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Congratulations on the purchase of your Primada Air Fryer! We hope it brings
you many years of satisfaction. We trust the purchase of your new air aryer will
help you for fast/convenient cooking. Let you enjoy cooking and delicious
foods.

Should you encounter situations that have not been properly addressed in this
Instruction Manual, please contact our Customer Service Center where a
technician can address your specific problem or question.

For more information, please visit the official website: www.primada.com.hk

The Company reserves the right to make technological and/or design changes
to this product for continuous improvement.

Thank you for choosing!
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1. Important Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE.
PLEASE KEEP THE INSTRUCTION MANUAL

Please always follow the basic precautions when using the appliance:

1. Before switching on the product, ensure that the voltage indicated on the rating label is the

same as that in your home.

2. This product is intended for household use only, it is not intended for commercial or industrial

use.

3. Ensure the product is placed on a flat, stable, dry and heat-resistant surface when in operation.

4. Do not allow the power cord to contact with warm parts of the appliance or any other hot

surface.

5. Do not extend the power cord to operate the appliance.

6. Do not pull the power cord to unplug the power.

7. Do not place the product on or near a cooking stove.

8. Do not operate the product under wall cupboard, shelves, other overhanging objects or near

flammable materials such as blinds, curtains or wall hangings.

9. Do not operate the product in the presence of explosives and/or flammable fumes such as

petrol or kerosene.

10. Do not use any other accessories or attachments not recommended by the manufacturer.

11. Do not operate the appliance without supervision.

12. This appliance can be used by children aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or lack of experience and knowledge if they
have been given supervision or instruction concerning use of the appliance in a safe way and
understand the hazards involved. Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are older than 8 and supervised.
Keep the appliance and its cord out of reach of children under 8 years old.

13. This appliance is intended to be used in household and similar applications such as:

- staff kitchen areas in shops, offices and other working environments;
- farm houses;

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

14. To avoid electric shock, DO NOT immerse the cable, plug or the product main body
heater/control assembly in water or any other liquid.

15. Do not operate the product if the power cord, plug or product is damaged or if the product has
been dropped or malfunctioned. If the main cord is damaged it must only be replaced by the
manufacturer or their service representative as special tools are required.

16. To avoid risk of electric shock, do not dismantle, modify or repair the product. Any repairs must
be carried out by the manufacturer or their service representative.

17. The appliances are not intended to be operated by means of an external timer or separate
remote-control system.

18. Do not heat explosive materials directly or indirectly by product, to avoid burning or explosion.

19. Do not touch the transparent cover and lid louver, to prevent scald.

20. Do not use cloth or other items to cover the vents around the panel.

21. Do not put your face close to inner pot when opening the lid during cooking or after cooking, to
prevent scald.
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1. Important Safety Instructions

22. Do not take out the inner pot directly until it is cooled down, to prevent scald.

23. Do not take the inner pot directly until it cools down, to prevent scald.

24. Before using, accessories and packaging must be taken out.

25. Please use the bottom handle when moving the product.

26. Do not place food up to the lid, leave at least 3 cm of space, otherwise may result from heating
cycle system and cooking problem.

27. After cooking, please use clamp to serve food when using rotating rotisserie forks, low rack or
high rack. Or serve until food is at a lower temperature to prevent scald.

28. Please stop using when product cannot start or transparent cover deforms or the appliance
does not perform normally, also please contact after service center.
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2. Package Contents and Technical Specifications

2.1 Package Contents

PCR520 Frying Basket Pan Tongs

-
Inner Pot Recipe Warranty M
2.2 Technical Specifications
Model PCR520/ MK-PCR520
Voltage 220-240V Frequency 50/60Hz
Power 1100W
Capacity 5L Diameter 23cm
Product Size 298x280x250mm Packing Size 440x325x300mm
Working Temperature 90~210°C Working Time 1-60 (Mins)

*kPackage Contents, technical and design specifications may be changed in the course of continuous product improvement.
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2. Package Contents and Technical Specifications

2.3 Product Diagram
Main Unit

1. Heater 6. Frying basket 11. Lid base

2. Fan 7. Handle of frying basket 12. Handle of inner pot
3. Glass 8. Handle of lid 13. Body

4. Micro switch 9. Lid

5. Inner pot 10. Heater cover
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2. Package Contents and Technical Specifications

Control Panel

Timer dial

Timer

Power

Indicator Heating indicator

Temperature

Temperature dial
controller
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3. Schematic Diagram

!_ SW1 T T _=
Thermostat
L &—F——— —5——[ | 51 I
| FUSE Micro switch |
| Timer |
| |
| Indicator |
| Power Heating Light |
I Indicator element L2 |
| Light |
220-240V | M |
50/60Hz | R1 Fan Motor C) R2 |
| 120k 150k |
| |
I |
| |
| |
| |
I |
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4. Operating

4.1 Before Use

1. Take out and clean the inner pot, and clean the cooking accessories.

2. If the lid without closed well, or inner without place in right position, the
product cannot work; If open the lid while cooking, the unit stops heating.

3. Never loosen the handle before the lib lift up to the vertical position.
4. The lid must close on the inner pot.
5. The food must away from the heater cover more than 3cm.

6. If open the lib to add seasoning or check the food while cooking, the product
will stop heating; when close the lid, it runs again.

7. Power indicator will be on once plug on; after setting the timer and
temperature, Heating indicator will be on; the Heating indicator will cycle On
and Off throughout the product process, when the Timer return to off, the
heating is finished.

-
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4. Operating

4.2 Lid Opening & Closing

i How to open

= Hold the handle of lid(Figure1), lift up upwardly unit reach to the vertical position.

Figure1 Figure2

@ How to close

= Hold the handle of lid(Figure3) downward until the lid reach to the horizontal position
(Figure4).

4.3 How to place the Inner Pot

= Hold the handle of inner pot, place into the cavity of body(Figure5), stopper of inner
pot’should be place into the“groove”of Body (Figure6).

Figure5
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4. Operating

4.4 How to place the Frying Basket

= Hold the handle of frying basket, place into the cavity of inner pot (Figure7), “stopper of
frying basket’should be place into the “groove”of Inner pot(Figure8).

Figure8

4.5 How to use the Accessories

1. Cooking the drumstick, chips..., please use “Frying basket” , put the food inside
the “Frying basket” directly(Figure9).
2. Cooing the pizza, cookie, pastry..., please use “Frying basket” and “Pan”, put

the food on the “Pan” directly(Figure10).

Figure10
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5. Cooking Operation

. Open the lid and place the inner pot into body.
. Place the accessories.
. Close the lid.
. Plugin the product, the Power indicatoris on.
. Set the cooking temperature and time.
Refer to the recipes, setting the cooking temperature by turn the Temperature

e A WN A

controller in clockwise to required temperature grade (temperature grade: 90°C,
120°C, 150°C, 180°C, 210°C; setting the cooking time by turn the Timer in
clockwise to required time(time range: 1-60minutes), you can set the
temperature and time as per your flavor.

6. Start and finishing.

= After setting the temperature and time, the product start to heating, the Power
indicator is on. When the productinside reaches the preset temperature, it will
stop heating, the Heating indicator is off; when the temperature is lower than the
preset temperature, it will heating again, the Heating indicator turns to on. The
temperature keeps around the preset value, until the Timer turns to the off
position, after a sound “ding”, the cooking is finished.

7. Take out the food.

= Waiting the food and accessories cool down.

= Open the lid.

= Use the tongs to take out the food or pan.

8. Power off

= Plug off the product, let it power off.

B
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6. Cleaning

1. Always turn off and unplug the product before cleaning, make sure the product
complete cool before cleaning.
2. Take out and clean the accessories and inner pot by water and abluent.

3. The outer surface of the power head and oven cover can be cleaned by wiping
it with a damp cloth. Do not reach water directly when washing.
4. Lift up the lid, use a damp cloth to clean the glass and heater cover, take out the

inner pot, clean the cavity of body. Do not reach water directly when washing.
5. Do not use the scrubbing brush or metal brush to clean the product and
accessories, avoid to scratch the coating and surface.
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7. Recipes for reference

FOOD TIME MIN. TEMPERATURE °C ACCESSORIES
Chicken wings 28~33 210 Frying basket
Sausage 15~20 180 Frying basket
Steak 15~20 210 Frying basket
Meat 15~20 210 Frying basket
Kebabs 8~13 200 Frying basket
Fish 18~23 200 Frying basket
Shrimp 8~13 200 Frying basket
Pizza 13~18 200 Frying basket, Pan
Bread 3~8 200 Frying basket, Pan
Cake 20~25 180 Frying basket, Pan
Cookie 13~18 200 Frying basket, Pan
Fries 15~20 210 Frying basket
Peanut 10~15 180 Frying basket
Potato 35~40 210 Frying basket
Sweet potato 35~40 210 Frying basket
Corn 18~23 200 Frying basket

Remark: Users can adjust the cooking time and temperature according to the food and one’s taste.
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