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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 outdoors or on wet surfaces.  

6.  Always handle the plug and appliance with dry hands.  

7.  Do not immerse the main body, power cord, or plug in water or 

any other liquid to avoid the risk of electric shock or short circuit.  

8.  Ensure all food ingredients remain inside the glass jug to prevent 

contact with internal heating elements, which may cause 
malfunction or fire hazard.  

9.  Do not operate the appliance if any parts are damaged, missing, 

or defective.  

10.  Do not use the appliance if it has been dropped or shows signs of 

damage.  

11.  Do not leave the appliance unattended while it is connected to 

the mains power supply.  

12.  Always unplug the appliance before cleaning or maintenance. 

Allow at least 30 minutes for cooling after use.  

13.  Ensure that the voltage rating corresponds to the rating label of 

the appliance.  



2 

 

14.  Use only accessories supplied or recommended by the 

manufacturer.  

15.  If the power cord is damaged, it must be replaced by a qualified 

service agent to avoid hazards.  

16.  Keep the power cord and appliance away from heat sources and 

sharp edges.  

17.  Always place the appliance on a stable, flat, and heat -resistant 

surface.  

18.  Maintain a minimum clearance of 20 cm around the appliance 

during operation.  

19.  Do not block the air inlet or outlet during use.  

20.  Hot steam is released during operation. Keep hands and face 

away from the steam outlet.  

21.  Exercise caution when removing the glass jug after cooking, as hot 

air and steam may escape.  

22.  The appliance surfaces may become hot during operation. Avoid 

direct contact.  

23.  Do not move the appliance while it is in operation.  

24.  Avoid touching hot surfaces to prevent burns or injury.  

25.  Do not cover the appliance during operation.  

26.  Switch off the appliance and unplug it from the mains before 

disconnecting. Do not pull the power cord.  

27.  Store the appliance in a dry place away from direct sunlight and 

high humidity.  

28.  Always unplug the appliance after use and before cleaning or 

maintenance.  

29.  Ensure the appliance has completely cooled before cleaning or 

storage.  

30.  Keep the appliance away from flammable materials during 

operation.  
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Specification  

 

MODEL:  DMA -35  

POWER:  220 -240V~  

RATED VOLTAGE:  1200 -1400W  

FREQUENCY:  50 / 60Hz  

CAPACITY:  3L  

TEMPERATURE RANGE:  AIR FRYER:40 -230 0C / GRILL:80 —250 0C  

 
 

Parts Identification  
 
 

 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 

 

1.  Knob  8. Grill Plate  

2.  Heating Head  9. Low Rack  

3.  Detachable Glass Jug  10 . Temperature  Button  

4.  Jug Handle  11 . Digital Display  

5.  Digital control Dial  12.  Menu Mode  

6.  Air Outlet (Behind head)  13.  Timer Button  

7.  Release Button  14.  Start/ Pause Button  
           

10  
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Before First Use  
    

1.  Remove all packaging materials from the appliance.  

2.  Wash the glass jug, low rack, and grill plate with warm water, mild 

detergent, and a soft cloth or non -abrasive sponge. Rinse 
thoroughly.  

3.  Do not use abrasive cleaners, steel wool, or scouring pads, as they 

may damage the appliance surfaces.  

4.  Dry all parts thoroughly before use.  

5.   Wipe the interior and exterior of the appliance with a soft damp 

cloth, then dry completely.  

 

Operating Instructions  
 

I. AIR FRYER FUNCTION  

1.  Connect the appliance to a suitable mains power outlet.  

2.  Carefully pull the glass jug out of the appliance using the handle.  

3.  Place the low rack into the jug and arrange the food evenly on the 

rack.  

4.  Reinsert the glass jug into the appliance. Ensure that the upper 

locking point of the jug handle is properly aligned with the center 
opening of the head rim. A beep will sound and the display will 

show “ ---”, indicating that the appliance has entered Standby 
Mode.  

5.  Press the Start/Pause  Button to enter the menu  mode. The display 

will show “P01”.  The appliance is equipped with 16 preset cooking 

programs.  
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6.  Rotate the control dial to select the desired preset program (P01 –

P16).  

7.  Press the Temperature Button and set the desired temperature 

(40°C –230°C). Turn the control dial clockwise to increase or 

counterclockwise to decrease the temperature in 5°C increments.  

8.  Press the Time r Button and set the desired cooking time (1 –60 

minutes). Turn the control dial clockwise to increase or 
counterclockwise to decrease the time in 1 -minute increments.  

9.  Press the Start/Pause Button to start cooking. The timer will begin 

counting down.  

Menu Mode  

Display  Menu  Default Temperature  Default Time  

P01  Air Fryer  220°C  20 min  

P02  Chicken Wings  230°C  12 min  

P03  Chips  210°C  10 min  

P04  Steak  230°C  8 min  

P05  Fish  180°C  15 min  

P06  Vegetables  180°C  12 min  

P07  Skewers  200°C  10 min  

P08  Chicken  220°C  25 min  

P09  Shrimp  18 0°C  15 min  

P10  Bread  200°C  4 min  

P11  Cake  160°C  25  min  

P12  Pizza  180°C  10 min  

P13  Biscuits  180°C  12 min  

P14  Dried Fruits  60°C  8 h  

P15  Keep Warm  80°C  12  min  

P16  Defrost  80°C  10 min  
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    During Cooking  

• Press the Start/Pause Button once to pause cooking.  

• Press the Start/Pause Button again to resume cooking.  

• Temperature and cooking time may be adjusted during 

operation.  

• To cancel cooking and return to Standby Mode, press and hold 

the Start/Pause Button.  

    Completion of Cooking  

1.  When the cooking cycle is complete, an audible signal will sound 

and the display will show “End”.  

2.  Carefully remove the glass jug and place it on a stable, heat -

resistant surface.  

3.  Check whether the food has reached the desired level of 

cooking.  

4.  If additional cooking is required, reinsert the jug and set the 

desired cooking time.  

Note:  For optimum cooking performance, preheat the appliance 

for at least 3 minutes before placing food inside.  

II. GRILL FUNCTION  

1.  Press and hold the Release Button, then rotate the heating head 

up ward s into the grill position.  

2.  Install the grill plate by ensuring that both support feet of the grill 

plate are securely inserted into the corresponding holes on the 
top rim.  
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     Temperature and Time Adjustment  

 In Grill Function , the temperature can be adjusted from 80°C to 

250°C . 

• Turn the control dial clockwise to increase the temperature.  

• Turn the control dial counterclockwise to decrease the 

temperature.  

• Temperature is adjusted in 5°C increments . 

The cooking time can be adjusted from 1 to 60 minutes . 

• Turn the control dial clockwise to increase the time.  

• Turn the control dial counterclockwise to decrease the time.  

• Time is adjusted in 1-minute increments . 

Safety Protection Function  

For safety purposes, the appliance is equipped with a microswitch 

safety interlock.  

• During Air Fryer operation, removing the glass jug will 

automatically stop the heating and cooking process.  

• During Grill operation, removing the grill plate assembly will 

automatically stop the heating and cooking process.  

• Once the glass jug or grill assembly is correctly reinstalled, the 

appliance will automatically resume operation according to 
the previously selected settings.  

Note:  

1.  The preset menu mode  is not available in Grill Function . 

2.  The adjustable temperature range for Grill function  is 80°C to 

250°C.  
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RECOMMENDED COOKING SETTINGS  

The table below provides recommended settings for various food types.  

Note:  The cooking times provided are for reference only. Actual 

cooking time may vary depending on the quantity, size, shape, and 
thickness of the food.  

Food Type  Temperature  Time  

Thin Frozen Chips  220°C  12 –16 min  

Thick Frozen Chips  220°C  12 –20 min  

Homemade Chips  220°C  15 –20 min  

Potato Wedges  180°C  18 –30 min  

Potato Cubes  180°C  12 –18 min  

Cheese Sticks  150°C  8–10 min  

Chicken Nuggets  180°C  6–10 min  

Fish Sticks  180°C  6–10 min  

Pork Chop  180°C  10 –14 min  

Hamburger  180°C  7–14 min  

Chicken Drumsticks  220°C  15 –20 min  

Chicken Breast  220°C  10 –15 min  
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Care and Cleaning  
 

1.  Switch off the appliance and disconnect it from the power supply.  

2.  Remove the plug from the wall outlet and allow the appliance to 

cool completely.  

Tip:  Removing the glass jug will help the appliance cool down 

more quickly.  

3.  Wipe the exterior surfaces with a soft damp cloth. Do not use 

abrasive cleaners, solvents, or scouring materials, as they may 
damage the appliance.  

4.  Wash the glass jug with warm soapy water and a soft non -abrasive 

sponge. Rinse and dry thoroughly.  

5.  Clean the interior surfaces with a damp cloth or sponge. Do not 

use abrasive cleaners or harsh cleaning agents, as they may 
damage the appliance.  

6.  Ensure all parts are clean and completely dry before reassembling 

and storing the appliance.  
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Troubleshooting  
 

Problem  Possible Cause  Solution  

The appliance 
does not operate.  

The appliance is not 
connected to the 
power supply.  

Ensure the plug is properly inserted 
into a suitable power outlet.  

The cooking time has 
not been set.  

Set the required cooking time and 
start the appliance.  

Food is not 
cooked properly.  

Too much food has 
been placed in the 
glass jug.  

Reduce the quantity of food and 
cook in smaller batches for more 
even results.  

The selected cooking 
temperature is too low.  

Increase the cooking temperature.  

The cooking time is too 
short.  

Increase the cooking time.  

White smoke is 
emitted from the 
appliance.  

Food with a high fat 
content is being 
cooked.  

This is normal. Excess grease may 
produce white smoke during 
cooking. Clean the glass jug after 
use.  

Fresh chips are 
not crispy.  

The potato pieces were 
not dried sufficiently 
before cooking.  

Dry the potato pieces thoroughly 
and lightly coat them with oil 
before cooking to achieve a 
crispier result.  

Note:  If the problem persists after performing the above checks, 

discontinue use and contact an authorized service center for 

assistance.  
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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:  +60 -14 -2895236  
 

 


