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MAINTENANCE

Follow the instructions and the cautions reported below to avoid injury to person or product.
An incorrect use of the appliance may cause malfunction or damage the product: for any doubt contact the Costumers Service Car-
menta srl.
Special maintenance interventions, not described in this instructions book, have to be carried out by an approved service only.
An approved service is the one that provides the following requirements:
e to be a specialized technician
e to know applicable laws and rules
e to know the general safety prescriptions.
CAUTION!
«  For any maintenance operation disconnect the power supply and position the residual-current device (RCD) on 0

(OFF).
& . Besides, during any maintenance operation behave as prescribed in the circumstances of “out of service machine’,
in compliance with the country’s requlations where the product is in use.
«  Ifyou need to remove any piece of the product because of maintenance operations, make sure it works correctly
before giving it back.

Hygienic conditions of the cabin

The experience will also be made pleasant by the hygienic conditions inside the cabin. It is recommended to rinse the benches from
sweat after each treatment session and it is important being a humid environment. that the cabin is left open to allow a passage of
air and when drying to prevent mold from forming inside.

Even when not in use it is good to leave the door open, and air the room where the cabin is placed.

For cleaning and sanitation see paragraph “Cleaning’.
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CLEANING

The cabin is made up by materials that permit a fast cleaning and avoid bacterium’s deposit on the surface’ anyway it's worth to clean
the shower completely quite often.

DO NOT USE ABRASIVE DETERGENTS, ALCOHOL, ALCOHOLIC SUBSTANCES, ACETONE, AMMONIA, FORMIC ACID OR ANY OTHER
SOLVENT.

Providing the hygiene and cleaning of the shower
cabin use suitable products paying attention to the
warnings reported on the product’s label. Remove
the product fast without leaving it stand too much
orary.

CLEANING OF WALLS AND BENCHES

Use liquid cleaning products like Lysoform, apply them on a soft cloth free from abrasive fibre and then rinse with water.

Do not use alkaline products because they damage the surfaces. Use them only if necessary and rinse with water as soon as possible.
7o dry it is recommended to use microfiber cloth as it leaves no residue.

CLEANING OF CHROMED DETAILS

To maintain the beauty of the hinges, handles, taps and showerheads unchanged over time, it is necessary to avoid using, for chro-
me-plated, colored surfaces, acid or granular detergents, rough sponges or metal flakes.

To remove dlirt or limescale stains it is sufficient to clean with soap and water or specific products for chrome surfaces, rinse with clean
water and dry with a clean soft cloth.

For plastic or rubber parts do not use alcohol-based detergents, disinfectants or other solvents, but use products for metal parts.

DO NOT USE synthetic fiber cloths, abrasive spon-
ges, pads with metal wires, solid and liquid detergen-
ts containing abrasives, alcohol acids domestic use,
acetone because they affect the surface.

CLEANING OF GLASSES
For the cleaning of the windows of the steam bath you can use cleaning products for the windows of the house.
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DESCALING OF THE STEAM BATH BOILER

The keyboard stores the "total” duration of use of the boiler (all time of use).

If the boliler has been used for several hours, the display displays (when starting the “steam bath”), for 10 second’s the request to have
the boiler cleaned

After 10 seconds, the program “steam bath” continues normally but in the display at the bottom right, the icon of “attention” remains
visible to remind the user to carry out the “cleaning of the boiler”

7o ‘“reset” the boiler operating hours count, simply touch the symbols “KEYBOARD POWER ON” (Dand "ALARM” Bfor 710 seconds
when the display displays the boiler cleaning request.

DESCALING OF THE BOILER:

7- We recommend having the boiler cleaned by a specialist

2- Make sure the appliance is turned off before cleaning.

3- Use liguid for descaling food boilers, for example those of coffee machines. Alternatively dissolve in 10It tank, Tkg of citric acid and
6/7 liters of water shake the tank to dissolve the powder .

4- Pour the liquid (6/7 litres) into the boiler (see photo) inside the technical box. Use rubber gloves and glasses as a precaution.

Also be careful that during the casting operation there is no return due to the work of the acid inside the boiler.

In the case of a commercial product make sure that it is still active and has not expired.

5- The descaling action of the boiler lasts about 5-8 hours. During this treatment keep the boiler cap closed to avoid damage to pe-
ople and things, do not acendere the steam room.

Do NOT approach the steam dispenser during final washing.

6- After this time turn on the display () and press the steam room function Swait no more than 2 minutes, to do the washing of the
boiler ,and turn off the steam room function Y

Wait 30 minutes and repeat this operation at least twice.

Made these operations, after 30 minutes the boiler will empty automatically.

You can avoid waiting 30 minutes and manually discharge the boiler.

Simultaneously press the function keys O and § . The letter W becomes F and you download the contents of the boiler.

After these cleaning operations it is possible to “reset” the operating time of the boiler as described at the beginning of this section.

Unscrew the boiler cap, fill with decalcification
liquid and close

24



	UM-CMT-HDV150-HTASP1-40_Part11
	UM-CMT-HDV150-HTASP1-40_Part12
	UM-CMT-HDV150-HTASP1-40_Part13
	UM-CMT-HDV150-HTASP1-40_Part14



