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Pong Tam, Q. Hai Ba Trun

HaNoi 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 Dong S6 36 Ngo Thi Nham, Phutng Ha Céu, Quan Ha Déng, TP Ha Noi
HaNoi 3 Trung tam Bao hanh Thai Duong Chudng 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, Phuang Tién An, TP Bac Ninh, Tinh Bac Ninh
Béc Giang 1 Trung tam Bao hanh Thanh Sam DPuong Giap Van Cuong, Phé Thanh Hung, Thi Trdn D6i Ngo, Tinh Bac Giang
Bac Giang 2 Trung tam Bao hanh Ha Kién 129 Dusng Nguyén Thj Luu, Phuéng Ngoé Quyén, TP Bac Giang, Bac Giang
Hung Yén Trung tam Bao hanh Binh An S6 188 Lé Van Luong, Phuang An Tao, TP Hung Yeén, Tinh Hung Yén
Hai Duong Trung tam Bao hanh Khanh Linh S6 10 VO Kham Lan, Phuang Hai Tan, TP Hai Duong, Tinh hai Duong
Hai Phong Trung tam Bao hanh Gia Hung S6 462 Cho Hang, Phuoing Du Hang Kénh, Quan Lé Chan, TP Hai Phong
Quang Ninh 1 | Trung tam Bao hanh Duy Thang T6 2, Khu 5, Phuoing Ha Tu, Thanh Phé Ha Long, Tinh Quang Ninh
Quang Ninh 2 | Trung tam Bao hanh Trung Duc S6 945, T6 5, Khu Lam Thach A, Phuéng C&m Thach, TP Cdm Pha, Tinh Q.N
Quang Ninh 3 | Trung tam Bao hanh Héng Ngoc S6 359 T6 33A Khu C4u Sén, Phutng Yén Thanh, TP U6ng Bi, Quang Ninh
Thai Binh 1 Trung tam Bao hanh Rinh Long S6 272 Phé Tran Hung Dao, TP Thai Binh, Tinh Thai Binh
Thai Binh 2 Trung tam Bao hanh Thai Binh SG 402 Ly Thuong Kiét, Phuong 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, Phuang Tran Quang Khai, TP Nam Dinh, Nam Dinh
Ha Nam Trung tam Bao hanh Cutng Phugng S6 46 Tran Phu, Phuéng Quang Trung, TP Ha Nam, Tinh Ha Nam
Ninh Binh 1 Trung tam Bao hanh Phu MYy Linh $6 132+134 Puong 30/6 Phuc Chinh 2, Phuéng Nam Thanh, TP Ninh Binh
Ninh Binh 2 Trung tam Bao hanh Phung Thinh S6 409 Duang Hai Thuong Lan Ong, phé Lé Lgi, Phuong Van Giang, TP N.B
Thanh Hoa 1 Trung tam Bao hanh Manh Tu&n 258 Truéng Thi, Phusng Trueng Thi, TP Thanh Hoa, Tinh Thanh Hoa
Thanh Hoa 2 Trung tam Bao hanh Manh Phuong L6 18 Dong Béc Ga, Duong Pinh Nghé, Phusng Dong Tho, TP Thanh Hoa
Thanh Hoa 3 Trung tam Bao hanh Thuy Duyén Ki 6t 07, Busng CU Chinh Lan KP10, Phuong Ngoc Trao, TX Bim Son, T.H
Nghé An1 Trung tam Bao hanh H6ng Ha S6 171, Dudng Lé Loi, Phuong Lé Lai, TP Vinh, Tinh Nghé An
Nghé An 2 Trung tam Bao hanh Duc Vinh SG6 7/A2 Hermann, Phuong Hung Phuc, TP Vinh Tinh, Tinh Nghé An
Nghé An 3 Trung tam Bao hanh DOng Thanh An Kh6i 2 Thi tran Yén Thanh, Huyén Yén Thanh, Tinh Nghé An
HaTinh1 Trung tam Bao hanh Hou Thinh S6 301 Tran Phu, Phuong Duc Thuan, TX H6ng Linh Tinh Ha Tinh
HaTinh 2 Trung tam Bao hanh Thai Duong Phat S6 11 Lé Dai Hanh - Phuéng Hung Tri - Ky Anh - Tinh Ha Tinh
HaTinh 3 CTrung tam Bao hanh H6ng Ha S6 63 Dudng Tran Phu TP Ha Tinh - Ha Tinh
Ha Giang Trung tam Bao hanh Dai Buc S6 02 Buang Hong Quan, Té 13, Phuang Nguyén Trai, TP Ha Giang, Ha Giang
Cao Bang Trung tam Bao hanh Chién Khu S6 04, T6 30, Phusng Hop Giang, TP Cao Bang, Tinh Cao Ban
Bac Can Trung tam Bao hanh Buc Hu SG6 43 T6 10, Phung Chi Kien, TP B4c Kan, Tinh Bac Kan
Lang Son Trung tam Bao hanh Ha Anh S6 344 buong Ba Triéu, Phuang Dong Kinh, TP Lang Son, Tinh Lang Son
Tuyén Quang | Trungtam Bao hanh Thanh Tuyén S6 411 Buong Quang Trung, T6 27, Phuang Phan Thiét, TP Tuyén Quang
Thai Nguyeén 1| Trung tam Bao hanh Dién May Thai Nguyén S6 244/1 Duéng Bac Kan, Phuong Hoang Van Thy, TP Thai Nguyén
Thai Nguyén 2| Trung tam Bao hanh Sao Viét S6 68A Duang CMTS, té 6 P. Phan Dinh Phung . TP Thai Nguyéen
SonLa Trung tam Bao hanh Lam Ding S6 229B Dusng Tran Dang Ninh, Té 8 Phuang Quyét Tam, TP Son La
bién Bién Trung tam Bao hanh Quang Ding 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 Thy Té 2, Phudng Thinh Lang, TP Hoa Binh, Hoa Binh
Lai Chau Trung tam Bao hanh Viét Nguyén T6 8 Phuang Quyét Tién, TP Lai Chau, Tinh Lai Chau
Lao Cai Trung tam Bao hanh Van Nam S6 96 Dudng Lé Lai, Phuéng Kim Tan, TP Lao Cai, Tinh Lao Cai
Yén Bai Trung tam Bao hanh Manh SuU SN 52 Puéng Tran Hung Dao, Phuang Héng Ha, TP Yén Bai, Tinh Yén Bai
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Cam on Quy vi da sU dung san pham cva
tap doan Kangaroo

Vui long doc kY quyén huong dan 13p dat
va van hanh san phdm trong cudn sach
nay. GiU lai sach huong dan su dung dé
thuan tién cho nhing IUc can tham khao
vé sau. Khach hang tu chiu trach nhiém
vé nhong thiét hai, tén that vé nguoi hay
vat chat phat sinh truc tiép hoac gian tiép
tU viéc lap dat hoac bao tri theo dinh ky
va/hoac s dung san pham khong dung
cach, khoéng tuan thu day du cac quy dinh
trong ban sach huong dan s dung nay.

Thiét bi Gia Dung
HomecCare

May Loc Nuac
WaterCare

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 resuit and safety.
Retain the Manual for future reference.
Kangaroo is not liable for any foss or damage
arising from incorrect install or use of the
products.

Thiét Bi Bép
KitchenCare

Dién Lanh
ColdCare

QUY CHE BAO HANH

I. Théi han bao hanh
Thaoi han bao hanh dudc xac nhan dua vao théng tin dudc dang ky bao hanh dién tu.

. Diéu kién dudc bao hanh

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

2. San phdm chinh hdng Cong Ty C6 Phan Lién Doanh Kangaroo Quéc Té.

3. Tem niém phong (tem v6) con nguyén dang, khéng rach roi.

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

5. Cac hu hong do 16i san xuét.

Luu v:

- Quy khadch vui long dang ky bdo hanh theo hudng ddn & méat trudc dé dam bdo quyén Idi. Néu fa Dai
Iy vui long dang ky tai khodn tai website https://baohanhdientu.kangaroo.vn/dang-ky. Sau do dang ky
bdo hanh dién td truc tiép trén website hodc Quy khach vui long tai ing dung One Kangaroo, dang Ky
thanh vién va tién hanh kich hoat bdo hanh truc tiép trén giao dién cOa Ung dung.

- Trong trudng hgp sén phdm chua ddng ky bdo hanh dién td thi thoi han bdo hanh dudc tinh tu
ngay san xudt hodc dudc tinh tr ngay mua hang tuy thudc theo diéu kién nao dén trudc, cdn cu
theo ngay san xuat trén hé thdng cla Kangaroo hodc hda don GTGT hodc hda don ban hang tryc
tiép do cd quan thué phat hanh.

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

WARRANTY REGULATION

I. Warranty period
Warranty period is confirmed based on information registered for electronic warranty.

—

AWN =

= U

1. Warranty conditions

The product must be registered for electronic warranty.

Genuine product of Kangaroo International Joint Venture Company.

The seal (broken stamp) is intact and not torn.

Model and Serial Number on the product must match the electronic warranty registration
information.

Applied to technical problem caused by failures of manufacturer.

ote:

Please register the warranty according to the instructions on the front to ensure your
rights. If you are an agent, please register an account at website
https://baochanhdientu.kangaroo.vn/dang-ky. Then register for the electronic warranty
directly on the website or please download the One Kangaroo application, register for a
member and proceed to activate the warranty directly on the interface of the application.
In case the product has not yet registered for electronic warranty, the warranty period is
caiculated from the date of manufacture or from the date of purchase, whichever comes
first, based on the production date on the system of the company. Kangaroo or VAT invoice
or direct sales invoice issued by the tax authority.

More information, please contact the hotline at 1900555566 or visit the website:
https://baohanhdientu.kangaroo.vn
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HUGNG DAN AN TOAN

1. Vui long doc kY huong dan st dung truoc khi dung. Néu co bat ky van
dé nao chua r6 hoac chua ro rang, vui long lién hé vaoi diém ban hang va
bd phan cham soc khach hang duoc chi dinh.

2. Vui long tham khao huong dan va cong thuc dé lua chon chuc nang va
thanh phan tuong ung.

3. Truoc khi sU dung, vui long xac nhan dién ap su dung phu hop vai dién
ap dinh muc trén nhan san pham.

4. NEu day nguodn bi hong, phai thay thé bang day ngudn chuyén dung
hoac linh kién chuyén dung duoc mua tu nha san xuat hodc b6 phan bao
tri.

5. Khi st dung, san pham phai dé xa tam tay tré em.

6. VUi long dat san phdm trén mat ban nam ngang. Khong dat san phém
trén cac loai vai nhu tham va khan tam, va dé xa meép mat ban dé tranh
san pham bi roi.

7. Khoéng sU dung san pham trong moi trusng nhiét doé cao nhu bép gas
hoac bép ndu an.

8. Khong s dung san phdm gan cac vat dung dé chay nhu rém cUa hodc
ludi chan cua s6.

9. Khong sU dung san phdm gan cac vat lieu dé ndé nhu xang dau.

10. Khong s dung cac phu kién (nhu ndp cdc, v.v.) lién quan dén model
san phdm nay ma khong do cong ty chung toi cung cdp dé tranh nguy
hiém.

11. Khong cham vao cac khu vuc co nhiét doé cao trong qua trinh van hanh
may, va tranh tiép xuc vaéi tay cdm va bang diéu khién co nhiét do thép
hon.

12. Trudc khi 1ap dat hoac thao roi cac bo phan cua san pham dé veé sinh,
can lam nguoi san pham trudc.

13. Khong di chuyén san phdm trong qua trinh lam viéc dé tranh thuc an
bi d6 ra ngoai, co thé gay bong hoac dién giat.

14. Sau khi hoan tat cong viéc, hay doi déng co va ludi dao ngung quay va
dam bao nguon dién da duoc ngat trudc khi mo nap cde va doé thuc an ra.
15. Sau khi pha mot so loai nudce trai cady va rau cU trong mot thai gian,
nap cdc co thé bi 6 vang, day la hién tuong binh thusng. Hay yén tam su
dung.

16. LuGi khudy rat sdc. Khong cham tay vao ludi khudy trong qua trinh do
va Vvé sinh céc dun nong.
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HUGNG DAN AN TOAN

17. Trong qua trinh s dung may, luong nudc thém vao nguyén lieu khong
duoc vuct qua vach muc nudc trén cung, khong dudc thém qua nhiéu hoac
qua it, néu khong co thé gay chay, chua chin hoac tran.

18. Khi dang & ché do lam nong, khong cham vao cdc va nap bang thep
khong gi dé tranh bi bong.

19. May nay sU dung dong co toc do cao va bo diéu khién téc do bién
thién thong minh trén bang dién. Tiéng 6n nhanh cham ngat quang trong
qua trinh nghién la hién tugng binh thudng.

20. Do ¢ thiét bi bao vé mo ndp trén than cdc, khong duoc md nap coc
trong khi may dang hoat déng, néu khéng may sé ngung hoat déng.

21. Khéong thém gia vi (dudng, dudng den, v.v.) vao c6c trong qua trinh san
XUt coa may dé tranh bi tran day.

22. Trudc khi bat nguon, vui long ddm bao nap cdc da duoc 1&p dung vi tri.
23. Trong qua trinh sU dung san pham, tuyét déi khong dé béat ky vat gi
nho ra ngoai, tiép xUc voi cac bo phan chuyén dong nhu lusi dao va dong
co, dé tranh gay thuong tich hoac hu hong san pham.

24. Thoi gian sU dung may khong dugc it hon 30 phut dé tranh may bi
nong bat thuong.

25. Khi sU dyng chuc nang danh ngudi (khong co chuc nang lam nong),
luong trai cay toi da cho vao khoéng dudc vuct qua 400 gram.

26. Trong qua trinh sU dung may, nhiét do bé mat than cdc sé tang lén. Vui
long khong cham truc tiép bang tay va khong cho tré em dén gan hoac su
dung may.

27. VUi long chu y dén vi tri dat may va khong dat may ¢ vi tri khong 6n
dinh. Can gi khoang cach nhéat dinh vai tudng hoac cac vat dung khac dé
dam bao thong gio tét xung quanh may va dam bao tudi tho cua may.

28. Viéc tu vy thao 1ap hoac sta doi may co thé dé dan dén 1ap rap kém,
gay ra cac su cO va tai nan khong lusng trusc dudc.

29. Khi vé sinh may, tuyét déi khong dugc xa truc tiép nudc bén ngoai dé
tranh nudc xam nhap vao than may, gay ra nhing tai nan kho luong do su
co.

30. Khong dat may truc tiép vao tu lanh hoac tu doéng, vi viéc lam lanh dot
ngot va nhiét do thap co thé gay ra hién tuong "nudc ngung tu" bén trong
may, dé lam hong cac bd phan dién va gay ra su c6 cho may.

31. San pham nay chi phu hop dé su dung trong gia dinh va khong phu
hop cho muc dich cong nghiép hodac thucong mai.
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32. Sau hai 1an nghién lién tiép, nén dé may ngudi trong 30 phut trudc khi
sU dung lai.

33. San pham nay duoc trang bi chUc nang nhan dang do cao thong minh,
chi strdyung ¢ do cao duci 1500 mét.

34. Khi vé sinh may, khéong duoc nhung dung cu vao nudc.

MAY XAY NAU DA NANG | COOKING BLENDER
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THONG SO SAN PHAM

A. Cau tao san pham

Dao xay

Nap c6i —

Gioang nap coi

L]

Nap cach am

Tay cam

C6i thuy tinh ———

Than may
Bang diéu khién

bé

/—’ Chéi vé sinh

1. Hinh thuc san pham co thé khac nhau, va hinh anh trén chi mang tinh
chat tham khao. Vui long tham khao san pham thuc té dé biét thém chi tiét.
2. N&u co bat ky cai tién k¥ thuat nao déi vai san phdm, chung toi sé dua
vao phién ban huong dan s dung mai ma khang can théng bao thém.

@— Coc dong
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B. Man hinh hién thi

@

Hen gio

1{angaroo

ao
(m]m]

BE

Chuc nang

7

SUa dau nanh  Chao dinh duéng  SUa ngod Sup ca

lil
O

— =

Bot an dam Chao nhuyén

CE) *

bun nudc Xay sinh t6 Tu kiém tra Vé sinh

Sup dau xanh

g
M 5@

-

Van hanh khi bat nguon: Sau khi bat nguén, am thanh nhac nho sé vang
Ién va tat ca den sé nhdp nhay, bao hiéu may dang & ché do cho.

Phim nay dung dé chon "Chon Chuc Nang - Hoy Chuc Nang" coa san pham.
Chon chuc nang: Nhan nut "Chuc Nang" dé chon chuong trinh tuong ung,
sau 3 giay, chuong trinh chuc nang sé tu dong thuc hién va bat dau hoat
dong.

HUy chuc nang: Trong khi may dang van hanh, nhan va gito nut "Chuc
Nang" trong 3 giady dé dung chuong trinh va tré vé ché do cho.

Hen gid: Néu chon chuc nang "sUa dau nanh", nhan nut hen gid dé vao ché
do hen gio.

Nhan nUt dat trusc mot 1an nba dé chon thoi gian dat trusc.

Sau 3 giay, ché do hen gio sé tu dong tiép tuc.

MAY XAY NAU DA NANG | COOKING BLENDER
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THONG SO SAN PHAM

C. M6 ta chuc nang

SUa ngo: Ldy khoang 60 gram (hai c6c) hat ngo, thém nudc khong vuct
qua muc nudc phia trén, day nap coc, nhan phim "Chuc nang" va chon chuc
nang "Nudc ép ngd". Man hinh hién thi "25" (biéu thi téng thai gian la 25
phut). BDén bao tuong Ung sé nhdp nhay 3 1an va sau do tu déng hoat
dong. Sau khi chucong trinh hoan tét, tiéng bip cla codi sé kéu 3 1an va sau
do trd vé trang thai giU nhiét.

SUp ca: Lay cac nguyén liéu nhu phi 1é ca khong xuong, gung, hanh 13, ruou
ndu an, bot tiéu, mudi, v.v., ché bién chung, sau do thém nudc khong vuct
qua muc nudc phia trén, day nap cdc, nhan phim "Chuc nang" va chon chuc
nang "Sup ca". Man hinh hién thi "25" (biéu thi téng thoi gian la 25 phut).
Dén bao tuong ung sé nhap nhay 3 1an va sau do tu dong hoat dong. Sau
khi chuong trinh hoan tét, tiéng bip cla coi sé kéu 3 1an va trd vé trang
thai gio nhiét.

Sup dau xanh: Lay khoang 60 gram (hai c6c) dau xanh, cho nudc khong
qua muc nudc phia trén, day kin céc, nhan phim "Chuc nang" va chon chuc
nang "Chao dau xanh". Man hinh hién thi "27" (t6ng thoi gian 1a 27 phut).
Deén bao tuong Ung sé nhap nhay 3 lan va tu dong hoat dong. Sau khi
chuong trinh hoan tat, tiéng bip cua coi sé kéu 3 lan va trd vé trang thai
giUu nhiét.

U tra: Cho cac nguyén liéu nhu hoa nhai va 13 tra vao 8m, d6 nudc khong
VUGt qua muc nudc phia trén, day kin am, nhan phim "Chuc nang" va chon
chuc nang "pha tra". Man hinh hién thi s "6" (téng thoi gian 1a 6 phut).
Deén bao tuong Ung sé nhap nhay 3 1an va tu dong hoat déng. Sau khi
chuong trinh hoan tat, tiéng bip cla coi sé kéu 3 1an va tré vé trang thai
gig nhiét.

BOt an dam: Ly khoang 60 gram (hai c8c) gao, dé nudc khong vuot qua
muc nudc phia trén, day kin am, nhan phim "Chuc nang" va chon chuc
nang "Bot an dam". Man hinh hién thi s6 "18" (t6ng thoi gian la 18 phut).
Deén bao tuong Ung sé nhap nhay 3 1an va tu dong hoat dong. Sau khi
chuong trinh hoan tat, tiéng bip cUa coi sé kéu 3 1an va tré vé trang thai
giU nhiét.

Chao nhuyén: L3y khoang 100 gram nguyén liéu nhu bi ngd, tao hoac
bong cai xanh, thém nudc khong vuot qua muc nudce phia trén, day nap
c6c, nhan phim "Chuc nang" va chon chuc nang "Thuc phdm bd sung". Man
hinh hién thi "20" (biéu thi tdng thoi gian 1a 20 phut). Pén bao tuong ung
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sé nhdp nhay 3 1an va sau do tu dong hoat dong. Sau khi chuong trinh
hoan tét, tiéng bip cla coi sé kéu 3 1an va sau do trd vé trang thai giU
nhiét.

Pun s6i: Thém nusc khong vuot qua muc nudc phia trén, day nap céc,
nhan phim "Chuc nang" va chon chuc nang "Nudc soi". Dén bao tuong ung
sé nhdp nhay 3 1an va sau do tu dong hoat dong. Sau khi chuong trinh
hoan tét, tiéng bip cla coi sé kéu 3 1an va sau do trd vé trang thai gio
nhiét.

Xay sinh t6: Lay cac nguyeén liéu nhu ca chua, dua hau, rau cU, xoai, dau
tay, v.v., khong qua 400 gram, thém nudc khdng qua muc nudc phia trén,
day nap cdc, nhan phim "Chuc nang" va chon chuc nang "Nudc ép trai cay".
Man hinh hién thi "3" (biéu thi téng thoi gian la 3 phut). Dén bao tuong
Ung sé nhdp nhay 3 lan va sau do ty dong hoat dong. Sau khi chudng trinh
hoan tét, tiéng bip cla coi sé kéu 3 1an va sau do trd vé trang thai cho.
Tu kiém tra: Sau khi thém nudc, day nap cdc, nhan phim "Chuc nang" va
chon chuc nang "Tu kiém tra". May sé tu dong dun nong 6 cong suét toi da
cho dén khi soi va sau do xac dinh khu vuc trén cao (hién thi "hm"). Sau
khi tu kiém tra hoan tat, tiéng bip cla coi sé kéu 3 1an va sau do tro vé
trang thai cho.

Ve sinh: Sau khi thém nudc, day nap céc, nhan phim "Chuc nang” va chon
chuc nang "Vé sinh". Man hinh hién thi "10" (biéu thi téng thoi gian la 10
phut). Bén bao tuong ung nhap nhay 3 1an va sau do tu dong hoat dong.
Sau khi chuong trinh hoan tat, tiéng bip cua coi sé kéu 3 lan va sau do trd
veé trang thai cho.

SUa dau nanh: Ldy khoang 60 gram (hai c6c) dau nanh, thém nudc khong
VUGt qua muc nudc phia trén, day kin coc, nhdn phim "Chuc nang" va chon
chuc nang "Sa dau nanh". Man hinh hién thi "25" (biéu thi téng thoi gian
la 25 phut). Dén bao tucng Ung nhdp nhay 3 lan va sau do ty dong hoat
dong. Sau khi chuong trinh hoan tat, tiéng bip cUa coi sé kéu 3 1an va sau
do tro vé trang thai gid nhiét.

Chao dinh duéng: Lay cac nguyén liéu nhu gao, bi ngd va ngl coc nguyén
hat, thém nuoc khong vuot qua myc nudc phia trén, day kin coc, nhan
phim "Chuc nang" va chon chuc nang "Chao dinh dudng". Man hinh hién thi
"22" (t6ng thai gian 1a 22 phuot). Bén bao tuong Ung nhdp nhay 3 lan roi ty
dong hoat dong. Sau khi chuong trinh hoan tat, coi bao sé kéu 3 tiéng bip
va tré veé trang thai git nhiét.
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HUONG DAN VAN HANH

1. Chuan bi mot luong nguyeén 2. Khong thém nudc vuot qua
liéu phu hop theo yéu cau cua vi tri vach gi¢i han trén.
cong thuc va cat thanh tung
miéng rdi cho vao cac.

3. bong nap céc theo 4. K&t ndi ngudn dién va
hudng dan trén nap vao ché do cho
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HUOGNG DAN VAN HANH

5. Nhan nut "Chuc nang" dé chon
ché do va doi 3 giay dé chuong
trinh tu dong thuc hién.

7.Day ndp cc va chon chuong
trinh "Vé sinh" dé vé sinh.
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6. Sau khi ché do hoan tat,
md ndp cc va thém gia vi
néu muon.

8. Ngat ngudn dién, md nap
c6c va doé nuac di.

©o

oo
BGLS
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VE SINH

Vui long vé sinh san pham ngay sau khi sU dung.
Trudc khi vé sinh san phdm, vui long rut phich cdm dién. sinh

N

Lau sach than c6c va nap coc bang miéng bot bién, ban chai vé sinh
hoac vai, sau do lat nguac lai va phoi kho, roi dat ¢ noi kho rao.

Néu can ban ¢ day coc kho lam sach, co thé ngam trong nudc am trudc,
sau do dung ban chai vé sinh lau theo chiéu ngudc lai, roi ria sach bang
nuacC.

Khong s dung khan lau kim loai hoac vat sac nhon dé

lam sach khoang bén trong than coc.

E%{ Nap cdc cod thé duoc rua truc tiép va khong dudc ngam
i trong nuadcC.

Sau khi vé sinh, hay lau sach bang khan kho va dat ¢

noi thoang mat dé kho tu nhién.

Ban co thé thém mot luong nudc thich hop
vao c6c, nhdn nut "Chuc nang" dé chon
chuc nang "Vé sinh" va c6i tu dong vé sinh
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CAC BIEN PHAP PHONG NGUA CHONG DiNH DAY

Dau ludc hoac nguyeén liéu kho ludc thuong bi dinh day.
Vui ldng chon thuc don théng minh tucng Ung theo ty 1é va so luong
nguyeén liéu, giup tranh hién tuong bi dinh day;

Khi pha dé u6ng noéng, gidng nhu kién thuc ndu an thong thusng, diéu
guan trong la tranh cho dudng hodc nguyeén liéu dang bot vao trudc.

Nén cho duong va cac gia vi khac sau khi thuc an chin, sau do chon chuc
nang "nudc ep" dé khudy nhanh. Viéc cho dusng vao do udng nong phai
duac thuc hién sau khi chuong trinh dang chay, néu khong co thé gay dinh
day.

Ky thuat tranh dinh day

Chon cac chuong trinh cai dat san co chuc nang lam nong nhu "xo6i gao";
Chay trong 10 giay, dé rao nudc va két thuc chuong trinh;

Dung co nho quét mot I6p dau thuc vat mong 1én mam nhiét;

Luu v can thiét: Khi cho nguyén liéu vao, hay dat cac nguyén liéu chéng
dinh (nhu dau nanh, dau den, v.v.) xudng duoi néi. Dat cac nguyén liéu dé
dinh vao néi én trén (nhu khoai tay tim, bi do, v.v.).
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XU LY SUCO

L6i hién thi Tinh trang Nguyén nhan va huéng xu ly
Poan mach NTC Co thé co nudc lot vao bén
E1l (cAm bién nhiét do) trong, hay dung may say
toc dé thdi hoac hong kho.
Eo Cong tac bado vé md ndp | Nap cdc cod thé chua dudc
mach ho dong kin
E Bao dong qua nhiét Khoéng co nudc hoac ty 1é
3 nuac va nguyeén liéu khong
dung.

Néu ban van gap su ¢ khi si dung, vui long lién hé trung tam dich vu
khach hang cua chung toi.

13
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SAFETY AND PRECAUTIONS

1. Before use, please carefully read the instructions in the manual. If
there are any unclear or unclear matters, you can contact the designated
sales point and customer service.

2. Please refer to the instructions and recipe to select the corresponding
functions and ingredients.

3. Before use, please confirm that the voltage used is consistent with the
rated voltage on the nameplate.

4. 1f the power cord is damaged, it must be replaced with a dedicated
cord or a dedicated component purchased from its manufacturer or
maintenance department.

5. When using, the product should be kept out of reach of children

6. Please operate this product on a horizontal countertop. Do not operate
this product on fabrics such as carpets and towels, and keep it away from
the edge of the countertop to prevent it from falling.

7. Do not use the product in high temperature environments such as gas
stoves or cooking stoves.

8. Do not use the product near flammable items, such as curtains or
window screens.

9. Do not use this product near explosive materials, such as gasoline.

10. Do not use accessories (such as cup caps, etc.) related to this product
model that are not provided by our company to avoid danger.

11. Do not touch areas with high temperatures during operation of this
machine, and allow contact with handles and operating panels with lower
temperatures.

12. Before installing or removing product components for cleaning, it is
necessary to cool the product first.

13. Do not move the product during the work process to avoid food
spillage, which may cause burns or electric shock.

14. After completing the work, wait for the motor and blade to stop
rotating and ensure that the power is disconnected before opening the
cup cover and pouring out the food.

15. After making certain fruit and vegetable drinks for a period of time,
the cup lid may stain, which is a normal phenomenon. Please rest assured
to use it.

16. The stirring blade is sharp. Do not touch the stirring blade with your
hands during the emptying and cleaning of the heating cup.
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SAFETY AND PRECAUTIONS

17. During the use of the machine, the water added to the ingredients
should not exceed the upper water level mark, and should not be added
too much or too little, otherwise it may cause burning, undercooking, or
overflow.

18. When in heating mode, do not touch the stainless steel cup and lid to
avoid burns.

19. This machine adopts a high-speed motor and intelligent variable
speed control on the power board. Intermittent fast and slow sounds
during crushing are normal phenomena.

20. Due to the cover opening protection device on the cup body, do not
open the cup cover during machine operation, otherwise the machine will
stop working.

21. Do not add seasoning (sugar, black sugar, etc.) to the cup during the
machine production process to avoid bottoming up.

22. Before turning on the power, please ensure that the cup cover is
installed in place.

23. During the working process of the product, it is strictly prohibited for
any object to protrude into the product, come into contact with moving
parts such as blades and motors, to avoid injury or damage to the
product.

24. The working interval of the appliance should not be less than 30
minutes to prevent abnormal heating of the appliance.

25. When using the cold beating function (without heating function), the
maximum amount of fruit added should not exceed 400 grams.

26. During the operation of the machine, the surface temperature of the
cup body will increase. Please do not touch it directly with your hands
and do not allow children to approach or use it.

27. Please pay attention to the placement of the machine and do not
place it in an unstable position. And it is necessary to maintain a certain
distance from the wall or other objects to maintain good ventilation
around the machine and ensure its service life.

28. Self disassembly or modification can easily lead to poor assembly and
unpredictable malfunctions and accidents.

29. When cleaning the machine, it is prohibited to directly rinse the
outside with water to prevent water from entering the body and causing
unpredictable accidents due to malfunctions.
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SAFETY AND PRECAUTIONS

30. Do not put the machine directly into the refrigerator or freezer, as
sudden cooling and low temperatures can cause "condensation water"
inside the machine, which can easily damage electrical components and
cause machine malfunction.

31. This product is only suitable for household use and is not suitable for
industrial or commercial use.

32. After two consecutive rounds of pulping, the machine should be
allowed to cool for 30 minutes before being used again.

33. This product comes with altitude intelligent recognition function,
which is limited to use at altitudes below 1500 meters.

34. When cleaning the machine, the tools should not be immersed in
water.

MAY XAY NAU DA NANG | COOKING BLENDER
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PRODUCT PARAMETERS PRODUCT PARAMETERS

A. Component Name B. Panel Description

T

Stirring knife

G 83
g @ oo
Cup covef —— Hen gio Chuc nang
CUD cover SUa dau nanh  Chao dinh duGng  SUa ngo Sup ca
sealing ring
N — il O 5 N =
Sup dal h U tra Bot an da Cha huyé
W Soundproof cover up dauxan a prandam - thao muven
= o 293
bun nudc Xay sinh t6 Tu kiém tra Vé sinh
Handle
Glasscup ——
Power on operation: After turning on the power, a power on prompt

sound will sound, and all lights will flash, indicating that the machine is in
Host standby mode
This key is used for the "Select Function - Cancel Function" of the product
Select function: Press the "Function" button to select the corresponding
program, and after 3 seconds, the function program will automatically
execute and start working.
_ Cancel function: During machine operation, long press and hold the

/ @— Counting cup "Function" button for 3 seconds to stop the program and return to

———— C(leaning brush standby mode
Reservation operation: if the "soybean milk" function is selected, press
the reservation key to enter the reservation procedure.
Press the appointment button again to select the appointment time.

Operation panel

Base

1. The appearance of the products varies, and the above figure is for After 3 seconds, the appointment program will automatically proceed.
reference only. Please refer to the actual product for details. _ Insulation operation: After the program ends, it will automatically enter
2. If there are any technical improvements to the product, they will be insulation at a temperature of 70 degrees Celsius for 2 hours.

included in the new version of the manual without further notice. The single stirring function does not have reservation or insulation

functions, such as juice and cleaning.
The appointment time does not include the function completion time
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PRODUCT PARAMETERS

C. Function Description

Corn Juice: Take about 60 grams (two cups) of corn kernels, add water not
exceeding the upper water level, cover the cup well, press the "Function"
key, and select the "Corn Juice" function. The screen shows "25"
(indicating a total time of 25 minutes). The corresponding indicator light
flashes 3 times and then starts working automatically. After the program
is completed, the beeping sound of the buzzer will sound 3 times and
then return to the heat preservation state.

Fish Soup: Take ingredients such as boneless fish fillets, ginger, scallions,
cooking wine, pepper powder, salt, etc., process them, then add water not
exceeding the upper water level, cover the cup well, press the "Function"
key, and select the "Fish Soup" function. The screen shows "25" (indicating
a total time of 25 minutes). The corresponding indicator light flashes 3
times and then starts working automatically. After the program is
completed, the beeping sound of the buzzer will sound 3 times and then
return to the heat preservation state.

Green Bean Paste: Take about 60 grams (two cups) of green mung beans,
add water not exceeding the upper water level, cover the cup well, press
the "Function" key, and select the "Green Bean Paste" function. The screen
shows "27" (indicating a total time of 27 minutes). The corresponding
indicator light flashes 3 times and then starts working automatically. After
the program is completed, the beeping sound of the buzzer will sound 3
times and then return to the heat preservation state.

Flower Tea: Add ingredients such as jasmine flowers and tea leaves with
water not exceeding the upper water level, cover the cup well, press the
"Function" key, and select the "Flower Tea" function. The screen shows "6"
(indicating a total time of 6 minutes). The corresponding indicator light
flashes 3 times and then starts working automatically. After the program
is completed, the beeping sound of the buzzer will sound 3 times and
then return to the heat preservation state.

Rice Paste: Take about 60 grams (two cups) of rice, add water not
exceeding the upper water level, cover the cup well, press the "Function”
key, and select the "Rice Paste" function. The screen shows "18" (indicating
a total time of 18 minutes). The corresponding indicator light flashes 3
times and then starts working automatically. After the program is
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PRODUCT PARAMETERS

completed, the beeping sound of the buzzer will sound 3 times and then
return to the heat preservation state.

Complementary Food: Take about 100 grams of ingredients such as
pumpkins, apples, or broccoli, add water not exceeding the upper water
level, cover the cup well, press the "Function" key, and select the
"Complementary Food" function. The screen shows "20" (indicating a total
time of 20 minutes). The corresponding indicator light flashes 3 times and
then starts working automatically. After the program is completed, the
beeping sound of the buzzer will sound 3 times and then return to the
heat preservation state.

Boiled Water: Add water not exceeding the upper water level, cover the
cup well, press the "Function" key, and select the "Boiled Water" function.
The corresponding indicator light flashes 3 times and then starts working
automatically. After the program is completed, the beeping sound of the
buzzer will sound 3 times and then return to the heat preservation state.
Fruit Juice: Take ingredients such as tomatoes, watermelons, vegetables,
mangoes, strawberries, etc., not exceeding 400 grams, add water not
exceeding the upper water level, cover the cup well, press the "Function”
key, and select the "Fruit Juice" function. The screen shows "3" (indicating
a total time of 3 minutes). The corresponding indicator light flashes 3
times and then starts working automatically. After the program is
completed, the beeping sound of the buzzer will sound 3 times and then
return to the standby state.

Self - Check: After adding water, cover the cup well, press the "Function”
key, and select the "Self - Check" function. The machine will automatically
heat at full power until boiling and then identify the high - altitude area
(displaying "hm"). After the self - check is completed, the beeping sound of
the buzzer will sound 3 times and then return to the standby state.
Cleaning: After adding water, cover the cup well, press the "Function" key,
and select the "Cleaning" function. The screen shows "10" (indicating a
total time of 10 minutes). The corresponding indicator light flashes 3
times and then starts working automatically. After the program is
completed, the beeping sound of the buzzer will sound 3 times and then
return to the standby state.

MAY XAY NAU DA NANG | COOKING BLENDER
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PRODUCT PARAMETERS

Soybean Milk: Take about 60 grams (two cups) of soybeans, add water not
exceeding the upper water level, cover the cup well, press the "Function”
key, and select the "Soybean Milk" function. The screen shows "25"
(indicating a total time of 25 minutes). The corresponding indicator light
flashes 3 times and then starts working automatically. After the program
is completed, the beeping sound of the buzzer will sound 3 times and
then return to the heat preservation state.

Nutritional Porridge: Take ingredients such as rice, pumpkins, and whole
grains, add water not exceeding the upper water level, cover the cup well,
press the "Function” key, and select the "Nutritional Porridge" function.
The screen shows "22" (indicating a total time of 22 minutes). The
corresponding indicator light flashes 3 times and then starts working
automatically. After the program is completed, the beeping sound of the
buzzer will sound 3 times and then return to the heat preservation state.
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USAGE METHOD

1. Prepare an appropriate amount 2. Do not add water beyond
of ingredients according to the the upper limit mark position.
recipe requirements and cut them
intopieces and place them in a
cup.

3. Close the cup cover accord-
ing to the direction .indicated
by the cup cover

L

4. Connect the power
and enter standby mode.
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USAGE METHOD

5. Press the "Function" button to select 6. After the program is

the function program, and wait for 3 completed, open the cup lid
seconds for the program to and add seasoning.
automatically execute.

1€angaroo

7. Cover the cup lid and select 8. Cut off the power, open the
the "Cleaning" program for lid of the cup, and pour pour
stirring and cleaning. out water.
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CLEANING AND MAINTENANCE

Please clean the product promptly after use.
Before cleaning the product, please unplug the power plug first.

HHn

Cup cleaning and maintenance

Wipe the cup body and lid with a sponge, cleaning brush, or cloth, then invert
and air dry, and place in a dry place.

If the residue at the bottom of the cup is difficult to clean, it can be soaked in
warm water first, then wiped in the same direction with a cleaning brush, and
then rinsed clean with water.

Do not use wire wipes or sharp objects to clean the inner cavity of the cup body.

E% The cup cover can be rinsed directly and cannot be

i soaked in water.
After cleaning, wipe clean with a dry cloth and place in
a cool place to air dry.

You can add an appropriate amount of
water to the cup, press the "Function”
button to select the "Cleaning" function,
and automatically stir and clean.
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PRECAUTIONS FOR ANTI STICKING BOTTOM

Boiled beans or ingredients that are not easy to boil often result in a
sticky bottom.

Please choose the corresponding smart menu according to the proportion
and quantity of ingredients, which can avoid the phenomenon of
bottoming;

When making hot drinks, just like common kitchen cooking knowledge, it
is important to avoid adding sugar or powdered ingredients first.

You should add sugar and other seasonings after the food is ready, and
then select juice "function to quickly stir.

Adding sugar to hot drinks must be done after the program is running,
otherwise it may cause a sticky bottom.

Technigque of not sticking to the bottom

Select preset programs with heating functions such as "rice paste”;

Run for 10 seconds, dry the water, and terminate the program:

Use a small brush to stick some vegetable oil and apply a thin layer of oil
on the heating plate;

Necessary precautions: When adding ingredients, place non stick
ingredients (such as soybeans, black beans, etc.) below the pot. Place
ingredients that are easy to stick to the pot on top (such as purple
potatoes, pumpkins, etc.).
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TROUBLESHOOTING

Display Code Fault cause Supplementary instructions

NTC (temperature
E1l sensor) short circuit

There may be water
ingress inside, use a hair
dryer to blow or air dry.

NTC (temperature sensor) | The cup lid may not be

E2 open circuit properly closed

No water or incorrect ratio
of water to ingredients.
Add water or adjust the
ratio of water to
ingredients

E3 Overtemperature alarm

If you still have problems using it, please consult your local after-sales
service center or our customer service center.
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WARRANTY

COOKING BLENDER 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 defectives causes 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 comapy keeps
the right of explanations. Additionally, any technical improvement will be shown in the
revised manual without notice. The product appearance and color in this user manual is
just fot your reference.
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n Phu, Quan Thanh Khe, TP ba Nang

QuangBinh 1 | Trung tam Bao hanh Tran Anh 60 Phan Dinh Phung, TP D6ng Hai, Tinh Quang Binh

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

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

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

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

Binh Dinh 2 Trung tam Bao hanh Phudc Thanh S6 17 Nguyén Trai, Phuong Lé Loi, TP Quy Nhon, Tinh Binh Binh

PhoYen1 Trung tam Bao hanh Long VO L6 19A Tran Phu, Phuang 9, TP Tuy Hoa, Tinh Phu Yén

Phu Yén 2 Trung tam Bao hanh Goi Duong 45A Tran Quy Cap, Phueng 3, TP Tuy Hoa, Phu Yén.

Khanh Hoa 1 Trung tam Bao hanh Thai Hoa 252 Pham Van Dong, Thuan Phat, Phutng Cam Thuan,Tp Cam Ranh, Khanh Hoa
Khanh Hoa 2 Trung tam Bao hanh Hoang Minh S6 02 Ba Triéu, Phuéng Phuong Sai, TP Nha Trang, Tinh Khanh Hoa

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

Gia Lai Trung tam Bao hanh Hung Ding S6 33 Nguyén Truong To, Phutng Dién Hong, TP Plei Ku, Tinh Gia Lai
Dak Lak Trung tam Bao hanh Phong Thanh S6 5A Nguyén Khuyén, Phuéng Tan Lgi, TP Buon Mé Thuoc, Tinh Dak Lak
DakNong Trung tam Bao hanh Phong Thanh T6 6 Phuting Nghia Phu, TX Gia Nghia, Tinh Dak Nong

Lam béng 1 Trung tam Bao hanh Duy Phuong S6 18 Pham Hong Thai, Phuong 10, TP Da Lat, Tinh Lam Déng

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

Trung tam Dich vu Ky thua

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

H6 Chi Minh 2 Trung tam Bao hanh Héng Quang S6 23B Dbuong 66, Khu dan cu Tan Quy Bong, Phudng Tan Phong, Quan 7, HCM
H6 Chi Minh 3 Trung tam Bao hanh Zunik 217/11/55 BUi Dinh Ty, Phutng 24, Quan Binh Thanh, TP H6 Chi Minh

HG 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, Phutng Binh Trung Tay, Quan 2, TP H6 Chi Minh
HG 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, Phutng Thanh Son, TP Phan Rang Thap Cham, Tinh Ninh Thuan
Binh Phudc 1 Trung tam Bao hanh Linh Binh Phudc S6 46-47 Khu phé 2, Phuang Phudc Binh, TX Phudc Long, Tinh Binh Phudc
Binh Phudc 2 Trung tam Bao hanh Thanh Ngan S6 338 Nguyén Hug, Phu Thinh, TX Binh Long, Binh Phuéc

Binh Phuéc 3 Trung tam Bao hanh Minh Nhat Phat T6 3, khu phé 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&, Phuéng Hiép Ninh, TP Tay Ninh, Tay Ninh
Binh Duong Trung tam Bao hanh DOng 24h S6 272E/2 Khu Phé 1B, Phuang An Phu, TX Thuan An, Tinh Binh Dudng

Pong Nai 1 Trung tam Bao hanh Minh Tién $6 706 Ap Tan Hanh, Xa Xuan Bao, Huyén C&m MY, Tinh Déng Nai

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

Do6ng Nai 3 Trung tam Bao hanh Tran Quéc Tudn S6 18/37 Huynh Van Nghé, Phuong Bou Long, TP Bién Hoa, Tinh Déng Nai
Dbong Nai 4 Trung tam Bao hanh Tién Dat 174 dudng 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-VT Trung tam Bao hanh Trung Kién S6 75/7 Tran Xuan Do, Phuang Thang Nhi, TP Ving Tau, Tinh Ba Rja Ving Tau
Binh Duong Trung tam Bao hanh Service Now 316 buong Ong Nudc , Khu phé Dong Tac, Phuang Tan Dong Hiép, DT An, BD
Long An 1 Trung tam Bao hanh Minh Ding PT S6 27 Quoc 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 Buc Hoa, Tinh Long An

Long An 3 TTBH Nguyén Hoang Nhat Truong S6 63 Hung Vuong, Phuang 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 B6ng Thap
An Giang 1 Trung tam Bao hanh Thao Phat S6 107 Nguyén Hué B, Phuang My Long, TP Long Xuyén, Tinh An Giang

An Giang 2 Trung tam Bao hanh Lé Tén Buu 56 90 Buong Muong Thuy, Khom Chau Long 1, Phuong Vinh My, TP Chau Béc, 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 Trdn Dai Nghia, Phuang 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, Phuong Vinh Thanh, TP Rach Gia, Tinh Kién Giang
Can Tho Trung tam Bao hanh Bui Quéc Anh S6 80 DBuong Phan Huy Chu, An Khanh, Ninh Kiéu, Can Tho

TraVinh Trung tam Bao hanh Huynh Vinh Cutng Phuong 1, Thanh phé 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, Phuang 7, TP Bac Liéu, Tinh Bac Liéu

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

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