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CHUY ANTOANKHISUDUNG

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

® Khong ngam thiét bi vao 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 b khac cting lic
détranh gay chay nd.

L]

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, chili rra ndi bdng miéng x5p
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 kiém, axit hodc cac chat tuong tu cd
thé gay bao mon long ndi.

Ludn gitr dé 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 bét ky vat ndo gitiakhung dét néng va long ndi cé thé dan
dénsuc.

L]

DE thiét bj tranh xa tam tay tré em.

Khéng dé tay Ién néi khi dang nau. Tranh xa vi tri thoat hai nuc
cé thé gay phdng.

® Khong dung vai day Ien ndp néi.

Thiét bi nay khong danh cho ngudi dung (bao gdm ca tré em) co
kha nang thé chat, cdm giac va tinh than suy gidm, hodc thiéu
kinh nghiém va kién thic, 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
chai véi thiét bj nay.

Rt phich cdm trudc khildy long 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 day uét.

N&m phich cdm dién dé rit 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.

XULY SAN PHAM KHI BI HUHONG KHONG SUDUNGBUGCNUA

Biéu tugng nay cho théy san phdm nay khong thé x(rly nhu réc thai sinh

hoat tai nha. D& ngan chan téc hai dén méitruding va stic khde con ngusi

titvieextrlyrac thdi mot cach bifa bai. San pham can dugc tai ché dé tai sir

dung nham béo vé méi trudng, tai sif dung bén viing cac nguon tai

nguyén. VUi long lién hé véi cac clia hang mualai hodc clia hang da ban san pham dé ho
6 thé tai ché san phdm nay mét céch an toan cho mai trudng.
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HUGNG DAN VAN HANH
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MO TA SAN PHAM
Longnéi .
Van hai nuéc
N&p ngoai
Khay tich nuéc
Penbao gittdm
? Benbaondu
Than
)
Chandé Congtic
Phukién
Mudngmuaccom | C8cdong i Xing hdp i Day dién
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CHUCNANGNAUCOM

Chudn bi truéc khinau

Budc 1: Pong gao bang céc dong va vo
gao trong 1 ndi khéc. Tranh vo gao truc
tiép trong Iong ndi c6 thé géy tray xuéc.

Budc 2: B gao vao long ndi, va cho nudc
vao. Ngusi 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.

Mic cao nhét

— Muyc béo nuéc

Buc 3: Lau mt ngoai clia long néi trudc khi

cho ndivao ndu, néu Iong ndi UGt sé co tiéng

lach tach khinu, c6 thé gay dnh hudng dén

tudi tho clia san pham. Lap van thoét hoi &
nudc vao phan trén clia ndp noi. Dat long néi G

vao trong ndi ndu, xoay nhe ldng ndi tir phai
sang tréi dén khi khit chat, dé dam béo long |
ndi tiép xtic tt véi dé nhiét.

Budc 4:P6ng ndp lai, &n nhe khi nghe tiéng “cach”
dam bao ndp da dong kin.

Chu y: Néu ndp day khong kin sé anh hudng dén chat lugng clia
com. Han ché mé ndp trong sut qua trinh n&u.



HUGNGDAN SUDUNG
NCG1805

Bét daundu

Budc 1: Cdm phich dién Vo & c&m. Deén béo sé sang tai ché do
“warm”. Bat cong tit chuyén qua ché d6 “cook”

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

Budc 3: Rt phich dién sau khi strdung.

Budc 4: Khi khay thu nuéc da ddy nudc. ) -
Nén thao ra bang cach ndm 2 canh cliané. Y Sk
Théo va ma theo chiéu mdi tén nhu hinh |/

VE.

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

Vo gao thét sach.
Néu gitrcom hon 5 tiéng com cé thé bj déi mau va mui vi.
Gitrdm ithon 1 chén com sé bj khé va maét di huong bj ban dau.

Khoéng dt mudng xdic com vao long néi khi com dang nau.

Dé com chin mém va ngon han, nén dé néi gictdm thém 15 phat
ndia khi dén bao bat qua ché do gicram.
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CHUCNANGHAPTHUCAN

Budc 1: DS nudc vao long ndi, dat khay hap vao, xinswi ﬁ
dat thic an 1én trén khay hédp. e

Budc 2:D6ng ndp laiva phéi nghe tiéng “cach’”.

Buéc 3: C3m phich dién vao 6 cim va bat cong tc.
Dén bao hiéu séang tai vi tri “‘cook”.

Budc 4: Sau khi hdp xong bat cong téc qua ché do
gitr&m. Khi hap néi khong tu déng chuyén qua ché

do ham “Warm”. Vi vdy hdy cha y thdi gian, va
chuyén qua ché do git &m khi hap xong. Hoac khi
nuéc trong néi béc hai hai, bd phan cam bién nhiét I
s&lam viéc va ty dong chuyén sang ché do gitr&m
“Warm”.

iylen

N
Budc 5: Rt phich dién sau khi st dung. @
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VE SINHSAN PHAM

Van hai nuéc:

Budc 1: M3 van cdm xoay nhe theo chiéu
tUrphai sang tréiva kéo no ra.

Budc 2: Lau véi nudc, sau d6 lau kho véi vai. Néu co vat thé la
trong van hai nuéc, Iy né ra ngay lap tdc dé tranh anh hudng
dén chét lugng n&u.

Budc 3: L3p rép: Dt van dang vi tri nhu
hinhvé.

Van theo chiéu tirtrai sang phai.

Vé sinh céc phan khac:

Trudc khi vé sinh thiét bj thao phich cdm va khéng ngam than
néivéo nudc.

Khéng diing xdng va bét gidc dé vé sinh.

Budc 1: Ritamudng xdic com, ngan hap, céc do véi nudc va khan

udt, hodc miéng xap. > @

Mubngmiccom Cbedong Xinghap
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Budc 2: Long ndi:lau bang miéng x6p hodc vai uét, lau bén ngoai
bang vai khd. Lép phi ctia long ndi 6 thé bj ddi mau sau thai
gian sttdung lau. Nhung né khéng gay &nh hudng dén stic khde
hodc chat lugng nau.

Buéc 3: B phan hién thj va ndp ndi: stt dung miéng co rlia
chuyén dung cho dung cu nha bép. Nén vé sinh ndp ndi sau khi
st dung. Tam nhiét hay khung bdo vé& bi m&t mau hogc xuét
hién cham nhd cting khdng géy hai cho stic khde va chat lugng
ndu.Khoéng nén kéo vong cao sura khdikhe.

Budc 4: Bo phan d6t néng va tdm cach nhiét: néu cé bat kivat gi
bam trén nhiing bd phan nay diing vai kho lau sach.

PEDAMBAODO BEN CHO SAN PHAM CHU Y NHUNGDIEU SAU:

Luén thao phich dién sau khi st dung. Ndm kéo phich dién,
khong dugc ndm day giut dé tranh gy huhdng day dién.

Dit long néi chinh xac vao than ndi néu khong mam nhiét than
néi sé bi hu.

Khéng diing chiic néng gict &m dé ham lai com nguoi.

Khéng ding Iong ndi dé nau trén bép hoic thay thé bing mot
loai ndi khéc.

Khong dugc tury stta chra khi co bét ky hirhdng nao. Hay lign hé
nha san xuat hodc dai ly bAo hanh dé dugc hé trg stia chiia hodc
thay thé linh kién.



RICE COOKER
WITH STEAMER

When using this electrical appliance, safety precautions should always be followed:

1. Read allinstructions carefully.

2. Do not touch hot surfaces, handles or knobs.

3. Toavoid electrical shocks, do not immerse the cord, plugs or main body in water.

4. Close supervision is necessary when the appliance is used near children.

5. Unplug the appliance when not in use or during cleaning. Allow the appliance to
cool before putting on or taking off parts.

6. Do not attempt to repair the unit in case of any malfunctions. In any case, bringittoa
authorized service centre.

7. Accessory attachments are not recommended by appliance manufacturer, may cause
injury.

8. This appliance is not for outdoor use.

9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

10. Do not place on or near hot gas, electric burner or heated oven.

11. Caution when moving appliance containing hot oil or other liquid.

Always attached the plug to the cooker first, then plug cord into wall outlet. To

disconnect, turn all controls to “off” then remove plug from wall outlet.

13. Do not use appliance for other purposes than intended use.

PARTS & DESCRIPTION

Before using your Electric Rice Cooker for the first time, you should be familiar with all
the parts.

N

inpot

Vapor hole

Votersore box e
e

Measuring cup Spoon

Outpot

8ody

Warm limit

Heating tub




OPERATING INSTRUCTIONS

Please read these instructions before using the appliance.

1. Only use this product with the correct voltage outlet. (Please see the correct rated
voltage label at the bottom of the rice cooker.)

2. Be sure to unplug cord when the pan is not in the cooker or when the cooker is
not in use. Take note that the "KEEP WARM” feature operates whenever the cord
is plugged in.

3. Place the inner pot inside the cooker before operating. Turn the pot gently to right
and left to ensure there are no particles in between pot and heating plate.

4. Ifthere is difficulty in pressing the switch button to the “COOK” position, do not try
to force it down. This difficulty usually occurs when inner pot is not fully inserted in
cooker or when cooking has just finished.

5. Place the lid on your inner pot while cooking. Keep the lid in place after serving to
prevent your rice from drying out or discolouring.

6. Keep bottom of inner pot and surface of heater plate free of foreign matter to prevent
malfunctions.

HOW TO USE

1. Using the measuring cup provided in the package, measure and add rice to the
inner pot.

By measuring cup, add amount to water to the rice inside the inner pot according to
the following standard.

Cups of rawrice Water add to the Cups of raw rice Water add to the

N

line on pot line on pot
15 cups 15-151/2 cups 8 cups 9-91/2 cups
14 cups 14-14.1/2 cups 6cups 7-71/2 cups
12 cups 12-121/2 cups 4 cups 5-51/2 cups
10 cups 11-11 1/2 cups 2 cups 3-31/2 cups

3. Setinner potin cooker. Place rice and water in inner pot. Close lid firmly. Turn pan
gently to right and left. Close the cover firmly.

4. Plug in power cord. Do not plug in until ready to cook, otherwise it may spoil the rice.
Cooking will not begin unless the pot is in the cooker.

5. Press switch.“COOK" indicator will light up which means cooking has started.

6. When rice is cooked, the switch will pop up. After the switch pops up, leave the cooker
covered for at least 15 minutes to steam rice.

(1]



MAINTENANCE PROCEDURES

1. Remove inner pot and lid, wash them in warm soapy water, making sure to rinse
completely. Then dry with soft cloth.

2. Clean outside of cooker with a clean, damp cloth. Never clean any part of the cooker
with abrasive cleaner. Use a damp cloth or sponge with water or mild dish detergent.
Do not submerge any part of cooker in water. Wash only inner pot and lid.

3. Toclean the heating plate and thermo-control plate, use steel wool to polish or
remove any residue. Wipe with a damp cloth and allow to dry completely before
re-using. Keep the heating plate and thermo-control plate free from any foreign
objects or the cooker may not work properly.

4. Improper cleaning of cooker may cause unpleasant odors.

5. Any residue like vinegar or salt may cause pan to corrode.

ECIFICATION

MODEL VOLTAGE FREQUENCY POWER CAPACITY

PPRC11 220-240V 50Hz-60Hz 400W 1.0L

PPRC12 220-240V. 50Hz-60Hz 500W 1.2L

PPRC18A 220-240V 50Hz-60Hz 700W 1.8L

PPRC8118 220-240V 50Hz-60Hz 700W 1.8L

PPRC22 220-240V 50Hz-60Hz 900W 2.8L
WARNING

1. This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning the usage of the appliance
by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

3. The appliance must not be immersed in water.

If the supply cord is damaged, it must be replaced by a special cord or assembly
available from the manufacturer or its service agent.

If the supply cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualified person in order to avoid hazards.

[

i

"



Delites



