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780

715

415

450

ETN 78 2G

730

630

350

410

DRF 73 2G

730

630

350

410

VCN 73 2G
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730

630

350

410

BMF73-2G/DMF73-2G

750

630

350

430

DRF TW75-2G

780

680

380

450

3D78-2GS



5.2 Gas Connection

5.2.1 Connection with rigid copper pipe:

5.2.2 Connection with flexible steel pipe:

Connection to the gas mains may be made with a rigid copper pipe or with a 
flexible pipe conforming to the provisions defined by standard regulations in 
force.
After connection operations, make sure there is no leakage through the soapy 
solution.
If the pressure can not be adjusted, use the normal gas pressure to check the 
leak-tightness.

Connect the gas supply and the product with the metal pipe (show in the figure), 
put the seal ring B to the surface of the joint C, and screw D to gas pipe A.

The gas supply should be LPG.
The elbow of the appliance and the pressure regulator is fast connectors. 
Hitch two metal circle E to the two end of the position S. Rotate metal circle E 
closely to F in order to avoid the flexible tube to be collapsed to make the gas 
run smoothy, don’t let the flexible pipe to collapsed, drew and crushed.
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The flexible pipe must be installed so that pipe length does not exceed 2 
meters of maximum extension. Make sure that the pipes do not touch any 
moving parts or become crushed.

Before lighting the burners, make sure that the flame-spreader 
crowns and respective caps are properly fitted in their housings. 
Ensure the flame-spreader holes A are aligned with the ignition plugs 
and the thermocouples.

Note:
1. For the newly installed hob or hob not used for some time, it may fail to 
ignite at  first time, because there’s air in the tube. You can repeat until the air 
is exhausted out, then it can be work.

2. When flame is burning on yellow colour, it can be solved by adjusting the
value of the air damper. Turn it left or right until the flame turns to blue
color.
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The burner differ in size and power. Choose themost appropriate one for the 
diameter of the cookware being used.

The burner can be regulated with the corresponding control knob by using 
one of the following settings:

To light the selected burner ,first press the corresponding knob down fully, 
turn it anticlockwise to the max flame symbol and keep the knob pressed for 
approximately 2-3seconds to allow the safely device “F”to heat up.The gas
can be delivered when the valve is open.

To turn off a burner ,turn the knob clockwise until it stops (it should be on the
 “      ”setting).

Caution: if the accidently goes out, turn off the gas with the control knob and
wait at least 1  minute before you try to light it again.

Fot better burner efficiency and to minimize gas consumption, use 
pans with flat, even bottoms with lid and of suitable size for the 
burner, so that flames do not reach up the sides of the pan (see point 
“6.3 Pan diameters”). Once the contents come to the boil point, lower 
the flames so that it does not boil over.

If the burners should go out accidentally a safety device will be 
tripped about 20 seconds later, cutting off the gas supply even if the 
gas tap is open. In this case, turn the knob back to the off position 
and wait at least 60 seconds before trying to re-light the burner.

When cooking, to prevent burns or damage to the hob, all pans or 
griddle plates must be placed inside the perimeter of the hob.
Take the greatest care when using fats or oils since they may catch 
fire if overheated.
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Big Burner

Small Burner

26 - 28

10 - 14

To facilitate cleaning, pan stand grids, caps, flame spreader crowns and 
burners are all removeable; wash with warm water and non-abrasive 
detergent, taking care to remove all stubborn food residues. Wait for all parts 
to be fully drying before remounting. Refit the caps on the respective 
flame-spreader crowns, making sure that notches A align with burner pins B.
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To work well, the ignition pin and thermocouples must always be very clean. 
Check them frequently and clean them with a wet cloth if necessary.
Any dry residue should be removed with a toothpick or a needle.
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9.PRODUCT SPECIFICATION

Model NO. ETN 78 2G

DC 1.5V

780 x 450 x 110mm

715 x 415mm

LPG(2.8mBar)

5.0kW + 5.0kW

730 x 410 x 110mm 730 x 410 x 110mm

DRF 73 2G

DC 1.5V

VCN 73 2G

DC 1.5VRated Voltage

Product Size

Cut out Size

Gas Type

Power 5.0kW + 5.0kW 4.5kW + 4.5kW

630 x 350mm 630 x 350mm

LPG(2.8mBar) LPG(2.8mBar)
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Model No.

Rated Voltage

Product Size

Cut out Size

Gas Type

Power

BMF73-2G DMF73-2G DRF TW75-2G 3D78-2GS

DC 1.5V DC 1.5V DC 1.5V DC 1.5V

730 x 410 x 110mm 730 x 410 x 110mm 750 x 430 x 110m 780 x 450 x 110mm

630 x 350mm 630 x 350mm 630 x 350mm 680 x 380mm

LPG(2.8mBar) LPG(2.8mBar) LPG(2.8mBar) LPG(2.8mBar)

5.0kW + 5.0kW 5.0kW + 5.0kW 5.0kW + 5.0kW 5.0kW + 5.0kW
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