
Gas Stove 
6G-TR-2  6R-TR-4

This manual contains important information regarding 

your purchased equipment. Please read the manual thoroughly 

prior to equipment set-up, operation and maintenance. 

Failure to comply with regular maintenance guidelines 

outlined in this manual may void the warranty. Please keep it for future 

reference after installation and do not throw it away! 

This is a universal installation and operation instruction book which 

would apply to different models. 

PLEASE READ!!! 



WARNINGS 

• Do not store or use gasoline or other flammable vapors or liquids in the vicinity of this or any other

equipment. 

• Improper installation, adjustment, alteration, service or maintenance can cause property damage,

injury or death. 

• Read the installation and maintenance instructions thoroughly before installing or servicing this

equipment. 

• Have the equipment installed by a qualified installer in accordance with all federal, state and local

codes. 

• Do not install or use without all 4 legs.

• This equipment is for use in non-combustible locations only.

• Do not obstruct the flow of combustion and ventilation air.

• Do not spray controls or the outside of the equipment with liquids or cleaning agents

• Allow for hot parts to cool before cleaning or moving.

• This equipment should only be used in a flat, level position.

• Do not operate unattended.

• Any loose dirt or metal particles that are allowed to enter the gas lines on this equipment will

damage the valve and affect its operation. 

• If you smell gas, follow the instructions provided by the gas supplier. Do not touch any electrical

switch; do not try to light the burner; do not use a telephone within close proximity. 

• Never attempt to move grates while cooking.

SET UP 

1. Remove all packing material and tape, as well as any protective plastic from the equipment.

2. Place the equipment in the desired position and height.

3. Install the four (4) legs onto the equipment.

4. Clean and dry the equipment thoroughly before using.

INSTALLATION: 

NOTE: 

• It is most important that this appliance is installed correctly and that operation is

correct before use.  Installation shall comply with local gas, health and safety

requirements.

• This appliance shall be installed with sufficient ventilation to prevent
the occurrence of unacceptable concentrations of substances harmful
to health.

Our Gas Hot Plates/oven are designed to provide years of satisfactory service and correct 

installation is essential to achieve the best performance, efficiency and trouble-free 

operation. 

This appliance must be installed in accordance with National installation codes and in 

addition, in accordance with relevant National / Local codes covering gas and fire safety. 

Installations must be carried out by qualified persons only.  Failure to 

install equipment to the relevant codes and manufacturer’s specifications 

shown in this section will void the warranty. 

Components having adjustments protected by the manufacturer are only to be adjusted by 



an authorized service agent. They are not to be adjusted by the installation person. 

these appliances are to be installed with sufficient ventilation to prevent the occurrence of 

unacceptable concentrations of substances harmful to health in the room in which they are 

installed. Clearance and positioning around the equipment: 

• This equipment must be installed adjacent to non-combustible surfaces only with a minimum

spacing of 100mm from all sides. 

Size of the pan: The biggest pan for open burner is 300mm/ The smallest pan for open 

burner is 100mm 

Only local national requirements rubber or PVC flexible hose(Nominal core of hose shall be 6.3mm 

to12.5mm) could be used for LP gas connection. The length of flexible hose shall not be more than 

1.5meters. The flexible hose shall not come into contact with sharp edges. 

LP Gas Regulator, flexible hose adaptor and rubber gasket shall be matched with local national 
requirements, A Manual Isolation Valve must be fitted to the individual appliance supply line. The 
regulator should be certificated according to EN16129 latest version. And the hose should be 
Certificated according to the latest version EN 16436-1, BSEN ISO3821, BSEN1327 or DIN 1763 

Air Supply and ventilation: 

• The area in front and around the equipment must be kept clear to avoid any obstruction of the flow

of combustion and ventilation air. 

• Adequate clearance must be maintained at all times in front of and at the sides of the equipment

for servicing and proper ventilation. 

Pressure Regulator: 

• All commercial cooking equipment must have a pressure regulator on the incoming service line for

safe and efficient operation. The regulator provided for this equipment is adaptable for both Natural 

gas and LP gas. 

Check the gas supply pressure after installation. 

Gas supply pressure can be measured with a liquid-filled pressure gauge (e.g. a U-shaped pressure 

gauge, minimum scale division 0.1mbar) or a digital gauge. Procedure as follows: 

⚫ Remove the panel, unscrew the screw on the pressure port (Picture 1); 

⚫ Place the pressure gauge; 

⚫ Start up the appliance by following the instructions in the user’s manual; 

⚫ Check the supply pressure; 

⚫ After the check, remove the pressure gauge; 

⚫ Replace the sealing screw. 

⚫ Adjust the test point gas pressure according to the label 

⚫ Replace the data label after conversion 



PROPANE GAS CONVERSION 

This hotplate is shipped from the factory equipped with fixed burner orifices for natural gas 

operation. The burner orifices required to convert the hotplate to propane gas are shipped with the 

hotplate in the shipping packaging. It is recommended that a trained gas service technician with the 

necessary tools, instruments and skills perform the conversion. 

To convert to propane, following steps must be completed: 

Switch off the gas at the main supply valve and allow the unit to cool down before commencing 

with the conversion. 

Take off the front plate to expose the injector and control valve. 

Change the main burner injector: 

Loosen and remove the brass orifice located on the end of the burner with a wrench. 

Replace with the new orifice from the conversion kit, first applying a small amount of jointing paste 

to the thread on the end of the nozzle holder, this will ensure a good gas tight seal.  

NOTE: the appliance should be used on a table, the table material should be Non 

Combustible and the height should be not exceed 650mm. 

OPERATION: 

Before initial use, turn the gas control knob to the maximum setting and allow the equipment to 

burn-in for 20 minutes. 

Seeing smoke coming from the cooking surface is normal during burn-in. After 20 minutes of burn-

in, equipment is ready for use. 

1. To ignite the burners, depress and turn the gas control knob to high position

2. The valve should always be set at maximum positions. If it is set in the middle positions, this might

cause pressure drop after the nozzle, thus leading to poor mixing of gas and air. The burners might 

have strong yellow tips of flame. 

3. After cooking is done, please turn the valve to off position.

CLEANING: 

To maintain the appearance and increase the service life, clean your equipment daily. 

DO NOT clean equipment with steel wool. 

1. Allow the equipment to cool completely before cleaning.

sealing screw 

pressure port 

Picture 1 



2. Using a wire brush, scrape the grill grate(s) to remove any food residue.

3. To clean equipment, use either a damp cloth, sponge with soapy water or a metal scraper.

4. Dry grates thoroughly to prevent rusting.

5. Empty and clean the drip tray.

MAINTENANCE: 

• A qualified service company should check the unit for safe and efficient operation on an annual

basis. 

• Gas piping shall be a certain size and installed to provide a supply of gas sufficient to meet the full

gas input of the equipment. 

• A manual shut off valve should be installed upstream from the manifold within 4 ft. (1.2m) of the

equipment and in a position where it can be reached in the event of an emergency. 

• Check entire gas piping system for leaks every so often. Using a gas leak detector or soapy water

solution is recommended. 

• Install equipment under efficient exhaust hood with flameproof filters with a distance of no less

than 4 feet between the top of the equipment and the filters or any other combustible materials. 

*Shipped setup for Natural Gas and includes a kit for conversion to LPG.

Toubleshooting： 

Burner does not come on when the 

control knob is turned on   

  A. Problem with gas valve. (Call for service). B. Pilot 

burner not lit. C. Low gas pressure. (Call for service)   

Too much heat 
  A. Burner valves adjusted too high B. Faulty ventilation 

C. Overrated gas pressure D. Improperly adjusted burner 

Uneven heat side to side 
 A. Burner valves improperly adjusted B. Appliance is not 

level side to side C. Improperly adjusted burner   

Uneven heat front to back 
 A. Appliance is not level front to back B. Faulty 

ventilation C. Improperly adjusted burner   

Pilot burner will not stay lit 

 A. Pilot flame is set too low. Adjust pilot to allow for gas 

flow. B. Obstruction in pilot orifice C. Low gas pressure. 

(Call for Service).   

Yellow burner flames A. Open burner shutters until flames are blue 

Lifting burner flames A. Close burner shutters until flames touch burner 

Fluctuating gas pressure A. Check for clogged vent on regulator 



Reduced rate 

Model kW (Hi) 

I2H, I2E, I2E+ I2EK I3B/P(50) I3B/P(37) I3B/P (30), 

I3+(28-30/37) 

6G-TR-2 

6G-TR-4 

1.2 1.0 3.0 2.8 2.4 

Product Specification Sheet 

MODEL STYLE GAS TYPE 

6G-TR-2 
2 Burners w/  

individual control  

Natural /Propane 

Gas 

6G-TR-4 
4 Burners w/ 

individual control  

Natural /Propane 

Gas 



ADEXA DIRECT LIMITED 
Unit 1 Swift Point, Cosford Lane, Swift Valley Industrial Estate, Rugby, CV21 1QN, UK 

T: +44 1483 931040   service@adexa.co.uk   www.adexa.co.uk 

EC Declaration of Conformity 

Adexa Direct Limited declares that: 

Equipment Type:    Gas Countertop stove 

Model:  6G-TR-2, 6G-TR-4 

Imported By:  ADEXA DIRECT LIMITED  
Unit 1 Swift Point, Cosford Lane, Swift Valley Industrial 
Estate, Rugby, CV21 1QN, UK

Brand:         ADEXA 

Application of Council Directive(s):  (EU) 2016/426 (9 March 2016) 

Standards:  EN 203‐1:2021, EN 203‐2‐1:2014, EN 203‐3:2009 

I, the undersigned, hereby declare that the equipment specified above conforms to the above 
Directive(s) and Standard(s). 

Date:   20.5.2023 

Signature: 

Full Name:  Hakan Baykal 

Position:  Purchase Manager 



ADEXA DIRECT LIMITED 
Unit 1 Swift Point, Cosford Lane, Swift Valley Industrial Estate, Rugby, CV21 1QN, UK 

T:+44 1788 222 410    service@adexa.co.uk   www.adexa.co.uk 

Declaration of Conformity 

Adexa Direct Limited declares that: 

Equipment Type:    Gas Countertop stove 

6G-TR-2, 6G-TR-4 Model: 

Imported By:  ADEXA DIRECT LIMITED  
Unit 1 Swift Point, Cosford Lane, Swift Valley Industrial 
Estate, Rugby, CV21 1QN, UK

Brand:  ADEXA 

Application of Council Directive(s):       (EU) 2016/426
2018 No 389
UK SI 2019/696
2019 No 1246 

I, the undersigned, hereby declare that the equipment specified above conforms to the above Directive(s) 
and Standard(s). 

Date:   3.6.2023 

Signature: 

Full Name:  Hakan Baykal 

Position:  Purchase Manager 

Standards: BS EN 203-1:2021, BS EN 203-2-1:2014, BS EN 203-3:2009 
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