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USER MANUAL

MODEL: VITA V-3
VITA V-13 GRES
VITA V-15 GRES



Warnings

The appliance should not be used by children under 8 years of age and by persons
with reduced physical, sensory and metal capabilities, or lack of experience and
knowledge, unless they are supervised or have received instructions regarding the
safe use of the appliance and are aware of the possible risks. Children must not
play with the appliance. Any intended cleaning and maintenance by the user
should not be carried out by children unless supervised. The hood never should be
used without the grid properly fitted! Never use the hood without the grill properly
fitted!

The accessible components can overheat when the cooktop is in use.

The hood must not be connected to the flues of other aplliances that run on gas or
other fuels, provision must be made for an adequate supply of air. No food must be
cooked flambé underneath the hood. The use of an unprotected flame could cause
damage to the filters and could cause fires, so should be avoided. When frying
food, never leave the pan unattended because the cooking oil could flare up.
Please comply with the technical and safety provisions set forth by your local
competent authorities regarding the ventilation of hoods.

This appliance conforms to European Directive 2002/96/EC, Waste Electrical and
Electronic Equipment (WEEE). Please dispose of this product correctly in the
interest of health and the environment.

The symbol == on the product, or on the documents accompanying the product,
indicates that this appliance 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 the waste disposal. 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 . If the power cable is damaged you should, in the interest
of safety, contact the manufacturer or the manufacturer’s technical assistance
service to request a replacement, or ask someone who is similarly qualified.

Check also the drawings on the intial pages with the alphabetical and numerical
references in the explanatory text. Closely follow the instruction in this manual. We
cannot accept liability for any faults, detriment or fire damage to the appliance due
to non-compliance with the manual’s instructions.

You should affix the hood to a wall of sufficient weighth-bearing capacity, so not to
one made of plasterboard.

The cooker hood must be placed at a minimum distance of the 60 cm from the
cooking plane for electric cookers and 60 cm for gas or mixed cookers. If the
instructions for installation for the gas hob specify a greater distance, this has to be
taken into account. Do not tile, grout or silicone this appliance to the wall. Surface
mounting only. Do not fix chimney flue to furniture or fly over shelves unless the



WARNINGS GB
chimney flue can be easily removed, in case maintenance is ever required.

The cooker hood is provided with an upper air exit B for discharging fumes
externally for models including chimney flue C (Suction Version A-exhaust pipe not
supplied). If cooking fumes and vapours cannot be externally discharged, the

cooker hood can be used in the recirculating version F: the installation of 1 active
charcoal filter allows the recirculation of fumes and vapours through the upper grid
G.

Make sure that there is a power socket near the hood and that the system has a
30mA differential. The mains voltage must be the same as that on the label inside
the hood. The hood has a 1250 mm cable with or without plug: if it does have a
plug, connect the hood to an accessible approved socket; or if it does not
(connection direct to the mains), fit an approved bipolar switch with a minimum
contact opening of no less than 3mm (accessible). This installation and electrical
connection must be executed by a qualified technician.

If the cooking top is in use, the cooker hood must always operate.

Product performance test carried out in accordance with standard (EU) No
65/2014-Ref: IEC 61591

Maximum performance is achieved by placing the mobile panels, if any, in the open
position.
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General notes: Any function can be activated by pressing softly the button under
the symbol.
A. ON/OFF light button: By pressing this button the hood’s lights switch on.

B. ON/OFF motor button: By pressing this button the extracting motor can be
activated/stopped.

1.2.3.4. Speed regulator button: By progressing this button the hood activates the
selected extracting speed.

Function Timer: By pressing once again the Selected speed button, the timer will
last for 5 minutes. This function can be applied to all 4 available speeds.

Grease filter saturation: After every 40 hours of use of the hood, the button B or
3+4 indicator shows by flashing slowly that the grease filters need to be washed.
Charcoal filter saturation: After every 120 hours of use of the hood, the button B or
3+4 indicator by flashing last shows that the charcoal filters need to be washed.
Note: By pressing for at least 5 minutes the button 3+4 will reset the filters
saturation indicator.

Attention! This function should only be used after performing the maintenance of
the filters.

Automatic functioning through the heat sensor:

By pressing the button 1 2 at the same time, the hood starts the automatic
functioning . The indicators of the 4 speeds will flash in sequence. After more or
less 30 seconds the temperature sensor will start the motor choosing the right
extracting speed. The speed will change according to the heat coming from the
hob.

By pressing B the manual functioning can be restored.

Always clean the glass of the control for a correct functioning.

All hoods with capacities exceeding 650 m3/h have the last timed speed,; it lasts
for 7 minutes, after which automatically returns to the last non-timed speed.
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1: + motor

2. On/Off motor
3. - motor

4: On/Off light
5. Led

Note: the LED on the hood indicates the various speeds: green 1% speed, orange
2" speed, red 3" speed and flashing red 4" speed. All hoods with capacities
exceeding 650 m3/h have the last timed speed; it last for 7 minutes, after which it
automatically returns to the last non-timed speed.
Initiatization procedure:

Cut off power to the hood

Power the hood again

Within the first 5 sec, press the light button and release it after the lights turn on

(the control must be turned on via key 3)

Within 5 sec, press the motor key and release it

Now you have to wait for about 10 seconds — then you can use the hood normally.
Notes: after 4 hours from the last use of a key, the hood turns off automatically.
Should there be interferences with other near by remote controls, carry out the
code change procedure.

Should it be required to replace the radio control, the frequency of the electronic
system of the new radio control must be calibrated again via the initialization
procedure.
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Procedure for generating a new code for the radio control.

The radio control is supplied with default codes. If you want to generate new
random codes you need to follow the procedure below: simultaneously press the
plus and minus keys for at least 10 seconds; the LED will turn on, then press the
two buttons again (within 3 seconds). The LED flashes three times to indicate that
the operation has been completed. Once you changed the radio control you must

againtheinitializationprocedure.



Maintenance

Prior to any maintenance operation ensure that the cooker hood is disconnected
from the electrical outlet.

Cleaning

The hood must be cleaned frequently both inside (apart from the area behind the
grease filter) and outside. Use a cloth moistened with denatured alcohol or neutral
liquid detergents. Never use products containing abrasives.

Warning

Fairlure to carry out the basic standards of the cleaning of the cooker hood and
replacement of the filters may cause fire risks. Therefore we recommend observing
these instructions.

Anti-grease Filter

Must be cleaned once a month, with non abrasive detergents, by hand or in
dishwasher on low temperature and short cycle. When washed in a dishwasher,
the grease filter may discolour slightly, but this does not affect its filtering capacity.
Charcoal Filter — (only for filter version)

The active charcoal filters F are not washable nor regenetive. It should be changed
every 6 months in normal use. The active charcoal filters capture unpleasant
cooking odours.

Replacing lightbulbs

Warning! Prior to touching the light bulbs ensure they are cooled down.

Led light

If the lighting group LED does not work, please contact the technical service center
in order to replace the whole group.

Reducing environmental impact:

To reduce energy consumption, we recommend you always use the lowest suction
speed among those suitable for the cooking mode currently active, avoid leaving
the appliance running for more than 15 minutes after burner shutdown and switch
off the lights if you leave the cooking area.



Khéng dwoc siv dung thiét bi cho tré em dwéi 8 tudi va nhirng ngwdi bi suy giam
kha nang thé chét, giac quan va tinh than, hoac thiéu kinh nghiém va kién thic, triv
khi ho dwoc giam sat hodc nhan dwoc hwéng dan vé cach siv dung thiét bi an toan
va nhan thirc dworc nhirng rii ro c6 thé xay ra. Tré em khong dugc choi véi thiét bi.
Tré em khong nén thyc hién moi hoat dong vé sinh va bao dudng theo duw dinh clia
ngwdi dung trir khi c6 sw giam sat. Khong bao gior duwoc st dung may hat mui néu
khéng cé lwéi lap dung cach!

Céc bd phan lan can cé thé néng khi s dung bép.

May hat mui khéng dwoc néi véi 6ng khoi clia cac vat dung chay bang khi dbt hoac
nhién liéu khac, phai cung cap du khoéng khi. Khéng dwoc ndu thire an truc tiép
trén Ira bén dwdi may hat. Viéc st dung ngon Itra khéng dwoc bao vé cé thé gay
hw hdng cac bo loc va cé thé gay ra hda hoan. Khi chién thirc an, dé& mét dén chao
vi diu &n c6 thé bung lén. Vui ldng tuan tha cac quy dinh vé ky thuat va an toan do
cac co quan cé thdm quyén tai dia phwong cla ban quy dinh vé hé théng théng gié
clia may hat mui.

Thiét bi nay tuan theo Chi thi Chau Au 2002/96 / EC, xt ly thiét bj dién va dién to
(WEEE). Vui long virt bd san phdm nay dung céch vi loi ich cla stirc khde va moi
trwdng.

Biéu twong = trén san phdm hodc trén cac tai liéu kém theo san pham cho biét
rang thiét bi nay c6 thé khong duoc coi |4 rac thai sinh hoat. Thay vao dd, no sé
duwoc giao cho diém thu gom thich hop dé tai ché thiét bi dién va dién t&. Viéc xt ly
chét thai phai dwoc thye hién theo cac quy dinh vé méi trudng cta dia phwong. Dé
biét thém théng tin chi tiét vé xt ly, thu hoi va tai ché san phdm nay, vui long lién
hé v&i van phong thanh phé dia phwong, dich vu xt ly rac thai gia dinh cta ban
ho&c ctra hang noi ban mua san pham. Néu cap ngudn bi hdng, vi ly do an toan,
ban nén lién hé v&i nha san xuat hodc dich vu hé tro k§ thuat cia nha san xuét dé
yéu cau thay thé hodc nhd ngudi co trinh do twong tw.

Cting kiém tra cac hinh vé trén cac trang ndi dung v&i cac tham chiéu chir cai va s
trong van ban giai thich. Thwc hién theo dung hwdng dan trong sach hwéng dan
nay. Chung tdi khong thé chap nhan trach nhiém phap ly déi véi bat ky 16i nao, hw
hdng gay hai hodc hda hoan dbi v&i thiét bi do khdng tuan thi cac hwéng dan cia
sach huwéong dan.

Ban nén gan may hat vao twong cé da kha ndng chiu lwc, khdng nén gan vao
twérng lam bang thach cao.

May hat mui phai dworc d&t cach mét phang nau tdi thiéu 60 cm dbi véi bép dién va
70 cm dbi v&i bép ga hodc bép hdn hop. Néu hwéng dan I&p dat bép gas quy dinh
khoang céch I&n hon, thi diéu nay phai duoc tinh dén. Khéng dan gach, viva hodc
silicon vao thiét bj nay Ién twéng. Chi lap trén bé méat. Khéng cb dinh 6ng khoi vao
dd ndi that hodc qua cac ké trir khi 6ng khai co thé dé dang thao ra trong trwdng
hop can phai bao tri.
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May hat mui bép dwoc cung cAp mét cira thoat khi phia trén B dé thai khai ra bén
ngoai ddi v&i cac kiéu may bao gébm éng khéi C (Khéng cung cép dng xa Phién ban
A ctia May hut). Néu khéi va hoi ndu an khong thé thai ra bén ngoai, cé thé st
dung may hut mui trong phién ban tuan hoan F: viéc Iép dat 1 bo loc than hoat tinh
cho phép tuan hoan khéi va hoi qua lwéi phia trén G.

Dam bao rang cé 6 cdm dién gan may hut mui va hé thdng c6 bd chénh léch 30mA.
Dién ap ngudn phai giéng véi dién ap trén nhan bén trong may hat mui. May hat
mui ¢6 cap 1250 mm c6 hodc khdng cé phich cdm: néu cé phich cdm, hay két ndi
may hat mui véi 6 cdm dwoc phé duyét cé thé tiép can dwoc; hodc néu khong (két
ndi trwc tiép véi ngudn dién), hay 1ap moét cong tac lwdng cuc da dwoc phé duyét
v&i do hé tiép xuc tdi thiéu khong dwdi 3mm (cé thé tiép can dwoc). Viéc 1ap dét va
két ndi dién nay phai dwoc thwe hién bdi mot ki thuat vién cé chuyén mén.

Néu dang st dung bép trén, may hat mui ctia bép phai ludn hoat dong.

Kiém tra tinh nang cGa san pham duoc thuc hién theo tiéu chuan (EU) sé 65/2014-
Tham khdo: IEC 61591

Hiéu suét tdi da dat dwoc bang cach dat cac tAm di dong, néu cé, & vi tri mé.
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Lwu y chung: Cé thé kich hoat b4t ky chirc ndng nao bang cach nhan nhe nut duwdi
biéu twong.

A. Phim T&t/M& dén : Nhan phim nay dén may hat sé mé.

B. Phim Tat/M& dong co: Nhan phim nay dong co sé dwoc kich hoat hodc dirng
kich hoat.

1.2.3.4. Phim diéu chinh tbc d6: Nhan phim nay, may hat mui sé kich hoat tbc do
da chon.

Churc ndng Hen gio: Nhdn moét 1an niva phim tbc d6 da chon, bod hen gid sé kéo
dai trong 5 phut. Chirc nang nay c6 thé dwoc ap dung cho ca 4 téc do.

Lu6i loc ddu m& bao hoa: Sau méi 40 gi®& st dung may hat mui, nat B hodc dén
bao 3 + 4 hién thi bang cach nhap nhay tir tir bao rang bd loc mé& can dwoc rira
sach.

B0 loc than hoat tinh b&o hoa: Sau méi 120 gi¢» sir dung may hat mui, nit B hoac
dén bao 3 + 4 nhap nhay cubi cung cho thdy bo loc than can dwoc rira sach.

Lwu y: Bang cach nhan trong it nhat 5 phat, nat 3 + 4 sé dét lai chi bao d6 b&o hoa
ctia b loc.

Chu y! Chtrc nang nay chi nén dwogc st dung sau khi thye hién bao tri bd loc.
Hoat dong ty dong théng qua cadm bién nhiét:

Bang cach nhan nat 1 2 cung lac, may hat mui sé bat dau hoat dong tw dong. Céac
chi béo cla 4 tbc dd s& nhap nhay theo trinh tw. Sau hon hoéc it hon 30 giay,
cam bién nhiét d6 s& kh&i dong dong co chon téc dé vat phu hop. Téc do sé thay
dbi theo nhiét tda ra tlr bép.

Bang cach nhén B, chirc nang tht cong cé thé dwoc khoi phuc.

Ludn vé sinh mét kinh bang diéu khién dé hoat déng binh thwéong.

T4t c& cac may hat mui cé cdng suat trén 650 m3 / h déu cé tdc dd hen gi® cudi
cuing; né kéo dai trong 7 phut, sau do sé tw dong tré lai tdc d6 khong tinh thoi gian
cudi cung.
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1: Diéu khién +
2: Piéu khién Tat/M&
3: Piéu khién -

4: Piéu khién tit mé& dén

Lwu y: dén LED trén may hut cho biét cac tdc d6 khac nhau: téc dé thir nhat mau
xanh 14 cay, tbc do thlr 2 mau cam, téc do th&r 3 mau dé va téc do thir 4 mau dd
nhap nhay. Tat c& cac may hat mui cé cong suét trén 650 m3 / h déu c6 ché do hen
gior & téc do cudi cung; N6 kéo dai trong 7 phut, sau do n6 sé tw dong trd lai toc d6
khdéng tinh th&i gian cudi cung.
Quy trinh khéi tao:

Tat nguén may hat

Mé& nguén may hat

Trong vong 5 gidy dau tién, nhan nat dén va tha né ra sau khi dén bat sang (diéu

khién phai dwoc bat qua phim 3)

Trong vong 5 gidy, nhan phim déng co va tha né ra

Bay gi® ban phai doi khoang 10 giay - sau dé ban c6 thé s&r dung may hat mui
binh thwong. Lwu y: sau 4 gio» ké tir 1an st dung chia khéa cubi cung, may hat mui
sé tw dong tat. Néu co nhidu véi cac didu khién tlr xa khac & gan, hay thwc hién
quy trinh thay déi ma.

Néu c6 yéu cau thay thé diéu khién vo tuyén, tan s clia hé thdng dién tir ctia diéu
khién vé tuyén méi phai dwoc hiéu chinh lai thong qua quy trinh khéi tao.
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Quy trinh tao ma méi cho diéu khién vé tuyén.

Diéu khién vo tuyén dwoc cung cip v&i cac ma mac dinh. Néu ban muén tao ma
ngau nhién mai, ban can lam theo quy trinh sau: nhan ddng thdi phim cong va
phim trir trong it nhat 10 gidy; dén LED sé& bat, sau d6 nhan lai hai nut (trong vong
3 giay). Bén LED nhép nhay ba Ian dé cho biét r&ng hoat dong da hoan thanh. Sau
khi ban thay ddi diéu khién vé tuyén, ban phai thwc hién lai quy trinh khéi tao.



Trwéde khi thue hién bat ky hoat ddng bao tri ndo, hay ddm bao rang may hat mui
da dwoc ngat két ndi khdi 6 cam dién.

Lam sach

May hat mui phai dwoc vé sinh thuwdng xuyén ca bén trong (ngoa| khu vire phia
sau tdm loc mo’) va bén ngoai. St dung mot miéng vai dwoc lam dm bang con bién
tinh hodc chét tay rtra dang 16ng trung tinh. Khéng bao gi¢ st dung cac san pham
c6 chiva chat mai mon.

Canh bao

Viéc khong thue hién cac tiéu chuan co ban vé vé sinh may hat mui va thay thé bo
loc c6 thé gay ra nguy co hda hoan. Do d8, ching téi khuyén ban nén tuan theo
cac hwdng dan nay.

Lwéi loc dau m&

Phai lam sach méi thang mét 14n, bang chat tiy rira khéng mai mon, bang tay hoéc
trong may rtra chén & nhiét d6 thap va chu ky ngan. Khi rira trong may rira bat, bo
loc m& cé thé bi ddi mau mét chat, nhwng diéu nay khéng anh hwéng dén kha
nang loc clia né.

B0 loc than hoat tinh - (chi danh cho phién ban b loc)

Cac bd loc than hoat tinh F khéng thé rira duwoc cling nhw khodng thé tai tao. N6
nén dwoc thay déi 6 thang mét 1an trong st dung binh thuwéng. Bo loc than hoat
tinh loai bd mui khé chiu khi ndu nwéng.

Thay thé dén

Canh bao! Trwéc khi cham vao bong den, hay dam bao ching da dwgc lam ngudi.
bén LED

Néu dén LED nhém chiéu sang khoéng hoat déng, vui long lién hé véi trung tam
dich vu ky thuat dé thay thé ca nhém.

Giam tac dong dén méi trwong:

Pé giam tiéu thu ndng lwong, ching tdi khuyén ban nén ludn st dung tbc dd hat
thap nhét trong s cac téc dd hut phu hop véi ché do nau hién dang hoat déng,
tranh dé thiét bi chay hon 15 phut sau khi tat dau dét va tat dén néu ban roi khai
khu vire nau.



MALLOCA VIETNAM COMPANY LIMITED
Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District,
HCM City Tel: (84) 28 39975 893/ 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com
Customer Care:

Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM

Showroom:
279 Buwong Nguyén Van Tréi, Phwong 10, Quan Phi Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893/ 94

Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Hé thdng cham séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tdm chinh
279 buwdng Nguyén Van Tréi, Phwong 10, Quan Phi Nhuan, TP.HCM
SPT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu viyc Ba Ria Viing Tau
258-260A Lé Hong Phong, Phuwdng 4, TP. Viing Tau
SPT: (0254) 385 94 99

Khu viec Tay Nguyén
331 Phan Dinh Phung, Phudng 2, TP. Ba Lat
SDT: (0263) 3521 107 — 0918226362

Khu viec Nam Trung B6
08 Lé Héng Phong, Phwdng Phuéc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu viec Mién Tay
180 Tran Hwng Pao, Phwérng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SBT: (0292) 373 2035

Khu vire Mién Trung )
211 Nguyén Van Linh, Phuwdng Vinh Trung, Quén Thanh Khué, TP. Ba Nang
SBT: (0236) 369 1906

Khu vic Mién Bac
10 Chwong Dwong B, Phueng Chuong Dwong, Quan Hoan Kiém, Ha Noi
SPT: (024) 35376 288 — 093 462 92 98
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