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THANK YOU LETTER

Thank you for choosing Midea! Before using your new Midea product, please read
this manual thoroughly to ensure that you know how to operate the features and
functions that your new appliance offers in a safe way.
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SAFETY INSTRUCTIONS

Intended Use

The following safety guidelines are intended to prevent unforeseen risks or damage from
unsafe or incorrect operation of the appliance. Please check the packaging and appliance
on arrival to make sure everything is intact to ensure safe operation. If you find any
damage, please contact the retailer or dealer. Please note modifications or alterations to
the appliance are not allowed for your safety concern. Unintended use may cause
hazards and loss of warranty claims.

Explanation of Symbols

A

N
A
/AN
e

Qo

Danger
This symbol indicates that there are dangers to the life and health of
persons due to extremely flammable gas.

Warning of electrical voltage

This symbol indicates that there is a danger to life and health of
persons due to voltage.

Warning
The signal word indicates a hazard with a medium level of risk which, if
not avoided, may result in death or serious injury.

Caution
The signal word indicates a hazard with a low degree of risk which, if
not avoided, may result in minor or moderate injury.

Attention

The signal word indicates important information (e.g. damage to
property), but not danger.

Observe instructions

This symbol indicates that a service technician should only operate and
maintain this appliance in accordance with the operating instructions.

Read these operating instructions carefully and attentively before using/commissioning the
unit and keep them in the immediate vicinity of the installation site or unit for later use!

02



IMPORTANT SAFEGUARDS

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

* Read all instructions.

* Do not operate any appliance with a damaged cord or
plug or after the appliance malfunctions or has been
damaged in any manner. Return appliance to the
nearest authorized service facility for examination,
repair, or adjustment.

* To protect against electrical shock do not immerse
cord, plugs, or other live parts in water or other liquid.

* WARNING: To prevent electric shock, unplug before
cleaning

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

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

* Close supervision is necessary when any appliance is
used by or near children.

* Do not use outdoors.Household use only.

* Unplug from outlet when not in use and before cleaning.
Allow to cool before putting on or taking off parts.

* The use of accessory attachments not recommended
by the appliance manufacturer may cause injuries.

* 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.

* 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.

e Caution : To reduce the risk of electric shock, cook
only in removable container
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* Use extreme caution when removing tray or disposing
of hot grease.

* Oversize foods or metal utensils must not be inserted
in a air fryer as they may create a fire or risk of electric
shock.

» A fire may occur if the air fryer is covered or touching
flammable material, including curtains, draperies, walls,
and the like, when in operation. Do not store any item on
top of the appliance when in operation.

* Do not clean with metal scouring pads. Pieces can
break off the pad and touch electrical parts involving a
risk of electric shock.

* Extreme caution should be exercised when using
containers constructed of other than metal or glass.

* Do not store any materials, other than manufacturers
recommended accessories, in this air fryer when not in
use.

* Do not place any of the following materials in the air
fryer: (List all materials - that is, paper, cardboard,
plastic, and the like).

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

* A short power-supply cord is provided to reduce the
risk resulting from becoming entangled in or tripping
over a longer cord.

* Make sure the frying barrel is locked into the front of
the drawer - both frying barrel handle tabs must be
fully inserted into the two sides of drawer.

* Always make sure frying barrel drawer is fully closed,
with frying barrel handle locked securely in the drawer,
while Air Fryer is in operation.

* WARNING: Air Fryer will not operate unless frying
basket drawer is fully closed.

04



* CAUTION: After hot air frying, the frying barrel and
frying barrel drawer and the cooked foods are hot.
Extreme caution must be used when handling the hot
Air Fryer barrel/drawer.

* WARNING: After air frying, make sure to place the
frying barrel drawer on a flat, heat-resistant surface.

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

* Longer detachable power-supply cords or extension
cords are available and may be used if care is exercised
in their use.

If a longer detachable power-supply cord or extension
cord is used:

1) The marked electrical rating of the cord set or
extension cord should be at least as great as the
electrical rating of the appliance;

2) The cord should be arranged so that it will not
drape over the countertop or tabletopwhere it can be
pulled on by children or tripped over unintentionally;
3) If the appliance is of the grounded type, the cord
set or extension cord should be a grounding-type
3-wire cord.

* CAUTION: Hot surface when be used.

« CAUTION: Risk of Electric Shock. Cook only in
removable container.

* This appliance has a polarized plug (one blade is wider
than the other). To reduce the risk of electric shock,
this plug is intended to fit into a polarized outlet only
one way. If the plug does not fit fully into the outlet,
reverse the plug. If it still does not fit, contact a qualified
electrician. Do not attempt to modify the plug in any way.
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* The appliance is not intended to be operated by means
of an external timer or separate remote-control system.

* 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.

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

* Press and hold the pause button to return the air fryer to
standby.

SAVE THESE INSTRUCTIONS
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SPECIFICATIONS

Product Model
Voltage

Frequency

Host Rated Power
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PRODUCT OVERVIEW

Component Name

Water tank

Visible window

Moisture spray head

Splatter cover

Opening button

Base

Crisper plate

Air fryer barrel
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QUICK START GUIDE

Operation Steps

—_

After the power is turned on, the Air fryer enters the standby state, and the screen
display as shown in the figure. If there’s no operation for 2 minutes, the appliance
enters the screen off state. Touch the D_|| button to re-enter the standby mode when

the screen is OFF.

CHICKEN ~ CHICKEN  FISH SHRIMP W00 ARFRY  WHOLE  VEGETABLE DIy APD
WING BREAST STEAK LI I CHICKEN WATER
Juicy CRISPY — @8 —+ =
2 Click := to select menu in standby mode, and the selected menu blinks. Click VY

or CRISPY key to select Juicy flavor or Crispy flavor, then the selected taste key blinks

and the unselected taste key is constant ON. When you select the Juicy flavor, the

\/C;jtzr prompt light flashes, and you need to fill the water tank with purified water and

start the appliance.

-
CHICKEN  CHICKEN FISH SHRIMP AR FRY WHOLE = VEGETABLE DIY
WING BREAST STEAK CHICKEN

ADD
WATER

(NN

Juicy CRISPY — @8 +

= bl
Ty
\

3 After confirming the menu and taste, press the |>_|| button and the appliance starts

working.

-
CHICKEN ~ CHICKEN FISH SHRIMP I ARFRY  WHOLE  VEGETABLE DIY
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4 When the appliance is halfway through the set time, the appliance buzzer beeps 5
times, while the display interface shows “ Turn Food ” to indicate the flip-over, then
pull out the frying bucket, hold the bucket handle, gently shake the bucket to turn the
ingredients, and then use chopsticks to pull it apart and continue baking evenly until
the cooking is ended.

Displayed alternatively

Tips:
The temperature and time settings for Crisper flavor can be adjusted; but for Juicy flavor,
settings are fixed to ensure best cooking results.



OPERATION INSTRUCTIONS

Operation Part

CHICKEN ~ CHICKEN FISH SHRIMP ARFRY WHOLE ~ VEGETABLE DIy
WING BREAST STEAK CHICKEN

Juicy/Crispy menu Crispy menu
You can choose Juicy You can choose
or Crispy flavor Crispy roast taste

| CHICKEN  CHICKEN FISH sRmp ! LTI UARFRY  WHOLE  VEGETABLE DIy | APP
! WING  BREAST  STEAK i C‘l_l'l_lu ' CHICKEN | WATER

Jicy wee sy — | @+ = D bl

Juicy key Start/Suspend
Short press to start
or pause,long press
to cancel

CRISPY

Crispy key Menu
Used to switch
menu functions

Reduce time or Increase time or
temperature temperature

@

Switching time or
temperature

Display cooking time
and temperature



Quick Start

(Cooking the sweet potatoes as an example; the following appliance pictures are for
Quick Start reference only. Please refer to the actual product.)

1 The appliance should be placed steadily on a flat table so that the power cord has
sufficient length to be plugged into an outlet, and the air around the appliance should
be kept flowing and not close to flammable objects.

2 Wash the sweet potatoes and put them flat on a baking tray.

Tips:

1. Please take the appropriate amount of sweet potatoes according to your personal
needs, put the sweet potatoes on the baking tray. Do not stack the ingredients too
high!

2.0verlaying the food may cause uneven cooking performance.

12



3 After placing the barrel into the air fryer and closing the top lid, the function you

want, and the press click :— to select the DIl menu and start the appliance to begin
working.
- - - - o - - - -
CHICKEN ~ CHICKEN  FISH SHRIMP [0 =t AReRY JMOLE - VEGETABLE DY ADD

|
WING BREAST STEAK [ Y WATER

wey  RSY — @8 + = D

Function Selection Interface

- - - - g —— - - - -

CHICKEN ~ CHICKEN FISH SHRIMP NV ARFRY  WHOLE  VEGETABLE DIY ADD

WING BREAST STEAK (I I I CHICKEN WATER
Juicy CRISPY — @8 + = >

Product Working Interface

Tips:

1. Adjust the cooking time and temperature to your taste, click the Gf} button to select
the time or temperature after selecting the menu, and then click the " + "/"- " button to
adjust the time and temperature.

2.The appliance is provided with safety protection unit, through which, the appliance
cannot be started and the “C4” appears on the display interface when the fryer
component is not put into the cavity.

4 When the appliance is halfway through the set working time, the appliance prompts to
turn over, take out the barrel and gently shake the it to turn over the sweet
potatoes and continue cooking; for other ingredients, use chopsticks to pull the
ingredients apart evenly and continue baking until the end of cooking.

13



5 When the appliance beeps and the cooking is complete, remove the barrel carefully
and use chopsticks or a jig to take out the food.

Juicy Flavor Quick Start

(Cooking “chicken wings” as an example; the following appliance pictures are for Quick
Start reference only. Please refer to the physical product.)

1 Please marinate the chicken wings in the seasoning for half an hour or more according
to your taste. Once marinated, put the chicken wings flat on a baking tray.

Tips:
1. Chicken wings taste and color are better after marinating; if not, the surface color will

be white. Recommended marinade ingredients: soy sauce, cooking wine, oyster sauce,
salt and cumin powder.

2.Please spread the ingredients according to your personal needs; do not stack them too
high!

2 Place the barrel into the air fryer and close the top lid, click on ; to select the CW%N
menu. Click on the Juicy flavor button, fill the water tank with purified water and start
the appliance.

CHICKEN ~ CHICKEN FISH SHRIMP IIIT1-1IT0
WING  BREAST  STEAK (A

1 ARFRY T ADD
E}  ARFRY WHOLE  VEGETAE DY

wer o cRiseY — @8 + = el

Function Selection Interface



- -

CHICKEN ~ CHICKEN FISH SHRIMP MUV ARFRY  WHOLE  VEGETABLE DIY ADD

WING BREAST STEAK I CHICKEN WATER
Juicy CRISPY — @8 + = >

Product Working Interface

Tips:

1. To prevent the pump from blocking due to the use of tap water over a long period of
time, please fill the water tank with purified when selecting the Tender Roast function.

2.The appliance is provided with safety protection unit, through which, the appliance

cannot be started and the “C4” appears on the display interface when the fryer
component is not put into the cavity.

3 When the product is halfway through the set working time, the appliance prompts to
turn over, turn the wings over and continue baking.

4 When the appliance beeps and the baking is complete, remove the basket carefully
and use chopsticks or a jig to take out the food.

5 Close the lid but in a power-on state when finished cooking, press the é key to light
up the V€ and CRISPY keys, then press and hold V€Y and CRISPY for 3s to start the water
drainage procedure and empty the water circuit of the appliance!

CHICKEN  CHICKEN FISH IO
WING BREAST STEAK [

-
1Tl ARFRY  WHOLE  VEGETABLE Dy AP
(] CHICKEN WATER

- @ + = Dl

by -
\

Press and hold the Juicy and Crispy flavor buttons together for
3s to start the water drainage procedure.
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/A CAUTION

Do not touch the barrel and crisper plate with your hands as they are hot at the end of
baking.

Precautions

* Do not use non-heat resistant containers such as plastic or paper to carry food into the
air fryer.

* Do not use glass or ceramic dishes or lids (but can be used for cold recipes such as
yoghurt).

* The working time can be adjusted to suit individual tastes and it is recommended that
you check your food frequently during the working process to avoid burning.

* For better grilling and baking results, it is recommended to preheat for 3-5 minutes
before use.

* Do not touch or move the air fryer as the temperature on the outside surface and the
air outlet may be very high when the air fryer is in operation and for a period of time
afterwards to avoid danger.

* When the air fryer is working, ensure that the fryer is pushed into place and that the

micro switch is triggered so as not to affect the safety of the machine and the baking

effect.

The silicone on the baking tray is made of high temperature resistant food grade

material and is designed to prevent the edges of the tray from scratching the bucket

coating.

16



TROUBLESHOOTING

Operation of your appliance can lead to errors and malfunctions. The following tables
contain possible causes and notes for resolving an error message or malfunction. It is
recommended to read the tables carefully below in order to save your time and money
that may cost for calling to the service center.

Problem

The air fryer does
not work

The ingredients
fried with the air
fryer are not done.

The ingredients
are fried unevenly
in the air fryer.

Fried snacks are
not crispy when
they come out of
the air fryer.

| cannot slide the
pan into the
appliance properly.

Cause

* The appliance is not plugged
in.

¢ You have not set thetimer.

¢ The barrel is not put into the
appliance properly.

¢ The amount of ingredients
in the barrel is too big.

e The set temperature is too
low.

* The preparation time is too
short.

e Certain types of ingredients
need to be shaken halfway
through the preparation
time.

¢ You used a type of snacks
meant to be prepared in a
traditional deep fryer.

e There are too much
ingredients in the barrel.

e The barrel is not placed, in
the pan correctly.

17

Solution

Put the mains plug in an
earthed wall socket.

Turn the timer knob to the
required preparation time to
switch on the appliance.

Slide the barrel into the
appliance properly.

Put smaller batches of ingredi-
ents in the barrel. Smaller
batches are fried more evenly.

Turn the temperature control
key to the required tempera-
ture setting (see section
'settings’ in chapter 'Using the
appliance’).

Turn the timer key to the
required preparation time (see
section 'Settings’ in chapter
'Using the appliance’).

Ingredients that lie on top of or
across each other (e.g.fries)
need to be shaken halfway
through the preparation time.
See section'Settings’ in chapter
"Using the appliance’.

Use oven snacks or lightly
brush some oil onto the snacks
for a crispier result.

DO NOT fill the barrel beyond
in full, refer to the "Setting”
table above.

Push the barrel down into the
pan until you hear a click.



Problem

White smoke
comes out of the
appliance.

Fresh fries are
fried unevenly
in the air fryer.

Fresh fries are
not crispy when
they come out
of the air fryer.

Cause

* You are preparing greasy
ingredients.

e The barrel still contains grease
residues from previous use.

* You did not use the right
potato type.

* You did not rinse the potato
sticks properlybefore you fried
them.

* The crispiness of the fries
depends on the amount of oil
and water in the fries.

18

Solution

When you fry greasy ingredi-
ents in the air fryer, a large
amount of oil will leak into the
pan. The oil produces white
smoke and the pan may heat
up more than usual. This does
not affect the applianceor the
end result.

White smoke is caused by
grease heating up in the barrel.
Make sure you clean the barrel
properly after each use.

Use fresh potatoes and make
sure they stay firm, during
frying.

Rinse the potato sticks
properly to remove starch
from the outside of the sticks.

Make sure you dry the potato
sticks properly before you add
the oil.

Cut the potato sticks smaller
for a crispier result.

Add slightly more oil for a
crispier result.



TRADEMARKS, COPYRIGHTS
AND LEGAL STATEMENT

@idea logo, word marks, trade name, trade dress and all versions thereof are valuable
assets of Midea Group and/or its affliates (“Midea”), to which Midea owns trademarks,
copyrights and other intellectual property rights, and all goodwill derived from using any
part of an Midea trademark. Use of Midea trademark for commercial purposes without the
prior written consent of Midea may constitute trademark infringement or unfair
competition in violation of relevant laws.

This manual is created by Midea and Midea reserves all copyrights thereof. No entity or
individual may use, duplicate, modify, distribute in whole or in part this manual, or bundle
or sell with other products without the prior written consent of Midea.

All the described functions and instructions were up to date at the time of printing this
manual. However, the actual product may vary due to improved functions and designs.
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DATA PROTECTION NOTICE

For the provision of the services agreed with the customer,

we agree to comply without restriction with all stipulations of applicable data protection
law, in line with agreed countries within which services to the customer will be delivered,
as well as, where applicable, the EU General Data Protection Regulation (GDPR).

Generally, our data processing is to fulfil our obligation under contract with you and for
product safety reasons, to safeguard your rights in connection with warranty and
product registration questions. In some cases, but only if appropriate data protection is
ensured, personal data might be transferred to recipients located outside of the
European Economic Area.

Further information are provided on request. You can contact our Data Protection
Officer via MideaDPO@midea.com. To exercise your rights such as right to object your
personal date being processed for direct marketing purposes, please contact us via
MideaDPO@midea.com. To find further information, please follow the QR Code.
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Material Information Sheet for Food Contact
This product and its materials in contact with food are both certified by the U.S. FDA.

Food Contact Materials

Standards

Toothed Mouth Silicone
Water Tank Cover AS
Seal Ring Silicone
Water Tank Cover AS
Water Pump Assemblies PAG6
Glass Window Glass

Reflective Cover

Aluminum-plated Panel

Insulation Cover

Aluminum-plated Panel

Water Pipe Silicone
Seal Ring Silicone
Anti-wear Pad Silicone

Grisper Plate

Aluminum-plated Panel with
Non-stick Coating

Nozzle

SUS304

Fryer Barrel

Aluminum-plated Panel with
Non-stick Coating

Electric Heating Tube

Glass

All materials are certified
by the U.S. FDA.

Compliance Status: Qualified
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PandaBrands Inc warrants that this product is free from material or
craftsmanship defects for a period of one (1) year from the date of
purchase, provided that the product is used in a home environment.

The limited warranty for this product does not cover malfunctions
caused by improper operation, accidental damage, or attempts to
repair by non-professionals.

If the product is purchased within thirty (30) days, defects covered by
the above warranty conditions will be replaced or repaired free of
charge. If it's beyond 30 days but within one (1) year from the original
purchase, the product will be repaired or replaced for free, and the
customer will be responsible for shipping costs. After one (1) year of
purchase, the customer will be responsible for parts, labor, and
shipping costs. The warranty is void if the product is used for
commercial purposes. For more information, please contact our
customer service at service@pandabrands.com.

Imported and distributed by: Pandabrands Inc.

Email: business@pandabrands,com
Customer service: service@pandabrands.com
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