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

m Trung tam Dich vu Ky thuat Mién Bic S6 231 Tran Dai Nghia, P. Pdng Tam, Quéan Hai Ba Trung, TP Ha N&i

Ha Néi 1 Céng ty TNHH TM & DVKT Dién Dién lanh 24h P109 Nha CC2, Bac Linh Dam, Hoang Mai, TP Ha Néi
Ha Ngi 2 Cong ty TNHH MTV TM & PTDV Ngoc Anh S6 nha 36 Ng6 Thi Nham, Ha Cu, Ha Dong, TP Ha Noi 7 x 2
HaNoi3 Cong ty TNHH MTV TM & DV Thai Duong Phét Do Ha, Tién Phong, Mé Linh, TP Ha Noi
Ha Ngi 4 Céng ty TNHH MTV TM & DV Thai Dudng Phat A15.3 Trang An trén, TT Chic Son, Chudng My, TP Ha Noi H Ud N G DAN s U D U N G
HaNgi 5 Cong Ty TNHH DV & TM Dién Lanh Xuan Tung S6 31 Pham Hong Thai, TX Son Tay, TP Ha Noi -
Béc Ninh Cong Ty TNHH Nhiét Lanh Hong Hai S6 108 Tran Hung Dao, Tién An, TP Béc Ninh AN A N
BécGiang1 | Trung Tam Bao Hanh Dién Tt Dién Lanh Thanh Sam gg Zg ; fﬁ:?ﬁgﬁ""ﬁuﬁﬁ E:g:‘%ni’hﬁﬂggz Z‘L;nngg Thi Tréin D6i Ng6, T. Béc Giang B E P D | E N TU
Béc Giang 2 Cong Ty TNHH Ha Kién S6 129 Nguyén Thi Luu, Ngb Quyén, TP Béc Giang, Tinh Bic Giang .
Dién Bién Trung Tam Dién T Dién Lanh Quang Ding S6 337 T6 23 Tan Thanh, TP Dién Bién Phu, Tinh Dién Bién
Ha Nam Céng Ty TNHH TM Cudng Phugng S6 46 Tran Pha, Quang Trung, TP Ha Nam, Tinh Ha Nam
Phi Tho Cong Ty TNHH Dién Tt bién Lanh Son Tang S6 1646 Dai Lo Hung Vuong, TP Viét Tri, Tinh Phd Tho
Quang Ninh 1 | Cong Ty TNHH Dién Tt Tuan Théng S6 179, Tran Pha, Cam Tay, TP Cam Pha, Tinh Quang Ninh
Quang Ninh 2 | Trung tdm Bao hanh Vuong Long S6 1199, Khu Bach Dang, Tran Pha, TP Cam Pha, Tinh Quéng Ninh.
Quang Ninh 3 | Cong Ty TNHH MTV Ly Lién S6 08 Hung Vudng, Tran Phu, TP Méng Céi, Tinh Quéang Ninh
Quang Ninh 4 | Trung tdm Bao hanh Dién Lanh Trung Dlic S6945, T6 5, Khu Lam Thach A, C&m Thach, TP C&m 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 Udng B, Tinh Quang Ninh
Vinh Phiic TTBH Dién T Dién Lanh Pham Thi Nga S6 332 Hung Vudng, Tich Son, TP Vinh Yén, Tinh Vinh Phtc
)g Hai Duong Cong Ty TNHH TM & DV Khanh Linh HD S6 10 Vi Kham Lan, Hai Tan, TP Hai Duong, Tinh Hai Ducng
[N Hai Phong 1 Trung t&m Béo hanh Va Stta Chiia Dién My H6 Sen Il| S6 76 Phé Cot Den, Du Hang, Lé Chan, TP Hai Phong, Tinh Hai Phong
'z Hai Phong 2 Céng Ty TNHH Phét Trién TM & Cong Nghé Gia Hung| S6 462 Cho Hang méi, Du Hang, Lé Chan, TP Hai Phong, Tinh Hai Phong
E Hoa Binh 1 Trung tdm Bao hanh Diing Hué S6 117 Hoang Van Thy, T6 2, Thinh Lang, TP Hoa Binh, Tinh Hoa Binh
E Héa Binh 2 Trung t&m Béo hanh NPP Tam Oanh Khu D& Thi Phong My, T6 11, Hiu Nghj, TP Hoa Binh, Tinh Hoa Binh
Hung Yén 1 Trung t&m Bao hanh Dién Tt Dién Lanh Dic Toan S6 233 Dién Bién, Lé Lgi, TP Hung Yén, Tinh Hung Yén
Hung Yén 2 Trung tém 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, T6 27, Phan Thiét, TP Tuyén Quang, Tinh Tuyén Quang
Phi Tho Cong Ty TNHH Co bién Lanh Khang Phat S6 69 Nguyén T4t Thanh, Thanh Miéu, TP Viét Tr, 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 Céng Ty TNHH Dién Tt Dién Lanh Manh St S6 52, Tran Hung Dao, H8ng Ha, TP Yén Bai, Tinh Yén Bai
Lao Cai Coéng Ty TNHH MTV DV Van Nam S6 96 Lé Lai, Kim Tan, Tinh Lao Cai
Lai Chau Cong Ty TNHH MTV Dién Tu Viét Nguyén T6 8 Quyét Tién, TP Lai Chau, Tinh Lai Chau
Lang Son Cong Ty TNHH MTV Nhiét Lanh Ha Anh S6 344 Ba Triéu, Dong Kinh, TP Lang Son, Tinh Lang Son
Ha Giang Cong Ty TNHH MTV bién Tl Dai Dic S6 02 Héng Quan, T6 13, Nguyén Trai, TP Ha Giang
Nam Dinh 1 Cong Ty TNHH MTV bién Lanh Thanh Dat S6 114 Nguyén Binh, Tran Quang Khai, TP Nam Dinh, Tinh Nam Dinh
Nam Dinh 2 Céng Ty TNHH D&u Tu DV Thanh Tang S6 438 Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh
Thai Binh 1 Céng Ty TNHH Bién Lanh Rinh Long S6 15 Nguyén Téng Quai, Tran Lam, TP Théi Binh, Tinh Théi Binh
Thai Binh 2 Cong Ty TNHH TM Dién Td Théi Binh S6 09 Tran Phu, Tran Hung Dao, Tp Théi Binh, Tinh Théi Binh
Ninh Binh 1 Trung t&m Bao hanh Pha My Linh S6 132+134 Dusng 30/6 Phuc Chinh 2, Nam Thanh, TP Ninh Binh, Tinh Ninh Binh
Ninh binh 2 Cong Ty TNHH MTV TM Dién T Phang Thinh S8 409 Hai Thugng Lan Ong, Lé Lgi, Van Giang, TP Ninh Binh, Tinh Ninh Binh
Thanh Héa 1 Cong Ty TNHH Dién Tt Manh Phudng L6 18 Déng Bac Ga, Dudng Dinh Nghé, Dong Tho, TP Thanh Hoé, Tinh Thanh Héa
Thanh Héa 2 Céng Ty TNHH Dién Tt Huynh Nga S6 33 Tran Pha, Ba Dinh, Thi xa Bim Son, Tinh Thanh Hoa
ThanhHéa3 | Cong Ty TNHH CN Dién TU Dién Lanh Manh Tuan | S6 258 Truong Thi TP Thanh Hoa, Tinh Thanh Hoa Model KG 419i
Nghé An 1 Doanh Nghiép Dién T& Dién Lanh Dinh Diing Kh6i 2 Thi tran Yén Thanh, Huyén Yén Thanh, Tinh Nghé An
Nghé An 2 Doanh nghiép TN Bién Lanh Diic Vinh S6 7/A2 Hermann, TP Vinh, Tinh Nghé An
Ha Tinh 1 Doanh nghiép TN Dién Tl Dién Lanh Hung Pha S8 375 Nguyén Cong Trit, Nguyén Du, TP Ha Tinh, Tinh Ha Tinh INDUCTION cooKER INSTRUCTION BOOKLET
Ha Tinh 2 Co6ng 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 may Thai Nguyén S6 244/1 Bac Kan, Hoang Van Thy, TP Thai Nguyén, Tinh Thai Nguyén

Son La Cong ty TNHH MTV Lam Diing S6 229B Tran Dang Ninh, T6 8 Quyét Tam, TP Son La, Tinh Son La




1€angaroo.

Cdm on Quy vi dé siidung san phdm caa Tép doan Kangaroo

Vwilong doc ky quyén hudng dén Idp déit va vén hanh sén phdm trong cuén sdch ndy.
Gittlgi sdch hudng dén su dung dé€'thudn tién cho nhiing lic cdn tham khdo vé sau.
Khdch hang tu chiu tréch nhiém vé nhiing thiét hai, tén that vé ngudi hay vt chdt phdt
sinh truc tiép hodc gidn tiép tirviéc Idp ddt hodc bdo tri theo dinh ky va/ hodc st dung
sdan phdm khéng ding cdch, khéng tudn thd ddy di cde quy dinh trong bdn sdch hudng
dén strdung nay.

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.

THIET BI NHA BEP
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TN LI MO DAY

Kinh gtii Quy Khdch!

Vi mot thoi gian dai xy dung va phdt trién, Tép dodn Kangaroo luén mong muén
mang dén cho quy khdch nhiing sén phdm tién ich nhét cho doi séng sinh hoat. D€ cao su
déi méiva cditién, ching téi khéng ngiing tim toi, sdng tao nhdm théa mén doi séng tién
nghingay motnéng cao

Phdt huy nhiing diéu ndy, chdng téi xin gidi thiéu téi Quy khdch sén phdm mdi: BEP
DIEN TU DON KANGAROO. Chiing téi hy vong vdi sén phdm ndy, gia dinh Quy khdch sé
bét di nhiing lo Idng, vt vd trong cudc séng hang ngay. Niém vui cla cdc Quy khdch cung
gia dinh cling la niém vui va su tu hdo cta Tdp doan ching téi. Va chidng t6i cling rdt vui
16ng néu cé thé nhdn duoc nhiing y kién phdn hoi tr Quy khdch détrén co sé nay ching toi
c6 thé tiép tuc hoan thién minh, tir dé cé thé dem Iai cho Quy khdch dich vu va nhiing sén
phdm chét luong t6t nhét.

Tdp dodn Kangaroo xin chdn thanh cém on Quy khdch da st dung sén phém BEP
DIEN TU BON KANGAROO cta ching téi. Xin Quy khdch vui Iong doc ky hudng dén st
dung trudc khi strdung, va giii lai cuén sdch nay dé'tham khdo khi can.

Trdntrong!
Tdp doan Kangaroo

Nguyén ly hoat déng cta bép dién tur

Khi khdi dong, dong dién tic thdi sé tao ra ti trudng trong cudn day bén trong bép dién
td, ngay khi luc ti tiép xic véi bé mat thép clia dung cu dun ndu (b€ mat nhiém to) thi
trong ban than dung cu dun nau sé tao ra su chuyén dong véi tdc do cao clia cac electron
tu do, cac electron nay va dap vao nhau va va dap vao cac ion duong sé san sinh mot
nhiét lugng I6n ¢ tac dung dun ndu dugc thac an.

Whirlpool Iron Boiler

» i ST, Ceramic plate /
OO0 OO0 )Crysmllite plate]

Magnetic force line Magnetic force linc/

Uudiém sanpham:

1. An toan: Vi diéu chinh, bé&p c6 nhi€u ché& do bado vé lam tang tinh an toan st dung clia
sanpham.

2.Hiéu suét cao: hiéu sudt nhiét1én téihon 82%

3.Giao dién than thién va dé st dung: Cac phim chiic nang ¢ hinh minh hoa, rat dé dang
chongudistidung

4.B40o vé moi trudng: Khéng cé Ilta va khoi trong sudt qua trinh dun nau.

5.Dé& dang vé sinh: Mat kinh cach nhiét, dé dang vé sinh va bao quan.

NGUYEN LY HOAT PONG —
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1.Phat hienvatthéla 1. Control panel: Bang dién khién.

Khi dung cu dun nau c6 dudng kinh nhd han 80mm hoac 1 cac vat thé cé kich thudc nhd 2. Air entry: Khong khi vao

(dao, dia,nhip, chia khéa..) trén bé mét hoéc cac dung cu dun nau khéng nhiém ti (Nhu noi 3. Power cord: Day nguén

nhdm) thi bd phan canh béo clia bép sé& canh bao trong vong 1 phit. Néu ngusi st dung 4. Airvent: Khong khira

bé&p khong thay thé bang cac dung cu dun nau phit hgp, bép dién tir sé sé chuyén sang ché 5. Crystal plate: Mat kinh cudng Iuc chiu nhiét

doécho.

2.baové quanhiét

Trong trudng hop nhiét do bén trong clia bép qua cao, bép sé tu dong bat ché do bao vé, ® Air vent

diing gia nhiét va bé mat b&p cling sé hién thi rang bép dang trong ch& dd bao vé.

3.B&o vénoitrong trusng hop dun ndu bikhd/can Power cord
Crystal plate bttt

Khi mat kinh ctia bép bi qué nhiét hoac dung cu dun nau khé/can lam nhiét do day dung cu
dun nau lién tuc tdng Ién, b&p sé tu dong tat trong thdi gian ngan dé chuyén sang ché do OL
bao vé vabé mat bép ciing sé hién thi rang bép dang trong ch&€ dd bao vé.

4.Bdo vé trong trudng hop quéa dong hoac dién thé khong pha hop

Khi hiéu dién thé thay d6i that thudng hodc dong thay d6i mot cach dot ngot, bép dién tu @
sé ty dong chuyén sang ch& do bao vé va mat bép sé& hién thj rang bép dang trong ché& do

bao vé. Bép s& hoat dong tré lai sau khi dong dién va hiéu dién th&binh 6n tré lai. .
5.Tuddng tat bép sau hai gio @ Alr vent
Néu bép dudc khdi dong trong vong hai gic ma khéng c6 phim nao dudc 8n va bép khong
trong ch&€ do hoat dong, bép sé& tu déng chuyén sang trang thai chd (Tri trudng hop dat
hen gio cho bép bat sau 2 gid)

Néu ndi dugc nhac ra khdi bép, bép sé tu dong ngiing gia nhiét va chuyén sang ché€ dé chd.
Bao vé médi trudng

* Bép hoat dong khong ¢ Itia va khong cé khéi trong subt quéa trinh dun nu, tranh hoan
toan kha nang chay do Itia clia b&p ngoai ra cling c6 tranh hoan toan cac van déro rikhiga
gay chay/né

Vidiéu chinh

* Da chiicnang: Tudoéng ham néng siia, tu dong tét bép khindi nuéc s6i, dé dang st dung.
* Nhi€u chtic nang cdng sust dé Iua chon: 5 muc diéu chinh cdng suat khac nhau dé phu
hgp véi cdc nhu cu dun néu.

* Nhiéu chtic nang nhiét dé dé Iua chon: 5 muc diéu chinh nhiét dé khac nhau dé€ phu hgp
véi cdcnhu cau dunnéu.

% Tly chinh thai gian: Thai gian dun ndu cé thé tay y diéu chinh, bép sé tu dong tat sau khi
dat dugc mdc thoigian da cai dat.

Tudongki€émtrava canhbao

Dédangvésinh

* Bé&matkinh cach nhiét, dé dang vé sinhva bao quan, khd nang chiu luc tét.

Control panel




HUGNG DAN SU DUNG

HUGNG DAN SU DUNG

CHUC NANG TAT/BAT

1. C&m thiét bi vao ngudn dién pht hgp, may sé phatra tiéng kéu 'beep” va dén
hiéubat séng.

2.Dat loai n6i tuong thich véi bép dién tu lén trén bép va bdm phim "ON/OFF",
man hinh LED sé& hién thi ky hiéu "--", nhdn phim Function, b&p sé m&c dinh hién

thi ch&do "Hot Pot" (N&i 1&u), dén bép sé& hién thi cdng suat"1500". Diéu chinh
coéng sudt/nhiét do bdng cach nhan phim "+" hodc "-"; va cé thé nhan nit "TIMER"
(thoi gian) dé bt d&u quéa trinh ndu hodc t&t bép. Bép sé tu dong tat sau 2 gid
hoat dong néu khéng cé diéu chinh khac trong qud trinh nau.

CHE DO NAU LAU

Ché& do6 "Hot Pot" (N&i 18u), den bép hién thi cong sudt "1500W". Diéu chinh céng
sudt/nhiét do bang cach nh&n phim "+"hoac "-"; va c6 thé nhan ndt "TIMER" (thdi
gian) d€ bdt ddu qua trinh n&u hoac tat b&p. BEp sé& tu dong tat sau 2 gid hoat déng
néu khong c6 diéu chinh khac trong qua trinh nau.

CHE PO CHIEN, XAO ]

Chon ch&dd "STIR FRY/XAO NAU" dé xao, ndu; dén bép hién thi cong suat "2400",
3 phut sau ty déng diéu chinh sang cong sudt "2100". Diéu chinh cong sudt/nhiét
d6 bang cach nhan phim "+" ho&c "-"; va c6 thé nhan nat "TIMER" (thdi gian) dé bat
d&u qué trinh n&u hodc tat bép. Bép sé tu dong tat sau 2 gid hoat dong néu khong
c6 diéu chinh khac trong qué trinh nau.

CHEDPO PUN NUGC

Chon ché&do "WATER/DUN NUGC" dé nau 1&u, dun séi nudc; dén bép hién thi cong
suat"2100". Diéu chinh cong suat/nhiét do bdng cadch nhan phim "+" hodc "-"; va
c6 thé nhan nat "TIMER" (thdi gian) d€ bat dau qué trinh ndu hodc tat bép. Bép sé
tudong tat sau 20 phat hoat dong néu khong cé diéu chinh khac trong qué trinh
nau.

CHEDPO HAM

Ché& do "STEW/HAM" dé om, ham; den b&p hién thj cong sudt "2100", 4 phit sau,
deén hién thi cong suat "800"; sau 19 phat, dén hién thi cong suat "500". Di€u chinh
céng suat/nhiét do bdng cach nh&n phim "+" hodc "-"; va c6 thé nhan nat "TIMER"
(thdi gian) d€ bdt d&u quéa trinh n&u ho&c tat bép. Bép sé tu dong tét sau 1 gid hoat
dong néu khong cé diéu chinh khac trong qué trinh nau.

CHE DO NAU CHAO

Ché&do "CONGEE/CHAQ" dé n&u chéo; dén bép hién thi cong suat "2100", 4 phit
sau, dén hién thicong suat "800"; sau 19 phat, dén hién thj cdng suat "500". Diéu
chinh céng sudt/nhiét do6 bang cach nhan phim "+" hodc "-"; va c6 thé nh&n nat
"TIMER" (thdi gian) d€ b&t dau qué trinh ndu hodc tt bép. B&p sé tu dong tatsau 1
gio hoat dong néu khéng co6 diéu chinh khac trong qua trinh nau.

CHEDPO LAM NONG SUA

Ché& do "MILK/HAM SUA" dé ham néng siia; dén bép hién thinhiét do "80°C". Sau
khi dat dén nhiét d6 nhat dinh, bép sé tu déng gidm dén nhiét dd ham nong thich
hop. BEp sé& tu dong tat sau 0.5 gid hoat dong néu khdng cé diéu chinh khac trong
quatrinh nau.

TIET KIEM DIEN

Ch&€do "ENERGY SAVE/TIET KIEM NHIET NANG" dé thuc hién viéc tiét kiém nang
lugng trong qua trinh n&u nudng; dén bé&p hién thi cong suat "2000". Diéu chinh
codng suat/nhiét dé bdng cach nhan phim "+"ho&c "-"; va c6 thé nhan nat "TIMER"
(thoi gian) d€ bét dadu qua trinh ndu hodc tat bép. BEp sé tu dong tat sau 2 gid hoat
déng néu khong cé diéu chinh khac trong qua trinh néu.

CAIDAT CHEDPO HEN GIO

1. Hen gid tat bép. Khi bép dang hoat dong, bam phim "Timer", dén LED hién thj "0:00" khi
56 "00" nhap nhay, bam phim "+" hoac "-" d€ di€u chinh thdi gian theo phut (0-59 phut) sau d6
b&m phim "Timer" mot 1an niia, khi s& "0" nhap nhay, b&m phim "+" hodc "-" dé diéu chinh
thai gian theo gid (0-3 gid). D xac dinh thoi gian da thiét 1ap, b&m phim " Timer" motlan nla,
khi d6 den LED sé& luan phién hién thi thdi gian hen gi® va nhiét lugng nau.

DEhuy ch&dd hen gis, bdm lai phim " Timer" maot lan.

2.Hen gid bat bép. Khibé&p dang & ch€ dd chd, bam phim "Timer" dén LED hién thj "0:00" khi
56 "00" nhap nhay, b&m phim "+" hoac "-" d€ diéu chinh thdi gian theo phut (0-59 phit) sau dé
b&m phim "Timer" mot Ian niia, khi s6 "0" nh&p nhay, b&m phim "+" hoac "-" d€ diéu chinh
thai gian theo gid (0-3 gid). D€ xac dinh thgi gian da thiét [ap, b&m phim " Timer" mot 1an nla,
khi dé den LED sé& luan phién hién thi thgi gian hen gi¢ va nhiét lugng nau.

DEhlly ch& dd hen gid, bam lai phim "Timer" motlan.

Khi t6i thai diém hen trudc, bép sé tu dong bat & ch€dd "Hot Pot ". Sau khi bép tu dong bat,
ban c6 thé Iya chon ché& dd nau khac, ché do nau cudi cung sé dudc ghi nhé dé khdi dong cho
|8n hen sén tiép theo.

CHEDPO KHOA

Khi b&p dang hoat déng, d€ khoa b&p, bam va gili phim “Lock” khoang 2 gidy, dén
“Lock” bat sang bi€u thi b&p da bi khéda. Khi b&p khoa, tat ca cac phim chiic nédng
déu bivé hiéu tranh tai nan do tré em vé tinh md/thay déi ché do nau. DE mé khoa
b&m va gil phim “Lock” khodng 2 gidy, den “Lock” tat cac phim di€u khién lai c6
thé€ st dung binh thudng.
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Léiva ky hiéubaové B. NHUNG DUNG CU CO THE DUNG VA KHONG THE DUNG CHO BEP TU

Né&u c6 bat ky van dé gi bat thudng xay ra d6i v6i bép tu, bép sé tu dong chuyén sang ché do
bao vé vaméatbép séhién thinhusau: - Q -
— - —
{ N 4 Q ——— o I —
Ky’ hiéu hié’n thi Léi Enameled Iron Iron or Enameled Castiron Pan Iron Pot Deep-Fry Pan Stainless Steel Pot Iron Plate

Pot Iron Pot

EO Khong néi/ chdo dat trén bép hoac ndi/ chao khdng phi hop

1) Nhiing loai ndi sau day c6 thé st dung:

E1 Bao vé qua dong C4c loai n6i nhu ndi thép, noi gang, noi sat trang men, ndi va chdo voi dudng kinh
E2 Hiéu dién thé khéng pht hgp (Qué cao hoac qué thap) ti 12cm dén 26cm, ¢ dady phang va trang I6p nhiém tu.
E3 Day noi c6 nhiét do qua cao

2) Nhiing loai néi sau day khdng thé st dung:
E4 Bép bi ngdn mach ho&c hé mach NGi thy tinh chiu luc, ndi gém, néi déng, ndi nhém, xong/ndi/chao c6 dudng kinh
nhé hon 12cm. Hodc nhiing ndi ¢ ban kinh lon hon hon ban kinh khu viic gia nhiét 2

ES Cam bién IGBT trong di€u ki¢n ngan mach hogc hd mach cm. Nhiing loai néi c6 dé tho, rap, néi c6 chan dé hodc ndi dugc Iam tif cAc vat liéu cach
nhiét déu khong thé st dung cho bép dién tur.
Luu y: &\
- Théng bao ngay cho Nha san xuat moi dau hiéu bat thudng clia san phdm trong qué = I ﬁ, - -
trinh st dung. \ﬁ’ \% ‘ﬁ’ ‘ﬁf
- VléC klém tra, béo du@ng va béo tr dlnh ky phél dUOC thUC hlén dé\y dava dt]ng han Rounded Bottom Aluminum Bottom Measuring Pot with Stands Ceramic Pot Heat-Resistant

L4 5 N 2 s Pot C Pot Glass Pot
theo qui dinh clla Nha san xuat. ° opperre



VE SINH VA BAO DUONG

VE SINH VA BAO DUONG

LUUY

1.Truéc khi stidung, ban hay lau chlii nuéc hodc ddu mé 6 day n6iva mat bép

2.Trudc khi strdung ban nén kiém tra xem phich cdm cé dugc cdm chatvao 6 cém hay
khoéng, néu tiép xdc khéng tét c6 thé gay hong hdc cho bép tur

3.Trong khi mat bép con ndng hoac dang trong qua trinh dun nau, ban khéng nén dat
gidy, tdm nhom, vai hodc bt ctivat nao khac khong phu hgp [én bé mat bép dé gia nhiét truc
ti€p vi c6 thé gay ra nhiing tac hai khong mong muén

4. Khong dat bép 1en trén tham, vai hoac gidy mong trong qué trinh dun vi ¢ thé gay
ngén clia thdng khi clia bép va bép sé khdng tan nhiét dugc.

5. Khéng rdt phich dién khi ma bép dang hoat dong, trong truséng hgp den ” ON/OFF”
sang lau (Bép van dang trong trang thai hoat dong hoac trong ché& do bao vé), dau tién ban
nén nhan phim “ ON/OFF" d& chuyén bép sang ch& do chd réi méi rat phich dién ra khoi 6,
viéc nay c6 thé lam tang tudi tho clia bép

6. Hay rat phich dién néu khéng st dung bép trong mét thdi gian dai

7.Trénh tac dong Iuc manh [én bé mat clia bép. Trong truong hop bi hu hdng, hay
ngung st dung bé&p va guii dén trung tdm bao hanh dé stia chia.

8.Khong dé nhiing vat séc nhon cao xudc bé mat ban phim diéu khién.

9.Khéng st dung bép tu tai vi tri phia trén binh ga d€ tranh nhiing tai nan khéng dang
6. (Vinhiing tiaIUta dién c6 thé€ d6t ndng phan sét clia binh ga)

CACHTHUCVE SINH VA BAO QUAN BEP

Hay thao phich cam va ddm bao bé mat clia bép da ngudi trudc khivé sinh bép

1.Bématbé&p va bang diéu khién

- DUng vai mém am dé lau chui

- V6i cac vét dau md, lau chui bang vai mém cung mot chit thudc danh rang hoac
chéattay rlia, sau do lau sach bang vaimém am

* Chay: Khong dugc lau chui bé mat bép bang nhiing vat cting.

2.Cacléthéngkhivao/ra

Nén lau chui bé&p nhe nhang bang vai mém

C6 thé dung ban chai mém ho&c may hit bui d€ lam sach bui ban xung quanh cac 16
théngkhivaovara

* Chay: Khong dudc dung nude dériia b&p

KIEMTRALOI

Trong khi van hanh, néu c6 van dé véi bép, hdy ban thuc hién nhiing budc kiém tra sau

truéc khi dua bép dén trung tdm bao hanh.

Van dé

Chi dan

1.Khi cdm phich
cédm vao 6 dién, khong
nghe thay tiéng B, an
phim POWER nhung
dénLED khoéngsang

1. G c&m c6 b 16ng khong? ,
2.Cong tac dién va Cau chi c6 bj ngat khéng?
3. Ngudn dién c6 bj ngat khéng?

2.Bép bj tat sau 60s
sau khinghe tiéng Bl

1. N6i dugc st dung c6 phu hgp khéng?
2. Nbi c6 dugc dat ding vao gilia bép hay khéng?
3. budng kinh ctia day n6i cé 16n hon 12 cm hay khong?

3.Bép bi tét dot ngdt
khidang strdung

1. Nhiét do xung quanh c6 qué néng khdng?

2. Cac 16 théng khi vao va ra c6 bi ket khdng?

3. Bép déa dat dugc muc nhiét do dat san hay khéng?

4. D6i khi bép bi tat [a do ché do bao vé clia bép, hay doi vai
phuat va tht lai

4.Khong thé diéu khién
dugc nhiét do khi st
dung bép.

1. Day ndi thd rap hoéc 16m & gilia hay khéng?
2.DPeén LED clia ché do cai dat nhiét do c6 sang khong?

Canhbéao

Trong trudng hgp day dién bi hu hdng, d€ tranh nguy hiém cho con ngudiva lam héng

bép, khong dugc tu stia chita va cdn mang dén dich vu bao hanh

11



CHU Y AN TOAN

E—

s \
10A

St dung & cdm trén 10A,
khong dung & cém
théng thudng hodc s
dung chung & cdm vdi
cacthiétbjkhac

CHU Y AN TOAN

I

@ @

Khong st dung bép Khéng dun, nQng dé h@p
trong méi trudng nhiét truéckhima détranhbind

dd cao nhu gan bép ga

hoacbép dau
Khong nén dé tré em ty y

Khong dé nhiing vat
stidung bép

Khi st dung, phai dat bép
trén bé mat phang va
cachtudngitnhat 10cm

Néubématbépbiva, tdt  Khong dun néi tréng (khong

bép détranhbidién giat c6 nu6c hoac thiic an bén
trong) dé€ tranh anh huéng
dén kha nang lam viéc cla
bé&p hoac gay nguy hiém

'

Khong dat bép Ién trén bé
mat kim loai vi b&p c6 thé
lam nong bé mat kim loai
va gay nguy hiém

®

“’m@
; o -

Khéng dugc rlia bép truc

Khoéng I&p dat thém nhiing
ti€p bang nuéc

phu kién khac nhu day sat
vi ching c6 thé lam ket
hoaclam hdng 16 thong khi

Nhiing ngudi bi bénh tim
nén hdi y kién clia bac st
truéc khistidung bép

bang kim loai nhu dao,
dia, thia va nap hop lén
khu vuc dun clia bép vi
ching c6thébjlamnéng

12

Vé sinh bép thudng xuyén
dé tranh bui ban lot vao
bén trong quat va anh
hudng dén khad nang hoat
déngctabép

Sau khi sti dung, khu vuc
dunnéng cliab&p van con
néng, do vay, khong dugc
cham vao khu vuc nay dé
tranh béng

Néu day cdm cuta bép bj
hdéng, can dugc thay thé bdi
nhan vién ky thuat cda
Kangaroo

13



_ THONG TIN A0 AN )| Skl O

BEP DIEN TU KANGAROO d& dudc doi ngi ky thuat clia Tap doan Kangaroo giam st Dear Customers!
va ki€ém tra chat lugng mot cach nghiém ngat.

V6i vai trd & nha san xudt va cung cap hang gia dung hang dau Viét Nam, chng t6i xin For a long time building and development, Kangaroo group always try our best to give

customers the best products for utility daily life. Enhancing innovation and improvement,

camkeét mang dfan cho quy khach hang nhiing san pham va dich vy bao t‘a”h tf)t nvhat. ) we constantly explore innovation to meet the improving of modern life. The daily diet is
Néu san pham c6 sai héng trong thdi gian bao hanh do 16i clia nha sén xudt, san pham sé extremely important, that can bring your family health and energy to daily life and work, but
dudc stia chiia, bao dudng hodc thay thé cac bd phan hu hdng hoan toan mién phi. just some peoples know how hard to cooking a meal. Understanding these things of the
1.San pham dudc bao hanh 12 thang Z%Lgewife, Kangaroo Group introduces a new kitchen product: KANGAROO INDUCTION

. N , P 5 . . KER.

2 TrorLg Ca‘c. tru0n9 ho? sau, san pham s€ duqc stia chifa co tinh ph We hope with this new product, you will be easier to prepare and cook meals foryour family.
a.Hérthdihanbaohanh. i The happiness of your family is glad and pride of our group, too. And we will be happy if we
b.Hong héc do stidung bét can hodc st dung sai so véi huéng dan st dung. can get feedback from you. From this base we can continue to improve ourselves, that we
c.Hong hoc do thién tai, I lut,hda hoan gay ra. can provide you and other customers a best service, best quality products.

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

d. Méat thé bdo hanh.
e. Hao mon tu nhién

Tét cd cdic phén trong huéng dén si dung nay dé duoc bién tép va kiém tra rét Besides using this new product for you and your family, you can also donate this product to
ky Iudng. Déi véi bét ky I6i sai va thiéu sét do viéc in Gn hodc su hiéu nhém déi véi yourfriend as a gift full of meaning.
huéng dén si dung, céng ty chiing téi hoan todn cé quyén gidi thich nhf"ing vén dé Best Regards,
ndy. Thém niia, bét ky su cdi tién ky thudt nao thé hién trong huéng dan cé thé sé KANGAROO GROUP

duoc stia déi ma khéng théng bdo trudc. Hinh dnh va mau sdc sdn phdm trong
hudng dén su dung chi mang tinh chat minh hoa.
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WORKING PRINCIPLE

PRODUCT FEATURES' DETAIL:

16

WORKING PRINCIPLE

When connect the power on, the electric current will produce magnetic field in the
induction coil which is embedded in the induction cooker machine, as soon as the
magnetic force line in the magnetic field touches the stainless steel iron boiler, it will
produces countless small whirlpool of the heating effect, which lead to heat the boiler and
thefoodinit.

\

Whirlpool Iron Boiler

Ceramic plate /
Crystallite plate

] = [ )
Magnetic force line Magnetic force lme/

PRODUCTFEATURES:

1. Safety-—Micro-computer controlled, Multi-safety protection function equipment,
surely be safe.

2.High-efficiency-—The thermal efficiency is larger than 82%.

3.User friendly and convenient—\With picture operating panel, easy to understand.

4. Environmental protection—\Without open fire and smoke to produce during the whole
cooking process.

5.Easy to clean—High class of heat-proof cook plate, easy to clean and maintenance.

SAFETY

1. Detection of Small Articles:

When the pot is less than 80 mm in diameter or small articles (knife, fork, forceps, key,
etc.) exist or non-magnetic pots (such as aluminum pot) are found, the buzzer can give out
analarmlastingabout 1 minute. In case the userhas not puta proper

potintime, the induction cooker can return to standby automatically.
2.0ver-Temperature Protection:

In case the temperature inside the cooker body is too high, the induction cooker will enter
protective mode automatically, stop heating, and display protection codes.
3.Dry-Burning Protection:

When the black crystal plate is excessively hot or the pot undergoes dry burning, the
induction cooker can stop heatingin a short time, enter protective mode automatically
and show protection codes.

4.0ver-Current or Voltage Abnormality Protection:

When voltage is abnormal or current changes abruptly, the induction cooker can enter
protective mode automatically and show protection codes. The induction cooker will
restart the work aftervoltage or currentis normal.

5. Two-Hour Automatic Shutdown Protection:

If the induction cooker operates for two hours and no key is pressed in working mode, it
willgointo standby mode automatically. (except that timing period Exceed 2 hours)

6. 1-Minute Auto Shutdown Protection:

If the potis moved away, the induction cooker will stop heatingimmediately.

itwill gointo standby mode automatically.

ENVIRONMENTAL PROTECTION

Without open fire and smoke to produce during the whole cooking process. Prevent from
unexpected contingency happens such as the gas leakage to cause explosion, or the case
of being burning caused by open fire.

Micro-coputer Controlled

Multiple auto-function choice: Auto keep warm for milk, Auto shut down when the wateris
boiled up, easy to use.

Multiple hating power selection ive different heating power to realize different cooking
requisition.

Multiple heating temeratureelection. Five different heating temperature to realize
different cooking requisition.

Flexible time-setting function. Cooking time can be set freely, and the machine will be shut
off automatically when it reaches the presetting time.

With auto-nspect and warning system.

Easy Cleaning

With high class of heat-proof cook plate, easy to clean and maintenance, and not easy to
damaged.

17



_ CONSTRUCTION DRAWING

OPERATING INSTRUCTIONS —

CONSTRUCTION DRAWING: On/Off

1.Connect the plug to related power source, there will be a "beep" sound and
the powerindicator lightis on.
2.Put the suitable pot on the cooking plate, press the "On/Off" key, LED display

@ Airvent shows"----", press the"Function" key ,the stove will default to start on "Hot Pot"
mode to start heating,the LED display"1500". Press"+" or "-" key or use sliding
Crystal plate Power cord © function to adjust heating power as desired."Timer" key can be used to
©» " automatically activate or turn off the cooker at a desired timing by using "+" or"-"

key.To setautomatic activation,press"Timer" key when LED shows"0:00" To set
automatic shut down, press "Timer" key after choosing desired function or
heating power.The stove automatically shuts down after 2 hours working if
unattended.

Hot Pot

@ Air vent On"Hot Pot" mode, the default value is 1500W, you can use"+" or"-" keys or
sliding function to adjust the heating power as desired."Timer" function can be
used on this mode. The stove automatically shuts down after 2 hours working if
unattended.

Stir Fry

On"Stir Fry" mode, the LED displays "2400" after 3 minutes it will automatically
change to be "2100", press "+" or"-" key or sliding function to adjust heating
power,"Timer" function can be used on this mode.The stove automatically shuts
down after 2 hours working if unattended.

Water

On"Water" mode, The LED displays "2100", press"+" or"-" key or sliding function
to adjust the heating power "Timer" function can be used on this mode.The
stove automatically shuts down after 20 minutes if unattended.

Control panel

Energy Saving

On"Energy Saving" mode, the LED displays"200", press"+" or"-" key or sliding
function to adjust the heating power "Timer" function can be used on this
mode.The stove automatically shuts down after 2 hours working if unattended.

18 19
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Stew
On"Stew" mode, The LED displays "2100", then changes to "800" after 4 minutes

working, again, automatically changes to "500" 19 minutes after that. Press"+"
or"-"key orsliding function to adjust the heating power. "Timer" function can be
used on this mode. The stove automatically shuts down after 1 hour working if

unattended.
Congee

On"Congee" mode, The LED displays "2100", then changes to "800" after 4
minutes working, again, automatically changes to "500" 19 minutes after that.
Press"+" or"-"key or sliding function to adjust the heating power. "Timer"
function can be used on this mode. The stove automatically shuts down after 1

hourworking if unattended.

Milk

On"Milk" mode, The LED displays "80°C". Afterthe temperatureisreachedto
the setted temperature, it will automatic goes into the constant
temperature.The stove automatically shuts down after 0.5 hour working if
unattended.

Timer

1.Timer setting: When the machine is working and selected the function and
power,then press "Timer" key, the LED display is showing"0:00", when the right
side"00" is flashing, press"+"or"-" key to choose the minute value(0-59
minutes).Then press the "Timer"key again, the left"0" is flashing, press the"+"or
key to choose the hourvalue(0-3 hours).Press the"Timer" key again to confirm
enterinto the "Timer" mode, power and time are displayed alternately. Press the
"Timer" key again if you want to cancel the "Timer" Mode.

2.PRE-SET setting: when the machineisin standby mode,press "Timer" key, the
LED display is showing"0:00", when the right side"00" is flashing, press"+"or"-"
key to choose the minute value(0-59 minutes).Press the "Timer"key again, the
left"0" is flashing on, press the"+"or"-" key to choose the hour value(0-23 hours).
Press the "Timer" key again to confirm enter into the PRE-SET mode, power and
time are displayed alternately. Press the"Timer" key again if you want to cancel
the "Timer" Mode.The PRE-SET mode will start the machine on "Hot Pot" model

by default, after the PRE-SET mode, you can choose others function keys, the last

function key choice will be default for the next PRE-SET function use.

20

Lock

When the stove is in operation, press and hold down the key "Lock" for 2 seconds
tolock the control keys,"Lock" light will be on. This safety function can be used to
avoid child accident.To unlock the machine,press and hold the key"Lock" again
for 2 seconds until the"Lock" light is off.

Failure and Protection Code:
If an abnormality comes up, the induction cooker will enter protective mode
automatically and display corresponding protective codes:

Code Failure

EO No pot/ pan or no suitable Pot is put on the cook plate

E1 Over current protection

E2 The voltage is over higher or lower

E3 The bottom temperature of the pot is over high

E4 The b.ottom Thermostat is at short circuit condition or at open
circuit condition

ES The I_G_BT‘s sensor is at short circuit condition or at open circuit
condition

Note:

- Promptly notification to the Manufacturerif you note of any unusual symptoms.

- Always maintain your product according to the Maintenance Schedule in the
Manufacturer'sInstruction Manual.
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CHOICE OF COOKING UTENSISLS

MAINTENANCE AND CLEANING

22

B. USABLE AND NON-USABLE UTENSISLLS FOR INDUCTION HEATER

| ﬁ S e = ‘B e

Enameled Iron Iron or Enameled Castiron Pan Iron Pot Deep-Fry Pan
Pot Iron Pot

Stainless Steel Pot Iron Plate

Usable utensils: Steel or cast iron, enameled iron, stainless steel, flat-bottom
pans/pots with diameter from 12 to 26¢cm and magnetically bottomed pot

Non-Usable utensils: Heat-resistant glass, ceramic container, copper, aluminum
pans/pots. Rounded-bottom pans/pots with bottom measuring less than 12cm or
untensils with base protrusions more than 2cm.

e v N owE e

Rounded Bottom Aluminum Bottom Measuring Pot with Stands Ceramic Pot Heat-Resistant
Pot Copper Pot Glass Pot

CAUTIONS:

1. Before positioning a pot, please clear water mark/greasy dirt or other substance
attached onthe pot surface and crystal plate.

2, Before using, please check whether the plug and socket are in good condition. Poor
contact between them may easily damage the induction cooker.

3. During heating, never put paper, aluminum foil, cloth and other unrelated object on the
crystal plate forindirect heating to avoid any accident.

4. Do notuse theinduction cooker on a carpet, table cloth or thin paper, as this may block
theairentry orairventand thusinfluence heat dissipation from the cavity.

5. Never unplug the induction cooker during operation. In case the "ON/OFF" indicator is
bright for along time (namely the induction cooker is in working or protective mode), first
press the "ON/OFF" button to have the induction cooker to enter standby mode, then
take off the plug after the fan stops. This can prolong the service life.

6. Whennotinuse foralongtime, please unplug the unit.

7. Avoid using great force to strike the crystal plate as this may cause damage. In

the event of damage, please stop using, and send it to a service facility for repair.

8. Never contact the control panel with a sharp article to prevent from any crack.

9. Never use the induction cooker on a gas stove (magnetic lines can heat iron parts on
the stove) to avoid any accident.

METHODS FOR CLEANNESS AND MAINTENANCE

Before cleaning, please unplug the cooker and make sure the crystal plate is not hot.
1. Crystal plate and control panel

Slight dirt: please clean with soft wet cloth.

Oily dirt: clean with soft wet cloth dipped in little toothpaste or neutral detergent and
clean with soft wet cloth until no residue exists.

Caution: Never clean the cooker surface with arigid brush.

2.Airventandairentry

Theinduction cooker body shall be cleaned lightly with flexible dry cloth.

The dustaround the air entry and airvent can be cleaned with a flexible brush or cleaner.
Caution: Neverwash the cooker with water.
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FAULTS AND HANDLING MEASURES

WARRANTY INFORMATION
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Trouble shooting

Ifthere is something wrong with operating, please check it first by yourself before serviceis

given.

Troublesome

Guide points

1. When put the plug into
the outlet, a Bl sound could
not be heard, press the
POWER key, its relative
LED lightisnoton.

1. 1s the plug fall off or not?
2.1s the re-close and fuse in your house shut off or not?
3. s the house power cut or not?

2. The machine is shut off
after 60 seconds of Bl
sound alarms.

1. Is the boiler suitable or not?

2. s the boiler placed on the middle of the plate or not?
3. s the diameter of the boiler bottom larger than 12cm
or not?

3. The machine sudden
stop and be cut off when it
is at working condition.

1. Is the surrounding temp. very high or not?

2. s the Air-entrance mouth or the Vent jammed?

3. It has reached the setted temperature if the machine
is at the temperature-setting condition.

4. Sometimes it is the result of the protection
equipment, wait for several more minutes and confirm it

4. No way to control the
temp. when the machine
is at working.

1. Is the pot bottom un-even with upward dents at
the middle?
2. s the heating power displayed on LED?

Warning:

If the power cable is damaged, to avoid any danger for human or any harm to the machine,

do notrepairit by yourself, please contact our service station.

KANGAROO INDUCTION COOKER quiality is strictly monitored and examined by
Kangaroo technicians.

As a leader in manufacturing household products in Vietnam, we commit to providing
quality products with outstanding warranty services.

In case of failures or disorders during warranty period, the defected items shall be
repaired, maintained or changed at no charge.

1. The warranty period is 12 months (Note: Glass part is not covered by the

warranty policy)
Product warranty policy is only for electrical problems arising from manufacturer faults

2. Inthefollowing cases, the products will be repaired with charging fee:
a. Damages caused by careless of users or using not follow the instruction of manual.
b. Using product with different voltage
c. Expiry of warranty period.
d. Damages by disaster orfire.
e. Warranty card missing

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
improvement will be shown in the revised manual without notice. The product
appearance and colorin this user manualiis just foryour reference.
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SAFETY NOITICE

SAFETY NOITICE
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10A

Use the individual socket with
more than 10A capaccity.
Never use the universal
socket or share a socket with
otherappliances

Never wash the induction
cooker with water directly to
avoid danger

During operation, the
induction cooker should be
placed horixontally, at lest
10cm away from the wall.

Not to insert foreign matters
such as iron wire which can
block the air vent or air entry
toavoid danger.

@ @ &

Never use the induction
cooker in high temperature
environment such as near a
gas stove or kerosene stove.

Metallic objects such as
knives, forks, spoons and lids
should not be palced on the
hot plate since they can get
hot.

For sealed foods such as
canned goods, do not heat
them before opening the
cover to avoid danger of
explosion by heating.

If the surface is cracked,
switch off the appliance to
avoid the possibility of
electric shock.

Please do not let children
operate the unit alone to
avoid danger.

Clean theinduction cooker on
a regular basis to prevent
foreign matters from
entering the fan thus
influencing the normal
operation.

People with heart pacemaker
should consult profesional
docter before using thi
product.

After being used the
corresponding heating zone
of the induction cooker is till
hot. Never touch the ceramic
surface to avoid burn.

Never have the induction
cooker to work on utensil
without food inside. It may
affect its performance and
cause danger.

@

Never place the induction
cooker on metal object. The
induction cooker may heat
the metal surface and cause
danger.

®

If the power cord of the
appliance is damaged, it
must be replaced by the
manufacturer, its service
agent or similar qualified
person.
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NH SACH TRUNG TAM BAO HANH KANGAROO TREN TOAN QUOC

$6 573 Dudng Dién Bién Phi, Quan Thanh Khé, TP Da Ning

LAU NGON VG6I BEP PIEN TU

Trung tadm Dich vu Ky thuat Mién Trung

Dé lam, dn ngon, lai néng hdi.. I6u ph hop véi cdc bila tiéc dodn tu trong nhiing bda tiéc sinh nhdt, hoi hop Quéng Binh _ | Trung tm Bao hén Trén Anh 5660 Phan Binh Phing, TP Bdng H4i, Tinh Guang Binh
ban bé, gia dinh. Chi cdn bién tdu mot chut, ban c6 thé tu thuc hién duoc cdc mon Idu ngon cho gia dinh va QuangTri | Trung tam Bao hanh Bao Bao Thién 5632, Nguyén Tréi, TP Bong H3, Tinh Quéng Tr
bgn be thudng thac thudng thac djp trong nhdng d!'p ﬁ;V- Hué Trung tdm Bao hanh Thanh Son S6 176 Phan Dang Luu, Pha Hoa, TP Hug, Tinh Thita Thién Hué
Moi ban tham khdo mét s6’ mon Idu sau dé lén thuc don cho bda tiéc: QuangNam | Trung tam Bao hanh Hoang Duy Thi Tréin Ndi Thanh, Tinh Quang Nam
i ) ’ i Quang Ngai Trung tam Bao hanh Hung Phat S6 203 Lé Thanh Ton, TP Quang Ngai, Tinh Quang Ngai
Liuhdisansaté Binh Dinh 1 Trung tdm Béo hanh Phudc Thanh S6 17 Nguyén Trai, TP Quy Nhon, Tinh Binh Dinh
Nguyén liéu: Xuong 6ng 1kg, tém st 300g, bo philé 200g, nghéu Binh Dinh 2 Trung tam Bao hanh Thanh Binh S6 68 Ly Tu Trong, TP Quy Nhan, Tinh Binh Dinh
300g, ndm rom 100g, thit bo 200g, tuong ca, tuong 6t, mot goi Phi Yén 1 Trung tam Bao hanh Dic Théng S6 06N, Nguyén Hug, TP Tuy Hoa, Tinh Phu Yén
|&u Thai. Ban can chuéan bi thém: 14 chanh, hanh 14, hanh tim, Pht Yén 2 Trung tam Bao hanh Long Vi L6 19A Trén Pha, Phudng 9, TP Tuy Hoa, Tinh Phd Yén

riéng, ngo ri, sa, 6t hiém, 6t sting. An kém 18u: Rau mudng, cai
xanh, rau nht, bap chugibao va bun tugdi.

Khénh Héa 1 Trung tdm Béo hanh Tinh Van
Khénh Hoéa 2 Trung tdm Bao hanh Hoang Minh

S6 51 Nguyén Trong Ky, Cam Lam, TP Cam Ranh, Tinh Khanh Hoa
S6 02 Ba Triéu, TP Nha Trang, Tinh Khanh Hoa

MIEN TRUNG

Cdchlam:-Xudng 8ng nau nudc Ieo. Riéng sa, hanh tim, dap dép, LamBPéng1 | Trung tam Bo hanh Tan Luc S6 45 Lam Son, TP Bao Loc, Tinh Lam D6ng
cachuacat 6qm|eng. ) Lam Déng 2 Trung tdm Bao hanh Duy Phuong S6 18 Pham Héng Théi, TP Da Lat, Tinh L&m Déng
- Lam nudc lau: Hanh tim dap dap, dun néng dau xao tham, cho LamBéng3 | Trung tam Bao hanh Dién Lanh Van Dat S6 204A Phan Dinh Phung, Phung 2, TP Da Lat, Tinh Lam Dong

s, 6t, gling, vao xao thom, ti€p theo cho mot mudng tudng ca, GlaLal
mot mudng tuong 6t vao, cho nudc 1o vao, ném 2 mudng mudi,
4 mubng dudng, 2 mudng bot ném. Sau do, bd sa t&lau Thaivao

Trung tdm Bao hanh Hung Diing S6 33 Nguyén Trudng T6, TP Pleiku, Tinh Gia Lai

S6 284 Tran Phu, TP Kon Tum, Tinh Kon Tum

Kon Tum Trung tdm Bao hanh Lam Son

ném laivtia an, cho thém nudc c6t chanhvao.

Dak Lik

Trung tdm Bao hanh Phong Thanh

S8 5A Nguyén Khuyén, An Lgi, TP Buon Ma Thudt, Tinh D&k Lak

N 2 P 2 N ~ . Dék Néng Trung tdm Bao hanh Phong Thanh T6 6 Phusng Nghia Phu, Thi Xa Gia Nghia, Tinh Dak Non:
- Xép tat carau xung quanh noilau, bd hoa ca chualén, dun néng 9 9 o g 9
chorauvao
Trung tam Dich vu Ky thuat Mién Nam S8 16/10 Hoang Viét, Phudng 4, Quan Tan Binh, TP H8
Lau gi chua cay Lau gi nam H& Chi Minh 1 | Cong Ty TNHH Dién td Dién lanh Tin Phat S6 237 Quang Trung, Phudng 10, Go Vap, TP H6 Chi Minh

Nguyén liéu: Ga td lam sach 1 kg, xuong ga 500g. Cac
loai rau cé thé &n kem la: bong stng, kéo néo, bap
chudi, thi 13, cai xanh, béng bi, rau déng. Ban can
chuén bj thém khodng 1kg ban va khoai mén, rau
s6éng, ndmrom, ca chua.

C4cloai giavi can c6: s3, riéng, toi, dau an, tuong 6t, ré
ngo, nuéc cét chanh, dudng, hat ném...

Cdchlam:

- Ga rlia sach chat vira udp v6i 2 cay sa dap dap cat
khic. Béng sting tuéc v, riia sach, cat khic 5 cm, cac
loai rau so ché'riia sach, cat vifa phai.

-Ca chua rtia sach thai mai quyt. Khoai mén got vd, bé
ddi, ludc chin. N&m rom rifa sach bé déi ngam qua
nuéc. Rau mui rdia sach 18y g&c bam nhd. Xuong ga
tran qua nudc s6irdi cho vao ndininh.

- Trinh bay dia rau: Xép béng slng, kéo néo xung
quanh dia tron réi 1an Iugt x&p rau cai xanh, rau
mudng, rau dang, bap chudi bao trai déu réi xép vo
hoa chudi & vong trong dia rau, sau vd hoa chudi x&p
déu ca chua va cdm béng bién, chinh gitta dia dé€ ban
va cdm dttiahoa déng tién, rauthila.

-Pun nuéc 1au: Béc ndi lén bép cho 4 mudng dau + 1
mudng toi phi thom + sa dap dap + % mubng ca bass
vao xao. Tiép d6 cho 4 mudng tuong 6t + 1 mudng
riéng + 1 mudng gbc ngod + hanh tay thai nhé vao dao
déu cho hén hgp kho lai réi cho ga vao xao xan lai, cho
nam ro vao xao tiép. Khi hén hgp da déu ta cho nudc
dung ga vao ném gia vi: 3 mudng nuéc mém + 3
mubng dusng + 3 mudng nudc c6t chanh + 1 mudng
hat ném + 1 muéng mudi. Nuéc 1au cé vi chua nhiéu,
cay it, madd tuoi.

Nguyén liéu: Ga ta mét con lam sach, chat miéng, 10
trai tdo do, 10 tréi téo den, hoai son 2 miéng, 10 hat ky
tl, 2 miéng cam thao, 2 ci cai tréng x4t miéng, 2 cli ca
rét xat miéng, 100g cai b6 xdi, 100g cai ctc, 200g cai
thdo, tuong hot va cac loai ndm: ndm rom thai doi, nam
dong c6, ndm linh chi, ném kim cham, ndm bao ngu,
n&m tuyét d€ nguyén, ndm dui ga thailat.

- T4t ca céc loai ndm ngdm vao nudc bot nang pha
lo&ng réi rifa lai bang nuéc sach, dé ndm dugc trang va
khong bidap.

- Xuong ga + xuong 6ng heo médi thd 300g trung qua
nuéc sbirdirtalaicho sach.

Cdchlam:

-N&u nuéc dung: Bac néi nau nudc dung cho xuong ga
+ xudng heo hdm, vét bot lién tuc. Thém téo dd, téo
den, ky tu, vai tai ndm dong c6, cam thao, cli cai trang,
carot, hoaison vao ham hai tiéng.

- N&u dén khi con khoang 3,5 lit nudc thi ném gia vi cho
vliamiéng.

Loaildunay c6 thé &n kém ban hodc mi.

H8 Chi Minh 2

Cong Ty CP Phan phéi DV DT

S6 1402 + 1404 Dudng 3 thang 2, Phudng 2, Quan 11, TP H6 Chi Minh

Hé Chi Minh 3

Cong Ty TNHH TM DV DT Vién Thong Thanh Phat

S8 23C4 budng 66, Quy Dong, Tan Phong, Quan 7, TP H6 Chi Minh

Hé Chi Minh 4

Cong Ty Dau tu va Phét trién TM & DV DHP

S6 395 Kha Van Can, Khu Phd 6, Hiép Binh Chanh, Thi Dic, TP H6 Chi Minh

H& ChiMinh 5

Cong Ty TNHH TM & DV Zunik

S6 217/11/55 Bui Dinh Tty, Phudng 24, Binh Thanh, TP H6 Chi Minh

H& Chi Minh 6

Trung tdm Bao hanh Dién tli Ly Gia

A10 Pham Van Béng, Linh Béng, Tht Bdc, TP HS Chi Minh

Viing Tau 1

Coéng Ty TNHH TM & DV Duyén BDam

S6 508 Nguyén Kim, Phudng 4, TP Viing Tau, Tinh Ba Ria Ving Tau

Viing Tau 2

Cong Ty TNHH CN & KT bién lanh Trung Kién

S6 75/7 Tréan Xuan Do, Thang Nhi, TP Viing Tau, Tinh Ba Ria Ving Tau

Téy Ninh

Cong Ty TNHH MTV Thién Chi

S6 41 Co Thanh V&, Khu Pha Hiép L&, Hiép Ninh, TP Ty Ninh, Tinh Ty Ninh

An Giang

TTBH Dién tl 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

SG6 46 + 47 Khu ph6 2, Phudc Binh, Thi Xa Phuéc Long, Tinh Binh Phuéc

Déng Thap

Trung tam Bao hanh Phudc Diing

S6 3 Ly Thudng Kiét, Phuang 1, TP Cao L&nh, Tinh Déng Thap

Séc Tring

Trung tam Bao hanh Dién Lanh Hoang Huy

S6 130 Truong Cong Dinh, Phudng 2, TP Séc Trang, Tinh Séc Trang

Hau Giang

Cong Ty TNHH MTV TM & DV Mai Anh

S6 48 Ngo Quéc Tri, Phudng 5, TP Vi Thanh, Tinh Hau Giang

Vinh Long

Co s Dién Lanh Thuan Thanh

S6 33/13K Pham Théi Budng, Phudng 4, TP Vinh Long, Tinh Vinh Long

Tra Vinh

Cong Ty TNHH MTV Thién Tai

S6522 Dng Khdsi, Khém 1, Phung 9, TP Tra Vinh, Tinh Tra Vinh

Péng Nai

Trung tam Béo hanh Dién tli Hung Phat

S8 79 Tréan Phu, Xuan An, Thi Xa Long Khanh, Tinh Déng Nai

Binh Thuédn

Céng Ty TNHH TM Dién Lanh Quang Duyén

S6 491 Thi Khoa Huan, TP Phan Thiét, Tinh Binh Thuan

Péng Nai 1

Trung tam Béo hanh Tran Quéc Tuén

S6 18/37 Huynh Van Nghé, Bliu Long, TP Bién Hoa, Tinh Dong Nai

Déng Nai 2

Trung tam Bao hanh Minh Tién

S6 706 Ap Tan Hanh, Xuan Bao, Cam My, Tinh Déng Nai

Déng Nai 3

Cong Ty TNHH TM & DV Dién t( Dién lanh Kién Hoa

S6 157 Nguyén Duy Trinh, Binh Trung Téy, Quén 2, TP H8 Chinh Minh

Péng 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 Ngb Gia Tu, TP Phan Rang Thap Cham, Tinh Ninh Thuén

Kién Giang

Cong Ty TNHH MTV Minh Tung

S6 25 Lé Thi H6ng Gam, Vinh Thanh, TP Rach Gia, Tinh Kién Giang

Bac Liéu

Cong Ty TNHH Dién ti Dién lanh Uy Vi

S6 1A/5 Trén Huynh, Khém 5, Phuéng 7, TP Bac Liéu, Tinh Bac Liéu

Bén Tre

Trung tdm Bao hanh Dién lanh Viét Hung

S6 120B Dai 16 Déng Khdi, Pht Khuong, TP Bén Tre, Tinh Bén Tre

LongAn1

Cong Ty TNHH Dién tii Minh Ding PT

S6 27, Quéc 16 1A, Phudng 5, TP Tan An, Tinh Long An

Long An 2

Trung tdm Bao hanh HKD Trén Ngoc Thuan

S6 326 Quéc 16 1A, Khu phd 9, Thj Trén Bén Lic, Tinh Long An

Long An

Trung tam Bao hanh Tho Ding

A’p MGi 2, Xa My Hanh Nam, Dtc Hoa, Tinh Long An

Cén Tho

Trung tdm Bao hanh Kangaroo Can Tha

S8 115/4A Cach Mang Thang Tam, An Théi, Binh Thuy, TP Cén Thg, Tinh Can Tho

Binh Duong 1

Cong Ty TNHH MTV TM & DV Nguyén Vi

S6 348 30 théing 04, Chanh Nghia, TP Thi Dau Mat, Tinh Binh Duong

Binh Duong 2

Trung tam Bao hanh Nguyén Van Ding 24h

S6 272E/2 Khu Ph6 1, An Pha, Thi Xa Thuan An, Tinh Binh Duong

Tién Giang

Cong Ty TNHH MTV TM & DV Tén Kim Thanh Phét

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 Cng

S6 03 Ap Ba Diéu, Xa Ly Van Lam, TP Ca Mau, Tinh Ca Mau

Déng Thap

Trung tam Bao hanh Dién Lanh Thé Ngoc

S6 162 Dudng 848 khom Tan An, An Hoa, TP Sa Déc, Tinh Déng Thép




