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

 Read all instructions before using this appliance.
 Do not touch hot surfaces while it is working.
 Never touch the inside of the appliance while it is operating.
 Do not move the appliance when in use.
 Do not cover the air inlet or the air outlet when the appliance is working.
 Do not use the appliance for any other purpose than described in this manual.
 Do not place anything on top of the appliance when in use and when stored.
 Always turn the appliance OFF and disconnect from mains power when not in use, before

attempting to move the appliance, before cleaning or storing.
 Never immerse the appliance, the supply cord and plug in water or any other liquid, nor rinse

them under the tap.
 To prevent electric shock and short-circuit, avoid any liquid from entering the appliance.
 If the supply cord or any part is damaged, it must be replaced by a qualified electrician in

order to avoid a hazard or the product must be disposed.
 Unplug from outlet when not in use and before cleaning. Allow the appliance to cool down

before putting on or taking off parts.
 This appliance is not intended for use by persons (including children) with reduced physical,

sensory or mental capabilities, or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance by a person responsible for
their safety.

 Do not leave the appliance unattended when in use. Children should be supervised to ensure
that they do not play with the appliance.

 Do not let the cord touch hot surfaces, become knotted or hang from the edge of bench tops.
 Do not place this appliance on or near a hot gas or electric burner, or where it could touch a

heated oven.
 Keep the appliance clear of walls, curtains and other heat sensitive materials (leave a

minimum distance of 20cm in each direction). Do not place the appliance under shelving or
flammable materials when in use.

 Before connecting the appliance to the power supply, check that the voltage indicated on the
appliance corresponds with the voltage in your home. If this is not the case, DO NOT use the
appliance.

 This appliance is not intended to be operated by means of an external timer or a separate
remote-control system.

 During hot air frying, hot steam is released through the air exhaust openings; Keep your
hands and face at a safe distance from the steam and the air exhaust openings; Be careful of
hot steam and hot air when you remove the frying tray from the appliance.

 The surface below the appliance may become hot during use.
 Immediately unplug the appliance if you see dark smoke coming out of the appliance; Wait

for the smoke emission to stop before you remove the frying tray from the appliance.



IMPORTANT SAFEGUARDS (continued) 

 The use of accessories not recommended by the appliance manufacturer may cause serious
injury or damage to the appliance.

 This appliance is for household use only. Do not use outdoors.
 Do not use this appliance for other than its intended use.
 This appliance is intended to be used in household and similar applications such as:

- staff kitchen areas in shops, offices and other working environments;
- farm houses;
- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.

 Use the appliance only on a dry, level, stable, and heat-resistant surface only, away from any
edges.

 Do not use the appliance under overhead cabinets or presses. The steam may cause damage
to the cabinets or presses.

 Do not place the appliance close to flammable materials, heating units or within a wet
environments (wash rooms / bathrooms etc).

 This appliance must be earthed.
 Never use the appliance with oil.
 Always unplug the power cord from wall outlet socket when the appliance is not in use.
 Always allow the appliance to cool down completely before cleaning.
 Do not put any other cooking pans in the appliance.
 Do not move the unit whilst in operation. Allow the appliance to cool down completely before

moving.
 Any repairs to the product must be carried out by a qualified electrical person only.
 Do not disassemble the unit on your own or replace any parts.
 Keep the unit out of reach of children during use or when stored.

SAVE THESE INSTRUCTIONS FOR FUTURE 

REFERENCE 

FOR HOUSEHOLD USE ONLY

Model KDF-5599D
Power Consumption 1450-1750W 
Rated Voltage 220-240VAC 50/60Hz

Specifications 

Model KDF-5599D
Power Consumption 1450-1750W 
Rated Voltage 220-240VAC 50/60Hz



A/D: Drain trays 

B/E:  Frying  Baskets   

C/F: Handle 

G:    Air inlet 

H:  Control panel 

 I:  Outlet vents
 J:  Power cord storage hooks 

 K:  Power cord and plug 

A: Zone1     B: Temperature plus/minus    C: Timer/temperature Display    D: Timer 
plus/minus  E: Zone 2   F: on/off   G: Dehydrate     H: re-heat 

I: Vegetable       J: Pizza      K: fish      L: Match cook      M: Shrimp    

N: Smart finish   O: Cake P: Steak  Q: Drumsticks  R: Meat S: French fries T:Pre-heat 
U:Start/Pause 

 PRODUCT OVERVIEW
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Control Panel



1. Remove all packing materials.
2. Remove any stickers or labels from the appliance, other than the rating label.
3. Thoroughly clean the frying baskets, with hot water and some liquid washing soap using a non-
abrasive sponge.
Note: Recommended for hand washing only, not dishwasher use.
4. Wipe the inside and outside of the appliance with a moist cloth.

1. Place the appliance on a stable, horizontal, and heat-resistant surface.
2. Place the drain trays (A/D) into the frying baskets, making sure they are correctly seated.
3. Place food items into the frying baskets.
Do not fill the frying tray with oil or any other liquid.

Do not put anything on top of the appliance. This disrupts the airflow and affects the air-

frying result.

Ensure a clearance is maintained from the air outlet vents to adjacent surfaces of at least
20cm.
Power on

Plug the power cord / plug into a mains socket outlet, an audible BEEP sound will be heard, the
appliance will enter the standby mode and all indicators will shortly switch off except the on/ off
standby button.

Zone 1 and Zone 2 with independent operation. 

1). Press standby        then press        or to select Zone type,  select 
cooking function (preset menu). You can then adjust the time and temperature by using Time + / - 
and Temperature + / - buttons. You  can also press any function icon to alter food type. Then  
press     to commence cooking.

Zone1 and Zone 2 Operation together 

1). Press   , Then press  ,  select cooking function. 
you can adjust the time and temperature by using Time +/- and Temperature +/- buttons. You 
can also press any function icon to cook different food type. 

2). After completing  setup, press  and select cooking function.  you can adjust the time 
and temperature further by using Time +/- and Temperature +/- buttons. You  can also press any 
function icon to cook different food type. 

3).After completing the above program, press   unit will commence operation. Each function 
has its own default time and temperature (as shown in the table). You can adjust the time and 
temperature further by using Time +/-  and Temperature +/-  buttons. 
The temperature control range is 50-200°C, every push of the + / - temperature button will 
increase or reduce 10°C. At 200°C,  press the "+", will loop back to a temperature of 50°C, when 
pressing the  "-" at 50°C temperature will cycle back to 200°C.

BEFORE FIRST USE 

NOTE:  On first use, the appliance may emit a small amount of smoke or odour - this is 
normal, is caused by manufacturing processes and will clear within 10 minutes.   Ensure 
the appliance is used in a well ventilated space.

OPERATION 



"-", the temperature will cycle back to 60 min. In the process of setting time, digital 

display will flash on the screen,  after flashing 3 times,  the time will be set. 

After selecting chosen function , time and temperature, press  , an audible beep will  
be emitted and the appliance will begin operation.  To stop, press the button again. 

Note: 

(1). During operation, you can take the frying basket out to check on the cooking result or add 

more food,there is no need to press the pause / stop button - the unit will automatically pause 
when a basket is removed.  Once the frying basket is reinserted, the appliance will 
recommence operation. 

Do not touch hot surfaces,the temperature of accessible surfaces may be high when the 
appliance is operating. 

End of program

At the completion of the set cooking time, the appliance will emit a series of audible beeps, at 
which time the heating element will switch off however, the cooling fan motor will continue to 
run for approximately 1 minute, the appliance will then enter the standby mode.

Smart Finish 

When cooking 2 different foods using 2 different functions, or different temperatures and 
cooking times for each zone, you can use the SMART SET function to enable both zones to 
finish at the same time. 

Step 1: Program Zone 1 
Place food in basket press

Start, pause / stop:

WARNING

OPERATION Continued 

Note: During setting, temperature digital display will flash on the screen, after flashing 3 times, 
the temperature will be set. 
The adjusting time range is 1 to 60 mins.  every click on the + / - time will increase or reduce 1 
min. At 60 min if you press "+", the time will cycle back to 01 min. At 01 min , if you press 

Select and press a cooking function 

Step 2: Program Zone 2 Place food in basket and 

press Select and press a cooking function 

Step3: Begin cooking Select Smart Finish 

Press  to begin cooking 



Match Cook 

When cooking the same food in each zone you can use Match Cook:
Set Zone 1 and use MATCH COOK to automatically match settings to zone 

2. Step1: Select MATCH COOK

Place food in basket

Step2: Select a cooking function

Press  to begin cooking.

Menu table
Preset program setings 

Menu Default time(min) Default
temperature

（°C ） 

Function 

Pre-heat 

3 180

French fries 

18 200

 Meat 

12 200

Drumsticks 

20 200

 Steak 

12 180

Cake 

25 160

Shrimp 

8 180

OPERATION Continued 

Fish 

10 180

Pizza 

20 180

Vegetable 

10 160

Reheat 

15 150

 Dehydrate 

360 
(Adjustable time: 0.5 hour to 

24 hours) 
60 

Function 



Caution: Do not touch the basket during and about use, as it gets very hot. Only hold 

the basket by the handle. 

General notes:

1. Some ingredients require shaking halfway through the preparation time (see

section 'Settings' in this chapter). To shake the ingredients, you can pull the frying

basket out of the appliance by the handle and gently shake it. Alternatively you can
use tongs or similar utensil to change the orientation of the food items, then slide the

frying basket back into the air fryer.

2. When cooking is complete, place the frying basket on a heat-resistant surface.

3. At the completion of any preset cooking duration, check whether the food items are

ready. If not, you can simply slide the frying basket back into the appliance and

cook for an extra few minutes.

4. Empty the basket into a bowl or onto a plate.

Tip: To remove large or fragile ingredients, you can use a pair of tongs to lift the food
items out of the frying basket.

OPERATION Continued 

Note: When you use the Air Fryer for the first time, a slight smoke or odour  may be 

emitted.  This is normal and will soon disappear. It is essential to ensure that there is 

sufficient ventilation around the Air Fryer. 

Settings 

Apart from the preset menu, you also can use the air fryer to make other food by setting the 

time and temperature. This table below helps  you to select the basic settings for the 

food types you want to prepare. 

Cooking Tips  

Air Fryer and Parts will become hot during the cooking process. 

Do not over fill Frying basket with foods.  

Do not pack foods into Frying basket.  
Using Oil  

Adding a small amount of oil to food can make them crispier.  

Oil sprays are good for applying small amounts of oil evenly to food. 

Food Tips  

To make cakes, hand-pies, or any foods with filling or batter, you can place foods in heat-safe 

container and place in the frying basket. 
Pat dry foods with marinades before adding to Frying basket.  
Reheating Foods  

Simply set temperature to 150℃  for up to 10 minutes. 

COOKING GUIDE – Note: these settings are a guide. As ingredients differ in size shape 

and brand, you may need to adjust cooking times and temperatures.  

Note:  It is better to add 3 minutes to the preparation time before you  start frying if the 

appliance is cold. 



1. Remove the mains plug from the wall socket and let the appliance cool down. 
   Note: Remove the frying basket to let the air fryer cool down more quickly.

2. Wipe the outside of the appliance with a moist cloth.
3. Clean the frying baskets and trays with hot water, some washing liquid and a non-
abrasive sponge. You can use washing liquid to remove any remaining dirt.

Note: The frying baskets and drain trays are not intended for dishwasher use. 

Tip: If food residue is stuck to the baskets, or at the bottom of the drain tray, fill the baskets  
with hot water and add some dish washing liquid, leave to soak for approximately 10 
minutes. 

CLEANING

Clean the appliance after every use. 
The frying baskets and drain trays have a non-stick coating. Do not use metal 
kitchen utensils or abrasive cleaning materials to clean them, as this may damage 
the non-stick coating. 

STORAGE
1 Unplug the appliance and let it cool down. 

2 Make sure all parts are clean and dry. 

3 Store in a dry dust free environment protected from exposure to excessive heat and moisture.

COOKING GUIDE 

Min-max Time 

Amount 

(g) 

(min.)

Temperature

( ) 

Potato & fries 

Thin frozen fries 600-700 15-20 180 

Thick frozen fries 600-700 20-25 200 

Potato gratin 800-1000 25-30 200 

Meat & Poultry 

Steak 500-800 10-15 180 

Pork chops 500-800 10-15 180 

Hamburger 400-800 10-15 180 

Sausage roll 400-800 13-15 200 

Drumsticks 400-800 25-30 180 

Chicken breast 400-800 15-20 180 

BBQ Skewer 400-600 18-25 200 

Chicken 500-500- 30-1 40 200

Snacks 

Spring rolls 500-800 8-10 200 

Frozen chicken nuggets 500-1000 6-10 200 

Frozen fish fingers 500-800 6-10 200 

Frozen bread crumbed 

cheese snacks 
500-800 8-10 180 

Stuffed vegetables 400-800 10 160 

Baking 

Cake 800 20- 25 160

Quiche 800 20-22 180 

Muffins 800 15- 18 200

Sweet snacks 800 20 160 



TROUBLE SHOOTING

Problem Possible cause Solution

The Air Fryer does 

not work 

The appliance is not 

plugged in. 

Put the mains plug in an earthed wall socket. 

The food is not 

cooked properly 

The cavity has been 

over-filled with food 

Put smaller batches of ingredients in the air fryer 

oven. Smaller batches are fried more evenly. 

The preparation time is 

too short. 

Set the time to the desired temperature setting 

on the control panel.

The set temperature is 

too low. 

Set the temperature to the desired temperature 

setting on the control panel.

Fried snacks are not 

crispy when they 

come out of the air 

fryer. 

You used a type of 

snacks meant to be 

prepared in a traditional 

deep fryer. 

Use oven snacks or lightly brush some oil onto 

the snacks for a crispier result. 

The drip tray still 

contains grease 

residues from previous 

use. 

White smoke is caused by grease heating up in 

the drip tray. Make sure you clean the drip tray 

properly after each use. 

Fresh fries are fried 

unevenly in the air 

fryer. 

The incorrect potato 

type was used 

Use fresh potatoes and make sure they stay firm 

during frying. 

The potato pieces were 

not properly rinsed 

before you fried them. 

Rinse the potato pieces properly to remove 

starch from the surface. For best results, soak 

freshly peeled, cut and washed potato fries in 

water overnight to extract excess starch, this 

prevents fries sticking to each other & helps to 

achieve crispy fries. 

Fresh fries are not 

crispy when they 

come out of the air 

fryer. 

The crispiness of the 

fries depends on the 

amount of oil and water 

in the fries. 

Ensure the potato sticks are dried properly 

before oiling them. 

Cut the potato sticks smaller for a crispier result.

Add slightly more oil for a crispier result. 



Warranty 
We pride ourselves on producing a range 

of quality home appliances that are both packed with 
features and completely reliable. We are so confident in our 

products, we back them up with 1 year warranty. 
Now you too can relax knowing that you are covered. 

Customer Helpline NZ: 0800 422 274 
This Product is covered by 1 year warranty when 

accompanied by proof of purchase 
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