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DiKKAT EDILMESiI GEREKEN NOKTALAR

Bu duduklu tencere en son uluslararasi giivenlik kurallarina uygun olarak imal edilmistir. Lutfen dudakli
tencerenizi kullanirken bu kurallara uyun.

1.DudUkIG tencerenizi higbir zaman gézetimsiz birakmayin, 6zellikle de yakinlarinda gocuklarin olmamasina
dikkat edin.

2.Duduklt tencerenizile firinda pigirim yapmayin.

3.Basingli diidukli tencereyi gok dikkatli sekilde tasiyin. Sicak yiizeylere dokunmayin. Tagimak igin sadece
saplarindan kaldirin.

4.Eger gerekirse firin eldiveni kullanin.

5.Tasarimi disindaki amaglarigin dudikli tencerenizi kullanmayin.

6.Bu cihaz basing altinda pisirir. Dudkll tencerenin uygunsuz kullanimi, haslanma ile sonuglanabilir. Isi
kaynaginin Gizerine koymadan 6nce diidiikli tencerenin diizgtince kapatildigindan emin olun.

7.Higbir zaman dudtikli tencereyi zorlayarak agmayin. igerisindeki basincin tamamen disari giktigindan emin
olduktan sonra tencerenizi agin.

8.Dudukld tencerenizi highir zaman susuz olarak kullanmayin. Dudukli tencerenizde en az 1/3 seviyesine kadar
su olmalidir. Aksi halde diidiiklii tencereye ciddi olarak zarar verebilirsiniz.

9.Tencereyi, kapasitenin 2/3'tinden fazla doldurmayin. Piring ya da kurutulmus sebzeler gibi pisirme sirasinda
hacmi artan yiyecekleri pisirirken dtdiklii tencerenizi yaridan fazla doldurmayin.

10.Kullanim talimatlarina gére uygun st kaynagi kullanin.

11.Tencerenizde basing altinda pisirildiginde sisen (ciger, sosis gibi) derili eti pisirdikten sonra deriyi delmeyin,
haslanabilirsiniz. Bu durumda sivri bir bigak ucu ile derili yiyeceklerde énceden birkag delik agin.

12.Hamur isi ve mercimek gibi gidalari pisirirken yemegin fiskirmasini 6nlemek igin kapagi agmadan 6nce
yavasca tencereyi sallayin.

13.Herkullanimdan énce valflerin dlizgiin ve kolayca ¢aligtigindan emin olun.

14.Dudukli tencereyi higbir zaman bol yagda kizarmis yiyecekler igin basingli konumda kullanmayin.

15.Higbir sekilde dtidiiklt tencerenin giivenlik sisteminde degisiklik yapmayin.

16.Sadece (reticinin 6nerdigi uygun yedek pargalari kullanin. Ozellikle, ayni Ureticinin uygun olarak
nitelendirdigi gévde ve kapagi kullanin.

17 Butalimatlara uyun,

GUVENLIK SISTEMi

1.Giivenlik Sistemi

-Ozel emniyet kilidi, tencere icinde basing olusmaya basladiginda kelepgeleri kilitleyerek kapagin agiimasini
onler.

-Tek diigmeyle kilitieme mekanizmas dtidikli tencereyi kapatmayi kolaylastirir.

-Kapak tizerindeki pisirme ventili “pisirme” yoniinde iken tencerede olusan fazla basinci igcindeki mekanizma
sayesinde disari atar.

-Dud(iklu tencereniz 1.kademede 0,5 bar, 2.'de 0,6 bar, 3.'te 0,7 bar basingla pisirme yapar, olusan fazla basing
pisirme ventilinden disari atilir. Herhangi bir nedenle pisirme ventili tikanirsa tencere igindeki basing 1,4 bar'a
ulastiinda emniyet ventili devreye girerek fazla basinci bosaltir. Sayet hem pisirme ventili, hem de emniyet
ventilitikanirsa 2,0 bar'da tencere ile kapak arasindan basincin tamami bosalir.

-Hava Valfi (Emniyet Kilidi): Kapak tencereye kapatilirken, tencere iginde sikisacak olan basinci disar atarak
kapagin tencereye uygun sekilde oturmasini saglar. Kelepgeler agik oldugu stirece hava valfi agik durumdadir.




Kapama diigmesine basildiginda, hava valfi serbest kalir ve yay yardimiyla hava gikisini kapatir. Ayni zamanda
agma dugmesinin 6nline gelerek emniyet kilidi gorevi yapar. Tencere icinde basing oldugu slirece kapagi
agamazsiniz.

2.0zellikler

Nitelik - Bu dudiklu tencere paslanmaz gelikten yapilmistir. Diduklt tencerenin yan saplari 1siya dayanikli
malzemedendir. Tam otomatik mekanizma duidiikl tencerenin kolay ve rahat kullanimi saglar.

Etkinlik - Gereken basinca eriildiginde ocagin alti kisilarak isi giriginin azaltiimasi ile enerji tasarrufu saglanir.
Cok Yonliiliik - Dudiklu tencereniz gorba, sebze, et ve turlilerin yapiminda kullanilabilir. Pilav ve piring
yemeklerinin, recellerin, marmelatlarin ya da sebzelerin pisiriimesi sadece birka¢ dakikanizi alir. Dudukli
tencereniz n ocak tiplerine uygundur.

Gazli Ocak: Ates seviyesi dudikli tencerenin tabanini gegmelidir.

Elektrikli Ocak: Ocagin isitma plakasi diidtiklt tencerenin tabanindan daha blytik olmamalidir.

Cam (seramik) + Indiiksiyon Kizgin Levha: Duduikllu tencerenin tabani temiz ve kuru olmalidir. Diduklt
tencerenin plastik bélimleri sadece asiri 1sidan dolayi zarar gérebilir; bu sebepten dolay1 bu durum treticinin
garantisi altina girmez.

Diidiiklii Tencerenin Ek Ozellikleri

-Ug farkli pisirme konumuna sahip pisirme ventili

-Cabuk basing bosaltimi igin 6zel olarak gelistiriimis diizenek
-Istyr iletmeyen yan saplar

-En uygun 1s1 dagitimi igin kiigtltiimis termo-sandvig taban
-Guvenlik kilidi ile donatilmis kolay agma kapatma sezonu
-Paslanmaz celikten yapilmis tencere gévdesi ve kapagi
-Butiin ocaklar igin uygun taban

KULLANIM TALIMATLARI

3. Kullanim Talimatlan

3.1 Diidiiklii tencerenin kapaginin agiimasi

-Pisirme ventili digmesi “buhar bosaltma” konumunda iken, kapak tutma kulpunun altindaki agma digmesine
basparmaginizla basarak, kelepgelerinin her iki yana agilmasini saglayin. Kapagi tencere tizerinden kaldirin.
-ilk kullanimdan &nce: Silikon contay! kapaktan sékiin ve kaynayan suda durulayin, kurutun ve dogru
pozisyonda yerine yerlestirin.

Not: Silikon contanin yerine diizgtince yerlestirildiginden emin olmak icin 6zel 6zen gésterin. Aksi takdirde
basing diizgiince saglanamaz. Silikon conta gevrilmemeli ve kapaktaki kanala (conta ve paslanmaz gelik kapak
arasinda hi¢ bosluk kalmadan) sikica oturtulmalidir.

-Genel kural olarak duidikll tencereyi kullanmadan énce silikon contanin pozisyonu kontrol edilmelidir.

3.2 Yemek malzemelerinin tencereye konulmasi

-Her pisirmede tencereye en az bir bardak su/sivi ilave edin. Tencereyi en fazla yarisina kadar doldurun. Bu
seviyeye sivi ve yemek malzemeleri dahildir.

Dikkat: Kolayca kopuren ya da kabaran yiyecekleri pisirirken (nohut, bezelye, piring v.b.) duidtiklli tencere sadece
yarisina kadar doldurulabilir. Pisirmeden 6nce képilrmeyi azaltmak igin diger malzemelere bir tatl kagigi tereyag
yadasiviyag ekleyin.

-Maksimum dolum seviyesi (2/3) tencerenin i¢ kisminda isaretlenmistir. Higbir kosulda diidiikli tencereyi bu
seviyenin lizerinde asiri doldurmayin. Akdi takdirde, valfler yemek malzemeleriyle temas edecek ve




tikanmalarina sebep olarak fonksiyonlari bozulacaktir.

3.3 Duduklt tencere kapaginin kapatiimasi

-Pisirme ventil digmesi buhar bogaltma konumunda olmalidir. Kelepgeler agik durumda iken kapagi tencerenin
lzerine yerlestirin. Kapagi Ustten bir elinizle bastirirken, diger elinizin bagparmagini kullanarak kapama
digmesine basin. Kelepgelerin tencereye kilitlendigini ve tencere gévdesine tamamen temas ettigini kontrol
edin.

3.4 Yemek hazirlanisi

-Duduikli tencereyi ocagin tizerine yerlestirin ve ocaginizi en yiksek seviyeye agin. Ocagin duduiklii tencerenin
tabanindan daha biiylik olmamasina, ocak alevinin tencere kenarindan tasmamasina dikkat edin.

-Pisirme ventil digmesi buhar bosaltma konumunda yani tam agik olmalidir. Bir slre sonra pisirme ventil
dugmesinden fislama ile kuvvetli buhar glkmaya baslayinca, 6nce isi kaynagini en diisik seviyeye getirin.
-Pisirme ventil dugmesini yemeginizin cinsine gére 1, 2 veya 3'e gevirin. Bu andan itibaren pisirme siiresi
baslamistir, zaman tutun.

-Pisirme stiresince pisirme ventiline miidahalede bulunmayin. Ventil igindeki siibap olusan fazla basinci disari
atar.

Not: Gereken pisirme derecesine pisirme ventilinden buhar ¢iktiginda ulasiimistir. Ornek Pigirme Sareleri
tablosunda gosterilen pisirme ventilinden ilk buhar ¢iktigi zamandan itibaren gerekli streyi ifade eder.

-Dudiklu tencerede yemek hazirlama zamanlari ile ilgili basit yontem sudur: Herhangi bir yemek dudiklide
normal tencerenin 1/3' siiresinde piser. Ornek: 30 dakika yerine 10 dakika.

3.5 Yemek pismesi bittiginde/diidiikli tencere nasil agilir?

Pisirme periyodu sonunda isi kaynagini kapatin. Bu bekleme siresinde tencere igindeki basing en aza inecektir.
3 dakika kadar bekleyin. Pigirme ventilini yavasca buhar bosaltma yéniine dogru gevirin ve buharin komple
bosalmasini bekleyin. Kapagi agarken diidiikli tencere ile aranizda giivenli bir mesafe birakin. Kapagi zorla
agmaya galismayin!

-Tencerenizi atesten aldiktan sonra, 3-4 dakika beklemeden hemen agmaniz gerekirse, tencerenizi musluk suyu
altinda 1 dakika sogutun. Pisirme ventil digmesini buhar bosaltma yéniine gevirerek kalan basincin tamamini
bosaltin.

DIKKAT: Biiyiik miktarda buhar pisirme ventilinden bosalabilir ve yiiziintizii veya viicudunuzun diger bélimlerini
haslayabilir. Hizli basing diismesi, “gabuk agilma” sirasinda ortaya ¢ikan yiiksek bir tislama sesi duyabilirsiniz.
Bu tamamen normaldir. Sadece bitin buhar disari ¢iktiginda kapak agilabilir. Cabuk basing duststi sebzeler,
hububatlar ya da képiren gida maddeleri igin segilmemelidir.

4.Temizlik ve Bakim

4.1Tencere gévdesinin temizlenmesi

Duduklii tencerenin gévdesi diger paslanmaz gelik tencereler gibi elle ya da bulasik makinesinde temizlenebilir.
Lutfen metal firgalar, agindirici temizleme malzemeleri ya da agartici maddeleri yiizeye zarar vereceginden
dolayi kullanmayin. Inatg kirleri ve solmalari gikartmak icin diidiikli tencereyi limon suyuyla (yarim limonu 2
bardak su ile karistirarak) doldurun. Karisimin 5 dakika boyunca basingla kaynamasina izin verin. Dudukla
tencereyi ocaktan alin ve sogumaya birakin. Simdi dudukli tencerenizi sicak su ile durulayabilirseniz. Kapak
sadece sicak suyla ve bulasik deterjaniyla temizlenebili. KAPAGI BULASIK MAKINESINE KOYMAYIN.
Temizlemek igin sert ve agindirici malzemeler kullanmayin.

Dikkat: Kapak ve silikon contayi bulasik makinesinde yikamayin. Dolapta saklamak igin, diidikli tencerenin
tzerindeki kapag ters gevirin ve tencere govdesi lizerine koyun; bu silikon contayi korur. Diidiikli tencere
sadece iginde yemek olmadan saklanabilir; saklamak igin dolaba kaldirdiginizda temiz ve tamamen kuru
olmalidir.




4.2 Pisirme ventili digmesinin temizlenmesi

-Pisirme ventilinin her kullanimdan sonra temizlenmesi gerekmektedir. Kapag elinize alarak kapagin altinda bulunan
pisirme ventilisomununu elinizle gevirerek agin.

-Somunun altinda bulunan o-ring'i yakalayip tekrar yerine takmak zorunda oldugunuzdan kaybolmamasina dikkat
ederek agin.

- Ventil plastigini gevirerek agip yikayin ve ayni sekilde gevirerek takin. Ventil yéniine dikkat ederek ventilinizi kapaga
yerlestirin.

-Yikamis oldugunuz o-ring'i somunun igerisine yerlestirip tekrar sikin.

4.3 Silikon kapak contasi temizlenmesi

Dudkli tencerenin her kullanimdan sonra silikon contayi kapaktan gikartarak elde sabunlu siinger ve sicak su ile
derinlemesine yikayin kurutun. Diidiikli tencerenizin kullanim sikhigina bagli olarak (sayet her giin kullaniliyor ise)
kapak contast her 2 yil bir orijinal yeni bir conta ile degistiriimelidir.

5.Sorun giderme

5.1 Dudukld tencere kapatilamiyor.

-Contayi kapak igine uygun sekilde yerlestirin.

-Kelepgelerin her iki yana tam agilmasini saglayin.

-Tencere iginde kaynar vaziyette yemek varsa, kapag! tencere tizerine koydugunuzda iginde olusan basing, kapagi
yukari kaldiracak ve kilitteme zorlasacaktir.

-Pisirme ventilini “buhar bosaltma” konumuna getirip, kapagi elle bastirarak kilittemeyi deneyin.

-Kapak mekanizmasi arizalanmis olabilir, tencereyi aldiginiz yere veya imalatgi firmaya bagvurun.

5.2 Pigirme ventilinden pisirme konumunda fazla buhar geliyor.

-Isi kaynagi cok agiktir. Ocak atesini miimkiin oldugu kadar azaltin.

-Pisirme ventili kirlenmistir. Tencere basincini bosalttiktan sonra s6kerek temizleyin.

-Pisirme ventili arizalanmis olabilir. Imalatgi firmadan yenisiile degistirin.

5.3 Duduklu tencere kapag altindan ve kenarlari boyunca buhar kontrolstiz bir sekilde kagiyor. Su damliyor.

-Pisirme ventili ttkanmis veya kirlenmis olabilir. Tencereyi tamamen sogutun ve talimatlara uygun oyarak pisirme
ventilini sékerek temizleyin.

-Tencereye sivi konmamis olabilir, en az bir bardak siviilave edin.

-Conta hasarli olabilir kontrol edin.

-Verntil somununun altindaki o-ring'in yerine takilmig oldugundan emin olun.

5.4 Lekelerin gikariimasi zor.

Lekeler igin gesitli nedenler vardir. Tencere igerisinde yanarak yapismis yemekler bulasik deterjani ve daha sonra
metal olmayan bulasik teliyle suda isitilarak temizlenmelidir. Asiri kahverengi, mavi, sarimsi ya da yesilimsi solmalarin
nedeni paslanmaz celigin yiksek derecede kullandiginiz zaman ortaya ¢ikarlar. Boylece solmalar didiikli tencere
normal kullanildiginda kaybolurlar. Sayet kaybolmaz ise, limon suyu ile gikarilabilirler. Solmanin yogunluguna gére
sirkeyle temizleme siireci tekrarlanmalidir. Yuvarlak, kahverengi ve transparan lekeler ogunlukla kullanma ve yikama
suyundan kaynaklanir. Diduklintn kendisi paslanmazdir. Yuvarlak, beyaz lekelere tuz ve/veya kalsiyum karbonat
cokeltileri (kireg birikintisi) neden olur. Bulagik makinesi kullanmayin ya da 6zellikle temizleme malzemelerinin miktarini
ve tuz kullanimini azaltin. Ornegin, su kaynamamaya basladiginda tuz lekelerini 6nlemek iin yemege sadece tuz ya
da su ekleyin. Sert suya sahip bir bdlgede yasiyor olabilirsiniz. Béylece solmalar ayrica asidik asit (konsantre sirke) ya
da limon suyu ile cikarilabilirler. Solmanin yogunluguna goére sirkeyle ya da sitrik asitle temizleme sureci
tekrarlanmalidir.

5.5 Dudukli tencerenin kapagi agilamiyor.

-Tencerenin iginde basing bitmemis ise emniyet kilidi devrededir. Biraz bekleyip tekrar deneyin.

-Soguma yavas olursa tencere iginde vakum olusabilir, pisirme ventilini buhar bosaltmaya tam gevirip kapagi agmay!
deneyin. Agmak igin kapag asla zorlamayin.

-Pisirme ventili tikanmis olabilir. Tencerenin tamamen sogumasini bekleyin.




ISSUES TO BE TAKEN INTO CONSIDERATION

This pressure cooker was manufactured according the latest international safety rules. Please follow these
rules when using this pressure cooker.

1.Never leave your pressure cooker unattended; special attention must be paid to keep it away from the
children.

2.Never cook with your pressure cooker in the oven.

3.Move the pressure cooker very carefully. Do not touch hot surfaces. Lift only from the handles while
moving it.

4.f required, use oven gloves.

5.Do not use your pressure cooker other than the purposes of its design.

6.This device cooks under pressure. Improper use of the pressure cooker may result in scalding. Make sure
that the pressure cooker is properly closed before placing it on the heat source.

7.Never force the pressure cooker to open. Do not open it before making sure that the internal pressure is
fully released.

8.Never use your pressure cooker with no water in it. Your pressure cooker must contain water at a level of
at least 1/3. Otherwise, you may seriously damage your pressure cooker.

9.Do not fill your pressure cooker more than 2/3 of its capacity. While cooking food whose volume increases
during cooking such as rice or dried vegetables, do not fill the pressure cooker more than half of its capacity.
10.Use suitable heat source as per the operating instructions.

11.While cooking under pressure in your pressure cooker and after cooking meat with skin such as liver or
sausage, do not pierce the skin as you may get scalded. In such a case, make a few holes in food with skin
with a sharp knife previously.

12.While cooking food such as pastry and lentil, shake your cooker gently before you open the lid in order to
avoid spouting of the food.

13.Before each use, make sure that the valves function properly and easily.

14.Never use the pressure cooker in a pressurized position for food fried in plenty of oil.

15.Never make any changes in the safety system of the pressure cooker.

16.Always use suitable spare parts recommended by the manufacturer. Specifically, use the body and lid
qualified to be suitable by the same manufacturer.

17.Follow these instructions.

SAFETY SYSTEM

1.Safety System

-The special safety lock, avoids the opening of the lid when the pressure began to form in the cooker by
locking the clamps.

-One-button locking mechanism makes it easy to close the pressure cooker.

-When the cooking valve is in the cooking position, it releases the extra pressure formed in the cooker by its
mechanism.

-Your pressure cooker, cooks with pressure in 1.level at 0,50 bar, in 2.level at 0,60 bar and 3.level at 0,70
bar. The extra pressure released through the valve. For any reason, if the cooking valve clogged and the
internal pressure reaches 1,40 bar, the safety valve activates and releases the extra pressure. If both the
cooking valve and the safety valve clogs, at 2,0 bar, the pressure will be completely released through the
body and the lid




-Air valve (Safety Lock): When the lid is closing, the pressure which is stuck in the cooker, will be released,
providing the lid close properly. As long as the clamps are open, the air valve will be open. When the close
button is pressed, the air valve get loose and with the help of the spring, closes the air output. At the same
time, it came in front of the open button acting as a safety lock. As long as there is pressure in the cooker,
you cannot open the lid.

2.Properties

Quality - This pressure cooker is made of stainless steel. Side handles of the pressure cooker are made of
heat-resistant bakelite material. Full-automatic mechanism ensures easy and comfortable use of the
pressure cooker.

Efficiency - When the required pressure is reached, energy saving is ensured by reducing the heat on the
stove and decreasing the heat input.

Versatility - Your pressure cooker cam be used for cooking soup, vegetables, meat and mixed vegetables. It
takes only a few minutes to cook rica and other food with rice jams, marmalades or vegetables. Your
pressure cooker is suitable for any type of stoves.

Gas stove: Its fire level should not exceed the cooker base.

Electric Stove: Heating plate of the stove should npt be larger than the pressure cooker base.

Glass (ceramic) + indoction hot plate: The pressure cooker base should be clean and dry. Plastic parts of
the pressure cooker can be damaged only due to excessive heat; therefore, these parts are not covered by
the warranty of the manufacturer.

Additional Properties of the Pressure Cooker:

-Cooking valve with three different cooking positions.
-Assembly developed specifically for quick pressure release.
-Heat proof side handles.

-Thermo sandwich base reduced for optimum heat distribution.

-Easy open close system equipped with a safety lock.
-Cooker body and lide made of stainless steeel.
-Base suitable for all stoves.

OPERATING INSTRUCTIONS

3. Instruction Manual

3.1 Opening the pressure cooker lid

-When the cooking valve is in “pressure release” position, press the open button underneath the lid handle with
yourthumb, to release the lock both sides. Lift the lid to open the cooker.

-Before The First Use Remove the silicon gasket from the lid, rinse with boiling water and then dry and place it
back in the correct position.

NOTE: Use special caution to ensure that the silicon gasket is properly fitted in its place. Otherwise, pressure
cannot be properly achieved. Silicon gasket should not be turned and should be securely fitted (with no space
between the gasket and stainless steel lid) into groove lid.

-As ageneralrule, the position of the silicon gasket should be checked before using the pressure cooker.

3.2 Setting of cooking degree

In each cooking, fill atleast one and a half glass of water into the cooker.Fill, maximum the half of the cooker. This
includes, the cooking materials and the liquid.




Caution: While cooking food that will either produce foam or expand in size (such as chickpeas, peas, rice), the
pressure cooker can only be filled half. Add a dessert spoon of butter or oil to other materials to reduce foaming
before cooking.

-Maximum filling level (2/3) is marked inside the cooker. Never fill the pressure cooker excressively above this
level. Otherwisei the valves will contact the food materials, this will cause them to clog and disrupttheir functions.
3.3 Closing the pressure cooker lid.

The cooking valve must be in “pressure release” position. When the clamps are released, put the lid on the
cooker. While pressing the lid with one hand from the top, use your other hands thumb to press the close button.
Make sure the clamps are locked and properly contact the body of the cooker.

CAUTION: High amount of steam may be released from the cooking valve and scald your face or other parts of
your body. During quick pressure drop, you may hear a high hissing sound that occurs only during “quick
opening”. This is perfectly normal. The lid can be opened only when the steam is fully released. Quick pressure
drop should not be chosen for vegetables, grains or foodstuff that produces foam

4.Cleaning and Maintenance

4.1 Cleaning the Cooker Body

The body of the pressure cooker can be hand-washed or cleaned in the dishwasher like the other stainless steel
cookers. Please do not use metal brushes, abrasive cleaning materials or bleaching agents, as they damage the
surface. In order to remove the heavy dirt and discolaration, fill the pressure cooker with lemon juice (by mixing
half alemon with glasses of water). Leave the mixture to boil with pressure for 5 minutes. Lift the pressure cooker
from the stove and leave it to cool down. You can now rinse your pressure cooker with hot water. The lid should be
cleaned only with hot water and dish detergent.

DONOT PUT THE LID INTO DISHWASHER. Do not use hard and abrasive materials for cleaning.

Caution: Do not wash the lid and silicon gasket in the dishwasher. To store it in the cupboard, invert the lid on the
pressure cooker and place it on the cooker body; this protects the silicon gasket. The pressure cooker can be
stored only without food in it; it should be clean and completely dry when you putitin the cupboard to store.

4.2 Cleaning the cooking valve

-After each use, the cooking valve must be cleaned. Take the lid in your hands and unscrew the cooking valve
nut, which is under the lid, with your hand.

-You should replace the o-ring under the nut. To avoid losing the o-ring, unscrew carefuly.

-Unscrew the valve plastic, clean and replace the same way. Screw the valve by paying attention to the direction.
-Replace the cleaned o-ring under the nutand screw.

4.3 Cleaning the silicon lid gaske

Ater each use of the pressure cooker, remove the silicon gasket from the lid. hand-wash the gasket with hot water
and soapy sponge thoroughly, and then dry it. Based on the use frequency of your pressure cooker (if used daily),
the lid gasket should be replaced with an original gasket every two years.

5. Trouble shooting

5.1 The pressure cooker cannot be closed

-Place the gasket properly into the lid.

-Provide the full opening of the clamps

-If there is boiling food in the cooker, when you put the lid on, the pressure inside will raise the lid and locking the
lid will be harder.

-Turn the cooking valve to “pressure release” position and try to close the lid by pushing.

-The lid mechanism could be out of order. Take the cooker to the place you bought or consult the manufacturer.




5.2 Too much steam release from the cooking valve during cooking.

-Heat source is too high. Decrease the heat as much as possible.

-Cooking valve could be dirty. After releasing the cooker pressure, unscrew and clean the valve.

-Cooking valve colud be out of order. Take a new one from the manufacturer and replace.

5.3 Steam leaks uncontrollably from the bottom and along the sides of the pressure cooker lid. Water drops.

-The cooking valve could be dirty or clogged. Cool the cooker completely and in accordance with the instructions,
remove the cooking valve and clean.

-There could be no water in the cooker. Add at least one glass of water.

-The gasket could be damaged. Check it.

-Make sure that the o-ring under the valve nutis in place.

5.4 Stains are hard to remove.

Ther are various causes for stains. Food, which is burnt and stuck inside the cooker, should be cleaned with dish
detergent and then, by heating in water with a scourer that is not made of metal. The cause of excessive brown,
blue, yellowish or greenish discoloration is heating of the stainless steel at a high degree. Discoloration occurs
when you use the pressure cooker at a hig degree. Thus, such discoloration is eliminated with the pressure
cooker is used under normal condition. If it is not eliminated, it can be removed with lemon juice. Based on the
intensity of discoloration, cleaning process with vinegar should be repeated. Round, brown and transparent
stains often result from utility and washing water. The pressure cooker itself is stainless as it is made of stainless
steel. Salt or calcium carbonate sediments (lime deposit) cause round and white stains. Do not use dishwasher
or specifically decrease the amount of cleaning materials and use of salt. For instance, when water starts boiling,
add only salt or water into food to prevent salt stains. You might be living in a region where the water is of hard
nature. Thus, discoloration can be removed also with acidic acid (concentrated vinegar) or lemon juice. Based on
the intensity of discoloration, cleaning process with vinegar or citric acid should be repeated.

5.5 The pressure cooker cannot be opened.

-Ifthe pressure in the cooker is not fully released, the safety lock is active. Waita moment and try again.

-If the cooling is slow, vacuum can occur inside the cooker. Turn the cooking valve to release pressure position
and try again. Never force the lid to open.

-Cooking valve may be clogged. Allow the cooker to cool completely.

DUDUKLU TENCERE TEKNIK BIiLGILER
PRESSURE COOKER TECHNIAL INFORMATION

KM
Matik / Matik

0,60 - 0,80 bar

120°

1,3 bar

Tiim OLciiler / ALl Sizes




URUN AGIKLAMASI

Diidiiklii tencerenin
dis goriiniimi
A. Dudukli tencere kapagi
B. Dudukla tencere
kapak agma / kapama
C. Kapak tutamaci
D. Buhar gikisi
E. Kademeli pisirme ventili
F. Kapak kelepgesi
G. Yan kulplar
H. Paslanmaz gelik
tencere govdesi
|. Termo kapstil taban

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




GARANTI SARTLARI

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

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

3.Malin garanti stresi igerisinde arizalanmasi durumunda, tamirde gegen siire
garanti stiresine eklenir. Malin tamir siresi en fazla 30 (otuz) is glinudur. Bu sure,
mala iligkin arizanin servis istasyonuna, servis istasyonunun olmamasi durumunda,
malin saticisi, bayii, acentesi, temsilciligi, ithalatgisi veya imalatgisi-Ureticisinden
birisine bildirim tarihinden itibaren baslar. Malin arizasinin 15 giin icerisinde
giderilememesi halinde imalatgi-Uretici veya ithalatgi malin tamiri tamamlanincaya
kadar benzer &zelliklere 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 higbir Gicret talep etmeksizin tamiri yapilacaktir.
5.Tuketicinin onarim hakkini kullanmasina ragmen malin;

-Tuketicinin teslim edildigi tarihten itibaren, belirlene garanti siresi 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 yararlanmamayi surekli kilmasi,

-Tamiri igin gereken azami slrenin agiimasi.

-Firmanin servis istasyonunun mevcut olmamasi halinde sirasiyla saticisi, bayii,
acentesi, temsilcidi, ithalatgisi veya imalatgisi-Ureticisinden birisinin diizenleyecegi
raporla arizanin tamirinin mimkin 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 Mudurligi'ne bagvurabilir.




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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