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Safety Precautions

Please thoroughly read these Safety Precautions
prior to use in order to operate this product
correctly.

The precautionary items provided here are
intended to facilitate the correct and safe use of
this product in order to prevent harm to people
as well as damage to property. Information
presumed to relate to situations arising out of
mistaken use are divided into the two categories
of WARNING and CAUTION. Please follow all
instructions noted for each category, as both
refer to important safety-related content.

Examples of pictorial indicators

® The © symbol indicates prohibited

‘ The @ symbol indicates required

conduct. Specific prohibited content
is expressed inside the diagram or
nearby (picture to the left indicates
that disassembly is prohibited) .

conduct or an instruction.

During pressure cooking, the inside of
the electric pressure cooker becomes hot
and high pressure, therefore mistaken
handling is extremely dangerous as this
could lead to burns or other injuries.
Please pay due care to the below points
when using your electric pressure cooker.

Q WARNING Content presumed to entail risk of death or serious injury if

mistakenly handled.

Power/Power Cord

Individually use a 110 V AC power
outlet with a 15 A rating.

Instruction

Sharing a power outlet with another
appliance may result in fire or breakdown
due to heat generation.

® Also, if using an extension cord, use one
individually with a 15 A rating.

Cease use immediately if the
power plug, power cord or main

Instucion ynit becomes abnorma“y hot

or stops conducting electricity
during operation.

Continuing use in such a state could
result in a short circuit or fire. Please
contact our Repair Center.

0 Regularly remove dust, etc. from
the power plug.

Instruction

If dust, etc. builds up on the plug, it
may cause insulation to deteriorate
due to humidity, etc. and result in fire.

® Remove the power plug and wipe with a dry
cloth.

0 Be sure to fully insert the power
plug into the socket

Instruction

Failure to insert the plug fully into the
socket may result in electric shock and/
or high temperature and cause a fire.

Prohibited

Avoid conduct that could break
the power cord or power plug.

Do not damage, process, bring in close
proximity to hot apparatus, forcibly bend,
twist, pull, place under heavy objects, or
bundle the power cord/power plug. Use
in a damaged state could lead to electric
shock, short circuit, or fire.

If the supply cord is damaged, it must be
replaced by the manufacturer, its service
agent or similarly qualified persons in
order to avoid a hazard.

® Do not attach/remove the power
plug with wet hands.
Prohibited

Doing so could result in electric shock.

Prohibited

Do not use the power cord if it is
damaged or sitting loosely in the
power outlet.

Doing so could result in electric shock,
short circuits, or fire.

Handling

This product must never be
disassembled, repaired, or
modified by someone other than
Disassembly @ repair technician.
prohibited oing so could result in fire or abnormal
operation leading to injury.
® Please contact our Repair Center regarding repair.

Practice sufficient caution to
ensure children do not play with

Instruction this product.
Failure to do so could result in burns,
electric shock, or injury.

Keep out of reach of children
and do not allow children to use
independently.

Doing so could result in burns, electric
shock, or injury.

Prohibited

The container must not be opened until
the pressure has decreased sufficiently.
prohibied The lid will lock automatically if there is
internal pressure.
Exhaust the steam manually after pressure
cooking is complete. Note that there is a
possibility of pressure remaining in the
cooking pot even after steam release so
please practice caution. It is extremely
dangerous to open the lid with even a small
amount of pressure remaining in the cooking
pot, as the lid may fly off or contents fly out.

Be sure to use the lid handle to

open the lid after cooking and keep
msucion hands, face, etc. away from the

steam and hot water.

Contact with steam could result in a burn.

Do not allow this product, the
power cord, or power plug, to be
pohibited €XpPOsed to water.

Doing so could result in short circuits or
electric shock.

Only use this product with the
provided accessories.

Prohibited Failure to do so could result in unexpected
accidents.

Do not use this product if the
sealing ring is damaged.

Prohibited Doing so could result in the lid coming ajar
during cooking leading to a burn or injury.

® Do not heat this cooking pot

using an external heat source
- such as a microwave or oven.
Prohibited 1ying so could result in damage or injury.

Be sure to inspect the nozzle for
possible blockages prior to use.

Instruction Using in a blocked state is hazardous as
appropriate pressure adjustment could be
prevented.

Do not put foreign objects on the lid
0 interior. Also do not substitute the
safety valve with another object.

Instruction

This product is only to be used by
a person with physical/intellectual/

rohibied Mental disabilities or person with
no product knowledge/experience
(including children) , under the
following circumstances.

o |f under supervision

¢ If the person has been taught how to use the
product safely and/or understands the risks
involved

Failure to note the above may lead to burns,

electric shock, or injury.

carrying this product. Instead, hold
the handles on the bottom of the
ﬁroduct to move carry it. When
olding the handles, use oven
mitts and beware of burns.
It is extremely dangerous to open the lid with
even a small amount of pressure remaining
in the cooking pot, as the lid may fly off or
contents fly out. Be sure to hold the handle
located on the base when carrying.
Handles

® Do not hold the lid handle when

Prohibited

Handles

Do not operate this product

using an external timer or remote
romed CONtrol system.

Doing so could result in unexpected

accidents.

Do not place this product on a
heated oven or cooktop, or close

prohibited tO Open fire/consumables.
Doing so could result in fire.

Avoid food getting on top of the
sealing ring or in the groove.
Food inSuch places could cause the lid to
come ajar during cooking and result in a
burn or injury.

Instruction



Safety Precautions (continued)

Points to note when cooking

Instruction

Be aware of the below points when cooking.

® Do not cook with the amount of ingredients exceeding the MAX line on the inside of
the cooking pot.
To prevent the cooking pot’s contents boiling over, reduce the amount of water.

® When cooking beans, ensure that the quantity of the ingredients and the liquid
combined is 1/3 of the cooking pot depth or less. Moreover, be sure to cover the
beans with the steaming rack placed upside down.
Pressure cooking with an excessive amount of beans is hazardous as it would lead to the
bean skin or other ingredients blocking the nozzle and preventing proper operation.

® Do not use baking soda or other ingredients that foam due to sudden heat reaction.
Also, avoid using an excessive amount of oil and sake (cooking alcohol) as this is
also dangerous.

® When cooking food with a thick texture such as curry or stew that becomes paste,
pressure cook the ingredients first, then add the curry paste, etc. in a depressurized state.
Pressure cooking thick-texture ingredients could result in such ingredients clogging up
the nozzle and preventing proper operation of this product.

® Do not use any ingredients that will swell (such as bran), since they could be
dangerous for pressure cooking.
Those ingredients may clog up the nozzle and preventing proper operation of this product.

® Do not use paper or aluminum foil to cover the ingredients. Make sure to cover
beans with the steaming rack.
Failure to do so may result in the beans blocking the nozzle, etc.

® Never heat the empty cooking pot.

® Do not force the lid open when the electric pressure cooker is in a pressurized state.
It is extremely dangerous to open the lid even with a small amount of pressure
remaining in the cooking pot as the lid could fly off and the contents could spurt out.

® Do not cook pasta or other noodles that could expand when cooked.
Ingredients could adhere to the pressure display pin, damage the main unit, and
prevent pressure from being properly released.

o Add a minimum of 100 ml liquid such as water, soup, or stock when cooking.
Doing so could result in boiling without water.

e When cooking meat which has an outer layer of skin, be sure to pierce it in advance
using a metal or bamboo skewer, etc.
If the skin swells due to the effects of pressure, do not pierce the skin after cooking.
Doing so could result in a burn.

© When moving the cooking pot for steaming, do so carefully.

® Do not put foreign objects (particularly metal objects such as pins and wire) on the
hot plate.
Doing so could result in injury due to electric shock or abnormal operation.

® Do not subject the cooking pot to strong impact during cooking or steaming.

® To prevent the cooking pot’s contents boiling over, do not add more than the
recommended amount of ingredients and water.
Doing so could damage the product or lead to injury.

® Never use your electric pressure cooker to fry food.

o If heating with the lid closed, be sure to stay close to this product.
Also, keep out of reach of children and pets.

e Do not pressure cook red bean paste, mashed sweet potato, oatmeal, etc.
Such ingredients may foam or spray back, which could lead to nozzle blockage.

If large amounts of steam escape
from the rim of the lid during

mstruction pressure cooking or continuously
escapes the steam outlet for 1 minute
or longer, immediately unplug the
power cord and check if the product
is clean and the quantity of contents
is appropriate.
If the problem persists, contact our Repair
Center.

the steam release button and
nstucion COMpletely release the steam.

If steam remains inside this product, the

lid may fly off, or the contents may fly out.

0 When opening the lid, press

During or immediatelz after pressure
cooking, do not touch or bring your

Prohibited facle_:dclose to the steam outlet, steam,
or lid.

Hot steam is released from the steam
outlet during or immediately after pressure
cooking, therefore there is a risk of a burn.

Do not touch any part of this product
other than the handle during heating
monbted OF immediately after. At such times,
this product will be extremely hot
therefore touching anywhere other
than the handle entails a risk of burns.

If necessary, use oven mitts and
beware of burns.

Do not open the lid during
ressure cooking. If unavoidable,

ollow the below procedures.
Check there is no one close by this
product, then press and hold the
“Start/Cancel” button to cancel
cooking.

For details, be sure to refer to the
procedure in “When You Need to
Open the Lid Immediately (Canceling
Cooking)“ on page 35.

Prohibited

. If this procedure is handled incorrectly, there is a risk of a person
/\ Caution h ¢ P

being harmed or property damage.

Power/Power Cord

% Keep this product unplugged from

the power outlet when notin use.
Unpll
fror:i:\?ver Keeping it plugged in could result in

outlet  electric shock or fire from short circuit
due to insulation deterioration.

When unplugging the power plug, be
sure to hold the tip of the power plug
and not pull on the power cord.

Doing so could result in electric shock,
short circuit, or fire.

Instruction

Be careful not to get caught up in the

power cord when it is connected to a
Instruction power outlet_

Doing so could result in this product

falling, burns, or injury.

Do not use this product if the power
cord is damaged.

Prohibited Doing so could result in electric shock
or fire. For purchasing a new power
cord, please contact our Parts Order
Center.

Do not bring the power cord near the hot
® part of this product or allow the power cord

Prohibited 0 contact such parts.
Doing so could result in the power
cord melting due to heat.

0 Check that the electrical voltage
shown on this product matches that of
the power outlet.

Instruction

Please be aware that connection to the
wrong voltage may result in product
malfunction or other accidents not
covered by warranty.



Safety Precautions (continued)

Handling

This product becomes hot during and

after use, therefore please be careful
instruction when opening the lid.

There is a possibility of sustaining a burn due

to the steam. Be sure to wear oven mitts.

Do not use this product if it is

damaged due to impact, there is
ronbred VisSible damage to the exterior, or it

does not operate correctly.

Using this product in the

abovementioned states could result in
fire, etc.

—> Pgaase contact our Repair Center
regarding repair.

Hold the lid handle to open the lid.

Holding any other part of this product
instruction could result in a burn due to steam, etc.

® Do not turn over the lid after openingiit.

Hot water may drip and cause
Prohibited SCalding.

It is recommended to place the lid

horizontally without turning it over.

Handle carefully to avoid
damaging the sealing ring.

If the sealing ring is damaged, contact
the Parts Procurement Center.

Instruction

When pressurizing the electric
pressure cooker, be sure to close the

mstuction lidl firmly, then turn the lock to the @
position so it locks.

Pressurizing this product without
locking the lid would be hazardous as
the lid would open during operation.

Keep your face and hands away from
the nozzle during steam release.
prohibited Failure to do so could result in burns.

Do not place a cloth, etc. between the
main unit and the lid.
prohibited D0ING 50 would damage the sealing ring.

Do not use this product with rice
or other substances adhered to the
Pohibited sensor, heating plate, or sealing ring.

When cooking food with thick
texture, such as jam or compote,
mstruction g€Ntly shake the main unit to the side
before opening the lid and check that
food or liquid does not spurt out.

When adding ingredients for browning,
be careful of oil sputter.
nstruction Failure to be careful could result in a burn.

When using this product, use a flat,
stable, and heat resistant surface,
mstruction @Nd keep away from water and fire.

Do not use in the following places.

® The edge of a table or kitchen counter

® On a sliding table

® On an unstable surface or near flam-
mable material

e On a tatami mat, carpet, tablecloth,
plastic surface, etc.

® Under a tableware storage shelf

® On top of other electric products, etc.
Doing so could result in falls, break-
downs, or fire.

® Close to walls, furniture, or curtains

® On a cloth that may block the heat
dissipation port on the bottom of the
main unit

® Doing so could result in discoloration
or distortion due to steam and/or heat.

Make sure your electric pressure
cooker has sufficiently cooled
down before cleaning.

Touching hot parts could result in a burn.

Instruction

Only touch the safety valve when

cleaning.
Prohibited

Requests Pertaining to Use

® This product is only for indoor use.

o Adhere to the quantities shown in recipes or the maximum/minimum cooking amount.

e Always use the accessories intended for use with this product

® Do not cook empty.

® Do not place the cooking pot on any other heat source.

® Only use cooking utensils such as metal spatulas which have rounded edges, otherwise
the coating of this product could get scratched. To enjoy using this product for longer,
we recommend using nylon rubber or wooden utensils.

e Mistakenly swallowing coating that may have peeled off is not detrimental to a per-
son’s health.

® Do not cut ingredients inside the cooking pot.

® When cooking hard, pointy ingredients (meat on bones, etc.), do not press ingredients
against the cooking pot interior or stir too vigorously.

® Use the accompanying steaming rack.

® Do not use this product for anything other than cooking food.

® This product is not a sterilizer. Do not use it to sterilize glass bottles.

® Do not directly place ingredients in the main unit without using the cooking pot.

e Maintain the cooking pot and other parts that heat up in a clean state. Also, always en-
sure the temperature sensor in the middle of the heating plate can move.

e Wash the cooking pot immediately after use.

® Clean the main unit by wiping with a damp cloth. Wash the cooking pot with a soft
sponge and do not wash or rub it with a nylon scrubber. The sealing ring, cooking cup
and steaming rack are dishwasher-safe.

® Do not immerse the main unit in water when cleaning after cooking. Doing so could
result in this product falling.

® This product is designed for general household use. We bear no manufacturing liability
or warranty liability whatsoever for business use, use for non-household purposes, or
use breaching the instructions provided in this Instruction Manual.

e When disposing of this product, unplug the power cord then cut it to make it impossi-
ble to use.

Dissolve seasoning well before
adding to contents.

instruction Failure to do so could result in the
food being undercooked or not
cooking properly.

+ The heat sources for cooking are all included in this product.

+ This product complies with all standards and regulations stipulated by the Low Voltage Directive,
Electromagnetic Compatibility, Consumer Affairs Agency, etc.

- Cooking pots that have an abnormal used feel or that are damaged are not covered under warranty.

Do not use a cooking pot other

- than the one provided.
Prohibited

Do not soak the main unit in water
when cleaning it after cooking.
prohibited DoiNg so will cause a failure.

Do not touch the heating plate for
a while after cooking.

pohibited The heating plate remains hot after
cooking and may cause burns.
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Part Names

Steam vent

Pressure regulator
Handle

Lid

Sealing ring

Cooking pot

Main unit

Main Unit Interior

Heating plate

Temperature
sensor |

Nozzle

Pressure —F——e@
display pin
(with safety valve)

@

@

Steam
release button

Accessories

@ Rice measuring cup (Approx. 180 ml)

Safety valve

@ Steaming rack

11



Part Names (continued)

Control Panel

Lamps

Screen display

Control knob

Time/ & Sets the cooking time and cooking temperature.
@ Temperature BB E
@ |Delay start | &Y You can delay the cooking start time. - See page 32
® | Clean Ve Cleans the product with steam. - See page 39
w | Press with a mode selected to start the selected mode. Cooking can
@ | start/Cancel | FIA/BUH be canceled by pressing this during cooking.

H Control knob

12

Turn the control knob

You can select the cooking mode and set the cooking time and
cooking temperature.

If you change the cooking mode, the set cooking time and cooking
temperature will be reset.

Press the control knob

The set cooking time and cooking temperature are confirmed.

Ml Lamps

Delay start lamp

Lights when the delay start time is set.

@ Pressure (remaining)
lamp

Lights when the pressure remains in the cooking pot after cooking.

&> |Time setting lamp

Flashes when the cooking time is set.

(3 |Cleaning lamp

Lights during cleaning.

®J | Keep warm lamp

After cooking, this lamp lights up while keep warm mode is turned on
automatically.

This lamp does not light up when keep warm mode is started
manually.

8 Temperature setting
lamp

Lights when preheat is completed and pressure cooking is started.

*The time and temperature can be set when the “Delay start lamp”, “Time setting lamp”, and “Temperature

setting lamp” are lit or flashing.

Mute mode

If you press the “Time/Temperature” button and the

“Delay start” button at the same time, “SoFF” will be
displayed and the operation sounds will be muted.

e [f you press the “Time/Temperature” button and

will be displayed and operation sounds will be

“Delay start” button at the same time again, “SoON” @

enabled (no longer muted).

13



Using Your Electric Pressure Cooker for the First Time

Before using for the first time, wash the cooking pot,
sealing ring, rice measuring cup and steaming rack
with a neutral detergent, then dry thoroughly.

— Refer to P. 37 for how to remove the sealing ring.
e Before using, remove the protective film attached to
the operation panel.

Opening/closing the lid

H Opening thelid
@ Hold the handle of the lid and turnin a
counter-clockwise direction until the O mark on

the lid aligns with the 6 mark on the main unit.

@ Lift the lid to open.

M Closing the lid

® Align the O mark on the lid with theé ®
mark on the main unit and place the lid down.

Attaching/removing the pressure regulator

H Removing the pressure regulator

Pull upwards to remove.
@
m )\

Turn the lid in a clockwise direction until

the O mark on the lid aligns with the @

mark on the side of the main unit.
If the marks are not aligned, the
pressure will not increase.

Il Attaching the pressure regulator

Insert vertically into the
nozzle from above. u

&
(f@)

Inspecting Your Electric Pressure Cooker Prior to Pressure Cooking

Inspect all sections before each use.
1 Remove the pressure regulator from the lid, and inspect each section.

2 After inspection, attach the pressure regulator to the lid.

Sealing ring (Rubber portion)

Check that it is attached to the lid properly and that there is
no damage such as cracks or shrinkage. If the sealing ring is
damaged, steam will leak, so please be sure to replace it

— Refer to P. 37 for how to attach/remove the sealing ring.

Nozzle Safety valve

Press forcefully using a
rounded chopstick, etc. to
check if the valve pushes back
like a spring.

S Check that the safety valve is
not dirty such as food or dirt
adhered to the valve. If it is
dirty, cleanit.

After removing the pressure
regulator, hold the nozzle up in
a well-lit place and inspect it for
blockages.

Pressure
dISplay pin Hold in your hand and check to
see if the rod moves smoothly.
Check that the pressure display
pin is not dirty such as food or
dirt adhered to the valve. If it is
dirty, clean it.

- For how to remove the

Remove any blockages with a pressure display pin, see P.38.

toothpick, etc.

15
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Precautions Regarding Pressure Cooking

Curry, stew, etc.

Minimum cooking amount

Maximum cooking amount

Be sure to observe the below maximum cooking amounts.
Particularly when cooking beans and other ingredients that expand when cooked, if the
maximum cooking amount is exceeded, bean skin or other ingredients could block the nozzle

and prevent proper operation.

Normal cooking Beans
Ingredients + liquid is below the Beans + liquid are below the “Beans MAX” & ¥

“Cooking MAX” FAE MAX line MAX line

*Do not use paper or aluminum foil to cover food
directly as there is a risk of these materials
blocking the nozzle, etc.

Be sure to cover the beans directly with the

steaming rack.
Ingredients + liquid should be 1/2 the

cooking pot depth or less.

U
*Curry or stew paste should be added after pressure

cooking is complete.

When pressure cooking, use a minimum of 100 ml of liquid, such
as water, soup, or stock. As an approximate, around 100 ml of
liquid evaporates after ten minutes of pressure cooking.

*For ingredients such as rice and beans that easily absorb liquid,

add more liquid according to the recipe or desired cooking
results.

100ml

A Caution

Do not pressure cook noodles or other ingredients that increase in quantity.

Cooking Mode

X Available cooking time Keep
. Default cooking - . . Reference
Function time * Pressure Stew cooking | Delay time | warm | Pressure Lid page
cooking (P1) time
30 min (Pressure . .
Curry/ Stew | cooking: 10 min + ’ tﬂ Zm()irr?In 1 t(01 3rgirr:"n 1012 oshours|  Yes  |locked
TH PR/ 8 3R Ste\slocr?]?rlf)lngi interval) interval) hours
20 min (Pressure . .
X " 1to 45 min 1to 30 min
Soup cooking: 5 min + h h 1to 12
N Lo (1 min (1 min 24 hours Yes locked
BIER Ste\{\lscrc:]?rl]()mg interval) interval) hours
[
° -
<} 23 min (Pressure . .
= | Meat stew cooking: 8 min + 2t020min | 11t030 min 1t012
@ | " L (1 min (1 min 24 hours Yes locked P18
o EEHA Stew cooking: ; ; hours
:12 ’ 15 min) interval) interval)
30 min (Pressure . .
Stew Coaléu%ggkmm + > t?l ngirr?m 1 t(01 ?’moirr:"n 1h£>0u1rsz 24 hours Yes locked
BXAXK 10 min) 9 interval) interval)
30 min (Pressure . .
Fish stew cooking: 10 min + 2 t?l Zn(')\irr\\ﬁIn 1 t(o] 3rgirr?m 1t012 24 hours Yes locked
RIBRE Ste\évocr?]?rl]()lng‘ interval) interval) hours
Cooking rice . 3to 20 min 1to12
*x min interva ours
2 7 min (' mini 0 h 24 hours Yes locked
P22
Pressure f
A " 1to 50 min 1to12
%)%(mg 10 min (1 min interval) hours 24 hours Yes locked
Simmering . 3 min to 3 hours 1to12 Open/
% 2 30 min (1 min interval) hours | 24hours No Close P26
£ |Browning . 1to 59 min
E = 5min (1 min interval) N/A N/A No Open P.28
<
O |Steam . 1to 30 min 1to12
& % 8 min (1 min interval) hours 24 hours Yes locked
No-water 1t0 30 mi 1to 12 R2
R ] 030 min (o]
;;g}i(:gﬂ 10 min (1 min interval) hours 24 hours Yes locked
K T
Sous vide 10 min to 22 hours Open/
S 3 hours (10 min interval) N/A N/A No Close P.30
Keep warm Open/
8 24 hours — - - No Close P.34
Reheat . 3 min to 3 hours Open/
Bing 3 min (1 min interval) - 24hours No Close P33
Delayed start 1to 12 hours Open/
E=E0] 2hours (10 min interval) - - - Close P32

e The above default cooking times and available cooking times exclude preheat time.

e For the items where “Keep warm time” is specified, keep warm will start automatically after the set cooking
time has elapsed.

*: Times are set in advance

17
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Recipe Mode soil Slowly to Enrich Flavor)

After pressure cooking, stew cooking (boil slowly
to enrich flavor) starts automatically to permeate
flavors into ingredients.. A2

1

MAX line display

MAX

Place the ingredients in the cooking pot.

¢ Be sure to add liquid keeping between 258
the minimum and maximum lines. MAX

e Add ingredients with thick texture,
such as curry paste, only after pressure
cooking.

e See the supplied recipe book for
details.

Place the cooking pot in the main unit.

e Check there are no grains of rice, foreign objects or
grime on the temperature sensor or heating plate before
placing the cooking pot in the main unit.

o If there are any foreign objects, grime, water droplets or
moisture, wipe before placing cooking potin.

o Make sure that the lid is dry before closing.

Close and lock
the lid.

o Inspect before closing the lid. (P. 15)
e Check that the pressure regulator and sealing ring are correctly attached

to the lid.

Connect the main unit and a power outlet using the power cord.

The buzzer will sound and m will be @

displayed. @

e If no operations are made within 30 seconds after turning on

the power, the product goes into sleep mode and = is
displayed.

5 Turn the control knob to select

Once the cooking mode is selected, the
default cooking time will be displayed. m

the Recipe Mode or Cooking Mode.
Curry/stew | Dl N /48h 352 @ l

Meatstew | JEFEIIEA
Stew BRAX et
Fishstew | R/BFEE
Where necessary, set the
cooking time.

In the Recipe Mode, set the pressure cooking time
(P1) and the stew cooking time (P2) separately.

e Press the B #A/HUE button to start cooking

Recipe Mode

immediately.
- .0
Rl ““
:ErtT-
@ Press| > |
The @ lamp will flash and the Pt

default cooking time (P1) for
pressure cooking will be displayed. @

® Turn the control knob to set the
pressure cooking time (P1), and
press the control knob to confirm.

e See P. 17 for the number of hours available for each mode.

e The time is displayed as “P1:(minutes)”. (E.g. If “P1:10" then pressure cooking will be
performed for 10 minutes.)

e The setting time excludes preheat.

® The default cooking time (P2) for stew cooking will be displayed. Turn the control knob
to set the stew cooking time, and press the control knob to confirm.

e See P. 17 for the number of hours - D
available for each mode. % m

e The time is displayed as

“P2:(minutes)"”. (E.g. If “P2:20" then e
cooking will be performed for R
20 minutes.)

e The temperature cannot be
changed in the recipe mode.
When trying to set the temperature,
the cooking temperature and
“"AUtO” are displayed alternately.
19
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Recipe Mode (continued)

BaA
Press| HUH |

e Heating will start.

: m
e During preheat m will be
displayed and rotate. we
o The time until pressure cooking starts
™
ek button again to — &3

to start cooking.

depends on the type and amount of
ingredients.

e Press the

BHE

cancel midway through cooking.

—~———

The timer will begin counting down when pressure cooking starts.

e The first few times you use your electric pressure cooker, a small amount of steam will

leak from the lid when the pressure is high, but this is normal.
e When pressure is applied, the pressure (remaining) lamp will light up.

e Steam will escape from the steam vent during pressure cooking.

—~———

Once the countdown ends, the buzzer will sound.

e Once pressure cooking has ended, the mode will automatically change to keep warm mode,
and the keep warm lamp will light up.

e The pressure (remaining) lamp will light up when the pressure is remaining in the cooking pot.

A WARNING Pressure still remains in the cooking pot at the time when
counting is complete and the buzzer sounds.

8 Press the steam release button to release steam.

e

Steam release button

Check that the pressure display
pin is lowered. If it is not
lowered, press the steam release
button to release the steam.

r A Caution

Hot steam will be released from the pressure regulator
during steam release.

Keep your hands, face, etc. away from the pressure
regulator.

§

9 The lid can be opened once all the steam is released from the pressure regulator.
When the pressure in the cooking pot is released, no steam will be emitted from the pressure regulator.
Open the lid carefully at this point.

@ Move the handle slightly and check that
there is no steam coming from the gap
under the lid.

® Slide and lift the lid.

o If the lid is heavy when sliding it, pressure may still remain inside. Do not open it forcibly.
Exhaust the steam as described in step 8.

A Caution * Be careful when opening the lid as hot steam will escape.
Wear oven mitts if necessary.
o If you open the lid and turn it over, hot water may drip causing
scalding, so be careful.
It is recommended that you place the lid horizontally without
turning it over.

1 If you do not need to keep the ingredients warm, press and hold ‘ E’gﬁ

end keep warm mode.

to
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Cooking Mode (rice cooking, pressure cooking, steam, no-water)

Ingredients are cooked at high temperature in a closed [ Water amount line MAX line

cooking pot, so they are cooked quickly and softly displayww:::n cooking ric_é;}g
Bk MAX

6 —

1 Place the ingredients in the cooking pot.

4
3 28

e Be sure to add liquid keeping between the ) A

minimum and maximum lines.

e Add ingredients with thick texture, such as
curry paste, only after pressure cooking.

e When cooking rice, put the rice in the cooking
pot first then add water to the line matching
the number of rice cups.

e See the supplied recipe book for details.

¢ Use the steaming rack for steam cooking.

5
4
3
2

2 Place the cooking pot in the main unit.

e Check there are no grains of rice, foreign objects or grime
on the temperature sensor or heating plate before placing
the cooking pot in the main unit.

o If there are any foreign objects, grime, water droplets or
moisture, wipe before placing cooking pot in.

o Make sure that the lid is dry before closing.

Close and lock
the lid.

e Inspect before closing the lid. (P. 15)
o Check that the pressure regulator and sealing ring are correctly attached

to the lid.

4 Connect the main unit and a power outlet using the power cord.

22

Turn the control knob to select Once the cooking mode is selected, the
the Cooking Mode. default cooking time will be displayed. m

e

6 Where necessary, set the pressure cooking time.
Al

K fE
Nl

@ Press. | /m

~0
) x/ m
The € lamp will flash.
BA

@ Turn the control knob to set the pressure cooking time, and press the control knob
to confirm.

e See P. 17 for the number of hours available for each mode.

e Set the time in “Hours:Minutes”. (E.g. If “00:10” then pressure cooking will be
performed for 10 minutes.)

e The setting time excludes preheat.
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Pressure Cooking / Steam Cooking (continued)

B
Press | HUH

' to start cooking. 8 Press the steam release button to release steam.

Check that the pressure display @

6]
m pin is lowered. If it is not
e During preheat m will be lowered, press the steam release
displayed and rotate. button to release the steam.
e The time until pressure cooking starts
E5

depends on the type and amount of Steam release button . =

ingredients. - \
o Press the “Start/Cancel” button again

to cancel midway through cooking. A Caution

Hot steam will be released from the pressure regulator during
steam release.

e Heating will start.

—~———

The timer will begin counting down when pressure cooking starts.

Keep your hands, face, etc. away from the pressure regulator.

e The first few times you use your electric pressure cooker, a small amount of steam will
leak from the lid when the pressure is high, but this is normal. 9 The lid can be opened once all the steam is released from the pressure regulator.
e When pressure is applied, the pressure (remaining) lamp will light up.

. . . When the pressure in the cooking pot is released, no steam will be emitted from the
o Steam will escape from the steam vent during pressure cooking.

pressure regulator. Open the lid carefully at this point.

_ @ Move the handle slightly and check @ Slide and lift the lid.

Once the countdown ends, the buzzer will sound. that there is no steam coming from the

. . . gap under the lid.
e Once pressure cooking has ended, the mode will automatically change to keep warm

mode, and the keep warm lamp will light up.
e The pressure (remaining) lamp will light up when the pressure is remaining in the
cooking pot.

A WARNING Pressure still remains in the cooking pot at the time when
counting is complete and the buzzer sounds.

o If the lid is heavy when sliding it, pressure may still remain inside. Do not open it forcibly.
Exhaust the steam as described in step 8.

. e Be careful when opening the lid as hot steam will escape.
A Caution Wear oven mitts if necessary.
e If you open the lid and turn it over, hot water may
drip causing scalding, so be careful.
It is recommended that you place the lid horizontally without
turning it over.

F#i!tn

to

1 0 If you do not need to keep the ingredients warm, press and hold ‘

o4 end keep warm mode. 05



Cooking Mode (simmer }&) (Non-pressure cooking)

Can cook for up to 3 hours therefore suited for preparing completed dishes.

1 Place ingredients in the cooking pot and put
the pot into the main unit.

e Check there are no grains of rice, foreign objects or
grime on the temperature sensor or heating plate
before placing the cooking pot in the main unit.

o If there are any foreign objects, grime, water droplets
or moisture, wipe before placing cooking pot in.

o Make sure that the lid is dry before closing.

e Do not use the steaming rack when cooking in
browning mode.

2 Close and lock the lid.

3 Connect the main unit and a power outlet using the power cord.

4 Turn the control knob and select “Simmer” &.

5 Where necessary, set the cooking time. Once the cooking mode is selected, the

default cooking time will be displayed.

th“i \‘

@ Press |

The € lamp will flash. L

@® Turn the control knob to set cooking time,
and press the control knob to confirm.

o Set the time in “Hours: Minutes". (E.g. If “00:10” then cooking will be performed for 10
minutes.)
e The available cooking times are 3 minutes to 3 hours (1 hour units) .

" BaYL |

Press EGH ‘ to start cooking. m

During preheat m will be displayed and rotate.

After cooking is complete, the mode will automatically change to keep
warm, and the keep warm lamp will light up.

If you do not need to keep the ingredients warm, press and hold
end keep warm mode.
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Cooking Mode (browning J#) (Non-pressure cooking)

This mode cooks at a high temperature with the lid open.

1 Place the cooking pot in the main unit.

e Check there are no grains of rice, foreign objects or
grime on the temperature sensor or heating plate before
placing the cooking pot in the main unit.

o If there are any foreign objects, grime, water droplets or
moisture, wipe before placing cooking pot in.

e Put ingredients in once preheat finishes.

¢ Do not use the steaming rack when cooking in browning
mode.

2 Connect the main unit and a power outlet using the power cord.

3 Turn the control knob to select “Browning”. 'l%

4 Where necessary, set the cooking time.

\

A
- S
BE
The & lamp will flash.

¥ g

@ Press

® Turn the control knob to set the cooking time, and press the control knob to confirm.

e Set the time in “Hours: Minutes”. (E.g. If “00:10” then pressure cooking will be
performed for 10 minutes.)
e The available cooking times are 1 to 59 minutes (1 minute units) .

28

5 Where necessary, set the cooking temperature.

Once the cooking mode is selected, m
the default cooking temperature and
cooking time are displayed alternately.

L ) ‘

The § lamp will flash.

@ Press

@ Turn the control knob to set the cooking temperature, and press the control knob to confirm.

e The available cooking temperatures are 120°C minutes to 150°C (10°C units) .

™
6 Press the EUH

button to start cooking.

e During preheat m will be displayed and rotate.
e When preheating is complete, browning will start with a beep, and the timer will start

counting down.

7 Once the cooking temperature is reached and the buzzer sounds, put
the ingredients in the pot and begin browning.
The buzzer will sound again once the countdown of the set cooking time ends.

8 When cooking is finished, the buzzer sounds and heating ends.

Keep warm is not performed in “Browning” mode.
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Cooking Mode (Sous vide EFE) Non-pressure cooking)

This mode cooks for a long time up to 22 hours at a low temperature.

p

Precautions for Sous vide

e Raw foods and foods that have not been completely pasteurized can cause health risks, so be
careful.

o Take caution when serving food to people with lower immunity including pregnant women,
infants, and elderly people. Do not eat if there is any concern about the state of cooking or food,
health, etc.

o After purchasing ingredients, immediately store them in a refrigerator. Do not leave them at
room temperature.

o Use fresh ingredients. Use a new zip-lock bag every time.

e Wash your hands thoroughly before touching food.

e If your hand is damaged or wounded, wear disposable gloves to avoid touching food directly.

\

Notes on Sous vide
o Place the seasoned ingredients in a zip-lock bag and remove all air before sealing.

e Add water to the cooking pot then cover the ingredients in the zip-lock bag in water

* Refer to the supplied recipe book for ingredients and preparations.

1 Place ingredients in the cooking pot and put the pot into
the main unit.

e Check there are no grains of rice, foreign objects or
grime on the temperature sensor or heating plate
before placing the cooking pot in the main unit.

e If there are any foreign objects, grime, water droplets
or moisture, wipe before placing cooking pot in.

e Make sure that the lid is dry before closing.

M Close and lock the lid.
3 Connect the main unit and a power outlet using the power cord.

4 Turn the control knob to select “Sous vide”. gfﬂE

5 Where necessary, set the cooking time.

5
mE

@ Press

The @ lamp will flash.

® Turn the control knob to set the cooking time, and press the control knob to confirm.

e Set the time in “Hours: Minutes”. (E.g. If “00:10” then pressure cooking will be
performed for 10 minutes.)
e The available cooking times are 10 minutes to 22 hours (10 minute units) .

6 Where necessary, set the cooking
temperature.

Once the cooking mode is selected, the
default cooking temperature will be displayed.

A Sl
g

@ Press
The § lamp will flash.

@ Turn the control knob to set the EFAE
cooking temperature, and press the
control knob to confirm.

e The available cooking temperatures
are 60 to 90°C (1°C units).

]
7 Press HUH |

Once cooking ends, the buzzer will sound and heating will end.

to begin cooking.

e During preheat m will be displayed and rotate. .

e When preheating is complete, Sous vide cooking will start with a beep, and the timer will
start counting down.

8 When cooking is complete, the buzzer will sound and heating will end.

Keep warm will not be performed in the “Sous vide” mode.
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Delay Start Cooking F8#Y Reheating FE £

Itis possible to delay the time before cooking starts. 1 Put the food in the cooking pot and set it in the main unit.
The delay function is not possible with the “Browning” and “Sous vide” modes.
C C . Do not use the cooking pot for cooking raw meat, raw fish, raw 2 Close the lid and lock it.
aution eggs or raw seafood. Doing so may cause decay or smell. It can be reheated even without the lid
4 Placeingredients in the cooking pot then place the pot in the main unit. 3 Connect the power cord to the main unit and the outlet.

Place the lid to suit the selected cooking mode.

2 Connect the main unit and a power outlet using the power cord. 4 Turn the control knob to select )
“Reheat”, and press the control
3 Select a mode and set the cooking temperature and cooking time as knob to confirm.

needed.

e Set the cooking time.
- f) S

The © lamp flashes. Y. @ Press @&

5
® Turn the control knob to set the cooking time, and press the control knob to confirm.

The @ lamp will flash.
m e Set the time in “Hours: Minutes”. (E.g. If “00:10” then pressure cooking will be

performed for 10 minutes.)

5 Turn the control knob to set the delay start time, and press the control o The available cooking times are 10 minutes to 22 hours (10 minute units) .

knob to confirm. e The temperature cannot be changed in the “Reheat” mode.
When trying to set the temperature, the cooking temperature and “AUtO" are
Cooking will start after the set time elapses. displayed alternately.
e Set the time in “Hours: Minutes”. (E.g. If “02:00” then the cooking start time will be
delayed by two hours.) ' B4 ‘
e Available delay start time options are 1 to 12 hours (1 hour units) . 6 Press | EXiH to start cooking
BagA I :

6 Press HTUE After cooking is complete, keep warm starts automatically and the keep

warm lamp will light up.
The countdown will begin and cooking will start once it reaches 0.



Keep Warm {Ri&

Turn the control knob to select
“Keep warm’, and press the
control knob to confirm.

R

B
Press HUH

to start keep warm.

Keep warm will start.

If keep warm was started manually, the keep warm lamp will not light.
A

e To end midway, press the HUH button again.

o After 24 hours from the start of keep warm, keep warm will automatically end.

e The keep warm time cannot be set.
e The temperature cannot be changed in the “Keep warm” mode.

When trying to set the temperature, the cooking temperature and “AUtO” are displayed
alternately.

34

When You Need to Open the Lid Inmediately
(Canceling Cooking BB = £T)

B

4 Press B# to end cooking.

Press the steam
release button to
discharge the steam.

Pressure display pin

e

3 Check that the pressure display Eiiganelease
pin is lowered.

4 Open the lid when steam stops coming out from the pressure regulator.

® Move the handle slightly and check @ Slide and lift the lid.
that there is no steam coming from the
gap under the lid.

o If the lid is heavy when sliding it, pressure may still remain inside. Do not open it forcibly.
Exhaust the steam as described in step 2.

A Caution ° Be careful when opening the lid as hot steam will come out.
Wear oven mitts as necessary.
e Do not turn over the lid after opening it. Hot water may drip and
cause scalding.
It is recommended to place the lid horizontally without turning it over.
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Care After Each Use B #tE

After use, unplug the power plug from the power outlet, open the lid and allow the electric
pressure cooker to cool. After cooking, care for your product as described below.

S-— Pressure regulator

Remove from pressure lid, rinse under running water and dry
well. Remove any blockages using a toothpick, etc.

Wash with a sponge in lukewarm water and neutral detergent.
e Remove the nozzle screw cover when cleaning the lid. » P. 38

e It is hazardous if the pressure display pin is dirty as it may
prevent the lid from opening. Remove after each use and clean
- P.38

1 e Inspect the safety valve. - P. 15
Sealing ring

Remove from lid and wash with a sponge in lukewarm water
and neutral detergent.

o Refer to P. 37 for how to remove/attach the sealing ring.

e The sealing ring is dishwasher-safe.

e—— Cooking pot
Wash with a sponge in lukewarm water and neutral detergent.
Do not wash other dishes inside the cooking pot.

o Main unit exterior/interior
Wipe with a slightly wrung-out damp cloth

Steaming rack, rice measuring cup

Wash with a sponge in lukewarm
water and neutral detergent.
Dishwasher-safe.

e Do not submerge the main unit in liquid.
* Do not use steel wool or detergent/sponges etc. with abrasive as it could

damage the coating on the inside of the cooking pot. Also, do not use hard,
metal tools to remove burnt-on food, etc.
e Do not use benzine, thinner, bleach, sanitizing alcohol, etc.

How to attach/remove the sealing ring

B Removing the sealing ring

Pull up to remove.

W Attaching the sealing ring

Attach to the metal frame inside the lid.
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Care After Each Use (continued)

How to remove the pressure display pin

Remove the gasket of the
pressure display pin, then
remove the pressure display pin.

How to remove the nozzle screw cover

Turn the nozzle screw coverin a
counter-clockwise direction to
remove.

*Be careful not to lose the
gasket or pressure display pin.

Attaching/removing the pressure regulator

B Removing the pressure regulator

Pull upwards to

remove.

es

—

o +— Gasket

‘— Pressure
display pin

’— Screw
) cover

B Attaching the pressure regulator

Insert vertically into
the nozzle from v
u

above.

@)

Cleaning function m

Cleaning using pressure and steam can easily remove the odor from the cooking pot.
There are two cleaning methods, “steam cleaning” and “odor removal cleaning”.

1 Pour water or vinegar and lemon in the cooking pot.

B When performing “steam cleaning”
Pour a cup of water (about 180 ml) (using the supplied rice measuring cup) in the cooking pot.

B When performing “odor removal cleaning”
Pour two cups of water (using the supplied rice measuring cup) and a lemon (cut into eight
equal wedges) in the cooking pot.

2 Place the cooking pot on the main unit, close the lid and lock it.

e Check the temperature sensor and heating plate for foreign matter such as rice grains
and dirt before setting it in the main unit.

o If there is foreign matter, dirt, water droplets, or other moisture on the product, wipe it off
before setting.

o Before closing the lid, make sure it is dry.

e Check before closing the lid. (P. 15)
e Make sure that the pressure regulator and sealing ring are properly

attached to the lid.

3 Connect the power cord to the S m &
main unit and the outlet.
4 Press R ‘ %

The & lamp and the @ lamp will
light up.

Bt ‘
5 Press EUH to start cleaning.

After preheating, cleaning will be done automatically for 10 minutes.

e During preheating, m appears on the display and rotates.

o The time cannot be set.
e To end midway, press the

2

7 A0
HUH

button again.
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Care After Each Use (continued)

The buzzer sounds when cleaning is complete.

When the pressure remains in the cooking pot, the pressure (remaining) lamp lights up.

c W . Even when the count is over and the buzzer sounds, there is still
arning pressure in the cooking pot.

6 Press the steam release button to release the steam.

C . Hot steam is emitted from the pressure regulator during steam
Y N \ aution discharge.

Keep your hands and face away from the pressure regulator.

7 Open the lid when steam stops coming out from the pressure regulator.

(M Move the handle slightly and check
that there is no steam coming from
the gap under the lid.

@ Slide and lift the lid.

o If the lid is heavy when sliding it, pressure may still remain inside. Do not open it forcibly.
Exhaust the steam as described in step 6.

A Caution ° Be careful when opening the lid as hot steam will come out.
Wear oven mitts as necessary.
e Do not turn over the lid after opening it. Hot water may drip and
cause scalding.
It is recommended to place the lid horizontally without turning it over.

8 After unplugging the power plug from the outlet and cooling the main
unit, rinse the cooking pot thoroughly with water.

Troubleshooting

m Can't open lid

Possible cause ‘ Solution

Hold the steam release button down, release pressure from cooking
pot, then open lid

Pot still pressurized

Pressure display pin
is dirty and won't go
down

Hold the steam release button down to release
pressure from cooking pot.

After cooling down for at least 2 hours, press
pressure display pin with a chopstick, etc.
After use, clean the pressure
display pin.

B Can't close lid

Possible cause ‘ Solution

Steam coming from ingredients
inside cooking pot

Cool ingredients slightly until steam settles, then close lid

Sealing ring not correctly
attached

Attach sealing ring correctly
- P.37

Pressure display pin is dirty/
blocked

If lid is cool, press pressure display pin with a chopstick, etc. then
clean pressure display pin.

Lid closed in wrong direction

Close in correct direction
SP14

B Not cooking properly

Possible cause ‘ Solution

Rice:water ratio incorrect

After placing rice in the cooking pot using the rice
measuring cup, add water referring to the line inside the
pot

Setting time or water amount is
incorrect

Cook in line with the correct setting time and water amount

Foreign material on heating plate
or sensor

Wipe with a slightly wrung-out damp cloth
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Troubleshooting (continued) Product Specifications

Tefal Umami Cooker Umami Electric Pressure Cooker 4L

B Steam leaking from lid

Rated voltage/ 110V 60 Hz
Possible cause ‘ Solution frequency

Sealing ring not clean. Remove and clean sealing ring. - P. 37 Rated power 9200W
Sealing ring not correctly attached. Attach sealing ring correctly. consumption
- P37 Main unit mass Approx. 5.0kg
Sealing ring broken. Cease use and contact our Customer Support Center. Power cord length 08m
Main unit size Approx. 307x276x288 mm

W Excessive amount of froth or steam escaping from steam vent during preparation

Pressure at which 80 kPa
Possible cause ‘ sellioln pressure regulator is

Pressure regulator not correctly | If pressure regulator is sideways or not sitting properly, press activated
attached. with a chopstick, etc. to correct. PS 140kPa

Excessive ingredients/water quantity. | Do notadd ingredients or liquid above the MAX line. Nominal capacity/ 401261

Lid notlocked. Locklid completely. cooking capacity

Broken. Cease use and contact our Customer Support Center. Accessories Steaming rack, rice measuring cup

*Product specifications, design, price, etc. are subject to change.
B Steam constantly coming escaping from steam vent or pressure display pin *This product can only be used within Taiwan.
Made in China

Possible cause Solution

Pressure display pin is dirty/blocked. | Allow the product to cool, clean the pressure display pin, then
restart cooking.

m Error code displayed on display portion

Display ‘ Possible cause ‘ Solution

EO Pressure switch is abnormal.
) Cease use and contact our Customer
E1 Bottom temperature sensor is Support Center.
abnormal.
Lid is in incorrect position. Place the lid in the correct position.
E2 . . . Cease use and contact our Customer
Lid switch sensor is abnormal.
Support Center.
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Thank you for purchasing Tefal products. To provide complete services, we are honored
to invite you to log in to the website and register as a member to provide services
such as product warranty, maintenance, and consultation.

Please scan with your mobile phone or enter the URL below

Login URL: http://tefal-home.com.tw/services/warranty

When you successfully become a member, you can enjoy the following exclusive
benefits for members:
French Tefal home appliances can enjoy a 1-year extended warranty for free.
After spending $12,000 at department store counters, you can upgrade to a VIP member and
enjoy a $1,000 gift voucher for joining the membership.
VIP members can redeem a birthday gift with their identity documents
in the month of their birthday.
From time to time, you can receive product discounts and event information.
Exclusive VIP product combination, VIP exclusive full gift message.

If you have any questions about the product, please contact the customer service center:
Customer service line: 02-7743-0640 Service hours:
Monday to Friday 9:00~13:00 and 14:00~18:00
Service mailbox: satservice@groupeseb.com

TEFAL/T-FAL* INTERNATIONAL LIMITED GUARANTEE : 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 locallyavailable, 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, a replacement product may be provided instead of repairing a defective product. TEFAL/T-FALs 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 amodification 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

- damage as a result of lightning or power surges

- ingress of water, dust or insects into the product (excluding appliances with features

specifically designed for insects)

- accidents including fire, flood, etc

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

- damage to any glass or porcelain ware in the product

- professional or commercial use

- 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 one in the country of usage, even if the product was purchased in a listed country with different
guarantee duration. The repair process may require a longer time if the product is not locally sold by TEFAL/T-FAL. If the
product is not repairable in the new country, 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.
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R ETEMIERE

Guarantee

Country Phone Number Address
length
SEB ASIA Ltd.
4F,, No 37, Dexing
Taiwan 886:27743- 1 Year W-RD.
0640 Shilin Dist.,

Taipei City 11158
TAIWAN (R.0.C.)
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B AMLL: http://tefal-hnome.com.tw/services/warranty
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RAVESARAETRERSE

Declaration of the Presence Condition of the Restricted Substances Marking

PRODUCT WARRANTY / {R Bl 32 {t

Product name

EmER

Tefal Umami Electric Pressure Cooker 4L

E BRI RIR R A IR 6B

Warranty period

Date of purchase : DD/MM/YYYY (valid one year from this date)

REHE ¥ BEAS . DD/MM/YYYY (Bt B —FRER)
Customer | Name &
BTF
Address
Hhht
Phone
number
EERE

Retailer &£

BiEER . FEBEHTRREBEARE | &5 (23X ): CY360170
Equipment name Type designation (Type)
B RAMERHCBERR
U nit Restricted substances and its chemical symbols
fhlead | R " ANEH ZRER ZR-ER
(Pb) Mercury |[Cadmium |Hexavalent |Polybrominated | Polybrominated
(Hg) (Cd) chromium biphenyls diphenyl ethers
(cr) (PBB) (PBDE)
BIRRAE
Power o e} e} (e} (e} o
cord set
BRM
Plastic o o o o o °
parts
EACLea
Metallic - o o o o o
parts
R EBER AT
Internal o © © o o ©
wire
Printed
circuit o © © o ° ©
board
assembly
hn#E T o o o o o o
fEZ1. “BH0. 1wt % R BH0.01wt % " RIERANECE T HLEEBEE B L EEEEE,
Note 1 : “Exceeding 0.1 wt %” and “exceeding 0.01 wt %” indicate that the percentage content
of the restricted substance exceeds the reference percentage value of presence
condition.
fwE2. "o RERERAYEZEILEERBEHAS HLEBEEE,
Note 2 : “o” indicates that the percentage content of the restricted substance does not
exceed the percentage of reference value of presence.
HE3. " -7 RERERAYERBRER,
Note 3 : The “~” indicates that the restricted substance corresponds to the exemption.
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