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Please register your warranty information now!

For Warranty Terms & Conditions,

please refer to the last page of this user manual.
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AWARNING

At all times, DO NOT leave cooker unattended.
Hot food spillage may lead to scalds and burns.

Please place product at a location where minors
cannot reach; DO NOT let minors operate this
product by themselves, to avoid electric shocks,
scalding or other bodily harms.

Vertical position lé, is strictly for serving food only.
Please remove the pot lid before tilting the cooker
to vertical position.

When cooking food with liquid, it is FORBIDDEN to
adjust the pot to Vertical position

To instantly halt the pot from tilting forward,

press (©).
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Warnings & Safety Precautions

It is of utmost importance that all users strictly abide by the precautions listed in

this section in order to avoid risks that may result in casualties and property losses!

Disregarding the precautions listed below or operating the product incorrectly may
lead to property losses, casualties or even death.

A DANGER (STRICTLY PROHIBITED)

Please place product at a location where minors cannot reach; DO
NOT let minors operate this product by themselves, to avoid electric
shocks, scalding or other bodily harms.

2. DO NOT put any metal, wire, pin or sharp object into any crevice
of this product to avoid electric shock or causing the product to

malfunction.

/_\ WARNINGS
(USER MUST ABIDE BY THESE WARNINGS WHEN OPERATING THIS

PRODUCT)

1. Before cleaning, moving or repairing this product, or if product
shows any sign of malfunction, user must first unplug the product
from the power source.

2. If the electric cable or plug shows any sign of damage, or if the plug
is loosened in any way, stop using this product immediately in order
to avoid electric shock or fire.

3. DO NOT place this product directly on open flame or near heat
source or tinder, otherwise it may cause damage to the product,
causing malfunction and danger.

4. DO NOT place this product on unstable, humid, hot or slippery
surfaces, or on surfaces that are not heat-resistant (such as plastic
tablecloth, linen or carpet), in order to avoid electric shock, fire
hazard or product falling over and causing accidents or property

losses.

CAUTIONS

1. Make sure the power supply supports 220V~50Hz alternating current, DO
NOT use any other voltage or frequency, otherwise it will cause damage to the
product’s components or cause fire, electric shock and other accidents.

2. DO NOT touch the plug with wet hands to avoid electric shock or injury.
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Warnings & Safety Precautions

10.
11.

12.
13.

14.

15.
16.

17.

Make sure the power cord is placed away from sharp edges, lint, sharp objects
and hot surfaces. Otherwise it may damage the cord and lead to electric shock or
fire.

Use a separate 10A (or above) socket for this product. DO NOT share socket with
other high power appliances to avoid power overload and causing a fire.

When plugging in the product, make sure it is plugged into the socket completely.
Improper contact may cause product components to overheat and burn out,
causing short-circuit or fire hazards.

When product will not be used for an extended period of time, please unplug the
power source to prevent short-circuit or device wear-out causing spontaneous
combustion, etc.

Before initial use, make sure the power cord and main body of the product are
securely connected, to prevent improper contact causing damage to the product’s
components.

Always unplug the product by firmly gripping the plug; never pull on the power cord
when unplugging from the power source, as it may damage the power cord.

Use only power cord from original manufacturer for this product. If power cord is
damaged, please contact Customer Service & Repair Centre to have it replaced.

DO NOT move the product when it is in use.

This product is for indoor use only; DO NOT use it in a humid environment or
outdoors, to avoid electrical shock or device wear-out causing accidents.

DO NOT operate this product with an external timer or remote control system.
This product should not be operated by people with sensory or mental
dysfunction, or people who lack relevant experience and knowledge (including
children), unless they are supervised by a professional. Children should be taken
care of and ensured that they do not play with this product.

In case of product malfunction, please contact Customer Service & Repair Centre.
DO NOT attempt to dismantle or replace components by yourself, in order to avoid
fire hazard, electrical shock or injury.

The socket and circuit connected to the power supply must be reliably grounded.

If power outage occurs during cooking, unplug the plug. Replug and restart
operation after power is restored.

DO NOT use this product for purposes other than its intended functions, in order
to avoid damage to the machinery or personal injury.
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Warnings & Safety Precautions

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

People using pacemakers, hearing aids or cochlear implants should consult
authorized medical personnel and refer to their medical equipment’s safety
instructions before using this product.

When unboxing this product, immediately discard all plastic wrappings properly to
avoid children playing with them and causing accidental suffocation.

When in use, this product will generate high temperature and hot steam, stay
away from the steam vent to avoid scalding.

Keep the heating base and sides clean at all times. DO NOT allow the heating
base and heating elements be stained with grease or food particles.

After cooking, when pouring out food contents, please place a suitable dish below
first.

This product is an automatic stir fryer, DO NOT use sharp objects (eg. metal
scourer ball) to cook or clean the pot in order to avoid damaging the coating.

DO NOT heat packaged, canned or bottled foods in the product as they may
explode.

DO NOT hit the cook pot against any hard surface, or use it to cook with any other
heat source (such as stovetop), otherwise it may deform.

When product is in use, DO NOT cover the pot lid with wet cloth as it may hinder
steam from escaping and causing mechanical failure.

DO NOT wet or immerse the base in water to avoid causing electric shock or short
circuit.

Use only the cook pot supplied with this cooker. It is strictly forbidden to use any
other pots on the heating base as it may cause overheating and damage the
product components.

This product is intended for stir-frying, stewing and cooking only. DO NOT use this
product for other prohibited functions as it may damage the cook pot coating or
product components.

When in use, DO NOT fill to beyond the maximum level indicated on the cook pot.
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Warnings & Safety Precautions

ATTENTION
1. DO NOT use any pot or pan with this cooker other than its designated cook pot.

2. DO NOT leave grease or water stains on the sensor as it may hamper the accuracy
of the cooking temperature.

3. DO NOT cook or clean the cook pot with any metal or sharp object to avoid
damaging the pot coating.

4. Before cooking, make sure the pot’s outer surface is completely dry to avoid
causing the cooker to malfunction.

5. During cooking and immediately after use, DO NOT touch the steam vent or cook
pot with bare hands as they will be very hot.

6. When removing the cook pot, place it on a level and sturdy surface, especially
if there is hot liquid or food in the pot. DO NOT touch or move the pot around in
order to avoid spillages and scalds.

7. When pouring out food, make sure to place a suitable dish below first.

8. In case of abnormality or malfunction, stop using product immediately.

9. All functions come with their respective default modes, but user can adjust them
according to personal preference.

10. When stir-frying, a small quantity of steam may be emitted, it is water and not
greasy fumes; when user is cooking with high heat or when cooking with oil for too
long, a small amount of smoke is a hormal phenomenon.

11. When the liquid in the pot runs dry, stop heating immediately to ensure that the
food ingredients will not get burnt.
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Product Structure

Main Body

Cook Pot

Pot Lid

Pot Handle Heating Base

Control Panel

Tilt Angle

—
___ KOY
—

Vertical Slanted Horizontal
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Product Structure Product Structure

Control Panel Control Keys
Icon Description Icon Description
LED Display .
& Braise ©) On/Off
] Reheat O Clean
(i=] Menu Start / Cancel
s o @ B8] >
L B et &y Stir Fry D Rotation
ON/OFF
X0 o1 .
b Pan fry I TitAngle
@ Power + Decrease
Q) Time - Increase
Operating Instructions
. Control Keys
LED Displa .
play Before Cooking
1. When installing the cook pot, make sure the pot bottom is accurately inserted
Display Description onto the axle on the heating base, then turn pot counter-clockwise until you hear
=:= =:==:= =-_=T Time Display a “click”, indicating the pot has securely locked onto the base; when removing the
-.-‘-n-.-‘,-c cook pot, turn the pot clockwise until you hear a “click”, then lift up the pot.
D ) Temperature Display 2. When using this product, you can adjust the tilt angle of the pot to suit your
‘ Power Display cooking needs. To avoid the rotating pot from hitting objects or wall, please keep

Continuous Rotation at least 10 cm free space on all sides, and reserve a space of at least 45 cm high

to place this product.
Intermittent Rotation

Stop Rotation A WARNING!

Before operating this product, make sure the cook pot is securely
locked onto the heating base.

* ltis strictly forbidden to use other pots beside the designated cook
pot that comes with the cooker.

Cook Pot Vertical (*Strictly for serving food only) * DO NOT leave grease or water stains on the sensor as it may hamper

the accuracy of the cooking temperature.

Cook Pot Horizontal

Cook Pot Slanted

F B R Q0O
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Operating Instructions

Operating Instructions

Voice Prompt

1. In “power off” status, long-press 3 seconds to enter into Voice Prompt Mode.
LED Display will show the current language (UO1 - Mandarin; UO2 - English; UO3 -
Cantonese; UOF- turn off Voice Prompt).

2. Press + — to select language, then press @ to confirm.

Cooking Function

1. Enter into Standby Mode
Connect to power source, then press @ product will announce “Turn on, please
select Cooking Function”.

2. Select Cooking Function
38 » o«

*  Press “Braise €3, “Reheat %% 7, “Stri Fry $”, “Pan Fry \JY)” to select desired
cooking function, then press p|| to confirm.

* Press repeatedly to cycle among “Glutinous Rice”, “Scrambled Eggs”, “Veggie
Stir Fry”, “Beef Brisket”, then press P || to confirm.
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Adjustable .
. . Default Default | Adjustable .
Function Tilt Angle Temperature . . Rotation
Temperature Time | Time Range
Range
Braise Horizontal ﬁ 130°C 30 min 1-60 min Intermittent
Reheat Adjustable 110°C 5 min 1-60 min Continuous
Stir Fry Slanted % 220°C 5 min 1-60 min Continuous
110°C
Pan Fry Slanted ﬁ 160°C 130°C 5 min 1-60 min Intermittent
160°C
G“‘Rt;zsus Slanted ﬁ 220°C 180°C 10min | 1-60min | Continuous
200°C
220°C
Scrambled Slanted ﬁ 180°C 1 min 1-60 min Continuous
Eggs
Veg%s/Stlr Horizontalﬁ 200°C 5 min 1-60 min Continuous
Beef . . . . .
) Horizontal 160°C 60 min 1-60 min Intermittent
Brisket
P.13




Operating Instructions

Note:
During cooking, user may press @ then press + — to adjust cooking
temperature; press @ then press + — to adjust cooking time.

3. Start Cooking

After pressing P>l to confirm cooking function, cooker will automatically adjust tilt
angle, and automatically start to rotate and cook.

Note:

» During cooking, user may press P|| to cancel cooking and return to
Standby Mode.

* During cooking, press Rotate O and pot will automatically start or stop
rotation.

4. Extend Cooking (Reheat Function)

After cooking is completed, product will announce “Cooking Completed”. At this time,
user may press %% to extend cooking time by 2 minutes or 5 minutes, or directly com-
mence to Serving Food.

FUNCTION TIME FUNCTION TIME
Braise 5 minutes Glutinous Rice 5 minutes
Stir Fry 2 minutes Scrambled Eggs 2 minutes
Pan Fry 2 minutes Veggie Stir Fry 2 minutes

- - Beef Brisket 5 minutes
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Operating Instructions

Serving Food
h333
& W O | w @
il ;E prid=S) 9 . . BR BRE/EUH
BRAISE REHEAT MENU _ . CLEAN | START/CANCEL| mEyEpaRs
ON/OFF
TRy D1
TR B Jind =3 1201
STIR FRY PAN FRY ROTATE TILT ANGLE
® - german * O
POOL
i) SR8
POWER TIME
Control Keys For Serving Food
A WARNING!

When serving food with liquid (ie. soup, stew, sauce), pot must be
adjusted to HORIZONTAL position. IT IS FORBIDDEN TO SERVE FOODS

WITH LIQUID IN VERTICAL & POSITION!

A WARNING!

At all times, DO NOT leave cooker unattended during Serving process.
Hot food spillage may lead to scalds and burns.

ATTENTION: Vertical position Ié, is strictly for serving foods without liquid only. Please
remove the pot lid before tilting the cooker to Vertical position.

When serving food without liquid:

1. Before serving, make sure to place a proper dish directly in front of the cooker.
2. Remove the pot lid.

3. Press 1! to select “Vertical &,

4. Press P |l, cooker will tilt to Vertical position and user may proceed with serving.
5. Return the pot to Horizontal position.

Returning the pot to Horizontal position:

1. After dishing out food content, press 1| to select “Horizontal ﬁ
2. Press Pl and the pot will return to “Horizontal 1" position.
3. Press @ to turn off the cooker.

ATTENTION: If user selects “Vertical lh, by mistake and wishes to stop the cooker
from tilting forward any further, press @ cooker will halt immediately.
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Cleaning & Maintenance

WARNING!
Before cleaning and maintenance of the product, make sure product
has completely cooled down.

Auto Clean

Press O the pot will automatically start to rotate, and heat at 60 °for 1 minute (time

and temperature are not adjustable). After auto cleaning is completed, Voice Prompt

will announce “Cleaning Completed”.

1. Cleaning the cook pot: Add water, select Clean Function and use a non-abrasive
sponge to assist cleaning. After cleaning, wipe dry with a soft cloth.

2. If user needs to clean the main body or heating base, please use a wringed out
moist cloth or dry cloth to wipe clean. DO NOT directly wash the base with water.

3. After cleaning, make sure all parts of the product are intact for future use.

Troubleshooting

Code Problem Solution
E1 Over or under voltage AC Do not use until voltage returns to normal value
E2 Sensor Malfunction Contact Customer Service & Repair Centre
E3 Upper Fan Malfunction Contact Customer Service & Repair Centre
E4 LED Display Malfunction Contact Customer Service & Repair Centre
E5 Cook Pot Tilting Malfunction Contact Customer Service & Repair Centre
E6 Dry Pot Prevention Add in suitable amount of food ingredients or water

Cook Pot not attached properly

B or foreign pot detected

Attach designated Cook Pot properly

E8 Lower Fan Malfunction Contact Customer Service & Repair Centre
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Technical Specifications

Model ISF-620

Voltage/Frequency 220V / 50Hz

Power 2000W

Product Dimensions (H) 418 (W) 310 (D) 340 mm

Cooking Pot Diameter 260mm

Pot Volume 2.5L

Net Weight 5.4kg

Specifications are subject to change without prior notice.

If there is any inconsistency or ambiguity between the English version and the
Chinese version, the Chinese version shall prevail.

Refer to www.germanpool.com for the most up-to-date version of the Operating
Instructions.
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Eitlhrd ISF-620
)= 220V [ 50Hz
ThER 2000W

(H) 418 (W) 310 (D) 340 mm

MAFK 260mm
MEARE 2.5L
FE 5.4kg
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Warranty Terms & Conditions

Under normal operations, the product will be guranteed for one year, with
full warranty provided by German Pool (effective from the date of
purchase).

* This warranty is not valid until customer regjstration information

is received by our Service Centre within 10 days of purchase
via one of the following means:
1) Visit our website and register E »
online:
www.germanpool.com/
warranty

2) Complete all the fields on the
attached Warranty Card and
mail it back to our Customer
Service Centre.

&

AR AZLTRBUEREAFZ—(HRE - LEREREHER - AP REHCIIEENVAIEER - AHRERABEER

Please fill out the form below. This information and the original purchase invoice will be required for any repairs. Warranty will be

invalid if information provided is found to be inaccurate.
#U5E Model No. : ISF-620
#5978 Serial No. :

B E R5%% Purchased From :

1 REEHTBERRIEAE » I NERBMEEIRE
2. AP FEREREIBIE RIS TIRIE - ARAAAEIE:
- EFI%RE - 1888~ EERFMHATUR
—ERER;
- RRAEANREINERRRER (BIEER M)
- BEREEANE « MR B MR BE A
HERTSIBUZ IR ©
B RTINERT » MR ZRAERMHEEVE:
- BERZEHEMIEBRZMK
- EMFAEEERTIXARZ
- EMRIERAIZ M A B BB INSAEFIER A 5
- BB RTBIE R ER BRI o
4. BAEE ARG ENE R H BRI -
6. M —REHEEER - RRMEAREER -

2P RIS S AEE
FREIEE FREDEPT
JERPHERRIET1 4557
NEEER1018 HETEAREIIE
5 © +852 23336249 EE5E © +853 28752699
BE : +8522356 9798 EE : +853 2875 2661

FEEL : repairs@germanpool.com

SRR Invoice No. :

85 H #f Purchase Date :

[N

. Customer who fails to present original purchase invoice will

not be eligible for free warranty service.

N

. Customer should always follow the operating

instructions. This warranty does not apply to:
- labour costs for on-site installation, check-up, repair,

replacement of parts and other transportation costs;

- damages caused by accidents of any kind (including

material transfer and others);

- operating failures resulting from applying incorrect voltage,

improper usage, and/or unauthorized installations
or repairs.

3. This warranty is invalid if:
- the purchase invoice is modified by an unauthorized party;
- the product is used for any commercial or industrial purposes;
- the product is repaired or modified by unauthorized

personnel, or unauthorized parts are installed;

- the serial number is modified, damaged or removed from

IS

the product.

. German Pool will, at its discretion, repair or replace any

defective part.

5. This warranty will be void if there is any transfer of
ownership from the original purchaser.

Customer Service & Repair Centre

Hong Kong, China Macau, China

10/F, Kowloon Godown 3/F, Edificio Industrial Pou Fung,

1-3 Kai Hing Road, Kowloon Bay, 145 Rua de Francisco Xavier Pereira,
Kowloon, Hong Kong Macau

Tel 1 +85223336249 Tel : +85328752699

Fax 1 +8522356 9798 Fax 1 +8532875 2661
Email : repairs@germanpool.com

OBAREBLERA ‘ This warranty is valid only in Hong Kong and Macau
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German Pool (Hong Kong) Limited

Hong Kong, China Mainland China Macau, China

Room 113, Newport Centre Phase Il, 116 Ma Tau 8th, Xinxiang Road, Wusha Industrial Park, 3/F, Edificio Industrial Pou Fung,

Kok Road, Tokwawan, Kowloon, Hong Kong Daliang, Shunde, Foshan, Guangdong 145 Rua de Francisco Xavier Pereira, Macau
Tel: +852 2773 2888 Tel: +86 757 2980 8308 Tel: +853 2875 2699

Fax: +852 2765 8215 Fax: +86 757 2980 8318 Fax: +853 2875 2661
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