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Please read these instructions and warranty information carefully
before use and keep them handy for future reference.
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Notice Before Use

Notice Before Use

Please be sure to read and follow the following important instructions to prevent harm to you and
others, misuse of the product may result in personal injury and property damage.

A Danger

1. Please keep the product out of reach of children. Do not operate with the child unsupervised to
avoid electric shock or burns.

2. Do notinsert metal fragments, wire, needles, etc. into the product or in the gap, otherwise it may
cause electric shock or abnormal operation.

Do not insert foreign objects.

3. When cleaning, moving, overhauling, or product failure, be sure to unplug the power cord to
prevent leakage or accidental startup.

4.  When the power cord or plug is damaged or the socket is loose, please do not use it to avoid
electric shock or fire.

5. Do not place this product directly on fire , near any heat source, or source of ignition otherwise the
product may be damaged and cause danger.

6. Please do not place this product on an unstable, humid, high-temperature, smooth, or heat-
resistant surface (such as plastic tablecloth, cotton cloth, carpet, etc.) in order to avoid electric
shock, fire, parts falling off, etc.. Failure to do so will result in probable injury and property
damage.

A Note

7. The working power supply uses 220V/50Hz AC power. Do not use other power sources, otherwise
it will damage the components or cause fire, electric shock and other accidents.

8. Please use the dedicated power socket of 10A or above separately. Do not share the same socket
with other high-power appliances at the same time to avoid excessive current and fire.

9. Do notinsert or pull the plug with wet hands, otherwise it may cause electric shock or injury.

10. When the plug is inserted into the socket, it must be fully inserted into the socket. Otherwise, the
component may overheat and burn out due to poor contact, which may short circuit or cause a
fire.

11. When removing the plug, you must hold the plug handle and do not pull the power cord, otherwise
the power cord may be damaged.
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12. When not in use, unplug the power cord to prevent short circuit or aging of the device and cause
spontaneous combustion.

13. If there is a power outage during the use of the product, please unplug it and start it again.

14. This product is for home use only. Any failure caused by any commercial use, improper use or
failure to comply with the instructions in this manual is not covered by the warranty. The company
is not responsible for accidents or injuries caused by such malfunctions.

15. Make sure that the power cord does not come into contact with sharp edges, protruding sharp
objects, or hot objects on the surface, which can cause electric shock, electric shock, or fire.

16. Please do not use it for purposes other than the function of this product, in order to avoid damage
to the machine or personal injury.

17. This product cannot be operated by an external timer or a separate remote control system.

18. Do not move the product during operation.

19. This product is for indoor use only. It should not be used in wet places or outdoors to prevent
damage caused by electric shock and aging of the device.

20. Immediately after unpacking, put the plastic bag in the trash can to prevent children from playing
and posing a choking hazard.

21. People with sensory or mental disability, lack of relevant experience or knowledge (including
children) are not suitable to use this product unless they use the product under the supervision
and guidance of an adult. Children should be supervised to ensure they do not play with this
product.

22. There may be an odor on the first power-on, which usually lasts for a few minutes, which is
normal.

23. If the product fails, please send it for repair. Do not disassemble the product or replace the
accessory to avoid fire, electric shock or injury.

Do not disassemble

24. Do not cook with stew pot on an open flame. Do not fry and heat. Wash the stew pot and wait until
it is completely cooled before cleaning. Avoid burning the stew pot due to thermal expansion and
contraction.

x
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Notice Before Use Product Structure

25. Stew pots and stew pot lids are fragile. Do not collide with hard objects or drop from high places. Box Contents

26. Keep the inside of the machine clean and free of debris, in order easily place the stew pot inside. e Mini Delicacy Cooker x 1
27. When the outer pot does not have food or stew pots inside, do not switch on to avoid damage to . Product Manual x 1
components.

28. Please do not cook food directly in the outer pot to avoid damage to components.

. Stew Pot x 1

29. Do not spill water or soup into the cooker to prevent short circuit.
30. When not in use for a long time, please clean the electric cooker, dry it and store it.
31. Please pay attention to the cooking time and avoid boiling until the water drys out. If the above

Components
situation occurs, please cut off the power immediately, and then add water to clean the stew pot,

otherwise it will cause the stew pot to rupture. ?
32. lItis forbidden to open the glass lid during product operation to prevent boiling water from Glass Lid ————
splashing. Tip: If you need to open the glass lid, please switch off first, and then open the top Q
cover after the hot water in the pot stops boiling. A e
33. Please use a dedicated power cord. If the power cord is damaged, please purchase a dedicated
power cord to replace it. Stew Pot Lid ————— @
34. Before use, you must ensure that the power cord is properly connected to the machine, otherwise
the device may be damaged due to poor contact.
35. The socket ground wire must be well grounded. g//
36. When the machine is in operation, it is normal for the heater element to have a slight “click” due Stew Pot
to thermal expansion and contraction.
37. Do not exceed the maximum water mark before the pot is placed to prevent the boiling water from
overflowing. Do not touch hot parts such as steam ports during use. To open the stew pot lid, it is
recommended to use a towel and insulated gloves to prevent heat burns.
38. Persons with pacemakers or hearing aids, and users implanted cochlea should consult qualified
medical personnel and refer to the instructions provided with the medical device when using this
product.

39. Do not put any bagged, canned or bottled items into the product for heating, otherwise there is a
danger of explosion.

Control Panel

40. When the product is working, the temperature will rise. Do not touch the metal part of the product Main Body
directly to prevent burns.
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Product Structure

Operating Instructions

Control Panel
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Function Key Watch the video clip
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1. Used to select the cooking function. In the standby mode, the function indicator flashes. At this
time, press the “Function” button to select “Ginseng & Cordyceps”, “Bird’s Nest”, “Double-boil
Soup”, “Herbal Medicine”, “Congee” and “Braise Meat” function.

2. During the function selection, the function indicator lights, the “Start/Cancel” indicator flashes,
and the time indicator of the corresponding function flashes.

3.  After selecting the function, press the “Start/Cancel” button and the product will enter the work
according to the function you selected.

Approximate Cooking Duration

. Ginseng & | . Double-boil Herbal Braise
Fun n Bird’s N n
unctio Cordyceps Ird’s Nest Soup Medicine Congee Meat
Preset
) 4 Hour 1 Hour 2Hour 2 Hour 2 Hour 8 Hour
Timer

“Ginseng & Cordyceps”, “Bird’s Nest”, “Double-boil Soup”, “Congee”, “Braise Meat”, “Herbal Medicine”
cooking time starts after the water in the pot boils. When the function starts working, it will heat up
until the water boils before counting down. The slow cook time is the total cooking time. Press “Start/
Cancel” and count down for 8 hours.

A Attention: Note the change in water volume to prevent the pot from drying out. After completion
(except the Braised Meat function), the machine automatically switches to the warm
state.
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Operating Instructions

Operating Instructions

“Keep Warm” Key:
1. You can select the “Keep Warm” function or automatically switch to the keep warm state after
cooking, and the “Keep Warm” indicator will light up.

2. The keep warm state is maintained for a maximum of 8 hours, and enters the standby state after

8 hours. In the keep warm state, the water temperature is about 60 - 80 °C.

R

Keep Warm

“Start / Cancel” Key:

1. In the standby mode, pressing the “Start/Cancel” button has no effect. After selecting the cooking
function, press the “Start / Cancel” button to start.

2. In the working state, press the “Start/Cancel” button to cancel the work and return to the standby
state.

Standby No effect

FRta/BUH
Start/Cancel

Working Cancel =—— Standby
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“Preset” Key:

1. In the standby mode, pressing the “Preset” button has no effect. After selecting the cooking
function, you can press the “Preset” button to set the preset timer, and the “Preset” indicator lights
up.

2. Press the “Preset” button repeatedly. The preset time is displayed by the bottom time indicator,
which can be selected as 1, 2, 4, 8 or 12 hours.

3. After setting the preset time, press the “Start/Cancel” button, the time indicator lights up, and the
machine enters the countdown state according to the preset time.

Thie TR

Function Preset

g | [ o

Start/Cancel

T84 P

Preset

A Note:

1. The Preset time is the time when cooking begins, and the maximum Preset time is 12 hours.
2. If the machine is already in operating state, warm state or standby state, pressing the “Preset”
key is invalid.
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Operating Instructions Care and Maintenance

Cooking Food 1.  Unplug the power cord and allow the machine to cool completely before

) ) ) ) Watch the video cli
1. Before cooking, please clean the whole machine, cooker cleaning and maintenance. P

and other accessories that need to be used. Add the 2. The surface of the stew pot and stew pot is smooth, clean with a soft

ingredients and water to the stew pots for use. cloth dipped in a neutral cleaning solution.
Wipe with a wet cloth inside and outside the pot.

When not in use, clean the electric cooker and store it after drying.

Do not submerge the machine in water to avoid malfunction.

o ok w

After use, clean the stew pot and the stew pot lid to avoid the residual aftertaste for next time

2. Before adding the stew pot, add some water to the cooking effect.

cooker. It is recommended to add water to the “max” 7. If washing with ordinary dish soap is ineffective and there is still a smell in the cooker and stew
water line in the pot, and then place the ingredients into pot. Pour baking powder and water into the stew pot, heat the cooker then scrub with a scouring
the stew pot. pad to remove the odor.

Clearing Water Scale

1. If you find water scale or white powdery residues in the cooker, try adding citric acid or white

3. Place accessories in order of the picture, first the stew vinegar in the cooker, and then use the Double-boil Soup function for an hour to remove the scale.

pot, then cover the lid and plug in the power cord. After performing these steps normal operation should resume.

2.  If the amount of water scale is too high, perform this procedure repeatedly. After the procedure(s),
it is recommended to run the cooker once with pure water.

3. Itis recommended that the user perform the above-mentioned descaling procedure every one

and a half to two months.

4. Select the cooking function, set the time, and the
machine will cook according to your settings.
izEY

Preset

5

Thee
Function

5

User tips: Add hot water to reduce time to reach boiling.
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Troubleshooting

Wiring Diagram

Display Possible Cause Solution
1, 2, 4, 8 indicators flash . . . Press the “Start / Cancel” button
; Appliance is dry burning )
simultaneously to cancel the warning

Manual shutdown, please

1, 2 indicators flash Temperature sensor "open .

. N contact customer service and
simultaneously circuit .

repair center
o Manual shutdown, please

1, 2, 4 indicators flash Temperature sensor “short P .

A N contact customer service and
simultaneously circuit

repair center

Technical Specifications

Model SCB-100

Voltage/ Frequency |220V/50Hz

Power 180W

Capacity Stew Pot 1.0L

Net Weight 2.0 kg

Dimensions (H)206 (W)231 (D)231 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
Operating Instructions.
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PTC Heating Element

Silicon Controlled
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Display Panel

Power Board
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Temperature Sensor
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R B&ERR Warranty Terms & Conditions

B (41 o (] £ 2 O Al = Under normal operations, the product will gurantee a 1-year full
Jkt%%ﬂink{’ig:}%%oémZ%#EE%ﬁﬁﬁ TEFRA warranty provided by German Pool (effective from the date of
(EBEAES) purchase).
“ ] 7.|—\ ﬁj * BEBEBKTRRN  UTHEA—EARAEAAT * This warranty is not valid until customer registration information
PTC jJD N ):|L BB (RRAFESERARN: is received by our Service Centre within 10 days of purchase
via one of the following means:
1) EEZARNTHEERNZ E 1) Visit our website and register E
RABTERS online:
www.germanpool.com/ www.germanpool.com/
L warranty warranty
2) HERRAEEE 2) Complete all the fields on the
. =z A

attached Warranty Card and
mail it back to our Customer
Service Centre.

A RE FHEFEANT o

N ~<Z b

B AR BEEZLTRBIEREABZE—HHRE - UEEBRZEER - AR RECTAERVATERER - TRIRERAKSEX
LIS TR R 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.
#U%E Model No. : SCB-100
R —_— 37 Invol
W H# 5 95%H5 Serial No. : ZETBYELE |nvoice No. :
% 5 B9 Purchased From : i 5 HHA Purchase Date :
1. REEHTREBERTEIFASE » BRNESEHERTS - 1. Customer who fails to present original purchase invoice will
not be eligible for free warranty service.
2. ﬁﬁﬁﬁﬁﬁ,ﬁéﬁﬁﬁiﬁﬁﬁj'ﬁ%f’ﬁ KIRALABIE: 2. Customer should always follow the operating
_ o s instructions. This warranty does not apply to:
LPIZES ~ 4088 ~ MEEEATIZ AR - labour costs for on-site installation, check-up, repair,
—fﬂkﬁgﬁﬁ replacement of parts and other transportation costs;
25 H - damages caused by accidents of any kind (including
RABNRBINERANRIE (DR EEH S HMD); material transfer and others);
- é@ﬁ?ﬁm B AMiERIBE Mg RS R E A A - operating failures resulting from applying incorrect voltage,
Sms improper usage, and unauthorized installations
TS IBUZI8E of repairs.
3. ATHERT » AP ZRAEREHECH: 3. This warranty is invalid if:
= - the purchase invoice is modified by an unauthorized party;
- BERREEMIERA M - the product is used for any commercial or industrial purposes;
- E RS TERR - the product is repaired or modified by unauthorized
o N - N . personnel, or unauthorized parts are installed;
- ERAIER A B A BRSNS AR A 5 - the serial number is modified, damaged or removed from
- WEIRIEEIE DB  BUESU o the product.
. s 4. German Pool will, at its discretion, repair or replace any
4. BRI B BEEEE N E R ASEIRIRERD defective part.

- . N ,.,‘ 5. This warranty will be void if there is any transfer of
5. B KRR EURFIRDR AR - ownership from the original purchaser.

B ARIS K AEE O Customer Service & Repair Centre

HREE AR R R PY Hong Kong, China Macau, China
BEEENEE1-35% SRPGERF R 14558 10/F, Kowloon Godown 3/F, Edificio Industrial Pou Fung,
NEELEA10iE L BE Nk 1-3 Kai Hing Road, Kowloon Bay, 145 Rua de Francisco Xavier Pereira,

B : +85223336249 TiF 485328752609 Howloon, HongKong Macau

Tel : +85223336249 Tel : +85328752699
f#H : +852 23569798 {EH : +853 2875 2661

Fax : +8522356 9798 Fax : +853 2875 2661

L : repairs@germanpool.com
T pal e P Email : repairs@germanpool.com

‘ This warranty is valid only in Hong Kong and Macau

P.26




GERMAN

POOL

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
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