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aRERRED R?ﬁ—-iﬁ%%ﬁﬁﬁ -1
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Did you know that the town gas you
environmentally friendly energy sou
Towngas uses only the cleanest feed

| with naphtha as

gas: Towngas replaced coal and heavy O
far back as the 1970s.To further protect the environment,

Towngas has begun to use natural gas as another

feedstock by the end of 2006. Natural gasis2
h emits less carbon

cleaner source of energy whic

dioxide when burned. The use of natural gas helps
reduce the emissions of sulphur dioxide and
nitrogen oxide and thus helps improve Hong
Kong's air quality. Moreover, using natural

makes sound economic sense because

the supply and price of natural gas are
relatively stable. To foster the use of
renewable energy, jandfill gas currently
constitutes around 5 per cent of our energy

mix for local gas production.

rcel This is because
stock to produce towWn

BEHNBA " What Is Town Gas?

HEERE mpRERBEERRYE —BRREE k-l
—BEHARK nERE pIERER

ﬁﬁ%*ﬁﬁiﬁ]%
BRRBEERP = ERRENA

ARR -

Town gas is 2 safe an
the air in the case of
so that it can be easi

r. Ie will rise and dissipate in

d reliable fuel that is lighter than ai
cial odour to town gas

jeakage. Moreover, We have added a spe
ly detected if there is 2 gas leak.
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283 -Handling Gas Leaks

ERBUERKERRE -
om BIERER T2 1S 18 -

If you smell gas or suspect
a gas leak, please take
the following actions :

T

| \
\.
| Rezgha BERH®-

Maintain good ventilation and
allow the gas to disperse.

w/‘
) REFENE -
NEZR - FERARE -
Extinguish all naked flames.
Turn off the gas meter control valve
in your premises. -

K.
< Xa

="

3 MREZANRI) - WRBAMERE

BiE AERTERAKOMNE  UHE
ERLT24/) FRESIBGHRIRN2880 69993999 °
If you smell gas or suspect

a gas leak indoors or outdoors,

keep away from the area and call

Towngas 24-hour Emergency Hotline
2880 6999 or 999 immediately.



3 52*Remember!

EnEOER
?ﬂ?ﬁﬁmmﬁ) e
Do not touch any
electrical switches
(such as switching
lights on or off).

D E RN ST
T -

Do not use
matches or

lighters.

D2ERBER
5 SIEER
i -

Do not use
telephones at
the site, including
mobile phones.

D2#%8Pr5s .

© NOt press the doorbel|,

¢S
g2BNA
HRARR .

Do not use a
naked flame
to try and trace
a suspe‘l"-ed
gas leak.

D2\EETEFRE
BRERAE -

Do not turn any gas
appliances on or off.
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‘ﬁﬁ'ﬁﬂ:\eﬂeﬁ RKEE ISR B
BEGHHES -
BREE (BHHE)
BEGE (SRS DRSS -

There are four ways for gas water heaters to
discharge exhaust gas:
via a room-sealed balanced flue,
through use of a fan, via an open flue
and via a flueless water heater.

BEHHN (BEKBDBRANSRIERI) RKE

Room-sealed Balanced Flue Water Heaters
(including fan-assisted and natural draught water heaters)

BETEEH  AEER -

The flue is completely sealed and separated from the room.

METRBENSIEER  MBREROBRABSFROE
EHHEN -

Fresh air is introduced into the heater from outside of the
building, and flue gases pass out of the building via a
special duct.

HPaheB gl A KREEUERSATHAR
BHR -

The flue outlet for a fan-assisted room-sealed balanced flue
water heater is at the top or the back of the water heater.

ERERAKBETIELESTMA -

There is no need to open the window
when using this type of water heater.

BRBBEHONARRERARBEOUE -

The flue outlet must be located in a place
with good ventilation.
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2 BREEIN (KBEE) RKE

Fan-assisted Vater Heaters

- BRKERFIAZAZRIR - BEZERNERE
BR0  BERRTEZRRTCEREEMHY -
This type of water heater requires indoor air
for combustion, therefore there must be a
ventilation outlet in the room to ensure
adequate air supply for complete ambustion
of gas and for proper flueing.

© RIEFAREREF EARARKER-
In order to run the fan properly, the electricity
supply must be turned on when using the
water heater.

3 SRDED (BRHE) BKE

Open Flue (Natural Draught) Water Heaters
- HWRKEAFAZNEREMRE -

This type of water heater requires indoor air
for combustion.

+ BERLRKER  VRBEFITR - KRR
ZRERRE (WREDEMERRKE - &
HABHARKE) -

A window in the room must be kept open when
using this type of water heater to ensure good
ventilation. (We recommend upgrading such
heaters to room-sealed models.)
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4 FEES (Gh) RXKE

Flueless (Sink) Water Heaters

« DIYFL(RHEZE (KEREARMR) (B
§1) 12/ IR2000F48 IBER @ FILHE
FREFERESARKE URAFTRIB SR
IFEEENRKBIESEHMRERER -

The Gas Safety (Installation and Use and
Miscellaneous) (Amendment) Regulation 1999,
which came into effect on | April 2000,
expressly prohibits the sale and installation of
all flueless sink water heaters.The use of this
type of heater in bathrooms or showers has
been banned since | July 2000.

. BRKERFAZNEROR -

Flueless sink water heaters require indoor air for combustion.

. FAIRRERERRBDOEMAER -

Flueless sink water heaters should not be used in a room with air-conditioning.

- ERE - WARRESTR -

A window must be kept open when using this type of water heater.

« RUEHERKIHEREZE -

This type of heater should be used to provide hot water for sinks only.

« ATERCEHBEDDE -

This type of heater should not be used continuously for more than five minutes.

- WEERLRBENE  BAREEERFRAR/BHIAKE -
If you are using this type of heater, we recommend replacing it with room-sealed
balanced flue water heater.
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FERERRKBRETSR

Operating Procedures for Water Heaters

BAIDEE - Rumanenls CEFSIeEE (B8 % (B8 &

Preheat Function (Models with preheat function would have a "Preheat" or "Circulation"
button on its remote control)

I BRERKRE  RERSL AR 8 ReRrBEIRE - fKEE8H
BIEBXINAZEMRNAE  AHBEREFEEER AR 2781 -
Select the desired water temperature, then press the "Preheat" button on the
remote control. The green indicator light will come on and the heater will

automatically start to heat up the water to the set temperature.The system will
continue running until the "Preheat" button is pressed again.

2. RAFEEAR TR AR 2HL  DOLEARE -
RERT [AR] B8 ARDEESFIMBERESEEEE -

IR WRARDECRD—RERRE  EEARKAE  XEEEX
BHBTHRERE - ISRRE -

To save gas, turn off the "Preheat”

GAS WATER HEATER
R KE

=
button when not in use by pressing the @

button again. The indicator light will go off. REHEA

Note: If the preheat function has been B E

switched on for a long time, check the
temperature setting displayed on the
remote control before using hot water
so as to prevent scalding.

ERHRBKE

Prevention of Bacteria Growth i
B— . ﬁﬁ{ﬁﬁﬁﬁﬁﬁﬂ%‘%ﬁ%ﬁ?}(ﬁm E’J?J(
‘ ftﬁ?jjvgeer' {hiff :?s _n%iﬁeen used in morjs:han a week, drain the
stagnant water in the pipes before resuming Use. —
5 ﬁ%ﬁﬁﬂ%%ﬁﬁiiﬁ%%ﬁiﬁ(ﬁ : Eﬁﬁﬁﬁﬁmgﬁﬁﬂjﬂ( el
fvoid splattering during draining by using an extension pipe to ¢
water outlet to the drain.

ﬁ °
R%%E’éﬁﬁﬂﬁlﬁﬂ@ﬁi 1 3‘%59%@5@)%?’:@%@3‘@%%7}(
il Eﬁﬁmﬁ%?ﬁa " wth, switch off the water

To conserve energy and prevent bacteria gro
heater completely when not in use.

T —
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22
Additional Safety Feature

ENERER  WEARSUNBATESHBENATEL -
EERURNEBSRIER - BRUTERG -

An error message with a number will appear on the digital
monitor of the control panel in case of malfunction. Please
quote the number displayed when scheduling maintenance
service.

BRUBRXKEREMERKRRIAR - BE :

If water temperature fluctuates due to low
water pressure, you should:

I SAHKABANERAXODEBEANTTRE -
Use a shower head with bigger pores or a hose
with a larger bore. [

2. BRIOKERBREZANE - RBBNDAEHS
EERENONE  UEHE  JAGRAKARH
ERRUE  RETARIKOHKE -

Turn the hot water all the way up and turn
down the flame. If necessary, increase the water
temperature before adjusting the cold water flow.
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EEHKBRERER
Appropriate Procedure after Suspension of Water Supply

NRRPEBYEHK - B2ERARAKE - WEHKBREIRARSKER - DIPE
KEARZNEY  EEKERE  FTTEHRKE -

Do not use the water heater immediately after suspension of water supply.

Upon resumption of water supply, run water from the cold tap to clear any dirt
that may have accumulated in the water pipe before using the water heater.

HitFrE=EE
Other Guidelines

WERPREBNENERAKE - THROFHREN
B DI

Older water heater models may be ignited more easily
if the pilot flame is kept on during humid weather.

EEFHNAKEBNBIAFTREER  BEREHY -

If the flame in your water heater is ignited by —
battery, please replace the battery when [ < e
ignition spark weakens.
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ERARRER -
wHREF  RBMEEN
HEK - FRRRE

When using cooking appliances,
keep windows open and switch onan |
exhaust fan or range hood to ensure  /
good ventilation.

BRBRATHRE, WRPR -ATRROBRE
W HIER -
Check the condition of the rubber hose regularly
and replace it on or before the expiry date on the
rubber hose.

ERFFRERRNRATHRES -
WHBEARER  S+FBR
_R o

Check the condition of the
stainless steel braided flexible

[ hose regularly and note its expiry
date. Replace it at least once every

J J J J ten years.
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BEABRESNESEAFR - BRESYRE
WREREERE - MRS REBNS - SIMFE
BRBERIBERE -

Use utensils that are suitable for the pan support
of the appliance.Avoid spills as much as possible

and clean the appliance regularly to avoid grease
" accumulation, which can pose a fire hazard

and damage the appliance.

‘Q..__‘“

BREFHE  TEERBEERE
WRBEF -

Do not use aerosol sprays

(e.g. insecticides) when cooking
appliances are in use.

-

ﬂJZZ)E%%%EﬁﬁlEﬂE
8-

Do not put flammable
items near cooking
appliances.

P DUENERREE
MERBBER °

Do not impact the glass
surface with hard objects
or place heavy objects on
the glass surface.




BEBHIRREE - Safety Tips for Using Gas

U2EREREEESHITNER

=S8 U - EFTES  BEEWER
‘Y% 0 BFESRUYE NEDHER) - LR
3R -

Avoid installing cooking appliances
near windows or in areas exposed
to the elements. If unavoidable,
remove flammable items such as

curtains to avoid fire hazard. x

FEDERABHRE  LRFEIHNRNA -
Please do not use aluminium mats on the
drip pan as this could affect both ignition
and efficiency of the burner flame.

WREFTHNFRENNERS
EERENENER -

When the spark of a battery-
ignited appliance becomes weak,
replace the battery.
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ARSERES CRETE . _
Wearing protective gloves when cleaning appliances. :
WBRRSER  TLUERNRFEERR -
Keep the burners clean by cleaning them
with a small brush.

BHERRERRCRERSEEER
ERFEFER -

Keep a safe distance between the range
hood and the cooking appliance, and keep
them clean.

BREBREABHER
FFIERE -

Keep a safe distance between
cooking appliances and cabinets.
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\ﬁﬁ’%ﬁﬁ; ces
Coolking Appi

%

Rice Cooking Function

RESHEERSRERAB -—MOIRDEN  ERERNERS
RREHBN - THAEBDREESR  DABEHEARE (B UE -
ER2Z -

In addition to general cooking functions, Towngas Superbowl Hotplates
contain a built-in rice cooker that will automatically switch off when
the rice is cooked. However, you still need to press the control knob to
“off” after the rice is cooked to ensure safety.

ERARNERRELIESEE
Safety Guidelines for Using Built-in Rice Cookers:

BN FNREGRBIUERR - LRIEIGEEE R EERRE -

Put the rice container into the cooking compartment before you light the flame in
order to avoid burning the inner surface of the cooking compartment.

QRGBS XNEE -

Always use the lid that comes with the rice container.

IRBEFATEEERRFRO -
While cooking rice, do not block the discharge outlet
on top of the appliance.

4 MERBARER - NWVRSEE - DURIEH -

When inserting or removing the rice
container, make sure you balance it carefully to

prevent it from overturning.

S RMTFIERARNDHN
AKX HH -
To avoid spills, do not put
too much water into
the container.

o
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BERRINEE

Intelligent Cooking Function

BLEESREERANFTRERBRE =EHARE  FUIFRHAKIIE - £
ABKEDAR  KEBAKRRBEL/BEEIHRN  B#REBXKEE - SRER
RENUSE  RARGHRERE  £EEREE%  ESESHBN -

The water boiling function will continue to heat the water that has reached the
boiling point for five more minutes to ensure complete sterilisation, after which the
flame will switch off automatically. Models with a Timer Function will automatically
switch the burner off automatically at pre-set time.

160°C #R RICE

EIRER | GIEER

Left Bumer Right Burner

RUE || R || 3K
RICE WATER
FRYING COOKING BOILING

FRBERREIESR -
Safety Guidelines for Using Hotplates with Intelligent Cooking Function:

I. R|E - DA/NNDAE [€K) UBRKRR [RK] Kl - DRBERESL -
When cooking rice, slide the Flame Adjustment Lever to "Rice Cooking” and press the
"Rice Cooking" switch to prevent the rice from burning.

2. EHREEBARFINE BEFTDR200ZH - SRITERSTRBEN -
When using the automated temperature control function for frying, use at least 200 ml
of oil to prevent the oil from catching fire.

3. AERENENEEEERAERES  ERERESEEAIRBELTER -
Avoid impacting the sensor of the intelligent burner with any hard objects. Please check
whether the sensor glides smoothly.

4 TREBEERNE  VABERHERE (M) UE - DLERRE -
When the burner shuts off automatically after cooking with an intelligent
programme, always turn the control knob to “off” to ensure safety.
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BARK  TREFXRBHHRS
EERRB -
D27EBRANEEEREERE -
During the drying process,

keep all windows open or

switch on an exhaust fan to
ensure good ventilation.

Do not use the dryer in a closed room.

‘ EAREE R ESE
o Safety Guidelines for Using Dryers :
p, X ' . AT/LSHRERA (WNK) FEehr

0\

B (WEOHE) OXRY  BEBHKRE
ERER  ERENTALRBIREG -

Never dry clothes soiled with liquid fuels

(e.g. gasoline) or corrosive liquids (e.g. bleaching
agents). Also check the care label to ensure
that the clothes are suitable for machine drying.

. RERBRSEROVRRSEE -
Keep the humidity outlet on top of the gas
dryer clear to provide good ventilation.

. NEEREAERE  ATRRERDRH
HEREERE  DIERERIY -

If your dryer is connected to a humidity
duct, ensure the duct is in good condition
and securely fixed so that water vapour will
be discharged efficiently.
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REBENTIRENY  UREERRRM -
Keep the bottom part of the dryer clear to
avoid ventilation blockages.

LRAIMBBKEBRY - WEIERERK -
Ensure that clothes have undergone the wash and
spin cycles before drying.
BUER K ENKMATRR (BIKEFKOKD)
DegtRESRE -

To avoid the possibility of electric shock, do
not put dripping wet clothes into the dryer.

BREXDENOMERT F UHERESE -

Make sure the pockets of the clothes are empty,
especially of keys and coins, before drying them.

‘I\", &)
ERAERMTIEE - Q. |\ €
Do not overload the machine. \\ \/
EEERERARIBANEREAREARES - ' ® P
Regularly check and clean the lint, back and air inlet filters. - L N
. EETDEERARECUERNER BMNERERRFENBGCUIZEGHNER -
If you are using gas appliance without GU marked, we recommend replacing with
GU marked gas appliance.
RBET |
| am overloaded!
- -
@« ™
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W@Eﬁﬁﬂﬁ%ﬁiﬁﬁﬁmﬁﬁmﬂiﬁf °
Do not place beds near gas pipes
or gas meters.

m@%ﬁﬁ@ﬂ&mﬁﬁﬁg'ﬁ
E%Eﬂ’&ﬁﬂ%lﬁﬁtﬁﬁﬁ =k
85 A DS P RBAIR2880 6988
ZYERRE

Do not remove or change the
location of any gas pipes by
yourself. Please hire a Registered
Gas Contractor or call our
Customer Service Hotline
2880 6988 to arrange

a service appointment.

MRS - Eﬁﬁﬁﬁﬂﬁﬁﬂﬁﬁﬁﬁﬁﬁﬂ °
Before going on holidays, turn off all appliance

%%Hﬁ%ﬁﬁﬁﬁﬁmﬁﬁt°

Do not hang up materials on the gas piping of

“
9

&
&
oY

s and the gas meter control valve.

pab af g

installation.

»
L Y

-
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Take Advantage of Home Renovation
@ Projects to Renew Your Gas Pipes

= - = SR

A
4
]

m%TmﬁEAM%Eﬁmﬁﬁﬁﬁ'Eﬁﬂﬁﬁ&Q
E@%EZ@%E%-MEH§E§%°

Whether You have just acquired new Property or are
Planning a home renovation project, take the Opportunity
to renew the &as pipes in your home to ensure safety,

Eﬁ%ﬁ@%ﬁﬂ@ﬁﬁﬁ%%'ﬁ&@@%ﬁﬁ@@
EE&W@%'EEQEQQIEMQE%%‘ﬁﬁ'
UrResTr.

ﬁﬁﬁﬁ#&[ﬁﬁ%&ﬁﬁ&%hﬁ&%ﬁmﬂ
ﬁﬁgﬁu§$ﬁﬁﬁﬁ%§ﬁﬁﬁ§-Eﬂ?%§%=

Towngas has introduced the Household Gas Pipe Renewal
10% Discount Programme* to €ncourage customers to
renew their household 83s pipes to enhance home safety.

i i!iﬁifllﬂf!ﬁialﬁi’ﬂt FBFSTEN -

*The discount Programme is subject to change
Or termination without Prior notice.




RARBEE O BRRR

Ensure the Safety of Your Home for Greater
Peace of Mind while Using Towngas

BERRBRE %Eﬁ!&ﬁﬁhﬁ%‘%aﬁﬁﬁﬂﬁﬁﬁ
HBERIFHEH ° %ﬁﬁﬁ%ﬁ%ﬁﬁiﬁﬁl! =4
negasl BHEFRBRMR

For the safety of occupants, property owners should take
responsibility for arranging regular gas pipe inspections
and renewal. Gas pipes installed in humid surroundings
are susceptible o accelerated aging leading to rust and
leakage.

FESBRE RBEGERS

Professional Cost Estimation and Free

Safety Inspection

Eﬁmﬁﬁﬁﬁﬁ%ﬁﬁ ' ﬁlﬁ'ﬂ]ﬁﬁ?ﬁﬁﬁ&ﬂ#ﬁi g
0915 WIS © WS ﬁﬁﬁﬁliﬂi%ﬁﬁ%ﬁﬁ%%!ﬂgﬂ
iﬁﬁﬁﬁ-%sﬁﬂmﬁmﬁﬁoﬂﬂﬂsn&ﬁsﬁﬁ
3R 2880 ¢ossB MR LZ BT °

For customers seeking to replace their gas pipes, our
technicians provide professiona| and reliable cost estimation
services. Towngas also provides free safety inspections

for existing customers to ensure the safe use of gas. For

enquiries or appointments, please call our 24-hour
Customer Service Hotline 2880 6988.
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RERRBRZ . ﬁﬁﬂﬁﬁﬁ%ﬁf&iﬁﬁ?ﬂﬂ ' ﬁﬂﬁ%ﬁﬁﬂ?ﬁﬂﬁﬁﬁgﬁ
fﬁﬁﬁﬁlaﬁ%ﬂiéﬁgﬁﬁﬁb BEREES BEEEN=pe Ligs
BRER - SENTRBRFA IZE R 2422880 69882 B A RY AR 75 -

In order to ensyre Your peace of mind, Towngas has introduced a Regular Safety
Inspection Programme. Our registered gas technicians will visit your home
every 18 months to €arry out comprehensive safety inspections, which include
checking all 83s appliances and releyant instalfations and testing external service

risers. You may also call oyr Customer Service Hotline 2880 6988 o arrange the
above services,




BRBKKT Green Cooking Tips

RELAT—AHRNREFRE  ALOBZRBHN - BABINBESRBEREREL #BF
EEMRREEESEREG  HERRERH—27)  OFHLMER: -

Towngas is committed to protecting the environment, especially through the reduction of
greenhouse gases. Here are some green cooking tips to help maximise energy efficiency while
reducing energy costs.

¢ —RR
= | GENERAL

BEXNEPHRRER  WikR
ARBANEDEITRIEBANES
Use cookware that is the
appropriate size for your stove
top, so that the flame is
completely covered

AR AR 2 BT B i B IS IE30% ©

Your energy cost and carbon emission may
be reduced by up to 30%.

ERAERER
Keep your cooking burner clean

EEXRESHNERIESIBNERARR
REENET% - HENRRARREBE0%-
An extremely dirty burner may lead to
additional energy cost and carbon emission
of up to 7%, and cooking times that are
potentially 30% longer.

U +7%

carbon emission

EEREBRESH
If a burner is extremely dirty

JREEIRT Extra Tip:
KEBREEEAR
SRBEn

A yellow flame is

usually a sign of a

@ dirty burner E =




U DA

gé' Frying, Stir-frying and Deep-frying

EREERRNBRIENREYE IERY
SPRI\EPINRINE 2 BN EBED
When pan-frying small amounts of
food, try arranging the food in a
circle around the centre of the pan,
keeping away from the edges

TRADEERRS - REMRFRRRE10%-

Energy cost, carbon emission and cooking
time may be reduced by up to 10%.

BEIRT Extra Tip:

BEROD-—FHEANKISHRY ETDEDHN
RERTERERIBNP RMENERFESN |
BER M ich

Try cooking more food at one time so that heat
from the pan is not wasted and the food is cooked
more efficiently

VERVE SEERAERNETER:
gEAHRBNAE

When deep-frying, G)\)
try a thin-walled wok instead

of a frying pan so that less oil

will be needed

TR ERDERBOERNES RHENRES
FR=iE30% -

Energy cost, carbon emission and cooking
time may be reduced by up to 30%.
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.
5 l Steammg and Simmering

+50%
BRSO RANFRRHELN . O
Try reducing the amount of water used carbon emission
E1EMe0%MAKE _
80 - 12 1060% VAKX ESIENEEIRFAST - BB If increase 60% water for preheating

RERERIES%-

For example, a 60% increase in water could lead
an increase of up to 50% in energy cost,
carbon emission and cooking time.

A

Mflu_

FARABYER 8/XKBIERIRREND
’ When steaming, switch power to low
as soon as the water boils

BEXNT L RRTHR D BREFNE25% -

Energy cost and carbon emission may be
reduced by up to 25%




EETHERENREZRRY
Where possible, steam your food
using a metallic container rather
than a ceramic one

BMEFAPPR B[ MARL: - T REIRFST - WAL
RRERBE25%-

Energy cost, carbon emission and cooking
time may be reduced by up to 25%.

REBYER BERRAXAIGEY %
BARRERR

Where possible, place food inside
the cookware before turning on
the power for steaming

O] £ BE IR 52 L0 B i D i HE TR 5 % (R TRk
REREE10%-

Energy cost and carbon emission may be
reduced by up to 5%, and cooking time
shortenedyby up to 10%.

carbon emission

iREtET Extra Tip:
EWMETEHARKELEARFTHR B
R EARES

This is not recommended for steaming raw meat
and fish, since it may affect the texture of the food

NRMMAREITLRZREE B EFNEEMEMNR HTHEED
BEIRRAST -

Want to increase your savings even further? Try putting several of these tips
into practice at the same time.

Remarksi@at :

*The results of the above tips were obtained from experiments conducted using gas cooker model TGC R-22.
FHABTHREMIRTETREMNEL MERPAERNSEERERZRTCC R-22 - «The savings that one can
achieve could be affected by cooking conditions and environment. Bl REERBEESR AR IREMZ S E -






