HAFELE

USER MANUAL E

Scan Code For Warranty
Registration & Policy

Product Name: COOKER HOOD HC-H7032TB
Product Applied: 538.86.098




HAFELE

COOKER HOOD

Please read the manual carefully, and keep it well for further reference.

AN

DISCLAIMER:
Due to continuous product updates, the following

functional descriptions may not apply to every model.
Please refer to the actual product for specific settings.




€D Safety Instructions
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This manual explains the proper installation and use of your cooker hood, please read it
carefully before using even if you are familiar with the product. The manual should be kept in

a safe place for future reference.

Do not try to use the cooker hood without
the grease filters or if the filters are
excessively greasy!

Do not install above a cooker with a high
level grill.

Do not leave frying pans unattended
during use because overheated fats or
oils might catch fire.

Never leave naked flames under the
cooker hood.

If the cooker hood is damaged, do not
attempt to use.

Do not flambé under the cooker hood.

CAUTION: Accessible parts may become
hot when used with cooking appliances.

The minimum distance between the
supporting surface for the cooking
vessels on the hob and the lowest part of
the cooker hood. (When the cooker hood
is located above a gas appliance, this
distance shall be at least 65 cm)

Never to do

The air must not be discharged into a
flue that is used for exhausting fumes
from appliances burning gas or other
fuels. Cooker hoods and other cooking
fume extractors may adversely affect the
safe operation of appliances burning gas
or other fuels (including those in other
rooms) due to back flow of combustion
gases. These gases can potentially result
in carbon monoxide poisoning. After
installation of a cooker hood or other
cooking fume extractor, the operation

of open flued gas appliances should be
tested by a competent person to ensure
that back flow of combustion gases does
not occur.




Always to do

Important! Always switch off the electricity
supply at the mains during installation &

maintenance such as light bulb replacement.

The cooker hood must be installed in
accordance with the installation instructions
and all measurements followed.
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Always to do

There shall be adequate ventilation of the
room when the cooker hood is used at
the same time as appliances burning gas
or other fuels.

All installation work must be carried
out by a competent person or qualified
electrician.

Please dispose of the packing material
carefully. Children are vulnerable to it.

Cooker hood is for domestic use only.

Pay attention to the sharp edges inside
the cooker hood especially during
installation and cleaning.

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.

Make sure the ducting has no bends
sharper than 90 degrees as this will reduce
the efficiency of the cooker hood.

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

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

WARNING: Before obtaining access
to terminals, all supply circuits must be
disconnected.

Children should be supervised to ensure
that they do not play with the appliance.

If the voltage rating of the lamp is less

than the rated voltage of the appliance,
the voltage rating of the lamp shall also
be marked on or near the lamp holder.

Always put lids on pots and pans when
cooking on a gas cooker.

When in extraction mode, air in the room is
being removed by the cooker hood. Please
make sure that proper ventilation measures
are being observed. The cooker hood

removes odours from room but not steam.

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.




Always to do

CAUTION: The appliance and its
accessible parts can become hot during
operation. Be careful to avoid touching the
heating elements. Children younger than 8
years old should stay away unless they are
under permanent supervision.

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

Regulations concerning the discharge of
air have to be fulfilled

Clean your appliance periodically by
following the method given in the chapter
MAINTENANCE.
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Always to do

Regarding the information about how the
appliance is to be fixed to its support,
please refer to Operation section, the
Installation procedures in this manual.

Cleaning and user maintenance shall not
be made by children without supervision.

When the cooker hood and appliances
supplied with energy other than electricity
are simultaneously in operation, the
negative pressure in the room must not
exceed 4 Pa(4 x 10-5 bar).

WARNING: Danger of fire: do not store
items on the cooking surfaces.

For safety reason, please use only the
same size of fixing or mounting screw
which are recommended in this instruction
manual.

Regarding the details about the method
and frequency of cleaning, please refer to
maintenance and cleaning section in the
instruction manual.

A steam cleaner is not to be used.

NEVER try to extinguish a fire with
water, but switch off the appliance and
then cover flame e.g. with a lid or a fire
blanket.

@ Installation (Vent outside)

Mounting of the V-flap

If the cooker hood does not have an assembled V-flap 1, you should mount the half-parts
to its body.The images only show an example of how to mount the V-flap, because the
outlet may vary according to different models and configurations.

To mount the V-flap 1 you should:
e Mount two half-parts 2 into the body 6
e the pin 3 should be top oriented;

e the axis 4 should be inserted into the holes 5 on the body;

e repeat all the operations for the 2nd half-part
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® 06 @ o

Installation (Wall Mounting)

(@ Decide the location of the holes for fixing the cooker hood.

L

T

Bicum

J

@ Install the L-shaped bracket on the top of the hood with 2pcs screws M4x10.

@ Drill 4pcs holes of @8mm at an appropriate height on the wall.

@ Insert wall plugs and 2pcs screws ST4x30 into the holes,and then mount the cooker
hood onto the screws.
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@ Then fix the cooker hood with 2pcs screws ST 4x30 through L-shaped bracket.

@ Fix the outlet onto the cooker hood with 2pcs screws ST4x8, install expansion pipe
onto the outlet and then lead it to outdoor.

Installation (Cabinet Mounting)

@ Drill 6pcs holes of @6mm on the cabinet bottom. And mount the cooker hood on the
cabinet bottom with 6pcs screws M4x35 and flat washers.

@ Fix the outlet onto the cooker hood with 2pcs screws ST4x8; Install expansion pipe
onto the outlet of cooker hood and lead it to outdoor.
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If there is gap between the wall and the cooker hood, you may install the L-shaped bracket
on the bottom of the hood with 2pcs screws ST3x12.
The installation of the L-shaped bracket is optional.

A WARNING

For safety reason, please use only the same size of fixing or mounting screws
which are recommended in this instruction manual.

Failure to install the screws or fixing device in accordance with these instructions
may result in electrical hazards.
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@) Start Using Your Cooker Hood

CTouch control with LED display )

O EH - + % ® o O

/=)

LED touch control has five buttons, see picture.

= Degcrease # Lamp dJ Power

+ Increase G Timer

@ Power-on: After connecting the cooker hood to the main supply, the indicator light of button
will turn on, output will be closed and the cooker hood will enter into stand-by mode.

® QJ (Power) button:

2.1. Press dJ (Power) button, the indicator light of this button will be on and the hood will
work at low speed, and the light will be on. The indicator light of the buttons

+ (Increase), — (Decrease) and ‘Q‘ (Lamp) will be on. Press d’ (Power) button
again, the indicator light of this button will be off and the functions of cooker hood will be
turn off and return into stand-by mode. The above steps can be operated repeatedly.

2.2. The # (Lamp) button and + (Increase) button could be operated separately not

controlled by the d’ (Power) button. When a certain function button is pressed, the
hood operates at that function status, excluding timer function. Press power button
under any status, the cooker hood will be switched off without any functions.

® # (Lamp) button:

Press # (Lamp) button, the lights will be on. The indicator light of lamp button and
power button will lit on. Press again, the lights will be off. The indicator lights of lamp
button and power button will be off. The above steps can be operated repeatedly.

@ +(Increase) button:
There are three speeds, including high, middle, low speeds.

4.1 Press + (Increase) button, the indicator light of this button will be on, the cooker
hood starts to work at low speed. The LED display will display “1”.
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4.2 Press + (Increase) button again when it is working at low speed, the cooker hood
works at middle speed and the LED display will display “2”.

4.3 Press + (Increase) button again when it is working at middle speed, the cooker hood
works at high speed and the LED display will display “3”.

4.4 Press + (Increase) button again when it works at high speed, the cooker hood will
still work at high speed.

® - (Decrease) button

Press = (Decrease) button, the cooker hood will decrease one speed, and the display
will show the current working speed. Press = (Decrease) button when it works at high
speed, the cooker hood works at middle speed. The indicator lights of the = (Increase)

button, (Decrease) button and (Power) button will be on. Press = (Decrease)

button when it works at middle speed, the cooker hood will work at the low speed. The
backlight of the increase button, decrease button and power button keep bright. When
press = (Decrease) button again when it works at low speed, the cooker hood will turn
off and the indicator light of the = (Decrease) button will be off.

® e (Timer) button:

6.1 The ® (Timer) button works when the motor is on only. Pressing the timer button
when standby or separately turning on the lamp button is invalid. The timer setting is
5 minutes and the indicator light of this button is on. Press again to close the timer
function and the indicator light will be off. The timer could be repeat setting. When the
time is up, the cooker hood will be turn off and the lights will be off.

6.2 When the timer is set, if adjusting the speeds, the timer will automatically exit.

() Gesture sensor mode:

7.1 Wave your hand from left to right once within 8 cm from the front of the sensor, the
cooker hood will start to work at low speed and the LED display will show “1”.The light
will lit on. The indicator lights of the 0 (Power)button, = (Increase) button,

(Decrease) button and ’Q‘ (Lamp) button will be on. Wave your hand from left to right
again, the cooker hood works at middle speed and the LED display will show “2”. Wave
your hand in the same direction as above for another time, the cooker hood works at
high speed and the LED display will show “3”.Wave your hand in the same way again
when the hood works at the highest speed, the hood will work at the same speed.

7.2 When wave your hand from right to left once, the cooker hood will switch to a lower
speed. The indicator lights of the ﬁ (Lamp) button, = (Increase) button,

(Decrease) button and (Power) button will be on, and the LED display will show
current speed level. If continuously reducing to no speed, the indicator lights will be
off and all the function operation of the hood will be closed. The hood will then enter
standby mode. The above steps can be operated repeatedly.
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7.3 If without any operation for functional buttons in 10 minutes, the gesture sensor
will enter sleeping mode. Re-awake gesture function requires manual operation of
any function buttons. The gesture function can be operated only when it has been

activated.

@ Troubleshooting

Fault

Light on, but
motor does not
work

Possible Cause
Fan switch turned off

Solution
Select a fan switch position.

Fan switch failed

Contact service center.

Motor failed

Contact service center.

Light does not
work, motor does

House fuses blown

Reset/Replace fuses

Power cord loose or

Refit cord to power outlet.

not work disconnected Switch power outlet on.
Oil leakage One way valve and the outlet are | Take down the one way valve
not tightly sealed and seal with sealant.

Leakage from the connection of
chimney and cover

Take chimney down and seal.

Lights not working

Broken/Faulty globes

Replace globes as per this
instruction.

Insufficient suction

The distance between the cooker
hood and the gas top is too far

Refit the cooker hood to the
correct distance.

The Cooker hood
inclines

The fixing screw not tight
enough.

Tighten the hanging screw and
make it horizontal

Any electrical repairs to this appliance must conform to your local, state & federal
laws. Please contact the service centre if in any doubt before undertaking any of the
above. Always disconnect the unit from the power source when opening the unit.

@ Maintenance and Cleaning

A CAUTION

Before maintenance or cleaning is carried out, the cooker hood should
be disconnected from the main power supply. Ensure that the cooker
hood is switched off at the wall socket and the plug removed.

External surfaces are susceptible to scratches and abrasions, so
please follow the cleaning instructions to ensure the best possible
result is achieved without damage.

1
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Cleaning and maintenance should be carried out with the appliance cold especially
when cleaning.Avoid leaving alkaline or acid substances (lemon juice, vinegar etc.) on
the surfaces.

(Stainless steel )

The stainless steel must be cleaned regularly (e.g.weekly) to ensure long life expectancy.Dry
with a clean soft cloth. A specialized stainless steel cleaning fluid may be used.

NOTE: Ensure that wiping is done along with the grain of the stainless steel to prevent
any unsightly crisscross scratching patterns from appearing.

(Control panel surface )

The inlay control panel can be cleaned using warm soapy water. Ensure the cloth is clean
and well wrung before cleaning. Use a dry soft cloth to remove any excess moisture left
after cleaning.

IMPORTANT: Using neutral detergents and avoid using harsh cleaning chemicals, strong
household detergents or products containing abrasives,as this will affect the appliance
appearance and potentially remove any printing of artwork on the control panel and will void
manufactures warrantee.

(Grease mesh filters )

Immerse the filter in water at around 40-50°C, pour in cleaning agent, soaking for about 2-3
minutes, and then brush the filter with a soft brush. Do not apply too much pressure, avoid
to damage it .

The filter can be washed in a dishwasher. Put the filter into the dishwasher, add cleaning
agent, and adjust the temperature to around 60°C for washing.

All filters are made of metal, please do not use cleaning agents that have a corrosive effect
on metal products when cleaning.

Please make sure the power is turned off when cleaning the appliance.
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The disassembly order of filter is shown in the figure below

il P
o g
.’ —/ X|AL.filters
u— A

#

[

(Carbon fiIter)

Activated carbon filter can be used to trap odors. Normally the activated carbon
filter should be changed every 3 to 6 months according to your cooking habits. The
installation procedure of activated carbon filter is as below:

(@) Put the pin of the carbon filter into the rectangular hole of the fan(as per the arrow A
shown below)

@ Push the other side of the carbon filter toward the fan to make it flat(as per the arrow
B shown),and then press filter into fan.

@ If you want to remove the filter, press fastener of filter and remove it by turning
anticlockwise.

Make sure the filter is securely locked. Otherwise, it would loosen and cause danger.
When activated carbon filter attached, the suction power will be lowered.

13
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(Bulb replacement )

A IMPORTANT

e The bulb must be replaced by the manufacturer, its service agent or similarly
qualified persons.

e Always switch off the electricity supply before carrying out any operations on the
appliance. When handling bulb, make sure it is completely cool down before any
direct contact to hands.

¢ \When handling bulbs hold with a cloth or gloves to ensure perspiration does not
come in contact with the globe as this can reduce the life of the bulb.

Before changing the lights, make sure that the appliance is turned off and unplugged.
Protect against danger when changing lights, such as wearing gloves.

CHANGING THE LIGHTS:
@ Remove the appliance and its grease filter. See step 1.
@ Disconnect the terminal of the light connecting wire. See step 2.

@ Disassembly the light strip:prise the translucent plate,take out the shell of light strip
upwardly, unscrew 2pcs screws ST3x6mm of the tension disc and remove the circuit
board. See from step3 to step 6.

@ Apply the reverse procedure to reinstall the light.

ILCOS D code for this lamp is: DSS-3.5/65-S-320/45.2
LED modules: light strip

Max wattage: 1x3.5 W

Voltage range: DC12V

Dimensions: 32041

45,2
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The translucent plate
is stick to the
applicance shell

@ Environmental Protection

This product is marked with the symbol on the selective sorting of
waste electronic equipment. This means that this product must
not be disposed of with household waste but must be supported
by a system of selective collection in accordance with Directive
2012/19/EU. It will then be recycled or dismantled to minimize
impacts on the environment, electrical and electronic products are
potentially dangerous for the environment and human health due
[ ] to the presence of hazardous substances.For more information,
please contact your local or regional authorities.

The following shows how to reduce total environmental impact (e.g. energy use) of the
cooking process).

@ Install the cooker hood in a proper place where there is efficient ventilation.

@ Clean the cooker hood regularly so as not to block the airway.

@ Remember to switch off the cooker hood light after cooking.

@ Remember to switch off the cooker hood after cooking.

(Information For Dismantling)

Do not dismantle the appliance in a way which is not shown in the user manual. The
appliance could not be dismantled by user. At the end of life, the appliance should not
be disposed of with household waste. Check with you Local Authority or retainer for
recycling advice.

15
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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-H7032TB
Ma san pham: 538.86.098
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MAY HUT MUI

DPoc ky hudng dan nay trudc khi sit dung va luu lai dé tham khao sau nay.

AN

TUYEN BO MIEN TRU TRACH NHIEM
Do san pham lién tuc dudc cap nhat, cac moé ta chiic nang dudi

day co thé khong hoan toan ap dung cho tat ca cac kiéu may.
Wi Iong tham khéo san pham thuc t€ dé biét thong tin cai dat
chinh xac.

17



@) Huong dan an toan
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Hudng dan st dung nay cung cép hudng dan vé cach lap dat va st dung may hat mui mot
cach an toan. Hay doc ky trudc khi st dung, ké cé khi ban da quen véi thiét bi. Luu gilr s6

tay & noi an toan dé tién tham khao sau nay.

Khoéng dugc thuc hién

Khong st dung may hat mui néu khong
c6 bod loc mé hoac khi b6 loc da bi tich tu
dau ma qua muec!

Tranh lap dat may hut mui phia trén bép
€06 Vi nuéng cao.

Ludn phai giam sat chdo dang chién ran
Vi m& hoac dau nong qua muc co thé gay
chay.

Khong dé ngon Itia tran bén dudi may hat

Khi may htt mui gap su cd, khong cd
gang tiép tuc st dung

Khong dét Ita truc tiép dudi may hat mui.

LUU Y: Cac bo phan tiép xuc co thé trd
nén rat nong trong qua trinh st dung véi
céac thiét bi nau nuéng khac.

Dam bao khoang cach téi thiu gitra bé
mat ndu clia cac dung cu ndu an trén
bép va phan thdp nhat ctia may hat mui.
(Pac biét, néu lap dat bén trén thiét bi
dung gas, khoang cach téi thiéu phai la

65 cm).

Khoéng dugc thuc hién

Khong xa khi ti may hat mui vao éng
khoi dugc st dung dé xa khoi ti cac
thiét bi dét gas hoac nhién liéu khac.
May hut mui va céac thiét bi hut khéi khi
ndu an khac co thé anh hudng xau dén
hoat dong an toan clia cac thiét bi dét
gas hoac nhién liéu khac (ké ca thiét bi &
cac phong khéac) do khi dét co thé chay
nguoc. Cac loai khi nay cé thé gay ngd
doc nhu khi carbon monoxide. Sau khi
lap dat, nhan vién co6 chuyén mon can
kiém tra tat ca céac thiét bi dét gas dé bao
dam khong xay ra hién tuong nay.




Can thuc hién

Luu y quan trong! Luodn tat ngudn dién trudc
khi thuc hién lap dat hoac bao tri (bao gém
cé thay bong den).
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Can thuc hién

Dam bao phong bép co du thong gid khi
st dung may hat mui cung véi cac thiét bi
dét gas hoac nhién liéu khac.

May hit mui phai dugc lap dat theo dung
hudng dan va tuan thi cac khoang cach
quy dinh.

Tat ca cong viéc lap dat phai do ngudi
c6 chuyén mén hoac tha dién co trinh do
thuc hién.

Luu y xt ly vat liéu dong goi céan than dé
tranh gay nguy hiém, dac biét véi tré em.

Dac biét chu y t6i cac canh sac bén trong
may hut mui trong qua trinh lap dat va vé
sinh.

Dam bao rang 6ng dan khong bi uén cong
g6c hep hon 90 dé dé duy tri hiéu suét toi
uu clia may hat mui.

CANH BAO: Viéc khong gan dung vit

hoéc thiét bi ¢ dinh theo hudng dan co
thé gay nguy co vé dién.

CANH BAO: Trudc khi tiép can cac dau
két ndi, hay dam bao ngat tat ca ngudn
cung céap dién.

Néu dién ap dinh muc clia bong den thap
hon dién ap dinh muc cla thiét bi, can
danh dau roé rang trén hoac gan vi tri gia
dé bong den

Ludn day kin ndi va chdo khi ndu trén bép
gas dé giam nguy co chay nd hoac anh
hudng dén hiéu suét thiét bi.

Khi kich hoat ché dé hut, khong khi trong
phong sé duac hut ra ngoai qua may hat
mui, vi vay can dam béo hé théng thong gio
trong phong phu hap, tranh tinh trang thi€u
oxy. Luu y rang may hut mui chi co chic
nang loc mui, khéng loai bd dudc hoi nuéc.

May hat mui chi st dung trong gia dinh.

Néu day nguén bi héng, chi nhan vién clia
nha san xuét, trung tam bao hanh dudc Uy
quyén hoac ky thuat vién cé chuyén mén
ma&i dudc thay thé dé dam bao an toan

Thiét bi khéng phu hop cho nhiing ngudi
(bao gém ca tré em) cd han ché vé thé
chat, giac quan hoac nhan thuc, ciing nhu
thiéu kinh nghiém st dung, tru khi dugc
giam sat hoac hudng dan bdi ngudi chiu
trach nhiém vé su an toan.

Tré em can dudc giam sat dé dam bao
khong chai dua vaéi thiét bi.

Tré em tur 8 tudi trd lén, cung véi nhiing
ngudi co han ché vé thé chét, giac quan
hoac kha nang nhan thuc, hoac thiéu kinh
nghiém va kién thuic, chi dudc phép su
dung thiét bi nay néu dugc hudng dan
hoac giam sat chat ché dé dam bao su
dung mét cach an toan va nhan thuc day
du vé cac rui ro tiém an. Tuyét déi khong
dé tré em choi dua véi thiét bi. Viéc vé sinh
va bao dudng thiét bi cing khong dugc
giao cho tré em néu khong co su theo doi
chat ché.
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Can thuc hién

THAN TRONG: Thiét bi co thé néng trong
quéa trinh van hanh, bao gém cé cac bo
phan dé tiép can. Do do, can cén than
tranh cham vao cac bd phan lam néng.
Tré em dudi 8 tudi khong dudc dén gan
thiét bi trir khi co su giam sat ky cang.

Khong vé sinh thiét bi dung hudng déan co
thé dan dén nguy co hda hoan

Can tuan thi nghiém ngat cac quy dinh
lien quan dén xa khi dé dam bao an toan

Thuc hién viéc vé sinh thiét bi dinh ky theo
phuong phap dudc mo ta trong phan BAO
DUONG ctia Huéng dan
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Can thuc hién

DaGi véi thong tin vé cach 1ap ¢d dinh thiét
bi vao gia dg, vui long xem phan Van hanh
va Quy trinh lap dat trong Hudng dan nay

Tré em khong duoc phép tu y thuc hién
vé sinh va bao dudng néu khong co su
giam sat cuia ngudi I6n

Khi may hit mui va cac thiét bi st dung
nang luong khac ngoai dién cung hoat
doéng, can dam bao ap suat am trong
phong khong vuct qua 4 Pa (4 x 10-5
bar).

CANH BAO: Nguy co hoa hoan! Khong
dé bt ky vat dung nao trén bé mat néu

Vi ly do an toan, hay st dung dung kich
¢6 vit ¢6 dinh ho&c vit 1ap nhu da duoc dé
xudt trong ta liéu huéng dan kém theo

Dé biét chi tiét phuong phap va tan suét
vé sinh, xin vui long tham khao muc Bao
dudng va Vé sinh trong sach hudng dan
st dung

Tuyét déi khong st dung may lam sach
bang hoi nuéc

Trong truong hop xay ra chay, KHONG
bao gio dung nudc dé dap Ita. Hay tat
thiét bi va dung nap day hoac chan chta
chay dé bao pht ngon Itta

€D Lap dat (16 thong hoi husng ra ngoai)

Lap kiéu V-flap

Néu may hut mui khong dudc trang bi san 1 V-Flap (Van chan 1 chiéu), ban cén tién hanh
lap dat cac bo phan V-Flap (Van chan 1 chiéu) vao than may theo huéng dan. Luu y rang
hinh &nh minh hoa chi mang tinh chét tham khao, cac kiéu may hoac cdu hinh c6 thé co

su khéc biét vé thiét ké dusng dan thong khi.

Dé lap dat V-Flap (Van chan 1 chiéu), can thuc hién nhu sau:

e Gan 2 nGia cla 2 vao than 6

e Dam bao phan chét 3 huéng lén trén;

e Truc 4 phai khdp chinh xac vao 16 gan 5 trén than may;

e L ap lai toan bo cac thao tac cho ntia thu 2 con lai;

20
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Lap dat (Lap trén tudng)
(@) Banh d4u vi tri cac 16 dung dé ¢ dinh may hat mui.

L

T

Bicum

J

@ Gan gia da hinh chi L vao mat trén ctia may hut mui bang 2 vit M4x10.

@ Khoan 4 16 véi duong kinh @8mm tai dé cao thich hop trén tusng.

(@) Bat phich cam tusng va 2 vit ST4x30 vao cac 16 da khoan, sau do treo may hat mui
Vao cac vit.

21
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@ Dung thém 2 vit ST4x30 dé c6 dinh may hat mai théng qua gia dé hinh chir L.

150

-

Loai 70cm

(8 Géan 6 cam vao may hat mui bang 2 vit ST4x8, két néi 6ng gian nd voi dusng dan
thong khi réi dan ra ngoai.

Lap dat (trén ti bép)

(@) Khoan 6 16 véi dudng kinh @6mm & day td. Tién hanh lap may hat mui vao day ti bang
6 vit M4x35 va vong dém phang.

(2 Lap duong dan thoat khi vao may hut mui bang 2 vit ST4x8, két ndi 6ng gian nd voi
dudng dan thoat khi va dan ra ngoai troi.
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60]

194

176

Néu gilia tudng va may hut mui co khoang hd, co thé lua chon l&p gia dé hinh chir L vao
phan day may hut mui bang 2 vit ST3x12.
Viéc 1&p gia dé chir L nay la tay chon, khong bat budc.

A CANH BAO:
Dé dam bao an toan, chi st dung loai vit ¢6 dinh va lap dat c6 kich thuéc phu hop
nhu khuyén nghi trong Huéng dan nay.

Viéc khéng tuan tha hudng dan cé thé gay nguy ca dién giat hoac su cé khac.
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@) Huong dan st dung May hat mui

CBéng diéu khién cam tng véi man hinh LED)

O EH - + % ® o O

/=)

Man hinh cdm ting den LED c6 nam nut nhu minh hoa trong hinh dudi day.

= Giam # Pén dJ Nguén
+ Tang G Hen gio

@ Bat nguén: Khi két may hat mui véi nguén dién, dén bao trén cac nut chic nang sang
lén, va may chuyén vé trang thai cha.

® d’ Nut nguén

2.1. Nhan nut nguén dJ den bao clia nut sé sang 1én va may hat mui sé hoat dong &
téc do thdp, dong thai den sé sang. Béen bao clia cac nut. (Tang), = (Giam) va
(Pen) sé sang lén. Nhan nut CJ (Nguén) moét 1an nla, den bao clia nut nay sé tat va
chiic nang clia may hat mui sé tat va trd vé ché do chd. Cac budc trén co thé thuc hién
nhiéu lan.

2.2. Nut # Bén) va nut + (Giam) c6 thé van hanh tach riéng ma khong dudc diéu khién
bdi nut (Nguén). Knhi nhan mét nat chic nang cu thé, may hat mui sé hoat déng & trang
thai chuic nang do, khéng bao gém chuic nang hen gid. Nhan ntt ngudn & bét ky trang thai
nao, may hut mui sé tat ma khong co bét ky chiic nang nao hoat dong.

® ‘Q’ Nat (Pen):

Nhan nut ‘* (Ben) den sé sang Ién. Bén bao clia nut dén va nat ngudn sé sang. Nhan
lai 1an nCa, dén sé tat. Den bao cla nut dén va nut nguén déng thai clng sé tat. Cac
budc trén co thé dudc thuc hién nhiéu lan.

@ + Nat (Tang):

Co ba téc do, gom téc doé cao, trung binh va thap.

4.1 Nhéan nut + (Tang) déen bao cla nut nay sé sang lén, may hut mui bat dau hoat dong
8 t6c do thdp. Man hinh LED sé hién thi “1”,

4.2Nhan nut + (Tang) moét lan nda khi may dang hoat dong & té¢ do thap, may hut mui
hoat déng & téc do trung binh va man hinh LED sé hién thi “2”.
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4.3 Nhan nut + (Tang) mét lan nta khi may dang hoat dong & téc do trung binh, may
hat mui hoat déng & téc dé cao va man hinh LED sé hién thi “3”.

4.4 Nhan nut + (Tang) mét 1an nla khi may dang hoat déng & téc do cao, may hat mui
van hoat déng & téc do cao.

® T Nat (Giam)

Nhéan nat = (Giam) may hat mui sé giam xuéng moét tée do, va man hinh sé hién thi téc
dd hoat dong hién tai. Nhan nut = (Giam) khi may dang hoat déng & téc dd cao, may
sé hoat dong & téc do trung binh. Bén bao clia nut = (Gidm) nat, = (Gidm) va nut

(Ngudn) ciing sé sang Ién. Nhan nat = (Giam) khi may hoat déong & ché doé trung
binh, may sé hoat dong & té¢c do thép. Bén nén clia ndt tang, gidm va ngudn sé van bao
sang. Khinhan nit = (Gidm) mot lan nta khi may dang hoat dong & téc do thap, may
sé tat va dén bao cianut = (Gidm) clng sé tat.

® ) Nuat (Hen gio):

6.1 Nut ® (Hen gid) chi hoat déng khi dong co clia may dang chay. Knéng thé nhéan nut
hen gid khi & ché dd chd hoac chi dé bat rieng nat den. Cai dat hen gid la 5 phut va
den bao cla sé sang Ién. Nhan lan ntia dé tat chiic nang hen gié va dén béo sé tat. Co
thé dat lai chiic nang hen gid. Khi hét thai gian, may hat mui sé tat va dén ctng sé tat.

6.2 Khi cai dat chuc nang hen gid, néu diéu chinh t6¢ do, chic nang hen gid sé bi hly.

() Ché do cam bién cit chi:

7.1 Vay tay tir trai sang phai mét lan trong pham vi 8 cm tinh tir mat truéc ctia cam bién,
may hat mui sé bat dau hoat dong & téc do thap va man hinh LED sé hién thi “1”. Luc
nay, den sé sang 1én. Béen bao cta nut (Nguén), nit = (Tang), nut (Giam) va
nut (Bén) clng sé sang én. Vay tay tu trai sang phai mot 1an ntia, may hut mai hoat
dong 6 tée do trung binh va man hinh LED sé hién thi “2”. Vay tay theo cling hudng mot
lan nda, may hat mai hoat dong 6 téc dod cao va man hinh LED sé hién thi “3”. Tuong tu,
vay tay theo cung cach nhu trén mot 1an ntia khi may hit mui hoat dong & téc dod cao
nhat, may hat mui sé hoat dong & cung téc do.

7.2 Khi vay tay tu phai sang trai mét lan, may hut mui sé chuyén sang téc doé thép hon.
beén bao cua nut (Ben), nut = (Tang), nut (Gidm) va nut (Nguén) cing
sé sang lén, va man hinh LED sé hién thi muc téc dé hién tai. Néu giam téc do lién tuc,
den bao sé tat va moi chiic nang hoat dong clia may hat mui sé khong kha dung. Sau
do, may hut mui sé chuyén sang ché dé cha. Co thé thuc hién cac budc nay nhiéu lan.

7.3 Néu khong co6 bat ky thao tac nao déi véi cac phim chic nang trong 10 phat, cdm
bién ¢l chi sé chuyén sang ché dé ngu. Ban sé can dung tay dé nhén bét ky phim nao
dé kich hoat lai cam bién cti chi. Chi cé thé van hanh chiic nang cam bién ¢t chi khi da
bat may hat mui.
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Peén sang nhung
doéng co khong
hoat déong

Nguyén nhan
Cong tac quat da tat

Giai phap khac phuc
Chon vi tri cong tac quat

Cong tac quat bi hdng

Lién hé Trung tam Dich vu
Cham séc Khach hang.

Dong co clia may da bi héng

Lién hé Trung tam Dich vu
Cham soc Khach hang.

beén khong sang,
dong co khong
hoat dong

Cau chi bi dut

Dbat lai/thay méi cau chi

Cap ngudn chinh bi ldng hoac bi
ngéat két noi

Lap lai cap nguén chinh vao 6
cam dién.

Ro ri dau

Van mot chiéu va dau ra khong
dugc bit kin

Thao van moét chiéu va bit kin
bang keo.

Ro ri ti méi nGi gitia 6ng khoi va
nap

Thao 6ng khoéi xuéng va bit kin.

Den khong sang

Bong dén bi hong hoac 16i

Thay bong déen theo hudng dan.

Hut mai yéu Khoang cach gitia may hat mui Lap lai may hat mui theo dung
va bép ndu quéa xa khoang cach quy dinh.

May hat mui bi Vit ¢6 dinh may khong du chat Van chat vit treo va dé nam

nghiéng léch ngang

Moi stia chiia lién quan dén phan dién cla thiét bi nay can tuan tha cac quy dinh cla
luat phap dia phuacng, tiéu bang va lién bang. Néu c6 bét ky thdc méc nao, hay lién hé
vGi Trung tam Dich vu dé dugc giai dap trudc khi tién hanh bat ky thao tac nao da dé
cap. BDam bao ngat két néi thiét bi khéi ngudn dién trudc khi mé nap hoac can thiép
vao thiét bi.

€ Ve sinh va Bao dudng

Trudc khi tién hanh bao dudng hoac vé sinh, phai ngat két néi may hat
mui khdi ngudn dién chinh. Bam béo rang may hat mui da dudc tat
théng qua 6 cam trén tudng va phich cam da dudc thao ra.

Bé mat bén ngoai clia may rét dé bi tray xudc va mai mon, vi vay hay
lam theo hudng dan vé sinh dé dam béao dat dudc két qua tét nhéat co
thé ma khong lam hong may.
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(LLTU y chung )

Nén vé sinh va bao dudng thiét bi khi thiét bi da nguéi, dac biét la khi vé sinh. Tranh dé
lai cac chat kiem hoac axit (nuéc chanh, giam...) trén bé mat.

(Thép khong gi )

Bo6 phan bang thép khong gi phai dugc vé sinh thudng xuyén (vi du: hang tuéan) dé dam
bao tudi tho lau dai. Lau kho bang khan mém sach. Co thé st dung dung dich vé sinh thép
khoéng gi chuyén dung.

LUU Y: Dam bao lau theo thé thép khong gi dé tranh xuét hién cac vét xudc chéo trén bé mat.

('B& mat bang diéu khién )

Co thé st dung xa phong pha véi nuéc am dé vé sinh bang diéu khién. Bam bao khan sach
va vat ky trude khi vé sinh. St dung khan mém khoé dé lau khé luong hoi &m con sot lai sau
khi vé sinh.

LUU Y QUAN TRONG: Chi st dung chét tdy rlia trung tinh va tranh st dung hoa chét tdy
rifa manh, chét tdy rtia gia dung manh hoac cac san phdm co6 chiia chat mai mon, vi diéu
nay sé anh hudng dén vé ngoai ctia thiét bi va co kha nang lam maé cac biéu tuong duaoc in
trén bang diéu khién va lam maét hiéu luc bao hanh clia nha san xuét.

(Lu’c’ii loc ddu mé )

Ngam toan bo ludi loc dau mdé vao nudc pha véi chét téy ria & nhiét do khoang 40-50°C,
ngam trong khodng 2-3 phut, sau dé chéi ludi loc bang ban chai mém. Khong chai qua
manh, tranh lam héng Iudi loc.

Ludi loc ¢6 thé dudc riia trong may ria chén. Bat udi loc vao may riia chén bat, thém chét
t8y rtta va diéu chinh nhiét dé khoang 60°C dé rua.

Tat ca céac ludi loc déu dudc lam bang kim loai, kndng st dung chét tdy riia co tac dung an
mon cac san phdm kim loai khi vé sinh.

Dam bao da tat nguén khi vé sinh may hat mui.
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Trinh tu thao ludi loc dugc trinh bay trong hinh bén dudi

(Bé loc carbon )

Bo loc than hoat tinh dugc st dung dé gitr lai mui thiic an. Théng thudng, bo loc than
hoat tinh nén dugc thay sau méi 3 dén 6 thang tuy theo théi quen ndu nudng.
Quy trinh lap dat bo loc than hoat tinh nhu sau:

(@) Pat chét clia bo loc carbon vao khe hinh chit nhat trén quat (theo hudng mai tén A
chi dan bén dudi)

(2 Tiép theo, ddy phan con lai clia bo loc carbon vé phia quat sao cho that khit va
phéng, nhu theo huéng mui tén B, sau do ¢d dinh chéc chan bo loc vao quat.

() Néu can thao bo loc, nhan vao chét va xoay ngudc chiéu kim déng hé dé thao ra dé
dang.

Dam bao bé loc dugc khoa chat. Néu khéng, bo loc cé thé bi ldng ra va gay nguy
hiém.
Khi bé loc than hoat tinh dugc gan vao, luc hut sé giam.
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(Thay bong den)

A LUU Y QUAN TRONG

e Bong den phai dudc thay thé bdi nha san xuét, dai ly dich vu hoac nhan vién cé du
trinh do.

e Luodn tat nguon dién trude khi thuc hién béat ky thao tac nao trén thiét bi. Khi xt ly
bong dén, hay ddm bao bong dén da ngudi hoan toan trudc khi ti€p xuc truc ti€p
bang tay.

o Khi xUt ly bong deén, hay gitr bang vai hoac gang tay dé dam bao mé hoi khong ti€p
xUc v&i bong den vi diéu nay co thé lam giam tudi tho clia bong deén.

e Trudc khi thay dén, hay dam bao rang da tat thiét bi va rat phich cdm nguén.
¢ Hay deo gang tay dé tranh nguy hiém khi thay dén.

THAY BONG DEN:

(@ Thao thiét bi va Iugi loc dau mé. Xem budc 1.

(2 Ngét két néi day den. Xem budc 2.

@ Thao dai dén: cay thao tdm kinh trong suét, thao vé clia dai den theo hudng 1én trén,
thao 2 vit ST3x6mm clia dia cang va thao bang mach. Xem budc 3 dén budc 6.

@ Thuc hién ngudc lai cac budc trén dé 1ap lai den.

Ma ILCOS D cua den: DSS-3.5/65-S-320/45.2
Loai den LED: den dai hinh chit nhat
Cong suét t6i da: 1x3.5 W
Pham vi dién ap: DC12V
Kich thudc:
32041

45,2
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Tam trong sudt duoc gan

—®
vao khung vo dai den ﬁli

) Bao vé mai trudng

San phdm nay dudc nhan dién bang biéu tuong phan loai danh
riéng cho thiét bi dién ti thai bo. Diéu nay cé nghia la san pham
khong duagc xt Iy cung véi rac thai sinh hoat thong thudng ma can
dugc dua vao hé théng thu gom chuyén biét phu hop véi Chi thi
2012/19/EU. Sau do, san pham sé dudc tai ché hoac thao dd mot
cach c6 kiém soat nham giam thiéu nhiing tac dong tiéu cuc dén
moi trudng. Cac thiét bi dién va dién ti thudng chuia cac chat doc
hai, tiém tang nguy co anh hudng dén stic khde con ngudi va hé
sinh thai. Bé biét thém chi tiét, vui long lién hé véi co quan chinh
quyén dia phuong hoac don vi cé trach nhiém tai khu vuc ctia ban.

I

Du6i day la cac cach giup giam thidu téng tac dong moi trudng (chang han nhu viéc tiéu

thu nang luong) trong qua trinh st dung:

(@) Lap dat may hat mui 6 vi tri thich hop va dam bao rang khu vuc nay cé hé thdng thong
gi6 hiéu qua.

(2 Ve sinh may hat mui dinh ky dé tranh tinh trang bi tic nghén can tré ludng kh.

(3 Tat den may hut mui ngay sau khi két thic ndu an dé tiét kiém nang luong.

(@ Bam bao tat hoan toan may hut mui sau méi lan st dung.

(Theng tin vé viéc thao da )

Khong tu y thao rdi thiét bi theo cach khéng dudc quy dinh trong Hudng dan st dung.
Nguai dung thong thusng khong di nang luc chuyén moén dé thuc hién viéc thao do
thiét bi nay. Khi thiét bi hét han st dung, khéng nén thai bd cung rac thai sinh hoat
théng thudng. Hay lién hé véi chinh quyén dia phuong hoac don vi thu gom chuyén
trach dé dudc hudng dan tai ché dung céach.
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