COOKER HOOD
INSTRUCTIONS MANUAL

M MALLOCA

C € K-3410DR



MALLOCA VIETNAM COMPANY LIMITED

Showroom: 279 Nguyen Van Troi Street, Ward 10, Phu Nhuan Dist,
HCM City

Telephone: (+84) 28 39975 893 / 94

Fax: (+84) 28 38447 102 - (+84) 28 38633 882

E-mail: info@malloca.com

Customer Care:

Hotline: 1800 12 12

E-mail: chamsockh@malloca.com



1 Safety notes

1.1 User’s manual

1.2 Notes used

ilolK 1

Read this user’s manual completely before you
work with the hood.

Keep this manual in a safe place. When
passing on the appliance to third parties,
please also include the user's manual.

Strictly observe the precautions in order to
avoid injury to persons and damage to the
appliance.

The manufacturer assumes no liability for
damages caused by non-observance of this
user’s guide.

Important information for your safety are
specially marked. Instructions must be strictly
observed to avoid accidents and damage to
the appliance

WARNING!

Warns of health hazards and indicates
possible risks of injury.

ATTENTION!
Indicates hazards for the appliance or other

items.

CAUTION!
Indicates a potential hazard that could result

in property damage if not avoided.

NOTE!

Indicates tips and information.

Refers to another chapter, a paragraph or
note.
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1.3 Children, special people

1.4 Intended use

1 Safety notes

Persons (including children) who are
because of mental, physical or motor skills
not able to use the appliance safely (special
people), may not use the appliance without
supervision or may use it only according
under directives of a responsible person.

Do not leave the appliance unattended. Use
with caution when children or special people
who can not properly assess the hazards are
nearby.

Packaging materials

- do not use to play. They pose the risk of
suffocation.

- dispose of the packaging materials properly
(=== spare parts and disposal).

The range hood is intended only to clean the
cooking fumes rising from the cooking area
and for private use in the home.

- The appliance is for home use only.

- The appliance is not intended for
commercial use.

- The hood is for use behind electric
hotplates only.

- Any other use is considered improper and
is prohibited.

Particularly refrain from:

- The operation of the range hood without
metallic grease filter. Lack of the metallic
grease filter leads to massive fatty deposits
in the hood and the exhaust ducts.

- Flambéing near the range hood. It may
lead to inflammation of the fatty deposits.

- Operation of the hotplate without cookware.



2 Unpacking and Installation

1.5 Fire hazard

1.6 Power Supply

-Open flame can lead to inflammation in the
hood.

-Cleaning the hood with agents or devices
which are not specifically approved for this
purpose, e.g. with a steam cleaner

(== Maintenance).

- Repair work carried out by unauthorized
personnel ( == Customer Service).

WARNING!

Risk of burns. Incorrect operation of the
hood can cause burns.

- Duly comply with the maintenance and
cleaning instructions

Basically refrain from:
- Cooking, frying and grilling with open flame
due to fire hazard.

WARNING!

Electric shock. The hood is electrically
operated. Incorrect installation, handling and
operation can result in serious injury or
death. Observe the safety notes.



1.7 Defective equipment

Any intervention by unauthorized personnel
terminates the guarantee and warranty claims
(=== Warranty).



2 Unpacking and Installation

2.1 Unpacking The packaging materials are recyclable.
Save resources and reduce waste
generation.

Feed the packaging items to the material
recycling process again. Your dealer will
take the packaging back

2.2 Installation and electrical Observe the safety notes during installation

connection and electrical connection (== Safety notes)
Read the installation instructions completely
before installation.

Strictly observe the precautions in order
to avoid injury to persons and damage to
the appliance.

The manufacturer assumes no liability for

damages caused by non-observance of this
installation guide

2.3.1 Checking the hood parts

These include:
- Range hood and motor module

Accessories:
- 4 mounting brackets for hood housing

- Screws and washers for hood housing and
motor module.



2.3.2 General information on The hood is seated in the countertop (worktop)
installation behind the hotplate.




2 Unpacking and Installation

2.3.3 Installation drawings

AQ2

(5’00

Min. 760

Fig. M1

Fig. M2b

Fig. M3




2.3.4 Dimensions of the appliance

2 Unpacking and Installation
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2 Unpacking and Installation

2.3.5 Preparations for the hood
assembly

1. Cutout in the countertop

2. Motor module port direction for
the exhaust duct

3. Preparing the air duct for extrac-
tion mode or recirculation mode

- Using the mounting template, transfer
the cutout size on the countertop to the
desired location above the hob.

The cutout dimensions are:
K-3410DR : 800 x103 mm

- You can connect the exhaust air from all
directions to the hood (Fig. M3). For such
purpose you can screw the motor module
after the installation of the hood housing
accordingly. For an air outlet to the front, the
angle plate has to be unscrewed with the
round vent connection and the engine below
it, then rotated and screwed again.

Extraction mode:

Lay the exhaust duct with a diameter of 150
mm up to an already prepared wall
penetration.

Recirculation mode:

The active carbon filter module must be
placed so that the air is fed back into the
kitchen area. In the skirting board, down on
the side of the cabinet, etc., Use a round or
flat air duct with a diameter of 150 mm.

We recommend a length of the air duct from
the motor module to the circulating air
module of not less than 180-200 mm,
otherwise loud air noises may occur.

The active carbon filter module allows the
connection of a flat channel with the
dimensions of 222 x 89 mm
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2.3.6 Installation of the hood

ATTENTION!

Do not install or operate a defective
hood. Repair work must be
performed by qualified personnel
authorized by the manufacturer
( a Customer Service).

Fig. 2: Electronics module

2 Unpacking and Installation

1. Position the cutout to the countertop. The
distance between the hob’s edge and the
hood’s edge shall be max. 20 mm
(see Figure M1).

2. Installing the hood housing
Insert the hood housing into the cutout until
you can carefully place the mounting sleeve
on the countertop (fig. M2a).

Fasten with the mounting brackets the
aligned, vertically positioned hood housing at
the bottom of the cabinet floor (Fig. M2b).

Fasten the motor module to the hood
body (Fig. M3) . Pay attention to the blowing
direction of the motor.

Connect the air channel as prepared for
exhaust or recirculation.

Electrical connection of the electronics
module with the motor/hood housing.

Plug the connection cable with 2 different
couplings accordingly.
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2 Unpacking and Installation

2.3.7 Hood for recirculation mode  To use this range hood in recirculation mode,
install the recirculation module so that the
aspirated air is blown through the
recirculation module back to the kitchen area,
e.g., through to the skirting board of the
kitchen furniture, or the like.

The stainless steel front panel with drawer is
locked with magnets in the module. To install
and to remove later to change the carbon
filter pads, draw towards the front the front
Fig 3: Recirculation module panel with the drawer.

For carbon filter assembly fix a place under
the bench.

Remove the sheet from the air outlet(Fig.
3a) , screw the rectangle adaptor (Fig 3b)
Immobilize carbon filter box to a proper place
from mounting holes

Affix one side of Round Flexible duct to the
product , other side to the adaptor (Fig.3c)

Fig 3¢ 13



3 Operation

t )

Fig. 4: Touch control operation panel

3.1. Lift operation

— +/6 %

The hood is in STANDBY mode when it is
powered. In this state, the display shows
nothing.

Moving the lift out
By touching thet or[# button, the lift moves
up.

Info: As long as the lift is extended by less
than 20 cm, the display will show a “0” after
touching the button. When the lift is then
raised by higher than 20 cm, nothing will be
shown on the display. Neither motor nor light
goes on in this condition.

After touching the®  button, the light goes
on after 20 cm of lifting height, but motor
does not.

Stopping the lift or pulling it out again By
touching the arrow button 1 or ¥ the lift is
stopped and/or started in the direction of the
arrows.

Info: The lift can be stopped or moved only
after the height of 20 cm.

Lowering of the lift

By touching the §.

Info: After the lift has reached a height of
less than 20 cm, the motor and the lights turn
off, and the hood is in the standby mode. In
this case, no indicator lights on the display.
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3 Operation

Safety function when clo-
sing the lift:

3.2. Motor operation

3.3. Automatic delayed shutoff
function switching and changing

In the event that any obstacle exists on the
way of the lift when closing, e.g. a pot, dishes,
hands, etc., the movement is stopped when
the cover plate hits the obstacle and the lift
then goes up again.

Motor on/off and changing the power
settings

Each time the 4+/® button is touched, the
running stage increases by one step up to the
max. Level 4 is reached. The display

will shown in each case theselected running
stage.

Touching the = button decreases the running
stage by one step each time; until the motor

is switched off.

Nothing will be shown on the display then.

By touching the +/G button for about
3 seconds, the automatic delayed shutoff
function will be activated. The set running
stage starts lashing on the display.
15 minutes after the activation of the automa-
tic delayed shutoff function, the motor and/or
the light will be switched off automatically.
The lift will remain stopped then.

To change the running stage within the set
Automatic Delayed Shutoff Function time
of 15 min, touch the button = or +/® The
Automatic delayed shutoff function will remain
active.

The automatic delayed shutoff function can
be turned off at any time within the 15
minutes. To do this, the button +/® must be
pressed for about 3 seconds.
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3.4. Light on and off

3.5. Power failure

3.6 Boost

Q

1l

3 Operation

The light goes on when the lift is extended

By touching the [# button you can turn the
backlight on or off.

Info: The lift must be extended to a height of 20
cm at the least.

The light goes off when the lift is fully
down-By touching the [# button the lift moves
upward and after an height of 20 cm, the light
turns on automatically. The motor remains off.

In case of power failure, the lift remains
stopped in its current position. After the power
is resumed, motor and light stays off and the
lift remains in its previous position. You can
now operate the hood again, as described
above.

When the product is switched to maximum
speed while it is operated, a () symbol shall be
displayed on the screen. 'b' symbol indicates
that boost (boost ventilation) mode is active on
the model. Product shall operate for 7 minutes
in this mode and ‘b’ symbol shall lash on the
screen during this period. After 7 minutes,
product shall automatically switch down one
speed level and shall resume operation in the
lower speed level.

NOTE!
It is not possible to use timer feature in

the boost mode.
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3 Operation

3.A. Hood operation with
the remote control

3.A.1. Lift operation

Fig. 5: Remote control with buttons

The hood is in STANDBY mode when it is
powered. In this state, the display shows
nothing.

Pulling out the lift

By pressing the [&button the lift will go up.
When the lift reaches a height of 20 cm the
light goes on; motor does not.

Info: As long as the lift is extended by less
than 20 cm, the display will show a “0” after
touching the button; when the lift is then
raised by higher than 20 cm, nothing will
be shown on the display

Stopping the lift or pulling it out again
By pressing the button [4] or [—] the lift will
stop. By holding the buttons |4-| pressed for
about 3 seconds, the lift will be pulled out
again.

Info: The lift can be stopped or moved only
after the height of 20 cm.

Lowering of the lift
Press the E button for about 3 seconds.

Info: After the lift has reached a height of
less than 20 cm, the motor and the lights
turn off, and the hood enters the standby
mode when the lift is lowered down
completely. In this case, no indicator lights
on the display.
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3.A.2. Motor operation

3.A.3. Automatic delayed shutoff
function switching and changing

3 Operation

Switching the motor on/off, and changing
the power stages

Every single pressing of the button first
switches on the engine and then increases
the running stage by one step each, until the
maximum stage 4 is reached. The display
shows the selected running stage in each
case.

Every single pressing of the [—| button first
switches reduces the running stage by one
step each; until the motor is switched off.
The display will then show nothing.

The motor can be turned off by pressing the

(©]button.

The automatic delayed shutoff function is ac-
tivated by pressing the |(b| button for about 3
seconds. The set running stage starts to flash
in the display of the hood.

15 minutes after the activation of the automa-
tic delayed shutoff function, the motor and/

or the light switches off automatically. The lift
remains stopped.

To change the running stage within the set
Automatic Delayed Shutoff Function time

of 15 min, touch the button(+] or [—]The
automatic delayed shutoff function will remain
active.

The automatic delayed shutoff function can be
turned off at any time within the 15 minutes.
To do this, the button & must be pressed for
about 3 seconds.
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3 Operation

3.A.4. Light on/off

3.A.5. Power failure

The light goes on when the lift is extended

By pressing the [& button you can turn the
backlight on or off.

Info: The lift must be extended to a height of
20 cm at the least.

The light goes off when the lift is fully
down

By pressing the [ﬁ button the lift moves
upward and after an height of 20 cm, the light
turns on automatically. The motor remains off.

In case of power failure, the lift remains
stopped in its current position. After the
power is resumed, motor and light stays off
and the lift remains in its previous position.
You can now operate the hood again, as
described above.

19



4.1 General maintenance notes

4.2 Cleaning of the hood

4.2.1 Notes for cleaning and
care

4 Maintenance

ATTENTION!

The hood housing gets damaged if cleaned
incorrectly. Discoloration may occur on the
surfaces. Do not use any steam cleaner to
clean the hood housing. Aggressive
cleaning agents such as vinegar-based
cleaners, abrasive cleansers, abrasive
granules or pointed items must not be used.

NOTE!

Perform regular maintenance and cleaning
of the range hood to ensure safety,
function and performance.

Clean the range hood right after the
installation and then when it is get dirty.

ATTENTION!

Remaining ilm adhesive residues on the
stainless steel surface can lead to stains.
Always clean the surface of the range hood
thoroughly after the installation. For this
purpose, use a cleaner that is specially
suitable for stainless steel surfaces

Observe the following general notes for
cleaning and care (also applies to painted
glass surfaces):

- Before cleaning, remove any rings, watches
and jewelry in order not to scratch the
painted surface inadvertently.

- Always clean a large area in order to avoid
selective charging.

- Do not rub too hard on the material, so that
no scratches and dull spots arise.

- Do not use abrasive or harsh cleaners or
burnishes. Ingredients may damage the
material.

- Be cautious in the use of sponges or rags.
Residues can cause scratches.
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4 Maintenance

Maintenance of stainless steel
surfaces

O

1l

4.3. Cleaning of the metallic
grease filter

- Immediately absorb and wipe dry fresh
drops or spots (e.g. acidic liquids such as
fruit juices) with a cloth.

- Do not pull or hit hot, heavy and sharp
objects on top the painted surfaces.

Special stainless steel cleaning agents are
suitable for the maintenance of stainless steel
surfaces ( a Note below). They create a
protective film that reduces fingerprints and
facilitates the further maintenance.

NOTE!
For the care of stainless steel surfaces we

recommend the Stainless Steel Care Spray,
Order No. PS 500

ATTENTION!

Fire hazard. An oversaturated metallic
grease filter may lead to fires. Therefore,
follow the maintenance and cleaning
instructions.

ATTENTION!

Too frequent cleaning or the use of
aggressive cleaning agents may cause
damage to the mesh fabric of the metallic
grease filters. For cleaning, only use a
detergent suitable for this purpose (e.g.
dishwashing detergent).
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4.4 Metallic grease filter removal,
installation and cleaning

Fig. 6a: Edge suction plate removal

Fig. 6b: Metallic filter removal/ installation

4 Maintenance

- Pull the top edge suction plate forward and
disengage from the locking latch. Thus, the
hood gets immediately de-energized

( a Fig. 6a). Take out the edge suction plate
upwards.

To remove the grease filter ( a Fig. 6b)
jpush the clip up and remove the filter
forward/down respectively.

To insert the grease filter insert the upper
pin by sliding it into the frame, press the
clip, press filter onto the frame, and
release the clip. Check whether the clip is
properly engaged.

NOTE!

Securely hold the filter during handling, in
order to prevent damage to the filter and
the hotplate.

Cleaning of the metallic grease filter

To do this

- Soak the metallic grease filter well in hot
soapy water, and clean it with a soft brush.
Repeat the procedure if necessary.

- Rinse it well with hot water, and let dry.

- Repeat the process if the result is not
satisfactory. The metallic grease filters are
dishwasher safe ( a Note see below).

NOTE!

The metallic grease filter is dishwasher safe
and can be cleaned using a program up to
max. 55°C. Clean the grease filters
separately due to possible fat deposits on
the dishes. If heavily soiled, first soak in hot
soapy water. Color changes on the metallic
grease filter do not affect the function, and

do not constitute any ground for complaint.
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4 Maintenance

4.5 Recirculation mode operation
with the Active Carbon Filter Pad
and the Recirculation Module

Fig.7: Active Carbon Filter Pad and the
Metallic Active Carbon Filter Module

ATTENTION!

Too frequent cleaning or the use of
aggressive cleaning agents may cause
damage to the mesh fabric of the metallic
grease filters. For cleaning, only use a
detergent suitable for this purpose (e.g.
dishwashing detergent).

CAUTION!

Performance is affected in case of undue
maintenance intervals. Excessively long
periods of use lead to clogging of the
metallic grease filter and the active carbon
filter with grease and dirt particles, resulting
in severe impairment of the functionality of
the hood. Therefore, please observe the
maintenance intervals.
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4.5.1 Removal and installation
of the carbon filter pad from and
into the recirculation module

4.5.1 Washing of the carbon filter
pad

4 Maintenance

Remove the stainless steel front panel from
the magnets towards the front. Pull out
upwards the carbon filter pad which is now
visible from the top. Reinsert the pad after
washing or install a new one behind the
stainless steel front panel, and push in the
drawer contacting the magnets.

The active carbon filter pad can be washed 3
times. The service period is 3-4 months under
normal cooking conditions is, 2-3 months
under frequent cooking practice, then it must
be washed, or replaced with a new filter pad.
It can be washed by hand or in a dishwasher
at a standard program up to max. 55°C.
Wash the pad alone in the dishwasher, so
that no leftover food, etc., come into contact
with the pad. Do not use any intensive stage,
as otherwise damage could occur.

Leave the filter pad to dry in air, or in the oven
at 80°C max. for 40 minutes. If the active
carbon filter pad is not washed regularly and
replaced, louder motor noise and increased
cooking smells may result in the kitchen
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4 Maintenance

4.7 Lamp replacement

Fig. 8: Power-LED replacement

WARNING!

Risk of short circuit when replacing the lamp.
The hood is electrically operated. Interrupt
the power supply before changing the lamp.

Replacement of the defective Power-LED
To do this:

The built-in power LED are very reliable and
durable lamps.

Nevertheless, should a defect in the lighting
arise, you can obtain the replacement
lamps and replacement information through
the customer service.
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4 Maintenance
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Cooker-hood does not work

lllumination Lamp does not work

Cooker-hoods air suction is weak

Cooker-hood does not direct air out
(at places without chimney)
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4 Maintenance
4.8 If the product does not work:

Before you contact the technical
service:

4.9 In order to use the cooker
hood efficiently;

Make sure that the product is plugged in and
the electric fuse of the electric wiring is
running. Do not take any action that will
damage the product. Before you contact with
technical service, check your cooker hood
according to Table 1. If the problem goes on,
contact the seller or the most authorized
service.

Use ducts of 150 mm diameter and as few
bends as possible when you make the
chimney connection.

Pay attention to aluminum filters’ cleaning
periods and changing periods of carbon
filters.

Use the product at middle speed if high
suction power is not necessary.

In order to ensure that ventilation occurs

correctly, windows of the kitchen should be
kept closed.
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1 Ghi chu an toan

1.1 Hwéng dan str dung

1.2 Ghi chua str dung

e m

Poc k§ huwéng dan s dung nay trwdc khi van
hanh may hut.

Gilv lai hwéng dan st dung nay. Khi chuyén
nhwgng may hat cho bén thi ba hay kém theo
hwéng dan.

Tuan thd nghiém ngat cac phwong phap phong
ngra dé& tranh gay thwong tich cho nguoi va
lam héng thiét bi.

Nha san xuat khéng chiu trach nhiém déi véi
nhirng trwdng hop gay ra do khong tuan thu
theo hwéng dan.

Théng tin an toan cta ban dwoc danh dau déc
biét. Hwong dan phai dwoc tuan tha nghiém
ngat dé tranh gay tai nan va gay hu hdng thiét
bi.

CANH BAO!

Canh béo cac méi nguy hiém strc khde va chi
ra nguy co chan thuvong.

CHU Y!

Chi ra méi nguy hiém cho thiét bj hoac cac vat

dung khac.

THAN TRONG!
Chi ra mét s6 nguy hiém tiém an c6 thé dan

dén thiét hai tai san néu khong tranh duoc.

GHI CHU!

Chi ra |6i khuyén va thong tin.

Dé cap dén mot chuong khac, hodc doan
van va ghi chu.
28



1.3 Tré em, ngwei dac biét

1.4 Muc dich st dung

1 Ghi chu an toan

Nhirng ngudi (bao gdm ca tré em) cé van dé
vé tinh than, thé chat va van dong khong thé
st dung thiét bi mot cach an toan (nguwoi dac
biét), khong dwgc str dung thiét bi ma khong
c6 sy gidm sat hodc chi st dung thiét bj khi
c6 nguoi huéng dan chiu trach nhiém vé sw
an toan cda ho.

Khong dé thiét bi khong dwoc giam sat khi co
tré em va nhirng nguwdi dac biét & gan thiét bi.

Vat liéu bao goi

- khéng str dung dé choi vi ¢é nguy co nghet
thd.

- virt bo vat liéu bao goi dung cach

(=== phu kién va xt ly).

May hat mui chi st dung cho muc dich lam
sach khéng khi, hut khoi ndu an va chi dwoc
st dung trong ho gia dinh.

- Thiét bi chi st dung cho gia dinh.

- Thiét bi khéng danh cho muc dich thwong
mai.

- May huat mui chi dwoc st dung phia sau tAm
chan dién.

- Cac muc dich str dung khac dwoc xem la
khéng phu hop va bi cAm.

Dac biét tranh:

- Hoat dong clia may hut khéng cé lwdi loc
dau m& kim loai. Thiéu bd loc ddu m& sé
dan dén sw tich tu chat béo I&n trong may
hat va dng dan khi thai.

- P& ngon Itra gan may hat né cé thé bat Ia
gay chay.

- Hoat déng clia bép ma khéng cé ndi nu.
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2 Thao bao goéi va lap dat

1.5 Nguy co’ héa hoan

1.6 Ngudn cap dién

- Ngon Ira m& c6 thé dan dén bbc chay
trong may hut.
- Lam sach may huat véi cac chéat tay riva
hoac thiét bi khéng phu hgp cho muc dich
nay, vi du: may lam sach hoi nwéc

(== Bao tri).
- Viéc stra chira khong dwgc thirc hién bdi
nhan vién ky thuat (==Trung tdm cham séc
khach hang).

CANH BAO!

Nguy co phong. Hoat dong cia may hat
khéng chinh xac c6 thé dan dén phong.

- Tuan th cac hwéng dan bao tri va vé
sinh.

Vé co ban nén tranh:
- CAn than khi ndu an, chién, nwéng voi lra
c6 thé dan dén nguy co héa hoan.

CANH BAO!

bién giat. May hut duqc van hanh béng
dién. Cai d?t, X0 Iy,vé lap dat khéng dung
cach c6 thé dan dén thwong tich nghiém
trong hodc tlr vong. Xem cac lwu y an toan.
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1.7 Thiét bj 16i

Bét ct sy can thiép nao khong phai ctia nhan
vién ky thuat déu khong dwoc bao hanh.
(== Bao hanh).
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2 Thao bao goéi va lap dat

2.1 Thao bao géi Cac vat ligu bao goi co thé duoc tai ché.
Tiét kiém tai nguyén va giam thidu chéat
thai. Cho cac vat liéu bao géi vao qua trinh
tai ché mot 1an niva.

2.2 Lap dat va két néi dién Quan sat nhirng lwu y trong qué trinh cai dat
va két ndi dign. =t (Cac ghi chd an toan)
DPoc k§j hwéng dan trwde khi lép dat.

Tuan tha nghiém ngat cac bién phap
phong ngira dé tranh gay thwong tich
cho ngwei va lam hong thiét bi.

Nha san xuét khéng chiu trach nhiém cho
cac thiét hai gay ra bdi viéc bd qua cac
hwéng dan nay.

2.3.1 Kiém tra cac b6 phan cia may hut

Bao goém:
- Than may hut va dong co

Phu kién:
- 4 khung gén cho vé may hat

- Vit va vong dém cho than may hut va moé-
dun cua déng co'.
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2.3.2 Théng tin chung vé cai dat May hat dwoc dat & mat ban (bé méat bép) phia

sau tdm chén néng.
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2 Thao bao géi va lap dat

2.3.3 Ban vé lap dat R\E

c?oo

Min. 760

Fig. M1

Fig. M2b

Fig. M3
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2 Thao bao géi va lap dat

2.3.4 Kich thwéc thiét bi
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2 Thao bao g6i va lap dat

2.3.5 Chuan bi cho lap dat may hat

1. Cat da bé mat lam viéc

2.0ng thoat khéi cho ché doé
thoat khoi ra ngoai

3. Chuan bi 6ng thoat khéi cho
ché dé tuan hoan

- St dung tam chan, chuyén kich thudc cat
da dén vij tri mong muon phia trén bép.

Kich thwoc 16 da:
K-3410DR : 800 x103 mm

- Ban c6 thé két néi dwong dng thoat khoi
ttr cac hwong khac nhau cia may hut
(Hinh M3). Béi v&i nhivtng muc dich nhw
vay, ban c6 thé van mé-dun dong co sau
khi 1&p dat vé may hat cho phu hop. Déi voi
moét dwong 6ng thoat khi ra phia trwéc, thm
goéc phai dwoc thdo ra voi két ndi 16 thong
hoi tron va déng co bén dudi nd, sau do
quay va van lai.

Ché d6 thoat ra ngoai:
P&t ng xa& c6 dwong kinh 150 mm khi 16
khoan da dwoc chuan bij.

Ché dd tuan hoan:

B6 loc than hoat tinh phai dwoc lap dat dé
dwa khong khi tré lai khu vyc bép. Trong
chan twong, xubng bén canh cla td, v.v...
S dung 6ng dan khi tron hodc phang
dwong kinh 150 mm.

Chung t6i khuyén nghi chiéu dai cta éng
dan khi t» mé-dun dong co dén mé-dun
khéng khi Iwu théng khéng nhd hon
180-200mm, néu khong co thé gay ra tiéng
on khong khi lén.

Mé-dun than hoat tinh cho phép két ni voi
éng phéng véi kich thuwdc 222 x 89 mm



2.3.6 Lap dat may hut

CHU Y!

Khéng Iép dat hoac van hanh may
hat bi I6i. Viéc stra chiva phai duoc
thwe hién b&i nhan vién ky thuat.

( a Dich vu khach hang).

Hinh 2: M6-dun dién

2 Thao bao géi va lap dat

1.DPinh vi cac diém cat da trén mat ban.
Khoang cach gitra canh bép va canh may
hut t6i da 20 mm.
(xem hinh M1)

2. Lap dat may hat

G&n may hat vao 16 da cho dén khi ban co
thé cin than dat éng l&p lén méat ban.
(hinh M2a)

Chét va gia d& gan vé may hut dwoc canh
chinh theo chiéu doc & duéi cung clia san ta.
(hinh M2b)

Van chat moé-dun dong co vao théq may
hat (Hinh M3). Chu y dén hwéng thdi cla
déng co.

Két néi dworng thoat khéi nhw da chudn bi
cho ché d6 thoat ra ngoai va tuan hoan.

Két ndi dién cla moé-dun dién voi vé dong
co cla may hut. Cam cap két noi véi 2 khép
noi khac nhau cho phu hop.
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2 Thao bao géi va lap dat

2.3.7 May hat cho ché dé tuan hoan

Hinh 3: Bo loc tuan hoan

Hinh 3b

Hinh 3c

Dé st dung may hat mui & ché dé tuan hoan,
hay cai dat bo loc tudn hoan dé& ludng khi
dwoc thdi qua bo loc va quay tré lai khu vic
bép, vi du théng qua bang chan twéng cua
dd ndi that nha bép hodc twong tu.

Bang diéu khién phia truwéc 1a thép khong gi
véi ngan kéo bd loc dwoc khéa bang nam
cham. Dé cai dat va g& bd thay dbi cac bo
loc carbon, hay kéo ngan kéo vé phia trudc.

Déi voi 1ap dat bd loc carbon ¢b dinh & phia
dwdi bang ta dai.

Thao tdm chan tr vi tri thoat khéi (Hinh 3a),
van bd chuyén ddi hinh chi¥ nhat (Hinh 3b) Bo
loc carbon ¢b dinh vao vi tri thich hop khoi cac
16 1ap

G&n mot bén cta bng tron linh hoat vao san
ph&m, mét con lai ctia b chuyén déi (Hinh 3c)
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3 Van hanh

t

Hinh 4: Bang diéu khién cam tng

3.1. Van hanh trwot

- +0

iy 2

Y8

May hat & ché do chd khi mé nguén. Khi &
ché dd nay, man hinh khéng hién thij gi.

Di chuyén trwot Ién
Bang cach cham vao phimt hoéc[&dé treot
Ién.

Théng tin: Mién 1a may hat trwot duoc dudi
20 cm, man hinh sé& hién thj "0" sau khi
cham vao phim. Khi may hut dwgc nang 1én
cao hon 20 cm, sé khoéng cé gi dugc hién
thi trén man hinh. Ca déng co va dén déu
khéng hoat déng trong diéu kién nay.

Sau khi cham vao phim [# , dén sé& sang sau
khi nang dén chiéu cao 20 cm, nhung déng
co thi khoéng.

Dirng trwot hodc kéo né ra mét 1an niva
Bang cach cham vao phim mdii tén ¢
hodc ¥ dirng truot hodc bat dau theo huwéng
mdii tén.

Théng tin: May hut co6 thé dirng hoac di
chuyén chi sau chiéu cao 20 cm.

Ha may huat

Bang cach cham phim § .

Thoéng tin: Sau khi may hut trwot dén do cao
20 cm, dong co va dén sé tat, may hat & ché
dd cho. Trong ché do nay, khong cé dén bao
trén man hinh.
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3 Van hanh

Chirc nang an toan khi
tat may hut

3.2. Van hanh dong co

3.3. Tw dong hoan chirc nang
chuyén déi va thay doi

Trwong hop c6 bat ky chwéng ngai vat nao
ton tai trén dwong trwot clia may hut khi tat
may hat, vi du: ndi, bat, dia, tay, v.v... chuyén
dong bi divng lai khi tAm bia cham vao
chwéng ngai vat va sau dé6 may hut lai chay
Ién.

Bat/tat dong co’ va thay déi cai dat ngudn
dién

Mb&i 1an cham vao phim +/® | giai doan sé
tdng 1&én moét buéc dén murc ti da. Pat mirc
4. Man hinh sé hién thi trong tng truwdng
hgp dwogc chon giai doan chay.
Cham vao phim — dé lam giam tbc d6 chay
cud may hat méi bwéc mot 1an cho dén khi
doéng co duoc tat.

Khéng co gi hién thi trén man hinh sau doé.

Bang cach cham vao phim +/® khoang 3
gidy, chirc nang hoan ty dong tat sé& dwoc
kich hoat. Giai doan thiét 1ap chay béat dau
nhép nhay trén man hinh.

15 phut sau khi thiét 1ap chirc ndng ngat tw
dong hoan, dong co va den sé ty déng tat.
May hat sé van ding lai sau dé.

Dé thay déi giai doan van hanh trong thoi
gian Chirc nang hoan tw dong tat trong 15
phut, cham vao phim =hodc +/®Chirc nang
hoan tw déng tat sé van hoat dong.

Chtrc nang hoan ty dong tat c6 thé dwoc tat
bat cv IGc nao trong vong 15 phat. Dé thiét
lap, nhan phim +/® trong vong 3 giay.
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3.4. Bat va tat den

3.5. Mat dién

3.6 Boost

Q

1l

3 Van hanh

bén sang khi may hat dwoc trwot 1€n

Bang cach cham vao phim [% , ban c6 thé bat
hoac tat dén nén.

Théng tin: May hat phai duwoc truot téi thiéu 20
cm.

Pén sé tat khi may hat trwot xuéng hoan
toan- Bang cach cham phim [# , may huat di
chuyén |én trén va sau khi cao 20 cm, den sé
tw ddng sang.

Trong trwéng hop méat dién, may hat van dirng
& vi tri hién tai. Sau khi ngudn dwoc néi lai,
doéng co va dén tat, may hat van & vi tri trudc
do. Bay gio ban co thé van hanh may hat mot
IAn nira, nhw dwoc md ta & trén.

Khi thiét bi dwoc chuyén sang toc do tdi da khi
van hanh, ky hiéu a () sé dwoc hién thj trén
man hinh. Ky hiéu 'b' cho biét ché do ting
(tang théng gid) dang hoat déng trén mo hinh.
Thiét bi sé hoat dong trong 7 phut & ché do
nay va ky hiéu 'b' nhdp nhay trén man hinh
trong th&i gian nay. Sau 7 phat, thiét bj sé& tw
dong chuyén xubng thdp hon mét tbc dd va
hoat déng & murc tbc dd thap hon.

GHI CHU!
Khong thé s(y dung chc nang hen gi¢ trong
ché do tang toc.
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3 Van hanh
3.A. May hat van hanh

v&i diéu khién tir xa

3.A.1. Van hanh truwot

Hinh 5: Biéu khién ttr xa véi céc phim

May ht & ché d6 cho khi dwoc cAp ngudn.
O trang thai nay man hinh khéng hién thi
gi.

Nang may hut Ién

Bang cach nhan phim [# , may hat sé di
chuyén lén. Khi may hat dat dén do cao 20
cm, dén sé sang, dong co khdéng hoat
dong.

Théng tin: Mién 1a may hat dwoc nang 1én
dwdi 20 cm, man hinh sé& hién thj "0" sau
khi cham phim; khi may hut dwoc nang Ién
cao hon 20 cm, sé khéng co gi hién thi trén
man hinh.

Dirng may hat hodc nang Ién 1an niva
Béang cach cham phim hoac [—] may hut
sé dirng lai. Bang cach gir phim trong
khoang 3 gidy, may hat sé dwgc nang Ién
mot 1an nira.

Théng tin: May hit chi ¢é thé dirng hoac di
chuyén sau d6 cao 20 cm.

Ha may hut
Nhan phim[—] trong khoang 3 giay.

Théng tin: sau khi may hut dat dén d6 cao
20 cm, dong co va dén sé t&t, may hat
chuyén sang ché d6 chd khi may hut dwoc
ha xubéng hoan toan. Trong trwdng hop
nay, khdng cé den bao trén man hinh.
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3.A.2. Van hanh ddng co’

3.A.3. Chirc nang tw dong hoéan
chuyén déi va thay déi

3 Van hanh

Bat/tat dong co va thay déi cac téc do
clia nguén

Mb&i 1&n nhan phim |+] mot 14n sé chuyén
sang déng co va sau do tang tirng téc dod
mot, va tang cho dén khi dat tdc do 4. Man
hinh hién thi tdc d6 dwoc chon trong tirng
trwong hop.

M3i 1an nhan phim [—]tbc @6 s& giam ting
bwéc mét cho dén khi dong co tat. Man
hinh sau d6 sé khong hién thj gi.

Co thé tdt dong co bang cach nhén

phim [©].

Chirc néng tw dong hoan chuyén dbi va thay
ddi dwoc kich hoat bang cach nhan phim
khoang 3 giay. Giai doan thiét |ap bat dau
nhép nhay trén man hinh ctia may hat.

15 phut sau khi kich hoat chrc nang hoan ty
dong ngat, dong co va dén sé tw dong ngat.
May hat van dirng lai.

Dé thay dbi giai doan van hanh trong thoi
gian chirc nang hoan ty dong tat duwoc thiét
lap trong 15 phut, cham vao phim [+]hoac -
Chirc nang hoén tw dong ngét s& van hoat
dong.

Chirc néng hoan tw dong ngét cé thé duoc
tat bat cl Iic ndo trong vong 15 phut. Dé
lam dwoc didu nay, nhan phim [O]trong vong
3 giay.
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3 Van hanh

3.A.4. Tat/mé dén

3.A.5. M4t dién

Dén sé sang khi nang may hat Ién.

Bang cach nhan phim [# , ban c6 thé bat
hoac tat dén nén.

Thong tin: May hat phdi dwgc nang Ién
20cm.

Beén sé tat khi ha may hat xuéng

Bang cach nhan phim [# , may hut di chuyén
Ién va sau khi cao 20 cm, dén sé ty dong
bat.

Trong trwéng hop méat dién, may hat van
dirng & vi tri hién tai. Sau khi dwoc két ndi
lai v&i ngudn, dong co va dén tat, may hut
van & vi tri trwdc d6. Bay gid ban co thé van
hanh may hat mét 14n niva nhw da mo ta &
trén.
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4.1 Ghi chu bao tri chung

o

4.2 Vé sinh may hut

4.2.1 Nhirng Iwu y khi vé
sinh va bao tri

4 Bao tri

CHU Y!

V6 may hut sé& bi hw hdng néu duoc lam
sach khéng dung cach. Sy déi mau co thé
xay ra trén cac bé mat. Khéng st dung bét
ky chat tdy rira hoi nwéc nao dé lam sach
may hat va cac chat tdy rra manh nhw
gidm, chat tdy rlra mai mon, hat mai mon
hoac vat nhon.

GHI CHU!

Thyc hién viéc bado tri thwong xuyén va
lam sach may hat dé dam béo an toan,
chlrc nang va hiéu suat.

Lam sach may hat ngay sau khi lap dat va
sau khi may hut bj ban.

THAN TRONG!

Dv lvgng keo dinh con sot lai trén bé mat
thép khéng gi c6 thé dan dén vét ban. Ludn
lam sach bé& mat may hat sau khi 1ap dat.
Déi véi muc dich nay, st dung chat tay rira
dac biét phu hop véi thép khong gi.

Quan sat cac lwu y chung sau day dé lam
sach va bdo tri (4p dung cho ca bé& mat kinh
son):

- Trwée khi lam sach, thao ddng hé, trang
strc dé tranh lam tray xwéc bé méat son.

- Ludn ludn lam sach mét khu vuc rong dé
tranh bi nit i ti.

- Khéng cha qua manh dé k cé vét xwéc
trén vat liéu va khong bi xin mau.

- Khéng s dung chét tdy rra manh hodc
chét tay rtra c6 tinh mai mon vi ching c6 thé
lam héng vat liéu.

- Hay than trong viéc str dung bot bién hoac
gié lau, dw lwgng cé thé lam tray xwoc.
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4 Bao tri

Bao tri bé mat thép khéng gi

O

1l

4.3. Vé sinh lwéi loc ddu m&

- Lam sach va lau khé nhirng giot nwéc con
m&i (nhw chat 1dng cé tinh axit nhw nwéc ép
trai cay) bang vai kho.

- Khéng kéo hodc dé cac vat nong lén bé
mat son.

Chét tay riva thép khong gi dic biét thich hop
cho viéc lam sach bé mat thép khong gi (Lwu
y bén dwdi 4 ). Ho tao ra mét mang mong dé
lam gidm dau van tay va tao diéu kién cho
viéc lam sach dé dang hon.

GHI CHU!

D& bao tri cho bé mat thép khéng gi, chiing
t6i khuyén ban khéng nén str dung dang xit
loai Order No. PS 500

CHU Y!

Nguy co hda hoan’. Mét lwdi loc dau m& bao
hoa cé thé dan dén nguy co héa hoan. Do
do, hay lam theo hwéng dan bao tri va lam
sach.

CHU Y!

Lam sach qua thwong xuyén hoac dung
chét tay rira manh c6 thé lam héng Iwéi cla
bd loc ddu m&. D& lam sach, chi st dung
chét tay rira pht hop cho muc dich nay. (vi
du: nwéc riva chén)
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4 Bao tri

4.4 Thao bd loc ddu m&, lap dat - Kéo tam hut tir canh trén vé phia truoc va
va lam sach nha ra khoi chot khéa. Do dé, may hut ngay
lap tirc bi mat ngudn (Hinh 6a a ). Puara
tAm hut canh trén.

Dé thao bd loc ddu m& (Hinh 6b 4 ), hay
nhéc kep lén trén va dieu thao bd loc 1én/
xuong twong wng.

Dé gan lai bd loc ddu m&, gén chét trén
béng cach trwot né vao khung va thao kep.
Kiém tra xem kep dwoc dwoc gan ding
cach chua.

GHI CHU!
Gilr bd loc an toan trong qua trinh xt ly dé
tranh 1am héng bo loc va tAm gia nhiét.

Hinh 6a: Théo tdm hdt canh

Vé sinh bd loc dau m&

Dé lam cac diéu nay

- Ngam bo loc dau mé& trong nudc xa
phong &m va chéai bang ban chai mém. Lap
lai néu can thiét.

- Rlra sach v&i nwéc nong va dé kho.

- Lap lai quy trinh néu két qua khong dat
yéu cau. Cac bd loc ddu mé& an toan khi vé
sinh bang may rira chén. (Xem ghi chu bén
dudi )

GHI CHU!

Bo loc dau m& nay dwgc vé sinh an toan
trong may rira chén & nhiét do tbi da 55°C.
) ‘ Lam sach bd loc dau m& riéng biét do co
Hinh 6b: Thao/lap b¢ loc dau m& thé tich tu ddu m& trén chén dia. Néu ban
nhiéu, dau tién hay ngam trong nuéc xa
phong dm. Thay d6i mau sic trén bod loc
didu m& khoéng anh hwéng dén hiéu suét
lam viéc cla no.
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4.5 Van hanh & ché dé tuan hoan
v&i bo loc than hoat tinh va mé-
dun tudn hoan

Hinh 7: Bé loc than hoat tinh va mé-
dun loc than hoat tinh kim loai
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4.5.1 Th8o v ldp than holt t2nh
v'o m*-Lun tufn ho'n

4.5.2 Vé sinh bd loc than hoat
tinh

4 Bao tri

Thao mat trwéc bang thép khong gi vé phia
trwdc. Kéo miéng dém bd loc than hoat tinh,
l&p lai miéng dém sau khi lam sach xong
hodc thay bang mét tdm méi va day vao
ngan sao cho tiép xdc véi nam cham.

Bo loc than hoat tinh cé thé dwoc vé sinh
khoéng 3 Ian. Thoi gian st dung l1a 3-4 thang
trong diéu kién niu nwéng binh thwong, 2-3
thang trong diéu kién ndu nwdng lién tuc, sau
do phai dwoc lam sach va thay béng mot bo
loc méi. N6 co6 thé dwoc lam sach bang tay
hoac lam sach trong may rira chén v&i nhiét
do téi da 55°C. Rira miéng dém riéng biét
trong may rira chén dé& khong cé thirc &n
thva v.v... dinh 1&n miéng dém. Khong si
dung bét ky giai doan chuyén sau nao vi co
thé xay ra thiét hai.

Dé& miéng dém ngoai khong khi hodc trong 16
& nhiét do t6i da 80°C trong khodng 40 phut.
Néu bd loc than hoat tinh khong duwoc lam
sach thuwong xuyén va thay thé, tleng on
dong co I&n va mui ndu nwéng coé thé nhidu
hon.
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4.7 Thay thé dén

Thay thé den bij 15i

Dé lam diéu nay:

DPén LED cong suét tich hop 14 loai dén bén
va dang tin cay.

Tuy nhién, néu mot van dé& gi do tir dén
phat sinh, ban c6 thé cé dwoc dén thay thé
va théng tin thay thé théng qua dich vu
khach hang.

Hinh 8: Thay thé dén LED
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4 Bao tri
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4 Bao tri

4.8 Néu thiét bi khong hoat dong:

Trwée khi ban lién hé véi dich
vu ky thuat:

4.9 bé str dung may hut hiéu
qua;

Dam bao rang thiét bi da dwoc cam va cau
chi cla thiét bj dang hoat dong. Khéng thyc
hién bat ky hoat dong nao cé thé lam héng
san phém. Trwdce khi ban lién hé voi dich vu
ky thuat, hay kiém tra may hut theo Bang 1 .
Néu sw cb xay ra, hay lien hé véi dai ly hoac
dich vu Gy quyén gan nhét.

St dung 6ng thoat khoéi co duong kinh 150
mm va cang it co cang tot.

Chu y dén cac bo loc ddu mé, thoi gian lam
sach va thoi gian thay dbi bd loc than hoat
tinh.

St dung san pham & téc d trung binh cla
Iwc hut cao la khéng can thiét

Dé dam bao thong gié hiéu qua, clva sb clia
bép nén dwgc dong kin.
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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 Budng Nguyén Van Tréi, Phudng 10, Quan Pha Nhuan, TP.HCM
bién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102 - (84) 28 38633 882
Email: info@malloca.com

Hé théng cham séc khach hang:
Hotline: 180012 12
Email: chamsockh@malloca.com

Trung tam chinh

279 Budng Nguyén Van Trdi, Phudng 10, Quan Pha Nhuéan, TP.HCM
SDT: (028) 39975 893 / 94 - (028) 39975 294 / 95

Khu vuc Ba Ria Viing Tau

258-260A Lé Héng Phong, Phudng 4, TP. Viing Tau
SPT: (0254) 385 94 99

Khu vuc Tay Nguyén

331 Phan Binh Phung, Phudng 2, TP. Pa Lat
SPT: (0263) 3521 107 - 0918226362

Khu vuc Nam Trung BO

08 Lé Hong Phong, Phudng Phudéc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu vyc Mién Tay

180 Tran Hung Pao, Phudng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SPT:(0292) 373 2035

Khu vyc Mién Trung

211 Nguyén Van Linh, Phudng Vinh Trung, Quan Thanh Khé, TP. Da Néng
SPT: (0236) 369 1906

Khu vuc Mién Bic

10 Chuang Duong D6, Phudng Chuong Duong, Quan Hoan Kiém, Ha Noi
SDT: (024) 35376 288 - 093 462 92 98
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