Primo

OAHrI'IEZ XPHZHz
USE INSTRUCTIONS

XYTPA TAXYTHTAZ - PRESSURE COOKER
MovTéAo/Model: DSF24-8L
024 - 8L
80kPa / PS 150kPa

MapakaAoUHEe d1aBACTE NPOCEKTIKA OAEG TIG 00NYiEg
XPNONG NpIV TV XPON TOU OKEUOUG Kal PUAAGETE TIG yia
moavn HeEAAOVTIKNA XpRon.

Please read all instructions carefully before using the
utensil and keep it for possible future reference.
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XapakTnpIoTIKG:

MovTéAo DSF24-8L
AlGPETPOG @24¢ek
XwpnTikOTNTA 8 AiTpa
Mieon AsiToupyiag | 80kPa




II.

10.

11.

12.

13.

ZnNHavTIKEG odnyieg ac@aleiag
MapakahoUpe d1aBACTE NMPOOEKTIKG OAEG TIC odnyiec Xpriong npiv
XPNOIYONOINCETE TN XUTPA 0ag yid npwTn Popd.
MapakaAoUPE ONUEIMOTE OTI O XPNOTNG PEPEI TNV NARPN guBlvVn yia
onolodANOTE aTuXnua To onoio pnopei va cupBei kal opeileTal os
E0QAApEVN XPAON 1 PN GUPHOPPWON WE TIG 0dNnYieg XpHong onwg
neplypagovTal o€ auto TO yXEelpidio.
Mnv a@rveTe NoTE TN XUTPA XWPIC ENITAPNON 000 auTr BPIiOKETAl OF
AsiToupyia. H xUTpa xpeidleTal €va atopo yia va npooapuolsl Tnv
€vTaon Tng nnyng Bepportntag (NaT koudivag) ava diacTAuaTa ano
TN OTIYMN nou Ba apyiosl va eE€pXeTal aTOG ano Tn BaABida eAeyxou
nieong €rol woTe va diatnpeiTal n nieon o xaunAd enineda yia
kanolo diaoTnua.
Na €ioTe NoAU NpooekTIKoi OTAV PETAKIVEITE TO OKEUOC 0aG OC0 auTo
£xel nieon. Mnv akoupndTe TIC YETAAAIKEC €MPAVEIEG, MIAVETE TO
okeUO0G HOVO anod TIG XEIPOAABEC KAl POPECTE NPOCTATEUTIKA YyavTia
epooov gival anapaitnTo.
XpnoigonoioTte Tn XUTpa TaxUTNTOG MOVO yid Tn XPNon nou
nepIypagpeTal 0 auTO TO €YXEIPidIo. MNV TNV XPNOIMOMNOINCETE YId
kavéva aAAo okono.
Eneidn n xUTpa payeipevel To paynTo uno nieon, JNopei va odnynoel
oc eykaluaTta av dev Tn XelploTeiTe owoTd. KAegiveTte navroTe Tn
XUTpa owoTda npiv Tn XPNOIUOMNOINCETE.
Mnv aokeite JduUvaun/niecon orn XUTpA yia vad TNV dVOIEETE.
BeBaiwOeiTe 0TI £xel aneAeuBepwOBei OAN N nieon npiv npoonabroeTe
va TNV avoigere.
Mnv CeoTaiveTe NoTé Tn XUTpa odg adela (Xwpic va €xel paynTo).
KaTi T€Tolo pnopei va npokaA£oel peydAn {nuia orn xUTpa oag Kal
Mnopei va anoBei enikivduvo yia To xprnorn.
Mnv vyedilete Tn xUTpa 0ag nepioodTepo anod Ta 2/3 TngG
XWPNTIKOTNTAG TNG YIA VA HAYEIPEWYETE PpaynTo. Mnv YeUIleETE TN
XUTpa odc¢ nepioodTepo and To 1/4 Tng XwpnTikOTNTAG TNG OTAV
BEAETE va payelpEWPeTE (aynTtd To onoio OIOYKWVETAl KATd TO
payeipepa (0nwg pudl, Enpa Aaxavikda KTA.).
EmAEETE T owoTh  Bepuokpacia  oUPPWva ME  TIG - odnyieg
MayeipéuaTog Tou Kabe paynTou.
To @aynTo Pe NETOA PNopei va dloykwBei AOyw Tng nieong PETA TO
Mayeipgpa. Mnv To TpunnoeTe Pe Nnpouvia r aAAa epyaleia koulivag
WoTE va ano®UyeTe va (EUATIOTEITE.
AvakiviioTe eAa@pwg Tn XUTPA npiv TNV avoi&ETe WOTE va ano@UyETE
va NeTaxTei @aynto oTnv MNeEPINTWON MOU MayelpeUETE PAAAKEG
TPOPEG.
Mpiv TN xpnon, eAéyETe Tn BaABida eAeyxou nieong kair Tn BaABida
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ao@aAeiac yia va BePBaiwBdeiTe OTI dev eival PNAOKAPIOPEVEG, DEITE
OXETIKEG 0dNYiec og auTd To gyXeIpidio.

MoT€ unv Tnyavilete @aynto und nieon €iTe O QUTO E&iTE Ot¢
onolodAnoTte AAAo okeUOG.

Mnv. anokAiveTe ano TIC odnyYieg GuVTAPNONG Nou NepiypdgovTal O
auTo To egyxelpidio. Mnv aAAd&eTe kavéva ouoTnUa ac@aieiac ano
HOvol oac.

Xpnoiyonoleite pOVo Ta KATAAANAa auBevTikG avTaAAakTIKa Tou
KATaokeuaoTr], €10Ika TO OWHAa Kal To Kandki, oUPQWva HE TIG
0dnyiec Tou KATAOKEUAOTH.

MapakaAoUPe KpATAOTE AUTO TO €yXEIPIOIO XPNONG YIA HEAAOVTIKN
avagopd.

H xUTpa TaxuTtnTag €ival okeUog OIKIAKNG XPHoNG Kal Osv NpENEl va
xpnaolgonolgitTal yia onoiadnnoTte AaAAn xprion. AvAAika aTtopa Kkai
atopa Ta onoia aduvaTtouv i dev yvwpilouv va Tn Xpnaoidonololv
owaoTa dev Npénel va xpnoigonololv Tn xUTpa TaxuTnTac. Kpatnore
TN XUTpa pakpid and Tnv eupeAeia Twv naidiwv 6Tav auTn eival oe
A&iToupyia.

To onueio BpaopoU Twv uypwv und nieon eival KATw Twv 120°C.
ApPKETOC ATPOC Kal XUKOG ano TIC oounec Ba eEEABeI kaTa To Bpacud
kal €101ka oTav n nieon NEPTEl yprnyopa.

Mnv PayeipeVeTE PpaynTa nou dioykwvovTal Onwg pappeAada pniou
N pUd yAaoe i pUKIA I} KOUGKEP, WOTE va ANoPpUYETE TO HNAOKApPIOHA
TN¢ 61000U aneAeuBépwong aTpoU.

.AlaTnpeite TNV BaABida gAéyxou nieong, To AAGTIXO GCIAIKOVNG, TO

Kouuni avoiypaTtog, Tn BaABida aopaleiag, To kKandki Kai To owua
TNG XUTpag ndavra o noAU KaAr KATaoTaon Xwpig UnoAsipuara
Ainouc npiv kal YeTa ano kabe xpron.

H xUTpa oac Ba npénel va TonoBeTeiTal Nnavw o< pia oTabepn Kai
eninedn eoTia koulivag. Mnv TonoBeTeiTe TN XUTPA 0AG OE €0TIEG UE
MeyaAUTepn OIGUETPO anod aAuThAvV Tou ndtou Tng xuTtpac. ‘OTav
HayelpeUeTeE O £0Tiec ykaldloUu (PPOVTIOTE WOTE N @AOYd va pnv
Eenepva TNV JIAUETPO TOU MATOU KAl va PNV PTAVEl 0TA TolXwHATa
NS XUTPAg (gik. 2). H xUTpa gag eival kataAAnAn yia xpron o€ 0Tieg
ykalloU, NAEKTPIKEG, KEPAMIKEG Kal ENAYWYIKEG. H 10XUG TwV 0TIV
autwv dev Ba npénel va sival Katw ano 2kWw.

Mnv €éxete Tnv PaABida eAéyxou nieonc kal TOo napdbupo
anoouunieonG OTPAPPEVa Npog TNV NMAEUPA Nou BPIOKECTE 1 NMPog
TNV NAgUpd nou diEpXovTal cuxva atopa (KpdaTroTe Ta oTNV avTiBeTn
nAeupda ano auTrh nou BpiokeaTe).

.Av deiTe aTpd va €E€pxeTal ano Tn BaABida aogpaleiag ) To AdoTixo

OINIKOVNG va npowBeital npog Ta €Ew and To napabupo
anocupnieong, oBnoTe aPEoWC TNV €0Tia Tn¢ koulivac. Oa npenel To
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NPOBANKA va EVTONIOTEI KAl va AVTIMETWMICTEI NPIV XPNOIJOMNOINCETE
Eava tn xUTpPa oac.

Na eioTe NOAU NpooeKTIKOI OTAV YETAPEPETE XUTPA n onoia BpiokeTal
Uno nieon — UETAPEPETE TNV 0pIlOVTIA KAl AKOUMMAOTE TNV KATW
anaAd. Mnv XTundaTe To oKeUOC Kal PNV TO APRVETE va 0adG NECEl
KATW.

Mnv avoiyete Tn XUTpa OTAv auTh €XEl akOUN Mi€cn OTO E0WTEPIKO
TNG. MnVv payelpeVUeTE av To Kanaki Tng xUTpag Oev €xel KAgioel kaAd
kal dev €xel aopaliosl owoTa oTn B£on Tou.

Mnv anoBnkeveTe aAdTi, odAToa ooyiag, dia@opa aAkaAikd UAIka,
Caxapn n &UdI ) udpaTuouc n vepd péoa otn XUTpa aag yia PJeydlo
diaoTnua. KabapileTe kal oTeyvWVETE TN XUTPA 04C PETA Ano KABeg
xpnon.

Mnv a@riveTe To vePO HE€aa oTn XUTpa 0ag va €EATUIOTEN Kal pnv
CeoTaiveTe noTé TN XUTPA XwPiG va €xel HEoa @aynto. Mnv
XPNOIYOMNOIEITE NOTE TN XUTPA 0AC yId va TNYAVIiOETE | va WNOETE
@aynTd. H xUTpa oag npénel va XpnoIMONoIEiTal yid HayeIpeuTa
@aynTa onwc Aadepd, Kpeag f Wwapi Je odAToa, ooUneg KTA.

O emITpeNOPEVOC OYKOG (paynTou YEoa oTn XUTpa €ivai:

AlydTepo ano 1o 1/4 Tou Uwoug Tng XUTPpAg yia ¢aynta nou
dloykwvovTal onwg pull, pacoAia kTA. (eik. 3).

AlydTepo ano Ta 2/3 Tou Uwoug TnG XUTPAg yia @aynTta nou dev
dloykmVvovTal ONWG KPEAG, Ppeaka Aaxavika kTA. (eik. 4).




30. AnayopeUeTdl va ToNoBeTACETE OTIdNMOTE NAvw oTh BaABida eAEyxou

II1

nieong (eik. 5).

L

TR

Eik.5

. Mnxaviopoi ac@alA&giag Tou NpoiovTog

MNa nmio eUKOAn KAl AcPAAECTEPN XPron, TO NPOIOV aAUTO EXEI
KaraokevaoTei kal eEonAioTtei HE £€va noAAanAdé ouvuoThHa

ao

@aleiag (£1k.6).

To cUoTnpa acPaAgiag kanakioU To onoio e§acPaAlilel 6T1 TO
Kanaxi 0a kAcioel owoTa kai ME aoc@pdAsia. EUkoAn
AsiToupyia: avoiypa kair KAEiCIHO TNG OUOKEUNG O€
onoladnnoTe O&on HE Hia HOvo Kivnon.

To TpINAG cUoTnHa anoocuunieong 1o onoio e§acPalilel Tnv
ac@alAn Xprnon Tou npoiovrog kadwg kai n BaABida Evdei§ng
emn&dou nisong.

BaABida eAéyxou nieong: 6Tav n nieon peoa otn XUTPA TACEl OTO
kavoviko eningdo nieong Aeitoupyiag, n BaABida eAéyxou nieong Ba
aneAeuBepwvel Tov £ETpa aTtyo woTe n nieon va diaTnpeitTal os
Kavoviko eninedo.

BaABida aoc@alAsiag: H BaABida autr) 6a avaonkwBei éTav n nieon
HMEga otn XUTpa ¢pTdaoel Ta 4kPa. Alaopalilel Tnv £€E0do aTtuou ano
auTtod To onueio kal HETA Kal dev eMITPENEl To dvolypa Tng XUTpag av
dev £xel yivel npwTa NAAPNG anocuuniean Tnc.

AdaoTtixo oiAikovng/Mapabupo anooupnieong: '‘Otav  vyia
onolodnnoTe Aoyo n BaABida eAéyxou nieong n n BaABida aopaleiag
dev AsiToupyoUv owaoTd, To AaoTiXo aIAIkovng 6a npowBnBei npog Ta
€€w) OTO oOnueio Tou napdBupou AMOCUWNIECNG WOTE vd
aneAeuBepwOei n £ETpa nieon anod 1o okeUOG.

BaABida £évdsi§ng emnédou nieong: 'Otav n nieon yéoa orn XUTpa
gival kavovikn, n BaABida aut Ba eivar pnAe - ot avTiBeTn
nepintTwon n PaABida Ba avaonkwbei kal To KOKKIVO XpwHa
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nposidonoinong 6a gavei.

5. MoxAoG avoiypaTtog kanakioU: O xpAoTng yia va avoi&el To Kandakl
Ba npEnsl NpWTA va Yupiosel To HOXAO npoc Tnv KaTteuBuvon
avoiyuartoc.

IV. E1I0Ika XapakTnpIoTIKa

1. EIBIk0g Bapug natog “capsule” 3 emneédwv naxoug 5.5mm vyia
yprnyopn Kai ogolopop®n katavour Tng 6epuokpaaciag nou npoadidel
onuavTikn €€oikovounaon xpovou.

2. To noAAanAo cuornua ac@aleiac eEacpalilel TNV oaAn Kal acparn
AgiIToupyia Tng xUTPAg (e1k.6)

3. H BaABida £vdeiEng eninedou nieong oag OIEUKOAUVEl va yVwpileTe
TNV nieon péoa oTo okeUog (E1K.7):

1 2

© ©Y) .

1. H nieon péoa oTo okeloG €ival KAvoViIK.

2. H nieon p€éoa oTo OoKeUOG dev €ival KAvovikn.

'OTav n €vdei§n €ival pnAg, auTd ongaivel 6TI n nieon péoca oTo
OoKeUOG €ivalr kavoviknl. ‘Otav EP@QAVIOTEI N KOKKIVN



nposidonoInTikn £€vdsi1§n, auto onuaivel 6Tl n nison pHEéoa oTo
OKeUOG eV €ival KAvovikn.

V.

0dnyigg xpnong

NMapakaAoUpe NAUVETE TNV XUTPA KAl npiv TAV ANp®OTH XpPRnon
{eoTAVveTE KAOAPO VEPO YId NEPINOU HIOH WPA MOTE TO OKEVOG vd
kaBapioTei o BAOog kai va anopakpuvOei onoladnnote mdavn
HUPp®WAIA.

1.

Mpiv TN xprion, BeBaiwdeiTe 0TI kai o1 dUo diodol (TPUNES) — auTn TNG
BaABidac acpaAsiac kal o owArvac eE6dou aToU oTo Kandakl — gival
kaBapeg kal dev eival gnAokapiohéves. Av kdnola anod auTeg €ival
MNAokapiopEvn kaBapioTe TNV MeE pia pakpld BeAova diapéTpou
2mm.

(Eik.8a - Acite av n €€0d0G aTuoU gival gnAokapiopevn n oxi.)
(Eik.8B - lupioTe To kandaki avanoda kal kabapioTe Tnv £€€0d0 aTuou
ME TN BeAdva.)

Eik. 8a Eik. 88

BeBaiwBeiTe 6T To AACTIXO GIAIKOVNG €ival 0WOTA TONOBETNHEVO OTN
0€on Tou P€oa oTo KaAndki:

TonoBeTrOTE OWOTA TO AAOTIXO OIAIKOVNG MEOA OTO KaAMAkKI
akoAouBwvTac wg odnyoug Ta onueEia ouykpaTnong nou BpiokovTal
OTO E0WTEPIKO PEPOG TOU Xeilouc Tou kanakioU (JeiTe TIC NapakaTw
PWTOYPAPIEG):

=

AdoTixo - Fnpeia

e — - ouykpaTnong

Inpeia cuykpdTnong




KAgioTe kal aopaAioTe To Kandaki

KAgioTe To kandki 6nwg qaiveral ota oxedia A kal B (eik.9). MupioTe
TO HOXAO apIoTEPOOTPOPA PEXPI TO ONMEIO0 KAEITINATOG (0 HOXAOC dev
Ba pnopei va kivnBei nepalTEpw Kal  Ta nAdiva  onyeia
aog@AaAionG/oQIYKTHPEG ToU kanakioU Ba kAgicouv navw oTo Kandaki
Kal 0To OKeUOG.)

(Mp1v yupiosTe TO HOXAO MIECTE TOV eEAAPPd NPoOG TA KATW £TCI WOTE
TO KANAakl va KAEioel KaAd.)

Eik. 9
Mpiv EekivroeTe To payeipepa, BeBaiwbeite 0TI n BaABida eA&yxou
nieong €ival cwoTa TonoBeTNHEVN NAVW OTO KANAKI.
TonoBeTroTe TN BaABida €Tal woTe To BEAOG TNG va deixvel To oRApa
@ (kai oI To orfjua Tou aTuou):

L)
~

PuBuilovTag Tnv nicon AiToupyiag

A@oU KAgioeTe To Kandakl, napakaAoUpe d1aBACTE TIC 0dnYieg oTnv
napdaypa@o IX woTe va npoXwprnoeTe CUPNPWVA JUE AUTEC.
Oépuavon

MNa va onkwoeTe ypnyopa Tn Bepuokpaacia, (e0TAVETE TO OKEUOC UE
duvaTtn QwTId HeEXP! N BaABida acpaleiag va Eekiviioel va AEITOUPYEI
(n BaABida ao@aieiac Ba avaonkwbei). Mpoooxr va pPnv
XPNOIYONOINCETE Napanavw QwTid and auTtn nou anaiteital. Eival
(PUCIOAOYIKO MIa HIKPR NocoTnTa aThoU va €€€ABel and Tn BaABida
ag@aleiac oTav To okelocg £xel {eoTabei yia Aiyn wpa. Asv 6a npenel
va e&épxeTal atuog and Tn BaABida acpalegiac and Tn OTIYUn nou
auTn 6a avaonkwBei NARpwc kar n XUTpa AsiToupyei kavovikd. ‘OTav
N BaABida eAfyxou nieong avaonkwbei, o aTtudoc 6a eE€pxeTal
ouvexwc ano Tn BaABida autn kal Ba akouaoTei ano Tn xUTpa oag o



XAPAKTNPIOTIKOC AX0G OQUPIyHaToG, TOTE Bd Npénel va XaUNAWOETE
TNV €vtaon Tn¢ eoTiag oac, s€aopalifovrtag OTI Ba ouvexioesl va
e€epxeTal aTHOC and Tn BaABida eAéyxou nieong, kAl va EEKIVIOETE
TN METPNON TOU XPOVOU HayelpePaTod (napakaAoUE OUUBOUAEUTEITE
ov nivaka oTtnv napdypa@o IX yia Toug evOEIKTIKOUC XPOVOoUuG
MayeIpEPAToC).

Mpoooxn: O XpOVoC HAYEIPEPATOC JETPA anod Tn OTIYUN Mou n XUTpa oag

apxiCel va opupilel kar va Byadel yia otabepr) NoooOTNTA aTHoU Kal £0€iG

XAUNADVETE TN QWTIA PEXPI TN OTIYHA nou Ba oBAOETE TNV €0Tia TNG

koulivac oac.

- TavrToTe va €i0TE KOVTA OTO OKEUOG KAl va NnapakoAouOBEeiTe To
HayeipeHa.

- Mnv ayyileTte TIG HETAAAIKEG EMIPAVEIEG TOU OKEUOUG HE TO
oOHpa N Ta Xépla oaG. MayelpeUETE NPOCEKTIKA KAl NAVTOTE
NIGveTe and TIGC XEIPOAABEG yia va ano@UYETE TuxOV
gykavpara.

- Mnv npoonaO®noEsTE NOTE va HETAKIVAOETE TN BaABida eAéyxou
nieong karda Tn SIAPKEIA TOU HAYEIPEHATOG.

7. 2BnoTte Tnv eoTia TNG koulivag o©ag, a@noTe TNV nNigon vda
aneAeuBepwOei TeAeiwc anod To okelog pExpI N BaABida acealeiag va
nécel oTnVv apxikfn Tng Oéon péoa oTo KANAKI, AnopakpUVETE Tn
BaABida eAéyxou nieoncg KAl avoiETe To KANAKI NPOCEKTIKA.

Ynapyxouv dUo TpOMoI yia va avoiEeTe To Kandaki JETA TO PayEipeEPa:

a. AQnoTe TO OKEUOG va KPUWOEL Quaikd: 'OTav TEAEIWOElI O XPOVOG

MayeipépaTog, oBroTe TNV €0Tid TG koudivag kal agroTe To OKeUOG yia

Alyo va Kpuwael YOvo Tou Kal va JelwBei n nieon Tou. 'OTav n BaABida

ao@aleiag kal n BaABida vdelEng nieong néoouv TEAEIWG, AUTO onuaivel

OTI TO Payeipepa €xel oAokAnpwOei. MupioTe To POXAO ONwC gaiveTal

otnv €1k.10 (yupioTe To HoxAO de€idoTpo®@a PEXP! VA avoiEouv TeAgiwG

Ta nAdiva onueia aopdaAiong/o@IyKTHPEG ToUu KanakioU) Kal katonv

anopakpUVETE To Kandkl ano To okelog.
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e Mnv avoifete To kandakli av n BaABida ao@alsiac kal n BaABida
£vOeIEng nieong dev NECOUV TEAEIWG.



e AQOU TeAslWOETE TO  payeipeha, nNApAKAAoOUPE  (POPECTE
NPOCTATEUTIKA YAVTIA YId va avoi&eTe To KANdkl yiad va anopuyeTe
TuXOV eykauuaTta (eik.11).

e Eival ongavTiko va OUuHAacTe OTI eV NPENEI NOTE VA AVOIYETE
To kKandaki av n BaABida ac@paAsiag dev €xel NEocel TEAEinGg
KATm oTnV apXIikn TnG 6€on p€oa oTo KAndaki.

e 'OTav payelpeleTe KOAAWON @aynTd Onwcg YXUAO, aAVaKIVAOETE TN
XUTpa eAappd WOTE VA PEIWOETE TIC (POUCKAAEC.

B. [pnyopo kpUwyd: & NEPINTWON Nou
BEAETE va KPUWOETE ypriyopa Tn XUTpa

gag, apou ofnosTe TNV £0Tia TNG koudivag QL

0acg, napakaAoUPe anoPakpUVETE TNV Ano o \

TNV €0TiA, a@noTE TNV yia Aiya AenTd Kal v 0 %
KaToniv noAU nPOOEKTIKA YyupioTe TN \ > b
BaABida €A&yxou nieong nNpog To ONUEio \\ /

nou JeiXVel To GrNa Tou aTuoU €TOl WOTE - Eik.12

va BonBnoste Tov atud va Byel ME

MEYaAUTepn TaxuTtnTa. 'OTAvV TO KAVETE aAuTO Ba npénel diapkwe va
KIVEITE TN BaABida peTa&l Twv onueiwv aTuol Kal Tou anueiou @ kai oxl
va kpatarte Tn BaABida va deixvel oTabBepd To onNUEio aTPOU KABWG KATI
TETOI0 Ba pnopouoe va anoTeAEoel KivOuvo yid To XpnoTtn. Me autd Tov
Tpono BonBaTe Tov aTtud va €EEABel aAAd Kal NPOPUAACOETE TO OKEUOG
and To va vivel €ékpnén Tng BaABidac r va EEABouv uypda Tou paynTou
- kAT To onoio Ba pnopoloe va cupBei oTnv nepinTwon nou Ba
kpaTtouoaTe Tn PaABida va dcixvel oTrabepd oTo onueio atpou. 'OPWC
npenel va €ioTe NoAU NpoCEKTIKOI OTAV KAVETE auTr Tn diadikacia Kabwg
0 KAUuTOC aTUOG Nou €EEpXeTal and To OKeUOG WMOPEi va NMpokaAEoel
gykaluaTa. ©a np&nel va popdTe NPOCTATEUTIKA YAVTIA KAl va KPATATE
To NpdoWNo KAl ToO CWHPA 0acg Jakpid and Tov eEEpXOUEVO ATHO.

MOAIG n BaABida acpaAeiag négel TEAEIWG KATW OTNV apyxIkn TnG B€an
MEoa oTo Kandki, TOTE YMNOPEITE va avoi&eTe To Kandakl akoAouBwvTag Tn
d1adikacia onwg NepIypdgeTal napandavaw.

VI. 03nyog eniAuong npoBAnpATwV

2 € NePINTWON Nou NapaTnPnoeTe onoladnnoTe SUGAEITOUPYIA N YEVIKWG
MN QUOIOAOYIKI AEITOUpPYia ToU oKeUOUG, Ba nNpEnel va oBNOETE AUECWG
TN QWTIA Kal va anopakpUVETE TO OKEUOG amo Tnv €0Tia kAl vda
akoAoubnoste T  Oladikacia  «[priyopou  KpUWHATOC»  ONWG
neplypagpeTal Nnapanavw WOTE va HEIWOETE TN BEpoKpaacia kal Tnv nieon
MEoa oTo okeUog. BpeiTe TNV aitia kai AUOTE To NPOBANUA cUPPWVA UE
Tov NapakaTw nivaka:
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MpoBAnua

Meavn aitia

MpoTeivopevn AUon

ATUOG €E€pxeTal and
TNV KATW NAEUPA Tou
XE€iAoUG Tou Kanakiou.

NS

-

l‘.\

1. To AaoTixo oIANIKOVNG
Oev gival kabapo.

1. KaBapioTe To AdoTixo
GIAIKOVNG, TO OTOMIO TNG
xUTpAg Kai 1o XeiAog Tou
Kanakiou.

2. To AaoTixo GIAIkOvNG
gival nahid kar npenel
va avTikataoTabei.

2. AvVTIKATAOTNOTE TO
AdoTiXo - oIAIKOVNG  HE
€va kaivouplo.

To kandaki Osv PnNopei

To oxAua Tou Kanakiou

AANGETE TO kandaki Kai

va epapuodoel owoTd. | dev gival To owaoTo. XpnoigonoinoTe TO
owaoTo.

ATUOG Kal uypo | 1.H £€Eodoc aTuou cival | 1.AnopakpUVETE TO
e&pxovTal  EaQVIKA | UINAOKAPIOPEVD. To | okelog and Tn QWTIA,
andé TN BaABida | cuoTnua ac@aieiac TnG | APrnOTE TO va KPUWOEI
ao@alsiac. BeAovag  kAeioipaTtog | Kai kaBapioTe TIG
- gival oe AgiToupyia. H | eE6doug aTuou pe pia
oy \‘» ¢€000C  aTpoU  Tnc | BeAova.  ByaAte TN
L~y BaABidag eAéyxou | BaABida eAéyxou nieong
T : nieong gival | kar kaBapioTte Tn 0i0do

UNAOKAPIOUEVN. TNC UE Pia BeAova.
< - 2.H BaABida aogpaAeiag | 2.AvTikaTaoTHoTE ™
dev Asitoupyei nAéov | BaABida ao@aleiac pe

owoTd. Mia kaivoupia.

Katd Tn didpkeia Tou | 1. To ovuoTtnua | 1.AnopakpuUveTe TO
JayeipéuaToc, ao@aleiag Tou | okeloG ano Tn QwTid.
Eapvika To AdaTixo AdoTixou oIAIkOVNG | Apou KPUWOElI,
OIAIKOVNG (napabupo anoocupnie- | kaBapioTe Kkar eAéyETe
npowOnenke gTo ong) éxel TeBei o |OAa TAa  ouoThAuaTa
napabupo AeiToupyia.  MBavwg | aocpaleiag. AANGETe 60a

anocoupnieonc Kai
aTuog dpxlos va
eEEPXETAl OTO ONeio
auTo.

Kanolo dAAo ano Ta
ouoTANAaTa  aocpaleiag
Oev AgiToupyei owaoTd.

O0ev AgIToupyoUv NA€ov
owoTd.

2.To AAaTiXo GIAIKOVNG
gival naAhid kai dev
AEITOUpYEi NAEoV
owoTda.

2. AvVTIKATAQOTAOTE TO
AAoTIXO  OIAIKOVNG UE
£€va kaivouplo.
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VII. Ka@apioHog Kal ZuvThnpnon
Mpiv &ekivroeTe Tov kaBapiopyo Tng XUTpAc agnoTe TN va KPUWOEI
TEAEIWC.

Ka@apiopog kal ouvTipnon Tou oopaTtog (Kadog):

KaBapiote TO Owpa Tng Xutpac He C{eoTd veEPO KAl UYPO
anoppunavTikd NIATwV XpNoIJONoInVTAC Eva JAaAakd cpouyydapl.
MNa enigovouc AeKEDEC OTOV ECWTEPIKO NMATO TOU OKEUOUG (KOAANUEVO
@aynTo f Kapevo Ainoc), NpocOECTE OTO EOWTEPIKO Tou (€0TO VEPO
Kal uypd anoppunavTikd KAl apnoTeE TO yid HIONH wpa MEXP! va
MaAakwoouV. ANOPAKPUVETE KATOMIV TOUG AEKEDEG E TO TPOUYYApI,
Kal EeByaATe d1e€0dIka TOo ocwPa Pe kaBapod TpexoUuevo vepd Bpuanc.
(Z€ nepinTwon nou Ogv PNOPEITE va AanopakpUVETE Ta KOAANUEvVA
(PaynTa Je To oPouyydapl, xpnoigonoinoTe pia EUAIVN KOUTAAd yia va
Ta ANOPakpUVETE.)

EvaAAakTikd, pnopeite va nAUveTe To owpa Tng XUTPAg kai oTo
NAUVTAPIO MATWV.

KaTtoniv okounioTe Kal OTEYVWOTE KAAd To owpa TnG UTpag Kai
d1aTnpnaoTE TO OTEYVO.

Mnv TPIiBETE TNV ENIPAVEIQ TOU OWHPATOC TNG XUTPAG JE OKANPA UAIKA
onwc JeETaAAIkda epyaAegia | cuppdTiva o@ouyydpia yia va ano@uUyeTe
va Tn ypaTtlouvioeTe. ENe1dn n eEwTePIKN ENPAVEIA TOU CWHATOG TNG
XUTpacg eivar yuaAiopévn (polished) xpnoigonolsite navroTe povo
pMaAakd opouyydpl yia va Tnv kabapioseTte — o€ avTiOeTn NepinTwaon
0a KaTaoTpEWETE TN yuaAdada Tn..

Mnv apnrvete TN XUTpa oadc va €pBel o enar Pe AAAQ PETAAAIKA
UAIKG woTe va ano@uUyeTe mBavr nAekTpoxnuikn didBpwaon.

Mnv anoBnkeleTe @aynTo Péoa oTn XUTpa oacg yia noAu kaipd.

ZuvTipnon Tou AdoTiXou olAIkovng (€i1k. 13):
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AQaIpEOTE MPOCEKTIKA TO AAOCTIXO OIAIKOVNG and To Kandkl.
KaBapioTe Tn Bpwuid and To AACTIX0 Kal To kandki Pe XAlapo vepo
Kdl uypd anoppunavTiko matwv. Katoniv EePyaATte OI€E0DIKA ME
kaBapod vepo Bpuong.




e SkounioTe Ta KaAd kal d1aTnproTe TO AGCTIXO KAl TO Kandakl oTeyvd.

e TonoBernoTe To AACTIXO GIAIKOVNG NECA OTO KAMAKI, BEBalwvovTag
OTI TO €XETE epapudOEl owoTd.

e Mnv nAévere TOo AAQOTIXO OIAIKOVNG MECA OTO MNAUVTRPIO
niatwv.

Zuvtipnon TnG BaABidac aoc@aleiag, TG PBaABidag &eAféyyou
nieong kKai Tou cwAnva 030U ATHOU:

EAEYETE TO owAnva €€0dou aTpou kai Tnv PBaABida aopaieiag. e
nepinTwaon nou €ival JNAOKApIoPEVA XpnolgonoifoTe Yia BeAdva yia va
anopakpUVETE Ta UAIKA MoOu Ta £€Xouv (PpAagsl kal katoniv nAUVTE Ta Kal
NEPACTE TO CwANva €£000U aTPoU Ye apBovo TpeEXOUNEVO VEPO BpuUonG.

AnocuvappoAoyeioTe wg akoAoUBwG:

e )

Eik.14 Eik.15

BaABida sAéyxou nieongG: AnNouakpUVETE UE TO XEPI 0ag Tn BaABida
auTtn (e1k.14) kal katoniv Kkabapiote TNV Pe APBovo TPEXOUHUEVO VEPO
ONwG Qaiverar arnv €ik.15. MNv TNV NAEVETE OTO NAUVTRPIO NIATOV.

BaABida aoc@alsiag: lupioTe avdnoda To kandki Kal yupioTe TO
EOWTEPIKO MEPOC TNG BaABidac aogaAeiag apioTepdoTpoPa HE €va
ayyAIko KAe1di kal anopakpUveTe TNV (€1k.16). Katoniv kabapiore Tnv
ME a@Bovo TpexoUHEVO vePO ONWG @aiveral oTnv €kK.17. Mnv Tnv
NAEVETE OTO NAUVTHPIO NIATWV.

o

- é Eik.17
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Katonmiv agnorte TIG dUo PaABidec va OTEYVOOOUV QUOIKG Kal
£MAvVATONoBETAOTE TIC OTO KAMAKI.

MPOZOXH: MH XPHZIMOMNOIEITE NOTE ZKAHPA 'H AIABPQTIKA
KAOAPIZTIKA 'H AMMOPPYNATIKA 'H N'YAAIZTIKA AIAAYMMATA
'H ZKONEZ I'lA NA KAOAPIZETE ONOIOAHMNOTE MEPOZ THZ
XYTPAZ. H KAAYTEPH MEAOOGOZ EINAI O KAGAPIZMOZz ZzE
XAIAPO NEPO KAI MAAAKO YIPO AMNMOPPYMANTIKO NIATQN ME
TH XPHZH ENOZ MAAAKOY Z®OYITAPIOY.

Mpoooxn:

MpEnel va €i0TE NPOCEKTIKOI WOTE va PNV XAOETE PIKPA €£APTAMATA TNG
XUTpac 6nwg n BaABida eAéyxou nisong.

Aev undapyxel NpoBANUa av To XpwHa Tou AAOTIXOU OIAIKOVNG aAAGEel.
JuvigTdaTtal OJwWG To AAoTIXo va avTikabioTraral kabe €va pe dUo Xpovia
(avaloya pe Tn ouxvotnTa TNG XPNnong) n Mera and 400 wpeg
MayeipéuaToc. Mpénel OJwC va aAhaxdei auéowc oTnv NEPINTWON Mou
£xel @Bapei N To oxnNua Tou £xel aAAGEel.

MNapakaAoUPE ENIKOIVWVNOTE JUE €va €E0UCIODOTNHEVO KEVTPO OEPPIC YIa
va npounOeuTeiTe onolodnnoTte €EApTNUa BEAETE va aAvTIKATAOTIOETE.
MavToTe XPNOIKOMOIEITE T AUBEVTIKA aVTAAAAKTIKA TOU KATAOKEUAOTN
Kal 0xl AAAEC avTiKaTaoTAoEIG TOUG.

Znpeiwon: Mnopeite va NAUVETE TO KANAKlI OTO MAUVTAPIO MATWV
€QO0OV NPWTA £XETE apalpEael TIG OU0 anoonwueveG BaABidec (BaABida
aogaleiac kar BaABida eAéyxou nieoncg) kai To AdoTiXo OIAIKOVNG.

AnoOnkeuon: AnoBnkeUOTE TO KAMNAKI KAl TO OWKA EEXWPIOTA OE €va
oKIEPO Kal Opoaepd PEPOC.

VIII. EpWwWTAOEIG KAl ANAVTHOEIG

E: Nwg HnopoUHE va NETUXOUHE TO KAAUTEPO anoTéAsopa?

A: ZeoTaivoupue Tn XUTpa g€ duvaTr QwTIA JEXP!I O aTHOC va apxioel va
Byaivel and tn BaABida eAéyxou nieang.

AAGETE TNV @WTIA ano duvaTth O XaunAn oTav aTuog apyxioel va
e€epxeTal and Tn BaABida eAEyxou nieong. AQRoTe TNV Nieon PETaA oTo
okeUOoG va HelwBei Quaikda. MoAU duvatrh ewTIa 6a NPoKaAEgel Jeydain
€EATUION TOU vepoU kal Ba odnynoesl ot KAwigo Tou @ayntoUu nou
BpiokeTal yeéoa otn xUTpPA.

E: MNari n XUtpa dev payeipevel Kaia?

A1:EANéyETE av 0 XpOVOG PayeIpEPATOC gival 0 owaTog | Oxl.
A2:EANEYETE av n BaABida eAEyXou nieong eival ToNoBeTNUEVN OWOTA OTN
8&on TnC.

A3:EAEYETE av N QWTIA NMOU PayelpeUsTe gival NoAU duvaTtn 1N noAu

14



XaunAn.

A4:EANEYETE av n noodTNTA Tou VEPOU 1 TNG oolnag sival n evoedelyuevn
N oxl. A5:EAEyETe av n nieon Y€oa oTo OKeUOG €ival QUGIOAOYIKD 1) OXI.
(Ynapxel atuog nou eEEpxeTal ano Tn BaABida eAgyxou nisong n oxi1?)

E: MNMolog €ival o XpOVOoG HAYEIPENATOG?

A: Eival o xpovoc nou PETpd and Tn oTiydn nou apyilel va eEépxeTal
aTPoc and Tn BaABida eAEyxou nieong HEXPI TN OTIYUN nou Ba kAsiooupe
TNV £0Tia.

E: Ta JdiagopeTika @aynra xpeialovrar kai OIa@oOpPETIKO XpOvo
HAYEIPEHATOG?

A: ©a npénel va BuPaacTe OTI T pAynTa availoya Pe To €id0G ToUG NpEnel
va JayesipeuUToUV o€ dIAPOPETIKEC MOTOTNTEG TO KABEva péoa atn XUTpd.
M.x. evw Ta ouvAdn @aynTd nou dev SloyKwVOVTal unopouvV va YeHioouv
MEXPI Ta 2/3 Tou UWoug TNG XUTPAG, Ta paynTda nou dIoyKWVOVTal Onwg
Ta @aooAla unopouv va yepioouv Katw ano 1o 1/4 Tou UWoug TNG
XUTpaG. O XpOvOG HayelpEPaTog €Eaptartal and noAAoUG napdyovTeg
(évraon Tng eoTiag nou Oa XpnoIYOMOINCETE, NocoTnTa @ayntou,
NPOCWNIKA YEUOTIKA youoTa KTA.) HETAEU TwWV onoiwv €ival kal To €ido¢
Tou gaynTou.

E: TI npénel va KAVOUHE av n XUTpa £Xel katd AaBog {eoTabdei eve
eival adsia?

A: >Bnote apéowg Tn OQWTIG, ByaAte Tn XUTpa and Tnv £a0Tia
HAYEIPEPATOG KAl APROTE TV VA KPUWOEI HE PUOIKO TPpOMo. Mnv pikeTe
vepd navw ortn xuTpal

IX. Xpovol HayeIpEHATOG

Xpovog Xpovog
EidoG (paynTolu HaAyeIpEHATOG EidoG (paynToUu HAYEIPENATOG

(AenTa) (AenTa)
Aaxavika ‘ Wap! ka1 Kpéag
Ayyivapa 15 Wapi 4
KoAokuBdkia 3-5 Mooxapi 15
Kouvounidi 4 Bodivd 20
Aaxavo 4 Xolpivd 20
MnpokoAo 8-10 KoTdénouAo 18
Eg?;ﬁfgpsq) 10-12 Apvi 15
>navakli 3-4 KouvéAi 15
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Apakdag 10 Wapdoouna 6-8
Koukia 10 Kpeupudooouna 3-4
Soyia 10-20 Eggg‘i HE oupd 20-30
dakeg 15-20 KpeaTooouna 15-20
R
®acoAia aonpa 20 ToupaTdéoouna 3
®dpouTa (Pppéoka) PUQ ka1 Jupapika

AxAaodi 4-5 Makapovia 3-5
BepUkoko 3-5 Zupapika 6
MnAo 5-6 PUT 4
Poddakivo 3-5

ZnHeimon: O napandvw Xpovol JayeipEPaTog eival KaBapda evOEIKTIKOI.
O xpbdvog payeipguaToc diagoponoleiTal avaAoya Pe TRV NoocoTNTa TOU
(paynTou, TNV €vTaon Tng €0TiAG Nou Ba XpNnOoILONOoINOETE, KTA. MnopeiTe
va MpooapuoOCETE TO XPOVO HAYEIPEUATOC oUU@PWva HE Tn JIKA 0ag
gunelpia KabBwg kal To NPOowWNIKO 0ac YEUOTIKO yoUoTo.

TIC 10XUoUOoeG odnyiec Tnc Eupwndaikng ‘Evwong nou JdiEnouv

c € To npoidv auTd €ival KATAOGKEUAONEVO OE MANPN CUPHOPPWON UE

OKeUN auToUu Tou TUnou (2014/68/EU).

Me Tnv gyyunon TnG:

3
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I. Structure drawing and specifications (Fig. 1).

Body

Side handle

Silicone gasket

Safety decompression
window

Side closing point/Clamp
Pressure control valve
Safety valve

Face plate

Pressure level indicator
valve

10. Knob decoration

11.Knob

D WNR

VONOU

Fig. 1

Specifications

Model DSF24-8L
Diameter @24cm
Capacity 8L
Working pressure | 80kPa
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10.
11.

12.

13.
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16.

17.
18.
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Important safety precautions
Please, read this user manual carefully before using the cooker for
the first time.
Keep in mind that the user will take full responsibility when any
accident occurs due to the incorrect operation and not following the
instructions described in this manual.
Do not leave the cooker unattended when using. The cooker needs
a person adjusting the fire in time after pressure control valve
releasing and keeping the pressure under the limited pressure for a
while.
Be very careful when moving the cooker under pressure. Don't
touch the surface of metal, use handles only and take protection if
necessary.
Use the pressure cooker only for the use described in this leaflet.
Do not use it for any other purpose.
As the cooker cooks food under pressure, it can lead to burning if
using it improperly. Close the cooker correctly before using.
Don’t put force on the cooker to open it. Make sure to open it after
the pressure is released.
Don’t dry heating. This will damage the cooker badly and may
consist danger to the user.
Do not fill the cooker more than 2/3 of the cooker’s capacity for
cooking food. Do not fill the cooker more than 1/4 of the cooker’s
capacity for cooking expansive food such as rice or dry vegetable,
etc.
Select proper temperature according to the instruction.
Food with skin can be expansive because of the pressure after
cooking. Don't stick it with forks or other kitchen tools, in order to
avoid scalding.
Shake the cooker slightly before opening it to avoid food spraying
out when you are cooking soft foods.
Check if the pressure control valve and the safety valve are blocked
before using, see user’'s manual.

.Never fry food under pressure.
15.

Don't deviate from the maintenance specified in this manual. Don't
change any safety system by yourself.

Use only matching spare parts provided by the manufacturer,
exceptionally, use body and lid as per manufacturer’s direction.
Please keep this manual for future references.

The pressure cooker is a household cookware and can’t be used for
any other purposes. Juveniles and persons who don’t know how to
use it are suggested not to use the cookware. Keep the cooker away
from the reach of children, especially when using it.
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29.

Under pressure the boiling point of the liquids is below 120°C. A lot
of steam and soup juice will come out when boiling and especially
when the pressure is reducing fast.

Don’t cook expansive food such as apple jam, pearl rice, seaweed,
oatmeal, etc. to avoid blocking of the steam-releasing hole.

Keep the pressure control valve, silicone gasket, opening button, lid
and cooker body clean and in a good condition and out of greasiness
before and after using.

. The pressure cooker should be used on a steady kitchen stove. Don't

put the pressure cooker on electric stoves that have a bigger plate’s
diameter than the cooker’s bottom. When cooking on a gas stove,
the fire shall not reach the cooker’s wall (Fig. 2). The pressure
cooker is applicable to gas stove, electric stove, ceramic stove and
induction stove. Power of stove shall be below 2kW.

Don’t point the safety valve and the decompression window to the
user or to the area where persons often walk (keep them to the
opposite side than the one you are in).

If steam sprays out of the safety valve or the silicone gasket is
squeezed out from the safety valve window, the power shall be shut
off immediately. The problem must be found out and solved before
using again.

Be very careful when you are moving the cooker with pressure,
carry it horizontally and lay down gently. Don’t bump it and don’t
let it drop down.

Don’t open the cooker when there is pressure inside. Don't cook
when the lid is not closed well and locked safely.

Don’t store salt, soy sauce, alkali, sugar, vinegar, or steam water
inside the cooker for a long time. Clean and dry it every time after
use.

Don’t heat water off or use your cooker for dry heating. Do not use
your cooker for frying or baking food. Your cooker must be used
only for cooking meals such as oily food, meat or fish with sauce,
soups etc.

Allowed volume of food inside the pressure cooker is:

Less than 1/4 of the cooker height for expansive food such as rice,
bean, etc. (Fig. 3)

Less than 2/3 of the cooker height for non-expansive food such as
meat, vegetable, etc. (Fig. 4).
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III. Safety of the product

For an easier and safer use, this product is produced and

equipped with a multi-safety device system (Fig. 6).

- The open-preventing device ensures that the lid is closed
properly as well as safely. Easy operation: opening and
closing of the device at any position with just one movement.

- Thethree-degree pressure-releasing device ensures safe use
as well as the pressure level indicator valve.

1. Pressure control valve: When the pressure inside the cooker
reaches the regular working pressure level, the pressure control
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valve will release the extra steam to keep the pressure inside the
cooker at the regular level.

Safely open-preventing valve (Safety valve): It will rise up
when the pressure reaches 4kPa. Ensures steam releasing from
here after and it prevents opening of the cooker if it has not been
fully decompressed.

Silicone gasket/Safety window: When the pressure control
valve and the safety valve are for some reason invalid, the silicone
gasket will be squeezed out from the safety window to ensure that
the pressure inside will be released out of the cooker.

Pressure level indicator valve: When the pressure in your utensil
is normal, this valve will be blue - in the opposite case, the valve
will be risen showing the red warning color.

Opening knob: To open the lid the user must turn the knob
towards the opening direction.

Fig.6

Special features
Specially designed “capsule” 3 layers bottom, of 5.5mm thickness
for fast and even heat distribution that provides significant time
savings.
The multi safety device ensures that the pressure cooker is working
normally and safely. (Fig.6)
The pressure level indicator valve makes it easier for you to know
the pressure inside your cooker (Fig 7):

2

© ©Y/ rer
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1. The pressure in your cooker is normal.

2. The pressure in your cooker is not normal.
When you see blue color of indicator valve, it means that the
cooking pressure is normal. When you see red warning color, it
means that the cooking pressure is not normal.

V. How to use

Please clean the pressure cooker, and before first use, add

water and heat for half an hour, in order to clean it thoroughly

and remove any possible bad smell.

1. Before use, make sure that the hole of both safety valve and steam-
releasing pipe are unobstructed. If any of them is obstructed, clear
them with a long needle of 2mm diameter.

(Fig. 8a - Observe the steam-releasing is obstructed or not.)
(Fig. 8b = Turn the lid upside down and clean the steam releasing
pipe with the needle.)

Fig. 8a Fig. 8b

2. Make sure that the silicone gasket is correctly fitted in the lid:
Fit the gasket using as a guide the 6 stop points located in the inner
side of the lid’s mouth (please refer to below pictures):

L Gasket
—

Stop points

22



3. Close and secure the lid.

Close the lid as illustrated on pictures A and B (Fig. 9). Turn the lid knob
anticlockwise upto the closing point (the knob will not be able to turn
further and the locking points of the lid will close securely on the lid and
pot.)

(Before turning the knob, please press the knob slightly down so that
the lid may be closed firmly.)

Fig. 9

4. Before start cooking make sure that the pressure control valve is
correctly positioned on the lid.
Position the valve so that its arrow points at sign @ (and not the
steam sign): o

5. Adjusting working pressure
After closing the lid, please refer to section IX to proceed according to
the requirement.

6. Heating

In order to raise the temperature quickly, heat with strong fire until the
safety open-preventing valve begins to work (it will be risen). Pay
attention not to use stronger fire than the one that is enough. It is
normal for a little steam to seep from the safety open-preventing valve
after heating for a while. There should be no steam seeping after the
open-preventing valve rises fully and the cooker works normally. When
the pressure control valve is raised and steam comes out from this valve
continuously and your cooker gives off a whistling sound, you should
lower the power of your stove, at the same time making sure that the
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pressure control valve keeps releasing steam and start to count cooking

time. (please refer to part IX for indicative cooking times).

Caution: Cooking time is from the point that pressure control valve

starts making the whistling noise and releasing stable steam and you

have to lower the fire, up to the point of turning off the fire.

- Stand by and watch while cooking.

- Don’t touch the cooker’'s metal surface with hands or body.
Cook carefully and use the handles to avoid a burn.

- Never try to move the pressure control valve during cooking.

7. Turn off fire, let the pressure be completely released from your
cooker, wait until the safety valve drops down to its original place on
the lid, remove the pressure control valve, and then open the lid
carefully.

There are two ways to open after cooking.

a.Cooling down naturally: When heating time is up, turn off the fire and
leave it for a while waiting for the cooker to cool down on its own and
for the pressure to be reduced. When the safety valve and the indicator
fall down, this means that the cooking is over. Turn the knob as
illustrated on Fig. 10 (turn clockwise until the locking points of the lid
are completely open) and then take off the lid and remove it from the
cooker body.

el [ I} " § - | lfr- ’-__;__. —, 2 !
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- Fig. 10 ~ .~ Fig. 11

e Don't open the lid if the safety valve and the indicator valve don't
fall down completely.

e After finishing cooking, please wear gloves when opening the lid to
avoid burns. (Fig. 11)

o It is important to remember that you must never open the
lid until the safety valve falls down completely into its
original position inside the lid.

¢ When cooking pasty state food such as porridge, shake the cooker
slightly before opening to reduce the bleb.
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b.Cooling down quickly: In case you need to

cool down your pressure cooker quickly, after

turning off the fire, please remove it from the Q7

stove, let it stand for a few minutes and then

very carefully move the pressure control valve

towards the steam sign to help the steam be > ol
released with more speed. When doing this \\//
you must bring the valve back and forth

between the two markings (steam sign and @

sign) and not keep it constantly pointing the Fig.12
steam marking, as in the opposite case, this could consist danger to the
user. This way you are helping steam to be released but also preventing
bursting of the valve or releasing of food fluids that could happen in the
case you would hold the valve constantly pointing at the steam
marking.

However, you must be very careful when doing this as the hot steam
coming out could cause burns. You must wear protective gloves and
keep your face and body away from the steam radius.

Once the safety valve has completely fallen down to its original place
inside the lid, then you may open the lid as described above.

VI. Troubleshooting

In case you observe any malfunction or any abnormal operation of the
utensil in general, you must turn off the fire immediately and follow the
“Cooling down quickly” procedure described above, to reduce the
temperature and the pressure inside the utensil. Find the reason and
solve the problem according to the table below.

Problem Reason Solution
Steam comes out from | 1. Silicone gasket is | 1. Clean the silicone
the underside of the lid. | dirty. gasket, cooker’'s mouth
and lid
A “ 2. Silicone gasket is | 2. Replace the silicone
‘ too old and needs to | gasket with a new one.

f “ \ be replaced.

Lid cant be fixed | The shape of the lid | Change the lid and use
properly. is not correct. the correct one.
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Steam and liquid leaks | 1.The steam- | 1.Take the cooker away
from the safety valve | releasing pipe was | from the fire, let it cool
suddenly. obstructed. The | down and clean the

f'{_\:‘i:

safety function of
the locking pin is
working. The release

release hole with a
needle. Remove the
pressure control valve

hole of pressure | and clean its hole with a
P control valve s | needle.
h blocked.
2.The safety valve | 2.Change safety open-
has lost its function. | preventing valve.
When cooking, the | 1.The safety | 1.Take the cooker away
silicone gasket is | function of the | from the fire. After it
suddenly forced out | silicone gasket is | has cooled down, clean
from the safety valve | working. Maybe | and check all the safety
window and steam | another safety | devices. Change the
started draining out. device has lost its | ones that have lost their
/6?*—‘"‘?\ . function. _ functions. _
A J@ M) 2.The silicone | 2. Replace the silicone
‘* g ' gasket is aged and | gasket with a new one.

has lost its function.

VII.

Cleaning and Maintenance

Before cleaning your pressure cooker, let it cool down completely.

Cleaning and Maintenance of cooker’s body (pot):
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Clean the body of your pressure cooker in warm water and a mild
dish detergent using a soft sponge.

In case of stubborn stains in the internal bottom of the pot (stuck
food or burnt fat), add in the pot warm water and some mild dish
detergent and let it soak for half an hour to get so that the stains
may be softened. Then remove the stains with your soft sponge and
rinse it thoroughly under clear tap running water.

(In case you cannot remove the stains with the sponge, please use
a wooden spoon to remove them.)

Alternatively, you may wash the pot of your cooker in the
dishwasher.

Then wipe off and dry the pot thoroughly and keep it dry.

Don't scrape the cooker surface with hard material such as metal
utensils or scouring pads to avoid abrasion. As the outer surface of
your pot is polished always use a soft sponge for its cleaning - in




the opposite case you will destroy the shiny finishing of your pot.

e Do not let your cooker get in contact with any other kinds of metal
to avoid possible electrochemical corrosion.

e Don't store food inside the cooker for a long time.

Maintenance of the silicone gasket (Fig. 13):

e Remove carefully the silicone gasket from the lid. Clean away the
dirt from the gasket and the lid with warm water and mild dish
detergent. Then rinse thoroughly with clear tap water.

o

Fig.13

e Then wipe off and dry the gasket and lid thoroughly and keep them
dry.

e Put the silicone gasket back to the lid, making sure that it has been
fitted correctly.

¢ Do not wash your gasket in a dishwasher.

Maintenance of the safety open-preventing valve, the pressure-
limiting valve and the steam-releasing pipe:

Check the steam-releasing pipe and the safety open-preventing valve.
If it is blocked clean it and then wash and rinse the pipe with water.

Dismantle as follows:

Fig.14 Fig.15

The pressure control valve: Take out the pressure valve by hand and
then clean it under running tap water as illustrated on Fig.15. Do not
wash it in the dishwasher.
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Safety open-preventing valve: Turn the lid upside down and remove
the valve by turning the inner part of the safety valve anti-clockwise
with a spanner, then dismantle it (Fig. 16). Then clean it under running
tap water as illustrated on Fig. 17. Do not wash it in the dishwasher.

Fig.16 - é Fig.17

Then let the two valves dry naturally and reposition them on the lid.

ATTENTION: NEVER USE HARD OR CORROSIVE CLEANSERS OR
DETERGENTS OR POLISHING SOLUTIONS OR POWDERS TO
CLEAN ANY PART OF YOUR COOKER. THE BEST WAY OF
CLEANING IS IN WARM WATER WITH A MILD DISH DETERGENT
USING A SOFT SPONGE.

Caution: You must be careful not to lose small parts of your pressure
cooker such as the pressure control valve.

There is no problem if the color of the silicone gasket is changed.
However, it is suggested that you change the silicone gasket every one
or two years (according the usage frequency) or after 400 hours of use.
But it must be changed immediately if there is any damage or shape
changing.

Please contact an authorized service center to provide you with the
replacement part you need. Use only the authentic accessories and
parts of the manufacturer and do not use substitutes.

Note: You may wash the lid of your pressure cooker in a dishwasher
provided that you have first removed the two detachable valves (safety
valve and pressure control valve) and the silicone gasket.

Storing: Store the body and lid separately in a shady and cool place.

VIII. Questions and Answers

Q: How can have the best result in cooking?

A: By heating the cooker with strong fire until steam sprays out of
pressure control valve.

Then by changing the fire from strong to gentle when steam starts to
spray out from pressure control valve. Let the pressure inside the
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cooker reduce naturally. Too strong fire will make water over-evaporate
and cause burning of the food inside the cooker.

Q: Why the pressure cooker cannot cook well?

A1: Check if the cooking time is the appropriate one or not.

A2:Check if the pressure control valve is placed properly or not.
A3:Check if the heating fire you use is too strong or too weak.
A4:Check if the volume of water and soup is the appropriate one or not.
A5:Check if the pressure is normal or not. (Is there any steam spraying
out of pressure control valve or not?)

Q: What is cooking time?
A: Begins when steam starts spraying out of pressure control valve and
stops when you turn off the fire.

Q: Does different food need different cooking time?

A: You must keep in mind that depending on the type of food, the
quantity of food to be cooked in a pressure cooker is differentiated. I.e.
whilst normal food that do not expand can fill up to 2/3 of the body
height, food that expands must be below 1/4 of the body height.
Cooking time depends on many factors (such as heating power, food
quantity, personal taste preferences etc.), amongst which is the type of
food also.

Q: What to do in the case that the cooker is heated dry by
mistake?

A: Put off the fire immediately, take the cooker away from the fire and
let it cool down naturally. Don‘t pour water onto the cooker!

IX. Cooking Times

Cooking Cooking
Type of food time Type of food time
(minutes) (minutes)

Vegetables \ Fish and Meat

Artichoke 15 Fish 4
Zucchini 3-5 Veal 15
Cauliflower 4 Beef 20
Cabbage 4 Pork 20
Brocoli 8-10 Chicken 18
Potatoes (whole) 10-12 Mutton 15
Spinach 3-4 Rabbit meat 15
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legume  Wlsows

Peas 10 Fish soup 6-8
Broad beans 10 Onion soup 3-4
Soybean 10-20 Oxtail soup 20-30
Lentils 15-20 Meat soup 15-20
Red bean 20 Vegetable & mega} 10-15
soup
Haricot bean 20 Tomato soup 3
Pear 4-5 Macaroni 3-5
Appricot 3-5 Pasta 6
Apple 5-6 Rice 4
Peach 3-5

Notes: The cooking times mentioned above are purely indicative.
Cooking time varies depending on quantity of food, heating power, etc.
Users can adjust time according to their practical experiences and their
own tasting preferences.

directives of European Union applying on this type of

c € This product is in strict conformity with all the valid
utensils (2014/68/EU).

With the warranty of:

BUY WAY S.A.

Tyrtaiou Avenue,

31t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214

www.buyway.gr
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