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LPG 

SAFETY 

TIPS 

For Further Info contact: 
 

PROTO ENERGY LIMITED 
5th Floor, The River Front, 

Prof. David Wasawo Drive, Off Riverside 
P.O. Box 50384 – 00100, Nairobi, Kenya. 
+254 709 373 000 | info@protoenergy.com  
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LPG installation Safety Tips-6kg  

       1. Cylinder with Burner-Lighting  

 When in use the cylinder should always be in an upright position. The cylinder should ideally be placed outside the house. If this is 
not possible however, place the cylinder in a well ventilated room away from direct heat or open fire.  

 On reaching home, remove the tamper resistant seal, which should break as you remove it. Ensure that your LPG regulator clicks 
firmly onto the cylinder valve.  

 Stand the stove on its side with the handle  

 Start the Lighter before the Burner 

 Rotate the gas supply knob for the burner about one turn anti-clockwise 

 Once the gas has been lit, you can adjust the flame and the supply of heat with the supply knob. The gas should burn directly upwards 
with a steady flame  

 Put the pot or frying pan on the stove after the gas has been lit.  

2. Cylinder with Burner-Turning off 

 Turn the stove off by twisting the gas supply knobs clockwise to the stop position. The valve is closed and the gas flow is stopped when 
the flame goes out. Do not use excessive force in turning off the supply; you may risk having problems when you try to turn on the sup-
ply next time  

 

IMPORTANT 

 Do not move the cylinder when it is cooking. 

 Ensure you use the approved Grill to avoid slipping while cooking. 

 Ensure you tightly place the grill on the Guard ring holder before lighting the Burners 
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• Put out all the flames and fires in the kitchen/ room 

• Close all the taps on the burner. 

• Turn the switch knob of the regulator from ‘ON’ posi-

tion to ‘OFF’ position. 

• Grip the regulator and pull the bush (black plastic 

locking ring) up and lift the regulator by giving a gen-

tle swivel. Regulator will thus get detached from the 

valve. 

• Place the safety cap on top of the valve. Press the 

cap firmly down until a distinct click is heard. Now 

LPG installation Safety Tips-13/50kg  

Cylinders 

CONNECTING CYLINDER: 

• To remove the safety cap, PULL the cord, and LIFT the 

cap off the valve. 

 

 

TO LIGHT THE BURNER : 

• Turn the switch knob anti-clockwise till it is in 

‘O’ position. This opens the valve on the LPG 

cylinder allowing the gas to pass through the 

regulator to the stove. 

• HOLD a lighted matchstick near the burner 

head. 

• Turn the knob of the burner to ON position. 

 

 

 

 

 

 

 

 

 

 

 

 Using a non standard cooktop directly  mounted 

on a cylinder is dangerous. When using Progas 

cylinder always ensure to use the recommended  

Cylinder size with our Quality approved Burners/

Regulators 

• To mount the regulator on 

the filled cylinder, carry out 

the following steps : 

• Ensure the switch knob of 

the regulator is in the ‘off’ 

position ‘Off’ letters shown 

on top. 

• Grip the regulator and pull 

the black plastic bush up. 

• Place the regulator vertically 

on the valve and press it 

down with a gentle swivel.  

• The pressure regulator is 

now locked. 
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Check rubber tubes regularly  

for cracks, if any. It is  

encouraged to Change  

rubber tube at least once in two Years 
and gas regulator for every 5 years 

Always keep the cylinder 
in vertical position with 
valve on top and installed 
at ground level on a flat 
surface. 

Cylinders must not be 
installed near any 
heat source and 
should not be exposed 
to sun, rain, dust and 

Strike the match first 

then open the burner 

knob of your stove. 

DO's IN CASE OF LEAKAGE: 

Do not place cylinder in-
side a closed compart-
ment (unventilated area) 
and keep the stove on a 
platform or table above 
the cylinder 

Open all doors and 
windows fully for 
ventilation 

If possible, SWITCH 

OFF the regulator and 
Burner knob, if it is in 
ON position. 

Take cylinder to a safe 
and ventilated area 

DONTS IN CASE OF LEAKAGE: 

Always ensure good 
ventilation and do 

not leave cooking 
unattended.  

Switch off the 

stove and remove 

gas regulator valve 

when not in use. 

Do not place the gas strove where 

there is strong winds 

DON'T light matches, lighter, stove, 
etc. 

DON'T switch ON/
OFF any electrical 
equipment inside 
the house. 

Check that the cylinder has the Progas seal and 
safety cap intact. 

If you are not sure about Safe use of LPG, ask 
the delivery person for a demonstration 

Put off all flames, 
lamps, incense sticks 
e.t.c 

If gas smell persists; call 
your Gas Distributor 
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LPG Characteristics 

 LPG is heavier than air,. 

 Will flow along floors and tend to settle 
in low spots, such as basements.   

 Such accumulations can cause explosion 
hazards. 

 Its Odorless, special agent added (Ethyl  Mercaptan)  
to warn user of Leakage. 

Safety Tips 

Statistics have shown that over 14000 people 
have been victims of LPG accidents 

• Regulator: Ensure it’s not worn out, and that it’s re-
placed every five years. 

• Hose: Check the rubber hose to make sure it’s not 
punctured as this may lead to a gas leak. It needs to 
be replaced every two years. 

• Hose clips: The clips need to be in good working con-
dition and that they are properly secured. 

• Cylinder: Inspect the cylinder for cracks. 

• Leak Test: Use a soap solution to be sure there are 
no gas leaks. Apply the solution on the cylinder joints 
and the presence of bubbles is an indication that 
there is a leak. 

 

SAFETY TIPS WHEN COOKING 

• Open windows for proper ventilation. 

• Don’t place flammable items near the cylinder. 

• Ensure pan handles don’t come into direct contact with 
the open flame. 

Never leave an open flame unattended as liquids can boil 
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Money saving Tips while cooking in the kitchen 
. 

1. Cook more to save more 
When you cook more food in one go, you are able to save on cooking gas compared to 
cooking small meals all the time. There is a savings of approximately 30% of gas. 

 
 
 
 
 
2. Use the right cooking Pan 
Selecting the correct size of cooking pan helps you save on energy. Apart from saving 
energy, the choice of a cooking pan, together with the proper choice of gas burner 
helps to maintain hygiene in the kitchen- the flames wont be able to burn the sides of 
your pan this way. 

 

 

3. Defrost at ahead before cooking 
Defrosting overnight is very important to your gas savings. It reduces the amount of 
time your gas cooker will have to heat through the super cold thaw. 

 

 
 
. 

 

4. Use a boiling kettle 
Water has to heat to 100 degrees in order for it to boil at sea level 
and this affects the time at which your food starts to cook. You can 
lessen this time and the use of cooking gas if you boil your water in 
the boiling kettle. 

WHEN BUYING A PROGAS CYLINDER.. 
 
Purchase your cylinder from authorized LPG centers and 

trusted sources only to ensure you are getting the 
genuine product. 

 

• Check the date to ensure it is within the tested period 
and that the seal and safety cap are not tampered with. 

• In case of stairs or a slope, ensure that the cylinder is 
carried to the desired place and not dragged or rolled as it 
can be hazardous. 

• Get the LPG cylinder fixed vertically on a stable plane 
and ensure that the area is well-ventilated. 

• Use only authorized LPG regulators.-Progas Regulator 
is highly recommended. 

 

5. Cook smaller pieces 
Research has shown that cooking larger pieces of 
food such as beef chunks consumes a lot more en-
ergy compared to smaller pieces. If you want to 
spend much less on cooking gas this year, cut your 
meat into smaller pieces before you cook-  you can 
thank us later  

 

 

https://www.total.co.in/lpg.html
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SAFETY TIPS 

DON’T  

1. Place an LPG Cylinder in Hot water bath to flash out the remnant gas-This can lead to an explosion. 

2. When checking  level of LPG NEVER tilt the Cylinder  

 

HOW TO CHECK  GAS LEVEL IN GAS CYLINDER 

How do you 
know how much 
LPG  is left? 
Shake it 

NEVER! 

Wet a Whole 
side of the 
Cylinder with a 
Damp cloth. 

And wait for a 
while 

The dry area 
indicates there 
is no gas at 
that level 

The area 
that stays 
damp/wet 
indicates 
the gas 


