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Enjoy peace of mind.

Register your appliance today.

Stay updated on better living services,
safety notices and shop for accessories.

1. Open the camera app
on your smartphone
and point at the QR
code to scan. [alo]
Product Registration QR [ohy
code is located on the a
front or underside of your
appliance.

2. Tap the notification or link to open the
registration form.

3. Complete your detdails and enjoy peace
of mind.
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WE’RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance.
You’ve chosen a product that brings with it decades
of professional experience and innovation. Ingenious
and stylish, it has been designed with you in mind.

So whenever you use it, you can be safe in the
knowledge that you’ll get great results every time.
Welcome to Electrolux.

BEFORE USING YOURAPPLIANCE

Before you use the rangehood, we recommend that you
read through the whole user manual which provides

the description of the rangehood and its functions. To
avoid the risks that are always present when you use an
electrical appliance, itis important that the rangehood is
installed correctly and that you read the safety instructions
carefully to avoid misuse and hazards.

For future reference, please store this bookletin a
safe place.

CONDITIONS OF USE

This appliance is intended to be used in household and
similar applications such as

® Staff kitchen areas in shops, offices and
other working environments

® Farmhouses

® Byclientsin hotels, motels and other residential
type environments

e Bed and breakfast type environments

BEFORE YOU CALL

Please ensure you read the instruction manual fully before
you call for service, or a full service fee could be applicable.

RECORD MODELAND SERIAL
NUMBER HERE:

Model:

Serial NO:
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&WARNING!

This symbol indicates information concerning your
personal safety

&CAUTIONS!

This symbol indicates information on how to avoid
damaging the rangehood.

@IMPORTANT!

This symbol indicates tips and information about use of
the rangehood.

@ ENVIRONMENT!

This symbol indicates tips and information about
economical and ecological use of the rangehood.

ROHS

Compliant.
If atany time in future you need to dispose of this
product please do Not dispose of this product with
household waste, please send this product to collecting
points where available

This product is RoHS compliant.

SAFETY INFORMATION

This manual explains the proper use of your new Electrolux ©
canopy rangehood. Please read this manual carefully

before using the product. This manual should be keptin a

safe place for handy reference.

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

&CAUTIONS!

Accessible parts may become hot when used with cooking
appliances

This rangehood is a domestic appliance which has been
manufactured and tested to comply with International
Standard IEC 60335.2.31.

Read the following carefully to avoid damage or injury.
Electrical connection

®Thi$ symbol indicates never to do this Check that the mains voltage matches with the voltage
on the data plate inside the rangehood. Check that
the installation complies with standards of local
building, gas and electrical authorities. Before
connecting to the mains supply ensure that the mains
voltage corresponds to the voltage on the rating plate
inside the rangehood.|f the supply cord is damaged,

it must be replaced by the manufacturer or its service
agent or similarly qualified person in order to avoid a
hazard.

@This symbolindicates always do this

&WARNING!

Follow these instructions carefully to avoid an electric
shock or fire.

©  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 Safety warnings For the installer
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.

When installing the rangehood, make sure you
adhere to the minimum and maximum distances
from the rangehood base to the hob surface

(as per table on page 6).

Exhaust flue installation: The following rules must
be strictly followed to obtain optimal air extraction.

©@  Ensure the rangehood is switched off before
carrying out maintenance, to avoid any possibility
of electric shock.

® Keep exhaust flue short and straight

© Nevercarry out flambe cooking under the
rangehood. * Do notreduce the size or restrict exhaust flue.
©  This rangehood is not recommended for barbecues. o Keep bends in the exhaust flue to a minimum.
O  This rangehood cannot be installed for external use. *  When using flexible flue always install duct with
helix pulled taut to minimise pressure loss.
@  Grease filters must be removed every four weeks P P
(maximum) for cleaning to reduce the risk of fire. ® Failure to observe these basic instructions will
®  The exhaust from the rangehood must not be drastically reduce the performance and increase
discharged into any heating flue, which may carry the noise levels of the range hood.
busti ducts fi th .(Fig.1
gombusiionereductsiifomiotiiesotrcesi(Eigal) Exhaust air must not be discharged into a wall cavity,
©  The exhaust air must not be discharged into a wall unless the cavity is designed for the purpose. The
cavity, unless the cavity is designed for the purpose. gxhaust fromlthe cooker'hood must not be dlscharged
— into any heating flue, which may carry combustion
@ There mustbe adequate ventilation of the room products from other sources.
when the rangehood is used at the same time
as appliances burning gas or other fuels.
- - NOTE: Some installations may require the telescopic
@ Always cover litgas burners with pots or pans when exhaust cover to be cut to length. Cut with sharp tin
rangehood is in use. snips or a fine-tooth hack saw blade, taking are not
@ Always switch off gas burners before you remove to distort or dent the exhaust cover.
pots or pans.
© Do notleave lit gas burners exposed due to the risk
of fire.(Fig.2)
@  Ifthe supply cord is damaged, it must be replaced by

the manufacturer, its service agent or similarly
qualified persons in order to avoid a hazard.

© Thereis afire risk if cleaning is not carried out in
accordance with the instructions;

J
©@ Regulations concerning the discharge of air have T
to be fulfilled. 9. Fig. 2



PRODUCT DESCRIPTION DIMENSION

ECU7632KB
ECU9632KB

ECU7632KB

07777

Fig.3
COMPONENTS Fig4
Ref Q'ty Product Components
1 1pc Hood body, complete with: controls, lights, blower
2 2505 Damper (Zlaps) : ECU9632KB
3 1pc Outlet cover
4 1pc Outlet adapter
5 2/3pcs Aluminum filter,complete with charcoal mat
6 4pcs Anchors
7 4pcs Mounting screws |
8 4pcs Bracket fixing screws
9 4pcs Washers
10 4pcs Mounting screws |1
1 2pcs Mounting bracket

Fig.5
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RANGE HOOD INSTALLATION

&WARNING!

Refer to “Safety information” chapter

@BEFORE INSTALLATION

Before the installation of the appliance, record the
information below from the rating plate. The rating plate is
on the bottom of the appliance casing.

Model

PNC

Seridl number

The hood may be installed in the filtering or the ducting
version.

Recirculating version (Fig.6): The hood aspirates the
kitchen air saturated with fumes and odour.Purifies it
through the grease filters and carbon filters and returns
clean air into the room.For constant efficiency, the carbon
filters must be replaced periodically.

Ducting version(Fig.7): The hood aspirates the kitchen
air saturated with fumes and odour,passes it through the
grease filters and expels it to the outside through an outlet
pipe. With this version the carbon filters are not required.
Decide from the outset on the type of installation
(Recirculating or ducting).

Fig.6 Fig.7

Before beginning installation, to better handle the hood, we
advise removing the grease filters.

-To remove the grease filters (Fig.8), in line with the handle,
push the stop inwards and pull the filter down.

Fig.8
INSTALLATION IN RECIRCULATING VERSION:

1.Before fixing,please confirm the opening A on the hood (Fig.9)
must be closed, and make sure the transfer plate is in the right
position(Fig.10) since the air is re-circulated into the room through
the front vents.

Fig.9

RANGE HOOD INSTALLATION

2.Fixing the hood.
Based on your requirements, you can fix the hood on the
wall or fit the hood under the cabinet.

@IMPORTANT!

When installed,the hood must be not less than 650mm
above electric burners or 750mm above gas or mixed-fuel
burners (Fig. 11)

*If the instructions of hobs specify a greater distance than
the minimum above,then that shall be the minimum height
forinstallation.

750 £
[@2]

[«2)

[$))

o
O1410313

L &

AN

Fig.11

Fixing on the wall

(D Before fixing the hood to the wall, mount two mounting
brackets to the hood from two side with 4 screws(Fig.12).

Fig.12

(@ Check the position if the power outlet and consider where
the power cable will run, since a hole might have to be made
in the wall unit to accommodate it.

®) Draw aline in the wall in vertical line with your hob.

@ Mark the 2 holes to be drilled in the wall, respecting the
distances indicated in Fig.13;

® Fitthe 2 screw anchors provided then without screwing
that 2 of screws down completely. Hang the hood on the 2
screws, tighten the 2 screws completely.
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Fig.13
Fitting under cabinet

(D Before fixing the hood under cabinet, check the position
of the power outlet and consider where the power cable will
run, since a hole (a) might have to be made in the cabinet to
accommodate it.

@ Drill 4 holes and insert the 4 mounting screws however
without screwing them completely in the wall unit, respecting
the distance indicated in Fig.14.

® Push the hood up against the cabinet and screw the 4
screws completely operating from inside the hood.
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RANGE HOOD INSTALLATION

3.Electrical connection.

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

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

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

X 1tis compulsory to earth the hood. Do not remove ground
prong plug.

4.Reinstall the filters to the hood.

Now installation is complete.

INSTALLATION INDUCTING VERSION:

1.Before fixing, the oulet holder B must be installed on
hood with two blades C. The outlet pipe D(Inner diameter:
@122mm) for air evacuation to the outside must be installed
(Fig.15).

Use an outlet pipe with:

-minimum indispensable length;

-Minimum possible bends (maximum angle of bend:90°);
-certified material (according to the state),as smooth as
possible inside.

Itis also advisable to avoid any drastic changes in pipe
cross-section

D

3.In ducting version,please make sure the carbon filter
should be taken out from the aluminum filter(Fig.17).

4.The following steps of fixing the hood is the same as
the installation of recirculating version.

@IMPORTANT!

Before fixing the hood under cabinet, check the position
of the power outlet and pipe outlet consider where the
power cable and pipe will run, since one hole(® 135mm)
for pipe and one suitable hole for power cable might have
to be made in the cabinet to accommodate it.

OPERATION
1 2 3 4 5 6 7
| l [ | | | |
I | I I I I I
) W 2 3 B L
1.0n/off 2.Delay off 3.Fanspeed1 4.Fanspeed?2

5.Fanspeed3 6.H2H 7.Light on/off

Turning on the fan

Option 1: Press the power button

Pressing the () will turn on the hood at fan speed 2
or the last used fan speed with the light on.

Option 2: Directly select fan speed

Turning off the fan
Pressing the(!) will turn off the hood at any fan speeds except
for the light.

Fan speeds
Press the different speed to the corresponding setting.

Turning on/off the light
Press button ¥ to turn on the light, press again to turn
the light off.

Delay off

When touching the delay off button,the fan will operate
for 5 minutes at speed 1 and then automatically shuts off
the hood and the light after that time.

H2H(Hob2Hood)function

This is an advanced automatic function which connects
the hob to a special hood. Both the hob and the hood
have an infra-red signal communicator. Speed of the fan
is defined automatically on basis of mode setting and
temperature of the hottest cookware on the hob. You
can also operate the fan from the hob manually.

Hints and Tips for Hob2Hood function

When you operate the hob with Hob2Hood function:

Protect the hood panel from direct sunlight.

Do not spot halogen light on the hood panel.

Do not cover the hob panel.

Do notinterrupt the signal between the hob and the
hood (for example with a hand or a cookware handle).
When Hob2Hood is triggered by hob, the indicator &
will be on. This indicates that the Hob2Hood is active.

Fig.18

@IMPORTANT!

It may happen that other remote controlled appliances may
block the signal. To avoid it do not operate the remote of the
appliance and the hob at the same time.

Rangehoods with the Hob2Hood function

To find the full range of rangehoods which work with this
function refer to our consumer website. The rangehoods that
work with this function must have the symbol ¥ or =.
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MAINTENANCE AND CLEANING

& WARNING!

-Before maintenance or cleaning is carried out,

the rangehood should be disconnected from

the main power supply.Ensure that the rangehood

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 resultis
achieved without damage.

-Thereis afirerisk if cleaning is not carried out

in accordance with the instructions.

-Do not change the light bulb or carry out maintenance
immediately after use as the bulb and the rangehood
may be hot. Allow it to cool first.

Use both hands for removing and re-fitting the
filter to avoid accidentally dropping the filter
on to your cooktop or kitchen bench.

Take care of sharp edges during installation,
maintenance and cleaning. When the filters,
light cover or fascia panel are removed,
wear gloves for protection.

Care and cleaning

- Cleaning steel surface
Clean surfaces using non-abrasive cleaning products
that are specificallyoruse on stainless steel.To ensure
best results also use an even pressure and follow the
grain of the stainless steel.

Use of a soft cloth reduces the risk of scratching. If the
cloth is wet ensure that a dry soft cloth is used to wipe
down the surface again reducing the risk of any surface
rust appearing.

« Cleaning grease filters

The filter must be cleaned at least once a month using
non aggressive detergents, either by hand or in the
dishwasher, which must be set to a low temperature
and a short cycle. The openings must be placed
downwards to let the water run out of the filters. The
cleaning agents will make the aluminium filter turn dull,
this is normal.

« Carbon filter

The carbon filter should only be used if you want to
use the hood in the recirculating version.

This mat can not be cleaned orre-used and as a
generalrule, the carbon filter should be replaced
every two to three months depending on use.

Replacing the light

Ensure lightis cool before removing.

The range hood requires one LED light.

Before replacing,please take down the light panel by
loosing the two screws on it(Fig.19).

Take away the clamping plate by loosing the two screws
onitand disconnect the light socket.

Replace with new LED light.

Lamp are long life LED lamps and should not require
service. If there is an issue with lamp, please contact
the Service Center. This LED lamp should be replaced
with qualified person.

WARNING: Always switch off the electrical supply
before carrying out any operation on the appliance.

Suitable light for replacement
Specification of light:DC12V, Max 3W
Dimension of light:(mm)

(=]
™)
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TROUBLE SHOOTING

Problem

Remedy

The cooker hood will not start

Check that the hood is connected to an electrical supply
Check that a fan speed has been selected

The rangehood is not working

Check that the fan speed is set high enough for the task

The grease filters are clean

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

If set up for recirculation, check that the charcoal filter is still effective
If set up for extraction, check that the duct and outlets are not blocked
Do not operate cooktop without pots/pans

Do not flambe under cooktop

The rangehood has switched
off during operation

The safety cut-out device has been tripped-turn off the hob and wait for the device
toreset. If the hood has been installed below the heights indicated in the installation
instructions the motor will cut out frequently which will damage the hood

If you have completed all the above checks and are still
experiencing difficulty, please contact your local Electrolux

Service Centre.

Note: This product is fitted with a safety cutout device.

® |f the rangehood is installed too close to the cooker top,
flambe cooking, operating the cooktop without cooking
utensils and blocked filters may activate the safety
cutout device. If the hood stops during operation,
correct the faults and allow time for the safety cutout device to
reset. Then the rangehood will function correctly.

* Do not operate cooktop without pots/pans

* Do not flambe under cooktop
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CONSUMER CARE CENTER

Thailand

Consumer Care Tel : (+66 2) 725 9000
Electrolux Thailand Co., Ltd.
Electrolux Building 14th Floor

1910 New Phetchaburi Road,

Office Tel : (+66 2) 7259100
Office Fax : (+66 2) 7259299

Bangkapi, Huai Khwang, Bangkok 10310

Email : customercarethai@electrolux.com

Singapore

Consumer Care Center Tel: (+65) 6727 3699
Electrolux S.E.A. Pte Ltd.

351 Braddell Road

#01-04, 351 On Braddell

Singapore 579713

Email : customer-care.sin@electrolux.com

Indonesia

Hotline Service : 08041119999

PT Electrolux Indonesia

-J1. Tanah Abang Il No.42, Petojo Selatan

Khusus Ibukota Jakarta 10160, Indonesia
Email : Customercare@electrolux.co.id
Website:www.electrolux.co.id

SMS : 081280888863

WA:0811 8339 777

Kecamatan Gambir, Kota Jakarta Pusat, Daerah

Philippines

Consumer Care Hotline: (+63) 28672-7805
Electrolux Philippines, Inc.

Unit 707, Avida One Park Drive, 11th Drive Corner
9th Avenue, Bonifacio Global City, Fort Bonifacio,
City of Taguig, Philippines 1634

Website : www.electrolux.com.ph

Email : electroluxwecare@grip-group.com

Vietnam

Consumer Care Center Toll Free
1800-58-88-99

Tel: (+84 28) 39105465

Electrolux Vietnam Ltd.

Unit 1&2, 10F Sofic Tower, #10 Mai Chi Tho
Street,

Thu Thiem Ward, Thu Duc City, Ho Chi
Minh City, Vietham

Malaysia

Consumer Care Center Tel: 1-300-88-1122

Consumer Care Center Address: Lot C6, No. 28, Jalan
15/22, Taman Perindustrian Tiong Nam Seksyen 15,
40200 Shah Alam, Selangor, Malaysia

Email : malaysia.customercare@electrolux.com

Hongkong

Consumer Care Hotline: +(852) 3193-9888
DCH Electrical Appliances Services Centre
4/F, DCH Building, 20 Kai Cheung Road,
Kowloon Bay, Hong Kong

Email : customercare@dch.com.hk
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www.electrolux.com

The Thoughtful Design Innovator.

Do you remember the last time you opened a gift that made you say, “Oh!
How did you know? That’s exactly what | wanted!” That’s the kind of feeling
that we at Electrolux seek to evoke in everyone who chooses or uses one
of our products. We devote time, knowledge, and a great deal of thought
to anticipating and creating the kind of appliances that our customers really
need and want.

This kind of thoughtful care means innovating with insight. Not design for
design’s sake, but design for the user’s sake. For us, thoughtful design
means making appliances easier to use and tasks more enjoyable to
perform, freeing our customers to experience the ultimate 21st century
luxury: ease of mind. Our aim is to make this ease of mind more available
to more people in more parts of their everyday lives, all over the world.

The “Thinking of you” promise from Electrolux goes beyond meeting the
needs of today’s consumers. It also means we’re committed to making
appliances safe for the environment—now and for future generations.
Electrolux. Thinking of you.

Share more of our thinking at
www.electrolux.com
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CHUNG TOI LUON NGHI VE
KHACH HANG

Cam on quy khach da Iwa chon san pham cuia Electrolux.
Quy khach da chon mét san pham két tinh tir hang chuc
na&m kinh nghiém chuy&n mén va déi méi. San pham thong
minh va tinh t& nay duoc thiét ké danh riéng cho ban. Vi
vay, méi khi st dung, ban c6 thé yén tam réng minh sé
ludn nhan dwoc két qua tuyét voi. Chao mirng dén véi
Electrolux.

TRUOC KHI SU’ DUNG THIET B|

Trwéc khi st dung may hat mui, ching tai khuyén nghj quy
khach hang doc ky toan bd sach huéng dan st dung dé
nam duoc cAu tric va cac chwc nang cua san pham pé
tranh nhung rdi ro ludn tiém an khi st dung thiét bj dién,
can phai 1ap dat may hat mui dung céch va quy khach can
doc k¥ cac chi dan an toan dé tranh st dung sai cach va
gay nguy hiém.

Vi long cét gitk cudn sach huéng dan st dung nay & noi
an toan dé tién tham khao vé sau.

DIEU KIEN SU DUNG

Thiét bj nay duoc thiét ké dé s dung trong gia dinh va cac
moi trwdng twong tw nhw

+ Trong khu virc bép cho nhan vién tai cac clra hang, van
phong va méi trvong lam viéc khac

* Nha & trang trai

+ S dung bai khach Iwu tri trong khach san, nha nghi va
moi trwong cw tri khac

« Taicac co sd lwu tra tw phuc vu tai phong

TRUGC KHI GOI DICH VU HO TRO

Vui long dam bao quy khach da doc k§ hwéng dan siv dung
trwéc khi goi dich vu ky thuat; néu khéng quy khach co thé phai
tra toan bg phi dich vu phat sinh.

VUI LONG GHI LAl MAU MAY VA
SO SERI TAI BAY:
Mau may:

SO Seri:

MUC LUC
3 Thong tin an toan
4 Mo ta san phdm

5 Kich thwéc

6 Lap dat may hat mui
9 Van hanh

10 Bao dwéng va vé sinh
11 X ly xw cd

12 Trung tam Dich vu Khach hang

CHU THICH

& CANH BAO!

Biéu twong nay biéu thj cac thong tin lién quan dén an toan
ca nhan cua quy khach.

& THAN TRONG!
Biéu twong nay biéu thj thdng tin vé& cach tranh lam hw hong
may hat mui.

(1) quan TrRoNG!
Biéu twong nay biéu thi cac meo va thong tin vé cach st
dung may hat mui.

@ MOI TRUONG!

Biéu twong nay biéu thi cac meo va thang tin vé viéc st
dung may hat mui mot cach tiét kiém va than thién voi moi
truong.

ROHS

Compliant.

Néu trong twong lai quy khach can thai bé san phdm nay,
vui long Khéng vt bé thiét bi cling rac thai sinh hoat.
Hay mang san pham nay dén cac diém thu gom thich
hop néu cé.

San pham nay tuan tha tiéu chuan RoHS.

THONG TIN AN TOAN

Séach huwéng dan st dung nay hwéng dén quy khach st dung
may hat mui am ta méi cta Electrolux dung cach. Vui long doc
k§ sach huéng dan st dung nay trwéc khi st dung san pham.
Can bao quan sach huéng dan st dung & noi an toan dé tién
tra ctru khi can.

May hat mui nay Ié'thié’t bi gia dung dwoc san xuét va kiém tra
theo tiéu chuan quéc té IEC 60335-2-31.

Hay doc k¥ cac ndi dung sau dé tranh hu hdng hoic thuong

tich

O

khéng dang cé.

Biéu twong nay cé nghia la: Tuyét déi khong dwoc
1am diéu nay

Biéu twong nay c6 nghia la: Ludn luén thwe hién
dieu nay

&CANH BAO!
Vui Iong tuan theo cac hwéng dan sau day dé tranh bj
dién giat hodc chay nd.

o

Thiét bi nay cé thé dwoc st dung béi tré em tir 8 tudi
tré 1&n va nhirng ngudi c6 kha nang thé chét, giac
quan hozc tinh,thén han ché hoéc thiéu kinh nghiém
va kien thire néu ho dwoc giam sat hodc hwdng dan
vé cach st dung thiét bi mot cach an toan va hiéu
duoc cac mbi nguy hiém lién quan. Tré em khong
dwoc choi dua véi thiét bi. Tré em khong duoc tw
vé sinh va bao dwdng thiét bi ma khéng cé sy giam
sat.

Hay dém bao may hut mui da dwoc ngét dién trwéc
khi tién hanh bao tri d& tranh nguy co bj dién giat.

Tuyét d6i khong ndu dd an bbc Itva dwdi may hat mui.

Khéng nén st dung may hat mui khi nwéng trén vi.

May hut mui nay khong dwoc 18p dat dé st dung ngoai troi.

Phai thao Iui loc m& dé vé sinh (t6i da) 4 tuan 1 1an
dé gidm nguy co chay nd.

0| O ©o| 0| o

Khong duoc két ndi bng thoat khi clia may hat mui véi
ong khoi cua thiét bj khac vi ching cé thé chira san
pham chay. (Hinh 1)

@

Khong duoc xa khi thai vao khoang twong tréng, triv
khi khoang dé dwoc thiét ké riéng cho muc dich nay.

©

Phai dam bao thong gio day du cho phong khi st dung
may hat mui cung ldc véi cac thiét bj dot gas hoac
nhién liéu khac.

Ludn dam bao dat ndi hodc chao trén bép gas dang
chay khi str dung may hat mui.

Ludn t4t bép gas trudc khi nhac néi hodc chao ra.

Khéng dwoc dé bép gas hoat dong khi khdng c6 ndi
trén bép dé tranh nguy co hda hoan. (Hinh 2)

o o O ©

Néu day ngubn bi hdng, can phai duoc thay thé boi
nha san xuét, dai ly dich vu hodc ngudi cé trinh do
twong dwong dé tranh nguy hiém.

C6 nguy co chay né néu viéc vé sinh khong duoc
thwe hién theo hwéng dan.

@

Phai tuan thi cac quy dinh vé viéc xa khi.

Viéc khéng Iap dat bc vit hodc thiét bj cb dinh theo
dung hwéng dan nay cé thé din dén nguy hiém vé dién.

15

& THAN TRONG!

Cac bo phan dé tiép can co thé bi nong khi s dung voi
cac thiét bi nau nwéng.

Két néi dién

Kiém tra dién 4p ngudn dién xem cé phi hop véi dién ap
ghi trén bang théng s6 ky thuat bén trong may hat mui
hay khong Kiém tra viéc I4p dat c6 tuan thi cac tiéu
chuén clia co quan quan ly xay dwng, khi gas va dién luc
tai d|a phuong hay khong. Trwéc khi két ndi thlel bi v&i
ngudn dién chinh, hay dam bao dién ap ngudn dién phu
hop véi dién ap ghi trén bang thong sé ky thuat bén trong
may hat mui. Day ngudn bi hdng phai duoc thay thé bai
nha san xuét, dai ly dich vu clia hang hodc nguoi cé trinh
d6 chuyé&n mén twong dwong dé tranh nguy hiém.

Canh bao an toan - Danh cho ngwoi lap dat

Khi Iap d&t may hat mui, hdy bao dam tuén tht cac
khoang céch toi thiéu va téi da tir day may hat mui dén
mat bép (theo bang & trang 6).

Lap dat 6ng thoat khi: Can tuan thi nghiém ngat cac
quy tAc sau dé dat hiéu qua hut khi tét nhét.

* Gilr 6ng thoat khi ngén va thang nhat c6 thé

+ Khéng thu nhé kich thwéc hoac 1am nghén éng thoat
khi.

+ Han ché tdi da cac doan udn cong trong 6ng thoat khi.

+ Khist dung éng mém, ludn kéo cang phan 16i xoan
clia bng d& giam thiéu ton that ap suét.

+  Viéc khéng tuan tha cac huéng dan co ban nay sé lam
giam dang ké hiéu suét hoat dong va lam téng tiéng 6n
clia may hat mui.

Khong duoc xa khi thai vao khoang twéng tréng, trir khi
khoang do dwo'c thiét ké riéng cho muc dich nay Khéng
duwoc kg\ ndi &ng thoat khi ctia may hat mui véi dng khoi
cua thiét bi khac vi chiing c6 thé chiva san phdm chay.

LU’U Y: Mot sé trvong hop Iap dat c6 thé yéu cau cat
ngén vé éng thoét khi dang Iong N dung kéo cét tén séc
hodc ludi cua sét rdng nhé dé cat, can than tranh lam
bién dang hodc mép vé éng.

Hinh 1 Hinh 2
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MO TA SAN PHAM KiCH THUOC

ECU7632KB
ECU9632KB 2

ECU7632KB
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Hinh 3
THANH PHAN Hinh 4
Thir tw S6 lwong Thanh phan san pham
1 1 cai Than may hat bui, bao gdm: bd diéu khién, den, quat hut

ECU9632KB

2 2 cai Van chan gié (canh van)
3 1 céi Né&p ctra thoat khi
4 1 cai B0 chuyén dbi ctra thoat khi
5 2/3 cai Lw&i loc nhém kém I&p than hoat tinh
6 4 céi Téc ké
7 4.cai Vit I4p dat |
8 4cai Vit ¢b dinh gia d&
9 4 céi Vong dém
10 4 cai Vit 1&p dat 1l
11 2 cai Gia d6 Iap dat

Hinh 5
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LAP BPAT MAY HUT mMUI

& CANH BAO!
Vui long tham khao chwong “Théng tin an toan”

@ TRUOC KHI LAP PAT!

Trude khi l3p dat thiét bi, hay ghi lai cac thong tin duoi day
tlr bang thong s6 ky thuat. Bang thong so k¥ thuat ndm &
phia dwéi clia vé thiét bi.

Mau may:

PNC

SO Seri:

Bang ghi thong s ky thuat ndm & mat dudi cia than may.

Ché db tuan hoan (Hinh 6): May hut mui sé hat khong khi da
bao hoa khoi va mui & trong bép. Sau d6, khong khi dwoc lam
sach qua lwéi loc m& va bd loc than hoat tinh va dem khong
khi sach tr¢ lai can phong. pé duy tri hiéu qua 6n dinh, bo loc
than hoat tinh phai dwoc thay thé dinh ky.

Ché dé thoat khi ra ngoai (Hinh 7): May hut mui sé hat khong
khi da bao hoa khoi va mui & trong bép, dwa khi qua Iwéi loc
m& rdi thai ra ngoai qua dng thoat khi. &' ché do nay khong
can s dung bd loc than hoat tinh. Vui long xac dinh kiéu Ip
dat ngay tir dau (Tuan hoan hoac thoat khi).

Hinh 6 Hinh 7

Truwéc khi bat dau Iap dat, dé thao tac dé dang hon, chung toi
khuyén nghi thao luwéi loc mé ra trwédc.

- Dé thao Iwoi loc m& (Hinh 8), tai vi tri tay cam, day 1ay chdt vao
trong rdi kéo Iwéi loc xudng phia dudi.

Hinh 8
LAP DAT O CHE DO TUAN HOAN:

1. Trwdc khi ¢b dinh, can xac nhan 16 mé A trén may hat mui (Hinh 9)
phai dwoc déng kin, ddng thdi bao dam tdm chuyén huéng duoc dat
dung vi tri (Hinh 10), vi khong khi sé dwoc loc va dwa tré lai phong
thdng qua céac khe thoat khi phia truéc.

Hinh 9

LAP BDAT MAY HUT MUI

Hinh 10

2. C6 dinh may hat mui.
Tuy theo nhu cu 1&p dat, quy khach c6 thé c6 dinh méy hat
mui Ién twdng hodc I&p duwdi ti bép.

@ QUAN TRONG!

Khi Iap dat, may hat mui phai cach mét bép téi thiéu 650 mm
dbi vai bép dién hodc 750 mm dbi véi bép gas hoac bép dung
nhién liéu hén hop (Hinh 11)

*Néu hweng dan clia bép nau quy dinh khoang cach Ién hon
murc t6i thiéu néu trén, thi phai 4p dung khoang cach dé lam
chiéu cao lap dat tdi thiéu.

750 650

SVO 4349
NLN3IIGd3d

L

AN

Hinh 11

Lap lén twéng

@ Truoc khi cé dinh may hat mui 1én twong, héy 14p hai gia
d& vao hai bén than may hat mti bang 4 vit (Hinh 12).

Hinh 12
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@) Kiém tra vi tri 6 c&m dién va xac dinh dwong di clia day ngudn,
Vi ¢6 thé can khoan I8 trén ti bép dé ludn day dién qua.

(3) Ké mét duwong thang dung trén twong thang hang véi mat bép.
@ Panh déu 2 vi tri c&n khoan trén twong, dam bao tuan tha cac
khoang cach nhw mo ta trong Hinh 13;

(5 Lap 2 tac ke di kem, sau d6 bat 2 vit vao nhung khong duoc
siét chat hoan toan. Treo may hat mui 1&n 2 vit nay, sau d6 moi
siét chat hoan toan ca 2 vit.
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Hinh 13
Lip dwéi ta bé

@ Trwac khi ¢ dinh may hut mui dudi ta bép, kiém tra vi tri &
c&m dién va xac dinh dwong di cda day ngudn, vi c6 thé can
khoan 16 (a) trén ta bép dé ludn day dien qua.

@ Khoan 418 va l&p 4 vit ¢ dinh nhung khong siét chat hoan
toan vao ta, dam bao gitr ding khoang cach mé ta trong Hinh
14.

(3 D&y mdy hut mui sat vao méat dwdi ta va siét chat hoan toan 4
Vit tir phia bén trong than mdy hut mui.
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LAP BAT MAY HUT MUI

3. Két ndi dien.

X Viéc dau ndi dién phai dwoc thyc hign béi (nhirng) ngudi co
chuyén mén phu hop, tuan thi tat ca cac quy chuén va tiéu chuén
hién hanh. Ngét ngudn dién tdng trwéc khi tién hanh dau néi day
dién.

3 Day ngudn bj hdng phai dwoc thay thé béi nha san xuét, dai ly
dich vu clia hang hodc nhitng ngudi cé trinh do twong tw dé tranh
nguy hiém.

xKhong st dung phich cdm hoéc day néi dai khac véi loai duoc
cung cé&p kém theo may hat mui.

Bat budc phai néi dat cho may hut mui. Khong dwogc thao b
chan néi dét ctia phich cam.

4. Lap lai cac tAm Iw6i loc vao may.

Qua trinh I4p d&t hién da hoan tat.

LAP DAT O’ CHE PO THOAT KHi RA NGOAI:

1. Trwéc khi cé dinh may, can Iap gia d& clra thoat khi B cling voi
hai canh C vao may hut mui. Sau d6 I&p dng thoat khi D (dwong
kinh trong: @ 122mm) dé dan khi ra ngoai (Hinh 15).

Yéu cau dbi voi 6ng thoat khi:

- chiéu dai t6i thiéu can thiét;

- cang it doan cong cang tét (géc cong téi da: 90°);

- vat liéu dat ching nhan (theo quy dinh hién hanh), b& méat bén
trong cang nhan cang tét.

Tranh thay déi tiét dién 6ng dot ngot.

Hinh 15

2. Dam bao tAm chuyén huéng khi & dung vi tri nhu minh hoa bén
duoi (Hinh 16).

Hinh 16

3.0’ ché do thoat khi ra ngoai, hay dam bao réng bd loc than
hoat tinh da duwoc thao ra khéi lwdi loc nhém (Hinh 17).

Hinh 17

4. Cac budre ¢b dinh may hat mui tiép theo trong tw nhw quy
trinh lap dat & che do tuan hoan.

@ QUAN TRONG!

Trwéc khi cd dinh may hat mui dwéi ti bép, hay kiém tra vi tri
6 c&m dién va 6ng thoat khi; xac dinh dwdng di clia day
ngudn va éng dan khi, vi c6 thé can khoan mét 16 (@135 mm)
cho éng dan khi va mét 16 pht hop cho day ngudn trén ta dé
1ap dat.

VAN HANH
1 2 3 4 5 6 7
| | | | | | |
T I l T T l l
0) W 2 3 =2 B
1. Bat/tat 2.Hengiotht 3.Técddquat1 4. Téc dd quat2

5.Téc do quat 3 6. Ché do H2H 7. Battat den

Bat quat

Céch 1: Nhan nat ngudn

Nhén nat () sé bat may hat mui & toc d6 2 hodc tbe d6 quat st
dung gan nhét va dén sé sang.

Céch 2: Chon tryc tiép mirc toc do quat mong muén

Tét quat )
Nhén nat O dé tat may hat mui & bét ky toc do quat nao (den van
s& sang néu chwa tat riéng ché do dén).

Téc do quat
Nhén nat téc do twong (rng d& chon mirc cai dat mong mudn.

Bat/tat den
Nhé&n nut ¥ dé bat dén, nhan Ian niva dé tat.

Hen gi® tat )
Khi nhan nat hen gio tat, quat sé tiép tuc chay trong 5 phut & toc
d6 1, sau d6 may hut mui va dén sé tw dong tat.

Chtrc nang H2H (Hob2Hood)

Day la chirc nang tw dong nang cao gitp két ndi bép ndu véi may

hat mui d&c biét. Ca bép n&u va may hat mui déu duoc trang bj bd

truyén tin hiéu hdng ngoai. Téc d quat dwoc tw dong xac dinh

dwa trén ché do van hanh va nhiét do clia dung cu ndu néng nhét

trén bép. Quy khach ciing ¢ thé didu chinh quat tir bép nu.

Meo st dung chirc néng Hob2Hood

Khi van hanh bép véi chirc nang Hob2Hood:

- Tranh dé anh néng truc tiép chiéu vao bang diéu khién may hat
mui.

- Khéng chiéu dén halogen truc tiép vao bang diéu khién cta
may hat mui.

- Khéng che chan bang diéu khién cta bép.

- Khéng lam gian doan tin higu gitra bép va may hat mai (vi du:
dung tay hodc can chao che mét bd nhan tin hiéu).

Khi chirc nang Hob2Hood dwoc kich hoat tir bép, dén bao & sé

sang. Didu nay cho biét chirc ndng Hob2Hood dang hoat dong.

Hinh 18
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@QUAN TRONG!

C6 thé xay ra tinh trang cac thiét bj diéu khién t&r xa khac
lam nhiéu tin hiéu. D& tranh tinh trang nay, khong st dung
diéu khién cla thiét bj cung Iuc véi bép nau.

May hat mui cé chire nang Hob2Hood

P& tim cac mau may hat mui co chire nang nay, vui long
tham khao website danh cho nguwoi tiéu ding cdia ching téi.
Céac may hut mui twong thich véi chire nang nay phai cé ky
hiéu 8 hodc = .

Auto
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BAO TRi VA VE SINH

& CANH BAO!

- Trwére khi tién hanh bao tri hoac vé sinh, phai ngat
may hat mui khéi ngudn dién chinh. Dam bao may da
tat tai & cdm va phich cam da dwoec rat ra.

- Cac bé mit bén ngoai rat dé bj trdy xwéc va mai
moén, vi vay hay tuan thi hwéng din vé sinh dé dat két
qua tét nhat ma khéng gay hw hai.

- C6 nguy co chay nd néu khong vé sinh theo diing
hwéng dan.

- Khong thay béng dén hoac thwe hién bao tri ngay
sau khi str dung vi bong dén va may hiGt mui cé thé
con néng. Hay dé may ngudi trwérc.

Str dung ca hai tay khi thao va lap lai bo loc dé tranh
lam roi lwéi loc xudng mit bép hodc ban bép.

Cén than v&i cac canh sic trong qua trinh lap dat, bao
tri va vé sinh. Nén deo gang tay bao ho khi thao lwéi
loc, ndp dén hoic bang diéu khién.

Cham soéc va vé sinh

* V& sinh bé mét thép khéng gi

St dung chét tdy rira khong cé tinh an mon, chuyén dung
cho thép khong gi. D& dat hiéu qua tét nhat, hay dung lvc
tay déu va lau theo chiéu van cla thép khong gi.

St dung vai mém gilp gidm nguy co lam trdy xudc bé
mét. Néu dung khan wét, hay dung khan mém khé lau lai
bé mat dé gidm nguy co' xuét hién ri sét bé mét.

* Vé sinh lwéi loc m&

Lwéi loc phai duoc vé sinh it nhat méi thang mét 1an bang
chét tay riva khong cé tinh an mon, c6 thé rira bang tay
hodc béng may rira chén & ché do nhiét d thép va chu
trinh ngan. Khi riva hoac dé réo, hay dat cac 16 hé hwong
xudng dwéi dé& nudc co thé thoat hét ra khdi Iwéi loc. Chét
tay rira c6 thé 1am bo loc nhém bi xin mau; day Ia hién
twong binh thuwong.

« B loc than hoat tinh

Chi st dung bd loc than hoat tinh néu ban I&p dat may
theo kiéu loc tudn hoan.

Tam loc nay khong thé vé sinh hay tai siv dung; theo
nguyén tac chung, bd loc than hoat tinh nén duoc thay
mé&i sau mdi 2 dén 3 thang tiy vao murc do st dung bép
cua gia dinh.

Thay dén

Dam bao den da ngudi trude khi thao.

May hat mui st dung mét den LED.

Trude khi thay, thao bang dén bang cach néi Iéng hai vit
trén bang den (Hinh 19).

Théao tdm kep béng cach néi 16ng hai vit, sau d6 ngét két
néi 6 cdm den.

Dén la loai dén LED tudi tho cao va khéng can bao
dwéng. Néu co sw ¢ vai dén, vui long lién hé
Trung tam Dich vu. Bén LED nay can dwoc thay
thé bdi nguwdi co chuyén mon.

CANH BAO: Luén luén tét ngudn dién trwéc khi
thue hién bat ky thao tac nao trén thiét bi.

Hinh 20

Dén thay thé phu hop
Théng s6 k§ thuat ctia dén: DC 12V, Téi da 3W
Kich thwéc den:(mm)

(=]
)|

386

Wmmmm

11.4,
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KHAC PHUC SU cO

Vén dé Bién phap khac phuc

May hat mui khong khéi dong Kiém tra xem may hut mui da duoc két néi voi nguén dién hay chua
Kiém tra xem da chon téc do quat chwa

May hut mui hoat dong Kiém tra xem téc dod quat co du Ién cho lwgng khoi/mui khéng

khéng hiéu qua Kiém tra xem lu6i loc m& co sach khong

Dam bao khu virc nha bép dwoc thong gio dy di dé khong khi sach c6 thé Iwu thong vao
Néu I4p dst ché do thong khi tudn hoan, kiém tra xem b loc than hoat tinh con dung duoc
hay khéng

Néu I4p d&t ché do thoat khi ra ngoai, kiém tra dng dan khi va cira thoat khi c6 bj tc nghén
khéng

Khong bat bép khi khéng cé ndi/chao trén bép

Khoéng dwoc ndu dd an béc Itra dwdi may hat mui

May hat mui ty tét trong khi Thiét bi ngét an toan da dugc kich hoat - hay tat bép va cho thiét bi khdi dong lai. Néu
dang hoat dong may hat mui dwoc Ie‘;p lh@p hon chiéu cao quy dinh trong huéng dan 1&p dat, dong co sé
thuong xuyén bi ngét, didu nay co thé gay hu héng may hat mui

Néu ban da thuc hién tat ca cac bwéc kiém tra néu trén ma van gap
khé khan, vqi I()ng’ lién hé Trung tdm Cham séc Khach hang cua
Electrolux gan nhat d& dwoc hd tro.

Luu y: Sdn phdm nay duoc trang bj thiét bj ngét an toan.

« Néu may hat mui duwoc lap dét qua gan mét bép, nu dé &n bbc
Itra, bat bép khi khéng cé ndi trén bép hoic Iwdi loc bi tic nghén,
thiét bj ngat an toan cé thé dwoc kich hoat. Néu may hat mui dirng
dot ngét khi dang hoat dong, hay khac phuc céc I6i néu trén va
ché cho thiét bj ngat an toan khai dong lai. Sau d6 may hat mui sé
hoat déng binh thuwong tré lai.

+  Khéng bat bép khi khéng c6 ndi/chao trén bép

+  Khéng dwoc ndu dd &n béc Itra dwdi may hut mui
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TRUNG TAM CHAM SOC KHACH HANG

Thai Lan

Sb dién thoai cham séc khach hang:
(+66 2) 725 9000

Electrolux Thailand Co., Ltd.

Toa nha Electrolux Tang 14 1910
Puong New Phetchaburi, Bangkapi,
Huai Khwang, Bangkok 10310

SBT van phong: (+66 2) 7259100

Fax van phong: (+66 2) 7259299

Email: customercarethai@electrolux.com

Singapore

Sb dién thoai cham séc khach hang:
(+65) 6727 3699

Electrolux S.E.A. Pte Ltd.

351 Braddell Road

#01-04, 351 On Braddell

Singapore 579713

Email: customer-care.sin@electrolux.com

Indonesia

Puwong day ndng: 08041119999

PT Electrolux Indonesia

J1. Tanah Abang Il Sb 42, Petojo Selatan
Kecamatan Gambir, Kota Jakarta Pusat, Daerah
Khusus Ibukota Jakarta 10160, Indonesia
Email: Customercare@electrolux.co.id

Website: www.electrolux.co.id

SMS: 081280888863WA:0811 8339 777

Philippines

BPuong day néng cham soc khach hang:

(+63) 28672-7805

Electrolux Philippines, Inc.

Can 707, Avida One Park Drive, géc dwéng s6 11
va bai 16 s6 9, Bonifacio Global City, Fort Bonifacio,
Thanh phé Taguig, Philippines 1634

Website: www.electrolux.com.ph

Email: electroluxwecare@grip-group.com

Viét Nam

Trung tdm cham séc khach hang mién phi
800-58-88-99

SDT: (+84 28) 39105465

Coéng ty TNHH Electrolux Viét Nam

Phong 1&2, Tang 10, Toa nha Sofic, S6 10
Mai Chi Tho, Phuwong Tha Thiém, Thanh phd
Tha Btee, Thanh phé HS Chi Minh, Viét Nam

Malaysia

Sb dién thoai cham sdc khach hang: 1-300-88-1122
Dia chi trung tdm cham séc khach hang: L6 C6, S6 28,
Jalan 15/22, Taman Perindustrian Tiong Nam Seksyen
15, 40200 Shah Alam, Selangor, Malaysia

Email: malaysia.customercare@electrolux.com

HONG KONG

DUONG DAY NONG: (+852) 3193 9888
TRUNG TAM DICH VU GIA DUNG DIEN
MAY DCH

4/F, DCH BUILDING, 20 BUONG KA
CHEUNG, KOWLOON BAY, HONG KONG
EMAIL: customercare@dch.com.hk
WEBSITE: www.electrolux.com.hk
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www.electrolux.com
Tién phong déi méi bang thiét ké thau hiéu ngwoi dung.

Ban c6 con nhé 1an cudi cling minh m& mét moén qua va thét 1én réng:
"O! Sao ban biét hay vay? Bay ding la nhirng gi t6i mudn!” D6 chinh la
cam giac ma Electrolux muén khoi day cho tat ca nhivng ai lwa chon
hodc st dung san pham ctia chling t6i. Ching ti danh thai gian, kién
thirc va sy thdu dao dé dy doan va tao ra nhiing thiét bi ma khach
hang thuc sw can va muén.

Sy tan tam day sau séc nay ddng nghia véi viéc déi méi dwa trén sw
thau hiéu. Khong phai thiét ké chi d& cho dep, ma 13 thiét ké vi loi ich
cla ngudi dung. Di véi chung t6i, thiét ké tan tam nghia la lam cho
thiét bi d& st dung hon, gitip cong viéc ndi tro' tré nén tha vi hon, gitp
khach hang dwoc tan hwéng gia tri xa xi dich thue cla thé ky 21: Sw
thodi mai trong tam tri. Muc tiéu clia ching t6i la mang sw thoai mai
trong tam tri d6 dén véi nhiéu ngudi hon, & nhiéu hoan canh sbng hon,
trén toan thé gidi.

L&i hira “Ludn nghi vé khéach hang” clia Electrolux khdng chi dirng lai &
viéc dap (rng nhu cau clia ngudi tiéu dung hém nay. Diéu d6 con cé
nghia 1a ching t6i cam két tao ra nhirng thiét bj an toan véi méi trudong
— cho hién tai va cho ca cac thé hé mai sau.

Electrolux. Luén nghi vé& khach hang.

Tim hiéu thém vé& nhirng chia sé ctia ching t6i tai:
www.electrolux.com



