
GAS RANGE 

                MODEL: INF-32NR 

OPERATING 
INSTRUCTIONS 



This gas cooker is designed according to the same kind products of American.

It takes cylinder gas as fuel and has the advantages of easy operation, safety

Specifications: 
WTB-32-NR 

Heat flow: 96kw/h 
Calorific value:77.3 billion joules 
Gas consumption:0.7NM3/H 
Unit size (mm):600×600×600 

Gas source: LPG 

The operation gas is cylinder gas with low-pressure regulator  
Installation location and notes: 



1) Checking the pipeline to the cylinder and the connection to see if it is in good 

When the safety valve is in the OFF position of the closed state, press the safety valve 
and rotate it counterclockwise by 30 degrees to make the safety valve in the slot position, and
press it for about 30-45 seconds (cycle operation).Then find the burner corresponding to the 

valve, and use the ignition gun to ignite the normally open fire corresponding to the 
burner. When the thermocouple of the flameout device is heated to a certain extent, release
the safety valve (under the condition that the normally open fire is not extinguished).

the kindling of the burner is ignited, rotate the safety valve counterclockwise by 60 
degrees, and the burner is in a normal combustion state. 

the ignition gun does not work, please the 
Cleaning and maintenance: 

cleaning, you must shut off the valve of wok and clean the plate below the burners 
towel. 

frame, the burners and the plates can be removed for cleaning. 

Warning: Don’t clean the machine by using a steam cleaner. 
This product can use liquified gas and natural gas as the gas supply
source, and the corresponding nozzle needs to be used for the conversion 
of the two. 


