
FREESTANDING RANGE

HOR60S9MSX1
60 cm model

INSTALLATION AND USER GUIDE
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Do not allow the cooktop to get soiled and prevent liquids from boiling over onto the surface of the
cooktop. Any spillages should be cleaned up as they happen.
Do not place pans with a wet bottom on the warmed up heating zones as this can cause irremovable stains
to the cooktop.
Do not put pans weighing over 15kg on the opened door of the oven and pans over 25kg on the cook top.
Do not use harsh/abrasive cleaning agents or sharp metal objects to clean the cooker. Doing so may
damage the enamel coating of oven inner surface, scratch the glass surface, which could then result in the
glass cracking.
Do not use the cooker in the event of a technical fault. In the event of any incident caused by a technical
fault, disconnect the power and report the fault to the service centre and book a qualified and authorized
person to repair the product.
The rules and provisions contained in this instruction manual should be strictly observed. Do not allow
anybody who is not familiar with the contents of this instruction manual to operate the cooker.
The cooker should not be cleaned using steam equipment.
WARNING! In order to prevent accidental tipping of the cooker, for example by a child climbing onto the
open door, the stabilizing means must be installed.
The oven must be switched off before removing the removable parts. After cleaning, reassemble them
according the instructions.
Ensure that the cooker is switched off before replacing the lamp to avoid the possibility of electric shock.
WARNING! Accessible parts will become hot when the grill is in use .Children should be kept away.
The cooker is not intended to be operated by means of an external timer or separate remote-control
system.
This cooker is not intended for use by persons (including children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction
concerning use of the cooker by a person responsible for their safety.
If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a similarly
qualified person in order to avoid a hazard.
WARNING! Never remove the oven door seal.
Do not clean the oven seal or use any oven-cleaning products on it. It is essential for a good seal, which
ensures that the oven operates efficiently. Care should be taken not to rub, damage or move it.
Use pans that are specified by the manufacturer as designed for use with a ceramic hob.
If the cooktop surface is cracked, switch off the cooker to avoid the possibility of electric shock.
Do not use pans with sharp edges or drag pans across the cooktop glass which may scratch or cause
damage to the ceramic hob.
WARNING! Take care not to drop any heavy or sharp objects on the cooktop. The glass is tough, but
sharp or heavy objects falling on it (e.g. pepper mill, heavy-based frying pan) may crack or chip it.
This appliance complies with electromagnetic safety standards.

PRODUCT DIMENSIONS

PRODUCT DIMENSIONS
mm

A Overall height (from floor to top of cooktop, excluding splashback) min 900
max 910

B Overall width 595

C Overall depth (from front of cooker to rear of splashback, excl. handles and dials) 600
D Height of splashback 60

E Height of chassis (excluding adjustable feet) 895

F Adjustable feet height min 5
max 15

G Depth of open door to front of cooker 471
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**Installation clearances and protection of combustible surfaces shall comply with the current local regulations 

Maximum height of burner surface

eg. AS/NZS5601.1 (latest edition) Gas Installations code. The standards above specify that where required 
protection shall ensure that the surface temperature of the combustible surface does not exceed 65°C 
above room temperature.

G



LOCATION OF GAS AND ELECTRICITY CONNECTIONS MM

A   Height gas connec on above oor* 690

B   Distance gas connec on from product side 50

C   Height electrical connec on above oor* 320

D   Distance electrical connec on from product side 150

* Depending on adjustment of feet

1312
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The cooker should only be connected to a 
gas supply of the particular type that the 
appliance is manufactured to function with. 
Information about the type of gas that the 
cooker has been adapted to by the factory 
is shown on the rear panel. 

This appliance is suitable for connection with rigid

valve connection point must be accessible when 
the appliance is installed.  

Natural Gas: the supplied regulator must be fitted 
to the appliance inlet connection. Gas pressure must
be adjusted to 1.0 kPa when approximately 50% 
of the burnersare on high flame, the appliance test  
point is located on the regulator.

LPG: the supplied test point adaptor must be fitted
to the appliance inlet connection. Gas pressure must
be adjusted to 2.75 kPa, the appliance test point 
is located on the test point adaptor.

Suitable for connection with a flexible hose assembly. 
The flexible hose assembly must be certified to 
AS/NZS 1869 class B or D, be of appropriate internal
diameter for the total gasconsumption, be kept as 
short as possible (not exceeding 1200mm), must
not be in contact with the floor or any hot or sharp
surfaces. The hose assembly must not be subject 

.noitamrofed ro gniknik ,noisarba ,niarts o t

Gas leakage and operation of the appliance must
be tested by the installer before leaving. Check all 

For minor adjustment and fault finding refer to  
page 25 If this appliance cannot be adjusted to
perform correctly. Refer to the warranty card for 
service & parts contact information. Where the  

burner flames are blue in colour, stable and

with no appreciable yellow tipping, carbon
deposition, lifting, floating, lighting back or

completely ignite at both high low flame settings

objectionable odour. Test burners individually and
in combination.

data plate is obscured by cabinetry when the cooker
is in the installed position, place the supplied
duplicate data plate to a suitable adjacent surface
or within the instruction manual for future reference.

Ú´»¨·¾´» ¸±» ½±²²»½¬·±²

A

B

C

D

In case the appliance is connected by 
means of a flexible hose,  the position A of 
the hose is not permissible. 
In case the connection hose is made of 
metal, position A is permissible. 

    
   

This operation may only be carried out by 
an appropriately authorised fitter. 

Þ»¹·²²·²¹ ±º ±°»®¿¬·±²

Start using the appliance in accordance 
with the instructions for use. 

Lit up all burners and check the stability of 
the flame with high and low setting. Adjust 
air intake if necessary. After that, take time 
and explain the operation and control of 
the appliance to the user and read with him 
the instructions for use. 
Liquefied gas connection

 9  Connection R 1/2 
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Control panel

Temperature control knob

Digital timer

Oven frame

 Oven function control knob

Side racks
Oven shelves

Oven door

Foot

Roast pan

Heating zone 
control knobs

Rapid burner

Semi-Rapid burner
Auxiliary burner

Wok burner
Grate

i

The cooker is supplied with natural gas 
(NG 1.0kpa).If the cooker is to be  supplied
with differs from the gas provided  for the
cooker by the manufacturer, burner  nozzles
must be exchanged and the flame  needs to
be adjusted. 

In order to adapt the cooker to burn a 
different type of gas, you should:  

Exchange nozzles (see tables below),

 
Adjust the “economical” flame.
If you need to replace the natural gas

 
 

(NG 1.0kpa) , please contact 

ß¼¿°¬·²¹ ¬¸» ½±±µ»®  
¿²±¬¸»® ¬§°» ±º ¹¿

This operation may only be carried out by 
 .nosrep desirohtua yletairporppa na

To adapt the cooker to be 
 selzzon renrub eht ,sag fo epyt rehtona

must be exchanged and the flame adjusted. 

Ý¿«¬·±²ÿ

When leaving the factory, burners are 
adapted to use the gas specified on their
data plates and guarantee cards. 

In order to adapt the cooker to burn a 
different type of gas, you should: 

Exchange nozzles (see tables below), 
Adjust the flame intensity.

Injector Table

Ý¿«¬·±²ÿ

Fig. B 
A knob with a 
surface burner 
safety valve 

Replacement of a burner 
nozzle: Unscrew   the
nozzle with special socket
spanner No 7 and replace 
with a new one according 
to the type of gas   
(see tables)

In cookers with a safety device, a knob with
a surface burner safety valve is used, (Fig. B).
Knobs should be adjusted with the burner   
switched on and set to the economical   
flame  position,  using  an adjustment 

screwdriver of the 2.5mm size.

Adapting the appliance to a different
type of gas than that indicated by the
manufacturer of the cooker  on the data
plate, or purchasing a cooker for a different
type of gas than supplied to thehouse, is
exclusively the responsibility of the user
and the fitter.

After adjustment is completed, affix a
label  to the cooker indicating the   type
of  gas  to which the cooker is now adapted.

 Burner turndown flame must also be adjusted to 25% of the
high flame, refer to page 13 for adjustment screw location.

Upright Burner Gas type
Injector 
Size(mm)

TPP
(kPa)

NGC
(MJ/h)

Auxiliary
Semi-rapid

Rapid
Wok

Auxiliary
Semi-rapid

Rapid
Wok

Natural gas

Universal
LPG

0.88
1.17
1.57
1.30

0.52
0.68
0.88
0.73

1.0

2.75

3.6
6.3

10.8
14.4

3.6
6.3

10.8
14.4

Total Gas Consumption 600mm
Natural gas 35.1MJ/h - Universal LPG 35.1MJ/h

600mm
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Choice  of  cookware

Mind that the diameter of a pan base is 
always larger than the burner flame crown, 
and that the pan itself is covered. The 
recommended pan diameter is around 2.5 
to 3 times larger than the burner diameter, 
that is, for: 

An auxiliary burner- a pan with a
diameter of 90 to 150 mm, 
An medium burner- a pan with a
diameter of 160 to 220 mm, 
A large burner - a pan with a diameter
of 200 to 240 mm, and the pan height
should not be greater than its
diameter.

WRONG RIGHT

Gas burner  control  knobs

Ð¿¬®§ Ð´«
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Light a match.
Press in the knob to the end and turn

it left to the“     ”
Ignite gas with a match.
Set )required flame size(e.g.“   ”
Switch off the burner after finishing
cooking, turning the knob right (to the
off position ).

Knob  ignition
Press in the knob to the end and turn
it left to the“    ” ,

Hold until gas is lit
After the flame is lighted release the
pressure on the knob and set a
required flame size. 

Caution !

In cooker models equipped with a surface 
burner safety valve, hold the knob pressed 
down to the end when igniting for 10 
seconds at the “large flame” position to 
activate the safety device.  
If the ignition device is out of order, either 
due to power failure or humid ignition 
device, use a match or a lighter to ignite 
the gas.  

Keep the button pressed for
approximately 10 second after ignition
to stabilize the flame. 
If you failed to ignite the burner after
15 seconds. Shut the burner off and
wait for at least one minute before the
next attempt. 

Do not place anything, e.g. flame tamer or 
griddle plate between pan and pan support. 

the burner with a work stand, only use the  
Do not remove the pan support and enclose 

wok support supplied. Do not use large pots 
or heavy weights which can bend the pan 

Locate pan centrally over the burner so that 
support or deflect flame onto the hotplate. 

it is stable and does not overhang the 
appliance.

Selection of the approprite flame 
A correctly adjusted burner has a light blue 
flame with a clearly visible internal cone. 
Flame size depends on the position of the 

Depending on requirements, flame size 
can be set in a continuous manner. 

Caution !

    Button positions between    and      are 
     not recommended. In these positions, 
     the flame is not stabilized and may be 
     extinguished. 

     If the flame goes out repeat the
     procedure.

     If the burner flame extinguishes,
     shut the burner off and wait for at least
     one minute before next attempt.

     Before igniting the burners cover them
     with appropriate cookware.

     Operation of the burner protection
     valve
     Some models are equipped with an
     automatic system that cuts off gas supply
     to a burner when the flame has
     disappeared.
     This system protects the cooker against
     gas leakage when the flame on a burner
     goes out e.g. in case of spillage.
     The user’s intervention is needed to
     re-ignite the burner.

burner knob which has been set.
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REASON ACTION 

Burner flame is not steady. Wrong setting of gas. Expert should set the gas escape 
properly! 

Burner flame suddenly changes Incorrect assembly of burner 
components. 

Assemble the burner components 
correctly! 

The flame goes off after ignition. Early release of control button. 
Control button is not pushed in 

firmly. 

Keep the button pressed longer. 
Before releasing the button, give it one 

final solid push. 
The color of the cooking zone Normal situation, caused by the 

high temperature. 
Clean the grid with metal cleaning 

agents. 
Electric operations are generally Fuse is burned. Check the fuse in the fuse box, and 

replace if required. 
Electric ignition of burners does Food residues or detergent block 

the contact between the ignition 
device and the burner. 

Open and clean carefully the opening 
between the ignition device and the 

burner. 
Burner crown caps look ugly. Usual staining. Clean the crown cap with metal cleaning 

agents. 
Dew forms at oven door glass Normal situation, caused by the 

temperature difference. 
No remedy; it does not impede normal 

operation. 
Roasting temperature too high Reduce roasting temperature. …if you detect smoke during 

Thermostat failure. Experts should replace the thermostat. 

Oven is excessively stained Roasting temperature is too 
high. 

Grid rack and grease tray are 
incorrectly placed. 

Reduce the roasting temperature, 
Place the grid above the grease tray and 

insert them both in the guide. 

Liquid or pastry dough is lifted to The appliance is not leveled. Level the appliance into horizontal 
position by setting the adjustable legs. 

Baking results are disappointing. Wrong oven setting. Select correct oven setting according to 
the instructions from the baking tables. 

Flat cake is too light from below. Baking pan was placed in top of 
roasting pan. 

Place the baking tray upon the grid rack. 

Temperature is too low. 
Baking time too long. 

Set higher oven temperature duce 
baking time. 

Pastry is slippery, smeary and 
mellow. Meat is rare in the 

Baking temperature is too high. 
Roasting time is too short. 

Excessive quantity of liquid in 
dough. 

Reduce the temperature – baking time 
may not be reduce d by setting higher 
temperature (roasted from the outside, 

raw from the inside) select longer baking 
time, let the dough rise longer. 
Add less liquid to the dough. 

TROUBLESHOOTING
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TECHNICAL SPECS

HOR60S9MSX1

Dimensions (HxWxD) mm 900x595x595
Oven elements
Top element (kW) 0.85
Bottom element (kW) 1.15
Grill element (kW) 1.1
Rear heater (kW) 1.6
Oven lamp (W) 25
Function modes
Lower + Upper (kW) 2.0
Lower + Upper + Fan (kW) 2.0
Rear + Fan (kW) 1.6
Lower (kW) 1.15
Lower + Fan (kW) 1.15
Fan (W) 30
Grill (kW) – Grill element only 1.1
Maxi Grill (kW) – Grill & top elements 1.95
Maxi Grill + Fan (kW) 1.95
Shelf levels 7
Temperature 50-250 °C
Frequency (Hz) 50
Electrical Input (V) 220-240
Oven power (kW) 2.0



MANUFACTURER’S WARRANTY

Please read this warranty card carefully. Attach your purchase receipt to this warranty card and keep in a safe
place. You must produce both warranty card and proof of purchase in the event of a warranty repair being
required.

When you purchase any new Haier Product you automatically receive a two year Manufacturer's Warranty
covering parts and labour for servicing.

The Manufacturer undertakes to:
Repair or, at its option, replace without cost to the owner either for material or labour any part of the Product,
the serial number of which appears on the Product, which is found to be defective within TWO YEARS from the
date of purchase.

This warranty DOES NOT cover:
A Service calls which are not related to any defect in the Product. The cost of a service call will be charged if the

problem is not found to be a Product related fault. For example:
1. Correct the installation of the product.
2. Provide Instruction on use of the product or change the setup of the product.
3. Replace house fuses or correct house wiring.
4. Correcting fault(s) caused by the user.
5. Noise or vibration that is considered normal.
6. Water on the floor due to incorrect loading or excessive suds.
7. Blocked pumps, removal of foreign objects/substances from the machine, including the pump and inlet house
filters.
8. Correcting damage caused by pests, eg. rats, cockroaches etc.
9. Correct corrosion or discolouration due to chemical attack.
10. Power outages or surges.
B Defects caused by factors other than:
1. Normal domestic use or
2. Use in accordance with the Product’s User Guide.
C Defects to the Product caused by accident, neglect, misuse or ‘Act of God’.
D The cost of repairs carried out by non-authorised repairers or the cost of correcting such unauthorised

repairs.
E Normal recommended maintenance as set out in the Product’s User Guide.
F Repairs when the appliance has been dismantled, repaired or serviced by other than an AUTHORISED

CUSTOMER SERVICE CENTRE or the selling dealer.
G Pick up and delivery.
H Transportation or travelling costs involved in the repair when the product is installed outside the

AUTHORISED CUSTOMER SERVICE CENTRE’S normal service area.

This product has been designed for use in a normal domestic environment. It is not intended for commercial use.
Doing so may affect product warranty. Service under this warranty must be provided by an Authorised Service
Repairer (refer to the Customer Care section for contact details). Such service shall be provided during normal
business hours. This warranty certificate should be shown when making any claim.

Note:
This Warranty is an extra benefit and does not affect your legal rights and applies only to product purchased in
New Zealand and Australia. Please keep this Warranty Card in a safe place.

For Australian customers:
Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled
to a replacement or refund for a major failure and for compensation for any other reasonably foreseeable loss
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or damage. You are also entitled to have the goods repaired or replaced if the goods fail to be of acceptable
quality and the failure does not amount to a major failure.

CUSTOMER CARE

Check the things you can do yourself.
Refer to your User Guide and check:
1 Your appliance is correctly installed.
2 You are familiar with its normal operation.
3 You have read the problem solving section in your User Guide.

If after checking these points you still need assistance, please refer to your
nearest Haier Authorised Repairer.

In New Zealand, if you need assistance...*
Call your retailer who is trained to provide information on your appliance, or if we
can be of any further help, please contact our Customer Care Centre:

Toll Free: 0800 372 273 Fax: (09) 273 0656
Email: customer.care@haier.co.nz
Postal address: P.O. Box 58732, Botany, Manukau 2163

If you need service...*
We have a network of independent Fisher & Paykel Authorised Repairers whose
fully trained technicians can carry out any service necessary on your appliance.
Your dealer or our Customer Care Centre can recommend a Fisher & Paykel
Authorised Repairer in your area.

In Australia, if you need assistance...*
Call the Customer Care Centre and talk to one of our Customer Care Consultants.

Toll Free: 1300 729 948 Fax: (07) 3826 9298
Email: customer.care@haierlife.com.au
Postal Address: PO Box 798, Cleveland QLD 4163

If you need service...*
We have a network of qualified Authorised Repairers whose fully trained
technicians can carry out any service necessary on your appliance. Our Customer
Care Centre can recommend an Authorised Repairer in your area.

*If you call or write, please provide: name, address, model number, serial number,
date of purchase and a description of the problem. This information is needed in order to better respond to your
request for assistance.

Product Details
Model ------------------------------------------------- Serial No. ------------------------------------------------------------
Date of Purchase------------------------------------ Purchaser-------------------------------------------------------------
Dealer------------------------------------------------- Suburb-----------------------------------------------------------------
Town-------------------------------------------------- Country----------------------------------------------------------------

Thank you for choosing Haier. We are confident that you will enjoy many years of
good service from your appliance.


