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LPG Gas Freestanding Stove  

Gas Hob with Gas Oven  

Gas Hob with Electric Oven 

 - Instruction Manual - 
IN ORDER TO OBTAIN THE GREATEST SATISFACTION FROM 

YOUR COOKING APPLIANCE, IT IS RECOMMENDED 

YOU READ THE INSTRUCTIONS CAREFULLY. 
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Dear Customer, 

Thank you for buying a quality Univa Gas Stove, specially designed to give 

many years of safe, convenient and trouble-free cooking. This instruction 

manual is for the 600mm full gas and gas/electric freestanding stoves and 

both models can only use L.P.G. (Liquid Petroleum Gas). 

To ensure you get the best performance from your quality stove, please read 

this instruction manual carefully. Familiarize yourself with the appliance 

before connecting it to the gas cylinder.  

ALL SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT PRIOR NOTICE 

IMPORTANT!  

Keep this Instruction Manual safe for future reference! 
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The appliance is not intended for use by persons (including children) with reduced 
physical, sensory or mental capabilities, or lack of experience and knowledge, unless 
it is done under the supervision of a responsible adult. 

Do not allow children to play or tamper with the appliance. 

During use the appliance becomes hot. Care should be taken to avoid touching heated 
elements inside the oven or on the hob surface (plates). 

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven and 
oven glass as it will scratch the surface, which may result in the inner/outer door glass 
shattering. 

Do not use a steam cleaner to clean the appliance. 

The appliance is not intended to be operated by means of external timer or separated 
remote-control system. 

Danger of fire: Do not store flammable items inside or close to the appliance. 

CAUTION: The cooking/baking process must be supervised continuously. 

WARNING: Unattended cooking in the oven or on a hob with fat or oil can be 
dangerous and may result in a fire. The appliance must not be installed 
behind a decorative door to avoid overheating. The manufacturer shall not 
be liable for any damage caused by improper use, installation, or handling. 

 

 

 

 

 

 

 

SAFETY AND WARNINGS 

CAUTION! Never use the oven or hob as a heater 

Always disconnect the appliance from the mains power supply 

before carrying out any maintenance or repairs. 

Connection to a good earth wiring system is essential and 

mandatory. Alterations to the domestic wiring system must only be 

made by a qualified electrician. Failure to follow this advice may 

result in electrical shock or death. 
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During transportation, protective packaging was used to protect the 

appliance against any damage. 

After unpacking, please dispose of all packaging in a way that will not cause 

damage to the environment. 

All packaging materials used for the appliance are environmentally friendly; 

they are 100% recyclable and are marked with the appropriate symbol. 

CAUTION! 

Keep packaging materials such as polythene bags, polystyrene pieces, etc. out of 

reach of children. 

 

 

 
 

Old appliances should not simply be disposed with normal household waste 

but should be delivered to a collection and recycling center for electric and 

electronic equipment. 

A symbol shown on the product, the instruction manual or the packaging 

shows if it is suitable for recycling. 

Materials used inside the appliance are recyclable and are labelled with the relevant 

information. By recycling materials or other parts from used devices you are making 

a significant contribution to the protection of our environment. 

Information on appropriate disposal centers for used devices can be provided by 

your local authority. 

 

 

 

 

 

UNPACKING 

DISPOSAL OF THE APPLIANCE 
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GAS-PRESSURE REGULATOR & HOSE – STAND ALONE 

INSTALLATION 

The following is supplied with the cooker:  

1. 2 x stainless steel hose clamps 

2. 1 x 1,3 meters of rubber hose for domestic 

installation of LPG 

3. 1 x LPG regulator 

 
 
 
 This appliance requires an operating pressure of 2,8 KPa.  

 Only the LPG regulator that is supplied with the unit which complies with the requirements of 

SANS 1237, must be installed.  

 The flexible hose must always be checked that it is not perished and/or leaking.   

 Ventilation in the room is vital for the effective performance and safety of Univa gas appliances. 

 Test all connections for leaks by applying a soapy solution to all the joints.  

 Should any leaks occur, bubbles will form around the joints. Refit or tighten the hose clamp and 

retest with a soapy solution. 

IMPORTANT INFORMATION FOR THE INSTALLER  

This appliance may only be installed by a qualified gas installer.  

 The appliance must be installed in accordance with the requirements of SANS 10087-1 for use 

with LPG and any fire department regulations and/or local bylaws applicable to the area.  

 The stove must be secured to prevent it from accidentally tilting forward if downward pressure 

is applied to the open oven door. 

 Upon completion of the installation you are required to fully explain and demonstrate the 
operational details and safety practices of the appliance to the consumer. 

 The gas stove is a fueled appliance and as such it is important from a safety perspective to supply 
fresh air into the room in which the appliance is used. It is recommended that this is achieved by 
means of a permanent opening such as an air brick, or the customer should be advised that a 
window is kept open whilst the appliance is being used.  

IMPORTANT INFORMATION FOR THE USER (WHEN INSTALLED BY A QUALIFIED GAS INSTALLER) 

 All registered installers are issued with an identification card which includes their registration 

number.  

INSTALLATION  
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 Ask for the identification card before allowing the installation work to commence and make a 

note of the Installer registration number.  

 Upon completion of the installation, the installer is required to explain the operational 

details of the appliance as well as the safety instructions.  

 You will be asked to sign acceptance of the installation and will be provided with a certificate of 

compliance (C.O.C.). You should only sign for acceptance of the installation when the installation 

is completed to your satisfaction.  

 The air needed for burning is received from room air and the gases emitted are discharged 

directly in room. A well-ventilated room is essential for the safe operation of your 

product. If there is no door, window, or insufficient ventilation, then additional 

ventilation should be installed.  

 Note: The sales invoice from the dealer is required should the need arise to make a 

guarantee claim on this product. 

INSTALLING THE SPLASH-BACK: 

 Remove Splash-back from oven cavity（500mm）splash-back from back of stove(600mm) 

 Remove screws and washer from (A) cooking top  

 Place Splash-back in position, leaving the holes clear to see 

 Whilst holding the Splash-back in position, tighten (D) screws and washers(C) until tight and 

(B) Splash-back is secured  

A-COOKING TOP 

B-SPLASH BACK 

C-BIG WASHER 

D-THREADED SCREW 

INSTALLING THE OVEN RACK: 

Each Univa cooker is supplied with chromed oven racks and roasting pan 

 

 

 

 

 

 

Oven rack 



7 

INSTALLING A BATTERY: 

 
The power for the automatic spark ignition is provided by a Type D 1,5V dry cell 
battery. The battery box is on the back of the stove. It has a hinged lid for easy access. 
It is recommended to replace the battery every 6 months. 

 

 

 

NOTE: 

 Product does not include a battery 

 

 

ONLY FOR ELECTRIC OVEN: 

This appliance has a ‘Y’ type supply cord connection and must be installed by a licensed 

electrician, who will ensure that the stove is correctly connected and safely earthed. 

After installation, inspect the unit to make sure all connections are secured and 

professionally installed and tightened. 

If the supply cord is damaged for whatever reason, it must be replaced immediately. 

The rated current is printed on the serial number label which is attached to the upper back 
panel of the stove.  

IMPORTANT! 

The appliance must not be connected through an earth leakage system, please refer 

to S.A.N.S. 10142. 

The appliance must be connected to the mains through an isolator switch with a 

minimum clearance of 3mm between the contacts. 

 

 

 

 

 

CONNECTION TO THE POWER SUPPLY 
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GAS HOB and GAS OVEN 

 

 

 

 

Gas Burners Controls: 

1. Left Rear 
2. Left Front 
3. Right Front 
4. Right Rear 
5. Gas Oven 

GAS HOB and ELECTRIC OVEN 

 

 

 

 

Electric Oven Controls: 

Oven Light- stays on when oven is in use. (Optional) 

           Grill – Thermostatically controlled grilling.    

Preheat – Reduces oven heat-up time. Remember to select “bake” when the 
selected temperature has been reached. 

Bake – Top & bottom bake elements for conventional baking. The top bake 
element is a black-heat element and will never turn red as with the bottom 
bake element. 

  Bottom Bake – only bottom element works for moderate baking,   

Thermostat – All functions of the oven are thermostatically controlled. "H" is 
the maximum temperature of 230°C 

The oven is controlled by the temperature (A) and function (B) selection knobs.  

OPERATING INSTRUCTIONS  
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NOTE:    
 Turn the temperature control knob to the required setting when using the 

oven for baking or grilling. Remember to select which elements you want to 

use on the selector switch, otherwise the oven will not work. The indicator light 

will go out when the oven has reached the required temperature and will 

continue to go “ON” & “OFF” as the oven is thermostatically controlled. 

 Set all switches to ‘0’ position when not in use. 
 

WARNING! 
 
When the grill is in use, accessible parts can become hot - Keep children away 
from the oven. 

 
USING GAS BURNERS: 

 
1. To light the burners push in and turn the control knob of the burner you wish to light 

in an anti-clockwise direction to the mid position.  This will generate the automatic 
ignition spark causing the burner to ignite. 

2. Note that each burner is fitted with a flame failure sensor which will shut off the gas 
supply if the burner flame goes out. After lighting the burner hold the control knob 
in the pressed in position for 5-10 seconds to allow the flame failure sensor to 
function correctly, If the flame goes out when the knob is released, repeat the light 
procedure and hold the control knob in for a few more seconds. Repeat the above 
process to ignite the other burners as required. 

3. To adjust the flame to the required level, tum the burner control knob further in an 
anti-clockwise direction to reduce the flame. If turned fully in this direction, the 
flame will continue to bum at the simmer position. Turning the control knob back to 
the mid position will give the maximum flame level. Turning the control knob in a 
clockwise direction from the mid position will again reduce the flame level and it the 
knob is turned fully in a clockwise direction to the off position it will shut down the 
burner. 
 

WARNING! 
Do not attempt to ignite the gas for more than 15 seconds If the burner is 
not igniting within 15 seconds, turn off the knob and wait for 1 minute 
Ventilate the room before re-attempting to ignite the burner/oven  

A - Temperature B - Function 
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USING GAS BURNERS: 

When cooking always use the burner that suits the pot size. For the most effective 
use of the burners use the recommended pot sizes indicated below: 

Normal burner: 200mm-240mm diameter / Big burner: 240mm-260mm diameter 

This will ensure that you will achieve the best cooking efficiency. If the flame 
appears to extend up the sides of the pot, either place the pot on a larger burner or 
reduce the flame height by adjusting the required burner control knob. 

USING GAS OVEN: 

 

 

 

 

 

 

 

 

Adequate cleaning and regular maintenance of the stove can have a significant influence 

on the continuing fault free operation of the appliance. 

 

 

 

 

CAUTION! 

 Do not use cleaning products containing abrasive materials for the cleaning and 

maintenance of the glass front panel. 

 Do not use any abrasives, steel wool, chloride, etc., to clean the enameled surfaces. 

 Simply wipe with a damp cloth while the surface is still warm or use one of the leading 

brands of oven-enamel cleaners on the market. 

 

 

CLEANING AND MAINTENANCE 

WARNING! 
Before cleaning, the stove must be switched off and all knobs must 

be set to the “0” position.  

Do not start cleaning until the oven has completely cooled. 

Important Notice: 

Oven temperatures indicated are for 

guideline purposes only 
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1. Burner cap 
2. Burner body 
3. Flame failure Device 
4. Burner 
5. Ignition 
6. Injector 

 

CLEANING THE HOB BURNERS: 

 Wash the enameled surfaces with lukewarm detergent water; do not use abrasive products 

which could damage these parts  

 The flame caps and burner caps can be cleaned thoroughly by using hot water and detergent 

 For stubborn dirt, use ordinary non-abrasive detergents  

 DO NOT use scouring pads, steel wool or acids for cleaning as it will damage the enamel 

 After cleaning, ensure the components are refitted correctly  

 Make sure the clips fit inside the groove 

 

 

                                                                         

 

 

 

 

 

Definition of Flame Failure Device (FFD): 

It’s a device designed to stop flammable gas going to the burner of a gas appliance if 

the flame is extinguished. This is to prevent a dangerous build-up of gas within the 

appliance, its chimney or the room. 

IMPORTANT! 

Make sure that all control knobs are in the OFF position when the cooker is not in use 

IF YOU SMELL GAS:   

 Close off gas supply at the cylinder 

 Extinguish all naked flames 

 Do not operate any electrical appliances 

 Ventilate the area 

 Check for leaks as detailed in this manual 

 Do not tamper or modify the appliance or regulator 

 Should the flame not appear to be burning correctly, close off gas supply at the cylinder and 

seek advice from the dealer or service center 
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 Ventilation in the room is vital for the effective performance and safety of Univa gas 
appliances 

 
 
BURN-BACK (FIRE IN BURNER TUBE OR CHAMBER) 
 

In the event of a burn-back, where the flame burns back to the jet, immediately turn the 
gas supply off at the control valve on the panel. After ensuring the flame is extinguished, 
wait for I minute and re-light the appliance in the normal manner. Should the appliance 
again burn back, close the control valve and call a service technician. Do not use the 
appliance again until the service technician has declared that it is safe to do so 
 

DO NOT TEST CONNECTIONS FOR LEAKS WITH A NAKED FLAME! 

 

HOW TO REMOVE THE OVEN DOOR 

To obtain easier access to the oven cavity for cleaning, it is possible to remove the 

door. 

 

After the door is fitted to the oven, the safety catch should be carefully 

lowered down again. If the safety catch is not set, it may cause damage to 

the hinge when closing the door. 

 

1. Open the oven door fully. 
2. Lift up and turn the small hooks located on the hinges (right and left). 
3. Partially close the oven door and lift it free of the side panel retaining slots. 
4. Disengage the hinges and remove door. Do not forget to close the levers at 

the hinge housing when reinstalling the door. 
 

 

 

 

 

 

 

 

1 2 3 4 
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HOW TO REPLACE THE OVEN LAMP (ELECTRIC OVEN ONLY) 

 

        

 

 

 

 

 Changing the bulb:  

Unscrew the protective cover. We recommend that you wash and dry the glass 

cover at this point. Carefully remove the old bulb and insert the new bulb suitable 

for high temperatures (300°C) having the following specifications: AC 220-

240V/50Hz, 25W, E14 fitting. Refit the protective cover and reconnect the oven to 

the mains power. 

 

IMPORTANT 

Never use screwdrivers or other utensils to remove the light cover. This could 

damage the enamel of the oven or the lamp holder. Remove only by hand. 

Never replace the bulb with bare hands as contamination from your fingers can 

cause premature failure. Always use a clean cloth or gloves. 

 

NOTE: 

The bulb replacement is not covered by the guarantee.               

 

 

 

 

 

If you cannot find an answer to the problem in the chart below, or if the problem 

cannot be fixed, technical help is needed. Contact Customer Care! 

WARNING! 
Ensure that the appliance is switched off before replacing the lamp to 

avoid the possibility of electric shock.  

LAMP SPECIFICATION 
-Voltage: AC 220-240V/50Hz   -Wattage: 25W   -Type: E 14 

 Resistant to high temperatures (300°C)  

Replacement lamps are available from service technician.  

 

lamp resistant to high temperatures (300°C)  

 

 

TROUBLESHOOTING 
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PROBLEM POSSIBLE CAUSE WHAT TO DO 

 

 

The oven or hob is not 

heating and the 

indicator light is off 

 

 

 

 

No power supply to the 

stove 

 

Check that the stove is 

connected to the power 

supply and the power is 

turned on. If it is and the 

oven still doesn’t work, 

there may be a Power 

failure in your home or area. 

The oven lamp does 

not come on, but the 

oven is heating. 

 

The lamp has blown 

Replace the lamp. See 

instructions in ‘CLEANING & 

MAINTENANCE’.  

 

Uneven baking results. 

 

Oven not properly 

preheated. 

Put the food in the oven 

only when the temperature 

indicator light has gone off. 

Droplets of water in or 

around oven (e.g. on 

control panel, oven 

door, rubber seal 

framing the cavity). 

Food has high moisture 

content or local climate 

(temperature, humidity) is 

contributing to 

condensation. 

Some condensation is 

normal. You can wipe the 

droplets off with a soft 

cloth. 

The oven door is noisy 

or has a poor seal 

The oven door is not 

installed properly 

Replace the oven door. See 

instructions in ‘CLEANING & 

MAINTENANCE’.  

  Ensure enough ventilation is provided for oven and hob. 

 

(Kindly contact your nearest dealer for further information) 

 

 

This warranty is issued by Univa in respect of all products manufactured and sold by 
Univa. The liability to Univa is limited to the following conditions:  

1. This guarantee operates in favour of the original purchaser of new appliances only 

and cannot be ceded, assigned or transferred. Univa shall have no liability in respect 

of second-hand goods or to second or subsequent purchasers of any appliances. 

UNIVA GUARANTEE 
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2. This guarantee shall operate for a period of Two Years from the date of original 

purchase of the appliance which date shall be proved to the reasonable satisfaction 

of a Univa authorized service Agent or consultant. 

3. The liability of Univa shall be limited to the repair or replacement by a Univa 

authorized service dealer in its sole discretion of the defective parts of the appliance 

at its sole cost. Univa shall not be liable for any loss or damage suffered by the 

customer or any other party or caused to the appliance arising from negligent use. 

4. Should the defective appliance be situated further than 50 km from the nearest Univa 

service center or authorized service agent, Univa shall be entitled to charge its 

customer a travelling rate for such distance in excess of 50km. 

5. The liability of Univa shall be limited in respect of defective parts or material or in 
respect of defective workmanship only. Univa authorized service agent shall have 
no liability if, in its opinion, the defect or fault was caused through faulty 
installation, accidental damage, incorrect usage, misuse or abuse, failure to follow 
the operating instructions, fire, flood, civil disturbances or any Act of God. The 
company shall not be responsible for damages caused by insect and/or animal 
infestation. Univa shall not be obliged to replace rusted or corroded plates, light 
bulbs, fuses, vitreous enamelware, burners, burner parts, rings and any other 
items which Univa, in its sole discretion, determines that the life of such item 
depends on the amount of use and care taken in respect of such item. 

6. The guarantee shall become void and cease to operate if the appliance is dismantled 

by or any repairs to the appliance are affected by any persons not duly authorized by 

Univa, or if any non-genuine Univa parts are used in the appliance, or if the serial 

number of the appliance is removed. 

7. The product has been designed and manufactured for normal domestic use and the 

guarantee will accordingly become void and cease to operate if the product is not 

used for domestic purposes. 

8. If the customer is unable to prove the date of purchase of the appliance to the 

reasonable satisfaction of the representative of a Univa authorized service agent or if 

no fault or defects are found in the appliance, a Univa authorized service agent shall 

be entitled to charge for the work done and travelling expenses incurred. 

9. If an approved, tested and verified surge protection device (SPD) against voltage 

surges is not utilized on any Univa branded product, all guarantees are null and void. 

The correct use of such a device should be proven to claim against the guarantee. 

Univa (Pty) Ltd. adheres to the Consumer Protection Act, 2008 as per the Government 

Gazette for the Republic of South Africa, Volume 526, Dated 29 April 2009, Number 32186 

 

ALL SPECIFICATIONS ARE SUBJECTED TO CHANGE WITHOUT PRIOR NOTICE 
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Details of Head Office 

 Howick Mews, Waterfall Park, Bekker Road, Vorna Valley, Midrand, 

Gauteng, South Africa 

 P.O. Box 1482, Halfway House, Gauteng, 1685 

 Sales & Marketing Tel: +27 11 315 0015 Email: sales@univa.co.za 

 Customer Care: Tel: +27 11 315 0015 Email: support@univa.co.za 

 

 

 

 

 

 

 

 

www.univa.co.za 
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