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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should
always be fol lowed including the fol lowing:

1. Read al l  instruct ions.
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against electrical hazard, do not immerse cord, plugs, and Rice

Cooker,  except l id and pan, in water or other l iquid.
4. Close supervision is necessary when any appl iance is used by or near

chi ldren.
5. Unplug from out let  when not in use and before cleaning. Al low to cool

before putting on or taking off parts.
6. Do not operate any appliance with a damaged cord or plug or after the

appl iance malfunct ions or has been damaged in any manner.
Return appliance to the nearest authorized service facility for
examinat ion, repair ,  or adjustment.

7. fhe use of accessory attachments not recommended by the appliance
manufacturer may cause hazards.

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

10. Do not place on or near a hot gas or electric burner, or in a heated oven.
11. Extreme caut ion must be used when moving an appl iance containing hot

oi l  or other hot l iquids.
.12. Alway atttach plug to applaince first, then plug cord into the wall outlet.

To disconnect, turn any control to "off", then remove plug from wall outlet.
13. Do not use appl iance for other than intended use.

14. SAVE THESE INSTRUCTIONS
This product is intended for household use

NOTE
A. A short power supply cord set is to be provided to reduce the hazards resulting

from becoming entangled in or tripping over a longer cord.
B. Longer cord set or extension cords are available and may be used if care is

exercised in their use.
C. lf a longer cord set or extension cord is used,

(1) the marked electrical rating of ihe cord set or extension cord should be at
least as great as the electrical rating of the appliance.

(2) the longer cord should be arranged so that it wil l not drape over the
countertop or tabletop where it can be pulled on by children or tripped
over accidentallv.
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USEHOWIp
Measure rice with the measuring cup provided. One cup of uncooked rice makes
approximately 2 cups of cooked rice. Rinse rice in a separate bowl unlil waler becomes
relativelv clear.

1

f Place rinsed rice in the pan. Add water according to the following standard.

e.g. when using 1.8 L(1.9 qts.) capacity rice cooker.

Must water quantity to your taste. Add more water for sotler rice.

Using the markings on the pan Using the measuring cup

e.g. To cook 6 cups of rice, rinse the rice,
put it into the pan and then add water
tO LEVEL INDICATOR 6.

LEVEL INOICATOR
T----r----T
ffi
I 

'"1," *----l- MAX LEVEL
I + I Do not cook wrth more
I {. I than lhrs level of waler

qEgEmffiBE/ {egl8lTyp€)

Raw rice by cup Waler to be added

10 cups 10-10'/a cuPS

8 cups . . 8-8r/,r cuPs

6 cups . G6'/n cuPs

4 cups 4-4rl4 cups

2 cups . 2-2t lc cugs

3 Set the pan in the cooker. To place correctly on the healer, lurn
the pan gently to right and left. Cover with the l id and let rice
soak approximately 30 minules. i

4 KEEP WARM W1o/W18NA TYPE)

Attach AC cord to lhe cooker and plug in.
The power indicator lamp lights.

Do nol plug in until ready to cook,
Otheruise, ric6 may be ruined.

h
It ,) ll
? l

NON-KEEP WARM {Wffi NA TYPE)

Attach AC cord to the cooker and
plug in.

h
f i

5 Press the switch. The "Rice
rY 

Cooldng" indicator (Orange)
tells you cooking has
started.

Press the switch. The
power indicator lamp
tells you cooking has
started.

$ Wh"n rice is done. the switch wil l move up.
The "Keep Warm" indicator changes to orange
to signal "Keep Warm" function is working.

When rice is done, the switch wil l move
up automatically and the lamp goes out

f ntte, the switch move up, leave the l id closed for at least 15 minutes to steam rice.

I Unplug after use. Grasp plug, not the cord.
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1 .Make sure that the pan rs srttrng properly In
the cooker
lf the pan is nol posrtaoned correctly, the
switch may click off too soon or the heater
may be damaged

o Do not leave the sleamtne olate between
the heater and the pan.

Your rice cooker has been designed
with a thermal fuse which may shut the
heater otf in these cases.

Be sure the switch is off before removinq
the pan

2
3

4

5

( WRONG )

Forergn matter -

The pan should ,
nol  be caught on .

the ledge above
lhe healer

Steaming rack

Replace all damaged parts immedialely.

Handle the g lass l id  caref  u l ly .
lf i t is dropped, the glass may break or the edge may be deformed.

Do not t i l t lhe rice cooker on tls edge or place it upside down with its power supply plug
connected. as thrs may cause damage

Sumiflon coated pan may discolor wrth age. This ts normal.
Do nol use metal ulensils with Sumiflon coated pan.

Heater

The pan shou ld
nol De caught on
the edge of the
body

KEEp WARM FUNCTTON (W10NAA1/18NA TYPE)

o After cooking is completed, "Keep Warm" automatically functions unti l the cord is unpiugged
o Always unplug before taking the pan out of the cooker.
o Do not switch to "Rice Cooking" during "Keep Warm" function.
o Do not keep rice warm for more than 5 hours.
r Do not use "[eep Warm" function to reheat cold rice.

HOW TO USE STEAMING RACK (STEAMING PLATE)

o Pour water into the pan and set the steaming rack and Jood.
Cover with the glass lid and switch on.

o To reheat cold rice, use this steaming function only.

HOW TO CLEAN
1. Unplug before cleaning
2. Soak the pan and the steaming rack in hot water to loosen cooked-on rice.
3. Do not immerse the body in.water or any other l iquid. Wipe with a damp cloth.
4. Do not use abrasive cleaners or steel wool. Clean with non-metal brush or sponge.
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1 Mesurer le riz ?r lhide du verre mesureur fourni. Un verre de riz non cuit donnera d
' peu pres 2 verres de riz cuit. Laver le riz jusqu'd ce que I'eau soit relativement claire

) Mettre le rizlav6 dans le panier. Ajouter l 'eau en se conformant aux indications
- suivanles - par exemple lors de I 'uti l isation d'un moddle de 1,8 L(1,9 qts):

A t'ain des repdros du niwau d'eau du panbr A I'aide du wre m€sureur

Ex.: Pour faire cuire 6 verres de riz. laver le riz.
le mettre dans le panier et ajouter I'eau
jusqu'au repdre indicatif "6"du niveau d'eau.

Repire indicatit

Niveau max.
Ne pas remplir au-dela de ce niveau.

(Ex.  pour le moddle de 1,8L)

Quantit6 de riz Quantit6 d'eau

10 verres . .'10-'l0t/a verres

8 verres. . . .8-8r/n v€rres

6 verres. . . .6-61/a v€rres

4 verres. . . .4-4tla verras

2 verres. . . .2-211t vErES

Ajouter la quantil6 d'eau selon les pr6f6rences personnelles.
Plus d'eau donnera un riz moins croouant.

Mettre le panier dans le cuiseur en le tournant l6gdrement vers la drotte
puis la gauche pour qu'il soit pos6 correctement sur la plaque chauffante.
Mettre le couvercle et laisser le riz lremper pendant environ 30 minutes. '

3

4-

Brancher le cordon d'alimentation dans la
prise du cuiseur et dans une prise de
courant. Le voyant d'alimentation sallume.

I Ne pas brancher le cuiseur avant d'6tre I
I pret a commencer la cuisson. I

-
l n  l l

-  l ( r r ) l l  |  |

A  r '  =
rt l;=

t ,r^,. I ,-i
/ E [E=]l

I la cuisson ne pourra avoir lieu si le par

Brancher le cordon d'alimentation dans la
prise du cuiseur et dans une prise de
couranl.

H
f ,  Rppuyer  sur  I ' i n te r rup teur .
r,

Le  vovan l  oe  cu rsson
3

(o range )  s ' a l l ume  pou r
con f  i rmer  l e  d6bu t  de  l a
cu  i sson .

Appuye r  su r
I ' i n te r rup teu r .  Le  voyan t
d '  a l imen ta t i on  s ' a l l ume
pour  con f  i rmer  l e  d6bu t
d e  l a  c u i s s o n .

6 Une fois le riz. pr6t, I' inlerrupteur se
d6clenche et le cuiseur oasse au mode"Maintien au chaud"

Une fois le riz prOt, I ' inlerrupteur se
d6clenche et le voyant s'6teint.

J Aprds que I'interrupteur se soit d6clenche, laisser le couvercle fermd pendant au
' moins 15 minutes. Cela permettra au riz de gonfler.

8 lpt": usage, d6brancher le cordon d'alimentation en tirant sur sa fiche et non sur le fi l
lut-meme.



1 . S'assurer que le panier repose correclemenl
dans le cuiseur.
Sinon, I ' inlerrupleur pourrait se dticlencher trop tot
ou la plaque chautlante pourrart 6tre
endommagde.

PRECAUTIONS A PRENDRE
f- t""ottect I

.Ne pas laisser la plaque-vapeur entre
le panier et la plaque chauffante

i Le cuiseur de nz est 6qurpe d'un lusible
thermique permettanl de couper le
contact dans les cas indiqu€s ci-dessus.

. S'assurer que I ' interrupteur Soit hors
circuil avanl de retirer le oanier gri l le a vapeur

Le lond du panrer
p€ut roposer sur
la saallre situ6e a
c6td de la plaque
chautfante.

Plaque chautfante

LO panrer poul
6110 retenu sur
l€ rebord de
lapparoil.

-Plaoue chauttante

2
3

4

5

Bemplacer les piOces d€tectueuses
imm€diatement.

Manipuler le couvercle de verre avec soin. S'i l  pombe, i l  peut se
casser ou se d6former au bord.

Ne pas incliner le cuiseur de riz sur sa bordure ni le placer i I'envers quand sa tiche
d'alimentation est branch6e car cela pourrait l'endommager.

La surface anti-adhdrent de la casserole peut se d6colorer avec le
temps. Ceci est normal.

FONCTION "MAINTIEN AU CHAUD" (Mod6les s6r ie WlONA/WI8NA)
r Une fois ia cuisson terrninde, le cycle de maintien au chaud se mettra automattquemenl en

marche jusqu'it ce que le l i l  secteur soit d6branch6 de la prise murale.
. Touiours d6brancher I 'appareil avant de retirer le panier.
r Ne pas rnettre I'inlerrupteur A la position de cuisson pendant le cycle de "Maintien au chaud'i
o Ne pas garder le riz au chaud plus de 5 heures.
o Ne pas uli l iser la lonction de maintien au chaud pour r6chautfer du riz refroidi.

UTILISATIoN DE LA PLAQUE.VAPEUR
.  Pour cui re des a l iments a |  'e tuvee,  d6poser la  p laque-vapeur dans le  panier .  Verser  de

I ' eau  sous  l a  p laque -vapeu r .  Fe rmer  l e  couve rc le  e t  appuye r  su r  I ' i n te r rup teu r .
r  Pou r  16chau f  f  e r  i e  r i z  re f  r o i d i ,  u t i l i se r  l a  p laque -vapeu r .

NETTOYAGE
1. D6brancher l 'apparerl avanl le nettoyage
2. Faie lremper le panier et la plaque-vapeur dans de I 'eau chaude pour retrrer tout riz coll6.
3 Ne pas plonger le cuiseur dans I 'eau ou un autre l iquide. Essuyer avec un hnge humide.
4 Ne jamars employer de poudres abrasives eu de tampon metall ique Nettoyer avec une

brosse non m6talhque ou une 6ponge
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. "Jo l l  =7i 'Jg =Aq t r f  .  3 lg ^r l  71 9 l  6f l^1 = =71-Jel  ofzH+E:r f r l  Eg +ol  g;Lc l .  +

,33 'J t  ^91 i l5  +E' l  r f  .
oa lP g|E r l lS 14= =7lnJ"J  ̂fSgfL l  t l .

trl l6lts t*H
1 a^ll E = EUu l '1

2.  Eo l  ? l=  g€o l  A '  Ec l  ̂ lE=  Zz lq  =) laJZ *713 =+o l l  EJT16L l  t f  .

3 .  e i l l€  Eo l l  gx l  ?JE+ 6 fd^19.  4=  a ]9e  . ' lAL l  t f  .

4  .  o J o f  r l l L f  4 E e  ^ | 3 6 l . x l  o f  d ^ 1 9 .  B l ; +  o  e l + l  E =  ^ * ^ l e  9 l o l  + d ^ l  I .
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cAcn SU DUNG
1 Oong gao bang ly can ltJdng dinh kem. Mot ly gao nay co th6 nau thanh khodng 2 chen cdm
' 

Vo gao trong mol noi khac. cho den khi nuldc vo tudng dor trong

) Do gao dd ria xong vao noi trong Sau do. t
-  

th i  du:  kh i  dung noi  com dien loar  1 9 qts.  (1

Hdy th€m bot lLldng nLJdc sao cho com hop

Thi du: Od ndu 6 coc gao, trudc het vo sach
gao, do'gao vao ndi trong, rdi them nuoc den
vach'6'cda Banq Muc Nuoc

[ - -  vu  :  r i  P-A\  L r '  1 \ ( '

vLJc rci on x "
d ) r g  . a u  q J a  r i t c

- 6 .

em nuoc vao theo muc tieu chudn nhu sau
l L )

10  coc

u coc

b' COC

4 c6c

z coc

1 0 - 1 0

8 B

6-6
^ ^

2 2 '

coc

coc

coc

coc

coc

or kh2iu vi rieng cua ban

3 Cho nOi n6u vao thAn nOi D€ bdo dam rang n6i nAu duoc ddt
dUng vi tri, xin xoay nhe nOi ndu mOl ti 've phia phai. r6i phia trai
DAy ndp lar NgAm gao nhu vAy khoang 30 phut

4 LoAINA KHONG GIUNONG

CAm hai ddu dAy diOn'vao n'oi va chbt cdm
dien. Ddn bao cd dr6n sO bAt sang.

Cam day di6n vAo n6t va chot diOn

' | '
LOAINOICO GIU NONG

Xin dDng c6m di6n vao ch1u, n6u chua
chudn bi ndu. Ndu kh0ng nhu vAy, com
cb tnd oi nu.

NOi sd chua lbm vi€c, nOu riOi nAu kh6ng dd0c ddt d0ng trong thAn nOi.

q Ah nut nAu. Den bao,v 
DANG NAU lmau dor
sO cho bi6i com dang
duoc ndU.

An nut ndu. Dbn bho co
di6n sE cho biOt cdm dang
dLtoc nau.

7
B

Khi com dii chin, nut ndu sE bAt len Oi:n bao I Khr com da chin. nLjt ndu s6 tu dong bit
OANG GIU ruOruC sC doi sang mau d6. cho I ten va den so tdt.
biei com dang duoc GIU NONG. I

nnat-t S Pnrtle .otrd, thor grc
cnr n.

i+ oe 'ri'a rn6, cnot cta. OfiS
ndm dAy di€n mb gir;t ra, de! khoi hu dAy dien



1 
o xln cf': f xem n'oi na'u dd drrdc dat chinh x6c 

C tt tf,Ea^Dt  vio thAn n6i hay chrJa.

N6u no l  ndu kh6ng dudc  da t  ch inh  xac ,  n t t  l -
n6'u se b6t qu6 sdm, hodc ph'An phAt nhi6t l i  i l
crlathan nbis" bin'r 

: i i iJ 
*' 

wphbn pharnhr6r

:
ll /l r.,a,ndu brcdn
\ tnt, /J tron vt'6n c0a

W4 
rhannbl

tr-]. * ,1
jl**-1,

lL*"1
ili"nu"n 

-\WPhhn ph6t nhr6t

Nbt ndu bi ce'n
tr6n canh c0a

r Xtn di lng dd dia chttng hdp d giOa ph'an phbn phAt nhi6t

ohAt nhi6t vh nbl n61.

Trong nbl ndu c6m cOa quf vl, mQt cbu chl
nhlQt drl{c a{n rEn, vl 16 ngdt gibng dlQn
trong nh0ng lnJdng hdp nly.

o Lr/u f xem not nAl d6 bQl l6n chrja, lrrjdc khi
lA'y nbi n6'u ra.

Thay ngay tdt ca b0 phAn bl ht/,

c8in cdi ndp pnii cAh ttrin.
NCd bi r6i s6 c6 thd lam cho mdnh thriv
VA ven ndp cong dLidc.

t inh vb

Xln dUng dd ngh16ng thAn nbl, hay l i t  r ip thAn nbl, khl vAn cbn dang cdm di6n, dd
tr6nh nbt kh6i bi hrJ.

MAt nbl ndu c6 trAng ldp nhda Sumlf lon c6 thd ddl mAu theo thdl gian. Nhdng d6 lA hl6n
tddng binh thUdng. Xln di/ng lau chir l  m6t nbi nby bing nh0ng vAt c0ng.

2
3

4

5

cd ttAttc GltJ NoNG (doi v6i loai w10NA/w18NA)
o Sau khi n6'u xong, cd ndng Gl0 NONG s6 t idp tuc lbm vi6c cho d6'n khi dAy di6n dr/oc rdt ra

o Xin lu6n nhd phi i  rdt chdu di6n, trr ldc khi ldy nbi ndu ra kh6l thAn nbi.

o Xin di/ng an ruuf HAU, l tr i  cd nAng GIU NONG dang lhm vi6c.

o Xin dUng dd giO n6ng cdm qu6 5 t i6'ng d'6n9 hb.

o  X in  d i /ng  dUng cd  nAng Gl tJ  NONG dd hAm la i  cdm dA ngu6 i .

cAcn DuNG oia cnUruc nAp
o Ddt dia cht/ng hA'p vbo trong nbi ndu. Dd nu6c vbo nbi, nhtJng kh6ng nhi6u qu5 mdt k6n crla

dia. D6ng nl ip lai  vi  dn n0t ndu.

. Dd h6rn cdm ngu6i, xin chi ding dia chr-/ng h6p nby.

cAcx t-AU RIJA
1. Rot ch6i di€n ra kh6i nbi tnldc khi lau r&a.

2. NgAm nbi ndu vh dia chrJng hdp trong nrJdc n6ng, ad a, i  taV di nhOng hat cdm bAm vbo chring

3 Xin dUng ng6m th6n nbi vio nudc hay bei ki ,  loai cnAit l .6ng nbo. Lau thAn nbi bing khdn A'm.

4. Xin dUng sLl dung loai thu6! rrJa dAnh mdi (c6 tr6n c6t, sdt vpn), vi  db lau chl i  bdng kim loai

C6 thd  dUng sponge,  hodc  bhn cha i  kh6ng b ing  k im loa i
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SPECIFICATIONS

H
E
E
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Model No. Power
supply

Power Capaeity Dimensions (HxWxD) Weight Accessories

SR.WO6NA

120V
AC

310W
0.19 -  0 .6q ts .
(0 .18  -  0 .6 r )

718 "  x9112 "  x7718 "
(20 x 24 x 20 cm)

2.6 lbs.
( 1 .2  kg )

Rice scoop

Steaming rack

Sleaming plate
(W06NA type only)

Measuring cup
(approx. 6fl .oz./1 80ml)

SR.WlONA 450W
0 . 1 9  -  1 . 1 q t s .
( 0 . 1 8  -  1 . 0 r )

9 " x  1 1 " x  9 "
(23 x 28 x 23 cm)

3.3 lbs,
(1 .5 ks)

SR.W18NA 600w 0.38 - 1.gqts.
(0 .36  -  1 .8 r )

1 6 t 1 0 " y 1 2 t 1 t " x 1 0 2 1 2
(26 x 31 x 27 cm)

4 . 8 l b s .
(2.2k9)

ffiffi
{ r r9€ €,F Htt€, 6t R - t ( 6 x H x ; f r ) F F rli,f+

SR-WO6NA

| 20{
AC

3 1 0  E
0.19 - 0.6qff i
(0.18 - 0.6At1 )

718 -  x9112 "  x71a "

Q0x2a x 20,8; t r )
2 . 6 W

(1,2af t \
ffi.\+
x*
*ffi

(trm w06NA 4)
it{

(fi 6 iftt!#ff,/r80 €#)

SR.WlONA 4soE,
0 . 1 9  -  1 . 1 e f f i
( 0 . 1 8  -  1 . 0 a #  )

9 " x 1 1 " x 9 "
(23x28 x 23,EX)

J.J !B

SR.W18NA 600 n 0.38  -  1 .9qH
(0.36 - 1.8 a^if

l 0114 -  x12114 "  x1o213
(26 x 31 x 27 E^)

4.BW
(2.2^ f t l

SPECIFICATIONS
Modble laion

Gonsom.
mation Capacitd

Dimensions
(HxLxP) Poids Accessoires

SR-WO6NA

120V

310W
0,19 - 0,6qts.
(0 ,18  -  0 ,6 r )

7 1 8 " x 9 1 1 2 " x 7 1 8 "
(2O x 24 x 20 cm)

2,6 lbs.
(1,2 kg)

Cuil ler d r iz
Grille d vapeur

Plaque-vapeur
(Excepro W06NA)

Tara medidora
(aprox. 6fl.oz./1 80ml)

sR-w1oNA 450W
0 , 1 9  -  1 , 1 q t s .
(0 ,18  -  1 ,0 r )

9 - x 1 1 " x 9 "
(23 x 28 x 23 cm)

3,3 lbs.
(1 ,s ks)

SR.W18NA 600w 0,38 - 1,gqts
(0,36 - 1,8r)

1 O l 1 4 " x 1 2 1 1 4 ' x 1 O 2 1 3
(26 x 31 x 27 cm)

4,8 lbs.
(2,2k9)



sEHs. Efl iHlf laJ a g e 7 l ( E o l  x  L i H l  x  4 0 1  ) = a r

sFr-w06NA

120V

310W
0.19 - 0.6qts
(0 .18  -  0 .6 r )

718 "  xg1 l2 "  x718 "
(20 x 24 x 20 cm)

2.6 lbs.
(1 ,2  ks)

d ! 4 2 1

8a?Jt 44
=  l l  i i l

wo6NA Eql efg )
E f" li(

( oJ 6f l .oz./180m1)

SR-W1ONA 450W
0 . 1 9  -  1 . 1 q t s .
( 0 .18  -  1 . 0 r )

9 " x 1 1 " x 9 "
(23 x 28 x 23 cm)

3 . 3 l b s ,
(1 .s  kg)

SR.W18NA 600w
0.38 -  1 .gq ts .
(0 .36  -  1 .8 r )

10114 "  x  12114 ' x  10213
(26 x 31 x 27 cm)

4 . 8 l b s .
(2.2ks)

^ f g

E
H

QUI CACH
xidu nbi Ngubn

di€n
-uqng dier
ti6u thu

Dung*rrqng Kich thrj<ic
(Cao/R6ng /S iu )

Trong
lugng I)b phg tr)ng

SR.WO6NA

I 20V
AC

31 0W
0.19 -  0 .6q ts .
(0 .18  -  0 .6 r )

718 "  x9112 "  x7718 "
(2O x 24 x 20 cm)

2.6 lbs,
(1 .2  ks)

Mu6ng xric com

Dia chdng hdP

Ly do

(khoang 6f l .oz./1 80m{)

SR.WlONA 450W
0 . 1 9  -  1  , 1 q t s .
( 0 . 1 8  -  1 . 0 r )

9 " x  1 1 " x  9 "
(23 x 28 x 23 cm)

3.3 lbs.
(1.s ks)

SR.W18NA 600w 0,38  -  1 ,gq ts ,
(0 .36  -  1 .8 r )

1 0 1 1 4 " x 1 2 1 1 4 " x 1 0 2 1 3
(26 x 31 x 27 cm)

4 . 8 l b s .
(2.2k9)
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