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Model: TT-0920-SGUO-6QT

1. INTRODUCTION

Thank you for choosing the Zibbizo Electric Pressure Cooker. This upgraded 6-quart, 12-in-1 multicooker is designed to
simplify your cooking experience, offering a wide range of functions from pressure cooking to slow cooking, steaming, and
more. lts stainless steel construction ensures durability and a stylish addition to your kitchen. Please read this manual
thoroughly before first use to ensure safe and optimal operation.

2. IMPORTANT SAFEGUARDS

WARNING: To reduce the risk of electric shock, fire, or injury, always follow basic safety precautions when using
electrical appliances.

o Read all instructions 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.
o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.
o Always ensure the pressure release valve is properly set before cooking under pressure.

o Never force the lid open while the cooker is pressurized.
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3. Probuct COMPONENTS
The Zibbizo Electric Pressure Cooker consists of several key components designed for ease of use and safety.

« Main Unit: The stainless steel exterior housing the heating element and control panel.
o Inner Pot: A removable non-stick ceramic coated pot where food is cooked.

o Lid: Features a secure locking system, pressure release valve, and sealing ring.

o Control Panel: Intuitive interface with various cooking functions and settings.

o Accessories: Includes scoops, racks, and other useful tools.
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Figure 3.1: Key components of the Zibbizo Electric Pressure Cooker, including the secure lid, non-stick inner pot, and control panel.



4. Berore First UsE

1. Unpack: Carefully remove all packaging materials and accessories.

2. Clean: Wash the inner pot, lid, and all accessories 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. Familiarize: Read through the operating instructions to understand the various functions and controls.

5. SETUP

1. Placement: Place the pressure cooker on a stable, level, heat-resistant surface away from heat sources and direct
sunlight. Ensure there is adequate space around the unit for ventilation.

2. Inner Pot: Place the cleaned inner pot into the main unit. Ensure it is seated correctly.

3. Power Connection: Plug the power cord into a grounded 120V electrical outlet. The display will illuminate,
indicating the unit is in standby mode.

6. OPERATING INSTRUCTIONS

The Zibbizo Electric Pressure Cooker features an intuitive control panel and 12-in-1 functionality to make cooking
effortless.
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Figure 6.1: The Zibbizo Electric Pressure Cooker's control panel.

General Operation

1. Add Ingredients: Place your ingredients into the inner pot. Do not fill above the MAX fill line.

2. Secure Lid: Place the lid on the cooker, aligning the arrow on the lid with the arrow on the base. Rotate the lid
clockwise until it locks into place.

3. Set Pressure Release Valve: For pressure cooking, ensure the pressure release valve is set to the 'Sealing'
position. For non-pressure functions like slow cook or sauté, it can be in the 'Venting' position.

4. Select Function: Press the desired cooking function button on the control panel (e.g., RICE, SOUP, POULTRY).

5. Adjust Time/Temperature (if applicable): Use the '+' and '-' buttons to adjust the cooking time or temperature if
the selected function allows.

6. Start Cooking: Press the 'START' button to begin the cooking cycle. The cooker will preheat, then begin the
cooking process.

7. Cancel: To stop a cooking program at any time, press the 'CANCEL' button.



Cooking Functions
This 12-in-1 multicooker offers a diverse selection of cooking functions:
o Pressure Cooking: Prepares meals up to 70% faster than traditional methods. Ideal for Meat/Stews, Poultry,
Bean/Grain, Rice, Soup, and Porridge.
« Slow Cook: Perfect for tenderizing meats and developing rich flavors over a longer period.
o Steam: For healthy steaming of vegetables, fish, and more.
« Sauté: Allows you to brown ingredients directly in the pot before pressure cooking.
o Yogurt Maker: For homemade yogurt.
« Cake Maker: Bake delicious cakes.
o Multigrain: Optimized for various grains.
o Keep Warm: Automatically activates after most cooking cycles to keep food warm until serving.

o Delay Start: Allows you to program the cooker to start at a later time, up to 24 hours in advance.
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Figure 6.2: Features like 24-hour pre-set timer and faster cooking enhance convenience.
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Figure 6.3: The Zibbizo multicooker is suitable for a wide variety of food types.

7. MAINTENANCE AND CLEANING
Regular cleaning ensures the longevity and optimal performance of your Zibbizo Electric Pressure Cooker.

1. Unplug and Cool: Always unplug the cooker from the power outlet and allow it to cool completely before cleaning.

2. Inner Pot: The removable inner pot with its non-stick ceramic coating is dishwasher safe. For hand washing, use
warm, soapy water and a non-abrasive sponge.

3. Lid: Wash the lid, including the sealing ring and pressure release valve components, with warm, soapy water.
Ensure all food particles are removed. The sealing ring can be removed for thorough cleaning.

4. Exterior: Wipe the exterior of the main unit with a damp cloth. Do not use harsh chemicals or abrasive cleaners.
Never immerse the main unit in water.



5. Accessories: All additional accessories like scoops and racks are dishwasher safe.
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Figure 7.1: The inner pot and accessories are dishwasher-safe for easy cleaning.

8. TROUBLESHOOTING

If you encounter any issues with your Zibbizo Electric Pressure Cooker, refer to the following common problems and
solutions:

Problem Possible Cause Solution



Problem

Cooker
not
turning
on.

Pressure
not
building.

Food not
cooking

properly.

Error
code on
display.

Possible Cause

Not plugged in; power outage; faulty
outlet.

Lid not properly sealed; pressure
release valve in 'Venting' position;
insufficient liquid.

Incorrect cooking time/setting;
insufficient liquid.

Specific internal issue.

9. ProbucT SPECIFICATIONS

Solution

Ensure cord is securely plugged in. Check household circuit
breaker. Try a different outlet.

Ensure lid is fully locked. Turn pressure release valve to 'Sealing'.
Add more liquid as per recipe. Check sealing ring for damage or
proper placement.

Adjust cooking time or function. Ensure adequate liquid is used
for pressure cooking.

Refer to the specific error code in a more detailed troubleshooting
guide (if available) or contact customer support.

Feature

Brand

Model Name

[tem Model Number

Capacity

Product Dimensions (D x W x H)

Power Source

Wattage

Voltage

Material

Color

ltem Weight

Special Features

Product Care Instructions

Specification

Zibbizo

Electric Pressure Cooker
TT-0920-SGUO-6QT

6 Quarts

12.5"D x 13.2"W x 12.8"H
Corded Electric

1000 watts

120 Volts

Stainless Steel

Silver

12.87 pounds

Keep Warm Setting, Automatic Shut Off, Dishwasher Safe

Wipe with Damp Cloth, Dishwasher Safe



Feature Specification

UPC 850068776016
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Figure 9.1: Product dimensions for the 6-quart model.

10. WARRANTY AND SUPPORT

Zibbizo is committed to providing high-quality products. For any questions, concerns, or support needs regarding your
Electric Pressure Cooker, please contact our customer service team. Details on warranty coverage and how to reach
support are typically provided with your purchase documentation or on the official Zibbizo website.

Please retain your proof of purchase for warranty claims.



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
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