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PRESSURE CANNING

Canning allows you to preserve fresh and cooked vegetables, 
fruits, meat, jellies, and jam. It is very important that you read 
this guide and follow all steps carefully to ensure that the food 
has been processed properly and is safe for consumption.

Experimenting with cooking times, ingredients and temperatures 
is very dangerous and risky when it comes to canning. Be sure 
that you are using the exact time, temperature, and method 
specified in the canning recipe. This will help protect the food, 
from harmful bacteria, molds, and enzymes. In addition, adding 
too much time to a recipe will destroy the nutrients and flavor.

Food enzymes promote the growth of molds and yeasts, which 
will cause food to spoil that can be destroyed by achieving a 
temperature of 212°F with steam canning methods, however other
contaminants such as salmonella, staphylococcus aureus, and 
clostridium botulinum (cause of botulism) may develop.
A temperature of 240°F must be reached to kill these harmful
bacteria.

NOTE: Improper canning can lead to serious healthy

consequences. The temperature at which water can boil varies depend-

ing on sea level. The GoWISE USA pressure cooker will operate up to a 

maximum altitude of 2,000 ft. above sea level. DO NOT USE THIS UNIT

FOR PRESSURE CANNING ABOVE AN ALTITUDE OF 2,000 FT.
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PRESSURE CANNING

NOTE: Improper canning can lead to serious healthy

consequences. The temperature at which water can boil varies depend-

ing on sea level. The GoWISE USA pressure cooker will operate up to a 

maximum altitude of 2,000 ft. above sea level. DO NOT USE THIS UNIT

FOR PRESSURE CANNING ABOVE AN ALTITUDE OF 2,000 FT.

1. Prepare and mix ingredients as instructed.
2. Fill a 16-oz. clean canning jar to the level shown in Fig. 1.
 Do not exceed the level shown, there needs to be at least
 1-inch worth of head space at the top.
3. Gently press between food and the jar to remove any 
 trapped air bubbles as show in Fig. 2.
4. Install a clean lid on top of the jar and then add a screw 
 band and tighten in place. ( Fig. 3.)
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PRESSURE CANNING

 NOTE: Do not retighten lids after processing jars. The contents 

contract as jars cool, pulling the self-sealing lid firmly against the jar to 

form a high vacuum. If screw bands are too tight, liquid will escape 

from jars during the process and it will not seal. Over tightening the lids 

will also cause damage to the lid and jar. They should be removed after 

jars have cool.

5. Place the insert pot inside the pressure cooker, and the rack
 inside the pot. 
6. Place filled, sealed jars onto the rack.
7. Pour hot water over the jars into the insert pot until the
 water level is about 1/4 of the way up the sides of the jars. 
8. Select the “Canning” button and the unit will default to
 canning program. Program the cooker following the
 canning recipe.
9. Once the cooking process has completed, press the “Keep
 Warm/Cancel” button and press the pressure release  button  

10. Once all the pressure is released, carefully remove the lid. 
11. Remove the hot jars using canning tongs and place them on
 a heat-resistant surface. Allow the jars to cool to room
 temperature.

to release the pressure.

CAUTION: Be careful removing the jars from the

 insert pot, and alway use heat resistant gloves or tongs. The jars

 will be very hot.

12. Once the jars are cool, remove the screw bands. The lids
 should be tightly sealed to the jars, there should not be a
 springing or popping sound when pressing the middle of the
 lid. If they do, you can’t store this food for future use. It
 must be reprocessed immediately or refrigerated and
 used within a few days.

 CAUTION: The GoWISE USA pressure cooker will not effectively

 operate as a pressure canner at an altitude level above 2,000 ft.

 above sea level.
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E01 Contact GoWise USA 

customer support.

Contact GoWise USA 

customer support.

Temperature sensor 

disconnected.

E02 Temperature sensor has 

short circulted.

Displays E03 as soon 

as power cord is 

plugged in.

Temperture at the bottom

of the cooking pot is too 

high. Power board is burned.

Replace power board.

Displays E03 in the 

middle of cooking 

process.

Food burned or stuck on the

bottom of the pot; heat 

cannot transmit.

Clean the sticky or 

burned food o�

the pot. Note: Do not 

scrub too hard as it may 

damage the pot.

Displays E04 as soon 

as power cord is 

plugged in.

Loose connection of the

exterior power cord.

Plug in the exterior 

power cord again to 

ensure both

connections with the 

cooker and with the 

outlet are tight.

Displays E04 as soon 

as power cord is 

plugged in.

Loose connection of the

interior red wire.

Contact GoWise USA 

customer support

Contact GoWise USA 

customer support

Contact GoWise USA 

customer support

Displays E04 as soon 

as power cord is 

plugged in.

The pressure switch is

disconnected.

Displays E04 after 

pressure cooking starts.

Signal switch has loose

connection.
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