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Online Warranty Registration

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

USER MANUAL
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Please register your warranty information now !
For Warranty Terms & Conditions,

please refer to the last page of this user manual.
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Warnings & Safety Precautions

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

0 N

10.

11.
12.

13.
14.

15.

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.

The input voltage for this product is 220V~50Hz. Make sure the rated voltage of this product is in
accordance with the household supply voltage before connecting product to the power source.

To prevent the possibility of electric shock or accidents, switch off this product and disconnect it
from the power source before attaching/detaching/adjusting/cleaning its accessories.

To prevent product malfunction, make sure the product is turned off and all accessories are fitted
correctly before connecting to the power source.

DO NOT fill to above the maximum level mark on the glass bowl. All parts that will come into
contact with food are made of clean, hygienic, reliable and certified food-grade material.

After food processing, make sure the motor and the blade unit have completely stopped turning
and power has been disconnected.

DO NOT operate this product unattended.

DO NOT plug or unplug this product with wet hands to avoid electric shock.

To avoid accidents or damaging this product, this product must be operated on a level worktop.
DO NOT use on slanted or unsteady surfaces, woven materials (carpet, towel, etc.) or flammable
materials (plastic, paper, etc.).

To avoid fire hazard and for your personal safety, DO NOT use accessories or parts other than
those supplied with this product.

To avoid damages caused by short circuit or other reasons, unplug this product from the power
source if it will not be used for a prolonged period of time.

Handle blade, glass should be careful when cleaning.

DO NOT touch parts or blade unit when this product is connected to the power source or when it is
moving. The attachment can be removed when the product has a complete stop.

The blade must be removed before emptying the residue of the glass bowl.

DO NOT operate this product at no load. DO NOT connect the power or use this product before it
has been properly installed.

DO NOT overfill the glass bowl to beyond its rated capacity.
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Warnings & Safety Precautions
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DO NOT use this product without the glass bowl lid.

When using this product, once the button is pressed the blades will turn. Please be careful.

Make sure to turn off the power and unplug from the power source before cleaning this product.
DO NOT immerse the main unit in water.

This product is equipped with overheat protection mechanism. When it is turned on too long

and motor temperature rise exceeds the limit, the temperature control sensor will automatically
disconnect. Motor will automatically return to normal operation once it is cooled down (approx. 30
minutes).

DO NOT leave this product unattended and DO NOT let children near this product while it is in use.
The metal shaft inside the glass bowl must be kept clean and free of food debris.

DO NOT sterilize this product’s accessories with high heat.

Should this product show malfunction, contact German Pool Customer Service & Repair Centre.
DO NOT disassemble product by yourself.

To avoid danger, if the power cord is damaged, it must be replaced by professionals from the
manufacturer’s maintenance department or similarly qualified technicians.

Be careful when taking out the blade unit, emptying out the glass bowl and when cleaning this
product.
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Product Structure

Main Body

High Mode Button

Low Mode Button

Main Unit

Bowl Lid

Glass Bowl

Blade Unit
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Operation Instruction

Note:
Remove the plastic blade protectors before using this product.

1. Place the non-skid pad on a level worktop, place the glass bowl on top, and place in the blade
unit.

2. Place in food to be processed reference guide for preparing different kinds of food:

Food Quantity Preparation Before Chopping
Meat 600g Remove bone, fat and cartilage, and cut into 1-2cm pieces
Vegetable 100g Remove stem
Nut 300g Remove shell
Cheese 200g Cut into 1-2cm pieces
Bread 150g Cut into 1-2cm pieces
Egg 6pcs Fill to approx. 1/4 to 1/2 of glass bowl capacity
Onion 400g Cut into 1-2cm pieces
Biscuit 300g Crush into small pieces
Fruit 600g Remove stem

3. Puton the bowl lid and fit on the main unit properly. Connect the power and press High Mode or
Low Mode button (depending on the hardness of the food) to start food processing.

Note:

3 When mincing meat, long-press button for 7-8 seconds then let go. Open the bowl lid and scrape
the meat off the side and mix it to the bottom of the bowl, put on the lid and long-press button for
another 7-8 seconds; repeat this process 2-3 times and the meat will be thoroughly minced.

3 It is recommended that food-processing time does not exceed 2 minutes each time.

. Long-pressing mode button for several minutes may cause the motor to idle and trigger the
automatic power-off protection mechanism.

4.  After food is processed, remove the main unit, bowl lid and blade unit in order, then pour out the

food.
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Cleaning and Maintenance

N WARNING!

. Unplug this product from the power source and allow it to cool down completely before cleaning
and maintenance.

. DO NOT immerse or rinse this product in water.

1.  This product should be used frequently to let it maintain dry. If this product will not be used for an
extended period of time, please store it in a dry and ventilated place to avoid the motor becoming
humid.

2. DO NOT rinse the main unit with water. Wipe it with a moistened soft cloth to keep it clean. The
other accessories of this product can be washed with water and detergent.

3. The metal shaft in the glass bowl must be cleaned thoroughly and kept free of food debris.

Technical Specification

Model BLD-M30

Voltage / Frequency 220-240 V~50/60 Hz
Power 300 W

Motor Speed 28,000-32,000 RPM
Capacity 1.8L

Product Dimensions (H)240 (W)220 (D)170 mm
Net Weight 1.9 kg

. Specification is 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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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 left)

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.
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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.:  BLD-M30

#5555 Serial No. :

R Invoice No. :

% E R %t Purchased From :

%S B #j Purchase Date :
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2. FAF FEMKERAHBAE MR - AMRAAABIE:
- LPI%RE IR~ MEHEREIRMTAZ AT R
—ESE;
- ARABANRRINERHIRE (BiEER L)
- EREANE  MRSHEMERNAREAE
HPTSIBUZIBIE
3 RTINERT - AP R AERHEUE:
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. 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
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Customer Service & Repair Centre

MR EE HA[ER] R P Hong Kong, China Macau, China
FUBEAREAB99 SRPIEIMNA SRR (EMNETRE)  UnitB, G/F, Sunshine Kowloon Bay A, 1 Andar, Mei Kui Kuong Cheong Fase 2,
SRR EER M TR 5158 EREIS S —HATAEARE Cargo Centre, 59 Tai Yip Street, Kowloon  No.515 Avenida Do Conselheiro Borja
2% © 48522333 6249 2T 1 +853 2875 2699 Kowloon, Hong Kong Macau

8 : 85223560708 {2 : +853 2875 2661 Tel : +85223336249 Tel : +85328752699

S - Fax : +8522356 9798 Fax : +85328752661

EZ[ : repairs@germanpool.com Email : repairs@germanpool.com

RBREBRANEE 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 IIl. 116 Ma Tau 8th, Xinxiang Road, Wusha Industrial Park, A, 1 Andar, Mei Kui Kuong Cheong Fase 2,
Kok Road. Tokwawan. Kowloon. Hong Kong. Daliang, Shunde, Foshan, Guangdong No.515 Avenida Do Conselheiro Borja, Macau
Tel: +852 2773 2888 Tel:+86 757 2219 6888 Tel:+853 2875 2699

Fax:+852 2765 8215 Fax:+86 757 2219 6809 Fax:+853 2875 2661
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©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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