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Nafewin 2 Burner Gas Stove Propane Cooktop User Manual

Model: Gas cooktop 2 burner

INTRODUCTION

This user manual provides essential information for the safe and efficient operation of your Nafewin 2 Burner Gas Stove
Propane Cooktop. This appliance features a tempered glass surface, two high-efficiency burners, and thermocouple
protection for enhanced safety. Designed for versatility, it is suitable for various kitchen environments including apartments
and RVs, offering dual fuel capability for both Natural Gas (NG) and Liquefied Petroleum Gas (LPG).
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Image: The Nafewin 2 Burner Gas Stove Propane Cooktop, showcasing its sleek black tempered glass design and two burners with active
flames.

SAFETY INFORMATION

WARNING: Improper installation, adjustment, alteration, service, or maintenance can cause property damage, injury, or
death. Read the installation, operating, and maintenance instructions thoroughly before installing or servicing this

equipment.

Ensure adequate ventilation when operating the appliance.
Check for gas leaks regularly using a soapy water solution. Never use an open flame to check for leaks.

This cooktop is equipped with Thermocouple Protection, which automatically shuts off the gas supply if the flame
is extinguished, preventing gas leakage.

Always ensure the gas hose is securely connected and free from kinks or damage.
Keep flammable materials away from the cooktop during operation.

Do not leave cooking unattended.

Probuct OVERVIEW

Your Nafewin gas cooktop is designed for ease of use and durability. Key components include:



« Tempered Glass Panel: A sleek, durable, and easy-to-clean surface.

o Cast Iron Grates: Provide stable support for cookware and are high-temperature resistant.
o High-Power Burners: One 3.3 kW burner and one 1 kW burner for versatile cooking.

o Control Knobs: Independent knobs for precise flame control.

o Electric Pulse Ignition: For quick and stable ignition (requires 110-120V AC power).

O
Melt-proof Knob

Image: Detailed view of the cooktop showing the work burner, semi-rapid burner, cast-iron grates, and melt-proof control knobs.
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Image: Diagram highlighting key components such as thermocouple protection, burner nozzles, cast aluminum base, anti-melt metal, and
electric ignition design.

SETUP AND INSTALLATION

Your cooktop is initially set up for Natural Gas (NG). If you intend to use Liquefied Petroleum Gas (LPG), conversion is
required using the included LPG nozzles and conversion tool. The gas hose is NOT included and a universal gas nozzle
for stoves (9mm/0.35inch diameter inner diameter hose) is recommended.

NG/LPG Conversion

The conversion process is straightforward and can be completed in a few minutes. Refer to the video below for a visual
guide on replacing gas stove accessories for NG/LPG conversion.



NG/LPG CONVERTIBLE

Image: lllustration showing the cooktop's compatibility with both Natural Gas (NG) and Liquefied Petroleum Gas (LPG) and the conversion
process.

Your browser does not support the video tag.

Video: LPG/NG gas stove accessories replacement guide. This video demonstrates how to convert your gas cooktop between Natural Gas
and LPG by replacing the appropriate nozzles.

Gas Hose Installation
Proper connection of the gas hose is critical for safe operation. Ensure all connections are tight and secure to prevent

leaks.

Your browser does not support the video tag.

Video: Gas cooktop hose installation guide. This video illustrates the correct procedure for connecting the gas hose to the cooktop and the
gas supply.

OPERATING INSTRUCTIONS

Ignition

To ignite a burner, push down and turn the corresponding control knob counter-clockwise to the 'ON' position.The



ignition needs to be pressed for a few seconds and then released to allow the thermocouple to heat up and maintain

the flame. If the flame does not light, repeat the process.

Your browser does not support the video tag.

Video: Gas Stove Ignition Method. This video demonstrates the proper technique for igniting the burners on your gas cooktop, including
pressing and holding the knob.
Temperature Control

Once ignited, you can adjust the flame intensity by rotating the control knob. Turn clockwise for a lower flame and counter-
clockwise for a higher flame. The independent knobs allow for precise control over each burner.




Image: The cooktop in operation, showing the vibrant blue flames of both burners, indicating efficient combustion.

MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your cooktop.
« Tempered Glass Surface: Allow the cooktop to cool completely before cleaning. Use a soft cloth and mild detergent
or glass cleaner. Avoid abrasive cleaners or scouring pads that can scratch the surface.

o Cast Iron Grates: These can be removed for easier cleaning. Wash with warm soapy water and dry thoroughly to
prevent rust.

o Burner Caps and Heads: Periodically remove and clean the burner caps and heads to ensure clear gas flow and
even flame distribution. Ensure they are completely dry before reassembling.



PLACE ON THE TABLE OR EMBEDDED

Countertop

Image: A hand wiping the tempered glass surface of the cooktop with a cloth, demonstrating its ease of cleaning.

TROUBLESHOOTING

If you encounter issues with your cooktop, refer to the following common problems and solutions:



Problem Possible Cause Solution

Burner does No gas supply, power outage for Check gas supply valve. Ensure cooktop is plugged in.
not ianite ignition, clogged burner, or knob not Clean burner ports. Press and hold the knob for a few

gnre- held long enough. seconds after turning.
Flame is Clogged burner ports, incorrect gas Clean burner ports. Ve-rlfy F:orregt gas type (NG/LPG) and
weak or ensure proper conversion if applicable. Check gas

type, or low gas pressure.

uneven. pressure.
Gas smell Immediately turn off gas supply. Open windows for
detected Gas leak. ventilation. Do not operate electrical switches. Contact a

qualified technician.

Cooktop not
stable on Uneven surface or missing rubber feet.
countertop.

Ensure the countertop is level. Check if all 4 non-slip rubber
feet are present and intact on the bottom of the unit.

SPECIFICATIONS

Feature Detail

Brand Nafewin

Model Number Gas cooktop 2 burner
Product Dimensions 20.07 x 11.81 x 2.76 inches
Item Weight 15.4 pounds

Material Type Tempered Glass

Number of Heating Elements 2

Burner Power (Large) 3.3 kW

Burner Power (Small) 1 kW

Fuel Type Dual Fuel (LPG/NG Convertible)
Voltage 110-120V AC (for ignition)
Special Features Thermocouple Protection
Installation Type Drop-In

WARRANTY AND SUPPORT

For warranty information, technical support, or service inquiries, please refer to the product packaging or contact Nafewin
customer service directly. Keep your purchase receipt as proof of purchase for any warranty claims.
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