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6. TROUBLESHOOTING

PROBLEM CHECK

If there is a shortage of gas;

Whether the valve or gas valve is open;

If you have activated the burner manipulator

correctly;

If the manipulator is activated;

If there is a shortage of gas;

Whether the valve or gas valve is open;

If the product is installed correctly as specified in

the instruction manual;

If the product is level (check the product

installation section);

If the position of the manipulator is activated in the

proper position;

Observe if there is enough space in front of the

equipment, in order to avoid that the functioning of

one interferes with the performance of the other

(called yellow flame).

If the gas connections are well connected;

Check that there are no leaks in the gas

connections (use a sponge and soap foam);

If the gas hose is not broken;

If the space in front of the product is suitable for

use;

The product does not turn on:

The product stopped working:

The culinary results were not

as expected:

Leak or gas smell:



2.1 Product Installation Instructions

Upon receipt of the equipment, make sure that the product is not defective. 

To perform the assembly, first check that the accessory kit has the following 

items: a gas pressure regulator and an instruction manual. If the product has a 

medium, single or double flue rise, the kit includes 6 more screws (4 flanged 

screws 4.2 x 13 mm and 2 hexagonal screws 6.35 x 12 .7mm) for mounting it on 

the Industrial Range with Oven. 

Place the Industrial Standart/Convection Industrial Range with Oven 

(Restaurant Serie) over the workplace carefully and adjust the leveling of the 

foot according to the guidelines in item 2.11 of this instruction manual.

The gas pressure regulator supplied with the equipment must be installed 

when the appliance is connected to the gas supply.

Adequate space must be left in front of the device for proper maintenance 

and operation. Provisions shall be incorporated in the kitchen design to ensure 

an adequate supply of fresh air and adequate clearance for aerial operations in 

the combustion chamber for combustion and proper ventilation.

Conversion, gas line connection, thermostat calibration, burners, 

manometer gas pressure adjustment, etc, are all part of normal installation 

and will not be paid under warranty. If a warranty techniciona is called and 

finds the unid incorrecntly installed, the end user may be subject to a charge.

Proper installation of this gas appliance is the sole responsability of the 

end user. It is the buyer’s responsability to determine if the installer is 

qualified in the installation procedures.

For MAINTENCE, SERVICES, REPAIRS OS INSTALLATIONS contact 

the factory to schedule the autorized technical assistance.

IMPORTANT

CLEARANCES

The appliance area must be kept free and clear of all combustibles.

Rear Sides Rear Sides

Industrial Range with Standard / Convection 

Oven - Gas (Restaurant Series)
8" 6" 0" 0"

Non-combustibleCombustible
Model

2. PRODUCT INSTALLATION

0730

MODEL
NUMBER OF 
BURNERS

MAXIMUM THERMAL
INPUT

MAXIMUM 
CONSUMPTION

NATURAL
(BTU/h)

PROPANE
(BTU/h)

NATURAL
(m³/h)

PROPANE
(kg/h)

R24ST-24B
R24CO-24B

4 128,000 120,000 3.36 2.65

R24ST-24B
R24CO-24B

6 192,000 180,000 5.04 3.98

R24ST-24B
R24CO-24B

8 256,000 240,000 6.72 5.31

R24ST-24B
R24CO-24B

10 320,000 300,000 8.40 6.63

R722ST-72B
R722CO-72B

12 384,000 360,000 10.08 7.96

MODEL
NUMBER OF 
BURNERS

MAXIMUM THERMAL
INPUT

MAXIMUM 
CONSUMPTION

NATURAL
(BTU/h)

PROPANE
(BTU/h)

NATURAL
(m³/h)

PROPANE
(kg/h)

R24ST-24B
R24CO-24B

1 30,000 27,000 0.80 0.59

R36ST-36B
R36CO-36B

1 35,000 33,000 0.92 0.72

R482ST-48B
R482CO-48B

2 60,000 54,000 1.58 1.18

R602ST-60B
R602CO-60B

2 65,000 60,000 1.71 1.31

R722ST-72B
R722CO-72B

1 70,000 66,000 1.84 1.45

6.2.1 Range

6.2 Technical data

6.2.2 Oven
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NOTE

If you need to adjust the pilot valves (one pilot valve corresponds to two 

burners) perform the following procedures:

1- Turn the pilot adjustment screw counter-clockwise and then light the pilot 

with the help of the lighter (wick), which comes with the product and adjust the 

flame to a height of approximately 0.5 cm;

2- Turn on the gas valve by turning the handle counterclockwise to light the 

main burners;

3- To shut down completely, close the gas valves by turning the knob clockwise 

and turn the pilot adjusting screw clockwise to close the gas to the pilots.

The image above illustrates the direction of rotation of the pilot valve for pilot 

flame adjustment.
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