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

Trung tdm Bao hanh truc thudc

S8 231, Tran Dai Nghia, Hai Ba Trung, Ha Nbi

1900 55 55 66

Bdc Ninh Cong Ty TNHH Nhiét Lanh H6ng Hai S6 108, Tran Hung Dao, P. Tién An, TP. Bac Ninh (0222) 3811940
Nam Dinh Cong Ty TNHH MTV Dién Lanh Thanh Bat S6 114 Nguyén Binh, P. Tran Quang Khai, TP.Nam Dinh (0228) 3848824
Nghé An Cong Ty TNHH Dién Td Thanh Vinh S6 68C, Nguyén Sy Sach, TP. Vinh, Nghé An (0238) 3833175
Phi Tho Cong Ty TNHH Dién T - Dién Lanh Son Tang S6 1646 Dai L6 Hung Vuong, Viét Tri, Pha Tho (0210) 3847613
Qudng Ninh Cong Ty TNHH Dién Tt Tudn Théng S6 179, Tran Pha, P.Cam Tay, TP.Cam Pha, Quang Ninh (0203) 3863534
Thdi Binh Cdng Ty TNHH Dién Lanh Rinh Long S6 15 Nguyén Tong Quai, P. Trén Lam, TP.Thai Binh (0227)3833043
Thanh Héa Cong Ty TNHH Dién T Manh Phuong L6 18 Dang Béac Ga, Duong Dinh Nghé, P.Déng Tho, TP.Thanh Hoa (0237)3726979
Vinh Phic TTBH Dién Tt - Dién Lanh Pham Thi Nga S6 332 buong Hung Vuong, P. Tich Son, TP.Vinh Yén, Vinh Phiic (0211) 3861959
Hung Yén TTBH Dién T - Dién Lanh Duc Toan S6 233 Duong Dién Bién, P.Lé Lgi, TP.Hung Yén (0221) 3500467
Ha Tinh Cong Ty TNHH TM & DV Diing Tam S6 09, 11 Ngd 2 Nguyén Chi Thanh, Ha Tinh (0239) 3881228
Bdc Giang Céng Ty TNHH Ha Kién S6 129 buang Nguyén Thi Luu, P.Ngd Quyén, TP.Béc Giang (0204) 3554899
Hdi Duong Cdng Ty TNHH TM & DV Khanh Linh HD S610 Vi Kham Lan, Phusng Hai Tan, TP. Hai Duong (0220) 3866898
Ninh Binh TTBH Stia Chifa DL - Dién Dan Dung Pha My Linh S6 132+134 budng 30/6 Phic Chinh 2, P.Nam Thanh , TP Ninh Binh (0229) 3875340
Son Téy Cdng Ty TNHH TM & DV Dién Lanh Xuan Tung S6 31 Pham Héng Thai, TX Son Tay, Ha Noi (02433) 833392
Tuyén Quang | Cong Ty TNHH Thanh Tuyén S8 411 Dudng Quang Trung, T6 27, P. Phan Thiét. TP Tuyén Quang (0207) 3812388
Cao Bdng Cong Ty TNHH MTV TM & DV Chién Khu S804, T6 30, Phudng Hop Giang, TP. Cao Bang, Tinh Cao Bang (0206) 3853 066
Yén Bdi Cong Ty TNHH Dién T - Dién Lanh Manh St SN 52-Dudng Tran Hung Dao, P. Hong Ha, TP Yén Bai, T. Yén Béi (0216) 3814113
Qudng Ninh 2 | TTBH siia chifa Dién tli Vuong Long S8 nha 1199, khu Bach Dang, Duéng Tran Phd, C&m Pha, Quang Ninh 0984 463 777
‘)< Ldo Cai Cong Ty TNHH MTV Dich Vu Van Nam S6 96 budng Lé Lai, P. Kim Tan, Lao Cai (0214) 3661809
m Ha Nam Cong Ty TNHH Thuong Mai Cudng Phugng S6 46 Tran Phu, P. Quang Trung, TP Ha Nam (0226) 3855886
4 Bdc Kan Cdng Ty TNHH TM & DV Hoang Huén S8 24A/24B Nguyén Van Thoat T8, P. Phung Chi Kién, TP Bac Kan (0209) 3870299
==\ | Hoa Binh Trung Tam Béo Hanh Khuong Minh Diic S6 117 Hoang Van Thu T6 2 P. Thinh Lang, TP Hoa Binh 0987 056 109
Dién Bién Trung Tam Dién Td Dién Lanh Quang Ding S6 337 T6 23 P. Tan Thanh, TP Dién Bién Ph, Dién Bién 01675780888
Lai Chéu Cong Ty TNHH MTV Dién Tur Viét Nguyén T6 8 P.Quyét Tién, TP. Lai Chau (0213) 3877264
Lang Son Cong Ty TNHH MTV Nhiét Lanh Ha Anh S6 344 Duong Ba Triéu P. Dong Kinh, TP. Lang Son (0205) 3871924
Ha Giang Cong Ty TNHH MTV Dién T Dai Dic S6 02 Budng Hng Quan, T6 13, P. Nguyén Tréi, TP. Ha Giang (02192) 211474
Qudng Ninh Cdng Ty TNHH M6t Thanh Vién Ly Lién S6 08 busng Hung Vuong, P.Tran Phd, TP. Méng Cai, T. Quang Ninh (0203) 6258258
Nghé An 2 Doanh Nghiép Dién T Dién Lanh Dinh Diing Khai 2 Thi trdn Yén Thanh, Huyén Yén Thanh, Nghé An (0238) 3863079
Thanh Héa 2 Cong Ty TNHH Dién Ti Huynh Nga S6 33 dudng Tran Phu- Phudng Ba Dinh, Thi xa Bim Son, Thanh Hoa (0237) 3824337
Hd Nam 2 Cong Ty TNHH Thuong Mai Va Dién Ti Tan Loc T6 13 Phudng Tran Hung Dao, TP. Phu Ly, Ha Nam (0226) 2241334
Hdi Phong 2 TTBH va Stfa Chifa Dién May H6 Sen Il S6 76 Pho Cot Den, P Du Hang, Q Lé Chan, TP Hai Phong (0225) 3611541
Qudng Ninh TTBH Dién Lanh Trung Duic 945, T8 5, Khu Lam Thach A, P. Cam Thach, TP. Cam Pha, Quang Ninh |  (0203) 3860 418
Qudng Ninh Cong Ty TNHH TMDV Anh Hong Ngoc S6 359 T6 33A Khu Cau Sén, P. Yén Thanh, Usng Bf, Quéng Ninh (0203) 3856437
Nghé An 2 Doanh nghiép TN Dién lanh Buc Vinh S6 7/A2 Hermann, TP. Vinh, Tinh Nghé An (02383) 8300 034
Thanh Héa 3 Cong Ty TNHH CN Dién T(i Dién Lanh Manh Tuan 258 Trudng Thi, P.Trudng Thi, TP. Thanh Hoa 0237 266 3636
Nam Dinh 2 Cong Ty TNHH Dau Tu Dich Vu Thanh Tung S6 438 Duong Dién Bién, Xa Loc Hoa, TP. Nam Dinh, T. Nam Dinh 02286 555 222
Hai Phong Cong Ty TNHH Phét Trién TM & CN Gia Hung S6 32A/217 Miéu Hai X&, Du Hang Kénh, Lé Chan, Hai Phong 02253718771
Ninh binh Cong Ty TNHH MTV TM Dién Tl Phung Thinh 409 Dudng Hai Thugng Lan Ong, Phd Lé Li, P. Van Giang, TP. Ninh Binl 02293871126
Thdi Nguyén Cong Ty TNHH TM & DV Dién mdy Thai Nguyén S6 244/1 duong Bac Kan, P. Hoang Van Thy, TP. Thai Nguyén 0208 633 0000
Hung Yén TTBHUQ - Binh An S6 374 Triéu Quang Phuc, TP. Hung Yén, Tinh Hung Yén 0975115222
Ha Tinh Doanh Nghiép Tu Nhan DT - DL Hung Pha S6 375 Nguyén Cong Trd, P. Nguyén Du, TP. Ha Tinh 0239 385 8844
Thdi Binh Cong Ty TNHH Thuong Mai Dién T Thai Binh S6 09 phd Trén Phu, P.Tran Hung Dao, Tp.Thai Binh 02273600 600
Bdc Giang TTBHUQ - Thanh Sém X& Nam Mau, Huyén Luc Nam, Tinh Bac Giang 0985898078
Phii Tho 2 Cong Ty TNHH Co bién Lanh Khang Phat S6 69 Dudng Nguyén Tét Thanh, P. Thanh Miéu, TP. Viét Tri, Pha Tho 0974 858 089

www.kangaroo.vn
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Blender Instruction Manual

www.kangaroo.vn



KCangaroo. — T

Cam on Quy khach da st dung san pham cua Tap doan Kangaroo

Tru6c khi st dung xin Quy khéch hay doc ky huéing dn st dung trénh sii dung sai gay hu LCl MO DAU., .........................................................................................................................
s&n pham va khéng an toan. LUU Y KHI SU DUNG
Quy khach vui long il lai séch huéng dan st dung dé thuan tién cho nhiing ltc can CAU TAO & THONG SO KY THUAT ..ottt 4
thamkhaosaunay. o N N 5
Nhiing thiét hai, ton that vé ngudi hay vat chat phat sinh tryc tiép hoac gidn tiép tuviéc . N
I8p d&t va/hodc st dung san pham khéng ding cach, khong tuan tht ddy di cac quy KHOA AN TOAN. ettt eeee e s eteses s eessess s seesssseseessssseseasessneesasessesatassssesasssesseasssnnene o6
dinh trong ban huéng dan st dung nay sé do khach hang tu chiu trach nhiém. DN [ 7
Dearvalue Customer, XAYS Nl-,l O N )
Thank you very much for using Kangaroo products. MEO NHOKHIDUNG MAY XAY
Please read the Instruction Manual carefully before using the products to ensure that VE SINHVABAO QUAN .....oooooeeeeesseeeeeeeeeeesssssssssssssssesssssssssssesesesssssssssssssssesssssssssees 9
you obtain the best possible result and safety. Retain the Manual for future reference. THONGTIN BAO HANH 10
Kangaroois not liable for any loss or damage arising fromincomrect nstalloruseofthe. O O TN A AN
products.
- i
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USING YOURBLENDERWITHPLASTICJUG......ooieeeeeeeeeeeeeeeeeaeeseeseeseessessesssaneans 14
SAFETY LOCKING SYSTEM...ooueeeeeeeeteeeeeeeeteeseeaesessessessessessesssssesasssesssssssssssssssssssans 15
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TN LI MO bAU

LUU Y KHI SUDUNG

Kinh gii Quy khdch hang!

ViGi mot thoi gian dai xdy dung va phdt trién, Tép doan Kangaroo luén mong muén
dem dén cho Quy khdch hang nhiing sén phdm tién ich nhdt cho doi séng sinh hoat. D€
cao su déi mdi va cdi tién, ching téi khdng ngting tim toi, sdng tao nhdm théa mdn doi
s6ng tién nghingay mét ndng cao.

Phdt huy nhing diéu nay, chdng toi xin gidi thiéu t6i Quy khdch hang sén phdm mdi:
MAY XAY SINH TO KANGAROO. Chung toi hy vong véi sén phdm nay, gia dinh ban sé
bét di nhiing lo Idng, vét vd trong cudc séng hdng ngay. Niém vui cda cdc ban cung gia
dinh cdng la niém vuiva su tu hao cda tdp doan chidng téi. Va chidng téi cing rdt vuilong
néu cé thé nhdn duoc nhiing y kién phdn héi tt Quy khdch hang dé'tir co sé nay ching toi
c6 thé'tiép tuc hoan thién minh, tt dé cé thé dem Iai cho Quy khdch hang mét dich vu va
nhiing sén phém chét luong tét nhét. )

Tdp doan Kangaroo xin chdn thanh cém on quy khdch da sd dung sén phdm MAY
XAY SINH TO KANGAROO ctia ching téi. Xin Quy khdch vui long doc ky hudng dén su
dung trudc khi Idp ddt, si dung, va gil lai sdch hudng dén st dung cho nhiing ldc cén
tham khdo sau nay.

Tréntrong!
Tdp doan Kangaroo

1.Docky huéng dan truéc khi st dung.

2. Khi két n6i thiét bi, ddm bao dién &p khu vuc phai phu hgp véi dién ap néu trong
nhan méac san pham.

3.Khong dé tré em hodc ngudi khuyét tat stidung san pham.

4. St dung thiét bi theo thdi gian quy dinh va thdi gian cho may nghi. Khdng chay quéa
taihodc hoat dong khong tai.

5. Né&u day néi ngudn bi hdng, day phai dugc thay thé bsi nha san xuat hoac cac trung
tam dich vu hodc cad nhan c6 nang luc tusng dudng dé tranh nguy hiém.

6. Ludi dao rat sdc nén chay tranh bi thuong & tay khivé sinh hodc thao [dp san pham.
7. Xody chat ludi dao va cdi xay, khdng thao réivong dém néu khdng c6 thé dan téird
rihodcrailudidaora.

8. Khdng st dung dé ludi dao hoat dong truc ti€p trén than may. Cling khéng dugc
chamvao c&cbd phén quay khidang hoat dong.

9.Khong st dung may khi chua day ndp.

10. Trudc khi cdm dién, dam bao khong dat tay hodc bat k™ dung cu nao khac & trong
cOixay.

11. Nhiét do thic &n ché bién khdng vugt qué 60°C. Khong hoat dong lién tuc qué
2 phut déi véi may xay sinh t8, 30 gidy doi véi xay khd, can dgi cho déng co may
ngudi trudc khi st dung.

12. Dung tich thic &n ché bién khong vugt qua 1500ml

13. Khong riia truc tiép dong co bang nudc

14. San pham phu hgp véi muc dich st dung trong gia dinh
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THONG SO KY THUAT

XAY
Model: KG 3B6 1.Gén c6c dolén ndp vavan chat. Co dinh ndp vao vao coc xay va 8n xudng (Hinh 1)
bién ap dinh mac: 220V AC 2.Dat cBc xay trén than may chinh va xoay ngudc chiéu kim déng hé (Hinh 2). Tham khao
Téan s6: 50Hz

thém “Hé théng khéa antoan”.
Cong suat: 500 W

Fig 1 Fig 2

3.Théo ndp hodc cdc do ra khdi cdc xay va cho thuc phdmvao cdc

4.Dat ndp c6 ndp do trd lai vao binh may xay. Luu y thuc phdm khéng vugt qua mdc 1,5
lit.

5.Chon tdc dd xay mong muén 1,2 hodc PULSE.

6. Chuic nadng PULSE van duy tri mién la nim diéu khién dugc chuyén sang vi tri P dé€ dat
dugc muc diéu khién chinh xac hon khixay. Vi du: khi cdt hat hodc sdcola, nghién da.

7. Cai dat miic do 1 va 2 sé cung cap kha nang xay lién tuc cho dén khi ndm diéu khién
dugc chuyénvévitri“0”.

8.C6 thé thém cac thanh phan khac trong khi xay bang céch tiép thuc phdm tir cdc do

9. Xay xong, xoay num diéu khién sangvitri “0”.

10. Rt phich cdm cla thiét bi, rut binh méay xay ra khoi than chinh bang cach xoay theo

1.Than may 8.C8c tiép thuc pham 15.Dé daoxay khd chiéukim dong h6 cho dén khi dau mi tén dugc can chinh véi déu higu mé khoa (Hinh 3),
2.Vongtrang tri 9.Né&p cdixaysinht& 16.C6c sinh t6 (500ml) saudolay thicphamra.

3.Nam diéukhién 10.C8ixaysinht6(1.5L)  17.Daoxaysinhtd (500ml)

4.Vongtrangtridé 11.Dao xay 18. b€ dao xay sinh t6

5.D&émay 12.D&daoxay (500ml)

6.Miéng démsilicone 13.Cocxay kho

7.Daynguén 14.Daoxay kho
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U XAY KHO .

May xay sinh t& Kangaroo dudc thiét k& véi hé thdng khda an toan. May chi hoat dong
khi c6i xay dugc dat dang vi triva khéa dang vi tri

DEI3p rap chinh xac méay xay, hay van hanh nhu sau:

1.Datthan chinhtrén ban, mat truéc huéng vé phia ban.

2. Dét c6i xay vao than chinh véi tay cdm & bén phai. C6i xay dudc dat chinh xac khi mi
tén trén cdi dugc dat ngay phia trén khoa ma trén d€ motor.

3. Gilr than chinh may xay, xoay cdi sang phai cho dén khi ban nghe thdy mot tiéng khdp
nhe. Cac mdi tén trén d& dong cd va c6i can dugc xEp ding véi nhau. Luc nay, cdi xay
dugckhoa. May sdn sang déstidung

1.D38 thiic anvao coc xay.

2.Van dé'xay khé vao coc xay theo chiéu kim déng hd

3.D&t cum dé coc xay vao d& may, bén mét bich trén céc dugc 1&p vao bon khe trén dinh
dé, sau do xoay theo chiéu kim déng hd bang cach gili bé mat clia d&€ dé€ khéa cho dén
khi nghe thdy mot ctinh&p nhe. Lic nay, may da dugc khdava san sang stidung

4. Strdung nam diéu khién chon t&c dd mong muén 1, 2 hodc PULSE.

5. Chtic nang PULSE van duy tri va bang téc do 2 mién 1a nim diéu khién dugc chuyén
sangvitriPulse

6. Cai dat mic do 1 va 2 sé cung cap kha nang xay lién tuc cho dén khi nam diéu khién
dugc chuyénvévitri“0”.

7.Sau khixay xong, xoay Nam diéu khién sang vi tri “0".

8. Sau khi stidung, rt phich cdmva thao méay

9. Xoay ngugc chiéu kim déng hé d€ md khoa va thao d€xay

10. D&t c6c xay xudng dudi. Thédo dé xay ngudc chiéu kim dong hd va l&y thic &nra.
Canhbéao: Thai gian hoat dong lién tuc phai dudi 30 gidy.

&surfoce
- O
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_ XAY SINHTO
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Xay sinh t& (c&c sinh t5 500ml)

1.D6 thiic anvao coc xay.

2.Véandévao cicxay theo chiéu kim déng ho

3. D&t cum dé c6c xay vao d&€ may, bén méat bich trén cdc dudc I&p vao bon khe trén dinh
dé, sau d6 xoay theo chiéu kim déng hé bang céch gili bé mat clia d€ d€ khoa cho dén
khinghe thdy mét ci nhap nhe. Lic nay, may da dugc khoa va san sang st dung

4. S0 dyng ndm diéu khién chon téc dd mong muén 1, 2 hodc PULSE.

5. Chtic nang PULSE van duy tri va bang téc do 2 mién 1a nam diéu khién dugc chuyén
sangvitriPulse

6. Cai dat mic do 1 va 2 sé cung cap kha nang xay lién tuc cho dén khi nim diéu khién
dugc chuyénvévitri“0".

7.Saukhixay xong, xoay Num diéu khién sang vi tri “0".

8.Saukhi sti dung, rat phich cdm va thdo may

9. Xoay ngudgc chiéu kim déng hd d€ md khoa va thao déxay

10.Dat coc xay xubng dudi. Thao dé xay ngugc chiéu kim déng hé va ldy thiic anra.
Canh b&o: Thai gian hoat dong lién tuc phai dudi 2 phat. Khéng tron dau néng, mé hoac
thit. Khéng hoat déng ma khéng cé chat 1ong.

- Thuc pham hén hop nén dugc cat thanh khdi (khoang 2-3 cm) sé gitp dat dugc hiéu
quadéngdéuhon

-Khéng dé day céc tron véi muc téi da duge chi dinh.

-DE& dam bao xay hiéu qua khi xay hdn hgp kho, nén diing may va sti dung thia d€ day cac
thanh phansangbén canh

- Cat nho tréi cdy hodc rau qua, thuc phdm chin hodc s6ng thanh miéng nhd dé tron tot
hon.

-Khi tron nhiéu loai nguyén liéu véi nhau, trudc tién hay tron cac thuc phdm éng, sau dé
dén cacloaithuc phdmkho

- Ludn dam bao khdng co6 déa trong tréi cay va xuong trong thit vi nhiing thi nay c6 thé
gdy hai cho ludi dao.

- Khéng xt Iy chat 16ng nong trong méay xay. Can ddm bao thong gid khi xay cac thuc
ph&m am bang céch nhac coc ra khdindp khi xay

1.Vuilong rat dién khivé sinh lau chui san pham.

2.Lausachthan may bang khan mém &m, khéng ding nuéc.

3.Khéng dudgc riia cac bo phan clia may bang may riia bat.

4. Quy khéch hang c6 thé tiép tuc st dung san pham sau khi da vé sinh sach cac bd
phan ctiamay va l8p lai ding quy cach.

5. Quy khach hang nén sti dung mdy thudng xuyén, khikhong st dung nén bao quan &
ndikho réo, thodng mat

)y
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MAY XAY SINH TO KANGAROO d& dudc doi ngl ky thuat ctia Tap doanKagaroo giam
satvakiém tra chat lugng mot cach nghiém ngat.
Vi vai tro la nha san xuat va cung cap hang gia dung hang dau Viét Nam, chiing t6i xin
cam két mang dén cho quy khach hang nhiing san phdm va dich vu bao hanh tét nhat.
Néu san pham c6 sai hdng trong thdi gian bao hanh do 16i clia nha san xuat, san pham
sé dugc slia chia, bdo dudng hoac thay thé cac bé phan huhong hoan toan mién phi.
1. S&n phdm dugcbdo hanh 12théng
2. Trong cac trudng hgp sau, may sé dugc stia chiia cé tinh phi:
a. Hétthoihan bdo hanh.
b. HAng héc do st dung bat can hodc st dung sai so véi hudng dan st dung.
c. Hnghdc do thién tai,hda hoan gayra.
d. Matthé bdo hanh.

Tét cd cdc phén trong huéng dén sirdung ndy dé duoc bién tép va kiém tra rat
ky luéng. Déi véi bét ky 16i sai va thiéu sot do viéc in Gn hodc su hiéu nhdm déi véi

huéng ddn si dung, céng ty chiing téi hoan todn cé quyén gidi thich nhiing vén dé

ndy. Thém niia, bét ky su cdi tién ky thuét ndo duoc thé hién trong hung dén cé
thé sé duoc sua doi ma khéng théng bdo trudc. Hinh dnh vé méu sac san phém
trong huéng dan su'dung chi mang tinh chét 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 series of products:

KANGAROO MULTI-FUNCTION BLENDER.

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

BestRegards,
KANGAROO GROUP
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1.Pleaseread the instruction carefully before use.

2. Connected to the appliance, make sure the local voltage match the voltage shown in
thelabelline.

3.Donotallow children orhandicapped person to play with the machine.

4. Please operate the machine according to the stated and interval time. Not to run
overload or no-load working.

5.If the supply cord is damaged, it must be replaced by manufacture or its service agent
or similarly qualified personsin order to avoid hazard.

6. The blade is very sharp, pay attention not to hurt your hand when cleaning and
disassembling the machine.

7. Blade components and mixing cup should be fully tighten, not leave the sealing ring,
otherwise, it will cause leaking or blade component off.

8.Do not use the blade components working on the host directly. Also not touch rotating
components whenworking.

9.Donot use the machine before covering the cover.

10.Beforeinserting the power, ensure not put the finger orany other toolintojug.

11. The continuous operating time must be less than 2 minute for the blending jug

and less than 30 seconds for Dry Grinder at a time.

12.Processing capacity of food should not exceed 1500ml

13. Not flush the main engine directly to avoid accident

14.0nly forhome use

Main technical parameter

Model: KG 3B6
Rated voltage : 220V

Frequency: 50Hz

Rated input power: 500 W

1.Mainbody

2.Knob decorativering
3.Knob

4.Base decorativering
5.Base

6. Minisucker
7.Plug & power cord
8.Measuring cup

9. Plasticjuglid
10.Plasticjug (1.5L)

11. Blade assembly for
Plasticjug

12.Blade base for Plasticjug
13.Dry grinding cup

14. Dry grinder blade
assembly

15.Drygrinding cup base
16. Plastic blending cup
(500ml)

17. Blade assembly for
Plastic blending cup
(500ml)

18. Plastic blending cup
base
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1. Mount the Measuring cup (8) onto the Plastic jug lid (9) and turn it tight. Secure the Lid
onto the Blenderjug and press down (Fig 1), See also chapter ‘Fitting/Removing the Lid'.
2. Place the Blender jug on the Main body and rotate it clockwise (Fig 2). See also
chapter ‘Safety locking system’.

With safety in mind, this Blender was designed with a safety locking system. Unless the
Blendingjug are positioned correctly andlockedin place, the Blender will not operate.

For correctly assembling the Blender, operate as follows:

1. Place the Main body on the table, with the front facing toward you.

2. Place the Blending jug onto the Main body with the Handle to the right. The Jug is
placed correctly when the Handle of the Jug is positioned right above the unlock mark on
the Motorbase.

3. Hold the Main body with one hand, turn the Blending jug clockwise with the other hand
holding the Jug handle until you hear a slight click. The lock mark on the Motor base and
the Jug handle should now be aligned with each other. If this is the case, the Blending jug
islocked correctly. Now the Blenderis ready for use.

3.Remove the Lid or the Measuring cup from the Blender jug and place ingredients into
thejug.

4. Place the Lid with the Measuring cup back onto the Blender jug. Do not exceed the
maximum indicated level.

5.Using the Selector control knob, select the desired blending speedl, 2 or Pulse.
6.The Pulse function remains on as long as the Knob is turned to the “Pulse” position all
the time for greater control when blending, e.g. when chopping nuts or chocolates, or
crushingice.

7. Setting 1 and 2 will provide continuous blending until the Control knob is turned to
the ‘0’ position.

8. You can add further ingredients while blending. For this, remove the Measuring cup
from the pouring hole.

9. Afteryou have completed blending, turn the Control knob to the ‘0’ position.

10. Unplug the appliance, remove the Blender jug from the main body by turning it
anticlockwise until the Handle of the Jug is aligned with the “unlock” mark on the Base
(Fig 3),and then remove the Lid and pourthe food out.
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USING THE DRY GRINDER

USING THE BLENDER
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1.Fillthe foodinto the Grinding cup (step 1).

2.Screw the Grinding cup base on the Grinding cup clockwise (step 2).

3. Place the Grinding cup base assembly onto the Motor Base, four flanges on the cup
being inserted into the four slots on the top of the base, and then rotate clockwise by
holding the surface of the Grinding cup base (step 3) to lock until you hear a slight click. If
this is the case, the Grinding cup base assembly is locked correctly. Now the blender is
ready foruse.

4. Plug in and use the Selector Control knob to select the desired grinding speed1, 2 or
Pulse.

5. The speed of Pulse equals speed 2 and remains on as long as the Control knob is
turned to the Pulse position.

6. Setting 1 and 2 will provide continuous grinding until the Control knob is turned to the
‘0’ position.

7. Afteryou have completed grinding, turn the Control Knob to the ‘0" position.

8. Afteruse, unplug and dismantle

9. Rotate anticlockwise to unlock and remove the Grinding Cup Base Assembly from the
Motor Base.(step 4)

10. Place the Grinding Cup assembly downwards. Unscrew the Grinding Cup Base
anticlockwise fromthe Grinding cup and pour out the food.

Warning: The continuous operating time must be less than 30 seconds.

food

step 1

Using the Blender (with Plastic Blending Cup 500ml)

1.Fillthe foodinto the Plastic blending cup (step 1).

2.Screw the Blending cup base on the Blending cup clockwise (step 2).

3. Place the Blending cup base assembly onto the Motor Base, four flanges on the cup
beinginsertedinto the fourslots on the top of the base, and rotate clockwise by holding
the surface of the Blending cup base (step 3) to lock until you hear a slight click. If this is
the case, the Blending cup base assembly is locked correctly. Now the blender is ready
foruse.

4.Pluginand use the Selector control knob to select the desired blending speedl, 2 or
Pulse.

5.The speed of Pulse equals the speed 2 and remains on as long as the Control knob is
turned to the Pulse position.

6. Setting 1 and 2 will provide continuous blending until the Control knob is turned to
the ‘0" position.

7. Afteryou have completed blending, turn the Control knob to the ‘0 position.

8. Afteruse, unplug and dismantle

9. Rotate anticlockwise to unlock and remove the Blending cup base assembly from
the Motor Base.

10. Place the Blending Cup assembly downwards. Unscrew the Blending cup base
anticlockwise from the Blending cup and pour out the food.

Warning: The continuous operating time must be less than 2 minutes. Never blend hot
oil, fat ormeat. Do not operating without liquid.
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- A brief whirl in the blender will rescue a lumpy gravy, or an eggs-based sauce that has
separated.

- Food items for blending should be cut into cubes (approximately 2-3cm), this will
assistinachieving an evenresult.

-Never fillthe Blender jug or cup above the maximum level indicated.

- To ensure efficient mixing when blending dry mixtures, it may be necessary to stop
the Blenderand pushingredients down the sides of the Jug with a spatula.

- When pureeing fruit or vegetable, cooked or raw, cut into small pieces to facilitate
blending.

- When blending a variety of ingredients together, blend the liquids, first, then add dry
ingredients.

- Always ensure stones are removed from fruit and bones from meat as these can harm
the blades.

-Donot process hotliquidsinyour blender. Allows it to cool before processing.

Always ventilate the Blender jug when pureeing warm ingredients. This is achieved by
lifting theingredient Jug out of the lid, after starting the blender.

1.In case of electric shock, you must be sure the machine is power off when cleaning

the body.
2. Cleanthe mainbody by wet clothinstead of water.
3. Do notwash the products by dishwasher.

4. Itcanbeusedagain onceyou clean up the parts and assemble them well.
5. The machine should be used often, otherwise place it in the dry and

ventilated environment.
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WARRANTY INFORMATION
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KANGAROO BLENDER 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.

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

TTDVKT Mién Trung

S6 573, Dudng Dién Bién Phu, Q. Thanh Khé, TP. Pa Nang

(0511) 3727705

Qudng Binh TTBHUQ Tran Anh 60 Phan Dinh Phung, TP. Déng Héi, Quang Binh 0912398 444
Qudng Tri TTBHUQ Bao Bao Thién S6 32, Nguyén Trai, TP. Déng Ha, Tinh Quang Tri (0233) 3553 636

Hué’ TTBHUQ Thanh Son 176 Phan Bang Luu, Phudng Phu Hoa, TP. Hué, Thita Thién - Hué 02343511482
Qudng Nam TTBHUQ Hoang Duy T6 4, khéi 6, Thi tran NGi Thanh, Huyén NGi Thanh, Tinh Quang Nam 0987091 772
Qudng Nam | TTBHUQ Dién Tt Anh 431 Phan Boi Chau, TP. Tam Ky, Tinh Quang Nam (02353825015
Qudng Ngéi TTBHUQ Hung Phat 203 Lé Thanh Tén, TP. Quang Ngai 0976467141

z Binh Dinh TTBHUQ Phudc Thanh S6 17 Nguyén Trai, TP. Quy Nhon, Tinh Binh Dinh (02563) 817452
: Binh Dinh TTBHUQ Thanh Binh S6 68 Ly Tu Trong, TP. Quy Nhon, Tinh Binh Dinh 0256 3828705
E Phi Yén TTBHUQ buc Théng S6 06N, Nguyén Hué, TP. Tuy Hoa, Phu Yén 02573829272
z Khdnh Héa TTBHUQ Tinh Van S6'51 Nguyén Trong Ky, P. Cam Lam, TP Cam Ranh, Tinh Khanh Hoa 02583951 599
"'il Khdnh Hoa TTBHUQ Hoang Minh 02 Ba Triéu, TP. Nha Trang, Khanh Hoa 02583563 375
E Lém Péng TTBHUQ Té&n Lyc S645 Lam Son, TP. Bao Loc, Tinh Lam Déng 0938727067
Lém Déng TTBHUQ Duy Phuong 18 Pham Héng Thai, TP. Da Lat, Lam Déng 0263588588

Gia Lai TTBH Hung Ding S6 33-Nguyén Trudng To, TP. Plei Ku, Tinh Gia Lai 0269 240 962

Kon Tum TTBH L&m Son S6 284, Tran Pha, TP. Kon Tum, Tinh Kon Tum 0260 3500 562

Dak Lak TTBHUQ Phong Thanh 5A Nguyén Khuyén, P. An Lgi, TP. Buon Mé Thudc, Dak Lak 02623952917

Dak Néng TTBHUQ Phong Thanh T6 6 Phudng Nghia Ph, Thi Xa Gia Nghia, Dak Néng 0261 3546 195
Viing Tau 1 Cong Ty TNHH TM & DV Duyén Bam S6 508 Nguyén Kim, P.4, TP Viing Tau. (0254) 3583399

Téy Ninh Cong ty TNHH Mt Thanh Vién - Thién Chi S641 Co Thanh Ve, Khu phd Hiép L&, P. Hiép Ninh, TP. Tay Ninh (0276) 3824898

Tién Giang Trung tam Bdo Hanh Dién Lanh Tin Phong 32 /Kp Béc, POS, TP My Tho, Tién Giang (02733)953791

An Giang TTBH Dién Tt Dién Gia Dung Dién Phat 107 Nguyén Hué B, P My Long, TP Long Xuyén, Tinh An Giang (0296) 3841984

Cd Mau TTBH Minh L& 33 D6 Thuia Lubng, Phudng 1 TP. Ca Mau, Tinh Ca Mau (0290) 3838567

Binh Phudc Cong Ty TNHH MTV Dich Vu Binh Phuéc 46-47 Khu phd 2, P. Phudc Binh , TX. Phudc Long, Tinh Binh Phudc (0271)3 939 496

Binh Duong Cong ty TNHH MTV TM & Dich Vu Nguyén Vi 348 dudng 30 thang4, P. Chanh Nghia, TP. Thi Dau Mét, Binh Duong (0274) 3878416
Déng Thép Bao Hanh Phuéc Diing S8 3 Ly Thudng Kiét, P1, TP. Cao Lanh, Ddng Thap (0277) 3535459

Tha Dic - HCM | Dién ti Ly Gia A10 Pham Van Déng, P. Linh Dong, Q. Thi Dic, TPHCM 0979674278

Séc Tréng Dién Lanh Hoang Huy 130 Truong Céng Dinh, P2, TP. Séc Trang (0299) 3613771

Héu Giang Cdng ty TNHH MTV thuong mai dich vu MAI ANH 48 Ngb Quéc Tri, P5, TP. Vi Thanh, Hau Giang 0939792778

Vinh Long Co s6 Dién Lanh Thuan Thanh 33/13K Pham Théi Buong, P 4, TP. Vinh Long 0918 205 401

Tra Vinh Cong ty TNHH MTV Thién Tai 522 D6ng Khdi, Khém 1, P9, TP. Tra Vinh, Tinh Tra Vinh (0294) 3860753
Déng nai Dién T Hung Phat 79 Trén Pha, Phudng Xuan An, TX. Long Khanh, Tinh D6ng Nai (0251)3646398

Binh Thuén Cong ty TNHH TM Dién Lanh Quang Duyén 491 Thii Khoa Huan, Phan Thiét, Binh Thuan 0942241898
Déng Nai Tran Quéc Tuén 18/37 Huynh Van Nghé, P. Bliu Long, Bién Hoa, D6ng Nai 0913179028

Ninh Thuén Dién lanh Nguyén Phat 26 Ngb Gia Ty, Tp. Phan Rang Thap Cham, Tinh Ninh Thun (0259)3 828 087

Kién Giang Cong Ty TNHH MTV Minh Tung Kién Giang 25 Lé Thi Hong G&m, P. Vinh Thanh, TP. Rach Gi4, Kién Giang (0297)3918 222

Bac Liéu Cong Ty TNHH Dién Td - Dién Lanh Uy Vi 1A/5 Tran Huynh, Khém 5, Phudng 7, TP. Bac Liéu, Tinh Bac Liéu (0291)3 956 868

Bén Tre Dién lanh Viét Hing 120B Dai 16 Dong Khdsi, P. Pha Khuong, TP. Bén Tre, Tinh Bén Tre (0275)3 811492

Cd Mau 2 Co'sd Dién Lanh Bao Hung S6 5 dusng A4 KDT Hoang Tam, Xa Ly Van Lam, TP. Ca Mau 0918245118
LongAn 1 Cong Ty TNHH Dién Td Minh Diing PT S627,Quéc 16 1A, Phudng 5, Thanh phd Tan An, Tinh Long An 0909 843 337

Long An 2 HKD Tran Ngoc Thuan 326 quéc 16 1A, Khu phd 9, Bén Liic, Long An 0932029 060
Viing Téu 2 Cong Ty TNHH CN & KT Dién Lanh Trung Kién 75/7 Tran Xuan Do, P. Thang Nhi, TP. Viing Tau, Tinh Ba Ria Ving Tau (02543543976

Cén Tho Tram Bao Hanh Kangaroo Can Tho 115/4A D. Cach Mang Théang Tam, P. An Théi, Q. Binh Thay, TP. Can Tho| 0918 143577
Déng Nai Dién Lanh Khang Nghi 365 Bui Trong Nghia, KP3, P. Trang Dai, TP. Bién Hoa, Tinh Déng Nai 0913108711

Binh Duong Cong Ty TNHH TMDVSX Dién T Song Am 44/3B Hai Ba Trung, KP Déng Téc, P. Tan Dong Hiép, Di An 0916 879 682

www.kangaroo.vn
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