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Trung tam Dich vu Ky thuat Mién Bac

Nhat Ban lién doanh, nang tam séng khoé.
HEoGAeH. BRABEFEKEOR L.

Tam, Q. Hai Ba Trung

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

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

Ha Noi 3 Trung tam Bao hanh Thai Duong Chudng My A15.3 Trang An Trén, Thi tran Chuc Son, Huyén Chuong My, TP Ha Noi
Bac Ninh Trung tam Bao hanh Héng Hai S6 108, Trdn Hung Dao, Phudng Tién An, TP Bac Ninh, Tinh Bac Ninh

Bac Giang 1 Trung tam Bao hanh Thanh Sam

Duong Giap Van Cuong, Ph6 Thanh Hung, Thi Trdn D6i Ngo, Tinh Bac Giang

Bac Giang 2 Trung tam Bao hanh Ha Kien

129 Buang Nguyén Thi Luu, Phusng Ngo Quyén, TP Bac Giang, Bac Giang

Hung Yén Trung tam Bao hanh Binh An S6 188 Lé Van Luong, Phuong An Tao, TP Hung Yén, Tinh Hung Yén
Hai Duong Trung tam Bao hanh Khanh Linh S6 10 VO Kham Lan, Phueng Hai Tan, TP Hai Duong, Tinh hai Duong
Hai Phong Trung tam Bao hanh Gia Hung S6 462 Chg Hang, Phuong Du Hang Kénh, Quan Lé Chan, TP Hai Phong

Quang Ninh 1 | Trung tam Bao hanh Duy Théng

T6 2, Khu 5, Phutng Ha Tu, Thanh Phé Ha Long, Tinh Quang Ninh

Quang Ninh 2 | Trung tam Bao hanh Trung Buc

S6 945, T6 5, Khu Lam Thach A, Phuang Cdm Thach, TP Cdm Pha, Tinh Q.N

Quang Ninh 3 | Trung tam Bao hanh Héng Ngoc

S6 359 T6 33A Khu Cau Sén, Phuang Yén Thanh, TP U6ng Bi, Quang Ninh

Thai Binh 1 Trung tam Bao hanh Rinh Long

S6 272 Ph6 Tran Hung Dao, TP Thai Binh, Tinh Thai Binh

Thai Binh 2 Trung tam Bao hanh Thai Binh

S6 402 Ly Thuong Kiét, Phuong Trdn Lam, TP Thai Binh, Tinh Thai Binh

Nam Dinh 1 Trung tam Bao hanh Thanh Tung

S6 835 Duong Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh

Nam Dinh 2 Trung tam Bao hanh Thanh Dat

S6 114 Nguyén Binh, Phueng Tran Quang Khai, TP Nam Dinh, Nam Dinh

Ha Nam Trung tam Bao hanh Cutng Phuong

S6 46 Tran Phu, Phuong Quang Trung, TP Ha Nam, Tinh Ha Nam

Ninh Binh 1 Trung tam Bao hanh Phu My Linh

$6 132+134 Budng 30/6 Phuc Chinh 2, Phuéng Nam Thanh, TP Ninh Binh

Ninh Binh 2 Trung tam Bao hanh Phung Thinh

S6 409 Buang Hai Thuong Lan Ong, phé Lé Lgi, Phuong Van Giang, TP N.B

Thanh Hoa 1 Trung tam Bao hanh Manh Tuén

258 Trudng Thi, Phudng Trudng Thi, TP Thanh Hoa, Tinh Thanh Hoa

Thanh Hoa 2 Trung tam Bao hanh Manh Phuong

L6 18 bong Bac Ga, Duong Dinh Nghé, Phuang Dong Tho, TP Thanh Hoa

Thanh Hoa 3 Trung tam Bao hanh Thuy Duyén

Ki 6t 07, Buéng CU Chinh Lan KP10, Phutng Ngoc Trao, TX Bim Son, T.H

Nghé An1 Trung tam Bao hanh Héng Ha S6 171, Duong Lé Lgi, Phuong Lé Loi, TP Vinh, Tinh Nghé An

Nghé An 2 Trung tam Bao hanh Puc Vinh SG6 7/A2 Hermann, Phutng Hung Phuc, TP Vinh Tinh, Tinh Nghé An

Nghé An 3 Trung tam Bao hanh DOng Thanh An Kh6i 2 Thi trdn Yén Thanh, Huyén Yén Thanh, Tinh Nghé An

HaTinh 1 Trung tam Bao hanh Hou Thinh S6 301 Tran Phu, Phuong Buc Thuan, TX H6ng Linh Tinh Ha Tinh

HaTinh 2 Trung tam Bao hanh Thai Duong Phat S6 11 Lé Dai Hanh - Phuong Hung Tri - Ky Anh - Tinh Ha Tinh

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

Ha Giang Trung tam Bao hanh Pai Buc $6 02 Bueng H6Ng Quan, Té 13, Phuéng Nguyén Trai, TP Ha Giang, Ha Giang
Cao Bang Trung tam Bao hanh Chién Khu S6 04, T6 30, Phutng Hop Giang, TP Cao Bang, Tinh Cao Ban

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

Lang Son Trung tam Bao hanh Ha Anh S6 344 budng Ba Triéu, Phuong Dong Kinh, TP Lang Son, Tinh Lang Son

Tuyén Quang | Trungtam Bao hanh Thanh Tuyén

S6 411 Buong Quang Trung, T6 27, Phudng Phan Thiét, TP Tuyén Quang

Thai Nguyén 1 | Trung tam Bao hanh Dién May Thai Nguyén

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

Thai Nguyén 2 | Trung tam Bao hanh Sao Viét

S6 68A Duong CMT8, t6 6 P. Phan Dinh Phung . TP Thai Nguyén

Son La Trung tam Bao hanh Lam DOng S6 229B Butng Tran Dang Ninh, T6 8 Phuang Quyét Tam, TP Son La
Dién Bién Trung tam Bao hanh Quang DUng S6 337 T6 23 Phuong Tan Thanh, TP Dién Bién Phu, Tinh Dién Bién
Hoa Binh Trung tam Bao hanh Dong Linh S6 117 Hoang Van Thu T6 2, Phuong Thinh Lang, TP Hoa Binh, Hoa Binh
Lai Chau Trung tam Bao hanh Viét Nguyén T6 8 Phuong Quyét Tién, TP Lai Chau, Tinh Lai Chau

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

Yén Bai Trung tam Bao hanh Manh SuU SN 52 Budng Trdn Hung Dao, Phusng Hong Ha, TP Yén Bai, Tinh Yén Bai
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Quy ché bao hanh:

I. Thai han bao hanh
Thoi han bao hanh dugc xac nhan dya vao thong tin duoc dang ky bao hanh dién tu.

Il. Diéu kién dudc bao hanh

1. San pham phai dugc dang ky bao hanh dién tu.

2. San phdm chinh hang Cong Ty C6 Phan Lién Doanh Kangaroo Qudc Té.

3. Tem niém phong (tem v@) con nguyén dang, khong rach roi.

4. Kiéu may (Model), s6 may (Serial No) dan trén san pham phai trung vai thong tin dang
ky bao hanh dién tu.

5. Cac hu hong do 16i san xuat.

Luu y:

- Quy khdch vui long déng ky bdo hanh theo hudng dan & mat trudc dé dém bdo quyén Igi. Néu fa Dai
fy vui long dang ky tai khodn tai website https://baohanhdientu.kangaroo.vn/dang-ky. Sau do dang ky
bdo hanh dién tu tryc tiép trén website hodc soan tin nhdn theo cu phdp: KG <dau cdch> DL <dau
cdch> SERIAL <dau cdch> S6 dién thoai khach hang GUi 8088

- Trong truong hdp san pham chua dang ky bdo hanh dién tu thi thdi han bdo hanh dudc tinh tu ngay
sdn xuat hodc dudc tinh ti ngay mua hang tuy thudc theo diéu kién nao dén trudc, can cU theo ngay
sdn xudt trén hé théng cla Kangaroo hodc hoa don GTGT hodc hda don ban hang truc tiép do cd quan
thué phat hanh.

- Moi thong tin chi tiét quy khach vui long lién hé téng dai qua sé hotline 1900555566 hodc truy cap
website https://baohanhdientu.kangaroo.vn

€am on Quy vi da sU dung san pham cla tap doan Kangaroo

VUi fong doc k¥ hudng dan idp ddt va van hanh sdn phdm trong cudn sdch nay.

Gilr lai sdch hudng dan s dung dé thuén tién cho nhing ldc can tham khéo vé sau.
Khdch hang tu chiu tréch nhiém vé nhing thiét hai, tén that vé ngudi hay vat chat phat
sinh truc tiép hodc gidn tiép tu viéc 13p ddt hodc bdo tri theo dinh kY va/hodc s dung
sdn phdm khong dung cach, khong tudn thd day duo cac quy dinh trong ban sdch hudng
dan sU dung nay.

Dear value Customer,

Thank you very much for using Kangaroo product.

Piease read the Instruction Manual carefully before using the product to ensure that
you obtain the best possible results and safety. Keep the Manuai for future reference.
Kangaroo is not fiable for any losses damages arising from incorrect instailation or use
of the product.
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Lo chién khong dau | Air Fryer Oven

Khi s dung thiét bi dién, dac biét la khi co mat tré em, phai luén thuc hién
cac bién phap phong ngua an toan co ban, bao gdbm nhing diéu sau:

1. boc k§ hudng dan s dung

2. NGAT DIEN KHI KHONG SU DUNG VA TRUOC KHI VE SINH. D& nguoi
trude khi lam vé sinh hoac xu ly, 1ap hoac thao cac bd phan.

3. Khong cham vao cac bé mat nong. SU dung tay cam hoac gang tay cach
nhiét.

4. Dé bao vé khoi bi dién giat, knong dat bat ky bd phan nao cta Lo nuong
chién trong nudc hodc cac chat long khac. Xem hudng dan dé lam sach.

5. Thiét bi nay khong duoc s dung bdi hoac gan tré em hoac nhing nguaci
bi khuyét tat.

6. Khong van hanh bat ky thiét bi véi day hoac phich cdm bi hong, hoac
khi thiét bi bi truc trac hoac bi roi ,hu hong theo bat ky cach nao hay bi roi
vao nudc. gui téi Trung tam bao hanh dé kiém tra hoac sva chUa

7. Viéc sU dung cac phu kién dinh kém khong duoc khuyén khich co thé
gay ra thuong tich.

8. Khong sU dung ngoai troi.

9. Khong dé day treo trén mép ban hoac mat ban noi tré em hoac vat nuoi
vO tinh kéo vao, hoac cham vao bé mat nong, co thé lam hong day.

10. Khong dat Lo nuong trén hoac gan o dot dién hay bép gas nong

11. Khong sU dung Lo chién nay cho bat ky muc dich nao khac ngoai muc
dich ndu an.
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LUU Y QUAN TRONG

12. Can hét suc than trong khi st dung cac dung cu/phu kién duoc lam
bang vat liéu khong phai kim loai hoac thoy tinh trong 10.

13. D& tranh bi bong, hdy hét suc than trong khi thao cac phu kién cta Lo
nuong hoac dd bo dau md nong.

14. Khi khong su dung, ludn rut phich cdm cua thiét bi. Khong dat bat ky
vat liéu nao ngoai cac phu kién cua |6 nuong duoc khuyén nghi cla nha
san xuat

15. Khong dat bat ky vat liéu nao sau day vao Lo chién : gidy, bia cung,
nhua va cac san pham tuong tu.

16. Khong day khay chién hoac bt ky phan nao cla 1o bang 1a kim loai.
Diéu nay sé lam tang nhiét do coa 10o.
17. Khong duoc cho thuc pham qua khé, goi 1a kim loai va do dung vao

trong Lo chién, co thé gay nguy co hoa hoan hoac dién giat.

18. Co thé xay ra hoa hoan néu Lo Chién ducc che phu hoac cham vao cac
vat lieu dé chay nhu rém, man hodac tuong khi dang hoat dong. Khong cét
bat ky vat dung nao |én trén thiét bi khi dang hoat dong. Khéong hoat dong
dudi tu am tuong.

19. Khong 1am sach bang miéng co ria kim loai. Cac manh kim loai co thé
lam v6 miéng dém va cham vao cac bd phan dién, gay nguy co dién giat.

20. Khoéng bay 16n x6n nguyén liéu ndu an khi 1o nuong dang cdm dién

21. Canh bao: Bé tranh kha nang xay ra hoa hoan, luon giam sat khi dang
sU dung
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LUU Y QUAN TRONG

22.SU dung cac cai dat nhiét do duoc khuyén nghi cho tat ca cac hoat dong
nau / nuéng, rang va Chién khong dau

23. Khoéng van hanh 16 nudng khi dat trong gara hoac dudi tu tudng. Khi cat
giv, ludn rut thiét bi ra khoi 6 cdm dién. Néu khong co thé gay ra nguy co
hda hoan, dac biét néu thiét bi cham vao tucng nha hoac cUa khi dong lai.

24. Phai hét suc than trong khi di chuyén thiét bi co chua ddu nong hoac
cac chat long nong khac.

25. Dé ngat két ndi, xoay bo hen gid hoac nhiét do thanh TAT dé dam bao
may tat, sau do rut phich cdm khoi 6 cdm trén tuong.

HUGNG DAN SU DUNG DAY DIEN

Mot day c8p ngudn ngan ducc cung cdp dé giam rui ro do vuong vao hodc
vap phai day dai hon. Day néi dai co san va co thé duoc su dung néu can
than khi su dung .

Néu sU dung day néi dai, thi dinh muc dién dudc danh dau cua day néi it
nhat phai lon bang dinh muc dién cva thiét bi va day dai hon phai duoc bd
tri sao cho no khong phd 1én mat ban hoac mat ban, noi co thé bi tré em vo
y vap hoac kéo phai

Lo chién khong dau | Air Fryer Oven 04




CAU TAO SAN PHAM

1. NUm chuc nang

Chon cac chuc nang khac nhau

2. NUm nhiét do

Diéu chinh nhiét do tu 90-210°C.
3. Hen gio

Cai dat Ién toi 60 phut

4. Nut den

Nhan dé bat / tat den trong o

5. ben bao nguén

Dén sang khi 16 hoat dong.

6. Tay cam Cool-Touch

7. CUa s6 I6n quan sat qua trinh nau
8. Cong tac vi mo

Ngung hoat dong khi cua ducgc mo.

05
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CAU TAO SAN PHAM

PHU KIEN LO CHIEN KHONG DAU

(1) Khay chién

Khay chién chu y8u ducc su dung dé hung cac vun thuc phdm roi ra khi
nueng thuc an hoac nuong banh mi. Ludn dé khay dat duoi day 1o dudi
cac 6ng gia nhiét nhu vi tri D.

(2) Khay hung

Khay hung chu yéu dudc sU dung dé hung dau con sot lai trong qua trinh
chién thuc phdm, thucng 1a dé dua vao khe dudi gia hoac gio khi, nhu vi
tri B hoac C.

Khay hung cing co thé dugc sU dung nhu khay nudéng, thuong duoc dat ¢
vi tri A hoac B.

Lo chién khong dau | Air Fryer Oven 06




CAU TAO SAN PHAM

(3) Gio chién

Chu yéu su dung no & ché do chién khong dau, dac biét déi vdéi khoai tay
chién, canh / chan ga, v.v., nén st dung ¢ vi tri B. D€ ndu nhanh, nén dat &
vi tri A.

(4) Gia do
cht yéu cho banh mi nuong, banh ngot, v.v. Co thé duoc sU dung & vi tri A
/ B/ C tuy theo ché do va thuc phdm khac nhau.

(5) Kep
SU dung kep dé I8y gia / khay chién / khay hung dé dang sau khi nau.

(6) Gang tay:
SU dung gang tay dé I8y thuc an ra dé dang sau khi ndu va tranh bi thuong
do bong.

(7) L6ng chién
N&u thuc an trong 16ng chién cho phép thuc phdm nong déu hon va it tén
suc hon.

(8) Thanh xién:

- DUng dé nuong thit hoac ga nguyén con.

- cho cac chiéu dai truc xuyén qua thit va tam.

« Truct dia vao truc tu mot trong hai dau vao thit. Sau do, khoa vao vi tri
bang cac vit. Co mot diém 10m trén truc cho mot vit.

Dam bao vit con lai duoc 1&p chat vao thanh.

« cO thé diéu chinh cac vit gan gita hon néu can, nhung khong bao gid
hudng ra ngoai vé phia cudi thanh xién

- Dam bao rang thit quay hoac thit ga khong qua 16n va co thé xoay bén
trong Lo.

- Budc thit ga hoac thit quay khac bang day dé git chat quanh que nuong..

07 Lo chién khong dau | Air Fryer Oven

CAU TAO SAN PHAM

- —_—
@ 3 g T g @)

& & &

=t
=)

T =

- Dung cu lay vi léng
SU dung dé 18y thit quay hoac thit ga da nau chin hoac thit ga Bat dudi truc
nuoNg va sau do nhac nhe nhang.

- Luu y: sU dung gang tay cach nhiét dé lay phu kién ra khoi 16 khi nau

Lo chién khong dau | Air Fryer Oven 08




HUOGNG DAN SU DUNG

TRUGC KHI SU DUNG DAU TIEN

1. Dat Lo nudng trén mot bé mat bang phang.

2. Di chuyén 16 nuong cach tudng hoac bat ky do vat nao trén mat bép tu
2 dén 4 inch. Khong su dung trén cac bé mat nhay cam vaéi nhiét. LUU V:
TRANH XA TAM TAY TRE EM.

3. Kiém tra xem khay chién da ¢ dung vi tri

4. Cam day nguén vao 6 cam trén tusng.

SU DUNG THIET BI

Thuc hién theo cac budc don gian sau:

1. Dat gid hoac rd chién vao gita khoang 10, néu thuc an co md, can 16t
khay dau bén duoi dé hung dau.

2. Chon chuc nang mong muén.

3. Khi chon chuc nang, hay chon nhiét do can thiét.

4. Xoay b6 hen gio dé bat ddu néu.

L&i khuyén: néu can dat thai gian ndu dudi 10 phut, can van num hen gi¢
dén 15 phut sau do quay trdé lai thoi gian mong mudn.

LUU Y: Co thé Iui qua trinh ndu bang cach xoay bo hen gio dén 0 phut.

LOI KHUYEN VA GOI V:

- Nhiéu thuc phdm co thé ducc chién bang 16 chién khong ddu ma khong
can s dung qua nhiéu dau. Thuc phdm chién sé co vi nhe hon va it dau mo
hon thuc pham chién ngap dau.

- 10 nudng khong dau khong can dau, nhung xit nhe mot chut dau co thé
lam tang mau sac cho thyc pham va tang do gion. SU dung binh xit dau 6
liu dé gir cho thuc pham thém sang, d6 mot it ddu vao bat, cho thuc pham
vao va tron déu.

- H&u hét cac loai ddu co thé duoc su dung cho Noi chién . Dau 6 liu ducc
Ua thich dé co huong vi dam da hon. Nén dung dau thuc vat, dau hat cai
hoac dau hat nho dé co huong vi nhe nhang hon.

- Co thé su dung nhiéu loai lop phu trén thuc pham Chién. Mot s6 vi du vé
hoén hop vun banh mi khac nhau bao gém: vun banh mi, vun banh mi tam
gia vi, vun banh mi nudng, banh ngd nghién, khoai tay chién va banh quy

09 Lo chién khong dau | Air Fryer Oven
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gion. Nhiéu loai bot khac nhau, bao gobm khong chua gluten va cac loai thuc
pham kho khac nhu bot ngd cing co tac dung.

- Hau hét cac loai thuc phdm khong can 1at trong khi ndu, nhung cac mon
I6n hon, nhu ga nudng, nén 1at na chung trong chu trinh ndu dé dam bao
chin déu va chin vang.

- Khi Chién vdéi s6 luong I6n thuc pham 18p day khay , hay dao thuc pham
trong nUa chu ky ndu dé dam bao chin déu va mau sac dep mat.

- SU dung nhiét doé cao hon cho thuc phdm ndu nhanh, nhu thit xong khoi va
khoai tay chién, va nhiét do thdp hon cho thuc phdm ndu 1au hon, nhu ga
tdm bot.

- Thuc phdm sé chin déu hon néu cat thanh cac miéng cung kich thudc.

- luu v nhiéu loai thuc pham tiét ra nudc khi ndu chin. Khi ndu véi s6 luong
I6n trong mot thoi gian dai, hoi nudc co thé tich tu, co thé dé lai hoi am trén
mat bép

Biéu do duoci day liét ké s6 luong, thai gian ndu va nhiét do duoc khuyén
nghi cho cac loai thuc phdm co thé chién bang 10 chién khong dau. Néu khéu
phan vuot qua khuyén nghi, ban co thé thinh thoang dao déu trong khi ndu
dé dam bao két qua tét, dong déu nhat. Luong thuc an it hon co thé chinh it
thoi gian hon.

LUU Y: Khi sU dung, ludon dat khay hung dau vao day 1o.

| 1 40
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HUOGNG DAN SU DUNG

VE SINH VA BAO TRIi

Chuc nang Thanh gia nhiét Quat | Thanh xién| Cong suat

Lam nong 1o |2 x thanh gia nhiét trén+ / / 1200W
2 x thanh gia nhiét dudi

Pizza 2 x thanh gia nhiét trén+ / / 1200W
2 x thanh gia nhiét dudi

Thit quay 2 x thanh gia nhiét trén+ | CO co 1200W
2 x thanh gia nhiét duci

Banhnudng |2 x thanh gia nhiét tren+ | CO / 1200W
2 x thanh gia nhiét dudi

Thitnuong |2 x thanh gia nhiét tren+ | CO / 1600W
2 x thanh gia nhiét dudi

Banh ngot 2 x thanh gia nhiét trén+ / / 1200W
2 x thanh gia nhiét dudi

Chién khong dau | 2 x thanh gia nhiét trén+ o o 1600W

2 x thanh gia nhiét duci

11

Lo chién khong dau | Air Fryer Oven

« Luén rut phich cam ra khoi 6 cam dién va dé 1o ngudi hoan toan truasc khi
lam sach

« Khong s dung cac chét tay rra co tinh an mon vi chung sé 1am hong I6p
hoan thién cua 0. Ban chi can lau bén ngoai bang khan &m sach va lau kho
hoan toan. Boi chat tdy ria vao mot miéng vai, khong boi truc tiép lén 1o,
truoc khi lam sach.

- Dé lam sach khoang bén trong, st dung khan am va dung dich xa phong
long nhe hoac dung dich xit I1én miéng bot bién. Dung gié sach va am dé loai
bo can bam trén chét tdy rua. Khong su dung chdt mai mon manh hoac cac
san pham an mon. Nhing thu nay co thé 1am hong bé mat 10. Khong bao gio
sU dung miéng dém len thép, v.v., trén bén trong 10.

« Vé sinh cac phu kién: - Khay chién phai dudc rua trong nucc nong, hodc
sU dung miéng co rua nylon hodc ban chai nylon, va rua ky. Day KHONG
thich hop sU dung cho may rua bat - Khay hung dau, b6 thanh xién, dung cu
18y Vi l6ng, rd chién, gia do, tay cam co thé su dung trong may riUa bat

« Sau khi ndu thuc an nhiéu dau mdé va khi 16 da nguoi, hay luén lau sach
khoang bén trong 16. Néu diéu nay dudc thuc hién thudng xuyén, |0 nudng
cUa ban sé hoat dong nhu moi. Loai bo dau md sé giup thiét bi luén 6n dinh.
« Dé loai bd cac vun thuc an thua, truot Khay hung ra phia trudc ra va loai
bo cac manh vun. Lau sach va dat lai ché cO. Dé loai bo dau md trén bé mat
khay, ngam khay trong nudc nong, hoac s dung chat tdy rua khong an
mon. Khong bao gio van hanh [0 ma khong c6 Khay nudng.

« Bat ky dich vu bao duéng nao khac phai dugc thuc hién bai trung tam bao
hanh.
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LOI VA CACH THUC XU LY

LOI

Van hanh

NGUYEN NHAN

Thiét bi khong
bat duac

CACH XU LY

Dam bao thiét bi duoc cam
vao dung 6 cam.

LOI VA CACH THUC XU LY

Dam bao cva |10 da dong

Goi cho trung tam bao hanh

Quat van chay
sau khi mat tat?

Quat tiép tuc chay dé lam
mat 10 sau khi ndu thuc an

Nau an

Khoai tay chién
khong duac
gion?

Mot sG loai thuc phdm co thé can nhiéu
dau hon nhong loai khac. Néu khong du
gion, hay xit, chai hoac thém mot it dau
lén thuc pham.

Dam bao thyc pham dudc dat vao dung
Vi tri dé ndu. Dé xuat cho cac vi tri &
giva.

Dam bao thyc pham duoc trai déu trén /
trong phuy kieén ma khong bi chong chéo
lén nhau. Néu thuc an van chong lén
nhau, hdy dao hodc lat thuc an gida
chung trong qua trinh nau.

N&u an

NGUYEN NHAN

Tai sao hoi nudc
ngung tu va
thoat ra khoi
thiét bi?

CACH XU LY

Khi ché bién cac mon an nhiéu dau mé,
dau co thé ro ri vao chao va sinh ra hoi
nudc. . Diéu nay sé khong anh hudng dén
thiét bi hoac anh hung dén thycpham
khi ndu . No co thé lam m¢ cUa s6 quan
sat ¢ hai bén hoac goc..

Khi ché bién thyc pham c6 do am cao,
hoi nudc bay hoi ra khoi thuc pham va
gdy ra hién tuong ngung tu. Diéu nay sé
khong anh hudng dén thiét bi hoac anh
huong dén thycphdm khi ndu . No co thé
lam mo cUa s6 quan sat ¢ hai bén hoac
goc.

Khay hung dau, khay chién hoac day 16
chién co thé con can dau md tu lan su
dung trudc. Dam bao ve sinh cac phu
kién sau mai lan su dung.

Cho thuc an vao dé co thém thoi gian
ndu. Dam bao kiém tra cho dén khi thuyc
pham dat dugc do nau mong muon.

Khong dé 1o ma khong cd ngudi trong coi.

Nguyeén liéu
khong ndu chin

Néu ban dé qua nhiéu thuc pham trén /
trong phu kién, hay thu voi cac thuc
pham nho hon va cac I6p don [e, thay vi
xép chong thuc pham Ién nhau.

Dam bao thyc phdm dugc dat vao dung
vi tri dé ndu. Dé xudt cho cac vi tri ¢
gila..

Nhiét do co thé qua thdp. Tang nhiét do.
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IMPORTANT SAFEGUARDS

When using an electrical appliance, especially when children are present,
basic safety precautions should always be taken, including the following:
1. Read all instructions.

2. UNPLUG FROM OUTLET WHEN NOT IN USE AND BEFORE CLEANING.
Allow to cool before cleaning or handling, putting on or taking off parts.
3. Do not touch hot surfaces . Use handles or gloves.

4. To protect against electric shock, do not place any part of the Air Fryer
Oven in water or other liguids. See instructions for cleaning.

5. This appliance should not be used by or near children or individuals
with certain disabilities.

6. Do not operate any appliance with a damaged cord or plug, or after the
appliance has malfunctioned or has been dropped or damaged in any way
or has been dropped in water. Return the Air Fryer Oven to the store or
retailer where purchased for examination or repair or adjustment.

7. The use of accessory attachments not recommended may cause injury.
8. Do not use outdoors .

9. Do not let cord hang over the edge of the table or countertop where it
could be pulled on inadvertently by children or pets, or touch hot surfaces,
which could damage the cord .

10. Do not place Air Fryer Oven on or near a hot gas or electric burner or
in a heated oven .

11. Do not use this Air Fryer Oven for anything other than its intended
purpose .

12. Extreme caution should be exercised when using containers construct-
ed of materials other than metal or glass in the oven .

13. To avoid burns, use extreme caution when removing Air Fryer Oven
accessories or disposing of hot grease .

14. When not in use, always unplug the unit. Do not store any materials
other than manufacturer’s recommended ovenproof accessories in this Air
Fryer Oven .

15. Do not place any of the following materials in the Air Fryer Oven:
paper, cardboard, plastic and similar products .

16. Do not cover Crumb Tray or any part of the oven with metal foil. This
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IMPORTANT SAFEGUARDS

will cause overheating of the oven.

17. Oversize foods, metal foil packages and utensils must not be
inserted in the Air Fryer Oven, as they may involve a risk of fire or
electric shock .

18. A fire may occur if the Air Fryer Oven is covered or touching flamma-
ble materials such as curtains, draperies or walls when in operation. Do
not store any items on top of the appliance when in operation. Do not
operate under wall cabinets .

19. Do not clean with metal scouring pads . Pieces can break off the pad
and touch electrical parts, involving a risk of electric shock .

20. Do not attempt to dislodge food when the Air Fryer Oven is plugged
into electrical outlet .

21. Warning: To avoid possibility of fire, NEVER leave Air Fryer Oven
unattended during use .

22. Use recommended temperature settings for all cooking/baking, roast-
ing and Air Frying .

23. Do not operate your appliance in an appliance garage or under a wall
cabinet. When storing in an appliance garage, always unplug the unit from
the electrical outlet . Not doing so could create a risk of fire, especially if
the appliance touches the walls of the garage or the door touches the unit
as it closes .

24. Extreme caution must be used when moving an appliance containing
hot oil or other hot liquids.

25. To disconnect, rotate the timer or temperature to OFF to ensure the
machine is off, then remove plug from wall outlet.

SAVE THESE INSTRUCTIONS

Please read and keep these instructions handy. These instructions will help
you use your Air Fryer Oven to its fullest, so that you will achieve consis-
tent, professional results .

SPECIAL CORD SET INSTRUCTIONS
A short power-supply cord is provided to reduce the risks resulting from
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IMPORTANT SAFEGUARDS

becoming entangled in or tripping over a longer cord . Extension cords are
available and may be used if care is exercised in their use .

If an extension cord is used, the marked electrical rating of the extension
cord must be at least as great as the electrical rating of the appliance, and
the longer cord should be arranged so that it will not drape over the
countertop or tabletop, where it can be tripped over unintentionally or
pulled on by children.

PRODUCT INTRODUCTION

4]
5]
1. Function Knob 5. Power Indicator
Used to choose different functions Light when the oven is working.
2. Temperature Knob 6. Cool-Touch Handle
Can be adjusted from 90-210°C. 7. Viewing Window
3. Timer 8. Micro-switch
Up to 60 minutes Stop working when door is
4. Light button opened.

Press to switch on/off the cavity light
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PRODUCT INTRODUCTION

(1) Crumb tray

The Crumb Tray is mainly used to collect the bread crumbs that fall off
when baking or toasting. Always keep the crumb tray put at the bottom of
the oven under the heating tubes as position D.

(2) Drip tray

Drip tray is mainly used to collect oil left over during frying food, usually
to put into the slot under the rack or air basket, as position B or C.

The oil tray can also be used as baking tray, usually put into position A or
B.

(3) Rack
It's mainly for toast, cakes, etc. Can be used in position A/B/C base on
different mode and food.
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PRODUCT INTRODUCTION

(4) Basket

Mainly use it under air fry mode especially for French fries, chicken
wings/legs, etc, should be used in position B. For fast cooking, it's suggest-
ed to put in position A.

(5) Handle:
Use the handle to take out the rack / air fry basket / drip tray easily after
cooking.

(6) Glove:
Use the glove to take out the food easily after cooking and avoid scalding
injury.

(7) Cage:
Cooking food in the cage allows it to heat more evenly and with less
effort.

(8) Rotisserie fork and screws:

« Use for roasts or a whole chicken.

« Force the shaft length ways through the meat and centre.

« Slide the forks onto the shaft from either end into the meat. Then lock
into place with the screws. There is an indentation point on the shaft for a
screw.

nsure the other screw is fitted tightly to the stick.

« You can adjust the screws closer to the middle if needed, but never
outwards towards the ends.

« Ensure that the roast meat or chicken are not too large and are able to
rotate freely inside the Oven.

» Tie up the chicken or other roast meat with cooking string to hold it
tightly around the rotisserie stick.

19 Lo chién khong dau | Air Fryer Oven

PRODUCT INTRODUCTION
@ T2 g T @)
& @ &
®) ®)
=

== =

(9) Fetch tool:
Use to remove cooked roasts or chicken which have been cooked using the
rotisserie.Place under the rotisserie shaft and then lift gently.

NOTE: Please use your own oven mitts to remove accessories after the
cooking is complete.
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HOW TO USE

BEFORE FIRST USE

1 . Place your Air Fryer Oven on a flat, level surface. 2 . Move oven 2 to 4
inches away from the wall or from any objects on the countertop. Do not
use on heat-sensitive surfaces.

NOTE: OBJECTS SHOULD NOT BE STORED ON THE TOP OF THE OVEN. IF
THEY ARE, REMOVE ALL OBJECTS BEFORE YOU TURN ON YOUR OVEN. THE
EXTERIOR WALLS GET VERY HOT WHEN IN USE. KEEP OUT OF REACH OF
CHILDREN.

3. Check that the crumb tray is in place and that there is nothing in the
oven .

4. Plug power cord into the wall outlet.

GENERAL OPERATION

To operate the oven, follow these simple steps: 1. Place the rack or air fry
basket in the middle of the oven cavity, if the food is with fat, need to put
the oil tray under it to collect the oil.

2. Choose the desired function. 3. When desired function is chosen, choose
the needed temperature. 4. Rotate the timer to start cooking.

Tips: if need to set the cooking time less than 10mins, need to turn the
timer knob till 15 minutes then turn back to the desired time.

NOTE: Cooking process can be canceled by rotate the timer to O minutes.

TIPS AND HINTS:

AIR FRY:

- Many food that can be fried can be Air Fried without using excess
amounts of oil . Air Fried foods will taste lighter and be less greasy than
deep-fried foods .

- Air Frying doesn't require oil, but a light spray can enhance browning
and crispiness . Use an oil sprayer or a nonstick olive oil cooking spray to
keep it extra light, a pastry brush to evenly coat, or pour a little oil into a
bowl!, add food, and toss .

- Most oils can be used for Air Frying. Olive oil is preferred for a richer
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flavor. Vegetable, canola or grape seed oils are recommended for milder -
An assortment of coatings can be used on Air Fried foods. Some examples
of different crumb mixtures include: breadcrumbs, seasoned breadcrumbs,
panko breadcrumbs, crushed cornflakes, potato chips, and graham crackers.
Various flours, including gluten-free, and other dry foods like cornmeal
work as well .

- Most foods do not need to be flipped during cooking, but larger items, like
chicken cutlets, should be turned halfway through the cooking cycle to
ensure evenly cooked and browned results .

- When Air Frying large quantities of food that fill the pan, toss food
halfway through the cooking cycle to ensure evenly cooked results and
color .

- Use higher temperatures for foods that cook quickly, like bacon and chips,
and lower temperatures for foods that take longer to cook, like breaded
chicken .

- Foods will cook more evenly if they are cut into the same-size pieces .

- Please note that many foods release water when they cook . When
cooking large quantities for an extended period of time, condensation may
build up, which could leave moisture on your countertop .

The chart below lists recommended amounts, cooking times and tempera-
tures for various types of food that can be air fried in the oven . If portions
exceed recommendations, you can toss occasionally while cooking to ensure
the crispiest, most even results . Smaller amounts of food may require less
time . For best air fry results, use the oven light to periodically check on
food.

NOTE: When air fry, always use the oil tray to put into the bottom of the
oven.
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HOW TO USE

CLEANING AND MAINTENANCE

;{/ w.!e‘ 'OMJOVEN TIMER " ‘\\
r— Roast 20T 180C 0 Q
Alr Brol s A« 'vom
i W
Function Heating elements Fan Rotisserie | Power
Reheat 2 X top heating tubes+ / / 1200W
2 X bottom heating tubes
Pizza 2 x top heating tubes+ / / 1200W
2 X bottom heating tubes
Roast 2 X top heating tubes+ YES YES 1200W
2 x bottom heating tubes
Toast 2 x top heating tubes+ YES / 1200W
2 X bottom heating tubes
Broil 2 x top heating tubes+ YES / 1600W
2 X bottom heating tubes
Bake 2 X top heating tubes+ / / 1200W
2 x bottom heating tubes
Air Fry 2 X top heating tubes+ YES YES 1600W
2 X bottom heating tubes
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« Always unplug the oven from the electrical outlet and allow it to cool
completely before cleaning

« Do not use abrasive cleaners, as they will damage the finish. Simply wipe
the exterior with a clean, damp cloth and dry thoroughly . Apply the
cleansing agent to a cloth, not directly onto the toaster oven, before clean-
ing.

« To clean interior walls, use a damp cloth and a mild liquid soap solution or
a spray solution on a sponge . Remove any residue from cleaners with a
clean, damp rag. Never use harsh abrasives or corrosive products. These
could damage the oven surface. Never use steel wool pads, etc ., on interior
of oven.

« Cleaning the accessories: - Crumb Tray should be hand-washed in hot,
sudsy water, or use a nylon scouring pad or nylon brush, and thoroughly
rinsed. This is NOT dishwasher safe. - Drip tray, Rotisserie fork set, Fetch
tool, air fry basket, rack, handle, cage are dishwasher safe or can be
hand-washed in hot, sudsy water, or use a nylon scouring pad or nylon
brush, and thoroughly rinsed.

« After cooking greasy foods and once your oven has cooled, always clean
top of oven interior . If this is done on a regular basis, your oven will
perform like new. Removing the grease will help to keep toasting consistent,
cycle after cycle.

= To remove crumbs, slide out the front Crumb Tray and discard crumbs.
Wipe clean and replace. To remove baked-on grease, soak the tray in hot,
sudsy water or use nonabrasive cleaners. Never operate the oven without
the Crumb Tray in place.

« Any other servicing should be performed by an authorized service repre-
sentative.
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TROUBLESHOOTING GUIDE

TROUBLESHOOTING GUIDE

PROBLEM  CAUSE SOLUTION
Operation| Why won't my Make sure your unit is plugged into a
unit turn on? functional outlet
Make sure the oven door is closed.
Call Consumer Service
The fan remain The fan remains on for cooling purposes .
on after cooking?
Why is my food Some foods may require more oil than
not crispy or others . If not crispy enough, spray,
fried evenly? brush or add some oil on the food.
Make sure the food is put in the correct
slot for cooking. Suggest to middle slots.
Make sure food is spread evenly on/in
accessory with no overlap . If food still
Cooking overlaps, toss or flip food halfway

through cooking cycle.

Cooking

NGUYEN NHAN

Why does
condensation
and steam come
out of my unit?

CACH XU LY

When preparing greasy foods, oil may
leak into the pan and it produces steam .
This will not affect the unit or the end
result . It may fog up the viewing
window on the sides or corners.

When preparing foods with a high
moisture content, the water evaporates
out of the food and causes condensation.
This will not affect the unit or the end
result. It may fog up the viewing window
on the sides or corners.

The oil tray, crumb tray or bottom of
oven may contain grease residue from
previous use . Make sure to clean the
accessories properly after each use.

Put the food in for additional cooking

time . Make sure to check periodically
until food reaches desired brownness .
Do not leave oven unattended.

Why is my food
undercooked?

If you put too much food on/in accesso-
ry, try with smaller batches of food and
single layers, rather than stacking food
on top of each other.

Make sure the food is put in the correct
slot for cooking.

The temperature might be too low.
Rotate the temperature knob to increase
temperature.
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WARRANTY

KANGAROO AIR FRY OVEN is produced under strict quality control protocols by
the technical team from Kangaroo. As a leading household appliance manufac-
turer in Vietnam, we commit to providing highest quality products and best
customer service to our customers. During warranty period, all malfunctions
and defectives caused by manufacturer shall be serviced free-off-charge in a
timely manner.

1. The warranty period is 12 months:
This product is entitled to a warranty period of 12 months
Applied to technical problems caused by failures of manufacturer

2. You will be charged for repairing services in the following situations:
a. Damages caused by wrong use or carelessness of users.

b. Product was used with voltage different from rated one.

C. Warranty period expired

d. Disaster or fire

e. No record of warranty online activation or in the lack of invoices

f. Warranty sticker is damaged

All the contents in this USER MANUAL have been subjected to careful check. For
any mistake and omission in printing or misunderstanding of the contents, the
company keeps the right of explanations. Additionally, any technical improve-
ment will be shown in the revised manual without notice. The product appear-
ance and color in this user manual is just for your reference.
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DaNang
Quang Binh 1 | Trungtam Bao hanh Tran Anh 60 Phan Dinh Phung, TP Déng Hei, Tinh Quang Binh
Quang Binh 2 | Trung tam Bao hanh Thanh Hiéu Thi Trén Ba D6n, Huyén Quang Trach, Tinh Quang Binh
Quang Tri Trung tam Bao hanh Bao Bao Thién S6 32 Nguyén Tréi, Phueng 1, TP Dong Ha, Tinh Quang Tri
Hué Trung tam Bao hanh Pham Van S6 108, Tran Hung Dao, Phuéng Tién An, TP Béc Ninh, Tinh Bac Ninh
Quang Ngai Trung tam Bao hanh Hung Phat S6 203 Lé Thanh Ton, Phuang Nghia Chanh, TP Quang Ngai, Tinh Quang Ngai
Binh Dinh 1 Trung tam Bao hanh Thanh Binh S6 68 duong Ly Tu Trong, Phuong Lé Loi, TP Quy Nhon, Tinh Binh Dinh
Binh Dinh 2 Trung tam Bao hanh Phuéc Thanh 56 17 Nguyén Trdi, Phusng Lé Lgi, TP Quy Nhon, Tinh Binh Binh
PhuYen1 Trung tam Bao hanh Long VO L6 19A Trén Phu, Phuang 9, TP Tuy Hoa, Tinh Phu Yén
Pho Yén 2 Trung tam Bao hanh Goi Duong 45A Tran Quy Cap, Phuéng 3, TP Tuy Hoa, Phu Yén.
Khanh Hoa 1 Trung tam Bao hanh Thai Hoa 252 Pham Van Déng, Thuan Phat, Phuéng Cam Thuan,Tp Cam Ranh, Khanh Hoa
Khanh Hoa 2 Trung tam Bao hanh Hoang Minh S6 02 Ba Triéu, Phuong Phuong Sai, TP Nha Trang, Tinh Khanh Hoa
Kon Tum Trung tam Bao hanh Lam Son S6 284 Tran Phu, Phuang Théng Nhat, TP Kon Tum, Tinh Kon Tum
Gia Lai Trung tam Bao hanh Hung Ding 56 33 Nguyén Truang To, Phuéng Dién Hong, TP Plei Ku, Tinh Gia Lai
Pak Lak Trung tam Bao hanh Phong Thanh S6 5A Nguyén Khuyén, Phuang Tan Lgi, TP Buon Mé Thuoc, Tinh Dak Lak
DakNong Trung tam Bao hanh Phong Thanh T6 6 Phuding Nghia Phu, TX Gia Nghia, Tinh Dak Nong
Lam bong 1 Trung tam Bao hanh Duy Phuong S6 18 Pham Héng Thai, Phuang 10, TP Da Lat, Tinh Lam D6ng
Lam béng 2 Trung tam Bao hanh Tan Luc $6 45 Lam Son, Phuong Loc Son, TP Bao Loc, Tinh Lam Déng

6/10 Hoang
H6 Chi Minh 1 Trung tam Bao hanh Tin Phat S6 237 Quang Trung, Phuong 10, Quan Go Vap, TP H6 Chi Minh
H6 Chi Minh 2 Trung tam Bao hanh H6ng Quang S6 23B Dudng 66, Khu dan cu Tan Quy Bong, Phuéng Tan Phong, Quan 7, HCM
H6 Chi Minh 3 Trung tam Bao hanh Zunik 217/11/55 Bui Dinh Ty, Phuéng 24, Quan Binh Thanh, TP H6 Chi Minh
H6 Chi Minh 4 Trung tam Bao hanh Loc Phat 173/44/15/17 An Duong Vuong, Phuong An Lac, Quan Binh Tan, TP H6 Chi Minh
H6 Chi Minh 5 Trung tam Bao hanh Kién Hoa S6 157 Nguyén Duy Trinh, Phuéng Binh Trung Tay, Quan 2, TP H6 Chi Minh
H6 Chi Minh 6 Trung tam Bao hanh Hoang Phat $6 1287/10 Pham Thé Hién, Phutng 5, Quan 8, TP H6 Chi Minh
Ninh Thuan Trung tam Bao hanh Nguyén Phat SG6 26 Ngo Gia Ty, Phuong Thanh Son, TP Phan Rang Thap Cham, Tinh Ninh Thuan
Binh Phudc 1 Trung tam Bao hanh Linh Binh Phuéc S6 46-47 Khu ph6 2, Phuang Phudc Binh, TX Phudc Long, Tinh Binh Phudc
Binh Phudc 2 Trung tam Bao hanh Thanh Ngan 56 338 Nguyén Hué, Phu Thinh, TX Binh Long, Binh Phuac
Binh Phudc 3 Trung tam Bao hanh Minh Nhat Phat T6 3, khu phé Tan Tra, Phuong Tan Xuan, TX D6ng Xoai, Tinh Binh Phudc
Tay Ninh Trung tam Bao hanh Thién Chi S6 41 Co Thanh Vé, Khu phé Hiép L&, Phuong Hiép Ninh, TP Tay Ninh, Tay Ninh
Binh Duong Trung tam Bao hanh Ding 24h S6 272E/2 Khu Phé 1B, Phudgng An Phu, TX Thuan An, Tinh Binh Duong
Déng Nai 1 Trung tam Bao hanh Minh Tién 56 706 Ap Tan Hanh, Xa Xuan Bao, Huyén C&m MY, Tinh Déng Nai
Déng Nai 2 Trung tam Bao hanh Hung Phat S6 79 Tran Phu, Phuong Xuan An, TX Long Khanh, Tinh Déng Nai
Dong Nai 3 Trung tam Bao hanh Tran Quéc Tudn S6 18/37 Huynh Van Nghe, Phuang BGu Long, TP Bién Hoa, Tinh D6ng Nai
Déng Nai 4 Trung tam Bao hanh Tién Dat 174 duong 2/9, khu phé 5, TT Trang Bom tinh Déng Nai
Binh Thuan Trung tam Bao hanh Quang Duyén S6 491 Thu Khoa Huan, Phuéng Thanh Hai, TP Phan Thiét, Tinh Binh Thuan
BaRia-VT Trung tam Bao hanh Trung Kién S6 75/7 Tran Xuan Do, Phuéng Thang Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Binh Duong Trung tam Bao hanh Service Now 316 Dusng Gng Nudc , Khu ph6 Dong Tac, Phuéng Tan Dong Hiép, Di An, BD
LongAn1 Trung tam Bao hanh Minh Ding PT 56 27 Quéc 16 1A, Phutng 5, TP Tan An, Tinh Long An
Long An 2 Trung tam Bao hanh Tho Ding Ap Mgi 2, Xa My Hanh Nam, Huyén Duc Hoa, Tinh Long An
Long An3 TTBH Nguyén Hoang Nhat Trusng S6 63 Hung Vuong, Phuang 2, TP Tan An, Tinh Long An
Déng Thap Trung tam Bao hanh Thé Ngoc S6 162 buong 848 Khom Tan An, Phuang An Hoa, TP Sa Déc, Tinh Déng Thap
An Giang 1 Trung tam Bao hanh Thao Phat S6 107 Nguyén Hué B, Phudng MY Long, TP Long Xuyén, Tinh An Giang
An Giang 2 Trung tam Bao hanh Lé Tan Buu S6 90 buong Muong Thuy, Khom Chau Long 1, Phuang Vinh My, TP Chau D6c, AG
Tién Giang Trung tam Bao hanh Tan Kim Thanh Phat 268/2, t6 3, &p Tan Phong, xa Tan Ly Tay, huyén Chau Thanh, tinh Tién Giang
Vinh Long Trung tam Bao hanh Tuyén Nguyén S6 219A Tran Dai Nghia, Phudng 4, TP Vinh Long, Tinh Vinh Long
Bén Tre Trung tam Bao hanh Thé Gat 682A dp Nhon nghia xa Nhon Thanh,thanh phé Bén Tre,tinh Bén Tre
Kien Giang Trung tam Bao hanh Minh Tung S6 25 Lé Thi Hong Gam, Phutng Vinh Thanh, TP Rach Gia, Tinh Kién Giang
Can Tho Trung tam Bao hanh Bui Quéc Anh S6 80 Buong Phan Huy Chu, An Khanh, Ninh Kiéu, Can Tho
Tra Vinh Trung tam Bao hanh Huynh Vinh Cuéng Phuong 1, Thanh ph6 Tra Vinh, Tinh Tra Vinh
Soc Trang Trung tam Bao hanh Hoang Huy S6 130 Truong Cong Dinh, Phuang 2, TP Soc Trang, Tinh Soc Trang
Bac Liéu Trung tam Bao hanh Uy V0 S6 1A/5 Tran Huynh, Khom 5, Phutng 7, TP Bac Liéu, Tinh Bac Liéu
Ca Mau Trung tam Bao hanh Thanh Cong 149D, duéng Nguyén Dinh Chiéu, Phuéng 8, TP Ca Mau
Hau Giang Trung tam Bao hanh Co Dién Lanh SG S6 229 Tran Hung Pao, KV3 ,Phudng 5, TP Vi Thanh, Tinh Hau Giang
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