
5-IN-1 DIGITAL AIR FRYER
USER MANUAL

PLEASE CAREFULLY READ THE USER MANUAL BEFORE USING THE APPLIANCE. 

KEEP THE MANUAL FOR FUTURE REFERENCE.



CAUTION

- This product is for household use only.
-  Please carefully read the instruction manual before using the device. Keep the manual for 

future reference.
-	 Never	fill	the	pot	with	oil,	or	it	may	become	a	fire	hazard.
-	 The	device	contains	electronic	elements	and	heating	elements.	Do	not	place	it	in	water.
-	 	Do	not	cover	the	air	inlet	and	outlet	while	in	use.	Do	not	touch	the	inside	of	the	appliance	to	

avoid burns and scalding.
-	 	The	surface	where	the	device	is	placed	will	most	likely	get	hot	while	in	use.	Do	not	touch	

the hot surface. 
-	 	High-temperature	air	will	flow	out	through	the	outlet	while	the	device	is	in	use.	Please	keep	

at	a	safe	distance.	Do	not	cover	the	air	outlet.	When	pulling	out	the	cooking	pot,	please	be	
careful of high-temperature air.

INTRODUCTION 

1. 	 Fry	basket
2. Push-release button
3. Protective cover
4. Handle bar 
5. Fry pot 
6. PCB control panel
7. Air outlet
8.	 Power	cable	
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The	new	Colston	5-in-1	Digital	Air	Fryer	will	help	you	cook	your	favorite	recipes	and	snacks	
in	a	healthier	way.	This	air	fryer	adopts	the	principle	of	hot	air	combined	with	high-speed	air	
circulation,	which	is	convenient	for	you	to	cook	all	kinds	of	delicious	food	in	a	healthy,	quick,	
and	easy	way.



SECURITY WARNING 

-	 Please	keep	the	power	plug	clean	to	avoid	any	type	of	short-circuit.	
-	 	Avoid	damaging	the	power	cord	by	pulling	or	twisting	it.	Do	not	allow	the	power	cord	to	

hang	over	the	edge	of	the	surface,	or	touch	hot	surfaces,	to	avoid	any	electric	shock,	fire,	
and	other	types	of	accidents.	If	the	power	cord	does	get	damaged,	it	must	be	replaced	by	
the manufacturer.

-	 	Please	do	not	plug	in	or	unplug	from	the	power	outlet	with	wet	hands.	Otherwise,	it	may	
cause	an	electric	shock.

-	 	Ensure	that	the	power	plug	is	secured	to	the	power	outlet;	otherwise,	it	may	cause	electric	
shock,	short	circuit,	smoking,	sparking,	and	other	types	of	hazards.

-	 	Do	not	immerse	the	device,	body,	cord	or	plug	in	water	or	other	liquid	to	prevent	any	
damage	or	electric	shock.	

-	 Do	not	place	the	device	near	explosives	and/or	flammable	fumes.
-	 	Do	not	place	the	device	on	or	near	flammable	material,	such	as	tablecloths	and	curtains,	to	

avoid	fire	hazards.
-  Be sure to use the device on a heat-resistant surface. Keep it at least 12” inches (30cm) 

away	from	the	wall,	furniture,	or	other	flammables.
-  The device is not intended to be operated through an external timer or separate remote-

control system.
- Do not use the device for anything other than its intended use.
-	 	This	device	is	not	intended	for	use	by	persons	(including	children)	with	reduced	physical,	

sensory	or	mental	capabilities	or	lack	of	experience	and	knowledge	unless	they	have	
supervision or instruction concerning the device’s use by a person responsible for their 
safety.

-	 Children	are	not	to	play	with	the	device.
-	 	Keep	the	appliance	away	from	children	to	avoid	scalding,	electric	shock	and/or	other	

injuries;	close	supervision	is	necessary	when	the	device	is	used	by	or	near	children.

BEFORE THE FIRST USE

-	 Remove	all	packaging	material.	
-	 Remove	any	stickers	or	labels	from	the	device.
-	 	Thoroughly	clean	the	basket	and	the	pan	with	hot	water,	dish	soap,	and	a	non-abrasive	

sponge. 
-	 Wipe	the	inside	and	outside	of	the	device	with	a	clean	damp	cloth.
-	 	Place	the	device	on	a	stable,	horizontal,	and	level	surface	with	good	air	circulation	and	

away	from	hot	surfaces	and	any	combustible	material.	Do	not	place	the	device	on	a	non-
heat-resistant surface. 

-	 Place	the	frying	basket	in	the	frying	pot	and	slide	the	pan	back	into	the	device.	

WARNING: 
This is a device that works with hot air. Do not fill the pot with oil. Do not put anything 
on top of the appliance. Doing so will disrupt the airflow and affects the hot air frying 
result.
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HOW TO USE

1.	 	Connect	the	power	plug	to	a	grounded	power	outlet.		
2.	 Press	the	power	button	to	turn	it	on	and	adjust	the	settings.
3.  Press the temperature increase/decrease button to set the proper temperature for 

cooking.
4.	 	Press	the	time	increase/decrease	button	to	set	5	mins	for	preheating.	Press	the	power	

button	once	more	to	start	preheating.	Once	the	timer	goes	off,	the	device	is	ready	for	use.
5.	 	Carefully	pull	the	frying	pot	out,	place	the	ingredients	inside	the	frying	basket	(Attention:	

do	not	exceed	the	maximum	line);	make	sure	that	the	frying	basket	and	pot	are	securely	
attached.	Slide	the	frying	pot	back	to	the	appliance.	

	 a)	 Never	use	the	frying	pot	without	the	basket	in	it.	
	 b)	 	Do	not	touch	the	pot	while	in	use	or	soon	after	pulling	it	out	from	the	device.	Only	hold	

the pan by the handle. 
6.	 	Press	the	mode	button	to	switch	and	choose	the	appropriate	cooking	mode	or	click	the	

temperature increase/decrease button and time increase/decrease button to select the 
proper time and temperature.

7.	 Press	the	power	button	once	more	to	start	cooking.
8.	 	When	you	hear	the	timer	beep,	the	set	preparation	time	has	elapsed.	Pull	the	frying	pot	out	

of the device and place it on a heat-resistant surface. 
9.	 	Check	if	the	ingredients	are	ready.	If	the	ingredients	are	not	ready,	slide	the	pot	back	into	

the	appliance	and	set	the	timer	to	a	few	extra	minutes.
10.		If	the	ingredients	are	ready,	carefully	pull	out	the	pan,	press	the	basket	release	button,	and	

lift	the	basket	out	of	the	pot	to	remove	the	components.	Do	not	turn	the	basket	upside	
down	with	the	pan	still	attached	to	it,	as	any	excess	oil	collected	on	the	bottom	of	the	pan	
will	leak	onto	the	ingredients.	

11.	 	Empty	the	basket	into	a	bowl	or	onto	a	plate.	When	a	batch	of	ingredients	is	ready,	the	
device is instantly ready for preparing another batch.

Tips:
• While seasoning add some oil directly on the ingredients for a crispy result.
•	 	Shaking	ingredients	halfway	during	the	preparation	time	optimize	the	end	result	and	can	

help	prevent	unevenly	fried	ingredients.	To	shake	the	ingredients,	pull	the	pan	out	of	the	
appliance	by	the	handle	and	shake	it.	Then	slide	the	pan	back	into	the	appliance.	Do	not	
press	the	basket	release	button	during	shaking.	

HEAT PRESERVATION FUNCTION
 

Push	the	warm	button	when	the	device	is	on	to	keep	ingredients	warm	for	120	minutes.	
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CARE AND MAINTENANCE

1.	 	Before	cleaning,	make	sure	the	device	has	been	turned	off,	unplug	the	device	and	wait	for	
it	to	cool	down.	Don’t	touch	the	surface	before	cooling.	

2.	 Never	immerse	the	device	in	water	or	any	other	liquid.	The	device	is	not	dishwasher	proof.	
3.	 	Clean	the	surface	of	the	frying	pot	and	basket	with	hot	water,	dish	soap,	and	a	non-

abrasive sponge.
4.	 	If	dirt	is	stuck	to	the	basket	or	the	bottom	of	the	pan,	fill	the	pan	with	hot	water	with	some	

dish	soap.	Put	the	basket	in	the	pan	and	let	the	pan	and	basket	soak	for	about	10	minutes.	
5.	 	Use	a	clean	damp	cloth	to	wipe	the	surface	of	the	fryer.	Never	use	harsh	and	abrasive	

cleaners,	souring	pad	or	steel	wool,	these	will	damage	the	device.	
6.	 	If	you	do	not	use	the	appliance	for	an	extended	time,	please	clean	it,	and	store	it	in	a	cool	

and dry place.

COOKING PRESETS

TECHNICAL SPECIFICATIONS

1.		 Rated	Voltage:	 120V~
2.		 Rated	frequency: 	60Hz
3.		 Rated	power:	 1700W
4.		 Fry	basket	capacity:	 8qt	
5.		 Net	weight:	 13 Lbs
6.		 Product	Size:	 16X12X14.5Inches
7.		 Temperature:	 180-400	 °F
8.	 Time:		 0-60	 min
 

Preset Button Temperature Time

Default 360 °F 15 min

French Fries 390 °F 20 min

Ribs 360 °F 15 min

Shrimp 320 °F 20 min

Cake 320 °F 40 min

Drumstick 25 min

Meat 320 °F 20 min

Fish 360 °F 20 min
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TROUBLESHOOTING

CORRECT DISPOSAL OF PRODUCT 

This	marking	indicates	that	this	appliance	should	not	be	disposed	with	other	
household	wastes.	To	prevent	possible	harm	to	the	environment	or	human	health	
from	uncontrolled	waste	disposal,	recycle	it	responsibly	to	promote	the	sustainable	
reuse of material resources. 
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Problem Possible Cause Solution

Does	not	work

Power	cord	has	not	been	inserted	
into	the	power	outlet

Slowly	insert	the	power	cord	into	
the	grounded	power	outlet

Did	not	set	the	cook	mode
Click	the	mode	selection	button	to	
select	appreciate	cook	mode,	then	
click	the	power	button			

Didn’t	click	the	power	button	after	
select	cook	mode

Click	the	power	button

Food is rare once timer 
has	finished	

Too	much	food	in	the	basket Fry food in batches

Temperature	set	is	too	low
Set	to	an	appropriate	temperature,	
re-fry food

Cooking	time	is	short
Set	an	appropriate	cooking	time,	
re-fry food

Did not fry food evenly
Certain	foods	need	to	be	shaken	in	
the	middle	of	cooking

In	the	middle	of	cooking	process,	
pull	the	pot	out	and	shake	it	to	
separate the overlapped food 
material,	then	slide	the	pot	back	to	
continue

Fried food is not crisp
Some food materials have to be 
coated	with	oil

Apply a thin layer of oil on the 
surface	of	the	food	first,	then	start	
to fry them

Cannot smoothly 
slide	the	pot	back	into	
appliance

The pot has too many ingredients 
making	it	too	heavy

The	food	material	in	the	basket	
cannot exceed the max line

The	basket	is	not	correctly	placed	in	
the pot

Press	the	basket	into	the	pot

Handle	bar	stuck
Place	the	handlebar	in	horizontal	
position

Smoking

Frying oily food Normal phenomenon

Fryer contain oil from last use
Please	clean	the	pot	and	basket	
after use



1-YEAR LIMITED MANUFACTURER’S WARRANTY

Your	Colston	product	is	backed	by	a	one-year	limited	manufacturer’s	warranty.	For	a	period	of	
one	year	following	date	of	purchase,	Colston	will	repair	or	replace	your	product	should	it	fail	
due	to	a	manufacturer’s	defect	(subject	to	certain	limitations	such	as,	but	not	limited	to,	use	
of	the	product	as	directed	or	performing	the	intended	function	during	which	the	product	may	
become damaged).

This	one-year	limited	warranty	does	not	cover	any	damage	that	results	from	unauthorized	or	
improper	use,	service,	or	repair.		Further,	it	does	not	cover	damage	caused	by	accident,	negli-
gence,	purposeful	harm,	or	normal	wear	and	tear.		Should	you	discover	your	Colston	product	
is	not	functioning	properly,	please	send	your	product	to	our	repair	center	for	evaluation,	at	the	
address	listed	below.	If	your	product	cannot	be	repaired	or	serviced,	we	reserve	the	right	to	
exchange	it	for	a	similar	or	newer	model.

Please	note	that	a	flat	processing	fee	of	$50.00	will	be	charged	to	cover	the	service	evaluati-
on	and	return	shipping	of	your	product.	All	limited	warranty	claims	must	be	accompanied	by	a	
copy	of	your	proof	of	purchase	from	an	authorized	retailer.		Please	send	your	product,	proof	of	
purchase,	and	a	check	or	money	order	in	the	amount	of	$50.00	made	out	to	Colston	to:

Address:
Colston Appliances
3069 Taft Street
Hollywood,	FL	33021

Contact: 
warranty@colstonappliances.com

By	purchasing	this	product	and/or	utilizing	this	limited	warranty,	you	expressly	waive	the	right	
to	be	a	member	of	or	the	lead	plaintiff	in	any	class	action	or	any	group	civil	action	against	the	
manufacturer	and	agree	that	any	dispute	involving	Colston	shall	be	resolved	in	Broward	Coun-
ty,	Florida	as	the	exclusive	jurisdiction	in	any	court	case	and/or	proceeding.
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