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Trung tam Dich vu Ky thuat M 231 Tran Dai Ngh Hai Ba Trung . ~ .
Ha Noi 1 Trung tam Bao hanh Thai Duong Dong Anh Do Ha, Xa Tién Phong, Huyén Mé Linh, TP Ha Noi
Ha Noi 2 Trung tam Bao hanh Huy Khanh Ha bong S6 36 Ngo Thi Nham, Phutng Ha Cau, Quan Ha bong, TP Ha Noi H Uo N G DA N S U D U N G
Ha No6i 3 Trung tam Bao hanh Thai Duong Chudng My A15.3 Trang An Trén, Thi trdn Chuc Son, Huyén Chuong My, TP Ha Noi b 3 F ~
Bac Ninh Trung tam Bao hanh Héng Hai S6 108, Trdn Hung Dao, Phudng Tién An , TP Bac Ninh, Tinh Bac Ninh LO c H I E N K H O N G DA U
Bac Giang 1 Trung tam Bao hanh Thanh Sam Dudng Giap Van Cuong, Phé Thanh Hung, Thi Tran D6i Ngo, Tinh Bac Giang
Bac Giang 2 Trung tam Bao hanh Ha Kién 129 Duong Nguyén Thi Luu, Phuéng Ngoé Quyén, TP Béc Giang, Bac Giang / — 2' 4r }L 7 -3 4 'v —
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, Phucng Hai Tan, TP Hai Duong, Tinh hai Duong A| R FRYER OVE N
Hai Phong Trung tam Bao hanh Gia Hung S6 462 Cho Hang, Phuting Du Hang Kénh, Quan Lé Chan, TP Hai Phong
Quang Ninh 1 | Trung tam Bao hanh Duy Thang T6 2, Khu 5, Phuéing Ha Tu, Thanh Phé Ha Long, Tinh Quang Ninh USE R MAN UAL
Quang Ninh 2 | Trung tam Bao hanh Trung Duc $6 945, T6 5, Khu Lam Thach A, Phuang Cam Thach, TP Cdm Pha, Tinh Q.N
Quang Ninh 3 | Trung tam Bao hanh H6ng Ngoc S6 359 T6 33A Khu C4u 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 Thueng Kiét, Phudng Tran Lam, TP Thai Binh, Tinh Thai Binh
Nam Dinh 1 Trung tam Bao hanh Thanh Tung S6 835 Duong Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh
Nam Dinh 2 Trung tam Bao hanh Thanh Dat S6 114 Nguyén Binh, Phueng Tran Quang Khai, TP Nam Dinh, Nam Dinh
Ha Nam Trung tam Bao hanh Cutng Phugng S6 46 Tran Phu, Phutng Quang Trung, TP Ha Nam, Tinh Ha Nam
Ninh Binh 1 Trung tam Bao hanh Phu MY Linh S6 132+134 Budng 30/6 Phuc Chinh 2, Phuéng Nam Thanh, TP Ninh Binh
Ninh Binh 2 Trung tam Bao hanh Phung Thinh S6 409 buong Hai Thugng Lan Ong, ph6 Lé Lgi, Phuéng Van Giang, TP N.B % ﬁ
Thanh Hoa 1 Trung tam Bao hanh Manh Tuan 258 Trueing Thi, Phuéng Truang Thi, TP Thanh Hoa, Tinh Thanh Hoa 5 g ﬁ
Thanh Hoa 2 Trung tam Bao hanh Manh Phuong L6 18 Dong Bac Ga, Duong Binh Nghé, Phuéng Dong Tho, TP Thanh Hoa ﬁ ﬁ
Thanh Hoa 3 Trung tam Bao hanh Thuy Duyén Ki 6t 07, Puéng Cu Chinh Lan KP10, Phuong Ngoc Trao, TX Bim Son, T.H ¢
Nghé An1 Trung tam Bao hanh Héng Ha S6 171, budng Lé Lgi, Phuang Lé Lgi, TP Vinh, Tinh Nghé An
Nghé An 2 Trung tam Bao hanh buc Vinh S6 7/A2 Hermann, Phuang Hung Phuc, TP Vinh Tinh, Tinh Nghé An \ /
Nghe An 3 Trung tam Bao hanh Ding Thanh An Khei 2 Thi tréin Yen Thanh, Huyén Yén Thanh, Tinh Nghé An M O D E |_ KG 1 SAF 1A
HaTinh 1 Trung tam Bao hanh HGu Thinh S6 301 Tran Phu, Phuong DBuc Thuan, TX H6ng Linh Tinh Ha Tinh
HaTinh 2 Trung tam Bao hanh Thai Duong Phat S6 11 Lé Dai Hanh - Phuong Hung Tri - Ky Anh - Tinh Ha Tinh
HaTinh 3 CTrung tam Bao hanh Héng Ha S6 63 Dudng Tran Phu TP Ha Tinh - Ha Tinh
Ha Giang Trung tam Bao hanh Pai Buc $6 02 Buang Héng Quan, Té 13, Phuéng Nguyén Trai, TP Ha Giang, Ha Giang
Cao Bang Trung tam Bao hanh Chién Khu S6 04, T6 30, Phuang Hop Giang, TP Cao Bang, Tinh Cao Ban
Bac Can Trung tam Bao hanh Duc Hiu S6 43 T6 10, Phung Chi Kién, TP Bac Kan, Tinh Bic Kan DANG KY BAO HANH DIEN TU
Lang Son Trung tam Bao hanh Ha Anh S6 344 Pudng Ba Triéu, Phuong Bong Kinh, TP Lang San, Tinh Lang Son .
Tuyén Quang | Trungtam Bao hanh Thanh Tuyén S6 411 Dueng Quang Trung, T6 27, Phuéng Phan Thiét, TP Tuyén Quang (*Chl t,é't \/Ui Iong xem ma"t sa U)
Thai Nguyén 1 | Trung tam Bao hanh Dién May Thai Nguyén S6 244/1 Busng Béc Kan, Phuang Hoang Van Thy, TP Thai Nguyén ——
Thai Nguyeén 2 | Trung tam Bao hanh Sao Viét S6 68A Duting CMTS, t6 6 P. Phan Dinh Phung . TP Thai Nguyén
SonLa Trung tam Bao hanh Lam Ding S6 229B Dudng Tran Pang Ninh, T6 8 Phuang Quyét Tam, TP Son La
Dién Bién Trung tam Bao hanh Quang DUng S6 337 T6 23 Phuong Tan Thanh, TP Dién Bién Phu, Tinh Dién Bién
Hoa Binh Trung tam Bao hanh Dong Linh S6 117 Hoang Van Thu T6 2, Phuéng Thinh Lang, TP Hoa Binh, Hoa Binh Céch 1 Cach 2 Vi tri dan
Lai Chau Trung tam Bao hanh Viét Nguyén T6 8 Phuong Quyét Tién, TP Lai Chau, Tinh Lai Chau TEM SERIAL
Lao Cai Trung tam Bao hanh Van Nam $6 96 Duong Lé Lai, Phuong Kim Tan, TP Lao Cai, Tinh Lao Cai Quét QR CODE hoac Soan tin nhan gui 8088
Yen Bai Trung tam Bao hanh Manh Su SN 52 Pueng Tran Hung Dao, Phung H6ng Ha, TP Yen Bai, Tinh Yen Bai truy cap website theo cu phap dugi day

/N
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Quy ché bao hanh:

I. Thai han bao hanh
Thoi han bao hanh dugc xac nhan dya vao thong tin duoc dang ky bao hanh dién tu.

Il. Diéu kién dudc bao hanh

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

2. San phdm chinh hang Cong Ty C6 Phan Lién Doanh Kangaroo Qudc Té.

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

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

5. Cac hu hong do 16i san xuat.

Luu y:

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

- Trong truong hdp san pham chua dang ky bdo hanh dién tu thi thdi han bdo hanh dudc tinh tu ngay
sdn xuat hodc dudc tinh ti ngay mua hang tuy thudc theo diéu kién nao dén trudc, can cU theo ngay
san xudt trén hé thdng cla Kangaroo hodc hda don GTGT hodc hda dan ban hang truc tiép do cd quan
thué phat hanh.

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

€am on Quy vi da sU dung san pham cla tap doan Kangaroo

VUi fong doc ki hudng dan idp dadt va van hanh sdn phdm trong cudn sdch nay.

Gilr lai sdch hudng dan s dung dé thuén tién cho nhing ldc can tham khéo vé sau.
Khdch hang tu chiu tréch nhiém vé nhing thiét hai, tén that vé ngudi hay vat chat phat
sinh truc tiép hodc gidn tiép tu viéc 18p ddt hodc bdo tri theo dinh ky va/hodc s dung
sdn phdm khong dung cach, khong tudn thd déy do cac quy dinh trong ban sdch hudng
dan sU dung nay.

Dear value Customer,

Thank you very much for using Kangaroo product.

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

[ Jj | THIET BI GIA DUNG |~ VAT LIEU XAY DUNG
: HOME APPLIANCES __ BUILDING MATERIALS
- } THIET BI NHA BEP . DIEN LANH

y KITCHEN APPLIANCES \ ") FREEZER
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Lo chién khong dau | Air Fryer Oven

NHUNG LUU Y QUAN TRONG

NGUY HIEM
-Khong nhung thiét bi vao nudc hay riia dudi voi nudc do co thé lam chay
cac bo phan dién va bd phan gia nhiét.

-Khong dé chat long chay tran vao thiét bi dé tranh bi dién giat hoac doan
mach.

-Khong day 16 hut khi va 16 thoat khi khi thiét bi dang hoat dong.

- Mot s6 b6 phan cua 10 nudng co nhiét do cao trong qua trinh hoat dong,
vi du: r6, gia, khay,.. Khong dung tay cham truc tiép.

CANH BAO
-Kiém tra xem dién ap ghi trén thiét bi co phu hop véi dién ap ngudn dang
sU dung khong.

-Khong su dung thiét bi néu thdy co hu hong trén phich cam, day nguon
hoac cac bo phan khac.

-Pé day nguodn cach xa cac canh sac.
-Khong cdm thiét bi hoac st dung bang diéu khién khi tay dang uot.

-Khong dat dé thiét bi 1én hodc gan cac vat liéu dé bat lua nhu khan trai
ban, rém hodc giday dan tucng.

-Khong ndi thiét bi voi bo chuyén ddi bén ngoai.

-Trong qua trinh hoat déng, nhiét do trong khoang bén trong 16 chién cao,
khong dat dia, bat bang nhua hoac mang bao vé vao do.

-Dat thiét bi trén bé mat ngang, bang phang va 6n dinh. Khong dat trén
nhua, bang hoac bat ky bé mat dé mai mon nao khac.

Lo chién khong dau | Air Fryer Oven 02




NHUNG LUU Y QUAN TRONG

-Khong dat thiét bi d6i dién vaéi tusng hoac cac thiét bi khac. Bé cach xa it
nhat 10cm mat sau va mat bén, va 10cm phia trén thiét bi.
-Khoéng dudc dat bat cu vat gi 1én trén thiét bi.

-Khoéng su dung thiét bi cho bat ky muc dich nao khac ngoai cac muc dich
duoc mo ta trong sach hudng dan nay.

- Can phai giam sat khi thiét bi dang hoat dong.

-Trong qua trinh chién ran bang khong khi ndng, hoi nudc nong thoat ra
qua 16 thoat khi. Dé tay va mat & khoang cach an toan, tranh luéng khi
nong va cach xa 16 thoat khi. Hay cdn trong voi hoi nudc va khong khi
nong khi ldy noi ra khoi thiét bi.

-Sau khi ndu xong va 18y rd chua ra, ré chia sé nong lén véi nhiét do rat
cao. Khong duoc cham vao no.

-Ngay lap tuc rut phich cdm néu thdy co khoi den thoat ra tu thiét bi. Cho
cho dén khi hét khoi den mai duoc 18y rd chua, khay dung ra khoi thiét bi.

-Sau khi su dung thiét bi, vui long nhdn nut nguén, sau do rut phich cdm ra
khoi 6 cdm, tranh kéo manh day nguon.

CHUY
- Rut phich cdm khi khong s dung hoac trudc khi vé sinh. Thiét bi can dé
nguodi dé xU ly va veé sinh an toan.

-Khong su dung bat ky phu kién khong chinh hang.

-Thiét bi chi dugc thiét ké si dung trong ho gia dinh. Khéng dudc su dung
ngoai troi.

-Lam sach va lau kho ré chua, gia va khay trudc khi cho thuc phdm vao
bén trong.

03 Lo chién khong dau | Air Fryer Oven

NHUNG LUU Y QUAN TRONG

-Thiét bi cd cong tac an toan tich hop. Chi co bd phan ddy cua cua 6 dung
vi tri, no co thé duoc chuyén sang ché do cho.

-Luon rut phich cdm khi khong su dung.

-Né&u day ngudn bi hong, no phai duoc thay thé bai nha san xuét, dai ly
dich vu cta hang hoac nhing ngudi co trinh doé chuyén mon tuong tu dé
tranh nguy hiém.

-Thiét bi nay co thé ducc sU dung boi tré em tu 8 tudi tro Ién va nhing
nguai bi suy giam kha nang thé chat, giac quan hoac tinh than hoac thiéu
kinh nghiém va kién thuc néu ho duoc gidam sat hodc huong dan vé cach su
dung thiét bi theo cach an toan va hiéu ré cac moi nguy lién quan. Tré em
khong duoc choi vai thiét bi. Tré em khong dudc lam vé sinh va bao tri
thiét bi tru khi chung 16n hon 8 tudi va cd ngusi giam sat.

-Dé thiét bi va day ngudn xa tam tay tré em dudi 8 tudi.

-Thiét bi khong duoc thiét ké dé van hanh bang bo hen gio bén ngoai hoac
hé thdng diéu khién tu xa riéng biét.

- CUa trudc hoac bé mat bén ngoai co thé nong 1én khi thiét bi dang hoat
doneg.

Lo chién khong dau | Air Fryer Oven 04




CAU TAO SAN PHAM

Cau tao chinh

1. V6 ngoai

2. Bang diéu khién
3. Khoang bén trong
4. Cua trudc

8. RO ludi

05
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9. Khay hung dau

10. Long quay

Lo chién khong dau | Air Fryer Oven

CAU TAO SAN PHAM

Thoéng so6 Ki thuat

Model KG 15AF1A
Nguon dién 220 V-240V, 50 HZ
Cong suat 1700 W

Kich thudc san pham

330 x 385 x 380 (mm)

Bang diéu khién

Lo chién khong dau | Air Fryer Oven
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HUGNG DAN SU DUNG PHU KIEN

1. bat thiét bi trén bé mat nam ngang

GiU khong gian tréng it nhat 10cm tU phia sau va
cac bén va chu y dé 106 nudng tranh xaréem cua / gidy
dan tuong va cac vat liéu dé chay khac.

2. Khay hung dau
- M@ cUa trudc, dat khay hung vao thiét bi theo
hudng dan trong hinh dudi day:

3. Vi nudng
- Lap vi nuéng vao thiét bi theo hudng nhu hinh bén dudi.

Ghi chu:

*Chon cac phu kién thich hop vai cac cach ndu khac nhau.

*Dung gang tay cach nhiét dé 1dy khay hung dau hoac vi nuéng ra sau khi
nau xong.

07 Lo chién khong dau | Air Fryer Oven

HUGNG DAN SU DUNG PHU KIEN

4. R6 luoi
- Cho thuc phdm vao ro 1udi, cho vao khoang trong roi dong cua lai. Nhu
anh dudi day:

5. LOng nuong xoay troén
- Cho thuc an vao 16ng nudng xoay tron dua vao khoang trong roi dong
cUa lai. Nhu anh duai day:

Ghi chu:

* Ludn dé khay hung dau ¢ tang thdp nhat dé thu dau tu thuc phdm chién.
* Khong dé thuc phdm gan 6ng ham nong, gir khoang cach téi thiéu 1a
40mm, vi thuc phdm co thé to ra khi duoc lam nong, tuy thudc vao tinh
hudng thyc té.

* Co mot cong tac hién thi an toan. Nhu hinh bén phai:

* Chi khi cia duoc dong lai, may moi co thé hoat dong binh thusng,

N&u khong cham vao cong tac ¢ trang thai tat, man hinh

sé hién thij "--".

Lo chién khong dau | Air Fryer Oven 08




TRUOC KHI SU DUNG LAN DAU

1. LAy ra tat ca cac vat liéu dong goi, nhan dan hodc nhan.

2. RUa sach ré chua va tat ca phu kién khac bang nudc nong, co thé rua
bang nudc ria chén bat va miéng bot bién mém.

3. Lau bén trong va bén ngoai thiét bi bang vai khé mém.

4. Khi sUr dung lan dau tién, ban co thé ngui thdy mui hoi hac. bung lo
lang, vi nd bi dnh hudng béi can san xudt roi ra trong qua trinh dét chay,
diéu nay la hoan toan binh thusng va sé tu tu bién mat sau khi su dung.

5. Lap dat t&m ngan cla gio bang tay va dung keo chéng rach 1én hai dau
vit truoc khi s dung may.
Nhu trong hinh bén phai:

SU DUNG THIET BI
SU dung truc quay lo chién, I6ng quay va tay cam kep long. Nhu trong
hinh bén duoi:

09 Lo chién khong dau | Air Fryer Oven

HUGNG DAN SU DUNG THIET BI

1. Trang thai bat nguén:

Sau khi két ndi ngudn dién, chudng kéu mot 1an (khoang 0,5 giay); Man
hinh k¥ thuat s6 vai tat ca cac dén bao va man hinh nhdp nhay sau khi
hién thi man hinh den, "@ " Dén bao da bat sang, nhdn mot 1an "@". Vao
trang thai cha, man hinh k¥ thuat sé hién thi 000/0000 va tat ca cac den
bao chinh déu bat, O ché do cho ché do “®B B B @ B & B " déu bi khoa.
t&t ca cac phim khac co thé hoat dong. Nhéan lai “@ " Man hinh chuyén
sang man hinh den, tuc 13 trang thai tdt may. Khi ¢ trang thai cho, khong
thuc hién bat ky hoat dong nao sau 60 giay sé tu dong tat. O trang thai
chg, nhdn phim chuc nang menu dé vao chuc nang menu tucng ung va
den bao sé sang. Chon chuc nang, Néu ban khéng nhan nut “@ " khaoi
dong, no cOng sé tu dong tat trong vong 60 giay. Md cUa trude & trang
thai tat nguén va man hinh hién thj la ---

2. B6 chon chuc nang:

Nhan phim chuc nang menu bén canh dé vao menu chuc nang tuong ung
6 trang thai cho. Nhan phim chuc nang menu mot lan, chudng sé kéu mot
lan (khoang 0,5 giay), dén bao chuc nang mac dinh cla menu sé nhéap
nhay va man hinh ky thuat sé sé hién thi nhiét do tuong Ung cla chuc
nang ., Tai thoi diém nay, trong muc “B "“@" Co thé chuyén dbi diéu
chinh nhiét do va thai gian bang cach nhan “B"™ M". Co thé diéu chinh
thoi gian va nhiét do bang cach nhdn nut, nhiét do va thoi gian diéu chinh
duac hién thi trong dang déen bao va nhdp nhay ky thuat s@, chudng sé
kéu mot 1an va dén bao sé tat, Nhan ¢ ché do lya chon chuc nang ‘@B
pén pha dong co déng bo khai dong, dén bao nhdp nhay. O trang thai
mac dinh, ngoai tru toan bo thit ga, thit nuéng va trai cay say kho, chi co
6ng trén nong 1én, cac 6ng khac nong cung mot luc. Phim "[@ " va "B bat
khi dén bao sang va tat khi den tat. Co thé nhan phim tuong Ung dé
chuyén, néu Gng trén va 6ng dudi dang dong, nhan nut " @ " sé co am
thanh bao nhanh, "BI", "BI", "BI" .... May khong hoat dong dugc. Cac 6ng gia
nhiét trén va dusi khong thé tat md khi vao trang thai hoat dong.

Lo chién khong dau | Air Fryer Oven




HUONG DAN SU DUNG THIET BI HUONG DAN SU DUNG THIET BI

Lua chon chuc nang menu Cai dat thai gian va nhiét dé nau

1. Chung toi cung cdp su két hop gita thai gian ndu va nhiét do ndu dé dap Co thé nhdan thoi gian va nhiét do “B " “B” Chuyén sang diéu chinh,

Ung cac nhu cau ndu nudng khac nhau cua ban. nhan“ B "M " dé diéu chinh cong tru thoi gian va nhiét do, diéu chinh
thai gian, méi 1an nhap “ B " hoac “M " Thoi gian thay doi 1 phot, néu

2. 0 trang thai cho, chon chuc nang tuong Ung va dén bao tucng ung sé ban git no (2 giay), thoi gian sé thay déi 10 phut. Thoi gian lam viéc t6i

sang. Sau khi chon, nhdn nut " @ " dé khoi dong. da la 60 phut, thai gian lam viéc t6i thiéu la 1 phut, su dung ché do chu
ky. Dé diéu chinh nhiét do, nhdn tung nut “ B " hoac “ M " Nhiét do thay

3. DUGi day la cac t6 hop menu cla chung toi. Ban cOng co thé thay déi thoi déi 13 10°C. Néu nhiét do dudc gid lién tuc (2 giay), thi nhiét do thay doi

gian va nhiét do ndu theo nhu cdu thuc té. 1a 10°C. Nhiét do hoat dong la 220°C, thap nhat l1a 40°C. Ap dung ché do

tuan hoan. Nhiét do va thai gian diéu chinh duoc hién thi dusi dang deén
bao va nhap nhay ky thuat so, va chudng kéu sau khi két thuc diéu chinh.

Nhiét do Thai gian | Lua chon Lua chon Ché do

ac di ac di iet do gi gi lam non o .
mac dinh mac dinh nhiét do thai gian m g Chuc nang tam dung
FRIES- KHOAI TAY CHIEN 220°C 15 phut (xoay) |400°C - 220°C | 1 phut-1 gig H ! Khi cra ma, thanh nhiét / dong co d(jng bd / ddng co co cuc che sé d(jr]g
WINGS ~CANH GA 2000C | 25 phot 40°c-2200c | 1phot-igio | [ H thoi ngung hoat dong. Man hinh k¥ thuat sé hién thi cong viéc trusc khi 6
FISH - CA 1809 | 20 phot a0 220C | 1photigio | [ gh|’ duo; nh‘a.c Iin. Dgn ghi pha| b?t“a"krjongg co bat ‘ky hogt d.ong'nao ,
_ . khac, Tai thoi diém nay ngoai “@", ,"B" ,cac phim khac bi khoa. M6
CHICKEN - GA 220° | 30 phut (xoay) | 40°C-220°C | tphut-tgic | [ cUa néu nhan “ @ " Néu dong co déng bo khang thé khei dong, den bao
PIZZA 200°C 10 phut 40°C - 220°C | 1 phut-1 gio E E tuong Ung sé sang, dong cua va toan bd may sé tiép tuc hoat dong theo
KEBAB NUGNG 180°C | 20 phut (xoay) | 40°C - 220°C | 1 phut-1 gi¢ B cai dat 1am viéc trudc do khi cua dong, nhdn nut bat-tat * " Man hinh
, k¥ thuat s6 bén 6 trang thai tat, man hinh hién thi --- , cba dong va man
BROIL - THIT NUGNG 220°C 8 phut 400C - 220°C | 1 phut-1 gio E = hinh den
GRILL - NUONG Vi 2200C | 18 phot 400C - 2200 | 1phot-1gio | [ [
BAKE - NUGNG BANH 140°C 35 phot 40°C - 220°C | 1 phut-1 gio E = Ghi chu: Khi md cUa ¢ trang thai lam viéc cua thiét bi déi vaéi chuc nang
TOAST - NUONG BANH MY | 200°C | 5 phut 40°C - 220°C | 1 phot-1 gio E = tam dung, neg_khong_ ?ong.cua‘tror?g Vong 10‘ pm’Jt' Fh'et bi Se,;h?yen,
. . sang trang thai tat, hién thi "man hinh den" va may ¢ trang thai tat may
DEHYDRATE -SAY KHO 700C 8 gio 500C - 70°C 30 phut-12 gig H (cUa dOng CUng O trang thai nay).

Luu y: 1. Ga quay hoac thuc an cang 16n thi can nhiéu thdi gian va nhiét
dd cang cao, tuy theo tinh hinh thuyc té.

2. Pham vi diéu chinh nhiét do cua trai cay sdy kho la 50-70°C, thoi gian
la 30 phut-12 gi, 10 phut tung 1an

Meo: Trong qua trinh ndu, lat thuc pham thuong xuyén hoac khang déu dé
giup chin déu hon va chin ngon hon.

Luu v: trong qua trinh dun ndu, tat ca cac phu kién déu rat nong va khong
duoc dung tay cham truc tiép.
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HUGNG DAN SU DUNG THIET BI

Chuc nang xoay
1. Chuc nang nay cho phép lam nong thuc an déng déu hon. Nhan phim nay
" £ " Pen bao biéu tuong tuong Ung cua bang diéu khién sé sang. Nhan 1an
nUa dé huy chuc nang xoay.

2. SU dung xién nuong quay tron.
Nhu hinh bén dudi:

N~

Ghi chu:

Téng trong luong cua ga khong duoc vucot qua
1,2kg, qua 1,2kg vui long su dung rd chién, vi khi
quay sé bi cham xu6ng day dia hung dau;

Vi tri ma chan va canh ga ma ra cadn duoc budc chat bang cac vat dung.
TGt nhat khi nudng nén khoét vai 16 trén chan ga, vi thit & chan ga day,
nhiét kho xam nhap.

Két thuc ndu an

1. Khi thiét bi ndu xong, mo6t am thanh "drop" "drop" "drop" va o chién ngung
hoat dong, nhung quat cla no van tiép tuc hoat dong trong 1 phut cho dén
khi nhiét do trung tam bén trong giam xuéng.

2. M& cua trudce, sau do sU dung gang tay cach nhiét dé 18y rd va thuc pham
ra va dat trén mot mat phang nam ngang an toan.

Luu v: khi 18y rd ra khoi thiét bi, khong duoc dung tay cham vao ré.

Mach ban: Néu nguyén liéu sau khi ndu chua ngon 1dm, ban hay dat ré chién
lai vao hop, chi can méat thém vai phut nau la duoc.

3.D0 thuc an da ndu chin vao dia hoac bo dé an.

4.Sau khi ndu xong, nhdn nut nguon dé tat ngudn dién va rut phich cam ra

khoi 6 dién
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LAM SACH VA BAO TRi

Luu v: Rut phich cdm cua thiét bi nay trudc khi vé sinh.

-Lam sach ré6, gia dd, khay hung, v.v. bang nusc hoac nudc ria bat sau khi
su dung.

-Lau thiét bi bang khan mém am

-Khoéng nhung day nguon, phich cam va than thiét bi vao nusc hoac chat
long khac; no co thé gay hu hong thiét bi, hoa hoan, dién giat hoac thuong
tich cho con nguoi.

-Sau khi kho, 13p tdt ca cac bd phan va sau do dat no trong moi trucng kho
rao, sach sé, khong co chat an mon.

SO bO MACH DIEN

Cau chi M6 to xoay
L D ol MOT o @
M6 to quat gio
FANo —oe
N °N pen =

LAMPo (X)

Thanh gia nhiét duci

AC220-240V/50~60Hz 1700W

BOT o

yuiyd yoew

Thanh gia nhiét trén
TP oo NANANNp—— 0

o

Mach diéu khién §

COM o

7 71

N

congtac Dién tro
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IMPORTANT SAFEGUARDS TIPS

DANGER

- Do not immerse the power cord, plug or housing in water or under the
tap during cleaning, to avoid of make damage or occur danger.

- Avoid any liguid enter the appliance to prevent from electric shock or
short-circuit.

- Do not cover the air and outlet of the appliance during working.

- Some parts of the appliance have high temperature during operation, e.g.
basket, toast rack, tray, etc. Please use the handle, tong or glove instead of
hand touching directly

WARNING

- Make sure that your output voltage corresponds the voltage stated on
the rating label of the appliance.

- Before using,please check the power cord of appliance and the accesso-
ries, do not use with any damage.

- Do not let cord hang over the sharp edge of counter.

- Do not plug in the appliance or operate the control panel with wet hands.
- Do not place or use the appliance on or near combustible materials, such
as tablecloth,curtain or wallpaper, in order to avoid something burning.

- External power cord connection is not allowed.

- High temperature in fryer inner chamber during operation, please do not
put plastic dishes, bowls or protection film into it.

- The appliance should be placed on a horizontal and stable surface when
using. Do not place on plastics, board or any other hot-short, easy-wear
surface.

- Do not place the appliance against wall or other appliances, all around
10cm of space required to remain.

- Do not place anything on the top of appliance.

- Do not use the appliance beyond the specification of this manual.

- Do not use this product in the unattended.

- During the appliance fryinghot steam will exhaust through the hind side
air outlet. Keep your hands and face at a safe distance from the steam and
the air outlet openings. Also be careful of hot steam and air when you
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IMPORTANT SAFEGUARDS TIPS

remove the basket, tray toast rack from the appliance.

- Once cooking done and taking out pan component, the heater compo-
nent with very high temperature. Do not touch it.

- If the pre-set time is too long, the food will be burnt and smokes and
would release from air outlet. Plug off immediately and clean the food and
oil of the basket, toast rack and tray.

- After using the fryer, please press the power button, then pull the plug
from the socket, avoid direct strong pulling power cord.

CAUTION

- Unplug the appliance from outlet when it is not in use or before cleaning.
Allow it to cool down first. And then make cleaning.

- Do not use any accessories provided by non-native.

- This appliance is intended to be used in household. Do not use outdoors.
- Clean and wipe dry the basket, toast rack and tray, before putting the
food inside.

- The appliance with built-in safety switch. Only the cooking window
component propulsion in correct place, it can be switched to standby
mode.

- Always unplug the appliance while not using.

- If the supply cord is damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in order to avoid a hazard.
- This appliance can be used by children aged from 8 years and above and
persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given supervision or instruc-
tion concerning use of the appliance in a safe way and understand the
hazards involved. Children shall not play with the appliance. Cleaning and
user maintenance shall not be made by children unless they are older than
8 and supervised.

- Keep the appliance and its cord out of reach of children less than 8 years.
- Appliances are not intended to be operated by means of an external
timer or separate remote-control system.

- The door or the outer surface may get hot when the appliance is operating.
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PRODUCT STRUCTURE DIAGRAM PRODUCT STRUCTURE DIAGRAM

Product Components Model KG 15AF1A

Rated voltage 220 V-240V, 50 HZ
1. Housing o Power Consumption 1700 W
2. Control panel Dimension 330 x 385 x 380 (mm)
3. Inner chamber
4. Door
124 :
Intelligent control panel
©
5. Cage tong 6. Rotisserie fork 7. Wire rack

8. Mesh basket 9. Drip tray 10. Rolling cage
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PRODUCT USAGE INSTRUCTIONS

1. Place the appliance on a horizontal surface

Keep 10cm at least empty space from the back and
sides, and pay attention keep machine away from
curtains/ wall covering and other combustible
materials.

2. Drip Tray
- Opening front door, put drip tray into the unit according to the
directions shown in the figure below.

3. Wire Rack
- Insert the wire rack into the unit according to the directions shown in
the figure below:

Note:

*Choose proper accessories for different cooking.

*Please use personal GLOVE to take out the drip tray or wire rack after
cooking finished.
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PRODUCT USAGE INSTRUCTIONS

4. Mesh Basket
- Put the food into the mesh basket, put it into the inner chamber, and
close the door. As below photos:

5. Rolling cage
- Put the food into the rolling cage, put it into the inner chamber, and
close the door. As below photos:

Ghi chu:

* Please always keep the drip tray stay in the lowest layer for gathering
oil from fried food.

* Don't keep the food close to the heat pipe, keep the distance of 40mm
at a minimum, because the food may get bigger after heating, depending
on the actual situation.

* There is a Safety switch Shows in Pic. As shown in the picture on the
right.

* Only when the door is closed can the machine work properly, if the
switch is not touched in the shutdown state, the screen will display “--".
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BEFORE FIRST USE

1. Remove all packaging materials, stickers and labels.

2. Clean the basket and all other accessories with hot water, dishwashing
liguid, and a non-abrasive sponge.

3. Wipe the inside and outside of the appliance with a cloth.

4.When you use it for the first time, you may smell a slight smell and
soot. Don't be nervous, because it is affected by the production residue
dropped during combustion, which is completely normal and will slowly
disappear after use.

5.Please install the air outlet partition wall
board manually, and apply anti-tear glue on
the two screw heads before using the machine.
As shown in the picture on the right.

USING THE APPLIANCE
Use the chicken forks, rolling cage and cage tong.
As shown in the figure below:
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PRODUCT OPERATING INSTRUCTIONS

1. Power on state:

After connecting the power supply, the buzzer rings once (about 0.5
seconds); Digital screen with all indicator lights and screen flashing once
display black screen, “@" The indicator light went on, single click “ @"
Entering the standby state, the digital screen displays 000/0000, and all
the key indicator lights are on, In standby mode ‘B i @ & & B " All
locked outside All other keys can be operated Press it again‘@ "The screen
enters black screen, that is, the shutdown state

When in the standby state does not make any operation after 60 seconds
automatically shut down;In standby state, press the menu function key to
enter the corresponding menu function, and the indicator light will shine.
Select the function, If you don't have to “@ " start, It will also automati-
cally shut down within 60 seconds.Open the door in the power off state,
and the display screen shows as ---

2. Function selector:

Press the menu function key side to enter the corresponding function
menu in standby state.Press the menu function key once, the buzzer will
ring once (about 0.5 seconds), the default function indicator light of the
menu will blink, and the digital screen will display the corresponding
temperature of the function, At this point in “ B ™ 8" Adjustment of row
temperature and time can be switched press‘'l"“M’ Time and tempera-
ture can be adjusted by pressing the button, The temperature and time of
adjustment are displayed in the form of indicator light and digital flash-
ing, The buzzer will ring once and the indicator light will be off , Press in
the function selection mode “@",“B" Synchronous motor headlight starts,
indicator flashes.

In the default state, except the whole chicken, kebabs and dried fruit,
only the upper tube gets hot, the other tubes get hot at the same time.
The "E" and"@"keys are on when the indicator light is on, and off when
the light is off. You can press the corresponding key to switch.If the upper
and lower tubes are closed, press "@ " button, there will be a quick alarm
sound," BI'", "BI", "BI"...The machine cannot enter the working state. The
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PRODUCT OPERATING INSTRUCTIONS

upper and lower heating tubes cannot be turned on and off when entering
the working state.

Menu function selection

1. We provide a combination of cooking time and cooking temperature to
meet your different cooking needs.

2. In the standby state, select the corresponding function and the corre-
sponding indicator light will be on. After selection, press the "@" button
to start

3. Here are our menu combinations. You can also change the cooking time
and temperature according to actual needs.

PRODUCT OPERATING INSTRUCTIONS

Menu Default Default Temperature Time Heating
Temperature Time Selection Selection Mode
FRIES 220°C 15 mins (rotation) 40°C - 220°C 1mins-1hour H !
WINGS 200°C 25 mins 40°C-220°C | imins-thour | (] [H]
FISH 180°C 20 mins 40°C - 220°C | 1mins-1hour E =
CHICKEN 220°C 30 mins (rotation) 400°C - 220°C 1mins-1hour H
PIZZA 200°C 10 mins 40°C-220°C | 1mins-1hour E =
KEBAB 180°C 20 phut (rotation) 400C - 220°C 1mins-1hour H
BROIL 220°C 8 mins 40°C-220°C | 1mins-thour | [] [H]
GRILL 2200C 18 mins 400C-2200C | 1mins-thour | [] [H]
BAKE 1400C 35 mins 400C-220°C | 1imins-1hour | (] [H]
TOAST 200°C 5 mins 40°C-220°C | 1mins-1hour E =
DEHYDRATE 70°C 8 mins 500C - 70°C 30mins-12hour H

Note: 1. The larger the serving of roasted chicken or food, the more time
and temperature it takes, according to the actual situation.

2. Temperature adjustment range of dried fruit is 50-70°C, time is 30
mins-12 hours, 10 minutes step by step.
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Setting of cooking time and temperature

Time and temperature can be pressed “B"“@" Switch into adjustment,
press“I " M. Press the button to adjust the time and temperature to add
and subtract, adjust the time, Per click "Bl " or “M" The time changes by 1
minute, if you hold it (2 seconds) the time changes by 10 minutes quick-
lyThe maximum working time is 60 minutes, the minimum working time
is 1 minute, using the cycle mode. To adjust the temperature, press each
button “B " or “M" Temperature change is 10°C. If the temperature is
held continuously (2 seconds), temperature change is 10°C continuous-
ly.Operating temperature is 220°C, the lowest is 40°C. Adopt cyclic
mode.The temperature and time of adjustment are displayed in the form
of indicator light and digital flashing, and the buzzer rings once the
adjustment is finished.

Pause function

When the door is open, the heating tube/synchronous/shaded pole motor
will stop working at the same time. The digital screen displays the work
before the burner is lifted. The burner lamp should be on without any
other operation, At this time in addition to “@ ", “@", “® . Other keys are
locked Open the door if press “@" If the synchronous motor cannot start,
the corresponding indicator light will be on, close the door, and the whole
machine will continue to work according to the previous working setting
when the door is closed, press the on-off button “@". The side digital
screen is in the state of shutdown, the screen displays ---, the door is
closed and the screen is black.

Note: When opening the door in the working state of the appliance for
pause function, if didn't close the door within 10 minutes, the appliance
enters the state of shutdown, showing "black screen”, and the machine is
in the state of shutdown (closed door is also in this state).

Tip: During cooking, turn the food regularly or irregularly to help cook
more evenly and cook better.

Note: During cooking, all the accessories are very hot and cannot be
touched directly by hand.
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PRODUCT OPERATING INSTRUCTIONS

Rotating function
1. This function enables more uniform heating of food. Press this key " (3 "
The corresponding icon indicator light of the control panel will be lit. Press
again to cancel the rotating function.

2. Use of roasted rotisserie forks.
As shown below:

=

Note:

T1. The total weight of chicken should not exceed
1,2kg, more than 1,2kg, please use the fried
basket, as the rotation will be scraped to the
bottom of the oil plate;

2. The position where the chicken legs and wings open should be bound
with things.

3. It is best to bake a few holes in the chicken legs when baking, because
the meat on the chicken legs is thick and the heat is hard to penetrate.

Cooking finish

1. When the appliance is done, a "drop" "drop" "drop" sounds and the heater
stops working, but its fan continues to operate for 1 minute until the internal
center temperature drops.

2. Open the front door, then use insulated gloves to take out the basket and
food and put it on a safe horizontal level

Note: when removing the basket from the appliance, do not touch the basket
with your hands.

Tip: If the ingredients after cooking is not very good, put the fried basket
back again into the box, just take a few more minutes of cooking.

3. Pour cooked food on a plate or tableware. As shown below:

4. After cooking , press the power button to turn off the power supply and
pull the power cord off the wall.
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CLEANING AND MAINTENANCE

Note: Be sure to unplug this appliance before cleaning

- Clean the basket, wire rack, drip tray etc with water or washing-up liquid
after using.

- Wipe the appliance with soft moist cloth.

- Don’'t immerse the power cord, plug and the appliance’s body into water or
other liquid; it may cause damage of appliance, fire, electric shock or injury
to persons.

- After drying, assemble all parts and then place it in dry, clean, no corro-
sive environment.

CIRCUIT PRINCIPLE DIAGRAM

Fuse Rotate Motor
L LD oL MOT o @
FANf_M\otor
o M
g FANO )
N °N § Lamp
AC220-240V,/50~60Hz 1700W § LAMPo ®
> Bottom Heating Element
ER O s e VAVAVAVAV e TAVAVAVAV sy ]
Top Heating Element
B a TP o—PNANASNSH——9
Control PCB Asm  § il
COM o
J
Switch NTC
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WARRANTY

KANGAROO AIR FRYER OVEN is produced under strict quality control protocols
by the technical team from Kangaroo. As a leading household appliance manu-
facturer 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.
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LEYELT

Trung tam Dich vu Ky thuat Mién Trung

S6 573 buong Dié U, Quan Thanh Khe, TP Da Nang

Quang Binh 1 | Trung tam Bao hanh Tran Anh 60 Phan Dinh Phung, TP Déng Hai, 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 Trai, Phuong 1, TP Dong Ha, Tinh Quang Tri
Hué Trung tam Bao hanh Pham Van S6 108, Tran Hung Dao, Phuéng Tién An , TP Béc 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 S6 68 duong Ly Ty Trong, Phudng Lé Lgi, TP Quy Nhon, Tinh Binh Dinh
Binh Dinh 2 Trung tam Bao hanh Phudc Thanh S6 17 Nguyén Tréi, Phuéng Lé Lgi, TP Quy Nhon, Tinh Binh Dinh
PhuYén1 Trung tam Bao hanh Long VU 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, Phugng 3, TP Tuy Hoa, Phu Yen.
Khanh Hoa 1 Trung tam Bao hanh Thai Hoa 252 Pham Van D6ng, Thuan Phat, Phudng 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, Phuong Théng Nhét, TP Kon Tum, Tinh Kon Tum
Gia Lai Trung tam Bao hanh Hung Ding S6 33 Nguyén Truéng To, Phuéing Dién Héng, TP Plei Ku, Tinh Gia Lai
Dak Lak Trung tam Bao hanh Phong Thanh 56 5A Nguyén Khuyén, Phuong Tan Lgi, TP Buon Mé Thuoc, Tinh Dak Lak
DakNong Trung tam Bao hanh Phong Thanh T6 6 Phutng Nghia Phu, TX Gia Nghia, Tinh Dak Nong
Lam bong 1 Trung tam Bao hanh Duy Phuong S6 18 Pham Héng Thai, Phuong 10, TP Da Lat, Tinh Lam Déng
Lam Bong 2 Trung tam Bao hanh Tan Luc S6 45 Lam Son, Phuong Loc Son, TP Bao Loc, Tinh Lam Dong

Trung tam Dich vu Ky th S6 16/10 Hoang Vi Binh, TP H6 Chi Minh
H6 Chi Minh 1 Trung tam Bao hanh Tin Phat $6 237 Quang Trung, Phuong 10, Quan Go Vép, TP H6 Chi Minh
H6 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, Phuéng 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 Phusc 56 46-47 Khu ph6 2, Phuong Phudc Binh, TX Phudc Long, Tinh Binh Phugc
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, Phuéng Tan Xuan, TX Déng Xoai, Tinh Binh Phudc
Tay Ninh Trung tam Bao hanh Thién Chi S6 41 Co Thanh Vé, Khu phé Hiép L&, Phuang Hiép Ninh, TP Tay Ninh, Tay Ninh
Binh Duong Trung tam Bao hanh Ding 24h S6 272E/2 Khu Ph6 1B, Phuéng An Phu, TX Thuan An, Tinh Binh Duong
Doéng Nai 1 Trung tam Bao hanh Minh Tién S6 706 Ap Tan Hanh, Xa Xuan Bao, Huyén Cam MY, Tinh D6ng Nai
Dong Nai 2 Trung tam Bao hanh Hung Phat S6 79 Tran Phu, Phuang Xuan An, TX Long Khanh, Tinh Déng Nai
Dong Nai 3 Trung tam Bao hanh Tran Quéc Tuan S6 18/37 Huynh Van Nghe, Phuong Biu Long, TP Bién Hoa, Tinh Dong Nai
Dong Nai 4 Trung tam Bao hanh Tién Dat 174 duong 2/9, khu phé 5, TT Trang Bom tinh Déng Nai
Binh Thuan Trung tam Bao hanh Quang Duyén S6 491 Thu Khoa Huan, Phuéng Thanh Hai, TP Phan Thiét, Tinh Binh Thuan
BaRia-VT Trung tam Bao hanh Trung Kién S6 75/7 Tran Xuan Do, Phusng Thang Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Binh Duong Trung tam Bao hanh Service Now 316 Duong Ong Nudc , Khu ph6 Dong Tac, Phuang Tan Dong Hiép, Di An, BD
Long An1 Trung tam Bao hanh Minh DOng PT S6 27 Qudc 16 1A, Phuong 5, TP Tan An, Tinh Long An
Long An 2 Trung tam Bao hanh Tho Ding Ap M6i 2, X& My Hanh Nam, Huyén Duc Hoa, Tinh Long An
Long An 3 TTBH Nguyén Hoang Nhat Truéng S6 63 Hung Vuong, Phuong 2, TP Tan An, Tinh Long An
Doéng Thap Trung tam Bao hanh Thé Ngoc S6 162 Buong 848 Khom Tan An, Phuong An Hoa, TP Sa Déc, Tinh Déng Thap
An Giang 1 Trung tam Bao hanh Thao Phat 56 107 Nguyén Hué B, Phusng My Long, TP Long Xuyeén, 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 D6c, 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 ap Nhon nghia xa Nhon Thanh,thanh ph6 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 Cuéng Phuong 1, Thanh phé Tra Vinh, Tinh Tra Vinh
Soc Trang Trung tam Bao hanh Hoang Huy $6 130 Truong Cong Dinh, Phuang 2, TP Soc Trang, Tinh Soc Trang
Bac Lieu Trung tam Bao hanh Uy VO S6 1A/5 Tran Huynh, Khém 5, Phuéng 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 Pién Lanh SG S6 229 Trdn Hung Dao, KV3 ,Phucng 5, TP Vi Thanh, Tinh Hau Giang
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