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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 contractors.

Figures in installation instructions are for reference only
|



Important Safety Instructions

The following instructions are very important to safety operation of gas hotplate. Please read through them
carefully. Please contact 24-hour Customer Service Hotline on 2880 6988 for enquiry and services.

Installation

1. Use approved gas tubing bearing EMSD approval marking (such as: #8 T #2Z /& EMSD APPROVAL GTXXXX)
for connection to appliance or other appropriate methods accepted by EMSD.

2. Install the 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 of more than 150mm away from surrounding combustible
materials.

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.

W X N OV ok WwWwN

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 rotary knob 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

o

Burner Flat Bottom Utensil (mm)
UZH1S / UZH1SL
Single Burner 300
UZH2S / UZH2SL 300

Left Burner & Right Burner

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




Important Safety Instructions

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. ON / OFF buttons should be pressed to off position after use.

24. Clean burner caps regularly to ensure smooth passage of burner flame holes. In case of spillage of
food or liquid, clean appliance properly once it 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 caps completely with dry cloth after washing. Burner flame holes 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 caps are deformed. Contact Customer Service to replace the parts.

. Place burner caps properly. Burner caps must not
Burner caps are tilted. ps properly P

be tilted.
Burner flame holes are blocked by Dry burner caps with cloth and place them
water. properly.

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

properly.




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 the Town Gas supply
pressure is 1.5 kPa. LPG supply pressure is 2.9 kPa and no governor is needed.

e The gas connection of town gas model is 1/2” BSP male thread. It is 3/8” rubber hose
connector for LPG model. 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 . . L. .
After installation, check gas soundness of piping. Never use naked flame for checking.

Appliance Descriptions

Top Plate Pan Support Drip Pan

=
&l

ON /OFF Button

Flame Control Lever

ON /OFF Button  Flame Control Lever

UZH2S / UZH2SL UZH1S / UZH1SL

Burner Parts

Flame Failure Safety Sensor \ / Spark Electrode
|}

Nt
T

Battery box located at left-front corner of bottom position.
Be careful the battery orientation, appliance does not operate if batteries are placed wrongly.




Installation Instructions

Placement of Burner

Make sure that the following parts are fitted properly before use. Simmer

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

i Outer Ring
: Burner Cap

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

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

® [t may not be ignited if burner cap and burner body are not fixed
properly.

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

® [t may cause flame getting into the appliance and damage it.

Tilted outer ring burner cap Tilted simmer burner cap

Outer ring burner cap

= g
X | ' | x i

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 of drip pan  Improper placement of pan support

Pan Support
Drip Pan

Top Plate Guide hole Guide Pin




Operating Instructions

Flame Adjustment and Indications

Maximum Medium Minimum

 — N | N | T ==Y

1| © ®

Flame Control

Lever Position

Ignition of Burner
Fully press ON/OFF button. Release button after spark ignites burner. Flame will persist.

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.
A o If the burner fails to ignite, press button once to turn off. Wait for
at least 1 minute, repeat the above ignition procedures until
Attention success of burner ignition. Do not keep the pressing the button
over 10 seconds.

Flame Control

After ignition, move the flame control to adjust flame power according to cooking needs. Please move flame
control lever slowly.

e When adjust flame power from maximum close to medium, if flame of outer ring burner is
& found unstable (weak or extinguished), please adjust the flame power to maximum 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 adjustment due to instant combustion of gas in
burner. This is a normal phenomenon.

Turning Off Burner
Press ON/OFF button once. Button returns to OFF position.

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

. normal phenomenon.
Attention P




Maintenance

& o Allow the appliance to cool down before performing any maintenance and cleaning.
. e Wear gloves to protect the hands while cleaning.
Attention

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 enamelled 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 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

Attention

Before restarting ignition, press ON/OFF 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 24-
Hour Customer Service Hotline on 2880 6988 for services.

Fault

Cause

Remedy

. No ignition or
flame

Spark electrode is wet.

Dry the spark electrode with dry cloth.

Spark electrode has dirt.

Clean the spark electrode.

Battery is consumed.

Change battery.

Battery polarity is in wrong direction.

Replace battery correctly.

. 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.

Burner is blocked by aluminium disc.

Remove aluminium disc.

. Flame cannot be
held

ON/OFF button is not fully pressed.

Fully press ON/OFF button and hold it for a few
seconds.

Flame failure safety device is dirty.

Clean flame failure safety device.

. Flame off when
using

Cooking spillage blocks burner

Turn off flame. Clean burner caps after
appliance cools down. Restart ignition.

Small flame is blown off by wind. This

activates the flame failure safety device.

Press ON/OFF button to off position. Wait for 1
minute and restart ignition.

. Yellow flame

Burner caps have dirt.

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

. Unstable flame

Deformation of burner caps.

Contact Customer Service to replace the parts.

Incorrect placement of burner caps.

Press ON/OFF button to off position. Replace
burner cap and burner body correctly after
appliance cools down and restart ignition.

. Abnormal noise
when using

Incorrect placement of burner caps.

Press ON/OFF button to off position. Replace
burner cap and burner body 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.

7




Specifications

Model UZH1S UZH1SL UZH2S UZH2SL
Appliance Type Gas Cooking Hob
Installation Type Hotplate
Hong Kong | Hong Kong | Hong Kong | Hong Kong
Gas Type
Town Gas LPG Town Gas LPG
Gas Supply Pressure (kPa) 1.5 2.9 1.5 2.9
Gas C ) 1/2” BSP | 3/8” Rubber | 1/2” BSP | 3/8” Rubber
as Connection Male Thread Hose Male Thread Hose
Number of Burners 1 1 2 2
Ignition Device Fast-easy electronic ignition
Total 5.8 4.5 11.5 8.8
Basic Tated I::e/\?t Left Burner - - 6.0 4.5
Specifications nput (kW)
Right Burner - - 6.0 4.5
To top plate 128 128
Height
To pan support 163 163
Appliance Width 290 700
Dimensions
(mm) To body 389 389
Depth Including gas
. 400 400
connection
Weight (kg) 3.8 8.0
Power Supply 1.5V D-size battery (1 pc)

Power Consumption (W)

Safety
Device

Flame Failure Safety Device

Thermoelectric type

Overheat Protection Device

Continuous Cooking Automatic Flame
Off Safety Device
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