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General Safety Precautions  
             

1.  Please read this instruction booklet carefully before operating the 

appliance.  

2.  This appliance 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 been given 
supervision or instruction concerning the use of the appliance by a 
person responsible for their safety.  

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

the appliance.  

4.  This appliance is intended for household use only.  

5.  Do not use the appliance for purposes other than its intended use.  

6.  Never leave the appliance unattended while operating.  

7.  Place the appliance on a stable, flat, and heat -resistant surface.  

8.  Cleaning and maintenance must not be carried out by children 

unless they are over 8 years old and supervised.  

9.  Keep the appliance and power cord out of reach of children 

under 8 years old.  

10.  Before connecting the appliance, ensure that the voltage and 

frequency match the rating label.  

11.  Always connect the appliance to a grounded/earthed socket.  

12.  Unplug the appliance when not in use and before cleaning.  

13.  Do not use damaged power cords or plugs.  

14.  If the power cord is damaged, it must be replaced by the 

manufacturer or qualified personnel.  
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15.  Never plug or unplug the appliance with wet hands.  

16.  Do not immerse the appliance, cord, or plug in water or other 

liquids.  

17.  Keep the power cord away from hot surfaces, sharp edges, and 

open flames.  

18.  Do not wrap the cord around the appliance.  

19.  If using an extension cord, ensure it is suitable for the appliance 

power rating.  

20.  Accessible surfaces may become very hot during operation.  

21.  Do not touch the frying pan, air outlet, or interior surfaces during or 

immediately after use.  

22.  Hot steam and air are released from the air outlet during operation. 

Keep hands and face away.  

23.  Do not cover the air inlet or outlet.  

24.  Leave at least 10 cm of free space around the appliance.  

25.  Do not overfill the frying basket with oil.  

26.  Immediately unplug the appliance if dark smoke appears.  

 

Specification  

 

MODEL:  DAF -100  

POWER:  220 -240V~  

RATED VOLTAGE:  1350 W 

FREQUENCY:  50 -60Hz  
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Parts Identification  
 
 

 
 

  
 
 
 
 
 
 
 
 
 
 
 

 

1.  Control Panel/Display screen  4.  Handle  

2.  Frying Grill  5.  Power cord  

3.  Drip Tray  6.  Air outlet  
 

 

Control Panel And Display  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

1.  Power On/off Button  5.  Menu Selection  

2.  Adjustment Button "+”  6.  Timer Control  

3.  Adjustment Button " - " 7.  Start/Pause Button  

4.  Temperature Control  8.  Fast Heat Mode  
            



4 

 

Before First Use  
    

1.  Remove all packaging materials and stickers.  

2.  Clean the frying grill and drip tray with warm soapy water.  

3.  Wipe the inside and outside of the appliance with a soft damp 

cloth.  

4.  Ensure all electrical parts remain dry.  

5.  Operate the appliance empty for approximately 10 minutes to 

burn off manufacturing residues.  

6.   Ensure proper ventilation during first use. Slight smoke and odor 

are normal initially.  

 

Operating Instructions  

Powering On  

1.  Plug the appliance into a grounded wall socket.  

2.  The appliance enters sleep mode and the Power button lights up.  

Entering Standby Mode  

1.  Press the Power button.  

2.  The display will cycle between cooking temperature and time.  

3.  If no operation occurs within 5 minutes, the appliance returns to 

sleep mode.  

Selecting a Cooking Function  

1.  Press the Menu  Selection  button.  

2.  Select the desired food preset.  

3.  The selected preset light flashes.  
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4.  The display shows the preset temperature and cooking time.  

Adjusting Time and Temperature  

• Press the Time/Temperature  button to adjust settings manually.  

o Time range:  1–60 minutes  
o Temperature range:  80–200°C  

Starting Cooking  

1.  Press the Start/Pause  button to begin cooking.  

2.  You may pause cooking at any time by pressing the same button.  

Pausing Operation  

• Pressing Pause  stops cooking and returns the appliance to 

standby mode.  

• If the internal temperature exceeds 100°C, the fan continues 

running for 15 seconds before shutting down.  

Fast Heat Function  

1.  In standby mode, press the Fast Heat button.  

2.  The appliance automatically starts:  

o Temperature:180 0C  

o Time:15 minutes  

Cooking Tips  

• Do not touch the frying grill  during or immediately after use.  

• Smaller quantities cook faster than larger quantities.  

• For crispier fries, lightly coat potatoes with oil before cooking.  

• For best results, cook fresh potatoes shortly after adding oil.  
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Product Overview  

This air fryer is designed with 10 preset cooking programs. Each 

program has a default time and temperature, which can be adjusted 
according to user preference.  

Safety & Operation Features  

• During cooking, when the timer reaches 50% of the set time :  

o The appliance will beep 2 times   

o This indicates it is time to turn or shake the food   

• When cooking is completed:  

o The appliance will beep 5 times   

o A 15 -second cooling countdown  will appear on the 

display  

o The fan will operate for cooling  

o After cooling, the unit will enter standby mode  

Preset Cooking Programs  

Control Settings  
Adjustable Parameters (All Programs)  

Time range:  1–60 minutes  
Temperature range:  80–200°C  

 

Food  
Amount 

(g)  
Default Time 

(mins)  
Default 

Temperature  

Fries  100 -300  20  200°C  

Pizza  10 0–400  7 200°C  

Cake  100 -400  25  160°C  

Steak  100 –500  10  200 °C  
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Food  
Amount 

(g)  
Default Time 

(mins)  
Default 

Temperature  

Chicken (wings)  100 –500  20  200°C  

Grilled Fish  100 –500  25  180°C  

Roast  
Chicken (whole)   

1000–1500  50  200 °C  

Bread  100 –400  10  180 °C  

Vegetables  100 –400  15 160°C  

Shrimp  100 –400  15  180°C  

Note  

• Default settings can be modified within the allowed time and 
temperature ranges.  

• Always ensure food is properly placed in the basket before 

starting cooking.  

• Use the mid -cycle alert to ensure even cooking results.  

 
 

Care and Cleaning  
 

Before Cleaning  

• Unplug the appliance.  

• Allow it to cool for approximately 30 minutes.  

Cleaning Steps  

1.  Wipe exterior and interior surfaces with a damp cloth.  

2.  Dry with a soft clean cloth.  

3.  Wash frying grill and oil drip tray in hot soapy water using a non -

abrasive sponge.  

4.  Clean the heating element with a soft cleaning brush.  
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Important Cleaning Warnings  

• Never immerse the appliance housing in water.  

• Do not allow liquid to enter electrical components.  

• Never use abrasive cleaners or metal scouring pads.  

Important Cautions  

• Keep ingredients away from the heating element.  

• Never block the air vents.  

• Excess oil may create a fire hazard.  

• Be careful of hot steam when opening the appliance.  

• Stop using the appliance immediately if dark smoke appears.  
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Troubleshooting  

 

Problem  Possible Cause  Solution  

Appliance does not 
work  

Not plugged in  
Plug into a grounded wall 
socket  

Food not cooked 
properly  

Basket overloaded  Cook smaller batches  

Food undercooked  

Temperature too 
low  

Increase temperature  

Cooking time too 
short  

Increase cooking time  

Snacks not crispy  Wrong snack type  
Use oven -ready snacks or 
lightly oil food  

Fries cook unevenly  
Incorrect potato 

type  
Use firm fresh potatoes  

Fries not crispy  

Excess moisture  Dry potatoes thoroughly  

Potato sticks too 
thick  

Cut thinner sticks  

Too little oil  Add a small amount of oil  
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Distributed by:  

SEGA APPLIANCES (M) SDN. BHD.  
76, Jalan Tasik Prima 2/2, Taman Tasik Prima,  

47150 Puchong, Selangor,  Malaysia  
Tel:+6014 -2895236  

 

 




