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Trung tam bao hanh Mién Bac

Km8, Pai I6 Thang Long, Hoai Buc, Ha Noi - BT: +84 24 3200 8339 / 3200 5230
Trung tam bao hanh Mién Trung

685 Dién Bién Phi, Q. Thanh Kh&, Da Nang - BT: +84 23 6372 6821

Trung tam bao hanh Mién Nam

Ld 8- 10 dudng s6 1, KCN Tan Tao, P. Tan Tao A, Q. Binh Tan, TP H5 Chi Minh
DT: +84 28 3869 1014 / Fax: +84 28 3869 1013

Nhap khau & Phan phéi: Cong ty C8 phan Tap doan SUNHOUSE
Dia chi: 6139, Nguyén Thai Hoc, P.Pién Bién, Q.Ba Pinh, TP.Ha Noi
bién thoai: +84 24 3394 0848 - Fax: +84 24 3394 0878
San pham dugc san xuat tai P.R.C
Website: www.sunhouse.com.vn
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NOI AP SUAT PIEN
DA NANG SUNHOUSE

Model: SHD1/54-1/55-1/56

Vui ldng doc ky huéng dan trudc khi str dung
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1. Pac tinh san pham:
N&i ap suét dién da ning la mét thiét bi dién gia dung hoan toan méi stv dung cong nghé tién
tién nhét hién nay, k&t hop cac chirc nang ctia ndi ap suét, ndi com dién va ndi hAm. Véi tinh
nang diéu khién 1ap trinh wu viét bing nhiét va ap suét, san phdm ndi ap suét dién da nang c6
két cAu bén, dep, st dung d& dang va an toan, tiét kiém dién nang, mang dén chat lwong néu
&n tuyét hao cho gia dinh ban. N&i ap suat dién da nang la mét thiét bi dién gia dung ly twéng
cho gia dinh hién dai va 1a sw thay thé hoan hao cho nédi ap suat théng thudng, ndi com dién
vandiham.
1, Chirc ndng két hop cd ndu, omvahdm
2, Thoi gian ndu bang ap suét tiy thudc vao déc tinh thuc pham, khau vi va phuong phap ché
bién. Sau khin4u xong, ndi sé tw déng gitr am.
3. Tiétkiem dién va thoi gian
4, Nbi kin hoi nén c6 thé gitk nguyén chat dinh dwéng va hwong vi clia thiee &n.
5, Long ndi chdng dinh, d& lau chui. Nap va than ndilam bang thép khong gi co d6 bén cao.
6, Lwuy khi str dung d& dam bao an toan:
- Day kin nam dé c6 du ap suat trong ndi. Khi ap suat bén trong qua cao thi khéng thé mé nép
ra.
- Chuc nang giam ap: Khi nhiét do va ap suat bén trong ndi vwot qua gia tri thong thwong, van
sé& tw dong giam ap suat, diéu hoa hoi nwéc dé gidm nhiét dé va ap suat bén trong.
- Chrc néng xa ap: Khi nhiét do va ap suat bén trong ndi dat dén ap suét gi¢i han, ndi sé
nglrng hoat ddng va &p suét sé dwoc tw dong xa ra ngoai dé tranh tranh gay nguy hiém.

- Gi&ihan nhiét do: Ngudn dién sé tw déng bi cat khi nhiét d6 trong ndi vwot qua gia tri nhiét do
cai d&t trwéc dé dadm bao do an toan

2.Tiéu chuan cho phép

Quy khédch hang than mén, |

Tiﬁu Cagén | IEC 60335-1
2 e oae < N 2 2 5 cho e
Xin chan thanh cdm on vi da tin dung va lua chon san phdm ctia SUNHOUSE. | Phép | 1ec 60as-2-15 |
Chuing téi tin rdng, san pham lam bang nhiing chét liéu cao c&p hang dau nay sé
dap ting moi yéu cau va lam hai long quy khach. 3.Quy cach ky thuat
Quy khach hang vui long doc ky hudng dan str dung trudc khi diing dé dam bao N . . . o
N N = . a 5 2, ~ .z Hiéu thé Cong suatD tichBwon: A at A at Nhiét do i gian
an toan va dat hiéu qua t6t nhat. Kidu ity ety teuthu Knh  whu  gidinan gidnong gic 4p Sudt
Nha san xu&t khéng chiju trach nhiém phap ly vé con ngudi va tai san trong SHD 1754 220v~/50Hz 800W 4L 20cm 40-70(kPa) 100 kPa 60-80°C  0-30 phit
nhing truéng hgp thiét hai do 1ap dat sai hodc str dung thiét bj khéng ding cach. SHD 1755 220V~/50Hz 900W 5L 22cm 40-70(kPa) 100 kPa 60-80°C  0-30 phut

SHD 1756 220V~/50Hz 1000W 6L 22cm 40-70(kPa) 100 kPa  60-80°C  0-30 phat



4. So dod hé théng dién

L G Cang tac gir nhi at/én’j' EL

Caéng tac hen gior

Caéng tac ap suét

Ro le nhiét
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Pén hién thi

1 R2 i £ @
\ 'i‘.ll\glu’ ap suét %
! W
__________ } c
§
R1 Deén hién thj ché do gitr ap suét
R3
R4
R Deén hien tl e|do
Cau chi n&u bang n
NO ——
O
5. Phwong phap lam sach
1. Rt day cam ra trwdre khi vé sinh ndi.
2. Vé sinh day ndi bang khan lau. Khéng bao gi¢» déc dirng ndi 4p suét trong nuéc
hay xit nwéc vao ndi
3. D& nwée divalam sach khay gom nwéc bang khan wét
4. Vé sinh bing nwéc va khén lau cac bd phan bén trong ndi bao gdbm: gioang dém
&p suét, van xa ap, chét khda nap ndi, dng thoat hoi, van ndi
5. Dung bot bién ho&c khan mém hoac ban chai dé vé sinh bén trong ndi
6. Xtrlyswcod
STT | Hién twong Chén doan Giai quyét
1 Khé day Vong dém khong dat dung vi tri | Chinh va dat vong dém vao dung
vi tri
2 Khé mé ndp | Van ndi bj dinh vao thanh cai An nhe van bang diia
3 Hoi nwéc - Khéng c6 vong dém - bat vong dém vao
thoat ra - Vong dém bj ban -Lam saqh vong dém
ngoai - Vong dém bi héng - Thay thé vong dém .
- Nap van khéng dung cach - Van nap theo dung yéu cau
4 Vanndibird | - Vong dém cla van ndi bj ban - Lam sach vong dém ctia van ndi
i - Vong dém ctia van ndi bi héng | - Thay thé vong dém cla van néi
5 Van nbi -Thtrc an trong ndi qua it -Thém thirc an hodc nwoc di
khéng thé néi lwgng theo hudng dan.
1én

-N&p néi bi ro 1 hodc dang hién
thi ap suat

- Dem dén trung tam bao tri

www.sunhouse.com.vn

- Rutphich cdmdiénra
- Giir va xoay theo chiéu kim ddng hd cho dén khi ndp dén vi tri kep chat vanhac nap lén.

Hinh 12 Ché d6 thoat khi Hinh 13

7.Lwuy
1. Khoéng dé ndi ap suat gan nhivng san pham dé chay nd hay d&t ndi tai noi am wot
2. Lwong nwéc trong 1dng ndi nén & mire theo quy dinh & bwédc 2 clia phan hwéng dan
str dung
3. Khoéng dwoc lam héng vong dém hoac tu y thay thé bang cac vong dém cao su twong
tw. Khong dwoc diing vong nén ap Itec dé ting sw gén két.
4. Phai giv sach chét khda ndp ndi. Kiém tra van thoat khi thwérng xuyén va bao dam
van khéng bi ket.
5. Khoéng dwoc cd mé ndi ap suét khi van ndi bj ket
6. Tuyét dbi khong dé bat ky vat co trong lwong ndng dé lén van xa ap suét hay thay thé
van béng vatliéu khac
7. Khoéng dwoc tac ddng vao cac vi tri kep dé& dam bao an toan
8. Phai gii* sach b& mat ndi ndu va mam nhiét. Khéng dung 1ong ndi d& dun niu bang
ngudn nhiét khac hay thay thé Idng ndi khac dé ndu
9. Long ndi dwoc phil I6p son chdng dinh, nén dé tranh tray xwéc, khach hang nén st
dung mudi muc béng gé hodc nhya.
10. Khong d& mat hodc tay gan 16 xa khi va nap khi dang thoat khi dé tranh bi béng.
1. Thoi gian gtk néng téi da la 24 gio. Tuy nhién dé git hwong vi va chét lwong thire an,
chinén gitr &m trong khoang thoi gian it hon 6 tiéng.
12. Néu thay hién twong thoat nhidu hoi nwéc & nap va van xa trong subt thoi gian nau

thi nén rat phich dién ra va mang dén trung tam bao tri sdn phdm cla chung t6i dé dwoc stra
chira vabdo dwdng.

13. Khi di chuyén ndi ndu, khach hang nén nam tai ndi, khéng nén cadm quai ndi.

14. Néu gap béat ky truc trac nao trong qua trinh s dung, khach hang nén ngirng st dung
vamang dén trung tam bao tri clia chiing téi .

15. Khach hang khong nén ty y thao g& hay thay thé bang cac phu tiing khac khong do
Cong ty hodc daily Gy quyén ctia Cong ty cung cép.

16. Néu day dién bi hdng, khach hang nén ding day dién thay thé mua & nha may hay
trung tam b&o tri ctia chling téi. Quy khach khdng nén tw y thay ddi day dién nhdm tranh nhirng
swcb dang tiéc.

17. Tré em phai dwoc giam sat va huwang dan can than dé dam bao chiing ko sé hay dua

nghich v&indi nham dé& phong bi béng, dién giat hodc cac chan thuong khéc.
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Hwéng dan sir dung

1.M& nap, gili chat tay cAm, van nép
theo chiéu kim ddng hd cho dén khi
nap 16ng ra, rdi nhac nap 1&n (xem
hinh 1.2)

8.CAu tao noi

Bang diéu khién

SUNHOUSE"
2. LAy Iong ndi bén trong ra, dé thirc 8n va nwéc vao. Thive &n va nwéde khi dét vao long ndi téi thiéu

béng 1/5, t6i da 4/5 chiéu cao clia long ndi (ddi véi thue phdm théng thwdng) hodc téi da 3/5 chiéu
cao clia long ndi (i véi thue phdm cé dac tinh gian né tot).

i, -
VL—E A
Hinh 3 Hinh 4 Hinh 5

.

3
5

2 1
Van xa noi +

3. Lam sach ldng ndi va mam nhiét trwdc khi dét 1ong ndi vao vé ndi. Kiém tra chac chan khong con
vét ban nao trén mam nhiét va trong vé ndi, sau d6 quay nhe long ndi cho khit véi mam nhiét (Xem
hinh 6)

4.Datnap vao:

- Kiém tra xem vong dém c6 I&p vao nép hay khéng

-Van vong dém khit véindp dia dém

-Day nép va quay ngwoc chiéu kim ddng hd cho dén khi cé tiéng kéu kep chat (xem hinh 7, 8)

Cach dong mé Mubi x&i com Céc do gao
hop chira nwéc

1. Chét khéa nép noi 6. Gioang dém 4ap suét 11. Quai ndi
2. Van ap suéat 7. Ong van xa ap (Ong van an toan) 12. Hép gom nuéc
3. Nap 8.Banlé 13. Long néi trong

4. Gioang dém n&p (Silicone) 9. Long ndi ngoai
5. Nut 10. Thanh ngoai

Hinh 7 Hinh 8

. 5, Dat van gidam ap vao dung vi tri ctia né sau d6 xoay van gidm ap t&i vi tri déng kin; van ndi hwéng
boéngvaménap xudng (xem hinh vé)
Phwong phap m& ndp day: M& nap, gitr chat @
tay cAm, vén nap theo chiéu nguoc chiéu kim
ddng hé cho dén khinap 1dng ra, réi mé nép lén
trén
Phuong phéap 1&p nap: D&t nap lén khoa cai, dé
cho |6 & tam cla van trong khép voi truc, cai
nap vao trong truc sau d6 vit dai ¢ va van chét.

6, Cam dién va dén bao trang thai hoat dong sé sang (néu ban
chua cai dat thdi gian gitr ap suét, dén bao ché do n&u bang
nhiét sé tu dong tat sau mot thdi gian ngan, dén bao ché do gitr
nhiét sang, ndi dang trong ché do gitr nhiét)

7, Thoi gian ndu bang ap suét
Thoi gian ndu béng ap suét phu thudc vao tirng loai thwc phdm, i
xem thém phan “Hwéng dan ndu an” Hinh9



Hwéng dan nau an

Thuyc phdm Com  Thitiga/swon Chao Sup Gan/Bo/Pau
S
hat) 5-10 10-15 15-20 20-25 25-30

Dai thdi gian n&u ap suat dwoc thé hién trén tem hwéng dan trén ndm diéu khién; ban
c6 thé didu chinh nim diéu khién theo tirng loai thuc phdm, theo khau vi va theo kinh
nghiém ban than.

Thoi gian ndu bao gébm ca thdi gian nu bang nhiét va thoi gian n&u bing ap suét.
Thirc &n cang nhidu cang can nhiéu thoi gian.

Van nim theo chidu kim ddng ho, dén hién thi ché dé nau
béng nhiét s& sang va ndi bat dau nau (xem hinh 10). Vi
du: ban chon ché d6 ndu com va dét thoi gian gilr ap suét SUNHOUSE’

& murc 6 phit. =1
Khi dat dén &p suét yéu cau, dén hién thi trang thai ndu
béng nhiét (mau dd) va dén hién thi trang thai n4u bang ap
suét (mau xanh) sé sang, ndi dang trong ché d6 nau ap
suat nhung chwa hoan tat cong doan nau. Thai gian nau
ap suét dwoc tinh ngwoc va num sé xoay nguwoc chidu
kim ddng hd vé mtrc “0”, ca hai dén hién thi sé& déu tat,
cuing ltic d6, dén hién thi trang thai gitr &m (mau vang) sé
sang. Luc nay viéc ndu an da dwoc hoan tt va ndi & trang Hinh10
thai git» &m (xem hinh 11)

Vi du: Khi ban ndu com, nim d& xoay v& vi tri “0”, thuc
phdm d& dwoc nau chin (Com cé thé an vao luc nay
nhwng néu gi® &m thém it phut niva, hwong vi ctia com sé SUNHOUSE'
thom ngon hon)

Nbi chi thie hién dwoc chire nang n&u bang ap suét trong
dai cho phép, vuot qua dai ap suat cho phép nay, noi sé
khéng hoat dong

Khi ndi & trang thai gitr &m, ban c6 thé rat phich dién ra
néu khéng muén ham néng thirc &n niva.

nguoi.

Hinh11

8.M& ndp ndivalay thircanra:

Chinh van xa &p sut tai vi tri “x&”; hay chéc chén réing van ndi huwéng xuéng.

Khin4u thirc &n Idng nhw chéo, van xa ap suét cé thé s& khong nhay Ién ngay lap téc khi dén
hién thi trang thai gitr &m d& sang, cho dén khi van ndi khéng con néi lén ho&c thuc phdm da
ngudi bét. Ban co thé dat mot chiée khédn wét1én nap dé day nhanh qué trinh lam nguoi.

Nén x& hoi khi dén hién thi gitr &m da bat sang b&i ltc nay ap suat sé thAp hon rat nhidu.

www.sunhouse.com.vn
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SUNHOUSE ELECTRIC
PRESSURE COOKER

Model: SHD1/54-1/55-1/56

Read operating instruction before using

www.sunhouse.comvn

Features

SUNHousE multi-function electric pressure cooker , a brand-new kitchen tool developed using
our latest technology, the product has a combined merits of pressure cooker, rice cooker,
and stew cooker, also fetch up the shortage of similar products. Featured by programmable
temperature and pressure control, the cooker is proud of new and distinctive structure and
outlook design, reliable and safe to operate, powers saving and quality cooking. An ideal
cooking tool for modern family and a substitute for pressure cooker, rice cooker, and stew
cooker,
1.Combined functions of cooking, braising and stewing
2.Choose the time of pressure depend on the food, self taste and cooking, after cooking
the cooker will keep warm automatically. Individuality cooking, free choice
3.Time and power saving
4.Airtight cooking retains nutrition and original taste
5.No-sticking inner pot, easy to clean. Stainless lid and outer body, ensure long service life
6.Following built-in safety devices
® The cooker can not gain pressure when the lid is not well closed and the lid can not be
opened when the inner pressure is too high
@ Relief function, when temperature and pressure inside the cooker go beyond the normal
value, the pressure discharging valve the steam to regulate
® De-pressure function, when pressure limit device inside cooker fails and pressure goes
beyond the limit cooker automatically de-pressure around lid to avoid an explosion
® Temperature limit, power automatically cut off when temperature inside cooker goes
beyond preset temperature
® Ultrahigh temperature safe, power automatically cut off when temperature inside cooker
goes beyond limit value

Executive Standard

|
Executive | EC 60335-1

| Standard | IEC 60335-2-15 |

Technical Specifications

Model Voltage Power Volume Caliber Working Limited Keep Warm Time of
Pressure Pressure Temperature Pressure-keeping

SHD 1754 220v~/50Hz 800W 4L 20cm 40-70(kPa) 100 kPa 60-80°C  0-30 minute

SHD 1755 220V~/50Hz 900W 5L 22cm 40-70(kPa) 100 kPa  60-80°C 0-30 minute

SHD 1756 220V~/50Hz 1000W 6L 22cm 40-70(kPa) 100 kPa  60-80°C 0-30 minute

11
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Wiring Diagram

Timer Switch

LO % ."

Pressure Switch Control Thermostat

Keep warm Switch

i@

R1 Keep warm Indicator
Fuse Heating Light

H3
aje|d BunesH

NO
EO

Clean Method

1.Unplug the power prior to cleaning

2. Brush the bottom of the cooker with a mop, Never steep the cooker into water or

spray water on it.

3. Take off and clean the water collector and wash it with a wet towel
4. Clean the inner side of the cooker, including the sealed ring, pressure discharging

valve, anti-blocking case, steam relief pipe, floating valve with water and clean it

with a mop.

5. Use a sponge or nonmetal soft brush to clean the inner take and clean it with a
mop.

Troubleshooting

" No. Symptom Diagnosis Solution

|

The sealed ring is
not well placed

Place the sealed ring
in a proper position

1 Difficult to cover -
Floating valve stuck on the bar

Slightly press the
valve with chopsticks

iffi The fl ti I
2  Difficult to uncover ~ The floating e is

Slightly press the
valve with chopsticks

Sealed ring is not in

Put in the sealed ring

Dirt in the sealed ring

Clean the sealed ring

3  Steam leaking
Damaged sealed ring

Replace the sealed ring

The lid is not well fixed

Fix the lid in lind
with standard

. Dirt in the sealed ring,
4 Floatlng of the floating valve

Cleaning the sealed ring
of the floatting valve

valve Ieaking Damaged of sealed ring
of the floating

Replace the sealed ring
of the floating valve

5 The floating Insufficient food in the pot

Add food and water in
line with directions

valve cannot rise Leakage in the lid or
| pressure displaying

Sent it to the
maintenance shop
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@ Unplug the power

@ Hold and turn the handle clockwise until the lid comes to the clamping position and
take up the lid.

Figure12 Exhaust Status Figure13

Product Structure

—_

.Never use the cooker along with inflammable products or in a humid location

2. The amount of water added to the inner pot should be determined in line with step 2 of
Operation

3. Never damaged the sealed ring or replace it with other rubber washer or tension washer

N

. The anti-block case should be kept clean. Check the discharging valve by regularly, and
be sure it won't be clogged up.

. Never attempt to open the cooker when the floating valve is flopping
Never apply any weight on the pressure discharging valve or replace it with other materials
Never block the periphery of the clamping position to ensure safety

The surface of the cooker and the heating plate should keep clean, never use the inner
pot to cook on other thermal sources or have it replaced by other cookers

© N o o

9. The inner pot is coated with anti-sticking materials, to avoid scratch, wooden or plastic
ladles are recommended

10. When discharging, keep your face or hand away from the relief pipe and from the lid
during operation to avoid scald

11. The maximum length for keeping warm is 24 hours, however, the duration less than 6
hours is recommended to ensure or have it replaced by other cookers

12. Large amount of steam discharging from the periphery during operations an abnormal
phenomenon and the relief valve is working for protection, unplug the power cord, get
it repaired in the maintenance shop of our company prior to use

13. When moving the cooker, hold the ears instead of the handle.
14. There is troubles in use, please stop using and repaired to our maintenance shop
15. Dismantling or replacement by using accessories other than ours is not recommended

16. If there is damaged soft wire, please use special soft wire which buy from manufacturer
or maintenance shop to replacement. please don't changed by yourself

17. appliance. Children should be supervised to ensure that they do not touch or play
with it, in order to prevent the danger of a scald, electrical shock or any other injuries.

13
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Control Panel

Product Structure

Floater Valve

XN G AN

Dismantling of Water Collector

Accessories

E Gauging Cup

. Exhaust valve pushing-rod 9. Outer Body

. Anti-blocking Case 10. Upper Ring
Lid 1. Ear

. Sealed Ring 12. Water Collector
Nut 13. Inner Pot

. Sealant Washer

Floater

. Card market

www.sunhouse.com.vn

Directions

1.0pen the lid, hold firmly the
handle, turn the lid clockwise
until it loosens ( See Figure 1.2.)

2.Take out the inner pot and fill in food and water, food and water shouldn’t be higher than
4/5 and no lower than 1/5 of the height of inner pot, and for expandable food, no higher than
3/5, (See Figure3,4,5)

+ A 3
\ A y © 1
Figure3 Figure4 Figure5
5L Max Rice as 10cups.

3.Clean the inner pot and heating plate before put in the inner pot, be sure not dirt or smear
on the heating place and outer body, after that, turn slightly the inner pot to make it well fit
to the heating plate ( See Figure6)

4.Put on The lid

® Check the sealed ring put in the lid or not

® Turn the sealed ring to make sure it well fit to the stand

® Cover up the lid and turn it counter-clockwise until it gears with a clamping sound
(See Figure 7,8)

5.Put the pressure discharging in its position, then set it to "seal" point, be sure that floating
valve is in down position ( See Figure 9)

6.Switch on the power and the indicator light ( If you have
not setting pressure time, the heating indicator will off in
a moment, and keep warm indicator light, the cooker in
keep warm)

7.Setting pressure keeping time depend on different food

@ Setting pressure keeping time reference "Cooking Guide".

Figure9
15
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Cooking Guide

I 1
Food Rice Meat, Chicken, Chop  Congee Soup Tendon, Beef, bean

Time of Pressure

| Keeping ( Minutes) 5~10 10~15 15~20 20~25 25-30

The Time rang is labeled on the knob, consumer can adjust it according to food and
personal taste and cooking experiences
Cooking time include heating and pressure-keeping, more food more time.

Rotate the knob in the clockwise direction to the
scale, heating light will be on, the cooker begin
heating. (See Figure 10) Example: cooking rice, Heating indicator light
The time of pressure-keeping is set 6 minutes

When up to working pressure, heating indicator (red) and keep
pressure indicator (green) lights, the unit in keep pressure state,
but the cooking not finish, time of pressure keeping countdown and
the knob rolling in anticlockwise, up to ON/OFF, the two lightsturn
off, then keep warm indicator (yellow) light at the same time, the
cooking finish and enter into keeping warm state (See Figure 11)
When using big capacity stainless steel inner pot cooking, maybe
the keep pressure indicator (green) not lights, it’s the stainless steel
have a bad calorific conduction. In order to bum thence in too full,
we set a limited temperature to locked the best temperature and Figure10
pressure for cooking. It's make the cooker won't exceed the limited

temperature in cooking. So, the keep pressure indicator not light

is normal. You may rest assured that is our patent right

Example: Cooking rice, the knob rotate to "off" position, the cooking
is finished ( the rice can be eat, if you keep warm more minutes, The
taste of rice will be more delicious).

During pressure-keeping, heating plate heating

in gap( exceed the working pressure no Heating,

under the working pressure will be heating).

Under keep warming status, you can unplug the Keeping warm
power that you won't keep warm indicator light

Figure11

8.0pen the lid and take the food

@ (1)Turn the Pressure Discharging Valve in exhaust position, be sure that
The floating valve is in down.
(2)When fluid food such as congee is cooked, the pressure discharging valve can not
be taken up immediately after the "keep warm" indicator begins to flash, while until the
floating valve is no longer floating or the food may puff off with the steam, a wet towel
on the lid can speed up the cooling
(3)It is recommended that the steam being discharged when the indicator is on without
flashing, the pressure is much lower at this time



