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GUIDE FOR INSTALLATION AND USE De Dietrich @
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In the manual:

A Display safety instruction
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H Display tips and hints

A YOUR HOB IS DELIVERED PRE-SET FOR USE WITH HONG KONG TOWN GAS.
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De Dietrich <O

Dear Customer,
Thank you for choosing DE DIETRICH product.

Discovering a De Dietrich product means experiencing the range of unique emotions.

The attraction is immediate, from the moment you set eyes on the product,. the sheer quality of the
design shines through, thanks to the timeless style and outstanding finishes which make each component

an elegant and refined masterpiece in its own right, each one in perfect harmony with the others.

Next, comes the irresistible urge to touch it. De Dietrich design makes extensive use of robust and
prestigious materials, where the accent is place firmly upon authenticity. By combining state-of-the-art
technology with top quality materials, De Dietrich produces beautifully crafted products to help you get

the most from the culinary arts, a passion shared by all lovers of cooking and fine food. We hope that you
enjoy using this new appliance.

In the DE DIETRICH product range, you will also find a wide choice of ovens, steam ovens, microwave ovens,

hoods, dishwashers, washers, dryers and fridges that coordinate with your new DE DIETRICH hob.

Visit our website www.de-dietrich.com.hk, where you will find our latest innovations as well as useful and

complementary information.

This User Manual can be viewed and downloaded from our website.

A Warning: Before installing and using your appliance, please carefully read this Guide to

Installation and Use, which will allow you to quickly familiarize yourself with its operation.

As part of our commitment to constantly improving our products, we reserve the right to make changes to them based on technical

advances to their technical and functional features and appearance.
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Your hob in complete safety
This hob has been designed for use by private persons in their homes.
This hob is designed exclusively for the cooking of drinks and foodstuffs.
This product does not contain any asbestos-based component parts.
You must always keep an eye on your cooking.
Read the instructions carefully before installing and using the appliance.
Do not store any inflammable materials, sprays or pressurized containers inside the stove cabinet.

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.

Keep all natural ventilation inlets open or install a mechanical ventilation device. Intensive and prolonged use of this appliance may
require additional ventilation, (for example by opening the window), or more effective ventilation (for example by increasing the
power of the mechanical ventilation if this exists).

Disconnect your hob from both electrical and gas supplies before carrying out any maintenance operations.

For safety reasons, do not forget to close the main gas valve for built in gas lines.

The connector pipe should remain accessible along its entire length and must be replaced before its expiration date (marked on the
pipe). Regardless of the means of connection chosen, the authorized technician will ensure that it is totally free of leaks
following installation.

If a knob is difficult to turn, DO NOT FORCE IT. Call up the customer service department.

Do not press the control knob for more than 15 seconds, release the control knob, ensure air ventilation and wait for at least 1
minute before making a new ignition attempt.

NEVER allow children to use the gas hob without supervision. NEVER allow children to play with the appliance. Risk of getting
hurt or burnt.

WARNING: Leave a hob unattended when cooking with fat or oil can be dangerous and could cause a fire.

Should a crack appear on the glass, disconnect your appliance immediately and contact your After-Sales Service.

ENVIRONMENTAL PROTECTION

This appliance's packaging material is recyclable. Help recycle it and protect the environment by dropping it off in the municipal

receptacles provided for this purpose.

Your appliance also contains a great amount of recyclable material. It is marked with this label to indicate the used

appliances that should not be mixed with other waste. This way, the appliance recycling organized by your manufacturer

[ ] will be done under the best possible conditions, in compliance with European Directive 2012/19/EU on WEEE.

Contact your town hall or your retailer for the used appliance collection points closest to your home.

17



What your hob looks like?

Bio!

1. Single burner
5kW

2. Control knob

3. WOK support (Removable)

Installation guidelines (All procedures must be performed
by registered gas installer)

Fitting recommendation

Width Depth Height

Standard cutout 28cm 48cm 4.4cm

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.

Prior to installation, ensure that the local distribution conditions (nature of the gas and gas
pressure) are compatible to your hob.

This appliance must be installed and connected in compliance with the regulations in force, and used only in a well-
ventilated area. Consult the instructions before installing and using this appliance.

Since this appliance is not connected to a combustion products evacuation device, particular attention should be given
to the relevant requirements regarding ventilation.

On this subject, combustion can take place only if oxygen from the air is present, so this air must be constantly renewed
and the combustion products must be evacuated (a minimum air input of 2m3/hour per kW of gas energy is required).
E.g.: Hob with 1 gas-ring

Total power: 5kW

5kW x 2 = 10m3/h minimum flow-rate.

18



Fitting recommendations (cont'd)

The hob must be built into the worktop of a support cupboard.
This worktop must be at least 3 cm thick and heat-resistant or

else coated with a heat resistant material.

Please check that there is at least 10 - 15cm ventilation clearance
underneath the hob to ensure proper operation.

A side-clearance of at least 30cm should be left to the right and
left of the hob, 5.3cm from the appliance boarder to the
backsplash.

And a side-clearance of at least 50cm should be left from the
border of the burner to adjustment walls.

A tall cupboard or partition too close to the hob would hinder

free movement of kitchen utensils.
If a horizontal partition is put under the hob, it must be placed at
least 10cm from the bottom of the work top. In any case, do not

keep any sprays or pressurized containers in the compartment

which could be just under the hob.

To ensure sealing between the cupboard and the worktop follow
points below:

1- Remove the pan support grates, the burner caps and heads
after checking their position.

2- Turn the hob over and place it gently over the opening in the
worktop paying attention not to damage the control knobs and
lighters.

3- Stick the foam seal around the outside of the hob.

4- Put the hob back the right way up and place the burners, caps
and pan grates back in position.
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Fitting recommendations (cont'd)

- Place the hob in position in the cutout on the worktop, pulling it forward

as far as possible.

- Put the burners, caps and pan grates back in position. —

- The battery box is placed under the hob (alkaline AA 1,5 V x 1). For —

change it is necessary, please refer to the diagram on the right.

- Connect the hob to the gas. Battery B
Spring S
Only use the holes provided. Cap C

Stop screwing when the lug starts to bend.

Do not use a power screwdriver.

The panel of this built-in hob is made of vitroceramic glass which is safer than normal glass for this application.

However, the following safety precautions for using built-in hob with glass top panel should also be noted in order to

prevent the glass top panel from breaking :

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

2. Turn off the gas appliance immediately if abnormal noise propagates from the gas appliance and contact gas
hob importer for inspection.

3. Do not use oversized utensils for cooking. Please refer to “Pan Size Recommendation” section.

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

20



Connecting the gas supply

e Preliminary remarks
A Warning

Your appliance is sold pre-set for TOWNGAS.

If the hob is installed above an oven or if the proximity of other heat generating elements threatens to cause the connection
to heat up, it is vital that the connection be made using a rigid pipe and the appliance should be properly mounted. If a hose

or soft pipe is used, it must not come into contact with any of the unit's moving parts or enter an area that is likely to be

obstructed.

The gas supply must be connected in line with current regulations in the country of installation.

L] Towngas connection

Use approved gas tubing bearng EMSD approval marking (such as: %25 T 224tk f:EMSD APPROVAL GTXXXX)

for connection to appliances, or other appropriate methods accepted by EMSD.

Connect to Elitre model no: EL-125 of external gas governor (working pressure 1kPa).

L] Gas rating

Gas hob designed for installation in Hong Kong

HONG KONG TOWN GAS
1 kPa

SINGLE BURNER
Nominal heat rating (kW)
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USING THE BURNERS

The symbols silk-screen printed on the side of the knob indicate the correspondence between the knob and the burner.

Automatic start-up with valves
Press the knob, turn the corresponding knob anticlockwise up to the maximum position (large flame, fig.1).

Maximum Flame

/>\\:‘;J././\§A
/ \ .

AAI \ ' Minimum Flame
Fig. 1

Once the burner has been started up, keep the knob pressed for about 6 seconds.

All of the operating positions must be chosen between the maximum and the minimum ones, never between the
minimum position and the closing point.

Use the maximum flame to quickly make the liquids reach the boiling temperature, but reduce the level of flame
while heat food or maintain boiling.

The gas supply can be interrupted by turning the knob clockwise up to the closing position.

Notice
¢ When the equipment is not in use, always check that the control knob is in the closing position (see fig.1).

« If the flame should blow out accidentally, the safety valve will automatically stop the gas supply, after a few seconds.
To restore operation, press and set the knob to the lighting point (large flame, fig. 1).

« While cooking with fat or oil, pay the utmost attention as these substances can catch fire when overheated.

« Do not use sprays near the appliance in operation.

« Do not place unstable or deformed pots on the burner, so as to prevent them from overturning or overflowing.

* Make sure that pot handles are placed properly

e When the burner is started up, check that the flame is regular and, before taking pots away, always lower the flame
or put it out.

WOK Support

This gas hob is equipped with a Cast Iron Wok Support as an accessory. This wok support is specially designed for
use of WOK. Please put the wok support on top of the pan support when using the wok. Please remove it from
the hob when flat bottom cooking pot is used.

The wok support is made with cast iron. DO NOT touch the cast iron wok support after cooking. Do not touch any
part of the gas hob and grids and burner until it is completely cooled down.
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Which pans are best adapted for use on the gas burner?

¢ Recommended pan sizes:

Single burner

24-26cm

Adjust the flames so that they do not lick up the side of
your pan.

Do not use a pan with a convex or concave bottom.

Do not leave the gas on beneath an empty pan.

Do not use pans whose bases or handles may partially

cover control knobs.

Do not use heat regulators, toasters, steel meat grills or stew-
pots that touch the glass-top.

Never use aluminium foil for cooking. Never place products
wrapped in aluminium foil or in aluminium trays on your hob.
The aluminium will melt and permanently damage your

appliance.

Keep all natural air-vents open or have a mechanical ventilation system installed (a

¥ medhanically ventilated hood).

- Prolonged, intensive use of the hob may require extra ventilation; by opening a window
for example or producing more efficient ventilation by increasing the power of the existing
mechanical ventilation (2 minimum air input of 2m3/hour per kW of gas energy is required.)

E.g.: Hob with 1 gas-ring
Total power: 5kW

5kW x 2 = 10m3/h minimum flow-rate.
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How to look after your hob?

Keeping your hob in good condition is easy if you clean it before it is completely cold.
Even so, never clean it when it is in use. Put all the electric and gas control knobs at off

position.

HOW TO PROCEED

Looking after
sparkers and
injectors

- If ever the sparkers
get dirty, clean them
with a stiff non-metalic
brush.

- The gas injectors are
in the centre of the
burner in the form of a
"pot". Make sure not
to block them up
partially when cleaning the hob, as this will
considerably reduce the performance of your
gas rings.

- Small hard-bristled
brush.
- Safety pin

Looking after
the grills and
burners

- Use a non-abrasive cream for removing any
persistent stains. Then rinse carefully before
re-lighting your hob.

- Non-abrasive
cream.
- Household sponge|.

- It is better to clean the elements of your hob by hand, do not put any parts in the

dishwasher.

- Never use scouring pads for cleaning your hob.
- Do not use a steam cleaner.

Should a crack appear on the glass, disconnect your appliance immediately and
contact your After Sales Service.
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Minor troubleshooting

You have doubts about whether your hob is working correctly. This does not necessarily

mean there is a breakdown. Nevertheless, check the following points:

IF YOU REALIZE THAT

Lighting the burners : There is no
sparking when the control knob or
button is pressed down.

WHAT SHOULD YOU DO

- Replace the battery.

- Check that the sparkers are clean.

- Check that the burners are clean and in
position.

- If the hob is fixed to the worktop, make sure
that the fixing clamps have not been twisted.

- Check that the sealing rings have not come out
of place.

Sparking takes place but the burner
does not light up.

- Check that the gas inlet pipe has not been
squashed.

- Check that the gas inlet pipe tube is less than
2m long.

- Check that the main gas tap is open.

If you have just installed your hob, keep the
control knob wide open for a few seconds so that
the gas can get through.

- Make sure the injector is not blocked up. If this
is the case, contact the gas hob Importer to
arrange the registered gas hob technician for
checking and clear it with a safety pin.

- Light up your gas ring before putting a pan on it.

The flame goes out as soon as
release the control knob

- Push the control knob down completely and
keep it under pressure for a few seconds after the
burner has lit.

- Check that the burner parts are in place.

- Check that the sealing rings under the control
knobs have not come out of place.

- Avoid any severe drafts in the room.

- Light the burner before putting your pan on it.

In the low position the flames go out
or are too high

- Avoid any severe drafts in the room.

Flames are irregular.

- Contact the gas hob Importer to arrange the
registered gas hob technician to check the
burners and injectors which are clean and
assembled correctly.
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After Sales Service

Any maintenance on your equipment should be undertaken by:

- Either your dealer,

- Or another registered gas installers who is authorized agent for the brand appliances.

When making an appointment, state the full reference of your equipment (model, type and serial number).

This information appears on the manufacturer’s nameplate attached to your equipment.

Attention
Please record the following information:
® Model No.:
@® Serial No.:
@® Dealer:

@® Purchase date:

Customer Hotline: 6677 2200

As a result of technological progress, the product’s functions may change due to
product improvement; no prior notice will be given. If any queries, please contact our
service department.

REF: DPG7389B
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