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Power voltage: 220V-240V~
Rated frequency: 50/60Hz
Rated input power: 1200W-1400W
Capacity: 2.5L



Component illustration

1. Handle
5. Basket 2, Air inlet

\ 3. Top cap
6. Basket remove button

4, Touch panel

9, Bottom cover

1. Handle 2. Airinlet 3. Topcap 4. Touch panel
5. Basket 6. Basket remove button 7. Basket shank

8. Tank 9. Bottom cover 10. Air outlet
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Attentions

Please read the instruction manual carefully before using this appliance, keep

it and make sure it’s in good condition for future reference.

Danger:
* Never immerse the housing, which contains electrical components and the

heating elements in water nor rinse the unit under the tap.

+ Avoid any liquid entering the appliance to prevent electric shock or short
circuit.

» Keep food in the basket and prevent any contact from heating elements.

» Do not cover the air inlet and outlet when the appliance is working.

+ Do not fill the tank with oil as it may cause a fire hazard.

* Do not touch the internal of the appliance when it is in use.

A Warning

1- For your safety, this appliance complies with the safety regulations and
directives in effect at the time of manufacture (Low-voltage Directive,
Electromagnetic Compatibility, Food Contact Materials Regulations,

Environment...).




2- Check that the power supply voltage if corresponds to that shown on the
appliance (alternating current).

3- Given the diverse standards in effect, if the appliance is used in a country
other than that in which it is purchased, have it checked by an approved
service center.

4- This appliance is designed for household use only. In case of professional
use, inappropriate use or failure to comply with the instructions, the
manufacturer accepts no responsibility and the guarantee will be void.

5- Read and follow the instructions for use. Keep them for future reference.

6- Do not operate the appliance with a damaged cord or plug or after the
appliance malfunctions, or has been dropped or damaged in any manner.
Return the appliance to your point of purchase. Do not take the appliance
apart yourself.

7- Do not use an extension lead. If you accept liability for doing so, only use an
extension lead which is in good condition and is suited to the power of the
appliance.

8- Do not leave the cord hanging.

9- Always unplug the appliance immediately after use, during any cleaning or
maintenance or moving it.

10- Do not touch the tank during and sometime after use, as it gets very hot.

Only hold the tank by the handle.

Attentions : @ Hot surface.

Before the First Use

1- Remove all packaging materials.
2- Remove any stickers or labels from the appliance. (Except the rating
labell)



3- Thoroughly clean the basket and the tank with hot water, some washing-up
liquid and a non-abrasive sponge.
*Note: You can also clean these parts in the dishwasher.

4- Wipe the inside and outside of the appliance with a moist cloth. This is a
Healthy Electric Oil Free fryer that works on hot air. Do not fill the basket

with oil or frying fat.

During the Use

1- Use on a flat and stable, heat resistant work surface, away from any water
splashes or any sources of heat.

2- When in operation, never leave the appliance unattended.

3- This appliance is not designed to use by people aged 8 or below, or people
with physical, sensory or mental impairment, or people without knowledge
or experience, unless they are supervised or given prior instructions
concerning the direction of the appliance by someone responsible for their
safety.

4- Children must be supervised to ensure that they do not play with the
appliance.

5- This electrical appliance operates at high temperatures which may cause
burns. Do not touch the hot surfaces of the appliance (tank, air outlet...).

6- Keep the appliance in use away from flammable materials (tablecloth,
curtains...), and keep distance from an external heat source (gas stove, hot
plate etc.).

7- In the event of fire, never try to extinguish the flames with water. Unplug the
appliance. Put out the flames with a damp cloth.

8- Do not move the appliance when it is full of hot food.

9- Never immerse the appliance in water!

10- When tank pulled out in the cooking time, the heating element of the



appliance stops working, never try to touch the internal of the appliance for it

is extremely hot. Appliance goes on working when tank slipped in.

Caution: Do not fill the tank with oil or any other liquid.
Do not put anything on top of the appliance. It may disrupt the

airflow and affects the hot air frying result.

Automatic Off
This appliance is equipped with a timer. When the timer has counted down to O,
the appliance produces a bell sound and switches off automatically. To switch

off the appliance manually, press the power off button.

How to Pull-out the Pot, Remove Basket from the Pot

1. Pull out the pot by handle, DO NOT Press the button when pulling (see
No.1).

2. Put the pot on plane position, open the transparent cover on the top of the
handle, press the button and lift up the handle with basket (see No.2).
Note: The button on the top of the handle is only for releasing the basket
from the pot. DO NOT press the button when you pull out the pot from the

air fryer.

Steps to user the air fryer

The healthy oil free electric fryer can be used to prepare a large range of

ingredients. The recipe booklet included serves as a guide to using the
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appliance better.

Connect the plug to an earthed wall socket.

Carefully pull the tank out of the air fryer

Put the ingredients into the basket.

Note: Never fill the basket exceed the amount indicated in the following
table, as this could affect the quality of the end result. Do not fill the
tank with oil and fat.

Slide the tank back into the air fryer. Never use the tank without the basket

in it.

Have the appliance preheat without any ingredients inside approx. 4

minutes.

After the food is placed, operate the appliance as follows:

Step 1- Press the power on/off button for 3 seconds to enter the standby

mode;

Step 2- Press the program button to select the needed program and enter

the fourth step; as the food is not belong to the preset range, skip the

second step directly to enter the third step;

Step 3- Press the time / temperature shift button according to the food

variety and quantity, when the time or temperature is displayed, press the

@

“+” or “-” button to set the cooking time and temperature (find the table
below for time and temperature setting reference);

Step 4- After setting, press start / pause to start working.

Some ingredients require shaking halfway in the cooking time. To shake or
turn over the ingredients, pull the tank out of the appliance to shake or turn
over the ingredients by fork (or tongs). Then put the tank back into the air

fryer.

Caution: Do not press the basket release button during shaking or turning

over the ingredients. In order to prolong the service life, the




product should not be more than 4 hours of continuous used.

8- When you hear the timer bell, the set cooking time has elapsed. Pull the
tank out of the appliance and place it on a heat-resistant surface. And
check if the ingredients are ready. If the ingredients are not ready yet,
simply slide the tank back into the appliance and set the timer to a few
extra minutes.

9- To remove the ingredients, press the basket release button and lift the
basket out of the tank. The tank and the ingredients are hot. You can use a
fork (or tongs) to take out the ingredients. To remove large or fragile
ingredients, use a pair of tongs to lift the ingredients out of the basket.

Empty the basket before clean.
Tips
This table below helps you to select the basic settings for the ingredients you
want to prepare, please refer to the recipe book for more different ingredients
Note: Keep in mind that these settings are indications. As ingredients differ in
origin, size, shape as well as brand, the best setting for your specific

ingredients depends on the reality.

1-  Time and temperature setting reference:

Min to Power
Time Temp
Type Max (W) Remark
(Mins) (')
(9)
Frozen chips 200-500 | 12-20 200 1400 Shake
Home —made| 1400 add 1/2 spoon of oil,
200-500 18-30 180
chips Shake
Bread crumbed 1400
200-300 8-15 190
cheese snacks




Chicken 1400
100-500 10-15 200
Nuggets
Fillet of 1400
100-500 | 18-25 200 Turn over if needed
Chicken
Drumsticks 100-500 | 18-22 180 1400 Turn over if needed
Steak 100-500 8-15 180 1400 Turn over if needed
Beef chops 100-500 | 10-20 180 1400 Turn over if needed
Beef burger 100-500 7-14 180 1400 add 1/2 spoon of oll
Frozen fish 1400
100-400 6-12 200 add 1/2 spoon of oll
fingers
Cup cake 5 units 15-18 200 1400
2- Small size and quantity of ingredients usually require a shorter cooking
time, while large size and quantity of ingredients require a slightly longer
cooking time.
3- Shaking smaller ingredients halfway in the cooking time optimizes the end
result and can help prevent unevenly fried ingredients.
4- Add some oil to fresh potatoes for a crispy result. Fry your ingredients in
the air fryer within a few minutes after you add the oil.
5- Do not prepare extremely greasy ingredients such as sausages in the air
fryer.
6- Snacks that can be prepared in an oven can also be cooked in the air fryer.
7- The optimal amount for preparing crispy fries is 500 grams.
8- Use pre-made dough to prepare snhacks quickly and easily. Pre-made
dough also requires a shorter cooking time than home-made dough.
9- You can also use the air fryer to reheat ingredients. To reheat ingredients,

set the temperature 150°C for 10 minutes.

Care and Cleaning



Clean the appliance after every use.

The tank, baking tray, basket and the internal of the appliance have a non-stick

coating. Do not use metal kitchen utensils or abrasive cleaning materials to

clean them, as this may damage the non-stick coating.

1. Remove the plug from the wall socket and let the appliance cool down.
Note: Remove the tank to have the air fryer cool down more quickly.

2. Clean the tank, basket with hot water, some washing-up liquid and a soft
sponge. You can use a degreasing liquid to remove any remaining dirt.
Note: The tank and basket are dishwasher-proof.

Tip: If dirt is stuck to the basket, or the bottom of the tank, fill the tank with
hot water with some washing-up liquid. Put the basket into the tank and
have the tank and the basket soak for approximately 10 minutes.

3. Clean the inside of the appliance with hot water and a non-abrasive
sponge.

4. Clean the heating element with a cleaning brush to remove any food
residues.

5. Wipe the outside of the appliance with a moist cloth.

6. Make sure all parts are clean and dry.

7. Push the cord into the cord storage compartment. Fix the cord by inserting

it into the cord fixing slot.

Technical Data

Power voltage: 220V-240V~
Rated frequency: 50/60Hz

Rated input power: 1200W-1400W
Capacity: 2.5L
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Thanh Phan Cau Tao

1. Tay ndm 2. L6 hatgi6 3.Naptrén 4. Bang diéu khién
5. R& dwng thirc &n 6. Nut thao RS 7. Tay cdm khay dwng
8. Khay hirng ddu m& 9. V6 bén dudi 10. Thoat hoi
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Bang Diéu Khién
1 Hién thj chuong trinh

- ~ o 1 .
- o ) 4 Bét dau / tam dirng
Diéu chinh thoi gian, nhiét do

~ws 0 \\\“‘“‘""o X
Nut chuong trinh B H° | Tat / m& ngudn

Giam thori gian, nhiét 46 (B lf/,,,,m“\\\ |~ Tang thoi gian / Nhigt 6o
TS g
Hién thj thai gian thue hién

Thanh nhiét o

Hién thj thoi gian

Théan trong

Vui ldng doc ki hwéng dan st dung truée khi st dung sédn pham.

Nguy hiém:

e Khoéng dwoc ngam thiét bi vao nwéc, trong thiét bi cé chivra cac thanh phan
dién va c6 thé gay hw hong.

e Tranh bét ky chét 16ng vao may dé tranh bj dién giat hodc ngén mach.

e Gilr thwc pham trong khay chiva va khéng cham vao bd phan thanh nhiét
dién.

 Khong che 16 hat gi6 va 16 thoat hoi khi thiét bi dang hoat dong.

e Khong duwoc db day khay day dau vi né co thé gay ra héa hoan.

o Nhiét dd clia b& mat tiép can dwoc cé thé cao khi thiét b 1am viéc

A Lwu y:

Déi véi an toan cua ban, thiét bi nay tuan tha cac quy dinh an toan va chi
c6 hiéu lyc tai thoi diém san xuét (dién ap dinh muc chi thi, an toan dién,
dién tlr, an toan vé sinh thwc phdm, méi trudng ...).

2- Kiém tra dién &p cép ngudn dién twong (ng véi hién thi trén thiét bi (xoay
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chiéu).

V&i cac tiéu chuan khac nhau c6 hiéu lwc, thiét bi dwoc kiém tra b&i trung
tam dich vu ky thuat uy tin.

Thiét bi nay dworc thiét ké chi dé& st dung trong gia dinh. Trong trwérng hop
st dung chuyén biét, s dung khéng phu hop hoac khéng tuan tha cac
hwéng dan, Nha san xuét khéng chiu trach nhiém va bao hanh.

Khéng van hanh thiét bj khi day c&p ngudn bi hw hdng hodc sau khi cac
truc tréc thiét bi, hoac da bi roi hodc bi hu hai trong bét ky trwdng hop. Vui
long dem thiét bi dén trung tam bao hanh.

Luén rat phich cdm dién ngay sau khi st dung, trong bt ky trwdng hop
lam sach hodc bao tri hodc di chuyén thiét bj.

Bé maét thiét bi c6 kha nang bi nong trong qua trinh st dung. Vui long cam

vao tay cam cua thiét bi.

Canh béo : @ Canh bao bé mét néng

Trwée Khi Str Dung

Théo bé cac vat liéu dong goi.

Khéng thao nhan ra khdi thiét bi. (Trlr cac nhan théng sb).

Lam sach rd dwng thire &n va khay hirng dau mé& bang nuwéc ndng, miéng
rira chén va mot miéng bot bién khdng gay mai mon.

* Lwu y: Ban cling c6 thé lam sach cac bd phan béng may rira chén.

Lau bén trong va bén ngoai cta thiét bi v&i mét miéng vai am.

Khi St Dung

1-

S@ dung thiét bi trén bé mét chiu nhiét bang phang va 6n dinh, tranh vang

nwéc hodc ngudn nhiét khdng 6n dinh.
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2- Khi hoat dong, luén ludn d& mat dén thiét bi hoat déng.

3- Thiét bi nay khéng dwoc st dung b&i nhirng nguei co dd tudi 8 hodc thap

hon, hodc nhitng ngudi bi suy gidm vé thé chat, gidc quan hoac tam than,

hoac nhirng nguwoi khéng co kién thtre hodc kinh nghiém, trir khi dworc

giam sat hoac dwoc hwdng dan dam bao sy an toan.

4- Tré em phai dwoc giam sat d& dam bao rang ching khéng choi dua véi

thiét bi.

5- Thiét bj dién nay hoat déng & nhiét dd cao cé thé gay béng. Vui long khéng

cham hay tiép xtc bé méat néng cla thiét bi nhw 1a ( ré dwng thirc an, 16

thoat khéng khi ...).

6- Vui long gitr cho may tranh xa cac vat liéu dé chay (khan tréi ban, rém

cta ...), va gitr khodng céch véi cadc mdt ngudn nhiét bén ngoai (bép gas,

mam dién nong).

7- Trong trwdng hop c6 hda hoan, khdng cb gang dé dap tat ngon Itva bang

nwéc. Rt phich cdm thiét bi. Dap tat ngon Ira v&i mot miéng vai am.

8- Khoéng di chuyén may khi day thirc an néng bén trong rd dung.

9- Néu day ngudn bi héng thi phai do nha san xuét hodc dai ly bao tri ctia nha

san xuat hodc nhirng ngudi cé trinh dd twong dwong thay thé nhadm tranh

rdi ro

10

Khi ré thirc &n da dwoc lay ra khoi thiét bi, bd phan gia nhiét cda thiét b

cling ngirng hoat déng, khdng dwoc cham vao bd phan cda thiét b vi con

rat nong.

Canh B&o: - Khoéng dé dau vao khay hirng dau m& hodc bét ky chét Idng

khéc
- Khoéng dat bat civ gi lén trén thiét bi. N6 c6 thé can tré cac

ludng khong khi va &nh hwéng dén két qua chién.

Tw Dong Tat




Thiét bi nay dwoc trang bi véi mot bd dém thoi gian. Khi thoi gian da dém
xudng 0, thiét bi sé phat ra mét tiéng chudng va tw dong tat. Dé tat thiét bi

bang tay, nhan nit tat ngudn.

Lam thé nao dé lay khay va vi nwéng

1. Kéo rb dung thirc an ra khdi may bang tay cdm, KHONG nhéan nat khi kéo
(xem sb 1).

2. M& nép trong subt trén dinh cltia tay cAm, bAm nat va nang 1&n tay cam voi

gid (xem sb 2).

No. 2

Hwéng Dan Str Dung

1- Cam phich cdm vao 6 cdm dién c6 day tiép dat.

2- Céan than kéo ré dwng thirc &n ra khai ndi chién khéng dau.

3- Cho nguyén liéu vao ré dwng thirc &n. D& thanh phan ché bién vao khay
dwng

Lwu y: Khéng db day rd vwot qua sb lwong ghi trong bang bén dwéi, vi diéu
nay c6 thé anh hwdng dén chat lwong clia cac két qua cudi cung.

4- Lap rd dung thirc an tré lai vao ndi chién khéng dau. Khéng nén st dung
néu khéng c6 rd dwng thirc an trong do.

5- Gia nhiét thiét bj trwédc ma khong co bat ky thanh phan bén trong khoang 4
phdt.
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6- Sau khi thirc an dwoc dat, str dung thiét bi nhw sau:
Buwéc 1 - BaAm dién nat bat / tit trong 3 giay dé vao ché do cho;
Buwéc 2 - Nh&n nat chwong trinh @& chon chwong trinh can thiét.
Budc 3 - BAm nat thay ddi thdi gian / nhiét d6 theo thwe phadm va sé lwong,
khi thei gian ho&c nhiét d6 dwoc hién thi, nhan phim "+" hodc "-" dé thiét lap
thdi gian ndu va nhiét do (tim bang dwdi day dé biét thdi gian va nhiét do
tham chiéu thiét 1ap);
Budc 4 - Sau khi thiét 1ap, nhan nat bat dau / tam divng dé bat dau lam viéc.

7- Mot sb thanh phan doi héi phai I&c, 1at nira chirng trong thoi gian ndu. Bé

l&c hoac lat thirc an, kéo rd dwng thirc &n ra khdi may dé lac hodc dung
dung cu nhw thia (hodc kep) dé lat thirc &n. Sau dé dat ré dwng thirc &n tré
lai vao ndi chién khéng dau.

Canh B&o: Khéng nhan nat thdo rd trong khi I&c hoac It thire an. Dé kéo dai
tudi tho, sdn phdm khong nén st dung 4 gi¢» st dung lién tuc.

8- Khi ban nghe tiéng chuéng hen gid, thdi gian dat nu &n da troi qua. Kéo
rb dwng thirc an ra khéi may va dét n6 trén mot bé mat chiu nhiét. Va kiém
tra xem thirc &n da chinh chwa. Néu cac thirc &n chwa chin, chi can day rd
dwng thire &n trd lai vao thiét bi va thiét 1ap bo dém thoi gian dé thém mot
vai phut.

9- Pé 4y thirc an ra, nhan nat thao rd va nhac rd ra khai khay hirng dau mé.
Ban c6 thé st dung cay ghim (hodc kep) dé lay thirc &n ra khoi. Dé 1y
thirc an cé bé mat I&n hoac dé vé&, st dung mot cap kep dé nang thirc an

ra khai rd.

L&i khuyén
Bang nay dudi day sé gilp ban chon céc thiét 1ap co ban cho thirc &n ban

mubn chudn bi, xin vui long tham khao cac céng thirc niu &n cho céac
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thanh phan khac nhau.

Lwu y: La thanh phan khac nhau vé nguén gbc, kich thwéc, hinh dang ciing
nhu thwong hiéu, cac thiét 1ap tét nhat cho cac thanh phan cu thé cla
ban phu thudc vao thuc té.

1-  Cai dat thoi gian va nhiét do:

Théap dén Co6ng Suét
Thoi gian Nhiét Bo
Loai Cao (W) Lwuy
(mins) (C)
)

Khoai tay lanh | 200-500 | 12-20 200 1400 Lac déu
Khoai tay tu 1400 Thém % mudng dau

200-500 | 18-30 180 o
lam va lac deu
Banh phd mai | 200-300 8-15 190 1400
Ga vién 100-500 | 10-15 200 1400
Ga Philé 100-500 | 18-25 200 1400 Lat mat thyc pham
Pui ga 100-500 | 18-22 180 1400 Lat mat thuc pham
Bit tét 100-500 8-15 180 1400 Lat mat thyc phdm
Suon bo 100-500 | 10-20 180 1400 | Lat mat thuc pham
Thit bo 100-500 | 7-14 180 1400 Thém % mudéng dau
Ca vién 100-400 6-12 200 1400 Thém % mudng dau
Banh 5 units 15-18 200 1400

2- Kich thwéc nhé va sbé lwong clia cac thanh phan nay thuwong doi héi mot
théi gian ndu ngén hon, trong khi kich thwéc Ién va sé lwong clia cac thanh
phén dodi héi mét thdi gian dai hon.

3- L&c thanh phan nhé hon mét nlra trong thoi gian ndu dé thirc an ngon hon
cudi cuing va cé thé giiip ngdn chan cac nguyén liéu khéng chién déu.

4- Thém mot sb dau vao khoai tay twoi dé khoai tay gion hon. Chién thirc &n

17



ctia ban trong néi chién khéng dau trong vong vai phat sau khi ban thém
dau.

5- Khong dé thanh phan cwe ky béo ngay nhw xic xich trong ndi chién khéng

dau.

6- Snacks c6 thé dwoc chuan bi trong 16 cling c6 thé dwoc nau chin trong ndi

chién khéng dau.

7- Sé lwong téi wu cho chuén bj khoai tay chién gion 1a 500 gram.

8- Ban ciing c6 thé sir dung ndi chién khéng dau dé ham noéng thirc &n. Bé

ham néng thire an, thiét 1ap nhiét dd 150 ° C trong 10 phdt.

Bao Tri Vé Sinh

Vui long vé sinh thiét bj sau khi st dung.

B6 phan nhw khay hirng mé, ré dwng thirc &n, va nhirng bd phan bén trong

cua thiét bi dwoc trang I&p chdéng dinh. Vui long khéng s dung nhirng dung

cu bang kim loai ho&c nhirng nguyén liéu vé sinh &n mon dé vé sinh thiét bi.
diéu do c6 thé anh hwdng dén bé mét I16p chdng dinh.

1. Thao phich cdm ra khai 6 dién va dé thiét bi nguoi.

Lwu y: Théao khay hirng ddu mé& va ré dwng thire &n gitp cho ndi chién khéng

dau méat nhanh chéng hon.

2. Lam sach khay htrng dau mé&, rd dwng thirc an bang nwéc néng, miéng rira
chén hodc moét miéng bot bién mém mai. Ban c6 thé str dung mét chét 16ng
tay dau mé& dé loai bd béat ky bui ban con lai.

Lwu y: Khay hirng ddu mé& va ré dwng thirc n cé thé rira bang may riva chén.

Meo: Néu bui ban dinh vao khay htrng dau mé&, hodc dwéi day bé, dd day binh

bang nwédc néng véi nwdc rira chén,ngam trong khoang 10 pht.

3. Lam sach bén trong cda thiét bi bang nwéc néng bang miéng bot bién

khéng mai mon.

4. Lam sach bd phan lam néng véi mét ban chai lam sach dé loai bd thuc
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ph&m con sét lai.

5. Lau sach bén ngoai may bang miéng vai &m.

6. Hay chéc chén rang tat c& cac bd phan dwoc lam sach va kho.

7. D4y day vao ngan chira day dién.

Théng Sé Ky Thuat

Dién 4p: 220V-240V

Tan sé dinh mac: 50/60Hz

Céng suét dinh mirc: 1200W-1400W
Dung tich: 2.5L
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BACH HOP KITCHEN APPLIANCES CO., LTD.

Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, Ho Chi Minh City
Tel:(84)839975893/94 Hotline: 1800 1212

Fax: (84) 8 38447 102
Email: info@malloca.com

CONG TY TNHH THIET BI NHA BEP BACH HOQP

Showroom:
279 Puong Nguyén Vin Trdi, Phuong 10, Quan Phi Nhuan, TP.HCM
bién Thoai: (84) 8 39975 893/ 94 Hotline: 1800 12 12

Fax: (84) 8 38447 102
Email: info@malloca.com
He¢ thong chim séc khdch hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com
Trung tam chinh
279 Puong Nguyén Vin Trdi, Phuong 10, Quan Phi Nhuan, TP.HCM
SDT: (08) 39975 893 / 94 — (08) 39975 294 / 95
Khu vuc Ba Ria Viing Tau
258-260A Lé Hong Phong, Phuong 4, TP. Viing Tau
SDT: (064) 385 94 99
Khu vec Ty Nguyén
331 Phan DPinh Phung, Phuong 2, TP. ba Lat
SPT: (063) 3521 107 — 0918226362
Khu vec Nam Trung Bg
08 L& Hong Phong, Phudng Phudc Hai, TP. Nha Trang
SDT: (058) 3875 488
Khu verc Mién Tay
180 Tran Hung Pao, Phuong An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SPT: (0710) 373 2035
Khu veec Mién Trung
211 Nguyén Vin Linh, Phuong Vinh Trung, Quan Thanh Khué, TP. Ba Nang
SDT: (0511) 369 1906
Khu veec Mién Bic
154 Thai Ha, Phuong Trung Liét, Quan Déng Da, Ha Noi
SBT: (04) 35376 288 — 093 462 92 98
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