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SAFETY ATTENTION

1.Please read theinstructions carefully

2.Do not Heat empty pot

3.The pot temperature is high after cooking, please pay attention to the
position where it is placed, and keep it away from children to avoid burns
4.If the pot catches fire, turn off the stove first and then quickly cover the pot to
extinguish the fire and let the pot cool down completely before handling

WARNING

Before each use, make sure all valves are not blocked or damaged and that they
are functioning properly

1.Please do not change the structure of the micro pressure cooker, especially
for some safety devices.

2.please do not carry out unnecessary modifications except for the
maintenance operations mentioned in the instruction manual.

3.When you use this product more than a certain number of times, it is
necessary to replace the worn parts, such as silicone rings or otherrubber
parts, when there is visible wear (such as cracks, discoloration, deformation) or
mismatch, please replace it immediately. Otherwise, it will affect the working
performance and safety of the pot.

4 When replacing parts, please use the original products. Please do not use
mismatched pot body and lid.

5.Children should not touch the pressure cooker under any circumstances to
avoid injury; Therefore, please ensure the following:

6.This product should only be used under adult supervision.

7.This product should be kept out of reach of children.

8.The packaging of this product must be safely handled to prevent children
from choking.

INSTRUCTIONS (BUCKLE DESIGN HANDLE)

1.BEFORE USE 2.START TO USE

Slider 1 Slider 2 Slider 1 Slider 2
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% %EN

When slider 1 and slider 2 in this Slide slider 1 and slider 2
position, the lid can’t be opened towards ON to unlock

3.1.IN USE 3.2.IN USE

E Slider 1 Slider 2

Slide slider 1 and slider 2 to the
start heating OFF position, start stewing

Open the lid, put food in, and

SPECIALIZED COVER
SEALED SILICONE COVER + SAFETY VALVE
The safety valve can leak when the pressure in the pot reaches a certain level.

Please confirm that the safety valve is not blocked or damaged before use
(Keep away from steam when using, be careful of high temperature burns)

(Keep away from steam

when using, be careful of SAFETY VALVE

high temperature burns) !



MAINTAINANCE

1. Wash it with detergent first, then wash it with hot water, dry the surface,
puta little oil, spread it evenly, heat it for 30 seconds, and finally turn off the fire
and wipeitclean

2. Do not use bleach or detergents containing ammonia. These ingredients will
react with the metal, accelerate the corrosion of the metal, and will be rusted
over time

3. Dry immediately after washing. This will avoid water stains and rust spots
Add salt after the water boils. Adding salt before the water boils may cause
some small spots which are difficult to brush off Wash the pot after cooling.
Washing hot pans with cold water may cause warping

4. Try not to use sharp tools such as wire brushes for cleaning, we recommend
using sponges, cloth, etc. Because wire brushes easy to scratch stainless steel
pans

Product specifications:

Model.: GPCO7BG
Capacity (approx.) : 7 Liter
Product size( Hx W x D) (about) : 220X380X270 mm

*The cavity capacity is calculated according to the maximum width, depth and
height, and the actual storage capacity of food is slightly smaller than this
value
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