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INTRODUCTION

This manual provides essential instructions for the safe and efficient use of your Tuwei 5L Aluminum Pressure Cooker. Please
read all instructions carefully before first use and retain this manual for future reference. This pressure cooker is designed for fast
and efficient cooking, featuring an explosion-proof design and a secure locking lid.

Important Safety Information

« Always ensure the lid is properly locked before applying heat.
« Do not overfill the pressure cooker.

« Never force the lid open while the cooker is under pressure.
« Regularly inspect all safety components for wear or damage.
« Keep out of reach of children.

o This appliance is not dishwasher safe.

ComPONENTS OVERVIEW

Familiarize yourself with the parts of your Tuwei pressure cooker:

« Pressure Cooker Body: The main pot, constructed from aluminum alloy.
o Lid: Features a locking mechanism and pressure relief valve.

« Main Handle: For carrying and securing the lid.

o Auxiliary Handle: For stable handling.

« Pressure Relief Valve: A safety mechanism to release excess pressure.

« Locking Knob: Used to secure and release the lid.
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Image: The Tuwei 5L Aluminum Pressure Cooker fully assembled, showing the main body, lid, handles, and locking knob.



PRESSURE CANNER

Aluminum alloy material
Thickened pot body safety explosion proof

The lid/body of the pot are made of aluminum alloy to ensure food contact safety
Not easy to rust, durable.

Image: A graphic highlighting the aluminum alloy material, thickened pot body for safety, and explosion-proof design of the pressure
cooker.



Image: An exploded view of the Tuwei pressure cooker, displaying the main pot, lid, handles, pressure relief valve, and screws for
assembly.

SeTtup AND INTIAL UsE

1. Handle Assembly

The handles may require assembly. Use the provided screws and gaskets to securely attach the handles to the pressure cooker
body. Ensure they are tightened firmly for safe handling.



Image: A close-up view of the frosted non-slip handle and the easy-open frosted knob, highlighting their design for secure grip and
operation.

2. First Use Cleaning

Before using for the first time, wash all parts of the pressure cooker with warm soapy water. Rinse thoroughly and dry completely.
Do not immerse the lid in water if it contains complex mechanisms that cannot be fully dried.

3. Lid Operation

The pressure cooker features a convenient switch design for opening and closing. To open, rotate the locking knob counter-
clockwise until the lid can be lifted. To close, place the lid on the pot, align it, and rotate the locking knob clockwise until it is
securely locked. Ensure the lid is properly seated and sealed before cooking.



Frosted knob
Easy cover opening
Humanized rotary open cover design

Easily open the lid

Frosted non slip

Handle design

Effective anti scalding and anti slip
flat end

More stable and convenient

Image: lllustration of the rotary opening and rotating lock mechanism for the pressure cooker lid, demonstrating how to secure and release
the lid.

OPERATING INSTRUCTIONS

1. Filling the Cooker

« Add food and the required amount of liquid to the pressure cooker.

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

o Ensure the pressure relief valve is clear of any food particles.

2. Securing the Lid

Place the lid on the cooker body, aligning the marks if present. Rotate the locking knob clockwise until the lid is firmly secured and



cannot be opened. The locking mechanism is designed for safety, preventing opening under pressure.

3. Heat Application

Place the pressure cooker on a suitable heat source. This pressure cooker is compatible with gas stoves and open flame stoves,
and features an induction compatible base. Use a medium to high heat setting until pressure is reached.

Image: The Tuwei pressure cooker placed on a gas stove burner with a flame, demonstrating its compatibility with gas cooktops.

4. Pressure Cooking

Once pressure is reached (indicated by steam escaping from the pressure relief valve or a visual indicator), reduce the heat to
maintain a steady, gentle steam release. Cook for the time specified in your recipe. The design ensures even pressure distribution
for uniform and fast cooking.



LEVER PRINCIPLE
SAFE DESIGN LEVER BALANCE

Image: A cutaway diagram illustrating the "Lever Principle" and pressure distribution within the cooker, showing arrows indicating
downward pressure on the lid and upward pressure from steam inside.

5. Releasing Pressure

After cooking, turn off the heat. Allow the pressure to release naturally, or use a quick release method if specified by your recipe
and cooker design (consult specific recipe instructions). Never attempt to open the lid until all internal pressure has been safely
released. The pressure relief valve will automatically open to release steam once a certain pressure is reached, providing multiple
safety protections.

6. Opening the Lid

Once all pressure is released, rotate the locking knob counter-clockwise and carefully lift the lid away from you to avoid steam
burns.



SIMPLE OPERATION ENOUGH WITH ONE HAND

Locking cover knob convex design
Pressure cookers have high internal pressure to

avoid safety problems

ROTARY OPENING %
.

Image: The Tuwei pressure cooker with its lid open and resting on the side, revealing the interior of the pot.

CARE AND MAINTENANCE

Cleaning

« After Each Use: Allow the cooker to cool completely. Wash the pot and lid with warm, soapy water. Use a non-abrasive
sponge or cloth.

« Not Dishwasher Safe: This pressure cooker is not suitable for dishwasher cleaning. Hand wash only.

« Gasket and Valves: Periodically remove and clean the sealing gasket and ensure the pressure relief valve is free from food
debris. Rinse thoroughly.

« Drying: Dry all parts completely before storing to prevent water spots or corrosion.

Storage



Store the pressure cooker with the lid inverted or slightly ajar to allow air circulation and prevent odors. Store in a dry place.

TROUBLESHOOTING

If you encounter issues with your pressure cooker, refer to the following common solutions:
o Lid will not seal:

o Check if the sealing gasket is properly seated and not damaged.
o Ensure the lid is correctly aligned with the pot body.

o Verify that the locking mechanism is fully engaged.
« Steam escaping from under the lid:

o The gasket may be worn, damaged, or improperly seated. Replace if necessary.
o Ensure the lid is securely locked.

o Check for food debris on the rim or gasket.
o Pressure not building:

o Ensure there is sufficient liquid in the cooker.
o Check that the pressure relief valve is not blocked or stuck open.

o Verify the lid is properly sealed.
« Lid stuck after cooking:

o Do not force the lid. Ensure all internal pressure has been released.
o If using a natural release method, wait longer.

o Run cold water over the lid (avoiding the valve) to cool it down, which can help release the seal.

SPECIFICATIONS

Brand Tuwei

Model Number Tuweihzrvgidbem-13

Capacity 5 Liters

Material Aluminum alloy (body), Stainless steel (components/finish)
Color Stainless steel finish

Finish Type Polished

Special Features Induction Compatible Base, Locking Lid, Explosion Proof
Compatibility Gas stove, Open flame stove, Induction cooktops
Product Diameter Approx. 22 cm (8.66 in)

Product Height Approx. 14.4 cm (5.67 in)



ltem Weight 4.82 pounds

Dishwasher Safe No

35cm/13.78in

22cm/8.66in

24cm/9.45in

Image: A diagram illustrating the key dimensions of the Tuwei pressure cooker, including its diameter and height.

WARRANTY AND SUPPORT

Warranty Information

This Tuwei pressure cooker comes with a 365-day warranty from the date of purchase, covering manufacturing defects under
normal use. This warranty does not cover damage resulting from misuse, accidents, or unauthorized modifications.

Customer Support

For any questions, concerns, or warranty claims, please contact our customer support. We aim to respond to all inquiries within 24
hours.

Please refer to your purchase documentation for specific contact details or visit the official Tuwei support website.

© 2025 Tuwei. All rights reserved. Information in this manual is subject to change without notice.



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

Open the live page
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