Oven to Air Fryer Conversion Chart
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Air Fryer Temp Time Adjustment

300°F (149°C)
325°F (163°C)
350°F (177°C)
375°F (191°C)
400°F (204°C)
425°F (218°C)

450°F (232°C)

275°F (135°C)
300°F (149°C)
325°F (163°C)
350°F (177°C)
375°F (191°C)
400°F (204°C)

425°F (218°C)

Reduce time by 20%
Reduce time by 20%
Reduce time by 20%
Reduce time by 20%
Reduce time by 20%
Reduce time by 20%

Reduce time by 20%

Ninja Air Fryer Ovens

Ninja Foodi and Ninja air fryer ovens with a dedicated "Air Fry" or "Air Crisp" setting use the same conversion as
above — set the appliance to the converted temperature and check 5-10 minutes before the converted time is up.
Models without a bake mode preset should use the air fryer temperature column directly.

The General Rule

Lower the oven temperature by 25°F (about 15°C) and cut the cooking time by roughly 20%. Air fryers circulate hot
air directly around food, so they cook faster and at a lower effective temperature than a conventional oven bake.
Always check for doneness a few minutes early, especially the first time you cook a recipe this way.

For the interactive calculator, food-specific times, and running-cost and size tools, visit airfryerconvert.com/oven-to-air-fryer



