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CHUY ANTOANKHISUDUNG

© Dam béo dién thé ghi trén san phdm phit hgp véi nguén dién tai
nha. Sau d6 c&m phich dién vao & dién.

® Khéng ngam thiét bivao nudc hogc bat ky chat 1dng khéc.

® Sirdung & cdmdién tren tudng dan tuducng day dién chinh.

Khong nén sudung & c&m dién chung véi thiét bi khac cting lic
détranh gay chay nd.

Dé&ndi com trén mét bing phang chic chan. Khong dé gan cac
ngudn phat nhiét khac. Khong st dung long néi truc tiép trén Ita.
® Chidung mudng x6i cam ctia ndi, chuli rra ndi bdng miéng x8p
mém, dé tranh Iam trdy I6p chéng dinh. Sau khi strdung 1 thai
gian, 16p chéng dinh cé thé tréc di 1 it, nhung khéng dnh hudng
dén stic khde ngudi st dung.

Khong nau thiic 8n c6 chat kém, axit hodc cac chét tuong tu co
thé gay bao mon Iong ndi.

Ludn gitrdé nhiét va phan than ndi ludn sach sé&, khé réo. Khong
d6 gao va nudc tryc tiép vao khung bdo vé ma khéng c6 Iong ndi.
Néu c6 bat ky vat nao gitia khung dét néng va Iéng ndi cé thé dan
dénsucd.

DE thiét bj tranh xa tam tay tré em.

Khong dé tay Ién néi khi dang nau. Tranh xa vi tri thoat hai nuéc
c6 thé gay phdng.
® Khong dung vai déy Ién ndp néi.

Thiét bi ndy khong danh cho ngudi dung (bao gdm ca tré em) co
kha nang thé chat cdm gidc va tinh than suy gidm hodc thiéu
kinh nghiém va kién thuc, trirkhi ho dugc giam sat hodc huéng
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dén st dung thiét b bdi ngudi chiu trach nhiém cho syran toan
clia ho. Tré em phai dugc gidm sat d& dam bao réing ho khong
chaivéi thiét bj nay.

Rt phich cdm trudc khildy Iong néira.

Khéng ty stia chiia, thay thé linh kién.

Khéng nén aé day dién bj dan hodc xoan lai.

Khi day dién bi hdng phai thay thé bang day dién ctia nha san
xuét hodc cac daily bao hanh.

Khéng giat day dién ra bang tay.

N&m phich cdm dién dé it day dien ngudn, khong ndm phén
day dien dé tranh gay surcd.

Tré em c&n dugc giém sat dé dam bao khong nghich thiét bj.
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MO TA SAN PHAM

o

— —e N&pngoai
- i -
Long ndi s—‘ P
[
.-

Delites
Benbaogictdm ® .
3 Deén béonau

el "
Congtac

Phukién
Mudngmuaccom | C8cdong i Xing hdp i Day dién




HUGNGDAN SUDUNG
NCR1502

CHUCNANGNAU COM

Chudn bi truéc khinau

Budc 1:Pong gao béing céc dongvavo gao trong
1 ni khéc. Tranh vo gao tryc tiép trong long ndi
co thé gay tray xudc.

Budc 2: B gao vao long ndi, va cho nudc
vao. Ngudi st dung cé thé diéu chinh lugng
nuéc theoy ctia ban. =

Vidu: 6 c6c dong gao thi tueng ducng véi muic nuée 6 &bang
chidan.

Muyc béo nuéc
Mic cao nhét

Budc 3: Lau mit ngoai clia long néi trudc khi cho ndi vao nau,
néu 1dng ndi UGt sé 6 tiéng lach tach khi nau, cé thé gay anh
hudng dén tudi tho clia sn phdm. Dt Iong ndi vao trong ndi
néu, xoay nhe [dng ndi tir phai sang trai dén khi khit chit, dé dam
béo ldng néi tiép xtc tét véi dé nhiét.

Budc 4: Déng nép lai, xoay nhe theo chiéu tir tréi sang phai dé
dam bao ndp dong kin.

Chay: Néu ndp day khong kin sé anh hudng dén chat lugng clia
com. Han ché mé ndp trong sudt qua trinh n&u.
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Bét daundu

Budc 1: Cdm phich dién vao & c&m. Deén béo s& sang tai ché do
“warm”. Bat cong tit chuyén qua ché do “cook”

Budc 2: Sau khi com chin thiét bj sé tur dong chuyén qua ché do
gitt &m, dén bao sang tai nat “Warm”.

Budc 3: Rt phich dién sau khi strdung.

Pé com néng mém va ngon chii y nhiing diéu sau:

® Vogao thatsach.

® Néu gitrcom hon 5 tiéng com cé thé bj déi mau va muivi.

® Giitdmithon 1 chén com sé bikhé va mét di huong bj ban dau.
Khéng dat mudn xtc com vao 1dng ndi khi com dang nau.

® Décom chin mém va ngon hon, nén dé ndi gict&m thém 15 phut
nia khi dén bao bat qua ché do gitram.
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CHUCNANGHAPTHUCAN

Buéc 1: D8 nuéc vao long ndi, dit khay hap vao, rns P
datthdic an lén trén khay hap. Nuse

Buéc 2: Déng nép lai, xoay nhe theo chiéu tif trai sang phai dé
dam bao ndp dong kin.

Buéc 3: Cdm phich diénvao 6 cdmva bat cong téc. Dén bao higu
séng tai vi tri “cook”.

Budc 4: Sau khi hdp xong bat cong tac qua ché do gitt &m. Khi
hép ndi khéng tu dong chuyén qua ché d6 ham “Warm”. Vivay
hay chd y thdi gian, va chuyén qua ché db gitt 4m khi hap xong.
Hodc khi nudc trong ndi bc hai hai, b phan cdm bién nhiét sé
lam viéc va tu dong chuyén sang ché do gicram “Warm?”.

N
Budc 5: Rt phich dién sau khi st dung. @
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~ 2 R
VE SINH SAN PHAM
Trudc khivé sinh thiét bi thdo phich cdm va khéng ngam than noi
Vao nudc.
Khoéng dung xéng va bét gidc dé vé sinh.

Budc 1: Rllamudng xdic com, ngén hap, céc do véi nudc va khan

u6t, hodc miéng x6p. 7 @ %

Mungmiccom Céedong Xinghdp

Budc 2:Long ndi: lau bang miéng x3p hodc vai udt, lau bén ngoai
béing vai kh. Lép phl clia Iong ndi 6 thé bj ddi mau sau thai
gian strdung lau. Nhung né khéng gy anh hudng dén stic khoe
hodc chat lugng nau.

Budc 3: B phan hién thj va ndp ndi: st dung miéng co rda
chuyén dung cho dung cu nha bép. Nap néi riia tryc tiép véi
nudc cho sach.

Budc 4: Bo phan d6t néng va tdm cach nhiét: néu co bat kivat gi
bam trén nhiing b phan nay diing vai kho lau sach.
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DEDAMBAODO BEN CHO SAN PHAM CHU Y NHUNGBIEU SAU:

® | uon théo phich dién sau khi st dung. Ndm kéo phich dién,
khéng dugc ndm day giut dé tranh gay huhdng day dién.

® P3tlong ndi chinh xac vao than ndi néu khéng mam nhiét than
ndi sé bi hu.

® Khong dung chiic ndng gict 4m dé ham lai com nguoi.

® Khong dung long néi dé ndu trén bép hogc thay thé béng mét
loai ndi khac.

® Khoéng dugc tyy stia chiia khi cé bt ky huhdng nao. Hay lién he
nha san xuat hodc dai ly bdo hanh dé dugc hé trg stia chiia hodc
thay thé linh kién.

XULY SAN PHAM KHI BIHUHONG KHONG SUDUNGBUGC NUA

Biéu tugng nay cho thdy san pham nay khdng thé xrly nhu réc thai sinh

hoat tai nha. D& ngan chan tac hai dén méitrudng va stic khde con ngusi

titviecx(rly rc thai mét cach bita bai. San phadm can dugc tai ché dé tai sir

dung nham bao vé méi trudng, tai st dung bén viing cac nguén tai

nguyén. Vui ldng lién hé véi cac clia hang mualai hoic clia hang da ban san pham dé ho
c6 thé tai ché san phdm nay mét cach an toan cho méi trudng.
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PARTS AND ACCESSORIES

&

Lid Pan

—
8 Cord & Plug CC\//J

Measuring Cup Rice Scoop
( N
Heating Plate Center Contact Point
Body
Cook Lamp

|——Socket

Warm Lamp

switch button
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CAUTION

1. Always use a non-faulty wired wall outlet with correct
voltage and frequency.

2. Please ensure that bottom of pan is free from foreign
particles for optimum cooking and to avoid short circuit.

3. Do not put the cooker on wet surface or near a stove as
it might damage the cooker and cause hazards.

4. Do not immerse the pan into water as it will damage it
and cause hazards.
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OPERATION

N

w

w

. To prepare rice, use a separate bowl to measure and

cleanrice.
Pour washed rice into the pan with correct amount of
water. For well-cooked rice, use a ratio of 1.5 cups of

water to 1 cup of rice.

To ensure that the pan is placed correctly onto the
heating plate, turn it slightly to the right and left.

Put the lid on.

Insert the AC cord firmly into socket and plug cord to a
wired outlet.
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6. The “Cooking” light will lit up once the rice started to
cook. The light will go off automatically once the rice is
cooked and it will switch to lit up the “Keep Warm”
light.

Note: You may proceed to Step 7 even when the rice is
warming up.

7. Press down the switch button. For saftey, the switch
button will not lit up when the pan is not in the cooker
even when the button is pressed down.

8. When therice is cooked, it will automatically switch off
“Cooking” light and lit up “Keep Warm” light.

9. Keep the lid on for another 15 minutes to ensure that
the rice is thoroughly cooked.

10. The cooker will keep the rice warm automatically.
When the rice cools down, the “Cooking” light will it
up indicating that the rice will be heated up. Unplug
the power cord when this is not required.

PRODUCT SPECIFICATION

MODEL VOLTAGE POWER LITRE
PPRC7118 220-240V-50/60Hz =~ 700W 1.8L
PPRC62  220-240V-50/60Hz  350W 0.6L
PPRC64  220-240V-50/60Hz = 400W 1.0L
PPRC66  220-240V-50/60Hz ~ 500W 1.5L
PPRC68  220-240V-50/60Hz  700W 1.8L



