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Please read these instructions and warranty information carefully
before use and keep them handy for future reference.
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Please register your warranty information now !
For Warranty Terms & Conditions,

please refer to the last page of these user manual.
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T = =518 Notice Before Use

SE5BA Important
RLEER  FAERIRAHBRAGEE  MWEGERAEE - UBEFE2EZA -

For safety purpose, you should read the instructions carefully before using the appliance. Retain the
instructions for future reference.

RERIAMFEFER - FURKBAFBEZANERRE -
The appliance is designed for domestic use only, and may only be installed and operated in accordance
with this user manual.

1. FEIAEEBRREEMREE—XK -
Make sure the electricity voltage is consistent with the voltage shown in the label.

2. FRERBENRTRBEE  ERLIEN > 728/ NZEE  DeRE -
Please place the product on a stable desktop, do not allow children to approach the product during
operation to avoid scalding.

3. BORERRECHER ROZMRSBAEMBRERNLSER » LeERENSERE -
Do not place the product in a damp environment; keep away from flammable and combustible
substances or other heat sources to avoid danger and breakage.

4. HANBRERRK  FEEHSE  8REEY  BRM - K BRR G LHEMIFEY - 2
RENTEA R
Do not use hard objects such as metal or bone-like utensils to avoid scratching the non-stick pot.
Instead, use bamboo, wood, plastics or other similarly non-hard utensils.

5. WMBEIHNN BENEBEREE -

Avoid impacting the glass lid using heavy external force.

6. FREAFERMHE - BEXLFK  FPVREBRFHEREIREE - LIBHBES -
Always keep the plug and socket dry, do not use wet hands to plug or unplug to prevent electric
shock.

7. B BIRENERBAKPSAAKPE - DIGREEEEK  BERE  REL2ER -
Do not immerse the power cord or product into water or rinse with water, to avoid malfunctioning due
to flooded components which may affect safety.

8. EMABELFR NEGRHLE B, "B, 28 BREFRKR  ARELEIfF-

You may hear some “tick tock” sounds when the product is working, this is normal. The sound does
not affect normal functioning.

P4



= Jh 45 % Product Structure

FHAI I ZE Transparent Glass Lid

NEEA 5
Non-Stick Heating Pot

4| 4X Control Panel

#5 Body
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Product Performance Characteristics

1 EREE KR K FHLE BB B 2 ANKRIhEER 88 -

Slow cook, hot pot, stir-fry, boil, deep fry, grill/bake, fry, steam, eight functions in one.

2 - AFEABELIEPRES  FAEFXAE MASEKRT -

Non-stick heating pot and transparent glass lid are easy to clean and look elegant.

3 FAHIBLEDERE - Rt -
Digital LED display with high-end design.

4 - AlERASKEIRE  BEGERE -

Time and temperature can be adjusted easily.
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e {Ezi B Operating Instructions

Slow Stew 188 1 5 jHXE Deep Fry
Hot Pot N8 2 6 &R Grill/Bake
Stir Fry ¥ 3 7 BiPan Fry
Boil & 4 8 % Steam

T A Bta/f 1t
Time @ gr’ﬂ% @ @ Fun{:jtzlwz: ‘ @ S):art/StoD

4 1R T AR
Fig :Control Panel

BAta/ Bk
Start/Stop

Eﬁ%@%ﬁ%!@%%rﬁJ—E’@ﬁum@%E%E’ﬁﬁ@f% F0:00,  REBER
B T000, (BENFFH#IRRR) - =P "DhEEL B REFADHFTLFENEERE > BER T 'H
W/ ) - WERHTIE %Tfmﬂﬂlﬁﬁﬁﬁ@ %rﬁmﬁﬁﬁﬁ%@f%%ﬂﬁ
FE » HXFR1500W » MAGFR1000W » LACFR300W » S5 & —Rx » DIUERIETR » Bk NIHEENEIE
I~ Eﬁh%%mormﬁﬂf$77uﬁrﬁﬁJ%rm 2 BYMBIGEGHMRE - EREMNR
BB 8 T+, 8 T BRESREERE -
After connecting to a power source, a “beep” sound is heard. The LED becomes lit, and displays “0:00”
for time and “000” for temperature. The product is now in standby mode. Press “FUNCTION” and select a
desired programme. After setting time and temperature, press “START/STOP” to start operation. The knife
and fork on the LED flashes. The display switches between power rating and temperature cyclically every 5
seconds. H stands for 1,500W, M for 1,000W, and L for 300W. Press “START/STOP” again to stop operation.
The product returns to standby mode. During heating, press “TIME” or “TEMP” and the “+” or “-” to adjust
time or temperature.

Time

EEERET BT "RHEL # > E—x BErELEMNNSERE "h, & FTR B

FLEn o EREZERE "niny B8 PIMEE ? ey M-, RAESE  SEEREN
—RECBA R DE - BEERERK  AEERE(CB M R/1006E -

Once connected to power, press “TIME” once and “h” flashes on the LED. Press “TIME” twice and “min”

flashes. While it flashes, press “+” or “-” to adjust the time. Every press has a step of 1 minute. Press and

hold has a step of 10 minutes.
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BE
Temp

TTEEMRET BT r/u:u Q8 EE?J%LE@;EEE?EFE&% RE BRI R T, 3T -
RARRE  NERERGHHERN > SR -AELEMRIOC  BEERFEAR  ABEERE
LB &10°C R ﬁii‘a‘/ﬁ RER®A240° C » B R50C -

Once connected to power, press “TEMP” and the temperature icon flashes on the LED. Press “+” or “-” to
adjust the temperature. Each press has a step of 10°C. Press and hold for rapid increase/ decrease by
10°C. Maximum temperature is 240°C and lowest is 50°C.

ThEE

Function

1. 181% HAKAMBENZHARDEERAAKABEE - MABSNK  REELET -

Slow Stew % TIhEe ., K e T8, WERRBRS > BT THKR/ELEL 8 EAM
TR o LI - THERRI500WLMF - FRRERFERRIERE - BEX
mEFA BRRETNREEEEL  BETRERIIC » KikEE  BEARE
SHR300W » BRRFREAT AL o LERFLIS00WIIThEETNATE - B T REBHAEFK
2 HEBNBRPERFAEBRET LERETHEURR - (ZDEERRER
99°C » B R6/INEF )

TEZBERREET(FER EPTLluﬂﬁ*ﬁthJ PRI - IR AR E B R
T0:01~5:59, " REARARALD  TALEREE SBBBRREMRE -
Pour food and water into the heating pot, close the lid. Press “FUNCTION” button once,
the slow cook indicator lights up. Press “START/STOP”, and the programme begins. The
cooker starts operating at 1,500W. The display shows temperature in real time. Once the
temperature reaches 99 degrees and when water boils, the cooker switches its power to
300W and continues to work at this rating while the display shows L. For keeping heat
and moisture of the food, please don’t open the lid during cooking. (Default temperature
99°C, 6-hour)

You can preset the cooking time between 1min & 5hour59mins before the programme
starts or during cooking. Temperature can not be adjusted. Upon completion, the product
returns to keep warm mode.

2. K3 HAESERKBANG & "TThEE, BRIt TAR, HERES B

Hot Pot BT TER/EE L o EAMBTEREE o LLEF > THERIRI1500WI(E » EKH
B > BB RI1000WTIEINE  BERFERAM  BKETEREWCEL B
WHR1500WTAE » BBREE R DULEIR - KEEE - SRYEEANHBE R
Al o (HINEETERBRER240°C » BFRIR2/NEE - )

HEELIE é\%iﬁiI{’F BAPEALGAS N SRR E » R AT A E
ER T0:01~1:59, - REFAFAMEBER120~240C > TR ILERFEE - B
BTN -

Pour soup or water into the heating pot, press “FUNCTION” button twice, the hot pot
indicator lights up. Press “START/STOP”, and the programme begins. The cooker starts
operating at 1,500W. Once the water boils, the cooker switches its power to 1,000W and
the display shows M for power rating. When the temperature drops to around 90 degrees,
the cooker returns to operating at 1,500W and the display shows the power rating as

H. This cycle repeats. When the water starts boiling, place food inside the heating pot.
(Default temperature 240°C, 2hour)

You can preset the cooking time between 1min & 1hour59mins before the programme
starts or during cooking. Temperature ranges from 120°C to 240°C. Upon completion, the
product returns to standby mode.
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3.
Stir-Fry

®UIheE ) BER O MR T, HEBERS  BIRT TRAR/(EL. 82 EAM

BITERE  BENREE—EWRER  REERNRANKRD I - BRYBER
SEENK - BN TR 0 R TRR/ELE ) BELENMBERTIFE o (ZIEETAREA

E#2407C @ R0 - )

TEZBI IR R A TFBRPEALIFES LN KERE - SRR ANSE
R T0:01~0:30,  REUFADHERS0~240C - TR ILEREE  EBHEZE
FEHEARRE o

Press “FUNCTION” three times, the stir-fry indicator lights up. Press “START/STOP”, and the
programme begins. When the pot is hot, pour some oil into the pot, place the food inside
and start stir frying. Press “START/STOP” to stop. (Default temperature 240°C, 15mins)

You can preset the stir-frying time between 1min & 30mins. Temperature ranges from
50°C to 240°C. Upon completion, the product returns to standby mode.

HKEENRA  ZLEET  IBRVWRBANKAESRESZIER (MAX) & T
Theg ) IR - iy &, HEEZES r BRT "Hip/EL, # - EANRT
PEARRE o (ZIBRFARRIRAE A150°C » FFE /25088 - )

TEEZI AR RETFEBREPE TSI INENSHERE - HREAAAEE
R T0:01~9:59,  RERADNHER100~240C - ST TIERHEE - B8
ERIBME ©

Pour water into the heating pot and close the lid. Water can not exceed the MAX line.
Press “FUNCTION” four times, boil indicator lights up. Press “START/STOP”, and the
programme begins. (Default temperature 150°C, 25mins)

You can preset the boiling time between 1min & 9hours59mins before the programme
starts or during cooking. Temperature ranges from 100°C to 240°C. Upon completion, the
product returns to keep warm mode.

5. JH¥E
Deep Fry

SEARHBEIAREANRE - AR WAERES  RFAR2ZIER (MAX) U

T BRERVBAMIEER  dEH - & "Theg, BROR - W ThF, B
FEBZES  BRT TFRip/EL) 8 EAMBRIERE - I - 233150001
fE > BIRREE180°CHE » BIER1000WIT/EMEL - ThERFERAM - EHR TEE
170°CEA » BRI1500WIAF » DhRBERRH » DULER © HFEREA » HRESI—
EREE  BRYBMAMFER  BROEMREIER  MIETRE - & T THRR/
b, BEIEZGHEARRE - (ZEETERIRER180°C @ FFREIR3098E - )
EEFERIERETFBREPHRAULIFESHIENKEELE - KR A AHEE
R T0:01~9:59, " REFFAMSBER180~240C » TR LIERREE B BBE
Firstly, pour oil inside the heating pot. Do not pour excess oil into the pot as oil may spill
out. Press “FUNCTION” five times, the deep fry indicator lights up. Press the “START/
STOP” button, and the programme begins. The cooker starts operating at 1,500W. Once
the temperature reaches 180 degrees, the cooker switches its power to 1,000W and the
display shows M for power rating. When the temperature drops to around 170 degrees,
the cooker returns to operating at 1,500W and the display shows the power rating as H.
This cycle repeats. When the oil reaches a certain temperature put food into the basket
and place inside the non-stick heating pot to fry. Press “START/STOP” to stop when you
finish deep frying. (Default temperature 180°C, 30mins)

You can preset the frying time between 1min & 9hours59mins before the programme
starts or during cooking. Temperature ranges from 180°C to 240°C . Upon completion, the
product returns to standby mode.
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6. 1R
Grill/Bake

BAEBERBEAFHNRE  RBEBUINRYBELRE  FEETF &'
Thee ) 87K e TR, HEERS > BRT "THin/FE, # EAMBRTL
PEMRRE - (ZPBETARIRER240°C » RKEARI0DE - )

EEBRINERETHFERPHILGASHLNENSEERE KR ANEE

B T0:01~9:59, RETADEES180~240°C © TR LIEREE > 8
ERIBARE -

Place a grill rack or low rack inside the heating pot. Then put marinated food on the
rack, close the lid. Press “FUNCTION” button six times, the grill indicator lights up. Press
“START/STOP”, and the programme begins. (Default temperature 240°C, 30mins)

You can preset the grilling time between 1min & 9hours59mins before the programme
starts or during cooking. Temperature ranges from 180°C to 240°C. Upon completion, the
product returns to keep warm mode.

7. R
Pan Fry

% TIhee ., SR IR TR HWEERES - BRT TRm/El 82 EAN
ATHERE - ERBEI-ENRER  BIFH  RBRBLERVYFCE @ 5T
® BT TR/l BELEMARRIF - (KTHETARBER200C » BHE
T2534E © )

TEEZNThEERETEARPH T LIFAMILIRENEBHERE - HSEAAHNEE
& T0:01~0:569 4  BEWREHEER0~240C TR IFREEK  BEHE

Press “FUNCTION” button seven times, the pan fry indicator lights up. Press “START/
STOP”, and the programme begins. When the pot is hot, pour some oil into the pot,
place the food inside and start frying. Press “START/STOP” to stop. (Default temperature
200°C, 25mins)

You can preset the frying time between 1min & 59mins before the programme starts or
during cooking. Temperature ranges from 50°C to 240°C . Upon completion, the product
returns to standby mode.

e

8. 2%

Steam

R/ ERBERTEABD L REIMK (RFRGLERE/BR)  BRERYAEL
ET % TIhEEL /UK I TR, HERES  BRT TRB/ELE BEA
INEATARIRAE - (ZIHEETERRIBE /2207C » BFREIAI1604E - )

EEZRINERETHFERPHILGESHLNENSEERE KR ANEE
A T0:01~1:569, REAFHMHEER100~220C @ TR IERMBEK B8
ERBAMRE -

Place steam rack or low rack inside the heating pot. Add some water (keep the water level
below the rack), place food inside and close the lid. Press “FUNCTION” button eight times,
the steam indicator lights up. Press “START/STOP”, and the programme begins. (Default
temperature 220°C, 15mins)

You can preset the steaming time between 1min & 1hour59mins before the programme
starts or during cooking. Temperature ranges from 100°C to 220°C . Upon completion, the
product returns to keep warm mode.
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\ \ 7J
a 2R H{R%E Cleaning and Maintenance
1. AEARMBESE - ATRRABENKES » LUEEE -
If the non-stick heating pot is dirty, you can clean it by boiling vinegar with water.
2. ERERRHEHRER  FOEAMARESEEDRIE  LeBER NG -
When washing, use a soft sponge. Do not use metal gauze to scrub to avoid damaging the pot.
3. BONERERMREBE -
Do not use corrosive liquids for cleaning.
4. ERRBANERR > SB5RRFAE R BRONVBREBRNMT -
If the product is not going to be used for a Iong tlme, please clean thoroughly and place into a box
and the store it in a dry and ventilated area.
5. EMMEHE  FHELAEHERNLHEEHE -
If there are any faults with the product, please contact German Pool or the local dealer at once.
6. YIDBEAITIFE ~ #EEBER -
Do not disassemble or repair the product yourself.
7. BERERDEYSE  H/INOMER -

The glass lid is fragile, please be careful.

73R #& Technical Specifications

A 5E Model DFC-616

B /$8ZX Voltage/ Frequency 220-240V ~ 50-60Hz
FHEINZE Rated Power 1,500W

AE Capacity 5L

ERRENRAMEEE - BARBITEA -

it

AXRAIIE A - —BIARSR AR ZE

2R 2 dn 5 FA 5 AR Awww.germanpool.com#l_E AR AR ERTAR A ©

Specifications are subject to change without notice.

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

Refer to www.germanpool.com for the most up-tp-date version of the User Manual.
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Warranty Terms & Conditions

R ERER

IERARUEHEERBAEEEERTEFARMA
(EMEREHE) -

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:

* BFAEERTRA - LTIIER—EAXAAAT
FLEN  REFESERNER

1) EHAANRRENZ E

1) Visit our website and register

RABTERS online:
www.germanpool.com/ a www.germanpool.com/
warranty warranty

2) Complete all the fields on the
attached Warranty Card and
mail it back to our Customer
Service Centre.

2) AERABEE
HEEANT -

BEAZLTRBIERIEABZE—HHRE » DUEEBRZEHER - AR RECTAERVATFRER - TRIRERAHSEX
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.

A8 Model No. : DFC-616
15 %715 Serial No. :

B E R5%% Purchased From :

IR Invoice No. :

85 H #3 Purchase Date :

1. Customer who fails to present original purchase invoice will

1R T ERRIEAE - BAERBERER - v e
not be eligible for free warranty service.
2. AP FEKIBER I E M NESE - NMRALAEE: 2. Customer should always follow the operating

_ JASE | N &5 instructions. This warranty does not apply to:
LFEJ\;EK 1R~ MERTATHZALUR - labour costs for on-site installation, check-up, repair,
—fﬂkﬁﬁlgﬁ@ 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:

- RRALANRBEINERRIRR (BIEEH R )
- é@ﬁﬁ‘m NE ~ MBS R BER A
TEFTSIBUC B ©

3B RTIBERT » BFZRAERKHEBUN:

- BEREHEMIERAIZME
- EMPAFRERSIIHAR
- SRR Bt N B BRI IECH
- BBRSIB R BRI
4. RRIE AR BN A S HIREARD

5. EMm— SR - ERMEMIAR R -

B BR#B R AEIE H
REEE AP

HEERREEN 355 SRPHERRIRIET 14657
JUEEER101 AN K

EE5E 1 +852 23336249
{HH : +852 2356 9798

L : repairs@germanpool.com

:F © +853 28752699
{EH : +853 28752661

R R R E R R & B LRI

- 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

1-3 Kai Hing Road, Kowloon Bay,

Kowloon, Hong Kong Macau
Tel : +85223336249 Tel +853 2875 2699
Fax : +8522356 9798 Fax +853 2875 2661

Email : repairs@germanpool.com

‘ This warranty is valid only in Hong Kong and Macau

3/F, Edificio Industrial Pou Fung,

145 Rua de Francisco Xavier Pereira,
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Room 113. Newport Centre Phase Il. 116 Ma Tau 3/F, Takshun Plaza, Nanguo East Road, 3/F, Edificio Industrial Pou Fung,

Kok Road. Tokwawan. Kowloon. Hong Kong. Shunde, Foshan, Guangdong 145 Rua de Francisco Xavier Pereira, Macau
EaE Tel: +852 2773 2888 EiE Tel:+86 757 2980 8308 E&E Tel:+853 2875 2699

B H Fax:+852 2765 8215 {EH Fax:+86 757 2980 8318 {8 H Fax:+853 2875 2661
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O jREEMA - RERRTRE - TR  ERNEARKAEFEAEERLR - BEYE -

© 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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