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A. Warning and Safety Precautions

Thank you for your purchasing in our product. The instruction manual is to direct users
how to operate of (Available for HK Towngas) built-in gas hob and its main contents include
structure, performance features, specifications, operation steps, safety use and cautions,
cleaning, installation and dismantling , maintenance and trouble shooting, etc. The gas hob
use high quality materials, and is made with a streamlined design. Equipped with high
power energy saving and low nitrogen-oxygen compound burner , flame failure safety
device, intelligent igniter system, timer and easy assembly installation. All installation and
dismantling , adjustment and repair service should be executed by registered gas installer
(RGI) in Hong Kong, Otherwise our company is exempt from all responsibility.

Our Customer Service will be glad to help you for any queries concerning the product or
should you require more information and service.

Important

Read the user manual carefully before using the product and save it for future

reference use.

This product is designed for domestic use only. Please read the installation and

operating instruction carefully and use the built-in hob according to the user manual.
Attention!

According to the Gas Safety Ordinance of Hong Kong, any gas installation works

including the installation of appliances and connection tubing, must be undertaken by
registered gas installers (RGI) who are registered for that appropriate classes and are

employed by registered gas contractor.

1) This built-in gas hob must be installed by registered gas installers.

2) Ensure that this built-in gas hob is used in good ventilation environment. Environment with
insufficient oxygen should be avoided.

3) When installing this built-in gas hob on top of stove cabinet, please check that there is
provision of suitable ventilation at the cabinet to ensure proper operation of the gas hob.

4) Do not place any inflammable materials, sprays or pressurised containers inside the
stove cabinets.

5) During long period of use, ensure a good ventilation environment by opening windows or
using range hood or exhaust fan.

6) In case of gas leakage, turn off the gas hob and the gas main valve. Ventilate the room
immediately by opening window and contact the sole agent to send registered gas installers

(RGl) for inspection. Caution: Do not turn on or turn off any power supply (or lights).
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A. Warning and Safety Precautions

7) Ensure that all control knobs are set to “orr” position after use.

8) If the flame is blown out during gas hob is operating, the safety valve will cut off gas
supply. Ignite again at least after one minute.

9) Do not use spray or compressed gas when the gas hobs is operating in order to avoid
hazard.

10) After ignition, check for the flame if it is even and normal. Before removing utensil from
the built-in gas hob, turn the control knob to small flame or “ore” position.

11) Do not place any object (e.g. hot mat) between the trivet and the utensil in order to avoid
damage to the built-in gas hob.

12) Do not use over-size or over-weight utensil. Or it will cause damage to the gas hob. The
bottom diameter of the utensil is less than 400 mm and weight is not over 5 kg.

13) Do not tilt the utensil. Place the utensils steadily on the trivet.

14) Keep children away from the gas hob.

15) Keep the original invoice for online registration and future reference for service.

16) The information contained in these instructions is essential for the correct operation

of the gas hob and more importantly. For your safety, our company is exempt from all

responsibility if this the requirements of this manual are not complied with.
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B. Product Structure

Burner Support (10

@ Outer Burner Cap

Inner Burner Cap (1s)

Burner Diffuser @ @ Water Plate

(6) Drip Plate Ring

Ignition Pin °
Fixed Base for @ Control Knob

2 Ignition Pin
° Waterproof Gasket

Nozzle 3.1mm @ a Ceramic Glass Panel

Nozzle 1.25mm

@ Falme Failure Device

Elbow @ _‘» Z=-NEN @ Aluminium Component
(2) Heat-Proof Plate

| - “" i} Base Tray
YT T "
Sparker @

3 Double Valve

Inlet Gas Pipe Burner Support

Battery Box

05



C. Installation Instructions

Important

¢ |n accordance with the Gas Safety Ordinance of Hong Kong , any gas installation works
including the installation of appliances and connecting tubes must be undertaken by
registered gas installers who are registered for the appropriate classes and are employed
by registered gas contractors.

¢ The inlet gas supply working pressure to the gas hob must be 1.5 kPa (HK Towngas).

¢ Pressure must be accurately measured before connecting the built-in gas hob.

¢ |f gas supply with non-compatible pressure are connected to the built-in gas hob. It will
affect the performance and/or pose risk of damage to the built-in gas hob.

¢ |t is essential to ensure that the kitchen is well ventilated since the use of a gas hob will
produce heat and moisture. Keep windows opened and/or install ventilation device (e.g.
range hood, exhaust fan). Prolonged or intensive use of the gas hob will require for
additional ventilation. For example, opening wider windows or increasing the operating
level of ventilation device (e.g. range hood, exhaust fan).

e |f the built-in gas hob is required to install close to combustible surroundings (such as
wooden walls, wooden shelves), it should be installed at least 60mm (approx. 2.5 inch)
from the glass edges to the side walls.

¢ |n order to keep a good ventilation condition, there should be at least 100mm (approx.
4 inch.) distance from the base bottom of the built-in gas hob.

e External gas governor is not required for the gas hob.

¢ Do not use aluminum cover and other additional fitting. Using aluminum cover may cause

abnormal combustion .

¢ To set the burners so that no flames spread out next to pots, pans, etc.

¢ Diameter of the cookware: Pots : 120-280 mm ; Woks and pans : 160-400 mm

The burner supporting weight : Max. 5Kg.

¢ |f a sponge strip needs to be installed, it must be provided by the manufacturer to prevent
liquid leakage, ensuring normal and safe use.

¢ Please contact the service department of the authorized agent for repair and parts

replacement. During warranty period, we company, will be reserve the right to charge of

spare parts and service fees if the damage is caused by misuse or improper installation.
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C. Installation Instructions

|l. Room Ventilation

The kitchen should be well-ventilated and with the amount of no less than 20m3 air volume
for regular gas combustion. The key is air must naturally flow through permanent opening in
the walls of the room. The openings must vent the fumes outdoors and those openings must
be at least 100cm? and it should never be blocked. In strict compliance with any local
regulation in force, it is permitted that indirect ventilation by air drawn from an adjacent

room.

ll. Gas Connection
Important:

According to the Gas Safety Ordinance of Hong Kong, any gas installation works including
the installation of appliances and connection tubing, must be undertaken by registered gas
installers (RGI) who are registered for that appropriate classes and be employed by
registered gas contractors.

Before connecting the appliances, make sure that the the type of gas and working pressure
are corresponded to the specifications on the data label affixed to the underside of the gas
hob. Gas connection must be complied with the pertinent standards and provisions in force.

The size of the gas inlet is 1/2 inch.
Use approved gas tubing bearing EMSD approval mark (e.g. EMSD APPROVAL GTXXXX)
for connection to appliances, or other appropriate methods accepted by EMSD.

Note: EMSD stands for Electrical and Mechanical Services Department (HK)

Gas tube shall be no longer than 200cm and kept away from the gas hob and do not cross-

ing through the bottom of the gas hob.
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C. Installation Instructions

lll. Cut-out Dimensions

Open an installation hole on the worktop of cabinet as per [Fig. 1].

Note:
1. # The height under the base tray shall reserve more than 100mm and

2. *k Minimum clearance 60mm from gas edges of hob to wall.

Cut out dimension (unit/mm): (W) 265 x (D) 490

At least 100 cm? of ventilation

space must be provided.

L=

—1|

#*Min 100m *Min 60mm

I 50cm?

3

[Fig. 1]

3. Range hood with width of 600-900mm shall be installed on the top of the gas hob and
keep a space of over 700-750mm on top of it [Fig. 2] .
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700-750mm

[Fig. 2]
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C. Installation Instructions

IV. Correct Position of Burner Ring, Burner Cap and Trivet

Incorrect position of burner ring, cap and trivet will affect the flame performance and cause
damage of burner ring and glass panel or other accidents.

1) Assemble all components correctly as [Fig. 3].

2) Fit the burner ring and burner cap properly with no gap. Do not fit it improperly as [Fig. 4].

3) Put the trivet onto the drip plate correctly and the embossed features on the drip plate is

used to guide the fitting for the trivet.

Inner Burner Cap

Ignition pin Outer Burner Cap
Falme Failur:

Device

. @fi‘e,‘_ = Burner spreader
@__::‘_ = ¥ (Flame Distributer)

Nozzle
Burner Base

Nozzle

Fixed plate
(Drip plate)

[Fig. 4]
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D. Operating Instructions / E. Replacing Battery

D. Operating Instructions

1) While pushing the control knob, turn it anti-clockwise slowly (towards the “ HI ” position)
until you hear a “CLICK” sound. Electronic spark will ignite burners. Keep pushing the
control knob for several seconds, the safety device will then operate. If you release your
hand halfway, electronic spark will not ignite burners.

2) If the flame goes out when you release your hand, repeat the ignition procedure again but
try releasing your hand slowly.

3) Turn control knob to adjust flame to desirable settings. Flame can be adjusted between

“orr”and “ i ”. Please adjust flame slowly [Fig. 5].

® (€
® e ® @

LO LO Lo LO

“OFF” “High Flame” “Middle Flame” “Low Flame”

[Fig. 5]
4) If the flame is extinguished while using, the safety device will shut the gas off after a short
delay. When this appears, please turn the control knob to “ orr ” position.

5) Turn the control knob to “ orr ” position, the flame will extinguish.

E. Replacing Battery
When the sound generated from ignition spark becomes deep, or the ignition may light up
flame but would be extinguished instantly. Please replace the battery. Remind to set the

battery to correct polarity (“ + ” and “ - ).
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F. Daily Maintenance

F. Daily Maintenance

1) The top panel of this gas hob is made of ceramic glass which is safer than conventional
for this application. It is advised that to follow the safety precautions below before using gas
hob with ceramic glass panel in order to prevent the ceramic glass panel from breaking.

2) Clean the burner ring, burner cap and trivet regularly to maintain a clear gas and flame
passage for the gas hob. Clear and tidy up the burner ring, burner cap and trivet after spill-
age of food and liquid once the gas hob is cooled down.

3) Turn off the gas hob immediately if abnormal noise is generated from the gas hob. Con-
tact gas supply company or gas hob importer (distributor) for inspection.

4) Do not use oversize utensils for cooking. It is recommended to use utensil with bottom
diameter less than 400mm and weight is not over 5kg.

5) Do not hit the ceramic glass panel with hard objects and do not place heavy objects on
the ceramic glass panel.

6) Do not clean the gas hob (and its components) when it is hot.

7) Use soft and wet cloth with mild detergent to clean the ceramic glass panel.

8) Use warm water and neutral detergent to clean the burner and its components.
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G. Product Specification

Model V29VNTG

Product Name Built-in Gas Hob

Dimension 290 (W) x 510 (D) x 65 (H) mm
Cut-out Size 265 (W) x 490 (D) mm

Heat Input 5500W (gas)

Power 1.5V DC battery

Ignition Method Electronic ignition

Gas Type Town Gas

Gas Connection 1/2” B.S.P (Male)

Gas Pressure 1500 Pa

Safety Device Yes

Panel Material Euro Kera Ceramic Glass (Made in France)
Colour Black ceramic

Origin PRC

Weight 3.8 kg
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H. Trouble Shooting

Situation

Reason

Solution

Flame cannot be ignited

1) Ignition pin is wet, especially in the
humid season

2) Main gas valves is closed

3) The battery is used up

4) Battery is not installed properly in
right position

5) Greasy dirt on ignition pin

6) Greasy dirt on thermocouple

7) Misplacement of ignition needle

8) Burner cap or spreader is placed
incorrectly

9) Greasy dirt in the gas passage on
the burner cap

10) Ignition pin or igniter has been
damaged

11) The thermocouple or electrovalve
has damaged

1) Dry the Ignition pin with clean tissue or dry
cloth

2) Open the main gas valve

3) Replace battery

4) Re-install battery at correct polarity ( “+”
and “-")

5) Clean greasy dirt on ignition pin.

6) Clean greasy dirt on thermocouple

7) To contact the supplier to arrange
registered gas installers for repair or
inspection.

8) Placed them again correctly.

9) To clean and tidy up the burner cap

10) To contact the supplier to arrange
registered gas installers for repair or
inspection

11) To contact the supplier to arrange
registered gas installers for repair or
inspection

No main flame

Gas meter cock and/or appliance
isolating cock have been closed

Open gas meter cock and/or appliance
isolating cock completely

Flame cannot be held

Incorrect turning of control knob

Push down and turn the control knob anti-
clockwise towards “Lo” until “CLICK” sound is
heard. Release only after the flame is set.

Smell of Gas 1) Gas pipe is damaged or not 1) Contact the sole agent or registered gas
connected properly installer (RGI) to replace or re-connect the
2) Gas valve is leaking gas pipe
2) Contact the sole agent or a registered gas
installer replace gas valve.
Red flame High air humidity or too much oil fume | Common phenomena

Yellow or small flame

Grease and dirt accumulated on burner
cap (or burner ring)

Wash burner cap (or burner ring) in warm
water with mild detergent. Dry the burner cap
with a clean cloth and place it back to the
correct position on the gas hob.

Lift flame

Too rapid air flow in kitchen or too
strong range hood

To close door and window or to turn on the
range hood in lower speed

Returned fire

1) Too low gas pressure

2) Spillage of food and liquid into the
gas passage on the burner cap

3) The burners in high temperature
after a long burning time.

1) To contact the supplier to arrange
registered gas installers for repair or
inspection

2) To clean and tidy up the burner cap

3) To temporarily stop using it and try again
after it cooled down.

Short and small flame

Gas pressure low

To contact the supplier to arrange registered
gas installers for repair or inspection

Easily flameout

Thermocouple is deflected from flame

To contact the supplier to arrange registered
gas installers for repair or inspection

Unstable flame

The burner cap and burner ring is not
installed properly

Re-install the burner cap and burner ring
properly

Other problems

Other malfunctions

To contact the supplier to arrange registered
gas installers for repair or inspection.

Warning: If the gas hob cannot be ignited by the above suggested solution, do not attempt to ignite it
by other means. Please contact the sole agent for repairing.
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