NOI CHIEN KHONG DAU
RAPID AIR FRYER

INSTRUCTION MANUAL
HUGONG DAN SU DUNG

MODEL: MK-165

Vui long doc ki hwéng dan trwére khi st dung san pham!

Please read this instruction manual carefully before using!
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HuGNG DAN SU’ DUNG BANG DPIEU KHIEN

1. Khi ndi dugc két néi véi ngudn dién, nit ngudn s& nhap nhdy, sau dé ndi sé & ché dd san sang trudc khi ban
nhan bat ky phim nao.

2. Nut ngudn - Nhan gilt nat nguén trong 3 gidy lién tuc, bang didu khién s& dugc md khoa. Nhan nat
menu dé chon chitrc ndng, sau dé cai dit thoi gian hodc nhiét d6 va nhan nat ngudn dé bat dau.

3. Nut menu —Nhan nat menu dé lia chon chirc nang can st dung (Biéu twong tir s6 9-14).

4. NGt ting nhiét dd — M&i m6t 1an nhan nat, nhiét do sé tang 1én 5°C va no sé ting lién tuc khi ban nhan lién
tuc.

5. Nut gidam nhiét @6 — M&i mdt 1an nhan nat, nhiét d6 s& giam xuéng 5°C va nd sé& giam lién tuc khi ban nhan
lién tuc.

6. Nut tang thoi gian (hen gio) — Mdi mot [an nhan nat, thoi gian s& ting [8n 1 phut va nd s& tang lién tuc khi
ban nhan lién tuc.

7. NGt gidm thoi gian (hen gi*) — M6i mdt [an nhan ndt, thoi gian sé gidm xuéng 1 phdt va né sé& gidm lién tuc
khi ban nhan lién tuc.

Lwuy:
e Tiéng bip s& phat ra sau mdi lan nhan nut.
e Tang/giam thoi gian sé hién thi dwdi dang : Téng/gidm nhiét do sé hién thi duédidang : &

Biéu tuong

1. Biéu twgng Nguodn - N6 sé hién thj sau khi cdm dién va sé bién mat sau khi m& khéa bang diéu khién.

2. Biéu twong Lam néng — bidu tugng nay hién thi khi thanh nhiét dang hoat déng dé lam ndéng va né s& bién
mat khi ngat ngudn dién hodc khi nhiét do dat dén nhiét d6 quy dinh.

3. Biéu twong Quat — Bidu twong nay hién thj khi md-to clia ndi hoat dong, va nd sé bién mat khi noi bi ngat
ngudn dién.

4. Biéu twong Thei gian/nhiét dd — Ban dau nhiét do s& hién thij 13 200°C (v&i 6 phim tat : 09, 10, 11, 12, 13,
14).

09 — Khoai tay que ddng lanh —Thai gian: 20 phat; Nhiét dé: 200°C

10 — Thit swudn— Thai gian: 15 phut, Nhiét do: 190°C

11 — Bit-tét— Thoi gian: 8 phut, Nhiét do: 200°C

12 — Thit ga — Thoi gian: 22 phat, Nhiét do: 200°C

13 — Tém — Thai gian: 10 phut, Nhiét d6: 165°C

o 14 -Ca — Thoi gian: 10 phat, Nhiét: 190°C
5. Pham vi thoi gian 1a tir 1 phat dén 30 phat va hién thj dwdi dang D
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6. Pham vi nhiét d6 I3 tir 60°C dén 200°C va hién thj dudi dang & .
Luu y: Khi nhiét d6 duoc dat 1 200°C, nhiét do thuc t& sé 1a 210°C (chénh léch nhiét dé 13 15°C, vi du: néu ndi bj
tit & 210°C, nd s& hoat ddng lai tir 195°C).

HuonG bAN VAN HANH

Hoat dong chung:

o)
e Trudc tién, cam day ngudn vao & cdm dién noi dat. Sau dé nhan nat ”(‘Q/" trong 3 gidy dé ma& khoa bang



) . ,
diéu khién, nhiét do hién thi s& 13 200°C. Nhan nut ”@/‘” lan nira dé& bat dau. Khi ndi dang hoat dong, biéu

tuong ”a'” va “ é} ” s& hién thi. Khi két thuc qua trinh nau, noi sé tat sau 5 tiéng bip. NO6i s& chi hién thi
biéu turgng “ " sau khi tat.

Lwu y: Néu can slr dung tiép san pham, vui long mé khda sdn phdm nhu d3 néi & trén sau dé cai dat lai thoi gian

va nhiét do.

Vi du: dat bo hen gio’ la 16 phut, nhiét do la 190:

e Truwdc tién, cam day ngudn vao 6 cam dién ndi dat. Sau dé nhan nut “~” trong 3 gidy dé m& khda bang
diéu khién, nhiét d6 hién thj s& 13 200°C. Nhan nut ¥ hai lan, nhiét dé s& giam xudng 190°C. Nhan nut
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““_/" 6 lan, thoi gian sé la 16 phut. Sau dd, nhan nut “=" lan nita dé bat dau. Khi n6i dang hoat déng,
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biéu tuong a’ va d sé hién thi. Néu ro chién bi kéo ra trong su6t qua trinh nau, néi sé ngwng hoat
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dong (va den cla biéu twgng a’ va 6 sé tat), sau do bd hen gio va nhiét do6 cling sé tat; day ro chién
trd lai vao ndi, ndi s& ti€p tuc hoat dong. Khi két thic qua trinh ndu, ndi s& tat sau 5 tiéng bip. Noi s& chi hién

thi biéu tugng “=" sau khi tat.
Lwu y: Néu can sir dung tiép san pham, vui long mé khda sdn phdm nhu da néi & trén sau dé cai dat lai thoi gian
va nhiét dé.
Cach sir dung cac phim tat chirc nang

N
e Trudc tién, cdm day ngudn vao 6 cdm dién ndi dat. Sau dé nhan nut @ trong 3 gidy d& mé& khoa bang

o
didu khién, nhiét dé hién thij s& 13 200°C. Nhan nut o 'YD” mot [an (ché d6 chién Khoai tdy que déng lanh s&

W
dugc chon, man hinh hién thi biéu tuwgng “ B2 ”), Ti€p tuc nhan nut « M ” menu s& dwoc chon theo thi tv

va tuan hoan tir 09 dén 14. Néu rd chién bj kéo ra trong sudt qua trinh nau, ndi s& ngung hoat déng (va dén

cla biéu twong ”?‘” va “ @ ” 5@ tat), sau d6 bd hen gid va nhiét do cling s& tat; ddy ré chién trd lai vao
ndi, ndi s& ti€p tuc hoat déng. Khi két thuc qua trinh nau, ndi s& tit sau 5 tiéng bip. Nbi s& chi hién thi biéu
TN
twong ”@)” sau khi tat.
Lwu y: Néu can sir dung tiép san pham, vui long mé khda sdn pham nhu da ndi & trén sau dé cai dat lai thoi gian
va nhiét do.
Khi hét thoi gian cai d&t va rat phich cdm dién, dong co cla ndi van s& tiép tuc hoat ddng thém 60 gidy dé lam
mat.

NGUY HIEM

e KHONG dugc nhiing vé ndi cé chira cac bo phan dién va cac bd phan lam néng trong nwérc, chat 16ng khac
ciing nhu khéng rira dwéi voi nwéc va chat 16ng khac.

e Khdéng dé nwdc hodc chat 1dng khac vao thiét bj dé tranh bi dién giat.

e Ludn ludn dat cac nguyén liéu trong rd bén trong khay chién, dé tranh nd tiép xtc véi cac bdé phan 1am néng,
gay hu hdng noi.



Khong che phti 16 thodt hoi va 16 hit khi khi ndi dang hoat dong.
Khéng dugc d6 dau truc tiép vao ré chién dé tranh gay hu hong va chay noi.
Khéng dugc cham vao phan bén trong cha ndi, khay chién va ré chién khi néi dang hoat dong.

CANH BAO

Thiét bi nay khéng danh cho nhitng ngudi (ké ca tré em) bi gidm kha nang vé thé chat, gidc quan hodc tinh
than, hodc thi€u kinh nghiém va kién thirc, trir khi ho dwoc gidm sat va hwdng dan sir dung chit ché bdi
ngudi chiu tradch nhiém vé sy an toan cla ho. Tré em can dwoc gidm sat d& ddm bao rang ching khdng choi
dua vdi thiét bj.

Kiém tra xem dién &p duogc chi dinh trén ndi cé twong ng vdi dién dp ngudn cuc bd hay khéng trudc khi ban
k&t néi ndi v&i ngudn dién.

Khong dwoc st dung thiét bj néu phich cdm, day ngudn hodc cac bd phan cla nodi bi hong.

Néu day dién bi hong, ban phai lién hé véi trung tdm bao hanh, dai ly dich vu hodc nhitng ngudi ¢é trinh do
chuy&n mon dé thay thé va sita chira, trdnh gy nguy hiém.

Thiét bi nay cé thé dugc sir dung cho tré em tir 8 tudi tré 1én va nhirng ngudi bi gidm kha nang thé chat, giac
quan hodc tinh than, hodc thiéu kinh nghiém va kién thirc, mién 13 ho dwoc gidm sat hodc hudng dan vé viéc
sir dung thiét bj mot cach an toan va hiéu dwoc nhitng méi nguy hiém lién quan.

Gilr n6i va day ngudn xa tam tay tré em dudi 8 tudi khi néi dang dwoc bat hodc dang duoc lam ngudi.

Khong ddt day ngudn trén cac bé mat ndng, sac nhon.

Khong cdm dién hodc van hanh bang diéu khién bang tay wét.

Chi k&t n6i ndi v&i & cdm trén tudng noéi dat. Luén dam bao rang phich cdm duwoc cdm ding cach vao & cdm
trén tuong.

Khong dat ndi trén hodc gan cac vat liéu dé chay nhu khin trai ban hodc rém.

Khéng dat ndi dua vao tuwdng hodc céc thiét bi khac. Cadc mat cha ndi phai cdch twdng it nhat 10cm dé ndi cod
thé lwu thong khong khi dé dang. Khong dat bat ci vat gi Ién trén noi.

Khong s dung thiét bi cho bat ky muc dich nao khac ngoai mé ta trong hwdng dan nay.

Khong dé thiét bi hoat ddng ma khéng cé su giam sat.

Trong quad trinh chién, khong khi ndng va hoi nwdc ndng s& thoat ra qua céc 16 thoat khi. Gilr tay va mat &
khodng cach an toan vdi cac 16 thodt hoi. Ngoai ra, hdy can than véi hoi nuéce va khong khi ndng khi ban thao
r6 chién ra khoi noi.

Cac bé& mat cda ndi ¢ thé bi ndng trong qua trinh st dung.

Rut phich cdm dién ngay 1ap tirc néu ban thay khéi den béc ra tir ndi. Doi khdi thoat ra hét trwdc khi thao ré
ra khoi noi.

D3t ndi trén mot bé mét ngang, bang phang, chiu nhiét va 6n dinh.

Thiét bi nay chi danh cho st dung théng thudng trong gia dinh. Noi khong danh cho st dung trong cac méi
trudng nhu bép cla céc clra hang, van phong, trang trai hodc mdi trudng 1am viéc khac.

N&u ndi dugc sir dung khéng ding cach, khong theo cac huwéng dan trong sach hudng dan st dung hodc cho
str dung muc dich thuong mai, bdo hanh sé khéng hop 18 va ching t6i ¢ thé tir chéi moi trach nhiém dadi vai
thiét hai gay ra.

Rut phich cdm dién sau khi st dung va khi khong st dung trong thoi gian dai.

DE& ndi ngudi trong khoang 30 phut truwdc khi ban vé sinh thiét bi hodc s dung tiép.

Thiét bj c6 cdng tic nhoé bén trong, khi kéo ré chién ra trong khi nau, ndi sé tu dong tat ngudn.



Bio VE QUA NHIET

e NOi c6 hé thng bdo vé qué nhiét, néu hé thdng kiém soét nhiét dé bén trong khdng hop 1é hodc néi qua
néng, ché dod bdo vé qud nhiét s& tw dong duoc bat va noi sé nglrng hoat ddng. Rt phich cdm day ngudn va
dé ndi ngudi bat trude khi tiép tuc st dung.

e Chi sau khi nbi da dugc lam mat hoan toan, nit RESET & phia dwdi cung cla ndi méi dwoc van hanh dé khai
dong lai ndi chién khéng dau.

Ty DONG TAT

No6i dugc trang bi mét bd hen gir dém thoi gian. Khi ddng hd dém nguwoc vé 0, thiét bj s& phat ra tiéng chudng

a)

va ty dong tat. Dé tat thiét bi theo cach thu cong, hdy nhan nut )7 cho t&i khi man hinh hién thj thoi gian

dém nguoc 13 0.

Lwu y: N&u kéo khay chién ra trong khi nau, noi cling s& tw dong tat.

TRru6C KHI SU DUNG

e Thdo bd tt cd bao bi dong gdi va tem nhan trudce khi st dung.

e Lam sach hoan toan r6 va khay chién bang nwéc ndng cung véi mot it nuwéce rira chén va miéng bot bién.

e Lau bén trong va bén ngoai ndi bang khdn dm. Tuyét d6i khdng nhing ndi vao nwédc hodc chat 1dng khac.

e DAy |a mot loai ndi chién khéng dau hoat déng trén khdng khi ndng. Khéng dé dau vao ré chién hodc st dung
ndi dé chién cac loai m&.

CHUAN BJ

e D3t ndi trén mot bé mat ngang, bang phang, chiu nhiét va én dinh.

e D3t rg chién vao ndi dung cach.

Lwu y: Khay chién phai dwoc dua vao ndi ding cach, néu khdng ndi sé khdng hoat dong!
e C3m day ngudn vao & cam dién noi dat.

e Khdng d6 dau hodc bat ky chat 16ng nao khac vao ré chién.

e Khdng che phu ndi bang bat ki vat gi.

e D3t ndi & noi thodng khi dé€ ndi c6 thé hoat dong tot.

CACH SsU DUNG

1. Cam day ngudn vao 6 cam dién ndi dat.

2. Canthan kéo khay chién ra khdi ndi va cho nguyén liéu vao ré chién bén trong khay.

Lwu y: Khdong duoc cho day hodc vt qua sé lugng nguyén liéu cho phép (xem phan “Cai dat” bén duwdi) vi diéu

nay cé thé anh hudng dén chat lwvong cta thyec pham.

3. D4y khay chién trd lai vao ndi chién dung cach. Khéong duwoc van hanh nodi khi khong gan khay chién. Néu
khay chién khéng dwoc gan vao ndi dung céch, ndi s& khong hoat dong.

Thén trong: Khong cham vao ré chién va khay chién trong khi ndi dang hoat déng va ngay sau khi st dung, vi n6

rat ndng, cé thé gdy béng nang. SIr dung tay cdm dé kéo khay chién ra.

0)

4. Nhan gilt nat ”@” trong 3 gidy dé md khoda bang diéu khién. Lya chon tinh ndng muén sl dung. Sau dé
diéu chinh nhiét d6 cho phu hop.

5. Xac dinh thoi gian nau can thiét cho mai loai nguyén liéu.



@
6. Nhan nut “X"" |an nita dé bat dau.

a. bDeén cua biéu twgng Quat a’ va Lam ndong Q Sé sang.
BO dém thoi gian bat dau dém nguoc.

c. Trong qué trinh n3u, dén cda biéu tugng lam néng “ & ” thinh thodng sé& bat va tat. Biéu nay cho thay phan
tlr gia nhiét dang hoat déng dé duy tri nhiét dé cai dat.

d. Dauthlra s& duoc chira & dudi day khay chién.

7. M6t s8 nguyén liéu can phai lac trong thoi gian ndu (xem phan “Cai dat” bén dudi). DE |ac cac nguyén liéu,
kéo khay chién ra khdi noi bang tay cam va lac né. Sau d6 day khay tré lai vao noi chién va tiép tuc nau.

Thén trong: Khdng nhan ndt cla tay cam trong khi lac.

Meo: Dé gidm trong lwong, ban c6 thé I8y r6 ra khoi khay va chi lac r6. D& lam nhu vay, kéo khay ra khéi noi, dat

né [&én mot bé mat chiu nhiét va nhan nat cta tay cam.

Né&u ban cai dat thoi gian ndu xudng 1/2, ban s& nghe thay tiéng chudng hen gi® khi ban Iac cac thanh phan. Tuy

nhién, diéu nay cé nghta |a ban phai cai dit lai bo hen gid vé thdi gian ndu con lai sau khi lac.

Néu ban dat hen gi® vé thoi gian ndu day dud, sé khdng cé tiéng chudng hen gid trong khi ndu va trudce khi hoan

thanh. Ban c6 thé kéo khay ra bat cr lic nao dé kiém tra diéu kién nau nguyén liéu, ngudn s& ty dong tat va tiép

tuc lai sau khi d4y khay tr& lai noi (b6 hen gi® van bat).

8. Khi két thic qua trinh nu, ndi s& tat sau 5 tiéng bip.

9. Kiém tra xem cac nguyén liéu da chin déu hay chuwa. N&u céc nguyén liéu chuwa chin déu, chi can day khay trd
lai vao ndi va cai dat bé hen gid thém vai phat.

10. P& Iay cac thuc pham nho ra khéi ré chién (vi du: khoai tay chién), nhan nat nha ré va nhac rd ra khéi khay
chién. Khéng 1at nguoc ré khi né van dang gan vao khay, vi dau thira dudi day khay cé thé chay nguoc vao
thwe pham. Sau khi nau, tuy thudc vao loai nguyén liéu, hoi nuwédc ¢ thé bay ra tir khay.

11. D8 thuc pham d3 chin ra té hodc dia.

Meo: DE Iy cdc thurc phdm Idn hodic dé v, st dung mét cdi kep dé nhdc cdc chiing ra khdi ré chién.

12. Sau khi ndu xong, vui long ché it nhat 3 phat dé€ noi ngudi trwdc khi tiép tuc st dung.

Chipir

Bang thong s6 dudi day gitip ban chon cac cai dat co ban cho tirng loai nguyén liéu ma ban mudn nau.

Lwu y: H3y nhé rang cac cai dit ndy mang tinh chat tham khdo. Vi cac nguyén khac nhau vé ngudn gdc, kich

thwéc, hinh dang cling nhu thuwong hiéu, ching tdi khdng thé dam bao cai dat nay 13 t6t nhat cho cac nguyén

liéu cda ban.
Meo
e Tuy thudc vao kich thuéc sd lwong, cdc nguyén liéu cé kich thuéc nhd, mdng hodc sé lugng it thudng
yéu cau thoi gian ndu it hon so véi cac nguyén liéu day, cé kich thuwdc Idn hodc s6 luvgng nhiéu.

e L3c cdc nguyén liéu nhd trong thoi gian nau sé t8i wu hda két qua cudi cling va ¢ thé gilp ngin nglra
viéc cac nguyén liéu chin khéng déu.

e Thém mdt chut dau vao khoai tay tuoi dé cé két qua gion hon. Sau dé dgi mot vai phat réi st dung noi
chién khéng dau dé chién.

e Khéng ndu cac nguyén liéu béo ngdy nhu xuc xich, m& trong ndi chién khong dau.

e Luong khoai tay t3i thiéu can cho modt mé chién gion 1a 500 gram.

e D3t mot cai khay sat hodc dia s vao ré chién néu ban mudn nudng banh hodc Iam banh quy, hodc néu



ban mudn chién cac nguyén liéu dé va.
e Ban ciling c6 thé st dung ndi chién khéng dau dé& hdm ndng cac thuc phdm. D& hdm ndng thuc pham,
d4t nhiét do 1én 150°C trong t8i da 10 phdt.

KHOILUONG THO1GIAN NHIETPO (°C) LAC  GHICHU

TOITHIEU—  (PHUT)
TO1 DA (GR)

KHOAI TAY CU VA KHOAI TAY CHIEN

Khoai tay chién dong lanh 300-700 9-16 200 Lac

loai méng

Khoai tay chién déng lanh  300-700 11-20 200 Lac

loai day

Khoai tay chién lam tai 300-800 16-20 200 Lac Thém % mudng

nha (8x8mm) canh dau

Khoai tay thai que lam tai 300-800 18-22 180 Lac Thém % mudng

nha canh dau

Khoai tiy vudng 300-750 12-18 200 Lac Thém % mudng
canh dau

Khoai tay chién kiéu Thuy 250 15-18 180 Lac

St (Rosti)

Khoai tay nghién 500 15-18 200 Lac

THIT VA THIT GIA CAM

Bit-tét 100-500 8-12 180

Thit swon heo 100-500 10-14 180

Hamburger 100-500 7-14 180

Xuc xich 100-500 13-15 200

bui ga 100-500 18-22 180

Uc ga 100-500 10-15 180

SNACK

Cha gid 100-400 8-10 200 Lac

Thit ga vién tdm bot déng  100-500 6-10 200 Lac




lanh

Ca tam bot 100-400 6-10 200
Banh mi pho mai 100-400 8-10 180
Rau c nhoi 100-400 10 160

CAC LOAI BANH

Béanh bong lan 300 20-25 160 Str dung khay
nuéng

Banh Quiche 400 20-22 180 St dung khay
hodc dia nudng

Banh Muffin 300 15-18 200 St dung khay
nuéng

Snack ngot 400 20 160 St dung khay

hodc dia nudng

Bang tham khao diéu chinh nhiét dé va th&i gian cho tirng loai nguyén liéu

Lwu y: Vui long tang thém 3 phat vao thai gian ndu khi ban st dung néi chién chua dugc lam ndng.

LAM KHOAI TAY CHIEN TAI NHA

DE& lam khoai tay chién lam tai nha, hdy lam theo céc budc dudi day.
e Got vé khoai tay va ct thanh que mong.
e Rra ki que khoai tay bang nudc sach va lau kho bang gidy an.
e DG 1/2 mudng dau 6 liu vao to chira khoai tay d3 cdt va tron cho dén khi dau tham déu.
e Gap tirng miéng khoai tay cho vao ré chién, d& phan dau thira trong t6 khdng chay vao ré chién. Sau dé
gan ré chién vao khay chién.
e Chién que khoai tay theo hwdng dan trong sach huwéng dan nay.

VE SINH VA BAO QUAN

e V& sinh sach sé& néi sau khi st dung.

e Khong sir dung dung cu nha bép bang kim loai hodc vat liéu l1am sach cé tinh mai mon dé Iam sach khay
chién va r6 chién, vi diéu nay cé thé lam hong I&p chéng dinh cda ching.

e Rt phich cdm dién ra khoi 6 cdm trén tuwdng va dé thiét bi ngudi.

Lwu y: Théo khay chién ra khdi ndi d& ndi ngudi nhanh hon.

e S dung khdn 4m dé lau sach bén ngoai ndi chién.

e Lam sach khay chién va ré chién bang nwdc &m, mét it nudc tay rira va miéng bot bién khdng mai mon.

Lwu y: Khay chién va rd chién |a vat liéu khéng tham nudc.

Meo: Néu bui ban bj dinh vao ré hodc day khay, hdy d6 day nwdc néng vao khay va st dung mot it nudce tay riva.

D3t r6 chién vao khay va ngdm trong khoang 10 phut.

e Sr dung ban chai mém dé lam sach cdc bd phan lam ndéng va dé loai bd céc nguyén liéu con sét lai trong ndi.

e Khikhéng sir dung, vui ldng bao quan ndi & noi sach sé va khd ro.



XU v sy co
VAN DE
No6i khéng hoat dong

Nguyén liéu khong dworc
nau chin

Cac nguyén liéu dwoc niu
chin khéng déng déu.

Cac nguyén liéu khong
gion sau khi chién

Khong thé gan khay chién
vao noi

Khoi trang bay ra khoi noi

Khoai tay chién chin khong
déu.

Khoai tay chién khong
gion.

NGUYEN NHAN
NGi chua duwoc cam dién.

Chua cai dat thoi gian.

Khay chién chua dugc gan vao noi
dung cach.

Bao vé qua nhiét dwoc bat.

Khi kh&i ddng néi, khéng nhan giir
nit ngudn trong 3 gidy dé€ mé khéa
bang diéu khién

Luvong nguyén liéu trong rd chién
qud 1én hodc qud nhiéu.

Nhiét d6/thdi gian cai dat qua thap.

Mot s6 loai nguyén liéu can duoc lac
déu trong qua trinh nau.

Nguyén liéu cdt quda day hodc chua
duwoc tron qua vai mét it dau an.

C6 quéa nhiéu nguyén liéu trong rd
chién.

R6 chién chua duogc gin ding cach
vao khay chién.

Tay cam bij ket.

Ban dang chién, nau cdc nguyén liéu
c6 dau ma.

NOi chuwa duoc vé sinh sach s& dan
dén lvgng dau thira tir [an ndu
trudc van con dong trong khay.
Khéng ngam khoai tay que dung
cach trudce khi chién.

Khong str dung dung loai khoai tay.
D6 gion cta khoai tay chién phu
thudc vao luvgng dau va nudc trong
khoai tay chién.

GIAI PHAP

Cam phich cdm dién vao 6 cam trén
tuwong néi dat.

Nhan nut tang/giam dé diéu chinh.

Rut khay chién ra va gén lai vao noi.

Dé thiét bj ngudi trong vai phut va
khé&i déng lai thiét bi.

Vui long nhan giir nat nguén trong it
nhat 3 giay sau khi cdm dién

Chia nhd nguyén liéu thanh nhiéu [an
nau.

Diéu chinh nhiét d6/thdi gian theo
bang hudng dan trén

Xem bang hudng dan dé biét loai
nguyén liéu ndo can lac trong khi nau.
Cat méng nguyén liéu va quét qua
mét 1&p dau mdng truéce khi chién.
Khéng cho lwvgng nguyén liéu qua day
hodc vugt mirc tdi da cho phép vao ré
Nhan ré chién xuéng khay cho dén khi
ban nghe thay tiéng click.

D4y tay cam sang vi tri nam ngang.
Khi ban chién cdc nguyén liéu cé dau
m& trong ndi, mot lwong 1én dau sé rd
ri vao khay. Dau sé tao ra khéi trang
va khay c6 thé ndng hon binh thuong.
Diéu nay la binh thuong.

Khoi trang 1a do ddu m& néng 1én
trong khay. Vui long lam sach khay
sau moi lan st dung.

Ngam khoai tay que trong t6 it nhat
30 phut, sau d6 1y ching ra va lau
kho bang gidy an.

Vui long st dung khoai tay tuoi.

Hay chdc chdn rang ban da thadm kho
nudc thira trén khoai tay trudce khi
thém dau.

Cat khoai tdy nhé hon va thém mot
chat dau &n dé cé két qua tét hon.




HuGNG DAN QUET MA QR SAN PHAM KiCH HOAT BAO HANH

Céch 1: Quét ma QR bang Zalo

- M& ing dung Zalo. - Click vao dau ( +) - Click vao “Quét ma QR”
© T .4 84%m09:01 =an.. © 7 .4l 83%m09:02 =an..
Q  Timbanbg, tin nhan ... @+ Q  Timbanbe| Tao nhém
L bmlh  |ich Zalo Lich Zalk Thém ban
Mang xa hoi - 9:00 - {J hop team media 11 2 - 9008
. BiBi10)
I Xl e | @
[Hinh ' Zalo cho Méy Tinh
Messenger ~ WhatsApp
6‘ Harava Lich Zalo
OF Haravan phut @ Nhéc her
. Nhac hen: hop team media 11h sang t Truyén File
@ Mai Lan
- Dichuyén vling quét dén m3 QR - Click vao “ Cé” dé chuyén hudéng dén trang
dang ky bao hanh

Thoéng bao

Link
https://m.me/948484335166237ref=_hrf_w
_488593 khong phai ma QR cua Zalo. M& bang
trinh duyét web?

Di chuy&n camera dén viing chira ma QR dé quét

Cach 2: Quét ma QR trén Iphone véi hé diéu hanh i0S11
- Hudng dan kich hoat chirc ndng quét ma QR bang camera: Vao Settings (cai dit) > Camera (mdy anh) > Scan
QR Code (quét ma QR).

will MOBIFONE 22:10 @ 100% 5554 il MOBIFONE 22:11 @ 100% . 4
Cai dat £ Caidat Camera
Bdo luu cai dit
]l Nhac

o Lui \ - @
h
’ Quét mé QR @

B camera
\ Quay Video 1080p

& Game Center
Quay chgm 1080p tai 1

> & Dinh dan
Nha cung cap TV : ng



- Sau khi cai dat xong ban m& phan mém chup hinh ra va chuyén camera dén ma QR sau d6 ban s& nhan
duwoc thong bao, ban hay click vao “ K&t ndi ” va lam theo huwéng dan

r WI-FI MA QR

" K&t ndi mang “Telecom-20070511"

Két ndi vao mang Wi-Fi
“Telecom-20070511"?

Két noi

Huy

Cach 3: Quét ma QR trén hé diéu hanh Androi véi Google Assistant
Huwéng dan sir dung Google Assistant trén Hé diéu hanh Android

Bam gilt nut Home dé m& ng
dung Google Assistant va lam
theo hinh minh hoa

Sau khi click vao biéu tugng éng Kich vao nut “Bat dau” va lam
kinh bén trén (ng dung mé& theo huéng dan

trinh camera, di chuyén dén m3
QR va click vao link theo hinh

= Gidi thiéu

1*_ Chao ban! Vui long cho ching t6i biét s6
il : dién thoai ctia ban dé téng dai vién lién hé

X deo bl

Khi ban nhan vao BAT DA
théng tin cong khai cua ban va

TRUNG TAM BAO HANH VA CHAM SOC KHACH HANG
Mién Nam: 12/9 khu phd Tay, Qudc 16 13, Vinh Phd, Thuén An, tinh Binh Duong

Mién Bac: Thén Xam Thi, xd Hong Van, huyén Thudng Tin, Thi d6 Ha Noi

Hotline: 1900 1738

Website: www.MishioVietham.com
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GENERAL DESCRIPTION

W Fried potatoes
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The environment temperature is at 25°C+5°C



INSTRUCTION FOR FUNCTIONAL PANEL

1. When product is plugged, power button will blink, then it will stay in ready mode before any key are pressed.

2. POWER - Press power button in 3 seconds continuously, the function panel will be unlocked. And
when you choose the menu function or set the time or temperature, press power button to start.

3. Menu button - One press for “menu” button means one menu, and there are 6 quick menus’ (The icon is 09-
14, and they will be Frozen potato, chops, steak, chicken, Shrimp, Fish).

4. Up (Temperature) button - It will increase 5°C when press this button at 1 time, and it will be increase
constantly when you press it successively.

5. Down (Temperature) button - It will decrease 5°C, when press this button 1 time, and it will increase
constantly when you press it successively.

6. Down (Timer) button - It will increase 1 min, when press the button 1 time, and it will increase constantly
when you press it successively.

7. Down (Timer) button - It will decrease 1 min, when press the button 1 time, and it will increase constantly
when you press it successively.

Note:

e One beep sound for one press and one second for one beep sound.

L7 g

e Up/Down ( Timer ) shows @ as : Up/Down ( Temperature ) shows as : L

Icon Instructions

1.
2.

E

V1o 0 O 0 0O O

6.

Power icon - It will show after plugged and will disappear after unlocked.

Heating icon - It shows that the heating element is working (or micro switch is on), and it will disappear
when the fryer bowl is pulled out or the temperature is up to the specified temperature.

Fan icon - It shows that the motor is working, and it will disappear when the fryer bowl is pulled out.
Timer/Temperature icon — in the beginning, the temperature shows as 200 °C, (6 quick menu : 09, 10, 11, 12,
13, 14).

09 - Frozen potato sticks —time: 20 minutes, temperature: 200 °C

10 - Chops—time: 15 minutes, temperature: 190 °C

11-Steak—time: 8 minutes, temperature: 200 °C

12 - Chicken—time: 22 minutes, temperature: 200 °C

13-Shrimp —time: 10 minutes, temperature: 165 °C

14—Fish —time: 10 minutes, temperature: 190 °C @

Time range is from 1min to 30 minutes, and shows as

L=

Temperature range is from 60 °C to 200 °C, and shows as L

Note: When temperature is set as 200 °C, the actual temperature is 210°C (temperature difference is 15 °C, for

example, if the product is shut off at 210 °C, it will rework from 195 °C.

OPERATING INSTRUCTIONS

General operation:

N

I \
Firstly, plug the power cord into a grounded electrical outlet. Then press ”\g” in 3 seconds for unlock, the

0 u@)n . . . : u& ”
temperature shows 200°C. Press “~~"" again to start. When the product is working, the Fan icon and



Heating icon ”Qﬁ ” are on. When the product has finished working, it will be shut down after 5 “beep”

0)
sounds. the “shut off” means it just shows the “ 2",

Note: If need to use the product again, please unlock the product as aforesaid and reset the time and

temperature.
For example: set timer as 16mins, temperature as 190:
/T\
e  Firstly, plug the power cord into a grounded electrical outlet. Then press “~" in 3 seconds for unlock, the

ll‘ ' S

temperature shows 200°C. Press twice, it will become 190°C. Press * <> 6 times, it will become 16

)
mins. Then, press ”(@/" again to start. When the product is working, the Fan icon ”a'” and Heating icon
“ QS} " are on. If the frying basket is pulled out during cooking, the air fryer will stop working (and the icon's

light a’ va “ & ” will turn off), after that timer and temperature will stop too, put the basket in, it will
continue to work. When the product has finished working, it will be shut down after 5 “beep” sounds. the

“shut off” means it just shows the “« O/”

Note: If need to use the product again, please unlock the product as aforesaid and reset the time and
temperature.
Operation for quick menu

(¢
e  Firstly, plug the power cord into a grounded electrical outlet. Then press Q/) in 3 seconds for unlock, the

™M)
temperature shows 200°C. Press ”\M/” (“Frozen potato sticks” mode will be chosen, the Potatoes icon W
M)
is on). Press “ M/” continually, the menu will be chosen sequentially and circularly from 09 to 14. If the

frying basket is pulled out during cooking, the air fryer will stop working (and the icon's light a’ va “ & "
will turn off), after that timer and temperature will stop too, put the basket in, it will continue to work. When
the product has finished working, it will be shut down after 5 “beep” sounds. the “shut off” means it just

21N
shows the ”@“’.
Note: If need to use the product again, please unlock the product as aforesaid and reset the time and
temperature.
When the set time is end and the product is unplugged, the motor will be continued to work 60 seconds for
cooling.

WARNING

e Never immerse the housing, which contains electrical components and the heating elements, in water nor
rinse under the tap.

e Do not let any water or other liquid enter the appliance to prevent electric shock.

e Always put the ingredients to be fried in the basket, to prevent it from coming into contact with the heating
elements.



Do not cover the air inlet and the air outlet openings while the appliance is operating.
Do not fill the basket with oil as this may cause a fire hazard.
Never touch the inside of the appliance while it is operating.

CAUTION

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning the use of appliance by a person responsible for their safety. Children should be
supervised to ensure that they do not play with the appliance.

Check if the voltage indicated on the appliance corresponds to the local mains voltage before you connect
the appliance.

Do not use the appliance if the plug, the mains cord or the appliance itself is damaged.

If the mains cord is damaged, you must have it replaced by the manufacturer, its service agent or similarly
qualified persons in order to avoid a hazard.

This appliance can be used by children aged 8 or over and persons with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, provided they have been given supervision or instruction
concerning use of the appliance in a safe way and understand the hazards involved.

Children should be supervised to ensure that they do not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are older than 8 and supervised.

Keep the appliance and its mains cord out of the reach of children younger than 8 when the appliance is
switched on or is cooling down.

Keep the mains cord away from hot surfaces.

Do not plug in the appliance or operate the control panel with wet hands.

Only connect the appliance to an earthed wall socket. Always make sure that the plug is inserted into the
wall socket properly.

Do not place the appliance on or near combustible materials such as a tablecloth or curtain.

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

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

Do not let the appliance operate unattended.

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

The accessible surfaces may become hot during use.

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.

Place the appliance on a horizontal, even and stable surface.

This appliance is intended for normal household use only.

Always unplug the appliance after use.

Let the appliance cool down for approximately 30 minutes before you handle or clean it.

The appliance is with micro switch inside, when pull out the basket during cooking, the appliance will be
shut-off power automatically.



OVERHEATING PROTECTION

e The appliance is with overheating protection system, if the inner temperature control system invalid, the
overheating protection is automatically turned on; the appliance is no longer ready to be used. Unplug the
mains cord.

e Only after the appliance has been left to cool down completely should the RESET button at the bottom of
the machine (beside the rating label) be operated in order to use the air fryer again. Please use a pointed
object for this purpose(refer to the figures hereinafter).

AUTOMATIC SHUT-OFF

This appliance is equipped with a timer. When the timer has counted down to 0, the appliance produces a bell

P
sound and switches off automatically. To switch off the appliance manually, press A )n until the countdown
timeis 0.

Note: If pull out the basket during cooking, the appliance will be switched off automatically, too.

BEFORE FIRST USE

e Remove all packaging material.

e Remove any stickers or labels from the appliance.

e Thoroughly clean the basket and pan with hot water, some washing-up liquid and a non-abrasive sponge.
Note: The basket net can be separated from the basket for easy clean, to do this, just turn the basket net in
anticlockwise. You can also clean these parts in the dishwasher.

e  Wipe the inside and outside of the appliance with a moist cloth.

e This is an air fryer that works on hot air. Do not fill the pan with oil or frying fat.

PREPARE

e Place the appliance on a stable, horizontal and heat resistant surface.

e Place the basket in the pan properly.

Note: the basket must be put into the appliance properly, otherwise the appliance doesn’t work!

e Pull the mains cord and plug into the earthed wall socket.

e Do not fill the pan with oil or any other liquid.

e Do not put anything on top of the appliance.

e Do not put anything on the air-inlet on the two sides of the appliance, this disrupts the airflow and affects
the hot air frying result.

UsING THE APPLIANCE

1. Put the mains plug into an earthed wall socket.

2. Carefully pull the tray out of the pot and put the ingredients in the frying basket.

Note: Never fill the basket in full or exceed the recommended amount (see section ‘Settings’ in this chapter), as

this could affect the quality of the end result.

3. Slide the tray back into the air fryer properly. Never use the tray without the basket in it. If the pan doesn’t
be fixed into the air fryer properly, the appliance won’t work.

Caution: Don’t touch the pan during and sometime after use, as it gets very hot. Only hold the pan by the handle.



ZIN
@, . ) . ,
Press ”@/” in 3 seconds for unlock. Choose function. Then adjust the temperature accordingly.
5. Determine the cooking time required for each ingredient.

o
6. Press “\~'" again to start.

. . . " ss 4
e. The Fanicon ”2‘” and heating icon d are on.
f.  The timer starts to count down.

g. During the hot air frying process, the heating-up light “ éﬁ’ ” comes on and goes out from time to time. This
indicates that the heating element is switched on and off to maintain the set temperature.

h. Excess oil from the ingredients is collected on the bottom of the basket.

Some ingredients require shaking halfway through the preparation time (see section ’Settings’ in this
chapter). To shake the ingredients, pull the basket out of the appliance by the handle and shake it. Then slide
the pan back into the air fryer and continue to cook.

Caution: Do not press the button of the handle during shaking.

Tips: To reduce the weight, you can remove the basket from the pan and shake the basket only. To do so, pull the

pan out of the appliance, place it on a heat-resistant surface and press the button of the handle.

If you set the timer to half the preparation time, you hear the timer bell when you have to shake the ingredients.

However, this means that you have to set the timer again to the remaining preparation time after shaking.

If you set the timer to full preparation time, there is no timer bell during cooking before finishing, you can pull

out the pan at any time to check the ingredients cooking condition, the power will shut down automatically and

resume after slide the pan back into the appliance (timer still on).

8. At the end of the cooking process, the air fryer will turn off after 5 “beep”.

9. Check if the ingredients are ready. If the ingredients are not ready yet, simply slide the pan back into the
appliance and set the timer to a few extra minutes.

10. To remove small ingredients (e.g. fries), press the basket release button and lift the basket out of the pan. Do
not turn the basket upside down with the pan still attached to it, as any excess oil that has collected on the
bottom of the pan will leak onto the ingredients.After hot air frying, the pan and the ingredients are hot.
Depending on the type of the ingredients in the air fryer, steam may escape from the pan.

11. Empty the basket into a bowl or onto a plate.

Tips: To take out large or fragile ingredient, use a pair of tongs to lift the ingredients out of the basket.

12. After cooking is finished, please wait at least 3 minutes for cooling down before continuing to use.

SETTING

This table below helps you to select the basic settings for the ingredients you want to prepare.
Note: Keep in mind that these settings are indications. As ingredients differ in origin, size, shape as well as brand,
we cannot guarantee the best setting for your ingredients.
Because the rapid hot air technology instantly reheats the air inside the appliance, pulling the pan briefly out of
the appliance during hot air frying barely disturbs the process.
Tips

o Smaller ingredients usually require a slightly shorter preparation time than larger ingredients.

e A larger amount of ingredients only requires a slightly longer preparation time, a smaller amount of

ingredients only requires a slightly shorter preparation time.



e Shaking smaller ingredients halfway through the preparation time optimizes the end result and can help
prevent unevenly fried ingredients.

e Add some oil to fresh potatoes for a crispy result. Fry your ingredients in the air fryer within a few
minutes after you added the oil.

e Do not prepare extremely greasy ingredients such as sausages in the air fryer.

e Snacks that can be prepared in a oven can also be prepared in the air fryer.

e The optimal amount for preparing crispy fries is 500 grams.

e Use pre-made dough to prepare filled snacks quickly and easily. Pre-made dough also requires a shorter
preparation time than home-made dough.

e Place a baking tin or oven dish in the air fryer basket if you want to bake a cake or quiche or if you want
to fry fragile ingredients or filled ingredients.

e You can also use the air fryer to reheat ingredients. To reheat ingredients, set the temperature to 150°C
for up to 10 minutes.

MIN-MAX TIME TEMPERATURE SHAKE ADDITIONAL

AMOUNT (G)  (MIN.) (°C) INFORMATION

POTATOES & FRIES

Thin Frozen Fries 300-700 9-16 200 Shake

Thick Frozen Fries 300-700 11-20 200 Shake

Home-made Fries 300-800 16-20 200 Shake Add % tbsp oil
(8x8mm)

Home-made Potato 300-800 18-22 180 Shake Add % tbsp oil
Wedges

Home-made Potato 300-750 12-18 200 Shake Add % tbsp oil
Cubes

Rosti 250 15-18 180 Shake

Potato Gratin 500 15-18 200 Shake

MEAT & POULTRY

Steak 100-500 8-12 180
Pork Chops 100-500 10-14 180
Hamburger 100-500 7-14 180

Sausage Roll 100-500 13-15 200




Drumsticks 100-500 18-22 180

Chicken Breast 100-500 10-15 180

SNACKS

Spring Rolls 100-400 8-10 200 Shake Use oven-ready
Frozen Chicken Nuggets  100-500 6-10 200 Shake Use oven-ready
Frozen Fish Fingers 100-400 6-10 200 Use oven-ready
Frozen Bread-crumbed 100-400 8-10 180 Use oven-ready

Cheese Snacks

Stuffed Vegetables 100-400 10 160

BAKING

Cake 300 20-25 160 Use baking Tray

Quiche 400 20-22 180 Use baking
tray/oven dish

Muffin 300 15-18 200 Use baking tray

Sweet snacks 400 20 160 Use baking

tray/oven dish

Reference table for temperature and time adjustment for each ingredient

Note: Add 3 minutes to the preparation time when you start frying while the airfryer is still cold.

IM AKING HOME-MADE FRIES

To make home-made fries, follow the steps below.

e Peel the potatoes and cut them into sticks.

e Wash the potato sticks thoroughly and dry them with kitchen paper.

e Pour 1/2 tablespoon of olive oil in a bowl, put the sticks on top and mix until the sticks are coated with
oil.

e Remove the sticks from the bowl with your fingers or a kitchen utensil so that excess oil stays behind in
the bowl. Put the sticks in the basket.
Note: Do not tilt the bowl to put all the sticks in the basket in one go, to prevent excess oil from ending up
on the bottom of the pan.

e Fry the potato sticks according to the instructions in this chapter.



CLEANING AND STORAGE

e (Clean the appliance after every use.

e The pan, the vane plate, the basket (including the basket net), do not use metal kitchen utensils or abrasive

cleaning materials to clean them, as this may damage the non-stick coating.

e Remove the mains plug from the wall socket and let the appliance cool down.

Note: Remove the pan to let the air fryer cool down more quickly.
o  Wipe the outside of the appliance with a moist cloth.

e C(Clean the pan, the vane plated, and the basket (including the basket net) with hot water, some washing-up

liguid and a non-abrasive sponge. You can use a degreasing liquid to remove any remaining dirt.

Note: The basket net can be separated from the basket for easy clean, to do this, just turn the net by

anticlockwise.

The pan, the vane plate and basket (including the basket net) are dishwasher-proof.
Tip: If dirt is stuck to the basket or the bottom of the pan, fill the pan with hot water with some washing-up
liquid. Put the basket in the pan and let the pan and the basket soak for approximately 10 minutes.

e C(Clean the inside of the appliance with hot water and non-abrasive sponge.

e (Clean the heating element with a cleaning brush to remove any food residues.

e  When not in use for a long time, pls keep this product in a dry and clean place.

TROUBLESHOOTING

PROBLEM PossIBLE CAUSE

The appliance is not
plugged in.

The air fryer does not
work.

You have not set the timer.

The pan is not put into the appliance
properly

The overheating protection is turned
on

The ingredients fried with The amount of ingredients in the

the air fryer are not done. basket is too big.

The set temperature is too low.

SOLUTION

Put the mains plug in an earthed wall
socket.

Turn the timer knob to the required
preparation time to switch on the
appliance.

Slide the pan into the appliance properly.

Use a pointed object to press the RESET
button at the bottom of the appliance.

Put smaller batches of ingredients in the
basket. Smaller batches are fried more
evenly.

Turn the temperature control knob to the
required temperature setting (see section
‘Settings’ in chapter ‘Using the
appliance’).




The ingredients are fried
unevenly in the air fryer.

Fried snacks are not
crispy when they come
out of the air fryer.

| cannot slide the pan into
the appliance properly.

White smoke comes out
of the appliance.

Fresh fries are fried
unevenly in the air fryer.

Fresh fries are not crispy
when they come out of
the air fryer.

The preparation time is too short.

Certain types of ingredients need to
be shaken halfway through the
preparation time.

You used a type of snacks meant to
be prepared in a traditional deep
fryer.

There are too much ingredients in
the basket.

The basket is not placed in the pan
correctly.

The handle of the baking tray is
obstructing the pan.

You are preparing greasy
ingredients.

The pan still contains grease
residues from previous use.

You did not soak the potato sticks
properly before you fried them.

You did not use the right potato
type.
The crispiness of the fries depends

on the amount of oil and water in
the fries.

Turn the timer knob to the required
preparation time (see section ‘Settings’ in
chapter ‘Using the appliance’).
Ingredients that lie on top of or across
each other (e.g. fries) need to be shaken
halfway through the preparation time.
See section ‘Settings’ in chapter ‘Using
the appliance.

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

Do not fill the basket beyond the MAX
indication.

Push the basket down into the pan until
you hear a click.

Push the handle to a horizontal position,
so it does not stick out on top of the
basket.

When you fry greasy ingredients in the air
fryer, a large amount of oil will leak into
the pan. The oil produces white smoke
and the pan may heat up more than
usual. This does not affect the appliance
or the end result.

White smoke is caused by grease heating
up in the pan. Make sure you clean the
pan properly after each use.

Soak the potato sticks in a bowl for at
least 30 minutes, take them out and dry
them with kitchen paper.

Use fresh potatoes and make sure they
stay from during frying.

Make sure you dry the potato sticks
properly before you add the oil.

Cut the potato sticks smaller for a crispier
result.

Add slightly more oil for a crispier result.




INSTRUCTION OF SCANNING QR CODE
Method 1: Scaning QR code by Zalo (Vietham app)

- Open Zalo. -

Click ( +) and select Scan QR code
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- Click “Yes ” to redirect to the warranty

registration page

Di chuyé&n camera dén viing chira ma QR dé quét
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Method 2: Scan QR code on iPhone with i0S11
- Activate scanning QR code by camera: Go to Settings > Camera > Scan QR Code
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- After completed install, open camera and move the camera to QR code, then you will receive a

notification, please click "Connect" and follow the instructions
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Method 3: Scan QR code on Android with Google Assistant
Instructions for using Google Assistant on Android

Hold the Home button to open
the Google Assistant application
and follow the illustration

After clicking on the icon above
the application to open the
camera, move it to QR code and
click on the link in the image

Click the "Start" and follow the
instructions
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South: 12/9 Tay Quarter, Highway 13, Vinh Phu, Thuan An, Binh Duong Province

North: Xam Thi Village, Hong Van Commune, Thuong Tin District, Ha Noi Capital

Hotline: 1900 1738

Website: www.MishioVietham.com
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