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As a tool for cooking staple food, the rice cooker [s the
most important and basic step in food. However, steaming

Inlelligent and cocking can preserve the nutrition of food and
Salira rice cooker maintain health to the greatesl extent
1
——— e N v i“" %
t Notime to cook | ) Operation
; | ( ) StﬂtUSI o Ascending ___: mathod
+ Cooking is troublesome : analysis direction |
I [
. Unreasonable nutrition : Product extension, product peripheral design  |__, CMF

and later stage af the |r|-_|..-~;i‘;'§.-' chain

Condensing
unit






[SAA-FAFS
PERSONAL M
RICE COOKER

|

NEW

Interaction

0:0




Vegetables Handle

Meats

[ -

Tray with side dishes Tray with rice Lunch box
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The inner pot of the rice cooker can Become a lunch'box with good heat preservatjon:
his design not only simplifies the use of tableware but also savesalot of cleaning wark,
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