
 

GOOSE ROASTER 

Manual Instruction 

 

1.Usage: 

It is ideal equipment that cook goose, applicable to the guest house, 

hotel the usage.The high energy, thermodynamic power of product of this 

series is stable, and the operation is simple, and is an ideal tools and 

implements that roast. 

This series the product choose to use to import the SUS201 stainless 

steel the manufacturing. have the anti- corrosion, shape beautiful, clean 

hygiene, burn to have no the black smoke, energy the low etc. advantage 

of depletion, and is a roasting of environmental protection equipments. 

 
 
 



2. main technique data： 

 

MODEL 

  Spec       LPG Heat weight Gas 

pipe 

dia 
Diameter 

 

high 

 

Heat Pressure 

 

Gas 

consumption 

φ H Kcal/ 

M3 

Pa M3/set／h Kcal/set

／h 

Kg 

GR-22A 800 1400 23000 2800 1.09 25000 40 1.5 

GR-22B 900 1500 23000 2800 1.09 25000 40 1.5 

 

3.  usage notes 

1、 Before operation, please check the gas and the operation pressure 

to see if they meet the requirement. . 

2、 The operation environment should be good air facilitation. It is 

better to install smoke hood and ventilation device on the above of wok 

to get rid of the exhaustive gas and smoke. 

3、 After installation, please check and be sure all of the connections 

have no leakages. 

4、 If you find any leakages, you should shut off the natural gas for 

inspection. Before ventilate the gas indoor, never make any ignition or 

turn on the electric appliances to avoid accidence. 

5、The point fire is in proper order:Slowly open the Ignition Valve, and use 

the long point firearms to order the fire the empress, and slowly open 

the main gas valve again, absoluteness must not open the main gas 

valve first to order the fire again, in order to prevent trouble 

occurrence. 



6、When the cooking stove work, operation cannot leave the spot, in order 

to prevent the occurrence a fire. 

7、While stop the usage, must close the main gas valve, then close the 

Ignition Valve, then pass fire stick of long point. 

8、cooking stove should usually clean, then keep the hygiene, beautiful 

and good usage appearance. 

 

4. Operation method: 

1,Confirm the door of each valve to be placed in to close the appearance 

first, and open again to provide the gas valve the switch. 

2,Spark the material for new fire, and open the switch of main fire valve, 

and treat to catch fire to spark, and the flames flush, regulate the valve 

door to make the flames become the blue. 

3,When the pause use, can close the main fire, and often keep clear 

material for new fire, such as be in use again to should press operation 

method(2) operation. 

4,The usage completes, and close first to provide the gas valve the door, 

and need the remaining gas to burn the over empress, and can just  

leave. 

5,Should periodical clean coke in the burner. 


