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» Steam oven will only function properly when the door closed accordingly.

During the installation process, please follow the instructions given.
Note: Please monitor and do not let the steam oven unattended.

Note: If there is smoke or fire, keep the door closed to suffocate the flames. Turn off the steam oven and cut
off the power supply of the steam oven.

* Overheated fat and oil can easily catch fire. To barbecue, cooking oil during heating is very dangerous
and should not be done. In extinguish burning oil or fire, please do not use water (may explode).Please
extinguish the flames with a damp cloth and keep doors and windows closed.

Note: When cooking with steam oven, do not use alcohol. Food may overheat. Can cause oven to explode!

« This appliance is not intended for people (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervision or

instruction concerning use of the appliance by a person responsible for their safety.

* Do not let children play with this appliance.

P.3




1. Notice Before Use

2. Installation

Note: 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, concerning the steam oven
will become very hot.

Note: During use, all connected parts may become hot. Do not let children go near or touch the oven.

Note: When open the oven door at the end of the cooking cycle or during the cooking cycle, be careful of

the hot air discharged from cooking or steam airflow and hot water droplets. Please keep an
appropriate distance in order to avoid burns or scalding.

Note: Check to see if the power cord of the steam oven in contact with the door of the hot oven Insulating

material of the power cord may melt. The risk of short circuit!

This appliance is for household use only.
The manufacturer and distributor are not responsible for damage caused due to incorrect use.
To avoid damaging the steam oven or other dangerous situations, please follow these instructions:
- Do not cover or block the ventilation.
- Do not place flammable items inside the oven because when you turn on the steam oven may
cause fire.
- Do not store food in the steam oven.
- Do not pour alcoholic beverages (brandy, whiskey, alcoholic beverages, etc.) in the hot food.
There is danger of explosion!
Accessories (shelves, plates, etc.) can become very hot during or after cooking. Always wear protective
gloves or use an anti-hot pad.
To avoid burns and scalding, always wear protective gloves when remove plates and containers after
cooking.
Do not lean on or to sit near to the steam oven. Oven door can withstand the weight of no more than 3.5
kg.
To avoid any damage of the steam oven, the loading weight of shelf should be no more than 3.5kg.

Cleaning:

After switching off, the steam oven will still be hot for a period of time. It will slowly cool down to room
temperature. Wait for the steam oven to cool down to room temperature before doing any cleaning.
Do not use abrasive cleaners or sharpened metal blade to clean the steam oven glass door since they
can scratch the surface, and may even cause the glass to break.

To ensure the steam oven in good operation, the door surfaces (the front and the door between the
internal cooking) should always be kept clean.

Follow the instructions in the “Care & Maintenance” to clean the steam oven.

Maintenance:

If the power cord is damaged, only a qualified technician is allowed to do replacement in order to avoid
any danger. To replace the power cord, you need to use special tools.

Repair and maintenance can only be done by manufacturer authorised technical personnel especially
related to electrical components.
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Dimension of the product and cabinet
Unit: mm (milimetre)
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Install the steam oven into cabinet

1. Put the appliance in furniture recess;
2. Open the oven door;
3. Fix the appliance with 4 screws.

—
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3. Safety Instructions

Please read these instructions carefully before installing or using the appliance!
Keep the instructions handy with the appliance for future use!

Instruction manuals are intended for the specialist who is responsible for the
installation of the appliance. Operation manuals are for the end user.

The latest version of the instructions can be found online at www.germanpool.com.

During or shortly after use the appliance and the cavity become hot. Do not touch the heating
elements or it will cause burn.

During use, do not touch the oven door to avoid burns.

A high temperature steam or high temperature airflow will be released when you open its door. Be
careful to avoid scalding.

Don't place food or dishes directly on the bottom of the oven. Put them on the grill or tray.

Do not use a high pressure cleaner or a steam cleaner to clean the product, otherwise short circuit,
fire, etc. may occur.

There may be a smell when using the appliance for the first time. Please set the product to 200°C for
1 hour, then open the door for ventilation.

Ensure that the air outlet is well ventilated.
When the appliance is in use, do not touch the heating elements in the cavity.

When the appliance is in use, touchable parts of the appliance may become hot. Children should not
g0 near the appliance.

Non-qualified technician should not perform maintenance operations.

Do not place flammable, explosive or corrosive materials in the appliance.

Children must be kept at a safe distance from the appliance and must not operate the appliance.
Do not damage or let heavy objects press the power cord.

Do not use power supply other than 220V~50 Hz.

Do not disassemble or repair by yourself.

If the power cord is damaged, it must be replaced by the manufacturer or other qualified technician.

During or shortly after use the oven cavity becomes hot. Do not sprinkle water at the cavity to avoid
damage.

Do not use a rough scrub or a sharp metal scraper to clean the oven door to avoid scratching the glass
or even breaking the glass.

When cleaning the convection motor, the appliance’s power must be switched off before removing the
protection device. After cleaning, the protective device must be reset to its original position.

The power supply must be cut off before replacing the light.

Please ground the appliance properly; do not connect the ground wire to a gas pipe, water pipe,
lightning rod or telephone line; poor grounding can cause an accident due to electric shock.

The appliance should be installed in a place that can withstand sufficient weight, otherwise it will
cause the parts to fall and cause injury or loss.

Installation should be performed by a professional, otherwise danger will occur.

When moving the appliance, the door handles should not be used for handling. The appliance should
be lifted from the bottom and handled carefully.

When placing the product, the bottom of the cabinet should have a platform support with a bearing
capacity of 60 kg or more, and it cannot be fixed only by the screws at the door frame.
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4. Product Structure

10 11 12
No Component Description
1 |Control Panel For details see instruction of control panel.
When oven door is open, the appliance stops working;
2 |Oven Door Safety When oven door is closed, press ON/OFF button to restart
the appliance.
2 [wter i cover
4  |Shelf To hold the cooking tray
5 [Ventilation Discharge redundant steam in the chamber.
6 [Drain Water Switch Drain water and water scald in steam generator
7 |Food Tray To hold the cooking food.
8 |Grill Tray To hold the cooking food for grilling
9 |Qil Tray To collect oil extracted from cooking food
10 |Water Absorber To absorb water in chamber or water board
11 |Heat Insulating Gloves Pick and place the hot food, plate and grill.
12 |uservanua e e o
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5. Control Panel 6. Operating Instructions

Initial Power Connection

In the case that the user connects the appliance to power for the first time or after power Watch the video clip

GERMAN
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disconnection, the initial setting interface will appear. At this time, the user can perform
initial setting or use the default setting.
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After connecting to power, “I}I1:1111" flashes on the screen. Touch “+” and “” to increase and
decrease the time. Press and hold can be adjust the parameters quickly. After setting, wait for
5 seconds or touch the @ button to confirm the settings.

Cﬁ) Steam assist key: Grill mode, this button can add steam to the grilling effect.

Normal Operation

1. Turn On the Appliance

Press and hold the power button “(!) ” for 1 second to enter the power-on state. After the power is turned on, the oven

{(:):} Overlap function: You can select two function modes for overlap.
\j Function selection key: Used to switch between functions. Press once to enter “select function” directly enters the initial state of grill mode.
window. Then press this button to switch functions, or press “ + ” or “ - ” to switch functions.
M et FE-F0 +
- Oven light: Turn the light on or off. . un’ﬂnaninuu L O]
O I o — Dl

@|t Temperature/time switch button: Switch between temperature window and time window.

2. Selecting Functions
{9 Time status switch button: Set the alarm, working time, end time and clock. Select a different function by touching the “M” button. When a different function is selected, the temperature zone will
display the default temperature of the current function, the time zone displays the current time. Touch the clock key

+ Digital plus key: Increase the value of time or temperature; in “select function” window use this @ and the time area will display the alarm clock, operating time, and appointment time respectively.

key to switch functions.

Digital minus key: Decrease the value of time or temperature; in “select function” window use Function Function Default Default Time Function Function | Default Default Time
T this key to switch functions. Icon Temperature (C) (min) _ Temperature () (min)
Water shortage indicator key: When this key flashes, press “k J” to open the panel, filling water, Top and Bottom o
\~/ press this ke)%to cancel md%ator and resur¥1e opera‘u%n. P P g C] Grill 180 20 = Keep Warm 60 20
N Start/pause button: 1. Start the Cooking program; 2. Pause; 3. Press and hold for the child lock % ] | Convection 160 20 (2 | Defrost 50 20
function. | Bottom Gril + Rear | o) 20 (] | Ferment 30 20
Q) On/fo key: Press and hold to open and close the operation panel; tap to cancel the current .
setting to return to standby. E] Top Single-tube 220 20 = | Descaling - -
@ Top Grill 220 20
PRearfiotwina | 210 20
Rear Hot Wind 180 20
Steam 100 20
High T t
StEamempera ure 110 20
@ Bread Step1: 30 (Rear Hot Wind) 40
Step2: 180 (Top and Bottom 28

Grill)

3. Temperature Setting

When this mode is selected, the time display shows current time by default.

Touch the temperature/time switch button “ ®|t" and the temperature window will flash. Adjust the desired
temperature by touching the “+” and “-” keys on the right of the time display area.
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6. Operating Instructions

4. Operation Time Setting

When this mode is selected, the time display defaults to the current time.

Press the clock key twice or the temperature/time switch key “®|t " once, and the operation time icon |_>| will
flash. Then press the “-” and “+” keys on the right of the time display area to adjust the required time.

5. Preset Cooking

To preset cooking time and end time for the steam oven, follow the instructions below.

The steam oven will automatically shut down after the end of the cooking time.

In preset cooking mode, the timer can also be set to the steam oven.

For example, the time is now 11 : 15 in the morning. Desired cooking end time is at 12 : 30 in the afternoon, and the
required cooking time is 1 hour.

Setting the Cooking Time

a. After selecting a function, set the temperature, click “ @]t ” to select display area.

The icon “ |—>| lights up, the time shows the default running time, touch the “+” button to adjust the time to 1 hour.

b. Press @ again to know that the end time icon “ —p|” is on, and the end time set is 12 : 30.

c. Press the start button to start the function. After the function is activated, the display shows the end time “ —>| "
indication.

Cooking Ends

The steaming oven emits a beep sound, displays End, press any button or open the door, the prompt sound and
indicator on the display disappear. The oven enters standby mode. The oven will then be turned off if there are no
further operation instructions.

View end time, cooking time and timer
Before cooking starts: If the timer is set, the time display only shows the timer time;
If the timer time is not set, the cooking end time and the cooking time (duration) are shown
alternately.
After the start of the cooking function: If the timer is set, the cooking time and the timer time are shown alternately;
If the timer time is not set, only the cooking time is displayed.

Changing the Cooking Time and End Time

Press “@|C” until the cooking time indicator light || flashes. Then use “+” and “ - ” to change the cooking time.
Press “ @ ” until the end time indicator light “ —|” flashes. Then use “+” and “ - " to change the end time.
Press the confirmation key “ Dl ” to confirm the changes.

Note:

The present time can only be viewed when the oven is turned off or in standby mode.
During the cooking process, press the power button to cancel, press and hold the power button to turn off the oven.
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6. Operating Instructions

Other Functions

Child Lock Function

Press and hold the start button “ || ” for two seconds to enter the child lock mode. At this time, the time display area shows
the child lock icon “[31” lit up. At this time, except for the unlock button and the shutdown button, all buttons cannot be
operated.

After entering the child lock mode, press and hold the start button “[>||” for two seconds to unlock.

Timer Function

a. Press “{)” to select the timer. The timer “{T) " flashes and 00 : 00 lights up.

b. Use the “+” and “-” keys to modify the timer’s time. Press and hold the plus or minus button to speed up the adjustment
of the time.

c. After the timer setting is completed, the digital tube countdown will display the set time of the timer. If the operation time
and timer’s time are set at the same time, the set time of the timer will be displayed first.

d. To modify the timer’s time, press Cl-j once while the timer is running. The digital display displays the countdown of the
remaining time and flashes. At this time, the timer’s time can be modified by pressing the “+” and “-” keys.

e. To cancel the timer, press @ once in the timer mode. The digital display shows the countdown of the remaining time
and flashes. At this time, press the “-” button to adjust the time to 00 : 00, the timer icon goes off.

f. When the set time is reached, the digital display will show 00 : 00, a reminder prompt tone will be played. Press any key to
end the prompt tone.

Descaling Function

It is recommended that the steam oven be descaled every one and a half to two months. If the descaling is not performed,
the oven will automatically remind the user when the descaling time is reached, the cleaning icon “<3}” flashes and the
buzzer rings. At this time you would need to descale the steam oven. You can press any key to stop the alarm. The next time
you turn on the oven you will hear the alarm again, until the descaling program is performed.

o M @t DZGB:H:HB:H + \e/
0 (VA |
CE o

e Q LU © — Dl

a. Remove the water box, put in the detergent, and add an appropriate amount of water, then close the water tank panel.

b. Press “M”, select descaling function, then press start “>||” .

c. When water shortage indicator “\oy/” flashes, pull out the water tank and fill up with clean water, then put it back and
press the “ || ” start button.

W M eIt - 00 + e/
0 00 !
mr 3 @

O ®LUC ® — Dl

d. Clean water and water scale will be released to the cavity.
e. When the descaling process is completed display shows End. Wait until the steam oven is cooled down and clean the
water and scale inside the cavity.
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6. Operating Instructions

Overlap Function

You can use two different functions for this overlap function. After running the first function, the oven automatically uses the
second function.

For example, the first function is top + bottom grill at 180°C for 20 minutes and the second function is normal steam at
100°C mode for 15 minutes.

) M alt — " BEHHGHDZUBEH +
V0 (o Vi |
Tl ©
@ (C] —_— 10e — Dl

Select the grill mode and use the “M” button to select the top and button mode.

Set the operation time to 20 minutes and set the working temperature to 180°C.

Press the start button to start. When the oven is in operation, the overlap function button {(:)} at the left bottom corner
lights up.

Press the overlap button to enter the overlap setting mode.

w M el 1=l BG[]BE[] UD:U + (-
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Set the overlap mode to steam, 15 minutes, 100°C.

Press the start button to start operation.

After setting the overlap function, the overlap key “ {(:)} " lights up. Press the overlap setting button to switch between
parameter status of the first level and the second level.

Water Shortage Reminder

When the water tank is short of water, the water shortage indicator key “\/” on the panel flashes and the buzzer sounds.
When the water shortage prompt appears, the steam oven is paused.

a. When the water shortage indicator key “\/ ” flashes, press the water tank cover to open it.

b. Take out the water tank, pour in an appropriate amount of water, and put the water tank back into the steam oven.

c. Close the water tank cover, press the water shortage indicator and the ovens resumes to operate.

Steam Assist Function

You can use steam to assist the grilling effect based on your preference. There are three levels of steam assistance. The
higher level the more steam.

Steam addition steps:

a. When the grill function is operating, the steam assist key c{,’,‘) at the upper left corner of the control panel lights up.
b. Press the steam assist key <{,,3 The temperature display area displays “001” and flashes.

c. Press the steam assist key <ﬁ}> repeatedly, the temperature display area will flash “001” “002” “003”, if there is no
operation for 3 seconds, the setting will be confirmed automatically.

d. When the steam assist function is set, the steam assist key will light up.

e. When the steam assist function is set, press the steam assist key repeatedly until the button is half-bright, and the steam
assist function is canceled.

Use of Water Tank

All functions require the water tank to be full.

Inject cold fresh distilled water into the water tank, until it's full (approximately 1.3L).

Please empty and clean the water tank after the end of a cooking cycle. It can prevent the formation of bacteria and
limestone. Please do not use dishwasher to wash the appliance.

Note:

Please use distilled/pure water as much as possible for cooking to prevent the formation of water scale.
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6. Operating Instructions

Two-level/Multi-Level Cooking

When cooking in two/multiple levels, the grill rack must always be on the second or third layer (from bottom to top). This way,
common ceramic or stainless steel containers can be placed in the steam oven.

The deep grill tray or the shallow grill tray should be placed in the first layer from the bottom to top.

The positioning of the steaming pan depends on the length of time required for the food:

a. Food that needs to be cooked for a long time should be placed on the upper layer of the steam oven.

b. Food that needs to be cooked for a short period of time should be placed on the lower layer of the steam oven.

. Preset Menus

Operation
1. Press and hold the “M” button for 3 seconds when power is on to enter the auto menu selection interface, and the
temperature window displays the menu number “P01”;

ap M I BG%BGHBGHB:% + ”
999 on¢ =
Fo) ©) mu — D

2. Then press the “+” or “-” button to select the desired menu number (PO1-P50 is optional). Then, press the start button to
start.

Note:

The recipes are for your reference only. Factors affecting cooking include: the degree of rawness, the starting temperature,
the portion, the size, the shape of the food, and the type of container. If you are familiar with the operation of the product,
you can adjust the cooking time by referring to the above factors.
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7. Preset Menus

(. Preset Menus

Auto Menu Code

Menu

Description

P-31 Dried Beancurd and Ginkgo Nuts Sweet Soup Step1: Steam 100°C, 10 minutes;
Step2: High Temperature Steam 115°C, 20 minutes;
Step3: High Temperature Steam 115°C, 15 minutes.
pP-32 Classic Meal Stepl: High Temperature Steam 115°C, 26 minutes;
Step2: Steam 115°C, 9 minutes.
P-33 Grilled Chicken Wings Rear Hot Wind 180°C, 20 minutes.
P-34 Grilled Whole Chicken Wings Rear Hot Wind 200°C, 30 minutes.
P-35 Grilled Chicken with Lemon Juice Step1: Rear Hot Wind 200°C, 20 minutes;
Step2: Rear Hot Wind 220°C, 50 minutes.
P-36 Kebab Rear Hot Wind 200°C, 20 minutes.
pP-37 Grilled Eggplant Step1: High Temperature Steam 110°C, 15 minutes;
Step2: Top Single-tube Grill 180°C, 5 minutes.
P-38 Grilled Sweet Potato Step1: Rear Hot Wind 230°C, 45 minutes;
Step2: Rear Hot Wind 180°C, 20 minutes.
P-39 Grilled Purple Potato Rear Hot Wind 180°C, 25 minutes.
P-40 Potato Chips Step1: Rear Hot Wind 200°C, 8 minutes;
Step2: Rear Hot Wind 200°C, 4 minutes.
P-41 Korean Style Grilled Squid Rear Hot Wind 200°C, 15 minutes.
P-42 Seared Scallops with Homemade Herb Butter Rear Hot Wind 200°C, 8 minutes.
P-43 Italian Style Garlic Toast Rear Hot Wind 115°C, 25 minutes.
P-44 Cookies Stepl: Rear Hot Wind 230°C, 3 minutes;
Step2: Rear Hot Wind 160°C, 13 minutes.
P-45 Cream Puff Stepl: Rear Hot Wind 230°C, 3 minutes;
Step2: Rear Hot Wind 200°C, 25 minutes.
P-46 Roll Cake Stepl: Rear Hot Wind 250°C, 3 minutes;
Step2: Rear Hot Wind 160°C, 18 minutes.
P-47 Orange and Almond Madeleines Rear Hot Wind 200°C, 10 minutes.
P-48 Palmier Rear Hot Wind 180°C, 12 minutes.
P-49 Banana Cake Rear Hot Wind 200°C, 30 minutes.
P-50 Raisin steamed bread Steam 100°C, 25 minutes.

Auto Menu Code Menu Description
P-01 Steamed Tofu and Scallop High Temperature Steam 115°C, 8 minutes.
P-02 Steamed Tofu Steam 100°C, 8 minutes.
P-03 Steamed Three-Color Eggs Stepl: Steam 100°C, 10 minutes;
Step2: Steam 100°C, 5 minutes.
P-04 Steamed Eggplant with Vinegar High Temperature Steam 110°C, 20 minutes.
P-05 Steamed Pumpkin with Mashed Garlic High Temperature Steam 110°C, 15 minutes.
P-06 Bitter Melon High Temperature Steam 115°C, 25 minutes.
P-07 Steamed Minced Meat with Chinese Mushroom High Temperature Steam 115°C, 20 minutes.
P-08 Steamed Minced Meat with Dried Squid High Temperature Steam 115°C, 12 minutes.
P-09 Spare Ribs with Black Bean Sauce High Temperature Steam 115°C, 25 minutes.
P-10 Steamed Spare Ribs High Temperature Steam 115°C, 35 minutes.
P-11 Steamed Chicken Feet with Black Beans Sauce High Temperature Steam 115°C, 12 minutes.
P-12 Steamed Meat Steam 100°C, 20 minutes.
P-13 Steamed Three-color Pork Belly High Temperature Steam 110°C, 20 minutes.
P-14 Steamed Pork Belly with Cured Meat High Temperature Steam 115°C, 20 minutes.
P-15 Steamed Chicken with Lily Flowers and Fungus High Temperature Steam 115°C, 25 minutes.
P-16 Steamed Mushroom Chicken with Lotus Leaves High Temperature Steam 115°C, 22 minutes.
and Red Dates
pP-17 Steamed Shrimp High Temperature Steam 115°C, 17 minutes.
P-18 Steamed Prawns with Garlic High Temperature Steam 105°C, 12 minutes.
P-19 Steamed Hairy Crab Steam 100°C, 30 minutes.
P-20 Steamed Grouper High Temperature Steam 115°C, 17 minutes.
pP-21 Steamed Mud Carp High Temperature Steam 115°C, 16 minutes.
P-22 Steamed Bass Steam 100°C, 12 minutes.
P-23 Steamed Softshell Turtle with Fungus and High Temperature Steam 115°C, 22 minutes.
Chinese Mushroom
p-24 Steamed Fresh Abalone High Temperature Steam 115°C, 10 minutes
P-25 Curry Pork Ribs Rear Hot Wind 250°C, 30 minutes.
P-26 Teriyaki Salmon Stepl: Rear Hot Wind 220°C, 15 minutes;
Step2: Rear Hot Wind 220°C, 5 minutes.
P-27 Grilled Corn Rear Hot Wind 200°C, 12 minutes.
pP-28 Grilled Dumplings Rear Hot Wind 150°C, 10 minutes.
P-29 Glutinous Rice Balls Stuffed with Red Bean Paste | Rear Hot Wind 200°C, 30 minutes.
P-30 Green Rice Dumpling High Temperature Steam 110°C, 15 minutes.
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Note: For multi-step program, after each step ends the buzzer rings for 1 minute. When the buzzer stops ringing, the steam

oven enters next step.
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8. Cleaning and Maintenance

Cleaning the Cavity

Add 250 ml of water to a bowl and place it on the first layer of the oven. Then close the oven door.
Set the temperature to 50°C, select the bottom heating function, and set the timer to 30 minutes.
After the function is performed, open the oven door and wipe the inner cavity with a rag or sponge
to pick up warm water with washing liquid.

After cleaning, wipe dry the inner parts of the product.

Watch the video clip

Cleaning the Control Panel
Wipe the panel with a rag or sponge and warm water with detergent.

Cleaning the Oven Door

Remove the door as follows.

1) Open the door to 90 degrees.

2) Open the left and right hinges of the appliance to the maximum angle, as shown in Figure 1.

3) Gently close the door. After the hinges are fixed at a suitable angle, lift the door slightly upwards and then pull it outward
to remove the door, as shown in Figure 2.

Reverse the steps to reinstall the oven door.

Note:

1) When reinstalling the door, make sure that the groove below the hinges is correctly installed in the hole in the frame.
2) When reinstalling the oven door, the hinges of the door should be pressed tightly.

Figure 1 Figure 2

Note:

- Carry out cleaning and maintenance work only after the oven has cooled down.

- Do not use gasoline, alcohol, or other organic solvents, decontamination powder, etc. to avoid discoloration of the oven,
or damage on the surface. The steam oven should be cleaned with a mild detergent.

- The product should be cleaned regularly, and it is best to clean it after each use to avoid soot or odor when it is used next
time. Turn on the light when cleaning to enhance. Remember to use a small amount of washing liquid diluted with warm
water for cleaning. After cleaning the product, wipe it off with a soft cloth.

- Do not use sharp tools to clean the door and the cavity to avoid cracking or scratching.

- Make sure the oven is disconnected from the power supply before replacing the lamp. Please make sure to use a high
temperature bulb or contact the customer service center.

- Do not place objects that are too heavy on the product door to avoid damaging the door.

- Do not use hot steam to clean the steam oven.

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
resume. 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.

2. If the product does not emit steam at all, it is likely that the pipe has been seriously clogged due to
excessive accumulation of scale, so the steam is unable to pass through. Contact the maintenance
personnel for repair as soon as possible.

3. It is recommended that the user perform the above-mentioned descaling procedure every one and a half to
two months.
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9. Troubleshooting

Error Description

Possible Cause(s)

Solution(s)

Appliance not operating.

Steam oven is not connected to power
supply.

Check power connection.
Connect power supply properly.

Light not working.

Light bulb problem;
Power connection problem or fuse blown.

Tighten or replace with a new compatible
light bulb Product power connection
problem or fuse blown;

Turn on the power or check the fuse.

There is smoke when the
appliance is running.

Residual grease in the appliance.

Clear the residual grease in the appliance.

There is noise after the
appliance is turned off.

The appliance is in the process of cooling
down.

Completely normal.

The glass inside the
product is not clear, and
oil spots can be seen.

Grilled food produces oil droplets or
water.

Clean the glass inside the appliance after
the appliance has cooled down.

There is a sound when
the oven door is closed.

The appliance’s door hinges are not
tightly pressed.

Ensure the hinges are pressed firmly.

ER1 is displayed.

Cavity high temperature protection.

Contact customer service & repair center.

ER2 is displayed.

Evaporation tray high temperature
protection.

Contact customer service & repair center.

ER3 is displayed.

Cavity low temperature protection.

Contact customer service & repair center.

ER4 is displayed.

Evaporation tray low temperature
protection.

Contact customer service & repair center.

ER5 is displayed.

Sensor open circuit failure.

Contact customer service & repair center.

ERG is displayed.

Sensor short circuit failure.

Contact customer service & repair center.

Contact customer service & repair center if the error remains.
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10. Technical Specifications = &k

Model No SGV-5228 1. EREESSEEA 20
Voltage Frequency 220V~ 50-60 Hz o
) ) 3. LK 23
Product Dimension (H X W X D) (mm) 455 X 595 X 550 (mm)
Water Tank Capacit 1.3L
anx ~apacty 5. FZHIEIR o5
Net Weight 33 Kg

Specifications are subject to change without prior notice.

If there is any inconsistency or ambiguity between the English version and the Chinese version, the English version 04pts o
shall prevail. 7. HEEXE 30
Refer to www.germanpool.com for the most up-to-date version of the Operating Instructions.

| |
n]

9. BIEHER 34

1. BRREE 35

11. Circuit Diagram
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BRERJAER 220V~ 50-60 Hz

ERRT (BXEXE) (mm)

455 X 595 X 550 (mm)

RS (BXEXZE) (mm) 254 X 469 X 401 (mm)

KIEARE 1.3 L

FE 33 kg
EmASNERETNEEE » BMASITEA -

FRESRAINB HEA - — B SRR ©
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For additional product information, please visit our website.

www.germanpool.com




R RR

HRBRARREER B EESERTEERA
(BEREHERE) -

* BFAERHETRA - LTIIHER—ERRNRAAT
ERER  REFENERNER

1) BERAFHEENZ
REIZEER

www.germanpool.com/
warranty
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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.

ERZLTERBURERBRRE—HRT - LEEERZHER - AFRHECMBEELALRER  SRARBRAHSEY -

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.

AU%E Model No.: [] SGV-5228
5 %=T8 Serial No. :

ZXIDIEIE |nvoice No. :

BEE B PR Purchased From :

E&E HHH Purchase Date :

1. REEHREEREITAE » BRNERBEHERE -
2. ﬁﬁﬁﬁ’é{&ﬁﬁéﬁﬁﬂia’ﬂ?ﬁﬂ%’ﬁ o AR AEFE:
- PP 85 B FEBRIH AT
—EMER;
- ARARE N BEINERNNIEE (BIRER MEAM);
- BREAANE - NMGRAZMmERNGRERAR
HFTS | B2 18 -
LRTAERT » BEZRAERBEICE:
- BERZEEMIERA MK ;
- EmWAERFES IEAE
- EmKIER Az il A S InEEE AR A
- WEBIRSIR B B AR ~ BIESmIER o
4, BRI REREE SR B IREC A S EIa B -

b. EEmn— AR - ELRMBIBAREER -

2P RIS M AEIB R

REE® FRERRPT

TUBEE R A 1-357 SBRPHERRIRIAET 14555
NEEER 1012 BETHERE3IME

BT : +852 23336249 EEF : +853 2875 2699
{EH : +852 2356 9798 {EE : +853 2875 2661

B[ - repairs@germanpool.com

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

2. Customer should always follow the operating

instructions. This warranty does not apply to:

- labour costs for on-site installation, check-up, repair,
replacement of parts and other transportation costs;

- damages caused by accidents of any kind (including
material transfer and others);

- operating failures resulting from applying incorrect voltage,
improper usage, and unauthorized installations
or repairs.

3. This warranty is invalid if:
- the purchase invoice is modified by an unauthorized party;
- the product is used for any commercial or industrial purposes;
- the product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;
- the serial number is modified, damaged or removed from
the product.

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

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

Customer Service & Repair Centre
Hong Kong, China Macau, China
10/F, Kowloon Godown 3/F, Edificio Industrial Pou Fung,

1-3 Kai Hing Road, Kowloon Bay, 145 Rua de Francisco Xavier Pereira,

Kowloon, Hong Kong Macau

Tel 1 +85223336249 Tel +853 2875 2699
Fax 1 +8522356 9798 Fax +853 2875 2661
Email : repairs@germanpool.com

ttERBEERNRE B AR ‘ This warranty is valid only in Hong Kong and Macau
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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
Tel: +852 2773 2888 Tel:+86 757 2980 8308 Tel:+853 2875 2699

Fax:+852 2765 8215 Fax:+86 757 2980 8318 Fax:+853 2875 2661
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