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ESCRIPTION

A Sealing gasket Safety valve

B Steam basket Pressure limit valve m
C  Trivet Lid handle

D Cooking pot (removable) Lid

E Heating element Condensation collector

vozzrR-~—

F  Carrying handle Measuring cup
G Control panel Rice ladle
H Base Power cord

Some spare parts and accessories of you appliance are available commercially. You can
change those elements by yourself without calling on the after sales service. You can refer
to the user manual for more details.

To change or repair any other part, take your appliance to an approved Service Centre. Only
use the correct piece corresponding to your appliance model.

CONTROL PANEL

Keep warm ‘ (D) ” )

Cancel function key g g Start / Stop function key

Rice function key Rice () § ot Stew / Soup function key

Oatmeal (Porridge) ~ atmeat ) § steam Steam function key

function key —

Baby food function key (eaor b mwn Browning function key

Pressure cook function key H [pressure) §simmer ’ ) Simmer function key
ook

Bake function key \\ ((omee ) § stow ” Slow cook function key

DIY function key \\ [ DW: § abem / Reheat function key

I

Digital display

Timer key

Delayed start key

Menu key

Type of food indicators

Increase key

Reduce key Pressure level indicators

Temperature key




1. The 20 features are respectively: «Keep Warm/Cancel», «Rice», «Oatmeal», «<Baby food»,
«Pressure cook», «Bake», «DIY», «Reheat», «Slow Cook», «Simmer», «Brown», «Steam»,
«Stew/Soup», @ «Delayed Start», «Timer», «Menu», (&), (&), «Temperature».

. 25 types of cooking are proposed, please see Table 1 for more information.

. For «Steam», «Stew/Soup» and «Simmer», you can choose the type of food: «vegetables»,
«fish», «<meat/bean».

BEFORE FIRST USE

Remove packaging

« Take your appliance out of its packaging. Please keep your warranty card and remember to
read the operating instructions before using the appliance for the first time.

 Place your appliance on a flat surface. Remove all packaging materials from the inside of
the appliance: plastic bags, accessories (trivet, rice ladle, measuring cup & condensation
collector) as well as the plug - fig. 4.

« Remove the promotional sticker on the appliance before using your appliance for the first
time.

Opening the lid

« To open the lid, take hold of the handle, turn anti-clockwise, lift and pull the lid to the
right - fig. 1-2-3.

Cleaning

« Be aware: only the accessories are dishwasher safe.
« Rinse the cooking pot, the condensation collector, the trivet, the sealing gasket.

Using your appliance for the first time
« Fully unwind the power cord; connect it to the appliance and then plug it into the mains - fig. 8.

INSTRUCTIONS FOR USE

Take the cooking pot out and add the ingredients
« Remove the cooking pot.
« Put ingredients in the cooking pot.

« Please note that the level of foods and liquids should never exceed the max level marking
on the cooking pot - fig. 9.

Place the cooking pot in the appliance

 Ensure the bottom of the cooking pot is clean and dry, and remove any food residue from
the heating plate. Then place the cooking pot into the appliance - fig. 10-11.
« Do not use your appliance without the cooking pot.

Close and lock the lid

« Check that the sealing gasket is securely placed on the sealing gasket supporting cover.
 Close the lid on the appliance and turn it fully clockwise - fig. 12-13-14.
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Fit the pressure limit valve

« Position the pressure limit valve and ensure that it is on. Please note that the valve does
not click into place and that it will remain somewhat loose. Check that the pressure limit
valve is down before you start pressure cooking (please see appliance description).

FUNCTIONS ILLUSTRATION

1. Switching on the appliance (standby mode)

Connect to the power supply, the system starts to self check, a buzzer makes a «BEEP»
sound. The digital screen and all the indicator lights come on. After 1 second, the screen
displays «----», the appliance is in the standby mode.

2. Working mode

1. Each function has a default time and temperature and requires a specific lid position as
shown below:

TI(":LEinS)ET TEMPERATURE (°C) POSITION

S
+ + z L
Tl T |23
PROGRAMS | MENU oL 2|8
8x188| 8|35
[*] AT o
SEEELN
Rice 9 | 1-50 | 108 | not applicable | °
Oatmeal ’
(Porridge) 3 | 1-20 | 90 | notapplicable | e

veg 10 | 1-70 | 108 | not applicable | e
Stew / Soup fish | 20 | 1-70 | 104 | not applicable | e

[ ]
’L‘:Z;’ 40 | 1-70 | 112 | not applicable |
veg 3 | 1-40 | 108 | not applicable | o
Steam fish 3 | 1-15 | 104 | not applicable | e .
meat/

bean 10 | 5-40 | 112 | not applicable | e




TI(MmEi nS)ET TEMPERATURE (°C) POSITION

S
|+ -
o | o
PROGRAMS | MENU T38| 2 (g8
8¥|8s8|E|da
<}
2228 38|°
- -
Browning 10 | 1-60 | 160 100-160 °
Reheat 4 1-60 | 104 | not applicable | o °
veg 15 | 1-35 | 108 | not applicable | e
Simmer fish 15 | 1-35 | 104 | not applicable | °
meat/ ;
bean 15 | 5-35 | 112 | not applicable | e
high 30 | 5-40 | 112 | not applicable | e
Press‘ure medium | 30 | 5-40 | 108 | not applicable | e °
cooking
low 30 | 5-40 | 104 | not applicable | e
Baby food 30 | 5-70 | 112 | not applicable | e °
Baking 40 | 5-60 | 150 | not applicable °
Slow cooking 2h é’; 85 | not applicable | e

TIME S| D POSITION

PROGRAMS | MENU
closed + locked not locked / raised

1 70°C 70°C

2 80°C 80°C

3 90°C 90°C
DIY Chef 10 1-60

4 LOW*(104°C) 100°C

5 MEDIUM*(108°C) 110°C

6 HIGH*(112°C) 120°C

*Cooking with pressure



COOKING PROGRAM INSTRUCTIONS

Rice, Oatmeal (Porridge), Baby Food, Baking, Slow cooking, m
Reheat functions

o Press the corresponding key of the desired function, the screen displays the default cooking time.

e Then press (@) and set the desired time by pressing D or@ keys.

e Then press . The appliance enters into cooking preheat and the screen displays a
rotating red circle « C2 23 ».

« When the temperature for cooking is reached, the appliance switches automatically to
counting down signifying the cooking phase has started.

« At the end of the count down the appliance will beep to announce the end of cooking.

Note : Ref bl 13 and 14 for the lid position f functi

Stew/Soup, Steam, Simmer functions

o Press the corresponding key of the desired function, the screen displays the default cooking
time, the indicator for the type of food lights up vey rish eat as the default and the corres-
ponding pressure level indicator lights comes on too.

o If needed you can change the time and type of food.

« To change cooking time, press (@) and set the desired time by pressing Do keys.

« To change the type of food, press Menu key several times until the indicator of the desired
type of food lights up. The specified food will have a red light indicator light underneath.

e Then press . The appliance enters into cooking preheat and the screen displays « £ Z3».

» When the temperature for cooking is reached, the appliance switches automatically to
cooking phase, and the time previously set starts counting down.

o At the end of the count down the appliance will beep to announce the end of cooking.

» The appliance enters into keep warm mode (see Keep Warm chapter).

Note : refer to tt 13 and 14.f id position for each functi

Browning function

e You can add oil first and then the ingredients, or add oil and ingredients at the same time.

e Press the Browning key, the screen displays the default temperature.
« If needed you can change the temperature by pressing @) or ) keys.

e Then if you want to change the browning time press (&) and set the desired time by
pressing @) or @) keys.

. Yogre able to change the temperature by pressing the temperature key () and @
or Q) key.

o Then press (). The appliance enters into cooking preheat and the screen displays «C2 23 ».

« When the temperature for cooking is reached, the appliance switches automatically to
cooking phase, and the time previously set starts counting down.

e At the end of the count down the appliance will beep to announce the end of cooking.




Pressure cooking function

o Press the Pressure cook key, the pressure level is indicated by a light on the control panel
(High, Medium or Low) and on the display by «HI-P», «P», or «LO-P».

« You can change the pressure level by pressing @ or @ keys. _

« If needed you can also change the cooking time, by pressing (&) and set the desired time
by pressing @ or @ keys.

e Then press . The appliance enters into cooking preheat and the screen displays « £2 23 ».

« The appliance switches automatically to cooking phase (indicated by a single beep
sound), and the time previously set starts counting down. Another beep sound during
cooking (double beep sound) informs that the operational pressure is achieved.

o At the end of the count down the appliance will beep to announce the end of cooking.

o The electric pressure cooker enters into keep warm mode (see Keep Warm chapter).

Note : The lid in closed and locked duri "
DIY Chef function

Thanks to this function, you are free to choose the cooking time and temperature/pressure.

 Set your DIY cooking level from 1 to 6 depending on the cooking you want to do (see the
table page 14), by pressing @ or@ keys. If you want to cook with pressure in DIY mode : the
lid must be locked, there must be enough liquid in thecooking pot, and you have to choose
between the three levels : 4 (LOW pressure 20kPa), 5 (MEDIUM pressure 38kPa) or 6 (HIGH
pressure 60kPa). .

« If needed you can also change the cooking time, by pressing (&) and set the desired time
by pressing @) or ) keys.

 Then press (). The appliance enters into cooking preheat and the screen displays «£2 23 ».

« When the temperature for cooking is reached, the appliance switches automatically to
cooking phase, and the time previously set starts counting down.

o At the end of the count down the appliance will beep to announce the end of cooking.

Keep Warm

e In keep warm mode, when the cooking countdown reaches 0, the appliance “will beep”,
then it automatically goes into the keep warm setting, (except for DIY functions), the
digital screen indicates «00:00».

o If pressing (& during standby mode, it goes to keeping warm function, the digital screen
indicates «00:00» and counts up.

o After 24 consecutive hours, this function will be cancelled automatically and it returns to
the standby state.

« During Keep Warm, take care that the lid is closed.



Delayed start setting

* When choosing a function, before the appliance has started cooking, you can press @ to
set a delayed time. By pressing @ and @ keys, you can adjust the time, in intervals of
10 minutes.

e The delayed time setting range (2-24 hours) contains the cooking time; when you press
@ the Delayed start/timer function key, it indicates «02:00», press the @ key to increase
and the Q) key to decrease.

o After setting the delayed start the corresponding function indicator will light up.

L« » | i « ing» « »

Cancel/Stop setting

In the following setting: preset, cooking, pressure cooking, keeping warm, only «keep
warm/cancel» key is available. Press the «keep warm/cancel» key for one second to cancel
and return to the standby mode.

You have the possibility to switch off the product by pressing the (&) key more than 2 seconds.

Opening the lid after pressure cooking

After cooking under pressure is completed, steam will be released by pressing on the

button on the handle “one-touch steam release”- fig. 21, it will take only a few seconds to

10 minutes depending on the of liquid inside.

« To open the lid, take hold of the handle, turn it clockwise, lift and pull the lid to the right
-fig. 22-23-24.

« Unplug the power cord - fig. 25.

Note : Be careful of the hot steam coming out from the bowl. Keep your face and hands

away from the steam flow.

GENERAL INFORMATION FOR COOKING UNDER PRESSURE

» Once pressure has built up in the appliance:

- The pressure limit valve will rise. The safety lock in the lid is then activated and the lid
will not be able to be opened during cooking. Never attempt to open the lid during
pressure cooking.

- The led Low, Medium, or High will light on to indicate that there is pressure in the
appliance.

« When using the pressure cooker for the first few times, you may notice slight leaking from
the pressure limit valve and the sealing gasket. This is normal and will occur when pressure
builds up.

« Your favourite traditional recipes can be easily adapted to PRESSURE COOK setting.

- Low (Low Pressure): to cook delicate food such as fish, shellfish and some vegetables
- Medium (Moderate Pressure): to cook vegetables
- High (High Pressure): to cook meat and frozen food

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

valve).



« Don’t use the pressure cooking without a minimum amount of water of 10cl.
 For cooking with pressure, the starting of the cooking is indicated by a single beep sound.
The operational pressure is achieved after a double beep sound.

Safety features

Your pressure cooker contains several safety features:

Safety When Opening:

- If your pressure cooker is under pressure, the manometric rod is in the upper locking
position, which prevents the cover from opening. Never try to force open your pressure
cooker.

- Itis especially important not to apply pressure to the manometric rod.

- Ensure that the internal pressure has fallen (additional steam escaping from the safety
valve) prior to trying to open the cover.

Two Overpressure Safety Features:

- First device: the safety valve releases the pressure — see chapter on Cleaning and Main-
tenance, page 18.
- Second device : the joint let off steam on the back of the cover.

If one of the overpressure safety features is triggered:

o Turn off your appliance.

« Allow your appliance to completely cool down.

e Openit.

e Check and clean the safety valve, decompression ball and gasket. See chapter on Clea-
ning and Maintenance.

« If your appliance leaks or is no longer operational after having performed these checks
and cleaning, take it to an Authorised Service Centre.

Regulating your appliance:

The pressure can be regulated by switching the heating element on or off.

SERIE EPC06

Low pressure 20kPa (104,5°C) / Medium Pressure 38kPa (108,5°C) / High pressure 60kPa
(112,5°C) / PS: 130 kPa

Product capacity: 5.8L / Useful capacity: =3.8L

Built-in heating (overmolded heating resistance)

CLEANING AND MAINTENANCE

« Once your food is cooked, unplug the appliance and let it cool for at least 2 hours before
cleaning - fig. 25-26. Clean your appliance after each use.

o Clean the housing and the inside of the lid with a damp cloth - fig. 32-33. Do not immerse
the appliance in water or pour water into it without the inner bowl - fig. 27.

« Remove the condensation collector and clean it thoroughly under water. Place it back in
its original position - fig. 35.



« Rinse the sealing gasket. Dry it off thoroughly before placing it back.

e To clean the float valve, remove the lid - fig. 36 then remove the valve gently from the lid
- fig. 37 and rinse it under water. Dry it off thoroughly. Take care that the duct is properly
cleaned before placing the float valve back in its original position.

e Press on the internal part of the safety valve spring to check that it is not clogged -
fig. 37,38.

e Clean the cooking pot and the accessories. Only the accessories are dishwasher safe -
fig. 29. Do not use a scourer or abrasive cleaners to clean the pot as this can damage the
non stick coating in the pot.

« Remove the pressure limit valve from the pipe and clean both valve and pipe with water.
Once dry, take care that duct of the pipe is properly cleaned before to plug the valve back
onit - fig. 31.

« Do not immerse the appliance. Always use the cooking pot provided. Do not pour water or
food directly into the appliance - fig. 27.

« If you inadvertently immerse your appliance in water or spill water directly on the heating
element (when the pot is not in place), do not use the appliance and take it to your service
centre for repair.

 Clean your appliance after each use.

« Change the sealing gasket every 2 years. Use only the gasket reference 22CM CYSB50YC8.



TROUBLESHOOTING

Problem Possible reasons

Unable to open lid.

Unable to close lid.

Intense release
of pressure from
pressure limit
valve.

Food is uncooked

EO displayed on
digital screen.
E1 displayed on
digital screen.

E2 displayed on
digital screen.

ES displayed on
digital screen.

Steam leaking
from lid.

Unable to open because
of pressure in the inner
pot.

Solutions
a.Wait for the pressure in the pot to release
completely.
b. Press and hold the pressure release button.

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

a. Be sure the pressure is totally released by
leaving to completely cool down for 2 hours
minimum (not under water).

b. Please use a skewer to poke the float
valve, to make it fall down. Be careful, keep
your face away from the lid and the handle
as hot steam/food may be released.

c. Before next use, please clean and wipe
the float valve.

Sealing gasket is not
properly installed.

Install the sealing gasket properly.

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

a. Please use a skewer to poke the float
valve, to make it fall down.

b. Before next use, please clean and wipe
the float valve (see page 18, cleaning steps
of the float valve).

Direction which lid was
closed is incorrect.

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

Faulty pressure control
resulted in release of
pressure.

Send to repair and maintenance
department.

Pressure limit valve is in
an incorrect in position.

Gentling press the pressure limit valve to
make it fall into place.

Rice/water ratio is
incorrect.

Use the required rice/water ratio
Be sure the releasing valve is not dirty and
creating leakage during cooking.

No electricity from the
power supply.

Check the home electric circuit.

Lid temperature sensor

Send to repair and maintenance

is faulty. department.
The bottom sensor open [Send to repair and maintenance
circuit or short circuit.  [department

lid is not locked

Check if the program selected requires the
lid totally closed .

If yes, completely lock the lid.

If no, send to repair and maintenance
department.

Abnormal low pressure.

Check that gasket is properly installed and
cleaned.Check that pressure limit valve falls
down into place and is cleaned.Check that
lid fixing nut is well tightened.

The sealing gasket was
not properly installed.

Remove the gasket, clean it and reinstall the
sealing gasket properly, in correct position (see
page 18, cleaning steps of the lid gasket).




A tésnici profil I Bezpeénostni ventil

B Napafovaci kosik J Tlakovy omezovaci ventil
C Trojnozka K Drzadlo vika

D Varnd nadoba (vyjimatelnd) L Viko

E Topné téleso M Kondenzaéni nddoba

F  Madlo na pfenaseni Ne Odmérny salek

G Ovladaci panel O Nabéracka na ryzi

H Zakladna P Napdjeci kabel

Nékteré nédhradni dily a pfislusenstvi pfistroje jsou volné dostupné na trhu. Tyto nahradni
dily mGzete vyménit sami, aniz byste museli volat poprodejni servis. Dalsi podrobnosti
naleznete v uzivatelské pfirucce.

Chcete-livyménit nebo opravit jakoukolijinou soucést, odneste spottebi¢ do autorizovaného
servisniho stiediska. PouZivejte pouze spravné dily odpovidajici vasemu modelu spotiebice.

\'} Ci PANEL

Kldvesa funkce n (@] 0
Cancel (Udrzovani teploty / Zrusit) H \Cancel)

Rice () 0 Sew!
Klavesa funkce Oatmeal (Porridae) Oatmeal (] () steam
—

(Ovesna kase (Vlockova kase))
Baby Brown Klavesa funkce Browning
food Q Q/

(Propeceni kirky)

Funkce Pressure cook (Tlakové vareni)|| [Pressure() () simmer Klavesa funkce Simmer
— (Mirny var)

Klavesa funkce Bake (Peceni) ’ Bake () 0 Son ’( Klavesa funkce Slow cook

(Pomalé varent)

Klavesa funkce DIY (Vlastni nastaveni)\\ Q oiv() () Reheat Klavesa funkce Reheat (Ohtev)

H Klavesa funkce Start / Stop
“ (Start / Stop)

Klavesa funkce Rice (Rvze) Klavesa funkce Stew / Soup

(Du3eni / Polévka)

Klavesa funkce Steam (Para)

Klavesa Babv food (Détska strava)

Digitalni displej

Klavesa Timer (Casovaé)

Klavesa Delayed start (OdloZeny start)

Klavesa Menu (Nabidka)

Duh kontrolek potravin

Klavesa Increase (Zvvsit)

Klavesa Reduce (Snizit) O I Ukazatele hladinv tlaku
Klavesa Temperature (Teplota) L




1. Témito 20 funkcemi je: «Udrzovani teploty / Zrusit», «Ryze», «Ovesna kase», «Détska strava»,
«Tlakové vareni», «Peceni», «Vlastni nastaveni», «Udrzovani teploty», «<Pomalé vafeni», «Mirny
var», «Zapeceni», «Para», «Duseni/Polévka, @, «Odlozeny start», «Casovacy, «Nabidkan, ,@,
«Teplota».

2. Jenavrzeno 25 druh( vareni, vice informaci naleznete v tabulce 1.

Pro rezimy «Péra», «Duseni / Polévka» a «<Mirny var» mUzete zvolit druh potraviny: «zelenina»,

«ryby», «maso / fazole».

PRED PRVNIM POUZITIM

Sejméte obal

« Vybalte spotiebic z obalu. Uschovejte si zaruéni kartu a pfed prvnim pouzitim spotfebice si
prectéte navod k obsluze.

- Umistéte spotiebi¢ na rovny povrch. Odstrafte veSkery obalovy materidl z vnittku
spotfebice: plastové sacky, pfislusenstvi (trojnozku, nabéracku na ryzi, odmérku
a kondenzaéni nadobu) a zastrcku - obr. 4.

« Pfed prvnim pouzitim spotfebice z néj sejméte reklamni samolepku.

Otevieni vika

« Chcete-li oteviit viko, uchopte rukojet, otocte s ni proti sméru hodinovych rucicek
a vytahnéte viko doprava - obr. 1-2-3.

Cisténi
« Pozor: pouze pfislusenstvi Ize bezpecné myt v mycce na nadobi.
« Oplachnéte varnou nadobu, kondenzaéni nddobu, trojnozku, tésnici profil.

Prvni pouziti spotiebice.

« Zcela rozvinte napajeci kabel, zapojte jej do spotiebice a poté jej zapojte do sité — obr. 8.

NAVOD K POUZITI

Umistéte na pfislusné misto kondenzacni nadobu. - obr. 7.
Vyjméte varnou nadobu a pridejte ingredience

«Vyjméte varnou nadobu.

« Ingredience vlozte do varné nadoby.

«Upozoriiujeme, ze hladina potravin a kapalin by nikdy neméla prevySovat znacku
maximalniho mnozstvi na varné nadobé - obr. 9.

Umistéte varnou nadobu do spotiebice.

« Pfesvédcte se, Zze dno varné nadoby je Cisté a suché, a odstrarite z varné desky veskeré
zbytky potravin. Potom umistéte varnou nadobu do spotiebice - obr. 10-11.

« Spottebic nepouzivejte bez varné nadoby.

Zaviete a zamknéte viko.

« Zkontrolujte, zda je tésnici profil spravné usazen na nosném krytu pro tésnici profil.
« Zavrete viko spotiebice a otocte jim zcela doprava - obr. 12-13-14.

w



Upevnéte tlakovy omezovaci ventil

« Upravte polohu tlakového omezovaciho ventilu a pfesvédcte se, Ze funguje. Upozoriiujeme,
Ze ventil nezacvakne na své misto a Ze zUstane mirné uvolnén. Nez zahajite tlakové vareni,
zkontrolujte, zda je tlakovy omezovaci ventil dole (viz popis spottebice).

VYSVETLENI FUNKCI

1. Zapnuti spotiebice (pohotovostni rezim)

Pfipojte spotiebi¢ k napajeni. Systém zahaji automatickou kontrolu a zvukova signalizace
«ZAPIPA». Digitalni displej a viechny kontrolky se rozsviti. Po 1 sekundé se na displeji zobrazi
«---» a spotiebi¢ bude v pohotovostnim rezimu.

2. Pracovni rezim

1. Kazda funkce ma vychozi dobu a teplotu a vyzaduje specifickou polohu vika, jak je
vyobrazeno nize:

NASTAVENA . ;
DOBA (min) | TEPLOTA(C) POLOHA VIiKA

£
‘o ‘o g
[ c 9 [}
" . Q09| o S o -
PROGRAMY | NABIDKA 55058 LE| »
CBY|IRBE|l | E
mg o B(ET| 2
TN| DO > > [
> >
Ryze 9| 1-50 |[108| M | . .
relevantni
Ovesna kase nen
(Vlockova 3 1-20 90 . .
- relevantni
kase)
zel 10| 1-70 108 | "M | .
relevantni
Duseni / neni
Polévka ryby 20| 1-70 104 . . .
relevantni
maso/ 40| 170 |12 | et |,
fazole relevantni
zel 3| 1-40 [108| "M o
relevantni
Para nenf
ryby 3 115|104 | ovantni | ® .
maso/ g5l 540 [112| Pent |,
fazole relevantni




NASTAVENA TEP
BA (min)

£
¢ R
PROGRAMY | NABIDKA £ 5| =
g 2| 5
H ()
2 @ s
) ° &
= g
> >
Propeceni kirky 10 1-60 160 100-160 °
) neni
Ohiev 4 1-60 104 relevantni ° °
neni
zel 15 1-35 108 relevantni °
o neni
Mirny var ryby 15 1-35 104 relevantni ° °
neni
maso/fazole | 15 5-35 12 relevantni °
i neni
vysoky 30 5-40 12 relevantni °
Vareni pod o dni neni
oot stredni 30 | 5-40 108 | levantni . °
o neni
nizky 30 5-40 104 relevantni °
o neni
Détska strava 30 5-70 112 relevantni . °
o neni
Peceni 40 5-60 150 relevantni °
Pomalé vareni 2h 2h- 85 Svantni °
9h relevantni

NASTAVENA
DOBA (min) P HA VIKA

PROGRAMY | NABIDKA N .
£ G2 v nezamcené /
& zaviené + zamcené n
S zvednuté
-3
1 70°C 70°C
2 80°C 80°C
f 3 90°C 90°C
Vlastni ) 10 1-60 __
nastaveni 4 NIZKY*(104 °C) 100 °C
5 STREDNI*(108 °C) 110°C
6 VYSOKY*(112 °C) 120°C

*Vareni s tlakem



NAVOD K PROGRAMUM VARENI

Funkce Ryze, Ovesna kase (Vlockova kase), Détska strava,
Peceni, Pomalé vareni, Udrzovani teploty

Stisknéte prislusné tlacitko pozadované funkce a na displeji se zobrazi vychozi doba vareni.
Potom stisknéte (®) a nastavte pozadovanou dobu vafeni stiskem klaves @) nebo ).

Nasledné stisknéte @ Spotiebic prejde do rezimu predehrati pro vareni a na displeji

se zobrazi krouzici cervené kolecko « L2 Z3».

Jakmile je dosaZeno teploty pro vareni, spotiebic se pfepne automaticky na odpocet,

coz znadi zahdjeni faze vareni.

Na konci odpoctu spotiebic pipne, a oznami tak konec vareni.

Poznamka: Polohu vika pro jednotlivé funkce naleznete v tabulce na stranach 13 a 14.

Funkce Duseni/Polévka, Para, Mirny var

Stisknéte pfislusnou klavesu pozadované funkce a na displeji se zobrazi vychozi doba
vareni, rozsviti se vychozi ukazatel pro druh potraviny ves risn Meat a také pfislusny ukazatel
hladiny tlaku.

V pfipadé potfeby mizete dobu a druh potraviny zménit.

Chcete-li zménit dobu vareni, stisknéte klavesu (&) a nastavte pozadovanou dobu stisknutim
klaves (&) nebo (V).

Chcete-li zménit druh potraviny, stisknéte nékolikrat klavesu Nabidka, dokud se
nerozsviti ukazatel pozadovaného druhu potraviny. Pod uréenou potravinou se rozsviti
cerveny ukazatel.

Nésledné stisknéte . Spotiebic piejde do rezimu pfedehfati pro vafeni a na displeji se
zobrazi«LZ 23».

Jakmile je dosazeno teploty pro vareni, spotiebic se pfepne automaticky do faze vareni
a zapocne odpocet dfive nastavené doby.

Na konci odpoctu spotiebic pipne, a ozndmi tak konec vareni.

Spottebic prejde do rezimu udrzovéni teploty (viz kapitola Udrzovani teploty).

Poznamka: polohu vika pro jednotlivé funkce naleznete v tabulce na stranach 13 a 14.
Funkce propeceni ktirky

« Muzete nejprve pridat olej a az poté ingredience nebo pridat olej a ingredience soucasné.
Stisknéte klavesu Propeceni kurky a na displeji se zobrazi vychozi teplota.

V pfipadé potteby mizete teplotu stisknutim klaves @) nebo Q).

Poté, chcete-li zménit dobu propékani karky, stisknéte klavesu @ a nastavte
pozadovanou dobu stisknutim klaves @) nebo Q).

Teplotu mizete zménit stisknutim klavesy teploty () a klavesy @) nebo ).

Nésledné stisknéte @ Spotiebic prejde do rezimu predehféti pro vareni a na displeji se
zobrazi « L2 21».

Jakmile je dosaZeno teploty pro vafeni, spotiebic se pfepne automaticky do faze vareni
a zapocne odpocet dive nastavené doby.

Na konci odpoctu spotiebic pipne, a oznami tak konec vareni.

Poznamka:

* Viko musi béhem propékani karky zistat oteviené.
* Abyste predesli prehfati oleje, nepouZivejte funkci propecéeni kiarky po dobu delsi

nez 30 minut.




Funkce tlakového vaieni

Stisknéte klavesu Pressure cook (Tlakové vateni); tlakova hladina je indikovana kontrolkou
na ovladacim panelu (Vysokd, Stfedni nebo Nizka) a na displeji symboly «HI-P», «<P» nebo
«LO-P».

Tlakovou hladinu mUzete ménit stisknutim klaves @ nebo @ .

V piipadé potieby miizete ménit také dobu vareni stisknutim klavesy (®) a nastavenim
pozadované doby stisknutim klaves @ nebo @

Nésledné stisknéte ‘ Spotiebic prejde do rezimu predehiati pro vareni a na displeji se
zobrazi «CZ 23».

Spotiebi¢ se automaticky prepne do faze vafeni (oznamené jednim pipnutim) a zahaji
odpocet predtim nastavené doby. Dalsi pipnuti béhem vateni (dvé pipnuti) informuje,
Ze je dosazen provozni tlak.

Na konci odpoctu spotiebic pipne, a 0ozndmi tak konec vareni.

Elektricky tlakovy hrnec pfejde do reZzimu udrZzovani teploty (viz kapitola UdrZzovat
teplotu).

Poznamka: Béhem tlakového vaifeni musi viko ziistat zaviené a zamknuté.

Funkce Vlastni nastaveni

Diky této funkci muzete libovolné nastavovat dobu vareni a teplotu/tlak.

Nastavte si vlastni irover vareni DIY od 1 do 6 v zavislosti na vareni, které chcete realizovat
(viz tabulka 14), stisknutim klaves @ nebo @ Chcete-li vaiit s pouzitim tlaku v rezimu vlastniho
nastaveni: viko musi byt zamknuto, ve varné nadobé musi byt dostatek kapaliny a musite si
zvolit mezi ttemi Grovnémi: 4 (NIZKY tlak 20 kPa), 5 (STREDNI tlak 38 kPa) nebo 6 (VYSOKY tlak
60 kPa). .

V piipadé potieby mlzete ménit také dobu vareni stisknutim klavesy (®) a nastavenim
pozadované doby stisknutim kléves @) nebo Q).

Nasledné stisknéte ‘ Spotiebic prejde do rezimu predehrati pro vareni a na displeji se
zobrazi «CZ Z3».

Jakmile je dosazeno teploty pro vafeni, spotiebic se pfepne automaticky do faze vareni
a zapocne odpocet dfive nastavené doby.

Na konci odpoctu spotiebi¢ pipne a ozndmi tak konec vafeni.

Udrzovani teploty

+V rezimu udrzovani teploty, pokud odecet pfi vafeni dosahne 0, spotfebic “pipne”a potom
automaticky prejde do nastaveni udrzovani teploty (kromé funkci vlastniho nastaveni) a na
digitalnim displeji se zobrazi «00:00».

+ Pokud stisknete (g v pohotovostnim rezimu, spotiebi¢ aktivuje funkci udrzovani teploty,
na digitalnim displeji se zobrazi «00:00» a za¢ne bézet cas.

+Po 24 hodindch bude tato funkce automaticky zrusena a spotfebi¢ se vrati do
pohotovostniho rezimu.

+ Béhem udrzovani teploty dbejte na to, aby bylo viko zaviené.



Nastaveni odlozeného zapnuti

« Pfivolbé funkce pred zahdjenim vafeni mlizete stisknutim klévesy@ nastavit ¢as odlozeného
zapnuti. Tisknutim klaves &) a () mUzete nastavovat as v intervalech 10 minut.

« Rozmezi nastaveni ¢asu odlozeného zapnuti (2-24 hodin) pfedstavuje dobu vafeni; pokud
stisknete tlacitko funkce @) Odlozené zapnuti/Casova, zobrazi se «02:00; stiskem klavesy
@) hodnotu zvyiujte a stiskem klavesy &) hodnotu snizuijte.

« Po nastaveni odloZzeného zapnuti se rozsviti kontrolka pfislusné funkce.

Poznamka: «Odlozené zapnuti» neni dostupné pro funkce «Propecni kiirky» a «Vlastni
nastaveni».

Nastaveni zruseni/zastaveni

V nasledujicich nastavenich: predvolba, vafeni, tlakové vateni, udrzovani teploty je dostupna
pouze klavesa «udrzovani

teploty/storno». Stisknutim klavesy «udrzovani teploty/storno» na dobu jedné sekundy
provedte zruseni a navrat do pohotovostniho rezimu.

Méte moznost vypnout pfistroj stisknutim kIa’vesy@ na dobu delsi nez 2 sekundy.

Otevreni vika po tlakovém vareni

Po dokonceni vareni pod tlakem bude uvolnéna para stiskem tlacitka na rukojeti “uvolnéni

pary jednim dotykem” — obr. 21. V zavislosti na kapaliné, ktera je uvnitf, to bude trvat od

nékolika sekund do 10 minut.

« Chcete-li oteviit viko, uchopte rukojet, otocte ji ve sméru hodinovych rucicek a vytahnéte
viko doprava - obr. 22-23-24.

« Vypojte napéjeci kabel ze sité - obr. 25.

Poznamka: Déavejte pozor na Zhavou paru unikajici z nadoby. Drzte oblicej a ruce mimo

proud pary.

OBECNE INFORMACE PRO VARENI POD TLAKEM:

« Jakmile se uvnit¥ spottebice vytvoril tlak:

—Tlakovy omezovaci ventil se zvedne. Nasledné se aktivuje bezpe¢nostni zamek ve
viku a béhem vareni nebude mozné viko oteviit. Béhem tlakového vareni se nikdy
nepokousejte oteviit viko.

— Rozsviti se kontrolka Low (Nizky), Medium (Stfedni) nebo High (Vysoky) a oznami, ze ve
spotiebici je tlak.

« Pfi prvnich nékolika pouzitich tlakového hrnce mizZete zaznamenat slabé tniky z tlakového
omezovaciho ventilu a tésniciho profilu. Jedna se o normélnijev, ktery vznika pfi nardstu tlaku.

«Vase oblibené tradi¢ni recepty mohou byt snadno upraveny pro nastaveni TLAKOVEHO
VARENI.

— Low (Nizky tlak): pro vafeni jemnych jidel, jako jsou ryby, korysi a néktera zelenina

— Medium (Stfedni tlak): pro vafeni zeleniny

— High (Vysoky tlak): pro vafeni masa a mrazenych potravin

+Je normélni, pokud béhem vafeni unikne malé mnozstvi pary (protoze ventil ma
bezpecnostni funkci).

« Nepouzivejte tlakové vafeni bez minimalniho mnozstvi vody (10 cl).

« P¥i vafeni s tlakem je zahdjeni vafeni oznameno jednim pipnutim. Provozni tlak je dosazen
po dvojitém pipnuti.



Bezpecnostni funkce

Vas tlakovy hrnec obsahuje nékolik bezpecnostnich funkci:

Bezpecnost pfii otevirani:

— Pokud je vas tlakovy hrnec pod tlakem, tlakomérna tyc je v horni zajistovaci poloze, ktera
zabranuje otevieni krytu. Nikdy nezkousejte otevirat tlakovy hrnec silou.

— Zejména je dilezité nepusobit silou na tlakomérnou tyc.

— Nez se pokusite otevfit kryt, presvédcte se, ze klesl vnitini tlak (z bezpecnostniho ventilu
unikne dalsi para).

Dvé pietlakové bezpecnostni funkce:

— Prvni zafizeni: bezpecnostni ventil uvolni tlak — viz kapitola o Cisténi a udrzbé, stranu 34.
— Druhé zafizeni: ve spoji na zadni strané krytu unikne péra.

Pokud se aktivuje jednaz piretlakovych bezpecnostnich

funkci:

Vypnéte spotiebic.

Nechte spotiebic zcela vychladnout.

Otevrete jej.

Zkontrolujte a vycistéte bezpec¢nostni ventil, dekompresni kulicku a tésnéni. Viz kapitola
Cisténi a tdrzba.

Pokud vas spotiebic netésni nebo po provedeni téchto kontrol a Cisténi prestane
fungovat, predejte jej autorizovanému servisnimu stredisku.

Regulace vaseho spotiebice:

Tlak Ize regulovat zapnutim nebo vypnutim topného télesa.

SERIE EPCO6

Nizky tlak 20 kPa (104,5 °C) / Stfedni tlak 38 kPa (108,5 °C) / Viysoky tlak 60 kPa (112,5 °C) /
PS: 130 kPa

Objem produktu: 5,8 | / Uzitny objem: =3,8 |

Vestavény ohiev (pielisovany topny odpor)

CISTENI A UDRZBA

« Jakmile je vase jidlo uvafeno, odpojte spotiebic od sité a pred Cisténim jej nechte nejméné
2 hodiny chladnout - obr. 25-26. Po kazdém poufziti spotiebi¢ vycistéte.

« Vycistéte kryt a vnitfni stranu vika vihkym hadfikem - obr. 32-33. Neponofujte spotfebic do
vody ani do néj nelijte vodu, pokud v ném neni vnitini nddoba - obr. 27.

«Vyjméte kondenzacni nadobu a vycistéte ji dikladné pod vodou. Dejte ji zpét na plvodni
misto - obr. 35.

« Proplachnéte tésnici profil. Nez jej date zpét, diikladné jej osuste.



« Chcete-li vycistit plovédkovy ventil, sejméte viko - obr. 36 a potom jemné vyjméte ventil
z vika - obr. 37 a proplachnéte jej pod vodou. Dlikladné jej osuste. Dbejte na to, abyste
spravné vycistili kanalek a az poté dali plovakovy ventil zpét na pavodni misto.

« Zatlacte na vnitini ¢ast pruziny bezpecnostniho ventilu a zkontrolujte, zda neni ucpany -
obr. 37,38.

« Vycistéte varnou nadobu a piislusenstvi. Pouze pfislusenstvi Ize myt v mycce na nadobi -
obr. 29. Nepouzivejte k ¢isténi nadoby draténku ani abrazivni Cistici prostiedky, protoze by
to mohlo poskodit nepfilnavy povrch nadoby.

- Vyjméte tlakovy omezovaci ventil z trubky a vycistéte ventil i trubku vodou. Jakmile jsou
suché, radné vycistéte kandlek trubky a az poté na néj znovu zapojte ventil - obr. 31.

« Neponofujte spotiebi¢. Vzdy pouzivejte dodanou varnou nadobu. Nelijte vodu nebo
potraviny pfimo do spotiebice - obr. 27.

« Pokud omylem ponofite spottebic do vody nebo vylijete vodu pfimo na topné téleso (kdyz
neni vloZena varna nadoba), nepouzivejte spottebic a doneste jej do servisniho strediska
na opravu.

« Po kazdém pouziti spotiebic vycistéte.

- Tésnici profil ménte kazdé 2 roky. Pouzivejte pouze tésnéni s kddem 22CM CYSB50YC8.



Nelze otevrit viko.

Nelze zaviit viko.

Intenzivni uvolnéni
tlaku z tlakového
omezovaciho
ventilu.

Jidlo neni dovaieno

Na digitalnim
displeji se
zobrazuje EO.

Na digitalnim
displeji se zobrazuje
E1.

Na digitalnim
displeji se
zobrazuje E2.

Na digitalnim
displeji se
zobrazuje E5.

Z vika unika para.

SENi PROBLEM

Mozné divody

Otevieni neni mozné kvuli
tlaku ve vnitfni nddobé.

a. Pockejte, dokud se tlak z nadoby zcela
neuvolni.
b. Stisknéte a podrzte tlacitko pro uvolnéni tlaku.

Tlak v nadobé je zcela
uvolnén, ale plovékovy
ventil je zablokovan,
protoze je piilis znecistény,
a proto se nemuize
pohybovat smérem dold.

a. Ponechte spotiebi¢ nejméné 2 hodiny, aby
zcela vychladl (ne pod vodou), a zajistéte tak, aby
se zcela uvolnil tlak.

b. Jehlici pichnéte do plovakového ventilu

a priméjte jej spadnout. Budte opatrni a drzte
obli¢ej déle od vika a madla, protoze muize dojit k
Uniku horké pary/potraviny.

c. Pred dalsim pouzitim vycistéte a otfete
plovékovy ventil.

Tésnici profil neni spravné
nainstalovan.

Nainstalujte tésnici profil spravné.

Plovékovy ventil je
zablokovan, protoze je
piili§ znecistény, a proto
se nemuze pohybovat
smérem dolu.

a. Jehlici pichnéte do plovékového ventilu

a priméjte jej spadnout.

b. Pfed dal$im pouzitim vycistéte a otiete
plovakovy ventil (viz strana 34, kroky pro ¢isténi
plovékového ventilu).

Smér, ve kterém bylo viko
zavieno, je nespravny.

Zavrete viko ve spravném sméru podle navodu
k obsluze.

Chybna regulace tlaku
vedla k uvolnéni tlaku.

Poslete spotiebi¢ do oddéleni oprav a tdrzby.

Tlakovy omezovaci ventil
je v nespravné poloze.

Mirné stisknéte tlakovy omezovaci ventil
a umistéte jej do spravné polohy.

Pomér ryze/vody je
nespravny.

Pouzijte pozadovany pomér ryze/vody
Béhem vareni kontrolujte, zda pojistny ventil
neni znecistény a nezpusobuje netésnost.

Zadna elektfina z napajeni.

Zkontrolujte domaci elektricky obvod.

Snimac teploty vika je
vadny.

Poslete spotfebi¢ do oddéleni oprav a udrzby.

Preruseny obvod nebo
zkrat spodniho cidla.

Poslete spotiebi¢ do oddéleni oprav a udrzby

Viko neni zamceno

Zkontrolujte, zda zvoleny program vyzaduje
UplIné zavieni vika.

Pokud ano, zcela zamknéte viko.

Pokud ne, poslete spotiebi¢ do oddéleni oprav
a udrzby.

Abnormalné nizky tlak.

Zkontrolujte, zda je tésnéni spravné
nainstalovano a vycisténo. Zkontrolujte, zda
je tlakovy omezovaci ventil ve spravné poloze
a vycistén. Zkontrolujte, zda je upeviiovaci
matice vika dobfe utazena.

Tésnici profil nebyl
spravné nainstalovan.

Vyjméte tésnéni, vycistéte jej a spravné nasadte
tésnici profil do spravné polohy (viz strana 34,
kroky pro cisténi tésnéni vika).




Tesnenie

Kosik na naparovanie
Trojnozka

Varna nadoba (odoberatelnad)
Ohrievacie teleso

Madlo na prenédsanie
Ovléddaci panel

Zakladna

IOTMMON®>

vozzrxv--—

Poistny ventil
Regulacny tlakovy ventil
Rukovét veka

Pokrievka

Zberac kondenzatu
Odmernd nadoba
Naberacka na ryzu
Napéjaci kabel

Niektoré nahradné diely a prislusenstvo k spotrebicu su k dispozicii na zakupenie. Tieto
prvky mézete vymenit sami bez toho, aby ste museli kontaktovat popredajny servis. Dalsie

podrobnosti ndjdete v ndvode na pouzitie.

Ak chcete vymenit alebo opravit akukolvek int ¢ast, odneste svoj spotrebi¢ do schvaleného
servisného strediska. Pouzivajte iba spravne sucasti zodpovedajice modelu vasho

spotrebica.

OVLADACI PANEL

teploty H [€D)]

Tlagidlo funkcie L D] 0
Zrudit W
Tlaidlo funkcie Ryza Rice ()
H
Tlacidlo funkcie Ovsend kasa oatmeal ()
()

(Obilnd kasa) ”

Tlacidlo funkcie Detska strava

oot §
ook
Bake (]

Tlacidlo funkcie Tlakové varenie

Tlagidlo funkcie Pecenie

———

Tlacidlo funkcie Viastné r ie (DIY) g oiv()

Digitdlny displej

Tlacidlo OdloZeny Start

Indikétory typu potravin

Tlagidlo na zvyenie

Tlacidlo na znizenie

Tlacidlo Teplota

U ” Tlacidlo funkcie Start/Stop
=
Q s:::;

() steam )‘ Tlagidlo funkcie Para

[é Brown ) ' Tlacidlo funkcie Opecenie

() simmer “ Tlagidlo funkcie Pomald priprava

() Stow N Tlacidlo funkcie Pomalé varenie
‘cook

() Reheat Tlacidlo funkcie Zohrievanie

Tlacidlo funkcie Dusenie/Polievka

Tlacidlo ¢asovaca

Tlacidlo Menu

Ukazovatele Grovne tlaku




1. Medzi tychto 20 funkcii patri:,Udrziavanie teploty/Zrusit",,Ryza“,,Ovsena kasa’, ,Detska strava’, Tlakové
varenie’, ,PeCenie”, ,Vlastné nastavenie’, ,Zohrievanie”, ,Pomalé varenie’, ,Pomala priprava“, ,Opecenie”,
,Para’,,Dusenie/Polievka’, @ ,Odlozeny start”, ,Casovad’,,Menu”, @ @ JTeplota”

2. Navrhnutych je 25 druhov varenia. Dal3ie informacie najdete v tabulke 1.

3. Vrezimoch ,Para’, ,Dusenie/Polievka” a ,Pomala priprava” moézet