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Sharp edges are not allowed to contact the flexible tube. There shall be no internal 

connection between the cylinder compartment and the various parts of the appliance 

containing burners. The ventilation openings of the compartment cannot be blocked 

when the appliance is installed. 

Gas connection to Non-flexible Pipe 
The gas source must be connected to the appliance in a manner that does not create 

stress points in any component. 

The appliance is fitted with an adjustable, "L" shaped connector and a gasket for the 

attachment to the gas supply. Should this connector have to be turned, if leakage is 

found after the connector assembled, please replace the gasket (supplied with 

appliance). 

Check the Seal 

Using a soapy water solution, ensure that all connections are properly sealed after the 

appliance has been installed. Never use open flame. 

Caution! 
• Prior to installation, ensure that the local distribution conditions (nature of the

gas and gas pressure) and the appliance adjustment are compatible.

• The adjustment conditions for this appliance are listed on the rating label.

• This appliance is not connected to a combustion products evacuation device. It

must be installed and wired in accordance with the current installation

regulations. Particular attention must be paid to the ventilation requirements.
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DESCRIPTION OF APPLIANCES 

• A single burner with a stainless steel base plates is available on this built-in gas

hob range for LPG.

• Each burner, which is operated by a Flame Failure Device /plug-type gas valve, is 

controlled by metal control knob located on the front of the tempered glass top, and

each burner includes a Flame Failure Device (Thermocouple).

• The appliance's ignition system was powered by transformer 220V - 240V.

• Detailed descriptions of the model(s) is provided below:

Model Number 
Burner Typ es 

T,otal Pow,er 
W

o
k.Burner 

TG113IBEL 1 4.8kW 

Burner For LPG- @ 30mbar
Injector Injector 
Size(mm) Marking 

Inner Ring OA1 42 
Wok 

Outer Ring 0.72-::i:2 12 

Model Number 
Burner Types 

Total Pow,er 
W,okBurner 

TG2.13IBEP 1 4.2kW 

Burner For TG @ 10mbar 
Injector Injector 
Size(mm) Marking 

Wok 
Inner Ring l.2 12-0 

Outer Ring 2.00::i:2 2-00

Dimensions 

510x300mm 

FuD R:de 

kW 

4.8(349g/h)

Dimensions 

510x300mm 

FuD Ra.te 

kW 

4.2 

MAINTAINING YOUR COOKTOP 

Before performing maintenance or cleaning on a gas appliance, disconnect it from 

the gas and 220-240Vac electricity supply. To prolong the life of the cooktop, it is 

essential that it be cleaned frequently and thoroughly, keeping in mind the following: 

• Do not use steam cleaning equipment on the appliance.

• If there are enameled parts on the top, they must be cleaned with warm water and

not with abrasive powders or corrosive substances that could damage them.

• The removable parts of the burners should be washed frequently with warm water

and soap, making sure to remove caked-on substances. Parts are to be dried

thoroughly after cleaning.

• On cooktops with automatic ignition, the end of the electronic ignition device must

be cleaned frequently to ensure that the gas holes do not become clogged.

• If stainless steel remains in prolonged contact with highly calcareous water or

aggressive detergents (containing phosphorus), it can become discolored. It is

advised that these parts be thoroughly rinsed with water and then dried thoroughly.

In addition, it is recommended to clean up any spills.

Greasing the Taps 
The gas taps may jam in time, or they may become difficult to turn. If so, the tap itself 

must be replaced. 

Caution: This operation must only be performed by a manufacturer-authorized 

technician 
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PRACTICAL ADVISE 

For optimal performance, observe these guidelines: 

• Use the correct cookware for each burner (refer to table below) to prevent the flame

from reaching the pot or pan's sides.

• Always use flat-bottomed cookware and keep the lid on.

• When the contents reach a boil, reduce the heat to low.

• Do not use of cooking vessels on the hotplate that overlap its  edges
• The device shall not be operated for more than 15 s. If after 15 s the burner has not lit,

stop operating the device and open the compartment door and/or wait at least  min
before attempting a further ignition of the burner.

• Prolonged intensive use of the appliance may call for additional ventilation, for example
opening of a window, or more effective ventilation, for example increasing the level of
mechanical ventilation where present.

Burner Cookware Diameter 

AuxiliaryBurner 12cm-26cm 

GAS CONVERSION - For Export Market Only 

• Take precautions on the operations and adjustments to be carried out when

converting from one gas hob to another.
• All work must be carried out by a Brandt authorized technician.
• Before beginning, disconnect the gas and electrical supply to the appliance.

Change the injector of the burners. 

1 � Ao,1� 8�no, £ & Remove the pein support. Bumer lld and Flame 5;preaOer 

Unscrew the lojeclor replace it with lhe stlpulaled lnJeclor 
Work Burn • for new gas supply 

Cerefully reei:s:semble lhei ;pit ,component5,. 

·--·Y Q
l -�

� "Noo· s••••• 
'Na Ir Open wrench 

Adjustment of minimum level of the flame 

2 
6-kriob 

�Tap 
• �eaHng ling 

�_,,-

, Ramc1,1e the knob 
2. Remo1-11e th!! 5-crew of lhl!!I waler plal�. 
3 R111mc1,1e tha panel. 
4 AdJusung by Adj1,1!ll;&bla _.erew 

For Ccnver11lcn of another Qlil!I. lhe adju!!Ltable &-erew must be 
adju5led and ch■ctdnliil the minimum name 

Flnolly Chee., tho nomo does not go ou, when qu1e-.1y 1u,-n1ng the 
tap from Iha maximum position to tha minimum position. 

ln5IS.lt I.he panel on the Gha&si5 

11'1:IUill Ille ICl'lObS on the, • ., .. 

CAUTION! 
• Do not disassemble the gas tap's shaft; in the event of a malfunction, replace the

entire gas tap.
5 

GAS CONNECTIONS 

Gas Connection for Cooktop 

An authorized installer is required to connect the cooktop to the gas supply. During the 

installation of this product, an approved gas tap must be installed in order to isolate 

the gas supply from the appliance for removal or maintenance purposes. The 

appliance must be connected to the gas mains or liquid gas tanks in accordance with 

the current safety standards and only after it has been determined that it is compatible 

with the type of gas to be used. If not, follow the instructions in the section titled, If the 

cooktop is to be connected to tanks containing liquid gas, use pressure regulators that 

meet current safety requirements. 

Caution! 
• The tube must not come into contact with sharp edges.
• There shall be no internal connection between the cylinder compartment and the

various parts of the appliance where burners are located.
• When the appliance is in place, the ventilation openings of the compartment cannot

be blocked.
• To ensure that the appliance operates safely, that the gas is properly regulated,

and that your appliance lasts as long as possible, ensure that the gas pressure

levels correspond to those indicated in Table 1, "Nozzle and Burner Specifications."

Gas Connection to Flexible Steel Pipe 

The appliance's gas feed connector is a threaded, male 1/2" connector for round gas 

pipe. Use only pipes, tubes, and gaskets that adhere to current safety standards. The 

length of the flexible pipes cannot exceed 2000mm. Upon completion of the 

connection, ensure that the flexible metal tube does not come into contact with any 

moving parts and is not crushed. 

LP Gas: Installation Instructions for Fixing Gas Cooker Elbow Joint 

nozzle 

elbow 10ml 

=ml� 

gasket 

ring 

rubber hose 

The gasket depicted above is to prevent gas leakage. After installation, turn on the gas 
supply and use soap solution (never use naked flame) to check for gas leakage. 
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Installation above Ovens 
If the cooktop is installed above a built-in oven, an insulating wood panel must be 

installed. This panel must be positioned approximately 50 mm from the bottom of the 

cooktop. 

CAUTION! 

When installing the cooktop above a built-in oven, the oven should be placed on two 

wooden strips; in the case of a joining cabinet surface, be sure to leave a 45mm x 

560 mm space at the back. (Refer to Fig E.) 

Fig E Fig F 

Installation with Gas Cylinder Compartments. 
If the cooktop is installed above the cylinder compartment, an insulating wood panel 

must be installed. This panel must be positioned approximately 50 mm from the bottom 

of the cooktop. (Refer to Fig F.) 

This compartment's opening must facilitate the insertion and removal of the cylinder. 

The opening and interior dimensions of the compartment must be at least large 

enough to accommodate the most used cylinders (with regulator installed) in the 

country. The total area of the opening in the upper portion of the compartment must 

be at least 1/100 of the floor area. The total area of the base's openings must be at 

least 1 /50 of the compartment's floor area. 

The cylinder support shall have the following points: 

• Must possess adequate mechanical strength.

• Not permitted to rest the cylinder directly on the ground.

• Not to exceed the height of the base on which the cylinder rests.

• The cylinder's regulator / tap must be easily accessible.

• The overflow of liquid from a gas hobs pan must not reach the cylinder or its

accessories.

9 

• Before replacing the burners on the gas hob, ensure that the injectors are not

obstructed.

• After gas conversion a full operation and leak test (such as soap water or gas

detector), must be performed.

• All conversions MUST be performed by Brandt-authorized technicians.

INSTALLATION REQUIREMENT - For Export Market Only

The following instructions are intended for the installer so that the installation 
and maintenance procedures may be carried out with the highest 
degree of professionalism and expertise. 

Positioning For Export Market Only 

This appliance may only be installed and operated in rooms with permanent ventilation 

in accordance with current regulations and standards. The following condition must be 

met: 

• The room must be equipped with a ventilation system that exhausts smoke and

combustion gases to the exterior.

• This must be accomplished using a hood or electric ventilator that turns on 

automatically whenever the hood is activated. (see Figs G)

L.......S 

"� 

D ¢ 

In a chimney or flue with multiple branches 

;;ITI � ¢ 

Directly towards the exterior 

FigsG 

• The space must also accommodate the airflow required for proper combustion.

The combustion air flow rate cannot be less than 2 m3/h per kW of installed

capacity. The supply of said air can be accomplished by direct influx from the

exterior through a duct with an inner cross section of at least 100 cm2 that cannot

be accidentally obstructed.
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