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Quy ché bao hanh:

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

1. Diéu kién dugc bao hanh

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

2. San phdm chinh hang Cong Ty CO Phan Lién Doanh Kangaroo Qudc TE.

3. Tem niém phong (tem v6) 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 bao hanh theo hudng dan & mat trudc dé dém bdo quyén Igi. Néu ia Dai
Iy vui long dang ky tai khodn tai website https://baohanhdientu.kangaroo.vn/dang-ky. Sau do dang ky
bdo hanh dién tu truc tiép trén website hodc soan tin nhdn theo cu phap: KG <dau cdch> DL <dau
cdch> SERIAL <dau cdch> S6 dién thoai khdch hang GUi 8088

- Trong truong hop sdn phdm chua ddng ky bdo hanh dién to thi thoi han bdo hanh dudc tinh ti ngay
san xudt hodc dudc tinh ti ngay mua hang tuy thudc theo diéu kién nao dén trudc, can cU theo ngay
sdn xudt trén hé théng cUa Kangaroo hodc hda don GTGT hodc hda dan ban hang truc tiép do cd quan
thué phat hanh.

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

C3m on Quy vi da su dung san pham cua tap doan Kangaroo

VUi long doc k¥ quyén hudng dan i8p d&t va van hanh sdn phdm trong cudn sdch nay.
Gilf lai sdch hudng dan sU dung dé thuan tién cho nhing lic 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 gian tiép tu viéc i8p dat hodc bdo tri theo dinh ki va/hodc s dung
sdn phdm khong dung cach, khong tudn thd ddy do cac quy dinh trong ban sdch hudng
dan sU 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 liable for any loss or damage arising from incorrect install or use of the
products.
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HUGNG DAN AN TOAN

CANH BAO: Vui long canh giac vé rui ro, thuong tich nghiém trong va tén
that lon vé tai san co thé dan dén con nguoi.

- Trong qua trinh lam viéc, nhiét dé bé mat cla phan trudc, bén trai, bén
phai va phan trén cta san pham sé tang lén. Khu vuc / bé mat cd hinh bao
sé trg nén nong trong qua trinh lam viéc. Hay can than tranh dé bi bong.

LUU Y: Vui long chu v dén cac rui ro co thé dan dén thuong tich cho ngusi
hodc lam hong cac thiét bi.

1. San phdm nay chi sU dung trong gia dinh. Khéng s dung cho nhimg muc
dich khac

2. Thiét bi nay khong nham muc dich sU dung cho nhing nguoi (ké ca tré
em) bi suy giam kha nang thé chat, gidc quan hoac tinh than, hoac thiéu kinh
nghiém va kién thuc, tru khi ho duoc giam sat va huong dan bai nguoi chiu
trach nhiém vé viéc su dung thiét bj an toan. Tré em nén duoc giam sat dé
dam bao rang chung khong nghich thiét bi.

3. Sau khi m@¢ thung hang, vui long cho tui ni 16ng vao thung rac dé tranh tré
em nghich gay nguy hiém ngat tha.

4. Vat lieu dong goi phai dudc bo di trong khi st dung; néu khong trong qua
trinh 1am viéc san phdm sé dan dén chay, bong, v.v.

5. Dién ap dau vao cua san phdm la 220V / 50Hz, trudc khi két ndi san
pham vai nguon dién, vui long kiém tra xem co phu hop vaéi dién ap cung
cdp dién tai dia phuong hay khong, dién ap cao hon hoac thdp hon co thé
lam hong cac thanh phan hoac anh hudng dén hiéu suat cla san pham. bé
tranh hong hoc, nén su dung bd chuyén déi dién ap.

6. San pham nay la thiét bi dién loai |, trudc khi su dung, vui long dam bao
rang day tiép dat ¢ tinh trang t6t, dé tranh tai nan do ro ri dién.

7. Can su dung riéng 6 cdm tiép dat 10A trd |én. Cac phich cdm phai duoc
cam chat vao 6 cam dé tranh 6 cdm hoac phich cam qua nong va chay ra
Nngoai, gay ra cac nguy co doan mach hodac hoa hoan.

8. VUi long khong chay thiét bi nay ¢ ché do hen gid bén ngoai hoac hé
théng diéu khién tU xa doc 1ap dé tranh hién tuong doan mach, tu chay va
cac nguy hiém khac.

9. Khong su dung thiét bi nay cho muc dich st dung khac ngoai viéc nusng
thuc pham.

10. Khong su dung cam hoac kéo phich cam bang tay udt dé tranh dién giat.
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11. Hay sU dung thiét bi trén bé mat bang phang va 6n dinh, vui long khong
sU dung san pham nay trén cac vat liéu dé chay nhu tham, khan, nhua, gidy,
Vv.v. tranh truong hop hoa hoan

12. Khong su dung san phdm nay trén bé mat go ghé, am udt, nhiét do cao
dé tranh bi thuong, tai nan va thiét hai tai san do dién giat, hoa hoan va
truot nga.

13. Khong s dung san phdm nay voi moi trusng co gas va ro ri dién: néu
khong sé gay chay va dién giat.

14. Khong su dung san phdm nay dudi hoac gan cac vat liéu dé chay nhu réem
cUa va to quan ao dé tranh hoa hoan.

15. Khong dé san phdm hoat dong trong trusng hop khong cd ngudi trong
coi, dé phong thuc phdm bi chay kheét gay ra chay nd va cac nguy hiém khac.
16. Trong qua trinh sU dung thiét bi, can co du khong gian dé thiét bi lam
viéc va gil khoang cach it nhat 10cm véi cac vat xung quanh dé tranh 6
nhiém khoi ddu cua do dac va tham chi 1a nguy co hoa hoan.

17. Hay dam bao rang duong day dién khong tiép xuc voi cac canh sac, canh,
cac vat sac nhon khac hoac bé mat co nhiét do cao dé tranh ro ri dién va gay
ra dién giat, chay né.

18. Trong qua trinh lam viéc, vui long sU dung tay cdm cua ré chién. Khong
duoc cham vao bé mat va bén trong san phdm co nhiét do cao dé tranh bi
bong.

19. Thiét bi khong duaoc s dung trong thai gian dai khi khong co thuc phdm
bén trong, dé phong trusng hop tu boc chay gay ra tai nan hu hong va thiét
hai vé tai san. Khong nén su dung thiét bi trong hon 3 gid.

20. Trong qua trinh van hanh, vui long khong dé cac mat hang dong goi, dong
hop hoac dong chai, vai bong hoac vat liéu dé chay 1én bé mat san phdm
hoac nap day san pham, dé tranh chay né.

21. Khong dé cac vat liéu dé chay nhu gidy, nhua va cac loai vat liéu khac
vao noi chién dé tranh nguy co hoa hoan.

22. Khéng dudc phép cho cac vat dung dé chay nd nhu dé thay tinh, do dung
kin va cac vat dung khac vao néi chién dun nong dé tranh nguy co chay né.
23. Trong qua trinh thuc hién dé dam bao rang thuc phdm khong bi trao
nguaoc lén tdm chan cua 6ng ham nong; Vui long khéng nuong thuc pham kich
thuac 16n, néu khong sé dé dan dén khoi, chay.

24. Nghiém cam cham vao canh khudy va cac b6 phan co nhiét do cao trong
noi trong khi lam viéc hoac trudc khi lam nguoi, dé tranh bi bong.

25. Néu cac nguyén liéu co tinh axit ma gia tri PH nho hon 5 da dudc nuong

03 NGi chién khong dau | Air Fryer

HUGNG DAN AN TOAN

(chdng han nhu gidm, nudc chanh va cac loai nudc s6t khac), hdy nhd su
dung goi gidy bac.

26. 5an pham sé tao ra nhiét do cao va hoi nudc trong qua trinh hoat dong,
khong cham hoac gan mat cla ban vao san pham. Dac biét khi mo nap phia
trén, nén hét suc can than dé tranh truong hop nap trén bi ho va dé bi bong,
dong thoi cd thé co hoi nudc nong béc ra tu ndi chién khong dau dé tranh bi
khet.

27. Rut phich cdm, phai ndm va kéo phich cam, khong giat hoac bop meéo
duong day dién, tranh lam hong duong day dan dén nguy co ro ri dién.

28. Vui long su dung cac vat cach nhiét ¢ nhiét do cao dé 1dy cac vat co
nhiét dé cao ra ngoai dé tranh bi bong.

29. Sau méi 1an su dung, chao, rd chién va canh dao can dugc lam sach,
tranh dé bot va dau con sot lai khi nuong 1an sau sé gay ra khoi hoac chay.
30. Sau qua trinh sU dung cac san phdm, bé mat coa bo phan nhiét van con
nong. Dé tranh bi bong, hay lam sach no sau khi dé ngudi.

31. Khi khéng co nguoi su dung, veé sinh hoac di chuyén san phdm, néu san
phdm bi 16, vui long rut phich cam ra khoi 6 cam dién dé tranh hu hong do
ro ri dién hodac do so vy khoi dong.

32. Néu day nguén bi hu hong, dé tranh nguy hiém, mang san phadm dén
nha san xudt, bd phan bao tri cua hang hoac nhan vién chuyén mon dé thay
thé.

33. Khong cho san phdm nay vao nudc hoac chét 1ong khac dé rua hoac
ngam, khong phun nudc vao san pham dé tranh hu hong hoac ro ri linh kién.
34. Néu san pham bi roi v& hoac hu hong, vui long ngung su dung va gui
dén cla hang bao hanh, khong tu vy sta chda dé tranh nguy hiém.

35. Khi loai bo san pham nay, vui long cat duong day dién va chuyén lai cho
€o quan co thdm quyén dé loai bo.
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GOl Y HUU icH:

- Vui long 18y noi chién khong dau, gio chién va canh dao ra ngoai bang chét
tdy rua dé lam sach trucoc lan dau tién sU dung, sau khi lam sach sau do cho
vao noi chién khong dau va dat thoi gian lam nong trudce trong 10 phut dé
loai bo muUi con lai trong qua trinh dong goi hodc van chuyén.

- San pham co thé phat ra khoi hoac mui nhe khi st dung lan dau tién, diéu
nay la binh thudng doi vai thiét bi.

- Viéc sU dung cac phu kién chinh hang duoc khuyén nghi.

- Anh sang trong may dudc tao ra bai thanh nhiét, khi may dat dén nhiét do
cai dat, thanh nhiét ngung phat nhiét, anh sang sé tam thoi bién mat, khi
nhiét do thdp hon nhiét do cai dat, thanh nhiét tr¢ lai hoat dong, dén hién
thi mot 1an noa, do 1a binh thudng.

- Khong s dung cac vat chua dé toa nhiét nhu nhua hoac gidy dé dung thuc
pham vao noi chién khong dau.

- Khong s dung dia hoac nap day bang thuy tinh hoac su;

- Khi muc nudc cla ndi chién khong dau qua cao gay ro ri nudc, do la diéu
binh thuong, khong dat néi chién khong khi vao bé nudc dé vé sinh, khong
dé nudc vao thiét bi;

- May dang trong khoang thdi gian sau khi két thuc cong viéc va trang thai
lam viéc, bé mat bén ngoai va nhiét do cua gio co thé rat cao, khong dugc
cham vao va di chuyén dé tranh nguy hiém.
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Khe thoat khi

Khe hut gio

Bang diéu khién

CUa sb trong suodt

NUt mo

NUt tay cdm

f@—o Canh dao

Noi chién
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SN | TEN BO PHAN CHUC NANG

1 | Khe hut gio Hut luéng gio lanh dé lam mat thiét bj

2 | Khe thoat khi Cho thoat khi dé loai bo khi nong

3 | Bang diéu khién Cai dat nhiét do, thai gian, Bat/tat

4 | Cuaso trong suct SU dung dé theo doi qua trinh ndu

5 NUt mo Nhan déng thoi hai nut nay bang tay sau do
toan bd phan trén sé mo ra dé ban ldy va dat
thuc an

6 NUt tay cam Khi tay gi0 nut, truot theo huong cua long ban

tay trong khi xoay nut xuéng sau do co thé
thao noi chién

7 | Canh dao Dung dé dao thuc an dé dam bao thuc an dudc
nong déu.

8 | Vinuong Pé dung thuc phdm

9 | Taycam Co thé s dung tay cam dé nhdc noi.

10 | Tryc canh gquat SU dung dé phan phdi luc cla truc dao dén
canh dao

11 | Noi chién SU dung dé dat thyc pham va cac phu kién

khac, khi 1ap dat, vui long sU dung gang tay
cach nhiét, dé tranh nguy co bong.

12 | Truc dao Dung dé cung cdp luc dao.
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Cac phim chuc nang tuy chon menu tuong ung

Nhiét do “+”, Nhiét do “-" Thoi gian “+”, Thoi gian “-"

Lua chon chuc nang, bat / tat, dao , dén bao dao thuc an, den bao thoi gian,
den bao nhiét do.

Luu y: Chuc nang "bat" va "tat" cua néi chién dudc dat cung mot
biéu tudng: ®

1. Menu chuc nang:

phim menu chuc nang co ché dd mac dinh va ché do doc lap.

Nhiét d6 va thai gian cac ché do ndu tuong Ung & ché dé mac dinh déu ducc
cai dat va cac Menu dudc chuén bi theo s6 luong va phuong phap cla ché
do ndu tuong ung. Cudi cung nhadn biéu tuong "bat / Tat" @ trén bang diéu
khién

2. Diéu chinh nhiét do

Sau khi chon ché dod ndu, xac dinh nhiét do can thiét dé ndu. SU dung nut
diéu chinh nhiét do dé diéu chinh dén nhiét do can thiét. Co hai biéu tuong
"+" va "-" trén bang diéu khién, Khi nhdn mot trong cac biéu tuong, sau do
gia tri cai dat nhiét do tang hoac giam 5 do C. (Pham vi diéu chinh nhiét do:
80-200 do C)
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Luu v 1: néu san pham bat dau hoat dong va duoc lam nong, thiét bi cing co
thé diéu chinh thai gian va nhiét do.

3. biéu chinh thai gian:

Xac dinh thai gian can thiét dé ndu chin thuc an. si dung nut diéu chinh thoi
gian dé diéu chinh dén thoi gian can thiét. Co hai biéu tuong "+" va "-" dé
diéu chinh thoi gian trén bang diéu khién. Khi nhdn moi biéu tuong, gia tri
cai dat thoi gian tang hoac gidm 1 phut. (Pham vi diéu chinh thoi gian:
01-60 phut)

Luu v 1: néu san pham bat dau hoat dong va dudc lam nong, thiét bi cing co
thé diéu chinh thoi gian va nhiét do.

4. Bat / Tat

Sau khi xac dinh nhiét do va thoi gian can thiét dé ndu thuc an, vui long
nhdn biéu tuong "bat / tat" @ trén bang diéu khién. Man hinh hién thi méi 5
giay sé hién thi nhiét do va thoi gian luan phién (tU luc hoat déng)

Néu ban can tat may gidia chung, ban co thé tat theo cach thu cong. Dé thuc
hién viéc nay, hdy nhdn nut “bat / Tat” trén bang diéu khién. Sau khi hoan
thanh cong viéc, néu ban can tiép tuc lam viéc, vui long thao tac cac nut va
diéu chinh thiét bi theo cac budc da néu & trén. )

5. Chuc nang dao

Khi ban can s dung chuc nang dao, vui long 1ap canh dao, dong nap trén dé
diéu chinh nhiét do va thoi gian tuong ung, sau khi nhan biéu tuong “bat
/tat” @, sau doé nhan nut “dao”, sau do chi bao dao tudng ung. anh sang sé
sang trong thoi gian dai. Khi nau xong, canh dao sé dudc dua ra ngoai cung
voi ro chién. Do nhiét do bén trong cao, dé phong dong can trong qua trinh
hoat dong.

6. Chuc nang hen gi¢

Nhan nut "chuc nang" dé chon ché do, sau khi cai dat thai gian va nhiét do
nuong, nhan nut "chuc nang", dé bat ché do hen gio, den bao hen gio bat
sang, nhan nut "+" va "-" thai gian co thé cai dat thoi gian hen gig, va sau do
nhan "nut bat / Tat, may sé bat ddu dém nguoc thoi gian. Sau khi thoi gian
két thuc, ndu an hoan thanh.

7. Chuc nang lam nong trudc

NEéu ban mudn lam nong trudc, vui long cai dat thoi gian va nhiét do nau

09 NGi chién khéng dau | Air Fryer

BANG DIEU KHIEN VA CHUC NANG

trusc, sau dé nhan nut "dao”, Luc nay, déen bao lam néng so bd sé sang. Sau
khi nhdn nut “bat / Tat", may sé hoat dong trong 5 phut va giU trang thai
lam nong so bo. Sau khi hoan thanh viéc ham nong so bo, cho thuc pham
vao, dong nap trén cla may, nhan lai nut "khoi dong / tat" va may vao trang
thai lam viéc.

Ghi chu:

1. Khi may két thuc, ban sé nghe thady 5 lan tiéng "tick”, diéu nay cho biét
thiét bi dat dén thai gian cai dat va giao dién sé hién thi "00 phut". Quat sé
ngung hoat doéng sau 45 giay. Sau khi ndu xong 18y ndi chién ra khoi san
pham roi dat 1én bé mat chiu nhiét (Luu v: néu khong thoat ra giao dién
chinh thi cU sau 2 phut sé kéu 1 1&n dé nhac nho)

2. Khi ma thiét bi, cac bd phan lam viéc chinh coa thiét bi nhu canh dao

quat va 6ng gia nhiét sé bi dung. Bang diéu khién sé van giU trang thai lam
viéc va sé tiép tuc hoat dong sau khi dong nap.

N6i chién khong dau | Air Fryer
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HUGNG DAN VAN HANH

Trudc khi st dung lan dau tién
1. Loai bo tat ca cac vat liéu dong goi.

2. L8y nbi chién ra va ré chién, loai bo tui dong goi.
3. Lam sach néi va rd chién bang nuoc dm, lau bén trong va bén ngoai noi
chién khong dau bang khan uot nhung nudc ria bat, khi nao khé hoan toan

réi maéi su dung.

4. Dat ndi chién khong dau trén bé mat phang va én dinh. Vui long sU dung
mot dudng cap dién duy nhat.

5. Can co du khong gian xung quanh noi chién khong dau dé dam bao bé mat
cUa nd vaoi cac vat dung khac gi khoang cach it nhat 10cm, chd cUa thoat
khi khong thé dat bat ky vat dung nao.

Ghi chu:

Lan dau tién, can lam nong ndi chién khong dau trude 5 phut dé loai bd dau
va khoi con sot lai. Co thé co mui khi sU dung 1an dau, day la hién tucong binh
thuong, khong phai 16i néi chién khong dau.

Hudng dan van hanh tung budc:

1. Dat ndi vao thiét bi va dat ré chién vao noi, néu can dao, trang bi canh
dao vao truc dao.

2. Dat thuc pham vao ré chién va dam bao rang chiéu cao cla thuc phdm
khong vuot qua chiéu cao cua ré chién.

3. Dong ndp may; cam nguodn dién, bang diéu khién co am thanh va dén bao.
4. Nhdn nut "chuc nang", chon ché doé doc lap hodc ché dé menu mac dinh.

5. Thai gian va nhiét do co thé duoc diéu chinh & ché do doc lap. Menu mac
dinh co thoi gian va nhiét do da cai dat.

6. Sau khi hoan tat cai dat, nhan nut "Bat/Tat".

7. Tuy theo nhu cau coa ban, nhdn nut "dao", dé bat dau chuc nang dao, Iuc
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HUGNG DAN VAN HANH

nay den bao dao sé sang lau.

8. Néu ban can hoan thanh viéc nuéng trudc thai han, hay nhdn nut "Bat/Tat".

9. Sau khi nudng xong, thiét bj co tiéng kéu, nhan nut ma va I8y thuc pham ra.
DGi vai thuc phdm co dau, nén 18y ré chién va canh khudy cung ra ngoai, tranh
dé dau roi ra mat ban. Trong qua trinh hoat dong, vui long chu v dén viéc thuc
pham nd to ra.

L&i khuyén:
- Dé nuong t6t hon, nén lam nong trudc 5 phut trudce khi su dung.

- Mot s6 loai thuc pham co thé ducc boc bang gidy bac dé nudng tét hon:;

- CoO thé diéu chinh thai gian theo s¢ thich ca nhan, quan sat tu cua sé dé tranh
thuc an bi chay xéem;

- Lan su dung trudc nén lau sach ndi dé tranh 1an sau sinh ra khoi khét hoac
anh huong dén hinh thuc cua thuc pham;
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VE SINH & BAO DUONG

1. Trudc khi vé sinh ndi chién khong dau, vui long ngat ngudn dién va rut
phich cam, ch¢ ndi chién ngudi hoan toan.

2. Néu cd dau 6 noi chién, vui long lau bang khan am mém co tdm chat tay
rua nhe.

3. Co thé 18y ndi chién, ré chién, canh dao va cac phu kién khac ra sau do rua
sach trong nudc.

4. Khong nhung toan bo thiét bi vao nudc hoac chat long khac dé lam sach,
nham tranh nguy co dién giat hoac hong chuc nang.

5. Sau khi vé sinh, doi san phdm kho roi dé noi kho rao thoang mat.
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HUOGNG DAN XU LY SU cO

suU co

Na&i chién khong
dau khong
hoat dong

NGUYEN NHAN

Thiét bi chua duac
cam dien

GIAI PHAP

Cam phich cadm vao 6 cam
dién nodi dat thich hop

Khong bat dau

An chon bang diéu khién

Cac thuc phdm
chién trong noi
chién chua chién
hoan toan

Cho qua nhiéu
nguyeén liéu

Dat tung me nguyén liéu
vao ro chién

Nhiét dé ndu qua thap

Dat nhiét do ¢ nhiét do
yéu cau

Thai gian ndu qua ngan

Dé chién trong thoi gian
dai hon

Thuc an chién
khong déu

Khong dao trong
khi ndu

Can thém chuc nang dao

DO an vat chién
khong gion

Khong su dung cac thanh
phan truyén thong

SU dung do an vat dudc thiét
ké dé nudng trong 10 nuong
truyén théng hoac phu nhe
mot it 0 liu Ién do an

Khong thé dat
ro chién vao
thiét bi dung cach

Tay cam cva ro chién
khong dudc dat dung cach

Co cac nguyen liéu sot ai
trong noi chién khong dau

Co qua nhiéu thyc pham
trong ro chién nén
khong thé dong lai

Lap dat r6 chién dung cach,
diéu chinh d6 cao cua thuc

pham, xép nguyeén liéu theo
dung tich yéu cau

Khoi trang thoat
ra tu san pham

Ban dang chién do an
nhiéu dau mo

Do la diéu binh thuong khi ban
chuén bi cac nguyén liéu nhiéu
dau mo trong noi chién khong

dau, mot lugng lon dau co thé

bdc khoi

NOi co dinh dau m6 tu
nhdng lan su dung trusc

Dam bao veé sinh n6i dung
cach sau moi lan sU dung
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HUONG DAN XU LY SU cO

suU co

Canh dao
khong hoat dong

NGUYEN NHAN

Canh dao khong duac
lap phu hop vai dong co
dong bo

GIAI PHAP

Nhan nut, 1ap lai canh dao

Chuc nang khuay khong
hoat dong

Kiém tra trang thai cla chuc
nang dao

Nguyeén lieéu nudng qua
I6n, canh dao bi chan

Biéu chinh kich thuoc cua cac
nguyeén lieu, bat dau lai

Man hinh Cam bién nhiét do ma Lién hé vaoi trung tam dich vu
hién thi "EO1" da truc trac khach hang tai dia phuong

dé bao tri
Man hinh Cam bién nhiét do Lién hé voi TTDV khach hang
hién thi "E02" doan mach hoac dén clia hang dac biét tai

dia phuong dé bao tri

Khi két thuc hodc
tat, quat khong
dung

Quat co thoi gian hoat
dong ti€p trong 45 giay
sé tat dé bao vé may

Diéu nay la binh thuong, sau
45 giay quat sé ty dong tat
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SAFETY INSTRUCTIONS

Warning: please be vigilant about risk, serious injury, and major loss of
property that may lead to personnel.

During work, the surface temperature of the front part, the left and right
side and the upper part of the product will increase. The area / surface with
the sign will become hot during the work. Please be careful to be burned.

Note: please pay attention to the risks that may lead to injury to the person
or damage to the articles.

1. This product is for household use only. Do not use it for other purposes.

2. This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction concern-
ing use of the appliance by a person responsible for their safety. Children
should be supervised to ensure that they do not play with the appliance.

3. After the package opened, please put the plastic bag into the trash to
avoid children play and cause the danger of suffocation.

4The packaging material must be taken off while using; otherwise during
the working the product will lead to fire, burn and so on.

5. The input voltage of the product is 120V/60Hz,before connecting the
product to the power supply, please check whether it is in line with the local
power supply voltage, higher or lower voltage may damage the components
or affect the performance of the product. In order to avoid loss, it is
suggested that the regulator should be used.

6. This product is type | electric appliance, before using please ensure that
grounding wire is in good condition, so as to avoid leakage accident.

7. 1t is necessary to use 10A or above grounding socket alone. The plugs
must be inserted into the socket thoroughly, so as to prevent the elements
from overheating and burn out, causing short circuit or fire hazards.

8. Please do not run this appliance in the mode of external timer or
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SAFETY INSTRUCTIONS

independent remote control system so as to prevent short circuit, self-igni-
tion and other dangers.

9. The appliance is strictly prohibited for other purpose of using other than
food baking.

10. It is strictly forbidden to plug or pull the power plug with wet hand in
order to avoid electric shock.

11. Please operate the appliance on the even and stable surface. In case of
fire please do not operate this product on flammable materials such as
carpet, towel, plastic, paper and so on.

12. Please do not use this product on unstable, humid, high temperature,
smooth and heat-liable countertops, so as to avoid injuries, accidents and
property losses caused by electric shock, fire and slipping.

13. Please do not use this product with environment of gas and electric
leakage; otherwise which will cause fire and electric shock.

14. Please do not use this product under or near the flammable materials
such as curtains, and closets to prevent fire.

15. Please do not let the product working in the case of no one take care of
it, in order to prevent food burnt causing fire and other dangers.

16. During appliance is used, there should be enough space for its working
and keep at least 10cm distance from the surrounding objects in order to

prevent the oil and smoke pollution of furniture, and even the danger of fire.

17. Please ensure that the power line does not contact with sharp edges,
edges, other sharp objects or surface of high heat, in order to prevent
electric leakage and cause electric shock or fire.

18. During working, please use the handle of the frying basket. It is forbid-
den to touch the high temperature surface and interior of the product to
avoid scalding.
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SAFETY INSTRUCTIONS

19. This product shall not be air burned for a long time (without any food),
in case of self-ignition causing damage accidents and property losses. It is
suggested that it should not be used for more than 3 hours.

20. During operation, please don't put bagged, canned or bottled items,
cotton cloth or flammable materials on the products’ surface or cover
products, to avoid fires and explosions.

21. It is forbidden to put any flammable materials such as paper, plastic and
other kinds of materials into the electric baking oven to avoid the danger of
fire.

22. The explosive items such as glassware, closed containers and other
items are not allowed to place in an electric baking oven to be heated so as
to avoid the danger of explosion.

23. During the process to ensure that the food does not come up against the
heating pipe shield; please do not bake large food, otherwise it will easily
lead to smoke, fire.

24 1t is strictly forbidden to touch the stirring blade and the high tempera-
ture parts in the pan during working or before cooling, so as to avoid
scalding.

25. If acidic ingredients that PH value is less than 5 were baked (such as
vinegar, lemon juice and other sauces), please be sure to use foil packs.

26 The product will generate high temperature and steam during the
operation, do not touch or close your face to it. Especially when opening the
upper cover you should be very careful to prevent the upper cover opening
and bruising, and at the same time there may be hot steam coming out of
the electric baking oven to prevent scalding.

27. Unplug the plug, must grasp and pull the plug, do not yank or distortion
of power line, to avoid power line damage resulting in leakage risk.

28. Please use high temperature heat insulation objects to take high
temperature items out to prevent scalding.

N6i chién khong dau | Air Fryer
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SAFETY INSTRUCTIONS

29. After each use, the frying pan, frying basket and stirring blade need to be
cleaned, to prevent residual slag powder and oil when baking in the next
time will cause smoke or fire.

30. After the use of the products, the surface of the heating element still has
residual heat. In order to prevent scalding, please clean it after cooling.

31. When there is no one to use, clean or move the product, if the product
fails, please remove the power plug to prevent damage caused by electric
leakage or accidental start.

32. If the power cord is damaged, in order to avoid danger, the manufacturer,
its maintenance department or the professional staff of the similar depart-
ment must replace it.

33. Do not put this product into water or other liquid to wash or immerse, do
not spray water on it to avoid components damage or leakage.

34. If the product has broken down or damaged, please stop using it and
send it to the service shop of our company, do not repair it by yourself to
avoid dangerous.

35. When discarding this product, please cut off the power line and turn it
back to the qualified authorities to discard.

19 Noi chién khong dau | Air Fryer

SAFETY INSTRUCTIONS

Handy hints:

- Please take the air fryer, frying basket and stirring blade out using cleaning
agent to clean prior to the first time using, after cleaning then put into
electrical baking oven and set the time for 10 minutes to preheat so as to
eliminate remaining odor in the process of packaging or transport.

-1t may emit slight smoke or odor when using for the first time, which is
normal with appliance.

-The use of original accessories that are recommended.

-The light in the machine is generated by heating tube, when the machine
reaches the set temperature, the heating tube stop heating, light will tempo-
rarily disappear, when the temperature is lower than the set temperature,
the heating tube back to work, light shows again, which is normal.

- Do not use heat-liable containers such as plastic or paper to carry food into
the electric baking oven;

- Do not use glass or ceramic plate or cover;

-The air fryer is not a water components, when the water level of the air
fryer is too high that causing water leakage, which is normal, it is recom-
mended to put the air fryer into water pool for cleaning, don't put water into
the appliance;

-The machine is in a period of time after the end of the work and working

state, the outer surface and the air outlet temperature may be very high, do
not touch, and move, so as to avoid danger.
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FUNCTION

Air Outlet
Air Inlet

Operation Panel

Operation Panel

Opening Button
Handle shank old button

f@—a Stirring

Blades

Handle of
the pot

@ Propeller
Shaft

Frying pot
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FUNCTION

SN | NAME OF PARTS FUNCTION

1 | Airinlet opening Sucking cold blast air for cooling down the
appliance

2 | Air outlet opening Air outlet opening for eliminating hot air

3 | Control panel Setting for temperature, time, start/cancel

4 | Transparent window | Using to observe the food baking status in it

5 Opening button Press this two buttons with hands at the same
time then the entire upper part will open to let
you fetch and put food

6 | Handle shank fold When hand hold the knaobs, slide to the

button direction of the palm of the hand meanwhile

turn the knobs downward then can realize the
fold of the knobs.

7 | Stirring blades Using to stir the foods so as to ensure it is
heated evenly.

8 | Grill For carrying foods

9 | Handle of the pot Folding handle can be used to operate pot.

10 | Propeller shaft Using to delivery power of stirring shaft to
stirring blade

11 | Frying pot Using to place foods and other accessories,
when installation and place please use hot
temperature mitts, so as to avoid danger of
scalding.

12 | Stirring shaft Using to provide power of stirring.
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OPERATION PANEL

Functional keys corresponding menu options

Tem."+"Tem."" Time“+" Time"-"

Function selection, start/cancel, stirring

stirring indicator light, time indicator light, temperature indicator light

Hint: The "start" and "cancel" functions of the electric baking oven are set on
the same icon.

1. Function menu:

The function menu key has the default mode and the independent mode.
The corresponding diet temperature and time in the default mode are all
set, and the ingredients are prepared according to the amount and method
of the diet. Finally press the "start / cancel" icon on the panel;

2. Adjusting temperature

After cooking mode selected, determine the temperature required for
cooking. Please use the temperature adjustment button to adjust to the
required temperature. There are two icons of "+" and "-" on the operation
panel, each one of them is pressed, then the temperature setting value
increases or decreases by 5 centigrade. When one of the icons is pressed,
the temperature will increase or decrease rapidly at 5 centigrade. (Tempera-
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OPERATION PANEL

ture adjustment range: 80-200 centigrade, recyclable)
Note 1: if the product starts to run and is heated, it can also adjust the time
and temperature.

3.Adjusting time:

Determine the time required for cooking food. Please use the time adjust-
ment button to adjust to the time required. There are two icons of "+" and "-"
for time adjustment on the operation panel. When each icon is pressed, the
time setting value increases or decreases by 1 minute. When one icon is
pressed, the time increases rapidly or decreases in 1 minute. (Time adjust-
ment range: 01-60min, recyclable)

Note 1: if the product starts to run and is heated, it can also adjust the time
and temperature.

4, Start/cancel

After determining the temperature and time required for the cooking food,
please press the "start/cancel" icon on the operating panel. The display
screen every 5S will display the temperature and time alternately (from
time to start)

If you need to turn off the machine in halfway, you can turn it off manually.
To do this, press the “start /cancel “button on the operation panel. After the

work is finished, if you need to continue to work, please operate the buttons
and adjust it according to the above mentioned steps. )

5. Stirring function

When you need to use the stirring function, please assemble the stirring
blade, close the upper cover to adjust the corresponding temperature and
time, after press the "start /cancel" icon, and then press “stirring “button,
then the corresponding stirring indicator light will shine for long time. When
the cooking is finished, the stirring blade will be taken out with the frying
basket. Due to high temperature inside, precaution of scalding during
operation.

6. Reservation function

Press the "function" button to select the mode, after set the baking time and
temperature, press “function” button, to start reservation mode, the reserva-
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OPERATION PANEL

tion indicator lights is on, press the time "+" and "-" button can set reserva-
tion time, and then press "start/cancel button, the machine will start
countdown time. After time ends cooking is finished.

7. Preheating function

If you want to preheat, please set the cooking time and temperature first,
then press the "stirring" button, At this time, the preheating indicator lamp
will light up. After press the “start/cancel “button the machine will work for
5 minutes and keep preheating state. After the preheating is completed, put
in foods, close the upper cover of the machine, press the "start /cancel”
button again, and the machine enters the working state.

Note:

1.When the machine ends, you will hear 5 times of "tick" hint, which
indicating that the appliance reaches the setting time, and the interface will
display"00 min". The fan will stop working after 45S. After cooking complete
take the fryer out from the product, and then place it on the heat-resistant
surface (Note: if not exit to the main interface, then every 2 minutes will
buzzer once for remind).

2.when opening machine, the main working parts of the machine such as
stirring, fan and heating tube will be cut off. The control panel will still keep
working state and will continue to work after closing the cover.
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OPERATING INSTRUCTIONS

Before first time use

1. Remove all the packing materials.

2. Take out the frying pan and frying basket remove packing bags.

3.Clean the frying pan and frying basket with warm water, wipe the inside
and outside of the electric baking oven with a wet cloth immersed in
detergent, when it is completely dry then use it.

4. Place the electric baking oven on an even and stable surface. Please use a
single power supply line.

5There should be enough space around the electric baking oven to ensure
that its surface to other items keep at least 10cm distance, the air outlet
cannot place any items.

Note

For the first time, it is necessary to preheat the electric baking oven for 5
minutes in order to remove the residual oil and smoke.

There may be bad smell when first time use, this is normal, and it is not the
electric baking oven failure.

Operating instructions step-by-step:

1.Place the frying pan into the machine, and place the frying basket into the
frying pan, if need for stirring, to equip the stirring blade into to the stirring
shaft.

2.Put food into frying basket and make sure that the height of the food does
not exceed the height of the frying basket.

3.Close the machine cover; plug the power supply, the operation panel has
sound and indicator light.

4 Press "function" button, select the independent mode or the default menu
mode

5The time and temperature can be adjusted in the independent mode. The
default menu has the set time and temperature.

6. After the setting is completed, press the "start /cancel" button.
7.According to your need to press "stirring" button, to start the stirring
function, at this time the stirring indicator light will keep long bright.

8.1f you need to finish the baking ahead of time, press "start / cancel" button
9.After baking complete, the machine has a buzzer sound, press the open
button and take out the food. For the oiled food, it is advised to take the
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OPERATING INSTRUCTIONS

frying pan frying basket and stirring blade together out, to prevent the oil
drop to the desktop. In the process of operation, please pay attention to the
scalding.

Tips:

- For better baking, it is recommended preheating 5 minutes before using.
-Some of the foods can be wrapped by foil for better baking;

- Time can be adjusted according to personal tastes, to observe from the
window to avoid food scorched;

- While continuous baking the previous uses pan should be clean up, so as to
avoid next time baking producing burning smoke or affect the appearance of
food;
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CLEANING & CARE

1. Before cleaning the electric baking oven, please cut off the power and
unplug, after it cools completely.

2. If there is oil at the electric baking oven, please wipe it with a soft damp
cloth immersed with mild detergent.

3. Frying pan, frying basket, stirring blade and other accessories could be
took out and then cleaned in water.

4. Do not immerse the whole unit in water or other liquid to clean, in order
to avoid the danger of electric shock or functional failure.

5. After cleaning, wait until the product is dried and put it in a cool and dry
place.
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TROUBLESHOOTING

PROBLEM

Air fryer
does not work

POSSIBLE CAUSES

The appliance is not
plugged in

RESOLUTION

Insert the plug into an appro-
priate grounded power socket

Did not start

Start operation control panel

The ingredients
fried in the fryer
aren't completely
cooked

Too many ingredients
were used

Place ingredients by batch
into the fry basket

The cooking temperature
is too low

Set temperature control button
at required temperature

The cooking time is
too short

To fry for a longer time

The food is fried
unevenly

While cooking without
stirring

Need ideal stirring

Fried snacks
are not crisp

Used not the traditional
ingredients

Use snacks designed to be
baked in a traditional oven, or
lightly brush some olive onto
the snacks

Cannot slide the
frying basket into
the appliance
properly

Frying basket handle is
not placed correctly

There are ingredients
inair fryer

There are too much food
in frying basket can't close

Install frying basket properly,
adjust the height of foods,
place ingredients according
to required capacity

White smoke is
coming out of
the product

You are frying greasy
foods

It is normal when you are
preparing greasy ingredients
in air fryer, large amounts of
oil can smoke

The pan contains greasy
residue from previous uses

Make sure you clean the frying
pan properly after each use

29
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TROUBLESHOOTING

PROBLEM

Stirring blade
not working

POSSIBLE CAUSES

Stirring blade was not
properly constructed
with synchronous motor

RESOLUTION

Press button, reconstruct it

Stirring function not
started

Check the status of stirring
function

The baked ingredients is
too large, stirring
blade blocked

Adjust the size of ingredients,
start again

Display screen
shows"E01”

Temperature sensor
open ended

Contact customer service
center or come to local special
shop for maintenance

Display screen
shows"EQ2"

Temperature sensor
short circuit

Contact customer service )
center or come to local special
shop for maintenance

When finish or
cancel, fan not
stop timely

Fan with 45 seconds time
lapse shut down to protect
machine

It is normal, after 45 seconds
fan will be shut down
automatically

- If the problem cannot be solved, do not knock down the machine. Please
send it to the local after-sales service department for maintenance.

- The above-mentioned if there is type or parts change that does not match
with the physical appliance, according to the real object please, subject to
change without notice, your attention will be appreciated.
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WARRANTY INFORMATION

KANGAROO AIR FRYER is produced under strict quality control protocols by the
technical team from Kangaroo. As a leading household appliance manufacturer
in Vietnam, we commit to providing highest quality products and best customer
service to our customers. During warranty period, all malfunctions and defec-
tives 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.

¢. 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.
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LENNEN T

Phu, Quan Thanh Khi

Quang Binh 1 | Trungtam Bao hanh Tran Anh 60 Phan Dinh Phung, TP Déng Hei, Tinh Quang Binh

Quang Binh 2 | Trung tam Bao hanh Thanh Hiéu Thi Trdn Ba D6n, Huyén Quang Trach, Tinh Quang Binh

Quang Tri Trung tam Bao hanh Bao Bao Thién S6 32 Nguyén Tréi, Phuong 1, TP Dong Ha, Tinh Quang Tri

Hué Trung tam Bao hanh Pham Van S6 108, Tran Hung Dao, Phuéng Tién An, TP Bac Ninh, Tinh Bac Ninh

Quang Ngai Trung tam Bao hanh Hung Phat $6 203 Lé Thanh Ton, Phuang Nghia Chanh, TP Quang Ngai, Tinh Quang Ngai
Binh Dinh 1 Trung tam Bao hanh Thanh Binh S6 68 duong Ly Ty Trong, Phuong Lé Loi, TP Quy Nhon, Tinh Binh Dinh

Binh Dinh 2 Trung tam Bao hanh Phuéc Thanh 56 17 Nguyén Trdi, Phusng Lé Lgi, TP Quy Nhon, Tinh Binh Binh

Phu Yén 1 Trung tam Bao hanh Long VO L6 19A Trén Phu, Phudng 9, TP Tuy Hoa, Tinh Phu Yén

Pho Yén 2 Trung tam Bao hanh Gai 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, Phuéng Cam Thuan,Tp Cam Ranh, Khanh Hoa
Khanh Hoa 2 | Trungtam Bao hanh Hoang Minh $6 02 Ba Triéu, Phudng Phuang Sai, TP Nha Trang, Tinh Khanh Hoa

Kon Tum Trung tam Bao hanh Lam Son S6 284 Tran Phu, Phuong Théng Nhat, TP Kon Tum, Tinh Kon Tum

Gia Lai Trung tam Bao hanh Hung Ding 56 33 Nguyén Truong To, Phudng Dién H6ng, TP Plei Ku, Tinh Gia Lai
Dak Lak Trung tam Bao hanh Phong Thanh 56 5A Nguyén Khuyén, Phuang Tan Lai, TP Buon Mé Thuoc, Tinh Dak Lak
DakNong 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 H6Nng Thai, Phuong 10, TP Da Lat, Tinh Lam Déng

Lam béng 2 Trung tam Bao hanh Tan Luc S6 45 Lam Son, Phuong Loc Son, TP Bao Loc, Tinh Lam Déng

Trung tam 16/10 Hoang g a

HG Chi Minh 1 Trung tam Bao hanh Tin Phat S6 237 Quang Trung, Phudng 10, Quan Go Vép, TP H6 Chi Minh

H6 Chi Minh 2 Trung tam Bao hanh H6ng Quang S6 23B Budng 66, Khu dan cu Tan Quy bong, 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 Hé 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, Phuéng 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, Phuong 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 Phudc 1 Trung tam Bao hanh Linh Binh Phuéc S6 46-47 Khu ph6 2, Phuang Phudc Binh, TX Phudc Long, Tinh Binh Phudc
Binh Phudc 2 Trung tdm Bao hanh Thanh Ngan 56 338 Nguyén Hué, Phu Thinh, TX Binh Long, Binh Phudc

Binh Phudc 3 Trung tam Bao hanh Minh Nhat Phat T6 3, khu phé Tan Tra, Phuong Tan Xuan, TX D6ng Xoai, Tinh Binh Phudc

Tay Ninh Trung tdm Bao hanh Thién Chi S6 41 Co Thanh Vé, Khu phé Hiép L&, Phuong Hiép Ninh, TP Tay Ninh, Tay Ninh
Binh Duong Trung tam Bao hanh Ding 24h S6 272E/2 Khu Ph6 1B, Phuang An Phu, TX Thuan An, Tinh Binh Duong

Déng Nai 1 Trung tam Bao hanh Minh Tién 56 706 Ap Tan Hanh, Xa Xuan Bao, Huyén C&dm MY, Tinh Déng Nai

Dong Nai 2 Trung tam Bao hanh Hung Phat S6 79 Tran Phu, Phuong Xuan An, TX Long Khanh, Tinh Déng Nai

Déng Nai 3 Trung tam Bao hanh Tran Quéc Tudn S6 18/37 Huynh Van Nghé, Phutng BUu Long, TP Bién Hoa, Tinh Déng 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 S6 491 Thu Khoa Huan, Phuang Thanh Hai, TP Phan Thiét, Tinh Binh Thuan
BaRia-VvT Trung tam Bao hanh Trung Kién S6 75/7 Tran Xuan Do, Phuéng Thang Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Binh Duong Trung tam Bao hanh Service Now 316 Dusng Gng Nudc , Khu ph6 Dong Tac, Phuéng Tan Dong Hiép, Di An, BD
LongAn 1 Trung tam Bao hanh Minh DOng PT S6 27 Quéc 16 1A, Phuong 5, TP Tan An, Tinh Long An

Long An 2 Trung tam Bao hanh Tho Ding Ap M@i 2, Xa My Hanh Nam, Huyén Duc Hoa, Tinh Long An

Long An 3 TTBH Nguyén Hoang Nhat Trusng S6 63 Hung Vuong, Phueng 2, TP Tan An, Tinh Long An

Dong Thap Trung tam Bao hanh Thé Ngoc S6 162 Duong 848 Khom Tan An, Phuong An Hoa, TP Sa Déc, Tinh Dong 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 buong 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, @p 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

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 Lé Thi Hong Gam, Phuéng Vinh Thanh, TP Rach Gia, Tinh Kién Giang
Can Tho Trung tam Bao hanh Bui Quéc Anh S6 80 Duong Phan Huy Chu, An Khanh, Ninh Kiéu, Can Tho

Tra Vinh Trung tam Bao hanh Huynh Vinh Cutng Phuong 1, Thanh ph6 Tra Vinh, Tinh Tra Vinh

Soc Trang Trung tam Bao hanh Hoang Huy S6 130 Truong Cong Dinh, Phuang 2, TP Soc Trang, Tinh Soc Trang

Bac Liéu Trung tam Bao hanh Uy Vi S6 1A/5 Tran Huynh, Khom 5, Phuong 7, TP Bac Liéu, Tinh Bac Liéu

Ca Mau Trung tam Bao hanh Thanh Cong 149D, duéng Nguyén Dinh Chiéu, Phuéng 8, TP Ca Mau

Hau Giang Trung tam Bao hanh Co Dién Lanh SG S6 229 Tran Hung Pao, KV3 ,Phudng 5, TP Vi Thanh, Tinh Hau Giang
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