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Welcome to Electrolux! Thank you for choosing our appliance.

Get usage advice, brochures, troubleshooting, service and repair information:
www.electrolux.com/support

Subject to change without notice.
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1. A SAFETY INFORMATION

Before the installation and use of the appliance read the
supplied instructions carefully. The manufacturer is not
responsible for any injuries or damage that result from
incorrect installation or usage. Always keep the instructions in
a safe and accessible location for future reference.

1.1 Children and vulnerable people safety

» 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
the use of the appliance in a safe way and understand the
hazards involved. Children of less than 8 years of age and
persons with very extensive and complex disabilities shall
be kept away from the appliance unless continuously
supervised.

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

» Keep all packaging away from children and dispose of it
appropriately.
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Keep children and pets away from the appliance when it
operates.

Children shall not carry out cleaning and user maintenance
of the appliance without supervision.

1.2 General Safety

This appliance is intended for domestic use above hobs,
cookers and similar cooking devices.

This appliance is designed for single household domestic
use in an indoor environment.

This appliance may be used in offices, hotel guest rooms,
bed & breakfast guest rooms, farm guest houses and other
similar accommodation where such use does not exceed
(average) domestic usage levels.

Before carrying out any maintenance, disconnect the
appliance from the power supply.

CAUTION: Accessible parts may become hot during use
with cooking appliances.

Use only the fixing screws supplied with the appliance if not
supplied, use the screws recommended in the installation
instructions. Install the appliance in a safe and suitable
place that meets installation requirements.

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

Do not use adhesives to fix the appliance.

The minimum distance between the hob surface on which
the pans stand and the lower part of the appliance shall be
at least 65 cm, unless otherwise specified in the installation
instructions for the appliance or hob.

The discharge of air must comply with local authorities
regulations.

Ensure good air ventilation in the room where the appliance
is installed to avoid the backflow of gases into the room
from appliances burning gas or other fuels, including open
fires.
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Make sure that the ventilation openings are not blocked and
the air collected by the appliance is not conveyed into a
duct used to exhaust smoke and steam from other
appliances (central heating systems, thermosiphons, water-
heaters, etc.).

When the appliance operates with other appliances the
maximum vacuum generated in the room should not exceed
0.04 mbar.

If the supply cord is damaged, it must be replaced by the
manufacturer, its Authorised Service Centre or similarly
qualified persons to avoid an electrical hazard.

If the cord set is damaged, it must be replaced by a special
cord set available from the manufacturer or its Authorised
Service Centre.

If the appliance is connected directly to the power supply,
the electrical installation must be equipped with an isolating
device that allows to disconnect the appliance from the
mains at all poles. Complete disconnection must comply
with conditions specified in the overvoltage category lll. The
means for disconnection must be incorporated in the fixed
wiring in accordance with the wiring rules.

Do not flambé under the appliance.

Do not use to exhaust hazardous or explosive materials and
vapours.

Clean the appliance regularly with a soft cloth to prevent the
deterioration of the surface material.

Do not use a steam cleaner, water spray, harsh abrasive
cleaners or sharp metal scrapers to clean the surface of the
appliance. Use only neutral detergents.

Clean grease filters regularly (at least every 2 months) and
remove grease deposits from the appliance to prevent the
risk of fire.

Use a cloth to clean the interior of the appliance.
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2. SAFETY INSTRUCTIONS

2.1 Installation

/\ WARNING!

Risk of injury, electric shock, fire, burns
or damage to the appliance.

* Only a qualified person must install this
appliance.

* Do not install or use a damaged
appliance.

» Follow the installation instructions supplied
with the appliance.

* Always take care when moving the
appliance as it is heavy. Always use safety
gloves and enclosed footwear.

+ Before installing the appliance remove all
the packaging, the labelling and the
protective film.

+ Do not install the exhaust air into a wall
cavity, unless the cavity is designed for
that purpose.

2.2 Electrical connection

/N\ WARNING!
Risk of fire and electric shock.

» All electrical connections should be made
by a qualified electrician.

» Make sure that the parameters on the
rating plate are compatible with the
electrical ratings of the mains power
supply.

* If the symbol (@) is not printed on the
rating plate, the appliance must be
earthed.

» Always use a correctly installed
shockproof socket.

» Do not let the electricity mains cable
tangle.

* Do not use multi-plug adapters and
extension cables.

» |f the mains socket is loose, do not
connect the mains plug.

» Do not pull the mains cable to disconnect
the appliance. Always pull the mains plug.

» The shock protection of live and insulated
parts must be fastened in such a way that
it cannot be removed without tools.

Make sure the appliance is installed
correctly. Loose and incorrect electricity
mains cable can make the terminal
become too hot.

Connect the appliance at the end of the
installation. Make sure that there is access
to the mains after the installation.

2.3 Use

/\ WARNING!
Risk of injury, burns and electric shock.

This appliance is for cooking purpose only.
Do not use the appliance for any other
purpose.

Do not change the specification of this
appliance.

Do not operate the appliance with wet
hands or when it comes in contact with
water.

Use only the accessories supplied with the
appliance.

Keep flames or heated objects away from
fats and oils during cooking and frying.

Do not use uncovered electric grills.

Do not use the appliance as a storage
surface.

Do not pour liquids over the appliance.

Do not use magnifying glasses, binoculars
or similar optical devices to look directly at
the lighting of the appliance.

If the appliance works with other devices,
the maximum developed pressure must
not exceed 4 Pa (4x10-5 bar).

2.4 Service

To repair the appliance contact the
Authorised Service Centre. Use original
spare parts only.

Concerning the lamp(s) inside this product
and spare part lamps sold separately:
These lamps are intended to withstand
extreme physical conditions in household
appliances, such as temperature,
vibration, humidity, or are intended to
signal information about the operational
status of the appliance. They are not
intended to be used in other applications
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and are not suitable for household room « Contact your municipal authority for

illumination. information on how to dispose of the
appliance.
2.5 Disposal « Disconnect the appliance from the mains
supply.
/\ WARNING! « Cut off the mains electrical cable close to

the appliance and dispose of it.

Risk of injury or suffocation.

3. INSTALLATION

I\ WARNING! 3.1 Installation instructions

Refer to Safety chapters. )

For complete information about the
installation of the appliance refer to a
separate installation booklet.

4. PRODUCT DESCRIPTION

4.1 Control panel overview

B 2 5 +—’|

B-o1 -5 @
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Function Description
First Speed The fan switches to first speed level.
Second Speed The fan switches to second speed level.
Third Speed The fan switches to third speed level.
Lamp Turns the lights on and off.
5. DAILY USE

5.1 Using the hood

0|1 While heating up food, cooking with covered
Check the recommended speed according to

pots.

the table below. 2 While cooking with covered pots on multiple
cooking zones or burners, gentle frying.
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While boiling and frying big quantities of food
without a lid, cooking on multiple cooking
zones or burners.

®

It is recommended to leave the hood
operating for approximately 15 minutes
before and after cooking.

Activating the appliance

To operate the hood:

1. Pull out the drawer of the hood more than
5cm.

The control panel is exposed.

2. To activate the function press the 0|1
button.

6. CARE AND CLEANING

6.1 Notes on cleaning
Cleaning Agents

Do not use abrasive detergents and brushes.
Clean the surface of the appliance with a soft cloth
with warm water and a mild detergent.

After cooking some parts of appliance can get hot. To
avoid stains appliance must be cooled down and
dried with clean cloth or paper towels.

Clean stains with a mild detergent.

Keep the hood clean

Clean the interior and grease filters carefully from fat.
Fat accumulation or other residue may cause fire.

3. If needed, change the speed by pressing
the desired button.

Deactivating the appliance

To turn off the fan press 0|1 or close the
hood drawer.

@

When the drawer is closed, the last fan
speed setting will be saved. When the
drawer is pulled out again, the hood will
operate at the last selected fan speed.

Lighting

@

The hood lighting works independently to
other hood functions.

Activating and deactivating the lighting
To illuminate the cooking surface press the

light button b Closing the drawer has no
effect on the hood light.

Charcoal filter

The time of saturation of the charcoal filter varies de-
pending on the type of cooking and the regularity of
cleaning the grease filter. The activated charcoal filter
is not washable, cannot be regenerated and must be
replaced approximately every 4/6 months of opera-
tion, or more frequently for particularly heavy usage.

6.2 Cleaning the grease filter

Filters are mounted with the use of clips and
pins on the opposite side.

To clean the filter:

1. Press the handle of the mounting clip on
the filter panel underneath the hood (1).
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2. Slightly tilt the front of the filter
downwards (2), then pull.

Repeat the first two steps for all filters.

3. Clean the grease filters by hand using a
sponge with non-abrasive detergents, or
clean them in a dishwasher. We
recommend cleaning the grease filters by
hand.

®

The dishwasher must be set to a low
temperature and a short cycle. The
grease filter may discolour, it has no
influence on the performance of the
appliance.

4. To mount the filters back follow the first
two steps in reverse order.
Repeat the steps for all filters if applicable.

6.3 Replacing the charcoal filter

/N\ WARNING!

The charcoal filter is NON-washable! The
filter cannot be regenerated!

To replace the charcoal filter:

1. Remove the grease filters from the
appliance.

Refer to "Cleaning the grease filter" in this

chapter.

2. Turn the filter counterclockwise (1) and
then pull (2).
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To mount the filters back follow the steps in
reverse order.

In any case, it is necessary to replace the
filters at least every four months.

6.4 Replacing the lamp

/N\ WARNING!

Risk of burns and electric shock!
Disconnect the appliance from the
electricity before the operation! Make
sure that the light bulb has cooled down
before touching it.

/\ WARNING!

Risk of injury! Use protective gloves to
replace the lamp.

@

Risk of damage to the appliance! Do not
use sharp edged tools!

Replace the burnt light bulb in accordance
with the specifications:

Power (W) 4

Socket E14

Voltage (V) 220 - 240

Dimensions (mm) 37 x 100 (diameter x
length)

ILCOS D Code (accord-  DRBB/F-4-220-240-

ing IEC 61231) E14-37/100

To replace the lamp:

1. Remove the grease filters from the
appliance.

2. Press all clips, located inside the
appliance, on both sides of the light



cover. Starting from the outer edge, 3. Replace the lamp.
gently remove the lamp cover. 4. Mount the lamp cover and grease filters.

7. TROUBLESHOOTING

/N\ WARNING!
Refer to Safety chapters.

7.1 What to do if...

Problem Possible cause Remedy
You cannot activate the appli-  The appliance is not con- Check if the appliance is correctly connected to
ance. nected to a power supply the electrical supply.
or it is connected incorrect-
ly.
You cannot activate the appli-  Lack of electrical power Check the fuse or the main switch. If the fuse or
ance. supply. the switch continue to break the circuit, contact a
qualified electrician.
You cannot activate the appli- Cabinet doors are not Align the cabinet doors.
ance. aligned with the cabinet
frame.
The lamp does not operate. The lamp is defective. Replace the lamp. Refer to the "Care and Clean-
ing" chapter.
The appliance does not absorb The motor speed is not ad- Increase the speed of the motor.
enough vapours. equate to the appearing va-
pours.

8. ENVIRONMENTAL CONCERNS

your local recycling facility or contact your

A%
Recycle materials with the symbol TO. Put the S ;
municipal office.

packaging in relevant containers to recycle it.
Help protect the environment and human
health by recycling waste of electrical and
electronic appliances. Do not dispose of

appliances marked with the symbol & with RoHS
the household waste. Return the product to Compliant

Being ensured permissible content limitation
of some toxic chemicals (RoHS compliant).
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Chao mirng ban dén véi Electrolux! Cam on ban da chon thiét bj
cua chung toi.
Nhén 16i khuyén vé cach st dung, sach gidi thiéu, x ly su ¢cd, théng tin vé dich vu va
slfa chira:
www.electrolux.com/support

C6 thé thay d6i khong dugc bao trudce.
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1. A THONG TIN AN TOAN

Trudc khi bat dau lap dat va sir dung thiét bi, hay doc ky
huéng dan dudc cung cap. Nha san xuat khong chlu trach
nhiém doi vai bat Ky tru’dng hop thuong tich hoac hu héng
nao do lap dat hoac st dung khéng dung cach. Ludn gilr tai
liéu hu’dng dan su dung & noi an toan va dé tiép can dé tham
khao vé sau.

1.1 An toan cho tré em va ngwoi dé bi tén thwong

« Tré em tir 8 tudi trd Ién va ngudi bi suy giam thé chat, giac
quan, thiu nang tri tué ho&c thiéu kinh nghiém va kién thirc
co thé sur dung thiét bi nay néu ho duoc giam sat hoac
hu’dng dan s dung an toan va hiéu nhu’ng madi nguy hiém
c6 thé xay ra. Khong dé tré em dudi 8 tudi va nhirng ngudi
khuyét tat @ mirc toan dién va phurc tap ti€p xdc vdi thiét bi
tri’ khi c6 ngudi giam sat lién tuc.

« Tré em phai duwdc giam sat dé€ dam bao ching khong
nghich thiét bi nay.

 Hay gilr tré em cach xa tat ca bao bi va vt bao bi ding
cach.
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Gilr tré em va thl cung céach xa thiét bi khi thiét bi dang
hoat dong.

Tré em khong duwoc phép lam sach va bao tri thiét bi do
ngudi dung thuc hién ma khéng dugc giam sat.

1.2 Thong tin an toan chung

Thiét bi nay dudc thiét ké dé st dung trong gia dinh bén
trén mat bép, bép ndu va cac thiét bi ndu an tuong tuw.

Day la thiét bi gia dung thiét k&€ dé dung cho mot ho gia
dinh & méi trudng trong nha.

Thiét bi nay cé thé dugc st dung & van phong, phong danh
cho khach & khach san, phong danh cho khach & nha nghi
phuc vu bira sang, phong danh cho khach & trang trai va
cac dia diém tuong tu khac mié&n 1a muc dich st dung
khong vuot qua muc st dung gia dung (trung binh).
Trudc khi thuc hién bat ky cong viéc bgo tri nao, ngat két
ndi thiét bi khoi bo cap nguon.

THAN TRONG Cac bd phan co thé ti€p can co thé trd nén
néng trong qua trinh st dung vdi cac thiét b! nau an.

Chi st dung cac vit ¢ dinh dugc cung cép cung vdi thiét b
néu khéng dugdc cung cap, hay st* dung céc vit dudc dé
xuat trong hu’dng dan Iap dat. Lap dat thiét bi & noi an toan,
phu hgp va dap tng cac yéu cau Iap dat.

CANH BAO: Viéc khong Iap cac vit hoac thiét bi co6 dinh
theo cac hudng dan nay cé thé dan dén cac nguy co vé
dién.

Khong st dung chat két dinh dé cé dinh thiét bi.

Khoang céch t6i thiéu giita bé mat bép ma chao ding va
phan dudi cua thiét bj it nhat phai 1a 65 cm, trir khi co quy
dinh khac trong hu’dng dan 13p dat cho thiét bi hoac bép.
Vlec xa khi phai tuan theo quy dlnh clia chinh quyén dia
phu’dng ]

Hay dam bao hé théng thong khi tét trong phong lap dat
thiét bi nham tranh théi ngudc cac khi khdng mong mudn
vao phong tir cac thiét bi dét khi hodc nhién liéu khac, ké ca
cac dam chay ma.
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Pam béo rang cac 16 théng gio khong bi chan va khong khi
do thiét bi thu vao khong duagc chuyen vao 8ng dan duadc
st dl_Jﬂg dé thai khoi va hoi tir cac thiét bi khac (hé thong
sudi trung tam, phich nudc, binh dun nuéc néng, v.v.).

Khi thiét bi hoat dong vdi cac thiét bi khac, Iwc hat t6i da
sinh ra trong phong khéng nén vuot qua 0, 04 mbar.

Néu day cap dién bi hong thi day pha| duoc thay thé bai
nha san xuat, Trung tam Dich vu duoc Uy quyen ctua nha
san xuat hoac nhan vién co trinh dé tu’dng tu dé tranh nguy
co giat dién.

Néu bo day bi héng thi day pha| dugc thay thé bang bd day
dac blet co san ti¥ nha san xuat hoac Trung tdm Bao hanh
Uy quyen cla hang. ]
Néu thiét bi dugc két ndi truc ti€p vdi nguon dién, viéc lap
dat dién phai duoc trang bi thiét bi cach ly cho phép ngat
thiét bi khoi ngudn dién & tat ca cac cuc. Ngat két néi hoan
toan pha| tuan theo cac diéu kién du’dc quy dinh trong loai
qua ap lll. Cac phu’dng tién ngat két noi phal du’dc két hdp
trong hé thong day c6 d!nh phu hop véi cac quy tac noi day.
Khong bat Ira bén dudi thiét bi.

Khong str dung d€ xa cac nguyén liéu va hai doc hai hoac
dé né.

Thudng xuyén lam sach thiét bi bang khdn mém dé ngan
viéc hu hong vat liéu bé mat.

Khong st dung chét tay rira dang hoi, phun nudc, chat tdy
rifra co tinh &n mon manh hoac dung cu cao bang kim loai
sac nhon dé lam sach bé mat cua thiét bi. Chi sir dung céac
xa phong trung tinh.

Lam sach 16i loc dau thuong xuyén (it nhat 2 thang mot lan)
va loai bd can dau khai thiét bi d€ tranh nguy co chay.

S dL_mg vai dé€ lau bén trong thiét bi.



2. HUONG DAN AN TOAN
2.1 Lap dat

/\ CANH BAO!

Nguy ca thuong tich, dién giat, chay hoac
hu hong thiét bi.

+ Chi ngudi cé chuy&n mén mai dugc 1&p
dat thidt bi nay.

+ Khéng l&p dat hodc st dung thiét bi da
héng. B

+ Tuén tht hwdng dan lap dat duge cung
cép kém theo thiét bi.

 Ludn cén than khi di chuyén thiét bi vi thiét

bi cé trong lwgng nang. Ludn s dung
gang tay an toan va giay dép di kem.

«  Trudc khi 1ap dét thiét bi, hay thao tat ca
bao bi, nhan va I6p bdo vé.

+ Khong l&p dat duwong xa khi vao héc

tuwang, trir khi héc tuong dudc thiét ké cho

muc dich dé.

2.2 Két néi dién

khdng dung cach co thé 1am cho cac dau
ndi trd nén qua néng.

Két nai thiét bi khi két thic qua trinh 1ap
dat. Dam bao rang c6 thé tiép can ngudn
dién sau khi lap dat.

2.3 Str dung

/\ CANH BAO!

Nguy co thuong tich, bong va dién giat.

/\ CANH BAO!
Nguy cd chay va dién giat.

 Tat ca cac két ngi dién can do thg dién du

nang lyc thue hién.
+ Hay chac chan rang cac théng so trén

nhan may tuong thich véi cac mic dién ap

cla ngudn cap dién.

- Né&u bidu tugng (B]) khong duoc in trén
bang théng s6, thiét bi phai dugc néi dat.

+ Ludn s dung 6 c&dm chéng giat dudc I&p
dat dang cach.

+ Khéng dé day cap dién bi roi.

» Khong st dung adapter cé nhiéu phich
cam va day cap kéo dai.

+ N&u 6 cdm Idng, khong duoc cdm phich
cam vao.

+ Khoéng duoc giat day dién dé hly két ndi
thiét bi. Ludn nhé phich cam.

 Thiét bi bdo vé chéng dién giat ctia cac
phan cé dong dién chay qua va cac phan
cach dién phai dugc van chat theo cach
khéng thé thao bé ma khéng cé dung cu.

+ Chéc chan rang thiét bi dugc lap dat ding

cach. Day cap dién 16ng va dudc &p dat

Chi dung thiét bi nay d&€ n&u an. Khong s
dung thiét bi cho bat ky muc dich nao
khac.

Khong dugc thay déi thong sé cua thiét bi
nay.

Khong van hanh thiét bi bang tay uét hodc
khi ti€p xuc véi nude.

Chi st dung cac phu kién di kém vai thiét
bi.

Gilr ngon Itra hodc cac d6 vat néng cach
xa md hodc dau khi ndu va chién.

Khong s dung vi nudng dién khong co
nap day.

Khong st dung thiét bi d€ lam bé mat dé
vat dung.

Khong d6 chat Iong Ién thiét bi.

Khéng s dung kinh Iap, 6ng nhom hoéc
cac thiét bi quang hoc twong tu dé nhin
truc ti€p vao anh sang cla thiét bi.

NEu thiét bi lam viéc vai cac thiét bi khac,
ap suat tang t6i da khéng duoc vuat qua 4
Pa (4x10-5 bar).

2.4 Bao dwéng

DE stra chira thiét bi, hay lién hé vai Trung
tam dich vu dugc Uy quyén. Chi st dung
phu tung géc.

Vé céac dén trong san phdm nay va dén la
phu tung béan riéng: Nhitng dén nay nham
chiu dung duoc diéu kién vat ly vo clng
khac nghiét trong cac thiét bi gia dung nhu
nhiét do, dé rung, dd &m hoac dung dé
phat tin hiéu thong tin vé trang thai hoat
déng cla thiét bi. Ching khéng nhdm dé
st dung trong céc tng dung khac va
khong phu hdp vdi viéc chiéu sang phong
cua gia dinh.

13



2.5 Thai bo

/\ CANH BAO!
Nguy ca bi thuong hoac ngat.

 Lién hé vai co quan tai dia phuong dé biét
thong tin vé cach thai bo thiét bi nay.

3. LAP PAT

/N\ CANH BAO!
Tham khao cac chuang vé An Toan.

4. MO TA SAN PHAM

4.1 Téng quan vé bang diéu khién

+ Ngét két ndi thiét bi khoi ngudn dién chinh.
« Ngat day dién gan vdi thiét bi va vit bo
day dién.

3.1 Hwéng dan lap dit

DE biét thong tin day da veé viéc lap dat
thiét bi, hay tham khao tap sach lap dat
riéng.

B+ 2

B— 0l

N,
’

Chtrc nang M6 ta
Toc d6 thi nhat Quat chuyén sang mdrc téc do thi nhét.
Toc do thir hai Quat chuyén sang murc téc do thir hai.
Toc d6 tht ba Quat chuyén sang murc t6c do the ba.
beén Bat va tat den.

5. SU DUNG HANG NGAY

5.1 Str dung may hat mui

Kiém tra t6c do khuyé&n nghi theo bang dudi
day.

0|1 Vira hdm nong thiic &n, vita ndu béng ndi co
nap day.

14

2 Khi ndu véi cac ndi co ndp day trén nhigu
ving ndu hodc dau dét, chién it.




Khi dun va chién s6 Iluwgng I6n thuc phdm ma
khong day nép, néu trén nhiéu vung nau hodc
dau dét.

®

Nén d& may hat mui hoat déng khoang
15 phat sau khi ndu.

Khai dong may giat
Dé van hanh may hat mui:
1. Kéo ngan clia may hat mui ra hon 5 cm.

Bang diéu khién ma ra.

2. DE kich hoat chitc nang nay nhan nat
ol

3. N&u can, hay thay ddi t6c do bang cach
nh&n ndat mong mudn.

6. CHAM SOC VA VE SINH

6.1 Lwu y khi lam sach
Chét tay rira

Khong str dung chét tay riva &n mon va ban chai.
Lau chui b& mat cta thiét bi bing gié mém thdm nudc
&m va xa phong diu nhe.

Sau khi ndu, mét s6 bo phan cua thiét bi co thé bi
néng. DE tranh vét ban, thiét bj phai dugc lam ngudi
va lau khé bang vai sach hoac khan gidy.

Lam sach vét ban bang xa phong diu nhe.

Gitr may hut mui sach sé

Lam sach bén trong va bo loc dau m& can than khoi
chéat béo. M tich tu hodc nhitng can khac co thé gay
ra lra.

Huay khi dong thiét bi

D& tat quat, nhdn vao o hoac dong ngan
clia may huat mui.

@

Khi ngan kéo dugc dong lai, cai dat téc
dd quat cudi cung sé duac luu lai. Khi
ngan kéo dugc kéo ra lan nita, may hut
mui s& hoat dong & té¢c dd quat cudi cling
da chon.

beén

@

beén trén may hat mui hoat dong doc lap
V@i cac chirc nang khac clia may hat mui.

Kich hoat va huy kich hoat dén
DE chiéu sang bé mat ndu, hay nhan nit den

ge3 Doéng ngan kéo khong anh hudng dén
dén trén may hat mui.

B6 loc than

Thai gian b&o hoa clia bd loc than khac nhau tuy
thudc vao cach quy vi ndu nuwéng va muirc do thuong
xuyén trong viéc lam sach bd loc dau ma. Bé loc tha
da kich hoat khéng thé rira duoc, khéng thé tai tao lai
va phai dugc thay thé khoang 4/6 thang mét lan khi
hoat ddng, hodc thudng xuyén hon déi véi nhitng
trwdng hop st dung dac biét nhiéu.

6.2 Lam sach bd loc dau mé&

Bo loc duoc gan bang cach s dung kep va
ghim & phia dai dién.

Pé 1am sach bo loc:

1. Nhan vao tay cam cla kep gan trén bang
diéu khién bo loc bén dudi may hat mui

).
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2. Hoai nghiéng mét trude clia bd loc xudng
dudi (2), sau doé kéo.

Lap lai hai budc dau tién cho tat ca cac bo

loc.

3. Lam sach cac bd loc dau mé bang tay
béng cach st dung mdt miéng bot bién
V@i chat tdy rira khdng an mon hodc lam
sach bang may rira bat. Chang t6i khuyén
nghi ban nén lam sach bd loc dau mg
bang tay.

®

May rita chén phai dugc dat & nhiét do
th&p va chu ky ngan. Bo loc dau md co
th& d6i mau, khdng anh hudng dén hoat
dong clia thiét bi.

4. DE& gan cac bo loc trd lai, hay lam theo
hai budc dau tién theo thi tw nguoc lai.
Lap lai cac budc cho tat ca cac bo loc néu co.

6.3 Thay thé bd loc than

/\ CANH BAO!

Bo loc than KHONG thé rira duoc! Khong
thé tai tao lai bd loc!

DE thay bd loc than:

1. Thao céac bd loc ddu md khai thiét bi.

Tham khao "Lam sach b loc dau m&" trong

chuong nay.

2. Xoay bd loc ngugc chiéu kim déng ho (1)
roi kéo (2).

16

DPé& gén cac bd loc trd lai, hay lam theo céac
budc theo thir tw ngugc lai.

Trong moi trwdng hop, can phai thay thé cac
bo loc it nhat bén thang mét lan.

6.4 Thay den

/\ CANH BAO!

Nguy cd béng va dién giat! Ngat két néi
thiét bi khdi nguon dién trudc khi thao
tac! Dam bao rang bong dén da ngudi
trude khi cham vao.

/\ CANH BAO!

C6 nguy co thuong tich! St dung gang
tay bao vé dé thay thé& den.

@

Nguy ca hu héng thiét bi! Khéng st dung
cac dung cu c6 canh sac!

Thay bong dén bi chay theo ding théng so ky
thuat:

Cong suat (W) 4

6 cam E14

bién ap (V) 220 - 240

Kich thuéc (mm) 37 x 100 (duong kinh x
chiéu dai)

M3 ILCOS D (theo IEC DRBB/F-4-220-240-

61231) E14-37/100

Dé thay thé dén:

1. Théo céac bd loc ddu ma khoi thiét bi.

2. Nhan vao tat ca cac kep, ndm bén trong
thiét bi, & ca hai bén clia nap dén. Bat
dau tr canh ngoai, nhe nhang thao nap
den.

3. Thay dén.



4. Gan ndp dén va bo loc dau mé.

7.XULY SUcO

/N CANH BAO!
Tham khao cac chuang vé An Toan.

7.1 Phai lam gi néu...

Van dé

Nguyén nhan cé thé

Bién phap khac phuc

Quy vi khong thé bat thiét bi.

Thiét bi khéng dugc két néi
vai nguon dién hodc duoc
két ndi khéng dung cach.

Kiém tra xem thiét bi co6 dudc két ndi vai ngudn
dién dung cach khong.

Quy vi khdng thé bat thist bi.  Thiéu ngudn dién.

Kiém tra cau chi hodc cong tac chinh. N&u cau chi
hoé&c cong tac tiép tuc doan mach, hay lién hé véi
tho dién c6 chuyén mén.

Quy vi khdng thé bat thiét bi.
vai khung ta.

Clra t khong thang hang

Can chinh cac clra ta.

bén khong hoat déng. Dén bi 16i.

Thay den. Tham khdo chuong "Cham soc va vé
sinh".

Thiét bi khdng hap thu dd hoi.
hop véi hai xuét hién.

Téc do dong co khong phu

Tang téc do ctia dong co.

8. LO NGAI VE MOI TRUONG

Tai ché vat liéu c6 bidu tuong L. B6 bao bi
vao cac thing tuong ¢ng dé tai ché. Gidp bao
vé moi trudng va suic khde con ngudi bang
cach tai ché rac thai tur thiét bi dién va dién
tlr. Khéng thai bo cac thiét bi cé biéu twang

4 chung véi rac thai sinh hoat. Tra lai san
ph&m cho co sd tai ché tai dia phuong hoac
lién hé van phong thanh phé cua ban.

Phu hop qui dinh vé gi®i han ham lwong
héa chat doc hai

(Pap (rng tiéu chuan RoHS)

(Theo Théng tw s6 30/2011/TT-BCT, Viét
Nam, ngay 10/08/2011)

RoHS

Compliant
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