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1. APPLIANCE OVERVIEW  
 
The PLX 47 model is equipped with a 9 KW burner, the PLX model 60 is equipped with a 11,5 KW 
burner, the PLX 80 model is equipped with two burners of a total of 13,5 KW. 

 
The data plate carries producer, the, serial number, year of construction, nominal heat input and 
connection pressure. The position of the data plate is showed on fig. 2. 

 
Each model comes with a dripping pan. 

 
The combustion chamber and the burner are made of stainless steel. 

 
The appliance itself is made of stainless steel and comes with 4 adjustable feet. 
 
The gas ramp conforms with European standards.  

 
The control push-buttons are in made in ‘Duroplast’.  
 
The gas-taps are of a safe type and allow an adjustment of the heat input from maximum to 
minimum.  

  
The tap is produced by the company PEL Pintossi, model 22S and is made up of an adjustment 
device and a mechanism which ensures a safe ignition, it is also possible to have a minimum 
adjustment. 

 
The gas connections are of metal and perfectly sealed thanks to screw connections with 
double-cone rings. 

 
The gas pipes are in galvanized slieel from the pipe fitting to the adjustment device and in copper 
from the adjustment device to the burner. 

 
The ignition of the main burner is done through a pilot burner. 

 
 
 
 
1.1 TECHNICAL DATA, INJECTORS TABLE, AND GAS CONNECTION CHART 

 
 

FEATURE PLX47 PLX47M PLX60 PLX60M PLX80 PLX80M PLX106 PLX106M PLX124 

Dimentions W x D x H (mm) 470 x 770 x490 600 x 770 x 490 800 x 770 x 490 1060 x 770 x 490 1240 x 770 x 490 

Nominal Heat Power (kW) 9 11.5 13.8 24 11.5 x 2 

Minimum Heat Input (kW) 4.5 6.5 7.2 14 6.5 x 2 

Gas Connection ISO 7/1 1/2 “ 1/2 “ 1/2 “ 1/2 “ 1/2 “ 

Category II2H3+ II2H3+ II2H3+ II2H3+ II2H3+ 

Factory Adjustment GPL GPL GPL GPL GPL 

Type of Construction A A A A A 

Methane Pressure H (mBar) 20 20 20 20 20 

LP Pressure (mBar) 28-30/37 28-30/37 28-30/37 28-30/37 28-30/37 
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PLX47 
PLX47M 

PLX60 
PLX60M 

PLX80 
PLX80M 

PLX106 
PLX106M 

PLX124 
 

G30 G20 G30 G20 G30 G20 G30 G20 G30 G20 

Pilot Burner 20 35 20 35 20 35 20 35 20 35 

Main Burner 155 230 175 255 175 x 2 255 x 2 135 x 2 200 x 2 175 x 2 255 x 2 

Minimum gas screw (By-Pass) 120 R 155 R 155 x 2 R 105 x 2 R 155 x 2 R 

 
        INJECTORS TABLE (R= Adjustable  -  En 1/100 mm) 

 
 
 

GAS TYPE 
PLX47 

PLX47M 
PLX60 

PLX60M 
PLX80 

PLX80M 
PLX106 

PLX106M 
PLX124 

L.P. (PCI=12.87 kWh/Kg) 0.71 Kg/h 0.91 Kg/h 1.09 Kg/h 1.89 Kg/h 0.91 x 2 Kg/h 

Methane H (PCI=9.45 kWh/m3) 0.95 m3/h 1.22 m3/h 1.46 m3/h 2.54 m3/h 1.22 x m3/h 

 
          GAS CONNECTION CHART 

 
 
 
 
 

 
1.2 APPLIANCE DRAWINGS 

 

 
 
 

service@linda-lewis.co.uk www.linda-lewis.co.uk 0161 696 0052



 5

 
 

 
 
 
 
 
 
 

 
 

 

service@linda-lewis.co.uk www.linda-lewis.co.uk 0161 696 0052



6

service@linda-lewis.co.uk www.linda-lewis.co.uk 0161 696 0052



 7

 
 

 
 
 
 
 

 

service@linda-lewis.co.uk www.linda-lewis.co.uk 0161 696 0052



 8

 
 
 

 

 
 

service@linda-lewis.co.uk www.linda-lewis.co.uk 0161 696 0052



 9

 
1.3 DATA PLATE AND ADDITIONAL LABEL 

 
 

         
 

          
 

     Fig. 1 – Data plat 
 

 
Fig. 2 - Data plate and additional label position 

 
 

 

  MODELS PLX47 PLX60 PLX80 PLX106   MODELS PLX47M PLX60M PLX80M PLX106M PLX124M 
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Fig. 3 - Additional label 
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2. PLACE OF INSTALLATION 

 
• The appliance must be installed in a well ventilated area. 
• The appliance can be installed by itself or in series with other appliances. 
• A distance of at least 10 cms. from the side walls and the back walls must be observed. 

If such distance cannot be observed, it is important to provide protection against thermal 
irradiation. 

• Before connecting the appliance, it is important to verify the data stated on the additional label 
(fig. 3) whether the appliance is pre-set and type approved for the existing type of gas. In case 
the type of gas indicated on the label does not correspond to the existing type of gas, go back to 
the paragraph 6 "Trasformation or adaption to a different type of gas". 

 
 
 

2.1 TECHNICAL REGULATIONS AND PROVISIONS OF LAW 
 

Upon installing the appliance must be observed relative local safety standards in force. 
 

 

WARNING ! 
 

All installation, start up and maintenance operation, in particular the gas connection and start up 
must only be done by authorized technicians or by authorised installers and the standards in force 
must be observed. 

 
 
 
3. GAS CONNECTION 

 
The connection to the gas feeding system must be carried out according to the current norms. 

 
The gas connection must be made where a tap is placed in an easily accessible position. It can be 
mounted or movable, with an intervention of a gas tap which corresponds to the operating norms. 

 
Using a flexible security tube which must be made of metal. It is important to make sure that this 
does not pass through an overheated area and that it is connected freely. 

 
After the installation has been carried out, undergo a sealing test to check that the installation is free 
of leaks. Use a leak seeking spray or another foaming substance to make sure that there is no 
corrosion. 

 
 
 
 4. START UP 
 
 

4.1. NOMINAL HEAT INPUT 
 

The nominal heat input of the appliance must be checked according to the indications given here by 
an authorized installer or by the gas supply company. 
 
The control of the nominal heat input must take place in case of new installations or in case of 
transformation or adaption to another type of gas, and during all maintenance interventions. 

 
The nominal heat input, the minimal heat input as well as the connection pressure can be obtained 
from paragraph 1.1. 

 
The sealed components (for example with varnish) must not be tampered with. 
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 4.2 VOLUMETRIC METHOD 
 

The estimated nominal heat input is obtained by using the correct injectors according to the injectors 
chart (page 4) and is based on the gas pressure. If another control of the nominal heat input is 
desired this can be done by using the volumetric method. This control can be carried out by using a 
counter and a chronometer. 
 
The correct gas volume which is to pass through the appliance at a precise time interval can be 
found on paragraph 1.1. This value should be held within a tolerance of ± 5%. In case of deviation it 
is necessary to check that the injectors have been put on correctly. 
 
 

 
4.3 CONTROL OF THE INLET PRESSURE 

 
Before starting the appliance it is necessary to verify by looking at the data plate and the additional 
plate if the type of appliance (cathegory and gas type) corresponds to the type and the gas family. 

 
The inlet pressure must be measured with a pressure measurer for liquids (for example a 
manometer "U", min. solution 0,1 mbar). 

 
Remove the sealing screw on the coupling to measure the inlet pressure and connect the flexible 
tube of the manometer tube "U"  (fig. 4). 

 
Measure the inlet pressure; if the inlet pressure is not included in the range indicated in the following 
chart it is in no case possible to start the appliance. The company in charge of the gas output must 
be informed. 
 
MBAR PRESSURE 

 

TYPE OF GAS  NORM.  MIN.  MAX. 
     

METHANE H  20  17   25 
LIQUID GAS  28-30/37 20/25   35/45 

 
After measuring the inlet pressure remove the "U" manometer and tighten the seal screw. 
 
 

           

 
Fig. 4 
 
 
 
 
Control of inlet pressure  
 

A = Gas tap 
B = Flexible tube 
C = Control point  
D = Gas 
E = U manometer 
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4.4 CONTROL OF THE PRIMARY AIR 

 
The primary air is regulated in an exact way when it can be safely assured that the flame does not 
cut out with a cold burner and does not return with a hot burner. To adjust the primary air, after 
having removed the front panel of the appliance, proceed in the following way (fig. 5): 
 
• Loosen screw V and regulate the ferrule B according to the following indications at the 

distance H: 
 

Liquid Gas  H = mm 41 
Methane Gas H = mm 14 

 

• Then retighten screw V. 
 
 

          

H

U

V

B
T

 
 

 
 
4.5 CHECKING THE HEAT INPUT WITH LIQUID GAS 

   
Make sure that what is labelled on the installed injectors corresponds with the indications given by 
the producer. It is also important to check that the appliance is regulated to the preset pressure and 
that it has a pressure exit according to the chapter (control of the additional name plate, pressure 
measuring). 
 

 
 
 5. FUNCTIONING 
 

• Put the appliance into functioning according to the instructions for use. 
• Then verify the seal of the appliance. 
• Verify the flame formation in the positions for maximum and minimum regulations. 
• Control the interignition and the regular position of the burner flame, also the minimum. 
• Verify the correct regulation of the pilot flame. (Use of the correct injectors). 

 
 
 
 
 
 

 
Fig. 5 
 
 
 
Main Burner 
 
U = Injector 
B = Ferrule 
T = Venturi tube 
V = Tightening screw  
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5.1 INSTRUCTIONS FOR THE USER 
  

The use of the appliance is explained with the help of this manual. It is advisable to stipulate a 
maintenance contract with a qualify agent. 
 

 
 6. TRANSFORMATION OR ADAPTION TO A DIFFERENT TYPE OF GAS 
  

Whenever it is necessary to pass from one type of gas to another, for example from liquid gas  
to methane H or viceversa one must replace the injectors on the main burner (see the chart on  
page 4). The diameter of the injector is given in hundredths of mm on the injector itself. 

 
 
 

6.1 REPLACING THE INJECTORS ON THE MAIN BURNER 
 

• Remove the knobs. 
• Remove the dripping pan. 
• Remove the lower panel on the appliance by unscrewing the correct screws. 
• Unscrew the injector and substitute it with the right type for the gas in use (see the chart) . 
• The diameter on the injector is given hundredths of mm on the injector itself. 

 
 
 

6.2 REGULATION OF THE MINIMUM HEAT INPUT 
 

• Remove the knobs. 
• Remove the lower panel by unscrewing the screws which holds it in place. 
• Unscrew the injector in order to regulate it to a minimum (fig. 6) and substitute it with the right 

type of the gas in use (see chart), retighten it again to the bottom. 
• With methane gas the regulation of the heat input to the minimum comes through the screw for 

minimum “A” (fig. 6), according to the volumetric method (paragraph 4.2). 
- Clockwise rotation = decrease of gas flow 
- Counterclockwise rotation = increase of gas flow 

• Activate the appliance according to the instructions for use and make it work for 10 minutes on 
the maximum position, then turn the knob to the minimum position and regulate the value “E” 
according to the chart. 

• When the adjustment has been done check that there is no flame lift when the burner is cold 
and no lightback when the burner is hot. 

 
 

                                        

A

 

 
 
Fig. 6 
 
 
 
Gas tap 
 
A = Adjusting by-pass screw 
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6.3 REPLACING THE PILOT BURNER INJECTOR 

 
The pilot burner flame must be such to guarantee sufficient heat of the thermal element and  
perfect ignition of the main burner. Proceed as following (fig. 8): 

 

• Remove the lower control panel by unscrewing the screws which hold it in place. 
• Unscrew screw-cap "B" and proceed to the replacement of screw "A". 
• Once screw "A" is substituted remount everything by following the inverse proceedings. 

 
NB: Retighten screw "A" to the bottom. For the corresponding diameter of screw "A" see  
Injectors Table on page 4. 

 
 

                                    

B
G

P

A

N

T C

 
                 
 
 
 

7. MAINTENANCE 
 

Every maintenance intervention must only be carried out by qualified personnel. 
 

It is advisable to let the appliance undergo periodical controls (once a year) and in also to have a 
stipulated maintenance contract. 

 
 
 
 

8. REPLACING SOME COMPONENTS 
 

The replacement of the parts should only be carried out by authorized intallers. Before every 
operation close the gas feeding system. 
 
Gas tap (fig. 6) 

 

• Remove the knobs and remove the control panel by unscrewing the appropriate screws; 
• Disassemble the pilot burner conductor and the one for the thermocouple; 
• Disassemble the tap and substitute it  with the new one, then remount the components 

proceeding in the inverse way; 
• Verify the seal on the appliance. 

 

Fig. 8 
 
 
 
 
Pilot Burner 
 

A = Injector 
B = Screw-cap 
C = Lighting electrode 
G = Air regulating ring 
N = Tightening screw 
P = Pilot burner 
T = Thermocouple 
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Pilot burner, thermocouple 
 

• Remove the control panel unscrewing the fixing screws; 
• Dismount the components and remount them in the opposite order. 

 
Main burner 

 

• Remove the lower control panel by unscrewing the fastened screws; 
• Remove the grill and lava stones; 
• Now the main burner is accessible and can be replaced; 
• Once the new burner has been inserted a seal test can be carried out. 

 
 

WARNING ! 
 

THE APPLIANCE IS CONSTRUCTED FOR INDUSTRIAL USE AND MUST BE USED 
BY TRAINED PERSONNEL. 
 
THE FUNCTIONING OF THIS APPLIANCE CAN ONLY BE GUARANTEED IF THESE 
INSTRUCTIONS ARE OBSERVED. 
 
ALL MAINTENANCE WORK AND REPAIRS MUST ONLY BE CARRIED OUT BY  
AUTHORIZED INSTALLERS. 

 
THE APPARATUS CAN ONLY FUNCTION WITH LAVA STONES ! 

 
 
 
 
 9. INSTRUCTIONS FOR USE 
 

The appliance must be supervised during use. 
 

Place the stones on top of the special stainless steel grills and pay particular attention so that there 
is only one layer of stones in order to avoid accumulations. 

 

The knob (fig. 7) for the regulation of the gas flow or the heat input on every burner has four 
positions of regulations. 

 
 
 
 

                     

Posizione di spento

Posizione accensione pilota

Posizione portata massima

Posizione portata minima  
 
 

 
Fig. 7 – Gas control knob 

 

 

OFF 
 

 
PILOT IGNITION 

 
 
MAXIMUM POSITION 
 

 
MINIMUM POSITION 
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10. IGNITION OF THE PILOT FLAME  

 

• Open the gas tap which is situated upstream from the appliance. 
• Push the knob and turn it from "off" position to the "pilot ignition" position on the pilot burner  

and keep it pushed down. The ignition is generally carried out with piezo-electric device. Once 
the flame is on, release the knob.  (Whenever this does not work, it is necessary to repeat the 
operation indicated or to manually lit by using a match through the inspection hole). 

 
 
 

10.1 IGNITION OF THE MAIN BURNER 
 

• Turn the knob from the position "pilot ignition" to the “maximum position". 
• To obtain the economy position turn the knob on the “minimum position". 

 
 
 

10.2 SHUTTING OFF THE MAIN BURNER 
 

• Turn the knob from the "maximum position" or "minimum position" to the position "pilot ignition". 
• The pilot burner must always be ignited. 

 
 
 

10.3 SHUTTING OFF THE PILOT BURNER 
 

• Push the knob and turn it on the position "off". 
• At the end of the day close the gas cut-off tap upstream from the appliance. 

 
  

IMPORTANT NOTES 
 

The grill can be positioned on 4 operating positions according to the type of cooking or the  
type of food (fig. 9). 

 

  To avoid the user from coming in contact with the hot zones of the appliance, it is advisable  
  to use protection gloves. 

 

To avoid possible damage to the burner or other parts of the appliance it is advisable to not  
let it be on for long without food cooking. 

 
 

                  
 

         Fig. 9 – Grill height positioning 
 

 
        4 
POSITIONS 

service@linda-lewis.co.uk www.linda-lewis.co.uk 0161 696 0052



 18

 
11. SHUTTING OFF IN CASE OF NORMAL FUNCTIONING 

 
• Turn the knob from the "maximum position" or “minimum position" to the position "pilot ignition"; 
• For the shutting off of the pilot flame push the knob and turn it on the position "off"; 
• After use close the gas tap which is situated upstream from the appliance. 

 
 
 

11.1 SHUTTING OFF IN CASE OF BREAKDOWN OR PROLONGED PERIOD OF INACTIVITY 
 

• In case the appliance is not in use for a long period of time or in case of breakdown, close  
the gas cut-off tap. 

• Whenever the appliance is not used for a period of time, accurately clean the stainless  
steel parts and put over a layer of vaseline oil. 

• In case of failure contact the service assistance. 
• Air out the room regularly. 

 
 
 

12. MAINTENANCE AND CLEANING 
 

The lava stones and the grills must be taken off at least once a week and then one must proceed to 
the cleaning of the burners with a soft bristle brush 

 
The fat collecting tray must be cleaned every day. 

 
 
 

12.1 REMOVAL AND CLEANING OF THE DRIPPING PAN 
 

The fat collecting tray must be extracted from the appliance after every use and must be cleaned 
with lukewarm soapy water. One must not use substances or tools which may cause corrosion like 
metal brushes and so on. 

 
WARNING ! 

 

Do not use products containing chlorine for cleaning steel (bleach, hydrochloric acid, etc.)  
even if diluted. 

 

Do not use corrosive products (for example hydrochloric acid) in the cleaning of the floor  
underneath the appliance. 
 

 
 
 
 13. REPLACING PARTS 
 

PART      MAKER    TYPE/MODEL__ 
 

Burner (PLX47-47M PLX80-80M)   Flam Gas   Mod. UN_0007  
Burner (PLX60-60M PLX106-106M PLX124M)  Flam Gas   Mod. UN_0008 
Pilot burner     SIT    Mod. 0.100.001 
Thermocouple      SKG    Mod. 9711AN 
Piezo-electric igniter    Constructions Electroniques Mod. 381  
Gas tap      Pel Pintossi   Mod. 22S/O-B 
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