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PROPANE CYLINDER SIZING
For Australian propane LPG, the important constraint is usually not how much liquid the cylinders
hold, but whether they can vaporise LPG quickly enough during a long heater run - especially in cold
weather or when nearly empty.

Recommended cylinder banks
For a conservative, reliable installation in southern Australian conditions:

Insnrg
model

Rated gas
input

LPG
consumption

Approx.
mass flow Recommended active supply

Gi 160 160 MJ/h 6.6 L/h 3.37 kg/h 2 x 45 kg cylinders manifolded together

Gi 265 265 MJ/h 10.4 L/h 5.31 kg/h 4 x 45 kg cylinders manifolded together

Gi 420* 400 MJ/h 16.0 L/h 8.16 kg/h 6 x 45 kg cylinders manifolded together, or preferably a bulk
LPG tank

* Insnrg calls the largest heater the Gi 420, but its certified gas input is 400 MJ/h, as shown in the current Insnrg Gi installation
manual.

Rationale
These numbers are deliberately more conservative than simply dividing the heater load by the
nominal short-term output of a full cylinder. They keep the load per active 45 kg cylinder to
approximately:

• Gi 160: 80 MJ/h per cylinder

• Gi 265: 66 MJ/h per cylinder

• Gi 420: 67 MJ/h per cylinder

This provides considerably better protection against cylinder frosting, falling vapour pressure and
reduced vaporisation as the cylinders empty.
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PROPANE CYLINDER SIZING
Gas consumption and cylinder duration
A 45 kg propane cylinder normally contains approximately 88 litres or 2,205 MJ of LPG. LPG contains
approximately 25 MJ/L and 49 MJ/kg. Elgas provides these Australian conversion figures.

Model Recommended
active bank

Liquid LPG
stored

Theoretical full-load
runtime

Practical runtime allowing 20%
reserve

Gi 160 2 x 45 kg 176 L 26.7 hours about 21 hours

Gi 265 4 x 45 kg 352 L 33.8 hours about 27 hours

Gi 420 6 x 45 kg 528 L 33.0 hours about 26 hours

These are burner operating hours, not elapsed days. Actual consumption depends on thermostat cycling.

Why one large cylinder is not automatically equivalent
Vaporisation depends on:
• lowest ambient temperature

• number of consecutive operating hours

• cylinder fill level

• exposed wetted surface area

• wind and frost formation

• propane composition

• whether cylinders are drawn simultaneously or through changeover banks

For example, two 45 kg cylinders drawing together generally provide better vaporisation than one 90
kg cylinder, because the separate cylinders provide more exposed surface area. Therefore, cylinder
mass alone must not be used to approve the installation.

Preferred arrangements
Gi 160: Two 45 kg cylinders drawing simultaneously are suitable for most domestic pool-heating
applications. A separate reserve bank may be added.
Gi 265: Four active 45 kg cylinders are recommended. A 190/210 kg in-situ-fill cylinder may also be
suitable, but its continuous vaporisation rating must be confirmed by the LPG supplier.
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PROPANE CYLINDER SIZING
LPG supply requirements
Gi 420: A six-cylinder active manifold is possible but cumbersome. A properly selected bulk tank is
normally the better installation. The LPG supplier must confirm its continuous vaporisation capacity
at the site's minimum design temperature and low-tank level.

Automatic changeover systems: Only one side may be supplying gas at a time. For
example, a 2 + 2 arrangement does not necessarily provide the vaporisation of four
cylinders - it may provide only two active cylinders with two held in reserve.

Pressure and regulator requirements
The 2.75 kPa figure is the required operating inlet pressure at the heater while it is firing. It does not
determine cylinder size.

The regulator, manifold, valves and pipework must be rated for at least the full connected load:

• Gi 160: minimum 160 MJ/h

• Gi 265: minimum 265 MJ/h

• Gi 420: minimum 400 MJ/h

Specify a regulator with additional capacity margin, and require the installer to confirm at least 2.75
kPa at the heater test point under full burner operation. The Insnrg manual permits a maximum
supply pressure of 3.5 kPa and provides indicative propane pipe-sizing tables.

Installation confirmation
Final cylinder, regulator and pipe sizing must be confirmed by the LPG supplier and licensed gasfitter
for the particular site. In Victoria, AS/NZS 5601.1:2022 is the prescribed installation standard, and
Energy Safe Victoria confirms that gas installations must comply with it.
References: Elgas Australian LPG conversion figures; Energy Safe Victoria guidance.
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Pairing Appliance Wi-Fi Data Communications 

Wi-Fi Pairing Enabled Appliances 

Q4 Variable Speed Pump  

Qi 1800 Variable Speed Pump 

Gi and G9 Gas Heaters  

Relay Hub  

When a Vi Chlorinator and/or Relay Hub are installed, can use Wi-fi to pass data read and write 
commands.   Wi-Fi pairing avoids the need to install data cables between appliances.  

The Vi and Relay hub can then send commands to each Wi-Fi paired appliances and read the operating 
state of these appliances.  Distance and obstacles between appliances should be minimised however, the 
Wi-Fi range is up to 50 meters.  

Read and write data messages are encrypted for security purposes.  

Pairing Button  

A weatherproof back lit button is located on each of the above appliances. 

On Vi Chlorinators and the Relay hub the pairing button is located underneath the control panel mounted in 
the aluminium heat sink.  

On the Q4 and Qi pump the pairing button is located on the top of the motor controller.  

On Gas Heaters the pairing button is located in a recess adjacent to the power lead on the left side. 

Pairing Appliances for the first time  

1. Locate the pairing button on each appliance.
2. Connect power to each appliance
3. Press the Pairing Button on one appliance for 5 seconds until it displays a Blue back light.
4. After pressing the first button for 5 seconds, press the pairing button on each other appliance for 5

seconds within 90 seconds.
5. After 2 minutes, each button will successively turn Green to indicate successful pairing.
6. To turn the status light off, press the pairing button momentarily (less than 1 second).
7. To check the status of the appliance when the pairing light is off, momentarily press the pairing

button (less than 1 second).
8. The paired appliances will automatically reconnect with each other after power interruptions.

Assigning Appliances in the Install Menu of the inTouch App. 

1. If the inTouch Wi-Fi portal is installed, connect the Vi Chlorinator or Relay Hub (if Vi is not installed)
to the owners Wi-Fi network.

2. Connect the Insnrg inTouch Automation App to the Mac Address on the Wi-fi Portal.
3. Go to the Installation Menu of the inTouch App and tap on the Discover icon.  This will read all

current connected appliances.
4. Then use the Installation Menu to assign power outlets, temperature sensors, actuated valves etc.

Assigning Appliances in the Install Menu of the Vi/Relay Hub (inTouch Wi-fi Portal NOT installed). 

1. Press the Menu button 5 times to get to the INSTALL MENU then press CONFIRM.
2. Assign each power outlet, actuated valve, temperature sensor and Voltage Free (VF) lead to

appliances connected to the individual Vi Chlorinator or Relay Hub.

Resetting Paired appliances  

If a product is replaced, all Appliances must have their pairing RESET and be paired again. 
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1. Press and hold each appliance pairing button for 10 seconds.   The back light will turn Magenta.
2. After each pairing light turns purple the pairing settings have been deleted.
3. Now repeat the pairing procedure by pressing each button in succession for 5 seconds within

a period of 90 seconds.  A Green light on each button represents a successful pairing procedure.

Testing Paired Appliances

1. From the Vi and Relay Hub, Press the MENU button to go to the CHANGE SETTINGS MENU.
Press CONFIRM.   Use the down or up buttons to navigate to EQUIPMENT STATUS.

2. Press CONFIRM, then use the down button to go to INDIVIDUAL, and press CONFIRM.
3. At each appliance turn the appliance On and then OFF to ensure Wi-Fi communication

is operating.

  Pairing Mode          Connected      Clear current pairing              Fault/Attention








