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Model: A308193x3

IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance. Failure to follow these safety instructions may result in
electric shock, fire, or serious injury.

o Always place the air fryer on a stable, level, and heat-resistant surface, away from walls and other appliances to
allow for adequate air circulation.

« Do not immerse the main unit, cord, or plug in water or other liquids.

o Ensure the voltage indicated on the appliance matches your local power supply before connecting.

o Keep children and pets away from the appliance during operation. The exterior surfaces can become very hot.
o Do not block the air inlet or outlet vents during operation.

o Never fill the baskets with oil beyond the maximum fill line, as this could create a fire hazard. This appliance uses
hot air, not deep ail frying.

o Unplug the appliance from the outlet when not in use and before cleaning. Allow it to cool down 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.

o Use only accessories recommended by the manufacturer.

o Exercise extreme caution when removing hot accessories or disposing of hot grease.

Probuct OVERVIEW

The Arendo 11L Dual Zone Air Fryer is designed for versatile and healthy cooking. It features two independent cooking
zones, allowing you to prepare different foods simultaneously with separate temperature and time settings. Its infrared
heating element ensures fast and even cooking for crispy results.

Key Features:

« Dual Zone System: Two independent 5.5-liter baskets (total 11 liters) for cooking multiple dishes at once.

o Infrared Heating Element: Ensures faster browning and a crispy surface.


https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/arendo

o Sync Function: Synchronizes finish times for different foods cooked at varying temperatures and durations.

« Match Function: Copies settings (time and temperature) from one zone to the other for cooking large quantities of
the same food.

o Precise Control: Temperature range from 40°C to 230°C (in 5°C increments) and adjustable timer.
o Intuitive LED Touch Display: Features 16 controls and 6 automatic pre-set programs.
o Safety Features: Automatic shut-off when baskets are removed, integrated viewing window.

o Easy to Clean: Fryer baskets, grids, and drip trays are dishwasher safe.

Package Contents:

o Arendo Dual Zone Air Fryer main unit
o 2 x Frying Baskets (5.5L each)

o 2 x Grids

o 2 x Drip Trays
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Image: The Arendo Dual Zone Air Fryer showing its dimensions (43 cm length, 24.6 cm width, 41 cm height) and weight (main unit 78909,
container 4409). It highlights the 11L capacity, dual zones, infrared heating, automatic shut-off, and included accessories.
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Image: The Arendo Dual Zone Air Fryer next to its packaging, showcasing the main unit, two grids, and a drip tray. The packaging
emphasizes the 360° air circulation system and reduced fat cooking.
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Image: The Arendo Dual Zone Air Fryer placed on a kitchen counter, demonstrating its vertical, space-saving design. One basket is open,

showing food being cooked, while other prepared dishes are visible nearby.
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Image: Cross-section diagram of the Arendo Dual Zone Air Fryer illustrating the 360° hot air circulation system. Arrows show hot air moving
around food in both baskets, ensuring even cooking and crispy results with less fat.

SETUP

1. Unpack: Carefully remove all packaging materials and accessories from the box.

2. Initial Cleaning: Before first use, wash the frying baskets, grids, and drip trays with warm soapy water. Rinse
thoroughly and dry completely. Wipe the main unit with a damp cloth. Do not immerse the main unit in water.

3. Placement: Place the air fryer on a stable, level, and heat-resistant surface. Ensure there is at least 15 cm (6
inches) of clear space around the back and sides of the appliance for proper ventilation. Do not place it directly
under cabinets.

4. Insert Accessories: Place the drip trays at the bottom of each basket, then insert the grids into the baskets. Slide
the baskets back into the main unit until they click into place.

5. Power Connection: Plug the power cord into a grounded electrical outlet. The appliance will enter standby mode.



OPERATING INSTRUCTIONS

The Arendo Dual Zone Air Fryer offers flexible cooking options with its intuitive touch display and dual-zone functionality.

Control Panel Overview

FRITTIEREN SHRIMPS AUFTAUEN HAHNCHEN

GARZONE | GARZONE II
TIMER:
Ofenfunktion
1- 60 Min.
1 min. Schritte

TEMPERATUR:
Ofenfunktion
60°C - 230°C
5°C Schritte

Image: Close-up of the Arendo Dual Zone Air Fryer's LED touch control panel. It shows buttons for Power, Sync, Match, Zone 1, Zone 2,
Temperature adjustment (+/-), Time adjustment (+/-), and six pre-set program icons (Fries, Shrimp, Defrost, Chicken, Steak, Dehydrate).
o Power Button: Turns the appliance on/off or puts it into standby mode.
o Zone 1/ Zone 2 Buttons: Selects the cooking zone to adjust its settings.
o TEMP +/- Buttons: Adjusts the cooking temperature (40°C - 230°C in 5°C increments).

o TIME +/- Buttons: Adjusts the cooking time (1-60 minutes in 1-minute increments for most functions; up to 9 hours
for Dehydrate in 5-minute increments).



o Pre-set Program Icons: Selects one of the 6 automatic programs: Fries, Shrimp, Defrost, Chicken, Steak,
Dehydrate.

o SYNC Button: Synchronizes the finish time of both zones.

o MATCH Button: Copies the settings from Zone 1 to Zone 2.

Start/Stop Button: Starts or pauses the cooking process.

Basic Operation

1. Power On: Press the Power button. The display will illuminate.
2. Load Food: Place food into the desired frying basket(s). Do not overfill.
3. Select Zone: Press the Zone 1 or Zone 2 button to select the zone you wish to program.

4. Set Temperature and Time:

o Manual Setting: Use the TEMP +/- buttons to set the desired temperature and the TIME +/- buttons to set the
cooking duration.

o Pre-set Program: Press the icon for the desired pre-set program (e.g., Fries, Chicken). The appliance will
automatically set a default temperature and time, which can be adjusted manually if needed.

5. Start Cooking: Press the Start/Stop button to begin cooking. The fan and heating element will activate.

6. Check Food: You can pull out a basket at any time to check or shake the food. The cooking process will pause
automatically and resume when the basket is reinserted.

7. Finish: The appliance will beep when the cooking time is complete. Carefully remove the baskets and transfer the
food.

Using Sync Function

The Sync function allows you to cook two different foods with different settings, ensuring they finish cooking at the same
time.
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Image: Diagram illustrating the Sync function. It shows two baskets with different foods (fish and broccoli) and indicates that the function
ensures both finish cooking simultaneously despite different temperatures and cooking times. The Match function is also shown, copying
settings for identical foods.

1. Load food into both baskets.
2. Select Zone 1 and set its desired temperature and time (or pre-set program).
3. Select Zone 2 and set its desired temperature and time (or pre-set program).

4. Press the SYNC button. The air fryer will automatically adjust the start times for each zone so that both finish at the
same moment.

5. Press the Start/Stop button to begin.
Using Match Function

The Match function is useful when you want to cook a large quantity of the same food, using identical settings for both
zones.
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Image: Diagram illustrating the Match function. It shows two baskets with the same food (fries) and indicates that the function copies
temperature and time settings from Zone 1 to Zone 2 for cooking large quantities of the same item. The Sync function is also shown,
synchronizing finish times for different foods.

1. Load the same food into both baskets.

N

. Select Zone 1 and set its desired temperature and time (or pre-set program).
3. Press the MATCH button. The settings from Zone 1 will be automatically applied to Zone 2.

4. Press the Start/Stop button to begin.
Pre-set Programs
The air fryer comes with 6 convenient pre-set programs:

o Fries: Optimized for cooking french fries.
o Shrimp: Ideal for preparing shrimp.
o Defrost: For thawing frozen foods.

o Chicken: Suitable for chicken pieces.



o Steak: For cooking steaks.

o Dehydrate: For dehydrating fruits, vegetables, or jerky (up to 9 hours).

You can adjust the default temperature and time of any pre-set program to suit your preferences.

CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the life of your air fryer.
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Image: Exploded view of the Arendo Dual Zone Air Fryer showing its components: two frying baskets, two grids, and two drip trays. It
highlights that all these accessories are dishwasher safe for easy cleaning.

1. Unplug and Cool: Always unplug the air fryer and allow it to cool down completely before cleaning.

2. Clean Baskets and Accessories: The frying baskets, grids, and drip trays are dishwasher safe. Alternatively, wash
them with warm soapy water using a non-abrasive sponge. Rinse thoroughly and dry completely before storing or



reassembling.

3. Clean Interior: Wipe the interior of the appliance with a damp cloth. For stubborn food residue, use a mild detergent
and a soft brush. Ensure the interior is completely dry before next use.

4. Clean Exterior: Wipe the exterior surface with a soft, damp cloth. Do not use abrasive cleaners or scouring pads,

as they can damage the stainless steel finish.

5. Heating Element: Gently clean the heating element with a soft brush to remove any food particles.

6. Storage: Store the cleaned and dried air fryer in a cool, dry place.

TROUBLESHOOTING

If you encounter any issues with your Arendo Dual Zone Air Fryer, please refer to the following common problems and

solutions:

Problem

Appliance does not turn
on.

Food is not cooked
evenly oris
undercooked.

White smoke coming
from the appliance.

Appliance emits a
burning smell.

Possible Cause

Power cord not
plugged in.

No power from the
outlet.

Appliance
malfunction.

Baskets are
overloaded.

Temperature or time

settings are incorrect.

Food not shaken or
flipped during
cooking.

Grease residue from
previous use.

High fat content food.

Food particles stuck
to the heating
element.

New appliance smell
(temporary).

Solution

Ensure the power cord is securely plugged into a grounded
outlet.

Check if the outlet is working by plugging in another appliance.

If the issue persists, contact customer support.

Do not overload the baskets. Cook in smaller batches if
necessary.

Adjust temperature and time settings as per recipe or desired
doneness.

Shake or flip food halfway through cooking for even results.

Clean the baskets, grids, and drip trays thoroughly after each
use.

For high-fat foods, place a piece of aluminum foil at the bottom
of the basket to catch excess oil.

Unplug and allow to cool. Clean the heating element carefully.

The initial burning smell is normal for new appliances and
should dissipate after a few uses. Ensure good ventilation.



SPECIFICATIONS

Model Number A308193x3

Brand Arendo

Power Supply 220-240 V AC, 50/60 Hz

Power Consumption 2200 W

Capacity 11 Liters (2 x 5.5 Liters)
Temperature Range 40°C - 230°C (in 5°C increments)

. 1-60 minutes (1-minute increments); up to 9 hours for Dehydrate (5-minute
Timer Range

increments)
Dimensions (L x W x H) 43 cm x 24.6 cm x 41 cm
Cable Length 95 cm

Weight (Air Fryer +

. 79859 +440¢g
Accessories)

Material Stainless Steel
Non-stick Coating Yes
Dishwasher Safe Parts Frying baskets, grids, drip trays

WARRANTY AND SUPPORT

For warranty information, technical support, or any questions regarding your Arendo Dual Zone Air Fryer, please contact
Arendo customer service. Refer to the contact details provided in your purchase documentation or visit the official Arendo
website.

Please have your model number (A308193x3) and purchase date ready when contacting support.

© 2026 Arendo. All rights reserved.

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



you@example.com

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

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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