Giit 10ng ndi that sach dic biét khi st dung ndi nau nguyén liéu c6 thanh phan mudi.Mudi rat c6 hai
ddi véi 16p chdng dinh phd trén 1dng ndi.

Chat chéng dinh s& phai mau sau mot thdi gian st dung.Pé6 1 diéu binh thudng khong dnh hudng
t6i stic khoé ctia ngudi tiéu ding hay tudi tho ctia ndi com.

2. Théo ndp bén trong biing cdch nhan vio nit trén c4n tay cAm nhe nhang.Rita sach va lau chii cin
thén.

3. Thdo ndp nude bén hong ndi com dién ra , d8 nude trong ndp ra sau khi stt dung

4. Lau chlii bé mit ndi véi vai 4m , chd ¥ dén nhitng khe ,k& ma ¢ thé con dinh cin thic dn hay nudc.
Khéng nhin chim ndi cdm dién vao trong nude hodc bt ki chat 16ng nao.

5. Kiém tra thudng xuyén va chic chin ring dia nhiét luén sach va khong con sét cin thiic dn hay san
ma n6 ¢6 thé 1am 4dnh hudng dén chic ning ctia ndi com. BAt ki cin thic dn chdy khét phai duge
lau chiii khéi dia nhiét biing gid'y nham. Sau d6 ddm bdo dia nhiét ti€p xidc 8t vdi 16ng ndi.

TINH NANG AN TOAN

1 DAy din phai dugc cim sit vao & .

2 Rt day din ra khdi ngudn khi khong st dung hoic khi thdo rdi 16ng ndi .

3 Khong dit ndi com dién 1&n trén bé mit uét hodc dao dong hodc gin 1ta ,gan b& mit néng .N&u
khong ndi s& bi bi€n dang va gip su ¢ .

4 P& trdnh ndi bi bién dang , khdng nau ndi vdi vat ning hodc dit 1dng ndi néng trén 16 .Khong diing
16ng ndi khic thay cho 18ng ndi ¢6 s&n d€ ndu.

5 Khong dit ndi gdn b&p ga hodc bép dién hay 16 vi séng.

6 Khong dit diy dién 1én bé mit néng hay treo trén gd ,canh ban. Khong nén d€ day long thong dé
tré em c6 th€ kéo hay 1am vuéng chin d& gay tai nan.

7 CAn than di chuyén sdn phdm khi chita nuée néng.

8 Khong phii vailén ndi, vi c6 thé gay chdy hodc lem mau .

9 1.3 thdng hdi s& rit néng trong qué trinh niu , giit mit va tay xa vanh ndi va 16 thdng hdi.

10 P& tranh bi cham dién , khong nhan diy din va thiét bi vao nuéc hodc bat ki chit 1éng , hoidc dé
chit 16ng dinh vao trong bd phan clia thi€t bi.

11 Day dién phai phil hgp véi thi€t bi nha cung cAp khi né bi hu héng .

12 Khong nau khi 16ng ndi tréng réng khong chita nguyén liéu.

13 Khong nhén chim ndi com dién hay ddy dién vao trong nudc hay bat ki chdt 16ng nio hodc dé chat
16ng dinh vao bd phan dién.

14 Khong hoat dong thit bi bén ngoai.

15 Khong st dung thiét bi cho muc dich khéc.

16 CAn gidm sat k§ khi d€ tré em st dung hay d€ gin tim tay tré em.

17 Khong st dung thi€t bi khi n6 da hoat dong sai chitc ning hoic bi hu hdng.Pem né dén trung tAm

bdo hanh chinh hiang d& kiém tra , sita chita.

LUU Y NHUNG HUGNG DAN NAY .
Sian phdm nay chi sit dung trong gia dinh.

Xin Iuu ¥ : DAy dién ngdn s& gidm bét rii ro , han ch& viéc bi viténg ngd hon diy dai. Tuy nhién néu

mudn st dung diy ngdn thi ty 1& ctia diy khong thip hon ty 1& ctia thi€t bi.C6 thé thay day dién dai hon

tuy nhu ciu thyc (€.

SUNIHOUSE"

INSTRUCTION MANUAL
HUONG DAN SU DUNG

Model: SHD8622G

Before using this unit, please read the instruction manual completely

Vui long doc k§ hwéng din sir dung truée khi diung



HUONG DAN SU DUNG

Cam on quy khéach hang da st dung sin phdm clia ching t0i , vui 1dong doc k§ hudng din st
dung truGe 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

- Control Panel
Cool Wall Exterior

Heating Plate

One-Touch Switche

GIAI THICH THUAT NGU

- Inner Lid : N&p bén trong

- Plastic Steamer : Vi hap nhya

- Non-stick Lined Cooking Pan : Long ndi chéng dinh c¢6 ghi vach nutée niu.
- Rice Paddle Handle : Can x8i com

- Heating Plate : Bia nhiét

- Steam Vent : L3 thong hoi

- Dew Collector : N&p chita nuée

- Control Panel : Bang diéu khién

- One-Touch Switch : Phim chifc ndng

- Cook Indicator Light : Pén bdo hiéu chic ning nadu com

- Warm Indicator Light : Pén bdo hiéu chifc ning giit Am

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

- Control Panel
Cool Wall Exterior

Heating Plate

One-Touch Switche

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.



ELECTRIC CORD TO CLEAN.

The electric cord needs to be pulled to its full extension prior to use. Stop Always unplug the rice cooker and allow to cool before pull out
pulling when a coloured band comes into view. To cord will automatically ‘;'33”";19t-h ’ . ) ) -
retract into the appliance. .Wash the cooking pan in warm, soapy water using a

PP sponge or dishcloth. Do not use harsh abrasive cleaners press in ,

or products which are not considered safe to use on @ X
USE non-stick coatings. Rinse and dry thoroughly.
1. Measure out required quantity of rice using measuring !(eep tlhe cooking pan scrupulous[y clean espec_:ially if sal_t or salty
cup provided. Wash rice in a sieve until the water is clear, @ mgredl?.ntksl.hgve been used. Salt is very corrosive and will damage the
L . 2 non - stick lining.

then pUt.”Ce in the cooking pan and add wajrer up to the b' The non-stick coating will discolur after a period of use. This is normal
level which corresponds to the measure of rice used. E.g. @ and will not affect your health or the use of the rice cooker.
For 4 cups of rice, add water to level 4 as marked on the 2. Detach the inner lid form the shaft by gently tugging it outwards. Soak
inside of the cooking pan. However, the quantity of water | W briefly and wash clean. .
used will depend on the age and strain of the rice, as well % ® gf ﬁznrtilgerig]oolzleer)tg?/ gi\lll\?ncgo!i%(\:/tvﬂ;v(g:gesd B?;g;::jetEZCk

as personal taste. water after every use.

Do not exceed the maximum water level mark.
2. Set the cooking pan inside the rice cooker, making 4. Wipe over other surfaces with a damp cloth,paying @
certain that the base is dry. Ensure that cooking pan is in attention to recesses which could trap food or water. ‘

direct contact with the heating element by rotating it Do not immerse the rice cooker in water or any liquid.
slightly left and right until it seats properly. The rice 5. Check to make sure the heating plate is clean and free of food or grit

cooker mav maltifunction if the cooking pan is incorrect| which could interfere with the proper functioning of the rice cooker. Any
it dy gp y burnt-on residue could be removed by gently scrubbing the heating plate
positioned.

with a damp piece of steel wool. Then wipe and dry the heating plate to

Always keep the exterior bottom of the cooking pan ensure good contact with 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.

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.

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.




SUNHOUSE 1.8L Rice cooker

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.

11. 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.h

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 itis 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.

LUUY:

Pit san phdm trdnh xa ngudn nhiét hodc dnh sdng truc ti€p d€ tranh hu t6n.

Khong d€ 15 thong hoi ctia ndi com bi nghén hay bit kin. Khong cham vao ludng hdi néng thodt ra tir 15
thong hdi trong khi nau.

Riit phich cim khdi ngudn dién khi khong st dung .

D& trdnh ndi com bi hu t6n, khdng diing 16ng ndi hi¢u khéc hoic ma hang khdc dé nau.

(Hu t8n do khéch hang khong tudn thii vin dé nay s& khong dugc bio hanh)

TRUGC KHI SUDUNG LAN PAU :
Théo rdi nhitng linh kién d6ng géi.rita 16ng ndi vdi xa phong , nde néng biing bot bién hodc gid
lau.rtta that nhe nhang, lau nip ndi va ddm bio ring mit ngoai 16ng ndi that kho.

DAY PIEN :
DAy dién can dugc kéo dai hét ca cudn trude khi st dung . Ditng kéo khi nhin thAy mot doan day
mau.day dién s& tw dong cudn lai vio trong ndi com.

HUGNG DAN CACH SUDUNG

1. Ludng gao biing cdc nhya duge kém theo ndi, khdng dude vo gao truc tiép trong ndi d€ tranh 1am
héng 16p men chdng dinh.Pung gao trong mot c4i rd ,vo sach .

P38 gao dd vo vao ndi, cho nude vao & mitc twong duong s& cbc gao (Vi du: 4 cdc gao, &8 nudc 16i
mitc 4 theo nhu mitc dd danh d4u bén ngoai ndi , tuy nhién c6 thé diéu chinh myc nudc theo loai
gao hay theo sd thich).

Khong dd nuée vugt mic tdi da cho phép.

2. Pat 16ng ndi vao bén trong ndi, chic chin ring day ndi that kho.Pam bio 1dng ndi ti€p xiic tryc
ti€p véi dia nhiét bing cich xoay nhe né sang trai va phai cho d&n khi né ti€p xiic hoan toan. Noi
com sé& gip phai tinh trang nau sai chifc ning néu 16ng ndi khdng dit ding vi tri.

Ludn dam bio mat ngoai ciia 16ng ndi va dia nhiét luon sach va khé.

3. Khi b4t ddu nfu, cfm diy dién vao ngudn. Nhan “ COOK” dé€ n&u.Khi gao di nau chin, by cdm
ttng nhiét s& ty dong chuyén sang chic ning “WARM” giit 4&m.Chd com ngudi khodng 15 phiit
trude khi dn.

4. Ding dung cu x6i com dé x6i cho com tdi ra.

Khong diing dung cu x6i com bing kim loai d€ tranh 1am trée chit chdng dinh ciia 16ng ndi.
Nhé théo phich dién khéi 8 cim khi khong sii dung.

5. Khi gao di chin , ¢6 thé giit &m né trong mot thdi gian dai.ndi com s& khong bi hu sau khi giit ém

24 gid.Mifc giit Am 5 da 1a 48 gid.

BAO QUAN VA LAU CHUI :
Ludn riit ddy dién ra khdi phich cdm trude khi lau chiii .Khéng bao gid lau chiti khi ndi com vin
cOn néng.

1. Théo rdi 16ng ndi bén trong va dia hap ra khdi ndi ,rita chiing trong nudc xa phdng véi bot bién
hodc khin mém .Khéng st dung d6 lau chiii thd rép hodc nhitng sdn phdm khong an toan cho chét
chdng dinh pht trén 15ng ndi.Rita va lau chiti nhe nhang.



