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MODEL: UNIVCA (UNI PRO 6QT) - INSTRUCTION MANUAL

1. Introduction

The Fullwill 9-in-1 Electric Pressure Cooker is a versatile kitchen appliance designed to simplify your cooking
process. This multi-functional cooker combines the capabilities of a pressure cooker, slow cooker, rice cooker,
yogurt maker, cake maker, sauté pan, steamer, food warmer, and soup maker into a single unit. It features 12 smart
preset programs to help you prepare a variety of meals with ease.
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Image: The Fullwill 9-in-1 Electric Pressure Cooker with its inner pot and cooking rack.

2. Safety Information

Your safety is paramount. The Fullwill Electric Pressure Cooker is equipped with over 10 built-in safety features to
ensure secure operation. These include automatic overheat protection, a safety lid lock, and precise pressure
control. The exclusive 30° backward steam vent design and dedicated Seal/Vent button placement allow for safer,
hands-free steam release, significantly minimizing the risk of burns.



Image: Detail of the lid with the hands-free steam release mechanism.

Video: An overview of the Fullwill pressure cooker's features, highlighting its versatility beyond just pressure cooking.

3. Product Components

The Fullwill Electric Pressure Cooker comes with the following components:

Main Pressure Cooker Unit

Nonstick Inner Pot

Measuring Cup

Rice Scoop

Cooking Stand (Steamer Rack)

User Manual

Recipe Book



Image: All components included with the Fullwill Electric Pressure Cooker.

4. Setup

Before first use, ensure all packaging materials are removed. Wash the inner pot, lid, and accessories thoroughly
with warm, soapy water, then rinse and dry completely. Place the main unit on a stable, level surface away from heat
sources. Insert the nonstick inner pot into the main unit. Align the lid with the base and twist clockwise until it locks
into place. Ensure the steam release valve is set to 'Seal' for pressure cooking functions.

Video: An unboxing and initial setup demonstration of the Fullwill pressure cooker.

5. Operating Instructions

The Fullwill Electric Pressure Cooker offers 12 smart programs for diverse cooking needs. To operate, plug in the
unit. The display will illuminate. Select your desired cooking function from the control panel. You can adjust the
cooking time using the '+' and '-' buttons. Press 'Start' to begin cooking.

5.1. Cooking Presets



Choose from the following 12 smart programs:

Pressure Cook: For fast cooking under pressure.

Slow Cook: For traditional slow cooking.

Poultry: Optimized for cooking chicken and other poultry.

Steam: For steaming vegetables, fish, and more.

Porridge: Ideal for various types of porridge.

Soup: For preparing delicious soups and broths.

Beans/Chili: Perfect for cooking beans and chili dishes.

Cake: For baking cakes and desserts.

Meat/Stew: For tender meat dishes and stews.

Rice/Grain: For perfectly cooked rice and other grains.

Sauté: For browning ingredients before pressure cooking.

Yogurt: For homemade yogurt.

5.2. Delay Start & Keep Warm

Delay Start: Program the cooker to start at a later time, up to 24 hours in advance.

Keep Warm: Automatically keeps food warm after cooking is complete.



Image: The control panel displaying the 12 cooking presets.



Image: Illustration of the 24-hour delay start feature.

Video: A quick demonstration of the Fullwill multi-function pressure cooker in action, showcasing various cooking
modes.

6. Care and Maintenance

Proper care ensures the longevity of your Fullwill Electric Pressure Cooker. The durable PFOA-Free nonstick inner
pot prevents food from sticking, making cleanup easy. The stainless steel housing is fingerprint-resistant. The lid,
inner pot, and all accessories are top-rack dishwasher safe, saving you time and effort after meals.



Image: The lid and inner pot are dishwasher safe for convenient cleaning.

7. Troubleshooting

For common issues such as error codes, pressure not building, or lid not sealing, please refer to the detailed
troubleshooting section in the comprehensive user manual provided with your product. If the issue persists, contact
Fullwill customer support for assistance.

8. Specifications

Feature Specification

Brand Fullwill

Model Number UNIVCA

Capacity 6 Quarts



Material Aluminum

Wattage 1000 watts

Product Dimensions 13"D x 13"W x 14"H

Control Method Touch

Operation Mode Automatic

Dishwasher Safe Parts Yes (Lid, Inner Pot, Accessories)

UPC 850066761120

9. Warranty and Support

For detailed warranty information and customer support, please refer to the warranty card included with your product
or visit the official Fullwill website. Contact information for technical assistance and service inquiries can be found in
your user manual.

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
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After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.
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Example: How do I reset this device or fix this error?
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Model number, symptoms, what you tried, or the section of the manual you are using.
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