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€D Installation

The manufacturer will not be held liable for any damages resulting from incorrect or
improper installation.

Please read this instruction manual before installing and using this cooker hood.
Properly keep this instruction manual in a safe place for future reference.

This cooker hood can be used either in the Ducted Mode (ducting fumes to the outside)
or in the Recirculation Mode (internal recycling). The choice of modes can be left to the
customers.

Only a qualified and trained service technician can undertake the work of installation
and servicing.

Check that the mains voltage corresponds to the one indicated on the rating plate fixed
inside the hood.

Do not connect the hood to exhaust ducts carrying combustion fumes (boilers,
fireplaces, etc.)

If the hood is used in conjunction with non-electrical appliances (e. g. gas burning
appliances), a sufficient degree of ventilation must be guaranteed in the room in order
to prevent the backflow of exhaust gas. The kitchen must have an opening directly with
the open air in order to guarantee the entry of clean air.

The minimum distance is 750mm from the cooker hood to a gas hob, and is 650mm to
an electric hob. If the installation instructions for gas hobs specify a greater distance,
this must be taken into account.

Warning: Failure to install the screws or fixing device in accordance with these
instructions may result in electrical hazards.

NOTICE: Two or more people are required to install or move this appliance. Failure to
do so can cause physical injuries.

The cooker hood has been designed only for domestic use to eliminate kitchen fumes.
Never use the hood for purposes other than what it has been designed for.
Never leave high naked flames under the hood when it is in operation.

Adjust the flame intensity to direct it onto the bottom of the pan only; making sure that it
does not engulf the pan sides.

Deep fat fryer must be continuously monitored during use: overheated oil can burst into
flame.

The hood should not be used by children or person not instructed in its correct use.
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Proper maintenance of the Range Hood will assure proper performance of the unit.
Disconnect the hood from the main supply before carrying out any maintenance work.

Clean and/or replace aluminum grease filters and activated charcoal filters after
specified period of time.

Clean the hood using a damp cloth and a neutral liquid detergent.

DISPOSAL: Do not dispose this product as unsorted municipal waste. Collection of
such waste separately for special treatment is necessary.

There is a fire risk if cleaning is not carried out in accordance with the instructions;

If the supply cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualified persons in order to avoid a hazard.

WARNING!!

In certain circumstances electrical appliances may be a danger hazard.

Do not check the status of the filters while the cooker hood is operating.

Do not touch the light bulbs after appliance use.

Do not disconnect the appliance with wet hands.

Avoid free flame, as it is damaging for the filters and a fire hazard.

Constantly check food frying to avoid that the overheated oil may become a fire hazard.
Disconnect the electrical plug prior to any maintenance.

Children don’t recognize the risks of electrical appliances. Therefore use or keep the
appliance only under supervision of adults and out of the reach from children.

Don’t use this product outdoor.

This appliance can be used by children aged from 8 years and above and persons with
reduced physical, sensory or mental capabilities or lack of experience and knowledge
if they have been given supervision or instruction concerning use of the appliance

in a safe way and understand the hazards involved. Children shall not play with the
appliance. Cleaning and user maintenance shall not be made by children without
supervision.

This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliance by a
person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.
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e There shall be adequate ventilation of the room when the range hood is used at the
same time as appliances burning gas or other fuels.

e There is a fire risk if cleaning is not carried out in accordance with instructions.
e There is a fire risk if cleaning is not carried out in accordance with the instructions;
e Do not flambé under the range hood.

e The discharge air must not be discharged into a flue which is used for exhausting
fumes from appliances burning gas or other fuels.

e Regulations concerning the discharge of air have to be fulfilled.

e Failure to install the screws or fixing device in accordance with these instructions may
result in electrical hazards.

€D Characteristics

S 150

605
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@ Installation & Use

Note 1: On stainless steel hoods, carefully remove the plastic protective film from
all exterior surfaces of the hood prior to final installation.

Note 2: At least two people will be required to mount the hood.

(Description / Connections}

e The hood is installed in the Ducting version.

e The hood aspirates the kitchen air saturated with fumes and odour, passes it through

the grease filters and expels it to the outside through an outlet pipe.

ROOF CAP

DUCT (for vertical
discharge)

CABINET— A

HA,
= i_\)

WALL CAP

’
HOOD

650-750mm ABOVE t
COOKING SURFACE' t

DUCT (for horizontal
discharge)

Caution: To reduce the risk of fire, use metal ductwork is preferred.

Decide where the ductwork will run between the hood and the outside.
A straight, short duct run will allow the hood to perform most efficiently.

Long duct runs, elbows, and transitions will reduce the performance of the hood. Use
as few of them as possible. Larger ducting may be required for best performance with
longer duct runs.

It is recommended that @150mm round duct is to be used.

The air must not be discharge into a flue that is used for exhausting fumes from
appliances burning gas or other fuels Regulations concerning the discharge of air have
to be fulfilled.

Install a roof/wall cap. Connect round ductwork to cap and work back towards hood
location. Use duct tape to seal the joints between ductwork sections.
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Electrical Connection

e Electrical wiring must be done by a qualified person(s) in accordance with all applicable
codes and standards. Turn off electrical power at service entrance before wiring.

e |f the supply cord is damaged, it must be replaced by the manufacturer, its service
agent or similarly qualified persons in order to avoid a hazard.

e Do not use the plug and an extension cord other than the ones initially supplied with the
hood.

Installation

Standard ducting installation

¢ |t is recommended that the unit be positioned at a minimum of 650mm for an electric
cooktop and 750mm for a gas cooktop.

® | @
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Note

e The hoods and hobs are mounted symmetrically in the center; cooktop and 750mm for
a gas cooktop.

e |f the cooktop manufacturer specifies a greater clearance then that must be used.
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Front of cabinet

Cutting the cabinet
e Cut the slot in the cabinet according to the fixing point dimension.
e Fixing the rangehood

1. Remove the grease filter(s)

2. Push upwards the range hood to the cabinet from bottom side until you hear the
‘Click’ sound.Fasten the fasteners by turning the screw clock-wise.
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3. Fixing the vanes and flue pipe

Fix the vanes and a @150mm, non-combustible,rigid flue pipe to the exhaust transition.
Fixing duct using cable ties or duct tape.
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S

4.Install back the grease filter(s)
NOTICE:

e Exhaust air must not be discharged into a flue which is used for exhausting fumes from

an appliance burning gas or other fuels.

e |f the instructions for installation for the gas cooktop specify a greater distance than
30” from surface, this must be taken into account and adjusted accordingly.

e [ ocal building codes regarding discharge of exhaust air must be followed.

This hood may be operated using the push button on the face panel.

1 2 3 4 5
| | |

| |
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1-Fan off 2-Fan speed 1 3-Fan speed 2 4-Fan speed 3
1 2 3 4 5
| | | |
| I |

|
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T

1-Fan off 2-Fan speed 1 3-Fan speed 2 4-Fan speed 3(Power boost)

10

5-Light on/off

5-Light on/off
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Turning on the fan

Option 1: Press the power button

Pressing the U_) will turn on the hood at fan speed 1 or the last used fan speed
(except for boost speed)

Option 2: Directly select fan speed

Turning off the fan
Pressing the U_) will turn off the hood at any fan speed.

Power boost

Wa
® Pressing the ‘gﬁ% for 1 second will tum off the hood at any fan speed, the hood will
turn to speed 3 after 3 minutes

Turning on/off the light

- L] -

e Press button "+5+ to turn on the lamp, press 5% once again to turn off the light

e This hood may be operated using the soft touch and metal touch button on the face
panel.

1 2 3 4 5 6
| I |
3

| |
O 1 2

|
& -‘.:'?};

1-Fan off 2-Fan speed 1 3-Fanspeed 2 4-Fan speed 5.Power boost 6-Light on/off

Turning on the fan

Option 1: Press the power button

Pressing the U_) will turn on the hood at fan speed 3.

Option 2: Directly select fan speed.
Turning off the fan
. ly
Pressing the U will turn off the hood at any fan speed.

Power boost

W
Pressing the &i will turn on the hood at power boost , then the hood will turn to
speed 2 after 3 minutes.

1
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Turning on/off the light
g

Press button "5+ to tum on the lamp, press 5

" once again to turn off the light
This hood may be equipped with gesture control technology

Wave hand from left to right during standby state, the hood will be on at speed 2 or last
fan speed used.Increase fan speed by waving hand from left to right when hood is on.
Reduce fan speed by waving hand from right to left when hood is on.

RECIRCULATION CHARCOAL FILTER (FILTERING VERSION)

This filter is not washable, can not be regenerated, and should be replaced approximately
every 3 months of operation, or more frequently in the case of heavy usage.

1. To install the charcoal filter, and lock it until the stop click is heard.

2. Install the metal grid after charcoal filter being installed.

3. To remove the charcoal filters, remove the charcoal filter by turning clockwise.
LAMPS CONTROLS

This range hood require two LED lamps.

Specification of lamp:ROHS/DC12V/2.5W/100LM (CTHO06-101)

Dimension of light(mm)

70 . 25

28.2
18]

R4
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WARNING:

1. Always switch off the electrical supply before carrying out any operation on the appliance.
2. The bulb is not covered by the guarantee.

HOOD CLEANING

Stainless steel is one of the easiest materials to keep clean. Occasional care will help
preserve its fine appearance.

Cleaning tips:
e Hot water with soap or detergent is all that is usually needed.

e Follow all cleaning by rinsing with clear water. Wipe dry with a clean, soft cloth to avoid
water marks.

e For discolorations or deposits that persist, use a non-scratching household cleanser or
stainless steel polishing powder with a little water and a soft cloth.

e For stubborn cases use a plastic scouring pad or soft bristle brush together with
cleanser and water. Rub lightly in direction of polishing lines or “ grain” of the stainless
finish. Avoid using too much pressure that may mar the surface.

e Do not allow deposits to remain for long periods of time.

e Do not use ordinary steel wool or steel brushes. Small bits of steel may adhere to the
surface causing rust.

¢ Do not allow salt solutions, disinfectants, bleaches, or cleaning compounds to remain
in contact with stainless steel for extended periods. Many of these compounds contain
chemicals that may be harmful. Rinse with water after exposure and wipe dry with a
clean cloth.

¢ Painted surfaces should be cleaned with warm water and mild detergent only.

@ Trouble Shooting

Problem Remedy

The cooker hood | -Check that the hood is connected to an electrical supply
will not start -Check that a fan speed has been selected

The Rangehood | - Check that the fan speed is set high enough for the task

is not working - The grease filters are clean

- The kitchen is adequately vented to allow the entry of fresh air

-If set up for recirculation, check that the charcoal filter is still effective

- If set up for extraction, check that the duct and outlets are not blocked
- Do not operate cooktop without pots/pans

- Do not flambe under cooktop

13
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HUGNG DAN
SU DUNG

Viethamese

y o Quét ma dé dang ky bao hanh &
w4 Chinh sach bao hanh

Tén san pham: MAY HUT MUI HC-H7035BS
Ma san pham: 533.87.381



HAFELE

MAY HUT MUI AM TU

Model: HC-H7035BS

AN

LUU Y:
POC KY HUGNG DAN TRUGC KHI DUNG VA
LUU LAI BE THAM KHAO VE SAU.
CHi SU DUNG TRONG GIA DiNH.

15
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e Nha san xuét sé khong chiu trach nhiém déi véi bat ky thiét hai nao phat sinh do lap
dat sai hoac khong dung cach.

¢ VUi long doc ky Huéng dan st dung nay trudc khi lap dat va st dung may hut mui. Bao
quan hudng dan nay ¢ noi an toan dé tham khao sau nay.

May hut mui nay co thé dugc st dung & ché do thoat khi (dan khi ra ngoai) hoac ché do
tuan hoan (tai tuan hoan khong khi bén trong). Viéc lua chon ché doé st dung do ngudi
dung quyét dinh.

Viéc lap dat va bao tri chi dugc thuc hién béi ky thuat vien coé trinh dé chuyén mon va
dugc dao tao phu hap.

e Kiém tra va dam bao dién ap ngudn phu hop vai thdng sé ghi trén nhan dan bén trong
may hut mui.

Khong két néi may hat mai voi cac 6ng dan khi thai chia khoi ti qua trinh dét (néi hoi,

1O sudi...).

e Néu sU dung may hut mui cung véi cac thiét bi khong dung dién (vi du: thiét bi dét gas),
can dam bao thong gio day du trong phong dé tranh hién tuong khi thai bi hut nguac.
Nha bép phai co clia thong truc tiép ra khong khi bén ngoai dé dam bao cung cép
khong khi sach.

e Khoang céach t6i thiu ttr may hit mui dén bép gas la 750 mm va dén bép dién la 650 mm.
Néu hudng dan lap déat clia bép gas quy dinh khoang cach 16n hon, phai tuan theo khoang
céch do.

e Canh bao: Viéc khong l1ap dat vit hoac thiét bi c6 dinh theo dung hudng dan coé thé gay
nguy hiém vé dién.

e LUU Y: Can co6 it nhat hai ngusi dé 1&p dat hoac di chuyén thiét bi. Néu khong tuan thd

co thé gay chéan thuong.

@ Huong dan st dung

e May hat mui dugc thiét ké chi dé st dung trong gia dinh nham loai bd khéi va mui trong bép.

e Khong st dung may hat mui cho béat ky muc dich nao khac ngoai muc dich thiét ké.

e Khong dé ngon Ita tran dusdi may hat mui khi may dang hoat dong.

¢ Diéu chinh cudng do ngon Ita chi tap trung vao day dung cu ndu, ddm bao ngon Ita
khong lan ra xung quanh thanh dung cu nau.

e Phai ludn giam sat ndi chién dau trong qua trinh st dung vi déu qua nong c¢6 thé béc chay.

e Khong dé tré em hoac ngudi chua dugc hudng dan st dung dung cach van hanh may
hat mui.

16
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Bé&o tri dung cach sé dam bao hiéu suét hoat dong lau dai ctia may hut mui.
Ngat két néi ngudn dién trude khi thuc hién bat ky cong viéc béo tri nao.

LLam sach va/hoac thay thé ludi loc mé bang nhom va bo loc than hoat tinh theo dinh
ky quy dinh.

Vé sinh may hut mui bang khan &m va chat tdy rira dang léng trung tinh.

THAI BO: Khong thai bé san phdm nay cuing véi rac thai sinh hoat chua phan loai. Can
thu gom riéng dé xu ly dac biét.

Cb nguy co chay né néu viéc vé sinh khong dudc thuc hién theo hudng dan;

Néu day nguén bi héng, day nguén phai dudc thay thé bdi nha san xuét, trung tam dich
vy hodc ngudi c6 trinh do tuong duong dé tranh nguy hiém.

CANH BAO!!
Trong Mot s6 trudng hop, thiét bi dién ¢ thé gay nguy hiém.

Khong kiém tra tinh trang clia bé loc khi may dang hoat dong.

Khoéng cham vao bong den ngay sau khi st dung thiét bi.

Khong rat phich cam bang tay uét.

Tranh dé ngon Ita truc tiép vi ¢ thé lam hong bod loc va gay nguy co chay.
Luodn kiém tra qua trinh chién ran dé tranh dau qua nhiét gay chay.

Ngat ngudn dién trudc khi thuc hién bét ky cong viéc bao tri nao.

Tré em khong nhan thiic dugc cac nguy co tu thiét bi dién. Do do, chi st dung hoac
bao quan thiét bi dudi su giam sat ctia ngudi I16n va dé xa tam tay tré em.

Khong st dung san phdm ngoai troi.

Thiét bi nay co6 thé dudc st dung bdi tré em tur 8 tudi tré 1én va nhing ngudi ¢b han ché
vé thé chat, giac quan hoéac tinh than, hoac thiéu kinh nghiém va kién thiic néu ducc
giam sat hoac huéng dan st dung thiét bi mot cach an toan va hiu ré cac nguy cad lién
quan. Tré em khong dudc choi vai thiét bi. Viéc vé sinh va bao tri khong dudc thuc hién
bdi tré em néu khong c6 su giam sat.

Thiét bi nay khong duagc thiét k& dé st dung bai nhiing ngudi (bao gébm ca tré em) co
han ché vé thé chét, giac quan hoac tinh than, hoac thiéu kinh nghiém va kién thic, tri
khi dugc giam sat hoac hudng dan st dung bdi ngudi chiu trach nhiém vé an toan.

Tré em céan dudc giam sat dé dam bao khong chai dua véi thiét bi.

Phai dam bao théng gi6é day di cho phong khi may hut mui dudc st dung déng thai véi
céc thiét bi dét gas hoac nhién liéu khac.

17
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e CO6 nguy cd chay né néu viéc vé sinh khong dudc thuc hién theo hudng dan.

e Nguy co chay né co thé xay ra néu khong thuc hién vé sinh theo huéng dan.

e Khong dé ngon Ita tran dudi may hat mui.

e Khong xa khi thai vao 6ng khoi dang dung dé dan khi thai ti cac thiét bi dét gas hoac
nhién lieu khac.

e Phai tuan tha cac quy dinh vé xa khi.

Viéc khong lap dat vit hoac thiét bi cé dinh theo ding hudng dan co thé gay nguy hiém vé
dién.

3 $150

609
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@D Huéng dan lap dat va st dung

Luu y 1: D6i v6i may hat mui bang thép khéng gi, hay cén than thao 16p mang nhua
bao vé ra khoi tit ca cac bé mat bén ngoai ctia may truée khi lap dat hoan thién.

Luu y 2: Can it nhat hai ngudi dé 1ap dat may hat mui.

(Mo ta / két n6i )

e May hut mui dugc 1ap dat theo phién ban thoat khi.

e May hut mui hut khong khi trong bép c6 chia khoéi va mui, dua qua cac bo loc mé va
théi ra bén ngoai thong qua 6ng thoat.

N&p chup mai nha

Ong dan khi xa doc

T4 bép—

}
N\,
i

N&p chup tudng

:

may hat mai : Ong dan khi xa ngang
:
.

650-750mm phia .
t t

trén bé mat bép ndu

Chu y: D€ giam nguy ca chay, nén st dung hé théng é6ng dan bang kim loai.
e Xac dinh dudng di clia hé théng 6ng dan gitia may hut mui va bén ngoai.
¢ Dusng 6ng ngan, thang sé giup may hoat dong hiéu quéa nhét.

e Pudng 6ng dai, co cac khuc cua va nhiéu doan chuyén tiép sé lam giam hiéu suét hat
mui clia may. Han ché st dung cac doan nay 6 muc t6i thiéu. Vi dudng 6ng dai, co
thé can st dung 6ng 16n hon dé dat hiéu suét t6t nhét.

e Khuyén nghi st dung 6ng tron dudng kinh @150 mm.

e Khong dudc xa khong khi vao 6ng khoi dang dung dé thoat khi thai ti cac thiét bi dét
gas hoac nhién liéu khac. Phai tuan thi cac quy dinh vé xa khi.

e | ap dat nap chup che dau 6ng trén mai/tudng. Két néi 6ng tron véi nap chup va lap
nguac vé phia vi tri may hut mui. S dung bang keo chuyén dung dé bit kin cac méi néi
gitta cac doan 6ng.

19
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Noi dién
e Viéc ddu ndi dién phai dudc thuc hién bdi ngudi co chuyén moén theo cac tiéu chuén va
quy dinh hién hanh. Ngat nguén dién trudc khi tién hanh dau noi.

e Néu day ngudn bi hdng, day ngudn phai dudc thay thé bdi nha san xuét, trung tam dich
vu hoac ngudi co trinh do tuong duong dé tranh nguy hiém.

e Khong st dung phich cam va day néi dai khac ngoai loai dudc cung cép kém theo may.

Lap dat tiéu chudn véi 6ng thoat khi

fa]
s
I
% T61 thidu | T6i thidu g‘)
a 650mm 750mm =
oy
o =
2
T 4 ! A
_JE=_..__
00 i O 0
‘ ‘
Luu y:

1. May hut mui va bép phai dudc lap doi xting theo truc trung tam. Khoang céach gita bép
va bép gala 750mm

2. Néu nha san xuéat bép quy dinh khoang cach an toan I16n hon thi phai tuan theo
khoang céach do.

20
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Mat trudc ta bép

Cat ta bép
e Cat khe trong t theo kich thudc diém ¢ dinh.
e C6 dinh may hut mui

1. Thao (cac) ludi loc mé.

2. Ddy may hut mui tu phia dudi 1én vao ti cho dén khi nghe tiéng “click”. Siét chat cac
chét ¢ dinh bang cach van vit theo chiéu kim déng hé.

21
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3. C6 dinh canh hudng gi¢ va éng thoat

Lap canh hudng gio va 6ng thoat ciing, chéng chay c6 dudng kinh @150mm vao déau néi
xa. C6 dinh 6ng bang day rat hoac bang keo chuyén dung.

22
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S

4. Lap lai (cac) ludi loc mé
LUU Y:

e Khong xa khi thai vao 6ng khoi dung cho thiét bi dét gas hoac nhién liéu khac.

¢ Né&u hudng dan lap dat bép gas yéu cau khoang céach 16n hon 30 inch so véi bé mat,
can diéu chinh theo yéu céau do.

e Phai tuan thu cac quy dinh xay dung dia phuong lién quan dén viéc xa khi.

May hat mui (tay phién ban) co6 thé dudc diéu khién bang cac nut nhan trén bang diéu
khién phia truéc.

1-Tat quat 2-T6c do quat 1 3-T6c do quat 2 4-Téc do quat 3 5-Bat/tat dén
1 2 3 4 ]
|
|

1 |
Of T 2 [ Hsf 6

1-Tat quat 2-Téc do quat 1 3-Téc dd quat 2 4-Téc do quat 3(tang cudng) 5-Bat/tat den

23
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Bat quat
Cach 1: Nhan nut nguén

Nhén nut U_) dé bat may & téc do quat 1 hoac téc do da st dung trude do (trit ché do
tang cudng).

Cach 2: Chon truc ti€p téc doé quat
Tat quat
Nhén nut U_) dé tat may & bét ky téc do nao.
Ché do tang cudng (Power Boost)
%
e Nhanva git nat *# % trong 1 giay dé bat ché do tang cuong; sau 3 phut may sé tu
chuyén vé téc do 3.

Bat/tat den
e Nhéan va git nut ¢ dé bat den, nhan ¢ lan nira dé tat den
e May hat mui cling co6 thé dudc diéu khién bang nat cam Ung mém va cam Ung kim loai
trén bang diéu khién phia trudc.

1 2 3 4 5 6

| |

| I | |
O] 1 2 3 5 0z

1-Tat quat 2-T6c dd quat 1 3-T6c do quat 2 4-Téc do quat
5Tang cuong 6-Bat/tat den

Bat quat

Cach 1: Nhan nut nguén

Nhan nut U_) dé bat may & téc do quat 3.
Cach 2: Chon truc tiép téc do quat

Tat quat
Nhéan nut U_) dé tat may 6 bét ky téc do nao.
Ché dé tang cucng (Power Boost)
&
Nhan nut % dé bat ché do tang cudng, sau 3 phut may sé tu chuyén vé téc do 2.

24
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Bat/tat den

Nhan nat 5% dé bat den, nhan Q olan nta dé tat den.
May hat mui c6 thé dugc trang bi cong nghé diéu khién bang ct chi.

Vay tay tu trai sang phai khi may 6 ché do chd dé bat may & téc do 2 hoac téc do da su
dung gan nhét. Khi may dang hoat déng, vay tay tu trai sang phai dé tang téc do quat.
Vay tay tu phai sang trai dé giam téc do quat.

B6 loc than hoat tinh (phién ban tuan hoan)

B0 loc nay khong thé ria, khong thé tai sit dung va can dudc thay thé sau khoang 3
thang st dung, hoac thudng xuyén hon trong trudng hdp st dung nhiéu.

1. Bé lap bo loc than, 1ap vao va xoay cho dén khi nghe tiéng “click” khoa lai.

2. Lap ludi kim loai sau khi da lap bd loc than.

3. Bé théo bo loc than, xoay theo chiéu kim dong hé dé thao ra.
Diéu khién dén

May hat mui nay st dung hai den LED.

Thong s6 den: ROHS/DC12V/2.5W/100LM (CTHO6-101)

Kich thuéc den (mm)

70 ) 25

28.2
18]

R4
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CANH BAO:

1. Ludn ngat ngudn dién trudce khi thuc hién bét ky thao tac nao trén thiét bi.

2. Bong den khong thudc pham vi duge bao hanh.

Vé sinh may hat mui

Thép khong gi la mot trong nhiing vat liéu dé vé sinh nhéat. Viéc cham soc dinh ky sé gilp
duy tri vé ngoai sang dep cua thiét bi.

Cach vé sinh:

e Trong hau hét cac trudng hap vé sinh, chi can st dung nuéc néng pha xa phong hoac
chét tdy rira thong thudng la du.

Sau khi vé sinh, rta lai bang nudc sach. Lau kho bang khan mém sach dé tranh dong
Vét nuéc.

DGi vai cac vét déi mau hoac can bam khoé sach, st dung chét tdy ria gia dung khong
gay xudc hoac bot danh bong thép khong gi véi mot it nudc va khan mém.

V6i cac vét ban cuing déu, st dung miéng cha nhua hoac ban chai lbng mém két hop

vGi chét tdy riia va nudc. Cha nhe theo chiéu van danh bong clia bé mat thép khong gi.

Tranh dung luc qua manh co6 thé lam hong bé mat.

e Khong dé can ban bam lau ngay.

e Khong st dung bui nhui thép hoac ban chai thép dé co rira. Cac manh thép nho co thé
bam lai trén bé mat gay gi sét.

e Khong dé dung dich mudi, chét khii tring, thudc tdy hoac cac chét tay riia tiép xdc lau

v0i bé mat thép khong gi. Nhiéu chét trong sé nay chia hoa chét co thé gay hai. Sau

khi tiép xuc, rta lai bang nudc sach va lau kho bang khan sach.

e Chinén lam sach cac bé mat son bang nuéc &m va chét tay ria nhe.

@ Khac phuc su ¢

Su co Giai phap

May hat mui - Kiém tra va dam bao may da dugc két néi vai ngudn dién
khong khai dong | - Bam bao da chon téc dé quat

May hat mui - Bam bao téc dd quat da dd manh cho nhu cau st dung
hoat déng khong | - Kiém tra va dam bao ludi loc mad sach sé

hiéu qua - Bam bao bép co du khong khi sach dé luu thong

- Néu dung ché do tuan hoan, dam bao bd loc than hoat dong hiéu quéa
- Néu dung ché dé thoat khi, dam bao 6ng dan va clia thoat khong
bi tac

- Khong bat bép khi khong cé ndi/chao

- Khéng dé dé ngon IUa tran dudi may hat mui
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