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BUILT-IN GAS HOB
Model : CG74D2-LPG (Available for HK LPG)

CG74D2-TG (Available for HK TG)

Instruction Manual

PLEASE READ THE MANUAL CAREFULLY BEFORE OPERATION AND INSTALLATION.

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.




Dear Customer :

We thank you for your purchasing in our product. The instruction manual is to direct users how to
operate of CG74D2-LPG (Available for HK LPG) Or CG74D2-TG (Available for HK TG) built-in gas
hob and its main contents include structure, performance features, specifications, operation steps, safety
use and cautions, cleaning, installation and dismantling , maintenance and trouble shooting, etc. The gas
hob use high quality materials, and is made with a streamlined design. Equipped with high power energy
saving and low nitrogen-oxygen compound burner , flame failure safety device, intelligent igniter system,
timer and easy assembly installation. All installation and dismantling , adjustment and repair service
should be executed by registered gas installer (RGI) in Hong Kong, Otherwise our company is exempt
from all responsibility.

Our Customer Service will be glad to help you for any queries concerning the product or should you
require more information and service.

Warning !

Please read this manual carefully before operating the gas hob.

Please keep this manual for future reference.

Kindly keep the original invoice and warranty card for future reference for service.

This gas hob has been designed for home use only.

The town gas model of this gas hob is Not require to install the external gas governor.

The information contained in these instructions is essential for the correct operation of the gas hob
and more importantly. For your safety, our company is exempt from all responsibility if this the
requirements of this manual are not complied with.

o rLNE
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and specifications

B Product Structure :

1
2
3
4
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7
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1. Burner rack 2. Thermocouple (Safety Device) 3. Inner burner cap  4.lgnition pin
5. Outer burner cap 6. Fixed plate 7. Burner spreader 8.Knob
9. Tempered glass panel ~ 10. Waterproof gasket ~ 11. Aluminum tube
12. Impulser 13.Burner base 14. Inlet gas pipe 15. Battery box
16.Heat-proof plate 17.Valve 18.Burner shell ~ 19.Burner foot 20.Nozzle
B Product Specifications :
Model CG74D2-LPG | CG74D2-TG
Name of Product Tempered glass two burner gas hob
Type of Gas HK LPG HKTG
L: 5.0kw L: 6.0 kW
Rated Heat Input R: 5.0 kW R: 6.0 KW
Rated Pressure 2900 Pa 1500 Pa
Power Supply DC 15V x2 (D Size Battery)
Product Dimension
(WXDxH) 750 x 430 x 75 (mm)
Cut-Out Dimension 670 x 350 (mm)
Gas Connection 1/2" B.S.P (Male)
Weight Approx. 13.5Kg
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Bl Install requirement:

Attentlon!_Accor_dm% 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.

® Please ensure that the current gas is identical with that on the nameplate of gas hob before installation.
Otherwise, do not install the gas hob.

® The room must be installed with a ventilation system which vents smoke and gases from combustion
to the outside. we suggest to use our range hoods or other ventilation system.

® When installing built-in gas hob on top of stove cabinet, please check that there is provision for
ventilation at the cabinet to ensure proper operation of the gas hob.

® Do not store any flammable materials, sprays or pressurized containers inside the stove cabinet.

® Don’t place or store any inflammable and explosive goods around the gas hob.

B Cautions:

® In case the gas leakage or exceptional smell occurs, please shut off main gas supply switch
immediately, and open the doors and windows to circulate air inside kitchen naturally. Don’t use any
electrical equipment for ventilation or operating any appliance switch to prevent accident. After leave
the scene and then call your gas supplier.

® Do not use aluminum cover and other additional fitting. Using aluminum cover may cause abnormal
combustion .

® The customer can use this manual to solve some trouble problem, but don’t to open and repair the gas
hob without authorized by our company. Any installation and dismantling, adjustment and repair
service should be executed by registered gas installer (RGI).

® Please choose the suitable cookware and correctly placed the cookware while cooking, otherwise it
may be cause accidence. Do not use over-size or over-weight cookware. Or it will cause excessive
heat to be reflected back onto the range surface.

® To set the burners so that no flames spread out next to pots, pans, ect.
Diameter of the cookware: (D Pots : 12-28 cm ; (2 Wok pans :  16-40 cm
The burner supporting weight : Max. 25Kg.

® When the burner flames out accidentally, the safety device will be shut off gas supply automatically.
For a new operation, please turn the control knobs to the position “OFF and try to ignite it again
after at least one minute.

® When finishing use of the gas hob, please turn off the knobs and shut off the main gas supply valve
every time.

® Please contact the service department of the authorized agent for repair and parts replacement.
During warranty period, Homepro International Itd, will be reserve the right to charge of spare parts
and service fees if the damage is caused by misuse or improper installation.

® This gas hob can not be used by children aged under 18 years and persons with reduced physical,
sensory or mental capabilities or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the gas hob in a safe way and understand the hazards
involved.
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B Installation

Note : 1) The town gas model of this gas hob is Not require to install the external gas governor.
2) Please choose the alkaline battery (size D) for steady and stable power supply.

@ Unwrapping packing carton of the gas hob, and saw out the hole in the cabinet panel for the gas hob
(Figure 1).

® When making a hole, please ensure sufficient space for the gas connection at the top left of the bottom
of the gas hob, and make sure that the gas hob shall be installed, where the walls and the objects
underneath or other articles nearby, are at least 150mm far away from it and keep a space of over
700-750mm on top of it. (Figure 2)

(Figure 1) ] |(Figure 2)
e L 1l
—— ~ i © [ o 2
;s I 700-900mm :
an.@_/_/)u\ ’ I §
oy
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= [ g
=
il
I o
Unit : mm N - =

@® Remove dustproof cap and use approved gas tubing bearing EMSD approval marking (such as: {425 T.
FEZEHLAE EMSD APPROVAL GTXXXX) for connection to appliances, or other appropriate methods
accepted by EMSD, and gas cock for connecting from 1/, inch B.S.P at back of the unit to the gas
supply point.

® Gas hob and gas cylinder must keep a distance of 100-150cm. Gas tube shall be no longer than 180cm
and kept away from the gas hob and do not crossing through the bottom of the gas hob.

® Open battery-box cover from the bottom of the gas hob and put two size D batteries into it , please
attention to the positive and negative poles of the battery.

@ Stick on the lower rim of the bottom shell with the rubber mud.

@ (Table-top & built-in type) When gas hob is use as table-top type, don’t need to saw out a hole on table
panel and just only install four foots on the bottom for operation.

® Range hood shall be installed on the top of the gas hob (Figure 2).
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I The Placement of the Burners

Important : Please confirm that the burner caps are correctly positioned before using the gas hob.
Otherwise, it may affect burning and is possible leading to the damage of ignition pin,
the burners will be deformed, breaking of glass, causing high temperature and fire,
increase the risk of releasing carbon monoxide (CO) and leading to carbon monoxide
poisoning.

A. The placement of the burners (Figure 3)

1 Place the black removable plate on to the burner base and then place the burner spreader on to the black
enamel plate, so that the ignition pin and thermocouple extend through their respective holes.
2. Place the outer burner cap and inner burner cap on to the burner spreader correctly.

(Figure 3)“/ 1. Inner burner cap

2. Outer burner cap

3. Burner spreader

4. Ignition pin
7. Thermocouple
5. Fixed plate

6. Burner base

C. The placement of the burner rack
After the placement of burners, the burner rack should be placed according to the grooves on the plate,
and make sure that the burner rack are always correctly positioned to avoid the accident while cooking.
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B Operation Steps and Adjustment Method

® Ignition Operation (Figure 5)

1. Place the two knobs to the position “OFF”, and then turn on main gas supply valve.
2. Press the knob , keep it pressed and turn it anti-clockwise into the position “ MAX€) ~ and then
hand-off, the ignition pin of the intelligent electronic igniter will make sounds of “tick” and the
burner will be burning automatically, never operate the igniter for longer than 15 seconds. If the
burner can't be ignited, please turn the control knobs back to the position “OFF” and try to ignite
it again after at least 8 seconds, never continuously operate the igniter for more than 3 times.

(Figure 5)

e

MAX ®

i Figure 6

mof “OFF> for turn off (Fig )

i\ the gas supply
waf Low power

a@ P
Mm[ High power

%,%"-wm
w{ Outer low power and Inner high power
W%, Outer power off and Inner low power

“ecaMIN

® Power Adjustment (Figure 6)

Turn the knob slowly to adjust the power what you need (Figure 6).

® Flame Failure Safety Device

In case of accident flameout, the safety device can be turn off quickly and automatically, and shut

down the gas supply to ensure safety.
@ Turn off the gas hob

Turn it clockwise into the position “OFF> , the gas hob will be turn off and shut down gas supply.
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B Maintenance and Cleaning

To extend the life of the gas hob , it is absolutely indispensable for it to be cleaned carefully and

thoroughly on a frequent basis, and keeping in mind the following:

® Do not use the steam cleaners which could damage the gas hob.

® The black removable plate must be washed with warm water without using abrasive powders or
corrosive substances which could do damage to the appliance;

® The removable components of the burners should be washed frequently with warm water and
detergent, and ensure that they never be clogged up with grease. (Figure 8)

1. Inner burner cap

2. Outer burner cap
These 1-3 parts

can be remove for
daily cleaning.

3. Burner spreader

@® The ignition pin and thermocouple must be cleaned carefully and frequently, and ensure to maintain a
clear gas passage on the burner cap. Do not use gasoline or other flammable materials to clean the
gas hob, otherwise it may lead to explosion or fire. (Figure 9)

(Figure 9)

® Don’t to clean the burners while it is still hot , and don’t use abrasive sponges, metal cleaner or
chemically aggressive detergent to clean the gas hob.

® It may be cause the intelligent igniter can not working while the battery low, replace the new battery

and try it again. Please check the battery every year.

Please clean the glass panel of the gas hob regularly, and keep the surface clean.

If the burner can not remove, please notice the supplier to arrange the registered gas installer for

checking and repairing.

B The to[) panel of this cooker is made of temﬁered glass which is safer than
normal glass for this application. However, the following safety precautions
for using built-in gas hob with glass top panel should also be noted in order
to prevent the glass top panel from breaking:

® Clean the burner assembly frequently to maintain a clear gas passage on the burner cap. Clean and
tidy up the burner cap after spillage of food and liquid once the burner assembly cooled down.

@ Turn off the gas appliance immediately if abnormal noise propagates from the gas appliance and
contact gas supply company or gas hob importer for inspection.

@ Do not use oversized utensils for cooking.

@® Do not impact the glass surface with hard objects or place heavy objects on the glass surface.



7.Trouble Shooting

Page 7

When the gas hob does not working properly. Please refer to see the manual what can be done. If it
still can not be solved, please call our service hotline 8203 1488 for inspection and maintenance.

Troubles Causes Shooting
Main gas valve is unopened To open the main gas supply valve
Low battery Replace the new battery
Greasy dirt on ignition pin Clean greasy dirt on ignition pin.
Greasy dirt on thermocouple Clean greasy dirt on thermocouple
. A To contact the supplier to arrange registered gas
N _ Misplacement of ignition needle installers for repair or inspection
Ignition Failure

Burner cap or spreader is placed incorrectly

Placed them again.

Greasy dirt in the gas passage on the burner cap

To clean and tidy up the burner cap

There is air in the gas tube When replacing the new
LP gas cylinder

Repeated to ignite several times in order to drain
the air from the gas tube.

Ignition pin or igniter has been damaged

To contact the supplier to arrange registered gas
installers for repair or inspection

The thermocouple or electrovalve has damaged

To contact the supplier to arrange registered gas
installers for repair or inspection

Gas Leakage
(Or Exceptional Smell)

Breaking or fall-off of gas tube due to aging

To contact the supplier to arrange registered gas
installers to replace

The gas valve has been damaged

To contact the supplier to arrange registered gas
installers to replace

Red flame High air humidity or too much oil fume Common phenomena
Greasy dirt in the gas passage on the burner cap To clean and tidy up the burner cap
Yellow flame
LP gas is almost used up in gas cylinder To order new LP gas cylinder
Lift flame Too rapid air flow in kitchen or too strong range hood To close door and window or to turn on the range

hood in lower speed

Exceptional
Flame

Returned fire

Too low gas pressure

To contact the supplier to arrange registered gas
installers for repair or inspection

Spillage of food and liquid into the gas passage on
the burner cap

To clean and tidy up the burner cap

The burners in high temperature after a long burning
time.

To temporarily stop using it and try again after it
cooled down.

Short and Gas pressure low To contact the supplier to arrange registered gas
small flame P installers for repair or inspection
Easily . To contact the supplier to arrange registered gas
flameout Thermocouple is deflected from flame installers for repair or inspection

Other troubles

Other malfunctions

To contact the supplier to arrange registered gas
installers for repair or inspection.
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Protection

It is the company’s policy to conduct our business in a manner that protects the safety and improves
the quality of living of our employees, customers and the public. The Company will strive to prevent
pollution, protect the environment and is committed to continuous efforts for improvement. Refer below
are our advice to customer in handling our product in use and after its useful life :

1.  The used cardboard box and plastic bags can be recycled, but the form in packing is not to be
reused. Please put it to the appropriate recycle or dust bin.

2. The used battery can be recycle used but it is dangerous thing if it is improperly handled. Please
put it to the appropriate recycle bin.

3. There will be CO,CO2 ,NOx or other gases coming out while using the gas hobs, please keeps the
room or internal space adequately ventilated. Otherwise, it may constitute a danger to any
person.

4.  All the products have their useful life, please replace it before it comes to the end of
recommended useful life. Please also put the scrap product to the designated recycle bin.

5. After sale and maintenance services will not be provided if the product exceed its useful life, so
please replace such product for your own and family’s safety.

9. Packing List;

Description QTY Remarks Description QTY Remarks
Built-in gas hob 1Pcs Cut-out template 1Pcs
Burners 25ets Instruction manual 1Pcs
Burner rack 2Pcs Small burner rack 1Pcs
Burner foot 4Pcs Battery 2Pcs







