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Before installing or using the appliance, please read the manual
carefully, and keep it for future reference.
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WHAT’S IN THE BOX

Hisense
1)
AIR FRY OVEN AIR FRY BASKET

DRIP TRAY OVEN RACK

CRUMB TRAY HOLDER

IMPORTANT SAFEGUARDS

READ THESE INSTRUCTIONS CAREFULLY AND RETAIN THEM FOR FUTURE USE. IF THIS PRODUCT

IS PASSED TO A THIRD PARTY, THEN THESE INSTRUCTIONS MUST BE INCLUDED. 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:

Read allinstructions.

Do not fouch hot surfaces. Use handles or knobs. Use mifts or potholders.

To protect against electric shock, do not place cord, plugs, or appliance in water or other liquid.
Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow o cool before putting on or
faking off parts, and before cleaning the appliance.

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 an authorized service facility for
examination, repair or adjustment.

The use of an accessory not evaluated for use with this appliance may cause injuries.

Do not use outdoors.

Do not lef cord hang over edge of fable or counter or fouch hot surfaces.

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

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.
To disconnect, turn any control to “off” then remove plug from wall outlet.

Do not use appliance for other than intended use.

This product is for household use only.

Do not immerse in water.

Avoid contacting moving parfs.

CAUTION: RISK OF ELECTRICAL SHOCK! Cook only in removable container.

This appliance has a polarized plug (one blade is wider than the other), fo reduce the risk of electric
shock, this plug willfit outlet only one way. If the plug does not fit fully in the outlet, reverse the plug. If
it still does not fif, contact a qualified electrician. Do not modify the plug in any way.

Be sure that handles are assembled and fastened properly.

Only the included cord should be used.

Leave atleast 47 (10 cm) of space in all directions around the product to ensure sufficient ventilation.
To prevent food contact with the heat element, do not overfill the rotating baskef.

Whenin operation, hot air is released through the air outlet on the back of the product. Keep hands
and face af a safe distance from the air outlet. Never cover the air outlet. Can be hot and should not
be touched without precautions.

SAVE THESE INSTRUCTIONS



GETTING TO KNOW YOUR CONTROL PANEL
DIGITAL AIR FRY OVEN CONVECTION OVEN
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Product may vary slightly from illustration

Model : H32AOSLIS5
Rated Voltage : 220-240V,50/60Hz
Rated Input Power : 1700W

Temperature setting

Time setting

Interior light button

Power button

Figure 3



POWER (@) button. Press the POWER button fo furn the air fryer on/off.

LIGHT (%) button. Press fo turn the LIGHT on or off. While ON, the butfon will flash. Press the
flashing LIGHT (") button o turn the light OFF. NOTE: Any time the appliance’s door is opened, the
light will illuminate. When the appliance’s door is properly closed, the light will furn OFF,

The appliance’s light can be turned on and off during the cooking process. Light furns off once the
cooking fime has ended and air fryer has turned off automatically.
TIME (€5) button. Press to change the TIME on the digital display. The (+) and (-) symbols enable

you fo add or decrease cook TIME I minute at a fime. Long press the (+) or (=) symbol fo increase or
decrease fime af T minute increments.

NOTE: Cooking fime can be added or reduced while cooking is in progress.

TEMPERATURE (| ) button. Press to change the TEMPERATURE on the digifal display. The (+) and
() symbols enable you to add or decrease cooking TEMPERATURE ot a time. NOTE: Cooking
femperature can be increased or reduced while cooking is in progress.

MENU CHART

DEFAULT AD]JUSTABLE TIME  ADJUSTABLE

MENU  TEMP(°C) TEMP (°C) (MIN)  TIME(MIN)  PREHEAT
Il Default 190 | 70~200 15 1~90 N
7N Airfry 200 | 70~200 18 1~90 Y
8 Toast 200 | 70~200 2 1~90 Y
4 Broil 200 | 70~200 4 1~90 Y
5 Bake 160 | 70~200 28 1~90 Y
8 Roast 200 | 70~200 14 1~90 Y
I8 Dehydrate | 50 35~80 | 8hours | 1-24hours | N
8 Ferment 38 / 2hours | 1-4hours N
N Warm 75 70~200 5 1~90 N
[0} Pizza 180 | 70~200 15 1~90 Y
UN Chips 200 | 70~200 24 1~90 Y
YA Wings 200 | 70~200 18 1~90 Y
K} Chicken | 190 | 70~200 38 1~90 Y
£y Shrimp | 190 | 70~200 8 1~90 Y
Ik} Bacon 160 | 70~ 200 6 1~90 Y
A Meat 190 | 70~200 38 1~90 Y
17 Fish 165 | 70~200 18 1~90 Y

START COOKING

CAUTION: RISK OF FIRE! Never use a cooking container filled with cooking oil or
other hot liquids

CAUTION: RISK OF BURNS! The product gefs hot during and after use. Do not fouch
hot surfaces with bare hands. Wear oven mitts during use.



LIGHT

Press the Light Button (°F) to switch the built-in light on and off

USING THE ACCESSORIES

FUNCTION

Use to fry larger quantity of foods. Always place on the

AIr Fry Baskef drip tray (C) inserted into the lowest rail.

Drip Tray Use to collect oil and other residues during frying process.

Oven Rack Use to dehydrate, fry crispy snacks and reheat food.
Place the crumb tray to the bottom of the lower heating

Crumb Troy element, easy to clean.

HOLDER Use it to take out the tray and rack.

Positioning baking Rack

To accommodate a wide variety of foods, the oven has four layers of slots..(SeeFigurel )
Positioning of the baking rack will depend on the size of the food and desired browning
Before removing the baking rack, allow the unif to cool.

PLEASE NOTE-- For best toast and pizza results, It is recommended that the baking rack
be placed in the third layer of slots(See figure 2)

Figure 2



Positioning baking Pan

To accommodate a wide variety of foods the oven has two pan positions. The pan can be

placed on third layer of slots or inserted info the slots below the baking rack.(See Figure 3
and Figure 4)

Before removing the pan allow the unit fo cool.
Positioning of the oven pan will depend on the desired cooking method. For baking, It is
recommended that the baking pan be placed in the third layer of slots .For grilling or broiling,

insert the baking pan into the slots below the baking rack( the second layer of slots) and place
the food on top of the rack.

Figure 3 Figure 4

Positioning basket

Positioning of the basket will depend on the size of the food and desired browning.
Before removing the basket, allow the unit to cool.

PLEASE NOTE-- For best cooking results, It is recommended that the basket be placed in the third
layer of slots(See figure 2)

Figure 5

Always placing the crumb tray

Please note:Always place the crumbs fray in the bottom of the cavity before cooking(See the figure 6

Figure 6




CLEANING AND MAINTENANCE

CAUTION: Risk of electric shock! To prevent electric shock, unplug the product
before cleaning.

CAUTION: Risk of burns! The product is hot during and after cooking. Do not fouch
the airinlet, air outlet or the accessories with bare hands. Let the product cool down

for 30 mins before cleaning.
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CAUTION: Risk of electric shock! During cleaning do not immerse the electrical parts of
the product in water or other liquids. Never hold the product under running water.

+ Wipe the product with a soft, slightly moist cloth.
« Dry the product and the accessories after cleaning.

« Never use corrosive detergents, wire brushes, abrasive scourers, metal or sharp utensils fo clean
the product.

Storage

- Store the product in its original packaging in a dry area. Keep away from children and pets.

Maintenance

«Any other servicing than mentioned in this manual should be performed by a professional
repair center.

TROUBLESHOOTING

PROBLEM SOLUTION

Product does notswitchon. | Check if the power plug is connected o the power
outlet. Check if the power outlet works.

The product shuts down Unplug the product and let it cool down for at least
suddenly due to overheating. | 30 minutes.

Food not cooked. The rotating basket is overloaded. Use smaller
batches for more even frying.

The temperature is set foo low. Increase temperature
and continue cooking.

White smoke coming out. Excessive ol is being used.

Accessories have excess oil residue from
previous cooking.
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