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INSTALLATION INSTRUCTIONS FOR A LIQUEZIED PETROLEUM GAS (LPG) SYSTEM

L2G _TANK WITH REGULATION SYSTEM

1. Locate the tank and regulator system on deck, cabin top or in a vaper tight
compartment, insulated from the hull interior and protected from climatic
extremes by a housing vented to the open air. The vent should be at the
bottom of the compartment so that {f the LPG should lsak from the systam,
it will drain overboard (refer to ABYC Standard #A-1).

REMEMBER: LPG is heavier than air and {f allcwed to settle, accumulata,
and if igniced, WILL CAUSE AN EXPLOSION!

2. The LPG tank should be securesly bolted down by the tank feet and in the
position in which the tank was designed. LPG i3 a two-phase (liquid/vapor)
fuel and only vapor withdrawal from the tank {s safs. Liquid withdrawal
could be dangerous.

3. JMPORTANT. The LPG tank valve outlet fitting and the regulator systsm nut,
by law, have left-hand threada. The nut {3 so marked with a sloc.

4. The LPG tank valve outlet ficring does not raquire pipe dope or Teflon tape
and should be attached to the ragulation syatem nut dry and clean to keep
foreign matarials out of the system. When assembling the regulation system,
use a high quality sealant only on all male pipe thresads.

5. The ragulator must have a 0 to 300 psl pressure gaugs lccatad on the tank
prassure side of the regulator.

6. If the LPG tank is to be located on deck or expased to watar spray, point
the resgulator system so that watar cannot run into tha ragulator venr port
locacted just above the LPG ocutlet connegtion, or into the body of the
prassurs gauge,

7. Use a7/8" open end wreanch to tightsn the rsgulation system nut to the LPG
tank valve connection. Tightan the nut as you would welding tanks or a
C0y cylinder, using approximacely 50 foot pounds torque.

8. Affix the caution label supplied with the stove in the immediats vicinicy
of the tank where the label will be plainly visible. (Rafar to ABYC
Standard #A-1.)

9. The LPG supply line should be U.L. listad hose with machine crimped fittings.
A single continucus hose without couplings or tees is atrongly rescommendated.
Kaep the number of fittings to an absolute minimum. FEvery connection is
a potencial leak.

F-782
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lJ. Run the hose from the LPG regulation systam to the appliance with a 6 inch
minimum radius turns, so the hose does not kink, cutting off the fuel supply
to the applianca. Note: Puel pressurs is less than 1/2 psi.

ll. Xaep hose away from heat or abrasion. Use plastic ties or clamps to secure
the hose to the boat structures or bulkheads.

REGULATION SYSTZM CONNECTING FITTING TO LPG TANK--LEFT HAND THREADED NUT

LEAK DETECTOR GAUGE
LPG REGULATOR LPG _TANK VALVE HANDLE
\a\ RELIEF VALVE
K V
|
| =
I i
ASME LPG TAN
APPLIANCE np———
FUEL HOSE
CONNECTION
— s | ==l
A
LPG TANK FEET
]
12, SPECIAL NOTE ABOUT YCUR LPG REGULATOR: It is recommendated that only a high
quality LPG regulator, such as manufactured by Fisher Controls Company, be
used with any of SeaWard Productas LPG appliances. It is imperative that the
regulator be set at 11 inches water column so that the oven operates correctly, and
the flame height on the top burners cooks efficiently. If the regulator
pressure is greater than ll inches water column, the flame can impinge on the
top burmer bowl causing discoloration on stainless bowls or chipped porcelain
on porcelain bowls. If you question the quality of the regulator you plan to
use, or its pressure gsetting, please contact SeaWard Products before operating
any appliances,
13. For more ccmplete instructions covering installations of LPG systems for
boats, refer to Standard #A-1, American Boat & Yacht Countil, P. O. Box 806,
Amityville, New York 11701.
-2«
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INSTALLATICN INSTRUCTICNS FOR LPG APPLIANCZS

GIMBALZD MODELS #2121 and #3121

l.

It i3 important that the following minimum claarances from combustible materials
be adhearsd to when installing your gimbaled range.

Model #2121---2 Burner: Side - 7" minioum as measurad from the centar line
of the closest Jurner head. Rear - 9" minimum as measured
from the center line of the closest burner head. Top - 24"
minimum to overhead cabinets, shelves or any other combustible
matarial.

Model # 3121---3 Burner: Side - 5%" minimum as measurad from the center line
of the closest burrer head. Rear - 7' minimum as measured
from the canter line of the closest burner head. Top - 24"
minimum to overhead cabinets, shelves or any other combustible
material.

Make a cardboard template the same size as the side view of the range. Punch
a holes at the gimbal location the size of the gimbal, and swing the appliance
tamplate in the appliancea cut-out location in the boat on your finger. By
allowing a swing of approximactely 153° to 20° befors interferanca with the hull
or boat structures, the gimbal point can be located. Mark the point. Make
certain thac after the gimbal point is determined that the installation
matches or excseds the minimum clearance in paragraph # 1. It i{s important
that the oven vent be completaly clear so that burned gases can discharge

to the open air., If this vent is blocked, pdisonous gas could be produced.

Locata the companion pleces to the gimbals and install the appliance.

For safely, we strongly recommend installing a sliding bolt type lock at the
bottom of all gimbaled appliances. The sliding bolt should lock into an
adjacent cabinet or bulkhead to pravent the appliance from swinging in
rough weather.

CAUTICN: The appliance canter of gravity will also shift from the gimbal
location when pots are not balanced on the appliance or when the
appliance door is open.

Connect the LPG fuel supply hose fitting to the brass fitting on'the appliance
manifold and on the regulation system. Wrench tighten the ficting to the
connection on the appliance. Do Not use dope or Teflon tape.

Check all gas connectiona for possible leaks., Turn the valves on your range
to their "Off" position. Open valve on gas supply tank. Using a strong

soap and water solutiaon, (¥ liquid soap and % water), check each gas connection
one at a time by brushing the soap and water solution over the connection.
Presence of bubbles will indicate a leak. Tighten fitting and recheck for
leaks. DO NOT USE OPEN FLAME POR CHECXING GAS LEAKS.

Placa burner gratas in place with the clips provided. An instruction sheet
is provided for the grate clips. These grate clips will hold the grate in
placs while under way.

e T
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8, Light the burner for tessting.

3. The appliance is now rzady for use. Sometimes the burners will noc ignite
{mmediataly and seem to "blow'" slightly when they do ignite. This is
usually due to the presence of air in the gas lines, which will clear itself

within seconds.
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Model # 2121 . Model # 3121

SUMMARY FOR CHECXING LPG SYSTEM AND LPG APPLIANCE

l. After the LPG tank has been installed, the regulation system connected,
the hose run and connected to both the appliance and regulator, slowly
crack open the LPG tank valve and observe the pressure gauge on the
regulation system. The gauge should read approximately 110 psi at 70°F.
(Higher if warner, or icwer if cooler atmospheric temperaturas.)

2. Close the LPG tank valve and observe the pressure gauge. It should hold
a constant reading. If you can detect a falling in pressure over a
15 minute period of time, tners is a leak. LEAKS CAN BE DANGEROUS.

a. If a leak occures, check all appliance burners to see if in "Off" position.
b. Make sure the oven control is in "Qff" position.
c. Check all fittings with a socap and water 5olucion. NEVER USE FLAME

TO CHECX FOR LZEAKS.

3. If you cannot find the leak, contact SeaWard Products promptly.
OPERATING INSTRUCTIONS FOR A LPG SYSTEM

LPG CYLINDER WITH REGULATION SYSTEM

1, It is recommendated that every time the LPG tank valve 1s opened for use, the
operator close the valve and watch that the gauge needle remains constant,

2. 1If leaks occur, correct. If leaks cannot be corrected, do not operate appliance.

.
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3. Always test light a top burner after opening the tank valve to dispose of
air in the supply line. This could be caused by someona's opening the
systam to fill a LPG tank or by opening a burner valve. (Instruction #3
makes lighting the oven safely heatar pilot much easier.)

4. In an emergency, close the LPG tank valve immediatsly.

5. The pressure gauge on the LPG regulation system is only a leak detactor.
The gauge does not indicate how much LPG fuel is in the tank.

6. Before removing an empty or near empty LPG tank for rafilling:

a. IMPORTANT. Always close the LPG tank valve.

b, With the tank valve closed, remove the left-hand threaded nut connecting
the regulation system to the tank valve., Carefully stow the ragulation
system until a full tank is mounted and secured.

c. Reconnect the regulation system., Left-hand thread. Use no Teflon
tape or pipe dope. -

7. When transporting a LPG tank, always be aware that the tank valve has a
built-in relief valve in it that could open and allow LPG fuel to escape
in automobile, storage area--anywherel

8. When the appliance 13 not being used, always close the main gas valve on
the LPG tank supplying fuel to tne appliance.

LPG RANGES

To operate the oven of a LPG range:

1.

Light the right front burmer to bleed air from the system for at least
1 minute. Turn the temperature control knob from the "Off" position to
the "Pilot On' position. After this has been done, light the pilot in
the oven (constant pilot).

After the oven pilot is lit, turn the oven temperatures control knob to the
desired temperature (example: 350 degrees).

You will notice the constant pilot grow in size. It is now being used as
a heater pilot. The heater pilot will heat the sensing bulb from the
mercury control valve. Once this sensing bulb has reached a sufficient
temperature, it will open the mercury control valve permitcing it to
release gas to the main burner and the main burmer will ignite. This will
happen in 30 to 60 seconds.

When the oven has reached the desired temperature, tne thermostat will stop
the supply of gas to the heater pilot, and once again it will become the
constant pilot, thus causing the sensing bulb from the mercury control valve
to cool., The mercury valve will close and stop the gas supply to the main
burner.

When the oven requires more heat, the same cycle will again repeat itself.

The only time the oven will operate differently would be when the thermostat

is in the "Broil" position. The main burner flame would then increase in

size and not shut off uncil the thermostac was turned down or to the "off" position.

5w
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'6. IMPORTANT: The oven thermostat on this LPG range is designed to enable you to
turn off the oven constant pilot by simply turning the thermostat dial to the
"Qff'" position. When the dial is in this position, you cannot light the
conatant pilot. When the dial is in the "Pilot On" positiorn, the pilot is on.

OPERATING INSTRUCTIONS SUMMARY POR A LPG SYSTEM

1. Close tank valve immediately in any emergency.

2. Be sure all appliance valves are closed before opening tank valve.

3. Always apply lit match or other flame to burner before opening burnmer valve,
4., Close tank valve whenever appliance 1s not in use,.

5. Test system for leakage at least twice a month and after any emergency
in accordance with the following procedure:

WITH APPLIANCE VALVES CLOSED AND WITH TANK VALVE OPEN, NOTE PRESSURE ON GAHGE.
CLOSE CYLINDER VALVE. IF THE PRESSURE DROPS, AS INDICATED ON THE GAUGE,

THIS TELLS YOU THAT THERE IS A LEAK IN THE SYSTEM, LOCATE LEAKAGE BY
APPLICATION OF LIQUID DETERGENT OR SOAP AND WATER SOLUTION TO ALL CONNECTIONS,
AFTER LEAK HAS BEEN REPAIRED, RECHECK SYSTEM BY REPEATING THIS ABOVE TEST.

17 LEAK CANNOT BE REPAIRED, CLOSE TANK VALVE IMMEDIATELY AND DO NOT USE THE
SYSTEM. REMEMBER LPG IS HEAVIER THAN AIR AND IF ALLOWED TC REACH BILGES,
MACHINERY SPACE OR OTHER ENCLOSED SPACES, IT CAN BE EXTREMELY DANGEROUS.

6. IT IS ALWAYS A GOOD IDEA TO HAVE AN APPROVED ABC TYPE PIRE EXTINGUISHER
IN THE GALLEY AREA.

WARNING:

Porcelain enamel 1is glass which has been fused to metal. It is thoroughly
inspected and will give good service if carefully handled, but it is breakable
and cannot be guaranteed. Like all glass or porcelain articles, we cannot
replace parts that are damaged after delivery to carriers, except at customer's
expense.

CAUTION:

If a domestic oven cleaner is used, protect aluminum gas tubing, thermostat,
mercury sensing bulb and pilot assembly from cleaner (masking tape is good for
this). Make certain oven is cool before using this type of cleaner. Thoroughly
rinse oven with a solution of one tablespoon vinegar to one cup of water,

If you have any questions about the installation or operation of your
HilleRange, please call SeaWard Products at (213) 443-3924 and ask for the
Service Manager,

Please return your warranty registration as soon as possible. Remember when
requesting replacement part to include HilleRange Model #, part # and
purchase date.
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PARTS LIST

HilleRange Model #2121 and #3121

Ref.# Partc # Descripcion Ref.¥ Parc # Description
0SS ——Sea-Rail 48. 70245 Top (Stainless)
2. 70113 Grate Clips 02 ———Fop—(Coppertens)
3. 70114 Top Grates 49, Mi——!vp-eam;_a-..l_
4. 70250

_ Tcp (Stainless) 50, *JGEiﬁ—--asu:nax_Baxa
TS Thp—‘fe'c‘p‘p-ee«eeaﬁ. 51. Mm—m—-
S 2gsss z 52. 30229 Strw—Pamel —Lefe—

Fal Lol
PR AT ARy R s ey » oy

= -
v 7U240=t T lop—CemEEsi—Panael. 53, MHM

7. JOS&#3L Top Burner - Rear 54,
8. 7054637 Top Burner - Right Front 33. 0109 UvVemRzck—Support
9. 7054538 Top Burner - Left Fromt 57, J0285— Guen—BoTTom
10, 20143 —SUTMETTEn I Yo 1d 58. 70111 Oven Rack
<y

11. J6512 Zs¢ooOven Thermostat 59, lﬂ-ga-ﬂ—zrn—e-mn—aqm

12, 70506 Top Burner Valve

13. 70529 Knob - Top Burner
14. 70530 Knob - Thermostat
Is—705T7=0

HoSEE= Hds T T
5T —a—

7T Flastic Gromet
702 75% FACK FPanel

l&r— ?“9"2:4 :!u...rr.. Borx

20, 79258 Stderaner - Lerc
21l—F6236———Stde—Pamet—=RIght
22, Insulation (Oven Top & Sides)
23. Insulation (Oven Back)
24, 70511 Tinnerman Clip

25 Fom32— Sven—EamrATsenbty
28 SEGNaTahs Re-tadrrer

27. 70106 Door Gasket

28. 703337 Swan—faa S poente
5. L Hinge-lafs
30—3532% Himrgpe—Riehs

31 B A e B Svan—Burrar,
3_2__._....1‘:‘1{:—0 :fi.n:,c ald

23 28+33—— Oven Door Saring
.15;——?6?Tﬁ—ﬁ =t UVER BOTTom
36, 70234 Jestom—Eontxal_Rang]l
37 102389 Bozar Bob o

38. 70340 Oven Rack

39. 701938 Broiler DPan

40, FQ225 4 Door Jiner

41, 70101 Oven Door Window

42 10523 Himgae Bad 174"

43 —FE52% Hirge—Rod—3/364

44, Insulation (Door)

5. 70244 Cucer Door (Stainless)

10248 hisa %W

Oven Dwoor Handie

46. 70103
475t Ser—Ratl

-95-
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LPG CONTROL SYSTEM

LPG control system has three parts: 1). thermostat, 2). oven control, 3). dual rate
pilot burner, operating together as one unit.

The malfunctions or misadjustment of any one of these components will cause the sys-
tem to operate improperly or not at all.

Located near the oven burner ( in most cases attached to it ), is the dual rate pilot
burner. [ts small flame is called the STANDBY. After the pilot burner is 1it, the
size of the standby pilot flame can be easily checked with the thermostat dial in the
"OFF" position.

The HEATER pilot flame is simply an extension of the standby flame. Its purpose is to
heat the sensing bulb of the oven control. This causes the oven control to open and
permit gas to go to the oven burner. It follows that the oven control will close when
the heater pilot flame is reduced in size allowing the sensing bulb to cool. It alsc
follows that the oven control cannot open if the heater pilot does not heat its sen-
sing bulb properly. Unlike the standby pilot flame which burns constantly, the heater
pilot flame is controlled by the thermostat. The oven thermostat automatically
changes the size of the pilot flame - Heating or cooling the oven control sensing bulb
to keep the oven temperature at the desired level. Also, the heater pilot flame is snut
off manually when the thermostat dial is turned to "OFF".

More Specifically:

When the thermostat dial is turned on, additional gas flows to dual rate pilot burner.
This additional gas becomes the heater pilot flame. In about half a minute the sen-
sing bulb is hot enough to cause the oven control to open. Gas flows to the oven burn-
er. It is ignited by the pilot flame and the oven temperature rises. Hhen the selectec
temperature is reached the thermostat shuts off the gas to the heater pilot and allows
the sensing bulb of the oven control to cocl. Upon cpoling, the oven control closes,
stopping the flow of gas to the oven burner. When the oven temperaturg drops approxi-
mately 259, the thermostat increases the size of the pi]ot_f1ame and the cxc]e is re- -
peated. This cycle action occures at all temperature settings extept the “BROIL".

At "BROIL", the flame never leaves the oven burner. This assures.smokeless broiling
and at the required and safe broiling temperature.

A properly located and functioning pilot burner is a must for gooq .operat1on aof the
system. The standby (lowest rate) must burn constantly since 1t ignites the oven
burner and also serves as the bases for the heater pilot (highest rate). The standby
flame must not be too small or too large. If either happens, the system cannot func-

tion properly.



To replace thermostat

Tools neecded:

Proccedure:

To install the

Thermostat mounting bolts.

N

Thermostat sensing bulb

5/16" vrench or a slotted screw driver.
7/1€" wrench for the main fuel line.
3/8" wrench for the pilot line

goap water soluticn to check for leak

Remove the 7/16" fuel line nut.

Remove the 3/8" fuel line nut

Remove the two 5/16" thermostat mounting bolts.
Guicde the thermostat sensor out of the oven can.
Remove the thermostat off of its mounting saddle.

thermostat, reverse the seguence.
Test all the connecticns with soapv ,
water for leak. 7

g
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LPG COMPONENTS

Sensing Bulb, Thermostat

= >

Oven Burner
r_: <II.I.C....'..‘.....-

—_—
Capillary, Oven Control X

Oven Control__, ﬂ
Gas Line to Oven Control | j
|

/ . Gas Line to Pilot Assy.

Pilot Assy.

Sensing Bulb, Oven Control
' Gas Line to Oven Bumer -

. Capillary, Thermostat

- |_Thermostat

. Knob, Thermostat

Pilot Assy.



Thermostat Dial - "PILOT OFF" position
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At this position the gas does not flow beyond the thermostat.




Thermostat Dial - 882" position <P;é/ au)
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Gas flows to the Pilot Assy.
At this position the rate of gas flow to the pilot is "LOW".

The pilot is on "STANDBY" flame
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Thermostat Dial - at a Temperature Setting
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Additional gas filow to pilot assy.

The "STANDBY" flame will increase in size and become the "HEATER" pilot flame
Also the gas flows to the QOven Control.

In about 30 seconds the heated Oven Control sensor will open.

the Oven Control allowing the gas to flow to the QQ‘
Oven Burner. '

(see Oven "ON-CYCLE")



OVEN "ON - CYCLE"

¥ . |

TS [T T -

L -

-

When the Oven Control opens and the gas flows to the Oven Burner,
the gas is ignited by the pilot flame.




'OVEN "OFF - CYCLE"
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When the selected temperature is reached, the Thermostat shuts off the gas
to the heated pilot and allows the sensing bulb of the oven control to
cool. Upon cooling, the oven control closes, stopping the flow of gas to
the oven burner. When the oven temperature drops appoximately
250, the thermostat increases the size of the pilot flame and
the cycle is repeated.
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Degcriprion

Tubing 3/16"
Tubing L/&"
Sensing Bulb ¢lip
Included w/@#705L2
Included w/#70512
Thermostat

Pllot Assembly
Piiot Set Screw
3/15" Hut
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PARTS LIST
Ref. Part #
10. 70624
13, 70533
14, 705324
15.
G023
i

13INJdd P-03ing

Descripiion

/16" efc Sleeve
LPG Orifice Hood
Mercury Control
Included w/#70532
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