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SAFETY WARNINGS

SAFETY INSTRUCTIONS
Takethetimetoreadallthe followinginstructions
carefully.

« This appliance is not intended to be operated by
means of an external timer or separate remote-
control system.

e Indoor use only.

e For cleaning your appliance, please refer
instructions for use. You can wash the cooking
bowl and steam basket in soapy hot water. Clean
the body of the appliance using a damp cloth.

e Do not immerse the appliance in water.

e Improper use of the appliance and its accessories
may damage the appliance and cause injury.

e Do not touch hot parts of the appliance. After
use, heating element surface is subject to residual
heat after use.

e For your safety, this product conforms to
all applicable standards and regulations,
(Electromagnetic Compatibility, Food Compliant
Materials, Environment, ...).

e This appliance is not intended for use by persons
(including children) with reduced physical, sensory
or mental capabilities, or lack of experience
and knowledge, unless they have been given



supervision or instruction concerning use of the
appliance by a person responsible for their safety.
Children should be supervised to ensure that they
do not play with the appliance.

o If the supply cord is damaged, it must be replaced
by the manufacturer, its service agent or similary
qualified persons in order to avoid a hazard. Do
not replace the power cord supplied with other
cords.

e This applianceisintended for domestic household
use only.

It is not intended to be used in the following

applications, and the guarantee will not apply

for:

—staff kitchen areas in shops, offices and other
working environments;

—farm houses;

—by clients in hotels, motels and other residential
type environments;

—bed and breakfast type environments.

e This appliance shall not be used by children.
Keep the appliance and its cord out of reach of
children.

e Appliances can be used by persons with reduced
physical, sensory or mental capabilities or lack
of experience and knowledge if they have been
given supervision or instruction concerning




use of the appliance in a safe way and if they
understand the hazards involved.

e Children shall not play with the appliance.

e Do not fill your appliance more than the MAX
mark on the pot.

e Please follow the recommendations on the
volume of food and water to avoid the risk of
boiling over which can damage your appliance
and cause injury.

e Caution : do not spill liquid on the connector.

e Before using your appliance, check that the float
valve and the pressure limit valve are clean (see
section Cleaning and maintenance).

e Do not place any foreign objects in the pressure
relief system. Do not replace the valve.

e When you open the lid, always hold it by the lid

knob.
Position your arms in alignment with the side
carrying handles. Boiling water could remain
trapped between the gasket support and the lid
and could cause burns.

e Be careful also about the risk of scalding from
the steam coming out of the appliance when
you open the lid. First open the lid very slightly to
allow the steam to escape gently.

e Never force the appliance open. Make sure that
the inside pressure has returned to normal. Do not



open the lid when the product is under pressure. |}

To do so, see the Instructions for use.

e Use only the appropriate spare parts for your model. This is particularly
important for the sealing gasket, the cooking pot and the metal lid.

« Do not damage the sealing gasket. If it is damaged, have it replaced in
an Approved Service Centre.

e The heat source necessary for cooking is included in the appliance.

« Do not place the appliance in a heated oven or on a hot hob. Do not
place the appliance close to an open flame or a flammable object.

Do not heat the cooking pot with any other heat source than the
heating plate of the appliance and do not use any other pot. Do not use
the cooking pot with other appliances.

* Do not move the appliance when it is under pressure. Do not touch the
hot surfaces. Use the carrying handles when moving it and wear oven
mitts, if necessary. Do not use the lid knob to lift the appliance.

« Do not use appliance for other than the intended purpose.

e This appliance is not a steriliser. Do not use it to sterilise jars.

e The appliance cooks food under pressure. Incorrect use may cause risks
of burns due to steam.

e Make sure that the appliance is properly closed before bringing it up to
pressure (see Instructions for use).

e Do not use the appliance empty, without its pot or without liquid inside
the pot. This could cause serious damage to the appliance.

o After cooking meat which has an outer layer of skin (such as ox tongue),
which could swell due to the effects of pressure, do not pierce the skin
after cooking if it appears swollen: you could get burnt. Pierce it before
cooking.

« Do not use the appliance to cook food (such as beans, noodle or dried
food etc.) that expands during cooking. It may stuck the floater and
cause danger.

« Do not use the appliance to fry food in oil. Only browning is allowed.

e In browning mode, be careful of risks of burns caused by spattering
when you add food or ingredients into the hot pot.

» During cooking and automatic steam release at the end of cooking, the
appliance releases heat and steam. Keep your face and hands away from
the appliance to avoid scalding. Do not touch the lid during cooking.



e Do not use a cloth or anything else between the lid and the housing to
leave the lid ajar. This can permanently damage the gasket.

« Do not touch the safety devices, except while cleaning and maintaining
the appliance in accordance with the instructions given.

o Make sure that the bottom of the cooking pot and the heating element
are always clean. Make sure that the central part of the heating plate
is mobile.

e Do not fill up your appliance without its cooking pot.

e Use a plastic or wooden spoon to prevent any damage to the non-stick
coating of the pot. Do not cut food directly in the cooking pot.

o If a great deal of steam is released from the rim of the lid, unplug
the power cord at once and check whether the appliance is clean. If
necessary, send the appliance to an Approved Service Centre for repair.

« Do not carry the appliance by holding it by the lid knob. Always use the
two side handles on the housing of the appliance or hold the housing
directly. Wear oven mitts if the appliance is hot. For more safety, make
sure that the lid is locked before transporting the appliance.

o If pressure is released continuously through the valve of the appliance
(for more than 1 minute) while pressure cooking, send the appliance to
a service centre for repair.

Do not use a damaged appliance. Take it to your approved service
centre.

SAVE THESE INSTRUCTIONS CAREFULLY.

e Use only spare parts sold in an approved service centre.

« The warranty does not cover the abnormal wear and tear of the cooking
pot.

e Read these instructions for use carefully before using your appliance for
the first time. Any use which does not conform to these instructions will
absolve the manufacturer from any liability and void the warranty.

e In accordance with current regulations, before disposing of an appliance
no longer needed, the appliance must be rendered inoperative (by
unplugging it and cutting off the supply cord).

Environment protection first!
® Your appliance contains valuable materials which can be
— recovered or recycled.

2 Leave it at a local civic waste collection point.



DESCRIPTION

1 Steam cover
2 Pressure limit valve
3 Lid knob
4 Control panel
a Cooking process indicator
b My recipes
¢ Add ingredients button
d Multi cook selection button
e Timer/ delayed start button
f Reduce key
g Increase key
h Pressure/ temperature
selection button
i Pressure cook selection
button
j Keep warm/cancel
k Start

BEFORE FIRST USE

19
20

Lid

Opening button

Power cord
Condensation collector
Steam basket

Nonstick cooking pot
Stainless steel cooking pot
Detachable inner lid
Sealing gasket

Inner lid fixation

Inner lid support

Float valve

Lid hook

Measuring cup

Rice ladle

Soup spoon

21 Top lid sensor

» To open the lid, take hold of the lid knob, turn it anticlockwise and push

the locking button - Fig. 1, Fig. 2.

« Remove all packaging materials from the inside of the appliance - Fig. 3
o Clean the parts of the appliance thoroughly before using it for the first

time.
o Dry off carefully.

Note: For more details, see “ Cleaning and Maintenance” paragraph.

Page 21.

PREPARATIONS BEFORE COOKING

1. Put the condensation collector into place - Fig. 4

2. Open the lid and put ingredients in the pot, wipe the outside and
bottom of the cooking pot dry. Place the cooking pot in the appliance.

3. Turn the lid knob clockwise to lock the lid. When the appliance is
charged, it will beep twice if the lid is locked and the appliance is

charged - Fig. 6



4. Position the pressure limit valve and take care that it clicks well into
place — Fig. 7
5. Unroll the power cord and connect it to the earthed socket - Fig. 8

Note:

» The level of foods and liquids should never exceed the max level marking
on the cooking pot - Fig 5.

« Do not use the appliance to cook food (such as beans, noodle or dried
food etc.) that expands during cooking. It may stuck the float valve and
cause danger.

e When cooking rice and other sticky ingredients, use nonstick inner pot
to avoid stick.

o After the cooking process is started, you can long press Keep warm/
Cancel button to terminate the current program and the appliance goes
to standby mode.

Cooking program - Multi-cook Programs

. Lid status
Default | Adjustable | Default | Adustoble
" ) A pressure
cooking cooking cooking keepin
temperature | temperature time ping
Slow Cook 70°C / 8 hours 2-12 . .
Low hours
Slow Cook B 2-12
High 90°C / 6 hours hours . .
Saute/Sear | 150°C / 2minutes | 277 / .
minutes
Sous Vide 58°C 58-90°C | 3hours | OMminutes / .
~ 20 hours
Bake 120°C 120150°C | 45 minutes | 4059 . .
minutes
Sauce . 5-~15
Thickening / ! 8 minutes minutes ! °
DIY 100°C | 60-150°C | 30minutes | °Minutes / . . .
4 hours




Note:

e The preheat time of Saute/Sear may take up to 5 minutes.

» To use Sauce thickening and Saute/Sear program, you need to open lid
and start the program.

Cooking program - Pressure Cook Programs

Default Adjustable Lid status

pressure pressure Default
keeping cooking pressure
time time

Adjustable
pressure
range

Quick Rice 14 minutes / 30 kPa 20 ~ 50 kPa . .
Porridge/ | 20 minutes | 12730 | 30kpa | 20-50kPa . .
Congee minutes
Beef/lamb | 30minutes | 0" >° | gokpa | 20-70kPa . .
minutes
Gitden 15 minutes 12, -29 40 kPa 20 ~ 70 kPa . .
Duck minutes
Soup 20 minutes 20-59 30kPa | 20-~50kPa . .
minutes
Steam* 8 minutes 3A_ 20 10 kPa ! . .
minutes
5 hous
g Small 25 minutes ! 60 kPa ! . .
2 h
=< . 9 hous
B9 | g5 mimoes / 60 kPa / . .
Note:

« Cooking pressure can be adjusted to reach your favorite texture. You
may increase the pressure to have an even more tender result, or
decrease the pressure if you find the texture to be too soft.

o *steam will be released intermittently from the pressure limit valve. This
is to maintain the low pressure parameter and to ensure the cooking
result.

e For Abalone program, you can press “+/-"button to shift between two
kinds of setting.




GENERAL INFORMATION FOR COOKING UNDER PRESSURE

e An EPC (electrical pressure cooker) is an electric pan with an hermetic lid
and a special valve, that allows to cook the food under pressure, which
saves cooking time and makes the stiff foods soft.

 The following programs cook automatically under pressure: Quick Rice,
Porridge/Congee, Beef/Lamb, Chicken/Duck, Soup, Steam, Abalone. For
DIY function you will enter a cooking pressure state if you select at least
100°C, with the lid closed and locked.

e Once you have selected your program, the time to reach the pressure
will depend on the amount of food and liquids in the cooking pot. The
lid must be closed and locked to reach a pressure state: as the appliance
is hermetically closed, when the temperature increases, the liquid inside
forms steam which raises the pressure in the pot (thus when preparing
with pressure there should be always liquid inside the bowl).

« Once pressure has built up in the appliance, the lock mechanism system
is activated and then the lid will not be able to be opened during cooking
(so all ingredients must be added at the beginning of cooking). Never
attempt to open the lid during pressure cooking. When the pressure for
cooking is reached, the appliance switches automatically to cooking
phase, and the time previously set starts counting down.

e When the food is cooked under pressure, after the cooking process the
appliance will switch to keep warm state. The digital screen will indicate “’b’’.

e When using the pressure cooker for the first few times, you may notice
slight steam leakage from the lid. This is normal and will occur when
pressure builds up. Some leakage from the pressure limit valve may also
occur during cooking.

e It is normal for a small amount of steam to escape during cooking (as
the valve is a safety valve).

Opening the lid after pressure cooking

o After cooking under pressure, steam will be released automatically, it will take
from a few seconds to 10 minutes depending on the quantity of liquid inside.

 To open the lid, take hold of the handle, turn it anticlockwise, and push
the opening button -1-2. Unplug the power cord.

Note: Be careful of the hot steam coming out from the lid. Keep your

face and hands away from the steam flow.




PRESSURE COOKING

Quick rice, Porridge/Congee, Beef/Lamb, Chicken/Duck, Soup, Steam,

Abalone are pressure cooking programs.

1. Follow the steps in “Preparations before cooking”.

2. Press “Pressure Cook” to choose cooking programs. The chosen
programs lights up, the default pressure Cooking time is displayed on
the screen - Fig. 9

3. Press “+/-” to change the pressure Cooking time — Fig. 10

4. Press “Pressure/Temp” to change the cooking pressure. The default
cooking pressure is displayed on the screen — Fig. 11

5. Press “+/-” to change the cooking pressure — Fig. 12

6. Press “Start” to start the cooking program. The appliance starts to heat
up. The light of “heating up” lights up — Fig. 13

7. When the pressure for cooking is reached, the appliance switches
automatically to pressure cooking phase, and the time previously set
starts countdown.

8. When the pressure keeping time has elapsed, the appliance beeps and
releases pressure automatically.

9. The appliance will jump to keep warm automatically when the pressure
released completely except for some programs. You can unlock and
open the top lid.

Note:

e Some programs can’t be changed the pressure cooking time or cooking
pressure parameter. Please see the detail in the Pressure Cooking
Programs chart.

RICE COOKING

1. Pour the required quantity of rice into the cooking pot using
the measuring cup provided. Then fill with cold water up to the
corresponding "CUP" mark printed in the bowl.

Note: Always add the rice first otherwise you will have too much water.

2. For best results, we recommend using ordinary rice rather than "easy
cook” type of rice which tend to give a stickier rice and may adhere to
the housing. With other types of rice, such as brown or wild rice, the
quantities of water need adjustment.




. If you only want to cook 1 cup of white rice (serves 2 small or 1 large

portion), use 1 measuring cup of white rice and then add one and a
half measuring cup of water. With some types of rice it is normal for a
little rice to stick on the housing when cooking 1 cup of rice.

. If you only want to cook 2 cups of white rice (serves 4 small or 3

large portions), use 2 measuring cups of white rice and then add two
measuring cups of water.

. The maximum quantity of water + rice should not exceed the highest

mark inside the bowl. Depending on the type of rice, quantities of
water may need adjustment.

COOKING GUIDE FOR RICE

. p q W in the
Rice measurement in cups Weight Sty meusurement Lt Serves
bowl (+ rice)

2 3009 2 cup mark 2-4pers.
4 6009 4 cup mark 4-8pers.
6 9009 6 cup mark 6-12pers.
8 12009 8 cup mark 8-16 pers.
10 15009 10 cup mark 10- 20 pers.

ADD INGREDIENTS

Beef/Lamb, Chicken/ Duck, Steam, Soup cooking programs are

available for this function.

1.

2.

With this function, you can open the lid during pressure cooking
process and add more ingredients.

After choosing the pressure cooking program, press the “Add
Ingredients” button. The light of add ingredients lights up. Press the
“Start” button to start to the program. When the remaining cooking
time is 10 minutes left, the current cooking process pauses, the
appliance starts to release pressure — Fig. 14

. You can also press “Add Ingredients” anytime during pressure maintain

process. The current cooking process pauses, the appliance start to
release pressure.



4. When pressure is released completely, the appliance beeps. You canm
open the top lid to add more ingredients you want.

5. Close and lock the lid and press “Start” button. The appliance will
continue to cook for the remaining cooking time.

6. You can also press “+,-” button to adjust remaining cooking time from 5
minutes to 20 minutes according to different ingredients texture — Fig. 15

MULTI - COOK

Slow Cook Low, Slow Cook High, Saute/Sear, Sous Vide, Bake, Sauce

Thickening, DIY are Multi- cook programs.

1. Follow the steps in “Preparations before cooking”.

2. Press “Multi Cook” to choose cooking programs. The chosen programs
lights up, the default cooking time is displayed on the screen — Fig. 16

3. Press “+/-” to change the cooking time - Fig. 17

4. Press “Pressure/Temp” to change the cooking temperature. The default

cooking temperature is displayed on the screen — Fig. 18

. Press “+/-” to change the cooking temperature - Fig. 19

6. Press “Start” to start the cooking program. The appliance starts to heat
up. The light of “Heating Up” lights up — Fig. 20

7. When you use “Slow Cook Low”, “Slow Cook High”, “Sauce Thickening”
and “DIY”, the time previously set starts countdown from the beginning
of program. When you use “Saute/Sear”, “Sous Vide”, “Bake” program,
the appliance starts countdown when the temperature reaches the
previously set parameter.

8. When the cooking time has elapsed, the appliance beeps and switches
to keep warm mode automatically except Saute/Sear, Sous Vide,
Sauce Thickening and DIY. You can unlock and open the top lid.

9]

Note:

1. Some Programs’ cooking temperature can’t be changed. Please see
the detail in the Multi-cook Programs chart.

2. Sous Vide Cooking program

—The key for sous vide cooking is to create a vacuum seal. Vacuum

sealing foods prevents evaporation and allows for the most efficient
transfer energy from the water to the food. To do so, simply place your
seasoned food in a plastic bag and squeeze out all the air and then
seal the bag. Add water into the inner pot first and then submerge the
food into water.



—If you set the cooking temperature under 60 degree, please don’t cook

the food more than 6 hours (to avoid bacteriologic risk).

DELAYED START

Delay start is not available only in Saute/sear, Sauce thickening, Sous

vide. and DIY.

1.

2.

3.
4.

Follow the steps of pressure cook or multi-cook, choose the cooking
program you need.

Press “Time/ Delayed Start” once or twice until the light of delayed
start lights up — Fig. 21

Press “+,-” to set time — Fig. 22

Press “Start” to confirm the preset time. When preset time is
elapsed, the appliance starts working in the selected cooking mode
automatically — Fig. 23

MY RECIPES

You can set any three Programs as “My Recipes”. The default programs
are (1)Rice, (2)Soup, (3)Steam. We can press “My Recipes” to choose
among the 3 recipes we want to use or change. If you want to change
any of the default program, for instance, to change “Steam” to “Beef/
Lamb”, follow the steps below:

1.
2.
3.

4,

Press My Recipes to choose (3) Steam — Fig. 24

Press “Pressure Cook” to choose “Beef/ Lamb” program — Fig. 25

Set cooking time or pressure or temperature if you need (please refer
to the instruction above to change these cooking parameters) - Fig. 26
Press and hold “My Recipe” button for 3 seconds to save it — Fig. 27



CLEANING AND MAINTENANCE (EN |

1.

2.

(9}

It is recommended to clean your appliance after each use. Before

cleaning let your appliance cool down for at least 2 hours.

You can wash the accessories including steam cover, and the inner lid

in the dishwasher. Do not put the appliance or cooking pot into the

dishwasher:

a Remove the condensation collector, place in the dishwasher
—Fig. 28

b Before placing the steam cover in the dishwasher you need to
separate it in two parts — Fig. 29, Fig. 30

¢ Remove the pressure limit valve to clean it, rinse it under water
and dry — Fig. 31

d To put the inner lid in the dishwasher you need to detach it from
the appliance - Fig. 32

e Remove the cooking pot from the appliance, rinse it and dry it off
thoroughly. Do not use a scourer as this can damage the non stick
coating in the pot - Fig. 33

f Do not immerse the appliance in water or pour water into it, clean
the housing with a damp - Fig. 34

. Taking care of the pot

a To ensure the maintenance of pot quality, it is recommended not
to cut food in it.

b Use the plastic spoon provided or a wooden spoon and not a
metal type so as to avoid damaging the pot surface.

¢ To avoid any risk of corrosion, do not pour vinegar into the pot.

. Once all the components you just cleaned are perfectly dried, place

them all in their original position.

. Always use the cooking pot provided.
. Make sure to clean the floater after each use. You may not be able to

open the lid or it can be dangerous is the floater is very dirty and stuck.
—Fig. 35

. We need to press on the spring valve and remove the duct pressure

limit valve cover to check they are functional and not dirty.

. Do not pour water or food directly into the appliance. If you

inadvertently immerse your appliance in water or spill water directly
on the heating element (when the pot is not in place), take it to your
service center for repair.



TECHNICAL TROUBLESHOOTING GUIDE

Unable to open lid

Unable to open because of
pressure in the cooking pot.

Wait for the pressure in the
pot to be completely released
automatically.

Pressure in the pot is fully
released but the float valve is
stuck because it is too dirty,
and therefore unable to fall.

a. Once the product has
cooled down, press the
external part of the float
valve. -Fig 36

b. For next use, please clean
and wipe the float valve.
-Fig. 35

Unable to close lid

Hot pot with steam inside.

Wiait for the pot to be cool.

The sealing gasket was not
properly installed.

Install the sealing gasket
properly.

The float valve is stuck
because it is too dirty, and
therefore unable to fall.

a. Once the product has
cooled down, press the
external part of the float
valve.

b. For next use, please clean
and wipe the float valve.
-Fig. 35

Direction at which lid was
closed is incorrect.

Close lid in the correct
direction according to the
instruction manual.

Food is uncooked.

Rice:water ratio is incorrect.

Use the required rice : water
ratio.

No electricity from the power
grid.

Check the electric circuit.

Steam leakage from lid

Sealing gasket is broken.

Send to repair and
maintenance department.

Residue in the sealing gasket.

Clean and remove the
residue.

The sealing gasket was not
properly installed.

Install the sealing gasket
properly.

Intense release of
pressure from pressure
limit valve

Faulty pressure control

resulted in release of pressure.

Send to repair and
maintenance department.

Pressure limit valve did not
fall into place.

Carefully rotate/press the
pressure limit valve to make
it fall into place.




Continuous pressure
release from float valve

Residue in the float valve.

Clean and remove the
residue.

Float valve is stuck.

Clean and remove the
residue.

The limit valve releases
pressure discontinuously
during cooking progress.

Make the temperature in the
pot more even.

Normal.

“E0” displayed on digital
screen.

Top sensor is in short circuit or
open circuit.

Send to repair and
maintenance department.

“E1” displayed on digital
screen.

Bottom sensor is in short
circuit or open circuit.

Send to repair and
maintenance department.

“E2” displayed on digital
screen.

The lid is not in the position
defined for the selected
cooking mode.

Please refer to the cooking
table to check the right
position of the lid for the
program you have selected.

Lid switch sensor does not
function.

Send to repair and
maintenance department.

“E4” displayed on digital
screen.

IGBT NTC does not function.

Send to repair and
maintenance department.

“E5” displayed on digital
screen.

Temperature of IGBT is too
high.

Check whether the air inlet
and outlet is blocked by
residues or dirts. If yes, clean
and remove the residues

or dirts; If not, send to
repair and maintenance
department.

“E10” displayed on digital
screen.

No cookware

Put on the right cookware.




TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

#k3 : www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee**:

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee period
within those countries*** as stated in the attached country list, starting from the initial date of purchase or delivery date. The
international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it conforms to its
original specifications, through the repair or replacement of any defective part and the necessary labour. At TEFAL/T-FAL’s choice, an
equivalent or superior replacement product may be provided instead of repairing a defective product. TEFAL/T-FAL's sole obligation
and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions:

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase. The
product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or equivalent method
of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised service centres are listed
on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer service centre set out in the attached country
list. In order to offer the best possible after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a
satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a
result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or replacement
of consumable parts, or the following:

—damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification
-using the wrong type of water or consumable

-mechanical damages, overloading

—ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
-scaling (any de-scaling must be carried out according to the instructions for use)

-damage as a result of lightning or power surges

-damage to any glass or porcelain ware in the product

-accidents including fire, flood, etc

—professional or commercial use

Consumer Statutory Rights:

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that cannot
be excluded or limited, nor rights against the retailer from which the consumer purchased the product. This guarantee gives a
consumer specific legal rights, and the consumer may also have other legal rights which vary from State to State or Country to
Country. The consumer may assert any such rights at his sole discretion. ***Where a product purchased in a listed country and then
used in another listed country, the international TEFAL/T-FAL guarantee duration is the period for the country of usage, even if the
product was purchased in a listed country with a lon ger guarantee duration. The repair process may require a longer time if the
product is not locally sold by TEFAL/T-FAL in th e country of usage. If the product is not repairable in the new country of usage, the
international TEFAL/T-FAL guarantee i s limited to a replacement by a similar or alternative product at similar cost, where possible.
*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are registered
trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

‘

*For Australia only:
Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a replacement
or refund for a major failure and compensation for any other reasonably foreseeable loss or damage. You are also entitled to have
the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not amount to a major failure.

**For India Only:

Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective product, but at TEFAL's
choice, a replacement product may be provided instead of repairing a defective product. It is mandatory that the consumer, to
have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL SERVICE APP or by calling
TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products returned by Post will not be
covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped guarantee card and cash memo.



AMARAN KESELAMATAN

ARAHAN KESELAMATAN
Luangkan masa untuk membaca semua arahan
berikut dengan teliti.

e Perkakas ini  tidak dimaksudkan  untuk
dikendalikan menggunakan pemasa luaran atau
sistem kawalan jauh yang berasingan.

e Kegunaan dalaman sahgja.

e Untuk membersih perkakas anda, sila rujuk
arahan penggunaan. Anda boleh mencuci
mangkuk memasak dan bakul kukus di dalam
air panas bersabun. Bersihkan badan perkakas
menggunakan kain yang lembap.

e Jangan rendam alat di dalam air.

e Penggunaan alat perkakas dan aksesori yang
tidak betul mungkin akan merosakkan perkakas
dan menyebabkan kecederaan.

eJangan sentuh permukaan perkakas yang
panas. Permukaan elemen pemanas mungkin
mempunyai baki haba selepas penggunaan.

e Untuk keselamatan anda, produk ini mematuhi
semua piawaian dan kawalan yang diguna
pakai, (Keserasian Elektromagnetik, Bahan Patuh
Makanan, Alam Sekitar, ...).

e Perkakas ini tidak dimaksudkan untuk digunakan
oleh orang (termasuk kanak-kanak) yang kurang



upaya dari segi fizikal, deria atau mental, atau
kurang berpengalaman dan pengetahuan,
kecuali jika mereka telah diberi pengawasan
atau arahan berkenaan penggunaan perkakas
ini oleh orang yang bertanggungjawab atas
keselamatan mereka.

Kanak-kanak harus diselia bagi memastikan
mereka tidak bermain dengan perkakas ini.

e Jika kord bekalan rosak, ia mesti digantikan oleh
pengilang, ejen perkhidmatannya atau orang
yang berkelayakan bagi mengelakkan bahaya.
Jangan gantikan kord bekalan kuasa yang
dibekalkan dengan kord lain.

e Perkakas ini dimaksudkan untuk penggunaan
dalam rumah sahaja.

Ia tidak dimaksudkan untuk digunakan dalam

penggunaan yang berikut dan jaminan tidak

akan terpakai untuk:

—kawasan dapur kakitangan di kedai, pejabat
dan lain-lain persekitaran bekerja;

—rumah ladang;

—oleh pelanggan di hotel, motel dan lain-lain
jenis persekitaran kediaman;

—persekitaran untuk tempat menginap.

e Perkakas ini tidak boleh digunakan oleh kanak-
kanak. Pastikan perkakas dan kabel berada jauh
daripada jangkauan kanak-kanak.



e Perkakas boleh digunakan oleh mereka yang
kurang upaya daripada segi fizikal, sensori, atau
keupayaan mental atau kurang pengalaman dan
pengetahuan jika diberi penyeliaan atau arahan
berkenaan penggunaan perkakas dengan cara
yang selamat dan jika mereka faham apa
bahaya yang terlibat.

e Kanak-kanak tidak patut bermain dengan
perkakas.

e Jangan isikan perkakas anda lebih daripada
tanda MAX pada periuk.

e Sila ikut pengesyoran tentang isipadu makanan
dan air untuk mengelakkan risiko mendidih
keluar yang boleh merosakkan perkakas anda
dan menyebabkan kecederaan.

eAwas: jangan tumpahkan cecair pada
penyambung.

e Sebelum menggunakan perkakas anda, pastikan
bahawa injap apung dan injap had tekanan
adalah bersih (lihat bahagian Pembersihan dan
penyelenggaraan).

e Jangan letakkan sebarang objek asing dai dalam
sistem pelepasan tekanan. Jangan gantikan
injap.

e Apabila anda membuka tudung, sentiasa
memegang pada tombol tudung tersebut.

e Pastikan lengan anda sejajar dengan pemegang



pembawa sisi. Air mendidih boleh terus
terperangkap antara sokongan gasket dan
tudung yang boleh menyebabkan lecur.

e Juga berhati-hati tentang risiko melecur akibat
wap yang keluar daripada perkakas apabila
anda membuka tudungnya. Buka tudung sedikit
dahulu untuk membiarkan wap terlepas keluar
dengan perlahan.

e Jangan buka perkakas secara paksa. Pastikan
bahawa tekanan di dalam telah kembali kepada
normal. Jangan buka tudung apabila produk di
bawah tekanan. Untuk berbuat demikian, lihat

arahan untuk kegunaan.

e Gunakan hanya alat ganti yang sesuai untuk model anda. Ini sangat
penting untuk gasket pengedap, periuk memasak dan tudung logam.

¢ Jangan rosakkan gasket pengedap. Jika ia rosak, gantikannya di Pusat
Servis Yang Diluluskan.

e Sumber haba yang perlu untuk memasak disertakan di dalam perkakas.

e Jangan letakkan perkakas di dalam ketuhar yang dipanaskan atau di
atas hob yang panas. Jangan letakkan perkakas hampir dengan nyala
api terbuka atau objek mudah terbakar.

¢ Jangan panaskan periuk memasak dengan sebarang sumber haba lain
selain plat pemanas perkakas dan jangan gunakan sebarang periuk
lain. Jangan gunakan periuk memasak dengan perkakas lain.

e Jangan alihkan perkakas ketika ia di bawah tekanan. Jangan sentuh
permukaan yang panas. Gunakan pemegang pembawa apabila
mengalihkannya dan pakai sarung tangan ketuhar, jika perlu. Jangan
gunakan tombol tudung untuk mengangkat perkakas.

¢ Jangan gunakan perkakas untuk tujuan selain yang dimaksudkan.

o Perkakas ini bukan pensteril. Jangan gunakan perkakas untuk mensteril
balang.

e Perkakas memasak makanan di bawah tekanan. Penggunaan yang



tidak betul boleh menyebabkan risiko melecur disebabkan wap.

e Pastikan bahawa perkakas ditutup dengan betul sebelum
meletakkannya di bawah tekanan (lihat Arahan untuk penggunaan).

e Jangan gunakan perkakas yang kosong, tanpa periuknya atau tanpa
cecair di dalam periuk. Ini boleh menyebabkan kerosakan yang serius
kepada perkakas.

e Selepas memasak daging yang mempunyai lapisan kulit luar (seperti
lidah lembu jantan), yang boleh mengembang disebabkan kesan
tekanan, jangan cucuk kulit tersebut selepas memasak jika ia kelihatan
mengembang: anda boleh melecur. Cucuk kulit tersebut sebelum
memasak.

e Jangan gunakan perkakas untuk memasak makanan (seperti kacang,
mi atau makanan kering dsb.) yang mengembang semasa memasak. Ia
mungkin menyekat injap apung dan menyebabkan bahaya.

eJangang gunakan perkakas untuk mengeringkan makanan dalam
minyak. Hanya pemerangan dibenarkan.

eDalam mod pemerangan, berhati-hati dengan risiko melecur yang
disebabkan oleh percikan apabila anda menambah makanan atau
ramuan ke dalam periuk yang panas.

e Semasa memasak dan pembebasan wap automatik pada penghung
memasak, perkakas membebaskan haba dan wap. Pastikan muka dan
tangan anda jauh daripada perkakas untuk mengelakkan melecur.
Jangan sentuh tudung semasa memasak.

eJangan gunakan kain atau apa-apa yang lain antara tudung dan
perumah untuk membiarkan tudung terbuka sedikit. Ini boleh
merosakkan gasket secara kekal.

e Jangan sentuh peranti keselamatan, kecuali ketika membersihkan dan
menyelenggarakan perkaran mengikut arahan yang diberikan.

e Pastikan bahawa bahagian bawah periuk memasa dan elemen
pemanas sentiasa bersih. Pastikan bahawa bahagian tengah plat
pemanasan boleh bergerak.

¢ Jangan isikan perkakas anda tanpa periuk memasaknya.

e Gunakan sudip plastik atau kayu untuk mengelakkan sebarang
kerosakan kepada salutan tak melekat periuk. Jangan potong makanan
secara terus di dalam periuk memasak.



e Jika wap yang banyak dibebaskan daripada jaringan tudung, cabut
palam kord kuasa sekaligus dan periksa sama ada perkakas bersih atau
tidak. Jika perlu, hantar perkakas ke Pusat Servis Yang Diluluskan untuk
dibaiki.

e Jangan bawa perkakas dengan memegangnya pada tombol tudung.
Sentiasa menggunakan dua pemegang sisi pada perumah perkakas
atau terus memegang perumah. Pakai sarung tangan ketuhar jika
perkakas panas. Untuk lebih selamat, pastikan bahawa tudung dikunci
sebelum mengangkut perkakas.

e Jika tekanan dibebaskan secara berterusan melalui injap perkakas
(lebih daripada 1 minit) ketika memasak dengan tekanan, hantar
perkakas ke pusat servis untuk dibaiki.

e Jangan gunakan perkakas yang rosak. Bawa ia ke pusat servis anda
yang diluluskan.

SIMPAN ARAHAN INI DENGAN BERHATI-HATI.

e Gunakan hanya alat ganti yang dijual di pusat servis yang diluluskan.

e Waranti tidak meliputi keadaan haus dan lusuh periuk memasak yang
tidak normal.

eBaca arahan penggunaan ini dengan teliti sebelum menggunakan
perkakas anda buat pertama kali. Sebarang penggunaan yang tidak
mematuhi arahan ini akan melepaskan pengilang daripada sebarang
liabiliti dan membatalkan waranti.

e Mengikut peraturan semasa, sebelum melupuskan perkakas yang
tidak lagi diperlukan, perkakas mesti dikemukakan dalam keadaan
tidak berfungsi (dengan mencabut palamnya dan memotong kord
kuasanya).

E Utamakan perlindungan alam sekitar!

® Perkakas anda mengandungi bahan bernilai yang boleh
— didapatkan semula atau dikitar semula.
o Tinggalkan di pusat pengumpulan bahan buangan.



1 Injap had tekanan 6 Butang Mengunci/Membuka
2 Penutup wap 7 Kord kuasa
3  Tombol tudung 8 Pengumpul kondensasi

9

1

1

4  Panel kawalan Bakul kukus
a Penunjuk proses memasak 0 Periuk memasak tak melekat
b Butang Resipi Saya 1 Periuk memasak keluli tahan

¢ Butang Tambah Ramuan karat

d Butang pilihan Berbilang 12 Tudung dalam boleh tanggal
Masakan 13 Gasket pengedap

e Butang Pemasa/ Mula 14 Penahan tudung dalam
Tertunda 15 Sokongan tudung dalam

f Butang Mula 16 Penutup injap had tekanan salur

g Kunci Kekal Panas/Batal 17 Cangkuk tudung

h Butang pilihan Masakan 18 Cawan penyukat
Tekanan 19 Senduk nasi

i Butang pilihan Tekanan/ Suhu 20 Sudu sup

j Kekunci Pengurangan 21 Sensor atas

k Kekunci Peningkatan

5 Tudung

SEBELUM PENGGUNAAN PERTAMA

e Untuk membuka tudung, pegang tombol tudung, putarkan melawan
arah jam dan tekan butang mengunci — Rajah 1-2

e Keluarkan semua bahan dalam bungkusan daripada bahagian dalam
perkakas — Rajah 3

e Bersihkan bahagian perkakas sepenuhnya sebelum menggunakannya
buat pertama kali.

e Keringkan dengan teliti.

Nota: Untuk butiran lanjut, lihat perenggan “Pembersihan dan

Penyelenggaraan”. Muka 39.

PERSEDIAAN SEBELUM MEMASAK

1. Letakkan pengumpul kondensasi di tempatnya.— Rajah 4

2. Buka tudung dan masukkan ramuan ke dalam periuk, lap bahagian
luar dan bawah periuk memasak hingga kering. Letakkan periuk
memasak di dalam perkakas.



3. Putarkan tombol tudung mengikut arah jam untuk mengunci tudung.
Apabila perkakas dicas, ia akan berbunyi bip dua kali jika tudung
dikunci dan perkakas dicas — Rajah 6

4. Tetapkan injap had tekanan dan pastikan ia berbunyi klik masuk ke
tempatnya.— Rajah 7

5. Leraikan gulungan kord kuasa dan sambungkannya kepada soket
yang dibumikan — Rajah 8

Nota:

1. Paras makanan dan cecair tidak boleh melebihi penanda paras
maksimum pada periuk memasak — Rajah 5.

2. Apabila anda memasak bubur atau bubur nasi, paras beras dan air
tidak boleh melebihi %2 penanda paras maksimum dalam periuk
memasak.

3. Apabila memasak nasi atau ramuan lain yang melekat, gunakan
periuk dalam tak melekat untuk mengelak daripada melekat.

4. Selepas proses memasak bermula, anda boleh tekan butang “Kekal
Panas/Batal” seketika untuk membatalkan program semasa dan
perkakas akan masuk ke mod siap sedia.

Program memasak - Program Berbilang Masakan

Julat suhu Lalai Masa masak Status Tudung

memasak Masa boleh
boleh laras memasak dilaraskan

Mula
tertunda

Masak Perlahan . : :
Rendah 70°C / 8 jam 2~12jam
sl il | / 6jam 2-12jam . .
Tinggi
Saute /Layur 150°C ! 2 minit 2 ~ 59 minit !
Sous Vide 58°C 58-90°C 3jam 10 minit - / .
20 jam
Bakar 120°C 120-150 °C 45 minit 40 ~ 59 minit * *
Pemekatan Sos 110°C / 8 minit 5~ 15 minit / *
B . s 5 minit ~ . N .
DIY 100°C 60 ~150°C 30 minit . /
4 jam
Nota:

e Masa prapanas "Saute/Layur” mungkin mengambil masa sehingga 5 minit.



e Untuk menggunakan program Pemekatan Sos dan Saute/Layur, anda
perlu membuka tudung dan mulakan program.

Program memasak dengan tekanan

Status Tudung

Julat

Tekanan Julat masa

tekanan Mula
memasak memasak
p memasak tertunda
lalai boleh laras
boleh laras
Nasi Segera 30 kPa 20 ~ 50 kPa 14 minit / * *
Buburnasi/ | 3545y | 20-50kPa | 20 minit 15-30
Bubur minit
Daging Lembu/ | g0 4oy | 20-70kPa | 30 minit 30-59 . .
Kambing minit
Ayam/Itik 4OkPa | 20-70kPa | 15 minit 12-29 . .
minit
Sup 30kPa | 20-50kPa | 20 minit 20-59 . .
minit
Kukus 10 kPa / 8 minit 3-20 * .
minit
Kecl | 60kPa / 2 jam /
g 25 minit
g
< 9 jam
Besar 60 kPa / 55 minit !
Nota:

e Tekanan memasak boleh dilaraskan untuk mencapai tekstur kegemaran
anda. Anda boleh meningkatkan tekanan untuk mendapatkan hasil
yang lebih lembut atau mengurangkan tekanan jika anda mendapati
tekstur terlalu lembut.

e Wap akan dibebaskan sekali-sekala daripada injap had tekanan. Ini
adalah untuk mengekalkan parameter tekanan dan untuk memastika
hasil masakan yang baik.

e Untuk program Abalone, anda boleh menekan butang "+, -
menukar antara dua jenis tetapan.

MAKLUMAT AM UNTUK MEMASAK DENGAN TEKANAN

e EPC (Periuk Tekanan Elektrik) adalah periuk elektrik dengan penutup
hermetik dan injap khas, yang membolehkan makanan dimasak
menggunakan tekanan, yang menjimatkan masa memasak dan
menjadikan makanan yang sengit lembut.

untuk



e Program-program berikut memasak secara automatik di bawah
tekanan: Nasi dimasak cepat, Bubur, Daging / Daging Kambing, Ayam /
Itik, Sup, Stim, Abalone. Untuk fungsi DIY, perkakas ini akan memasuki
keadaan tekanan memasak jika anda memilih sekurang-kurangnya
100°C dengan penutup tertutup dan terkunci.

e Sebaik sahaja tekanan telah dibina dalam perkakas, sistem mekanisme
kunci diaktifkan dan kemudian tudung tidak dapat dibuka semasa
memasak (jadi semua bahan mesti ditambah pada awal memasak).

e Jangan cuba membuka tudung semasa memasak tekanan. Apabila
tekanan untuk memasak dicapai, perkakas beralih secara automatik ke
fasa memasak, dan masa yang ditetapkan sebelum ini mula dikira.

e Apabila makanan dimasak di bawah tekanan, selepas proses memasak,
perkakas akan beralih untuk mengekalkan keadaan hangat. Skrin
digital akan menunjukkan "b".

e Apabila menggunakan periuk tekanan untuk beberapa kali pertama,
anda mungkin melihat kebocoran wap kecil dari tudung. Ini adalah
normal dan akan berlaku apabila tekanan membesar. Sedikit kebocoran
dari injap had tekanan juga boleh berlaku semasa memasak.

e Adalah normal untuk kebocoran sedikit stim semasa memasak (kerana
perkakas ini menggunakan injap keselamatan).

Membuka penutup selepas memasak dibawah tekanan

e Selepas memasak di bawah tekanan, wap akan dikeluarkan secara
automatik, ia akan mengambil dari beberapa saat hingga 10 minit
bergantung kepada kuantiti cecair di dalamnya.

o Untuk membuka penutup, putar arah pemegang lawan jam, dan tekan
butang pembukaan -1-2. Cabut palam kuasa.

Nota: Berhati-hati dengan stim panas yang keluar dari penutup.

Pastikan muka dan tangan anda jauh dari aliran stim.

MEMASAK DENGAN TEKANAN

Nasi Segera, Bubur/Bubur Nasi, Daging Lembu/Kambing, Ayam/Itik,
Abalone ialah program memasak dengan tekanan.
1. Ikut langkah dalam "Persediaan sebelum memasak”.




2. Tekan "Masak Dengan Tekanan” untuk memilih program memasak.
Lampu program yang dipilih menyala, masa memasak dengan
tekanan lalai dipaparkan pada skrin — Rajah 9.

3. Tekan "+/-" untuk mengubah masa memasak dengan tekanan - Rajah 10.

4. Tekan "Tekanan/Suhu” untuk mengubah tekanan memasak. Tekanan
memasak lalai dipaparkan pada skrin — Rajah 11.

5. Tekan "+/-" untuk mengubah tekanan memasak — Rajah 12.

6. Tekan "Mula” untuk memulakan program memasak. Perkakas mula
memanas. Lampu "Sedang Memanas” menyala — Rajah 13.

7. Apabila tekanan untuk memasak dicapai, perkakas bertukar secara
automatik kepada fasa memasak dengan tekanan dan masa yang
ditetapkan sebelum ini mulakan kiraan detik.

8. Apabila masa menyimpan tekanan telah berlalu, perkakas berbunyi
bip dan melepaskan tekanan secara automatik.

9. Perkakas akan melangkau kepada kekal panas secara automatik
apabila tekanan dilepaskan sepenuhnya kecuali untuk sesetengah
program. Anda boleh mengunci dan membuka tudung atas.

Nota:

e Sesetengah program tidak boleh diubah masa memasak tekanan
atau parameter tekanan memasaknya. Sila lihat butiran dalam carta
Program Memasak Tekanan.

MEMASAK NASI

1. Tuang jumlah beras yang diperlukan ke dalam periuk menggunakan
cawan penyukat yang diberikan. Kemudian isi dengan air sejuk
sehingga penanda "CAWAN" di dalam mangkuk.

Nota: Sentiasa menambah beras dahulu jika tidak anda mungkin

mempunyai air yang banyak.

2. Untuk hasil terbaik, kami mencadangkan untuk menggunakan beras biasa
dan bukannya beras jenis ‘'mudah masak’ yang kerap memberi nasi yang
lebih melekit dan boleh melekat pada perumah. dengan jenis beras yang
lain, seperti beras perang atau beras liar, kuantiti air perlu dilaraskan.

3. Jika anda hanya mahu memasak 1 cawan beras putih (hidangan 2
kecil atau 1 bahagian besar), guna 1 cawan penyukat beras putih dan
tambah satu setengah cawan penyukat air. Dengan beberapa jenis
beras, ia adalah biasa bagi sedikit nasi melekat pada bahagian tapak




semasa memasak 1 cawan beras.

Untuk memasak 2 cawan beras putih (hidangan 4 bahagian kecil atau
3 bahagian besar), guna 2 cawan penyukat beras putih dan tambah
satu setengah cawan penyukat air.

Kuantiti maksimum air + beras tidak boleh melebihi penanda tertinggi
di dalam mangkuk. Bergantung pada jenis beras, kuantiti air perlu
disesuaikan.

PANDUAN MEMASAK UNTUK NASI

Cawan untuk Sukatan air dalam mangkuk .
Berat Hidangan
menyukat beras (+beras)

2 3009 2 tanda cawan 2-4orang.
4 600 g 4 tanda cawan 4 - 8 orang.
6 900g 6 tanda cawan 6-12orang.
8 12009 8 tanda cawan 8-16 orang.
10 15009 10 tanda cawan 10 - 20 orang.

TAMBAH RAMUAN

Program memasak Daging Lembu/Kambing, Ayam/Itik, Kukus, Sup

tersedia untuk fungsi ini

1.

2.

Dengan fungsi ini, anda boleh membuka tudung semasa proses
memasak dengan tekanan dan menambah lebih banyak ramuan.
Selepas memilih program memasak dengan tekanan, tekan butang
"Tambah ramuan” — Rajah 14. Lampu program "Tambah Ramuan”
menyala. Tekan butang "Mula” untuk memulakan program. Apabila
masa yang memasak dengan tekanan yang tinggal kurang daripada
10 minit, proses memasak semasa akan berhenti seketika, perkakas
mula membebaskan tekanan.

. Anda juga boleh menekan "Tambah Ramuan” pada bila-bila masa

semasa proses memasak dengan tekanan. Proses memasak dengan
tekanan semasa berhenti seketika, perkakas mula membebaskan
tekanan secara automatik.



4. Apabila tekanan dibebaskan sepenuhnya, perkakas berbunyi bip.
Anda boleh membuka tudung atas untuk menambah lebih banyak
ramuan yang anda mahu.
5. Tutup dan kunci tudung dan tekan butang "Mula”. Perkakas akan
meneruskan proses memasak dengan tekakan untuk masa memasak
yang tinggal.
6. Anda juga boleh menekan butang "+,-" untuk melaraskan masa
memasak dengan tekanan yang tinggal daripada 2 minit kepada
masa memasak dengan tekanan maksimum bagi program memasak
mengikut tekstur ramuan yang berbezaa - Rajah 15.

BERBILANG MASAKAN

Masak perlahan rendah, Masak perlahan tinggi, Saute/Layur, Sous
vide, Bakar, Pemekatan sos, DIY ialah program Berbilang Masakan.
1. Ikut langkah dalam "Persediaan sebelum memasak”

2. Tekan "Berbilang Masakan” untuk memilih program memasak. Lampu
program yang dipilih menyala, masa memasak dipaparkan pada skrin
—Rajah 16.

. Tekan "+/-" untuk mengubah masa memasak — Rajah 17.

4. Tekan "Tekanan/Suhu” untuk mengubah suhu memasak. Suhu

memasak lalai dipaparkan pada skrin — Rajah 18.

5. Tekan "+/-" untuk mengubah suhu memasak — Rajah 19.

6. Tekan "Mula” untuk memulakan program memasak. Perkakas mula
memanas. Lampu “"Sedang Memanas” menyala — Rajah 20.

7. Apabila anda menggunakan “Slow Cook Low”, “Slow Cook High”,
“Sauce Thickening” dan “DIY”, masa yang ditetapkan sebelumnya
memulakan kiraan detik dari permulaan program. Apabila anda
menggunakan program “Saute/Sear”, “Sous Vide”, “Bake”, perkakas
memulakan kiraan detik apabila suhu mencapai parameter yang
ditetapkan sebelumnya.

8. Apabila masa memasak sudah berlalu, perkakas berbunyi bip dan
bertukar kepada mod kekal panas secara automatik kecuali Saute/
Layur, Sous Vide, Pemekatan Sos dan DIY. Anda boleh membuka kunci
dan membuka tudung atas.

w



Nota:
1. Sesetengah suhu memasak program tidak boleh diubahcooking time
or. Sila lihat butiran dalam carta Program Berbilang Masakan.
2. Program Memasak Sous Vide
—Kunci untuk memasak sous vide adalah untuk mencipta kedap
vakum. Makanan pengedap vakum mengelakkan pemeluwapan
dan membolehkan pemindahan tenaga yang lebih cekap daripada
air kepada makanan. Untuk berbuat demikian, letakkan sahaja
mekanan berperisa di dalam beg plastik dan keluarkan semua udaran
dan kemudian kedapkan beg tersebut. Tambah air ke dalam periuk
dalaman dahulu dan kemudian tenggelamkan makanan di dalam air.
—Jika anda menetapkan suhu memasak di bawah 60 darjah, jangan
memasak makanan lebih daripada 6 jam (untuk mengelakkan risiko
jangkitan bakteria).

MULA TERTUNDA

Masa tertunda tidak tersedia hanya dalam Saute/sear, Sauce

thickening, Sous vide dan DIY.

1. Tkut langkah masak dengan tekanan atau berbilang masakan, pilih
program yang anda perlukan.

2. Tekan "Masa/Mula Tertunda” sekali atau dua kali sehingga lampu
mula tertunda mula menyala — Rajah 21.

3. Tekan "+,-" untuk menetapkan masa — Rajah 22.

4. Tekan "MULA" untuk mengesahkan masa praset. — Rajah 23.
Apabila masa praset telah berlalu, perkakas mula bekerja dalam mod
memasak yang dipilih secara automatik.




RESIPI SAYA

Anda boleh menetapkan sebarang tiga program sebagai “Resipi Saya”. fV\%

Program lalai ialah (1)Beras, (2)Sup, (3) Kukus. Kita boleh menekan "Resipi

Saya” untuk memilih antara 3 resipi yang kita mahu gunakan atau ubah.

Jika anda mahu mengubah salah satu program lalai, contohnya, untuk

mengubah "Kukus" kepada “Lembu/Kambing®, ikut langkah berikut:

1. Tekan Resipi Saya untuk memilih (3) Kukus — Rajah 24.

2. Tekan "masak dengan tekanan” untuk memilih program Lembu/
Kambung - Rajah 25.

3. Tetapkan masa memasak atau tekanan atau suhu jika perlu (sila
rujuk arahan di bawah untuk mengubah parameter memasak ini)
—Rajah 26.

4. Tekan dan tahan butang "Resipi Saya” selama 3 saat untuk
menyimpannya.

MEMBERSIH DAN MENYELENGGARA

1. Anda disyorkan agar membersihkan perkakas selepas setiap
penggunaan. Sebelum membersihkan, biarkan perkakas anda
menyejuk sekurang-kurangnya 2 jam.

2. Anda hanya boleh mencuci aksesori termasuk penutup wap dan
tudung dalaman dalam pencuci pinggan mangkuk. Jangan letakkan
perkakas atau periuk memasak di dalam pencuci pinggan mangkuk:
a Keluarkan pengumpul kondensasi, letakkan di dalam pencuci

pinggan mangkuk. — Rajah 28.

b Sebelum meletakkan penutup wap di dalam pencuci pinggan
mangkuk, anda perlu mengasingkannya dalam dua bahagian
- Rajah 29.

¢ Tanggalkan injap had tekanan untuk membersihkannya, bilas di
bawah air dan keringkan — Rajah 30.

d Untuk memasukkan tudung dalam ke dalam mesin pencuci
pinggang, anda perlu menanggalkannya daripada perkakas —
Rajah 32.

e Keluarkan periuk memasak daripada perkakas, bilas dan keringkan
sepenuhnya. Jangan gunakan penyental kerana ini boleh
merosakkan salutan tidak melekat di dalam periuk — Rajah 33.

f Jangan rendam perkakas dalam air atau tuangkan air kepadanya,
bersihkan perumah dengan kain lembap. — Rajah 34. -
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. Penjagaan periuk

a Untuk memastikan kualiti penyelenggaraan periuk, adalah
disarankan jangan memotong makanan di dalamnya.

b Gunakan sudu plastik yang dibekalkan atau sudu kayu dan bukan
jenis besi untuk mengelak daripada merosakkan permukaan
periuk

¢ Untuk mengelak sebarang risiko hakisan, jangan tuang cuka ke
dalam periuk.

. Setelah semua komponen yang baru sahaja anda bersihkan kering

sepenuhnya, letakkan semuanya di tempat asalnya.

. Sentiasa gunakan periuk memasak yang diberikan.
. Pastikan untuk membersihkan injap apung selepas setiap

penggunaan. Anda mungkin tidak dapat membuka tudung dan
keadaan akan menjadi berbahaya jika injap apung sangat kotor dan
tersekat. — Rajah 35

. Tekan dan keluarkan spring injap tekanan untuk memastikan bahawa

tiada bahagian yang tersekat dan masih didalam keadaan berfungsi.

. Jangan tuang air atau makanan secara terus ke dalam perkakas.

Jika anda merendam perkakas anda secara tidak sengaja atau
tertumpah air terus ke atas elemen pemanasan (ketika periuk tiada di
tempatnya), bawa perkakas ke pusat servis untuk dibaiki.

. Ubah gasket pengedap setiap 2 tahun.



PANDUAN PENYELESAIAN MASALAH TEKNIKAL

Tidak dapat
membuka tudung

Tidak dapat dibuka
disebabkan tekanan di dalam
periuk memasak.

Tunggu tekanan di dalam periuk
dibebaskan sepenuhnya secara
automatik.

Tekanan di dalam periuk
dibebaskan sepenuhnya tetapi
injap apung tersekat kerana ia
terlalu kotor dan oleh itu tidak
dapat dijatuhkan.

a. Setelah produk menyejuk, tekan
bahagian luaran injap apung
—Rajah 36.

b. Untuk penggunaan
seterusnya, sila bersihkan dan
lap injap apung — Rajah 35.

Tidak dapat menutup
tudung

Periuk panas dengan wap di
dalamnya.

Tunggu sehingga periuk
menyejuk.

Gasket pengedap tidak
dipasang dengan betul.

Pasang gasket pengedap
dengan betul.

Injap apung tersekat kerana ia
terlalu kotor dan oleh itu tidak
dapat dijatuhkan.

a. Setelah produk menyejuk, tekan
bahagian luaran injap apung
—Rajah 36.

b. Untuk penggunaan
seterusnya, sila bersihkan dan
lap injap apung - Rajah 35.

Arah tudung ditutup tidak
betul.

Tutup tudung dalam arah yang
betul mengikut manual arahan.

Makanan tidak
masak.

Nasi: nisbah air tidak betul.

Gunakan beras yang diperlukan
:nisbah air.

Tiada saluran elektrik daripada
sumber kuasa grid.

Periksa litar elektrik.

Kebocoran wap
daripada tudung

Gasket pengedap rosak.

Hantar ke jabatan pembaikan
dan penyelenggaraan.

Sisa dalam gasket pengedap.

Bersihkan dan buang sisa
tersebut.

Gasket pengedap tidak
dipasang dengan betul.

Pasang gasket pengedap
dengan betul.




Bebaskan tekanan
yang sangat tinggi
daripada injap had
tekanan

Kawalan tekanan yang
tidak betul menyebabkan
pembebasan tekanan.

Hantar ke jabatan pembaikan
dan penyelenggaraan.

Injap had tekanan tidak jatuh
ke dalam tempatnya.

Putar/tekan dengan berhati-
hati injap had tekanan
untuk membuat ia jatuh ke
tempatnya.

Pembebaskan
tekanan yang
berterusan daripada
injap apung

Sisa dalam injap apung.

Bersihkan dan buang sisa
tersebut.

Injap apung tersekat.

Bersih dan keluarkan sisa
makanan atau residu.

Injap had
membebaskan
tekanan secara tidak
berterusan semasa
sedang memasak.

Jadikan suhu di dalam periuk
lebih sekata.

Biasa.

"EQ" dipaparkan pada
skrin digital

Sensor atas berada dalam litar
pintas atau litar terbuka.

"E1" dipaparkan pada
skrin digital

Sensor bawah berada dalam
litar pintas atau litar terbuka.

Hantar ke jabatan pembaikan
dan penyelenggaraan.

"E2" dipaparkan pada
skrin digital

Tudung tidak berada di
kedudukan yang ditakrifkan
untuk mod memasak yang
dipilih.

Sila rujuk jadual memasak untuk
memeriksa kedudukan tudung
yang betul untuk program yang
telah anda pilih.

Sensor suis tudung tidak
berfungsi.

Hantar ke jabatan pembaikan
dan penyelenggaraan.

“E4” dipaparkan pada
skrin digital.

IGBT NTC tidak berfungsi.

Hantar ke jabatan pembaikan
dan penyelenggaraan.

“E5” dipaparkan pada
skrin digital.

Suhu IGBT terlalu tinggi.

Periksa sama ada salur masuk
dan saluran keluar udara
tersekat akibat sisa atau kotoran.
Jika ya, bersihkan dan buang sisa
atau kotoran; jika tidak, hantar
ke jabatan pembaikan dan
penyelenggaraan.

“E10” dipaparkan
pada skrin digital.

Tiada perkakas memasak

Letakkan perkakas memasak
yang betul.




TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE

&3 : www.tefal.com
This product is repairable by TEFAL/T-FAL*, during and after the guarantee period.
Accessories, consumables and end-user replaceable parts can be purchased, if locally available, as described on the
TEFAL/T-FAL internet site www.tefal.com

The Guarantee**

TEFAL/T-FAL guarantees this product against any manufacturing defect in materials or workmanship during the guarantee period
within those countries** as stated in the attached country list, starting from the initial date of purchase or delivery date. The
international manufacturer’s guarantee covers all costs related to restoring the proven defective product so that it conforms to its
original specifications, through the repair or replacement of any defective part and the necessary labour. At TEFAL/T-FAL’s choice, an
equivalent or superior replacement product may be provided instead of repairing a defective product. TEFAL/T-FAL’s sole obligation
and your exclusive resolution under this guarantee are limited to such repair or replacement.

Conditions & Exclusions

TEFAL/T-FAL shall not be obliged to repair or replace any product which is not accompanied by a valid proof of purchase. The
product can be taken directly in person or must be adequately packaged and returned, by recorded delivery (or equivalent method
of postage), to a TEFAL/T-FAL authorised service centre. Full address details for each country’s authorised service centres are listed
on TEFAL/T-FAL website (www.tefal.com) or by calling the appropriate consumer Service centre set out in the attached country
list. In order to offer the best possible after-sales service and constantly improve customer satisfaction, TEFAL/T-FAL may send a
satisfaction survey to all customers who have had their product repaired or exchanged in a TEFAL/T-FAL authorised service centre.
This guarantee applies only for products purchased and used for domestic purposes and will not cover any damage which occurs as a
result of misuse, negligence, failure to follow TEFAL/T-FAL instructions, or a modification or unauthorised repair of the product, faulty
packaging by the owner or mishandling by any carrier. It also does not cover normal wear and tear, maintenance or replacement of
consumable parts, or the following:

-using the wrong type of water or consumable

-mechanical damages, overloading

—ingress of water, dust or insects into the product (excluding appliances with features specifically designed for insects)
-damage as a result of lightning or power surges

-scaling (any de-scaling must be carried out according to the instructions for use)

-accidents including fire, flood, etc

-damage to any glass or porcelain ware in the product

—professional or commercial use

—damages or poor results specifically due to wrong voltage or frequency as stamped on the product ID or specification

Consumer Statutory Rights

This international TEFAL/T-FAL guarantee does not affect the Statutory Rights a consumer may have or those rights that cannot be
excluded or limited, nor rights against the retailer from which the consumer purchased the product. This guarantee gives a consumer
specific legal rights, and the consumer may also have other legal rights which vary from State to State or Country to Country. The
consumer may assert any such rights at his sole discretion.

**Where a product purchased in a listed country and then used in another listed country, the international TEFAL/T-FAL guarantee
duration is the period for the country of usage, even if the product was purchased in a listed country with a longer guarantee
duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL in the country of usage. If
the product is not repairable in the new country of usage, the international TEFAL/T-FAL guarantee is limited to a replacement by a
similar or alternative product at similar cost, where possible.

*TEFAL household appliances appear under the T-FAL brand in some territories like America and Japan. TEFAL/T-FAL are registered
trademarks of Groupe SEB.

Please keep this document for your reference should you wish to make a claim under the guarantee.

“For Australia only:
Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a replacement
or refund for a major failure and compensation for any other reasonably foreseeable loss or damage. You are also entitled to have
the goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not amount to a major failure.

**For India only: Your Tefal product is guaranteed for 2 years. The guarantee covers exclusively the repair of a defective product,
but at TEFAL’s choice, a replacement product may be provided instead of repairing a defective product. It is mandatory that the
consumer, to have his product repaired, has to log a service request on the dedicated Smartphone application TEFAL SERVICE APP
or by calling TEFAL Consumer Care Center at 1860-200-1232, Opening hours Mon-Sat 09 AM to 06 PM. Products returned by
Post will not be covered by the guarantee. As a proof of purchase consumer needs to provide both this stamped guarantee card
and cash memo.
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TEFAL/T-FAL INTERNATIONAL GUARANTEE: COUNTRY LIST
SMALL HOUSEHOLD APPLIANCES
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GROUPE SEB ARGENTINA S.A.
2 afos Billinghurst 1833 3°
ARGENTINA 0800-122-2732 2 years C1425DTK
Capital Federal Buenos Aires
«SEB Miypuithw funtdpy pliybpnipgntl
2USUBUSTL 010 55-76-07 2 vuph Tuwplynih u&ninh, 201-2083, 3-pn hwply
ARMENIA 2 years Ghty, 02121 Mypwhiw
2 nuph
Groupe SEB Australia
AUSTRALIA 1300307824 1 year PO Box 404
North Ryde, NSW, 1670
BSTERREICH 2 Jahre GROUPE SEB DEUTSCHLAND GmbH
AUSTRIA 01 890 3476 2 vears Theodor-Stern-Kai 1
v 60596 Frankfurt
Gl
BAHRAIN 17716666 1 year www.tefal-me.com
3AO «pynna CEB-Boctok», Mocksa, 125171,
BENAPYCb 2 ropa
BELARUS 017 2239290 2 years TeHuHrpapckoe wocce, A.16A, cTpoeHue 3,
nometleHue XII
BELGIQUE BELGIE 2 ans GROUPE SEB E}ELQUM SANV
070 23 31 59 2 jaar 25 avenue de I'Espérance - Z|
BELGIUM
2 years 6220 Fleurus
Info-linija za 2 godine SEB Developpement
BOSNA | HERCEGOVINA potrosace 29 ears Predstavnistvo u BiH
033 551 220 y Valtera Peri¢a 6/l 71000 Sarajevo
BRASIL 11 2915-4400 1 ano Seb Comercial gAv Jornalista Roberto Marinho,
BRAZIL 1 year 85, 19° andar 04576 — 010 S&o Paulo - SP
pyn Ce6 Bwvnrapus EOO[
TN 0700 10 330 2;"5:;” 6yn. Bunrapus 58 C, et 9, odwic 30
¥ 1680 Cocpus
1an Groupe SEB Canada Inc.
CANADA 1-800-418-3325 1 year 36 Newmill Gate, Unit 2
¥ Scarborough, ON M1V 0E2
2 afios GROUPE SEB CHILE Comercial Ltda
CHILE 02 2884 46 06 Avenida Santa Maria 0858, Providencia -
2 years .
Santiago
2 afios GROUPE SEB COLOMBIA
COLOMBIA 018000520022 Apartado Aereo 172, Kilometro 1
2 years s ; " N
Via Zipaquira Cajica Cundinamarca
HRVATSKA 2 godine SEB mku & p d.o.o.
CROATIA 013015294 2 years Sarajevska 29, 10000 Zagreb
Groupe SEB CR s.r.0.
CESKA REPUBLIKA 731010 111 2 roky Futurama Business Park (budova A)
CZECH REPUBLIC 2 years Sokolovska 651/136a
186 00 Praha 8
R Groupe SEB Denmark A/S
DANMARK 43350 350 S Delta Park 37, 3. sal
v 2665 Vallensbaek Strand
aa) s i Caad G s
aa saaly .
sl ¢ laall W 5_aldll
EoYPT 16622 Tyear il ma Slaall LS 1YY a0
Ao pan ¢ sla) £3k A Y
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Groupe SEB Polska Sp. z 0.0.

EESTI 2 aastat Gdanski Business Center Il D
ESTONIA 668 1286 2 years ul. Inflancka 4C
00-189 Warsaw
suomi 2 vuotta Groupe SEB Finland OY
FINLAND 09 8946 150 2 years Pakkalankuja 6 01510 Vantaa
FRANCE Continentale + 2 ans SeSi':ngriSrEi:{:Src'?efal
G";":u'::‘::s“:ah;'a":ﬂ‘"e 0974504774 2 years 112 Ch. Moulin Carron, TSA 92002
! 69134 ECULLY Cedex
DEUTSCHLAND 2 Jahre GROUPE SEB DEUTSCHLAND GmbH
GERMANY 0212 387 400 2 vears Theodor-Stern-Kai 1
v 60596 Frankfurt
. SEB GROUPE EANAAOZ ALE.
Z;;’;Z’; 2106371251 zzxpe‘;"r'g KaBahiepdrou 7
¥ TK. 145 64 K. Kngioig
SEB ASIA Ltd.
9/F, South Block, Skyway House
HONG KONG 81308998 1 year 3 Sham Mong Road, Tai Kok Tsui, Kowloon
Hong-Kong
MAGYARORSZAG 06 1 801 8434 2év GROUPE SEB CENTRAL-EUROPE Kft.
HUNGARY 2 years 2040 Budadrs, Puskas Tivadar at 14
Groupe SEB India (P) Limited
A-25, 1st Floor, Rear Tower, Mohan Cooperative
INDIA 1860-200-1232 2 years Industrial Suites, Mathura Road, New Delhi-
110044
GROUPE SEB INDONESIA (Representative
office)
INDONESIA +62 21 5793 7007 1 year Sudirman Plaza, Plaza Marein 8th Floor
JL Jendral Sudirman Kav 76-78,
Jakarta 12910, Indonesia
. GROUPE SEB ITALIA S.p.A.
flove 199207 354 2ami Via Montefeltro, 4
v 20156 Milano
BRI —TEITDv/iy
:ES 145 T 144-0042
JAPAN 0570-077772 1 year HEEAE EHEBA1-1
HEY O/ 5 — FEHREF
AN
JORDAN 5665505 1 year www.tefal-me.com
KAK "TPYTMIMA CEB-BOCTOK", Mackey,
KA3AKCTAH 2 XbIn N
KAZAKHSTAN 727 378 39 39 2 years 125171, NenuHrpag, tac xonsl, 16A yii, 3-
Kypbinbic, Xll-Fumapar
=0 _733- (R)AE ME Z2jot HE2EYA| 2P E212
KOREA 080-733-7878 1 year 50, 70| E2IE}?] B 142 03142
oo 1807777 Ext :2104 1 tefal
KUWAIT xt year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LATVJA 2 gadi Gdanski Business Center Il D
LATVIA 66163403 2 years ul. Inflancka 4C
00-189 Warsaw
ol
LEBANON 4414727 1 year www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
LIETUVA 2 metai Gdanski Business Center Il D
LITHUANIA 5214 0057 2 years ul. Inflancka 4C

00-189 Warsaw
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GROUPE SEB BELGIUM SA NV

LUXEMBOURG 0032 70 23 31 59 2ans 25 avenue de 'Espérance - ZI
2 years
6220 Fleurus
'pyn Ce6 Bwnrapus EOO[
MJA‘E@?&T&A (02) 20 50 319 22r°’::':: Gyn. Bunrapus 58 C, et 9, ocuc 30
¥ 1680 Codpus
GROUPE SEB MALAYSIA SDN. BHD
Unit No. 402-403, Level 4, Uptown 2,
MALAYSIA 603 7802 3000 2 years No. 2, Jalan $S21/37, Damansara Uptown,
47400, Petaling Jaya, Selangor D.E Malaysia
Groupe Seb México S.A. de C.V.
1 afio Calle Boulevard Miguel de Cervantes, Saavedra
MEXICO (55) 52839354 1 year No 169 Piso 9, Col Ampliacién Granada, C.P.
11520, Ciudad de México
. GROUPE SEB NEDERLAND B.V.
T,:‘:ﬁ:’::::zs 0318 58 24 24 22 jaar De Schutterij 27
v 3905 PK Veenendaal
GROUPE SEB NEW ZEALAND
NEW ZEALAND 0800 700 711 1 year PO Box 17 — 298, Greenlane, 1546 Auckland
New Zealand
NORGE 2ar Groupe SEB Norway AS
NORWAY 22963930 2 years Lilleakerveien 6d, 5 etg 0283, Oslo
ol bk 24703471 1 tefal
OMAN year ‘www.tefal-me.com
Groupe SEB Polska Sp. z 0.0.
POLSKA ig;quktzao 22 Iea;?s Gdanski Business Center Il D
POLAND o e e v ul. Inflancka 4C
PoR 00-189 Warsaw
GROUPE SEB IBERICA SA
2 anos Urb. da Matinha
PORTUGAL 808284735 2 years Rua Projectada a Rua 3
Bloco1 - 3° B/D 1950 - 327 Lisboa
kb
QATAR 44485555 1 year www.tefal-me.com
GROUPE SEB IRELAND
REPUBLIC OF IRELAND 01677 4003 2 years Unit B3 Aerodrome Business Park, College
Road, Rathcoole, Co. Dublin
2 ani GROUPE SEB ROMANIA
ROMANIA 021316 87 84 2 years Str. Ermil Pangratti nr. 13
¥ 011881 Bucuresti
poccus 49521332 30 2rona 322HI;:‘:;’2;§K2§ ifé’ffﬁ”{ s“i“c“fpa.ﬁ;ffez "
RUSSIA 2 years v !
nowmetiexve Xl
g gl Ay o) ASlaal)
SAUDI ARABIA 920023701 2 years www.tefal-me.com
. SEB Developpement
e 060 0 732 000 229"9‘2:‘: Porda Stanojevica 11b
Y 11070 Novi Beograd
GROUPE SEB (Singapore) Pte. Ltd.
3A International Business Park
SINGAPORE 6550 8900 2 years #12-04/05, ICON@IBP
Singapore 609935
SLOVENSKO 2 roky GROUPE SEB Slovensko, spol. s r.0.
SLOVAKIA 232199 930 2 years Cesta na Senec 2/A
v 82104 Bratislava
. GROUPE SEB Slovensko, spol. s r.0.
SLOVENIJA 2 leti ;
SLOVENIA 02234 94 90 2 years Cesta na Senec 2/A

82104 Bratislava
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ESPANA 2 afos GROUPE SEB IBERICA S.A.

933 06 37 65 C/ Almogavers, 119-123, Complejo Ecourban
SPAIN 2 years 08018 Barcelona
SVERIGE 2ar TEFAL - C?BH“Nordma' Group AB
SWEDEN 08 629 25 00 2 years Lofstroms Allé 5
Y 172 66 Sundbyberg
SUISSE SCHWEIZ 2ans GROUPE SEB SCHWEIZ GmbH
SWITZERLAND 044 837 18 40 2 Jahre Thurgauerstrasse 105
2 years 8152 Glattpark
GROUPE SEB THAILAND
Usznelng 2034/66 ltalthai Tower, 14th Floor, n® 14-02,
THAILAND 027656565 2 years New Phetchburi Road,
Bangkapi, Huaykwang, Bangkok, 10320
GROUPE SEB ISTANBUL AS
";_‘L';'f";s 444 40 50 22 Z;';s Dereboyu Cd. Bilim Sk. Sun Plaza No:5 K:2
v Maslak 34398 Istanbul
> ':‘:‘2 i 8002272 1 year www.tefal-me.com
Vipaitia 2 pokn TOB «[pyn CEB YkpaiHa»
UKRAINE 044 300 13 04 2 years 02121, Xapkiscbke Lwoce, 201-203, 3 nosepx,

Kwis, Ykpaina

GROUPE SEB UK LTD
UNITED KINGDOM 0345 602 1454 2 years, Riverside House, Riverside Walk
Windsor, Berkshire, SL4 1NA

GROUPE SEB USA

USA. 800-395-8325 1 year 2121 Eden Road _ Millvile, NJ 08332
2 n&m Vietnam Fan Joint Stock Company
VIETNAM 1800-555521 25 Nguyen Thi Nho Str, Ward 9, Tan Binh Dist,
2 years "
HCM city
www.tefal.com 24/10/2018

TEFAL/T-FAL INTERNATIONAL GUARANTEE

Date of purchase / Date d*achat / Fecha de compra / Kebsdato / Ostopiiivii / Kjepsdato / Inkdpsdatum / Ostukuupéiev / Pirkuma datums / Jsigijimo data / Data
zakupu / Datum izrocitve blaga / Datum kupovine / Vasirlds datuma / Data achizitiei / Jlata na saxynysane / Jlata nponasy / w&uwnph op. / Jlata npoaasn /
Carpurran kyni /AR /Juitdla | PYUURE/ Jlarym na kynysae :

Product reference / Référence produit / Referencia del producto T / f Toote
Produkta atsauces numurs / Gaminio numeris / Referencja produktu / Oznaka proizvoda / Tip aparata / Készilék tipusa / Cod produs / Moze / Moz / Unnky. /
Mogens / Yarici / f5h U 7 7 L 2 A5/ undasdaei / AEY / Tonarown sa npoussonor:

Retailer name and address / Nom et adresse du revendeur / Nombre y direccion del minorista / Forhandler navn & adresse / Jilleenmyyjin nimi ja osoite

Forhandler navn og adresse / Aterforséiljarens namn och adress / Miiiija kauplus ja aadress / Veikala un adrese ir adresas /

Nazwa i adres sprzedawcy / Naziv i adresa prodajnog mjesta / Naziv in naslov trgovine / Forgalmazo neve és cime / Numele si adresa vinzitorului / Tsprosi obext
Hassa ta anpeca npogasua / Yuquupuyni pjut winwinud b hwugh. / Hassane 1 azpec npoganita / CaTyIBIHEIR aTaysi Mei MEKeH-Kaiib /

Wi 4, FEFT / daunsiiaguasvine/switda / 204 O[23f 24 / Mve n anpeca Ha npoasay :

Distributor stamp / Cachet / Sello del distribuidor / Forhandler stempel / Jalleenmyyjin leima / Forhandler stempel / Aterforsiljarens stimpel / Tempel / Zimogs
P / Picczgt Pecat / Pecat trgovine / Forgalmazé pecsétje / Stampila vanzitorului / Teuat Ha Thprosekms ooex / Teuarka
Inposasus / Glihp. / Mewars npozasua / Carymimsin mepi / BRG] / astssiuuagvino/swiida / 2002 2191/ Mevar na anctpuyrep :
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