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Read all instructions in this book before using. Be sure you
understand all operating instructions before using the product.
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Baca semua arahan dalam buku panduan sebelum penggunaan.
Pastikan anda faham semua arahan operasi
sebelum menggunakan produk ini.
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Do check when each time using it:
FERARRA R HF L E:

Sila periksa untuk setiap kali penggunaan:

1. Make sure the vent tube and the vent tube filter is Special
Inside the cover

clear of any blockage. cleaning needle

MARAE AL R BT AT LK.
Pastikan omboh junaman dan penapis tidak
tersumbat.

1

Do use the special cleaning needle to clear the passage
way, make sure no blockage before using.

iR RSt R A AR AR, SRR ILAT FRIRAR AL R

Gunakan jarum pembersih untuk membersihkan laluan pada omboh junaman dan penapis.
Pastikan laluan tidak tersumbat sebelum guna.
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. After some time, the sealing ring wxll wear out. Do replace with a new one if it happened, this
is to prevent the pressure from leaki
TR, B (PH) . PAFRTER, ERRAEL, BARLALHER, B
AR, BN RN T RER 1 **Iﬂdﬁ& oo, Bk £ 4k
Gasket silikon akan menjadi keras/bertukar bentuk setelah diguna dalam satu jangka masa.
Sekiranya keadaan ini berlaku, sila tukarkan dengan gasket silikon baru untuk mencegah
kebocoran/percikan dari dalam.

Precautions to be taken when opening the cover (after cooking):
AR, EMEMHEZEATFR:

Langkah keselamatan semasa membuka penutup (selepas memasak):

. Make sure both safety valve indicators show no pressure.
AR i 4 2k N & FEE
Pastikan kedua-dua injap tekanan keselamatan berada dalam posisi tiada tekanan.

2. Tilt the pressure gfulator side way to release the pressure before taking it out.
Jesie E s AR KR B, AR EE LIRS,
Condongkan regulator tekanan untuk melepaskan tekanan yang berlebihan. Pastikan tiada

g

periuk menarik keluar regulator tekanan.

w

. To open, hold and twist the cover anti clockwise until the arrow aligns with the arrow on the
body handle. Be caution on the hot steam,
ihots £ Ly #im%fnmxﬁzﬁfm AL 2 LARRPTT, i SRA,
Untuk membukanya, pegang dan pusing penutup mengikut arah lawan jam sehingga kedua-dua
anak panah selari. Berhati-hati dengan wap panas.

4. The pressure will regulate back if the cooker is shaken. Do follow above step 1 and 2 back if
want to open the cove
#&%JETNU‘#T' EBTRIES, CRARALEA, AFHTEITN, K EHFEIR.
Tekanan akan dijanakan kembali jika berlaku gegaran pada periuk. Ulangi langkah 1 dan 2 jika
hendak membuka penutupnya.




A IMPORTANT SAFEGUARDS ZEIEEE

For safe and peace cooking time, kindly follow the basic safety precautions
when using the appliance, including the below:-
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Untuk keselamatan dan keselesaan memasak, sila mematuhi tindakan
asas keselamatan seperti yang berikut:-
A AE R b, D THRIR, SEICRSMER R T,
WOBNE DL, BEVICRD ARMA~DREE, ME~OMENRECLERIBYET,
FRLERRICHIET A2, BOBOBHEZ L EBEA T,

Always check the pressure release
devices for clogging before each use.
B ANk AR SRR
Az il b e Pl

Do not fill the unit over “MAX"
level. When cooking food that

rice, bean and dried vegetables,
do not fill the unit over “BEAN"
level. Cooker is marked with
“BEAN" and “MAX" fill lines.

KA RTALS “ MAX " %)
R.AGWIRZ ek, &
HABLKAEH, RMARTA
# “BEAN” #l#t. “ MAX " &
“BEAN " T#L T4 % )Ml

Do not attempt to open lid until
d. See

pre has been red
‘Operating Instructions”.

BT RELWEMN TR
B B3k 8 BRAEGLIA "

Be sure the product is fastened
properly.
ShARFR 5 E W4T

Never operate the cooker under
g:ssurawnmom' any liquid inside.

not allow the cooker to boil dry.
This will damage the cooker.

;# “orah ™ R TR

Save these instructions.
M5, ik Bt A E.
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Sebel i tikal
e
tersumbat.
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Jangan melebihi paras “MAX"
semasa memasak. Sekiranya
memasak jenis makanan yal
mudah mengembang

, kacang dan sayuran
kering. Paras makanan patut
dibawah paras "BEAN". Tanda
“MAX" dan “BEAN" boleh dilihat
dibahagian dinding dalam periuk.
WEML, L RALL = (
MAX TAMARAIIC %7R) FFIC, &
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Jangan cuba membuka F
perr'i%k sebelum tm
dikeluarkan sepenuhnya. Sila
rujuk “Arahan . .
FH1E POENDFERITELR
BHET, PiFRVTIESNYy,

Pastikan penutup produk ditutup
dengan sempurna. f
7 NFERICRKICEAS N
RIG (72 LR KD FH3,
BITT2 S TR IR) DU DIRIET
X AERLROTTREV,

Setelah membaca, simpan buku

mﬂduan naan ini dengan
untuk rujukan.
ZOBAWIT, HENLEHEHT

T KICRBFL TS,

Komponen-komponen

Commercial Pressure Cooker =% ##8 Periuk Tekanan Komersial

12L, 15L & 20L
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RELIEF PLUNGER OMBOH JUNAMAN

PRESSURE INDICATING/ 7a— %2 M
SAFETY VALVE

INJAP KESELAMATAN
TAMBAHAN 1

INJAP KEBSAFLAMATAN

CASTING HANDLE
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GASKET SILIKON

=5
(=}

[y
--

CLEANING NEEDLE

JARUM PEMBERSIH
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INDEPENDENT OPERATING SAFETY DESIGN

@ ®—§ : 1. Pressure Regulator A ER Regulator Tekanan 5 i

& E ﬁ - The pressure regulator snaps down over the vent tube, which
@ Tt @ Rocking Motion automatically controls and maintains the proper cooking pressure.
|__————— When pressure rises, the regulator will begin a rocking motion,
@_ _© allowing steam to escape, and to maintain a constant pressure
inside the cooker. Always remove cooker from heat and reduce

@_/ E pressure before removing pressure regulator.
( —@®) ) R EAET AT AR ELL. REALA
- T S L L Ry Y R

BB RE ARtk " Aok B Ao R
) F i & 0,4 M KR MR T B AR,
Pasang dengan menekankan regulator tekanan ke atas omboh junaman, spring didalamnya
" akan mengukuhkan posisinya. Fungsi regulator tekanan adalah untuk mengawal tekanan
memasak. Regulator tekanan akan bergoyang dan mengeluarkan bunyi stim apabila menca-
pai tekanan operasi. Tutupkan api dan biar tekanan dalam pcriui dilepaskan sebelum
tanggalkan regulator tekanan.
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2. Vent Tube and ESHER Omboh Junaman dan

5.1. .:....-E’ﬁééédﬁé.....:....-éz-:&.....:....ﬁE.G.GL.A.T.Oh....:...:w.”.:;‘:-ﬁ&;).-: Vent Filter mys@ Penapis
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+ 3 1 SAFETYVALVE T TRUEE . KESELAMATAN ! (5 =% 4iEM) o 8

t . %  EXTRASAFETY ¢ * INJAP KESELAMATAN * K@% &% -

b 125 VALVE 1 o REBUWE o TAMBAHANT 5 (% et : PushIn Push Out 4 //

*5 +  EXTRASAFETY . « INJAP KESELAMATAN | X[ #% &% o o
Tk VALVE 2 : RBUMM2 C UTAMBAHANZ - (Bmmawim) £°

. PPER SHOR L GAN .

16 cashnenaoe - £eF 1 MGG 1 vsmes @ e

*7 LID An . PENUTUP . T4 |

18 . FITERSCREEN - : PENAPIS P xaTins—

e . " : : i " Vent Tube Filter Check if Vent Check if Filter

E 9 ¢ SEALING RING . BE *  GASKETSILIKON * 2 S sr 2 \ Tube is clear is clear

S LOWER . . PEMEGANG -+ . The vent tube filter is attached to the vent tube inside of the lid.

: 10:  SHORTHANDLE * TRF . PERIUK s EEBoFE ALWAYS look through the vent tube and check each of the openings in the filter to ensure
t11 - BODY : RS s PERIUK s o . they are clear. A cleaning needle is included with your cooker as an aid for clearing the
o) . s E 5 vent tube and the vent tube filter.
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CIRI-CIRI KESELAMATAN BERASINGAN

BAY R AR EITH (ZN) BREAR, HAFEHSREHIAL,

VARR % 40 % Bt & A2 2R TR LA 1R

Penapis dipasang pada omboh junaman disebelah dalam penutup. Sebelum guna, tanggal-

kan penapis dan pastikan laluan penapis dan omboh junaman tidak tersumbat dengan

menggunakan jarum pembersih yang disediakan.
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INDEPENDENT OPERATING SAFETY DESIGN
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3. Pressure Indicating /

Safety Valve

-
&

No Pressure Pressure Steam Release

When pressure begins to build in the cooker (with the lid at closed position and with the
pressure regulator in place) the red pressure indicating / safety vales will lift. If the vent tubes
becomes clogged while cooking, the valve would operate to allow steam to escape and release
pressure. Always attempt to open the lid only when this valve indicates no pressure.

SRS RO, (BEMFARENELE L), &5 NS
At MRiEA &AL RARMLE, iy RN BN SRR AL
AR E0F, WHRKROH A2 2ETMNOET.

Semasa tekanan dijana di dalam periuk, injap tekanan keselamatan akan naik. (Penutup
ditutup dengan betul dan regulator tekanan di posisi yang betul).

Dalam keadaan omboh junaman tersumbat, injap tekanan keselamatan akan berfungsi untuk
melepaskan tekanan lebihan dalam periuk. Sebelum membuka penutup, selalu memastikan
tiada tekanan di dalam periuk.

15L3BLV20LIE, ZZ DA FOHIZ24 77, 30LIE, 74D LIZ15FiD7
o—hREREE GREA) BV ET, WEZ RO THREICDLENNRAET
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“Interlock” Keselamatan

sk
v

Complete Closed
( Cooker operates normal )

Partially Closed
( Cooker would not pressurized )

The handles of the cooker are designed with safety interlock. The safety interlock would
prevent the cooker to be pressureized if the lid is not properly closed. It also prevents the
operating of the lid untill pressure has subsided.

S N e SR Y FLU TN e T VLY
7 2 e — ARGl R SRR F AR R AR

Pemegang produk ini direka dengan  Interlock™ keselamatan, jika penutup tidak ditutup
dengan betul, tekanan tidak akan dihasilkan, periuk hanya berfungsi seperti periuk biasa dan
bukan periuk tekanan.

ZHEBS FOPITIE, BOLIC, REEBEOAT A M HLZIA T T
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INDEPENDENT OPERATING SAFETY DESIGN
5. Extra Safety Valves

Extra Safety Valve 1

SRS0tER] 1 Injap Keselamatan Tambahan 1 53

Normal Operating Reset

Extra Safety Valve2 ~ S2R0tiSEHE 2  Injap Keselamatan Tambahan 2

:7

Normal Operating Auto Reset

In the case when both the vent tube and the pressure Indicating / safety valves are clogged (this
is possible when cooking food that tends to form, froth and sputter like pearl barley, oatmeal or
oth(;(r cereals and beans) the extra safety valve would operate to release the pressure in the
cooker.

When this occurs, always stop cooking, remove the clogged particles and reset the extra safety
valve before start cooking again.

The extra safety valve 1 can be reset by simply pushing it down until red ring is not seen.

The extra safety valve 2 will auto reset after operation.

IR E AL A % 25T NAR LR} (o AR ERAHYHRZ 2 v dhey) , K&
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CIRI-CIRI KESELAMATAN BERASINGAN

Jika berlaku keadaan kedua-dua omboh junaman dan injap tekanan kesclamatan tersumbat,
(kemungkinan ini boleh berlaku apabila memasak makanan yang mudah berkembang dan dengan
kulit-kulit nipis seperti kacang). Injap keselamatan tambahan ini akan berfungsi dan melepaskan
tekanan dalam periuk.Apabila ini berlaku, haruslah berhenti memasak. Pastikan semua sisa-sisa
dibersihkan sebelum memasak semula. Untuk membetulkan posisi injap keselamatan tambahan 1,
tekan kearah bawah sehingga garisan merah tidak kelihatan. Untuk injap keselamatan tambahan
2, possinya akan diperbetulkan dengan secara automatik.

= DIEHBIT. WEObDRAEMAHET I, MOLIBBNRAREFVBHYET, FLNOITAT, H=hb
W=0LALEMAMMEL - AT, S BT WIOZORLFVEBL T, RELMRKLET, 1) ZORERD
W5, FCIoKkE LD, % B ARCHBRL, 7a— IS Talott, 778 MiT, &% LEMOMPREL TFIN
BORA R80T, BUELEEE EHSEL T, RO Normal” RIEIZHEL TIPSV
(FIENDITT A TRH—DoR N ETORMMAEML, 5 — RIS B2 BAIC, ZORSEMIHEBHLES,
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6. Sealing Ring Pressure
Release Opening

-
&\—“M DY steam Release
N

&
% R Steam Release

ez

Top View Side View
The lid of the cooker is designed with a pressure release opening. Under extreme abnormal
situation where all the above safety devices fail to operate, this opening allow the sealing ring to be
pushed out from its sealing position, thus release pressure in the cooker.
BEFHERRRBRED EEFFZHAT, LR 2K EAR&RA AR,
B 9 B A1 0 K Ae Ak B 48 e i B v b v R ) 49,
Penutup periuk direka dengan satu lubang gasket silicon. Dalam keadaan yang amat luar biasa di mana
kesemua fungsi-fungsi keselamatan tersebut di atas gagal berfungsi, tekanan di dalam periuk akan
menolak gasket silicon ke arah luar pada lubang ini untuk melepaskan tekanan.
EIENDIFTT L THE BB EECORLEMAHIIL , 5 —HEBHT VB E T, BOAHIZ
BISNEY A R —DRSEZD T HE T, RERT4FY EROAVADORT ET,
) ZOREFIMEBLIESTICKE LD, #Z A ARIZHRPL, 7a—F3TF
Wot=ih, 7H%EMIT, FERARME O vk OfH, HLAHBBL TS,
RyF U BEEATVED, HIER RN AL ¥ 2R TIEZ,
RoFATTWADS VERE CORBEBEOVZLET,
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CARA PENCUCIAN & PENJAGAAN

SALE & CLEARTNG
L’ l L L‘. 2 AL LIL
Before using for the first time, wash thoroughly in hot, soapy water. Rinse and dry.
HARAR R RT3k 0 5 ) o MoK S i — 18,
Semasa kali pertama guna, cuci periuk dengan pencuci dan air panas. Bilas dan

keringkan.
Mm CTAERNCR DRI, Tef) + Bl CENMC TR TSRS E T TS

Wash all parts thoroughly after each use. Do not use harsh scouring pads or abrasive

cleaners, as they will make fine scratches in the surface.

TR AN o SRR A 5 & LI S A KT B TR ik A R A s ), 13 A%
15 A 5.

Selepas setiap penggunaan, cucikan setiap bahagian periuk dengan bersih, keringkan

sebelum menyimpan. Elakkan pengunaan span keluli supaya tidak mencalarkan produk.

FER%IE, 2TOBMEVZENNZTES>TTFIW, &RI7F2ERLR
Th. EAIAVDIBEZ105- 15572 L THHE, iicxhvicivgd, £
DFEHB, WOETHLENVREEERHOIEMN M KET,

Stubborn stains or burnt food can be removed by commercial stainless steel cleaner,
adding about 1 inch of water and boil it for a few minutes to loosen the burnt food.
Remove from heat and clean with a sort scrub sponge or brush.

Bk s B AR Sk R A5 A R SRR Al e 8y — K e B SR B R S
R T.

Untuk menanggalkan sisa makanan yang degil, sila gunakan serbuk pencuci keluli khas,
isikan air lebih kurang seinci, panaskan beberapa minit dan beruskan dengan span.

FERERR, BT HOESEIE, AF—AFTS T THWTHLESTT
R, KEDPUANT, oMo 2L, KT EMBICRA R TS,

High heat may cause a mottled, rainbow-like discoloration in stainless steel, commonly
called “heat tint”. “Heat tint” can be removed with a commercial stainless steel cleaner,
however care should be taken to avoid over heating. “Heat Tint” is not harmful to the

B Ao T A AR AT R RSB A, P ARA
i 8 T R SRR 3K R el B i Rtk R e AR R 8
.18 i o,

Permukaan periuk akan ada warna “Pelangi” apabila berlaku p )
Keadaan ini tidak akan mengancam kesihatan. Gunakan serbuk pcncum keluli khas untuk

mencuci dan mcnansgalkannya
AEDRIENT , SLD IR H DO GBI SERHY LT A, ZHIZRT VAR

MIRICARELN TRZAMBMAELT, HIXAVEEA,

Do not allow acidic or salty foods to remain in the cooker for long periods of time, as this
could cause pitting or white spots on the stainless steel.

it o, fe o W] BAX AR R4 T4R 1,18 5T hk i AR W AL & 3 5 AT sk AL EP )
TS5 0AH- ) e el T i P T MG °T figid ) iR,

Elakkan menyimpan makanan yang masam dan masin dengan lama. Ini boleh menghasilkan
bintik-bintik putih. Apabila im berlaku bersihkan dengan serbuk pencuci keluli khas. Jika
tidak lubang-lubang kecil mungkin akan terhasil.

CARLE & CLEARIRE
fEYE@BOPIC AN EE, REEMHERLRVTTIN,
EWBERR Y EDR DB ERHVET,

e R HL 5y T NS

SEALING RING %)% GASKET SILIKON /3% >~

In cach cleaning, remove the sealing ring from the lid and wash in i\m_ soapy water
and rinse. Dry thoroughly and replace in cover.

In time, the sealing ring may shrink, harden, or otherwise become distorted with use.
When this happens, the sealing ring should be replaced.

R AR B AR IR PR Kok R R KT B A IANBE R
AT F StAR BT R @ S A SR AL 25 AR B 2k BP ) k.

Selepas setiap penggunaan, cucikan gasket silikon dengan air suam dan pencuci.
Keringkan sepenuh sebelum letak balik dalam penutup. Penggunaan jangka panjang
akan menyebabkan gasket ini menjadi semakin keras atau mengubah bentuk.
Apabila ini berlaku, gasket silikon ini patut ditukar.
BAEM#%IT, SNWVICT- T, R &, HU722%
HLTWARIZ, Bini=h, fATEY ., Mk 07*_')‘ alhly, :
Dy REEAR ST MBI RERRLTES

A LT FEV, JEmy )i
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VENTTUBEAND ACFE1TE OMBOH JUNAMAN
TUBEALTER 5@ DAN PENAPIS

Be sure the vent tube and vent tube filter are clear before and after each use, and

prior to s A special cleaning needle is included with your pressure cooker to
help remove obstructions. If the vent tube cannot be cleared with the cleaning needle,
use a pipe cleaner or small brush.

A AR AT BAR S5 3k i TR St AR B I A2 788 49 8 FEL ISR AL,

Sebelum dan selepas setiap penggunaan, sila pastikan omboh junaman dan penapis tidak
tersumbat. Jarum pembersih disediakan untuk tujuan pembersihkan ini.
BERNNICLT /AN O TV BEODHMBEL T TSV, JWR#HL, /X0,
JENTANE—DADRRE ., WX AT ORMIRE S T TFEW,

JANE)ANT AN —

PRESSURE REGULATOR 5507 REGULATOR TEKANAN i/ 7 58,0

The pressure regulator should be washed in hot, soapy water, rinsed, and dried after
cach use to ensure it is free of obstructions.

FERAE R o RGN T AT Bl

Selepas setiap penggunaan, pastikan regulator tekanan dibersih dan dikeringkan
dengan sempurna sebelum menyimpan.

ER®E. T W CE> TEMRSETT SV, &
STORAGE /5 i, PENYIMPANAN {544

Do not store the pressure cooker with the lid assembled on the cooker. Invert the
cover and body and store in a dry place.

Sk Y S AS A SR T I K o B AT T RRE.
Apabila menyimpan, pastikan produk dikeringkan. Asing dan terlengkupkan penutup
dan periuk. Simpan di tempat yang kering.

FETHBEL, 7HEREE L PET, JI4 L THWTFEWN,




OPERATING INSTRUCTIONS

I oo T o v

OPERATING INSTRUCTIONS

1. Inspect lid to be sure vent tube and the
vent tube filter are clear of obstruction.
AR A & IR I B A S TLEGK L.
Pastikan omboh junaman dan penapis
tidak tersumbat.

TEDI)EN ) ANTANE— L
FE AR BRE S TRERLTT
Sy,

2. Check and ensure the sealing ring is properly fitted. If cracks or

holes are found on the sealing ring, please replace a new sealing
ring immediately.

MR EATAT AN, oA RO BHR, LRRE
Pastikan gasket silikon diletak dengan betul di dalam penutup. Jika
terdapat sebarang rekahan atau lubang pada gasket silikon, sila
gantikan yang baru dengan serta-merta.
RYXFT7FICERICEYPLTTFEN, L, SyF i
P.L20kARRAGNALNLHE, BEMICERLIS
ZRAREETTHRHIEE N,

4. Assemble lid to cooker. Line up the arrow mark on the lid
and the cooker handle. Rotate the lid handle clockwise to
complete closed position directly over the body handle.
Do not attempt to cook unless the lid is fully closed with
the handle in this position.

W A0, AR AolB XA A BT ; ek sk
BERERDETBE, ETEAMET, 9714
Semasa menutup, pastikan anak panah pada penutup dan
pemegang periuk selari. Pusing ikut arah jam sehingga
kedua-dua pemegang bertemu. Jangan memasak sebelum
ia ditutup dengan betul.

MEENDIFIL, 74 L AKEEL Ly LT TSV CRIKR- F&. 75 R

AR EICHARDIRIE) , U TTXEPTHUIRIE T, MBLARNT TN,

3. Place food in cooker. Add liquid as specified by the recipe.

- Note : Never fill cooker over 2/3 full (Marked “MAX”). For
- been type of foods that expand during cooking, do not
& fill over 1/3 full (Marked “BEAN™).

BN, Aol FK(SH R

R BYIKTTBE "MAX 7S EFREE023), RS
BoOER, BYEBRTHBE "BEAN” A MFRSEN/3).

Memasak masakan dengan menambahkan air seperti di dalam resepi.

Perhatian: Paras air tidak boleh melebihi 2/3 isipadu periuk (Paras “MAX?”).
Apabila memasak jenis masakan yang mudah mengembang seperti kacang,
paras airnya tidak boleh melebihi 1/3 isipadu periuk (Paras “BEAN)

MEZTHOEE MBSO ED, TMAXBR LA FIZZ25E51CLT
ERLTEEY,

F7- . B EFICEL T, M UI AR ORI TBEANM I LLFIC
RAISICLTHEALTIESD, WTFRoHAL, SR EORTHETHL
falR T,
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5.Place the pressure regulator on the vent tube and press down
firmly to snap into place.
Jef EALLf E EEE TR
Letakkan regulator tekanan diatas omboh junaman dan
menckannya sehingga berada di kedudukan yang betul.
HERBLVIZ/ ZANVICELLEYRLTTFEW, (BHY
DHRDAF TV TN, )ANVOFHZ BT ARET
FLZATTFEN,)

Press Down

e
L.

6.Turn on heat source. Start with high heat. After several Rocking Motion
minutes, the red indicating / safety valves would lift, A Iz %
thereafter the pressure cooker will begin rocking gently. )

Cooking time begin when the pressure regulator begins
rocking. Reduce heat to maintain a steady gentle rocking ~—
of the pressure regulator.
M§WMkk$mmm%ﬁ@ﬁﬁ.ﬁ@%%ﬁ
AN A, IR foordbth, A MM 4EIER
iy IR S TR AT B, 3 KRR E o R L AR
A B £ X TN
Mulakan memasak dengan api yang besar. Injap keselamatan
yang berwarna merah akan naik apabila tekanan bertambah.
Masa memasak akan bermula apabila dapati regulator

60000030

tekanan mula bergoyang dan berbunyi. Tukar ke api yang TS
is:gz;l::na atau kecil untuk mengawal kestabilan regulator Start with high heat

ERDIHNZ, RKkETHRIELL Yy bSN=%IC, K TMAL IHOHAIELET R AT
25 R | HRAKIZLTLIZEW) | REDRAET DL, 7u— L L2ER (Re) 8iEE
E2, FEAMN ERLET, FIEDENIRDEHERBLIAENIX (ZOA T, B
DD LN DR ETIHAITIPKIZTD) NEOIE N Z2—EICEbET, Z0BLYHR
B b TR DS BERER] D BE FY T, 1 4
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OPERATING INSTRUCTIONS

7. After cooking is completed, tum off the heat source; the pressure cooker
will automatically release pressure at room temperature until the pressure
indicator is completely down.

Quick pressure release procedure; If the food has been overcook or have

Steam Release
4 4

started buming, tilt the pressure regulator to releases pressure so that the
pressure regulator releases pressure until the red pressure indicator has
fully depressed. The cookware can then be safely opened.

Caution: Do not direct remove the pressure regulator to release
pressure as it can cause injuries.

& XM Tk, K ENI, BTAEET DL ARR, LE

LT Ak,

! bik: i fok, T EMMamst, HA
£ SRR K &R FEN AL T, BpoTam i

S a&. s Eake, s R HRET.

==Y Sila padamkan api selepas memasak. Tekanan di dalam periuk akan

menurun secara perlahan-lahan dalam subu bilik. Tanggalkan

Completion of cooking tme regulator tekanan selepas memastikan tiada tekanan di dalam periuk.
Sekiranya tekanan di dalam periuk perlu dili}mskan dengan segera, condongkan regulator tekanan
supaya tekanan yang berlebihan dikeluarkan dari bahagian bawah regulator tekanan schingga injap
keselamatan turun. Berhati-hati semasa mencondongkan regulator tekanan kerana wap yang dikeluarkan
dari periuk bersuhu tinggi. Pelepasan tekanan secara langsung hanya dicadangkan semasa menyediakan
sayur-sayuran atau makanan laut. Apabila butang kesclamatan yang berwarna merah turun sepenuhnya,
barulah penutup boleh dibuka.Pastikan tiada tekanan dalam periuk baru buka penutupnya.

Perhatian: Jangan menanggalkan Regulator tekanan dengan serta-merta untuk elakkan rlaku kelecuran.
A BRBE ] A3 4 DL SLEEMIC AV ET, AW TT7ZZMIT =V EIE, BHY
ZH T, A 2 7u— kR 2 O ) LD I, WIBIZIREALE
N2 ERLET

oo

. Remove the pressure regulator from the vent tube. Push the lid

handle anti-clockwise until the arrows on the lid align at the center

of body handle. Lift up carefully, beware of hot steam.

Note: Never attempts to open cooker until the pressure regulator is
removed and the red indicating / safety valve descend
completely. Never attempt to force or pry the cover open.

M AR, SAIRTEREM, X Ly E S LRI R

I, Flefie LRI, d SRR

EEFEERAEFNAREE T, H YT RM A.

Tanggalkan regulator tekanan sebelum membuka penutup.

Tolak pemegang penutup dengan arah lawan jam sehingga anak

panah pemegang penutup dan periuk selari. Angkat penutup dan berhati-hati untuk mengelakkan wap

air {‘ang panas. ) :

Perhatian: Jangan cuba membuka penutup sekiranya injap tekanan keselamatan masih berada dalam

posisi menunjukkan ada tekanan dalam periuk.

BYEFoTCIBI& EIF T/ XA LET, 72O =MAIN, AERSFO=

THEENESYE, 7 EEoTHD EFTFEW, JOR HEANLL EABOT, K

o

. Remove food from the cooker. Clean the cooker according to directions.
TRk Rdh, Rk A AT A S T, )
Keluarkan makanan, bersihkan produk seperti yang ditunjukkan dalam “cara pencucian dan penjagaan”.
EHBIT D EBOPITIRERNT, TRWVIZHERSTTEVY,
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AU

Masalah & Cara Mengatasi

Problem
CAEEER
Masalah

. Cannot
pressurized
(pressure
indicator valve
cannot rise).

LA fe AR
5T RN he
L)

1. Tekanan tidak
dapat dihasilkan
(injap tekanan

keselamatan
tidak timbul)

1L ENHRENS

LA

About 10 minutes
after cooking
began.

Lebih kurang 10
minit selepas
pemanasan.

#1058

W ¥ K10548 5.

What Happens
1R
Apa Yang Terjadi

Reasons

Faktor Penyebah

1. Seallng ring not
y placed.

b. Steam leaking
at pressure
indicator valve
or central
plunger.

a.fTMﬁ*ﬁ_’ﬁ

b MREEi
AR

a) Kesan wap air
ggncut di sebelah
wah penutup.

a. KEBENZ7IDF
MBI TVD,

PIop

2. Lid not close
to correct position.
3. Sealing ring
damaged.
1. Low heating level.
2. Loose part.

1. Gasket silikon
i

dengan betul.
2. Penutup tidak
tutup dengan
betul.
3. Gasket silik
telah rosak.

1. Api terlalu kecil.
2. Komponen longgar.

| PATTE g/ S B
SALTHRWY,

2. WAEHITEY
pER TV

3. \uRURRA,

Solution

Penyelesaian

place sealing
ring pfqperly.
2. Close lid to correct
ion.
3. Change the sealing
ring.
1. Use correct heating

level.
2. Examine parts
and tighten.

| LW B e rm e
4 LAk,
24 EM K-

3. & Ak,
LA A5 K.
24 & P AT At
RSk
1. Bukak penutup
dnaia Iet:k gasket
silikon n
ek

2. Pusing penutup
sehi berada
dalam Redudakan
yang betul.

3. Tukarkan dengan
g:::&et silikon yang

1 Gunékan api
betul. i

2. romemﬁksa dsemua

ponen dan
pastikan ianya
diketatkan. 4
1. Z2%MWMit, 23y
*#IELLANR
(15 8
2. 78 %TEHITEY
| <%

REPATE 2 e’ .
LK)
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Problem
CALEER
Masalah
2. Unable to open

2.1 HEMH A,

2. Penutup tidak
dapat dibuka.

2. ZH DMV,

ulator
ctioning.

3. Pressure
not function

3.HEMRAIE
Q

E*

3. “Regulator
Tekanan" tidak
berfungsi.

When it Happens
FAEBFIA
Bila Terjadi

After cooking.

WP,

While cooking

Semasa memasak.

What Happens

RAE

Apa Yang Terjadi

Unable to open lid | Cooker still under Follow pressure
¥ diately after (A safety easing proced
cooking. desugned feature.) |as in the manual
before attempt to
lid.
FAmeEIN | BN RA S | BSAE F A
£ FHRBRY Z2H| XRAWTH A,
AL I)

.| Penutup tidak dapat | Tekanan masih ada |Melepaskan tekanan
dibuka selepas di dalam periuk. dahulu seperti dalam
memasak. (Ini adalah ciri rekaan| arahan operasi se-

keselamatan) belum membukaka-
nya.
B IiC Ty | BOPIZENBTR Hmmmmvl HiE
A2V, 2TV, ST, EHETHT
ﬁ\ulm r CTFEW
Pressure release a. Food stain stuck |a. Stop cooking,
from pressure up the vent tube release pressure to
indicator valve or hole & filter and/ open lid and clean
the extra safety or also the safety vent tube hole &
valve but not from valve. filter and/or safety
the air vent tube. valve.
b. Too much volume |b. Reduce cooking
being cooked volume.
R T |a RdhsRiE LIRS |affak XA, AR
M EATF | MAREER/ | WAFRLE
ﬁ\ﬂ.'r‘ G NE | KE2AHFN.
b EABE. |b.rhEBERA.
Wap air keluar dari | a. Omboh junaman |a. Berhenti memasak
injap k dan p dan/| dan lepaskan teka-
atau injap kesela- atau injap y kesela- | nan. Buka penutup
matan tambahan, matan tersumbat. dan pastikan omboh
tetapi bukan dari junaman penapis
omboh junaman. dan / atau injap
b. Kuantiti makanan keselamatan
yang terlalu tidak tersumbat.
banyak.

b. Kurangkan kuantiti
makanan yang
dimasak.

¥

w

&

FS

>

Troubleshooting
B SR
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Masalah & Cara Mengatasi

Problem
ChIEEFIR

Masalah

. BLIoEER
B,

Sealing ring come
out from cooker
side.

AXEAR PR

Gasket silikon
keluar dari
lubang tepi
penutup.

LISy XIRT B

HRCGHLE,

jo)
3,
BWED O SUERN

When it Happens

FeH B

AR
Bila Terjadi

e,

While cooking.

x&T.

Semasa memasak.

A,

)
2

SERR

What Happens
RAE
Apa Yang Terjadi

IAN A DTa—
CEZIEMN, /

X i i

LIRA DM T

While cooking, sealing
ring come out at the
lid opening and
produce large volume
of ejecting air.

EXHLERE
DREERKER
AL,

Semasa memasak,
gasket silikon terke-
luar dari tepi penutup
dan terdapat wap air
yang banyak.

W 72 ML
RIRFIC /3w 23R
UL, KERDOHK
AL,

Reasons

=453
Faktor Penyebab

a. /XM:NE%M!
A2THDHm, 7
ANE—RF O
REEMICHTRL
TS,

b. gﬁi»iﬁfé'

Improper using that
has caused vent tube
hole and safety valve
lost function. A safety
designed feature
force to release
pressure.

FH N S E
BAZLNLE,
(BT &R A
FHEk $hik i8N A

Penggunaan yang
luar biasa di mana
penapis, omboh
junaman, injap te-
kanan keselamatan
dan injap keselamat-
an tambahan telah
tersumbat. (Ini ada-
lah ciri rekaan kese-
lamatan)

MEF /XN BE
RN WA £ Tk
PRLIR A % 25
hEd,

Solution
X
Penyelesaian

a. Ak
H‘iﬂb&'ﬂ'ﬂ#ﬁ(

b. S Al ki
Mot

Once happened, the
cooker must be sent
back to dealer for
examnination as it
was already overused.
Do not use again
before examination.

T e E AL E AR
1F, AR BT
SRR,

Apabila ini berlaku,
produk ini tidak boleh
digunakan lagi se-
belum dikenal pasti
masalahnya. Hantar-
kannya untuk peme-
riksaan.

BABMREETT
WREFIV,
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Troubleshooting

Problem What Happens Reasons
ChEEEEIR AR AE JEES]
Masalah ApaYang Terjadi | Faktor Penyebab

5. Cooking liquid While cooking. While cooking, 1. Food fill more
spurts out of the liquid spurts out of than “MAX'’ level
vent tube. the vent tube. of the cooker.

2. Improper heating
level.

5. it i X Aok, XAy, mitaiE |1 REE.
sy, TR, 2. KE# K.

5. Terdapat sup S S k, |1. Kuantiti masakan

ncut keluar sup pancut keluar yang terlalu
Sk atan oon 2 epdk rld yak
omboh junaman. junaman. 2. Api terlalu besar.
5. MEES /X i M, MR IZ /A DS |1 MEREASV,

St Ak A, AHAMD, 2. KNH@K

Solution

X R
Penyelesaian

1. Do not fill your
cooker more than
“MAX" level. If
liquids continue to
bubble up,

2. Release the
heating level.

1. Kurangkan kuantiti

makanan.
2. Kurangkan kekuat-
an api

1. Max#(Bean#)LL
F oo WE ik T M
LTTFaEW, bL,
S ELARDH
AHSHERE, WE
Mo+ 0, K
myizhELTF
Sy,

2. KHEFLKT 5,
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COOKING TIMETABLES

Cooking times in the following table is approximate, due to variations in tendemess
of meats and vegetables. adjust time to suit your own taste.

LM (FOR REFERENCE ONLY) 70 SO0k
White Cabbage. . i m i st iadrisseis 4
BIUSSEIS SPIOUIS \vciiieiuistimnmivsamsbsssas st se s s sevsass 4
G| (11 S S e e S e o S = 4
BaMDO0 SNOOS: s s R R T T SO SRaT So oS T o e i 6

POtAtoOs; WINOIE ....ivuivisuorinisssionmm O s i5s. o5s4svessssavsassinissgisnaosssvesviss 6
Rod BOaNS ;. e T 7555s o5 a5 deassnieieenionsos 20
1) 1| SRR o eaten o) SRR S, T RN 20
Whole Fish .......c... ... TR B oo o e B D W ot oneneonsonas 4
Fish Fillet ..... SRR
Fish Roll ..........£ 4. =8 &3 <
Veal (stewed in pieces) ...... ;A8
Beef (stewed i PIOCes) ............ccccviniceficnicniininniniinnioneeein . . UL ..o 20

Pork (whole chop, fried) .....
Lamb Leg (in pieces; fried) ....
Rabbit (in pieces) ...............
Chicken (in pieces) ...
Bean Soup ...
Meat Soup ......
Onion Soup ........
Chicken Soup .....
Pea Soup ........
BIOM Licivaivisisisisivsor gar
Tomato SOUP ......coceniencennennosacnars o
Fish Soup .......
OVRAIN SOUD 0 sswiessssiossussesmesas sris g ssm ia0e R e A oSSR S SR8 SRS VRIS PR ORES T8
PR O S O D i s e i S T T e T S T B R s sy
Vegetable and Meat Soup .. @
HAM SOUP ..ottt csr e s asesa e st esae s besebe et aessesases
T e Lo R e LT P TP P T e R P
OPAGNON: v cnasivmssnsmmmussesussmessrsssssnso s SISV s SR aTeroe SR ST o s s S ES SNERRONS



i B ]

5 f.
TN,

ST AL TRRDD T,

[T/ VRS SR o " 1 e . R 5
7SN / AW G BN T BN, SR 4
Viby L T 5§ AR O SNENIL. SO, ©, VAT 5
SOFEWS L0 888 L A .. 5
BIEsH A

LVHH A

34 hH .

g I | P T | e 6
o A N, N ¢ (S——— | [ - 10
ENR—TF .. 10
AEFRR—7 MW il A................. 10
FER =T i Y 10
515 L v~ 20
T 3 G 25
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{FtH-25%2 NAME OF SPARE PARTS 7z #4327 5 NAMA ALAT PENGGANTI

TR PO 52 99 L 48 3L

When ordering your spare parts, please specify the code number:

THIXL, FTROAHRTBREWLET:
Sila catatkan nombor kod alat ganti semasa membuat tempahan:

cooe Numer | NAME OF AL’,{,‘_’}{EM
NOMBOR KOD
PRESSURE REGULATOR | MEFIHLY
E REGULATOR REHN TEKANAN R — L 2%0m)
CAKQC000
EXTRA SAFETY P INJAP KR 42 3 R
VALVE R2WRAN  |KeSELAMATAN| (355007 4 42 )
CAPQCVIU TAMBAHAN
seamormo | ww | aamer [
(Use for 12, 15L | (f#t12L, 15L fi20L R | A
and 20L) 'Y (Untuk kegunaan i DAL o
ASRTI0G ) 12L, 15L dan 20L)
. GASKET
SEALING RING 8 SILIKON 30LAI Sy %y
(Use for 30L) (Pt3oLie W) (Untuk kegunaan | “
RSRT377 30L)
PAPOAFILT
CLEANING JARUM bR
@\ NEEDLE e PEMBERSIH
PAPOACPIN
hi2L, 15.420.] PRESSURE - i :
, INDICATING/ KeETH 'zég;&m:m‘ 12L, 15L, 20Lf§7
) SAFETY VALVE | (ft12L, 15L fi20L r— AU A
% (Use for 12L, 15L ) (Untuk kegunaan | © . on oo
CPQCSV00 and 20L) 128, 16L.den 200) | VB— RN
,/' 30L PRESSURE . INJAP TEKANAN | 301 7cr—h st
& INDICATING/ (&S 0 KESELAMATAN S At
J) SAFETY VALVE 30LE (Untuk kegunaan e — e Ao
( ) (€]
CPOCSV03 (Use for 30L) 30L) Qi
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