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EN - Instruction on mounting and use

Closely follow the instructions set out in this manual. All
responsibility, for any eventual inconveniences, damages or
fires caused by not complying with the instructions in this
manual, is declined. This appliance is intended to be used in
household and similar application such as: - staff kitchen
areas in shop, offices and other working environments; - farm
houses; - by clients in hotels, motels and other residential type
environments; - bed and breakfast type environments.

The hood can look different to that illustrated in the

drawings in this booklet. The instructions for use,

maintenance and installation, however, remain the same.

* ltis important to conserve this booklet for consultation at
any moment. In the case of sale, cession or move, make
sure it is together with the product.

* Read the instructions carefully: there is important
information about installation, use and safety.

* Do not carry out electrical or mechanical variations on the
product or on the discharge conduits.

+ Before proceeding with the installation of the appliance
verify that there are no damaged all components.
Otherwise contact your dealer and do not proceed with
the installation.

Note: The parts marked with the symbol "(*)" are optional

accessories supplied only with some models or otherwise not

supplied, but available for purchase.

A\ Caution

+ Before any cleaning or maintenance
operation, disconnect hood from the
mains by removing the plug or
disconnecting the mains electrical supply.
+ Always wear work gloves for all
installation and maintenance operations.
* This appliance can be used by children
aged from 8 years and above and
persons with reduced physical, sensory
or mental capabilites 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 be allowed to tamper
with the controls or play with the
appliance.

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

* The premises where the appliance is

16

installed must be sufficiently ventilated,
when the kitchen hood is used together
with other gas combustion devices or
other fuels.

* The hood must be regularly cleaned on
both the inside and outside (AT LEAST
ONCE A MONTH).

* This must be completed in accordance
with  the maintenance instructions
provided. Failure to follow the instructions
provided regarding the cleaning of the
hood and filters will lead to the risk of
fires.

* Do not flambé under the range hood.

* For lamp replacement use only lamp
type indicated in the
Maintenance/Replacing lamps section of
this manual.

The use of exposed flames is detrimental
to the filters and may cause a fire risk,
and must therefore be avoided in all
circumstances.

Any frying must be done with care in
order to make sure that the oil does not
overheat and ignite.

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

* Do not connect the appliance to the mains

until the installation is fully complete.

+ With regards to the technical and safety measures to be
adopted for fume discharging it is important to closely follow
the regulations provided by the local authorities.

+ The air must not be discharged into a flue that is used for
exhausting fumes from appliance burning gas or other fuels.

+ Do not use or leave the hood without the lamp correctly
mounted due to the possible risk of electric shocks.

+ Never use the hood without effectively mounted grids.

* The hood must NEVER be used as a support surface unless
specifically indicated.

+ Use only the fixing screws supplied with the product for
installation or, if not supplied, purchase the correct screws
type.

+ Use the correct length for the screws which are identified in
the Installation Guide.

+ In case of doubt, consult an authorized service assistance
center or similar qualified person.



A WARNING!

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

+ Do not use with a programmer, timer, separate remote
control system or any other device that switches on
automatically.

+ This appliance is marked according to the European
directive 2012/19/EC on Waste Electrical and Electronic
Equipment (WEEE).

+ By ensuring this product is disposed of correctly, you will
help prevent potential negative consequences for the
environment and human health, which could otherwise be
caused by inappropriate waste handling of this product.

+ The symbol mmmm on the product, or on the documents
accompanying the product, indicates that this appliance may
not be treated as household waste. Instead it should be taken
to the appropriate collection point for the recycling of electrical
and electronic equipment. Disposal must be carried out in
accordance with local environmental regulations for waste
disposal.

+ For further detailed information regarding the process,
collection and recycling of this product, please contact the
appropriate department of your local authorities or the local
department for household waste or the shop where you
purchased this product.

Appliance designed, tested and manufactured according to:

+ Safety: EN/JIEC 60335-1; EN/IEC 60335-2-31, EN/IEC
62233.

+ Performance: EN/IEC 61591; 1ISO 5167-1; ISO 5167-3; ISO
5168; EN/IEC 60704-1; EN/IEC 60704-2-13; EN/IEC 60704-3;
ISO 3741; EN 50564; IEC 62301.

+ EMC: EN 55014-1; CISPR 14-1; EN 55014-2; CISPR 14-2;
EN/IEC 61000-3-2; EN/IEC 61000-3-3. Suggestions for a
correct use in order to reduce the environmental impact:
Switch ON the hood at minimum speed when you start
cooking and kept it running for few minutes after cooking is
finished. Increase the speed only in case of large amount of
smoke and vapor and use boost speed(s) only in extreme
situations. Replace the charcoal filter(s) when necessary to
maintain a good odor reduction efficiency. Clean the grease
filter(s) when necessary to maintain a good grease filter
efficiency. Use the maximum diameter of the ducting system
indicated in this manual to optimize efficiency and minimize
noise.

Use

The hood is conceived for the suction of cooking fumes and
steam and is destined only for domestic use.

The hood is designed to be used either for exhausting or filter
version.
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@ Extraction version

In this case the fumes are conveyed outside of the building by
means of a special pipe connected with the connection ring
located on top of the hood.

/N\ CAUTION!

The exhausting pipe is not supplied and must be purchased
apart.

Diameter of the exhausting pipe must be equal to that of the
connection ring.

/\ CAUTION!

If the hood is supplied with active charcoal filter, then it must
be removed.
Connect the hood and discharge holes on the walls with a
diameter equivalent to the air outlet (connection flange).
Using the tubes and discharge holes on walls with smaller
dimensions will cause a diminution of the suction performance
and a drastic increase in noise.
Any responsibility in the matter is therefore declined.
I Use a duct of the minimum indispensable length.
I Use a duct with as few elbows as possible (maximum
elbow angle: 90°).
Avoid drastic changes in the duct cross-section.

@ Filtration version

The aspirated air will be degreased and deodorised before
being fed back into the room.

In order to use the hood in this version, you have to install a
system of additional filtering based on activated charcoal.

Installation

The minimum distance between the supporting surface for the
cooking equipment on the hob and the lowest part of the
range hood must be not less than 45cm from electric cookers
and 50cm from gas or mixed cookers.

If the instructions for installation for the gas hob specify a
greater distance, this must be adhered to.

& Electrical connection

The mains power supply must correspond to the rating
indicated on the plate situated inside the hood. If provided with
a plug connect the hood to a socket in compliance with current
regulations and positioned in an accessible area, after
installation. If it not fitted with a plug (direct mains connection)
or if the plug is not located in an accessible area, after
installation, apply a double pole switch in accordance with
standards which assures the complete disconnection of the
mains under conditions relating to over-current category I, in
accordance with installation instructions.



A WARNING!

Before re-connecting the hood circuit to the mains supply and
checking the efficient function, always check that the mains
cable is correctly assembled.

The hood is provided with a special power cable ; if the cable
is damaged, request a new one from Technical Service.

Mounting

Before beginning installation:

+  Check that the product purchased is of a suitable size for
the chosen installation area.

+ Remove the charcoal (*) filter/s if supplied (see also
relative paragraph). This/these is/are to be mounted only
if you want lo use the hood in the filtering version.

+  Check (for transport reasons) that there is no other
supplied material inside the hood (e.g. packets with
screws (*), guarantees (*), etc.), eventually removing
them and keeping them.

Expansion wall plugs are provided to secure the hood to most
types of walls/ceilings. However, a qualified technician must
verify suitability of the materials in accordance with the type of
wall/ceiling. The wall/ceiling must be strong enough to take
the weight of the hood.

Do not tile, grout or silicone this appliance to the wall.
Surface mounting only.
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Operation
Control panel with 6 buttons

To select the functions of the hood just touch the commands.

(N

L1 Light key ON/OFF

/€N Intensive speed selection key (suction
t‘-!“",‘»-"' power) - duration 5 minutes: the hood sets this

power and at the end of the 5 minutes returns

to the previous setting.
{3
“..__.~ High-speed selection key (suction power).
Medium-speed selection key (suction power)
- when flashing it indicates the need to wash or
replace the carbon filter. This signal is normally
deactivated. To activate the alarm, disable the
electronic by pressing the 0 button for 3
seconds.
Next, simultaneously press buttons 1 and 2 for
3 seconds; at first, only button 1 will flash, then
both buttons 1 and 2 will flash to indicate
activation. Repeat the procedure to deactivate
the alarm; at first buttons 1 and 2 will flash and

subsequently only button 1 to indicate
deactivation.

. Low-speed selection key (suction power) —
when flashing it indicates the need to wash the
fats filter.

1> Motor key OFF (stand by) - excludes the
| electronics — reset wash/replace filters signals.
MOTOR OFF
Press briefly to switch the motor off.
RESET FILTERS SIGNALS
In functioning mode, after carrying out filter
maintenance, press the key until hearing the
sound signal. The flashing LED 1 (grease filter)
or 2 (carbon filter) stops flashing.
EXCLUDING THE ELECTRONICS
Press the key for 3 seconds. The hood
command electronics will be excluded.
This function can be useful during the product
cleaning operations.
Just repeat the operation to reinsert the
electronics.




If the hood fails to operate correctly, briefly disconnect it from
the mains power supply for almost 5 sec. by pulling out the
plug. Then plug it in again and try once more before
contacting the Technical Assistance Service.

Maintenance

Cleaning
Clean using ONLY a cloth dampened with neutral liquid
detergent. DO NOT CLEAN WITH TOOLS OR
INSTRUMENTS. Do not use abrasive products. DO NOT USE
ALCOHOL!

Grease filter

Fig. 10a-20

Traps cooking grease particles.

This must be cleaned once a month (or when the filter
saturation indication system - if envisaged on the model in
possession — indicates this necessity) using non aggressive
detergents, either by hand or in the dishwasher, which must
be set to a low temperature and a short cycle.

When washed in a dishwasher, the grease filter may discolor
slightly, but this does not affect its filtering capacity.

To remove the grease filter, pull the spring release handle.

Charcoal filter (filter version only)

Fig. 19

It absorbs unpleasant odors caused by cooking.

The saturation of the charcoal filter occurs after more or less
prolonged use, depending on the type of cooking and the
regularity of cleaning of the grease filter.

In any case it is necessary to replace the cartridge at least
every four mounths (or when the filter saturation indication
system - if envisaged on the model in possession — indicates
this necessity).The charcoal filter may NOT be washed or
regenerated.

Circular charcoal filter

Apply one on each side as cover to both the shield grids of the
motor impeller, then turn clockwise.

For the disassembly, turn counter-clockwise.

Replacing lamps

Fig. 22

The hood is equipped with a lighting system based on LED
technology.

The LEDs guarantee an optimum lighting, a duration up to 10
times as long as the traditional lamps and allow to save 90%
electrical energy.

To replace lights, contact authorised spare part center.
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Hwéng dan lap dit va sir dung

Tuan thia nghiém ngit cac hwong dan trong
so tay hwéng din nay. Ching téi khong chiu
trach nhiém cho bat ky su bét tién, thiét hai
hay hoa hoan nao do khéng tuan tha hudng
dan nay. Thiét bi nay duoc thiét ké dé st dung
trong gia dinh va trong cac ung dung tuong tu
nhu: - khu vuc nha bép danh cho nhan vién
trong ctra hang, van phong va cac méi truong
lam viéc khac; - trang trai; - boi khach nghi
trong cdc khach san, nha nghi va cadc moi
truong cu tra khac; - cac khach san phuc vu
bira séng.

May hat mui cd thé khac véi hinh minh hoa
trong s tay hwéng dan nay. Tuy nhién, cac
hwéng din sir dung, bao tri va lip dit vin
dwgrc giir nguyén.

Can cat giir s6 tay nay dé co thé tham
khao bat cir lGc nao. Trong truong hop ban,
chuyén nhuong hoic di chuyén san pham, hay
dam bao mang theo s6 tay hudng dan cling voi
san pham.

DPoc ki huéng dan: tai lieu cé chua céc
thdng tin quan trong vé lap dat, st dung va
dam bao an toan.

Khoéng dugc chinh stra dién hodac co hoc
trén san pham hoac trén 6ng xa.

Truéc khi tién hanh lap dat thiét bi, hay
kiém tra va dam bao thiét bi khong c6 hu hong
nao. Néu khong, hay lién hé véi dai Iy ma ban
d3 mua san pham va ngung lap dit.

Luwu y: Cac bo phan duoc danh dau "(*)" la
cac phu kién khdng bat budc va chi duoc cung
cap trén mot sé mau san pham, hoic khéng
duoc cung cap nhung c6 ban bén ngoai.

&Th@n trong

« Trudc khi vé sinh hoic bao tri san pham,
hdy ngat may hat mui khoi ngudn dién bang
cach thao phich dién hoic ngat két ndi nguon

dién chinh.
*  Ludn deo ging tay lam viéc bat ctr khi nao
lip dat va bao tri san pham.
« Tré em tr 8 tudi tro 1én va ngudi c6 kha
ning thé chat, gidc quan hoic tinh than han
ché hoic thiéu kinh nghiém va kién thic c6
thé sir dung thiét bi nay néu duoc giam sat
hodc huéng dan sir dung thiét bi mot cach an
toan va hiéu rd cac méi nguy hiém lién quan.
« Khong dé tré em nghich cac nat diéu khién
hoic choi dua véi thiét bi.
« Khong dé tré em vé sinh va bao tri san
pham néu khéng c6 su giam sat.
« Co so lap dat thiét bi phai dugc théng gio
day du néu may hat mui duoc sir dung cling
véi céc thiét bi dot khi ga hoac céc nhién liéu
khac.
« Phai thuong xuyén vé sinh may hat mui ca
bén trong va bén ngoai (IT NHAT MOI
THANG MOT LAN).
« V& sinh thiét bi theo hudng dan bao tri
duoc cung cap. Co thé xay ra hoa hoan néu
khong tuan thii cac hudng dan duoc cung cap
vé viéc vé sinh may hat mui va bd loc.

Khéng dugc st dung ky thuat dét ruou
dudi may hat mui.
« Khi thay dén, chi sur dung loai dén dugc
chi dinh trong phan Béo tri/Thay dén trong s6
tay huong dan nay.
Pé thiét bj tiép xdc véi lta s& 1am hong bo loc
va c6 thé gay ra hoa hoan, do d6 phai tranh dé
thiét bi tiép xdc véi lira trong moi truong hop.
Khi chién ran, can can than khong dé dau qué
nong va bat hia.
THAN TRONG: Céc bd phan cé thé tiép can
cua may hat mui c6 thé bi néng khi sir dung
cac dung cu niu an.
« Khéng ndi thiét bi véi nguon dién cho dén
khi hoan tat lap dit.
« Can tuan tha chit ché cic quy dinh cua



chinh quyén dia phwong khi str dung cac bién
phap ki thuat va an toan dé xa khoi.

« Khéng xa khong khi vao éng khoi duoc sir
dung dé xa khai tir khi ga ddt hodc cac nhién
liéu khac.

+ Khong sir dung hodc dé ké may hat bui khi
chua ldp dén dang cach do c6 thé gay ra dién
giat.

« Khong bao gio su dung may hat muai khi
chwa c6 ludi dién duogc lap dat hiéu qua.

+ KHONG BAO GIO dugc str dung may hat
mui 1am bé mat d& trie khi duoc chi dinh cu
thé.

« Khi ldp dat san pham, chi sir dung bc vit ¢b
dinh di kém véi san pham hoic, néu khdng co
6c vit di kém, hiy mua dung loai 6¢ vit.

+ Sir dung dc vit c6 do dai chinh xac dugc Xac
dinh trong Huéng dan lip dat.

« Néu c6 bat ky nghi ngo gi, vui l1ong hoi y
kién cua trung tdm hd tro dich vu duoc uy
quyén hodc ngudi co trinh do tuong tu.

A cinHBAO!

Khoéng lap dat oc vit hoac thiét bi gan
theo hudng dan nay co thé gay ra cac moi
nguy hiém vé dién.

Khong sir dung vai bo lap trinh, may
hen gio, hé théng diéu khién tir xa riéng hoac
bat ky thiét bi nao khéc tu dong khoi dong.

* Thiét bi nay dugc danh dau theo Chi thi
Chau Au 2012/19/EC vé chat thai tir thiét bj
dién va dien tir (WEEE).

+ Bang cach dam bao san pham nay duoc tiéu
huy dung cach, ban s€ gitup ngan chan cac hau
qua tiéu cuc tiém an véi moi truong va suc
khoe con nguoi do tiéu huy san pham nay
khong dang céch.

hid

* Biéu twong mesm trén san pham hoic trén
c4c tai liéu di kém san pham, biéu thi riang
khong nén xir ly thiét bi nay nhu chét thai sinh

hoat. Thay vao d6, nén dua thiét bi dén diém
thu gom thich hop dé tai ché thiét bj dién va
dién tir. Quy trinh tiéu hay phai tuan tha cac
quy dinh vé méi trudng cua dia phuong khi xir
ly chat thai.

+ Dé biét thém thong tin chi tiét v& viéc xir
ly, thu gom va tai ché san pham nay, vui long
lien hé véi bo phan thich hop caa chinh quyén
dia phwong, b phan xir Iy chét thai sinh hoat
dia phuong hoac ctra hang noi ban mua san
pham nay.

Thiét bi duoc thiét ké, kiém nghiém va san
Xuat theo:

* Tiéu chuan an toan: EN/IEC 60335-1;
EN/IEC 60335-2-31, EN/IEC 62233.

« Tiéu chuan hiéu suat: EN/IEC 61591; 1SO
5167-1; I1SO 5167-3; 1SO 5168; EN/IEC
60704-1; EN/IEC 60704-2-13; EN/IEC
60704-3; 1SO 3741; EN 50564; IEC 62301.

« EMC: EN 55014-1; CISPR 14-1; EN 55014-
2; CISPR 14-2;

EN/IEC 61000-3-2; EN/IEC 61000-3-3. Dé
Xuat sir dung thiét bj dung cach dé giam tac
dong moi truong: BAT may hat mui ¢ téc do
t6i thiéu khi bat dau nau an va dé may chay
vai phat sau khi niu xong. Chi ting toc do
trong truong hop cé lugng khoéi va hoi 16n va
chi duoc st dung ché do tang toc trong nhirng
tinh hudng cap bach. Thay (cac) bo loc than
néu can dé duy tri hiéu qua giam muai tot. Vé
sinh (cac) bo loc dau m& néu can dé duy tri
hiéu qua loc dau m& tét. St dung hé théng
bng dan véi duong kinh téi da nhu mo ta
trong s6 tay huéng dan nay dé téi wvu héa hiéu
suat va giam tiéng 6n.

Muc dich sir dung

May hut mui duoc thiét ké dé hat khoi va hoi
nudc khi ndu an, va chi duoc s dung trong
nha.

May hat mui dugc thiét ké ¢é hat mai hoac



loc mui.

ﬁ Kiéu hat

Trong truong hop nay, khoi duoc chuyén ra
ngoai tda nha bang mot duong dng dic biét
ndi véi vong két ndi nam trén dinh cia may
hat mui.

A THAN TRONG!
Ong xa khong di kém vai san pham va phai
mua riéng.
Puong kinh cua dng xa phai bang duong vong
két noi.

A THAN TRONG!
Néu may hit mui di kém b loc than hoat tinh,
can thao bo bo phan nay.
NGi may hat mai va I8 xa khi trén tuong Voi
duong kinh tuong duong voi cira thoat khi
(mat bich néi).
Str dung 6ng xa va 15 xa trén tuong co kich
thugc nho hon s& 1am giam hiéu suat hat mui
va tang dang ké tiéng on.
Do @6, chung t6i khong chiu bat ky trach
nhiém nao vé van dé nay.
I Strdung 6ng dan cé chiéu dai tbi thiéu.
I Sir dung 6ng dan cang it khuyu ng cang
t6t (goc khuyu téi da: 90°).
I Tranh chinh stra qué& nhiéu tiét dién ong.

@Kiéu loc

Khi duoc hat s& duoc tdy dau m& va kha mui
trude khi dugce dua tro lai phong.

Pé sir dung may hat mui theo cach nay, ban
phai lap dat mot hé thdng loc than hoat tinh b
sung.

Lap dat
Khoang cach tbi thiéu giira bé mat d& thiét bi
niu an trén bép va phan thip nhat cua may hat

mui khéng dugc nhé hon 45cm so véi bép
dién va 50cm tir bép ga hoic bép hdn hop.
Tuan thu theo huéng dan néu huéng dan lap
dit bép ga quy dinh khoang cach Ion hon.

AN

25 Néi dien

Nguén dién chinh phai c6 dinh mic twong
ung voi dinh muac ghi trén bang théng tin bén
trong may hat moi. Néu san pham cé phich
dién di kém, ndi may hit mai véi 6 cam theo
cac quy dinh hién hanh va dat & vi tri d& tiép
can sau khi lip dat. Néu san phdm khéng di
kém phich dién (ndi ngudn dién truc tiép)
hodc néu phich dién khdng nam trong vi tri dé
tiép can, sau khi lap dit, hdy s dung cong tic
hai cuc theo tiéu chuan dam bao ngat hoan
toan nguon dién trong cac diéu kién lién quan
dén qué dong loai I11, theo hudng din cai dit.

A cinH BAO!

Truéc khi két néi lai mach dién may hat mui
v6i nguon dién chinh va kiém tra chuc ning
cia may, hdy ludn kiém tra xem day cap
ngudén dién c6 duoc lap dat dang cach hay
khoéng.

May hat mui di kem vai mot day cap dién dac
biét; néu day cép bi hong, hdy yéu cau day cap
mai tr Bo phan Dich vy Ky thuat.

Lip dat
Trwéc khi bat dau lap dat:

Kiém tra xem san pham di mua c6 kich
thudce phi hop véi vi tri lap dat da chon hay
khoéng.

Théo bo loc than (*) néu di kém véi san
pham (xem phan twong ung). Chi duoc lip bo
phan nay néu ban muén si dung may hat mui
theo kiéu loc.

Kiém tra (vi ly do van chuyén) va dam
bao khéng cé vat liéu di kém & bén trong may
hat mai (vi du: cac goi ¢ vit (*), gidy bao
hanh (%), v.v..), VA bo ching ra dé cét gii



riéng.

Phich cim tudng néi rong duoc cung cap dé
gan c6 dinh may hit mai vao hau hét cac loai
tuong/tran nha. Tuy nhién, k¥ thuat vién dua
trinh d¢ phai x&4c minh tinh phu hop cua vat
lieu so vai loai tudng/trin nha. Tuong/trin
phai du viing chic dé chiu duoc trong luong
cua may hat mui.

Khéng dwoc lat gach, vira hoic silicone dé
gin thiét bi nay vae twong. Chi dwoc lap
dit trén bé mit.

Van hanh
Bang diéu khién sau nat

Pé chon cac chirc nang cua may hat mui, ban
chi can cham vao cac nat lénh.

C

s

Phim dén BAT/TAT

)

£
-

AX ,
Phim chon toc d§ cuc cao (luc hat) -

thoi lwong 5 phit: May hat mui thiét 1ap lec
hit nay va tré vé cai dat truée d6 sau khi hét 5
phut.

(3 ,
" Phim chen toc d cao (luc hut).

"--..?_..--JPhim chon toc @9 trung binh (lyc hit)
- dén nhip nhay biéu thi can vé sinh hoac thay
thé bo loc cacbon. Thong thuong, tin hiéu nay
bi vo hiéu hoa. Dé kich hoat canh béo, hay tit
bang dién tir bang cach nhan nat 0 trong vong
3 giay.

Sau d6, dong thoi nhan cac nat 1 va 2 trong
vong 3 gidy; luc dau, chi c6 ndt 1 nhap nhay,
sau d6 ca hai nat 1 va 2 s& nhap nhay dé biéu
thi canh bao da kich hoat. Lap lai quy trinh

nay dé tat canh bao; dau tién, cac nat 1 va 2 s&
nhap nhay, sau d6 chi ¢ nat 1 nhap nhay dé
biéu thi canh bao di duogc huy kich hoat.

f1 . .
... Phim chon toc d¢ thap (luc hat) — dén
nhap nhay biéu thi can vé sinh b loc dau ma.

Iy
Phim déng co TAT (ché do cho) —
thdo bo dién tir - cai dat lai tin hiéu vé
sinh/thay thé bo loc. PONG CO TAT
Nhan nhanh dé tit dong co.

CAIPAT LAI TINHIEU BQ LQC

O ché d6 hoat dong, sau khi bao dudng bo loc,
bam phim cho dén khi nghe tin hiéu am thanh.
Pén LED 1 (b6 loc dau md) hoic 2 (bo loc
cacbon) nhap nhay s& ngirng nhap nhay.

THAO BQ PIEN TU

Nhan phim trong cong 3 gidy. Bo dién tir cua
may hat mui sé dugc thao.

Chtc niang nay c6 thé sir dung trong qué trinh
vé sinh san pham.

Lip lai quy trinh dé lap lai bo dién ti.

Néu may hat moi khdng hoat dong binh
thuong, nhanh chong ngat may hat moi khoi
ngudn dién chinh trong vong 5 gidy bang cach
rt phich dién ra. Sau d6, cam lai phich dién
va thir lai trudc khi lién hé vai Bo phan Hb tro
Ky thuat.

V¢ sinh bao dwdng

Khi vé sinh, CHI st dung vai thim nudc tay
raa trung tinh. KHONG PUQC VE SINH
BANG DUNG CU HOAC THIET BI
Khoéng sir dung céc san pham gay mai mon.
KHONG PUQC DUNG CON!

Bd loc dau mé&



Hinh 10a-20

Giir lai c4c phan tir dau mé khi néu in.

Bo loc nay phai duoc vé sinh mdi thang mot
lan (hozc khi hé thdng chi bao d6 bdo hoa loc
- néu dugc dy tinh trén mé hinh sé hitu - chi
ra rang can vé sinh) bang cach sir dung chat
tay rira khdng manh, bing tay hoic bing may
rira chén va thiét 1ap & mac nhiét do thip va
chu trinh rira ngan.

Khi rira trong may rira chén, bo loc dau ma co
thé d6i mau mot chat, nhung diéu nay khdng
anh huong dén kha nang loc cua thiét bi.

Dé théo bo loc dau ma, kéo tay cam 10 xo.

Bo loc than (chi trong may hat mui kiéu
loc)
Hinh 19

Hap thu mui kho chiju khi ndu n.

Bo loc than s& bi bdo hoa sau nhiéu lan su
dung lau dai, thy theo kiéu nau an va tan suat
vé sinh bo loc dau ma.

Trong moi trudng hop, can phai thay thé hop
loc it nhat bon thang mot lan (hoac khi hé
théng chi bao d bdo hoa loc - néu dugc du
tinh trén md hinh s hitu - chi ra rang can thay
thé). KHONG DUQC rira hoic tai tao bo loc
than.

B loc than tuan hoan

Dt mdi bén mot bo loc & ca hai lugi chan cua
quat dong co, sau d6 quay theo chiéu kim
dong ho.

Dé théo, xoay nguoc chiéu kim dong hé.

Thay dén
Hinh 22

May hat mui duoc trang bi hé théng dén LED.
Pén LED dam bao chiéu sang téi wu, thoi
lwong gap toi 10 1an so véi dén truyén thdng
va gilp tiét kiém 90% ning luong dién.

Pé thay dén, vui 10ng lién hé véi trung tam
phu ting duoc Gy quyén.
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