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DANH SACH TRUNG TAM BAO HANH KANGAROO TREN TOAN QUOC
Hotline: 1900 55 55 66

m Trung tam Dich vu Ky thuat Mién Bic

S6 231 Tran Dai Nghia, P. Péng Tam, Quan Hai Ba Trung, TP Ha Noi

HaNdi 1 Cong ty TNHH TM & DVKT Dién Dién lanh 24h P109 Nha CC2, Bac Linh Dam, Hoang Mai, TP Ha Noi

Ha Noi 2 Cong ty TNHH MTV TM & PTDV Ngoc Anh S6 nha 36 Ngé Thi Nham, Ha Cau, Ha Dong, TP Ha Noi
Ha Néi 3 Cong ty TNHH MTV TM & DV Thai Dudng Phét Do Ha, Tién Phong, Mé Linh, TP Ha Noi

Ha Néi 4 Cong ty TNHH MTV TM & DV Théi Duong Phat A15.3Trang An trén, TT Chuc Son, Chuong My, TP Ha Noi
HaNbi 5 Cong Ty TNHH DV & TM Dién Lanh Xuén Tung S6 31 Pham Hong Théi, TX Son Tay, TP Ha Néi

Béc Ninh Céng Ty TNHH Nhiét Lanh H6ng Hai S6 108 Tran Hung Dao, Tién An, TP Bac Ninh

Bic Giang 1 Trung Tam Béo Hanh Dién Tu Dién Lanh Thanh Sam

Co s6 1: Dusng Gidp Van Cudng, Phd Thanh Hung, Thj Tran D6i Ngé, T. Béc Giang
Co 6 2: Lan Mau, Huyén Luc Nam, Tinh Bac Giang

Béc Giang 2 Cong Ty TNHH Ha Kién

S6 129 Nguyén Thi Luu, Ngd Quyén, TP Béc Giang, Tinh Bac Giang

Dién Bién Trung Tam Dién T Dién Lanh Quang Ding S8 337 T6 23 Tan Thanh, TP Dién Bién Ph, Tinh Dién Bién
Ha Nam Cong Ty TNHH TM Cudng Phugng S6 46 Tran Pha, Quang Trung, TP Ha Nam, Tinh Ha Nam
Phi Tho Cong Ty TNHH Dién Tt Dién Lanh Son Tang S6 1646 Dai Lo Hung Vuong, TP Viét Tri, Tinh Phd Tho

Quang Ninh 1 | Céng Ty TNHH Dién Td Tuan Thang

S6 179, Tran Phd, Cam Tay, TP Cam Pha, Tinh Quang Ninh

Quang Ninh 2 | Trung tdm Bao hanh Vuong Long

S6 1199, Khu Bach Dang, Tran Phu, TP Cam Pha, Tinh Quang Ninh.

Quang Ninh3 | Cong Ty TNHH MTV Ly Lién

S6 08 Hung Vudng, Tran Phu, TP Méng Céi, Tinh Quang Ninh

Quang Ninh 4 | Trung tdm Bao hanh Dién Lanh Trung Duic

S6 945, T6 5, Khu Lam Thach A, Cam Thach, TP Cam Pha, Tinh Quang Ninh

Quang Ninh5 | Cong Ty TNHH TM & DV Anh Hong Ngoc

S6 359 T6 33A Khu Cau Sén, Yén Thanh, TP Uéng Bi, Tinh Quang Ninh

Vinh Phic TTBH Dién T Dién Lanh Pham Thi Nga S6 332 Hung Vudng, Tich Son, TP Vinh Yén, Tinh Vinh Phtc
)g Hai Duong C6ng Ty TNHH TM & DV Khénh Linh HD S6 10 Vi Kham Lan, Hai Tan, TP Hai Dudng, Tinh Hai Duong
(4 Hai Phong 1 Trung tdm Béo hanh Va Stia Chita Dién May H6 Sen II| S6 76 Phg Cot Dén, Du Hang, Lé Chan, TP Hai Phong, Tinh Hai Phong
'~ HaiPhong 2 Cong Ty TNHH Phét Trién TM & Cong Nghé Gia Hung| S6 462 Chg Hang mdi, Du Hang, Lé Chan, TP Hai Phong, Tinh Hai Phong
E Hoéa Binh 1 Trung tdm Bao hanh Diing Hué S6 117 Hoang Van Thy, T6 2, Thinh Lang, TP Hoa Binh, Tinh Hoa Binh
E Héa Binh 2 Trung tdm Bao hanh NPP Tam Oanh Khu D6 Thi Phong My, T8 11, Hiiu Nghi, TP Hoa Binh, Tinh Hoa Binh

Hung Yén 1 Trung tém Bao hanh Dién Tl Dién Lanh Duc Toan

S6 233 Dién Bién, Lé Lgi, TP Hung Yén, Tinh Hung Yén

Hung Yén 2 Trung t&m Bao hanh Binh An

S6 374 Triéu Quang Phuc, TP Hung Yén, Tinh Hung Yén

Tuyén Quang Céng Ty TNHH Thanh Tuyén

S6411 Quang Trung, T8 27, Phan Thiét, TP Tuyén Quang, Tinh Tuyén Quang

Phi Tho Cong Ty TNHH Co bién Lanh Khang Phét S6 69 Nguyén Tat Thanh, Thanh Miéu, TP Viét Tri, Tinh Pha Tho
Cao Bing Cong Ty TNHH MTV TM & DV Chién Khu S6 04, T6 30, Hgp Giang, TP Cao Bang, Tinh Cao Bang

Yén Bai Cong Ty TNHH Dién T Dién Lanh Manh St S6 52, Trdn Hung Dao, H6ng Ha, TP Yén Bai, Tinh Yén Bai

Lao Cai Cong Ty TNHH MTV DV Van Nam S8 96 Lé Lai, Kim Tan, Tinh Lao Cai

Lai Chau Céng Ty TNHH MTV Dién Tu Viét Nguyén T6 8 Quyeét Tién, TP Lai Chau, Tinh Lai Chau

Lang Son Coéng Ty TNHH MTV Nhiét Lanh Ha Anh S6 344 Ba Triéu, Dong Kinh, TP Lang Son, Tinh Lang Son

Ha Giang Cong Ty TNHH MTV Dién TU Dai Dic S6 02 Hong Quan, T6 13, Nguyén Trai, TP Ha Giang

Nam Dinh 1 Cong Ty TNHH MTV Bién Lanh Thanh Dat

S6 114 Nguyén Binh, Tran Quang Khai, TP Nam Dinh, Tinh Nam Dinh

Nam Dinh 2 Cong Ty TNHH DBau Tu DV Thanh Tang

S6 438 Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh

Thai Binh 1 Céng Ty TNHH Bién Lanh Rinh Long

S6 15 Nguyén Tong Quai, Tran Lam, TP Thai Binh, Tinh Théi Binh

Thai Binh 2 Cong Ty TNHH TM Dién Tu Thai Binh

S6 09 Tran Pha, Tran Hung Dao, Tp Thai Binh, Tinh Thai Binh

Ninh Binh 1 Trung tdm Bao hanh Phu My Linh

S6 132+134 Buong 30/6 Phic Chinh 2, Nam Thanh, TP Ninh Binh, Tinh Ninh Binh

Ninh binh 2 Cong Ty TNHH MTV TM Dién T Phung Thinh

S6 409 Hai Thugng Lan Ong, Lé Lgi, Van Giang, TP Ninh Binh, Tinh Ninh Binh

Thanh Héa 1 Céng Ty TNHH Dién Tt Manh Phuong

L6 18 Déng Béac Ga, Dudng Dinh Nghé, Dang Tho, TP Thanh Hog, Tinh Thanh Hoéa

Thanh Héa 2 Cong Ty TNHH Dién T Huynh Nga

S6 33 Tran Pha, Ba Dinh, Thi xa Bim Son, Tinh Thanh Hoa

Thanh Héa 3 Cong Ty TNHH CN Dién Tt Dién Lanh Manh Tuén

S6 258 Truong Thi TP Thanh Hoa, Tinh Thanh Hoa

Nghé An 1 Doanh Nghiép Dién Tt Dién Lanh Dinh Diing Khi 2 Thi tréin Yén Thanh, Huyén Yén Thanh, Tinh Nghé An

Nghé An 2 Doanh nghiép TN Dién Lanh Duc Vinh S6 7/A2 Hermann, TP Vinh, Tinh Nghé An

HaTinh 1 Doanh nghiép TN Dién Tt Dién Lanh Hung Pha S6 375 Nguyén Cong Trdi, Nguyén Du, TP Ha Tinh, Tinh Ha Tinh

Ha Tinh 2 Céng Ty TNHH TM & DV Diing Audio S6 09 + 11 Ngd 2 Nguyén Chi Thanh, TP Ha Tinh, Tinh Ha Tinh

Thai Nguyén Cong Ty TNHH TM & DV Dién méay Thai Nguyén S6 244/1 Bac Kan, Hoang Van Thy, TP Thai Nguyén, Tinh Thai Nguyén
Son La Céng ty TNHH MTV Lam Diing S6 229B Tran Dang Ninh, T6 8 Quyét Tam, TP Son La, Tinh Son La

www.kangaroo.vn
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CANH BAO AN TOAN

Kinh gui Quy Khdch!

VGi mot thoi gian dai xdy dung va phdt trién, Tdp doan Kangaroo luén mong muén
mang dén cho quy khdch hang nhiing sén phdm tién ich nhdt cho doi séng sinh hoat. Dé
cao su déi mdi va cdi tién, ching téi khéng nguing tim toi, sdng tao nhdm thda mén doi
s6ng tién nghingdy mdt ndng cao

Phdt huy nhiing diéu ndy, chiing téi xin gidi thiéu téi Quy khdch sén phdm mdi: NOI
COM DIEN CAO TAN KANGAROO. Chung téi hy vong véi sén phdm nay, gia dinh Quy
khdch sé bét di nhing lo Idng, vdt vd trong cudc séng hang ngdy. Niém vui cla cdc Quy
khdch cang gia dinh ciing la niém vui va su tu hao cua Tdp dodn chdng t6i. Va chidng toi
cling rét vui long néu cé thé nhdn duoc nhiing y kién phdn hoi tir Quy khdch dé trén co sé
ndy chung téi cé thé tiép tuc hodn thién minh, ti dé cé thé dem lai cho Quy khdch dich vu
va nhiing sdn phdm chét luong tét nhét.

Tdp doan Kangaroo xin chén thanh cédm on Quy khdch da st dung sén phdm NOI
COM PIEN CAO TAN KANGAROO ctia ching téi. Xin Quy khdch vuilong doc ky hudng ddin
strdung trudc khi sirdung, va giit lai cuén sdch nay dé tham khdo khi can.

Tréntrong!

Tép doan Kangaroo

1.Kiém tra dién &p dién ngudn quy dinh clia sdn pham c6 tuong thich véi dién ap dién nguén
dang st dung hay khéng.

2. Tat ca cac su ¢d xay ra do st dung khdng ding theo sach huéng dan nay, ching téi déu
khong chiu trach nhiém. Nhiing su ¢d loai nay khong trong danh muc bao hanh.

3.Bét budc stidung & cdm tudng tiép dat, khi cdm dién can cdm chat. Khong dudc st dung
& cdmvan nang va st dung cing lic céc sadn pham dung dién khac.

4. Khi rit dau cdm can cam chdc dau cdm rit ra, khdng dugc cdm phan day kéo manh. Sau
khi day ngudn bi hdng can thay thé bang day chuyén dung.

5. Khi cdm day vao nguén dién, can cdm chét, néu khong linh kién cé thé bi néng dan dén
chéy do tiép xtickhong tét.

6. Tru6c khi sti dung, can cam chat day véi néi, néu khdng bo két néi ¢ thé bi chay do tiép
xtckhong tét.

7.Khikhéng st dung, khéng dudc cdm day ngudn vao phich cdm.

8.Khdng dé€ ndivan hanh khikhong c6 ngudi theo doi.

9.Dé&san pham xa tam tay tré nho.

10. Khong dat san phdm & nai khong bang phang, 8m uét, dé& chay dé st dung, tranh tén
thatvasucd.

11. Khi chua dé€1ong ndivao noi hodc chua cho givao ldng ndi, khong dugc khdi dong noi.
12.Khindi dang hoat dong khong dugc di chuyén [ong noi.
13. Khong dugc dé ndi tiép xic véi Itia hodc gan nguén
nhiét nong, ngudn Ila, néu khéng ndi sé bi tén hai hoac
gayrasu cd, tham chi gay nguy hiém.(xem hinh 1)

14. Long ndi nghiém cdm va cham hodc dat truc tiép 1én
trén ngudn Ilfa dé tang nhiét, vi du bép gas..néu khong sé
bibién dang.

15. Khi néi dang hoat déng, nhiét do tang cao c6 thé gay
bong, khong dudc tiép xdc truc ti€p dén bé phan kim loai
ctiandi.

16. Khi chua dat long n6i vao n6i, khéng dugc bd bat ki
thuc phdm hodc nudc vao noi. -
17. Dya vao muc nudc trén long ndi dé diéu tiét ti 1é gao, q‘l

(picture 1)

nuéc.
18. BE méat ngoai long ndi can gil kho, sach, ddy long ndi 1

ti€p xtc véi mam nhiét, khong dudc dinh nuéc, hat com,
tap chét...long néi dat can, khong dudc léch néu khong sé
bi chéy linh kién do long ndi va mam nhiét tiép xtc khéng
t6t.(Xem hinh 2) (picture 2)




CANH BAO AN TOAN

CAU TAO SAN PHAM

19. Trong qué trinh n&u, san pham sé tang nhiét va xa hai,
khong dugc dé tay, mat gan 16 xa hoi, tranh bong. Khdng
dugc dung gié u6t phd ndp ndi. (Xem hinh 3)
20. Ngoai long ndi, nhiing bd phan khac ctia néi khong dudgc
dung nuéc dé riia hodc ngdm nuée. (Xem hinh 4)
21. Cac trudng hgp can rat dién nguén: sau khi st dung xuét
hién su c6, trudc khivé sinh ndi, khi kiém tra.
22. B4t ki bo phan nao ctia ndi bi chdy, khong dugc dung
nudc dé dap Ita, c6 thé dung vai uét phl 1én bo phan bi chay
dédap Ita.
23.Khdng dé ch& do 0 8m quéa 12 gid, d€ tranh mat vi ngon
cllamonan.
Luu y: Khong st dung san phdm trong nhiing trudng hop
sau:
-San pham hodc day nguén cé van dé
- Sa&n ph&m bi roi dan dén hdng hoc hodc béat thudng
do van chuyén
Néu phat sinh nhiing trudng hgp trén cdn mang téi trung
tam bao hanh clia cdng ty dé€ xu ly. Can s dung nhiing linh
kién di kem dudc trang bj cting noi.

1.Tén bd phan

Mt diéu khién

Van xa hai

(picture 4)

Long noi

NGt bam mé nép

oC
(=}
o2

oo =

5%9066009%5,0;
C0c002

So

\ ©.

‘ _ Tay xach

I THONG SO Ki THUAT I Q@ f /
1

Model KG 599, KG 599N
Dién ap 220v-50Hz Day nguén

Cong suat 1200 W

Dung tich 1.8L - Phu kién kem theo

Kich thuéc san phdm | (380 x 280 x 220) mm H . 1 B o . .
Lugng gao nau 510 la com la can Céc dong Gia hap Day ngudn
S6 lugng ngudi &n 4-10
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_ CAUTAO SAN PHAM y\ CACTHAOTACNAY y

2. Mat diéu khién b. Phim “Bat dau”
- Sau khi chon tinh ndng nau xong, bam “bét dau”, néi sé bt dau hoat dong.
Giit 2 gidy d& hity - Sau khi n&u xong, ndi s& chuyén trang thai “Gil &m”, dén “Gili 8m” s& sang, man hinh sé
e m— S - hién thi thai gian gitr am.
u tiéu chuan lau nhanl lau cham u| v " e z " ~ z a b " z a " -~ A
[ Standard cook ] [ Quick cook ] [oenciouséook] [ Clay potrice ] [ Soup ] Bt dau Vi du: - Bam phim "Tinh nang” dé chon chao nguyén hat, dén "chdo nguyén hat” sé& nhap
[Chéonguyén hat] [ Chéo nhii ] [ Hap ] [ Ham néng ] [ Bénh ] Start nhéy V- Blélm Bat dau ’ ng' sé hoat déng
Porridge Congee Steam Reheat Cake C. Phl’m Tl\ly chon gao
Gao thom Tiéu chusn - Sau khi chon xong ché dé nau, bam “Tuy chon gao” dé chon loai gao nau thuc té.
i Fragrant rice Standard ’ - Bam lién tuc “Tuy chon gao” ¢6 thé tudn hoan cac loai gao.
Caidat Loai gao khac Mém Tinh néng Cac loai .
Preset Other rice Soft Function ac loai gao:
Gao lit Déo - GaO thqm
Brown rice Chewy - Gao ngén hat
[ Gio Phit ] [ Khau vi ] - Gao lat e
Rice type Hour Minute Taste d. Phlm Khau vi

- Sau khi chon tinh nang ndu chadm, c6 thé chon khau vi theo sé thich.
- Bam lién tuc “Kh&u vi” c6 thé tuan hoan chon cac khau vi

Chéo nhii Na&u chdm N&u nhanh Céac khau Vi:
Congee Delicious cook Quick cook -Tiéu Chué’n
-Mém
-Déo
e. Phim “Hen gi¢”

CAC THAO TAC NAU - Sau khi chon ché€ do ndu xong c6 thé dung tinh nang hen gid, b&m phim “Hen gi¢”, cai
_ AN sttoigentheonhecau
- Pham vi thdi gian : 1-24 gi6
Vi du: Sau khi chon loai gao va khau vi pht hop, 8m phim “Hen gid” dé hen thdi gian két
thac nau.
f. Phim “Gié”, “Phut”
- O trang thai cai dat s&n hoac dinh gid, bam “Gid” hoac “Phat” dé diéu chinh thai gian.
Vi du: -Sau khi chon phim “Hen gid”, b&m phim “Gid” hodc “Phat” d€ hen thdi gian két

1. Cac phim co ban
a. Phim “Tinh nang”
- B&m phim “Tinh nang” d& chon tinh nang ndu phu hgp, den cla tinh ndng tuong Gng sé

nhap nhay. . thic nau
-Bam lién tuc phl’rln nay c6 thé tudn hoan chon Ilya cac tinh nang nau. g. Phim “Huy/giti m”
Cactinh ndng nau - O trang thai nau, bam phim “Hiy/giii &m” c6 thé hiy tinh nang da chon; bam 1an hai dé
-Nau tiéu chuan - Chao nguyén hat chuyén trang thai gili &m, den gilr 4m sé sang.
-N&u nhanh - Chdo nhu - Sau khi két thic thai gian gitt 8m, néi sé tu dong chuyén trang thai chd.
-N&u chdm -Hap Luu y: thai gian git &m dai nhéat la 24h
-Com niéu -Ham néng Hién thi trang thai nau
-Sup -Banh N6i com dién théng minh nay c6 dac diém [a hién thi trang thai nau.
NGi sé dua vao trang thai ndu dé théng béo tién do nau, qua trinh ndu déu dugc hién thi
rd rang.
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CAC THAO TAC NAU

2. Cacthaotacnau

a. Trudckhikét ndidién

Kiém tra ndinau

-Ki€m traxem nap trong ndiva van xa hoi da ldp dang chua.

-Néu chual&p ding van xa hai, khindu c6 thé dan téi hién tugng trao nuéc.

Van x4 hoi

Ponggao,vosach

-1 c6cdong gao khodng 160mi(150gr)

-Han ché&dunglong ndivo gao

Tham khao muc nuéc trén long ndi

-Vach dinh muc chi mang tinh tham khao, c6 thé dua vao loai gao, khau vi dé diéu chinh
lugng nuéc.

Tuy nhién téng lugng nuéc va gao khong dugc vugt qué mic cao nhat vach trén long noi.
Vachdinhmuctrén dng noi

(vach dinh mtc tham kh&o)

D& long ndivao trong ndi

-Lau sach bé mat ngoailong niva khu vuc trong ndi, dam bao khéng c6 nudc, tap chét...
Day ndp néi, cdm dién ngudn

-Khi day ndp xong sé cé tiéng kéu “Tita”, ndi da day chuan.

-Cam chat day ngudn vao phich cdm

Luuy: DEtranh nguy hiém, khindu can dua vao bang dinh muc nudc sau dé thém nuéc

Thdi gian (Phat) 5-15 15-30 32-45 45-60

Vach dinh mdc 2 3 4 5

b. Sau khi két ndi dién

Chon tinh nang can cai dat san

B&m phim “Tinh nang”

Chon“Nautiéu chuan”, “Nau cham”, “Sap”, "Hap”...

Cai dat theigian

-Bam “hen gi¢” , bam “gi¢” hoac “Phut” dé€ cai dat thai gian. Thdi gian hen gid tir 1 gid dén
24 gid.

- Thoi gian hen gid la thoi gian du kién, dua vao khu vuc, dién &p, lugng gao, ti Ié gao nuéc
khac nhau, thdi gian nay cling c6 khac biét. Thdi gian cai dat |a thoi gian hoan thanh nau.

- D€ tranh thuc phdm ngdm trong nuéc [au c6 mui la, thdi gian hen gid t6t nhat khong nén
vugtqué 12 gid.

Bétdau

Sau khi cai dat xong bam “Bat dau”, néi khdi dong cac chiic nang da cai dat.

3.Huéng dan thao tac cactinhning coban

Tinhnanghen gi¢

-Chontinh nang ndu can hen gic: “Chéo”, “Sap”, "Hap”, “Banh”...

- Chinh thgi gian ndu: B&m gid hoac phat dé diéu chinh thdi gian, badm gil phim gi¢ hoac
phat c6 thé diéu chinh nhanh thoi gian.

-Sau khi hen gié bam nit “Bat dau”, ndi sé nau dua theo thdi gian da hen.

Tinh ndng giiidm

-Sau khindi da nau xong sé tu dong chuyén sang trang thai gitt &m hoac khi ndi 6 trang théi
chg, c6 th€bam nut “Gili am/tét” dé chuyén sang trang thai gi &m.

-Khi & trang thai giti &m, den gili @m sé séng, thdi gian gil 4m dai nhat 24 gid.

NA&u tiéu chuén

-Bam “Tinhnang” chon “N&u tiéu chuan”, dén nau tiéu chuan sé nhap nhay.

-Bam “Batdau”, dén bat dau sang, ndi bat dau lam viéc.

N&unhanh

-Bam phim “Tinh ndng”, chon ndu nhanh, dén ndu nhanh nhap nhay.

-Bam “Batdau”, dén bat dau sang, ndi bat dau lam viéc.

N&ucham

-B&m phim “Tinh ndng”, chon n&u cham, dén n&u cham nhap nhay.

-Phan khauvi chon “Tiéu chudn”, néu mudn chon khau vi khac thi c6 thé ba&m phim”Khau vi”
vachonlua.

-Bam “Batdau”, den bat dau sang, ndi bat dau lam viéc.

Hamnéng

-Dao lai com nguoi, dan déu ra long ndi. Néu lugng com it, hdy don vao gitia long noi.

-Thém lugng nudc thich hgp vao long ndi da chia com. Néu lugng com nhiéu, hay dam bao
d6 déunudecvao com.

-Day nédp ndi,bam “Tinh nang” chon “Ham néng”, dén ham néng nhap nhay.

-Bam “Batdau”, den bat dau sang.

Comniéu

-Bam “Tinhnang” chon “Com niéu”, dén com niéu nhap nhay.

-Bam “Batdau”, dén bt dau sang, ndi bat dau lam viéc.

Chao nguyén hat

-B&m “Tinh nang” chon “Chéo nguyén hat”, dén ch&o nhap nhay, thdi gian méc dinh1a 1 gid,
thoi gian ¢ thé diéu chinh tir45 phat-1 i 15 phat.

-B&m “Gig¢" hoac “Phut” dé di€u chinh thoi gian.

-Bam “Batdau” dé ndilamviéc, trén man hinh hién thi thdi gian dém ngugc.
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Chéo nhui

-B&m “Tinh nang”, chon “ Chao nhi”, deén bao nhap nhay, thdi gian mac dinh 1a 1 gid
30 pht, thoi gian c6 thé diéu chinh ti 1-4 gid.

- Bam “Gi¢” hoac “Phut” dé diéu chinh thai gian.

-Bam “Bat dau” dé noi lam viéc, trén man hinh hién thj thsi gian dém ngugc.

Sup

-B&m “Tinh nang”, chon “ Canh/stp”, dén bao nhap nhay, thdi gian mac dinh 1a 1 gid
30 phat, thai gian ¢6 thé diéu chinh tu 1-4 gid.

- B&m “Gi¢” hoac “Phat” d€ diéu chinh thai gian.

- Bam “Bat dau” dé noi lam viéc, trén man hinh hién thi thsi gian dém ngugc.

Hap

- B&m “Tinh nang”, chon “ Hap”, dén bdo nhap nhay, thdi gian mac dinh [a 5 phdt, thoi
gian c6 thé diéu chinh ti 5 phat- 1 gid.

-B&m “Gig¢” hodc “Phut” dé diéu chinh thoi gian.

- Bam “Bat dau” dé noi lam viéc, trén man hinh hién thi thoi gian dém ngugc.

Béanh

- Phét 1 16p dau &n lén long noi, d6 hén hop banh da tron, day nép.

- B&m “Tinh nang”, chon “ Banh”, dén Banh nhap nhay, thdi gian mé&c dinh [a 50 pht,
thai gian c6 thé diéu chinh ti 5-45 phat.

-B&m “Gig¢” hodc “Phut” dé diéu chinh thoi gian.

- Bam “Bat dau” dé noi lam viéc, trén man hinh hién thi thoi gian dém ngugc.

Phim tit ndu cham

- Bam phim tat “Nau cham”, dén nhap nhay.

- Lua chon khau vi theo s8 thich bang phim “Khau vi”

- Chon loai gao bang phim “Tuy chon gao”

- Bam “Bat dau” dé noi lam viéc. Khi két thic qud trinh nau, ndi sé tu dong chuyén ché
dé gid am.

Phim tit ndu com nhanh

- Bam phim tat “Nau com nhanh”, dén nhap nhay.

-Bam “Bat dau” dé noi lam viéc. Khi két thic qué trinh nau, ndi sé tu dong chuyén ché
do gil am.

Phim tit nau chéo

- Bam phim tat “Chao”, dén nhap nhay.

- Bam “Bat dau” dé noi lam viéc. Khi két thic qué trinh n&u, ndi sé tu dong chuyén ché
dé gid am.

Luuykhivé sinh

- N&i sau khi nau com hodc céc thuc pham khéac dé Iuu lai mui la, hay vé sinh ndi sach sé
trong ngay sau khistidung.

-Trudc khiveé sinh, bdo dudng, can chéc chan néi com da rit dién va ndi da ngudi.

-Hay dung khac lau mém, sach, c6 tinh hit nudc dé lau than ndi, ndp néi..(Cha y khong dung
khan uét lau dau cdm va day nguén)

-Khéng dung dé cé tinh an mon, vat cting dé vé sinh trong ngoai ndi(Vi du: dau chudi, xang,
ban chaictng..)

-B& phan dién nghiém cdm dinh nudc, khong duge dé ca néivao nuée dé riia.

-Nghiém ca&m sti dung may rlia bat dé vé sinh ndi, tranh lam bién dang hodc chay né néi gay
nguy hiém.

Cacthaotacvé sinh

1. M& nép ndi, hai tay cdm chac tay cdm trong clia ndp noi
déng thoi kéo ra ngoai thao rdi ndp trong ra. Khi thao khéng
dugc giang kéo giodng ndp trong.

2. Dung nuéc sach vé sinh sach sé nép da théao rdi va gioang,
sau dé dung gié mém lau khd. C6 thé pha lodng Iugng nho
nudc riia chén dévé sinh.

3.L&p nép théo rdi vao ndp noi.

11
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4. Kéo van xa hudéng ra ngoai, van dé€ thao b phan trén duéi
cla van, dung nudéc sach ria, dung gié mén lau khd, sau dé
van I&p phan trén dudi van, I&p van vao nap noi.

5. Trén mam nhiét c6 thé luu lai hat com, nudc hodc tap chat
khac, hay dung khan kho dé lau sach, khong dugc dung nudc
rla.

6. Lay long n6i ra, dung khan mén lau sach, sau dé dung khan
khé lau sach, khildy long néira dat vao can nhe nhang tranhva
chamgéybiéndang.

Sau khi vé sinh bao dudng ndi xong, can I&p ding nhiing bo
phan da thao rdi: ndp trong, van xa...dé Ian st dung sau dugc
thuéantién.

Quy dinhbao hanh

-S4&n pham nay chap hanh theo quy dinh trong phiéu bdo hanh clia cong ty.

-Né&u san pham xay ra su ¢8, khdng dudc tuy stia chiia, ki€n nghi mang dén trung tdm bao
hanh clia chiing toi.

Ma I6i Nguyén nhan Khéc phuc
E1 Trong qué trinh tang nhiét, kiém | Dat Iong néi phi hgp vao néi, bam phim
tra thay khong c6 long ndi hodc | “Giliam/Tat" dé tat canh bao, néu van bao
kich thudc chat liéu long ndi | E1 thi mang dén trung tdm bao hanh clia
khong phuhgp hang
F2 | Cam bién phan dé&xuat hién 16ihd | Ngat dién ngudn, két néi lai. Néu van bao
mach 16i thi mang dén trung tam bao hanh cla
hang
E3 | Cam bién phan dé&xuat hién16ihd | Ngat dién nguén, két noi lai. Néu van bao
mach 16i thi mang dén trung tam bao hanh cla
hang
E4 | Cambién phan d&xuathiénldihd | Ngat dién ngudn, két ndi lai. N&u van béo
mach 16i thi mang dén trung tam bao hanh clia
hang
F5 | Cambién phan d€xuat hiénlbihd | Ngat dién ngudn, két ndi lai. N&u van béo
mach 16i thi mang dén trung tam bao hanh cla
hang
E6 | Cam Gng nhiét d0 IGBT qua nhiét | Ngatdién ngudn, kétndilai, néuvan bao 16
ho&dc doanmach, hd mach. thimang dén trung tdm bao hanh chidinh.
E7 bién ép ludidiéncaoqué Ngét dién doi udi dién trd lai binh thudng
thi két néi lai. N&u van béo 16i thi mang dén
trung tdm bao hanh cliahang
ES Dién ap ludi dién qué thap Ngét dién dgi ugi dién trd lai binh thudng

thi k&t ndi lai. Néu van bao 16i thi mang dén
trung tdm bao hanh cliahang

13
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NOI COM DIEN CAO TAN KANGAROO da dudc doi ngd ky thuat ctia Tap doan
Kangaroo giam sat va kiém tra chat luong mot cach nghiém ngat.
Vi vai tro la nha san xuat va cung cap hang gia dung hang dau Viét Nam, chdng toi xin
cam két mang dén cho quy khach hang nhiing san pham va dich vu bao hanh tét nhat.
Néu san pham cé sai hdng trong thdi gian bao hanh do 16i ctia nha san xuat, san pham sé
dugc sla chilia, bao dudng hoac thay thé cac bd phan huhdng hoan toan mién phi.
1.San pham dugc bao hanh 12 thang
2. Trong cac trudng hop sau, san phdm sé dugc stia chita cé tinh pht:
a.Hét thai han bao hanh.
b. H&ng héc do st dung bat can hoéc sti dung sai so véi hudng dan st dung.
¢.Hong héc do thién tai, 10 lut,hda hoan gay ra.
d.Mat thé bdo hanh.
e. Hao mon ty nhién

Tét cd cdc phdn trong huéng dén si dung ndy da duoc bién tap va kiém tra rat
ky luong. Déi véi bét ky 16i sai va thiéu sét do viéc in Gn hodc su hiéu nhém déi véi
hudng dén sir dung, céng ty chiing téi hoan todn cé quyén gidi thich nhiing vén dé
ndy. Thém nila, bét ky su cdi tién ky thudt nao thé hién trong huéng dén c6 thé sé
duoc stia déi ma khéng théng bdo trudc. Hinh énh va mau sdc sén phdm trong
hudng dén sir dung chi mang tinh chat minh hoa.

Dear Customers!

For a long time building and development, Kangaroo group always try our best to
give customers the best products for utility daily life. Enhancing innovation and
improvement, we constantly explore innovation to meet the improving of modern life.
Keep the way, Kangaroo Group introduces a new product: KANGAROO IH 3D RICE
COOKER KG 599, KG 599N

We hope with this new product, you will feel more convenient and enjoy your life.
The happiness of your family is glad and pride of our group, too. And we will be happy if
we can get feedback from you. From this base we can continue to improve ourselves,
that we can provide you and other customers a best service, best quality products.

Thank you for purchasing KANGAROO IH 3D RICE COOKER. Please kindly read this
instruction manual in detail before installation and operating. Always keep this user
manual for the future reference.

Best Regards

KANGAROO GROUP
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Followingis basicinformation and safety cautions for this IH rice cooker.

1) Make sure actual voltage comply with voltage that specified in this manual.

2) This product is for household use only. We are not responsible for malfunction caused
by commercial use, unintended use, or usage that violate this manual book.

3) Make sure to use outlet with grounding, plug firmly. Don't use this appliance together
with other appliances with a universal socket.

4) Please hold plug tightly when unplugging from outlet, don't pull or twist the power
cord. Ifthe power cord get damaged, get new one from after sales service.

5) Plug firmly to the outlet, otherwise the appliance may become over heating because
theloose contacts.

6) Before use, connect power cord with this appliance firmly, otherwise the appliance
may become over heating because the loose contacts.

7)Unplug from outlet then the applianceis notin use.

8) Close supervisionis needed then the applianceisin used.

9) Please keep this appliance away from children.

10) To avoid damage for malfunction, don't use this appliance on unstable, damp or
inflammable surfaces.

11) Don't use this appliance when inner pan is not in rice cooker, or when inner pan is
empty.

12)Don'tremoveinner pan then the applianceisin use.

13) To avoid damage or malfunction, keep this appliance
away fromthefire. (Referto picture 1)

14) Don't collide inner pan with other objects, or put it
directly on other heat source, otherwise it will deform.

15) Don't touch hot surface when the applianceisin use.

16) Don't add ingredients or water directly in rice cooker
whentheinnerpanisnotinrice cooker.

19) Steam will come out from steam valve, always keep
your hand and face away from steam valve, don't cover
thelid with wet cloth while cooking. (Refer to picture 3).
20) Except inner pan, don't immerse any part into water.
(Referto picture 4).

21) If this appliance begin to malfunction during use,
unplug the cord immediately. You must unplug the cord
also before cleaning.

22) If any parts is on the fire, don't put out the fire with
water, use wet cloth to coverit.

23) Don't keep warm for more than 12 hours, food may go
bad afterlongtime.

Don't use this appliance under following
circumstances.

1.This appliance orthe power cord have problem.

2. This appliance fall down accidently, causing damage or
malfunction. In these circumstances, send the appliance
to aftersales center, please use original parts only.

(picture 4)

17) Adjust proportion between rice and water according to

the scale oninnerpan. (picture 1)

18) Before putting inner pan into rice cooker, make sure the
external of inner panis dry and clean, remove water drop or
other debris from the surface of heating element. Don't put
inner pan in lean position, otherwise some components
may get burnt during working. (Refer to picture 2).

(picture 2)

_ PRODUCT SPECIFICATION —
Model KG 599, KG 599N
Voltage 220v-50Hz
Power 1200 W
Capacity 18L
Net weight 5.7 kg
Product Dimension | (380 x 280 x 220) mm
Cook capacity 2-8(cup)
Suitable for 4 - 8 (persons)

17
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Name of parts Steam valve

Operation panel

Detachable inner lid Lid
Inner pan
Open button Handle

Connector

Power cord

Packing list : (Please refer to actual product)

Measuring
cup

o g

Rice paddle| Soup spoon Steamer | Power cord

p&

18

Operation panel

Giii 2 gidy dé huy
Press 2s to cancel

N4u tiéu chudn N&u nhanh N&u cham Com niéu Sup
Standard cook Quick cook Delicious cook Clay pot rice Soup

(CHéonguentiat] [ Chgonhi ] [ Hab ) [ Hamnéng ) [ Bah )

Gao thom Tiéu chudn
Fragrant rice Standard
%&i dat Loai gao khac Mém Tinh néng
reset Other rice Soft Function
Gao lit Déo
Brown rice Chewy

Tuy chon gao Gio Phiit Khau vi
Rice type Hour Minute Taste

Chéo nhii Nau cham Na&u nhanh

Congee Delicious cook Quick cook

Operation panel

Operation instruction:

Function

Press "Function” to select a function needed, the corresponding lamp twinkles, press
"Function” repeatedly to select other functions.

Following functions can be selected:

Standard cook / Quick cook / Delicious cook / Reheat / Clay pot rice / Porridge / Soup /
Steam / Congee / Cake.

Start

After selecting a function, press "Start" and this appliance starts to work.

The appliance "beep" several times and starts keep warm mode automatically after
cooking process finished. Keep warm lamp will be on and keep warm time will be shown
on screen.

For example, press "function” and select porridge, porridge lamp twinkles, press "Start"
and this appliance start to work.

19
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Rice type

Under "Standard cook", "Quick cook", "Delicious cook" and "Clay pot rice", press "Rice
type"repeatedly, you can select "Chinese northwest rice", "Fragrant rice" and "Brown rice".
-Chinese northwestrice

-Brownrice

-Fragrantrice

Rice type can be selected under the following functions: Standard cook / Quick cook /
Delicious cook / Clay potrice.

Taste

After selecting "Delicious cook", press "Taste" repeatedly, you can select "Standard",
"Soft"and "Chewy"

-Standard

-Soft

-Chewy

Delicious cook

Preset

Under "Standard cook", "Delicious cook", "Porridge", "Soup", "Congee", and "Steam",
press "Preset", you can set preset time.

Preset time: between 1 hourand 24 hours.

Press “Preset”

Preset time can be set under the following functions: Standard cook / Delicious cook /
Porridge /Soup /Congee / Steam.

Time

Under preset mode, you can press "Hour" and "Minute" to adjust time.

Cancel/Keep warm

During cooking, you can cancel that function by pressing "Keep warm / OFF" button,
pressitagain and this appliance will start keep warm mode, keep warm lamp will be on.
Maximum keep warm time is 24 hours, after keep warm mode finishes, the appliance will
start standby mode. Press “Cancel/ Keep warm”

Maximum keep warm time is 24 hours.

Preparation before cooking

1. Make sure inner lid and steam valve are installed correctly.

If you cook without steam valve, soup may spill.

2. Use original measuring cup to measure rice, wash it.

One cup of rice is about 160ml (@bout 150 gram). Don't wash rice within inner pan.

PREPARATION BEFORE COOKING

1. Keep this appliance at horizontal position, adjust water amount according to the scale
oninnerpan.

The scale is for reference only. Please adjust water amount according to kind or taste of
rice. Total rice and water should not exceed maximum of the scale.
2.Putinnerpanintorice cooker.

Sweep away rice and water drop in external of inner pan and internal of rice cooker, make
sureit'scleananddry.

3.Close thelidand plugto outlet.

Youwill hear “Ka” when thelid is closed.

Plug power cord firmly to outlet.

4. To avoid drying out, while using steam function, please add water with referring to
following form.

Time (Minute) 5-15 15-30 32-45 45-60
Scale 2 3 4 5
COOKING
Cooking

Please operate while this appliance is connected with power, you can cook according to
your special request.

Preset

1.Select afunction needed

Press “Function” to select standard cook / delicious cook / porridge / soup / steam.
Standard cook / delicious cook / porridge / soup / steam

2.Setpresettime

Press “Preset”, adjust time by pressing “Hour” and “Min”, minimum preset time is 1 hour,
maximum is 24 hours.

Preset time is the time when cooking is finished, food may go bad because of long time
been immersed in water, please don't make preset time longer than 12 hours. Preset
time is an estimated time, it may differ because of different area, voltage, rice amount, or
proportion betweenrice and water.

3. Press “Start” after setting up, this appliance starts preset function. Porridge/ Soup/
Congee/ Steam/ Cake

Timing function

1.Select afunction that need timing function:

Press “Function” to select Porridge/ Soup/ Congee/ Steam/ Cake.

2.Setcooking time:

21



OPERATION INSTRUCTION

OPERATION INSTRUCTION

22

Press “Hour” or “Min” to set cooking time, you can adjust the time quickly buy keeping
pressing “Hour” or “Min”.

3.Press “Start” after setting up, this appliance starts working.

Keep warm function

1. This appliance will start keep warm mode automatically after cooking processis finished.
During standby mode, you can start keep warm mode by pressing “Cancel / Keep warm”.
2.Closethelid, press “Cancel / Keep warm” button, this appliance starts keep warm mode.
3. When this appliance start keep warm mode, “Keep warm” lamp is on, maximum keep
warm time is 24 hours.

Standard cook

Press “Function” and select “Standard cook”, the “Standard cook” lamp twinkles, then
press “Start” the “Start” lamp will be on and this appliance begins to work, red circle will
flow, cooking process will show on screen.

Quick cook

Press “Function” to select “Quick cook”, “Quick cook” lamp will twinkle, press “Start” and
itslamp will be on, and this appliance starts cooking.

Slow cook

Press “Function” to select “Slow cook”, its lamp will be on, rice taste can be selected by
press “Taste”, then press “Start” and its lamp will be on, this appliance will start working,
red circle will flow on screen and cooking process will show on screen.

Reheat

1.Stirrice so thatit covers evenly on bottom ofinner pan.

Ifriceislittle, please makerice at the center of inner pan.

2.Add properamount of waterinto inner pan.

Ifalotofriceininnerpan, please add waterintorice evenly.

3. Close the lid, press “Function” to select “Reheat” and its lamp will be twinkle, press
“Start” andits lamp will be on, the appliance starts working.

Crispyrice

Press “Function” to select “Crispy rice”, its lamp will be twinkle, press “Start” to start
working. At the stage of stew this appliance will beep as a reminder for opening the lid and
adding ingredients, please close the lid after adding ingredients, clay pot rice will be ready
after cooking process finished.

Porridge

Press “Function” to select “Porridge”, its lamp will twinkle, standard cooking time is 1
hour, it can be adjusted between 45 minutes and one hour and 15 minutes by pressing
“Hour”and “Min”, press “Start” to start cooking, count-down will show on screen.

Congee

Press “Function” to select “Congee”, its lamp will twinkle, standard cooking time is one
hour and 30 minutes, it can be adjusted between 1 hour and 4 hours by pressing “Hour”
and “Min”, press “Start” to start cooking, count-down will show on screen.

Steam

Press “Function” to select “Steam”, its lamp will twinkle, standard steam time is 5
minutes, it can be adjusted between 5 minutes and 1 hour by pressing “Hour” and “Min”,
press “Start” to start steaming, red circle will flow on screen, count-down will show on
screen once wateris boiling.

Soup

Press “Function” to select “Soup”, its lamp will twinkle, standard cooking time is 1 hour
and 30 minutes, it can be adjusted between 1 hour and 4 hours by pressing “Hour” and
“Min”, press “Start” to start cooking, count-down will show on screen.

Cake

1. Smear bottom and internal surface of inner pan with salad oil, add cake paste into
inner pan and close the lid.

2. Press “Function” to select “Cake”, its lamp will twinkle, standard cooking time is 50
minutes, press “Start” to start cooking, and count-down will show on screen.

Slow cook (shortcuts)

Press shortcuts “Slow cook” directly, its lamp will twinkle, if you don't choose taste, rice
type or other cooking menu, this appliance will start cook after 3 seconds, and will start
keep warm mode after cooking process finished.

Quick cook (shortcuts)

Press shortcuts “Quick cook” directly, its lamp will twinkle, if you don't choose taste, rice
type or other cooking menu, this appliance will start cook after 3 seconds, and will start
keep warm mode after cooking process finished.

Congee (shortcuts)

Press shortcuts “Congee” directly, its lamp will twinkle, if you don't make other choices,
this appliance will start cook after 3 seconds, and will start keep warm mode after
cooking process finished.
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_ CLEANING AND MAINTENANCE _ CLEANING AND MAINTENANCE

Some smells may remain in this appliance after cooking rice or other ingredients, make
sureto cleanitin the same day once cookingis finished.

Before cleaning and maintenance, make sure power supply has been cut off and this
appliance cools completely. Use clean and soft cloth to wipe body, lid and other parts.
(Attention: don't wipe operation panel, plug or power cord with wet and soft cloth.)

Don't clean internal and external of this appliance with corrosive liquid or hard objects
(Suchas banana oil, gasoline, cleaning powder and hard brush). Don't pour waterinto this
appliance onceinnerpanisnotinit, don'timmerse this appliance into water.

To avoid deformation and explosion, don't wash this appliance with dishwasher and dish
dryer.

In order to clean this appliance completely, please disassemble the detachable inner lid
and steam valve with special care before cleaning, please follow the steps below:

1. Open the lid, hold the inner lid handles with both
hands, and pull it towards outside to disassemble the
innerlid.

Don't pull sealing ring while disassembling the inner lid.

2.Wash inner lid and sealing ring with clean water, wipe
them with soft cloth.
You can add alittle tableware detergent while cleaning.

3. Insert lock part of inner lid into the square groove on
the lid, push inner lid toward the lid, the assembling is
finished once you hear "KA".

4. Pull steam valve towards outside to take it out, rotate
and disassemble it, wash it with clean water and wipe
with soft cloth, assemble it and install it onto the lid.

5. Rice, water or other sundries may stick on surface of
heating element, wipe it with dry cloth, don't wash it
withwater.

6. Take out the inner lid, wash it with soft sponge, then
wipe with dry and soft cloth. To avoid deformation,
please handle with care while taking out or putting back
the inner pan, don't wipe it with steel wool or hard
objects.

After cleaning and maintenance, please install inner lid
and steam valve, make sure all parts are in their right
position and ready for future use.

AFTER-SALES SERVICE

1.Please referto regulations in "Guarantee Card”.

2. In case of deformation, don't attempt to repair this appliance by yourself, send it to
after-sales service
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TROUBLESHOOT WARRANTY INFORMATION

KANGAROO |H 3D RICE COOKER is strictly monitored and examined in
quality by the technical team from Kangaroo Corporation.

Troubleshoot
In case of malfunction, please try procedures specified in the following form before
sending to after-sales service:

As the leader in manufacture and produce household in Vietnam, we
undertake to provide customers with the best products and best warranty

CODE | REASON OF MALFUNCTION SOLUTION services.

1 During cooking, this appliance | Put proper inner pan into this appliance, If the product get_s defected or _dlso_rdered during the warranty time, the
cannot detect inner pan, or | press “Keep warm/ OFF' to cancel the detected elements will be fixed, maintained or replaced free of charge.
material or dimension of inner | error code, if E1 appear again, please 1. The warranty period is 12 months
panisimproper send to our after-sales service. 2. In the following cases, the products will be repaired with charging free:

) Open circuit with bottom sensor Cut off power supply and wait for a while, a. Expiry of warranty period.

then connect again, if E2 appear again, b. Damages caused by careless of users or using not follow the
please send to our after-sales service. instruction of manual.

E3 Short circuit withbottomsensor | Cut off power supply and wait for a while, ¢. Damages by disaster or fire.

then connect again, if E3 appear again, d. Loss warranty card.
please sendto our after-sales service.
— - - All th n in thi. ji

E4 Open circuit with top sensor Cut off power supply and wait for a while, f 7 € ;; o I:ents in this US.ER I’(W ANUAL h_av? bee_n SUb'.I eczted to

then connect again, if E4 appear again careful check. For any mistake and mission in printing or
pleasesendtoour affte r-sales service ! misunderstanding of the contents, the company keeps the right of
—— _ — explanations. Additionally, any technical improvement will be shown

E5 | Shortcircuitwithtopsensor Cut off power supply and wait for a while, in the revised manual without notice. The product appearance and

gl‘:;‘sgzzgzctg 2%? Qf’tgr-zil :Spg’ee:/irczga'”' colorin this manualjust foryour reference.
E6 IGBT temperature sensor is | Cut off power supply and wait for a while,
overheating, or open circuit/ | then connect again, if E6 appear again,
short circuit with IGBT | pleasesendtoourafter-sales service.
temperature sensor
E7 Input voltageis too high Cut off power supplier, reconnect after
input voltage becomes normal, if E7
appear again, and please send to our
after-sales service.

ES Input voltageis toolow Cut off power supplier, reconnect after
input voltage becomes normal, if E8
appear again, and please send to our
after-sales service.
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NH SACH TRUNG TAM BAO HANH KANGAROO TREN TOAN QuéC
SO 96 MACH DIEN/SCHEMATIC CIRCUIT DIAGRAM Da Ning Trung tam Dich vu Ky thuat Mién Trung S 573 Dudng Dién Bién Phii, Quan Thanh Khé, TP Da Néng

Quang Binh Trung tdm Bao hanh Tran Anh S6 60 Phan Dinh Phung, TP Béng Héi, Tinh Quéang Binh
Quang Tri Trung tam Bao hanh Bao Bao Thién S6 32, Nguyén Trai, TP Dong Ha, Tinh Quang Tri
Hué Trung tdm Bao hanh Thanh Son S& 176 Phan Dang Luu, Pha Hoa, TP Hué, Tinh Thuia Thién Hué
Quang Nam Trung tdm Bao hanh Hoang Duy Thi Tran Nai Thanh, Tinh Quang Nam
. . Quang Ngai Trung tdm Bao hanh Hung Phat S& 203 Lé Thanh Tén, TP Quang Ngai, Tinh Quang Ngai
Vong day cam (ing Cam (ng nhiét IGBT L) | BinhDinh 1 Trung tam Bao hanh Phudc Thanh S6'17 Nguyén Trai, TP Quy Nhon, Tinh Binh Dinh
z Binh Dinh 2 Trung tdm Bao hanh Thanh Binh S6 68 Ly Tu Trong, TP Quy Nhon, Tinh Binh Dinh
HT-100 0o HT-2 Béng dién ngudn =1 Phaven1 Trung tam Bao hanh Duc Théng S5 06N, Nguyén Hug, TP Tuy Hoa, Tinh Phu Yén
E PhaYén 2 Trung tdm Béo hanh Long Vi L6 19A Tran Phd, Phuong 9, TP Tuy Hoa, Tinh Pha Yén
L ,z Khéanh Héa 1 Trung tdm Béo hanh Tinh Van S6 51 Nguyén Trong Ky, Cam L&m, TP Cam Ranh, Tinh Khanh Hoa
Bang diéu khién IGBT . ‘W PEPRT PSR Ao o —
E Cam ing trén E Khénh Hoéa 2 Trung tam Bao hanh Hoang Minh S6 02 Ba Triéu, TP Nha Trang, Tinh Khanh Hoa
? Lam Déng 1 Trung tdm Bao hanh Tan Luc S6 45 Lam Son, TP Bao Loc, Tinh Lam Déng
N Lam Déng 2 Trung tdm Béao hanh Duy Phuong S6 18 Pham Héng Thai, TP Da Lat, Tinh Lam Déng
Lam Déng 3 Trung tdm Bao hanh Dién Lanh Van Dat S6 204A Phan Dinh Phung, Phusng 2, TP Da Lat, Tinh Lam Déng
Cam (ing dusi Gia Lai Trung tam Bao hanh Hung Ding S6 33 Nguyén Trudng T6, TP Pleiku, Tinh Gia Lai
Kon Tum Trung tdm Bao hanh Lam Son S6 284 Tran Pha, TP Kon Tum, Tinh Kon Tum
Dék Lik Trung tdm Bao hanh Phong Thanh S& 5A Nguyén Khuyén, An Lgi, TP Budn Ma Thudt, Tinh Dak Lak
Béng diéu khién Dak Néng Trung tdm Bao hanh Phong Thanh T6 6 Phudng Nghia Ph, Thi Xa Gia Nghia, Tinh D&k Néng
H& Chi Minh 1 | Cong Ty TNHH Dién tdi Dién lanh Tin Phat S6 237 Quang Trung, Phudng 10, Go Vap, TP H6 Chi Minh
Cau chi nhiét H&8 ChiMinh 2 | Cong Ty CP Phan phéi DV DT S6 1402 + 1404 Dudng 3 thang 2, Phudng 2, Quan 11, TP H6 Chi Minh
H& ChiMinh 3 | Cong Ty TNHH TM DV DT Vién Théng Thanh Phét S8 23C4 buong 66, Quy Dong, Tan Phong, Quan 7, TP H6 Chi Minh
H& ChiMinh 4 | Cong Ty D4u tu va Phét trién TM & DV DHP S8 395 Kha Van Can, Khu Phg 6, Hiép Binh Chanh, Thii Dic, TP H6 Chi Minh
H8 ChiMinh 5 | Cong Ty TNHH TM & DV Zunik S6217/11/55 Bui Dinh Tuy, Phudng 24, Binh Thanh, TP HS Chi Minh
Ha8 ChiMinh 6 | Trung tdm Bao hanh Dién tl Ly Gia A10 Pham Van Béng, Linh Béng, Tht Budc, TP HE Chi Minh
IGBT Viing Tau 1 Coéng Ty TNHH TM & DV Duyén BDam S6 50B Nguyén Kim, Phucng 4, TP Viing Tau, Tinh Ba Ria Ving Tau
Induction coil tem perature sensor Viing Tau 2 Cong Ty TNHH CN & KT bién lanh Trung Kién S6 75/7 Tran Xuan Do, Thédng Nhi, TP Viing Tau, Tinh Ba Ria Viing Tau
Téy Ninh Cong Ty TNHH MTV Thién Chi S6 41 Co Thanh Ve, Khu Pha Hiép L&, Hiép Ninh, TP Tay Ninh, Tinh Tay Ninh
HT_1 [mm] [ HT-2 f‘ZT PCB An Giang TTBH Dién tif Dién Gia dung Dién Phat S6 107 Nguyén Hué B, My Long, TP Long Xuyén, Tinh An Giang
Binh Phuéc Cong Ty TNHH MTV DV Binh Phudc S6 46 + 47 Khu phé 2, Phudc Binh, Thi Xa Phudc Long, Tinh Binh Phudc
L Déng Thap Trung tdm Bao hanh Phuéc Ding S6 3 Ly Thudng Kiét, Phudng 1, TP Cao Lanh, Tinh Déng Thap
IGBT control Séc Tring Trung tam Bao hanh Dién Lanh Hoang Huy S6 130 Truong Cong Dinh, Phudng 2, TP Séc Tréng, Tinh Séc Trang
E— Top sensor Hau Giang Cong Ty TNHH MTV TM & DV Mai Anh 5648 Ngb Quac Tri, Phudng 5, TP Vi Thanh, Tinh Hau Giang
Vinh Long Co s Dién Lanh Thuan Thanh S6 33/13K Pham Thai Budng, Phudng 4, TP Vinh Long, Tinh Vinh Long

Tra Vinh Cong Ty TNHH MTV Thién Tai S8 522 Dng Khdi, Khém 1, Phudng 9, TP Tra Vinh, Tinh Tra Vinh
Déng Nai Trung tam Béo hanh Dién tli Hung Phat S8 79 Tréan Phu, Xuan An, Thi Xa Long Khanh, Tinh Déng Nai

Binh Thuén Cong Ty TNHH TM Dién Lanh Quang Duyén S6 491 Thi Khoa Huan, TP Phan Thiét, Tinh Binh Thuan

Péng Nai 1 Trung tam Béo hanh Tran Quéc Tuén S6 18/37 Huynh Van Nghé, Bliu Long, TP Bién Hoa, Tinh Dong Nai
Péng Nai 2 Trung tam Bao hanh Minh Tién S6 706 Ap Tan Hanh, Xuan Bao, C&m My, Tinh Déng Nai

Déng Nai 3 Cong Ty TNHH TM & DV Dién tdf Dién lanh Kién Hoa | S6 157 Nguyén Duy Trinh, Binh Trung Tay, Quén 2, TP H6 Chinh Minh
Déng Nai 4 Trung tdm Bao hanh Dién Lanh Khang Nghi S6 364 Bui Trong Nghfa, Trang Dai, TP Bién Hoa, Tinh Déng Nai
Ninh Thuédn Trung tdm Bao hanh Dién lanh Nguyén Phét S6 26 Ngb Gia Tu, TP Phan Rang Thap Cham, Tinh Ninh Thuén

Kién Giang Cong Ty TNHH MTV Minh Ting S6 25 Lé Thi Hong Gam, Vinh Thanh, TP Rach Gig, Tinh Kién Giang
Bac Liéu Cong Ty TNHH Dién ti Dién lanh Uy Vi S6 1A/5 Tran Huynh, Kném 5, Phuéng 7, TP Bac Liéu, Tinh Bac Liéu
Bén Tre Trung tdm Bao hanh Dién lanh Viét Hung S6 120B Dai 16 Déng Knhai, Pha Khuong, TP Bén Tre, Tinh Bén Tre
Long An1 Cong Ty TNHH Dién tii Minh Ding PT S6 27, Quéc 16 1A, Phudng 5, TP Tan An, Tinh Long An

Long An 2 Trung tam Bao hanh HKD Trén Ngoc Thuan S8 326 Quéc 16 1A, Khu phd 9, Thi Tran Bén Luc, Tinh Long An

Long An Trung tdm Bao hanh Tho Diing A’p MGi 2, Xa My Hanh Nam, Dtc Hoa, Tinh Long An

Can Tho Trung tdm Bao hanh Kangaroo Can Tha S8 115/4A Cach Mang Thang Tam, An Théi, Binh Thuy, TP Cén Thg, Tinh Can Tho
Binh Duong 1 Céng Ty TNHH MTV TM & DV Nguyén Vi S8 348 30 thang 04, Chanh Nghia, TP Thi Du Mét, Tinh Binh Duong
Binh Duong 2 | Trung t&m Bao hanh Nguyén Van Ding 24h S8 272E/2 Khu Phé 1, An Pht, Thi X& Thuan An, Tinh Binh Duong
Tién Giang Cong Ty TNHH MTV TM & DV Tan Kim Thanh Phat | S6 242 Ap Béc, Khu Phé 3, Phudng 10, TP My Tho, Tinh Tién Giang
Binh Phuéc Cong Ty TNHH MTV Minh Nhat Phat T6 3 Tan Tra, Tan Xuan, Thi Xa Déng Xoai, Tinh Binh Phudc

Ca Mau Cong Ty TNHH MTV Dién td Dién lanh Thanh Cong S603 f\p Ba Diéu, Xa Ly Van Lam, TP Ca Mau, Tinh Ca Mau

Péng Thap Trung tam Béo hanh Dién Lanh Thé Ngoc S6 162 Dudng 848 khom Tan An, An Hoa, TP Sa Déc, Tinh Déng Thép
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Bottom sensor

Power panel

Thermal fuse
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