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Built-in double burner gas hob
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LGC50CNB-L (&#A:h5 HK LP GAS)
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User’s Manual
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Thank you for purchasing our product. Before using the product make sure that you have followed the safety
instructions. Please keep this manual for future reference. There will be increase improvements on our products.
Information is subject to change without prior notice.

BRIE: EREAESEMRAT  Sole Agency: Lighting Gas Stoves Trading Ltd.
EEMAZEFLEI0- 165 EE T EAE13MECADE

Flat C&D, 13/F., Fou Wah Industrial Bldg., 10-16 Pun Shan Street, Tsuen Wan, N.T, H.K.
Tel: (852) 2490 0073

Further information can be found at www.lightinggas.com.hk
© Copyright by Lighting Gas Stoves Trading Ltd.
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RASIEEX TN Gas Connection and Warning
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All Types of Gas Appliances

Use approved gas tubing bearing Electrical and Mechanical Services Department (EMSD) approval
mark (such as: #%E TF2Z {1t/ EMSD APPROVAL GTXXXX) for connection to appliances, or other
appropriate methods accepted by EMSD.

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 the appropriate classes and are employed by registered gas contractors.
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Additional Precautions for Built-in Hobs

1 When installing a built-in hob on top of a stove cabinet, please check that there is provision for
ventilation at the cabinet to ensure proper operation of the gas hob. If the unit is to be installed
close to combustible surroundings (such as wooden walls, wooden shelves), it should be installed
at least 15cm from the side walls. The unit should be installed with a distance of at least 15cm
away from surrounding combustible materials.

<ﬁ> combustible materials

T Min.15cm N

Min. Min.

15cm 15cm
A [ —

Do not store any flammable materials, sprays or pressurized containers inside the stove cabinet.
Do not install with an external gas governor.

Do not use any additional fitting such as aluminum tray that is not supplied by the manufacturer.
The panel of this built-in hob is made of tempered glass, which is safer than normal glass for this
appliance. However, the following safety precautions for using built-in hobs with a glass top panel
should also be noted to prevent the glass top panel from breaking.
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a. Clean the burner assembly frequently to maintain a clear gas passage on the burner cap.
Clean and tidy up the flame distributor after spillage of food and liquid once the burner
assembly cools down.

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

c. Do not use undersize, oversize or overweight cooking pots or receptacles, or they will
damage the rack and cause excessive heat to be reflected back onto the range surface. This
may increase the temperature of this area and may cause damage. The maximum load
weight for this appliance is 10kg, the maximum pan size is 26cm.

d. Do notimpact the glass surface with hard objects or place heavy objects on the glass surface.

KB4 7E Parts Identification

BERAERR KIEE halisias e S
Temperature Sensor Larger Burner Cap Timer  Pan Support Drip Plate

RIBER il INEE Bt=

Glass Panel Knob ~ InnerBurnerCap  Battery Box

LGC50CNB-T/LGC50CNB-L

B R Rft2E BRI ESEBY-
The figure is for reference purpose only. Please refer to the actual component parts.
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Z24ERiZA%] Precautions Before Installation
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1 Check the quantity of the comﬁonents and make sure all items are there. If there are some
items missing or damaged in the packaging, please contact the dealer.

2 Cutout the dimensions for the cabinet according to the template provided for reference on
your selected countertop area.

3 Wheninstalling a built-in gas hob on top of a 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.

4 Allow the minimum required space from walls. A build-in hob should be installed with a
distance of at least 15cm away from surrounding combustible materials. If the space between

the cooker and combustible materials cannot be maintained as specified, make sure to install
a heat-proof panel.

A 753% Operating Instructions
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1

Ignition

a. Press the knob and turn it anti-clockwise to the [ & ] position, then keep pressing for
around 10 seconds. Release the knob and check if the flame is already ignited. If not,
turn the knob back to the [ e ] position.

b. You may repeat the above steps after at least 1 minute.
Note:
If the stove is not being used for a long time or has just been re-installed, it may take a
longer time for ignition.

2 Flame Power Control
Rotate the knob clockwise or anti-clockwise to adjust the flame.
e Off
®s  Strongest flame
& Weakest flame
LGC50CNB-T
LGC50CNB-L
3 Turning Off
Turn the knob in a clockwise direction to the [ e ] position.
Note:
When turning off, a "POP" sound may be produced. This is normal.
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Operation of Timer

1 Turnon the stove according to the normal mode of operation to ensure normal combustion.

2 Press and hold the timer switch button "[@) " for more than 2s. The digital display screen is
preset to display " 5 "minutes and then begin to flash.
3 While the display screen is flashing, the user can press in short strokes the " []" or " [ " key

according to the time required to be set to adjust upward or downward. The time setting can
be adjusted in loops.

Press the "[A]" button to change the time. Minute intervals are as follows:
-0—-1-2- . >14-+15-20-25—-30—-40—-50—~.... -=170—-180—0
Press the "[F]" button to change the time. Minute intervals are as follows:

—-0—-180—->170—> .... -50>40—->30—>25—-20—>15—> 14— . ...

52510
Press and hold [/ or [ for fast adjustment until the button is released.
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4 After the time s set, the display will stop flashing if there is no adjustment within 5s. The timer
function will be initiated and the countdown display will start. To readjust the timing during
the timing process, press the " [@] " key in short strokes. The displayed time will then start to
flash. Adjust the timing up or down according to the instructions above.

5 When the remaining scheduled time reaches 1 minute, the display will switch to the countdown
mode of 60s. During the last 10s there will be a 1Hz buzzer prompt. When the scheduled time is
over, the flame will be automatically extinguished with the sound of 10 beeps. The display will
show "En" until the knob is turned off.

6 To cancel the timing during use

1) Setthetimeto "0" The display will then turn off after 5s and exit the timing mode.

2) To cancel the timing durinﬁtimin setting and timin%finitiation, press and hold the " [&]"
button for more than 2s. The display will then turn off and exit the timing mode.

Remarks
1) Only theright burner of the stove has a timer function.
2) The stove should never be operated without supervision even if the timer function is used.

3) Inthe event the power supply is unexpectedly cut off or there is insufficient battery power,
the flame in the right burner will be immediately extinguished.

4) This timer displays each unit as minutes. If the countdown display is less than 1 minute,
the displayed unit will convert into seconds.

Timer malfunction code and coping methods
Status Situation Code Display | Handling Methods
o Prompt tone and the "En" display
"Timing End" | will disappear after 10 seconds after Switch off the knob
. S En
prompt which this will repeat every 5 and restart.
minutes until switching off the knob.
" Prompt tone and "E2" display Replace solenoid
Thern?'ocouple disappear after 10s until E2 valve or initiate
valve" alarm switching off the knob. igniter.
"Insufficient e
" Prompt tone and "Lo" display Replace the
battery power . Lo )
disappear after 10s solenoid battery.
prompt
I Waiting for the
Antl—sco.rch” Flame off. Prompt tone and "E5" temperature
malfunction display disappear after 20s. ES reduction of the
prompt temperature sensor.
Check the
"Temperature Flame off. Prompt tone and "E6" connnection of the
sensor abnormal" display disappear until E6 cable or replace
prompt switching off the knob. the temperature
sensor.
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Anti-scorch Function (Left burner only)

® \When foods are scorched, the high temperature of the pot is detected by the temperature
sensor. Thus, the flame is turned off automatically, and the buzzer sounds for 20 seconds.

® When cooking low water content foods, add water and cook with medium or weakest flame
to avoid flame off halfway.

Follow the following instructions to use the anti-scorch burner:

To ensure regular operation of the anti-scorch burner, please use a metal pot, and ensure
that there is no gap or foreign object between the pot bottom and the temperature sensor.
Do not use the pot with a rugged, multilayer, or round bottom or made of ceramic or glass
materials to avoid flame off halfway.

Temperature lII.,H_
sensor e ¥ |
|-| Round bottom
Rugged Forelgnobject - Pottilted pot

@ When stir-frying or deep-frying food with the strongest flame, high temperature may trigger
the anti-scorch function. Use another burner without an anti-scorch function to continue
cooking if the problem persists.

® Even equipped with an anti-scorch function, food may be scorched or stuck on the pot
bottom depending on food properties. When cooking food that is scorched easily, it is
recommended to use the weakest flame.
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BZ R {RE&E Cleaning And Maintenance
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Attention!

+ Do not clean the appliance when it is hot.
- Wipe the glass panel with a soft, damp cloth and mild detergent.
+ Wash the larger or inner burner caps and pan supports in warm water and detergent.

Unit parts

Larger burners caps
inner burner caps and )
pan supports

Larger burners caps
Inner burner caps
and burner base

Glass panel )
Flame sensor )
Gas tubing )

Maintenance

Clean the grease on the burner caps and the pan supports
regularly so as to keep the burner caps holes unblocked. In
case something spills over, clean the burner caps as soon as
possible. Take out the burner caps regularly, clean them with
water or mild detergent. Sharp objects may be used to clean
burner holes to avoid any blockages. After washing the burner

caps, let them dry thoroughly.

Make sure the burner caps are mounted in place. Incorrect
placement of the larger burner caps, inner burner caps and
burner base will result in the burnout of the burner caps and
the possibility of blasting the glass.

o e Tt
o X

When the glass top panel gets dirty, use a soft cloth dampened
with a mild detergent solution to wipe off the dirt. Do not use
any thinner or benzene for cleaning as this may damage the
glass top panel.

Do not clean the flame failure sensor with a wire brush. Clean it
with a dry cloth instead.

If there are cracks in the gas tubing or if it is not connected
well, please contact a registered gas installer or the gas supply
company to replace or reconnect it.
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B RMIEREEET & Trouble Shooting
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Trouble Cause Solution

Iﬁﬁ]gjag;ﬂgas supply is ) Turnonthe main gas supply.
Out of battery. ) Replace a new battery.

Burners cannot Not enough gas in the .

be ignited gas cylinder. ) Replace a new gas cylinder.
o . Turn it back to the turned off
The ignition knob is mode. Then, press and turn it
not pressed properly ) anti-clockwise slowly. Once the
or adequately. burner is ignited, keep pressing it
for a few seconds.

The gas meter control
valve or the stove’ s y  Open the gas meter cock or the
shut-off valve has been appliance isolating cock completely.

No flame turned off.

Burner cap is blocked

by aluminium foil. Y Remove the aluminium foil.

Town Gas models

Stop the gas flow immediately by
turning off the emergency control
valve upstream of the gas meter.

The gas pipe had been
damaged or not
connected well.

Liguefied petroleum gas (LPG)
models

Smell of gas Disgonpeét the regul?ftor of the :
: : LPG cylinder to cut off gas supply.
The gas valve s leaking. ) Extinguish all naked flagmes and
open all windows and doors wide
to disperse the gas. Contact the
gas supply company or a regis-
tered gas installer for checking.

Grease and dirt is Wash the burner cap in warm water
Yellow flame accumulatedonthe )  with detergent. Dryitand place it
burner cap. back properly.

The burner cap is not Replace the burner cap properly

placed properly. ) in position.

Unstable flame ]
Deformation of y  Contact the sole agent to replace
burner cap. the parts.

*If the cookin%]range still cannot be ignited with the above suggested solutions, do not attempt to
ignite it by other means. Please contact the sole agent for repair.

*If the flame becomes unstable or if there is the occurrence of a flashback, which leads to ncomplete
combustion, this may cause carbon monoxide poisoning.
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i ffr 4% Specifications

Bl LGC50CNB-T LGC50CNB-L
Model

ko] EEIER SBEHR

Gas type HK town gas HK LP gas
ENETT (KW) 4 YESE Right burner 6.0 5.0

Rated heat input (kW) E%‘?‘EE Left burner 6.0 5.0

IR A O 5 1/2 50 S AR B AL 1/2 50 S BB RE AL
Gas inlet connection 1/2" B.S.P (Male) 1/2" B.S.P (Male)

RESR S (Pa)

Gas pressure (Pa) 1500 2900

EIRRE DC 1.5V ( DEIEZE M )x 2

Electric supply DC 1.5V (D Size)x 2

kAT BTN

Ignition method Electric ignition

ERRT XX B &K . B

Product dimensions 750 x 450 x 165 (he|ght to pan Support/l%gf:ﬁ?e)
WxDxH(mm)

Cut-out dimensions

WxD(mm)

£ & Cautions
1) 2B R H4RRE Never use aluminum tray.
2) ERRIE R R INEEE A BITIEH
Specifications are subject to change without prior notice.
3) REXARAMAB HA > — AP R AR -

If there is any inconsistency or ambiguity between the English version and the Chinese version, the Chinese
version shall prevail.
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