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Mutlaka okuyun.

* Dduklu tencerenizi igine sivi koymadan asla kullanmayin, tencereniz ciddi anlamda
zarar gorebilir. Her zaman, tencerenizin icinde en az bir bardak su bulundurun.

« Duduklu tencereniz igin uygun ocak kullanmaya dikkat edin. Gazla galisan bir ocak
kullaniyorsaniz, alevin tencerenin altindan daha yukari gtkmamasina 6zen gosterin.
Elektrik ocagi tizerinde kullaniyorsaniz, ocak gapinin tencereninkine esit veya
daha kiciik olmasini saglayin.

» Tencerenizin ventilleri (pisirme ve emniyet) son derece hassastir, temizlik ve bakim
onerilerine mutlaka uyun. Ventiller calismaz ise en yakin servis merkezine basvurun.
Sadece orijinal yedek pargalar kullanin.

 Tencerenizi diizenli olarak temizleyin.

* Tencereniz lzerinde kirmizi emniyet silikonu guvenlik icindir. 2 bar Ustline ¢ikacak
herhangi bir basingta silikon yukari dogru ¢ikarak, tencerenizin patlamasini énler.

Dikkat edin!

* Bitln glvenlik talimatlarini dikkatle okuyun.

* Sicak ylizeylere dokunmayin, sap veya kollari kullanin.

« Duduklu tencerenizi gocuklarin bulundugu bir ortamda kullaniyorsaniz
6zel dikkat gosterin.

 Dudukli tencerenizi sicak firina koymayin.

« Diduklu tencerenizi ici sicak sivi dolu iken dikkatli tasiyin.

« Diduklu tencere basingl buharla calisir. Dikkatsiz ve glvenlik talimatlarina uyulmadan
kullanilirsa buhar yaniklari gibi kazalara yol acabilir.

 Tencerenizi en fazla 2/3 oraninda doldurun. Pistigi zaman genigleyen malzemeleri,
ornegdin piring ve kurutulmus sebzeleri pisirirken en fazla 1/2 oraninda doldurun.

 Elma puresi, kizilcik, visne, arpa, yulaf, bezelye ya da diger bakliyat ezmeleri, sehriye,
makarna, spagetti gibi yemekleri dudUkli tencerenizde pisirmeyin.

« Duduklu tencerenizi kullanmadan énce ventillerin (pisirme ve emniyet) ¢alisip
calismadigini mutlaka kontrol edin.

* Yemeginiz pistikten sonra igindeki basing diisiinceye kadar tencerenizin kapagini
kesinlikle agmayin.

« Diduklu tencerenizi asla yagda kizartma yapmak igin kullanmayin.

» Tencerenizini bos olarak ocakta unutmayin.




klii tencerenizde lezzetli yemekler pisirmek icin...

Adim 1
Tencerenizin kapagini agin.
Kapak sapini tutarak yukari kaldirnin. Geriye dogru tamamen

yatirin. Serbest kalan kapag hafif egik pozisyonda (45°) yukar
cekerek gikarin.

Adim 2 [°]

~——F —__
Tencerenizi yeterince doldurun. R

Duduikli tencerenizi en fazla max. seviye cizgisine kadar doldurun.
Bu seviye maksimum ¢izgiyi gecmemelidir. Nohut, fasulye,
mercimek gibi piserken képuren ve sisen malzemelerde
tencerenizi yaridan fazla doldurmayin.

Adim 3
Tencerenizi kapatin.

Kapak sapini tencere kapaginizin “acgik” oldugu pozisyona -
getirin. Kapag hafif egerek tencereye yerlestirin. Kapak sapini
bu kez ters yone cevirerek kapagi sikica kapatin.



Adim 4 -
Ventilleri kontrol edin.

Pisirmeye baglamadan &nce, pisirme ventilinin - .

(uzun mandalli olan) tzerindeki levyenin cekilerek yukari
kolayca kalkip kalkmadigini kontrol edin. Ayni sekilde emniyet
ventilini de kontrolden gegirin.

Adim 5
Pisirmeye baslayin.

Dudikli tencerenizi kuvvetli atesin izerine oturtun.
Pisirme ventilini cizimde gordiguniz gibi “yatay” konuma
getirin. Fislama sesi ile kuvvetli bir buhar gikisi oldugunu
gorene kadar bekleyin. Emniyet ventilinden kuvvetli
buhar ¢ikiyor ve fis sesi geliyorsa, pisirme icin gerekli
basing olusmustur.

Adim 6
Ocagin altim kisin. -

Buhar gikisini ve emniyet ventilinin dondiigini gériince
atesi kisin.



Adim 7

Pisirme sirasinda didiiklii tencerenizi kontrol edin.
Pisirme ventilinin Gzerine bir catal-kasik yardimiyla hafifce
bastirarak gérev yapip yapmadigini kontrol edin.

Ventile bastirinca ani ve kuvvetli bir buhar gikisi olmalidir.
Onerilen pisirme surelerine bagli kalin. Tencerenizin
icindeki sivinin tamamen buharlagmasini 6nleyin.

Adim 8
Pisirmeyi tamamlayin.

Tencereyi ocaktan alin. Bir siire bekleyin ve sonra -
pisirme ventilini yukari kaldirip buhari timuyle bosaltin.
Yumusayan yiyeceklerde tencereyi agmadan énce

hafifce galkalayin. Tencereniz igindeki buharin hepsinin
bosaldigindan emin olunca kapagini dikkatlice agin.



diiklii tencerenizin temizligini ihmal etmeyin.

 Diidiikli tencerenizin ilk glinkii kadar sadlam ve kullanisli olmasi igin basit temizlik
onerilerini mutlaka uygulayin.

« Tencerenizin i¢ temizliginde her tirlli sabun ve sivi deterjani kullanabilirsiniz.

* Dis ylizeylerin temizliginde ise sert temizlik malzemelerini kullanmayin.

* Temizlikte tel kullanmanizi gerektiren durumlarda plastik Griinleri tercih edin.

* Durulamadan sonra tencerenizi mutlaka kurulayin. Béylece tencerenizde
su lekeleri olusmaz.

* Kalici lekelerin temizliginde sirke ve limon kullanabilirsiniz.

* Temizlikten sonra koku olusmasini engellemek igin tencerenin kapagini tencere (izerine
ters olarak koyarak tencerenizi saklayin.

Ventilleri temizlemeyi unutmayin.

Tencerenizi uzun yillar glivenle kullanabilmek igin emniyet ve pisirme ventilini her pisirme
sonrasinda temizleyin. Ventili Ust taraflarindan tutup vida gibi gevirerek cikarabilir, yikayip,
temizledikten sonra yerine kolayca takabilirsiniz.

Diidiiklii tencerenizi uzun yillar giivenle kullanmak igin DIKKATLE OKUYUN.

* Tencere ve pargalari izerinde herhangi bir degisiklik yapmayin.

* Bozulan, kirilan pargalar mutlaka orijinali ile degistirin.

 Degistirilemeyen parcalarda sorun varsa satin aldiginiz yer ile veya
yetkili servisle iletisime gegin.

* Kullanim hatasi sonucu, yanan, kararan, tabani disen, deforme olan urlnler garanti
kapsami disindadir.

« Dudiklu tencerenizin resmi olarak belirlenen kullanim émrii 5 yildir.

* Tencerenizle birlikte verilen garanti belgesinin gerekli alanlarini doldurarak satin aldiginiz
yere imzalatip kaseletmeyi unutmayin. Garanti belgesi olmayan veya bos, imzasiz ya da
kasesiz olan Urlnler garanti kapsami disindadir.



Sik Sorulan Sorular

Basing olusmuyor. Sorun nedir?

 Sicaklik az olabilir, artirin.

* Sivi miktari az olabilir, biraz daha sivi ekleyin.

« Pisirme ventili kirlenmis olabilir, temizleyin.

* Kapak tam kapanmamis olabilir, kontrol edin.

* Bazi pargalar hasar gérmus olabilir, degistirin.
Kapaktan buhar sizintisi var. Sorun ne olabilir?

* Kapak hasar gérms olabilir, degistirin.

* ¢ lastik hasar gérmiis olabilir, yetkili servise basvurun.

* Tencerenin ust kenarlari hasar gérmiis olabilir, degistirin.

Yanlislikla tencereye sivi koymadan pisirmeye basl: Ney I ?
Ocag kapatin. Tencerenizin sogumasini bekleyin. Kapagdi agin, yeteri kadar su koyun.

Kapak bir tiirlii k - Ney ?

Kullanma kilavuzundaki talimatlara uydugunuzdan emin olun. Eger hala kapanmiyorsa,
yetkili servise bagvurun. Tencerenizi kontrol ettirin.

Kurallara uyun, i¢iniz rahat olsun.

Kullanma kilavuzunda s6z edilmeyen bakim ve temizleme yéntemlerini uygulamayin. Burada
s6z edilmeyen onarim islemlerinin mutlaka yetkili bir satis sonrasi servis merkezinde yapilmasi
gerekir. Tencerenizi servise gotirirken mutlaka kapagi ile birlikte gotrin.



Ornek Pisirme Siireleri

Bu kullanim kilavuzu EMSAN diidikli tencere icin detayli yemek tariflerini icermez. Kendi
yemek tariflerinize gére yemeklerinizi ve yiyeceklerinizi pisirebilirsiniz. Yemek pisirme
zaman tablosu yemek pisirme zamanlarnizi ayarlamaniza yardimci olur. Yemek pisirme
zaman tablosu listelenen Urlinler ve malzemeleri acisindan sadece fikir vermek amaci
ile hazirlanmistir. Dogru pisirme zamanina karar vermek i¢in normal yemek pisirme
yontemlerinde kullandigimiz  pisirme  sirelerini  azaltabilir ve belirtilen malzemelere
benzeyenleri kullanabilirsiniz. EMSAN diidiiklii tencere ile ne kadar siirede pisireceginizi kisa
zamanda 6greneceksiniz. Eglenceli yemek pisirme deneyimleri edineceginizden eminiz.

Gida Pigirme Agillma ‘ Bekleme
Maddeleri Zamani (dk.) Sekli Sdresi (dk)
Sebzeler: Dudukli tencereye 1,5 bardak su koyun.

Enginar 6 Hizli

Taze fasulye 4 Hizli

Brokoli 4 Hizh

Lahana (1/2) 10 Karigik 4
Havug (bitiin) 5 Hizli

Havug (dilim) 3 Hizli

Karnabahar 3 Hizl

Misir (tatlr) 6 Hizli

Patates (kup) 6 Karnisik 4
Patates (1/2) 8 Karisik 5




Gida
Maddeleri

Pisirme
Zamani
(dk.)

Acilma
Sekli

Bekleme
Suresi
(dk)

Etgesitleri, kimes hayvanlari ve

tarifte sdylenen sadece yarisi kadar su koyun.

baliklar: Bir yemek tarifi kullaniyorsaniz

Agir ateste pismis kuzu eti 15-20 Normal 5-10
Kemikli kuzu eti 25-30 Normal 5-10
Bitlin tavuk 18-20 Normal 5-10
Tavuk gogus 12-18 Hizh
Tavuk pargalari 10-12 Hizh
Agir ateste pismis dana eti 25-35 Normal 15-20
Dana (kemiksiz) 10-15 Hizh 15-20
Kabuklular/midye 4-8 Hizh
Karides 4-8 Hizh
Balik fileto 8-10 Hizh




3fdadeleri ;5:::
(dk.)

Acllma
Sekli

Bekleme
Stresi (dk)

Pilav: Kopilirmeyi azaltmak icin bir kasik dolusu tereyadi ya da yag ekleyin.
Beyaz piring icin, tarifte sdylenenden 1/3 oraninda, kirik piring icin 1/4

oraninda az su kullanin.

Beyaz piring 6

Karisik

Piringle tavuk 10

Hizh

Kurutulmus bakliyatlar: Onceden islatiimalarina gerek yoktur. Duduklti
tencereye bir yemek kasigi tereyagi ya da sivi yag ile 1/4 bakliyat ve
3/4 su ekleyiniz. Pisme suresinden sonra diidukli tencerenin soguk su

altinda sogumasini bekleyin.

Nohut 18-25 Hizh

Kuru fasulye (beyaz) 18-25 Hizl 3
Barbunya fasulye 18-20 Kanisik 5
(kirmizi)

Bakla (fava) 18-20 Karisik
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*Handles may vary as metal, bakelite, or metal+bakelite.

14



Before using your pressure cook

Please read.
Never use the pressure cooker without liquid, as this could result in damaging the cooker
by overheating. Always keep at least one glass of water in the pressure cooker.
Use the appropriate type of stove for the pressure cooker. When using a gas stove,
make sure that the flame does not reach beyond the edge of the cooker base.
When using an electric stove, make sure that the stove diameter is less than or equal to
the diameter of the cooker base.
The valves of the pressure cooker is extremely delicate; follow cleaning and
maintenance instructions. If the valves do not operate, call technical service.
Only use genuine spare parts.
Clean pressure cooker on a regular basis.
The red silicone on the cooker is for safety purposes. When the pressure inside the
cooker exceeds 2 bars, the silicon shall move upward to protect the cooker from bursting.

Caution!
Read all safety instructions thoroughly.
Do not touch hot surfaces; use handles.
Take special precautions when using the pressure cooker in areas where children may
be present.
Do not place pressure cooker in a hot oven.
Carry pressure cooker carefully when it contains hot liquids.
The cooker works with pressurized steam. Using carelessly or without following the
safety instructions may result in accidents such as steam burns.
Fill maximum 2/3 of the cooker. When cooking food that swell while cooking (e.g. rice or
dried vegetables), fill maximum 1/2 of the cooker.
Be aware that certain foods, such as apple sauce, cranberries, pearl barley, oatmeal
or other cereals, split peas, noodles, macaroni, or spaghetti which can form, forth, and
sputter, and may also clog the pressure release device (vent pipe).
Before using the pressure cooker, check that the valves (cooking and safety) are
properly operating.
After cooking, do not open the lid until the pressure comes down.
Never use your pressure cooker for deep frying with oil.
Do not leave empty cooker on burning/hot stove.



For to cook delicious foods with your pressure cooker...

Step 1
Removing lid of the pressure cooker.

Lift lid handle. Tilt completely backwards. Lift the freed lid up in '
an inclined position (45°) to remove.

Step 2
Filling cooker properly

Fill pressure cooker up to the level marker at the most.

The level should not exceed the maximum level marker.

Do not fill your pressure cooker more than 1/2 when cooking
ingredients such as peas, beans or lentil, that foam and swell
while cooking.

Step 3

Closing cooker.

Move lid handle to the “open” position. Fit lid on the cooker in
an inclined position. Close lid tightly by moving handle in the
opposite way.
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Step 4
Checking the valves.

Before cooking, check the cooking valve (one with the longer ‘ .

latch) to see whether or not its lever moves up easily. Check
the safety valve in the same manner.

Step 5
Starting to cook.

Place pressure cooker on high heat.

Place cooking valve in the “horizontal” position, as seen in
the drawing. Wait until you hear a hissing and a strong
steam exit. Strong steam outlet from the safety valve

and the hissing indicates that adequate cooking pressure
has been achieved

Step 6
Turning the heat town. -

Turn heat down after you see the steam exit and rotating of the
safety valve.



Step 7
Checking cooker during cooking.

Check if the cooking valve is operating by slightly pressing
onto it using a fork or a spoon.

Immediate and strong steam exit should be observed
upon pressing.

Follow recommended cooking times. Do not let the liquid
in the cooker evaporate completely.

Step 8

Completing the cooking.

Remove cooker from the stove. Wait for a while and
discharge steam completely by lifting up the cooking valve.
With ingredients that soften while cooking, shake

cooker before opening. Carefully remove lid after making

sure that the steam inside the cooker has discharged
completely.




Do not forget to clean your pressure cooker.

Follow simple cleaning instructions to keep your pressure cooker fully reliable and
operational.

You can use any kind of soap or detergent to clean the interior of your cooker.
On outer surfaces, do not use abrasive cleaning agents.

If using of cleaning wire is needed, plastic products should be preferred.
Wipe cooker dry after rinsing. This prevents the formation of water marks.
You can use vinegar and lemon juice for the cleaning of permanent stains.

To prevent formation of unwanted odors, store your cooker with the lid placed backwards.

Do not forget to clean the valves.

To use your cooker safely for long periods of time, clean safety and cooking valves after
every cooking You can hold the valve from the top and screw out to remove, and reinstall
easily after cleaning.

READ CAREFULLY for using the cooker safely for long periods of time.

Do not make any modifications on the cooker and its parts.

Replace non-operational or broken parts only with genuine spare parts.

When a problem occurs with any non-replaceable parts, contact your dealer or the
technical service.

Products that are burnt or tarnished, or with their bases broken apart or deformed as a
result of misuse will not be covered by the warranty.

The pressure cooker has an officially determined useful life of 5 years.

The warranty certificate included with your pressure cooker should be filled, signed and
sealed by your dealer. Products with no warranty certificate, with empty certificate, or
with certificate containing no signature or seal will not be covered by warranty.



No pressure buildup. What may be the problem?

* The heat may not be adequate; increase heat.

* Liquid level may be too low; add liquid.

* The cooking valve may be clogged; clean valve.

* The lid may not be closed properly; check lid.

* Some parts may be damaged; replace damaged parts.

Steam leakage from the lid. What may be the problem?

* Lid may be damaged; replace lid.

* Inner gasket may be damaged; contact technical service.

* Upper edges of the cooker may be damaged; replace

1 id lly started king without adding liquid. What should | do?

Turn off the stove. Wait until the cooker cools down. Open lid, add adequate amount of
water.

The lid won’t close. What should | do?
Make sure you have followed the operating instructions. If it still won't close, contact
technical service. Have your cooker checked.

Follow instructions, be relieved.

Do not apply maintenance or cleaning methods not mentioned in the operational instructions.
Repairs not mentioned in this document should be carried out by an after-sales service center. Be
sure to take your cooker to the service center with its lid.
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Cooking Time for Reference

These instructions do not include detailed recipes for EMSAN pressure cooker.

You may cook your meals and food according to your own recipes. Cooking time table
helps you to adjust your cooking time. The cooking time table was prepared only to give
an opinion on the listed products and materials. In order to decide the correct cooking
time, you may decrease the cooking time used in regular cooking methods and use

the materials that resemble the specified ones. You will find out the cooking time with
EMSAN pressure cooker after a short time. We are confident that you will experience
enjoyable cooking.

Cooking Time Opening Waiting

Food (min) Method Time (min)

Vegetables: Add 1.5 glasses of water into the pressure cooker.

Artichoke 6 Fast
Fresh beans 4 Fast
Broccoli 4 Fast
Cabbage (1/2) 10 Mixed 4
Carrot (whole) 5} Fast
Carrot (sliced) 3 Fast
Cauliflower 3 Fast
Sweet corn 6 Fast
Potato (cubed) 6 Mixed
Potato (1/2) 8 Mixed
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Cooking Obenin Waiting
Food Time P 9 Time
. Method .

(min) (min)
Meat, poultry and fish: If using a recipe, use half the amount of water
indicated in the recipe.
Braised lamb 13-20 Normal 5-10
Lamb with bones 25-30 Normal 5-10
Chicken (whole) 18-25 Normal 5-10
Chicken breast 12-18 Fast
Chopped chicken 10-12 Fast
Braised veal 25-35 Normal 15-20
Veal fillet 10-15 Fast 15-20
Shellfish/mussel 4-8 Fast
Shrimp 4-8 Fast
Fish fillet 8-10 Fast




Cooking Openin Waiting
Food Time P 9 Time
. Method .
(min) (min)
Rice: Add a spoonful of butter or oil to reduce foaming. For white rice,

use less than 1/3 and for chipped rice, use

of water indicated in the recipe.

less than % of the amount

White rice

Mixed

Chicken with rice

Fast

Dry legumes: Pre-heating is not required. Add a spoonful of butter of
vegetable oil into the pressure cooker, along with % scale of legumes

and % scale of water.

Cool pressure cooker under cold water after cooking.

Peas 18-25 Fast
Dried beans (white) 18-25 Fast 3
Kidney beans (red) 18-20 Mixed 5
Horse beans (mashed) 18-20 Mixed
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Garanti Sartlan

1. Garanti siiresi, malin teslim tarihinden itibaren baslar ve 2 yildir.

. Malin biitiin pargalari dahil olmak lizere tamami firmamizin garantisi kapsamindadir.

. Malin garanti siiresi icerisinde anzalanmasi durumunda, tamirde gegen siire garanti siiresine eklenir.
Malin tamir siresi en fazla 30 (otuz) is giintdur. Bu stre, mala iligkin arizanin servis
istasyonuna, servis istasyonunun olmamasi durumunda, malin saticisi, bayii, acentasi,
temsilciligi, ithalatcisi veya imalatcisi-Ureticisinden birisine bildirim tarihinden itibaren baslar.
Malin arizasinin 15 giin icerisinde giderilememesi halinde imalatci-Uretici veya ithalatc
malin tamiri tamamlanincaya kadar, benzer 6zelliklere sahip bagka bir mali tiiketicinin
kullanimina tahsis etmek zorundadir.

. Malin garanti siiresi igcerisinde gerek malzeme ve iscilik, gerekse montaj hatalarindan
dolayi anizalanmasi halinde, is¢ilik masrafi, degistirilen parca bedeli ya da baska herhangi bir
ad altinda higbir ticret talep etmeksizin tamiri yapilacaktir.

. Tiiketicinin onarim hakkini kullanmasina ragmen malin;

Tuketiciye teslim edildigi tarihten itibaren, belirlenen garanti siresi icinde kalmak kaydiyla,

bir yil igerisinde; ayni arizanin ikiden fazla tekrarlanmasi veya farkli arizalarin dértten fazla

meydana gelmesi veya belirlenen garanti suresi i¢erisinde farkli arizalarin toplaminin altidan
fazla olmasi unsurlarinin yani sira, bu arnizalarin maldan yararlanamamay: sirekli kilmasi,

Tamiri igin gereken azami siirenin agiimasi,

Firmanin servis istasyonunun, servis istasyonunun mevcut olmamasi halinde sirasiyla

saticisi, bayii, acentesi, temsilciligi, ithalatcisi veya imalatgisi-Greticisinden birisinin

duizenleyecegi raporla arizanin tamirinin mimkin bulunmadiginin belirlenmesi durumlarinda,
tiiketici malin ticretsiz degistirilmesini, bedel iadesini veya ayip oraninda bedel indirimi

talep edebilir.

Malin kullanma kilavuzunda yer alan hususlara aykir kullaniimasindan kaynaklanan

arizalar garanti kapsami disindadir.

Garanti Belgesi ile ilgili olarak gikabilecek sorunlar i¢in Sanayi ve Ticaret Bakanligi

Tiketicinin ve Rekabetin Korunmasi Genel Mudurlagi’'ne basvurulabilir.
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Merkez Servis Adresi:
Emsan Mutfak Geregleri San. Tic. A.S.
Yakuplu Mahallesi Beysan Sanayi Sitesi
Birlik Caddesi No:22 Kat:3 - 34524 Beylikdiizii - ISTANBUL
Tel: +90212 495 22 22 Fax: +90212 495 45 00
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Warranty Conditions

1. Warranty period is 2 (two) years and commences on the delivery date of the product
. The entire product including all the parts is warranted by our company.
If the product becomes defective within the warranty period, the time elapsed during repair is
added to the warranty period. The repair period of the product is maximum 30 (thirty) working days.
This period starts as of the date the defect of the product is notified to the service station, or if a
service station is not available, to any one of the product’s seller, dealer, agency, representation
office, importer or manufacturer. If defect of the factory product is not remedied within 15 working
days, the manufacturer and importer must allocate another factory product with similar properties to
the use of the consumer until repair of product is completed.
If the product becomes defective within its warranty period due to faults of material and
workmanship or assembly, its repair shall be performed without demanding any charges as a cost of
workmanship or replaced part, or by any other means.
. Even though the consumer uses its right of repair, if;
As of the delivery date of the product to the consumer, within one year, provided that the determined
warranty period is valid; the same failure recurs more than twice, or different failures occur more
than four times, or total of different failures within the determined warranty period is more than six,
and also if these failures cause to benefit from the product continuously;
The required maximum repair period is exceeded,
If it is determined that the defect cannot be remedied with a report to be prepared by the service
station of the company, and if a service stations is not available, by any one of the product’s seller,
dealer, agency, representation office, importer or manufacturer, respectively; the consumer may
request the replacement of the product free of charge, or return of the cost or a discount in the cost
at the rate of defect.
. The defects resulting from the product use contrary to the issues stated in the instructions shall not
be covered by the warranty.
For the problems that may arise concerning the certificate of warranty, you may refer to the General
Directorate for the Protection of Consumers and Competition of the Ministry of Industry and Trade.
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Company Title:
Emsan Mutfak Geregleri San. Tic. A.S.
Yakuplu Mahallesi Beysan Sanayi Sitesi
Birlik Caddesi No:22 Kat:3 - 34524 Beylikdiizii - ISTANBUL
Tel: +90212 495 22 22 Fax: +90212 495 45 00
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Garanti Belgesi / Certificate of Warranty

Malin Cinsi:
Type of Product:
Emsan Dudukli Tencere

Belge Onay No:
Document Approval No:
71790

Belge Onay Tarihi:

Date of Document Approval:

22.07.2009

Markast:
Brand:
EMSAN

Bandrol ve Seri No:
Label and Serial No:

Teslim Tarihi:
Date of Delivery:

Teslim Yeri:
Place of Delivery:

Garanti Siiresi:
Warranty Period:
2 (iki) yil

Azami Tamir Siiresi:
Maximum Repair Period:
30 (otuz) is guin0

Cihazla birlikte verilen garanti belgesinin satis sirasinda bayii tarafindan gerekli yerlerinin eksiksiz doldurulup,
imzalanip, kaselenerek saklanmasi icin msteriye veriimesi gerekmektedir. Ayrica satin alma tarihinin tespitinde
olabilecek ihtilaflar nedeniyle fatura aslinin veya fotokopisinin saklanmasi tiiketici lehinedir.

Litfen garanti belgesinin satin aldiginiz iiriine ait oldugundan emin olun!

During the sales process, the required sections of the certificate of warranty supplied with the product shall
be fully filled in, signed, stamped and submitted by the dealer, to the customer to be kept. In addition, due
to the possible conflicts in detection of the purchase date, keeping the original invoice or photocopy of the

invoice is in favor of the consumer.

Please make sure that the warranty period belongs to the product you have purchased!
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SATICI FIRMA / VENDOR:

Unvani / Title:

Adres / Address:

Telefon / Telephone:
Faks / Fax:

o, @) Comoc> I

Ce€ 0408

CE UYGUNLUK BELGESI:

NO: ZSTS / SWZE / 3522

Alinis Tarihi: 28.05.2020

RNDr. Martin Schwarz

CE CERTIFICATE OF COMPLIANCE:
NO: ZSTS / SWZE / 3522

Date of Receipt: 28.05.2020

RNDr. Martin Schwarz

Fatura Tarihi ve No / Date and No. of Invoice:

Kase ve imza / Stamp and Signature:

Ithalatei veya Imalat¢i Firma:
Manufacturing Company:

Emsan Mutfak Geregleri San. Tic. A.$.
Yakuplu Mahallesi Beysan Sanayi Sitesi
Birlik Caddesi No:22 Kat:3 - 34524
Beylikdiizli - ISTANBUL

Tel: +90212 495 22 22 Fax: +90212 495 45 00
www.emsan.com.tr
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