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5.5L Deluxe Digital Air Fryer
INSTRUCTION MANUAL
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MODEL NO.:MF-CN55A2

PLEASE READ THE INSTRUCTIONS MANUAL CAREFULLY BEFORE USE



BlEORTANT SAFEGUARDS

1.This appliance is for household use only. Do not use
outdoors.

2.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.

3.Children should be supervised to ensure that they do not
play with the appliance

4 This appliance is intended to be used in household and
similar environments such as:

-Staff kitchen areas in shops, office and other working
environments;

-farm houses;

-by clients in hotels, motels and other residential type
environments;

-bed and breakfast type environments;

5.1f the supply cord is damaged, it must be replaced by the
manufacturer, its service agent or similarly qualified persons
in order to avoid a hazard.

6.Please turn off and unplug the appliance before cleaning,
maintenance or relocation and whenever it is not in use.

7.The surfaces are liable to get hot during use.

8.After being used for a long time, the corresponding heating
zone of the induction hot plate is still hot. Never touch the
ceramic surface to avoid burning.

9.Do not immerse any part of the appliance in water or other
liquid.

10 Never immerse the housing, which contains electrical
components and the heating elements, in water nor rinse



[lEORTANT SAFEGUARDS

11.Do not let any water or other liquid enter the appliance to
prevent electric shock.

12.Always put the ingredients to be fried in the basket, to
prevent it from coming into contact with the heating
elements.

13.Do not cover the air inlet and the air outlet openings while
the appliance is operating.

14.Do not fill the pan with oil as this may cause a fire hazard.

15.Never touch the inside of the appliance while it is
operating.

16.Keep the mains cord away from hot surfaces.

17 Never connect this appliance to an external timer switch or
separate remote-control system in order to avoid a
hazardous situation.

18.During hot air frying, hot steam is released through the air
outlet openings. Keep your hands and face at a safe
distance from the steam and from the air outlet openings.
Also be careful of hot steam and air when you remove the
pan from the appliance.

19.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 pan from the appliance.

20. & Please pay attention to areas with high temperature
symbol as scalding is possible.



General description of main parts
Product components
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Technical specification

Model Voltage frequency Rated power Rated Capacity

MF-CN55A2 | 220-240V~ 50/60Hz 1550-1850W 5.5L




Instructions for use

Bake Reheat]

Dehy Frozen
drate Food

Operation process of the panel: To power the machine on -> touch the power
switch (The machine will enter function selection state)

Select the default menu or DIY setting for temperature/time (The machine will
enter the default menu or DIY settings state for temperature/time)

Press the start/stop button(Machine will be begin cooking)

Press the start/stop button a second time (Machine will stop cooking)

Note: Under the state of function selection, the selected state of default function,
the working state and the state of work suspension, the machine may adjust
temperature and time through the DIY setting function of temperature/time. For the
temperature adjustment, briefly press 5 C for run-out and long press it to rapidly
adjust the temperature; For the time adjustment, briefly press 1 min for run-out
and long press it to rapidly adjust time.



The default menu pre-sets the
heating temperature and time:

Menu Temperature (°C (F)) Time (MIN)
function Pre-setting | Adjustment range | Pre-setting f;‘ﬂgztme“t
Airfry 200 (400) | 80-200 (170-400) 15 1-60
Roast 200 (380) 80-200 (170-400) 40 1-60
Toast 200 (400) 80-200 (170-400) 25 1-60
Broil 200 (400) 80-200 (170-400) 10 1-60
Dehydrate 52 (120) 30-90 (90-200) 10:00 1:00-24:00
Reheat 115 (240) | 80-200 (170-400) 12 1-60
Bake 180 (360) 80-200 (170-400) 15 1-60
Frozen Food 200 (400) | 80-200 (170-400) 15 1-60

Preparation for use
1.The product should be placed on a steady flat surface, where the power cord

can reach the power outlet; it should be placed in a well ventilated area away
from any flammable substances.
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Fig. 1 Fig. 2



2.Put the frying basket into the frying barrel and fasten it in place (Fig. 3), and
then push it into the main machine (Fig. 4).

Fig. 3 Fig. 4

3.Before placing meal ingredients, preheat the machine for 3-6 minutes to

improve the cooking effect.
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Usage

1.Press the top of the machine with one
hand and pull the frying barrel out with
the other hand. The frying barrel needs
to be placed on a stable surface.

2.Put the meal ingredients inside the
frying basket of the frying barrel.

3.After the machine is powered on the
machine will chime, push the frying
barrel into the machine. The machine
will enter the function state and the
display will show the set time and
temperature.




4.Select the required function through the
control panel - the machine will show the set
temperature and time or set the required time

and temperature through the DIY function. =T
Press the start key and the machine will enter
the cooking state.

Note: If the frying barrel is not pushed in totally,
the micro switch will not be triggered and the
machine will remain in a powered-off state. You
will be required to push the frying barrel in
totally for the machine to function. The machine —
has a two-hour power off memory meaning that
after removing the barrel during cooking to stir,
you can push the barrel back into the machine
and cooking will continue the cooking process
prior to removal of the barrel.

5.After reaching half of the time set, the machine S
will chime five times and the "shake"light will
show. Pull out the barrel and flip the food to a
different cooking side.
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6.The machine will chime after cooking is completed. Unplug the machine from
power and pull out the barrel and place on a flat steady surface. To avoid,
scalding or toppling of the frying barrel, use utensils to carefully take out the
food on a flat steady surface.
Please carefully take it out. Do put it on the desk flatwise, so as to avoid being
scalded by steam or toppling over the frying barrel, which may lead to scalding
by oil or high temperature food. In addition, the auxiliary tools (such as
chopsticks) are suggested to be used in the process of taking out food.



Cleaning and maintenance

1.Please only clean when the air fryer has cooled down so as to avoid scalding.
2. After use, clean the frying basket and barrel timeously so as to avoid damage
to the coating by erosive food residue and oil.

3.Please do not clean machine with highly corrosive cleaning agents as it may
be damaging to the machine or your health.

4.Please wipe the air fryer with the soft and clean cloth. Please do not clean the
air fryer with too wet cloth, so as to prevent water from entering inside the air
fryer, which may easily lead to short circuit and fire.

5.Please do not clean the air fryer with other cleaning equipment like the
dishwasher. Otherwise, it may lead to damage and influence the use.

6.Please clean the frying basket and the frying barrel with the neutral cleaning
agent or clean water.

Uncover the "protection cover"

and press the "key". Just raise the "frying basket".

7.Do not clean the frying basket and the frying barrel with hard and sharp objects
(such as the steel wool and blade), and avoid scratching the frying basket and
the frying barrel.
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Troubleshooting Guide

Fault .
SN Symptom Cause Troubleshooting Method
1 .CheCk whe.ther the plug Insert again or to another socket
is plugged in place
2 The frying barrel is not Pull the frying barrel out and into the
assembled properly machine again to assemble properly
Not power on | Thermostat (the protection | Deliver the appliance to the authorized
3 device) is disconnected Maintenance Department
After the power is on, if the motor works
4 The display lamp burns and heats up regularly, you can send
out the product to a designated maintenance
service point
The motor After the power is off, check if there is
doesn't work | There is foreign matter foreign matter at the air inlet and inside
5 | orhas blocking the fan blade or the chamber; if there is still a fault, send
abnormal steam inlet is blocked the product to a designated maintenance
sound service point
6 | E01 alarm NTC abnormal open circuit Del.lver the appliance to the authorized
Maintenance Department
7 | EO02 alarm NTC abnormal short circuit Del.lver the appliance to the authorized
Maintenance Department
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