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Nhap khdu & Phan phéi: Cong ty cd phan Tap doan SUNHOUSE
Dia chi: S6 139 Nguyén Thai Hoc, P. Bién Bién, Q. Ba Binh, Tp. Ha Noi
bién thoai: +84 24 3394 0848 - Fax: +84 24 3394 0878

San pham dudc san xuat tai Trung Quéc
Website: www.sunhouse.comyvn

»  HUGNGDAN
SUNIHOUSE SUDUNG

BEP HONG NGOAI CAM UNG SUNHOUSE

Model: SHD6005

Vui long doc ky hudng dan trudce khi str dung
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SUNHOUSE®

THONG SO KY THUAT

bién ap ~220V
Cong suét tbi da 2000W
Tansb 50Hz

CHU'C NANG:

Bép héng ngoai str dung tia héng ngoai dé 1am néng thiic an. N6 déc biét phu hop
V@i nhitng gia dinh hién dai. Nhiing tinh nang chinh ctia bép héng ngoai nhu sau:

- Céng nghé cao, 1am nong bang cac tia hdng ngoai, str dung phuong phap nau
bang céc tia héng ngoai tir xa; khéng co biic xa dién tur. Bép c6 chiic nang ham
néng va co rat nhiéu chuc nang nau khac nhau.

Quy khédch hang than mén, - C6 thé sir dung bét ky loai néi nao, vi du: sat, nhém, déng, gém, kinh chiu nhiét
hodc bat ky chat liéu chiu nhiét nao khac.

Xin chan thanh cadm on vi da tin dung va Iua chon san phdm ctia SUNHOUSE.
Chuing téi tin rdng, san pham lam bang nhiing chét liéu cao cap hang dau nay sé
dap (ng moi yéu cau va lam hai long quy khach.

- Pa chutc nadng: hdm, nau, BBQ, ran, lau.
- Than thién véi méi truéng: khéng Iira, khéng khoi va khong cé khi cac-bon.

Quy khach hang vui long doc ky hudng dan str dung trudc khi diing dé dam bao - An toan: C6 rat nhiéu tinh nang an toan.
an toan va dat hiéu qua tét nhat.
- Dé dang lam sach: mat bé&p Ia tdm kinh tinh thé.
Nha san xu&t khéng chiju trach nhiém phap ly vé con ngudi va tai san trong
nhing truéng hgp thiét hai do 1ap dat sai hodc str dung thiét bj khéng ding cach. - Tién ich: Biéu khién bang bang vi mach théng minh.
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CANH BAO AN TOAN:

- An toan khi nhiét dé tang: Néu nhiét dé ctia bé mat b&p vugt qua 650°C,

bép sé ty dong tat.

- An toan khi nhiét dé bén trong tang: Khi nhiét d bén trong ctia bép dat 95°c, bép
sé tu dong tat.

- An toan khi dién ap cao: Khi dién ap vugt qua 275V, bép sé tu dong tat.

- An toan khi dién &p thap: B&p sé tu dong tat khi dién ap thap hon 95V.

- An toan khi nhiét dé khéng déi: khi bé mat bép dat 580°c bép sé chuyén vé ché do
nhiét dé khéng an toan

- Ché do hen gid bat trudc 24 gid va ché do cai dat tat trudc 4 giss gitip bép tu dong
bat/tat

CAC BO PHAN CUA BEP HONG NGOAI:

L6 thoat khi

Bang didu khién /
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CACH SU’ DUNG AN TOAN:

- Dam bao dién ap phi hgp vai bép.

- Dung 6 dién phu hop.

- P4u gidc cdm tron.

- Khéng kéo day cdm va 6 cam cuing Iuc.

- Rut 6 cdm nhe nhang.

- Khéng str dung vat cling, nhon nhu bui co kim loai.

- D€ xa tdm tay clia tré em.

- Khong cham vao phich cam khi tay ust.

- Khéng dat chao hoac néi 1én bé&p khi khéng cé thirc an hodc nudc bén trong.
- Khéng cham vao tam kinh tinh thé khi mat bép van con dén sang.

- Khéng nudng thic an truc tiép trén mat bép, ban cé thé duing ngan nudng trén
tam kinh tinh thé dé t6 chiic mot bira tiéc ngoai trdi.

- Dam bao ndi hoac chao khéng chira qua day dé an.

- Khong dat nhua hoac gidy 1én mat bép.

- Néu mat bép bj nurt, hay tat bép va mang san pham di stra chita.

- Khéng nén lam ust mat bép trong khi 18y thirc an ra khéi néi hoac chao..

- Trdnh dé cac hoa chat doc hai roi vao bép.
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SU’ DUNG bUQC VOI TAT CA CAC LOAI NOI

Bép c6 thé str dung véi bat ky loai ndi nao, nhu sat, nhém, déng, gém, kinh chiu nhiét hoac bat
ky chat liéu chiu nhiét nao khac. Chuing téi khuyén ban hay st dung néi véi mat ddy bang
phang nhu sau:

I I
I I
DPwdng kinh 18-26 cm

me’ Y

Noi St Chao gang

—
‘i

N&i Inox

Am Inox

VAN HANH

1. Cdm dién: khi phich dién dugc cdm vao & dién, quat sé quay, mat hién thi sé nhay sang mot
1an va xuat hién am thanh bao “bip”. Quat sé ngirng quay néu bé&p khoéng dudc hoat déng
trong vong 1 phut.

2. BAT/TAT: nhdn phim nay, xuat hién am thanh bao “bip”, b&p da san sang hoat dong. Néu bép
khéng dugc hoat déng trong vong 1 phut, quat sé ngung.

3. Chon chtfc nang. Nhdn MENU, B&p sé& chuyén sang chifc nang LAU, tiép tuc nhdn MENU, bép
sé chuyén sang chtic nang ké tiép.
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4. CAI DAT THOI GIAN TAT: nhan HEN GIG/CAI AT TRUGC, nira bén phai ctia déng hé hién
thi thai gian 00:00 sé nh&p nhay, nhan “+” hoac dé cai dat s6 phut ban muén; tiép tuc nhan
HEN GIO/CAI PAT TRUGC, nifa bén trai clia déng hé hién thi thai gian 00:00 sé nhap nhay,
nhan “+” hoac “-” dé cai dat s& gi& ban muén. Chd trong 5 giay, bép sé tu dong dém ngugc vé

0, bép sé tat. Chuic nang nay diing cho chiic ndng Nudng, Xao, Lau khi bép dang hoat dong.

5. CAI DAT THOI GIAN BAT: nhan bat HEN GIG/CAI BAT TRUOC, nira bén phai ctia déng hé
hién thi thai gian 00:00 sé nhap nhay, nh&n “+” hoac “-” dé cai dat s6 phut ban mudh; tiép tuc
nhan HEN GIG/CAI BAT TRUGC, nira bén trai ctia déng hé hién thi thai gian 00:00 sé nhap
nhay, nh&n “+” hoac “” dé cai dat s6 gi¢ ban muén. Chd trong 5 giay, bép sé tu dong dém
ngudc vé 0, bép sé bat dau nau. Chiic ndng nay diing cho chiic ndng Ham, Sup khi bép dang
tat.

6. Khéa: An phim KHOA dé tranh tré em diéu khién b&p gay nguy hiém

CAC LOI THUONG GAP

Ma Dién giai Khac phuc

E1 |L&icam biénbéntrong Lién hé b phan bao hanh

E2 |L6icam bién bé mat Lién hé b phan bao hanh

E3 |Diénapcungcép quacao Bat lai sau khi dién ap 6n dinh

E4 | Dbiénapcungcép quathép Bat lai sau khi dién ap 6n dinh

Kiém tra quat théng gi6, d&m

E5 |Béntrong may quandng bao quat hoat déng

E6 | Quatthdng gié khdong hoat ddng| Lién hé bo phan bdo hanh




MANUAL
INSTRUCTION
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SUNHOUSE TOUCH INFRARED COOKER

Model: SHDeOO5

Read operating instruction before using

www.sunhouse.comvn

PLEASE READ AND KEEP THE INSTRUCION MANUAL, AND PLEASE
READ IT CAREFULLY BEFORE USE.

Thank you for purchasing our infrared cooker, Please read the instruction
manual carefully before using and keep it cautiously for your future
reference.

WORKING PRINCIPLE

The infrared cooker is a new product which adopts latest ceramic heat
insulation technology. After power on, current goes through the heating
ripple wires, generates infrared ray radiation. Then by heat-resistant crystal
plate, the heat energy released out and conducted to plate, further to heat
energy will be concentrated at the central, effectively prevents heat from
wasting, so that its heat efficiency is very high.

SPECIFICATION

Voltage Supply 220V/50HZ
Power Rate 2000w
Temp Range 60°C~650°C
Timer/ Preset setting 1min ~12hl

OPERATION SPECIFICATION:

Operation Step

1. Place heating-resistant cooking kitchenware on the center of the top
plate

2. Insert the plug into 220V~ 15A special socket, when hearing a “chi”
sound, screen window shows”— — — —”the cooker enters standby state.
3. Touch “On/Off” to switch on, screen window shows “On”.

4. Then touch other keys to select different functions settings and
adjustment.

5. To switch off the cooker, touch “On/Off” again, then plug out.

6. When turn off the power, the high temperature indication is still on, which
means the heat plate is hot, DON'T TOUCH the plate until the temperature
turns down to the safe degree.
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FUNCTION INSTRUCTION

1. The cooker has five functions; “Steam”, “Soup” are automatic. When you
select the two functions, you aren't needed keeping around the cooker, the
cooking will be finished automatically. “Hot pot”, “Fry”, “BBQ” are all manual,
you need to adjust the firepower and temperature range to finish the cooking by
yourself.

2. Hot pot: when power on, touch “Menu” once, the screen window shows
“2000”, then touch “+”, “-” to adjust the fire power, the adjustment range is
200W to 2000W by 200W.

3. Fry: when power on, touch “Menu” twice, the screen window shows “650°C”,
then touch “+”, “-"to adjust the firepower, the adjustment range is from 60°C to
650°C.

4. BBQ: when power on, touch “Menu” three times, the screen window shows
“400°C”, then touch “+”, “-"to adjust the firepower, the adjustment range is from
60°C to 650°C.

5. Soup: when power on, touch “Menu” four times, the screen window shows
“AUTO”, the cooker will finish “Soup” function automatically.

6. Steam: when power on, touch “Menu” five times, the screen window shows
“AUTO”, the cooker will finish “Soup” function automatically.

7. 4-hour Timer: once select any one of manual functions, you can set timer.
touch “Timer/Preset” to set cooking time, the screen time shows” 00:00”
twinkling, then touch “+”, “-” to set time, when the timer finished after 5
seconds, then the time begins to count down, until the cooker switch off
automatically. To cancel timer setting, touch “ Timer/Preset”. If automatic
cooking function selected, timer is not available.

8. 12-hourPreset: once select any automatic function, you can preset, touch
“Timer/Preset”, the screen time shows “00:00” twinkling, then touch “+”, “-” to
set time, when the preset finished after 5 seconds, then the time begins to
count down until the cooker will power on automatically. To cancel preset
setting, touch “Timer/Preset” again. Once BBQ/Fry/Hot pot function selected,
preset is not available.

9. Energy/Voltage Inquiry: during cooking, touch “Energy/Voltage” once, the
screen window will show current voltage in volts; touch “Energy/Voltage” twice,
the screen window will show electricity consumption in degree.

10. Child safety lock---“CHILD LOCK” During cooking with kids around, in case
kid's safety, you may hold “ Child lock” for 3 seconds, when the indication light
is on, which means the function board is locked. During locking state, the
cooker still keeps cooking, but all sensors turn invalid. “To cancel Lock state,
hold “Child Lock” sensor for 3 seconds, when the indication light is off, which
means “Child Lock” is canceled.
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NOTICE

1. Overheat Protection: When dry burning or the cookware bottom is not flat
in the use. the temperature of

Cooker surface up to 650°C.the cooker will adjust the power automatically,
then the heating plate will become dark, in order to protect the panel of the
cooker and saving energy.

2. This cooker is liable to getting hot during cooking. Please take care to
avoiding the danger.

WARNING

1. The operator must use high-temperature-resistant kitchenware to cook.
2. Don't use where children can easily touch the cooker. NO allowing
children to use the cooker by themselves

The cooker is high heat efficiency cooking appliance, we suggest adults
could use only.

3. Don't leave during cooking heating, in case hot grease or oil may get
ignited, the user must look after around until cooking finished.

4. Don't place a sheet of paper/silver paper between the pot/pan and the
cooker, the paper may get burnt.

5. Don't place objects onto the plate after heating until the plate cools down,
or else non-heat-resistant article

may get melted or burnt.

6. Don't plug out until high temperature lamp extinguished, incase scalding
happen with reminding indication.

ATTENTIONS

1. Don't plug with wet hands.

2. Don't plug into the socket where several other appliances are plugged in.
3. Don't plug into the socket which Ampere load is less than 15A.

4. Don't use if the plug cord is damaged or the power plug does not fit the
socket safety.

5. Don't break the surface, if the plate surface is cracked, switch off
immediately and take the cooker to the qualified service center.

6. Don't modify the parts, or repair the cooker by yourself.

7. Don't place the cooker on unstable surfaces.

8. Don't use the cooker near flame or wet places.

9. Don't move the cooker when the pot or pan is on.

10. Don't heat the pot empty or overheat the pot.

1



cooker.
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11. Use the cooker with sufficient space around it, when working, the cooker TROUBLE SHOOTING
must be kept at least 10CM space from the wall.
12. Keep the cooker sides are all clean.
13. The cooker is not to be used by person (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, Trouble Code Possible Trouble Solutions
unless they have been given supervision or instruction concerning use of the
cooker by a person responsible for their safety.
14. Don't block air intake or exhaust vent. Inside temperature Ask help for our
15. Don't touch the top plate right after removing the pot or pan, as top plate is E1 sensor failure after-sale service
still very hot.
16. The power cord must be replaced by qualifies technicians.
surface temperature Ask help for our
CLEANNESS AND MAINTENANCE E2 sensor failure after-sale service
1. Please shut off the power and pull out the plug before your cleaning. . .
2. Clean the cooker until it cools down completely. E3 Voltage is too high SPSF\:\;T; ;nbz‘iirtzower
3. To remove dirt, please select detergent.
4. After remove dirt, please use nest wet cloth to clean up. normal
5. Don't clean with water directly, water will get inside, which may cause Voltage is too low Power on after power
breakdown. E4 supply is back to
6. Make the cooker and pan clean before cooking, otherwise after-charring dirt norma
is very difficult to clean
and the plate may get discoloration. Inside cooker is too Check whether air
7. You rpay removg d|.rt in air intake or vent by vacuum cleaner to suck up or by E5 hot blower is working
cotton, if there is oil dirt
add a little detergent with toothbrush to clean.
8. Don't use chemical products to clean, it may damage the cooker by chemical The air blower is not Ask help for our
reaction. E6 working after-sale service
9. Don't use benzene, oil paint, scrubbing brush or polishing power to clean the
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