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Notice Before Use
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Important

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

The appliance is designed for domestic use and may only be installed and operated in accordance with this
instruction manual.

Do not run the appliance without loading. It is strictly forbidden to operate this appliance without the presence of
any liquids, solids or semi-solids inside the blending jar.

Before plugging in the appliance, check that the electrical rating shown on the rating plate corresponds with your
house electricity supply.

. Never immerse the unit base (including the base of the blending jar) of the appliance in water or other liquid, nor rinse

it under the tap to avoid risk of short circuit or electric shock. If there is water inside the unit base, please contact
German Pool or a licensed technician for repair.

. Under no circumstances should the blending jar be immersed in any liquids. Do not spray or splash any liquids at the

blending jar base. Do not directly rinse the blending jar base under the tap. The blending jar is not suitable for the
dishwasher. If the blending jar base is sprayed or splashed wet, dry immediately.

Never put the power cord or plug into water for cleaning. Do not wipe the plug prongs with damp cloth, nor plug in with
wet hands.

. Plug the appliance to the wall outlet properly & securely. Loose plug may lead to overheat or electric shock.

. If the power cord is damaged, it must be replaced by the manufacturer or its service agents or qualified electricians in

order to avoid a hazard.

. Never leave the appliance unattended.

. Keep hands and utensils out of the container while the motor is running to prevent the possibility of severe personal

injury and/or damage.

. Do not run the appliance without loading in the blender jar.

10. To prevent spillage, do not put liquid in the blender jar exceeding the MAX line.

11. Do not expose the appliance to source of heat such as a radiator or sun shining through a window. For good

ventilation, do not place cloth underneath the appliance.

12. The appliance is for indoor use only.

13. Always operate with the lid in place. When processing hot beverages, properly secure the lid and measuring cup in

place to avoid scalding due to spraying of hot liquids.

14. The appliance is not intended for use by persons (including children) with reduced physical, sensory or mental

capabilities, or any individual lack of experience and knowledge, unless they have been given supervision or
instruction by a person responsible for their safety. Children should be supervised to ensure that they do not play
with the appliance.

15. Switch off the appliance and disconnect from supply before changing accessories. Also, unplug the power cord from

the wall outlet when appliance is not in use, before putting on or taking off parts, and before cleaning.

16. If the motor has overheated, the temperature monitoring system will be triggered and the motor will stop. Switch

off the appliance and let the motor cool down. The motor temperature monitoring system will reset after the food
processor is unplugged from wall socket for 45 minutes.

17. The blade is very sharp, use caution when handling the blade. Do not attempt to disassemble the blade assembly

and touch any rotating parts.

18. Any servicing should be performed by an authorized service representative. Do not attempt to disassemble, repair

or modify the appliance.
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Product Structure

Part Descriptions Ej) Measuring Cup

Lid
Seal Ring
Blender Jar
? Blade Assembly
=
Blade Mount
Cushion Base
Drive Coupling
Safety Lock
Jar Base
Touch-sensing
Control Panel
LCD Display
On/Off Button
Unit Base
Power Cord
Anti-Skid
Rubber Foot




Product Structure
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Operating Instructions

Important

- Check and make sure the electrical rating shown on the rating label corresponds with the power supply in your
house. Insert the plug into the socket, LCD display will show all icons and digits. After 1 seconds, the unit will
turn to stand-by status: it only shows the time as “00:00” and the speed as “3”.

- After any program finishes, the blender resumes to stand-by status.

- Buttons and the indicators on the display will light up in blue when the power is plugged.

- If the food processor is left idle for 3 minutes, it will switch to energy-saving status and only the ON/QFF
button stays illuminated. The other buttons and the LCD display are off. To resume operation, press the QN/QFE
button to switch on the panel again.

- Do not run the appliance without loading. It is strictly forbidden to operate this appliance without the presence
of any liquids, solids or semi-solids inside the blending jar.

- Under no circumstances should the blending jar be immersed in any liquids. Do not spray or splash any liquids
at the blending jar base. Do not directly rinse the blending jar base under the tap. The blending jar is not
suitable for the dishwasher. If the blending jar base is sprayed or splashed wet, dry immediately.

- Under no circumstances should the blending time exceed 1 minute when dry-grinding substances. It is advised
to let the appliance rest for 5 minutes before resuming dry-grinding.

Time Setting TIMEF & TINE=

- When the preset time is less than 1 minute, pressing time setting buttons will increase or decrease 5 seconds.
- When the preset time exceeds 1 minute, pressing time setting buttons will increase or decrease 10 seconds.

- Keep pressing the time setting buttons will fast forward the time setting.

- The longest time setting is 30:00 (minutes). If it is set to 00:00, the blender has no action.

- To continuously run the blender, press T[[\WE= to adjust the time setting to “88:88” in stand-by status. Then,
set your desired speed and press Q]/@(E(E button. Press the @[)/@(F(F button again to stop.

Note: Do not operate continuously for more than 10 min each time.

Speed Setting SPEED+ & SPEED=
The speed 1 (the lowest speed) to speed H (the highest speed) can be set by pressing the speed setting buttons

(“+” & “-"). The display shows 1, 2, 3, 4, 5, 6, 7, 8, 9, H. Hold down the speed setting buttons to speed up the
speed-setting pace. The speed can be modified anytime during operation.

Pulse Mode (Momentary) PULSE
Press the PUILSEE button in stand-by status, the backlight of PULSE button flashes, then:

- Hold down the PULSEE button to run in Speed H. It will stop once the button is released. If the unit is idle for
10 seconds, it returns to stand-by status.

Or

- For continuous operation in Speed H, press the @N/Q(E(F button. Press the QN /Q(F(E button again to stop.
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Operating Instructions

Preset Programs

For using the preset programs, the user should first select the desired preset button, then press the ON/OFE button
to start. Press the ON/Q[[F button again to stop the blender.

Nuts 2R

(repeat 10 times). Total time is
35 sec.

/ Speed Display

Icon Program Descriptions LCD Display Suggested Recipes
Speed H for 30 sec and pause for 1/4 cucumber, 1 stalk celery,
% 2 sec; then speed 6 for 10 sec / Time Display 1 apple, 600ml distilled
Vegetable and pause for 2 sec; then speed / HIGH water
vegeable TR H for 60 sec and pause for 2 sec; '/ Speed Display
finally speed 6 for 10 sec. Total
time is 1 min 56 sec.
Accelerate from speed 1 to speed 150¢g soy bean (soak in
1 5in 5 sec, and run at speed 5 for / Time Display hot water for half an hour),
& Soy Milk | 25 sec; then speed 8 for 30 sec; . 500m! distilled water, 60g
oy S y - / Speed Display
finally speed H until finish. Total sugar
time is 6 min.
Speed 8 for 2 sec and pause for 300g peeled tomato, 200g
@ 1 sec. Repeat for 5 cycles. Then @ / Time Display tomato paste, 100g dried
. Sauce speed H for 45 sec. Total time is / FLASH / AUTO tomato, 50g basil, 10g parsley,
Sauce $&51
’ 1 min. / Speed Display 40g onion, 40g sugar, 20g
salt, 10g minced garlic
Speed H for 8 sec and pause for 2 o ) . 100g fresh pineapple fruit
= Smoothie sec. Run in cycles until finish. Total ; EIEE Display (cut into pieces), 300ml
smoothie JK34 time is 30 sec. / Speed Displa pineapple juice, 500g ice
Y cube
Accelerate to speed 7 in 5 sec. Then 80g onion, 50g celery, 30g
accelerate to speed H in 5-10 sec % / Time Display Chinese onion & 500g yellow
& Bisque and keep at this speed until finish. / AUTO sweet potato slightly stir-fried;
Bisque 35 Total time is 8 min. . 500ml boiled chicken stock
Speed Displ. ’
/ Speed Display 300ml water, fresh cream,
salt, sugar, pepper
Speed 5 for 5 sec. Then Speed 8 ] ) . 205g wheat, 80g coffee bean
@ for 2 sec and pause for 1 sec E4 / Time Display
E Nuts / FLASH

* The above recipes are for reference only. Actual ingredient portion is subject to personal preference.
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Notice for Operation

Lid, Measuring Cup, Seal Ring

- Insert the measuring cup to the lid by aligning the two taps to the grooves of the lid and twist to lock it at the
bottom position. The push in the lid to the blender jar to close it. To open, pull up the flap of the lid.

- The seal ring is detachable from the lid for easy cleaning.

Other Important Notice

- When the food is too thick or there is too little liquid in the jar, the motor will be dragged to a low speed or stop
to operate. Hence, when blending thick and sticky food, start blending from low to high speed. If it is still unable
to blend, disconnect the power and stir the food inside the jar using a rubber stirrer to drive out the air trapped
in food. Then close the lid and switch on the blender to continue the operation.

When overheating is sensed, the temperature monitoring system will be activated and would stop the operation
of the motor. In this case, put the appliance in a place with good ventilation to cool it down for 45 minutes. The
system will be reset and you may resume the operation of the appliance.

- During operation, close the lid tightly to avoid scalding due to spraying of hot liquids.

Keep hands and utensils out of the container while the motor is running to prevent the possibility of severe
personal injury and/or damage.

- In making hot beverage or soup (such as soy milk, porridge, bisque, etc.), please ensure that the lid is secured
tightly to the jar to prevent it from falling. Please be advised to start the operation at low speed first and then
gradually increase the speed, or simply use the “Pulse” mode.

When making sauces (eg. almond sauce, jam and sesame sauce), stuffing and nuts, put in between 2 and 3
cups of ingredients. The amount should neither be too large or too little. Keep the blending time below 2 min to
prevent any burnt smell due to overheating. Too much ingredients may lead to overloading and overheating of
the motor. In this case, wait till the motor temperature falls before operating again.

Please put liquid and soft food into the jar before putting in hard food or ice cubes.

When the operation finishes, please wait until the blade assembly comes to a complete stop before taking up
the blender jar.

If you feel a burnt smell from the blender, stop the operation immediately. It may be caused by the abrasion at
the rubber cushion base if it is not properly assembled.

Do not operate continuously for over 10 minutes each time.
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Care & Maintenance

- Power plug must be disconnected before cleaning and repair.
- Do not immerse the unit base or power cord into water or other liquids.

- Clean surface of the blender jar with soft cloth or sponge. The measuring cup and the seal ring can be
detached for cleaning.

- The blender jar can be rinsed with water. It can also be cleaned by filling 2 cups of water in the blender jar,
close the lid and then operate the blender in “Pulse” mode. Then pour out the water and dry it with soft cloth.

- After cleaning, put the blender jar on the side or upside down (Note 1) to dry. Do notimmerse the whole jar in water.
- Clean the unit base by soft cloth. NEVER put it in water.

Note 1:

To dry the blender jar in upside down position, please remove the residual water with a dry cloth. Do not position it

near the sink or basin to avoid water spraying to the bottom part of the jar. This may cause rusting of the bearing and
thus affect the performance of the blender.

Technical Specifications

Model No PRO-8
Voltage / Frequency 220-240 V ~ 50-60 Hz
Rated Power 1,680 W
Dimensions (H) 510 mm

(W) 240 mm

(D) 260 mm

- 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 User Manual.
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For additional product information and cooking recipes, please visit our website.

www.germanpool.com
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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.

#gE Model No.: [ PRO-8

B 3%E Serial No. :

B E ra5% Purchased From :

RAERR

IHRBIRHEREER AT ERERTEE
RA(BWEREE) -

* BRAEBETRA - LITFIEP—&ES
NAARRABLER - RAFESERER:

1)EZAANBRENZIRAELRIE
www.germanpool.com/warranty °

2R RAER T WEREHERCEIA—
HEFEEF RIFE (RARFABREE
BIASR BT F) ©

1. REEHREBERRIEARE - HRNELEMEERY -
2. AR EMRIRERAAE IR R(F - AMRALABE:
- EFI%EE ~ 18R ~ MEHEERTHZ ATLIR
—YIERE;

- l?ﬁﬁiéﬁi}\ﬁ;n%ﬁ}ﬂw’]%ﬁiﬁ (B ES S HA);

- BFES » MK RIE TR G BERA
W%ﬁﬁ%léﬁlziaf% °
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- B AFRRE AR
- EMRIER A BAin A B BRSNS B
- B IRIIB B ZEX ~ BERSIMIER -
4. AIEAREIEMHE N E B S IR AR D -
5. Edn— AR - FLRFBIARIEHRL -

MEEED - /NEUERS

EEHE(EB)BRAR
BEBILEEALMSME 1 57
HFIREEDMP 0818

© 4852 2215 4582

{8X : +852 2355 7100

EBEEL : repairs@germanpool.com

=
E@.E

T ZEERE Invoice No. :
B 'E HHY 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

=

N

N

o

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).

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

. 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.

Repair Centre - Small Appliances

German Pool (Hong Kong) Limited

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

Hung Hom, Kowloon, Hong Kong

Tel

1 +852 2215 4582

Fax: +852 2355 7100

Email :

repairs@germanpool.com

This warranty card is valid only in Hong Kong
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