ER
RO

L. R E R~

2. M BhRiE

3. 4RI 4D

4. BB ERE

5. B RIS

6. FZERB TR

7. EEfRE

8. BEIhZE

1 | 2 | 3 ! 4 5 | 6
InH
&
Al Xt##
B
1<angaroo
KitchenCare
- HUONG DAN SU DUNG
NOI COM DIEN
iR
RICE COOKER
USER MANUAL
C
| Model:
KG15DR10
KG18DR12
D BANG KV BAO HANH DIEN TU
. o
Lcach 1) H\ [cach 2) \
8] ) s 80880 |
anhdientu kan garm) KKG déucach>SERIAQ / \
E
FARER (A5 : A, 2017-01)
Fl 1. pie. 2a
2. R~F (mm) @ 145%200mm, 4] %%
G 16
| EE‘/[_:&% Kangroo—l\/[B—SOLSOS(KG]8DR12)—0101
Ny E hY ‘(Q . #2
FERBEAES| & T |A 5 LR PR} 1009TURER
HI & TR %ﬂf_% & # 47 2 8 | It
® ot | - RN | BB )
B x| = | &R K i O 2t e EEE AR
& %[ B & oo | # i ] il
1 2 3 4 5 | 6




1€angaroo

KitchenCare

Trung tam Dich vu

Trung tam Bao hanh Thai Duong Dong Anh

Nhat Ban lién doanh, nang tam séng khoe.
Bxogaatt. BRONLGEFEKEDREL.

HaNo6i 1 Do Ha, Xa Tién Phong, Huyén Mé Linh, TP Ha Noi

Ha Nogi 2 Trung tam Bao hanh Huy Khanh Ha bong S6 36 Ngo Thi Nham, Phuong 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 trdn Chuc Son, Huyén Chuong My, TP Ha Noi
Bac 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 Dueng Giap Van Cuong, Phé Thanh Hung, Thi Tran D6i Ng6, Tinh Bc Giang
Béc Giang 2 Trung tam Bao hanh Ha Kién 129 Buong Nguyén Thi Luu, Phutng Ngo Quyén, TP Bac 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, Phuéng Hai Tan, TP Hai Dudng, Tinh hai Duong

Hai Phong Trung tam Bao hanh Gia Hung S6 462 Chg Hang, Phutng Du Hang Kénh, Quan Lé Chan, TP Hai Phong
Quang Ninh 1 | Trung tam Bao hanh Duy Théng T6 2, Khu 5, Phuéing Ha Tu, Thanh Ph6 Ha Long, Tinh Quang Ninh

Quang Ninh 2 | Trung tam Bao hanh Trung Buc SG6 945, T6 5, Khu Lam Thach A, Phuang Cdm Thach, TP Cam 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 S6 402 Ly Thuong Kiét, Phung Tran Lam, TP Thai Binh, Tinh Thai Binh
Nam Dinh 1 Trung tam Bao hanh Thanh Tung S6 835 Dudng Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh

Nam Dinh 2 Trung tam Bao hanh Thanh Dat S6 114 Nguyén Binh, Phusng Tran Quang Khai, TP Nam Dinh, Nam Dinh
Ha Nam Trung tam Bao hanh Cuong Phuong S6 46 Tran Phu, Phuéng Quang Trung, TP Ha Nam, Tinh Ha Nam

Ninh Binh 1 Trung tam Bao hanh Phu My Linh S6 132+134 Pudng 30/6 Phuc Chinh 2, Phuéng Nam Thanh, TP Ninh Binh
Ninh Binh 2 Trung tam Bao hanh Phung Thinh S6 409 Puong Hai Thugng Lan Ong, phé Lé Lgi, Phuéng Van Giang, TP N.B
Thanh Hoa 1 Trung tam Bao hanh Manh Tudn 258 Truong Thi, Phuéng Truang 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, Duong 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 Loi, Phuong Lé Loi, TP Vinh, Tinh Nghé An

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

Nghé An 3 Trung tam Bao hanh Ding Thanh An Kh6i 2 Thi trdn Yén Thanh, Huyén Yén Thanh, Tinh Nghé An

HaTinh 1 Trung tam Bao hanh Hu Thinh S6 301 Tran Phu, Phuéng Buc 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

HaTinh3 CTrung tam Bao hanh Hong Ha S6 63 Dusng Tran Phu TP Ha Tinh - Ha Tinh

Ha Giang Trung tam Bao hanh Dai Buc S6 02 Pudng Hong Quan, T6 13, Phusng Nguyén Trai, TP Ha Giang, Ha Giang
Cao Béng Trung tam Bao hanh Chién Khu S6 04, T6 30, Phuéng Hop Giang, TP Cao Bang, Tinh Cao Ban

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

Lang Son Trung tam Bao hanh Ha Anh S6 344 buong Ba Triéu, Phuong Dong Kinh, TP Lang Son, Tinh Lang Son
Tuyén Quang | Trungtam Bao hanh Thanh Tuyén S6 411 Budng Quang Trung, T6 27, Phuéng Phan Thiét, TP Tuyén Quang

Thai Nguyén 1

Trung tam Bao hanh Dién May Thai Nguyén

S6 244/1 budng Bac Kan, Phudng Hoang Van Thy, TP Thai Nguyén

Thai Nguyeén 2

Trung tam Bao hanh Sao Viét

S6 68A Butng CMT8, t6 6 P. Phan Dinh Phung . TP Thai Nguyén

SonLa

Trung tam Bao hanh Lam Ding

S6 229B Dusng Tran Dang Ninh, T6 8 Phudng Quyét Tam, TP Son La

Dbién Bien Trung tam Bao hanh Quang DUng S6 337 T6 23 Phuong Tan Thanh, TP Dién Bién Phu, Tinh Dién Bién
HoaBinh Trung tam Bao hanh DUng Linh S6 117 Hoang Van Thu Té 2, Phuong Thinh Lang, TP Hoa Binh, Hoa Binh
Lai Chau Trung tam Bao hanh Viét Nguyeén T6 8 Phudng Quyét Tién, TP Lai Chau, Tinh Lai Chau

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

Yén Bai Trung tam Bao hanh Manh Su SN 52 Buang Tran Hung Dao, Phuéng Hong Ha, TP Yén Bai, Tinh Yén Bai

D310 .
[ Hotline 1900 5555 66
Eux¥ www.kangaroo.vn
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Quy ché bao hanh:

I. Thai han bao hanh
Thoi 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 pham phai dudc dang ky bao hanh dién tu.

2. San pham chinh hang Cong Ty C6 Phan Lién Doanh Kangaroo Quéc Té.

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

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

5. Cac hu hang do 16i san xuét.

Luu y:

- Quy khdch vui long ddng ky bdo hanh theo hudng dan ¢ mét trudc dé dam bdo quyén Igi. Néu la Pai
Iy vui long dang ky tai khodn tai website https://baohanhdientu.kangaroo.vn/dang-Ky. Sau doé dang ky
bdo hanh dién tu truc tiép trén website hodc soan tin nhan theo cu phap: KG <dau cdch> DL <dau
cdch> SERIAL <d&u cdch> S6 dién thoai khach hang Gui 8088

- Trong trudng hdp san phdm chua déng ky bdo hanh dién td thi thoi han bdo hanh dudc tinh tu ngay
sdn xudt hodc dudc tinh ti ngay mua hang tuy thudc theo diéu kién nao dén trudc, can cU theo ngay
sdn xuat trén hé théng cla Kangaroo hodc héa don GTGT hodc hda don ban hang truc tiép do cd quan
thué phat hanh.

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

Cam on Quy vij da st dung sdn pham cua tap doan Kangaroo

VUi long doc k¥ hudng dan 18p d&t va van hanh san pham trong cuén sdch nay.

Gilt lai sdch hudng dan st dung dé thuan tién cho nhing lUc can tham khao vé sau.
Khdch hang tu chiu trdch nhiém vé nhing thiét hai, tén that vé ngudi hay vat chat phat
sinh truc tiép hodc gidn tiép tu viéc i8p ddt hodc bao tri theo dinh kY va/hodc st dung
sadn phdm khong dung cdch, khéng tudn thu day du cac quy dinh trong ban sdch hudng
dan st dung nay.

Dear value Customer,

Thank you very much for using Kangaroo product.

Please read the Instruction Manual carefully before using the product to ensure that
you obtain the best possible results and safety. Keep the Manual for future reference.
Kangaroo is not liable for any losses, damages arising from incorrect installation or use
of the product.

‘ ‘L’ THIET Bl GIA DUNG = | VAT LIEU XAY DUNG
~ %" HOME APPLIANCES -~/ BUILDING MATERIALS
- . THIET BI NHA BEP . DIEN LANH
') KITCHEN APPLIANCES \. ©7.) FREEZER
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LOI MO DAU

Kinh gui Quy Khach!

V&i mot thoi gian dai xay dung va phat trién, Tap doan Kangaroo lubn mong
mudn mang dén cho quy khach hang nhing san pham tién ich nhat cho doi
séng sinh hoat. Dé cao sy d6i mdi va cai tién, chung toi khong ngung tim toi,
sang tao nham thda man doi séng tién nghi ngay mot nang cao. Phat huy
nhing diéu nay, chung toi xin gidi thiéu tai Quy khach san pham mdi: NO|
COM DIEN KANGAROO. Chung t6i hy vong vai san phdm nay, gia dinh Quy
khach sé bot di nhong lo 1ang, vét va trong cudc séng hang ngay.

Niém vui cua Quy khach cung gia dinh cOng la niém vui va su tu hao cva Tap
doan chung toi. Chung toi cing rat vui long néu co thé nhan dudc nhong v
kién phan hoi tu Quy khach dé trén co s¢ nay chung toi co thé tiép tuc hoan
thién minh, tU do co thé dem lai cho Quy khach dich vu va nhing san

pham chat luong t6t nhat.

Tap doan Kangaroo xin chan thanh cam on Quy khach da st dung san pham
NOI COM DIEN KANGAROO cua chung toi. Xin Quy khach vui long doc ky
huéng dan su dung trudc khi su dung, gir lai cudn sach nay dé tham khao khi
can.

Tran trong!
Tap doan Kangaroo

NGi com dién | Rice cooker
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GIOI THIEU SAN PHAM

1. Hinh anh chi mang tinh chadt tham khao. San pham thuc té co thé co su sai

khac khi su dung.

2. Do su khac biét vé hinh thuc va chuc nang cla cac san pham, vui long
tham khao san phdm thuc té va doc husng dan chuc nang mot cach chon loc

CAU TAO SAN PHAM

GIOI THIEU SAN PHAM

PHU KIEN
Thia com =1 Thia canh x1 Coc dong x1 | Gia hap x1 Day nguon x1

Luu v: Hay tham khao san pham thuc té

Model Dién ap Cong sudt (W) | Dung tich (L)
KG15DR10 220V~ 50 Hz 760 1.5
KG18DR12 220V~ 50 Hz 760 1.8

CAC BO PHAN CHIiNH
RUOT NOI
NAP NGOAI

NAP TRONG

A QUAI XACH
- THAN NO|
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MAT DIEU KHIEN

1Cangaroo

HATS LD

Sa chua

. .
Caibat  Pang hoat dgng
e rsat Worrg

NNl
[ NN A
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HUONG DAN SU DUNG

TY LE GAO: NUGC

1.Cach dong gao
- 1 c6c dong gao co thé ndu dudc 2 bat
com, duong kinh cua bat khoang 11,5 cm

2. Cho gao va nudc vao noi

- Vi du: 1dy hai c6c gao, cho gao da vo sach
vao noi va thém nuac dén vach chia do
tuong Ung 2 (vach muc nuac sé tuy thudc vao
tuy tung loai gao)

HEN GIO

Vi du: Cai dat hen gi¢ 8 gi¢ sau két thuc chu
trinh ndau

1. Chudn bi: Cho gao da vo vao ndi va chon
muc nudc phu hop theo luong gao

2. Dong nap ndi com dién va chon cac chuc
nang mong muon, vi du "Ndu nhanh"

3. Cai dat hen gid hoan thanh

- An nut “Hen gi¢”, man hinh thai gian nhap
nhay, sau do nhan lai nut “Hen gig” dé diéu
chinh thoi gian.

5
P

ciE

1

87 momn
W
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. 05
2
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é
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2 2
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Nuaaslg
#
Iy
v s @
2
=

] Ndu nhanh
Chtﬁerr]'luéng > Quick Rice
H io .
> o0

Luu y: man hinh hién thi thoi gian tham khao tung model cu thé
Bat dau ndu: An nUt “Bat dau” hoac “N&u com”. Chu trinh ndu sé két thuc vao

thoi gian da duogc cai dat trucc

Start

4. An giy nut“Giu 8m/HOY' trong 2 giayco thé huy ché do nau da chon.

05

Gig am/hoy
Keep warm/Cancel

NG6i com dién | Rice cooker

HUONG DAN SU DUNG

Luuy:
1. Thai gian hién thi trong ché do hen gio 1a khoang thai gian tU khi bat dau dén
khi két thuc.

2. Thai gian hen gio duoc khuyén nghi khong qua 12 gig, néu khong com co thé

O Mui.

3. Thoi gian hen gid cUa chuc nang ndu da chon khoéng dugc nho hon thai gian

ndu dudgc cai dat san. Vi du: néu thoi gian hen gid cho "Chao" duci 2 gia thi viéc
ndu an sé dugc bat dau ngay lap tuc vi thoi gian ndu dugc cai dat la 2 gio.

NGt Nau com 13 phim tat, sau khi 4n nGt nay, néi com s& ngay lap téc ndu com. Do vay
cai dat trudc cho ché d6 ndu com khac vai cac ché d6 khac, vui ldng tuan thd theo quy

trinh sau:
[ ]

Chuic néng Chon bat ky Hen gior alal .
’ ché 6 nao w20 ) » B Néy com

NAU NHANH

1. Cho gao da vo sach vao nodi, thém nuoc dén vach
muc nUGC tuong ung

2. An “Chuc nang” dé chon “N&u nhanh”. An “Bat dau” P s

dé ndi com vao ché dd ndu nhanh

HAP
1. Can cu theo thoi gian ndu thuyc té, thém nudc
dén vach muyc nudc thich hgp

2. Cho thuc phdm vao gia hép, sau do cho gia
hap vao noi.

3. An “Chuc nang” dé chon “Hap”. An “Bat dau” dé ndi com vao ché do hap

Chuc nan Ha Bat dau
>t >

NGi com dién | Rice cooker 06




HUOGNG DAN SU DUNG HUONG DAN SU DUNG

supP CHAO

1. Cho gao da vo sach vao noi, tham khao ty lé
ga0-nudc va db nudc vao hodc co thé tang giam
luong nudc tuy theo s thich ca nhan.

Luu y: Nuac khong dugc dé quavachcao nhét dung cho
nau chao.

2. An “Chuc nang” dé chon “Sup”. An “Bat dau” > SUD p 2. An “Chuc nang” dé chon “Chao’”. An “Bat dau” b Chao p
Menu Soup Start lenu ongee start

dé ndi com vao ché do ndu sup dé n6i com vao ché dé ndu chao

1. Chuédn bi nguyeén liéu ndu sup (nhu xuong,
ngo, ca rét..), ria sach va cat thanh tung
miéng nho, sau doé cho nguyén liéu vao noi,
thém nudc khong qua vach téi da

COM TRON COM CHAY \/)
: ® 1. Cho gao d3 h vao néi va tham kha —

1. Ngadm ngli cOc trong nudc nong tir 2-3 gio. N - 0 830 dd VO 53ch vao noi va tham khao

2.V0 sach gao trang va gao ngd coc réi cho @ ty 1é gao - nudc dé thém nuoc dén vach muc ] @

Vvao noi v nudc tuong Ung. ¥

2. Thém 30 gram dau va 2 gram mudi vao

3. An “Chuc nang” d€ chon "Com tron”. An "Bat b Com tron p m&i c6c gao. Co thé them hodc bot cac thanh SRR

dau” dé ndi com vao ché do ndu com tron Mixed Rice phan tuy theo so thich ca nhan.

4. Sau khi két thuc chu trinh ndu, mé vung, 3. An “Chuc nang” dé chon “Com chay’”. An — , .
. . N § Chu Com chay “
dao déu com dé com chin ky va ngon hon “Bat dau” dé nodi com vao ché do ndu P R >
' com chay.
GIU AM Sira chua
1An gi’U nut” Gio am/Huy" trong 2 GiT am/huy 1. D6 sUa tuoi va sa chua vao trong binh theo ty 1& 10:1 va khudy déu. Nén dé
giay dé git am. ecp warm/Cancel 1000m| sa tudi va 100ml sta chua.

VA

2. Nén an com trong vong 30 phut sau khi gitr
dm dé com duoc ngon hon

Luuy:

1. Sau khi két thuc chu trinh ndu, n6i com sé tu dong chuyén sang trang thai

giu am; M e e

2. Trong qua trinh git dm, ndi com sé dugc gia nhiét dé duy tri nhiét do trén 65°C 2:Khugy déu va do vao noi

3. Thoi gian gitr am t6i da la 24 gio; @

4. Dé gitr dudc huong vi va gia tri dinh dudng cUa thuc pham, thoi gian gitr dm —_—
khuyén nghi khong nén qua 5 gio

07 NG6i com dién | Rice cooker NGi com dién | Rice cooker
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HUONG DAN SU DUNG

3. Day napnodi com lai, chon ché do “Sta chua”, va dn nut “bat dau” dé & dau lam

sUa chua.
Chtrc nang Stra chua Bt dhu
Menu > Yogurt > Start
Lwuy:

1. Sau khi 0 xong, ban co thé an sa chua truc bép. Néu ban khong an ngay, ban co
thé dung trong binh sach va bd vao tu lanh dé tranh vi khuan xam nhap;

2. Trudc khi 0 sa chua, phai chac chan rang 16i néi va dung cu gia nhiét cho san
phdm & nhiét do binh thuong, néu khong qua trinh 1én men sta chua sé bi hong
khi nhiét d6 qua cao.

Banh

1. Chuén bi nguyeén liéu:

SO luong it; 3 qua trung, 100gdudng cat, 120gbdt lam banh (bot né), 30g bo
(khong tan);

S6 lugng lon: 5 gua trung, 180gdudng cat, 200gbot lam banh (bt nad), 508 bo
(khoéng tan).

2. Thém duong vao trung, dung may danh trung danh dén khi tao bot. Thém bot
banh, khudy va tréon nhanh. Trudc khi bot tan cdn nhanh chong dé déu nguyén
liéu vao noi.

3. Daynap ndi com lai, chon ché do “Lam banh”, vadn nut “bat dau” dé bat dau
lam banh.

WHITE

RICE
10 LS

15
8 BROWN
RCE.  MXED
6 RE |1
6 6
4 E‘ 4% 05
2472

HUONG DAN SU DUNG VACH MUC NUGC

Com: Khi thém nudc cho com, com chay, com nau nhanh,
com tron, vach muc nudc phu thudc vao thang vach muc
nuoc cla gao.

N&u com, nau nhanh Com chay

DUNG TiCH | LUONG GAO TGl DA | LUONG GAO TOI THIEU DUNG TiCH | LUONG GAO TGI DA | LUONG GAO TOI THIEU
1.8L 10 COC 2 COC 1.8L 5 COC 2 COC
1.5L 8 COC 2 COC 1.5L 5 COC 2 COC
Com trén Chao
DUNG TICH | LUONG GAO TGI DA | LUONG GAO TOI THIEU DUNG TICH [ LUONG GAO TGI DA | LUONG GAO TOI THIEU
1.8L 6 COC 2 c6C 1.8L 1.5 cOC 0.5 COC
1.5L 6 COC 2 c6C 1.5L 1COC 0.5 COC

NGi com dién | Rice cooker

VE SINH VA BAO QUAN

Can dam bao san pham da ngat két ndi ngudn dién khi lam vé sinh va bao dudng

VE SINH NAP BEN TRONG

1. Dung tay day nut kep A mau trang
sang bén phai va kéo phan B ra. Dong
thaoi, nang nhe nap trong va lay ra.

2. RUia sach nap trong bang nudc va
lau kho bang vai

3. Lap lai nap trong: Bua nap trong thang hang vai vi tri 16m C, ddy ndp trong
vao nap trén, déng thai dn nut A mau trang sang bén phai.

VE SINH NOI

1. Lau mat bén trong cla nap noi
bang khan am:; khong rua truc tiép
dudi voi nudc.

2. Néu co nudc, hat gao va cac
manh vun trong dai vanh trén,
mam nhiét va 1ay khoa déu phai
duoc lam sach truoc khi s dung

-\\—- Dai vanh trén
QOA\H
Q] — Mam nhiét

o/ — L3y khoa

3. Lam sach va lau kho day, thanh coa
rudt ndi com

N6i com dién | Rice cooker 10




CANH BAO AN TOAN

LUU Y:

Can ludn tuan thu cac bién phap phong ngua an toan dudi day dé dam bao su
dung an toan va tranh bi thuong hodc mat mat tai san. Bat ky su lam dung nao
vi pham canh bao an toan déu co thé dan dén tai nan.

CANH BAO

Khong dé tré em, ngudi gia, nhing ngusi khuyét tat khong lam cho dudc hanh
vi c0a minh ty y su dung san pham ma khong co sy giam sat cua ngudi khac.
Khong dé tré em choi dua cung san pham.

NGHIEM CAM
Cam suU dung phich Ccam cham Cam san phadm Cam tré em
cam chat lugng kém vao khi tay uot dé chay su dung

- Trong qua trinh van hanh, khong che van hoi bang vai va dat san phdm gan
cac vat lieu dé chay. Tranh xa rém cla, man hodc cac vat liéu dé chay tuong tu
dé tranh gay ra hoa hoan.

- Khong sU dung néi com dé ché bién thuc an dé gay tac 16 théng hoi, vi du
thuc an dé bong troc (co la han va bap cai), thuc an bi dong bang (tao be) hoac
thuc an vun (b6t ngo), dé khong gay tai nan hoac hu hong noi.

- Trong khi van hanh, khong dé tay hoac mat gan 16 thong hoi dé tranh bong.
- Khong tu v thao 1ap: Ngoai tri nhan vién ky thuat co trinh do chuyén mon,
khong tu y thao roi hodc sta cha ndi com dé tranh nguy co hoa hoan, dién

giat hodac thuong tich.

- Chi st dung ndi com vai dién ap 220 VAC dé tranh nguy co hoa hoan va dién
giat. Trong trusng hop day dién hong, can dung su dung ngay lap tuc.

- Khong van hanh noi com theo nhing cach sau day dé tranh nguy co hoa hoan
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CANH BAO AN TOAN

va dién giat do hu hong dudng day dién: Budc, udn cong day dién, dé gan cac vat
cd nhiét do cao, budc day hoac dung dé mang, kéo vat nang.

- Trong trusng hop phich cdm bi hong, khong si dung ndi com dé tranh nguy co
chay no, dién giat va doan mach. Néu duong day dién qua ngan, nén s dung
mot 6 cdm mai. Khong su dung 6 cadm kém chét luong.

- Khong kéo phich cam khi tay u6t dé tranh dién giat va thuong tich.

- Trong khi van hanh, khong di chuyén hoac rung 1ac néi com.

- Pé nOi com tranh xa tam tay cla tré em va tré so sinh khi khong ducc giam sat
dé tranh cac tai nan nguy hiém nhu dién giat va bong.

- Khong dat ndi com & nhing noi khong ving chac, am udt hoac gan cac nguodn
nhiét va [Ua khac (vi du: bép gas). Khoang cach toi uu la trén 30 cm. Néu khong,
thiét hai hoac tai nan co thé xay ra.

- Khong cdm ghim, day sat hoac cac vat khac vao 16 thoat hoi 6 day noi com dé
tranh dién giat va thuong tich.

BAT BUOC
- Khong nhung ndi com vao nudc hoac cac chat long khac

- SU dung riéng 6 cam tiép dia co dong dién dinh muc trén 10 A. Khi sU dung
chung voi cac thiét bi dién khac, co thé dan dén nhing nguy hiém nhu hoa
hoan, chay né.

- Lam sach bui va nudc trén ca hai dau day dién va 6 cam dé tranh nguy co
hoa hoan, dién giat va doan mach.

- Khi can bao dudng hodac thay thé linh kién, vui long mang san phadm dén
trung tam dich vu k¥ thuat duoc 0y quyén dé tranh nhing nguy hiém tiém an
do bao dudng khong dung cach hoac lua chon phu kién khéong phu hop.

- Phich cdm phai duoc cam cén than vao 6 cam dé tranh nguy co chay nd, dién
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CANH BAO AN TOAN

giat va doan mach.

- Néu day nguon bj hong, phai duoc thay thé bang day co chat luong tuong
duong dugc cung cap bdi nha san xuat.

- NOi com nay chi sU dung trong gia dinh.

- Khong su dung noi com khi dudc két ndi voi bd hen gid bén ngoai hoac hé
théng diéu khién tu xa doc lap.

- Trong qua trinh van hanh, mot s6 bé mat co thé bi nong va gay ra nhiét do
cao. Khong cham tay vao mam nhiét va bé mat san phdm khi dang nong dé
tranh bi bong

LUU Y CAC VAN DE CO THE GAY RA THUONG TiCH

- N6i com dién nay chi co thé duoc sU dung voi rudt ndi di kém cua nha san
xUAat. DI vai cac san pham co gia hép, khong su dung lam hop dung riéng dé
tranh qua nhiét, chay nhua hoac tham chi chay né.

- Khong lam roi rudt noi, khong dung vat cung dap vao rudt nodi dé tranh bién
dang. Néu rudt noi bi bién dang, can thay thé rudt moi.

Khi dang ndu hodc vua két thuc, khong cham truc tiép vao noi bén trong dé
tranh bi bong.

- Viéc sta cha khong dung cach hoac lam doan mach mot s6 phu kién quan
trong, bao gdm ca cau chi, co thé dan dén hang chuc nang bao vé dién, gay ra
hién tuong qua nhiét hoac chay no.

- Khi ndi com dudc sU dung bdi nhong ngudi co may tro tim hodac cady ghép 6c
dién tu, vui long tham khao v kién cla nhan vién y té va hudng dan coa nha
cung cap thiét bi vy té.

NHAC NHO
- B&t ky su khac biét nao gida hinh anh va san phdm sé 18y san phdm thuc té
lam chudn.
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CANH BAO AN TOAN

- Trudc khi van hanh, kiém tra xem rudt nodi va van haoi co dung vi tri khong dé
tranh tai nan.

- Trudc lan sU dung dau tién hoac sau mot thai gian dai bao quan, hay thém
nudc vao theo vach muc nusc hap, chon chuc nang “Hap” va thuc hién mot hoac
hai lan dé lam sach bén trong noi.

- Trong qua trinh sU dung, viéc thiét bi hoi kéu hoac chap chon la diéu binh
thuong. Xin dung hoang sa.

- Khong sU dung ndi com ngay sau 1an ndu dau tién, nhan nut “Hoy” va doi
khoang 15 phut dé cho ngudi.

- Khong ndu com bang nudc nong dé tranh anh hudng dén kha nang kiém soat
nhiét do, khién com khong ngon.

- Hay thudng xuyén veé sinh van hoi.
- Hay thudng xuyén vé sinh sach sé vi tri dat noi com.
- Do cao dé ndi com hoat dong binh thudng 1a 0 - 2000 m

SO DO NGUYEN LY MACH
- Hé théng day dién co thé thay d6i ma khong can thong bao trudc.

220V~ 50Hz Temperature fuse | N i
L Red L ' Connecting
— Black E line % %
N . ack i N i Power |—<—i Display
E — ' /{ ! panel i panel :
— Yellow and BI H I#l i H H
green Electric hot tray ue H
Socket % (IS z Red |!
0
: E :
C % White Botton; sensor
i White

Top lid sensor
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SU CO VA PHUONG PHAP KHAC PHUC

suco

NGUYEN NHAN

KHAC PHUC

Qua mém, qua cung,
qua dac, qua loang,
com khong chin,
com chay, com canh
bi trao va khong du
do soi

« Khong thém nudc theo
vach muc nudc

« Lua chon sai chuc nang

« CO vat la trén mam nhiét
« Rudt n6i bién dang

« Thém nudc theo vach muc
nuac

« Chon dung chuc nang
tuong ung

« Loai bo cac vat la

« Nau lai

« Thay rudt ndi mai

Mui Ia, bién mau va
kho trong qua trinh
gi am

« Gioang va mep cla nai
co cac vat thé la

« San phdm ro hoi

= Thai gian gio dm qua
lau

- Loai bo cac vat thé 1a

« Thay gioang

« Thoi gian git dm khong
nén qua s gio

Tiéng 6n bat thuong

RuOt noi dinh nudc

Lau kho day, thanh ruot noi

15
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LETTER FROM KANGAROO GROUP

Dear Customer

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 Rice Cooker.

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

Best Regards,
Kangaroo group

NGi com dién | Rice cooker
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PRODUCT OVERVIEW

1. The pictures are for reference only, please be subject to the actual product
in the packing box.
2. Due to the difference in appearance and function of different models,
please refer to the actual product and read the instructions of functions

selectively.
PARTS AND FEATURES
Model RRaatteeddf\r/géltSégﬁéy Rated Power(W) | Rated Capacity (L)
KG15DR10 220 V~ 50 Hz 760 1.5
KG18DR12 220 V~ 50 Hz 760 1.8
8 INNER POT
1 UPPER LID

17

DETACHABLE
COVER PLATE

— COOKER BODY
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PRODUCT OVERVIEW

ACCESSORIES

i 4

g

=

Standing rice
spoon x1

Hanging soup
spoon x1

Measuring

cup x1

Steamer x1

Power cord x1

Note: Do refer to actual product.

OPERATION PANEL

NGi com dién | Rice cooker

1Cangaroo

BATS tUBD

18




19

INSTRUCTIONS FOR USE

RICE-WATER RATIO

1. Rice measuring method

1 measuring cup of rice can be cooked into 2 bowls
of steamed rice, and the diameter of the bowl is
about 11.5 cm.

5
B

2. Put in the rice and water

Take coking 2 cups of rice as an example, put the
washed rice into the inner pot and add water to
the corresponding scale line 2 (the water level
line shall be subject to the actual object).

T

<ok

»

W

nct
10-
8
6
4
2

T
I
L . .

]

FUNCTION

For example: Make an appointment to finish cooking
in 8 hours.

1. Prepare rice and water

Place the rinsed rice into the inner pot and choose the

appropriate water level according to the rice amount
> N&u nhanh
Menu Quick Rice

N & o ® B
(]
[aae!

2. Close the cover of the rice pot and select
functions, such as "Quick Rice"

3. Set the timer for cooking completion —

Press the “Timer” button, the Time Display flashes, > 8:00
and then press the button “Timer” again to adjust the

displayed reservation time.

Gentle Reminder:Display status refers to actual product

Start
Gig am/huy
Keep warm/Cancel

NG6i com dién | Rice cooker

4. Press the "Start" or “Rice” button, the cooking
will be finished at the appointed time.

5. Cancel cooking

Long Press the “Keep warm/Cancel” button
for 2 seconds can cancel the selected
cooking function.

INSTRUCTIONS FOR USE

Gentle Reminder:
1. The time displayed under pre-set timer mode is the length of time from the
start to the completion of cooking;

2. The pre-set time is suggested not for more than 12 hours, otherwise the rice
may smell bad;

3. The pre-set time of the selected cooking function’s should not be less than

the cooking time. For example, if the reservation time for "Porridge" is less than

2 hours then cooking will started immediately because the cooking time is

pre-set as 2 hours.

The Rice button is a shortcut key, after pressing this button, the rice cooker
will start cooking rice immediately. So, reservation setting for rice is different
from other function, for cooking rice reservation, please follow the proce-
dure as below:

Churc nang chon bt ky Hen gio ) [ )
» ché do nao > Timer > E'U [N » Nalémio‘m

QUICK RICE

1. Put the cleaned rice into the inner pot, and add
water according to the water level

2. Close the lid of the rice cooker, press the "Menu"

button to select the"Quick Rice" function, and press | Gt

the "Start"button to enter the cooking state.

STEAM
1. According to the cooking time, add water to
the inner pot water level for steaming

2. Put food ingredients in the steamer , then put
the steamer into the pot.

3. Press the "Menu" button to select the "Steam" function, and press the 'Start’
button to enter the cooking state.

Chuc nan Ha Bat dau
crang ) Hip
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INSTRUCTIONS FOR USE

SOuUP

1. Prepare soup ingredients (such as pig bone, corn,
carrots ), wash all ingredients and cut into small
pieces, then put them into the inner pot, and add
water no more than maximum water line.

2. Close the upper lid, press the “ Menu "
button and then select “Soup”and press the
“Start” button to enter the cooking state.

chuc nan Su Bt dau
> 0P >

MIXED RICE

1. Soak multi-grain rice into hot water for
2-3 hours.

2. Then wash both white rice and multi-grain
rice and put it into the inner pot

3. Press the "Menu " button to select the "Mixed p Comtron p

Rice" function and press the "Start" button

4. After cooking is completed, open the lid to
stir the multi-grains rice evenly

KEEP WARM

1.Long press "Keep warm/Cancel" button for 2
seconds to enter warm-keeping mode.

GiT am/huy
Keep warm/Cancel

2. It is recommended to loosen the rice within
30 minutes of keeping warm for better taste.

Gentle Reminder:

1. After cooking, it will automatically trigger the heat preservation function;

2. During the process of warm keeping, the product will be heated to maintain the
temperature above 65 degrees Celsius;

3. The product can keep warm for as long as 24-hours;

4. In order to maintain the food taste and appearance, the heat preservation time
is suggested within 5 hours.
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INSTRUCTIONS FOR USE

CONGEE

1. Put the washed rice into the inner pot, refer to the
rice-water ratio and inject the water according to the
congee and water level line, or increase or decrease the
water quantity according to personal preference.

Note: The water shall not exceed the highest scale
line of congee.
2. Close the cover and select the “Congee”

cooking function (subject to the actual panel).

Chuc nan, Chao Bat ddu
CCDle METD

CRUST RICE

1. Put the washed rice into the inner pot and
refer to the rice-water ratio to add the water
to the corresponding water level line.

&

Jc né Com cha it da
b camchay b (oo

2. Add 30 grams of oil and 2 grams of salt
per cup of rice. Add or reduce ingredients
according to personal preference.

3. Close the upper lid, press the “ Menu ”
button and then select “Crust rice” and press
the “Start” button to enter the cooking state.

Yogurt

1. Pour the fresh milk and yogurt into the container in the ratio of 10:1 and
stir evenly. It is recommended to measure 1000ml fresh milk, 100ml

yogurt.
VA

2. Stir the yogurt evenly and pour it into the inner pot.
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INSTRUCTIONS FOR USE

3. Close the rice cooker cover, select the "yogurt" function, and press the
"start" key to enter the cooking state.

Chtrc nang i Bét dau
> s b

Gentle Reminder:

1. After cooking, you can eat yogurt directly. If you don't eat it immediate-
ly, you can seal the yogurt with clean utensils and put it into the refrig-
erator to isolate bacterig;

2. Before cooking yogurt, it must be ensured that the inner pot and product
heating body are at normal temperature, otherwise the fermentation
process of yogurt will be damaged if the temperature is too high.

Cake

1. Materials preparation:
Small amount: 3 eggs, 100g caster sugar, 120g cake flour (baking
powder), 30g butter (not melted);
Large amount: 5 eggs, 180g caster sugar, 200g cake flour (baking
powder), 50g butter (not melted).

2. Put sugar, add in eggs, stir the eggs with the egg mixer until it foams. Add
in cake powder, stir and mix quickly, and before the foams disappears,
quickly pour it into the electric cooker to bake.

3. Close the rice cooker cover, select the "Cake" function, and press the
"start" key to enter the cooking state.

THE USE OF WATER LEVEL LINES WHTE

10 MAx

Rice: When adding water, Sweet Rice, Crust Rice, Quick Rice,
Mixed Rice, the water level line depends on the water level
line scale of the rice.

White Rice,Quick Rice Crust Rice
SPECIFICATION MAXIMUM RICE AMOUNT MINIMUM RICE AMOUNT SPECIFICATION MAXIMUM RICE AMOUNT MINIMUM RICE AMOUNT
1.8L 10 CUPS 2 CUPS 1.8L 5 CUPS 2 CUPS
1.5L 8 CUPS 2 CUPS 1.5L 5 CUPS 2 CUPS
Mixed Rice Congee
SPECIFICATION MAXIMUM RICE AMOUNT MINIMUM RICE AMOUNT SPECIFICATION MAXIMUM RICE AMOUNT MINIMUM RICE AMOUNT
1.8L 6 CUPS 2 CUPS 1.8L 1.5 CUPS 0.5 CUPS
1.5L 6 CUPS 2 CUPS 1.5L 1 CUPS 0.5 CUPS

23
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CARE AND CLEANING

Make sure that the product is not powered on during cleaning and maintenance.

DISASSEMBLE THE LID PLATE FOR CLEANING

1. Push the white button A to the right 2. Rinse the whole cover plate
and pull the part B by hand. At the same with water and wipe it dry
time, lift the cover plate slightly upward with cloth.
by hand and remove the cover plate.

—

7 =
e 4

o o )

3.Insert the cover plate in line with the concave position C, push the cover plate
into the upper cover, and push the white button A to the right at the same time
to complete the installation of the cover plate.

CLEANING THE COOKER BODY

1. Wipe the inner lid with a damp 2.If there is water, rice grains, and

cloth; do not wash directly with debris in the water storage tank,

water. electric heating plate, and lid hinge
parts, all must be cleaned up.

Water storage tank

Electric hot tray

Lid hinge parts

3. Please clean and dry the bottom
and sides of the inner pot
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SAFETY WARNING

REMINDER

Safety precautions below should always be followed to ensure secure use and
avoid injury or property loss. Any misuse that violates the security warning
may lead to accidents.

WARNING
Conditions unconsidered: The appliance is used by unsupervised children or
the disabled. The appliance is played with by children.

REPRESENTS [FORBIDDEN] CONTENT

& ®

Prohibit the Prohibit wet Prohibit Prohibit
use of hands from combustible children from
inferior plugs touching products operating

- During operation, do not cover the steam valve with cloth, and placing

the product near flammable materials is strictly prohibited.  When

using the product, keep it away from window curtains, drapes, door curtains or
similar materials to prevent causing a fire.

- Do not use this pot to make food that is easy to block the vent: such as flaky
food (such as laver and cabbage) or banded food (such as kelp) and fragmented
food (such as corn grits), so as not to cause accidents or damage to rice cookers.

- During operation, do not place your hands or face close to the steam
vent to avoid burns.

- Do not reform the appliance: Except for maintenancetechnicians, persons are
not allowed to disassemble or repair the appliance to avoid the risk of fire,
electric shock and injury to persons.

- Do not use the appliance on any voltage except for 220 V AC to avoid
the risk of fire and electric shock. In case of power wire damage, do
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SAFETY WARNING

not use the appliance.

- Do not operate the appliance in the following ways to avoid fire risk and
electric shock due to power line damage, Forcibly bend the power cord, keep it
close to high-temperature objects, tie up the line or use it to carry weights.

- In case of power plug damage, do not use the appliance to avoid the risk of
fire, electric shock and short circuit. If the power line is tooshort, user should use
an extension socket for. Please do not use poor-guality socket.

- Do not pull the plug with wet hands to avoid electric shock and injury to
persons.

- During operation, do not move or shake the appliance.

- Keep the appliance out of the reach of unsupervised children and babies to
avoid dangerous accidents such as electric shock and burns.

- Do not put the appliance in unsteady, damp places or close to other fire and
heat sources (e.g. stove). The optimum distance is above 30 cm. Otherwise,
damage or accidents may occur.

- Do not insert pin, iron wire or other objects into the steam vent at the bottom
of the appliance to avoid electric shock and injury .
tranh dién giat va thuong tich.

REPRESENTS [MANDATORY] CONTENTS
- Do not immerse the appliance in water or drench the appliance with water.

- Separately use a grounding socket with a rated current above 10 A. When
used with others electrical appliances, the socket will go wrong and this may

even lead to dangers such as fire disasters.

- Clean the dust and water on both ends of the power line and the socket of
the appliance to avoid the risk of fire, electric shock and short circuit.
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SAFETY WARNING

- When maintenance or parts replacement is necessary, please deliver the
product to the authorized professional service centre for maintenance of
Kangaroo. To avoid hidden dangers caused by improper maintenance or
improper selection of accessories.

- The plug should be thoroughly inserted into the socket to avoid the risk of
fire, electric shock and short circuit.

- For type X connectors: If the power cord is damaged, it must be replaced with

a dedicated cord or with a dedicated component purchased from the
manufacturer or maintenance department. For type Y connectors: In case of
supply cord damage, the cord should be replaced by professionals of the
Manufacturer, the Maintenance Department or similar departments.

- The appliance is for household use only.

- Do not use the appliance when connected to an external timer or an
independent remote control system.

- During the operation of the appliance, certain surface may become hot and
cause high temperature. Please pay attention to these areas
to avoid burns. Do not touch the hot plate and the product surface by hand.

REPRESENTS [NOTE] MATTERS THAT MAY CAUSE MINOR INJURIES OR
PROPERTY LOSS

- This electric cooker can only be heated with the original inner pot. For
products with metal steamer, the steamer can not be used as a separate
container to avoid overheating, plastic melting or even fire. Do not drop the
inner pot, and do not use hard objects to hit against the inner pot to avoid
deformation. A deformed inner pot must be replaced.

- When operation is being performed or just finished, do not directly touch the

inner cooking pot to avoid burns.

- Improper repair or short-circuiting without permission of some important
accessories including the fuse may lead to protection failure of the appliance
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SAFETY WARNING

and cause overheating or fire.

- When the appliance is used by persons with cardiac pacemakers or implanted

cochleae, please consult the authorized medical personnel and refer to the
instructions of the medical device provider.

REPRESENTS [GENTLE REMINDER] CONTENT

- Any discrepancy between the picture and the product is subject to the actual

product.

- Before operation, check whether the cooking pot and steam valve are in place

to avoid accidents.

- Before the first usage or after a long time of storage, add water to the steam
water level line, select “Steam” function and steam for one to two times to
clean the interior of the cooker.

- During use, it is normal that the appliance slightly ticks or fizzes. Please do
not panic.

- Do not use the appliance immediately after the first cooking, press the

“Cancel” button and wait above 15 minutes for the heating plate to cool down.

- Do not boil rice with hot water to avoid affecting the judgement of the
temperature control and worsening the result.

- Please regularly clean the steam valve.
- Please regularly clean the table on which the appliance is placed.

- The altitude scope for the appliance to properly function is 0- 2000 m

NGi com dién | Rice cooker
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SAFETY WARNING

CIRCUIT PRINCIPLE DIAGRAM
- The electrical wiring is subject to change without prior notice.

FAULT HANDLING

When you think the product has a malfunction, please check and confirm the
following situations before taking it to service center.

ABNORMAL SITUATION

POSSIBLE REASONS

SOLUTIONS

220V~ 50Hz PER— -
L Temperature fuse  Req Tl ' -
= Biack ; : line

N — ack i N i Power Display

E — j /$ | panel panel
—-—< Yellow and BI ! I#' :
green Electric hot tray ue H |
Socket Red | :

29

i White Botton; sensor

Top lid sensor
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Too soft, too hard,
too thick, too thin,
not cooked, burnt
rice, rice soup
overflowing and
insufficient boiling

« Not add water according
to the water level line

« Wrong selection of the
function

« There is foreign matter
on the heating plate

« Deformation of the
inner pot

« Add water according to
the water level line

«Select the corresponding
function

« Remove foreign matters
on heating plate (coil plate)
« Cook again

« Contact after-sales to
replace the inner pot

Peculiar smell,
discolouration and
dryness during heat
preservation

« The sealing ring and the
edge of the inner pot are
mixed with foreign
objects

« Product air leakage

« Too long warm
preservation time

« Remove the foreign
objects

- Contact the after sales
center to replace the
sealing ring

« |t is recommended that
the heat preservation
shall be within 5 hours

Abnormal noises in
the working process

« Water on the inner pot
has not been dried

« On and off sound in the
operation

« Wipe off the water on the
inner pot before using
« Normal phenomenon
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WARRANTY INFORMATION

KANGAROO RICE COOKER is produced under strict quality control protocols by
the technical team from Kangaroo. As a leading household appliance manufac-
turer in Vietnam, we commit to providing highest quality products and best
customer service to our customers. During warranty period, all malfunctions
and defectives caused by manufacturer shall be serviced free-off-charge in a

timely manner.

1. The warranty period is 12 months:
This product is entitled to a warranty period of 12 months

Applied to technical problems caused by failures of manufacturer

2. You will be charged for repairing services in the following situations:

a. Damages caused by wrong use or carelessness of users.
b. Product was used with voltage different from rated one.
c. Warranty period expired

d. Disaster or fire

e. No record of warranty online activation or in the lack of invoices

f. Warranty sticker is damaged

All the contents in this USER MANUAL have been subjected to careful check. For
any mistake and omission in printing or misunderstanding of the contents, the
company keeps the right of explanations. Additionally, any technical improve-
ment will be shown in the revised manual without notice. The product appear-

ance and color in this user manual is just for your reference.

31
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PaNang Trung tam Dich vu Ky thuat Mién Trung S6 573 Duéng Dién Bién Phu, Quan Thanh Khé, TP Da Nang
Quang Binh 1 | Trung tam Bao hanh Trén Anh 60 Phan Dinh Phung, TP Dong 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 56 32 Nguyén Trai, Phueng 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 Bac Ninh
Quang Ngai Trung tam Bao hanh Hung Phat S6 203 Lé Thanh Ton, Phuong Nghia Chanh, TP Quang Ngai, Tinh Quang Ngai
Binh Dinh 1 Trung tam Bao hanh Thanh Binh 56 68 duang Ly Tu Trong, Phuong Lé Lgi, TP Quy Nhon, Tinh Binh Dinh
Binh Dinh 2 Trung tam Bao hanh Phudc Thanh S6 17 Nguyén Trai, Phuong Lé Lgi, TP Quy Nhon, Tinh Binh Binh
PhoYén1 Trung tam Bao hanh Long VO L6 19A Trén Phu, Phuang 9, TP Tuy Hoa, Tinh Phu Yén
Phu Yén 2 Trung tam Bao hanh Goi Duong 45A Trdn Quy Cap, Phuong 3, TP Tuy Hoa, Phu Yen.
Khanh Hoa 1 Trung tam Bao hanh Thai Hoa 252 Pham Van Déng, Thuan Phat, Phuong 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, Phueng Théng Nhat, TP Kon Tum, Tinh Kon Tum
Gia Lai Trung tam Bao hanh Hung Ding S6 33 Nguyén Truang To, Phudng Dién Héng, TP Plei Ku, Tinh Gia Lai
Pak Lak Trung tam Bao hanh Phong Thanh S6 5A Nguyén Khuyén, Phueng Tan Lgi, TP Buon Mé Thuoc, Tinh Dak Lak
PakNong Trung tam Bao hanh Phong Thanh T6 6 Phuaing Nghia Phu, TX Gia Nghia, Tinh Dak Nong
Lam béng 1 Trung tam Bao hanh Duy Phuong S6 18 Pham HOng Thai, Phuang 10, TP Da Lat, Tinh Lam Déng
Lam Déng 2 Trung tam Bao hanh Tan Luc SG6 45 Lam Son, Phuong Loc Son, TP Bao Loc, Tinh Lam Dong

Trung tam Dich vy Ky thuat Mién Nam
H6 Chi Minh 1 Trung tam Bao hanh Tin Phat S6 237 Quang Trung, Phutng 10, Quan Go Vap, TP H6 Chi Minh
HG Chi Minh 2 Trung tam Bao hanh Héng Quang S6 23B Dudng 66, Khu dan cu Tan Quy Dong, Phuéng Tan Phong, Quan 7, HCM
H6 Chi Minh 3 Trung tam Bao hanh Zunik 217/11/55 BUi Dinh TUy, Phuong 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
H6 Chi Minh 5 Trung tam Bao hanh Kién Hoa S6 157 Nguyén Duy Trinh, Phuong 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, Phutng 5, Quan 8, TP H6 Chi Minh
Ninh Thuan Trung tam Bao hanh Nguyén Phat S6 26 Ngo Gia Ty, Phuong Thanh Son, TP Phan Rang Thap Cham, Tinh Ninh Thuan
Binh Phutc 1 Trung tam Bao hanh Linh Binh Phudc S6 46-47 Khu ph6 2, Phueng Phudc Binh, TX Phuéc Long, Tinh Binh Phudc
Binh Phudc 2 Trung tam Bao hanh Thanh Ngan S6 338 Nguyén Hug, Phu Thinh, TX Binh Long, Binh Phudc
Binh Phudc 3 Trung tam Bao hanh Minh Nhat Phat T6 3, khu ph6 Tan Tra, Phuong Tan Xuan, TX Dong Xoai, Tinh Binh Phudc
Tay Ninh Trung tam Bao hanh Thién Chi S6 41 Co Thanh Ve, Khu phé Hiép L&, Phuang Hiép Ninh, TP Tay Ninh, Tay Ninh
Binh Duong Trung tam Bao hanh DOng 24h S$6 272E/2 Khu Phé 1B, Phutng An Phu, TX Thuan An, Tinh Binh Duong
Dong Nai 1 Trung tam Bao hanh Minh Tién S6 706 Ap Tan Hanh, Xa Xuan Bao, Huyén Cam MY, Tinh Déng Nai
Déng Nai 2 Trung tam Bao hanh Hung Phat S6 79 Tran Phu, Phuong Xuan An, TX Long Khanh, Tinh Déng Nai
Doéng Nai 3 Trung tam Bao hanh Tran Quéc Tuan S6 18/37 Huynh Van Nghé, Phuéng BUu Long, TP Bién Hoa, Tinh D6ng Nai
Déng Nai 4 Trung tam Bao hanh Tién Dat 174 duong 2/9, khu ph6 5, TT Trang Bom tinh D6ng Nai
Binh Thuan Trung tam Bao hanh Quang Duyén S6 491 Thu Khoa Huan, Phutng Thanh Hai, TP Phan Thiét, Tinh Binh Thuan
BaRia-VT Trung tam Bao hanh Trung Kién S6 75/7 Tran Xuan Do, Phueng Thang Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Binh Duong Trung tam Bao hanh Service Now 316 Dudng Gng Nuac, Khu ph6 Dong Tac, Phudng Tan Dong Hiép, Di An, BD
Long An1 Trung tam Bao hanh Minh Ding PT S6 27 Qudc 16 1A, Phutng 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 Truong S6 63 Hung Vuong, Phuong 2, TP Tan An, Tinh Long An
Déng Thap Trung tam Bao hanh Thé Ngoc S6 162 Duong 848 Khom Tan An, Phuang An Hoa, TP Sa Déc, Tinh Déng Thap
An Giang 1 Trung tam Bao hanh Thao Phat S6 107 Nguyén Hué B, Phuong MY Long, TP Long Xuyén, Tinh An Giang
An Giang 2 Trung tam Bao hanh Lé Tan Buu S6 90 busng Muong Thuy, Khom Chau Long 1, Phuang 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, Phuong 4, TP Vinh Long, Tinh Vinh Long
BénTre 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 Lé Thi H6ng Gam, Phudng Vinh Thanh, TP Rach Gia, Tinh Kién Giang
Can Tho Trung tam Bao hanh Bui Quéc Anh $6 80 Buang Phan Huy Chu, An Khanh, Ninh Kiéu, Can Tha
Tra Vinh Trung tam Bao hanh Huynh Vinh Cutong Phutng 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 VO S6 1A/5 Trdn Huynh, Khom 5, Phuong 7, TP Bac Liéu, Tinh Bac Lieu
CaMau Trung tam Bao hanh Thanh Cong 149D, dusng Nguyén Dinh Chiéu, Phuong 8, TP Ca Mau
Hau Giang Trung tam Bao hanh Co Dién Lanh SG S6 229 Tran Hung Dao, KV3 ,Phuang 5, TP Vi Thanh, Tinh Hau Giang

NGi com dién | Rice cooker
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