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This appliance has been supplied with the new safer gas 
cylinder connection SafeLok LCC27 Type 27 regulator 
and hose connection. This connection will only connect 
to a 4kg or 9kg gas cylinder with an LCC27 Type 27 
cylinder valve. This connection will NOT connect (screw) 
to the old type 21 POL gas cylinder valve.
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ELECTRICAL DATA 

IMPORTANT

This product is fitted with a sealed electrical connection 
plug that is compatible with the product, the mains 
supply for Australia and meets the requirements of 
international standards. This product must be connected 
to a supply voltage that is equal to that stated on the 
rating label. If the mains connection plug or power cord 
becomes damaged it must be replaced with a complete 
assembly that is identical to the original, and this must be 
replaced by an authorised service centre. Always follow 
the Australian requirements for connection to the mains 
supply. If in doubt always consult a qualified electrician.

Technical Specification

Model No YOSAA12002000A

Voltage Input 220-240V AC 50Hz

Voltage Output 12V - 2000mA

LIGHT GLOBES
For replacement light globes please contact 
Sitro Group Australia.



76

Problem: Burner will not ignite

Possible Reason Solution 

Valve on cylinder  
is closed

Open valve on cylinder

Control knob is off Turn knob to high when 
lighting

Igniter is faulty Use a long barbecue 
match
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Problem Possible Reason Solution

Food is not cooking  
or is taking too long

Burner has gone out Check that the gas bottle is not empty and 
re-ignite the burner

Cooking surface was not given enough time 
to warm up before the food was applied

Remove the food and give the burner time 
to warm the cooking surface (5-10 minutes)

There is too much food on the cooking 
surface

Cook smaller portions

Roasting
For best results when roasting remove the hotplate and 
centre the grill. The outer two burners should be used on 
the low to medium setting.

Adjust the control knob to maintain the temperature 
around the medium mark.

Approximate Cooking Time
The table below shows approximate cooking times with 
the control set to ‘MEDIUM’ temperature.

Barbecue Roasts Minutes

Chicken & Rare Beef 45 minutes per Kg

Beef & Medium Lamb 60 minutes per Kg

Pork & Well Done Beef/
Lamb

75 minutes per Kg

If the appliance has excessively yellow flames or cannot 
be adjusted to perform correctly call 1300 174 876.

BBQ
Model

No

Gas 
Type

Number
of BBQ
Burners

Injector
Size Main
Burners

Injector
Size Side 
Burner

Injector
Size Rear 

Burner

Total Gas  
Consumption

MJ/h

Gas
Pressure

kPa

BQ1080SL
BQ1080BSL

Propane
6 Ø 0.98mm Ø 1.12mm Ø 1.02mm

96.1 MJ/h 2.75 kPa
MJ/h each 11.6 MJ/h 15 MJ/h 11.5 MJ/h

Natural 
Gas

6 Ø 1.5mm Ø 1.75mm Ø 1.59mm
99 MJ/h 1.0 kPa

MJ/h each 12 MJ/h 14 MJ/h 13 MJ/h

S.G.A. Pty Ltd. 33-35 Lionel Road, Mt. Waverley, Victoria 3149, Australia.
FOR CORRECT OPERATION REFER TO INSTRUCTIONS PROVIDED.

A.G.A
Approval No. 7142 G

D.O.M 00/00
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Key Description Quantity

1 Main body 1

3 Warming rack 1

5 Cooking grid 2

7 Oil tray 1

9 Right door 1

11 Trolley top panel 1

13 Gas bottle supporter 1

15 Trolley left inner panel 1

17 Shelve inside cabinet 1

19 Trolley left panel 1

21 Castor without brake 2

Key Description Quantity

2 Flame diffuser 6

4 Cooking plate 1

6 Side table 2

8 Trolley right panel 1

10 Cart rear panel 1

12  Trolley bottom panel 1

14 Trolley right inner panel 1

16  drawer 2

18  Left door 1

20  Castor with brake 2

22  Transformer 2
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Key Description Quantity

1 Main body 1

3 Warming rack 1

5 Cooking grid 2

7 Side bracket 2

9 Transformer 1

Key Description Quantity

2 Flame diffuser 6

4 Cooking plate 1

6 Side burner grid 1

8 Oil tray 1

10 Adjustable feet 4
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TO BE INSTALLED ONLY ON OR IN A  
NON-COMBUSTIBLE ENCLOSURE
Note: Recommended clearances must be maintained.

Tools Required: 
Thin (2.5mm diameter) flat Screw Driver, Adjustable 
spanner, Phillips head screw driver.

GAS PIPING 
1. 	THIS APPLIANCE IS ONLY TO BE INSTALLED 

BY AN AUTHORISED PERSON.

2. 	Check with local and state plumbing and heating 
codes regarding sizing of the gas lines.

3. 	All gas pipe connections must be sealed with a gas 
pipe compound resistant to Natural Gas.

4. 	Installation of a drip leg if required in the gas supply 
line must conform to AS5601.

5. 	When checking for gas leaks, do not use an open 
flame.  Use a soap and water solution and check for 
bubbles indicating gas leakage.

6. 	Installation of 1/8” NPT plugged tapping, accessible 
for test gauge connections, is required upstream of the 
gas supply connection.

Warning 
Improper installation, adjustment, alteration, service or 
maintenance can cause injury or property damage. Read 
the instructions thoroughly before installing or servicing 
this equipment.

Overall Dimensions

Width Depth Height

BQ1080SL 1470mm 640mm 1198mm

BQ1080BSL 1470mm 640mm 555mm

BQ1080KIT 3127mm 678mm 1320mm
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