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INTRODUCTION

Thank you for choosing this cooker hood.

This instruction manual is designed to provide you with all required

instructions related to the installation, use and maintenance of the appliance.

In order to operate the unit correctlyand safety, please read this instruction manual

carefully before installation and usage.

The cooker hood use high quality materials, and is made with a streamlined design. Equipped
with large power electricmotor and centrifugal fan, it also provides strong

suction power, low noiseoperation, non-stick grease filter and easy assembly installation.

SAFETY PRECAUTION

Never let the children operate the machine.

* The cooker hood is for home use only,not suitable for barbecue, roast shop and other commercial
purpose.

» The cooker hood and its filter should be clean regularly in order to keep in good working condi-
tion.

»  Clean the cooker hood according to the instruction manual and keep the unit from danger of
burning. There is a fire risk if cleaning is not carried out in accordance with the instructions.

» Forbid the direct baking from the gas cooker.

» Please keep the kitchen room a good convection.

» If the supply cord is damaged, it must be replaced by the manufacturer, its service agentor simi-
larly qualified persons in order to avoid a hazard.

» There shall be adequate ventilation of the room when the range hoods used at the same time as
appliances burning gas or other fuels;

» The air must not be discharged into a flue that is used for exhausting fumes from appliances
burning gas or other fuels;

» Regulations concerning the discharge of air have to be fulfilled.

» This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been given
supervision or instruction concerning use of the appliance in a safe way and understand the hazards
involved.

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

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

» Do not flame under the range hood.

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

* The warning shall be in the same part of the instructions that include details of how to mount the
equipment



Electrical ShockHazard

*  Only plug this unit into a properly earthed outlet. If in doubt seek advice from a suitably qualified
engineer.
+ Failure to follow these instructions can result in death, fire, or electrical shock.

WALL MOUNTINGINSTALLATION

1. Prepare for installation:

a. If you have an outlet to the outside,your cooker hood can be connected asbelow picture by
means of an extraction duct (enamel, aluminum, flexible pipe or inflammable material with an
interior diameter of 150mm)
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b. Before installation, turn the unit off and unplug it from the outlet.
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c. The cooker hood should be placed at a distance of 65~75cm above the cooking plane for
best effect.
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2. Installation (Vent outside):
Attention! Observe the warning in the instruction sheet concerning the operation of the appliance
when air is discharged from the room.

When the range hood and appliance supplied with energy other than electricity are simultaneous-
ly in operation, the negative pressure in the room must be not exceed 4 Pa (4x10-5 Bar)

Way one:

+ Toinstall onto the wall drill 2 holes of @ 8mm on a suitable place according with the centre dis-
tance of hole in the back of the cooker hood.

¢ Insert the nut into the holes.

* Insert the screws into the nuts and tight. Put the cooker hood onto the tighten screws.

» Fix the cooker hood with safety screw. The two safety vents are positioned on the back casing,
with diameter of 6mm.

« Put the one way valve onto the cooker hood.



Way two:
» Drill 4 holes of Bmm diameter at the bottom of the hanging cupboard
* Put the one way valve on the cooker hood, then install the cooker hood on the bottom of the

hanging cupboard, tighten the hood with enclosed 4 screws.
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Note:
1. The extensible pipe are optional accessory, not supplied.
2. Take off protection film before installation.

» Fix the one-way-valve to the air outlet of the cooker hood. Then, attached the exhaust pipe onto
the one-way-valve as shown below.

—— Exhaust pipe

- Cooker hood

»  Chimney installation.



Installation (Vent inside)

If you do not have an outlet to the outside, exhaust pipe is not required andthe installation is
similar to the one show in section “Installation (Vent outside)”.

T

Activated carbon filter can be used to trap odors.
In order to install the activated carbon filter, the grease filter should be detached first. Press the
lock and pull it downward.
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Plug the activated carbon filter into the unit and turn it in clockwise direction. Repeat the same
on the other side.

CLOSE

NOTE:
» Make sure the filter is securelylocked. Otherwise, it would loosen and cause dangerous.
* When activated carbon filter attached, the suction power will be lower.



OPERATION
Touch Control TO05

(W) 1 2 3

Off button It's used for turning off the fan.

It’s used for Ventilation on the kitchen. It is suitable
Low Speed button for simmering and cooking which do not make
much steam.

Airflow speed is ideally for ventilation in standard

Medium Speed button ) .
cooking operation.

When high density of smoke or steam produced,
High Speed button press high-speed button for highest effective
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ventilation.
i:5-' Light button

MAINTENANCE

Before cleaning switch the unit off and pull out the plug.

I. Regular Cleaning
Use a soft cloth moistened with hand-warm mildly soapy water or household cleaning detergent.
Never use metal pads, chemical, abrasive material or stiff brush to clean the unit.

1. MonthlyCleaning for Grease Filter
ESSENTIAL: Clean the filter every month can prevent any risk of fire.

The filter collects grease, smoke and dust...... so the filter is directly affecting the efficiency of the
cooker hood. If not cleaned, the grease residue (potential flammable) will saturate on the filter.
Clean it with household cleaning detergent.

11l. Annual Cleaning for Activated Carbon Filter

Apply SOLELY to unit that installed asa recirculation unit (not vented to the outside). This filter
traps odours and must be replaced at least once a year

depending on how frequent the cooker hood used.

IV.Bulb Replacement

1.Switch the unit off and unplug the appliance.

2.Remove the lamp cover by unscrewing the 2 screws.

3.Unscrew the incandescent bulb

4. Replace with the same type and rated LED lamp (max,1.5W or max 2W(22V)).



TROUBLESHOOTING

Fault

Cause

Solution

Light on, but fan does not
work

The fan blade is jammed.

The motor is damaged.

Switch of the unit and repair
by qualified service personnel
only.

Both light and fan do not
work

light bulb burn.

Replace the bulb with correct
rating.

Power cord looses.

Plug in to the power supply
again.

Serious Vibration of the unit

The fan blade is damaged.

Switch of the unit and repair
by qualified service personnel
only.

The fan motor is not fixed
tightly.

Switch of the unit and repair
by qualified service personnel
only.

The unit is not hung properly
on the bracket.

Take down the unit and check
whether the bracket is in
proper location.

Suction performance not
good

Too long distance between
the unit and the cooking
plane

Readjust the distance to
65-75cm

ENVIRONMENTAL PROTECTION

Waste electrical products should not be disposed of with household waste.

Please recycle where facilities exist. Check with your Local Authority or retailer
for recycling advice.
This appliance is marked according to the European directive 2012/19/EU on

Waste Electrical and Electronic Equipment (WEEE).

By ensuring this product is disposed of correctly, you will help prevent potential negative conse-
quences for the environment and human health, which could otherwise be caused by inappropri-
ate waste handling of this product.
The symbol on the product indicates that this product may not be treated as household waste.
Instead it shall be handed over to the applicable collection point for the recycling of electrical and

electronic equipment

Disposal must be carried out in accordance with local environmental regulations for waste dis-

posal.

For more detailed information about treatment, recovery and recycling of this product, please
contact your local city office, your household waste disposal service or the shop where you

purchased the product.
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TEN SAN PHAM: May hat mui am ta HH-TT70A

Cac ma san pham ap dung: 533.86.817
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GIOI THIEU

Cam on ban da lua chon may hat mui ctia chung toi.

Hudéng dan 1ap d&t nay duoc str dung dé cung cdp cho ban toan bd huéng dan can thiét lién
quan dén 13p dét, str dung va bao tri thiét bi.

Dé van hanh thiét bj mot cach chinh xac va an toan, hay doc huéng dan sir dung nay mét cach
cén than truée khi lap dat va sir dung.

May hat mui str dung vat liéu cao c8p va co thiét ké thon gon. Bugc trang bj déng co dién cong
suét cao va may thong gio ly tam, thiét bi con cé cong suét hit manh, tiéng 6n thap khi hoat
dong, bo loc dau mé& khéng bam dinh va dé dang 13p d&t cum thiét bi.

BIEN PHAP AN TOAN

+  Khong dé tré em van hanh may.

» May hut mui chi dung trong gia dinh, khéng phu hop véi tiéc nuéng ngoai trdi, clia hang thit
nuéng va muc dich thuong mai khac.

+  May hat mui va bé loc can dudc vé sinh thusng xuyén dé dam bao thiét bi ludn & diéu kién lam
Viéc tot.

V& sinh may hat mui theo dung hudng dan st dung va khong dé thiét bi co nguy co chay. Rui ro
chay xay ra néu khong vé sinh theo dung huéng dan.

«Cam dun tryc tiép tu bép ga.

» Hay dadm bdo phong bép co déi luu tét.

» Day ngudn phéi do nha san xuét, dai Iy cung cép hodc nhan vién ky thuat cé tay nghé thay néu bi
hoéng dé tranh ri ro.

+ Phai cé thong gio day du trong phong khi may hut mui dugc st dung dong thai véi cac thiét bi st
dung khi dét hoac nguyén liéu khac;

+  Khong xa khi vao 6ng khoi cling dugc st dung dé hat mui ti thiét bi st dung khi dét hoac
nguyén liéu khac;

» Tuan tha cac quy dinh lién quan dén xa khi.

«  Tréem ti 8 tudi tré 1én va nhiing ngudi co thé Iuc, kha nang giac quan hay tinh than yéu hoac
thiu kinh nghiém hoac kién thic co thé st dung thiét bi néu dudc giam sat hoac dudc hudng dan
cach st dung thiét bi theo cach an toan va hiéu nhiing nguy co di kem.

+ Tré em cén dugc giam sat dé dam bao khong dua nghich thiét bi.

* Tré em khong dudc tién hanh vé sinh va bao dudng thiét bi néu khong dudc giam sat.

»  Khong ha Itia bén dudi may hat mui.

«  THAN TRONG: Céac b6 phan thao lap dudc co thé tré nén nong khi dudc st dung véi dung cu
néu nuong.

« Phan canh bao phai giéng nhu trong hudng dan, bao gém thong tin chi tiét vé cach 1ap dat thiét
bi.
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Nguy co giat dién

+  Chi cam thiét bi nay vao 6 cam néi dét thich hop. Néu co thac mac, hay tham khao huéng dan tu
k¥ su dat tiéu chuén thich hop.

»  Khong lam theo huéng dan co thé dan dén t vong, hoa hoan hoac giat dién.

LAP DAT TREN TUONG

1.Chudn bi lap dat:

N&u ban cé mét 6 cdm & bén ngoai, cé thé két néi may hit mui ciia ban theo hinh bén dudi
béng 6ng hut (vat liéu trang men, nhém, 6ng mém hodc vat liéu chéng chay cé dudng kinh trong
150mm)

NN
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Trude khi 1dp dat, tat thiét bj va rat day ngudn ra khoi 6 cdm.

PRI
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Can dat may hat mui & vj tri cach mat bép 65~75cm dé co hiéu qua t6t nhét.
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2.Lap dat (Ong théng gi6 bén ngoai):
Cha y! Lam theo canh bao trong t& huwéng dan van hanh thiét bi khi khéng khi duoc xa ra khoi
phong.

Khi may hat mui va thiét bi dwgc cung cdp nang lugng khéng phai dién dugc van hanh dong
tho, 4p sudt am trong phong khong dugc vurot qua 4 Pa (4x10-5 Bar)

Cach 1:

+ D& Iap 1én tusng, khoan 2 16 @ 8mm Ién vi tr thich hop theo dung khoang cach truc 16 & phia
sau may hat mui.

« Lé&p dai 6c vao 16.

e Lap vit vao dai 6¢ va siét chat. Bat may hut mui vao vit da siét chat.

« C6 dinh may hut mui bang vit ham. Hai 6ng théng gio an toan dugc dinh vi & phia sau vé thiét bi
vGi dudng kinh 6mm.

» Bat van mot chiéu vao may hat mui.

14



Cach 2:

+  Khoan 4 16 dudng kinh 6mm & phéan bén dudi clia tu treo

« Bat van mot chiéu vao may hat mui, sau do 1ap may hat mui 1én ti treo, ¢é dinh may hat bang 4
vit han kin.

4

Ghi chu:
1. Ong nai la phy kién riéng, khéng cung cap.
2. Théo I&p bao vé trude khi l&p dét.

«  C6 dinh van moét chiéu véi dusng thoat khi ctia may hat mui. Sau do, 1ap 6ng xa vao van mot
chiéu nhu dugc minh hoa bén dudi.

|~ Ongxa

May hat mai

« Lap dat 6ng khoi.



Lap dat (Ong thong gio bén trong)

Néu ban khéng c6 durdong thoat khi bén ngoai, khéng can 6ng xa va cach I&p dat twong tu phan
“Lap dat (Ong théng gié bén ngoai)”.

T

Co thé str dung bd loc than hoat tinh dé hat mui.
Dé 1ap bd loc than hoat tinh, trudc tién can thao b loc dau mé. Nhan khoa va kéo xudng

= 9

Lap bo loc than hoat tinh vao thiét bi va quay nguoc chigu kim déng hd. Thuc hién lai cac budc
& mat con lai.

CLOSE

«  GHICHU:
» Dam bao bo loc duoc khda mot cach an toan. Néu khong, bo loc sé bi long va gay nguy hiém.
»  Khildp bo loc than hoat tinh, cong suét hut sé thap hon.
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VAN HANH
Bang diéu khién cam ung TO05

(W) 1 2 3

Nt tat (Off) NGt nay dugc sir dung dé tét quat.

Nut nay dugc str dung dé théng gid trén bép. Nut
nay pht ho'p cho ninh nho Itra va ndu nudng sinh
ra it hoi.

Nut t6c do thdp (Low
Speed)

NUt téc do trung binh | T6c do ludng khi ly tudng dé thong gid trong ché
(Medium Speed) dé néu tiéu chuén.

Nut téc do cao (High | Khi lwgng khoi hodc hoi cao dugc sinh ra, nhéan
Speed) nut t6c do cao dé thong gio hiéu qua nhét.

w| o = |

i:!i- Nut anh sang (Light)

BAO TRi

Truéc khi vé sinh, tét thiét bj va rat phich cdm.

I. Vé sinh thuéng xuyén
Sir dung kh&n mém dugc lam dm bang nudc xa phong nhe hodc chét tay gia dinh hoi 4m.
Khong dugc sir dung miéng kim loai, gidy rap hodc ban chai cirng dé vé sinh thiét bi.

1l. Vé sinh hang thang cho b6 loc ddu mé
QUAN TRONG: Vé sinh dung cu hang thang co6 thé ngan ngtra rdi ro chay.

B6 loc thu dau mé&, khoi va bui, etc., do do6 bd loc ¢6 anh hudng tryrc ti€p dén hiéu qua cia may
hat mui. Néu khdng dugc vé sinh, dau mé thira (gay chay tiém 8n) sé tich tu trén bo loc. V& sinh
b6 loc béng chét tay gia dinh.

Ill. Vé sinh hang nam cho b6 loc than hoat tinh
Chi 4p dung déi v&i thiét bi da duoc 18p bd phan tuén hoan (khdng théng gié ra ngoai). BO loc
nay hat mui va phai thay it nhat 1 [an méi ndm phu thudc vao tan suét sir dung may hat mui.

IV.Bulb Replacement/ Thay den

1.T4t thiét bj va rut phich cam.

2.Théo I&p vo ngoai bing céach thao 2 vit.

3.Théo vit den

4.Thay bang dén LED c6 cong suét dinh mirc loai tuong tu (t6i da 1,5W hodc t6i da 2W(22V).
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XULY SUCO

L6i Nguyén nhan Giai phap
S o - Canh quat bij ket. T4t thiét bj va chi cho phép
Den sang, nhung quat khong nhan vién ky thuat co tay
oat cong Bong co bi héng. nghé stra.
o ) bong dén chéy. Thgy bo’ng c6 cong suat dinh
Ca den va quat khong hoat mUrc chinh xac.
déng

Day ngudn long. Cam lai vao 6.

Tat thiét bj va chi cho phép
Canh quat bi héng. nhan vién ky thuat co tay
nghé stra.

T&t thiét bj va chi cho phép
nhan vién ky thuat cé tay
nghé stra.

Bdng co quat khong duoc

Thiét bi rung manh lp chat.

Théo thiét bi xudng va kiém
tra vj tri gia d& da dung hay
chua.

Thiét bj khéng dugc treo
dung cach trén gia.

Khoang céach gilra thiét bj va | Diéu chinh lai khoang cach

Hut khong hiéu qua mat bép tam 65-75cm

BAO VE MOI TRUGNG

Khéng loai bo chét thai tur thiét bj dién clng vai chat thai sinh hoat. Hay tai ché
néu co6 phuong tién. Tham vén Co quan dia phuong hodc nha ban 1é dé tai
ché.
Thiét bi nay dug'c dan nhan theo Chi thj cua Lién minh chau Au 2012/19/EU vé
B Chit thai to thigt bj dién va dién tor (WEEE).
Béng cach dam bao san phdm nay duoc loai bo ding céach, ban sé ngén ngira dugc cac hau
qua tiéu cyrc tiém an déi vai moéi truorng va sire khoe con ngudi, néu khdéng co thé xay ra do xur
ly chat thai ctia san phdm nay khéng ding cach.
Ky hiéu trén thiét bi cho biét san phadm nay khéng dugc xem la rac thai sinh hoat. Thay vi vay,
dem dén diém thu gom thiét bj dé tai ché thiét bi dién va dién tir
Phai tién hanh loai bo theo dlng cac quy dinh moéi trudng tai dia phurong vé xir ly chat thai.
Dé biét thong tin chi tiét vé cach xur ly, thu hoi va tai ché san pham nay, hay lién hé véi co quan
lién quan tai dia phuong, nha cung cép dich vu xur ly chét thai sinh hoat ho&c ctra hang noi ban
mua san pham.
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HAFELE

Héafele VN LLC.

3rd Floor, REE Tower

9 Doan Van Bo Street,
District 4, Ho Chi Minh City
Phone: (+84 28) 39 113 113
Email: info@hafele.com.vn

HAFELE

CUSTOMER CARE CENTER

1800 1797
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