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Installation Instructions
IMPORTANT SAFETY INSTRUCTIONS

Carefully read the important information 
regarding installation, safety and maintenance. 

Keep these instructions for future reference. 
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BUILT-IN GAS COOKTOP
• USERS OPERATING INSTRUCTIONS

• INSTALLATION ADVICE

IMPORTANT - PLEASE READ AND FOLLOW

� Before beginning please read these instructions completely and carefully.

� Do not remove permanently affixed labels, warnings, or plates from the product. This may

void the warranty.

� Please observe all local and national codes and ordinances.

� Please ensure that this product is properly grounded.

� The installer should leave these instructions with the consumer who should retain for
local inspector’s use and for future reference.
� The electrical plug should always be accessible

Installation must conform with local codes or in the absence of codes, the National Fuel

Gas Code ANSIZ223.1 - Iatest edition Electrical installation must be in accordance with the

National Electrical Code, ANSI/NFPA7O - latest edition and/or local codes. IN CANADA:

Installation must be in accordance with the current CAN/CGA-B149~1 National Gas

Installation Code or CANICGA-B149.2, Propane Installation Code and/or local codes.

Electrical installation must be in accordance with the current CSA C22.1 Canadian

Electrical Codes Parti and/or local codes.

Installation of any gas-fired equipment should be made by a Iicensed plumber. A manual gas 

shut-off valve must be installed in the gas supply me ahead of the appliance in the gas stream for 

safety and ease of service.

WARNING: IF THE INFORMATION IN THIS MANUAL IS NOT
FOLLOWED EXACTLY, A FIRE OR EXPLOSION MAY RESULT

CAUSING PROPERTY DAMAGE, PERSONAL INJURY, OR DEATH.

� Do not store or use gasoline or other flammable vapors and Iiquids in the vicinity of this or any

other appliance.

WHAT TO DO IF YOU SMELL GAS:

� Installation and service must be performed by a qualified installer, service agency, or the gas sup-

plier.

• Do not try to light any appliance.

• Do not touch any electrical switch; do not use any phone in your buildinq.

• Immediately call your gas supplier from a neighbor’s phone. FoIIow the gas supplier’s

instructions.

• If you cannot reach your gas supplier, call the fire department.
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$EAR�#USTOMER�
4HANK�YOU�FOR�HAVING��PURCHASED�AND�GIVEN�YOUR�PREFERENCE�TO�OUR�PRODUCT�

4HE�SAFETY�PRECAUTIONS�AND�RECOMMENDATIONS�REPORTED�BELOW�ARE�FOR�YOUR�OWN�SAFETY�AND�THAT�
OF�OTHERS��4HEY�WILL�ALSO�PROVIDE�A�MEANS�BY�WHICH�TO�MAKE�FULL�USE�OF�THE�FEATURES�OFFERED�BY�
YOUR�APPLIANCE��0LEASE�PRESERVE�THIS�BOOKLET�CAREFULLY��)T�MAY�BE�USEFUL�IN�FUTURE��EITHER�TO�YOUR

SELF�OR�TO�THE�OTHERS�IN�THE�EVENT�THAT�DOUBTS�SHOULD�ARISE�RELATING�TO�ITS�OPERATION�

4HIS�APPLIANCE�MUST�BE�USED�ONLY�FOR�THE�TASK�IT�HAS�EXPLICITLY�BEEN�DESIGNED�FOR��THAT�IS�FOR�
COOKING�FOODSTUFFS��!NY�OTHER�FORM�OF�USAGE�IS�TO�BE�CONSIDERED�AS�INAPPROPRIATE�AND�THERE
FORE�DANGEROUS��4HE�MANUFACTURER�DECLINES�ALL�RESPONSIBILITY�IN�THE�EVENT�OF�DAMAGE�CAUSED�

BY�IMPROPER��INCORRECT�OR�ILLOGICAL�USE�OF�THE�APPLIANCE�
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s�!FTER�HAVING�UNPACKED�THE�APPLIANCE��CHECK�TO�ENSURE�THAT�IT�IS�NOT�DAMAGED��)F�YOU�HAVE�ANY�DOUBTS��DO�
NOT�USE�IT�AND�CONSULT�YOUR�SUPPLIER�OR�A�PROFESSIONALLY�QUALIlED�TECHNICIAN�
s�0ACKING�ELEMENTS��I�E��PLASTIC�BAGS��POLYSTYRENE�FOAM��NAILS��PACKING�STRAPS��ETC�	�SHOULD�NOT�BE�LEFT�
AROUND�WITHIN�EASY�REACH�OF�CHILDREN��AS�THESE�MAY�CAUSE�SERIOUS�INJURIES�
s�4HE�PACKAGING�MATERIAL�IS�RECYCLAB)E�AND�IS�MARKED�WITH�THE�RECYCLING�SYMBOL���������
s�$O�NOT�ATTEMPT�TO�MODIFY�THE�TECHNICAL�CHARACTERISTICS�OF�THE�APPLIANCE�AS�THIS�MAY�BECOME�DANGEROUS�TO�
USE�
s�4HE�MANUFACTURER�CANNOT�BE�CONSIDERED�RESPONSIBLE�FOR�DAMAGE�CAUSED�BY�UNREASONABLE��INCORRECT�OR�RASH�
USE�OF�THE�APPLIANCE�
s�)F�YOU�SHOULD�DECIDE�NOT�TO�USE�THIS�APPLIANCE�ANY�LONGER��OR�DECIDE�TO�SUBSTITUTE�AN�OLDER�MODEL	��BEFORE�
DISPOSING�OF�IT��IT�IS�RECOMMENDED�THAT�IT�BE�MADE�INOPERATIVE�IN�AN�APPROPRIATE�MANNER�IN�ACCORDANCE�TO�
HEALTH�AND�ENVIRONMENTAL�PROTECTION�REGULATIONS��ENSURING�IN�PARTICULAR�THAT�ALL�POTENTIALLY�HAZARDOUS�PARTS�
BE�MADE�HARMLESS��ESPECIALLY�IN�RELATION�TO�CHILDREN�WHO�COULD�PLAY�WITH�OLD�APPLIANCES�
s�4HE�APPLIANCE�SHOULD�BE�INSTALLED�AND�ALL�THE�GAS�ELECTRICAL�CONNECTIONS�MADE�BY�A�QUALIlED�ENGINEER�IN�
COMPLIANCE�WITH�LOCAL�REGULATIONS�IN�FORCE�AND�FOLLOWING�THE�MANUFACTURER�S�INSTRUCTIONS

)-0/24!.4�02%#!54)/.3�!.$�2%#/--%.$!4)/.3�&/2�53%�/&�
%,%#42)#!,��!00,)!.#%3

5SE�OF�ANY�ELECTRICAL�APPLIANCE�IMPLIES�THE�NECESSITY�TO�FOLLOW�A�SERIES�OF�FUNDAMENTAL�RULES��)N�PARTICULAR�
s�.EVER�TOUCH�THE�APPLIANCE�WITH�WET�HANDS�OR�FEET��
s�DO�NOT�OPERATE�THE�APPLIANCE�BAREFOOTED�
s�DO�NOT�ALLOW�CHILDREN�OR�DISABLED�PEOPLE�TO�USE�THE�APPLIANCE�WITHOUT�YOUR�SUPERVISION�

4HE�MANUFACTURER�CANNOT�BE�HELD�RESPONSIBLE�FOR�ANY�DAMAGES�CAUSED�BY�IMPROPER��INCORRECT�OR�UNREASONA
BLE�USE�OF�THE�APPLIANCE�

4)03�&/2�4(%�53%2
s$URING�AND�AFTER�USE�OF�THE�COOKTOP��CERTAIN�PARTS�WILL�BECOME�VERY�HOT��$O�NOT�TOUCH�HOT�PARTS�
s+EEP�CHILDREN�AWAY�FROM�THE�COOKING�HOB�WHEN�IT�)S�IN�USE�
s!FTER�USE��ENSURE�THAT�THE�KNOBS�ARE�IN�POSITION��&&��AND�DOSE�THE�MAIN�GAS�DELIVERY�VALVE�OR�THE�GAS�CYLIN
DER�VALVE�
s)N�CASE�OF�DIFlCULTY�IN�THE�GAS�VALVES�OPERATION��CALL�3ERVICE��
s"EFORE�ANY�CLEANING�OR�MAINTENANCE��SWITCH�OFF�THE�ELECTRICITY�TO�THE�COOKTOP�

2ISK�OF�lRE�
s$O�NOT�LEAVE�INmAMMABLE�MATERIAL�ON�THE�COOKTOP�
s-AKE�SURE�THAT�THE�ELECTRICAL�CABLES�OF�OTHER�APPLIANCES�INSTALLED�NEARBY�CANNOT�COME�INTO�CONTACT�WITH�THE�
COOKTOP�

53%2�).3425#4)/.
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4HE�ELECTRIC�GAS)IGHTING�DEVICE�IS�INCORPORATED�INTO�THE�KNOBS�

#!54)/.�
)F�THE�BURNER�IS�ACCIDENTALLY�EXTINGUISHED��TURN�THE�GAS�OFF�AT�THE�CONTROL�
KNOB�AND�WAIT�AT�LEAST���MINUTE�BEFORE�ATTEMPTING�TO�RELIGHT�

#!54)/.�
'AS�COOKTOPS�PRODUCE�HEAT�AND�HUMIDITY�IN�THE�ENVIRONMENT�IN�WHICH�
THEY�ARE�INSTALLED��%NSURE�THAT�THE�COOKINQ�AREA�)S�WELL�VENTI)ATED�FOL
LOWING�NATIONAL�LOCAL�CODES�

&%!452%3�

� �

#//+).'�0/).43
���!UXILIARY�BURNER��!	�������"45�HR
���2APID�BURNER��2	��������"45�HR
��3EMI�RAPID�BURNER��32	�������"45�HR
��4RIPLE�mAME�BURNER��4#	��������"45�HR

#/.42/,�0!.%,�$%3#2)04)/.
��!UXILIARY�BURNER��!	�CONTROL�KNOB���	
��2APID�BURNER��2	�CONTROL�KNOB���	
��3EMI�RAPID�BURNER��32	�CONTROL�KNOB���	
��3EMI�RAPID�BURNER��32	�CONTROL�KNOB���	
��4RIPLE�mAME�BURNER��4#	�CONTROL�KNOB���	

���&IG�����
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�
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'AS�mOW�TO�THE�BURNERS�IS�ADJUSTED�BY�TURNING�THE�KNOBS��ILLUSTRATED�IN�lG�����	�
WHICH�CONTROL�THE�VALVES�
4URNING�THE�KNOB�SO�THAT�THE�INDICATOR�LINE�POINTS�TO�THE�SYMBOLS�PRINTED�ON�THE�
PANEL�ACHIEVES�THE�FOLLOWING�FUNCTIONS�

�����������CLOSED�VALVE
���������
�����������MAXIMUM�RATE

�����������MINIMUM�RATE

4HE�MAXIMUM�APERTURE�POSITION�PERMITS�RAPID�BOILING�OF�)IQUIDS��WHEREAS�THE�MI
NIMUM�APERTURE�POSITION�ALLOWS�SIMMER�WARMING�OF�FOOD�OR�MAINTAINING�BOILING�
CONDITIONS�OF�LIQUIDS�
4O�REDUCE�THE�GAS�mOW�TO�MINIMUM��ROTATE�THE�KNOB�FURTHER�ANTICLOCKWISE�TO�
POINT�THE�INDICATOR�TOWARDS�THE���POSITION�
/THER�INTERMEDIATE�OPERATING�ADJUSTMENTS�CAN�BE�ACHIEVED�BY�POSITIONING�THE�
INDICATOR�BETWEEN�THE�MAXIMUM�AND�MINIMUM�APERTURE�POSITIONS�AND�NEVER�
BETWEEN�THE�MAXIMUM�APERTURE�AND�/&&�POSITIONS�

.�"��7HEN�THE�COOKTOP�IS�NOT�BEING�USED��SET�THE�GAS�KNOBS�TO�THEIR�/&&�POSI
TIONS�AND�ALSO�CLOSE�THE�GAS�SHUTOFF�VALVE�PLACED�ON�THE�MAIN�GAS�SUPPLY�LINE�

,)'(4).'�'!3�"52.%23
)N�ORDER�TO�LIGHT�THE�BURNER��YOU�MUST�

���TURN�THE�KNOB�IN�AN�ANTICLOCKWISE�DIRECTION�UP�TO�THE��������POSITION��MAXIMUM�
RATE	��PUSH�IN�AND�HOLD�THE�KNOB�UNTIL�THE�mAME�HAS�BEEN�LIT��lG�����	�
4HERE�IS�NO�NEED�TO�PRESS�THE�IGNITION�BUTTON�FOR�MODELS�lTTED�WITH�THE�REIGNITION�
FEATURE�
4HE�SPARKS�PRODUCED�BY�THE�LIGHTER�SITUATED�INSIDE�THE�RELATIVE�BURNER�WILL�LIGHT�
THE�mAME�
)N�THE�EVENT�THAT�THE�LOCAL�GAS�SUPPLY�CONDITIONS�MAKES�IT�DIFlCULT�TO�LIGHT�THE�
BURNER�IN�()�POSITION��TRY�AGAIN�WITH�THE�KNOB�IN�������POSITION�
)F�THERE�IS�NO�MAINS�ELECTRICAL�SUPPLY�BRING�A�LIGHTED�MATCH�CLOSE�TO�THE�BURNER�

����!DJUST�THE�GAS�VALVE�TO�THE�DESIRED�POSITION�

4O�RELIGHT�THE�BURNER��RETURN�THE�KNOB�TO�THE��&&�POSITION�AND�REPEAT�THE�OPERA
TIONS�FOR�LIGHTING�

#(/)#%�/&�"52.%2��lG�����	
4HE�SYMBOLS�PRINTED�ON�THE�PANEL�BESIDE�THE�GAS�KNOBS�INDICATE�THE�CORRESPON
DENCE�BETWEEN�THE�KNOB�AND�THE�BURNER�
4HE�MOST�SUITABLE�BURNER�IS�TO�BE�CHOSEN�ACCORDING�TO�THE�DIAMETER�AND�VOLUME�
CAPACITY�OF�THE�CONTAINER�TO�BE�WARMED�
)T�IS�IMPORTANT�THAT�THE�DIAMETER�OF�THE�POTS�OR�PANS�SUITABLY�MATCH�THE�HEATING�
POTENTIAL�OF�THE�BURNERS�IN�ORDER�NOT�TO�JEOPARDISE�THE�EFlCIENCY�OF�THE�BURNERS��
BRINGING�ABOUT�A�WASTE�OF�GAS�FUEL�
!�SMALL�DIAMETER�POT�OR�PAN�PLACED�ON�A�LARGE�BURNER�DOES�NOT�NECESSARILY�MEAN�
THAT�BOILING�CONDITIONS�ARE�REACHED�QUICKER�
4HIS�INSTRUCTION�IS�BASED�ON�SAFETY�CONSIDERATIONS�

#AUTION�
4HE�COOKTOP�BECOMES�VERY�HOT�DURING�OPERATION�
+EEP�CHILDREN�WELL�OUT�OF�REACH�

$)!-%4%23�/&�0!.3�7()#(�-!9�"%�
53%$�/.�4(%�#//+4/0

"52.%2������-).)-5-��������-!8�
!UXILIARY��������������CM���������������CM
3EMIRAPID� �����CM����������������CM
4RIPLERING� ������CM� ����CM
DO�NOT�USE�PANS�WITH�CONCAVE�OR�CONVEX�BASES

&IG�����

&IG�����
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√��"EFORE�YOU�BEGIN�CLEANING�YOU�MUST�ENSURE�THAT�THE�HOB�IS�SWITCHED�OFF�
�)T�IS�ADVISABLE�TO�CLEAN�WHEN�THE�APPLIANCE�IS�COLD�
�√��!LL�ENAMELLED�SURFACES�HAVE�TO�BE�WASHED�WITH�SOAPY�WATER�OR�SOME�
OTHER�NONABRASIVE�PRODUCT�WITH�A�SPONGE�AND�ARE�TO��BE�DRIED�PREFERABLY�
WITH�A�SOFT�CLOTH�
�√��!VOID�LEAVINQ�ALKALINE�OR�ACID�SUBSTANCES��LEMON�JUICE��VINEGAR�ETC�	�ON�
THE�SURFACES�

%.!-%,,%$�0!243
√��!LL�THE�ENAMELLED�PARTS�MUST�BE�CLEANED�WITH�A�SPONGE�AND�SOAPY�WATER�
ONLY�OR�OTHER�NONABRASIVE�PRODUCTS�
√��$RY�PREFERABLY�WITH�A�CHAMOIS�LEATHER
)F�ACID�SUBSTANCES�SUCH�AS�LEMON�JUICE��TOMATO�CONSERVE��VINEGAR�ETC��ARE�LEFT�
ON�THE�ENAMEL�FOR�A�LONG�TIME�THEY�WILL�ETCH�IT��MAKING�IT�OPAQUE�

34!).,%33�34%%,�%,%-%.43
√��3TAINLESS�STEEL�PARTS�MUST�BE�RINSED�WITH�WATER�AND�DRIED�WITH�A�SOFT�AND�
CLEAN�CLOTH�OR�WITH�A�CHAMOIS�LEATHER�
√��&OR�DIFlCULT�DIRT��USE�A�SPECIlC�NONABRASIVE�PRODUCT�AVAILABLE�COMMER
CIALLY�OR�A�LITTLE�HOT�VINEGAR�
√��.OTE��REGULAR�USE�COULD�CAUSE�DISCOLOURING�AROUND�THE�BURNERS��BECAUSE�
OF�THE�HIGH�mAME�TEMPERATURE�

#/.42/,�+./"3
√��4HE�CONTROL�KNOBS�MAY�BE�REMOVED�FOR�CLEANING�BUT�CARE�SHOULD�BE�TAKEN�
NOT�TO�DAMAGE�REMOVE�THE�SEAL�lTTED�BELOW�THE�KNOBS�

"52.%23�!.$�'2)$3
√��4HESE�PARTS�CAN�BE�REMOVED�AND�CLEANED�WITH�APPROPRIATE�PRODUCTS�
�!FTER�CLEANING��THE�BURNERS�AND�THEIR�mAME�DISTRIBUTORS�MUST�BE�WELL�DRIED�
AND�CORRECTLY�REPLACED�
√��)T�IS�VERY�IMPORTANT�TO�CHECK�THAT�THE�BURNER�mAME�DISTRIBUTOR�AND�THE�CAP�
HAS�BEEN�CORRECTLY�POSITIONED��FAILURE�TO�DO�SO�CAN�CAUSE�SERIOUS�PROBLEMS�
√��)N�APPLIANCES�WITH�ELECTRIC�IGNITION�KEEP�THE�ELECTRODE�CLEAN�SO�THAT�THE�
SPARKS�ALWAYS�STRIKE�
√�.OTE��4O�AVOID�DAMAGE�TO�THE�ELECTRIC�IGNITION�DO�NOT�USE�IT�WHEN�THE�
BURNERS�ARE�NOT�IN�PLACE�

'!3�6!,6%3
√��)N�THE�EVENT�OF�OPERATING�FAULTS�IN�THE�GAS�VALVES�CALL�THE�3ERVICE�$EPART
MENT�

$O�NOT�USE�STEAM�JET�CLEANERS�
BECAUSE�THE�HUMIDITY�COULD�
INlLTRATE� INTO� THE� APPLIANCE�

MAKING�IT�DANGEROUS�
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IT�IS�VERY�IMPORTANT�TO�CHECK�THAT�
THE�BURNER�mAME�SPREADER�h&v�AND�
THE�CAP�h#v�HAVE�BEEN�CORRECTLY�
POSITIONED��SEE�lGS������AND����	�
&AILURE�TO�DO�SO�CAN�CAUSE�SERIOUS�
PROBLEMS�

)N�APPLIANCES�WITH�ELECTRIC�IGNITION�
CHECK�THAT�THE�ELECTRODE�h3v��lG��
���	�IS�ALWAYS�CLEAN�TO�ENSURE�TROU
BLEFREE�SPARKING�

4HE�IGNITION�PLUG�MUST�BE�VERY�
CAREFULLY�CLEANED�
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DATA CREAZ. / first issue

MATERIALE / material

DISEGNATO / design by

SPECIFICA / instruction :

MODELLO / series

FIRMA
signature

DATA
date03 MODIFICHE / modifications

DENOMINAZIONE / TITLE

CODICE INTERNO / internal reference

SOSTITUISCE / replace :

DERIVATO DAL / variations of :
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SCALA GENERALE / global scale DATA ULT. MOD. / last issue
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DATA CREAZ. / first issue

MATERIALE / material

DISEGNATO / design by

SPECIFICA / instruction :

MODELLO / series

FIRMA
signature

DATA
date03 MODIFICHE / modifications

DENOMINAZIONE / TITLE

CODICE INTERNO / internal reference

SOSTITUISCE / replace :

DERIVATO DAL / variations of :
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4HE�TRIPLE�RING�BURNER�MUST�BE�COR
RECTLY�POSITIONED��SEE�lG�����	��THE�
BURNER�RIB�MUST�BE�lLLED�IN�THEIR�
HOUSING�AS�SHOWN�BY�THE�ARROW�

4HE�BURNER�CORRECTLY�POSITIONED�
MUST�NOT�ROTATE��lG�����	�

4HEN�POSITION�THE�CAP�!�AND�THE�
RING�"��lG����������	�
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)MPROPER�INSTALLATION��ADJUSTMENT��ALTERATION��SERVICES��OR�MAINTENANCE�CAN�CAUSE�INJURY�OR�PROPERTY�DAMAGE��
#ONSULT�A�QUALIlED�INSTALLER��SERVICE�AGENT��OR�THE�GAS�SUPPLIER�

3CREWDRIVER 7RENCH 4HANDLE�WRENCH 4APE�MEASURE

!NGLE�HEXAGON�KEY 0ENCIL !DJUSTABLE�PLIERS !DJUSTABLE�WRENCH
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���)NSTALLATION�MUST�CONFORM�WITH�LOCAL�CODES�OR�� IN�THE�
ABSENCE�OF�LOCAL�CODES��WITH�THE�.ATIONAL�&UEL�'AS�#ODE��
!.3)�:������,ATEST�%DITION�

���)NSTALLATION�IN�MANUFACTURED��MOBILE	�HOME��INSTALLA
TION� MUST� CONFORM� WITH� THE� -ANUFACTURED� (OME� #ON
STRUCTION�AND�3AFETY�3TANDARD��4ITLE����#&2��0ART����/�
;FORMERLY� THE�&EDERAL�3TANDARD� FOR�-OBILE�(OME�#ON
STRUCTION�AND�3AFETY��4ITLE�����(5$��0ART����	=�OR��WHEN�
SUCH�STANDARD�IS�NOT�APPLICABLE��THE�3TANDARD�FOR�-ANU
FACTURED�(OME�LNSTALLATIONS��!.3)�.#3"#3�!�������OR�
WITH�LOCAL�CODES�WHERE�APPLICABLE�

��)NSTALLATION� IN� 2ECREATIONAL� 0ARK� 4RAILERS�� INSTALLATION�
MUST�CONFORM�WITH�STATE�OR�OTHER�CODES�OR��IN�THE�ABSENCE�
OF��SUCH�CODES��WITH�THE�3TANDARD�FOR�2ECREATIONAL�0ARK�
4RAILERS��!.3)�!������

��7!2.).'��4HIS�APPLIANCE�SHALL�NOT�BE�USED�FOR�SPACE�
HEATING��4HIS� INFORMATION� IS�BASED�ON�SAFETY�CONSIDERA
TIONS�

��!LL�OPENINGS�IN�THE�WALL�BEHIND�THE�APPLIANCE�AND�IN�THE�
mOOR�UNDER�THE�APPLIANCE�SHALL�BE�SEALED�

��+EEP�APPLIANCE� AREA� CLEAR� AND� FREE� FROM�COMBUSTIBLE�
MATERIALS��GASOLINE��AND�OTHER�mAMMABLE�VAPORS�

��$O�NOT�OBSTRUCT�THE�mOW�OF�COMBUSTION�AND�VENTILATION�
AIR�

��$ISCONNECT�THE�ELECTRICAL�SUPPLY�TO�THE�APPLIANCE�BEFORE�
SERVICING�

��7HEN�REMOVING�APPLIANCE�FOR�CLEANING�AND�OR�SERVICE�
����!�3HUT�OFF�GAS�AT�MAIN�SUPPLY�
����"�$ISCONNECT�!#�POWER�SUPPLY�
����#�$ISCONNECT�GAS�LINE�TO�THE�INLET�PIPE�
����$�#AREFULLY�LIFT�APPLIANCE�OUT�OF�CABINET�CUTOUT�
����#!54)/.��5SE�CARE�IN�HANDLING�

���%LECTRICAL�2EQUIREMENT
%LECTRICAL� INSTALLATION� SHOULD� COMPLY� WITH� NATIONAL� AND��
LOCAL�CODES�

���!IR�3UPPLY�AND�6ENTILATION
4HE�INSTALLER�MUST�REFERS�TO�LOCAL�NATIONAL�CODES�

����'AS�-ANIFOLD�0RESSURE�
.ATURAL�GAS������7�#�0�
,0�0ROPANE�������7�#�0�

7!2.).'��
%,%#42)#!,�'2/5.$).'�).3425#4)/.3

4HE� COOKTOP�MUST�BE� ELECTRICALLY� GROUNDED� IN�ACCOR
DANCE�WITH�LOCAL�CODES�OR��IN�THE�ABSENCE�OF�LOCAL�CODES��
WITH�THE�.ATIONAL�%LECTRICAL�#ODE��!.3)�.&0!�.O����
)ATEST�EDITION��)NSTALLATION�SHOULD�BE�MADE�BY�A�)ICEN
SED�ELECTRICIAN��
4HIS�APPLIANCE�IS�EQUIPPED�WITH�A�THREEPRONG�GROUNDING�
P�UG�FOR�YOUR�PROTECTION�AGAINST�SHOCK�HAZARD�AND�SHOULD�
BE�PLUGGED�DIRECTLY�INTO�A�PROPERLY�GROUNDED�SOCKET��$O�
NOT�CUT�OR�REMOVE�THE�GROUNDING�PRONG�FROM�THE�PLUG�

&OR�PERSONAL�SAFETY��THIS�APPLIANCE�MUST�BE�PROPERLY�GROUN
DED�

$O�NOT�UNDER�ANY�CIRCUMSTANCES�CUT�OR�REMOVE�THE�THIRD�
�GROUND	�PRONG�FROM�THE�POWER�PLUG�

2%0,!#%-%.4�0!243
/NLY�AUTHORIZED�REPLACEMENT�PARTS�MAY�BE�USED�IN�PERFOR
MING�SERVICE�ON�THE�COOKTOP��2EPLACEMENT�PARTS�ARE�AVAI
LABLE� FROM� FACTORY� AUTHORIZED�PARTS� DISTRIBUTORS��#ONTACT�
THE�NEAREST�PARTS�DISTRIBUTOR�IN�YOUR�AREA�
���������

WARNING

The appliance should not be installed with a ventilation 
system that blows air downward toward the range. 
This type of ventilation system may cause ignition  and 
combustion problems with the gas cooking appliance 
resulting in personal injury or unintended operation.
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)MPORTANT��"ASE�CABINET�CONSTRUCTION�MUST�ALLOW�FOR�SIZE�OF�COOKTOP�CUTOUT�
'AS�LINE�OPENING�
7ALL��ANYWHERE���v������������MM	�BELOW�UNDERSIDE�OF�COUNTERTOP�
#ABINET�mOOR��ANYWHERE��v�����������MM	�FROM�THE�REAR�WALL�
�'ROUNDED�OUTLET��THE�ELECTRIC�CORD�WITH��PRONQ�GROUND�PLUG�HAS�A�LENGTH�OF���v������
MM	��'ROUNDED�OUTLET�SHOULD�BE�LOCATED�WITHIN���v��������MM	�OF�RIGHT�REAR�CORNER�OF�
CUTOUT�

���4HE�COOKTOP�#!../4�BE�INSTALLED�DIRECTLY�ADJACENT�TO�SIDEWALLS��TALL�CABINETS��TALL�
APPLIANCES�OR�OTHER�SIDE�VERTICAL�SURFACES��4HERE�MUST�BE�A�MINIMUM�OF��v����������MM	�
SIDE�CLEARANCE�FROM�THE�COOKTOP�CUTOUT�TO�SUCH�COMBUSTIBLE�SURFACE�TO�BOTH�SIDES�ABOVE�
THE�COUNTER�HEIGH�

���4HE�MAXIMUM�UPPER�CABINET�DEPTH�RECOMMENDED�IS��������MM	��7ALL�CABINET�ABOVE�
THE�COOKTOP�MUST�BE�A�MINIMUM�OF���v������MM	�ABOVE�THE�COUNTERTOP�FOR�A�WIDTH�OF�
MINIMUM���v������������MM	��IT�HAS�TO�BE�CENTRED�WITH�THE�COOKTOP��3IDE�WALL�CABINETS�
ABOVE�THE�COOKTOP�MUST�BE�A�MINIMUM�OF���v������MM	�ABOVE�THE�COUNTERTOP�

���!�SEPARATING�PANEL�SHALL�BE�PROVIDED�UNDER�THE�COOKTOP�AS�DESCRIBED�IN�lG������

&!34%.).'�4(%�#//+4/0��lG����	
%ACH�COOKTOP�IS�SUPPLIED�WITH�A�SET�OF�TABS�AND�SCREWS�TO�FASTEN�IT�ON�UNITS�WITH�A�WORKING�
SURFACE�FROM���TO���CM�DEEP�

4HE�KIT�INCLUDES���TABS�h!v�AND���SELFTHREADING�SCREWS�h"v��

s�#UT�THE�UNIT�
�s�3TRETCH�GASKET�h#v�OVER�THE�EDGE�OF�THE�HOLE�MADE��BEING�CAREFUL�TO�OVERLAY�THE�JUNCTION�
EDGES�
s�0UT�THE�COOKTOP�INTO�THE�HOLE�CUT�INTO�THE�UNIT�AND�POSITION�IT�CORRECTLY��
s�0UT�TABS�h!v�INTO�PLACE�AND�TIGHTEN�SCREWS�h"v�UNTIL�THE�COOKTOP�)S�COMPLETELY�SECU
RED�

lG����

! "

#

! "

#
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!LL�GAS�CONNECTIONS�MUST�BE�MADE�ACCORDING�TO�NATI�NAL�AND�LOCAL�CO
DES��4HIS�GAS��SUPPLY��SERVICE	�LINE�MUST�BE�THE�SAME�SIZE�OR�GREATEST�
THAN�THE�INLET�LINE�OF�THE�APPLIANCE��3EALANT�ON�ALL�PIPE�JOINTS�MUST�BE�
RESISTANT�TO�THE�ACTION�OF�,0�0ROPANE�GAS�

4HE�COOKTOP�IS�EQUIPPED�FOR�THE�USE�WITH�.!452!,�GAS�IT�IS�DESIGN
CERTIlED� BY� #3!� )NTERNATIONAL� FOR� .!452!,� AND� ,�0�� GASES� WITH�
APPROPRIATE�CONVERSION�

4HE�MODEL�SERIAL�RATING�PLATE��LOCATED�ON�THE�UNDERSIDE�OF�THE�BURNER�
BOX��HAS�INFORMATION�ON�THE�TYPE�OF�GAS�THAT�CAN�BE�USED��)F�THIS�INFOR
MATION�DOES�NOT�AGREE�WITH�THE�TYPE�OF�GAS�AVAILABLE��CHECK�WITH�THE�
LOCAL�GAS�SUPPLIER��3EE�PAGE����FOR�,�0��GAS�CONVERSION�INSTRUCTIONS�

���-ANUAL�3HUTOFF�6ALVE��FG�����	�
4HE�SUPPLY�LINE�SHALL�BE�EQUIPPED�WITH�AN�APPROVED�SHUTOFF�VALVE��4HIS�
VALVE�SHOULD�BE�LOCATED�IN�THE�SAME�ROOM�AS�THE�COOKTOP�AND�SHOULD�
BE�IN�A�LOCATION�THAT�ALLOWS�EASE�OF�OPENING�AND�CLOSING��IN�A�POSITION�
WHERE�IT�CAN�BE�REACHED�QUICKLY�IN�THE�EVENT�OF�AN�EMERGENCY	�

$O�NOT�BLOCK�ACCESS�TO�THE�SHUTOFF�VALVE��4HE�VALVE�IS�FOR�TURNING�ON�
OR�SHUTTING�OFF�GAS�TO�THE�APPLIANCE�

���0RESSURE�2EGULATOR��lGURES����	
A	�!)�HEAVY�DUTY��COMMERCIAL�TYPE�COOKING�EQUIPMENT�MUST�HAVE�A�
PRESSURE�REGULATOR�ON�THE�INCOMING�SERVICE�LINE�FOR�SAFE�AND�EFlCIENT�
OPERATION� SINCE� SERVICE� PRESSURE� MAY� mUCTUATE� WITH� LOCAL� DEMAND��
4HE�REGULATOR�SUPPLIED�WITH�THIS�COOKTOP�MUST�BE�INSTALLED�BEFORE�ANY�
GAS�CONNECTIONS�ARE�MADE�

5SE�SUPPLIED�PRESSURE�REGULATOR�ONLY�

0RESSURE�REGULATOR�MUST�BE�INSTALLED�WHERE�WILL�BE�ACCESSIBLE�FOR�
ADJUSTMENT�WITH�THE�COOKTOP�INSTALLED�

������7!2.).'

%XPLOSION�(AZARD
5SE�A�NEW�#3!�OR�5,�APPROVED�GAS�
SUPPLY�LINE�

)NSTALL�A�SHUTOFF�VALVE�

3ECURELY�TIGHTEN�ALL�GAS�CONNECTIONS�

LF�CONNECTED� TO�,0��HAVE�A�QUALIlED�
PERSON�MAKE�SURE�GAS�PRESSURE�DOES�
NOT�EXCEED�������WATER�COLUMN�

%XAMPLES� OF� A� QUALIlED� PERSON� IN
CLUDE�LICENSED�HEATING�PERSONNEL��AU
THORIZED�GAS�COMPANY�PERSONNEL��AND�
AUTHORIZED�SERVICE�PERSONNEL

&AILURE�TO�DO�SO�CAN�RESULT� IN�DEATH��
EXPLOSION��OR�lRE

lG�����



��

'!3�#/..%#4)/.�30%#)&)#!4)/.

lG����



��

B	�!NY�CONVERSION�REQUIRED�MUST�BE�PERFORMED�BY�YOUR�DEALER�OR�A�QUALIlED�)ICENSED�PLUMBER�OR�GAS�SERVICE�
COMPANY��0LEASE�PROVIDE�THE�SERVICE�PERSON�WITH�THIS�MANUAL�BEFORE�WORK�IS�STARTED�ON�THE�COOKTOP���'AS�
CONVERSIONS�ARE�THE�RESPONSIBILITY�OF�THE�DEALER�OR�END�USER�	

C	�4HIS�COOKTOP�CAN�BE�USED�WITH�.!452!,�OR�,0�02/0!.%�GAS��)T�IS�SHIPPED�FROM�THE�FACTORY�ADJUSTED�
FOR�USE�WITH�.!452!,�GAS�

D	�-ANIFOLD�PRESSURE�SHOULD�BE�CHECKED�WITH�A�MANOMETER��.!452!,�GAS�REQUIRES������7�#�0��AND�,0�
02/0!.%�REQUIRES��������7�#�0���SEE�&IGURE����8	
)NCOMING�LINE�PRESSURE�UPSTREAM�FROM�THE�REGULAR�MUST�BE��v�7�#�0��HIGHER�THAN�THE�MANIFOLD�PRESSURE�IN�
ORDER�TO�CHECK�THE�REGULATOR�
4HE�REGULAR�USED�ON�THIS�COOKTOP�CAN�WITHSTAND�A�MAXIMUM�INPUT�PRESSURE�OF�����03)������v�7�#�0	��)F�THE�
LINE�PRESSURE�IS�IN�EXCESS�OF�THAT�AMOUNT��A�STEPDOWN�REGULATOR�WILL�BE�REQUIRED�

E	�4HE�APPLIANCE�ITS�INDIVIDUAL�SHUTOFF�VALVE��AND�PRESSURE�REGULATOR�MUST�BE�DISCONNECTED�FROM�THE�GAS�
SUPPLY�PIPING�SYSTEM�DURING�ANY�PRESSURE�TESTING�OF�THAT�SYSTEM�AT�PRESSURES�IN�EXCESS�OF�����03������K0A	�

F	�4HE�APPLIANCE�MUST�BE�ISOLATED�FROM�THE�GAS�SUPPLY�PIPING�SYSTEM�BY�CLOSING�ITS�INDIVIDUAL�MANUAL�SHUTOFF�
VALVE�DURING�ANY�PRESSURE�TESTING�OF�THE�GAS�SUPPLY�PIPING�SYSTEM�AT�TEST�PRESSURE�EQUAL�TO�OR�LESS�THAN�L���
03)������K0A	�

���&LEXIBLE�#ONNECTIONS�
LF�LOCAL�CODES�PERMIT��#3!�DESIGNCERTIlED��mEXIBLE�METAL�APPLIANCE�CONNECTOR�IS�RECOMMENDED�FOR�CON
NECTING�THIS�COOKTOP�TO�THE�GAS�SUPPLY�LINE��$O�.OT�KINK�OR�DAMAGE�THE�mEXIBLE�CONNECTOR�WHEN�MOVING�THE�
COOKTOP��4HE�PRESSURE�REGULATOR�HAS����v�.04�FEMALE�PIPE�THREADS��9OU�WILL�NEED�TO�DETERMINE�THE�lTTINGS�
REQUIRED��DEPENDING�ON�THE�SIZE�OF�YOUR�GAS�SUPPLY�LINE��mEXIBLE�METAL�CONNECTOR�AND�SHUTOFF�VALVE�

���2IGID�0IPE�#ONNECTIONS�
)F�RIGID�PIPE�IS�USED�AS�A�GAS�SUPPLY�LINE��A�COMBINATION�OF�PIPE�lTTINGS�MUST�BE�USED�TO�OBTAIN�AN�INLINE�
CONNECTION�TO�THE�COOKTOP��!LL�STRAINS�MUST�BE�REMOVED�FROM�THE�SUPPLY�AND�FUEL�LINES�SO�COOKTOP�WILL�BE�
LEVEL�AND�IN�LINE�
s��5SE�JOINT�COMPOUNDS�AND�GASKETS�THAT�ARE�RESISTANT�TO�ACTION�OF�NATURAL�OR�PROPANE�GAS�ON�ALL�MALE�PIPE�
THREADS�
s�$O�NOT�OVER��TIGHTEN�GAS�lTTING�WHEN�ATTACHING�TO�PRESSURE�REGULATOR��/VER�TIGHTENING�MAY�CRACK�REGULA
TOR�

���,EAK�4ESTING�
)-0/24!.4��,EAK�TESTING�OF�THE�APPLIANCE�SHALL�BE�CONDUCTED�AS�FOLLOWS�

s�!FTER�lNAL�GAS�CONNECTION�IS�MADE��TURN�ON�MANUAL�GAS�VALVE�AND�TEST�ALL�CONNECTORS�IN�GAS�SUPPLY�PIPING�
AND�APPLIANCE�FOR�GAS�LEAKS�WITH�A�SOAPY�WATER�SOLUTION��$URING�THIS�TEST�ALL�APPLIANCE�GAS�VALVES�HAVE�TO�BE�
CLOSED�

s�)N�ORDER�TO�AVOID�PROPERTY�DAMAGE�OR�SERIOUS�PERSONAL�INJURY��NEVER�USE�A�LIGHTED�MATCH��LF�A�LEAK�IS�PRESENT�
TIGHTEN�JOINT�OR�UNSCREW�APPLY�MORE�JOINT�COMPOUND��TIGHTEN�AGAIN�AND�RETEST�CONNECTION�FOR�LEAK�
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%VERY�COOKTOP�IS�PROVIDED�WITH�A�SET�OF�INJECTORS�FOR�THE�VARIOUS�TYPES�OF�GAS�
3ELECT�THE�INJECTORS�TO�BE�REPLACED�ACCORDING�TO�THE�TABLE�BELOW��4HE�NOZZLE�DIAMETERS��EXPRESSED�
IN�HUNDREDTHS�OF�A�MILLIMETRE��ARE�MARKED�ON�THE�BODY�OF�EACH�INJECTORS�

!TTENTION��THE�REGULATOR�IS�PRE�ADJUSTED�FOR�BOTH�VALUES��!SIDE�FROM�THE�TURNING�OF�THE�PLUG���	��
THERE�IS�NO�FURTHER�CUSTOMER�ADJUSTMENT�NECESSARY

0RESSURE�REGULATOR�SERIES�26����#�
NATURAL���TOWN�GAS�ADJUSTMENT�

�LOW�OUTLET�PRESSURE	

0RESSURE�REGULATOR�SERIES�26����#��
,0'�ADJUSTMENT��HIGH�OUTLET�

PRESSURE	
lG�����

3%44).'�4(%�02%3352%�2%'5,!4/2��&IG�����	
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• Remove the gratings, the burner covers and the knobs;

• Using a wrench substitute the nozzle injectors “J” (fig: 5.4 - 5.5) 

with those most suitable for the kind of gas for which it is to be 

used.

4HE�BURNER�ARE�CONCEIVED�IN�SUCH�A�WAY�SO�AS�NOT�TO�REQUIRE�THE�
REGULATION�OF�THE�PRIMARY�AIR�

fig. 5.4
).*%#4/23�4!",%

2%'5,!4).'�4(%�"52.%2�-).)-5-�3%44).'

When switching from one type of gas to another, the minimum flow 

rate must also be correct: the flame should not go out even when 

passing suddenly from maximum to minimum flame.

To regulate the ‘flame follow the instructions below:

• Light the burner

• Set the gas valve to minimum

On gas valves provided with adjustment screw in the centre of the 

shaft (fig. 5.6) Using a screwdriver with max. diameter 3 mm, turn 

the screw inside the tap until the correct setting is obtained.

For LP/PROPANE gas, tighten the adjustment screw completely.

After regulation repeat the operations indicated in paragraph “2. 

Pressure regulator” at page 12.

If the cooktop has been disconnected and then connected again to 

the gas supply line repeat the operations indicated in paragraph “5. 

Leak Testing” at page 14.

TOOLS NEEDED

A = T-handle wrench

B = wrench

C = screwdriver

A

J

B

J

C

� ./-).!,�
0/7%2

2%$5#%$
0/7%2

,0�02/0!.%
�����7�#�0�

.!452!,�'!3
����7�#�0�

"52.%23 "45�HR "45�HR
��INJECTOR

�������MM	
"YPASS

�������MM	
��INJECTOR

�������MM	
"YPASS

�������MM	

!UXILIARY��!	 ���� ��� �� �� �� ADJUSTABLE

3EMIRAPID��32	 ���� ���� �� �� ��� ADJUSTABLE

2APID��2	 ����� ���� �� �� ��� ADJUSTABLE

4RIPLE�BURNER��4#	 ����� ���� ������ �� ������ ADJUSTABLE

fig. 5.5

fig. 5.6

Save the orifices removed from the appliance for the future use
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)F� CODES� PERMIT� AND� A� SEPARATE� GROUND� WIRE� IS� USED�� IT� IS� RECOM
MENDED�THAT�A�QUALIlED�ELECTRICIAN�DETERMINE�THAT�THE�GROUND�PATH�
)3�ADEQUATE��#HECK�WITH�A�QUALIlED�ELECTRICIAN�IF�YOU�ARE�NOT�SURE�
WHETHER�THE�COOKTOP�IS�PROPERLY�GROUNDED��$O�.OT�GROUND�TO�A�GAS�
PIPE�

!����VOLT����(Z��!#ONLY����AMPERE��FUSED�ELECTRICAL�SUPPLY�IS�REQUI
RED��!�TIMEDELAY�FUSE�OR�CIRCUIT�BREAKER�IS�RECOMMENDED��)T�IS�RECOM
MENDED�THAT�A�SEPARATE�CIRCUIT�SERVING�ONLY�THIS�APPLIANCE�BE�PROVIDED�

4HE�OUTLET�MUST�BE�CHECKED�BY�A�QUALIlED�ELECTRICIAN�TO�SEE�IF�IT�IS�WIRED�
WITH�CORRECT�POLARITY

4HIS�APPLIANCE�WHEN�INSTALLED��MUST�BE�ELECTRICALLY�GROUNDED�IN�ACCOR
DANCE�WITH�LOCAL�CODES�

2ECOMMENDED�GROUND�METHOD
&OR�YOUR�PERSONAL�SAFETY�THIS�COOKTOP�MUST�BE�GROUNDED��4HIS�COOKTOP�IS�
EQUIPPED�WITH�A��PRONG�GROUND�PLUG��4O�MINIMIZE�POSSIBLE�SHOCK�HA
ZARD��THE�CORD�MUST�BE�PLUGGED�INTO�A�MATING��PRONG�GROUNDTYPE�OUTLET��
GROUNDED�IN�ACCORDANCE�WITH�THE�.ATIONAL�%LECTRICAL�#ODE�!.3)�.&0!�
���LATEST�EDITION�OR�#ANADIAN�%LECTRICAL�#ODE��#3!	�AND�LOCAL�CODES�AND�
OF�ORDINANCES��)F�A�MATING�OUTLET�IS�NOT�AVAILABLE�IT�IS�THE�PERSONAL�RESPON
SIBILITY�AND�OBLIGATION�OF�THE�CUSTOMER�TO�HAVE�A�PROPERLY�POLARIZED�AND�
GROUNDED��PRONG�OUTLET�INSTALLED�BY�A�QUALIlED�ELECTRICIAN�

%LECTRICAL�3HOCK�(AZARD
0LUG�INTO�A�GROUNDED��PRONG�OU
TLET�
$O�NOT�REMOVE�GROUND�PRONG�
$O�NOT�USE�AN�ADAPTER�
&AILURE�TO�FOLLOW�THESE�INSTRUCTIONS�
CAN�RESULT�IN�DEATH��lRE��OR�ELECTRI
CAL�SHOCK�

7!2.).'

7!2.).'
6%29�)-0/24!.4

"EFORE� ANY� OPERATION� OF�
MAINTENANCE� DISCONNECT� THE�
APPLIANCE�FROM�THE�ELECTRICAL�
MAINS�SUPPLY�



7)2).'�$)!'2!-�)'.)4)/.�!3
lG�����
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�

�

���4ERMINAL�BLOCK
���)GNITION�SWITCHES�GROUP
���)GNITION�GENERATION
���)GNITER
���)GNITION�AND�REIGNITER�GENERATION
���)GNITION�SWITHES

7)2).'�$)!'2!-�)'.)4)/.�!.$�2%)'.)4%2
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�

�

�
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Please register your product warranty by visiting the Ancona Home website.

Canada & USA
Phone: 888-686-0778

Fax: 800-350-8563
Email: service@anconahome.com
Website: www.anconahome.com

Ancona is in association with Mr Appliance for all after sales service calls.
Please contact their service provider or visit their website:

Phone: 888-998-2011
Website: www.mrappliance.com

© 2015 Copyright of Ancona Home. All rights reserved. This material may not be reproduced, displayed, modified or distributed.

MAAN�������


