HUONG DAN SU DUNG

NOI NAU CHAM
MODEL: MK397

INSTRUCTION MANUAL

SLOW COOKER
MODEL: MK397

Read this instruction manual carefully before using
Vui long doc ki huwéng dan str dung trwdc khi dung



VIE
I. Cac quy tic an toan quan trong

Khi sir dung cac thiét bi dién, phai lubn tudn thu cic quy tic an todn co ban bao gdm:

1. POC TAT CA HUGNG DAN SU DUNG TRUGC KHI DUNG.

2. bién 4p ngudn AC phai phu hop vé6i dién ap ghi trén tem nhén

3. Vi sy an toan cua ban, hay su dung nguén dién c6 ndi dat.

4. Khong dat san phém gﬁn hodc trén bé mit ciia cac vat dung dé chay, nd; khong dat san phém o
nhing noi 4m w6t hodc gan cac ngudn nhiét khac dé tranh hong hoc, nguy hiém.

5. Khi str dung san pham nay, phai dat san pham ¢ mot bé mit cd dinh ngoai tim véi cua tré em va
can ¢6 su giam sat chit ché khi san pham nay duoc st dung hodc dé gan tré em.

6. Khi san phém hoat dong s& tao ra hoi nudc nén khong dé mat hodc tay gén 15 thoat hoi dé tranh
bi bong; Khong nén dit cac vat dung c6 thé bi hoi nudc gay hai 1én phia trén san pham; dam bao
khong str dung gié lau hodc cac vat dung tuong tu dé che 16 thong hoi dé tranh tai nan hodc hu hong
san pham.

7. Khi san phém dang dugc str dung hodc sau khi sir dung mot thoi gian, nhiét do vo san phém rat
cao, vi vy dimg cham vao san pham dé phong bi bong.

8. Long ndi bang st chi c6 thé duoc lam ndng bang san pham nay. Khong dit 1ong ndi truc tiép 1én
bép lira dé dun néng. Khdng dé 1ong ndi con néng tiép xuc ngay véi nudce lanh dé tranh bi nat, vo.
9. Lwong nudc thém vao phai nam trong khoang muc nudc t6i thiéu va tdi da. Qua it hodc qua
nhiéu nude déu din dén hu hong va nguy hiém.

10. Khi cim diy ngudn vao phai cam hoan toan vao méi dam béo tiép xuc tot.

11. Phich cdm va 6 cam phai duoc gitt kho rao, khong duoc cdm va kéo phich cdm bang tay ot dé
tranh bi dién giat.

12. Khéng di chuyén san pham khi bat ngudn va dang st dung.

13. Khi san pham nay dugc bat ngudn dé hoat dong, né s& phat ra tiéng on “tock”, cho thay san
pham dang diéu chinh cong suit nhiét va s& khong anh hudng dén hoat dong binh thuong.

14. Nhéan phim “nhén gilr dé huy” khi dang hoat dong, san phém S8 tr ve trang thai cho, tirc 1a man

hinh hién thj “--:--".



15. Sau khi nau xong, 10ng ndi sir & nhiét d6 cao. Khong cham vao long ndi dé tranh bi bong.

16. Long ndi bang st dé v nén tranh va cham vé6i vat cing va roi tir trén cao xubng gy hu hong.
17. Hay nhé rat phich cdm dién trude khi 1dy 1ong ndi ra.

18. Dé khoi bi dién giat, khong nhiing day, phich cam hodc than chinh ciia san pham nay vao nudc
hodc chit 16ng khac.

19. Rut phich cim ra khoi 6 cdm khi khong sir dung va trudce khi vé sinh. Dé nguoi trude khi lap
hoac thdo cac by phan.

20. Khong van hanh san pham nay khi day hodc phich cdm bi hong hodc sau khi san pham gip truc
tric hodc bi hu hong duéi bat ky hinh thirc nao. Mang san pham dén co s dich vu dugc Gy quyén
gan nhat dé kiém tra va sira chita.

21. Viéc sir dung cac phuy kién dinh kém khong duoc nha san xuat khuyén nghi c6 thé gy thuong
tich.

22. Khong stir dung ngoai troi.

23. Khong dé day dién treo trén mép ban, quay bép hodc cham vio cic bé mit nong.

24. Khong dat trén hodc gin bép gas, bép dién hoic trong 16 nudng da dugc lam nong.

25. Phai hét strc than trong khi di chuyén san pham nay khi chira chat 1ong nong.
I1. Thong so ky thuat

Tén san pham Noi ndu cham

Mau MK397

bién ap 220-240V/ 50-60Hz
Cong suat 800W

Dung tich 1ong ndi 3.0L

Kich thudc 32.2x24.8x32.4cm

I11. Cach sir dung

1. Trang thai cho: Khi bat ngudn thiét bi s& chuyén sang trang thai chd voi man hinh hién thi
"00:00”. O ché d6 nay, dén bao tat. Nut "hen gio™ va ndt “chic ning” dang hoat dong va co thé st
dung dugc, con cac nut khac déu bi khoa, giip san phérn khong bi nong 1én.

2. NGt "chirc nang" : Khi ¢ ché do chd, nhan nat "chtic ning" dé chuyén qua cac chic nang khac
nhau nhu sip xuong, nude dung, ham, chao, sup bd dudng, hap, yén sio, bong bong ca, che, khir
tring va gitr 4m. Néu ban khong nhan nat "chire nang" sau khi chon mot churc nang, thiét bi s& tu
dong hoat dong sau 6 gidy va bt dau qua trinh lam nong.

3. NUt "hen gid": O ché do cho, st dung nit nay dé 1én lich thoi gian hoan thanh. Nhan nut nay dé



e n

dit hen gio bang phim "+" va “-", sau d6 nhan nat "chirc nang" dé chon chirc nang ham. Khi hét
thoi gian dat trudc, qua trinh ham di hoan tat.

4. Phim “-”: Diéu chinh thoi gian trong qua trinh hen gi, mdi 1an nhan giam thoi gian di 30 phut.
Trong thoi gian thuc hién chtc ning khac, mdi 1an nhan s& giam thoi gian di 10 phat. Nhan va gt
dé giam nhanh.

Phim “+”: Piéu chinh thoi gian trong qua trinh hen gid, mdi 1an nhin cong thém 30 phat. Trong
thoi gian thyc hién chirc nang khac, mdi lan nhan s& tang thoi gian thém 10 phut. Nhan va giir dé
tang nhanh.

6. Huéng dan van hanh:
a. Néu ban sir dung bd cdc thi dat bo cde vao, day nip lai, d6 nudc sach vao dé may va thém
nuéc theo vach muc nuéc cua dé may. Dong thoi ciing co thé dung chirc ning hap, dit khay
nhya 1&n sau d6 dit dia thirc dn vao dé hap chin cung lic.
b. Néu ban str dung ndi st, vui long dit ndi truc tiép vao dé may, day nap ndi, d6 nudc sach vao
dé may va thém nuéc theo vach myc nuéc cia dé may. Dong thoi ciing co thé ding chirc ning
hap, dat khay nhua 1én sau d6 dat dia thie an vao dé hap chin cing luc.

Pam bao rang nguyén liéu va nude duoc thém vao 1ong ndi khong vuot qua 70% dung tich dé

tranh bi day qua mirc va co thé bi do, tran ra ngoai trong qua trinh hoat dong.
@ Phuong phap cho gao: Nén sir dung noi I6n. Khau phan téi da: Nau chéo theo ty I¢ nira coc

gao (khoang 100g gao) véi 6 d&én 8 cbc nudc. Luong nudc ciing co thé duoc thém hoic bét tly
theo s& thich c& nhan.

@ Cho thirc an hoic gao vao ndi sau khi 1am sach va thém maot luong nudc thich hop (day
khong qua 70%), sau d6 lau sach cac giot nudc va bui ban bam trén thanh ngoai cua ndi. Bat noi
vao dé va day nap.

Luuy:

1. it thoi gian bao quan thich hop dwa trén dic tinh va kinh nghiém cua thuc pham dé dam bao
ngam k§ ma khong lam thyc pham bi hu hong.

2. O nhiét d6 moi trudong thap, hdy kéo dai thoi gian him dé dam bao ndu chin ky; cit miéng
thire an 16n thanh miéng nho dé nau déu.

3. Néu mé nip trong khi ham, nhan va giit nat "Hay" dé dung hoat dong, sau d6 mo nip khi
nudc ngimg soi dé tranh bi bong do nudc bian vao.

4. Tréanh sir dung ndi sir dé hap nhanh vi né cd thé anh hudng dén hiéu qua hap.

5. Khéng dat cc nho truc tiép 18n tam nhya dé git am.

6. DBé hen gio, nhan "hen gio" trude rdi nhan "chirc nang"; khdng dao nguogc tha ty nay.



7. Khong thé diéu chinh thoi gian trong qué trinh van hanh theo lich trinh.

8. Trong qué trinh van hanh chirc ning, chi c6 chirc nang phim "nhan giit dé hay"; diéu chinh
thoi gian va cac phim khéc bi khoa.

9. Khdng thé bao quan nhiét; n6 hoat dong ngay Iap tic ma khong can 1ap ké hoach.

10. Bé ding hoat dong cua ndi ham: Néu ban cam thiy thuc dn di dwoc ham dén mac mong
mudn, hdy nhan nat “Hay” dé ding hoat dong ngay 1ap tic va quay lai ché do cho.

11. Sau khi sir dung san pham, vui 16ng rat day ngudn va ngat ngudn dién dé dam bao an toan.
Loi khuyén:

1. Vui long dat thoi gian hen thich hop theo dic diém cua cac thanh phan khac nhau va kinh
nghiém séng dé c4c thanh phan c6 thé duoc ngam hoan toan. Di véi viec ngdm nguyén lidu d&
hu hong, thoi gian hen khong nén dat qué lau dé tranh nguyén liéu bi hu hong.

2. Khi ham hoic hap thirc an khé nau hodc trong méi truong nhiét do thip, vui 1ong ting thoi
gian thich hop duya trén thoi gian mic dinh. Bé dam bao thic an duoc ndu chin kg, khi hap
miéng khoai lang, khoai tay 16n va cac thuc pham khac, vui long cit thanh tirng miéng nhoé hoic
tang thoi gian thich hop dé dam bao thirc an chin déu.

3. Trong qua trinh 1am viéc khong thé diéu chinh thoi gian 1am viéc.

4. Vui long thém nuéc vao dé theo vach muc nudc bén trong dé dé dam bao qua trinh ham dién
ra binh thuong va tranh hu hong hoac gay nguy hiém cho san pham.

5. Néu ban mudn mé nap trong qué trinh ham san pham, vui 10ng nhan va gitr nat "Hay" dé ding
cong Vviéc, sau d6 mé nap khi nudc khong con soi dé tranh nuéc s6i trong ndi ham khoi bi ban
tung tde va bong.

6. Khi san pham chuyén sang trang thai giir 4m, thoi gian gitt 4m 12 vo han va luc nay n6 duoc
hién thi 12 "bb". Néu ban can nging gitr 4m, vui long nhan va gitr nat "Huay".

GHI CHU:

- Khi san pham hoat dong s& phat ra nhiét do cao. Bé mit, mat trong cta san pham va nap trén s&
noéng 1én, dic biét 1a cong thoat khi. Ngoai ra, khong dat bat ky vat dung nao phia sau cong xa dé
khong lam hong vat dung do nhiét d6 cao.

- Khong dit san pham canh tudng hodc cac d6 vat khac. Danh it nhat 30 cm khong gian ¢ mat
bén, mat sau va mit trén dé dam bao c6 chd tan nhiét trong qué trinh st dung. Khong dat bat ky
d6 vat nao 1én trén san pham.

- Khéng st dung néi dé chién ngap dau, dong thoi luu y khong dé quéa nhiéu dau tich tu ¢ day
ndi dé tranh nguy co chay nd va tai nan.

- Ngoai trir chuwong trinh “Hép nhanh”, tat ca cac chuong trinh déu phai khai dong san pham khi

da 1ap ndi vao.



- VUi long str dung vi hap va dat thie an 1én trén vi hap dé bat dau chuong trinh “Hap nhanh".

- Khéng dat bat ky vat dung nao phia trén va xung quanh san pham.

- Khi str dung, khdng di chuyén hozc nghiéng thiét bi chinh.

- Khéng vé sinh cho dén khi thiét bi, ndi, céc va nip di ngudi hoan toan.

- Sau khi ngudi hoan toan, nén vé sinh ndi, céc va nap trén bang nudc noéng, nudc rira chén va

miéng bot bién khong mai mon.

V. Stra chira va bao tri

1. Phuong phap vé sinh:

- Phai rat phich cim sau khi sir dung va khong vé sinh cho dén khi than ndi ngudi hoan toan.

- C6 thé sir dung chit tay rira nha bép dé tay rira.

- Khong st dung chat pha loang son mai, xang, chét téy rira manh, ban chai cting, bui sét, v.v.

- Dung vai hodc khan mém sach dé lau 1ong ndi, khong dung bui sit dé cha trong qua trinh lau chui
dé tranh lam hong bé miat. Ngoai trir long ndi s, khong duge ngdm hodc rira ddy ngudn va toan b
than ndi trong nudc, tranh truong hop nudc xam nhédp vao cac by phan dién gy hong hoc, anh
huong dén viéc str dung an toan.

- V6 ndi khong duge ngdm hodc rira bang nude ma c6 thé lau bang vai am mém.

- Sau mdi lan str dung, vui long thao nap nhém bén trong va cac bd phan ctia ndi dé vé sinh ching.
- Vé sinh noi kip thoi sau khi st dung dé tranh mot s6 chat ban kho loai bé bam chit vao bé mat.
- Hay 1am sach va dong goi san pham vao hop khi khong sir dung trong mot thoi gian dai. Nén bao
quéan & noi kho rao, thoang mat dé tranh bi am anh huong dén viéc sir dung thong thuong.

2. Nhitng ngudi khong chuyén nghiép khong nén thao va sira chita san pham nay.

3. Néu day dién bi hu hong phai dugc thay thé bai nhan vién chuyén mén cua bd phén bao tri hoic
bd phan twong tu clia cong ty ching toi dé tranh nguy hiém.

4. Khi san phém bi 16i va khong thé khéc phuc su cd, khong tu sua chira, vui long lién h¢ vdoi b
phan dich vu khach hang cta ching toi dé giai quyét.

5. Long ndi bang sir trong san pham nay 1a mat hang d& v, khong nam trong pham vi dich vu bao
hanh, vi vay vui 10ng st dung chung mét cach can than. Pé 10ng ndi ngudi hoan toan, tuyét ddi

khong rira ngay khi con noéng tranh bi soc nhiét, dan dén nit v long noi.
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. Important Safeguards

When using electrical appliances, basic safety precautions should always be followed
including the following:

READ ALL INSTRUCTIONS

AC power voltage should be in line with the voltage indicated on the nameplate.

For your safety, use the power source with ground protection.

Do not place the machine near or at the surfaces of the items that are flammable and explosive;
do not put the machine at the places that are wet or near other heat sources, in order to avoid
failures and dangers.

When this product is used, it should be placed at a stable platform out of children’s reach and
close supervision is necessary when this product is used by or near children.

When the product is at work, it will produce steam, so do not let your face or hands near the
steam vent to avoid scalding; the items that could be harmed by the steam should not be
placed over the product; be sure not to use the rags or similar items to cover the steam vent in
order to avoid accidents or product failure.

. When the product is in use or after use for a while, its case temperature is very high, so do not

touch it in case of getting a burn. Use handles or knobs.
This ceramic inner pot can only be heated with this product. Do not directly put the ceramic
inner pot on the open fire to heat and prevent the hot ceramic parts from contacting cold water
to avoid cracking.
The amount of water added should be between the minimum and the maximum water levels.
Too little or too much water will result in failures and dangers.
When plug in the power cord, you must fully insert it in to ensure the good contact.
The power plug and socket should be kept dry and it is prohibited to insert and pull the
power plug with wet hands to avoid electric shock.
Do not move the product when it is powered on and in use.
When this product is powered on to work, it will send out “tock” noise which shows that the
product is adjusting the heat power, and it will not affect the normal operation.
Press the “Warm/Cancel” key when in working condition, and the product will return to the
standby state, namely, the screen displays “0:0”.
When the product is used for the first time, the heating unit may give out a slight odor;
The ceramic inner pot is breakable, so prevent it from colliding with hard objects and falling
down from a height, causing breaking damage.
Be sure to unplug the power plug first before taking out the ceramic inner pot.
To protect against electrical shock do not immerse cord, plugs, or main body of this product
in water or other liquid.
Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or
taking off parts.
Do not operate this product with a damaged cord or plug or after the product malfunctions or
has been damaged in any manner. Return product to the nearest authorized service facility
for examination, repair, or adjustment.
The use of accessory attachments not recommended by the product manufacturer may cause
injuries.
Do not use outdoors.
Do not let cord hang over edge of table or counter, or touch hot surfaces.
Do not place on or near a hot gas or electric burner, or in a heated oven.
Extreme caution must be used when moving this product containing hot liquids.



I1. Technical specifications

Product Name Slow cooker
Model MK397
\oltage 220-240V/ 50-60Hz
Rated power 800W
Rated Capacity 3.0L
Dimensions 32.2x24.8x32.4cm

I11. Instructions

1.

Standby state: When the appliance is powered on, it enters the standby state with the display
showing "00:00.* In this mode, the indicator lights are off. The "Reservation” button and the
"Function Selection* button are active and can be used, while the other buttons are locked,
preventing the product from heating up.

"Function Selection” button : When in standby mode, press the "Function Selection” button
to cycle through various functions such as bone soup, broth, hot water stew, porridge,
nourishing soup, quick steam, bird's nest, fish maw, dessert, disinfection, and heat
preservation. If you do not press the "Function Selection™ button after choosing a function,
the appliance will automatically enter that function mode after 6 seconds and begin the
heating process.

"Reservation™ button: In standby mode, use this button to schedule the completion time for
stewing. Press this button to set the reservation time using the "+" and *-" keys, then press
the "Function Selection” button to choose the stewing function. When the reserved time
elapses, the stewing process is complete.

"-" key: Adjust the time during reservation. Each press reduces the time by 30 minutes.
During function timing, each press decreases the time by 10 minutes. Press and hold to
rewind.
"+" key: Adjust the time during reservation. Each press adds 30 minutes. During function
timing, each press increases the time by 10 minutes. Press and hold to fast forward.
Long press the"Cancel™ button: This action cancels the current function. While the appliance
is in operation, hold down the "Cancel" button for 3 seconds to cancel and return to the
standby state.
Operating instructions:
If you use a small inner pot, put the small inner pot, cover the small inner pot cover, pour clean
water into the machine base, and add the water according to the water level line of the
machine base. At the same time, it can also be used with a steamer, and then put the food on
the steamer and put it on the plate to steam up and stew at the same time.

. If you use a large inner pot, please put the large inner pot directly in the machine base, cover

the large inner pot cover, pour clean water into the machine base, and add the water according
to the water level line of the machine base. At the same time, it can also be used with a
steamer, and then put the food on the steamer and put it on the plate to steam up and stew at
the same time.

Ensure that the ingredients and water added to the inner pot do not exceed 70% of the rated
capacity to prevent overfilling and potential spillage during operation.

(1) Method of adding rice: It is recommended to use a large inner pot. Maximum Serving:

Cook porridge in the ratio of half a cup of rice (around 100g rice) to 6 to 8 cups of water. The
amount of water can also be added or subtracted according to personal preference.

(2) Put the food or rice into the large inner pot or small inner pot after washing and add an

appropriate amount of water (not more than 70% full), and then wipe off the water droplets



and dirt on the outer wall of the large inner pot or small inner pot After cleaning, put it into

the main unit, and cover the large inner pot or small inner pot.
Notice:
1.Set an appropriate reservation time considering food characteristics and experience to ensure
thorough soaking without causing food deterioration.
2. In low ambient temperatures, extend stewing time to ensure thorough cooking; cut large food
pieces into small ones for even cooking.
3. If opening the cover during stewing, long press "Cancel™ button to stop operation, then open
the cover when water stops boiling to prevent burns from splashing water.
4. Avoid using the inner pot for quick steam function as it may affect steaming efficiency.
5. Do not place small cups directly on the heating plate for heating.
6. To set a reservation, press "Reservation” first and then "Function Selection™; reversing this
order won't enable reservation.
7. Time adjustment is not possible during scheduled operation.
8. During function operation, only the "long press to cancel” key functions; time adjustment and
other keys are locked.
9.Heat preservation cannot be reserved; it operates immediately without scheduling.
10. To stop the stew pot's operation: If you feel the food has stewed to the desired level, press the
"Cancel" button to immediately stop the operation and return to standby mode.
11. After using the product, please unplug the power cord and disconnect the power supply for
safety.
Tips:
1. Please set an appropriate appointment time according to the characteristics of various
ingredients and life experience, so that the ingredients can be fully soaked. For soaking
perishable ingredients, the appointment time should not be set too long to prevent the ingredients
from deteriorating.
2. When stewing or steaming food that is not easy to cook, or in a low-temperature environment,
please increase the time appropriately based on the default timing time. In order to ensure that
the food is cooked thoroughly, when steaming large pieces of sweet potatoes, potatoes and other
foods, please cut it into small pieces or increase the time appropriately to ensure that the food is
cooked through.
3. During the working process, you cannot adjust the working time.
4. Please add water to the stewing pot container according to the water level line on the stewing
pot container to ensure normal stewing and prevent product failure or danger.
5. If you want to open the lid during the stewing process of the product, please long press
the"Cancel™ button to stop the work, and then open the cover when the water is no longer boiling,
S0 as to prevent the boiling water in the stew pot from splashing and scalding.
6. When the product enters the keep warm state, it is infinite time to keep warm, and it is
displayed as " bb " at this time.
If you need to stop keeping warm, please long press the "Cancel" button.
NOTE:
- When the product is in operation, it emits high temperature. The surface, the inside of the
product, the big inner pot or small inner pot, and the top cover will become hot, especially the
exhaust port. Also do not place any items behind the exhaust port, so as not to damage the items
due to high temperature.
- Do not place the product next to walls or other objects. Reserve at least 30 cm of space on the
side, back and above to ensure that there is room for heat dissipation during use. Do not place
any objects on top of the product.
- The ingredients should not exceed half the height of the big inner pot or small inner pot to
prevent the ingredients from contacting the heating element.



- Do not use the big inner pot or small inner pot to deep fry, and be careful not to have too much
oil accumulating at the bottom of the big inner pot or small inner pot to avoid fire hazard and
accidents.

- Except “Quick Steam" program, all programs should start the product with the big inner pot or
small inner pot installed .

- Please use steam rack and put the food on top of steam rack to start*Quick Steam"program.

- Do not place any items above and around the product.

- When in use, do not move or tilt the main unit.

- Do not clean until the appliance, big inner pot or small inner pot, and the lid have cooled down
completely.

- After the big inner pot or small inner pot and the top cover are completely cooled, it is
recommended to clean the big inner pot or small inner pot and the top cover with hot water, dish
soap and a non-abrasive sponge.

VI. Repair and maintenance

1. Cleaning methods:

The plug must be unplugged after the product is used, and do not “Start” the cleaning until
the cooker body completely cools down.

Adopt the kitchen detergent as the cleaning agent.

Do not use lacquer thinner, gasoline, cleanser, hard brush, stainless steel wire ball, etc. to
wipe the cooker.

Use clean soft cloth or towel to wipe the ceramic inner pot, but do not use hard steel wool to
scrub it in the cleaning process to prevent the damage to the surface. Except the ceramic
inner pot, mobile inner cap and steam hood components, it is forbidden to soak or rinse the
power cord and the whole cooker body in water, in case that the water enters into the electric
components to cause failure, affecting the safe use.

The shell of the pot should not be soaked or rinsed with water, and it can be wiped with soft
wet cloth (wringed dry).

After each use, please remove the mobile inner cap and the steam hood components and have
them cleaned up.

Timely clean the cooker after use to prevent that some difficult-to-remove dirt firmly attaches
to the surface of the components.

Please clean and pack the product into the packing box when it is out of use for a long time.
It should be stored in a dry and ventilated place to prevent the cooker from damping and
affecting the normal use.

2. Non-professionals should not remove and repair this product.

3. If the power line is damaged, it must be replaced by the professional staff in the maintenance
department or similar department of our company in order to avoid danger.

4. When the product fails and the trouble cannot be ruled out, do not repair by yourself, please
contact the local special repair service network set up by our company or contact our
customer service department to solve it.

5. The ceramic parts in this product are fragile items, which are not covered within the scope of
warranty services, so please use them with care.

QUAY VIDEO M& HOP HOAC TRAI
NGHIEM SAN PHAM DE NHAN
QUA TANG DAC BIET

QUET QR DE XEM DIA CHI TRUNG TAM
BAO HANH GAN NHAT
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Hotline: 1900 1738
Website: www.KachiVietnam.com




