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Ha Noi 1

Nhat Ban lién doanh, nang tam séng khoe.
Broafatt. BERANBEFEKEDHEL.

. Hai Ba Trung
Do Ha, Xa Tién Phong, Huyén Mé Linh, TP Ha Noi

Ha Noéi 2 Trung tam Bao hanh Huy Khanh Ha bong S6 36 Ngo Thi Nham, Phudng Ha Cau, Quan Ha bong, TP Ha Noi

Ha No6i 3 Trung tam Bao hanh Thai Duong Chuéng My A15.3 Trang An Trén, Thi trén Chuc Son, Huyén Chuong MY, TP Ha Noi
Béac Ninh Trung tam Bao hanh Héng Hai S6 108, Tran Hung Dao, Phuong Tién An , TP Bac Ninh, Tinh Bac Ninh

Bac Giang 1 Trung tam Bao hanh Thanh Sam Duong Giap Van Cuong, Phé Thanh Hung, Thi Tran D6i Ngo, Tinh Bac Giang
Bac Giang 2 Trung tam Bao hanh Ha Kién 129 Budng Nguyén Thi Luu, Phuéng Ngo Quyén, TP Béc Giang, Bac Giang
Hung Yén Trung tam Bao hanh Binh An S6 188 Lé Van Luong, Phuéng An Tao, TP Hung Yén, Tinh Hung Yén

Hai Duong Trung tam Bao hanh Khanh Linh S6 10 VO Kham Lan, Phuong Hai Tan, TP Hai Duong, Tinh hai Duong

Hai Phong Trung tam Bao hanh Gia Hung S6 462 Chg Hang, Phuong Du Hang Kénh, Quan Lé Chan, TP Hai Phong
Quang Ninh 1 | Trung tam Bao hanh Duy Théng T6 2, Khu 5, Phueing Ha Tu, Thanh Phé Ha Long, Tinh Quang Ninh

Quang Ninh 2 | Trung tam Bao hanh Trung Buc S6 945, T6 5, Khu Lam Thach A, Phugng Cdm Thach, TP Cdm Pha, Tinh Q.N
Quang Ninh 3 | Trung tam Bao hanh Héng Ngoc S6 359 T6 33A Khu Cau Sén, Phuang Yén Thanh, TP U6ng Bi, Quang Ninh
Thai Binh 1 Trung tam Bao hanh Rinh Long S6 272 Ph6 Tran Hung Dao, TP Thai Binh, Tinh Thai Binh

Thai Binh 2 Trung tam Bao hanh Thai Binh $6 402 Ly Thuong Kiét, Phuong Tran Lam, TP Thai Binh, Tinh Thai Binh
Nam Dinh 1 Trung tam Bao hanh Thanh Tung SG6 835 Duong Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh

Nam Dinh 2 Trung tam Bao hanh Thanh Dat S6 114 Nguyén Binh, Phuong Tran Quang Khai, TP Nam Dinh, Nam Dinh
Ha Nam Trung tam Bao hanh Cudng Phugng S6 46 Tran Phu, Phutng Quang Trung, TP Ha Nam, Tinh Ha Nam

Ninh Binh 1 Trung tam Bao hanh Phu My Linh S6 132+134 Duéng 30/6 Phuc Chinh 2, Phuéng Nam Thanh, TP Ninh Binh
Ninh Binh 2 Trung tam Bao hanh Phung Thinh SG6 409 Puong Hai Thuong Lan Ong, phé Lé Loi, Phuong Van Giang, TP N.B
Thanh Hoa 1 Trung tam Bao hanh Manh Tudn 258 Truang Thi, Phuong Trudng Thi, TP Thanh Hoa, Tinh Thanh Hoa
Thanh Hoa 2 Trung tam Bao hanh Manh Phuong L6 18 Dong Bac Ga, Duong Dinh Nghé, Phuéng Dong Tho, TP Thanh Hoa
Thanh Hoa 3 Trung tam Bao hanh Thuy Duyén Ki 6t 07, Buéng CU Chinh Lan KP10, Phutng Ngoc Trao, TX Bim Son, T.H
Nghé An 1 Trung tam Bao hanh Héng Ha S6 171, Buong Lé Lgi, Phuéng Lé Loi, TP Vinh, Tinh Nghé An

Nghé An 2 Trung tam Bao hanh Duc Vinh S6 7/A2 Hermann, Phuong Hung Phuc, TP Vinh Tinh, Tinh Nghé An

Nghé An 3 Trung tam Bao hanh DUng Thanh An Kh6i 2 Thi tran Yén Thanh, Huyén Yén Thanh, Tinh Nghé An

HaTinh 1 Trung tam Bao hanh Hu Thinh S6 301 Tran Phu, Phuang Duc Thuan, TX H6ng Linh Tinh Ha Tinh

HaTinh 2 Trung tam Bao hanh Thai Duong Phat S6 11 Lé Dai Hanh - Phuong Hung Tri - Ky Anh - Tinh Ha Tinh

HaTinh 3 CTrung tam Bao hanh H6ng Ha S6 63 Duong Tran Phu TP Ha Tinh - Ha Tinh

Ha Giang Trung tam Bao hanh Dai Buc S6 02 Bueng Hong Quan, T6 13, Phuang Nguyén Trai, TP Ha Giang, Ha Giang
Cao Bang Trung tam Bao hanh Chién Khu S6 04, T6 30, Phuong Hop Giang, TP Cao Bang, Tinh Cao Ban

Bac Can Trung tam Bao hanh Buc Hiu S6 43 T6 10, Phung Chi Kién, TP Bac Kan, Tinh Bac Kan

Lang Son Trung tam Bao hanh Ha Anh S6 344 buang Ba Triéu, Phuang Dong Kinh, TP Lang Son, Tinh Lang Son

Tuyén Quang

Trung tam Bao hanh Thanh Tuyén

S6 411 Bueng Quang Trung, T6 27, Phuéng Phan Thiét, TP Tuyén Quang

Thai Nguyén 1

Trung tam Bao hanh Dién May Thai Nguyén

S6 244/1 buéng Bac Kan, Phuéng Hoang Van Thy, TP Thai Nguyén

Thai Nguyén 2

Trung tam Bao hanh Sao Viét

SG6 68A Duong CMT8, t6 6 P. Phan Dinh Phung . TP Thai Nguyén

SonLa Trung tam Bao hanh Lam Ding S6 229B Buong Tran Dang Ninh, Té 8 Phuang Quyét Tam, TP Son La
Dién Bién Trung tam Bao hanh Quang DOng S6 337 T6 23 Phuong Tan Thanh, TP Dién Bién Phu, Tinh Dién Bién
Hoa Binh Trung tam Bao hanh DUng Linh S6 117 Hoang Van Thu T6 2, Phudng Thinh Lang, TP Hoa Binh, Hoa Binh
Lai Chau Trung tam Bao hanh Viét Nguyén T6 8 Phuang Quyét Tién, TP Lai Chau, Tinh Lai Chau

Lao Cai Trung tam Bao hanh Van Nam S6 96 buong Lé Lai, Phuong Kim Tan, TP Lao Cai, Tinh Lao Cai

Yén Bai Trung tam Bao hanh Manh Su SN 52 Budng Trdn Hung Dao, Phudng Hong Ha, TP Yén Bai, Tinh Yén Bai

Ohe]0) _
i Hotline 1900 5555 66
=y www.kangaroo.vn
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Quy ché bao hanh:

I. Thai han bao hanh
Thaoi han bao hanh dudc xac nhan dua vao thong tin duoc dang ky bao hanh dién tu.

1. Diéu kién dudc bao hanh

1. San phdm phai duoc dang ky bao hanh dién tu.

2.5an phdm chinh hang Cong Ty C6 Phan Lién Doanh Kangaroo Qudc Té.

3. Tem niém phong (tem v&) con nguyén dang, khong rach roi.

4. Kiéu may (Model), s6 may (Serial No) dan trén san phdm phai trung voi thong tin dang
ky bao hanh dién tu.

5. Cac hu hong do 16i san xuét.

Luu y:

- Quy khdch vui long déng ky bdo hanh theo hudng dan & mat trudc dé dém bao quyén Igi. Néu fa Dai
Iy vui long dang ky tai khodn tai website https://baohanhdientu.kangaroo.vn/dang-ky. Sau do dang ky
bdo hanh dién ti tryc tiép trén website hodc soan tin nhan theo cu phdp: KG <ddu cdch> DL <dau
cdch> SERIAL <dau cdch> S6 dién thoai khdch hang GUi 8088

- Trong truong hop sdn phdm chua dang ky bdo hanh dién tu thi thai han bdo hanh dugc tinh tu ngay
sdn xudt hodc dudc tinh tU ngay mua hang tuy thudc theo diéu kién nao dén trudc, cdn cU theo ngay
san xudt trén hé théng cla Kangaroo hodc hoa don GTGT hodc hda dan ban hang truc tiép do cd quan
thué phat hanh.

- Moi théng tin chi tiét quy khdch vui long lién hé téng dai qua s6 hotline 1900555566 hodc truy cap
website https://baohanhdientu.kangaroo.vn

€3m on Quy vi da su dung san pham cua tap doan Kangaroo

Vi long doc k¥ quyén hudng dan 18p dat va van hanh sdn phdm trong cubh sdch nay.
Gill lai sdch hudng dan sU dung dé thudn tién cho nhiing fic can tham khdo vé sau.
Khdch hang tu chiu tréch nhiém vé nhing thiét hai, ton that vé ngudi hay vat chat phat
sinh truc tiép hodc gidn tiép tu viéc 18p ddt hodc bao tri theo dinh ki va/hodc st dung
sdn phdm khong dung cdch, khong tudn tho ddy du cac quy dinh trong ban sdch hudng
dan st dung nay.

Dear value Customer,

Thank you very much for using Kangaroo products.

Please read the instruction Manual carefully before using the products to ensure that
you obtain the best possible result and safety. Retain the Manual for future reference.
Kangaroo is not fiable for any loss or damage arising from incorrect install or use of the
products.

‘ Jj | THIET BI GIA DUNG - ~ | VAT LIEU XAY DUNG
- HOME APPLIANCES -~/ BUILDING MATERIALS
- } THIET BI NHA BEP < - DIEN LANH
) KITCHEN APPLIANCES \/ FREEZER
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LOI MO DAU

Kinh gui Quy Khdch!

Vi mét 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 nhadm thda mén doi
s6ng tién nghingdy mét néng cao

Phdt huy nhilng diéu ndy, ching téi xin gidi thiéu tdi Quy khdch sén phdm mdi: NOI
CHIEN KHONG DAU KANGAROO. Chung téi hy vong véi sén phém ndy, gia dinh Quy khdch
$é& bot di nhing lo Idng, vét vd trong cudc séng hang ngdy. Niém vui cia Quy khdch cing
gia dinh cdng la niém vui va su tu hdo cda Tdp doan chidng toi. Ching téi cdng rdt vui long
néu cé thé nhdn duoc nhiing y kién phdn héi ti Quy khdch dé€'trén co sé ndy ching téi cé
thé'tiép tuc hodn thién minh, tir dé cé thé dem Iai cho Quy khdch dich vu va nhiing sdn
phdm chdt luong tét nhét.

Tdp doan Kangaroo xin chdn thanh cém on Quy khdch dé su dung sén phdm NOI
CHIEN KHONG DAU KANGAROO ctia chiing téi. Xin Quy khdch vui long doc ky hudng dén
strdung trudc khi sirdung, gictlai cuén sdch nay dé'tham khdo khi cén.

Tréntrong!
Tép doan Kangaroo
N6i chién khong dau | Air Fryer 02
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CANH BAO AN TOAN

Luén tudn thu cac bién phap an toan co ban khi st dung san pham:

1.Docky huéng dan trudc khi st dung.

2.Khéng cham vao cdc bé mat néng, khe thoat khinéng.

3.Day, phich diénludn dugc gittkhd réo.

4, Khdéng dat ni phia trén hoac gan cac vat dung phéat nhiét nhu: 16 sudi, [0 nuéng...

5. Khéng dat noi sat tudng hodc gan céc thiét bi dun nau khac khi hoat dong. Ludn gil
khodang cé&ch t6i thi€u 10cm véi khéng gian tréng & phia sau, hai bén va phia trén ndi dé khe
thodt khi dugc thong thoang.

6.B4ao quan cac phuy kién dé trénh bi hu hdng bdi nhiét do cao

7.Khong che khe thoét khitrong khindi dang hoat dong.

8.Khong dé dau mé vao khay chién.

9.Khéng cham vao bén trong khi ndi dang hoat dong

10. Rat phich cdm ra khdi 6 cdm khi khdng st dung va trude ltc vé sinh. DE ngudi trudc khi
théo hoac 18p cacbo phan.

11. Khong st dung noi khi cé cac hién tugng hu hdng déi véi phich cdm, day dién hoac cac
b6 phankhéc.

12. Céc phu kién khdng dugc cung cap bdi nha san xuat cé thé gay nguy hiém cho ngudi st
dung.

13. Can hét stc than trong khi di chuyén noi cé chiia ddu ndng hodc cac chat I6ng néng
khac.

14. D€ ngat két ndi véi ngudn dién, hay tét cac chiic nang dang hoat dong, sau dé rat phich
c8mkhoi 6 cdm.

15. Khong st dung véi cac thiét bi hen gid bén ngoai hodc hé théng diéu khién tir xa riéng biét.
16.Tré emtl 12 tudi tré 1én va nhiing ngudi khuyét tat chi dugce sti dung khi ¢ su gidm sat
hoac huéng dan cach sitdung an toan va hiéu rd cac méi nguy hiém lién quan

17. Tré em khong dugdc diia nghichva khdng tuy vé sinh ndi khi khong cé su gidm sét.
18.No6i chién khong déu co chiic nang lam néng. Cac bé mat phia trong néi c thé cé nhiét
do cao, nén than trong khi st dung.

CAT GIUQUYEN HUGONG DAN SUDUNG NAY DE SUDUNG KHICAN

NGi chién khong dau | Air Fryer

GIOI THIEU SAN PHAM

San pham ndi chién khong dau gitp cho viéc ndu nuéng tré nén dé dang, an toan, thuan
tién va gilt nguyén gia tri dinh dudng clia thuc pham. Bang co ché st dung lubng luu
thong khong khi néng déi luu nhanh, thuc phdm dudc lam chin déu va gili nguyén cac
chat dinh dudng. Thuc pham dudc lam chin véi luong dau rat it hodc khdng can dau.

Dac diém ky thuat:

-Dién ap: 220V ~50Hz

-Cong suat: 2000W

-Dungtich:5.0L

-Diéu chinhnhiét do: ttr80°C dén 200°C

-Hen gid: 0-60 phut

M6 ta chung (Hinh 1)

1.Mat diéu khién 6.Tay camkhay chién
2.Viéntrang tri 7.Khay chién

3.0p nhyamat trudc 8.Khe thoat khi
4.Réachién 9.Dayngudn

5.Nuttachrdiré chiénvakhay chién

Hinh 2

N6i chién khong dau | Air Fryer 04




LUU Y TRONG QUA TRINH SU DUNG

Luuy trong qua trinh stidung

-Kiém tra dién ap dugc chidinh trén néi phu hop véi dién &p tainoi st dung.

-Khéng st dung néi khi cé cac hién tugng hu hdng d6i véi phich cdm, day dién hodc cac bo
phankhac.

-Nén dé day dién trénh cdc moitrudng cé nhiét dé cao.

-Khdéng cdm dién hoac sti dung bang diéu khién khitay uét.

-Cacbémat phia trong ndi c6 thé trd nén néng trong quéa trinh st dung.

- Ngat nguén dién ngay lap tiic néu thay khéi den bay ra, dgi hét khoi va lay khay chién ra
khdindi

-Dam bao néiludn dugc dat trén bé mat bang phang, chiu nhiét, chiu luc va chdc chan.

- Néu néi stt dung khong dung cach hoac khong st dung theo dang huéng dan, nha san
Xuat c6 thé tii chéi bao hanh, ngudi st dung sé tu chiu trach nhiém véi nhiing thiét hai gay
ra(néu co).

-Cha khoang 30 phit d€ ndi ha nhiét truéc khilam vé sinh hodc bao quan.

Luuy trudc khi stidung l1an dau

1.Thé&o bo tat cabao bidéng goi.

2.Thao bd bang dinh, nylon hoac gidy boc bdo vé bén trong san pham.
3.Lam sachra chiénvakhay chién bang nuéc amva khan mém.
4.L.am sach bén trong va bén ngoai bang khan &m.

Stidung
N&i chién khong dau cé thé chébién nhiéu loai thuc phdm khac nhau.

NG6i chién khong dau | Air Fryer

HUONG DAN SU DUNG

Cachsudung

1.Kéo khay ra khoin6i chién (Hinh.6)

2.Cho lugng thuc pham phi hop vao khay (Hinh.5)

3.L&p khay tré lai vao néi (D&y nhe va quan séat khay khong léch, hd)

4.Cam day ngudn vao & cdm cé tiép dia.

5.Chon ch&do va thdi gian phu hgp cho ting loai thuc pham.

6. Mot s6 thuc phdm yéu cau lac/xéc trong qud trinh ndu: Ngat ché do nau, kéo khay ra
khi noi, 1at hodc l&c thuc pham, dat khay trd lai va chon nhiét do va thdi gian phu hgp dé
tiép tuc ndu.

Khéng sti dung khi khéng cé khay trong ndi.

Khang cham vao khay khi sii dung, chi giiibang tay cdm khay chién.

Khang nhan niit tai tay cdm khay chién trong khi dao, lac thuc pham.

7.Khinghe thay tiéng chudng bao, thai gian ndu da hét. Kéo khay ra khdindi

Luuy: ban ciing c6 th& tit nditheo cach thu céng(An nit OFF d&tit)

8. Kiém tra do chin, gion ctia thuc phadm. Néu thuic phdm chua chin hodc gion nhu mong
muén, chi can I&p khay tré lai ndiva dat bd hen gid thém thai gian mong muén.

9. L&y thuc pham ra khoi khay: Nh&n nat trén tay cdm dé ra chién tach khoi khay chién,
khong lat ngudc khay khivan gén vdira chién

10.Ban c6 thé chébién mé thuc pham tiép theo hodc dgi cho thiét bingudi dévé sinh

N6i chién khong dau | Air Fryer
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MAT DIEU KHIEN
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Huéng dan van hanh

Vi tri s8 1: Nt ngudn/Power :

Khi khay va ré chién dugc dét ddng vi tri trong néi, nit ngudn (Power) sé& séng. An gill
nat nguén (Power) trong 3 gidy ndi sé hoat dong 6 ché& do mac dinh 200 °C, thdi gian
nau méc dinh 1a 15 phit. An nat nguén 1&n thit 2 dé b&t dau chu trinh n&u. Nhan gitt nit
nguén (Power) trong 3 gidy dé tét toan bo ché do trong khi nau.

Luu y: Trong khi ndu ban c6 thé cham vao nit ngudn d€ diéu khién tam ding hoac tiép
tuc chu trinh nau.

Vitrisd 2: Nut cai dat/ Preset

V&i nat cai dat/ Preset ban ¢6 thé Iua chon 8 menu thuc phdm phé bién. Sau khi chon ché
d6 nau thai gian va nhiét do sé & ch& do mac dinh clia nha san xuét, néu khdng diéu chinh
gi thém vé nhiét dé va thdi gian thi 8h nit nguén (Power) dé€ chuong trinh n&u bat dau.

Vi tri s6 3 & 4: Nut diéu chinh nhiét do. )

Biéu tugng “+" va “-" ban c6 thé téng hoéc gidm nhiét dé nau 5°C méi lan. An gill nat sé
diéu chinh nhiét dd nhanh hon. Pham vi kiém soat nhiét do: ti 80°C dén 200°C.

Vi tri s6 5 & 6: Nt diéu chinh thoi gian !
Biéu tugng “+" va “-" ban c6 thé tang hodc gidm thdi gian n&u 1phat cho méi 1an. An gilt
nat sé diéu chinh thai gian nhanh hon.

Vi tri s6 7: Dén bao ndi dang gia nhiét (Bo phan gia nhiét dang hoat dong)

Vi tri s6 8: Dén bdo quat dang hoat dong.

Vi tri s6 9: Hién thi nhiét do

Vi tri 6 10: Hién thi thai gian.

Vi trisd 11-18: Hién thi ch€ do cho tuing loai thuc phdm

NGi chién khong dau | Air Fryer

CAlI DAT CHE b0

Caidatché&dd

Bang dudi day gilip ban chon cac ché do cai dat cs ban cho nhiéu loai thuic phdm khac nhau.

Luu y: cac ché& do cai dat nay la ggi y vi cac loai thuc pham khac nhau vé ngudn goc, kich
thudc, hinh dang. Cong thiic khdng thé phu hgp véi moi loai thuc pham.

Loikhuyén

-Lugng thuc phdm it thudng c6 thdi gian ndu ngén hon.

-L&c, ddo thuc pham trong qué trinh n&u sé khién thuc pham chin ngon hon.

-Thém mot lugng dau nhé vao khoai tay tuci d€ gion hon sau khi ch&bién.

-LLugng tdi uu d€ khoai tay chién gion 13 500 gram.

-SUidung ré chién néu ban muén lam banh, cac thuc phdm day, gion hodc cac thuc phdm dé
vévun

-Ban cling cé thé sti dung ndi chién khong dau d& ham néng nguyén liéu bang cach dat nhiét
do d muc 50°Ctrong tdida 10 phat.

-Ban c6 thé ra dong thuc pham khi dat nhiét do dudi 150°C

Goi y st dung véi cac loai thuc pham

Khéi luong Thoi gian Nhiét do Luuy
min - max (g) (min.) (°’C)

Khoai tay chién
Khoai déng d& mdng 400-500 18-20 200 L&c, lat trong
Khoai déng dé day 400-500 20-25 200 qua trinh
Khoai tay gratin 600 20-25 200 chién
Thit lon va gia cdm
Bit tét 100-600 10-15 180 Lat déu 2 mat
Suon Ign 100-600 10-15 180 thuc pham
Hamburger 100-600 10-15 180
Xuc xich 100-600 13-15 200

bui ga 100-600 25-30 180
Luon ga 100-600 15-20 180
D& &n nhe
Nem 100-500 8-10 200
Ga miéng nghién dong lanh 100-600 6-10 200 Lt déu trong
Céa miéng nghién déng lanh 100-500 6-10 200 AR o
Banh mi théi nhé dong da quatrinh ché

100-500 8-10 180 bién
Rau thai miéng 100-500 10 160
Nuéng
Béanh ngot 400 20-25 160
Banh mi que 500 20-22 180
Bé&nh muffin 400 15-18 200
Béanh nhan ngot 500 20 160
N6i chién khong dau | Air Fryer 08




VE SINH VA BAO QUAN

Vésinh

Vé sinh ndi sau méilan st dung

Khéng co riia ndi, khay chiénva ra chién bang cac dung cuinox, thép hodc vat cting

1. Rat phich cdm dién ra khdi 6 cdm va dé néi ngudi. Théo khay chién ra khdinéi dé ngudi
nhanhhan.

2.Lam sach bén ngoai ndi bang khan am.

3.Lam sach khayvara bang nuéc am, khan mém, va dung dich rlia bat.

4.L.am sach phia trong néi bang nuéc &mva khan mém.

5.Vé sinh thanh nhiét bang ban chai dé loai b cac thuc phdm du thita bam dinh néu cé.

Bao quan

1.RGt phich cdm diénva dé ngudi
2.Dambao cac bd phan déu sach sé, khd réo
3.Bdo quantainocikhdréo, sachsé

NG6i chién khong dau | Air Fryer

SU CO VA BIEN PHAP KHAC PHUC

Sucd Nguyén nhéan Giai phap
NGi khong hoat dong NGi Iﬁhong két ndi voi Kiém tra day, phich dién va 6 cam
nguon dién

Chua cai dat chtic nang

Hen gid hen qic Cai dat thai gian can thiét d€ ché bién.
en gid
Cho qud nhiéu thuc phdm | Cho lugng thic phdm thich hop
Thuc phdm chua chin | D&t nhiét do qué thap Tang nhiét do 1én muc thich hgp

Thdi gian lam viéc qua it.

Diéu chinh thoi gian ché bién phi hgp

D6 an nhe chién
khong gion.

Ban st dung loai d6 an nhe
da dudc ché bién trong noi
chién truyén théng.

S{ dung 10 nuéng, cho mot it dau lén d6
&n nhe dé san pham gion hon

Khong thé l&c thuc
pham trong khay
chién

Lugng thuc phdm trong
khay chién qué day

B4 bét Iugng thuc phdm trong khay,
khéng dé lugng thuic phdm vugt quéa
muc MAX ctia khay chién

Khoi tréng bay ra tu
noi

Thuc phdm dang chién c6
nhiéu ddu md

Thuc pham dugc chién c6 nhiéu ddu ma,
dau md sé chdy xubng khay chién, &
nhiét dé cao sé tao ra khoi tréng va
nhiét do khay chién cé thé néng hon
mic binh thudng. Hién tugng d6 khong
anh hudng dén ndi chién va thuc pham.

Khay chién van chda du
ligng dau ma tii [an s
dung truéc.

Khéi trang la do ddu ma dugc lam néng
|én trong khay chién. Dam bao ban da
lam sach khay chién dung cach sau méi
1&n st dung.

Khoai tay tudi dugc
chién khong déu.

Chua st dung dung loai
khoai téy.

St dung khoai tay tuci va ddm bao
chiing dugc giti ¢6 dinh trong qué trinh
chién.

Ban da khong rlia sach
khoai téy dang céach truéc
khi chién.

Ruia sach khoai tay ding cach d€ loai bd
tinh bot tu bén ngoai khoai tay

Khoai tay chién tudi
khdng gion

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

Hay chac chén rang ban lam kho khoai
tay ding cach trudc khi ban thém dau.

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

Thém mot chit ddu/md cho dé khoai
tay gion hon sau khi chién.

N6i chién khong dau | Air Fryer
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LETTER FROM KANGAROO GROUP

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

NG6i chién khong dau | Air Fryer

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed
including the following:

1.Read allinstructions.

2.Do nottouch hot surfaces.

3. To protect against electric shock do not immerse cord, plugs, or base in water or other liquid

4. WARNING: This electrical appliance contains a heating function. Surfaces, also different
than the functional surfaces, can develop high temperatures. Since temperatures are
differently perceived by different persons, this equipment shall be used with CAUTION. The
equipment shall be touch only at intended handles and gripping surfaces, and use heat
protection like gloves or similar. Surfaces other than intended gripping surfaces shall get
sufficiently time to the cool down before getting touched.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or
taking off parts.

6. Type Y:If the supply cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualified personsin order to avoid a hazard.

7.The use of accessory attachments not recommended by the appliance manufacturer may
causeinjuries.

8.Do not use outdoors

9.Donotlet 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, orin a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or other hot
liquids.

12. Always attach plug to appliance first, then plug cord in the wall outlet. To disconnect, turn
any control to "off," then remove plug from wall outlet.

13.Do not use appliance for other than intended use.

14. 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 or instruction 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.
15. Keep the appliance and its cord out of reach of children less than 12 years.

16. The appliances are not intended to be operated by means of an external timer or
separate remote-control system.

SAVE THESE INSTRUCTIONS

Thisapplianceisintended to be used in household and similar applications such as:
-staffkitchen areasin shops, offices and other working environments;

-farmhouses;

-by clientsinhotels, motels and other residential type environments;

-bed and breakfast type environments

N6i chién khong dau | Air Fryer
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INTRODUCTION

This all now Hot-air fryer provides an easy and healthy way of preparing your favorite
ingredients. By using hot rapid air circulation and a top grill, it is able to make numerous
dishes. The best part is that the Hot-air fryer heats food at all directions and most of the
ingredients donot need any oil.

Specification Feature:

Voltage:220-240V~50Hz

Wattage: 2000Watts

Capacity of basket: 5.0 Litre

Adjustable temperature:80 —200

Timer: 0-60 min
General description (Fig.1)
1.Control panel 6. Basket handle
2.Decorating cover 7. Pan
3.Upperhousing 8. Air outlet
4. Basket 9. Power cord

5. Basket release button

Fig. 6
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CAUTION

Please read this manual carefully before you use the appliance and save it for future
reference.
Danger
- 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 or instruction 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 older than
12 and supervised.
-Keep the appliance and its cord out of reach of children less than 12 years.
- Never immerse the housing, which contains electrical components and the heating
elements, inwaternorrinse it underthe tap.
-Donotletany water or otherliquid enter the appliance to prevent electric shock.
- Always put the ingredients to be fried in the basket, to prevent it from coming into
contact with the heating elements.
-Donot covertheairinlet and the air outer openings while the appliance is operating.
-Donotfillthe pan with oil as this may cause a fire hazard.
-Never touch theinside of the appliance while it is operating.
The temperature of accessible surfaces may be highwhen the appliance is operating
Warning
-Checkifthe voltage indicated on the appliance fits the local mains voltage.
-Donotuse the applianceifthereis any damage on plug, mains cord or other parts.
-Donotgo toany unauthorized person to replace or fix damaged main cord.
-Keep the mains cord away from hot surfaces.
-Donotpluginthe appliance or operate the control panel with wet hands..
- Do not place the appliance against a wall or against other appliances. Leave at least
10cm free space on the back and sides and 10cm free space above the appliance.

Do not place anything on top of the appliance.
-Donotuse the appliance forany other purpose than described in this manual.
-Donot let the appliance operate unattended.
- During hot air frying, hot steam is released through the air outlet openings, Keep your
hands and face at a safe distance from the steam and from the air outlet openings.

Also be careful of hot steam and air when you remove the pan fromthe appliance.
-Any accessible surfaces may become hot during use (Fig.2)
- 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 pay from the appliance.

N6i chién khong dau | Air Fryer 14




CAUTION

-Ensure the appliance in placed on a horizontal, even and stable surface.

- This appliance is designed for household use only. It may not suitable to be safely used in
environments such as staff kitchens, farms, motels, and other non-residential
environments. Nor is it intended to be used by clients in hotels, motels, bed and
breakfasts and other residential environments.

- If the appliance is used improperly or for professional or semi-professional purposes or if
itis not used improperly or for professional or semi-professional purposes or it is not used
according to the instructions in the user manual, the guarantee becomes invalid and we
could refuse any liability for damage caused.

-Always unplug the appliance while not using.

-The appliance needs approximately 30 minutes to cool down for handle or cleaning
safely.

PREPARING FOR USE

Before firstuse

1.Remove all packaging materials.

2.Remove any stickers or labels from the appliance.

3.thoroughly clean the basket and pan with hot water, some washing-up liquid and a non-
abrasive sponge.

4 Wipeinside and outside of the appliance with a moist cloth.

Thisis an oil-free fryer that works on hot air, Do not fill the pan with oil or frying fat.
Preparing foruse

1 Place the appliance on a stable, horizontal and even surface.

Do not place the appliance on non-heart-resistant surface.

2 Place the basket in the pan (Fig.3).

Do not fill the pan with oil or any other liquid.

Do not put anything on top of the appliance, the airflow will be disrupted and affects the
hot air frying result.
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USING THE APPLIANCE

The oil-free can prepare a large range of ingredients. The recipe booklet included helps you
get to know the appliance.

Hotair frying

1. Connect the mains plug into an ear thed wall socket.

2. Carefully pull the pan out of the Hot-air fryer (Fig.6)

3.Puttheingredientsin the basket. (Fig.5)

4. Slide the pan back into the Hot-air fryer (Fig 4)

Noting to carefully align with the guides in the body of the fryer.

Never use the pan without the basketiniit.

Caution: Do not touch the pan during and some time after use, as it gets very hot. Only
hold the pan by the handle.

5.Determine the required preparation time for the ingredient (see section ‘Settings'in this
chapten).

6.Some ingredients require shaking halfway through the preparation time (see section
“Settings” in this chapter). To shake the ingredients, pull the pan out of the appliance by
the handle and shake it. Then slide the pan backinto the | fryer

caution: Do not press the button the handle during shaking. (Fig.3)

Tip: To reduce the weight, you can remove the basket from the pan and shake the basket
only. To do so, pull the pan out of the appliance, place it on a heat-resistant surface and
press the button of handle. and lift the basket out of the pan

Tip: If you set the timer to half the preparation time, you hear the timer bell when you have
to shake the ingredients. However, this means that you have to set the timer again to the
remaining preparation time after shaking.

7.When you hear the timer bell, the set preparation time has elapsed. Pull the pan out of
the appliance and place it on a the trial framework.

Note: You can also switch off the appliance manually. To do this, turn the time control
knobtoO.

8.Checkif the ingredients are ready.

If the ingredients are not ready yet, simply slide the pan back into the appliance and set the
timer to a few extra minutes.

9. Toremove ingredients (e.g. fries), pull the pan out of the Hot-air fryer and place it on trial
framework, and press the basket release button and lift the basket out of the pan.

Do not turn the basket upside down with the pan still attached to it, as any excess oil that
has collected on the bottom of the pan will leak onto the ingredients.

The pan and the ingredients are hot and hot fryer. Depending on the type of the
ingredients in thel fryer, stearm may escape from the pan.

10. Empty the basket into abowl or onto a plate.

Tip: To remove large or fragile ingredients, lift the ingredients out of the basket by a pair of tongs
11. When a batch of ingredients is ready, the Hot-air fryer is instantly ready for preparing
another batch.

N6i chién khong dau | Air Fryer
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CONTROL PANEL INSTRUCTIONS

peration Instructions:

Button 1 -Power Button

Once the Outer Basket and Fry Basket are properly placed in the main Unit housing, the
Power Button will be illuminated. Selecting the power button for 3 seconds will make the
unit's default temperature 200, while the cooking time will be set to 15 minutes.
Selecting the Power Button a second time will start the cooking process. Pressing the
power button for 3 seconds to close the entire device during cooking. All the lights go out,
the fan stops working.

Note: During cooking, you cantouch the button to control the pause and start of cooking.
Button 2 -Preset Button

Selecting the == Preset Button enables you to scroll through the 8 popular food choices.
Once selected, the predetermined time and cooking temperature function begins.
Button 3 & 4 —Temperature Control Buttons

The + and — symbols enable you to add or decrease cooking temperature 5°C at a time.
Keeping the button held down will rapidly change the temperature. Temperature Control
range: 80°C-200°C.

Button 5&6-Timer Control Buttons

The + and — symbols enable you to add or decrease cooking time, one minute at a time.
Keeping the button held down will rapidly change the time.

Indicatorlight” 7" Heating indicator

Indicatorlight “8": Fan indicator

Indicator light “9": Temperature indicator

Indicatorlight “10": Timerindicator

Indicatorlight” 11-18": Recipe indicator

NGi chién khong dau | Air Fryer

SETTINGS

This table below willhelp you to select the basic settings for the ingredients.

Note: Keep in mind that these settings are indications. As ingredients differin origin, size,
shape aswell as brand, we cannot guarantee the best setting foryouringredients.
Because the Rapid Air technology instantly reheats the airinside the appliance instantly
Pullthe pan briefly out of the appliance during hot air frying barely disturbs the process.
Tips

- Smaller ingredients usually require a slightly shorter preparation time than larger
ingredients.

-Alargeramount of ingredients only requires a slightly longer preparation time, a smaller
amount ofingredients only requires a slightly shorter preparation time.

- Shaking smaller ingredients halfway through the preparation time optimizes the end
resultand can help prevent unevenly fried ingredients.

-Add some oil to fresh potatoes for a crispy result. Fry youringredients in the Hot-air fryer
within afew minutes afteryou added the oil.

-Donot prepare extremely greasy ingredients such as sausages in the Hot-air fryer.
-Snacks that can be preparedin a oven can also be prepared in the Hot-air fryer

- The optimal amount for preparing crispy fries is 500 grams.

- Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also
requires a shorter preparation time than home-made dough.

- Place a baking tin or oven dish in the Hot-air fryer basket if you want to bake a cake or
quiche orifyouwant to fry fragile ingredients or filled ingredients

- You can also use the Hot-air fryer to reheat ingredients. To reheat ingredients, set the
temperature to 150°C for up to 10 minutes.
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SETTINGS

Min-max Time | Temperature | Shake Extra

Amount (g) (min.) (°C) information
Potato & fries
Thin frozen fries 400-500 18-20 200 shake
Thick frozen fries 400-500 20-25 200 shake
Potato gratin 600 20-25 200 shake
Meat & Poultry
Steak 100-600 10-15 180
Pork chops 100-600 10-15 180
Hamburger 100-600 10-15 180
Sausage roll 100-600 13-15 200
Drumsticks 100-600 25-30 180
Chicken breast 100-600 15-20 180
Snacks
Spring rolls 100-500 8-10 200 shake | Use oven-ready
Frozen chicken nuggets 100-600 6-10 200 shake | Use oven-ready
Frozen fish fingers 100-500 6-10 200 Use oven-ready
Frozen bread crumbed 100-500 810 180 Use oven-ready
cheese snacks
Stuffed vegetables 100-500 10 160
Baking
Cake 400 20-25 160 Use baking tin
Quiche 500 2022 180 U2 )

tin/oven dish

Muffins 400 15-18 200 Use baking tin
Sweet snacks 500 20 160 e el

tin/oven dish

Note: Add 3 minutes to the preparation time when you start frying while the Hot-air fryer is

still cold.

19
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CLEANING

Clean the appliance after every use.

The pan and the non-stick coating basket. Do not use metal kitchen utensils or abrasive
cleaning materials to clean them, as this may damage the non-stick coating.

1.Remove the mains plug from the wall socket and let the appliance cool down.

Note: Remove the pan to let the Hot-air fryer cool down more quickly.

2.Wipe the outside of the appliance with a moist cloth.

3. Clean the pan and basket with hot water, some washing-up liquid and a non-abrasive
sponge.

You can use degreasing liquid to remove any remaining dirt.

Tip: If dirtis stuck to the basket or the bottom of the pan, fill the pan with hot water with
some washing-up liquid. Put the basket in the pan and let the pan and the basket soak for
approximately 10 minutes.

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

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

1.Unplug the appliance andlet it cool down.

2.Make sure all partsare cleananddry.

Environment

Do not throw away the appliance with the normal household waste when it is
exhausted,, but hand it in at an official collection point for recycling. By doing this, you
help to preserve the environment

Guarantee and service

If you need service or information or if you have a problem, please contact your local
authorized service centrer

N6i chién khong dau | Air Fryer
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TROUBLESHOOTING

Problem

Possible cause

Solution

The Hot-air fryer does
not work

The appliance is not
plugged in.

Put the mains plug in an earthed wall
socket.

You have not set the
timer.

Turn the timer knob to the required
preparation time to switch on the
appliance.

The ingredients fried
with the air fryer are
not done.

The amount of
ingredients in the basket
is too big.

Put smaller batches of ingredients in
the basket. Smaller batches are fried
more evenly.

The set temperature is
too low.

Turn the temperature control knob
to the required temperature setting
(see section ‘settings’ in chapter
‘Using the appliance).

The preparation time is
too short.

Turn the timer knob to the required
preparation time (see section
‘Settings’ in chapter’ Using the
appliance).

The ingredients are
fried unevenly in the air
fryer.

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

Ingredients that lie on top of or
across each other (e.g. fries) need to
be shaken halfway through the
preparation time. See section
‘Settings’ in chapter ‘Using the
appliance’.

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

You used a type of
snacks meant to be
prepared in a traditional
deep fryer.

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

| cannot slide the pan
into the appliance
properly.

There are too much
ingredients in the
basket.

Do not fill the basket beyond the
MAX indication.
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TROUBLESHOOTING

The basket is not placed
in the pan correctly.

Push the basket down into the pan
until you hear a click.

White smoke comes
out of the appliance.

You are preparing
greasy ingredients.

When you fry greasy ingredients 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 appliance or the end result.

The pan 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.

Fresh fries are fried
unevenly in the air
fryer.

You did not use the right
potato type.

Use fresh potatoes and make sure
they stay firm during frying.

You did not rinse the
potato sticks properly
before you fried them.

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

Fresh fries are not
crispy when they come
out of the air fryer.

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

Make sure you dry the potato sticks
properly before you add the oil.

Cut the potato sticks smaller for a
crispier result.

Add slightly more oil for a crispier
result.

N6i chién khong dau | Air Fryer
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WARRANTY INFORMATION

KANGAROO AIR-FRYER is strictly monitored and examined in quality by the technical
team 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
elements 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 foryour reference.
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LELENT Trung tam Dich vu Ky thuat Mién Trung S6 573 Dudng Dién Bién Phu, Quan Thanh Khe, TP Da Nang
Quang Binh 1 | Trung tam Bao hanh Tran Anh 60 Phan Dinh Phung, TP Béng Hai, Tinh Quang Binh
Quang Binh 2 | Trung tam Bao hanh Thanh Hiéu Thi Trén Ba D6n, Huyén Quang Trach, Tinh Quang Binh
Quang Tri Trung tam Bao hanh Bao Bao Thién S6 32 Nguyén Trai, Phuong 1, TP Dong Ha, Tinh Quang Tri
Hué Trung tam Bao hanh Pham Van S6 108, Tran Hung Dao, Phuong Tién An, TP Bac Ninh, Tinh Béc Ninh
Quang Ngai Trung tam Bao hanh Hung Phat S6 203 Lé Thanh Ton, Phuang Nghia Chanh, TP Quang Ngéi, Tinh Quang Ngai
Binh Pinh 1 Trung tam Bao hanh Thanh Binh S6 68 duang Ly Ty Trong, Phuang Lé Loi, TP Quy Nhon, Tinh Binh Dinh
Binh Dinh 2 Trung tam Bao hanh Phudc Thanh S6 17 Nguyén Tréi, Phuong Lé Loi, TP Quy Nhon, Tinh Binh Dinh
PhuYén1 Trung tam Bao hanh Long VO L6 19A Tran Phu, Phuang 9, TP Tuy Hoa, Tinh Phu Yén
Pho Yén 2 Trung tam Bao hanh Géi Duong 45A Tran Quy Cap, Phuéng 3, TP Tuy Hoa, Phu Yén.
Khanh Hoa 1 Trung tam Bao hanh Thai Hoa 252 Pham Van Déng, Thuan Phat, Phuang Cam Thuan,Tp Cam Ranh, Khanh Hoa
Khanh Hoa 2 Trung tam Bao hanh Hoang Minh S6 02 Ba Triéu, Phuong Phuong Sai, TP Nha Trang, Tinh Khanh Hoa
Kon Tum Trung tam Bao hanh Lam Son S6 284 Tran Phu, Phuéng Théng Nhat, TP Kon Tum, Tinh Kon Tum
Gia Lai Trung tam Bao hanh Hung Ding S6 33 Nguyén Truéng To, Phusng Dién Héng, TP Plei Ku, Tinh Gia Lai
Dak Lak Trung tam Bao hanh Phong Thanh S6 5A Nguyén Khuyén, Phuang Tan Loi, TP Buon Mé Thudc, Tinh Dak Lak
DbakNong Trung tam Bao hanh Phong Thanh T6 6 Phudng Nghia Phu, TX Gia Nghia, Tinh Dak Nong
Lam Péng 1 Trung tam Bao hanh Duy Phuong S6 18 Pham Hong Thai, Phuéng 10, TP Da Lat, Tinh Lam Déng
Lam D6ng 2 Trung tam Bao hanh Tén Luc S6 45 Lam San, Phuang Loc Son, TP Bao Loc, Tinh Lam D6ng

Trung tam Dich vu
HG6 Chi Minh 1 Trung tam Bao hanh Tin Phat S6 237 Quang Trung, Phuong 10, Quan Go Vap, TP H6 Chi Minh
H6 Chi Minh 2 Trung tam Bao hanh Héng Quang S6 23B budng 66, Khu dan cu Tan Quy Dong, Phutng Tan Phong, Quan 7, HCM
HG6 Chi Minh 3 Trung tam Bao hanh Zunik 217/11/55 Bui Dinh Tuy, Phudng 24, Quan Binh Thanh, TP H6 Chi Minh
H6 Chi Minh 4 Trung tam Bao hanh Loc Phat 173/44/15/17 An Duong Vuong, Phuong An Lac, Quan Binh Tan, TP H6 Chi Minh
HG6 Chi Minh 5 Trung tam Bao hanh Kién Hoa S6 157 Nguyén Duy Trinh, Phusing Binh Trung Tay, Quan 2, TP H6 Chi Minh
H6 Chi Minh 6 Trung tam Bao hanh Hoang Phat S6 1287/10 Pham Thé Hién, Phuang 5, Quan 8, TP H6 Chi Minh
Ninh Thuan Trung tam Bao hanh Nguyeén Phat S6 26 Ngo Gia Ty, Phuéng Thanh Son, TP Phan Rang Thap Cham, Tinh Ninh Thuan
Binh Phudc 1 Trung tam Bao hanh Linh Binh Phudc S6 46-47 Khu ph6 2, Phudng Phudc Binh, TX Phudc Long, Tinh Binh Phudc
Binh Phudc 2 Trung tam Bao hanh Thanh Ngan S6 338 Nguyén Hug, Phu Thinh, TX Binh Long, Binh Phusc
Binh Phudc 3 Trung tam Bao hanh Minh Nhat Phat T6 3, khu ph6 Tan Tra, Phuong Tan Xuan, TX D6ng Xoai, Tinh Binh Phutc
Tay Ninh Trung tam Bao hanh Thién Chi S6 41 Co Thanh Ve, Khu ph6 Hiép L&, Phuang Hiép Ninh, TP Tay Ninh, Tay Ninh
Binh Dudng Trung tam Bao hanh Ding 24h S6 272E/2 Khu Phé 1B, Phuang An Phu, TX Thuan An, Tinh Binh Duong
Déng Nai 1 Trung tam Bao hanh Minh Tién S6 706 Ap Tan Hanh, Xa Xuan Bao, Huyén Cam MY, Tinh Déng Nai
Dong Nai 2 Trung tam Bao hanh Hung Phat S6 79 Tran Phu, Phuong Xuan An, TX Long Khanh, Tinh D6ng Nai
Déng Nai 3 Trung tam Bao hanh Tran Quéc Tuan S6 18/37 Huynh Van Nghé, Phuong BUu Long, TP Bién Hoa, Tinh Dong Nai
Dong Nai 4 Trung tam Bao hanh Tién Dat 174 duong 2/9, khu phé 5, TT Trang Bom tinh Déng Nai
Binh Thuan Trung tam Bao hanh Quang Duyén $6 491 Thu Khoa Huan, Phuéng Thanh Hai, TP Phan Thiét, Tinh Binh Thuan
BaRia-VT Trung tam Bao hanh Trung Kién S6 75/7 Tran Xuan Do, Phusng Thang Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Binh Duong Trung tam Bao hanh Service Now 316 Dueng Ong Nudc , Khu ph6 Dong Tac, Phuang Tan Dong Hiép, Di An, BD
Long An 1 Trung tam Bao hanh Minh DOng PT S6 27 Quéc 16 1A, Phueng 5, TP Tan An, Tinh Long An
Long An 2 Trung tam Bao hanh Tho Ding Ap M6i 2, Xa My Hanh Nam, Huyén Duc Hoa, Tinh Long An
Long An 3 TTBH Nguyén Hoang Nhat Trusng S6 63 HUng Vuong, Phuéng 2, TP Tan An, Tinh Long An
Doéng Thap Trung tam Bao hanh Thé Ngoc S6 162 Duong 848 Khom Tan An, Phuong An Hoa, TP Sa Déc, Tinh Déng Thap
An Giang 1 Trung tam Bao hanh Thao Phat S6 107 Nguyén Hué B, Phuang MY Long, TP Long Xuyén, Tinh An Giang
An Giang 2 Trung tam Bao hanh Lé Tan Buu S6 90 budng Muong Thuy, Khom Chau Long 1, Phuéng Vinh My, TP Chau Déc, AG
Tién Giang Trung tam Bao hanh Tan Kim Thanh Phat 268/2, t6 3, 4p Tan Phong, xa Tan Ly Tay, huyén Chau Thanh, tinh Tién Giang
Vinh Long Trung tam Bao hanh Tuyén Nguyén S6 219A Tran Dai Nghia, Phutng 4, TP Vinh Long, Tinh Vinh Long
Bén Tre Trung tam Bao hanh Thé Gat 682A dp Nhon nghia xa Nhon Thanh,thanh phé Bén Tre,tinh Bén Tre
Kién Giang Trung tam Bao hanh Minh Tung S6 25 Le Thi Hong Gam, Phuéng Vinh Thanh, TP Rach Gia, Tinh Kién Giang
Can Tho Trung tam Bao hanh Bui Quéc Anh S6 80 buang Phan Huy Chu, An Khanh, Ninh Kiéu, Can Tho
Tra Vinh Trung tam Bao hanh Huynh Vinh Cuéng Phuong 1, Thanh ph6 Tra Vinh, Tinh Tra Vinh
Soc Trang Trung tam Bao hanh Hoang Huy S6 130 Truong Cong Dinh, Phutng 2, TP Soc Trang, Tinh Soc Trang
Bac Liéu Trung tam Bao hanh Uy V0 S6 1A/5 Tran Huynh, Khom 5, Phutng 7, TP Bac Liéu, Tinh Bac Liéu
CaMau Trung tam Bao hanh Thanh Cong 149D, duéng Nguyén Dinh Chiéu, Phuang 8, TP Ca Mau
Hau Giang Trung tam Bao hanh Co Dién Lanh SG S6 229 Tran Hung Dao, KV3 ,Phuong 5, TP Vi Thanh, Tinh Hau Giang
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