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MIEN BAC

DA‘NH SACH TRUNG TAM BAO HANH KANGAROO TREN TOAN QUOC

Hotline: 1900 55 55 66

Trung tam Dich vu Ky thuat Mién Bic

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

a Noi 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
HaNei 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 Dudng Phat A15.3Trang An trén, TT Chtic Son, Chuong My, TP Ha Noi
Hé Ndi 5 Cong Ty TNHH DV & TM Dién Lanh Xuan Tung S6 31 Pham Hong Thai, TX Son Tay, TP Ha Noi
Pé’c Ninh Cong Ty TNHH Nhiét Lanh Hong Hai S6 108 Trén Hung Dao, Tién An, TP Béc Ninh
Eéc Giang1 | Trung Tam Bao Hanh Bién Td Dien Lanh Thanh Sam gﬁ Zg % E::R/?af'a'_’"u\;zr”' E:é”h"%r:h?l;:‘g"; 'g“‘a”fg Thi Trén BGi Ngo, T. 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
Hé Nam Cong Ty TNHH TM Cudng Phugng S6 46 Tran Pha, Quang Trung, TP Ha Nam, Tinh Ha Nam
Phl.'l Tho Cong Ty TNHH Dién Tt Dién Lanh Son Tang S6 1646 Dai Lo Hung Vuong, TP Viét Tri, Tinh Phd Tho
buéng Ninh 1 | Céng Ty TNHH Dién Td Tuan Thang S6 179, Tran Phd, Cam Tay, TP Cam Pha, Tinh Quang Ninh
Quang Ninh2 | Trung tam Béo hanh Vuong Long S6 1199, Khu Bach Dang, Tran Phu, TP Cam Pha, Tinh Quang Ninh.
buéng Ninh3 | Cong Ty TNHH MTV Ly Lién S6 08 Hung Vudng, Tran Phu, TP Méng Céi, Tinh Quang Ninh
Quang Ninh4 | Trung tam Béo hanh Dién Lanh Trung Duic S6 945, T6 5, Khu Lam Thach A, Cam Thach, TP Cam Pha, Tinh Quang Ninh
buéng Ninh5 | Cong Ty TNHH TM & DV Anh H6ng Ngoc S6 359 T6 33A Khu Cau Sén, Yén Thanh, TP Uéng Bi, Tinh Quang Ninh
yinh Phic TTBH Dién T Dién Lanh Pham Thi Nga S6 332 Hung Vudng, Tich San, TP Vinh Yén, Tinh Vinh Phtic
Hai Duong C6ng Ty TNHH TM & DV Khénh Linh HD S6 10 Vi Kham Lan, Hai Tan, TP Hai Dudng, Tinh Hai Duong
ﬂéi 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
Héi Phéng 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
ﬂba Binh 1 Trung tdm Bao hanh Ding Hué S6 117 Hoang Van Thy, T6 2, Thinh Lang, TP Hoa Binh, Tinh Hoa Binh
Hba 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 Yén1l Trung tém Bao hanh Dién Tl Dién Lanh Duc Toan S6 233 Dién Bién, Lé Lgi, TP Hung Yén, Tinh Hung Yén
Hung Yén2 Trung t&m Bao hanh Binh An S6 374 Triéu Quang Phuc, TP Hung Yén, Tinh Hung Yén
:I'uyén Quang Cong Ty TNHH Thanh Tuyén S6411 Quang Trung, T8 27, Phan Thiét, TP Tuyén Quang, Tinh Tuyén Quang
Pht’l Tho Cong Ty TNHH Co bién Lanh Khang Phét S6 69 Nguyén Tat Thanh, Thanh Miéu, TP Viét Tri, Tinh Pha Tho
Fao Bang Cong Ty TNHH MTV TM & DV Chién Khu S6 04, T6 30, Hgp Giang, TP Cao Bang, Tinh Cao Bang
Nén Bai Cong Ty TNHH Bién Tt Dién Lanh Manh St S6 52, Trdn Hung Dao, H6ng Ha, TP Yén Bai, Tinh Yén Bai
!.éo Cai Cong Ty TNHH MTV DV Van Nam S8 96 Lé Lai, Kim Tan, Tinh Lao Cai
Lai Chéu Céng Ty TNHH MTV Dién Tu Viét Nguyén T6 8 Quyeét Tién, TP Lai Chau, Tinh Lai Chau
!.ang 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 Bat S6 114 Nguyén Binh, Tran Quang Khai, TP Nam Dinh, Tinh Nam Dinh
ham Pinh 2 Cong Ty TNHH B&u Tu DV Thanh Tung 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
‘r'l'hﬂi Binh 2 Céng Ty TNHH TM Dién Tt Théi Binh S6 09 Tran Pha, Tran Hung Dao, Tp Thai Binh, Tinh Thai Binh

h 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

hinh 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 Béc Ga, Dudng Dinh Nghé, Dong Tho, TP Thanh Hoé, Tinh Thanh Hoa
‘r'l'hanh Héa 2 Céng Ty TNHH Dién Tt 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 Trudng Thi TP Thanh Héa, Tinh Thanh Hoa

hghé An1 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

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

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

h‘héi Nguyén Cong Ty TNHH TM & DV Dién méay Thai Nguyén S6 244/1 Bac Kan, Hoang Van Thy, TP Thai Nguyén, Tinh Thai Nguyén

SonlLa Céng ty TNHH MTV Lam Diing S6 229B Tran Dang Ninh, T6 8 Quyét Tam, TP Son La, Tinh Son La
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Dearvalue Customer, VE SINH VA BAO QUAN ..................................................................
Thank you very much for using Kangaroo products. SU CO VA BIEN PHAP KHAC PHUC. ... v
Please read the Instruction Manual carefully before using the products to ensure that BAO HANH

you obtain the best possible result and safety. Retain the Manual for future reference.
Kangaroo is not liable for any loss or damage arising from incorrect install or use of the

products.
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TN LI MO bAU

GIGI THIEU SAN PHAM

Kinh gudi Quy Khdch!

Vi mét thoi gian dai xdy dung va phdt trién, Tép dodn 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, chdng toi khdng nging tim toi, sdng tao nhdm théa maén doi
s6ng tién nghingay mét néng cao

Phdt huy nhiing diéu nay, chiing téi xin gidi thiéu tdi Quy khdch sén phdm mdi: NOI
CHIEN KHONG DAU KANGAROO. Chung téi hy vong véi san phdm nay, gia dinh Quy khdch
$é& bot di nhing lo Idng, vét vd trong cudc séng hang ngdy. Niém vui cdia Quy khdch cing
gia dinh ciing Ia niém vui va su tu hdo cta Tdp doan chdng toi. Ching toéi cang rdt vui long
néu cé thé nhdén duoc nhiing y kién phdn hoi ti Quy khdch dé'trén co sé nay chdng téi cé
thé'tiép tuc hoan thién minh, tir dé cé thé dem Iai cho Quy khdch dich vu va nhiing sdn
phdm chét luong tét nhét.

Tdp doan Kangaroo xin chdn thanh cdm on Quy khdch da su dung sdn phdm NOI
CHIEN KHONG DAU KANGAROO ctia chiing téi. Xin Quy khdch vui long doc ky huéng dén
strdung trudc khi st dung, giitlai cuén sdch nay dé'tham khdo khi cén.

Tréntrong!
Tdp doan Kangaroo

Nai chién khéng dau st dung cong nghé déi luu khong khindng dé ché bién cadc mén &n ma
trudc nay hay phai chién ngap dau/mé hoac nhiéu ddu/mad. Cong nghé déi luu khdng khi
néng, théi khi néng luu théng xung quanh khay chién, lam chin déu thuc phdm tu nhiéu
huéng. Néi chién khéng dau lam néng thiic an ti moi hudng va hau hét cac moén an khéng
can thém dau. N6i c6 thé diéu chinh nhiét dé tir 80°C dén 200°C. Théi gian dugc kiém soat
bang bd hen gid, c6 thé diéu chinh tir 1 dén 30 phat. N6i chién khéng dau gitp ban chuén bj
cacmon chién yéu thich mot cach dé dang va thuan tién hon.

CANH BAO AN TOAN

1.Docky hudng dan trudc khi st dung.

2.Gilthop va phu kién dé€bao quan.

3.Day, phich cdm ludn dudgc git kho réo.

4.Céac phu kién dugc bao quan dé tranh bi huhdng bdinhiét dé cao.

5.Khong che khe thoat khi trong khindi dang hoat dong.

6.Khong dé dauvao khay chién.

7.Khoéng cham vao bén trong khindi dang hoat dong.

8.Khong st dung ndi khi cé cac hién tugng hu hdng déi véi phich cdm, day nguén hodc céc
b6 phankhéc.

9.Trong trudng hop hu hdng, quy khach vuilong lién hé hoac mang ndi téi cac trung tdm bao
hanh hoac cac donvidugc Gy quyén clia Kangaroo, tuyét déi khéng tu thdo méy slfa chiia.
10.Giliday ngudn trdnh xa nhiing noi cé nhiét dé cao.

11.Khodng cdmvao day dién, cdm dién hodc st dung néi khitay uét.

12.D&dam bao an toan, ndi can két ndivéi ngudn dién dugc tiép dat.

13.Giliday nguén va ndixa tam tay tré em.

14.Khong két néindivéi cong tdcva 6 cdm hen gid bén ngoai.

15.Khéng dat nditrén hodc gan cac vatliéu dé chay, nhu khan trdiban hodc rém clia...

16. Khéng dat ndi sat tudng hoac gan cac thiét bi dun ndu khac trong khi hoat déng. Noi
dudc giltkhoang cach t6i thi€u 15cm véi khong gian tréng 6 phia sau, ludn gilrkhoang cach
haibén va phia trén noi d€ khe thoat khi dugc thong thoang.

17.Khéng dat bat kivat dung khac 1én trén néi trong khi dang hoat déng.



_ CANHBAO ANTOAN y 0\ KET CAU SAN PHAW y

18. Khong st dung ndi cho bat ky muc dich nao khac ngoai mé ta trong ban hudng dan Diéu chinh
nay. nhiét do
19.Dam bao ndilubn dugc giam sat khi dang hoat dong.

20. Trong qua trinh chién, hoi néng luén dugdc Iuu thdng qua khe thoat khi. Gili khoang
céch an toan véi hai néng tai khe thoat khi. Can than véi khi ndng khi ban thao khay ra
khoi n6i. Cac khu vic bén trong ndi ¢ thé tré nén néng trong qué trinh st dung.

21. Ngét nguén dién ngay |ap ttic néu ban thay khoi den bay ra tii noi, dgi hét khéi va lay
khay chién ra khoin6i.

22.D3am bao ndiludn dugc dat trén bé mat chiu nhiét, chiu luc, bang phéng va chdc chan.
23. N6i dugc thiét k& dé st dung trong gia dinh. Khdng pha hgp dé st dung trong moi
trudng khac nhubép an tap thé, trang trai, nha hang va cac bép an cdng nghiép ...

24. Nha san xuat c6 thé tir chdi bao hanh néu néi dugc st dung cho cac muc dich chuyén
nghiép hodc ban chuyén nghiép hodc néi khéng dugc st dung theo ding huéng dan.
25.Dginbi ha nhiét (khoang 30 phat) trudc khilam vé sinh hoac bao quan.

26.Né&u day nguén bi hu hong, phai dugc thay thébang day ngudn clia nha san xuat, daily
Qy quyén hodc day ngudn c6 chat lugng va cong sudt tuong duong.

27.Tréemtl 12 tudi tré Ién va nhiing ngusi khuyét tat chi co thé st dung néu dugc giam
sat hoac hudng dan cach stidung mot cach an toan va hiéu cac méinguy hiém co thé xay
ra. Tréem dudi 12 tudi khong st dung, chdi dua, vé sinh ho&c bao trinoi.

28.Gilin6iva day dién xa tam tay tré em duéi 12 tudi

Cai dat

/ thoi gian

Khay chién



HUGNG DAN SU DUNG

HUGNG DAN SU DUNG

Luuy trudc khi stidung

1.Thao bo tat ca bao bidéng goi.

2.Thao bd bang dinh, nylon hoac gidy boc bdo vé bén trong san pham.

3.Lam sach khay chién bang nuéc néng va khan mém

4.Veé sinhbén trong va bén ngoaindi bang khén am.

LUU Y: Khéng d6 ddu ma vao khay chién vinéi hoat déng trén nguyén ly chién bang khong
khinong.

CACH SUDUNG NOI CHIEN KHONG DAU

Tu dong tét khikét thic chu trinh nau:

N&i chién c6 tich hgp bd hen gis. Noi sé tu dong tat khi bd hen gid tré vé O (khong). Ban
cling c6 thé t&t ndi chién bang cach xoay nim diéu chinh nhiét do va nim hen gid ngudc
chiéukim déng hé tré vé 0 (khong).

Hengio:

N6i chién khéng dau dugc tich hgp bd hen gid t6i da 30 phat kém chubéng bao, xoay nim
hen gi® dé dat thdi gian n&u can thiét. Khi thdi gian n&u da& hét, ndi sé phat ra tiéng chudng
canhbdo.

1.Datndi chién khong dau trén bé mat phdng va chdc chan

Khong dat noi trén bé mat khong co kha nang chiu nhiét

2.L&prachiénvao khay

Khong cho dau hodc bat ky chat Idng nao vao khay chién.

3.Can lam néng néi trong 3 phit néu thoi tiét lanh. Can than khi kéo khay ra khoi ni chién
khong dau. Nai chién khdng dau sé tu dong ngling gia nhiét sau khi khay chién dugc kéora.
4. D4t thuc pham vao réa chién, 1ap ra chién vao khay chién, sau d6 dat khay chién vao noi
chiénkhéng dau.

5. Chon thdi gian va nhiét do chinh x&c cho céc loai thuc phdm khéc nhau (xem bang cong
thiic nau an dé xac dinh nhiét do chinh xac).

6.DEkhoi dong noi chién khdng dau, xoay bo hen gi¢ d€ cai dat thoi gian can thiét.

Luuy: Néu néi chién khong dau chua dugce lam ndng, hay thém 3 phit khi cai dat thai gian.
7.Dén ngudn béo sang va bo hen gid sé bat dau dém ngudc thdi gian cai dat, chu trinh nau
&ndugc bt dau.

8. Mot s6 thuc pham c6 thé can Iac trong qua trinh n&u &n (Xem cong thic ndu an). DE
thuc hién viéc nay, hdy kéo khay chién ra khdi néi chién khéng dau bang tay cam, ni sé tu
dong tat; 1ac/ x6c khay hodc 1at mat thuc pham, sau dé dat trd lai khay vao néi, chu trinh
ndu dugctiép tuc.

9.Khikét thac chu trinh ndu sé cé tiéng chudng bao.

10.Kéo khay chién rakhdindi chiénva datlén gia da.

Luu y: DAu tU thuc pham sé tap trung & day khay, vi vay hay can than khi kéo khay chién
ra khoindi chién.

11. Ki€m tra thuc phdm néu chua chin, chi can d&t khay chién tré lai vao ndi chién, diéu
chinh thém thai gian cho bd hen gid d€ ndi chién khong dau hoat dong tré lai.

12. D€ Iy thuc phdm ra, an vao nit nha réa chién trén tay cam dé thao ra chién ra khoi
khay chién.

Luuy:Khong lat khay chién vi dau dong lai & day khay sé roi vao thuc pham.

13. L&y thuc phdm ra bat hoac dia bang dung cu gép hodc d6 nghiéng ra chién.

14. Ban c6 thé tiép tuc st dung néi chién khong dau ngay lap tuc khi mdt mé viia hoan
thanh.

Caidat:

Bang tham khao dudi day sé gitp ban chon céc cach cai dat cd ban dé€ chuan bi nhiéu loai
thuc phdm khac nhau.

Luu y: vi cac loai thuc pham c6 thé khac nhau vé kich thudc, hinh dang, nhan hiéu va
nguéngdc nén cac cdng thiic ching téi dua ra dé tham khao, ching cé thé thay déi theo
céc loai thuc phdm va kich cd khac nhau, hdy chon cdng thiic pht hgp véi thuc phdm cla
ban. Céng nghé néi chién khong dau nhanh chéng lam néng khéng khi bén trong noi
chién, do do, viéc kéo khay chién ra khdi néi trong moét khoang thai gian ngén sé khong
lam gidn doan qua trinh nau.

LOIKHUYEN:

- C4c thuc pham ct nhd thusng cé théi gian ndu ngadn hon céc thuc phdm cét miéng 16n
hon.

- L&c cac thuc pham dugc thai nho gilia chuong trinh n&u sé lam cho thuic pham chin déu
hon.

- Thém mot lugng dau nhd vao khoai tay tuai trudc khi chién sé lam cho khoai tay chién
gionhon.

-Khéng chién thuc phdm cé nhiéu dau ma trong ndi chién khdng dau.

-Lugng khoai tay cat phu hgp dé chién gion 1a 500 gram.

-Botdugc lam sén, déng goi doi hoi thai gian nau ngan hon bot tu lam.

-Khilam banh ngot, banh my ho&c cac thuc pham c6 kich thuéc day, chi can st dung khay
chién, khéng stidung ra chién.

-Ban ciing ¢6 thé sti dung néi chién khéng dau dé lam ndng nguyeén liéu, dat nhiét do 1én
80°Ctrongtdida 10 phat.

-Ban cling c6 thé ra déng thuc pham khi dé nhiét do dudi 140° C trong 5-10 phut



CONG THUC NAU AN CONG THUC NAU AN

Bang dudi day 1a goi y cdng thic n&u &n cho tiing loai thuc pham: CONG THUCLAM KHOAITAY CHIEN

S Trongluong | Thaigian | Nhietdo | Lac Luuy bé Ié}m mén_ktloaitéychién,héy Ié{m thec3 céc} buésdué\i _déy:
e pham Minto Max (@) | (Min) o) 1. Ria khoai tay trong nudc, sau d6 got vo, thai miéng dai.
KHAI TAY CHIEN VA DO AN NHE 2.Ruaky khoai tdy sau khi thai miéng.
Khoai tay théi méng (oai 200700 916 2000C Lic 3.\D6 1/2 mubng dau 0 liu vao bat, cho khoai vao va tron cho dén khi khoai dugc phu
déng d& mua san 6 siéu thi) dau.
Khoai téy thai day (oai déng ! ] ) ) 4.1 8y khoaira khdibat, d€lai dau thU@éIaitrong batva datkhoaivaora chién.
da mua san tai siéu th) 300-700 11-20 200°C | Lac 5. Chién khoai tay theo bang huéng dan.
Khoai tay tu lam kich thu6c . : < |chol1/2
8x8mm 300-800 10-16 200°C Lac thia nhé déu
Khoai tay nghién cho1/2 N N > 5
tulam 300-800 18-22 180°C L&c |thianhodau _ VE SINH VA BAO QUAN _
Khoai tay tu lam thai vudng 300-750 12-18 180°C L&c |cho 1/2 thianhodéu
Khoai nghién can banh tron - 250 1518 180°C Lic
Rosti
Khoai nghién Gratin 500 ‘15-18 A 200°C Lac Lamsach
— THIT LON VA GIA CAM . - Lam sach ndi sau mbilan st dung.
Than bo 100-500 812 200°C Lat Khong st dung dung cu co riia bang inox hodc thép dé 1am sach khay chién va lat thuc
Suon Ign 100-500 10-14 180°C Lat RN i 2x Sy ~ .
phamyvicé thélambong tréclép chéng dinh.
Hamburger 100-500 7-14 180°C 1 Rt phich cim dié khi 6 ¢4 A dénsi A
— - y oo o Gtphichcamdiénra 161 6 cam va d€ndinguoi.
Xuf_x'fh 100-500 1315 200 : Luuy: Thao khay chién khdi ndi dé ngudi nhanh hon.
Buiga 100-500 1822 180°C Lat 2Vésinhbén ngoaindi bang khan mém.
Ludn ga 100-500 10-15 180°C Lat 3Lam sach khay chiénva ra chién bang nudc am, khan mém va dung dich riia bat.
SNACKS Meo: Néu bui ban bi dinh vao ra hodc day khay chién, hay d6 ddy nudc néng vao khay pha
Nem 100-400 810 2000C | Léc Lémknh(?r;grtruéc ft dung dich riia bat. Bt ravaokhay va déngam trongkhoang 10 pht.
Inau 4.am sach bén trong néi bang nudc néng va khan mém.
Ga miéng nghién dang lanh 100-400 6-10 2000C Lic Lamknh?r;gé,jrwc 5Vé sinh thanh nhiét bang ban chai dé loai bo céc thuc pham duthta.
A ) Bao quan
L A an Lam néng trudc
C& miéng nghién dong lanh 100-400 6-10 200°C Khi n%’u 1Rt phich c&m chandiva dénguC)i.
PSS — p 2Dambao tat ca cac bd phan déu sach sévakho rao.
Bénh mi thai nho dong da g g Lam néng trudée ; ; ;
100-400 8-10 180°C khi n&u
Rau thai miéng 100-400 10 160°C
NUGNG
Banh ngot 300 2025 | 160°C Cii st dung
ay chién
. . Chi st dung
Banh mi que 400 20-22 180°C khay chién
. Chi st dung
Banh muffin 300 15-18 200°C khay chién




SU c6 VA BIEN PHAP KHAC PHUC

THONG TIN BAO HANH

| Su cd

Nguyén nhan

Giai phap

| N6i khéng hoat dong

N&i khéng dugc cdm
dien.

Kiém tra day, phich dién va 6 cdm

| Hen gid Chua dat hen gio Xoay nim hen gid dén thdi gian chuan bi
can thiét dé bat noi.
| Thuc phdm chua Cho qué nhiéu thuc phdm | Cho lugng thuc phdm thich hgp
chin Dat nhiét d6 quéa thap Tang nhiét do Ién mdc thich hgp

Thdi gian lam viéc quad it.

Diéu chinh mUc thdi gian can thiét

‘ D6 an nhe chién
khdng gion .
\

Ban da sl dung loai d6
an nhe dugdc ché bién
theo cach truyén théng

S{ dung 16 nudng dé &n nhe hodac cho
mot it dau Ién d6 an nhe d€ d6 &n gion
han.

Khéng thé lac thuc

Lugng thuc pham trong

Khong dé lugng thuc phdm vugt quéa

‘ noi
\
\

pham trong khay khay chién quéa day muc MAX clia khay chién
, chién
'Khoi tréng bay ra tu Thuc phdm dang chién Thuc pham dugc chién c6 nhiéu dau ma,
nhiéu ddu ma& dadu md sé chdy xubng khay chién, &

nhiét do cao s& tao ra nhiéu khéi tréng
va nhiét do khay chién c6 thé€ néng hon
muc binh thudng. Hién tugng dé khong
anh hudng dén ndi chién va thuc pham.

Khay chién van chia du
lugng dau maG tu lan st
dung trudc.

Khéi trang 1a do ddu ma néng 1én trong
khay chién. Dam bao ban da lam sach
khay chién dung cach sau méi Ian st
dung.

Khoai tay tudi dugc
chién khéng déu.

Ban d& khong sti dung
dung loai khoai tay.

SU dung khoai tay tuoi va ddm bao
chting dudc gill ¢& dinh trong qué trinh
chién.

Ban da khong riia sach
khoai téy ding cach
trudc khi chién.

Ria sach khoai tay dung cach dé loai bd
tinh bot tu bén ngoai khoai tay

I Khoai tay chién tudi
‘ khong gion

D0 gion clia khoai tay
chién phu thudc vao
lugng dau va nudc trong
khoai téy chién.

Hay chac chan rang ban 1am khé khoai
tay ding cach trudc khi ban thém déau.

C4t khoai tay nhd hon dé san pham gion
hon sau khi chién

Thém mot chat ddu/mé cho két qua tét
hon.

| NOI CHIEN KHON67 DAU KANGAROO da dugc doi ngii ky thuat ctia Tap doan
Kangaroo gidm satvakiém tra chat lugng mét cachnghiém ngat.
| Vi vai tro la nha san xuat va cung cap hang gia dung hang dau Viét Nam, chiing toi xin
‘ camkét mang déncho quykhachhang nhing sévn phamva dic_h vubdo hanh tot nh7é't. ]
Néu san phdm c6 sai hdng trong thdi gian bao hanh do 16i clia nha san xuét, san pham
| sé dudc stia chiia, bao dudng hoac thay thé cac bo phan huhdng hoan toan mién phi.
| 1. Sanpham dugcbao hanh 12thang
2. Trong cac trudng hgp sau, san pham sé dugc stia chiia cé tinh phi:
\ a. Hét thai han bao hanh.
‘ b. Hdng héc do strdung bat can hoéc st dung sai so véi hudng dan st dung.
c.Hong héc do thién tai, IG lut,hda hoan gay ra.
| d. Mét thé bdo han.
| e. Hao mon tu nhién

| Tét cd cdc phdn trong huéng dén si dung ndy da duoc bién tdp va kiém tra rét
‘ ky ludng. Déi véi bét ky 16i sai va thiéu sét do viéc in én hodc su hiéu nhém déi véi
huéng dén si dung, cong ty chiing téi hoan toan cé quyén gidi thich nhiing vén dé
nay. Thém niia, bat ky su cdi tién ky thudt ndo thé hién trong huéng dén cé thé sé
\ duoc siia déi ma khéng théng bdo trudc. Hinh dnh va mau sdc sdn phdm trong
‘ huéng dén su dung chi mang tinh chat minh hoa.
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INTRODUCTION

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 AR -FRYER

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 AIR-FRYER Please kindly read this
instruction manual in detail before installation and operating. Always keep this user
manual for future reference.

Best Regards,
KANGAROO GROUP

Air fryer uses Rapid air Technology to prepare food that usually needs to be dunked in oil
and fried. Rapid Air Technology works by quickly circulating hot air around a pan, the best
part about the air fryer is that it heats food in all directions and most dishes do not require
oil. It is 4 Quart Air Fryer, Temperature control by adjust thermostat , temperature from
80°C up to 200°C (170°F~400°F) adjustable. Time control by timer, Itis 1 up to 30 minutes
adjustable. This air fryeris an easy and healthy way to prepare your favorite fried foods.

IMPORTANT SAFEGUARDS

1.READ THE MANUAL.

2.Keep the boxand packing material for storage.

3.Donotimmerse the cord, plug, or any part of the appliance in water or any other liquids
to avoid electric shock ordamage to the fryer.

4.Keep alltheingredientsin the basket to prevent any contact from heating elements.
5.Donot covertheairinletand air outlet when the appliance is operating.

6.Do notfillthe pan with oil. Filling the pan with oil may cause a fire hazard.
7.Donottouch theinside of the appliance while it operating.

8.Donotuse the applianceif thereis any damage to the plug, main cord or other parts.
9.Do not go to any unauthorized person to replace or fix the appliance.

10. Keep the main cord away from hot surfaces.

11.Donot plug the appliance in or use the appliance with wet hands.

12.Make sure that the applianceis plugged into the wall socket properly.

13.Keep the cord and the appliance out of the reach of children.

14. Do not connect the appliance to an external timer switch.

15. Do not place the appliance on or near combustible materials, such as a tablecloth or
curtain.

16. Do not place the appliance against a wall or any other appliances while in operation.
Leave at least 5 inches of free space on the back, sides, and above the appliance to keep
airinlet/outlet clear.

17.Do not place anything on top of the appliance during operation.

18.Do not use the appliance forany other purposes than described in this manual.

19.Do notleave the appliance unattended while it is operating.

20.During hot air frying, hot steam s released through the air outlet openings. Keep your
hands and face at a safe distance from the steam and from the air outlet opening. Be
careful of hot steam and air when you remove the pan from the appliance. Any accessible
surfaces may become hot during use.
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IMPORTANT SAFEGUARDS

PREPARING FOR USE

21.Immediately unplug the appliance if you see dark smoke coming out of the appliance,
wait for the smoke emission to stop before you remove the pan fromthe appliance.
22.Ensurethatthe applianceis placed on ahorizontal, even, and stable surface.
23.Thisappliance is designed for household use only. It is not safe to use in environments,
such as staffkitchens, farms, motels, and other non-residential environments.

24. The warranty is void if the appliance is used for professional or semi-professional
purposes, oritis not used according to instructions.

25. Always wait 30 minutes for the appliance to cool down before handling or cleaningiit.
26. If the supply cord is damaged, it must be replaced by the manufacturer or its service
agentorasimilarly qualified personin orderto avoid a hazard.

27. This appliance can be used by children aged from 12 years and above and persons
with reduced physical, sensory or mental capabilities or lack of experience and knowledge
if they have been given supervision orinstruction concerning use of the appliance in a safe
way and understand the hazards involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by children unless they are old than 12
and supervised.

28.Keep the appliance andits cord out of reach of children less than 12 years

ELECTROMAGNETIC FIELDS
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Temperature
control

/ Time

— control

Unit —-

structure

BEFOREUSE

1.Remove all packaging materials, stickers, and labels.

2.Clean the basket and pan with hot water, soap, and a non-abrasive sponge.

3.Wipe theinside and outside of the appliance with a clean cloth.

NOTE: There is no need fill the pan with oil and frying fat because the appliance works on
hotair.

HOW TO USEYOURAIRFRYER

Automatic switch off

The air fryer has a built in timer , which will automatically shut down the air fryer when
timer reaches zero. You can manually switch off the air fryer by turning the temperature
and timer knob anti-clockwise to zero.

Timer:

The air fryer has a 30 minute manual timer with a bell, turn the dial to set the required
cooking time. When the cooking time has elapsed, a bell with sound to indicate that the
cooking has finished.

1.Placetheairfryeronaflatand even surface.

DONOTPLACETHE FRYER ONASURFACE THATISNOT HEAT RESISTANT.

2.Putthe basketin the pan.

DONOT FILL THE PANWITH OILORANY OTHER LIQUID.

3. Pre heat the air fryer for 3 minutes when it is cold. After warming up. Carefully pull the
panoutoftheairfryer, the air fryer will stop heating after the panis pulled out.

4. Place the ingredients in the basket and put the basket into pan, put pan into the
appliance.

5.Select the correct timings and temperature for the ingredients. see the reference table
to determine the correct temperature.

6.Tostartthe airfryer, turn the timerto the required time.

NOTE: If the air fryer has not been per-heated, add 3 minutes onto the required time
setting.

7.The power light indicator light, and the timer will begin counting down the set cooking
time. Itis start cooking.

8. There are some ingredients that you may need to shake halfway through the cooking
cycle (See “Cooking Guide” on page 8). To do this, pull the pan out of the appliance by the
handle, the air fryer will automatically shut down, and shake pan or turn-side the
ingredients. Then backinto the air fryerand it will resume the cooking cycle.

9.When cookingis finished, the timer bell will ring.

15



PREPARING FOR USE COOKING GUIDE

Reference table of time and temperature for cooking various foods.

16

10.Pullthe pan out of the fryerand placeitonapotholder.

NOTE: Oil from the ingredients will gather in the bottom of the pan, so be careful when : Amount Min Time Temperature Extra
. g el to Max (g) (minute) 0 el @ Information
pulling the pan out of the fryer. S OTATOES & FRIES
11. Check if the ingredients are ready, if they are not, simply slide the pan back into the
. . . . . Thin Frozen Fries 300-700 9-16 200°C Shake
fryer, setyour cooking time, turning timer for start to runyour air fryer.
12. To remove the ingredients, put handle 1 into the basket, hold handle 1 to remove Thick Frozen Fries 300-700 11-20 200°C Shake
basket from pan. F:g;?&g%’% 300800 | 10-16 200°C Shake | Add1/2 0P
NOTE: Do not turn the pan over, the oil collected at the bottom of the pan will leak onto
theingredients. Home-made potato 300-800 1822 180°C Shake Add 1/2 tbsp
. Wedges of oil
13.Empty the contentsinto abowl orplate.
. Home-made potato o Add 1/2 tbsp
TIP: You can remove the basket from the pan our use a pair of tongs to transfer large or Cubes 300-750 12-18 180°C Shake of oil
fragile ingredients from the basket. Rosti 250 15-18 180°C Shake
14. If you would like to prepare more, you can instantly use the air fryer once another Potato Gratin 500 15-18 200°C Shake
batch ofingredientsis ready. MEAT& POULTRY
Steak 100-500 8-12 200°C Flip
Settings: Pork Chops 100-500 10-14 180°C Flip
The below reference table will help you to select the basic setting for preparing different Hamburger 100-500 7-14 180°C
types of food. Sausage Roll 100-500 1315 200°C Flip
Please keep in mind that because ingredients differ in size, shape, brand, and origin, we Drumsticks 100-500 1822 180°C Flip
cannot guarantee that this is the best setting for the ingredients you have. Rapid Air Fryer Chicken Breast 100-500 10-15 180°C Flip
Technology reheats the airinside the fryerinstantly, so pulling the pan out of the fryer fora SNACKS
brief period of time will notinterrupt the cooking process. ] Use
Spring Rolls 100-400 8-10 200°C Shake
oven-ready
TIPS: . - o . . Frolz\len Chitcken 100-400 610 2000C Shake U»se .
-Smallingredients usually have a short cooking time than largeringredients. uggets oven-ready
- Shaking smaller ingredients halfway during the cooking time gives you a better end Frozen Fish Fingers 100-400 610 200°C ove:wj»?-:ady
result.
-Adding avery little amount of oil to fresh potatoes and frying will give a crispy result Frozen Bread 100-400 8-10 180°C Use
gavery ) ! fying g i v ’ Cheese Snacks oven-ready
-Donot prepare extremely greasy ingredients, such as sau_sages_ln_the airfryer. Stuffed Vegtables 100400 10 160°C
-Therecommended amount of cut potatoes to prepare crispy fries is 500 grams. BACKING
-Pre-made QOugh reqm-res shorlterc-ooklng tlme‘than home-made dough. Cake 300 5025 160°C Justuse pan
-When making cake, quiche orfilled ingredients, just use the pan. Do not use basket. -
. : ) Quiche 400 20-22 180°C Just use pan
-You can also use the air fryer to heat ingredients, set the temperature to 80°C for up to
. Muffins 300 15-18 200°C Just use pan
10 minutes.
Sweet Snacks 400 20 160°C Just use pan
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_ MAKING HOME - MADE FRIES _— TROUBLESHOOTING _
To make home-made fries, follow the steps below: PROBLEM POS§|BLE CAUS _ SOLUTIONS
1. Wash the potatoes in water then peel and slice the potatoes. The Air Fryer does The fryeris not pluggedin. | Plug the fryerinto an outlet.
not work The cooking timer was

2. Wash the potato sticks thoroughly and dry them with paper towel.

3. Pour 1/2 tablespoon of olive oil in a bowl, put the sticks on top and mix until the
sticks are coated with oil.

4. Remove the sticks from the bowl with your fingers or a kitchen utensil, so that the
excess oil stays behind in the bowl, Put the sticks in the basket.

5. Fry the potato sticks according to the cooking guide above.

CLEANING
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1.Clean the fryer after every use. Unplug the fryer.

ALWAYS WAIT AT LEAST 30 MINUTES FOR THE FRYER TO COOL DOWN BEFORE
CLEANINGIT.

NOTE: Do not clean the pan, basket, and inside of the appliance with any metal kitchen
utensils or abrasive cleaning materials because this may damage the non-stick coating.
2.Wipe the outside of the fryer with a moist cloth.

3. Clean the pan and basket with hot water, soap, and a non-abrasive sponge. You can
remove any remaining food debris by using de greasing liquid soap.

Tip: If there is food debris stuck to the basket or bottom of the pan, soak the pan in hot
waterand soap forabout 10 minutes.

4.Cleantheinside of the appliance with hot water and non-abrasive sponge.

NOTE: Be sure not to get too much water inside the appliance, you are just wiping it
down to getrid of any food debris and grease.

5.Clean the heating element with a cleaning brush to remove any food debris.

not turning.

The ingredients
cooked with the air
fryer are not done.

The basket is too full.

use smaller batches of ingredients in
the basket as they fry more evenly.

The set temperature is
too low.

Increase the temperature .(See "how
to Use your Air Fryer")

The ingredients are
fried unevenly

Certain types of
ingredients need to be
shaken halfway through
the cooking time.

Ingredients that lie on top of or across
each other, for example fries, need to
be shaken halfway through the
cooking time.(See "How to use your
Air Fryer)

Fried snacks are not
crispy when they
come out of the air
fryer.

The type of snack used
was meant to be
prepared in a traditional
deep fryer.

Use oven snack or lightly brush some
oil onto the snacks for a crispier
result.

| cannot slide the
basket into the
appliance properly

The basket is too full.

Do not fill the basket beyond the
"MAX" indication

White smoke is
comeing out of the
fryer

You are preparing greasy
ingredients.

When greasy ingredients are fried in
the air fryer, a large amount of oil will
leak into the pan, the oil produces
white smoke and the pan may heat up
more than usual. This does not affect
the fryer or end result.

The pans still contains
grease residues from
previous use.

white smoke is caused by grease
heating up in the pan. Make sure you
clean the pan properly after each use.

French fries are fried
unevenly in the air
fryer

Wrong type of potato was
use

Use fresh potatoes and make sure
that they stay firm during the frying

Potato sticks were not
rinsed properly.

Rinse the potato sticks properly to
remove starch from the outside of the
sticks.

French Fries are not
crispy when they
come out of the air
fryer.

The crispiness the fries
depends on the amount of
oil and water in the fries.

Make sure to dry the potato sticks
before adding the oil.

Cut the potato sticks amaller for a
crispier result.

Add slightly more oil for a crispier
result.
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WARRANTY INFORMATION

Pa Niéng
Quang Binh

Trung tadm Dich vu Ky thuat Mién Trung
Trung tdm Bao hanh Tran Anh

NH SACH TRUNG TAM BAO HANH KANGAROO TREN TOAN QUOC

S8 573 Dudng Dién Bién Phu, Quan Thanh Khé, TP Da Ning
S6 60 Phan Dinh Phung, TP Béng Héi, Tinh Quéang Binh

| KANGAROO AIR-FRYER is strictly monitored and examined in quality by the technical
téam from Kangaroo Corporation.
As the leader in manufacture and produce household in Vietnam, we undertake to
provide customers with the best products and best warranty services.
If the product gets defected or disordered during the warranty time, the detected
eXements will be fixed, maintained or replaced free of charge.
| 1.The warranty period is 12 months
| 2. In the following cases, the products will be repaired with charging fee:
a. Expiry of warranty period.
| b. Damages caused by careless of users or using not follow the instruction of manual.
c. Damages by disaster or fire.
| d. Loss warranty card.

| All the contents in this USER MANUAL have been subjected to careful
check. For any mistake and mission in printing or misunderstanding of the
contents, the company keeps the right of explanations. Additionally, any
technical improvement will be shown in the revised manual without notice. The
product appearance and colorin this manualjust foryourreference.

Quang Tri

Trung tam Bao hanh Bao Bao Thién

S6 32, Nguyén Trai, TP Dong Ha, Tinh Quang Tri

‘ Hu&

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

Binh Dinh 1

Trung tdm Bao hanh Phuéc Thanh

S6 17 Nguyén Trai, TP Quy Nhon, Tinh Binh Dinh

Binh Dinh 2

Trung tdm Bao hanh Thanh Binh

S6 68 Ly Tu Trong, TP Quy Nhon, Tinh Binh Dinh

Phii Yén 1

Trung tdm Bao hanh Diic Théng

S6 06N, Nguyén Hug, TP Tuy Hoa, Tinh Phi Yén

Phii Yén 2

Trung tdm Béo hanh Long Vi

L6 19A Trén Ph, Phusng 9, TP Tuy Hoa, Tinh Pha Yén

Khénh Hoa 1

Trung tdm Béo hanh Tinh Van

S6 51 Nguyén Trong Ky, Cam Lam, TP Cam Ranh, Tinh Khanh Hoa

Khénh Hoa 2

Trung tdm Béao hanh Hoang Minh

S6 02 Ba Triéu, TP Nha Trang, Tinh Khanh Hoa

MIEN TRUNG

Lam béng 1

Trung tdm Bao hanh Tan Luc

S6 45 Lam Son, TP Béo Loc, Tinh Lam Déng

‘ Lam Déng 2

Trung tdm Béao hanh Duy Phuong

S6 18 Pham Héng Théi, TP Da Lat, Tinh L4m Déng

Lam béng 3

Trung tdm Bao hanh Dién Lanh Van Dat

S6 204A Phan Dinh Phung, Phugng 2, TP Da Lat, Tinh Lém Déng

‘ Gia Lai

Trung tdm Bao hanh Hung Diing

S6 33 Nguyén Trudng T6, TP Pleiku, Tinh Gia Lai

Kon Tum

Trung tam Bao hanh Lam Son

S6 284 Tran Phu, TP Kon Tum, Tinh Kon Tum

Dak Lk

Trung tdm Bao hanh Phong Thanh

S8 5A Nguyén Khuyén, An Lgi, TP Buon Ma Thudt, Tinh D&k L&k

Dék Néng

Trung tdm Bao hanh Phong Thanh

T6 6 Phudng Nghia Phu, Thi Xa Gia Nghia, Tinh D&k Néng

H& Chi Minh 1

Trung tam Dich vu Ky thuat Mién Nam

Cong Ty TNHH Dién tli Dién lanh Tin Phat

S8 16/10 Hoang Viét, Phudng 4, Quan Tan Binh, TP H8
S6 237 Quang Trung, Phudng 10, Go Vap, TP H6 Chi Minh

H8 Chi Minh 2

Cong Ty CP Phan phéi DV DT

S6 1402 + 1404 Dudng 3 thang 2, Phuong 2, Quan 11, TP H6 Chi Minh

Hé Chi Minh 3

Cong Ty TNHH TM DV DT Vién Thong Thanh Phat

S8 23C4 budng 66, Quy Dong, Tan Phong, Quan 7, TP H6 Chi Minh

Hé Chi Minh 4

Cong Ty Dau tu va Phét trién TM & DV DHP

S6 395 Kha Van Can, Khu Phd 6, Hiép Binh Chanh, Thi Dic, TP H6 Chi Minh

H& Chi Minh 5

Cong Ty TNHH TM & DV Zunik

S6 217/11/55 Bui Binh Tty, Phudng 24, Binh Thanh, TP H6 Chi Minh

H& Chi Minh 6

Trung tdm Bao hanh Dién tli Ly Gia

A10 Pham Van Béng, Linh Béng, Tht Budc, TP HE Chi Minh

Viing Tau 1

Coéng Ty TNHH TM & DV Duyén BDam

S6 50B Nguyén Kim, Phucng 4, TP Viing Tau, Tinh Ba Ria Ving Tau

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 V&, Khu Pha Hiép L&, Hiép Ninh, TP Ty Ninh, Tinh Tay Ninh

An Giang

TTBH Dién tl 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 Phuéc

SG6 46 + 47 Khu ph6 2, Phudc Binh, Thi Xa Phuéc Long, Tinh Binh Phuc

Déng Thap

Trung tam Bao hanh Phudc Diing

S6 3 Ly Thudng Kiét, Phuang 1, TP Cao L&nh, Tinh Déng Thap

Séc Tring

Trung tam Bao hanh Dién Lanh Hoang Huy

S6 130 Truong Céng Dinh, Phudng 2, TP Séc Trang, Tinh Séc Trang

Hau Giang

Cong Ty TNHH MTV TM & DV Mai Anh

S6 48 Ngo Quéc Tri, Phudng 5, TP Vi Thanh, Tinh Hau Giang

Vinh Long

Co s Dién Lanh Thuan Thanh

S6 33/13K Pham Théi Budng, Phudng 4, TP Vinh Long, Tinh Vinh Long

Tra Vinh

Cong Ty TNHH MTV Thién Tai

S6 522 Déng Khéi, Khom 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

Céng Ty TNHH TM Dién Lanh Quang Duyén

S6 491 Tha 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

Déng Nai 2

Trung tam Bao hanh Minh Tién

S6 706 Ap Tan Hanh, Xuan Bao, C&m My, Tinh Déng Nai

Déng Nai 3

Céng Ty TNHH TM & DV Dién i Dién lanh Kién Hoa

S6 157 Nguyén Duy Trinh, Binh Trung Tay, Quén 2, TP H8 Chinh Minh

Déng Nai 4

Trung tdm Bao hanh Dién Lanh Khang Nghi

S6 364 Bui Trong Nghia, Trang Dai, TP Bién Hoa, Tinh Déng Nai

Ninh Thuén

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 Tung

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 Trén Huynh, Khém 5, Phudng 7, TP Bac Liéu, Tinh Bac Liéu

Bén Tre

Trung tdm Bao hanh Dién lanh Viét Hung

S6 120B Dai 16 Déng Khdi, Pht Khuong, TP Bén Tre, Tinh Bén Tre

LongAn1

Cong Ty TNHH Dién t(f 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

Cén 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

S6 348 30 thang 04, Chanh Nghia, TP Thii D&u Mat, Tinh Binh Dudng

Binh Duong 2

Trung tam Bao hanh Nguyén Van Ding 24h

S6 272E/2 Khu Ph6 1, An Pha, Thi Xa Thuan An, Tinh Binh Dugng

Tién Giang

Cong Ty TNHH MTV TM & DV Tén Kim Thanh Phét

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

S6 03 Ap Ba Diéu, Xa Ly Van Lam, TP Ca Mau, Tinh Ca Mau

Péng Thap

Trung tam Béao hanh Dién Lanh Thé Ngoc

S6 162 Dudng 848 khom Tan An, An Hoa, TP Sa Déc, Tinh Déng Thép

www.kangaroo.vn




