rimada sz

z?EEDY RE‘FINE COOKER | PCA6 3 O

| 21 JETEES

B Instruction Manual




REiREEREER IRIRE | FETEBMR , BRIOBEERSHRR
BT HAERESE , FEEMREZIEENEBRET A —RNER
IR,

EARINRBENEARIRE | FERHERMOINERRHEPL  #EERAERERE
FRE.

MNEREZEME : www.primada.com.hk

FEHERIEVAE  FREREEREMOEN , B2 , BARBTEM.

B A0



Crimada s

=}z
LoREERRIE oot 2
2 FERRAABE -t 3
2.1 BBERBBIYIME ... 3
2 2 B T B B s 3
2BEAERTE ..o 4
B.EEBERIERE] ... 5
A FERAMER oot 6
A BERIBTZEE ..o 6
4.2 PBEBIRTIREETTIE oo 7
A3HBHERRED ...ttt 9
4.4 BRRBREETRIBIEE] e 12
AE5HRER ..o 14
ABFBEBE o 14
S FERBRIREE oot 15
6. BBEHERE ... e 17

ZH-HK



Crimada s

1. Z2FEFIH

(EFHE mBUEA(FAHRYELLREEE.
aRPREIFLLEREBE.

(EFRERE , SRS —ENERE  BEUTSIR:

1l—iREREREFEHEE . REXBHFEBEAL (8FNIE%)  KRZERRHM
HEER  RIEtPHEEEEag RS ATHEERIET.

2FMEENE  LEFREHAFSELEREFERR.

3RULERMES R RRARRIEPER.

4. MARERIRDFKRE E 0 AIRE R ERNRIERIB RS 2RRE.

S5.AReIEERHE  FeeAEMBENN , FeefERRDOBERBME.

6. AREAFHEMIRMTHIBZRENAIME. MRMEREZRE , FELER, FRE
=.

71 BEERERER  RiFER.

8. FFMKRETH , tIWEITHRE.

9 IREMBAM LAGRMNEMEYRIAEMDENRE.

10. AEEEpER AR IEWEEFIS TR, NEFRBERMBERELRS  FEAEME

SR RE.

11 AERHESRE , FOER  SUEERER.

12 ARERFHERE , BHLEGHEZE  SERAEHERRN.

13.FBERRIHE240E , EABEREB6E , MRRETHHR.

14.EmAZEBES , FERSAEAEHR , BRIFESITHERR , KstERZSE

Bl TR , BN TEIRRE , (FILER , EFQREERRE.
15 EERIBREDR , FEERE  YEBETHETNTHERR  BELER. 328

HESERER(E.
FRRER RS E1 E2 E3 E4
& 1B R BB B jedd= -yl IR ERMAMELE

161 Emy , RiREF , DIRESFM.

17.AFRFENBTFHER  KAEMSHER , ERETERFLAHSEREY.

18 {REREM AR , B2 FXREEREMBHRBRE | TIERKEDBIRS
E. UREE.

19. FHERE . RATNLASIEEIRE.

20. TIEFRWERERSREINLWRE  NVBEFBREE | LUBRE.

21 XU BHEAEERERIMNGNSERE | MaERett.

22 ERMBERRER , REATHE | MBS,

23 RERER , FIVC BB RRIERERKETF.

2|



2. EmiBRk

Crimada s

2.1 S3EEEMIYE

=k
BRE il ES £ EmirE
2.2 Bh28
BUEE PCAB30
TIFERE 220V AC ja= 50Hz
FEEDE 1000W
A= 6L Oo& 22cm
TEENH 0~70kPa PREEEE 90kPa
RiRiRE 60~80°C FEAITERS 1~24/\B

« EEMRIFENRE , RRREEREMINEN , EEE , BARBTE.

zr+k [N



Crimada s

2. FEmiERY

2.3 tAiERTE

1. Fih 8. W& 15. JEEEE

2. BE 9. JME 16.18F

3. BREERI RS 10. £ 17. I5EAE8
4.7 1. ¥E45IER 18. REIE

5. FF 12. EiFR 19. pHlEE

6. iShtE 13. 87k 20. ZFEHE
7. 14. b8 21. =R

=HImEiR
1. B ER

2. FREOTERSESE
3. (RiE/ENH IR
4. +-¥a8E

5. SRERGH




,,JE
g
]
Q
£
N
Q

3. EsRRiEE

ZH-HK 5



Crimada s

4. Emi{EHH

4.1 {EFERIZEH]

B =R (EE —
. BFEERIRR, H
= BN FRE BRI, f

" REKEREEREL.
» ARAERERIYERIEENRENH.

B BEEER

" RERHERSERTREREL  BHE
G ARERE L.

« BHBEBKFIECHMNEDE.
* BRERFKFIEICERRIFOITEIMAL.

» REHRA. FFRACESHE  NEHE
£, BABRLE.

© g



Crimada s

4. Emi{EHH

4.2 EERSRIFRRGE

B E=TRHBE

» EREENSEMNER , BFEEFR  SRHIEEIRENE BFEEFHRENE
REINEHMNE.

B &=5Lhix

» EREENEERMUER  BFEEFH  BTHERSIRSME | WIAKHHEED
aEMNE.

« BEAEEHMER , BERFHERFEM
B BAIREEES.




Crimada s

4. Emi{EHH

B E=IRESE

» EREENEENNGER  EFEERSE  BEEHEIRRERSEN20cm, BEE
A EBHET.,

B EERESE

» EFRERE  GEEUE BRSENINRRESELH20cm , BEEEHITA RES
HMEEED , BEFHREHBREIEE(NE.

8 g



Crimada s

4. Emi{EHH

4.3 {#{E:REB

W=

" AFEREETM ., ERHATREERE
EHEAE , A LIREETREESE.

B AR | SRWHKEARER,

» RMFIKABERAESERN4/S.
» KPZERAYMAFERBAESERN3/S.
= RMFIKABLORARSERNL/S.

* LR AEKRERI2IR, WFRE—RK ,
BARRIBAR R E R E A O bkiE 5 iF
KE.

B ASRERMAIMER.

= AT, RIERERERBFEE , IME
AR EABREASHANGED.

" AR EAEERENE  REARE
HRBEERY.

4
2
5
¥

S onfeo

@I o=

zr+k [



Crimada s

4. Emi{EHH

Wa=
- RETHESTCRARENAEEL,

» AFEARE—-TEHE , FCaH9M
BEMHEL.

» FREEFW , DEZREME , REIER
fhireEIaEME  WEE "FE" 0

a8.

BHSFREMTN  BREETK
B, UREZIFESET (KN
TERiiZFREETR) .

B EERERERENGE , BHGH
SR\ BEIRHREE.

B EEEE  EAGHIRE , BRE
BA/R0000 ( HMI(ULI 6 , BERTA
NERE  EMAURE6 , BERE
EER5HE ) .

0 -




Crimada s

4. EmiEH
B FENER
» REBEHERKE (NBRAEFENER , SXHTE) .
B—T "FEHER" #&, Big "+ -7 EREELNE

H. TREFOEFRR2AME (FROEFERES LI
A& , FEmAIE) .

* FRESRERSREAIR “121E" Thae.

B REFERYBRERERE,

o REEHER LRSS AR TRRRER (f : &
fRIZ—T "HEKRR" 8) , MEERETETRER .
B TIE.

» MF/ARTHERE , £ "ARERE" &, JUBEBRE
"+t BRERBAFRRENER  REGFFHVE
BERE.

* VIRER” INEERREERELME , EIRE
"+ BEERTERSRE  RRB6IME. ewis

B =RRENDE , FILAFEEUHAY , FiEWT -
» HE—E-T CRB/AGET 82, WEEE. REHRRAE  EEETHET.
" BEZ : A% EEFFMET.

+ MRARERY (B4, #ER)  BETENDE , Rak

BhEE—, ReEAAE= SRS EIREELE,
HRARMEERSE LINRSINERE.

B i TEEiGE

| RS

s FEGEFR , FRHIEEREERSD A LIZER
=, BPIERA.




Crimada s

4. Emi{EHH

4.4 ERReREatE eS|

B REEERE , REETERR , BREET:
C+REEIR , R FREIMER,

BNRRETARBHORE , REBFTIEN
%, BErnRETEEILRE  BEREE &
ER%eY  BrRREAMET  C+RBER
RERTERS , REMRIEINA,

B NRBETHEOER . ENER  ETRETREORE  BEREE,
RERETERE  RTAXRECEE , BWNROKERARKREIS. #I%
ERE EN LRRERINEAERIRRE.

I ]
B s —EREEE  SGNESERTEENSE ==
EEENTERER, EREER P8
.
- — oy
* "R TNEEERATRMICIRERRE . m AN

6B , RIFETR6.0,

B I/ERSRIsERE , BERBETEND EARE
REE , REEBRE , BEZHEER,

End

-



Crimada s

4. Emi{EHH

R/ BGEHIRSERE

B TERRIERE , BBBARBIKE , BT
LMRE2400 S |, RIBRER “(RiB/AE"
g,  GEEE.

BERESYHETFBEDR ., E—T "RiE
/AE" 88, BHERER TIEIRRE.

B EFHRET , R—T "RE/AE" &, ®iB
BRR , EAREBIRE , Big "RiE/AUE"
£ , lERIE.

Keep Warm
/Cancel
RIB/EGE

e



4. Emi{EHH

Crimada s

4.5 i2E8

B SHEILATSRES  K5REE. KEKER. 3. 8. B, SHE/FA. B/W
., FH. EFENBRERE  ERRBEEERARE.

B EFHRET  MESREHI , WTRE

SRRy, BOEH.

B EIfEBER  MESERH/ITH , ERFER—BRTEETM , &

EiLmz , EERSFHEIN , EEERTIE.

4.6 ZHESE
RE HBIGHE | TIRESREEE
FaRER 129388 /
REKER 15958E /
= 309iE /
5 2098E /
BiE 35938E /
BELE/¥P 27554E /
B/P9E 8niE /
#A 109>$E /
HEIR 1/\ES 1/NB-6/)NB
BiE{RE 198E 1-99%48
Rty 3094 /

Il -+

 EmERIEEEBRTE




Crimada s

5. iGIREMRE

fioj -9

= RiAIERIK T BRI,

- BEMIEREREE. FILBRIRRANKPEREAKIER.
. BERKEIRTRER  BRMIBLZFLE.

 RKEREENN , 815 . ¥HE. REMEM. BES. BRE. 7
FR , AREBRGIRGE.

" ABRNIEEBRREIBRNE  REBRHIRE.
 RMRIF 5% PR EE R PRI EE.

MEBRRE
B isE=5E6. T | iSREMERMN
rLEEY , BiEkisk.

W ISP B AR T | AiEK
Ak, imREREIRNE.

e



Crimada s

5. iGIREMRE

B iEEHEtREmE ERERH. &
k&, BENERREREL.

B BRELFRRRENMZFA.

B ERFAEISGHEEBEL , BER.

16| e



6. FEEHHERR

Crimada s

EnERRRER , SBUTRRTHREN , BERR.

B S|  HEER ATRYRE BRTTE
B B R E W T
1 BERE#
SFF M EIRAT FAF B AT
‘ - - AFBHBEERS
ZH b & T
2 | BEAR MEEFTHAET T
KM B M EEHE
BHEREEWET EREHE
3 | RERR
i EREHE
REWFE EHEAE
g HEHERS BEITHTHE
4 | TTHRR =
FTETHEER EHY T B E
RN EMAKIE D R ERE MK
5 | SFFHEAELT
RESRBURRE | E#BERE

e I



Crimada s

Congratulations on the purchase of your Primada Speedy Refine Cooker! We
hope it brings you many years of satisfaction. We trust the purchase of your
new cooker will help you for fast/convenient cooking. Let you enjoy cooking and
delicious foods.

Should you encounter situations that have not been properly addressed in this
Instruction Manual, please contact our Customer Service Center where a
technician can address your specific problem or question.

For more information, please visit the official website: www.primada.com.hk

The Company reserves the right to make technological and/or design changes
to this product for continuous improvement.

Thank you for choosing!
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1. Impotant Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE.
PLEASE KEEP THE INSTRUCTION MANUAL

When using our product, basic precautions should always be followed, including the
following:

1.This appliance is not intended for use by persons(including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance by a person responsible for their
safety.
2.Children should be supervised to ensure that they do not play with the appliance.
3.DO NOT place the product near flammable materials or use it in humid environment.
4.The amount of food and water to be put into the Inner Pot MUST be strictly according to the step
2 in the section “Operation”.
5.D0 NOT damage the Seal Belt and DO NOT replace it with any other rubber belt or tensile belt.
6.DO NOT move the Steel Ring in the Lid with any tools or external forces. If the Steel Ring breaks
off from the Lid, please stop using the cooker and replace the Lid with a new one.
7.Clean the Filter regularly to keep the cooker clean.
8.DO NOT open the Lid with external force when the Floating Valve has not sunk.
9.NEVER add any additional weight on the Pressure Limiting Valve or replace the Pressure
Limiting Valve with other object.
10.The surface of contact between the Inner Pot and the Electronics Heater should always in
clean condition. DO NOT use the Inner Pot to cook by using other heating sources. DO NOT
replace the Inner Pot with other container.
11.Please do not use the damaged Pot, otherwise will cause air leaking.
12.The Inner Pot consist of a Non-stick layer surface. To avoid scratching the Non-stick surface,
please use wooden or plastic ladle or spoon.
13.Food should not be kept warm for more than 6 hours in order to preserve the Natural Nutrients,
Texture and Tastiness of the foods.
14.If steam is released around the Lid during the cooking process, please unplug the power supply
immediately, and send the product back to our company for repair. This is an abnormal
situation because the Pressure Discharging Device has been activated and this indicates that
the Pressure Limiting Device is malfunction.
15.If there is any malfunction of the cooker during the cooking process, please stop using the
device and send it back to the workshop for checking and repairing.

Indicator Code E1 E2 E3 E4
Problems/Causes Open Circuit Short Circuit Overheating Signal sv_wtch
of the sensor of the sensor Malfunction

16.When moving the product, please use the Side Handle and avoid using the Lid Handle.

17.DO NOT disassembly the product, or replace its parts with others which are not produced by
our company. The product can only use the spare parts produced by our company.

18.When discharging, keep your face or hand away from the relief pipe and from the lid during
operation to avoid scald.

19.Unplug appliance from main electricity supply before taking food.

20.Don’t touch the lid during cooking procedure or in heating status.

21.Never block the periphery of the clamping position to ensure safety.

22.Never attempt to uncover the cooker when floating valve is flopping or hercis pressure inside.

23.Please mind of flowing hot water from the pressure limiting valve when opening the lid.

* IER
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2. Package Contents and Technical Specifications

2.1 Package Contents

PCA630 Spoon Cup Water Storage
Power Cable M Recipe Warranty
2.2 Technical Specifications

Model PCAB30

Voltage 220V AC Frequency 50Hz
Power 1000W

Capacity 6L Diameter 22cm
Working Pressure 0~70kPa Maximum Pressure 90kPa
Keep Warm Temperature 60~80°C Preset Timer 1~24Hours

s« Package Contents, technical and design specifications may be changed in the course of continuous product improvement.
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2. Package Contents and Technical Specifications

2.3 Product Diagram
Main Unit

1. Handle 8. Inner Pot 15. Lower Body

2. Lid 9. Outer Pot 16. Side Handle

3. Pressure Limiting Valve 10. Upper Body 17. Electronic Heater

4. Floating Valve 11. Control Panel 18. Seal Belt

5. Floater 12. Power Cable 19. Filter

6. Hinge groove 13. Water Storage 20. Seal Ring for Floating Valve
7. Hinge 14. Housing 21. Sensor

Control Panel

(" @rimada’

1. Screen

2. Button of Preset Timer

3. Button of Keep Warm/Cancel
4, Button of + -

5. Buttons of Refine

\Preset Timer!
FROER

-\ ®
Bean/Lamb
[ ngd' s
reseTiing
BREER
oER [}

ChickervMeat
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4. Operating

4 1 Before Use

@ First time use

= Dismantle the packaging.
® Take out all package contents.
= Fix the Water Storage on the cooker.

= Clean all food contact components by soft
cloth.

@ Daily use
= Make sure that the Seal Belt is fitted onto the
inner part of the Lid.

* The Seal Belt is with “K” mark and 4 salient
points.

* “K” mark always inside and salient points
are outside.

= Check the Exhausting Hole, Floating Valve
hole, if blocking, must clean up first.

il -
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4. Operating

4.2 Lid Open/Close and Dismantle/Install Guide

8 How to open the Lid

s When the Lid of the cooker is at the closed Lid position, hold the Handle and turn it
anticlockwise until reaching the opened Lid position. Lastly, hold the Handle and pull it
backward until the Lid is in vertical position.

B How to close the Lid

= When the Lid of the cooker is in vertical position, hold the Handle and close it downward at the
opened Lid position. After that, turn it clockwise until reaching the closed Lid position.

% When the Lid is in vertical position, ensure
the Handle was turned to opened position,
otherwise it could not close well.
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4. Operating

B How to dismantle the Lid

= When the Lid of the cooker is in vertical position, hold the Lid with both hands, and adjust the
height between the Lid and the upper edge of the cooker to around 20cm. Then, move the Lid
upward.

B How to install the Lid

= Hold the Lid with both hands at the closed Lid position and pull it upward in a slanting fashion
which lead to a height of 20cm between the Lid and the upper edge of the cooker. Insert the
Lid’s Hinge to the cooker’'s Hinge groove, hold the Handle and pull it backward until the Lid is
in vertical position.

* IEN
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4. Operating

4.3 Operation

8 Open the Lid

= Hold the Handle and turn it anticlockwise
until reaching the end position. Then, lift the
Lid upward.

8 Take the Inner Pot and place food
and water into the Inner Pot.

= The amount of water and food shall not exceed 4/5 of the
height of Inner Pot.

= For food that will swell in water, the level should not exceed
3/5 of the Inner Pot.

= The minimum allowable level would be 1/5 of the Inner Pot.

% In the case of rice cooking, the maximum amount of rice
allowed for 6L are 12 cups. Normally one cup of rice will
need one cup of water for cooking rice. But this can be
adjusted according to the taste of individuals.

@ Putting the Inner Pot into the
Outer Pot

= Dry clean the outer surface of the Inner Pot
and the Electronics Heater before putting the
Inner Pot into the Outer Pot. Do not place
any material on the surface of the Electronics
Heater and inside the Outer Pot.

= After that, turn the Inner Pot left and right to
ensure a firm contact between the Inner Pot
and the Electronic Heater.
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4. Operating

@ Close the Lid

= Make sure that the Seal Belt is fitted onto the
inner part of the Lid.

= Move the Seal Belt inside the Lid to ensure
that it is evenly fitted into the track.

= Hold the Lid's Handle and turn it to the
opened Lid position. Then, in the clockwise
direction, turn it to the closed Lid position
and a clamping sound is heard.

. According to the Figure on the right, place
well the Pressure Limiting Valve, and ensure
that the Floater sinks (The Floating Valve
sinks before the heating process).

. Connect the end of Power cord into the
socket of cooker, insert the plug to the power
outlet.

. Turn on the power supply, the cooker will be
on standby mode and the LED Screen
displays 0000(The first two red digits
indicates the Preset time, the last two green
digits indicates the Pressure cooking time.

* EN
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4. Operating

B Preset Timer

= Set the Preset Timer(If Preset Timer is not required, skip
this step). Press “Preset Timer” button, then press “+” “-”
button to adjust preset time. The maximum Preset Timer
period is 24 hours. (The time that displays on the Screen
shows how long user wants the cooker to wait before

heating process starts). + - 2dyon

* “Preset Timer” is not applicable for “Refine” function. §

8 Choose the menu according to different recipes.

= Press the menu button(press “rice” for rice cooking, for
example), the indicator light switches on and heating
process starts.

= |f user wants to change the cooking time, after pressing
“Pressure Holding” button, cooking time can be adjusted by
pressing “+” “-” button. After time setting, wait 6 seconds,
the heating process starts.

# The pressure holding time of “Refine” is 1 hour, press “+™-”
button to adjust the time. The maximum time is 6 hours.,

after 6 seconds

]
-

@ When screen displays END, lid can be opened to serve the food
as follow:
= Method One: Press the Exhausting Button to release the steam, until the Floating Valve sinks.

= Method Two: Wait for cooling down itself, until the Floating Valve sinks.

* For liquid food(Congee, viscous fluid), when screen
displays END, never use method one, must use method
two to serve the food to avoid the fluid of food to spurt out
from the vent holes. Wet towel can be placed on the Lid to
increase the speed of cooling down.

@ Unplug the Power cord.

@ Ovpen the Lid

o Hold the Lid's Handle, turn it anticlockwise
until reaching the end position, lift upward
the Lid, then food can be served.
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4. Operating

4.4 Screen and Indicator Guide

Screen

. Select the normal menus, the indicator of menu remains on,
screen displays C000, and the heating process starts.

. For menu which cooking time can be adjusted, the indicator
and screen flash and screen displays time, after time
setting, keep flashing for 6 seconds, screen turns to C000,
the indicator light remains on, and the heating process
starts.

. If Preset Time is activated, the indicator of “Preset Timer” lights will be on, screen displays
preset time, after selecting menu, the indicator of menu light remains on, means this menu is
activated. Then, the preset time starts to countdown. When the preset time countdown
finishes, the screen displays the heating process as mentioned above.

. After heating for a few minutes, when the pressure or
temperature inside reach the cooking level, screen displays

“P+time”.

* “Refine” function will display two digits of pressure time, for
example: 6 hours is 6.0.

. When the cooking time finishes, screen displays END, then
enter the Keep Warm mode, the indicator of Keep Warm
light switches on, now the cooking process is finished.

* IEN
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4. Operating

Keep Warm/Cancel and Lid-opening Indicator

. When the cooking time finishes, automatically turns to Keep
Warm mode for up to 24 hours, during the period, by
pressing “Keep Warm/Cancel” button, the keep warm
processes can be canceled.

. During the setting or cooking process, by pressing “Keep
Warm/Cancel” button, the keep warm or cooking processes
can be canceled.

. Under standby mode, press “Keep Warm/Cancel” button,
the Keep Warm light will be on and start keeping warm, if
press this button again, it will be canceled.
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4.5 Reminder

. For the following menus: Rice, Brown Rice, Soup, Congee, Cake, Bean/Lamb, Chicken/Meat,
Steam, Refine, and Pressure Holding, this cooker has lid lock detecting protection.

. Under standby mode, if the Lid is unlocked, the cooker will deliver 3 buzzes as a warning

when pressing the menu, then turns back to standby mode.

position.

4.6 Cooking Reference

. During the cooking process, if the Lid is unlocked/opened, the cooker will deliver a buzz as
warning and stops heating, it will continue the cooking process when the Lid is back to locked

Menu Default Time | Adjustable Time
Rice 12 Minutes /
Brown Rice 15 Minutes /
Soup 30 Minutes /
Congee 20 Minutes /
Cake 35 Minutes /
Bean/Lamb 27 Minutes /
Chicken/Meat 8 Minutes /
Steam 10 Minutes /

Refine 1 Hours 1-6 Hours
Pressure Holding | 1 Minutes 1-99 Minutes

Quick Fry 30 Minutes /

* IEN




5.

Crimada s

Cleaning and Maintenance

Cleaning Methods

Lid Cleaning Methods

Unplug the power cable prior to cleaning.

Brush the bottom of the cooker with a cloth. Never place the cooker into water or spray water
on it.

Take off and clean the water storage and wash it with a wet towel.

Clean the inner side of the cooker, including the sealant washer, pressure discharging valve,
anti-blocking case, steam relief pipe, floating valve with water and clean it with a cloth.

Use a sponge or nonmetal soft brush to wash the inner pot and clean it with a cloth.

Clean the base of pressure limiting valve and water drain hole with a small brush.

Turn the Lid and take it out. Then, take off
the Pressure Limiting Valve, clean it with

Turn the Filter anticlockwise to take it off,
clean it with water. Then fix in the same
position.
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5. Cleaning and Maintenance

. Gently pull out the Seal Belt from the Steel
Ring of the Lid. After cleaning, fix it in the
Steel Ring well

i Check and clean the Exhausting Hole,
Floating Valve.

8 Vake sure all components fix well in Lid
before using.

“ IEN
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Please use this chart to troubleshoot common problems of using Primada Speedy
Refine Cooker

No. Malfunction Possible causes Solutions
Seal Belt is not properly fitted Fit in the Seal Belt properly
Difficulty in closing
1 the lid
Floating valve stuck on the bar Push the bar gently
Difficulty i . Spank the cooker several
2 Micufty in opening Floating Valve has not sunk times to let the valve down
the lid :
in place.
Seal Belt is missing Fit in the Seal Belt
Dirty Seal Belt Clean the Seal Belt
3 Steam leaking out
around the lid
Damaged Seal Belt Replace the Seal Belt
Lid is not closed tightly Clos_e the Ii_d according to
the instructions
Dirty Seal Ring for Floating Valve Ellgzgnthii\?eal Ring for
4 Steam leakage from 9
the Floating Valve -
Damaged Seal Ring For Floating | Replace the Seal Ring for
Valve Floating Valve
The amount of food and water is | Determine the amount of food
5 Floating Valve is not lower than the minimum level according to the instructions
rising up Steam leakage around the lid or | Send the cooker to Service
from Pressure Limiting Valve Center for checking purposes
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