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Cam on Quy vi da sU dung san pham cva
tap doan Kangaroo

Vui long doc kY quyén huong dan 1ap dat
va van hanh san phadm trong cuén sach
nay. Git lai sach huéng dan su dung dé
thuan tién cho nhing IUc can tham khao
vé sau. Khach hang tu chiu trach nhiém
vé nhing thiét hai, ton that vé nguoi hay
vat chat phat sinh truc tiép hoac gian tiép
tU viéc 1ap dat hoac bao tri theo dinh ky
va/hoac su dung san phdm khong dung
cach, khong tuan thu day do cac quy dinh
trong ban sach hudng dan s dung nay.

Thiét bi Gia Dung
HomecCare

May Loc Nudc
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 result and safety.
Retain the Manual for future reference.
Kangaroo is not liable for any loss or damage
arising from incorrect install or use of the
products.

Thiét Bi Bép
KitchenCare

Dién Lanh
ColdCare




QUY CHE BAO HANH

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

I. Diéu kién dudc bao hanh

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

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

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

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

5. Cac hu hong do 16 san xuat.

Luu y:

- Quy khach vui long dédng ky bdo hanh theo hudng dan & mat trudc dé dam bdo quyén lgi. Néu a ai

v vui long dang ky tai khoan tai website https://baohanhdientu.kangaroo.vn/dang-ky. Sau do dang ky

bdo hanh dién tU truc tiép trén website hodc Quy khach vui long tdi ung dung One Kangaroo, dang Ky

thanh vién va tién hanh kich hoat bdo hanh truc tiép trén giao dién cla ung dung.

Trong trudng hop sén phdm chua dang ky bdo hanh dién t thi thoi han bdo hanh dudc tinh tu

ngay san xudt hodc dugc tinh t ngay mua hang tuy thudc theo diéu kién nao dén trudc, cdn cu

theo ngay san xudt trén hé théng cla Kangaroo hodc hda don GTGT hodc hda don ban hang truc

tiép do cd quan thué phat hanh.

Moi théng tin chi tiét quy khdch vui long lién hé téng dai qua sé hotline 1900555566 hodc truy

cap website https://baohanhdientu.kangaroo.vn

Warranty R egul ation

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

—

I. 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.

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

Applied to technical probiem caused by failures of manufacturer.

AWN =

= o

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://baohanhdientu.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
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 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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CANH BAO AN TOAN

NGUY HIEM

Khong nhung phan than chua linh kién dién va bd phan lam nong vao
nuoc, cong khong rua dudi voi nudc.

Khong dé nudc hoac bat ky chéat l1ong nao khac lot vao trong thiét bi dé
tranh bi dién giat.

Ludn cho nguyén liéu can chién vao gio, tranh dé tiép xuc voi bo phan
lam nong.

Khong che cac 16 hut va thoat khi khi thiét bi dang hoat dong.
Khong dé dau vao khay chién — co thé gay chay né.
Khoéng cham vao bén trong thiét bi khi dang hoat dong.

Khong s dung thiét bi néu phich cam, day nguén hoac ban than thiét
bi bi hu hong.

Néu day ngudn bi hu, phai thay thé tai trung tam bao hanh dudc Oy
quyén hoac bai k¥ thuat vién co chuyén mon tuong ducng dé tranh
nguy hiém.

Thiét bi nay khong phu hop cho tré em, nguci khuyét tat thé chat hoac
tinh than, hoac ngudi thiéu kinh nghieém va kién thuc. Néu dé nguoi
khac sU dung, can hudng dan ro cach dung.

GiU thiét bi va day ngubn tranh xa tam voi cla tré em khi dang hoat
dong hoac dang ngudi dan.

Tranh dé day nguon tiép xuc véi bé mat nong.
Khong cam dién hoac thao tac bang diéu khién khi tay uot.

Chi cdm thiét bi vao 6 dién co ndi dat. Dam bao phich cdm duoc cdm
chat vao 6.

Khong két ndi thiét bi nay vaéi cong tac hen gic bén ngoai.

Khong dat thiét bi trén hodc gan vat liéu dé chay nhu khan trai ban
hay rem cuUa.

Khoéng dat thiét bi sat tudng hoac cac thiét bi khac. Gig khoang cach it
nhadt 10cm phia sau, hai bén va phia trén. Khong dat bat ky vat gi lén
trén thiét bi.

Khong sU dung thiét bi cho muc dich khac ngoai hudng dan trong tai
liéu nay.

NOI CHIEN KHONG DAU | AIR FRYER
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CANH BAO AN TOAN

Khong dé thiét bi hoat dong ma khong giam sat.

Khi chién bang khi nong, hoi nong thoat ra tu 16 thoat khi — tranh dé tay
hoac mat gan do. Can than khi 18y khay chién ra, vi co thé co hoi nong.

Bé mat bén duoi thiét bi co thé nong trong qua trinh s dung.

Ngay lap tuc rut phich cdm néu thdy cd khoi den thoat ra. Doi dén khi
khoi ngung roéi mai thao khay chién ra khoi thiét bi.

CANH BAO

Dat thiét bi trén bé mat phang, ngang va én dinh.

Thiét bi chi dung cho muc dich gia dinh thong thutng. Khong dung
trong bép nhan vién, van phong, néng trai hay moi truong lam viéc
khac; cong khéng dung cho khach ¢ khach san hoac noi tuong tu.

Néu su dung sai cach hoac khong tuan theo huéng dan, bao hanh sé bi
vO hiéu va nha ban hang khong chiu trach nhiém vé bat ky thiét hai nao.

Ludn rut phich cdm sau khi s dung.
DEé thiét bi ngudi khoang 30 phut trudc khi cdm hoac veé sinh.
Loai bo cac manh chay con sot lai.

NOI CHIEN KHONG DAU | AIR FRYER




CAU TAO & PHU KIEN

Tay cam

Bang diéu khién A{ %
A

on >

Cua kinh L j
Day nguoén J
— —— B
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PHU KIEN DI KEM
- by \"\/ >
Vi nusng Khay hung dau Xién quay Kep
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SU DUNG VA VAN HANH

BANG DIEU KHIEN

1 PEig
4 |
& S
®
o O
- } /
J I
A: Menu E: Giam thoi gian/ l: BAT/TAT
nhiét do
B: Hién thi thai gian/ F: Nhiét do J: Tam dung/
nhiet do Bat dau
C: Tang thoi gian/nhiét do G: ben K: Xién quay
D: Thoi gian H: Hen gio trucc L: KHOA
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SU DUNG VA VAN HANH

TRUOC KHI SU DUNG LAN PAU
1. GO6 bo toan bo vat liéu dong goi.
2. (G0 tdt ca nhan dan hoac tem khoi thiét bi (tru tem thong s6).

3. RUa sach cac phu kién chién bang nudc ndng va nudc ria chén, si dung
miéng bot bién mém.

Luu y: C4c bo phan ndy cd thé ria bang may rua chén.
4. Lau bén trong va bén ngoai thiét bi bang khan am.

CHUAN BJ| SU DUNG

1. Dat thiét bj trén bé mat phang, ngang, 6n dinh va chiu nhiét.
2. Dat gio vao dung vi tri trong khay chién.

. Khong dé dau hoac chét long vao khay chién.

« Khong dat vat gi |én trén thiét bi — sé can luong khi va anh huong két
qua chién.

SU DUNG THIET BI
1. Diéu kién su dung may
A. Bién ap: 2207240 VAC
B. Tan s6: 50-60Hz
C. Nhiét do moi truong: -20785°C
D. DO am: 30%~95%RH

Trudic khi két nGi thiét bi, kiém tra xem dién ap ghi trén than may co phu
hop vai dién ap tai quéc gia cva ban hay khong.

2. Bang diéu khién

Man hinh LED hién thi nhiét do va thoi gian trong pham vi 50-200°C &
01-60 phut, co dén nén mau xanh.

01. Ché do cho (Stand Mode)

Khi cdm dién, coi sé phat ra tiéng bao nhac, den nén bang diéu khién sé sang
nhdp nhay va may sé tu dong kiém tra hé thong. Sau khoéng 1 giay, may
chuyén sang ché do cho, IUc nay chi con biéu tuong Ngudn (ON/OFF) sang.

NOI CHIEN KHONG DAU | AIR FRYER
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SU DUNG VA VAN HANH

02. Thao tac Menu / Nhiét do / Thoi gian

A. Sau khi cdm dién va biéu tuong Ngubn sang, nhdn Menu, chuong trinh
mac dinh sé 13 180°C & 15 phut. Tt ca cac biéu tuong chuc nang sé
sang. Nguoi dung co thé dung phim + / - dé diéu chinh nhiét do va thoi
gian mong mudn, hoac chon biéu tuong mon an tuong ung dé nau theo
chuong trinh cai dat san.

B. Khi ban nhdn bat ky biéu tuong nao, dén cua bi€u tuong do sé nhap
nhay; sau khi nhan Bat dau (Start), may sé van hanh theo chuong trinh
nau da chon.

Mai chuong trinh ndu dudc thiét 1ap san vé nhiét do va thoi gian dua
trén khuyén nghi chuyén nghiép cta dau bép dudc chi dinh cUa chung
toi. Nguoi dung co thé tham khao bang hudng dan ndu an kém theo dé
hiéu ro hon.

C.  Nguoi dung co thé tuy chinh nhiét do va thoi gian dé tao huong vi theo
sO thich ca nhan.

Bang chuc nang
= nl?hnign?utméc 3 180
Khoai tay chién 15 200
Thit nguoi / Jam-bong 12 500
bui ga 20 200
Bit tét 12 180
Banh ngot 25 160
fom 8 180

NOI CHIEN KHONG DAU | AIR FRYER




SU DUNG VA VAN HANH

I Thoi gian Nhiét do
Chuc nang (phut) ©0)
Q[ Ca 10 180
Banh pizza 20 180
Rau cu 10 160
Ga quay
(dung xién quay) 30 200
say kho 360 60

D. Cai dat nhiet do

Nhiét do cqi dat Ia 50-200°C. Ban co t~hé’ nhan nut diéu chinh néu
can thay doi nhiét do. Sau khi nhdn, moi 1an nhan “+” hoac “-”, nhiét do
Sé tang hoac giam 50°C.

NEéu ban tiép tuc nhan “+” khi dang ¢ 200°C, nhiét do sé quay lai 50°C;
tuong tu, néu ¢ 50°C ma nhan “-", nhiét do sé quay lai 200°C.

Trong qua trinh diéu chinh, s6 nhiét do sé nhdp nhay trén man hinh va
dung sau 3 giay, diéu do co nghia la nhiét do ban chon da dudc xac nhan.

E. Cai dat thoi gian
Thai gian cai dat 1a 01-60 phut. Ban co thé nhdn nut diéu chinh thoi gian

néu can . Sau khi nhan @), méi 1an nhan “+" hoac -, thoi gian sé
tang hoac giam 1 phut.

NEu ban nhan “+" khi dang & 60 phut, thdi gian sé quay lai 01 phut; néu
nhan “-" khi dang ¢ 01 phut, thai gian sé quay lai 60 phut.

Trong qua trinh diéu chinh, s6 thai gian sé nhdp nhay trén man hinh va
dung sau 3 giay, diéu do co nghia la thai gian ban chon da dudc xac nhan.

F. Nt khoi dong / tam dung / dung ()
Sau khi ban da chon chuong trinh ndu, nhiét dé va thai gian mong muén,

NOI CHIEN KHONG DAU | AIR FRYER




SU DUNG VA VAN HANH

nhan nut khoi dong ) dé bat dau. Den bao sé nhap nhay va coi kéu bao
hiéu may bat dau hoat dong.

Trong khi dang hoat dong, ban co thé nhan nut tam dung @ dé tam
ngung nau — dén nhadp nhay dung lai va bo dém thdi gian tam duneg.

Néu can dung hoan toan, nhan nut dung (1) ; coi sé kéu bao hiéu may da
ngung hoat déng va tre vé ché do cho.

G. Am bao nhac nho

Khi may hoan thanh chucng trinh ndu, coi sé phat ra 10 tiéng bao dé
nhac ngudi dung. May sé dung lam nong va ngung hoat dong.

Luu v: Sau khi may két thuc mot chu trinh ndu va thai gian dém nguoc vé
0:00, nguai dung khong thé diéu chinh nhiét do hoac thaoi gian, can chon
chuong trinh ndu mai trusc.

H. Do tré thai gian dung cua dong co

Khi may hoan thanh qua trinh nau, bé phan lam nong sé dQng ngay lap
tuc, trong khi dong co van tiép tuc hoat dong thém 1 phut roi maéi trés vé
ché do cho.

. Dén chiéu sang trong butng nau

Trong khi ndu, nhan nut den dé bat dén trong khoang ndu, nhan lai
lan nUa dé tat.

Vi ly do an toan, khi m¢& cia chinh trong qua trinh ndu, dén trong budng
nau sé tu bat, dong thoi bd phan lam nong va dong co sé dung, bang diéu
khién cOng tat.

J. Dbong co dong bo @

Trong khi ndu, nhan nut dong co dong bo @ dé khai dong dong co
bén trong.

K. Chuc nang hen gio

Chon chuong trinh ndu trudc, sau do nhan nut hen gig . Thoi gian mac
dinh 1a 3 gio, co thé diéu chinh bang “+" hoac “-", m&i 1an nhdn tang hoac
giam 1 gio, trong pham vi 1-8 gic.

Sau khi chon, may sé tu khai dong sau 3 gidy va man hinh hién thi thoi
gian ndu ban da chon.

Trong ché do hen gid, chi co nut khoi dong (1) con hoat dong. Néu musn
huy hen gig, nhan nut dung (1) va chon thao tac moi.

NOI CHIEN KHONG DAU | AIR FRYER




SU DUNG VA VAN HANH

Trong ché do hen gig, ban co thé nhdn dé xem nhiét do va thai gian
ndu tucng ung.

L. Khoatré em [El

Nhan gio nut khoa [Ejtrong 3 giay dé kich hoat ché do khoa tré em; biéu
tuong khoa & sé nhap nhay.
Khi & ché do nay, chi co nut khdi dong |a hoat dong. Néu muén huoy,
nhdn gitr nut khoa £y them 3 gidy noa.

M. Hién thi thong tin

Trong khi hoa:r dong, dU liéu nhiét do va thoi gian sé luan phién hién
thi tu dong moi 2 giay.

Nhiét do hién thi 1a nhiét do da chon, con thoi gian hién thi 1a dém
ngudc theo phut.

N. Deéen bao lam nong

Trong khi hoat dong, déen do cua bo phan lam nong sé bat. Khi nhiét do
trong bug‘)ng dat dén nhiét do cai dat, bo phan lam nong sé ngung va
den do tat.

0. Chuc nang ghi nho

Khi ban ma cua trong luc may dang hoat dong, may sé tam dung. Sau
khi dong cua lai, coi sé kéu bao va may tiép tuc chuong trinh ndu da
chon vaoi nhiét do va thoi gian trudc do.

NEéu madt dién dot ngot hoac nguoi dung rut phich cdm, may sé dung
hoan toan. Khi co dién trd lai hoac cam lai ngudn, coi sé kéu bao, va
may sé tiép tuc chuong trinh nau vaéi nhiét doé va thoi gian da xac nhan.

NOI CHIEN KHONG DAU | AIR FRYER
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VE SINH VA BAO QUAN

VE SINH
Vé sinh thiét bi sau mdi 1an su dung.

Khay chién va bén trong may co 16p chéng dinh, khéng st dung dung cu kim
loai hoac vat liéu mai mon dé tranh lam hong 16p phu.

1. RUt phich cdm khoi 6 dién va dé may ngudi.
Luu v: M6 clra dé giup may ngudi nhanh hon.
Lau bén ngoai bang khan am.

RUra cac phu kién bang nudc nong, xa phong ria chén va miéng bot bién
meém.

Co thé dung nudc rua chén dé loai bo can ban con lai.
Luu v: Khay chién co thé rua bang may rua chén.

4. Lam sach bén trong may bang nudc nong va miéng bot bién mém.
DuNng ban chai vé sinh dé lam sach bd phan lam nong, loai bd can thuc an.

BAO QUAN

1. RUt phich cdm va dé may ngudi hoan toan.
2. Dam bao tat ca cac bd phan déu sach va kho trusac khi céat.

NOI CHIEN KHONG DAU | AIR FRYER




XULYSUCO

Van dé

NOi chién
khong hoat
dong

Thuc phém
khong chin
déu trong naoi
chién

Thuc phédm
chin khong
déu

Thuc an
khong gion
khi 1dy ra
khoi noi chién

Co khoi trang
thoat ra tu
thiét bi

. Nguyeén nhan co thé

Thié’t bi chua duoc
cam vao nguon dién.

Ban chua cai dat hen
gio.

Luong nguyeén liéu
trong gid qua nhiéu.

Nhiét do cai dat qua
thap.

Thai gian nau qua
ngan.

MOt s6 loai thyc pham
can duagc lac trong qua
trinh nau.

Ban dung loai thuc
pham duoc ché bién
cho n6i chién ngap
dau truyén thoéng.

Chao van con dau mo
thua tu lan su dung
trudc.

NOI CHIEN KHONG DAU | AIR FRYER

Giai phap

Cam phich cdm vao 6 dién co
tiép dat.

Xoay num hen gio dén thaoi
gian can thiét dé bat thiét bi.

Cho luong nguyeén liéu it hon
Vao gio. Mé nho hon giup
thuc phdm chin déu hon.

Xoay num diéu chinh dén
nhiét dé phu hop (xem phan
“Cai dat").

Xoay num hen gié dén thai
gian phu hop (xem phan “Cai
dat").

Thuc phdm x&p chdng hodac

de Ién nhau (vi du: khoai tay
chién) can duoc 1ac giia chung
khi ndu (xem phan “Cai dat”).

SU dung thuc phdm danh cho

noi chién khong dau hoac phét
mot 16p dau mong 1én bé mat
dé tao do gion t6t hon.

Khoi trang xudt hién do dau
m& bi d6t nong. Hay dam bao
ban vé sinh chao sach sé sau
mobi 1an su dung.
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XULYSUCO

Khoai tay tuoi
chién khong
déu

Khoai tay tuoci
chién khong
gion

Nguyén nhan co thé

Ban chua ngam khoai
tay dung cach truoc
khi chién.

Do gion cua khoai
phu thudc vao luong
dau va nudc co trong
khoai.

Giai phap
Ngam khoai tay trong nudc it

nhat 30 phUt, sau do vot ra
va lau kho bang khan giay.

Dung khoai tay tuoi va dam
bao khoai van san chac trong
qua trinh chién.

Dam bao ban lau kho khoai
tay trusc khi tron voi dau.

Cat khoai thanh cac thanh
manh hon dé co do gion tot
hon.

Thém mot it dau dé tang do
gion.

NOI CHIEN KHONG DAU | AIR FRYER




SAFETY WARNINGS

IMPORTANT

Read this user manual carefully, before you use the appliance, and keep it
safely for future reference.

DANGER

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 exhaust openings while the ap-
pliance is operating.

Do not fill the frying tray with oil as this may cause a fire hazard.
Never touch the inside of the appliance while it is operating.

Check whether the voltage indicated on the appliance corresponds to the
local mains voltage in your country before you connect the appliance.

Do not use the appliance if the plug, the power cord or the appliance
itself is damaged.

If the power cord is damaged, you must have it replaced at a service cen-
ter authorized by similarly qualified persons in order to avoid a hazard.

This appliance is not suitable for children or for people who are either
physically or mentally handicapped or who lack experience and knowl-
edge. Should you want anyone else to use the appliance, that person
should be properly guided on its use.

Keep the appliance and its mains cord out of the reach of children
when the appliance is switched on or is cooling down.

Keep the mains cord away from hot surfaces.
Do not plug in the appliance or operate the control panel with wet hands.

Only connect the appliance to an earthed wall socket. Always make
sure that the plug is inserted into the wall socket properly.

Never connect this appliance to an external timer switch.
Do not place the appliance on or near combustible materials such as a

NOI CHIEN KHONG DAU | AIR FRYER
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SAFETY WARNINGS

tablecloth or curtains.

Do not place the appliance against a wall or against other appliances.
Leave at least 10cm free space at 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 purpose other than described in this manual.
Do not let the appliance operate unattended.

During hot air frying, hot steam is released through the air exhaust
openings. Keep your hands and face at a safe distance from the steam
and from the air exhaust openings. Also be careful of hot steam and hot
air when you remove the frying tray from the appliance.

The surface below the appliance 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 remove
the frying tray from the appliance.

CAUTION

Place the appliance on a horizontal, level and stable surface.

This appliance is intended for normal household use only. It is not in-
tended for use in environments such as staff kitchens, offices, farms
or other work environments. Nor is it intended to be used by clients in
hotels or other similar environments.

If the appliance is used improperly or if it is not used according to the
instructions in the user manual, the warranty becomes invalid and sell-
er refuses any liability for any damage that may be caused.

Always unplug the appliance after use.

Let the appliance cool down for approx. 30 minutes before you handle
or clean it.

Remove burnt remnants.

NOI CHIEN KHONG DAU | AIR FRYER




STRUCTURE & ACCESSORIES

A. Control panel A{
B. Door handle %
C. Glass door L ) A
D. Power cord J J
— —— B
C
Kangaroo [
)
D
ACCESSORIES IN THE PACKAGE
..Jr , \"\/ =
Rack Oil tray Rotisserie Tong

J

Skewers Wire back*1 Gloves
racks(10pcs)
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USAGE & OPERATION

CONTROL PANEL

\

A: Menu E: Time/Temperature [: ON/OFF
minus

B: Time/Temperature F: Temperature J: Pause/Start

display

C: Time/Temperature plus G: Light K: Rotisserie

D: Time H: Preset L: LOCK
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USAGE & OPERATION

BEFORE FIRST USE

1.
2.

Remove all packing material.

Remove any stickers or labels from the appliance - other than the
rating label.

Thoroughly clean the frying accessories, with hot water and some lig-
uid washing soap using a non-abrasive sponge.

Note: You can also clean these parts in the dishwasher.
Wipe the inside and outside of the appliance with a moist cloth.

PREPARING FOR USE

1.

Place the appliance on a stable, horizontal and level surface that is also
heat resistant.

Place the basket in the frying tray properly.
Do not fill the frying tray with oil or any other liguid.

Do not put anything on top of the appliance. This disrupts the airflow
and affects the air-frying result.

USING THE APPLIANCE

1.

2.

Machine using condition
A. Voltage: 2207240 VAC
B. Frenquency: 50-60Hz
C. Room Temp: -20785°C
D. Humidity: 30% 95%RH
Control Panel Type

LED display with temperature and timing by 50-200°C & 01-60min, blue
lighting

01. Stand Mode

When the machine was plug on, the buzzer will have a remind soundOand
background light on panel will shinning and program itself will auto make
self-check first, after 1 second machine is under stand mode, and only the
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USAGE & OPERATION

() is still light on.
02. Menu/Temperature/Timing operation

A. After plug on and (!) was lighted on, press L') .program appointed by
180°C & 15minball icons will be lighted onOcustomers can use the + & -
to select temperature and timing they want; also can use the different
cooking icons to selection certain program to cook certain food;

B. When you press any icon, it's lighting will flash and after you press,@then
the machine will work under the selected cooking program. Each cooking
program already have appointed cooking temperature and cooking
time according professional suggestion from our appointed Chef, cus-
tomer can refer to following instruction cooking form to better un-
derstand.

C. Customer can adjust the cooking temperature and timing to make your
personal favor taste:

SUGGESTED COOKING TEMPERATURE & TIMING

Program logistics
Menu Time (min) Temp(%ature
Pre-heat 3 180
French Fry 15 500
&> Ham 12 500
Drumstick 20 200
Steak 12 180
Cake 25 160
Shrimp 8 180

NOI CHIEN KHONG DAU | AIR FRYER




USAGE & OPERATION

Menu Time (min) Temp(oecr)ature
Fish 10 180
Pizza 20 180
Vegetable 10 160
Chicken with
Rotisserie 30 200
Dehydrate 360 60

D. The setting temperature is 50-200°C, you can press if you need
to adjust the temperature, after you press after you press , and each
press of +/-, temperature will plug or minus by 50°C; If you keep press
“+" under 200°C, temperature will go back to 50°COwhile under 50°C
to press*-" temperature will go to 200°C; during your adjusting, the
temperature number will be flashing on the display, and stop after 3
second, which mean the selected temperature was confirmed;

E. The setting timing is 01-60min, you can press to adjust the correct
timing if you need, after you press , each press of +/-, it will plug
or minus 1min; If you press “+" under 60mins; timing will go back to
O1mind while you press “-“ under 01min, timing will become 60min;
during your adjusting, the timing number will be flashing on the dis-
play, and stop after 3 second, which mean the selected timing was
confirmed;

F. Start/Pause/Stop Buttons

According above instructions, after you confirmed certain cooking pro-
gram and also selected the certain temperature and timing, press @ to
start,@will flash onObuzzer will have a remind sound to confirm the
machine start to work; during working, you can press @ again to
pause,@lighting stop flash and timing stop down count; During work-
ing, if you can press (}) to completely stop if needed, buzzer will have
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USAGE & OPERATION

a remind sound to confirmed the machine was shut down and stop
working, go back to stand mode;

G. Buzzer reminder:

While the machine finished a certain cooking, buzzer will have 10
times alert to reminder customer cooking was finished, machine will
stop heating and running;

Remark: While machine finished a certain cooking and the timing down
count go to 0:00, customer can't adjust the temperature and timing,
need to select next cooking program first;

H. Motor working time delay

While the machine finished a certain cooking, heating element will stop
working immediately while the motor still need 1 min later to back to
standby mode;

I.  Working Lighting:

During working, press , the lighting in cooking chamber will be
turned on, press again you will be off;

For safety purpose, during working, if you open the main door, cham-
ber lighting also will turn on, heating element & motor will turn off in
the mean time, and the control panel also shut down;

J. Synchronous Motor working
During working, press @ to start synchronous motor inside.
K. Timer function :

Selected a certain cooking program first, and then press , the ap-
pointed timing was 3H, you can adjust the needed timing by “+/-* each
press will plug or minus 1H, 1-8H as a circle; after you selected certain
timer, machine will auto start after 3 second, and the display will turn
out the cooking time you choose.

During timer cooking mode, only Q) button is still active, if you need
to cancel this pre-set timer, you need to press Q) to stop and select
next operation;

During timer cooking mode, you can press .to know the relevant
cooking program’s tem and cooking time.

L. Child Lock Protection:
Press & for 3 second, the machine will under Child lock mode, and

NOI CHIEN KHONG DAU | AIR FRYER




USAGE & OPERATION

[f_lj will flashing, under Child lock mode, only the & button is still active;
if you want to cancel child lock mode, need to [ﬁ for 3 second again.

M. Display instruction

During working, the temperature and timing data will alternate auto-
matically in each 2 second. Temperature is the selected temp you need,
and timing data is by down count way by minutes

N. Lighting instruction

During working, RED color heating light will turn on, which the cham-
ber temperature reach the appointed temp, heating element will stop
heat up and RED light will turn off;

0. Memory Function

When you open the main door during working, machine will pause;
after you close the door, buzzer will have 1 sound reminder, and ma-
chine continue the selected cooking program with confirmed tempera-
ture and timing.

IF face suddenly power off or customer plug off as some reason, ma-
chine will stop working completely; while electrical supply cover back
or you plug on again, buzzer will have 1 sound reminder, and machine
continue the selected cooking program with confirmed temperature
and timing.
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CLEANING AND STORAGE

CLEANING
Clean the appliance after every use.

The frying tray and the inside of the appliance have a non-stick coating. Do
not use metal kitchen utensils or abrasive cleaning materials to clean them,
as this may damage the non-stick coating.

1. Remove the mains plug from the wall socket and let the appliance cool
down.

Note: open the door to let the air fryer cool down more quickly.
2. Wipe the outside of the appliance with a moist cloth.

Clean the accessories with hot water, some washing liquid soap and a
non-abrasive sponge.

You can use a washing liquid to remove any remaining dirt.
Note: The frying tray is dishwasher-proof.
3. Clean the inside of the appliance with hot water and a non-abrasive

sponge.

4. C(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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TROUBLESHOOTING

Problem

The air fryer
oven does
not work

The ingre-
dients fried
with the air
fryer oven
are not done.

The ingredi-
ents are fried
unevenly in
the air fryer
oven

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

White smoke
comes out of
the appliance

Possible cause

The appliance is not
plugged into the mains

You have not set the
timer.

The amount of the
ingredients in the bas-
ket is too much.

The set temperature is
too low.

The preparation time
is too short.

Certain types of the
ingredients need to
be shaken halfway
through the prepara-
tion time.

You used a type of
snacks meant to be
prepared in a tradi-
tional deep fryer.

You are preparing
greasy ingredients.
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Solution

Put the mains plug in an
earthed wall socket.

Turn the timer knob to the
required Preparation time to
switch on the appliance.

Put smaller batches of ingre-
dients in the basket. Small-
er batches are fried more
evenly.

Turn the temperature control
knob to the required tem-
perature setting (see section

‘Settings)).

Turn the timer knob to the
required preparation time
(see section ‘Settings)).

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)).

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

Pay attention that the tem-

perature is well-controlled to
be under 180°C, when you
fry greasy ingredients in the

air fryer.
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TROUBLESHOOTING

Problem

Fresh pota-
to fries are
fried uneven-
ly in the air
fryer.

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

Possible cause

The pan still contains
greasy residues from
previous use.

You did not soak the
potato sticks properly

before you fried them.

You did not use the
right potato type.

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

Solution

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

Soak the potato sticks in a
bowl of water for at least 30
minutes; take them out and
dry them with kitchen paper.

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

Make sure you dry the potato
sticks properly before you
coat them with oil.

Cut the potato into thinner
sticks for a crispier result.

Add slightly more oil for a
crispier result.
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Trung tam

Quang Binh 1 | Trung tam Bao hanh Tran Anh 60 Phan Dinh Phung, TP Déng Hdi, Tinh Quang Binh
Quang Binh 2 | Trung tam Bao hanh Thanh Hiéu Thi Trdn Ba D6n, Huyén Quang Trach, Tinh Quang Binh
Quang Tri Trung tam Bao hanh Bao Bao Thién S6 32 Nguyén Trai, Phuong 1, TP Dong Ha, Tinh Quang Tri
Hué Trung tam Bao hanh Pham van S6 108, Trdn Hung Dao, Phutng Tién An, TP Bac Ninh, Tinh Bac Ninh
Quang Ngai Trung tam Bao hanh Hung Phat S6 203 Lé Thanh Ton, Phuong Nghia Chanh, TP Quang Ngai, Tinh Quang Ngai
Binh Dinh 1 Trung tam Bao hanh Thanh Binh SG 68 dutng Ly Ty Trong, Phuang Lé Lgi, 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 Dinh
PhuYén1 Trung tam Bao hanh Long VU L6 19A Tran Phu, Phuong 9, TP Tuy Hoa, Tinh Phu Yén
Phu Yén 2 Trung tam Bao hanh Goi Duong 45A Tran Quy Cap, Phuong 3, TP Tuy Hoa, Phu Yén.
Khanh Hoa 1 Trung tam Bao hanh Thai Hoa 252 Pham Van D6ng, Thuan Phat, Phuéng Cam Thuan,Tp Cam Ranh, Khanh Hoa
Khanh Hoa 2 Trung tam Bao hanh Hoang Minh S6 02 Ba Triéu, Phuang 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 H6ng, TP Plei Ku, Tinh Gia Lai
DAk Lak Trung tam Bao hanh Phong Thanh S6 5A Nguyén Khuyén, Phuang Tan Lgi, TP Buon Mé Thuoc, Tinh Dak Lak
DakNong Trung tam Bao hanh Phong Thanh T6 6 Phueing Nghia Phu, TX Gia Nghia, Tinh Dak Nong
Lam Péng 1 Trung tam Bao hanh Duy Phuong S6 18 Pham HOng Thai, Phuong 10, TP Da Lat, Tinh Lam Déng
Lam Déng 2 Trung tam Bao hanh Tan Luc S6 45 Lam Son, Phuong Loc San, TP Bao Loc, Tinh Lam Déng

6 gtamD at Mié 6 16/10 Hoang Viét, Phuéeng 4, Quan Tan B P H6
H6 Chi Minh 1 Trung tam Bao hanh Tin Phat S6 237 Quang Trung, Phusng 10, Quan Go Vap, TP H6 Chi Minh
H6 Chi Minh 2 Trung tam Bao hanh H6ng Quang $6 23B Dudng 66, Khu dan cu Tan Quy Dong, Phuéng Tan Phong, Quan 7, HCM
H6 Chi Minh 3 Trung tam Bao hanh Zunik 217/11/55 Bui Dinh Tuy, Phuong 24, Quan Binh Thanh, TP H6 Chi Minh
H6 Chi Minh 4 Trung tam Bao hanh Léc Phat 173/44/15/17 An Duong Vuong, Phuong An Lac, Quan Binh Tan, TP H6 Chi Minh
H6 Chi Minh 5 Trung tam Bao hanh Kién Hoa 56 157 Nguyén Duy Trinh, Phuéng Binh Trung Tay, Quan 2, TP H6 Chi Minh
H6 Chi Minh 6 Trung tam Bao hanh Hoang Phat $6 1287/10 Pham Thé Hién, Phuong 5, Quan 8, TP H6 Chi Minh
Ninh Thuan Trung tam Bao hanh Nguyén Phat S6 26 Ngo Gia Ty, Phuong Thanh Son, TP Phan Rang Thap Cham, Tinh Ninh Thuan
Binh Phudc 1 Trung tam Bao hanh Linh Binh Phuéc S6 46-47 Khu ph6 2, Phuang Phudc Binh, TX Phudc Long, Tinh Binh Phudc
Binh Phudc 2 Trung tam Bao hanh Thanh Ngan S6 338 Nguyén Hué, Phu Thinh, TX Binh Long, Binh Phudc
Binh Phudc 3 Trung tam Bao hanh Minh Nhat Phat T6 3, khu phé Tan Tra, 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&, Phuong Hiép Ninh, TP Tay Ninh, Tay Ninh
Binh Duong Trung tam Bao hanh Ding 24h S6 272E/2 Khu Phé 1B, Phutng An Phu, TX Thuan An, Tinh Binh Ducng
Déng Nai 1 Trung tam Bao hanh Minh Tién S6 706 Ap Tan Hanh, Xa Xuan Bao, Huyén Cam MY, Tinh D6ng Nai
Doéng Nai 2 Trung tam Bao hanh Hung Phat S6 79 Tran Phu, Phuting Xuan An, TX Long Khanh, Tinh Déng Nai
Déng Nai 3 Trung tam Bao hanh Tran Quéc Tuan S6 18/37 Huynh Van Ngh¢, Phuong Biu Long, TP Bién Hoa, Tinh D6ng Nai
Déng Nai 4 Trung tam Bao hanh Tién Dat 174 duong 2/9, khu phé 5, TT Trang Bom tinh D6ng Nai
Binh Thuan Trung tam Bao hanh Quang Duyén S6 491 Thu Khoa Huan, Phuagng Thanh Hai, TP Phan Thiét, Tinh Binh Thuan
BaRia-VT Trung tam Bao hanh Trung Kién $6 75/7 Tran Xuan Do, Phusng Thang Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Binh Duong Trung tam Bao hanh Service Now 316 Dueng Gng Nudc , Khu ph6 Dong Tac, Phuéng Tan Dong Hiép, Di An, BD
Long An1 Trung tam Bao hanh Minh DOng PT $6 27 Quéc 16 1A, Phuong 5, TP Tan An, Tinh Long An
Long An 2 Trung tam Bao hanh Tho Ding Ap M6i 2, Xa My Hanh Nam, Huyén Duc Hoa, Tinh Long An
Long An 3 TTBH Nguyén Hoang Nhat Truong S6 63 Hung Vuong, Phuang 2, TP Tan An, Tinh Long An
Doéng Thap Trung tam Bao hanh Thé Ngoc S6 162 Duong 848 Khom Tan An, Phuong An Hoa, TP Sa Déc, Tinh Dong Thap
An Giang 1 Trung tam Bao hanh Thao Phat S6 107 Nguyén Hué B, Phuang My Long, TP Long Xuyeén, Tinh An Giang
An Giang 2 Trung tam Bao hanh Lé Tan BUu S6 90 Budng Muong Thuy, Khém Chau Long 1, Phuang Vinh MY, TP Chau Déc, AG
Tién Giang Trung tam Bao hanh Tan Kim Thanh Phat 268/2, t6 3, ap Tan Phong, xa Tan Ly Tay, huyén Chau Thanh, tinh Tién Giang
Vinh Long Trung tam Bao hanh Tuyén Nguyén S6 219A Tréan Dai Nghia, Phutng 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 $6 25 Lé Thi Hong Gam, Phuang Vinh Thanh, TP Rach Gia, Tinh Kién Giang
Can Tho Trung tam Bao hanh Bui Quéc Anh S6 80 Buang Phan Huy Chu, An Khanh, Ninh Kiéu, Can Tho
Tra Vinh Trung tam Bao hanh Huynh Vinh Cuong Phuong 1, Thanh ph6 Tra Vinh, Tinh Tra Vinh
Soc Trang Trung tam Bao hanh Hoang Huy S6 130 Truong Cong Dinh, Phuang 2, TP Soc Trang, Tinh Soc Trang
Bac Liéu Trung tam Bao hanh Uy V0 S6 1A/5 Tran Huynh, Khom 5, Phuong 7, TP Bac Liéu, Tinh Bac Liéu
CaMau Trung tam Bao hanh Thanh Cong 149D, duéng Nguyén Dinh Chiéu, Phuéng 8, TP Ca Mau
Hau Giang Trung tam Bao hanh Co Dién Lanh SG S6 229 Tran Hung Dao, KV3 ,Phuong 5, TP Vi Thanh, Tinh Hau Giang
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1€angaroo

Viéet Nhat lién doanh | B # 1 [3

at Mién Bac

Nhat Ban lién doanh, nang tam séng khoé.
Broasatt. BRANBEFKEOE L.

Trung tam Bao hanh Thai Duong Dong Anh

Do Ha, Xa Tién Phong, Huyén Mé Linh, TP Ha Ni

Ha Noi 2

Trung tam Bao hanh Huy Khanh Ha bong S6 36 Ngo Thi Nham, Phuong Ha Cdu, Quan Ha bong, TP Ha Noi
HaNo6i 3 Trung tam Bao hanh Thai Duong Chuéng My A15.3 Trang An Trén, Thj trdn Chuc Son, Huyén Chuang MY, TP Ha Noi
Bac Ninh Trung tam Bao hanh Hong Hai SG 108, Tran Hung Dao, Phuong Tién An , TP Bac Ninh, Tinh Bac Ninh
Béc Giang 1 Trung tam Bao hanh Thanh Sam Pudng Giap Van Cuong, Phé Thanh Hung, Thi Trén D6i Ngo, Tinh Bac Giang
Béc Giang 2 Trung tam Bao hanh Ha Kién 129 Puong Nguyén Thi Luu, Phusng Ngo Quyén, TP Bac Giang, Bac Giang
Hung Yén Trung tam Bao hanh Binh An S6 188 Lé Van Luong, Phuang An Tao, TP Hung Yén, Tinh Hung Yén
Hai Duong Trung tam Bao hanh Khanh Linh S6 10 VO Kham Lan, Phuong Hai Tan, TP Hai Duong, Tinh hai Duong
Hai Phong Trung tam Bao hanh Gia Hung S6 462 Cho Hang, Phudng Du Hang Kénh, Quan Lé Chan, TP Hai Phong
Quang Ninh 1 | Trung tam Bao hanh Duy Thang T6 2, Khu 5, Phuang Ha Tu, Thanh Phé Ha Long, Tinh Quang Ninh
Quang Ninh 2 | Trung tam Bao hanh Trung Buc S6 945, T6 5, Khu Lam Thach A, Phuong Cam Thach, TP Cam Pha, Tinh Q.N
Quang Ninh 3 | Trung tam Bao hanh Héng Ngoc S6 359 T6 33A Khu Cau Sén, Phuéng Yeén Thanh, TP Uong Bi, Quang Ninh
ThaiBinh 1 Trung tam Bao hanh Rinh Long S6 272 Ph6 Tran Hung Dao, TP Thai Binh, Tinh Thai Binh
Thai Binh 2 Trung tam Bao hanh Thai Binh S6 402 Ly Thuong Kiét, Phuéng 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, Phuéng Tran Quang Khai, TP Nam Dinh, Nam Dinh
Ha Nam Trung tam Bao hanh Cuéng Phuong S6 46 Tran Phu, Phutng Quang Trung, TP Ha Nam, Tinh Ha Nam
Ninh Binh 1 Trung tam Bao hanh Phu My Linh S6 132+134 Puang 30/6 Phuc Chinh 2, Phuéng Nam Thanh, TP Ninh Binh
Ninh Binh 2 Trung tam Bao hanh Phung Thinh S6 409 Duong Hai Thugng Lan Ong, phé Lé Loi, Phuang Van Giang, TP N.B
Thanh Hoa 1 Trung tam Bao hanh Manh Tuan 258 Truong Thi, Phuong Truang Thi, TP Thanh Hoéa, Tinh Thanh Hoa
Thanh Hoa 2 Trung tam Bao hanh Manh Phuong L6 18 Pong Bac Ga, Duong Dinh Nghé, Phuéng Dong Tho, TP Thanh Hoa
Thanh Hoa 3 Trung tam Bao hanh Thuy Duyén Ki 6t 07, Buéng Cu Chinh Lan KP10, Phuang Ngoc Trao, TX Bim Son, T.H
Nghé An 1 Trung tam Bao hanh H6ng Ha S6 171, Duong Lé Loi, Phutng Lé Lgi, TP Vinh, Tinh Nghé An
Nghé An 2 Trung tam Bao hanh Buc Vinh S6 7/A2 Hermann, Phuéng Hung Phuc, TP Vinh Tinh, Tinh Nghé An
Nghé An3 Trung tam Bao hanh DOng Thanh An Khai 2 Thi trdn Yén Thanh, Huyén Yén Thanh, Tinh Nghé An
HaTinh 1 Trung tam Bao hanh Hou Thinh S6 301 Tran Phu, Phueng Duc Thuan, TX Hong Linh Tinh Ha Tinh
HaTinh 2 Trung tam Bao hanh Thai Duong Phat S6 11 Lé Dai Hanh - Phuang Hung Tri - Ky Anh - Tinh Ha Tinh
HaTinh 3 CTrung tam Bao hanh Héng Ha S6 63 Dudng Tran Phu TP Ha Tinh - Ha Tinh
Ha Giang Trung tam Bao hanh Dai buc S6 02 Duong Hong Quan, T6 13, Phudng Nguyén Trai, TP Ha Giang, Ha Giang
Cao Bang Trung tam Bao hanh Chién Khu S6 04, T6 30, Phuang Hgp Giang, TP Cao Béng, Tinh Cao Ban
Béac Can Trung tam Bao hanh Buc Hiu S6 43 T6 10, Phung Chi Kién, TP Bac Kan, Tinh Bac Kan
Lang Son Trung tam Bao hanh Ha Anh S6 344 buong Ba Triéu, Phuong Dong Kinh, TP Lang Son, Tinh Lang Son

Tuyén Quang

Trung tam Bao hanh Thanh Tuyén

S6 411 Bueng Quang Trung, Té 27, Phudng Phan Thiét, TP Tuyén Quang

Thai Nguyén 1

Trung tam Bao hanh Dién May Thai Nguyén

S6 244/1 Budng Bac Kan, Phuong Hoang Van Thu, TP Thai Nguyén

Thai Nguyen 2

Trung tam Bao hanh Sao Viét

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

SonlLa Trung tam Bao hanh Lam Ding S6 229B Duang Tran Dang Ninh, T6 8 Phuéng Quyét Tam, TP Son La
Dbién 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 Ding Linh S6 117 Hoang Van Thu Té 2, Phuang Thinh Lang, TP Hoa Binh, Hoa Binh
Lai Chau Trung tam Bao hanh Viét Nguyén T6 8 Phuong Quyét Tién, TP Lai Chau, Tinh Lai Chau

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

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

Hotline 1900 5555 66
www.kangaroo.vn




