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Vui long doc ky hudng dan trudc khi str dung



Quy khach hang than mén,

Xin chan thanh cdm on vi da tin dung va lwa chon san phadm cula
SUNHOUSE. Chung t6i tin rang, san pham lam bang nhirng chét liéu
cao cap hang dau nay sé dap rng moi yéu cau va lam hai long quy
khach.

Quy khach hang vui long doc ky huéong dan s dung truwéc khi dung dé
dam bado an toan va dat hiéu qua tot nhat.

Nha san xuat khong chiu trach nhiém phap Iy vé con nguoi va tai san
trong nhirng trwong hop thiét hai do lap dat sai hoac sir dung thiét bj
khoéng dung cach.

I. CAU TAO SAN PHAM

1. Lid: Vung/Nap
2.Inner pot: Long ndi

3. Handle: Tay cam

4. Outer body: Than nbi

5. Electric Socket: O cdm dién

6. Base: Dé ndi

7. Indicator Light: Bén bao

8. Switch Button: Nt chuyén déi

9. Inner tray: Vi hap

10. Bottom Piate: TAm day/Mam nhiét

11. Cup: Céc dong

12. Rice spoon: Thia x&i

13. Power line: Day dién nguf")n

Il. THONG SO Ki THUAT

Model SHD8135
Dong dién 220V

Tan sb 50Hz

Cong suét 900W

Dung tich 2.2L (12 cbe)

SUNHOUSE"
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lll. CAC THAO TAC SU’ DUNG

1. Lam sach va cho gao vao noi §
Sau khi vo gao va lam sach 1dng ndi, dé gao vao néi. ,@:

Thém nudc theo lugng gao va nhu cau vé dé déo cla gao. \
‘o

2. Bat noi Qj‘/

|
Pat long ndi vao than ndi, diéu chinh dé dadm bao long ndi ti€p xUc véi  (hinh 1)
mam nhiét sau dé day nap ndi, dam bao nap ndi day khit
vGi miéng noi.

3. N&du com \ (
PAu tién cdm 1 dau day nguén vao & cidm dién trén than néi, | =
dau con lai két n6i v6i ngudn dién, va bat can gat xuéng, dén dé \&)/
sé sang, luc nay ndi com da hoat dong. Sau khi gao so6i, can gat sé (hinh 2)
ndy lén.

4. Chtic nang gi &m
Nhiét d6 néi com sé tu dong gili 8 muc nhiét ti 60 - 70°C. Duéi mic nhiét nay, dén
vang sé bat dau nhdp nhay, bao hiéu bd phan gitt &m da tu déng dugc thiét 1ap.

IV. CANH BAO AN TOAN

1. Ludn gid long ndéi va mam nhiét, khéng dudc dé hat bui,
gao hodc bat ky tap phdm nao dinh & mat ngoai long ndi
ho&c mat tiép xuc clla mam nhiét, néu khong hiéu suét
clia noi sé bi &nh hudng

2. Khéng dé day long ndi bi va dap, sé anh huwéng dén do tiép xuc cua (hinh 3)
long néi va mam nhiét.

3. Dan déu gao trong l6ng ndi. (hinh 3)

4. Khong dat ndi vao trong nuwéc. Dé 1am sach ndi, st dung moét miéng vai

mém va w6t dé lau khi bi ban. C6 thé rira Idng ndi bang nuwérc.

5. Khéng str dung ndi ndu dé& dun sdi axit hodc thwc phdm kiém, khéng lwu git

ndi com dién trong cac khi &n mon hodc noi dm wot.
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6. Dat long ndi vao ndi rdi maéi cdm phich cdm. Rat phich cdm trwdc khi lay
Idng ndi ra khoi nbi.

7. Trong khi ndi com dang hoat déng, khéng dé ndi & gan noi 4m wot hodc dé
chay nd.

8. Day nbi dat clia ndéi com cé mau vang-xanh hodc xanh 4.

9. Can veé sinh ndi ngay sau khi s& dung, va nh& khéng ngadm néi trong nwéc
dé l1am sach.

10. Khong st dung ndi khi day c&m , phich cdm bi hdng, hoac khi ndi bi héng
dwai bat ky hinh thirc nao.

11. Pwa thiét bi dén trung tam dich vu dé kiém tra, stra chira khi co van dé.
12. Thiét bi nay khong danh cho ngudi st dung (ké ca tré em) cé su suy giam
vé thé chét, cam giac hoac tinh than, ho&c thiéu kinh nghiém va kién thic, triy
khi ho dwoc giam sat hodc gidi han vé viéc st dung thiét bi bdi ngudi co trach

nhiém vé an toan.

V. SO DO MACH DIEN

Cam bién nhiét trung tam

L O o o
"
— Dién tr&
Cam bién nhiét i EI Méam nhiét
— @ Day néng
bién tr& Day am

N O =

Cau chi
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SU\V[flel¥[55) MANUAL

— INSTRUCTION

SUNHOUSE*
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Cook WARM

SUNHOUSE 2.2L DETACHABLE LID RICE COOKER

Model: SHD8135

Please read these instructions carefully before use

www.sunhouse.com.vn

Dear beloved customers,

Thank you for trusting and choosing SUNHOUSE's products. We do
believe that this is the most useful and modern product which is
manufactured by leading materials. SUNHOUSE's products will meet
your requirements and satisfy y o,

Please kindly read carefully manual before usage to assure safety and
effectiveness.

Manufacturer does not bear any legal responsibilities to human and
treasure in case of damage arisen from wrong installation and usage.



Inner Pot

Handle

I. ELECTRIC RICE COOKER HEATPRESERVATION TYPE
This Electric Cooker is equipped with a permanent Magnetic ControllingSys-
tem. It's good looking,exquisite and solid in construction.It’s easy and safety

dependable to control with low power.

Il. PARTS INDENTIFICATION

Lid

0

Inner Tray Bottom Piate
Cup Rice Spoon

Power line

IV. SPECIFICATION

Model SHD8135
Voltage 220V
Frequency 50Hz
Wattage 900W
Capacity | 2.2L(12 Cups)

iv. INSTRUCTIONS

1. CLEANING AND PUTTING THE RICE INTO THE INNER POT.
After cleaning the rice in another container. Put it into the inner pot. Add the
water according to the rice quantity and demand of rice softness.(See Fig. 1)

2. PLACING THE POT

Place the inner pot inside the cooker and adjust it to make sure that the pot is
in proper contact with the Heating Plate.

Then put the lid on top, ensure to cover it closely.(See Fig.2)

3. COOKING MCE

First, insert the wire plug into the electric socket of the cooker,
then connect another plug into the power socket and switch
on, then the red light will be turned on. It indicates that the
cooker is working. When the rice is well boiled, the switch.

4. FUNCTION OF THE HEAT PRESERVATION UNIT.

The temperature of the rice in the cooker will be automatically
kept between 60"C -70°C. Below this point the yellow light will
start to flash,indicating that the Automatic Heat Preservation
Unit has been set to work.

CAUTION

1. Keep the Inner Pot and the Heating Plate clean,no rice
grain dust or any other sundries should be allowed to remain
between the bottom of the Inner Pot and surface of the
Heating Plate, otherwise the cooker’s performance will be
affected. (See Fig.3)

2. Prevent the bottom from being bumped, otherwise the pot
3. Put the rice evenly in the Inner Pot. (See Fig.5)

4. Don't put the cooker into water. For cleaning it use a piece
of soft and damp cloth when soiled. As for the Inner pot’s
cleaning, it is advised to be washed with water.

5. Don’t use the cooker to boil acid or alkaline foodstuff.
Don’t keep the cooker in corrosive gasses or damp place.

6. Place the pot well,then insert the plug of cooker into the
power socket. Pull out the plug be fore taking the Inner Pot
out.

7. While the cooker is working,don’t keep it close to the fuel.
8. The product’s Ground Line is in yellow-green or green
color.

9. The appliance shauld be normally cleaned after use and
not intended to be immersed in water for cleaning.

10.Do not operate any appliance with a damaged chord or
plug, or after the appliance malfunctions or has been
damaged in any manner. Return appliance to the service
center for examination, repair or adjustment.
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Fig(2)
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V. ELECTRICAL APPLIANCE CIRCUIT DIAGRAM.
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This appliance is not intended for use by persons(includingchildren)with
reduce physical, sensory or mental capabilities,or lack of experience and
knowledge,unless they have been given supervision or instruction concerning
use of the appliance by a person responsible for their safety.
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