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Trung tam Dich vu Ky thua

Nhat Ban lién doanh, nang tam séng khoe.
Broafatt. BROGEFEKEDEL.

ng Tam, Q. Hai Ba Trung

Ha No6i 1 Trung tam Bao hanh Thai Duong Dong Anh Do Ha, Xa Tién Phong, Huyén Mé Linh, TP Ha Noi

Ha No6i 2 Trung tam Bao hanh Huy Khanh Ha bong S6 36 Ngo Thi Nham, Phudng Ha Cau, Quan Ha bong, TP Ha Noi

Ha Noi 3 Trung tam Bao hanh Thai Duong Chudng My A15.3 Trang An Trén, Thi tran Chuc Son, Huyén Chuong My, TP Ha Noi
Bac Ninh Trung tam Bao hanh Héng Hai S6 108, Trdn Hung Dao, Phudng Tién An, TP Bac Ninh, Tinh Bac Ninh
Bac Giang 1 Trung tam Bao hanh Thanh Sam Duong Giap Van Cuong, Ph6 Thanh Hung, Thi Trdn D6i Ngo, Tinh Bac Giang
Bac Giang 2 Trung tam Bao hanh Ha Kién 129 Buang Nguyén Thi Luu, Phusng Ngo Quyén, TP Bac Giang, Bac Giang
Hung Yén Trung tam Bao hanh Binh An S6 188 Lé Van Luong, Phuong An Tao, TP Hung Yén, Tinh Hung Yén

Hai Duong Trung tam Bao hanh Khanh Linh S6 10 VO Kham Lan, Phueng Hai Tan, TP Hai Duong, Tinh hai Duong

Hai Phong Trung tam Bao hanh Gia Hung S6 462 Chg Hang, Phuong Du Hang Kénh, Quan Lé Chan, TP Hai Phong
Quang Ninh 1 | Trung tam Bao hanh Duy Théng T6 2, Khu 5, Phutng Ha Tu, Thanh Phé Ha Long, Tinh Quang Ninh

Quang Ninh 2 | Trung tam Bao hanh Trung Buc S6 945, T6 5, Khu Lam Thach A, Phuang Cdm Thach, TP Cdm Pha, Tinh Q.N
Quang Ninh 3 | Trung tam Bao hanh Héng Ngoc S6 359 T6 33A Khu Cau Sén, Phuang Yén Thanh, TP Uong Bi, Quang Ninh
Thai Binh 1 Trung tam Bao hanh Rinh Long S6 272 Phé Tran Hung Dao, TP Thai Binh, Tinh Thai Binh

Thai Binh 2 Trung tam Bao hanh Thai Binh S6 402 Ly Thueng Kiét, Phuong Trdn Lam, TP Thai Binh, Tinh Thai Binh
Nam Dinh 1 Trung tam Bao hanh Thanh Tung S6 835 Duong Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh

Nam Dinh 2 Trung tam Bao hanh Thanh bat S6 114 Nguyén Binh, Phueng Tran Quang Khai, TP Nam Dinh, Nam Dinh
Ha Nam Trung tam Bao hanh Cutng Phuong S6 46 Tran Phu, Phuong Quang Trung, TP Ha Nam, Tinh Ha Nam

Ninh Binh 1 Trung tam Bao hanh Phu My Linh $6 132+134 Budng 30/6 Phuc Chinh 2, Phuéng Nam Thanh, TP Ninh Binh
Ninh Binh 2 Trung tam Bao hanh Phung Thinh S6 409 Puong Hai Thugng Lan Ong, ph6 Lé Lgi, Phuéng Van Giang, TP N.B
Thanh Hoa 1 Trung tam Bao hanh Manh Tudn 258 Truang Thi, Phuong Truang Thi, TP Thanh Hoa, Tinh Thanh Hoa
Thanh Hoa 2 Trung tam Bao hanh Manh Phuong L6 18 Bong Bac Ga, Duong Dinh Nghé, Phuang Dong Tho, TP Thanh Hoa
Thanh Hoa 3 Trung tam Bao hanh Thuy Duyén Ki 6t 07, buong Cu Chinh Lan KP10, Phutng Ngoc Trao, TX Bim Son, T.H
Nghé An1 Trung tam Bao hanh Héng Ha S6 171, Duong Lé Lgi, Phuong Lé Loi, TP Vinh, Tinh Nghé An

Nghé An 2 Trung tam Bao hanh Puc Vinh S6 7/A2 Hermann, Phuang Hung Phuc, TP Vinh Tinh, Tinh Nghé An
Nghé An 3 Trung tam Bao hanh DOng Thanh An Kh6i 2 Thi trdn Yén Thanh, Huyén Yén Thanh, Tinh Nghé An

Ha Tinh 1 Trung tam Bao hanh HOu Thinh S6 301 Trdn Phu, Phueng Buc Thuan, TX H6ng Linh Tinh Ha Tinh
HaTinh 2 Trung tam Bao hanh Thai Duong Phat S6 11 Lé Dai Hanh - Phuong Hung Tri - Ky Anh - Tinh Ha Tinh

HaTinh 3 CTrung tam Bao hanh H6ng Ha S6 63 Duong Tran Phu TP Ha Tinh - Ha Tinh

Ha Giang Trung tam Bao hanh Pai Buc $6 02 Bueng Héng Quan, T6 13, Phuéng Nguyén Trai, TP Ha Giang, Ha Giang
Cao Bang Trung tam Bao hanh Chién Khu S6 04, T6 30, Phutng Hop Giang, TP Cao Bang, Tinh Cao Ban

Bac Can Trung tam Bao hanh buc Hou S6 43 T6 10, Phung Chi Kién, TP Bac Kan, Tinh Bac Kan

Lang Son Trung tam Bao hanh Ha Anh S6 344 budng Ba Triéu, Phuong Dong Kinh, TP Lang Son, Tinh Lang Son
Tuyén Quang | Trungtam Bao hanh Thanh Tuyén S6 411 Puong Quang Trung, T6 27, Phudng Phan Thiét, TP Tuyén Quang
Thai Nguyén 1 | Trung tam Bao hanh Dién May Thai Nguyén S6 244/1 Buang Bac Kan, Phuang Hoang Van Thy, TP Thai Nguyén

Thai Nguyén 2 | Trung tam Bao hanh Sao Viét S6 68A Duong CMTS, t6 6 P. Phan Dinh Phung . TP Thai Nguyén

Son La Trung tam Bao hanh Lam DOng S6 229B Butng Tran Dang Ninh, T6 8 Phutang Quyét Tam, TP Son La
Dién Bién Trung tam Bao hanh Quang DUng S6 337 T6 23 Phuong Tan Thanh, TP Dién Bién Phu, Tinh Dién Bién

Hoa Binh Trung tam Bao hanh DOng Linh S6 117 Hoang Van Thu T6 2, Phuong Thinh Lang, TP Hoa Binh, Hoa Binh
Lai Chau Trung tam Bao hanh Viét Nguyén T6 8 Phuong Quyét Tién, TP Lai Chau, Tinh Lai Chau

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

Yén Bai Trung tam Bao hanh Manh SuU SN 52 Budng Trdn Hung Dao, Phutng Hong Ha, TP Yén Bai, Tinh Yén Bai

(=[]
[ Hotline 1900 5555 66
=t www.kangaroo.vn
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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 vaéi 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 lgi. 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 ti 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
san xudt trén hé thdng cla Kangaroo hodc hda don GTGT hodc hda dan 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 ki hudng dan idp dadt 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 18p ddt hodc bdo tri theo dinh ky va/hodc s dung
sdn phdm khong dung cach, khong tudn thd déy do 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 instaflation or use
of the product.
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LUU Y QUAN TRONG

Vui long tuan theo cac bién phap bao vé an toan co ban nhu sau:

« Doc huong dan su dung trudce khi dung.

« Thiét bi nay chi duagc thiét ké dé su dung trong gia dinh.

« Thiét bi phai duoc dat trén bé mat ndm ngang va 6n dinh khi su dung.

- Khong dat thiét bi dua vao tudng hoac dua thiét bi khac. Dé lai it nhat
10cm khong gian tréng gan xung quanh.

« Khong dat bat cu thu gi 1én trén thiét bi.

« Khong sU dung thiét bi cho bat ky muc dich nao khac ngoai muc dich
duoc mo ta trong sach hudng dan nay.

« Giam sat khi thiét bi dang hoat doneg.

- Bdt ky bé mat tiép xuc nao co thé trd nén nong trong qua trinh su dung.
Khong dat thiét b trén hoac gan cac vat lieu dé bat IUa, nhu khan trai ban
hoac rem.

« Thiét bi can khoang 30 phut dé ngudi trudc khi xU ly hoac lam sach mot
cach an toan.

« Khong che cac dau vao va cUa thoat khi khi thiét bi dang hoat doneg.

- Den LED nam trong hdc trén cung phia sau thiét bi khong duoc phép thao
dé hay thay thé.

« Khdong nhung vo vao nudc hodc rua dudi voi nudc sé gay chap cac bo
phan dién va nhiét.

« Nguyén liéu ndu an khéng duoc tiép xuc vaéi cac bd phan gia nhiét coa
thiét bi do chung co thé no ra trong qua trinh nau.

« Trong qua trinh chién, hoi nudc nong ducc thoat ra ngoai qua cac cUa
thoat khi. GiU tay va mat cua ban ¢ khoang cach an toan vaéi hoi nudc va
khoi cac cia thoat khi. C&n than vai hoi nuoc nong va khong khi khi 18y
thuc an ra khoi lo.

« Khong cham vao khay, gia d6 hoac mat trong cta nodi chién trong va ngay
sau khi s dung, vi chung rat nong. Luén sU dung gang tay cach nhiét.

« GiU tat ca cac day tranh xa bé mat nong.

- GiU t8t ca cac day tranh xa cac canh sac.

« D& thiét bj va day dan cua thiét bj tranh xa tam tay cua tré em.

« Khong tu vy thay thé hoac sUa cha cac bd phan bi hu hong dac biét Ia
day nguon

Lo chién khong dau | Air Fryer Oven 02




LUU Y QUAN TRONG

CAU TAO SAN PHAM

« Khong su dung thiét bi néu co bat ky hu hong nao déi voi phich cam, day
hodc cac bo phan khac.

« Dam bao rang dién ap dau ra tuong ung voi dién ap ghi trén nhan thong
s6 cUa thiét bi.

« Khong két ndi thiét bi vai bo diéu khién bén ngoai, nhu cong tac hen gio.
« RUt phich cam cua thiét bi ngay lap tuc néu thdy khoi den béc ra tu thiét
bi. Ché cho hét khoi roi ldy thuc an ra khoi 10

- Khong dat dia nhua, mang boc thuc phdm hoac nhong thu khong chiu
dugc nhiét do cao vao noi chién.

« Khong st dung voi day néi dai, day phai duoc cdm vao 6 cdm trén tuong.
- Khong dé bat ky chéat 16ng nao vao thiét bi (ngoai dau ndu an duoc thém
vao chao) dé tranh dién giat hoac doan mach.

« Khong cam thiét bi hoac van hanh bang diéu khién khi tay uot.

« Khong cham vao bén trong cua thiét bi khi thiét bi dang hoat déng

« Ludn tat nguon thiét bi va rut phich cdm khi khong su dung.

03 Lo chién khong dau | Air Fryer Oven

1.Vo trén 6. Clua

2. V0 ngoai 7.Gia do

3. Day nguoén 8. Khay
4.Bang diéu khién 9. Khay hung

5. Khoang bén trong 10

* Chon cac phu kién thich hdp cho viéc ndu nusng khac nhau.
*Vui long sU dung gang tay dé |ay gia do, khay hoac khay hung nudc sau
khi ndu xong.

BANG DIEU KHIEN

BAT/ TAT RADONG BANH MY HOA QUA SAY

Lo chién khong dau | Air Fryer Qven 04




HUGNG DAN SU DUNG

1. Dat thiét bi trén bé mat nam ngang.

Dé tréng it nhat 10cm tinh tU phia sau va hai bén,
doéng thai chu v dat may cach xa rem cla / lop
phu tuong va cac vat liéu dé chay khac.

2. Khay hung
Hay luon dat khay nho giot & dudi cung cUa khoang bén trong, dé chua
dau va nudc trong khi ndu, nhu thé hién trong hinh dudi day

3. Gia dé
Truct gia dé day vao 1o, co “1”, “2" hai vi tri khac nhau cho tuy chon, nhu
thé hién trong hinh duci day:

3 |

Y
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HUGNG DAN SU DUNG

4. Khay
truot khay vao 10, co “1”, “2" hai vi tri khac nhau cho tuy chon, nhu thé
hién trong hinh dudi day:

Luu y trudc khi su dung lan dau

1. Loai bo tat ca cac vat lieu dong goi, nhan dan.

2.Lam sach khay va tat ca cac phu kién khac bang nudc nong va bot bién
khong mai mon.

3. Lau bén trong va bén ngoai cla thiét bi bang vai.

4. Lap tdm vach ngan cua gio bang tay va boi keo chéng rach trén hai dau
vit trudc khi s dung may. Nhu trong hinh bén phai

Lo chién khong dau | Air Fryer Oven
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HUONG DAN VAN HANH

Cai dat chuc nang menu

Dé ndu an dé dang hon, co 8 chuc nang duac 1ap trinh san cho ngudi dung
lua chon. Nhén nut ON / OFF dé bat thiét bi, nhdn menu dé chon chuc nang
mong mudén. Cac cai dat nay co thé dudc diéu chinh trudc khi bat dau nau.

D& diéu chinh thoi gian, hdy nhan TIME va diéu chinh bang cach nhan “+”
hoac “-". D& diéu chinh nhiét do, nhan TEMP va diéu chinh bang cach nhan
“+" hoac “-". Sau khi cai dat xong, nhan nut BAT DAU mot 1an nUa dé bat dau
ndu. Thai gian chon tu 1-60 phut (chuc nang say kho: pham vi diéu chinh
thoi gian tu 30 phut dén 480 phut), Nhiét do chon tU 50-200°C.

Luu y: nguyeén liéu cang lon thi thoi gian va nhiét dé cang cao tuy theo tinh
hinh thuc té.

Chuc nang Nhiét do Thai gian Diéu chinh nhiét do
Khoai chién 200°C 25 mins 5072000°C

Canh ga 2000°C 15 mins 507200°C

Bit tét 1800C 12 mins 507200°C

Ca 180°C 15 mins 507200°C

TOM 180°C 10mins 507200°C

Ra dong 80°C 10 mins 507200°C

Thit quay 1809C 12 mins 507200°C

Say 700C 8 hour 50770°C

Chuc nang tam dung va ghi nhd

Trong khi nau, nhan nut PAUSE, qua trinh ndu sé tu dong tam dung. Sau do
nhdn nut PAUSE mdt lan nda, thiét bi sé tiép tuc chuong trinh ndu trudc do.
NEu ban md cUa, qua trinh ndu sé tu dong tam dung. Khi dong cUa, thiét bi

sé tiép tyuc chuong trinh ndu trudc do. Néu ca mé hon 10 phut, may sé tu

dong tat.

07 Lo chién khong dau | Air Fryer Oven

HUGONG DAN VAN HANH
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Chuc nang cai dat
Bat may, sau khi chon chuc nang Menu, nhdn PRESET va diéu chinh thoi
gian bang + hoac -, sau do nhan lai nUt START dé bat dau.

Hoan thanh chuong trinh nau

Khi hét thoi gian cai dat, thiét bi phat ra tiéng "bip", may ngung hoat doéneg.
GiU khoang cach an toan voi ca khi md cua, vi co thé co dau nong hoac
nuac sé bi tran ra. Mo cua trudc, sU dung gang tay dé lay gia , khay ludi
hoac khay hung ra va dat trén mat phang nam ngang an toan.

Luuy:

MOt s6 nguyeén liéu co thé yéu cau 1at trong thoi gian chudn bi dé lam cho
nguyeén liéu chin déu hon. Néu cac nguyén liéu chua chin, ban chi can dat ro
chién lai vao 1o, thém vai phut la duoc.

Luu y: trong qua trinh nau, khay |udi, gia d6 va khay hung rat nong va
khong ducdc dung tay cham truc tiép.
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VE SINH VA BAO TRIi

Vé sinh

1. RUt phich cdm ra khoi 6 cdm va dé thiét bi ngudi trong it nhdt 30 phut.
2. Thao cac phu kién dé dé o ngudi trudc khi vé sinh.

3. Vé sinh thiét bi sau mdi 1an su dung. Khong vé sinh gia do, khay hoac cac
phu kién va bén trong cua thiét bi bang miéng cha sat hoac vat liéu mai
mon Nnao

4. Lam sach vat liéu, vi diéu nay co thé lam hong I6p son phd bén ngoai.

5. Lau bén ngoai thiét bi bang khan &m.

6. Lam sach gia do, khay hoac cac phu kién bang nudc nong, mot it chat tay
rira dang long va mot miéng bot bién khong mai mon.

7.¢0o thé sU dung chéat tdy dau md dé loai bo can thuc an con sot lai

8. Lam sach bén trong thiét bi bang miéng bot bién khong mai mon.

9. Lam sach b6 phan lam nong bang ban chaisach dé loai bod can thuc an.

Bao quan

1. Thao day ngudn
2. bam bao thiét bi da duoc vé sinh va dé kho rao.

09 Lo chién khong dau | Air Fryer Oven

LOI VA CACH THUC XU LY

NGUYEN NHAN

El

Cam bién NTC hd mach

CACH XU LY

Co thé bi long hoac khong két néi dudc, vui
long mang dén trung tam bao hanh.

E2

Cam bién doan mach

Hu hong cam bién, vui ldng mang dén trung
tam bao hanh.

E2

L6i két ndi bang mach

Co thé 1a 1ap dat sai day hoac tham chi
la dut day, vui long mang dén trung tam
bao hanh.

SO DO MACH DIEN

cau chi
L D oL Péng co canh quat
(W
E 1 cau chi -g FaNo o/
- =u
N : TN g oon
AC220-240V,/50Hz 3 LAMPoT— ® ?
thanh gia nhiét
S/ VAV, M
thanh gia nhiét
mach diéu khién i f
COM o
1
cbng tac NTC

Lo chién khong dau | Air Fryer Oven




IMPORTANT SAFEGUARDS

IMPORTANT SAFEGUARDS

Please follow basic safety precautions as follows:

- Read all instructions before first use.

- This appliance is designed for household use only.

- The appliance should be placed on a horizontal and stable surface when
using.

- Do not place the appliance against wall or another appliance. Leave at
least 10cm of free space near around.

- Do not place anything on top of the appliance.

- Do not use the appliance for any purpose other than described in this
manual.

- Do not leave the unit unattended when in operation.

- Any accessible surfaces may become hot during use. Do not place the

appliance on or near combustible materials, such as a tablecloth or curtain.

- The appliance needs approximately 30 minutes to cool down before
safely handling or cleaning.

- Do not cover the air inlets and air outlets when the appliance is working.
- The LED light located in the rear top cavity can't be replaced.

- Do not immerse the housing in water or rinse under the tap due to the
electrical and heating components.

- Keep all ingredients in the tray to prevent any contact with the appli-
ance’s heating elements. Since the ingredients may become bigger after
heating, do not overfill the tray.

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

- Do not touch the tray, racks, or the inside of the air fryer during and
immediately after use, as they get very hot. Always use oven mitts.

- Keep all cords away from hot surfaces.

- Keep all cords away from sharp edges.

- Keep the appliance and its cords out of the reach of children.

- Do not let any unauthorized person replace or fix a damaged parts such
as main cord.

11 Lo chién khong dau | Air Fryer Oven

- Do not use the appliance if there is any damage to the plug, cord or other
parts.

- Make sure that your output voltage corresponds the voltage stated on
the rating label of the appliance.

- Do not connect appliance to an external controller such as external timer
switch.

- Immediately unplug the appliance if you see dark smoke coming out of
the appliance. Wait for the smoke emission to stop before you remove the
pan from the appliance.

- Do not put plastic dishes, protection film or those non-resistant to high
temperature into the fryer.

- Do not use with an extension cord, it must be plugged into a wall outlet.
- Do not let any liquid enter the appliance (aside from cooking liquids
added to the pan) to prevent electric shock or short-circuiting.

- Do not plug in the appliance or operate the control panel with wet hands.
- Do not touch the inside of the appliance while it is operating, it will be
very hot.

- Always power off the appliance and unplug the appliance when not in
use.

Lo chién khong dau | Air Fryer Oven 12




PRODUCT INTRODUCTION
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1. Top Cover 6. Door

2. Housing 7. Wire rack
3. Power Cord 8. Mesh tray
4. Control Panel 9. Drip tray

5. Inner Chamber

*Choose proper accessories for different cooking.
*Please use the GLOVE to take out the wire rack, mesh tray or drip tray
after cooking finished.

INTELLIGENT
CONTROL PANEL
W LY < e
) e % ' §
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HOW TO USE

1. Place the appliance on a horizontal surface.
Keep 10cm at least empty space from the back
and sides, and pay attention keep machine away
from curtains /wall covering and other combusti-
ble materials.

2. Drip tray
Please always place drip tray in the bottom of inner chamber, to hold oil
and water during cooking, as shown in below figures

3. Wire Rack
Please find the slot entrance and slide the wire rack into it, there are “1”,
“2" two different locations for option, as shown in below figures:

WY

Lo chién khong dau | Air Fryer Oven 14




HOW TO USE OPERATING INSTRUCTIONS

4. Mesh tray Menu function settings
Please find the slot entrance and slide the mesh tray into it, there are “1”, For easier cooking, there are 8 well programmed functions for user to
“2" two different locations for option, as shown in below figure: choose. Press ON/OFF button to turn on the unit, press menu to select a

desired function. These settings can be adjusted before cooking starts. To
adjust time, press TIME, and adjust by pressing”+" or “-". To adjust tempera-
ture, press TEMP, and adjust by pressing”+” or “-". After setting finished,
press START button again to start cooking. Time choosing from 1-60mins(-
dehydrate function: the time adjustment range is from 30 mins to 480
mins), Temperature choosing from 50-200°C.

Note: the larger the serving of food, the more time and temperature it

takes, according to the actual situation.

Preset functions | Preset Temp | Preset Time | Temp adjusting range
FRIES 2000C 25 mins 507200°C

BEFORE FIRST USE WINGS 2000C 15 mins 507200°C

1. Remove all packaging materials, stickers and labels. STEAK 1800C 12 mins 507200°C

2.Clean the drip tray and all other accessories with hot water and FISH 1800C 15 mins 507200°C

non-abrasive sponge. SHRIMP 180°C 10mins 507200°C

3.Wipe the inside and outside of the appliance with a cloth. DEFORST 80°C 10 mins 50~200°C

4 Please install the air outlet partition wall board manually, and apply TOAST 1800C 12 mins 50~2000°C

anti-tear glue on the two screw heads before using the machine. As shown DEHYDRATE 700C 3 hour 50~700°C

in the picture on the right

Pause and Memory function

During cooking, You press PAUSE button, cooking will pause automatically.
Then press PAUSE button again,it will continue the previous cooking
program. If you open the door, cooking will pause automatically. When
closing the door, it will continue the previous cooking program. If door
opens more than 10mins, machine will turn off automatically.

Preset function
Turn on the machine, after Menu function is selected, press PRESET and
adjust time by + or -, then press START button again to start
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OPERATING INSTRUCTIONS

Cooking done

When the timer has finished the set time, a "beep" sound, the machine
stops working. Keep a safe distance from the door when opening the door,
since there might be hot oil or juice spilling. Open the front door, use the
glove to take out wire rack, mesh tray or drip tray and put it in a safe
horizontal plane.

Tips:

Some ingredients may require turning halfway during the preparation time,

hence to make them more evenly cooked. If the ingredients are not well
cooked enough, just put the fried basket back into the box, just take a few
more minutes of cooking. Note: during cooking, mesh tray, wire rack and
drip trays are very hot and can not be touched directly by hand.

CLEANING

1. Remove the main plug from the wall outlet and let the appliance cool
down for at least 30 minutes.

2. Remove the accessories to let the air fryer cool before cleaning.

3. Clean the appliance after every use. Do not clean the wire rack, tray, or
accessories and the inside of the appliance with any metal kitchen utensils
or abrasive

4. Cleaning materials, as this may damage the coating on them.

5. Wipe the outside of the appliance with a moist cloth.

6. Clean the wire rack, tray, or accessories with hot water, some liquid
detergent and a non-abrasive sponge.

7.You can remove any remaining food residue with degreasing liquid.

8. Clean the inside of the appliance with a non-abrasive sponge.

9. Clean the heating element with a cleaning brush to remove any food
residue.
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ERROR CODES & TROUBLE SHOOTING

ERROR CAUSE SOLUTION

E1l NTC sensor open circuit | Might be loose or not connected, please turn
to professional after sale repairing station.

E2 Sensor short circuit Might be loose or not connected, please turn
to professional after sale repairing station.
E2 Circuit board Might be wrong wire installation or even
communication error broken wires, please turn to professional

after sale repairing station.

STORAGE
1. Unplug the cord.
2. Make sure all parts are clean and dry.

CIRCUIT PRINCIPLE DIAGRAM
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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 Dong 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 Bac 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 Phudc Thanh 56 17 Nguyén Trdi, Phusng Lé Lgi, TP Quy Nhon, Tinh Binh Dinh
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, Phudng Dién Hong, TP Plei Ku, Tinh Gia Lai
DPak 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 Néng
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
Hé6 Chi Minh 2 Trung tam Bao hanh H6ng Quang S6 23B Dutng 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, Phuong 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 S6 26 Ngo Gia Ty, Phuang 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 Dudng Trung tam Bao hanh Ding 24h S6 272E/2 Khu Ph6 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 D6éng 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
Dong 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 Dueng Gng Nudc , Khu ph6 Dong Tac, Phueng Tan Dong Hiép, Di An, BD
LongAn1 Trung tam Bao hanh Minh Ding PT 56 27 Quéc 16 1A, Phuong 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, Phuong 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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