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1. IMPORTANT SAFETY INFORMATION

Read all instructions carefully before using the appliance. Keep this manual for future reference. 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.

o Gas Safety: Ensure proper ventilation when using the gas cooktop. Do not store or use gasoline or other
flammable vapors and liquids in the vicinity of this or any other appliance.

« Installation: This appliance must be installed by a qualified technician in accordance with all local codes
and regulations. Ensure the gas supply is compatible with the appliance (Natural Gas).

o Children and Pets: Keep children and pets away from the appliance during operation and when it is
cooling down. Burners and surfaces can remain hot for some time after use.

o Ventilation: Always use the cooktop in a well-ventilated area.

o Gas Leaks: If you smell gas, immediately shut off the gas supply, open windows, and do not operate any
electrical switches or appliances. Contact your gas supplier or a qualified technician.

2. PAackAGE CONTENTS

Verify that all items are present in the package:

o 1x KAFF CTQ773BAI Cooktop

o 1x Instruction Manual (this document)
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o 1x Warranty Card

3. Probuct FEATURES

The KAFF CTQ773BAl Gas Stove/Cooktop is designed with the following key features:
» Powerful Black-Coated Brass Burners: High heat efficiency with long-lasting durability and a premium
black finish.
o 3-Burner Configuration: Includes 1 Jumbo, 1 Big, and 1 Small burner for versatile cooking needs.
« Designer Knobs: Ergonomic knobs for precise flame control.

o Heavy-Duty Pan Supports with Flame Protectors:Provides stable support for various cookware sizes
and enhances safety.

o Decorative Stainless Steel Edge Strip: A sleek strip on all sides for enhanced durability and aesthetic
appeal.

« Elegant Black Tempered Glass Surface: Toughened glass top for modern aesthetics, easy cleaning,
and durability.

o Auto Electric Ignition: For convenient and quick flame ignition.
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Image: Matt Black Drip Tray, designed to collect spills and overflow during cooking for easier cleanup.
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Sleek in Style. Strong in Performance

« Powerful Brass Burners
Coated in Black

« Heavy Duty Pan Support with
Integrated Flame Protector

* 3 Burners: 1Jumbo,1Big, 1Small

+ Decorative SS Moulded Strip on
All Sides for Edge Protection

= Matte Black Drip Tray
+ Auto Ignition

« Size: 77cm

Image: Close-up of the cooktop highlighting the designer knobs for precise flame control and the auto ignition feature.

4. INSTALLATION AND SETUP

The KAFF CTQ773BAl cooktop is designed for freestanding installation. Professional installation by a qualified
technician is highly recommended to ensure safety and proper functionality, especially for gas connections.

4.1 Gas Connection

o This appliance is designed for use with Natural Gas. Ensure your home's gas supply matches this
requirement.

o All gas connections must be made by a certified gas technician.

o Check for gas leaks using a soapy water solution after connection. Never use an open flame.

4.2 Placement

« Place the cooktop on a stable, level, and heat-resistant surface.
o Ensure adequate clearance from combustible materials as per local building codes.

» Provide sufficient ventilation around the appliance.
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Elevate Your Kitchen with Style and Strength

Powerful Brass Burners  Designer Black Tempered Heavy Duty
Coated in Black Knobs Glass Pan Support

Image: The KAFF CTQ773BAl cooktop in a freestanding installation, demonstrating its user-friendly design.

5. OPERATING INSTRUCTIONS

5.1 Igniting a Burner

1. Ensure the gas supply is open.
2. Push down and turn the desired burner knob counter-clockwise to the 'Ignite’ position.

3. The auto electric ignition will spark, igniting the gas. Hold the knob down for a few seconds after ignition
to allow the flame safety device to activate.

4. Once lit, adjust the flame size by turning the knob between the 'High' and 'Low’ settings.

5.2 Turning Off a Burner

Turn the burner knob clockwise until it clicks into the 'Off' position. Ensure the flame is completely
extinguished.

5.3 Burner Usage

The cooktop features one Jumbo, one Big, and one Small burner. Select the appropriate burner size for your
cookware to ensure efficient heating and prevent heat loss.

« Jumbo Burner: Ideal for large pots and high-heat cooking.
o Big Burner: Suitable for medium to large pots and general cooking.

o Small Burner: Best for simmering, small pots, and low-heat tasks.

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will prolong the life and appearance of your cooktop.



6.1 General Cleaning

o Always ensure the cooktop is cool before cleaning.
o Use a soft cloth or sponge with mild detergent and warm water.

o Avoid abrasive cleaners, scouring pads, or harsh chemicals that can damage the tempered glass or
burner finishes.

6.2 Tempered Glass Surface

Wipe the glass surface with a damp cloth and mild detergent. For stubborn stains, use a non-abrasive glass
cleaner. Dry thoroughly with a clean, soft cloth to prevent streaks.

6.3 Burners and Pan Supports

« Remove the pan supports and burner caps/crowns. Wash them in warm soapy water.
o Ensure all parts are completely dry before reassembling to prevent ignition issues.

o Clean the burner ports with a soft brush if they are clogged.

6.4 Drip Tray

The matt black drip tray collects spills. Remove and clean it regularly with warm soapy water. Ensure it is dry
before placing it back.

7. TROUBLESHOOTING

Refer to the following table for common issues and their solutions. If the problem persists, contact customer
support or a qualified technician.

Problem Possible Cause Solution

Burner No gas supply; Clogged burner port; Check gas valve; Clean burner ports; Clean/adjust
does not  Ignition electrode dirty/damaged; electrode; Check power supply. If issue persists,
ignite Power outage (for auto ignition) contact service.

Irregular  Clogged burner ports; Burner cap not
g 99 P P Clean burner ports; Re-seat burner cap properly.

flame seated correctly
Gas Immediately shut off gas supply, ventilate area, do not
smell Gas leak; Burner not fully extinguished  operate electrical switches. Contact gas
supplier/technician. Ensure burners are fully off.
Knob is . :
i Food debris or grease buildup Clean around the knob base. Do not force the knob.
sti

8. PRoDUCT SPECIFICATIONS

Specification Detail
Brand KAFF

Model Number CTQ773BAlI



Specification Detail

Heating Elements 3 (1 Jumbo, 1 Big, 1 Small)
Colour Black

Power Source Gas Powered

Fuel Type Natural Gas

Burner Type Gas

Control Type Knob

Installation Type Freestanding

Item Dimensions (D x W x H) 57D x 77W x 15H Centimeters
Item Weight 9.3 Kilograms

Size 77 CM

Material Type Tempered Glass

Country Of Origin India

9. WARRANTY AND CUSTOMER SUPPORT

9.1 Warranty Information
The KAFF CTQ773BAl cooktop comes with the following warranty:

o 1 Year on Pan Supports, Bypass, Ignition, Generator
e 2 Years on Glass

e 5 Years on Burners
Please refer to the included Warranty Card for full terms and conditions.
9.2 Customer Support
For any queries, service requests, or technical assistance, please contact KAFF Customer Care:

o Toll-Free Number: 18001802221

o Manufacturer: KAFF Appliances India Private Limited

© 2026 KAFF Appliances India Private Limited. All rights reserved.
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