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Installation
This appliance shall be installed only by authorised personnel and in accordance with the 
manufacturer’s installation instructions, local gas fitting regulations, municipal building codes, 
water supply regulations, electrical wiring regulations, AS 5601/AG 601 - Gas Installations and 
any other statutory regulations.

Use Gas Burners (Fig 1-1a-1b).
The ignition of the gas burners is carried out by pressing and rotating the corresponding knob in 
an anti-clockwise manner, until the maximum position has coincided with the marker. For manual 
ignition models, press the ignition button until the burner ignites. When the gas burner has ignited, 
adjust the flame according to the need. The minimum position is found at the end of the anti-
clockwise direction.
In models with automatic ignition, operate the knob as described above (ignition will occur 
automatically), and adjust the flame according to need. To start the burner in models equipped 
with a thermoelectric resistance keep the knob pressed hard for 10 seconds, as described above, 
after placing it on its maximum value. After releasing the knob, make sure the burner is actually 
lit. 
N.B. - we recommend the use of pots and pans with a diameter matching that of the burner, thus 
preventing the flame from escaping from the bottom part and surrounding the pot.
- do not leave any empty pots or pans on the fire
- do not use any tools for grilling-cooking on Crystal hobs.
When cooking is finished, it is also a good norm to close the main gas pipe tap and cylinder.

Warnings
DO NOT SPRAY AEROSOLS IN THE VICINITY OF THIS APPLIANCE WHILE IT IS IN 
OPERATION.
WHERE THIS APPLIANCE IS INSTALLED IN MARINE CRAFT OR IN CARAVANS, IT 
SHALL NOT BE USED AS A SPACE HEATER.
WE STRONGLY ADVISE THAT BABIES, YOUNG CHILDREN AND INFIRM PERSONS ARE 
PREVENTED FROM BEING NEAR OR TOUCHING THE APPLIANCE AT ANY TIME. IF IT 
NECESSARY FOR YOUNGER FAMILY MEMBERS TO BE IN THE KITCHEN, PLEASE 
ENSURE THAT THEY ARE KEPT UNDER CLOSE SUPERVISION AT ALL TIMES.

Operation
Abnormal Operation

Any of the following are considered to be abnormal operation and may require servicing:

• Yellow tipping of the hob burner flame.

• Sooting up of cooking utensils.

• Burners not igniting properly.

• Burners failing to stay alight.

• Burners extinguished by cupboard doors.

• Gas valves, which are difficult to turn. 

Incase the appliance fails to operate  

Adaptation to various types of gas

Warning: Servicing should be carried out only by authorised personnel.
(Fig. 8-9) Should the appliance be pre-set for a different type of gas than that available, proceed as 
follows:
- replace the injectors (Fig. 7) with the corresponding type of gas to be used (see table “Uses 
characteristics”).
- to adjust to the minimum, use a screwdriver on the screw placed on the tap (Fig. 8) after turning the 
tap to its minimum position. For LPG (butane/propane) screw tight.

Gas Conversion - ‘When converting from Natural Gas to Propane ensure that the NG regulator is 
removed and replaced with the test point assembly. A gas regulator suitable for a supply pressure of 
2.75kPa should be part of the gas tank supply and should be adjusted with the wok burner operating 
at maximum.
‘The appliance is factory set for Natural Gas. The test point pressure should be adjusted to 1.00kPa 
with the wok burner (or rapid burner if there is no wok burner) operating at maximum’.
Replace the old data plate with one which is suitable for the type of gas for which the appliance has 
been regulated.

Before Leaving - Check all connections for gas leaks with soap and water. DO NOT use a naked 
flame for detecting leaks. Ignite all burners to ensure correct operation of gas valves, burners and 
ignition. Turn gas taps to low flame position and observe stability of the flame. When satisfied 
with the hotplate, please instruct the user on the correct method of operation. In case the appliance 
fails to operate correctly after all checks have been carried out, refer to the authorised service 
provider in your area”.
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Installation
These instructions are for the qualified technician, as a guide to the installation, adjustment and 
maintenance, according to the laws and standards in force. Any of these operations must be carried 
out when the appliance has been disconnected from the electrical system.
Installation (Gas)
Ventilation - Ventilation must be in accordance with AS5601/AG 601 - Gas Installations. In 
general, the appliance should have adequate ventilation for complete combustion of gas, proper 
flueing and to maintain temperature of immediate surrounding within safe limits.
Positioning (Fig. 5) - The appliance can be fitted into a working area as illustrated on the 
corresponding figure. Apply the seal provided over the whole of the area perimeter.
Combustible Surfaces - Any adjoining surface situated within 200mm from the edge of any hob 
burner must be a suitable non-combustable material for a height of 150mm for the entire length of 
the hob. Any combustible construction above the hotplate must be at least 600mm above the top of 
the burner and no construction shall be within 450mm above the top of the burner. A minimum 
depth of 60mm from the top of the worktop surface must be provided for the appliance.
Access to base - Where the base of the hotplate can be accidentally touched, such as through a 
cupboard or a pot drawer, a panel should be fixed 15mm below the base of the hotplate to prevent 
accidental contact. The base of the hotplate is very hot during operation. 
Data Label - The Data Label is located on the underside of the appliance. A duplicate label is 
supplied to adhere in an accessible area adjacent to the appliance. This appliance is suitable for 
Natural and Propane Gas; ensure the available gas supply matches the data label.
Gas connection(Fig 6) - The Gas Connection is male 1/2” BSP and is situated 50mm from the right, 
50mm from the rear of the hotplate and 25mm below the top surface of the bench top.
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Carry out the connection with f itting and metal pipes. When the installation has been carried out, 
check the perfect sealing of the entire connection system, by using soapy solution.
Power Connection - Simply plug into a 3 pin household socket outlet which is properly earthed. 

Warning: In order to avoid hazard, any electrical work performed on this equipment or its 
associated wiring, should only be done by persons authorised by the supplier or similarly qualified 
persons.
The socket outlet for this hotplate shall be installed near the hotplate and shall be easily accessible.

Electric Hotplate connection
(Fig.7) Prior to carrying out the electrical connection, please ensure that:

• the plant characteristics are such as to follow what is indicated on the data plate placed at the 
bottom of the working area;

• that the plant is fitted with an efficient ear th connection, 
following the standards and law provisions in force. The 
earth connection is compulsory in terms of the law.

Should there be no cable and/or plug on the equipment, use 
suitable absorption material for the working temperature as 
well, as indicated on the data plate. Under no circumstance 
must the cable reach a temperature above 50ºC of ambient 
temperature. Should a direct connection to the network

1/2” BSP
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Fig. 1 b
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use of electrical plates - Vitroceramic Heating elements
commutator energy heat cooking methods

regulator intensity
1 1 - 2 slight melting of fats etc.; heat small quantities of liquid
2 3 - 4 mild heating of medium quantities of liquid; puddings, long-cooking sauces
3 5 - 6 slow defreezing - heat large quantities of liquid; cooking below

boiling temperature
4 7 - 8 medium tender roasts; cooking at boiling temperature
5 9 - 10 high roasts - boiled food; pan-frying of meats
6 10 - 11 burning heat bring large quantities of liquid to boil; fry

Fig. 5

WARNING: CRYSTAL HOBS

DO NOT TIGHTEN SCREW ‘A’ EXCESSIVELY, ONE TURN MAX WILL BE SUFFICIENT, AFTER CORRECTLY FITTING SHAFT ‘B’ INTO PLACE, AS SHOWN

IN THE PICTURE. ENSURE THAT THE SUPPORTING SURFACE IS PERFECTLY EVEN. FIT THE APPROPRIATE EXPANDED SEAL. CRYSTAL HOBS MUST

NOT BE SUBJECTED TO STRAINS CAUSED BY UNEVEN SUPPORTING SURFACES.
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