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INSTRUCTION MANUAL

36L Digital Air Fryer Oven
Brand:Myssdaw

Model:GD36BRAL-K

Spec.: 220-240V, 50-60Hz,1800Watts

Manufacturer：Hangzhou Mida Dianqi Keji Youxian Gongsi
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After-sales service email address: hzmida2025@outlook. com
Read this booklet and follow all the instructions carefully
IMPORTANT SAFEGUARDS

When using your Digital Oven, basic safety precautions should always be observed, including the following:

READ ALL INSTRUCTIONS, PRODUCT LABELS AND WARNINGS BEFORE USING OVEN.
Do not touch hot surfaces. Always use oven mitts when handling hot materials and allow hot parts to cool before cleaning. Always use the oven handles when moving the unit.

When the unit is not in use and before cleaning, press the “Start/Stop” button and remove the oven from the power outlet.Allow the unit to cool thoroughly before putting in or taking off parts.

 To protect against risk of electrical shock, do not immerse the cord, plug, or appliance in water or any other liquids.

Close supervision is always necessary when this or any appliance is used near children. This appliance is not for use by children.

Do not operate this or any appliance with a frayed or damaged cord or plug or after the appliance malfunctions or is dropped or has been damaged in any manner. Return the oven to the nearest authorized service facility for examination, repair or adjustment.
Do not use attachments not recommended by the manufacturer; they may cause fire, electric shock or personal injury.

Do not use outdoors.

Do not use this appliance for other than its intended use.

Do not let the cord dangle over the edge of a tabletop or countertop or touch hot surfaces.

Do not place the appliance near a hot gas or electric burner or in a heated oven.

Extreme caution should be used when using containers constructed of material other than metal or glass.

A fire may occur if the oven is covered or touching flammable materials, including curtains, draperies, walls, etc., when in operation. Do not store any items on top of the appliance when in operation.

Do not store any materials other than manufacturer’s recommended accessories in the oven when not in use.

Do not place any of the following materials in the oven:cardboard, plastic, paper, or anything materials that may catch fire or melt.
Do not cover the oven tray or rack with metal foil. This will cause overheating of the appliance.

Oversized foods or metal utensils must not be inserted in the appliance as they may create a fire or risk of electrical shock.

Do not clean with metal scouring pads. Pieces can break off the pad and touch electrical parts involving a risk of electrical shock.

Use extreme caution when removing the tray ,racks or disposing of hot grease or other hot liquids.

Always wear protective, insulated oven gloves or use a special handle when inserting or removing items from the hot oven.

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

Keep the appliance and its cord out of reach of children less than 8 years.

The 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 involve.

The temperature of accessible surfaces may be high when the appliance is operating.  

The appliance shall be placed against a wall.
If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified persons in order to avoid a hazard.
The appliances are not intended to be operated by means of an external timer or separate remote-control system.

 Regarding the instructions for cleaning surfaces in contact with food thanks to refer to the below paragraph "cleaning" in manual.

The bread may burn, therefore do not use the appliance near or below combustible material, such as curtains.

This appliance is intended to be used in household and similar applications such as:
– staff kitchen in shops, offices and other working environments;
– farm houses;
– by clients in hotels, motels and other residential type environments;
– bed and breakfast type environments.

Press the Start/Stop button to begin or stop cooking function

The correct installation direction of t he H-shaped grill rack is specified as follows.
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Raised edge UPStable rack fit
As shown inthe figure below
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SAVE THESE INSTRUCTIONS

FOR HOUSEHOLD

USE ONLY

Getting to know your new oven

MAIN COMPONENT：


           
Technical Specifications

Voltage: 220-240V~50-60Hz
Power: 1800W

Capacity: 36 Liters
Install and use your equipment
Place the oven on a stable work surface. Allow air to flow freely around your appliance. There should be at least 10cm of space on both sides of the oven, including the back, and at least 30cm of space on the top. Unplug the power cord and plug it into a wall outlet. Before using the oven for the first time, we recommend that you empty the oven and run it at 230°C for about 15 minutes to remove the "new smell". Small amounts of smoke may appear. This is completely normal and will soon go away.

Button indicator:
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"ON/OFF" key: control the oven power on and off.
[image: image3.png]


"MENU" key: select the cooking programs in a cycle of preheat - airfry - fries - bake - toast - broil - roast - pizza - bagel - cookies - slow cook - steak - dehydrate - ferment - defrost - reheat. When the cooking program is selected, the default time and temperature will be displayed at the LED screen, press the START key to start working, or you can adjust the time and temperature.
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“START/PAUSE" key: press "START/PAUSE" key to start working. Press "START/PAUSE" key during working for resetting the time and temperature. 
[image: image5.png]


“CONV" key: press “CONV” key to select low-speed fan working. Press the“CONV" key during working to cancel the function and the icon will disappear.
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 "LAMP" key: press it to turn on the interior lamp, convenient for observing the cooking procedure. Press it during working will turn off the interior lamp.The oven lamp will illuminate automatically during the final minute of the operating cycle.
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“AIR" key: press this key to select high-speed fan working. Press the“AIR" key during working to cancel the function and the icon will disappear.
TMEPERATURE knob: Press the "temperature" knob, the default temperature will glow, and then rotate the knob to adjust the temperature for cooking.

TIMER knob: press the "timer" knob, the default time will glow, and then rotate the knob to adjust the time for cooking.

Before using your oven

▲Before using your electric oven with for the first time, be sure to:
Read all of the instruction included in this manual.

Make sure that the oven is unplugged.

Wash all the accessories in hot, soapy water or in the dishwasher.

Thoroughly dry all accessories and re-assemble in oven, plug oven into outlet and you are ready to use your new toaster oven.

After re–assembling your oven, we recommend that you run it at the highest temperature (230℃)on the toast function for approximately 15 minutes to eliminate any packing residue that may remain after shipping. This will also remove all traces of odor initially present. 
	CAUTION: TO AVOID RISK OF INJURY OR BURNS,DO NOT TOUCH HOT SURFACES WHEN OVEN IS IN USE.ALWAYS TAKE EXTREME CARE WHEN REMOVING BAKE TRAY,WIRE RACK OR ANY HOT CONTAINER FROM A HOT OVEN,ALWAYS USE TRAY HANDLE OR OVEN MITT.


	Please Note: Initial start-up operation may result in minimal smell and smoke (about 15 minutes). This is normal and harmless. It is due to burning of the protective substance applied to the heating elements in the factory.


Using the air fryer function 

STEP 1. Open the door, place food into the oven and close the door

STEP 2. Press the “MENU” button to select the "AIRFRY" function

STEP 3. To adjust the cooking time turn the TIMER knob to increase or decrease the time.

STEP 4. To adjust the cooking temperature,turn the temperature knob to increase or decrease the temperature.

STEP 5. Press the "START/PAUSE" button to begin the cooking process. The LED screen will indicate the air fryer function, the timer and temperature.When cooking is complete, the oven will beep for 5 times;
NOTE: The temperature or time is not adjustable during the Air Fryer function.

Function for Preheat, Fries, Bake, Toast, Broil, Roast, Pizza, Bagel, Cookies, Slow Cook, Steak, Dehydrate, Ferment, Defrost, Reheat

Step 1. Open the oven door, put the food in the oven, and close the oven door. 

Step 2. Press the Menu key to select the desired function. 

Step 3. Adjust cooking temperature: Press the TEMPERATURE knob and rotate the knob to increase or decrease the temperature. 

Step 4. Adjust cooking time: Press the TIMER knob and rotate the knob to increase or decrease cooking time. 

Step 5. Press the "START/PAUSE key to begin the cooking process. The LED screen will display the selected function, time and temperature. When the cooking is done, oven will beep for 5 times;
Pre -programmed functions
	Menu
	Setting

 time
(min)
	Time Range
	Setting Temperature
	Temperature Range
	Working power (W)
	Upper Outer heating(W)
	Lower 

heating(W)
	Upper 

Middle 

heating (W)
	High-Convection
	Low-Convection
	Rotisserie

	PREHEAT[image: image8.png]PREHEAT




	0:05
	0:05-

1:00
	392℉ 
200°C
	104~410℉

40~210℃
	1800
	750
	750
	300
	/
	ON
	/

	AIRFRY[image: image9.png]*

AIRFRY




	0:25
	0:05-

1:00
	410℉ 
210°C
	104~446℉
40~230℃
	1800
	750
	750
	300
	ON
	/
	/

	FRIES
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	0:18
	0:05-

1:00
	410℉ 
210°C
	104~410℉

40~210℃
	1800
	750
	750
	300
	ON
	/
	/

	BAKE[image: image11.png])

BAKE




	0:23
	0:05-

1:00
	410℉ 
210°C
	104~410℉

40~210℃
	1800
	750
	750
	300
	ON
	/
	/

	TOAST
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	0:06
	0:06-

1:00
	446℉ 
230°C
	104~446℉

40~230℃
	1800
	750
	750
	300 
	/
	ON
	/

	BROIL
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	0:20
	0:05-

1:00
	410℉ 
210°C
	104~410℉

40~210℃
	1050
	750
	/
	300
	ON
	/
	/

	ROAST
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	0:40
	0:05-

1:00
	410℉ 
210°C
	104~410℉

40~210℃
	1050
	750
	/
	300
	ON
	/
	ON

	PIZZA
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	0:10
	0:05-

1:00
	410℉ 
210°C
	104~410℉

40~210℃
	1800
	750
	750
	300 
	ON
	/
	/

	BAGEL
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	0:08
	0:05-

1:00
	410℉ 
210°C
	104~410℉

40~210℃
	1800
	750
	750
	300 
	ON
	/
	/

	COOKIES
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	0:11
	0:05-

1:00
	356℉ 
180°C
	104~410℉

40~210℃
	1800
	750
	750
	300 
	ON
	/
	/

	SLOW COOK
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	0:40
	0:05-

2:00
	302℉ 
150°C
	104~410℉

40~210℃
	1800
	750
	750
	300 
	/
	ON
	/

	STEAK
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	0:15
	0:05-

1:00
	356℉ 
180°C
	104~410℉

40~210℃
	1800
	750
	750
	300 
	ON
	/
	/

	DEHYDRATE
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	4:00
	0:30-

12:00
	176℉ 
80°C
	140~185℉

60~85℃
	750
	/
	750
	/ 
	/ 
	ON
	/

	FERMENT
[image: image21.png]o

FERMENT




	1:00
	0:30-

12:00
	100.4℉ 
38°C
	100.4~176℉

38~80℃
	750
	/
	750
	/ 
	/ 
	ON
	/

	DEFROST
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	0:30
	0:05-

1:00
	140℉ 
60°C
	104~212℉

40~100℃
	750
	/
	750
	/ 
	/ 
	ON
	/

	REHEAT
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	0:23
	0:05-

1:00
	302℉ 
150°C
	104~410℉

40~210℃
	1800
	750
	750
	300 
	/
	ON
	/


Cleaning and maintenance


clean the appliance every time after use.
1. Remove the plug from the wall socket and allow the appliance to cool down completely.
2. Use warm water with a small amount of washing-up liquid to clean the baking tray, the grille and the removal tool. Rinse the items with plenty of water and dry them thoroughly
3. Use a damp cloth to clean the interior and exterior of the oven and the door. Dry them thoroughly.
4. Place all the items back in the oven and store the oven
make sure the plug has been removed from the plug socket before cleaning the appliance.

Never use corrosive or scouring cleaning agents or sharp objects (such as knives or hard brushes) to clean the appliance.
never immerse the appliance. the power cord or the plug in water or any other liquid.
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	ENVIRONMENT PROTECTION

Dispose the appliance according to the local garbage regulations

Never throw it away to the rubbish. so you will help to the improvement of the environment




THE WARRANTY CARD
Warranty regulations
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42.5cm





Product Size : 42.5*37*48CM





37cm





48cm





J: Lower door frame


K: Bake tray                


L: Wire rack


M: Bake tray handle


N: Rotisserie sets


O: Rotisserie handle


P: Air fry basket


Q: Crumb tray


R: Timer knob


S: Temperature knob


 











A: Control panel display


B: Control panel 


C: Housing


D: Handle base  


E: Inner Glass


F: Oven foot


G: Outer Glass                               


H: Handle


I: Upper door frame                                    


                                    


                   











Thank you for choosing MYSSDAW.


Thank you for choosing our brand. We are committed to delivering high-quality products that meet and exceed customer expectations.


MYSSDAW provides a standard one-year limited warranty for its air fryers. This warranty covers any defects in materials and workmanship arising from normal use of the product, provided that the appliance is used for its intended purposes and maintained in accordance with official instructions, including usage within designated environments and standard operating conditions.


Warranty Coverage


MYSSDAW offers a one-year limited warranty for this product commencing from the date of initial purchase. This warranty covers all issues arising from manufacturing defects, including flaws in materials and


workmanship, that occur during normal operation of the air fryer. Should your product malfunction within the warranty period due to manufacturing defects, MYSSDAW reserves the right to opt for repair or replacement of the defective original unit and/or non-wearable components.


What  Is Not Covered by This Warranty?


This warranty does not cover damage caused by improper use, misuse or negligence, including but not limited to the following circumstances:


l  Failure to use the product in accordance with the user manual and operating instructions.


l  Damage or defects incurred during commercial use, rental use or other unintended applications.


l  Any modifications made to alter the original state of the product.


l  Loss or damage resulting from accidents, fire, flood, other natural disasters and force majeure events.   l  Normal wear and tear of consumable parts such as racks, baking trays, frying baskets, chicken roasters,


rotating baskets and other accessories. Such parts require regular maintenance or replacement to ensure normal operation and are excluded from this warranty coverage.


l  Defects caused by unauthorised maintenance personnel of MYSSDAW, including damages arising from


transportation, alteration or repair of MYSSDAW products or any of their components performed by non- authorised personnel.


l  Damage resulting from misuse, maltreatment, negligence, lack of necessary maintenance or improper handling during transit.





l   Consequential damages and incidental damages


l  Damages or defects exceeding the original cost of the product


l   Any tampered or unidentifiable purchase receipts and relevant documents, as well as altered, erased or


unrecognizable product model numbers, serial numbers, production date codes and other markings on the product.


The warranty shall become invalid if the product is tampered with, modified or repaired by personnel not authorized by  MYSSDAW.


How to Apply for Warranty Service


If your MYSSDAW air fryer malfunctions within the warranty period, please follow the steps below:a. Contact


MYSSDAW Customer Service to report the issue and follow instructions to obtain return authorization and return arrangements.b. Safely pack the product in its original packaging or suitable alternative packaging as


instructed.c. Ship the product to the address provided by MYSSDAW Customer Service as required.


Once we receive your product, our technical team will assess the fault and confirm the optimal solution. If any   defects in materials or workmanship are identified within the warranty term, MYSSDAW shall decide to repair or replace the product or its relevant components. In case the product is out of stock, MYSSDAW reserves the right to replace it with a similar or equivalent product.


Warranty Remedy


MYSSDAW’s liability shall be limited to the cost of repairing or replacing the product as determined by us. MYSSDAW shall not be liable for any incidental or indirect damages, including without limitation loss of use, loss of profits or personal injury.


Warranty  Limitation


This warranty applies exclusively to the original purchaser of the product and is non-transferable. Any resale or transfer of the product shall render this warranty void. This warranty does not cover any fittings or accessories not included in the original product package.


Beware of Unauthorized Dealers or Seller


This limited warranty does not apply to products purchased from unauthorized distributors or sellers. MYSSDAW limited warranty is only valid for goods purchased from authorized dealers who comply with MYSSDAW quality  control standards.


Please note that products purchased from unofficial websites or unauthorized sellers may be counterfeit,


second- hand, defective, or not designed for use in your country or region. To safeguard your rights and interests, please purchase products only from MYSSDAW or its authorized distributors.


Should you have any doubts about a seller or suspect you have bought goods from an unauthorized channel, please contact our customer support for verification.


Governing Law


This warranty policy shall be governed by and construed in accordance with the laws of the region where the product is purchased.


Contact Us


Should you have any questions or concerns regarding the MYSSDAW air fryer, please feel free to contact our customer service team. We are ready to address all your inquiries and doubts about the product.





Thank you for choosing myssdaw.


If you need help with product setup, operation, cleaning, maintenance or


troubleshooting, please contact us through Amazon Buyer-Seller Messages.


To help us assist you faster, please include:


.     Your Amazon order number


.     A short description of the issue


.     Photos or a short video,  if the product is not working as expected


Our support team will  review the information and provide further guidance.


Replacement parts or additional accessories may be subject to availability and additional cost.


Please note: This support does not cover damage caused by misuse, accidental


damage, unauthorised repair, modification, improper,cleaning, or failure to follow the user instructions.








Register for Warranty





Name :





Product Mode  :





Product ID :





Purchase date :





Your Phone Number :





Your Email Address :





Location :








Within the warranty period, you must present this warranty certificate when applying for repair services, and the purchase invoice shall serve as valid proof of the purchase date.
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