Model .
il

RJH3HRL

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 x 7 B

BIBEIRIETTIE oottt % 8

\,+
=i
ox
#H
©
o

EE!

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

ZERERNPNERERSEZH
|



EELZEHEN

UM ErnHREBEENZZRBFT2EE - BFMRE - IAEANFEEEBRT - B 24 /\EE

FRRIZEAR 2232 1111 -

ZE

1. EARYUHNARETREZEAESRR (Bl HETEZ 4 E EMSD APPROVAL GTXXXX) RIRAS ZEEE
EREEEARETRERZMVEMISETA -

2. EEVAREKEZRABZERA -

3. BEBAEMMNIATHEI R M - MK - 2B - hEESE -

4. EEARETREYRIERET 150 2R ERVEERE -

EdE

1. BRFEVRRER HEPIR  MUKERRRER - V27RFEUERAERFHE - 2ERSERE
[MER - RBLUMNIHTT - RERRF AT EZFHEAR 2880 6999 -
FERMIASE ARSI ERERESR -

EERMEHE U Z7BARBERE -

BRERN - U2EREEFEMALR - ARy -

EREER] - BRMEP AR AL -

AoEREEAER -

7REEERABTE NEFE -

)7 & LHERENEEERREOE - EURERERNE - —abkdE - KKIEEEIER -
YIZDENRRENN L HARER - EE5IBRGERE -

CROERARBRINEY - #eSREBENRERRIMYER  U—abKPHIKE -

RERIBIIBER  NBEER  BHEEPRBLEESR -

MERAD - EERIEERAMRIRE IR - SRBIER -

R ECRIBRE K AL B RKETIRIEE -

14 £—EMEZR L - V7MW ERESB 10 AFHNEE -

15 BRRE - )= D -

16. AR PRAOKIZEREEE 10 7 - AEEAR 10 WRIIAKRMRR - SERD L DER - T HERF -

17. FBRERERRIEFT -

18 ERIEE  WERRAERRS0m

© ©® N U A W N

e i e
w N Rk O



BEEZEER

i
Sl

9.V 7EREEBANFERRHRE  B#enEBsmMENREATERENERSTD - FAMNEE
- BROKARE - BRXEEHBEES -

1EER RAFEERBEERE (2X)

Wy - 280

BIEER 280

20. ERQBMEEHHEER - - NENE2EY - WATRE -

21 BRKSESE SEANKRESNTIRBRNAE3 57 2 M ERFEMERRES -

2. FHE - FREE LHE - MBRNFANEBEOEZE - B % BHAE -

23. BENEHEENAEAEBESR -

24. (£ - MGFTA RSN BENE -

25, EHEREBERHEBKALEE - MERANRE - BEESLNEBRELZEER -

26 MEEHRREBE - MEMX - EERANE  WERIPEES - ERBRE - BEESREET
0 -

R

EHRESRRBERT  BRIAMEIRE  LHRESR  EREESREERRE -

REER2AAE - TTETER -

ETERE - BT REFERRIIE - BREEERORNSE -

BREEEREBSE  AEGRERERRRE  EEXARTBEKS - MURT B -

ERAMERE CTEEENRRAEER LT RESRREEEMETRE - M3 RESEE - 3

AR IREVIE RS - A EARRSE -

6. HEER2AAE - A TETEMRERSR - AHEERERDEENAHE B REWEE - B
BT TI e B BB R RSB R BT -

i A N

AERFER 3215

JETRE ST MiaEEREEATY -

IBEREEMER EIBERZE RN - ACHER -

IEERK ALK IEE R IBIRE R E - BT -

IERRK AL TR 2 RRFIZCRBI AR FERIEERE - AMRSEERERZE - /MY -




RREN
REME
EEAZEEERREZEER - BI2BREREERANME - MLFIRESRYE (04HR - 22

B mi) - Ry - BRREBREEES - BERFEYMRYRIERST 150 2K ERERRE - BB ESA
RE &’ 650 2RZER - ZERMER EAHHER - WABIBZRERE R 650 ZRAVIER - MiHHE
HEXKARWZERE - AIRABRABE - BERARRNER BEARMMREKIE -

ZERIER
MERBRITIFFE - BRI ZEREFIE -
RASHEEX

RBIRTEENRE  KREBEEZEHRRE L ERIBFREESSHHEZRERE  IBREHRSR
BANREE2.9FMH -

C . IEEMRISRIES 3/8 WRBHRXE - A ENRRREERRIER - REWIRR
EAR#EHE 2000 =K - BRRE R IREE @SS AR X BB A 5 E -
FE - XETHE  SEERENREN - I2ERAXERE -

gD exmEmn
i P

N i 1

RHKE

LIRIEDR

SEEREH —
(ERARAIRER T

AREMREMRTTE - BEMEMIER - BEEAREER -




o
i
gﬂ'

NSRRI E EIZNEGE KBRS

AT - BEU Nt EER I ERUE: @\%Fﬁg%
o IETRARIMRIETAZS - TOKIETES KRIEGE A -
\_@‘

o RIMRIBERZAMCKIBRZ D RINEEINRIERR /\/ SNBYETE
o

BE_EFRIOKYEERRE - BB ER -

& N oo
N e e e B2 R ER
o LHIFINRIEIEE FRIZEEC - BEBSKIEIES @
FRIETIE o
HYBEIES =) K Y B

AEEEEERMENBER N EAER -

S ° HIRIRARMEIETE - SEBEARMK -
o XEAHMNEXTERARTENRE - —S(CIRPSEIERER -
o XIBEAIEER  BEHER-

SMBIETEE IR KT IR TR SMENTEE LB - B
INENETE = K NBBEES BB KIETEZE FAYETIES @
— AP pasgiie
X |

IEIRRER N E
AR - EMU N EER EEUE -
o EBZR¥SEBERFI -

Q FEEEPEHBENENBERTEREE - HRNEELARSERATAE - WoIRGERE -

NE B Y & 8 R BRI B R



BRIEER

1. BEIAYEE i
= TR WK EAE R KIE S B EEaE -
REIRZIRMET . MEIRE  FEKIERRE -

 MEAERKBEARBER  RERUARE  ARSIRGEASHERMARESIEERRM

ZCS PAREIH -

e . UVEFESRACKASS - ISHSEEITIRIEIMIE - £RE 1 HEE  BE I RYRSES
= FRINEEIAIETE - SE2)4E 15 1RREEB 10 B -

2. K71
IERRRAIATE - clIR AP BIEEN K A ERIIRFEEKT] - FBAEIEEEIKT -

—— p— ) ( L P
K 2/ B B X A
SMEK - o5 B/ B

*ESNB K B K S ER S K B INB KBS + K e & B AT -

. EEBRAKATEREDXE  SREMNEXERER (USSR - SIEA
ZCS KT - EEIMBXIEEE - ABEER K - ERSX
L . EREHXAE  AEEXNNESSEERNNSERERETLE (e B .
2 BEERS -

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

& - FARAMERRRS - ARERZBEE/EEANREREREMLIIR "E" B - IEBEFR
% .

xE

4. REMREH

HERERNNIEBRNFEREIRE T -
ERERERTEGFEOAER - FRRARMEASERD -
EEE MK - BIEREREHERIRERLE -




BRIEER

= ERIETE
KAEFIRNE [: )| — |C :]
(E— (E— —
B K =X t /N
) EER ( 2K ) T
FER 2R ( 2H0KE L) EEEY
EEBY
KEAE
g 0%
EEAREN S B = RS FE R RS AR - ISR EK A 82::
RS . FIEKET2ERBANAE - 1 FKMBERE 02 - 2 HKEZ 0.2 —t
04 MILEEE - BEEKWRERRGKE - 0.20—

LRSI - JRBNESR L  BRRBHORLENEERRE
BAEL - IS e a8 ABRE -
B L BREFT -

kA EA

R EXBEEER - Z— MR - EERZIEEATE -

MBPRFIERERNZERBESR - 12— MEEREAREX - {3,
W

& - FARAYEERRT - AT RAZBEEFEANRERBNREMLIE "B B - ItEIESIR
% .
xR
1K E MBI
EKEINGR - #—N%dl - BEREIEFAUE - BRRBXINEEHRIK - MMEBRERIERYIE
£ GFRAE  ETEE KB B

/N . smEmEEEER . @R 3R O, BRAHEX - - TREEENENE
2 AR BB -

FE

EL e
MBI K EBIE (GHRE—TTE ) - . —
SEHRTRER ) D BB fEEE - = lve

— X
SEOEE  EEETERE  WATREE - @LJLQ%ﬁ”{

Q © it
= . ==l mne

EHREENS - BRFELE RN EES S - -

ERENER - JEEEARRE -




BRRRE

ZCS . SEEE2SNE . TUEFIHREREE -
. BEE . BRSTERESE.

xR
AZ=FRBEE  BRUTMEREHERESR !
— iR
s WBUERERBREER,

o FEREERIFMERIFFBRENSREERASBRERRD  BRERASRERE (WEEH ) ;
o MHEEMEMMUYE (N BK - EETE ) BEEEER

s EEFRMBREGZL  BHEESANREREE,;

o TEHRBERXZERENIMKEMR - MBETSYHM - SIERRREIFSHMER ;

o AEEBEBEANEZM

o REWMBRBFEEBR MIIRABIR  BREZFRBER -

a2 ER

o TEHIERBEKABREISSIER - 585K - WRFERXABE ;
o BREBERTEHLIENR  TREBREBEXALIBHIEE ;

o RMERRZEAIEGRSMEIEEUE - AolERERE ;

s EEFNRBHEYIRE 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 RE RE75E

1.2 BRRKAE

BHEHES -

S -

EM BN -

ERE L& -

m K BB A5 YREEE

BIE R IREZROK B -

2EEX FEBMREMR/ VESHEE - | S2HRNEEER / SUESHEM -
BENSEZES - 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 -
6XIERIBE | JEEER - BEESRESRTY -
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

At RJH3HRL
8 S48 7 mEmE e
2R BT
FEEE EEHAME
HE A (Fi) 2.9
|ieER 3/8 I BBIENE
Bk B EIY KB
REENE 3
P 11.6
AT Vi L 5.2
BARE | (FE) VS 5.2
= YA 1.2
EYEE 180
_'%_
e Ao 21
EER ZRK 2
= & 662
ZEs 423
= -
TR 451
5= (Fm) 12.5
T E 1.5 4445 D BSZEH (2 49)
kB2 EE @
ZREE
BEER LK EE Sl
IS E AT Sl
ThEE
mEETAE Sl







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

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

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

Cleaning and MaintenancCe .............cccueeveeveeiienienieeeeie e P. 7

TroublesShOoting ......cccooviiiiiieeee e P. 8

SPECIfICAtIONS ..c.veieeiieceeeee e P. 9
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.

© N o g s~ Db

Do not cover or block the exhaust outlet of the rice cooker burner or grill. This may cause abnormal
combustion, carbon monoxide poisoning, fire, or damage to the appliance.

©

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

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

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

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

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

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

16. 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.

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



Important Safety Instructions

19. 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
Burner .
Flat Bottom Utensil (mm)
Left Burner 280
Right Burner 280

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

21. 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.

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

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

25. 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.

26. 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.

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.

N

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.

|
2



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

Rice Cooker Flue

Flame Failure
Pan Support / Outlet Cover

Safety Sensor

— 1%
Flame Hole ‘ =T

Spark Electrode

Double Ring Burner

ON/OFF Button

Battery Box Top Plate

Flame Control Lever

Child Proof Lock )
(under ON/OFF Button)

Cooking Dish  Rice Ladle Cooking Rack  Measuring Cup Rice Container Lid

R o

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

Rice Container




Installation Instructions

Placement of Burner Double Ring Burner
Make sure that the following parts are fitted properly

bef Simmer Burner
erore use. =
cap

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

o Place the outer ring burner cap and simmer burner @ Burner Cap
cap onto the burner base without tilting. }\ Outer Ring

e When installing, please align the mark on the outer / \/ Burner Base
ring burner cap with the direction of the arrow on \» ﬁ’ﬁ?ﬁ\ .
the simmer burner cap. 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.

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

e |t may cause flame getting into the appliance and damage it.

Tilted outer ring burner cap Tilted simmer burner cap When _installing, please align the

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

ﬁ\
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.

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
Attention 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

P

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.

AN

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.

Attention 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

S

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

\is on the left) /




Operating Instructions

Rice Cooker Burner

Flame Control Lever Cl )| (C )| C |)
Position
(— (— —
Burner Flame Maximum Medium Minimum
_ Cooking Rice (2 cups of Cooking Rice (Less .
Application . than 2 cups of rice) or Steaming Food
rice or above) .
Steam cooking

Rice Cooker Water Level Marking

. This hotplate is fitted with an automatic rice cooker for rice cooking 1.00—
or steam cooking.Place washed rice with water into the rice 88:
container. The interior of rice container provides with water level O: 4 r—a
guide. Add water to scale 0.2 for 1 cup of rice, scale 0.4 for 2 cups 0.2 »—t
of rice and so on. Adjust water volume according to type of rice.

. Pull out the rice container support, place the rice container onto Protrusion
the support. Slide the container into the compartment. Rice Container Support

. Close the rice cooker door.

Turn Off Rice Cooker Door”

When rice is done, flame is shut off automatically. Press button once to
return to off position. If it is required to stop rice cooking process halfway
or stop steaming, press button once to turn off flame.

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

Attention

Accidental Flame Off

If the flame is off unexpectedly, press button once to off position. Ensure cleanliness of rice container
support before ignite burner again. If burner is blocked by cooking spillage, allow it to cool down and clean
it. After wipe it dry, reignite burner.

& e When the temperature inside the rice cooker is high, the buzzer will sound “beep”
three times and the flame is off automatically. Press button once to return to off

. position. Allow it to cool down before reignition.
Attention

Change Battery

Prepare 2 new D-size batteries for replacement when
sparking becomes slow (1 to 2 sparks per second). N

When batteries are used up, appliance is not operative.

Replace new batteries. -

|
Battery box is located at front left position. When
batteries are replaced, note the polarity of battery. — Battery
The appliance is not operative if the batteries are box

wrongly placed.




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 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;

e Check the condition of gas tubing regularly. If damage is observed, contact customer service 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 RJH3HRL
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 3
Total 11.6
Rated Heat Left Burner 5.2
Basic Input (kW) Right Burner 5.2
Specifications
Rice Cooker Burner 1.2
To top plate 180
Hei
eight To pan
219
support
Appliance :
Dimensions | Width 662
(mm) Body 423
Depth  |including gas
; 451
connection
Weight (kg) 7.3
Power Supply 1.5 V D-size Manganese Battery (2 pcs)
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.
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