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lProduct Overview

The Porodo Lifestyle 4-in-1 Dual-Pot Glass Air Fryer offers a versatile and
health-conscious cooking experience with four specialized modes: Bake, Crisp,
Recrisp, and Fry, each designed to deliver optimal results for a variety of dishes.
Its non-toxic borosilicate glass design ensures safe cooking while allowing easy
monitoring and promoting healthier meals. The air fryer features a large 4L pot
and a smaller 1.5L pot, perfect for preparing dishes like fries, vegetables, fish,
wings, steak, and cookies, making it ideal for both family meals and individual
servings. With its user-friendly interface and multifunctional capabilities, this
air fryer simplifies cooking while maintaining the quality and flavor of your
favorite foods.

lSpecifications
Rated Voltage 220-240V
Rated Frequency 50/60Hz
Rated Power 1500W
Capacity Large pot 4L/ small pot 1.5L
Power Cord UK 3-Pin Plug
Product Size 269x271.5x294mm
Product Weight 5.70 kg
Model Number PDAF532T




lSafety Precautions

1. Never immerse the power cord, plug, or the entire appliance in water or under
the faucet. Doing so canresult in electrical shock or damage.

2. Prevent liquids from entering the appliance to avoid electrical shock or short
circuits.

3. Do not cover the air outlet or socket of electrical appliances during operation.
4. Some parts of the appliance may reach high temperatures during use. Avoid
direct contact with your hands.

5. Ensure the appliance's output voltage matches the voltage specified on its
label.

6. Check the electrical power cord and accessories for damage before use.

7. Keep children away from electrical appliances to prevent accidents.

8. Avoid placing power cords over sharp edges of tables or counters.

9. Do not use wet hands to plug in or operate the appliance.

10. Avoid using the appliance near flammable materials such as tablecloths,
curtains, or wallpaper.

11. External power cables must not be damaged or frayed.

12. Place the appliance on a stable, heat-resistant surface during use. Avoid
placing it on materials that are prone to heat damage or wear.

13. Keep a clearance of at least 10 cm around the appliance and avoid placing
objects on top of it.

14. Do not use the appliance unattended.

15. Persons with physical, sensory, or intellectual disabilities, or those without
sufficient experience, should avoid using the appliance unless supervised.

16. During use, the appliance will discharge air through the rear exhaust port.
Ensure the area around the port remains clear and do not block it.

17. Always unplug the appliance by pressing the off button and then removing the
plug from the socket. Never pull the cord directly to avoid damage.

18. If the power cord or any electrical component is damaged, it must be
replaced by the manufacturer, its maintenance department, or a qualified
professional to avoid danger.




19. During the baking process, parts of the appliance that are easily touched will
become very hot. Keep children and others away from the appliance.

20. This appliance is designed for domestic and similar purposes, including:

a. Staff kitchens in shops, offices, and other work environments

b. Farms

c. Guest houses, motels, and other residential accommodations

21. Always unplug the appliance from the socket and allow it to cool down before
cleaning.

22. Avoid using accessories other than those provided with the appliance.

23. The appliance is intended for home use only; do not use outdoors.

24, Always unplug the appliance when not in use.

25. You may notice a slight odor or smoke during the first use. This is normal and
is due to production residues, which will slowly disappear after use.

lGIassware Protection

1. Sudden temperature fluctuations can cause glassware to break. Do not add
cold liquids or food to hot glassware, and avoid adding hot liquids or food to cold
glassware. Also, do not allow hot glass to come into direct contact with cold or
wet surfaces or objects.

2. When cleaning glassware, allow it to cool down to below 120 degrees before
cleaning.

3. These glass containers are not suitable for use in the oven or stove. Do not use
them with any heating appliance or heat source other than this machine or
microwave oven. Never place empty containers in the microwave.

4. Physical damage or impact can cause glassware to break. Be careful not to
scratch the glass when using metal vessels and knives.

5. Do not drop or hit glassware against hard objects, nor should you use the
vessel to hit hard objects.

6. Do not use glassware that is cracked or severely scratched.




7. If glassware breaks or cracks, wear thick gloves and clean the glass carefully.
Glass can be very sharp, so dispose of broken glass properly and do not attempt
to recycle it.

8. Glass pots can be cleaned in the dishwasher. If necessary, they can also be
cleaned with hot soapy water and cleaning detergent by hand.

9. Plastic lids are only suitable for microwaving and storage.

lProduct Components

1. Control panel

2. Furnace head

3. Adapter cover

4. Large container lid
5. Large frying rack
6. Large glass pot

7. Small container lid
8. Small frying rack
9. Small glass pot

lControI Panel Details

1. Display Screen

2. Function Menu @7%«5 RECRISP | MK ARFRY)
3. Time/Temperature Reduction C @ @ :
&)

4. Time/Temperature Switch

5. Start/Stop @) o @
6. Menu Selection
7.Increase in Time/Temperature

lUsage Instructions

1. Placing the Machine

a. Place the machine on a stable, horizontal surface.

b. Ensure there is at least 10 centimeters of space on the back and sides.
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c. Keep the machine away from curtains, wall fabrics, and other combustible
materials, maintaining a distance of at least 30 centimeters from them.

2. Setting Up the Glass Pot

a. Place the shelf under the glass pot, then position the stove head on top of the
glass pot.

b. When using a large glass pot container, an adapter cover must be used. Insert
the stove head into the adapter cover, and you should hear a click, indicating
thatitis securely in place.

3. Use small glass containers as shown below.




4. The large fresh lid must be used after the container and food have cooled
down. It is used for storing ingredients as shown below.

5. Small fresh cover is usually used to seal food ingredients for easy carrying and
use




6. Disassembly and Installation

a. Disassembly: First pull the clasp on the handle position of the base, then
remove the glass container.

b. Installation: First pull the clasp on the handle position of the base, then place
the glass container inside.

NOTE: You can complete one side first, then proceed to the other side.

llmportant Notes

1. After cooking, the surface of the glass utensils will be very hot. Do not touch it
directly with your hands. Always use heat-resistant gloves or other appropriate
tools to handle the food.

2. Glass utensils should always be used in conjunction with the base, not placed
directly on the table.

3. Wait for the glassware to cool down before washing to avoid potential
damage.

4. The food should not exceed the surface of the glass utensils, as it may expand
when heated. Food closer to the heat source is more likely to burn.

5. The equipment includes a safety switch. Press down on both switches to
activate the machine. The equipment will operate as shown in the safety
operation diagram on the right.

6. The machine can only be used when the furnace head is properly fitted over a
glass instrument. During normal operation, ensure the switch is not touched,
except for the power supply. Other keys cannot be used until the machine is in
operation. Press the power button and display screen to activate the system,
which will show "OPEN".




lBefore First Use

1. Carefully remove all packaging materials and select a flat, stable surface to
place the product.

2. Clean the glass pots, shelves, and all other accessories with hot water, dish
soap, or a soft cloth.

3. Use a clean cloth to dry the glass pot.

lOperation Instructions

1. Once the power is connected, the machine will emit a sound, the display
screen and indicator light will flash on and off, and the "START/STOP" key will
light up, indicating that the power is on.

2. Press the "START/STOP" key to turn on the device. All indicators and display
lights will turn on, and the machine will enter standby mode.

3. In standby mode, select the function menu by pressing the "MENU" key. After
selecting the function menu, the menu will begin to flash.

4. The machine will automatically shut down after 60 seconds of inactivity in
standby mode.

5. In standby mode, after selecting a function, the corresponding function menu
indicator will flash. Press the "START/STOP" key to enter working mode.

6. To turn off the device, press and hold the "START/STOP" key for 3 seconds.

lMenu Functions

The following table indicates the menu presets of the air fryer. You can also
manually adjust the time and temperature of the devise as you desire.
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. Default . Temperature |Time Adjustment
Functions Temperature| Default Time Range Range
BAKE 200°C 12min 60~200°C 1~60min
RECRISP 180°C 3min 60~200°C 1~60min
MAX CRISP 200°C 15min 60~200°C 1~60min
AIR FRY 200°C 20min 60~200°C 1~60min

BAKE: For making baked goods and desserts.

RECRISP: To restore the crisp taste of leftovers by heating them gently.

MAX CRISP: Use high temperature heat to fry your food and achieve maximum
crispness, which is best for frozen foods.

AIR FRY: Used for increasing the crispness and crunch of foods, almost without
oil.

NOTE: The larger the portion of baked food, the longer time and higher
temperature it takes to cook.

lAdjusting Time and Temperature

1. After selecting the function menu, if you need to adjust the cooking time and
temperature, press the "TIME/TEMP" key to switch between the time and
temperature settings.

2. To adjust the cooking temperature, press the "TIME/TEMP" key, and the
temperature value on the display will flash. Use the "+"and "-" keys to increase or
decrease the temperature.

3. To set the cooking time, press the "TIME/TEMP" key, and the digital display for

the time will flash. Adjust the time using the "+"and "-" keys.

lPause Function

1. During cooking, if the burner is removed from the container, the cooker will
automatically stop, and the digital screen will display "OPEN". In this case, only
the "START/STOP" key will respond, while all other keys will be locked. When the
burner is placed back on the container, the cooker will resume the previous
cooking process.
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2. When the instrument is working, press the "START/STOP" key to pause the
cooking process. The "START/STOP" key will continue to flash. Press the
"START/STOP" key again to resume cooking.

NOTE: When the burner is removed from the container to pause the function
while the appliance is working, the appliance enters standby mode if no
operation is performed withing the next 10 minutes.

NOTE: During cooking, turn the food reqularly or irregularly to help it cook more
evenly.

lAfter Cooking

1. When the device finishes working, it will emit a "drop, drop, drop" sound. The
heater will stop working, but the fan will continue cooling for a minute until the
internal temperature drops.

2. After cooling, the furnace head can be removed directly from the container
and placed on any table.

Note: When taking food out of the container, do not touch it directly with your
hands, as it may be very hot. Be careful not to burn your hands.

Tip: If the cooking effect is not satisfactory, simply cover the container with the
burner and add a few more minutes to the cooking time.

3. After cooking is complete, press the power button to turn off the power and
unplug the power cord from the wall.

lCIeaning and Maintenance

1. Clean the glass pot and the shelf after each use.

2. The furnace head protective net can only be wiped clean with a wet cloth; do
not wash it with water.

3. After cleaning and drying, reassemble all parts and store them in a ventilated,
dry environment free from corrosive gases until the next use.
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lCircuit Schematic
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lError Codes
Code Code Interpretation Possible Cause
E1 NTC out-of-order The temperature sensor is open.
E2 NTC out-of-order The temperature sensor is
short-circuited.
E3 The circuit board is faulty Communication failure
E4 The high temperature protection The temperature of the potis
device is activated higher than 240 degrees.
lDisposaI

This product must not be disposed of as unsorted household waste. It is important
to separate such waste for proper treatment and recycling, in compliance with
local waste management requlations.
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l Warranty

Products that you buy directly from our Porodo website or shop come with a
24-month warranty.

When you buy Porodo products from any of our approved sellers, you only get a
12-month warranty. If you want to extend this warranty, go to our website at
https://www.porodo.net/warranty and fill out the form with your information.
Don't forget to upload a picture of the product too. After we've checked and
accepted your request, we'll send you an email to confirm that your
product's warranty has been extended.

For more info, please check:
https://www.porodo.net/warranty

lContact Us

If you have any questions about this Privacy Policy, please contact us at:
info@porodo.net

Website: https://www.porodo.net/

Service Support: support@porodo.net

Instagram: porodo
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