5 Vs A T SR
For Hong Kong LPG

Hotplate PEFG R R R

User & Installation Instructions & Zz iR AR =

Rinnai






=5

BELEIETR ettt % 1 B
ZEERIETI o % 3 B
BRIEIETR oo % 5 B
BBIIREE oot % 6 B

BB IRIETT I oottt B 7

\,+
=i
ox
#H
o
o

EE!

RIBFERELZZRA - EURERELRE  SREBEEMERIERE
WLk - WERMRERERTIHNT - axIUWARHERNREL
BB PR AR R MR e L2 AR -

ZERERNPNERERSEZH
|



EELZEHEN

UMNErNHREBEENZZRBIFT2ER - BFMRE - IAEANFEEEBRT - B 24 /\EE

FRRIZEAR 2232 1111 -

T

1. EARYUHNARETRZEAESRR (Bl METEZ 4 E EMSD APPROVAL GTXXXX) RRAS ZEIEE

EREENERARETRERZMVEMISETA -

2. EEVAREKEZRABZERNA -

3. BEBAEM MNIATHEI R e - MK - 2B - hEESE -

4. EEARETREYRIERET 150 2R ERVEERE -

EdE]

1. BRFEVRRER  HEPIIR  MUKERRRER - V27RFEUERAERFHE - 2ERSERE
[MER - IRBLUMNIHTT - RERRF AT ESFHEAR 2880 6999 -
FBERMIAE AR5 EEERESR -

BEREXRAE  U2RRBEEREZ -

BRERN - U2ERBEEFEMALR - AlIEzxY) -

ERERR] - FRMEFP KRR -

AR EEAER -

V7EEEERAEE NEF -

)RR LB - EES5IBRERE -

RO ERRBROINEN - BREREBENRERRIMYER - I—REKPHIKE -

RERIBIIBER  NBEER  BHEEPRBELEESR -

MERAD - EERIEERAMRIRE IR - SRBIER -

R ERIBRR K FLR B RKETIRIEE -

CE—EVERLE - UHERE 10 AFHEE -

JERRE - UI2ET -

© © N o Uk W N

L el =
N W N R O

15. AR P RAKIZER#EE 10 7 - AR 10 MRIIAKRMRE - SERD L DER - T HERF -
16. FBHERE R ROKIEFLT -
17 ERVEE  ERAERNSE -
18 U Z7EREEBANTERRNRE  B#eaEBsmMENREATEEENERSm - ERMANEE
- AKX AIRE - B X EBHBERS -
V&5 EAXATERRMBEEE (2X)
T YETR 280
ANEER 280




EELZEHEN

19. EEFRRIREMNERR L NR1B55E - WREREE

20. ZRRKEESR  EANKEESRAUBRRIEEI N2 2 Al REGFERNENERES -
21. 7 - AEEELBE - MBENFRNEEQEEUE - BRRINAE -

22. B EEEWOEREZEEm -

23. ERE - BRSPIERERNERTE -

24 KR BRBEELURFBIBEEXAGE  MRBRVFOTR  BEEELRAREBRIFLZZEZR -

5. MEELIRETEE - BITRX - EELARE  BERMIFERE - FHBEE  MEEPRBET

®mE -

RE
EHRERERENN - BPOSBMAGNRE  HRI[BR  FHESPRBERIESE -
REBTERAE  TIETER

ETERE - BE LREFERRIE - B EBEE0NDRTH -

EEEEREESE - AEGREBERSRE EBKAKTBAEKS - LI HERE -
ERAREAE TREBENRTAER - MTAESRRBELWETS - EM3IRESER - &
R (R IREVAMESHE - U TEARIRSE -

6. HEERDAAE  FMETETRERBR - BEEBRERLMBOAE T RENEE - @
SRR T A E S RS B R BRI B -

i A N

AEEER Ez 325

IBRREETY B EPRIEREN -

IBER MR EIBERZE Y - ACHER] -

IERE K ALK IE 2 RMBIEEZE KRR - EMWY -

IBERKALBOTIREERE FORANEHEBIANR F52EEEE - AhiIBREREE - BN -




RREN
ZRME
EEAZEEERREZEER - BI2BREREERANME - MLFIRESRYE (04K - 28

B mi) - Ry - B REBRESES - BERFEYMRYRIERST 150 2K ERERRE - BB ESA
RE & 650 2RZER - ZERMEE EAHHER - WABIBRERERD 650 ZRAVIER - MiHHE
WEXKARWZERE - AIRARABE - BERARRNER BEARMMEKIE -

ZERER
MERBRITIFFE - BRI ZEREFIE -
mASHEEX

RBIRTEENRE  KREBEEZEHRRE L ERIBFREESSHHEZRERE  IBREHRSR
BANZEE2.9TMH -

_|.

ﬁ o IEERRISIZEAA 3/8 WRBIMZIRER - (EHEMENRIERERBIESR -RIENERR
EA#EE 2000 =K - BRMEEIRBIZE T ES AR B EEE -
EE o RRSEME  BEEBREMNRENY - UINERBPXFRE -

EENAE
A = }»%X£$@%%
R BhK B
EIRIER
EIRNER
K A HEHIR
REREH
(TEFIREL SR N 7)

PR R

AREMNEDRS D - EEMEMEER - BEEAERER -




o
i
gﬂ'

NSRRI E EEIZYEDE Rk
EHA - BEU T EERIERAUE: )
@ —— MBS

o IETRARIMRIETAZS - TOKIETES KRIEGE A -

o RIMRIBERZAMCKIBRZ D RINEEINRIERR
BE_EFRIOKYEERRE - BB ER -

o ZERIMRIBIRE FRVIRRC - AHECKERE
FRIEEASE -

AEEWEERMENBER N EAESR -

Q ° HEIRAMEILR FEMRERK -
o XEAHNMEXTEBRATERE - —S(CIKPHEIBREN -
o XIBEAEER  ZEBEXR-

SMEIEFEE IR RO FRE IR RIS SMBIEEE FIOEE - 3
SMEYERRE ROk WK EEE E AR

IEIR AIEZR N E
/AR - EEM NCH EER I EEUE -
o IIEIRETEEMERRTHL

O FTEEBPEHBNEWBERTERER - SHENEREEHIENATFE - W5IRERE -

TEIR B EE R



BRIEER

1. BEYAYE TR =
e TR - KBRS 5 KT B AR -
RS RE RN  MERIE  BEKIGES -

 WMEERIEARAER  RERHRE - BERESEBREASHEERMAKRELIEER

le PAREIH -

- o UERERACIARS . ISIRBETIRIEIMIE - TERL 1 HEE - BECRNREES
== FRINEEYANETE - SIS 1R RARIE 10 B -

2. XIERER
MERRRAIATE - oI REBFR B HEEN K AN ERIIRFE KT - FBAEIERETKT -

—. 1] ( | P
K 20 A B B
B - - 2/ =4

*EIMRKEECKE B KEBINRKE - KN EHIR SRR -
o HERBEAXNEEADKE - HEHIRIMRXEARE(MTIER) - FFIUEIERX

ZCB KA - EEIMBXIAEE - ABEER ; KA - EARD
- o EREZKAE  AREERXNMNESSEERANTERERETMLIR 12 8. 1t
- BEERS -
—

3. BAPAYEEE
B—MNZE - KEEER - O RFERAUE -

& - FAIRVEEER - ARERRBCEEANRERBREMLIR "B B - EEBIERIR

%o
AR
BRIETTA
4. BEREH
5B (R I BT R IRE T 5 - )
R EREHERRIR SN - PR ETAERT - [ s |
EBRTRIMTK - AR ERERTHIRELE - NG




BRRRE

ZCB . SEEE2SAE . TUEFIHREREE -
. BEE . BRSTEREST.

AR
REEREEE BRUMEAEHERESR !
—8
o BAERERBERER,;

o BEREZSEZEAMBRTBRERLD - LRAFMERIFFEEUNERE - BRERZR 52
(W=EBH) ;

o IHRMSUEEME (WIS - BEK - BT E ) BBEER

o HERRUWAREGL  EEFEELAZEREE

o THIMBWRKZEZRKEKIKEM - B 5YRM - oI{ERE]RIZ T ERR ;

o NEEMBERANIZEMN ;

o XKEMERERERN WHIRAEE BREEFPREER -

A IER

o TEHIERBEKABREISGIER - 585K - WREERXABE
o BRERATEHRLIER  WIRBIEIEXARBHREE ;

o REIRERIEGESWEIERUE - AolERaxE ;

s EEFNRBHNEYIRE MANULZMEZR -



AN

B2

PRERFKAY -

R R IR %

aai iR SRO BIEARAIE -

WMEBHIREZAMIE - BITRX - BREERERTE SR

- TETEATHEEE - RN BETA

BN - BRE 24 N\REPRFFAAR 2232 1111 L HE4#E -
Ly REA RE75E

1.2 BRRKAE

BHERE -

EREY -

BOMBEIMEERR

IERER EEOM -

ROOK BB EBISYREERE

PR R AREZROK B

2K FEBMREMR/ VESHEE - | S2HRREEER / SUESHEM -
BENSEZER - FEBKERENZREL AL, -
ALK 2 IR - B -
BOK BB LSRR - EIER R KBS -
3FBERIIEX | EXRSEBESH - BIREKEREE -
ABAPEX | BKEREEESE - BREKEREE -
RS REARE B EEEEHE) - | SHE1HE  EREKX -
5.8k IEREES - EREKRB RIS RS - REERe
BHEK -
e XIEFEBE | EEER - BRESREDRBY -
VSR E AR - BERSAE - ENUPEES - DB
K e
TEMPRRR | ERERNAER - BERSAE - ENPEES - DB
wEy X -
SHHKN | BBEIEEN R - BER  FBEE
Bk IR

%E " I]¥ n E‘i’}




Rl R4S

i RJH2HL
EE SR RIEEBRIE
ZHEFH BEFR =
RietEss HEAHR
B (F1R) 29
RiEER 3/8 I B fzNH
BKEEE BTk
yEGEENES] 2
) 104
RBEHA T - .
HARRE /T R IR :
& (FE)
fYEEE 5.2
RIEHE 180
—'%—
FER 219
EE R~
53] 662
(ZK)
By =1 423
S
ERigER 451
5= (Fm) 7.3
BEIREE 1.5 tR45 C BUES (1 4%)
BKELEHEE HEFHIN
ZEHEE
HEEABBEBXELZEER A@EH
EREBRINEE AEB
INBE
BETNEE @&







Important Safety InStructions ..........c.coccveeiiiiiicie e, P. 1

Installation INStructions ............cccccevevieiiiiininicnce, P. 3

Operation INStruCtions ...........coocvevieiiiiiieieee e P. 5

Cleaning and MaintenancCe ............ccccceevveeeeiereerieeeee e P. 6

TroubleShOOtiNg .......ccuviiiiiiiii e P. 7

SPECIfICAtIONS ..c.veieeiieceeeee e P. 8
Attention!

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

Figures in installation instructions are for reference only
|



Important Safety Instructions

The following instructions are very important to safety operation of gas appliance. Please read through
them carefully. Please contact 24-hour Customer Service Hotline on 2232 1111 for enquiry and services.

Installation

1. Use approved gas tubing bearing EMSD approval marking (such as: #&ETiE2ZE#t/E EMSD
APPROVAL GTXXXX) for connection to appliance or other appropriate methods accepted by EMSD.

2. Install the gas appliance in a well-ventilated room.

Do not put any combustible materials near or under appliance, e.g. paper, plastic and oil.

4. The appliance should be installed with a distance more than 150mm distance away from surrounding
combustible materials.

w

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 burners. This will incur combustion problem.

© ® N O RA~ DN

Use the original manufacturer approved accessories only to avoid possible risks to health or property,
such as carbon monoxide poisoning or fire.

10. Ensure that burner are not deformed. Contact Customer Service to replace the parts if deformation is
found.

11. Before use, ensure the burner and pan supports are in correct position and are not tilted.
12. Ensure that flame holes of burners are free from water and dirt.

13. Do not put weight exceeding 10kg on each pan support.

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

15. Do not press the push button for more than 10 seconds. If the burner is not ignited after 10 seconds,
wait at least 1 minute before making further attempt.

16. Make sure that flame condition is uniform during operation.
17. Heed high temperature of top plate, burners and pan supports.

18. Do not use flat bottom utensil with too large diameter to avoid the risk of scald by high temperature
and reduce the service life of the appliance. When using small utensil, reduce flame power that flame
does not escape from utensil bottom.

Maximum Diameter of
N | Burner .
Flat Bottom Utensil (mm)
Left Burner 280
Right Burner 280




Important Safety Instructions

19. Ensure stability of utensil resting on pan support. Hold utensil firmly if it slips easily.

20. 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.

21. Always use pots with covers and make sure that the handles of the pots are correctly positioned to
avoid heating and collision of handles.

22. Do not use sprays near the appliance.
23. All push buttons should be turned to off position after use.

24. Clean the burner frequently to maintain a clear gas passage of flame holes. Clean and tidy up the
burner after spillage of food and liquid once the appliance cools down.

25. If abnormal noise is observed, turn off flame. Check and place burner caps correctly after appliance
cools down. Contact Customer Service for inspection if problem persists.

Maintenance

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

2. Allow the appliance to cool down completely before cleaning.

3. Wear glove to protect the hands from cut injury when cleaning the appliance. Do not touch any
internal parts of the appliance.

4. Dry burner cap and burner body 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.

6. Allow the appliance to cool down before performing any maintenance and cleaning. Please thoroughly
clean water stains, soup and food residues on pan supports or burners. Dried residues may become
tough stains and cause discoloration on the pan supports or burners.

Abnormal Condition Handling Measure
Burner cap is deformed Contact Customer Service to replace the parts.
Burner cap is tilted Replace burner cap properly. Burner cap must not be tilted.
Burner flame holes are blocked by water Dry burner cap with cloth and replace them properly.

Clean burner cap with mild detergent and brush. Ensure

Burner flame holes are blocked by dirt that they are wiped dry before replacing them.




Installation Instructions

Installation Position

Install the appliance in a well-ventilated room but not at the position of strong wind. Keep it away from
any combustible materials (such as paper, plastic, oil), sprays or pressurized containers. The appliance
should be installed with a distance of more than 150mm away from surrounding combustible materials.
Allow 650mm or more clearance above appliance. Install a range-hood at a distance of not less than
650mm from the surface of pan support of appliance. If the range-hood requires a different installation
distance, adopt the larger value. The combustion products of appliance shall be evacuated by means of
range-hood.

Appliance Installation

Position the appliance onto the bench-top. Ensure the bench-top 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
2.9kPa.

e The gas connection is %” rubber hose connector . Use approved gas tubing for

connecting to appliance. Flexible tubing must not be longer than 2000 mm.
Make sure that the tubing does not touch any moving parts and is not kinked or
compressed.

Attention © After installation, check gas soundness of piping. Never use naked flame for
checking.

Appliance Descriptions

Flame Failure
Safety Sensor

i
Flame Hole “@’m,‘mw

oy
{
i

&

Top PI
op Plate Spark Electrode

Double Ring Burner

Double Ring Burner

)
//‘1 Flame Control Lever

Battery Box
(at front lower
position)

ON/OFF Button
Child Proof Lock

(under ON/OFF Button)

Be careful the battery orientation, appliance does not operate if batteries are placed wrongly.




Installation Instructions

Placement of Burner Double Ring Burner

Make sure that the following parts are fitted properly Simmer Burner

before use. &

e Burner is composed of outer ring burner cap, @\Outer Burner Cap
simmer burner cap and burner base.

e Place the outer ring burner cap and simmer burner
cap onto the burner base without tilting.

¢ When installing, please align the mark on the outer
ring burner cap with the direction of the arrow on @
the simmer burner cap.

S

N4
.\/
&

7

Outer Burner Base

Flame Failure
Safety Sensor

Simmer Burner
Base

® Do not use appliance with burner cap and burner body positioned improperly.

¢ It may not be ignited if burner cap and burner body are not fixed properly.

¢ 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 burner cap Tilted simmer burner cap When _installing, please align the
Outer ring burner cap Simmer burner cap mark on the outer burner cap with
the direction of the arrow on the sim-
mer burner.

Placement of Drip Pan & Pan Support
Make sure that the following parts are fitted properly before use.
e Place the drip pans and pan supports to the appliance properly.

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

Improper placement Improper placement
of drip pan

Guide Pin




Operating Instructions

\%»

1. Ignition of Burner

Press ON/OFF button fully. Spark will ignite burner.
Keep pressing the button several seconds and then
release it. Ensure the flame is maintained.

ZANN

Attention

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

e If the burner fails to ignite, turn the push button to off position. Wait for at least 1
minute, repeat the above ignition procedures until success of burner ignition. Do not
keep the pressing the button over 10 seconds.

2. Flame Adjustment
After ignition, move the flame control to adjust flame power according to cooking needs.
Please adjust gently.

c[: ) |C : )| : ) (C j)

Flame Control

Lever Position

S———— ——— ——— ———
Simmer Flame Minimum Maximum Maximum Maximum
Outer Ring Flame Off Off Minimum Maximum

*When switching from outer ring flame to simmer burner flame or from simmer burner flame to outer ring flame,

the flame control lever will pass through the blocking position.

e When adjust flame power from maximum close to medium, if flame of outer ring burn-
er is found unstable (weak or extinguished), please adjust the flame power to maxi-
mum until flame of outer ring burner is stable, or reduce flame power and use flame of
simmer burner.

ZAN

I e Pop sound might be generated during flame power adjusting due to instant combus-

tion of gas remained in burner. This is a normal phenomenon.
3. Turn Off T
Press ON/OFF button once and then release it.

Button returns to OFF position.

& e Pop sound might be generated during flame extinguishing due to instant combustion
of gas remained in burner. This is a normal phenomenon.

Attention

4. Child Proof Lock

The child proof lock is located under the ON/OFF button of each burner. The ON/OFF button
cannot be pushed down when the child proof lock control lever slides to right hand side. Please
slide back the control lever to left hand side for ignition.

Method of operation

(Control Lever Release = Lock
is on the right)
(Control Lever Release <@ | ock

\is on the left) /




Cleaning and Maintenance

& ° AIIIow_ the appliance to cool down before performing any maintenance and
cleaning.

Attention Wear gloves to protect the hands while cleaning.

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

General
e Do not use steam cleaners for cleaning;

e The metal and enameled parts must be cleaned with suitable non-abrasive and non-corrosive detergents.
Avoid using chlorine-based detergents (e.g. bleach);

e Avoid leaving acidic or alkaline substances on the appliance (vinegar, brine, lemon juice, etc);
e C(Clean and tidy up the burner after spillage of food and liquid once it cools down;

e Regularly check the flame failure safety device and ignition electrode. If stains get stuck at the devices, clean
them with soft brush;

e Do not touch any internal parts of the appliance;

o Check the condition of gas tubing regularly. If damage is observed, contact Towngas Company for
replacement.

Cleaning Appliance

e Burner cap and body 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 cap and body completely after wash and check all flame holes of burner are not clogged.
e Refix the burner cap and body at correct position. Ensure that they are not tilted or reversed.

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



Troubleshooting

ZAN

Attention

Before restarting ignition, return the push button to off position.

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 Customer Service Hotline on 2232 1111 for services.

Fault

Cause

Remedy

1. No ignition spark

Batteries are consumed.

Replace batteries.

Batteries are wrongly placed.

Place batteries correctly.

Ignition electrode is dirty or wet.

Clean and dry ignition electrode.

2. No flame

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.

Ignition electrode is dirty or wet.

Clean and dry ignition electrode.

3. Flame does not persist

Flame failure safety device is dirty.

Clean flame failure safety device.

4. Flame off when using

Flame failure safety device is dirty.

Clean flame failure safety device.

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

Wait for 1 minute and restart ignition.

5. Yellow flame

Burner cap have dirt.

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

6. Unstable flame

Deformation of burner cap.

Contact Customer Service to replace
the parts.

Incorrect placement of burner cap.

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

7. Abnormal noise when
using

Incorrect placement of burner cap.

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

8. Pop sound when flame
adjusting or extinguishing

Instant combustion of gas
remained in burner.

Normal and no action required.




Specifications

Model RJH2HL
Appliance Type Gas Cooker
Installation Type Hotplate
Gas Type Hong Kong LPG
Gas Supply Pressure (kPa) 29
Gas Connection 3/8” Rubber Hose Connector
Ignition Device Electronic Ignition
Number of Burner 2
Total 10.4
Rated Heat
Basic Input (kW) Left Burner 5.2
Specifications Right Burner 5.2
To top plate 180
Height
9 To pan
219
support
Appliance ]
Dimensions | Vidth 662
(mm) Body 423
Depth including gas
; 451
connection
Weight (kg) 7.3
Power Supply 1.5V C-size battery (1 pc)
Flame Failure Safety Device Thermocouple type
Safety Devices Continuous Cooking Automatic Flame NA
Off Safety Device o
Timer Cooking Function N.A.
Functions
Smart Function N.A.







202601



