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Quy ché bao hanh:

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

Il. Diéu kién dudc bao hanh

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

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

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

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

5. Cac hu hong do 16i san xuat.

Luu y:

- Quy khdch vui long déng ky bdo hanh theo hudng dan & mat trudc dé dém bdo quyén Igi. Néu fa Dai
fy vui long dang ky tai khodn tai website https://baohanhdientu.kangaroo.vn/dang-ky. Sau do dang ky
bdo hanh dién tu tryc tiép trén website hodc soan tin nhdn theo cu phdp: KG <dau cdch> DL <dau
cdch> SERIAL <dau cdch> S6 dién thoai khach hang GUi 8088

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

- Moi thong 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 sU dung san pham cla tap doan Kangaroo

VUi fong doc k¥ hudng dan idp ddt va van hanh sdn phdm trong cudn sdch nay.

Gilr lai sdch hudng dan s dung dé thuén tién cho nhing ldc can tham khéo vé sau.
Khdch hang tu chiu tréch nhiém vé nhing thiét hai, tén that vé ngudi hay vat chat phat
sinh truc tiép hodc gidn tiép tu viéc 13p ddt hodc bdo tri theo dinh kY va/hodc s dung
sdn phdm khong dung cach, khong tudn thd day duo cac quy dinh trong ban sdch hudng
dan sU dung nay.

Dear value Customer,

Thank you very much for using Kangaroo product.

Piease read the Instruction Manual carefully before using the product to ensure that
you obtain the best possible results and safety. Keep the Manuai for future reference.
Kangaroo is not fiable for any losses damages arising from incorrect instailation or use
of the product.
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Lo chién khong dau | Air Fryer Oven

LUU Y QUAN TRONG

Khi st dung 1o chién bang dién, ludn phai tuan thu cac bién phap phong
ngUa an toan co ban, bao gébm, nhung khong gisi han ¢ nhing diéu sau:

« Doc k¥ hudng dan trusce khi s dung.

« Loai bo bat ky vat liéu dong goi va nhan nao mot cach an toan trudc khi
s dung san pham nay 1an dau tién. Dam bao rang tré em khong choi voi
tUi nhua hodc bat ky vat liéu dong goi nao.

o Trudc khi su dung, hay kiém tra xem dién ap cuc bd cUa ban cd tuong ung
vOi cac thong so kY thuat dugc hién thi trén bang tén thiét bi bén dudi
thiét bi khong.

« Ludn van hanh thiét bi trén bé mat bang phang, nam ngang, 6n dinh va
khong bat lua. Khong sU dung thiét bi trén hodc gan cac vat liéu dé bat Iua
nhu khan trai ban hoac rem cuUa.

- Khong dat thiét bi trén hoac gan 16 dét dién hoac gas, hoac trong o
nuong da dugc lam nong.

« Khong két ndi thiét bi nay vaéi bo hen gid bén ngoai hoac hé thong diéu
khién tu xa riéng biét.

« Khong su dung thiét bi nay voi day néi dai hoac bang dién. bam bao
duoc cdm vao mot 6 cdm dién chuyén dung va khong co bat ky thiét bi
nao khac trén cung mot 6 cam.

- Khong bat nguon cho dén khi thiét bi va cac bd phan ¢ dung vi tri; bam
bao dong cUa 1o trudc khi cam va bat nguon.

- Dé bao vé khoi bi dién giat, khong nhung day, phich cadm hoac thiét bj
Va0 nudGc hoac bat ky chat 1dng nao khac. Khong dé thiét bi tiép xuc voi
nuac Nho giot hodc ban tung toe va dam bao rang khong co vat chua day
chét long nhu 1o hoa dugc dat trén hodc gan thiét bi.

« Khong cham vao thiét bi, day nguén hodc phich cadm dién bang tay uot.
« Rut phich cam khoi 6 cam khi khong s dung va truoc khi veé sinh. Dé
thiét bi nguoi di trusc khi 1ap hoac thao cac bd phan va trudc khi vé sinh.
- Thiét bi khong co bat ky bd phan nao cd thé si dung duoc bén trong.
Khong c6 gang tu md va sua chia thiét bi. Tat ca cac thanh phan chi nén
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LUU Y QUAN TRONG

duoc bao dudng bdi ky thuat vién co chuyén mon.

- Khong s dung thiét bi néu phich cdm, cap ngudn hoac ban than thiét bi
bi hong. Néu day nguodn bi hong, phai thay thé no tai trung tdm bao hanh
bai k¥ thuat vién co chuyén mon dé tranh nguy hiém.

. Can giam sat chat ché khi s dung bat ky thiét bi nao gan tré em. Dé thiét
bi va day dién xa tam tay tré em khi thiét bi dang hoat déng va trong qua
trinh lam mat.

. Thiét bi nay duoc thiét ké dé s dung trong gia dinh va cac ung dung
tuong tu nhu: khu vuc bép clia nhan vién trong cac cta hang, van phong va
cac moi truong lam viéc khac |, trang trai., nha hang trong khach san, nha
nghi va moi trucng kiéu nha & khac

« Khong su dung thiét bi cho bat ky muc dich nao khac ngoai muc dich su
dung duagc ghi trong sach hudng dan. chi danh cho muc dich si dung trong
gia dinh. khéng duoc sU dung ngoai troi hoac cho muc dich thuong mai.
Thiét bi nay phai dudc van hanh trén ngudn dién riéng biét vaéi cac thiét bi
dang van hanh khac. Néu nguon dién qua tai vaéi cac thiét bi khac, 10 co thé
khong hoat dong binh thuong.

- Dé du khong gian thoang vaéi cac do vat khac khi dang si dung. Khong
chan 16 thoat khi.

- Khong dat thiét bi dua vao tueng hoac dua vao cac thiét bi khac. Dé lai it
nhat 10 cm khong gian trong & mat sau va hai bén va phia trén thiét bi.
Khong dat bat cu thu gi 1én trén thiét bi.

« Khi thiét bi dang hoat dong, khéng khi duoc thoat ra ngoai qua 16 thoat
khi. GiU tay va mat cla ban & khoang cach an toan voi 16 thoat khi.

« Khong cham vao cac bé mat nong. Cac bé mat bén ngoai cua thiét bj co
thé bi ndng trong qua trinh su dung. cac phu kién trong 10 sé nong I1én.
Mang gang tay cach nhiét hoac dung kep dé 1y ra. Mang gang tay khi thao
tac vdi gia va khay hung dau.

« Phai hét suc than trong khi di chuyén o chia thuc an nong.

- Khong day nap thiét bj khi dang su dung.

« Khong dé day treo qua mép ban hoac mat quay.
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LUU Y QUAN TRONG

- Khong rut phich cdm cua thiét bi bang cach kéo day.

- Thiét bi nay khong duac thiét ké dé su dung cho nhing ngusi (bao g6m ca
tré em) bi khiém khuyét vé thé chat, gidc quan hodc tam than, hodc nhing
ngudi khong co kién thuc hoac kinh nghiém, tru khi ho duoc giam sat hoac
dua ra huong dan truoc vé viéc su dung thiét bi bdi nguoi co trach nhiém.
Tré em phai dudc giam sat dé dam bao rang chung khong nghich thiét bi.

- Khong dé thiét bi hoat dong khi khong co nguoi giam sat.

- Thiét bi co thé phat ra khoi trong 1an sU dung dau tién. bay khong phai
16i, va khoi sé xudt hién trong vong vai phut.

« Néu thiét bi phat ra khoi den, hay rut phich cdm coa thiét bi ngay lap tuc.
Cho cho khoi dung lai trudc khi 18y doé trong 10 ra.

NHUNG CHi DAN AN TOAN

- Huong dan vé day ngan:
Khong s dung i day ndi. Day ngudn ngan ducc cung cdp dé giam rui ro do
vudng hoac vap phai day dai.

- Bao vé qua nhiét:

Néu hé théng kiém soat nhiét do bén trong bi 16i, hé thdng bao vé qua
nhiét sé duoc kich hoat va thiét bi sé khong hoat dong. Néu diéu nay xay
ra, hdy rut day nguon. Dé thiét bi ngudi hoan toan trudc khi khai dong lai
hodc cat giU.

- Dién:

Né&u mach dién bi qua tai vaéi cac thiét bi khac, thiét bi cua ban co thé
khong hoat dong binh thuong. Thiét bi phai duoc van hanh trén mot mach
dién chuyén dung.
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CHUAN BI SU DUNG

« Khi s dung thiét bi nay lan dau tién, 16 co thé tda ra mui nhe khong co hai
va sé bién mét sau vai phut. Diéu nay la do moét loai dau bao vé da dugc ap
dung dé bao veé cac bd phan khoi ma sat co thé xay ra trong qua trinh van
chuyén.

« Can than ma tui boc va loai bo tét ca cac vat liéu dong goi.

« Dat thiét bi trén bé mat phang, chiu nhiét, khong chay.

« SU dung mot miéng bot bién mém va nudc xa phong dé loai bd bui trén bé
mat co thé da tich tu trong qua trinh dong goi va van chuyén. Dé thiét bi
kho trudc khi su dung.

THAN TRONG: CAC BE MAT NONG
& Cac bé mat co thé bi nong trong qua trinh si dung, khong

cham vao.

THONG SO KY THUAT

Model KG15AF3A
Cong suat 1600 W
Dung tich 15L

bién ap 220V/50Hz
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CAU TAO SAN PHAM
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1. Bang diéu khién

Cho pheép kiém soat cac chuc nang cla Thiét bi.

2. Tay cam cam ung mat cho cUa

Tay cam dugc thiét ké chong khét, giup gid mat khi ndu.
3. Cua so6 kinh trong

Dé dang quan sat qua trinh ndu nuong bén trong 10.

4. Cong tac vi mo

Thiét bi sé ngung hoat déng khi cta dugc ma

PHU KIEN LO CHIEN KHONG DAU

- Khay nudng

Thuong dugc su dung dé hung cac vun thuc an rdi ra khi nudng. Thuong
dat 6 dudi day 10 hoac dudi thanh gia nhiét ¢ vi tri D .

- Khay hung dau

Khay dung dé hung dau thua chay ra trong qua trinh chién thuc
pham,thusng dugc dat ¢ vi tri B hoac C

Khay dau cing co thé dugc su dung nhu khay nudng, thuong duoc dat &
Vi tri A hoac B

Lo chién khong dau | Air Fryer Oven
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CAU TAO SAN PHAM

KHAY NUONG KHAY HUNG RO LUGI

TAY CAM GANG TAY
LONG CHIEN THANH XIEN DUNG CU LAY Vi LONG

- RO lugi
Chu yéu su dung no & ché do chién, dac biét doi vaéi khoai tay chién, canh /
chan ga, v.v.,, nén su dung ¢ vi tri B. D& ndu nhanh, nén dat o vj tri A.

- Vi nuéng
Chu yéu danh cho banh mi nudng, banh ngot, v.v. Co thé dudc sU dung & Vi
tri A/ B/ C tuy theo ché do va loai thuc pham khac nhau.

- Tay cam:
SU dung tay cam dé dé dang I8y gia / r6 chién / khay hung ra sau khi ndu..

- Gang tay:
SU dung gang tay dé I8y thuc an ra dé dang sau khi ndu va tranh bi bong..

- Léng chién

N&u thuc an trong 16ng cho phép thuc phdm nong déu hon va tén it cong
suc hon.
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CAU TAO SAN PHAM

- Thanh xién

- DUNg dé nuong thit hoac ga nguyén con.

« cho cac chiéu dai truc xuyén qua thit va tam.

« Truct dia vao truc tU mot trong hai dau vao thit. Sau do, khoa vao vi tri
bang cac vit. Co mot diém |6m trén truc cho mot vit.

Dam bao vit con lai duoc 1ap chat vao thanh.

« O thé diéu chinh cac vit gan gita hon néu can, nhung khong bao gio
hudng ra ngoai vé phia cudi thanh xién

- Dam bao rang thit quay hoac thit ga khong qua I6n va co thé xoay bén
trong LoO.

- BuOc thit ga hoac thit quay khac bang day dé gi chat quanh que nudéng..

@) 2 g T g

& & &

=+t
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- Dung cu lay vi léng
SU dung dé 18y thit quay hoac thit ga da nau chin hoac thit ga Bat dudi truc
nuoNg va sau do nhac nhe nhang.
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HUOGNG DAN SU DUNG

3 4 12 6 7 8
s T @ Q0O
5 9 10 11
MAN HINH LED
. Hién thi Chuc nang Xoay
. Hién thi Quat

. Hién thi thoi gian ndu

. Hién thi nhiét do

. Hién thi cac chuc nang ndu an

. NUt xoay, Bat / Tat chuc nang xoay cho nudng bang thanh xién.

. NUt Bén, Bat / Tat den trong 6.

. NUt PREHEAT- lam nong , Nhan nut dé lam nong trudc 160 6 mac dinh
nhiét do 200 ° C va théi gian 3 phut.

9. NUt AIR FRY - chién khong dau, Nhan nut dé chon chuc nang ndu AIR
FRY mong mudn. Cac chuc nang ndu tucng ung sé sang trén man hinh LED.
10. NUt OVEN-nudng, Nhan nut dé chon chuc nang ndu OVEN mong mudn.
Cac chuc nang ndu tuong ung sé sang trén man hinh LED.

11. NUt START / STOP, Nhdn nut dé bat dau hoac dung qua trinh nau.

12. NUt xoay chon, Sau khi nhan nut AIR FRY hoac OVEN, xoay nut xoay dé
chon chuc nang ndu mong mudén. Nhan vao gita nut xoay dé diéu chinh
thoi gian ndu hoac nhan lai dé diéu chinh nhiét do, hoac nhan tro lai dé
chon cac chuc naneg.

0N O Ul b~ WN =
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HUOGNG DAN SU DUNG

MENU NAU KHI DUNG CHE DO CHIEN KHONG DAU:

Chién khong dau
Khoai chién
Suon nudng
Canh ga

Bong ngod

Ga nudng

Say kho

Thit xong khoi
Ca

Bit tét

Gig am

TOM

Rau qua

Ra dong

MENU NAU KHI DUNG CHE DO NUGNG:
Pizza

Banh

Thit nuong

Thit quay

Banh nuong

Banh ngot

Lén men

Lo chién khéong dau | Air Fryer Oven
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HUOGNG DAN SU DUNG

CHUC NANG MENU

Chuc nang

Nhiét do

Thai gian mac

Dai nhiét do (°C)

Dai thai gian

Chién khéng dau
Khoai chién
SuGn nuodng
Canh ga
Bong ngd
Ga nuong
Sdy kho
Thit xong khoi
(@]

Bit tét

Gig dam

TOmM

Rau qua

Ra dong
Pizza

Banh

Thit nuong
Thit quay
Banh nuong
Banh ngot
Lén men

mac dinh. (°C)

180
200
200
200
160
180
55

200
190
200
70

190
180
50

200
190
200
200
200
180
35

dinh (phut)

20
15
25
15
15
40
3H

10
13
30
10
10
40
20
25
15
35

30
60

60 - 200
60 - 200
60 - 200
60 - 200
60 - 200
60 - 200
25-80

60 - 200
60 - 200
60 - 200
60 - 200
60 - 200
60 - 200
25-60

60 - 200
60 - 200
60 - 200
60 - 200
60 - 200
60 - 200
25-60

(phut
1-90
1-90
1-90
1-90
1-90
1-90
1-24H
1-90
1-90
1-90
1-90
1-90
1-90
1-90
1-90
1-90
1-90
1-90
1-90
1-90
1-90
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HUOGNG DAN SU DUNG

Ghi chu:

- Khoang diéu chinh dé cai dat thai gian ndu sé ludn 1a 1 phut, ngoai tru
chuc nang say kho la 1 gio ..

- Khoang diéu chinh dé cai dat nhiét do sé luén1a 5 ° C.

SU dung cac tuy chon ndu an dat trusc
1. Chon phu kién dé s dung bén trong thiét bi tuy thudc vao phu kién nao

phu hop nhét voi thuc phdm ban muén néu.

2. Bat cac thanh phan va phu kién da chon vao thiét bi va dong cua lai. Cam
day ngubn vao 6 cdm chuyén dung phu hop.

3. Khi thiét bi duoc két n6i voi diém nguon, thiét bi sé chuyén sang ché do
chg, sau do nhan nut START / STOP dé bat.

4. Khi tuy chon ban da chon nhdp nhay trén man hinh, hay nhan nut START
/ STOP dé bat dau qua trinh néu.

Lo chién khong dau | Air Fryer Oven 12




VE SINH VA BAO TRIi

1. Co thé rua sach cac phu kién cua lo chién bang nudc xa phong dm ngay
sau khi su dung.

Luu v: tat ca cac phu kién déu an toan cho may rla bat tru khay dung vun
thuc an.

2. Khong bao gio su dung dung moi hoac miéng co rira dé co rua bén trong
thiét bi: sU dung mot miéng dém ludi nylon hoac polyester néu can thiét.

3. Chi lau bén ngoai cua thiét bi bang khan &m mém.

4. Khong nhung day ngudn, phich cam hoac than vo vao nudc hoac béat ky
chat long nao khac.

Bao quan

1. RUt phich cdm cua thiét bi va dé ngudi hoan toan.

2. bam bao rang tat ca cac thanh phan dudc sach sé va kho.
3. Dat thiét bi ¢ noi sach sé, kho rao.

13 Lo chién khong dau | Air Fryer Oven

LOI VA CACH THUC XU LY

LOI

Thiét bi khong

NGUYEN NHAN

Chua cam dién

CACH XU LY
Dam bao thiét bi dugc cam

hoat dong vao dung 6 cam..

Chua dong cua 0. Bam bao cua o da dong.
Nguvyen liéu DE gua nhiéu Chia nho nguyeén lieu ndu
khong nau nguyeén liéu nhiéu lan.
chin Cai dat nhiét do qua thap | Tang nhiet do 1o

Cai dat thoi gian qua ngan | Tang thai gian ndu
Nguyén liéu Mot s6 loai nguyén liéu Dao nguyeén liéu trong qua

chin khong déu

can duoc dao trong qua
trinh ndu.

trinh nau

Khoai chién Ban da sU dung mot loai | SU dung do an nhe trong
khong gion thuc pham dugc dung dé | |6 nudng hoac quét nhe
ché bién trong mot noi mot it dau 1én do an nhe
chién ngap dau truyén dé gion hon
théng.
Khoai khong Ban dang sU dung chua | SU dung khoai tay tuci
chin duoc. dung loai nguyeén liéu.

Khong ria khoai trusc
khi dung.

Ngam khoai 30 phut va dé
rao nudc truoc khi chién

Co khoi trang
béc lén

Ban dang sU dung
nguyeén liéu co dau mo

Hay chu vy nhiét do duoc
kiém soat t6t dudi 190 ° C
khi ban chién cac nguyén
liéu nhiéu dau mo trong Lo
nuong.

Co dau thua bén trong
LO nuong

Lau sach bén trong Lo dé
loai bo dau thua

Lo chién khong dau | Air Fryer Oven
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IMPORTANT SAFEGUARDS

When using electrical air fryer oven, basic safety precautions should
always be followed, including, but not limited to the following:

« Read the instructions carefully before use.

« Remove and safely discard any packaging material and labels before
using this product for the first time. Ensure that children do not play with
plastic bags or any packaging materials.

« Before use, check that your local voltage corresponds with the specifica-
tions shown on the appliance nameplate located under the appliance.

« Always operate the appliance on a level, horizontal surface that is stable
and non-combustible. Do not operate the appliance on or near combustible
materials such as tablecloths or curtains.

« Do not place the appliance on or near a hot gas or electric burner, or in a
heated oven.

« Never connect this appliance to an external timer or separate
remote-control system.

« Never use this appliance with an extension cord or power board. Ensure
it is plugged into a dedicated power point and without any other applianc-
es on the same outlet.

- Do not turn on the power until the appliance and parts are properly in
place; make sure the door is closed before plugging in and switching on
the power.

« To protect against electric shock, do not immerse the cord, plug, or
appliance in water or any other liquid. Do not expose the appliance to
dripping or splashing and ensure that no objects filled with liquids such as
vases are placed on or near the appliance.

« Do not touch the appliance, power cord or power plug with wet hands.

- Unplug from the outlet when not in use and before cleaning. Allow the
appliance to cool down (if relevant) before putting on or taking off the
parts, and before cleaning.

« The appliance does not contain any serviceable parts inside. Do not
attempt to open and repair the appliance yourself. All components should
only be serviced by a qualified technician.
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IMPORTANT SAFEGUARDS

Lo chién khong dau | Air Fryer Oven

= Do not use the appliance if the plug, power cable or unit itself are
damaged. If the power cord is damaged, you must have it replaced at a
service centre by a qualified technician in order to avoid a hazard.

« Close supervision is necessary when any appliance is used near children.
Keep the appliance and power cord out of reach of children when it is in
operation and during the cooling process.

= This appliance is intended to be used in household and similar applica-
tions such as: staff kitchen areas in shops, offices and other working
environments, farm houses, by clients in hotels, motels and other residen-
tial type environments, bed and breakfast type environments.

« Do not use the appliance for anything other than the intended use. It is
for household use only. It is not to be used outdoors or for commercial
pUrposes.

- This appliance should be operated on a separate electrical power source
from other operating appliances. If the power source is overloaded with
other appliances, this oven may not work properly.

« Leave enough open space from other objects while in use. Do not block
air intakes or exhausts.

= Do not place the appliance against a wall or against other appliances.
Leave at least 10 centimeters of free space on the back and sides and
above the appliance. Do not place anything on top of the appliance.

« When the appliance is in operation, air is released through the air outlet
vent. Keep your hands and face at a safe distance from the air outlet vent.
- Do not touch the hot surfaces. The appliances outer surfaces may become
hot during use. The rotisserie fork and rack will be hot. Wear oven mitts or
use the tongs to remove it. Wear oven mitts when handling the rack and
the oil tray.

« Extreme caution must be used when moving an oven containing hot food.
« Do not cover the appliance while in use.

- Do not let the cord hang over the edge of the table or counter.

= Do not unplug the appliance by pulling on the cord.

« This appliance is not designed to be used by people (including children)
with a physical, sensory or mental impairment, or people without know!-
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IMPORTANT SAFEGUARDS

edge or experience, unless they are supervised or given prior instructions
concerning the use of the appliance by someone responsible

for their safety. Children must be supervised to ensure that they do not
play with the appliance.

« Do not leave the appliance operating while unattended.

« The appliance may emit smoke during it's first use. It is not defective, and
the smoke will burn off within a few minutes.

« Should the appliance emit black smoke, unplug it immediately. Wait for
the smoke to stop before removing the oven's contents.

SAFETY INSTRUCTIONS

Short cord instructions:

Do not use with an extension cord. A short power supply cord is provided
to reduce the risks resulting from being entangled in or tripping over a
long cord.

Overheat protection:

Should the inner temperature control system fail, the overheating protec-
tion system will be activated, and the appliance will not function. Should

this happen, unplug the power cord. Allow time for the appliance to cool

completely before restarting or storing.

Electric power:

If the electrical circuit is overloaded with other appliances, your unit may
not operate properly. It should be operated on a dedicated electrical
circuit.

17 Lo chién khong dau | Air Fryer Oven

PREPARATION FOR USE

- When using this appliance for the first time, the oven may emit a slight
odor which is not harmful and will disappear after a few minutes. This is
because a protective oil was applied to protect parts from possible friction
during transport.

« Carefully unpack the oven and remove all the packing materials.

« Place the appliance on a flat, heat-resistant non-flammable surface.

« Use a soft sponge and soapy water to remove any dust on the surface that
may have accumulated during packing and transport. Allow the appliance to
dry before use.

CAUTION: HOT SURFACES
& The surfaces are liable to get hot during use do not touch

PRODUCT PARAMETERS
Model KG15AF3A
Rated power 1600 W
Inside capacity 15L
Rated voltage 220V/50Hz
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PRODUCT INTRODUCTION
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1. Control Panel

Large LED panel, knob and buttons make the unit easy to use.

2. Cool-Touch Handle For Door

The handle is designed to prevent scalding,to keep it cool while cooking.
3. Door with Viewing Window

Easy to observe the cooking process inside through the oven door.

4. Micro-switch

Machine will stop working when door is opened.

ACCESSORIES OF THE AIR FRYER OVEN

Crumb tray:

The Crumb Tray is mainly used to collect the bread crumbs that fall off
when baking or toasting. Always keep the crumb tray put at the bottom of
the oven under the heating tubes as position D.

Drip tray:

Drip tray is mainly used to collect oil left over during frying food, usually to
put into the slot under the rack or air basket, as position B or C.

The oil tray can also be used as baking tray, usually put into position A or B.
Basket:

Mainly use it under air fry mode especially for French fries, chicken wings/-
legs, etc, should be used in position B. For fast cooking, it's suggested to put
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PRODUCT INTRODUCTION

CRUMB TRAY DRIP TRAY BASKET

HANDLE GLOVE
CAGE ROTISSERIE FORK FETCH TOOL
in position A.
Wire rack:

It's mainly for toast, cakes, etc. Can be used in position A/B/C base ondif-
erent mode and food.

Handle

Use the handle to take out the rack / air fry basket / drip tray easily after
cooking.

Glove

Use the glove to take out the food easily after cooking and avoid scalding
injury.

Cage: Cooking food in the cage allows it to heat more evenly and with less
effort.

Rotisserie fork and screws:

« Use for roasts or a whole chicken.
« Force the shaft length ways through the meat and centre.

Lo chién khong dau | Air Fryer Oven 20




PRODUCT INTRODUCTION

« Slide the forks onto the shaft from either end into the meat. Then lock
into place with the screws. There is an indentation point on the shaft for a
screw.

nsure the other screw is fitted tightly to the stick.

« You can adjust the screws closer to the middle if needed, but never
outwards towards the ends.

« Ensure that the roast meat or chicken are not too large and are able to
rotate freely inside the Oven.

« Tie up the chicken or other roast meat with cooking string to hold it
tightly around the rotisserie stick.

- s
@ 3 g —=F (4)
—‘ c‘ -‘
(5) (6)
= - 2 -y
Fetch tool

Use to remove cooked roasts and chicken that have been prepared using
the rotisserie or skewer methods. Place under Rotisserie Shaft and lift then
gently extract the food.
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HOW TO USE
3 4 12 6 7 8
() 999
S = Il
5 9 10 11
LED DISPLAY
1. Display of Rotation Function
2. Display of AIR FRY Fan
3. Display of cooking Time
4. Display of Temperature
5. Display of Cooking Functions
6. Rotating button, Switch rotation function On/Off for Rotisserie Fork.
7. Light Button, Switch the light in the oven On/Off.
8. PREHEAT Button, Press the button to preheat the oven at the default

temperature of 200°C and time of 3 minutes.

9. AIR FRY Button, Press the button to select the desired AIR FRY cooking
functionThe corresponding cooking functions will light up in the LED
screen.

10. OVEN Button, Press the button to select the desired OVEN cooking
function. The corresponding cooking functions will light up in the LED
screen.

11. START /STOP Button, Press the button to start or stop the cooking
process.

12. Selector Dial, After pressing the AIR FRY or OVEN button, rotate the dial
to select the desired cooking function. Press the center of the dial to adjust
cooking time, or press again to adjust the temperature, or press again back
to select the functions.
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HOW TO USE

SELECTABLE COOKING FUNCTION FOR AIR FRY:

« AIR FRY « FRIES « RIBS « WINGS « CORN « CHICKEN « DEHYDRATE
« BACON « FISH « STEAK « WARM « SHRIMP « VEGGIES « DEFROST
SELECTABLE COOKING FUNCTION FOR OVEN:

« PIZZA « BAKE « BROIL ¢« ROAST « TOAST « PASTRY « FERMENT

ol A, G RS
Chién khong dau 180 20 60 - 200 1-90
Khoai chién 200 15 60 - 200 1-90
Suon nuong 200 25 60 - 200 1-90
Canh ga 200 15 60 - 200 1-90
Bong ngd 160 15 60 - 200 1-90
Ga nuong 180 40 60 - 200 1-90
Say kho 55 3H 25 -80 1-24H
Thit xéng khoi 200 9 60 - 200 1-90
Cad 190 10 60 - 200 1-90
Bit tét 200 13 60 - 200 1-90
Gig am 70 30 60 - 200 1-90
TOM 190 10 60 - 200 1-90
Rau qua 180 10 60 - 200 1-90
Ra dong 50 40 25 -60 1-90
Pizza 200 20 60 - 200 1-90
Banh 190 25 60 - 200 1-90
Thit nusdng 200 15 60 - 200 1-90
Thit quay 200 35 60 - 200 1-90
Banh nuong 200 5 60 - 200 1-90
Banh ngot 180 30 60 - 200 1-90
Lén men 35 60 25-60 1-90
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HOW TO USE

- The adjustable interval for setting the cooking time will always 1 minute,
except dehydrate function is 1 hour..
- The adjustable interval for setting the temperature will always be 5°C.

Using the Preset Cooking Options
1. Choose which accessory to use inside the appliance depending on which

best suits the food you wish to cook.

2. Place the ingredients and chosen accessory into the unit and shut the
door. Plug the power cord into a proper dedicated outlet.

3. Once the appliance is connected to a power point, it will be goes into
standby mode, then press the START/STOP button to switch on.

4. When your chosen option is flashing on the screen, press the START/STO
button to start the cooking process.

Lo chién khong dau | Air Fryer Oven
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CLEANING AND MAINTENANCE

1. The rotisserie forks, screws, wire rack, basket, oil tray, crumb tray and
fetch  tool,handle,cage can all be washed in warm soapy water immediate-
ly after use.

Note: all accessories are dishwasher safe except crumb tray.

2. Never use solvents or scouring pads to scrub inside the appliance; use a
nylon or polyester mesh pad if necessary.

3. Wipe the outside of the appliance with a soft damp cloth only.

4. Do not immerse the power cord, plug or the housing body in water or
any other liquids

Storage

1. Unplug the appliance and let it cool down thoroughly.

2. Make sure all parts are clean and dry.

3. Store the appliance in an upright position with all the parts intact and the
door closed.
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TROUBLESHOOTING GUIDE

PROBLEM

The Oven does
not work.

CAUSE

The appliance isn't plugged
into the main power.

SOLUTION

Put the mains plug in an
earthed wall socket.

The oven door is not closed.

Ensure the door is closed.

The ingredients
fries with the
oven are not
done.

There are too many
ingredients inside

Use smaller batches for
more even cooking.

The temperature is set too low.

Increase the cooking temperature.

The preparation time is too
short.

Increase the cooking time.

The ingredients
are fried uneven-
ly in the oven.

Certain types of ingredients
need to be turned during
the cooking process.

Turn the ingredients during
cooking.

Fried snacks are
not crispy when
they come out.

You used a type of fried

snack that is meant to be
prepared in a traditional

deep fryer.

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

Chips / fries are

You did not use the right

Use fresh potatoes and make sure

comes out of
the appliance.

greasy ingredients.

not cooked potato type. they stay firm during frying.
ly. - -
eveny You did not soak the Soak the potato sticks in a
potato sticks properly bowl of water for at least 30
before cooking. minutes, then take them out
and dry them with paper
towels.
White smoke You are preparing Pay attention that the

temperature is well-con-
trolled to be under 190°C,
when you fry greasy
ingredients in the Oven.

There is excess ol
inside the Oven.

Wipe down the inside of
the Oven to remove
excessive oil.

Lo chién khong dau | Air Fryer Oven
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WARRANTY

KANGAROO AIR FRY OVEN is produced under strict quality control protocols by
the technical team from Kangaroo. As a leading household appliance manufac-
turer in Vietnam, we commit to providing highest quality products and best
customer service to our customers. During warranty period, all malfunctions
and defectives caused by manufacturer shall be serviced free-off-charge in a
timely manner.

1. The warranty period is 12 months:
This product is entitled to a warranty period of 12 months
Applied to technical problems caused by failures of manufacturer

2. You will be charged for repairing services in the following situations:
a. Damages caused by wrong use or carelessness of users.

b. Product was used with voltage different from rated one.

C. Warranty period expired

d. Disaster or fire

e. No record of warranty online activation or in the lack of invoices

f. Warranty sticker is damaged

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 improve-
ment will be shown in the revised manual without notice. The product appear-
ance and color in this user manual is just for your reference.
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DaNang
Quang Binh 1 | Trungtam Bao hanh Tran Anh 60 Phan Dinh Phung, TP Déng Hei, Tinh Quang Binh
Quang Binh 2 | Trung tam Bao hanh Thanh Hiéu Thi Trén Ba D6n, Huyén Quang Trach, Tinh Quang Binh
Quang Tri Trung tam Bao hanh Bao Bao Thién S6 32 Nguyén Tréi, Phueng 1, TP Dong Ha, Tinh Quang Tri
Hué Trung tam Bao hanh Pham Van S6 108, Tran Hung Dao, Phuéng Tién An, TP Béc Ninh, Tinh Bac Ninh
Quang Ngai Trung tam Bao hanh Hung Phat S6 203 Lé Thanh Ton, Phuang Nghia Chanh, TP Quang Ngai, Tinh Quang Ngai
Binh Dinh 1 Trung tam Bao hanh Thanh Binh S6 68 duong Ly Tu Trong, Phuong Lé Loi, TP Quy Nhon, Tinh Binh Dinh
Binh Dinh 2 Trung tam Bao hanh Phuéc Thanh 56 17 Nguyén Trdi, Phusng Lé Lgi, TP Quy Nhon, Tinh Binh Binh
PhuYen1 Trung tam Bao hanh Long VO L6 19A Trén Phu, Phuang 9, TP Tuy Hoa, Tinh Phu Yén
Pho Yén 2 Trung tam Bao hanh Goi Duong 45A Tran Quy Cap, Phuéng 3, TP Tuy Hoa, Phu Yén.
Khanh Hoa 1 Trung tam Bao hanh Thai Hoa 252 Pham Van Déng, Thuan Phat, Phuéng Cam Thuan,Tp Cam Ranh, Khanh Hoa
Khanh Hoa 2 Trung tam Bao hanh Hoang Minh S6 02 Ba Triéu, Phuong Phuong Sai, TP Nha Trang, Tinh Khanh Hoa
Kon Tum Trung tam Bao hanh Lam Son S6 284 Tran Phu, Phuang Théng Nhat, TP Kon Tum, Tinh Kon Tum
Gia Lai Trung tam Bao hanh Hung Ding 56 33 Nguyén Truang To, Phuéng Dién Hong, TP Plei Ku, Tinh Gia Lai
Pak 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 Phuding Nghia Phu, TX Gia Nghia, Tinh Dak Nong
Lam bong 1 Trung tam Bao hanh Duy Phuong S6 18 Pham Héng Thai, Phuang 10, TP Da Lat, Tinh Lam D6ng
Lam béng 2 Trung tam Bao hanh Tan Luc $6 45 Lam Son, Phuong Loc Son, TP Bao Loc, Tinh Lam Déng

6/10 Hoang
H6 Chi Minh 1 Trung tam Bao hanh Tin Phat S6 237 Quang Trung, Phuong 10, Quan Go Vap, TP H6 Chi Minh
H6 Chi Minh 2 Trung tam Bao hanh H6ng Quang S6 23B Dudng 66, Khu dan cu Tan Quy Bong, Phuéng Tan Phong, Quan 7, HCM
H6 Chi Minh 3 Trung tam Bao hanh Zunik 217/11/55 Bui Dinh Ty, Phuéng 24, Quan Binh Thanh, TP H6 Chi Minh
H6 Chi Minh 4 Trung tam Bao hanh Loc Phat 173/44/15/17 An Duong Vuong, Phuong An Lac, Quan Binh Tan, TP H6 Chi Minh
H6 Chi Minh 5 Trung tam Bao hanh Kién Hoa S6 157 Nguyén Duy Trinh, Phuéng Binh Trung Tay, Quan 2, TP H6 Chi Minh
H6 Chi Minh 6 Trung tam Bao hanh Hoang Phat $6 1287/10 Pham Thé Hién, Phutng 5, Quan 8, TP H6 Chi Minh
Ninh Thuan Trung tam Bao hanh Nguyén Phat SG6 26 Ngo Gia Ty, Phuong Thanh Son, TP Phan Rang Thap Cham, Tinh Ninh Thuan
Binh Phudc 1 Trung tam Bao hanh Linh Binh Phuéc S6 46-47 Khu ph6 2, Phuang Phudc Binh, TX Phudc Long, Tinh Binh Phudc
Binh Phudc 2 Trung tam Bao hanh Thanh Ngan 56 338 Nguyén Hué, Phu Thinh, TX Binh Long, Binh Phuac
Binh Phudc 3 Trung tam Bao hanh Minh Nhat Phat T6 3, khu phé Tan Tra, Phuong Tan Xuan, TX D6ng Xoai, Tinh Binh Phudc
Tay Ninh Trung tam Bao hanh Thién Chi S6 41 Co Thanh Vé, Khu phé Hiép L&, Phuong Hiép Ninh, TP Tay Ninh, Tay Ninh
Binh Duong Trung tam Bao hanh Ding 24h S6 272E/2 Khu Phé 1B, Phudgng An Phu, TX Thuan An, Tinh Binh Duong
Déng Nai 1 Trung tam Bao hanh Minh Tién 56 706 Ap Tan Hanh, Xa Xuan Bao, Huyén C&m MY, Tinh Déng Nai
Déng Nai 2 Trung tam Bao hanh Hung Phat S6 79 Tran Phu, Phuong Xuan An, TX Long Khanh, Tinh Déng Nai
Dong Nai 3 Trung tam Bao hanh Tran Quéc Tudn S6 18/37 Huynh Van Nghe, Phuang BGu Long, TP Bién Hoa, Tinh D6ng Nai
Déng Nai 4 Trung tam Bao hanh Tién Dat 174 duong 2/9, khu phé 5, TT Trang Bom tinh Déng Nai
Binh Thuan Trung tam Bao hanh Quang Duyén S6 491 Thu Khoa Huan, Phuéng Thanh Hai, TP Phan Thiét, Tinh Binh Thuan
BaRia-VT Trung tam Bao hanh Trung Kién S6 75/7 Tran Xuan Do, Phuéng Thang Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Binh Duong Trung tam Bao hanh Service Now 316 Dusng Gng Nudc , Khu ph6 Dong Tac, Phuéng Tan Dong Hiép, Di An, BD
LongAn1 Trung tam Bao hanh Minh Ding PT 56 27 Quéc 16 1A, Phutng 5, TP Tan An, Tinh Long An
Long An 2 Trung tam Bao hanh Tho Ding Ap Mgi 2, Xa My Hanh Nam, Huyén Duc Hoa, Tinh Long An
Long An3 TTBH Nguyén Hoang Nhat Trusng S6 63 Hung Vuong, Phuang 2, TP Tan An, Tinh Long An
Déng Thap Trung tam Bao hanh Thé Ngoc S6 162 buong 848 Khom Tan An, Phuang An Hoa, TP Sa Déc, Tinh Déng Thap
An Giang 1 Trung tam Bao hanh Thao Phat S6 107 Nguyén Hué B, Phudng MY Long, TP Long Xuyén, Tinh An Giang
An Giang 2 Trung tam Bao hanh Lé Tan Buu S6 90 buong Muong Thuy, Khom Chau Long 1, Phuang 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, Phudng 4, TP Vinh Long, Tinh Vinh Long
Bén Tre Trung tam Bao hanh Thé Gat 682A dp Nhon nghia xa Nhon Thanh,thanh phé Bén Tre,tinh Bén Tre
Kien Giang Trung tam Bao hanh Minh Tung S6 25 Lé Thi Hong Gam, Phutng Vinh Thanh, TP Rach Gia, Tinh Kién Giang
Can Tho Trung tam Bao hanh Bui Quéc Anh S6 80 Buong Phan Huy Chu, An Khanh, Ninh Kiéu, Can Tho
Tra Vinh Trung tam Bao hanh Huynh Vinh Cuéng Phuong 1, Thanh ph6 Tra Vinh, Tinh Tra Vinh
Soc Trang Trung tam Bao hanh Hoang Huy S6 130 Truong Cong Dinh, Phuang 2, TP Soc Trang, Tinh Soc Trang
Bac Liéu Trung tam Bao hanh Uy V0 S6 1A/5 Tran Huynh, Khom 5, Phutng 7, TP Bac Liéu, Tinh Bac Liéu
Ca Mau Trung tam Bao hanh Thanh Cong 149D, duéng Nguyén Dinh Chiéu, Phuéng 8, TP Ca Mau
Hau Giang Trung tam Bao hanh Co Dién Lanh SG S6 229 Tran Hung Pao, KV3 ,Phudng 5, TP Vi Thanh, Tinh Hau Giang
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