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ONEMLi UYARILAR

1.Talimatlarin tamami okunmalidir.

2.Kullanim esnasinda gocuklarin basingli pisiriciye yaklagsmasina izin verilmemelidir.

3.Basingli pisirici 1sitilmis firin tizerine konulmamalidir.

4.Basing altindaki pisirici dikkatli hareket ettirilmelidir. Sicak ytizeylere dokunul mamalidir. El tutamaklari ve
dugmeler kullaniimalidir. E§er gerekirse koruyucu kullaniimalidir.

5.Basingli pisiriciamaci diginda kullaniimamalidir.

6.Bu cihaz basing altinda pisirme yapar. Basingli pisirici uygun olmayan kullanimdan dolay! haglanmalar olabilir.
Isi tatbik edilmeden &nce pisiricinin uygun sekilde kapatildigindan emin olunmalidir. “Kullanim talimati” na
bakilmalidir.

7.Basingli pisirici asla kuvvet kullanarak agiimamalidir. Ig basing tam olarak diismeden agilmamalidir. “Kullanim
talimati” na bakilmalidir.

8.Suilave etmeden basingli pisirici asla kullaniimamalidir. Bu ciddi bir hasara neden olabilir.

9.Pisirici kapasitesinin 2/3'linden fazla doldurulmamalidir. Pigerken genisleyen, piring veya kurutulmus sebzeler
gibi gida maddelerini pisirirken, pisirici kapasitesinin yarisindan fazla doldurulmamalidir.

10.Kullanim talimatina gére uygun 1s1 kaynagi (kaynaklari) kullaniimalidir.

11.Basing etkisi altinda sisen Gzeri deri kapl eti, pisirdikten sonra (6rnegin sigir dili), etli deri pismisken
delinmemelidir.

12.Hamurlu yiyecek pisirirken, yiyecek firlamasini 6nlemek igin agmadan 6nce pisirici yavagca sallanmalidir.
13.Herkullanimdan énce, supaplarin tikanmig olup-olmadigi kontrol edilmelidir.

14 . Her turlt yiyecek maddesi kizartmasi igin basingli pisirici basingll modda asla kullaniimamalidir.

15.Kullanim talimatinda belirtilen bakim talimatlari disinda emniyet sistemlerini higbir sekilde
kurcalanmamalidir,

16.1igili modeller igin sadece imalatginin yedek pargalar kullaniimalidir. Ozellikle, uygun oldugu belirtilen ayni
imalatginin gévde ve kapagi kullaniimalidir.

17 .Bu kullanim talimatlarina uyulmalidir.

TENCERENIN TEMIZLiGi

1-Tencerenizin temizligine dikkat ettiginiz stirece, size uzun sire yarar saglayacaktir.

2-Tencerenizin i¢ temizliginde arzu ettiginiz deterjani kullanabilirsiniz.

3-Sert temizlik maddelerini dis ylizeylerde kullanmayiniz.

4-Temizlikte tel kullanmak yerine plastigi tercih ediniz. Durulama isleminden sonra tencereyi kurulayiniz.
5-Kalici lekelerin temizliginde sirke ve limon kullaniniz.

6-Ventilleri temizlemeyi de emniyet agisindan unutmayiniz.

PiSIRMENIN PUF NOKTALARI

-Dud(ikli tencerede yemegin pisme siresi, igindeki basincin yiikselmesiyle baslar ventilinden buhar gikinca
yemek pismeye baslamig sayilir, pisme stiresi buna gore hesaplanir.

-Tencere yeterince 1sindiginda, iginde fazlalasan buhar fislama sesiyle ventilden disari gikar.

-Fislama sesi tenceredeki yemegi pisirmek igin yeterince sabit basincin olustugunu gosterir.

Buhar gikinca ventili kapatin, tencerenin altindaki atesi kisin ve pisrime siiresi igin saatinize bakin.




Tencerenin kapagini Buhar gikinca

acmak igin = 7 Dik ventili egik duruma getirin,

T
Kapak sapini yukari kaldirin g\@ib atesi azaltin pisme suresi
N

sonra serbest kalan kapagi baglamistir.

hafifce egerek yukari dogru Dikkat Emniyet ventilinin

cekerek ¢ikarin tzerindeki halkay: cekerek
yukari kalkip kalkmadigini
kontrol ediniz.

Tencereyi doldurma = Piserken

Tencereyi hacmin ugte T Ventilin gérev yapip yapmadigini

ikisi kadar malzeme ile kontrol edin. Ventilin Gizerine

doldurun. hafifge basinca ani ve kuvvetli
buhar ¢ikmalidir.

Kapatma islemi Pistikten sonra

Tencerenin sapini agik = Tencereyi indirin, buharin
oldugu pozisyonda hafif azalmasi igin biraz bekleyin,
egimli olarak tencereye sonra ventili agip buhari bosaltin
yerlestirin ve sapi ters ) ve kapagi agin.

yonde gevirin.

Pisirmeye gecince I Cabuk sogutmak igin
Tencereyi 6nce kuvvetli - Cabuk sogutmak igin beklemek
atese oturtun ventil dik = istemiyorsaniz tencereyi suyun
kalsin, fislama sesini ve S altinda sogutun, sonra ventili
kuvvetli buhar ¢ikisini kaldirip buhari gikartin, kapagi
bekleyin. agin.




SAFETY PRECAUTIONS

1.Allinstructions must be read

2.Your children should not be allowed to approach the pressure cooker when using your pressure cooker.

3.Do not put your pressure cooker in the oven.

4.The pressure cooker should be moved carefully. Do not touch the hot surfaces. Cooker holding handles and lid
holder should be used. If necessary, protective equipment should be used.

5.Do not use you pressure cooker for any other purpose.

6.Your pressure cooker will cook under pressure. Due to inappropriate use, your pressure cooker can cause
injuries. Before you start cooking with your pressure cooker, make sure the lid is completely closed. (See the lid
opening closing section for this).

7.Do not attempt to pen your pressure cooker with force. The cooker should not be opened before the pressure in
the cooker decreases completely.

8.Never use your pressure cooker without water inside. Otherwise, serious damages may occur

9.Use suitable heat sources for your pressure cooker.

10.Do not fill your pressure cooker more than 2/3 (with food to be cooked). Do not fill more than half of the water
while cooking cooked rice and other dried vegetables.

11.1t would be appropriate to have a few holes in them before cooking the skin-covered meat prod ucts
(sausages, beef tongue, liver and etc.) that are likely to swell under the influence of pressure. If you have not
done this operation before cooking! You can be boiled.

12.After you have cooked the doughy food, shake it gently before opening your cooker.

13.Make sure the valves work properly and comfortably before each use.

14.Never fry any kind of food in your pressure cooker.

15.Do not intervene in the safety systems of your pressure cooker except those specified in the instructions for
use.

16.0nly spare parts recommended by the manufacturer should be used, Body and lids should be used together
that are produced by the same manufacturer in accordance with each other.

17.Do not use your cooker to store acidic, salty foods before and after cooking.

18.Keep your pressure cooker under surveillance during cooking.

CLEANING OF YOUR PRESSURE COOKER

1-As long as you pay attention to the cleanliness of your pressure cooker, you will benefit from a long time.
2-You can use any detergent you wish for cleaning the inside of your pressure cooker.

3-Do not use harsh cleaning substances on the exterior surfaces.

4-Use plastic instead of wire at cleaning. Dry the pressure cooker after rinsing

5-Use vinegar and lemon for cleaning permanent stains.

6-Do not forget to clean the valves in terms of safety.

HOW TO USEAND COOK

-Cooking time starts after the pressure in the cooker increases and reaches to the adequate level.

-When the pressure incrcases steamis dicharged from the valve with a whistle sound.

-Now we have enough pressure for cooking.

-Then close the discharge valve, decrease your cooking temperature and look at your watch for cooking time.




For opening

First hold the lever to upward
positioni slightly bent down
the free part, then take it
away.

Use 2/3 of the total
volume,

If your material is
frothy use less volume.

For closing

Slightly bend the upper part
and place it when the lever
position is “open”, the rotate
the lever to the opposite
direction.

During cooking

Use high temperature for
begining discharge at the
valve must be vertical until
whistle sound appears and
steam comes out.
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When steam starts

coming out; Make the vertical
valve position horizontal decrease
the temperature Cooking time
started from now on..

Attention Check the ring on the
discharge valve, it must be
pushed up easily.

Check the valve

Check the discharge valve is
oprating or not, slightly pres
on the discharge valve and
see the steam discharge.

After cooking

Wait a little to decrease the
pressure in the cooker, open the
discharge valve and release the
steami then open the cooker.

For fasting cooling

If your don’t want to wait put
the cooker under cold water
pressuare suddenly drops, then
open the valve discharge the
steam.




URUN AGIKLAMASI

Diidiiklii tencerenin
dis goriinumii

A. Duduklu tencere kapagi

B. Dudtikli tencere

kapak agma / kapama

C. Kapak tutamaci
D. Buhar ¢ikigi

E. Kademeli pisirme ventili

F. Kapak kelepgesi

G. Yan kulplar

H. Paslanmaz celik
tencere govdesi

|. Termo kapstl taban
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PRODUCT DESCRIPTION

Outer appearance of the
pressure cooker.

A. Pressure cooker lid.
B. Pressure cooker lid
open / close

C. Lid handle

D. Steam release

E. Staged cooking valve
F. Lid clamp

G. Side handles

H. Stainless steel
cooker body

|. Thermo-capsule base

Meat / Et

Dry / Kuru

Fresh

| Taze Sehzeler

Beef / Sigir Eti

45-50
Min.

Veal / Dana Eti

35-40
Min.

Dried Beans
Kuru Fasulye

20-25
Min.

Fresh Bean / Taze Fasulye [20-25 Min.

Eggplant/ Patlican 10-15 Min.

Lamb / Kuzu Eti

20-25
Min.

Chickpea
Nohut

20-25
Min.

Cauliflower / Karnabahar |10-15 Min.

Chicken / Tavuk

35-40
Min.

Broad Bean
Bakla

20-25
Min.

Potato / Patates 8-10 Min.

15-20 Min.

Peas / Bezelye

KM
Klasik / Classic
0,60 bar
Sicaklik / Temperature
1,1 bar
Tiim Olciiler / Al Sizes

120°




GARANTI SARTLARI

1.Garanti suresi, malin teslim tarihinden itibaren basglar ve 2 yildir.

2.Malin bittn pargalari dahil olmak Gizere tamami firmamizin garantisi
kapsamindadir.

3.Malin garanti siiresi igerisinde arizalanmasi durumunda, tamirde gegen siire
garanti stiresine eklenir. Malin tamir siiresi en fazla 30 (otuz) is glintdur. Bu sure,
mala iligkin arizanin servis istasyonuna, servis istasyonunun olmamasi durumunda,
malin saticisi, bayii, acentesi, temsilciligi, ithalatgisi veya imalatgisi-reticisinden
birisine bildirim tarihinden itibaren baslar. Malin arizasinin 15 giin icerisinde
giderilememesi halinde imalatgi-Uretici veya ithalatgi malin tamiri tamamlanincaya
kadar benzer 6zelliklere sahip baska bir mali tiiketicinin kullanimina tahsis etmek
zorundadir.

4.Malin garanti suresi icerisinde gerek malzeme ve isgilik, gerekse montaj
hatalarindan dolayi arizalanmasi halinde, iscilik masrafi, degistirilen parga bedeli ya
da bagka herhangi bir ad altinda hicbir ticret talep etmeksizin tamiri yapilacaktir.
5.Tuketicinin onarim hakkini kullanmasina ragmen malin;

-Tuketicinin teslim edildigi tarihten itibaren, belirlene garanti suresi icinde kalmak
kaydiyla, bir yil igerisinde; ayni arizanin ikiden fazla tekrarlanmasi veya farkli
arizalarin dértten fazla meydana gelmesi veya belirlenen garanti siresi igerisinde
farkli arizalarin toplaminin altidan fazla olmasi unsurlarinin yani sira, bu arizalarin
maldan yararlanmamay: surekli kilmasi,

-Tamiri igin gereken azami sirenin agiimasi.

-Firmanin servis istasyonunun mevcut olmamasi halinde sirasiyla saticisi, bayii,
acentesi, temsilcidi, ithalatgisi veya imalatgisi-Ureticisinden birisinin diizenleyecegi
raporla arizanin tamirinin mimkiin bulunmadiginin belirlenmesi durumlarinda,
tliketici malin Gcretsiz degistirilmesini, bedel iadesini veya ayip oraninda bedel
indirimi talep edilebilir.

6.Malin kullanma kilavuzunda yer alan hususlara aykiri kullaniimasindan
kaynaklanan arizalar garanti kapsami digindadir.

7.Garanti Belgesi ile ilgili olarak ¢ikabilecek sorunlar igin Sanayi ve Ticaret
Bakanligi Tuketicinin ve Rekabetin Korunmasi Genel Mudurlugi'ne basvurabilir.




WARRANTY CONDITIONS

1.Warranty period is 2 (two) years and commences on the delivery date of the
product.

2.The entire product including all the parts is warrented by our company.

3.If the product becomes defective within the warranty period, the time elapsed
during repair is added to the warranty period. The repair period of the product is
maximum 30 (thirty) working days. This period starts as of the date the defect of the
product is notified to the service station or if a service station is not available, to any
one of the product's seller, dealer, agency, representation Office, importer or
manufacturer. If defect of the factory product is not remedied within 15 working
days, the manufacturer and importer must allocate another factory product with
similar properties to the use of the consumer until repair of product is completed.
4.1f the product becomes defective within its warranty period due to faults of
material and workmanship or assembly, its repair shall be performed without
demanding any changes as a cost of workmanship or replaced part, or by any other
means.

5.Even though teh consumer uses is right of repair, if;

-As of the delivery date of the product to the consumer, within one year, provided
that the determined warranty period is valid; the same failure recurs more than
twice, or different failures ocur more than four times, or total of different failures
within the determined warranty period is more than six and also f these failures
cause to benefit from the product continuously;

-The required maximum repair period is exceeded,

-If it is determined that the defect cannot be remedied with a report to be prepared
by the service station of the company and if a service stations is not available, by
any one of the product's seller, dealer, agency, representation office, importer or
manufacturer, respectively; the consumer may request the replacement of the
product free of chargei or return of the cost or a discount in the cost at the rate of
defect.

6.The defects resulting from the product use contrary to the issues stated in the
instructions shall not be covered by the warranty.
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