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Fix the left front leg and left back leg to the 

left board  with 4pcs M5*12 

Fix the right front leg and right back leg to the 
right board with 4pcs M5*12 

Connect the bottom board and the side trolley 
parts 

Connect the bottom board and the side trolley 
parts 



5. B M5*12 2PCS 
A M5*55 4PCS 
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Install the wheel 

Attach the door handle to the door 

Attach the beams to the legs 
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Install the door 
Install the firebox on trolley 

Install the side tables 

Fix the side tables 
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Place the flame tamers into the trolley. 

Place the warming rack onto the trolley 
make sure the warming rack is flat and 
stable. 

Place the cooking grills into the trolley. Attach the grease cup to the grease tray. 
The grease cup needs to be under the 
grease drip hole. 
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You have purchased a product LIVOO brand and we thank you. We take great care in design, ergonomics 

and ease of use of our products. We hope that this product will give you complete satisfaction.  

  

This instruction manual is also available on our website www.livoo.fr 

 

Model. DOC279 

CS Number CS  117884 

Description: Plancha gaz station 3 burners 

Max power 
9kW  

( 654g/h) 

 2575-21 

          Pin:  2575DM30340     

Category of gaz : I3+(28-30/37)  I3B/P(30) I3B/P(50) I3B/P(37) 

Types of gas : 
Butane 

(654g/h) 

Propane 

(642g/h) 
LPG GAS MIXTURES  (654 g/h) 

Gas pressure : 28-30 mbar 37 mbar 30 mbar 50mbar 37 mbar 

Injector size : 0.86 mm 0.86 mm 0.76 mm 0.82 mm 

Injector mark :  0.86  0.76 0.82 

Number and code 20211125 

Year 2021 

To be used only outside the premises 
This appliance must be installed in accordance with current regulations and used in a well-
ventilated area 
Consult the instructions before use 
Caution: accessible parts can be very hot, keep away from young children 
This appliance must be kept away from flammable materials during use 
Do not move the appliance during use 
Close the gas container valve after use. Do not modify the appliance 
DESTINATION LAND  

I3+(28-30/37)：BE, CH, CY, CZ, ES, FR, GB, GR, IE, IT, LT, LU, LV, PT, SK, SI. 

I3B/P(30)： BE, CY, DK, EE, FI,FR, HU, IT, LT, NL, NO, SE, SI, SK, RO, HR, TR, BG, IS, LU, MT. 

I3B/P(50)：AT, CH, DE, SK 
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General Safety Instructions  

1. PLEASE READ THE FOLLOWING INSTRUCTIONS CAREFULLY 
BEFORE USING THE APPLIANCE AND KEEP THEM FOR 
FUTURE  
 

2.           CAUTION: This appliance will become very hot. Do 
not move it during use. 

3. Do not move the unit while in use. 
 

4.          CAUTION: Do not leave the appliance within the 
reach of children and pets. 

5. Never leave the appliance unattended during use.  
6. Do not allow children to use or play with the appliance. 

7. Use the appliance only for its intended purpose. 
 

8.         WARNING! Do not use in closed or confined spaces. 
Make sure it is placed in a well ventilated area. 

9. The appliance is intended for outdoor use only and in 
accordance with local regulations. 

10. Incorrect use or action and non-compliance with the safety 
instructions in this manual can result in serious injury or 

I3B/P(37)：PL 

DELTA -  BP61071 - 67452  Mundolsheim  - FRANCE 
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death. 
11. Incorrect use or action and failure to observe the safety 

instructions in this manual may result in fire or explosion, 
causing serious material damage. 

12. Carry out a leak test every year and whenever the gas 
cylinder is changed or disconnected. Check that the gas 
hose connections are tight and in good condition. 

13. The appliance must be installed on a flat, level, stable and 
heat-resistant surface or floor before and during use.  

14. Do not obstruct the ventilation openings of the 
barbecue/plancha. 

15. Do not use near flammable materials or substances. Do not 
store unplugged gas cylinders or aerosol cans near this 
appliance. Do not use within 1.5 metres of combustible 
material. 

16. No ignition products should be used with this appliance. 
17. Do not lean over the appliance during lighting or cooking. 
18. This appliance is for private use only. Do not use at events 

or in public places. 
19. Do not modify the appliance. This gas grill must be 

assembled according to the assembly instructions provided. 
If the appliance has been assembled in a shop, make sure 
that the assembly has been carried out correctly and carry 
out a leak test before using the grill. Incorrect assembly of 
the appliance can be dangerous. 

20. Do not use the barbecue/plancha in strong winds. 
21. Do not use the barbecue/plancha if all parts are not in place. 
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Be sure to follow the assembly instructions to properly 
assemble this barbecue/plancha. Incorrect assembly can 
be dangerous. 

22. Use appropriate heat-resistant barbecue utensils to handle 
cooking food. Wear protective gloves when using the 
barbecue/plancha to avoid burns. Some accessible parts 
can be very hot. 

23. Do not cover the cooking grate with foil, dish or container 
to avoid heat build-up.  Do not cook in foil. 

24. If your appliance has a lid, be careful when opening it. Hot 
steam may be released from the inside. 

25. DO NOT cook with the lid (if fitted) down when the valves 
are on high heat, otherwise your appliance may be 
damaged. 

26. Allow the barbecue/plancha the ashes and its accessories 
or parts to cool down completely before cleaning and 
storing it. It is recommended to empty the ashes 24 hours 
after using the barbecue/plancha. 

27. Always allow to cool before storing or cleaning. 
28. Clean the appliance and its accessories after each use to 

avoid the accumulation of grease (risk of fire). 
29. Please store the appliance in a dry and sheltered place. 
30. For details on how to clean food contact surfaces, refer to 

the following paragraph of the manual. 
31. If you detect a smell of gas: 

- Turn off the gas supply to the appliance 

- Open the lid if the model has one 
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- Extinguish any open flame 

- If the smell persists, stop using the appliance, move away 

from the appliance and contact your dealer or the fire 

brigade immediately. 

A gas leak may cause a fire or explosion which could result 

in serious injury or death or damage to property. 

32. Always close the gas cylinder when you are not using your 
barbecue/plancha. 

33. Please purchase gas connection accessories (hose, 
regulator and gasket) that comply with the national 
regulations in force in the country of destination. These 
components must be replaced periodically, according to 
the date indicated on the body of each of them, or 
according to the national regulations in force in the country 
of destination.  

34. The gas supply pipe (not supplied) must be installed so that 
it does not come into contact with the hot surfaces of the 
grill during operation or during storage and travel. 

35. Never attempt to disconnect the pressure regulator or any 
gas connection while using the barbecue/plancha.  

36. Follow the instructions for connecting the regulator for 
your gas barbecue/plancha. 

37. Inspect the gas supply hose before each use. If it is 
excessively cracked, worn or cut, it must be replaced with 
a pressure regulator and hose assembly specified by the 
manufacturer before using the grill hose with a 
replacement assembly specified by the manufacturer 
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before using the grill. 
38. Do not overtighten connections. Do not use Teflon tape or 

sealing fluids on connections. 
 

39.          Warning. Never connect your appliance to town gas 
(natural gas). The gas circuit is designed exclusively for 
butane/propane gas (G30/G31). 

40. Ensure that the gas cylinder is placed outside the appliance 
during use. 

41. Gas cylinders must never be used or stored lying down 
42. After each use, ensure that all control levers are in the off 

position (STOP)and that the gas cylinder supply is closed. 
 

 

Although this appliance has been manufactured to avoid sharp edges, care should be taken when handling all 

parts to avoid the risk of injury.  

Remove all protective packaging and keep it away from children. Read the safety instructions carefully before you 

start using your barbecue/plancha. 

Refer to the parts list and assembly diagrams to assemble your barbecue/plancha. Make sure that no parts or 

pieces are missing or damaged/broken, which could impair the proper functioning of the appliance. The 

guarantee for this appliance cannot be applied for abnormal conditions of use, incorrect storage conditions, lack 

of maintenance, modification of the product, use for professional purposes, etc. 

 

IGNITION 

Make sure that the appliance is positioned on a stable, flat surface.  

Wear protective gloves and open the vents wide (if the model has them) so that the air can flow in and 

accelerate the combustion. 

 

               CAUTION: This barbecue/plancha will become very hot. Do not move it during use. 

 

This product is intended for use with bottled gas only.  

A regulator in accordance with EN16129 of 28 mbar must be used for butane gas or 37 mbar for 
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propane gas. 

Never use an adjustable regulator with the product. 

 

Make sure that the regulator is correctly set so that the supply pipe and valves are filled with gas. 

Otherwise, the burners will not have enough power and will not light or will cut out regularly.  

If you need to replace the gas cylinder, make sure that the appliance is switched off and that there is no 

source of ignition nearby (spark, cigarette, open flame, etc.). 

Make sure that the gas hose is not twisted, stretched, bent or kinked to allow free flow of gas. 

ASSEMBLY INSTRUCTION 

CHECK JOINED DOCUMENT WITH  ASSEMBLY INSTRUCTIONS 

INSTRUCTIONS FOR USE 

Never grill your food in the flames. 

Flames can be caused by residues of grease and juice dripping onto the burners. To imitate the flames, clean the 

burners regularly, when not in use and when the appliance is completely cool. 

The burners should ALWAYS be in the low position during cooking. 

Protect your hands when cooking with protective gloves. 

Do not use in strong winds. Do not use wood or lava stone. 

1. Assembly steps 
Make sure your grill is assembled correctly. The detailed assembly instructions below provide specific 
assembly procedures for each model. Follow these instructions carefully to ensure proper assembly of 
your grill. 
 
Caution: While we strive to make the assembly process as easy as possible, machined steel parts may 
have sharp corners and edges that can cause cuts if handled improperly during assembly procedures. 
Use caution when handling parts during assembly. It is strongly recommended that you protect your 
hands with a pair of work gloves. 
This equipment must be installed with sufficient ventilation to prevent unacceptable concentrations of 
substances harmful to health from developing in the area where it is installed. 
 

2. Preparation 
You will need a gas cylinder and a regulator appropriate for the gas pressure to operate this gas 

barbecue. The regulators must comply with the NF standard for France, and BSEN 16129:2013 for other 

countries. 

Note: For other countries, the cylinder and regulator are dependent on the national situations of the 

recipient countries. 

 

Consejos para ahorrar energía: 

a) Réduire le temps nécessaire à l'ouverture du couvercle. 



  

Instruction Manual 

8  

  

b) Éteignez le gril dès que la cuisson est terminée. 

c) Ne préchauffez le gril à gaz que pendant 10 à 15 minutes. (Sauf pour la première utilisation) 

d) Ne pas préchauffer plus longtemps que recommandé. 

e) N'utilisez pas un réglage plus élevé que nécessaire. 

f) Raccordez le tuyau et le régulateur au réservoir de gaz situé sur le côté gauche du gril à gaz, en tenant 

compte du fait que le réservoir de gaz doit être maintenu à l'écart de la chaleur et dans une position 

sûre. La longueur recommandée du tuyau ne doit pas dépasser 1,5 m. 

3. Installation 

 
After purchasing your gas cylinder, you are ready to install it with your gas grill. 
 
a) Changing the gas cylinder should be done away from any source of ignition. Place the gas cylinder on 
the left side or inside of your barbecue, keeping in mind that the cylinder must be kept away from heat 
and in a safe position. 
b) When you are ready to use your gas barbecue insert the regulator into the gas bottle valve and 

tighten it firmly.  

 

Caution: Before attempting to light your gas barbecue, you must refer to the lighting 

instructions and the safety and warning points. 

Check the hose before each use for cracks, cuts or scratches. If the hose is found to be defective, do not 

attempt to use your gas barbecue under any circumstances.  

When changing your gas cylinder, make sure there are no sources of ignition nearby (fire, cigarettes, 

open flames, etc.). 

Make sure the hose is not twisted in any way that would affect the flow of gas when installing your gas 

grill. The hose should not have excessive tension and should not touch any part of the gas grill that may 

be hot. 

Please choose a flexible hose that is resistant to heat over 80 ℃ 

The flexible hose should be changed when the expiration date indicated on the hose is reached. It is 

necessary to change the flexible tube when national conditions require it and if it is found to be 

defective. 

 

How to change your cylinder 

• Note: turn off the gas cylinder (no key is needed) 

• If you place the gas bottle outside the barbecue the height of the gas bottle must be less than 

47 cm, and the width less than 31 cm. The net weight of the gas bottle should not exceed 5 

kg; 
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Figure 1 

 

 

If you place the gas cylinder outside the barbecue, the height of the gas cylinder is less than 80 cm and 

the width is less than 35 cm, the net weight of the gas cylinder should not exceed 15 kg 

 

Figure 2 

 

 

 

 

 

How to connect the gas cylinder 

This appliance is designed only for use with low pressure butane, propane or their mixture of gases and 

a suitable low pressure regulator using a flexible hose. The hose must be attached to the regulator and 

the appliance with hose clamps. 

 

 

 

 

 

 

Gas Connector Hose Gas Cylinder Regulator    Hose 
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Figure 3 

 
Warning: Always check for leaks in the gas line at the connector with soapy water by 

terminating all connections. 
 
 

How to disconnect a gas cylinder 
a) Except in the case of two-cylinder installations with a switching valve, close the gas stopcock if it is 
installed on the appliance. Wait until the burner and pilot have extinguished. In installations with a 
reversing valve, it is only necessary to close the empty cylinder. 
b) Replace the orange safety cap on the empty gas cylinder. 
 
Inserting / changing the batteries (if available) 
This appliance is equipped with a battery-operated igniter which ignites the electrodes of one group of 
burners (left and right) at a time. 

a) Remove the electronic igniter cover by turning it counterclockwise (Fig.1). 
b) Insert an LR6/AA into the tube (Fig.2). Observe the correct polarity (+ and -). 
c) Screw the cap back on clockwise (Fig.3). 
 

 

 

 

 

4. Safety Precautions 

a) Always check for leaks in the gas line at the connector with soapy water after making connections. 
b) The top cover must always be open when lighting the burner. 
c) Use oven gloves and sturdy, long-handled utensils when cooking on the grill. 
d) Be prepared in case of an accident or fire. Know where the first aid kit and fire extinguishers are and 
how to use them. 
e) Keep any electrical power cords and the fuel supply hose away from any heated surfaces. 

Illustration for barbecue and hose 

connection 
Illustration for connection of gas cylinder, 

regulator and hose 
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f) Always cook very carefully. 
g) Do not heat any unopened glass or metal containers on the grill. Pressure may build up and cause the 
container to burst, 
which could 
result in serious 
personal injury or 
damage to the 
grill. 

Figure 4 
WARNING: The black area on the handle (see image above for reference) will become hot 
when the gas grill is in use, be careful! Do not touch the black area. 
 

LIGHTING INSTRUCTIONS 
 

Caution: The lid must be open when lighting the burner. 
Do not stand with your face directly over the gas grill when lighting it. 
Your gas grill will have the following method of ignition: 

 
Pilot gas control ignition (main burner or main burner with side burner or main burner with side burner 

and rear burner):  

With all gas controls on the gas grill in the "OFF" position, turn the gas cylinder valve to the ignition 

position on the regulator. To create a spark you must press the gas control knob (A) and hold it in this 

position for 3-5 seconds to allow gas flow and then turn counterclockwise to" HI" (B). You can jump the 

spark to the burner ignition tube (C). You will hear a "click" from the igniter and also see an orange 

flame coming out of the burner ignition tube on the left side of the burner (D). Continue to hold the gas 

control knob for two seconds after the "click", this will allow the gas to flow completely through the 

burner tube (E) and ensure ignition. When the burner is lit, adjacent burners will cross-light when their 

knobs are set to "HI". In the "HI" position, the burner flame should be approximately 12-20 mm long 

with a minimum orange flame. Turn the gas control knob fully counterclockwise to obtain the minimum 

setting. If you have any difficulty lighting your gas grill by following the above steps, contact your dealer 

for advice. If you are unable to use the automatic ignition, remove the cooking grate and heat diffuser 

(hotplate), and turn the valve counterclockwise 90°，to ignite with a barbecue lighter at a distance of 5 

mm from the burner fire hole. Replace the cooking grate and heat diffuser (hotplate), please wear the 

flame retardant and heat resistant gloves. 

 

 

 

Warning: If the burner still does not light, turn the gas control knob to "  OFF" and 

wait 2 minutes for the unburned gas to evaporate before turning the burner back on. 

encenderlo. 
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Figure 5 
 

STORAGE AND CLEANING  
Rust spots may appear on the product due to the metallic particles contained in the stainless steel used in the 

manufacture of this product. We recommend that you brush them off quickly to limit their spread.  

After each firing, wait for the product to cool down completely. 

Empty the grease trap and clean your appliance and utensils after each use to avoid a highly flammable and toxic 

grease deposit on the cooking surfaces. 

Do not use sharp objects or abrasive cleaners on the cooking surface. It is preferable to use a heavy-duty 

degreaser. 

Do not leave standing water in the appliance; this can lead to rust and rapid deterioration of the materials. 

Protect your appliance with a cover if you leave it outside in fine weather. Protect from rain and moisture during 

extended periods of non-use. 

Before use, check the hose for nicks, cracks and signs of severe wear. Make sure the expiry date has not passed. 

Carry out a leak test at the beginning of each season and each time you replace the cylinder to ensure that the 

appliance and its connections are working properly. 

NEVER USE AN OPEN FLAME TO DETECT GAS LEAKS. DO NOT LIGHT THE APPLIANCE DURING THE TEST.  

Turn all appliance controls to STOP, Connect your gas cylinder correctly, Open the gas cylinder valve.  

To detect a leak, brush a solution of equal parts liquid soap and water over all the gas connections (valves, hose, 

regulator and hex nut).  

If bubbles form anywhere, this indicates a leak. 
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GAS CYLINDER  

The appliance can be used with any gas cylinder of weights between 4.5KGS and 15KGS butane and 
3.9KGS to 13KGS propane. The gas cylinder should not be dropped or handled roughly! If the appliance 
is not in use, the cylinder must be disconnected. Replace the protective cap on the cylinder after 
disconnecting the cylinder from the appliance.  

Cylinders must be stored outdoors in an upright position and out of the reach of children. The cylinder 

must never be stored where temperatures can reach over 50°C.  

The height of the gas cylinder is below the 80cm, and the width is within 35cm. 

 

CLEANING 

Performing a "heat cleaning" (by heating the griddle) after each use (for about 15 minutes) will remove 

some of the food residue. 

 

OUTSIDE SURFACE 

Use mild detergent or baking soda and hot water solution. Non-abrasive scouring powder can be used on 

stubborn stains, then rinse with water. 

 Clean thoroughly with strong hot soapy water solution. Rinse with water and allow to completely dry. 

NEVER USE OVEN CLEANER 

COOKING PLATE 

Remove residues with a brush, scraper and/or sponge, then wash with a soapy water solution. Rinse with 

clean water and allow to dry completely.  

Clean with a soft cloth and soapy water. Rinse with clean water. Do not use abrasive cleaners, paint 

strippers or grill cleaner on the plastic parts. 

 
CÓMO LIMPIAR EL ENSAMBLE DEL QUEMADOR 

Asegúrese de que los tubos de ventilación del quemador estén limpios y que no haya obstrucciones. Le 

recomendamos que utilice un limpiador de tuberías para limpiar la zona del tubo venturi. 

TROUBLE SHOOTING 

Emergencies Possible cause Prevention/ Solution 

Gas leaking from 

cracked/cut/burned hose 

Damaged hose Turn off gas at LP tank, if hose is cut or 

cracked, replace hose. See LP tank lead test 

and connection regulator to the LP tank 

Gas leaking from LP tank Mechanical failure due to resting or 

mishandling 

Turn off LP tank valve. Return LP tank to gas 

supplier 
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Gas leaking from LP tank valve .Failure of tank valve from mishandling or 

mechanical failure 

Turn off LP tank valve. Return LP tank to gas 

supplier 

Gas leaking between LP tank 

and regulator connection 

Improper installation, connection not tight, 

failure of rubber seal 

Turn off LP tank valve, remove regulator 

from cylinder and visually inspect rubber 

seal for damage, see LP tank test and 

connection regulator to the LP tank 

Fire coming through control 

panel 

Fire in burner tube section of burner due to 

partial blockage 

Turn off control knobs and LP tank valve. 

After fire is out and grill is cold, remove 

burner and inspect for spider nests or rust. 

see natural hazard and cleaning the burner 

assembly pages. 

 

 

Troubleshooting: Problem Possible cause Prevention/ Solution 

Grease fire or  continuous 

excessive flames above cooking 

surface 

Too much grease buildup in burner area flames to die down. After cooling, clean food 

particles and excess grease from inside firebox 

area, grease cup/pan/tray, and other surfaces 

Burner will not light using 

ignitor 

Gas issues 

1.Trying to light wrong burner 

2. Burner not engaged with control valve 

3. Obstruction in burner 

4.No gas flow 

5.Vapor lock at coupling nut to LP tank 

6. Coupling nut at LP tank valve not fully 

connected. 

1. See instructions on section Lighting 

instructions 

2. Make sure valve are positioned inside of 

burner tubes. 

3. Ensure burner tubes are not obstructed 

with spider webs or other matted, see 

cleaning section of use and care 

4. Make sure LP tank is not empty. 

5. Turn off knobs and disconnect coupling nut 

from LP tank.  Reconnect and retry. 

6. Turn the coupling nut approximately one-

half to three-quarters 
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Burner will not light using ignitor Electrical issues: 

1. Electrode cracked or broken;” sparks at 

crack.” 

2. Electrode tip not in proper position 

3. Wire and/or electrode covered with 

cooking residue. 

4. Wires are loose or disconnected 

5. Wires are shorting (sparking) between 

ignitor and electrode. 

6. push button sticks at bottom sparking 

between ignitor and electrode 

1.Replace electrode. 

2.Tip of electrode should be pointing toward 

port hole in burner. The distance should be 

1/8” to 3/16”. Adjust if necessary. 

3.Clean wire and or electrode with rubbing 

alcohol and clean swab. 

4.Reconnect wires or replace electrode/wire 

assembly. 

5.Replace ignitor wire 

6.Replace ignitor 

7.Inspect wire insulation and proper 

connection. Replace wires if insulation is 

broken. 
Burner will not light See ”gas issues;” on previous page. 

1. Improper method of match-lighting 

1. See “Pilot Gas Control Ignition” section of 

use and care. 

Sudden drop in gas flow or low 

flame 

1. Grease buildup. 

2. Excessive fat in meat. 

3. Excessive cooking temperature 

1. Clean burners and inside of grill/ firebox 

2. Trim fat from meat before grilling. 

Flames blow out High or gusting winds. Low on LP gas. 

Excess flow valve tripped. 

Turn front of grill to face wind or increase 

flame height. 

Refill LP tank. 

Refer to “sudden drop in gas flow” above. 

Persistent grease fire Grease trapped by food buildup around 

burner system. 

Turn knobs to OFF. Turn gas off at LP tank.  

After grill cools, remove and clean all parts 

Flashback… 

(fire in burner tube(s) 

Burner and burner tubes are blocked Turn knobs to OFF. clean burner and/or burner 

tubes. See burner cleaning section of cleaning 

and care manual 

Flame-up 1. Grease buildup. 

2. Excessive fat in meat. 

3. Excessive cooking temperature 

1.  Clean burners and inside of grill/ firebox 

2. Trim fat from meat before grilling. 

3. Adjust (lower) temperature 

One burner does not light from 

other burner(s) 

Grease buildup or food particles in end of 

carry over tube 

Clean carry-over tube with wire brush 
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UE DECLARATION OF CONFORMITY 

     

We 

DELTA 

BP61071 

67452 Mundolsheim – France 

 

Declare under our own responsibility that the article : 

- Description : 4 burners gaz barbecue 
- Reference : DOC279 

to which this declaration applies, is in conformity with the applicable EU harmonization legislation :  

 

DIRECTIVES STANDARDS or SPECIFICATIONS 

2016/426 (appliances burning 

gaseous fuels and repealing) 
The notified body INTERTEK, n°2575, has delivered the CE 

certificate 210610074GZU-001 on the 05/11/2020 which is valid 

until 19/09/2031  

EN498 2012 EN484 2019+AC 2020 

 

 

 

Mundolsheim, the 31/03/2022 

 

 

 

  

  

  

Correct disposal of the unit  
(Electrical and Electronic Equipment)  

(Applicable in the European Union and the rest of Europe that have adopted separate collection systems countries)  

  
The European Directive 2012/19/EU on Waste Electrical and Electronic Equipment (WEEE), requires that old 

household electrical appliances must not be disposed of in the normal household waste stream. Old appliances must 

be collected separately in order to optimize the recovery and recycling of the materials they contain and reduce the 

impact on human health and the environment. The symbol of the crossed out dustbin is marked on all products to 

remind the obligations of separate collection.  
Consumers should contact their local authority or retailer for information concerning the correct disposal of their 

product.  
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• Photo no contractual  
• Worried about the quality of his products the manufacturer reserves the right to make modifications without 

advance notice  

      

 LIVOO 
 BP 61071   
 67452 Mundolsheim - FRANCE 

 

  


