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HUPONG DAN SUF DUNG MAY HUT MUI MODENA

Cam on ban da tin twéng va quyét dinh mua san pham MODENA, dé san pham tr& thanh mét phan
khong thé thiéu cho 10i song hién dai cla gia dinh ban. Thiét ké trang nh& cung nhirng tinh nang hién dai
clia san pham dem lai sw thodi mai va thuan tién cho cac hoat déng hang ngay.

Cubn sach nay dé cap cac van dé lién quan dén may hat mui; te cach st dung, bao tri, cac tinh ndng
chuyén biét ciia san phadm dén cac cach x& ly sw cb. La nha san xuét cac thiét bi gia dung than thién voi
ngwdi dung, chang tdi ludn nd Iwc don gidn hda ndi dung md ta trong sach hwdng dan nay dem lai thuan
loi cho nguwdi dung.

Dé may hut mui nay hoat déng binh thuwong trong thoi gian dai, ching t6i dac biét khuyén nghi tat ca
khach hang nén gilr lai sach hwdng dan str dung. Va bat ky ai mudn van hanh may hut mui déu phai xem
that k§ hwéng dan trwwdre khi str dung.

Chung tdi cling cung cép dich vu chdm séc khach hang cho ngudi dung MODENA va céac théng tin hd
trg khac trén trang web chinh thirc cla chung téi www.modena.com.vn. Vui long lién hé véi chung toi
néu ban cé cac thac mac khac vé may hut mui.

Hay tan hwdng cac hoat dong hang ngay cua ban, chung toi hy vong rang cac san phadm cda chang toi
c6 thé mang dén cac dich vu tot nhat cho gia dinh ban.
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Phan 1: Tén cac bo phan

* Hinh anh cung cép théng tin tng quan va khong giéng 100% nhw san pham ban nhan dugc.
* Cac dac diém va tinh hoan thién sé phu thudc vao loai san pham.

©ONoOrWNE

Bang diéu khién

Chét khoa

beén LED

Tam loc nhom

Num diéu chinh hwéng ludng gié
boéng co

Mang loc cacbon

Tam loc bang nhém

Phan 2: Cach I3p dat

HUONG DAN AN TOAN

Khong cho phép tré em van hanh thiét bi.

M&y hat mui nay duoc thiét ké dé chi sir dung cho gia dinh; khéng phu hop véi diéu kién mai trudng
ngoai troi, tiém nwéng, tiéc nwdng ngoai trdi va cac muc dich thwong mai khac.

Can vé sinh may hat mui dinh ky dé duy tri cong suéat hoat déng.

Vé sinh may hat mui theo chi dan trong sach nay va dé xa cac vat dung cé nguy co bi chay.
Khéng dwoc nwéng truc tiép trén bép gas.

Gitr cho nha bép luén trong tinh trang théng thoang.

Trwde khi két ndi thiét bi vai nguon dién, ddm bao day ngudn trong tinh trang tét. Néu day ngudn bi
héng, viéc thay thé Qhéi do nhén vién c6 kinh nghiém thyc hién hoac lién hé voi Trung tam bao hanh
MODENA dé dwgc ho trg quy trinh thay thé.

Phong bép phai théng thoang trong qua trinh st dung may hat mui cho bép gas ho&c cac loai nhién liéu
khéc.

Ong thai ctia may hat mui can dwoc tach biét véi dng dan khi.
Phai tuan tha cac quy dinh lién quan dén khi thai.

Thiét bj khong danh cho cac ca nhan (ké ca tré em) thiéu nang Iwc vé thé chat, giac quan hodc tam than
hoac thiéu kinh nghiém va kién thtrc sty dung, trtv khi ho da dwoc ca nhan phu trach an toan cho ho
giam sat hoac hwéng dan vé cach sir dung thiét bi.

Can giam sat tré em dé dam bao réng ching khong choi véi thiét bi.
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- Khéng bat Itra trong pham vi éng hut ctia may hat mui.
- May hat mui khéng dwoc thiét ké dé 1ap dat phia trén bép cé hon bén viing dét.

Nguy co b| djén giét o o ] ]

- Chi két noi thiét bi voi 6 cam dién dwoc n6i dat phu hop. Néu ban khong ré, hdy tham khao y kién cla ky
thuat vién cé kinh nghiém va chuyén mén phu hop. .

- Viéc kkhhé,ng tuan tha cac hwdng dan nay co thé gay ra sw cb bj dién giat, hda hoan hodc cac nguy co tir
vong khac.

Chuan bi lap dat:

a. Néu ban c6 6ng thai bén ngoai, cé thé két ndi may hat mui bang dng thoat khi (bang men, nhém, 6ng
nhwa déo hoac vat liéu chong chay cé dwdng kinh trong 150 mm), xem hinh sau:

b. Trwéc khi l&p dat, hay tat thiét bi va rat day ngudn khéi 6 cdm trén twong.

c. May hat mui phai duoc 13p dat ngay phia trén bép véi khoang cach tdi thiéu 65cm va chiéu cao tbi da
75cm so v&i bé mat bép.

o

tdi thiéu
65cm
|
toi da
75cm

Lép dat may hut mai (loai méng) ] ’
May hat mui cé thé dwoc lap dat trén twong bé téng hodc phia dwéi thanh ta clia hé thong bép.

Lap dat trén twong bé tong

- Tao mot duwdng trung tam trén twong noi sé I&p dat may hat mui. ) )

- Gan ban mau dé khoan 16 trén twong. Néu khong dugc cé ban mau, hdy gan may hat mui Ién twong va
danh dau dé tao 16 khoan v&i khoang cach 16 tdm & mat sau may hat mui.
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Tao 16 trén hai chd danh déu trwéc d6 bang miii khoan cé dwdng kinh 8mm hodc bang kich thuéc cia

dai 6¢. Sau do |ap dai 6c vao cac 16 khoan.

Chu y:

Lap dat phia dwéi ta bép

Trwdc khi khoan, ddm béo khong c6 cap, dng nwoc va cac hé thong lap dat khac trén twong.
Dat vit vao hai 16 phia va khoan chlra khodng cach 1cm gitra dau vit va bé mat twdng.

Gan may hut mui 1én twdng theo cac diém vit da khoan.

Néu vi tri may hat mui trén tworng da chinh xac, hay siét chat .

Sau dé dong “con thu” (canh buwdm thoat gid) lai.

Lap dat hé thdng théng gid an toan bang céac vit c6 dudng kinh 6mm.
Két ndi 6ng xa véi “Con thu” (Canh buém thoat gid) néu may hit mui sé duwoc st dung 1am hé théng

éng dan/éng xa.

Dét nép chup &ng hat & phia dwéi td dat bép theo
dung vi tri dw dinh.

Danh dau & phla duwéi ta dat bép va sau do6 tao
cac Io néu may hat mui s dung hé théng éng
dan/éng xa.

Khoan 4 16 co du(yng kinh 6mm tai cac vi tri thich
hop. Géan con thu va sau do gan may hut mui va
siét chat bang 4 vit & vi tri da dwoc chuan bi.
Chuyen can gat (g4n md to bén trong may) vé
bleu twong thoat khi ra ngoai hoac loc tuan hoan
dé chon cach thoat khi mong muén.

Lwuy:
1. Ong nbi dai 6ng dan la phu kién b sung, khéng bao gém trong thiét bi.
2. Thao I&p bao vé trwdc khi lap dat.
3. Co6 2 phuong phap thdng gié: 'théng gioé ngang' va 'thdng gié doc'.

Xin lwu y khi thye hién quy trinh cai dat.

M& nap chup & phia trén dé st dung hé théng thong gio
doc. Xem Hinh A. Trong khi do, viéc ap dung hé thong théng
gié ngang co thé dwoc thwe hién bang cach thdo nap trén
dwong dan khira & phia sau thiét bi. Xem Hinh B.

L& thoat hinh chir nhat cho hé théng théng gié ngang khong
duoc kem theo thiét bi.
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Thiét 1ap cac 16 théng khi
May hat mui MODENA c6 hai (2) cach hoat dong:

A. THOAT KHi RA NGOAI: -

- Trong cach nay, may hut mui hoat dong béng céach @ - “ S
thai toan bé mui khoi/mui thiee an ra ngoai thon qua @@ R
ong Xa. S \%J o

- Can co6 hé thong dng dan chiu nhiét/chju Ira dé
dan khai/mui thire an qua dng.

- Dé két nbi may hut mui voi c}ng x&, can st dung “con thu” (canh buwém thoat khi). Nhivng phu kién nay
dwoc cung cap kém theo méi thung dwng may hut mui.

- Pé st dung may hat mui véi hé théng nay, thi hdy van ndm diéu khién ctia hudng lwu théng khéng
khi sang vi tri lwu théng bén ngoai.

Mot sb diéu can lwu y khi 1ap d&t may hat mui bang hé théng éng dan:

1. T4&m loc cacbon nén duoc thdo ra vi toan bd mui thire an da hat sé duwoc dan ra khéi phong bép.

2. Cong suét hut sé gidam néu 6ng xa qua dai va cé nhiéu goc.

3. Khéng két ndi ciing véi dng xa véi dng khoi hodc 6ng dan khi trong phong hodc éng dan khi néng.

4. Néu may hat mui duwoc Iap dat trong cac tda nha hoéc cén ho, tot nhét 14 nén tham khao y kién cla
ngudi chiu trach nhiém cla tda nha/can hod do trwde khi lap dat dng xa.

5. Nén sir dung may hut mui kém hé théng 6ng dan trong phong mé véi hé thdng lwu théng khi tét.

B. LOC TUAN HOAN:

- Trong cach nay, may hat mui hoat déng bang cach hut khoi/mui thirc &n sau d6 loc qua tAm loc nhém
va tdm loc cacbon twong ung Khoi/mui sé dwoc loc va thoat ra tré lai vao phong (tai lwu thong) Hé
thdng nay dwoc st dung néu khéng gian 1&p dat may hat mui khéng cho phép 13p dat hé théng 6ng dan.

- Pé st dung may hat mui véi hé théng nay, hdy van nim diéu khién cta huéng lwu théng khong khi
sang vi tri tai lwu théng va déng nap éng xa.

==
- \ 44
AY
<y -

- &

Mot sé diéu can lwu y khi 1ap dat may hat mui bang hé théng tai tudn hoan khi:
1. Céan st dung ca tdm loc cacbon va tdm loc nhém.

2. Vi tri cGa hai tAm loc phai chinh xac.

3. Khéng nén bit kin cac 16 thoat khi & mat trwde ta dat may hat mui.

Lwuy:
Cac tAm loc cacbon can dwoc |&p dat & phia sau tAm loc nhém va phai dwoc thay thé sau ba thang.

Canh bao: Khong dwoc rira hodc tai ché tAm loc cacbon. Cac tdm loc cacbon duogc thiét ké dé st dung toi
da 120 gi®» va phai dwoc thay thé sau dé. Cac tdm loc cacbon khéng nén tiép xuc véi nhiét.
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Phan 3: Cach st dung

Cém phich dién vao 6 cam. ) , )
Co thé bat hoac tat may hut mui va den may hat mui bang cach truot hoac nhan nut dong co' nut dieu chinh
toc dé va nat bat den nhw hinh minh hoa dwéi day.

Lwu y: Cai dat tbc do dong co may hut mui dwoc diéu chinh theo méat d6 cla khéi/hoi phat sinh khi néu.

Nut kiéu NHAN

i NutBatTat
Cac nut dung deé tat hoac bat may hat mui

® Nut téc d6 dong co - THAP ] ) ]
Thich hop dé lwu théng khdng khi dung trong nha bép hoac trong cac diéu kién ndu an khéng gay ra
nhiéu khoéi hoac hoi.

®e® Nut téc d6 déng co - TRUNG BINH ]
Toc dd Iwu théng khdng khi phu hep v&i qua trinh nau lam tang lwgng khéi hoac hoi trung binh.

®® @ Nt toc 6 dong co— CAO

Khi mat do khéi hodc hoi tao ra dd cao, thi hay st dung murc téc dd cao dé lwu théng khong khi
hiéu qua.

- - .

" ~ Nat bat/tat déen

Lwu y: Néu nhén ddng théi nat te dd thap/trung binh/cao, thi thiét bi sé& chi bat téc dd cao.
CHUY:

- Tranh tiép xuc tryc tiép gitka bép dang hoat dong va may hut mui. ]
- D& téi wu hoa kha nang loc khoi va mui thire 8n, nén tat may hat mui tr 20-30 phit sau khi ndu xong.

Phan 4: Cach bao tri

May huat mai MODENA duoc thiét ké dac biét cho muc dich s&r dung lau dai ma khong can bao tri phire tap.

Tuy nhién, cé mot s6 diéu duoc khuyen nghi vé viéc bdo dwéng may hat mui ctia ban nham duy tri chat
lwong lau bén.

T4t thiét bi va rut day ngudn khdi ngudn dién truéc khi vé sinh.
I. Vé sinh thwong xuyén

S dung khan mém tham hén hop nudc 4m va xa phong nhe hoac chat tay gia dung. Khéng sr dung
miéng kim loai, hda chéat, vat liéu mai mon hodc ban chai cirng dé vé sinh thiét bj.
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Il. Béo tri hang thang cho tdm loc dau m&

QUAN TRONG: V& sinh t&m loc c6 thé ngan ngwa nguy co hda hoan. Tam loc glup thu gom dau mé, khoi
va bui ma c6 anh hwéng truc tlep dén hiéu qua hoat dong may hat mui. Néu no khong dwgc vé sinh, dau
m& con lai (c6 nguy co chay) sé tich tu trong tdm loc loc. Vé sinh tdm loc nay bang chét tdy rira gia dung.

lll. Bao tri tam loc cacbon
Gan tam loc cacbon lén thiét bj can st dung v&i hé thong loc tudn hoan (khong phai hé théng ong dan).
Tam loc nay nén duoc thay thé it nhat ba thang mét 1an hodc tly vao tan suat s dung may hat mui.

Phan 5: Sy cb va giai phap

Vui long thwe hién quy trinh kiém tra déi véi nhirng diéu sau day trwdc khi lién hé véi Trung tam Bao hanh

MODENA khi xay ra sy c6:

Sy CO

NGUYEN NHAN

GIAl PHAP

Giam cong suét
hat.

Tam loc nhém/cacbon/acrylic
bi do.

Veé sinh tdm loc nhém, lau kho va 1ap lai may hat
mui.
Thay thé bot tAm loc cacbon méi.

bong co dirvng hoat
dong sau mét thoi
gian.

Van diéu nhiét an toan dang
hoat déng.

May hat mui dwoc 1ap dat qua gan voi bép.
Chuwa t0i wu héa viéc lwu thdng khdng khi.
Lién hé Trung tdm Bao hanh MODENA.

bén sang, nhung
quat khéng hoat
dong.

Canh quat bj ket.

Dong co bj héng.

T4t thiét bj va lién hé Trung tdm Bao hanh
MODENA.

Ca den va quat déu
khéng hoat dong.

Pén LED bi chay

Lién hé Trung tdm Bao hanh MODENA dé thay
thé dén.

Day ngudn bj 1dng

Cam lai vao ngudn dién.

Thiét bi rung manh.

Canh quat bj héng.

DPong co quat khéng duorc siét
chat.

T4t thiét bi.
Lién hé Trung tdm Bao hanh MODENA.

Thiét bi khéong duoc treo dung
trén khung d&.

Lay thiét bi xuong va kiém tra xem khung d& c6
nam dang vi tri khéng.

Hiéu suat hat
khong tot.

Khoang cach qua xa gitra thiét
bi va mit bép.

Diéu chinh lai khodng cach dén 65 - 75cm.
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Phan 6: Thong sé ky thuat

MAU PX 9022 PX 9002 PX 9012 SS PX 9012 V
Loai May hat mui May hat mui nhé May hat mui nhé May hat mui nhé
nho gon gon gon gon
Vat liéu vé may Kim loai +
Acrylic Kim loai + Acrylic Thép khong gi Kim loai
Mau ta Ben Ben Thép khong gi Bac
Mau bang diéu khién Den Ben Thép khong gi Bac
bodng co 2 2 2 2
bén Dai den LED 1 boéng 1 bong 1 bong
Loai diéu khién Nat an Nat an Nat an Nat an
Toc do 3 3 3 3
Loai tAm loc Tam loc bang

nhém + Tam

Tam loc acrylic +

Tam loc acrylic +

Tam loc acrylic +

’ loc cacbon T4am loc cacbon TAm loc cacbon T4am loc cacbon
Céng suejt ddng co 2 x 100 Watt 2 x 100 Watt 2 x 100 Watt 2 x 100 Watt
Cbng suat den 1x1,5Watt 40 Watt 40 Watt 40 Watt

Kich thuwéc (Dai x
Rong x Cao) mm

900 x 500 x 80

900 x 500 x 80

900 x 500 x 80

900 x 500 x 80

MAU PX 7001 PX 6021 PX 6001 PX 6011 SS PX 6011V
Loai May hat mui May hat mui | May hat mai nhé May hat mui May hat mui

nho gon nho gon gon nho gon nho gon
Vat liéu vé may Kim loai + Kim loai + Kim loai + Khéng gon vét

Acrylic Acrylic Acrylic ban Kim loai
Mau ta Khéng gon vét

Pen Pen Pen ban Bac

Mau bang diéu khién Pen Pen Pen Pen Bac
bodng co 1 1 1 1 1
beén 1 béng Dai den LED 1 béng 1 béng 1 béng
Loai diéu khién Nut an Nut an Nut an Nut an Nut an
Tbc do 3 3 3 3 3
Loai tdm loc Tam loc

acrylic + Hop loc bang | Téam loc acrylic Téam loc. Téam loc.

Tam loc nhém + Tam + Tam loc acrylic + Tam acrylic + Tam

cacbon loc cacbon cacbon loc cacbon loc cacbon
C6ng suat dong co 1 x 100

Wait 1 x 100 Watt 1 x 100 Watt 1 x 100 Watt 1 x 100 Watt

Co6ng suat dén 40 Watt 1,5 Watt 40 Watt 40 Watt 40 Watt
Kich thudc (Dai x 700 x 500 x 600 x 500 x 600 x 500 x
Rong x Cao) mm 80 80 600 x 500 x 80 600 x 500 x 80 80

Théng s6 k¥ thuat cla thiét bi nay c6 thé thay déi ma khong cén thong béo trwéc nhdm cai thién chét lwong sén pham. Cac hinh minh
hoa trong huéng dan str dung nay dwéi dang biéu dd va co thé khong tring khép hoan toan véi sédn pham cla ban. Céc gia tri duwoc
ghi trén nhan may hogc trong tai liéu di kém dwoc l&y tlr phong thi nghiém theo cac tiéu chuan phi hop. Tly thude vao tinh trang hoat
dong va moi trwdng clia thiét bi, cac gia tricéd thé khac nhau.
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INSTRUCTION AND GUIDE TO USING MODENA HOOD

Thank you for your trust and decision to buy MODENA product and make it a part of your modern family's

needs and lifestyle. The stylish and advanced design in each product is an elegant combination for your
daily household activities.

This book contains various matters regarding hood, from its method of usage, maintenance, various
professional features of the product down to its trouble-shooting. As a manufacturer of user friendly home
appliances, we thrive to simplify the description in this manual to facilitate the users.

In order for this hood to perform normally for an extended period of time, we highly recommend not only the
buyer to hold onto this manual, but also those who wish to operate the product optimally to maintain its
service period and quality. This manual is recommended for use by anyone who operates the hood.

We also provide a customer care service for MODENA users as well as other support information on our
official website www.modena.com.vn. Please contact us if you have other questions regarding the hood.

Enjoy your daily activities, we hope that our products may provide the best services to your family.
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Part 1: Name of Parts

b il i
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* The image is a general overview and is not necessarily the same as the product you receive.
* Features and completeness depends on the type of products.

9. Control panel

10. Lock latch

11. LED

12. Aluminum filter

13. Air flow direction regulator knob

14. Motor

15. Carbon filter mat

16. Cassette Aluminum filter

Part 2: Installation

SAFETY INSTRUCTIONS

- Do not allow children to operate the unit.

- This cooker hood is designed for home use only, not suitable for the environmental condition, bake
shop, barbecue, and other commercial purposes.

- The cooker hood should be cleaned periodically so that its power is maintained.

- Clean the cooker hood according to the instructions contained in this book and keep it away from the
danger of being burnt.

- Nodirect grilling on a gas stove.

- Keep your kitchen remains good circulation.

- Before connecting the unit to a power source, make sure the power cord is in good shape. If there is

damage to the power cord, the replacement must be performed by qualified personnel or contact the
MODENA Service Center for replacement process.

- The room should have good ventilation during the use of cooker hood on gas stoves or other fuels.

- The cooker hood waste pipe should be separated with an air-duct.

- Regulations regarding the air exhaust must be met.

- The unit is not intended to be used by persons (including children) with physical, sensory, or mental

disability, or lack of experience and knowledge, unless they have been given supervision or instructions
concerning the use of the appliance by the person who is responsible for their safety.

- Children should be supervised to ensure that they are not playing with the unit.
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- Do not strike a fire under the sucker of the cooker hood.
- The cooker hood is not aimed to be installed on top of the stove that had more than four furnaces.

Electrical Shock Hazards

- Connect the unit only to a grounded power outlet correctly. If you are in doubt, ask advice to the
experienced technician who is suitably qualified.

- The failure to follow these instructions may cause the electric shock, fire, or other hazards which are
fatal.

Preparations of installation:

b. If you have a waste pipe outside, the cooker hood can be connected using extraction duct (enamel,
aluminum, flexible pipe or a fire-resistant material with an inner diameter of 150 mm), see the following
picture:

b. Before installation, switch off the unit and unplug the power cord from the wall socket.

d. Installation of the cooker hood should be right on the top of the stove with a minimum distance of 65
cm and a height of maximum 75 cm from the surface of the stove.

as

min.
65 cm

max.
75cm

Hood Installation (slim hood)
Cooker hood can be installed on a concrete wall or on the bottom of the kitchen set cabinet wall.

Installing on a concrete wall
- Make a center line on the wall where it will be placed in the cooker hood.

- Attach the template to drill the wall. If it is not completed by a template, attach the cooker hood to the
wall and give a sign to make a hole with a center hole spacing on the back of the cooker hood.
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Make holes on the two previous signs using a drill bit with the diameter of 8 mm or the size of the nut.

Then insert the nut into the holes.

Caution:

Before drilling, make sure that there is no cable, water pipe and other installations on the walls.

Put the screw on the two top holes and let a distance of 1 cm between the screw head and the wall

surface.

Attach the cooker hood on the wall that has been fastened by screws by hanging the cooker hood on the

SCrews.

If the position of the cooker hood on the wall is correct, tighten the two screws.

Then close the grid.

Install the safety ventilation using screws 6 mm in diameter.
Connect the waste pipe with Spigot/ Flange if the cooker hood will be used as ducting/ exhaust system.

Installing on the bottom of the kitchen set cabinet

Place the sucker cap on the bottom of the kitchen
set cabinet in accordance with the planned
position precisely.

Make signs at the bottom of the kitchen set
cabinet for flexible pipe holes and then make the
holes if the cooker hood will use the ducting/
exhaust system.

Drill 4 holes with diameter of 6 mm at the
appropriate position. Attach the spigot/ flange and
then attach the cooker hood and fasten with 4
screws at the position that has been prepared.

Attach the controller board on the bottom of the
cooker hood to prevent the gap between the
cooker hood and the kitchen set.

Note:

4. Pipe extension is an additional accessory, not included in the unit.

5. Remove the protective layer before mounting.
6. There are 2 methods of ventilation, that is: 'horizontal ventilation' and ‘vertical ventilation'.

Please note when doing installation.

Open the cover of the outlet at its top to apply vertical
ventilation system. See Fig. A. Meanwhile, applying the
horizontal ventilation system can be done by removing the
cover on the outgoing airways on the back of the unit. See

Fig.B.

Rectangular outlet for horizontal ventilation is not included.
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Setting the air vents
MODENA cooker hood has two (2) working way versions that is:
A. DUCTING/ EXHAUST System:

In this version, the cooker hood works by sucking =
fumes/ cooking aroma which then is thrown out Loy
through the waste pipe. I ==

L
(S5 -
It is needed to have heat/ flame resistant ducting k}ﬁ@ Ll %
system to throw away the smoke/ aroma through '\\j\ 2

»
the outlet. »

To connect the cooker hood with the waste pipe,
"spigot/flange"” is used. It has been provided in every pack of cooker hoods.

To use a cooker hood with this system then turn the control knob of the air-circulation direction to the
outside circulation position.

A few things to note for the cooker hood installation using ducting system:

6.

7.
8.
9.

10.

Carbon filter should be removed because the sucked cooking aroma will immediately dumped out of the
room.

A suction power will be decreased if the waste pipe is too long and a lot of angles.

Do not connect with the waste pipe with a chimney or a room air duct or hot air ducts.

If the cooker hood is about to be installed in buildings or apartment, preferably before the installation of
the waste pipe, it is consulted first with the responsible person of the building/ apartment.

The use of cooker hood with ducting system should be in an open room with a good air circulation
system.

B. RECIRCULATION System:

In this version, the cooker hood works by sucking fumes/ cooking aroma which then will be filtered
through an aluminum filter and a carbon filter respectively. The smoke is filtered and then flowed back
into the room (recirculation). This system is used if the cooker hood installation place does not allow the
ducting system installation.

To use a cooker hood with this system then turn the control knob of the air circulation direction to the
position of recirculation and install the cover of the waste pipe.

= W\ 4y

A few things to note for the cooker hood installation using recirculation system:

4. Both carbon filters and filter aluminum should be used.

5. The position of the two filters must be precise.

6. The holes where the air comes out located on the front of the cooker hood cabinet should not be closed.
Note:

Carbon filters are installed at the rear of the grill and must be replaced after three months.

Warning: Carbon filters cannot be washed or recycled. The maximum use of carbon filters is for 120-hour
use and must be replaced afterwards. Carbon filters should not be exposed to the heat.
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Part 3: How to Use

Connect the plug to the power outlet.
Turning on or turning off the cooker hood and cooker hood lights can be done by sliding or pressing a motor
speed regulator button and the lighting button as shown below.

Note: The setting of the cooker hood motor speed is adjusted to the thickness of the smoke / steam that
arises when cooking.

PUSH type button

(&) L L L]l _""-T-"_

ix On/ Off Buttons
The Buttons which are for turning off or turning on the cooker hood

® Motor speed button — LOW

Suitable for air circulation used in the kitchen or cooking conditions that do not cause a lot of smoke
or steam.

@® Motor speed button - MEDIUM

Air circulation speed which is suitable for a cooking process that raises a medium volume of smoke
or fumes.

®® @ \/\otor speed button - HIGH

When the level of smoke or steam produced is high enough, then use a high-speed level for
effective air circulation.

—_— =
7, Buttons to turn on/ off lights

Note: If the low/ medium/ high speed button pressed simultaneously, then the unit will turn on the high
speed only.

CAUTION:
- Avoid a direct contact between the stove being turned on and the cooker hood.
- To get the optimal filtering, a cooker hood should be turned off 20-30 minutes after cooking is finished.

Part 4: Maintenance

MODENA cooker hood specifically designed for long term use so that it does not require complicated
maintenance. However, there are some things that are recommended to take care of your cooker hood so
that the quality is maintained.

Turn the unit off and unplug the power cord from the power source before cleaning.
I. Regular care

Use a soft cloth dampened with a mixture of warm water and mild soap or household detergent. Do not use
metallic pads, chemicals, abrasive materials or a stiff brush to clean the unit.
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[I. Monthly Maintenance for a Grease Filters

IMPORTANT: Cleaning the filter can prevent the risk of fire. Filter captures grease, smoke and dust that
filters directly affect the efficiency of the cooker hood. If it is not cleaned, the residual grease (potentially
flammable) will accumulate in the filter. Clean it with household detergents.

lll. Maintenance for Carbon Filters
Attach a carbon filter on the unit to be used with a recirculation system (not the ducting system). This filter

should be replaced at least every three months or depends on how often the use of cooker hood.

Part 5: Problem and Solutions

Please perform checking procedure on the following things before contacting MODENA service center
when troubleshooting occurs:

PROBLEM

CAUSE

SOLUTION

Reduced suction
power.

Dirty aluminum / acrylic filter
Dirty carbon filter.

Clean the aluminum filter, dry it and
place it back on the vent hood.
Replace the carbon filter foam with a
new one.

Motor stop working
after a while.

Safety thermal regulator is active.

The vent hood is installed too close to
the stove.

Air circulation is not optimal.

Contact MODENA Service Center.

Light on, but fan
does not work.

The fan blade is jammed.

The motor is damaged.

Switch of the unit and Contact
MODENA Service Center.

Both light and fan
do not work.

LED Lightis burn

Contact MODENA Service center to
Replace it.

Power cord looses

Plug in to the power supply again.

Serious Vibration of
the unit.

The fan blade is damaged.

The fan motor is not fixed tightly.

Switch of the unit.
Contact MODENA Service Center.

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.

English 19




Part 6: Specification

MODEL PX 9022 PX 9002 PX 9012 SS PX 9012V
Type Slim hood Slim hood Slim hood Slim hood
Cabinet Material Metal + Acrylic Metal + Acrylic Stainless Metal
Color of Cabinet Black Black Stainless Silver
Color of Front Panel Black Black Stainless Silver
Motor 2 2 2 2
Lamp LED Stripe 1 Bulb 1 Bulb 1 Bulb
Control Type Push button Push button Push button Push button
Speed 3 3 3 3
Filter Type Cassette

Aluminum Filter
+ Carbon Mat

Acrylic Filter +

Acrylic Filter +

Acrylic Filter +

Filter Carbon Mat Filter Carbon Mat Filter Carbon Mat Filter
Motor Power 2 x 100 Watt 2 x 100 Watt 2 x 100 Watt 2 x 100 Watt
Lamp Power 1x1.5 Watt 40 Watt 40 Watt 40 Watt

Dimension (L x W x H)
mm

900 x 500 x 80

900 x 500 x 80

900 x 500 x 80

900 x 500 x 80

MODEL PX 7001 PX 6021 PX 6001 PX 6011 SS PX 6011V
Type Slim hood Slim hood Slim hood Slim hood Slim hood
Cabinet Material Metal +
Acrylic Metal + Acrylic | Metal + Acrylic Stainless Metal
Color of Cabinet Black Black Black Stainless Silver
Color of Front Panel Black Black Black Black Silver
Motor 1 1 1 1 1
Lamp 1 Bulb LED Stripe 1 Bulb 1 Bulb 1 Bulb
Control Type Push button Push button Push button Push button Push button
Speed 3 3 3 3 3
Filter Type Cassette
Aluminum
Acrylic Filter Filter + Acrylic Filter + Acrylic Filter + Acrylic Filter
+ Carbon Carbon Mat Carbon Mat Carbon Mat + Carbon Mat
Mat Filter Filter Filter Filter Filter
Motor Power 1 x 100 Watt 1 x 100 Watt 1 x 100 Watt 1 x 100 Watt 1 x 100 Watt
Lamp Power 40 Watt 1.5 Watt 40 Watt 40 Watt 40 Watt
Dimension (L x W x 700 x 500 x 600 x 500 x 600 x 500 x
H) mm 80 80 600 x 500 x 80 600 x 500 x 80 80

Specifications of this appliance may change without notice to improve the quality of the product. Figures in this manual are schematic
and may not match your product exactly. Values stated on the machine labels or in the documentation accompanying it are obtained
in laboratory in accordance with the relevant standards. Depending on operational and environmental conditions of the appliance,

values may vary.
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