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DANH SACH TRUNG TAM BAO HANH KANGAROO TREN TOAN QUOC
Hotline: 1900 55 55 66

m Trung tam Dich vu Ky thuat Mién Bic

S8 231 Tran Pai Nghia, P. Péng Tam, Quan Hai Ba Trung, TP Ha Néi

HaNgi 1 Codng ty TNHH TM & DVKT Dién Dién lanh 24h P109 Nha CC2, Bic Linh Dam, Hoang Mai, TP Ha Noi

Ha Noéi 2 C6ng ty TNHH MTV TM & PTDV Ngoc Anh S8 nha 36 Ngé Thi Nham, Ha Cau, Ha Dong, TP Ha Néi
Ha Néi 3 Cong ty TNHH MTV TM & DV Théi Dudng Phat Do Ha, Tién Phong, Mé Linh, TP Ha Noi

Ha Néi 4 Coéng ty TNHH MTV TM & DV Thai Duong Phat A15.3 Trang An trén, TT Chuc Son, Chuong My, TP Ha Noi
HaNaéi 5 Cong Ty TNHH DV & TM bién Lanh Xuan Tung S6 31 Pham Héng Théi, TX Son Tay, TP Ha Noi

Béc Ninh Cong Ty TNHH Nhiét Lanh Héng Hai S6 108 Tran Hung Dao, Tién An, TP Bac Ninh

Béc Giang 1 Trung Tam Bao Hanh Dién Tu Dién Lanh Thanh Sam

Ca 58 1: Dudng Giap Van Cudng, Phd Thanh Hung, Thi Tran D6i Ngd, T. Bic Giang
C0 56 2: Lan M&u, Huyén Luc Nam, Tinh B&c Giang

Biéc Giang 2 Cong Ty TNHH Ha Kién

S6 129 Nguyén Thi Luu, Ngd Quyén, TP Béc Giang, Tinh Bac Giang

Dién Bién Trung Tam Dién Tu Dién Lanh Quang Diing S6 337 T6 23 Tan Thanh, TP Dién Bién Ph, Tinh Dién Bién
Ha Nam Céng Ty TNHH TM Cudng Phugng S6 46 Trén Pha, Quang Trung, TP Ha Nam, Tinh Ha Nam
Phi Tho Céng Ty TNHH Dién Ti Dién Lanh Son Tung S6 1646 Dai Lo Hung Vuong, TP Viét Tri, Tinh Pha Tho

Quang Ninh 1 | Céng Ty TNHH Dién Td Tuan Théng

S6 179, Tran Phua, Cam Tay, TP Cam Pha, Tinh Quang Ninh

Quang Ninh 2 | Trung tdm Bao hanh Vuong Long

S6 1199, Khu Bach Dang, Tran Pha, TP Cam Pha, Tinh Quang Ninh.

Quang Ninh3 | Cong Ty TNHH MTV Ly Lién

S6 08 Hung Vuong, Tran Pha, TP Méng Céi, Tinh Quéng Ninh

Quang Ninh4_ | Trung tdém Bao hanh DiénLanh Trung DGc— |

S6.945, T8 5, Khu Lam Thach A, C&m Thach, TP C4m Ph3, Tinh Quang Ninh

Quang Ninh 5 | Cong Ty TNHH TM & DV Anh Hong Ngoc

S6 359 T8 33A Khu Cau Sén, Yén Thanh, TP Uéng B, Tinh Quang Ninh

Vinh Phic TTBH Dién Tu Dién Lanh Pham Thi Nga

S6 332 Hung Vuong, Tich Son, TP Vinh Yén, Tinh Vinh Phac

Hai Duong Cong Ty TNHH TM & DV Khénh Linh HD

S6 10 Vi Kham Lan, Hai Tan, TP Hai Duong, Tinh Hai Duong

Hai Phong 1 Trung tdm Bao hanh Va Stia Chiia Dién May H6 Sen Il

S6 76 Pho Cot Den, Du Hang, Lé Chan, TP Hai Phong, Tinh Hai Phong

Hai Phong 2 Cong Ty TNHH Phét Trién TM & Cang Nghé Gia Hung

S6 462 Chg Hang mdi, Du Hang, Lé Chan, TP Hai Phong, Tinh Hai Phong

Hoa Binh 1 Trung tam Bao hanh Diing Hué

S6 117 Hoang Van Thy, T6 2, Thinh Lang, TP Hoa Binh, Tinh Hoa Binh

Hoa Binh 2 Trung tam Bao hanh NPP Tam Oanh

Khu D6 Thi Phong My, T6 11, Hiiu Nghi, TP Hoa Binh, Tinh Hoa Binh

Hung Yén 1 Trung tdm Bao hanh Dién Tu Dién Lanh Duc Toan

S6 233 Dién Bién, Lé Loi, TP Hung Yén, Tinh Hung Yén

Hung Yén 2 Trung tam Béo hanh Binh An

S6 374 Triéu Quang Phuc, TP Hung Yén, Tinh Hung Yén

Tuyén Quang Cong Ty TNHH Thanh Tuyén

S6 411 Quang Trung, T8 27, Phan Thiét, TP Tuyén Quang, Tinh Tuyén Quang

Phi Tho Cong Ty TNHH Cd bién Lanh Khang Phat S6 69 Nguyén Tat Thanh, Thanh Miéu, TP Viét Tri, Tinh Pht Tho
Cao Bing Cong Ty TNHH MTV TM & DV Chién Khu S6 04, T6 30, Hgp Giang, TP Cao Bang, Tinh Cao Bang

Béc Kan Trung tam Bao hanh Uy quyén Dic Hiu S6 43, T6 10, Phuing Chi Kién, TP Bac Kan, Tinh Bac Kan

Yén Bai Cong Ty TNHH Dién T Dién Lanh Manh St S6 52, Trén Hung Dao, H6ng Ha, TP Yén B4i, Tinh Yén Bai

Lao Cai Céng Ty TNHH MTV DV Van Nam S6 96 Lé Lai, Kim Tan, Tinh Lao Cai

Lai Chéu Coéng Ty TNHH MTV Dién T Viét Nguyén T6 8 Quyét Tién, TP Lai Chau, Tinh Lai Chau

Lang Son Cong Ty TNHH MTV Nhiét Lanh Ha Anh S6 344 Ba Triéu, Dong Kinh, TP Lang Son, Tinh Lang Son

Ha Giang C6ng Ty TNHH MTV Dién Tl Dai Dic S6 02 Héng Quan, T6 13, Nguyén Trai, TP Ha Giang

Nam Dinh 1 Cong Ty TNHH MTV bién Lanh Thanh Dat

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

Nam Dinh 2 Cong Ty TNHH D&u Tu DV Thanh Tung

S6 438 Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh

Thai Binh 1 Céng Ty TNHH Dién Lanh Rinh Long

S6 15 Nguyén Tong Quai, Tran Lam, TP Thai Binh, Tinh Théi Binh

Thai Binh 2 Cong Ty TNHH TM Dién Tl Théi Binh

S6 09 Trén Phu, Tran Hung Dao, Tp Théi Binh, Tinh Théi Binh

Ninh Binh 1 Trung tam Bao hanh Pha My Linh

S8 132+134 budng 30/6 Phac Chinh 2, Nam Thanh, TP Ninh Binh, Tinh Ninh Binh

Ninh binh 2 Cong Ty TNHH MTV TM Dién Td Phang Thinh

S6 409 Hai Thugng Lan Ong, Lé Ldi, Van Giang, TP Ninh Binh, Tinh Ninh Binh

Thanh Héa 1 Cong Ty TNHH Dién Tl Manh Phudng

L6 18 Dong Béc Ga, Duong Dinh Nghé, Dong Tho, TP Thanh Hod, Tinh Thanh Hoa

Thanh Héa 2 Cong Ty TNHH Dién Td Huynh Nga

S6 33 Tréan Phu, Ba Dinh, Thj xa Bim Son, Tinh Thanh Héa

Thanh Héa 3 Cong Ty TNHH CN Dién Tu Dién Lanh Manh Tuén

S6 258 Truang Thi TP Thanh Héa, Tinh Thanh Hoa

Nghé An 1 Doanh Nghiép Dién Tt Dién Lanh Dinh Diing

Khéi 2 Thi trén Yén Thanh, Huyén Yén Thanh, Tinh Nghé An

Nghé An 2 Doanh nghiép TN Bién Lanh Buc Vinh

S6 7/A2 Hermann, TP Vinh, Tinh Nghé An

Ha Tinh 1 Doanh nghiép TN Dién Tt Dién Lanh Hung Pha

S6 375 Nguyén Cong Trd, Nguyén Du, TP Ha Tinh, Tinh Ha Tinh

Ha Tinh 2 Cong Ty TNHH TM & DV Diing Audio

S6 09 + 11 Ngd 2 Nguyén Chi Thanh, TP Ha Tinh, Tinh Ha Tinh

Thai Nguyén Céng Ty TNHH TM & DV bién may Thai Nguyén

S6 244/1 Béc Kan, Hoang Van Thy, TP Thai Nguyén, Tinh Théi Nguyén

SonlLa Cong ty TNHH MTV Lam Diing

S6 2298 Tran Dang Ninh, T6 8 Quyét Tam, TP Son La, Tinh Son La
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1€angaroo.

Cdm on Quy vi dd st dung san phdm ciaa Tap doan Kangaroo

Vuilong doc ky huéng dén st dung trong cudn sdch ndy.

Gitllgi sdch hudng dén st dung dé'thudn tién cho nhiing ldc cdn tham khdo vé sau.
Khdch hang tu chiu trdch nhiém vé nhiing thiét hai, tén that vé ngudi hay vt chét phdt
sinh truc tiép hodc gidn tiép tur viéc Idp dét hodc béo tri theo dinh ky va/ hodc st dung
sdan phdm khéng ding cdch, khéng tudn thd ddy dd cde quy dinh trong bdn sdch hudng
ddn strdung nay.

Dearvalue 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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Kinh gii Quy Khdch! 1.Tinh ndng san pham

NGi ap suat dién da nang KANGAROO la mét vat dung nha bép hoan toan méi phat
trién dua trén cong nghé mai nhat.Thiét bi nay két hop nhiing uu diém clia néi &p suét
thong thudng, néi com dién va ndi ham dién trén thi trudng.Uu diém bao gém c&u tao
tién tién, hinh dang doc déo, cai dat an toan ndng cao, da nang, dé st dung, tiét kiém
thai gian va nang lugng, giti dugc chat dinh dudng ctia thuc pham. Day 1a mot vat dung

VGi mot 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 maéiva céitién, ching téi khéng ngiing tim toi, sdng tao nhdm théa mdn doi séng tién
nghingay métndng cao

/?hdthuynhflng diéu nay, chdng téi xin gidi thiéu téi Quy khdch sén phdm mdi: NOIAP Iy tudng cho c&n nha hién dai.
SUATDIEN KANGAROO. Chiing t6i hy vong vdi sén phdm ndy, gia dinh Quy khdch sé bt di 1.Danang: ndu com, nau chao, hdm stip, om thit va cac chiic ndng nau nudng khéac.
nhiing lo Idng, vét va trong cudc séng hang ngay. Niém vui ctia Quy khdch cung gia dinh 2.Thdng minh: tu dong ché& bién cac nguyén liéu. Trong qué trinh van hanh, dén béo cho
cting la niém vuiva su tu hdo ctia Tdp doan chiing téi. Va chiing téi ciing rét vui long néu cé biét trang thai hoat dong ctia néi. C6 am béo khi ché& bién xong va chuyén sang trang
thé€ nhdn duoc nhiing y kién phdn héi tor Quy khdch dé€' trén co sé nay ching téi cé thé'tiép thai“gitidm”.
tuc hoan thién minh, tir dé cé thé dem Iai cho Quy khdch dich vu va nhing sén phdm chét 3. Chtic nang hen gid: ndi bat dau dém ngudc thdi gian ti khi bat dau cai dat thuc don
luong tét nhat. va thdi gian. N6i bat dau hoat dong khi két thiic dém ngudc.
— — — — —TgpdoanKangaroo xinchén thanh cémon Quy khdchdd sirdung sénphém NOIAP — — — — — 4-Ghinhd t[OﬂgALAC)nng(,)phIUt;ANé,U:méjtﬁién_d(?t_DgOtkhilDﬁi danghoatdongthiétbi .
SUAT DIEN KANGAROO clia ching t6i. Xin Quy khdch vui long doc kj hudng ddn stidung s tiép tuc hoat dong néu c6 diéntrd lai trong vong 20 phuit.

5. Hiéu qua cao: tiét kiém thoi gian va nang lugng.

6. Gili dugc huong vi: thiét k& kin hoan toan duy tri dugc chat dinh dudng va huong vi
bandau ctiathtic an.

Tréntrong! 7.Dé dang rlia sach: n6i bén trong chéng dinh, dé dang rira sach sau khi nau. N&p inox
c6 dd bén cao, thiét k€ c6 thé thao réi, déng thoi dé dang rdia sach.

8. Thiét ké cai tién: cd chéxa bang nit nhan than thién véi ngudi dung, cach xa miéng xa
détranhlambdng.

9.Nhiéu thiét bi an toan

- Thiét bi M& va Déng ndp an toan: Néu ndp khong kin vao than néi thi khong thé tang
ap suat. Néu c6 &p suat bén trong ndi thi khong mé duge nap.

-Diéu chinh ap sudt: Trong khi hoat dong, néu &p suét vugt qué gidi han méac dinh, thiét
bi sé& tu dong tat ngudn dé gili 4p suat trong phamvian toan.

- Duy tri 4p suat: Trong trudng hop bd diéu nhiét va bd diéu khién &p suat bi hdng, ap
sudtvugt qua gia tri toi da, van giam &p sé tu dong xa ap suat.

-Thiét bi chdng dong khdi: ddm bao thong gio.

-Thiét bi gidm ap an toan: néu thiét bi duy tri &p sudt khong hoat déng, ap sudt vugt qua
mic t6i da, xa ap suat ti ndp raxung quanh dé tranh gay né.

- B0 diéu khi€n nhiét do: Khi n6i ndu bén trong néng 1én ma khdng cé thuc phdm bén
trong hodc ndi bén trong vugt qua nhiét do thiét Iap, thiét bi sé tu dong tat nguén.

- Bo 6n dinh nhiét: Khi ndi bén trong dat dén giéi han nhiét do, thiét bi sé tu dong tat
nguén.

trudc khi sirdung, va giit lai cuén sdch ndy dé'tham khdo khi cén.

Tdp doan Kangaroo



THONG SO KY THUAT
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Model |Dung | Céng pién ap Apsuat | Apsudt | Nhiét dd | Thoigian
tich suéat hoat dong | tdida ap suat
KG5P1 | 5L | 900W |220V~50Hz| 0-70 (kPa)| 100 kPa |60~80(cC) | 1~99 phut
KG6P1 | 6L [1000W|220V~50Hz| 0-70 (kPa)| 100 kPa |60~80(cC) | 1~99 phut
KG5P2 | 5L [ 900W |220V~50Hz| 0-70 (kPa)| 100 kPa |60~80(cC) | 1~99 phut
KG6P2 | 6L [1000W|220V~50Hz| 0-70 (kPa)| 100 kPa |60~80(cC) | 1~99 phut
I CAU TAQ SAN PHAM y
Bang diéu khién Tay cAm nap

Nt xa &p suat

Tay cdm nép

@

Van phao

%’j muc

5,
©

Noi trong
com
Coc do
Khay tich nuéc

Van gidm &p

Nt chéng téc

Vo nai

D& dudi

Van phao

Truc tdm

Khdp nai

6i ngoai

Bang diéu khién

Né&p trong

Gioang ndp ndi (I6n)

1. M6 nép: Gili tay cAm nép. Van ngugc chiéu kim déng hé dén vi tri mé sau d6 md
nap lén. (xem hinh 1A, 1B va 2).

0000606
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2. L8y nbi bén trong ra. Cho nguyén liéu va nudc vao trong.Nguyén liéu va nuéc khong
dugc vugt qua 4/5 chiéu cao ndi .NEu nguyén liéu dé dang nd trong nudc thi nguyén
liéu va nuéc khéng dudc vuat qué 3/5 chiéu cao n6i. Théng thudng nguyén liéu va
nuéc khong vugt qué 1/5 chiéu cao ndi. (Xem Hinh 3, Hinh 4 va Hinh 5)

Egﬁré E_____%§3 [_____l!
r A +

Pic.3 Pic.4 Pic.5 A
3. Dat n6i vao trong ndi ndu. Lau sach day néi trong va dia nhiét trudc khi dat vao. Noi
ngoai va bé mat dia nhiét khéng dudc co6 chat can. Sau dé xoay nhe ndi trong sang tréi
va sang phai d€ dam bao ndi trong tiép xUc tét nhat véi dia nhiét (xem Hinh 6)
4.Doéng ndp:
- Kiém tra xem gioang bit kin da d&t vao ndp dung cach chua.
- Gili tay c&m ndp. Déng nép xudng. Sau dé xoay nap theo chiéu kim déng ho dén vi tri
déng. Sau d6 am “KA-CHA” phét ra va ndp dong chat lai. (xem Hinh 7A, Hinh 7B va
Hinh 70).
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5. Bat van giam &p (PRV). Kiém tra nat gidm ap c6 bat hay khong.
(Néu khong, Nh&n dé bat 1én). Kiém tra van phao va dam bao van
nhan xuéng. (Trudc khi dun néng, van nay sé nhan xudng.) (xem
Hinh 8)

Pic.8
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6. C&m phich dién, man hinh LCD hién. N&i bat dau ché do chd Thdi gian &p suét ctia céc chiic ndng n&u

7. Cai dat va Thao tac

Hién thi thai gian va chic nang am bao

(1) Hen gid: hai s6 mau doé & bén trai man hinh, ti O dén 24 gid, mét don vila 1 phat
Thoi gian &p suat: hai s6 mau xanh & bén phai man hinh, ti 1 dén 99 pht, mdi don vi 1a
1 phat.

Khi chuyén sang Ché do Ap suat, man hinh sé hién “P:XX" (XX |a théi gian ap suat con lai).
(2) Khivao trang thai “gitt néng”, ndi sé kéu tiéng bip.

(3) Sau khivao trang thai “gili néng”, den bdo “gili néng” sé séng va man hinh hién “bb”.
Thoi gian gil néng t6i da 1a 24 gid. Sau 24 gid, n6i sé chuyén sang ché do chd.

Phim “Cai dat":

Nhan dé cai dat hen gi¢ thdi gian b&t ddu n&u.Thdi gian sé tang hodc giam 1 tiéng sau
méi 1&n nhan “+"/ “-".C6 thé cai dat thdi gian ti 1 dén 24 gi6. (Phim nay khéng hoat déng
dudi ché& do “giti néng” hoac “nau”)

Phim “git nong/hly bd”

(1) Thai gian gili nong t&i da 1a 24 gic khi ndi & trang thai “gili nong”, man hinh hién “bb”,
den bao “gili néng” sang.

(2) Sau thdi gian ap suét, néi s& chuyén sang trang thai “giti néng”.

(3) Khi néi khéng hoat dong (hién thi la “0000"), nhan phim nay dé chuyén dén trang thai
"qitt nong”.

(4) Khi ndi 6 trang thai “nau “ hodc 'gili néng”, nhan phim nay dé x6a bo cai dat.

Phim “thuc don”

Céc chiic nang nau (‘“Nau com”, “Nau chao”, “N&u sup”, “Ca”, “Thi ga/thit vit”, “Thit bo/thit
cuu’, “Dau/gan,...) khindi 6 ché dd chd hodc ché do thiét 1ap lai, chon va nhan maét trong
céac phim dé bat dau thao téc theo cai dat thdi gian mac dinh. Thai gian &p suat sé hiénthi
trén man hinh ky thuat sd va den bdo nay sang. Sau thdi gian p suét thi ndi tu déng
chuyén sang trang théi giti am.

Phim “Khau vi"

Nh&n phim nay dé chon mui vi sau khi chon thuc don. C6 ba tly chon: vi nhat,vi viia, vi
dam.

Phim “Ap suat”

Nh&n phim nay dé€ diéu chinh ap suat sau khi chon thuc don. C6 6 muc ap suat dé chon.
S6 cang cao thi &p suat cang cao

Mui vi Thai gian &p suat/dun (phut) Thoi gian diéu | Mdcap | Mdcap
Thuc don . — - —— chinh dp suat | sudt mac | suét diéu
mac dinh | Mui vi nhat Via Mui vi dam (phut) dinh chinh
N&u com Via 10 12 14 5-15 2 1-6
N&u cdm nhanh Viia 7 10 13 5-15 2 1-6
N&u chdo/Nau sup| VUa 15 25 50 1-50 6 4-6
Ngt c6¢c Viia 30 35 40 30-40 6 4-6
Thdc an tré em Viia 25 30 40 25-40 5 4-6
Banh - 30 - Non adjustable - -
Cé Via 10 13 16 10-16 2 1-3
Suon Viia 20 30 40 10-40 6 4-6
Thit bo/Thit cliu Viia 25 35 45 25-45 6 4-6
Thit ga/thit vit Viia 15 25 30 10-30 5 4-6
Dau/gan Viia 30 40 50 30-50 6 4-6
Thit hdm Via 30 45 50 30-50 6 4-6
Phim “bét dau”

Nhan dé bat dau hoat dong cac cai dat, den bao tuong Ung sé& séng.

8. M& nép va |8y thuc pham ra

Khi den bdo “gili néng” sang, nhan phim “gitt néng/hlly bd” dé€ thoat trang thai “git néng”.
Nha&n phim xa &p trén tay cdm dé xa van phao cho dén khi gidm ap suét.

LUUY:

Khong dé “Van giam ap” & vi tri “Xa" khi viia ndu dé cac thic &nl6ng nhu chio, stip.
Chikhindi ngudi hoan toan, van phao bat xuéng thi méi mé nap.

- Rat phich cdm ctia thiét bi ra sau khi si dung.

- Gili tay cdm va xoay ngugc chiéu kim déng hé vé vi tri mé sau do6 nhdc vung lén (Tham
khao hinh 1 A, 1 B va Hinh 2).

Hinh 9 Hinh 10
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Thanh phan: 3 qua tring, 5 lit ddu &n, 60g dudng trang, 15ml sia, 50g bt ham lugng
gluten, motit mudi

Quy trinh nau:

1) Lau khd va d€khd may danh triing, dao diava mudng.

2)Tachriénglong tréng va long do va dériéng thanh hai dia.

3) Thém 5ml dau an, 20g dudng tréng va 15ml siia, tron déu tat ca nguyén liéu. Thém
bot it gluten va dao lién tuc cho dén hdn hgp phéng 1én.

4) Thém mot it mudi va 40g dudng tréng vao long tréng triing, danh nhanh cho dén khi
hén hgp cling lai va bd 1ong dé vao délam hén hgp banh.

5) B6i dau &n vao day ndi va mat ndi, dé hdn hgp lam banh vao néi. Lau khd mat ngoai
clia ndiva dévao trong ndi 4p suat.

6) L&y nép hoiva PRV ra, khéa lai va cdm day dién, Nhan nat Menu dé chon chiic nang
nau"Banh", nhan nat "bat dau" dé thiét bi bdt dau lam banh.

7) Khi banh da dugc ndu xong, dén béo nau “Banh” da tat, va dén béo Gili néng sang 1én
va c6 tin hiéu phat ra, ban c6 th€ md niva thudng thic banh.

Léikhuyén:

1. BD€tao dugc hdn hop lam bdnh ngon nhét, dém bdo cdc dung cu khéng bj Udt khitrén long trdng
triing, khéng dé€long dé Idn vdilong trdng;

2. Nén dang bt c6 ham lugng gluten thdp hodc bot mi théng thudng hon la logi bot c6 gluten cao,
néu khéng bdnh sékhéng thélén men;

3. C6 thé thém sécébla hodc qud hach va cdc thanh phdn khdc vao nguyén liéu lam bdnh toy
theo s& thich clia mbi nguoi.

1.Khdng dat thiét bi gan vat liéu dé chay, thiét bi sudi am hodc trong mdi trudng &m uét.
2. Chiéu cao (d6 day) thuc pham trong ndi ndu nén phu hop véi “Huéng dan st dung”
trong Chudng 4.

3. Khéng lam héng vong gioang. Khdng thay thé bang day cao su khac, ciing khong st
dung day cang khac délamkin.

4. Kiém trava riia thudng xuyén van chéng tacva PRV dé tranh bi tac.

5.Khéng mé vung khivan dang & dudi.

6.Khong dat bat clivat gihoac stidung cac vat khac thay cho PRV.

7.Khoéng st dung khan dé€ chén vao khoang cach gitia ndp ndiva canh noi.

8. D&y ndi ndu va mam gia nhiét can phai giti sach sé. Khong dat ndi lén cac ngudn nhiét
tran khac. Khong thay néi bang cac loai ndinau khac.

9. Do néi dugc phli mdt I6p chdng dinh nén chi st dung thia hodc mudng bang g hoac
bang nhua.

10.DEtay vamat tranhxald xa clia PRV trong khi xa hoi.

11. Khin&u xong, thiét bi trd vé& ch€ dd “Giti néng”. Thdi gian “Gili néng” khéng nén qué 6
tiéng, néu khong sé anh hudng dén huong vi clia thuc pham.

12.Néu cé nhiéu khoi thoat ra tir ndp ndi trong qué trinh hoat déng, hay ngay lap tdc rat
day ngudn va dua dén DAILY BAO DUGNG dé stia chila.

13.Khdng di chuyén thiét bi khi vita ndu xong. Chi di chuyén sau khi thiét bi da nguéi hoan
toan. D di chuyén thiét bi, khéng cAm nép néi ma phai giti ca than noi.

14.Néu c6 bat cti truc trdc nao trong qud trinh van hanh, thiét bj phai dugc gii dén cac
€0 56 bao dudng dugc NHASAN XUAT tly quyén dé stia chila.

15.Khong tuy thao rdi thiét bi hoac thay thé€ bang cac bo phan khong chinh hang.
16.Néu day dién bihong, chi cac ky thuat vién dugc cap phép maéi duge phép thay thé.
17.Gilithiét bi xa tdm tay ctia tré nhé khi thiét bi dang hoat dong hoac khi dang d€ nguoi.
18.Dam bao phai xa hét hoitruéc khi mé nép.

19. L8p khay chtia nudc trudc khi st dung va lam sach sau méi lan st dung.

Trong lan nau dau tién, thusng co it khithoat ra khai thiét bi.

Luuy:

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

- Viéc ki€ém tra, bdo dudng va bao tri dinh ky phai dugc thuc hién day dd va dang han
theo qui dinh ctia Nha san xuat.
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Déy dién L O—(+> : cau chi It Su cd Nguyén nhan X ly
i ! i"g é :} A Khé déng nép N&p khong van chat vao than noi Doéng lai nép
= i Man hinh g/ilgrr?hiét Gioang khong dat ding cach Dat giodng dﬂng cach
i %: o - Van phao khoa can gat Day van phao bang dua
220V~50Hz | € i Cam Khé mé nap Van phao khong nhan xuéng Dung ddia ddy xudng
g Yoo Fe Y Xa Yo Yot || Di€n R0 khi ti ndp ndi | Khong co giodng Lép giodng
i o TITI T Nguyén liéu dinh vao gioéng Lau sach gioang
Day LALRLLRL, Giong bi héng Thay gioang
trung hda N O——(mmm)— = — N&p khéng dong dung vi tri Doéng nép dung vi trf theo chi dan
Déay ndi dat E Og(:-) i Cau chi R Khi tif van Manh nguyén liéu dinh vao giodng clia van| Lau sach gioang van phao
- Hong gioang van phao Thay gioang van phao
Van phao khong Qué it nguyén liéu hodc nuéc Thém nguyén liéu hodc nudc cho dat
- VE SINH VA BAO DUGNG _ nay lén R0 khi ti ndp hoac van gidm &p Ngting sﬁﬁung va gUi n6i dén trung
tam sta chiia

. Ma 0i El E2 E3 E4
1.Rat phichcam khc’)i,nguén truéc khivé sinh Su s Héng mach Poan mach QuA tai Hong cong
2.Lau ddy n6ibang vai sach. Khong ngdm ndivao nuéc hodc phun nudc vao trong. ) cam bién cam bién do nhiét tic tin hiéu

3.Thao vavé sinh khay tich nuéc. Sau dé lau bang khan &mva lép vao than noi.

4.C6 thé théo rdi ndp khdi than ndi. Tat ca cac bd phanbén trong cé thé ding nuéc dé riia, bao Ngét mach ngay Iap tic va giii néi dén trung tam siia chila va chdm séc khach hang ciia

gém gioang bit kin, van xa ap suét, Iudi loc chéng téc, 6ng thong, van phao. Lau sach cac chiing t6i trong trudng hop xay ra cacvan dé khéc.
bd phan bang vai sach sau khivé sinh. (Tham khao Hinh 15, 16, 17,18) i

5. Dung ban chai bot bién hoac ban chai phi kim mém dé vé sinh ndi bén trong. Sau dé lau

sachbémat bang vai sach.
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THONG TIN BAO HANH

y Sulllleeeibl S |

NOI AP SUAT DIEN KANGAROO da dudc doi ngi ky thuat ctia Tap doan Kangaroo

gidm sat va kiém tra chat lugng mot cach nghiém ngat.

Vi vai tro la nha san xuat va cung cap hang gia dung hang dau Viét Nam, chang toi xin
cam két mang dén cho quy khach hang nhiing san pham va dich vu bao hanh tét nhat.
Néu san pham cé sai hdng trong thdi gian bao hanh do 16i clia nha san xuat, san pham sé
dugc slta chiia, bdo dudng hoac thay thé cac bd phan hu hdng hoan toan mién phi.

1. San pham dugc bao hanh 12 thang
2.Trong cac trudng hop sau, san pham sé dugc sta chiia cé tinh ph:
a.Hét thoi han bao hanh.
b. Hong héc do st dung bat can hodc st dung sai so véi huéng dan st dung.
c.Hong hoc do thién tai, I lut,hda hoan gay ra.
d.Mat thé bdo hanh.
—e. Haomonty nhién—

Tét cd cdc phén trong huéng dén si dung ndy da duoc bién tdp va kiém tra rét
ky luéng. Déi véi bét ky 16i sai va thiéu sét do viéc in an hodc su hiéu nhdm déi véi
hudng ddn sir dung, céng ty chiing téi hoan todn cé quyén gidi thich nhiing van dé
ndy. Thém niia, bét ky su cdi tién ky thudt ndo thé hién trong huéng ddn cé thé sé
duoc siia déi ma khéng théng bdo trudc. Hinh dnh va mau sdc sdn phdm trong
huéng dén si dung chi mang tinh chét minh hoa.

Dear Customers!

Foralong 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. Keep the way, Kangaroo Group introduces a new product: KANGAROO
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 ifwe 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 ELECTRIC PRESSURE COOKER.
Please kindly read this instruction manual in detail before installation and
operating. Always keep this usermanual for future reference.

Best Regards,
KANGAROO GROUP
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Thanks for purchasing Kangaroo multi-function electric pressure cooker ! Model |Capa. | Power | Voltage Working Max Temp Pre_ssure
4 ) : Pressure | Pressure Time
In order to operate the appliance properly, please read these instructions carefully before -
use and keep them Safe|y forfuture reference. KG 5P1 5L 900W |220V~50Hz | 0-70 (kPa) 100 kPa 60~80(OC) 1~99 phut
1. Product Feature ?
KG6P1 | 6L [1000W|220V~50Hz| 0-70 (kPa)| 100 kPa |60~80(cC) |1~99 phut
Kangaroo Multi-Functional Electric Pressure Cooker is a brand new kitchen tool proudly (kPa) 9 P
developed using the latest technology. The appliance combines the advantages of KG5P2 | 5L | 900W |[220V~50Hz | 0-70 (kPa)| 100 kPa [{60~80(0C) [1~99 phit
normal pressure cooker, rice cooker and electric stewing pot currently available in the 3 i N N ,
market. The advantages including advanced structure, vanguard shape, enhanced safety KG6P2 | 6L |1000W|220V~50Hz | 0-70 kPa)| 100 kPa |60~80(cC) | 1~99 phit

settings, multiple functions, easy operation, saving time and energy and lock nutrition of
food.Itisanideal appliance formodern house.

1. Multi-Functions: steaming rice, making congee, stewing soup, braising meat,  baking PRODUCT STRUCTURE
cakes and various cooking functions. _ _

2. Micro-computer: make ingredients cooked automatically. During operation,

indicator shows appliance working status. With sound reminder when finishes and Control Pancl Lid handle
ontrol Pane

__ _ __ _enters"keepwarm'status - . __ _ __ __ __ __ __ __ _ __ _ _ _ _ _ _
3.Preset time function: appliance starts countdown after setting menu and time.
Appliance starts operating when countdown finishes
4.Memory within 20 minutes: If power cut off suddenly when appliance is working.
Appliance willgo on if poweragain with 20 minutes.
5. High Efficiency: saving time and energy.

—Presstire Refease Va

6. Taste-Sealed: full sealed design preserves nutrition and original taste of food. Pressure Release Button Housing Control Panel
7. Easy To Clean: non-stick inner pot, easy to clean after cooking. Stainless steel lid is

durable and with detachable design, also easy to wash. Bottom base

8. Innovate design: user-friendly reset mechanism exhaust and away from exhaust

mouth, to avoid scalding.

9. Multiple Safety Devices.

Thanks for purchasing Kangaroo multi-function electric pressure cooker !

In order to operate the appliance properly, please read these instructions carefully before

Floater Valve
use and keep them safely for future reference.
Safety device for Open and Close Lid: If lid do not fasten main body well, pressure will not

Lid handle

X > S Anti-clog Filt
beboosted. Ifthereis pressure inside pot, lid willnot be able to open. nerclogiter

Pressure Control: During working, if pressure exceeds default pressure, the appliance Mandril Inner lid
automatically shut off power, so as to keep pressure within safe field. Floater valve :

Pressure Maintaining: In case that thermostat and pressure controller are broken, Hinge

pressure beyond maximum, pressure discharge from pressure relief valuve automatically. Rice spoon Inner pot

Anti-Block device: make sure venting smoothly. Lid sealing belt (big)
Safety device for Pressure Releasing: if device of pressure maintaining fails to work, pressure 4
beyond maximum, pressure release from lid surrounding, to avoid appliance explosion. Measuring cup

Temperature controller: Once inner pot heats without food inside or the inner pot

Outer pot

i

exceeds setting temperature, the appliance automatically shut off power. '
Thermostat: Once inner pot reaches temperature limit, the appliance automatically shut .
off power Water-collection box



OPERATING INSTRUCTION

OPERATING INSTRUCTION
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1. Open lid: Hold the lid handle. Turn the lid anticlockwise to open position
then raiseit. (see Pic. 1A, Pic.1B and Pic.2).

2. Fetch inner pot. Put ingredients and water in it. Ingredients and water shall not
exceed 4/5 height of inner port. If the ingredients is easily expand in water, ingredients
and water shall not exceed 3/5 height of inner pot. Normally, ingredients and water
shall not be less than 1/5 height of inner pot. (see Pic.3, Pic.4 and Pic.5)

L -
A y 5

Pic.3 Pic.4 Pic.5 A

3. Put inner pot into outer pot. Clean the bottom of inner pot and surface of heating
plate before placing the inner pot. Outer pot and surface of heating plate shall not with
trash. Then screw the inner pot slightly to left and right, to ensure good touch of inner
pot and heating plate. (see Pic.6)

4. Close lid:

Check if sealing belt is placed in lid well.

Hold the lid handle. Put down lid. Then turn the lid clockwise to close position.

Then a sound of "KA-CHA" is heard and the lid closes well. (see Pic.7A, Pic.7B and Pic.7C).

— —
=me =as

5. Put on pressure relief valve (PRV). Check pressure relief button is up.(f not, Press it
to make it up). Check floater and make sure valve is down.

(Before heating, the valve shall be down.) (see Pic.8)

6. Plug into an electric power supply, LCD shows

“00 007 Appliance goes into standby mode
Pic.8

7. Setting and Operation

Display Time and Sound Function

(1)Preset Time: Two red numbers display on the left hand side of screen, from O to 24
hours, one hour per unit.

Pressure Time: Two green numbers display on the right hand side of screen, from 1 to
99 minutes, one minute per unit.

When turning into Pressure Mode, display will show "P : XX" (XX is mean the remaining
pressure time).

(2) When enter "Keep warm" status, appliance produces an audible beep.

(3) After go into "Keep warm" status, "Keep warm" indicator lights and display shows "bb".
Maximum appointment keeping warm is 24 hours. After 24 hours, appliance enters
standby mode.

"Preset Time" Button:

Press to delay starting time of operation. Delay appointment increase or decrease by 1
hour per time when pressing "+" / "-". The appointment setting is from 1 to 24 hours.

— — — — —(Thisbuttondoesnotworkunder "Keep-Warm" or"Cooking" status) — — — —

"Keep Warm / Cancel" Button

(1) The maximum length for keeping warm is 24 hours when cooker is under "Keep
Warm" status, display shows "bb", ""Keep warm" indicator lights.

(2) After Pressure time, cooker will turn to "Keep Warm" status.

(3) When cooker is not running (display is "0000"), press this button to enter "Keep
Warm" status.

(4) When cooker is under "Cooking" or "Keep Warm" status, press this button to clear
all settings.

"Menu" Button

Cooking Functions ("Rice", "Express Rice", "Soup/Congee", "Fish", "Chicken/Meat",
"Beef/Mutton", "Beans/Tendon" , ect.), when appliance is in standby mode or preset
status, select and press one of the buttons to start operation according to default time
settings. The pressure time will be shown on the digital display and that indicator lights.
After pressure time turn into keep warm status automatically.

"Taste" Button

Press to select taste after choosing menu. There are three options: Faint scent,
Standard, Strong scent.

"Pressure" Button

Press to adjust pressure after choosing menu. There are 6 pressure levels for option.
The bigger the number, the high pressure is for cooking.
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Pressure Time of Cooking Functions Ingredients: 3 eggs, Sml edible oil, 60g white sugar, 15mlmilk, 50g low-gluten flour, a
little salt
Pressure/Heating Time (min.) Adjustable Default Adjustable .
Menu _ll:_)efo|t Pressure Pressure | Pressure Procgdure.
aste Faint scent | Standard [Strongscent|  time (min) level level (1) Wipe and dry wares: eggbeater, plates and spoons.
e p——— 10 2 12 515 > 6 (2) Separate egg whites fromyolks and put them in different plates.
Express Rice | Standard 7 10 13 515 5 16 (3) Add 5Sml edible oil, 20g white sugar and 15ml milk, beat all ingredients until they mix
Congee/Soup | Standard 15 o5 50 150 6 46 up.Adding low-gluten flour while stirring constantly until a thick batter.
Multigrain | Standard 30 35 20 30-40 6 46 (4) Add a little salt and 40g white sugar into egg whites, beat them quickly until stiff
Babyfood | Standard 25 30 40 25-40 5 46 andfoldinto yolks to make cake mixture.
Cake — — 30 — Non adjustable — _ (5) Spread oil with button and side face, pour cake mixture into pot. Dry outside of pot
Fish Standard 10 13 16 10-16 > 13 and putitinto appliance. _ _
Rib Standard 20 30 40 10-40 6 46 (6) Pick out steam lid and PRV, lock lid and plug in, Press Menu Button to select "Cake"
Beef/Lamp | Standard o5 35 45 25.45 6 4-6 function, press "Start" button to let appliance goesin o baking cake status.
Poultry | Standard 15 25 30 10-30 5 4-6 (7) When cake is ready, corresponding indicator will go off while keep warm indicator
I Beans/Tendon [-Standard — 230 4 40 | 50 - —3050 — |— 6— — 46 - — — — — _willightupwithalerttoneringing.Usercanopenlidandenjoycake. —~ . . . __ __ __
Stewed Meat | Standard 30 45 50 30-50 6 4-6
" " Tips:
Start” Button ) o ) 1. To get best cake mixture, make sure no water attached to wares when beating egg whites, no
Press to make all setting start and corresponding indicator lights. yolks leave in whites.
2. Do not use high-gluten flour instead of low-gluten flour or general flour, as cake can't be
8. Open lid and take out ingredients leavened. _ o _ _
When "Keep warm" indicator lights, press " @ " to exit "keep warm" status. 3.Usercanadd chocolate, nuts oringredients into cake mixture according personal preference.
Press button in lid handle to discharge till floater falls down.
Keep warm

Do not put "Pressure Relief Value" to "Release" position when just finish cooking
liquid ingredients (porridge and soup, etc.). Only after appliance cool down completely
till floater falls down then open lid

Unplug the appliance after use.

Hold lid handle and turn lid anticlockwise to open position then raise the lid. (ref. to
Pic.1A, 1B and Pic 2).

Pic.9
Release Sealed

Pic.10
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1. Do not place the appliance close to flammable materials and heating appliances or -

wetenvironments. Live wire L o—(mim)-+e5°

2. Height of Ingredient that we put into inner pot should comply with "Operation [

Instruction” chapter 2.

3.Do not break sealing belt. Do not replace it with other rubber belt, nor use tension belt

tomakeit sealed.

4. Checkand wash anti-clog filterand PRV regularly, to avoid being blocked.

5.Donotopenlidwhen floateris down.

6.Donot put anything on or use other object replace the PRV.

7.Never use the towel to clog gap between lid and edge of outer pot.

8. Inner pot bottom and heating plate should keep clean. Do not put inner pot on other )
4
)

W s L
I:

Heating plate
EH

Controtet—oe

Sens

220V~50Hz

Vo Yo Yo Yo Yo Y Y,
NN T

LLARRALAL

Power connector

heat sources. Do notreplace inner pot with other containers. Null wire N O— )
9.Asinner pot with non-stick coating, only use wood or plastic ladle and spoon. Earth wire E og(*

10.Keep hands and faces away from venting outlet on the PRV while gas is discharging.
~11.When cookingfinishes, appliance goesin "keep warm"mode. Time for "keep warm"

should not excess 6 hours, otherwise it affects taste ofingredients.

12. While lot of smoke coming out from lid during operation, unplug appliance

immediately and send to MANUFACTURER for repairing.

13.Do not move appliance when just finishing cooking. Only after appliance cool down

completely do move it. To move appliance, only take body handle, do not take lid handle.

14.1fany trouble during operation, the appliance only can be sent to the repairing center

authorized by MANUFACTURER for repairing.

15. Do not disassemble the appliance on your own or replace with non-special worn

parts.

16.1fthe mains cord is damaged, you must have it replaces by licensed technician.

17. Keep the appliance out of the reach of children when the appliance is operating or

cooling down..

18.Make sure gas discharges completely before open lid.

19.Fitonwater collection box before use. And cleanit after each use.

20.1t'snormal that some smoke comes out from appliance when heating in first time.

Note:

-Promptly notification to the Manufacturerif 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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1.Unplug the power prior to cleaning. NO. | PROBLEM REASON SOLUTION
2. Wipe appliance bottom with a clean cloth. Do not immerse appliance into water or
spray wateronit.

3. Remove and clean water collection box. Then wipe it with wet towel and insert it to 1

Lid doesn’t fasten the body well Reclose the lid

Difficult to close Sealing circle is not placed correctly.| Place the sealing circle right.

- lid
the back of main body. ,

. . . . Floater valve blocks push rod Push the floater valve by chopstick |
4. The whole lid can be detached from main body. All parts inside lid can be washed — P ychop
with water, including Sealing Belt, Pressure Relief Valve, Anti-Clog Filter, Vent Pipe 2 D'ﬁ'cu'ltiéo open Floater doesn't fall down Use chopstick to push it down
and Floating Valve. Wipe up all parts with a clean cloth after cleaning. (Ref. to Pic. 15, 16,
17,18) No sealing circle Assemble sealing circle.

7

5. Use a sponge or non-metallic soft brush to clean inner pot. Then wipe up the surface , | Gasleakage Some ingredient attached sealing Clean the sealing circle
withaclean cloth from cooker lid Sealing circle is broken Replace sealing circle.

Close the lid in right position as
instruction required.

Gas leakage | Ingredients chips stick to floater | clean the floater valve's sealing
— — —| —4 — from floating— _valve’s sealing circle rcle

Lid is not closed in right position.

valve Floater valve’s sealing circle is Replace the floater valve’s
broken. sealing circle
) i i i Put ingredient or water to arrive
5 FIoa_ter can’t Too little ingredient or water o laval
raise up Gas leakage from lid or Pressure | Stop Using and send appliance fo
relief value repairing centre
Error Code El E2 E3 E4

Broken circuit of | Short circuit Over heat signal switch

Error sensor of sensor broken

Please immediately cut off circuit and send appliance to our repair and customer
service centre in case of other problems.



NH SACH TRUNG TAM BAO HANH KANGAROO TREN TOAN QUOC
WARRANTY GUIDE

Quang Binh Trung tdm Bao hanh Trédn Anh S6 60 Phan Dinh Phung, TP Déng Hdi, Tinh Quang Binh
Quang Tri Trung tém Bao hanh Bao Bao Thién S6 32, Nguyén Trai, TP Dong Ha, Tinh Quang Tri
Hué& Trung tdm Bao hanh Thanh Son S6 176 Phan Dang Luu, Pha Hoa, TP Hué, Tinh Thuia Thién Hué
Quang Nam Trung tdm Béo hanh Hoang Duy Thij Tran NGi Thanh, Tinh Quang Nam
Quang Ngai Trung tdm Béo hanh Hung Phat S6 203 Lé Thanh Tén, TP Quang Ngai, Tinh Quang Ngai
. . . . . Binh Pinh 1 Trung tdm Béo hanh Phuéc Thanh S6 17 Nguyén Trai, TP Quy Nhon, Tinh Binh Dinh
KANGAROO ELECT! RIC PRESSURE COOKER is strlctly monitored and examined in g BinhDinh2 | Trang tam Bao han Tharh Binh 5568 Ly T4 Trong, TP Guy Nhon. Tinh Bnh b
quality by the technical team from Kangaroo Corporation. a Phii Yén 1 Trung tam Bao hanh Ddc Théng 56 06N, Nguyén Hug, TP Tuy Hoa, Tinh Pha Yén
As the leader in manufacture and produce household in Vietnam, we undertake to & | PhiYen2 | Trung tam Béo hanh Long Vi L6 19A Trén Phu, Phuing 9, TP Tuy Hoa, Tinh Phd Yen
provide customers Wlth the best prOdUCtS and best Warranty SerViceS. iE Khénh Hoa 1 Trung tdm Bao hanh Tinh Van S6 51 Nguyén Trong Ky, Cam Lam, TP Cam Ranh, Tinh Knénh Hoa
. . . Khanh Ho a a a a o} a Triél if a o,
If the product gets defected or disordered during the warranty time, the detected S ;‘;’ 2 I:E:j o E:Z :::: :'::”L‘j:’""“ zz ig f:;li“n TTF;NB:ZTLFZC”QT; 'h"::r:a;zn':’a
elements will be fixed, mamtamed or replaced free of charge. LamBéng2 | Trung tam Bao hanh Duy Phuong S6 18 Pham Hng Thai, TP Da Lat, Tinh Lam D6ng
1. The warra nty perlod is 12 months Lam Déng 3 Trung tam Bao hanh Dién Lanh Van Dat S8 204A Phan Dinh Phung, Phudng 2, TP Da'Lat, Tinh Lam Dong
2. In the following cases, the products will be repaired with charging fee: Gla Lai Trung tam Bao hanh Hung Ding 5633 Nguyén Truting T, TP Pleiky, Tinh Gia Lai
a EXplry Of warra nty period Kon Tum Trung tdm Bao hanh Lam Son S6 284 Tran Pha, TP Kon Tum, Tinh Kon Tum
b. D db | : f . foll he'i . £ ik Lik Trung tdm Béo hanh Phong Thanh S8 5A Nguyén Khuyén, An Lgi, TP Budn Ma Thudt, Tinh Dak Lak
. Damages caused by careless of users or using not follow the instruction o ik Neng Trung tam B hanh Phong Thanh 76 6 Phuong Nghia Phu, Th Xa Gia Nghia, Tinh D&k Nong

manual.
c. Damages by disaster or fire.
d. Loss warranty card.

Trung tam Dich vu Ky thuat Mién Nam S8 16710 Hoang Viét, Phudng 4, Quan Tan Binh, TP H6

H8 Chi Minh 1 | Cong Ty TNHH Dién td Dién lanh Tin Phat S6 237 Quang Trung, Phudng 10, Go Vap, TP H6 Chi Minh

H8 Chi Minh 2 | Cong Ty CP Phan phéi DV DT S6 1402 + 1404 Dudng 3 thang 2, Phuéng 2, Quan 11, TP H6 Chi Minh
H8 Chi Minh 3 | Cong Ty TNHH TM DV DT Vién Thong Thanh Phat S6 23C4 Budng 66, Quy Dong, Tan Phong, Quén 7, TP H6 Chi Minh

H8 ChiMinh 4 | Cong Ty Dau tuva Phat tién TM&DVDHP | S6395 Kha Van Can, Khu Ph& 6, Higp Binh Chanh, Thii Duc, TP H6 ChiMinh—
H& ChiMinh 5 | Cong Ty TNHH TM & DV Zunik S6217/11/55 Bui Dinh Tuy, Phudng 24, Binh Thanh, TP H& Chi Minh
Hé ChiMinh 6 | Trung tdm Bao hanh Dién tli Ly Gia A10 Pham Van Béng, Linh Déng, Thi Dic, TP H6 Chi Minh

Viing Tau 1 Coéng Ty TNHH TM & DV Duyén Bam S6 50B Nguyén Kim, Phudng 4, TP Viing Tau, Tinh Ba Ria Ving Tau
Viing Tau 2 Cong Ty TNHH CN & KT Dién lanh Trung Kién S6 75/7 Tran Xuan Do, Théng Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Tay Ninh Cong Ty TNHH MTV Thién Cht S6 41 Co Thanh V&, Khu Phd Hiép L&, Hiép Ninh, TP Tay Ninh, Tinh Tay Ninh
An Giang TTBH Dién t Dién Gia dung Dién Phat S6 107 Nguyén Hué B, My Long, TP Long Xuyén, Tinh An Giang

Binh Phuéc Cong Ty TNHH MTV DV Binh Phuéc S6 46 + 47 Khu ph6 2, Phuéc Binh, Thi X& Phuéc Long, Tinh Binh Phudc
Déng Thap Trung tdm Bao hanh Phuéc Diing S6 3 Ly Thudng Kiét, Phudng 1, TP Cao Lanh, Tinh Déng Thap

Séc Trang Trung tdm Bao hanh Dién Lanh Hoang Huy S6 130 Trudng Cong Dinh, Phudng 2, TP Séc Tréang, Tinh Séc Tréng
Hau Giang Céng Ty TNHH MTV TM & DV Mai Anh S6 48 Ng6 Quéc Tri, Phudng 5, TP Vi Thanh, Tinh Hau Giang

Vinh Long Co s6 Dién Lanh Thuan Thanh S6 33/13K Pham Thai Budng, Phudng 4, TP Vinh Long, Tinh Vinh Long
Tra Vinh Cong Ty TNHH MTV Thién Tai S6522 Déng Khdi, Khém 1, Phudng 9, TP Tra Vinh, Tinh Tra Vinh

Péng Nai Trung tam Bao hanh Dién tli Hung Phat S6 79 Tran Pha, Xuan An, Thi Xa Long Khanh, Tinh Dng Nai

Binh Thuan Cong Ty TNHH TM Dién Lanh Quang Duyén S6 491 Thu Khoa Huan, TP Phan Thiét, Tinh Binh Thuan

Péng Nai 1 Trung tdm Bao hanh Tran Quéc Tuan S6 18/37 Huynh Van Nghé, Bliu Long, TP Bién Hoa, Tinh Déng Nai
Déng Nai 2 Trung tém Bao hanh Minh Tién S6 706 Ap Tan Hanh, Xuan Bao, C&m My, Tinh Dng Nai

Péng Nai 3 Cong Ty TNHH TM & DV Dién td Dién lanh Kién Hoa | S6 157 Nguyén Duy Trinh, Binh Trung Tay, Quan 2, TP H6 Chinh Minh
Déng Nai 4 Trung tdm Bao hanh Dién Lanh Khang Nghi S6 364 Bui Trong Nghia, Trang Dai, TP Bién Hoa, Tinh Déng Nai

Ninh Thuén Trung tdm Bao hanh Dién lanh Nguyén Phét S6 26 Ngé Gia Ty, TP Phan Rang Thap Cham, Tinh Ninh Thuén

Kién Giang Cdng Ty TNHH MTV Minh Tung S6 25 Lé Thi Hong Gam, Vinh Thanh, TP Rach Gi, Tinh Kién Giang

Bac Liéu Cong Ty TNHH Dién ti Dién lanh Uy Vi S6 1A/5 Trén Huynh, Khém 5, Phudng 7, TP Bac Liéu, Tinh Bac Liéu
Bén Tre Trung tdm Bao hanh Dién lanh Viét Hung S6 120B Dai 1§ Déng Khdi, Phi Khuong, TP Bén Tre, Tinh Bén Tre

Long An 1 Cong Ty TNHH Dién ti Minh Diing PT S6 27, Quéc 16 1A, Phudng 5, TP Tan An, Tinh Long An

Long An 2 Trung tdm Bao hanh HKD Tran Ngoc Thudn S6 326 Quéc 16 1A, Khu phé 9, Thj Tran Bén Lic, Tinh Long An

Long An Trung tdm Bao hanh Tho Ding i{p MGi 2, Xa My Hanh Nam, Duc Hoa, Tinh Long An

Can Tho Trung tdm Bao hanh Kangaroo Cén Tho S6 115/4A Cach Mang Thang Tam, An Théi, Binh Thly, TP Can Tho, Tinh Can Tho
Binh Duong 1 | Cong Ty TNHH MTV TM & DV Nguyén Vi S6 348 30 thang 04, Chanh Nghia, TP Thi Dau Mét, Tinh Binh Duong
Binh Duong 2 | Trung tdm Bao hanh Nguyén Van Diing 24h S6 272E/2 Khu Phé 1, An Phu, Thj Xa Thuan An, Tinh Binh Ducng

Tién Giang Cong Ty TNHH MTV TM & DV Tan Kim Thanh Phat | S6 242 Ap Béc, Khu Phé 3, Phudng 10, TP My Tho, Tinh Tién Giang
Binh Phuéc Cong Ty TNHH MTV Minh Nhat Phat T6 3 Tan Tra, Tan Xuan, Thi Xa Déng Xoai, Tinh Binh Phudc

Ca Mau Cong Ty TNHH MTV Dién td Dién lanh Thanh Cong S603 /ip Ba Diéu, Xa Ly Van Lam, TP Ca Mau, Tinh Ca Mau

Déng Thap Trung tdm Bao hanh Dién Lanh Thé Ngoc S6 162 Dudng 848 khom Tan An, An Hoa, TP Sa Déc, Tinh Déng Théap

__ _ _ _ _Alithecontents in this USER MANUAL have been subjected to careful _ _ __ __ __
check. For any mistake and mission 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 color in this manual just for your reference.
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