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Dear user, thank you for your choice of FOTILE products. Please

read through the Instructions to be familiar with the correct oper-

ation norms and enjoy the cooking.

FOTILE's promise I1s to"Make Qur Home Better”. It is our duty to let you satisfy with
FOTILE products. Please read the Operation Instructions carefully before using the
products, and operate the products in compliance with the requirements in the Opera-
tion Instructions. The operation instructions are important to keep the product in a good
working condition. And you will lose the free warranty right in case of any product
fallure due to your improper use, and any direct or indirect application for free

repair will be rejected by FOTILE after-sales service. Meanwhile, we suggest you
contact FOTILE service when the product need to be repaired whether it is within the
warranty period or not, which is quite important for you and FOTILE.Good service Is an
Indispensable part of the product. Our after-sales service will provide you with the

spare parts and professional technical so that high-quality and fast maintenance

guarantee as well as easy and careful service Is available for you.
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Important safety information

Read all instructions before using this appliance

Save this manual. Please do not discard.

Important safety information

A WARNING

Gas leaks cannot always be detected by smell.

For more information, contact your gas supplier.

Your safety and the safety of others are very important

We have provided many important safety messages in this manual and on your appliance. Always

read and obey all safety messages.

This Is the safety alerts symbol.
This symbol alerts you to potential hazards that can kill or hurt you and others.
All safety messages will follow the safety alerts symbol and either the word

“DANGER” or “WARNING.”
These words mean:

You can be killed or seriously injured iIf you do not immediately follow

A DANGER

Instructions.

A WARNING You can be killed or seriously injured if you do not follow instructions.

All safety messages will tell you what the potential hazard is, tell you how to reduce the chance of

Injury, and tell you what can happen if the instructions are not followed.

A WARNING

Never operate the top surface cooking section of this appliance unattended.

» Failure to follow this warning statement could result in fire, explosion, or burn hazard that could
cause property damage, personal injury, or death.

e If a fire should occur, keep away from the appliance and immediately call you fire department. DO

NOT attempt to extinguish an oil/grease fire with water.

A WARNING

If the iInformation 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 liquids in the vicinity of this or any
other appliance.

— WHAT TO DO IF YOU SMELL GAS:

Do not try to light any appliance.

Do not touch any electrical switch.

Do not use any phone In your building.

 Immediately call your gas supplier from a neighbor's phone. Follow the gas supplier's instructions.

 |f you cannot reach your gas supplier, call the fire department.

—Installation and service must be performed by a qualified installer, service agency or the gas
supplier.

IMPORTANT

In the process of installation and operation, the pan support

long side

should be placed carefully in case of scratches on liquid tray

and glass surface. Make sure the shorter side of each pan

support Is placed In front and the longer side is placed In rear.

The manufacturer waives all responsibility for scratches or

damages caused by improper personal operation.

Do not install a ventilation system that blows air downward toward this gas cooking appliance. This
type of ventilation system may cause ignition and combustion problems with this gas cooking appli-

ance resulting Iin personal injury or unintended operation.

CHILD SAFETY

€ FOTILE strongly recommends that babies and young children are prevented from being near to

the appliance and not allowed to touch the appliance at any time. During and after use, all
surfaces will be hot.

@® If it is necessary for younger family members to be in the kitchen, please ensure that they are
kept under close supervision at all times.

€ Children should be supervised to ensure that they do not play with the appliance.

ENVIRONMENT

 Most of the packaging materials are recyclable. Please dispose of these materials through your
local recycling depot or by placing them In appropriate collection containers.;

 |f you wish to discard this product, please contact your local authorities and ask for the correct
method of disposal.




Important safety information
GENERAL SAFETY
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Gas Usage
Safty Manual

This gas cooktop can only be used in a household kitchen. Please
do not install this cooktop In a commercial kitchen, a bathroom,
bedroom, basement, or in places where there may be corrosive or
explosive materials.

Only use a licensed authorized technician recommended by Fotile to
install this cooktop or perform any removal, dismantle, or repair to
your Fotile Cooktop.

Some gas suppliers provide a "Gas Usage Safety Manual”, if you
have one from your gas supplier, please comply with It.

To prevent asphyxiation during installation or during use, please
check that you do not smell any gas. If you smell gas, ventilate the
area before trying to light the cooktop again.

If there I1s a gas leak and you smell gas, make sure the cooktop Is
turned off and open a window to ventilate. Immediately go outside of
your house and use your cell phone to call the Fotille Service
for repair and your Public Gas Service Emergency Hotline.DO NOT
try to turn on the cooktop, turn on the lights In the kitchen, or use a
land line telephone. Go outside of your house and call Fotile Service
or your Public Gas Ultility for service.

Do not operate the cooktop near an open window if it's windy outside.
The wind can blow out the flame and lead to gas leakage and opera-
tion malfunction.

If you cause a fire in your pan or cooktop due to excessive oll heat,
cover the fire in the pan with a steel cover and immediately turn off
your cooktop. If the fire gets out of control, use a fire extinguisher
rated for cooking oll fires. Do not use water to put out a grease fire. If
you don’'t have a rated fire extinguisher, exit the house immediately
and call your local fire Dept.

Periodically replace the grease resistant gas rubber hose for your
cooktop every 1.5 yrs to ensure safe operation of your cooktop.

PH>7

PH<7

Important safety information

Never operate your cooktop when you are sleeping or when you leave
the house. You should never leave a working cooktop unattended. If

you go to bed or leave your house, be sure to turn off your cooktop.

Keep away any plastic packaging from small children to avoid suffo-
cation.

Do not modify this appliance

Only operate the Fotile Cooktop with natural gas or LPG. This cook-

top can not be used with other gas types.

Only use this cooktop for cooking food. Do not attempt to use it for

other purposes such as drying clothes or as a heater.

Do not attempt to use the cooktop when there i1s no pot on the cook-

top or no food In the pan. This can damage your cooktop and your

cooking pan.

To avolid burning yourself, please do not touch the cooktop or its

burners immediately after using the cooktop.

Do not store any flammable materials in a drawer near your cook-
top.

Please don’t place any acidic or alkaline substance on the cooktop

(vinegar, lemon juice, etc).



Important safety information

Do not place anything on the cooktop between the cooking pan and

the cooktops bottom pan support as you may damage your cooktop.

Do not use large pots or heavy items on your cooktop as it can bend

your cooktop and cause damage and possible injury.

@ Locate pots In the center of the cooking grate. Uneven pots or pans

can cause damage to the cooktop and possible injury.

Do not spray any aerosol cans, cleaning materials, or hazardous

materials in the vicinity of the cooktop as fire or explosion can occur.

v Use only a wok support supplied or recommended by the manufactur-
—) er of the appliance.

GENERAL SAFETY

This appliance I1s not connected to any type of combustion exhaust system. It must be
iInstalled in accordance with local and manufacturer installation guidelines. Particular atten-
tion should be placed on the requirements regarding proper ventilation.

Before installation, please ensure your local gas distribution type iIs right for your cooktop.
This cooktop appliance is compatible with Natural Gas and LPG. Please check with your local
provider to ensure compatibility.

Never use this appliance as a heating appliance. Doing so may result in carbon monoxide

poisoning and damage to your cooktop from overheating.

Do not place a wok directly on the burner. Use the included wok
attachment on the cooking grate to cook with a wok. (€

Important safety information

Please discard all packaging materials in the appropriate designated garbage or store In a
safe place out of the reach of children.

Never block the vent openings provided for ventilation and heat dispersal

The product name plate containing technical data, serial number, and other important product
Information must never be removed from the cooktop. This is important information for a

service technician about your cooktop.

(Hot Surface Hazard) Never touch the cooktop surface or any of its components during or
right after use as they can become extremely hot.

(Fire Hazard) Never leave the cooktop appliance unattended when In use. Burning food can
cause a fire and lead to personal injury.

Do not use or store flammable materials In the appliance storage drawer or near this appliance.

Do not spray aerosols In the vicinity of this appliance while it is In operation.
Do not use this appliance as a space heater.

This appliance Is intended for use by adults only. Keep children at a safe distance.

Always check that the control knobs are turned off after each use.

The manufacturer waives all responsibility for injury or damage caused by failure to comply
with the above regulations or tampering or modifying the cooktop with non-original parts.

When the timer counts down to zero, the gas supply will be cut off by the solenoid valve
automatically. However, the control knob of the gas cooktop valve body Is not reset to the
closed position, and the user shall iImmediately push the button to close the gas cooktop valve
after the gas supply is cut off at the set time.

To disconnect the power supply to the gas cooktop with the timer function, please hold the
plug and pull it out. Pulling the power cord to unplug may cause damage to the cord, leading
to heating, fire, or electric shock.

For cooktop with the timer function, it iIs necessary to remove dust from the power plug
frequently.

For cooktop with the timer function, the power socket must be reliably grounded.



Technical Data

Technical Data

Installation instructions

B Gas supply requirements

A WARNING

Explosion Hazard

Install a shut-off valve.

Securely tighten all gas connections.

If connected to LP, have a qualified person make sure gas pressure does not exceed 3.5 kPa.
Examples of qualified person include:

Licensed heating personnel

Authorized gas company personnel, and

Authorized service personnel.

Failure to do so can result in death, explosion, or fire.

A WARNING

The pressure regulator located at the inlet of the cooktop manifold must remain in the supply

line regardless of whether natural or LP gas is being used.

Content
Model GLG90305
Wok Tri-ring
Voltage 220-240V
Material Glass
Features Intelligent timing
Flame safeguard Yes
Colours Black
Gas types NG(LP conversion Kit supplied)
Cooktop dimensions mm
Width 900
Depth 520
Height sT@<
Cut-out dimensions mm
Width 816
Depth 460
Energy rating (NG) MJ/h
Wok burner 29
Rapid burner 14.5
Semi-rapid burner B'S
Total MJ/h a4
Nozzle diameter(NG) mm
Wok burner 14*281 15
Rapid burner 174
Semi-rapid burner 115
Packing list
Cooktop 1 Screw 4 Rapid grate(only for GLG90305)
User Manual 1 Nozzel Needle 1 Hold down bracket
Pressure regulator 1 Grates % Cut-out Template
LP Conversion Kits 1 Warranty Card 1

/N\ NOTE Rapid grate only for rapid burner and semi-rapid burner.

Provide adequate gas supply

This cooktop Is designed to operate at a pressure of 1.0 kPa on natural gas or 2.75 kPa on LP gas.
Make sure you are supplying your cooktop with the type of gas for which it is designed. Do not attempt
to convert the appliance from the gas specified in this manual to a different gas without consulting the
gas supplier.

This cooktop Is convertible for use on natural or ULPG gas. If you decide to use this cooktop on LP

gas, conversion must be made by a qualified LP installer before attempting to operate the cooktop.

B This appliance is suitable for use with a flexible hose assembly

Hose assembly must comply with AS/NZS 1869, 10mm ID, Class B or D, maximum length 1.0m,
and Installed in accordance with AS/NZS 5601.1 . It should be suitable for connection to a fixed
consumer piping outlet located at the region shown In figure 1.and should be suitable for
connection to the inlet connection behind the appliance shown In figure 2. The supply connection
point can be accessible with the appliance installed.

VAN Warning: Ensure hose assembly Is restrained from accidental contact with the flue outlet
of an under bench oven.



Installation instructions

7/ Inlet connection region for flexible hose

Inlet connection ¢
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J2atE Width of appliance | 250
figure 1 figure 2

B Gas connection

Important
Insure the Elbow and NG regulator are connected by PTFE.

_Elbow

Regulater

PTFE

B Electrical connection

Make sure that using alternating current (AC) as power supply connect the product with the
power supply and operate rightly.
e Connection of AC.

Make sure that the voltage and capacity of the power supply cable conform to the data

S e
\ shown on the plate located under the protective cover.

The power supply cable plug and the wall socket must be of the same type and conform to
the current electrical system regulations.Make sure that the power line Is adequately earthed.
On the power line, Install an all-pole disconnect switch with minimum contact gap of
3mm located at an easily accessible position near the appliance.

Do not use reducers, adapters or shunts.

IMPORTANT

When the gas cooker is powered on for the first time, the interface will display "E1" error. If this
happens, adjust the knob to OFF, does not represent a problem with the gas cooker

B Safety distances

600

\/unit . mm

=103 ~19.4

Installation procedure

If it's GLG903095, please create an opening with the dimensions 816mm(W)x460mm(D) shown In the

figure 3 . Keep a minimum clearance of 117/mm from the rear edge to the combustible material and
130mm from the side edges to the combustible material. Make sure there is a minimum of 600mm

between the work surface and the range hood that may be installed directly above them (figure 4).

B Tools & materials you will need

s T
E=St— E=e— =
Phillips screwdriver 3/16" Flat-blade Pencil and ruler Saber Saw
screwdriver
Za e
=1 o) 7 ,
@5;;;£%¥§ c inipij “B’

1/8 Drill bit&elec-
tric or hand drill

Pipe wrencher(2)(one Safety Glasses

for backup)

Open-end or
adjustable wrench

* Gas line shut-off valve
* Professional gas pipeline sealing materials that resists action of natural and ULPG gases

* Flexible metal appliance connector (R 1/2").
A 5-foot length iIs recommended for ease of installation but other lengths are acceptable
Never use an old connector when instaling a new cooktop.

* Flare union adapter for connection to gas supply line (R 1/2")

are union adapter for connection to pressure regulator on cooktop(R 1/2").
* Liquid leak detector or soapy water

A WARNING

Please read the following instructions, as well as the Important Safety Instructions section at the
front of this manual, completely and carefully BEFORE installing and/or operating the gas cooktop.

Improper installation, adjustment, service, or maintenance can cause personal injury or property

damage.

Electrical shock hazard
Fallure to do so could result in electrical shock or death.

Take care-panel edges are sharp.

K Cut hazard

Failure to use caution could result Iin injury or cuts .

-10-
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Installation instructions

Bl Important safety precautions

e Particular attention shall be given to the relevant requirements regarding ventilation.

e Please make this information available to the person installing the appliance as it could
reduce your installation costs.

e [ his appliance Is to be installed and connected and gas supply only by an authorised person.

e |nstallation must comply with your local building and local gas authority codes and
electricity regulations.

e Faillure to Install the appliance correctly could invalidate any warranty or liability claims.
e [ his gas appliance Is suitable for connection to natural gas or LP gas only .If in doubt, refer
to the local gas network operator or gas supplier to confirm gas type at installation site.

Il Before you install the appliance, please make sure that

e [he local distribution conditions(nature of gas and pressure) and the adjustment of the

appliance are compatible. For adjustment conditions for this appliance check data plate for
relevant gas information.
e [his appliance uses 220-240V 50Hz power supply.

e [he supply connection point (gas shut-valve) Is accessible after installation. The regulator
supplied with Natural gas appliances must be fitted to the appliance inlet.

e [The benchtop Is made of a heat resistant material. the installation complies with all the
requirements of Australian and New Zealand Gas Installation Standards (AS/NZS 5601),
Including that the product has to be Installed so that the surface temperature of any nearby
combustible surface will not exceed 65'C above ambient. See page 9'Safety distances’.

Bl When you install the appliance

e \We do not recommend the use of a down-draught extractor fan with the appliance, as it may
distort the flame pattern, causing uneven heating and reduced cooking performance.

e \Where this appliance Is Installed in marine craft or in caravans, it shall not be used as a
space heater.Only models fitted with the flame failure device can be fitted in marine craft. No
combustible material or products should be placed on this appliance at any time.

e Do not spray aerosols Iin the vicinity of this appliance while it Is In operation.

e |f, after following the Instructions given, the appliance cannot be adjusted to perform
correctly, please refer to the Service & Warranty book for warranty details and your nearest
Authorised Service Centre,

e Customer Care, or contact our local distributors.

Installation procedure

B Step 1: Installing the cooktop

» Locate electrical outlet and gas shut-off valve beneath the cabinet.
* Insert the cooktop centered into the cutout opening. Make sure the front edge of the countertop
Is parallel to the cooktop. Make final check that all required clearances are met.

* Be careful that the ignition needle/thermocouple is not damaged by inserting.

« Choose Installation to secure the cooktop to the countertop using the two provided hold-down

brackets as shown.

0000000000000 =~ O0DO0DCDONOOND + Countertop L J
o  [00000oo0odteee JooaaosenagOni \ f e \ l
-] = » * LA H“"-h (\
GE - & mé.—-:— ‘_L \ )
i Hold down
. : bracket

Screw:M4X50 Screw:M4X8 \ Chassis

Bl Step 2: Connecting the cooktop to gas supply

A WARNING

Shut off the main gas supply valve before disconnecting the old cooktop and leave it off until the new
hookup has been completed. Don't forget to relight the burner on other gas appliances when you turn
the gas back on.

Never use an old connector when installing a new cooktop. If the hard-piping method is used, you
must carefully align the pipe; the cooktop cannot be moved after the connection is made.

Tighten all connections If necessary to prevent gas leakage in the cooktop or supply line.

Check for gas leaks: To prevent death, personal injury, explosion, and/or fire hazard, DO NOT use a

flame to check for gas leaks.

By 5 8
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Installation procedure

« FOTILE gas cooktops are manufactured and shipped to be used with natural gas. If you want to
use LPG, please convert before using.

 To prevent gas leaks, please use professional gas pipe sealing materials on all male (external)
pipe threads.

« Attach the gas pressure regulator (included with the cooktop) to the cooktop pipe nipple inlet. For
tight installations, the regulator may be installed upstream from the pipe nipple, anywhere
between the shut-off valve and the cooktop. For best performance, minimize gas pressure loss by
attaching the regulator as close as possible to the cooktop gas inlet.

 \When all connections have been made, make sure all cooktop controls are in the off position and
turn on the main gas supply valve.

 Use Soap-suds at all joints and connections to check for leaks in the system.
* Tighten all connections If necessary to prevent gas leakage in the cooktop or supply line.

A. R 1/2" male pipe thread

A. R 1/2" male pipe thread

B. Regulator provided with B. Elbow
unit: C. Adapter
* Outlet - R 1/2" * Outlet female
female pipe thread pipe thread
* Inlet - R 1/2" female  Inlet female pipe
pipe thread D. Flexible connector (allows passage
C. Adapter through cabinet wall)
* Outlet female E. Adapter
pipe thread F. Regulator provided with unit:
* Inlet female « QOutlet - R 1/2" female
pipe thread pipe thread
D. Flexible connector  Inlet - R 1/2" female pipe thread
E. Adapter G. Gas pipe
F. Manual shut-off valve H. Manual shut-off valve
G. Gas pipe |. Gas pipe

No appliance/obstructions Suggested installation to avoid interference

below cooktop below cooktop

* Pressure regulator installation

Install the pressure regulator with the arrow pointing in the direction toward the bottom of
the cooktop base and in a position where you can reach the regulator access cap.

% J—E A. Access cap

B. Rear of cooktop
Il ———¢C
| i
|

A

C. Gas pressure regulator
D. Up arrow.The arrow is on the
bottom of the pressure regulator.

Bl Step 3: Electrical connections

A WARNING

The electrical system, Iincluding the power cord, is preinstalled and prewired at the factory.
Altering any part of this system may result in a short or overload.

 All gas cooktops come with a power cord. The power cord is connected to the bottom of the cooktop
* Plug In the power cord. Make sure the outlet meets local or national electrical codes

Earthed outlet box y
Warning

Before any operation of maintenance, disconnect

- T the appliance from the electrical main supply.
Earthed outlet Earthed plug

GLG90305

68

Burner components installation

Installation procedure

B Step 4: Burner components and grate installation

1 Wok burner:23MJ/h Versatile Tri-Ring Burnert

2 Semi-rapid burner:6.5MJ/h

©

Burner
Cap(®73.9)

Outer
Burner Cap

Burner
Head

Burner
Head Burner Cap

Inner

3 Rapid burner:14.5MJ/h

Burner
Cap (®91)

Burner
Head

1. Hold the burner head so the shiny silver side is facing down. Find the small hole in the burner

head as noted In this picture.

2. Place the burner head onto the cooktop surface so that “hole A” gets inserted into “pin B” on
the cooktop. Make sure “Pin B” Is firmly seated into “hole A” on the Burner Head. If not,

remove the burner head and try it again. Please refer to the pictures below for this step.

-

3. Place the lined part of outer burner cap to fit in the lined part of the burner head. Shake the

outer burner cap gently to check if it is firmly seated (you will be able to rotate the outer burner
cap, but it should be firmly seated in the burner head.)

_14-



Installation procedure
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4. Next, place the inner burner cap on the burner head and make sure it is firmly set by gently

sliding it from side to side.

S. Check if the burner head/burner cap is firmly seated. If the burner head/cap is not level or Is

unstable, you must take it off, and reinsert it again.

Other burner assembly:

1. ldentify Wok/Rapid/Semi-rapid burner head and burner cap by size.

2. Hold the burner head, then find the gap “C” and ignition needle “D”, make it on the same side.
AV \-
s\

r

y
‘

b
-
—

3. Place the burner head with the gap “C” next to the ignition needle “D” and make sure the burner

head is firmly seated.

Installation procedure

B Install the grates

cap gently to check If it is firmly seated.

unstable, you must take it off, and reinsert it again.

GLG90305

4. Place the lined part of burner cap to fit in the lined part of the burner head. Shake the burner

S. Check If the burner head/burner cap is firmly seated. If the burner head/cap is not level or is

1N |

ANV

1N |

I
ll
v

(1) Left/Right Grate(same)

v

(2) Center Grate

The three cooktop grates are designed to fit in specific positions on the cooktop. For maximum
stability, these grates should only be used in their proper positions.

-10-



Installation procedure
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Installation of the pan support:

1.Make sure the short side of pan support is placed In front and the long side Is placed In rear.
2.The pan support should be lowered perpendicularly to the panel.
3.No frictions back and forth.

IMPORTANT
long side In the process of installation and operation,
=y the pan support should be placed carefully
In case of scratches on liquid tray and glass
surface. Make sure the shorter side of each
pan support is placed In front and the
longer side Is placed in rear. The manufac-
turer waives all responsiblility for scratches
or damages caused by improper personal
operation.

short side _

Bl Step 5: Installation procedure

A WARNING

If the ignition Is not successful within 15 seconds, turn the knob to OFF and walit for 60 seconds
before attempting the ignition. This product is equipped with rapid ignition device, when the knob is
released, the igniter will continue to keep the ignition state for 1-3 seconds, do not touch the ignition
needle immediately to avoid electric shock.

Check the ignition

 This appliance i1s equipped with an electronic ignition device. Simply press the knob
downward and turn it counterclockwise to HIl. Then, you will hear clicking sounds, which
Indicates proper operation of the ignition system.

« Once air is purged from the supply line, the burner should light within 3-5 seconds, and
the clicking sounds will stop.

« After the burner lights, rotate the knob to your desired position.

 Try each burner in succession until all burners have been checked.

Check the flame quality

 Determine the quality of flames visually. Normal burner flames should look like following
2 pictures.
 Long, bright yellow flames are not normal. Normal flames may show signs of an orange

tint when well heated or signs of flickering orange due to particles in the gas or air.

(A) Soft blue flames - (B) Yellow tips on outer cones -
Normal for natural gas Normal for ULPG gas

Operation instructions

B Layout
GLG90305

O 2.2 0
1.Wok burner:23MJ/h 2.Semi-rapid burner:6.5MJ/h
3.Rapid burner:14.5MJ/h 4 .Rapid grate
5.Knobs 6. Thermocouple

7 .Ignition device

Wok burner Other burner

B Knob control

Turn the control knobs to adjust the flame level. Turn the knob counterclockwise, 90° for high flame,
and 170° for low flame.

The Center knob controls the Tri-Ring burner. The Tri-Ring burner consists of 3 rings of fire. The
outer ring Is controlled separately, and the two inner rings are adjusted simultaneously. When the
knob iIs turned to 90° all three rings of fire will be at the maximum state achieving 23 MJ/h. If you
continue to turn the center knob from 90° to 170° the outer fire ring fades out gradually and then the
Inner flames begin to diminish. At a full 170° the inner flame rings are at a minimum flame state.
Turn the knob back to any position between 90° and OFF and the outer ring and 2 inner rings of fire
change synchronously to ensure that the pot is evenly heated.

GLG90305

18-
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Operation instructions

B Fast Iignition

Take note which knob controls which burner. This appliance is equipped with an electronic ignition
device. Simply press the knob downward and turn it counterclockwise to HI until the burner lights.
If It does not light within the first 15 seconds, turn the knob to OFF and walit for 60 seconds before
attempting to light it again. This cooktop has a fast ignition device. \When the knob Is released, the
solenoid valve will not cut off power immediately. It will still maintain continuous current to provide
energy to the ignition needle. Therefore, the igniter will continue to maintain the ignition state for

1 to 3 seconds, which provides better ignition rate.

Flame Failure Device

If the flame goes out accidentally a safety device will be activated about 45 seconds later and
automatically cut off the gas supply to the cooktop even If the burner knob iIs still on. If this
happens, turn the burner knob to the OFF position, wait 60 seconds, and then try to relight the

burner.

B Timer function

/\ Note: Only the left and middle burners of GLG90305 support the timer function.

/\ Note: The cooktop with the timer function could cut off the gas supply with a delay. After the
gas supply Is turned off automatically, the user needs to reset the control knob to the
closed position. When the timer function is enabled, the user shall not leave the place to
avold the cooktop being left unattended.

/\ Note: The touch button may fall if the panel is stained by oil or water. Please keep the panel

clean and dry.

Description of the panel
The panel includes two parts, the buttons and the display. In the upper row, there are 3-digit timing

hixie tubes (In minute) for the left burner and the middle burner from the left to the right. In the
lower row, there are timing minus button for the left burner, timing plus button for the left burner,

timing minus button for the middle burner, and timing plus button for the middle burner from the
left to the right.

GLG90305

Timing digital tube(L) Timing digital tube(C)

0000 1011

|
0] N

FOUTLE — mm +

Left timing Left timing Middle timing Middle timing
minus button plus button minus button plus button

— =H=

Operation instructions

Description of the buttons

@ Keep pressing the timing plus button to activate the timer function. When the function is
activated (the nixie tube iIs flashing), touch this button to increase the time for 1 minute.

Keep pressing the button to increase the time continuously, up to 180 minutes.

@ Keep pressing the timing minus button to activate the timer function. When the function is
activated (the nixie tube iIs flashing), touch this button to decrease the time for 1 minute.
Keep pressing the button to decrease the time continuously, down to 0 minute.

HHH The 3-digit timing nixie tubes indicate the time of the left and the middle/front right burners

respectively.

Setting the timer (with the left burner as the example)

(1) Keep pressing the "+" or "-" button of the left burner to activate the timer function, and then
the nixie tube on the left will flash. The default time is 15 minutes.

(2) Touch the "+" or "-" button of the left burner to adjust the time.

(3) After the adjustment is done, the timer starts in 3 seconds. The nixie tube indicates the timer
set and keeps being on.

/\ Note: The timer of the left and the middle burners may be set either separately or simultane-

ously.

Changing the timer (with the left burner as the example)

(1) Press the "+" or "-" button of the left burner briefly to activate the timer function, and then the
nixie tube on the left will flash, indicating the remaining of time for the left burner.

(2) Touch the "+" or "-" button of the left burner to adjust the time.

(3) After the adjustment is done, the timer starts in 3 seconds. The nixie tube indicates the timer

set and keeps being on.

Switching the timer off before time (with the left burner as the example)

(1) Press the "+" or "-" button of the left burner briefly to activate the timer function, and then the
nixie tube on the left will flash, indicating the remaining of time for the left burner.

(2) Touch the button to adjust the time to 00 minutes.

(3) The corresponding nixie tube goes out In 3 seconds and the timer will be canceled.

Time lapsed

When the timer counts down to the last 1 minute, the cooktop will buzz once and the nixie tube
will switch to a 60-second countdown. When it counts down to O, the cooktop buzzes 5 times and
then the burner flame goes out. After the cooktop Is ignited, it works for 4 continuous hours at
most, and then the flame will be turned off automatically for protection. After the control knob Is

reset, ignite again and a new cycle begins.

Power failure indication

In case of a power failure during normal operation, the nixie tube will indicate "E1" after the

power restores as the control knob is not reset. Reset the control knob to eliminate the "E1", and

the cooktop will function normally.

~20)-



Cleaning and maintenance

Operation instructions

B Cookware size limitation Cleaning and maintenance
Please choose the proper Pan before cooking:
Notice
1. Please make sure the diameter of the pan used Is equal to or more than cook area
2. To avoid rubbing the surface,using clean and bottom-slick pan s S\
3. To get best cooking results, the bottom of porcelain enamel steel pan shall be 2-3mm @ @
thick, the bottom of stainless steel filled pan shall be 4-6mm thick h
Burner Minimum Maximum Before cleaning and main- When you maintain the Please contact FOTILE
taining the stove, switch following, make sure not service center If there is
Wok burner N/A 31omm off the general gas valve disassembly the safety abnormity
Rapid burner 100mm 270mm and wait for It cooling device or gas duct parts
down thoroughly
Other burner 100mm 195mm

B Check

B Rapid Grate(only for GLG90305)

Never let the spilth block the

burner. Make sure there i1s no

If the hose Is damaged or

1. Do not try to use an oversize pan with the wok attachment as damage and injury could occur. the emergence of small

Only use a wok on the wok attachment.

hole. Please stop using at food residua, foreign matter

2. Do not try to remove the Rapid grate until the cooking grates and cooktop surface have once and replace it in time and water touch the ignition

completely cooled down. and thermocouple head

Please don't stack the The flame should not be

B Chassis and panel position dimensions

Inflammable around the iIrregular
gas stove
= . .
g Burners, flame caps and Check the interfaces with
™~ . , pan supports shall be suds frequently to avoid
I N am———M l ‘ = | l ‘i = | ‘ correctly positioned gas leak
: : :
&
- > 812mm
%—O Please don't wipe cooktop with sharp material like steel wire ball,
= 900mm = etc. It will greatly shorten the cooktop lifespan.t
— Every three months, carry out maintenance on the stove: \
= 1.Clean burner. an ignition needle, thermocouple ;
48mm 452mm 20mm 2.Check the connection stove hose Is damaged, loose connections ;
3. For deep cleansing of the stove panel, remove surface oil.
B 520mm . i . P

Warning: Service to be carried out only by an authorised person.

=P =
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Cleaning and maintenance

B Maintenance

N/

1. Before cleaning, please take
remove pan supports and flame

caps.

Warm water

Neutral

2. Movable parts of burner like copper

flame cap must be washed with

warm water and neutral cleanser

freguently. Remove the nugget and

dry Iit, then use the stove.

Neutral

3. Please use neutral cleanser
which is without corrosiveness,
to clean the stainless steel
panel and burner. Never use
chlorine-base cleanser to clean

glass.

4. Make sure that there i1s no carbon

In the firehole, and no jam.

Graininess Cleanser Aculeated Articles (Knife etc.) Clean Ball

5. Please don't use such aculeated
articles as graininess abluent
(putty-powder), clean ball, knife,
etc. to clean the residual stubborn
besmirch in the burners. Other-
wise, It will make the kitchen
countertop go wrong or fray the
assembly surface, then influence

cooktop lifespan.

6. After cleaning, dry them well

and install them correctly.

" nozzle

/. If the flame Is abnormal, please

check whether the nozzle i1s

blocked, if yes, clean it with

the

needle.(The needle placed In

attachment package)

Troubleshooting

Troubleshooting

Problems

Possible cause

Action

You smell gas.

Gas leak

Do not use cooktop. Turn the burner
knob to OFF and open the window.
Do not touch any light switches or
telephone. Leave the house immedi-
ately and go outside to call your gas
supplier for help with a cell phone.

Burners do not light

Gas supply Is not
properly connect-
ed or turned on

Turn the burner knob to OFF and retry
lighting the burner again. If still does
not work, please call your gas supplier
for help.

Too much Air 1Is mixed
with the gas pipe

Light the burner repeatedly until the
air has completely gone out

The burner heads and
caps are not in place

Remove the Burner head/cap and
reinsert it again firmly. (check burner
assembly instruction for detaills.)

Ilgnition device dirty or wet

Wipe with a dry cloth

Safety valve not open

Press and turn the knob, make sure
the burner is on and keep pressing
for 3 to 4 seconds.

Thermocouple is dirty

Wipe with a dry cloth

The burners are dirty, or
nozzle 1s blocked

Remove burners,.rinse with clean
water and wipe dry.

The flame 1s small

The burners’ nozzle iIs
blocked

Clean the fire hole surface on
the burner

Flame length Is uneven

The burners are dirty,
or nozzle iIs blocked

Remove burners, rinse with clean
water and wipe it.

The burner heads and
caps are not In place

Remove the Burner head/cap and
reinsert it again firmly. (check burner
assembly instruction for detaills.)

Flame length is uneven

After the overflow of the
pot, a large amount of soup
overflowed and flowed into
the Inner cavity of the bottom
cup of the burner, causing
uneven air output.

Please clean up the spilt liquid Iin time
after spilling the pot. Clean the spill with
a clean rag, remove the flamethrower
and fire cover, check whether there iIs
liquid In the bottom cup of the burner, If
there is, please clean it in time.
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Circuit diagram

The appliance iIs supplied with a standard10 Amp service cord terminated by a 3-pin plug for connec-

tion to a standard household socket. The electrical supply Is required to power the electronic ignition
system.

NOTE! It will be necessary for servicing purposes to disconnect the electrical power supply. The

power point should therefore be accessible after the appliance is installd, as specified in the local
wiring regulatons.

Diagram 1 i1s a schematic of the wiring in the appliance.

WEIGHT of the unit is printed on the appliance packaging label.

GLG90305
g N
Burner(R) Burner(C)
220-240V 50Hz
QA A v 2
Burner(L)
FR 1G3 1G2 1G1
0 o Hi GN G
A ORes—l Valve(C)
Igniton Module It
i Valve(R)
BN L
WT - B
|| F—o-0
Valve(L) YL BU , WT ———oro—|i
AL
T GN WT
Z::—E—;’Z_D_l = _ YL " 3
I 4 RD
WT :
AR BK i GN
|
WT - 0 . BN BU
& YL GN i BK | 0G  WT
WT  WT )
Display Board Assembly Féower Baatrd
onponents
Wiring o BN _ RD
Diagram BU _ BK

. PG conversion

All FOTILE gas cooktops are manufactured and shipped to be used with natural gas. The cooktop
are also shipped with LP Conversion Kits (a set of properly-sized burner orifices, the pressure

regulator could use for both natural gas and LP), so the cooktop can be converted to be used with LP
gas. Please follow instruction when converting.

LP Conversion Kits

BURNER ORIFICE SIZES AND OUTPUT RATINGS
(LP Gas [ULPG] 2.75kPa)

Wok burner: ®0.7*2&P0.6 17.2MJ/h

Rapid burner: ®0.92 11.2MJ/h

Semi-rapid burner: ®0.65 5.4MJ/h

B Requipped tools

u;i@

Adjustable wrench

—o—

9/32” open-end wrench Nut drivers:9/32”or /mm

E=E(@C < E(G =

Phillips screwdriver 3/16” Flat-blade screwdriver

To convert your cooktop for use with LP gas, perform the following steps
and procedures:

1. Disconnect electrical power to the cooktop. Unplug the cooktop power cord, trip the circuit
breaker, or remove the fuse from the fuse box.

2. Shut off the gas supply to the cooktop. Close the manual shut-off valve to the cooktop.
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. PG conversion

97

A WARNING

Do not operate the cooktop burners when using LP gas before converting the pressure regula-
tor and burner orifices for LP gas use. Failure to do so could cause high flames and toxic

fumes which can result in serious injury.
This conversion must be performed by a qualified installer or gas supplier in accordance with
the manufacturer’s instructions and all codes and requirements of the authority having jurisdic-

tion. Failure to follow ALL instructions could result in serious injury or property damage.

B 1. Following below instruction to change pressure regulator
from natural gas to LP

A
)

-

Configuration for Unscrew the threaded pin
from top hat

Unscrew the top hat
nut from the regulator

natural gas

Refit the top hat nut
assembly to theregulator

Upturn threaded pin Configuration for

and screw pin back LPG

. PG conversion

B 2. Follow the instructions below to change the burner orifices
from Natural Gas to LP

Save these orifices and note their positions for future conversions back to natural gas.

Step 1: Lift off the burner caps and burner heads from the cooktop burner manifold cups.

Burner cap

Burner head

Burner cup

868 |
—

Step 2: Using a 9/32" or /mm nut drive, remove the burner orifice from the bottom of the

Wok/Rapid/Semi-rapid burner manifold cup. And replace with the LP burner nozzles, then screw up

clockwise.

il
s —%)?‘“ \ ORIFICE SIZE(mm)
Rapid burner: ®0.92
Semi-rapid burner: ®0.65

Step 3: Using Phillips screwdriver take off the bracket, then using a 9/32” or /mm open-end
wrench, remove the burner orifice from the bottom of center burner manifold cup. And replace the

LP burner nozzles.

Orifice size

O0.7/7mm

+

0.6mm

0./7mm

-8



. PG conversion

Step 4: Take off all the knobs.

Step 5: Disassemble the panel
Using Phillips screwdriver unscrews the panel screws, then lift off the panel.

Step 6: Put the burner heads and burner caps into burner manifold cup. And

connect the timing control board.

\\\'ﬁ\\\

> \““““f\‘

i R / .......

&2

=20

LPG conversion
Step 7: Adjust bypass screw

Turn all flow adjusting screws clockwise to tighten using a 3/16" -head screwdriver. The flow of

the wok burner, rapid burner and semi-rapid burner is regulated by the screw and it needs to

rotate 45° counterclockwise

3/16” flat-blade
screwdriver

bypass screw

Thermocouple

Step 8: Put the cooktop panel, burner heads, burner caps, knobs, and grate back into

place correctly.

-30-
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