LOTUS FLAME SERIES

2 Lotus Burner Gas Hob
RB-L2620G-RM WM: RM 4,699 EM: RM 4,934
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Gas Input (LPG) L/R 4.2kW Product Dimension W 755mm D 435mm H 145mm
Cut-out Dimension W 670mm D 350mm

% Lotus Triple Flame ﬂ LED Blue Light Knob EAI Simmer Control
o Sealed Burner ° Timer m Tempered Glass
° Safety Device FE3  Battery Ignition g Cast Iron Pan Support

Lotus Flame

Exclusive triple-deck Lotus Burner design, with 3D flames surrounding and covering the
bottom of the pot, ensuring even and complete heat distribution. It heats up quickly and
efficiently, without wasting excess energy, meeting first-level heat efficiency standards of
67% (Ms 1535 : 2002).

Greennovation
| The ‘Greennovation’ platform is a breakthrough idea that brings together a synergy of
ovarion ‘innovative technology’ and ‘environmental sustainability’. ‘Greennovation’ is the new
| benchmark for real GREEN products by RINNAI. Our products reimagine the cycles of
energy consumption and discharges whilst enhancing overall cooking efficiency.

Flame Control Versatile Flame Settings With Simmer
The triple-deck Lotus Flame design allows for precise The higher flame is ideal for stir-fyring or deep-frying. The
control of flame intensity, ranging from delicate simmer lower flame is ideal for boiling soup, braising and stewing.

to powerful high flame for stir-fry, according to your
preference. It enables quick and effortless adjustment
to achieve the most satisfying flame.

Water Boiling Test *Based on internal test
Lotus Flame Brand XYZ
Gas Input 4.2kW 5.0kw
Boiling Time 190 sec 249 sec

Heat Efficiency 67% 55%
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Lotus Flame

Exclusive triple-deck Lotus Burner design, with 3D
flames surrounding and covering the bottom of the
pot, ensuring even and complete heat distribution. It
heats up quickly and efficiently, without wasting
excess energy, meeting first-level heat efficiency
standards of 67% (Ms 1535 : 2002).

Newly Designed Pan Support

The six-legged pan support design avoids direct contact
with the flames, providing protection for the pan support
and preventing heat dispersion. This ensures that the
heat is more focused onto the bottom of the pot.

Aluminium Louvre

Oxygen can be drawn in rapidly for more efficient gas
burning.

LED Blue Light Knob

The blue light synchronizes with the intensity of the
flame, allowing you to control the heat without
bending over.

The step-like anti-leak design

Allows spilled soup to be directed towards tempered
glass surface, preventing liquid from seeping into the gas
hob casing and cabinet. Thus, prolonging the lifespan of
the gas hob and making the countertop easier to clean.

Battery Ignition & Safety Device

Fast and easy, with no electrical wiring. When the flame is
accidentally extinguished, the thermostat reacts and
shuts off the gas supply to the burner. Easy to replace
battery too.
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Dual-burner Timer

Allows you to conveniently set cooking timer from 1 min to
240 min for more controlled cooking on both burners.
Flame will auto cut-off when time is up.

Easy To Clean
The triple-deck burner eliminates the need for a drip pan,
burner head or burner ring, so there are fewer parts to wash.

Cast Iron Wok Stand

Additional cast iron wok stand to support a big wok for
Asian cooking or stir frying.
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