GERMFQ!;{ % fia

ses SGV-2613
Multifunctional Free Standing Steam Oven -

@ LS RRA

Online Warranty Registration
. E

GERMAN

L}

o

L
EERZAIARERNE T ERNEE, & TRAGR,  TRARE X E‘

Please read these instructions and warranty information carefully Iiﬁﬁ
before use and keep them handy for future reference. EI-_.-' !

& USER MANUAL




Ef=

2. FEHIER 06

A4 FEABEREIE 08
ARSI TR A ER!
BERRBIEFME > T EAHBERE—H- 6. FIRANIERZE N FARELE 10

Please register your warranty information now !
gstery Y - BIR | BRI ER

For Warranty Terms & Conditions, - Bk | BARAIE R

please refer to the last page of this user manual. - AN

- KRN

- bR | TR | ETEE
- RO [ B

- fRR

B

9. BRERE 14

1. SRR 31

For English instructions, please refer to P.17.
HEXRERAEFSE PAT

P.3



B2 T
1 | EPIRREE RARIEPIBIL - FRIBIEA BRIAIESE -
2 | tmmE ENERLE  ELERE S MBRY -
3 | &EO FREENEE -
4 | ks B FEE A SRAREA -
5 | BR EETHRYBRNLYE -
6 | TERE ENERTE  EEHE  MBRY -
7| ko PEER Sk o
s |#an FERA AR PY 2 BRI, -
o |smnms ZEWHEOL -
10 | 42 BHETANRY -
11| e REIEERES IR EEE AR EL T -
12 | e BRETANRY  BENEREER -
13 | PR B BT -
14 | BERFE MEBER RS R ER -
15 | ERIEs RERE -
16 | Bokig WEFEBSBIKS -

P4

P.5




R AR PR AR

B= Ihie
GERMAN Lo
POOL L0 N
ﬁ 100 CHKBHER
GERM’ABH
‘ KRR
3 Y =

BRREEREL

€

LSRN

&
&

L

BRI

ET AR gEERERN

R | RBE

fRRET

HE

i

e N ) Oy

P mx TEE \/ B AR R

BERYMREREEIRE

HA-56

BN AR R IR

FE(RE) | BUE(ER)

0O O O

AENRERFREE - HENR RIS

vIC>®

UPPERGRILL  LOWER GRILL DUAL GRILL
LtE TE ®E

EE Ec EREANNER  RRERREEELH  BEREE
: BIERORE - BRGEARS

@ # %

FERMENTATION DEFROST DISINFECTION
BRR HE

V% D) A
DOWN TEMP/TIMER
T

up
T B/ ER Eims

O it 4
CANCEL LIGHT START

B 8 Ra®

P.6 P.7



BRAMT AR

2HERFEIH

gl SGV-2613 (F5HR) SGV-2613 (ZEMER)
EEERNETEEE 220 - 240V ~ 50Hz 120V ~ 60Hz
BEEMAINE(RK) 2100W 1300W
EmRYT (Bx@mR) 505mmx=349mmx415mm
BERY () (BExgmxR) 350mmx»230mmx320mm
IEREATE 26L
FE 12.8 Kg

- EREREERETIMEEE - BRABITEA -
- RECSCRAIIB HA » — BT SRR ZE -
- REmERAFGAE Rlwww.germanpool.comil ki R i fThR A o

EHBIE=EE

s FRABRPEMNBEEERRE LN -
o FIERREANNERYDEIE -
s BFAIEZERREBETEE - MBRER  SIUABRCHENAQATHEEE -

o RBERE ﬁ‘éﬁﬁ%ﬁéﬁ&%@%ﬁﬂﬁ’ﬁk?@t BRRBENEYNEBRZ AT -

o RRBIERTERRE  SESURENRREDER  ERSENESR -
o DDNEETEREEAMG  MRIFEIAEREMERZE20EX -

* FIREMSEIEEEREDOEK  JEREAEEEERE10EX

o EE . RTMILEE  VWEBRRHAREEBRLE o

o SEBMARE—IHREANEEERMELNME -

P.8

ERRFHANE “ERTFM 28AR -

AERRESHRENZNZARYMRS  NERREMIERRS -
RAEGERREFRSMEELBEN RERSHRARENTEEARRE - WEARBRERNERS
ERERE - TR RECARRE -

FARARNSIENTMEKRERAZIER » FEEREMKRE - WEEKERIEAER - BREE
B > DU TR KA EE AT AF -

BRERTERBYETKE  WEANRSEENRRENRE -
RABENEENEIFRER  DRRRRK  FEZAUR -

RABRPAFERERYNE TR LAIFRERR  SAEERENHEAS BRIk
BR)SEAMIERT - LI R RS -

RAREANRNEDMABMET - EEERSONNE LEATFE  DUeKRERE -
FEREBEEEEAYS

MABRINETNERRRBECBENES  RRIEREGARYNEE » BREE
BREERNMEEB AN  RHUREMARIITRERFEZERA
IRIEPISEPIRHBIRE - TEBITFZRIAEEM -

WRBRYIBRE - KT RLER - WARSER - HAEBIELNEXASER -

ERRECRBED  HSBLAMTSEERE  REkZa -
BREEFABRTGER - IO REREINE AR AT BIRBTE -

BRE  SH=T2E  EESHEEREARE -
RESRIE N AR INE S RSB I B A

P.9



ES (S

B TE & B TERRE R AR E R BEAREE
K& 5 g 100°C - 180 73ME (3 /\EF) 80-115°C
Bk b5 7iE 180°C - 180 # (3 /)\EF) 40 - 250 °C
xE 5 g 180°C - 180 73ME (3 /\EF) 120 - 250 °C
HE 20 734E 100°C - 180 # (3 /)\EF) TeeER

fRim | 3z 20 734E 40°C - 180 # (3 /)\EF) TeeER
s 20 4E 60°C - 180 224 (3 /M) ENEEE

P.10

BARY | RARAFEHIER
1. EREER -

2.5 (O 1% SHEREE -

3. pEREENER TRE (D) 819 - BHImiEEme -

RARY | RARIKEIE
EEREEERE TR { REREETRESEER  EESERDEEBNE -
AHERR

B2 © B TR A2054 + BE100CHRT -
1. BREKEEEK -

2. TS HRRE T 1% S8 4

3. AR 100°C, 1% P R -

3. TEREERASHE © & /\ RADHEE00EHR P REEHHLEE -

o

B2 : B ERAER2055 - BE190CTHES -

1 BEEARFEEEK o

2 IESHUREE T &2 4 -

3. BBER180T « & /\ BBEEEE100C » & P BHER -

4. FERTERESEASHE - 1 /\ ERSNEE054E - B ) REERLEE -

IR BIARER  BENASHESEERTEDRE U @0 RYMBRARNEIEE - EETR
Ry BB:AC BRPAE) - RRIEAFORR - BERERAE - BrgEARSTRHERT

ERERETERAELR  FNEBRKRMBNER

EERERLER  WESBTHAMREMERRERTEIRTENLE

P11



ES(EE

bR THEE | LTSk
BIAN : BRI A58 + SRET200CHIRRT -

s T L (D e -

2. BBETERRIS0T » & /\ RAMHBEE200C » & P #RA -
3. BRTEREEASHE - 7 /\ RADHEE5HE - B ) e -

IR BIARER  FEMABDEASEBTEDRE © A% @D YHRBRSHIEE - BNEE
% BE:HC BREIE - RREERT  ERBUERRE  BRefARSUBHERR

=
= o
S

EREREPEREAZR  SNEERNERYBAER -
E“S%éﬁ( uxmnFé IEE BTRMRFFERRERFERENRE

RiB | BB
BIEN : BB BB A0 -

1 SRR T (@) 7 -

2. BEBERAL0C - BEERA05E © #% /\ EAHEREAR05E -
3.4 P REEERSEE -

R
Bl : REREREAI0NE

. e TR H) e

2 REDERACT « BEERA0HME « #2 /\ WETIHEAHE -
3. 1% P REEEFILEE -

HE
1SR TR YK -
2. B DTERR100°C » BRTERA2058 -
3. 4% P REEEFILEE -

P.12

{ERZAA

TIRKRHABIET

BRR RA
HRAEK HEOERESEHVENK  BREFTRR °

BARREEFREOEENREOR  ERLFRR °

BE1T 5-10% WEEIREN - ZEETEELIE - R
BEKE  SRETHBEIUR %vaﬁéf RENERENTZE  BHIIEEHRADNE
R - MEAREIARREBEL  EREFHER

FE:
1. NRKBEAR LA - BRE -

- BRIAEEGERYT

. %EF'?E?{?%%ﬂ:

- KFERSIERKE ;

- KARER DD G
2. ERRBRYMARIERBARRS

FAENTHRIERY LR T -

3. ZBEELFERENAERSRE © IZRFREMDM - NI - RRTFESEBEIRK
Hivmn bt - LesRGammet -

P.13




5RERE

\//

AR DERBEAMRIVERE ~ REK M ~ HHEMTISBRIZOE L IEREAEBAL -
1B FEIEREZ A, WRFERRIRIEEN BMIRRE, WA TIREBIRARIER

2. RERFIEEER - ERVYSUZKEZIENER - AARREMES - FAEREEYRER - 2ENES
EEEE SERTIERE - Y00 MAENE  BIEMAERE -

FIRIE R AR ERAFKEEREK - AERKPNENESEEES KR -
BREREFBEEKFENEKE - MBFEA LKA REKE - A PR EBRERE
SR % ETTRANERT 10- 152 RS2 IE e R PIHE -

EREBERPINRIIE - AJRIERES

NEHEARRIR - AR EMEZIRE - Reg AN « EERIMEAERIARITIR S E R - B S E R
5 EREIRTIET - LIRRER(E -

B ABEEENTR - BRREREE HROIER  BEERY  RENEBR  RRRZER
BV SR BBRVIB S -

9. FHEERIMEBFRER - FIRER  EEERAAATNERRSE -
10. NEERAEMERY B IR AR N VR B R IIBIERT - AAER S SIERIBRIRE -

N IEBEREYE ~ BB SR MET - ;ﬁﬁﬁﬁ’x’féf%*i (Heantniamel) Z08R  DREBEWR (thns
BREYE) - LRblBaEm - BERAE

12. REAPEEUILERE - BETEMBRIZEERET -
13 ZREREME - WERAADBENEFEBASRE -

N o o MW

ARRKIRRER

1. BRRAREELLCRIZENAER - REBFREENRRFEECHR  AESERIETINABRS
B ﬁ@iﬂﬁﬁﬁh&u/ﬁﬁ?giﬁﬂpﬂ’ﬁkf TR E R OETEBIE(F - AKIEB% - ALURE
BRoKiE © SERRBRKIRIR - BB RET R -

2. BRAERTRRABEHASR  RAVRGKECRERASIEMRENE  AET2EEE8 - BE
IRESRAEE N BEITHEE -

3. EZAFEEEXEMERET R ERMNEKIEER

P.14

BUEBERR

HEES TR SR
HIBHE S B LR (RBRR)
MR DR BB
BRSREER L BRE LR
B
ERRETE BRI AR
BRIET MBS
TBRLAEREE TR
BFREE ST E4RAEPIEL
HIBETBERAE
Bk ERENE EHH BT
BHRET AR BRELRIBH
TREmEr R kekRg | BOIEEERE EAEEARL
PO BRELRIH
I |
AT BRE LRI
TR
RS AR
REREEER T BRI &R
B iR
BREIREIEE
BRAE BRE AR
BRIETTCAHEE
REEEE  NESHELENK | EEREE AR
KB © SRR BRE LR
B B E E K
RGBS BRE LRI

P.15




BUEHEER

RE5 | RIERR ATRERNIA

E-1 SRR ERE EEREREREESNEERE

E-2 AERSRRELERE) ARESRRELRENEEESNRERTE
E-3 TR REXBRE) FRE) T 44 33 B ML B FERSIR (R 30°C
E-4 EERMRRELERT) FB TIE# 30 B MmE L B RS RIBEEN30T
E-5 R REER B R R A R R RS

E-6 R RGN BRI R A SRR

E-7 BRI E BIEE

P.16

Table of Contents

2. Control Panel 20

4. Notice Before Use 22

6. Default Settings 24

- Control Panel ON / OFF

- Lamp ON / OFF

- Steam Mode

- Steam Grill Mode

- Upper Grill/ Lower Grill/ Dual Grill
- Fermentation

- Defrost

- Disinfection

9. Cleaning and Maintenance 28

11. Warranty Terms & Conditions 31

P.17



Product Structure

Product Structure

Parts Name Function
1 Door safety switch The appliance will be disable when the door is open.
2 Upper heating element To produce heat for food cooking/reheating from the top
3 Steam inlet To hold water for steam generation
4 Water tank To allow steam to enter the oven cavity
5 Shelves To hold food trays or racks for cooking
6 Lower heating element To produce heat for food cooking/reheating from the bottom
7 Water outlet To discharge excess water from the oven cavity
8 Air Outlet To exhaust excess steam from the oven cavity
9 Steam outlet accessory To be installed on the steam outlet for direct control
10 Wire shelf To support food container. For steam and grill mode
11 Oil collector Pla-?e on the bo'.ctom of the oven cavity to co.llect oil produced.
during the cooking process. Removable design for easy cleaning
12 Grill tray To support food or food container. Mainly for grill mode
13 Protection wire shelf To avoid touching heating element
14 Insulated glove To handle hot food or tray from the oven
15 Power Switch To switch ON / OFF the appliance
16 Drip tray To collect excess water from the oven cavity
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Control Panel Control Panel

ICON FUNCTION
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Technical Specifications

Safety Notes

Model SGV-2613 SGV-2613
(Hong Kong Ver.) (U.S. & Canada Ver.)
Voltage / Frequency 220 - 240V ~ 50Hz 120V ~ 60Hz
Input Power(Max) 2100W 1300W
Product Dimension (WxHxD) 505mmx349mmx415mm
Oven Cavity size (approx.) (WxHxD) 350mmx230mmx320mm
Cavity capacity 26L
Net Weight 12.8 Kg

- Specifications are subject to change without prior notice.

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

- Refer to www.germanpool.com for the most updated version of the User Manual.

Notice Before Use

® Check to confirm the voltage on the rating plate corresponds to the electric supply at your home
® Remove all packing materials from the oven cavity.

® Make sure the appliance is not damaged. Do not operate the appliance if it has a damaged power
cord or plug. If it is not working properly, or if it has been damaged or dropped, please contact your
nearest authorised dealer.

® The appliance is heavy and needs to be placed on a firm rigid surface.

® Do not block the ventilation of the oven. Stay away from high temperature and steam to avoid dam-
ages to the oven.

® Place the appliance in a dry place without the presence of corrosive gas and away from high tem-
perature and steam.

® Do not place anything on top of the appliance and keep at least a 20 cm distance from the cabinet
above.

® Leave at least a 5 cm distance between sides of the appliance and the wall, and at least a 10 cm
distance between the back of the appliance and the wall.

® Caution - make sure the appliance is earthed at all times to avoid electric shock.

® The manufacturer assumes no liability for any damages caused by inproper usage of the
appliance or failure to observe these instructions.
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This manual contains important information regarding the safety, use and maintenance of your steam
oven. Read and keep it in an easily accessible place for future reference.

This appliance is solely designed for domestic use. Do not operate the appliance for commercial use or
purposes other than its intended use as stated in this manual.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or
mental capabilities, unless they are under the supervision of a person who fully understands the safety
information.

It is recommended to fill the water tank up to the maximum gradation with distilled water. DO NOT USE
ANY LIQUID OTHER THAN WATER. Make sure the water tank is properly inserted in place before opera-
tion.

YOU MUST EMPTY THE WATER TANK EVERY TIME AFTER USE. This is for hygienic reasons and proper
maintenance of the appliance.

Avoid opening the oven door frequently during the cooking process to avoid loss of steam.

If it is necessary to open the oven door during the cooking process, please keep a reasonable distance
from the oven door to avoid close contact with high temperature steam.

Temperature in the oven cavity is still high even when cooking has finished. Always use the protective
glove when retrieving food or containers immediately after operation stops.

Do not use the oven as storage.

After the reheating of milk or baby food, please mix the food well and check the temperature before
feeding to avoid burn injuries.

The appliance should only be repaired by an authorised dealer or a certified technician.

If the oven door or its sealing is damaged, do not use the appliance.

If the power cord or plug is damaged, have it repaired by an authorised dealer or a certified technician.
Accessible parts of the appliance may become very hot during operation, children should be kept away.

Do not touch the front panel or heating elements inside the cavity DURING AND RIGHT AFTER operation.
It takes time for those parts to cool down after heating.

Clean the appliance or cavity at least 30 minutes after operation.

This appliance is not intended to be operated by means of an external timer or separate remote-control
system.
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Default Settings

How to Use

Mode Default Time Tenegzgiture Time Range Temperature Range

Steam ( 100°C) 5 mins 100°C 5-180 mins (3 hrs) 80-115°C
Grill 5 mins 180°C 5-180 mins (3 hrs) 40-250°C
Steam Grill 5 mins 180°C 5-180 mins (3 hrs) 120-250°C

Disinfection 20 mins 100°C 5- 180 mins (3 hrs) Cannot Adjust

Fermentation 20 mins 40°C 5- 180 mins (3 hrs) Cannot Adjust

Defrost 20 mins 60°C 5- 180 mins (3 hrs) Cannot Adjust
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Control Panel ON / OFF

1. Turn on the main power switch.
2. Press the @ button for 1 second, control panel will be activated.

3. Press (D button for 1 second again to turn off the control panel.

Lamp ON/OFF

Press Q button when the appliance is in standby or cooking mode. Turning ON the lamp allows you to
check the cooking status, the lamp will turn off automatically after a few seconds.

Steam mode

Example: 20-minute steaming at 100°C

1. Make sure the water tank is filled with water.

2. In Standby mode, press % button.

3. Preset temperature is 100°C, press } button to confirm.

4. A Preset temperature of 5 minutes is displayed, press /\ button to adjust the temperature to 20 min-
utes, press } button to start.

Steam Grill mode

Example: 20-minute steaming at 190°C

1. Make sure the water tank is filled with water.
2. In Standby mode, press Q button.

3. Preset Temperature of 180°C is displayed, press /\ button to adjust temperature to 190°C, press } button
to confirm.

4. Preset time of 5 minutes is displayed, press /\ button to adjust the time to 20 minutes, press } button
to start.

Tips : When the cooking process starts, it will take a few minutes to reach your target temperature, you
can press @’D button to switch between time /temperature display. When temperature is displayed,
if BH:BE is blinking, it means the cavity temperature is rising, when the temperature reaches your
target, the symbol will light on and a beep sound will follow.

If your recipe has a preheat procedure, please put in the food after the beep sound.
When the oven temperature reaches the target, the oven will automatically maintain a constant tem-
perature.
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How to Use

Tips for Using the Oven

Upper Grill / Lower Grill / Dual Grill
Example: 45-minute grilling at 200°C
1. In Standby mode, press [i] / Q / [j button.

2. Preset Temperature of 180°C is displayed, press /\ button to adjust temperature to 200°C, press } but-
ton to confirm.

3. Preset time of 5 minutes is displayed, press /\ button to adjust the time to 45 minutes, press } button
to start.

Tips : When cooking process starts, it will take a few minutes to reach your target temperature, you can
press @/_'—) button to switch between time /temperature display. When temperature is displayed,
if BH:BE is blinking, it means the oven temperature is rising, when the temperature reaches your
target, the symbol will light on and a beep sound will follow.

If your recipe has a preheat procedure, please put in the food after the beep sound.
When the oven temperature reaches the target, the oven will automatically maintain at a constant
temperature.

Fermentation
Example: 30-minute keep warm

1. In Standby mode, press @ button.
2. Preset temperature is 40°C, and preset time is 20 minutes, press /\ button to adjust to 30 minutes.

3. Press } button to start.

Defrost

Example: 30-minute defrost

1. In Standby mode, press ﬂ"" button.

2. Temperature is preset at 60°C, and preset time is 20 minutes, press /\ button to adjust to 30 minutes.

3. Press } button to start.

Disinfection
1. In Standby mode, press % button.
2. Temperature is preset at 100°C, and preset time is 20 minutes.

3. Press } button to start.
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The following circumstances are regarded as normal:

Circumstances Reason

Sometimes, there will be water coming out of the steam

Water coming out of steam outlet outlet, this is normal.

During operation, excess steam may be expelled from

Steam accumulation in vent o
the vent, this is normal.

If power voltage supply is stable between 5-10% of the
stated range, cooking function will operate normally. If
there is sudden surge or decrease in power supply, cook-
ing process may be interrupted. This is normal.

Electric voltage stability

N
1

ote:

. If the appliance is not working properly, please check if:
Power cord is connected properly;
Oven door is completely closed;
Water tank is completely inserted;

The fuse at home is normal;

. If the appliance starts working when it is not supposed to:
Open the oven door immediately to stop operation.
. Temperature in the oven cavity is still high even when cooking has finished. Never touch the heating

element or any hot parts with your hands or anything else, like cooking tweezer and protective glove,
as it could be dangerous, or cause damages.
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Cleaning and Maintenance

NOTE: NEVER USE METAL SCOURING PADS, ABRASIVE CLEANERS, STEEL WOOL PADS, or GRITTY WASH-

9.

CLOTHS to clean any part of the oven.

. Make sure the appliance is turned off, and disconnected from the power supply before any cleaning and

maintenance.

. Always keep the oven cavity clean, especially if spillover has occurred. Do not use metal scoring pads,

abrasive cleansers, steel-wool pads, or gritty washcloths, etc. to clean the oven, this may damage the con-
trol panel, baking and steaming trays, cavity and exterior of the appliance. Use a sponge or soft cloth with
mild detergent or a paper towel with spray glass cleaner for cleaning. Make sure the oven cavity is dried.

. It is recommended to use distilled water for cooking.

.IT IS IMPORTANT TO EMPTY THE WATER TANK AND WATER DRIP TRAY AFTER EACH USE. YOU CAN TAKE

OUT THE WATER TANK AND WATER DRIP TRAY TO CLEAN AND PUT BACK WHEN FULLY DRIED.

. Open the oven door for 10-15 minutes to air dry the oven cavity and door frame after each use.

. Always clean the oven door and the sealing ring. Failure to keep the sealing clean may result in damages

on the front and adjacent units. Use soft cloth to clean the sealing ring.

. If the control panel is wet, use a soft cloth to clean and dry it. Do not use abrasive cleaners.

. If the appliance will not be used for long time, please disconnect it from the power supply. Keep the oven

cavity, water tank and drip tray clean and dry. Put the appliance in a dry environment absent of corrosive
gas.

Disconnect the appliance from the power supply for lamp replacement. Only use original parts purchased
from the manufacturer.

10. Do not use coarse objects or sharp metal tools to scrape the glass door, as this can crack the glass.

11. If the oven cavity is very dirty, please use the disinfection mode to dissolve grease before cleaning.

NEVER USE METAL SCOURING PADS, ABRASIVE CLEANERS, STEEL WOOL PADS, or GRITTY WASH-
CLOTHS to clean any part of the oven, including the oven door, food plate, and oil collector.

12. When you dispose this appliance, please follow the local environmental protection and recycling regula-

tions.

13. If the appliance is damaged, it should be checked by an authorised dealer or a certified technician.

Clearing Water Scale

1.

If you realize that the steam emission is slower than before or not as smooth, or if the steam is found to
have white powdery residues, try adding citric acid or white vinegar to the storage tank, and then start the
steam oven to remove the scale from the pipe. After performing these steps normal operation should re-
sume. If the amount of water scale is too high, perform this procedure repeatedly. After the procedure(s),
it is recommended to run the oven once with pure water.

. If the product does not emit steam at all, it is likely that the pipe has been seriously clogged due to exces-

sive accumulation of scale, so the steam is unable to pass through. Contact the maintenance personnel
for repair as soon as possible.

. It is recommended that the user perform the above-mentioned descaling procedure every one and a half

to two months.
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Troubleshooting

Problem

Cause

Solution

Nothing appears on the display

Oven is not connected to
power

Connect the appliance to
power supply

Defective power cord

Contact customer service

Display is not working normally

Display screen is damaged

Parts in circuit board are
damaged

Contact customer service

The appliance fails to work

Power supply is not connect-
ed properly

Connect the power supply
again

Oven door is not closed
properly

Close the oven door again

Water tank is not in correct
position

Reposition the water tank

Circuit board is damaged

Contact customer service

Water or steam leaks from oven
door during operation

Oven door is not closed tightly

Close the oven door again

Door sealing ring is damaged

Contact customer service

Oven lamp fails to light

Lamp is damaged

Master PCB is damaged

Contact customer service

Fan fails to work

Fan motor is damaged

Master PCB is damaged

Contact customer service

Button fails to work

Control panel is damaged

Master PCB is damaged

Contact customer service

Steam emission is slow or
unsmooth, or contains white pow-
dery residues

Pipe clogged by water scale

Clear the water scale

No steam produced

Water tube is stuffed or dam-
aged

Contact customer service

Water tank is not inserted
properly in place

Insert the water tank again

Water pump is damaged

Contact customer service
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Troubleshooting
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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).

5. EMm— ISR - ARMEMBAREER -

25 B35 R AEIE L

Code Explanation Possible Reason * SPRAMEEEKTRAN  LIFEP—E AR AAAT * This warranty is not valid until customer registration information
EDBR  (RRFESERAN: is received by our Service Centre within 10 days of purchase
via one of the following means:
. ) ) . . Lo T A N4 - . ]
1 Oven cavity high temperature protection Temperature in oven cavity exceeds the limit of 1) iﬁxﬁfﬁ.ﬁﬁwz E E 1) Visit ogr website and register E
safety setting RABTERS . online:
www.germanpool.com/ www.germanpool.com/
warranty warranty
Steam plate high temperature Temperature of steam plate exceeds the limit
E-2 p g P P : P S (0 e 2) Complete all the fields on the
protection of safety setting 2) HEZRAZTF | hed W Card and
HEEANT o atte_mc_ ed Warranty Card an
E b 1 mail it back to our Customer
. F o= L= Service Centre. r =y
0 ity low t ¢ tecti Oven operated for 3 minutes but temperature -" - _. -
E-3 Ven cavity low lemperature protection of oven cavity is lower than 30°C — - - N N
BHEEZLTRBIEREABZE—HHRE - DUEREBRZEER - AR RECTAERVATERER - TRIRERBHSEX
Please fill out the form below. This information and the original purchase invoice will be required for any repairs. Warranty will be
Ea Steam plate low temperature Oven operated for 3 minutes but temperature invalidated if information provided is found to be inaccurate.
i protection of steam plate is lower than 30°C #U%E Model No. : SGV-2613
#5918 Serial No. : FZYETE |Invoice No. :
E-5 Sensor connection failure Sensor is disconnected
% 5 P98 Purchased From : f% 5 HHA Purchase Date :
E-6 Sensor failure Sensor is damaged
1. RBEERBERT AL » BRNEREHERS - 1. Customer who fails to present original purchase invoice will
E-7 Circuit is damaged Connection problem . e . not be eligible for free warranty service.
2. AP FEKIREH I E IS TNESE - NMRALAEE: 2. Customer should always follow the operating
- 228t~ IRES ~ ey BT ) instructions. This warranty does not apply to:
FPIZES ~ 4RER ~ MEEEATIZ AR - labour costs for on-site installation, check-up, repair,
—ERER; replacement of parts and other transportation costs;
B N 2= o\ pph o e & H ) - damages caused by accidents of any kind (including
?E%E;Ei/\%%'ﬂl‘}f?mlﬁﬁii (?%Lﬁ&/ L) material transfer and others);
- BREAAE « MK IFE Mg RS RE AR - operating failures resulting from applying incorrect voltage,
Siss improper usage, and unauthorized installations
HETS I Bz 1838 or repairs.
BRTINERT - AP RAERRRIUHE: 3. Thihs Warfak:‘ty is invalid if: dified b horized
. N i - the purchase invoice is modified by an unauthorized party;
- BERREEAIERAZMmIN - the product is used for any commercial or industrial purposes;
- B RERESR TERR - the product is repaired or modified by unauthorized
- N X personnel, or unauthorized parts are installed;
- BRI R BT A B BERSNEA A A - the serial number is modified, damaged or removed from
- WS RIARIE R R ~ BRI - the product.
. - 4. German Pool will, at its discretion, repair or replace any
4. BRI ERRE E S R S IR R defective part.
5. This warranty will be void if there is any transfer of

ownership from the original purchaser.

Customer Service & Repair Centre

RREE EFI.W;'FU Fg Hong Kong, China Macau, China
eV R 1-35R SRPT{ER R K41 4558 10/F, Kowloon Godown 3/F, Edificio Industrial Pou Fung,

HEEEE104E T T A E3E 1-3 Kai Hing Road, Kowloon Bay, 145 Rua de Francisco Xavier Pereira,
T : +85223336249 WiF 485328752609 Howloon, HongKong Macau

Tel : +85223336249 Tel +853 2875 2699
fEH : +852 23569798 fEH : +853 2875 2661

Fax 1 +8522356 9798 Fax +853 2875 2661
EHL : i
% : repairs@germanpool.com Email : repairs@germanpool.com

BB KR

‘ This warranty is valid only in Hong Kong and Macau

P.30




GERMAN % fia

E(&%)B MR 2AA German Pool (Hong Kong) Limited

EES E At PR
Hong Kong, China Mainland China Macau, China
EBNELNEEHESEI165 BEREFILTIERE JRPIERFIMIET 14557
FELIEPO2H113%RE READ T EEH AR BETERE3E
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, China 145 Rua de Francisco Xavier Pereira, Macau
% Tel: +852 27732888 EEF Tel: +86 757 2388 1896 % Tel: +853 2875 2699
{HH Fax +852 2765 8215 {HH Fax +86 757 2980 8318 B H Fax: +853 2875 2661
[ ; o -
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" li 2007
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ACHIEVEMENT AWARD = +AHBHRR LTSS BEHMKE EBEESEE

© [REFTR « REBEIERE - RS  ERNEARHNBFEARERR - EELE
© All rights reserved. Copying, reproducing or using the contents of this manual is not allowed without prior authorization from German Pool, violators will be prosecuted.
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