


Dear Gevi customer

Gevi have focused on creating perfect home appliances
for our customers. In the past few years, it has taken us
time for lots of researches and many prototypes to
achieve our goal. We would like to give you different using
experience. Thanks for purchasing our Gevi products, you
could search from our official website if you would to learn
more our product information.

If you want FAQs and more information, here’ s how we

can connect via WhatsApp !

IMPORTANT SAFEGUARDS

Before using the electrical appliance, the following basic

precautions should always be followed including the following:

1.
2,

10.

Read all instructions.

Before using check that the voltage of wall outlet correspond
to the one shown on the rating plate.

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

To protect against fire, electric shock and injury to persons do
not immerse cord, plugs, or appliance in water or other liquid.
The use of accessory not recommended by the manufacturer
may cause injuries to persons.

Do not touch the hot surface. Use the handle or the button.
Do not use the appliance for other than intended use.

Do not let the cord hang over the edge of a table or counter or
touch a hot surface.

Do not place on or near a hot gas or electric burnerorina
heated oven.

Do not leave the appliance unattended when it is being
operated.



11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

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

The appliance must not be immersed.

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

Use special gloves when moving the appliance.

Before use, always ensure that the frying tank is positioned
correctly.

Though the detachable frying tank can be completely
immersed in water and clean, it must be thoroughly dried
before next use to prevent electric shock.

To prevent fire, do not place the appliance close to flammable
materials such as curtains, and do not place anything above
the appliance.

Make sure all papers, cardboard or plastic have been removed
before frying food.

The appliance can not be used for storing things, especially
papers, cardboard or plastic.

Always disconnect the appliance from the supply before close
the appliance.

This appliance is not intended for used 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 appliances by a person responsible for their safety.

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

SAVE THESE INSTRUCTIONS
HOUSEHOLD USE ONLY

NOTES ON THE POLARIZED PLUG

This appliance has a polarized plug, 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.



KNOL YOUR AIR FRYER

Upper housing

Lower housing

Electrical parameters: 120V ~ 60Hz 1700W
CONTROL PANEL

Fries Steak Chicken Bacon Fish Pizza Shrimp Reheat Cake
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Steak Bacon Pizza Reheat
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Start/Stop button Fan Power

INTRODUCTION FOR MENUS

400°F 15mins Yes
380°F 20mins Yes
350°F 10mins Yes
370°F 8mins Yes
1-60mins
350°F 15mins /
400°F 10mins Yes
350°F 8mins Yes
380°F 9mins /
170°F 10mins / 1-30mins

NOTE: Please flip the food by following the operation as below if
necessary.

To assure even cooking/browning, move the frying tank out when half
of the cooking time is reached, and then check, turn or vigorously
shake foods on the wire rack.



The appliance should be powered off when you take the frying tank
out of the air fryer. Reload the frying tank within 15 minutes and the
appliance will continue to work .

1. Before using the appliance for the first time, remove all the
packaging materials, labels and/or stickers from the appliance.

2. Remove all the detachable parts and wash them in soapy
water, and then rinse them with clean water and dry them with
a clean cloth or paper towel.

3. Assemble all the parts of the appliance well in position and
place the appliance on a suitable position. Do not put the
appliance in the closet or at a place which is close to the wall.

4. Connect the appliance with power source. When the appliance
is used for the first time, odor or smoke will occur, which is
caused by the protective film on the heating element. This is
normal. So it is recommended that the appliance should work
without load for about 15 minutes remove the odor. Please
open the door and window and make the room be ventilated
when the appliance is used for the first time.

NOTE: Make sure all the packaging materials are removed before
adding food. The frozen food need to be defrosted. And please
immediately cook the food which has been defrosted.

Place the machine on a flat surface;

Put the wire rack in the frying tank;

Put the food on the wire rack;

Install the frying tank assembly into the machine

Plug in the power

S

This machine has 8+1 functions to select from: 8 menu
functions including "Fries", "Chicken", "Fish", "Shrimp",
"Cake", "Steak", "Bacon", "Pizza". 1 other function "Reheat".
Among them, the "Reheat" function can be used alone or
combined with any other menu functions.

7. Select any functions by pressing the function icon directly, the
selected function icon will flash, and the screen displays its the
default time and temperature. If you want to adjust the time
and temperature, press "™=®" and " =@O " to set your
demand time and temp directly. You can long press the
"meQ" and " =@ " to increase of decrease the adjustment.

8. The "Reheat" function can be combined with any menu

functions before or during the operation. When the "Reheat"

function is combined with any menu function, both the



10.

"Reheat" icon and the selected menu function icon will flash at
the same time. (e.g. You want to make Fries combined with
Reheat function, both the " Fries" and "Reheat" icons will
flash). And the screen flashes to display the default time and
temperature of the Reheat function, touch " ™»®®" and
"=w@© " to adjust the time and temperature as soon as
possible. If without any adjustment, the screen will changes to
display the menu function (e.g. "Fries" function) time and
temperature after 5 seconds.

Press the Start/Pause button " ()" to start operation, and the
“&e” Wind icon will start to show up and rotate;

There are 2 ways to pause during operation.

1) Pull out the frying tank directly and then reinsert it without
pressing any buttons. The machine will continue to operation
after reaching the required temperature.

Note: You should reinsert the frying tank no longer than 1 hour,
otherwise the machine cannot continue to operate your last
menu function.

2) Touch the Start/Pause button "" , the machine will stop
working. Press the Start/Pause button " (>1)" again to continue
the operation. If you need to end the operation advance, press
the Power button "(O)".

11.

12.

When the operation is over, the screen will display OFF and
there will be a buzzer prompt, when the fan stops running, the
display will return to the default state.

After use, please unplug the plug.

Control panel: There are 8+1 function icons, Power and
Start/Pause button lit.
Screen display: off.

When plugged in the machine and press the Power button, if
there is no operation within 15 minutes, the machine will get
into sleep mode. Only remaining the Power button is on.
Press the Power button to wake up the screen.

After adjusting the time and temperature of any functions, the
machine will remember the adjustment.

When the frying tank is pulled out during operation (less than 1
hour), then inserted into the frying tank, the machine will
remember the function/temperature/remaining time before
pulling out, and will continue to run after reaching the preset
temperature.



3. Restore the default settings: Long press one of the function icon

to restore the original default time and temperature.

When selected one of the function, press and hold the “up” and
“down” buttons of TEMP at the same time to switch between °F and
°C. The default unit is °F.

1. Unplug the appliance and allow it to cool down thoroughly
before cleaning. Clean all accessories such as wire rack and
frying tank by hot water with detergent.

2. Immerse the wire rack and frying tank into the water for
cleaning thoroughly. Do not use a abrasive cleaning tool to
clean, otherwise, the coating on the surface will easily fall off.

3. Clean theinner wall of the appliance regularly. Gently wipe off
the oil with a warm cotton cloth, then dry it with a dry cloth.

4. Neverimmerse the appliance into water for cleaning.

5. Do not clean the frying tank with any metal tool to avoid its
surface coating being damaged.



