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Warnings & Safety Precautions

(/N WARNING!
Read all instructions carefully before using this product.

This product is for domestic indoor use only. If this product is used for any commercial, industrial,
rental or other purposes, product warranty will be VOIDED.

This product is not intended for use by children or persons with reduced physical, sensory

or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of this product by an adult responsible for their safety.
Mind your children and DO NOT let children play with this product.

Cleaning and user maintenance shall not be made by children without supervision.

Check the voltage indicated on the rating label before using this product.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid hazards.

Unplug this product from the power source before cleaning and maintenance.

Contact German Pool authorized service technician for repair or maintenance of this product.

(N WARNING!

1.

10.

11.

12.

After each use, remove and clean the cooking utensils, then wipe clean the oven cavity, door
seal and the surrounding small parts, in order to maintain hygiene and avoid the accumulation of
moisture inside this product.

Clean this product regularly and remove any food residue inside the oven cavity.

Failure to keep this product in a clean condition may lead to deterioration of the surfaces and
adversely affect the life of the product, and may even lead to safety hazards.

Only when children have been given complete instructions and guidance on how to safely use this
product, and they understand that improper use will lead to danger, should children be allowed to
operate this product without adult supervision.

DO NOT use this product to heat sealed container or metal can, as they may explode due to
pressure, causing damage to this product and may even cause explosion, personal injury or
scalding.

If the oven door or door seal is damaged, stop using this product immediately, and DO NOT use
until it has been repaired by a qualified technician.

It is dangerous for anyone other than a qualified technician to perform maintenance on this
product, including removal of the protective cover that prevents leakage of microwave energy.
Constant monitoring is necessary when heating food in plastic or paper container as these
materials may catch fire.

If smoke is detected, turn off this product immediately and disconnect product from the power
source. Keep the oven door closed to contain the fire from spreading.

Only suitable utensils may be put inside this product. When heating food, use only utensils
recommended by the manufacturer; when using functions with microwave, if user is using a
container, must make sure it can be used for microwave heating. DO NOT use metal container,
metal grill rack, metal tray, and DO NOT run functions with microwave when the oven is empty.
DO NOT use this product to heat raw or cooked eggs in their shells, as they may explode during or
after microwave heating.

Microwave heating of beverages can result in delayed eruptive boiling, therefore care must be
taken when handling the container.
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Warnings & Safety Precautions

iLe),

14.

10.
11.

12.

13.

14.

15.

16.

17.

18.

The contents of feeding bottles and baby food jars must be stirred or shaken, and the
temperature checked before consumption in order to avoid scalding.
Use only thermometer and temperature sensor probe recommended for this product.

DO NOT use this product for any purpose other than cooking.

This product is not intended for use by children or persons with reduced physical, sensory

or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of this product by an adult responsible for their safety.
After each use, remove and clean the cooking utensils, then wipe clean the oven cavity, door
seal and the surrounding small parts, in order to maintain hygiene and avoid the accumulation of
moisture inside this product.

Clean this product regularly and remove any food residue inside the oven cavity.

DO NOT leave cooked items inside the oven cavity for too long to avoid greasy vapors condensing
and corroding the product.

If this product will not be used for an extended period of time, thoroughly clean the oven

cavity and oven door, and dry off the cavity with Sterilize Function to avoid odor from forming.
Afterwards, disconnect the product from the power source.

Disconnect this product from the power source, and wait until product has completely cooled
down before cleaning.

Use only citric acid based descaling agent or descaling tablet when removing scale inside this
product. DO NOT use vinegar or cleansers containing vinegar to clean this product.

Use neutral cleansers to clean the grill rack, baking tray and all the other accessories.

DO NOT use abrasive cleanser or sharp metallic blade to clean any part of the oven door.

Failure to keep this product in a clean condition may lead to deterioration of the surfaces and
adversely affect the life of the product, and may even lead to safety hazards.

DO NOT use sharp cleaning tool, hard brush or corrosive cleanser to clean the baking tray and grill
pan to avoid damaging it. Use soft cloth moistened with diluted detergent to clean the surface of
the oven door.

When product is not in use, activate the Screen Lock to avoid children accidentally operating this
product.

This product is intended only for use by adults who have read this user manual. For safety
reasons, DO NOT let children touch or operate this product, and children should be supervised at
all times.

DO NOT let children near or use this product without adult supervision. Keep children away from
this product when it is in use, as its accessible parts may become hot to the touch.

Only when children have been given complete instructions and guidance on how to safely use this
product, and they understand that improper use will lead to danger, can children be allowed to
operate this product without adult supervision.

The elderly and infirm should be supervised when using this product.

Before disposing this product, turn off and disconnect from the power source, cut off and dispose
all power cords at the back of the product to prevent misuse.
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Warnings & Safety Precautions

19.

20.
21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.
33.

34.

35.
36.

DO NOT use this product to heat sealed container or metal can, as they may explode due to
pressure, causing damage to this product and may even cause personal injury or scalding.

DO NOT use rust-prone metal ware with this product as it may lead to corrosion.

When in use, accessible parts of this product may become hot, and remain hot for a while after
product has been turned off. DO NOT touch these areas in order to avoid getting burnt.

Beware of hot liquid spillage when placing in or retrieving cooking utensil or tray from the oven.
Take care and DO NOT touch the product or ceiling of the oven cavity to avoid getting burnt

DO NOT retrofit, dismantle or repair this product unless by a professional technician. Any
retrofitting, improper installation, adjustment, maintenance and repair may lead to property losses
or personal injury even death. Maintenance or repair must only be performed by professionally
trained technician authorized by German Pool (HK) Ltd. Please contact German Pool Customer
Service & Repair Centre for assistance.

If this product shows damage, please turn off the product and disconnect the power source
immediately. If this product has not been installed properly, disconnect the power source
completely. DO NOT use this product again until it has been repaired. Contact professional repair
technician to repair the product. DO NOT reconnect the power source.

Repair must be carried out by qualified trained technician. Repair made by unqualified person
may cause danger.

Within the warranty period, repair must only be carried out by qualified service technician
authorized by German Pool (HK) Ltd, otherwise the warranty will be voided.

If the power cord is damaged, to avoid hazards, it must be replaced by professional technician
from the manufacturer, its designated repair department or similar department.

If the oven door or door seal is damaged, immediately stop using this product, and DO NOT use
until it has been repaired by a qualified technician.

It is dangerous for anyone other than a qualified technician to perform maintenance on this
product, including removal of the protective cover that prevents leakage of microwave energy.
DO NOT place foreign objects such as metal, wire or finger inside the air inlet, air outlet or grille.
If any foreign object is accidently dropped into the product, immediately turn off the product and
disconnect from the power source, and contact a professional technician for assistance.

To avoid the possibility of electric shock, make sure the power source has been disconnected
before commencing repair work.

The packing materials of this product are eco-friendly, and generally can be recycled.

Make sure the plastic wrappings of this product are properly disposed of, and that they are kept
out of reach of children, as they may lead to accidental suffocation.

When this product generates high heat, the sound of food sizzling may be heard, this is a normal
phenomenon.

DO NOT heat food or liquid in a sealed container as it may lead to explosion.

For safety reasons, DO NOT store or use flammable explosive gases or liquids near this product.
DO NOT put flammable materials inside this product to avoid fire hazard.
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Warnings & Safety Precautions

37.

38.

39.

40.

41.

42.

43.

44.

45.
46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

Constant monitoring is necessary when heating food in plastic or paper container as these
materials may catch fire.

If smoke is detected, turn off this product immediately and disconnect product from the power
source. Keep the oven door closed to contain the fire from spreading.

If this product is placed next to a wall, partition, kitchen product, paneling etc., these partitions
and products should be made of non-combustible material, otherwise they must be covered

with appropriate non-combustible and heat insulating material, and must adhere to fire safety
regulations.

DO NOT immerse this product in water or other liquids.

According to safety regulations, this product’s casing and electrical system must be earthed.

The recipes are for reference only, actual cooking time may be affected by circumstances such as
your preferred doneness, starting temperature, altitude, food quantity, food size, food shape, type
of cookware, etc. User can adjust cooking time according to preference.

When using Grill Function, if user is using a plastic container, must make sure it can withstand
300°C high temperature, otherwise the container may melt or break apart.

When using Microwave Function, if user is using a container, make sure it can be used for
microwave heating. DO NOT use metal container, metal grill rack, metal tray, and DO NOT run the
Microwave Function when the oven is empty.

When closing the oven door, be careful not to get pinched by the hinge.

When retrieving hot food from the oven, user must wear heat-proof mittens to avoid getting burnt.
DO NOT use this product to heat raw or cooked eggs in their shells, as they may explode during or
after microwave heating.

This product will become hot when in use, DO NOT touch the heating elements when retrieving
food from this product.

Microwave heating of beverages can result in delayed eruptive boiling, therefore care must be
taken when handling the container.

If this product is installed in a cabinet with a decorative door, the decorative door must be kept
open when this product is in use.

The contents of feeding bottles and baby food jars must be stirred or shaken, and the
temperature checked before consumption in order to avoid scalding.

Before using this product, make sure it is installed in a suitable location and properly installed
according to the directions in the “Installation Instructions” section. DO NOT block this product’s
air inlet, outlet and heat vent.

Use only thermometer and temperature sensor probe recommended for this product.

Before connecting to the power source, user must check that the mains power supply matches
the product’s rating label requirements. DO NOT remove this product’s rating label.

DO NOT dispose packing materials in the trash. Make sure to separate and recycle to your
municipal recycling centre.
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Product Structure

Main Body

Control Panel
Main Power Switch i

Installation
Screw Points

Water Tank

Handle

/ Microcrystalline Plate
D

oor Glass Panel

Oven Door Latch

Door Handle

Accessories

Steam Tray Baking Tray Wavy Grill Pan Grill Rack
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Installation Instruction

Installation Procedure
1. Open the oven door and use the self-tapping screws to fix the product onto the kitchen cabinet

(there are self-tapping screw holes on both sides of the front panel of the product).

2. Make sure that the product is firmly fixed, so that the product will not slant forward and damage
the contents in the oven during use.

3. Please refer to the diagram below when installing the product. To ensure that the product has
enough installation space and adequate ventilation, user is recommended to remove the kitchen

cabinet back panel.

,,,;,,,”,,”55,,Q,mm,

20 mm

Install bumper
pad as shown in
diagram

455mm

60mm




Operation Instructions

Cookware & Utensil Chart

Cookware & Utensil | Microwave | Steam Mié:{ggvgve Preheat Bake
Supplied Accessories
Steam Tray X v J X X
Baking Tray X X X J J
Wavy Grill Pan X X X J J
Grill Rack X v X v v
Others
/ / / x x
grans ;—I vs::éresistant X X X X X
Clay/Ceramic Ware v v v X X
Lacquerware X X X X X
Metalware X i X v v
oot resiant / / / x x
Plastioware X x X X X
Wood/Bamboo Ware X v X X X
\I;Ivergtr;resstant Cling J J J % %
Aluminum Foil X J X J v
Dot 2 I R I
gggt-resistant Oven % J X X X
Kitchen Paper v X X X X
Brown Paper Bag X X X X X
Plastic Plate X X X X X
/\ WARNING!

3 Cookware & Utensil Chart is for reference only. Please follow the temperatures and methods

recommended by the manufacturer of the utensil.

. Wavy Grill Pan can be used for Grill Function and Microwave Grill Mode ONLY.

. When using Microwave Function, DO NOT use metal cookware or utensil.
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Operation Instructions

Cookware & Utensil| Grill | Air Fry | Convection s&ﬁ?ﬁn Micg:\illvlave

Supplied Accessories

Steam Tray X X X X X

Baking Tray Vv J v v X

Wavy Grill Pan v v v X Vi

Grill Rack v v v v X
Others

Heat-resistant % % % % %

Glassware

Non Heat-resistant % % % % %

Glassware

Clay/Ceramic Ware X X X X X

Lacquerware X X X X X

Metalware v v v v X

Heat-.resistant % X % % %

Plasticware

Non I_-Ieat-resistant % X X X %

Plasticware

Wood/Bamboo Ware X X X X

Heat-resistant Cling X X x %

Wrap

Aluminum Foil J J J Vi

Disposable % % % % %

Paperware

Heat-resistant Oven % X X X X

Bag

Kitchen Paper X X X X X

Brown Paper Bag X X X X X

Plastic Plate X X X X X

Using The Water Tank

1. Fill up the water tank before using functions with steam.

2.  Lightly push the water tank cover, the water tank will pop out. Pull out the water tank, lift the seal
ring and fill tank with water.

3. Push the seal ring back in place, and insert the water tank back into the oven.

Note:

o Use only pure or distilled water, and wash the water tank regularly to prevent scale accumulation.

. DO NOT overfill to above the maximum water mark.

o Make sure the water tank lid and seal ring are properly closed before cooking to avoid water
spillage.
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Operation Instructions

Connect To Power Source & Power On The Product

1. Connect to the power source, switch on the main power switch located at the upper left corner
inside the door frame (“--" indicates ON, “O” indicates OFF).

2. LED display panel lights up, panel displays German Pool logo then screen shows Home Page.

Home Page
Toolbar

Cooking & Assist
Functions: Swipe left
and right to display
more functions

P
Microwave

Toolbar

Cooking & Assist
Functions: Swipe left
and right to display
more functions

+

Assist || Combi

Toolbar Explained

FUNCTION ICON FUNCTION
Sleep/Cancel Key Child Lock Key

. Screensaver Key Eé’ Settings Key
Wi-Fi Key Return Key

Oven Lamp Key @ Home Page Key

ol e ICHE

Clock Display m Water Tank Empty Indicator

Sleep/Cancel

. On Home Page, tap this icon to put product into sleep state. Screen turns dark.

. In Screensaver state, if product does not receive any command in 10 minutes, it will automatically
enter sleep state, and screen turns dark.

. In sleep state, tap screen to return to Home Page.
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Operation Instructions

Screensaver

2009-12-31
Thursday

. On Home Page, tap this icon to activate screensaver.
. If Main Menu is left idle for 5 minutes, product will automatically enter Screensaver state.
. In Screensaver state, tap screen to return to Home Page.

Wi-Fi
b A WiFi Settings

WiFi Settings

1 M

German Pool
GPHK

GP Guest
GPHK2

. On Home Page, tap this icon to enter Wi-Fi Settings, select network. Tap on the red line and a
keyboard will pop up. Enter password and tap OK to connect.
. Connecting to Wi-Fi enables user to update system software.

Oven Lamp E
. Tap this icon to turn oven lamp on or off.
. Every time the oven door is opened, the oven lamp automatically turns on; every time the oven

door closes, the oven lamp automatically turns off.

child Lock [
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Operation Instructions

Tap this icon to activate Child Lock. When activated, all other icons become unresponsive.
In Child Lock state, tap and hold Child Icon for 3 seconds to deactivate Child Lock.

Settings E

S A Settings

WiFi

On Home Page, tap this icon to enter System Settings. User can then set the following parameters:

. Wi-Fi Settings: Use similarly as with the Wi-Fi icon in Toolbar.

WiFi Settings

German Pool
GPHK

GP Guest
GPHK2

Clock Setting: Tap this tab to enter Clock Setting to set the current date and time.

Date and Time

P.13



Operation Instructions

. System Upgrade: Tap this tab to open System Upgrade screen, tap “Online detection” to check
and update software version. Local Upgrade is for Repair Centre use only, and is not operable on
user’s end.

&7 Online detection + Lacal Upgrade

. Icon Descriptions: Tap this tab to open Icon Descriptions screen, where functions of icons are
explained.

. Version Control: Displays the current version control.

. Initialization: Tap this tab to reset product to factory default settings. Tap “OK” in dialog box and
product will reset to factory settings.

Reset to fac

Cancel

U Brightness: Slide left or right to adjust screen brightness.

Return

In any screen, tap this icon to return to previous screen.

Home Page

In any screen, tap this tab to return to Home Page.

Water Tank Empty Indicator @
. When this dialog box pops up, please refill water tank, then tap OK to resume cooking.

Water tank empty, please refill!
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Operation Instructions

Cooking & Assist Functions

AR

Microwave

Microwave Function

(/N WARNING!
DO NOT use metal cookwave or utensil.

1. On Home Page, tap this tab to Microwave
select Microwave Function. Adjust
cooking power and time, then tap
Start to begin cooking.

2. During cooking, you can: Microwave

. Tap - or + to adjust cooking time.

. Tap Pause to pause cooking; tap
Resume to resume cooking.

. Tap Cancel then OK to cancel
cooking.

3. After cooking is finished, buzzer
will beep 5 times; tap Finished or
Back or & to return to previous

screen Finished

Time left ~
Dm0s - . Back




Operation Instructions

Steam Function

{\ WARNING!

When using Microwave Steam Mode, use only the Steam Tray that comes with this product, or other

non-metal cookware or utensil.

1. 1.1. On Home Page, tap this tab
to select Steam Function. Adjust
cooking temperature and time,
then tap Start to begin cooking.

1.2. To use Microwave Steam
Mode, tap Microwave Steam,
adjust cooking time and tap Start
to begin cooking.

2. During cooking, you can:

. Tap - or + to adjust temperature
(Note: In Microwave Steam Mode,
temperature and power are not
adjustable).

. Tap - or + to adjust cooking time.

. Tap Pause to pause cooking; tap
Resume to resume cooking.

¢ Tap Cancel then OK to cancel
cooking.

3.  After cooking is finished, buzzer
will beep 5 times; tap Finished or
Back or [& to return to previous
screen.

Note:

Time left

= 0w 52.

Time left
= OmD0s

Microwave Steam

Time

10m 0 =

Microwave Steam

Finished

Back

. In Microwave Steam Mode, temperature and power are not adjustable.

. Before using Steam Function or Microwave Steam Mode, you must first fill up the water tank.

. After cooking is finished, be careful of the scalding hot steam when opening the oven door. It is
recommended to wait 5 minutes before opening the oven door.
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Operation Instructions

Grill Function
On Home Page, tap this tab to select Grill Function. Select from Grill, Grill Bake, Convection, Air Fry,
Steam Grill and Microwave Grill modes.

Grill Mode Adjustable Temperature Adjustable Time
Grill 100-200°C 0mO0s-99m50s
Bake 100-200°C 0m0s-99m50s

Convection 100-230°C 0mO0s-99m50s

Air Fry 100-230°C 0mO0s-99m50s
Steam Grill 100-230°C 0mO0s-99m50s
Microwave Grill 100-230°C O0mO0s-99m50s
Preheat Not Adjustable Not Adjustable

1. Adjust temperature and time,
then tap Start to begin cooking; if
you wish to preheat the oven, tap

Temperature

Preheat to start preheating. 1207 . 160

Prehest

Back

2. During preheating, you can:

. Tap Pause to pause preheating;
then tap Resume to resume
preheating.

. Tap Cancel then OK to cancel
preheating.
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Operation Instructions

3. After preheating is completed, a
dialog box will pop up. Place food
into the oven, close the oven door
and tap OK to start cooking.

4.  During cooking, you can: o O
. Tap - or + to adjust temperature. Tainpae
e Tap - or + to adjust time. =1 160

. Tap Steam to release high steam

. Time left
for 1 minute. You can choose to ]

release high steam multiple times

during the cooking process.

. When high steam is being
released, tapping K& will return to
Grill setting page.

. Tap Pause to pause cooking; tap
Resume to resume cooking.

. Tap Cancel then OK to cancel
cooking.

5.  After cooking is finished, buzzer a O

will beep 5 times; tap Finished or

) Temperature
Back or & to return to previous = 160
screen. ANy 1 Finished

Time left

N WARNING!
When using Microwave Grill function, use only the Wavy Grill Pan that comes with this product, or other
non-metal cookwave or utensil.

Note:

. Before using Steam Function or Steam Grill Mode, fill up the water tank first.
3 High steam release is not available for Steam Grill function.
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Operation Instructions

Recipes Function

1.

On Home Page, tap this tab to
select Preset Recipes Function.

Recipes

Choose from Microwave, Steam &
Grill recipes.

Tap your desired category; choose
from 13 Microwave recipes,

13 Steam recipes and 18 Grill
recipes.

Tap your desired recipe; screen
will show ingredients, cooking
steps and suggested placement
shelf.

Place food into oven and close

ad

the oven door. Tap Start to start
cooking. Steam Grill
During cooking, you can: 200 o
Tap - or + to adjust time. Time left

Tap Pause to pause cooking; tap = 40m46:

Resume to resume cooking.
Tap Cancel then OK to cancel
cooking.

After cooking is finished, buzzer P Q)

with Herbs
will beep 5 times; tap Finished or
Back or E& to return to previous steamrl
200 = —
screen. Finished

Time left §
= Dm0s . Back
CEFFTTFITIFFTFT
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Operation Instructions

Assist Function

1. On Home Page, tap this tab to select Assist Function.

Ferment Defrost

Deodorize

Sterilize

Oven Clean

2. Choose from Ferment, Defrost, Disinfection, Keep Warm, Sterilization, Deodorization, Oven Clean

and Descale.

Assist Function

Description

Adjustable Time

Adjustable Temperature

Ferment

For fermenting doughs. Adjust time and
temperature according to size of dough

0OhOm-24h59m

30°C-45°C

Defrost

Defrost by microwave. Choose from Defrost
By Weight or Defrost By Time

0m0s-99m50s

(Weight)
100-1000 g

Disinfect

Disinfect tableware and cookware by hot
steam

25m-99m

Not Adjustable

Keep Warm

Keep cooked food and tableware warm

1m-99m

Not Adjustable

Sterilize

Sterilize oven cavity by dry heat

1m-99m

Not Adjustable

Deodorize

Dissipate smells in oven cavity by fan.
Keep oven door opened when using this
function

10m0s-299mO0s

Not Adjustable

Oven Clean

Clean oven cavity by steam.

Please follow these steps when prompted:

1. Fill water tank with approx. 200 ml
pure water, then tap Start.

2. After running for 10 minutes,
product will automatically pause;
wipe oven cavity with clean cloth,
then tap Resume and let procedure
run till finish

Not Adjustable

Not Adjustable

Descale

For descaling the steam generator.

Please follow these steps when prompted:

1. Use citric acid and make into 500 ml
solution according to instruction, pour
into the water tank and tap Start

2. When product prompts Water Tank
Empty, pour away the remaining
solution in the water tank

3. Fill water tank with 300 ml pure
water, tap Resume and let procedure
run till finish

Not Adjustable

Not Adjustable

P.20




Operation Instructions

3. Tap Start to run selected function. .
When the procedure is running,
you can:

. Tap - or + to adjust time. (Note:
Time is not adjustable for Defrost,
Oven Clean and Descale)

. Tap Pause to pause procedure; tap
Resume to resume procedure.

. Tap Cancel then OK to cancel

procedure.

4. When procedure is finished, buzzer
Ferment

will beep 5 times; tap Finished or
Back or & to return to previous

screen. Finished

Time left

{\ WARNING!
When using Defrost function, DO NOT use metal cookware or utensil.

Note:

3 Before running Ferment or Disinfect function, you must fill the water tank to the maximum water
mark; before using Oven Clean or Descale function, you must fill water tank with the exact amount
of water as prescribed for that function.

3 When Assist Function is running, temperature and time are not adjustable.
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Operation Instructions

Combi Function

1.

On Home Page, tap this tab to
select Combi Function, then tap
Sequence 1.

Select first cooking function.
Choose from Microwave, Steam,
Grill, Grill Bake, Microwave Grill,
Microwave Steam, Ferment, De-
frost and Keep Warm.

Adjust temperature/power and
time, then tap OK to confirm.

Repeat steps 2 & 3 to select the
other combi sequences (max. 3

sequences). Power:
High

Time:0m1ds

Tap Start to start cooking. Product
will automatically cook in the

sequence you selected. During Pollie

cooking, you can: HigH
Time:0m10s

left

Tap Pause to pause cooking; tap
Resume to resume cooking.

Omidu
Microwave

Tap Cancel then OK to cancel
cooking.

P.22
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Operation Instructions

6.  After cooking is finished, buzzer

Combi

will beep 5 times; tap Function S , —
completed to return to Home Page. : . h
\/ : I _. e

completed

Microwave

Timer Function

1. On Home Page, tap this tab to Timer
select Timer Function, then tap . _. Time
Select Function.

2. Choose from Microwave, Steam,
Grill, Grill Bake, Convection Bake,
Air Fry, Steam, Microwave Grill,
Microwave Steam, Recipes and
Combi functions.

3.  Adjust temperature/power and
time, then tap OK to confirm. If
using Recipes Function or Combi
Function, please follow the
instructions as mentioned on P.19
and P.22.

Temperature

100¢

Timer

4. Set the timer, then tap Start to
start countdown. Screen will show
the countdown time left.

Timer s
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Operation Instructions

5. During countdown, you can:
. Tap Pause to pause countdown,
then tap Resume to resume

countdown. Pause
Time left
. Tap Cancel then OK to cancel
i SC} m 5‘1 8
timer.

Microwave

6. When countdown completes, the
product will automatically start to
cook. During cooking, you can: High

. Tap - or + to adjust time. Time left

. Tap Pause to pause cooking; tap :
Resume to resume cooking.

. Tap Cancel then OK to cancel
cooking.

7. When cooking is finished, buzzer MG A B
will beep 5 times; tap Finished or
Back or & to return to previous

screen. .9 Finished
Time left

= Dn ; - Back
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Operation Instructions

Favorites

1.

On Home Page, tap this tab to
select Favorite Recipes Function.

Recipes

Choose favorite recipes from
Steam, Grill and Microwave
Recipes.

Tap Add and select recipes you
would like to save in Favorites for
easy access.

Add

To delete a saved recipe, tap X
on the upper right corner of the
recipe, then tap OK.
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Cleaning & Maintenance

(N WARNING!

Before repair and maintenance, turn off the product, disconnect from the power source, and wait
for the product to completely cool down first.

DO NOT use steel scourer pad or other hard object to scrub this product, and DO NOT clean the
oven door safety lock system.

DO NOT use harsh cleanser or metal blade to clean the oven door glass. Scratching the door glass
may cause the glass to shatter.

Grease formed during the cooking process may corrode the oven cavity over time and affect the
heating effect. Please clean the oven cavity after each use.

Regularly clean off food residue in the oven cavity. Failure to maintain the oven in a clean condi-
tion could lead to deterioration of the surface that could adversely affect the life of the product
and possibly result in safety hazards.

Soft cloth moistened with mild cleanser (such as dish detergent) can be used to wipe the exterior
of this product. Afterwards, wipe again with a moist cloth, then finally wipe with dry cloth to keep
the exterior and oven cavity dry.

Use warm water to wash the baking tray and grill rack. After cooking, DO NOT immediately wash
tray or rack with cold water.

It is recommended to use cloth dampened with hot water to clean the oven cavity after each
use, then wipe dry and use Sterilize function to ensure the oven cavity is dry to prevent bacteria
growth.

Cleaning The Steam Generator

1.

Use citric acid and make into 500 ml solution according to instruction, then pour into the water
tank. Also empty the water tray.

Activate Descale function. When product prompts “Water Tank Empty” and the product pauses,
empty water tray again.

Pour away the citric acid solution in the water tank, add in 300 ml pure water, resume Descale
function and let it run till completion.

Afterwards, clean off the water tank and water tray.
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Troubleshooting

/Iy WARNING!

3 Before maintenance work, turn off the product and disconnect from power source.

3 This product must only be repaired by a professional technician authorized by the manufacturer;

if consumer entrusts personnel not designated by the manufacturer, or if consumer repairs this

product by themself, there may be a risk of personal injury or property loss.

Problem

Possible Cause

Solution

Screen doesn’t light up

Product is not connected to the power
source

Connect the power source

Screen malfunction

Contact German Pool Customer
Service & Repair Centre

System malfunction

Reconnect power source

Screen malfunction

System malfunction

Reconnect power source

Screen malfunction

Contact German Pool Customer
Service & Repair Centre

Screen doesn’t respond to touch

Screen is moist or wet

Wipe dry the screen

System malfunction

Reconnect power source

Power cable is loose

Contact German Pool Customer
Service & Repair Centre

Oven door doesn't seal tight

Oven door seal ring deformed and
displaced

Door hinge damaged

Contact German Pool Customer
Service & Repair Centre

Oven lamp doesn’t light up

Bulb damaged

Computer board damaged

Power cable is loose

Contact German Pool Customer
Service & Repair Centre

Fan motor doesn’t work

Bulb damaged

Computer board damaged

Power cable is loose

Contact German Pool Customer
Service & Repair Centre

Microwave will not heat

Food is not placed on microwave
heating area

Place food on the microcrystalline
plate

User has used metal cookware

Use ceramic or glass cookware

Microwave heating system malfunction

Contact German Pool Customer
Service & Repair Centre

No steam emitted (malfunction
alert dialog box)

Water tank empty

Fill up water tank

Steam system malfunction

Water tank seal ring missing

Contact German Pool Customer
Service & Repair Centre

Water tank will not eject

Water tank not installed properly

Press water tank firmly into the
water tank slot

Water tank is stuck

If water tank is still stuck after
repeated pressing, Contact German
Pool Customer Service & Repair
Centre

Screen shows “ER5”

Steam NTC open circuit

Contact German Pool Customer
Service & Repair Centre

Screen shows “ER6”

Steam NTC short circuit

Contact German Pool Customer
Service & Repair Centre

Screen shows “ER7”

Oven cavity NTC open circuit

Contact German Pool Customer
Service & Repair Centre

Screen shows “ER8”

Oven cavity NTC short circuit

Contact German Pool Customer
Service & Repair Centre

Water-releasing motor malfunction

Water release system of steam
generator has not reset or open circuit

If problem persists despite
reconnecting the power source,
contact German Pool Customer
Service & Repair Centre
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Technical Specification

Model SGM-T4228

Voltage 220V ~

Frequency 50 Hz

Power 2800 W

Product Dimensions (H) 458 (W)595 (D) 540 mm
Net Weight 36.5 kg

Gross Weight 42 kg

. Information in this User Manual is for reference only. Specification and design 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 update version of the User Manual.
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R e

¥ TEUHSE | (Cancel)E 2 0KEY
A o

Temperature

100¢

x

Power: Jerature:

High 100

Time:0m10s Time:0m10s

Micre

9

Power:
High
Time:0m10s

T left
Om Au
Microwave
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function

1 O m

Temperature:
160°C
Time:0m10s

Grill

Tem perature:

Time:0m10s




E5EE S

6. FIHTTEE » BISRBHIRT
B5E LKA TSERER
(Function Completed)i&[6] =4

me i.\//

Microwave

Combi

FEAINBE (Timer)

1. EERMZR TEAEE . o EATE RElA) Time:
WRERBNE - % ez, | | Currentime  Timerstartsin
(Select Function) » # AThAZIEIE
JTE ° o008

2. BHEFTHRMIIEE - B3 THEL
FK%J N W%%J N rﬁ%J N
TEEME ~ TR,
TEEE, o THORERE, |
TR, TR R TS p.
IhEE o Micr

3. FHENRE//AKJI(Temperature/
Power) K B FE](Time) & » $20KFESR G Temparature
RE oA TR, W el
TAEETHEL ) - F51EP. 453UP. 480 | N I V) P I P
BEBEITRE -

4. RENTERORSTEE - 2 TRIAE Timer

(Start)sﬁﬁlﬁ\@”% ’ ﬁ@?ﬁ/—?\@i%%” Current time Timer starts in
BRESFFE] © .




EEEE A

5. MEEISEBRET > fRAETRI TR
fE:
% TE {25 (Pause)E (=L ;
ik THEEER | (Resume)iEiE
g -
% TEUH#E  (Cancel)fix
OKEUHETEAY ©

Time left

59+ 51-
®

6. BIBSERE  ERBEERGE g ¢ Microwave
A o ERFBBIER - RATETL
THRAE
T/ REZTARRE o
% TE{=8 ) (Pause)E (=2 ;
ik THEEESR | (Resume)iEiE
% TEUHSE | (Cancel)E 3% 0KEY

Power
High

Time left

. REEAE SNEBHETE PR y— e
5B REBNZEATTH - L
A TRt (Finishedst T (A b\
[Bl§2 ; (Back)zk B iR[El E—H - . .0 Finished

Time left \
Dm0s i - Back

P.50



E5EE S

BiEUHE (Favorites)
1. TEEFRmR "TRIENGE,  EA
BRI ENTE - & "I
(Add) » EARTEAVEEZNH -
BRBEWENRZ

DE‘O

PR AY el & RN R M

INE > TR

y J:’.
|| Cajun Wings' || Chiffon Cake || FrenchFries

NFE MR R e - SRk

ALEm Tx, BERHERE -
FHEEOKENA o

Mantou
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NE SN

BAMIRE

o BE!

- EBEABEMRIVALEBINGEREE  FERCANRBETER
BECARGESEVEALER  BOBREFIZ2HES o
BREME AR RTINS BRI T A RIEPIRGE - AEPIREREES - AR RSB

1. BARAERPELNNIESEAER  RENRUR - ERRMALKERIERE

2. WEEMBRERANRYRS  TERARSEERRESY  FEEMERS® » L AJaE
By -

3. WRAMERMRGRE (ANR) WHRAAERINR  BRREMELS  REBLAHRE
EREEL IR o

4. FEARKBERERER OIBEEMRNERHER  BEIBARSKEER -

5. EFEERAR  REUOBRIENE KA REERETHEE - (BRI - FAHEZ
4o

BRRRELER

1. RAEERE - RSBR RS0 AORRE NGRS - WEZEHKE

2. FABEHEE THRIEEN,  ENEES TKFERK, (Water Tank Empty) &R K E R B R EAT
I - BRBZEROKE -

3. BEEREKEANEERAR - EAS0EFALFK - BETFEETTHK °

4. SERRRBERKFENEOKE -
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BUER(E

O & |

HEERIL /R SRR T BRI -
FERBAFATRKNERABETHE - IREBELRTFAATEKNABRERES
BATETHE - ARRFEERAS BT ERKNER

RS TEERE EESE
N NG 1. EMSEELER 1. EEER
2. FBARERHE 2. E%,EFIEEEH&%%&%&{M:/U
3. RifkpE 3. EHEETR
BERFREE 1. REEEE 1. EFEEER
2. FARBEHE 2. BHRERERFERIENEERL
YNGR 1. BBRREKHKIIKE 1. BEEERRE
2. REHE 2. EFEETER
3. RN 3. BEERERFRENAEETHL
EPTRSR 1. JEFIRHEEBA BUS R E R RIS RSO
2. PIBSEIRE
IEERS 1. EaEE BRI E R B RIS RSP
2. EiRIESE
3. iERERN
BB EFT NEE 1. EEfTiEEE HE R E R RIS SISO
2. BMaiRE
3. R
BORADOER 1. BYERBUESURINEEL | 1. BEUERMSRLE
2. [FRLBERM 2. (FABESFEERD
3. BURIEBRGEE 3. HEERBERSRELAEHERL
THER (BERR) | 1. fKFERK 1. EREKEEEKX
2. ERAFHE 2. BHERERFRENEERL
3. [EKFEERHBEEL
IKFEREH 1. REKEEEEY 1. HhADZEE
2. fEKFEEE 2. BEERBRDEE BEERD
B RIS RAEET L
FERFREEN TERS FRENTCRIRE SR E R S RIS RSP
RGN TER6 FRENTCIERE SRR RIS RSP
FRFAN TERT TEFENTCRE & HS R E R F RIS SISO
FARFREAN TERS IERENTCIZ RS AR BE B R RIS AL
TR EEFT e B RRELBRBUKRFRE BIEEERERNRAR - BiEE
PR BERF R RAEES T
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AT AR

BUSR SGM-T4228

TR 220V ~

B 50 Hz

=R 2800 W

BERRT (H) 458 (W)595 (D) 540 mm
SRE 36.5 kg

EMRRERTTMEEE  MABITEA -
FRECSCRAINE HA - — B SUR A -
A mERFRE Llwww. germanpoo . comil - hi A SR HTARA ©
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PR

IRAREEEEERCHAELEERATESFRA
(BEREHERSE) -

* BPAEBETRA - UTIIER—ESXAAAT
EHEl  RAFESERNER:

1) EXEREVIPFHERRER
RAERE (R s )

2) BEANRFERAERR

www.germanpool.com/warranty

3) EZRA BT EAAT o

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 VIP App and register online:
(Scan the QR Code on the right)

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

3) Complete the attached Warranty
Card and mail it back to our
Customer Service Centre.

ARZUTRBUREARRR— R - LEREREZHEY - RFRACATEENNWRERER - DRISERAESEY

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.: SGM-T4228

#5555 Serial No. :

IR Invoice No. :

B E R %t Purchased From :

%S H#3 Purchase Date :

1. RBEHTBERREAS - STNERBMEBRE -
2. FAF FEMKERAHBAE ISR - AMRAAABIE:
- LPI%RE IR ~ EHEREIMTAZ AT LR
—ESE;
- ARAREALBINERHRER (BiEER M)
- EREANE MRS EMERNAREAE
HPTSIBUZIBIE
3 NTINERT - AP R AERHEUE:
- BERTEEAERAZMA ;
- EMEREREX AR
- ERRSFR B A B BERSINEAE AR ;
- MBRFAIEEER ~ BIRSMIER o

4. R REEEE S E R EIREE D
5. Em— AR - R AR

B B R AEE T

[N

. 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.

. 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.

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

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

N

w

N

o

Customer Service & Repair Centre

B =) Hong Kong, China Macau, China
FBESEEETBO5E SRPISIMNAE R (BINHTES)  UnitB,G/F, Sunshine Kowloon Bay A, 1 Andar, Mei Kui Kuong Cheong Fase 2,
SN BEEEER M TRE 5165 R EEIEE — HA1418AE Cargo Centre, 59 Tai Yip Street, No.515 Avenida Do Conselheiro Borja
7 : +85227732888 5F 485328752600 Howloon Hongkong Macau

Tel : +85227732888 Tel : +85328752699
8K : +8522356 9798 {EH : +853 2875 2661
- . Fax : +8522356 9798 Fax : +85328752661
%6 - repairs@germanpool.com Email : repairs@germanpool.com

RBREBRANEE AR ‘ This warranty is valid only in Hong Kong and Macau
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