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Warnings & Safety Precautions

Warnings & Safety Precautions

(N WARNING!

10.
11.

12.

13.

14.
15.
16.

Read all instructions carefully before using this product.

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 a person 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.

This product is for domestic indoor use only.

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 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 appliance becomes hot. Care should be taken to avoid touching heating elements
inside the oven.

(N 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.

Pay attention to the details indicating the correct installation of the shelves.

A steam cleaner is not to be used.

Ensure that the appliance must be 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.
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 warning 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.

(N WARNING! The appliance and its accessible parts become hot during use.

Care should be taken to avoid touching heating elements.

Children less than 8 years of age shall be kept away unless continuously supervised.
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17.

18.

19.

20.

21.
22.

23.

24.

25.

26.

27.

28.

29.

30.
31.

32.

33.

34.
35.

If using alcohol in your recipes, please be aware that high temperatures can cause the alcohol to
vaporize and even to ignite on the hot heating elements.

When residual heat is used to keep food warm, the high level of humidity and condensation can
cause corrosion in the oven. The control panel, worktop or furniture unit may also be damaged.
DO NOT switch the oven off completely while food is inside it, but select the lowest possible tem-
perature for the oven function you are using. This will ensure the fan will automatically continue
to run.

Cover any food which is left in the oven to be kept hot, as moisture in the food could lead to
corrosion damage in the oven. This also prevents the food from drying out.

Never cover the floor of the oven with aluminium foil, or place oven dishes, pans, saucepans or
trays directly onto the floor of the oven. This would cause concentrations of heat which could
cause damage to the floor of the oven.

Ensure there is a grounded socket nearby (behind the unit).

A dedicated power circuit is recommended for the unit but not required. Additional electrical
appliances on the same circuit may exceed the current (amperage) rating for that circuit. If after
the installation of your unit, the circuit breaker trips or the fuse fails on a repeated basis, then a
dedicated circuit will likely be required.

(\ WARNING! The appliance must be installed only by a qualified person in compliance with the
instructions provided. Incorrect installation may cause harm to persons, animals or may damage
property.

The manufacturer declines all responsibility due to improper installation which may harm persons
and animals and damage property.

(D WARNING! The power supply to the appliance must be cut off before any adjustments or main-
tenance work is done on it.

{\ WARNING! The appliance becomes hot during operation. Take care not to touch the hot parts
inside the oven.

(™ WARNING! While in operation, direct contact with the cooker may cause burns!

Ensure that small items of household equipment, including connection leads, DO NOT touch

the oven or the hob as the insulation material of this equipment is usually not resistant to high
temperatures.

DO NOT leave the oven unattended when cooking. Oils and fats may catch fire due to overheating
or boiling over.

DO NOT put pans weighing oven 15kg on the opened door of the oven.

(N WARNING! DO NOT use the cooker in the event of a technical fault. Any faults must be fixed by
an appropriately qualified and authorized person.

(\ WARNING! In the event of any incident caused by a technical fault, disconnect the power and
report the fault to the service centre to be repaired.

The rules and provisions contained in this instruction manual should be strictly observed. DO
NOT allow anybody who is not familiar with the contents of this instruction manual to operate the
cooker.

The panels adjacent to the oven must be made of heat-resistant material.

Cabinets with a veneer exterior must be assembled with glues which can withstand temperature
of up to 100°C.

P.5



Warnings & Safety Precautions

36. (I WARNING! Keep combustible materials such as curtains, drapes, furniture, pillows, clothing,
linens, bedding, paper, etc. at least 3 feet (0.9 meters) from the front sides and rear of the heater.
DO NOT use this unit in areas where gasoline, paint or other flammable liquids or their associated
vapors may be present.

37. (Y WARNING! To reduce the risk of fire, DO NOT place or install this unit in areas where the venti-
lation or circulation ducts may become blocked.

38. This unit’s power cord must be connected to a properly grounded and protected 220-240V
electrical outlet. Always use ground fault protection where required by the electrical code. To
reduce the risk of fire, avoid running the power cord under rugs, carpets, etc. Keep the power cord
away from high traffic areas where it may pose a tripping hazard.

39. /) WARNING! Avoid the use of an extension cord, which may overheat and cause a fire.

40. When transporting or storing the unit, keep it in a dry location, free from dust, excessive vibration
or other factors which may damage the unit.

41. DO NOT operate the oven with a damaged cord or plug or after the heater malfunctions, has been
dropped or damaged in any manner. Return oven to authorized service facility for examination,
electrical or mechanical adjustment, or repaired.

42. If the supply cord is damaged, it must be replaced by a special cord or assembly available from
the manufacturer or its service agent.

43. Use this oven only as described in this manual. Any other use not recommended by the
manufacturer may cause fire, electric shock, or injury to persons.

44. (N WARNING! Never add cold water to food on a hot universal tray or baking tray or directly onto
food in a hot oven. The steam created could cause serious burns or scalding and the sudden
change in temperature can damage the enamel.

45. DO NOT lift the oven by the handle.

46. Care should be taken to avoid touching heating elements inside the oven.

47. The appliance is for indoor use only.

48. Unplug the appliance from the outlet when not in use and before cleaning.

49. (1 WARNING! Ensure that the appliance is switched off before replacing the lamp to avoid the
possibility of electric shock.

50. After installed, must possible to unplug the appliance.

{\ WARNING!

DO NOT use the oven until you have read this instruction manual.

The oven is intended for household use only.

The manufacturer reserves the right to introduce changes which do not affect the operation of the
appliance.

P.6

Installation Instructions

Removing The Packaging

During transportation, protective packaging was used to protect the appliance against any damage.
After unpacking, please dispose of all elements of packaging in a way that will not cause damage to
the environment. All materials used for packing the appliance are environmentally friendly; they are
100% recyclable and are marked with the appropriate symbol.

{\ WARNING!
During unpacking, the packaging materials (polythene bags, polystyrene pieces, etc.) should be kept
out of reach of children.

Installation Requirements

1. The kitchen area should be dry and aired, and equipped with efficient ventilation. When installing
the oven, easy access to all control elements should be ensured.

2. Thisis a built-in oven, and its back wall and one side wall can be placed next to a high piece
of furniture or a wall. Coating or veneer used on fitted furniture must be applied with a heat-
resistant adhesive (100°C). This prevents surface deformation or detachment of the coating.

3. Make an opening with the dimensions given in the diagrams for the oven to be fitted (diagram 1
& 2).

4.  Make sure the mains plug is disconnected, and then connect the oven to the mains supply.

5. Insert the oven completely into the opening and make sure the four screws are screwed in tightly
(diagram 3).

Exhaust vents
5

590-595)

%\’

Air Grille

(diagram 2)

(diagram 3)

Air Grille
(diagram 1)

Dimensions (mm)
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Installation Instructions Product Structure

Electrical Connection

LED displ | I k
/> WARNING! display pane Control keys

. All electrical work must only be carried out by a qualified and authorized electrician. DO NOT make
any alterations to the electricity supply. S By o

. Remember to connect the safety circuit to the connection box terminal marked with @ . The @ - @
electricity supply for the oven must have a safety switch which enables the power to be cut off in / {
case of emergency. The distance between the working contacts of the safety switch must be at
least 3 mm.

Temperature knob

. Before connecting the oven to the power supply, it is important to read the information on the
rating plate and the connection diagram.

Function knob

1. The oven is manufactured to work with one-phase alternating current (220V-240V/50-60Hz). Oven door handle
The connection diagram is also found on the cover of the connection box. Remember that the
connection wire should match the connection type and the power rating of the oven.

2. The connection cable must be secured with a strain-relief clamp.

Bl 5 & 2

BoEs@s et

(N WARNING!

. Voltage of heating elements 220V~240V.

. In the event of any connection, the safety wire must be connected to the @ PE terminal.

. For 220V~240V earthed one-phase connection: Connect L (brown wire) to 3, connect N (blue
wire) to 5, and connect safety wire (yellow-green) to @ PE terminal.

Grease collecting tray Grill rack
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Operation Instructions

Operation Instructions

Before Initial Use
1. Remove packaging, take out oven accessories.

Wash accessories with warm water and dish detergent.

2
3. Turn on the range hood or exhaust fan, or open the window to ensure good ventilation.
4

Heat the oven to a temperature of 250 °C for approx. 30 min., allow oven to cool, then with a

moist cloth, clean the oven cavity of any stains.

Note:

Oven cavity should only be cleaned with moist cloth. DO NOT splash water inside oven cavity.

Control Panel

Function knob LED display panel Temperature knob

GERMAN

88:88
E)s)

Decrease key Confirm key Increase key

LED Display Panel

O] [&] []

)

:
N

Clock/Timer Display
Displays remaining time during cooking.

Cl

On/Off Indicator
When oven is connected to the power source, this lights up constant.

@)

Off-Delay Timer by Duration Indicator
When “Off-Delay Timer by Duration” mode or “On-Delay Timer” mode is set, this
lights up constant.

2
=

Cooking Indicator
When oven is heating, this lights up constant. When oven is not heating or when
oven reaches set heating temperature, this light turns off.

©

Off-Delay Timer by Clock Indicator
When “Off-Delay Timer by Clock” mode or “On-Delay Timer” mode is set, this
lights up constant.
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Turn Knobs

o °C
o [ ]
50
() 250 .
. 100

& ) 200, T 1s0°

Function knob Temperature knob

Standby
When both knobs are turned to e position, the oven enters Standby status.

a
<

v,
ne

Oven lighting
Switches on the oven lamp, handy for cleaning oven cavity.

Defrosting
Fan will allow frozen food to be rapidly and delicately thawed.

Top + Bottom Heating Elements
Turns on both Top and bottom heating elements. Thermostat enables user to set
the temperature within 50°C-250°C range. Ideal for baking.

Top + Bottom Heating Elements + Fan
Turns on both top and bottom heating elements and fan. Ideal for cake.

) |l D &)

Bottom Heating Element
Oven is heated using only bottom heating element. Ideal for final baking from the
bottom.

©

Back Heating Element + Fan
Allows even heating of oven cavity. Ideal for cooking several dishes at the same
time.

&

Top Heating Element + Grill

This function allows a higher temperature at the top of the cooking area,
allowing for more intense browning of the dish and permits larger portions to be
grilled.

WA

Top Heating Element + Grill + Fan
Fan together with top heating element and grill speed up cooking time.

B

Bottom Heating Element + Back Heating Element + Fan

Bottom heating plus intensive hot air function is ideal for making pizzas, quiches
and pastry crusts. No need to preheat oven when using this setting to cook
frozen food.

Bottom Heating Element + Fan
This setting only heats from the bottom, but with more evenly distributed tem-
perature. Ideal for fruit cake and pies.

Grill Only
Setting the knob to this position for on-the-rack grilling.

S (WINE

Cooking Temperature
Adjust cooking temperature from 0°C (not heating) to 250°C.
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Operation Instructions

Operation Instructions

Basic Operation

A. Setting The Clock (Initial set-up of oven)

1.  When the power source is connected for the first time, the clock is set by default to 12:00. The
hour “12” flashes.

2.  Press Increase key “+"or Decrease key “—” to adjust the hour, then press “I>” to confirm.

3. Press Increase key “+"or Decrease key “—" to adjust the minute, then press “I>” to confirm.

B. Resetting The Clock

1. When oven is in Standby status, press Increase key “+” and Decrease key “—” simultaneously,
the hour value will flash.

2. Reset the clock according to the instructions in “Part A: Setting The Clock”.

C. Continuous Cooking Mode

1.  When oven is powered on, On/Off indicator lights up constant.

2. Turn Function knob to desired heating function, turn Temperature knob to select heating
temperature. Cooking indicator |5%| will light up constant, and oven will start to cook.

Note:
. In Continuous Cooking mode, the oven will continue to heat until user turns it off.
. If user wishes to turn off oven, turn both Function knob and Temperature knob to @.

Advanced Operation

A. Off-Delay Timer by Duration Mode

1. When power source is supplied to the oven, On/Off indicator |O| will light up constant.

2. Press “D>” to enter Off-Timer Delay by Duration mode. Off-Timer Delay by Duration indicator |€| will
flash.

3.  Press Increase “+4” or Decrease “—” key to adjust the hour value, then press “>” to confirm.

4. Press Increase “+” or Decrease “—” key to adjust the minute value, then press “I>” to confirm.
Off-Timer Delay by Duration indicator |G will light up constant.

5. Turn Function knob to desired heating function, turn Temperature knob to select heating
temperature.

6. Oven will start timer countdown, and when time is up, oven will stop cooking. When cooking is
completed, the buzzer will beep 10 times. Press any key to return product to Standby status.

B. Off-Delay Timer by Clock Mode

1.  When power source is supplied to the oven, On/Off indicator will light up constant.

2.  Long-press “I>” 3 seconds to enter Off-Delay Timer by Clock mode. Off-Delay Timer By Clock
Indicator [©)] will flash.
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3. PressIncrease “+” or Decrease “—” key to adjust the hour value, then press “[>” to confirm.

4. Press Increase “+” or Decrease “—” key to adjust the minute value, then press “I>” to confirm.
Off-Delay Timer By Clock indicator |©] will light up constant.

5. Turn Function knob to desired heating function, turn Temperature knob to select heating
temperature.

6. Oven will start timer countdown, and at the preset clock-time, oven will stop cooking. When
cooking is completed, the buzzer will beep 10 times. Press any key to return product to Standby
status.

Note:

. After Off-Delay Timer by Duration mode or Off-Delay Timer by Clock mode has been set, it cannot
be altered. If user wishes to cancel the setting, long-press “[>” 3 seconds.

3 Timer can be set from 1 min to 24 hr.

C. On-Delay Timer Mode
With On-Delay Timer mode, user can preset oven to start cooking at a later time.
Example: It is now 1 pm, and user wishes a dish that needs 2-hr cooking time to be completed by 6 pm:

Set Off-Delay Timer by Duration mode to 2:00, and set Off-Delay Timer by Clock mode to 18:00. Oven
will automatically start cooking at 4 pm, and finish cooking by 6 pm (18:00).

1. When power source is connected to the oven, On/Off indicator |O] will light up constant.

2.  Press “D>” to enter Off-Timer Delay by Duration mode. Off-Timer Delay by Duration indicator |@] will
flash.

3. Press Increase “+” or Decrease “—” key to adjust the hour value, then press “I>” to confirm.

4. Press Increase “+” or Decrease “—” key to adjust the minute value, then press “I>” to confirm.
Off-Delay Timer By Duration indicator |, will light up constant.

5.  Press “D>” to enter On-Delay Timer mode. Indicator lights |¢,| and [@] will both flash.
Press Increase “4” or Decrease “—” key to adjust the hour value, then press “I>” to confirm.

7. Press Increase “+” or Decrease “—" key to adjust the minute value, then press “>” to confirm.
Indicator lights [€/] and [®] will both light up constant.

8.  Turn Function knob to desired heating function, turn Temperature knob to select heating
temperature.

9. Oven will automatically start heating at the designated time, and stop cooking when the timer is
up. When cooking is completed, the buzzer will beep 10 times. Press any key to return product to
Standby status.
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Cleaning and Maintenance

N WARNING!
Before maintenance and repair, turn off the product, unplug from the power source, and wait till the
product has completely cooled down.

1. The oven should be cleaned after every use. When cleaning the oven, turn on the oven lighting so
that you can see the oven cavity clearer.

2. The oven cavity should only be wiped clean with soft cloth moistened with warm water and a small
amount of dish detergent.

3. After cleaning the oven cavity, wipe it dry with a dry cloth.

Note:
DO NOT use cleaning products containing abrasive materials when cleaning the glass door and control
panel.

Steam Cleaning:

1. Pour 200 ml of water into a bowl, place it on the oven’s lowest rack, and close the oven door.

2. Set the oven on Grill function, set temperature to 200°C and heat for 15 minutes, then set tem-
perature to 0°C and let oven stand idle for 15 minutes.

3. Open the oven door, gently wipe down the oven cavity with soft cloth or sponge moistened with
warm water and diluted dish detergent.

Note:
During steam cleaning, moisture or water residue may condense on the bottom of the oven cavity.
Please dry off with a dry cloth.

Replacing Oven Light Bulb
{\ WARNING!
To avoid the possibility of electric shock, unplug the oven from the power source before replacing the

oven light bulb.

1. Turn both control knobs to @ position and disconnect the mains plug.

N

Unscrew and wash the lamp cover then wipe it dry.

3. Unscrew the light bulb from the socket, replace with a new high temperature bulb (300°C) that
meets the following parameters:

*Voltage 220-240V

* Power 25W

Screw on the lamp cover.

*Thread E14 %
4. Screw in the bulb, make sure it is properly inserted into the lamp socket.
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Cleaning and Maintenance

Removing The Oven Door

Open the oven door fully to horizontal position, lift the latch hinges completely.

2. Grip the door tightly on both sides, and slowly close the door. Carefully lift the door upwards and
outwards to unhinge the door from the oven.

3.  After cleaning, align the hinges with the oven door. Latch and push the door inwards until it
catches. Make sure the hinges and door are properly aligned to avoid damaging the door.

4.  With the oven door fully opened to the horizontal position, lock the latches down to their initial
positions.

5. Close the oven door and make sure it is properly installed.

Removing The Inner Glass Panel

1. Press and hold the two sides of the grid with both hands to unlock the grid. Gently pull out the
grid. Slide the inner glass out for cleaning.

2. Remove the two glass stoppers on the sides for cleaning.

3. After cleaning, reinsert stoppers, then gently place back the glass panel, and make sure it is
securely locked into the stoppers.
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Troubleshooting

Problem

Possible Cause

Solution

Oven does not work

Break in power
supply

Check the household fuse box, if there is a blown fuse,
replace it with a new one

Oven lighting does
not work

Bulb is loose or
damaged

Tighten up or replace the blown bulb (see “Cleaning
and Maintenance chapter)

/N WARNING!

If error remains, please contact Customer Service & Repair Centre. DO NOT disassemble oven unless

by a qualified technician.

Technical Specification

Model EVC-282

Voltage/Frequency 220-240V ; 50/60 Hz
Power 2,900 W

Product Dimensions (H) 595 (W) 595 (D) 575 mm
Oven Cavity Volume 821L

Net Weight 33 kg

Specifications are subject to change without prior notice.

If there is any inconsistency or ambiguity between the English version and the Chinese version, the English version shall prevail.
Refer to www.germanpool.com for the most updated version of the user manual.
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Warranty Terms & Conditions

R ERER

IRMBRUEHEEREAELEERTEFRMA

BUER(E

Under normal operations, the product will gurantee a 1-year full
warranty provided by German Pool (effective from the date of

(EE%E E'Eg‘l'%) ° purchase).

EIEEE Jﬁ ﬁg'*ﬁlf * ERBMEEETIRAN UTER—EARAAANT * This warranty is not valid until customer registration information
— . Sl (o o FIEESE Na=Eoa is received by our Service Centre within 10 days of purchase
f)%%%?f\@f’ﬁ ﬁ%/ﬁ@i\@ nﬁﬁig}; E%'?EBM%D\{O%BM%ﬁ@?ﬁEIJ |%/R RS RAFRTIEREN via one of the following means:
1) HEEAQRHPEAZ 1) Visit our website and register
B - BEZRIBE  LREASOEE RAERAR oniine:
E}%Z{E@ eSS Z_JFE BRI ( g%’;}ﬁﬁ «/ﬁ /?&{%é ) www.germanpool.com/ www.germanpool.com/
warranty warranty

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

N 4
IRNERIBERRERE - FRELR S BRI S A D

2) EERABRF

BREIEEEA B AT o HEFEARH o

IWE)
[=]+%

BEEZLTRBIEREABZE—HHRE - UEEBRZEER - AR RECTAERVATERER - TRIRERAKSEX
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%% Model No.: EVC-282

AT AR

ISR |nvoice No. :

1 5978 Serial No. :

B E R5%% Purchased From :

85 H H#3 Purchase Date :

BRI REFNERE  BARSBITEA
FREESCRAINE HA - — LIS SR A AE o
AREREAFIEL www.germanpool.com 48R A ERHTARA

P.30

- BRESAE « MBS MERNR B EAA
HEFTSIBUC IR -

B RTIBERT » BFZRABERKHEBUE:

BI5% EVC-282
T TR VRSTURBRERS WRBARAREE. o bl e
R; (':') 595 (W) 595 (D) 575 mm 2. ﬁﬁﬁﬁgﬁaﬂﬁﬁﬁiﬁ’ﬁﬁfﬁﬁ AIRALABE: 2. Customer should always follow the operating

- PRI R ERERBIZATLL rclons T varrtydoss asphAGE
WE @%E 82L —fﬂkﬁgﬁﬁ ) replacement of parts and other transportation costs;
it 33kg - RRAREARBEINERAVESE (BIEEH REH); e o ociderys of any kind (including

- 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;

- BEREHEMIERAIZMK

- EMPAFERKTIRAR
- SRR Bt N B RIS IFCHF 5
- BBRIB R AR © BRI

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

= BRI RAEE D

hEB FERPY
FUBERZAT59%E SRPYLFIRIET 14555
SAEEEEROnTEE HETREARE

- 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

Unit B, G/F, Sunshine Kowloon Bay 3/F, Edificio Industrial Pou Fung,
Cargo Centre, 59 Tai Yip Street. 145 Rua de Francisco Xavier Pereira,

- Kowloon, Hong Kong Macau
= T 1 +853 2875 2699
EBAE ¢ 85223336249 B Tl : +85223336249 Tl : +85328752699
. HEH
BH : +8522356 9798 155 - +853 28752661 Fax  : +85223569798 Fax  : +85328752661
ZEFf : repairs@germanpool.com Email  : repairs@germanpool.com

R R R E R R &8 LR PT

‘ This warranty is valid only in Hong Kong and Macau




GERMAN

POOL

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, 3/F, Edificio Industrial Pou Fung,
Kok Road. Tokwawan. Kowloon. Hong Kong. Daliang, Shunde, Foshan, Guangdong 145 Rua de Francisco Xavier Pereira, Macau
Tel: +852 2773 2888 Tel:+86 757 2219 6888 Tel:+853 2875 2699
Fax:+852 2765 8215 Fax:+86 757 2219 6809 Fax:+853 2875 2661
B HoG KonG
cEo fr & &
Fi 1
- 207 s LR ERNE

E# (S MARK) HEERETR CEOFASIMANK FHEEEGHE BEIERE RAEE EEPNEE FEHEEEZRNR & (Q%) HONG KONG TOP BRAND TEN YEAR

=20 ABENBR HEERERE  BEREAR EERBRE 'ACHIEVEMENT AWARD

©AIl 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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