
FeaturesSpecifications

*Based on our in-house lab data.
*No need to flip: According to the internal laboratory data of Dreame, 10mm uniformly sliced white clay and French fries were tested, and the overall uniformity was good, 
with a color difference of no more than 1 degree, which is better than competitors, DQ2025042217111.
*Shrinkage rate of 71.7%: According to internal laboratory data from Dreame, compared to not using steam water replenishment function, report number: 
DQ2025042217109.
*3H dehydration rate 82.43%: obtained from internal laboratory data testing of Xunmi, report number: DQ2025042217110.

Basket Capacity 7 L

Rated Power 2300 W

Temperature Range 50-200 ℃ 

Preset Modes 12

Air Fryer Interior: Metal Metal

Air fryer appearance Metal and plastic

Screen  LED

Machine Dimension 393× 309 × 332 mm

Pot coating Nano oil-based ceramic coating

Dreame Tasti™ AF30
Tender roast & No flip & Steam air fryer
The air fryer combines air frying, steam frying, grilling, reheating, baking, and baking 
functions 6-in-1, providing healthier food with less oil; Dual heat source, dual engine 360 
degree thermal circulation heating without flipping, intelligent steam penetration hydration 
for a crisper and more tender taste, 7L suitable for families with 3-5 people capacity, fruit 
drying and dehydration function, color screen operation interface for one click opening of 
food moments.

• Crispy and juicy: Achievescrispy yet 
juicy roasted chicken wings with 
71.7% water retention* (outperforms 
top global brands). 
• More comprehensive nutrient 
retention: Steam-protective film 
minimizes high-temperature vitamin 
damage, preserving more nutrients.

• Compared to other similar air fryer, it 
has a larger capacity of 7L, and is 
suitable for families of 3-5 people.
• Top 11 hurricane like fan blades 
design: The structure of "asymmetric 
noise reduction" and "spiral airflow 
optimization" has significantly 
improved the heating efficiency and 
uniformity of hot air circulation.

• Customized development of 
intelligent temperature control 
dehydration program, simulating the 
Hetian tribute grade fruit drying 
process, precise constant temperature 
dehydration at 50-65℃, preserving the 
natural flavor of fruits and vegetables.
• 3 hours of rapid dehydration, with a 
shrinkage rate of over 80%.*

•  360° Cyclonic Heating : Dual 
upper/lowera 360 degree thermal 
circulation heat without flipping*, 
ensuring crispy surfaces and tender 
interiors;
•  NTC Precision Control : High-preci-
sion NTC thermistor prevents oil 
over-carbonization in high-temp zones 
or uneven heating in low-temp zones.  

Dual-Source Cyclonic Heat™ 
360° Heat Circulation System 

SmartSteam 3X Infuse™ 
Crisp-Tender Technology

The large capacity of 7L & the 
golden ratio design of the structure

Wide area low-temperature fruit 
drying tech

Key Features

360° Dual-Source
Cyclonic Heat™ 

7L CapacitySmartSteam 3X Infuse™
Crisp-Tender Technology 

Compact Size
 Space-Saving

Nano-Ceramic
Nonstick Coating

12 Preset Modes Wide-Range Low-Temp
Dehydration Technology

5 Layers of Protection for
Zero Electrical Hazards 



Tasti™ AF30
Tender roast & No flip & Steam air fryer


