
 

 

 
 
 
 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 
KOGAN SMARTERHOME™ 
6.5L STAINLESS STEEL DIGITAL 
AIR FRYER OVEN 
KASM65DGFYA  



  



 

 

 

 
 
When using electrical appliances, basic safety precautions should always be followed 
including the following: 

• Read all instructions before using the appliance and retain this guide for reference. 

• Be sure to use on a heat resistant and even surface, such as a heatproof mat. Do not 
place directly on a benchtop. Keep the appliance at least 20cm away from the wall, 
furniture or other flammables. 

• Do not touch hot surfaces. Use handles or knobs. 

• To protect against electrical shock did not immerse cord, plugs or main appliance body 
in water or other liquid. 

• Close supervision is necessary when any appliance is used by or near children. 

• Unplug from the power outlet when not in use and before cleaning. Allow cooling 
before putting on or taking off parts. 

• Do not operate any appliance with a damaged cord or plug, or after the appliance 
malfunctions or has been damaged in any manner. Contact Kogan.com for further 
assistance. 

• The use of accessory attachments not recommended by Kogan.com may cause 
injuries. 

• Do not use outdoors.  

• Do not let cord hang over the edge of table or counter or touch hot surfaces. 

• Do not place on or near a hot gas or electric burner or in a heated oven. 

• Extreme caution must be used when moving an appliance containing hot oil or other 
hot liquids. 

• Always attach plug to appliance first, then plug the cord into the wall outlet. To 
disconnect, turn any control to “off”, then remove the plug from the wall outlet. 

• Do not use the appliance for any purpose other than the intended use. 

• Do not immerse or rinse the housing in water to prevent damage to the electronic and 
heating components. 

• Avoid allowing any liquid to enter the appliance to prevent electric shock or short-circuit. 

• Keep all ingredients inside the basket to prevent any contact from heating elements. 

Please handle this product with care and inspect it regularly to ensure it is in good 
working order. 
 
If the product, power supply cord or plug shows any signs of damage: stop use, 
unplug and contact Kogan.com support. 

 

          SAFETY & WARNINGS 



• Do not cover the air inlet or the air outlet when the appliance is working. 

• Filling the pan with oil may cause a fire hazard. 

• Do not touch the inside of the appliance while it is operating. 

• Check if the voltage indicated on the appliance matches the local mains voltage. 

• Do not use the appliance if there is any damage to plug, main cord or other parts. 

• Keep the appliance and its mains cord out of reach of children. 

• Keep the mains cord away from hot surfaces. 

• Always make sure that the plug is inserted into the wall socket securely. 

• Do not connect the appliance to an external timer switch. 

• Do not place the appliance on or near combustible materials such as a tablecloth or 
curtain. 

• Do not place the appliance against a wall or other appliance. Leave at least 10cm free 
space on the back, sides, and above the appliance. 

• Do not place anything on top of the appliance. 

• Do not use the appliance for any other purpose than described in this manual. 

• Do not let the appliance operate unattended. 

• During hot air frying, hot steam is released through the air outlet openings. Keep your 
hands and face at a safe distance from the steam and the air outlet openings. Be 
careful of hot steam and air when you remove the pan from the appliance. 

• Any accessible surfaces may become hot during use.  

• Immediately unplug the appliance if you see dark smoke coming out of the appliance. 
Wait for the smoke emission to stop before you remove the pan from the appliance. 

• Ensure the appliance is placed on a horizontal, even, and stable surface. 

• This appliance is designed for household use only. It may not suitable to be safely used 
in environments such as staff kitchens, farms, motels, and other non-residential 
environments. 

• Always unplug the appliance when it is not in use. 

• The appliance needs approximately 30 minutes to cool down after use for safe 
handling and cleaning. 

  



 

 

 

 

 

 
 

 

1 Pan 8 Timer control (0-30min.) 

2 Basket 9 Temperature control (80-200°C) 

3 Basket release button 10 Air inlet 

4 Basket handle 11 Air outlet openings 

5 Power button 12 Power cord 

6 Touch screen panel 13 Cord storage 

7 Menu   
  

           OVERVIEW 



 

 

 

 

Automatic switch-off 
The appliance has a built-in timer; it will automatically shut down the appliance when 
counting down to zero. You can manually switch off the appliance by pressing and holding 
the off button for 3 seconds; this will automatically shut down the appliance in 20 seconds. 

 

Before first use 
1. Remove all packaging materials and stickers or labels. 

2. Clean the basket and pan with hot water, whit some washing liquid and a non-
abrasive sponge. These parts are safe to be cleaned in the dishwasher. 

3. Wipe inside and outside of the appliance with a cloth. There is no need to fill the 
pan with oil and frying fat as the appliance operates using hot air. 

 

Wi-Fi pairing mode 
1. Unpack the device and remove allstickers and packaging materials. 

2. Put the plug into the wall socket. 

3. Install the “Kogan SmarterHome” app on your smartphone (see next page). 

4. Press on the power button to turn on the air fryer. 

5. Press and hold the "French Fries" menu icon for 5 seconds, and the Time icon will 
appear on the display. This icon will change from flashing to solidly lit when 
successfully connected. 

6. Follow the instruction in the app to connect the air fryer. 

  

               INSTRUCTION 



 

 

 

Install App 
Download the “Kogan SmarterHome” app from the Play Store (Android) or App Store (iOS). 

Register 
If you do not have a Kogan SmarterHome™ account, register or sign in with a verification 
code sent by SMS. 

To register: 
1. Tap to enter registration page. 

2. The system automatically recognises your country/area. You can also select your 
country code manually. Enter your email address and tap ‘Next.’ 

3. Alternatively, you can select ‘Register by mobile number’ and enter the verification 
code sent to you by SMS. 

4. Create a profile on the next page to define your location and room. 

 

               
  

          CONNECT TO SMARTERHOME™ APP 
 



Set device in pairing mode 
When the device is first turned on, it may automatically enter pairing mode (the Time icon 
may be flashing rapidly).  

If not automatically in pairing mode when powered on, you can manually set the device in 
pairing mode by pressing and holding the “French Fries” button until the Time icon appears 
and flashes rapidly. 

Add device through network 

5. Once registered, tap “+” in the upper right corner of the app’s home page to add a 
new device through the network. 

6. Select the product type from the list of options in the app (Kitchen Appliances > Air 
Fryer). 

7. Ensure that the device is in pairing mode, with the the Time icon rapidly flashing, 
and tap “Confirm light is rapidly flashing”. 
 

       
  



 

8. Upon successfully confirming pairing mode, enter your Wi-Fi details. It is important 
that your SmarterHome™ device and the app are connected to the same Wi-Fi 
network during setup. 

9. The device will commence the pairing process and connect to the app. Ensure 
your Wi-Fi router, mobile phone, and the SmarterHome™ device are kept close 
until connection is complete. 

10. After successfully being added, you will have the option to rename the device and 
assign it to a location. It will now be listed on the app’s home page. Tap the device 
listing to enter its control page. 

 

       
 

 
 

  

Notes: 
• The device and the app have to use the same Wi-Fi network. 
• The device is only compatible with 2.4Ghz networks. 



 
 

 

 

Adding “SmarterHome” to the Google Home app 
1. From the home page of the Google Home app, select the “+” icon to access the 

‘Add and manage’ page. 

2. Select ‘Set up device’, then under the Works with Google banner, select ‘Have 
something already set up?’ 

3. Select the search bar and type ‘Smarter Home’ to locate the Kogan 
SmarterHome™ service. 

 

        
  

          GOOGLE HOME CONTROL 
 

Note: 
You will need to have set up a Google Home account prior to linking your 
Kogan SmarterHome™ device. 



4. Tap ‘Authorise’ to grant Google permission to access the SmarterHome™ app and 
your devices. 

5. From here, you will be prompted to sign into your SmarterHome™ account using 
either your email or mobile phone number, depending on which method you used 
to register your account. 
 

      
  



6. Once connected, the app will display any compatible devices linked to your 
SmarterHome™ account. From here you can assign them to rooms and set up any 
routines. 

7. Tap on any of the devices to view a list of available commands. 

 

       
 

  

Note: 
Please note that Google Home can only control the base/core functions of any 
compatible SmarterHome™ devices. To make full use of this product’s smart 
functionality, please use the Kogan SmarterHome™ app. 

 



 

 

 

 

Adding “SmarterHome” to the Alexa app 

1. From the home page of the Alexa app, select the “ ” icon in the top-right and 
select Skills & Games from the sidebar. 

2. Select the search bar and type ‘Smarter Home’ to locate the Kogan 
SmarterHome™ skill. 

 

       
 

 

  

              AMAZON ALEXA CONTROL 

Note: 
You will need to have set up an Alexa account prior to linking your Kogan 
SmarterHome™ device. 



3. Tap ‘Enable to Use’ to add the Kogan SmarterHome™ skill to Alexa. 

4. From here, you will be prompted to sign into your SmarterHome™ account using 
either your email or mobile phone number, depending on which method you used 
to register your account. 

5. Tap ‘Authorise’ to grant Alexa permission to access the SmarterHome™ app and 
your devices. 

 

          
 

  



6. Once connected, the app will perform a search and display the devices linked to 
your SmarterHome™ account. 

7. When your devices have successfully connected to the Alexa app, you will be able 
to control your Kogan SmarterHome™ devices via Alexa’s voice commands. 

 

          
 

 

  

Note: 
Please note that Alexa can only control the base/core functions of any compatible 
SmarterHome™ devices. To make full use of this product’s smart functionality, 
please use the Kogan SmarterHome™ app. 
 



 

 

 

 

1. Place the appliance on a stable, horizontal, and even surface. 
 

o Do not place the appliance on a surface that is not heat-resistant. 

 

2. Remove the basket and pan from the machine. (Fig.4) 
 

 
 

3. Press the release button on basket handle and take the basket out of the pan. 
(Fig.9) 

 

 
 

  

       OPERATION 



 

4. Place the ingredients in the basket and insert the basket into the pan, then insert 
the pan into the appliance. (Fig.3) 

 

 
 

5. Press the power button to turn the unit on. 

6. Press the “Menu” button to select a cooking program. 

7. After choosing the function, press the power button to commence the cooking 
process. 

  

CAUTION: 
  

• Before pressing the release button, ensure the pan is resting on a 
stable, heat-resistant surface. Do not press the release button using 
only one hand, as the pan will drop down from the basket once the 
button is pressed. (Fig.10) 
 

 
 

• Do not fill the pan with oil or any other liquid. 



During the hot air frying process, the LED lamp will be illuminated. If paused, the LED lamp 
will be blinking. (Fig. 6) 

 

 
 

8. Oil from the ingredients will gather at the bottom of the pan. 

 

9. Some ingredients may require shaking halfway through the preparation time. 
When required, pull the pan out of the appliance by the handle and shake it. Then 
slide the pan back into the air fryer. (Fig.8) 

 

 

CAUTION: 
Do not press the release button of the handle during shaking (Fig.9) 
 

 



 
10. The machine will ring 5 times when the set preparation time has elapsed. Pull the 

pan out of the appliance and place it on a heat-resistant surface. Once the alert 
has sounded 5 times, the air blower will stop after 20 seconds. 

 

11. Check if the ingredients are ready by pulling the basket out (Fig.4) 

 

 

 

12. To remove ingredients, press the basket released button and lift the basket out of 
the pan (Fig.10) 

 

 
 

  

Note: 
You can remove the basket of the pan and shake the basket only to reduce the 
weight. Pull the pan out of the appliance as above, place it on a heat-resistant surface 
and press the button of the handle to release the basket. 

 

Note: 
If the ingredients are not ready; slide the pan back into the appliance, set the timer and 
temperature manually, then press the start button to run the appliance again. 

 



 
 

13. Empty the basket into a bowl or onto a plate. (Fig.11) 

 

 
 

 

14. The fryer is ready for use again as soon as the ingredients have been removed. 

  

Note: 
Do not turn the pan over, as the oil collected on the bottom of the pan will leak onto 
the ingredients. 

Tip: 
To remove large or fragile ingredients, use a pair of tongs to lift them out of the basket. 



Control panel 
 

 

 
• 8 preset functions are included: French Fries, Roast, Fish, Shrimp, Chicken, Cake, 

Pizza and Steak (as outlined on the table below). 

• Repeatedly press the “Menu” button to cycle through the cooking functions, and 
the illuminated icon will change accordingly. 

• The time and temperature settings can be manually adjusted by pressing the 
corresponding buttons (5-degree increments for the temperature, and 1-minute 
increments for the time). 

 

 
 

Temperature 
range (°C) 

 
 

Time 
range 
(mins) 

Manual (°C/Min) 

Default French 
fries Roast Fish Shrimp Chicken Cake Pizza Steak 

Default 
        

200 80 30 1 180/15 200/15 180/25 160/20 160/30 200/20 180/15 160/20 160/30 

 

 
 
Clock: Clock can set time for cooking, finger to touch power knob, then setting temperature 
and time or choose one program, press power knob again to setting cooking start time. 

 

Note: 
If ingredients to be cooked are not included in the 8 pre-set functions, ensure that 
an appropriate temperature and cooking time are set. See the table below to 
determine the relevant details for the ingredients to be cooked. 



Settings 

 

 Min/max 
quantity 

Time 
(Min) 

Temperature 
(°C) Shake Extra 

information 

Potatoes & fries      

Thin frozen fries 300-700 9- 16 200 Y  

Thin frozen fries 300-700 11-20 200 Y  

Home-made fries 300-800 16-10 200 Y Add 1/2 tbs of oil 

Home-made potato 
wedges 300-800 18-22 180 Y Add 1/2 tbs of oil 

Home-made potato 
cubes 300-750 12-18 180 Y Add 1/2 tbs of oil 

Potato rosti 250 15-18 180 Y  

Potato gratin 500 15-18 200 Y  

Steak 100-500 8-12 180   

Pork chops 100-500 10-14 180   

Hamburger 100-500 7-14 180   

Sausage roll 100-500 13-15 200   

Drumsticks 100-500 18-22 180   

Chicken breast 100-500 10-15 180   

Spring rolls 100-400 8-10 200 Y Use oven-ready 

Frozen chicken 
nuggets 100-500 6-10 200 Y Use oven-ready 

Frozen fish fingers 100-400 6-10 200  Use oven-ready 

Frozen mozzarella 
sticks 100-400 8-10 180  Use oven-ready 

Stuffed vegetables 100-400 10 160   

Cake 300 20-25 160  Use baking tin 

Quiche 400 20-22 180  Use baking tin 

Muffins 300 15-18 200  Use baking tin 

Sweet snacks 400 20 160  Use baking tin 
  

Note: 
Keep in mind that these settings are indications. As ingredients differ in origin, size, 
shape, and brand, it cannot guarantee the best setting for your ingredients. 



 
Making home-made fries 
 

To make home-made fries, follow the steps below. 

 

1. Make the potatoes peel and slice. 

2. Wash the potato sticks thoroughly and dry them with kitchen paper. 

3. Pour 1/2 tablespoon of olive oil in a bowl, put the sticks on top and mix until the 
sticks are coated with oil. 

4. Remove the sticks from the bowl with your fingers or a kitchen utensil so that 
excess oil stays behind in the bowl. Put the sticks in the basket. 

 

5. Fry the potato sticks according to the instructions in this chapter. 

  

Note: 
Do not tilt the bowl to put all the sticks in the basket in one go to prevent excess oil 
from ending up on the bottom of the pan. 

Tips: 

• Smaller ingredients usually require a slightly shorter preparation time than 
larger ingredients. 

• Shaking smaller ingredients halfway during the preparation time to optimise 
the result and can help to prevent unevenly fried ingredients. 

• Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the 
air fryer within a few minutes of adding the oil. 

• Do not prepare extremely greasy ingredients such as sausages in the air fryer. 

• Snacks that are typically prepared in an oven can also be prepared in the air 
fryer. 

• The optimal amount of prepare crispy fries is 500 grams. 

• Use the pre-made dough to prepare filled snacks quickly and easily. The pre-
made dough also requires a shorter preparation time than home-made 
dough. 

• Place a baking tin or oven dish in air fryer basket if you want to bake a cake or 
quiche, or if you want to fry fragile ingredients or filler ingredients. 

• You can also use the air fryer to reheat ingredients. To reheat ingredients, set 
the temperature to 150°C for up to 5 minutes. 

 



 

 

 

 

• Clean the appliance after every use. 

• Do not clean the pan, basket, and the inside of the appliance with metal kitchen 
utensils or abrasive cleaning materials, as this may damage the non-stick coating. 

 

1. Remove the mains plug from the wall socket and make the appliance cool down. 

 

2. Wipe the outside of the appliance with a moist cloth. 

3. Clean the pan and basket with hot water, some washing-up liquid, and a non-
abrasive sponge. You can remove any remaining dirt by degreasing liquid. 
The pan and basket are both dishwasher-proof. 

 

4. Clean the inside of the appliance with hot water and a non-abrasive sponge. 

5. Clean the heating element with a cleaning brush to remove any food residues. 

 

Storage 

 

1. Unplug the appliance and let it cool down thoroughly. 

2. Make sure all parts are clean and dry. 

 

 

  

                CLEANING & CARE 

Note: 
Remove the pan to let the air fryer cool down more quickly. 

Tip: 
If dirt is stuck to the basket or the bottom of the pan, fill the pan with hot water with 
some washing-up liquid. Put the basket of the pan and let the pan and the basket 
soak for about 10 minutes. 



 

 

 

 

Problem Possible cause Solution 

The air fryer does 
not work 

The appliance is not 
plugged in. 

Put the mains plug in an earthed wall 
socket. 

Ingredients are 
not fully cooked 

The amount of 
ingredients in the basket 
is too big. 

Use smaller batches of ingredients in 
the basket for more even frying. 

The set temperature is 
too low. 

Manually set the temperature to a 
higher setting. 

The ingredients 
are fried unevenly 
in the air fryer 

Ingredients are 
overlapping and are 
unable to fry evenly. 

Ingredients that lie on top of or across 
each other (e.g. fries) need to be 
shaken halfway through the 
preparation time. 

Fried snacks are 
not crispy when 
they come out of 
the air fryer 

Snacks cooked are 
intended to be prepared 
in a traditional deep fryer. 

Use oven snacks or lightly brush some 
oil onto the snacks for a crisper result. 

Unable to slide 
the pan into the 
appliance 
properly 

There are too many 
ingredients in the basket. 

Do not fill the basket beyond the 
maximum indication. 

The basket is not placed 
in the pan correctly. 

Push the basket down into the pan 
until a click is heard. 

White smoke 
comes out from 
the appliance. 

You are preparing greasy 
ingredients. 

When frying greasy ingredients, oil will 
leak into the pan. The oil produces 
white smoke and the pan may heat 
up more than usual. This does not 
affect the appliance or its operation. 

The pan still contains 
grease residues from 
previous use. 

White smoke is caused by grease 
heating up in the pan. Make sure you 
clean the pan properly after each use. 

Fresh fries are 
fried unevenly in 
the air fryer 
 

You did not use the right 
potato type. 

Use fresh potatoes and make sure 
that they stay firm during frying. 

Fresh fries are not 
crispy when they 
come out of the 
air fryer 

Potatoes not rinsed 
before frying. 

Rinse the potato sticks properly to 
remove starch from the outside of the 
sticks. 

The crispiness of the fries 
depends on the amount 
of oil and water in the 
fries. 

Make sure you dry the potato sticks 
properly before you add the oil. 

Cut the potato sticks smaller for a 
crispier result 

Add slightly more oil for a crisper 
result. 

 

      TROUBLESHOOTING 



 
 

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

        NOTES 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 
Need more information? 

We hope that this user guide has given you 
the assistance needed for a simple set-up. 

For the most up-to-date guide for your product,  
as well as any additional assistance you may require,  

head online to help.kogan.com 

 

 

 

 
 


