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Schafer’i tercih ettiginiz igin tesekkir ederiz.
Bu Urlin, yasaminizi kolaylastirmak icin sizlere
sundugumuz Uritinlerden biridir.

Uriiniiniizden daha iyi verim almak igin
dikkatlice okuyunuz.

Bu kullanim kilavuzuna ileride tekrar
basvurabileceginizi dislinerek litfen saklayiniz.



GENEL BILGILENDIRME

Sayin Miisterimiz: ilk kullanimdan itibaren en iyi sonuglar elde et-
mek icin basit talimatlari okumanizi ve bunlara uymanizi rica ederiz.
Kilavuzumuz hem kullanim, hem de bakim ve giivenliginiz acisindan
6nemli bilgiler icermektedir.

*Garanti siiresi, Urliniin teslim tarihinden itibaren baglar ve 2 (iki)
yildir.

Uriiniimiize ait garanti; hatali kullanimdan kaynaklanan sorunlar,
profesyonel kullanim sirasinda ortaya cikabilecek hatalar, diisme ya
da carpma sonucunda ortaya cikabilecek bozulmalar, kullanim ve
bakim esnasinda yiizeylerde olusabilecek lekelenmeler, renk
bozulmalar ve cizilmeleri kapsamamaktadir.

SCHAFER Paslanmaz Celik Uriinleri; Paslanmaz Celik olarak
Uretilmistir. (Paslanmaz celik, metalirjide ¢eligin minimum
(yaklasik %10) nikel eklenerek elde edilen alisim olarak
tanimlanir) SCHAFER paslanmaz ¢elik triinlerinin gida ile
temas halindeki maddelere, kanun ve yonetmeliklere uygun
oldugunu garanti eder. Paslanmaz celik, korozyona ugramaz
veya paslanma yapmaz, siradan gelikler gibi tzerinde su
lekeleri birakmaz. Ancak yagsiz susuz ocaga konuldugunda
celiklerin Gzerinde renk bozukluklari morlasmalar meydana
gelir ylizey gorinimini bozar, leke gegirmez degildir, dustik
oksijenli ve zayif sirklilasyonlu ortamlar ile ylksek kirecli sular,
tuzluluk faktérleri paslanmaz geligi etkiler.
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Bu kullanim kilavuzuna ileride tekrar basvurabileceginizi
diislinerek ltitfen saklayiniz. Uriiniin garanti siiresi icerisinde alig
faturasini kesinlikle saklanmasi gerekmektedir.

(Kullanma Kilavuzunda: Paslanmaz Celik Uriinii, kisaca: PCU
Uriind olarak adlandirlacaktir!

Bunlar: Celik tencere, didiikli tencere, tava, celik tepsi, sahan,
kacgerola, celik ceyiz setleri, kepce setleri, cezve ve setleri, ¢elik mutfak
yardimcilari ve diger...)

A-ILK KULLANIMDAN ONCE

*Uriin paketi ilk kez agildiginda; alt, iist, yanlarinda veya icinde
uyari etiketleri/stickerlari mevcut ise bunlar mutlak surette
gikariniz. Cikarilmayan bu etiketler, daha sonra s ile eriyip veya
yikama esnasinda kimyasal ile temas ederek ¢ikarilmasi zor bir
hale gelir. Bunun sonucunda da etiketleri ¢ikartmakla
ugrasirken Urindndze zarar da verebilirsiniz. (S6kmek igin en
etkili yontem sicak su buharidir. Bir Gtl yardimiyla etiketin
Uzerine 1-2 dakika kadar buhar tutunuz, yumusayan etiketi
elinizle sokiinliz, kalan yapiskan artiklarini kolonyali bir pamuk
veya alkol ile nazikce silerek temizleyiniz.)

ePaslanmaz geligin parlatiimasi sonucu trlinde kalan tortu
tozlar ve yag benzer maddeler olabilir. (Kontroller esnasinda
parmak izleri de kalabilir!) Uriinlerin etiketlerini cikarttiktan
sonra, aldiginiz Grintin dzelliklerine gére hemen yikamaya
gecmelisiniz.

¢ilk kullanimdan énce PCU iiriinlerinin tiim yiizeyini sicak sivi
deterjanl su ile yikayiniz.

(Kesinlikle camasir suyu/sirke gibi asit iceren kimyasallarda



bekletmeyiniz ve kaynatmayiniz!)

*Yikamalarda uygun kaliteli sivi deterjan ve yumusak stinger
kullaniniz. Sert maddelerle ve gizici temizleme Grlnleri ile
ovmayiniz ve temizlemeyiniz. (Tel veya sert ylzeyli slinger
kullanmayiniz. Uriinlerin cizilmesine sebep olacaktir!)
eUriinler, yiyecek/icecek hazirlanmasi, pisirmesi ve isitiimasi igin
kullanim amaglidir. Bagka bir amagla kullaniimamalidir.
eUriinler; ev, is yeri, yemekhane, restoran, bar ve kafe gibi
yerlerde rahatlikla kullanilabilir.

*Bu kullanma kilavuzu tim paslanmaz gelik Griinlerinin model
ve setleri icin gecerlidir.

B- GENEL BILGi )

Uriinlerimiz; (AISI 304 18/10 CRNI) kalite paslanmaz celik sinifina
giren, disiik karbonlu ve yaklagik %18 krom iceren bir paslanmaz
celik kalitesine sahiptir.

Paslanmaz celik, iceriginde yiiksek oranda krom (Cr) ve nikel
(Ni) barindiran, atmosfer kosullarina, suya, asitlere ve yiiksek
sicakliklara dayaniklilik gdsteren malzemelerdir.

Krom ve nikel haricinde, paslanmaz celiklerin yapisina katilan bakir
(Cu), titanyum (Ti) gibi elementler de paslanmaz celigin farkl
kullanim amaglari icin uygun 6zellikler barindiran elementlerdir.
‘Paslanmaz celik’ olarak bilinen ¢elikler pasa karsi ¢cok
direnclidir. Metal ylizey tzerinde ‘oksit katman’ adi verilen bir
katman olusturur. Bir bicagin ¢izilmesinde oldugu gibi ylzeye
zarar verilirse, cevredeki oksijen derhal yeni bir koruyucu kat-
man olusturacaktir. Bununla birlikte, bazi maddeler koruyucu
katmana zarar verebilir ve yeniden olusmasina izin vermeden
bu katmani pargalayabilir. Bunlara tuz, limon, sirke, ketgap ve
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mayonez gibi gli¢li ve asitli yiyecekler dahildir. Asit veya klor
iceren bulasik yikama deterjanlar da koruyucu tabakay:
parcalayabili. ORNEGIN: Paslanmaz celik aletler meyve
asitlerine, asetik asite, laktik asite veya tuza uzun bir slire maruz
birakilmis ise pas yayilabilir. Bu parcalari bulagik makinesine
koymayiniz.

C- URUN KULLANIMI

eCelik Grlinlerde yag yakmamaya dikkat ediniz. Yagli madde-
leri hicbir zaman kémirlesinceye kadar isitmayiniz. Yiksek isi,
Urtinliniiz i¢ kaplamasinda renk degisimine sebep olacaktir.
*PCU Uriiniinii bos olarak i1sitmayiniz. Renk degisimine sebep
olacaktir.

*Garantimiz bu tiir renk degisimleri kapsamamaktadir.

*PCU (iriiniini her zaman uygun 1si kaynaginin {izerine tam
ortalayiniz. Uygun isi kaynagi demek; alevli ocak tam acik
iken, tencere veya tavanin tabanindan alevin disar tasmamasi/
ctkmamasi demektir. Alevli ocaklarda kesinlikle alev, PCU
Urtinin yan gévdesine veya kulplara ulasmamalidir. Béylece
Urtinlin kaplamasina ve saplara zarar vermemis, daha verimli
bir pisirme 1sitma saglamis olursunuz. Bilyiik ocaktaki PCU
Uriintnden tasan alev sadece 1sitmada herhangi bir fonksiyonu



olmadigi gibi gereksiz sarfiyata da yol agar.

Yanls 1sil islem yapilirsa:

Paslanmaz celikler, yanls siirelerde ve yanlis sicakliklarda, yanhs kosul-
larda isil islem yapilmasi halinde, isil islem sonrasi paslanmaz celigin
tepkimeye girmesine yol acabilir. Bu tepkime paslanmaz celigin hem
kararmasina hem de paslanmasina yol acabilir. Bu olayin asil sebebi,
paslanmaz celigin yizeyindeki koruyucu tabakanin isil islemle bozul-
masi ve 6zelligini yitirmesine sebep olmasidir. Bu olayin énlenebilmesi
icin, dogru isilarda, dogru sicakliklarda ve dogru siirelerde isil islem
yapilmasi, malzemenin fiziksel ve mekanik ézelliklerinin yitirilmeme-
sine yol agmasi gerekmektedir. Bu ve benzeri olaylarda asiri yiiksek
sicakliklarda isil iglem, agin hizli 1sitma, malzemeyi yanlis sogutma gibi
yéntemler malzeme yapisinin tamamen bozulmasina yol acabilir.
eEvlerde kullanilan gaz ocaklarinin, atesli alev cikiglari
degiskenlik géstermektedir. Gaz ocaklarina bagli olarak, PCU
Urtinlerin tabalarinda renk degisikligi gorilebilir. Hizli alev
noktasi Urline zarar verir ve tabanda alev izi birakabilir.

Bu Urlintin ayiph oldugunu géstermez! Kullanilan gaz ocagini
ve alev ¢ikigini kontrol ettiriniz!

*Garantimiz bu tiir renk degisimleri kapsamamaktadir.

PCU tencereleri, diidiiklii tencereler, tavalar, caydanliklari,
kagarol ve sitliklerinin hepsi indiksiyon tabanlidir ve indiksiyon
ocaklarinda kullanilabilir.

*Olasi kazalari 6nlemek icin yemek pisirirken basindan
ayrilmamaya dikkat ediniz.

#Sizlerin ve cocuklarin giivenligi icin PCU {riiniin tutma
aparatlarinin (sap, kulp) pisirme sirasinda ocaktan disariya
tasmamasina dikkat ediniz. Béylece kaza ile garpma sonucu
dogacak ciddi yaralanmalar énlemis olursunuz.
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*PCU iriinleri, kullanim esnasinda genlesme ylziinden
zamanla tutma yerleri gevseyebilir. Standart bir tornavida ile
vidayi sikiniz. Vidayi sikana dek PCU kullanmayiniz. (Sadece
vidali saplar igin.) Uygun olmayan tutus sonucu hasar géren
sentetik/plastik tutma yerlerini SCHAFER servis noktalarinda
degistirebilirsiniz.

*PCU (riiniinii sicakken; yere veya baska mutfak yiizeyine
koymayiniz(sicak nedeniyle ylizeyde deformasyon yaratabilir).
ePisirme grubu sicak iken ¢cocuklarin erisemeyecedi bir yerde
bekletilmesini dnemle tavsiye ederiz. Sigrama nedeniyle
olugabilecek yanik ve yaralanmalar énlemek icin, bu tar
pisirmelerde kapak kullanmanizi dneririz.

ePisirme esnasinda PCU (iriiniin gévdesi elinizi yakacak kadar
sicaktir. Bu nedenden dolay Griini; saplarindan ve mutlaka
uygun isi gegirmez eldivenle tutunuz.

Pisirilecek gida maddesine uygun bir kap segilmelidir. Kabin
icine konulacak gida maddesi kap ylksekliginin 2/3'tn
gecmemelidir.

*PCU iriiniinlizdeki yiyecek/icecek kaynamaya basgladiginda,
ocagdi kismaniz ve miimkiin oldugu kadar (eger kapakli bir Griin
ise) kapagini az agmaniz yiyecek/igecek 6z sularinin buharlasip
kaybolmadan leziz ve saglikli bir sekilde pismesini saglayacaktir.
*PCU (riiniiniizde, keskin uclu veya sivri uglu mutfak
gereglerini(gesitli metal bigak, gatal, kasik, spatula, ¢irpma teli
ve benzeri.) kullanmayiniz. Ahsap, silikon/yumusak plastik ya
da benzeri gizmez 6zellige sahip geregler kullaniniz. Béylece
kullanici hatasi sonucu olusabilecek derin cizilmeleri 6nlemis
olursunuz.

*Garantimiz bu tiir yipranmalari kapsamamaktadir.



*PCU (iriinlerinin icerisinde kesme, dograma, ¢iroma (blender,
mikser, ¢irpma teli ve benzeri.) gibi islemler yapmayiniz.
Paslanmaz Uriinlerinizin i¢ ylizeyini oymayiniz.

Kiglk ylzeysel leke ve gizilmeler normaldir, kaplamanin perfor-
mansini etkilemez ama verebileceginiz blylk ¢apli bir aginma;
zamanla paslanma, renk degisimleri gibi sorunlara neden olur
ve bu durumda da rlnd kesinlikle kullanmamaniz gerekir.
*Garantimiz bu tiir yipranmalari kapsamamaktadir.

*Qcakta pigmis bir PCU Grliniiniin oda sicakligina

geldiginden emin olmak icgin fazla agikta bekletmemek gerekir.
Bunun yaninda oda sicakligina ulagmayan bir tencere/tavanin
da buzdolabina kesinlikle konulmamasi gerekir. Beslenme
uzmanlarina gore, besinler pisirildikten sonraki ilk 2 saat iginde
buzdolabina alinmalilar.

Lutfen Dikkat: Buyuk bir tenceredeki yemegin sogumasini
beklemek yerine, artacagi tahmin edilen miktari ayri bir kaba
veya kiglk kaplara bdlmek, yemegin daha hizli sogumasini
saglayacaktir.

eAyni sekilde, buzdolabindan cikarttigimiz bir yemegi, kesin-
likle alevli ocaga koyup isitmamak gerekir. En az 45 dakika oda
sicakhginda bekletmemiz gerekir. Bu ani sicaklik degisiklikleri;
urlnlerin fizyolojisine, renk degisimine sebep olacaktir.

*PCU Uriinlerinin cam kapaklarinin kesinlikle buzdolabi ya da
finn icerisine konulmamasi gerekir. Ani sicaklik degisiklikleri;
camin ¢atlamasina/patlamasina sebep olmaktadir.

*Garantimiz bu tiir 1s1 degisikligi yiiziinden catlayan/patlayan cam
kapaklari kapsamamaktadir.

ePaslanmaz celik Grinlerini; elektrikli firn, odunlu/atesli
sobalar, kor ve mangal geregleri Gzerinde kesinlikle kullan-
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mayiniz.

*PCU iiriinlerini mikro dalga firmlarda kullanmayiniz. Metal olmasi
sebebiyle kullanimi bu tip firinlar icin uygun degildir!

*PCU Uriinlerini dolaplarinizda Gst Uste veya i¢ ice koyarak
saklamayiniz. Cam kapaklarini ters cevirerek, st (iste istifleme
yapmayiniz. Bu Uriinlin kaplamasina ve gizilmesine sebep
olmaktadir.

*Elektrikli Ocakta Kullanim Talimatlar

SCHAFER Paslanmaz Celik Uriinleri evde kullanima uygun
genel boyutlardadir.

Daha verimli bir enerji kullanimi igin, elektrik ocagindaki
isiticinin gapiyla tencere veya tavanin ¢api uygun olmalidir;

Isitici Tencere Tava

Kicik @ 14,5 cm o 16 cm 220 cm
Orta @18 cm @20 cm @ 24 cm
Bilyik @ 22 cm @ 24 cm, 28 cm 228 cm

*indiiksiyonlu Ocakta Kullanim Talimatlari

Lutfen asagidaki bilgilendirmelere dikkat ediniz.
eindiiksiyonlu ocak ¢ok hizli bir 1si kaynagidir. Fazla isi tence-
reye zarar verecedinden tencere ve tavalar bos vaziyette
kesinlikle isitmayiniz.

*Yiiksek isida pisirirken bir uguldama sesi ¢ikabilir. Bu teknik
nedenlerden dolayidir ve ocaginizda ya da tencerenizde bir
sorun oldugunu gdstermez.

eTencere ve ocagin boyutu birbirine uygun olmalidir, aksi tak-
dirde ocak(manyetik alan) tencere tabanina tepki vermez.



D-TEMIZLIK VE BAKIM TALIMATI

a) Elde Yikama:

*PCU (iriinlerini her kullanim sonrasi diizenli olarak
temizleyiniz.

eUriinler her kullanimdan hemen sonra, gecikmeksizin, iyice
ve sadece sicak su ve sivi bulasik deterjani kullanarak yikanma-
lidir. Kesinlikle bagka herhangi bir kimyasal veya asitli ¢ézicl
kullanilmamalidir.

(Camasir suyu, kezzap ve benzeri zehirli kimyasal bilesenleri
olan sivi maddeler ile kaynatmayiniz!) *Garantimiz bu tir hasar-
lari kapsamamaktadir.

eUriinler uzun siire yilkanmadigi takdirde, {iriin Gizerinde kalan
yiyecek, icecek ve sair atiklar saglik sorunlari olusturabilir. Ayri-
ca atiklar sebebi ile PCU (iriinlerinde renk degisimleri olabilir.
*Yikamalarda uygun, kaliteli sivi bulasik deterjan ve yumusak
stinger kullaniniz. Tel veya ylzeyli singer kullanmayiniz. Sert
maddelerle ve ¢izici temizleme Urlinleri ile ovmayiniz ve tem-
izlemeyiniz. Bu PCU Uriinlerinizin kaplamalarin gizilmesine ve
zamanla acilmasina neden olacaktir.

*Cizilmis bir PCU {irlinii zamanla korozyona ve pas dedigimiz
siyah lekelenmelere neden olacaktir. ilk basta sadece cizik olar-
ak goziiken bu izler zamanla paslanmalara sebep olacaktir!
*Garantimiz bu tiir hasarlari kapsamamaktadir.

ePaslanmaz celik Urinlerinin elle yikanmasi tavsiye edilir.
eAltin, bronz veya desenli triinler elle yikanmasi tavsiye edilir
ancak bulagik makinesinin hassas yikama programi ile de
yikanabilir.
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eUriinlerin her yikama isleminden sonra hemen durulayip,
yumusak bir bezle kurulayiniz. Uriinlerin nemli kalmasi halinde
ve kullandiginiz suyun sertlik derecesine bagli olarak, gri renkte
kire¢ ve mineral birikimleri gorllebilir. (Bu tarz su lekelerini
¢ikartmaniz igin; pamuk ve saf limon suyu ile silmeniz yeterli
olacaktir.)

b) Bulasik Makinesinde Yikama:

*PCU Uriini bulagik makinesine koymadan énce durulayiniz
veya bulagik makinesinin hemen calistirlmasi gerekmiyorsa
bulasik makinesinin durulama programini baslatiniz. Paslanmaz
celik tizerindeki pas bir gelik cilasi kullanilarak giderilebilir.
*PCU iriinlerini bulasik makinesinin icine; yiyecek atiklari bu-
lasmis halde birakmayiniz!

*Yalnizca bilinen markalarin deterjanlarini kullanilmasini tavsiye
ederiz. Tuz ve parlatici haznelerini her zaman hizli doldurunuz.
Makinenin i¢ kismina tuz temas etmemelidir. Toz konsant-
rasyonu aginmaya neden olabilir. Hazneleri doldurduktan
sonra makine bosken orta diizey durulama yapmanizi tavsiye
ediyoruz.

*Makinedeki diger nesnelerden tencerenize pas bulagabilir.
Bu, hemen temizlenmedigdi takdirde asindirici hasara neden
olabilir.

eMakinenin havalanmasi icin, durulamadan sonra en kisa sure-
de makinenin kapagini aginiz.

eTencereyi en kisa stirede makineden ¢ikariniz ve uzun sire
nemli kalmamasini saglayiniz, aksi takdirde ylzeyde lekeler
olusabilir. Tencereyi saklamadan 6nce iyice kurulayiniz.

Not: Bulagik makinesinde yikama esnasinda karsilasilabilecek sorunlar;




1) Sepetler iizerindeki plastik kaplama zarar gérmiistiir ve
PCU iiriinlerinize zarar vermektedir!

Bulagik makinesinde bulunan plastik kaplama ¢ok gtigltdir.
Bulagik makinesi deterjanlarindaki kimyasallara karsi direnglidir.
Bununla birlikte, uzun keskin bigaklarin sepete konulmasi
nedeniyle olusan plastik kaplamadaki kesikler ve asinma
nedeniyle mekanik olarak hasar gérebilir. Plastik kaplamada
bir delik oldugunda sepetlerin metal ¢ercevesinden pas ¢ikisi
olabilir.

Bu sorunu gidermek igin sepetlerinizi degistiriniz.

2) Farkh metallerden yapilan su borulari PGU’in
paslanmasina sebep olmaktadir!

Bulagik makinesine giden su borularn; galvanizli celik, bakir ve
piring gibi cesitli malzemelerden yapilabilir. Farkli metaller bir-
birleriyle reaksiyona girerek borularin igcinde korozyona neden
olabilir. Korozyon netice olarak bulasik makinesine giden suda
pas olusumuna neden olur.

Bir tesisatglya bagvurunuz ve kendisine bulagik makinesine
giden su beslemesini kontrol etmesini isteyiniz.

3) Yiizen pas

Bulagik makinesinde paslanma olustugunda, pas yikama pro-
grami sirasinda etrafa “dagilir”. Bu ylizden adi “ylzen pastir.”
Yiizen pas, bulasik makinesinin herhangi bir yerine yerlegebilir.
Bu durum da porselenlerin lizerinde pasa benzeyen kahveren-
gi lekelere neden olabilir. Ornegin; bir tabaga “inen” yiizen
pastir.

*Bulagik makinesinin pargalarina yerlesmis olan ylizen pas;

sitrik asit tozu veya cihaz temizleyicisi kullanilarak giderilmelidir.
1.Deterjan gdziine sitrik asit tozu veya makine temizleyicisi koyunuz

ve yogun programi baslatiniz.
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2.Program bittiginde, bulasik makinesinin kapagini ve bulasik makine-
sinin igini tamamen kuruyana dek agik birakiniz.
eTencere, tava ve gatal-bigaklar lzerine yerlesen yiizen pas bir
celik cilasi kullanilarak giderilebilir.
4) Tavsiye
Paslanmaz celik Grinlerini bulagik makinesinde yikadiginiz tak-
dirde dritinlerin dis ylzeyinde, deterjandan kaynaklanan cesitli
matlik veya cizilmeler olabilmektedir. Ayni sekilde, strekli
bulagik makinesinde yikanan driinlerin tazyikli su yiiziinden
kaplama émiirleri azalmaktadir. Urlinlerinizi uzun siire
kullanabilmeniz i¢in bulagik makinesinde yilkanmamalari tavsiye
etmekteyiz.
Uriinlerinize kaliteli celik parlaticilar ile bakim yapmalisiniz.

c) Uriinde Kireglenme ve Bakimi:

Yasamis oldugunuz bdlgedeki, musluk sular asini kiregli olabilir.
Buna bagli olarak paslanmaz celik triinlerin icinde kireg olusu-
mu ve birikimi olabilir. Bu Griinlin ayipli oldugunu géstermez!
Dizenli yikama ve kurulama ile bu olusumdan kurtulabilirsiniz.
Yine de agin kiregli sular sebebiyle zamanla PCU iriiniinde
kireclenme yasayabilirsiniz.

Bunu énlemek igin:

Ornek: Kireclenme sorunu yasadiginiz caydanhigin ya da dem-
ligin dibini kapatacak sekilde limon tuzu ekleyiniz. Ardindan
limon tuzunun lzerine su eklemeye baglayiniz. Caydanligin
yarisini su ile doldurdugunuzda kaynatma islemine gecebilirsin-
iz. Yogun kireg toplayan caydanliklari 20 dakika kadar kaynata-
bilirsiniz.




Uriin kullanim kilavuzunda belirtilen durumlara dikkat edildigi
miiddetce bakim gerektirmemektedir.
PCU iiriiniinde ancak normal digi bir fiziki gériiniim olusursa,
SCHAFER 444 20 63 veya 0850 222 20 63 destek hattindan yardim

alabilirsiniz.

E-GARANTI KAPSAMINA GIRMEYEN DURUMLAR

Tuketici GrinG teslim aldiktan sonra;

Goézden gegirme ve saticiya bildirme

Genel olarak

B.K. MADDE 223- Alici, devraldigi satilanin durumunu iglerin
olagan akigina gére imkén bulunur bulunmaz gézden gecirmek
ve satilanda saticinin sorumlulugunu gerektiren bir ayip
gorirse, bunu uygun bir stre icinde ona bildirmek zorundadir.
Alici gézden gegirmeyi ve bildirimde bulunmayi ihmal ederse,
satilani kabul etmis sayilir. Ancak, satilanda olagan bir gézden
gegirmeyle ortaya gikarilamayacak bir ayip bulunmasi halinde,
bu hikim uygulanmaz. Bu tir bir ayibin bulundugu sonradan
anlasilirsa, hemen saticiya bildirilmelidir; bildirilmezse satilan
bu ayipla birlikte kabul edilmis sayilir.
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SCHAFER tarafindan verilen bu garanti pisirme grubunun;
kullanim esnasinda uyulacak kurallar, givenlik talimatlari ile
temizlik talimatlarinda belirtilen uyar ve dnerilere aykir
kullanilmasindan dogdabilecek arizalarin giderilmesini
kapsamadigi gibi, asagidaki durumlar da garanti disidir:
eKullanma hatalarindan meydan gelen; hasar ve arizalar.
eAlici Grlini teslim aldiktan sonra, dig etkenler (digaridan
yapilan fiziksel darbeler; vurma, carpma, disiirme, kirilma
vb...) sonucu meydana gelebilecek arizalar.

eUriinlerin tuzlu su, camasgir suyu veya asitli maddelerle
temizlenmesi veya kaynatilmasi sonucunda olusan kararma ve
paslanmalar.

*PCU Kaplamali iiriinlerin soguk/sicak soklamasi sonucu
olusacak hasarlar.

*PCU iriinlerin cizilebileceginden sert maddelerle ovulmasi.
eUriinlerin amac disi kullaniimasi.

*PCU dogrudan biitiin olarak, atesle temas ettirilmesi.
eUriinlere herhangi bir nedenle kullanici tarafindan
tadilat/tamirat yapilmasi.

eUriinlerin sirekli: agin sicak, agin soguk, asir nemli veya agir
tozlu ortamlarda muhafaza edilmesi ve saklanmasi.

eYangin, yildinm, sel, su basmasi, deprem gibi dogal
afetlerden olusan hasarlar.

*Garanti kapsamindaki Griinlin yetkili servisin disindaki
herhangi bir teknik servis yerinde ya da musteri tarafindan
urline yapilacak fiziksel miidahale Griinlin garantisini son-
landirir.



F-TASIMA VE NAKLIYE SIRASINDA DiKKAT EDILECEK
HUSUSLAR:

eTasima ve nakliye sirasinda Griini mutlaka kutusu veya orijinal
ambalaji ile tagtyiniz. Uriiniin kutusu (riini fiziksel hasarlara
karsi koruyacaktir. Uriiniin veya kutusunun (izerine agir
cisimler koymayiniz. Uriiniin diisiiriilmesi durumunda driin
hasar gorebilir.

eKargo ile sevk edilen Uriinlerde dodacak hasarlardan firmamiz
sorumlu degildir. Bu misteri ile kargo firmasi arasinda kargo
kingr tutanaklr iliskiyi kapsamina girmektedir!

*Garantimiz bu tiir carpma ve kirilma hasarlarini kapsamamaktadir.

G-IADE SURESI

jade siiresi yasal olarak, satig noktasi ve sekline gore degisiklik
gostermektedir. (Alici beraberinde satis, ileri teslim sireli satis,
pesin veya ileri vadeli satis, internet (uzak mesafeli satis) vb.)
Satis noktasi magaza/bayi/satici tarafindan, triin ve model
tanimli kase ve tarih basilmis garanti belgesi ile fatura ve/veya
fis ibraz edilmeyen urlinler garanti kapsamina girmez.
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We would like to thank you to prefer our
W.Besteckhaus Schafer brand. This product is
one of the products we offer in order to
facilitate your life. To get a better yield of
your product please read the instructions
completely and carefully before using. As
you can apply this user’s guide in future
again, please do not throw it and keep at
your home.



GENERAL NOTIFICATION

Dear Customer, We would like you to read and comply

with the simple instructions in order to get the best results
including from the first use. Our guideline contains important
information both for your use experience and care and safety.

The warranty period starts from the date of delivery and valid
for 2 (two) years.

The warranty does not cover problems caused by misuse,
faults to arise during professional use, deterioration to be
caused by dropping or hitting, stains, discoloration and
scratches to appear on the surfaces during the use and
maintenance.

SCHAFER Stainless Steel Products are produced in Stainless
Steel. (Stainless steel is defined in metallurgy as the alloy ob-
tained by adding a minimum (about 10%) of nickel to the steel.)
SCHAFER guarantees that stainless steel products comply with
the articles, laws and regulations regarding the contact with the
food. Stainless steel does not corrode or rust and does not leave
water stains on the product like the ordinary steel does. Howev-
er, if placed on stove without any oil or water in it, discoloration
occurs on the steels and bruises occur which distorts the surface
appearance, and since it is not stain—proof, low-oxygen and poor
circulation environments, high-calcareous waters, salinity factors
affect stainless steel.
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Please keep the guideline considering that you might need to refer
to it in the future uses. The purchase invoice must be kept during the
warranty period.

In the guideline: The stainless steel product: Will be named as
"PCU product” briefly! It covers: Steel pots, pressure cooker,
pans, steel trays, shallow pan, milk pan, steel dowry sets, ladle
sets, coffee pots and sets, steel kitchen aids and other...)

A- BEFORE THE FIRST USE

*When the product packaged is opened for the first time, if there
is any warning label / stickers on the bottom, top, sides or inside
the package, make sure that you remove such labels and stickers.
The stickers and labels which are not removed will be much more
difficult to be removed when melted by heat or contacted with
chemicals during washing. As a result, you might damage your
product when trying to remove the labels / stickers. (The most
effective method for removal is hot water vapor. Expose the label to
the vapor for 1-2 minutes with the help of an iron, and remove the
softened label / stickers manually, then gently wipe the remaining
residues by using a cotton wool or alcohol.

*As the result of polishing the stainless steel, some residue

dust and oil-like substances might be observed in the product.
(Fingerprints may be left because of the checksl) After removing
the labels / stickers, you should promptly start washing process
depending on the product features.

®Wash the entire surface of PCU products with hot liquid detergent
before the first use. (Do not wait or boil in chemicals containing
acid such as bleach / vinegar)

*Use appropriate quality liquid detergent and soft sponge for
washing. Do not rub or clean the product with hard materials



and abrasive cleaning products. (Do not use steel wool or hard
surface sponge. It will cause scratches on the product!)

*The products are intended for food / beverage preparation,
cooking and heating. They should not be used for any other
purposes.

*The products can be easily used in places such as home, work-
place, dining hall, restaurant, bar and cafe.

*This guideline shall apply for all models and sets of stainless
steel products.

B- GENERAL INFORMATION

Our products have a low-carbon stainless steel quality that is classified
as (AISI 304 18/10 CRNI) quality stainless steel and contains
approximately 18% chrome.

Stainless steel is a material containing high levels of chromium
(Cr) and nickel (Ni), and are resistant to atmospheric conditions,
water, acids and high temperatures.

In addition to chromium and nickel, they are the elements included in
the structure of the stainless steel such as copper (Cu) and titanium
(Ti) have also the suitable properties for the use purposes of the
stainless steel.

Stainless steels are very resistant to rust. A layer which is called
as an “oxide layer” is formed on the metal surface. In case of any
damage on the surface like a scratch by a knife, the surround-
ing oxygen will immediately form a new protective layer. On

the other hand, some materials might damage and rupture the
protective layer without allowing it to be formed. These materi-
als include strong and acidic foods such as salt, lemon, vinegar,
ketchup, and mayonnaise. Dishwashing detergents containing
acid or chlorine can rupture the protective layer, as well.
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FOR EXAMPLE: If stainless steel products are exposed to to
fruit acids, acetic acid, lactic acid or salt for a long time, rust
may spread. Do not put them in the dishwasher.

C- PRODUCT USE

*Be careful not to burn any oil in steel products. Do not heat
oil-containing substances until they get charred. High heat will
cause color change on the inner coating of your product.

*Do not heat PCU product empty. It will cause color change.
* Our warranty does not cover such color changes.

*Always center the PCU product on the appropriate heating
source. Appropriate heating source means when the flame cook-
eris fully open, the flame does not protrude from the bottom of
the pot or pan. The flame should never touch on the side body or
handles of PCU products. In this way, you can avoid from damag-
ing the product coating and handles and ensure a more efficient
cooking and heating experience. The flame overflowing from the
PCU product in the large stove does not heat and causes unnec-
essary consumption.



In case of wrong heat treatment:

In case of heat treatment at wrong times, wrong temperatures,
wrong conditions, stainless steel might react after the heat treat-
ment. This reaction can cause both the tarnishing and rusting of
the stainless steel. The main reason behind this phenomenon is
that he protective layer on the surface of stainless steel is dete-
riorated by heat treatment and causes it to lose its properties.

In order to prevent it, it is necessary to perform heat treatment
at the right temperatures and at the right time and ensure the
material keep its physical and mechanical properties. In such and
similar cases, methods such as heat treatment at extremely high
temperatures, excessively fast heating, and improper cooling

of the material may cause the material structure to deteriorate
completely.

*The flame outlets of the gas stoves used in homes vary. De-
pending on the gas stoves, bases of PCU products might change
color. The fast flash point damages the product and may leave

a flame mark on the base. It does not indicate that the product

is defective! Please have the used gas stove and flame output
checked!

* Our warranty does not cover such color changes.

PCU pots, pressure cookers, pans, teapots, milk pans and bowls
are all induction-based and can be used in induction cookers.

eIn order to prevent possible accidents, be careful and do not
leave the pot when cooking.

eFor the safety of you and your children, make sure that the han-
dles of the PCU product does not protrude from the stove during
cooking. In this way, you can prevent serious injuries caused by
accidental crashes.
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eHandles of the PCU products might loosen over time due to
the expansion caused by use. Tighten the screws with a standard
screwdriver. Do not use PCU until you tighten the screws. (Only
for handles with screws). You can replace synthetic / plastic han-
dles damaged by improper handling at SCHAFER service points.
*When hot, do not put PCU product on the floor or any surface
in the kitchen (it might cause deformation on the surface because
of heat.)

*We strongly recommend that the cooking group is kept out of
the reach of children when hot. In order to prevent burns and
injuries due to splashing, it is recommended that you use a lid
when cooking.

*The body of PCU product gets hot enough to burn your hand
when cooking. so, the product should be grabbed only by the
handles and by using heat-proof gloves.

*A suitable container should be selected for the food to be
cooked. The food item to be put into the container should not
exceed 2/3 of the container height.

*When the food / beverage in your PCU product starts to boil,
you get a delicious and healthy results by turning the stove down
and opening the lid as little as possible (if it is a lidded product).
*Do not use any harp or pointed kitchen utensils (various metal
knives, forks, spoons, spatulas, whisk etc.) in your PCU product.
Use wood, silicone / soft plastic or similar non-scratch materials.
In this way, you can prevent deep scratches to occur as a result of
user error. * Our warranty does not cover this type of wear.

*Do not perform any operations such as cutting, chopping,
whisking (blender, mixer, whisk etc.) in PCU products. Do not
carve the inner surface of your stainless products. Minor super-



ficial stains and scratches are normal and they do not affect the
functioning of the coating; however, major abrasion that you
might cause can bear problems such as rust and color change
over time, which in this case, you should never use the product.

* Our warranty does not cover this type of wear.

*You should wait the PCU product cooked on the stove in as
open in order to be sure that it gets to the room temperature.
On the other hand, a pot / pan which has not gotten to the room
temperature yet should not be put into the refrigerator. Accord-
ing to the nutritionists, foods should be refrigerated within the
first 2 hours after cooking.

Please Attention! Instead of waiting a food to cool in a large
pot, you can put the part which is expected to be leftover into a
separate container or small containers which will ensure the food
to cool faster.
eSimilarly, a food that we take out of the refrigerator should not
be put on the fire stove and heated. You should wait it in room
temperature for at least 45 minutes. These sudden temperature
changes will cause a change in the physiology and color of the
products.

*Glass lids of PCU products should never be placed inside the
refrigerator or oven. Sudden temperature changes cause lid to be
cracked / burst.

* Our warranty does not cover glass covers that crack / burst due

to such temperature change.

*Do not use stainless steel products on electric stove, wood / fire

stoves, embers and barbecue utensils.

*Do not use PCU products in microwave. Since it is metal, it does not
suitable for uses in this type of ovens.
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*Do not store PCU products in your cabinets on top of each other
or inside each other. Do not keep their glass lids upside down

on the products. This causes the product to be covered and
scratched.

* Instructions for Use on Electric Stove

SCHAFER Stainless Steel Products are in general sizes suitable for
home use.

For a more efficient use of energy, the diameter of the heater

in the electric stove and the diameter of the pot or pan should
match:

Heater Pot Pan

Small @ 14,5 cm @16 cm 220 cm
Medium @ 18 cm 220 cm @24 cm
Large @22cm @24 cm, 28 cm @28 cm

* Instructions for Use in Induction Stove

Please pay attention to the following information.

*The induction cooker is a very fast source of heat. Since ex-
cessive heat will harm the pot, do not heat pots and pans when
empty.

*When cooking at high temperatures, a humming sound may be
heard. It is because of technical reasons and does not indicate a
problem with your stove or pot.

*The size of the pot and stove should match, otherwise the stove
(magnetic field) will not react to the pot base.



D-CLEANING AND MAINTENANCE INSTRUCTIONS

a) Hand Washing:

*Clean PCU products regularly after each use.

*The products should be washed thoroughly, without delay,
immediately after each use, by using only hot water and liquid
detergent. Do not use any other chemical or acidic solvent.

(Do not boil it with bleach, citrus and similar liquid substances
with toxic chemical components!) * Our warranty does not cover
this type of damage.

o|f the products are not washed for a long time, food, beverage
and other wastes left on the product may cause health problems.
Also, color changes may occur in PCU products due to leftovers.
*Use appropriate quality liquid detergent and soft sponge for
washing. (Do not use steel wool or hard surface sponge. Do

not rub or clean the product with hard materials and abrasive
cleaning products. It will cause scratches and light colors on your
PCU products over time.

oA scratched PCU will cause corrosion and black stains namely
rust over time. These marks which are seen as only scratches at
the beginning will cause rust over time!

* Our warranty does not cover this type of damage.

e[t is recommended to wash stainless steel products by hand.

e[t is recommended to wash gold, bronze or patterned products
by hand; however, they can be washed by the delicate program
of the dishwasher.

*Rinse the products immediately after each washing process and
dry them with a soft cloth. It the products are left moist and de-
pending on the hardness degree of the water used, gray colored
lime and mineral deposits can be seen. (To remove these water
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stains, it is enough to wipe the product with cotton and pure
lemon juice.)

b) Washing in the Dishwasher:

*Rinse PCU product before putting into the dishwasher or if the
dishwasher does not require to be started immediately, start the
rinse program of the dishwasher. Rust on stainless steel can be
removed using a steel polish.

*Do not put PCU products into the dishwasher with food waste
inside.

*\We recommend using only known brand detergents. Always fill
the salt and rinse aid containers quickly. Salt should not contact
with the interior part of the machine. Dust concentration can
cause corrosion. We recommend to perform a medium-level rinse
after filling the reservoirs when the machine empty.

*Rust from other products within the machine can contaminate
your pot. And it can cause abrasive damage if not cleaned imme-
diately.

*Open the door of the machine as soon as possible after rinsing
in order to ventilate the machine.

Take the pot out of the machine as soon as possible and ensure
that it is not moist for a long time in order to prevent any stain on
the surface. Dry the pot thoroughly before storing.

Note: Problems faced with during washing in the dishwasher;
1) Plastic coating on the baskets is damaged and causes harm
on PCU products!

The plastic coating in the dishwasher is very strong. It is resistant
to chemicals in dishwasher detergents. Additionally, it might be



mechanically damaged because of cuts and abrasions on the
plastic coating caused by long sharp blades being placed in the
basket. In case of any hole in the plastic coating, rust might occur
on the metal framework of the baskets.

Change your baskets to overcome the problem.

2) Water pipes made of different metals cause PCU to rust!
Water pipes into the dishwasher can be made of various materials
such as galvanized steel, copper and brass. Different metals can
react with each other, causing corrosion inside the pipes. As a
result, corrosion causes rust in the water into the dishwasher.
Consult to a plumber and ask them to check the water supply to
the dishwasher.

3) Floating rust

In case of rust in dishwasher, it “dissolves” during the washing
program. So, it is called as floating rust. Floating rust can settle
anywhere in the dishwasher. And it can cause brown stains resem-
bling a porcelain. For example; it is floating rust that “settles” on
a plate.

*Floating rust settled on the parts of the dishwasher should be
removed using citric acid powder or device cleaner.

1. Put citric acid powder or machine cleaner into the detergent
dispenser and start the intensive program.

2. When the program is over, leave the dishwasher door open
until it gets completely dry.

*Floating rust on pots, pans and cutlery can be removed using a
steel polish.

4) If you wash stainless steel products in the dishwasher, various
dullness and scratches can occur on the external part of the
products due to detergent. Similarly, lifetime of coating of the
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products washed in the dishwasher decreases due to pressurized
water. It is recommended to not wash your products in the
dishwasher in order to extend their lifetime.

You should care for your products with quality steel polishers.

c) Calcification and Care in the Product:

Tap water in the area where you live may contain extreme amount
of lime. Therefore, lime formation and accumulation can be
formed within the stainless steel products. It does not indicate
that the product is defective! You can get rid of it through regu-
lar washing and drying. However, you can observe calcification in
PCU product over time due to excessive amount of limewater. In
order to prevent it:

Example: Add lemon salt into the teapot to cover it completely
in order to get rid of the calcification problem. Add water on

the lemon salt. When half of the teapot is filled with water, you
can start boiling. You can boil the teapots with dense lime for 20
minutes.




As long as the conditions specified in the guideline are followed, the
products do not require maintenance. In case of any abnormal
physical appearance on the PCU product,

you can get help from SCHAFER via 444 20 63 or 0850 222 20 63.

CASES NOT INCLUDED IN THE SCOPE OF E-WARRANTY

After the consumer is delivered with the product;

Reviewing and notifying the seller

In general:

Turkish Code of Obligations ARTICLE 223- The buyer is obliged
to to review the status of the products as soon as getting a
chance depending on the ordinary course of business and if sees
any defect on the product requiring the responsibility of the sell-
er, the buyer is obliged to notify the seller about the situation. If
the buyer fails to review and notify the seller, the buyer is deemed
to have accepted the product. However, in case of a defect in
the product that cannot be detected by an ordinary review, this
provision shall not apply. If detecting this defect later, it should
be notified to the seller; otherwise, it is deemed to have been
accepted with the said defect.

Since the warranty of SCHAFER does not cover the errors to arise
from using the cooking group against the rules of use, the safety
instructions and the warnings and recommendations specified in
the cleaning instructions.

eDamages and malfunctions to arise from misuses.

*Damages to arise from the external factors (external physical im-
pacts, hitting, crashing, dropping, breaking, etc.) after the buyer
is delivered with the product.
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*Blackening and rusting to arise from cleaning or boiling the
products with salt water, bleach or acidic substances.

*Damages to arise from cold / hot shock of PCU coated products.
*Rubbing PCU products with hard materials since they can be
scratched.

*Misuse of the products.

eContacting PCU fully with direct fire.

*The products are modified / repaired by the user for any reason.
*Preserving and storing products in extreme hot, cold, humidity
or dusty environments.

eDamages to arise from natural disasters such as fire, lightning,
flood, earthquake.

*Any physical intervention to be carried out on the product of
warranty by any technical service apart from the authorized ser-
vice or the customer puts an end to the warranty.

F- POINTS TO CONSIDER DURING TRANSPORTATION:
*Carry the product within its box or original packaging during the
transportation. The product box will protect the product against
physical damage. Do not put heavy objects on the product or its
box. In case of dropping the box, the product may be damaged.
*Our company shall not be held responsible for any damages to
arise in products shipped by cargo. Any break caused in the car-
go duration is included in the scope of report process between
the customer and cargo firm.

* Our warranty does not cover this crashing and breaking dam-
ages.



G-RETURN PROCESS

The return period legally varies based on the sale point and type.
(Sale with buyers, forward delivery term sales, cash or forward
term sales, Internet-based (distance sales) sales, etc.) Products
which are not submitted with the invoice and / or receipt
together with the warranty document stamped and dated with
the definition of the product and model by the store / vendor /
seller of the sale point.
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GARANTI SARTLARI

1) Garanti stiresi, malin teslim tarihinden iti-
baren baglar ve 2 (iki) yildir. (Bu sure 2 yildan az
olamaz)

2) Malin bitln pargalari dahil olmak tizere
tamami garanti kapsamindadir.

3) Malin ayipli oldugunun anlasiimasi
durumunda tutketici, 6502 sayili Tuketicinin Ko-
runmas! Hakkinda Kanunun 11inci maddesinde
yer alan;

a- S6zlesmeden dénme,

b- Satis bedelinden indirim isteme,

c- Ucretsiz onarilmasini isteme,

¢- Satilanin ayipsiz bir misli ile degistirilmesini
isteme, haklarindan birini kullanabilir.

4) Tuketicinin bu haklardan Ucretsiz onarm
hakkini se¢mesi durumunda satici; iscilik
masrafi, degistirilen parca bedeli ya da baska
herhangi bir ad altinda higbir licret talep
etmeksizin malin onarimini yapmak veya
yaptirmakla ylkimltdur. Tiketici Gcretsiz
onarim hakkini Uretici veya ithalatciya karsi da



kullanabilir. Satici, Gretici ve ithalatgi tiketicinin
bu hakkini kullanmasindan muteselsilen
sorumludur.

5) Tuketicinin, Ucretsiz onarim hakkini
kullanmasi halinde malin;

- Garanti suresi icinde tekrar arizalanmasi,

- Tamiri icin gereken azami stirenin agilmasi,

- Tamirinin mimkiin olmadiginin, yetkili servis
istasyonu, satici, Uretici veya ithalatgi tarafindan
bir raporla belirlenmesi durumlarinda;

tlketici malin bedel iadesini, ayip oraninda
bedel indirimini veya imkan varsa malin ayipsiz
misli ile degistirilmesini saticidan talep edebilir.
Saticl, tuketicinin talebini reddedemez. Bu
talebin yerine getirilmemesi durumunda satici,
Uretici ve ithalatgl miteselsilen sorumludur.

6) Malin tamir siresi 20 is glnini

gecemez. Bu sire, garanti siresi icerisinde
mala iliskin arizanin yetkili servis istasyonuna
veya saticiya bildirimi tarihinde, garanti

stresi disinda ise malin yetkili servis
istasyonuna teslim tarihinden itibaren baslar.
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Malin garanti suresi icerisinde arizalanmasi
durumunda, tamirde gegen slire garanti
stresine eklenir.

7) Malin kullanma kilavuzunda yer alan
hususlara aykiri kullanilmasindan kaynaklanan
arizalar garanti kapsami disindadir.

8) Tuketici, garantiden dogan haklarinin
kullanilmasi ile ilgili olarak cikabilecek
uyusmazliklarda yerlesim yerinin bulundugu
veya tlketici isleminin yapildigr yerdeki Tiketici
Hakem Heyeti'ne veya Tiketici Mahkemesi'ne
bagvurabilir.

9) Satici tarafindan bu garanti belgesinin
verilmemesi durumunda, tiketici Ticaret
Bakanligi Tiketicinin Korunmasi ve Piyasa
Gozetimi Genel Midurligune basvurabilir.



imalatci / ithalatci Firma

Aslan Ticaret Dayanikl Tiiketim Mallar Limited Sirketi
Bakir ve Piringciler Yapi Koop.

Mustafa Kurdoglu Cad. No:29-31
BEYLIKDUZU/ISTANBUL

t:+ 444 20 63 t: +90 0850 222 20 63

E-mail: destek@schafer.com.tr
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