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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 MODEL AND SERIAL
NUMBER HERE:

Model:

Serial NO:
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LEGEND

AWARNING!

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 Electrical connection
canopy rangehood. Please read this manual carefully
before using the product. This manual should be keptin a
safe place for handy reference.

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 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.

®This symbol indicates never to do this

@This symbolindicates always do this Safety warnings For the installer

&WARNING!

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

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

Young children should be supervised to ensure : : : § "
they do not play with the rangehood. be strictly followed to obtain optimal air extraction.

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

* Do notreduce the size or restrict exhaust flue.
e Keep bends in the exhaust flue to a minimum.

® When using flexible flue always install duct with
helix pulled taut to minimise pressure loss.

@  Ensure the rangehood is switched off before
g?;g:‘gﬂgi;rg;l(r.nenance, @ikl eny pesslalliy ° (I:—'Iailure to observe these basic instructio_ns will
rastically reduce the performance and increase
© Nevercarry out flambe cooking under the the noise levels of the range hood.
rangehood.
- - Exhaust air must not be discharged into a wall cavity,
©  This rangehood is not recommended for barbecues. unless the cavity is designed for the purpose. The
exhaust from the cooker hood must not be discharged
©  This rangehood cannot be installed for external use. into any heating flue, which may carry combustion
products from other sources.
@ Grease filters must be removed every four weeks
(maximum) for cleaning to reduce the risk of fire. X X ) X
NOTE: Some installations may require the telescopic
©  The exhaust from the rangehood must not be exhaust cover to be cut to length. Cut with sharp tin
discharged into any heating flue, which may carry snips or a fine-tooth hack saw blade, taking are not
combustion products from other sources.(Fig.1) to distort or dent the exhaust cover.
)

The exhaust air must not be discharged into a wall
cavity, unless the cavity if designed for the purpose.

@ There mustbe adequate ventilation of the room
when the rangehood is used at the same time
as appliances burning gas or other fuels.

© Always cover lit gas burners with pots or pans when
rangehood is in use.

Always switch off gas burners before you remove
pots or pans.

Do not leave lit gas burners exposed due to the risk D—
of fire.(Fig.2) Fig. 1 Fig. 2
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PRODUCT DESCRIPTION DIMENSION
ECP9541X ECP6541X
ECP6541X 2 ECP6541B
ECP65418B ®/

9a
9b_
Fig.3
COMPONENTS
Ref Q'ty Product Components
1 1pc Hood body, complete with: controls, lights, blower ECP9541X
2 2pcs Damper (flaps)
3 1pc Outlet adapter
4 1pc Outlet cover
5 1pc Recycling cover
6 2pcs Charcoal filter (optional)
7 2pcs Aluminium mesh filter
8 1pc Instruction manual
9.a 4pcs Mounting Screws
9b 4pcs Mounting gasket

Fig.4
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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

1. The hood is to be mounted on the mounting board of the
cabinet. When installed, the hood must be not less than
65cm above electric burners or 75cm above gas or
mixed-fuel burners.  (Fig.5)

* It the instructions of the hob specify a greater distance than the minimum above,

then that shall be the minimum height for installation.

m
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Fig.5

RANGE HOOD INSTALLATION
Before installation, please make cabinet according to
below diagram

Front view

Mounting board
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Fig.6
Side view

Mounting board
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Fig.7
After installation
Front view
T
Fig.8
Side view 9
H: - Fig.9

2.Drill a hole of 140mm diameter, 4X @8 mounting holes and
one clearance for power cord on the cabinet board,
respecting the distance indicate in Fig.10.
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Fig.10

3.Insert 4 mounting screws with 4 mounting gaskets to fix the
hood .(Fig.11)

4.The hood may be installed in the filtering(Fig.12) or the
ducting version(Fig.13).

G,

-
Cladiadi o

tett
Fig.12

Setting of circulation air door(Fig.14)

Ducting version

™

Filtering version Fig.14

Ducting version (Fig.13):

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(not supplied). With this
version the charcoal filters are not required .Decide from the
outset on the type of installation (filtering or ducting). For
greater efficiency ,we recommend you install the hood in the
ducting version (if possible).
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RANGE HOOD INSTALLATION

Notice: Recycling cover must be fixed on the hood body in ducting
version

125mm
i
=

Filtering version (Fig.15): The hood aspirates the kitchen air
saturated with fumes and odour. Purifies it through the grease
filters and charcoal filters and returns clean air into the room
.For constant efficiency, the charcoal filters must be replaced
periodically.

Recycling cover

Fig.15

Notice:

1.Charcoal filters must be used in the case of filtering version.
2.Recycling cover must be removed in filtering version.
3.0utlet cover must be fixed on the hood body in filtering
version.

Outlet cover

5.Electrical connection:

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

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

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

OPERATION
14 Low
SF 0 on/off .
2 High Lamp——'@'

Fig.17
MAINTENANCE AND CARE

The hood must always be disconnected from the electricity
supply before beginning any maintenance work.

Cleaning the hood

@ Clean the outside of the hood using a damp cloth and a
solution of water and mild washing up liquid.

@ Never use corrosive, abrasive or flammable cleaning
products or products containing bleach .

@ Never insert pointed objects in the motor's protective
grid.

@ Only ever clean filter using a damp cloth and mild washing
up liquid.

@It is extremely important to clean the unit and change the
charcoal filters at the recommended intervals. Failure to do
so will cause grease deposits to build up that could
constitute a fire hazard.

Metal grease filter

®The purpose of the grease filters is to absorb grease
particles which from during cooking and it must always be
used, either in the external extraction or internal re-
circulation function .

Attention:

The metal grease filters must be removed and washed
every three weeks.

Removing the metal grease filters

1. Pull down the latch of filer.(Fig.18)

2. Take down the filter from body.

Fig.18

To replace lamp(Fig.19)
1.Take off the lamp cover.
2.Loosen the lamp anticlockwise.
3.Replace with 2W E14 LED lamp.

Fig.19

Charcoal filter

@The charcoal filter should only be used if you want to
use the cooker hood in the recirculating mode.

@This filter cannot be cleaned or re-used end as general
rule, the activated charcoal filter should be changed one
every 3 months .

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

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.

* [fthe 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



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

Electrolux Building

JI.Abdul Muis No.34, Petojo Selatan,
Gambir Jakarta Pusat 10160
Email:customercare@electrolux.co.id
SMS & WA : 0812.8088.8863

Philippines

Consumer Care Center Toll Free:
1-800-10-845-CARE(2273)

Consumer Care Hotline:(+63 2)845-CARE(2273)
Electrolux Philippines,inc.

Unit B 12F Cyber Sigma Bldg, Lawton Avenue,
McKinley West, Taguig, Philippines 1634
Trunkline:+63 2 737-4757
Website:www.electrolux.com.ph
Email:wecare@electrolux.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

HONG KONG

SERVICE HOTLINE: (+852) 3193 9888
DCH ELECTRICAL APPLIANCES
SERVICE CENTRE

4/F, DCH BUILDING, 20 KAl CHEUNG
ROAD,

KOWLOON BAY, HONG KONG
EMAIL: customercare@dch.com.hk
WEBSITE: www.electrolux.com.hk

Malaysia

Consumer Care Center Tel: 1300-88-11-22
Electrolux Home Appliances Sdn. Bhd.
Corporate Office Address: Unit T2-7, 7th Floor,
Tower 2, PJ33, No. 3, Jalan Semangat,
Seksyen 13,46200 Petaling Jaya, Selangor.
Office Tel : (+60 3) 7843 5999

Office Fax : (+60 3) 7955 5511

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

Consumer Care Center Fax : (+60 3) 5524 2521
Email : malaysia.customercare@electrolux.com

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 ban da mua thiét bj Electrolux. Ban d& chon mét
s&n pham cé hang thap nién kinh nghiém chuyén gia va
s d6i méi. Tinh té va sanh diéu, thiét bj nay duoc thiét ké
danh cho ban. Vi vay bét c khi nao ban stv dung thiét bj
nay, ban c6 thé yén tam réng ban sé& ludn co duoc két qua
tuyét voi. Chao mirng ban dén véi Electrolux.

TRUGC KHI SU’ DUNG THIET BI

Trwéc khi st dung may hat mui, ching t6i khuyén cao quy
khach hang doc qua mét luot toan bd sach hwéng dan st
dung @& ndm dworc cAu tric ciing nhw cac chire nang clia
san pham. Dé phong tranh cac méi nguy hiém luén tiém tang
khi s&v dung thiét bj dién, quy khach can 1&p dét thiét bj theo
dang cac hwéng dan va doc ky cac chi dan an toan dé tranh
str dung khéng dung cach gay nguy hiém.

Xin vui long gitr sach huéng dan st dung & noi an toan dé
tién cho nhitng tham khao vé sau.
DIEU KIEN SU DUNG

Thiét bj nay duoc thiét ké d& siv dung trong ho gia dinh va
nhirng noi twong tw, nhuw:

® Khu vic bép an nhan vién & cac clra hang, van phong
va cac moi trwdng lam viéc khac.

® Nha & khu vire ndng trai.

® Khach trong cac khach san, nha nghi va cac kiéu nha
tro khac.

e Nha nghi cé phuc vu bira sang

TRUOC KHI GOl CHO CHUNG TOI

Hay dam bao rang quy khach da doc hét huéng dan siv
dung truéc khi goi cho Trung tdm Cham séc Khach hang,
néu khdng quy khach cé thé bi tinh phi dich vu.

VUI LONG GHI LAl MAU MAY VA SO
SERI TAI DAY:

Mau may:

Sé seri:

MUC LUC
3 Thong tin an toan

4 Mb ta san pham

o

Kich thwoc
Lép dat may hat mui
St dung san pham

Bao tri va vé sinh san pham

© 0 o 9

Khéc phuc sw cé

10 Trung tdam Cham séc Khach hang

CAC KY HIEU

&CANH BAO!

Ki hiéu nay biéu thj théng tin lién quan ti sy an toan
cla quy khach

&THAN TRONG!
Ki higu nay biéu thj thong tin v& cach tranh lam hu hai
may hat mui.

@QUAN TRONG!
Ki hiéu nay biéu thi nhtitng meo vét va thong tin vé& cach
str dung may hat mui.

@ THONG TIN MOI TRUONG!
Ki hiéu nay biéu thj nhirng meo vat va thong tin vé cach
slr dung may hat mui tiet kiém va bao vé moi trwong.

ROHS

Tuén tha.

Bat ky thoi diém nao trong twong lai, ban can vt bd san
phém nay, vui long khdng virt bo sén ph&m nay cling véi rac
thai sinh hoat, hdy giri san phdm nay dén cac diém thu gom
néu co

San pham nay tuan tha chi thj RoHS.

THONG TIN AN TOAN

Cubn sach huwéng dan st dung nay huwéng dan quy khach s
dung may hut mui Electrolux ding cach. Vui long doc k¥ sach
hwéng dan nay trudc khi siv dung san pham va cét gitr sach &
noi an toan dé tién cho nhirng tham khao vé sau.

Chiéc may hat mui nay 1a mot thiét bi dwoc san xuét va kiém
tra theo tiéu chuan quéc té IEC 60335.2.31.

Xin quy khach vui 16ng doc k§ nhitng dong dwéi day dé tranh
nhi*ng hong hoc va hw hai khéng dang co.

®Ki hiéu nay nghia Ia khéng bao gi®’ lam diéu nay.

@Ki hiéu nay nghia la luén 1am diéu nay.

&CANH BAO!

Vui Iéng Iam theo nhirng chi din dwéi day dé tranh gay
chap dién hoac chay nd.

@  Can tréng chirng tré nho dé cac bé khong duia nghich
v&i may hat mui.

©  Thiét bi nay khéng duoc thiét ké cho nhirng ngudi
(k& ca tré em) b han ché v& nang lyc thé chét, cam
giac hodc tri 6c, hodc it kinh nghiém va kién thtrc,
trir khi ho dwoc giam sat hodc hwéng dan cach
st dung s&n pham béi ngudi chiu trach nhiém cho
an toan cta ho.

o

Dam bao rang may hat mui d& duoc ngét dién truce khi
tién hanh bao tri dé tranh moi kha nang gay chap dién.

Khéng néu @b an béc Itva dwéi may hat mui.

Khong nén str dung may hat mui khi nwdng trén vi.

May hat mui nay khéng st dung dwoc & ngoai troi

O|lo|lo| o

Cén thay tdm loc dau mé& (it nhat) 4 tudn mot lan dé
giam thiéu nguy co gay chay.

@

Khong dugc két ndi 6ng thoat khi voi 6ng khoi riéng
clia cac thiét bj khac vi ching c6 thé chiva cac san
pham chay. (Hinh 1)

Khoéng dwoc thoat khi ra khodng twdng tréng, trir
khi khodng tréng dé duwoc thiét ké dé dan khi.

@  Can co bién phap thong gi6 thich hop cho phéng khi i
may hat mui dwgce st dung cung lic véi cac thiet bi dot
gas hay cac nhién liéu khac.

@  Ludn ludn dam bao cé ndi hodc chao dat trén bép gas
dang hoat déng khi str dung may hat mui.

N6i dign
Kiém tra dién ap clia ngudn dién co phu hop véi dién ap
duoc ghi trén bang ghi théng sb k§ thuat bén trong may
hat mui. Kiém tra viéc 1ap dat thiét bi co tuan thi theo cac
tiéu chuan vé nha &, gas va dién cta chinh quyén dia
phuwong. Trwéc khi két ndi thiét bj véi ngudn dién chinh
can dam bao dién ap clia ngudn dién phu hop véi dién ap
duoc ghi trén bang ghi théng sb k§ thuat bén trong may
hat mai. Néu day ngudn bi hang, can thay day ngudn. Viéc
thay thé phai dwoc thwe hién bdi nha san xuét, Trung tam
Cham soéc Khach hang hodc nhirng nguoi o trinh do
chuyén mén twong dwong dé tranh nguy hiém tiém tang.

Canh bao an toan - Danh cho ngwi lap dat

Viéc I&p dat may hat mui can tuan tha nhing quy
dinh vé khoé\ng céch tdi da va tbi thiéu gitra may
hat mui va be mat bép (dworc liét ké & bang trang 6)

Lap dat 6ng thoat khi: Can tuan thi nghiém ngét nhirng
quy dinh sau dé dat dwoc sw thoat khi ti wu nhét.

®  Gii 6ng thoat khi ngan va thang.
e Khéng chan hodc lam gidm kich thwéc clia 6ng thoat khi.
o Giam téi thiéu cac chd ubn khuc clia dng thoat khi.

*  Khi st dung 6ng thoat khi linh hoat can chu y kéo cang
cac vong xoan clia dng thoat dé giam thiéu tbi da sw
gidm ap trong qua trinh thoat khi.

o Khong tuan thi nhirng hudng dan co ban trén sé lam
gi?m hiéu suat mét cach nghiém trong va lam tang
tieng on cua may hat mui.

Khéng dwoc thoat khi ra khoang twéng tréng, triv khi
khoang tréng d6 duoc thiét ké dé dan khi. Khong duoc
két ndi bng thoat khi v&i dng khai riéng clia cac thiét bi
khac vi chung c6 thé chira cac san pham chay.

LUU Y: St dung kéo cét thiéc hoac Iudi cua sdc nhon dé
cét ngén nap 6ng thoét khi cho phu hop véi kich thuéc
trong.mét sé truong hop. Cha y tranh lam méo hodc mé
nép 6ng thoét khi.

@ Lubn ludn tit bép gas trwdc khi nhac ndi ra khoi bép.

S  Khong dé bép gas hoat dong khi khdng cé ndi trén bép khi
st dung may hut mui & phong tranh nguy co chay. (Hinh 2)

Hinh 1 Hinh 2



15

MO TA SAN PHAM

ECP9541X
ECP6541X
ECP6541B

9.a

ob 1

Thanh phan

Thir tw S6 lwong Thanh phan

1 1 cai Than may hat mui, hoan chinh véi: diéu khién, dén chiéu sang,
clra thoat gid

2 2 cai Canh dao gi6

3 1 céi B0 chuyén dbi dau ra

4 1 cai Nép dau ra

5 1 cai Nép tai st dung

6 2 cai B loc than hoat tinh (ty chon)

7 2 cai Lw&i loc nhém

8 1 céi Hwéng dan st dung

9.a 4 cai Vit

9b 4 cai Vong dam.

KiCH THUOC

ECP6541X
ECP6541B

ECP9541X
ECP9541B

Hinh 4
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LAP DAT MAY HUT MUI

1" CANH BAO!

Vui Idng tham khao muc "Théng tin an toan”

| 1 ltrRedre kI LAP DAT

Trudre khi lap dat, xin quy khach vui Idng ghi lai nhiing

théng tin bén duditlr bang ghi thdng s6 ky thuat. Bang ghi
théng so ky thuat nam & day chia khoang may

Mau may

PNC

Sé seri

May hiit mUi s& duwge gan trén gia dé cha t. Khi ldp dat,
méy huit mli phai cao hon mat bép dign/tir t6i thidu 65cm
hoac cao hon 75cm @i véi bép gas va céc loai bép két
hop khace. (Hinh 5)

Néu huéng dan st dung bép chi rd khoang cach tai thidqu In hon
khoang cdch duge néu & trén thi d4 13 khoang cach i thidu dé Iap
dat thiét bj

NLNIIG d38

Hinh 5

LAP DAT MAY HUT MUI
Trwée khilap dat, vui long 13m tl theo so db dudi day

Géc nhin trwée sau

Gia do
| ] |
| g
]
=
> "]
O 1 >560 { >RS0
506/ BOG
Hinh 6
Gde nhin ngang
Gia ds
Cira
e
]
1
= =285 |-
Hinh 7

Sau khi lap dat
Gac nhin trwée sau

2. Buc 16 dudng kinh 140mm. Cac 18 1ap 4X <p8 va mot

khe hé cho day ngudn trén bo mach 0, tuan theo khodng

céach duge chira trong Hinh 10.

= 42NTA0 !
L
4 H_r,i,ﬁ_ =T "-."'I"E' (R i
1 |
o & [ ]
=
'
Ny |
» [ fo
i
t Bing trvée
Hinh 10

3. Lap 4 vit gdn véi 4 midng dém dé cb dinh may hat mui.
{Hinh 11)

Hinh 11

4. CAthé I3p dat may hit mili theo ché d6 tudn hoan (Hinh 12)

ho&c ché db thoat khi ra ngoai (Hinh 13).

TR A
Hinh 12 Hinh 13

L&p d&t ctra gid tudn hoan (Hinh 14)

. Ché do thoat khi
ra ngoai
™

B 7
o a

Ché& d6tudn hodn | Hinh 14

Ché do thoat khi ra ngoai (Hinh 13):

May hit khéng khi da bao hoa khdi va mii & nha bép,
phéan khéng khindy sé di qua cac tam loc dau m& va thai
ra bén ngoai qua dudong dng thoat (khéng cé san). Vai
ché d¢ nay, bé loc than hoat tinh 13 khéng can thiét. Quy
khéch vui ldng ¢an nhéc ngay tr dau v& ché ¢8 mong
muén {tudn hoan hoac thoat khi ra ngoai). D& dat hidu qua
tdi wu, ching tdi khuyén cao 1&p dat may hut khéi theo ché
dd thoat khi ra ngoai (néu co thé).”
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LAP DAT MAY HUT MUI

Lwu y: N&p tai st dung phai dwoc cb dinh vao phan than may &
ché do thoat khi ra ngoai

125mm
i

Ché d tuan hoan (Hinh 15): May hut khdng khi da béo hoa khoi
va mui & nha bép. Loc sach dau m& qua cac bd lpc m& va bd loc
than hoat tinh va dem lai khong khi sach cho can phong. Dé dat

Gia d& géan twong

Hinh 15

hiéu qua 6n dinh, bd loc than hoat tinh can dwoc thay thé dinh ky.

Lwu y & ché d6 tudn hoan:

1. Bo loc than hoat tinh phai dwoc str dung.

2. Khéng duing nép tai st dung.

3. N&p dau ra phai dwoc cb dinh trén than may hat mui.

Né&p dau ra

Hinh 16

5.Két néi dién:

Viéc dau day Qién phai dwoc thiee hién béi ngwdi coé chuyén m’én
phu hop véi tt ca cac tiéu chudn va quy chuén hién hanh. Ngét
nguon dién nguon trwée khi ndi day.

Trong trwéng hop bi hu hdng, day dién phai dwoc thay thé bdi
nha san xuét, dai ly uy quyén hoac nhirng ngudi cé trinh do
twong tw dé tranh nguy hiém.

Khéng str dung phich cidm va day néi dai ngoai

khéng dwoc cung cap ciing véi may hit mi.

14 Thép
S7 0 BayTAt
2 Cao ben _':&'
Hinh 17

VE SINH VA BAO TRi

May hat mui phai luén duoc ngét khdi ngudn dién trudc khi bat
dau bét ky cong viéc bao tri nao.

Vé sinh may hat mui

® Lam sach bén ngoai clia may hit mui bang khan dm va dung dich
nwéc va nwdc riva nhe.

@ Khong s dung cac san pham ty rira cé tinh &n mon, mai mon
hoac d& chay hodc cac san phdm cé chira chét tay trang.

® Khong chén cac vét‘nhon vao lwdi bdo vé cua dong co.

® Chi vé sinh bd loc bing khan dm va dung dich rra nhe.

@ Diéu t6i quan trong & phai vé sinh thiét bj va thay bo loc than theo
khoang th&i gian khuyén nghi. Néu khong sé gay ra cac can dau mé
tich tu va c6 thé gay ra nguy co héa hoan.

B6 loc mé& kim loai

® Muyc dich ctia bd loc m& 1a @& hap thu cac hat dau mé& tir trong
qua trinh ndu nwéng va né phai ludn duoc siv dung, st dung chirc
nang loc khong khi tir bén ngoai hay tai tudn hoan bén trong
Chuy:

C4c b6 loc m& bing kim loai phéi duwgrc thio ra va niva sach

ba tudn mot 13n.

Thao bd loc m& kim loai

1. Kéo chét clia bo loc xudng. (Hinh 18)

2. Thao bd loc khdi phan than.

Hinh 18 NN

Pé thay thé den (Hinh 19)

1. Théo nép den.

2. Xoay dén, néi nguoc chiéu kim déng hé.
3.Thay thé bang dén LED 2W E14.

Hinh 19
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B6 loc than hoat tinh
@Chi nén s dung bd loc than hoat tinh néu ban mudn s dung
may hat mui & ché do tuan hoan.
®Nguyén tac chung la khong thé 1am sach hoac tai s&v dung bd
loc nay, bd loc than hoat tinh nén dwoc thay 3 thang mét 1an.

KHAC PHUC s¥ cO

Vén dé Cach khic phuc

May hat mui khéng khéi déng Kiém tra xem may hat mui da duoc két ndi véi nguén dién chuwa.

Kiém tra xem da Iwa chon téc do quat chua.

May hat mui khong lam viéc Kiém tra xem téc do quat co du Ién véi khéi lwong cong viéc khong.

Céc tdm loc ddu m& sach.

Nha bép c6 théng khi da dé dan khong khi sach vao phong. -

Neéu lap dat ché do théng khi tuan hoan, dam bao rang b loc than hoat tinh van co tac
dung.

Néu I4p dat ché do thoat khi ra ngoai, kiém tra cac 6ng thoat khi va dwong dan khong bi
chan.

Khéng duoc van hanh bép ma khong co ndilchdo néu & trén.

Khéng dwgc dot Itra sat bén dwdi may hat mai.

Néu quy khach da tién hanh toan b nhiing kiém tra trén va van

gap khé khan, xin vui long lién hé Trung Tam Cham Séc Khach

Hang cla Electrolux tai dia phwong.

LUU Y: San pham duoc 1&p kém véi mét thiét bj ngét dién an toan

® Néu may hut mui dwoc Iap dat qua gan véi mat bép, nhiing do
nau bdc Itra, van hanh bép khdng c6 ndi nu & trén va.tdm loc
bi tic nghén, thiét bi ngét dién an toan co thé dwockich hoat.
Néu may hut mui ngivng hoat dong, didu chinh cac van dé trén
va ché cho thiét bi ngat dién an toan khéi dong lai, may hat mui
sé hoat dong binh thudng.

® Khong van hanh bép ma khong cé ndi/chdo n&u & trén.

* Khong dét Itra sat bén dudi may hat 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 Buwdng Phetchaburi méi,

Bangkapi, Huai Khwang, Bangkok 10310
Dién thoai: (+66 2) 7259100

Fax : (+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

Hotline dich vuy: 08041119999

PT. Electrolux Indonesia

Toda nha Electrolux

JI. Abdul Muis Sé 34, Petojo Selatan, Gambir,
Trung tam Jakarta 10160

Email: customercare@electrolux.co.id

SMS & WA: 0812.8088.8863

Philippines

Tong dai mién phi ctia Trung tdm Cham séc Khach hang:
1-800-10-845-CARE (2273)

Puwong day nong Cham séc Khach hang: (+ 63 2)
845-CARE (2273) Electrolux Philippines, Inc.

Unit B 12F Cyber Sigma Bldg, Lawton Avenue, McKinley
West, Taguig, Philippines 1634 Trunkline: +63 2 737-4757
Website: www.electrolux.com.ph

Email: wecare@electrolux.com

Viét Nam

Tbng dai mién phi ctia Trung tam Cham séc
Khach hang:

1800-58-88-99

DT: (+84 28) 3910 5465

Coéng ty TNHH Electrolux Viét Nam

Phong 1&2, tAng 10, Toa nha Sofic, s& 10 Mai Chi
Tho, phwdng Tha Thiém, Thanh phd Tha Birc,
Thanh phé H& Chi Minh, Viét Nam

HONG KONG

HOTLINE DICH VU: (+852) 3193 9888
TRUNG TAM DICH VU GIA DUNG DIEN MAY
DCH 4/F, DCH BUILDING, 20 BUONG KAl
CHEUNG, KOWLOON BAY, HONG KONG
EMAIL: customercare@dch.com.hk
WEBSITE: www.electrolux.com.hk

Malaysia

Trung tdm Cham séc Khach hang bién thoai :
1300-88-11-22 Electrolux Home Appliances Sdn. Bhd.
Dia chi Van phong Cong ty: Don vi T2-7, Tang 7, Thap 2,
PJ33, S6 3, Jalan Semangat, Seksyen 13.46200 Petaling
Jaya, Selangor.

Dién thoai van phong: (+60 3) 7843 5999

Fax van phong: (+60 3) 7955 5511

Dia chi Trung tdm Ch&m soc Khach hang: L6 C6, S6 28,
Jalan 15/22, Taman Perindustrian Tiong Nam, 40200 Shah
Alam, Selangor

Trung tdm Cham s6c Khach hang Fax: (+60 3) 5524 2521
Email: malaysia.customercare@electrolux.com
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www.electrolux.com
Nha thiét ké cai tién giau y twéng.

Ban c6 nhé 1an gan nhat ban mé mét moén qua khién ban phai néi. "O! Sao
lai biét hay vay? Day chinh xac la diéu toi mubn!" D6 la cam giac ma doéi ngi
Electrolux muén khoi goi & tt ca nhitng ngudi chon hodc str dung mét
trong cac san phdm clia ching t6i. Ching t6i danh thoi gian, kién thive va rat
nhiéu suy nght dé dy doan va tao ra cac loai thiét bi ma khach hang thuc sw
can va mudn.

Triét Iy nay di kém véi dbi méi véi cai nhin sau sdc. Khong thiét ké& vi cai nhin
bén ngoai, ma thiét ké vi loi ich clia ngudi dung. Di véi ching tai, thiét ké chu
d4o c6 ngha la 1am cho cac thiét bi d& st dung hon va cac cong viéc tré nén
tha vi hon, gitp khach hang trai nghiém sw sang trong tuyét déi ctia thé ky 21:
sy thodi mai trong tam tri. Muc tiéu clia chung toi 1a lan tod sw thoadi mai trong
tam tri cho nhiéu ngwdi hon, & nhidu hoan canh séng hon, trén khap thé gioi.

L&i htra “Ludn nght v& khach hang” cda Electrolux khong chi dap (ng nhu céu
clia ngudi tiéu ding ngay nay ma con cé y nghia la chung téi cam két thic day
phat trién cac thiét bi an toan cho méi trwéng — cho thé hé hién tai va twong lai.

Electrolux. Ludn nght vé& khach hang.

Hiéu thém vé suy nghi cGia chang t6i tai
www.electrolux.com






