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HUGNG DAN
SUDUNG

NOI COM DIEN 3L SUNHOUSE

Model: SHD8305

Vui long doc ky huéng dan trudc khi sir dung




CLIETD msmeseem

THANH PHAN CAU TAO

Nap bén trong L6 théng hai

Xiing hap nhua Nap bén ngoai

Long néi chéng dinh
c6 ghi vach nudéc nau

Moc treo thiaxdicom Khay httng nudéc

Bang diéu khién——|

Phim chic nang———|

Mam nhiét

Quy khdch hang than mén,

Xin chan thanh cdm on vi da tin diing va lua chon san pham cta THONG 56 KY THUAT
SUNHOUSE. Chuing téi tin rdng, san pham lam bang nhiing chat liéu cao
cdp hang dau nay sé dap tiing moi yéu cau va lam hai long quy khach.

Quy khach hang vui ldng doc k hudng dan stf dung trudc khi dung dé Dung tich 3L

dam bao an toan va dat hiéu qua t6ét nhat. Cong sust tiéu thy 900 W

Nha san xuat khong chiju trach nhiém phap ly vé con ngudi va tai san Hiéu dién thé 220 V- /50 Hz
trong nhifng trudng hgp thiét hai do 1ap dat sai hoac str dung thiét bj

khong duing cach. Khai lugng 35kg
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CANH BAO AN TOAN

P& tranh xay ra cac su ¢ nhu chay né, giat dién hay hu héng san pham,
Quy khach xin luu y nhitng diém sau:

1. Trudc khi str dung, can kiém tra va ddm bao nguén dién cé tuong thich
véi dién ap dudc ghi trén san pham hay khong. Chi néi thiét bj vai 6 dién da
dudc tiép dia.

2. Khong stf dung thiét bj gan bén tdm, bén rira hay cac nguén phat nhiét
nhu bép gas, anh sang mat trai truc tiép.

3. it thiét bj trén bé mat phéng, c6 dinh chac chén; tranh nhiing vi tri déc,
go ghé.

4.San pham nay khéng thich hop cho nhing ngusi (ké ca tré em) khéng
c6 ndng luc vé co thé, gidc quan hoac tinh than suy giam hoéc thiéu kinh
nghiém va hiéu biét trir khi dugc giam sat hodc huéng dan str dung bai

5. Tré em can dugc gidm sat dé dam bao khéng nghich sdn pham ngusi
¢6 trach nhiém vé su an toan cua ho.

6. Khéng nhuing day dién, phich cdm vao nguén nudc hay bat ky chat léng
nao khac.

7. Chi cdm va rat day dién bang tay khé. Cha y: Cam vao phich cam thay vi
day dién dé tranh gay chap dién, ro ri dién hay hu héng day dién.

8. Khong str dung thiét bi ma khong co rudt néi bén trong.

9. Khéng str dung rudt nédi bi bién dang. Néu rudt ndi bi bién dang, hay lién
hé véi trung tam bao hanh hoac trung tam cham séc khach hang dé thay
thé rudt néi mai.

10. Khéng duing long nai trén bé&p gas hoac str dung khéng dung muc dich vi
c6 thé gay bién dang, lam hu héng 16p chéng dinh va 1 s6 su c¢é khéng
mong mudn.

11. Khéng cho qué lugng gao cho phép bdi khi d6 nudc gao cé thé trao ra
trong qua trinh nau, gay su cé khéng mong mudn.

12.Lau sach cam bién nhiét, mam nhiét, long néi véi khan khé mém trudc
khi strdung.

13. Khéng chan van hoi bang khan hoac cac vat dung khac khi dang nau.
Khéng cho tay vao van hai hay lai gan van hai khi néi dang hoat déng, dac
biét khi van dang thoat hai.
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14. San phdm dugc thiét ké dé ndu com, khéng nén st dung dé ché bién cac
mon an khac

15. Tranh va dap manh ho&c lam rgi thiét bi, vi diéu nay cé thé gay ra nhitng
héng héc va khéng an toan cho ngudi str dung

16. Néu thiét bi gay ra ti€ng 6n hoac khoi, mui kho chiu thi ngay lap tuc rat
dién, ngung str dung va lién hé trung tam bao hanh hoac trung tam cham
séc khach hang dé dugc hé trg.

17. Khong tu thao rdi hay silfa chifa thiét bi. Trong trudng hgp muén stra
chira, hay lién hé vdi trung tdm bao hanh hoac trung tam cham séc khach
hang dé dugc hé tro.

HUONG DAN SUDUNG

Truéc khi st dung 1an dau, can phai lau chui long néi va nap trong bang
nudc am hoac chat tay riva nhe.

Buéc 1: Do lugng gao can thiét bdng céc nhya kém trong néi. Vo gao vao
dung cu riéng trudc khi ndu com. Khéng nén vo gao truc tiép vao long néi
c6 thé 1am xudc va giam do bén I6p chéng dinh.

Budc 2: S gao da vo sach vao trong néi. D6 nudc vao réi udc lugng sao cho
phu hgp véi loai gao va khau vi com (khé, déo, thusng). Chu y khéng dé
nudc vugt qua vach cao nhat trong long néi

C6 thé tham khao thang do in trén l1ong néi. Vi du ndu 4 c6c gao thi dé nudc
dén vach s6 4 tuang ting sé cho mén com déo ngon.

Buéc 3: Lau kho mat ngoai long ndi va dat vao bén trong ndi sao cho long
néi ti€p xuic truc ti€p vai mam nhiét bang cach xoay nhe 16ng néi.

Budc 4: Khi bat dau nau, cdm day dién vao nguén. Nhdn “COOK” dé nau. Khi
gao da nau chin, bé cAm Ung nhiét sé tu dong chuyén sang chiic nang
“WARM” dé giir dm.
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Budc 5: Rut nguén dién, str dung dung cu x8i com dé xdi com cho toi ra.
Khéng diing dung cu x8i com bang kim loai dé tranh lam bong tréc chat
chéng dinh ctia long noi.

Ghi chu: BE cam chin déu va ngon hon thi sau khi néi com chuyén sang
chuic ndng “Giir 8m” tir 5 - 10 phut, nén mdé ndp ra va ding dda hodc mubi
X6i com ddo déu tir trén xuéng dudi, sau dé déng néi lai va dé néi giir &m
thém khodang 10 - 15 phu nita. Khi st dung néi com dé ham néng, nén cho
thém mét chut nudc va dao déu, com sé néng déu va mém hon.

VE SINH VA BAO QUAN

Truéc khi vé sinh san pham, can rat phich cdm ra khéi 8 dién va ché thiét
bi ngudi hoan toan.

1.NGUY HIEM: Khéng dugdc ngam day ngudn hodc néi com dién trong nuéc
hoac bat ky chat long khac.

2.Khéng st dung cac chét tdy rifa tho hodc cé tinh mai mon. Mat bén ngoai
c6 thé lau sach bang vai mém va am.

3. C6 thé ngadm 16ng nédi vao nudc dé dé dang loai bd mang bam dinh néu
co.

4. Dung vai mém hodc ban chai nha bé&p c6 16ng mém dé loai bé nhitng
thurc an cliing dau khéi néi chéng dinh. Khéng diing miéng sat ciing hoac
vat cuing vi chung sé lam hong 16p chéng dinh trong long néi.

5. Dam bao ldong néi, than néi va phu kién dugc lau chui sach sé, cat & nai
khé rao, tranh hoi nudc va doé 4m néu cé thé.
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KHAC PHUC CAC SU CO CO THE XAY RA

Néu ban gap su cé khi sif dung néi com dién, vui long kiém tra nhitng
diém sau dé c6 cach giai quyét thich hgp:

Sucé

Nguyén nhan

Cach khac phuc

Thiét bi khong

- Chua cam dién
- Phich cAm léng

Kiém tra lai day dién xem c6
ndi chat véi néi com dién
khéng (d6i véi day dién rai) va
xem phich cAm c6é cdm chat

nhiét va long néi

hoat dong vao 6 dién khong
- NGi bi héng Lién hé trung tam bao hanh
dé dugc hé trg
Khong cho du nudc Cho thém nudc vao cho du
véi lugng gao can dun
Chua an “COOK” An lai ché& do “COOK”
Com khéng .
chin Co vat la gilta mam Rut dién réi lau sach mam

nhiét ciing nhu lbng néi dé
dam bao tiép xuc nhiét dugc
6n dinh

Mam nhiét bi héng/Long
néi bién dang

Lién hé trung tdam bao hanh
dé dugc hé trg

Né6i com dién
khoéng tu dong
chuyén sang
ché do “Gitram”

Bo diéu khién bi héong

Lién hé trung tdm bao hanh
dé dugc hé trg

Com c6 mui sau
khi ndu

Long ndi chua dugc rira
sach

Rura sach ldng néi, nap vung,
van thoat khi sau méi lan ndu
bang vai mém va chét tdy rira
trung tinh
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INSTRUCTION
MANUAL

Dear customers,

Thank you so much for trusting and choosing SUNHOUSE products. We
believe that our products, which are made from high-quality materials,
can meet all of your requirements and make you satisfied.

Please read the user manual carefully for safe and effective use of the
appliance.

SUNHOUSE 3L ELECTRIC RICE COOKER SUNHOUSE does not take legal respf)nsibility for any injuries to p'eople
or damage to property caused by failure to comply with installation and

MOdEI: SH D8305 operating instructions.

Please read these instructions carefully before use



COMPOSITION

Inner lid Steam vent

Plastic Steamer Outer lid

Non-stick inner pot
with measuring scale

Condensation
collector

Rice paddle holder

Control panel———

Cook switch——— Heat tray

Capacity 3L

Power 900 W
Voltage 220 V-~ /50 Hz
N.W 35kg
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SAFETY INSTRUCTION

To avoid risk of fire, explosion, electric shock or damage to the appliance,
please read the following safety instructions carefully:

1. Before using, please check and make sure that the supply voltage
corresponds to the voltage indicated on the appliance. This appliance must
be earthed.

2. Do not operate the appliance near a bath, washbasin or heated surfaces
like near hot gas, under direct sunlight.

3. Place the appliance on flat and firm surface, avoid steep or uneven
surface.

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

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

6. Do not immerse the power cord, plug into water or any other liquids.

7. Dry your hands before plugging the appliance in/ out. Note: Hold the
plug instead of power cord to avoid short circuit, leakage or damage to the
cord.

8. Do not use the appliance without the inner pot.

9. Do not use the inner pot in case of deformation. In this situation, contact
the warranty or customer service center to have the deformed inner pot
replaced.

10. Do not place the inner pot on hot gas or use it for any other purposes
than cooking to avoid damage to its shape, non-stick surface and
unexpected accidents.

11. The amount of rice should not exceed maximum capacity to avoid spills
or unexpected accidents.
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12. Wipe the temperature sensor, heat tray and inner pot with dry soft towel
before using.

13. Do not cover the steam vent with towel or any other tools when
cooking. Do not touch or come close to arising steam when the appliance
is operating, especially when the vent is releasing steam.

14. The cooker is designed only to cook rice, it is not recommended to use
the rice cooker to cook other dishes.

15. Avoid strong shock or dropping the appliance, it may cause damage or
reduce its safety level.

16. If strange noise, smoke or unpleasant smell are detected, unplug and
stop using the appliance immediately, then contact the warranty or
customer service center for support.

17. Do not disassemble or try to fix the appliance on your own. Contact the
warranty or customer service center for support.

INSTRUCTIONS

Before first use, wipe the inner pot and lid with warm water or light
detergent.

Step 1: Determine the amount of rice with the plastic measuring cup that
comes with the cooker. Wash rice with special tools before cooking rice.
Rice should not be washed into the inner pot as it can scratch and reduce
the durability of the non-stick coating.

Step 2: Pour rice into the pot. Add appropriate amount of water, do not
exceed allowed level

Step 3: Wipe down the outer surface of the inner pot and place it inside the
cooker, make sure the inner pot is directly exposed to the heat tray

Step 4: Plug the cooker in. Press “COOK” to start. When finish the work, the
cooker will automatically switch to “WARM” mode.

Step 5: Unplug the cooker, stir up the rice with a spoon. Do not use metal
spoon to avoid damage to the non-stick surface.
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Note: For perfect rice, after the cooker switches to “Keeping warm” mode
from 5 to 10 minutes, open the lid and stir up the rice with a spoon or
chopsticks, then leave the warm mode on for another 10-15 minutes.

When reheating cold rice, sprinkle a little water and stir well so that the rice
is soft and evenly heated.

CLEANING AND MAINTENANCE

Before cleaning, make sure to unplug the appliance and allow it to cool
down.

1. CAUTION: Do not immerse the power cord, plug into water or any other
liquids.

2. Avoid the use of heavy or abrasive detergents. The outer surface can be
wiped down with a soft and wet towel.

3. The inner pot can be steeped into water for easy cleaning.

4. Remove food left inside the inner pot with a soft towel or brush. Avoid
the use of metal or hard tools, it may cause damage to the non-stick
surface.

5. Make sure the inner pot, outer surface and all accessories are cleaned
thoroughly, then keep them in dry areas, avoid vapor or high humidity if
possible.



PROBLEMS AND METHOD OF SOLVING

If any accidents arise when using the cooker, see the table below for

instructions of how to solve the problems

does not work

Problems Reasons Method of solving
- Unplugged Check if the power cord is
- Disconnected connected to the cooker (for
separate cord) and if the lug is
The cooker

connected to the socket
properly.

- Broken cooker

Contact warranty center

Insufficient amount of
water

Add an appropriate amount of
water

Inactive “COOK” mode

Press “COOK”

unpleasant smell
after cooked

Rice is Something between the Unplug the cooker, wipe down
undercooked heat tray and inner pot both heat tray and inner pot
to make sure they are
connected
Damaged heat tray/ Contact warranty center
deformed inner pot
The cooker does Disconnected control Contact warranty center
not automatical- panel
ly switch into
“Keeping warm”
mode
Rice gives off Unclean inner pot Clean the inner pot, lid, steam

vent properly with soft towel
and light detergent after
cooking
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