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USMUQLKZ7R79KJH9

Generic Air Fryer Oven User Manual

Model: USMUQLKZ7R79KJH9

Brand: Generic

1. 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, including the following:

« Read all instructions before operating the appliance.

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

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

o 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.

o Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

e 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.

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.

« Do not use appliance for other than intended use.

o Oversized foods or metal utensils must not be inserted in a toaster oven as they may create a fire or risk of
electric shock.

o A fire may occur if the toaster oven is covered or touching flammable material, including curtains, draperies,
walls, and the like, when in operation.

« Do not place any of the following materials in the oven: paper, cardboard, plastic, and the like.
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« Do not store any materials, other than manufacturer's recommended accessories, in this oven when not in
use.

» Do not place cooking utensils or baking dishes on the glass door.

o Do not cover the crumb tray or any part of the oven with metal foil. This will cause overheating of the oven.

2. ProbucTt OVERVIEW

The Generic Air Fryer Oven is a versatile kitchen appliance designed for efficient and healthy cooking. It combines
the functions of an air fryer, convection oven, and roaster, utilizing 3D airflow technology for even heat distribution.
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Figure 2.1: Front view of the Air Fryer Oven, showcasing the digital display and touch controls.

Key Features:

« 3D Airflow Technology: Ensures faster preheating and even cooking results.
« Smart Preset Matching: Automatically adjusts settings for various dishes, simplifying meal preparation.

o Effortless Touch Control System: Provides intuitive operation for all cooking functions.



o Transparent Viewing Window: Allows real-time visual tracking of the cooking process without opening the
door.

o Double-Zone Temperature Control: Combines roasting and dehydrating functions for consistent results.
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Figure 2.2: Detailed view of the smart full-screen touchscreen control panel, indicating one-button access for various functions.
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Figure 2.3: Internal view demonstrating the 3D airflow technology and the transparent cooking window for monitoring.

3. SETUP AND FIRST USE

3.1 Unpacking

o Carefully remove the air fryer oven and all accessories from the packaging.
« Remove any protective film or stickers from the appliance.

o Retain the packaging for future storage or transport.

3.2 Placement

o Place the appliance on a stable, level, heat-resistant surface.
o Ensure there is at least 4 inches (10 cm) of clear space on all sides of the appliance for proper ventilation.

« Do not place the appliance near flammable materials or heat sources.

3.3 Initial Cleaning



» Before first use, wipe the exterior of the appliance with a damp cloth.

o Wash all removable accessories (e.g., cooking racks, drip tray) in warm, soapy water. Rinse thoroughly and
dry completely.

« Insert the drip tray at the bottom of the oven and place cooking racks as desired.

3.4 First Operation (Burn-in)

« Plug the power cord into a grounded electrical outlet.

o It is recommended to run the air fryer oven empty for about 15 minutes at 350°F (175°C) before cooking food.
This helps to burn off any manufacturing residues and odors.

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

Allow the appliance to cool down completely after the burn-in cycle.

4. OPERATING INSTRUCTIONS

4.1 Powering On/Off

o To power on, plug the appliance into a wall outlet. The display will illuminate.

o To power off, press and hold the power button on the touch control panel, or simply unplug the appliance.

4.2 Selecting Cooking Functions

o The touch control panel features various icons for different cooking functions (e.g., Air Fry, Roast, Bake,
Dehydrate).

o Tap the desired function icon to select it. The default time and temperature for that function will appear on the
display.

4.3 Adjusting Time and Temperature

o After selecting a function, use the '+' and '-' buttons on the control panel to adjust the cooking time and
temperature.

o Tap the time/temperature icon to toggle between adjusting time and temperature.

4.4 Starting and Pausing Cooking
« Once time and temperature are set, press the Start/Pause button to begin cooking.

o To pause cooking, press the Start/Pause button again. Press it once more to resume.

¢ Opening the oven door during operation will automatically pause the cooking cycle. Close the door to resume.

4.5 Using the Viewing Window

The transparent viewing window allows you to monitor your food without opening the oven door, helping to maintain
consistent cooking temperatures.



Figure 4.1: View of food cooking inside the oven, demonstrating the utility of the transparent door.

4.6 Cooking Tips

o For best air frying results, ensure food is arranged in a single layer and not overcrowded.
o Shake or flip food halfway through cooking for even browning.
o Lightly spray or brush food with oil for crispier results, especially for items that are not naturally fatty.

o Always use oven mitts when handling hot accessories or food from the oven.

5. MAINTENANCE AND CLEANING



5.1 Cleaning the Appliance

o Always unplug the air fryer oven and allow it to cool completely before cleaning.

« Wipe the exterior with a damp cloth and mild detergent. Do not use abrasive cleaners.

¢ Clean the interior walls with a damp cloth and mild, non-abrasive cleaner.

o The crumb tray should be emptied and cleaned regularly to prevent grease buildup.

o Do not immerse the main unit in water or any other liquid.

5.2 Cleaning Accessories

Cooking racks, drip tray, and other removable accessories can be washed in warm, soapy water.

o For stubborn food residue, soak accessories in warm water before cleaning.

Ensure all parts are thoroughly dried before reassembling or storing.

o Note: The appliance is not dishwasher safe.

5.3 Storage

o Ensure the appliance is clean and dry before storing.

o Store the air fryer oven in a cool, dry place.

o Do not wrap the power cord tightly around the appliance.

6. TROUBLESHOOTING

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

Problem

Appliance does
not turn on.

Food is not
cooked evenly.

White smoke
coming from the
appliance.

Food is not crispy.

Display shows an
error code.

Possible Cause

Not plugged in;
power outlet
malfunction.

Overcrowding;
incorrect

temperature/time.

Grease residue;
fatty foods.

Too much
moisture; not
enough oil.

Internal
malfunction.

7. SPECIFICATIONS

Solution

Ensure the power cord is securely plugged into a working outlet.
Check the circuit breaker.

Do not overcrowd the oven. Arrange food in a single layer. Adjust
cooking time and temperature as needed. Shake or flip food halfway
through.

Clean the appliance and accessories thoroughly. For fatty foods,
ensure the drip tray is clean and properly positioned.

Pat food dry before cooking. Lightly spray or brush with oil. Increase
cooking time or temperature slightly.

Unplug the appliance for 5 minutes, then plug it back in. If the error
persists, contact customer support.

Refer to the table below for detailed product specifications:
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Figure 7.1: Product dimensions of the Air Fryer Oven.

Feature

Model Name

Model Number

Brand

Product Dimensions (D x W x H)

Capacity

Material

Inner Material

Detail

Generic-USMUQLKZ7R79KJH9

USMUQLKZ7R79KJH9

Generic

12.6"D x 13.39"W x 12.6"H

15 Liters

Stainless Steel

Stainless Steel

UG EL/UNGYE



Feature

Control Method

Output Wattage

Min Temperature Setting

Max Temperature Setting

Detail

Touch

1 Watts

32 Degrees Fahrenheit

392 Degrees Fahrenheit

Air Frying Technology 3D Airflow Technology
Has Nonstick Coating No
Dishwasher Safe No

8. WARRANTY AND SUPPORT

8.1 Warranty Information

This Generic Air Fryer Oven is covered by a standard manufacturer's warranty against defects in materials and
workmanship. The specific terms and duration of the warranty may vary. Please retain your proof of purchase for
warranty claims.

The warranty does not cover damage resulting from misuse, accident, alteration, neglect, unauthorized repair, or

normal wear and tear.

8.2 Customer Support

For technical assistance, troubleshooting beyond this manual, or warranty inquiries, please contact Generic
customer support. Contact information can typically be found on the product packaging or the retailer's website
where the product was purchased.

When contacting support, please have your model number (USMUQLKZ7R79KJH9) and proof of purchase readily
available.

© 2023 Generic. All rights reserved.
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