
                                  

                     

Model NO.: IFLB8

INDUCTION DEEP FRYER
- AUTO LIFTING



IFLB8
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Quick-setting modeFill Oil button

TIMER display ON/OFF buttonSTOP button

START button

UP button 
(For Auto-lifting system)

SET TIMER button

DOWN button 
(For Auto-lifting system)

TEMP display

DOWN button 
(For setting Temp)

UP button 
(For setting Temp)

DOWN button 
(For setting Timer)

UP button 
(For setting Timer)

8. Auto lifting system

1). Touch ON/OFF to switch on or switch off the equipment, when the deep fryer is switched ON, 

the equipment enters into the standby mode, the “FILL OIL” indication lamp blinks and the 

buzzer alarms to alert the user to fill oil into the oil tank. Please make sure that the oil level is 

over the “MIN” mark and not over the “MAX” mark. After filling oil, please press “FILL OIL” key, 

then the unit will start to working. The “FILL OIL” indication lamp blinks 10 seconds If without 

any operation will induction deep fryer will automatically shut down.

2). The Initial temperature is 60C. after the display blinks 3 seconds, The temperature display 

window will be showed actual temperature.



3). Manual operation mode- You can setting temperature and timer by touch”-” or “+” function. If 

you want to lifting system down or up, Please touch the corresponding function “DOWN” or 

“UP” key. You can choose cooking by temperature or cooking by timer.

*The cooking temperature is:60 C, 80 C, 100 C, 120 C, 130 C, 140 C, 150 C, 160 C, 170 C, ° ° ° ° ° ° ° ° °

180 C, 190 C.° °

*The set timer is: 00:00-15:00 minutes, touch ‘’SET TIMER’’ to set the appropriate time by ”-” or 

“+”. 30s per setting level. If you reset the timer, touch set timer function again, display will 

showed the timer you set last time. Touch “-” or “+” to adjust the timer you prefer. When the 

countdown ends, If will showed “END” on the display to reminder

(Remark: When you are in Manual operation mode, “FILL OIL”/Mode “1” or “2” or “3” or “4” or 

“5”/”START”/”STOP” function keys are lose efficacy.

4). Quick-setting mode-Touch Mode “1” or “2” or “3” or “4” or “5” button to setting temperature 

and set timer by touch”-” or “+”, then touch “START” function key to start, the lifting system will 

rise up automatically when the countdown is ends. You could touch corresponding Mode “1” or 

“2” or “3” or “4” or “5” repeatedly to start at next cooking. When you finished the setting, the 

deep fryer will have memory function to save the setting. If you want to reset the Quick-setting 

mode, please follow these steps:

* Touch corresponding Mode “1” or “2” or “3” or “4” or “5” key.

* Touch to setting the temperature from: 60 C, 80 C, 100 C, 120 C, 130 C, 140 C, 150 C, ° ° ° ° ° ° °

160 C, 170 C, 180 C, 190 C.° ° ° °

* The set timer is: 00:00-20:00 minutes, touch ‘’SET TIMER’’ to set the appropriate time by ”-” or 

“+”. 5s per setting level by short-touch; 10s per setting level by long-touch.

* ”START” & “STOP” Function key, when you finished the setting, touch “START” function key, 

the auto-lifting system will automatic descent, the timer start to countdown, the auto-lifting 

system will be rise up after countdown ends. The timer will be regain to the last time you set.

* If you want to reset the Quick-setting mode, touch “STOP” function key, auto-lifting system 

will raise up, timer will be regain to the last time you set. After touch the “STOP” it needs to wait 

10s before pressing other function keys.

(Remark: When you are in Quick-setting mode, “FILL OIL”/”SET TIMER”/”DOWN”/”UP” function 

keys are lose efficacy.

MPORTANT: The heat required for detecting dry-heating itself is sufficient to cause 

discoloration or deformation of the tank if the tank is not filled with oil. Always make sure that 

there is sufficient oil in the tank. Discoloration is excluded from warranty.
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EXPLODED  DIAGRAM
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1.Lifting assembly part
2.Lifting plate
3.Nylon circular pipe
4.Back box
5.Back box sticker
6.Back of the Back box
7.Back plate
8.Tank
9.Through-hole protection pad
10.Lid
11.Handle
12.Fry basket
13.Oil temperature sensor
14.Control panel
15.Control panel supporter
16.Control box
17.Control panel glass
18.Liquid expansion thermostat
19.Tap with cover
20.Stainless steel body
21.Solid pipe
22.Pipe supporter
23.PCB FR-4
24.Limit plate
25.Pipe fixed plate
26.Motor holder 1
27.Motor holder 2
28.Motor fixed plate
29.Diamond shaped seat
30.Alloy high-elastic coupling
31.Copper nut
32.Screw shaft
33.Copper sleeve bearing
34.Power panel
35.Control plastic box
36.Control box fastener
37.Lifting motor
38.600mm protection wire
39.800mm protection wire
40.Magnet switch
41.Magnet
42.Connect wire
43.Heating coil ceramic glass
44.Heating coil
45.Spring
46.Heating coil senor
47.Main board
48.Magnet ring
49.Inner plastic case
50.T-shaped locker
51.Power cord
52.Bottom plate
53.Feet
54.Fan
55.Fryer Screen



                  

WIRING DIAGRAM
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