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Dear customer,

From now on, your daily housework will be easier
tionally easy to use and extremely efficient. After
reading these Operating Instructions, operating
the appliance will be easy.

Before being packaged and leaving the manufac-
turer, the appliance was thoroughly checked with
regard to safety and functionality.

Before using the appliance, please carefully read
these Operating Instructions. By following these
instructions carefully you will be able to avoid any
problems in using the appliance. It is important to
keep these Operating Instructions and store them
in a safe place so that they can be consulted at
any time.

Follow these instructions carefully in order to
avoid possible accidents.

Sincerely,

FAGOR 3
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NOTES ON SAFETY

Before using the appliance, please carefully read this
manual!

The appliance is designed for household use only.

The manufacturer reserves the right to introduce chang-
es, which do not affect operation of the appliance.

The manufacturer shall not be liable for any damage or
fire caused by the appliance resulting from failure to fol-
low instructions in this manual.

Cooker hood is designed to remove cooking odours. Do
not use cooker hood for other purposes.

Connect the cooker hood operating in extraction mode
to a suitable ventilation duct (do NOT connect the cooker
to smoke or flue gas ducts, which are in use). It requires
installation of the air extraction duct to the outside. The
length of the duct (usually a pipe of @ 120 or 150 mm)
should not be longer than 4-5 m. An air extraction duct
is also required for telescopic and furniture hoods in ab-
sorption mode.

Cooker hood operating in air recirculation mode requires
the installation of an activated charcoal filter. In this case,
installing an extractor duct is not required, however it
is recommended to install an air guide vane (Mainly in
chimney cooker hoods).

The cooker hood features independent lighting and ex-
haust fan that can be operated at one of several speeds.
Depending on the type, the hood is designed to be per-
manently attached to a vertical wall over a gas or electric
stove (chimney and universal hoods); on the ceiling over
a gas or electric stove (island hoods); on the vertical built
in furniture over a gas or electric stove (telescopic and
built-in hoods). Before installing, make sure that the wall/
ceiling structure is strong enough to suspend the hood.
Some hoods are very heavy.

For details of the installation distance above an electric
hob please refer to product technical sheet If the installa-
tion instructions of the gas cooker specify a greater dis-
tance, this must be taken into account (Fig. 1).



Do not leave an open flame under the hood. When the
pots are removed from the burner, set the minimum flame.
Always make sure that the flame does not extend outside
the pot, because it causes unwanted loss of energy and
a dangerous concentration of heat.
When cooking on fat, supervise the pans constantly, be-
cause overheated fat can ignite.
Unplug the appliance before any cleaning, replacing the
filter or repair work.
Cooker hood grease filter should be cleaned atleast once
glmonth, because the filter saturated with fat is flamma-
e.
Ensure adequate ventilation (air flow) if other equipment
such as liquid fuel stoves or heaters are operated in the
room in addition the cooker hood. When the cooker hood
is simultaneously operated with burning appliances re-
quiring adequate fresh air from the room to work properly,
their safe operation is possible if under pressure around
these appliances is a maximum of 0.004 mbar (this does
no’; apply when the cooker hood is used as an odour fil-
ter
Do not lean on the hood.
The hood should be cleaned regularly both inside and
out (AT LEAST ONCE A MONTH, following the indica-
tions concerning maintenance provided in this manual)..
Failure to adhere to the rules concerning cleaning the
hood and replacing filters results in a fire risk.
If the power cord is damaged it should be replaced by a
specialised service centre.
Ensure that it is possible to disconnect the appliance
from the mains by removing the plug or switching off the
bi-polar switch.
This appliance is not intended for use by persons (includ-
ing children) with physical, mental or sensory handicaps,
or by persons inexperienced or unfamiliar with the ap-
pliance, unless under supervision or in accordance with
the instructions as communicated to them by persons re-
sponsible for their safety.
Particular attention should be paid not to allow unaccom-
panied children to use the appliance.
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Make sure voltage indicated on the nameplate corre-
sponds to the local mains supply voltage.
Before use, extend and straighten the power cord.
Packaging materials (bags, polyethylene, polystyrene,
etc.) should be kept away from children during unpack-
ing.
Before connecting the hood to the mains power supply
always check that the power cord is properly installed
and is not trapped by the appliance. Do not connect the
appliance to the mains until assembly is complete.
Do not operate your kitchen hood without the aluminium
grease filters.
It is strictly forbidden to cook dishes under on an open
flame (flambé) under your kitchen hood.
Always strictly adhere to regulations issued by the com-
petent local authorities regarding the technical and safety
requirements for fume extraction.
Failing to tighten bolts and fasteners in accordance with
these instructions may endanger life and health.
Hanging kitchen hoods operate only in air circulation /
odour absorber mode
WARNING! Failure to install the screws or fixing device in
accordance with these instructions may result in electri-
cal hazards.



UNPACKING

During transportation, protective packagin
was used to protect the appliance agains

any damage. After un?acking,_ple_ase dis-
Pose of all'elements of packaging in a way
hat ¥VI|| not cause damage to the environ-
ment.

All materials used for packaging the appli-

ance are environmentally friendly; they are
E) OIO% recyclable and are marked with the appropriate sym-
o]

Important! Packaging materials (ba s, polyethylene, poly-
styeﬁ_ne, etc.) shogldgbe kept awa(y fr%m Féhi drer¥ during u%-
packing.

DISPOSAL OF OLD APPLIANCE

In accordance with European Directive

2012/19/EU and local legislation regardln_g

used electrical and electronic goods, this
I

appliance is marked with the symbol of the
crossed-out waste container. This marking
indicates that the appliance must not be
disposed of together with other household
_ _ waste after it has been used. _
The user is obliged to hand it over to waste collection centre
colleqtln? used electrical and electronic goods. The collec-
tors, including local collection points, shops and local au-
thority departments provide recycling schemes.
Propéer handling of used electrical and electronic goods
helps avoid environmental and health hazards resulting from
the presence of dangerous components and the inappropri-
ate storage and processing of such goods.



OPERATION

Kitchen hood controls

Control Panel is shown in Figure 4, for reference it is also shown below:

0 1 2 3

The control panel is equipped with buttons (isostat switch).
To turn on the kitchen hood, press one of the button to select the desired speed:

1- Low speed. Use this speed when cooking a little food with hardly any fumes.

2- Medium speed. Use this speed when cooking multiple dishes at the same time
with moderate amount of fumes.

3- High speed. Use this speed when frying or grilling, with large amount of fumes.

0- Turn off the appliance

Press to turn the lighting on/off. The lighting operates independently of hood
fan.

Selected kitchen hood models have an LED indicator that changes colour depend-
ing on fan speed.
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Other important information concerning the operation of the hood

Operation in air circulation / odour filter mode. In this mode, the filtered air returns
to the room through the outlets. Install activated charcoal filter in this setting. It is
recommended to install the air guide (available depending on the model, mainly in
chimney cooker hoods).

Air extraction operation: When cooker hood operates in extraction mode, air is dis-
charged outside through an extraction duct. Remove activated charcoal filter in this
setting. The cooker hood is connected to the air outlet opening using a rigid or flex-
ible extraction duct with a diameter of 150 or 120 mm, and the appropriate clamps,
which must be purchased at a hardware store. The appliance should be installed by
a qualified installer.

Fan speed: Lowest and medium fan speed is used in normal conditions and less
intense odours, while the highest speed is used only when cooking odours are very
intense, such as during frying or grilling.

Note (applies to universal hoods only): Due to the design of universal hoods you
need to manually change the mode of operation. See Figure 8 for instructions on
how to change the mode.

Note (only applies to telescopic and in-built kitchen hoods): Furniture and telescopic
cooker hoods operating in air recirculation mode require installation of the exhaust
duct. The other end of the duct should be directed to the room as it will discharge
filtered air.

Note: Hanging kitchen hoods operate only in air circulation / odour absorber mode



CLEANING AND MAINTENANCE

Maintenance

Regular maintenance and cleaning of the appliance will ensure trouble-free opera-
tion of the cooker hood and extend its life. Especially make sure that the grease filter
and activated charcoal filter are replaced according to manufacturer's recommen-
dations.

Do not use a soaked cloth, sponge, or water jet.

Do not use solvents or alcohol, as they may tarnish lacquered surfaces.
Do not use caustic substances, especially for cleaning stainless steel.
Do not use a rough or abrasive cloth.

It is recommend to use a damp cloth and a neutral detergent.

Note: After several washes in the dishwasher, the colour of the aluminium filter may
change. The change of colour does not indicate improprieties or the necessity to
change it.

Grease filter

For normal hood operation, aluminium grease filter should be cleaned every month
in the dishwasher or by hand using a mild detergent or liquid soap.

Dismantling of aluminium grease filter is shown on Figure 5.

Acrylic filter is used in some models. This filter should be replaced at least once
every two months or more frequently if the appliance is used intensively.

Activated charcoal filter

Charcoal filter is used only when the cooker hood is not connected to the ventilation
duct. Activated charcoal filter can absorb odours until saturated. Charcoal filter is not
suitable for washing or regeneration and should be replaced at least once every two
months or more frequently if the appliance is used intensively.

Dismantling of charcoal filter is shown on Figure 6.

Light

Use incandescent / halogen / LED modules of the same specification as those fac-
tory-installed in the appliance. See Figure 7 for details how to replace lights. If there

is no such figure in this manual, please contact authorised service to replace the
lighting module.

11
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WARRANTY AND AFTER SALES
SERVICE

Warranty

Warranty service as stated on the warranty card. The manufacturer shall not be held
liable fof any damage caused by improper use of the product.

Service

e The manufacturer recommends that all repairs and adjustments be carried out

Il%y_the Factor¥ Service Technjcian or the Manufacturer's Authorized Service
oint. For safety reasons, repairs should be referred to professionals. )

* Repairs carried out by unqualified persons may seriously endanger the appli-
ance user.

e The minimum warranty period for the appliance offered by the manufacturer,
importer or authorized representative is given in the warranty card.

e The warranty shall be void if you make any independent adaptations or altera-
tions, tamper with seals or other appliance safety devices or its parts or interfere
with the appliance contrary to operating instructions.

In the event of appliance malfunction, request assistance or repair.

If your aPpllance needs repair, please contact the service centre. Please see warran-
ty card for address and contact detajls of our service centre. Before contacting us,
please have ready the appliance serial number, which can be found on the identifi-
cation sticker: For your convenience, please write it down below:

Manufacturer’s Declaration

The manufacturer hereby declares that this product meets the re-
quirements of the following European directives:

Low Voltage Directive 2014/35/EC

Electromagnetic Compatibility (EMC) Directive 2014/30/EC
ErP Directive 2009/125/EC

Directive RoHS 2011/65/EC

and has thus been marked with the C € symbol and been issued with
a declaration of compliance made available to market regulators.



L&i ngo,

Coéng viéc ndu nwdng nay tré nén dé dang hon
bao gid hét vai ™" @ May hat mui ctia Fagor dé
dang st dung va cuc ki hiéu qua. Sau khi doc va
thurc hién cac budc hwdng dan trong cudn sach
nay, st dung thiét bi sé tr& nén cuc ky dé dang.

Trudre khi dong goi va xuat xudng, thiét bi duoc
kiém tra ki cang vé ca tinh ndng va dé an toan.

Trude khi str dung thiét bi, ching t6i khuyén nghi
Quy Vi doc ki va thuc hién dung cac buéc hudng
dan dé phong tranh tai nan khi str dung thiét bi.
Nén b&o quan sach huéng dan nay & noi dé lay
dé c6 thé tham khao bét ctr ltic nao.

Thuwe hién ding cac buéc hwéng dan dé
phong tranh tai nan khi str dung.

Trén trong,

FAGOR 3

ELECTRODOMESTICO
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LUU Y AN TOAN

Trudre khi sir dung thiét bi, chuing t6i khuyén nghi Quy Vi
doc ki sach huéng dan nay'
Thlet bi nay dugc thiét ké str dung trong ho giadinh.Nha
san xuat co quyén duwara cac thay do6i khéng anh huéng
dén viéc van hanh cua thiét bi.
Nha san xuat sé khong chiu trach nhiém doi véi hu ' hong
do hoa hoan tir viéc khong tuan thi cac huwéng dan st
dung thiét bi.
May hut mui duwoc thiét ké dé loai bé mui khi nau nuwong.
Khong sir dung may hut mui cho cac muc dich khac.
NOi may hut mui van hanh & ché do xa khi vai moét 6ng
thong gié phu hop (KHONG ndi may hut mui voi ong khoi
hodc 6ng dan khi thai dang hoat dong). Can lap dat ong
xa khi ra phia bén ngoai. Chiéu dai 6ng dan (dac biét doi
v&i loai 6ng c6 duong kinh 120 hoac 150 mm) khong
duwoc vuot qua4-5m. Ong xa khi cling can thiét doi voi
may hut mui @m ta van hanh & ché d6 khir mui.
Da&i vai hat mui van hanh & ché dé tuan hoan khong khi,
can lap dat mot bo loc than hoat tinh. Trong truong hcrp
nay, khong can |ap dat ong xa khi, tuy nhién, nén lap dat
_Irp)ot canh quat dan khi (chi ap dung v&i may hat mui chir
May hut mui cé tinh nang chleu sang doc lap va quat xa
khi'cé thé dwoc van hanh & nhiéu téc do.
Tuy thudc vao thé loai, may hut mui duoc thiét ké dé lap
vinh vién vao twong trén bép gas hoac bep dién (may hut
mui dang 6ng va may hut mui da nang); lap trén tran trén
bep gas hoac bep dién (may hut mui dao) trén t0 bép &m
twong du'ng trén bép gas hoac bép dién (may hut mui
am td). Trwde khi lap dat, dam bao két cau tuong/tran du
chac dé treo may hat mui. Mot s6 may hiut mui rat nang.
Pé biét thém chi tiét vé khoang cach lap dat trén bep
dién, vui long tham khao bang théng s s6 ky thuat ctia san
pham Néu hudng dan lap dat cua bep gas quy dinh mét
i(hoang) cach 1&n hon, phai xem xét khoang cach nay
Hinh 1
Khoéng dé Ilra chay dudi may hat mui. Khi 1ay noi ra khoi
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bép, chinh mirc Itra nhd nhat. Luén, dam bao ngon Itra
khong chay ra ngoai nbi do co thé gay hao hut nang
lrong va tao nhiét nang cao nguy t hiém.

Tat ca thuc pham duoc naubang dau m& phai duwgc theg
dai lién tuc do dau mé& bi dun ndng qua murc ¢ thé rat dé
danh Itra.
Rut phich cdm cla day dién ra khoi 6 c&m trén tudng
truére khi vé sinh hodc stra chira bo loc.
Can thay 1 thé b loc dau m& va vé sinh bo loc bang nhom
it nhat méi thang mét lan dé ngan ngura nguy co xay ra
chay vi bo loc dinh nhiéu dau m& rat dé chay.
Né&u cé bat cir thlet bi khac nhu 16 nwréng chay bang nhién
liéu Iong, 10 suGi duoc str dung trong cung phong cé may
hat mui, can bao dam sw thong khi phu hop (cd Iuong
khi). Trong qua trinh van hanh dong thoi may hut mui va
thiét bi dun nong/ suoi am can cé su théng thoang ph
hop, ap. suat gitra cac thiét bi khong Ion hon 0,004 mbar
(khdng ap dung khi may hat mui chi sir dung dé khir mui).
Khong twa vao may hut mui
Can vé sinh | thyong xuyén bé mat bén trong va bén ngoai
may hat mui (T NHAT MOT LAN MOT THANG), theo
hwdng dan vé bao tri trong cudn sach huwdng dan nay).
Khong lam theo huwdng dan lau chui va thay thé bo loc co
thé dan dén hoa hoan,
Neu day dién bi dirt, can thay thé bang mét day dién moi
¢ trung. tdm bao hanh chuyén dung.
Pam bao co thé dé dang ngat dién thiét bi bang cach rut
phich, cam thiét bi ra khoi 6 cdm dién hodc tét cong tac
hai ti€p diém.
Thiét bi nay khong duoc thiét ké dé duoc sir dung boi
nhirng NQu o (gom tré em) gap han ché vé nang luc thé
chat, than kinh, cam giac; nhu'ng nguoi khdng co kinh
nghlem hoac khén quen vai viec sir dung thiét bi, trir
khi ho dugc giam sat hodc tuan tha cac hugng dan duoc
ﬁ’ua ra b&i nhirng ngudi chiu trach nhiém vé an toan cuia
0
can giam sat tré nho dé dam béao chung khdng dua
nghich v&i thiét bi.
Kiém tra xem dién ap duoc ghi trén nhan dinh murc ¢o
twong trng vai théng so cap dién clia nude sé tai khong.

15
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Trudre khi lap dat, trai day dién ra va nan thang

Canh bao! Vat I|eu dong gai (tui, nylong, xop Vv.v...) can
duoc dé tranh xa tré em khi lay thiét bi ra khoi bao bi.
Trwdre khi ddu ndi dién cho may hat mui, kiém tra xem
day dién c6 bi vuréng vao thiét bi khong. Khong duwoc két
ndi dién khi chura hoan thanh 1&p rap may thiét bi.
ICanddam bao may hut mui van hanh chinh xac truée khi
ap dat

Tuyét déi khong sir dung may hat mui khi chua lap bé loc
bang nhém

Nghiém cam dun nong thuwe pham bang ngon Ira ngay
duwdi may hat mui.

Doi voi cac bién phap ky thuat va an toan vé viéc thoat
khi, can tuén thd nghiém ngat cac quy dinh cta chinh
quyen dia phuong.

Hut mui treo chi van hanh trong ché dé tuan hoan khi hay
Khir mui.

CANH BAO! Viéc khéng l4p dét dinh _vit hoac thlet bi c6
dinh theo cac huéng dan nay cé thé dan dén rui ro vé
dién.
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MO BAO

Trong qua trinh van chyyén, bao bi dugc str
dé bao quan thle bi khoi hu hai. Sau

kh| thao bo bao bi, vui lopg virt bo tat'ca rac

thdi ma khéng gia 1y 6 nhiém moi trwong.

Tat ca n% yénliéu duoc sir dung dé dong
géi thjét bi déu than thién véi moi trudng;

ﬁo thé tai ché 100% va duoc dan nhan phu

op.

Quan trong! Dé nguyén liéu dong goi (tdi, miéng xép..,)

’ganr?3 xa tam tay cua tré em trong qua trinh iay bép ra khoi
ao bi.

y 4 2

VvUT BO THIET Bl

Theo Chi thi Chau Au 2012/19/UE vé db

dién va dién, t&r da sir dung, thiét bi nay

dugc dan biéu tugng thung rac gach chéo.
I

Nhan nay c6 nghia la khong duoc vt bd

thle(;[l bi cing va&i chat thai sinh hoat sau khi

str dun

Nguoi gur dung c6 nghia vu giao thiét bi dép

trung tam thu gom chéat thai danh cho d6
dién va dién tr da sur dung.
T6 chirec thu gom gom diem thu %om tai dia gh n% clra
han%va co quan chlnh quyén dia phuong quy dinh ké hoach
tai ché. Viéc xr ly dung quy cach doé dlen va dién tir da’'str
dung sé tranh gdy ra rli ro,d6i vai moi trudong va strc khoe
tir cac thanh phan réguy hiém va viéc bao quan, xt ly khéng
phu hop hang héa

17
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VAN HANH

Piéu khién may hat mui

Bang diéu khién duoc thé hién trong hinh 4, nhu hinh bén duéi:

0 1 2 3

Bang diéu khién duoc trang bi cac nut (theo cong tac can b&ng) D& bat thiét bi,
nhan mét trong nhirng ndt mong muén:

1-
2.

3-
0-

Toc do cham. St dung khi ndu mét it thirc &n va khdng c6 khoi.

Téc db trung binh. St dung khi ndu nhi&u mén ciing mét lic véi lwong khéi &
murc vira phai.

Toc d6 cao. Str dung khi chién hodc nuéng véi lugng khoi lon

T4t thiét bi

Nhan ‘& dé bat tat dén. Bén hoat déng doc lap v&i quat ctia may hat mui.

Céac mau may hut mui dwoc chon c6 dén LED béo thay d6i mau tuy thudc vao téc
doé quat.
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Théng tin van hanh quan trong khac

Doi voi che dé tuan hoan/ khir mui, khéng khi da duoc loc quay tré lai phong thong
qua cacld & phla tredc may hat mui. Trong ché do nay, can lap dat bo loc than hoat
tinh va hé thong dan khi (tuy thudc mau ma).

Dai v&i ché do xa khi, khong khi duoc xa ra bén ngoai bang mot ong dan chuyén
dung. Khi cai dat, can thao tat ca cac bo loc than hoat tinh. Can néi may hat mui vei
16 xa khi ra bén ngoai bang 6ng dan cirng hodc ong dan mém co duong kinh 150
hay 120 mm va phu kién bas d&, c6 thé mua tai mét clra hang ban vat liéu 14p dét.
Viéc I&p dat can ki thuat vién co chuyen mén thuc hién.

Téc do quat; t6c do thap va trung binh nén duoc dung & diéu kién thuong va co khoi
vira pha| Can sir dung téc dé t6i da trong trirérng hop khoi nhiéu, vi du trong qua
trinh rdn hoac nuéng.

Ghi cha: B6i véi may hat mui treo trong, ban can gat nac bén trong may hut mui
(Hinh 8) dé chuyén déi gitra che do xava tuan hoan khi. Khi d& dwgc lam sach quay
tré lai phong thong qua céac 16 & phia trén cda thiét bi.

Ghi chu: Dai voi may hut mui &m td véan hanh & ché do tuan hoan khi, can lap dat
6ng xa khi. Dau con lai ctia 6ng can duoc huéng vao phong dé xa khi da duoc loc.

Ghi chu: Boi véi may hit mui treo tran, chi hoat dong & ché d6 tuan hoan khi/ khir
mui.

19
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LAU CHUI VA BAO DUONG

Bao dudng

Bao dudng va vé sinh thiét bi thuong xuyén sé dam béo viéc van hanh hiéu qua va
tang th&i gian sir dung cla thiét bi. Can chi y dén viéc thay b loc dau mé va bo loc
carbon theo huéng dan.

Khéng su dung gié uét, mleng bot bién ho&c voi phun nuéec.

Khéng str dung dung méi hoac con do chung c6 thé lam mé bé mat son.
Khoéng str dung chét kiém, d&c biét dé lam sach thép khéng gi.

Khong str dung g|e nham hoac ¢6 tinh mai mon.

Nén str dung gié 4m va mot chat tay rira trung tinh.

C6 thé rira sach bo loc bang nhém trong may rira bat. Mau sac cla bd loc bang
nhém cé thé thay déi sau vai lan rira. Biéu nay la binh thudng va khong can thay
m&i bé loc.

Bd loc dau mé&

Doi vai viéc van hanh théng thuong, can vé sinh b loc dau m& bang nhém hang
thang trong may rira bat hoac bang tay, st dung chat tay rira nhe hodc xa phong.

Dé thay thé:

Thé&o bd loc dau m& bang nhém duoc the hién trong Hinh 5.

Bo6 loc acryhc duoc st dung & mot sO mau ma&. Can thay thé bd loc nay it nhat 2
thang 1 lan hoac thuéng xuyén hon néu st dung thiét bi thudng xuyén.

Bo loc than hoat tinh

Van hanh chi cé thé str dung bé loc carbon khi may hat mui khéng duoc két ndi voi
hé thong thong gi6, Bo loc than hoat tinh co thé khir mui cho dén khi bao hoa. B6 loc
than nay khéng thé duwoc rira sach hodc st dung lai va can duoc thay thé it nhat 2
thang 11an hoac nhiéu hon néu sir dung thiét bi thuerng xuyén.

Thay thé: Thao bd loc than duoc trinh bay trong Hinh 6.

beén

Xem Hinh 7 dé biét cach thay thé den. Sir dung dén soi dét/dén halogen/dén LED
c6 cuing thdng s6 k§ thuat véi dén méc dinh trong thiét bi.
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BAO HANH VA DICH VU SAU BAN
HANG

Bao

Dich vu bao hanh dwoc cung cap théng fintrén thé bdo hanh | L

Nha san xuat khéng chiu trach nhiém doi véi bat cir hu hong nao do viéc sir dung
san pham khong dung quy cach

e Tatca slra chira va diéu chinh can duwoc thuc hién béi ki thuat vién hoac trung
tdm bao hanh duwoc,uy quxen,. ) L . e

o Sua‘c_hu;adthlet bitién’hanh b&i ngudi khdng chuyén coé thé gay nguy hiém cho
nguoi st dung. . .

] T%Cri gian béogr1anh duoc guy dinh b&i nha san xuat hodc nha nhap khau.
Thoi gian bao hanh sé khéng dirgc ap dung néu thiét bi bi dieu chinh hay thay

doi khéng tu trung tdm bao hanh duwoc uy quyén.

Trong trudng hop thiét bi bi 16i, yéu cau tro gilp va stra chira.

Tuyén b6 nha san xuat

Nha san xudt theo day khdng dinh rdng san pham nay tuén thi cac
yéu cau cua cac Chi thi Chau Au dudi day:

e Chi thj vé Pién ap Thap 2014/35/EC,

e Chi thi vé Tucng thich Dién tu (EMC) 2004/30/EC,

e Chi thi vé ErP 2009/125/EC
e Chi thi RoHS 2011/65/EC

va do do, san pham dudc dan nhan CE va dugc cap tuyén bo vé tuan
thu co tai cac cd quan quan ly thi truong.
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