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Vui long doc ky hudng dan trudc khi str dung



Hudng dan stirdung
Cam on Quy khach hang da lua chon san phdm clia chung toi, vui long doc ky
huéng dan sUf dung trudc khi dung

Inner Lid (Lattached To Lid Shafts)

Lid Shaft

Plastic Steamer Lid

Non-stick Lined Cooking
Pan with Water Leve

Divisions Cremovable Cool Touch Handle

Rice Paddle Handle
Steam Vent

Dew Collector

Heat-Insulated
Cool Wall Exterior

Control Panel

Heating Plate

MODEL:SH18M Cook Indicator Light Warm Indicator Light

One-Touch Switch

SH863
SH865
Giai thich thuat ngir
Inner Lid :Nap bén trong
Plastic Steamer -Vihédp nhua

- Long néi chdng dinh cé ghi vach nude nédu
- Maoc treo thia x&i com

Non-stick Lined Cooking Pan
Rice Paddle Handle

Heating Plate - Mam nhiét
Steam Vent - L6 thong hai
Dew Collector :Nap chua nusc
Control Panel - Bang diéu khién
One-Touch Switch : Phim chuic nang

-Pén bao chifc nang ndu com
-Pén bao chuc nang gitf am

Cook Indicator Light
Warm Indicator Light
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Luuy:

DPat san pham tranh xa ngudn nhiét hodc anh sang truc tiép dé tranh hu tén.

Khong dé 16 thong hoi clia ndi com bi nghén hay bi bit kin. Knéong cham vao lubng hoi nong thodt ra tur 16
thong hai trong khi nau.

RUt phich cdm khoi nguén dién khi khéng str dung.

Dé tranh ndi com bi hu tén, khong diing long ndi hiéu khac hodc ma hang khac dé nau.

(Hu t8n do khach hang khong tuan thi van dé nay sé khong dugc bao hanh.)

Truéc khi str dung 1an dau:

Thao rai nhimg linh kién dong goi, ria long ndi véi xa phong, nudc nong bang bot bién hodc gié lau, day dién
sé tu dong cudn lai vao trong néi com.

Huéng dan cach sir dung:

1.Pong gao bang céc nhua dudc kem theo ndi, khdng dudc vo gao truc tiép trong ndi dé tranh 1am hdng 16p
men chéng dinh. Bung gao trong mot cdi ré, vo sach.

D38 gao da vo vao ndi, cho nude vao & muc tucng ducng s6 cée gao (Vi du 4 cée gap, d6 nudc téi muc 4 theo
nhu muc da danh ddu bén ngoai ndi, tuy nhién cé thé diéu chinh muc nuéce theo loai gao hay theo sé thich)
Khéng dé nuéc vugt miic t6i da cho phép.

2. Pat long néi vao bén trong noi, chac chan rang day ndi that kho. Bam bao 16ng ndi tiép xuc truc tiép véi
dia nhiét bang cach xoay nhe no sang trai va phai cho dén khi no tiép xutc hoan toan. Noi com sé gap phai
tinh trang ndu sai chic nang néu lbng néi khéng dat dung vi tri.

Ludn dam bao mat ngoai ctia 1dng ndi va mam nhiét luén sach va khé.

3. Khi bat dau nau, cdm day dién vao nguon. Nhan “ COOK” dé ndu. Khi gao da ndu chin, bd cam ung nhiét
sé tu dong chuyén sang chuic nang “WARM” gitr &m. Chd com ngudi khoang 15 phut trude khi an.

4. Dung dung cu x&i com dé x6i cho com toi ra.

Khéng diing dung cu x6i com bang kim loai dé tranh lIam tréc chat chéng dinh chia 1ong néi. Nhé thao
phich dién khai 6 cAm khi khéng stf dung.

5. Khi gao da chin, co thé gitf dm no trong mot thai gian dai. Noi com sé khong bi hu sau khi gitr 8m 24 gio.
Muic gitr am t6i da la 48 gio.

Bao quan va lau chii:

Luon rut day dién khoi 6 cam trudce khi lau chiii. Khéng bao gics lau chui khi ndi com van con nong.

1. Thao roi long noi bén trong ra khdi ndi, rifa trong nude xa phong véi bot bién hodc khdn mém. Khong st
dung dé lau chui tho rdp hoac nhiing san phdm khong an toan cho chat chéng dinh pht trén 1ong ndi. Rita

va lau chui nhe nhang.
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INSTRUCTION
MANUAL

Gitr long ndi that sach, dac biét khi st dung néi ndu nguyén lieu cé thanh phan mudi. Mudi rét cé hai déi vai
I6p chong dinh pht trén long noi.

Chéat chéng dinh sé phai mau sau moét thoi gian str dung. Do 1a diéu binh thusng khong anh hudng téi suic
khoé clia nguai tiéu dung hay tudi tho clia néi com.

2. Thao nép bén trong bang cach nhan vao nut trén can tay cdm nhe nhang. Rifa sach va lau chui can than.
3. Thdo nap nude bén hong ndi com dién ra , d6 nuéc trong nap ra sau khi st dung

4. Lau chui bé mat ndi véi vai 8m, chui y dén nhiing khe, k& ma co thé con dinh can thic &n hay nuse.
Khéng nhan chim ndi com dién vao trong nudc hoac bat ki chat 16ng nao.

5. Kiém tra thudng xuyén va chac chan rang mam nhiét ludn sach va khéng con sot can thiic an hay san ma
no co thé lam anh hudng dén chiic nang clia ndi com. Bat ki can thic an chay khét phai ducc lau chui khoi
mam nhiét bang gidy nham. Sau do dam bao mam nhiét tiép xuc tét véi 16ng noi.

Tinh nang an toan:

1. Day dan phai dudc cdm sat vao 6.

2. Rut day dan ra khoi ngudn khi khong str dung hoac khi thao rai long noi.

3. Khong dat ndi com dién lén trén bé mat ust hoac gan Itra, gan bé mat nong .Néu khong ndi sé bi bién dang
va gap su cé.

4.Dé tranh ndi bi bién dang, khdng ndu ndi véi vat nang hodc dat 1ong ndi nong trén 1. Khong dung long noi
khac thay cho 16ng nodi co sdn dé néu.

5. Khong dat ndi gan bép ga hoac bép dién hay 10 vi song.

6. Khong dat day dién 1én bé mat ndng hay treo trén go, canh ban. Khong nén dé day 1ong thong dé tré em
co thé keéo hay lam vuéng chan dé gay tai nan.

7. Cén than di chuyén san phdm khi chifa nuéc nong.

8. Khong phi vai 1én ndi, vi co thé gay chdy hoac lem mau .

9. L& thong hai sé rdt nong trong qua trinh ndu, gicr mat va tay xa vanh néi va 16 thong hoi.

10. D& tranh bi cham dién, khong nhan day dan va thiét bi vao nusc hodc bat ki chat 16ng, hoac dé chét 1bng
dinh vao trong bo phan cla thiét bi.

11. Day dién phai phi hdp véi thiét bi nha cung cédp khi nod bi hu héng.

12. Khéng ndu khi long néi tréng réng khong chia nguyén lieu.

13. Khéng nhan chim néi com dién hay day dién vao trong nudce hay bat ki chat 16ng nao hodc dé chat 16ng
dinh vao b6 phan dién.

14. Khong st dung thiét bi cho muc dich khac.

15. Can giam sat ky khi dé tré em str dung hay dé gan tam tay tré em.

16. Khong sur dung thiét bi khi nd da hoat dong sai chiic nang hoac bi hu hong. Bem nd dén trung tam bao
hanh chinh hang dé kiém tra, stfa chiia.

Luu y nhitng huéng dan nay:
San pham chi str dung trong gia dinh

Xin luu y: Day dién ngan sé giam bt rli ro, han ché viéc b vusng nga hon day dai. Tuy nhién néu mudn st SUNHOUSE 1.8'_ RICE COOKER

dung day ngan thi ty 1é clia day khong thap hon ty 1é clia thiét bi. Co thé thay day dién dai hon tuy nhu cau

thic té MOd@' SH185

Please read these instructions carefully before use




ELECTRIC RICE COOKER &
FOOD STEAMER

IMPORTANT SAFEGUARDS

Basic safety precautions should always be followed when using electrical appliances, including the following:
1. Read all instructions carefully before using the appliance for the first time.

2. Always attach electric cord to the appliance before plugging into the wall outlet. Unplug from outlet when
not in use.

3. The use of accessory attachment not recommended by the appliance manufacturer may cause injuries.
4. Do not place on or near a hot gas or electric burner or in a heated oven. Place the appliance on a level
surface.

5. Do not let electric cord touch hot surface or hang over the edge of a counter or table, or across the range
lop where it can be pulled on by children or tripped over accidentally.

6. Be extremely careful when mo ving an appliance containing hot water.

7.Scalding may occur if the lid is opened while cooking is in progress.

8. Always unplug the appliance and allow to cool before cleaning. To protect against electric shock, do not
immerse the appliance and electric cord in water or any liquid, or allow liquid to come into contact with
electrical parts.

9. Do not operate the appliance outdoors.

10. Do not use the appliance for other than intended use.

1. Close supervision is necessary when this products is used by or near children.

12. Do not use the appliance if it has maltifunctioned or has been damaged in and way. Take it to an
authorized service centre for examination, repair or adjustment.

SAVE THESE INSTRUCTIONS

This Product is for Household Use Only.

For your protection: A short cord is provided to reduce the hazards resulting from becoming entangled in
ortripping over a longer cord. If it is necessary to use an extension cord, it must be rated no lese than the
electrical rating of this appliance.Longer detachable power supply cords or extension-corde may be used if
care is exercised in their use.
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CAUTIONS

Keep away from direct sources of heat or sunlight to prevent possihle damage. Do not cover or obstruct the
steam vent. Do not touch hot steam from the steam vent while the cooker is in use.

Always keep the rice cooker unplugged when not in use.

To avoid damage to the cooker, do not use the cooking pot from any other brand or model of rice cooker.

(This type of damage is not covered under the warranty)

PARTS IDENTIFICATION

Inner Lid (Lattached To Lid Shafts)

Lid Shaft

Plastic Steamer Lid

Non-stick Lined Cooking
Pan with Water Leve

Divisions Cremovable Cool Touch Handle

Rice Paddle Handle

Steam Vent

Dew Collector

Heat-Insulated
Cool Wall Exterior

Control Panel

Heating Plate

One-Touch Switch
MODEL:SH18M Cook Indicator Light Warm Indicator Light

SH863
SH865

BEFORE USING THE FIRST TIME

Remove all packaging materials. Wash the non-stick cooking pan in hot, soapy water using a sponge or

dishcloth. Rinse thoroughly. Wipe the lid and make sure the exterior of the cooking pan is dry.
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ELECTRIC CORD

The electric cord needs to be pulled to its full extension prior to use. Stop pulling when a coloured band

comes into view. To cord will automatically retract into the appliance.

USE

1. Measure out required quantity of rice using measuring
cup provided. Wash rice in a sieve until the water is clear,
then put rice in the cooking pan and add water up to the
level which corresponds to the measure of rice used. E.g.
For 4 cups of rice, add water to level 4 as marked on the

inside of the cooking pan. However, the quantity of water JI/
used will depend on the age and strain of the rice, as well I
as personal taste. - ®

Do not exceed the maximum water level mark.

2. Set the cooking pan inside the rice cooker, making
certain that the base is dry. Ensure that cooking pan is in
direct contact with the heating element by rotating it
slightly left and right until it seats properly. The rice
cooker may maltifunction if the cooking pan is incorrectly
positioned.

Always keep the exterior bottom of the cooking pan
and heating plate clean and dry.

3. When ready to cook, connect the power supply cord to
the rice cooker first, then plug into an AC wall outlet.
Press COOK. Once rice is cooked, a built-in heat sensor
will automatically switch to WARM mode. Allow rice to
rest for about 15 minutes before serving.

4. Using the rice paddle, huff up the rice to keep the grains
separate.

Do not use metal utensils on the non - stick lined cooking pan.
Remember to unplug the rice cooker when not in use.
5. When rice is cooked, it can be kept warm for a long
time. The cooker won't be damaged after keeping warm
for 24 hours long.The power is 48W when keeping warm.
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TO CLEAN

Always unplug the rice cooker and allow to cool before cleaning. pull out

1 Wash the cooking pan in warm, soapy water using a sponge or dishcloth. Do
not use harsh abrasive cleaners or products which are not considered safe to use press in
on non-stick coatings. Rinse and dry thoroughly.

Keep the cooking pan scrupulously clean especially if salt or salty ingredients

have been used. Salt is very corrosive and will damage the non - stick lining.

The non-stick coating will discolur after a period of use. This is normal and will not

affect your health or the use of the rice cooker.

2. Detach the inner lid form the shaft by gently tugging it outwards. Soak briefly

and wash clean. AN
3. Gently remove the dew collector (fitted onto the back

of the rice cooker) by pulling downwards. Discard the water after every use.

4. Wipe over other surfaces with a damp cloth,paying attention to recesses which
could trap food or water.

Do not immerse the rice cooker in water or any liguid.

5. Check to make sure the heating plate is clean and free of food or grit which
could interfere with the proper functioning of the rice cooker. Any burnt-on
residue could be removed by gently scrubbing the heating plate with a damp
piece of steel wool. Then wipe and dry the heating plate to ensure good contact

with the cooking pan.

HELPFUL WARNINGS

1. Refrain from using a multi-purpose adaptor.

2. Do not operate the rice cooker when empty or when maximum capacity is exceeded.

3. Keep away from direct sources of heat or strong sunlight to prevent possible damage.

4. Do not cover or obstruct the steam vent, Where possible, keep the rice cooker away from overhead
cabinets or equipment.

5. Replace rubber gasket on the lid when it is showing signs of fatigue or wear. (Please contact your local
distributor for replacement details.)

6. Always keep the rice cooker unplugged when not in use.

7. Do not immerse the rice cooker or supply cord in water or any liquid or allow any liquid to come into

contact with electrical parts.




