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WARNING!

Be alert to risks that may result in significant casualties and property

losses!

1. The socket must be earthed; and do not share socket with other
appliances to prevent overloading and fire hazard.

2. To avoid damage to the product, do not block the air inlet or outlet
vent with towel or any other material while it is in use.

3. Do not spray water onto the product or immerse the product in water.
Otherwise it may result in electric shock or short circuit.

4. Place the product on a level and sturdy surface, keep away from
flammable materials and explosive environment to avoid danger
of fire or scald.

5. When product is in use, do not let children and non-operators touch or
move the product to prevent spillage and scald.

6. Use only with the product’s dedicated power cord. To avoid danger,
do not attempt to replace cord by yourself. It must only be replaced
by the manufacturer or professional maintenance service.

7. This product should not be disassembled or repaired by non-professionals.

8. Do not touch the plug with wet hands or wet cloth. Unplug the device

when it is not in use.
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Warnings & Safety Precautions

ATTENTION!

Be alert to risks that may result in casualties and property losses!

1. This product is for home use only, not to be used for commercial
purposes; if used in a commercial context, manufacturer warranty
will be void, and manufacturer will not be held responsible for any
consequences.

2. Before cooking, make sure to turn inner pot anti-clockwise to
the locked position. Do not twist by brute force, otherwise it may
cause damage to the motor gear.

3. Never use any other inner pot besides the dedicated one.

4. Do not leave any dirt or water stain on the infrared temperature sensor
as it may hamper the sensor’s accuracy.

5. Do not put any metal or sharp object into the inner pot, or operate the
product with a metal tool as it may scratch the inner pot coating.

6. Before using this product, make sure surface of inner pot is completely
dry, in order to avoid causing any malfunction.

7. When product is in use and after you finish cooking, do not touch
the steam cap, inner pot or other hot areas to avoid getting burnt.

8. When pouring out the contents, make sure inner pot is securely locked
in place; after pouring out the contents, please move away the plate
before tilting the pot back into upright position.

9. Immediately stop running the product if any sign of malfunction
is detected.

P.4

Product Structure

Main Body

Silicone Seal Ring

Detachable Inner Cap

Steam Cap

Lid Cover

Inner Pot
Lock - Unlock Mechanism
Handle

Support Wheel
Infrared
Inner Pot Rotation Plate Temperature Sensor

Inner Pot Rotation Axle Turn Knob

Outer Shell

Supporting Frame
Display Panel

Base
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Product Structure

Display Panel

Temperature Cooking Method Countdown Timer Power Level
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When Power Level display is flashing, it indicates that the product has reached default
temperature.

ATTENTION!

Default temperature settings as shown on the display refer to the maximum
power delivered by the product, hence the temperature monitored at the

heating element. Actual temperature inside the cook pot depends on food
quantity, water volume, ambient temperature and other environmental factors.

Turn Knob

Control Button

Turn Knob

Turn Knob LED Light
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Operating Instructions

Standby Mode Watch the video ciip

When power is connected, buzzer will beep once, Display Panel will light up

for 1 second, Turn Knob LED will light up in purple, and product enters into

Standby Mode.

Language Selection

1. Long-press Control Button for 3 seconds, buzzer will beep once, and product enters
into Language Selection Mode. (Pic.1)

2. Rotate Turn Knob to select Mandarin - English - Cantonese (Pic.2); long-press Control
Button for 3 seconds, buzzer will beep once to confirm that language selection is
complete. Next time you turn on the product, your previously selected language
will become the default language. (Pic.3)

3. To deactivate Voice Prompt Function, long-press Control Button for 8 seconds;
long-press Control Button for 8 seconds again to reactivate Voice Prompt. (Pic.3)

I. Set Cooking Method

1. In Standby Mode, press Control Button, the product will announce: “Ready. Please
choose the Cooking Method.” The default Cooking Method is Stir-Fry. (Pic.1)

2. Rotate Turn Knob to choose Cooking Method. Methods cycle among Pan-Fry
@, Stew @ Braise @ Stir-Fry @ respectively. Voice Prompt will announce the
associated method, and Display Panel will display the associated icon. (Pic.2)

3. Press Control Button to confirm Cooking Method selection, Voice Prompt will
announce:“Please adjust the tilt angle of the machine.” The product will then
start cooking, and the Turn Knob LED will light up in blue. (Pic.3)

4. Please select tilt angle according to the table below. (Pic.4)

5. After cooking is completed, buzzer will beep 4 times, Voice Prompt will announce:

“Finished”, and Turn Knob LED will light up in green.

|

Pic.1 Pic.2 Pic.3
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Operating Instructions

ATTENTION!

After cooking is completed, the product’s built-in fan will continue to run for
2 minutes to dissipate heat. Do not disable power source at this time. After
cooking is completed, if product does not receive any further instruction in
5 minutes, the product will automatically return to Standby Mode.

WARNING!

DO NOT tilt cooker over 75 °when cooking.
Product gets VERY HOT during cooking process. DO NOT touch steam
cap and inner pot to avoid getting burnt!

MANUALLY

COOKING DEFAULT DEFAULT ROTATION
ADJUST REMARKS
METHOD | TEMPERATURE | TIME TILT ANGLE MODE
@ ° . ANGLE Clockwise
STIR FRY Approx. 210°C | 4 min 0-45° continuously -
f . Rotates 15 sec,
l@ Approx. 190°C |10 min 'SN7G5|;E i%l'?ecrkmvﬂigntly then pauses
PAN FRY 5 sec
. Rotates 35 sec,
@ Approx. 170°C |40 min élt\,lGLE i(r:wlfecrmlégntl then pauses
STEW Y 110 sec
&
o . ANGLE Clockwise
Approx. 190°C |25 min 0-15° continuously -
BRAISE
SERVING ANGLE
FOOD - - 0-135° - -
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Operating Instructions

II. Adjusting Time And Temperature
After setting cooking method, user can adjust desired time and temperature according

to the following table:

ADJUSTMENT HOW-TO EFFECT
PAUSE/RESUME Press Control Press once | Pause cooking
oL Button (Pic.5) Press again | Resume cooking
Press Control : i
CANCEL COOKING ' Long-press | Cancel cooking and product
Button (Pic.6) 2 seconds | returns to Standby Mode
Note: When adjusting time and temperature, user must first press PAUSE.
Rotate Time increases by
SMALL forward increments of 20 seconds
INCREMENT TIME R|°ta|te lT;.'m7Kn°b
ADJUSTMENT slowly (Pic.7) Rotate Time decreases by
backward increments of 20 seconds
Rotate Time increases by
LARGE forward increments of 1 minute
INCREMENT TIME Ro.ta;f Tg.m g hob
ADJUSTMENT quickly (Pic.8) Rotate Time decreases by
backward increments of 1 minute
Long press Control | Rotate Temperature increases by
TEMPERATURE ?::;Oxnigo'tate forward | increments of 10°C
A EN simultaneously Rotate Temperature decreases by
(Pic.9) backward increments of 10°C
oy = 'f(- d
i Ill
Pic.5 Pic.6 Pic.7 Pic.8 Pic.9
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Cleaning & Maintenance

JAN

WARNING!

Before cleaning and maintenance of this product, make sure product
is unplugged from the power source, and that the inner pot has
completely cooled down.

1. Cleaning the detachable inner cap: Remove the lid cover, push back
the slider to lift out the inner cap. Rinse it with water and wipe dry
with a soft cloth. Reinsert the inner cap properly, and lock the slider
back in place.

2. Cleaning the steam cap: Lift out the steam cap from the lid. Rinse it
with water and wipe dry with a soft cloth. Reinsert back onto the lid.

3. Cleaning the inner pot: wrap the fringe of the inner pot with a towel,
hold the pot with both hands, rotate clockwise until it reaches
the unlocked position, then take it out. Please use non-abrasive sponge
to clean inner pot, and dry with soft dry cloth. After inner pot
is completely dried, reinsert into product and rotate anti-clockwise to
locked position.

ATTENTION!
Use a light hand when removing or reinserting the inner pot. Do not use
steel scourer to clean pot.

4. When cleaning the main body and inner parts: use a wrung-out wet
cloth or dry cloth. Do not rinse directly with water.

ATTENTION!

Install the detachable inner cap, steam cap and inner pot properly after
cleaning and maintenance to safeguard product integrity for future use.
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Troubleshooting

If the following problems occur, the turn knob LED will light up in red.

PROBLEM

POSSIBLE CAUSE

SOLUTION

Inner pot fails to rotate

Motor gear box gear
collapsed

Replace motor or gear

Inner pot intermittently
fails to rotate

Motor gear box gear slip

Replace motor or gear

Inner pot intermittently
fails to rotate, and emits
a scraping noise

Inner pot fringe is scraping
against product shell

Add washer

Inner pot rotates
once then stops

Support wheel won’t turn

Clean away grease
accumulated on support
wheel or replace support
wheel

Power is on
but product will not start

Circuit board damaged

Replace circuit board

Power is on, buzzer
beeps but product will
not start

Main control panel damaged

Replace main control board
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Troubleshooting

CODE TYPE OF MALFUNCTION SOLUTION
E1 Over or under voltage AC Do not use until voltage returns to
normal value
The thermistor on the circuit
board does not detect correct Restart the product after it cools
E2 measurement, or the heat sink down. Contact Customer Service &
becomes overheated, or the Repair Centre if problem persists
cooling fan is not properly installed
E3 Malfunction of NTC Resistor Contact. Customer Service
& Repair Centre
Infrared ‘.[hermometer is not . Contact Customer Service
E4 properly installed or malfunction of .
. & Repair Centre
the infrared temperature sensor
Overheating of infrared Restart the product after it co_ols
E5 temperature sensor (>240°C) down. Contact Customer Service &
P Repair Centre if problem persists
\J,Va:p;r}ﬂsegor:géarr,]gééhde TOOtZ:l Take out and reinstall the inner pot.
E6 propery, Contact Customer Service & Repair
or breakdown of relevant . .
Centre if problem persists
components
Motor is wet; or the chipset on
the circuit board is unable to
E7 receive signal from the main Contact Customer Service
control board, or IC5 is unable to & Repair Centre
receive electrical signal from the IH
module
E8 Display panel is unable to receive | Contact Customer Service
signal from the control board & Repair Centre
Is the inner pot corrected inserted?
Product is unable to heat up, the
E9 control board IGBT driver triode Contact Customer Service

malfunctions, or the synchronizing
feedback resistor becomes
defective

& Repair Centre
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Technical Specifications

Model No. ISF-623
Voltage/Hertz 220V / 50Hz
Power 2400 W

Product Dimension

(H) 405 (W) 360 (D) 385 mm

Inner Pot Volume 6L
Rotating Speed 24 RPM
Tilt Angle 0-135°
Net Weight 9.8 kg

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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il ISF-623
ER 220V [ 50Hz
N 2400 W
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(H) 405 (W) 360 (D) 385 mm
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A SREHE 248848
WEENAEE | 0-135°
PE 9.8 kg

EQRBRREHMERE  DRBTEL -
Y RAMA BN - — LIRS R A% -

KEMERAFESZ L www.germanpool.com 48 _E kit 7 & #T AR A ©

P.22

ERARER

HRAREBEEERCBEEEEEATEERA
(BEMEREE) -

* BFAEERTRA - UTIIER—EARXAAAT

FLEN  REFESIERNER:

1) EEAAREENY Fo
REERES EE'I‘::‘E [=]
o =

www.germanpool.com/
warranty

2
2) EERATRF 1
BFEANT e

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 AZLTREUEREARZ—(HRE - LEREREHER - AP REHCIIAEENVAIIEER - ARRERABEER

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-623
#5978 Serial No. :

B E R5%% Purchased From :

1 REEH T ERRIEAE » S TNERBMEEIRE
2. AP FEREREIBI B YIS TIRIE - ARAAAEIE:
- EFI%RE - 1858~ MERERFMH ATR
—ERER;
- RRAEANREINERRRER (BIEER M)
- BEREEGANE « KRB RN BE A
HEPTSIBUZ IR ©
B RTINERT » MR ZRAERMHEEVE:
- BERZEHEMIEBRZMK
- EMFAEEERTIERR
- EMRIERANIZ M A BB INSAEFIER A 5
- BB RTBIE R ER ~ BIESMIER o
4. BAEEEREGENE R H BRI -
6. MR - RRMEIRIEER -

BB BRI RAEEH D
PRI AREDEP]

NEEEREE 135 JRPHERRIET 1 45577
NEEER01% BETHRARE
5% +85223336249 5% © +85328752699
{8H 1 +8522356 9798 {8E 1 +853 2875 2661

EEL © repairs@germanpool.com

SRR Invoice No. :

B%'E H #9 Purchase Date :

1. Customer who fails to present original purchase invoice will
not be eligible for free warranty service.

2. 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
the product.

4. 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 1 +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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