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INPUT

1 INPUT

This guideline and the safety data includes all necessary informa-
tion for a safe mounting as well as a safe use without defects.

B Please read all of this guideline and safety data before using
the device.

B Keep the guideline in an appropriate place.

B If you pass the device onto others, make sure you also give
this guideline and safety data.

B Disregarding this guideline may result in severe injuries and
defects in the device.

B Please keep in mind that we won't be responsible for the
defects arising from not taking this guideline into account.

The figures in this guideline aim to visually describe the actions. In
these figures only one model of the device is illustrated. However,
all instructions or figures also represent other models.
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TECHNICAL DRAWING

TECHNICAL DRAWING
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Fig. 1: 60 cm

Fig. 2: 1151 70
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TECHNICAL DRAWING

Fig. 3: 1151 90
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WARNING AND SAFETY PRECAUTIONS

3  WARNING AND SAFETY PRECAUTIONS

WARNING AND SAFETY PRECAU-
TIONS

This appliance can be used by children of 8 years and older,
people with physical, sensory or mental capability deficiency or
people with lack of experience or knowledge; as long as they
are provided supervision or instructions for the safe use of the
appliance and they comprehend the dangers.

Children should not tamper with the appliance. Cleaning and
user maintenance operations must not be performed by chil-
dren unless supervised.

This product is designed for home use.

Usage voltage of your product is 220-240 Volt~50-60 Hz.
Power cord of your product is fitted with a grounded plug. This
cord must be plugged into a grounded outlet.

The whole electrical wiring must be installed by a qualified
electrician.

Installation by unauthorized persons could lead to poor opera-
tion performance, damage to the product, and accidents.

Feeder cable of the appliance mustn't be exposed to jamming
or crashing during assembly. Feeder cable mustn't be placed
near the cooker. In such cases, it might melt down and lead to
fire.

Do not plug in the appliance before the installation.

Make sure that the installation place allows the user to easily
unplug the power cable in case of any danger.

Do not touch your product's lamps when they work for a long
time. The lamps may burn your hand as they will be hot.
Kitchen hoods are manufactured for household use in normal
home cooking. There is a risk of malfunction in other types of
use, and the product guarantee will be void.

Comply with the rules and instructions regarding discharge of
outgoing air, stipulated by the relevant authorities. (This
warning does not apply to uses without flue.)

Flammable foods must not be cooked under the appliance.
Start your product after you place pot, pan etc. on the stoves.
Otherwise, high temperature may cause same parts of your
products to deform.

Turn off the cooker's burner before taking the saucepan, pan,
etc. off the cooker.

Do not leave boiling oil on the stove. Pots that contain boiling
oil may catch fire by itself.

Since oils could catch fire when you cook fried foods in partic-
ular, be careful about your curtains and tablecloths.

Ensure timely replacement of the filters. Filters not replaced in
a timely manner pose risk of fire due to accumulated grease
deposits on them.

Do not use non-fire-resistant filtering materials instead of the
filter.

Do not operate your product without filter, and do not remove
the filters when the product is in operation.

In case of any fire, de-energize the hood and any other cooking
devices. (Plug off the appliance or turn off the main switch.)
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WARNING AND SAFETY PRECAUTIONS

B |f your product's periodic cleaning is not made in a timely
manner, it could pose risk of fire.

B De-energize the appliance before any maintenance operations.
(Plug off the appliance or turn off the main switch.)

B When electric cooker hood and devices fed with energies other
than electricity operate simultaneously, the negative pressure
in the room must not exceed 4 Pa (4 X 10 bar).

B Gas or fuel oil burning appliances, such as room heaters,
which share the same environment with your product, must be
fully insulated from the exhaust of this product or they must be
hermetical.

B  When you make a flue connection for your product, use pipes
with a diameter of 150mm or 120 mm. The length of the duct
connection as well as the number of elbows must be as min-
imum as possible.

B Children must not play with the appliance.

B For your safety, use "MAX 6 A” fuse in the hood system.

B Since the packing materials could be dangerous, keep them
away from children.

B If the feeder cable is damaged, it must be replaced by its man-
ufacturer or its authorized technical service or any other per-
sonnel qualified at the same level, in order to avoid any dan-
gerous situation.

B In case of any deflagration, de-energize the cooker hood and
cooking appliances, and cover the flame. Never use water to
extinguish the fire.

B  When cooking appliances are in operation, their accessible
parts could be hot.

B This appliance is not intended to be used by people with phys-
ical, sensory and mental disabilities (including children) or
those who have not adequate experience and knowledge
regarding its use, unless they are under the supervision of a
person responsible for the safety of the appliance.

B After the installation of the hood, the minimum distance must
be 65 cm between the product and any electric cooker; and 75
cm between it and any gas ranges or cookers burning other
fuels.

B Output of the hood must not be connected to air ducts, where
there exist another smokes.

B You must be careful when using the appliance spontaneously
with other appliances (e.g. gas, diesel fuels, coal, wood, etc.
burning heaters, shower heaters), which use the same air in
the same environment. Attention must be paid when using
them simultaneously. It is because the hood could adversely
affect the combustion, by discharging the ambient air.

B This warning does not apply to uses without flue.

B  When electric cooker hood is used simultaneously with devices
that use gas or other fuels, there must be sufficient ventilation
in the room (might not apply to devices that discharges the air
back into the room).
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WARNING AND SAFETY PRECAUTIONS

LETHAL RISK, DANGER OF POISONING

3.1 LETHAL RISK, DANGER OF POISONING

DANGER!
Warning - Choking Hazard

The packaging materials are dangerous for
children. Never allow children to play with
packaging materials.

DANGER!
Warning - Death Hazard

There are life-threatening danger and poisoning
danger due to reabsorbed combustion gases.
During the air discharge outlet use, unless
sufficient air supply is provided, do not use the
appliance simultaneously with devices that
discharge toxic gases through flue such as
ventilated, gas, oil, wood or coal burning heaters,
shower heaters, water heaters, etc.Fig. 4

Ventilated goods (e.g. gas, oil, wood or coal burning heaters,
b shower heaters, water heaters) take combustion air from the
‘)l t installation location, and discharge the waste gas through a waste
gas system (e.g. flue). When the cooker hood is active, it absorbs

air from the kitchen and neighbouring rooms. If adequate air entry
Fig. 4: Poisoning Danger is not provided, vacuum emerges. In such a case, the toxic gases

are absorbed from the flue and waste gas channel, and are taken
into to door again. Fig. 4

B Therefore, adequate fresh air ingress must always be
ensured.Fig. 5

ik

Fig. 5
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WARNING AND SAFETY PRECAUTIONS

LETHAL RISK, DANGER OF POISONING

WARNING!
Fire danger!
The oil residue in the oil filter may catch

fire.Clean the oil filter at least once every 3
months.Never operate the device without the
oil filter.

The oil residue in the oil filter may catch fire.
Never work with open flame (ex. flambe) near
the device. The apparatus is allowed to be
installed near a solid fuel (e.g. wood or coal)
heater only if it has a non-removable cover. No
sparks should be scattered.

Hot oils and fats catch fire easily. Hot oils and
fats should never be left unattended. Never try
to put out the fire with water. Turn off the
cooker. Kill the flames carefully using a cover,
fire blanket or a similar material.

Gas operated cookers that do not have a
cooking pot on create high heat during opera-
tion. A ventilation device placed over the
cookers can be damaged or burned for this
reason. Operate gas cookers only when there
is a cooking pot on them.

Operating multiple gas cookers simultaneously
creates high heat. A ventilation device placed
over the cookers can be damaged or burned for
this reason. Never operate two gas cookers
longer than 15 minutes on high flame setting. A
large burner over 5kW (Wok) has the power of
two gas burners.

WARNING!
Electrocution hazard!

A malfunctioning device may cause electric
shock. Never turn on a malfunctioning device.
Pull the power plug and switch off the circuit
breaker. Call customer service.

Unsuitable repairs pose hazards. Repairs and
replacement of damaged power cords must be
performed only by a customer services
technician trained by us. If the device is
malfunctioning pull the power plug and switch
off the circuit breaker. Call customer service.
Water leaking into the device may cause elec-
tric shock. High pressure or steam cleaners
must not be used.

10
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WARNING AND SAFETY PRECAUTIONS

LETHAL RISK, DANGER OF POISONING

DANGER!

Danger of physical injury!

— During the installation, there is a danger of
physical injury due to the sharp edges. Use

protective gloves throughout the installation
process of the appliance.

— Due to risk of dropping the appliance,
assembly of all safety bolts and covers must
be performed as specified in the user manual.

— Objects placed on the appliance may fall over.
Do not place any objects on the device.

— LED lights are very bright and may damage
eyes (Risk group 1). You must not look directly
at running LED lights for longer than 100 sec-
onds.

WARNING!
Risk of burn, risk of electric shock!

— Allow the appliance to cool before cleaning or
maintenance process. Switch off the fuse or
pull out the mains plug from the socket.

— There is risk of damage due to ingress of
mois-ture in the electronics. Do not clean the
control components with a wet cloth.

— The surface could be damaged due to a wrong
cleaning process. Clean stainless steel
surfaces only in their brushing direction. Do
not use a stainless steel cleaner for the control
ele-ments.

— The surface could be damaged due to
aggressive and abrasive cleaning agents.
Never use aggressive and abrasive cleaning
agents.

WARNING!
Dangers of fire and physical injury!

In case of repairing that is not performed according
to the rules or as required, turn off the fuse or
unplug the feeder cable of your appliance.
Repairing must be performed only by the
authorized technical service or authorized experts.

NOTICE!

If the appliance is faulty or damages, turn off the
fuse or unplug the feeder cable of your appliance
and call the authorized service.

11.04.2018
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WARNING AND SAFETY PRECAUTIONS

LETHAL RISK, DANGER OF POISONING

A\
A\

NOTICE!

If the feeder cable is damaged, it must be replaced
by its manufacturer or its authorized technical
service or any other personnel qualified at the
same level, in order to avoid any dangerous
situation.

NOTICE!

When the bulbs of the device malfunction, switch
off the circuit breaker and unplug the device's
power plug from the socket. Replace the defective
bulbs immediately (leave bulbs to cool down first),
in order to protect the remaining bulbs against
overloading.

CAUTION!
Accessible components might be heated when used
with cooking devices.

DANGER!

Air outlet pipe of this appliance mustn't be con-
nected in the flue used to discharge the fume
gen-erated by devices that use gas or other fuels.

Damage reasons

A\

CAUTION!

Damage hazard due to corrosion. Always run the
appliance to prevent condensate formation while
cooking. Condensates may cause corrosion
damage. Replace the malfunctioning lamp right
away to prevent overloading of other lamps. Mois-
ture intrusion in electronic parts poses a risk of
damage. Never clean the control elements with a
wet cloth. The surface could be damaged due to a
wrong cleaning process. Clean stainless steel
surfaces only in their brushing direction. Do not
use a stainless steel cleaner for the control
elements. The surface could be damaged due to
aggressive and abrasive cleaning agents. Never
use aggres-sive and abrasive cleaning agents.
There is a risk of damage due to condensate liquid
backflow. Install the air exit canal with a small
downward inclination (1° inclination) from the
appliance.

12
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USAGE WITH AND WITHOUT CARBON FILTER

4 USAGE WITH AND WITHOUT CARBON FILTER

Fig. 6: Air Outlet without Carbon Filter

Fig. 7: Air Circulation with Carbon
Filter

You can use this appliance in exhaust air mode
5 ] and ventilated air mode.

Exhaust air mode

The absorbed air is cleaned by the grease filters, and is discharged
through a piping system.Fig. 6

' NOTICE!

Exhaust air must not be transferred to an active

o smoke or waste gas flue; or a flue used for
ventila-tion of the places, where heat sources are
installed.

B |f you want to transfer exhaust air to an inactive smoke or
waste gas flue, you need to obtain permission from an author-
ized chimney sweep.

B If exhaust air is discharged through the external wall, a tele-
scopic wall safe must be used.

Ventilated air mode

Absorbed air is cleaned by the grease filters and
=] an active carbon filter, and then it is transferred
back to the kitchen.Fig. 7

You need to install an active carbon filter, in order
B to catch the substances, which cause stink in the
circulating air. Consult your authorized dealer to
know the different opportunities available for ena-
bling the appliance to function in circulating air
mode. You can buy the accessories required for
this process from the relevant outlets, authorized
technical service or online sales center.
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AF 100 Carbon Filter Replacement

5

AF 100 Carbon Filter Replacement

AF 100 CARBON FILTER

Fig. 8: AF 100 CARBON FILTER

The appliance you have purchased is appropriate for use with AF
100 carbon filters.
B 1-Place the carbon filter in its housing (Fig. 8).

B 2-Rotating the carbon filter clockwise, ensure that it is com-
pletely fit (Fig. 8).

—

If carbon filter does not fit in completely, it might

—_—

drop and damage your product.

DANGER!
Never wash the carbon filters.

Keep carbon filters away from children.

14
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CLEANING AND PREVENTIVE MAINTENANCE

Washing in Dishwasher

6 CLEANING AND PREVENTIVE MAINTENANCE

CAUTION!
Cleaning and user maintenance of the appliance

6.1 Washing in Dishwasher

shall not be performed by unattended children.

The surface could be damaged due to aggressive and abrasive
cleaning agents. Never use aggressive and abrasive cleaning
agents. Supply your cleaning and protective substances that
are appropriate for your appliance from the authorized tech-
nical service. Surface of appliance and control units are sensi-
tive to scratching.

Clean the surfaces with a soft and damp cloth, dish-washing
liquid or mild glass cleaning agent. Soften the dry, sticky dirt
with a damp cloth. Do not scrape!

It is not appropriate to use dry cloths, sponges that may
scratch, materials that require rubbing, and other aggressive
cleaning agents containing sand, soda, acid or chlorine.

Clean the stainless steel surfaces in their brushing direction
only.

Do not use stainless steel cleaning agents and wet clothes for
control units. Cleaning of metal grease filters Used metal
grease filters retain the greasy particles in the moisture and
vapour generated in the kitchen. Clean the metal grease filters
about every three months, under normal use conditions (1 to 2
hours a day).

Do not use excessively effective, acidic or alkaline cleaning
agents.

For cleaning the metal grease filters, clean the holder parts of
the metal grease filters in the appliance, with a damp cloth as
well.

You can clean the metal grease filters in the dishwasher or by
hand.

Do not apply spray cleaning supplies directly to the product.
Do not keep flammable and/or heavy decorative items on the
product.

In case of washing in dishwasher, a slight change might occur in
colour. This has no effect on the function of the metal grease filter.

Do not clean too dirty metal grease filters together with utensils
in the dishwasher.

Place the metal grease filters loosely and freely in the dish-
washer. Metal grease filters must be placed in the dishwasher
without jamming.

11.04.2018 BUILT-IN HOOD USERS MANUAL 15



CLEANING AND PREVENTIVE MAINTENANCE

Hand Wash

6.2 ALUMINIUM FILTER CLEANING

1 Aluminium Filter Tab

—

Clean the aluminium oil filters periodically every 3
N months.

B Press the aluminium filter tab (1) and pull the aluminium filter to
the direction of the arrow (Fig. 9).

B As you remove the aluminium filter, hold it with your other hand
to prevent it from dropping.

B As you remove the aluminium filter, in order to prevent the

. accumulated oil to drip, keep the filter surface parallel to the
Fig. 9 floor.

6.3 Hand Wash

For stubborn dirts, you can use a special grease
I solvent. You can buy such an agent from the
authorized sales centre.

— Soften the metal grease filters in a hot water
with dish-washing liquid.

— Use a brush for cleaning and wait for the liquid
in metal grease filters to flow off completely.

— Rinse the filters thoroughly after cleaning.
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APPLIANCE POSITION

Recommendations for Energy Saving

7  APPLIANCE POSITION
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Fig. 10: MIN-MAX INSTALLATION DIMENSIONS

After completing the installation of hood, the minimum distance
must be 65 cm between the product and any electric cooker; and
75 cm between it and any gas ranges or cookers burning other
fuels (Fig. 10).

7.1 Installation and Unpacking of the Appliance

Check that your appliance is not deformed.

Report the transport issues immediately to transport operator.
Any faults encountered shall be reported to the dealer, too.
Do not allow children to play the with packaging materials!

7.2 Recommendations for Energy Saving

Your new appliance is exclusively energy saving.
N Here, you can find some recommendations on how
| you can save more energy while using your
appliance and some advice required to dispose of
your appliance properly.

Save energy

Ensure there is adequate air inlet to enable your good to work
efficiently with low operating noise.

Adjust the fan speed according to the intensity of kitchen
vapour. Use the intense setting only in cases of need. A lower
fan setting means less energy consumption.

If high amounts of kitchen smoke shall be present, select a
higher fan speed beforehand. Hood has to run for a much
longer duration in order to clear kitchen smoke that is already
spread in the kitchen.

Turn off the hood when not needed.

11.04.2018 BUILT-IN HOOD USERS MANUAL
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APPLIANCE POSITION

Recommendations for Energy Saving

B Clean or replace the filter in the specified time intervals, this
way you can increase ventilation efficiency and avoid fire
hazard.

[

Disposal in environmentally compliant way
Dispose of the packaging material in an environmentally compliant
way.

This appliance is marked in accordance with European directive
2012/19/EG (waste electrical and electronic equipment — WEEE)
This directive sets the framework for the recovery and recycling of
old appliances and the related EU-wide applications.
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CONTENT OF PACKAGE

8 CONTENT OF PACKAGE
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Fig. 11: Packing
1- Slide-in Cooker Hood
2- 4x 4x40 Mount Screw
3- User Manual
4- 3120mm Plastic Flue Adapter
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OVERVIEW OF COOKER HOOD

9

OVERVIEW OF COOKER HOOD

1- Body

2- Front Panel

3- Aluminium Filter
4- Cooker Lighting

LON —~
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ASSEMBLY OF PRODUCT

Assembly Pattern

10 ASSEMBLY OF PRODUCT

10.1 Assembly Pattern
Drilling the Hanger Holes

#

P

Fig. 13

Paste the installing template provided within the product on the
surface where the product is to be installed.

Make holes with @4 mm diameter on the points marked as A, B,
C, D on the installing template (Fig. 12).

Drill the flue outlet hole specified in the installing template in the
sizes given.

The sizes shown s the illustration is for
N represen-tation purposes. Take the installing
template pro-vided in the product you have
purchased into attention.

The appliance should be mounted on the cabinet on the points A,
B, C, D by using 4 x 40 screws provided with the appliance. The
front panel should not be rubbed against the cabinet cover when
the sliding set moves (Fig. 13).

Place the plastic flue provided with the appliance on the flue outlet
on the appliance. Rotate the plastic flue clockwise (Fig. 14).

11.04.2018
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ASSEMBLY OF PRODUCT

Assembly Pattern

Install flexible aluminium pipe to plastic flue outlet. Install the other
end of the pipe to the flue hole on the wall (Fig. 15).

WARNING!
Since twists and bends in the aluminium pipe will

lead to reduction in the air suction power, avoid
using twists and bends as much as possible.

B Cooker hood is used in kitchens with or without
T flue.

~—  In case of use with flue;

In flue-connected use, cooker hood must be con-
nected to a flue that will discharge the air. Prefer
the shortest way for the pipe system that leads to
flue, in order to get the maximum efficiency from
your cooker hood. Your product is manufactured in
a form appropriate for use with flue.
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USE OF PRODUCT

3 Spd Digital Product Use

11.1 3 Spd Digital Product Use

1 2 3 4 5 6
Fig. 21: 3 Spd Dig Button

Cleaning Periods for Metal Filters:

ON - OFF

Decrease speed

Dig display You can follow which speed the product is
currently working on this display.

Increase speed
Timer (15 minutes)

Light

Filters should be cleaned when "C" signal appears on the Display
or (due to usage) every 2 or 3 weeks. To delete "C" signal after the
filters are cleaned and replaced, press and hold ( % ) button more
than 3 secs (when device is off). Letter "E" will appear on the
Display and it will switch to normal operation. If operation before
deleting the "C" signal is required, active motor speed will appear
for 1 sec when you press (% ) button and then the motor will
resume running.

—_—

"C" symbol will be displayed after 60 hours of
operation is elapsed.
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REPLACING THE LAMPS

Plug Lamp Replacement

12 REPLACING THE LAMPS
121 LED Lamp Replacement

WARNING!
Disconnect the electrical supply of the hood. Leave

the lamps to cool down first because they could
burn your hands when they are hot.

It indicates the maximum power consumption of the lamp. A lamp
_‘6’_ max 3 W with same power rating should be used when replacing the lamp.

To find out the power rating used in the product,
3 ] see the declaration label in the product.

Only self-protection LED lamp or self-protection metal halide lamp
must be used.

For replacing the LED lamps, push downwards on the lamp holder
from its behind, turn it a little bit counter-clockwise, and take it out
downwards.Fig. 23

Fig. 23: LED Lamp Replacement
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AUTHORIZED SERVICE

13 AUTHORIZED SERVICE

If Lighting is Not Functioning:

Make sure that the plug is plugged in, and that the fuses are
intact.

Check the bulbs. Make sure you unplugged the device before
performing this check. Tighten the bulbs if they are loose; you
can replace the bulbs if they still don't work.

Possible Faults and Things that
You can do Before Calling Tech-

nical Service:

A) If the device does not run in any

way:

Check to see if the hood is plugged in or if the plug is fit prop-
erly into the socket.

Check the fuse, to which the appliance is connected, as well as
the main fuse of your house.

If the device performance is not
enough and it creates high noise

while running:

Troubleshooting

Fault description

Product Does Not Work

lllumination lamp does not
operate

lllumination lamp does not
operate

lllumination lamp does not
operate
Product's Air Intake is Weak

Product's Air Intake is Weak

Product's Air Intake is Weak

B s the outlet diameter of the appliance's flue adequate? (min.

120 mm).

B Are the metal filters clean? Please check.

B If you use the hood without flue, make sure that the carbon fil-
ters are not older than 6 months.

B Be attentive to ventilate your kitchen adequately, in order to
provide an airflow. If you are still not satisfied with the perform-
ance of the appliance, consult the authorized technical service.

Cause

Check the power
connection.

Check the power
connection.

Check the lamp
switch.

Check the bulbs.

Check The Alumi-
nium Filter.

Check The Air Outlet
Flue.

Check The Carbon
Filter.

Remedy

Mains voltage must be 220-240 V, and product
must be plugged into a grounded socket.

Mains voltage must be 220-240 V, and product
must be plugged into a grounded socket.

Lamp press must be operative.

Bulbs must be operative.

The aluminium cartridge filter should be washed
once a month under normal conditions.

Air Outlet Flue Must Be Open.

In products that work with carbon filters, carbon
filter must be replaced once in every 3 months
under normal conditions.

11.04.2018
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AUTHORIZED SERVICE

Fault description Cause
It Does Not Discharge Air (in  Check The Alumi-
flueless use) nium Filter.

It Does Not Discharge Air (in  Check The Carbon
flueless use) Filter.

Remedy

The aluminium cartridge filter should be washed
once a month under normal conditions.

In products that work with carbon filters, carbon
filter must be replaced once in every 3 months
under normal conditions.
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TECHNICAL TABLE

14 TECHNICAL TABLE

Supply Voltage 220 - 240V 50Hz
Insulation Class of Motor F
Insulation Class CLASS |

This product complies with the 2014/30/EC (Regulation on Electro-
magnetic Compliance) and 2014/35/EC (Regulation on Low
Voltage Devices (LVD)) Directives.

This device complies with the Directive on the Control of Waste
Electrical and Electronic Equipment.

Specifications of the device and this manual may be modified
without prior notification.
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PAU VAO

1 PAU VAO

H‘u’c'yng,dén nay va cac di¥ liéu an toan bao gdm nhirng théng tin
can thiét dé 1ap dat cting nhu st dung thiét bi mot cach an toan:

B Vuilong doc ky hwéng dan trwdce khi str dung thiét bi.

B Lwu giit hwéng dan st dung nay & mét noi thich hop.

B Néu thiét bi dworc chuyén cho ngudi khac, ddm bao rang
hwéng dan va div liéu an toan nay dwoc chuyén cling véi thiét bi.
B B qua hwdng dan st dung nay cé thé gay nguy hiém hodc
rdi ro thwong tat.

B Nha san xuét sé khong chiu trach nhiém vé cac I6i phat sinh
néu khong tuan thu theo hwéng dan nay.

Cac sb liéu trong hwéng dan nay nhdm mé ta trwc quan cla san
ph&dm. Trong nhirng thong tin nay chi c6 mét mé hinh dwgc md
td. Tuy nhién, tat ca cac hwéng dan va so liéu ciling dai dién cho
cac mé hinh khac.
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BAN VE KY THUAT

Hinh1: 60 cm

2 BAN VE KY THUAT

Hinh 2: 1151 70
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BAN VE KY THUAT

Hinh 3: 1151 90
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CANH BAO VA CANH BAO AN TOAN

3 CANH BAO VA CANH BAO AN TOAN

CANH BAO VA CANH BAO AN TOAN = Thiét bj nay khong dwoc s dung bdi tré em duéi 8 tudi,

nhrng nguoi thiéu nang lvc vé thé chat, cdm gidc va tinh than
hoac nhirng ngwdi thieu kinh nghiém va kién thic; trie khi ho
dwoc giam sat b&i ngudi chiu trach nhiém vé sy an toan cla ho.

®m  Tré em khong dwoc choi véi thiét bi. Viéc vé sinh va bao tri
khéng dugc thyc hién boi tré em.

B Thiét bj dwoc thiét ké dé& si dung trong hd gia dinh.

®  Thiétbj sw dung dién ap la 220-240 V~50-60 Hz.

® Day ngudn cla san pham dwoc trang bi phich cam nbi dat.
Ma nay phéai dwoc cdm vao 6 cdm nbi dat.

B Toan bd hé thong dién phai dwoc 1ap dat béi nhan vién ky
thuéat.

® Viéc l4p dat bdi nhitng ngudi khéng duoc uy quyén sé gay
nén hiéu suat kém, tai nan hodc hw héng san pham.

m  Khong dé day dan caa thiét bi bi ket trong khi 1&p dat. Khong
dé day ngudn gan bép, vi ching c6 thé bj chay va gay hda hoan.

m  Khong cam thiét bi trwde khi lap dat.

® Dam bao noi l3p d&t cho phép ngwdi dung d& dang rat phich
cam trong trng hop ¢ mbi nguy hiém nao xay ra.

[ Khong cham vao dén cla thiét bi khi chung hoat dong qua
lau, vi ching co thé lam tay cha ban bi phéng.

B May hut duoc thiét ké cho str dung trong hd gia dinh. Néu st
dung thiét bi cho cac muc dich khac sé khéng dwoc bao hanh.

B Tuén tha cac quy téc va huéng dan trong viéc thai khi cia co
quan c6 tham quyén. (Khdéng ap dung cho ché dé tuan hoan)

B Kh&i dong thiét bj clia ban sau khi ban dat ndi, chao, v.v... 1én
bép. Néu khong, nhiét dd cao cé thé lam hw héng thiét bi.

B Tét bép trwdc khi nhac ndi, chao, v.v... ra khai bép.
B Khong dé ndi dau soi trén bép, ndi dau soi cé thé tw bdc chay.

B Can than khi ndu cac mén chién vi dau cé thé bbc chay, can
than cac rém clra va khan trai ban cla ban.

®m  Dam bao thay thé cac Iwdi loc kip thdi. Néu lwéi loc khéng
duwoc thay thé kip thdi sé gay ra hda hoan vi ching tich tu nhiéu
dau mé.

®  Khong st dung vat liéu chéng chay thay vi bé loc.

m  Khéng st dung may hut khi khéng 1&p lwéi loc va khéng thao
lwdi loc trong khi may hut dang hoat dong.

® Trong tredng hop c6 hda hoan, hay ngat két ndi thiét bj. (Tat
thiét bi hoac tat cdng tac chinh)
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CANH BAO VA CANH BAO AN TOAN

B Néu san phadm khoéng duoc vé sinh dinh ky sé cé nguy co héa
hoan.

B Ngat thiét bj trdc khi tién hanh bao tri san pham. (Ngat thiét
bi v&i nguon dién chinh)

B Khi may hut va cac thiét bj dién khac trong phong hoat déng
doéng thoi, ap suéat khéng khi khéng dwoc vuwot qua 4 Pa (4 x 10
bar).

B Cac thiét bj khi dbt hodc nhién liéu dwoc st dung chung trong
phong, nhw 16 swéi phai dwoc cach ly hoan toan véi khi thai clia
may hut hoac chung phai dworc loc.

®  Khi ban thuc hién két ndi 6ng thoat khéi cho may hut, hay st
dung cac éng cé dwdng kinh 150mm ho&c 120mm. Chiéu dai cta
dng thoat cé sb gép khuc cang it cang tét.

B Tré em khong dwoc choi véi thiét bi.

W Visuw an toan cua ban, hay str dung ap t6 mat (CB) "MAX 6 A”
cho hé thong may hut.

B Thiét bi bao géi c6 thé nguy hiém, gitr ching xa tam tay tré em.

m  Néu day cap ngudn bi héng, né phai duoc thay thé bdi nhan
vién k¥ thuat dé tranh nhirng trwérng hop gay nguy hiém.

B Trong trwdng hop xay ra hoéa hoan, hédy s dung nhitng vat
liéu cach Itra dé& dap tat dam chay, tuyét dbi khong st dung nwéc.

®  Khi cac thiét bi nau nwdng dang hoat dong, céc thiét bj tiép
xuc véi chang sé rat nong.

®  Thiét bi nay khoéng dwoc st dung bdéi tré em dwdi 8 tudi,
nhirng ngudi bi thiéu ndng lwc vé thé chét, cdm giac va tinh than
ho&c nhirng ngudi thiéu kinh nghiém va kién thic; trie khi ho
duwoc giam sat bdi ngwoi chiu trach nhiém vé sy an toan cua ho.

™ Sau khi lap d&t may hat, khoang céch toi thiéu gitba mat bép
va phéq duwdi gUng cla may hut la 65cm doéi voi bép dién tir va
75cm doi v&i bép gas.

®  DAu ra cla may hut khong duoc két ndi véi 6ng thoat khéi,
noi thoat ra mét loai khoi khac.

® Ban phai that can than khi s dung thiét bi nay véi cac thiét bi
khac trong cung mét méi tredng. Vi vay phai dam bao thoat khoi
kip thoi, néu khong may hat cé thé xa khéi ra xung quanh.

B Canh bao nay khéng ap dung cho ché d6 tuan hoan.
®  Khi may hat hoat dong dong thei véi céc thiét b dién khac,
ching nén dwoc thoang khi mot cach tbt nhat.
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CANH BAO VA CANH BAO AN TOAN

RUI RO, NGUY HIEM CHET NGUOll

3.1 RUI RO, NGUY HIEM CHET NGUOIl

/A

Hinh 4: Nguy hiém chét nguoi

1

Hinh 5

NGUY HIEM!
Canh bao - Héa hoan
Vat liéu bao goi c6 thé gay nguy hiém. Khéng

dwoc dé tré em choi v&i vat liéu bao goi.

NGUY HIEM!
Canh bao - Héa hoan

Nguy hiém dén tinh mang va ng6 doc do khi aét
tai hap thu. Trong khi s dung bng thoat khoi,
khong st dung ddng thoi cac thiét b thai khéi qua
cung moét ong thoat khéi dé. Hinh 4

Céc thiét bj thai khi va khoi (vi du: khi gas, dau, cli hoadc 10 dot
than) 14y khi dbt tr vi tri l4p dat va xa khi théng qua hé thong ong
thoat (vi du nhw éng khoi). Khi may hat dang hoat dong, né hap
thu khong khi tlr nha bép va cac phong lan can. Néu khéng dud khi
dé héap thu, sé sinh ra chan khéng. Trong trwéng hop do, khi doc
sé bi thai ngwoc tré lai. Hinh 4

® Do d6, viéc tai khong khi trong lanh phai lubn dwgc ddm bao.
Hinh 5
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NGUY HIEM CHET NGU Ol

CANH BAO!
Héa hoan!

Dw lwong dau m& bam trén Iwoi loc déu mé&
co thé bat Itra. Nén ve sinh lwéi loc diau m&
it nhat 3 thang mot lan. Khong st dung thiét
bi néu khéng co6 lwoi loc dau m&.

Du luong, dau m& trong 1udi loc c6 thé béat
Ita, vi thé khong dé ngon ICra gan thiét bi.
Thiét bi chi dwoc l&p d&t gan cac chéat dot rén
(nhw gb hodc than). Chi khi né c6 nép day
khong thao roi duwgc. DPam bao khong co tia
Icra n&o bi bén ra.

Dau mé& rat dé chay, vi thé chung t6i khuyén
ban dng bé qua ching. Birng co gang dap
ICra bang nwédc. Tat bép. Can than dap Ira
bang tdm chén hodc nhirng vat liéu twong tw.

Bép gas sé téa nhiét rat nhiéu khi hoat dong
ma khdng cé noi nau phl’a trén. Nhiét doé qua
cao sé€ lam huw hong may hat dat phia trén.
Chi van hanh bép gas khi cé néi ndu.

Van hanh nhiéu bép gas cung mét luc co thé
tao ra nhiét dé rat cao. May hut dat trén bép
vi thé,cﬂng s& bi anh huéng. Khang van hanh
hai bép cuing ltc qua 15 phut khi van hanh &
ngon Ira cao. Ngon Ira I&n 5kW (Wok) twong
dwong v&i cong suét clia hai bép gas.

CANH BAO!
Nguy co dién giat!

Thiét bi hw héng co thé gay dién giat. Khong
van hanh thiét bi khi bi hdng. Ngat thiét bi khoi
nguon dién chinh. Lién hé véi trung tdm cham
soc khach hang.

Stra chira khong dt’mg cach co thé gay ra
nguy hiém. Viéc stra chira phai dugc thuc
hién b&i nhan vién ky thuat. Néu thiét bi hw
héng, hay rat phich cam va ngat toan b dién.
Lién hé v&i trung tdm cham séc khach hang.

Nwéc rd ri vao thiét bi co thé gay dién giat.
Khoéng st dung chét tay rlra c6 ap suét cao
hoac hoi nuwdc.
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CANH BAO VA CANH BAO AN TOAN

NGUY HIEM CHET NGU Ol

NGUY HIEM!
Nguy co ton thwong!

Trong khi l&p dat, cé thé bi tdn thwong do cac
canh sac nhon cla thiét bi. S dung ‘gang tay
bao vé trong subt qua trinh I&p dat thiét bi.

Do nguy co roi v&, viéc lap dat bu 16ng va may
hat phai dwoc thwe hién dung theo hwéng dan
di kem.

Cac db vat dat trén thiét bj co thé bj roi v,
khong dat bat ky vat gi Ién thiét bj.

DPén LED rat sang va cé nguy co lam héng mét
(nguy hiém nhém 1). Ban khong dwgc nhin
thang vao den LED qua 100 giay.

CANH BAO!
Nguy co phong, dién giat!

Dé thiét bi ngu0| trwéc khi tién hanh vé sinh va
bao tri. Tat 4p t6 mat (CB) hoac rat phich cdm
ra khdi 6 cam.

Nguy co thiét hai khi thiét bi c6 hoi nwéc bén
trong. Can than khéng vé sinh bd phan diéu
khién bang vai wot.

Bé mat co thé bi héng do vé sinh khong dung
cach. Vé sinh bé mat thép khong g| theo dung
chiéu chai. Khéng sr dung chét tay rira thép
khéng gi cho bé mat diéu khién.

Bé mat co thé bj hw héng do cac chat tay rira
c6 tinh an mon. Vi thé khéng str dung cac chat
tay rira c6 tinh an mon.

CANH BAO!
Nguy co’ héa hoan va gay tén thwong!

Trong truo’ng ho’p stra chira khong dung theo cac
quy tac va yéu cau, hay tat ap t6 mat (CB) hoac
ngat ngudn dién chinh. Viéc stra chira phai dwoc
thwc hién b&i nhan vién ky thuat.

CHU Y!

Néu thiét bi hw hong, hay tat ap t6 mat (CB) hoac
ngat day cap nguodn va lién hé véi trung tdm cham
soc khach hang.
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CANH BAO VA CANH BAO AN TOAN

NGUY CO CHET NGUOI

CANH BAO!

Néu day cap nguén bi héng, chung phai dwgc thay
thé b&i nha san xuét hodc nhan vién ky thuat dé
tranh cac trwéng hop nguy hiém.

CANH BAO!

Khi bong den xay ra van dé, hay ngat mach va rat
phich cam ra khéi 6 cdm. Thay cac bong dén bi 16i
ngay lap tirc (dé bong dén ngudi han), dé cac béng
con lai khéng bi qua tai.

CANH BAO!
Cac bd phan co thé néng Ién khi st dung céc thiét bj

nau an.

NGUY HIEM!
Khéng st dung éng khéi nay cho viéc thai cac khoi

khac khong phai cia may hut.

Nguyén nhan thiét hai

CANH BAO!
Thiét hai do sw an mon. Ludn van hanh thiét bj dé

tranh trwong hop ngwng tu nhung khoi mui trong
khi nu. Cac chat ngwng tu c6 thé gay hw héng do
an mon. Thay thé bong déen bi hong ngay lap tire
dé tranh cac bong con lai bi qua tai. B dm xam
nhap vao thiét bj c6 thé 1am huw hong thiét bi.
Khéng lam sach cac bd phan béng vai uwét. Bé
mat c6 thé bi hw héng do vé sinh khong dung
céach. Vé sinh b& mat theo mot chiéu dé tranh cac
thiét hai cho chang. Khong st dung_ chét tay rira
dung cho thép khong g| dé vé sinh bé mat. Khong
str dung chét tay rira c6 tinh &n mon dé vé sinh bé
mat vi ching c6 thé bi hw hong do tinh an mon.
Dong chay chét Iong ngung tu cé thé gay thiét hai
cho thiét bi. Lép éng thoat khoi cé mét dé nghiéng
nhét dinh (nghiéng 1°).
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SU’ DUNG VA KHONG SU’ DUNG THAN HOAT TiNH

4 S’ DUNG VA KHONG SU’ DUNG THAN HOAT TiNH

Ban co thé st dung thiét b nay cho ché do thoat
“ ra ngoai hoac ché dé tuan hoan.

Ché d6 thoat ra ngoai
Khi thai dwoc loc qua 1&p loc ddu mé& di theo dwdng dng thoat khoi
thoat ra ngoai. Hinh 6

L% ' CANH BAO!
I Khong st dung chung éng thoat khéi str dung cho

t o may hat dé thai nhwng khi thai khac, va khoéng l&p
I d&t 6ng thoat khoéi gan ngudn nhiét.

Hinh 6: Ong thoét khéi khéng st dung

than hoat tinh ) ) R .
B Néu ban mubn chuygn cac khi thai thanh cac ](hi bat
hoat ban nén thu khi theo 6ng thoat khéi dwgc Gy quyeén.
®  Néu khdng khi dwoc thai qua twong ngoai, phai sir dung
twdng an toan bang kinh thién van.

Ché db tuan hoan

@ Khéng khi duoc loc qua 16p Iuéi loc ddu mé va
5 ] Iwéi loc than hoat tinh sau dé chuyén tra lai nha

‘ bép. Hinh 7
C Ban cén ldp dat ludi loc than hoat tinh dé gii lai
i B B khoi va mui gdy mui kho chju trong khong khi.
t J Tham khao thong tin tr nha cung céap va dai ly
duoc Gy quyén dé Iap dat dung cach. Ban co thé
mua thém phu kién cho che dé nay twr nha san

Hinh 7: Loc khdéng khi véi than hoat xuét hodc céc dai ly Gy quyén.

tinh
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Thay thé lwéi loc than hoat tinh AF 100

5 Thay thé lwéi loc than hoat tinh AF 100

Than hoat tinh AF 100

Thiét bi cia ban phu hop véi than hoat tinh AF 100.

B 1-Vjtri dat than hoat tinh (Hinh 8).

B 2-Xoay than hoat tinh theo chiéu kim ddng hé, ddm bao né
hoan toan vira van.

Néu I8p than hoat tinh khéng khop, no co thé roi
rét va lam héng thiét bj caa ban.

!

Hinh 8: THAN HOAT TINH AF 100 ‘ |

NGUY HIEM!
Khéng vé sinh than hoat tinh.
Tranh xa tam tay tré em.
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6 VE SINH VA BAO TRI

VE SINH VA BAO TRI

Vé sinh bang may rira chén

CANH BAO!
Viéc vé sinh va bao tri khéng dwoc thire hién béi

tré em khi khong dwgc giam sat.

m  Bé& mat co thé rat dé hw hong vai chat tay riva co tinh &n mon.
Khéng str dung chat rira c6 tinh an mon cho bé mat vi ching rat
dé bi trAy xwéc. Nén st dung chét tay rira dung riéng cho bé mét.

® Lam sach bé mat bang vai mém véi nudc rira chén hodc
dung dich vé sinh thay tinh nhe. Lam mém bui ban bang vai am.
Khéng nén cao vét ban!

®  Khong st dung vai kho, bot bién co thé lam tray xwdc, vat
liéu cha xat va cac chat lam sach co6 chira cat, soda, axit hoac
clo.

B Chivé sinh bé mat thép khong gi theo dung chiéu chai ctia né.

®  Khong st dung chét tay rira thép khong gi va vai &m cho bd
phan diéu khién. Lui loc ddu mé& sé gitr lai cac hat nhon trong
hoi &m va ddu m& dwoc tao ra trong khi ndu nwéng. Vé sinh lui
loc ddu m& khodng ba thang mét lan trong diéu kién st dung
binh thwéorng (1 dén 2 gi& méi ngay).

®  Khong st dung cac chat ty rira manh, c6 tinh axit hoac kiém.
®  Débi véi vé sinh lwdi loc dau mé, hay vé sinh cac bd phan git
lwéi loc bang kim loai véi vai dm.

M Ban co thé vé sinh Iugi loc dau m& bang may rira chén hozc
bang tay.

®  Khéng st dung voi phun truc tiép cho san pham.

m  Khong dé cac vat trang tri ndng va dé chay lén trén san pham.

6.1 Vé sinh bang may rira chén

Trong trwdng hop vé sinh béng may rira chén, co thé sé xay ra
trwdng hop thay doi mau sac. Diéu nay khéng lam anh hudéng
dén kha nang loc clia Iwgi loc dau mé.

m  Khéng vé sinh lwdi loc bam qué nhiéu vét ban cung véi dung
cu nau nwéng hodc chén dia khac.

B D4t lwdi loc dau m& trong may rira chén sao cho khéng &nh
hwéng dén nhirng vat dung khac.
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Vé sinh bang tay

6.2 VE SINH LUO1 LOC DAU MO’

1 Lwé&i loc nhém

1

e

Vé sinh Iuéi loc nhém dinh ky méi 3 thang.

®  Nhén vao khéc & lwéi loc nhém (1), va kéo lwdi loc nhém theo
hwéng miii tén. (Hinh 9)

®  Khi ban thao Iwéi loc nhém, hay gitr béng tay kia dé tranh bj
roi.

®  Khi ban thdo lwéi loc nhém, dé tranh tinh trang nhd giot cua

Hinh 9 dau m&, hay gilr cho lwdi loc song song v&i mat san.

6.3 Vé sinh bang tay

Doi véi cac vét ban ciing dau, st dung dung moi

] déc biét. Mua dung méi nay tai dai ly hodc trung

| tdm béan hang c6 Gy quyén.

— Lam mém vét badn bdng céch ngédm trong
nwéc néng pha véi nwéce rika chén.

— Dung mét ban chai dé lam sach va cho cho
céc vét dau mé tan hoan toan.

— Rda ky Iwéi loc sau khi vé sinh.
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VI TRi LAP PAT

Khuyén khich tiét kiém nang lwong

7 VI TRi LAP BAT

wgsenl G TG

Min.75 cm|

i}

Hinh 10: KICH THUOC LAP BAT TOI BA - TOI THIEU

Sau khi 1&p dat, khoang cach t6i thiéu gitra may hat va mat bép
dién tr phai la 65cm va 75cm déi véi bép gas (Hinh 10).

7.1 Thao bao géi va lap dat thiet bi
B Kiém tra xem thiét bj cGia ban cé bi bién dang khéng.
B Bdo cdo cac van dé do van chuyén ngay lap tirc cho nguoi
van chuyén.
m Bét ky I16i nao gap phai ciing s& dwoc bao lai cho dai ly.
B Khong dé tré em choi véi vat liéu bao goil

7.2 Khuyén khich tiét kiém ning lwong

Thiét bi méi cta ban cé tiét kiém nang luong. Tai
‘ day, ban co thé tim thdy mét s6 khuyén nghj vé
: cach ban co thé tiét kiém nhiéu nang lwong hon
trong khi st dung va 167 khuyén can thiét dé virt bé
thiét bj dung céch.

Tiét kiém nang lwong

®  DPam bao lwong khi dau vao dé may hat hoat ddng mot cach
hiéu qua véi tiéng dn hoat dong thap.

®  Diéu chinh téc do quat theo cwdng d6 cta bép. Chi siv dung
tdc d6 manh trong trwdng hop can thiét. Van hanh quat & téc do
thap dong nghia v&i viéc tiéu tén it nang lvong.

B Néu lvgng khoi tir bép tda ra nhiéu hon, thi diéu chinh quat
& téc dd manh hon. May hut phai chay trong thdi gian dai hon
dé hat hoan toan khéi va mui trong nha bép.

B Tat may hat khi khéng siv dung.
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VI TRi LAP PAT

Khuyén khich tiét kiem nang lwong

® Vé sinh va thay thé bé loc theo thoi gian dwoc chi dinh. Diéu
nay c6 thé lam tang hiéu quad hoat dong va tranh nguy co héa
hoan.

[

Xt ly tuan thu theo bao vé méi trwwong
Vit bé vat liéu bao géi phu hgp véi viéc bao vé moi tredng.

Thiét bi nay dwoc danh dau theo chi thi Chau Au 2012/19 / EG
(chat thai thiet bj dién - dién tk). Chi thi nay tuan tha theo khudn
khd cho viéc thu hoi va tai ché cac thiét bi cli va cac tng dung co
lién quan dén EU.
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BAO GOI BAO GOM

8 BAO GOI BAO GOM

Hinh 11: Bao goi

1- Phan trwot clia may hat

2- Oc vit 4x 4x40

3- Hwéng dan st dung

4- B6 chuyén dbi 6ng thoat khoi @120mm
5- C6 ndi 6ng thoat khoi
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TONG QUAN MAY HUT

9 TONG QUAN MAY HUT

1- Than may

2- Mat na

3- Luoi loc nhom
4-bén

P

Bown =
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10 LAP DAT THIET BI
10.1 Mé hinh lap dat

Khoan 16

LAP DAT THIET BI

Ma hinh 1&p dst

Déan tem thong s6 I&p dat dwoc cung cdp cung san pham lén bé
mat noi sdn pham sé dwoc [&p dét.

Khoan Ip véi dwong kinh @4 mm tai vi tri A, B, C, D nhuw trén tem
théng so lap dat (Hinh 12).
Khoan 16 dé lap dat 6ng thoat khéi theo kich thuéc da cho.

Céc kich thuoc duoc hién thi minh hoa cho muc
I dich tiéu biéu. L&y théng sé Iap dat trong thiét bi
da mua.

Thiét bj phai dwoc gan trén ta theo vj tri A, B, C, D bang cach st
dung vit 4 x 40 dwgc cung cap cung voi thiét bi. Mat trwdc khong
dwogc co xat v&i nap td khi bd trwet di chuyén. (Hinh 13)

D4t ¢ ndi ong thoat kh0| bang nhya dwoc cung cap cung thiét bi
phia trén thiét bj. Xoay cb néi theo chiéu kim déng ho. (Hinh 14)

11.04.2018
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LAP DAT SAN PHAM

M6 hinh 1&p dat

Lép éng thoat khdi vao cb nbi, I&p dau kia vao 16 dng thoat khdi
trén twong. (Hinh 15)

CANH BAO!
Viéc qua nhiéu gép khuc cia ong thoat khoi sé

lam giam hiéu qua hut, tranh s dung qua nhieu
dwong gap khac.

May hat str dung cho nha bép c6é hodc khéng co
T ong thoat khoi.

: Trong trwong hop cé 6ng thoat khoi;

Trong truong hop st dung bng thoét khoi, méy
hut két nbi voi 6ng thoat khoi sé xa khéng khi. Uu
tién cach ngan nhat cho hé thong ong dan de co
duwgc higu qua toi da ttr may hat. San pham cua
ban dwoc san xuat dé phu hop véi st dung o6ng
thoat khoi.
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SU’ DUNG SAN PHAM

S dung san pham ky thuat sé 3 tbc do

11.1 S dung san pham ky thuat sé 3 téc do

I
1

2 3 4 5 6
Hinh 21: Nat nhén ky thuéat sé 3 téc do

Thoi diém vé sinh lwéi loc kim loai:

1. ,, ON - OFF
2. , Giam tbéc do

3. , Man hinh kJ thuat sé - ban c6 thé theo dai tbc d6 ma thiét bi
dang van hanh théng qua man hinh nay.

4. , Tang tbc do
5. » Hen gi& 15 phut

6. , Tatmd dén

Lwéi loc nén dwoc vé sinh khi ky hiéu "C" xuét hién trén man hinh
(hodc do st dung) sau médi 2 hodc 3 tuan. Dé xda ky hiéu "C" sau
khi lwéi loc dwoc lam sach, nhan va gite nat (%) hon 3 giay (khi
thiét bj tat). Chiv "E" s& xuét hién trén man hinh va thiét bi van
hanh binh thuong. Néu van hanh trwdc khi xéa ky tw "C" la bét
budc, toc d6 dong co sé xuat hién trong 1 gidy khi ban nhan nut
(*R) va sau do6 dong co sé tiep tuc van hanh binh thwong.

Ky twr "C" sé xuét hién sau 60 gio’ hoat dong.
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THAY THE BONG DEN

Thay thé phich cdm boéng dén

12 THAY THE BONG DEN
12.1 Thay thé béng dén LED

CANH BAO!
Ngat két ndi ngudn dién chinh, d& béng dén nguoi

hén trwdc khi thay thé bong den.

Chi thj cho biét mirc tiéu thu dién nang téi da cia déen. Nén st
_‘6’_ max 3 W dung dén c6 cung mirc céng suat khi thay thé béng den.

—~

g Dé tim hiéu mirc cong sudt duoc st dung trong
T san pham, xem trén tem théng sé.

Chi str dung den LED.

Dé thay thé den LED, nhéan xubng trén gia d& dén ter phia sau,
xoay moét chut theo chieu kim dong ho va thao né theo hudng
xuong. Hinh 23

Hinh 23: Thay thé dén LED
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TRUNG TAM UY QUYEN

13 TRUNG TAM UY QUYEN

Néu dén khéng hoat déng:

Nhirng 16i ban cé thé khac phuc
trwwéc khi lién hé véi trung tam
cham séc khach hang:

A) Néu thiét bi khéng hoat dong.

Néu thiét bi khong dat hiéu suét
va tao ra t|eng on trong khi hoat
dgng

®  DPam béo phich cdm da cdm vao ngudn dién va ciu chi van
codn nguyén ven.

B Kiém tra bong dén. Dam bao ban da rat phich cam trwéc khi
thwe hién viéc kiém tra nay. Van ch&t béng dén néu chang bi 1dng,
ban c6 thé phai thay béng dén néu chung van khéng hoat déng.

B Kiém tra may hat c6 dwoc cdm vao ngudn dién hodc phich
cam da bi Idng.

B Kiém tra ap t6 mat (CB), xem thiét bi nao da duwoc két ndi,
kiém tra ap t6 mat (CB) chinh ctia ca ngéi nha.

B Puong kinh cta dng thoat khoi co phu hop? (ti thiéu 120mm)

B Vuildong kiém tra da vé sinh lwdi loc kim loai chwa?

®m  Néu ban khéng s dung éng thoat khéi cho may hut, vui long
khéng str dung Iwéi loc than hoat tinh qua 6 thang.

W Hay ddm bao may hit du thong thoang. Néu ban vén khong
hai long v&i hiéu suat cla thiét bi hay lién hé véi trung tdm cham

Cac 16i

M6 ta 16i

Thiét bi khéng hoat déng
Pén chiéu sang khéng
hoat déng

Pén chiéu sang khong
hoat déng

Pén chiéu sang khéng
hoat déng

Thiét bi hut yéu

Thiét bi hat yéu

Thiét bi hat yéu

soc khach hang.

Nguyén nhan
Kiém tra nguén
dién

Kiém tra nguén
dién

Kiém tra

phim dén

Kiém tra bong dén

Kiém tra lwgi loc
nhém
Kiém tra 6ng thoat
khoi

Kiém tra lwdi loc
than hoat tinh

Bién phap khac phuc

bién ap nguon pha| la 220-240 V va thiét bi
phai dwoc cdm vao 6 cam nbi déat.

bién ap nguon phai 1a 220-240 V va thiét bi
phai dwoc cdm vao 6 cdm ndi dét.

Phim dén phai hoat dong.
Cac bong den phai hoat dong dworc.

Lwéi loc nhom nén dwoc vé sinh moi thang mot
I&n trong diéu kién st dung binh thwéong.
Ong thoat khéi phéi dwoc hoat dong.

Déi véi thiét bi chi stv dung than hoat tinh, banh
than phéi dwoc thay thé moéi 3 thang mét lan
trong dieu kién may hut hoat déng binh thwong.
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TRUNG TAM UY QUYEN

M6 ta 16i Nguyén nhan

Khong xa khi (khéng st Kiém tra Iwdi loc
dung ong thoat khoi) nhém

Khéng xa khi (khdng st Kiém tra lwdi loc
dung Ong thoat khoi) than hoat tinh

Bién phap khac phuc

Lwai loc nhém phai dwoc vé sinh moi thang mot
lan trong dieu kién st dung binh thudng.

Dai voi thiét bi chi str dung than hoat tinh, banh
than phai dwoc thay the moi 3 thang mét lan
trong dieu kién may hat hoat déng binh thuwdng.
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14 BANG THONG SO

C€

BANG THONG SO

Dién ap 220 - 240V 50Hz
L&p cach dién clha dong co F
L&p cach nhiét CLASS |

San pham nay tuan tha cac Quy dinh vé dién t 2014/30/ EC
(Tuén tha quy dinh ve dién tir) va 2014/35 / EC (Quy dinh ve
cac thiét bi dién ap thap).

Thiét bi nay tuan tha chi thi vé kiém soat chét thai dién va thiét
bi dién tdv.

Thong sb ky thuat va huong dan st dung co thé thay dbi ma
khéng can bao truwoc.
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MALLOCA VIETNAM COMPANY LIMITED

Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City

Tel: (84) 28 39975 893 / 94

Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Customer Care:

Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM Showroom:

279 Budng Nguyén Van Trdi, Phudng 10, Quan Phu Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94

Fax: (84) 28 38447 102 - (84) 28 38633 882

Email: info@malloca.com

Hé théng cham séc khach hang:

Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tam chinh

279 Budng Nguyén Van Trbi, Phudng 10, Quan Phi Nhuan, TP.HCM
SDT: (028) 39975 893 / 94 - (028) 39975 294 / 95

Khu vuc Ba Ria Viing Tau

258-260A Lé Hong Phong, Phudang 4, TP. Ving Tau
SPT: (0254) 385 94 99

Khu vuc Tay Nguyén

331 Phan Binh Phung, Phudng 2, TP. Da Lat
SPT: (0263) 3521 107 - 0918226362

Khu vuc Nam Trung B6

08 Lé Hong Phong, Phudng Phudc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vuc Mién Tay

180 Tran Hung Dao, Phudng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SPT: (0292) 373 2035

Khu vuc Mién Trung

211 Nguyén Van Linh, Phudng Vinh Trung, Quan Thanh Khé, TP. Da Nang
SPT: (0236) 369 1906

Khu vuc Mién Bac

10 Chuong Duong D6, Phudng Chuong Duong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 - 093 462 92 98
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