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Trung tam Dich vu Ky thuat Mi

Nhat Ban lién doanh, nang tam séng khoé.
BXogAaatt. BENGEFEKEDORLE.

231 Tran Dai Nghia,

Ha Noi 1 Trung tam Bao hanh Thai Duong Déng Anh Do Ha, Xa Tién Phong, Huyén Mé Linh, TP Ha Noi

Ha Noéi 2 Trung tam Bao hanh Huy Khanh Ha Dong S6 36 Ngo Thi Nham, Phuoing Ha Cdu, Quan Ha Dong, TP Ha Noi

Ha No6i 3 Trung tam Bao hanh Thai Duong Chudng My A15.3 Trang An Trén, Thj trdn Chuc Son, Huyén Chuong My, TP Ha Noi
Bac Ninh Trung tam Bao hanh Héng Hai S6 108, Tran Hung Dao, Phutng Tién An, TP Bac Ninh, Tinh Bac Ninh
Bac Giang 1 Trung tam Bao hanh Thanh Sam Puéng Giap Van Cuong, Phé Thanh Hung, Thi Tran D6i Ngé, Tinh Bac Giang
Bac Giang 2 Trung tam Bao hanh Ha Kién 129 Dusng Nguyén Thi Luu, Phuéng Ngo Quyén, TP Bac Giang, Bac Giang
Hung Yén Trung tam Bao hanh Binh An S6 188 Lé Van Luong, Phuong An Tao, TP Hung Yeén, Tinh Hung Yén

Hai Duong Trung tam Bao hanh Khanh Linh S6 10 VU Kham Lan, Phuang Hai Tan, TP Hai Duong, Tinh hai Duong

Hai Phong Trung tam Bao hanh Gia Hung S6 462 Cho Hang, Phuang DU Hang Kénh, Quan Lé Chan, TP Hai Phong
Quang Ninh 1 | Trung tam Bao hanh Duy Théng T6 2, Khu 5, Phuéng Ha Tu, Thanh Phé Ha Long, Tinh Quang Ninh

Quang Ninh 2 | Trung tam Bao hanh Trung Buc S6 945, T6 5, Khu Lam Thach A, Phuang Cdm Thach, TP Cadm Pha, Tinh Q.N
Quang Ninh 3 | Trung tam Bao hanh Hong Ngoc S6 359 T6 33A Khu Cau Sén, Phuéng Yén Thanh, TP Uong Bi, Quang Ninh
Thai Binh 1 Trung tam Bao hanh Rinh Long S6 272 Ph6 Tran Hung Dao, TP Thai Binh, Tinh Thai Binh

Thai Binh 2 Trung tam Bao hanh Thai Binh S6 402 Ly Thuong Kiét, Phutng Tran Lam, TP Thai Binh, Tinh Thai Binh
Nam Dinh 1 Trung tam Bao hanh Thanh Tung S6 835 Duong Dién Bién, Xa Loc Hoa, TP Nam Dinh, Tinh Nam Dinh

Nam Dinh 2 Trung tam Bao hanh Thanh Dat S6 114 Nguyén Binh, Phuang Tran Quang Khai, TP Nam Binh, Nam Dinh
Ha Nam Trung tam Bao hanh Cutng Phuong S6 46 Tran Phu, Phuong Quang Trung, TP Ha Nam, Tinh Ha Nam

Ninh Binh 1 Trung tam Bao hanh Phu My Linh $6 132+134 Pudng 30/6 Phuc Chinh 2, Phusng Nam Thanh, TP Ninh Binh
Ninh Binh 2 Trung tam Bao hanh Phung Thinh S6 409 buong Hai Thugng Lan Ong, phé Lé Loi, Phuang Van Giang, TP N.B
Thanh Hoa 1 Trung tam Bao hanh Manh Tudn 258 Trueng Thi, Phusng Truang Thi, TP Thanh Hoa, Tinh Thanh Hoa
Thanh Hoa 2 Trung tam Bao hanh Manh Phuong Lo 18 Dong Bac Ga, Duong Dinh Nghé, Phuang Dong Tho, TP Thanh Hoa
Thanh Hoa 3 Trung tam Bao hanh Thuy Duyén Ki 6t 07, Duéng Cu Chinh Lan KP10, Phusng Ngoc Trao, TX Bim Son, T.H
Nghé An1 Trung tam Bao hanh H6ng Ha S6 171, budng Lé Loi, Phutng Lé Loi, TP Vinh, Tinh Nghé An

Nghé An 2 Trung tam Bao hanh Duc Vinh S6 7/A2 Hermann, Phuang Hung Phuc, TP Vinh Tinh, Tinh Nghé An
Nghé An 3 Trung tam Bao hanh DONng Thanh An Khéi 2 Thi trdn Yén Thanh, Huyén Yén Thanh, Tinh Nghé An

HaTinh 1 Trung tam Bao hanh HOU Thinh S6 301 Tran Phu, Phuéng Buc Thuan, TX Hong Linh Tinh Ha Tinh

Ha Tinh 2 Trung tam Bao hanh Thai Duong Phat S6 11 Leé Dai Hanh - Phuong Hung Tri - Ky Anh - Tinh Ha Tinh

HaTinh3 CTrung tam Bao hanh H6ng Ha S6 63 buong Tran Phu TP Ha Tinh - Ha Tinh

Ha Giang Trung tam Bao hanh Dai Buc S6 02 Dusng Hong Quan, Té 13, Phusng Nguyén Tréi, TP Ha Giang, Ha Giang
Cao Bang Trung tam Bao hanh Chién Khu S6 04, T6 30, Phuéng Hop Giang, TP Cao Bang, Tinh Cao Ban

Bac Can Trung tam Bao hanh Buc HOU S6 43 T6 10, Phung Chi Kién, TP Bac Kan, Tinh Bac Kan

Lang Son Trung tam Bao hanh Ha Anh S6 344 buong Ba Triéu, Phuong Dong Kinh, TP Lang Son, Tinh Lang Son
Tuyén Quang | Trung tam Bao hanh Thanh Tuyén S6 411 Buong Quang Trung, T6 27, Phuang Phan Thiét, TP Tuyén Quang
Thai Nguyén 1 | Trung tam Bao hanh Dién May Thai Nguyén S6 244/1 Pudng Bac Kan, Phuéng Hoang Van Thuy, TP Thai Nguyén

Thai Nguyén 2 | Trung tam Bao hanh Sao Viéet S6 68A Dudng CMT8, t6 6 P. Phan Dinh Phung . TP Thai Nguyén

sonlLa Trung tam Bao hanh Lam DUng S6 229B Duong Tran Dang Ninh, T6 8 Phuong Quyét Tam, TP Son La
Dién Bien Trung tam Bao hanh Quang Ding S6 337 T6 23 Phudng Tan Thanh, TP Dién Bién Phu, Tinh Dién Bién

Hoa Binh Trung tam Bao hanh DUng Linh S6 117 Hoang Van Thu T6 2, Phuang Thinh Lang, TP Hoa Binh, Hoa Binh
Lai Chau Trung tam Bao hanh Viét Nguyéen T6 8 Phusng Quyét Tién, TP Lai Chau, Tinh Lai Chau

Lao Cai Trung tam Bao hanh Van Nam S6 96 Duang Lé Lai, Phudng Kim Tan, TP Lao Cai, Tinh Lao Cai

Yén Bai Trung tam Bao hanh Manh Su SN 52 Budng Trdn Hung Dao, Phutng Héng Ha, TP Yén Bai, Tinh Yén Bai

g _
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(*Chi tiét vui long xem mdt sau)
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hoac truy cap cu phap dudi day
website

@ baohanhdientu.kangaroo.vD Q(G <dau cach> SERIAL

\
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Quy ché bao hanh:

I. Thoi han bao hanh
Thoi han bao hanh dugc xac nhan dua vao thong tin dudc dang ky bao hanh dién tu.

1. Diéu kién dudc bao hanh

1. San pham phai duoc dang ky bao hanh dién tu.

2.5an phdm chinh hang Cong Ty C6 Phan Lién Doanh Kangaroo Qudc Té.

3. Tem niém phong (tem v@) con nguyén dang, khong rach roi.

4. Kiéu may (Model), s6 may (Serial No) dan trén san phdm phai trung voi thong tin dang
ky bao hanh dién tu.

5. Cac hu hong do 16i san xuét.

Luu y:

- Quy khdch vui long déng ky bdo hanh theo hudng dan & mat trudc dé dém bao quyén Igi. Néu fa Dai
fy vui long dang ky tai khoan tai website https://baohanhdientu.kangaroo.vn/dang-ky. Sau do dang ky
bdo hanh dién tu truc tiép trén website hodc soan tin nhdn theo cU phdp: KG <ddu cdch> DL <dau
cdch> SERIAL <dau cdch> S6 dién thoai khdch hang GUi 8088

- Trong truong hdp san pham chua dang ky bdo hanh dién tu thi thdi han bdo hanh dudc tinh tu ngay
san xudt hodc dudc tinh to ngay mua hang tuy thudc theo diéu kién nao dén trudc, can cU theo ngay
san xudt trén hé thdng cla Kangaroo hodc hoa don GTGT hodc hda dan ban hang truc tiép do cd quan
thué phat hanh.

- Moi théng tin chi tiét quy khdch vui long lién hé téng dai qua s6 hotline 1900555566 hodc truy cap
website https://baohanhdientu.kangaroo.vn

Cam on Quy vi da st dung san pham cla tap doan Kangaroo

VUi Idng doc k¥ quyén hudng dan 1dp dat va van hanh san phdm trong cubn sach nay.
Gilr lai sdch hudng dan sU dung dé thuén tién cho nhing lUc cdn tham khdo vé sau.
Khdch hang tu chiu trdch nhiém vé nhing thiét hai, ton that vé ngudi hay vat chat phat
sinh truc tiép hodc gidn tiép tu viéc I8p ddt hodc bao tri theo dinh kY va/hodc st dung
sadn phdm khong dung cach, khéng tudn thu day du cac quy dinh trong ban sdch hudng
dan s dung nay.

Dear value Customer,

Thank you very much for using Kangaroo products.

Please read the Instruction Manual carefully before using the products to ensure that
you obtain the best possible result and safety. Retain the Manual for future reference.
Kangaroo is not liabile for any foss or damage arising from incorrect install or use of the
products.

r
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BIEN PHAP AN TOAN

S6 huéng dén nay duoc thiét ké' dé cung cdp cho Quy khdch tét ca cdc chi ddn cén thiét

lién quan dén viéc Idp ddt, st dung va bdo tri thiét b,

Dé&vdn hanh thiét bi mot cdch chinh xdc va an todn, hdy doc s6 hudng dén ndy mét cdch
cdn thdn trudc khildp ddt va s dung.

BIEN PHAP AN TOAN

Tuyét d6i khong cho tré emvan hanh may.

May hat mai chi d€ st dung trong nha, khéng pha hgp cho muc dich thuong mai

May hat maiva bo loc phai dugc lam sach thudng xuyén dé duy tri diéu kién lam viéc tét.
Lam sach may hat mai theo huéng dan va gitt cho thiét bi khoi cac nguy co chay. Sé cd nguy
co chdy néuviéc lam sach khdng dugc thuic hién theo hudng dan.

Trudc khi két ngi thiét bi nay, hdy duy tril déi luu t6t cho phong bép. Hay ki€m tra day nguén
khong bi hu hdng. Day nguon hu hdng phéi dudc thay th€ béi nhan vién bao tri cé trinh do
chuyénmon.

Phai c6 thong gi6 day dd trong phong khi st dung chup hat gié déng thoi nhu khi dét thiét
bi hoac nhién liéu khac; khong dugc xa khong khivao mét dng khéi sti dung cho cac khi thai
tukhi dot thiét bi hodc nhiénliéu khéac.

Céac quy dinh vé xa khi phai dugc thuc hién.

Khéng dugc dét Itia dudi chup hat gid.

Thiét bi nay c6 thé dugc st dung bdi tré em tui 8 tudi trd Ién néu cé su gidm sat va nhiing
ngudi c6 nang luc thé chat, gidc quan hodc tinh than giam stt hoac thiéu kinh nghiém néu
ho da dugc giam sat va hudng dan vé viéc st dung thiét bi mot cach an toan va hiéu dugc
nhiing m&inguy hiém lién quan.

Tré em khong dugc chai dua véi thiét bi. Viéc lam sach va bao tri st dung khéng dugc thuc
hién bditré em.

N&u day ngudn bi hu hdng, viéc thay thé phai dudc thuc hién bdi nha san xuat, daily dich vu
ho&c ngudi c6 trinh do tuong tu dé€ tranh nguy hiém.

CANTRONG: C4c bo phan cham téi dugc c6 thé nong khi strdung véi thiét binau.

Nguy co Séc dién

Chi cadm thiét bi nay vao mot & cdm néi dat ding. N&u khong chac chan, hay xin 18i khuyén
tumotky sucod trinh do phu hgp.
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HUONG DAN LAP DAT GAN TUONG

LAP DAT GAN TUONG
1. Chuén bj 1&p dat:

a. Néu ban c6 mot 16 théng ra phia  b. Truéc khi lép dat, hay tét thiét bi va rat
ngoai, ban cé thé k&t ndi may hat mai phich cdm ra khoi 6 cédm.

nhu hinh bén dudi bang mét 6ng dan

khai thac (véi duong kinh trong 150mm)

<, | \\!

:]j

OONNANNNNARNNY

[

¢. May huat mui phai dugc dat 6 khodng cach 65-75cm phia trén mat phang nau dé

cho hiéu suét tot nhat.

65|cm
75cm
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HUONG DAN LAP DAT GAN TUONG

2.L.8p dat (L6 thong bén ngoai):

Chuy! Hay quan sat cac canh bédo trong hudng dan vé viéc van hanh thiét bi khi khi dugc
xatlphong.

Khoan 316 x 8mm dé chiia gia dd. Van vit va siét chat gia dd vao tudng bang vit & nat cé
ren dugc cung cap.

L6 trén tudng

NGt cé ren

Gia treo tudng

Dai véi mé hinh bang nghiéng, can khoan thém 2 16 x 8mm & ¢6 dinh vit & nit ¢6 ren
trudc khilap dat.

Nang mdy hat mui Ién va treo vao moc C6 dinh van mét chiéu vao clia thoat khi
gié treo tuong clia may hat mui. Sau d6, gén 6ng xa vao
van mot chiéu nhuthé hién dudi day.
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HUGNG DAN LAP DAT GAN TUONG

L&p dat 6ng khoi.

Dat &ng khoi trén vao 8ng khéi dudi. Sau  Truot 8ng khoi dé diéu chinh chiéu cao

dé kéo dng khoi phia trén tu dudi Ien trén. 8ng khéi. Khi dat dudc chiéu cao ban can,

Diéu chinh dé dat t6i do cao can thiét. thi treo 16 ¢8 dinh vao vit ¢ dinh nhu thé
hién trong hinh duéi day.

M [ Ty

Khoan c&c 16 2 x 8mm dé chiia tdm I1. Van vit va siét chat thanh phia trén bang 2 vit dugc
cungcap.
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HUGNG DAN LAP DAT GAN TUONG

May hut mui | Cooker Hood

3.L&p dat (L6 thong béntrong)

P a 7 | X a s A ~ a “
Né&u ban khdng c6 16 thong ra phia ngoai, thi khéng o
cén thiét 6ng xa va viéc 1&p dat tuong tu nhu thé 1

F=1

hién trong phan “Lé&p dat” (L6 théng bén ngoai)”.

B6 loc than hoat tinh 6 thé dugc st dung dé€ khit mui.
DE 13p dat bo loc than hoat tinh, phai tach bo loc ddu ma trudce tién. B&m khéa va kéo nod
xudng

C3m bd loc than hoat tinh vao thiét bi va van theo chiéu kim déng hé. Thuc hién tuong tu é
phiabénkia.

béng

LUUY:

1. Hay chac chén rang b loc dugc khoa an toan. Néu khdng, né sé 16ng léo va gay nguy
hiém.

2.Khildp bd locthan hoat tinh, stic ht sé& thap hon.




HUONG DAN LAP DAT MO HiNH DAO

LAP DAT MO HINHDAO

D&t tdm treo trén trdn nha va sau d6 danh

dau vi tri ctia cac 16 vit. TAm treo phai dugc cd s
dinh chdc chdnvao trannha.

1) 11 xvit ST4 (30mm) cho trén gb . = ‘
2) 8xvit ché dudicho trén ximang B .
Cadinhthanh gocvao tdm treo, stidung vit 8
xM5

M réng cac thanh goc véi chiéu cao can

thiét va sau dé cé dinh chang vao vi tri bang :
vit 16 x M5 va dai ¢ c6 vong dém kim loai.

QUAN TRONG: Céc thanh goc phéi co su

chdng chéo ITNHAT 200 mm.

Né&u may hut mui cia ban sé dugc st dung 6 ché do khai thac, thi ban nén két ndi voi
dan v6ibd ti€p hgp treo tran tai diém nay.

C6dinh phan 6ng khoitrén véi tdm treo, st dung 4 vit tu khiaren.

Trugt phan &ng khéi dudi vao céac thanh géc va nang cho dén khi né ndm ngay dudi
phén 6ng khoi trén.

<
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HUONG DAN LAP DAT MO HiNH DAO

Néu tan kinh chua dugc I8p rap trudc bdi nha may, thi né phai dugc ¢6 dinh vao phia
trénthan chinh ctia mdy hat muai.

Nang than chinh ctia may hat mui vao thanh goc, réi sau dé ¢é dinh né vao vi tri bang
vit 16 xM5.

QUANTRONG:
Qua trinh [&p dat phai dugc thuc hién bdi hai nguoi.
Vit 16 x M5 phai dugc siét chat chdc chan. l \l

C—"o

Néu ban sttdung chup hit & ché dé khai thac, ban nén c6 dinh 6ng dan vao tran nha.

K&t néi dién phai pht hop voi cac yéu cau dién duge cha thich trén tdm dinh muc, dugc
dat bén trong méay hit mui. Bay gid thiét bi phai dugc két ngivéingudn dién.

Kiém tra thiét bi dang hoat dong ding bang céch chon tiing téc do va bat, tat bong dén.
Thao moc treo va sau dé trugt phan 6ng khéi dudi xubng phia dudi cho dén khiné nam
trén than chinh ctia may hat mui.

S0 dung thép khdng gi sach va danh bong trén cac phan thép khong gi clia thiét bi.

Néu ban dang st dung thi€t bi 6 ch€ dé tuan hoan, thiltic nay ban nén1&p bo loc carbon.
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HUGNG DAN LAP DAT MO HINH MONG

LAP DAT MO HINH MONG

Céch1:

DE 1&p dat vao tudng, hay khoan 216 08mm & mat vi tri thich hgp theo khoadng céch
trung tdm cial6 6 phia sau may hat mui.

L8p dai 6cvao cacld.

L&p vit vao kh6p néiva siét chat. D&t may hit muitrén cac dc vit siét chat.

C& dinh may hat mui bang vit an toan. Hai 16 thong an toan dugc d&t & vé phia sau, véi
dudng kinh6mm.
Dé&tvan mot chiéu vao may hiat mui.

May hut mui | Cooker Hood

HUONG DAN LAP DAT MO HiNH MONG

Céch2:

Khoan 4156 c6 dudng kinh 6mm & phan dudi ciing clia ti treo

D&t van mot chiéu trén may hit mui, sau dé 18p dat may hit muivao phan dudi ctia tld
treo, siét chat chup hit véi 4 vit dugc kem theo.

Luuy:

1.DBudng 6ng md rong la phu kién tuy chon, khéng dugc cung cap

2.Thao mang bao vé trudc khildp dat

3.C6 2 phuong phép théng gi6, bao gom 'théng gié ngang' va 'thong gi6 doc". Hay chu
y dén céc phuong phép thong gi6 khildp dat.

Théng gié doc: Xem Hinh A, hay st dung cdng cu d€ md ndp tron ra trude khi st dung,
va khong khi ¢6 thé thoat ra tir hé théng théng gi6 ngang phia trén: Xem Hinh B, md
ndp tron trudc khi strdung, va khong khi cé thé dugc thoat ra tir phia sau.

May hut mui | Cooker Hood
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HUONG DAN LAP DAT CHE DO ONG LONG

Thiétlap hé théng thdng gié
Quat hit bén ngoai: Xoay bd diéu chinh ra phia ngoai trdi, [ap d&t 6ng thoat va bat may
hat mui, khong khi sé dugc thoét ra ti 6ng thoat ngoai trdi.

Tuan hoan: ch& dé tuan hoan véi bo loc cacbon, xoay bé diéu chinh vao phia trong nha,
Iap dat nap &ng thodt, bat may hat mui, khdng khi ¢é thé dudc thoat ra tir 6ng thoét phia
trong.

Luuy: Bo loc than hoat tinh dugc gan 8 mat sau clia ban nuéng va phai dugc thay déi ba
thang motlan.

Canh bdo: Than hoat tinh khéng thé riia sach hodc tai ché. N6 phai dugc thay thé téi da
sau 120 gid stidung. B loc cacbon khéng dugc tiép xtc véinhiét.

LAPDAT CHEDO ONGLONG

Cach1:

DEI3p datvao tudng, hay khoan 216 08mm & mot vi tri thich hgp theo khoang céch trung
tam clial6 & phia sau may hit mui.

L&p dai 6cvao caclé.

L&p vitvao kh6p ndi va siét chat. Dat may hit mui trén cac 6c vit siét chat.

Canh bao: Than hoat tinh khéng thé riia sach hodc tai ché. N6 phai dugc thay th& téi da
sau 120 gid stidung. Bo loc cacbon khéng dudc tiép xtc véinhiét.
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HUONG DAN LAP DAT CHE DO ONG LONG

C& dinh may hat mui bang vit an toan. Hai 16 thong an toan dugc dat 6 vd phia sau, voi
duong kinh 6mm.

Dé&tvan mot chiéu vao may hat mui.

Céch2:

Khoan 416 c6 dusng kinh 6mm & phan dudi cung clia ti treo

Dat van mot chiéu trén may hat mui, sau dé 1&p dat may hat mui vao phan duéi clia ti
treo, siét chat chup hat véi4 vit dugc kém theo.

i

\/

1.Dudng 6ng md rong la phu kién tuy chon, khong dugce cung cap
2.Thao mang bao vé trudc khildp dat.

May hut mui | Cooker Hood
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VAN HANH

NUt can bang co khi
N6 chi xuat hién trong CHE DO ONG LONG

O

Nut séng
& phia bén tréi ctia chup hut.

Nut téc do

‘ O & phia bén phai clia chup hut.

® ©@ ©6

®

u_n

=" mtic tdc do cao.

" mUc t6c do thap.

"0" Tat

Nt an

ONONORE,

Nuit tdt
Dung dé tét quat
Nuit téc dé thép
Dung dé Théng gi6 trong nha b&p. N6 phu hap cho ninh nhé Iifa va nau khéng
tao ra nhiéu hoi nudc.
Nuit téc dé trung binh
T6c do dong khong khi Iy tudng cho thdng gié trong hoat déng nau tiéu chuan.
Niit téc dé cao
Khi mat do khéi hodc hoi nuéc cao dugc tao ra, hady an nat téc do cao dé thdng
gi6 hiéu qua nhat.
Nit sang
Nut dién tl (vong sang)

@ @ (O & ®
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VAN HANH

(")  PhimBAT/TAT
An phim nay débat va tt ngudn/dong co
s« Phimgiam céng suét
0 trang thai lam viéc, n phim nay d€ giam mét mic cdng suét
»  Phimtdng céng sudt
étrang thailam viéc, 8n phim nay dé tdng mot mic cong suat
®  Phimtrihodn
Khi dong co 6 diéu kién lam viéc, 8n mot an d€ thiét 1ap tri hoan trong 5 phat, 8n
mot Ian nia d€ tat chdic néng trihoan.
-%:  Phimsdng
Anmot1an débat den, 4n mot 1an nlia détét den.

Luuy:

Vong sang: Tat ca cac vong sang cho cac phim déu & tinh trang nlia do sang khi ngudn
bat, khi 8n vao phim, vong sang sé chuyén sang trang thai séng day du, khi khéng 8n vao
phim, vong sé&ng lai trd vé nlia do sang. Khi khéng an trén cac phim 2 phat, vong sang sé
chuyén tu nlta d6 sang sang trang thai tat, khi &n vao phim bat ky, sé& phuc héi thanh nlia
ddséng.

VAN CHUC NANG CONG TAC NUM XOAY

Khéidong:

Van nim xoay theo chiéu kim déng hd, muc déng co sé quay vong ti muc thap dén muc
trung binh, dén muc cao va dung lai. Van nim xoay ngudc chiéu kim déng ho, mic dong
€d sé quay vong timuc cao dén muc trung binh, xu6ng mc thap va diing lai.

0 trang thai du phong, 8n nim xoay trong 5 gidy, sé van hanh cam bién khoi/nhiét. Vong
sang xoay theo chi€u kim déng h6 dé cho biét suhoat dong clia cam bién khoi/nhiét.
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VAN HANH

étrang thailam viéc, &n nim xoay trong 5 gidy, b dinh thoi tri hodn sé hoat dong; nguén
sé& t&t 5 phit sau dé. Vong sang xoay ngudc chiéu kim déng hd dé cho thay su hoat dong
cliabod dinhthai.

o] trang thailamviéc, vong séng xoay nhanh/cham theo mic do cao/thap clia dong co.
An ntim xoay trong thdi gian ngén dé bat/t4t den & moi diéu kién ctia san pham.

Mach diéu khién (T01)

») Phim BAT/TAT
An phim nay dé bat va tdt nguén/déong co.
M Phim giam céng suét
O'trang thai lam viéc, an phim nay dé giam mot mic cong suat, (den phim BAT/TAT
s& nhap nhdy cham hon so v6i cong suat khong dugc giam).
»  Phim tédng céng suét
O trang théi lam viéc, &n phim nay dé tang mot muc cong suat, (den phim BAT/TAT
s& nh&p nhay nhanh han so véi cdng sudt khong dugc tang).
@  Phimtrihodn
Khi dong co 6 diéu kién lam viéc, an mot 1an d€ thiét [ap tri hodn trong 5 phuat, 8n mot
lan nifa d& tat chlic nang trihoan.
% Phimsdng
Anmotlan débat den, &n mot1an nita d€ t&t den.
Luuy:
Den khéng khi: Toan bd den khong khi cho cac phim déu & trang thai ntia d séng khi
nguon bat, khi &n vao phim, dén khéng khi | sé chuyén sang trang thai séng day dd, khi
khéng an vao phim, dén khéng khi lai tré vé nlia d6 sang. Khi khéng an trén cac phim 2
phut, den khong khi sé chuyén tir nia dd sang sang trang thai tat, khi &n vao phim bat ky,
sé phuc hoithanh ntia do sang.

(Khi dén bdt, den khéng khi cho phim dnh sdng & dé séng ddy du, khi dén tdt, dén khéng
khi dtrang thdinida do sdng).
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Mach diéu khién (T02)

B Phimman hinh ky thuét sé
An phim nay débat va t&t ngudn.

»i  Phim giam céng suédt
Otrang thailam viéc, 8n phim nay dé gidm moét mdc céng suét.

< Phim tdng céng suét
Otrang thailam viéc, &n phim nay dé tdng mot miic cong suat.

@ Phimtrihodn
O trang thai du phong va lam viéc, &n phim nay trong 3 gidy, man hinh ky thuat s6 sé
nhap nhay, ching ta c6 thé tat ngudn tri hoan ti 1 phit dén 9 phat; &n phim mot 1an
nita d€luu cai dat. Néu khong &n trong 10 gidy, thi cai dat sé duoc luu tu dong.
Khi déng ca bat va cai dat tri hoan dugc luu, chiing ta van c6 thé diéu chinh cai dat, va
clia s6 man hinh sé& hién thi thai gian dém nguoc. Khi déng co khdng hoat dong, chi co
thé thiét 1ap thoi gian tri hodn ma khong c6 chic nang dém ngudgc. Khi dong co dang
hoat dong, thdi gian tri hoan sé chuyén sang théi gian dém ngugc.

4: Phimsdng
Anmot1an débat den, 4n mot 1an niia d€ tét den.

Luuy:

Man hinh ky thuat s6: f)trang thailam viéc, man hinh sé tat trong 2 phat néu khéng &n, an

mot 1an niia, dén phim bat.

Mach diéu khién (TO3)

H Phim man hinh ky thu@t sé
An phim nay dé bat va tat ngudn.
< Phim gidm céng sudt
O trang thai lam viéc, &n phim nay dé gidm moét mic cong suét.
»  Phim tdng céng sudt
O trang thai lam viéc, &n phim nay dé tang mot mdc cong suat.

<
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VAN HANH

-))

Phim trihodn

O trang thai du phong va lam viéc, &n phim nay trong 3 gidy, man hinh ky thuat s6 sé
nhap nhay, chiing ta cé thé tt ngudn tri hoan tif 1 phit dén 9 phut; &n phim mot 1an
nita d€uu cai dat. Néu khong an trong 10 gidy, thi cai dat sé dugc luu tu dong.

Khi déng co bat va cai dat tri hodn dugc luu, ching ta van cé thé diéu chinh cai dat, va
clia s6 man hinh sé& hién thi thai gian dém ngugc. Khi dong cd khéng hoat ddng, chicod
théthiét 1ap thai gian tri hodn ma khéng cé chiic nang dém ngugc. Khi dong co dang
hoat déng, théi gian tri hodn sé chuyén sang thdi gian dém ngugc

: Phimsdng

Anmotlan débat den, &n motan nita d€ t&t den.

Chiic ndng tirxa tham khdo bdng diéu khién tirxa

Mach diéu khién (TO8)

54 o 144} O B0 &
Phim man hinh ky thuét sé
An phim nay dé bat va tét nguén.
Phim giém céng suét
Gtrang thai lam viéc, n phim nay dé gidm mot mic cong suat.
Phim téng céng suét
Gtrang thailam viéc, n phim nay détang mot mdc cong suat.

Phim trihoGn

O trang thai du phong va lam viéc, &n phim nay trong 3 gidy, man hinh ky thuat s6 sé
nhap nhay, ching ta cé thé tt ngudn tri hoan tif 1 phat dén 9 phit; &n phim mot 1an
nita dé€luu cai dat. Néu khong an trong 10 gidy, thi cai dat sé dudc luu tu dong.

Khi déng co bat va cai dat tri hodn dugc Iuu, ching ta van cé thé diéu chinh cai dat, va
ctfa s6 man hinh sé& hién thi thai gian dém ngugc. Khi dong cd khéng hoat ddng, chicod
théthiét 1ap thdi gian tri hodn ma khong cé chiic ndng dém ngugc. Khi dong co dang
hoat déng, théi gian tri hoan sé chuyén sang thdi gian dém ngugc.

e; trang thai du phong hodc lam viéc, &n nit nay sé van hanh chic nang lam sach tu
déng bang nhiét, va yéu t& lam néng sé lam viéc trong 6 pht, va khi con 1 phat con
lai trong 6 phut nay, ddng cd sé bat 6 cong sudt thap va lam viéc cho dén khi két thic
6 phat lam néng. Khi chiic nang lam sach tu déng két thic, chup hit sé tré lai trang
thai du phong. Khi chiic nang lam néng bat, cong suat tang va gidm chic nang va
chticnang thdigian khdng hoat déng.
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Phimsdng

Anmotlan débat den, &n mot1an nita dE t&t den.

Luuy:

Man hinh ky thuat so: o] trang thai lam viéc, man hinh sé tt trong 2 phat néu khong
an,anmotlannla, déen phimbat.

Mach diéu khién (T18)

e € 1 2 3 P #

Phim gidm céng suédt

1.0trang thailamviéc, 4n nhanh dé giam mét mdc dong co

2.0trang thai cai dat tri hoan, &n nhanh dé gidm 1 phut, &4n cham dé giam lién tuc.
3.0 trang thai cai dat thdi gian, &n nhanh dé giam 1 gid/phat, 8n cham dé giam lién tuc
Phim téng céng suét

1.0 trang thailam viéc, 8n nhanh dé€ tang mot mic dong co

2.0trang thai cai dat tri hoan, &n nhanh détang 1 pht, &n cham dé tang lién tuc.
3.0trang thai cai dat thai gian, 4n nhanh dé tang 1 gid/pht, &n cham détang lién tuc
Phim trihodn

1. Cai dat tri hoan: Khi dong co 6 can gat 0, an mot 1an dé tang 5 phat (ti 5 dén 60
phat), cai dat sé dugc luu néu 10 phat khong &n. Va man hinh sé hién thithdi gian hién
tai cht khdng phai la thoi gian tri hodn. Khi dong co dang hoat déng, &n phim nay dé
kich hoat chiic nang trihoan.

2.Cai dat thai gian: O trang théi du phong va tat ngudn, an [ (@ ]trong 3 gidy dé thiét
|&p thai gian, 3 dén phim lién quan sé bat. Cai dat sé dugc luu néu 10 gidy khong an.
Phim sdng

1.Annhanhdébat/tat den.

2.An cham phim dékiém tra gio van hanh ctia dong co. An nhanh dé két thic kiém tra
va coi kéu 118n, sé két thic kiém tra tu dong néu 10 gidy khong &n. Khi dong co lam
viéc trong 14 gid, luu y 1am sach trén LED sé bat, &n nhe phim séng dé loai bd luu y
lam sach.
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beén

Thdi gian

Lam sach b0 loc

O trang thai du phong va lam viéc, dén LED sé dudc tat néu 2 phit khong &n, &n phim bat
ky débatden LED.

2. Khi dén phim tat, chi c6 phim BAT/T,&T va phim sang mai c6 thé bat dugc den LED. ¢
trang thai du phong, phim bat ky c6 thé bat den LED, toan bo hoat dong dua trén LED déu
danghoat dong.

BAOTRI

Trudc khilam sach, hay tat thiét biva rat phich cdm ra.

1. Lam sach thudng xuyén

Dung mot miéng vai mém t&m udt véi xa phong nhe hodc chéat téy rifa lam sach gia dung.
Khong st dung miéng kim loai, hoa chat, vat liéu mai mon hodc ban chai cting d€lam sach
thiétbi.

2.Lam sach hang thdang cho Bé loc moé

CANTHIET: Lam sach b6 loc mdithang c6 théngan chan nguy co chay né. Bé loc thu thap
dauma, khéiva bui ... vivay bo loc tryc ti€p dnh hudng dén hiéu qua clia may hiat mui. Néu
khoéng dugc lam sach, can dau ma {tiém nang dé chay) sé bdo hoa trén bd loc. Lam sach
bd loc bang chat tay riialam sach gia dung.

3.Lam sach hang ndm cho Bé loc cacbon hoat tinh

CHI ap dung cho thiét bi dugc Iap dat nhu mét thiét bi tudn hoan (khéng théng hoira bén
ngoai). Bo loc nay gitl lai mui va phai dugc thay thé& it nhat méi ndm mot Ian tly thudc vao
tan suat stimay hat mui.

4. Thaythébéng dén

1. TAt thiét biva rat phich cdm thiét bi.

2. Thdo nédp dén bang cach théo 2 &c vit.

3. Théo béng dén sgi dot

4, Thay thé& véi cing mot loai va bong den/dén dinh mic

19 May hut mui | Cooker Hood

BAO TRI

Bong den sgi dot E14: (220V E14 T6i da 40W).

\

<=

@
=
I O
@

Pen Halogen (tdi da, 20W) va dén LED (t6i da, 2W).
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XULYSUCO

Loi

Nguyén nhan

Giai phap

Pén sang, nhung quat

Cénh quat bj ket

khdng hoat dong

Dong co bi hu hong

TAt thiét b va chi slfa chifa bdi
nhan vién bao tri c6 trinh do.

C& den va quat déu

Chéy béng den

Thay thé bong dén véi dinh mc ding

khdng hoat dong

Ldng day dién

Cam vao nguén dién mot 1an niia

Thiét bi rung manh

Céanh quat bi hu hdng

T4t thiét bi va chi slia chiia bdi
nhan vién bao tri c6 trinh do.

Ddng ca quat khong duge
cd dinh chat.

T4t thiét b va chi slia chiia bdi
nhan vién bao tri ¢ trinh do.

Thiét bi khéng dudc treo
dung trén gid do.

Ha thiét bi xuéng va kiém tra xem
gié dd c6 nam 6 dang vi tri

Hiéu suat hut
khong tot

Khodng cach qué dai gitia
thiét bi va mat phéng
ndu an

Diéu chinh lai khoang cach
dén 65-75cm
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SAFETY PRECAUTION

This instruction manual is designed to provide you with all required instructions related
totheinstallation, use and maintenance of the appliance.

In order to operate the unit correctly and safety, please read this instruction manual
carefully before installation and using.

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.

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.

Please keep the kitchen room a good convection before connecting this appliance;
Please check that the power supply cord is not damaged. Adamage supply cord must be
replaced by qualified service personnel only.

There shall be adequate ventilation of the room when the range hood is used at the same
time as appliances burning gas or other fuels; the air must not be discharged into a flue
thatis used for exhausting fumes from appliances burning gas or other fuels.
Regulations concerning the discharge of air have to be fulfilled.

Do not flame under the range hood.

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 shall not play with the appliance.
Cleaning and user maintenance shall not be made by children without supervision.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent
orsimilarly qualified personsin order to avoid a hazard.

CAUTION: Accessible parts may become hot when used with cooking appliance.
Electrical Shock Hazard

Only plug this unit into a properly ear thed outlet. If in doubt, seek advice from a suitably
qualified engineer.
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WALL MOUNTING INSTALLATION

WALL MOUNTING INSTALLATION
1.Prepareforinstallation:

a. If you have an outlet to the outside,  b.Before installation, turn the unit off and
your cooker hood can be connectedas  unplugitfrom the outlet.

below picture by means of an

extraction duct (with an interior

diameter of 150mm)

-
| o
N

=N
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£
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c. The cooker hood should be placed at a distance of 65~75cm above the cooking

plane for best effection.

65|cm
75cm
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WALL MOUNTING INSTALLATION

2.Installation (Vent outside):

Attention! Observe the warning in the instruction sheet concerning the operation of the
appliance when airis discharged from the room.

Drill 3x8mm holes to accommodate the bracket. Screw and tighten the bracket onto the
wallwith the screws & screw plugs provided.

Holes on wall

Screw plug

Wall bracket

Forinclined panel Model, need to drill 2x8mm extra holes & fixing screws & screw plugs
beforeinstallation.

Leave up the cooker hood and hang onto Fix the one-way-valve to the air outlet of
the wall bracket hook. the cooker hood. Then, attached the
exhaust pipe onto the one-way-valve as
shown below.

Exhaust pipe
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WALL MOUNTING INSTALLATION

Chimney installation.

By Put the upper chimney into lower
chimney .Then pulling out the upper
chimney upwards. Adjust to reach the
height required.

Sliding the chimney to adjust the chimney
height. When the height you required is
reached, then hang the fixing hole to the
fixing screws as showed in below
pictures.

M L0
— {
|

Drill 2x8mm holes to accommodate the plate Il. Screw and tighten the plate Il onto the

wallwith 2 screws provided.
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WALL MOUNTING INSTALLATION

3.Installation (Ventinside)

If you do not have an outlet to the outside, exhaust

pipeis not required and the installation is similar to 1
F=

3

the one show in section

Activated carbon filter can be used to trap odors.
In order to install the activated carbon filter, the grease filter should be detached first.
Pressthelock and pullit downward.

Plug the activated carbon filter into the unit and turn it in clockwise direction. Repeat the
sameonthe otherside

CLOSE

NOTE:
1.Make sure thefilteris securely locked. Otherwise, it would loosen and cause dangerous.
2.When activated carbon filter attached, the suction power will be lower.
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ISLAND MODEL INSTALLATION

Position the hanging plate on the ceiling and
then mark the position of the screw holes.
The hanging plate should be securely fixed to
the ceiling.

1) 11 x ST4 (30 mm)screws for wooden
ceiling

2)8xexpansion bolts for cement ceiling

Fix the angle bars to the hanging plate, using
the 8xM5 screws.

Extend the angle bars to the required height
and then fix them in position using the 16 X
M5 screws and nuts with metal washers.

IMPORTANT: The angle bars must have an
overlap of AT LEAST 100 mm.

5 4
2 gl 3
A N
1 4
EE 5
10 6
9 8 7
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ISLAND MODEL INSTALLATION

If your cooker hood is going to be used in extraction mode, then you should connect
the ducting hose to the ceiling adaptor at this point.

Fix the upper chimney section to the hanging plate, using the 4 X self tapping
SCrews.

—

‘

If the glass canopy has not been pre-assembled by the factory, then it should be fixed
to the top of the main body of the cooker hood at this stage.

Lift the main body of the cooker hood onto the angle bar and then fix it into position
using the 16 X M5 screws

U0T0000000000007070

T
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ISLAND MODEL INSTALLATION

IMPORTANT: This stage of the installation process MUST be completed by two
people.
IMPORTANT: The 16 X M5 screws MUST be securely tightened.

= = 7

If you are going to be using the hood in extraction mode, you should fix the ducting
hose to the ceiling.

The electrical connection must correspond to the electrical requirement noted onthe
rating plate, which is placed inside the cooker hood. The appliance should now be
connected to the electrical supply.

Check that the appliance is operating correctly by selecting each speed and switching
thelight bulbs onand off.

Remove the hanging hook and then slide the lower chimney section downwards, until
it rests against the main body of the cookerhood.

Use a stainless steel cleaner and polish on the stainless steel sections of the appliance.
Ifyou are using the appliance in recirculation mode, then you should now fit the carbon
filter. See the “fitting the carbon filter" section on page 9.
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SLIM MODEL INSTALLATION

Way 1:

To install onto the wall drill 2 holes of @8mm on a suitable place according with the
centredistance of hole in the back of the cooker hood.

Insert the nutinto 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 6Gmm.
Put the one way valve onto the cooker hood.
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ISLAND MODEL INSTALLATION

Way 2:

Drill 4 holes of 6mm 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.

Note:

1. The extensible pipe are optional accessory, not supplied.

2. Take off protection film before installation.

3. There are 2 methods for ventilation, including' horizontal ventilation' and' vertical
ventilation'. Please pay attention to the ventilation method when installation.

Vertical ventilation: See Pic A, please use tool take out the round cover before
using, and the air can be vented from top horizontal ventilation: See Pic B, take
out the ruound cover before using, and the air can be vented from back.
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TELESCOPIC MODEL INSTALLATION

Air ventilation setting
Outdoor exhausting: Turn the adjuster to outdoor position, install the outlet, turn
on the cooker hood, then the air will be vented from the outside outlet.

Recycling: the recycling mode with carbon filter , Turn the adjuster to indoor position,
install the outlet cover, turn on the cooker hood, then the air can be vented from the
inside outlet.

Note: The charcoal filter is mounted on the back of the grill and must be changed
once three month.

Warning: The charcoal cannot be washed or recycled. It should be changed at most
after 120 hours using. The carbon filter shouldn't be exposed to heat.

TELESCOPIC MODELMODEL INSTALLATIONI

Way 1:

To install onto the wall drill 2 holes of @8mm on a suitable place according with the
centre distance 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.
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TELESCOPIC MODEL INSTALLATION

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

Put the one way valve onto the cooker hood.

Way 2:

Drill 4 holes of 6mm 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.

S
\/

(

Note:
1. The extensible pipe are optional accessory, not supplied.
2. Take off protection film before installation.
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OPERATION

Mechanical Rockerbutton
Itjustappearin TELESCOPIC MODEL.

I's

O..

©
0]

@

Light button
On the left side of hood.

Speed button

On the right side of hood.
“=": high speed level.

""" Low speed level.

‘0" Off

Push button

ONONONORT

Offbutton

It's used forturning off the fan.

Low Speed button

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

Medium Speed button

Airflow speed isideally for ventilation in standard cooking operation.

@ High Speed button

When high density of smoke or steam produced, press high-speed button for
highest effective ventilation.
Lightbutton

Electronic button(light ring)
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OPERATION

() ON/OFFkey
Press this key to turn power/motor on and Off
w«  Powerdownkey
Onworking condition, press this key to decrease the power one level
»  Powerupkey
Onworking condition, press this key toincrease the power one level
®©  Delay key
When motor is on working condition, press one time to set 5 minutes delay,
press another time to turn the delay function off.
-4 Lightkey
Press one time for turning the lights on, press another time to turn the lights off.

Note:

Lights ring: All lights ring for the keys are on half-brightness condition when power is on,
when press on the key, the lights ring would go to full-brightness condition, when do not
press on the key, the light rings go back to half-brightness. When there is no pressing on
the keys for 2 minutes, the light ring would turn from half-brightness to off condition,
would recover to half-brightness when press on any key.

TURNING KNOB SWITCH FUNCTION

Start:

Turn the knob clockwise, the motor level will cycle from low level to middle level to high
level to stop. Turn the knob anticlockwise, the motor level will cycle from high level to
middle level tolow level to stop.

On stand-by condition, press the knob for 5 seconds, operate the smoke/heat sensor.
Thelightring turns clockwise to indicate the working of smoke/heat sensor.
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OPERATION

On working condition, press the knob for 5 seconds, the delay-off timer operates; the
power would shut down 5 minutes later. The light ring turns anticlockwise to indicate
theworking of timer.

Onworking condition, the light ring turns fast/slow according to the high/low level of the
motor.

Touch control (TO1)

» ON/OFFkey

Press this key to turn power/motoron and off.

W« Powerdown key
On working condition, press this key to decrease the power one level,(the ON/OFF
key light would blink slower than the power was not decreased).

»  Powerup key
On working condition, press this key to increase the power one level (the ON/OFF
key light would blink faster than the power was notincreased).

® Delaykey
When motor is on working condition, press one time to set 5 minutes delay, press
anothertimeto turn the delay function off.

-$: Lightkey
Press one time for turning the lights on, press another to turn off.

Note:

Atmospheric light: All atmospheric light for the keys are on half-brightness condition
when power is on, when press on the key, the | atmospheric light would go to full-
brightness condition, when do not press on the key, the atmospheric light go back to
half-brightness. When there is no pressing on the keys for 2 minutes, the atmospheric
light would turn from half-brightness to off condition, would recover to half-brightness
when pressonanykey. (When the lights are on, the atmospheric light for the light key is
full-brightness, when the lights are off, the atmospheric light is half-brightness) .

May hut mui | Cooker Hood

36




37

OPERATION

Touch control (T02)
N -
7 3 7
@ 0 (H) &0 &
pS—
B Digital display key
Press this key to make power on and off.
»i  Power down key
On working condition, press this key to decrease the power one level,
w«  Power up key
On working condition, press this key to increase the power one level.
@ Delay key
On stand-by and working condition, press this key for 3s, the digital display blinks,
we can set the delay power off time from 1 minute to 9 minutes; press the key
again to save the setting. If 10s no pressing, then the setting would be saved
automatically.
When the motor is on and the delay setting is saved ,we can still adjust the
setting, and the display window will display the countdown time. When the
motor is not working, can just set the delay time, does not have countdown
function. The delay time would turn to countdown time when the motor is
working.
% Light key
Press one time for turning the lights on, press another to turn the lights off.
Note:

Digital Display: On working condition, the display would off if 2 minutes without
pressing, press again, the key lights on.

Touch control (TO3)
Digital display key
Press this key to make power on and off.
Power down key

On working condition, press this key to decrease the power one level,
Power up key
On working condition, press this key to increase the power one level,
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®

-))

Delay key

On stand-by and working condition, press this key for 3s, the digital display blinks,
we can set the delay power off time from 1 minute to 9 minutes; press the key again
to save the setting. If 10s no pressing, then the setting would be saved
automatically.

When the motoris on and the delay setting is saved ,we can still adjust the setting,
and the display window will display the countdown time. When the motor is not
working, can just set the delay time, does not have countdown function. The delay
time would turn to countdown time when the motor is working.

Light key

Press one time for turning the lights on and off.

Remote function refer toremote panel

Note:

Digital Display: On working condition, the display would off if 2 minutes without
pressing, press again, the key lights on.

Touch control (TO8)

=2 ('3 14] O >>1] &

Digital display key

Press this key to make power on and off.

Power up key

On working condition, press this key to increase the power one level.

Power down key

On working condition, press this key to decrease the power one level,

Delay key

On stand-by and working condition, press this key for 3s, the digital display blinks,
we can set the delay power off time from 1 minute to 9 minutes; press the key
again to save the setting. If 10s no pressing, then the setting would be saved
automatically.

When the motor is on and the delay setting is saved ,we can still adjust the
setting, and the display window will display the countdown time. When the
motor is not working, can just set the delay time, does not have countdown
function. The delay time would turn to countdown time when the motor is
working.
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OPERATION

®: Lightkey
Press one time for turning the lights on and off.
Note: Digital Display: On working condition, the display would off if 2 minutes without
pressing, press again, the key lights on.

Mach diéu khién (T04)

[ ey

(») ON/OFFkey
Press this key to turn on/off the power.

% Filterclean
Thefirst time poweron, or continue working for 14h, the remark for washing the filter
[ +® Jwould on

w« Powerdown key
1.0n Working condition, press fast to decrease the motor one lever.
2. On delay setting condition, fast pressing to decrease 1 minute, slow pressing to
decrease continuously.
3. On time setting condition, fast pressing to decrease 1 hour/minute, slow pressing
to decrease continuously.

» Powerup key
1. On working condition, Press fast to decrease the motor one lever.
2. On delay setting condition, ,fast pressing to increase 1 minute, slow pressing to
increase continuously.
3. On time setting condition, fast pressing to increase 1 hour/minute, slow pressing
to increase continuously.

(D Delaykey
1. Delay setting: When the motoris on O lever, press one time to add 5 minutes (from 5
minutes to 60 minutes) ,the setting would be saved if 10 minutes without pressing.
And the display would show current time rather than delay time. When the motor is
working, press this key to activate the delay function.
2.Time setting: On stand-by and power off condition, press [ (® ]for 3s to set time, the
related 3 key lights would on. The setting would be saved if 10s without pressing.

-$: Lightkey
1.Fast pressing to turn on/off the lights.
2. Slow pressing the key to check the working hour for the motor, Fast pressing to
finish the checking and buzzer buzzes one time, would finish checking automatically if
10s without pressing. When motor working for 14 hours, the clean mark on the LED
would on, slow pressing the light key to remove the clean mark.

T Remote function refer toremote panel
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MAINTENANCE

Lamp
Alarm clock / Times
Automatic ;....' Motor Speed
AUTO =
Filter clean sasna/eavan
\
%’ i % — - -

1.0n stand-by and working condition, the LED would be shut off if 2 minutes without
pressing, press any key to turnthe LED on.

2.When key lights are off, only ON/OFF and lights key can turn the LED on, On stand-by
condition, any key can turn the LED on, all operation based on LED is on function.

Touch control (T18)
® 4 1 2 3 P &

G Delay key
When motor is on working condition, press one time to set 5 minutes delay, press
another time to turn the delay function off.

{ Power down key
On working condition, press this key to decrease the power one level, till the
power off.

} Power up key

Press this key to turn power/motor on.On working condition, press this key to
increase the power one level.

3 Light key
Press one time for turning the lights on, press another time to turn the lights off.

MAINTENANCE

Before cleaning switch the unit offand pull out the plug.

1. 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.
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MAINTENANCE

2. Monthly Cleaning 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 onthefilter. Clean it with household cleaning detergent.
3. Annual Cleaning for Activated Carbon Filter

Apply SOLELY to unit thatinstalled as a reticulation unit (not vented to the outside). This
filter traps odors and must be replaced at least once a year depending on how frequent

the cookerhood 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 bulb/lamp

E14 Incandescent Bulb: (220V E14 Max 40W).
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TROBULE - SHOOTING

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

Light bulb burn

Replace the bulb with correct rating

do not work Power cord looses Plug in to the power supply again

) N The fan blade is damaged | Switch of the unit and repair by
Serious \_/|brat|on qualified service personnel only
of the unit

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
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WARRANTY INFORMATION

DaNang

QuangBinh 1 | Trung tam Bao hanh Trdn Anh

0 573 Buong Dién Bién Phu, Quan Thanh Khe, TP Da Nang
60 Phan Dinh Phung, TP D6ng Hai, Tinh Quang Binh

Quang Binh 2 | Trung tam Bao hanh Thanh Hiéu

Thi Trdn Ba Ddn, Huyén Quang Trach, Tinh Quang Binh

KANGAROO KITCHEN RANGE HOOD is strictly monitored and examined in
quality by the technical team from Kangaroo Corporation.

As the leader in manufacture and produce household in Vietnam, we undertake
to provide customers with the best products and best warranty services.

If the product gets defected or disordered during the warranty time, the
detected elements will be fixed, maintained or replaced free of charge.

1. The warranty period is 12 months

2. In the following cases, the products will be repaired with charging fee:

a. Expiry of warranty period.

b. Damages caused by careless of users or using not follow the instruction of

manual.
¢. Damages by disaster or fire.
d. Loss warranty card.

All the contents in this USER MANUAL have been subjected to careful
check. For any mistake and mission in printing or misunderstanding of the
contents, the company keeps the right of explanations. Additionally, any
technical improvement will be shown in the revised manual without notice.
The product appearance and color in this manual just for your reference.
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Quang Tri Trung tam Bao hanh Bao Bao Thién 56 32 Nguyén Trai, Phuong 1, TP Dong Ha, Tinh Quang Tri
Hué Trung tam Bao hanh Pham Van S6 108, Tran Hung Dao, Phuéng Tién An , TP Bac Ninh, Tinh Bac Ninh
Quang Ngai Trung tam Bao hanh Hung Phat S6 203 Lé Thanh Ton, Phuong Nghia Chanh, TP Quang Ngai, Tinh Quang Ngai

Binh Dinh 1 Trung tam Bao hanh Thanh Binh

S6 68 duong Ly Ty Trong, Phudng Lé Lai, TP Quy Nhon, Tinh Binh Dinh

Binh Dinh 2 Trung tam Bao hanh Phudc Thanh

S6 17 Nguyén Trai, Phuong Lé Lai, TP Quy Nhon, Tinh Binh Dinh

PhuYén1 Trung tam Bao hanh Long Vi

L6 19A Trén Phu, Phuong 9, TP Tuy Hoa, Tinh Phu Yén

Phu Yeén 2 Trung tam Bao hanh Goi Duong

45A Trén Quy Cap, Phudng 3, TP Tuy Hoa, Phu Yen.

Khanh Hoa 1 Trung tam Bao hanh Thai Hoa

252 Pham Van B6éng, Thuan Phat, Phuang Cam Thuan,Tp Cam Ranh, Khanh Hoa

Khanh Hoa 2 Trung tam Bao hanh Hoang Minh

S6 02 Ba Triéu, Phuong Phuong Sai, TP Nha Trang, Tinh Khanh Hoa

Kon Tum Trung tam Bao hanh Lam Son S6 284 Tran Phu, Phueng Théng Nhat, TP Kon Tum, Tinh Kon Tum

Gia Lai Trung tam Bao hanh Hung Ding S6 33 Nguyén Truéng To, Phuéng Dién Héng, TP Plei Ku, Tinh Gia Lai
Dak Lak Trung tam Bao hanh Phong Thanh 56 5A Nguyén Khuyén, Phusng Tan Loi, TP Buon Mé Thuoc, Tinh Dak Lak
PakNong Trung tam Bao hanh Phong Thanh T6 6 Phuting Nghia Phu, TX Gia Nghia, Tinh Dak Nong

Lam Db6ng 1 Trung tam Bao hanh Duy Phuong

S6 18 Pham H6ng Thai, Phuang 10, TP Da Lat, Tinh Lam Déng

Lam Déng 2 Trung tam Bao hanh Tan Lyc

H6 Chi Minh 1 Trung tam Bao hanh Tin Phat

S6 45 Lam Son, Phuang Loc Son, TP Bao Loc, Tinh Lam Déng

S6 237 Quang Trung, Phutng 10, Quan Go Vap, TP H6 Chi Minh

HG Chi Minh 2 Trung tam Bao hanh H6ng Quang

S6 23B Duong 66, Khu dan cu Tan Quy Dong, Phuéng Tan Phong, Quan 7, HCM

H6 Chi Minh 3 Trung tam Bao hanh Zunik

217/11/55 BUi Dinh TUy, Phutng 24, Quan Binh Thanh, TP H6 Chi Minh

HG Chi Minh 4 Trung tam Bao hanh Loc Phat

173/44/15/17 An Duong Vuong, Phutng An Lac, Quan Binh Tan, TP H6 Chi Minh

H6 Chi Minh 5 Trung tam Bao hanh Kién Hoa

S6 157 Nguyén Duy Trinh, Phutng Binh Trung Tay, Quan 2, TP H6 Chi Minh

HG Chi Minh 6 Trung tam Bao hanh Hoang Phat

S6 1287/10 Pham Thé Hién, Phudng 5, Quan 8, TP H6 Chi Minh

Ninh Thuan Trung tam Bao hanh Nguyén Phat

S6 26 Ngo Gia Ty, Phuang Thanh Son, TP Phan Rang Thap Cham, Tinh Ninh Thuan

Binh Phudc 1 Trung tam Bao hanh Linh Binh Phudc

S6 46-47 Khu phé 2, Phueng Phudc Binh, TX Phudc Long, Tinh Binh Phudc

Binh Phudc 2 Trung tam Bao hanh Thanh Ngan

S6 338 Nguyén Hug, Phu Thinh, TX Binh Long, Binh Phudc

Binh Phudc 3 Trung tam Bao hanh Minh Nhat Phat

T6 3, khu phé Tan Tra, Phueng Tan Xuan, TX Déng Xoai, Tinh Binh Phudc

Tay Ninh Trung tam Bao hanh Thién Chi $6 41 Co Thanh V&, Khu phé Hiép L&, Phuong Hiép Ninh, TP Tay Ninh, Tay Ninh
Binh Duong Trung tam Bao hanh DOng 24h S6 272E/2 Khu Phé 1B, Phuang An Phu, TX Thuan An, Tinh Binh Duong
Dong Nai 1 Trung tam Bao hanh Minh Tién S6 706 Ap Tan Hanh, Xa Xuan Bao, Huyén Cadm MY, Tinh Déng Nai

Dong Nai 2 Trung tam Bao hanh Hung Phat $6 79 Tran Phu, Phudng Xuan An, TX Long Khanh, Tinh Déng Nai

Dong Nai 3 Trung tam Bao hanh Tran Quéc Tuan S6 18/37 Huynh Van Nghé, Phuéng Biu Long, TP Bién Hoa, Tinh Dong Nai
Doéng Nai 4 Trung tam Bao hanh Tién Dat 174 duong 2/9, khu phé 5, TT Trang Bom tinh Déng Nai

Binh Thuan Trung tam Bao hanh Quang Duyén S6 491 Thu Khoa Huan, Phuéng Thanh Hai, TP Phan Thiét, Tinh Binh Thuan
BaRia-VT Trung tam Bao hanh Trung Kién S6 75/7 Tran Xuan Do, Phuang Thang Nhi, TP Ving Tau, Tinh Ba Ria Ving Tau
Binh Duong Trung tam Bao hanh Service Now 316 Budng Ong Nudc , Khu ph6 Dong Tac, Phuang Tan Dong Hiép, DT An, BD
Long An1 Trung tam Bao hanh Minh Ding PT S6 27 Quéc 10 1A, Phuong 5, TP Tan An, Tinh Long An

Long An 2 Trung tam Bao hanh Tho DOng Ap Mei 2, Xa My Hanh Nam, Huyén Duc Hoa, Tinh Long An

Long An 3 TTBH Nguyén Hoang Nhat Trusng S6 63 Hung Vuong, Phudng 2, TP Tan An, Tinh Long An

Déng Thap Trung tam Bao hanh Thé Ngoc S6 162 Dutng 848 Khom Tan An, Phuang An Hoa, TP Sa Déc, Tinh Déng Thap
An Giang 1 Trung tam Bao hanh Thao Phat S6 107 Nguyén Hué B, Phuéng My Long, TP Long Xuyeén, Tinh An Giang

An Giang 2 Trung tam Bao hanh Lé Tan Buu S6 90 Budng Muang Thuy, Khom Chau Long 1, Phuong Vinh My, TP Chau Béc, AG
Tién Giang Trung tam Bao hanh Tan Kim Thanh Phat 268/2, t6 3, p Tan Phong, xa Tan Ly Tay, huyén Chau Thanh, tinh Tién Giang
Vinh Long Trung tam Bao hanh Tuyén Nguyén S6 219A Tran Dai Nghia, Phuong 4, TP Vinh Long, Tinh Vinh Long

Bén Tre Trung tam Bao hanh Thé Gat 682A dp Nhon nghia xa Nhon Thanh,thanh phé Bén Tre,tinh Bén Tre

Kién Giang Trung tam Bao hanh Minh Tung S6 25 Lé Thi Héng Gam, Phuong Vinh Thanh, TP Rach Gia, Tinh Kién Giang
Can Tho Trung tam Bao hanh Bui Quéc Anh S6 80 Bucng Phan Huy Chu, An Khanh, Ninh Kiéu, Can Tho

Tra Vinh Trung tam Bao hanh Huynh Vinh Cuang Phuong 1, Thanh ph6 Tra Vinh, Tinh Tra Vinh

Soc Trang Trung tam Bao hanh Hoang Huy S6 130 Truong Cong Dinh, Phutng 2, TP Soc Trang, Tinh Soc Trang

Bac Lieu Trung tam Bao hanh Uy Vi S6 1A/5 Tran Huynh, Khom 5, Phuang 7, TP Bac Liéu, Tinh Bac Liéu

Ca Mau Trung tam Bao hanh Thanh Céng 149D, dusng Nguyén Dinh Chiéu, Phuong 8, TP Ca Mau

Hau Giang Trung tam Bao hanh Co Dién Lanh SG S6 229 Tran Hung Dao, KV3 ,Phudng 5, TP Vi Thanh, Tinh Hau Giang
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