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WELCOME

Thank you for purchasing the new AIR FRYER PD-LSARFR. Before using this product,
it is important to read this instruction manual carefully. Use the product only as
described and for indicated purpose. Keep this manual in a safe place. If you hand
this product to anyone else, ensure to pass on along all the documentations related
to this product.

IMPORTANT SAFETY INFORMATION

When using electrical appliances, basic safety precautions should always be followed
to reduce the risk of fire, electric shock, and / or injury to persons, including the
following:

1. This appliance can be used by children aged 8 years and over and persons with
reduced physical, sensory or mental capabilities or lack of experience and knowl-
edge, if they have been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved. Children must not
play with the appliance. Cleaning and maintenance to be carried out must not be
carried out by children unless they are over 8 years of age and supervised.
Children should be supervised to ensure that they do not play with the appliance.

2. Do not touch hot surface. Use handles or knobs. Use oven mitts or potholders.

3. Cleaning and user maintenance should not be performed by children unless they
are over 8 years of age and supervised

4. To protect against risk of electrical shock, do not immerse appliance, cord or plug
in water or other liquid.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking parts, and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or has been dropped or damaged in any manner. Supply cord
replacement and repairs must be conducted by the manufacturer, its service
agent, or similarly qualified persons in order to avoid a hazard. Bring it to a
qualified technician for examination, repair, or mechanical adjustment.



7. Do not use outdoors or on wet surface.

8. The use of accessory attachments not recommended or sold by the appliance
manufacturer may cause fire, electric shock or injury.

9. Do not let cord hang over edge of table or counter or touch hot surface.

10. Keep the appliance and the cable out of the reach of children under 8 years of
age.

11. Do not place on or near a hot gas or electric burner, or in a heated oven.

12. Extreme caution must be used when moving an appliance containing hot oil or
other liquids.

13. Do not use appliance for other than intended purpose.
14. Todisconnect, press the power button to cut off the power. Then remove the plug
from wall outlet

15. Do not place the appliance against a wall or directly next to other appliances.
Leave at least 35cm of free space around the appliance when in use.

16. Do not cover the airinlet or the outlet when the appliance is operating.
17. (CAUTION: HOT SURFACE!) The surfaces are liable to get hot during use

18. Make sure the frying basket is locked into the front of the outer pot -both frying
basket handle tabs must be fully inserted into the notches on the top of the outer
pot.

19. Always make sure the outer pot is fully closed, with frying basket handle locked
securely in the outer pot, while the product is in operation.

NOTE: The air fryer will not operate unless the outer pot is fully closed. CAUTION:
After hot air frying, the outer pot, the frying basket and the cooked foods are hot.
Extreme caution must be used when handling the hot outer pot / frying basket.



PRODUCT OVERVIEW

Power Button

1. Control Panel
2. Air Outlet [ Start/ Pause Button
3. Power Cord
M Butt
4. QOuter Pot enu Edton
5. Frying Basket k% Time/Temperature switch button
6. Handle

Adjustable button



BEFORE FIRST USE

1. Remove all the packing materials, stickers and labels.

2. Clean the frying basket and outer pot with hot water, some washing-up liquid and
a non-abrasive sponge. Do not use any abrasive cleaning materials as this will
damage the appliance.

Note: You can also clean these parts in the dishwasher.

3. DO NOT IMMERSE THE AIR FRYER BODY IN WATER.
4. Wipe the appliance inside and out with a soft damp cloth and dry thoroughly.

NOTE: You do not need to fill the outer pot with oil or frying fat as this appliance
works on hot air.

PREPARE FOR USE

1. Place the air fryer on a stable horizontal surface. Do not place the the appliance
on non-heat-resistance surfaces.

2. Place the frying basket in the outer pot, then insert the outer pot into the air fryer.

3. Make sure the power cord has enough length to the power socket and there is
enough good air circulation around the product.

4. Preheat the air fryer for 3 minutes under maximum temperature before placing
the ingredients on the frying basket.

WARNING

- DONOT PLACE ON NON HEAT RESISTANT SURFACE.

- MAKE SURE THERE IS AT LEAST 35CM OF FREE SPACE ALL AROUND THE AIR
FRYER.

- DONOT FILL THE OUTER POT WITH OIL OR ANY OTHER LIQUID. DO NOT PUT
ANYTHING ON TOP OF THE APPLIANCE.

- THEAIR FRYER WILL MALFUNCTION IF THE AIR INLET IS COVERED.



SAFETY THERMAL PROTECTOR

The appliance has a safety device, which protects the appliance from overheating.

If the appliance turns itself off and does not switch itself on again, unplug it from the
mains supply and wait approximately 15 minutes before reconnecting it. If it fails to
switch on again, take it to one of the authorized technical assistance services.

USING THE PD-LSARFR

1. Carefully pull the outer pot out from the air fryer with the basket handle.
2. Place your food on the frying basket.

NOTE: Do not exceed the Max. indication level.
3. Slide the outer pot back into the air fryer.
NEVER USE THE OUTER POT WITHOUT THE FRYING BASKET ON IT

CAUTION: DO NOT TOUCH THE OUTER POT DURING AND SOME TIME AFTER USE, AS
ITGETS VERY HOT. ONLY HOLD THE OUTER POT BY THE HANDLE. NOTE: THE APPLI-
ANCE CAN NOT WORK UNTIL THE OUTER POT IS FULLY CLOSED.

4. Plug the appliance to the power socket and the power button will light up in white
color. Press this button, the control display will light up. The display shows 15
minutes and 180°C as the default setting. Press the switch button to select the
functionand press the" "button to adjust time and temperature according to the
ingredients. (Refer to the "Settings" to determine the correct temperature and
cooking time)

5. Press the start button 11 to start the appliance, during the working process, the
heating indication light will on and off regularly which indicates the heating
element is switched on and off to maintain the set temperature.

NOTE: If the appliance is not started in 5 minutes, the appliance will enter into
standby mode, press the power button to light up the display again.

6. The "MIN"symbol behind the timer will extinguish when there is only one minute
left and the cooking time will count down from 60 seconds to 0. When the
cooking process is complete, the appliance will beep for three times and show
the default setting on the display.



7.

During the cooking operation, you can press the pause button Il to stop the
appliance, the timer will stop and show the remaining time. Press this button
again to continue the cooking operation.

Press the menu button to select the default programs for convenient operation.
The display shows the programs with blinking symbols.

NOTE: If there is no operation within 5 minutes of the cooking process, the appliance
will shut off automatically.

9.

Check if the ingredients are ready. If they are not ready yet, slide the outer pot
back into the air fryer and set the timer for a few extra minutes under the same
temperature setting.

. 10. To remove small ingredients such as French fries, push the basket release

button and lift the basket out of the outer pot. Empty the basket into a bowl or
onto a plate

To remove large or fragile ingredients, use a pair of tongs to lift the ingredients
out of the basket and place into a bowl or onto a plate.

NOTE: Do not turn the basket upside down with the outer pot still attached to it, as any excess

oil that has been collected on the bottom of the outer pot will leak onto the ingredients.

CAUTION: After hot air frying, the frying basket, the outer pot and the cooked foods are hot.
Extreme caution must be used when handling the hot frying basket / outer pot.

TIPS

Smaller ingredients usually require a slight shorter preparation time than larger
ingredients.

For best results of smaller foods such as fries, onion rings and chicken nuggets,
shake to mix the food in the basket halfway through cooking time. This can help
to prevent unevenly fried ingredients.

Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the air
fryer within a few minutes after you add the oil. « Do not prepare extremely greasy
ingredients such as sausages in the air fryer. A Snacks that can be preparedinan
oven can also be prepared in the air fryer



PRESET MENUS AND COOKING GUIDE

The table below will help you select amongst the 10 different preset menus offered
with the SY-AF550 and basic settings for your food types.

NOTE: These settings are indications only, as time adjustments
depending on the size and shape of the foods you are cooking.

@ French Fries
180°C - 20mins

Steak
180°C - 16mins

@

Chicken
200°C - 27mins

p:

g Shrimp
160°C - 9mins

Bacon
180°C - 12mins

180°C - 25mins

% Large Vegetables
&

£ Bread
Cgf] 160°C - 15mins

Pizza
180°C - 10mins

will be required

Q? Fish Small Vegetables
180°C - 17mins 180°C - 10mins

4 ) N
Ingredients Min. to Max. Amount Time | Temp (°C) Tips

(Gram) (mins)

Thin frozen Fries 300-500 13-22 200 Shake
Thick frozen Fries 300-500 15-22 200 Shake
Frozen Chicken Nuggets 250-500 25-30 180 Turn Over
Shrimp 200-400 8-15 160
Frozen Steak 100-400 20-25 180 Turn Over
Chop 100-400 15-20 180 Turn Over
Croissant 15.0-480 18-25 160

- /




Note: Those values can be changed by pressing the temperature and time adjust-
able buttons. Confirm the program by pressing the start button

1. The turn over indicator light (o will light up and beep when half of the cooking
time has been completed. Pull the outer pot out from the appliance by the handle
directly, shake the ingredients and then slide the outer pot back into the air fryer.

CAUTION: DO NOT PUSH THE BASKET RELEASE BUTTON ON THE HANDLE DURING
SHAKING.

Tips: You can remove the basket from the outer pot to reduce the weight. To do
this, pull the outer pot out from the appliance, place it on a heat resistance
surface and push the release button on the handle.

2. The appliance will beep three times when the cooking time has finished, that
means the cooking process is complete. Pull the outer pot out from the appliance
and place on a heat resistance surface.

NOTE: If there is no operation within 5 minutes after cooking complete, the appliance
will shut off automatically.

PRESET MENUS AND COOKING GUIDE

1. Clean the appliance after every use and before storage.

2. Thereisanon-stick coating on the outer pot and frying basket. Do not use metal
utensils or abrasive cleaning material to clean them, as this may damage the
non-stick coating.

3. The outer pot and frying basket are dishwasher safe, you can also use the
dishwasher to clean them.

4. Unplug the air fryer from the power socket and allow the appliance coal fully. You
can also remove the outer pot from the appliance to make the appliance cool
down quickly.

5. Wipe the outside of the unit housing with a damp cloth. Do not immerse unit
housing in water or any other liquid and do not rinse under running water.

6. Clean the outer pot and frying basket with hot water, some washing-up liquid and
a non-abrasive sponge.



Tips: If dirt is stuck to the trying basket, or the bottom of the outer pot, fill the outer
pot with hot water with some washing-up liquid. Put the frying basket in the outer pot
and let the outer pot and the basket soak for approximately 10 mins.

7. Clean the inside of the appliance with hot water and a non-abrasive sponge.

8. Clean the heating element with a damp cloth or a cleaning brush to remove any
food residues.

9. Make sure all the parts are clean and dry thoroughly before storage. Never store
the air fryer when it is hot or wet. 10. Store the air fryer in its box or in a clean and
dry place.

SPECIFICATIONS

Digital touch control panel Air Fryer

Single basket and baking tray

Capacity: 5 Litres

10 pre-set menus for convenient operation

Adjustable temperature control from 40 to 200°C (100-400°F)
60 minutes timer to select a perfect cooking

Innovative dynamic airflow technology

Automatic shut off and signal when cooking is complete
Removable and dish-washable basket tray

Safety over-heating protection

Safety power cut off function when the outer pot is detached
Button guard feature

Non-Slip Feet

Cool-Touch handle

Power: 1500W. 220-240V" 50/60Hz
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