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EuxaplotoUpe nou enéEate pua xUTpa TaxUTNTag TG YKApag Human.

To npoidv nou €xeTe OTA XEPWN 0OG €XEL KATAOKEUAOTEL OUPQWVA HE TIG MO QUOTNPEG
Npodlaypageg, WOTE va eloaoTe alyoupol yia TNV aoPAAELD TOU OKEUOUG KAL VA TO XAPEITE yla
NoAU kalpo.

MoTteloupe Nwg n xpAon tTou Ba oag a@Aoel andAuTa IKavornotnuévousg Kal Ba gag xapioet
NOANEG YAOTPOVOUIKEG aNOAAUCELG.

H xurpa raxurnrag oag mapéxel TAOog TAEOVEKTNUATWVY:

H BaABida pubuiong TnG Trieong
H BaABida puBong tng nicong, 0ag NapEXEL TO MAEOVEKTNHA, avaAoya LE To £i00G Tou @aynTou
va puBuioete TNV nicon oto evoedelypevo eninedo( I/11).

Mo vyieivo payeipepa

Me tn xUtpa taxUutntag 1o @ayntd cag Ba payepeutel Mo ypriyopa, o nepBAAoOV Kevo
oguyovou. KabBe Aentod nou KepdileTe onuaivel £0IKOVOUNON o€ BITOMIVEG Kal Aond BpenTiKa
OUOTOTIKA.

ESoikovopunon xpovou Kai evEpyEiag

XpnowonowvTag tn XUTpa TaxUTNTag Hnopeite va eEoikovopnoete pExpL kat 70% tou xpdvou
nou xpelaéoaaTav yia va NPoeTodosTe To @aynTto. EnnAéov eZokovopeite evepyela anod 30%
€wg 40% oe @ayntd pe UKPOTEPO XPOVO HAYEPEUATOG KOl PEXPL kal 60%, yia @ayntd nou
anatrtouv NEPLOCOTEPO XPOVO HAYEIPEUATOG.

Me tn xUtpa raxurnrag, Oa xapeire To payeipeua mePIOCTOTEPO, NE AlyOTEPES aAvaBuuIdoeIS
Kal pupwdIES. ZuvrnpnoTe KaAd Tn xurpa oag Kai 6a HITOPETETE va TN XAPEITE yia TTOAAG
Xpovia.

ZupBarég rnyég BeppodTnTag
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2ag guxapIoTOUE yid TNV amo®aact) oag va ayopdosrs Tn xUTtpa taxurnrag Human.

TMapakaAouue S1afdOTE TPOOCEKTIKA TO EyxEIPIOIO XPIONG, TPIV XPNOILOTTOINCETE yid
TPWTN POPd TN véa oag xUTpa TaxuTnrag.

Tpoooxr oTic TPOEIGOTTOINOEIS KAl OTIC UTTOOEISEIS aopaAsiag.

Zag gpIoTOUNE TNV TTPOOOXN WS KABs aAAn xprion Tng xUtpag raxurnrag, mépav g
mpoBAsTouevng ummopei va mpokaAéoesl onuavrikéS {NUIES.

2upBouAég Aopalciag

AlaBdoTe TTPOOCEKTIKA TIG OONYiEG XPNONG KAl KPATAOTE TIG O€
ao@AaAEG onueio yia HEAAOVTIKR ava@opd, padi pe TV arodeign
ayopdg, n otroia A&ITOUpyEi WG eyyunon.

* ATOUA N EE0KEIWEVA E TN XPMON TNG XUTPAG TaxuTnTag 6 Ba npénel
va Tn Xpnotgonolouy.
* [MOTE PNV a@AVETE T XUTPA TaXUTNTOG and TNV NPOCoXA 00G, EVW
BpiokeTtal und nicon.
* Edv undpyxouv nawdid OTO XWPO MOU HAYEIPEUETE, Ba nNpénel va
€loaoTe 10aiTEPA NPOTEKTLIKOL.
* [pwv and kGBe xpron, BePawbeite OTL TO onueio dlaguyAG Tou aTHoU
d0ev €ival PNAOKOPIOMEVO. Z€ QUTH TNV neEpinTwon, Kabapiote TO
XPNOWOoNowvTag Thv akpn €vog ouvOETAPA WOTE va dlanepPACETE TV
TPUNA KAl 0TN OUVEXELA EENAUVETE HE VEPO.
* [ptv TN Xprion PePawwbeite 611 0 pUBUIOTAG NiECNG KIvETAL EUKOAO NPOG
6eg TG kateuBovoeg | I
* [MOTE v anoouvappoAoyeiTe To KandkL TG XUTPAG.
» Xpnowonoote Tn XUTpa TaxutnTag HOVo Yia TO OKOMNoO TOU YPryopou
HOYEIPEUATOG, VIO TOV 0Noio €XEL OXEDIOOTEL
* Mpwv and k&Be xpron €ival anapaitntog 0 EAeyX0G KaBapOTNTAG Kal
owoTNG Asttoupyiag Tng BaABidag aogaleiag, Tou pubIOTA Nieong kat
TOu AAOTLXOU OQPAYLoNG.
MPOZOXH: KaBwg katd Tn d1dpKEIA TOU PayEIpEPATOS O
onuioupynBei uwynAn Trieon péoca oto ocwupa TG XUTPAG,
gival onuavTiko va BeRaIwOEiTE TTWG EXETE KAEIOEI CWOTA TO KATTAKI
mPIV EEKIVAOETE va payelpeveTe. ETimTAéov Ba TrpéTrel va TnpEiTe
auoTnped TIg odnyieg ac@aAgiag, KABWG ECPAAPEVN XPAON MTTOPEI
va odnynoel o€ TPAUMATIONOUGS 1) {NHIEG.



NMPOZOXH: Avayrte TNV ¢£0Ttia otn MPEYIOTN 10XU Kal
A TOTTOBeTAOTE TN XUTPA OTNV €0Tid. OTav 0 aTHOG apyxioel va
Byaivel atrd Tn BaABida, HEIWOTE TNV £€VvTaon TNG £0TiOG 0TO 1/3 TG
MEyioTNnG S1aBaduIoNGg TNG E0TIAG.
* H napouoa xUtpa taxutntag o€ dlaBETEL EvOeEn nicong. MNapakaloupe
vVa Napatnpeite tTnv aneAeuBEPwWOn Tou aTtpou and TIg 600U aTHoU
KaTw ano tn BaABida pubuong nieong.
* BeBawwbeite NWG £XETE KAAUYWEL TNV EAAXLOTN EVOEIEN XWPNTIKOTNTAG
OTO E0WTEPIKO TNG XUTPAG (UYPA KaL OTEPED NEPLEXOKEVO) NPLV T XPHOoN.
* [10TE pnv unepPaiveTe TN PEYLOTN EVOEIEN XWPNTIKOTNTOG OTO ECWTEPIKO
NG XUTPAG (UYPA& KAl OTEPED NEPLEXOMEVO).
» Xpnowonotfote TN XUTpa Hévo OTIG €0Tieg dnou evoeikvuvTal O aUTO
TO gyXepidlo xprRong.
* H xUtpa taxutntag dev NpENEL va XPNOONOLEITAL NOTE YIa TNYAVIOUO
f Towydplopa o AGdL uno nieon.
* Mn xpnowonoleite tn XUTpa TaXUTNTAG OTO POUPVO, KABWG HNopPEL va
unootel (nNUIEG.
* Mavta va xpnowonoLeite TIG NAAIVEG AABEG yia va LETOKIVAOETE TN
XUTpa TaxutnTtag 6oo ival {eoTr).
* EAEyXETE 0€ TOKTA BIOOTHHATA TN OTAOEPOTNTA TWV NAATVWY AaBwV.
Mn xpnowonoleite Tn XUTPa 0€ NEPINTWON nNou ol AaBEG dev eival
oTaBEPEG.
* [0TE pn xpnowonoleite duvapn yia va avoicete Tn XUTpa TaxutnTag.
Mpwv TNV avoitete Ba npénel va €iote olyoupol Nwg n nieon €xel
EKTOVWOEL.
* 'Otav eAeuBepwVETE TOV ATHO, Ba NPENEL TA XEPLA 0AG, TO NPOCWNO KAl
TO OWHQ 0ag va pnv BpiokovTtatl ndvw and To KandkL TNG XUTPAG Kal TIG
€£000UG aTHOU, NPOG ANOYUYI EYKAUUATWY.
* Mnv napeppaivete | Tpononoleite Ta otolxeia acpaleiag (BaABideg,
napdBupo, AdoTixo) TNG XUTPAg, KaBwg undpxel Kivduvog EYKaUUATwY
* To kandkiL TNG XUTPAG KAl Ta ENEPOUG EEAPTANATA TOU deV NAEVOVTAL
OTO NAUVTAPLO MIATWV.

* XpNOWOonoLeiTe NAvTa Kal HOvo auBevTIKG avTOAAOKTIKA.

* ["la onoladANOTE EMOKEUN, NAPAKAAOUE ONWG EMKOWVWVHOETE UE EVa
and Ta €E0UCLOdOTNUEVA KEVTPA EMOKEUWY Human.



* AEUKA OTiypaTa NOU UMOPEL VA OXNUATIOTOUV OTOV NATO TNG XUTPAG
TaXUTNTOG MNOPOUV EUKOAA VO a@alpeBouv Pe Th XPARon Acpoviou A
cudlou.
e 2€ KOMia nepinTwon pn XPNOWOMNOOETE CUPHATIVO ONOyyo Kal
LOXUpa f dloBpwTIKA uypda KaBaplopou.
* Mn Xpnolponoleite alXpuned A KOPTEPA AVTIKEIPEVA NPOKEIUEVOU VA
NPEAYHUATOMNOLOETE ONOLOOANOTE EAEYXO QOPAAELAG ) AEITOUPYIOG.
* [l TNV ano@uyn TUxXOV KIvdUVoU, LNV a@RVETE Th XUTPA TaXUTNTOG
€KTOG TNG NPOCOXNAG 0aG KATA TN OLAPKELD TNG XPNONG KAl 600 NEPLEXEL
AGBL payelpERaAToG. MNoTE PNV ENXEIPACETE VA OPNOETE E VEPO TUXOV
PWTLIA NoU €XEL NPOKUYEL and KAPEVO AGdL. KaAuyTte Tn XUTPA HE TO
KANAKL KAl XPNOIonowjoTe NUPooBETTHpa.
MPOZOXH: Mpiv BdAeTe TN XUTPO o€ AsiToupyia, BeBaiwBeite
TTWG TA KAEIOTPA AOQPAAIONG TOU KATTOKIOU £XOUV EQOPMOOEI
OWOTA OTO CWHA TG XUTPAG.

MPOZOXH: Ta Tpo@Iya TTOU “POUCKWVOUV”’ KATA TO
Hayeipepa OTTWG OITAPI, PaCOAIa, PAKES, XOpTa, pULI, AR
KATT, 4N YEMIZeTE TTOTE TN XUTPA TAXUTNTAG TTAVW aT1T6 TO MI06. MpIiv
OVOISETE TO KATTAKI, TIPETTEl VA OVAKIVAOETE EAA@PWG TN XUTPA
TAXUTNTAG.
* 'OTav HayELPEUETE AOUKAVIKA 1] GAAEG TPOYEG UE NEPIPANUA, Ba NpEnEel
apXKd va Ta TPUNATE, WOTE va N “OKACOUV” KATA TO payeipepa | To
oepBipopa.
* Edv €xete payepéyel kp€ag pali pe to nepiPAnud tou (n€toa),
NAPAKAAOULE NV TO TPUNATE 600 €ival akOpa e0TO NPOG ANOPUYH
EVKAUMATWV.

¥ Znueiwon: MNa tnv anoguyn Tuxov SIaBpwong Tou ECWTEPIKOU TNG
Baong Tng XUTpag anod Ta GAATa, NaPAKAAOUKE va NPOCOETETE AAATLOE
vepo nou Bpadel Kal va avaKaTeEUETE ANLA.
* Mnv akoupndte aneuBegiag Tn HETAAAIKT ENPAVELD, XWPIG va QopATE
yavTtia koulivag nou npootatevouv and tnv uwnAf Beppokpaaia.
* Mn Balete kateuBeiav otn XUTPA payelplki coda. Mn xpnowonoleite
unepPBoAIK noodTNTA AadloU Kal KpaaoloU OTO HayEeipeUa.
* 'OTtav o atudg TNG XUTpag TaxutnTtag Byaivel and tn BaABida aogaleiag
] To AdoTLXO0, Ba npénel va KateBAoeTe TNV XUTPA and Th QwTLd KAl agou
Bpeite TNV attia kKal TNV eniAucn Tou NPOBAAUATOC, OTN CUVEXELD VA TN
XPNOWONOIRoETE Eava.



* Mnv tonoBeteite Tinota navw otn BaABida pubuong nieong.

* Meta tn xpron tTng XUTpag TaxutnTag, BeBawwbeite 6TL £XETE KABAPIOEL
™ PBaABida ac@aAeiag, TO AAOTIXO, TO KANAKL KAl TNV KATOAPOAQ ano
UNOAEIHHOTA TPOPWYV Kal AddL. ZTEYVWOTE KAAA HE HaAaKS navi nplv Tnv
anoBnkeuon.

» TonoBeTeite NAVTOTE VEPO OTAV PAYEIPEUETE E TN XUTPA TAXUTNTAG.

* Mn xpnowonoleite Tn XUTpa Taxutntag otav ivat ddela.

* Mn xpnowonoleite NOTE TN XUTPA TaXUTNTAG yla TNV anobhikeuon
@ayntou npw ) Kat HETA TO payeipepa, KabBwg evoEXETAL va NPOKANBEL
(NI OTO KUPWG CWHA TNG XUTPAG.

* H xUTtpa Taxutntag Hnopei va xpnotponolnBei povo o€ e0Tia avtioToxn
Tou pey€Boug tng. ‘OTav n €oTia €ival avappévn otn HEYLOTN €vTaon,
NAPAKAAOULE VIO Th OUVEXA ENLTIPNOT 00G.

» 'Otav XpnowonoLeite Tn XUTPa 0 NAEKTPIKA €0TiA, N SIAPETPOG TNG
eotiog Ba npénel va givatl ion A LKPOTEPN and Th SIAPETPO TNG BAONG
NG XUTPaAG.

» Katd tn Xpnon o€ KEPAUIKA €0Tia, napakaAoUpe BeRalwOeite nwg n
Baon NG XUTpPag €ivat anoAUTwG KaBapr Kat OTEYV.

» 'Otav xpnowonoleite tn XUTpa o€ £0Tieg yKalou, Befawdeite 4TI N
@Abya dev OKOUUNA Ta €EWTEPIKA TOLKWHATA TNG XUTPAG (Eova 1).

Ewoéva 1



OYAAZTE AYTEZ TIZ OAHI'IEZ

Mépn Tng Zuokeung

Baon
Zwpa XuTtpag
AakTUAIOG NnuponpoaoTtaciag NAaivig AaBng
MAaivA AaBn
NdaoTixo
MapaBupo acpaleiag
Kandkt
BaABida pubuiong nieong
. BaABida aopaheiog
10. Kivoupevo NnAAKTPO anoo@pdayong
11. Avw avtiBepiki Aapn
12. Kavw avtiBeppikn Aapn
13. AakTUAl0G nuponpooTaciag KaTtw AaBAG
Avalwowpa Mépn
e AdoTixo
e  BaABida aopaleiog
e  PuBuotng nieong
o [MAaiveg xelpohaBég
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Mpiv Tnv MpwTn Xprion

* epioTte pe KpUO vePO TN XUTPa TaxUTNTOG LEXPL TO ad (1/2) TNG CUVOAIKNG XWwPNTIKOTNTOG KAt
TonoBeTeioTe TN XUTPA OTNV €0TIA.

* KheioTe KaAd 1o kandki TN XUTPAG KOl avAYTE TNV €0TIa 0TN HEYIOTN oY U.

* 'OTav o aTpog apxioet va Byaivel and Tig e£6doug aTpoU (4), HEWOTE TNV €vTaon TG €0TiAG OTO
1/3 Tng pé€ylotng dlafaduiong tTng eotiog yia 15 AenTtd. Nnpokeyévou va apalpebolv oL 0OOUEG TNG
véag xUtpag. Metda ta 15 Aentd kAgiote TNV €0Tia.

* ApAote Tn XUTPO va KPUWOEL KAl avoiTe TO KandkL a@ou Befaiwbeite 6TL GAOG 0 ATUOG EXEL
aneAeuBepwoEi.

* MeTdETe 1O VEPO KAl KaBapioTe cU@wva pe TIG 0dnyieg kKabBaplopou Kal ouvthpnong oto
avTioTolo KepAAalo.

= ZHMEIZZH: Edv petd tnv npwtn @opd nou Ba Bpdoete vepd OXNUATIOTOUV AEUKA
OTiypaTa oTov NATo TNG XUTPAG, auTO OQEIAETAL 0T OKANPOTNTA Tou vepou. Mnopeite eUKOAa va
APAPECETE TA OTiypHaTa PE EUBL ) EBIKO UYPO APOAAATWONG.

Baoikég Odnyisg

Mpiv EEKIVAOETE VA PAYEIPEVETE:

Mpiv amé kdabe xpron Befaiwdeite Twg n BaABida ac@aleiog, To KIVOUNEVO TTARKTPO
amoo@pdyiong ko n BaABida pubuiong Tieong eival kKaBapd Kai AgiIToupyouv ocwoTd.
BeBaiwOeite 0TI TO AdOTIXO €ival KABAPO KAl CWOTA TOTTOBETNEVO OTO KATW ECWTEPIKO
X€iAog Tou KaTtrakioU.

EAEyETE TTPOOEKTIKA OTO EOCWTEPIKO TOU KATTOKIOU TTwg N BaABida ac@aleiag (A) eival o€
KOAR KATAOTOON KOl JTTOPEi va KivnBei eAelBepa.

T\

~/; N
¢

H gooxn Tng BaABidag puBupiong Tieong (B) Tou BpiokeTal OTNV ECWTEPIKN TTAEUPG TOU
KamaKioU Ba Tpémelr emiong va eAeyxBei, worte va pnv givar PITAOKOPIOMEVN,
XPNOI1HOTTOIWVTAG KATTOIO AIXMNPO AVTIKEIMEVO.



AdoTixo xuTpag
To AdoTio TNG XUTpag Unopei pe tn xpnon va eBapei f) va oxlotel. NapakaAoUpe eNEYXETE
TOKTIKA KAL QVTIKATOOTAOTE TO OTAV NapatnprocTe pOopa.

A Znuavriko: XpnoiuorroigiTe Tavra Kai J6vo auBevrika AdoTixa yia n xUrpa oag.

1. AvolyHd TOU KOTTOKIOU

Kpatrote tnv dvw Aafr) TnG XUTPag nou BpioKETAL OTO KANAKL KL ONPWETE UNPoaTd (Npog Tnv
kateuBuvon tng BaABidag pubuiong nieong) To NAAKTPO anoo@PAyLong nou BpiokeTat Enavw
otnv Aapr. Me To éva XEpL KpaTAoTe TN Aafr] 0TO KUPIWG OWHA TNG XUTPAG KAl E TO GANO OTPEYTE
TO KandkL de€LO6aTPOPa KpaTWVTAG TO and Tn XeWoAapr. Ta nAaiva kAciotpa aopdiiong Ba
avoi€ouv kal To Kandakt Ba eAcuBepwOEi.
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2. Zppayion

TonoBeTroTe TO KANAKL NAvw oTn XUTPa woTte Ta dU0 BEAN, OTO KANAKL KAl aTnv KATw XEPoAafn,
va BpiokovTal To £va angvavTianod To aANo. KpatAote Tnv Katw Ao TG XUTPAG LE TO Eva XEPL
Kal pe To GANO onpwéTte TNV avw Aafr wote va eubuypappiodei pe tnv kadtw Aapn. 'Evag
XOPAKTNPLOTIKOG NXOG «KAIK» Ba 0KOUOTEL.

3. MFépiopa pe ayntoé

MapakaAoUpe, npv EEKIVAOETE va payelpeleTe, BeBawbeite 6TL N NoodTNTA @aynTou LECO 0T
XUTpa unepPaivel Tnv EvOeign Tou eAdXIOTOU, NOU avTioToXel 0To 1/3 TNG XWwPNTIKOTNTAG TNG.

EnwnAéov n noodtnta @ayntou dev Ba npenel va unepPaivel To 1/2 TNG XwPNTIKOTNTAG TNG
XUTPOG yla gaynTd nou Teivouv va a@pifouv i va QOUCKWVOUV, EVW YIa Ta unéAowna ayntda n
MEYLOTN NOCOTNTA AVTIOTOIKEL 0Ta 2/3 TNG XWPNTIKOTNTAG TNG XUTPAG. (EKOVA 4)

MIN. 1/3 MAX. 2/3

Eikéva 4

Eocwrepikn KAipaka-5000UETPNTAG:

Mnopeite va deite TNV NOCATNTA TOU PAYNTOU NOU €XETE NPOCBETEL, KABWG KaL TNV EAAXLOTN KAL
HEYLOTN ENTPENOHEVN NOCOTNTA. [0TE PN pOYEPEUETE XWPIG veEPO KaL NOTE pn YEWIZeTe T XUTPA
ndvw ano ta 2/3 TNG XwpnTKoTNTAG TNG.

Mpuwv EekvioeTte To payeipepa, Befawdeite 6TL N nocdTNTA YaynTou péca atn XUTpa unepPaivet
TNV £vOEIEN TOU EAAXIOTOU, MOU AVTIOTOIKEL 0TO 1/3 TNG XWwPNTIKOTNTAG TNG. (EK6Va 5)
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Ekéva 5

4. POBpion Tng BaABidag tieong

>tpeyte TN BaABida otn B€on | yia va pubuioete TNV Nieon 0To NPwTo £NiNedo y1a TO payeipepa
Aaxavikwv Kat yaplou. ZTpeYTe TN BaABida otn 6€on Il yia va tn pubpiocete oto deUTepo eninedo
YO TO HaYEIPEUA KPEATIKWY (EIKOVA 6).

J

Eikéva 6

5. Mayeipgpa

AvayTte Tnv €0Tia 0T PEYIOTN WOXU KOl TONoBETNOoTE TN XUTPa otnv £0Tia. ‘'Otav o atudg apyioet
va Byaivel and tn aABida, pewoTte Tnv £vtaon Tng e0Tiag oto 1/3 Tng p€yotng dlaadong tng
eoTiac.

m.X. EGv n péyiotn dlafaduion tng eotiag eivat o 9, xaunAwveTe tnv €vraon oto 3. Edv n péyiotn
dlapabuon Tng eotiag ival to 3, XapnAwveTe TNV €vtaon oto 1.

Avaloya pe TNV noodTNTA paynTou Nou nNepLEXEL N XUTPA, 0a XPEIOOTOUV KANOWa AENTA PHEXPLVA
Eekwvnoel To payeipepa, 6nou Ba apyioet va aneAeuBepWVETAL ATUOG OTIG £5000UG ATHOU KATW
ano tnv BaABida pubuong Tng nieong. (ewova 7)

Ewkéva 7
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6. BaABida aoc@alciag/évdei§ng rieong

‘Otav dnuoupynBei atudg Kal KAt eNEKTACN NiEon 0To e0WTEPIKO TNG XUTPAG TaxUTNTag, N
BaABida Ba avaonkwBel kal Ba eppavioTel KOKKIv €voelEn (2) otnv dvw pikpr Aafr Tou
KanakwoU wg €voelgn 6t n XUtpa gival yepdtn nieon. & nepinTwaon Nou n Niecn 0To ECWTEPIKO
NG XUTpag augnbei oe pn @uaololoyikd enineda, yivetal autdpatn dlaguyr] aTHoU WOoTE va yiveTal
Xpron Tng XUTpag pe ac@daAela.

Edv To kKandkl dev €xel kAeioel owaTd, 8 Ba dnuoupynBei n anattoUpevn niecn Kat n KOKKvN
€vOeltn Oe Ba epavioTel. Z€ auTr TNV NepinTworn, kateRaate TN XUTPa TaXUTNTOG and Tn QWTL
Kal apou BePalwbeite OTL £Xel Ola@Uyel OAOG aTHOG and Tn XUTPA, KAEIVETE CWOTA TO KAMAKL.

Edv yia onolodfinote Adyo dev aneAeuBepwveTal atpdg anod Tig ££660ug aTpoU (KaTtw and thv
BaABida pubong nieong), Tote n BaABida aopaleiag/evdeiEng nicong Ba evepyonoinbei, kat o
OUCOWPEUPEVOG aTUOG Ba Byel and auTr. (eikova 8)

Eikéva 8

TNapdBupo aocpalsiag:

To napaBupo acpaAeiag anoteAei Eva entnpdaBeTo aToeio ao@aleiag TnG xUTpag. Bpioketal
O0TO NAAivO PEPOG TOU KANAKIOU KOl O€ MEPINTWON nou oxnUatioTtel NoAU uywnAA nieon oto
E0WTEPIKO TNG XUTPAG, TO AACTIXO AVOiyEL OTO OUYKEKPIUEVO ONUEIO Kat aneAeuBepwveTal aTpog
(Ewova 9).

Eikéva 9
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7. O XpOVOg HaYEIPEPATOG SEKIVA ATTO AUTO TO ONEIO.
MeTd To N€PAG TOU aNAITOUREVOU XPOVOU HOYEIPEUATOG oPfAoTe TNV e0Tia (ewodva 10).

Ewéva 10

8. EkTévwon Tng tigong.

Yndapxouv TPEIG ENAOYEG EKTOVWONG TNG nieonc:

i. A@noTe Tn XUTPA va KPUWGO'El yia Aiyo
Mepévete pEXpL n BaABida acpaAeiag va pnv eivat nA€ov opatr|. H pEBodog auth evdeikvutal
yla @aynTa nou eival NoATOG f TEivouv va napayouv agpo.

ii. ZTad1aKN atreAeUBEPWON TOU ATHOU
2TpeYTe oTtadlakd kat apyd tn BaABida pUuBONG nicong otn B€on dﬂf‘) MoTE pn otpépete

BaABida aneubeiag and tn 6€on | A Il otn B€on CII;\) AvTIBETWG Ba NpEneL OTAdLOKA va
aneAleuBepwveTe TNV nieon, yupiovrag apyd tn BaABida.

Ekéva 11

ameAeuBepwveral KABeTa a1rd TIG £§650UG ATHOU, ATTONOKPUVETE TO TIPOCWITO,

Ta X€pIa Kal TO cwua oag amo Tn BaABida pudbUIoNg TTiEONG YO TRV ATTOPUYN
eykaupdtwy. Mepipévere womou va ammeAeuBepwBei 6Aog o atpog kai n BaABida
aoc@alAeiag-évdeigng ieong dev gival oparth. AUTog O TPOTTOG EKTOVWONG TNG Trieong Sev
gvdeikvuTal yio (aynTd Trou gival TTOATOG R Teivouv va Trapdyouv ag@po.

,_\ MPOXZOXH: O arudég mou ammeAeubepwveral givar Kautdég. KabBwg o arpog
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iii. FpAyopn areAeuBépwan Tou aruou

Kpatrote tn xUtpa TaxUutntag KATw anod TpeXoUpevo vepd BpUaong ENTPENOVTAG OTO VEPO Va
TPEEEL apyd eNAvw OTO KaNAKL TNG XUTPAG (EKOva 12), XwpiG va akoupnnoeL Ta NAACTIKA PEPN,
HEXPL N KOKKIVN BaABida aogaAeiag va pnv givat opath. MNoTé pn BubideTe tn xUTPa TaXUTNTOG OE
vepod. H xutpa €xelanooupnieatei étav n BaApida acpaleiag — €vdelgng nieong dev eival nAéov
opaTH.

Ewkéva 12

9. ATroo@pdyion Tng XUTPAg TaxUTNTOG

‘Otav €xel nAéov aneAeuBepwBei OA0G 0 aTudG (6 PAENETE va Byaivel NAEoV aTpOG and TG
€t6d0oug aneleuBepwong atpou) kat n KOkkvn BaApida acpaleiag dev eival NAEov opath,
MMOPEITE VO aQapECETE TO KAMNAKL.

MPOZOXH: Mot un XpnoiyoTrolgite SUvaun yia vo avoi§eTe TO KATTAKI KAl MV
emepPaivere oTn AsiToupyia Twv onueiwv ao@alegiag. H xUtpa TaxuTnTag Propei
va aIroo@paylodei povo otav £xel eEKTovwOEei OAn n igon.

KaBapiouég kai Zuvrtipnon

XUTpa TaXUTNTOG & KOTTOKI

* Metd ano kdbe xprion, kabapilete navta tn XUTpa pe {eotd vePO KAl Uypo anoppunavTIKo.

* Mn xpnoiuonoleite loXupd 1 SLIaBPWTIKA anoppunavTikd, NPoidvTa nou nePLEXoUV XAwpivn n
OUpPUATIVOUG ONdYYOouG.

* To Kupiwg owpa TNG XUTPag pnopei va NAUBEi 0To NAUVTHPLO MIATWY.

A MPOZOXH: Mnv TAEVETE TTOTE TO KATTAKI TNG XUTPAG OTO TTAUVTAPIO TNIATWV.

BaABida aog@algiag

» KaBwg kabapileTe To kKandkL, EeNAUveTe TN BaABida ao@aheiag pe dgdovo vepod (ewova 14).

* Me tn Bonbewa aixunpou avTikeevou BeBawbeite nwg eival kaBapr kat dev undpyouv
unoAeippota Tpogwy (eova 13)
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Ewéva 13

BaABida puBuiong mieong
* ZeNAUVETE PE AYOOVO vePO, OTEYVWOTE KAl ENAVOTONOBETAOTE TNV.
* 2€ NePINTWOon Nou o aywyog TG BaABidag puBbong nieong €xel LNAOKAPEL, AQPAIPETTE TNV

nNpPogG Kabaplopo. MNa va To KAveTE, Ba NPENEL va Tn OTPEYETE 0T B€0n P. Twpa pnopeite va
TNV TPaPAtete npog ta endvw PE MPOOCOXH. =€MAUVETE PE GPOOVO veEPO, OTEYVWOTE KOL
enavaronoBeTAoTE TNV (€Kova 14).

Ekéva 14

* MNapakahoupe BePawBeite Nwg oL eykoneg NG BaABidag pubuiong nieong £Xo0UV KOUUNWOEL
oTn owotn B€on.

B Znueiwon: MNa tnv anoguyn Tuxdv ¢nudag otn BaABida pubuong nieong, Ba npénel va
eioTe 1OlaiTEPa NPOOEKTIKOL OTAV TNV APAIPEITE ANG TO KANAKL [Ma tnv ano@uyr Tuxov @Bopdg n
BAGBNG, NOTE pnv enXelpnosTe va apapecete tn PaApida puBuong nieong evw Bpioketal oe

onotadAnoTe GAAN Béan, ektog and Tn Bgon D.
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MPOZOXH: BeBaiwBeite 611 N BaABida puBUIONG TTiEGNG MTTOPEI VO HETAKIVEITOI
A €AelBepa.

AdoTixo

* [Na va kaBapioete T0 AdOTIKO TNG XUTPAG, EENAUVETE e {e0TO vEPO Kal OTEYVWOTE To. Edv
NapoTNPErOETE NWG €XEL apXioeL va yiveTal Mo dUOKAUNTO (EXEL EEKIVIAOEL VO XPWHATICETAL KAPE)
Ba npEnetL va To AVTIKATAOTHOETE.

* Mavta nAEveTe TO AAOTIKO TNG XUTPAG Kat KaBapIZeTe KAAG TIG UNOBOXEG TOU KATW and TO Kandkl
META anod KABe xpron.

A MPOZOXH: Mnv TrAéveTe TTOTE TO AAOTIXO TNG XUTPOG OTO TTAUVTAPIO TTIATWV.

k¥ SHMEIQSSH: A@ou KaBapioete Kal OTeEyvWOETE Tn XUTpa, Ba npeEnel va Tthv
anoBnkeUoeTE 0€ OTEYVO KAl NPOCTATEUOUEVO nePIBaAlov. Mn ogpayioete To Kandkl, anAd
TOMNOBETAOTE TO OTO KUPIWG WA TNG XUTPAG UE TNV ECWTEPLIKA NAEUPA ENAVW.

Y SHMEIQESH: NeKEDEG KAl YPAT{OUVIEG MOU E€VOEXETAL VO EUPAVIOTOUV HETA anod
napateTapevn xpron, dsv ennpedlouv TNV NOWOTATA TOU PETAAAOU.

2uxvég Epwrioeig

OTav o Xpovog PéEXPI VO PTACEI TO TTEPIEXOMEVO O€ onueio BpaopoU gival TTOAU peydAog:
* H nnyr BeppotnTag dev ival apketa duvatr).

Orav n k6kkivn BaABida ac@aleiog dev yiveTal opaTr) Kal 0 aTHOG dev atreAeuBepveTal
atrd Tn BaABida puBuiong TTieong:
* AUTO €ival QUOIOAOYIKO YO TO NPWTA AENTA, HEXPL VO CUCOWPEUTEL N NiECN OTO ECWTEPIKO TNG
XUTpaG.
» Edv dev undp&el alhayr, EAEYETE €AV:
- H évtaon tng eotiag dev gival ENapKAG.
- Agv undapxeL apkeToO uypo PECA OTO OKEUOG, WOTE va dnpoupynOei nieon.
- H BaABida puBong nieong Bpioketal otn Géor]d\.b5
B0¢on 1A ll.
- H xUtpa dev ival KOAG KAEIGUEVT.
- To AaoTIK0 NG XUTPOG XPEACETAL OVTIKOTATTAON.

. Eav autdé oupBaivel yupiote Tnv oTn

Orav n kOkkiIvn BaABida ac@aleiag eival opar aAAd o aTpog Sev amreAeuBepwveTal aTrd
TN BaABida pubuiong Trieong:
» Kpatrjote tn xUtpa ToxUTNTOG KATW and KpUOo TPEXOUKEVO VEPO YA va EKTOVwOEL n niean.

* MepoTpéyTe TN BaABida pUBWONG Nieong otn B€on dWB Kat avoigte Tn xUTpa.
» KaBapiote oxohaoTtikd TIG BaABideg pUBIONG Nieong kat ao@aAeiag.

‘Orav o atpog amreAeuBepwvetal YUpw atrd 1o XeiAOg TOU KATTakIoU, eAEYETE:
* AV TO KanAkl gival owoTa KAEIOPEVO.

» Edv To AdaTtixo NG XUTpag gival owoTta TONOBETNUEVO.

» Eav 1o AdoTixo Tng xUTpag gival og KOAR KATAOTAON I XPEWGCETAL AVTIKATAOTAON.
» Edv to kandki kat ot BaABideg ival kaBapd.

» Edv 1o xeihog Tou okeloug gival o KaAr kaTtdoTaaon.
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‘OTav TO KATTAaKI SEV OVOiYEl:

* EAéyEte €dv n BaABida aogaleiog dev eival nA€ov opatr|. EGv napapével opatr], EKTOVWOTE TNV
nieon.

» Eav kplBei anapaitnto, eKTOVWOTE TNV NiEon TONOBETWVTAG TO OKEUOG KATW and Kpuo
TPEXOUUEVO VEPOD..

Otav 1o @aynTo gival AlyoTePO 1 TTEPICCOTEPO YNMEVO OTTO TO ETTIOUUNTO, EAEYETE:

* To XpOVO HOYEPEUATOG,.

* Tn owoTr puBon tng BaABidag nieong.

* To nogd Twv Uypwv PECA OTO OKEUOG.

Otav 1o aynTo «Kagi» M€oa oTo OKeUOG:

* Aprote Tn XUTpa va POUALAOEL I OPKETH WwPa NPV TNV KoBapioeTe.

* Mn XpnoWWonooeTe KAUOTIKA KABaPLOTIKA 1) NpoidvTa Nou NEPLEXOUV XAwpivn.

Orav éva a1rd Ta oToIXEia ao@aleiag £xel PTTAOKAPEL:

» 2BAoTE TNV £0TiO.

* AprioTe TN XUTpa va Kpuwaoel Kat enPBeRawaTe OTL ONOG O ATUOG EXEL aneAeuBePWOEL

* Avoi€Te TO KaNAKL

* EAéyETE TNV KOTAOTOON TWV OTOoXEIWV ao@aAeiog (BaABideg, napdBupo, AdaTiKo) kot KabapioTe
TA OXOAQOTIKA.

Eyyunon ka1 E§umrnpétnon MeAatwv

* [ptv napadoBouUv oL CUOKEUEG PAG UNOKELVTAL O auoTNPO NOLOTIKO EAEyX0. QOTOCO N XUTPO
Tayxutntag dabetel d€ka (10) xpdvia eyyunon and Tnv NUEPOUNVia ayopdg f napadoong yia
ornolodANOTE EAATTWHA UAKWY N KATOOKEUNRG OXETIKO HE TOV KABO €9OCOV TO OKEUOG
xpnowonoleitat oUpewva Pe TIG 0dnyieg xpnong. H napoloa eyyunon oegv oxUel yia
onowdnnote ¢nud NpokANBei eEalTiag Kakng Xprnong, NTwong f TonobETNOoNG Tou OKEUOUG OE
ouUpVvo.

* Ta avTaANaKTIKG TOU OKEUOUG, Onwg AAoTLXo, EAeyx0g nieang, BaABideg, xepoUAia, evoeiEelg
KAEOWUATOG KOt GAAVTZEG €EalpoUvTalL anod TNV £yyunaon kat Xprouv NePLOdIKAG aVTIKOTACTOONG.
* H eyyunon dgv KOAUNTEL EAATTWHOTA NOU B0 NPoKUWOoUV and QUGCLIOAOY KN @Bopd, AavBaouévn
XPron f GuvTAPNON TOU NPOIOVTOG, OVTIKAVOVIKEG OUVONKEG AEITOUPYIOG, Un EQOPUOYT Twv
00NYWV XPAROoNG, KAk Xpron, LETATPONN ] ENOKEUR TOU NPOIOVTOG and EMNOKEUAOTEG NoU dev
QaViAKOUV 0T KEVTPA service.

TA MNEPIXXOTEPEZ [TNHPO®OPIEZ:
Kupiakog I, lwawvidng K 2IA O.E.

N Xat¢nnetpou 30, 13676, Axapveg
AbAva

TnA.: 2102773733

e-mail: info@human.com.gr

e C¢
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EN

The product you have in your hands is manufactured under the strictest European standards in
order to be sure about the safety of the pressure cooker and to enjoy it for a long time.

We believe that using it will satisfy you and will give you many culinary delights.
Your cooker offers numerous advantages:

The pressure valve
The pressure regulating valve provides the advantage, depending on the type of food to adjust
the pressure at the appropriate level (1/ 11).

Healthier cooking
With the pressure cooker your food will cook faster, in vacuum oxygen environment. Every
minute you earn, means savings in vitamins and other nutrients.

Saving time and energy

Using the pressure cooker can save up to 70% of the time it takes to prepare the food. Additional
energy savings from 30% to 40% in food with less cooking time and up to 60% for foods which
require longer cooking time.

Cooking with the Human pressure cooker, you will enjoy cooking faster and more easily, while
preserving all vitamins. If you maintain your pressure cooker appropriately, you will enjoy it for
many years.

Suitable for hobs:

i N i N
e

electric )L gas )

i N N
S ) ()
S Z ||l

\

N

ceramic ) | induction J

.,

Thank you for your decision to buy a pressure cooker Human.

Before using your new pressure cooker, please read the instructions manual carefully
and completely.

Attention to warnings and safety instructions.

Using the pressure cooker for other than the intended use may possibly lead to serious
damages.
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Safety Precautions

Please read these instructions carefully before using the pressure
cooker and save them for future reference. Please keep the sales
receipt for guarantee purposes.b

» People unfamiliar with the use of this pressure cooker should not be
allowed to use it.

* Never leave the pressure cooker unattended while under pressure.

« If you use the pressure cooker when children are in vicinity, please be
particularly careful.

» Before each use, make sure the steam outlet is not blocked. In this
case, clean it using the tip of a paper clip to drill the hole, and then rinse
it under water.

 Before each use, always check the mobility of the pressure regulator
to positions | I /"
* Never disassemble the lid of the pressure cooker.

* Use the pressure cooker only for the purpose of fast cooking, for which
it was designed.

» On each occasion before use, check the function of the safety valve,
pressure-regulation valve as well as sealing ring and make sure that
they are clean.

A ATTENTION: Pressure will build up during the cooking
process. It is, therefore, important to make sure you have
properly closed the lid before using the cooker. Furthermore, you
must strictly observe the safety instructions, as improper use can
lead to injury or damage.
A ATTENTION: Set the highest temperature of the heat source
and place the pressure cooker on the hob. When steam
starts to release from the steam outlet, lower the heat source to 1/3
of the maximum rating of the hob.

* This cooker has no pressure indication. Please observe the release of
steam from the steam exits, under the pressure regulating valve.

L
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» Make sure that you always fill the pressure cooker at least up to the
minimum capacity indicator inside the cooker (liquid and solid content)
before use.

* Never exceed the maximum capacity mark on the inside of the cooker
(liquid and solid content).

* Use the pressure cooker only to hobs where indicated in this manual.
» Under pressure, the pressure cooker must never be used for roasting
or frying using oil.

* Never use the pressure cooker in the baking oven as it may be
damaged.

* Always use the side handles to move the cooker while it is hot.

» Check at regular intervals the stability of the side handles. Do not use
the kettle if handles are not fixed.

* Never use force to open the pressure cooker. Before opening, make
sure that the pressure inside the pressure cooker has been relieved.

* When releasing the steam, keep hands, head and body out of the way
of the steam to avoid burning.

* Do not interfere or modify the security components (valves, safety
window, silicon gasket) of the pressure cooker as there is the risk of
burns.

* The pressure cooker’s lid, parts and the silicon gasket are not
dishwasher safe.

* Use original spare parts only.

* If repairs are necessary, please contact our authorized Service Center.

» White spots may occur on the bottom of the pot due to water hardness.
These spots can be easily removed by using lemon or white vinegar.

* On no account should you use scouring agents or wire wool for
cleaning.

* Do not use any sharp or pointed object to carry out operating and
safety checks.

* Do not leave oil or grease unattended in the pressure cooker during
use. Please be aware that hot oil and grease may catch fire. Never use
water to extinguish a grease fire. Cover with a lid or other appropriate
cover or use an appropriate fire extinguisher.

L
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ATTENTION: Before starting cooking with the pressure
cooker, make sure that the clamps of the lid will fit to the
rim of the pressure cooker.

ATTENTION: For food that “expands” during cooking like

wheat, beans, lentils, greens, rice, split peas etc. never fill
the pressure cooker more than half full. The pressure cooker
should be shaken slightly prior to opening.

* When cooking sausages or other foods with artificial skin, you must
first pierce them, so as not to “pop” when cooking or serving.

 If you have cooked meat with the skin on which is swollen after
cooking, do not pierce it but let it go down. Otherwise you might burn
yourself.

¥ Note: To avoid corrosion of the interior of the base of the cooker,
please add salt to boiling water and stir gently.

* Do not touch directly the metallic surface, without wearing kitchen
gloves that protect against high temperature.

* Do not put baking soda directly into the pressure cooker. Do not use
too much oil and wine in cooking.

* When the pressure cooker steam comes out of the safety valve or the
silicon gasket, you should remove the pressure cooker from the hob.
You can use it again after finding the cause and solving the problem.

* Do not place anything on the pressure regulator valve.

* After using your pressure cooker, make sure you clean the safety valve,
the silicon gasket, the lid and the pot of food residues and oil. Dry
thoroughly with a soft cloth before storing.

* Always put water when cooking in the pressure cooker.
* Do not use the pressure cooker when empty.

» Never us the pressure cooker to store food before or after cooking as
this may damage the pressure cooker body.

* When using the pressure cooker on ceramic or electric hobs, make
sure that the diameter of the hob is less or equal of the diameter of the
bottom of the pot.

* When using the pressure cooker on a ceramic hob, please make sure
that the base of the pot is perfectly clean and dry.

* When using the pressure cooker on gas hobs, make sure that the flame
does not touch the outer walls of the pot (Figure 1).



...........

Figure 1

SAVE THESE INSTRUCTIONS FOR FUTURE REFERENCE

22
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Parts of the Appliance

Base

Cooker body

Fire-protection ring of auxiliary handle
Auxiliary handle

Gasket

Safety window

Lid

Pressure regulating valve

Safety valve

Unlocking push button

- 2 © 0o N o g bk~ w0 DN =

- O

Upper handle
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12. Body handle

13. Fire-protection ring of body handle
Consumable Spare Parts

e Gasket

e  Pressure regulator

e  Safety valve

e Side handles

Before the First Use

« Fill the pressure cooker up to 1/2 with water and place it on the hob.
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* Close the lid well, set the pressure regulator in position Il and set the highest temperature of
the heat source.

* When steam starts to release from the steam outlet, lower the heat source to 1/3 of the
maximum rating of the hob for 15 minutes in order to remove the smell of new cooker. After 15
minutes, turn off the heat.

* Let the pressure cooker cool down and open the lid making sure that all the steam has been
released.

« Discard the water and clean according to the cleaning and maintenance instructions in the
relevant section.

= NOTE: If after the first time you boil water white spots are formed on the bottom of the
cooker, this is due to water hardness. You can easily remove the stains with vinegar or a special
descaling liquid.

Basic Instructions

Before cooking:

Before each use, make sure that the safety locking system, the pressure regulator and
the sealing ring are all clean and functioning properly. Make sure the silicon gasket is
clean and correctly positioned under the edge of the lid.

Carefully check the inside of the lid that the safety valve (A) is in good condition and can
move freely.

%
A

Make sure that the edge of the safety valve inside the lid (B) is clean, otherwise use a
sharp item in order to clean it.
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Silicon gasket
The silicon gasket may become damaged or tear due to use. Please check regularly and replace

it when you notice wear.

A Important: Use original spare parts only

1. Opening thelid

Hold the upper handle of the cooker and push forward (in the direction of the pressure regulator
valve) the opening button located on the handle. With one hand, hold the handle to the main
body of the cooker and with the other turn the lid clockwise holding it by the handle. The side
clasps lock will open and the lid will be released. (Figure 2)

Figure 2

2. Closing the lid

Place the lid on the pan so that the two arrows at the top and bottom handle, lie opposite one
another. Hold down the handle of the pan with one hand and with the other push the top grip to
align with the lower handle. A typical sound "click" is heard (Figure 3).
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Figure 3

3. Fill the food to be cooked

Before cooking, please make sure that the cooker is filled at least up to the minimum level
indication (min), which is approximately 1/3 of the total capacity of the pressure cooker.

Furthermore, the amount of food must not exceed 1/2 of the capacity of the cooker for foods
which tend to foam or rise, while the other foods, the maximum amount corresponding to 2/3 of
the capacity of the pot. (Figure 4)

MIN. 1/3 MAX. 2/3

Figure 4

Internal scale:

You can see the amount of food that you added, and the minimum and maximum amount.
Never cook without water and never fill the cooker more than the 2/3 of its capacity.

Before you cook, make sure that the amount of food inside the cooker exceeds the indication
of the minimum, equivalent to 1/3 of its capacity (Figure 5).

Figure 5
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4. Pressureregulator valve
Turn the valve to the position | to adjust the pressure in the first level for cooking vegetables and
fish. Turn the valve to the position Il to switch to the second level for cooking meat. (Figure 6)

Figure 6
5. Cooking

Set the highest temperature of the heat source and place the pressure cooker on the hob. When
steam starts to release from the steam outlet, lower the heat source to 1/3 of the maximum rating
of the hob.

e.g. If the highest temperature of the heat source is 9, then lower the heat source to 3. If the
highest temperature of the heat source is 3, then lower the heat source to 1.

Depending on the amount of food containing in the cooker, it will take some minutes to start
cooking, releasing steam from the steam exits under the pressure regulator valve. (Figure 7)

Figure 7

6. Safety / pressure indicator valve

When produce steam and thus pressure inside the pressure cooker, the valve will be lifted and
will appear a red display in the upper small lid handle to indicate that the pressure cooker is full
of pressure. If the pressure inside the cooker, rise to abnormal levels, the steam automatically
escapes in order to use the cooker safely.

If the lid is not closed properly, will not create the necessary pressure and the red indicator will
not appear. In this case, lower the pressure cooker from the heat and after making sure that all
steam has escaped from the cooker, close the lid properly.

If for any reason no steam escapes from the steam exits (under pressure regulator valve), the
safety / pressure indicator valve will be activated, and the accumulated steam will come out of
this. (Figure 8)
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Figure 8

Safety window:
The safety window is an additional safety element of the cooker. It is located on the side of the

lid. In the event that very high pressure is formed inside the cooker, the seal is opened at this
point and steam escapes. (figure 9)

Figure 9

7. The cooking time starts from this point.
After the required cooking time turn the heat source off. (figure 10)

Figure 10
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8. Relieve pressure

There are three pressure relief options:

i. Let the pressure cooker cool down for a while
Wait until the safety valve is no longer visible. This method is suitable for dishes that are pulp
or tend to produce foam.

ii. Slow pressure release
I <>
Gradually turn the pressure regulator towards the pressure release position V .. Never turn

the valve directly from position | or Il to position dﬂ/\) Instead you should be gradually release
the pressure by turning the valve slowly (figure 11).

Figure 11

the steam exits, remove the face, hands and body of the pressure regulating

valve to avoid burns. Wait until you release all the steam and the safety-valve
pressure indicator is not visible. This pressure relief method is not suitable for food that
is pulp or tends to produce foam.

2 ATTENTION: The steam released is hot. As the steam is released vertically from

iii. Fast pressure release

Hold the pressure cooker under running water allowing water to run slowly onto the cooker lid,
without touching the plastic parts, until the red safety valve may not be visible. Never immerse
the cooker in water. The pressure cooker has been depressurized when the safety valve -
pressure indicator is no longer visible. (Figure 12)
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T

Figure 12

9. Opening the pressure cooker
When all the steam has been released (not more steam will be escaping from the steam
discharge outlets) and the safety valve falls to its original position, you can remove the lid.

ATTENTION: Never use force to open the lid and do not interfere in the
security operation points. The pressure cooker may only be unsealed when all
the pressure is relieved.

Cleaning and Maintenance

Pressure cooker and lid

* After each use, clean the pressure cooker with hot water and washing-up liquid.

+ Do not use any scratching, abrasive or caustic cleaners, or any that contain chlorine.
*» The pot can also be cleaned in the dishwasher without its lid.

A CAUTION: Never wash the lid of the cooker in the dishwasher.

Cleaning of the safety valve
» While you are cleaning the lid of the pressure cooker, rinse water on the safety valve.
+ Using a pointed object make sure it is clean and there are no food residues. (Figure 13)
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Figure 13

Cleaning of the pressure regulator
* Rinse with water, dry it and reinsert it.
« If the pressure regulator valve pipe is blocked, remove it for cleaning. To do this, you will

have to turn in place ®. Now you can pull it up carefully. Rinse with water, dry it and
reinsert it. (Figure 14)

Figure 14

* Please ensure that the pressure regulator valve notch have snapped into place.

B NOTE: To avoid damage to the pressure regulator valve, you should be especially careful
when removing it from the lid. To avoid any deterioration or damage, never attempt to remove

the pressure regulator valve if it is in any other position than the position .
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Cleaning of the silicon gasket

f CAUTION: Ensure that the pressure regulator valve can be moved freely.

* To clean the silicon gasket of the pressure cooker, wash with warm water and dry with soft
cloth. If you notice that is becoming stiffer (has started to be colored brown), the silicon gasket
should be replaced.

» Always wash the silicon gasket and thoroughly clean the slots under the cap after each use.

CAUTION: Never wash the silicon gasket of the pressure cooker in the
dishwasher.

(S NOTE: After you clean and dry the pressure cooker, please store it in a dry place. When
storing, do not seal the lid, just turn the lid over on the pot, so that it is in stable position.

= NOTE: Stains and scratches that may appear after prolonged use do not affect the quality
of the metal.

Q&A

When it takes along time to come to the boil:
* The source of heat is not hot enough.

If the red pin does not rise, and steam does note escape from the valve during cooking:
* This is perfectly normal in the first few minutes (pressure build-up)
« If this persists, check whether:

- The source of heat is not hot enough.

- There is insufficient liquid in the pressure cooker.

- The pressure regulator valve is in the position {\l'b . If this is the case, place the pressure
regulator valve in position | or Il.

- The lid of the pressure cooker is not properly closed.

- The silicon gasket is damaged and should be replaced.

When the red pin has risen during cooking and steam is not escaping from the pressure
regulator valve:

* Hold the pressure cooker under cold running water to release the pressure.

* Place the pressure regulator valve in position (\V)

pressure cooker.

+ Clean the pressure regulator valve and the safety valve.

When the steam is released around the rim of the lid, check:

« If the lid is properly closed.

« If the pressure cooker gasket is correctly positioned.

* If the pressure cooker gasket is in good condition or needs replacing.

« If the lid and the valves are clean.

* If the rim of the pot is in good condition.

When the lid does not open:

* Check if the safety valve is no longer visible. If still visible, release the pressure.
* If necessary, release the pressure by placing the pressure cooker under cold running water.
When the food is more or less cooked than desired, check:

* The cooking time.

* The position of the pressure regulator valve.

and after all the steam is released, open the
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* The amount of liquid in the cooker.

When the food is "burned" into the pressure cooker:

* Leave the pot to soak for a while before cleaning.

* Do not use caustic cleaners or bleach products.

When one of the security features is blocked:

* Turn off the heat source.

« Allow the pressure cooker to cool down and make sure all the pressure inside has been
released.

* Open the lid.

» Check the condition of the safety components (valves, window and silicon gasket) and clean
them thoroughly.

Guarantee & Customer Service

» Before delivery, our devices are subjected to strict quality control. However, the pressure
cooker has ten (10) years from the date of purchase or delivery, of any defects of materials or
workmanship related to the pot provided that the appliance has been used according to the
instructions. This warranty does not apply to any damage resulting from misuse, falls or placing
the dish in the oven.

*» The spare parts, such as silicon gasket, pressure control valves, handles, and lock entries are
excluded from the guarantee and require periodic replacement.

» The warranty does not cover damages resulting from normal wear, improper use or
maintenance of the product, abnormal operating conditions, failure to implement the instructions,
misuse, alteration or repair of the product by repairers not belonging to the service centers.

FOR MORE INFORMATION CONTACT:
Kyriakos G. loannidis K SIA O.E.
N. Chatzipetrou 30 13676

Acharnes - Athens
.. 210 2773733,

@CE

e-mail: info@human.com.gr
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