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1. 	 INTRODUCTION & PREFACE
Dear Customer,

Thank you for choosing a Contender brand gas boiling ring. These appliances have been designed and manufactured to 
the highest industrial standards, providing reliable, long-term performance in professional kitchen environments.

To ensure safe and efficient operation, please read this manual carefully before using the appliance. All personnel 
who operate the equipment must also read and understand this manual. Following the guidance contained here will 
help you get the best from your appliance and maintain your warranty.

1 . 2 . 	 P r o d u c t  D e s c r i p t i o n  &  I n t e n d e d  U s e

These appliances are gas boiling rings designed for cooking food in pots and heating water over open-flame burners 
in the kitchens of commercial and industrial food-service facilities. They are suitable for catering establishments, 
restaurants, hotels, buffets, and similar venues.

They must not be used for any purpose other than described above, and must be operated only by trained, competent 
personnel who have read this manual.

1 . 3 . 	 B E FO R E  I N S TA L L AT I O N

Please read this manual carefully before installing or operating the appliance. If you do not fully understand any 
section, contact RG Distributors Limited or your authorised service agent for guidance. Operating the appliance 
without reading this manual may invalidate the warranty.

Important

The gas and electrical installations of the building or facility in which this 
appliance is used must comply with the Gas Safety (Installation and Use) 
Regulations 1998 and IET Wiring Regulations (BS 7671) in the UK, or the applicable 
national standards in EU member states. All necessary measures must be taken to 
ensure the safety of persons and property. RG Distributors Limited accepts no 
liability for damage or injury arising from a non-compliant installation.

All electrical, gas, and ventilation installations must be carried out safely by qualified, competent personnel in
accordance with current legal requirements.
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2. 	 TECHNICAL SPECIFICATIONS

Technical specifications are subject to change without notice. Always refer to the data label affixed to the appliance 
for definitive values. RG Distributors Limited reserves the right to amend specifications as part of ongoing product 
development.

All models are supplied set for Natural Gas (G20, 20 mbar). For conversion to LPG (G30/G31) refer to Section 8: Converting 
to Other Gases. Each burner output is 7 kW. Consult the appliance data label for gas category and inlet pressure.

SKU Code DESCRIPTION POWER GAS INLET Flue Type Net Weight

RAN055 Countertop Single Burner 7 kW 1/2” BSP A1 ~10 kg

RAN056 Countertop Double Burner 14 kW 1/2” BSP A1 ~20 kg

RAN057 Countertop 4 Zone Burner 28 kW 1/2” BSP A1 ~42 kg

RAN058 2 Zone c/w Stand & Shelf 14 kW 1/2” BSP A1 ~24 kg

RAN059 4 Zone c/w Stand & Shelf 28 kW 1/2” BSP A1 ~55 kg

3. 	 SAFETY & WARNING SYMBOLS
The following symbols appear on the appliance label and throughout this manual. Please familiarise yourself with 
their meanings before use.

SYMBOL MEANING

WARNING
Dangerous situations that may result in serious injury or death if the instruction is not followed.

ELECTRIC SHOCK RISK
Risk of electrocution. Do not touch live components. Disconnect from the mains supply before servicing.

HOT SURFACE
Surfaces reach very high temperatures during operation. Do not touch without appropriate hand 
protection.

HIGH TEMPERATURE
Do not touch surfaces when the appliance is in use.

NOTE
Important information and useful tips for the correct and efficient use of the appliance.
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WARNING

Failure to follow these safety instructions could result in serious injury, death, fire, 
explosion, or damage to property. Read all warnings thoroughly before installing or 
operating this appliance. Gas appliances must only be installed and serviced by a Gas 
Safe registered engineer (UK) or a suitably qualified gas engineer (EU).

3 . 1 . 	 I n s ta l l at i o n  S a f e t y
• 	 Always read this manual fully before installing or operating the appliance.
• 	 The installation must comply with the Gas Safety (Installation and Use) Regulations 1998 (UK), or applicable 		
	 national gas regulations in EU member states.
• 	 All gas installation work must be carried out by a Gas Safe registered engineer (UK) or suitably qualified gas 		
	 engineer (EU).
• 	 If the appliance is connected to a gas cylinder, maintain a minimum clearance of 500 mm between the appliance 		
	 and the cylinder at all times.
• 	 The appliance must be operated beneath an effective mechanical ventilation canopy that meets applicable local 	
	 requirements.
• 	 Do not store or use flammable materials near the appliance. This includes wood, plastics, petroleum products, 	
	 chemical solvents, fabrics, curtains, and clothing.

3 . 2 . 	 O P E R AT I O N A L S a f e t y
• 	 This appliance is intended solely for use by trained, competent personnel who have read and understood this manual.
• 	 This appliance is not suitable for use by persons with reduced physical, sensory, or mental capabilities unless 	
	 supervised by a responsible person. Children must be kept away from the appliance at all times.
• 	 Never leave the appliance unattended whilst burners are lit.
• 	 Use cookware of the minimum recommended diameter (20 cm) on the burner grates.
• 	 Oil or liquid spills on the surrounding floor must be cleaned up immediately to prevent slip hazards.

3 . 3 . 	 G a s  L e a k  &  F i r e  S a f e t y

GAS LEAK

If you smell gas: do not light any flames or operate electrical switches. Close the 
appliance valves, the main gas supply valve, and electrical switches. Open doors and 
windows to ventilate the area. Evacuate and call the National Gas Emergency Service 
(0800 111 999) or your local emergency services immediately.

• 	 In the event of fire near the appliance, remain calm. Close gas valves and electrical switches first. Use a dry 		
	 powder or CO2 fire extinguisher. Never use water on a gas or oil fire as this will cause the flame to spread.
• 	 The appliance is fitted with a thermocouple flame-failure device. If the burner flame extinguishes during
	 operation, the safety system will automatically cut off the gas supply within a maximum of 120 seconds.

3 . 4 . 	 C l e a n i n g  &  M a i n t e n a n c e  S a f e t y
• 	 Allow the appliance to cool fully before cleaning.
• 	 Never clean the appliance using pressurised water, steam jets, or by immersion. 
• 	 If flammable cleaning agents are used on surfaces, ensure the surface is completely dry before relighting.
• 	 Only Gas Safe registered engineers or qualified authorised personnel may carry out internal maintenance, gas 	
	 component replacement, or repairs.
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4.	 TRANSPORTATION & RELOCATION
4 . 1 . 	 T r a n s p o r tat i o n
•	 The appliance may be moved by hand or with appropriate mechanical handling equipment such as a pallet truck.
•	 Always transport the appliance in its normal upright operating position.
•	 Move the appliance slowly and steadily; avoid sudden jolts or tilting.
•	 Take care to avoid dropping the appliance or allowing it to strike other objects during transportation.

4 . 2 . 	 R e l o c at i o n
•	 Before relocating, close all appliance burner valves and the main gas supply valve. Disconnect the
•	 flexible gas hose at the installation end. Allow the appliance to cool fully before moving.
•	 After installation at the new location, check for gas leaks with soapy foam at all connection points and
	 check operation before use.

5.	 INSTALLATION & ASSEMBLY
5 . 1 . 	 S i t e  P r e pa r at i o n
•	 Non-combustible partitions and walls around the appliance must be at least 50 mm from its surfaces. Where 		
	 adjacent materials are combustible, this clearance must be increased to a minimum of 200 mm.
•	 All applicable fire protection requirements must be observed.
•	 A suitable, compliant gas supply must be installed and ready at the intended location before the appliance is fitted.

5 . 2 . 	 A s s e m b ly
•	 Place the appliance on a smooth, level, non-combustible surface. If mounting on a bench or stand, ensure the 		
	 legs are adjustable and the appliance is level.
•	 Check all safety requirements and installation conditions before proceeding.
•	 The gas connection must be made by a Gas Safe registered engineer (UK) or qualified gas engineer (EU), confirming 	
	 the supply gas type and pressure match the values on the appliance data label. Connection inlet dimensions are 	
	 1/2” BSP.
•	 After connection, operate the appliance and check combustion quality. If necessary, adjust the air collar to 		
	 ensure clean, stable combustion with no sooting.
•	 After assembly is complete, check gas tightness of all joints using soapy foam. Never use a naked flame to check 	
	 for leaks.
•	 No changes may be made to injectors or valves that would alter the declared power output.
•	 Use only genuine Contender replacement parts. The use of non-original parts will invalidate the warranty.

5 . 3 . 	 M i n i m u m  C l e a r a n c e  R e q u i r e m e n t s
•	 Minimum 500 mm clearance must be maintained between the appliance and any gas supply cylinder at all times. 		
	 Minimum 200 mm clearance must be maintained between the appliance and adjacent side walls.
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6.	 OPERATING THE APPLIANCE
These appliances are intended solely for commercial and industrial food-service use. Always use cookware WITH A  
minimum diameter OF 20 cm placed securely on the burner grates. Do not use for domestic or household purposes.

6. 1 . 	 Pa r t  I d e n t i f i c at i o n

Fig. 1 — Installation clearances and appliance 
dimensions (gas entrance shown)

Fig. 2 — Exploded parts diagram

NUMBER Part

1 SAFETY PROBE

2 PILOT

3 KNOB

4 VALVE

5 IRON CAST

6 SUPER BURNER

7 UNION ELBOW

8 STRUCTURAL IRON

9 BOTTOM SHELF
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6. 2 . 	 C o n t r o l K n o b  O p e r at i o n 

 

 

Max Power 

Min Power  

On/Off  

While knob being pushed and positioned 
at lighter position, use the electronic 
ignitor to ignite the burner.

Do not use for other than intended use. 
It must be used by persons who know 
the safety and technical conditions and 
have read the user manual.

6. 3 . 	 L i g h t i n g  t h e  B u r n e r
•	 Place cookware of the correct size (minimum 20 cm diameter) on the burner grate.
•	 Press and turn the gas valve knob from the 0 (off) position to the ignition position (✸). This opens the gas path 	
	 and allows ignition.
•	 Hold the knob pressed for 20–25 seconds after the burner ignites, to allow the thermocouple flamefailure 		
	 probe to heat up fully. When the knob is released, check that the flame remains lit.
•	 To reduce to standby, rotate the knob towards the minimum flame position. This significantly reduces gas 		
	 consumption.
•	 Each burner is operated independently.

6. 4 . 	 S h u t d o w n
•	 When cooking is complete, turn the gas valve knob to the 0 (zero / off) position by rotating it clockwise.
•	 For added safety, close the cylinder valve or main gas line valve after shutting off the appliance.
•	 These operations are performed separately for each burner.

6. 5 . 	 F l a m e  Fa i l u r e  S a f e t y
The appliance is fitted with a thermocouple flame-failure device on each burner. If a burner flame is extinguished 
for any reason whilst the appliance is in the on position, the safety system will automatically cut off the gas supply 
to that burner within a maximum of 120 seconds.

6. 6. 	 R at e d  S e r v i c e  L i f e
The rated service life of this appliance is 7 years from the date of first commissioning, subject to correct use
and maintenance as described in this manual.
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7.	 CLEANING & MAINTENANCE
7. 1 . 	 C l e a n i n g
•	 Before first use, clean all exterior surfaces and the drip tray with a sponge and mild liquid detergent. Rinse 	
	 and dry thoroughly.
•	 After each use, clean any burnt oil, food debris, or overflow liquids from the drip tray and cooking surfaces.
•	 Residual uncleaned oils can cause unpleasant odours and harbour bacteria.
•	 Do not use abrasive cleaning agents, scouring pads, spirit-based solvents, or chlorine-based products.
•	 Never use pressurised water, steam cleaners, or submerge any part of the appliance.

7. 2 . 	 P e r i o d i c  M a i n t e n a n c e
Periodic maintenance must be carried out by a Gas Safe registered engineer (UK) or qualified gas engineer (EU). 
We recommend an inspection at least every 6 months, or more frequently depending on the intensity of use. The 
following should be checked at each service:

•	 Injector: The injector bore must be completely clean and unblocked.
•	 Air regulating collar: Must be clean, unobstructed, and correctly adjusted by the service technician.
•	 Thermocouple flame-failure probe: The flame must be smooth and must contact the thermocouple tip correctly.
•	 Burner: All gas passages and holes must be clean and unblocked. Blocked surfaces and holes must be cleaned.
•	 All components removed during cleaning must be reassembled by the service technician and gas tightness must 	
	 be checked with soapy foam after reassembly.

NOTE
Maintenance carried out during the warranty period is chargeable where the 
fault arises from failure to perform periodic maintenance, misuse, or neglect — 
regardless of whether the appliance is otherwise within the warranty period.

8.	 CONVERTING TO OTHER GASES

WARNING

Gas conversion must only be carried out by a Gas Safe registered engineer (UK) or 
suitably qualified gas engineer (EU). After any gas conversion, the appliance data label 
must be updated to reflect the new gas type and pressure. The engineer must confirm no 
unauthorised changes have been made that would take the appliance out of warranty.

To convert the appliance from Natural Gas (G20) to LPG (G30/G31) or another gas type:

•	 Turn the appliance upside down to access the injectors.
•	 Remove the existing injector using the appropriate key by turning it anti-clockwise.
•	 Select the correct replacement injector from the gas conversion injector table (supplied with the appliance). 	
	 Verify the injector number and confirm the orifice is not blocked.
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•	 Fit the new injector by turning it clockwise with the appropriate key.
•	 Return the air adjustment collar to its correct position.
•	 Operate the appliance and carry out a combustion test to confirm the conversion has been completed correctly.
•	 Check gas tightness at all joints using soapy foam.
•	 Update the information on the appliance data label to reflect the new gas type and inlet pressure.

8 . 1 . 	 G a s  C o n v e r s i o n  C o m p o n e n t s

Fig. 3 — Gas conversion components: air adjustment screw, air adjustment collar, imion, injector, aluminium pipe, burner

9.	 ASSEMBLY OF SUPPORT STAND  (RAN058 & RAN059)

The RAN058 and RAN059 models are supplied with a self-assembly support stand and lower shelf. The following 
components are included in the package:

• 	 Top board (burner unit) — 1 pc.

• 	 Legs — 4 pcs.
• 	 Short screws — 4 pcs.
• 	 Long screws — 4 pcs.

• 	 Bottom shelf — 1 pc.
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Tools Required

• 	 Phillips screwdriver
• 	 Spanner or adjustable wrench

STEP 1
Remove the top board (burner unit) and components from the packaging. Place the unit upside 
down on a clean, flat surface.

Step 2
Position the four profile legs so that the holes in the legs align with the holes on the short 
sides of the top board frame.

Step 3
Ensure all four legs are correctly seated and aligned.

Step 4
Insert the long screws provided through the holes and tighten firmly using a screwdriver.

Step 5
Ensure the screws are positioned on the short sides of the frame as illustrated..

Step 6
Place the bottom shelf inside the leg frame, aligning the shelf holes with the holes on the legs.

Step 7
Insert the short screws through the shelf holes and tighten securely. Check that the 
assembled stand is stable and level before placing the appliance in use.

After assembling the stand, check that all screws are tight and the unit is stable and level on the floor. Adjust the 
leg feet if necessary. After reconnecting the gas supply, always check for gas leaks with soapy foam before lighting.
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PROBLEM Possible Cause Corrective Action

Burner does not light when
valve is open

Valve not operating / valve spindle fault. Replace valve spindle.

No gas reaching the burner.

Open the main gas supply valve. On first 
installation, bleed air from the gas line by 
holding the valve in ignition position for up 
to 3 minutes. Replace injector if clogged or 
incorrect for gas type.

Burner lights then goes out shortly after.
Flame-failure thermocouple probe 
is positioned too far from the flame. 
Reposition probe closer to flame.

Battery needs changing REPLace the battery as shown in section 11.6

Burner does not light at full
combustion position Burner injector clogged. Replace injector.

Uneven combustion at full
position

Air setting incorrect / wrong injector 
diameter.

Adjust air setting per gas conversion table. 
Replace injector with correct diameter.

Burner lights at full position
but goes out when knob is
released

Thermocouple probe not magnetised. Probe 
nut loose or probe defective.

Tighten probe nut on valve. If fault persists, 
replace thermocouple probe.

Burner does not light at
minimum position

Flame does not propagate across burner / 
bypass injector not adjusted

Replace burner. Adjust bypass injector per 
gas conversion table

10.	 TROUBLESHOOTING
Before contacting your authorised service agent, please consult the table below. All gas fault diagnosis and repair 
must be carried out by a Gas Safe registered engineer (UK) or qualified gas engineer (EU).

If you are unable to resolve the issue using the guidance above, do not attempt to dismantle or repair the appliance 
yourself. Contact RG Distributors Limited or your Gas Safe registered service agent.

11.	 COMPONENT REPLACEMENT

1 1 . 1 . 	 Va lv e  K n o b  R e p l a c e m e n t

• 	 Remove the knob by pulling it firmly backwards, perpendicular to the spindle axis, in the direction of the arrow.
• 	 Fit the new knob by pressing it onto the spindle, perpendicular to the shaft axis, until it seats securely.

WARNING

All component replacement and gas work must be carried out by a Gas Safe registered 
engineer (UK) or suitably qualified gas engineer (EU). After any repair, gas tightness 
must be verified with soapy foam and a combustion test must be performed before 
returning the appliance to service.
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1 1 . 2 . 	 G a s  Va lv e  R e p l a c e m e n t
• 	 Remove the knob as described above.
• 	 Remove the front panel corner screws with a screwdriver.
• 	 Disconnect the gas inlet and outlet nuts using an appropriate wrench.
• 	 Loosen the thermocouple connection nut and remove the probe.
• 	 Pull the valve from its seat on the body.
• 	 Fit the correct replacement valve type. Reconnect the gas inlet and outlet connections and the thermocouple.
• 	 Carry out gas tightness checks with soapy foam and perform a combustion test.

1 1 . 3 . 	 T h e r m o c o u p l e  ( S a f e t y  P r o b e )  R e p l a c e m e n t
• 	 Loosen the valve connection nut of the probe with an appropriate wrench and remove.
• 	 Loosen and remove the probe tip connection nuts.
• 	 Fit the correct type of replacement probe. Connect first to the valve, then secure to the body using the probe 	
	 tip nuts.
• 	 Verify by checking gas tightness and testing combustion.

1 1 . 4 . 	 B u r n e r  R e p l a c e m e n t
• 	 Turn the appliance to access the underside.
• 	 Remove the screws on the connection plate with an appropriate wrench.
• 	 Disconnect the gas connection by unscrewing the imion nut.
• 	 Fit the correct replacement burner type and reconnect the gas connection and connection plate.
• 	 Operate the appliance and check tightness, combustion, and ignition.

1 1 . 5 . 	 I n j e c t o r  R e p l a c e m e n t
• 	 Turn the appliance to access the underside.
• 	 Remove the injector by turning anti-clockwise with the 		
	 appropriate key.
• 	 Select the correct injector from the gas conversion 		
	 injector table for the gas type and pressure in use.
• 	 Fit the selected injector and return the air adjustment 		
	 collar to its correct position.
• 	 Operate the appliance and perform a combustion test to 		
	 confirm correct installation.

1 1 . 6. 	 B AT T E RY  R e p l a c e m e n t
• 	 THE Battery can be changed as it is shown in the diagram.

1 1 . 6.  B AT T E RY  R e p l a c e m e n t
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12.	 WARRANTY
1 2 . 1 . 	 Wa r r a n t y  C o v e r a g e
Contender warrants this appliance against defects in materials and workmanship from the date of original purchase 
by the end-user customer as follows:

 1 2 . 2 . 	 Wa r r a n t y  C o n d i t i o n s
•	 The warranty is valid only where the appliance has been installed, operated, and maintained strictly in
	 accordance with this manual.
•	 Proof of purchase (invoice, sales receipt, or installation report bearing the sale date and seller details)
	 must be presented to make a warranty claim.
•	 During the warranty period, defective parts will be repaired or replaced free of charge.
•	 Only service personnel authorised by the manufacturer or RG Distributors Limited may carry out warranty 		
	 repairs. Unauthorised intervention voids the warranty.
•	 If any type, model, or serial number information on the warranty certificate or the appliance is scratched, 		
	 erased, or altered, the warranty is void.

1 2 . 3 . 	 E xc l u s i o n s  f r o m  Wa r r a n t y
•	 Faults arising from failure to perform recommended periodic maintenance.
•	 Damage caused by misuse, accident, negligence, or operation outside the stated specifications.
•	 Damage caused during transportation, loading, or unloading outside the manufacturer’s or distributor’s
	 responsibility.
•	 Damage resulting from external factors including power surges, flooding, or fire.
•	 Relocation of the appliance without following the instructions in Section 4 of this manual.

1 2 . 4 . 	 M a k i n g  a  Wa r r a n t y  C l a i m

•	 Contact the authorised Contender dealer or service agent from whom the product was purchased.
•	 Provide your proof of purchase (invoice or receipt) clearly showing the date and place of purchase.
•	 Provide the appliance model number (SKU code) and serial number from the rating plate.
•	 Describe the fault in as much detail as possible, including any error codes shown on the display.

Warranty service will be carried out by authorised Contender service agents only. Repairs carried out by non-
authorised technicians will invalidate this warranty.

NOTE THE Warranty period commenceS from the date of purchase by the original
end-user. Proof of purchase is required for all warranty claims.
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1 2 . 5 . 	 L i m i tat i o n  o f  L i a b i l i t y
To the maximum extent permitted by applicable law, the remedies described in this warranty are the buyer’s sole and 
exclusive remedies. Contender shall not be liable for any incidental, special, or consequential damages arising from 
the use or inability to use the product, including but not limited to loss of profits, loss of revenue, loss of stored 
food, or business interruption.

This warranty gives you specific legal rights. You may also have other rights under the Consumer Rights Act 2015 (for 
consumers in the UK) or equivalent EU legislation, which vary by country.

1 2 . 6. 	 Wa r r a n t y  R e g i s t r at i o n
To ensure your warranty is registered, please retain your proof of purchase and contact your dealer to confirm 
warranty registration within 30 days of installation. Retaining records of regular maintenance and cleaning is also 
strongly recommended to support any future warranty claims.

NOTE
Nothing in this warranty affects your statutory rights under UK or EU consumer 
protection legislation. For commercial buyers, the warranty terms above 
represent the entirety of Contender’s liability in respect of product defects.

13.	 REGULATORY COMPLIANCE
These appliances have been designed and manufactured to comply with the following UK and EU legislation and 
standards. RG Distributors Limited, as the UK and EU distributor, accepts responsibility for compliance with 
applicable regulations in those markets.

UK Regulations
• 	 Gas Safety (Installation and Use) Regulations 1998
• 	 Electrical Equipment (Safety) Regulations 2016
• 	 Electromagnetic Compatibility Regulations 2016
• 	 IET Wiring Regulations (BS 7671) — applicable to installation
• 	 Gas Appliances (Product Safety and Conformity) Regulations 2018

EU Directives
• 	 Gas Appliances Regulation (EU) 2016/426
• 	 Low Voltage Directive 2014/35/EU
• 	 Electromagnetic Compatibility Directive 2014/30/EU
• 	 Restriction of Hazardous Substances (RoHS) Directive 2011/65/EU

Important

The gas and electrical installations in any building or facility where this 
appliance is connected must comply with all applicable regulations and safety 
standards. All necessary measures must be taken to safeguard persons and 
property. RG Distributors Limited accepts no liability for injury or damage 
arising from a non-compliant installation.



S T E P  U P  T O  T H E  P L AT E

R A N 0 5 5   •   C o n t e n d e r  C o u n t e r t o p  S i n g l e  B u r n e r  G a s  B o i l i n g  R i n g

R A N 0 5 6   •   C o n t e n d e r  C o u n t e r t o p  D o u b l e  B u r n e r  G a s  B o i l i n g  R i n g

R A N 0 5 7   •   C o n t e n d e r  C o u n t e r t o p  4  Z o n e  B u r n e r  G a s  B o i l i n g  R i n g

R A N 0 5 8   •   C o n t e n d e r  2  Z o n e  G a s  B o i l i n g  R i n g  c / w  S e l f - A s s e m b l e  S u p p o r t  S t a n d  a n d  S h e l f

R A N 0 5 9   •   C o n t e n d e r  4  Z o n e  G a s  B o i l i n g  R i n g  c / w  S e l f - A s s e m b l e  S u p p o r t  S t a n d  a n d  S h e l f

Distributed by RG Distributors Ltd  |  Unit 7 Jade Business Park  |  Spring Road  |  Seaham  |  SR7 9DR

SERVICE & SUPPORT:                0333 358 3678                sales@ecatering.co.uk

Office Hours:  Mon – Fri 9:00AM – 5:00PM (excluding public holidays)               


