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Electric Pressure Cookers

Generic 8QT 16-in-1 Electric Pressure Cooker User Manual

Model: Electric Pressure Cookers (BODY412B4D)

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 before operating this appliance.

« Do not touch hot surfaces. Use handles or knobs.

« To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.

« Close supervision is necessary when any appliance is used by or near children.

« 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.

« The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
« 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.

« 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.

« This pressure cooker incorporates 16 safety functions, including a safety locking cover, exhaust valve protection,
overflow protection, and overheating protection. Ensure all safety mechanisms are correctly engaged before
operation.

« Always ensure the lid is properly sealed and locked before starting any pressure cooking program.

« Exercise caution when releasing steam from the pressure release valve. Keep hands and face clear of the steam vent.

Probuct OVERVIEW

The Generic 8QT 16-in-1 Electric Pressure Cooker is a versatile kitchen appliance designed to simplify various cooking
tasks. It combines the functions of a pressure cooker, slow cooker, rice cooker, steamer, sauté pan, yogurt maker, warmer,
and sterilizer into one unit. The 8-quart capacity is suitable for preparing meals for up to 6 people.

Key Components


https://manuals.plus/
https://manuals.plus/qa/
https://manuals.plus/deep-search/
https://manuals.plus/upload

« Main Unit: Houses the heating element and control panel.
« Inner Pot: Removable cooking pot with a ceramic glaze non-stick coating.
o Lid: Features a secure locking system, steam release valve, and float valve.

Control Panel: Digital display and one-touch program buttons.

o Accessories: Includes a rice scoop, measuring cup, and steamer rack.
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Image: The 16-in-1 Electric Pressure Cooker demonstrating its versatility for various food types.

Image: Detailed view of the cooker's lid, inner pot, and control panel.



SETUP

Unpacking and First Use

1. Carefully remove all contents from the packaging.

2. Wash the inner pot, lid, and all accessories (rice scoop, measuring cup, steamer rack) with warm soapy water. Rinse
thoroughly and dry completely. The inner pot and accessories are dishwasher safe.

. Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water.
. Place the pressure cooker on a stable, level, heat-resistant surface, away from heat sources and water.
. Ensure the condensation collector is properly installed at the back of the cooker.

. Insert the inner pot into the main unit.
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. Ensure the sealing ring is correctly seated inside the lid.

OPERATING INSTRUCTIONS

The pressure cooker features an intuitive control panel with various one-touch cooking programs and manual settings.

Control Panel Overview

The digital display shows cooking time and status. Buttons are provided for specific cooking functions, time adjustment, and
delay timer.

Product size
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Image: The control panel with its 16 one-touch cooking programs.

Cooking Modes

« One-Touch Cooking: Select from 12 preset modes including Poultry, Steam, Rice, Porridge, Soup, Beans, Cake,
Stew, Mixed Rice, Slow Cooker, Stir Fry, and Yogurt. Simply add ingredients, select the program, and press Start.

« Quick Cooking Mode: Utilizes pressure to cook food rapidly, preserving nutrients and flavor.



« Slow Cooking Mode: Allows ingredients to simmer gently over an extended period for rich, mellow flavors.
« Delay Function: Set a timer to delay the start of cooking, allowing you to prepare meals in advance.

« Keep Warm Function: Automatically activates after cooking is complete to maintain food at a serving temperature.

Steam Release

After pressure cooking, steam must be released before opening the lid. Use the easy-release switch to safely vent steam.

Keep hands and face away from the steam vent during release.
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DETAILS THAT MATTER. ',

l Secure lid locking system,
safe lid
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Non-stick inner pot
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Image: Safe steam release mechanism on the lid.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the lifespan of your pressure cooker.

Cleaning Instructions

« Always unplug the appliance and allow it to cool completely before cleaning.



« Inner Pot and Accessories: The inner pot, rice scoop, measuring cup, and steamer rack are dishwasher safe. For

hand washing, use warm soapy water and a non-abrasive sponge.

o Lid: Remove the sealing ring and float valve for thorough cleaning. Wash the lid and components with warm soapy

water. Ensure all parts are dry before reassembling.

o Main Unit: Wipe the exterior with a damp cloth. Do not use harsh chemicals or abrasive cleaners. Never immerse the

main unit in water.

« Condensation Collector: Empty and clean the condensation collector after each use.

[ e e

DISHWASHER- SAFE/ACG'E:'*S‘Si@

Inner pot with nonstick ceramic coating

Image: Dishwasher-safe inner pot and accessories.

TROUBLESHOOTING

If you encounter issues with your pressure cooker, refer to the following common problems and solutions:

Problem

Cooker not
building
pressure

Food not
cooking

properly

Error code on
display

Steam
leaking from
lid

Possible Cause

Lid not properly sealed; Sealing ring not
installed correctly; Steam release valve
open.

Insufficient liquid; Incorrect cooking
time/setting.

Sensor malfunction; Overheating; Other
internal issue.

Sealing ring damaged or dirty; Food debris
on rim.

Solution

Ensure lid is fully closed and locked. Check if the sealing
ring is properly seated. Close the steam release valve.

Add adequate liquid as per recipe. Adjust cooking time or
select a different program.

Unplug the cooker, wait a few minutes, then plug it back
in. If the error persists, contact customer support.

Inspect and clean the sealing ring and lid rim. Replace
sealing ring if damaged.



SPECIFICATIONS

o Brand: Generic

o Model: Electric Pressure Cookers

o Capacity: 8 Quarts

o Material: Stainless steel (exterior), Ceramic glaze (inner pot)
o Color: Silver

¢ Product Dimensions: 13.7"D x 13.7"W x 15.1"H

« Wattage: 900 watts

o Item Weight: 16.1 Pounds

o Control Method: Touch

« Operation Mode: Automatic

« Dishwasher Safe: Yes (Inner pot and accessories)
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Image: Product dimensions for the 8-quart model.

WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the documentation included with your purchase or contact the
manufacturer directly. Keep your purchase receipt as proof of purchase.
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