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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
who are registered for that appropriate classes and be employed by
registered gas contractor.




Important Safety Instructions

The following instructions are very important to safe operation of gas appliance. Please read through them
carefully. For enquiry and services, please contact Towngas 24-hour Customer Service Hotline on 2880
6988.

Installation

1. Use approved gas tubing bearing EMSD approval marking (such as: % T f2Z L4 EMSD

APPROVAL GTXXXX) for connection to appliance or other appropriate methods accepted by EMSD.

2. Fix gas governor, ELITRE EL-125 and ensure the pressure setting is 0.8kPa.

3. Do not store any combustible materials, e.g. paper and plastic, under or near to the appliance. The
appliance should be installed with a distance of more than 150mm away from combustible materials.

4. Install the appliance in a well-ventilated room.

Operation

1. In case of suspected gas leak, open windows and shut off gas meter valve. Do not operate any

electric appliances or switches. Do not use any phones on site. Contact Towngas Emergency Hotline

on 2880 6999 with a phone outside the premises.

Please use the appliance properly according to the operating instructions.

This appliance is designed for domestic use only. Do not use it for commercial purposes.

Do not use the appliance for any purposes other than cooking, e.g. drying clothes.

Open windows and turn on ventilation system before operating the appliance.

Do not allow kids to use appliance.

Do not leave operating appliance unattended.

Do not add aluminum discs to burner. This will incur combustion problem.

Ensure that burner caps and burner bodies are not deformed. Contact Towngas Company to replace

the parts if abnormality is found.

10. Before use, ensure the burner caps, burner bodies and pan supports are in correct position and are
not tilted.

11. Ensure that flame holes of burner are free from water and dirt.

12. Do not put weight exceeding 10kg on pan support.

13. Pan support is heavy. Do not drop it.

14. Make sure that flame condition is uniform during operation.

15. Heed high temperature of top plate, burners and pan supports.

16. Do not use flat bottom pot with too large diameter to avoid the risk of scald by high temperature and
reduce the service life of the appliance.

© © N oA~ WDN

Burner Diameter of Cooking Utensils (mm)
Double Ring Burner 220 - 260
Semi Rapid Burner 140 - 260
Auxiliary Burner 120 - 140

17. When using small utensil, reduce flame power that flame does not escape from utensil bottom.
18. Ensure stability of utensil resting on pan support. Hold utensil firmly if it slips easily.




Important Safety Instructions

19. Do not fill water including soup ingredients over two-thirds of utensil volume when boiling water or
soup. Spilled liquid of boiling will affect combustion and damage the appliance.

20. Always use pots with a cover and make sure that the handles of the pots are correctly positioned to
avoid heating and collision of handles.

21. When grilling, please put the drip pan with appropriate amount of water for collecting the gravy and to
avoid the gravy and grease catching fire or, causing smell and smoke due to scorch. In the means
time, refill the water to drip pan according to the level of evaporation.

22. Please wear heat insulation gloves when putting in or taking out the utensils.

23. Carefully open the appliance glass door to avoid scalding by hot steam.

24. Appliance will generate heat during and after operations, do not touch the hot surfaces or allow
children to approach.

25. The appliance is equipped with a glass cover that may break when subjected to heat.

26. Please handle with care and make sure there is no utensils and accessories are present when
lowering the glass cover.

27. Do not use sprays near the appliance.

28. Knob should be turned to off position "®", after use.

29. Clean the burner after spillage of food and liquid to avoid blockage of burner flame holes once the
appliance cools down.

30. If abnormal noise is observed, turn off flame. Check and place the burner caps and burner bodies
correctly after appliance cools down. Contact Towngas Company if problem persists.

Maintenance

1. Check condition of gas hose regularly. Ensure that it is free from kink or crack. Contact Towngas
Company to replace it if damage is found.

2. Allow the appliance to cool down completely before cleaning and lowering the glass cover.

3. Wear gloves to protect the hands to prevent cutting by sharp edges when cleaning the appliance. Do
not touch any internal parts and rear side of the appliance.

4. Dry burner caps and burner bodies completely with dry cloth after washing. Flame holes of burner
must be free from water lest combustion is affected.

5. Before and after use, notice the condition and cleanliness of burner. The following abnormal
conditions will incur abnormal combustion and thus damage of the appliance. Ensure undertaking
measures to rectify the problem accordingly.

Abnormal Condition Handling Measure

Burner caps and burner bodies are

Contact Towngas Company to replace the parts.
deformed

Replace burner caps and burner bodies properly. Burner

Burner caps and burner bodies are tilted
P caps and burner bodies must not be tilted.

Dry burner caps and burner bodies with cloth and replace

Burner flame holes are blocked by water
them properly.

Clean burner caps and burner bodies with mild detergent
Burner flame holes are blocked by dirt and brush. Dry burner caps and burner bodies with cloth
and replace them properly.

|
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Installation Instructions

Before Installation

After having removed the various loose parts from the internal and external packing, make sure that the
appliance is not damaged. In case of doubt, do not install or use the appliance and contact Towngas
Company. Keep all the dangerous packing parts (e.g. polystyrene foam, bags, cardboard, staples, etc.)
away from children.

Installation Position (Fig 1)

e The appliance can be installed as a freestanding unit or inserted between walls and benches. There
must be a minimum distance of 20mm from the bench. It must have a minimum distance of 70mm in
case of sidewall or bench with height above top panel of appliance.

e Any walls of the adjacent furniture pieces and the walls beside the appliance must be made with
heat-resistant material that can withstand 100°C.

e Install the appliance in a well-ventilated room, but do not install at the passage of strong wind. Keep
it away from any combustible or flammable objects (such as paper, oil), sprays or pressurized
containers. The appliance should be installed with a distance of more than 150mm away from
surrounding combustible materials.

e Allow 650mm or more clearance above appliance. Install a range-hood at a distance of not less than
650mm from the appliance. If the range-hood requires a different installation distance, adopt the
larger value.

e The combustion products of appliance shall be evacuated by means of range-hood.

MIN. 650mm

A AN A AR AR

Fig 1
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Installation Instructions

Room Ventilation
To ensure that the appliance operates correctly, the room
volume should not be less than 25 m?* with well ventilation

and openable windows to outside. Natural air will flow
through the windows into the room (Fig 2).

Appliance Installation
Ensure the position of appliance is stable and flat.

Gas Connection

Connect the gas appliance to the gas supply according to
the prescribed standards in force, and ensure that the
appliance matches with the type of gas supply. Furthermore,
check that the supply pressure is 1.5 kPa.

Fig 2

Attentions: The gas connection of the appliance is '>” B.S.P male thread. Use approved gas
tubing for connecting to appliance. Flexible tubing must not be longer than 2000 mm. Tubing
shall not touch any moving parts, be kinked or be compressed. After connection, check gas
soundness of piping. Never use naked flame for checking.

Electrical Connection

The electrical connection must comply with current legal standards and regulations. Prior to carrying out

the electrical connection, please ensure that:

e The power supply must correspond to the rating indicated on the badge Fig 3
situated at the rear of appliance;

e The appliance shall be connected to the power supply through a 13A 3-pin -
plug, which complies with BS1363 ( Fig 3);

o If the power socket is not located in accessible location, apply a double pole Live
switch in accordance with standards which assures complete disconnection
from power supply;

e The power cord must be well positioned to avoid high temperature at any
point;

e Do not use reductions, adapters or splitters since they might cause false
contacts and lead to dangerous overheating.

Attentions: Before connecting the appliance to the power supply, always check that the power
supply facility is correctly assembled. Any replacement of power cord shall be carried out by
qualified technician.

Completing Installation
Make sure that all the parts are fitted properly before use.



Installation Instructions

Placement of Burner

e Double ring burner is composed of outer ring
burner cap, simmer burner cap and burner body.

e Semi-rapid burners and auxiliary burner are
composed of burner caps and burner bodies.

e Place the burner caps and burner bodies onto the
burner base without tilting.

Do not use appliance with burner caps and

burner bodies positioned improperly.

e It may not be ignited if burner caps and
burner bodies are not fixed properly.

e It may cause incomplete combustion, risk
of carbon monoxide poisoning and burner
deformation, due to uneven flame shape
and lighting back.

e It may cause flame getting into the
appliance and damage it.
Tilted outer ring and
simmer burner cap Tilted

burner cap

Placement of Pan Support
e Place the pan support to appliance properly.

Q

Do not use appliance with pan support
positioned improperly. Due to improper fix of
pan support, cooking utensil may become
unstable and cause hazard.

Improper placement
of pan support ———

Double Ring Burner

Semi-rapid Burner

Outer ring burner cap
Simmer burner cap

Burner cap

Ignition
electrode

TN

failure
safety
device

Burner body




Operating Instructions

The appliance consists of two parts, including a 4-burner built-in hob part and an oven part.

e Built-in Hob Part: equips with double ring burner, semi-rapid burners and auxiliary burner. Each
burner is protected with flame failure device. Icons are etched on the control panel above each knob
which indicates which burner corresponds to that knob.

e Oven Part: equips with convention fan for baking or grilling and installs with flame failure devices.
Adjustable temperatures are etched on the knob for ease of temperature setting.

Control Panel

Minute-reminder knob

>

Convection fan button

Oven light button

Oven temperature/grill knob

e

»— O

~—-O
@.
@.
S-n
S-n
S

Flame control knob

m

Appliance Parts

Glass cover PY

Pan support

Simmer burner cap
Outer ring burner cap
Burner body

\ Burner bodies

Minute-reminder knob

Convection fan button
Oven light button
Oven temperature/grill knob

Flame control knob

Appliance legs

R
Glass door

Accessory: Drip pan

Accessory: Oven shelf




Operating Instructions

Built-in Hob Part 00| < Burner position
Icon is etched on the control panel above each knob, which ®°J) indication
.v— Off position

indication

indicates the corresponding burner to the control knob, and
flame power icons are clearly shown on each flame control knob. /

. Ignition
¢ Ignition of Burner %) < position
Select the required burner and ensure the flame control knob indication

is at the off position “®”. Press and turn the knob in anti-

13

clockwise direction to ignition position (Fig 4). Hold the A Minimum flame

pressing status for 10 seconds. After releasing the knob, power indication
make sure the flame persists. ° Fig 4
Attentions: i

o If the appliance has not been used for a long time,
the first ignition may not succeed due to the trapped
air in the gas pipe.

o If the burner fails to ignite, turn the knob to off
position “®”. After waiting for at least 1 minute,
repeat the above ignition procedures until success of
burner ignition. Do not hold the pressing status over
15 seconds.

Fig 5 Fig 6

e Flame Control
After ignition, turn the flame control knob to adjust flame
power according to cooking needs (Fig 5). Minimum flame
power is located at the end of anti-clockwise direction. Close
the glass door during operation.

e Flame Extinguishing (Fig 6)
Turn the flame control knob to the off position “@”.
Attentions: Pop sound might be generated during flame
extinguishing due to the instant combustion of gas
remained in burner. This is a normal phenomenon.

Oven Part

Suitable for cooking dishes which require to bake and grill.

o Baking: Oven compartment is equipped with thermostat to adjust the cooking temperature. The
oven temperature/grill control knob is on the control panel and indications of available temperature
is etched clearly on the knob .

e Grilling: The grill burner operates at fixed flame power.

e Both oven burner and grill burner are equipped with flame failure device, which will automatically
stop gas flow when the flame is off. Grilling function and baking function are controlled with the
same knob. Grilling indication is etched clearly on the knob.

|
7



Operating Instructions

Oven for Baking
¢ Ignition of Burner
Open the glass door and ensure the oven temperature/grill Off position indication —

Oven indication 1> | g

knob is at the off position “®”. Press and turn the knob in . . -
Grill / Grill Ignition >

anti-clockwise direction to oven ignition position (Fig 7). Hold position indication
the pressing status for 10 seconds. After releasing the knob,
make sure the flame persists. 250°C/Oven Ignition >

. position indication
Attentions:
o If the appliance has not been used for a long time, ° Fig 7

the first ignition may not succeed due to the trapped
air in the gas pipe.

o If the burner fails to ignite, turn the knob to off
position “®”. After waiting for at least 1 minute,
repeat the above ignition procedures until success
of burner ignition. Do not hold the pressing status
over 15 seconds.

e Temperature Control
After ignition of burner, oven temperature can be adjusted
according to cooking needs. Turn the oven temperature/grill
knob to adjust the temperature (Fig 8). The minimum
temperature is 120°C; while the maximum temperature is
250°C. Close the glass door during operation.

¢ Flame Extinguishing (Fig 9)
Turn the oven temperature/grill knob to the off position “@®”.

e Fan-assisted Baking
Appliance is equipped with convention fan (Fig 10) for

: . Convention fan > Fig 10
cooking needs. Press the convection fan button on the indication @

control panel to activate the fan. With the convention fan,
the baking temperature is more even. Preheat time can be
reduced under the fan-assisted baking mode during
cooking. But, preheat process is still preferred for delicate
dishes. When using convention fan, the baking temperature ONp '
is lower by around 10 to 15°C when compared with fan off. OFF > °H @
Disable the convention fan for special dishes (e.g. pizza) in
order to allow the food to be heated from the bottom to top.
Attentions:
e In case of flame off during operation, turn off the

appliance. Wait for 1 minute and restart ignition.

e Leave the glass cover open to prevent it from
overheating during cooking.




Operating Instructions

Oven for Grilling
¢ Ignition of Burner
Fully open the glass door and ensure the oven Off position indication —
temperature/grill knob is at the off position “®”. Press and

Oven indication 1> | g

Grill / Grill Ignition >

turn the knob in clockwise direction to grill ignition position position indication

(Fig 11). Hold the pressing status for 10 seconds. After

releasing the knob, make sure the flame persists. 250°C/Oven Ignition 1>X
. position indication

Attentions:

o If the appliance has not been used for a long time,
the first ignition may not succeed due to the trapped
air in the gas pipe.

o If the burner fails to ignite, turn the knob to off
position “®”. After waiting for at least 1 minute,
repeat the above ignition procedures until success
of burner ignition. Do not hold the pressing status
over 15 seconds.

Fig 12
« Flame Extinguishing (Fig 12) ° '9

Turn the oven temperature/grill knob to the off position “@®”.

e Grilling On Shelf
Five levels are available for placing the oven shelf. It is
recommended to place it on level 1 or 2 (Fig 14) for grilling.
For ease of cleaning when grilling the meat, grill on a pan or
put the drip pan under the oven shelf to avoid the grease

and gravy from accumulating on the surface of oven
compartment. Close the glass door during operation.
Attentions:

e Accessible parts may become very hot while
grilling. Keep children away from the appliance
while operating.

e Leave the glass cover open to prevent it from
overheating during operation.

Minute-Reminder

The appliance is equipped with time-reminding function (Fig 13) Fia 13
. . . L Minute-reminder > @ g

that allows to set the reminder for cooking time. Acoustic signal indication

will be emitted when the time has elapsed. i

o Setting Minute-Reminder
Press and turn the minute-reminder knob in clockwise
direction with one complete turn to wind the device. Then,

turn the knob in anti-clockwise direction to set the required

cooking time reminder.

Attentions: After minute-reminder sounds, it does not
stop operation automatically. User must turn off the
operation manually using corresponding knobs and
buttons.




Operating Instructions

First Time Usage
For the first time usage, remove all parts and accessories (no food inside) and operate at temperature
of 250°C for 15-30 minutes in order to eliminate any moisture and odours inside the oven compartment.

General Cooking Recommendation — Oven Part
o After igniting the burner and setting the desired temperature,

wait for the completion of preheat cycle before putting in any Fig 14

food. It takes about 15 minutes.

e A 5-level shelf holder (Fig 14) that is suitable for shelf and drip
pan. For ease of cleaning, it is recommended to cook the meat
on the bake tray or on the shelf with drip pan inserted beneath
to avoid accumulation of grease and gravy in compartment.

o Table below lists the general cooking times and position for
different foods. Personal experience, tastes and preferences
will help determining variations of the table. In any case, please
follow the instructions of the specific recipe being used. The
table only serves as a reference only. Temperatures in
brackets are referred to the temperatures under the operation
with convention fan.

Foods Suggested Suggested Suggested
Temperature (°C) Shelf Level Cooking Time (min)
Pork Roast 220 (210) 4 60-70
Beef Roast (young steer) 250 (240) 4 50-60
Beef Roast 240 (230) 4 60-70
Lamb Roast 220 (210) 4 60-70
Roast Hare 235 (225) 4 40-50
Meat
Roast Turkey 235 (225) 4 50-60
Roast Goose 225 (215) 4 60-70
Roast Duck 235 (225) 4 45-60
Roast Chicken 235 (225) 4 40-45
Fish 200-225 (190-215) 3 15-25
Fruit Pie 220 (210) 3 35-40
Brioches 175 (165) 3 25-30
Spongy Cake 235 (225) 3 20
Sweet Puff Pastries 220 (210) 3 20
Raisin Loaf 220 (210) 3 15-20
Dessert
Strudel 180 (170) 3 15-20
Apple Fritters 220 (210) 3 20
Toast Sandwich 250 (240) 4 5
Bread 220 (210) 3 30
Pizza 220 (210) 3 20

|
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Maintenance

Attention: Allow the appliance to cool down before performing any maintenance and cleaning.
Turn off the power supply and the appliance gas supply valve. Wear gloves to protect the hands
while cleaning.

To maintain the appliance properly, follow the following instructions to clean it regularly:

General

e Do not use steam cleaners for cleaning;

e Avoid leaving acidic or alkaline substances on the appliance (vinegar, brine, lemon juice, etc);

e Clean and tidy up the burners after spillage of food and liquid once it cools down;

o Regularly check the flame failure device and ignition electrode. In case, stains get stuck at flame
failure device, clean them with soft brush;

e Under general occasions, do not touch any internal parts of the appliance. If necessary, wear gloves
to prevent from cut injury if it is required to be cleaned;

e Check the gas tubing regularly. If crack is observed, contact Towngas Company immediately for
replacement.

Cleaning Built-in Hob Part

e Burner caps and bodies must be washed frequently with warm water and detergent, taking care to
remove any grime and keep the flame holes of burner away from blockage;

e Dry the burner caps and bodies completely after wash and check all flame holes of burner are not
clogged before replacing them on burners;

¢ Replace the burner caps and bodies at correct position. Ensure that it is not tilted or reversed;

e Any spilled food or liquid during cooking must always be removed by a dry rag.

Cleaning Enameled, Metallic and Stainless Steel Parts

e Accessories must be washed frequently with warm water and detergent, and be dried completely
after wash;

e Regularly use specific detergent to clean the stainless steel accessories for keeping the accessories
shine;

e Use suitable non-abrasive and non-corrosive detergents to avoid scratching of surface and
protecting coating surface;

e Avoid using chlorine-based detergents (such as blench);

e Avoid leaving acidic or alkaline substances on the appliance (such as vinegar, brine, lemon juice,
etc).

Cleaning Oven Part
e Glass: Use suitable non-abrasive and non-corrosive detergents to avoid scratching of surface.

e Oven compartment: Shelf holder should be taken out by removing the fixing rings before cleaning.
Replace the shelf holder and fixing rings properly after cleaning.

11



Troubleshooting

Attention: Before restarting ignition, return the flame control knob or oven temperature/grill
knob to off position “e”.

If abnormality or fault is observed, turn off flame. Ensure that the appliance cools down completely
before undertaking remedial measures. If not effective after undertaking the following remedial actions,

please contact Towngas Company on 2880 6988 for services.

Fault

Cause

Remedy

1. No ignition or
flame

Power supply is turned off.

Turn on the power supply.

Gas meter valve and/or appliance
gas supply valve is turned off.

Open gas meter valve and/or appliance
gas supply valve completely.

Air is trapped inside gas pipe.

Repeat ignition until trapped air is
removed.

Burner is blocked by aluminum disc.

Remove aluminum disc.

2. Flame does not
persist

Flame failure device is dirty.

Clean flame failure device.

The knob is not fully pressed or not
turned to the ignition position.

Fully press and turn the knob to the
ignition position.

Holding time of knob is too short.

Hold the pressing of knob for 10
seconds.

3. Flame off when
using

Flame failure device is dirty.

Clean flame failure device.

Small flame is blown off by wind. This
activates the flame failure safety
device.

Wait for 1 minute and restart ignition.

4. Yellow flame

Burner cap and burner body have
dirt.

Wash burner cap and burner body in
warm water with detergent. Dry and
replace them at correct position. Restart
ignition .

5. Unstable flame

Deformation of burner cap and burner
body.

Contact Towngas Customer Services
Hotline to replace the parts.

Incorrect placement of burner cap
and burner body.

Replace burner cap and burner body
correctly after appliance cools down and
restart ignition.

6. Abnormal noise
when using

Incorrect placement of burner cap
and burner body.

Replace burner cap and burner body
correctly after appliance cools down and
restart ignition.

7. Pop sound when
flame
extinguishing

Instant combustion of gas remained
in burner.

Normal phenomenon.

8. Oven light does
not light up

Light bulb is not installed or installed
properly.

Install the light bulb properly.

Light bulb is damaged.

Replace the light bulb .

12




Specifications

Model LYC6
Appliance Type Gas Cooker
Installation Type Free-standing Type
Appliance Dimensions ﬁ‘pﬁggqgg g fobull 858 x 596 x 595
BRI | et e o 3
Weight (kg) 48
Gas Type Hong Kong Town Gas
Gas Supply Pressure (kPa) 1.5
Governor Outlet Pressure (kPa) 0.8
Gas Connection % B.S.P (Male)
_ Power Supply Connection 220-240V (50Hz)
ggzlgification Ignition Type Automatic Spark Ignition
Number of Burner (Built-in Hob) 4
Oven (Baking) 3.0
Oven (Grilling) 1.8
Left Front Burner 350
(Double Ring Burner)
Rater Heat Input (kW) I(_ggrrﬁel?a;ggrgﬁgner) 1.75
Right Front Burner 1.00
(Auxiliary Burner)
Right Rear Burner 175
(Semi Rapid Burner)
Power Consumption (W) 56

120, 135, 155, 180, 200,

Oven Temperature Selections (°C ) 220. 235 & 250

Operation Light 1 (25W
System Oven Lig (25W)
Convention Fan Yes
Minute-Reminder Yes
Safety . .
Device Flame Failure Safety Device Thermocouple Type
Accessory
Drip Pan 1

The appliance complies with Hong Kong Electrical Products (Safety) Regulation.
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