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IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using your Tnfeeon Electric Pressure Cooker. Failure to follow these instructions may
result in property damage or personal injury.

Always ensure the lid is properly sealed before operating.

Do not open the pressure cooker until all internal pressure has been released.

Keep hands and face clear of the steam release valve during operation.

Do not overfill the pressure cooker. Refer to the maximum fill line inside the pot.

Use only genuine Tnfeeon replacement parts and accessories.

This appliance is not intended for use by persons with reduced physical, sensory, or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision or instruction concerning use of the appliance by a
person responsible for their safety.

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

PRODUCT OVERVIEW

The Tnfeeon 16cm Electric Pressure Cooker is designed for efficient and rapid cooking. Constructed from high-grade 304
stainless steel and durable plastic, it offers a versatile cooking experience for various dishes.
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Figure 1: The Tnfeeon 16cm Electric Pressure Cooker, showcasing its stainless steel body and ergonomic handles.



Figure 2: The pressure cooker in operation, demonstrating its capacity for cooking larger items like a whole chicken.

COMPONENTS

The Tnfeeon Electric Pressure Cooker includes the following main components:

Pressure Cooker Pot (304 Stainless Steel)

Lid with Safety Handle

Sealing Ring (Gasket)

Pressure Limiting Valve

Pry Bar (for sealing ring removal)

Small Rubber Gaskets (spares)



Figure 3: All components of the Tnfeeon Electric Pressure Cooker, including the pot, lid, sealing ring, and pressure limiting valve.

SETUP

Before first use, wash all components with warm, soapy water and rinse thoroughly. Ensure all parts are dry before assembly.

1. Insert Sealing Ring: Place the sealing ring securely into the groove on the underside of the lid. Ensure it is seated correctly
and evenly.

2. Attach Pressure Limiting Valve: Ensure the pressure limiting valve is properly inserted into its designated opening on the
lid.

3. Secure Lid: Align the lid with the pot, ensuring the handles are aligned for proper locking. Rotate the lid clockwise until it
locks securely into place. The safety handle is designed for comfortable and secure handling.



Figure 4: Detail of the safety handle, designed for ergonomic grip and secure locking.



Figure 5: Detail of the pressure limiting valve, which automatically releases pressure when it reaches 80KPA.

OPERATING INSTRUCTIONS

The Tnfeeon Electric Pressure Cooker is compatible with various heat sources, including induction cookers, gas stoves, open fire,
and solar hot stoves, thanks to its fast heat conduction compound pot bottom.

1. Add Ingredients: Place your desired ingredients and liquid into the pressure cooker pot. Do not exceed the maximum fill
line.

2. Secure Lid: Place the lid on the pot and rotate it clockwise until it is fully locked. Ensure the pressure limiting valve is
correctly positioned.

3. Apply Heat: Place the pressure cooker on your chosen heat source. Begin heating at a medium-high setting.

4. Pressure Build-up: As the temperature rises, steam will begin to escape from the pressure limiting valve, indicating
pressure is building. Once the desired pressure is reached (80KPA), the valve will automatically release excess pressure.

5. Cooking Time: Reduce heat to maintain a steady pressure. Cook for the recommended time for your recipe. Pressure
cooking significantly reduces cooking times compared to traditional methods.



6. Release Pressure: Once cooking is complete, remove the pressure cooker from the heat source. Allow the pressure to
release naturally, or use the quick release method if specified by your recipe and product safety guidelines. Do not force the
lid open.

7. Open Lid: Once all pressure has been released and the pressure indicator has dropped, carefully unlock and remove the
lid.

Figure 6: The pressure cooker's base is designed for fast heat conduction and compatibility with induction, gas, open fire, and solar hot
stoves.



Figure 7: Illustration depicting the rapid heating and efficient cooking process facilitated by high pressure inside the pot.

MAINTENANCE AND CLEANING

Regular cleaning and maintenance will extend the life of your pressure cooker.

After Each Use: Wash the pot and lid with warm, soapy water. Rinse thoroughly and dry immediately to prevent water
spots or corrosion.

Sealing Ring: Remove the sealing ring from the lid and wash it separately. Inspect it for cracks or damage. Replace if
necessary.

Valves: Ensure the pressure limiting valve and any other safety valves are clear of food debris. Clean them gently with a
small brush if needed.

Storage: Store the pressure cooker with the lid inverted or slightly ajar to allow air circulation and prevent odors.

Do Not Use: Avoid abrasive cleaners, steel wool, or harsh chemicals, as these can damage the stainless steel finish.

TROUBLESHOOTING

Refer to the table below for common issues and their solutions.

Problem Possible Cause Solution

Pressure not
building

Lid not sealed properly; Sealing ring damaged or
misplaced; Insufficient liquid; Valve clogged.

Ensure lid is locked; Check and reposition/replace
sealing ring; Add more liquid; Clean valves.

Steam leaking
from lid edge

Lid not sealed properly; Sealing ring damaged or
dirty.

Relock lid; Clean or replace sealing ring.

Lid cannot be
opened after
cooking

Internal pressure still present.
Allow pressure to release naturally until the
pressure indicator drops completely. Do not force.



Food is
undercooked

Insufficient cooking time; Pressure not maintained.
Increase cooking time; Ensure heat source is
adequate to maintain pressure.

Problem Possible Cause Solution

SPECIFICATIONS

Detailed specifications for the Tnfeeon Electric Pressure Cooker.

Feature Specification

Item Model Number Tnfeeonvq6kx9b3ai

Material 304 Stainless Steel and Plastic

Size (Pot Diameter) 16cm / 6.3 inches

Dimensions (L x W x H) Approx. 16 x 12 x 14 cm (6.3 x 4.7 x 5.5 inches)

Item Weight Approx. 1989g / 4.42 lbs

Pressure Limiting Valve 80KPA automatic release

Compatibility Induction cooker, Gas stove, Open fire, Solar hot stove



Figure 8: Key dimensions of the Tnfeeon Electric Pressure Cooker.

CUSTOMER SUPPORT

For any questions, concerns, or issues regarding your Tnfeeon Electric Pressure Cooker, please contact our customer support.
We are committed to ensuring your satisfaction with our products.
If you are not satisfied with your shopping experience or product, please reach out to us so we can address the problem and
provide a suitable resolution, including return and refund services where applicable.

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 I 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

http://127.0.0.1/privacy-policy
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