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

Bdc Ninh Cong Ty TNHH Nhiét Lanh Hng Hai S6 108 - Tran Hung Dao - P Tién An - TP. Bac Ninh (0241) 3811940
Nam Dinh Coéng Ty TNHH MTV Dién Lanh Thanh Dat S6 114 Nguyén Binh - p.Tran Quang Khai - TP.Nam Dinh (0350) 3848824
Nghé An C6ng Ty TNHH Dién Tt Thanh Vinh S668C, Nguyén Sy Séch, TP. Vinh, Nghé An (0383833175

Phii Tho Cong Ty TNHH Dién Ti - Dién Lanh Son Tung S8 1646 Dai L6 Hung Vuong - Viét Tri - Pha Tho (0210) 3847613
Qudng Ninh | Cong Ty TNHH Dién TU Tuan Thang S6 179, Tran Phu, P.C&m Tay, TP.Cam Pha, Quang Ninh (033)3863534

Thdi Binh Cong Ty TNHH Dién Lanh Rinh Long S6 15 Nguyén Téng Quai, P. Tran Lam, TP.Thai Binh (036) 3833043
Thanh Héa | Cong Ty TNHH Dién T Manh Phuong L6 18 Déng Béc Ga - Dudng Dinh Nghé - P.Déng Tho - TP.Thanh Hoé (037)3 726979

Vinh Phiic Trung Tam BH Dién T - Dién Lanh Pham Thi Nga | S& 332 Dudng Hung Vuong, P. Tich Son - TP. Vinh Yén, Vinh Phic (0211) 3861959

Hdi Phéng | Cong Ty C8 Phan Dau Tu Céng Nghé A Chau S6 36(78) Pham Minh Dtic - May Td, Ngb Quyén, TP. Hai Phong (031) 3686057
Hung Yén TTBH Dién Tt - Dién Lanh Ddc Toan S6 233 Dudng Dién Bién, P.Lé Lgi, TP. Hung Yén (0321) 3500467

Ha Tinh Cong Ty TNHH Thuong Mai & Dich Vu Diing Tam | S6 09 - 11 Ng 2 Nguyén Chi Thanh, Ha Tinh (039) 3881228

” Bdc Giang Céng Ty TNHH Ha Kién S6 129 Dudng Nguyén Thi Luu, P. Ngd Quyén, TP.Bac Giang (0240) 3554899
W2 | Hdi Duong Doanh Nghiép Tu Nhan Kim Ngan S6 194 Dai Lo Lé Thanh Nghi, P. Lé Thanh Nghi, TP Hai Dudng (0320) 3857617
‘< Ninh Binh TTBH Stia Chiia DL - Dién Dan Dung Phii My Linh | S6 132+134 D.30/6 Phtc Chinh 2, P. Nam Thanh, TP Ninh Binh (030) 3875340
4| Thdi Nguyén| Cong Ty TNHH Thudng Mai & Dich Vu Ngoc Thom | S& 16 Dugng CMT8, Té 5, P. Phan Dinh Phuing, TP Thai Nguyén (0280) 3854003
Son Téy Cong Ty TNHH DV & TM Dién Lanh Xuan Tung S6 31 Pham Héng Thai, TX Son Tay, Ha Noi (0433) 833392
Tuyén Quang | Cong Ty TNHH Thanh Tuyén S6 411 budng Quang Trung, T6 27, P. Phan Thiét. TP Tuyén Quang (0273)812388

Phi Tho 2 | TTBH Stia Chila Anh Higu T6 40 khu 9, D. Nguyén Tat Thanh, P. Thanh Miéu, Viét Tri, Pha Tho 0919840668

Cao Bdng Coéng Ty TNHH MTV Thucng Mai & DV Chién Khu | S 04, T6 30, Phudng Hdp Giang, TP. Cao Bang, Tinh Cao Bang (0263) 853 066

Yén Bdi Cong Ty TNHH Dién Tu - Dién Lanh Manh St SN 52- Budng Trén Hung Dao- P. Hong Ha- TP Yén bai- T. Yén Bai 0293814113
Qudng Ninh | Trung Tam Bdo hanh stia dién ti Vuong Long S6 1063, t6 6, khu Nam Thach A, D.Tran Pha, Cam Pha, Quang Ninh 0984463777
Qudng Ninh | Cong Ty TNHH Mot Thanh Vién Ly Lién S6 02 budng Hung Vuong, P.Tran Pha, TP. Méng Céi, Quang Ninh (0333) 6258258

Ldo Cai Cong Ty TNHH M6t Thanh Vién Dich Vu Van Nam | S6 96 Dudng Lé Lai, P. Kim Tan, Lao Cai (0203) 661809

Ha Nam Cong Ty TNHH Thuong Mai Cudng Phudng S6 46 Tran Phu, P. Quang Trun, TP Ha Nam (03513) 855886

Bdc Kan Céng Ty TNHH Thuong Mai & DV Hoang Huan S6& 24A/24B Nguyén Véan Thoat T6, P. Phiing Chf Kién, TP Bac Kan (0281) 3870299

Héa Binh Trung Tam Bao Hanh Khuong Minh Diic S6312T6 25 P. Phuong Lam, TP. Hoa Binh 0987.056. 109

Dién Bién Trung Tém Dién Td Dién Lanh Quang Diing S6 337 T6 23 P. Tan Thanh, TP Dién Bién Phy, Dién Bién 01675.780.888

Lai Chéu Cong Ty TNHH MTV Dién Tu Viét Nguyén T6 8 P. Quyét Tién, TP. Lai Chau (0231) 3877264
Lang Son Cong Ty TNHH MTV Nhiét Lanh Ha Anh S6 344 budng Ba Triéu P. Dong Kinh, TP Lang Son (025) 3871924

Ha Giang Cong Ty TNHH MTV Dién Tu Dai Diic S6 02 budng Hong Quén, T6 13, P. Nguyén Trai, TP. Ha Giang (02192) 211474

www.kangaroo.vn
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LUU Y KHI SU DUNG

Kinh gii Quy khdch hang!

ViGi mot thoi gian dai xdy dung va phdt trién, Tép doan Kangaroo luén mong muén
dem dén cho Quy khdch hang nhiing sén phdm tién ich nhdt cho doi séng sinh hoat. D€
cao sy déi mdi va cdi tién, chdng téi khong ngting tim toi, sdng tao nhdm théa man doi
s6ng tién nghingay mét ndng cao.

Phdt huy nhing diéu nay, chdng toi xin gidi thiéu t6i Quy khdch hang sén phdm mdi:
MAY XAY SINH TO KANGAROO. Chung toi hy vong véi sén phdm nay, gia dinh ban sé
bét di nhiing lo Idng, vét vd trong cudc séng hdng ngay. Niém vui cda cdc ban cung gia
dinh cdng la niém vuiva su tu hao cda tdp doan chidng téi. Va chidng téi cing rét vui long
néu c6 thé nhdn duoc nhiing y kién phdn héi tt Quy khdch hang dé'tir co sé nay ching toi
c6 thé'tiép tuc hoan thién minh, tt dé cé thé dem Iai cho Quy khdch hang mét dich vu va
nhiing sén phém chét luong tét nhét. )

Tdép dodan Kangaroo xin chdn thanh cdm on quy khdch da sd dung sén phdm MAY
XAY SINH TO KANGAROO ctia ching téi. Xin Quy khdch vui long doc ky hudng dén su
dung trudc khi Idp ddt, si dung, va gidl lai sdch hudng dén st dung cho nhiing ldc cén
tham khdo sau nay.

Tréntrong!
Tdp doan Kangaroo

1.Docky hudng dan truéc khi st dung.

2. Khi két ndi thiét bj, dam bao dién &p khu vuc phai pht hgp véi dién ap néu trong
nhan méac san pham.

3.Khong détré em hodc ngudi khuyét tat stidung san pham.

4. St dung thiét bi theo thdi gian quy dinh va thdi gian cho may nghi. Khdng chay qué
tai hodc hoat dong khong tai.

5. Né&u day n6i ngudn bi hdng, day phai dugc thay th€ béi nha san xuat hoac cac trung
tam dich vu hodc cé nhan c6 nang luc tuong duong dé tranh nguy hiém.

6. Ludi dao rat sdc nén chay tranh bi thuong & tay khivé sinh hodc théo [8p san pham.
7. Xody chat ludi dao va cdixay, khdng théao réivong dém néu khong c6 thé dan téi ro
riho&crailudidaora.

8. Khong st dung dé ludi dao hoat dong truc ti€p trén than mdy. Cling khong dugc
chamvao cac b6 phan quay khidang hoat dong.

9.Khéng st dung méy khi chua day nép.

10. Trudc khi cdm dién, dam bao khong dat tay hodc batk* dung cu nao khac & trong
cBixay.

11. Nhiét dé thic &n ché bién khéng vuot qua 60°C. Khong hoat dong lién tuc qua 1
phat, dgi cho dong co may ngudi trudce khi ti€p tuc st dung.

12.Dung tich thiic an chébién khong vugt qua 27000ml.

13. May xay c6 mot chiic nang bao vé quéa nhiét, khinhiét do lam viéc quéa cao, may sé
ngting hoat dong. Ching ta nén tat may, khong st dung cho téi khi dong co may
ngudilai.

14.Khong rlia tryc ti€p dong cd bang nudce.

15.Sa&n pham phi hop véi muc dich st dung trong gia dinh.



D, CRUTAOSANPHAM . THONGSOKVTHUAT

Model: KG3B6M

1. N&p tiép thuc pham 7. Ludi dao chi' S y Dién ap dinh muc : 220-240V AC
2. N&p coc sinh t& 8. Cdi xay thit Tan so: 50Hz
3. Lugiloc 9. Truc truyén dong C6ng suat: 350W (t6i da 380W)
4. C8i xay sinh t& 10. C8c xay kho Béo vé chéng s6c dién: Loaill
5. D& dao xay chii thap 11. D& dao xay kho
6. N&p coc xay thit 12. Than may 2
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XAY:
1. D4t may trén mot méat phang
2. L&p Iudi dao chii thap vao day c6i xay.

3. Cho mét lugng nudc viia phai vao cbi xay, sau d6 cho rau cli qua thai hat Iyu vao.

Chua y: dung tich thiic an ché bién khong vugt qué 1000 ml (hodc khong qué 2/3
dung tich cdi xay)

4. Day nép, réi van chat theo chiéu kim déng h

5. Dat c6i xay |én than may va dam bao rang phan 16m trén ¢6 dinh chat véi phan
16i & day coi xay, sau d6 xody chat theo chiéu kim dong ho.

6. Cdm thiét bi vao dién ap 220-240V.

7. Chon mtic t6c do phu hgp, néu xay dd an cting, vui ldng chon muc tdc do hai.
Thong thudng, viéc xay nhuyén sé két thac trong vong 1 phut.

8. Sau khi xay, van nGt vé nac 0. Thiét bi ngling hoat déng, sau dé rat phich cdm,
dé dé anra.

9. Lam theo céc chi tiét trén néu can st dung lai.

CHE BIEN SUA DAU NANH:

1. Ngadm hat d4u nanh trong nudc trong vong 8 tiéng.

2. Cho luéi loc vao gilia cdc xay, ddm bao khép ba nac véi ba gd trong cdi xay.

3. Xoay Iudi dao khép véi day clia c6i xay.

4. Cho dau nanh da ngam va mot it nuéc trong cdi xay. Dong lugng dau bang coc
ti€p thuc pham (nép trén), luong dau nanh can dung khéng vuot qua 1.5 nap.

Sau dé c6 dinh Nap tiép thuc phdm & dang vi tri.

5. C3m dién va bat nat dé xay trong vong 1 phut.

6. D6 siia dau nanh ra va phan ba sé & lai trong Iudi loc.

7.Dun s6i stia dau nanh viia xay, sau d6 co6 thé uéng ngay.

XAY KHO:

1. Cho thuic phdm vao céc xay kho, ddm bao khong vudt quéa 100g.

2. Lap ludi dao thang vao ddy cSc xay kho va I&p vao than may.

3. Cém dién, chon mdic téc dd hai, may bat dau xay, may sé xay xong trong vong
30 gidy.

XAY UOT / XAY THIT
1. Dat Iudi dao chl “S” vao truc truyén dong clia dé€ dao xay.

2. Riia sach thit (Ign, bo, ga, ca...), loc xuong, loai bé bi, gan. Cat thanh cac miéng
nho kich thuéc 2cm* 2cm cho vao cdi xay.

Chua y: khéng vugt qué 2/3 dung tich cdi xay.

3. D4y ndp, sau d6 xody chéat theo chiéu kim déng h6

4. C6 dinh d& dao xay vao cdi xay.

5. Cam dién, chon miic t6c do 2, may sé bat dau xay nho thic an va két thic
trong vong 1 phut. Khéng nén xay trong thdéi gian qué 1au d€ dam bao thic an
dugc tudi ngon.

6. Sau khi hoan tat, van nim diéu khién vé muc O, réi rat nguén dién, I8y cdi xay
ra, m& ndp lay thiic &n ra.

7.Lam theo céc chi tiét trén néu cén st dung lai.
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1.Vuilong rit dién khivé sinhlau chui san pham. ) I\{IAYA,XAY SINAI,—| TO KAN(ABAR’IOO da qAUQC dcz)i ngt ky thuat ctia Tap doanKagaroo gidm
satvakiém tra chatlugng mot cach nghiém ngat.
Vi vai tro 1a nha san xust va cung cap hang gia dung hang dau Viét Nam, chiing t6i xin
cam két mang dén cho quy khach hang nhiing san phdmva dich vu bao hanh tt nhat.
Néu san pham c6 sai hong trong thdi gian bao hanh do 16i clia nha san xuat, san pham
sé dugc stia chita, bdo dudng hoac thay thé cac bd phan huhdng hoan toan mién phi.
1. Sanpham dugc bdo hanh 12thang
2. Trong cac trudng hgp sau, may sé dugc stia chiia cé tinh phi:
a. Hétthoihan bdo hanh.
b. HAng héc do strdung bat can hodc st dung sai so v6i huéng dan st dung.
¢. Honghécdo thiéntai,hdahoan gayra.
d. Matthébaohanh.

2.Lausach than may bang khan mém &m, khong dung nuéc.

3.Khéng dudgc rtia cac bo phan clia may bang may riia bat.

4. Quy khach hang c6 thé tiép tuc st dung san pham sau khi da vé sinh sach cac bd
phan cliamay va l&p lai ding quy cach.

5.Quy khach hang nén st dung may thudng xuyén, khi khdng sti dung nén bao quan 6
ndikhd réo, thodng mat

Tét cd cdc phdn trong huéng dén sir dung ndy dd duoc bién tép va kiém tra rét
ky ludng. Déi vdi bat ky 16i sai va thiéu sét do viéc in én hodc su hiéu nhém déi voi
huéng dén si dung, céng ty chiing téi hoan toan cé quyén gidi thich nhiing van dé
ndy. Thém nita, bat ky su cdi tién ky thudt ndo duoc thé hién trong huéng dén cé
thé sé duoc siia déi ma khéng théng bdo trudc. Hinh anh va mdu sdc sdn phém
trong huéng dén sir dung chimang tinh chét minh hoa.
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Dear Customers!

For a long time building and development, Kangaroo group always try our best to
give customers the best products for utility daily life. Enhancing innovation and
improvement, we constantly explore innovation to meet the improving of modern life.
Keep the way, Kangaroo Group introduces a new series of products:

KANGAROO MULTI-FUNCTION BLENDER.

We hope with this new product, you will feel more convenient and enjoy your life.
The happiness of your family is glad and pride of our group, too. And we will be happy if
we can get feedback from you. From this base we can continue to improve ourselves,
that we can provide you and other customers a best service, best quality products.

Thank you for purchasing KANGAROO BLENDER. Please kindly read this
instruction manual in detail before installation and operating. Always keep this user
manual for future reference.

Best Regards,
KANGAROO GROUP

1.Pleaseread theinstruction carefully before use.

2. Connected to the appliance, make sure the local voltage match the voltage shown in
thelabelline.

3.Donotallow children orhandicapped person to play with the machine.

4. Please operate the machine according to the stated and interval time. Not to run
overload or no-load working.

5.1f the supply cord is damaged, it must be replaced by manufacture or its service agent
or similarly qualified personsin order to avoid hazard.

6. The blade is very sharp, pay attention not to hurt your hand when cleaning and
disassembling the machine.

7. Blade components and mixing cup should be fully tighten, not leave the sealing ring,
otherwise, it will cause leaking or blade component off.

8.Do not use the blade components working on the host directly. Also not touch rotating
components whenworking.

9.Donot use the machine before covering the cover.

10.Beforeinserting the power, ensure not put the finger orany othertool into jug.

11. Processing temperature of food should not exceed 600. Do not working exceed
1min constantly, waiting to the main engine cool down as before when repeat use.
12.Processing capacity of food should not exceed 1000ml.

13. There is a overheat protection function, as too hot during working, the machine will
stop working. Then should off power, do not use until the main engine cool again.

14. Not flush the main engine directly to avoid accident.

15.0Only forhome use.

11



T MAIN PARTS I, N TECHNCALPARAMETER

Model: KG 3B6M

1.Lid 75 blade ' Rated voltage : AC220-240V

, Frequency: 50Hz
2.Blending cup cover 8.Chopper cup Rated input power: 350W (max 380W)
3.Filter ¥.Gear box Protection against electric shock: type Il
4.Blending cup 10.Low cup 2
5.Cross blade base 11.Flat blade
6.Chopper cup cover 12.Main engine base

12 13



OPERATION METHOD

OPERATION METHOD
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BLENDING

1.Putthe machine onastable table

2.Fixthe cross blade to the bottom ofjug.

3.Injectrightamount waterinto jug, then putinto the diced vegetable.

Attend: processing capacity of food should not exceed 27000ml(or no more than 2/3
capacity)

4.Putonthe cover, then tightenit clockwise

5.Put the blending cup on the main body and be sure the upper concave parts fix well
tothe convex parts on the bottom of the cup, then tighten it clockwise

6.Plugin the machineinto 220-240voltage

7.Choose the right speed, if blend some hard food, please kindly choose the second
speed.Normally, itis finished within 1 min.

8. After blending, turn the switch back to the zero speed. The machine stop working,
then pull out plug, pouring off food.

9.Please do according to the above information, if need reuse.

SOY-BEAN MILKMAKING

1.Dip the soybeaninto the water for 8 hours

2.Insert the filter down the center of the cup, making sure to line the three notches up
withthe threeribsinside of the blending cup.

3. Twist the cross blade onto the bottom of blending cup.

4. Add some water in the blending cup and waterlogged beans in the lid. Measure the
beans by lid, and never add beans more than one and half cups. After it, fix the lid on
the cover of the cup.

5.Pluginand turn on the switch. When the machine works regularly, it can finish the
soybean milk makingin 1 minutes.

6. Pouroutthe soybean milk and the residue left in the filter naturally.

7.Boilthe pre-processed soybean milk, then it can be drink directly.

MILLING

1.Putthefoodin thelow cup, making sure it does not exceed 100g.

2. Twist the flat blade on the bottom of low cup and fix it on the main body.

3. Power the plug, choose the second speed, the machine starts to grind, it is finished
within 30 seconds.

CHOPPER

1.Inserted “S” blade into drive shaft of container, make surein the right place.

2. Clean the meat( pork, beef), then bone off, peel off, muscle off. Then cut into the
2cm*2cm small pieces. Putting into the container.

Attend: processing capacity of food should not exceed 2/3 capacity.

3.Putonthe cover, thentightenit clockwise

4.Fixthe container components to host.

5. Power the plug, choose the second speed, the machine starts to chop, it is finished
within 1 min. Itis not available to chop too long, to ensure the meat fresh.

6. After chopping, turn the switch back to zero speed, also plug off, take out the
container components, open cover, take out the food.

7.Please do according to the above information, if need reuse.

15



CLEAN AND MAINTAIN

1.In case of electric shock, you must be sure the machine is power off when cleaning
the body.

2.Clean the main body by wet cloth instead of water.

3.Donotwash the products by dish washer.

4.1t can be used again once you clean up the parts and assemble them well.

5. The machine should be used often, otherwise place it in the dry and ventilated
environment.

WARRANTY INFORMATION

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

KANGAROO BLENDER s strictly monitored and examined in quality by the technical
team from Kangaroo Corporation.
As the leader in manufacture and produce household in Vietnam, we undertake to
provide customers with the best products and best warranty services.
If the product gets defected or disordered during the warranty time, the detected
elements will be fixed, maintained or replaced free of charge.
1. The warranty period is 12 months
2. In the following cases, the products will be repaired with charging fee:
a. Expiry of warranty period.
b. Damages caused by careless of users or using not follow the instruction of manual.
c. Damages by disaster or fire.
d. Loss warranty card.

All the contents in this USER MANUAL have been subjected to careful
check. For any mistake and mission in printing or misunderstanding of the
contents, the company keeps the right of explanations. Additionally, any
technical improvement will be shown in the revised manual without notice. The
product appearance and colorin this manualjust foryourreference.
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Dd Ndng TTDVKT Kangaroo Chi nhanh Mién trung 573 Pién Bién Phu, TP. Da Nang (511)3727705

Qudng Binh | Cong Ty TNHH Phudng Thanh S6 170 Ly Thudng Kiét, Déng Pht, Déng Héi, Quang Binh (052) 3859117
Qudng Binh | Cong ty NHH dich vy bao hanh Quy Tai S6 305 Quang Trung, P. Ba Dén, TX. Ba Dén - Tinh Quang Binh (052)3514536
Qudng Tri | Doanh Nghiép Tu Nhan Quy Huyén S6 96 Lé Dudn - P.1- TP. Déng Ha - Quang Tri (053) 3566667
Qudng Nam | Trung Tam Bao Hanh Dién Tl Anh S6 431 Phan Boi Chau, TP. Tam K*, Tinh Quang Nam (0510) 3825015
Binh Dinh Cong Ty TNHH Thuong Mai — Dich Vu Phuéc Thanh | S& 17 Nguyén Tréi, TP. Quy Nhon, Tinh Binh Dinh 0563.817452
Khdnh Héa | DNTN TM & DV Dién tii VTT 29B Trinh Phong, Nha Trang, Khanh Hoa (058)3512182
A Gia Lai TTBH Hung Diing S6 33, Nguyén Trudng To, TP. Plei Ku, Tinh Gia Lai 0592.240.962
Dak Lak CTy TNHH TMDV Dién Phong Thanh S8 5A Nguyén Khuyén, P. An Lgi, TP. Budn Mé Thudc, Dak Lak 0500.3952.917
Dak Néng | CTy TNHH TMDV Dién Phong Thanh T6 6 Phusng Nghia Ph, TX. Gia Nghia, Dak Nong 0501.3546195
Lém Péng | Cong Ty TNHH TM & DV An Khoa S6 34, Lé Thi Pha, TP. B&o Loc, Tinh Lam Ddng 063.3710.235
Lém Péng | Cong Ty TNHH TM Dién-dién Lanh Duy Phuong S6 14 Mai Hoa Thén, TP. Da Lat, Lam Déng 0633.588588
Lém Péng | Cong Téc Vién Lé Quéc Té TP. Bao Loc, Lam Déng 0944743048
Qudng Ngéi | Co S6 Dién Lanh Quang Thanh S6 45 Quang Trung, P. Lé Héng Phong, TP. Quang Ngai 055.3828569
Phd Yén Céng Ty Tnhh Tm Dién Tu Bac Théng S6 06N, Nguyén Hug, TP. Tuy Hoa, Pha Yén 0573.829.272
Kon Tum Trung tdm BH dién ti Chin S6 162 Tran Hung Dao, Phugng Thang Loi-Tp Kon Tum-Tinh Kon Tum 0603.865045
Hué’ Cong ty TNHH MTV Thanh Hiép S6'59 DuSng Xuan 68, P. Thuan Thanh, TP. Hug, Thuia Thién Hug 0543531014
N e Y
HCM Cong ty TNHH TM-DV Dién t(i Ly Gia A10 Pham Van Déng, P Linh Dong, Quan Thi Diic, TPHCM 0906.608.556
HCM Cong ty TNHH MTV Thuong mai-DVKT Thién Hiép | 699 Tinh L 10, Phusng Binh Tri Dong B, Quan Binh Tan, TP. HCM 086653 4586
Viing Tau Co6ng ty TNHH TM DV Huy Thanh Dat S6 41, Nguyén Kim, P.4, TP Viing Tau. 0943.738.426
Téy Ninh Cong ty TNHH Mot Thanh Vién - Thién Chi S6 41 Co Thanh V&, Khu ph Hiép L&, P. Hiép Ninh, TP. Tay Ninh 0913.442.252
Bén Tre Trung tdm Bao Hanh Dién Lanh Tin Phong B/71 Binh Tao, Trung An, My Tho, Tién Giang 0937.817.984
An Giang Trung tdm BH Dién ti Dién Gia dung Dién Phat 107 Nguyén Hué B, P.My Long, TP.Long Xuyén , Tinh An Giang 0919.499.161
Cd Mau Trung tdm Bao Hanh Minh L6 33 D6 Thiia Luéng, Phusng 1, TP. Ca Mau — Tinh Ca Mau 0913.988.004
Cd Mau Cong ty TNHH MTV SXTM & DV DTDL Tudn Khoi | 37 Nguyén Trai, Phuong 9, TP. Ca Mau 07803.935.522
Binh Phuéc | Congty TNHH TM & DV Linh 46-47 Khu ph6 2 — P. Phudc Binh , TX. Phudc Long, T. Binh Phudc 0977.977.110
Binh Phuéc | Cong ty TNHH D&t Binh 149 quéc 16 14,T6 3, KP Tan Déng, P. Tan Thién, Déng Xoai, Binh Phudc 0948.634.717
Binh Phuéc | Showroom Déng Xoai S6 10 Hung Vuong, Thi Xa D8ng Xoai, Tinh Binh Phudc 0966.797.485
Binh Duong | Cong ty TNHH MTV TM va Dich vy Nguyén Vi S6 348, D.30 thang 04, P. Chanh Nghia, Thii Dau Mot, Binh Duong 0908.718.012
Péng Thép | BAo hanh Phuéc Dang S6 3 Ly Thuding Kiét, P.1, TP. Cao Lanh, Déng Thap (067) 3535459
Kién Giang | Cong ty TNHH MTV Minh Tuing Kién Giang 25 Lé Thi Hong Gam, P. Vinh Thanh, TP. Rach Gig, Kién Giang 0773.918.222
Kién Giang | Cong ty TNHH MTV Khanh Khudng 32 Nguyén Trai, KP2 Dudng Déng, Phi Quéc, Kién Giang 0903.030.342
Séc Tréng Dién Lanh Hoang Huy 130 Truong Céng Dinh, P2, TP Séc Trang 0913.151.502
Héu Giang Cong ty TNHH MTV TMDV Mai Anh 48 Ngb Qudc Tri, PS, TP Vi Thanh, Hau Giang 0939.792.778
Vinh Long Co s Dién Lanh Thuan Thanh 36A Pham Thai Budng, P4,TP Vinh Long 0918.205.401
Vinh Long Showroom Vinh Long 286A-286B Qudc 16 1A Tan Ngai, TP. Vinh Long, Tinh Vinh Long 0932.012.738
Tra Vinh Cong ty TNHH MTV Thién Tai 10B Nguyén Dang , P7, TP Tra Vinh 0913.187.753
Binh Thudn | Cong ty TNHH TM Dién Lanh Quang Duyén 491 Thi Khoa Huan, Phan Thiét, Binh Thuan 0942.241.898
Déng Nai Trén Quéc Tudn 18/37 hu"nh Van Nghé, Phudng Biiu Long, Bién Hoa, Dng Nai 0913.179.028
Déng Nai Dién T Hung Phat 79 Tran Pha, Phudng Xuan An,TX. Long Khanh, Tinh Déng Nai (061)3646398
Ninh Thuén | Dién lanh Nguyén Phat 26 Ngé Gia Ty - TP.Phan Rang Thap Cham, Tinh Ninh Thuan 0908.798.467
Long An Cong ty TNHH Hoang Kim 318 Quéc 16 62, P6, TP Tan An, Tinh Long An 0723.826.649
Bac Liéu Cong ty TNHH Dién t(i - Dién lanh Uy Vi 1A/5 Trén Hu nh, Khom 5, Phudng 7, TP. Bac Liéu , T. Bac Liéu 07813.956.868
Bac Liéu Showroom Bac Liéu 351 Vo6 Thi Sau, Khém 4, Phusng 7, TP Bac Liéu 0918.990.847
Cén Tho Cong ty TNHH M6t Thanh Vién Minh Tuén 439 buong 30/4, Phudng Hung Lgi, Quan Ninh Kiéu, TP. Can Tho 07103,782117
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