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Ha Noi Trung tam Dich vu K¢ thuat Mién Bic 231 Tréan bal Nghia, P. B6ng Tam, Q. Hal Ba Trung

HaNoi 1 Trung tam Bao hanh Thai Duong DOng Anh Do Ha, X4 Tién Phong, Huyén Mé Linh, TP Ha Noi

HaNoi 2 Trung tdm Bao hanh Huy Khanh Ha Dong §& 36 Ngo Thi Nham, Phudng Ha Céu, Quén Ha Dong, TP Ha NoI
HaNolL 3 Trung tam Bao hanh Thal Duong Chutng My A15.3 Trang An Trén, Thi trén Choc Son, Huyén Chuang MY, TP Ha N6l
Béc Ninh Trung tim Bao hanh Hong HAl $0 108, Trén HUng Do, Phudng Tién An , TP Bic Ninh, Tinh Bic Ninh

BécGiang 1 Trung tam Bao hanh Thanh Sam

‘Dudng Giap Van Cudng, Phd Thanh Hung, Thi Trdn D4i Ngo, Tinh Bic Glang

Béc Giang 2 Trung tam Bao hanh Ha Kien

129 Dutng Nguy#n Thi Luu, Phutng Ngo Quyén, TP Bac Glang, Bic Giang

Hung Yén Trung tAm Bao hanh Binh An

56 188 L& Van Luong, Phudng An Tao, TP Hung Yén, Tinh Hung Yén

Hal buong Trung tam Bao hanh Khanh Linh

$6 10 VO Kham Lan, Phudng Hai Tan, TP Hai Duong, Tinh hai Dudng

Hal Phong Trung tam Bao hanh Gia Hung

S 462 Chg Hang, Phuong DU Hang Kénh, Quan L& Chan, TP Hal Phong

Quang Ninh 1 | Trung tam B4o hanh Duy Thang

T6 2, Khu 5. Phuéing Ha Tu, Thanh Phd He Long. Tinh Quang Ninh

Quang Ninh 2 | Trung tdm Bao hanh Trung Duc

S0 945, Té 5, Khu Lam Thach A, Phuding C4m Thach, TP C4m Pha, Tinh Q.N

QuéangNinh 3 | Trung tam Bao hanh Héng Nggc

§6 359 T 33A Khu C4u S&n, Phuting Yen Thanh, TP Uong Bi, Quang Ninh

Thai Binh 1 Trung tdm Bao hanh Rinh Long

$6 272 Phé Trén Hung Dao, TP Thai Binh, Tinh Thai Binh

Thal Binh 2 Trung thm Bao hanh Thai Binh

$6 402 Ly Thuding Kiét, Phutng Trén Lam, TP Thal Binh, Tinh Thal Binh

Nam Dinh 1 Trung tdm Bao hanh Thanh TOng

56 835 Dudng Dién Bién, X4 Loc Hod, TP Nam jnh, Tinh Nam Dinh

Nam Djnh 2 Trung tam Bao hanh Thanh Dat

S0 114 Nguy&n Binh, Phudng Trdn Quang Khal, TP Nam Dinh, Nam Dinh

Ha Nam Trung tam Bao hanh Cudng Phugng

S& 46 Trdn Pho, Phudng Quang Trung, TP Ha Nam, Tinh Ha Nam

Ninh Binh 1 Trung tam Bao hanh Pho M§ Linh

§G 132+134 Dung 30/6 Phoc Chinh 2, Phudng Nam Thanh, TP Ninh Binh

Ninh Binh 2 Trung tdm Bao hanh Phong Thinh

$6 409 Dudng Hai Thugng Lin Ong, phé Lé Loi, Phubng Van Giang, TP N.B

Thanh Hod 1 Trung tAm B&o hanh Manh Tudn

258 Truting Thi, Phudng Trudng Thi, TP Thanh Hoa, Tinh Thanh Héa

Thanh Hoa 2 Trung tAm Bao hanh Manh Phuong

L0 18 Pong Bac Ga, Duong Dinh Nghg, Phuting Bong Tho, TP Thanh Hod

ThanhHo&3 | Trung tam Bao hanh Thiy Duyen

Ki Gt 07, Dudng CO Chinh Lan KP10, Phudng Ngoc Trao, TX Bim Son, TH

Nghé An 1 Trung tam Bao hanh Héng Ha

56 171, Buting Lé Lgi, Phudng Le Lgi, TP Vinh, Tinh Ngh¢ An

Nghé An 2 Trung tam Bao hanh Buc Vinh

§6 7/A2 Hermann, Phudng Hung Phuc, TP Vinh Tinh, Tinh Nghé An

NghéAn3 Trung tAm Bao hanh DOng Thanh An

Khdi 2 Thi trén Yén Thanh, Huyén Yén Thanh, Tinh Ngh¢ An

HaTinh 1 Trung tam Bao hanh HOu Thinh 56 301 Tran Pho, Phudng D¢ Thugn, TX Hong Linh Tinh Ha Tinh

HaTinh 2 Trung tam Bao hanh Thal Duong Phat 6 11 L& Pal Hanh - Phudng Hung Tri - Ky Anh - Tinh Ha TInh

HaTinh 3 CTrung tam B&o hanh Héng Ha $0 63 Dudng Trén Pho TP Ha Tinh - Ha TInh

Ha Giang Trung tam Bao hanh Dai Duc S6 02 Buang Héng Quan, T6 13, Phudng Nguyén Trai, TP Ha Giang, Ha Giang
Cao Bing Trung tam Bao hanh Chién Khu §6 04, T6 30, Phudng Hgp Giang, TP Cao Béng, Tinh Cao Ban

BécCan Trung tam Bao hanh Doc HOU 56 43 T6 10, Phing Chi Kien, TP B4c Kan, Tinh Bic Kan

Lang Son Trung tam Bao hanh Ha Anh 6 344 Duding Ba Tri¢u, Phuang Dong Kinh, TP Lang Son, Tinh Lang Son

Tuyén Quang | Trungtam Bao hanh Thanh Tuyén

$4 411 Puang Quang Trung, Té 27, Phudng Phan Thigt, TP Tuyén Quang

Thai Nguyén 1| Trung tam Bao hanh Dien May Thal Nguyen

S0 244/1 Budng BAc Kan, Phudng Hoang Van Thy, TP Thal Nguyen

Théi Nguyeén 2| Trung tam Bao hanh Sao Vit

S6 68A Dubng CMT8, td € P. Phan Dinh Phong . TP Thai Nguyén

SonlLa Trung tam Bao hanh Lam Ding $0 2298 Dudng Trén Dang Ninh, T6 8 Phuding Quyét Tam, TP Son La
Dién Bién Trung tdm Béo hanh Quang DOng $6 337 T4 23 Phudng Tan Thanh, TP Pién Bién Pho, Tinh Dién Bien
Hoa Binh Trung tdm Bao hanh DOng Linh $6 117 Hoang Van Thy Té 2, Phusng Thinh Lang, TP Hoa Binh, Hba Binh
Lal Chau Trung tdm Bao hanh Viét Nguyén Té 8 Phuding Quyét Tién, TP Lal Chau, Tinh Lal Chau

Lao Cal Trung tam Bao hanh Van Nam §0 96 Duong Le Lai, Phuong Kim Tan, TP Lao Cai, Tinh Lao Cai

Yén Bai Trung tam Bao hanh Manh Si SN 52 Dung Trdn Hung Dao, Phudng Héng Ha, TP Yen Bai, Tinh Yén Bal

Hotline 1900 5555 66
(O www.kangaroo.vn
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HUOGNG DAN SU DUNG
NOI CHIEN KHONG DAU
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KGAF102DG

Quét QR CODE hoac
truy cap website:
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(@ baohanhdientu.kangaroo.vn)

DANG KY BAO HANH DIEN TU
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Cam on Quy vi da sU dung san phdm
cla tap doan Kangaroo

Vui lang doc k¥ quyén hudng dan 13p
dat va van hanh san pham trong cuéin
sach nay. GiT lai sach huong dan su
dung dé thuan tién cho nhong I0c cdn
tham khao vé sau. Khach hang tu chju
trach nhiém vé nhing thiét hai, ton
that vé ngudi hay vat chit phat sinh
truc tiép hoac gian tiép tu viéec lap dat
hoac bao tri theo dinh ky va/hodc si
dung san phdm khong dung cach, khong
tuan tho ddy do cac quy dinh trong ban
sach hudng dén s dung nay.

% Thiét bi Gia Dyng
HomeCare

May Loc Nuac
WaterCare

Dear value Customer,

Thonk 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 fiable
for any loss or damage arising from
incorrect install or use of the products.

Thiét Bi Bép
KitchenCare

bién Lanh
ColdCare

QUY CHE BAO HANH

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

1. Diéu kién dugc 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, khoéng rach rai.

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

5. Cac hu hong do 16i san xuét.

Luu v

- Quy khach vui long dang ky bao hanh theo hudng dan & mat truéc dé dam bao quyén
Igi. Néu la Dai |y vui long dang ky tai khoan tai website
https://bachanhdientu.kangaroo.vn/dang-ky. Sau do dang ky bao hanh dién tu tryc tiép
trén website hodc Quy khach vui ldng tai ung dung One Kangaroo, dang ky thanh vién
va tién hanh kich hoat bao hanh truc tiép trén giao dién cva Ung dung.

- Trong trudng hgp san pham chua dang ky bao hanh dién tU thi thoi han bao hanh dugc
tinh tU ngay san xudt hoac dudc tinh tU ngay mua hang tuy thudc theo diéu kién nao
dén trudc, can cu theo ngay san xudt trén hé théng cva Kangaroo hoac hoa don GTGT
hodc hoa daon ban hang truc tiép do co quan thué phat hanh.

- Moi thong tin chi tiét quy khach vui long lién hé tdng dai qua s8 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.

1l. Warranty conditions

1. The product must be registered for electronic warranty.

2. Genuine product of Kangaroo International Joint Venture Company.

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

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

5. Applied to technical problem caused by failures of manufacturer.

Note:

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.//bachanhdientu.kangaroo.un/dang-ky. Then register for the efectronic 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 calculated 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
inuoice or direct sales invoice issued by the tax authority.

More information, please contact the hotiine at 1900555566 or visit the website:
https://bachanhdientu.kRangaroo.vn
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CANH BAO AN TOAN

Khi s dyng thiét bj dién, ludn can tuan thu cac nguyén tac an toan co ban sau:

1. Doc k¥ toan bd husdng dan.

2. Khong cham vao cac bé mat nong.

3. Détranh bj dién giat, khdng nhung day dién, phich cdm hoac phan day cla thiét bj
vao nudéc hay chat léng khac.

4. A CANH BAO: Thiét bj nay co chuc nang gia nhiét. Cac bé mat, ké ca ngoai khu vyc
chuic nang, co thé dat nhiét do cao. Do kha nang chiu nhiét khac nhau & méi ngudi,
can than trong khi s dung.

o Chicham vao tay cdm va bé mat nam dudc thiét ké.
o SUdung gang tay hoac vat cach nhiét khi can.
o Khoéng cham vao cac bé mat khac cho dén khi chung ngudi hoan toan.

5. Rut phich cam khi khéng st dyng hoac trudc khi vé sinh. Doi thiét bi ngudi han trudc
khi |&p hoac thao rai cac bo phan.

6. Néu day dién bi héng, phai dudc thay thé baéi nha san xudt, dai ly dich vu hodc ngusi
c6 chuyén mon tuong duong dé tranh nguy hiém.

7. Viéc s dung phu kién khéng dudc khuyén nghi bdi nha san xudt co thé gay thuong
tich.

8. Khoéng s dung ngoai troi.

9. Khong dé day dién treo qua mép ban hoac cham vao bé mat nong.

10. Khong dat trén hoac gan bép gas, bép dién hoac trong 10 nudng dang nong.

11. Can hét suc can than khi di chuyén thiét bi co chira ddu ndng hodc chét [ong nong.

12. Ludn cam phich vao thiét bj trusc, sau do moi cdm vao 6 dién. Khi rot, tat cong tac
réi mdi rot khoi 6.

13. Khong s dung thiét bi sai muc dich.

14. Thiét bj co thé dugc sU dyng bai tré em tU 8 tudi trd 1én va ngudi co kha nang han
ché vé thé chét, giac quan hoac tri tué néu dugc giam sat hoac husng dan an toan.
Tré em khong dudc choi vai thiét bi. Viéc vé sinh va bao dudng khéng do tré dudi 8
tudi thuc hién néu khong co ngudi 16n giam sat.

15. GiU thiét bj va day dién ngoai tdm vai cva tré em dudi 8 tudi.

16. Thiét bi khong dugc van hanh bang bo hen gid ngoai hoac diéu khién tu xa.

17. Khong dong cho ngudi (ké ca tré em) co kha nang han ché néu khéng dugc hudng
dan hoac giam sat b&i nguoi chju trach nhiém an toan.

18. Tré em cadn dugc giam sat dé dam bado khong choi vai  thiét bj.
19-20.

19. Khong van hanh bang b6 diéu khién bén ngoai

20. Cén giam sat tré em khi thiét bj dang hoat dong.

21. & Cac bé mat co thé trd nén rat nong trong qua trinh s dung.

NOI CHIEN KHONG DAU | AIR FRYER 2




CANH BAO AN TOAN

QUAN TRONG - NGUY HIEM

1. Thiét bj nay c6 thé duogc su dung bdi tré em tU 8 tudi trd 1&n va nhong ngudi co
kha nang thé chat, giac quan hoac tinh than han ché, hoac thiéu kinh nghiém, néu
ho dugc husng dan hodc gidm sat an toan va hiéu ré rdi ro lién quan.

Tré em khong dugc phép chai vai thiét bi.
Viéc vé sinh va bao tri chl dugc thyc hién bai tré trén 8 tudi co ngudi lon giam sat.

GiU thiét bi va day dién ngoai tdm voi cla tré em dudi 8 tuéi.

Khéng nhong phan than may (chua linh kién dién va bo phan gia nhiét) vao nutc
hoac rira dudi voi nudc.

Khong dé nuéc hoac chét 16ng khac lot vao bén trong thiét bi, tranh gay dién giat.
Luon dat nguyén liéu can chién vao gid chién, tranh tiép x0c truc tiép véi bd phan
gia nhiét.

Khéng che 18 hut hoac thoat khi khi thiét bi dang hoat dong.

Khéng dé ddu vao nbi, vi co thé gay chay nd.

Khéng cham vao bén trong thiét bi khi dang hoat dong.

Khi néi hoat déng, bé mat co thé rat ndng — can hét suc cdn than.

CEND VA WN

CANH BAO

Kiém tra xem dién ap ghi trén thiét bi co phu hgp voi dién ap noi si dung hay khong.
Khong st dung thiét bj néu phich cdm, day dién hoac bd phan nao bj hong.
Khong dé ngudi khong cod thdm quyén sUa hodc thay day dién.
Gilr day ngudn tranh xa cac bé mat nong.
Khong cam dién hoac cham vao bang diéu khién bang tay uot.
Khong dat thiét bj sat tusng hodc gan cac thiét bj khac — can dé it nhdt 10 cm
khoang tréng & hai bén, phia sau va phia trén.
Khong dat vat gi 1én trén thiét bi.
Khong dung thiét bi voi muyc dich khac ngoai huéng dan trong tai liéu nay.
e Khong dé thiét bj hoat dong ma khong giam sat.
Trong khi chién, hoi néng sé thoat ra tu cla xa khi = gi0 tay va mat cach xa khu vuc
do.
Khi 18y ndi ra, cing can tranh hoi ndng thoat ra.
e (C4ac bé mat co thé trg nén rat nong khi st dyng (Hinh 2).
Néu thdy khoi den thoat ra, ngat dién ngay lap tuc.
Dai khoi dung han réi mai thao ndi ra khoi thiét bi.

3 NOI CHIEN KHONG DAU | AIR FRYER

CANH BAO AN TOAN

THAN TRONG

e  Dat thiét bj trén bé& mat phang, n dinh va chiu nhiét.

e  Thiét bj duoc thiét ké cho gia dinh, khéng phu hop dé si dung trong moi trusng
nhu:
o Bép nhan vién & cra hang, trang trai, nha tro, khach san, hoac co sd luu
tru tuong ty.
e Néu sU dung sai cach, cho muyc dich thuong mai hodc khéng theo hudng dan, bao
hanh sé khong con hiéu lyc, va nha san xudt khéng chiu trach nhiém vé thiét hai.
e Luon rut phich cdm khi khong st dung.
Sau khi ndu, thiét bj cdn 30 phut dé ngudi trudc khi cham vao hoac vé sinh.

CAU TAO CHUNG (Hinh 1/Hinh 2)

1. NAaptrén

2. Bang diéu khién
3. Thanchinh

4. Cid chién

5. Vinuong

6. CUa sé trong sust
7. Taycam gio

8. Nap ngoai clUa gio
9

1

. Nép day
0. Cwa thoat khi

NOI CHIEN KHONG DAU | AIR FRYER 4




CHUAN BI TRUGC KHI SU DUNG

Hinh 3 Hinh 4

Hinh 5 Hinh 6

G& bo toan b bao bi.

Bd hét tem hoac nhan dan trén thiét bi.

RuUa sach giod chién va néi bang nuoc nong, xa phong va miéng bot bién mém.
Lau sach bén trong va bén ngoai thiét bj bang khan am.

Lol ol

Day la néi chién khong ddu, khong dé dau hoac md vao néi.
Khi st dyng 1an déu, co thé co khoi hodc mui nhe — diéu nay binh thutng va khéng anh
huéng dén an toan.

5 NOI CHIEN KHONG DAU | AIR FRYER

CHUAN BI TRUGC KHI SU DUNG

1. Dat thiét bj trén bé mat phang, 6n dinh va chiu nhiét. Khong dat trén bé mat khong
chiu dugc nhiét.
2. Dat vi nudng vao trong ndi (Hinh 4).
o Khong dé dau hoac chat long khac vao noi.
o Khong dat vat gi Ién trén thiét bi, vi s& anh hudng dén lubng khong khi
nong va két qua chién.

HUGNG DAN SU DUNG

N&i chién khong ddu co thé ché bién da dang cac loai thuyc phdm bang luéng khi néng luu
thong.

Chién bang khi nong

Cam phich dién vao 6 co néi dat.
Keéo néi ra khoi than thiét bi (Hinh 3).
Cho nguyén liéu vao gid chién (Hinh 5).
DAy ndi tré lai dung khép (Hinh 6).
o Khong dugc dung ndi ma khéng cé gid bén trong.
o Khong cham vao néi khi dang nong, chi cdm vao tay cam.
Chon thoi gian va nhiét d6 phu hop (xem phan “Cai dat").
Mot s6 mon can lac déu gida qua trinh chién dé chin déu.
o Keo ndira, lac déu réi cho vao lai.
o Meo: co thé cai hen gio bang nua thai gian ndu, khi nghe tiéng “bip” thi lac
thuc an, sau do cai lai thaéi gian con lai.
7. Khi nghe tiéng bao, théi gian ndu da két thoc.
o Cothé tat thu cong bang cach chinh thoi gian vé “1”.
8. Kiém tra do chin coa thuc phdm. Néu chua dat, dat lai thém vai phut.
9. Khi ldy thiuc &n ra (nhu khoai tay chién), kéo ndi ra va dat 1én gia chiju nhiét.
o Khong lat ngugc gid khi con gan vao ndi, vi dau thua co thé chay Ién thic
an.
o Can than vi ndi va thuc an déu rat nong, co thé co hai nudc thoat ra.
10. D6 thyc phadm ra dia hoac bat.
11. Sau mdi mé, ndi san sang ngay cho mé tiép theo.

PWNE

owm
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HUONG DAN VAN HANH

HUGNG DAN SU DUNG BANG DIEU KHIEN

PREHEAT

HUGNG DAN VAN HANH

U
NUt ngudn (Power Key) .

- Khi gid chién va néi dugc dat dung vao than may, dén nguén sé sang.

- Nh&n nut nguén trong 1 giay dé bat may, nhiét do6 mac dinh & 180°C va thai gian néu 1a
15 phut.

- Nhe nhang cham vao biéu tuong mon &n tuong ung dé chon ché do nau phu hop.

- Biéu tugng mon &n dugc chon sé nhdp nhay.

- Néu mon an dudc chon co ché dd mac dinh can 1at hoac lam nong trudc, dén “PREHEAT”
(lam nong trudc) va “TURN REMIND” (nhéac lat) sé sang, déng thai cac dén chuc nang khac sé
nhdp nhay.

- Nhan nut M dé bat dau niu.

- Néu menu da chon co bat san cac chuc nang “PREHEAT” va “TURN REMIND”, sau khi khdi
dbéng, may sé lam nong trudc trong 5 phut.

- Khi hoan tat lam nong, coi sé kéu “bip”, dén “"PREHEAT" tat va qua trinh ndu chinh bat déu
dém ngudc.

- Khi mét na thoi gian ndu da troi qua, coi sé kéu |an nra dé nhac ban lat thyc phdm.

Peén “TURN REMIND” sé tat sau khi ban lat thuc an xong va cho ndi trd lai dé tiép tuc ndu.

7 NOI CHIEN KHONG DAU | AIR FRYER

HUGNG DAN VAN HANH

Néu muén dung hoat dong, nhdn gir nut ngudn trong 3 gidy dé tat toan bo thiét bj.
Khi qua trinh ndu hoan t&t, man hinh hién thi “OFF”, dong co van chay thém 15 giay, trong
khi coi kéu “bip-bip” 6 1an, sau do tat ca dén tat, chi con dén ngudn sang.

Luu y: Trong khi ndu, ban co thé cham vao cac phim diéu khién dé tam dUngM hoac tiép
tyc qua trinh ndu.

- Nut khoi dong / tam dung (Start/Stop Key) m

- Sau khi cai dat xong, nhdn nut nay m dé bat dau hoat dong.

dé tam dung ho&c dung han.
- NUt bat/t&t den (Light Switch Key) k4

I’

- Nhan not nay dé bat den chiéu sang bén trong, giup ban quan sat tinh trang thuc
phdm khi ndu.

- Nhan lai dé tat den.

- Néu khong thao tac, dén sé ty tat sau 3 phut.

- Ban co thé bat lai dén bat ky luc nao bang cach nhan lai nut nay.

&

- Nhén lai moét 1an noa

- Nut diéu chinh nhiét doé va thai gian

I
- Nhan not nay moOt 1an, man hinh hién thi nhiét do sé nhdp nhay.

- SU dyng cac nut tang (+) hoac giam (-) =

mdi 1&n, pham vi 80°C - 200°C.

dé diéu chinh nhiét do theo muc 5°C

- Nhdn nut nay 1an n0a dé chuyén sang ché do cai thai gian.
- Khi d6, man hinh duéi hién thi phot, va ban co thé diéu chinh bang cac nut tang (+)

hoac giam (-)
Thdai gian t6i da co the cai la 60 phut.
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HUGNG DAN VAN HANH

.
L=-n

- NUt nhéc lat thyc phadm (TURN REMIND Key)

- Chuc nang nay cho phép bat hoac tat ché do nhac dao mat thuc phdm toy theo mon an.
Khi chuc nang dugc bat, dén “TURN REMIND” sang, va nut nay nhdp nhay.
Cham lai nut 1an nUa dé tat nhac |at, dén sé ngung nhép nhay.

- Sau khi bat, khi da ndu dudc nla thdi gian, thiét bj sé kéu “bip-bip” 5 1&n va hién thj chi
“TURN" trén man hinh trén, “FOOD" & man hinh dudi trong 10 giay dé nhac ban lat thuc an.
Ban co thé kéo ndi ra, lat thyc phdm, réi cho vao lai dé tiép tuc.

- Luu y: N&u ban khéng thao tac sau khi co nhéc lat, thiét bj van tiép tyc hoat déng cho dén
hét thai gian cai dat.

- NUt [am nong trudc (PREHEAT Key)

- Nut nay dung dé lam nong ndi hoac thyc phdm trusc khi ndu.
- Khi dugc bat, den "PREHEAT" sang va nut nay nhdp nhay.
- Nhan lai dé tat chuc nang, dén sé tat va nit dung nhdp nhay.

- Khi bat I[am nong truéc, man hinh hién thj ch “PRE” & trén va “HEAT” & dudi.

Sau khi hoan t&t, man hinh hién thi “ADD" (thém) & trén va “FO0D" & dudi, dong thai coi kéu
5 tiéng va dén “PREHEAT" tat.

Ban c6 10 giay dé md ndi, cho thyc phdm vao réi ddy lai dé thiét bi ty dong chuyén sang
nédu theo nhiét do va thoi gian da cai san.

Luu v:

Thai gian cai dat chi bat dadu dém sau khi giai doan lam nong két thoc.

Né&u khong can lam nong trudce, ban co thé nhan tit chuc nang “PREHEAT" trudc khi
bat ddu.

e  NE&u ban cho thyc phdm vao san va khong thao tac gl sau 10 gidy, thiét bj sé tu
dong bat dau ndu theo cai dat hién tai.

HUGNG DAN SU DUNG
Bang cai dat co ban

Bang cai dat sau giup ban chon nhiét dé va thdi gian phu hop cho tung loai thuc pham.
Cac thong s6 nay chi mang tinh tham khao vi kich thudc, dé dm va loai nguyén liéu co thé
khac nhau.
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MEO SU DUNG

gid chién.

C6 thé ham ndng lai thuc an & 150°C trong 5 phot.

Nguyén liéu nho thusng cén thai gian ngan hon nguyeén liéu 16n.
Néu chién nhiéu thyc phdm cung l0c, co thé tang thai gian thém mot chut.
Lac déu thuc pham gia chung giup chin déu va gion hon.

C6 thé them mot chut ddu vao khoai tay tuoi dé dat do gion tét hon.
Khéng nén ché bién thyc phdm quéa nhiéu md nhu xuc xich.

Cac mon an danh cho 16 nusng cong cé thé ché bién bang ndi chién khong dau.
Ludng khoai tay chién téi uu 1a khoang 1000g.
Dung bot 1am sdn dé lam banh hodc moén nhan nhanh hon va dé hon.
Khi nudéng banh hoac mon mém, co thé dat khudn banh hodc khay chju nhiét vao

e D& dat hiéu qua t6t hon, nén chia thoi gian nudng lam hai 1an va lat thyc pham

gita chung.
Mén 3n Nhiét do Thoi gian Lam néng Nhic
(°C) (phat) trudc I3t
Khoai tay 200 20 Cé Cé
« | chién
Thit x6ng 190 10 Khong Khong
khéi
Bit tét 190 12 Cco Cé
Pizza 200 8 Ccé Khéng
NOI CHIEN KHONG DAU | AIR FRYER 10




MEO SU DUNG

MEO SU DUNG

VE SINH

Lam sach thiét bi sau mdi lan su dung.
Gio chién va ndi dugc pho 16p chdng dinh, vi vay khéng dong dung cu kim loai hodc chét tay
rira co tinh mai mon, dé tranh 1am tréy xudc [6p chéng dinh.

1. ROt phich cdm ra khoi 6 dién va dé thiét bi nguoi hoan toan.

Luw y: Thao ndi ra khoi than may dé giop ndi chién khéng ddu ngudi nhanh hon.
2. Dung khan am lau sach bén ngoai thiét bj.
3. RUa ndi va gid chién bang nudc nong, mot it nude ra chén va miéng bot bién

mém.

C6 thé s dung dung dich tdy ddu md nhe dé loai bd vét bén cung déu.
Meo: Néu c6 can ban dinh chat vao gid hoac day ndi, hdy dé nudec nong pha xa
phong vao ndi, dat gid vao bén trong va ngam khoang 10 phut trudc khi rua.

o

sot lai.

BAO QUAN

Lam sach bén trong thiét bi bang nudc nong va miéng bot bién mém.
Dung ban chai mém lam sach bd phan gia nhiét dé loai bo cac manh thuc an con

1. ROt phich cdm va dé thiét bj ngudi hoan toan.
2. Dam bao tat ca cac bo phan déu sach va kho trudc khi cét gio.

KHAC PHUC SU €O

Vén dé

Nguyén nhan co thé

Cach khac phuc

N6i chien khong hoat
déng

Thiét bj chua dugc cam dién

Cam phich dién vao & c6 tiép dat.

Chua cai dat thoi gian

Xoay nut hen gio dén thai gian mong muén dé khoi dong.

Thyc phdm chua chin

Cho qua nhiéu nguyeén liéu vao
gid

Giam luong thyc phdm - chién nhiéu mé nho dé chin déu
hon.

Nhiét do cai dat qua thap

Tang nhiét do thea hudng dan trong phan “Cai dat".

Thoi gian ndu qua ngan

Tang thém thai gian phu hop.

Thyc phdm chin khéng
déu

Khéng lac dao thyc pham gioa qua
trinh ndu

Lac déu giva chung dé thyc phdm chin déu (nhu khoai
tay chién).

Pé an khéng gion

Dung loai thyc phdm danh cho
chién ngap ddu

DUng thyc phdm danh cho 16 nudng, hoac quét nhe ddu
1&n bé& mat trusc khi chién.

Khong thé ddy néi vao
than may

Cho qua nhiéu thyc phdm vao gid

Khong vugt qua vach MAX trén gio.

C6 khoi tréng thoat ra

Gid chua dat ding vi trl trong ndi

An gid xudng cho dén khi nghe tiéng “click”.

Thyc phdm co nhiéu dau md

Dau chay xudng day ndi tao khoi - diéu nay binh thudng
va khéng gay hai.

N6i con dinh ddu ma tu Ian trudc

Lam sach ky n6i sau mdi l&n su dung.

Khoai tay tudi chién
khong déu

Dung sai loai khoai

Dung khoai tay tuoi, chdc va kho khi chién.

(3% |Rauc 200 20 cé cé
Ca nuéng 180 18 Co Co
Cénh ga 200 20 Cco Co
Hoa qua sdy | 60 480 (8h) Cé Ccé
Banh mi 160 25 Cé Khéng
Xién nwéng | 200 20 Cé Ccé
Banh trirng | 180 25 Khéng Khéng
R& dong 80 12 Khéng Khéng

Khoai tay khong gion

Khong rua sach khoai trudc khi
chién

Rua sach dé loai bo tinh bot trén bé mat.

Anh hudng béi lugng nudc hoac
ddu trong khoai

Lau that khé trudc khi thém dau.

C&t khoai nho hon dé gion hon.
Thém mét chut ddu dé tang dé gion.

NOI CHIEN KHONG DAU | AIR FRYER
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IMPORTANT SAFEGUARDS

Please read this manual carefully before you use the appliance and save it for future
reference.

When using electrical appliances, basic safety precautions should always be followed
including the following:

1. Read all instructions.
2. Do not touch hot surfaces.

3. To protect against electric shock do not immerse cord, plugs, or base in water or other
liquid.

4. WARNING: This electrical appliance contains a heating function. Surfaces, also different
than the functional surfaces, can develop high temperatures. Since temperatures are
differently perceived by different persons, this equipment shall be used with CAUTION. The
equipment shall be touch only at intended handles and gripping surfaces, and use heat
protection like gloves or similar. Surfaces other than intended gripping surfaces shall get
sufficiently time to the cool down before getting touched.

5. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on
or taking off parts.

6. 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.

7. The use of accessory attachments not recommended by the appliance manufacturer may
cause injuries.

8. Do not use outdoors
9. Do not let cord hang over edge of table or counter, or touch hot surfaces.
10. Do not place on or near a hot gas or electric burner, or in a heated oven.

11. Extreme caution must be used when moving an appliance containing hot oil or other hot
liquids.

12. Always attach plug to appliance first, then plug cord in the wall outlet. To disconnect, turn
any control to "off," then remove plug from wall outlet.

13. Do not use appliance for other than intended use.

14. 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 instruction concerning use of the appliance in a safe way and
understand the hazards involved. Children shall not play with the appliance.
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IMPORTANT SAFEGUARDS

Cleaning and user maintenance shall not be made by children unless they are old than 8 and
supervised.

15. Keep the appliance and its cord out of reach of children less than 8 years.

16. The appliances are not intended to be operated by means of an external timer or separate
remote-control system.

17. 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 concerning use of the appliance by a person
responsible for their safety.

18. Children should be supervised to ensure that they do not play with the appliance.

19. The appliances are not intended to be operated by means of an external timer or separate
remote-control system

20. Children being supervised not to play with the appliance

21. & :the surfaces are liable to get hot during use.

Important Danger
-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 instruction 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.

-Never immerse the housing, which contains electrical components and the heating elements,
in water nor rinse it under the tap.

-Do not let any water or other liquid enter the appliance to prevent electric shock.

-Always put the ingredients to be fried in the basket, to prevent it from coming into contact
with the heating elements.

-Do not cover the air inlet and the air outer openings while the appliance is operating.
-Do not fill the pot with oil as this may cause a fire hazard.
-Never touch the inside of the appliance while it is operating.

The temperature of accessible surfaces may be high when the appliance is operating
NOI CHIEN KHONG DAU | AIR FRYER 14




IMPORTANT SAFEGUARDS

WARNING

- Check if the voltage indicated on the appliance fits the local mains voltage.

- Do not use the appliance if there is any damage on plug, mains cord or other parts.
- Do not go to any unauthorized person to replace or fix damaged main cord.

- Keep the mains cord away from hot surfaces.

- Do not plug in the appliance or operate the control panel with wet hands..

- Do not place the appliance against a wall or against other appliances. Leave at least 10cm
free space on the back and sides and 10cm free space above the appliance.

Do not place anything on top of the appliance.
- Do not use the appliance for any other purpose than described in this manual.
- Do not let the appliance operate unattended.

- During hot air frying, hot steam is released through the air outlet openings, Keep your hands
and face at a safe distance from the steam and from the air outlet openings.

Also be careful of hot steam and air when you remove the pot from the appliance.
-Any accessible surfaces may become hot during use

- Immediately unplug the appliance if you see dark smoke coming out of the appliance. Wait
for the smoke emission to stop before you remaove the pot from the appliance. if

Caution
- Ensure the appliance in placed on a horizontal, even and stable surface.

- This appliance is designed for household use only. It may not suitable to be safely used in
environments such as staff kitchens, farms, motels, and other non-residential
environments. Nor is it intended to be used by clients in hotels, motels, bed and breakfasts
and other residential environments.

- If the appliance is used improperly or for professional or semi-professional purposes or it
is not used according to the instructions in the user manual, the guarantee becomes invalid
and we could refuse any liability for damage caused.

-Always unplug the appliance while not using.

-The appliance needs approximately 30 minutes to cool down for handle or cleaning safely.
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1. Top cover 2. Control panel

3. The main body 4. Basket

5. Grill 6. Transparent window
7.Basket handle 8. Outside the basket cover
9.Bottom cover 10. Air outlet

Fig.3
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Fig.5 Fig.6

TECHNICAL DATA:

----- Voltage:220-240V~ 50-60Hz
----- Wattage:2200 Watts

----- Capacity of basket:10Litre

----- Adjustable temperature:60°C-200°C
----- Timer (0-60 min)

Before first use
1. Remove all packaging materials.
2. Remove any stickers or labels from the appliance .

3. thoroughly clean the basket and pot with hot water, some washing-up liquid and a non-
abrasive sponge.

4.Wipe inside and outside of the appliance with a moist cloth.
This is an oil-free fryer that works on hot air, Do not fill the pot with oil or frying fat directly.

Notice: When your air fryer is heated for the first time, it may emit slight smoke or odor. This
is normal with many heating appliances. This does not affect the safety of your appliance.

1 Place the appliance on a stable, horizontal and even surface.
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PREPARING FOR USE

Do not place the appliance on non-heat-resistant surface.

2 Place the grill in the pot (Fig.4).
Do not fill the pot with oil or any other liquid.

Do not put anything on top of the appliance, the airflow will be disrupted and affects the
hot air frying result.

USING THE APPLIANCE
The oil-free can prepare a large range of ingredients.
Hot air frying
1. Connect the mains plug into an earthed wall socket.
2. Carefully pull the pot out of the Hot-air fryer (Fig.3)
3. Put the ingredients in the basket. (Fig.5)
4. Slide the pot back into the Hot-air fryer (Fig 6)
Noting to carefully align with the guides in the body of the fryer.

Never use the pot without the basket in it.

Caution: Do not touch the pot during and some time after use, as it gets very hot. Only
hold the pot by the handle.

5.Determine the required preparation time for the ingredient ( see section ‘Settings’ in this
chapter).

6.Some ingredients require shaking halfway through the preparation time (see section
“Settings” in this chapter). To shake the ingredients, pull the pot out of the appliance by the
handle and shake it. Then slide the pot back into the air fryer

Tip: If you set the timer to half the preparation time, vou hear the timer buzzer when you
have to shake the ingredients. However, this means that you have to set the timer again
to the remalning preparation time after shaking.
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PREPARING FOR USE

7. When you hear the timer buzzer, the set preparation time has elapsed. Pull the pot out of
the appliance

Note: Y n al witch off th liance manually. T hi the time to 1.
8. Check if the ingredients are ready.

If the ingredients are not ready vyet, simply slide the pot back into the appliance and set
the timer to a few extra minutes.

9. To remove ingredients (e.g. fries), pull the pot out of the Hot-air fryer and place it on trial
framework.

Do not turn the basket upside down with the pot still attached to it, as any excess oil
that has collected on the bottom of the pot will leak onto the ingredients.

th nd the ingredients are hot. Depending on the t f the ingredients in the air
frver, steam may escape from the pot.

10. Empty the basket into a bowl! or onto a plate.

11. When a batch of ingredients is ready, the Hot-air fryer is instantly ready for preparing
another batch.

19 NOI CHIEN KHONG DAU | AIR FRYER

OPERATING INSTRUCTION

TURN
PREHEAT REMIND

Operation Instructions:

O
Key . -Power Key

Once the Basket and pot are properly placed in the main housing, the Power light will be
illuminated. Selecting the power key for 1 seconds will make the unit default temperature
180¢°c, while the cooking time will be set to 15 minutes.Gently touch the middle part of the
food image to select the baked food. The selected food image will flash. If the selected food
has default instructions for flipping and preheating, the corresponding "PREHEAT" and "TURN
REMIND" indicator lights will be on, and the function key indicator lights will flash. Selecting

the IEII key a second time will start the cooking process. If the selected menu has the
default "PREHEAT" and "TURN REMIND" lights on, after starting the operation, the display
time remains unchanged. The product will preheat for 5 minutes first, then there will be a
"beep" sound from the buzzer, indicating that the preheating is complete. The "PREHEAT" light
goes out, and the product continues to heat up. The countdown timer for the operation begins.
When half of the working time has passed, the honey dispenser will "beep" again. At this
point, it reminds to turn the food over. The "TURN REMIND" light goes out, indicating the
reminder to turn the food over. After removing the pot, turn the food over again and insert
it back into the product to continue baking the food. Pressing the power key for 3 seconds
to close the entire device during cooking.When the set menu work is complete ; The display
shows "OFF", but the motor continues to operate for 15 seconds, while the buzzer emits a
"beep-beep" sound for 6 times. Then all the lights went out, the motor stopped working, and
only the power indicator light remained on.
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OPERATING INSTRUCTION

Note: During cooking, you can touch them keys to control the pause and start of cooking.

Key -Start/stop Key

After the setting is complete, press the M key and the product starts to work; After

pressing the EII key again, the product will stop working;

77N
(%)
Key -Light switch Key

Press this button, and the lighting lamp will turn on. You can see the internal food condition.
Press this button again, and the lamp will go off. When the lamp is on, it will automatically
turn off after 3 minutes. Press this button again, and the lighting lamp will turn on again.

Key Ikl -TEMP&TIME Control Keys

_+_

Press this button and the temperature display will flash.;Key . and = Key symbols
enable you to add or decrease cooking temperature 5°C at a time. Keep pressing the key, and
you can quickly change the temperature value displayed on the screen above. Temperature
Control range: 80°c-200¢°C.

Press this key again and the time display will flash.; Selecting The Key and Key =
symbols enable you to add or decrease cooking time, A one-minute display of content is
shown on the lower screen. Keeping the key held down will rapidly change the time,Maximum
60 minutes;

-
L=n

Key -TURN REMIND Control Keys
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The "flip-over reminder" function button can be activated based on the food situation. When
this function is enabled in the default menu, the "TURN REMIND" light will be on, and this
button will flash. After lightly touching this button again, the corresponding indicator light
will go off and the button will remain constantly illuminated. After enabling this function, the
product will emit a sound half an hour after the preset time has elapsed. The upper display
will show "turn" and the lower display will show "Food". The buzzer will “beep-beep” five
times, with the characters flashing, for a total of ten seconds to remind you to turn over the
food. You can remove the cooking pot to handle the food, then reinsert the product to
continue working. This button light remains on, while the "TURN REMIND" light goes off.

Note: If the pot is not removed after the reminder and the food is not processed, the product
will continue to operate until the set time is completed.

-Preheat Keys

The "preheating" function button can be used according to the food situation. When this
function is enabled in the default menu, the "PREHEAT" indicator light will illuminate and the
button will flash. After touching this button again, the corresponding indicator light will go
out and the button will remain constantly illuminated. After enabling this function, the
product will first preheat the food or the pot according to the pre-set temperature and time.
At this point, the upper display shows "PRE" and the lower display shows "HEAT" characters;
after the preheating is completed, the upper display shows "Add" and the lower display shows
"Food"; at the same time, the preheating indicator light "PREHEAT" goes out, the buzzer
"beeps" 5 times; the display characters flash for 10 seconds; if the pot body is removed within
10 seconds, then the food is placed back and reinserted into the product, then the product
will start baking the food according to the set temperature and time. And the set temperature
and countdown time will be displayed.

Note: The time set during preheating will not work until the preheating is completed. If you
do not need preheating, you can gently touch this button to make the "PREHEAT" indicator
light go out, indicating that this function is cancelled.If you put the food into the pot in
advance, after 10 seconds, without any further operation, the product will automatically start
working at the set temperature and time, and display the corresponding temperature and
time.

This table below will help you to select the basic settings for the ingredients.

Because the Rapid Air technology instantly reheats the air inside the appliance instantly

Pull the pot briefly out of the appliance during hot air frying barely disturbs the process.

Tips
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OPERATING INSTRUCTION

Smaller ingredients usually require a slightly shorter preparation time than larger
ingredients.

A larger amount of ingredients only requires a slightly longer preparation time, a smaller
amount of ingredients only requires a slightly shorter preparation time.

Shaking smaller ingredients halfway through the preparation time optimizes the end
result and can help prevent unevenly fried ingredients.

Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the Hot-air
fryer within a few minutes after you added the olil.

Do not prepare extremely greasy ingredients such as sausages in the Hot-air fryer .
Shacks that can be prepared in a oven can also be prepared in the Hot-air fryer

The optimal amount for preparing crispy fries is 1000 grams.

Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also
requires a shorter preparation time than home-made dough.

Place a baking tin or oven dish in the Hot-air fryer basket if you want to bake a cake or
quiche or if you want to fry fragile ingredfents or filled ingredients

You can also use the Hot-air fryer to reheat ingredients. To reheat ingredients, set the
temperature to 150°C for up to 5 minutes.

Suggest baking time to set half of the time, turn the object on one side in the baking, will
improve the baking effect.

Defau Rang TURN Min-

Menu Temp(C) | Time | Temp(C) | Time | PREHEAT REMIND | MaX
(min) (min) ®
100-
FRIES 200 20 80-200 1-60 Y Y 1000
100-

BACON 190 10 80-200 1-60 | N N

500

STEAK 190 12 | 80200 | 160 | ¥ Y 100
1000

6_
PIZZA 200 8 80-200 1-60 | Y N ginch
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VEGETABLE | 200 20 | 80-200 | 1-60 e
S 180 18 | 80-200 | 1-60 1000
i 200 20 | 80200 | 1-60 1000
N PR P P i
BREAD 160 25 | 80200 | 1-60 e
BARBECUE | 599 20 | 50100 | 1-60 .
SKEWERS 1000
EGG TART 180 25 80-200 | 1-60 12pcs
A THAWING | 80 12 |s0-100 |2 e
|
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OPERATING INSTRUCTION

Cleaning
Clean the appliance after every use.

h -stick i Do n m i ils or abrasi
|eani ial | hi -stick i

1 Remove the mains plug from the wall socket and let the appliance cool down.
R | -air f | .
2 Wipe the outside of the appliance with a moist cloth.

3 Clean the pot and basket with hot water, some washing-up liquid and a non-abrasive
SpONge.

You can use degreasing liquid to remove any remaining dirt.

Tip: If dirt is stuck to the basket or the bottom of the pot, fill the pot with hot water with
some washing-up liquid. Put the basket in the pot and let the pot and the basket soak for
approximately 10 minutes.

4 Clean the inside of the appliance with hot water and non-abrasive sponge.

5 Clean the heating element with a cleaning brush to remove any food residues.
Storage

1 Unplug the appliance and let it cool down.

2 Make sure all parts are clean and dry.
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problem

Possible cause

Solution

The Hot-air fryer does not work

The appliance is not plugged in.

Put the mains plug in an earthed wall socket.

You have not set the timer.

Set the timer key to the required preparation
time to switch on the appliance.

The ingredients fried with the air fryer
are not done.

The amount of ingredients in the basket is
too big.

Put smaller batches of ingredients in the
basket. Smaller batches are fried more
evenly.

The set temperature is too low.

Set the temperature key to the required
temperature setting (see section ‘settings’ in
chapter ‘Using the appliance).

The preparation time is too short,

Set the timer to the required preparation
time (see section ‘Settings' in chapter’ Using
the appliance).

The ingredients are fried unevenly in the
air fryer,

Certain types of ingredients need to be

shaken halfway through the preparation time.

Ingredients that lie on top of or across each
other (e.g. fries) need to be shaken halfway
through the preparation time. See section
‘Settings' in chapter ‘Using the appliance”.

Fried snacks are not crispy when they
come out of the air fryer.

You used a type of snacks meant to be
prepared in a traditional deep fryer.

Use oven snacks or lightly brush some oil
onto the snacks for a crispier result.

| cannot slide the pan into the appliance
properly.

There are too much ingredients in the basket.

Do not fill the basket beyond the MAX
indication.

The basket is not placed in the pot correctly.

Push the basket down into the pot until you
hear a click.

White smoke comes out of the appliance.

You are preparing greasy ingredients.

When you fry greasy ingredients in the air
fryer, a large amount of oil will leak into the
pot. The oil produces white smoke and the
pot may heat up more than usual. This does
not affect the appliance or the end result.

The pot still contains grease residues from
previous use.

White smoke is caused by grease heating up
in the pan . make sure you clean the pan
properly after each use.

Fresh fries are fried unevenly in the air
fryer.

You did not use the right potato type.

Use fresh potatoes and make sure they stay
firm during frying.

You did not rinse the potato sticks properly
before you fried them.

Rinse the potato sticks properly to remove
starch fromn the outside of the sticks.

Fresh fries are not crispy when they
come out of the air fryer.

The crispiness of the fries depends on the
amount of oil and water in the fries.

Make sure you dry the potato sticks properly
before you add the oil.

Cut the potato sticks smaller for a crispier
result.

Add slightly more oil for a crispier result.
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THONG TIN BAO HANH/ WARRANTY INFORMATION

NGI CHIEN KHONG DAU KANGAROO dudc san xudt theo quy trinh kiém soat chat ludng
nghiém ngat bdi doi ngld ky thuat Kangaroo. La mot trong nhong nha san xuat thiét bj gia
dung hang dau tai Viét Nam, chung téi cam két mang dén san phdm chét luong cao va dich
vy cham séc khach hang t6t nhat. Trong thoi gian bao hanh, moi 16i k¥ thuat do nha san
XUdt gay ra sé dugc stia chta mién phi mét cach kip thai.

1. Thai han bao hanh la 12 thang:
San pham nay duoc hutng thai gian bao hanh 12 thang
Ap dyng cho cac su ¢6 ky thuat do 16i t nha san xuét

2. Ban sé bi tinh phi stra chra trong cac truéng hap sau:

a. Thiét hai do s dung sai cach hoac bat cdn tl ngusi dung

b. SU dung sai dién ap quy dinh

c. Hét thai han bao hanh

d. Do thién tai hoac chay nd

e. Khéng cé ghi nhan kich hoat bao hanh dién tU hoac thiéu hda don mua hang
f. Tem bao hanh bi rach hoac khéng con nguyén ven

T4t ca ndi dung trong HUGNG DAN SU DUNG nay da dudc kiém tra cdn than. Néu co sai sot
trong in dn hoac hiéu nham nodi dung, cong ty co quyén giai thich. Ngoai ra, cac cai tién ky
thuat co thé dugc cap nhat trong phién ban mdi cua tai liéu ma khoéng can théng bao. Hinh
anh va mau sac trong huong dan chl mang tinh tham khao.

KANGAROQO AIR FRYER is produced under a strict quality control process by the Kangaroo
technical team. As one of the leading household appliance manufacturers in Vietnam, we are
committed to delivering high-quality products and the best customer service. During the
warranty period, any technical defects caused by the manufacturer will be repaired free of
charge promptly.

Warranty period is 12 months:
This product is covered by a 12-month warranty.
Applies to technical issues caused by manufacturing defects.

You wiil be charged repair fees in the folfowing cases:

. Damage caused by improper or carefess use by the user

. Use of incorrect voltage
Warranty period expired

. Due to natural disasters or fire/explosion
No record of electronic warranty activation or missing purchase invoice
Warranty seal is torn or not intact

anoon
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All content in this USER MANUAL has been carefully checked. If there are any printing errors

or misunderstandings of the content, the company reserves the right to provide explanations.

Additionally, technical improuvements may be updated in new versions of the document
without prior notice. Images and colors in the manual are for reference only.
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Da Nang Trung tam Dich vy K¥ thuat Mién Trung  $0 573 Dudng bign Bién Phu, Quan Thanh Khe, TP Da Ning

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

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

QuangTrj Trung tam Bao hanh Bao Bao Thién $6 32 Nguyén Trai, Phuting 1, TP Dong Ha, Tinh Quang Tr}

Hué Trung tam B&o hanh Pham Van S0 108, Trin Hung Dao, Phutng Tién An , TP Bic Ninh, Tinh Bic Ninh

Quang Ngai Trung tam Bao hanh Hung Phat S0 203 Leé Thanh Ton, Phuang Nghia Chanh, TP Quang Ngal, Tinh Quang Ngai
Binh Dinh 1 Trung tam Bao hanh Thanh Binh S6 68 dudng Ly Ty Trong, Phudng Lé Lgi, TP Quy Nhon, Tinh Binh Binh

Binh Dinh 2 Trung tam Bao hanh Phutc Thanh S6 17 Nguyén Trél, Phutng Lé Lgl, TP Quy Nhon, Tinh Binh Binh

PhUYén 1 Trung tam B&o hanh Long VO L0 19A Trédn Phi, Phuding 9, TP Tuy Hoa, Tinh Pho Yen

Phu Yén 2 Trung tam Bao hanh Gol Duong 45A Trén Quy Cép, Phuong 3, TP Tuy Hoa, Pho Yén.

Khanh Héa1 | Trungtam Bao hanh Thal Hoa 252 Pham Van Déng, Thuan Phat, Phudng Cam Thuan,Tp Cam Ranh, Khanh Hoa
Khanh Héa2 | Trung tam Bao hanh Hoang Minh Sd 02 Ba Triéw, Phuding Phuong Sai, TP Nha Trang, Tinh Khanh Hoa

Kon Tum Trung tam B&o hanh Lam Son 50 284 Trin Pho, Phusng Thong Nhat, TP Kon Tum, Tinh Kon Tum

Gla Lal Trung tam Bao hanh Hong Ding 50 33 Nguy@n Trudng T9, Phutng Dién Hong, TP Plei Ku, Tinh Gia Lai

Dak Lék Trung tam Bao hanh Phong Thanh $6 5A Nguyén Khuyén, Phutng Tan Lgi, TP Buon Mé Thudc, Tinh Dak Lak
DakNong Trung t4m Bao hanh Phong Thanh Té 6 Phuding Nghia Pho, TX Gia Nghia, Tinh Dak Néng

LamPéng 1 Trung tm Bao hanh Duy Phuong $6 18 Pham HOng Thal, Phudng 10, TP Da Lat, Tinh LAm Déng

Lam Déng 2 Trung tam Bao hanh Tén Luc St 45 Lam Son, Phuong Loc Son, TP Bao Loc, Tinh Lam Ddng

HG Chi Minh Trung tam Dich vy K¥ thugt Mién Nam 56 16/10 Hoang Viét, Phuang 4, Quan Tan Binh, TP Hé Chi Minh

Hé Chi Minh 1 Trung tam Bao hanh Tin Phat S6 237 Quang Trung, Phudng 10, Quan Go Véap, TP HA Chi Minh

Hé6 Chi Minh 2 Trung tam Bao hanh Héng Quang $6 23B Dudng 66, Khu dan cu Tan Quy Dong, Phudng Tan Phong, Quén 7, HCM
HOChiMinh3 | Trungtam Bao hanh Zunik 217/11/55 BUi Binh Toy, Phuding 24, Quén Binh Thanh, TP HA Chi Minh
HOcChiMinh4 | Trungtam Bao hanh Loc Phat 173/44/15/17 An Duong Vuang, Phuong An Lac, Quan Binh Tan, TP Hé Chi Minh
H4 Chi Minh 5 Trung tam Bao hanh Kién Hoa $4 157 Nguyén Duy Trinh, Phudng Binh Trung Tay, Quan 2, TP H6 Chi Minh
H6 Chi Minh 6 Trung tdm Bao hanh Hoang Phat S48 1287/10 Pham Thé Hién, Phuting 5, Quan 8, TP H6 Chi Minh

Ninh Thuan Trung tam Bao hanh Nguyén Phat S6 26 Ngo Gia Ty, Phudng Thanh Son, TP Phan Rang Thap Cham, Tinh Ninh Thuan
Binh Phudc 1 Trung tam Bao hanh Linh Binh Phusc S8 46-47 Khu phd 2, Phuting Phudc Binh, TX Phudc Long, Tinh Binh Phudc
Binh Phutc 2 Trung tam Bao hanh Thanh Ngan 58 338 Nguyé&n Hué, Pho Thinh, TX Binh Long, Binh Phute

Binh Phudc 3 Trung tam Bao hanh Minh Nhat Phat T6 3, khu phd Tan Tra, Phuong Tan Xuan, TX Déng Xoal, Tinh Binh Phudc

Tay Ninh Trung tam BAo hanh Thign Chi $48 41 Co Thanh V@, Khu phé Higp L&, Phuang Hiép Ninh, TP Tay Ninh, Tay Ninh
Binh Duong Trung tam Bao hanh DOng 24h $6 272E/2 Khu Pho 1B, Phuting An Pho, TX Thuan An, Tinh Binh Duong
béngNal 1 Trung tam Bao hanh Minh Tién $6 706 Ap Tan Hanh, X4 Xuan Bao, Huyén Cdm M$, Tinh Bdng Nai

Déng Nal 2 Trung tam Bao hanh Hung Phat S48 79 Trén Phu, Phuting Xuan An, TX Long Khanh, Tinh Béng Nal

DéngNal 3 Trung tdm Bao hanh Trdn Quéc Tusn 56 18/37 Huynh Van Ngh¢, Phudng BOu Long, TP Bién Hoa, Tinh Bdng Nal
Dbng Nal 4 Trung tdm Bao hanh Tién Dat 174 dudng 2/9, khu phé 5, TT Trang Bom tinh Béng Nal

Binh Thugn Trung tdm Bao hanh Quang Duyén $6 491 Tho Khoa Huan, Phuding Thanh Hal, TP Phan Thiét, Tinh Binh Thugn
BaRja-VvT Trung tdm Bao hanh Trung Kién 56 75/7 Trin Xuén Do, Phuding Thang Nhi, TP VOng Tau, Tinh Ba Rja VOng Tau
Blnh Duong Trung tdm Bao hanh Service Now 316 Budng dng Nudc , Khu phé Dong Tac, Phudng Tan Dong Hiép, DT An, BD
Long An 1 Trung tdm Bao hanh Minh DOng PT §6 27 Quéc 10 1A, Phudng 5, TP Tan An, Tinh Long An

Long An 2 Trung tam Bao hanh Tho DOng Ap Mdi 2, X& M§ Hanh Nam, Huyén Déc Hoa, Tinh Long An

Long An3 TTBH Nguyén Hoang Nhat Trutng $4 63 Hong Vuong, Phudng 2, TP Tén An, Tinh Long An

Bong Thap Trung tdm Bao hanh Thé Ngoc S4 162 Buting 848 Khém Tan An, Phwng An Hoa, TP Sa Béc, Tinh Béng Thap
An Giang 1 Trung tam Bao hanh Thao Phat 54 107 Nguyén Hué B, Phuding My Long, TP Long Xuyén, Tinh An Giang

An Giang 2 Trung tdm Bao hanh Lé Tén Biu 56 90 Buting Mudng Thiy, Khom Chau Long 1, Phuding Vinh M¥, TP Chau Déc, AG
Tién Glang 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 Sd 219A Trén Dail Ngha, Phudng 4, TP Vinh Long, Tinh Vinh Long

Bén Tre Trung tam Bao hanh Thé Gat 682A &p Nhon nghla x3 Nhon Thanh,thanh phd Bén Tretinh Bén Tre

Kién Giang Trung tam Bao hanh Minh TOng S0 25 Lé Thi Hong Gam, Phudng Vinh Thanh, TP Rach Gia, Tinh Kién Glang
CénTho Trung tam Bao hanh Bol Qudc Anh 50 80 Buong Phan Huy Cho, An Khanh, Ninh Kiéu, Cén Tha

Tra Vinh Trung tam Bao hanh Huynh Vinh Cudng Phuting 1, Thanh phd Tra Vinh, Tinh Tra Vinh

S6c Tring Trung tam Bao hanh Hoang Huy S8 130 Truong Cong Binh, Phudng 2, TP Soc Tring, Tinh Soc Tring

Bac Lieu Trung tam Bao hanh Uy VO 56 1A/5 Tran Huynh, Khem 5, Phudng 7, TP Bac Liéu, Tinh Bac Lieu

Ca Mau Trung tdm Bao hanh Thanh Cong 149D, dudng Nguyén Dinh Chiéu, Phuding 8, TP Ca Mau

Hau Giang Trung tdm Bao hanh Co Di¢n Lanh SG $6 229 Trén Hung Dao, KV3 ,Phuting 5, TP Vi Thanh, Tinh Hju Giang
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