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Attéﬁtion !

According to the Gas Safety Regulations 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.

FOR HONG KONG TOWN GAS

COD. 208221-07 - 13.05.2016



IMPORTANT SAFETY INSTRUCTION

Thank you for choosing SIMPA products. The following instructions are very important to safe operation of
gas built-in hob. Please read through them carefully.

Please contact Towngas Company on 2880 6988 for enquiry and services.

In
1.

stallation

Use approved gas tubing bearing EMSD approval marking (such as: {#ETiZ24i i EMSD
APPROVAL GTxxxx) for connection to appliance, or other appropriate methods accepted by EMSD.

. Fix the accompanied gas governor MDG Elitre GVN-01 EL125. Ensure that the pressure setting is
10mbar.
. When installing the gas built-in hob on top of stove cabinet, the ventilation of stove cabinet should be

provided to ensure proper operation of gas hob.

4. Do not store any flammable materials, sprays or pressurized containers inside the stove cabinet.
5. Install the gas hob in a well-ventilated room.

Operation
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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.

Do not use gas hob for any purposes other than cooking, e.g. drying clothes.

Do not allow kids to use appliance.

This appliance is designed for domestic use only. Do not use it for commercial purposes.
Do not add aluminum discs to burners. This will incur combustion problem.

Open the windows and turn on ventilation system before operating gas hob.

Do not leave operating gas hob unattended.

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 gas hob.

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

. Do not use utensils of excessive size. When using small utensil, reduce flame power that flame does
not escape from utensil bottom.

- Ensure stability of utensil resting on pan support. Hold utensil firmly if it slips easily.
. Do not put weight exceeding 10kg on pan support of each burner.
. Pan support is heavy. Do not drop it.

. Ensure that burners are not deformed. Contact Towngas Company to replace the parts if deformation
is found.

Before use, ensure the burners and pan supports are in correct position and are not tilted. Burners
mean detachable parts of burner assemblies, including burner caps and burmer bodies (see page 5).

. Ensure that flame holes of burners are free from water and dirt.
Make sure that flame condition is uniform during operation.

-When gas hob is operating at low flame, do not open underneath cabinet door rapidly; otherwise,
flame may be extinguished by air draught.

19. Do not press the knob for more than 10 seconds. If the burner is not ignited after 10 seconds, wait at

least 1 minute before making further attempt.



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

21.

avoid heating and collision of handles.

Do not use sprays near gas hob.

22. All knobs should be turned to " close " position after use.

23.
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Turn off gas hob immediately if abnormal noise is observed. Contact Towngas Company for
inspection.

aintenance

. Allow gas hab to cool down completely before cleaning.

. Dry burners with dry cloth after washing. Burner flame holes must be free from water lest combustion is

affected.

Do not open top plate for cleaning.

. Check condition of flexible gas hose regularly. Ensure that it is free from kink or crack. Contact

Towngas Company to replace it if damage is found.

. Before and after use, notice the condition and cleanliness of burners. The following abnormal conditions

will incur abnormal combustion and thus damage of gas hob. Ensure undertaking measures to rectify
the problem accordingly.

Abnormal Condition Handling Measure
Burners are deformed. Contact Towngas Company to replace the parts.
Burners are tilted. Replace burners properly.

Burner flame holes are blocked by water. | Dry burners with cloth and replace them properly.

Burner flame holes are blocked by dirt or | Clean burners with mild detergent and brush, Ensure
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oking spillage. that burners are wiped dry before replacing them.




INSTRUCTIONS FOR THE USER

USING THE BURNERS

The icons at knobs indicate corresponding burners
to be controlled.

Ignition method
Turn the corresponding knob anticlockwise to

the ignition position (maximum flame, fig.1) and -

press it.

Keep pressing the knob for 6 seconds after
burner is ignited. Do not press the knob for more
than 10 seconds. If the burner is not ignited after
10 seconds, wait at least 1 minute before making
further attempt.

Using the burners

To save energy, suitable pot size should be used.
Flame should not go out of pot bottom (fig.2).

Use maximum flame to heat up liquid to boiling
temperature, and then reduce flame to heat
foods or maintain boiling. Knob should be set at a
position between maximum and minimum (fig.1).
Turn off the burner by turning knob to the close
position.

Power Pot Diameter

RS
BURNE (W) (em)
Audhary 1200 10 -14
Right Front B
Semi-rapid
Left Rear/ 2100 15 -18
Right Rear
Triple ring
Left Front 4000 19,528
Notice

- When the hob is not used, always check that all
the knobs are in the close position (fig.1).

- If the flame is blown out accidentally, the
flame failure safety device will automatically stop
the gas after a few seconds. Turn the knob to
“Close" position if flame failure safety device
was activated until next ignition.To restore
operation, turn the knob to the ignition position
(maximum flame, fig. 1) and press it.

- When the burner is started up, check that
the flame is normal. Before taking pot away,
always lower the flame or turn it off.

CLEANING

Before any cleaning, disconnect the appliance
from the power supply.

Ensure that the appliance cools down before
cleaning.

Stainless steel parts

Stainless steel can be stained if it remains in
contact with hard water, acidic or alkaline
detergents for an extended period of time.

The stainless steel parts should be cleaned with
mild detergent and then dried with soft cloth.



INSTRUCTIONS FOR THE USER

Burners and pan supports

Burner means detachable parts of burner
assembly, including simmer burner cap, outer
burner cap and burner body.

Burners and pan supports can be removed for
cleaning.

The parts should be washed with mild detergent,
wiped well and place properly. Make sure that
the flame slots are not clogged. Check that the
safety sensor and ignition electrode are always
clean for optimum performance.

ATTENTION:

Ensure that the burner caps are properly
placed before use.

Do not put aluminium discs at burners. This
will cause abnormal combustion.

Semi-Rapid /

Triple Ring Burqer Auxiliary Burner

D — Burner Cap
E — Burner Body

A — Simmer Burner Cap
B — Quter Burner Cap
C — Burner Body

INSTRUCTIONS FOR THE INSTALLER

INSTALLATION

Installation room

This appliance is not provided with a device for
exhausting the products of combustion.

Install the hob in a well ventilation room.
Combustible materials should not be placed near
the hob, e.g. paper, oil, etc.

Installation position

The appliance is designed to be embedded into
heat-resistant bench top material.

The material should resist temperature of not less
than 180°C.

The hob must not be installed near combustible
materials, such as curtains, cloth, etc. Make a
cut-hole of 580mm wide and 480mm deep.
Reserve not less than 50mm separation from wall
(fig.3).

Range-hood should be placed at a distance of at
least 760mm from the hob.

It is advisable to isclate the appliance from the
cabinet below with a partition, leaving a clearance
of at least 10 mm (fig.4).

If the hob Is installed on the top of an oven, the two
appliances should be separated by partition and
seams of partition should be sealed to prevent air
draught of oven affecting the hob.

Fixing the hob
Adhesive putty and hooks are provided for
mounting the hob on bench-top.



INSTRUCTIONS FOR THE INSTALLER

Installation procedures:

- Remove the pan supports and burners from
the top.

- Turn the appliance upside down and
lay the putty S along the edge (fig.5).

- Put the hob in cut-hole of bench top, fix it with the
screws V of the fastening hooks G (fig.6 / 6A).

Gas connection

Connect the hob with accompanied gas governor,
approved flexible gas hose and elbow adaptor
provided(fig.7)

Check gas soundness after installation.

Electric connection

The connection to the power supply must be
carried out by qualified personnel and in
conformity with the regulations in force.

The voltage of power supply must
correspond to the data label under the
appliance. Make sure that the power supply is
provided with an effective ground connection
in compliance with the regulations and provisions
of the law. Grounding is compulsory.

MAINTENANCE

Replacing the power cable

If the power cable should be replaced, it is
necessary to use a cable with a section of
3x0.75mm2, complying with the regulations in
force.

The connection to the terminal board must
follow fig. 8 - 8/A:

brown cable L (phase)
blue cable N (neutral)
green-yellow cable  (ground)
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APPEARANCE
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1,2 Semi-rapid burner 2100 W
3 Auxiliary burner 1200 W
4 Triple ring burner 4000 W

5 Knobs
6 Pan supports



TECHNICAL CHARACTERISTIC

MODEL MY54A
GAS TYPE HONG KONG TOWN GAS
GAS SUPPLY PRESSURE 15mbar
GOVERNOR OUTLET e
PRESSURE m
BURNERS
RATED HEAT
INPUT (W)
N° DESCRIPTION POSITION
1 SEMI-RAPID Left Rear 2100
2 SEMI-RAPID Right Rear 2100
3 AUXILIARY Right Front 1200
4 TRIPLE RING Left Front 4000
To Bench Top 40 x 598 x 508
EMER RN ] To Top Plate 47 x 598 x 508
Height x Width x Depth
To Pan Support 95 x 598 x 508
TOP PLATE MATERIAL Stainless Steel
WEIGHT (kg) 9
IGNITION DEVICE Electric Spark Generator
FLAME FDA:EL&EE SAFEY Thermoelectric Type
POWER SUPPLY 220V AC
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