MODEL : RB7913G-CSSM

Gas Built in HOB snunaels

Instructions for use, installation and connection

Rinnai



Instrction for use and installation

1.Safety Warning

m If you notice a gas leak, please do as follows;

* Do not ignite or spark

* Do not turn ON / OFF the switch of electric equipment

* Do not connect or disconnect the power plug

* Do not use the phone near a gas leak area

* If in use of stove, discontinue and close the gas tap immediately
m Do not use the stir-fry mode when you deep-fry food

m Keep hands, face, and pot handle away
from exhaust port at back of stove

m Do not use Cocotte plate for Stove Function
Use for Grill Function only

m The following containers cannot be used on the stove

(Temperature sensor does not work properly)

- Heat-resistant glass container
- Pottery container
- A shallow pan less than 2.5 mm depth

m Be careful not to touch the grill door or glass with your hand or arm when taking out

grilled fish, etc.

2.Safety function

Large Burner

Small Burner

Detail Left-Right rear Grill
Oil overheat prevention function
Temperature sensor automatically adjust to about @) O -
250°C or less
Stop gas automatically when the flame goes out O O O
Automatic extinguishing when forgetting to turn off @) @) @)
Container detection function if the bottom of the
container starts to burn automatically extinguishes @) @) -
the flame
Ignition lock function 0] O O
Vibration stop function
Automatically extinguishes when the earthquake @) O O
intensity is about 4 or more
Medium flame ignition function @) - -
Grill overheat prevention function
Automatically extinguishes the flame if - - O
temperature inside the grill become high irregurly
Alarm function in case of knob is not in original o o) i
position after flame went off
Automatic temperature control function O O @)




3.Control Panel Operation (after ignition)

3.1 Left and right burner (Same for left and right)

STIR FRY function over high heat cooking can
be set by pressing [HOLD] button for 3 seconds
(this is to off Temp. sensor)
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BO|Ier Timer Temp. Control

<When boiling water>
Press [Boiler] button.

Buzzer informs you when it boils and automatic extinguishing.

<When setting timer>
Press [Timer] button.
You can set timer from 1 to 120 minutes to keep warm.

3.2 Rear burner
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(JPORRIDGE \V
._
ORICE @ @

Time adjustment

Timer

°
RICE/PORRIDGE |—e @ @ —

<When cooking rice>

Press [RICE/PORRIDGE] button.

Buzzer will informs you when steam starts.

Buzzer will informs you 30 seconds before the end of steam.
Buzzer will informs you when steam is finished.




3.3 Grill function

3.3.1 "Manual" cooking with a grill

GRILL

(Be able to adjust a flame by knob)

[JDRIED [J TIMER

[J WELL
[ mMD
[J LIGHT

-

:

{DONENESS

_

3.3.2 "Automatic" cooking with a grill

GRILL

AUTO Function
(WHOLE/FILLET
/DRIED)

—O

JDRIED (] TIMER

0 FILLET 0 WARM

[J WELL

™MD

<
0 LIGHT@ @

:

Cooking Timer

{DONENESS °

)

Press to choose
a heat level
(DONENESS)

- High (WELL)

- Medium (MID)
- Low (LIGHT)

3.3.3 Automatic cooking with COCOTTE PLATE mode

GRILL

[ DRIED [J TIMER

[ FILLET 0 WARM

0 FISH
0 WHOLE [ oasT

0 WELL

rn
=

[ MD
[J LIGHT

AUTO

X

COCOo
PLATE

:

{DONENESS ®

)

I

Press to choose
a heat level
(DONENESS)

- High (WELL)

- Medium (MID)
- Low (LIGHT)

Press the COCOTTE PLATE button. Select cooking mode,
(TOAST/FISH(Gril))  WARM/TIMER)




3.3.4 Manual cooking with COCOTTE PLATE mode

GRILL

0DRIED [ TIMER |0 WELL -
D riLLer 0 WARM

[ MD

0 FisH \Y, .
DWHOLE  ropgr [0 UIGHT @ &—— Adjust timer

{DONENESS

W)

AUTO | COCOTTE
x| P

COCOTTE PLATE TIMER

4.How to change battery (see picture)

A flashing light warning that the battery is low
Replace 2 alkaline batteries "type-D"




5.Error Code and troubleshooting

Error Code Cause Troubleshooting
0 Timer is over Turmn a knob to original position
Forgetting to turn off a gas stove Turn a knob to original position

% High temperature mode is fished

01 Motor position malfunction Leave it for a while, then ignite again
02 Temp. safety device is activated wait for cool down, then ignite again
11 Ignition is failure Leave it for a while, then ignite again
12 Safety device is activated Leave it for a while, then ignite again
14 High temp. control sensor is activated wait for cool down, then ignite again
22 Earthquake stop function is activated Ignite again after vibrating condition
24 The STIR FRY button failure contact to dealer

31 Temperature sensor failure

32 Grill overheat prevention sensor

33 malfunction

53 Electronic component failure

70

71

72




6.Lisse Installation

6.1.1 Keep required distance for installation

x Ly
80cm
7.5cm 5cm
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N — q v

Cooker hood

60cm

0.0 0.0

7.5em Y

Minimum 80 cm distance from the ceiling without cooker hood above

Minimum 60 cm distance from the ceiling with cooker hood above

6.1.2 Separator is required for safety function

Proper air
circulation

Parttion Proper air ﬁ
(Plywood sheet) circulation

=

Cabinet/Counter separator

Improper air
circulation el ®
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6.2.1 Product Dimension
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6.2.2 Kitchen counter size and dimension

4-R10~R30 MIN 750

A
_ v

40

MIN 225

600

(View from the front)

s
Handle

Do not lift up by holding
casing of both sides

Adhesive tape



6.4.1 Installation - Fixing into Kitchen Cabinet

6.4.2 Installation - Front Cover

@Z =




6.4.6 Installation - Support tray, Grill plate and Grid

AR
\;
QN N\

6.4.7 Installation - Washer of Front Panel

6.4.8 Installation - Front Panel




6.4.9 Installation - Bottom Cover

6.4.10 Installation - Top Plate

6.4.11 Fix Batteries
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6.5.1 Checklist after installation

No. List Description Checked
1 | Applicable gas type Use a corrected gas type
2 | Distance from flammable | The distance is sufficient for fire prevention
3 | Horizontal installation Horizontal position installed
4 | Solid installation There does not wobbling
5 | Air ventilation There is sufficient ventilation place
6 | Built-in cabinet/counter | There is partition at the back of cabinet/counter
7 | Gas hose Any gas leakage

6.5.2 Turn off gas valve after installation
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3.3 19 ULM1819 (GRILL)

3.3.1 MIBUNIBEUU Manual

GRILL

PLATE

[ DRIED [J TIMER |0 WELL
[ FILLET 0 WARM [ mMD <
0 WHOLE[] TOAST [J LIGHT
S
AUTO | COCO
DONENESS

W)

o——
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» 9111156344 (DRIED)

GRILL
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JDRIED () TIMER [ WELL
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3.3.3 nMsUsednludAaglvun COCOTTE PLATE

GRILL

0DRIED [ TIMER
0 WARM
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0 WHOLE [ oasT
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0 WELL
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3.3.4 N5U9@IMNSLUU Manual melvia COCOTTE PLATE
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6.4.2 NIHARY - HIATBUAUNT

6.4.4 N3AART - T0nBAUTERAENS

6.4.5 N1SARAG - 3§ﬂ33ﬂaUU$zQLm&m

|
A A
K]

/’ N k ] Ci;

-20-



6.4.6 NSANAY - DIATOISU, INUTBIYN, ATWNTIENN

N
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6.4.8 MIHANY - bt Undinuy




6.4.9 NMSARAY - BlATaUTREINAS

6.4.10 NIAAGT - NUNAINTZIN

6.4.11 nslduumaes
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Rinnai Corporation

2-26 Fukuzumi-cho Nakagawa-ku
Nagoya 454-0802 Japan
https://www.rinnai.co.jp
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