, Bean/Chili, Poultry, Multi Grain, Yogurt, Beef, Steam, Porridge, Pork/Ribs, Dessert, Risotto, Vegetables), as well as function
buttons like Slow Cook, Pressure Level, Keep Warm/Cancel, Sauté, Delay Start, Adjust, and Start. The digital display shows time, pressure
level, mode, and progress indicators.
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. Delay Start Timer: Set a delayed start time for cooking.

Preheating Indicator: llluminates during the preheating phase.

Under Pressure Indicator: Shows when the cooker is pressurized.

Keep Warm Function Activated: Indicates the appliance is in Keep Warm mode.

Time and Message Display: Shows remaining cooking time, delay time, or error messages.
Pressure Level: Displays selected pressure level (Low/High).

Mode: Indicates cooking mode (Less/Normal/More).

Progress Indicator: Visual representation of cooking stages (preheating, cooking, keep warm).
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Sound Indicator: Indicates audible alerts.

Using the Pressure Cooker Function:
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. Place the inner pot with ingredients into the base unit.

Place the Pressure Cooker Lid on the unit, aligning the arrow on the lid with the arrow on the base. Rotate clockwise
until it locks into place.

Ensure the pressure release valve is in the "Sealing" position.

Select a pressure cooking program (e.g., Rice, Soup, Meat/Stew) or use manual settings.
Adjust cooking time and pressure level (Low/High) using theADJUST button.

Press START. The unit will preheat, build pressure, and then begin the cooking countdown.

Once cooking is complete, the unit will beep. Allow pressure to release naturally or use the quick release method
(turn the pressure release valve to "Venting" position, away from your face and hands, using a utensil).

Once the float valve drops, it is safe to open the lid by rotating it counter-clockwise.

Using the Airfryer Function:
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. Place the inner pot into the base unit. Insert the frying basket or roasting rack with food.

Place the Airfryer Lid on the unit. Ensure it is seated correctly.

Select an airfryer program (e.g., Fries, Chicken, Steak) or use manual settings for temperature and time.
Adjust temperature and time using the ADJUST button.

Press START.

Some programs may prompt you to "SHAKE" or "FLIP" food halfway through. Lift the lid, shake/flip, then replace the
lid to resume cooking.

Once cooking is complete, carefully lift the hot airfryer lid using its handles.



Accessoire airfryer (1500W) avec 12 programmes
et 3 accessoires pratiques pour friteuse sans huile

Image: The Saaf Multicooker with the Airfryer lid open, revealing the frying basket filled with food (e.g., chicken wings, pastries). This
demonstrates the air frying capability and the use of the included accessories.

Other Functions:

o Slow Cook: Use the Pressure Cooker Lid or Glass Lid. SelectSLOW COOK and adjust time.
« Sauté: Use the Glass Lid. SelectSAUTE. Add oil/butter and ingredients.

o Keep Warm: Automatically activates after most cooking programs. Can also be selected manually.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and optimal performance of your Saaf Multicooker. Always unplug the appliance
and allow it to cool completely before cleaning.

1. Inner Pot: The non-stick inner pot is dishwasher safe, but hand washing with warm, soapy water is recommended
to preserve the non-stick coating. Rinse and dry thoroughly.

2. Lids (Pressure Cooker & Airfryer): Wipe the exterior of both lids with a damp cloth. The sealing ring on the
pressure cooker lid can be removed for cleaning with warm, soapy water. Ensure it is properly reinstalled before next



use. The airfryer lid's heating element should be wiped clean with a damp cloth after cooling. Do not immerse lids in

water.

3. Accessories: The frying basket, roasting rack, glass lid, spoon, ladle, and measuring cup are dishwasher safe.
Hand wash for best results.

4. Condensation Collector: Empty and wash the condensation collector after each use.

5. Main Unit: Wipe the exterior of the main unit with a damp cloth. Never immerse the main unit in water or any other

liquid.

6. Storage: Ensure all parts are completely dry before storing. Store the multicooker in a dry place.

TROUBLESHOOTING

Refer to the table below for common issues and their solutions. If the problem persists, contact customer support.

Problem

Unit does not
turn on.

Pressure
cooker not
building
pressure.

Lid cannot be
opened after
pressure
cooking.

Airfryer not
heating.

Food not
cooking
evenly in
airfryer.

Possible Cause

Not plugged in; power outlet malfunction;
damaged power cord.

Lid not properly sealed; pressure release
valve in "Sealing" position; sealing ring not
installed correctly or damaged; insufficient
liquid.

Internal pressure has not been fully released.

Airfryer lid not properly seated; temperature
setting too low.

Overcrowding the basket; not shaking/flipping
food.

SPECIFICATIONS

Feature

Model Number

Brand

Capacity

Power (Multicooker)

Power (Airfryer)

Detail

L-227 (also GTAP06-A)
Saaf

6 Liters

1000 Watts

1500 Watts

Solution

Ensure power cord is securely plugged into unit and
outlet. Test outlet with another appliance. Inspect
power cord for damage.

Ensure lid is fully locked. Turn pressure release
valve to "Sealing". Check sealing ring for proper
placement and damage. Add more liquid if
necessary.

Allow pressure to release naturally or use quick
release method. Do not force the lid open. Wait until
the float valve drops.

Ensure airfryer lid is securely placed. Increase
temperature setting.

Cook in smaller batches. Shake or flip food halfway
through cooking.



Feature Detail

Voltage 220-240 V, 50-60 Hz

Pressure 0-70 kPa

Color Black

Material Stainless Steel, Ceramic, Plastic

Dimensions (L x W x H) 32.5x32x49.5cm

Weight 11 Kilograms

Special Features Automatic Shut-off, Locking Lid, Programmable, Keep Warm Setting

WARRANTY AND SUPPORT

The Saaf Multicooker with Airfryer, Model L-227, comes with a2-year availability for spare parts. For warranty claims,
technical support, or inquiries regarding spare parts, please contact your retailer or the manufacturer directly.
Manufacturer: Faas Commerce BV

© 2025 Saaf. All rights reserved.
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