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User Manual

Model: P0530700

INTRODUCTION

Thank you for choosing the SEB Authentic Stainless Steel Pressure Cooker. This manual provides essential information for the
safe and efficient use of your new appliance. Please read these instructions carefully before first use and keep them for future
reference. This pressure cooker is designed for domestic use to cook food under pressure, significantly reducing cooking times.

IMPORTANT SAFETY INSTRUCTIONS

When using pressure cookers, basic safety precautions should always be followed:

« Read all instructions carefully before operating the pressure cooker.

« Do not touch hot surfaces. Use handles or knobs.

o Close supervision is necessary when the pressure cooker is used near children.

« Do not place the pressure cooker in a heated oven.

« Extreme caution must be used when moving a pressure cooker containing hot liquids.
« Do not use the pressure cooker for purposes other than its intended use.

« This appliance cooks under pressure. Improper use may result in scalding injury. Make certain unit is properly closed before
operating. See "Operating Instructions".

« Do not fill the unit over 2/3 full. When cooking foods that expand during cooking, such as rice or dehydrated vegetables, do
not fill the unit over 1/2 full. Overfilling may cause a risk of clogging the vent pipe and developing excess pressure. See
"Operating Instructions".

« Be aware that certain foods, such as applesauce, cranberries, pearl barley, oatmeal or other cereals, split peas, noodles,
macaroni, rhubarb, or spaghetti can foam, froth, and sputter, and clog the pressure release device. These foods should not
be cooked in a pressure cooker.

« Always check the pressure release devices for clogging before use.

« Do not open the pressure cooker until the unit has cooled and internal pressure has been released. If the handles are
difficult to push apart, this indicates that the cooker is still pressurized. Do not force it open. Any pressure in the cooker can
be dangerous. See "Operating Instructions".
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o Do not use this pressure cooker for deep frying with oil.

o Ensure that the pressure cooker is compatible with your heat source (gas, electric, induction).

Probuct COMPONENTS

The SEB Authentic Stainless Steel Pressure Cooker consists of the following main parts:

o Pot: The main stainless steel cooking vessel.

o Lid: Stainless steel lid with a sealing gasket.

« Operating Valve/Pressure Regulator: Controls the pressure inside the cooker.
« Safety Valve: An additional safety mechanism to release excess pressure.

o Lid Handle: For opening and closing the lid.

o Pot Handles: For carrying the cooker.

Image: The SEB Authentic Stainless Steel Pressure Cooker 6L, model P0530700, showcasing its polished stainless steel body, secure lid
with a central pressure regulator, and ergonomic black handles.

SeTup AND FIRsT Use



1. Unpacking: Carefully remove all packaging materials and inspect the pressure cooker for any damage.

2. Initial Cleaning: Before first use, wash the pot, lid, and all removable parts (gasket, operating valve) with warm soapy
water. Rinse thoroughly and dry completely.

3. Gasket Installation: Ensure the sealing gasket is correctly seated inside the lid rim.

4. Valve Check: Verify that the operating valve and safety valve are clear and free from obstructions.

OPERATING INSTRUCTIONS

1. Filling the Pressure Cooker

« Add food and liquid to the pot.
o Do not fill the cooker more than 2/3 full with food and liquid.
« For foods that expand (e.g., rice, beans), do not fill more than 1/2 full.

o Always add at least 250ml (1 cup) of liquid to generate steam.

2. Closing the Lid

« Align the lid with the pot according to the markings (if any) or by positioning the lid handle over the pot handle.

« Rotate the lid handle until it locks securely into place. Ensure the lid is fully closed and sealed.

3. Heating and Pressure Buildup

o Place the pressure cooker on a suitable heat source (gas, electric, induction).
« Set the heat to high. Steam will begin to escape from the operating valve as pressure builds.

« Once the operating valve begins to release a steady stream of steam or indicates full pressure (refer to specific valve
indicators if present), reduce the heat to maintain a gentle, steady release of steam.

o Begin timing your cooking from this point.

4. Releasing Pressure
After cooking, there are generally two methods to release pressure:
« Natural Release: Remove the cooker from the heat source and allow it to cool down naturally. Pressure will gradually
decrease. This method is ideal for foods that benefit from continued cooking, like stews.

« Quick Release (if applicable): Carefully move the operating valve to the steam release position (if your model allows). Be
extremely cautious of escaping steam. This method is suitable for delicate foods that can overcook quickly.

« Cold Water Release (for some models, with caution): For certain models, you can run cold water over the lid (avoiding
the valve) to cool it rapidly. Consult your specific model's instructions for this method.

5. Opening the Lid
« Only open the lid when all internal pressure has been released. The pressure indicator (if present) should be down, or no
steam should be escaping from the valve.

« Rotate the lid handle to unlock it and carefully lift the lid away from you to avoid residual steam.

CLEANING AND MAINTENANCE

« After Each Use: Wash the pot, lid, and gasket with warm, soapy water. Rinse thoroughly and dry.

« Gasket Care: Remove the gasket from the lid for cleaning. Ensure it is clean and flexible. Replace it if it becomes stiff,
cracked, or damaged.

« Valve Cleaning: Regularly check and clean the operating valve and safety valve to ensure they are free from food particles



and blockages. Use a small brush or pin if necessary.
« Storage: Store the pressure cooker with the lid inverted or slightly ajar to allow air circulation and prevent odors.

o Do not use abrasive cleaners or scouring pads, as these can damage the stainless steel finish.

TROUBLESHOOTING

Problem Possible Cause Solution

Lid not properly closed, gasket damaged or

Pressure not ) ) . T . Ensure lid is securely locked. Check and reposition/replace
o misplaced, insufficient liquid, operating valve o )
building up. gasket. Add more liquid. Clean operating valve.
blocked.
Steam

escaping from = Gasket dirty, damaged, or improperly seated. =~ Clean or replace gasket. Ensure it is correctly seated.

lid edges.
Food not - L S . . R

Ki Insufficient cooking time, pressure not Increase cooking time. Ensure heat is adjusted to maintain
cookin

g maintained, too much liquid. steady pressure. Reduce liquid next time.
properly.
Lid difficult to Do not force open. Allow more time for natural pressure
open after Residual pressure inside the cooker. release or use quick release method (if applicable) until all
cooking. pressure is gone.
SPECIFICATIONS
« Brand: SEB

« Model: P0530700

« Capacity: 6 Liters

« Material: High-Quality Stainless Steel

« Color: Stainless Steel

« Product Dimensions (L x W x H): Approximately 23 cm x 23 cm x 15 cm

« Weight: Approximately 3.25 kg (estimated, based on typical pressure cooker weight for this capacity)

« Compatibility: Electric hob, Gas hob, Induction hob compatible.

WARRANTY AND SUPPORT

For product support, compatibility checks, or any inquiries regarding your SEB pressure cooker, please contact SEB customer
service. Refer to the product packaging or the official SEB website for specific contact details in your region.

Information regarding return policies can typically be found with your retailer or on the purchase platform. Please retain your proof
of purchase for any warranty claims or support requests.

© 2023 SEB. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL



Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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