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Air Fryer Pork Tenderloin offers a mouthwatering solution for achieving tender and
succulent results with minimal effort. This versatile kitchen appliance has gained popularity
for its ability to deliver perfectly cooked meals with a delightful crispy texture, all while
using significantly less oil than traditional frying methods.

Whether you’re new to air frying or a seasoned enthusiast, this guide will equip you with the
knowledge and techniques needed to create a show-stopping centerpiece for any meal.
From seasoning to cooking methods, get ready to unlock the full potential of your air fryer
and elevate your pork tenderloin to new heights of flavor and tenderness. Let’s dive in!

Why Choose an Air Fryer for Cooking Pork Tenderloin?
Air fryers have revolutionized the way we cook, combining the crispy results of frying with
the health benefits of baking—using significantly less oil. Here’s why the air fryer is the
ultimate tool for pork tenderloin:

Quick Cooking Time: Compared to traditional ovens, air fryers cook pork tenderloin
faster while retaining its moisture, thanks to rapid air circulation.
Healthier Results: You can achieve crisp, caramelized flavors with a fraction of the
oil you’d use in frying or roasting.
Even Cooking: Air fryers ensure consistent heat distribution, reducing the risk of
overcooking or drying out your tenderloin.
Easy Cleanup: With removable, non-stick baskets, post-meal cleanup is quick and
hassle-free.

Best Air Fryer Pork Tenderloin Recipes for Beginners
If you’re new to cooking pork tenderloin in an air fryer, here are two beginner-friendly
recipes to get you started:

1. Garlic Herb Pork Tenderloin

Ingredients:

1 lb pork tenderloin
2 cloves garlic, minced
1 teaspoon dried thyme
1 teaspoon dried rosemary
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1 tablespoon olive oil
Salt and pepper to taste

Instructions:

Preheat your air fryer to 375°F (190°C).1.
In a small bowl, mix together the minced garlic, dried thyme, dried rosemary, olive oil,2.
salt, and pepper to make a paste.
Rub the garlic herb paste all over the pork tenderloin, ensuring it is fully coated.3.
Place the seasoned pork tenderloin in the air fryer basket.4.
Cook for 15-18 minutes, flipping halfway through, or until the internal temperature5.
reaches 145°F (63°C).
Once cooked, remove the pork tenderloin from the air fryer and let it rest for a few6.
minutes before slicing. Enjoy!

2. Honey Mustard Glazed Pork Tenderloin

Ingredients:

1 lb pork tenderloin
2 tablespoons Dijon mustard
2 tablespoons honey
1 tablespoon soy sauce
1 tablespoon olive oil
Salt and pepper to taste

Instructions:

Preheat your air fryer to 375°F (190°C).1.
In a small bowl, whisk together Dijon mustard, honey, soy sauce, olive oil, salt, and2.
pepper to make the glaze.
Brush the honey mustard glaze all over the pork tenderloin, ensuring it is evenly3.
coated.
Place the glazed pork tenderloin in the air fryer basket.4.
Cook for 15-18 minutes, flipping halfway through, or until the internal temperature5.
reaches 145°F (63°C).
Once cooked, remove the pork tenderloin from the air fryer and let it rest for a few6.
minutes before slicing. Serve with extra glaze on the side, if desired.
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These easy and flavorful recipes will help you create delicious pork tenderloin meals using
your air fryer. Feel free to experiment with different seasonings and sauces to customize the
flavors to your liking. Enjoy your air-fried pork tenderloin creations!

How Long to Cook Pork Tenderloin in an Air Fryer? A
Complete Guide
Cooking pork tenderloin in an air fryer is a convenient and efficient way to achieve juicy and
flavorful results. Here’s a complete guide to help you cook your pork tenderloin to
perfection:

1. Preheating the Air Fryer:

Preheat your air fryer to 400°F (200°C) for about 5 minutes before cooking the pork
tenderloin.

2. Seasoning and Preparation:

Season the pork tenderloin with your desired spices, herbs, and marinade for
enhanced flavor. (Refer to the previous section for tips on marinating the pork
tenderloin).
Let the pork tenderloin sit at room temperature for about 15 minutes to ensure even
cooking.

3. Cooking Time and Temperature:

The cooking time and temperature may vary depending on the size and thickness of
the pork tenderloin. As a general guide, cook the pork tenderloin at 400°F (200°C) for
approximately 20-25 minutes.
Use a meat thermometer to check the internal temperature of the pork tenderloin. The
USDA recommends cooking pork to an internal temperature of 145°F (63°C) for
medium doneness.
For a more well-done tenderloin, cook it for an additional 2-3 minutes.

4. Resting and Slicing:

Once cooked, remove the pork tenderloin from the air fryer and let it rest for a few
minutes. This allows the juices to redistribute and ensures a tender and juicy result.
After resting, slice the pork tenderloin into desired thickness and serve.
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By following these guidelines, you can achieve a perfectly cooked pork tenderloin with a
delicious crispy exterior and tender interior. Enjoy your air-fried pork tenderloin creation!

Marinated Pork Tenderloin in Air Fryer: Tips for
Maximum Flavor
Elevate the flavor of your air-fried pork tenderloin by marinating it beforehand. Follow these
steps for a juicy and flavorful result:

Choose a Marinade: Select a marinade that complements the flavors of pork, such as1.
a combination of soy sauce, garlic, honey, and herbs. Let the pork tenderloin soak in
the marinade for at least 30 minutes or up to overnight in the refrigerator.
Preheat the Air Fryer: Preheat your air fryer to the recommended temperature,2.
usually around 375°F (190°C). Preheating ensures even cooking and helps to achieve a
crispy exterior.
Pat Dry and Season: Remove the marinated pork tenderloin from the marinade and3.
pat it dry with a paper towel. Season the tenderloin with salt, pepper, and any
additional desired seasonings.
Place in the Air Fryer: Carefully place the seasoned pork tenderloin in the air fryer4.
basket, making sure to leave space around it for proper air circulation. Set the cooking
time based on the size and thickness of the tenderloin.
Monitor the Cooking Time: Keep an eye on the cooking time and flip the pork5.
tenderloin halfway through for even browning. Use a meat thermometer to ensure it
reaches an internal temperature of 145°F (63°C) for safe consumption.
Rest and Serve: Once cooked, remove the pork tenderloin from the air fryer and let it6.
rest for a few minutes. This allows the juices to redistribute and ensures a tender and
juicy result. Slice the pork tenderloin into desired thickness and serve alongside your
favorite sides or in a delicious sandwich.

By marinating your pork tenderloin and following these steps, you’ll enjoy a flavorful and
succulent dish prepared in your air fryer. Get ready to savor every bite of this
mouthwatering creation!

One-Pot Meal Idea: Air Fryer Pork Tenderloin and
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Potatoes
Turn your air fryer into a one-pot meal powerhouse by pairing your pork tenderloin with
seasoned potatoes. Here’s how:

Cut potatoes into 1-inch cubes and toss them with olive oil, rosemary, salt, and pepper.1.
Place the seasoned pork tenderloin in the center of the air fryer basket and spread the2.
potatoes around it.
Cook at 375°F (190°C) for 20-25 minutes, shaking the basket halfway through for even3.
cooking.

Ninja Air Fryer Pork Tenderloin: Adjustments for
Specific Models
If you’re using a Ninja air fryer, its multiple cooking modes can enhance your dish. Here are
some adjustments:

Use the “Roast” setting for a more traditional oven-like finish.
Reduce cooking times by 2-3 minutes, as Ninja air fryers tend to run hotter than
standard models.

How to Cook Sliced Pork Loin in an Air Fryer
Cooking sliced pork loin in an air fryer is a quick and convenient way to enjoy this flavorful
cut of meat. Follow these simple steps to achieve delicious results:

Preparation:1.

Preheating:
Air Frying:
Checking for Doneness:
Resting and Serving:

Once cooked, let the pork loin slices rest for a few minutes before serving. This
allows the juices to redistribute and ensures tender and juicy meat.
Serve the sliced pork loin with your favorite sides or use them in sandwiches,
wraps, or salads.

Note: Cooking times may vary depending on the thickness of the pork loin slices and
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the specific model of your air fryer. It’s always recommended to use a meat
thermometer to ensure the pork loin slices are safely cooked.

Preparing the Perfect Pork Tenderloin Rub for Air
Frying
To add delicious flavor to your air-fried pork tenderloin, consider preparing a tasty rub.
Here’s a simple recipe to elevate your dish:

Ingredients:
2 tablespoons brown sugar
1 tablespoon paprika
1 teaspoon garlic powder
1 teaspoon onion powder
1 teaspoon dried thyme
1/2 teaspoon salt
1/2 teaspoon black pepper
1/4 teaspoon cayenne pepper (optional, for a hint of spice)

Instructions:

In a small bowl, combine all the ingredients until well mixed.1.
Rub the mixture evenly over the surface of the pork tenderloin, pressing it gently2.
to adhere.
Let the pork tenderloin sit with the rub for at least 30 minutes to allow the3.
flavors to penetrate the meat.
Proceed with air frying the pork tenderloin according to the cooking instructions4.
provided.

By applying this flavorful rub to your pork tenderloin before air frying, you’ll enhance
its taste and ensure a delightful dining experience. Enjoy!

Do You Need to Preheat Your Air Fryer for Pork
Tenderloin?
Preheating your air fryer is recommended to ensure optimal cooking results for your pork
tenderloin. Preheating allows the air fryer to reach the desired cooking temperature,



Air Fryer Pork Tenderloin: A Perfectly Juicy and Easy Recipe | 7

creating a consistent cooking environment. This helps to achieve a perfectly cooked
tenderloin with a crispy exterior and tender interior. Simply follow the manufacturer’s
instructions for preheating your specific air fryer model, and you’ll be on your way to a
delicious pork tenderloin feast.

Air Fryer Pork Tenderloin Internal Temperature:
Ensuring Safe Cooking
To ensure that your air fryer pork tenderloin is cooked to perfection and safe to consume,
it’s important to monitor its internal temperature throughout the cooking process. The
USDA recommends cooking pork to a minimum internal temperature of 145°F (63°C) with a
three-minute rest time.

Using a meat thermometer, insert it into the thickest part of the tenderloin to get an
accurate reading. This will ensure that your pork is both juicy and safe to eat. Remember,
always prioritize food safety when cooking any meat, including pork tenderloin in your air
fryer.

Air Fryer Pork Tenderloin Asian Style: A Flavorful
Fusion Recipe
Looking to add a twist to your air fryer pork tenderloin? Try this delicious Asian-inspired
recipe that combines bold flavors and tender meat. Here’s how you can prepare it:

Ingredients:

1 pork tenderloin
2 tablespoons soy sauce
1 tablespoon hoisin sauce
1 tablespoon honey
1 teaspoon grated ginger
2 cloves garlic, minced
1 tablespoon sesame oil
1 teaspoon sriracha sauce (optional)
Salt and pepper to taste
Chopped green onions and sesame seeds for garnish
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Instructions:

In a small bowl, whisk together soy sauce, hoisin sauce, honey, grated ginger, minced1.
garlic, sesame oil, and sriracha sauce (if desired) to create the marinade.
Place the pork tenderloin in a resealable bag and pour the marinade over it. Ensure2.
the pork is coated evenly. Marinate for at least 30 minutes, or overnight for maximum
flavor.
Preheat your air fryer to 400°F (200°C).3.
Remove the pork tenderloin from the marinade and discard the remaining marinade.4.
Season the pork with salt and pepper on all sides.5.
Place the pork tenderloin in the air fryer basket, making sure it is not overcrowded.6.
Cook for 15-20 minutes, flipping halfway through, or until the internal temperature7.
reaches 145°F (63°C).
Once cooked, remove the pork from the air fryer and let it rest for 3-5 minutes before8.
slicing.
Garnish with chopped green onions and sesame seeds.9.
Serve with steamed rice or your favorite sides, and enjoy this delicious Asian-inspired10.
pork tenderloin!

Remember to adjust the cooking time based on the thickness of your pork tenderloin. Enjoy
the fusion of flavors in this mouthwatering air fryer recipe!

Storing and Reheating Air Fryer Pork Tenderloin for
Leftovers
If you have any leftovers from your delicious air fryer pork tenderloin, here are some simple
steps to store and reheat them:

Storage: Allow the cooked pork tenderloin to cool completely. Wrap it tightly in1.
aluminum foil or place it in an airtight container. Store it in the refrigerator for up to
3-4 days.
Reheating in the Air Fryer: To maintain the juicy texture and flavors, the air fryer is2.
an excellent option for reheating. Preheat the air fryer to 350°F (175°C). Place the
pork tenderloin in the air fryer basket and heat it for 5-8 minutes, or until it reaches
the desired temperature.
Reheating in the Oven: If you prefer using the oven, preheat it to 325°F (163°C).3.
Wrap the pork tenderloin in aluminum foil to prevent it from drying out. Place it on a
baking sheet and reheat it for about 10-15 minutes, or until heated through.
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Remember to check the internal temperature of the reheated pork using a meat
thermometer. It should reach 145°F (63°C) to ensure it is properly heated.

By following these simple steps, you can enjoy the tender and flavorful air fryer pork
tenderloin for another delicious meal.

Common Mistakes to Avoid
Avoid these common cooking pitfalls:

Overcrowding the Basket: Leave space for air to circulate.
Not Resting the Meat: Allowing the pork to rest for 3-5 minutes after cooking
ensures its juices redistribute for maximum tenderness.
Overcooking: Use a meat thermometer for accurate results.

Bring Out the Best in Your Pork Tenderloin
Cooking pork tenderloin in an air fryer is not only simple but also guarantees juicy, flavorful
results every time. Whether you’re whipping up a classic seasoned tenderloin,
experimenting with Asian flavors, or preparing a one-pot meal, the air fryer is your ultimate
tool for success. Try these tips, recipes, and techniques to elevate your meals and impress
your guests with perfectly cooked pork tenderloin.

Conclusion
With the convenience and versatility of an air fryer, cooking pork tenderloin has never been
easier. By following the steps, avoiding common mistakes, and experimenting with different
flavors and techniques, you can elevate your meals and savor the succulent and flavorful
results. Whether it’s a weeknight dinner or a special occasion, the air fryer allows you to
bring out the best in your pork tenderloin, impressing your loved ones with delicious and
perfectly cooked dishes. So, fire up your air fryer and get ready to enjoy the mouthwatering
tenderness of pork tenderloin in the comfort of your own kitchen. Happy cooking!

FAQs
Q: Can I use frozen pork tenderloin in the air fryer?

A: It is recommended to thaw the pork tenderloin before cooking for more even and
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consistent results. Thawing the meat in the refrigerator overnight is the safest method.
However, if you’re in a hurry, you can use the defrost function on your air fryer or use the
microwave’s defrost setting.

Q: How do I know when the pork tenderloin is cooked and safe to eat?

A: The best way to ensure that the pork tenderloin is cooked thoroughly is by using a meat
thermometer. The internal temperature should reach 145°F (63°C) for medium-rare and
160°F (71°C) for medium. Insert the thermometer into the thickest part of the meat to get
an accurate reading.

Q: Can I marinate the pork tenderloin before air frying?

A: Absolutely! Marinating the pork tenderloin before cooking can enhance its flavor. You
can use your favorite marinade or try a combination of herbs, spices, and acidic ingredients
like lemon juice or vinegar. It’s recommended to marinate the pork tenderloin for at least 30
minutes or up to overnight for maximum flavor.

Q: How do I prevent the pork tenderloin from drying out in the air fryer?

A: To prevent dryness, avoid overcooking the pork tenderloin. Follow the recommended
cooking times and temperatures for your specific air fryer model. It’s also important not to
over-marinate the meat as excessive moisture can hinder the browning process. Resting the
cooked pork tenderloin for a few minutes before slicing will help retain its juiciness.

Q: Can I cook stuffed pork tenderloin in the air fryer?

A: Yes, you can cook stuffed pork tenderloin in the air fryer. However, it’s important to
ensure that the stuffing is fully cooked and reaches a safe internal temperature. The cooking
time may vary, so it’s recommended to use a meat thermometer to check the internal
temperature of both the pork and the stuffing.

Feel free to experiment and adjust the cooking times and flavors to suit your preferences.
Enjoy the journey of exploring the culinary possibilities with your air fryer and pork
tenderloin!


