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INTRODUCTION

This manual provides essential instructions for the safe and efficient use of your Presto 8 Liter Pressure Cooker, Model
75491. Please read all instructions carefully before first use and retain this manual for future reference.

The Presto pressure cooker is designed to significantly reduce cooking times for various dishes, utilizing 7 integrated
safety systems for reliable operation.

IMPORTANT SAFETY INFORMATION

WARNING: Failure to follow these safety instructions may result in serious injury or property damage.

o Always ensure all safety mechanisms are clean and functioning correctly before each use.

o Do not fill the pressure cooker more than two-thirds full for most foods, and no more than half full for foods that
expand, such as rice or dried vegetables.

+ Never force the lid open. If the lid does not open easily, it indicates that there is still pressure inside.
o Do not use the pressure cooker in an oven.

o Always use caution when moving a pressure cooker containing hot liquids.

o Keep hands and face away from the steam vent when the cooker is in use.

o Ensure the pressure regulator is properly seated before building pressure.

o Refer to the "7 Safety Systems" section for detailed information on each safety feature.
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Image: The Presto 8 Liter Pressure Cooker, Model 75491, with its lid securely in place and handles visible.

ComMPONENTS AND FEATURES

Your Presto pressure cooker is equipped with the following key components:

Pressure Regulator: Controls and releases excess pressure.

Double-Action Safety Valve: Acts as a pressure indicator and allows controlled depressurization.
Interlock System: Exclusive safety mechanism preventing lid opening under pressure.

Closing Stop: Ensures proper lid alignment and closure.

Hermetic Seal Gasket: Creates an airtight seal for pressure buildup.

Locking Mechanism: Secures the lid to the pot.

Grooved Nut: Part of the sealing system.

Polished Aluminum Body: Durable construction for even heat distribution.

Bakelite Handles: Heat-resistant handles for safe handling.



Image: A top-down view of the pressure cooker lid, highlighting the pressure regulator and safety valves.

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, pressure regulator, safety valve
components) with warm, soapy water. Rinse thoroughly and dry completely.

3. Gasket Installation: Ensure the hermetic seal gasket is correctly seated around the inner rim of the lid.
4. Lid Placement: Place the lid onto the pot, aligning the arrows or indicators on the lid and pot handles.

5. Closing the Lid: Rotate the lid clockwise until the handles align and the locking mechanism engages securely. Do
not force it.

6. Pressure Regulator: Place the pressure regulator onto the steam vent on the lid. Ensure it is seated firmly but can
still move freely.



Image: The pressure cooker with its lid removed, displaying the interior of the pot and the lid's underside with the gasket.

OPERATING INSTRUCTIONS

Cooking with Pressure

1.

»

7

Add Ingredients: Place your food and the required amount of liquid into the pressure cooker. Do not exceed the
maximum fill lines (2/3 full for most foods, 1/2 full for expanding foods).

. Secure Lid: Close and lock the lid as described in the "Setup" section. Ensure the pressure regulator is in place.
. Heat Application: Place the pressure cooker on a stovetop burner over high heat.

Pressure Buildup: Steam will begin to escape from the vent, and the double-action safety valve will rise, indicating
pressure buildup. Once a steady stream of steam is released from the pressure regulator, reduce the heat to
maintain a gentle, steady rocking motion of the regulator. This is when cooking time begins.

. Cooking Time: Cook for the recommended time for your recipe.

. Pressure Release: Once cooking is complete, there are two methods for releasing pressure:

o Natural Release: Remove the pressure cooker from heat and allow it to cool naturally. Pressure will gradually
decrease, and the safety valve will drop. This method is suitable for foods that benefit from additional cooking
time.

o Quick Release (under cold water): Carefully place the pressure cooker under cold running water, avoiding
the pressure regulator and safety valve, until the safety valve drops. This method is suitable for delicate foods
or when rapid depressurization is needed.

. Open Lid: Once the safety valve has dropped completely, indicating no internal pressure, you can safely unlock and
open the lid. Always open the lid away from your face to avoid residual steam.



Image: The Presto pressure cooker positioned on a kitchen counter, surrounded by ingredients like corn and dried chilies, ready for
cooking.

7 Safety Systems Explained
Your Presto pressure cooker incorporates multiple safety features for secure operation:

o Pressure Regulator: Maintains optimal cooking pressure by releasing excess steam.

« Double-Action Safety Valve: Visually indicates internal pressure and provides a controlled release if primary
pressure regulation fails.

« Exclusive Interlock System: Prevents the lid from being opened if there is any pressure inside the cooker.
« Closing Stop: Guides the lid into the correct closed position, ensuring a proper seal.

« Hermetic Seal Gasket: Forms a tight seal between the lid and the pot, crucial for pressure retention.

o Locking Mechanism: Physically secures the lid to the pot during operation.

o Grooved Nut: An integral part of the lid assembly that contributes to the secure sealing and pressure management.



Image: A detailed close-up of the pressure cooker lid, focusing on the pressure regulator and the red safety valve button.

CARE AND MAINTENANCE

o Cleaning: After each use, wash all parts with warm, soapy water. Pay special attention to the pressure regulator,
safety valve, and gasket to ensure no food particles are obstructing them. Rinse thoroughly and dry.

o Gasket Inspection: Regularly inspect the rubber gasket for cracks, hardening, or any signs of wear. Replace the
gasket annually or if any damage is observed, as a worn gasket can compromise safety and performance.

« Vent Cleaning: Ensure the steam vent on the lid is clear of any blockages. Use a small brush or pipe cleaner if
necessary.

o Storage: Store the pressure cooker with the lid inverted on the pot to allow air circulation and prevent the gasket
from compressing permanently.

o Material: The pressure cooker is made of aluminum. Avoid using abrasive cleaners or metal scouring pads that
could damage the surface.

TROUBLESHOOTING

Problem Possible Cause Solution



Problem Possible Cause

Lid not properly sealed; gasket worn or
misplaced; insufficient liquid; steam vent
blocked.

Pressure not
building up.

Steam escaping
from around the
lid.

Gasket dirty, damaged, or improperly
seated,; lid not closed correctly.

Lid cannot be

opened after Internal pressure still present.
cooking.
Food is L
Incorrect cooking time or heat level;
undercooked or I .
pressure not maintained consistently.
overcooked.

SPECIFICATIONS

Solution

Ensure lid is securely locked. Check gasket for proper
placement and condition. Add more liquid. Clean steam
vent.

Clean or replace gasket. Re-seat gasket. Ensure lid is
aligned and locked.

Do not force. Allow pressure to release completely
(natural or quick release) until the safety valve drops.

Adjust cooking time and heat. Ensure a steady, gentle
rocking of the pressure regulator during cooking.

o Brand: Presto

o Model Number: 75491
o Capacity: 8 Liters

o Material: Aluminum

« Color: Silver

o Dimensions: 40.64 x 30.48 x 27.94 cm (16 x 12 x 11 inches)

o Weight: 3 kg (6.6 Ibs)

o Special Features: 7 Safety Systems, Manual Operation

WARRANTY AND SUPPORT

For warranty information, service, or replacement parts, please contact Presto customer support. Refer to your purchase

documentation for specific warranty terms and contact details.

You can also visit the official Presto store for additional product information and supportPresto Official Store
Note: Extended warranty plans may be available through third-party providers. Check your purchase options for details.

© 2025 Presto. All rights reserved. This manual is for informational purposes only.
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PRESTO 403
Owner's Manual

PRESTO 403 Owner's Manual - Aluminum Pressure Cooker Guide

Official owner's manual and product information for the PRESTO 403 Aluminum Pressure Cooker.
Learn about its features, components, available sizes, and warranty from National Presto Industries
and Appliance Factory Parts.

PRESTO 01/PS4
Owner's Manual

PRESTO 01/PS4 Aluminum Pressure Cooker Owner's Manual

Official owner's manual for the PRESTO 01/PS4 Aluminum Pressure Cooker. Learn about its
features, available sizes, and components. Includes diagrams and specifications for efficient
cooking.

PRESTO 01/PS6
Owner's Manual

PRESTO 01/PS6 Aluminum Pressure Cooker Owner's Manual

Owner's manual for the PRESTO 01/PS6 Aluminum Pressure Cooker, detailing its features,
benefits, and available sizes. Learn about quick and healthy cooking with Presto pressure cookers,
including model numbers and warranty information.

PRESTO PB07A
Owner's Manual

PRESTO PB07A Owner's Manual and Aluminum Pressure Cooker Guide

Official owner's manual for the PRESTO PBO07A aluminum pressure cooker. Learn about its
features, usage, and find replacement parts for PRESTO pressure cookers, including 4, 6, and 8-
quart models.

PRESTO PBO6A
Owner's Manual

PRESTO PB06A Aluminum Pressure Cooker Owner's Manual | Parts & Features

Official owner's manual for the PRESTO PBO6A Aluminum Pressure Cooker. Learn about its
features, specifications, and available replacement parts. Includes warranty information.

PRESTO 40 (4QT)
Owner's Manual

Presto 40 (4QT) Pressure Cooker Owner's Manual

Owner's manual for the Presto 40 (4QT) aluminum pressure cooker, detailing its features,
components, and benefits for fast, healthy cooking. Includes information on different models, parts,
and warranty.
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