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VGSU LP/Propane Conversion Kit



BURNER ADJUSTMENTS
1.  Screw the burner venturi (Item 4) counter clockwise to increase the flame and clockwise to decrease the flame.
2.  With a proper flame height, adjust the air shutter to obtain a blue flame with no yellow tipping that sits on the burner

at the burner port.
(a)  open the air shutter gap to eliminate yellow tipping.
(b)  close the air shutter gap to prevent a noisy flame that lifts off the burner.

IMPORTANT - Conditions that cause odors:
1.  Floating flames are lazy looking and do not have well defined cones.  They are long, ill-defined, quiet flames that

sometimes lift completely off the ports and cause a strong and pungent odor.       
2.  Lifting flames are well defined, hard and noisy that lift completely off the ports.
3.  An orifice that is out of line with the burner venturi.

After adjusting the air shutters, reverse steps 1-7 under the LP/Propane conversion section to return the cook-

top to working condition.

PROPER LIGHTING AND SHUTDOWN INSTRUCTIONS
1.  To ignite the surface burners, turn the knob counter clockwise to any position.
2.  Upon ignition of the surface burner, turn the knob to the desired position, (HI, Med, or Low).
3.  To shutdown the burner, turn knob clockwise to the OFF position.
4.  In case of failure, shut the gas OFF using the installer supplied manual shut-off valve.

Surface Burner Rating 30” W. Model 36” W. Model

Left Front - 14,000 BTU Nat. / 13,500 BTU LP 14,000 BTU Nat. / 13,500 BTU 
(4.1 KW Nat. / 4.0 KW LP) (4.1 KW Nat. / 4.0 KW LP)

Left Rear - 12,000 BTU Nat. / 11,000 BTU LP 12,000 BTU Nat. / 11,000 BTU LP
(3.5 KW Nat. / 2.8 KW LP) (3.5 KW Nat. / 2.8 KW LP)

Center Front & Rear N/A 12,000 BTU Nat. / 11,000 BTU LP
(3.5 KW Nat. / 2.8 KW LP)

Right Rear 9,100 BTU Nat. / LP 9,100 BTU Nat. / LP
(2.6 KW Nat. / LP) (2.6 KW Nat. / LP)

Right Front 6,000 BTU Nat. / LP 6,000 BTU Nat. / LP
(1.8 LW Nat. / LP) (1.8 KW Nat. / LP)

*Burner rates will be lowered by 4% per 1000 ft. above altitudes of 2000 ft.

When the LP/Propane conversion is completed, complete the enclosed conversion label and place it next to the

rating label.  The rating label for your cooktop is located on the exterior bottom panel of the burner box in the

right rear corner.

Flame Height Ignitor to Burner Adjustment

Ports (openings) on burner

Metal head
on ignitor

Natural to LP/Propane Gas Conversion

1.  Caution:  Before preceeding with the conversion, turn off
gas supply to the appliance prior to disconnecting the elec-
trical power.

2.  Disconnect electrical power to cooktop
3.  Remove the surface grates.
4.  Remove the burner caps (Item 1) by lifting up.
5.  Using a large screwdriver or flat piece of metal, turn the

brass ring (Item 2) in the center of each burner counter
clockwise, then remove.

6.  Use caution when lifting the top as the ignition assemblies
(Item 3) are not attached to the top assembly and will fall
out causing a possible breakage of the igniter.

7.  With caution, lift front edge of cooktop to approximately 12”
for working space.

8. Screw burner venturi (Item 4) counter clockwise until it is
completely off of the burner orifice spud (Item 5).

9.  Remove the natural gas orifice spud (Item 5).  Replace with
LP orifice spud as indicated in Diag. B.  Save the natural
gas orifice spud removed from this appliance for future use.

10.  Make sure you change the regulator to the LP/Propane reg-
ulator supplied with the conversion kit.  All cooktops use a
1/2” I.D. NPT inlet.  Sealant on all pipe joints must be resis-
tive to LP/Propane gas.

11.  Caution:  Before placing the cooktop into operation, always
check for gas leaks with a soapy water solution.   Do not

use an open flame to check for leaks!

12. Manifold pressure should be check with a manometer.
LP/Propane requires 10.0” W.C.P.  Incoming line pressure
upstream from the regulator must be 1” W.C.P. higher than the
manifold pressure in order to check the regulator.  The regulator
used on this cooktop can withstand a maximum input pressure of
1/2 PSI (14.0” WCP).  If the line pressure is in excess of that
amount, a step-down regulator will be required.

IMPORTANT:  PLEASE READ AND FOLLOW
•Before beginning, please read these instructions completely and carefully.

•Installation and service must be performed by a qualified installer, service agency, or the gas supplier.

WARNING
This conversion kit shall be installed by a qualified service agency in
accordance with the manufacturer’s instructions and all applicable codes
and requirements of the authority having jurisdiction.  If the information in
these instructions is not followed exactly, a fire, explosion, or production of
carbon monoxide may result causing property damage, personal injury or
loss of life.  The qualified service agency is responsible for the proper
installation of this kit.  The installation is not proper and complete until the
operation of the converted appliance is checked as specified in the manu-
facturer’s instructions supplied with the kit.

Parts List

(1) LP Regulator
(1) #69 LP Orifice (A)
(1) #65 LP Orifice (B)
(3) #60 LP Orifice (C)
(1) #59 LP Orifice (D)
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*For 30” W. Cooktop - disregard center burner

section.
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