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Trung tam D

Trung tam Bao hanh Thai Duong Dong Anh

Nhat Ban lién doanh, nang tam séng khoe.
BEoafast. BROBEFKEOMEL.

Ha Nogi 2 Trung tam Bao hanh Huy Khanh Ha bong S6 36 Ngo Thi Nham, Phuong Ha Cdu, Quan Ha Dong, TP Ha Noi
HaNoGi 3 Trung tam Bao hanh Thai Duong Chuéng My A15.3 Trang An Trén, Thi trdn Chuc Son, Huyén Chuong My, TP Ha Noi
Bac Ninh Trung tam Bao hanh Héng Hai S6 108, Tran Hung Dao, Phutng Tién An, TP Bac Ninh, Tinh Bac Ninh

Bac Giang 1 Trung tam Bao hanh Thanh Sam

Duéng Giap Van Cuong, Phé Thanh Hung, Thi Tran D6i Ng6, Tinh Bac Giang

Bac Giang 2 Trung tam Bao hanh Ha Kién

129 Duong Nguyén Thi Luu, Phutng Ngo Quyén, TP Bac Giang, Bac Giang

Hung Yén Trung tam Bao hanh Binh An S6 188 Lé Van Luong, Phuéng An Tao, TP Hung Yén, Tinh Hung Yén
Hai Duong Trung tam Bao hanh Khanh Linh S6 10 VO Kham Lan, Phuong Hai Tan, TP Hai Duong, Tinh hai Duong
Hai Phong Trung tam Bao hanh Gia Hung S6 462 Chg Hang, Phutng Du Hang Kénh, Quan Lé Chan, TP Hai Phong

Quang Ninh 1 | Trung tam Bao hanh Duy Théng

T6 2, Khu 5, Phuéng Ha Tu, Thanh Phé Ha Long, Tinh Quang Ninh

Quang Ninh 2 | Trung tam Bao hanh Trung DBuc

S6 945, T6 5, Khu Lam Thach A, Phuang Cdm Thach, TP Cam Pha, Tinh Q.N

Quang Ninh 3 | Trung tam Bao hanh Héng Ngoc

S6 359 T6 33A Khu Cau Sén, Phuong Yén Thanh, TP Uong Bi, Quang Ninh

Thai Binh 1 Trung tam Bao hanh Rinh Long

S6 272 Phé Tran Hung Dao, TP Thai Binh, Tinh Thai Binh

Thai Binh 2 Trung tam Bao hanh Thai Binh

S6 402 Ly Thuong Kiét, Phuang Tran Lam, TP Thai Binh, Tinh Thai Binh

Nam Dinh 1 Trung tam Bao hanh Thanh Tung

S6 835 buang Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh

Nam Dinh 2 Trung tam Bao hanh Thanh Dat

S6 114 Nguyén Binh, Phusng Tran Quang Khai, TP Nam Dinh, Nam Dinh

Ha Nam Trung tam Bao hanh Cuong Phuong

S6 46 Tran Phu, Phuéng Quang Trung, TP Ha Nam, Tinh Ha Nam

Ninh Binh 1 Trung tam Bao hanh Phu My Linh

S6 132+134 Puong 30/6 Phuc Chinh 2, Phusng Nam Thanh, TP Ninh Binh

Ninh Binh 2 Trung tam Bao hanh Phung Thinh

S6 409 Buong Hai Thugng Lan Ong, phd Le Loi, Phuong Van Giang, TP N.B

Thanh Hoa 1 Trung tam Bao hanh Manh Tuan

258 Truang Thi, Phudng Truéng Thi, TP Thanh Hoa, Tinh Thanh Hoa

Thanh Hoa 2 Trung tam Bao hanh Manh Phuong

L6 18 Dong Bac Ga, Duong Dinh Nghé, Phuang Dong Tho, TP Thanh Hoa

Thanh Hoa 3 Trung tam Bao hanh Thuy Duyén

Ki 6t 07, Duong CU Chinh Lan KP10, Phuong Ngoc Trao, TX Bim Son, T.H

Nghé An1 Trung tam Bao hanh Héng Ha S6 171, Buong Lé Loi, Phuong Lé Loi, TP Vinh, Tinh Nghé An

Nghé An 2 Trung tam Bao hanh Buc Vinh S6 7/A2 Hermann, Phudng Hung Phuc, TP Vinh Tinh, Tinh Nghé An

Nghé An 3 Trung tam Bao hanh DOng Thanh An Kh6i 2 Thi trdn Yén Thanh, Huyén Yén Thanh, Tinh Nghé An

HaTinh1 Trung tam Bao hanh Hou Thinh S6 301 Tran Phu, Phuéng Buc Thuan, TX H6ng Linh Tinh Ha Tinh

HaTinh 2 Trung tam Bao hanh Thai Duong Phat S6 11 Lé Dai Hanh - Phuong Hung Tri - Ky Anh - Tinh Ha Tinh

HaTinh3 CTrung tam Bao hanh Héng Ha S6 63 Duong Tran Phu TP Ha Tinh - Ha Tinh

Ha Giang Trung tam Bao hanh Dai Buc S6 02 Pudng Hong Quan, T6 13, Phusng Nguyén Trai, TP Ha Giang, Ha Giang
Cao Bang Trung tam Bao hanh Chién Khu S6 04, T6 30, Phuéng Hop Giang, TP Cao Béng, Tinh Cao Ban

Bac Can Trung tam Bao hanh DBuc Hou 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 | Trungtam Bao hanh Thanh Tuyén

S6 411 Budng Quang Trung, T6 27, Phuéng Phan Thiét, TP Tuyén Quang

Thai Nguyén 1 | Trung tam Bao hanh Dién May Thai Nguyén

S6 244/1 Pudng Bac Kan, Phudng Hoang Van Thy, TP Thai Nguyén

Thai Nguyeén 2 | Trung tam Bao hanh Sao Viét

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

SonLa Trung tam Bao hanh Lam Ding S6 229B Dueng Tran Dang Ninh, T6 8 Phuéng Quyét Tam, TP Son La
bién Biéen Trung tam Bao hanh Quang Ding S6 337 T6 23 Phudng Tan Thanh, TP Dién Bién Phu, Tinh Dién Bién
HoaBinh Trung tam Bao hanh DUng Linh S6 117 Hoang Van Thu Té 2, Phuong Thinh Lang, TP Hoa Binh, Hoa Binh
Lai Chau Trung tam Bao hanh Viét Nguyeén T6 8 Phuting Quyét Tién, TP Lai Chau, Tinh Lai Chau

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

Yén Bai Trung tam Bao hanh Manh Su SN 52 budng Trdn Hung Dao, Phutng Hong Ha, TP Yén Bai, Tinh Yén Bai
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Quy ché bao hanh:

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

1. Diéu kién dudc bao hanh

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

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

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

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

5. Cac hu hong do 16i san xuét.

LUu y:

- Quy khdch vui long dédng ky bdo hanh theo hudng dan & mat trudc dé dém bdo quyén igi. Néu la Pai
Iy vui long dang ky tai khodn tai website https://baohanhdientu.kangaroo.vn/dang-ky. Sau do dang ky
bdo hanh dién tU truc tiép trén website hodc soan tin nhdn theo cu phdp: KG <ddu cdch> DL <dau
cdch> SERIAL <d&u cdch> S6 dién thoai khdch hang Gui 8088

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

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

Cam on Quy vij da st dung sdn pham cua tap doan Kangaroo

VUi dng doc k¥ hudng dan 18p ddt va van hanh san pham trong cuén sdch nay.

Gilr lai sdch hudng dan sU dung dé thudn tién cho nhing lUc cdn tham khdo vé sau.
Khdch hang tu chiu trdch nhiém vé nhing thiét hai, tén that vé ngudi hay vat chat phat
sinh truc tiép hodc gidn tiép tu viéc i8p ddt hodc bao tri theo dinh kY va/hodc st dung
sadn phdm khoéng dung cdch, khéng tudn thu day du cac quy dinh trong ban sdch hudng
dan st dung nay.

Dear value Customer,

Thank you very much for using Kangaroo product.

Please read the Instruction Manual carefully before using the product to ensure that
you obtain the best possible results and safety. Keep the Manual for future reference.
Kangaroo is not liable for any losses damages arising from incorrect installation or use
of the product.
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LOI MO DAU

Kinh gdi Quy Khdch!

VGi mot thoi gian dai xdy dung va phdt trién, Tdp dodn Kangaroo luén mong muén
mang dén cho quy khdch hang nhing sén phdm tién ich nhdt cho doi séng sinh hogat. Dé
cao su déi mdi va cdi tién, ching téi khéng nguing tim toi, sdng tao nhdm thda mdn doi
s6ng tién nghingdy mét ndng cao

Phdt huy nhiing diéu ndy, chiing toixin gidi thiéu tdi Quy khdch sén phém mdi: NOIAP
SUATBIEN KANGAROO. Chuing téi hy vong véi sén phdm ndy, gia dinh Quy khdch sé bot di
nhdng lo Idng, vat vd trong cudc séng hang ngdy. Niém vui ctia cdc Quy khdch cung gia
dinh cing la niém vui va su tu hdo cua Tdp dodn chiing to6i. Va ching toi cing rdt vui long
néu cé thé' nhén duoc nhiing y kién phdn héi tt Quy khdch dé'trén co sé nay ching toi cé
thé'tiép tuc hoan thién minh, tir dé cé thé dem lai cho Quy khdch dich vu va nhiing sén
phdm chét luong tét nhét.

Tdp dodn Kangaroo xin chdn thanh cém on Quy khdch da st dung sén phém NOI AP
SUAT DIEN KANGAROO clia chung téi. Xin Quy khdch vuilong doc ky hudng dén st dung
trudc khi sirdung, va giit lai cuén séch nay dé tham khdo khi can.

Tréntrong!
Tdp doan Kangaroo
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THONG SO KY THUAT

Tén Model Dién ap Tan sé Cong suat Dung tich
KG 135 220V 50 Hz 900 W 5L
KG 137 220V 50 Hz 1000 W 6L

SO PO CAU TAO

Lép héc thu hoi nudc
CJ Lap vao

~ Théora
19§ Anxuéng
Van phao

© zLépw vao
|

Thia xtc .
Céc dung Khay hap
1. Quaindm 8. Rudtndi 15. Vo ngoai ndi
2. N&p trén quai ndm 9. V4 cach nhiét 16. Day ngudn
3. N&p vung 10. Vong giodng gilia 17. BEndi
4. Van gidi han &p suat 11. Bang diéu khién 18. Giodng kin van phao
5. L van xa 12. Bo gia nhiét 19. B6 lam kin
6. Van phao 13. Héc thu hai nuéc 20.VVong gioang kin
7. Phao néi 14. Quai ndm néi 21. Phim bam diéu khién

22. Tam dé treo
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DAC TiNH THIET BI

N&i 4p suat da nang clia chiing toi la san pham thiét k& mdi theo cong nghé mai nhat va la
mot su thay thé€ hoan hao cho cac loai ndi 4p sut thong thusng va xoong ham véi su két hop
clia nhiing uu thé vugt troi. Hon nla, loai ndi &p sudt nay co & sé la su lua chon dau tién doi
V6i cac gia dinh hién dai do nhiét do va ap suat dugc diéu chinh tu déng bang may vi tinh va
hé trg rat nhi€u nhiing tinh nang vé k&t cau hién dai tién tién, thdi trang, d6 an toan dang tin
cay, nhiéu chtic nadng chon lua, dé st dung, tiét kiém dién nang cling nhu git lai dugc dudng
chéat clia thuc pham.

=

Nhiéu tinh néng nhu nau, hdp, hdmva om.

Tu ddng diéu chinh cho ca qué trinh nau.

Thai gian cai dat hen gid ndu trudc trong vong 24 gid.

Hiéu suat nhiét cao nén ti€t kiém dién nang Ién t6i 60% va tiét kiém thai gian dugc 40%.

ok wN

B6 phan giodng lam kin déng bd cho phép gili dugc dinh dudng, muivi clia thuc phdmva lam
cho thc an chinmémhaon.

o

Rudt ndivéilép chéng dinh dé dang vé sinh.

7. Thiétbibdovéantoantin cay bao gém:

B6 an toan d€ md va déng ndp vung. Chi mé nép ndi khi bén trong ndi khong con ap suat va
ndp vung sé khéa néu c6 4p suat béntrong.

b. Diéu chinh &p suét. N&i tu dong ngat dién ngudn va chuyén sang ché do duy tri & &m khi &p
suat bén trong dat t&i muc ap suat thiét ké.

c.  Van han ché ap suat hoat dong. C6 thé gi6i han mic ap suat bang cach xa hai ngay khi ap
sudt bén trong vugt mic &p suat lam viéc tdi da do nhiét do va diéu chinh &p khdng lam viéc.

d. Chéng téc nghén dé bao dam cho van han ché &p suat hoat dong. C6 thé ngan khong cho
thiic an lam téc nghén 6 van xa.

e. Vanantoan.C6thé phong tranh bind bang céch tu dong xa ap suat ra xung quanh nap vung
khivan han ché ap suat khéng lam viéc va &p suat bén trong ndi vugt qué mdc &p suat téida
cho phép.

f.  Chicnang bao vé qué nhiét. C6 thé tu dong ngting khdng dun néng khi rudt néi dun 6 trang
thai tréng réng hodc ndi ap suat dun ma khoéng co rudt ndi bén trong.

g. Chlcnang bao vé qua nhiét. C6 thé tu dong ngat dién ngudn khi nhiét dé bén trong ndi vugt
qué mucnhiét do gidihan cho phép.

h.  N&ichi gil dugc ap suat bén trong khi ndp vung dugc khéa ding vi tri néu khong néi chi dugc

dunnéng va khéng thé git dugc &p suat.
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LUU Y AN TOAN

© N o Uk

10.

11.

12.

13.

14.

15.

16.

17.

18.
19.

20.

05

Khong st dung néi &p suat trong diéu kién 8m uét hodc méi trudng cé nhiéu chat dé chay.

Lam theo hudng dan ctia budc thi hai trong hudng dan st dung khi tién hanh cho thuc phdm va
nuécvao noi.

Khong lam hdng gioang kin vi khéng dugc phép tu thay thé bang gioang cao su khac cling nhu tu
ydungvong giodng co gian délam gioang kin.

Nén rita bd phan chng téc nghén thudng xuyén dé gidi thiét bi dugc sach sé.

Khong thdo mé ndp mot cach manh tay khi phao van néilén trén.

Khéng dugc dung vat nang hodc dé vat nao khac d€ &n ép van han ché ap suat.

Khong d&t gié 6 vi trigilia ndp vung va bd phan céch nhiét néu khong sé khéng dam bao an toan.
Nén vé sinh lau chui ca mat day bén ngoai rudt néi va b& mat mam nhiét. Khong dugce phép dét
néng truc tiép rudt ndi trén bép Ila hodc st dung rudt ndi khac dé thay thé.

Nén stidung thia gé ho&c thia nhua dé€ khéng lam hdng 16p chéng dinh.

Luén ludn gil cho tay va mat tranh xa khdi 16 xa khi dang x& hai nong va khdng dugce cham vao
ndp vung khi van dang nau dé phong bi bdng.

Thdi gian G n6ng toi da 1a 24 gid nhung tét hon 1a khéng vugt qué 6 gid néu ban mudn giti cho
thuc phdm dugc ngon.

Sé la bat thudng khi ndu ma hoi thoat ra nhiéu ti xung quanh nap vung. Néu vay c6 thé ngan
chan bang céch diéu chinh van xa &p an toan. Hay rat phich cdm ra khdi 6 va diing viéc ndu. Dem
thiét bi t6i trung tdm bao hanh dugc Gy quyén dé dugc kiém tra, slia chiia hodc diéu chinhlai.
D& di chuyén néi, hay cam 2 tay cadm clia néi, tuyét déi khdng dugc cdm quaindp vung.

Trong truéng hop truc trac khi dang nau, hay dem thiét bi téi trung tdm bdo hanh dugc Gy quyén
dédugckiémtra, stia chiia hodc diéu chinh ai.

Khong tu'y thao roi hoac thay thé bd phan clia ndi vi chi cong ty ching tdi méi cung cap cac bod
phénthaythé.

Khong tuy thdo day ngudn néu day hu hdng. Ngoai ra, can phai thay bang day dién chuyén dung
hodc linh kién chuyén dung ctia chinh hdng hoac tu daily dugc ty quyén.

Thay th€ day dién nguén: N&u day nguén bi hu hdng thi can phai sti dung day ngudn chuyén dung
ma nha san xudt, trung tdm bao hanh ho&c nha phan phdi san phdm cung cép.

BE mat mam nhiét khinau rat néng. Khéng dugc cham vao!

Khong dudc dé mot minh tré nhd, ngudi tan tat, ngudi méc bénh tam than va ngudi khong cé
kinh nghiém va kién thiic stidung ndi.

San pham chi cho phép st dung trong gia dinh va nha hang. Ngudi I6n nén gidm sét tré nho dé
dam baorang tré khong dua nghich véi san pham.

Luuy:

- Théng bao ngay cho Nha san xuat moi dau hiéu bat thudng clia san pham trong qué
trinh st dung.

- Viéc ki€m tra, bdo dudng va bao tri dinh ky phai dugc thuc hién day da va dang han
theo qui dinh clia Nha sén xuét.
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HUONG DAN SU DUNG

1. M&ndpvung.Gili quaindmvavan
theo chiéu kim dong ho tdi vj tri
khéng ché va mé ndp (hinh minh
hoalva?2).

2. Cho thuc phdm va nuéc vao ndi
nhung khéng vugt qua 4/5 téng
dung tich rudt néi. Thuc pham khi

chin nd ra khong qua 3/5 va thuc !
L_)i 5

pham va nuéc khi bat dau khong
Hinh 3 Hinh 4 Hinh 5 )

qué 1/5 dung tich rudt ndi (hinh
minhhoa3,4va5). Lugng gao tdi thiéu: 1,5L/8 cdc, 1,8L/10 cdc; 2.2L/12 c6c

3. Dat rudt ndi vao vd cach nhiét. Trudc hét, vé sinh bé mat ngoai clia rudt ndi, bé mat b gia
nhiétva bén trong vd cach nhiét. Sau d6, cho rudt ndivao vé cach nhiét. Phai dam bao sao cho
rudt ndi duge dat khit véivo cach nhiét nay. (hinh minh hoa sé 6).

4. Dayndpvung

- La&pvonggioangkinvaondpvung

- Vanxoay gioang sang hai bén dé cho giodng vao dang vi tri

- Gilt quaiva dat vao viing khéng ché déng thai van ngudc chiéu kim dong hd dé chét ndp vung
(hinhminhhoasd 7 va8).

5. L&p van gi6i han ap suat va phai dam bao sao cho

phao van & vi tri bén dudi (phao phai & vi tri bén
dudi truéc khinau). (Xem hinh minh hoa s6'9).
6. C&m phich cdm, dén hién thjsé bat sang. (Dén hién

thi duy tri &p sudt va den ndu sé séng mét cach
. . o Hinh 9 Hinh 10
ngat quang trong khi dé den hién thj bdo U sé séng
khindi bt dau qué trinh i néNg).
7. Diéuchinhthaigian duy tri &p sut khac nhau theo tung loai thiic &n

- Thoigian duy tri 4p sudt xem trong phan Huéng dan cach nau
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HUONG DAN SU DUNG

B6 diéu chinh dién

Deén bdo nau bat

07

Thuc phdm Gao Thit Chéo Sip N&u gan
Thoigianduy | 5 4 10-15 15-20 20-25 25-30
tri 4p (phat)

Bang trén biéu thi thai gian duy tri 4p suat ddi véi tiing loai thiic &n. Ban c6 thé diéu chinh
thai gian theo cach riéng clia minh dé tao thic an c6 viminh mudn theo kinh nghiém nau an
cGiaminh.

Thoi gian ndu bao gom thoi gian dun néng, tang ap sudt va duy tri gili 4p. Vay ban cang nau
nhiéu thi sé cang méat nhiéu thoi gian hon.

Van cong tac theo chiéu kim déng hé tdi vi tri cudi cling (Hinh 11). Dén hién thj bdo nau sé
bat séng va dén béo dién ap sé bat dé bat dau qua trinh dun. Vi du dai véi GAO, thdi gian duy
tri 4p sudt dugc quy dinh x&p xi 10 phut.

Khi dat téi miic 4p suat lam viéc thi dén bao dun sé tét dong thoi dén bao duy tri it &p (mau
xanh)sébat sang.

Déng thdi, chuong trinh duy tri p sé tu dong hoat dong, dém ngudc thdi gian sé& bat dau va
nat vén sé quay ngudc chiéu kim dong ho. Khi nat quay vé téi vi trf OFF thi viéc dun sé két
thic. Va den hién thi bo G (mau vang) sé bat sang khi dé ndi bat dau qua trinh G nhiét. Vi dy
d6i v6i GAO thi nit sé tu dong quay ngudc chiéu kim déng hd cho dén vi tri OFF dé hién thi
rang qué trinh Iam viéc d6 da hoan tat. Xin chd ndi G néng trong vai phit va com sé ngon
hon.

Trong qué trinh ndi giti duy tri 4p suat, dién nguén cla bd gia nhiét sé 1an ugt thay d&i tat va
bat (Khi &p suét vugdt qué &p suat lam viéc thi dién ngudn sé tat va khi 4p suat dusi mac ap
sudt lamviéc thidién ngudn nay sé dugc bat).

Khi ni thuc hién qua trinh & néng (gil nhiét) va khdng can thém dién ngudn cap nla thi hay
ratphichcdmra.

Deén U néng
bat

Den béo duy tri
ap bat

Hinh 11 Hinh 12 Hinh 13
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HUONG DAN SU DUNG

Rt phich cdm dién nguédn

Hay ndm quai nap vung, véan theo chiéu kim déng hd cho téi vi trf chdt chan va mad ra. Lac
nay ban d& c6 thé s&n sang thudng thic dé &n ban nau.

*Khi d6 &n mém dé chin thi van gidi han ap suét phai nang Ién truéc khi dén bao G néng
duing thdi khéng nhap nhay va phao sé xudng dudi néu khdng dé an sé bi ddy ra ngoai qua
Ivan xa nay. Néu ban mudn lam néi ngudi nhanh thi ban cé thé ngét nguén dién va dung
khan uéttrumlénndp vung.

*T6t hon hét 1a ban nén xa hainéng khi den béo G néng dang bat sang hién thi béo rang &p suat

B diéu chinh théi gian cohoc:

Luuy:

thap. Tuy nhién viéc nay sé mat nhiéu thdi gian dé ngudi

Thai gian hién thi trén bang diéu /Mdch ban cdch ndu mén én bang néi dp sudt d@)
khién. an c6 thé diéu chinhtlyy

N s ) ? 1 2 3 4
Thai gian bao gém thdi gian dun Thafgl_an pungteh) L1 2 | 2 <
néng va thoi gian d€ duy tri gii p. -
, R oL Thuc phém
Vivay ban cang ndu nhiéu thic an
Gao 16~21 | 23~28 | 29~34 | 36~41

thi cang méat nhiéu thoi gian hon.
Thit/ thit ga 21~26 | 28~33 | 34~39 | 41~46

Chéo 31~36 | 28~33 | 34~39 | 41~46

Thoi gian trén bang trén day la
cho toan bd quéa trinh ndu bao =P 3641 | 4348 | 48-53 | 661
g6m thai gian dun néng va thai \Gén daunanh | 41~46 | 48~53 | 54~59 61~66/
gian d€duy tri gili 4p sust.
Van nat theo chiéu kim déng hé téi diém tuong ting (hinh minh hoa 12), dén bao nau sé bat

s&ng va bat ddu qua trinh nau. Trong thoi gian nay, nat sé tu dong quay ngugc chiéu kim
dong ho trong khi thai gian sé dudc gidm dan.

Vi du, thdi gian dugc di€u chinh khodng tir XX phat khi ndu com véi dung tich 2/5 dung tich
ndi. Khi &p sudt tang 1én téi mic &p sudt lam viéc thi dén bao n&u sé tat va dén béo duy tri
&p (Mau xanh) sé bat séng dé€ tu dong chuyén sang ché do duy tri 4p suét.

Khi ndt van ngugc tré lai vi tri OFF v6i déng hé tinh gid thi dén bao U (mau vang) sé bat sang
va ty dong chuyén sang ché do t nong (hinh minh hoa 13). O thai diém nay, néu den bao
duy tri 4p (mau xanh) bat sang thi c6 nghia la bén trong ndi cé nhi€u &p suat. Ban nén xa
hainéng ra khidén G (mauvang) van sang vi con ap suat trong noi.

Vidy, ndu com, nit van ngudc téi vi tri OFF cho thay qué trinh ndu da hoan tat (Hay G néng
trong vong vai phut dé€ com ngon hon).
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HUONG DAN SU DUNG

Deén ndu bat séng

Hinh 12

1
Ty

Den U bat sang

L O——(mmm)—

So dé mach dién
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Cau tao thiét bi:

o U WN P

VE SINH THIET BI

. Ongléng

. Céuchi

. B dém thdi gian

. Co6ng tc bo dém thdi gian
. Deén béo nau

. B0 gia nhiét.

7. Cam bién nhiét s6 1
8. Cam bién nhiét s6 2
9. Nut diéu chinh &p suat
10.Deén duy tri 4p suat
11.bénbdo 0

H W e

Rt phich cdm clia thiét biva dé néi ngudi trudce khilam vé sinh
Dung gié mém lau sach phan than néi. Khong riia phan than néi nay bang nuéc hodc phun nudc
Théo héc thu nudc ngung tu dérifa sach sé sau d6 duing gié udt lau sach trudc khiban I&p tré lai.
RUa sach méat bén trong ndp vung bao gém vong giodng kin, van gidi han ap suét, bé chdng tac

nghén, 16 van xa, van phao va sau d6 dung gié mém délau va lau khoé.

5. Dung miéng x6p hodc ban chai mém khong lam bang sgi kim loai dé rdia rudt ndi; sau do6 lau kho

matngoaibang gié mém.
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SU CO VA BIEN PHAP KHAC PHUC

STT Triéu chiing

Nguyén nhan

Bién phap xu ly

1 | Khédéng nép vung

L&p gioang khong dang cach

L&p gioang lai cho dung cach

Phao bi mac vao thanh day

D&y nhe thanh day clia phao

2 | Kh6 ménép vung

Phao van nam & vi tri trén sau
khi xa hoi néng

Dung diia d€ an nhe lén phao

3 Haoi néng thoét ra tu
n&p vung

Chua I18p vong gioang kin

Lap giodng

C6 thic &n méac ket trén vong
gioang

Vé sinh gioang

\ong gioang bi hdng

Thay gioang méi

Khong chét khoéa nép vung

Chét khoa ndp vung lai

4 | Hoinong ro it
van phao

Vong gioang van phao cé thtic
&n mac ket

Vé sinh vong gioang van phao

\Vong gioang clia phao bi hdng

Thay vong giodng mdi

5 | Phao van d&y nguoc
[én

Phao chan phan nhua cla
quai

Dem thiét b téi bd phan bao
dudng d€ dugc kiém tra sla
chlta hoac diéu chinh

N&p vung hodc van gi6i han ap
suat lam ro ri hoi néng

Dem thiét bi téi bd phan bao
dudng dé dugc kiém tra stia
chia hodc diéu chinh

NGi ap sudt dién | Electric Pressure Cooker
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LETTER FROM KANGAROO GROUP TECHNICAL PARAMETER

Dear Customers! Model Rated Voltage Frequency Power Capacity
For a long time building and development, Kangaroo Group always try our best to give KG 135 220V 50 Hz 900 W 5L
customers the best products for utility daily life. Enhancing innovation and improvement,

we constantly explore innovation to meet the improving of modern life. Keep the way, KG 137 220V 50 Hz 1000 W 6L

Kangaroo Group introduces a new product: ELECTRIC PRESSURE COOKER.

We hope with this new product, you will feel more convenient and enjoy your life. The
happiness of your family is glad and pride of our group, too. And we will be happy if we can

get feedback from you. From this base we can continue to improve ourselves, that we STRU CTU RE D IAG RAM
can provideyou and other customers a best service, best quality products.

Thank you for purchasing ELECTRIC PRESSURE COOKER. Please kindly read this
instruction manual in detail before installation and operating. Always keep this user
manualfor future reference.

f Pull out Dismantling

Accessories

BestRegards,
Press down
KANGAROO GROUP A
2 Insalling
-
Pull up
Dew Collector f 18
Installation
) Install
Dismantlin
l@T 19§ Press down g
Dismantle
Float valve

Installing

E Rice spoon

Measuring cup

1. Handle 8. Inner pot 15. Outer shell

2. Handle lid 9. Thermalinsulator 16. Power cord, pin plug
3. Lid 10. Middle ring 17. Base

4. Pressure limit valve 11. Knob 18. Seal ring of float valve
5. Release valve needle 12. Heater 19. Blocking proof

6. Float Valve 13. Dew collector 20. Seal ring

7. Float 14. Pot ear 21. Control panel

22. Hanging plate
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FEATURES

Our multifunction pressure cookers are a new kind of cookers with the latest technology and
substitution of pressure cookers, rice cookers, and stew-pots,combining their advantages,
Besides, this kind of cookers should be the first choice for modern families, for its
temperature and pressure is controlled automatically by computer, and it enjoys so many
characteristics as advanced structure , fashionable design, reliable safety, multifunctional
options, easy operation, energy saving, and nutrient keeping.

Multifunctional options like cooking, steaming, stewing and braising
Computerautomatic control for the whole procedure

24 hours preset time for delaying cooking

High thermal efficiency with energy saving by 60 per cent and time saving by 40 per cent
Complete seal structure forkeeping nutrients and flavor, and making food soft
Non-stick coating inner pot easy to clean.

Reliable safety protection devices as follows:

QN A WN R

Safety setting for the lid opening and closing.—it can make sure that there is no pressure
save inside if the lid does not lock up the thermal insulator, while, they will get locked when
thereis pressureinside.

b. Pressure control setting.—-it can automatically cut off the power supply and transfer to
pressure keeping process when pressure inside reaches the design one.

c. Pressure limit security setting.—it can limit the pressure by releasing the steam once the
pressure inside exceeds the maximum working pressure because of the temperature and
pressure control out of work.

d. Blocking proof for pressure limit setting.—-it can prevent food from blocking the release
valve needle.

e. Safety pressure release setting.—it can avoid explosion by releasing automatically from
around the lid once the pressure limit security setting is out of work and the inside pressure
reaches up to the maximum working pressure.

f.  Temperature limit protection setting.—it can automatically stop heating once the empty
inner pot is heated or the cooker is heated without inner pot and the temperature up to the
designone.

g. Safety over-temperature setting.—-it can automatically cut off the power supply when the
temperature inside goes up to the limited one.

h. Close lid anti-explosion patent safety setting.—-it can make sure the cooker save pressure

inside only when the lid is locked to the correct position, or else, the cooker is heat only, can

not save pressure.
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PRECAUTION

10.

11.

12.

13.

14.

15.

16.

17.

18.
19.

20.

Do not use he cookerin the wet situation, or that full of inflammables.

Do follow the instructions of the second step in guide to operation when placing the food and the
water.

Do not damage the seal ring, for it is not allowed to substitute with other rubber rings, nor with a
tensionringtointense seal.

[t would better wash the blocking proof as often as possible to keep it clean.

Do notopen the lid forcedly when the float is still up.

The pressure limit valve is not allowed to be pressed with heavy objects or to substitute with other
objects.

Do not place a cloth between thelid and the thermalinsulator, otherwise, it threats safety.

It would better keep clean both the outside bottom of the inner pot and the heater surface,
moreover, the inner pot is allowed neither to heat directly over the fire, nor to substitute with
otherpots.

Do use the wooden or plastic spoons to prevent the non-stick coating from damage.

Keep your face and hands away from the release outlet when it is releasing, and do not touch the
lidwhenitis working,oryouwill get burnt.

The maximum of the warm-keeping time is 24 hours,but it would better not surpass 6 hours so
thatyou can get good dishes.

itis abnormal that the steam release much from around the lid during working, in case of that, it
can be protected by the safety pressure release setting. Unplug in and stop working, and then
returnit to the authorized service facility for examination, repair or adjustment.

Hold the pot ear not the handle of the lid to move the cooker.

In case it goes wrong while working, do return it to the authorized service facility for examination,
repair oradjustment.

Do not dismantle the cooker or substitute the parts with others by yourself. What is more, the
spare parts should be from our company.

Do not dismantle the power cord by yourselfin case it is damaged, besides, it must be replaced by
special cord or by the special parts from our company or the maintenance department.

Replace the power cord: if the power cord was damaged, it should be replaced by the special
power cord of manufacture, service center or distributor.

The surface of item would be very hot while working/using. Do not touch!

Do not let children, disabled, sensory or mental illness and lack of experience and knowledge
personsto use alone.

Products only allow to use in the home and restaurant. Adults should monitor children to make
sure that not play the products.

Note:

-Promptly notification to the Manufacturer ifyou note of any unusual symptoms.

- Always maintain your product according to the Maintenance Schedule in the
Manufacturer'sInstruction Manual.
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USAGE INSTRUCTION

USAGE INSTRUCTION

Open the lid.Hold the _g—
handle,turning in clockwise -
direction to the limited side,and
open it.(llustration 1&2)

Put the food and water should
not be more then 4/5 of the
total,the easy-expanding food

not more than 3/5,while,the ml;_

food and water should not be lllustration 3 lllustration 4 lllustration 54
less than1/5.(llustration 3,4&5) The manimum rice: 1.5L/8cups, 1.8L/10cups, 2.2L/12cups

Cooking Guide
Food Rice Meat Porridge Pottage Tendon
Pressure- 5-10 10-15 15-20 20-25 25-30
keeping Time
Min)

Attach the inner pot inside the thermal insulator.First,clean the outer of the inner pot,the

surface of the heater and the inside of the thermal insulator;then attach the inner pot inside

the thermal insulator,and make sure they have good connection.(lllustration 6)
Close the lid.

Install the seal ring to the lid.

Turn the seal ring left and right to make it a good position.

Hold the handle and put it in the limited area,turning in contra-clockwise direction to lock up

the lid.(llustration 7&8)

lllustration 6 lllustration 7 lllustration 8

e B
Release

Release&Seal

Install the pressure limit valve,and make sure

that the float is down(lt must be down before
working.).(llustration 9)
Plug in,the indicator light of heating shines.(The

indicator light of pressure keeping and that of

lllustration 9 lllustration 10

heating shine at intervals,while,the indicator

light of warm keeping shines when it goes to the

warm keeping.)

Set different pressure-keeping time for different food.
The pressure-keeping time can refer to COOKING GUIDE

NG6i ap sudt dién | Electric Pressure Cooker

The space between options represents the pressure-keeping time range for different
food.You can adjust the time to your own taste and experience.

The working time includes the time of heating,pressure rising and pressure
keeping.Thus,the more you cook,the more time it will take.

Turn the switch in clockwise direction to graduation(lllustration 11).The indicator light of
heating on, power on start to heat. For example,RICE

The pressure-keeping time is designed approx.10mins.

When it reaches the working pressure,the indicator light of heating is out,while that of
pressure keeping lightison.

At the same time,the pressure-keeping program initiates automatically.

Counting backwards start and the switch rotatesin contra-clockwise direction.

When the switch rotates to OFF, cooking finishes; meanwhile,the indicator light of warm
keeping light on,it goes to warm keeping.

Forexample,RICE

The switch automatically rotates in contra-clockwise direction to OFF,indicating work
finished.(Please wait for warm keeping several minutes,and the rice will be much savory.)
During pressure keeping,the power of the heater on-offis at intervals(When the pressure is
lower than the working one,the power is on;while the pressure is reach working one, the
power is off.)

When it goes to the warm keeping and no more is required, you can unplugin.

Heating Light on Warm Light on

Pressure Keeping

Light on

lllustration 11 llustration 12 lllustration 13
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Mechanical timer
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USAGE INSTRUCTION

Unplugin.

Hold the handle of the lid,turning in clockwise direction to the limited side,and openit.The food is
serving.

*When sticky food cooked,the pressure limit valve should not be raised before the indicator light
of warm keeping stops blinking and the float falls down.

Otherwise,the food will go out from the release valve needle. *In general, we suggest you wait for
the pressure releasing by itself, but this process will take some time, If you want to accelerate
cooling,you can cut off the power,and cover the lid with a wet towel. if you want to release the
pressure by yourself, You"d better to release the steam when the indicator light of warm
keeping stays on,indicating the pressureinside is going low.

o / Mdch ban cdch ndu mén é&n bang néi dp s ﬁ'td'é\n
The time is on the control panel. You ’ Y g not dp sudt dic

canadjustit toyourfavorite. Thei \ Dung tich| 1 2 3 4
. ndu| 5 5 5 5
The time includes the one for heating gan
Thuc phdm

and the one for pressure keeping.

Thus, the more food you cook, the Gao 16~21 | 23~28 | 29~34 | 36~41
Thit/ thit ga 21-26 | 28~33 | 34~39 | 41-46

longerit takes.
Notes:the time in the table above is Chao 31~36 | 28~33 | 34~39 | 41~46
that for the whole procedure, Sip 36~41 | 43~48 | 48~53 | 56~61

including the one for heating and the \ Gandaunanh | 41~46 | 48~53 | 54~59 61~66/

one forpressure keeping.
Turn the switch in clockwise direction to the corresponding mark(llustration 12), the heating

light on and start to heat. Meanwhile, the switch turns back automatically in contra-clockwise
direction with the time decreasing.

For example, the time should be set on around 10mins for cooking, when the pressure goes up
to working one, the heating light turns out, and the light of the pressure-keeping light turn on,
coming to the pressure-keeping process automatically.

When the switch turns back to OFF with the timer cling,the warm light turns on, and it comes to
the warm keeping automatically(llustration 13), at this time, if the light of the pressure-keeping
turns on, itindicates the pressure inside is high, it is suggested that you release the steam when
the warm light stays on, indicating the pressure inside is going low.

Forexample, cookrice.

The switch turns back to OFF, indicating that the cooking has finished.(please keep rice warm for
afew minutes to get more savory.)
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Parts Name

USAGE INSTRUCTION

e
o — (=S () T&
Circuit Schematic Diagram : _\El_ﬁ/\ﬁ d\ﬁ o E:
220V~50Hz§ 3 d L — qm
NO—(—>3 10 XD1 R o 11
E -)

Heating Light on

Illustration 13

lllustration 12

1. Coupling 7. Thermostats 1

2. Fuse 8. Thermostats2

3. Timer 9. PressureSwitch

4. TimerSwitch 10. Pressure-keeping Light
5. HeatingLight 11. Pressure-keeping Light
6. Heater

CLEANING

Lo

w

Unplug the unitand allow it to cool down before cleaning.

2. Polish the cooker body with a soft cloth.Do not wash the body in the water or spray water over

it.
Take off the dew collector to wash thoroughly,then polish with a wet cloth,and putit back.

4. Washtheinnerof the lid thoroughly,including the seal ring,the pressure limit valve,the blocking

proof,therelease valve needle,the float calve,and then polish dry with a soft cloth.

5. Wash the inner pot with a sponge or a non-metal soft brush,and then polish dry the outside

with a soft cloth.
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TROUBLE SHOOTING

No. Phenomena Cause Troubleshooting
1 Difficult to close the | The seal ring is badly installed | Make good installation
lid The float sticks the pusher bar| Push the pusher bar gently
2 Difficult to open the | The float is still up after Press the float gently with
lid releasing the steam chopsticks

The steam leaking
from the lid

The seal ring has food crumbs

Make good installation

The seal ring is damaged

Clean the seal ring

The lid is unlocked

Re-new the seal ring

4 | The steam leaking | The sealring of the float valve | Clean the seal ring of the
from the float valve | has food crumbs float valve
The seal ring of the float is Re-new the seal ring
damaged
5 | Thelidorthe The float blocks the handle Return to the maintenance
pressure limit valve | plastic department for
leaks the steam. examination,repair or
adjustment
The lid or the pressure limit Return to the maintenance
valve leaks the steam department for
examination,repair or
adjustment

WARRANTY GUIDE

a0 oo Ne

19

The warranty period is 12 months from the date of purchase
Inthe following cases the product will be repaired at cost
Afterexpiry of free warranty period

Damages caused by careless of user or using is not correct under the manual
Damages by disaster
Theloss of warranty card.
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Trung tam Dich vy

Quang Binh 1 | Trung tam Bao hanh Trén 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, Phueng 1, TP Dong Ha, Tinh Quang Tri

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

Quang Ngai Trung tam Bao hanh Hung Phat S6 203 Lé Thanh Ton, Phuong Nghia Chanh, TP Quang Ngai, Tinh Quang Ngai
Binh Dinh 1 Trung tam Bao hanh Thanh Binh 56 68 duang Ly Tu Trong, Phuong 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

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

PhuYen 2 Trung tam Bao hanh Goi Duong 45A Tran Quy Cap, Phuong 3, TP Tuy Hoa, Phu Yen.

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

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

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

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

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

H6 Chi Minh Trung tam Dich vu Ky thuat Mién Nam  S6 16/10 Hoang Vi P H6 Chi Minh

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

HG Chi Minh 2 Trung tam Bao hanh H6ng Quang S6 23B Duong 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, Phudng 24, Quan Binh Thanh, TP H6 Chi Minh

HG Chi Minh 4 Trung tam Bao hanh Loc Phat 173/44/15/17 An Duong Vuong, Phuang An Lac, Quan Binh Tan, TP H6 Chi Minh
H6 Chi Minh 5 Trung tam Bao hanh Kién Hoa S6 157 Nguyén Duy Trinh, Phuéng Binh Trung Tay, Quan 2, TP H6 Chi Minh
HG Chi Minh 6 Trung tam Bao hanh Hoang Phat S6 1287/10 Pham Thé Hién, Phutng 5, Quan 8, TP H6 Chi Minh

Ninh Thuan Trung tam Bao hanh Nguyén Phat S6 26 Ngo Gia Ty, Phutng Thanh Son, TP Phan Rang Thap Cham, Tinh Ninh Thuan
Binh Phudc 1 Trung tam Bao hanh Linh Binh Phudc S6 46-47 Khu phé 2, Phuang Phudc Binh, TX Phudc Long, Tinh Binh Phudc
Binh Phudc 2 Trung tam Bao hanh Thanh Ngan S6 338 Nguyén Hug, Phu Thinh, TX Binh Long, Binh Phuéc

Binh Phudc 3 Trung tam Bao hanh Minh Nhat Phat T6 3, khu ph6 Tan Tra, Phuéng Tan Xuan, TX Déng Xoai, Tinh Binh Phudc

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

Dong Nai 1 Trung tam Bao hanh Minh Tién S6 706 Ap Tan Hanh, Xa Xuan Bao, Huyén Cadm MY, Tinh Déng Nai

D6ng Nai 2 Trung tam Bao hanh Hung Phat $6 79 Trén Phu, Phutng Xuan An, TX Long Khanh, Tinh Déng Nai

Do6ng Nai 3 Trung tam Bao hanh Tran Quéc Tuan S6 18/37 Huynh Van Nghé, Phuéng Biu Long, TP Bién Hoa, Tinh Dong Nai
Déng Nai 4 Trung tam Bao hanh Tién Dat 174 duong 2/9, khu phé 5, TT Trang Bom tinh Déng Nai

Binh Thuan Trung tam Bao hanh Quang Duyén S6 491 Thu Khoa Huan, Phueng Thanh Hai, TP Phan Thiét, Tinh Binh Thuan
BaRia-VT Trung tam Bao hanh Trung Kién S6 75/7 Tran Xuan Do, Phuang Thang Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Binh Duong Trung tam Bao hanh Service Now 316 busng Ong Nudc , Khu phé Dong Tac, Phuéng Tan Dong Hiép, Di An, BD
Long An1 Trung tam Bao hanh Minh Ding PT S6 27 Quéc 10 1A, Phuong 5, TP Tan An, Tinh Long An

Long An 2 Trung tam Bao hanh Tho Ding Ap M6i 2, Xa MYy 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

Dbéng Thap Trung tam Bao hanh Thé Ngoc S6 162 Dutng 848 Khom Tan An, Phutng An Hoa, TP Sa Déc, Tinh Déng Thap
An Giang 1 Trung tam Bao hanh Thao Phat S6 107 Nguyén Hué B, Phuéng My Long, TP Long Xuyeén, Tinh An Giang

An Giang 2 Trung tam Bao hanh Lé Tén Buu 56 90 Buong Muong Thuy, Khom Chau Long 1, Phuong Vinh My, TP Chau D6c, AG
Tién Giang Trung tam Bao hanh Tan Kim Thanh Phat 268/2, t6 3, p Tan Phong, xa Tan Ly Tay, huyén Chau Thanh, tinh Tién Giang
Vinh Long Trung tam Bao hanh Tuyén Nguyén S6 219A Tran Dai Nghia, Phuong 4, TP Vinh Long, Tinh Vinh Long

Bén Tre Trung tam Bao hanh Thé Gat 682A dp Nhon nghia xa Nhon Thanh,thanh ph6 Bén Tre,tinh Bén Tre

Kién Giang Trung tam Bao hanh Minh Tung S6 25 Lé Thi Héng Gdm, Phuong Vinh Thanh, TP Rach Gia, Tinh Kién Giang
Can Tho Trung tam Bao hanh Bui Quéc Anh S6 80 Butng Phan Huy Chu, An Khanh, Ninh Kiéu, Can Tho

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

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

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

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

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

N6i ap suat dién | Electric Pressure Cooker
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