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Safety Instructions

General Information

Your safety is of the utmost importance to us. Please make sure that you read this instruction
booklet before attempting to install or use the appliance. If you are unsure of any of the
information contained in this booklet, please contact the Customer Service Centre.

The oven is designed for domestic use and can be built into a standard kitchen cabinet or housing
unit. The appliance is not suitable for industrial, commercial use or other unintended purposes.
Without prejudice to the operation of the product, the manufacturer reserves the right to make
improvements to the product.

The oven is an easy-to-use and efficient product. Please read the user’s manual carefully before
use for the first time. Please pay special attention to instructions and tips on how to use the oven
properly, especially for safety instructions stated in this manual.

The appliance has passed the safety inspection at the factory, please be assured use.

Please keep the instruction manual for easy access. If you donate the product to others, please
be sure to submit the instruction manual at the same time.

Please follow the instructions on the manual to avoid possible accidents.

Be sure to install the product correctly and make proper electrical connection. We are not
responsible for problems or damage caused by improper product installation or improper
electrical connection.

The Company is not responsible for any modification, disassemble and repair of any products that

have not been carried out by our company or the authorized after-sales service.

Warning

The appliance is not to be used by persons (including children) with reduced physical, sensory

or mental capabilities, or lack of experience and knowledge, unless they have been given

supervision or instruction. children being supervised not to play with the appliance.

During use the appliances becomes hot. Care should be taken to avoid touching heating elements

inside the oven, for cooking ranges and ovens.

WARNING: Accessible parts may become hot during use. Young children should be kept away.

Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass since

they can scratch the surface, which may result in shattering of the glass.

The oven must be switched off before removing the guard and that, after cleaning the guard must

be replaced in accordance with the instructions.

Details indicating the correct installation of the shelves.

A steam cleaner is not be used.

Ensure that the appliance is switched off before replacing the lamp to avoid the possibility of

electric shock.

The appliance must not be installed behind a decorative door in order to avoid overheating.

Disconnection of the appliance after installation, by accessible plug or a switch in the fixed wiring.
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If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.

This appliance should be connected to a circuit which incorporates an isolating switch which can
accessible by the user after installation providing full disconnection from the power supply. The
disconnection may be achieved by incorporating a switch in the fixed wiring in accordance with
the wiring rules.

This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been
given supervision or instruction concerning use of the appliance in a safe way and understand the
hazards involved. children shall not play with the appliance. cleaning and user maintenance shall
not be made by children without supervision.

Children less than 8 years of age shall be kept away unless continuously supervised.

Important

This appliance is designed for domestic household use and can be built into a standard kitchen
cabinet or housing unit.

The adjacent furniture or housing and all materials used in the installation must be able to
withstand a minimum temperature of 85°C above the ambient temperature of the room it is
located in, whilst in use.

Certain types of vinyl or laminate kitchen furniture are particularly prone to heat damage or
discoloration at temperatures below the guidelines given above.

Any damage caused by the appliance being installed in contravention of this temperature limit, or
by placing adjacent cabinet materials closer than 4mm to the appliance, will be the liability of the
owner.

The use of this appliance for any other purpose or in any other environment without the express
agreement of the manufacturer will invalidate any warranty or liability claim.

Your new appliance is guaranteed against electrical or mechanical defects, subject to certain
exclusions that are noted in the manufacturer’s Conditions of Guarantee. The foregoing does not
affect your statutory rights.

Repairs may only be carried out by service engineers that are approved by the manufacturer.

Warning and Safety Instructions

This appliance complies with all current European safety legislation. The manufacturer does wish
to emphasize that this compliance does not remove the fact that the appliance surfaces will
become hot during use and retain heat after operation.

This appliance is not intended for use by persons (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.
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Safety Instructions

Child Safety

. We strongly recommend that babies and young children are prevented from being near to the
appliance and not allowed to touch the appliance at any time.

. If it is necessary for younger family members to be in the kitchen, please ensure that they are

kept under close supervision at all times.

General Safety

. Do not place heavy objects on the oven door or lean on the oven door when it is open, as this can
cause damage to the oven door hinges.

. Do not leave heated oil or fat unattended, as this is a fire risk.

. Do not place pans or baking trays directly on the base of the oven cavity, or line it with aluminum
foil.

. Do not allow electrical fittings or cables to come into contact with areas on the appliance that get
hot.

. Do not use the appliance to heat the room it is located in or to dry clothing.

. Do not install the appliance next to curtains or soft furnishings.

. Do not attempt to lift or move cooking appliances by using the oven door or handle, as this may

cause damage to the appliance or result in injury to the person lifting the appliance.

Cleaning

. Cleaning of the oven should be carried out on a regular basis.

. Great care should be taken whilst using this appliance and when following the cleaning
procedure.

The appliance must be disconnected from the mains before following the cleaning procedure.

. The oven should be placed in where it is easy to connect the grounded outlet.

. It is recommended to use special power supply circuit. When additional electrical products are
added on the same circuit, it may exceed the current rating, result in trip of leakage protection or
blowing a fuse.

. This product must be installed by qualified technicians. We assume no liability for any damages
caused by failure to observe this instruction.

. Disconnect the power supply before adjusting or repairing of the appliance.

. Please do not place or install the product at air outlet or places with poor ventilation. Please leave
enough space on both sides for ease of installation.

. The appliance should be connected to grounded outlet (220-240V and 10A BS plug).

. Do not use extension cords to prevent the risk of fire caused by overheating,.

. The appliance shall be placed in a dry and spotless location during transportation or at
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installation site. Considerable oscillation may result in product damage.

. Do not use the oven when the power cord is damaged or there is a heating fault. Contact the
nearest service center for electrical and mechanical adjustments and repairs.

. The door must keep closed during operation.

. Be careful when open the door because hot steam may come out.

. Do not pour water into the hot oven directly to prevent damaging the enamel.

. Kitchen gloves should be used when removing hot trays from the oven.

. Do not try to cool down the oven by opening the door.

. Never leave flammable materials inside the oven.

. Do not place pans or baking trays directly on the base of the oven cavity. Please put them on grill
or tray.

. Do not sit or lean on the oven door, otherwise the oven door will not be closed properly.

. The oven you use is a classified electrical appliance. Just as any other electrical appliance, you
must follow basic precautions to reduce the risk of fire, burns, electric shock, or other serious
injury or death.

. Wires and other household appliances should be kept away from the oven.

. Do not place 15kg or above appliances into the oven.

. We recommend you to clean the oven regularly for longer service life.

. Do not use sponge or cloth to clean the interior of the oven to avoid damage of the glazed surface.

. For any product default, stop using, unplug the power cord and contact the service center.

Tips for Energy-Saving

. Let’s work together to save energy! Here’s what you can do:

. Do not open the oven door frequently if it is not necessary.

. Turn off the oven at the right time or when it is heat enough.

. For long time grilling, turn off the heating elements 5 to 10 minutes before the food is done, which
can help to save 20% energy. For example, for dishes which required 40 minutes cooking, you can
turn off the oven 10 minutes before the finish time.

e Only use the oven when cooking large dishes.

. When using the timer, cooking time can be properly reduced.

Note:

. Make sure the oven door is closed.

. Heat will come out through the gap between the sealing strip and the body of the oven. Please
make sure sealing well.

. Do not install the appliance near the refrigerator to prevent unnecessary energy loss!
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Product Structure

Main Body
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Product Structure
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Standard accessories:

. Stainless steel grill grate (1 pc)
. Food deep tray (1 pc)

. Screws (4 pc)
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Installation Instructions

This appliance must be correctly installed by a suitably qualified person, strictly in accordance with
the manufacturer’s instructions.
The manufacturer declines any responsibility for injury or damage, to person or property, as a result

of improper use or installation of this appliance.

. Heat, steam and moisture will be created during use of the appliance, take care to avoid injury
and ensure that the room is adequately ventilated. If the appliance is going to be used for
prolonged periods of time, then additional ventilation may be required.

. Please consult with your qualified installer if you are in any doubt about the amount of ventilation
that you will require.

. Make sure all control parts are working properly during installation.

. This built-in oven can be placed in high cabinets or walls. Paint or glue that used in such furniture
shall be heat-resisting to prevent surface distortion or coating separation.

. Please install the oven according to the size given in the drawing below.

. The four screws showed in the drawing below are not allowed to be removed after the oven is fully

inserted into the cabinet.
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595 mm

Product Dimensions Aperture Dimensions
Height: 595 mm > 550 mm

Width: 595 mm =560 mm

Depth: 530 mm > 560 mm (min)

Positioning the appliance

. Ensure that the aperture that you will be fitting the oven into is of the size given in the above
diagram.

. The oven must be fitted into an oven housing with the ventilation cut-outs shown in the
“Ventilation Requirements” section on the next page.

. Ensure that the rear panel of the furniture housing unit has been removed.
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Installation Instructions

Ventilation requirements

Remove rear panel
from this section

Plinth

40-50 mm cut out to be made in the False drawer front to be fitted

rear of the support shelf

(Figure shows the ventilation and cut-out requirements for the installation of the appliance into a
standard kitchen unit).

Rear panel
ear pane Storage space

/

Remove rear
panel from T~

this section I~ (Figure shows the ventilation and cut-out

requirements for the installation of the

/ ) . . :
appliance into a tall housing unit).
//
//
N Storage space

Rear panel ————————1—

Plinth

Minimum ventilation cut-out 80 cm squared
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Ensure that the oven has been securely fixed into the
housing unit. The fixing of the oven into the housing is made
by using four screws. These should be screwed through the

oven cabinet and into the housing unit.

Cooling fan

A tangential cooling fan is fitted inside of this appliance, to make the internal temperature of the
oven stable and the external surface temperature lower.

After you have finished cooking and switched off the oven, the cooling fan will continue to run
for a period of time afterwards. The length of time will depend on how long the oven has been

switched on for and at how high a temperature.
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Operating Instructions

Selecting an Oven Function

The oven function selector knob should be used to select the particular mode of
cooking that you require. The appliance will utilise different elements within the

oven cavity, depending on the oven function that you select. When a function is

selected, the power indicator light will come on.

Operating Instructions

Watch the video clip

Function Description
1
Dad . Separate light control which allows the light to be
-\ )~ Oven light . . )
switched on, even when the oven is not cooking.
Only the alarm function can be used with the defrost
Defrosting oven function. None of the other timer modes will

work with the defrost function.

Conventional oven mode
Bottom and top heaters on

Setting the knob to this position allows the oven to be
heated conventionally.

ESIE

Top Element Only

When the knob is set to this position, the oven is
heated using only the top heater, e.g. use for, final
baking from above.

Bottom element Only

[

When the knob is set to this position, the oven is
heated using only the bottom heater Use for, e.g. final
baking from the bottom.

Back element with fan on

©

This method of cooking uses the circular element
while the heat is distributed by the fan. This results in
a faster and more economical cooking process. The
fan oven allows food to be cooked simultaneously

on different shelves, preventing the transmission of
smells and tastes from one dish onto another.

Grill

[

This method of cooking utilizes the inner part only of
the top element, which directs heat downwards onto
the food. This function is suitable for grilling small
portions of bacon, toast and meat etc.

YW
. Fan & Grill

This method of cooking utilizes the top quick
circulation of heat. This function is suitable where
quick browning is required and “sealing” the juices in,
such as steaks, hamburgers, some vegetables etc.
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Thermostat control knob

0
|
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Oven operating light
0
|
! 4
-O- 250- -50

The oven thermostat control knob sets the required
temperature of the oven. It is possible to regulate the
temperature within a range of 50 - 250°C.

Turn the control knob clockwise.

This light will come on to indicate that the oven’s
heating elements are in operation. The light will turn
off when the temperature set on the thermostat
control knob has been reached. It will cycle on and off
throughout the cooking time.

You should not place food inside the cavity, until the

correct cooking temperature has been reached.
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Operating Instructions

Before first use

To remove any residue from the oven that may have been left from the manufacturing process,
you should select the fan oven function and set the thermostat to its maximum temperature
setting.

It is perfectly normal for a smell to be produced during this process.

You should make sure that any windows in the room are left open during this process.

It is advisable for you not to remain in the room whilst the burning off process is taking place.
You should leave the oven on maximum setting for 30 - 40 minutes.

After the oven cavity has cooled, it should then be cleaned with warm soapy water, using either a
sponge or soft cloth. No abrasive cleaners should be used.

Outer parts of the oven should be cleaned with warm soapy water, using either a sponge or soft
cloth. No abrasive cleaners should be used.

We would recommend that an appropriate stainless steel cleaner and polish is regularly used on

the stainless steel surfaces of this appliance.

Self-Test Mode
After your appliance is connected to your mains supply for the first time, the display shows “AUTO” and
00:00 flashing.

1.

Press T%R and % to light up all icons. The buzzer will sound. Release the buttons, the buzzer will

stop beeping and the display will show “12:30" ;

Or press % and @) at the same time, the display shows EE The buzzer will not sound.
Release the buttons and the display shows “12:30" ;

Or press — and —|— at the same time, the buzzer will not sound. When the buttons are released,
the display shows “12:30";

or press T%R and % at the same time to exit the self-test mode, “AUTO” and 00:00 flash, the
decimal point is always on;

If the above self-test combination keys are not pressed within 5 seconds after power-on, the

oven will automatically enter the standby state, the display shows the clock and “AUTO” , and the

decimal point is always on.
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Selecting Manual Operation Mode

After your appliance is connected to your mains supply for the first time, the numbers on the timer
display will flash. Before you can select a cooking function or set a temperature, you must set the
appliance into manual operation mode.

To select manual operation mode, press the manual operation button @ on the control panel.

Then, the display shows that T“:%T the clock time and the decimal point are on.

Setting Clock Time

1.

3.

After exiting the self-test mode, you may press @ to set the time of day. The decimal flashes and
|55_55| lights up.

Use the minus button and plus button — and —|— to adjust the time that appears in the display
(numbers will change quickly if you keep pressing). After getting the display to the correct time,
release the buttons and wait for 5 seconds, the time will fix in the display, and you will be able to
use your oven.

Then, the display shows that %%} , the clock time and the decimal point are on.

Note: Adjustment can only be made when no cooking program is in progress.

Setting the Cooking Duration

1.

Turn the function selector knob and the temperature control knob to set the fuction and
temperature that you require.

Press %

to set the duration of the cooking that you require. “AUTO” will flash.

Set the period of the duration function to countdown for, by using the minus and plus buttons
— and —|— . Once the display has got to your desired countdown time, let go of the minus and
plus buttons and wait for 5 seconds. You can set the duration time from 1 minute to 10 hours.
The countdown will start immediately and the word “AUTO” will appear on the timer display.

22 or { to check the remaining time, “AUTO” will flash and you

During cooking, you can press
can shorten or lengthen the time by using the minus or plus buttons — and —I— . Wait for 5
seconds to fix the time.

An alarm will sound when the countdown time has elapsed. The word “AUTO” will flash and the

heating symbol %% will disappear.
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Operating Instructions

After the time ended, you should

1.

Press the duration button % , the alarm can be silenced. “AUTO” keeps flashing, % goes off, and the

display shows “0:00”. Within 5 seconds, you can press — and —I— to adjust the cooking time and
continue cooking, otherwise the display will return to the clock display.

Or press % , the buzzer stops beeping, “AUTO” keeps flashing, *% goes off, and the display; shows
the end time. Within 5 seconds, you can press — and —I— to reset the end cook time. After 5
seconds, the decimal point will be on and the oven will continue to cook;

Or press @] to exit cooking. The display shows the clock, % lights up and the decimal point flashes.
Within 5 seconds, you can press — and —I— to reset the clock time. After 5 seconds, the decimal

point will be on and the oven returns to standby.

Note: If you do not turn the temperature control knob and function selector knob back to the original

position, then the appliance will continue to operate as soon as you press the manual operation button @] .

Setting the End Cook Function

1.

Turn the function selector knob and the temperature control knob to set the fuction and temperature
that you require.

Press % to set the end cook time that you require. “AUTO” will flash.

Set the end cook time by using the minus and plus buttons — and —I— . Once the display has got to
your desired countdown time, let go of the minus and plus buttons and wait for 5 seconds.

The oven will start cooking, the display will show the clock time and the word “AUTO” .

When the cooking ends, the relay will turn off, PS_%. goes off. The buzzer will sound and the display

shows clock time.

Note: If you do not turn the temperature control knob and function selector knob back to the original

position, then the appliance will continue to operate as soon as you press the manual operation button @] .

Setting the Start and End Time Function

1.

Turn the function selector knob and the temperature control knob to set the fuction and temperature
that you require.

After entering the cooking time, press % , “AUTO” flashes, press — and + to enter the end time
of the appointment. The appointment time range is 24 hours.

The oven will calculate the time that the oven needs to start cooking according to the end time you set
and the length of cooking time, and start working automatically.

Current time 12:00, assuming the set end time is 13:30 and the cooking time is 2 hours, the oven will

start cooking at 11:30 and finish at 13:30.
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Setting the Alarm Function

An alarm can be set to ring when needed, including when not cooking. The set time will count down,

and the alarm will ring when the time is up.

1. Inthe standby mode, press Tgén to enter the alarm setting and () flashes.

2. Display shows “0:00”, press — and —|— to input the time of the alarm, and wait for 5 seconds to
automatically confirm. For example, enter “0:30” and the alarm will ring after 30 minutes.

3. [N keeps always on, during the period, press Tgén to view the remaining time. At the last minute,
press TICMLER to see the countdown seconds.

4.  After the time countdown is elapsed, the alarm will ring and you need to press Tgén to stop.

Note: After turning off the alarm, the oven will continue to work. If you need to stop cooking, please turn

the function selector knob and temperature control knob back to the original position, otherwise the

oven will continue to heat.

P.19



Operating Instructions

Operating Instructions

Rapid Heating

. Fan and heaters works together to realize effective hot air circulation. The oven can be heated to
150°C in about 4 minutes if Fan and Combined Grill function is activated.

*  Choose “Fan & Grill” function.

. Set temperature to 150°C by temperature control knob.

*  the appliance stops heating when the oven is heated to 150°C.

. Place the tray with the dough into the oven.

. Turn the knob to select an oven function.

IMPORTANT: You are not recommended to activate the Rapid Heating Function while there is no food in

the oven.

Grill

During operation, heating element becomes incandescent and emits infrared radiation to the surface of
the food.

Here are some instructions for this function:

. Close the door and select grill function with the knob. Preheat the oven for about 5 minutes.

. Put the tray with the food into the oven.

. Temperature can be set to 250°C under Grill function, and 200 °C with the fan on.

NOTE:
Keep the oven door closed while grilling.

The oven will become hot when using the grill. It is recommended to keep children away from the oven.

Cooking Guidelines

. Please refer to the information given on food packaging for guidance on cooking temperatures and

times. Once familiar with the performance of your appliance, temperatures and times can be varied to

suit personal preference.

. If you are using the fan oven function, then you should follow the information given on the food
packaging for this particular mode of cooking.

. You should pre-heat the oven and not place food inside of it until the oven operating light has gone
off. You can choose not to pre-heat when using the fan oven mode; however you should extend the
cooking time given on the food packaging by at least ten minutes.

. IMPORTANT: You should ALWAYS preheat the oven if you are baking.
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. If there is no guidance given on the food packaging specifically for cooking in fan oven mode, you
can generally reduce the cooking time and temperature by 10% from the information given for
conventional oven cooking.

. Make sure that frozen foods are thoroughly thawed before cooking, unless the instructions on the
food packaging advise that you can“cook from frozen”.

. Before cooking, check that any accessories that are not required are removed from the oven.

. Place cooking trays in the center of the oven and leave gaps between the trays to allow air to
circulate.

. Try to open the door as little as possible to view the dishes.

. The oven light will remain on during cooking.

Warning: Keep the oven door closed when using any of the cooking functions, including the grill

functions.

. Do not use aluminium foil to cover the grill pan or heat items wrapped in aluminium foil under the
grill. The high reflectivity of the foil could potentially damage the grill element.

. You should also never line the base of your oven with aluminium foil.

. During cooking, never place pans or cookware directly onto the bottom of your oven. They should
always be placed on the shelves provided.

. The internal components of the oven become extremely hot during operation, care should be
taken avoid touching them inadvertently.

. Important: Be careful when opening the door, to avoid contact with hot parts of the oven and
steam.

. When removing any item from the oven, you should ALWAYS use an oven glove.

Warning: Accessible parts may become hot during use. Young children should be kept well away from

the oven when it is in use.
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Operating Instructions

Shelf positions

Your

oven will come supplied with the following oven features:

(A) Stainless steel grill grate

(B) Food deep tray

CONCICG)

For

(Image for reference only - actual

product may differ slightly)

The numbers 1 - 5, indicate the

different shelf positions that you can

utilize within the oven.

A4
L\

-

The sides of the cavity are molded to provide positions for the shelves or enameled baking tray to
rest on. Ensure that you select a shelf position at the same height on both sides of the cavity. The
oven shelf has safety stops to prevent accidental withdraw. After engaging the oven shelf into the
side racks, as you push the oven shelf into the oven, lift the front of the shelf slightly to bypass the
stops and allow the oven shelf to slide fully into the racks.

To remove the oven shelf, gently pull the oven shelf outwards. When the shelf stops, lift the front
slightly to bypass the safety stops and then completely withdraw the oven shelf from the oven.

When installed correctly, the shelf and tray should be horizontal and not on an angle.

Baking

You are recommended to use the tray that comes with the oven;

Shelves are the best for making cake. Because of its good thermal conductivity, it can also save
energy and shorten cooking time.

When baking the cake under the conventional heating (top and bottom heating), glossy tray is not
recommended. Please cover the bottom of the cake with aluminum foil.

Before the cake is taken out of the oven, use a stick to check if it is done. (If the cake is cooked
well, the stick would come out dry and clean.)

After turning off the oven, it is recommended to leave the cake in the oven for another 5 minutes.
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Care and Maintenance

Cleaning operations must only be carried out when the oven is cool.

The appliance should be disconnected from your mains supply before

commencing any cleaning or maintenance process.

The oven should be thoroughly cleaned before it is operated for the first time Watch the video clip

and after each use. This will avoid residual food stuffs becoming baked on
the oven cavity. After residues have been baked on several times, they are
far more difficult to remove.

Never clean the oven surfaces by steam cleaning.

The oven cavity should only be cleaned with warm soapy water, using either

a sponge or soft cloth. No abrasive cleaners should be used.

Any stains that may appear on the bottom of the oven will have originated from food splashes or
spilt food, these splashes occur during the cooking process. These could possibly be a result of
the food being cooked at an excessively high temperature or being placed in cookware that is too
small.

You should make sure that the cooking temperature that is selected is appropriate for the food
that you are cooking. You should also ensure that the food is placed in an adequately sized dish
and use the enameled baking tray where appropriate.

Outer parts of the oven should only be cleaned with warm soapy water, using either a sponge or
soft cloth. No abrasive cleaners should be used.

We would recommend that an appropriate stainless steel cleaner and polish is regularly used on
the stainless steel surfaces of this appliance.

If you use any form of oven cleaner on your appliance, then you must check with the manufacturer
of the cleaner that it is suitable for use on your appliance.

Do not use harsh or abrasive cleaners or sharp metal scrapers to clean the oven door glass since
they can scratch the surface which may result in shattering.

Any damage that is caused to the appliance by a cleaning product will not be fixed by the
manufacturer free of charge, even if the appliance is within the guarantee period.

Before cleaning, please cover sharp places in the oven with lid to prevent injury.

Extra care should be taken when using tools. Keep children away.

We recommend you suitable cleaner such as degreaser or solution. You can dilute the wash liquor
with warm water.

Oven light can be switched on for easy cleaning.

Dry the oven with a soft cloth immediately after cleaning.
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Care and Maintenance

Care and Maintenance

Replacing the oven bulb

IMPORTANT: The oven must be disconnected from your mains supply before you

attempt to either remove or replace the oven bulb.

. Remove all oven shelves, the drip tray and the
side rack that is on the same side as the oven
light.

. Remove the light cover by turning it anti-
clockwise.

. Unscrew the bulb anti-clockwise and remove it
from its holder.

. Replace the bulb with a 25 W/300°C, screw
type pygmy. G9

. Do not use any other type of bulb.

. Place the lamp cover back into position.

. The oven door is fully open.

o The latch hinges completely lifted.

. Gently close the oven door until you hear the
sound of engagement, once they reach a
clamping position, with both hands holding the
door and continue to push, pull up at the same

time so that the hinge bolt removed from the

oven.

. After cleaning, the hinge is aligned with the oven
door latch push until bite each other.
o The oven door is fully open and fully push the

latch down to its original position.
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Remove the inner glass panel
a. Glass door has two plastic fixed blocks. Use a slotted screwdriver to insert into the hole of the plastic

fixed block and gently pry it.

c. The inner glass pulled out from beneath plastic fixed block. After cleaning, the inner glass insert the

following plastic fixed block.

IMPORTANT: Remember where the panel of glass is removed from so you can reassemble the door

correctly. Do not mix the glasses up or rearrange the order.
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Care and Maintenance Care and Maintenance

Install Inner Glass d. Insert the upper right fixed block into the radiator panel. Fix the block into the iron frame and pay

a. After cleaning the inner glass from the top to the plastic fixed block. attention to the card position.

b. Install the upper left fixed block and pay attention to the view button.
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Electrical Connections Electrical Connections

Installation Guidelines

. Circuit requirement: single-phase AC power supply (220V - 240V ~ 50/60 Hz). CONNECTION DIAGRAM

ion! i ~
. Drawings below shows the lid of the connection box. Caution: Voltage of heating elements 220V~240V

- .
*  Before connecting the appliance, make sure that the supply voltage marked on the rating plate Caution! In the event of any connection the safety

i i wire must be connected to the @ PE terminal
corresponds with your mains supply voltage.

. Power cord should be tightened safely.

For 220V-240V earthed one @ N L
phase connect on: Brown wire O O O
The installation must be carried out by a suitably qualified person, in accordance with the current connect to L and blue wire pradarad
. . connect to N, safety wire PE N L
version of the following.
(Yellowgreen) connect to@ 220V-240V~

‘ UK Regulations and Safety Standards or their European Norm Replacements. . Connect the wires as indicated in the image above, using the brass links provided where

. Building Regulations (issued by the Department of the Environment). necessary,

*  Building Standards (issued by the Scottish Development Department). «  The earthing (yellow/green) conductor must always be 10 mm longer than the line conductors.

* IEE Wiring Regulations. . Care must be taken to ensure that the temperature of the mains supply cable does not exceed

. Electricity At Work Regulations. 50°C.
. If the mains supply cable is damaged, then it must be replaced by an appropriate replacement

Before connecting the appliance, make sure that the supply voltage marked on the rating plate which can be obtained from the manufacturer.

corresponds with your mains supply voltage.

Caution!

WARNING: THIS APPLIANCE MUST BE EARTHED. The power supply should have a safety switch to cut off the power in time in case

This appliance should be wired into a 10A double pole switched fused spur outlet, having 3 mm of an emergency. Before connecting the power cord, be sure to read the label

contact separation and placed in an easily accessible position adjacent to the appliance. The spur and connection diagrams carefully.

outlet must still be accessible even when your oven is located in its housing.

BROWN

MAINS LIVE L | —n Y,
POWER EARTH E | - YELLOW/GREEN POWER CORD /
SUPPLY [~ NEUTRAL | N ~ BLUE /

To connect the oven power cord, remove the cover on the terminal

block, in order to gain access to the contacts inside. Make the
connection, securing the cord in place with the cable clamp provided

2
( \ and then immediately close the terminal block cover again.
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Troubleshooting

Troubleshooting

NO.

Phenomenon

Solution

The oven isn’t coming on

Check that the oven is in manual operation mode.
Check that you have selected a cooking function and
a cooking temperature.

There appears to be no power to the
oven and grill.

Check that the appliance has been connected to the
electrical mains supply correctly.

Check that the mains fuses are in working order.
Check that the operating instructions for putting the
appliance into manual operation mode have been
followed.

The grill function works but the main
oven does not.

Check that you have selected the correct cooking
function.

The grill and top oven element is not
working, or cuts out for long periods of
time during use.

Allow the oven to cool for approximately 2 hours. Once
cool, check whether the appliance is again working
properly.

Food is not cooking properly.

Ensure that you are selecting the correct temperature
and the correct cooking function for the food that

you are cooking. It may be appropriate to adjust

your cooking temperature by plus or minus 10°C, to
achieve the best cooking results.

Food is not cooking evenly.

Check that the oven has been installed correctly and
is level.

Check that the correct temperatures and shelf
positions are being used.

The oven light is not working.

Refer to the “Replacing the oven bulb” section.

Getting condensation in oven.

Steam and condensation is a natural by product of
cooking any food with high water content, such as
frozen food, chicken etc.

You may get condensation in the oven cavity and
forming between the oven door glasses. This is

not necessarily a sign that the oven is not working
correctly.

Do not leave food in the oven to cool after it has been
cooked and the oven has been switched off.

Use a covered container, where practical, when
cooking to reduce the amount of condensation that
forms.

P.30

IMPORTANT: If your appliance appears not to be operating correctly, then you
should disconnect it from your mains supply and then contact the Customer Care

Department

DO NOT ATTEMPT TO REPAIR THE APPLIANCE YOURSELF.

Please note that if an engineer is asked to attend whilst the product is under guarantee and finds that
the problem is not the result of an appliance fault, then you may be liable for the cost of the call out

charge.

The appliance must be accessible for the engineer to perform any necessary repair. If your appliance
is installed in such a way that an engineer is concerned that damage will be caused to the appliance

or your kitchen, then he will not complete a repair.
This includes situations where appliances have been tiled in, sealed in with sealant, have wooden
obstructions placed in front of the appliance - like plinths, or any installation other than the one

specified by the manufacturer has been completed.

Please refer to the conditions of guarantee that appear on the warranty card that you receive with the

appliance.

IMPORTANT: The manufacturer operates a policy of continuous improvement and reserves the right to

adjust and modify its products without prior notification.
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Eco-Friendly Disposal Technical Specifications

Packing Material
Protective packaging is used to protect the product from any damage during Model EVC-173

transportation. z ; Gross Capacity 73L

Rated Voltage/Frequency 220-240V /50 -60 Hz
Please discard all packaging material with due regard for the environment. Power (Max) 2200W
The packaging materials that the manufacturer uses are environmentally friendly Electric Current 10A
and can be recycled. Product Dimension (H)595 (W)595 (D) 553 mm
Net Weight 30.8 kg
Caution:

Specifications are subject to change without prior notice.

Keep away the children from all packing materials while unpacking (including nylon bags and foam). If there is any inconsistency or ambiguity between the Chinese version and the English version, the English version shall prevail.
Refer to www.germanpool.com for the most up-to-date version of the User Manual.

This appliance is marked according to the European directive 2002/96/EC on waste electrical and

Electronic Equipment (W’EEE).

By ensuring this product is disposed of correctly, you will help prevent potential
negative consequences for the environment and human health, which could
otherwise be caused by inappropriate

waste handling of this product.
The symbol Ef on the product, or on the documents accompanying the product,

—_—
indicates that this appliance may not be treated as household waste. Instead it shall be handed over to
the applicable collection point for the recycling of electrical and electronic equipment.
Disposal must be carried out in accordance with local environmental regulations for waste disposal.
For more detailed information about treatment, recovery and recycling of this product, please contact

your local city office, your household waste disposal service or the shop where you purchased the

product.

P.32 P33



7
H &%

ZERERFIA

ZEIRER

dn A

I

L3549

A

BFaR A

BRERE

W RRE KR

RREREA

BTG

PRAER

35

39

41

45

S5

58

60

62

62

63

P.34

—H

IR

SEE

EREFANENBENEAECRGEE - FECERAFREREAARENER - &
BEEP RPN ©

BE#BEREER  TRENEE FARBEAMEFEMTENEXME - REDREE
BREMEHN -

EAREEREBTHNERT  REBREHERICENER -
BEE-—FSNERERRNESR - FWRERAFFAREERSAE - LEREH
BEF -BLARIIRERCASASTERNNERERABE (SRX25HE) WH
PR R °

RENZE2MRELRIICERRE - FHROEM -
FRERECHGBEUEERESH - WREKELERAMEA  FHELAKERER
BAAE

FIEENZRHEE LNERRE - BRI BENER -

FHVEEZRAER  UETERNEREE HRERREFAEXNEREEZREM
SIEEMAENIEE - ARABAEE -
AATDAHEMRERAADAEBNERREAETHNERBR - REMBEEEE -

=
[=]

BRIEBIBBNIEE  SAXAERTNEASE  RENGEHERAL  SURZKRMA
BN (BERE) #8 LEFEREBRRMBARIEES -

EERBESR  BESEHR  BIRELBEBEANINHATE  NBREIRIENR
I o

EERERGEERBEPURSE - 1 REZORRE
ANEEAMELERBNENNEBINRBEREFIEE  RAeMEedBERE - AR
SERBEWE -

EHTHEECHVEBERE WEEFSRRERIPEMRHES -

IR RTAHIEEREE RGN -

RNAEAZERF RS -

EHERCH  FEACHIERE  UEeBE -
BEASZRERMIIRE - LeBH -

ZRR  AFAUBERSREENEEERPHFEBRARE -

MRBIRAIBE - LERRER  HRFAEBANEALMNESBAEEHR  DIBLER -
REFERI - EFEREFENSEE  ZFEHEMABTRERTHRFRENERE
R e ARRMBBA LR KB EBRAFEE -
BERLEULEREBULEER REABHEDTRIARZEBUABNAL - WRMFIE

P.35



M AN =2
ZEFE

TERTR

REBHNEGY THRAEBLE - AUERAER - RERBREAER - MREBAR

B RERABETERNMEELRER -
MRIFFERE > TRISEUTMRERZRSEE -

7

EE%T
REEBEREER » ATREREERFE -

BN ERE s REURZEREANAEME - DARHAZLHEMEZANERER

BResCHRERE °

B

E@ﬁ%ﬁ%ﬁgﬁﬁ%§¥’ﬁ%ﬁ%ﬁﬁ%%ﬁ%ﬁﬁ%f%QmMmWMEW%

il

BMWERMENEE  AQAARFEE -

AEHEHRERE - SARBARTIAEMENNEAEMERE KA RREEM

REXRBESRME -

BREDRAGRPHATERRAEENBERLS  FERKEEZEXE
BERE -

ARBREBGERNEBATETREES -

EENLZ A

ARBHGMAERITEMZ2ER - BIHFRHELERETNRERDRER

BRI TERIMARAMNIBER

KERAERSR  LERBIARSZLARNABNAE (BERE) €4

BEAEREELZE2NATHEENIES -

;Ennﬂ-
BMRANRZRRYRAAERENFE - YHEMARRASHRESE -
EALVEBRFYNRERELEANTRE  FERMOMABEKEREZEECT -
IRER

HRMBEMER  FOEEAREDRERERIL - TASBRFEMRE -

BXERERHLEN - AAEMSIEAXRAR -

OB TERNEREREREREEEL - NKREHTEEL -
BRTHNEBRAEEMILRE °
BAEREAERNBEMENEEXAREZRKY -
FOBRBEREERIRES -

P.36

R EH R

oHE

BRIEZ AL

=

BAEACRABEMNFRREAXBHDZEAE ARETEEEHS
BMAERE -

BIRERNE

AR
R ERIGE o
TEEAAREREUREREERR N

EERT  EETEREA AN  WELREREETERERERE -

RIBEREED D EEENEENI T o

BEEAECHEMAMNERSEE  REBIMERERER SR LEARTEEB
BERNEEE SEREREBLERBDURRERE -
AERVLEHABRMAERE FIFREASTREEHMNTHERIME » WM
AEEH-

EHREETRABRNEE 2R LVEARKRSREKEHR -

RYBREAKER  FAELERREXNEREABRONRBEEEENDT - I/
EmEFEE - EMNERMUERE -
RIEEEEACE » BE220-240VH10ABRIFE -

BEFERALRES  UERBHEBHMSIERAK
BEENRNTRZERN > EXRECRR  FEME > IREBEXHMARL AT4EE
EEM -
TERGBEGUNBEEMAKERSEAEGCRBRIE  WHBHARE R OETSE
MR ARMES -

M RBMEREEE  ETRBEPVERMR -
FIRRMEPIRE/ND - AR ATRESES

REEEEARAMNBENEBK  UEBEETR
REEPRHEEAESEEMAERERATFTE -

BOITRBEPIRE -

BOREDBDRERBIENR -

BORBYRETEERERBEEDS  FREBRIITR L -
BOLRPNEEREMA L SRSEFUREPIBERARNE

TEANBERE —EHEER > MEMPER —KRBLBETEREREBLURD
KB ~ G EBRNEMBEESERRT -

BRAREMREE R R EEEME -

BOEREARERB15kgNEEE -

G|

P.37



TERTR

BYERRENERSD -

EEMBLEYER FH

=N

BHRNEAERNESE
tuiﬁ%%%%x%%%%ﬂsﬂﬁkﬁﬁﬂ o
EEENR RN E RN RERIBE

REBBREE  TREVEAFNSIN 0D EREERERRE
R o MMREMIFEARN400 42 > BAEEZFALE R0 EBEEIFIE -
EHMBRAWEER T EHRE -

EEATRSRN REMEENXETIEERE IR -

xR
RE(RBALFIRIERT -

aEﬁLL 5 R LU M2 P A A BROS R 1 5
REZER | SHEHRTBENRE

EEKFEN R

BREUREETERRZR -
BOERBMRNEMBTRBENE - LIRERREMMEER -
F o SRR BIRALBA RIS PO

B R REFAVBE

BRI A 20% /988

LEDEER R

12. BETHEETTSR
13. TIEEIHE
14, [FE

T 3
I:l '
OC_JO?OO
6 7 8 91011
ZEHIER
[ |
000000
1. IhEEhesh 5. REhEi FEhipfEst
2. BRIERE 6. [FERE B
3. LEDEERR 7. ERRER . IEhngE
4. VEBIERE 8. TR
WEHBRIABBIRIRIBHR A IERTIERER

0
)

o-Cc» — =K

P.39

N\




}%D AmnE 4;%

AR

RiEER (118)
rprEE (118)
Bk (458)

P.40

Ze g s AR

WERSHRHABBRRRRRAERZENER -
AAERARERILREMSI M ZBRAEERTEE -

Il EmnE LA UEELESR

R L AR (8 - RIATREEZIB INZR S
ﬁ?uuﬂ@i?Lﬂ%Xﬁ?ﬁFﬁ EEA
KIRIER - FERFTE S TH-ERE

ttm]\itl)%bE—Juicz\zme’ﬂ%EﬁDH@ EJ: o REERIERNE

BRI IR EE N EZE DB -
BREEAAENR T ZERE -
BRI ORRRA TR E R A B E

AR - mARESZBURREFBERLT

BB A o
MREAR
B -

ERFARSEFIRT ©

P.41

ARLERM R

o

e -



4
=

595 mm

EmR~T ZRMAFLRT
= : 595 mm > 550 mm

% : 595 mm > 560 mm

% - 530 mm > 560 mm (min)
ERIEE

FRERREMENR T B3 -
BEVEZENERE T BREER #IHhT o
FERKERENEERERELHR -

P.42

KT EEIR
25 I 2%
NEEE|40-50mmAg M fi1 S BB E R
( EERERIEREEE I ERE R BRI EX )
#ER ez
FTFEEIR
\\ (EBEAERIELRIEES B EIERAVEEN
FOZER )
\ B Pas) 5
p— ] N e
7
x 25 B 4R

PEIREEDRH80cmAIEE

P.43



BAESR A

B ERELRS
IBIEABRERARE - LIRS IBEARREREL EEINRERE o

SRR BERRIER - RESEEET—

RERFBECFEREZFED - FEBEAMERET
HHRIEEE - 15 LR BB BRIERIEE A EESD -

LI o A REIORTPRE TFNSEIDRE

P.44

IiJﬁ'éaEEE
BN AR R IR T TR N AL
EBAIAOBEER NS o EIETNRETE

o IRIESIRIZIEFTBAIZHEE - FIFBRR
B - EBIRIERER SRR o

EEEEH’F?E*E

i i
O e BITARBE AR - BVERER T(FR A
= SN ==/ Fﬂ:ﬁ °
RIBRIBREAT - T RN RM AR
|45| o BAVRAHD o
) [ T | RERIIEES - EAE MR R
PR o
I T RER M ERD « BT -
i [ TEERAERE © BB T T EOhETE
RERAE AR RERE -
R EHBMERD - B TE LM TEARE

BEEHRE + AF

jbﬁﬁé’f@‘ﬁ%@ﬂ e RREUEREANSER%R
298 A ORAEARERTHSERY -

BRIEREERE) - 2N RPIRAEE LI5R

®®@|

BEEThRE E - MeEReESEA0  BafENMIENA
BEe%F-
BEEIThEE M BB RE) - TRRBRYPRIRZMER AT A NtR
BIETORE + LS RUBL ST RIS RIS - 4~ ZEE

o S

=

P.45




BIEDHRE

B

O 250-

[e) -

C ,
200 /

\II

-O- 250-

1

[e] -

C ,
200 /

1
150

-50

~

N
v 100

im el

mn

TR R ELRIE B IR A8 E R o AITRENREEE
750-250°C °
g5 & S ED R E hE s o

;eI

TSN R RBEN AT A T(F -
RERER - SETEIEH - ETIEBR
RS TREI -

SR ZAHRES - FURARYIELT
o

P.46

BAER A

#REFRT

- RBERERERURETNERY - WRE TERERE-AR,) - IRERESRE °

- WRARRARELRERR  BEFRR -
- BHREERENER - RIFRIFER

L BAEBSNS - IR

BRERER -

- ERRERERRDIRE T TE30-4004F °

FIRIEREDSANE - EEREB IR BKIVEREEME L - NEEREERE

- EERSERENIEEKANERTNESBEINT - REEBMESRA -

BECEASENBRRMNICHE - EMERBENERE

E’rﬁ*ﬁ‘ﬁ

BREABBESR - BERREER “AUTO” A “00:00” B -
SMARIER T s Tﬂ%i FARNRERFTAIE RIS » BISEREE - SRR - BISSRE
JLH&%R%%EN%?ET 12:30”
STOP
sz o nM. grres O swsre - seme . mrpEs 9200

2.

3 mEmE — - mrees 0 swsre - mpze  BRRER 200

4. WARR G MLy BREARER  BREER “AUTO” A “00:00" B )NBEESR

5. MABESHARENFERAAR  FEOEEASEIRE - BRFEREEN “AUTO"
NEEES

FENRERRN
HEAEEERRAIANRE ORETADERZBRELN - WALSREREATEIR
R o
maEFHRERS > #z M-

AFEERR

1. OREERERE &ﬂﬁiAhﬁ%iﬁﬁ!%ﬁﬁ@ﬁ¢%%%@&ﬁﬁ%io

2. — M REEAEE (RETLUREEINED ) © SEHEEBHER - NEBEL
PO - IR NS HOIREE o

3. EFLAﬁ%% bk - BRRERR O S50 - BREHEAL) BB o

DERARN T A ERERTE °

P.47



B

S

TR REER

1.
2
3
4.
5

6.

BT AL AR R AR AT AL -

O EASERERE  ERFER AUTO” .

B — A WATERE  SEDEABREDR - SEREBER1HES 100 -
ZHRA  BRREER AUTOT BN BBRRENERIRRE o
NBEERRSEEETENR  AATEERTE O 5 T - BRRERRSRSE
“AUTO” B2 o MHT&——E—Fﬂﬁvﬂ%ﬁé%ﬁﬂé%ﬁﬁ%ﬁﬁ@ﬂ@°

RAREREY - BURRER AUTO” PO oY ISR - BIRSRENE - BURFRRE o

RAERIE

2.

3.

pe
AR

i % B IS BERREET “AUTO” —EIEIME - 8% 1838 » BRREERA “00:00”

TSN — T - BEFREE  AETE  SUETRYRESEET -

T L BIBREI RIS BRRET AUTOT —EMEM . S8 BRI R
R o LS — A - EHRELRTENE  SHA/NMBES  BESETH -
wz MEw=m . ErRERnE . O SRR AR - AL NE — F1 - 38
B - STE I R o

SHERE BRI ASERS - 5U T—aERFHExe 5 . 5E

BEA LRI EMEEF -

%nﬁﬁFﬂﬁ%&E

1.

o M LN

e
AR

W AR R SRR R T B S SThAE -

2Oy BASHEBIRT - ERRER “AUTO" O -

#— M MAENE > SEHEEETER -

=S EARER CAUTO” B3 BRRENE R o

FARES - ERRER AUTO” PO - B 80R  BIBRER  BRIETAE o

| SRR - FIEThRshes AR E e B LR A - BRI —RBERFEER @ i - 1BIE

SEEBAERIREREIEF -

P.48

BAER A

TEXITHEERIERE
1 MR R R R A
2. BATEEBEE 8T BRRER AUTO B - i — F1 - MATRKMARE -

TEX R E0E 2 24/ \FF ©

3. MRESRBEXENTERENZHBAFENEER  TELREFTERRZFHNKRE - B E)H
BRLAE ©

4. ERIN2:00 BREEMNTERER13:30  ZFAMENRRER2/NE > REERE1:3058H
Z3 0 1330588 °

EFEE

AR EARTENRRREHERBLUNET  BEAZARNAER - RBNRES ARG - BHE
SRS EERER -
1 TERHIRET 0 % EAERRE O PIK -
2. FERREER ‘000" & — M - WABRIER  SESHEEDER - flME

A 0307 - ZREEEBEEI0MERERE o

3 MR PR T SERRNRE - RE1VHEN B § SEABRTEEDE -
4 HEAZCRE  RESRHERRER FBR G Bl
IR ERERE > BRENSEELFE - FEEILTHA > FEIha AR RS RA -
BRI S B Z o

iy

P.49



BAER BAER A

TRIEMNER B GREARHIAE (SEREIEE) B SRSEEPISRE -
RIERARBESNMARKERABLE T - MBFTELIE + AR - RETEQ4INE
PINEE]150°C o - EDERREESERSINAENER T REEERENAY - EENS RS ETALSEEM
RERENES “BEEE+RE o BT o
BRI - BRERE150C o BRI
RIENZAEN150C » ZEE LN © - EREARY - D28 TERSREEBERITRMEES o tPEARRITERE
S A SRR IR P o - EIERERT - BENABTELEAS o HIVOBRER -
TR IBIRE INEMER, o - BE: {RREPRED  BeRBRENSRBANKE -
BE | BEETHREMAAR  BEAENERWEREEY © RRERRE S ERRREEARRATE o
e B HAMGEERBEPEETLAEAS - AEERREE -
AR R E RN ABREE A MR R EI R RE -
BITREINEERTS
BISTIRIEPT » THACHEMRSEEIIE RAIE - TARAI5 4 -
BB RMIERBARME -
BEIERRBE AIREZR250C @ (BRI ERENEETHEE  IRERARER200T °

IR RERRERITRIERT - BIEEEREEINGER - RERE % EEREERRE -

ERARE
B2ERMBEE FIREMERLUEREBRENRENEN - EAEHAREERREASE
FAEREFNAFRE o
MR EEEEREEDREERR - FEERMAENE FHEISERERFTIREMNERET
FRE o
TREARFE N MARY) - BRENFETERRESIRARY o EREEIEERRER  EA
EUREATHRGEE  BEZLERRMEE TNEZRTHREE094E
BE | JUEAER RIS -
ERMABE FRTAEEDEL AR THREREEREELN  BETLURERERIBEN
A SRR READREEEK10% ©
RIFRRBE FHHARL “TREAATAR - DA RERELERIFRERR o
RRENRIERT - ELEIRIERFTE AT EANEY
FERERETRETI  TRRITRC HEE HZER - B nE
RSB TRIRIER -
EFRRER » (RIFIBIAEEEES o

P.50 P.51



=4 : N7
228 EraRE
- : BE R
RIBPERIT IRIEERA AN R T ER -
(A) ReEsER ER RN EE -
(B) MR
A AR T IR A S RIRIE - LB R B A A TR P
; | RS - Wi« BEMIORS R - BAKEIIEREE -
v O IH@M/ | EEE QTR  EERREERBERE -

EEPN - BEASERIERKISRINEMIBLREANE o AR EEERA -
IRIE T ERRYRESOE H EBUREEREE 5T - E R RFAREASIREA/NT

®

@ _

() | W o
C) .

@

g RERR AN DR EREERTHET - ABERTEAELES -
TR RS K SRS BB IR ESNRTE - Wit A R BB AT B ST B RRMNF RS - 35
O PR R o
BHEAAFEE S RREWES o
/ - ABESLEE  TEREANNIRET - FERRESRSREEL - ERASAREEE
B B BAELEEERRRAERETER o

CONCICE)

\

© REEREMEENRINERERERRNS BYEICERIBERE  BeFTLREFIERE
IRIE RS SRR BRI E - MR ER R ELMANBER —SE L - 4 TSI TEIRE -
FHERRRBELBIEEINEE o SR FRIZE o SRR E LRI LSRR R C O RRREERMERNIESEREAE RS - BEERTRESEMN -
B BEEEABEE R BAKEL - C BRATEESERINS T LURE LIRSS o
BY 20 ST R IR ANEEC R Y o MRS 74 - EECIARRATI LSRR RS - B . Tﬁ%lﬁ%ﬁ@%&ﬁ’%iﬁﬁ%—iﬁﬁ
2 - EEEREEAREETER  M—EHIEIRIE R o T2 BERAIRKRRAE
ERMES  ERAERETERE o ﬁﬁﬁﬁ°
©ERESTHTRRRRAEE LUE USSR AR -
ﬂii.u.ﬂ# - ERTTIRIE B B R RIEY, o

AREARENTEHFER ;
Xﬂ%%ﬁﬂ’]ﬁ%ﬂ%ﬁ% ERER  RHenEatey - ErLESRMNMEREME -
TESZERINEMER (TERRERRINZA ) TEERRRS - NERBCACEmTE - SRBRERNE

FREEED ©
EEHEIERER - TRANEREREHE (MNMRERAT AAERNANES HREEZLZ ISR
WHEZE) o

ERRRECREZFEENEERTREEDE -

P.52 P.53



5 RE

N7/

5 RE

N7/

EiRER

BT RTHREE - EREERAREEERRER

ETRATERMESR - iF N BB R RIS hE
MMER -

WRFETEEE BWELT o

PR R AN R A R FET o
#a_FFAI220V 25W/300°C BIGOIRCI/NEE o
EDEREME SRR o

REEENRNM

KR TFEER - BREPIERTR o

- PAEEMESEBNIRAE - BIAIRRRAPIS o
IR HIRIEPT - BEEMRERSIMANES  —B
FEREAE - SFREPIRABEN N RIRFR
i ERIEPIEE o
EEE o PISELEEPIRIE S - R MM O
HHERE °
FTERITHIBER  EERRERIFRMMVE B
ZIEFIHIE o

P.54

EX i A ER IR IR E R
o BHPIEMEBLBEER - EA—FRNEALBEERRLE -

b. HR i i 2B 2 [E] i e A JR A L .

c. BEH B INMER - BERARIEEAELRL - BRTHRRIENBEINHEA - BERE CBBEERY £

AR ARENEERNENGE - @#RRALERAEMKEER - FER LR R R IR REE
R o

P.55



N7/

5 RE

5 RE

N7/

REAIHEBER
o YK - WNHBIRERMEIRS - % CBBEES -

b.

ZERAFANBREER - KERTEEmRILE -

P.56

d A ESHEERBARRGER - BILEEREEESBEL - ARFIERNLE -

P.57



ﬁiw—%ﬂ']
IR R BB AR SO B AL S (220-240V - 50/60Hz ) © ISR E
e “?i - ) R BAMEEER220V-240V
ER SRR SR LT RRENE R R - AR REONEEETERE D) -
TRGIERRLRER o
WEBRARMABIRE FIERETREE | 990V.2 40\/%&& T % CN) b
RERIR (MAHARBIMPIRAD ) Eﬁéﬁg@o PEN L
RIS (AR ) 220V-240V~
IEEREARARTE
- IEEHES - BRBLIEFEESS  LEREREmELE o
TEEHE R B BRERENE FERNE RS RSN T ERE AR o - B (BEER) BRNAIRIESRRK10 mme
- WERELHREEREENBERIB50C
SEt : RIOEAEE | © MBXEREEEE 0 BINER SRR E S E R TR o

ki |
=1 .

IBIEFEERE10A - BREB A EIIE BT TIRBRREED - HERREAFIRENILE -
BLARAZIEON - EERETRRARNZERL - BENERERERT —EREFAUEERERSIER T REEER - &

BIEERGAIRSUFAREERE NS HAEEE -

N L | —n fR& ,
EEE | g E | o BEEE = /
B4 N| —n E& 7

ERREERE  EIRTEESLNEY  DUEETER - B
BEASEBIREERRE TN - AEFLEREE -

P.58 P.59



® R

® RE e

il HEIRR

BIT5IE

1 | RIEARRRE -

BREREEED RN FERERK -
BRERERERHPDRESZADE

2 |RIBARBE -

REEEREGCEREEEER -
BERBHETIERELF
2HEFFRERRERTELTHRERL

3 |BREIIEEIEREREARLIE -

BERRDEZLERNTHAER -

BIEBEE MIRRBAE R T
4 |ERRBEDRESSEMA KRR

RIES AN - BERRERERTIERTIF -

R o
5 |amrsiomsh - R B Z AT RYEZERIGREMINGE o RiZ

FIRIFNRENR - IRET S EE10C -

6 |RUMXEARES -

BEREREES ZRIEEERFKT
BERERENER - BENWEMERSDIEE -

7 |RERBEARS -

E2H BRER o -

8 |/RIERBREEK

ERABKESNEDISREDNHAR - EE
ARNRBKBERRR -

TRIE A B SR IE I Yz R A A )2 K A AN PR
M o

BERITKEBERAREE - FOHRETRNEYE
AIEMEEN® SRS MLURA B

P.60

EZRR - HRMGTEERLER - B BRI ERE SRS REED -

BOERBITIRENEE -

HEANBETHESERRMERRNLIERBERER - BERENRERR - RIEH
ERHRFEACRERBMEEER -

RBEREERBHENLE - EHEABHTHESSREERNESR - HEABRNSETHE
& o

.

LFaEReER AR RARET  AENEEY KRB KEREERY - AR EMIERA
BIFTERMRESN -

F2RREF LHRBERR -

EERT  ERRRARAUAEE  BFSBTEM -

P.61



BRIREIETTE

ZE2VES

RN - REOREARREERNRIMERE -
IREE BRI aER  LIRRERE -
AR AN EZIRR - A AEKAIA -

FE:

EIFEERR  BAIERREREBRTASRMY (BEEER  BFE) -

EmEEEETE

R TR R BRBEWEEE2002/96/ECHE ST « FEREMMIEMEE - BEINLE
HIRBMABRREREENEETE -
E - SiAE - 8 LHEUMIKIER  BREERENR—RRERE
o EERHEBETEREWATINUEIFIA

RS ST BMIRIRER I TR e

BEAEMIEE - QN ELFAEN  FHREEEBBUN
mAIFE ©

PR

BRI R RIS EARE

AU EVC-173

nE 73L

BB | X 220-240 V/ 50 - 60 Hz

& (&R AK) 2200W

BRERE 10A

R¥ (H)595 (W)595 (D) 553 mm
8 30.8 kg

ERBRERANEEE RLBTEM -
PRIBAEMEEA » —BUARIRBE -
AEREAHABU www.germanpool.com # ERARIMIRA -

P.62

R ERER

IRMBRUEHEEREAELEERTEFRMA
(BEMEREE) -

* BFAEERTRA - UTIIER—EARXAAAT
FLEN  REFESERNER

1) EEANRRENZ
REAZRRE
www.germanpool.com/
warranty

2) AERABRE
HEEAMT -

IWE)
[=]+%

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.

FRAZLTRBUEREAFZ—(HRE - LEREREHER - AP REHCIIAEENVAIIRER SRR ERABEER

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. : EVC-173
# 5 5=5% Serial No. :

ISR |nvoice No. :

B E R5%% Purchased From :

85 H H#3 Purchase Date :

1 REEHTBERRLAE  HTNERBMEEIRE -

2%ﬁﬁmwm%im&f%¢ ANRAAAEIE:
- FPIRE IRER S BEXEBRTH AR
—ﬂL@%%,
I%%ﬁkﬁiﬁt&mﬁﬁca%ﬁwﬁﬁmx
- BRES ~ MR A E T IEREUR 2R A A
%ﬁ%%iﬁ%
BRTIERT » AR ZRAERAEEVE:
- BEREHIMIERALZMK ;
- EREREEERTERR
- EmAIER AL AT A B RSN AI L 4
- MBARTHRIE R BN ~ BEMIER -

4. BAEAEREGENE R H BRI -
5. EMm— SR - RRMEMBIREER -

B RS KA AL
HEES FERPY

HEERREE 355 SRPHER R 14657
FEER1012 L EE SNV K

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

L : repairs@germanpool.com

537 1 +85328752699
{21 : +853 2875 2661

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,

Kowloon, Hong Kong Macau

Tel : +85223336249 Tel 1 +853 2875 2699
Fax : +8522356 9798 Fax : +8532875 2661
Email : repairs@germanpool.com

LERABRERBRNREBKEM ‘ This warranty is valid only in Hong Kong and Macau

145 Rua de Francisco Xavier Pereira,



GERMAN

POOL

German Pool (Hong Kong) Limited
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