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PACKAGE  CONTENTS

1 x 6.3-Quart Air Fryer
1 x Recipe Book
1 x Quick Start Guide
1 x User Manual
1 x Warranty Card

Always follow basic safety precautions when using your Elechomes air fryer. 

Do not touch its hot surfaces. Use the 
handle to remove the frying basket to 
avoid scalds.

Key Safety Precautions
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Power Supply

Rated Power

Capacity

Working Temperature

Working Time

AC 120V/60Hz

1700W

6.3 Quarts /6   Liters (serves 4-7 people)

180°F-400°F

1~60 minutes

SPECIFICATIONS

IMPORTANT  SAFEGUARDS



General Safety Cautions

Do not immerse the air fryer housing or power plug in water or other liquid.

Keep close supervision when children are near the air fryer.

Unplug the appliance when not in use and before cleaning. Allow it to cool 
down before assembling or taking off parts.

Do not use the air fryer if it is damaged, defective or if the power cord or plug 
is damaged. Please contact the Customer Service Team for help. 

Do not use any third-party parts or accessories for replacement as they may 
cause injuries.

Do not use the air fryer outdoors.

Do not place the air fryer on a stove or heating oven, near gas or electric 
burners.

Do not block any air outlets since hot 
steam is released through them. Keep 
your hands and face away from these 
outlets.

Only press the release button with 
the baskets resting flat on a counter
(or any level, heat-resistant surface).
The handle is attached to the inner 
basket instead of the outer basket, 
therefore when you press the release 
button, the outer basket will drop 
down.
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Be extremely careful when moving the air fryer (or removing the baskets) if it 
contains hot oil or other hot liquids.

Do not clean the device with metal scouring pads. Metal fragments can break 
off the coatings and touch electrical parts to lead to a risk of  electric shock.

Do not place anything on the top of the air fryer. Do not store anything inside 
the air fryer.

The  air fryer is designed for household use only. Do not use it  for 
commercial use.

Only operate the air fryer as this manual  said. 
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When Air Frying

An air fryer works with hot air only. Never fill the basket with oil or fat.

Power Plug and Cord

The air fryer has a polarized plug (one prong is wider than the other), 
whichfits into a polarized outlet in only one way. If the plug does not fit, 
reverse the  

Never use this air fryer without  baskets in place.

Do not place oversized food or metal utensils into your air fryer.

Do not place paper, cardboard, heat-sensitive plastic or similar materials 
into your air fryer. You may use parchment paper or foil.

Never put baking or parchment paper into the air fryer without food on top, 
otherwise, air circulation can cause paper to lift and touch the heating coils.

Always use heat-safe containers. Be extremely careful if using containers 

that aren’t metal or glass.

Keep the air fryer away from flammable materials (curtains, tablecloth, etc).  
Always  use it  on a flat, stable, and heat-resistant surface away from heat 
sources or liquids.

Immediately unplug the air fryer if dark smoke comes out. The inside food is 
burning. Wait until the smoke clears away before pulling the baskets out.

Do not leave the air fryer unattended while in use.



1. Lower Housing
2. Outer Basket Panel
3. Basket Handle
4. Upper Housing
5. Control Panel
6. Top Cover
7. Basket Release Button
8. Basket Lock
9. Inner Basket
10. Fan
11. Outer Basket
12. Air Outlet
13. Cable Storage Frame
14. Power Cord

Air Fryer Diagram
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GETTING  TO  KNOW  YOUR  AIR  FRYER

Electromagnetic Fields (EMF)

The Elechomes Air Fryer complies with all standards regarding electromagnetic 
fields (EMF). If  handled properly according to this manual, the appliance is safe 
to use.

This Air Fryer uses rapid 360° air circulation technology to cook without oil for 
quick, crispy, delicious food with 75% fewer calories than deep fryers. With 
user-friendly, one-touch control panel and an intuitive, safe, and aesthetic 
design, the Elechomes Air Fryer is a great assistant in your kitchen.

Do not let the power cord (or any extension cord) hang over the edge of a 
table or counter, or touch hot surfaces.

NOTE: This fryer uses a short power-supply cord to reduce the risk of 
entangling or tripping. Use extension cords with care. The marked electrical 
rating of the extension cord must be as great as the rating of the fryer.

plug. If it still does not fit, do not use the plug in that outlet any more. Do not 
alter the plug in any  way.

4



•To easily increase / decrease time or temperature, press and hold the + or –  button.
•If the corresponding icon of button you pressed flashes, the function is activated.

On / Off

Temperature +

Seafood

Steak

Shrimp

Temperature Icon

Temperature -  

French Fries

Start/Stop/Reminder 
Keep it touched
for 3s to enter 
reminder function

Time -  

Time Icon

Desserts

Time +

Chicken

Control Panel Display
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Time display

Temperature display



1. Temperature display  

Note: The LED screen will automatically shift between temperature and time 
display after powering on the air fryer.

2. Time display

When you press the  button         , Elechomes air fryer starts to work and the 4 
working indicators will light on alternately.

3. Operating status display

Display Instruction

Cooking program has ended   Remind you to shake or flip food
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4.When pressing any of the 6 pre-programmed buttons, its corresponding 
icon will flash as the picture shows.
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1. Remove all packaging from the air fryer, including  stickers.
2. Pull the basket handle to remove the baskets (Figure 1).
3. Press the basket release button to separate the inner basket 
    from the outer basket(Figure 2) :
   • Separate baskets only after cooking, before serving food or wash.
   • The button guard protects the release button from being pressed accidentally.    
      Slide the button guard forward to press the release button. 

BEFORE  THE  FIRST  USE
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• Never press the release button while carrying the baskets to avoid 
    dropping down.
• Only press the release button with the baskets resting flat on a counter (or 
    any level, heat-resistant surface).
• The handle is attached to the inner basket instead of the outer basket, 
    therefore when you press the release button, the outer basket will drop down.
4. Use either a dishwasher or a non-abrasive sponge to wash both baskets.
5. Wipe the inside and outside of the air fryer with a slightly moist cloth, then dry 
    it with a clean towel.
6. Place the fan on the bottom bearing of outer basket (Figure 3).
7. Place the baskets back inside the air fryer.
8. Place the air fryer on a stable, level, heat-resistant surface, away from areas that 
    can be damaged by steam (such as walls or cupboards).
9. Leave 5 inches (13 cm) of space behind and above the air fryer and also leave 
    enough room to remove the baskets (Figure 4).

NOTE: To order replacement parts, please contact Customer Service Team of 
Elechomes.

5 inches (13 cm)

5 inches (13 cm)

Figure 3 Figure 4

Figure 1 Figure 2



Elechomes air fryer is rationally designed with a fan on the bottom of outer 
basket to direct the hot airflow. The hot airflow is hard to flow into the food 
center after blocking by the food, especially those stacking food like frozen 
chips. However, the added centrifugal fan provides upward power to drive the 
hot airflow to flow into food center much easily, allowing more even and faster 
frying. Approved by strict tests, the Elechomes AG61B can cook food immedi-
ately without preheating. You can add prepared food into the inner basket and 
place both baskets into the air fryer, then set proper working temperature and 
time as the direction of Elechomes air fryer recipe to start cooking. 
Due to different volume, shapes and frozen degrees of ingredients, you may 
need to preheat before frying. In the circumstance, please preheat the device as 
below.

1. Connect the device to power. Press the          button  to turn on the air fryer.

2. Press  the  +  or  –   button to adjust the required time and temperature
    by referring to the table below.

  USING  THE  AIR  FRYER
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Preheating

Temperature

400F°

390°F 

380°F

370°F 

360°F

350°F

340°F

330°F 
and below

Time 

5 minutes

5 minutes

5 minutes

4 minutes

4 minutes

4 minutes

4 minutes

3 minutes
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3. Press         button to begin preheating.

4. When the LED screen displays 30 seconds countdown, the preheating will 
     complete very soon. After preheating, the air fryer will beep for 5 seconds.    
     You can withdraw the baskets to continue your next procedures.

5. The basket surface is very hot after preheating, thus be extremely care when 
     you’re adding food in the basket. You’d better wear a pair of heat insulating 
     gloves before operation. 

Air Frying

Do not place anything on top of your air 
fryer to affect air frying performance.

 An air fryer is not a deep fryer. Do not 
fill the frying basket with oil, frying fat, 
or any liquid.

Custom Settings

You can customize the working  time (1-60 minutes) and tempera-
ture (180-400°F), unless otherwise noted.

We reserve the right to modify the design and specifications 
without notice in advance.

Please check out the Recipe Book to customize working time and 
temperature.
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1. Plug in the power cord into a proper power socket. Make sure the power 
    plug, power cable and your hand are dry to avoid electric shock. The LED 
    screen displays as the picture shows.

2. Press the ON/OFF button to turn on the device, then the LED screen will 
    shift between temperature and time display (shown as the pictures). If 
    there is no further operation, the appliance will be back to standby state 
    again 1 minute later.

3. Press the         button to start air frying at default working temperature of 
    400℉and for working time of 25 minutes. (Note: In this circumstance, there 
    is no reminder. You should manually set the reminders if you need.)

Instructions for Custom Settings and Reminder Setting:
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4. You can still adjust the temperature and time during air frying process by 
the temperature + / - buttons and time + / - buttons. Certainly, you can set the 
temperature and time according to the recipe book before pressing the         
button. 

5. If you need to set reminders under custom setting mode, please set them 
before cooking (the appliance can’t be set reminders in the cooking process.). 
You can flexibly set reminders according to the ingredients and processing 
needs. For example, when making roasted onion, you can set a reminder of 5 
minutes, that is, the air fryer will sound beeps at the 5th minute to remind you 
to flip/shake food inside the basket. 
In the custom setting mode, press and hold the        button for 3 seconds after 
you manually set the working temperature and time, then the Time + and - 
buttons will flash simultaneously to enter reminder setting mode. The time on 
the LED screen will increase starting from 0. After the first reminder 
completes, press the        button once and the LED screen will display F + the 
first reminder to indicate that the first one has been successfully set. After that, 
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you can press the Time + button to set the second reminder and press the  
        button once to confirm the second one and more reminders if you like. 
However, the total time is 60 minutes. After all reminders are set, you can 
press the        button again to confirm and exit. The air fryer will continue to 
work as you set. As the pictures shown, the air fryer has been set 2 reminders, 
one is at the 20th minute, and the other is at the 50th minute.

6.When the air fryer works to the last 30 seconds in a specific program, the 
LED screen will only display 30 seconds countdown (it won’t shift to 
temperature again, shown as the picture). When the cooking time comes to 
the last 5 seconds, the air fryer will sound beeps to alert you. The device will 
stop work and enter standby state after countdown completes (shown as the 
picture). 

Bi BiBi

Bi BiBi



Preset 
Menus Icon Default 

Temperature
Default 

Time Reminder
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Preset Menus

Using the pre-programmed buttons is the easiest way to air fry. Preset menus 
are programmed with an ideal time and temperature for cooking certain food.

French Fries
800~1000g

Chicken
500g

Seafood
500g

Steak
300g/pc

Shrimp
500g

Desserts
9 cupcakes

400°F

400°F

360°F

400°F

300°F

320°F

25 minutes

When the LED screen 
displays 5 minutes and 13 
minutes, the appliance will 
sound beeps to remind you 
to shake the French fries.

22 minutes -

-

-

-

-

8 minutes

15 minutes

12 minutes

30 minutes

*****For more information, please refer to the recipe book of air fryer. 



1. Get the air fryer ready for use. Please check and make sure these follow 
    matters before each use.
a: Make sure the air fryer (including main body, power cord, and other 
    accessories) are intact. If any damage occurs, do not use it again and contact 
    the Elechomes customer service team for help. 
b: Clean inner and outer baskets and wipe dry them before each use. 

2. Place prepared ingredients into the frying basket. 

3. Push the baskets into air fryer and connect the device to power. The LED 
    screen displays as shown in the picture.

4. Choose and press your desired preset menu, then the corresponding icon 
   will flash.

5. Each preset menu has been programmed with specific temperature and 
   time to reach an ideal cooking performance. However, you can still adjust 
   the temperature and time according to the ingredients and your preferred 
   flavor to reach your desired performance in any cooking process. 

NOTE: You can do this anytime during cooking.

a. Press the Temperature + or - button to adjust working temperature from 
   180°F to 400°F.
b. Press the Time + or - button to adjust working time from 1 to 60 minutes.
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6. Press        button to begin air frying.

7. For all the 6 preset menus, the French fries menu is built with 2 reminders 
    to prevent burning caused by forgetting to shake the ingredients. It is    
    designed to air fry 800-1000g French fries. If the ingredients you prepared is 
    within this range, you can directly press this pre-programmed button to 
    start cooking conveniently.

    If you need to manually set reminders to flip/shake ingredients, please do it  
    as the way below.

a. Be careful of the hot steam when you are taking the baskets out of the air 
    fryer. The device will pause cooking automatically. The LED screen display 
    will turn off  until baskets are replaced.
b. Flip/shake the food. Be careful to not press the Basket Release button.

8. After air frying completes, the air fryer will beep for 5 seconds. At this time, 
   you must be extremely careful to remove the baskets from the device since 
   the hot steam or hot surface can burn your hand.

9. Set aside the cooked food into proper containers and serve.

10. If you won’t eat the food at once, just leave them in the baskets and set a 
      keep-warm function. In this way, food won’t be cool or lose the crisp 
      flavor. However, you need to press the        button again and set a 
      temperature no more than 220°F and a time within 1-60 minutes, then    
      press the        button to keep warm. 

Note: Long-time keeping warm will make the food losing water to affect its 
taste. Therefore, please set a proper temperature and time to keep it warm.
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11. Remove the inner basket from the outer basket to serve food. When 
       separating baskets:
       a. Make sure the baskets are resting on a flat surface.
       b. Watch for hot oil or fat collected in the outer basket. To avoid splashing, 
       drain oil before replacing the inner basket.

12. Allow the device to cool down before cleaning.

13. The air fryer will beep or 5 seconds when cooking completes. Then the 
      LED screen will show as below to enter standby state. 
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Manual Air Frying

1. Plug in the power cord into a proper power socket. Make sure the power 
plug, power cable and your hand are dry to avoid electric shock. The 
control panel displays as the pictures show.

2. Press the ON/OFF button to turn on the device, then the LED screen will 
shift between temperature and time display.   

3. Choose and tap a desired pre-programmed button, then its corresponding 
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4. Press     button to begin air frying.
NOTE: You can still adjust the temperature and time during air frying 
process by the temperature + / - buttons and time + / - buttons. Certainly, 
you can set the temperature and time according to the recipe book before 
pressing the      button.

icon will start to flash and the LED screen will constant shift between 
temperature display and time display.

5. The device is built with reminder to shake food in the French fries menu.      
Please shake food as the preset reminders to enable the French fries to fry 
more evenly to reach a fabulous taste.

The first reminder        The second reminder

The default temperature and time in the preset menus are repeated tested to 
reach an ideal cooking performance. However, if you have any personal 
requirements for the taste, you can set the working temperature and time 
based on your own experience to reach desired performance.

NOTE: There is no preset reminders for the other 5 preset menus. If you 
need, please follow the above section of Custom Settings to customize the 
reminders.

Bi BiBi Bi BiBi
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6. After air frying completes, the air fryer will beep for 5 seconds. At this 
time, you must be extremely careful to remove the baskets from the 
device since the hot steam or hot surface can burn your hand.

7. Remove the inner basket from the outer basket to serve food. When 
separating baskets:
a. Make sure the baskets are resting on a flat surface.
b. Watch for hot oil or fat collected in the outer basket. To avoid splashing, 
    drain oil before replacing the inner basket. 

8. Set aside the cooked food into proper containers and serve.

9.If you won’t eat the food at once, just leave them in the baskets and set a 
keep-warm function. In this way, food won’t be cool or lose the crisp 
flavor. However, you need to press the  button again and set a 
temperature no more than 220℉ and a time within 1-60 minutes, then press 
the button to keep warm. 
NOTE: Long-time keeping warm will make the food losing water to affect 
its taste. Therefore, please set a proper temperature and time to keep it 
warm.

10. Allow the device to cool down before cleaning.

Shaking/Flipping Food

a.How to Shake/Flip

• In cooking process, take the baskets out of the air fryer and shake or flip 
    the food. Be careful not to press the Basket Release Button.

• When you take the baskets out, the air fryer will pause cooking 
    automatically. Designed for your safety, the display will turn off until 
    baskets are replaced.

• When you replace the baskets, cooking will automatically resume.

• Avoid shaking/flipping food longer than 30 seconds because the air fryer  
    may start to cool down.

b. What Needs to Shake/Flip

• Small stacked food blocks are usually needed to shake during air fryer 
    like French fries or nuggets.
• Without shaking, food blocks may not be crispy or evenly cooked.
• You can flip other food, such as steak, to ensure even browning.



  

c. When to Shake/Flip

• Shake/Flip once halfway through cooking, or more if desired.
• The French fries preset menu is built with shake reminders. 

d. Shake/Flip Reminder

• The Shake/Flip Reminder will sound beeps to alert you.

• If the basket is overfilled, food will cook unevenly.
• Do not air fry  packed  food.

Do not overfill ingredients.

Over-Filling

Cooking Guide

• Adding a small amount of oil to your food (not directly in the baskets)  
   will make it crispier. Use no more than 2 tablespoons of oil. 
• Oil sprays are excellent for applying small amounts of oil evenly to all 
    food items.

Using Oil

• Add ½ to 1 tablespoon of oil for crispiness.
• When making fries from raw potatoes, soak  uncooked fries in water for 
    15 minutes to remove starch prior to frying. Pat dry with a towel before 
    adding oil.
• You can cut uncooked fries into smaller pieces for crispier flavor, e.g. try 
to cut the potato into ¼-inch by 3-inch (0.6 cm by 7.6 cm) strips.

French Fries
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More Functions
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• You can air fry any frozen food that can be baked in an oven.
• To make cakes, handmade pies, or any food with fillings or batter, place 
    food in a heat-safe container and then place the container in the baskets.
• High-fat may drip grease to the bottom of baskets during air frying. To 
    avoid excess smoke while cooking, drain the fat drippings after cooking.
• Liquid-marinated food creates splatter and excessive smoke. Pat  these 
    food dry before air frying.
NOTE: For more information, check out our Recipe Book and tips from 
chefs.

Food Tips

• If you withdraw the baskets, the air fryer will pause cooking automatically. 
   The display will turn off temporarily for your safety.
• When you replace the baskets, the air fryer will automatically resume 
    cooking based on your previous settings.

• Automatically Resume Cooking

• Press the      button to pause cooking, and press it again to resume cooking. 
• When you replace the baskets, the air fryer will automatically resume 
    cooking based on your previous settings.

• Pausing

• If the air fryer overheats, it will automatically shut down.
• Allow the air fryer to cool down before using it again.

• If there is no further operation after connecting the device to power
   outlet, the AG61B air fryer will display the ---- standby state all the time.
• If there is no further operation after pressing the       button, the appliance 
   will be back to standby state again 1 minute later to keep safe and save 
   energy. 

• Overheat Protection

• No Further Operation a�er cooking completes or  under below 
    circumstances:
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The air fryer can not be turned on.

Food is not completely cooked.

Problem Possible Solution

Make sure the air fryer is plugged into a 
proper power outlet.

Place smaller batches of ingredients into 
the inner basket. 

1. Unplug the air fryer and allow it to cool down completely before 
    cleaning. Withdraw the baskets for faster cooling.

2. Wipe the outside surface of the air fryer with a moist cloth.

3. The baskets are dishwasher-safe. You can also wash the baskets with 
    warm, soapy water and a non-abrasive sponge. Soak them if necessary 
    for easier cleaning.

    NOTE: Baskets have a non-stick coating. Avoid to clean them with 
    metal utensils and abrasive cleaning materials.

4. For stubborn grease:

a .Mix ½ cup (118 mL) of baking soda and a few tablespoons of water 
    (1 tbsp = 15 mL) in a bowl until forming a spreadable paste.
b. Use a sponge to smear the paste on the baskets and scrub. Let the 
    baskets sit for 15 minutes before rinsing.

5. Clean the inside of the air fryer with a slightly moist, non-abrasive sponge or   
    cloth. Do not immerse it in water. 

6. Clean the heating coil if needed to remove food debris.

7. Dry the air dryer before use.
    NOTE: Make sure that the heating coil is dry before turning on the air fryer.

CARE  &  MAINTENANCE

TROUBLESHOOTING

NOTE: Always clean the air fryer a�er each use.



Food is not completely cooked.
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Food is cooked unevenly.

Food is not crispy after air frying.

French fries are not fried correctly.

Baskets haven’t been pushed into 
the air fryer securely.

White smoke is coming out of the 
air fryer.

Dark smoke is coming out of the 
air fryer.

Fry the French fries according to the 
section of French Fries.

Check whether the food is overfilled or 
exceeds the MAX level.

Make sure the inner basket is correctly 
and safely assembled on the outer basket.

The air fryer may produce some white 
smoke for the first time use. That is normal.

Make sure the baskets are cleaned properly 
and not greasy.

Oil may drip into the outer basket when 
frying greasy food. The oil will produce 
white smoke, and the baskets may be 
hotter than usual. It is normal and won’t 
affect cooking. Handle baskets with care.

Immediately unplug your air fryer. Food is 
burning. Wait for smoke to clear before 
pulling the baskets out.Increase cooking 
temperature or time or cook according to 
the instructions of Recipe Book. 

Ingredients that are stacked or close to 
each other need to be shaken during 
cooking (see the section of Shaking Food).

If the basket is overfilled, ingredients will 
be undercooked. Do not fill volume than 
recommended at a time. Increase cooking 
temperature or time or cook according to 
the instructions of Recipe Book. 

Spraying or brushing a small amount of 
oil on food can increase crispiness or 
cook according to the instructions of 
Recipe Book.



Terms & Policy
Elechomes warrants that all products are made with high quality materials, 
fine craftsmanship, and user-friendly service. Its warranty is effective starting 
from the date of purchase to the end of the warranty period.
Elechomes will replace any defective product due to manufacturing flaws. 
Refunds are valid within the first 30 days after purchase date. Refunds are 
only valid to the original purchaser of the product. 
This warranty only covers personal use instead of commercial, rental, or any 
other use. There are no warranties except the expressed items of each product. 
This warranty is non-transferrable. Elechomes is not responsible for any 
damages, loss, or inconvenience caused by user’s negligence, abuse, or 
improper use without refering the user manual or any additional safety 
warnings marked on the product packaging and manual.
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Display shows Error Code “E1”.

Display shows Error Code “E2”.

Product Name

Model

Default Warranty

For your own reference, we strongly recommend that you record 
your order number and date of purchase.

Date of Purchase

Order Number

6.3 Quart Air Fryer

AG61B 

18  months

There is an open circuit on the temperature 
monitor. Contact Elechomes Customer 
Service Team for support.

There is a short circuit on the temperature 
monitor. Contact Elechomes Customer 
Service Team for support.

WARRANTY  INFORMATION



You can enjoy additional 6-month warranty . Just log onto 
www.elechomes.com/support/warranty and enter your order number
(i.e. Amazon ) within the first 14 days of purchase to register your new 
product for the extended warranty. 
If you are unable to provide the order number for your product, please type a 
short note in the order number field along with the date you received your 
product.

This warranty does not apply to the following conditions:

Additional 6-month Warranty:

Should your product prove defective within the specified warranty period, 
please contact Elechomes Customer Service Team via support@elechomes.com 
with your order number. DO NOT dispose of your product before contacting 
us. Once our Customer Support Team staff has approved your request, please 
return the unit with a copy of the invoice and your order number. 

Defective Products & Returns:

Damages due to abuse, accidents, alteration, misuse, tampering, or vandalism. 
• Improper or inadequate maintenance
• Damage occurs in return transportation. 
• Unsupervised use by children under 18 years old. 

Elechomes and its subsidiaries assume no liability for damage caused by 
improper use except its intended use or as instructed in the user manual. 
Some states may not allow this exclusion or limitation of incidental or conse-
quential loss so the foregoing disclaimer may not apply to you. This warranty 
gives you specific legal rights and you may also have other rights which may 
vary from state to state.

All expressed and implied warranties, including the warranty of merchantabil-
ity, are limited to the period of the limited warranty.
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CUSTOMER  SUPPORT

We’re Here to Help!

If you encounter any issues or have any questions regarding the new product, 
please contact our helpful Customer Support Team by support@elechomes.com. 
Your satisfaction is our goal!

SHARE  WITH  US

We hope this manual is helpful. We expect to see your enjoyable using experience 
and you want to share the glam shots, right? Our community awaits your 
upload—just pick your choice of platforms below. 

Hey Elechomes friends！
Follow us on social media and get in touch!

www.elechomes.com

@ Elechomes 
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