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Hotline: 1900 55 55 66

Trung tam Dich vu Ky thuat Mién Bic
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S6 231 Tran Pai Nghia, P. Pong Tam, Quan Hai Ba Trung, TP Ha Noi

HaNdi 1 Cong ty TNHH TM & DVKT Dién Dién lanh 24h P109 Nha CC2, Bic Linh Dam, Hoang Mai, TP Ha Nai

Ha Noi 2 C6ng ty TNHH MTV TM & PTDV Ngoc Anh S8 nha 36 Ng6 Thi Nham, Ha Cau, Ha Dong, TP Ha Noi

HaNéi 3 Cong ty TNHH MTV TM & DV Thai Ducng Phat Do Ha, Tién Phong, Mé Linh, TP Ha Noi

HaNéi 4 Céng ty TNHH MTV TM & DV Théi Duong Phéat A15.3 Trang An trén, TT Chuc Son, Chudng My, TP Ha Noi

HaNaéi 5 Cong Ty TNHH DV & TM bién Lanh Xuan Tung S& 31 Pham Héng Théi, TX Son Tay, TP Ha Noi

Béc Ninh C6ng Ty TNHH Nhiét Lanh Héng Hai S6 108 Tréan Hung Dao, Tién An, TP Bac Ninh

BécGiang1 | Trung Tam Bdo Hanh Dién Td Dién Lanh Thanh Sam gg zg % E::”\‘/faf‘a'j’u\;zz Egga%;h%::gr;’é g‘gfg Thi Trén BGi Ngo, T. Bac Giang
Bic Giang 2 Cong Ty TNHH Ha Kién S6 129 Nguyén Thi Luu, Ngd Quyén, TP Béc Giang, Tinh Bac Giang

Dién Bién Trung Tam Dién Tu Dién Lanh Quang Ding S6 337 T6 23 Tan Thanh, TP Dién Bién Ph, Tinh Dién Bién

Ha Nam Cong Ty TNHH TM Cudng Phugng S6 46 Tran Pha, Quang Trung, TP Ha Nam, Tinh Ha Nam

Phi Tho Céng Ty TNHH Dién Tt Dién Lanh Son Tung S6 1646 Dai Lo Hung Vuong, TP Viét Tri, Tinh Pha Tho

Quang Ninh 1 | Cong Ty TNHH Dién Tt Tuan Théng | 56179, Tran Phd, Cdm Tay, TP CAm Pha, Tinh Quéng Ninh
Quang Ninh 2 | Trung tdm Bao hanh Vuong Long S6 1199, Khu Bach Dang, Tran Phu, TP Cam Pha, Tinh Quang Ninh.

Quang Ninh 3 | Cong Ty TNHH MTV Ly Lién S608 Hung Vuong, Tran Pha, TP Méng Cai, Tinh Quang Ninh

Quang Ninh 4 | Trung tdm Bao hanh Dién Lanh Trung Diic S6 945, T6 5, Khu Lam Thach A, C&m Thach, TP Cam Pha, Tinh Quang Ninh
Quang Ninh 5 | Cong Ty TNHH TM & DV Anh Héng Ngoc S6 359 T6 33A Khu Cau Sén, Yén Thanh, TP Uéng B, Tinh Quang Ninh

Vinh Phic TTBH Dién Tu Dién Lanh Pham Thi Nga S8 332 Hung Vuong, Tich Son, TP Vinh Yén, Tinh Vinh Phic

Hai Duong Céng Ty TNHH TM & DV Khanh Linh HD S6 10 Vi Kham Lan, Hai Tan, TP Hai Duong, Tinh Hai Duong

Hai Phong 1 Trung tdm Béao hanh Va Stia Chita Dién May H6 Sen Il S6 76 Phg Cot Dén, Du Hang, Lé Chan, TP Hai Phong, Tinh Hai Phong

Hai Phong 2 C6ng Ty TNHH Phéat Trién TM & Cong Nghé Gia Hung| S& 462 Chg Hang méi, Du Hang, L& Chan, TP Hai Phong, Tinh Hai Phong
Héa Binh 1 Trung tdm Bao hanh Ding Hué S6 117 Hoang Van Thy, T6 2, Thinh Lang, TP Hoa Binh, Tinh Hoa Binh

Héa Binh 2 Trung tdm Bao hanh NPP Tam Oanh Khu D6 Thi Phong My, T8 11, Hiiu Nghi, TP Hoa Binh, Tinh Hoa Binh

Hung Yén 1 Trung tam Bao hanh Dién Tu Dién Lanh Dic Toan S6 233 Dién Bién, Lé Lgi, TP Hung Yén, Tinh Hung Yén

Hung Yén 2 Trung tdm Bao hanh Binh An S6 374 Triéu Quang Phuc, TP Hung Yén, Tinh Hung Yén

Tuyén Quang Cong Ty TNHH Thanh Tuyén S6 411 Quang Trung, T8 27, Phan Thiét, TP Tuyén Quang, Tinh Tuyén Quang
Phi Tho Céng Ty TNHH Co bién Lanh Khang Phat S6 69 Nguyén Tt Thanh, Thanh Miéu, TP Viét Tri, Tinh Pht Tho

Cao Bing Cong Ty TNHH MTV TM & DV Chién Khu S6 04, T6 30, Hop Giang, TP Cao Bang, Tinh Cao Bang

Yén Bai Cong Ty TNHH Dién T Dién Lanh Manh St S6 52, Trén Hung Dao, Hong Ha, TP Yén Bai, Tinh Yén Bai

Lao Cai Cong Ty TNHH MTV DV Van Nam S6 96 Lé Lai, Kim Tan, Tinh Lao Cai

Lai Chau Cong Ty TNHH MTV Dién T{ Viét Nguyén T6 8 Quyét Tién, TP Lai Chau, Tinh Lai Chau

Lang Son Céng Ty TNHH MTV Nhiét Lanh Ha Anh S6 344 Ba Triéu, Dong Kinh, TP Lang Son, Tinh Lang Son

Ha Giang C6ng Ty TNHH MTV Dién T Dai Dic S6 02 Héng Quan, T6 13, Nguyén Trai, TP Ha Giang

Nam Dinh 1 Céng Ty TNHH MTV bién Lanh Thanh Dat S6 114 Nguyén Binh, Tran Quang Khai, TP Nam Djnh, Tinh Nam Dinh

Nam Dinh 2 Cong Ty TNHH D&u Tu DV Thanh Tung S6 438 Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh

Théi Binh 1 Cong Ty TNHH Dién Lanh Rinh Long S6 15 Nguyén Tong Quai, Tran Lam, TP Théi Binh, Tinh Théi Binh

Thai Binh 2 Céng Ty TNHH TM Dién Td Thai Binh S8 09 Tran Phu, Tran Hung Dao, Tp Thai Binh, Tinh Thai Binh

Ninh Binh 1 Trung tam Bao hanh Pha My Linh S6 1324134 Budng 30/6 Phuc Chinh 2, Nam Thanh, TP Ninh Binh, Tinh Ninh Binh
Ninh binh 2 Céng Ty TNHH MTV TM Bién T Phung Thinh S6 409 Hai Thugng Lan Ong, Lé Lgi, Van Giang, TP Ninh Binh, Tinh Ninh Binh
Thanh Héa 1 Cong Ty TNHH Dién Td Manh Phuong L6 18 Déng Bac Ga, Dudng Dinh Nghé, Déng Tho, TP Thanh Ho4, Tinh Thanh Héa
Thanh Héa 2 Cong Ty TNHH Dién Td Huynh Nga S6 33 Tran Phd, Ba Dinh, Thi x& Bim Son, Tinh Thanh Hoa

Thanh Héa 3 Cong Ty TNHH CN Dién Tt Dién Lanh Manh Tuén S6 258 Trudng Thi TP Thanh Héa, Tinh Thanh Hoéa

Nghé An 1

Doanh Nghiép Dién Tt Dién Lanh Dinh Diing

Khai 2 Thi trén Yén Thanh, Huyén Yén Thanh, Tinh Nghé An

Nghé An 2

Doanh nghiép TN Dién Lanh Bic Vinh

S8 7/A2 Hermann, TP Vinh, Tinh Nghé An

HaTinh 1

Doanh nghiép TN Dién Tt Dién Lanh Hung Pha

S6 375 Nguyén Cong Trti, Nguyén Du, TP Ha Tinh, Tinh Ha Tinh

HaTinh 2

Cong Ty TNHH TM & DV Diing Audio

S6 09 + 11 Ngd 2 Nguyén Chi Thanh, TP Ha Tinh, Tinh Ha Tinh

Thai Nguyén

Cong Ty TNHH TM & DV Dién méy Théi Nguyén

S6 244/1 Bac Kan, Hoang Van Thy, TP Thai Nguyén, Tinh Thai Nguyén

SonlLa

Coéng ty TNHH MTV Lam Diing

S6 229B Tran Dang Ninh, T6 8 Quyét Tam, TP Son La, Tinh Son La

www.kangaroo.vn
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1€angaroo.

Cdm on Quy vi dd st dung san phdm ciaa Tap doan Kangaroo

Vuilong doc ky hudng dén Idp dét va vén hanh sén phdm trong cuén sdch nay.

Gitllgi sdch hudng dén st dung dé'thudn tién cho nhiing ldc cdn tham khdo vé sau.
Nhiing thiét hai, ton thdt vé ngudi hay vat chét phdt sinh truc tiép hodic gidn tiép turviéc
Idp ddit va/ hodic st dung sén phdm khéng ding cdch, khéng tudn thi déy di cde quy
dinh trong bdn hudng dén sirdung nay sé do khdch hang tu chiu trach nhiém.

Dearvalue Customer,

Thank you very much for using Kangaroo products.

Please read the Instruction Manual carefully before using the products to ensure that
you obtain the best possible result and safety. Retain the Manual for future reference.
Kangaroo is not liable for any loss or damage arising from incorrect install or use of the
products.
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I LI M6 AU . TNHNANG CUASANPHAM

Kinh gtii Quy Khdch!

VGi mot thoi gian dai xdy dung va phdt trién, Tép dodn Kangaroo luén mong muén
dem dén cho quy khdch hang nhiing sén phdm tién ich nhdt cho doi séng sinh hoat. D€
cao su déi mdi va cdi tién, chdng téi khéng ngting tim toi, séng tao nhdm thdéa mén doi
s6ng tién nghingay mét ndng cao

Phdt huy nhiing diéu ndy, chdng téixin gidi thiéu toi Quy khdch sén phdm mdi: NOIAP
SUATBDIEN KANGAROO. Ching téi hy vong véi sén phdm nay, gia dinh Quy khdch sé bot di
nhing lo ldng, vét vd trong cudc séng hang ngay. Niém vui cta cde Quy khdch cung gia
dinh cdng la niém vui va su tu hdo cta Tdp doan ching toi. Va chidng toi cdng rdt vuilong
néu cé thé' nhén duoc nhiing y kién phdn héi ti Quy khdch dé€'trén co sé nay ching toi cé

— — —  —thétiéptuc-hodn-thién miah, ti-d6-€6 thé dem lai-cho-Quy-khédeh dieh vi-va-nhing séa
phém chét luong tot nhdt.

Tdp dodan Kangaroo xin chdn thanh cém on Quy khdch da st dung sén phdm NOI AP
SUAT BIEN KANGAROO ctia chiing téi. Xin Quy khdch vui long doc ky hudng dén st dung
trudc khildp ddt, sirdung, va giit lai cuén sdch ndy dé'tham khdo khi can.

Tréntrong!
Tdp doan Kangaroo

1.San pham dugc thiét k& dep mat, thdi trang va tao nha;

2.C6 bang diéu khién cdm ting va man hinh mau den LED ¢& 16n gitp nhanh chéng ndu

&n chibdng mot phim nhan vatién Igi trong stidung;

3.C6t6i 16 thuc don danh cho ngudi sanh &nva 3 chiic nang diéu chinh huong vi, c6 thé

cai datthoigian gitiap suadt déngu an;

4. Diéu chinh ap suat théng minh tam giai doan, c6 thé cai dat 4p suat va nhiét do nau

&ntdi uu cho tiing loai thuc phdm va dam bao dinh dudng thuc pham;

5. Do la thiét bi bdo vé da nang, ndi 4p suat s& khong hoat dong néu khong day kin nép

détranhrdiro do nhiét trong tinh trang bat thudng;

6. Xahoi bang tay véi chi mot phim &n, cach xa clia xa haiva tranh bibdng;

7.Dé& dang lam sach ma khéng dé lai vét ban do vung ndiva vong gioang c6 thé thao Iap
- — — — —dédngg — — — — — — — — — — — — — — — — — — — —

I TONG SOKY THUAT 850 D6 MACH DIEN ey

Noi dp sudt | KG5P3 5L 900W 220V-50Hz | 0-70(kPa)
dién danang| KG5P5
C&u chi nhiét
= o L
N&p Céu chinhigt 2200
ﬁ —Ee——F———= N "

Man hinh Bang mach
hién thi :> E

UL T e

Ra-le &p suat




I CAU TAO SAN PHAM

BANG DPIEU KHIEN

N&p noi

e A g — . GIU AM/HUY BO
Nat chéngtac ) 2 =Y \ Keep warm/cancel

el I} E \
Vanphao
Vong gioang )
Khung c6 dinh
Nat mé
e BAN DIEU KHIEN

Man hinh —— p H Menu
cam ang E

diéu khién

D& noi

Van xa ap

Tay cdm

N&p néi hoi

_’71
__'3"-x-~.l\x. Khay tich nuéc
B Sale Al

Khau vi
Taste

Khau vi nhat
Faint scent

CHAO
Porridge

M6

Open

Khau vj viia Khau vi dém
Standard Strong scent

THOI GIAN HEN GIO

[] nap Pre-setting time
utr

D6 Ién men
Fermentation

— 4 THOIGIAN GIU AP SUAT
Pressure time

:I-H:

CANH THIT HAM
Soup Meat




BANG DPIEU KHIEN BANG PIEU KHIEN

1. Huéng dan céac chtic nang chinh 2. Huéng dan biéu tugng trén man hinh

chticnang ndu chéo.

2.Saukhinhan phim tt cé thé chon huong vi,ap suat hodc nhan phim -
va “+" dé chon thdi gian gilt 4p suat, ndi sé bat dau chiic néng nau chéo
sau 8 giady khong cé thao tdckhac.

“N&u sup”

1. Nhan phim tét ,sau 8 gidy néu khong c6 thao tac khac néi sé bat dau
chiicnang ndu sup.

2.Sau khinhan phim t&t c6 thé chon huong vi,ap suat hodc nhan phim -
va"+" dé chon thai gian gili 4p suat, n6i sé bat dau chiic ndng nau stip sau
8 gidy khong cé thao tackhéc.

1. Nhan phim tét ,sau 8 gidy néu khong c6 thao tac khac ndi sé bat dau
chticnang ham.

2.Sau khinhan phim tdt c6 thé chon hudng vi, 4p suat ho&c nhan phim “-
“va"+" dé chon thdi gian gili 4p suat, ndi sé bat dau chiic nang hdm sau 8
gidy khong cé thao tac khac.

“Diéu chinh &p suat”

Hau hét cac chlic nang déu cé thé diéu chinh ap suat, mic ap suat c6 thé
dugc lua chon bang phim nay

“hen gid" Cai dat thai gian hen gio nau tii 1 — 24 tiéng. Thai gian hen gio két thic
’ ndi ap sudt bat dau lamviéc.
"B&t dau” Sau khi thiét Iap va nhan phim nay, dén bao “Bét dau” sé séng lén va néi

&p suatdién sé bat dau ché ddlamviéc

u . n

1.Nhan phim nay dé tang thdi gian giti 4p sudt sau khi chon chiic ndng nau
2.Sau khinh&n phim “hen gid”, nhan phim nay dé tang thoi gian hen gid

u u

1.Nhan phim nay dé tang thoi gian gidi ap suat sau khi chon chic nang nau
2. Sau khi nhan phim “hen gid”, nhan phim nay dé giam thdi gian hen gic

Tén phim M0 t& o
enh , e , sévwong| @ o’ oonnBAAA
Nhan phim nay dé vé trang thai giti &m trong ché do chd, man hinh hién
“Gilt &m/ Hay bd” thAI chffl"bb". Trong ché dé\chd, ndi &p sudt cé thé hlly bd cac hoat dong Huéng dan | Cho biét Cho biét Trong khi chon Iifa mic &p suat, s6 lugng
new kthd,ang quhwfn hfnh', — ndpndi6é | nap ndi den sang clia cac den bao hiéu biéu
“Khau Vi’ ng hét cac cheﬁdq_naugdgg co cac ;hue nang d\lell;l c\hl!nAh kAhaL: vi, c6 thé dangvitri | khoéng 6 tuong cho biét ty & p suat; sau khi bt
b&m chon ba khdu vi pho bién nhat “vinhat”, “vivia“va "vi dam”. dung vi tri dau nau hodc khi ndi ap suat & ché do gid
" " Chon 12 chic nang cai dat truéc bang phim nay va cé thé chon nhanh (nhé@p nhay). | nong sau khi ndu, s6 lugng deén sang cla
Thuc don bana cach &n gid ohi AN e A T
angcachangiuphim céc dén bao cho biét ap suat bén trong
. B 1. Nhan phim tat, sau 8 gidy néu khdng c6 thao tac khac ndi sé bat dau ctia noi; khi tat ca cac dén béo tat, nghia
Nau com chicnangnéucom. ] ] ] » la khéng con &p suat trong ndi va c6 thé
2.Sau khinhan phimtatcéthé chonhuong vi,ap suat hoac nhén phim*- mdé nép an toan.
va “+" dé chon thoi gian gili 4p suat, néi sé bat dau chiic nang nau com
sau 8giady khong cé thao tdckhac.
N&U chéo” 1. Nhan phim tat ,sau 8 gidy néu khong cé thao tac khac néi sé bat dau



HUGNG DAN SU DUNG

HUGNG DAN SU DUNG

1. Chuén bi truéc khinau

(1) Sti dung 1an dau
L&y cac phu kién rakhdinoi
Doc ky Huéng dan st dung trudc khi dung, dc biét Ia phén Chd y an todn

Mdic ding  Mdc sai

U Hinh 1

(2) Sti dung binh thudng (Iay vi dula “nau an”)

1.Dong gao béng céc dong, vo gao va cho gao vao trong noi

-Thétich ctiamot cc dong thiy tinh1a 150g (Nhu Hinh 1)

- Trudc khi nau, hay vo gao va dé rdo nudc, néu khong c6 thé anh hudng
dén chat lugng com nau.

2.Thém nuécvao micnudc tuong tng.

-Mic vach bén trong thanh néila thang nudc ndu tham khao

- Trudc khinau, dong gao bang c6c thly tinh va thém nuéc theo ty & tudng
(ing 1:0.8-1.2 (gao:nudc) sau khivo gao; (Ty 1€ gidia gao va nuéc dung dé ndu
chéo la 1:7), nhung khong nén cho nudc vugt quéa mic nudc téi da (Nhu
trongHinh2)

-Ty & gilia gao va nudc nén la 1:1 khi gao it hon, va ty [é nén la 1:1.2 khi gao
nhiéu hon.

- Ngudi st dung c6 thé thém nudc tuy theo cac loai gao khac nhau va do
cling clia gao (ngt c6c gém: dau nhu dau xanh va dau dé nén dugc nau véi
céc loai ngli c6c khac nhau sau khi da ngdm ky, va ty 1é gilia gao va nudéc la
1:1.2-1.4)

3. Lau méat ngoai clia n6i cho kho roi dat ndi vao trong ndi nau, xoay nhe
theo chiéu ngang va ddm bao day ndi da tiép xic hoan toan véi d€ dién clia
n6i (Nhu Hinh 3)

4.Daynap

(1) Trudc khi strdung néi &p suat dién, truc tién hay kiém tra cac muc sau:
A.Kiém traxem van di€u khién da sach chua; lau sach néuvan chua sach;

B. Kiém tra xem gio&ng da dugc ap dang vi tri chua, néu khong I3p lai cho
dang.

(Tham kh&o (9. Lam sach sau khi sti dung) dé biét cach Iap cho ding)

(2) Day ndp clia ndi 4p suat dién, xoay “tay cdm” vé vi tri "8 dén khi c6 tiéng
“click” (nhu Hinh 4), day nép néi khi c6 &m bao hieu (Nhu Hinh 5).

5.Batnguondién:

Cam phich cdmvao 6 dién;

Sau khi bat nguén, ndi 4p suat dién sé& phat ra am thanh “Bi-Bi” d& vé trang
thai chd lua chon 16 loai thucdon.

2.Qua trinhndu

St dung san pham theo yéu cau thuic t& va xac dinh quy trinh ndu nhu sau:

Nh&n mét trong
céc phim tat

(‘Nau com”, “Nau

ch&o”, “N&u sup”
N
va "Ham")

Nh&n phim “bang
diéu khién” va

Nh&n phim “Huong vi” dé
thiét 1ap vi, huong vi sé theo
thitysau: |

Nhe=-V/tia—Manh

chon 12 loai thuc
daon (den hiéu tiing
thyc don séng Ién
khiban chon)

Ngd = Lén -

N&u ban chon thdi gian gid
ap sudt, nhan “+" va - dé
thiét lap thai gian git ap
|_suattrén menu

Néu ban muén chon muc
&p suét, nhan phim “diéu
chinh &p suat” dé chon mc
&p suat c6 thé diéu chinh

0 o0
D =T foNg=
mm ~ QO
50 go
o
CUI
[N
3
_jI

N&u dinh Hap
dudng gidy

Thitbo, ©Om
thit cliu

dugc; néu ban khéng mudn
diéu chinh ap suét, thiét bj
- séty dong nau theo mac dinh—

Tudongnhap |
chuong trinh

| P ——

Néu ban muén thiét lap
thoi gian hen, nhan phim
“Hen gi¢” sao cho dén bao
“Hen gi¢” sé& séng 1én, nhan
“+"va " dé diéu chinh thoi
gian hen gid (donvitinhla 1
tiéng). Nh&n phim “Hen gi¢”

gian hen, sao cho dén béo
phat séng 1én va nhan “+"
va " dé diéu chinh phat
(donvitinhla 10 phat)

Ga, I- Dau/Gan

vit

|an nila dé xac dinh thoi [~

Nhé&n
phim
“Bat
dau” dé
nhap
chudng
trinh

Khi dén hiéu “Bat
dau” séng lén, n6i ap
suat dién bat dau
ndu theo chudng
trinh. Sau khi nau,

L= dén hiéu bao Gilidm

sésanglén.Néucon
ap sudt trong noi,
nhan nat xa trén tay
cdm dé xa nhanh,
nha nat x& sau khi
4p suat da xa hét va
thiét 1ap lai van ap
suét

chay:
Khi ndu

Chéo Chéo
batbao tréem

L Dau/Gan
Chéo Sup

Khong st dung
chtic nang xa bang

Cha y: Menu ndu “Banh”, "Hap gidy bac”, “Ludc tring” va “Lén men” la chic
nang ndu khong can ap sudt, do dé khéng diéu chinh dugc huong vi, thoi
gian gili &p sudt va muc &p sudt.




N HUGNG DAN SU BUNG y HUGNG DAN SUDUNG y

Thiét Iap pham vi huong vi (thdi gian gili ap suat) va miic ap suat trén Menu Céc vi du ndu &n
U 1) Lam banh
Chic néng Vimac Thoigian gid &p sust (Phu) chugu Cig;nh ;hdsiu%?n Tgig?p fR)Cfa may danh triing, dia va thia va dé kho;
dinh Nhe TLéUA, Manh giti égp su%'t rr?éc dinh dié‘% chinh -L&y ba qua triing, tachriéng long tréng va long do va dé riéng thanh hai dia;
chuen (Phut) -Thém 5ml dau an, 20g dudng berry va 15mL siia vao slia chua theo thd tu va tron déu,
N&u com VUa 10 12 14 5-15 3 1-8 cho thém 50g bot it gluten, tron nhe khi ddo déu, diéu chinh lugng bot theo mdc anva tron
Nau chao Vit 20 25 40 20-40 4 18 cho dén khibot & dang keo mém.
Nau stp Via 10 15 30 10-50 6 58 - Thém it mudi va 40g dudng berry vao long trdng, tron nhanh bang may danh triing cho
Ham Va 15 25 40 15-50 6 48 dén khi cting lai (khdng roi xudng ngay ca khilat ngudgc lai);
Ngtcoc Via 20 30 40 20-40 6 48 -D&16ng ddvao ldng tréng, nhe nhang tron cho dén khi déu thanh bot banh;
Chao bat bdo Via 20 30 40 20-40 6 4-8 - B6i Iong do vao day va bé mat clia ndi, d6 hdn hop vao trong ndi, lau mat ngoai clia ndi
Chao tré em_ Vua 25 30 40 2540 > 38 cho sachva datvao trong ndi ap suat;
?r?iltj Sl‘)n\r/]ad&(ij:g‘m xg: 25 25 4112 25225 j 12 ;Théoﬂnép ’nc“ii haoi \,/,é van ?asu?’t ,trén\ném noi, déng nap phia trén, cdm dién, chon menu
Gavit : Via 15 o5 30 1030 3 18 banh ,nhéln phim Bétdéu,d”é bétqéula[n banh;
Dé’u/.gén Via 30 20 50 3050 6 38 —Séu khinau, khiden bao ndu "Banh” da tat, den bdo sang 1én va c6 tin hiéu phatra, ban cé
Oom Via n >h ah 1nah 1 13 thé mdndiva thudng thiic banh.
Hép gidybac | —— [ 20 [ 1560h | | e Loikhuyén: ) .
Banh | — | 30 | | | 1. Dung cu trén long trang trdng phdi khéng dinh du va nudc, dam bdo hiéu qud tgo do
Loctring | —— | — 30 | e = [ X6p néulong dé khéng bjlan véilong trang;
Lenmen | e | sh | —— 124h | —v | - 2. Nén dung bot c6 ham luong gluten thdp hodc bt mi théng thuong hon la logi bt ¢6
gluten cao, néu khéng bdnh sé khéng thélén men;
Thi gian git néng khi ndu khdng nén quéa 8 tiéng, néu khong c6 thé anh hudng dén chat Iigng com. 3. Khi ché bién long da tring, thém sécéla hodc qud hach va cdc thanh phén khdc dé
Khi sti dung & viing nui cao, st dung chic nang huong vi “vi manh” hoéc cai dat thai gian git lam banh c6 cdc vj khdc nhau.
ap sudt phithop dénau. (2)Hap gidy bac
Saukhindi 6 trang thai gitt &m, nhan phim “Huy” hogc rat phich cdm néu khong can gidt &m. Phudngphapchébién:
Mé& np néi -Th&o nap noi haivavan &p suat trén nap noi;

- Lot gidy bac vao ddy ndi, trai déu thic &n da ném ném gia vi lén gidy bac va trénh dé€ nuéc
hoa quatranrangoai.

- Sau khi déng nap, bam phim “Bang diéu khién” trong trang thai chd nau va chon chic
nang “Hap gidy bac”;

P ANl

Sau khi nau, khi khédng con &p suat trong ndi va van diéu khién da ha xudng, xoay “Tay
cam” nguoc chiéu kim déng hé vé vitri “ e ” va mé n&p ndi bang cach nhan nat ma.
Cach mé ndp ndi 4p suat nhanh

Saukhindu, néu ngudi diing cAn mé nép ni s6m, nhén “Nitxa” -Nhan “+" va " dé diéu chinh thai gian nau theo tiing loai thuc pham va khéi lugng khac
& tay cdm (nhu Hinh 7), x& hét ap suat trong ndi, sau khi xa hét, _ Hmh7 nhau (pham)/' Eileu c‘hm_h: 15'A,60 ph,ut)’," e s AR e AR A
nhé ndt Xa va thiét 14p lai van &p sudt, xoay tay CAm ngugc * Céc phim -Saukhithiétlap thai gian, bam phim "Batdau” débat dau hap.

Sau day la thai gian tham khao dé hap gidy bac cac loai thuc pham khac nhau bang néi ap

chiéukimdénghévévitri”  “vamad ndp néi bang cach nhan ’ AR . y .
g ! P g sudit, ngudi diing c6 thé diéu chinh tily theo loai thuc pham va khdi luong néu:

Luuy: Nlé'u trong.qué,trinh Xé, hoi bsn?_m’i‘t nhan c? hié’n Hap gidy bac DAu ca Tom, cua Susdn Ga, vit
tuong céc dung dich long thoat ra ngoai can ngay lap tic —

diing xa bang niit nhan. Hap gidy bac 15 15 20 35

10 11



CHU Y AN TOAN
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I\ Kni st dung san pham, hay Iuu y dén céc noi dung sau:

Céac ndi dung sau sé

giip cho ngudi dung ®
khéng bi thuong.
Hay luuy dén cac chi

® Nghiém cam
® Cam théo

@ C&m cham vao

@ Cé&m nhé nudc

d&n & hinh bén phai .

o Bé&t budc thuc

hién theo

@ Rt phich cdm

Khéng dé ndi ap suét trén bé mat khong
6n dinh hodc nai chiu nhiét kém dé tranh
chayné

Khong dat khan uét vao 16 thoat hai, néu
khong c6 thé lam bién dang than noi, doi
mauva anh huéng dén nap ndi ap suat.

Khdng dugc md nédp ndi khi con dang nau
dé tranh bi bdng hay thuic phdm chua dugc
ndu chin

Khdng déngudi khong cé chuyén mon thao
18p ndi, néu khong c6 thé gay thuong vong
hodc bi dién giat. Hay stia chiia ndi & cac dia
diém bao dudng Gy quyén néu ndi bihdng.

Khong dé ndi ap suét dién 6 noi 8m thap
hodc gan ngudn nhiét. Khéng rda noi truc
ti€p duéivoinuée.

Hay st dung & cdm chiu dugc dong dién
cao haon 10A, ding chung véi cac thiét bj
diénkhac c6 thé bind do qué nhiét

Trong qué trinh ndu hodac khi néi chua
nguoi hoan toan, khéng dugc cham vao
nap vo kim loai détranh bibong

SU dung ndi n&u c6 san dé tranh cac hoat
dongbat thudng

Khong dé ndi ap suét dién 6 noi 8m thap
hodc gadn ngudn nhiét. Khdng rda noi truc
tiép dudivoinude.

Khi phich c&dm bi bui ban bam vao, hay lau
sach néu khong co thé gay ro ri dién va gay
chéyné

Khéng dugc dat néi nau lén bép Ita dé
dun

Khi nau, khong nén dé tay hodc mat gan
v6indi détranh bibdng

Sau khi st dung xong, rat day dién néu
khéng can gilinéng (khong dugc giat ra)

Kiém tra van xa dinh k> dé dam bao van
khong bjtéc

0 Khéng ngdm ndi vao bat cd chat
1dng nao

0 Chimé nép khi da xa hét ap suat

® Néu day dién bi hong, thay thé
bang day chuyén dung hoac day
chinh hang clianha san xuét.

N Gioang clia noi ap sudt dién la bo
phan dugc thiét k& chuyén dung dé
ddm bdo an toan, do do chi nhiing ngudi c6
chuyén mon méi dugc thay thé, va chi dugc
thay thé bang bd phan chuyén dung. Néu
gioang da bi hong thi khéng dudic st dung niia.
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| dong, lau khé bang khan sach (c6 thé str dung mot it nudc tay

® Khong dugc ngam nhing thiét bjvao nudc dérial g
Luuy: Hay rat phich cdm trudc khi riia va sau khi ndi da ngudi &3 Cacphim
1.RUavanxa (1ay van 4p suatra dévé sinh sach sé) . <
L&y nap noi (Nhu Hinh 8) va lau sach céc ranh thoat hoi bang @5
khan lau (Hinh 9). AT b
Xoay “Tay c&m”vévitri"d' " vanhan ‘NGt mé” dé mé nap noi;
kéo “Nut chéng tac” & gitta ndp ndi (Hinh 10) va kiém tra xem
van xa c6 bi tdc hay khong. Néu van bi téc, lam sach 16 x& béng
nuéc hodc bang ban chai.

2.Lamsach gioang

Sau khi st dung, thao giodng va rlia sach cac vét ban va nuéc

rlia d€lam sach).
Sau khirtia sach, 1&p gio&ng vao vi tri ban ddu mot cach chinh
Xac.

Luuy: Khdng giat hoac kéo manh giodng, do c6 thé 1am bién dang gioang, anh huéng dén
doé kin khit clia ndiva ap suat.

Phuong phép thao ldp vong giodng

Phuong phép thédo: Lay vong gioang ra khoivanh cd dinh (kéo nhe vé phia truéc) [Hinh 11]
Phuong phap I8p: Sau khi riia vong giodng, 1&p vao phan dé ¢6 dinh (ranh vong gioang
dudc giti chdt bdng phan dd c6 dinh) (Hinh 12)

Hinh 12 Canh
~—Fps  trén

Pl N
L\Lﬂ"‘aﬁ'—j Ranh
] Canh Gioang

(,f dué_i___a _

-
g
- ==
i

3.RUandinau

N&i nau nén dugc riia bang nudéc sach &m hodc hén hgp nuéc 8m
va chét tay riia d€ khdng lam hu hai dén néi. Khong nén cha sat
hoac k™ manh néi, khéng dé thia hodc bd déan vao trong ndi,
khong cha sét ndi bang cac chéat tay riia manh, gié sét hoc ban
chai nylong dé tranh tray xudéc. Luu y: Nhe nhang riia ndi va tranh
lam bién dang n6ido va dap.

4.Rliamam gianhiét bang dién

Hat gao hodc cac chat khac cé thé vuong vao mam gia nhiétva co
thélam sach ching bang khan mémkho. (Nhu Hinh 13)

Luuy: Khdng g mam gia nhiét bang cacvat cling
5.Riakhaytichnuécvathannsi — — — — — — —
L&y khay tich nuéc ra khoi than ndi (Hinh 14), sau khi rlia sach
b&ng nudc, Iap vao vi tri ban ddu bang cach &n thang nhe, vudng
goc véithan noi.

6.Vé sinhbang diéu khién

Sau khi nau xong, néu canh than ndi bi ban, c6 thé lau sach bang
khan mém (Hinh 15)

=i
IA’ Pot body

i _edge
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THONG TIN BAO HANH

Sucd

Nguyén nhan

Xii Iy

pra

Néu “Tay cam”
khong di chuyén
dugc, khong thé mé
nap noi

Ap suét trong néi chua dugc xa
hoan toan

a. Dgi cho dén khi x4 hét &p suat
b. Nh&n nit xa ap suét

Du d& xa hét &p suét, van diéu khién qua
b&n dé c6 thé xa ap

a. Choc 16 thoat khi ctia van diéu khién bang
tam tre va lam cho van ha xuéng;

b. Truéc khi sti dung lai, hay rdia sach va lau
kho van diéu khién;

Khong thé day nép

Van con ap suét hai trong ndi ndu

Dgi cho dén khi thyc pham trong ndi ngudi

Vj tri tay cdm khong & vi trf chinh xac

Xoay tay cam vé vj tri “d’ "

Van diéu khién xa &p
qué manh

Khi xa do kiém soat &p suat khdng binh
thudng

Dua dén dai ly bdo dudng

N&i ap suét dién dugc dat & vi tri khong
bang phang

D4t ndi & vi tri bAng phang, ndm ngang

Van &p-suét khong dugc [&p-diingvao vitr van-

té&p van-ap suat vaodingvi tricliavan  —

Thuc phdm khéng
chin

Chua cam dién, khong cé dién

Kiém tra nguén dién

Thdi gian n&u qué ngan

Kéo dai thai gian ndu

NG6i &p suét dién van
hoat dong binh
thudng méc du tay
cam khong & vi tri
“d"” (Tri chtic nang
“Gid néng")

Kiém soét bat thudng

Dua dén dai ly bao dudng

Na&p néi bj ro ri khi

VVong gioang khong dugdc dat dang vi tri

L&p ding vong giodng vao vi tri quy dinh

Van diéu khién ban
dau c6 hai khi
nhung sau d6 khéng
xa hoi nita

NGi ndu xa khi lanh

Hién tugng binh thudng

Luuy:

- Théng bao ngay cho Nha san xuat moi dau hiéu bat thudng ctia san phdm trong qua

trinh st dung.

- Viéc kiém tra, bdo dudng va bao tri dinh ky phai dugc thuc hién day da va dang han
theo qui dinh ctia Nha san xuat.

NOI AP SUAT DIEN KANGAROO da dugc doi ngii ky thuat clia Tap doan Kangaroo
gidm sat va kiém tra chat lugng mot cach nghiém ngat.
Vi vai tro la nha san xuét va cung cap hang gia dung hang dau Viét Nam, chdng toi xin
cam két mang dén cho quy khach hang nhiing san pham va dich vu bao hanh t6t nhat.
Néu san pham cé sai hdng trong thdi gian bao hanh do 16i clia nha san xuat, san pham sé
duoc sla chiiia, bao dudng hodc thay thé cac bd phan huhdng hoan toan mién ph.
1.San pham dugc bao hanh 12 thang
2.Trong cac trudng hop sau, sdn pham sé dugc stia chita 6 tinh pht:
a. Hét thai han bao hanh.
b. Héng héc do sti dung bt can hodc st dung sai so véi huéng dan st dung.
_c.Honghéc do thién tai, [0 lyt,hda hoan gay ra.
d.Mat thé bdo hanh.
e. Hao mon ty nhién

Tét cd cdc phén trong huéng dén si dung nay da duoc bién tdp va kiém tra rét
ky luong. Déi véi bét ky 16i sai va thiéu st do viéc in én hodc su hiéu nhém déi véi
hudng dén s dung, céng ty chiing téi hoan todn cé quyén gidi thich nhiing van dé
nay. Thém niia, bét ky su cdi tién ky thudt ndo thé hién trong huéng dan c6 thé sé
duoc siia déi ma khéng théng bdo trudc. Hinh énh va mau sdc sdn phém trong
huéng dén sir dung chi mang tinh chdt minh hoa.
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Dear Customers!

Foralong 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 product: KANGAROO
ELECTRICPRESSURE COOKER

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 ifwe 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 ELECTRIC PRESSURE COOKER.
Please kindly read this instruction manual in detail before installation and
operating. Always keep this usermanual for future reference.

Best Regards,
KANGAROO GROUP

1.Product Features

1.ltis good-looking with fashionable appearance design and elegant appearance;

2. With touching-type control panel and extra-large LED color screen display window,
itis fastin cooking through one key and convenientin operation;

3. There are 16 gourmet menus and 3 taste adjustment functions, capable of setting
pressure holding time according to cooking experience;

4. Intelligent eight-stage pressure adjustment, capable of setting optimal cooking
pressure and temperature according to specific food and release the food nutrition;

5. Due to the multi-protection device, the cooker will not work if the surface cover is
not covered in place, to prevent safety hazard caused by heating under abnormal
state;

6. Exhaust steam manually with one key, remote from the steam exhaust port and avoid
scald;

7. Convenient to clean without stains due to the detachable steam cover and pot cover
sealring.

Specification

Nominal Rated Power Working
Name Model
volume power supply pressure
Multi-function | KG5P3 5L 900W 220V-50Hz | 0-70(Pa)
Electric Pressure | KG 5P5
Cooker
Thermal cut-off
 S— ° L
Pot cover Thermal cut-off
) switch
Displayer —t——F+———N .

oy Power panel

Heating
\ ‘ disk

Pressure switch




CONTROL PANEL

_ PRODUCT STRUCTURE

1. Name of spare parts

Upper cover
clasp

Pot
assembly

GI0 AM/HUY BO
Keep warm/cancel
Khéu vi vila Khéu vi dam
Sta rd Strong scent

HEN GIO
tting time

Seal ring

Fixed

support
~ Uncovering
button

BAN DIEU KHIEN THOI GIAN GIU AP SUAT
Menu Pressure time -

CHAO CANH THIT HAM @

Porridge Soup Meat

) i
Touching-type
display panel __

1. Key functions instruction

Base plate Key name Key functions instruction

Press the key to enter the warming state under standby state, the
"Warming/cancel" display will show the word "bb"; Under the standby state, cancel all on-
going operation of electric pressure cooker.

Exhausting ) \ . Most menus are equipped with the taste adjustment functions,
button _ Taste choose the three tastes "faint scent”,"standard" and "strong flavor"
Handle circularly.
assembly___ . 2 "Menu" Choose the 12 preset functions with the key and fast jump by long
Steam cover pressing the key.
) ) 1. Enter the soup cooking menu 8s after pressing the shortcut key
"Rice cooking” without operation;

2. Press the shortcut key to choose the taste and pressure or press "+"
and "-" to choose the pressure holding time, and enter the stewing menu
after stopping operation for 8min.

1. Enter the soup cooking menu 8s after pressing the shortcut key

"Porridge cooking" | withoutoperation;
2. Press the shortcut key to choose the taste and pressure or press "+"

Water collection and "-"to choose the pressure holding time, and enter the stewing menu
- after stopping operation for 8min.

Power line




CONTROL PANEL

PRODUCT USAGE

1. Key functions instruction

Key name Key functions instruction
"Stewing" 1. Enter the soup cooking menu 8s after pressing the shortcut key
without operation;
2. Press the shortcut key to choose the taste and pressure or press "+"
and "-" to choose the pressure holding time, and enter the stewing menu
after stopping operation for 8min.
"Pressure Most menus are equipped with pressure adjustment functions, the
adjustment” pressure interval can be selected circularly by pressing the key.
u . " The appointment time can be set as 1-24h, and the power-on heating of
Appointment A .
electric pressure cooker after the appointment countdown.
“Start” After setting and pressing the key, the "start" indicator light will be
— =T —normally onandtheelectric pressure cooker willenter theworking state.—|-
" 1. Press the key to increase the pressure holding time after menu

selection;

won

2. After pressing the "appointment" key, the appointment time can be
increased.

2. Huéng dan bi€u tugng trén man hinh

Icon ﬁ

d' coonmAAf

Instruction
rotate

place

Indicate the | Indicate the
pot cover is | pot cover is

On the pressure selection stage, the light-
on quantity of icon indicator lights

din | notrotated | indicates the pressure rating; after start
in place cooking or when the cooker enters the
(flashing). warming state after cooking, the light-on

quantity of indicator lights indicates the
pot internal pressure; when all indicator
lights are off, itindicates that the

pot has no internal pressure and can be
uncovered safely

Preparation before Cooking

(1)Firstuse

- Take allaccessories from the pot

-Read the operation manual carefully before using, especially the Safety
Precautions:

(2) Normal use (explained by taking "cooking" as the example)

1. Take rice with measuring glass and put rice into the inner pot after be
washed.

-Thevolume ofameasuring glassis 150g. (As shownin Figure 1)

- Before cooking, please wash & dry the rice, or the cooking effect may be affected

2.Add waterto corresponding water level.

The scale mark of inner pot side wall is the cooking reference water level scale.
Before cooking, take rice with measuring glass and add water to |
corresponding scale in the proportion of 1:0.8-1.2 (rice : water) after
washing; (The proportion between rice and water for porridge cooking is
about 1:7), but the water should not exceed the maximum water line. (As
showninFigure 2)

The proportion between rice and water should be 1:1 when therice is less,
and the proportion should be 1:1.2 when therice is more.

User can add water according to different kinds of rice and the rice
hardness. (Five cereals: beans such as mung beans and red beans should
be cooked with other cereals after soaking for a period of time, and the
proportion betweenrice and wateris 1:1.2-1.4)

3. Wipe the outer surface of inner pot to be dry and place the pot, gently
rotate the inner pot horizontally and make the inner pot bottom fully
contact with the electric

4. Cover the pot cover

(1) Before using the electric pressure cooker, please check the
following items firstly:

A. Check whether the float-controlled valve is cleaned; wipe it to be clean at
onceifnot;

B. Check whether the seal ring is installed in place, if not, install it on
accurate position.

(Refer to (X. Cleaning after Usage) for specific installation method)

(2) Cover the pot cover of electric pressure cooker, rotate the "screwing
handle" to B” position after the sound "click” (as shown in Figure 4), and
cover the pot cover when the buzzer sends the prompt tone. (As shown in
Figure5)

5.Batngudn dién:

C&m phich cdmvao & dién;

Sau khi bat nguén, néi &p suét dién sé phat ra am thanh “Bi-Bi” dé vé trang
théichd luachon 161oaithucdon.
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Cooking Procedure of Product

Operate selectively according to your actual need and the indicating sequence . L .
of the following arrows: Setting scope of taste (pressure holding time) and pressure rating on the menu

Cooking scene 1 - - - i
a Function Default Prgssure holding time |Adjustable | Default | Adjustable
Press one of the taste (minute) pressure pressure | pressure
shortcut key s Faint | Standard | Strong |holding time| interval | interval
("Porridge [ scent (minute)
cooking", "Soup [ B B - -
P 4" a A F;ress the tajt(; kfe)lll to set Rice cooking Standard | 10 12 14 5-15 3 18
L ™ i the taste, and the following . - - g
Stewing taste lights will be on|— . Porridge cgoklng Standard | 20 25 40 20-40 4 1-8
|| eirestarty I Press the Start Soup cooking Standard [ 10 15 30 1050 6 58
- Koy Lo pnterthe Stewing Standard |15 | 25 40 15-50 6 48
Press the * . - Cereals rice Standard | 20 30 40 20-40 6 4-8
ress the ‘menu " -
key and choose Eight-treasure porridge | Standard | 20 30 40 20-40 6 4-8
the preset 12 If you want to choose the Baby porridge Standard | 25 30 40 25-40 5 3-8
~— — — [kindsofmenus —| |/~"| pressure retaining time, | -+ ~— — ~— ~—|— — — ~— — — — — | Nutrientcooking—— |Standard[3 ~—| 8 |15 320 — 4 — [18 — [ —
(the light-on menu press "+" and " to set the Beefand mutton | Standard |25 | 35 45 [ 2545 4 18
indicator light is pressure holding time of -
the menu you ~menu - Chicken and duck | Standard | 15 25 30 10-30 3 1-8
choose) When the "Start" Beans/beef tedons | Standard | 30 40 50 30-50 6 38
——— e indicator light is on, [ i i _ B
If you want to choose the Press the electric pressure Bralsmg/smm_erlng Standard | 1h 2h 4h 1h-8h 1 13
Cereals * Fermenl || Pressure, press the Ith cooker starts to Anhydrous baking | — |- 20 |- 15-60h |- | e
Hice tation "pressure adjustment" key e execute the program. Cake N 30 | | e
to choose the adjustable Start After cooking, the i
pressure rating circularly; If keyto | | Y’Vahrmm'?l IgdlcatOI; Hot spring egg —_— | 30 | | | |
you don't want to adjust enter ight will be on. | i [ R B-T Y P
Eight H_' | the pressure, the system | the there is pressure in Fermentation 8h 1-24h
Ight- otpring will cook according to the program| |thepot, pressthe o ) L ) .
trea sure egg default pressure rating — exhausting button of The warming time for cooking should not be too long but less than 8 hours, or it will affect the rice quality.
porridge screwing handle to - When user uses the cooker in highland, use the "strong flavor" taste or prolong the pressure holding
If you want to set the exhaust air quickly, . ately f i
e appointment timing, press release the time appropriately for cooking.
Baby Cakq the "Appointment" key so exhausting button - After entering the warming state, press the "Cancel” key or pull the power line plug if continuous
porridge that the "Appointment after air exhaust and warming s not needed.
time" indicator light will reset the pressure - ’
flash,and press "+"and limiting vent valve. Openthe pot cover:
; 2 | L ™~ to adust the hour of ’g‘x";r'ﬁgl ook the for After cooking, when there is no pressure in the pot and the float-controlled valve falls down,
Nutrient - Anhycrous ?ﬁepgr']':tt)gfrgess(gﬁee as| | Eighth- rotate the "Screwing handle” anticlockwise to the marking position “ &' “and open the pot
cooking - baking "Appointment" key again sure  Baby cover just by pressing the uncovering button.
foranappointmenttime, porridge porridge "
50 that the minute part will Fast uncovering method of pot cover
N flash, and press"+" Beans/beef — -
Eefa”d Braising/ and "' to adjust the minute tendons After cooking, if the user uncovers the pot cover in a hurry, press the
mutton  simmering (take 10minas the unit) Porride Sou "Exhausting Button" on the screwing handle (as shown in Figure 7, Hinh 7
cookingg Coofm exhaust the air of electric pressure cooker; after air exhausting, release " Cécphim
) the " Exhausting Button", reset the pressure-limiting vent valve, rotate
Chicken  Beans/ D i not use the the screwing handle anticlockwise to the marking position “ o' “ and
manual exhausting ] : :
and beef function uncover the pot coverjust by pressing the uncovering button.
duck 7—1 Notice: If the steam sprays with the fluid in the pot during
manual exhausting, please release the exhausting button to
Note: "Cake", "Anhydrous baking", "Hot spring egg" and "Fermentation" are stop and seal the pressure-limiting vent valve again.
pressure-free cooking, and the taste, pressure retaining time and pressure holding
cannot be adjusted!
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PRODUCT USAGE

SAFETY PRECAUTION

Cooking Case Statement

(1) Cake
Wash the eggbeater, dish and spoon completely and ensure their ryness;
Take three eggs, separate the egg white and yolk and hold themin two dishes;

Add 5mL edible oil, 20g berry sugar and 15mL milk into yolk in sequence and mix them
uniformly, throw about 50g low-gluten flour, mixing it gently while throwing, adjust the
flouramount according to the actual situation and mix it into a uniform paste finally.

Add alittle salt and 40g berry sugarinto the egg white, mix it with eggbeater quickly until
stiff peak form (not fall down even though the dishis reversed);

Pourtheyolk paste into egg white, gently mix it to be uniform and form the cake pulp;
Wipe yolk on the bottom and side surface of inner pot, pour the mixed cake pulp into
inner pot, wipe the exterior of the inner pot to be clean and place the pot body;

_Take off the steam cover and pressure-limiting vent valve on the pot cover, close the -

upper cover, connect the power supply, choose the "cake" menu, press the "start" key
and enter the cake baking state;

After cooking, when the "Cake" indicator light is off, the warming light is on and the
prompttoneis sent, you can open the cover to enjoy the delicious cake.
After cooking, when the "Cake" indicator light is off, the warming light is on and the prompt
toneis sent, you can open the cover to enjoy the delicious cake.

Tips:

l.pThe mixing tool for egg white must be oil-free and water-free, and good foaming effect can be
achieved if the yolk is not mixed in the egg white;
2. Only low-gluten flour or ordinary flour rather than high-gluten flour can be used, or the cake
cannot be fermented;

3. When making the yolk paste, add chocolate or nuts and other ingredient so as to make cakes
with different tastes.

Anhydrous baking

Operation method:

Take off the steam cover and pressure-limiting vent valve on the pot cover;

Pave a piece of tinfoil on the bottom of inner pot, spread seasoning food on the tinfoil
uniformly and prevent the juice from leaking out of tinfoil.

After closing the cover, press the "menu" function key under the standby state and
choose the "Anhydrous baking" menu;

Press "+" and "-" to adjust different cooking time according to different food and
weights (adjustable scope: 15-60min);

After setting the time, press the "Start" key to enter the anhydrous baking state.
The following is the time reference for stifling different food with electric pressure
cooker, and the user can make adjustment according to the food type and weight:

Anhydrous baking | Baked fish head Baked shrimps Baked ribs | Baked chicken
and crabs and duck
Time (minute) 15 15 20 35

/N When using the product, please pay special attention to the following content:

The items here is to ® ® General

prevent you and

~ prohibition

Touching
prohibition

others from injury, Removal . L
please follow the ® prohibition @ Dripping profibits
precautions, and the

indication is shown . 0 Compulsory @ Pull the plug
asright figure: execution

Do not use the cooker on unstable table or
with poor heat resistance so as to avoid fire
disaster.

Do not place wet towel on the steam cover,
or deformation and color changing of pot
body and coverwill occur.

During using or when the pot is not cooled
completely, please do not touch the metal
pot coverwith hand foravoiding scald.

Use special inner pot, or abnormal
situation willoccur.

Do not place the inner pot on open fire
for heating

During using, face and hands should not
approach to the steam valve for avoiding scald.

0 Do not soak applianceinto any liquid.

o Open the cover till the pressure is fully
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SAFETY PRECAUTION

CLEANING AND MAINTENANCE

Do not open the pot cover during cooking
soastoavoid scald orundone food.

The cooker should not be removed freely by
non-professional personnel, or electric
shock and injury dangers may occur. Please
repair the cooker in designated maintenance
pointifthereisafault.

Do not place the electric pressure cooker
in humid place or the place near fire source;
Do not wash the pot body directly during
cleaning

Please separately use the socket whose
rated current is above 10A, and mixing with
other electric appliances may generate spark
duetosocket overheat.

Do not place the electric pressure cooker in
humid place or the place near fire source; Do
not wash the pot body directly during cleaning.

When there is dust on the power plug,
carefully wipe it, or it will result in electric
leakage and fire disaster.

After using, unplug the power line in time if
notwarming (do not pull).

Check the exhaust vent periodically to
ensure unblocking.

® If the soft power line is damaged,

replace it with special soft line or special
components purchased from the
manufacturer or maintenance
department

® The seal ring of electric pressure
cookeris the specially-designed part

for the sake of safety, so professional
personnel should replace it with parts
designated by the company if the part is
damaged and cannot be used any more.

® Do notsoak the appliance into water directly forwashing!

Notice: Please pull the power plug before washing and maintenance
afterpotbody cooling.

Washing steps:

1. Wash the exhaust vent (take off the pressure-limiting valve during
cleaning)

- Take out the steam cover upward (as shown in Figure 8) and wipe
the steam groove to be clean with duster cloth. (As shown in Figure 9)
- Rotate the "Screwing handle" to the marking position "df"and press
the "Uncovering button" to open the upper cover; Pull the "Anti-
blocking cover" of the inner pot cover center (as shown in Figure 10)

—1 and check whether theexhaust vents-are btockedor not. Ifbtocking

exists, wash the holes with warm clean water, bamboo stick or brush.

2.Cleanthesealring

- After using, remove the seal ring, wash the stains and water drops
inside and wipe them to be dry with duster cloth. (Small
amount of tableware abstergent can be used).

- After washing, place the seal ring into suitable position of pot cover
accurately.

Figure
8Keys

-

o Figure

: _7 9Key:
ST
L b

=

Figure 10
Keys
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Notice: Do not pull the seal ring with force, since pulling deformation may

affect the sealing and pressure effect.

Removal andinstallation method of sealring

Removal method: Take out the seal ring from fixing ring. (Pull the ring gently outward) [as
shown in Figure 11] Installation method: After washing the seal ring, fix it on the fixed
support (the slot of seal ring is clamped on the fixed support) (as shown in Figure 12)

Figure 11 Figure 12 Upper

= €dge
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L;\_m‘«%,— " Slot
" Lower Sealring




CLEANING AND MAINTENANCE

y  Seabeallideildied O

3.Washtheinnerpot

-The inner pot should be washed with warm clean water or
mixture of warm clean water and abstergent; in order not to
damage the inner pot, do not knock or rub the inner pot, do not
put spoon or tableware in the inner pot and do not rub the inner
pot with cleaner, steel wire ball or nylon brush that have large
frication. Notice: Gently handle the inner pot and avoid
deformation after collision. |
4.Washthe electric heating disk

-Rice grains or other sundries may be attached on the electric
heating disk and can be wiped with dry soft cloth. (As shown in
- Figuret3d) = — — — — — — — — — — —
Note: Do not knock the electric heating disk with hard object
5.Wash the water storage box and pot body

- Extract the water storage box outward from the pot body, take it
off (as shown in Figure 14), press inward in alignment after washing
with clean water and reassemble it to the original position.

6. Washthe centerboard

- After cooking, if the pot body edge is dirty wipe it with soft
duster cloth. (As shownin Figure 15)

14Keys

: ~ Figure 15

Potbody
_edge

Problems

Possible reasons

Treatment method

If the "Screwing
handle" cannot

The pressure in the pot is not released
completely

a. Wait for pot pressure releasing

move, the pot cover

Though the pot pressure is released, the

a.Poke the air outlet of float

controlled valve with bamboo stick and make

cannot be opened float-controlled valve is too dirty to fall due
to sticking the float-controlled valve fall down;
b. Before using again, please wash and
wipe the float-controlled valve;
Fail to cover There is hot steam pressure in the hot Wait for slightly cooling of food in the pot

The screwing handle positionisincorrect

Rotate the screwing handle to the"d® position

Strong air exhaust

Exhaust air due to abnormal pressure control

Deliver to the maintenance department

of pressure-limiting

The pot body is placed on unstable table

Place the pot body on horizontal table

valve

The pressure-limiting valve is not

Install the pressure-limiting valve on

normally though the
screwing handle is
not align to” o "
(Except "Warming"
function)

— —— —— — |Tinstalledonthevalveseat — ~— ~ |[Tthevalveseatcorrecty ~ — —
Undone food No power of power grid Check the circuit
The cooking time is too short Prolong the cooking time
The cooker canwork| Abnormal control Deliverto the maintenance department

Note:

-Promptly notification to the Manufacturer if you note of any unusual symptoms.
- Always maintain your product according to the Maintenance Schedule
Manufacturer's Instruction Manual.

in the

Air leakage of
pot cover

Seal ring is not placed or installed
properly

Sealringisinstalled correctly

The float-controlled
valve  exhausts air
at first, but not
exhausts noairlater

Theinner pot exhausts cold air

Normal phenomenon

The float-controlled
valve exhausts
aircontinuously

The float-controlled valve has foreign
matters or clamped

Clean the foreign mattersand close
the pot coverinplace

The seal ring

Pressure leakage due to abnormal control

Deliver to the maintenance department

leaks pressure

Fault display code

Display code El E2 E3 E4 ES

Fault Open circuit of | Shortcircuitofpot [Overheat of | Open circuit of | Short circuit of pot
potbottom bottom potbottom potcoversensor | coversensor
sensor sensor

Note: Once the above error codes occur, please power off and deliver it to the maintenance

departmentforre

pair.



NH SACH TRUNG TAM BAO HANH KANGAROO TREN TOAN QUOC
WARRANTY GUIDE

Quang Binh Trung tdm Bao hanh Trédn Anh S6 60 Phan Dinh Phung, TP Déng Hdi, Tinh Quang Binh
Quang Tri Trung tém Bao hanh Bao Bao Thién S6 32, Nguyén Trai, TP Dong Ha, Tinh Quang Tri
Hué& Trung tdm Bao hanh Thanh Son S6 176 Phan Dang Luu, Pha Hoa, TP Hué, Tinh Thuia Thién Hué
Quang Nam Trung tdm Béo hanh Hoang Duy Thij Tran NGi Thanh, Tinh Quang Nam
Quang Ngai Trung tdm Béo hanh Hung Phat S6 203 Lé Thanh Tén, TP Quang Ngai, Tinh Quang Ngai
. . . . . Binh Pinh 1 Trung tdm Béo hanh Phuéc Thanh S6 17 Nguyén Trai, TP Quy Nhon, Tinh Binh Dinh
KAN_GAROO ELECT! RIC PRESSURE COOKER is strlctly monitored and examined in g BinhDinh2 | Trang tam Bao han Tharh Binh 5568 Ly T4 Trong, TP Guy Nhon. Tinh Bnh b
quality by the _techmcal team from Kangaroo Corporat_lon._ a Phi Yén 1 Trung tam Bao hanh Dac Thong 606N, Nguyén Hue, TP Tuy Hoa, Tinh Pha Yén
As the leader in manufacture and produce household in Vietnam, we undertake to & PhiYén2 Trung tam Bdo hanh Long Vi L6 19A Tran Phu, Phudng 9, TP Tuy Hoa, Tinh Pha Yen
provide customers W|th the best prOdUCtS and best Warranty SerViceS. iE Khénh Hoa 1 Trung tdm Bao hanh Tinh Van S6 51 Nguyén Trong Ky, Cam Lam, TP Cam Ranh, Tinh Knénh Hoa
. : f = KhanhHoa 2 Trung t&m Bao hanh Hoang Minh S6 02 Ba Triéu, TP Nha Trang, Tinh Khanh Hoa
If the produ_ct gets defectgd or disordered during the warranty time, the detected S Dong 1 | Trang tam Bl hanh Tan Luc <645 Lam Son, TP B0 Lo, Toh Lam Ding
elements will be fixed, mam_tamed or replaced free of charge. LamBéng2 | Trung tam Bao hanh Duy Phuong S6 18 Pham Hng Thai, TP Da Lat, Tinh Lam D6ng
1. The warra nty perlod is 12 months Lam Déng 3 Trung tam Bao hanh Dién Lanh Van Dat S8 204A Phan Dinh Phung, Phudng 2, TP Da'Lat, Tinh Lam Dong
2. In the following cases, the products will be repaired with charging fee: Gla Lai Trung tam Bao hanh Hung Ding 5633 Nguyén Truting T, TP Pleiky, Tinh Gia Lai
a. EXpl ry Of wa rranty periOd. Kon Tum Trung tz:im B%o hénh Lam Son . Sci 284 Tré‘rl Pha, Tli’ K?n Tum, Tinh lfon Tum . —
b D d b r | f r .n n t f " th .n tr Ct n f ik Lik Trung tdm Bao hanh Phong Thanh S6 5A Nguyén Khuyén, An Lgi, TP Budn Ma Thudt, Tinh Dak Lak
. amagies caused Dy careless or users or using not rollow the Instruction O Dék Néng Trung tm Bao hanh Phong Thanh T6 6 Phuang Nghia Phu, Thi X& Gia Nghia, Tinh D&k Nong
manual.

c. Damages by disaster or fire.
~d. Loss warranty card.

Trung tam Dich vu Ky thuat Mién Nam S8 16710 Hoang Viét, Phudng 4, Quan Tan Binh, TP H6

H8 Chi Minh 1 | Cong Ty TNHH Dién td Dién lanh Tin Phat S6 237 Quang Trung, Phudng 10, Go Vap, TP H6 Chi Minh

H8 Chi Minh 2 | Cong Ty CP Phan phéi DV DT S6 1402 + 1404 Dudng 3 thang 2, Phuéng 2, Quan 11, TP H6 Chi Minh
H8 Chi Minh 3 | Cong Ty TNHH TM DV DT Vién Thong Thanh Phat S6 23C4 Budng 66, Quy Dong, Tan Phong, Quén 7, TP H6 Chi Minh

H8 ChiMinh 4 | Cong Ty Dau tu va Phét trién TM & DV DHP S6 395 Kha Van Can, Khu Phé 6, Hiép Binh Chanh, Thi Duc, TP H6 Chi Minh
H& ChiMinh 5 | Cong Ty TNHH TM & DV Zunik S6217/11/55 Bui Dinh Tuy, Phudng 24, Binh Thanh, TP H& Chi Minh
Hé ChiMinh 6 | Trung tdm Bao hanh Dién tli Ly Gia A10 Pham Van Béng, Linh Déng, Thi Dic, TP H6 Chi Minh

Viing Tau 1 Coéng Ty TNHH TM & DV Duyén Bam S6 50B Nguyén Kim, Phudng 4, TP Viing Tau, Tinh Ba Ria Ving Tau
Viing Tau 2 Cong Ty TNHH CN & KT Dién lanh Trung Kién S6 75/7 Tran Xuan Do, Théng Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Tay Ninh Cong Ty TNHH MTV Thién Cht S6 41 Co Thanh V&, Khu Phd Hiép L&, Hiép Ninh, TP Tay Ninh, Tinh Tay Ninh
An Giang TTBH Dién t Dién Gia dung Dién Phat S6 107 Nguyén Hué B, My Long, TP Long Xuyén, Tinh An Giang

Binh Phuéc Cong Ty TNHH MTV DV Binh Phuéc S6 46 + 47 Khu ph6 2, Phuéc Binh, Thi X& Phuéc Long, Tinh Binh Phudc
Déng Thap Trung tdm Bao hanh Phuéc Diing S6 3 Ly Thudng Kiét, Phudng 1, TP Cao Lanh, Tinh Déng Thap

Séc Trang Trung tdm Bao hanh Dién Lanh Hoang Huy S6 130 Trudng Cong Dinh, Phudng 2, TP Séc Tréang, Tinh Séc Tréng
Hau Giang Céng Ty TNHH MTV TM & DV Mai Anh S6 48 Ng6 Quéc Tri, Phudng 5, TP Vi Thanh, Tinh Hau Giang

Vinh Long Co s6 Dién Lanh Thuan Thanh S6 33/13K Pham Thai Budng, Phudng 4, TP Vinh Long, Tinh Vinh Long
Tra Vinh Cong Ty TNHH MTV Thién Tai S6522 Déng Khdi, Khém 1, Phudng 9, TP Tra Vinh, Tinh Tra Vinh

Péng Nai Trung tam Bao hanh Dién tli Hung Phat S6 79 Tran Pha, Xuan An, Thi Xa Long Khanh, Tinh Dng Nai

Binh Thuan Cong Ty TNHH TM Dién Lanh Quang Duyén S6 491 Thu Khoa Huan, TP Phan Thiét, Tinh Binh Thuan

Péng Nai 1 Trung tdm Bao hanh Tran Quéc Tuan S6 18/37 Huynh Van Nghé, Bliu Long, TP Bién Hoa, Tinh Déng Nai
Déng Nai 2 Trung tém Bao hanh Minh Tién S6 706 Ap Tan Hanh, Xuan Bao, C&m My, Tinh Dng Nai

Péng Nai 3 Cong Ty TNHH TM & DV Dién td Dién lanh Kién Hoa | S6 157 Nguyén Duy Trinh, Binh Trung Tay, Quan 2, TP H6 Chinh Minh
Déng Nai 4 Trung tdm Bao hanh Dién Lanh Khang Nghi S6 364 Bui Trong Nghia, Trang Dai, TP Bién Hoa, Tinh Déng Nai

Ninh Thuén Trung tdm Bao hanh Dién lanh Nguyén Phét S6 26 Ngé Gia Ty, TP Phan Rang Thap Cham, Tinh Ninh Thuén

Kién Giang Cdng Ty TNHH MTV Minh Tung S6 25 Lé Thi Hong Gam, Vinh Thanh, TP Rach Gi, Tinh Kién Giang

Bac Liéu Cong Ty TNHH Dién ti Dién lanh Uy Vi S6 1A/5 Trén Huynh, Khém 5, Phudng 7, TP Bac Liéu, Tinh Bac Liéu
Bén Tre Trung tdm Bao hanh Dién lanh Viét Hung S6 120B Dai 1§ Déng Khdi, Phi Khuong, TP Bén Tre, Tinh Bén Tre

Long An 1 Cong Ty TNHH Dién ti Minh Diing PT S6 27, Quéc 16 1A, Phudng 5, TP Tan An, Tinh Long An

Long An 2 Trung tdm Bao hanh HKD Tran Ngoc Thudn S6 326 Quéc 16 1A, Khu phé 9, Thj Tran Bén Lic, Tinh Long An

Long An Trung tdm Bao hanh Tho Ding i{p MGi 2, Xa My Hanh Nam, Duc Hoa, Tinh Long An

Can Tho Trung tdm Bao hanh Kangaroo Cén Tho S6 115/4A Cach Mang Thang Tam, An Théi, Binh Thly, TP Can Tho, Tinh Can Tho
Binh Duong 1 | Cong Ty TNHH MTV TM & DV Nguyén Vi S6 348 30 thang 04, Chanh Nghia, TP Thi Dau Mét, Tinh Binh Duong
Binh Duong 2 | Trung tdm Bao hanh Nguyén Van Diing 24h S6 272E/2 Khu Phé 1, An Phu, Thj Xa Thuan An, Tinh Binh Ducng

Tién Giang Cong Ty TNHH MTV TM & DV Tan Kim Thanh Phat | S6 242 Ap Béc, Khu Phé 3, Phudng 10, TP My Tho, Tinh Tién Giang
Binh Phuéc Cong Ty TNHH MTV Minh Nhat Phat T6 3 Tan Tra, Tan Xuan, Thi Xa Déng Xoai, Tinh Binh Phudc

Ca Mau Cong Ty TNHH MTV Dién td Dién lanh Thanh Cong S603 /ip Ba Diéu, Xa Ly Van Lam, TP Ca Mau, Tinh Ca Mau

Déng Thap Trung tdm Bao hanh Dién Lanh Thé Ngoc S6 162 Dudng 848 khom Tan An, An Hoa, TP Sa Déc, Tinh Déng Théap

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 color in this manual just for your reference.

www.kangaroo.vn




