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Mandatory Markings: 

Below are examples of the rating plates that must be fixed to the rear of the unit on completion of the conversion 

by the installer. 

Gas Range With Oven 

 

Model: R6-P      Gas Type:LP（propane）   Manifold Pressure:10〞WC 

Orifice Size:50# oven51#   Input:210 000BTU     Max.Pressure:13〞WC   

Serial:********** 

Made in China 

Fabrique aux La China 

Hecho en China            

 

 

 

 

Example A Rating Plate: 

 

 

Example B Installation Plate： 

 

 

Example C warning label fixed to side of the unit 

One-Year Complete FUSS Parts and Labor Warranty

For Warranty Service Call:  866-417-6140

We dispatch one of our national certified service company’s (our goal within 24 hours)

We call you with the time for their arrival

If the tech is delayed we call you with the new time

We continue to monitor with the tech to make sure your product is repaired

The day a er the fryer is working, we call to make sure you are satisfied

* If the fry tank has a leak under normal usage in the first year of operation, verified by an authorized service company, the entire fryer will be replaced.   A er the first year 

and for the following (4) years, a replacement tank will be sent at no charge.  Tank shipping costs and labor charges to install the tank will be the end users responsibility.

Entrée, LLC
Customer Service

mark@entfood.com

www.EntreeRefrigeration.com

Warranty
FUSS Program

(Follow Up Service Support)

Five Year Limited Tank Warranty*
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INSTRUCTIONS FOR FIELD CONVERSION TO LPG GAS: 

 

This instruction covers the following models: 

 

Gas Range with Oven:  

 

Please refer to specific instructions for each model range 

 

 

 

MODELS Natural Orifice Size LP Orifice Size 

R4 4 Top #36#, 1 Oven #36 4*#51 1*#50 1 Oven Pilot Orifice 

R6 6 Top #36, 1 Oven #36 6*#51 1*#50 1 Oven Pilot Orifice 

R10 10 Top #36, 2 Oven #36 10*51# 2*50# 2 Oven Pilot Orifice 

R6-G24 4 Top #36, 1 Oven #36, 2 Griddle #44 4*#51 1*#501*#54 1 Oven Pilot Orifice 

R10-G24 6 Top #36, 2 Oven #36, 2 Griddle #44 2*#51 1*#50 2*#54 1 Oven Pilot Orifice 

R10-RGB24 6 Top #36, 2 Oven #36, 3 Griddle/Broiler #51 6*#51 2*#50 3*#59 2 Oven Pilot Orifice 

RC6 4 Top #36, 1 Oven #35 6*#51 1*#50 1 Oven Pilot Orifice 

 

Part Numbers Natural Gas Orifice Part Number LP Gas Orifice 

GR10082 Burner Orifice - Natural #36 GR10083 Burner Orifice – LP #50 

GR10098 Burner Orifice - Natural #44 GR10084 Burner Orifice – LP #51 

GR10095 Pilot Orifice (.018”) GR10097 Burner Orifice – LP #54 

  GR10102 Burner Orifice – LP #59 

  GR10096 Pilot Orifice (.010”) 
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Specific Instructions for Gas Range with Oven: 

 

 

 

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

conversion. 

2. Lift off the complete grill plate assembly to expose the burners and valves. 

3. Remove the burners by loosening the fastening nuts located under the rear of the burner, lift the rear of the 

burner and slide backwards. 

4. The brass orifice located on the end of the control valve may now be loosened and removed using a 1/2” 

wrench. 

5. 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 valve, this will ensure a good gas tight seal. 

6. Take out the oven cover plate to remove the oven burner. The brass orifice located on the end of the control 

valve may now be loosened and removed using a 1/2” wrench, applying a small amount of jointing paste and 

replace with a new orifice from the conversion kit. 

7. To operate with LPG gas, the regulator must be changed to operate at 10” WC. (see fig.1) To do this, remove 

the converter cap and pin from the regulator, remove the pin and invert then reinstall in the cap. Replace the 

cap on the regulator taking care that the gasket is in place on the cap. 

8. Prior to connecting the regulator, check the incoming line pressure, as the regulators can only withstand a 

maximum pressure of 1/2 PSI (13”WC). If the line pressure is beyond this limit, a step down regulator will be 

required. The arrow forged into the bottom of the regulator body shows gas flow direction, and should point 

downstream to the appliance. 

9. Check for gas leaks: A soapy water solution is recommended for locating gas leakage. Matches, candle flame 

or other sources of ignition shall not be used for this purpose. 

10. Replace the loose fitting grill plate assembly into position. 

11. Fix the conversion rating plate supplied in the kit adjacent to the original rating plate on the rear of the unit. 

Fill in the details required on the installation plate and fix to the rear of the unit. 

 

 

 

 

 

 

 

 



5 

 

Setting the pilot burner: 

When changing from natural gas to LPG, it is necessary to replace oven pilot orifice: 

 

1. Oven pilot: Making sure that the pilot flame has been in OFF and the unit is cooled down 

2. Oven pilot: Remove the compression fitting on the oven pilot assembly. 

 

3. Remove the pilot orifice and replace it with the one that came in the kit. 

4. Reattached the compression nut to the pilot assembly with tubing. 

5. Replace the front panel and secure, refit the control knobs. 

6. When completely finish be sure to check all fittings for leaks with soap solution. (Do not use and open flame.) 

  

Instruction for normal operating sequence: 

PILOT BURNER OPERATION: 

The units are equipped with standing pilots, and should be lit immediately after the gas is turned on. 

⚫ Turn off main valve to unit and wait 5 minutes to clear gas. 

⚫ Turn off all knobs and pilot valves. 

⚫ Turn on main valve and light all pilots. 

⚫ The pilot burner must be lit, at the end of the tube. Hold an ignition source (6” fire lighter) through the opening 

in the front panel at the pilot tube. When the flame is established, remove the ignition source. 

 

BURNER OPERATION: 

To ignite burners, turn burner valve knob to “High” position. Each burner is controlled by an individual high-low, 

on-off valve. An infinite number of grilling temperatures may be obtained by turning the burner valve knob to any 

position between high and low. 

 

 

Derating at altitudes above 2000 ft (610m): 

Ratings of gas utilization equipment are based on sea level operation and shall not be changed for operation at 

elevations up to 2000 ft (610m). 

For operation at elevations above 2000 ft (610m), equipment ratings shall be reduced at the rate of 4 percent for 

each 1000 ft (300m) above sea level before selecting appropriately sized equipment. 


