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Nhat Ban lién doanh, nang tam séng khoe.
Bxogaett. BRNBEFEKEDORL.

KitchenCare

Hai Ba Trung, TP Ha

Ha Noi 1 TTBHUQ Phuc Tho Xom 13, xa Van Phuc, huyén Phuc Tho, Ha Noi
Ha Noi 2 TTBHUQ Thai Duong Chuong My A15.3 Trang An Trén, Thi trdn Chuc Son, Huyén Chuong MY, TP Ha Noi
Ha Noi 3 TTBHUQ Thai Duong Dong Anh Do Ha, Xa Tién Phong, Huyén Mé Linh, TP Ha Noi
Ha Noi 4 TTBHUQ Huy Khanh Ha Déng SO 36 Ngo Thi Nham, Phuong Ha Cau, Quan Ha Dong, TP Ha Noi
Ha Noi 5 TTBHUQ KCN Tang 06 Toa nha VTC S6 18Tam Trinh, Minh Khai, Hai Ba Trung, Ha Noi
Bac Ninh TTBHUQ Héng Hai S6 108, Tran Hung Dao, Phuong Tién An , TP Bac Ninh, Tinh Bac Ninh
Béc Giang 1 TTBHUQ Thanh Sam Ph6 Thanh Hung, Thi trén DOi Ngo, Huyén Luc Nam, Tinh Bac Giang
Bac Giang 2 TTBHUQ Ha Kien SG6 129 budng Nguyén Thi Luu, Phuong Ngo Quyén, TP Bac Giang, Tinh Bac Giang
Lang Son TTBHUQ Ha Anh S6 344 buong Ba Trieu, Phuong Dong Kinh, TP Lang Son, Tinh Lang Son
Hung Yén TTBHUQ Binh An S6 188 Lé Van Luong, Phuéng An Tao, TP Hung Yén, Tinh Hung Yén
Hai Duong TTBHUQ Trong Dat S610 VO Kham Lan, Phuong Hai Tan, TP Hai Duong, Tinh hai Duong
Hai Phong TTBHUQ Gia Hung SO 474A Miéu Hai Xa, DU Hang Kenh, Le Chan, Hai Phong
Quang Ninh 1 TTBHUQ Duy Thang T6 2, Khu 5, Phuong Ha Tu, Thanh Phd Ha Long, Tinh Quang Ninh
Quang Ninh 2 TTBHUQ Trung Duc S6 945, T6 5, Khu Lam Thach A, Phuong Cam Thach, TP Cdm Pha, Tinh Quang Ninh
Quang Ninh 3 TTBHUQ Hong Ngoc S6 359 T6 33A Khu Cau Sén, Phuong Yén Thanh, TP Uong Bi, Tinh Quang Ninh
Quang Ninh 4 TTBHUQ Ly Liéen S6 08 Buong Hung Vuong, Phuong Tran Phu, TP Mong Cai, Tinh Quang Ninh
Vinh Phuc TTBHUQ Pham Thi Nga S6 332 Dudng Hung Vuong, Phueng Tich Son, TP Vinh Yén, Tinh Vinh Phuc
Thai Nguyen 1 TTBHUQ Dién May Thai Nguyén SG6 244/1 Buong Bac Kan, Phuong Hoang Van Thy, TP Thai Nguyeén, Tinh Thai Nguyén
Thai Nguyén 2 TTBHUQ Sao Viét S6 68A Dutng CMT8, t6 6 P. Phan Dinh Phung . TP Thai Nguyén
Bac Can TTBHUQ Duc Hou S6 43 T4 10, Phung Chi Kién, TP Bac Kan, Tinh Bac Kan
Cao Bang TTBHUQ Chién Khu S6 04, T6 30, Phuong Hop Giang, TP Cao Bang, Tinh Cao Bang
Ha Giang TTBHUQ Dai Duc S6 02 buong Hong Quan, Té 13, Phuang Nguyén Trai, TP Ha Giang, Tinh Ha Giang
Tuyén Quang TTBHUQ Thanh Tuyeén S6 411 Duong Quang Trung, T6 27, Phutng Phan Thiét, TP Tuyén Quang, Tinh Tuyén Quang
Hoa Binh TTBHUQ DOng Linh S6 117 Hoang Van Thy T6 2, Phuang Thinh Lang, TP Hoa Binh, Tinh Hoa Binh
PhU Tho TTBHUQ Anh Hiéu S6 69 Duong Nguyén Tét Thanh, Phuong Thanh Miéu, TP Viét Tri, Tinh Phu Tho
Yén Bai TTBHUQ Manh SuU SN 52 Buong Trdn Hung Dao, Phutng Hong Ha, TP Yén Bai, Tinh Yén Bai
Son La TTBHUQ Lam Ding SG 2298 buong Tran Dang Ninh, T6 8 Phutng Quyét Tam, TP Son La, Tinh Son La
Dién Bién TTBHUQ Quang Dong SG 337 T6 23 Phuong Tan Thanh, TP Dién Bién Phu, Tinh Dién Bién
Lai Chau TTBHUQ Viét Nguyén T6 8 Phuong Quyét Tién, TP Lai Chau, Tinh Lai Chau
Lao Cai TTBHUQ Van Nam S6 96 Busng Lé Lai, Phuong Kim Tan, TP Lao Cai, Tinh Lao Cai
Thai Binh 1 TTBHUQ Thai Binh S6 402 Ly Thuong Kiét, Phuong Tran Lam, TP Thai Binh, Tinh Thai Binh
Thai Binh 2 TTBHUQ Rinh Long S6 15B Nguyén Tong Quai, Tran Lam, Thai Binh
Nam Dinh 1 TTBHUQ Thanh Tung S6 835 Dudng Dién Bien, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh
Nam Dinh 2 TTBHUQ Thanh Dat S6 114 Nguyén Binh, Phuong Tran Quang Khai, TP Nam Dinh, Tinh Nam Dinh
Ha Nam TTBHUQ Cuong Phuong S6 46 Tran Phu, Phuong Quang Trung, TP Ha Nam, Tinh Ha Nam
Ninh Binh TTBHUQ Phung Thinh S6 409 Duong Hai Thuong Lan Ong, phé Lé Loi, Phuong Van Giang, TP Ninh Binh, Tinh Ninh Binh
Thanh Hoa 1 TTBHUQ Manh Tudn 258 Truong Thi, Phuong Truong Thi, TP Thanh Hoa, Tinh Thanh Hoa
Thanh Hoa 2 TTBHUQ Manh Phuong L6 18 Dong Bac Ga, Duong Dinh Nghe, Phutng Dong Tho, TP Thanh Hoa, Tinh Thanh Hoa
Thanh Hoa 3 TTBHUQ Thuy Duyén Ki 6t 07, Buong Cu Chinh Lan KP10, Phuting Ngoc Trao, TX Bim Son, Tinh Thanh Hoa
Nghé An 1 TTBHUQ Duc Vinh S6 7/A2 Hermann, Phudng Hung Phuc, TP Vinh Tinh, Tinh Nghé An
Nghé An 2 TTBHUQ DOng Thanh An Khgi 2 Thi trdn Yén Thanh, Huyén Yén Thanh, Tinh Nghé An
Nghe An 3 TTBHUQ Thanh Vinh 2 Khéi 11, Phuong Quynh Xuan, Thi xa Hoang Mai, Nghé An
Nghé An 4 TTBHUQ Hong Ha S6 171, buong Lé Loi, Phuong Lé Loi, TP Vinh, Tinh Nghé An
Ha Tinh 1 TTBHUQ HOu Thinh S6 301 Tran Phu, Phuong Duc Thuan, TX H6ng Linh Tinh Ha Tinh
Ha Tinh 2 TTBHUQ Thai Duong Phat S6 11 Lé bai Hanh - Phutng Hung Tri - Ky Anh - Tinh Ha Tinh
Ha Tinh 3 TTBHUQ Hong Ha S6 63 Buong Tran Phu TP Ha Tinh - Ha Tinh
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Quy ché bao hanh:

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

1. Diéu kién dudc bao hanh

1. San phdm 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 iong déng ky bdo hanh theo hudng ddn & mat trudc dé ddm bdo quyén igi. Néu 1a 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 phap: KG <dau cdch> DL <d&u
cdch> SERIAL <d&u cach> S6 dién thoai khach hang Gui 8088

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

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

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

VUi fong doc ki quyén hudng dan Idp dat va van hanh sdn phdm trong cudn sach nay.
Gill lai sdch hudng dén sU dung dé thudn tién cho nhiing fic can tham khdo vé sau.
Khdch hang tu chiu tréch nhiém vé nhing thiét hai, ton that vé ngudi hay vat chat phat
sinh truc tiép hodc gidn tiép tU viéc lap dat hodc bdo tri theo dinh ky va/hodc sU dung
sén pham khong dung cach, khong tuan th ddy du cdc quy dinh trong ban sdch hudng
dan st dung nay.

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.
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LOI MO DAU

Kinh gtii Quy Khdch!

V6i mét thoi gian dai xdy dung va phdt trién, Tép dodn Kangaroo luén mong muén
mang dén cho quy khdch nhiing sén phdm tién ich nhdt cho doi séng sinh hoat. D€ cao su
déi maiva cditién, chung téi khéng ngiing tim toi, sdng tao nhdm théa mdn doi séng tién
nghingay mot ndng cao

Phdt huy nhing diéu ndy, chdng téi xin gici thiéu téi Quy khdch sén phdm mdi: BEP
DIEN TU DON KANGAROO. Chiing téi hy vong vdi sén phdm nady, gia dinh Quy khdch sé
bét dinhiing lo lédng, vét vd trong cudc séng hang ngay. Niém vui cla cdc Quy khdch cing
gia dinh cing la niém vui va su tu hdo cua Tdp dodn chiing toi. Va ching téi cing rdt vui
long néu cé thé nhén duoc nhiing y kién phdn hoi tr Quy khdch dé'trén co sé nay chdng toi
c6 thé'tiép tuc hoan thién minh, tirdé cé thé dem Iai cho Quy khdch dich vu va nhiing san
phdm chét luong tét nhdt.

Tdp dodn Kangaroo xin chén thanh cém on Quy khdch da su dung sén phdm BEP
DIEN TU BON KANGAROO ctia chiing téi. Xin Quy khdch vui long doc ki hudng dén st
dung trudc khi strdung, va giit lgi cuén sdch ndy dé tham khdo khi can.

Tréntrong!
Tdp doan Kangaroo
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NGUYEN LY HOAT DONG

Nguyén ly hoat déng ciia bép dién twr

Khi khdi dong, dong dién tic thdi sé tao ra tu trudng trong cudn day bén trong bép dién
tl, ngay khi luc tu ti€p xtc véi bé mat thép clia dung cu dun nau (b€ mat nhiém td) thi
trong ban than dung cu dun nau sé tao ra su chuyén déng véi téc dé cao clia cac electron
tu do, céc electron nay va dap vao nhau va va dap vao céc ion duong sé san sinh mot
nhiétlugng 16n c6 tac dung dun ndu dugc thic an.

\\
B ‘
Mat nuéc —r Dung\qu
chuyén dong dun tu sét
7 i . P aan o J_: Mat Lze”p ceramic/
N O[T~/ |phalé
C J
g ” y
TU truong trong bép TU truong trong bé&p
\l
Uudiém sanpham:
1. An toan: Vi diéu chinh, b&p c6 nhi€u ché€ do bdo vé lam tang tinh an toan st dung clia

san pham.

2.Hiéu suéat cao: hiéu suat nhiét1én téihon 82%

3.Giao dién than thién va dé st dung: Cac phim chiic nang 6 hinh minh hoa, rat dé dang
chongudistidung

4.Bao vé moi trudng: Khdng co Ita va khoi trong sudt qué trinh dun nau.

5.Dé dang vé sinh: Mat kinh cach nhiét, dé dang vé sinhva bao quan.
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CAC CHUC NANG

AnToan

1.Phathiénvatthéla

Khi dung cu dun néu cé dudng kinh nhd hon 80mm hodc la cac vat thé cé kich thuéc nho
(dao, dia,nhip, chia khoa..) trén b€ mat hoac cac dung cu dun nadu khdng nhiém ti (N néi
nhom) thi bd phan canh bao ctia bép sé canh bao trong vong 1 phat. Néu ngudi st dung
bép khong thay thé bang cac dung cu dun ndu phu hop, bép dién tif sé sé chuyén sang ché
ddchd.

2.B3ové quénhiét

Trong trudng hgp nhiét do bén trong clia bép qua cao, bép sé tu dong bat ché do bao vé,
duing gia nhiét va bé mat bép ciing sé hién thi rang bép dang trong ché do bao vé.

3.Bao vé nditrong trusng hgp dun ndu bikhd/can

Khi mat kinh clia bép bi quéa nhiét hoac dung cu dun nau khé/can lam nhiét do ddy dung cu
dun nau lién tuc tang Ién, b&p sé tu dong tat trong thdi gian ngan dé chuyén sang ché do
bao vé va bé mat bép cling sé hién thirang bép dang trong ch& dd bao vé.

4.B3o vé trong trudng hop qua dong hoac dién thé khdng phu hop

Khi hiéu dién thé& thay d6i that thudng hodc dong thay déi mot cach dot ngot, bép dién ti
sé& ty dong chuyén sang ché& do bao vé va mat bép sé hién thi rang bép dang trong ché do
bao vé. Bép sé hoat dong trd lai sau khi dong dién va hiéu dién thé binh &n tré lai.

5. Tudong tat bép sau hai gid

Néu bép dudc khdi dong trong vong hai gié ma khéng c6 phim nao dudc &n va bép khong
trong ché do hoat dong, bép sé tu dong chuyén sang trang théi chd (Trui trudng hop dat
hen gid cho bép bat sau 2 gid)

6.Tudong tatbép sau 1 phat

Néu ndi dugc nhac ra khdi bép, bép sé tu ddng nguing gia nhiét va chuyén sang ch& do chd.
Bao vé mai trudng: khdng dét néng bang ngon Itia, khdng khoi, khéng khi CO

Vidiéu chinh:

*Da chiic nang: Lau, Chién Xao, Ham, Dun nudc

*Tly chinh thdi gian: Thdi gian dun n&u cé thé tiy y diéu chinh, bép sé tu dong tét sau khi
dat dén mdc thgi gian da cai dat

Dé vé sinh: Bé matkinh cach nhiét, dé dang vé sinhva bdo quan
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SO DO CAU TRUC BEP

CUia thong hai —

T D&y nguén

Mat bép

\ | \ i /i
Ctia I&y gi6 J R W

Bang diéu khién
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HUONG DAN SU DUNG

BAT / TAT

Cam phich cdm vao 6 dién (chiu tai dwoc téi thidu 10A), bép sé phat ra am thanh “ Bip
“ D&t ndi 1&n trén mat bép, nhan phim Bat/Tat hodc xoay nut diéu khién, bép sé vao
trang thai hoat déng. Lwa chon cac mirc cong suat khac nhau bang cach nhén “+7/-”
hodc xoay nut diéu khién. Xoay nim didu khién vé bén phai dé tdng cong suét, xoay vé&
trai dé giam cong suat.

Nhan phim Bat/Tat hodc xoay nut didu khién tai bat ky thdi diém nao, bép sé dirng hoat
déng va & trang thai cho.

Lwu y: Khong dat ndi khong 1én mat bép. Trong ndi can cé nwéc hodc thuc pham. Néu
khong c6 ndi/khdng dung loai ndi dwoc dat 1én bép, sau thdi gian mét phit c6 am bao
bép sé tw dong tat va vé trang thai che. An phim chirc nang dé khéi dong lai, bép sé
vao ché do lam viéc.

Ché do Nau lau:

Nh&n phim chtrc nang twong (ring dé vao ché do Nu 1au. Bén LED thé hién cong suét
mac dinh & 1200W. Lwa chon téng gidm cong suat (300W-2100W) trén thanh téng
gidm "+’/”~” hodc xoay nut didu khién Xoay num diéu khién vé bén phai dé ting cong
suét, xoay vé trai d& giam cong suét.

Ché do6 BBQ:

Nhan phim BBQ d& chon ché dd. Bén LED thé hién nhiét dd méc dinh & 160 Lwa
chon tang giam nhiét do (60%-240°) trén thanh tang giam "+’/”-" ho&c xoay nut diéu khién
vé bén phai dé tang cdng suét, xoay vé trai dé gidm cong suét.

Ché dd Chién - Ran:

Nhan phim Chién-ran dé chon ché d6. Bén LED thé hién cdng suit mac dinh &
1800W. Lwa chon téng gidm cong suét (300W-2000W) trén thanh tang gidm "+"/”-” ho&c
xoay nut didu khién vé bén phai dé tdng cong suat, xoay vé trai d& giam cong suét.
Khoa tré em:

Chon phim “Khoa tré em” dé bat chtre nang nay. Man hinh thé hién “LOC” . & trang
thai nay tat ca cac chirc nang déu khong st dung dwoc trlr phim Bat/Tat
Khi & ché dd nay, 1 1&n cham dé khoa ; cham va gitr d& mé khoa chirc nang "Khoa tré
em".

Hen gio:

Chon chtrc nang Hen gi®y, man hinh thé hién “0:00”, diéu chinh thoi gian (0-3 gid) trén
thanh téng gidm "+’/”-” hodc xoay nut didu khién vé& bén phai dé tang thoi gian, xoay vé
trai dé giam thoi gian
Cham 1an niva d& bé ché do nay.

Lwu y: T4t ca cac chirc nang c6 thé dwoc dat dé hen gio tat bép tw dong.
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LOI VA KY HIEU BAO VE

Néu c6 bat ky van dé gi bat thudng xay ra d6i véi bép ti, bép sé tu dong chuyén sang ché do
baové, mat bép sé hién thinhu sau:

DUNG CU NAU PHU HOP

B. NHUNG DUNG CU CO THE DUNG VA KHONG THE DUNG CHO BEP TU

| ﬁ "\ e = ‘B e

Enameled Iron Iron or Enameled Castiron Pan Iron Pot Deep-Fry Pan Stainless Steel Pot Iron Plate
Pot Iron Pot

1) Nhiing loai néi sau day c6 thé st dung:
Cac loai n6i nhu ndi thép, ndi gang, ndi sat trang men, ndi va chdo v6i dudng kinh
12cm dén 26¢m, c6 day phang va trang I6p nhiém tu

Hién tugng 16i Nguyén nhan Céchxtly
EO Khéng c6 noi/ndi khéng Chon loai néi pha hop dé
pht hgp trén mat bép stidung
E1 Dién ap qué thap Tat bép va doi dién &p tré
lai binh thudng réi thi lai
E2 bién &p qué cao Tat bép va dgi dién &p tré
lai binh thudng roi thi lai
E3 B0 diéu nhiét & trang thai GUi san pham dén Trung
dodn mach hodc hé mach tam bao hanh c6 Gy quyén
clia Cong ty
E4 Cam bién IGBT dang é tinh |  GUi san pham dén Trung
trang dodn mach hoac 6 tam bao hanh c6 Gy quyén
tinh trang hé mach cla Cong ty
E5 Nhiét d6 day néi qué cao GUi san pham dén Trung
tam bdo hanh c6 Uty quyén
clia Cong ty
E6 Nhiét do clia IGBT qué cao | Gi san pham dén Trung
tam bao hanh c6 Gy quyén
clia Cong ty
Luuy:

-Théng bao ngay cho Nha san xudt moi dau hiéu bat thudng ctia san pham trong qué trinh
stidung.

-Viéc kiém tra, bao dudng va bao tridinh k™ phai dugc thuc hién day dd va ding han theo qui
dinh ctiaNha san xuét.
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2) Nhiing loai ndi sau day khong thé st dung:
NGi thay tinh chiu luc, ndi gém, néi déng, ndi nhdém, xong/ndi/chao c6 dudng kinh

nho hon 12cm. Hodc nhiing n6i ¢ ban kinh lon hon hon ban kinh khu vuc gia nhiét 2
c¢m. Nhiing loai n6i c6 dé tho, rap, ndi co6 chan dé€ hoac ndi dugc lam tii cac vat liéu cach
nhiét déu khong thé st dung cho bép dién tu.

Rounded Bottom Aluminum Bottom Measuring Pot with Stands Ceramic Pot Heat-Resistant

Pot Copper Pot Glass Pot

VE SINH VA BAO DUONG

LUUY

1. Trudc khi strdung, ban hay lau chuinuéc hoac ddu mad & day ndiva mat bép

2. Trudc khi st dung ban nén kiém tra xem phich cdm cé dugc cdm chét vao & cdm hay
khong, néutiép xdc khdng tét co thé gay hong hdc cho bép tu

3. Trong khi mat bép con néng hoac dang trong qua trinh dun nau, ban khong nén dat giay,
tam nhom, vai hodc bat cl vat nao khac khdng pha hgp 1én bé mat bép dé gia nhiét truc tiép
vi c6 thé gay ra nhiing tac hai khéng mong muén

4. Khong dat bép lén trén tham, vai hodc gidy mong trong qua trinh dun vi c6 thé gay ngén
cliathong khi ctia bép va bép sé khong tan nhiét dugc.

5. Khong rit phich dién khi ma b&p dang hoat déng, trong trudng hop dén “ ON/OFF” sang
lau (B&p van dang trong trang thai hoat dong hodc trong ché& dé bao vé), dau tién ban nén
nhan phim “ ON/OFF" d€ chuyén bép sang ché& dé chd réi maéi rat phich dién ra khoi 6, viéc
nay c6 thé lam tang tudi tho clia bép

6. Hay rut phich dién néu khéng st dung bép trong mét thdi gian dai

7. Tranh tac dong luc manh 1én bé mat clia bép. Trong trudng hgp bi hu hong, hdy ngung st
dung bép va gl dén trung tdm bdo hanh d€ slia chita.

8. Khong dé nhiing vat sdc nhon cao xudc bé mat ban phim diéu khién.

9. Khong st dung bép tir taivi tri phia trén binh ga dé tranh nhiing tai nan khdng dang cé. (vi
nhiing tia Itia dién c6 thé d6t néng phan sat ctia binh ga)

Bép dién tu don | Induction Cooker 8




VE SINH VA BAO DUONG

CACHTHUC VE SINHVA BAO QUAN BEP
Hay th&o phich cdmva dam bao bé mat clia bép da ngudi truéc khivé sinh bép

1.Bé@matbép vabang diéukhién
- Dung vai mém am dé lau chuii

- V6i cac vét dau ma, lau chiii bang vai mém cting mot chit thudc danh réng hoéc chat tay

rlia, sau dé lau sach bang vai mém am
*Chay: Khong dudc lau chiii bé mat bép bang nhiing vat cing.

2.Céacléthangkhivao/ra
Nén lau chui bé&p nhe nhang bang vai mém

C6 thé dung ban chai mém hodc may hat bui dé lam sach bui ban xung quanh cac 16 théng

khivaovara

* Chuy: Khéng duge dung nudc dé riia bép

SU €O VA CACH KHAC PHUC

KIEMTRALOI

Trong khivan hanh, néu c6 van dé véi bép, hdy ban thuc hién nhiing budc kiém tra sau

trudc khi dua bép dén trung tdm bao hanh.

Van dé

Chi dan

1. Khi cdm phich vao 8
dién, khong nghe thay
tiéng BI, &n phim “BAT/
TAT” nhung dén LED
khong sang

1.8 c&m c6 bi 16ng khong?
2. Cong tac dién va Cau chi co bi ngat khéng?
3. Ngubn dién c6 bi ngat khéng?

2. Bép bi tat sau 60s sau
khi nghe tiéng BI

1. N6i dugc st dung c6 phu hgp khéng?
2. N6i c6 dugc dat dung vao gilra bép hay khong?
3. DBudng kinh cta day néi c6 I6n hon 12 cm hay khéng?

3. Bép bi tat dot ngot
khi dang str dung

1. Nhiét d6 xung quanh c6 qua néng khoéng?

2. Cac 16 thong khi vao va ra c6 bi ket khéng?

3. Bép da dat dugc muc nhiét dé dat sén hay khéng?

4. Doi khi bép da bi tat la do ché do bao vé cta bép, hay
dgi vai phut va tht lai.

Canhbao

Trong trudng hop day dién bi hu hdng, dé tranh nguy hiém cho con ngudiva lam hong

bé&p, khong dugc tu stia chiia va cdn mang dén dich vu bdo hanh

Bép dién tu dan | Induction Cooker

CHU Y AN TOAN

™
10A

Stidung 6 cdmtrén 104,
khong dung 6 cam
théng thudng hodc s
dung chung 6 cdm Vdi
cacthiétbikhéac

Khéng dugc rlifa bép truc
ti€p bang nuéc
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Khi st dung, phai d4t bép
trén bé mat phang va
cachtudngitnhat 10cm

Khong 1&p dat thém
nhting phu kién khac nhu
day sét vi ching c6 thé
lam ket hoac lam héng
16 thong khi

Khéng s dung bép trong
moi trudng nhiét do cao
nhu gén bép ga hodc bép
dau

Khong dé nhiing vat bang
kim loai nhu dao, dia, thia
vanép hop [én khu vuc dun
clia bé&p vi ching c6 thé bi
lamnéng
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CHU Y AN TOAN

Khéng dun néng dé hop Néu bé mat bép bi vg, Khéng dun néi tréng (khong

trudc khi mé dé tranh bi tat bép détranh bidién c6 nuéc hodc thic &n bén

né giat trong) dé tranh anh hudng
dén kha nang lam viéc cla
bé&p hodc gay nguy hiém

Khéng nén dé tré em tuy Nhiing ngudi bi bénh tim Khéng dat bép Ién trén bé
stidung bép nén hdiy kién ctia bac si mat kim loai vi bép c6 thé
truéc khi stidung bép [dm néng bé mat kim loai

va gay nguy hiém

@ ®

Vé sinh bép thudng xuyén Sau khi st dung, khu vic ~ Néu day cdm cla bép bj
dé tranh bui ban lot vao dun néng cla bép vdn  hdng, can dugc thay thé
bén trong quat va anh con néng, do vay, khong bdi nhan vién ky thuat clia
hudng dén kha nang hoat dugc cham vao khu vuc Kangaroo

nay détranhbibong
11 Bép dién tu dan | Induction Cooker

LETTER FROM KANGAROO GROUP

Dear Customers!

For a long time building and development, Kangaroo group always try our best to give
customers the best products for utility daily life. Enhancing innovation and improvement,
we constantly explore innovation to meet the improving of modern life. The daily diet is
extremely important, that can bring your family health and energy to daily life and work,but
Just some peoples know how hard to cooking a meal. Understanding these things of the
housewife, Kangaroo Group introduces a new kitchen product: KANGAROO INDUCTION
COOKER.
We hope with this new product, you will be easier to prepare and cook meals foryour family
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
can provide you and other customers a best service, best quality products.
Thank you for purchasing KANGAROO INDUCTION COOKER. Please kindly read this
instruction manual in detail before installation and operating. Always keep this user
manual for future reference.
Besides using this new product for you and your family, you can also donate this product to
your friend as a gift full of meaning.

BestRegards,
KANGAROO GROUP
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WORKING PRINCIPLE

WORKING PRINCIPLE

When connect the power on, the electric current will produce magnetic field in the
induction coil which is embedded in the induction cooker machine, as soon as the
magnetic force line in the magnetic field touches the stainless steel iron boiler, it will
produces countless small whirlpool of the heating effect, which lead to heat the boiler and
thefoodinit.

f/
/
P e
Whirlpool N Lok et
LS i oy e Ceranme plate /
( N O[O0 / J‘:"'."SI“”HC plate
S Y S
Magnetic force line Magnetic force lm_e/
PRODUCTFEATURES:
1. Safety-—Micro-computer controlled, Multi-safety protection function equipment,

surely be safe.

2.High-efficiency----The thermal efficiency is larger than 82%.

3. Userfriendly and convenient-—--With picture operating panel, easy to understand.

4. Environmental protection-—Without open fire and smoke to produce during the whole
cooking process.

5.Easyto clean—High class of heat-proof cook plate, easy to clean and maintenance.

13 Bép dién tu dan | Induction Cooker

PRODUCT FEATURE DETAIL

SAFETY

1.Detection of Small Articles:

Whenthe potisless than 80 mmin diameter or small articles (knife, fork, forceps,

key, etc.) exist or non-magnetic pots (such as aluminum pot) are found, the buzzer

can give out an alarmlasting about 1 minute. In case the user has not put a proper
potintime, theinduction cooker can return to standby automatically.
2.0ver-Temperature Protection:

In case the temperature inside the cooker body is too high, the induction cooker

willenter protective mode automatically, stop heating, and display protection codes.
3.Dry-Burning Protection:

When the black crystal plate is excessively hot or the pot undergoes dry burning, the
induction cooker can stop heating in a short time, enter protective mode automatically
and show protection codes.

4.Over-Current or Voltage Abnormality Protection:

Whenvoltage is abnormal or current changes abruptly, the induction cooker can

enter protective mode automatically and show protection codes. The induction
cookerwillrestart the work aftervoltage or currentis normal.

5. Two-Hour Automatic Shutdown Protection:

If the induction cooker operates for two hours and no key is pressed in working

mode, it will go into standby mode automatically. (except that timing period Exceed 2 hours)
6. 1-Minute Auto Shutdown Protection:

If the potis moved away, the induction cooker will stop heatingimmediately.

itwill gointo standby mode automatically.

Environmental Protection

Without open fire and smoke to produce during the whole cooking process. Prevent from
unexpected contingency happens such as the gas leakage to cause explosion, or the case
ofbeing burning caused by open fire.

icro-computer Cntrolled

Multiple hating power selection ive different heating power to realize different cooking
requisition.

Multiple heating temperatureelection. Five different heating temperature to realize
different cooking requisition.

Flexible time-setting function. Cooking time can be set freely, and the machine will be
shut off automatically when it reaches the presetting time.

With auto-inspect and warning system.

Easy Cleaning

With high class of heat-proof cook plate, easy to clean and maintenance, and not easy to
damaged.
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CONSTRUCTION DRAWING

Exhaust outlet ]

Surface plate
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Inlet opening s
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Control panel
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Power cord

OPERATING INSTRUCTIONS

ON/OFF

Connect the plug into the 10A of outlet, the machine will pronounce a Bl sound, Put the
pot onto the top of the cook plate, press the key ON/OFF or Press the Knob, the machine
will shows the power state.and choose the different power level by pressing the"+"/"-" or
turn the knob.

At any condition, press the key ON/OFF or the Knob, the machine will stop outputting

the firepower, and stands at the waiting order condition.

Caution:Don't put the empty pot on the black crystal plate.Put the pot which has water
or food on the center of the black crystal plate. If there is not pot or no suitable pot on
the center of black crystal plate, after the buzzer sounds one minute, the cooker will
shutdown automatically, and return to the state of standby.To choose any other function,
press a corresponding function button, the induction cooker will enter the corresponding
working mode.

HOTPOT:

Select "Hotpot" by touching related key, the LED display"1200W", indicating the default
power is 1200W.You can select the different power level 300W-2000W) by “"+"/"-" or knob.
BBQ:

Select"BBQ"by touching related key, the LED display"160°C", indicating the default

temperature is 160°C.You can select the different temperature level (60°C-240°C) by
“+'/"-" or knob.

FRIED:

Select "Fried" by touching related key, the LED display"1800W", indicating the default
power is 1800W.You can select the different power level (G00W-2000W) by “+"/"-" or knob.
LOCK:

Press the"Lock" key to activate the function.The display will show "Loc",under this condition
all of control keys are lock except for On/o ffKey.

While in Lock mode, Touch or hold the"Lock"key again to deactivate the function.The
indicator display will turn off.

TIMER:

Under the cooking mode,press "Timer"key, the digital screen will shows “0:00", the time
value “0:00"will be flash on,press the adjustment key by touching “+"/"~" or turn the knob

to set the time value for (0-3hours).The Timer setting can be canceled by press timer 2nd
again.

Remark:All of functions can be set for timer for shutting down the machine automatically.
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FAILURE AND PROTECTION CODE

If an abnormality comes up, the induction cooker will enter protective mode

automatically and display corresponding protective codes:

code Failure Solution
EO No pot/ pan or no suitable Put suitable pot
pot is put on the cook plate
E1 The voltage is over lower Turn o ffthe machine and
waiting for the voltage
back to normal
E2 The voltage is over higher Turn o ffthe machine and
waiting for the voltage
back to normal
E3 The bottom thermostat is Send to service center for
at short circuit condition checking
or at open circuit condition
E4 The IGBT's sensor is at Send to service center for
short circuit condition or checking
at open circuit condition
ES The bottom temperature Send to service center for
of the pot is over high checking
E6 The IGBT temperature is Send to service center for
too high checking
Note:

- Promptly notification to the Manufacturer if you note of any unusual symptoms.
- Always maintain your product according to the Maintenance Schedule in the
Manufacturer's instruction Manual
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CHOICE OF COOKING UTENSISLS

B. USABLE AND NON-USABLE UTENSISLLS FOR INDUCTION HEATER

ﬁ/’_ Q S e = T pe—

Stainless Steel Pot Iron Plate

Enameled Iron Iron or Enameled Castiron Pan Iron Pot Deep-Fry Pan
Pot Iron Pot

Usable utensils: Steel or cast iron, enameled iron, stainless steel, flat-bottom
pans/pots with diameter from 12 to 26cm and magnetically bottomed pot

Non-Usable utensils: Heat-resistant glass, ceramic container, copper, aluminum
pans/pots. Rounded-bottom pans/pots with bottom measuring less than 12cm or
untensils with base protrusions more than 2cm.

Rounded Bottom Aluminum Bottom Measuring Pot with Stands Ceramic Pot Heat-Resistant
Pot Copper Pot Glass Pot
Bép dién tu don | Induction Cooker 18




MAINTENANCE AND CLEANING

CAUTIONS:

1. Before positioning a pot, please clear water mark/greasy dirt or other substance
attached onthe pot surface and black crystal plate.

2, Before using, please check whether the plug and socket are in good condition. Poor
contact between them may easily damage the induction cooker.

3. During heating, never put paper, aluminum foil, cloth and other unrelated object on the
black crystal plate forindirect heating to avoid any accident.

4. Do not use theinduction cooker on a carpet, table cloth or thin paper, as this may block
theairentry orairventand thusinfluence heat dissipation from the cavity.

5. Never unplug the induction cooker during operation. In case the "ON/OFF" indicator is
bright for along time (namely the induction cooker is in working or protective mode), first
press the "ON/OFF" button to have the induction cooker to enter standby mode, then
take off the plug after the fan stops. This can prolong the service life.

6. \Whennotinuseforalongtime, please unplug the unit.

7. Avoid using great force to strike the black crystal plate as this may cause damage. In
the event of damage, please stop using, and send it to a service facility for repair.

8. Never contact the control panel with a sharp article to prevent from any crack.

9. Never use the induction cooker on a gas stove (magnetic lines can heat iron parts on
the stove) to avoid any accident.

METHODS FOR CLEANNESS AND MAINTENANCE

Before cleaning, please unplug the cooker and make sure the black crystal
plateis nothot.

1.Black crystal plate and control panel

Slight dirt: please clean with soft wet cloth.

Oily dirt: clean with soft wet cloth dipped in little toothpaste or neutral detergent and
clean with soft wet cloth until no residue exists.

Caution: Never clean the cooker surface with arigid brush.

2.Airventandairentry

Theinduction cooker body shall be cleaned lightly with flexible dry cloth.

The dustaround the airentry and airvent can be cleaned with a flexible brush or cleaner.
Caution: Neverwash the cookerwithwater.
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FAULTS AND HANDLING MEASURES

Trouble check
Ifthereis something wrong with operating, please check it first by yourself before serviceis
given.

Troublesome Guide points

1. When put the plug into | 1.Is the plug fall off or not?

the outlet, a Bl sound could | 2. s the re-close and fuse in your house shut off or not?
not be heard, press the | 3.Is the house power cut or not?

POWER key, its relative
LED lightisnoton.

1. 1s the boiler suitable or not?
2.1s the boiler placed on the middle of the plate or not?
3. s the diameter of the boiler bottom larger than 12cm

2. The machine is shut off
after 60 seconds of Bl
sound alarms.

or not?
3.The machine sudden | 1.1s the surrounding temp. very high or not?
stop and be cut offwhen it | 2.1Is the Air-entrance mouth or the Vent jammed?
is at working condition. 3. It has reached the setted temperature if the machine

is at the temperature-setting condition.
4. Sometimes it is the result of the protection
equipment, wait for several more minutes and confirm it

Warns:
If the power cable is damaged, to avoid any danger for human or any harm to the
machine, please do not repairit by yourself, please contact our service station.
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WARRANTY INFORMATION

KANGAROO INDUCTION COOKER is strictly monitored and examined in quality by the
technical team from Kagaroo Corporation.

As the leader in manufacture and produce household in Vietnam, we undertake to
provide customers with the best products and best warranty services.

If the product gets defected or disordered during the warranty time, the detected
elements will be fixed, maintained or replaced free of charge.

1. The warranty period is 12 months (Note: Glass of cooker is not included in the
warranty policy)
Product warranty policy is only for the electricity problem, which fault comes from
manufacturer
2. Inthefollowing cases, the products will be repaired with charging fee:
a. Damages caused by careless of users or using not follow the instruction of manual.
b. Using product with dffirentvotage.
¢. Expiry of warranty period.
d. Damages by disasterorfire.
e. Losswarranty card.

All the contents in this USER MANUAL have been subjected to careful check.
For any mistake and omission in printing or misunderstanding of the contents,
the company keeps the right of explanations. Additionally, any technical
improvement will be shown in the revised manual without notice. The product
appearance and colorin this usermanualis just foryourreference.
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SAFETY NOTICE

'y
10A

Use the individual socket with
more than 10A capaccity.
Never use the universal
socket or share a socket with
otherappliances

Never wash the induction
cooker with water directly to
avoid danger
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During operation, the
induction cooker should be
placed horixontally, at lest
10cmaway from the wall.

Not to insert foreign matters
such as iron wire which can
block the air vent or air entry
toavoiddanger.

Never use the induction
cooker in high temperature
environment such as near a
gas stove or kerosene stove.

Metallic objects such as
knives, forks, spoons and lids
should not be palced on the
hot plate since they can get
hot.
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SAFETY NOTICE

® & D

For sealed foods such as
canned goods, do not heat
them before opening the
cover to avoid danger of
explosion by heating.

Please do not let children
operate the unit alone to
avoid danger.

Clean the induction cookeron
a regular basis to prevent
foreign matters from
entering the fan thus
influencing the normal
operation.

If the surface is cracked,
switch off the appliance to
avoid the possibility of
electric shock.

People with heart pacemaker
should consult profesional
docter before using thi
product.

After being used the
corresponding heating zone
of the induction cooker is till
hot. Never touch the ceramic
surface toavoid burn.

Never have the induction
cooker to work on utensil
without food inside. It may
affect its performance and
causedanger.

Never place the induction
cooker on metal object. The
induction cooker may heat
the metal surface and cause
danger.

If the power cord of the
appliance is damaged, it
must be replaced by the
manufacturer, its service
agent or similar qualified
person.
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Trung tam Dich vu Ky thuat

Phu, Quan Thanh Khe, TP Da Nang

Quang Binh 1 TTBHUQ Tran Anh 60 Phan Dinh Phung, TP Déng Hoi, Tinh Quang Binh
Quang Binh 2 TTBHUQ Thanh Hiéu Thi Trén Ba Don, Huyén Quang Trach, Tinh Quang Binh
Quang Tri TTBHUQ Bao Bao Thién 244 duong 1/5, phudng B'Lao, Tp Bao LAc, Lam Dong

Thua Thién - Hué

TTBHUQ Pham Van Thanh

S6 110/31 Kim Long, TP Hué, Tinh Thua Thién Hué

Quang Nam 1 TTBHUQ Nguyén Buc S§ KP Nam Déng, Thi trdn Phu Thinh, Huyén Phu Ninh, Tinh Quang Nam

Quang Nam 2 TTBHUQ Son Nguyén Ai Nghia, Dai Loc, Quang Nam

Quang Nam 3 TTBHUQ Minh D6ng Thon Thugng Vinh, Qué Xuan 2, Qué Son, Quang Nam

Quang Nedi TTBHUQ Hung Phat S0 203 Lé Thanh Ton, Phutng Nghia Chanh, TP Quang Ngdi, Tinh Quang Ngai
Kon Tum TTBHUQ Lam Son 112 Trusng Chinh, phuéng Duy Tan, TP Kon Tum, tinh Kon Tum

Binh Dinh 1 TTBHUQ Nam Quéc Thén An Lac 2, Xa My Hoa, Huyén Phu MY, Tinh Binh Dinh

Binh Dinh 2 TTBHUQ Nam Thu 33 Pham Tang Mai, phuong Nhon Binh, Quy Nhon, Binh Dinh

Gia Lai 1 TTBHUQ Hung Ding S6 33 Nguyén Truong To, Phuong Dién Hong, TP Plei Ku, Tinh Gia Lai

Gia Lai 2 TTBHUQ Trén Hoai Anh 145A Ngb Van Sd, phuong An Phu, thi xa An Khé, Gia Lai

Phu Yén TTBHUQ Goi Duong 45A Tran Quy Cap, Phuong 3, TP Tuy Hoa, Phu Yén

Dak Lak TTBHUQ Phong Thanh S6 5A Nguyén Khuyén, Phuong Tan Loi, TP Buon Mé Thuoc, Tinh Dak Lak
Dak Nong TTBHUQ Phong Thanh T6 6 Phuong Nghia Phu, TX Gia Nghia, Tinh Dak Nong

Khanh Hoa 1 TTBHUQ Thai Hoa 252 Pham Van Déng, Thuan Phat, Phutng Cam Thuan,Tp Cam Ranh, Tinh Khanh Hoa
Khanh Hoa 2 TTBHUQ Hoang Minh S6 02 Ba Triéu, Phuong Phuong Sai, TP Nha Trang, Tinh Khanh Hoa

Lam Dong 1 TTBHUQ Duy Phuong S6 18 Pham Héng Thai, Phuong 10, TP Da Lat, Tinh Lam Dong

Lam Dong 2 TTBHUQ Tdn Luc S6 45 Lam Son, Phueng Loc Son, TP Bao Loc, Tinh Lam Dong

Lam Dong 3 TTBHUQ Dang Thanh Linh Thon Tan Lam, Xa Da Don, Huyén Lam Ha, Tinh Lam Déng

Lam Doéng 4 TTBHUQ Dang Nguyén 197 Mai Hac Dé, P. Tan Thanh, TP. Buon Ma Thuot, Tinh Dak Lak

Trung tam Dich vy Ky thuat Mién Nam

S6 16/10 Hoang Vi TP H6 Chi Minh

Tp. HCM 1 TTBHUQ Tin Phat 56 479/2 Phan Van Tri, Phusng 5, Quan Go Vap, TP H6 Chi Minh

Tp. HCM 2 TTBHUQ Ho6ng Quang S6 23B Duong 66, Khu Dan Cu Tan Quy Dong, Phuong Tan Phong, Quan 7, TP HO Chi Minh
Tp. HCM 3 TTBHUQ Loc Phat S6 173/44/15/17 An Duong Vuong, Phuéng An Lac, Quan Binh Tan, Thanh Phé H6 Chi Minh
Tp. HCM 4 TTBHUQ Kién Hoa S6 68 duong 22, phuong Binh Trung Tay, TP Thu DUc, TP H6 Chi Minh

Tp. HCM 5 TTBHUQ Hoang Phat SG 1287/10 Pham Thé Hién, Phuong 5, Quan 8, TP H6 Chi Minh

Tp. HCM 6 TTBHUQ Hoang Trung 239/4A, Phan Van Tri, Phuong 11, Quan Binh Thanh, TP H6 Chi Minh

Ninh Thuan TTBHUQ Nguyén Phat S6 26B Ngo Gia Ty, Phuong Thanh Son, TP Phan Rang Thap Cham, Tinh Ninh Thuan

Binh Thuan TTBHUQ Quang Duyén S6 491 Thu Khoa Huan, Phudng Thanh Hai, TP Phan Thiét, Tinh Binh Thuan

Binh Phutc 1 TTBHUQ Linh Binh Phuoc S6 46-47 Khu phé 2, Phuong Phudc Binh, TX Phudc Long, Tinh Binh Phuéc

Binh Phuoc 2 TTBHUQ Thanh Ngan S6 338 Nguyén Hué, Phu Thinh, TX Binh Long, Binh Phudc

Binh Phudc 3 TTBHUQ Minh Nhat Phat T6 3, khu phé Tan Tra, Phuong Tan Xuan, TX DGng Xoai, Tinh Binh Phuoc

Tay Ninh TTBHUQ Thién Chi S6 41 Co Thanh Vé, Khu phé Hiép L&, Phuong Hiép Ninh, TP Tay Ninh, Tinh Tay Ninh

Binh Duong 1 TTBHUQ Ding 24h SO 272E/2 Khu Ph6 1B, Phudng An Phu, TX Thuan An, Tinh Binh Duong

Binh Duong 2 TTBHUQ Dong Nam S6 313/7 quéc 16 1K, khu phé Dong A, phudng Dong Hoa, Di An, tinh Binh Duong

Dong Nai 1 TTBHUQ Minh Tién SG 705 t6 20 Ap Tan Hanh, Xa Xuan Bao, Huyén Cam My, Tinh D6ng Nai

Dong Nai 2 TTBHUQ Hung Phat S6 79 Trén Phu, Phuong Xuan An, TX Long Khanh, Tinh Déng Nai

Ddng Nai 3 TTBHUQ Trén Qudc Tudn SG6 18/37 Huynh Van Nghé, Phuong Bou Long, TP Bién Hoa, Tinh Dong Nai

Déng Nai 4 TTBHUQ Tién Dat 293 duong Binh Minh-Giang Dién dp Xay Dung xa Giang Dién, huyén Trang Bom, tinh D6ng Nai

Ba Ria - Ving Tau

TTBHUQ Trung Kién

S6 75/7 Trdn Xuan Do, Phuong Thang Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau

Long An 1 TTBHUQ Minh Dong PT 56 27 Qudc 16 1A, Phutng 5, TP Tan An, Tinh Long An

Long An 2 TTBHUQ Tho Ding Ap Mai 2, Xa My Hanh Nam, Huyén Duc Hoa, Tinh Long An

Long An 3 TTBHUQ Xuan Vinh Ap 2 X& An Thanh, Huyén Bén Luc, Tinh Long An, Viét Nam

Dong Thap TTBHUQ Thé Ngoc S0 162 Dutng 848 Khom Tan An, Phudng An Hoa, TP Sa Dec, Tinh Dong Thap

An Giang 1 TTBHUQ Lé Tan Buu S6 90 duong Muang Thuy, Khom Chau Long, Phutng Vinh My, TP Chau Dc, Tinh An Giang
An Giang 2 TTBHUQ Tran Thi Y Nhi S6 1, Nguyén T4t Thanh, Phuong My Phudc, Tp Long Xuyeén, tinh An Giang

Tién Giang 1 TTBHUQ Tan Kim Thanh Phat S6 268/2, t6 3, &p Tan Phong, xa& Tan Ly Tay, huyén Chau Thanh, tinh Tién Giang

Tién Giang 2 TTBHUQ Lé Van Hai S6 306 khu phé 3, f5, thi xa Cai Lay, Tinh Tién Giang

Vinh Long TTBHUQ Tuyén Nguyén SG 219A Tran Dai Nghia, Phuong 4, TP Vinh Long, Tinh Vinh Long

Bén Tre TTBHUQ Thé Cat 682A ap Nhon nghia xa Nhon Thanh,thanh phé Bén Tre.tinh Bén Tre

Kién Giang 1 TTBHUQ Minh Tung S6 25 Lé Thi Hong Gam, Phuong Vinh Thanh, TP Rach Gia, Tinh Kién Giang

Kién Giang 2 TTBHUQ Quang Thanh 401 Nguyén Trung Truc, KP5, Duong Dong, Phu Quéc, Kién Giang

CanTho 1 TTBHUQ Bui Quéc Anh S6 80 DBuong Phan Huy Chu, An Khanh, Ninh Kiéu, Can Tho

Can Tho 2 TTBHUQ Nam Mekong S6 108 Buong B2, KDC Hung Phu 1, Phuong Hung Phu, Can Tho

Tra Vinh TTBHUQ Huynh Vinh Cuong Phuong 1, Thanh phé Tra Vinh, Tinh Tra Vinh

Soc Trang TTBHUQ Hoang Huy S6 130 Truong Cong Dinh, Phuting 2, TP Soc Trang, Tinh Soc Trang

Bac Liéu TTBHUQ Uy VO S6 1A/5 Tran Huynh, Khom 5, Phuong 7, TP Bac Liéu, Tinh Bac Liéu

Ca Mau TTBHUQ Thanh Cong 149D, duong Nguyén Dinh Chiéu, Phuong 8, TP Ca Mau

Hau Ciang TTBHUQ Hién Tuan Phia trudc nha tro Thanh Dudc, duong Vo Van Kiét, KV2,P5, TPVj Thanh, tinh Hau Giang
Bac Lieu TTBHUQ Khanh Ngoc S6 13,Khu E08,Dutng S6 05,KDC Tran An, Khom 1,Phuong 7.TP Bac LiéuTinh Bac Liéu




