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FORIMO 22-Inch 4-Burner Stainless Steel Gas
Cooktop Instruction Manual

Model: RZZ

1. INTRODUCTION

This manual provides essential information for the safe installation, operation, and maintenance of your
FORIMO 22-inch 4-burner stainless steel gas cooktop. Please read all instructions carefully before using
the appliance and retain this manual for future reference.

2. IMPORTANT SAFETY INFORMATION

WARNING: Improper installation, adjustment, alteration, service, or maintenance can cause injury
or property damage. Refer to this manual. For assistance or additional information, consult a
qualified installer, service agency, or the gas supplier.

« Ensure proper ventilation when operating the cooktop.

« Do not store or use gasoline or other flammable vapors and liquids in the vicinity of this or any other
appliance.

« Never use this appliance as a space heater to heat or warm the room.

o Keep children away from the appliance during operation.

¢ In case of a gas leak, immediately shut off the gas supply, open windows, and do not operate any
electrical switches. Contact a qualified technician.

« This appliance is equipped with a thermocouple flameout fault system that automatically turns off the
gas supply if no flame is detected, preventing gas leakage.
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SAFETY PERFORMANCE

The use of a thermocouple flameout fault system ensures
that the gas is automatically turned off

Safety Performance

Thermocouple flameout fault
system

»

Safe electronic ignition systemand
a flame failure system

Image: Safety Performance - Thermocouple flameout fault system. This image shows a close-up of a burner with the thermocouple sensor,
indicating the safety mechanism that prevents gas leakage by automatically shutting off the gas if the flame extinguishes.

3. ProbucTt OVERVIEW

The FORIMO 22-inch gas cooktop features four high-power burners designed for efficient cooking. It is
constructed with a stainless steel top, durable bakelite knobs, and cast iron grates for longevity and ease
of cleaning.

3.1 Components

Stainless Steel Cooktop Surface

Cast Iron Grates

Burners (Triple Ring Wok, Semi-Rapid, Auxiliary)

Bakelite Control Knobs

Electronic Ignition System

Thermocouple Flameout Protection
NG/LPG Conversion Kit (included)



Image: Top view of the FORIMO 22-inch 4-burner gas cooktop with all burners ignited, showing the blue flames and cast iron grates.
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Image: Close-up details of the FORIMO gas cooktop, including the high temperature resistant cast iron grille, electronic ignition, bakelite
control knob, and a high-power burner with stable combustion.

3.2 Burner Specifications

e One 130mm Triple Ring Wok Burner: 3.3kW / 11,260 BTU
o Two 75mm Semi-Rapid Burners: 1.75kW /5,971 BTU each
e One 55mm Auxiliary Burner: 1.0kW /3,412 BTU

o Total Power Output: 26,614 BTU



HIGH POWER BURNERS
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Image: Diagram illustrating the high power burners of the FORIMO gas cooktop, detailing the BTU output for each burner type and the total
power output.

4. INSTALLATION AND SETUP

Installation must be performed by a qualified technician in accordance with local codes and regulations.
Ensure the gas supply is turned off before beginning installation.

4.1 Dimensions and Cutout

The cooktop has product dimensions of approximately 18"D x 22"W x 0.5"H. The cutout size for installation
is 22"W x 18 1/2"H.



PRODUCT SPECIFICATIONS

Product Size: 22inch x 18inch x 1/2inch  High Power Burners
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Image: Product specifications showing the dimensions of the FORIMO gas cooktop, including its length, width, and height, with measurements
indicated.

4.2 Gas Type Conversion (NG/LPG)

The cooktop is factory-set for natural gas (NG) installation. A liquefied petroleum gas (LPG) conversion kit
is included. If converting to LPG, ensure the appropriate nozzles are installed by a qualified technician. The
enclosed chassis design helps prevent airflow from affecting combustion stability.



ENCLOSED CHASSIS DESIGN

The enclosed chassis is designed to prevent airflow from affecting
combustion stability during cooking

\../ - ;\ .

GREAT SETING

Liquefied petroleum gas
nozzles are preset

Enclosed chassis for
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Image: lllustration of the enclosed chassis design of the FORIMO gas cooktop, which prevents airflow interference, and a close-up of the
preset liquefied petroleum gas nozzles.

4.3 Assembly of Components

1. Remove all packaging materials and protective films from the cooktop.

2. Place the aluminum burner spacers onto their corresponding burner bases, ensuring they align with
the igniters.

3. Place the black burner caps on top of the spacers.
4. Position the cast iron grates securely over the burners.

5. Connect the gas supply line to the cooktop's gas inlet. A 90-degree elbow may be beneficial for
routing the gas line.

5. OPERATING INSTRUCTIONS

5.1 Lighting a Burner

1. Ensure all burner components (spacers, caps, grates) are correctly in place.
2. Push down the desired control knob and rotate it counter-clockwise to the "High" flame setting.
3. The electronic ignition will click, and the burner will ignite.

4. Continue to hold the knob down for a few seconds after ignition to allow the thermocouple to heat up



and engage the flame safety device.

5. Release the knob and adjust the flame to the desired cooking intensity. If the flame extinguishes,
repeat the process.

5.2 Adjusting Flame

Rotate the control knob between the "High" and "Low" settings to adjust the flame size. A stable blue flame
indicates proper combustion.

Image: The FORIMO gas cooktop installed in a kitchen counter, with one burner actively heating a pan of food, demonstrating typical use.

6. CARE AND MAINTENANCE

Regular cleaning helps maintain the appearance and performance of your cooktop. Always ensure the
cooktop is cool and the gas supply is off before cleaning.

6.1 Cleaning the Cooktop

o Stainless Steel Surface: Wipe with a damp cloth and mild detergent. For stubborn stains, use a non-
abrasive stainless steel cleaner. Dry thoroughly to prevent water spots.

o Cast Iron Grates: These can be removed for easier cleaning. Wash with warm soapy water, rinse,
and dry completely. Avoid harsh abrasives that can damage the finish.



« Burner Caps and Spacers: Remove and clean with warm soapy water. Ensure they are completely
dry before reassembling to prevent ignition issues.

« Control Knobs: Pull off the knobs and wash with warm soapy water. Dry thoroughly before
replacing.

DURABLE QUALITY

Made of stainless steel top,durable bakelite knob and cast
iron grille for easy cleaning and maintenance

Image: A person cleaning the stainless steel surface of the FORIMO gas cooktop with a sponge and cloth, demonstrating the ease of
maintenance.

7. TROUBLESHOOTING

Before contacting service, review the following common issues and solutions:

Problem Possible Cause Solution

N ly.
0 gas supply Check gas valve and supply.

Burner does Burner components (cap,

o Ensure burner cap and spacer are seated properly.
not ignite. spacer) not correctly placed.

o Clean and dry the igniter.
Igniter is dirty or wet.



Problem Possible Cause

Flame is Incorrect gas type or nozzle.
yellow or Burner ports are clogged.
unstable. Improper air mixture.

Gas leak.
Gas smell

detected. Burner not fully ignited

(thermocouple not engaged).

8. PRODUCT SPECIFICATIONS

Feature

Brand

Model Number
Installation Type
Product Dimensions (D x W x H)
Cutout Size (W x H)
Item Weight

Number of Burners
Fuel Type

Ignition System Type
Heater Surface Material

Grates Material

Included Components

Solution

Verify correct gas type and nozzles are installed.
Clean burner ports.

Contact a qualified technician for air mixture
adjustment.

Immediately shut off gas supply, ventilate area, and
contact emergency services/qualified technician.

Ensure knob is held down long enough for
thermocouple to engage.

Specification

FORIMO

Rzz

Drop-In

18" x 22" x 0.5" (Cooktop surface)
22" x 18.5"

23.9 pounds

4

Gas (NG/LPG Convertible)
Electronic

Stainless Steel

Cast Iron

LPG Conversion Kit

Product Specification
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Image: Diagram showing the product dimensions and included components like the cast iron grates and gas regulation adapters (conversion



kit).
9. WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the documentation provided with your
purchase or contact FORIMO customer service. Keep your purchase receipt as proof of purchase.
Protection plans may be available for extended coverage. Please check with your retailer for details.
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