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INsTRUCTION MANUAL

Model: V600 | Brand: Newlux

1. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,
electric shock, and injury to persons. Read all instructions carefully before operating the appliance.

« Do not touch hot surfaces. Use handles or knobs.
o To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.
o Close supervision is necessary when any appliance is used by or near children.

o Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off
parts.

+ Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or has
been damaged in any manner.

o Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to
"off", then remove plug from wall outlet.

¢ Do not use appliance for other than intended use.

o This appliance cooks under pressure. Improper use may result in scalding injury. Make certain unit is
properly closed before operating.

o Never force open the pressure cooker. Ensure the internal pressure is completely released before
opening.
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Do not fill the unit over 2/3 full. When cooking foods that expand during cooking, such as rice or dried
vegetables, do not fill the unit over 1/2 full.

2. ProbucTt OVERVIEW

The Newlux SmartChef V600 is a versatile 6-liter electric pressure cooker designed to simplify your cooking
process. It features 17 automatic programs, 4 adjustable pressure levels, and a unique Steam DuoCook

system for enhanced steaming capabilities.

Components Included:

Electric Pot Main Unit

3 Stone Coated Non-stick Inner Pot
Stainless Steel Steamer Basket
Frying Basket

Ladle

Measuring Cup

Power Cable

Key Features:

17 Automatic Programs: Turbo, Pressure, Steam, Stew, Slow Cook, Pasta, Rice, Oven, Girill, Sauté,
Fry, Poach, Confit, Dessert, Cleaning, Keep Warm, Reheat.

4 Pressure Levels: Adjustable for various cooking needs (High, Medium, Low, No Pressure).

Steam DuoCook System: Innovative inner pot design with a metallic steamer for two-level steaming.
24-Hour Programmable Timer: Set your cooking to start at a later time.

3Stone Non-stick Coating: PFOA, PTFE, and BPA-free for easy cooking and cleaning.
Temperature Control: Adjustable up to 200°C.

Safety Features: Hermetic seal, constant temperature sensors, safety valve.



Image 2.1: The Newlux SmartChef V600 electric pressure cooker with its digital control panel.



SISTEMA DE COCINADO STEAM DUOCOOK
Incluye vaporera metalica | Cocina en 2 niveles

Image 2.2: Diagram illustrating the Steam DuoCook system for two-level steaming within the inner pot.

3. SETUP

1. Unpacking: Carefully remove all components from the packaging. Retain packaging for future storage or
transport.

2. Initial Cleaning: Before first use, wash the inner pot, steamer basket, frying basket, ladle, and
measuring cup with warm soapy water. Rinse thoroughly and dry completely. Wipe the exterior of the
main unit with a damp cloth. Do not immerse the main unit in water.

3. Placement: Place the electric pressure cooker on a stable, level, heat-resistant surface, away from heat
sources and water. Ensure adequate ventilation around the appliance.

4. Insert Inner Pot: Place the 3 Stone coated inner pot into the main unit. Ensure it is seated correctly.

5. Connect Power: Plug the power cable into the appliance, then into a grounded electrical outlet. The
display will illuminate.



Libre de PFOA, PTFE y BPA | Incluye programa de limpieza automatica

Image 3.1: A person carefully placing the non-stick inner pot into the main unit of the electric pressure cooker.

4. OPERATING INSTRUCTIONS

Basic Operation:

1.

Add ingredients to the inner pot.

2. Close the lid securely. Ensure the lid is properly aligned and locked.
3. Select your desired cooking program using the control panel.

4.
5

Adjust pressure level or temperature if necessary.

. Press Start.

Selecting Programs:

The SmartChef V600 offers 17 pre-set programs. Use the program selection buttons or dial on the control
panel to cycle through options such as Turbo, Pressure, Steam, Stew, Slow Cook, Pasta, Rice, Oven, Giill,
Sauté, Fry, Poach, Confit, Dessert, Cleaning, Keep Warm, and Reheat. Refer to the display for the selected
program.

Adjusting Pressure Levels:



For pressure cooking programs, you can select from 4 pressure levels: High, Medium, Low, or No Pressure
(for open-lid cooking). Adjust the pressure setting according to your recipe requirements. High pressure is
suitable for dishes like legumes, medium for stews, and low for drier recipes.

Temperature Adjustment:

The appliance allows temperature adjustment up to 200°C for certain programs, such as Sauté or Fry. Use the
temperature control buttons or dial to set the desired temperature.

24-Hour Programming:

To use the 24-hour programmable timer, select your desired cooking program and then activate the delay start
function. Set the desired delay time, and the cooker will automatically start cooking after the set period.
Open-Lid Cooking:

For certain recipes, you may cook with the lid open, especially for programs like Sauté or Fry, or when using

the 'No Pressure’ setting. Ensure the appliance is on a stable surface and exercise caution with hot contents.

Your browser does not support the video tag.
Video 4.1: An overview of the Newlux SmartChef V600 electric pressure cooker's features and cooking capabilities,
demonstrating its ease of use and various functions.

5. CLEANING AND MAINTENANCE

Proper cleaning and maintenance ensure the longevity and optimal performance of your Newlux SmartChef
V600.

1. Always Unplug: Before cleaning, always unplug the appliance from the power outlet and allow it to cool
completely.

2. Inner Pot: The 3 Stone coated inner pot is non-stick and can be washed by hand with warm soapy water
and a soft sponge. It is also dishwasher safe. Avoid abrasive cleaners or metal scouring pads to prevent
damage to the coating.

3. Automatic Cleaning Program: The SmartChef V600 includes an automatic cleaning program. Refer to
the control panel for this specific function. This program helps to loosen food residues and sanitize the
inner pot.

4. Lid and Sealing Ring: Remove the sealing ring from the lid and wash both with warm soapy water.
Ensure the sealing ring is properly reinstalled before next use. Check the sealing ring for any cracks or
damage and replace if necessary.

5. Exterior: Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water or
rinse it under running water.

6. Accessories: The steamer basket, frying basket, ladle, and measuring cup are dishwasher safe.

7. Storage: Store the clean and dry appliance in a cool, dry place.



6. TROUBLESHOOTING

Image 5.1: A person removing the inner pot for cleaning, highlighting the non-stick surface.

If you encounter issues with your Newlux SmartChef V600, consult the following common problems and

solutions:

Problem

Appliance
does not
turn on.

Lid cannot
be closed or
locked.

Steam leaks
from the lid
during
cooking.

Food is
undercooked
or
overcooked.

Possible Cause

Not plugged in; power outlet
malfunction; damaged
power cord.

Sealing ring not properly
seated; food debris
obstructing the lid; internal
pressure present.

Sealing ring damaged or
improperly installed;
pressure release valve not
closed.

Incorrect program or
cooking time selected;
insufficient liquid; pressure
not reached.

Solution

Ensure the power cord is securely plugged into both the
appliance and a working electrical outlet. Check the circuit
breaker. If the cord is damaged, contact customer support.

Check that the silicone sealing ring is correctly installed in the
lid. Clean any food debris from the lid and rim. Ensure there is
no residual pressure inside the cooker before attempting to
close.

Check the sealing ring for damage and proper installation.
Ensure the pressure release valve is in the sealed position.

Adjust cooking time or program settings. Ensure adequate
liquid is added for pressure cooking. Verify the lid is properly
sealed and pressure is building.

If the problem persists after attempting these solutions, please contact Newlux customer support.

7. SPECIFICATIONS

Brand: Newlux
Model Number: V600
Capacity: 6 Liters

Color: Black

Material: Plastic (exterior), 3 Stone Coated Inner Pot



e Product Dimensions (D x W x H):30 cm x 32 cm x 31.5cm
o Wattage: 1200 Watts

o Voltage: 240 Volts

o Control Method: Touch (Digital)

o Operating Mode: Automatic

o Special Features: Digital display, 17 programs, 4 pressure levels, 24h programmable, Steam DuoCook
system, Automatic cleaning.

o Dishwasher Safe: Yes (Inner pot and accessories)

8. WARRANTY AND SUPPORT

Your Newlux SmartChef V600 Electric Pressure Cooker is covered by a manufacturer's warranty. Please refer
to the warranty card included with your purchase for specific terms and conditions, including the warranty
period and coverage details.

For technical assistance, troubleshooting not covered in this manual, or to inquire about warranty claims,
please contact Newlux customer support through the contact information provided in your product
documentation or on the official Newlux website.

Please have your model number (V600) and proof of purchase ready when contacting support.
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