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1. INTRODUCTION

Thank you for choosing the GGM Gastro GKK1 Gas Stove. This manual provides essential information for the
safe and efficient operation, installation, and maintenance of your appliance. Please read these instructions
carefully before use and retain them for future reference. This appliance is designed for professional use and
is suitable for both propane and natural gas.

2. SAFETY INSTRUCTIONS

Your safety and the safety of others are paramount. Please observe all safety warnings and instructions.

Installation: Installation must be performed by a qualified technician in accordance with all local and
national regulations and standards for gas appliances.

Ventilation: Ensure adequate ventilation in the area where the stove is operated. An extraction system
is recommended for optimal performance and safety.

Gas Connection: Verify that the gas type (propane or natural gas) matches the appliance's
specifications. Check all gas connections for leaks using a soapy water solution; never use an open
flame.

Flammable Materials: Keep flammable materials away from the appliance during operation.

Supervision: Never leave the appliance unattended while in operation.

Thermocouple Safety: This appliance is equipped with a thermocouple safety element that
automatically cuts off the gas supply if the flame extinguishes. Do not attempt to bypass or modify this
safety feature.

Cleaning: Always disconnect the gas supply and allow the appliance to cool completely before cleaning.

Maintenance: Regular maintenance should be performed by qualified personnel.

Children: Keep children and unauthorized personnel away from the appliance.
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3. PRODUCT OVERVIEW

The GGM Gastro GKK1 is a robust, single-burner gas stove designed for efficiency and durability in
professional environments. It features a high-quality stainless steel casing and a powerful 9 kW burner.

Figure 1: Front-side view of the GGM Gastro GKK1 Gas Stove. This image shows the stainless steel construction, the single
burner grate on top, and the control knob on the front panel.

Key Components:

Stainless Steel Casing: Durable and easy to clean.

Single Burner: High-power burner for efficient cooking.

Burner Grate: Provides stable support for cookware.

Control Knob: For adjusting flame intensity and ignition.

Thermocouple Safety Element: Monitors flame presence and cuts off gas if the flame goes out.

Gas Inlet: Connection point for gas supply.

4. SETUP AND INSTALLATION



Proper installation is crucial for the safe and efficient operation of your GGM Gastro GKK1 Gas Stove. This
appliance must be installed by a certified professional.

Installation Steps:

1. Unpacking: Carefully remove the appliance from its packaging. Inspect for any damage incurred during
transit. Report any damage immediately to the carrier and supplier.

2. Placement: Place the stove on a stable, non-combustible surface. Ensure there is adequate clearance
from walls and other appliances as per local regulations.

3. Ventilation: Confirm that the installation area has sufficient ventilation. Consider installing an appropriate
extraction system.

4. Gas Type Conversion (if necessary): The appliance is factory-set for a specific gas type. If converting
to a different gas type (e.g., from propane to natural gas or vice-versa), this must be done by a qualified
technician using the appropriate conversion kit and following the manufacturer's instructions.

5. Gas Connection: Connect the appliance to the gas supply line using approved fittings and flexible
hoses (if applicable). Ensure all connections are tight and leak-free. Perform a leak test using a soapy
water solution.

6. Leveling: Adjust the feet of the stove to ensure it is level and stable.

7. Initial Check: Before first use, ensure all safety devices are correctly installed and functioning.

5. OPERATING INSTRUCTIONS

Follow these steps for safe and effective operation of your GGM Gastro GKK1 Gas Stove.

Ignition:

1. Ensure the main gas supply valve is open.

2. Place your cookware on the burner grate.

3. Push in the control knob for the burner you wish to light and turn it counter-clockwise to the 'MAX'
position.

4. While holding the knob in, use an external ignition source (e.g., a long match or lighter) to ignite the
burner.

5. Once the burner is lit, continue to hold the knob in for approximately 5-10 seconds. This allows the
thermocouple to heat up and activate the safety valve.

6. Release the knob. If the flame goes out, repeat steps 3-5.

Adjusting the Flame:

Rotate the control knob between 'MAX' and 'MIN' to adjust the flame intensity as required for cooking.

Shutting Down:

1. Turn the control knob clockwise to the 'OFF' position. The flame will extinguish.

2. For complete shutdown, close the main gas supply valve.

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your GGM Gastro
GKK1 Gas Stove.



Daily Cleaning:

1. Ensure the appliance is cool and the gas supply is turned off.

2. Remove the burner grates and clean them with warm soapy water. Rinse thoroughly and dry.

3. Wipe down the stainless steel surfaces with a damp cloth and a mild detergent. Avoid abrasive cleaners
or scouring pads that can scratch the surface.

4. For stubborn stains, use a specialized stainless steel cleaner.

5. Ensure all parts are completely dry before reassembling and using the stove.

Periodic Maintenance:

Have the appliance inspected by a qualified technician at least once a year. This includes checking gas
connections, burner efficiency, and safety devices like the thermocouple.

Ensure burner ports are clear of debris to maintain efficient flame distribution.

7. TROUBLESHOOTING

If you encounter issues with your GGM Gastro GKK1 Gas Stove, refer to the following common problems and
solutions. For complex issues, contact a qualified service technician.

Problem Possible Cause Solution

Burner does not light

Main gas supply off

Gas connection loose

Burner ports clogged

Thermocouple issue

Check if main gas valve is open

Verify gas connections and test for leaks

Clean burner ports

Contact technician for thermocouple
inspection

Flame goes out after
releasing knob

Thermocouple not
heated sufficiently

Faulty thermocouple

Hold knob in longer (5-10 seconds) after
ignition

Contact technician for thermocouple
replacement

Irregular or yellow flame
Clogged burner ports

Incorrect gas/air mixture

Clean burner ports

Contact technician for gas/air mixture
adjustment

Gas odor detected Gas leak

Immediately turn off gas supply

Open windows for ventilation

Do not operate any electrical switches or
create sparks

Evacuate the area and contact emergency
services/gas company

8. TECHNICAL SPECIFICATIONS



Detailed specifications for the GGM Gastro GKK1 Gas Stove.

Figure 2: GGM Gastro GKK1 Gas Stove with labeled dimensions. Height (H) = 510mm, Width (B) = 500mm, Depth (T) =
500mm.



Feature Specification

Brand GGM Gastro

Model Number GKK1

Product Dimensions (L x W x H) 500 mm x 500 mm x 510 mm (50 x 50 x 51 cm)

Material High-quality Stainless Steel

Number of Burners 1

Power Output 9 kW

Fuel Type Propane, Natural Gas

Power Source Gas Powered

Safety Feature Thermocouple Safety Element

Compliance CE Mark, European Food Standards

9. WARRANTY AND SUPPORT

For warranty information, technical support, or spare parts availability, please contact your supplier or the
manufacturer directly. Ensure you have your product model number (GKK1) and purchase details ready when
contacting support.
The material of this product complies with European food standards and bears the CE mark, confirming its
adherence to relevant hygiene and safety directives.
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