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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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Introduction

German Pool Built-In Kitchen Appliance Series is introducing a new member to the
family - Ozone Dish Sterilizer. Built with the most advanced technology available in the
market, Ozone Dish Sterilizer has triple disinfecting power that it effortlessly sanitizes
dishes and dries them all at the same time.

Product Features

Thanks to the state-of-the-art ozone technology, Ozone Dish Sterilizer DS-15L and
DS-13P is equipped with a powerful ozone generator. Ozone emitted within the system
can effectively kill and neutralize up to 99% bacteria, viruses, pathogens, mold and
other microorganisms commonly found on dishes, cookware and silverware.

| . Built-In Design

It merges the design concept of “Integration of kitchen ware and household appliances” of
modern floor model and improves the shortcoming of storage limitation due to the arrange-
ment of wall and window that traditional hanging-style dish sterilizer always has.

Il. 0zone + UV Disinfection

There is no blind spot for disinfection. It has high-efficiency and safety, and will not release
chemical substances or any pollutants. Therefore, it can provide the miraculous effect of
disinfecting and freshening without using any auxiliary agent.

lll. PTC Drying System

The newest PTC drying technology enhances the efficiency of ozone disinfecting, tableware
drying, warm keeping and defrosting.

IV. Food Preservation

It is applicable of extending the fresh-keeping time for fruits and vegetable foods without
using any preservative.

V. Digital Control

Controlled by the main board of microcomputer. It has digital display, auto timer and
automatic transformation function, which is safe and power-saving, and easy to operate.

VI.

Extra Large Capacity

The modern apparel and standard dimension suit for installing in various types of kitchen.
The door uses three-level dish rack track along with magnetic safety function to offer extra
large capacity. The water slippery type inner chamber and sliding double-layer dish rack are
made of stainless steel that can fit the needs of food storage sanitation of modern family.
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Installation

Precautions

- Dish sterilizer should be installed on stable, non-leaning place which is
convenient to operate and maintenance. The body of the machine must keep
safety distance with gas stove and the fire above 15¢cm

- While inserting it into the kitchen cupboard or the kitchen cupboard set, it is
necessary to set wind inlet with the same tunnel of dish sterilizer to ensure
good condition of the air (refer to Figure 1)

- Do not install the dish sterilizer and power plug to the place which is possible
to be damped or wetted by water

- The power plug must connect with ground wire effectively

- While moving and placing, it must be lifted from the bottom. Move and place
slightly. Do not use the door handle as the sustaining point for moving

. Installation Procedures

1. In the place of the kitchen cabinet for installation, please follow the
indicated dimensions shown in figure 1 to setup or reserve proper space for
installing dish sterilizer stably.

2. Open the door of the dish sterilizer and use four screws to fix dish sterilizer
to kitchen cabinet. Next, align them and notice not to lean it.

3. The dish sterilizer can be installed under the table of the ground kitchen
cabinet or in the middle of full-size kitchen cabinet according to the
requirement.

4. Keep 2cm for the distance of power plug.

(Air Inlet)
120 x 120 mm

(Air Inlet)
120 x 120 mm
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Operating Instructions

| . Operating Procedures

DS-156L

Control Panel

7 8 11
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Power Function Mode Hour Mwnute Deodourize
ER INEERIE B NS BFiFL
Control Buttons: LED Display:

1 | [ Power ] 4 | [Hour] 7 | Disinfect & Dry 10 | Deodorize

2 |[Select Function] | 5 | [ Minute ] 8 | Defrost/Keep Warm |14 | Timer: Daily

3 | [ Mode ] 6 | [ Deodorize ] 9 | Freshen & Cool Dry 12 | Timer: Today
1. Press [ Power ] to access standby status.

. Press [ Function ] to select function. The options are listed below:

- Disinfect & Dry
- Defrost/Keep Warm
- Freshen & Cool Dry

. After choosing the function, press [ Mode ] to set default mode for each function within two

seconds. The options are listed below:
Disinfect & Dry 150 / 120 / 90 min
Defrost/Keep Warm 60 / 30 min
Freshen & Cool Dry 120 / 90 / 70 min

. After setting the function, dish sterilizer will initiate the operation automatically within two

seconds.

. Deodourizer will be activated during Heat Dry or Cool Dry phase under any function mode.

User can press [ Deodourize ] button to deodourize independently.

. While machine is running, press [ Power ] to stop the operation.

Note: While in operation, the door of the dish sterilizer will lock automatically. It can be
open after ten minutes of operation finished.

* Set clock: While in standby, press [ Mode ] and then press [ Hour ] and [ Minute ] to
configure the clock

* Set start time: After the clock is set, press [ Mode ] to choose “Daily” (repeated
reservation) or “Today” (single reservation) and press [ Hour ] and [ Minute ] to set the
starting time. After two seconds, the start time will be displayed on the clock and the
machine will begin operation at start time
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Operating Instructions

DS-13P g ;

Control Panel

Disinfect Defrost Freshen

a0
Heat Dry Warm Cool Dry D D

5

FunctionZhgE Mode & Hour/MF Minute D&  Set RE

ol e s

Control Buttons: VFD Display:

1 | [ Function ] 4 | [ Minute ] 6 | Disinfect & Dry 9 | Daily
2 | [ Mode ] 5 | [Set] 7 | Defrost/Keep Warm 10 | Today
3 |[Hour] 8 | Freshen & Cool Dry

1. Connect power plug; time will be displayed on the screen. Dish sterilizer is in standby.
2. Press [ Function ] to set function. The options are listed as below:
- Disinfect & Dry
- Defrost/Keep Warm
- Freshen & Cool Dry
3. After choosing the function, press [ Mode ] to set default mode for each function within two
seconds. The options are listed as below:
Disinfect & Dry 150/ 120 / 90 min
Defrost/Keep Warm 60 / 30 min
Freshen & Cool Dry 120/ 90 / 70 min
4. After setting the function, OZONE dish sterilizer will initialize the operation automatically
within two seconds.
5. While machine is running, press [ Function ] or [ Mode ] to stop the operation.

Note: While in operation, the door of the dish sterilizer will lock automatically. It can be open
after ten minutes of operation finished.

* Set clock: While in standby, press [ Hour ] and [ Minute ] to configure the clock

* Set start time: After the clock is set, press [ Set ] to choose “Daily” (repeated reservation)
or “Today” (single reservation) and press [ Hour ] and [ Minute ] to set the starting time.
After two seconds, the start time will be displayed on the clock and the machine will begin
operation at start time
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Operating Instructions

II. Function Mode Reference

Function | Mode | Total Time — ) ) -
03 + UV Disinfect ‘ Pause ‘ Dry & Deodourize | Cool Dry & Deodourize | Deodourize Only
1 150 min 90 min 10 min 50 min
Disinfect + Dry |~ 2 120 min 70 min 10 min 40 min
3 90 min 60 min 10 min 20 min
Keep Warm / 1 60 min - - 60 min
Defrost 2 30 min = = 30 min
1 120 min 100 min 10 min - 10 min
Freshen 2 90 min 70 min 10 min - 10 min
3 70 min 50 min 10 min - 10 min
1 20 min = = = - 20 min
Deodourize | 2 40 min - - - - 40 min
3 60 min = = = = 60 min
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Cautions

|. General

- Before using, please make sure the dish sterilizer has been installed stably and the door can be
closed completely. Remove all the protection membrane

- Before operation, make sure the door is completely closed. Otherwise, the ozone might be leaked
out or the UV light might radiate

- The door of the dish sterilizer should be opened after twenty minutes of operation completed
Otherwise, the ozone might cause burn due to the uncompleted dispersal. In the process of
drying, do not touch the door of the drawer to avoid burn

- Before cleaning the dish sterilizer cut off the power and unplugs the power plug

- If the power cord is damaged, it can be replaced by our company or professional technician only

. Disinfecting & Storage

- Before loading, please wipe out water on tableware first and put them into dish sterilizer to make
sure that it can fully sterilize and dry tableware

- Do not arrange tableware too closely. Make space between tableware. To prevent distortion or
damages, lacquer or plastic tableware with bad heat-resistance and glasses with uneven
surfaces should not be placed inside the appliance

- To freshen vegetables and fruits, please rinse and dry them first, and place them inside dish
sterilizer evenly (do not put them in a plastic bag). Keep certain space between vegetables and
fruits to allow the ozone molecule contacting with the surface of vegetables and fruits so as to
achieve the purpose of disinfecting and freshening

- Do not put tableware with low heat-resistance (under 70°C) inside dish sterilizer for disinfecting.

- Do not put non-tableware (e.g. clothings) inside dish sterilizer for disinfecting; otherwise it would
cause damage to appliance’s parts

[ll. Ozone UV Light

- Do not apply water on ozone UV light tube

- Since the surface of UV light is made of glass which is easy to break, please be very careful when
using and cleaning

- To clean the UV light tube, please hold the tube and rotate it with an angle of 90° and pull it out.
Then wipe the tube with a soft, dry cloth

- To replace the UV light tube, please purchase a new tube with the same rated power and
wavelength or one that is approved by German Pool. UV light tube must be replaced by a licensed
technician

- If ozone leakage occurs during use, stop the operation immediately. Notify our Customer Service
Department or a licensed technician for repair

- During operation, if any light from UV light tube can be seen with bare eyes (without any
light-transmitting object such as glass), turn off the appliance immediately. Contact our Customer
Service Department or a licensed technician for repair
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Care & Maintenance

- If water is accumulated in Water Collecting Pan, please remove water as soon as possible
- Before cleaning the appliance body and the accessories, please unplug power cord. Wait until
the interior of dish sterilizer cools down and then clean it

- To clean the interior of dish sterilizer, please first take out the accessories and then wipe with a
clean cloth

Notice:
Do not directly spray the appliance body with water

Circuit Diagram

Display Co_nlt_rol Pj‘fe'

220V-50Hz Microprocessor

Door Lock Control

T °
_J-|K Ozone UV Light

. ? ST
——

Drying System F)

Output Device

Thermostat
PTC
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Troubleshooting

Problem

Possible Causes

Suggested Solution

Digjtal LED does not light up

- Power failure
- Power plug does not plug well

- The door of dish sterilizer is not closed well

- Power it on and operate again

- Plug the power plug well

- Close the door of dish
sterilizer well

Function display does not
light up

Function key might not be pressed properly

Press function key again

Error of function

Setting is not configured correctly

Re-configure correctly

Ozone is overflowing seriously

Sealing strip distortion or ageing

Contact a technician for
repairing or replacing

No heat released

Bad contact between electric machinery

and PTC

Contact a technician for
repairing or replacing

No smell of ozone or no sound

of statics inside machine

Malfunction of ozone UV light or ozone

ion generator

Contact a technician for

repairing or replacing

Technical Specifications

Model DS-15L DS-13P

Voltage 220V /50 Hz 220V /50 Hz

Rated Power 280 W 280 W

UV Tube Power Input 15 W 15W

Electric Current 1.30A 1.30A

Capacity 95 L 95 L

Sterilizing Method Ozone + UV Ozone + UV

0Ozone Concentration 40 mg/ m3 40 mg / m3

Drying Method PTC PTC

Temperature Range 60-70°C 60-70°C

Max. Operating Cycle 150 min 150 min

Loading Capacity 6 kg + 6 kg 6kg+6kg

UV Tube Life >5000 h >5000 h

Colour Black & Silver Silver

Dimensions (H) 620 x (W) 597 x (D) 430 ( mm ) (H) 620 x (W) 597 x (D) 430 (mm )
Cut-out Dimensions (H) 585 x (W) 560 x (D) 450 (mm ) | (H) 585 x (W) 560 x (D) 450 ( mm )
Net Weight 28.0 kg 28.0 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 Chinese version shall prevail.
Refer to www.germanpool.com for the most up-to-date version of the Operating instructions.
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For additional product information and cooking recipes,
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Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid

if information provided is found to be inaccurate.

AgE Model No.: [] DS-15L

M5 55T Serial No. :

O DS-13P

BE S 5% Purchased From :

RABIRER

IR AIRHEHEER BT ERERTES
RABBERESS) -

* BEEBAEBETRA - UM Hp—&ET5
NAARARBLER - RAFESTERNERR:

1) EZAABRENZIRAERLRE
www.germanpool.com/warranty °

2VAZIRABT R WERBHEEZBIA—
HEHFEEFF RBE (AARKARERR
BIARHETR) °

1 REEH T E BEEAS « R EIERT -
2. FIP FERGR ST B RIRIE » AR EIE:
- FPIZE i8R © ERESRT A TR
—E
RFRAREABTINEREIEE (BIEERREAMD);
TREATE TS ABTRRHR RS
P3| B 180 -
3 MTINERT « PSR E RSN
- WESTEERIERTZ MK ;
- EQWRETER TEME
- ERASIER A Hifi N BB M (IR
- M ARSRAIE 2 DR SRS o
4 BRI IR TR A SRS -
5. B —ATEIR « EUR VIR R -

B RS M AEE O

EEEEB)ERAT
EBNEEALMIGEE 198
FIREEY R0 818
% 1 +852 2333 6249
f5HE : +852 2356 9798

FEEL : repairs@germanpool.com

FZEERE Invoice No. :
§% 5 HH9 Purchase Date :

Warranty Terms & Conditions

Under normal operations, the product will receive a 1-year
full warranty provided by German Pool (effective starting
from the date of purchase).

* This warranty is not valid until Customer’s registration
information is returned to and received by our Service
Centre within 10 days of purchase via one of the
following methods:

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

2) Complete all fields on the attached Warranty Card and
mail it back to our Customer Service Centre along with
a photocopy of the purchase invoice (Warranty Card
and invoice copy will not be returned to Customer).

1. Customer who fails to present original purchase invoice
will be disqualified for free warranty.

N

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
transport and others);

- operating failures resulted from incorrect voltage,
improper operations and unauthorized installations
or repairs.

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

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

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

w

P

(&)

Customer Service & Repair Centre

German Pool (Hong Kong) Limited

8/F, China Travel (Cargo) Logistics Centre,
1 Cheong Tung Road,

Hung Hom, Kowloon, Hong Kong

Tel : +852 2333 6249

Fax : +852 2356 9798

Email : repairs@germanpool.com

This warranty card is valid only in Hong Kong
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