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Notice Before Use

Important

- For safety purpose, you should read the instructions carefully before using the appliance for the first time. Save
the instructions for future reference.

- The appliance is designed for domestic use and may only be installed and operated in accordance with this
instruction manual.

- Do not run the appliance without loading. It is strictly forbidden to operate this appliance without the presence of
any liquids, solids or semi-solids inside the blending jar.

1. Before plugging in the appliance, check that the electrical rating shown on the rating plate corresponds with your
home electricity supply.

2. Never submerge the unit base of the appliance in water or other fluids, nor rinse it under the tap, to avoid risk of short-
circuit or electric shock. If there is water inside the unit base, please contact German Pool or a licensed technician for
repair.

3. Never put the power cord or plug into water for cleaning. Do not wipe the plug prongs with damp cloth, nor plug in with
wet hands.

4. Plug the appliance to the wall outlet properly and securely. Loose plug may lead to overheating or electric shock.

5. If the power cord is damaged, it must be replaced by the manufacturer, its service agents or qualified electricians in
order to avoid a hazard.

6. Never leave the appliance unattended.

7. Keep hands and utensils out of the container while the motor is running to prevent the possibility of severe personal
injury and/or damage.

8. Do not run the appliance without loading in the blender jar.

9. To prevent spillage, do not put liquid in the blender jar exceeding the MAX line.

10. Do not expose the appliance to heat sources such as a radiator or sunlight. For good ventilation, do not place cloth

underneath the appliance.

11. The appliance is for indoor use only.

12. Always operate with the lid in place. When processing hot beverages, properly secure the lid and measuring cup in
place to avoid scalding due to spraying of hot liquids.

13. The appliance is not intended for use by persons (including children) with reduced physical, sensory or mental
capabilities, or any individual lack of experience and knowledge, unless they have been given supervision or
instruction by a person responsible for their safety.

14. Children should be supervised to ensure that they do not play with the appliance.

15. Switch off the appliance and disconnect from supply before changing accessories or touching any rotating parts.

16. The blade is very sharp, use with caution when handling the blade, emptying the jar and during cleaning. Do not
attempt to disassemble the blade assembly and touch any rotating parts.

17. Unplug the power cord from the wall outlet when the appliance is not in use, before putting on or taking off parts,
and before cleaning.

18. If the motor has overheated, the temperature monitoring system will be triggered and the motor will stop.

Switch off the appliance and let the motor cool down. The motor temperature monitoring system will reset after the
food processor is unplugged from wall socket for 45 minutes.

19. Any servicing should be performed by an authorised service representative. Do not attempt to disassemble, repair
or modify the appliance.
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Product Structure

Unit Body
Measuring Cup %
Lid
Seal Ring
Blender Handle
Blender Jar
’\
Blade Assembly $
Blade Mount
Drive Coupling % ‘
Cushion Base 4@ %ﬂ’

Sound Enclosure
(PHS-CVR)

Safety Lock Control Panel

Unit Base

Anti-Skid Rubber———————
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Product Structure

Control Panel
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Operating Instructions

Watch the video clip

Important

- Do not run the appliance without loading. It is strictly forbidden to operate this appliance
without the presence of any liquids, solids or semi-solids inside the blending jar.

- Under no circumstances should the blending jar be submerged in any liquids. Do not
spray or splash any liquids at the blending jar base. Do not directly rinse the blending jar
base under the tap. The blending jar is not suitable for the dishwasher. If the blending
jar base is sprayed or splashed wet, dry immediately.

- Under no circumstances should the blending time exceed 1 minute when dry-grinding, It
is advised to let the appliance rest for 5 minutes before resuming dry-grinding.

ON,/OFF Button @

1. Plugin the power, all the indicators light up for 0.5 sec, the buzzer beeps for 1 sec, then the unit turn to standby
mode directly. Red light on the ON/OFFQ} button flashes with other indicator lights off. Press @ Jthe red light
onthe @ button stays lit, programme indicators on the control panel: N = flo fJ & €] &) and the digital
screen turn white and the display shows 00:00, speed controlindicators | | | [ [ [ 0 [0 [ 1
turn white. The unit is in standby mode at this moment (in standby mode, if the unit is left idle for 3 minute, it
will automatically turn to energy-saving mode, for every touch control, the buzzer beeps for 0.5 second). In any
working mode, touch @ button, the unit will switch to standby mode.

2. User should choose the preset program and workingspeed| [ [ T 0 10 1 I 1 [, Press
the @ button, the unit will operate in corresponding preset program. In any working mode, press the @ button,
the unit stops working and switches to standby mode.

Speed Setting Buttons[l

| A (A

1 2 3 4 5 6 7 8 9 H

Press any|] , then the indicators on the left side of the pressed |] button will light up and flash for 30 sec. press the
@ button in 30 sec, the indicator @turns white and stays lit, the unit starts to work in the corresponding speed.
Indicators on the left side of the corresponding working speed |]turn white and stay lit, (For example: when the
unit works at speed 8, indicators on the left side of speed 8 light up), other speed indicators stay semi-bright, time
display counts from “00:01”". Press (D button when it’s time to stop. The unit stops working and turns to standby
mode; the maximum working time of the unit is 10 minutes, after 10 minutes, the unit stops working (the time
displays 10:00 and pause for 5 sec) and automatically goes to standby mode.

Pulse Button @

@ Pulse button is a manual button. In standby mode or working mode, press @ and the indicator flashes for 0.5
sec and pauses for 0.5 sec. The unit does not operate until long press on @ button in 30 sec. The unit starts to
work and time display counts from “00:01”. Loose the button, and the unit stops working, and time display stops
to keep timing. If the unit is idle for 5 sec, the unit will automatically turn to standby mode and the motor will work
in speed H. When the time display shows the maximum time of 10:00, the unit will automatically turn to standby
mode.
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Operating Instructions

Preset Programmes

In standby mode, press any preset programme icon, the corresponding indicator will flash (flash time: 30 sec), press the
Q} button in 30 sec, the unit will work in the corresponding preset programme. After the programme finishes, the unit
turns back to standby mode.

Icon Programme Descriptions
\ Dough Continuously work at speed 1 for 2 min
(400g flour + 240g water).

Speed 8 for 2 sec and pause for 1 sec. Repeat the cycles 5 times.
‘4 Sauce Then speed H for 45 sec. Total time is 1 min.
Soft booting for every operation.

Speed H for 30 sec and pause for 2 sec; then speed 6 for 10

g Vegetable sec and pause for 2 sec; then speed H for 60 sec and pause
@ for 2 sec; finally speed 6 for 10 sec.

Total time is 1 min 56 sec. Soft booting for every operation.

Hot Drinks Then accelerate to speed H in 3 sec and

Accelerate to speed 7 in 7 sec.
u stay at this speed until finish. Total time is 8 min.

Speed 5 for 5 sec.

@® Then speed 8 for 2 sec and pause for 1 sec,
%) Nuts repeat 10 times. Total time is 35 sec.
Soft booting for every operation.
. Speed H for 8 sec and pause for 2 sec. Run in cycle until
Smoothie finish. Total time is 30 sec. Soft booting for every operation.
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Operating Instructions

Installation of Sound Enclosure

Step 1

Press the two sides of the detachable rim and push it

out to the backside.
% %
Remove the detachable rim from the blender.

{—

Step 2
E

[rEa
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Step 3
Place the cushion mat flat to install. The cushion mat
should be in the correct position by aligning the three

buckle parts.
J

—\
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Operating Instructions

Step 4

Slightly open the two sides of the sound enclosure to install.
Make sure the cushion mat and the sound screen are being
locked in the right position.

— L

Measuring Cup, Lid and Blade Mount

- Insert the measuring cup to the lid (align the two bumps on the measuring cup to the two grooves on the lid and
turn anti-clockwise to position). Then press down the lid of the blender jar to close. To open, pull up by the flap of the lid.

- The seal ring is detachable from the lid for easy cleaning. Remove seal ring from the lid after use to thoroughly clean the
lid and rinse off food residue from seal ring.
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Notice for Operation

The appliance will not start operation until the blender jar is placed onto the unit base for safety purpose.

Insert the measuring cup to the lid (align the arrow on the cup to the E symbol on the lid and turn it to
@ position). Then press down the lid to the blender jar to close. To open, pull up by the flap of the lid.

During operation, close the lid tightly to avoid injuries due to spilling or splashing of hot liquids.
Wind excess power cord underneath the unit base to prevent the rubber foot from stepping on the power cord.

When the food is too thick or there is too little liquid in the jar, the motor will be dragged to a low speed or stop
to operate. Hence, when blending thick and sticky food, start blending from low to high speed. If it is still unable
to blend, disconnect the power and stir the food inside the jar using a rubber stirrer to drive out the air trapped
in food. Then close the lid and switch on the blender to continue the operation.

When overheating is sensed, the temperature monitoring system will be activated and would stop the operation
of the motor. In this case, put the appliance in a place with good ventilation to cool down for 45 minutes. The
system will be reset and you may resume the operation of the appliance.

Keep hands and utensils out of the jar while the motor is running to prevent the possibility of severe personal
injury and/or damage.

When making hot beverages or soups (such as soy milk, porridge, bisque, etc.), please ensure the lid is secured
tightly to the jar to prevent it from falling. Please be advised to start the operation at low speed first and then
gradually increase the speed, or simply use the “Pulse” mode.

When making sauces (eg. almond sauce, jam and sesame sauce), stuffing and nuts, put in around 2 to 3 cups
of ingredients. The amount should neither be too much or too little. Keep the blending time within 2 min to

prevent any burnt smell due to overheating. Too much ingredients may lead to overloading and overheating of
the motor. In this case, wait till the motor temperature drops before operating again.

Please put liquid and soft food into the jar before putting in hard food or ice cubes.

When the operation finishes, please wait until the blade assembly comes to a complete stop before taking out
the blender jar.

If you smell a burnt smell from the blender, stop operation immediately. It may be caused by the abrasion of
the rubber cushion base if it is not properly assembled.

Do not operate continuously for over 10 minutes each time.
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Care & Maintenance

- Power plug must be disconnected before cleaning and repair.

Watch the vi li
- Clean surface of the blender jar with soft cloth or sponge. The measuring cup atch the video clip

and the seal ring can be detached for cleaning.

- The blender jar can be rinsed with water.

- The seal ring is detachable from the lid for easy cleaning.

- After cleaning, put the blender jar on its side or upside down to dry*. Do not
submerge the whole jar in water.

*To dry the blender jar in upside down position, please remove the residual water with a dry cloth. Do not position it near
the sink or basin to avoid water spraying to the base of the jar. This may cause rusting of the bearing and thus affect the
performance of the blender.

- Do not submerge the unit base or power cord into water or other liquids. Clean the
unit base with soft cloth.

A Friendly Reminder :

To effectively remove dirt on the jar and blades and help them last longer, do the following: add in water
and lemon, close the lid and then press “Pulse ” button 2 to 3 times. Replace liquid with clean water
and repeat the above step.

3 Easy Steps to Cleaning the Blender Jar
Caution: Do not submerge the blender jar into water

1. Add 1-2 slices of lemon into 750ml water. Select “Vegetable” Programme.
2. Pour out water. Repeat Step 1.
3. Pour out water, and wipe it dry with a clean cloth. Put the jar sideways and let it air-dry.

Technical Specifications

Model No PHS-200
Voltage / Frequency 220-240 V ~ 50/60 Hz
Rated Power 1200 W
Dimensions (H) 430 mm

(W) 245 mm

(D) 484 mm

- 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 User Manual.
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Warranty Terms & Conditions

Under normal operations, the product will gurantee a 1-year full
warranty provided by German Pool (effective from the date of
purchase).

* This warranty is not valid until customer registration information
is received by our Service Centre within 10 days of purchase

via one of the following means:

1) Visit our website and register
online:
www.germanpool.com/
warranty

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

BAEAZ LN REI R IEARTE—

R - DUEEEBRZHEEN - AR RRECAIEERWAIEHIER -

BRIGERAR SR

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

invalidated if information provided is found to be inaccurate.

PHS-200

#U8E Model No. :

5 55 Serial No. :

FTYEEE Invoice No. :

% S pg9E Purchased From :

%S HH Purchase Date :

1 RREH TR RRIEARE B EREMER -

2. AP IEKERFAEAVIETIR(F « AR AELE:
- FP9%EE ~ 1B~ B ERS M AR
—YIEWER;
- RRARE AN REINERINIEE (BIFEH LEM);
- BREAAE » MRSPAEMIERKGRERAR
HATS|BUZI8IE -
M TIERT » AR ZRAERKHEVE:
- BEREHTAIERAZMIL ;
- EMEAERERTERR
- EmAIERALZ AT A B RSN AAI R 4
- HBIRSTHRIE R ~ BRI o
4. R RERE R R A IR E -

5. EEM— R - ARMEAREEY -

Z P BRI B AEAE
PEEE PR R
SRR O AP ERIE 45%

NEEER 1012 BETEAENE
57 1 85223336249 57 © +853 28752699
{8 : +8522356 9798 {8 : +853 28752661

5L © repairs@germanpool.com

MR A REREREB MR

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

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 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.

N

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 +853 2875 2699
Fax 1 +8522356 9798 Fax +853 2875 2661

Email repairs@germanpool.com

| This warranty is valid only in Hong Kong and Macau
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