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Before operating this unit, Please read the instruction manual carefully.

PC 606 SD

This product is for household use only.

N =

10.

11

12.

13.

14.
15.

IMPORTANT SAFEGUARDS |

Before using this product, please read this User’s Manual carefully.

Do not place the unit on an unstable location. It is strictly prohibited to
use it on a newspaper, foam or other object that may easily block the
vent hole at the bottom.

Never use it in a place which is near water or fire. Do not use itin a
place exposed to direct sunshine or oil splash. Put it in a place out of
the reach by children.

Never place the product, power cord or plug in water or other liquid.
If a spare part such as wire and plug is damaged or the product fails,

stop the operation instantly and send it to the service center for in-
spection and repair. Repair by the user is not allowed.

Never make unauthorized replacement of any spare part inside the
pressure cooker, as this may cause electric shock fire or injury.

Before use each time, be sure to check the anti-block shield, float valve
and exhaust valve for obstruction, wipe the surface of the inner pot
and the heating plate to confirm they are free of any foreign object;
Check the exhaust valve for sealing location.

In use, never hang the power cord on a location which may easily trip
over.

Avoid cooking such foods as liver and oat meal in the pot, as they may
easily clog the anti-block shield.

Cooking dry foods, please soak period of time.

. The maximum cooking amount shall not exceed the MAX level inside

the inner pot.

In operation, never move this product and prohibit compulsory open-
ing.

In operation, never have your hands or face move to the exhaust valve
or float valve to avoid scald.

In operation, never touch the cover with hands to avoid scald.

After cooking, do not uncover the cooker until you confirm that there
is no pressure inside.




16. When opening the cover after cooking, do not touch the inner pot and
cover inside with hands directly to avoid scald.

17. Before cleaning this product, please unplug it or disconnect the power
supply.

18. ltis strictly prohibited to use this product for purposes other than
those specified.

19. CAUTION: In order to avoid a hazard due to inadvertent resetting of
the thermal cutout, this appliance must not be supplied through an
external switching device, such as a timer, or connected to a circuit that
is regularly switched on and off by the utility.

20. The adult should supervise the children in order to make sure the chil-
dren can not play with the appliance.

21. This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities, or lack of experi-
ence and knowledge, unless they have been given supervision or
instruction. concerning use of the appliance by a person responsible
for their safety.

22. This appliance is intended to be used in household and similar applica-
tions such as:
-staff kitchen areas in shops, offices and other working environments;
-farm houses;-by clients in hotels, motels and other residential type
environments ; -bed and breakfast type environments.

23. If the supply cord is damaged, it must be replaced by a special cord or
assembly available from the manufacture or its service agent.

24. The ducts in the pressure regulator allowing the escape of steam
should be checked regularly to ensure that they are not blocked. They
shall also give details of how to open the container safely and state
that the container must not be opened until the pressure has de-
creased sufficiently.

| SPECIFICATIONS

Caliber
Model Power Supply Power Volume of
innerpot

PC606SD  220V~50Hz  1100W 5L 22cm 70kPa

e

Rice Spoon Soup Spoon  Manual Measuring Cup

Working Warm

pressure Temperature

Accessories

Power Cord
Components



PRODUCT DIAGRAM |

Upper cover

ExhaustValve ...,

Opening Handle

(Currently in close condition)

Removable cover plate

Cover detect pin

s,
.

sensor
shield

Zero
pressure valve

Notes:
1.Remove and clean exhaust valve and zero pressure valve regularly

to avoid blockage. (By using pliers clamp the plastic cover of cold air
valve or zero pressure valve, turning counter-clockwise to open it)

2. If cold air valve is blocked and can’t be removed, a small tweezers
should be inserted into gap of the antiblockage system, then cold
air can be easily removed.




NOTICE PRIORTO USE

Before first use ,please take out all accessories from the cooker body and
read the User's manual carefully, special care must be given to use directions
and cautions to avoid any damage to property or human injury.

OPERATION SECTION

“Keep Warm/Off"
indicator light “Start”indicator light

"Keep Warm/Off" -
indicator R “Start”indicator
3
Vegetable Fish

i Menu”indicator

“Texture”indicator

“Pressure Release”

indicator light
Slow Cook | |Lamb/Beef
) o= o @ Cispy e
indicator 2 indicator
indicator “+"indicator

“Timer"indicator “On-Demand Pressure” indicator

“Timer”indicator light “On-Demand Pressure”indicator light

The function to select length of maintenance pressure time according to
personal preference. Adjust time By pressing “+"“-"key.

Set the end of cooking time by pressing “+"“-"key.



DISASSEMBLY AND INSTALLATION OF REMOVABLE COVER PLATE .

How to remove cover plate

1. Rotate cover plate lock counter clockwise, take off the lock until “ A “sign
on lock align with “Open” sign on cover plate handle.

2. Take off cover plate by pulling cover plate handle.

How to reattach cover plate

1. Install the cover plate handle on plate through cover plate hole.

2. Install cover plate lock on cooling plate by align “A” sign on lock with
“Open”sign on cover plate handle, clockwise rotate cover plate lock, it is in-
stalled properly when“ A ”sign on lock align with “Close”sign on cover plate
handle.

Anti-block shield - - <~

4
Zero pressure valve: - #

Notes:
A 1. Please make sure removable cover plate is installed properly

on upper cover.

2. Electric pressure cooker cannot be closed properly if remov-
able cover plate is not installed (properly).

3.Install the gas valve before use.

4. After use, remove any foreign object from removable cover
plate, keep it clean to avoid odor.




| COOKING PREPARATION

1. Open the cover correctly

Rotate the open handle to the open position ,
and then press the open button, the cover opens
automatically.

2. Check whether parts on the cover are

mounted properly

Check whether the cool air valve and exhaust
valve are clean, clean them if they are dirty. After
checked, correctly install the cover plate back to
its original position.

3. Remove the inner pot, then put food

and water in the inner pot

Take out the inner pot, then put food and water
in the inner pot. The amount of food and water
shall not exceed the MAX level mark on the in-
ner pot.

4. Put the inner pot in the electric pres-

sure cooker

Place the inner pot in the electric pressure cook-
er: Make sure that the exterior of the inner pot
and heating plate is dry no foreign object on
heating plate and inside of pressure cooker.

5. Close the cover completely

Close cover, rotate open handle to close posi-
tion. Make sure rotate it to the proper position,
otherwise the product can not work properly.

6. Switch on

Plug in, there will be a music alert if close cover
properly, “Start” indicator flash, which means
cooker is on standby.

J




Function Selection

Electric control function parameters

Available Available 20 mins 25 mins(Default ) 35 mins
Available Available 5 mins 10 mins(Default) 15 mins
Available Available 15 mins 20 mins 30 mins(Default)
Available Available 25 mins 30 mins 40 mins(Default)
NO Available  13~17 mins

NO Available 45 mins

Available Available 40 mins 60 mins(Default) 90 mins

NO Available 30 mins

NO Available 5 mins

NO NO 35 mins

NO NO 30mins

NO NO 3 hours

NO NO 6 hours

NO NO 20 mins

NO Available 30 mins




" FUNCTION SELECTION

General Functions

- Complete cooking preparation according to page 04, cooker standby,
“Start” indicator flashes.

« Press “Start’, if hearing music alert and “Start” light is on, that means electric
pressure cooker is in operation; if hearing “beep” sound, that means cover
has not been closed properly, the product can not work in this situation,
please check and make sure cover closed properly.

« Cooking procedure complete, there will be a music alert, “Start” indicator is
off, “keep warm” light is on, the product is in warm keeping situation auto-
matically, then press “off untill a beep is heard, open the cover and enjoy the
delicious food.

Notes:

1.When using this product for rice cooking, please refer to water level
line. For example, add water to water level mark 5 when you want
to cook 5 measuring cups rice, then you could get best result.

2.Water can be absorbed very quickly for large quantity of rice cook-
ing, this may cause pressure indicator does not display and steam
comes out from cold air valve, which is normal.

For example (If you want to cook rice.)

1. Finish cooking prepara-
tion according page 04.

“No Pressure” light is ] eeeeas
on, indicate no pres- |

sure in the pot.
Pressure T
Release |

Default setting of
“Menu” button is

@ﬁ = “Rich cooking”
2. Press “Menu” button, choose
“Rice” function; Press “Start” n n
button, music alert for start is E—1n 7 B
on, “Start” indicator is on, then = — = = =
cooking start. (With cooking time =~ =~

pass, there is pressure in the pot, Pressure” light” No Pressure” light”
“Pressure” light is on.)

3. When cooking procedure complete, music alert is on, “Start” indicator is
off,“Keep Warm” light is in; Press “Pressure Release” button, when “No Pres-
sure” light is on, you can open the cover and enjoy delicious rice.



« Press “Menu” button, and the fol- [ = [ Fish | => [Porridge | = [Bean/Nuts]

lowing function indicator will be on )
in circulation. R'ie
t
. . [Slow Cool J
Or press “Crispy Rice” button to y
choose General Functions “Crispy
Rice” function directly. | Yoghourt |<-| Grill |4— | Cake |4— |Vegetab|e|

. Each function has

Scale
different cooking and Time 2 Mark 6 Mark 10 Mark
COOIIng time. C00k|ng (mInUte) cooking and cooking and cooking and
and cooling time will be Scollng ceoling Seoling

longer with more food.
Following chart for
operation time only for
reference:

Notes:
1.When there is pressure in pot, pressure indicator will be on, A

do not force open the cover.

2.After cooking is finish, press “Pressure Release” button if you
want to open the cover quickly. Open cover until “No Pres-
sure”indicator is on.

3.1f you want to cancel operation during working, please press
“Keep Warm/Off” button.

Rice 25 32 40

Porridge 45 50 60

Soup 40 50 55

Function

COOKING EXAMPLES |
Timer Function
« Finish cooking preparation according to the required timer setting func-
tion.
- PC 606 SD can display four digit number, press “Timer’, screen display “2:00",
means 2 hours, press “+” or “-" to make time adjustment, one unit for Timer
adjustment is 0.5 hour; Max 24 hours for Timer setting will go back to default
“2:00" hours, If over 24 hours.
. After timer setting, music alert is on, “Start” light is on, pressure cooker ex-
ecute “Timer” function. (Press “Keep Warm/ Off” functions to cancel)
« When timer arrives, music alert for completion is on, “Start” indicator is off,

warm-keeping light is on, pressure cooker enters into warm-keeping status
automatically.
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Tips:

1.Not suggest for long time Timer for steam or stew cooking.

2.When using this product to cook rice porridge, best ratio
for rice and water is 1:7.

3.Please use measure cup in accessories to measure rice and
water.

4.When cook sticky food, do not force to exhaust steam, to
avoid losses of your property.

For example
Cooking for Porridge
Current time is 6pm, you want the meal to be ready by 7:30am tomorrow.
1. Finish cooking preparation according page 04.

2. Press “Menu’, choose “ Porridge” function.

| Default setting of
Menu”button is
"“Porridge cooking”|

3. First by pressing Timer key, the screen displays 2:00 ,Hc Hour portion flashes,
and + or - keyis used to adjust hour portion. “+"or “-" key is used to adjust
hour portion. After setting hour portion, the “Timer” key is pressed again,
minute portion flashes, and “+” or “-" key is used to adjust minute portion
until your desired Timer time. The time displayed on the screen means
working end time of pressure cooker.

. &R
nmp T N nmp-
N

By pressif\g “Timer”'key + This drawing represents
selects Timer function By pressing “+"or “-"key }‘ that the cooking end time 2h
sets Timer time

4. Press “Start”, music alert is on,
“Start”indicator is on.

7:30am tomorrow morning, music
alert is on, warm-keeping light is on,
pressure cooker enters into warm-
keeping status automatically, then e (8

you can enjoy delicious rice porridge! @.Q

Yoghurt Rice

_ [[Slow Cook ] [Lamb/Bef] |

[stirFy ] [crispy Rice] | Cre Rics




COOKING EXAMPLES |
On-Demand Pressure function
(This function shall be read selectively on the basis of actual model and
cofiguration of products)
On-Demand Pressure have vary with cooking food ,you can choose the
length of pressure holding time in your discretion.
» When cooking a food not on current level ,or a food cooked with current
function level failing to meet your texture requirement, you can utilize the
“On-Demand Pressure” function ,to achieve optimal cooking effect.
« Lesstimeis consumed for afood easily to be cooked, more time is consumed
for a food more difficult to be cooked.
1.Finish cooking preparation according to page 04.
2.By pressing “On-demand Pressure”key ,select a cooking time.
. In standby status, press “On-Demand Pressure” button, “30” displays on
screen, means 30 minutes, this is default setting for “On-Demand Pressure’,
adjust time by press “+” or “-" button. (Press “-” button to adjust timer to 13

minutes as shown below)
T - EEEE

By pressing “On-demand By pressing “+"or "~
pressure”key, select On- “key, select pressure
Demand Pressure function. holding time.

3. If you need Timer cooking ,press “Timer” key to select Timer time.

First by pressing “Timer” key, the screen displays “2:00"Hour portion flashes,
and“+"or“-"key is used to adjust hour portion. After setting hour portion, the
“Timer”key is pressed again, minute portion flashes, and + or - key is used to
adjust minute portion until your desired Timer time. The time displayed on
the screen means working end time of pressure cooker.

= S . mEm
T Time nmp
® 3

By pressing “Timer” key By pressing “+"or “-"key This drawing represents
selects Timer function sets Timer time that the cooking end time 2h

11
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4. Press “Start” button.

Press “Start” after time setting, then music alert indicate operation start and
“Start” indicator is on, the product start execute cooking procedure. (Press
“Keep Warm/Off" to cancel)

5. After cooking, you can open the cover to enjoy the food.

Musicalertison when Pressure cooking procedure complete,“Start”indicator
is off, “Keep Warm” light is on, Pressure Cooker gets in warm keeping status
automatically; Wait until “No Pressure” light is on, then you can enjoy the
delicious food!

Simple Cake Recipe

1. Ingredients Such as: sugar 70g, Self raising flour 80g, 2 eggs, butter 30g,
condensed milk 20g.

2. Mix sugar and eggs, stir it by using mixer unit it is bubbly and all the sugar
melt.

3. Add Self raising flour, mix it well.

4., Add melt butter and condensed milk and mix it quickly.

5. Oil the bottom of inner pot, put mixture in the pot

6. Plug-in, choose “Cake” function, “Cake” indicator is on, other function
indicators are off. Press Star t button, cooker star t cake cooking procedure.
7. After cooking finish, “Cake” indicator is off, “Keep warm”indicator is on and
hearing the aler t tone, then you can open the cover and enjoy the delicious
cake!

Tips:
A 1.Put some green tea powder, chocolate or nuts for different

taste cake.
2.Mix the ingredients to filiform.

- Too much ingredients water will affect cooking result.

- Suggest spayed inner pot for cake making for better taste.

Simple Yoghur t Recipe

Material Preparation:

Pure milk, milk powder, yoghur t(with active lactobacillus, sugar, juice,
chocolate)

Operating Method:

1.Mix 1000ml pure milk(below 35degree.with 100ml yoghur t)
2. Pour mixed yoghur t material into the pressure cooker, close the cover

completely.then select“Yoghur t”function.(Default cooking time is 6hours,
without taste mode).



3. Press “Star t"button to star t working.

4. After cooking, you can open the cover to enjoy the food. (Add sugar,
juice, chocolate etc.

Simple Crispy Rice Recipe

1.Measure the rice por tion with a measuring cup and clean it

» One measuring cup of rice is about 150g, a por tion served for one person;
« It is recommended not to wash rice in the inner pot;

« Correct methods of using the measuringcup: [ X E‘E

Maximum amount of rice for cooking is illustrated below:

The volume of the largest cups 10

The water level cups 10

« Put the cleaned rice into the interior pot;

» Melt the butter that will be joined into the rice, and add an appropriate
» Melt the butter that will be joined into the rice, and add an appropriate
mixing.

« Rice-water- butter-salt contrast table for making Crispy rice with the
cooker.

.Rice amount (measuring cup 3 4 5
\Water amount(Scale 3 4 5
.Butter amount(g 60 80| 100
.Salt amount(g 6 8 10

COOKING EXAMPLES .
« The scale line inside the inner pot means the one fo cooking reference
water level; Example: to cook 2 cups of rice,
add water to the scale line “2";
- Water quantity can vary with rice category and hardness of rice, but never
have water to exceed the maximum scale line inside the inner pot (Note:
not Maxlevel).
3.Replace the wiped inner pot to the cooker body
« Be sure to remove rice grains or water drops on the outside (especially on
the bottom. of inner pot and inside of cooker).

« After putting in, rotate the inner pot lightly from left to right to ensure
13
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full contact between inner pot and heating plate.

4. Put the cover in place and switch on

« Put the plug into the socket firmly.

« Inspect the float valve for clog.

« After switch-on in standby, the warmindicator flashes, and the screen
flashes”---"

5. Press the “Crispy rice” key

» At the moment, the “Crispy rice” function indicator illuminates, with other
function indicators going out. Select “Crispy rice"function, then pressing
“Texture"to select different setting, pressing“Start”.

« The electric pressure cooker begins cooking in 10s after music.

6. After cooking, you can open the cover to enjoy the food.
Simple Slow Cook Recipe

Material preparation: Beef, onion, carrot, potato, rice, salt, olive oil, peanut oil.
Operating method:

1. Wash then cut the beef, onion, carrot and potato etc into small pieces.
2. Put the processed material into the inner pot, add salt, rice wine, olive
oil and water to cook.

3. Close the cover completely, select “Slow cook”presssing “+""-"to select
suitable cooking time from 2-10hours,then press”“Start”button to start working.
4. After cooking, you can open the cover to enjoy the food.

Simple Fish Recipe

Material preparation: one big fish head, chopper pepper 1 bottle, ginger 5
pieces,shallot 5g, salt 5g, moderate amount of sesame oil.

Operating method:

1.Clean the fresh big fish head, cut it into half from the side, and then even-
ly extend salt onto the fish head, cure for 5 minutes.

2.Take one round plate, put 2 pieces of ginger onto the bottom, put the
prepared fish head onto it, and then evenly extend the remained ginger
onto the fish head.

3.Spray chopper pepper onto fish head tocompletely cover the fish head,
and spray a proper amount of sesame oil onto it.

4. Pour into small amount of water into the inner pot, put into the steam-
ing basket, put the round plate onto the steam basket, and close the cover.
5.Select “Fish” ,then press “Star t"button to star t working.



6.After cooking, spray shallot onto the fish head.

WARM-KEEPING FUNCTION |

- After cooking, the electric pressure cooker —— /0 .
goes into the warm state automatically; in the o=t
warm state, the warm indicator is bright, and mnﬁ::m:" [Q]
“OH"is shown on the display screen; ‘ G ) (e |
- You can also in standby perform the warm

function by pressing the “Keep Warm/Off" key;

« The warm-keeping temperature is 60-80C;

« Optimal warm-keeping time s less than 8 hours.

CARE AND MAINTENANCE |

Regular care or maintenance is essential in ensuring that this product is
safe for use.

When the following circumstances take place Solutions

* Power cord and plug suffer from expansion, deformation, discoloration, ~ Stop use immediately, and
damages, etc. send it to a service center

* A portion of the power cord and the plug are hotter than usual. authorized by Feller

* Electric pressure cooker heats abnormally, emitting a burnt smell.

* When power-on, there is an unusual sound or shock.

® There is dust or dirt on the plug or socket. Remove dust or dirt with a
dry brush.

SAFETY CAUTIONS |

For safety, please observe the following caution signs displayed:
Meanings of icons displayed:

® General Prohibition ®Disassembly Forbidden @ Unplug

@ Contact Forbidden @ Drenching Forbidden

_ 0 Wet Hand Forbidden @ Must Be Carried Out

Warning:
violation of warnings may cause personal death and serious
injuries

Caution:
violation of cautions may cause injuries to persons and
properties.
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| CAUTIONS

A socket shall be used

Please use a 220V- i independently
50Hz socket : Please use an individual
Fire or electric shock : socket with earthed wire
may occur if 220V AC- : of more than 10A rated o
50Hz is not used. : current;
: Joint use of the same
: socket with other appli-

i ance may cause unusual
i heatand fire.

: Stop the use of an

: damaged power cord

: The damaged power

¢ cord must be replaced

¢ with a special flexible

¢ cord or a special compo-
: nent bought from the

: manufacturer or service
i agency.

Using other cover dur-
ing heating is strictly
prohibited

It is strictly prohibited

to use non-brand cover
during heating.

May cause electric shock
or other serious injury.

Do notinsert foreign i Keep away from

object i children
Do not insert foreign i Placeitaway from
¢ children.

objects such as metal
scraps and needles into
agap.

May cause electric shock
or unusual action.

i This may cause burn or
: electric shock.

No moditication i Do notwash or
Itis prohibited to modify ® ¢ immerse it in water
or repair the unit by a ¢ As this may cause
non-technician. : electric shock and short
As this may cause fire or ¢ circuit.

electric shock. :

Please send it to a desig- ~
nated service agency for W%l
repair or replacement of | - —

spare parts. ses

Warning on cover lifting : Regular inspection
When the electric pressure cooker does® ¢ Carry outregularin-
not work, there is no pressure inside the : spection of the exhaust

pot and the float valve falls down; : valve and anti-block
When the unit works, pressure inside is : shield to make sure that
on the rise, and so is the float valve. Do they are unobstructed;
not open the cover forcibly until pres- : Do notadd any heavy
sure is completely discharged; i object to the exhaust
Otherwise scald or other injury may be ¢ valve or replace it with
caused. other object.



When notin use, re-
move plug from socket
May cause creepage, fire
or malfunction.

Never touch the cover
during operation
When the unit is operat-
ing, the cover has a
higher temperature, so
never touch it with your
hand;

This may cause scalding.

Use only the special
inner pot

When there is foreign
object between the
inner pot bottom and
heating plate, first re-
move the foreign object
before using.

May cause overheat or
abnormal operation.

When moving the
product, please hold
the cooker handle

To move the unit, never
lift the cover handle
directly to prevent the
cover from falling down.

i Cooking amount shall

: not exceed MAX level

: Food to be cooked

: should not exceed

: the MAX level, and

: otherwise the food may
: be half-cooked or failure
: may happen.

{ When removing the
i plug, be sure to pinch

i the plug handle 0
: When pulling out the

Do not insert and pull :
off the plug with wet :
hand :
May cause electric :
shock. :

plug, be sure to pinch
the plug handle;

Never pull the power
cord as this may cause
damage to the power
cord and result in elec-

tric shock or short circuit. ™

\

i During operation,

i never move your hand
i to the exhaust valve

i vent

¢ In cooking, never move
: your hand or face to the
: exhaust valve vent to

: avoid scald.

¢ In cooking, do not cover
i the exhaust valve vent

: with arag.

Do not place the inner
pot on other appliance
for heating

To avoid deformation or
failure of inner pot.
Please use the supplied
special inner pot.

i Never use the productin

i following places

¢ Unstable place;

: Places near water or fire;

¢ Adjacent to walls and furniture;

Places exposed to direct sunshine or oil splash.
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" CLEANING

1.After each use, give timely cleaning of the product.

2 .Before cleaning, unplug the unit and carry out cleaning and maintenance
after the product cools down completely.

3.Take out the cover and inner pot, wash them with a detergent, rinse with
fresh water and then wipe them dry with a soft cloth.

4.Using clear water, clean the cover, including the gasket, exhaust valve,
anti-block shield, exhaust valve core and float valve, and wipe it clean with a
rag. After cleaning install it on the cover correctly.

5.Clean the cooker body with a rag. Do not immerse the cooker in water or
wash with splashing water.

| CIRCUIT DIAGRAM

Temperature fuse L220V~5°HZN
— -

11 Detection switch for
1 opening and closing

Power board

Heating plate Thermistor Thermistor

Display Panel




TROUBLESHOOTING |

The following unusual cases are not completely caused by mechanical failures.
Please carry out a careful examination before sending the unit for repair.

Nr.  Problem Possible Reason Solution
1 Difficult to close the cover Gasket or inner pot not positioned well  Locate the gasket or inner pot well
Open handle jammed Sent it to Service Center.
2 Difficlttoopenthecover | Pressure exists nside the cooker  Open the cover after the pres-

sure lowers down

Float valve or Cold air valve jammed ~ Tap the cover, use small tool like
tweezers insert
in the gap of Antiblock
shield and press it, if that does
not work, send it to Service

center.
3 Leakage from cover Cover gasket worn Replace the gasket
Cooling plate gasket Send it to Service Center to

replace coolingplate gasket

Foreign objects attached to cover Clean the cover gasket or cooling
gasket or cooling plate gasket plate gasket.
Cold air valve or float gasket worn Sent it to Service Center to

replace float gasket.

Foreign objects leavings attached Clean float gasket
to cold air valve or float gasket

Have not installed cold air valve Install cold air valve components
components or zero pressure valve

4 Air continuously escape from Exhaust Valve worn Send it to Service Center
VAlVEINOPEration e
Pressure control does not work Send it to Service Center
5 Heating plate does not Cover has not been closed properly  Close cover again
WOTKIN OPEIALION eeeesesesesesse e e
Heating plate does not work Send it to Service Center
Circuit problem Send it to Service Center
Opening button has not been Close the cover properly

closed properly

6 Stop working, LCD displays Bottom sensor circus-open Send it to Service Center
C1, buttons do not work

Stop working, LCD displays Cover sensor circus-open Send it to Service Center
(3, buttons do not work

Stop working, LCD displays Cover sensor short-circuit Send it to Service Center
C4, buttons do not work

AllI'LED indicators
flash

Stop working, LCD displays Cover does not close properly Close the cover properly
- “Open”and a picture
:__8 showing a cover opened

product. Buttons do not

work.

LED does not








