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Warnings & Safety Precautions

{\ WARNING!
Read all instructions carefully before using this product.

This product is for domestic indoor use only. If this product is used for any commercial, industrial,
rental or other purposes, product warranty will be VOIDED.

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 an adult 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.

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.

User Safety

Use of this product is strictly prohibited by children or persons with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge.

Mind your infants and small children, DO NOT let children play with this product. To prevent harm,
children and persons with reduced mental capabilities are strictly forbidden to use this product.
The heating zones of this product may remain hot after use, and the hot cooktop will display “H”
indicating hot surface. To avoid getting burnt, DO NOT touch.

During use of this product, if the glass ceramic is accidentally cracked or damaged, stop using
immediately to avoid risk of electric shock.

Take extra care when using or storing the temperature probe to avoid getting pricked by the sharp
metallic parts. The temperature probe has a built-in battery, DO NOT place the probe near flame
or high heat. Improper use may damage the probe.

Restrictions Of Use

DO NOT place this product on an uneven surface, or near water, flame or heat source (this product
must be placed at least 30cm away from flame or heat source).

DO NOT place this product near devices that are susceptible to moisture and electromagnetic
interference.

DO NOT use unprofessional cookware to avoid affecting this product’s heating performance or
causing danger.

If using other cookware, they must contain iron materials, the utensil must have a flat bottom, and
with a diameter not larger than the heating area.

Before heating the cookware, make sure the utensil has “food” inside. DO NOT heat an empty dry
utensil.

Beware metal handle of utensil will become hot and may cause scalding.

Use only correct cookware with the induction cooktop. The cookware must be made of
ferromagnetic material (iron or stainless steel alloy containing iron). Infrared ceramic cooktop can
be used with all cookware.
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Warnings & Safety Precautions

Safety Precautions Regarding Power

DO NOT use any power source other than AC 220V to avoid fire and electric shock.

When unplugging from the socket, hold by the plug, DO NOT tug on the power cord, in order to
avoid electric shock and short circuit leading to a fire.

DO NOT let children operate this product by themselves, and place this product out of reach of
infants and young children, in order to avoid electric shock, burns or other hazards.

DO NOT plug or unplug this product with wet hands in order to avoid electric shock or injury.
Use only power socket with rated voltage of 13A or above, and DO NOT share socket with other
appliances.

DO NOT operate this product by means of an external timer or remote control system.

If the power cord is damaged, to avoid hazards, it must be replaced by the manufacturer, its repair
department or similar department in order to avoid hazards.

Precautions Regarding Installation

When this product is in use, it must be kept at least 10cm away from walls and furniture, as heat
may cause damage, discoloration and disfiguration to surrounding walls and furniture.

DO NOT use this product directly on a metal counter, to avoid causing the metal surface to
become hot and causing hazards.

When this product is in use, care must be taken to maintain ventilation to ensure adequate heat
dissipation.

Precautions When Product Is In Use

DO NOT heat sealed containers or sealed foods (such as canned food, pressure cooker, etc.)
directly on this product, to avoid the container expanding and causing hazards.

DO NOT allow foreign substances to block this product’s air inlet and air outlet, to avoid parts
becoming overheated and affecting product performance.

When this product is in use, DO NOT leave metal objects (such as knives, forks, spoons, lids) on
this product’s surface as they may become hot.

Inspect this product’s air inlet and air outlet regularly to make sure they are not blocked.

The surface of this product may remain hot after use, DO NOT touch to avoid getting burns.

If this product shows abnormality or malfunction, disconnect the power source immediately,
and unplug from the power cord. Allow the product to cool down completely then take it to a
professional for repair.

Cleaning & Maintenance

Make sure to turn off this product’s power supply and allow the product surface to cool down
completely before commencing cleaning.
DO NOT pour water on this product or immerse this product in water.
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Warnings & Safety Precautions

DO NOT use water to wash this product’s air inlet/outlet.

DO NOT allow water or foreign substance to enter this product’s body. Keep this product clean at
all times.

DO NOT use steam cleaner or hard objects like scourge pad to clean this product.

Grease on the glass ceramic should be cleaned with a soft cloth moistened with neutral dish
detergent. DO NOT use bleach or corrosive liquids to clean this product.

Air inlet/outlet may be wiped with a soft dry cloth. When removing dust, please use a soft brush
or mini vacuum cleaner.

After cleaning, wipe this product with a soft dry cloth to remove all traces of moisture.

If this product will not be used in an extended period of time, please disconnect the power source,
and protect this product from humidity, dust and bugs.

Other Safety Precautions

Note:

DO NOT allow this product to sustain strong impact, heavy pressure or scratch it with sharp
objects in order to avoid damage or malfunction.

(N WARNING! If the glass ceramic is cracked, turn off this product immediately to avoid the
possibility of electric shock.

DO NOT retrofit, dismantle or repair this product by yourself in order to avoid fire hazards, electric
shock or burns. Repair work must be done by professional technician only.

In case of malfunction or product failure, stop using this product immediately, in order to avoid fire
hazards, electric shock or burns. For example, if the power cord or plug becomes abnormally hot
during use; if this product emits smoke or burnt smell; if any part of this product becomes broken,
loose or emits strange noise; or if you detect other abnormalities or malfunctions.

When this product is heating, keep all heating zones dry and free from moisture or impurities.
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Installation Instructions

Use the seal strip to fix the cooktop on
the counter so as to keep it level.

1. Leave at least 50mm space on all sides of the cutout cavity (see diagram above). The countertop
should be at least 30mm thick to avoid high temperature causing the countertop to deform.

2. Good ventilation should be observed on all sides of the product, and the air inlet and air outlet
must not be blocked. Leave at least a height of 250mm free space under the product to ensure
adequate ventilation.

3. Theairinlet and air outlet under the product body must not be enclosed in a sealed space in
order to allow adequate air exchange, and to maintain a certain degree of connection with the air
in the room.
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Product Structure
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Operation Guidelines

. Choose a suitably sized pot or pan with a flat bottom.

. To conserve energy, it is recommended to cover the cookware with a lid.

. The base of the cookware should be at least the size of the cooking zone.

. The diameter of the cooking zone is 12-26¢cm.

. If the size of the bottom of the cookware is same as that of the cooking zone, it ensures best heat
transfer. When purchasing cookware, please remember that the opening diameter marked by the
manufacturer is larger than the size of the bottom.

. DO NOT heat an empty cookware.

. Please read the instruction manual provided by the cookware manufacturer.

Cookware Selection For Induction Hob
| | |
. DO NOT use cookware with uneven or curved base.

N7 S N

. Make sure the base of the cookware pan is smooth, sits flat against the glass ceramic, and is

the same size as the induction cooking zone. Use only cookware with a diameter as large as the
marked cooking zone. Using a slightly wider cookware will maximize energy efficiency, while using
a slightly smaller cookware will decrease efficiency.

Sy

. When moving your cookware, please lift it completely off the cooktop; DO NOT drag it across the

surface to avoid scratching the glass ceramic.
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Operation Instructions

Control Panel

Temperature Key

Timer Key

Left Hob Key (Induction)

Right Hob Key
(Ceramic)

WiFi Key Lock Key

Combination Key Recipes Key Start/Pause Key Slider Regulating Key Boost/Zone Key  On/Off Key
Key Function
On/Off Key Tap this key to turn product on or off
ON / OFF
@ Lock Key e Tap this key to activate or deactivate Lock Function

LOCK

. When Lock Function is activated, all keys become inoperable

LEFT

Left Hob Key
(Induction)

Tap this key to activate the left hob (induction cooker)

RIGHT

Right Hob Key
(Ceramic)

Tap this key to activate the right hob (ceramic cooker)

Slider Regulating
Key

Slide or tap along the slider to adjust power level, time, temperature,
etc.

BOOST / ZONE

Boost/Zone Key

. When using the left hob (induction cooker), tap this key to
instantly boost to maximum power

. When using the right hob (ceramic cooker), tap this key to switch
among single inner, single outer or dual heating zones

START / PAUSE

Start/Pause Key

During cooking, tap this key to pause heating, and tap again to
resume heating

. During cooking, tap this key to set off-timer

E
=]
]
m
»

@ Timer Key . When using Recipes Function, tap this key to set on-timer. See
TIMER “C. Recipes Function” for details

. Tap this key to set or use recipe, or record cooking steps and
Recipes Key save as recipe. See “C. Recipes Function” for details

. Save up to a maximum of 9 recipes

®

o
e}
=
@
=
>
=
o
z

Combination Key

When using Recipes Function, tap this key to save or edit a recipe. See
“C. Recipes Function” for details

TEMPERATURE

Temperature Key

Tap this key to activate Temperature Control Function. For details, see
“B. Temperature Probe & Temperature Control Function”

©)

=

WiFi Key

Tap this key to activate WiFi connection. For details, see “D.
Connecting With WiFi”
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Operation Instructions

A. Basic Operation

Start Cooking

1. Connect power, tap On/Off Key @ to turn on the product. Panels on both the left of Right Hob
Key and Left Hob Key @ show “-”. Product enters standby state.

2. Tap Left Hob Key to select induction cooker, or tap Right Hob Key @ to select ceramic cook-
er. Panel on the left of the selected hob will blink “0.” signaling the hob is turned on.

3. Use the Slider Regulating Key to adjust the power level and start cooking: slide to the right to
increase power level, slide to the left to decrease power level, or directly tap 0-9 to select level.
During cooking, to adjust the power level, tap the corresponding Hob Key first, then use the Slider
Regulating Key to adjust the power level.

4.  During cooking, if user wishes to pause heating, tap the corresponding Hob Key first, then tap
Start/Pause Key @ to pause. Panel on the left of the selected hob will show “Il.” signaling the
hob has paused heating. Tap Start/Pause Key@ again to resume heating.

5.  After cooking is finished, tap On/Off Key @ to turn off the product.

Note:

. After turning on the product, user must first tap Left Hob Key or Right Hob Key Q to select
hob before selecting other functions, otherwise the keys will not respond.

. When using the ceramic cooker, after the product has been turned off, panel to the left of Right
Hob Key will show “H”, signaling the hob’s surface temperature is > 60°C, reminding user DO
NOT TOUCH.

Ceramic Cooker - Switch Heat Zones
When cooking with the right hob (ceramic), if user wishes to switch between single and dual heating
rings, tap Right Hob Key first, then tap Boost/Zone Key to switch rings.

Induction Cooker - Power Boost

When cooking with the left hob (induction), if user wishes to boost power level to the maximum, tap
Left Hob Key first, then tap Boost/Zone Key and power level will instantly jump to the maximum
(level 9).

Lock Function

1.  When the product is turned on, tap and hold Lock Key@ for 3 seconds to activate Lock Function.
When Lock is activated, all keys become inoperable.

2. To deactivate Lock Function, tap and hold Lock Key @ for 3 seconds again.
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Operation Instructions

Timer
1. During cooking, tap Timer Key @ to set the timer. Panel on the left of Timer Key blinks “00:00".
2. Tap the numbers on the Slider Regulating Key to set desired timer from 1 minute to 12 hours, eg.:
o To set a timer for 50 minutes, tap 0-0-5-0
o To set a timer for 5hr & 30min, tap 0-5-3-0
o To set a timer for 11hr & 59min, tap 1-1-5-9

Note:

The maximum for the first digit is 1, indicating 10 hours. If user chooses 1 for the first digit, the maxi-
mum for the second digit will be 2, indicating 12 hours, and the third and fourth digits can only be zero,
as the maximum time of the off-timer is 12 hours.

3. Ifthe product does not receive any further command in 3 seconds, it will automatically confirm
the current setting. Display will show timer countdown. When countdown time is up, the product
will automatically stop cooking.

4.  To alter timer duration, tap Timer Key @ then enter new time. To cancel timer, enter 0-0-0-0.

Forced Shutdown Function

In standby state or during cooking, if there is water on the glass ceramic or when user taps and holds
two or more keys simultaneously for more than 3 seconds, the product will automatically shut down for
safety.

Induction Cooker - Dry Boil Protection

During use, when the hob’s surface temperature exceeds 230°C, the induction cooker will stop
heating. Panel on the left of Left Hob Key Q will show “E2”, buzzer will beep continuously in alarm. To
continue cooking, user must let the product cool down first, then manually resume cooking.
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Operation Instructions

B. Temperature Probe & Temperature Control Function

Temperature Probe

When the temperature probe is paired with the hob, user can read the real-time temperature of the

food and control the cooking temperature. The temperature probe has a built-in li-ion battery, and must

be charged before use:

1. Connect the temperature probe charger to USB power source.

2.  Sitthe temperature probe in to the charger. Battery indicator light on the temperature probe will
blink signaling it is charging.

3.  When all three indicator lights light up constant, it signals charging is complete.

{\ WARNING!

. The temperature probe has a built-in battery, DO NOT place the probe near flame or high heat, or
immerse the whole probe into water, to avoid damaging the probe.

. The temperature probe only works when there is food as medium. When using the temperature

probe, there must be food or liquid in the cookware. DO NOT place probe in an empty cookware.

Controlled Temperature Cooking Function

1. Connect power, tap On/Off Key @ to turn on the product. Panels on both the left of Right Hob
Key and Left Hob Key @ show “-”. Product enters standby state.
Tap Left Hob Key to select induction cooker, or tap Right Hob Key to select ceramic cooker.
Tap Temperature Key to set desired temperature. Panel to the left of Temperature Key
displays “000°C". Tap the numbers on Slider Regulating Key to set temperature (max. 230°C),
eg.:
. To set temperature to 50°C, tap 0-5-0
o To set temperature to 130°C, tap 1-3-0
o To set temperature to 230°C, tap 2-3-0

Note:

The maximum for the first digit is 2, indicating 200 °C. If user chooses 2 for the first digit, the maximum

for the second digit is 3, indicating 230° C (the maximum settable temperature).
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Operation Instructions

4. If the product does not receive any further command in 3 seconds, it will automatically confirm
the current temperature setting. Panel will show “-—".

5.  Secure the temperature probe onto the silicone stand, and clip the silicone stand onto the rim of
the cookware. Make sure the tip of the temperature probe is inserted into the liquid or the food
inside the cookware.

6. Press the button on the temperature probe one time to pair the probe with the hob. When pairing
is successful, panel of the hob will indicate the real-time temperature of the food.

7. Hob will automatically start to cook, and will automatically adjust power level to maintain cooking
at the set temperature.

Note:

. If pairing is unsuccessful, press button on the temperature probe to pair again.

. Please clean the temperature probe thoroughly before use, and make sure the probe is fully
charged to avoid battery running out in the middle of cooking.

P.14



Operation Instructions

C. Recipes Function

Preset Recipes
This product comes with 9 factory default preset recipes (can be used by both induction hob and ceramic
hob; power, time).

Recipe Number | Name Ingredients | Steps | Power Level | Temperature |Time
1 Rice Rice & water |1 60°C 0:20:00
2 85°C 0:05:00
3 99°C 0:05:00
4 2 0:05:00
5 60°C 1:00:00
2 Boil Water 1 99°C 0:00:30
Steam 1 99°C 0:00:30
2 4 0:20:00
4 Congee Rice & Water | 1 95°C 0:30:00
2 1 1:00:00
5 Ferment 1 50°C 1:00:00
2 53°C 1:00:00
3 55°C 1:00:00
6 Keep Warm 1 60°C 1:00:00
2 60°C 1:00:00
3 60°C 1:00:00
7 70°C 1 70°C 1:00:00
Sous Vide 2 70°C 1:00:00
3 70°C 1:00:00
8 80°C 1 80°C 1:00:00
Slow Cook 2 80°C 1:00:00
3 80°C 1:00:00
9 90°C 1 90°C 1:00:00
Slow Cook 2 90°C 1:00:00
3 90°C 1:00:00

Note:

When user manually saves a recipe, that recipe number’s default recipe will be overwritten
and deleted.
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Operation Instructions

Saving Recipes Manually

This product can store up to 9 recipes (for use by both induction hob and ceramic hob), and each

recipe can be freely set with up to 9 steps, including power level, time, etc.

Connect power, tap On/Off Key @ to turn on the product. Panels on both the left of Right Hob
Key and Left Hob Key @ show “-”. Product enters standby state.

Tap Left Hob Key to select induction cooker, or tap Right Hob Key @ to select ceramic
cooker.

Tap Recipes Key , then tap any number between 1-9 on the Slider Regulating Key to decide
which number you would like to save this recipe as. Your selected number will show up on the left
of the hob.

Tap Combination Key @ Panel on the left of Combination Key will show “1” , indicating step 1.
Set your desired time, temperature and power level:

o Tap Timer Key @ to set cooking time (1min “00:01” - 99min59sec “99:59");

o Tap Temperature Key to set cooking temperature (max. 230°C);

o Tap Hob Key then adjust to your desired power level.

After setting is complete, tap Combination Key @ then tap 2 on the Slider Regulating Key to set
step 2. Repeat the above steps until sequence is done (max. 9 steps).

After all the steps has been set up, tap Combination Key @ then tap and hold Recipes Key
for 3 seconds to save the recipe.

Note:

When setting steps, the steps must follow numerical order from 1-9. DO NOT skip numbers (for
example, skip to 9 directly after setting step 1) to avoid program errors.

It is not necessary to set all 9 steps to save a recipe, simple set as many steps as you need, then
tap Combination Key @ then tap and hold Recipes Key to save the recipe.

To modify an existing recipe, please follow the steps in “Saving Recipes Manually” section to
directly replace the old recipe.

When a step involves using Temperature Control Function, the temperature probe must be paired
with the hob first; and the hob will only start to countdown after the target temperature has been
reached.

Saving Recipes By Cooking Record

1.

Connect power, tap On/Off Key @ to turn on the product. Panels on both the left of Right Hob
Key and Left Hob Key @ show “-”. Product enters standby state.

Tap Left Hob Key to select induction cooker, or tap Right Hob Key to select ceramic
cooker.

Tap Recipes Key , then tap O on the Slider Regulating Key. Panel to the left of Recipes Key
will show “0”, indicating the product is now in Cooking Record Mode.

Tap Start/Pause Key @ to start recording. All steps including power-level adjustments,
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Operation Instructions

temperature, start/pause will be recorded into the recipe (max. 9 steps). Number on the left of
Combination Key will continue to increase with steps saved.

5.  After cooking is finished, tap On/Off Key @ to turn off heating. Panel on the left of Recipes Key
() will blink “1”.

6. To save this cooking record as recipe, tap a number on the Slider Regulating Key (number that you
wish to set the recipe as), then tap and hold Recipes Key , and cooking record will be saved to
the designated recipe.

Note:
After cooking, if you do not desire to save the cooking record, tap On/Off Key @ again to turn off the
product directly.

Using Saved Recipes

1. Connect power, tap On/Off Key @ to turn on the product. Panels on both the left of Right Hob
Key and Left Hob Key Q show “-”. Product enters standby state.

2. Tap Left Hob Key to select induction cooker, or tap Right Hob Key Q to select ceramic
cooker.

3. Tap Recipes Key then tap the recipe’s number on the Slider Regulating Key.

4. To settimer, tap Timer Key @ then input countdown time by tapping the numbers on the
Slider Regulating Key. If the product does not receive any further command in 3 seconds, it will
automatically confirm the current setting, panel will display timer countdown. When countdown
time is up, the product will automatically start cooking.

5. If user does not wish to set timer, tap Start/Pause Key @ to directly start cooking.
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Cleaning & Maintenance

(N WARNING!

Note:

Before cleaning, turn off the power and wait until the cook-top surface has completely cooled
down.

If this product shows malfunction or needs maintenance or repair, disconnect from the power
source and contact German Pool Customer Service & Repair Centre. Inspection and repair must
be carried out by German Pool authorized technician only. DO NOT disassemble this product by
yourself.

DO NOT use rough cloth, scourge pad, steel wool or hard brush to clean this product to avoid
scratching the glass ceramic.

DO NOT use bleach, benzene, gasoline, thinner, corrosive chemical solvents or organic solvents to
clean this product. DO NOT use steamer to clean this product.

DO NOT immerse or splash product directly with water. DO NOT allow water or foreign matters to
enter into product.

DO NOT rinse this product’s air inlet or air outlet with water.

For general cleaning, wiping with a dry soft cloth is sufficient.

Clean off any stain or food debris on the glass ceramic after each use. Wipe with a moist cloth,
then wipe dry with dry soft cloth.

For stubborn stains, clean with a sponge moistened with diluted mild detergent, then wipe again
with a moist soft cloth followed by a dry soft cloth.

Lightly wipe the air inlet/outlet with soft dry cloth. Use a soft brush or mini vacuum cleaner to
clean off accumulated dust.

DO NOT rinse or immerse the temperature probe in water.

If product will not be used for an extended period of time, please unplug from the power source,
and store the product away from humidity, dust and bugs.

Note:
Over time, glass ceramic cooktop panel may become discolored due to one or more of the following

reasons: overheating or burning empty cookware; spillage not cleaned off in time; cookware bottom is

unclean; long period of usage. It is a normal phenomenon, and will not affect operation of the product.
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Troubleshooting

Problem

Possible Cause

Solution

Control Panel is
unresponsive

Is the plug loose?

Make sure product is properly plugged in

Has fuse or circuit breaker tripped?

Please have professional electrician
check the fuse box

Is the socket powered?

Make sure socket is powered

Cannot maintain
temperature

Cookware has an uneven or curved
base

Use cookware with a flat base

Central thermostat failure. Does
product show error code E2/E9?

Contact German Pool Customer Service &
Repair Centre

Error Code U

Is the cookware appropriate for the
hob?

Use appropriate cookware

Is the cookware placed in the centre
of the cooking zone?

Place cookware in the centre of the
cooking zone

Does the cookware have a base
diameter smaller than 12cm?

Use cookware with a base diameter larger
than 12cm

Product stops
heating in
the middle of
cooking

Is the surrounding temperature too
high?

This product must be used in a suitable
temperature environment

Is the air inlet or air outlet blocked?
Is the fan turning?

Remove blockage; if fan still doesn’t turn,
contact German Pool Customer Service &
Repair Centre

Temperature Control Function is
activated, and has reached target
temperature

This is a normal phenomenon

Induction cooker safety mechanism
has activated

Wait 20 seconds or more, then restart
product

Cannot connect
to WiFi

Is your APP version up to date?

Please update latest App version

Does your kitchen have a strong
enough WiFi reception?

Strengthen your kitchen WiFi reception

Software cannot
update

Is the cooktop in cooking progress?

During cooking process, the software
cannot be updated. Please update
software after cooking is finished

Is your WiFi working?

Make sure your WiFi has a strong signal

Error Code E7

Voltage is higher than 260V, buzzer
will sound alarm beep

When voltage returns to normal, buzzer
will stop and product will resume oper-
ation

Error Code E8

Voltage is lower than 170V, buzzer
will sound alarm beep

When voltage returns to normal, buzzer
will stop and product will resume
operation

Error Code E4

IGBT temperature short circuit,
buzzer will sound alarm beep

Turn off the product manually, and
contact German Pool Customer Service &
Repair Centre

Error Code E2

Surface NTC sensor short circuit,
buzzer will sound an alarm beep

Turn off the product manually, and
contact German Pool Customer Service &
Repair Centre

Error Code E3

IGBT temperature open circuit,
buzzer will sound alarm beep

Turn off the product manually, wait until it
has cooled down then restart. If problem
persists, contact German Pool Customer
Service & Repair Centre

Error Code E9Q

Surface NTC sensor open circuit,
buzzer will sound an alarm beep

Turn off the product manually, wait until it
has cooled down then restart. If problem
persists, contact German Pool Customer
Service & Repair Centre
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Technical Specification

Model GIH-PD50B-SC

Voltage 220-240V

Frequency 50-60 Hz

Power left: induction cooker 2,800W / right: ceramic cooker 2,200W
Electric Current 13Ax 2

Product Dimensions (H) 55 (W)730 (D)430 mm

Cutout Dimensions (H) 2250 (W)680 (D)380 mm

Net Weight 9.3 kg

Gross Weight 11.1 kg

. Specification is 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 update version of the user manual.
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AT AR

it GIH-PD50B-SC
EES 220240V
EEES 50-60 Hz
IhE 7 EHLME 2,800W / 75 : EILE 2,200W
Epins 13Ax 2
BEmRY (H) 55 (W)730 (D)430 mm
AR (H) =250 (W)680 (D)380 mm
FE 9.3 kg
HmEEEL 11.1 kg
EMREREFTMAEEE - MASBITEA -

FRESURAIB A » —BIPSURRZE -
AE SR E A BEE Llww. germanpoo . com¥l AR AR HTARA
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For the lastest information about this product, please visit our website

www.germanpool.com



RAERER Warranty Terms & Conditions

HRARUEREER A EESFERTEEMR  Under normal operations, the product will gurantee a 1-year full warranty
B(EEERRHE) - provided by German Pool (effective from the date of purchase).

*BREERBETRA  LTIIER—ESRNAAAT * This warranty is not valid until customer registration information is
e ER  REFEHIEREN: received by our Service Centre within 10 days of purchase via
one of the following means:

1) EZEE Y PFHERRZT
RAEGR (AR ZHS)

2) MEANREERARRLR

www.germanpool.com/warranty

1) Visit our VIP App and register online:
(Scan the QR Code on the right)

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

3) Complete the attached Warranty
Card and mail it back to our
Customer Service Centre.

3 EEZRARHEFEAAT

R DI PRIBWEIEARZE—HRTT » DUSHEEREHER - BRRACATEERVAIERGR - TAISERAHSEY
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.

#%= Model No. : GIH-PD50B

HESERE  Serial No. : ZEIYERE Invoice No. :
B ERS9E Purchased From : #8 = HH#j Purchase Date :
1. REHTRBERTIFASE  KRNERBEBRIE - 1. Customer who fails to present original purchase invoice
MORE Al e B o . will not be eligible for free warranty service.
2. RFERRSREENERRERE - KRBLEAERE: 2. Customer should always follow the operating instructions.
- FPARE - 5 s R ERS S AT — Thislwsrranty dois not apply to: ; -
* labour costs for on-site installation, check-up, repair,
TEMER; replacement of parts and other transportation costs;
- RRRELAAEINERIIEE (EfEESLEM) ; » damages caused by accidents of any kind (including
Sy v o material transfer and others);
BRESAE « MRGAEMERIBREAR «  operating failures resulting from applying incorrect voltage,-
TS| B2 18EE - improper usage, and unauthorized installations or repairs.
N s - . . R - 3. This warranty is invalid if:
3. RTAIERT  APZRABERKBEEUE: « the purchase invoice is modified by an unauthorized party;
. =) AT ; ¢ the product is used for any commercial or industrial purposes;
%Eﬁxﬁﬁﬁj‘?m \EJ,ZEHE& * the product is repaired or modified by unauthorized
- EMWRERERIERS personnel, or unauthorized parts are installed;
- BRI A BT A SRS NS A B . mz 'i)e;gzlur;l:.mber is modified, damaged or removed from
- B IRTEIE B2 ~ IR MR o 4. German Pool will, at its discretion, repair or replace any
= . defective part.
4. BREERRREENERRFRIRTNN 5. This warranty will be void if there is any transfer of ownership
5. EM— AR HRARERIERRR - from the original purchaser.

B RAE M AHEEH D Customer Service & Repair Centre

FEES FR BT China Hong Kong China Macau
TURERZEATHI5R SRFIE N A B (FIMHTER) Unit B, G/F, Sunshine Kowloon Bay A, 1 Andar, Mei Kui Kuong
SN EEEEEDR O RS 51558 X RS T HA1BARE Cargo Centre, 59 Tai Yip Street, Cheong Fase 2, No.515 Avenida
2% : +852 2773 2888 22T : +853 2875 2699 Kowloon, Hong Kong Do Conselheiro Borja Macau
m— = Tel : +852 2773 2888 Tel : +853 2875 2699

#B5 - +852.2356 9798 fBA © +853 2875 2661 Fax: +852 2356 9798 Fax: +853 2875 2661

I : repairs@germanpool.com Email : repairs@germanpool.com

HWEREBRBERNRESENRF ‘ This warranty is valid only in Hong Kong and Macau
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WiFi Smart Built-in
Induction & Ceramic Hybrid Cooker | GIH-PD50B-SC

Please read these instructions before use and keep them handy for future reference.

WIFI CONNECTION QUICK GUIDE




Download The App

Connecting The Product To WiFi
This product can be controlled via smartphone with German Pool Smart Control APP.

Note:
To connect the product to WiFi, please use WiFi with a frequency of 2.4 GHz, does not work with WiFi
with a frequency of 5.0 GHz.

A. How To Set Up The APP
1. Connect your phone to 2.4 GHz WiFi then scan the QR Code below, or search “German Pool Smart
Control”in App Store or Google Play to download and install the APP.

Android System

Google Play

B. Change The Language
Apple 10S System

1. Search “Smart Control” in 2. Click “Preferred Language”. 3. Select Traditional Chinese
Settings. or English in the “Suggested
Languages” column (Note:
if user select “Traditional
Chinese (Hong Kong)”, app
will display in English).

Android System
App will appear in your preset phone language. If you need to change APP language, you need to
change the system language in your phone settings.

P.2



Download the App

C. Register Your Account

e B arad Fi i B 1
- [ & P ]

1. Open the APP : click “Agree” 2. Click “Sign Up” to register 3. Enter your email address, tick
on “User Agreement and your account. “| agree Privacy Policy and
Privacy Policy”. User Agreement”, then click

“Get Verification Code”.

Erlesr Verification Coda Saof Password
4. Enter one-time verification 5. Set up your password then
code from your email. click “Done”.

P.3



Pairing Sequence

D. Pairing Sequence
Method 1: Auto Pairing

WIFI

L3 Al Gy

e iy

P i

1. Tap and hold the cooker’s
WiFi Key for 3 seconds
until buzzer beeps and WiFi
Indicator Light blinks.

= ——
t. Fra am kvt b ey o
] s

4. Tap “Go To Set” (if Bluetooth
is already on, ignore this step).

2. Click “+” on the upper right
corner of the APP homepage,
then click “Add Device”.

5. Turn on Bluetooth (if
Bluetooth is already on, ignore
this step).

3. Before pairing, user must
allow the App to access your
Bluetooth. Tap on “Turn on
Bluetooth” (if Bluetooth is
already on, ignore this step).

L3 i D

e g

sl

6. APP will show “Searching for
nearby devices...”.

bkl [aven

Mk T e’

" I o/ WiFi Smart Induction-Ceramic Cooker “

*
i Dt e i pnipiie e |

T T R Ay

! P

7. APP will show “Discovering
devices...”, click “Add”.

8. Click “+” on the right of
product name.

P4

9. it is recommended to allow
the APP to access your location.
Tap “Set Now” (if Location is
already on, ignore this step).




Pairing Sequence

10. Tap “Allow While Using App”
(if Location is already on, ignore
this step).

Jukl Mrvum

*P WiFi Smart Induction-Ceramic Cooker

13. When pairing is completed,
APP will show “Added
successfully”. Click “Done” to
return to homepage.

N\ WARNING!

Chooss Wi-Fi srad srder
il

T v

&

ﬁ WiFi Smart Induction-Ceramic Cooker

11. Select WiFi name and enter
your WiFi password, then
click “Next”.

12. APP will show "Being
Added”, the product and APP
will automatically pair up.

If Bluetooth is turned off or App is not permitted to access Bluetooth, the product cannot be paired.

(Note: Even if Bluetooth is turned on, it does not mean the APP is allowed to access your Bluetooth.)

Note:

o The product can only be paired to one account at a time. If another user pairs their smartphone to

the product, the previous account will lose their control of the product.

o User who has already been paired can share their control rights with other users. For details, see

“E. Sharing Control”.

Note:

If APP cannot find the product, or during Pairing Sequence, if APP shows an exclamation mark icon, it

means pairing is unsuccessful. Please use method 2 below for pairing.
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Pairing Sequence

Method 2: Bluetooth Pairing

a

Rioda Uhe iyl

1. Click “+” on the upper right
corner of the APP homepage,
then click “Add Device”.

2. In the “Add Manually “
column, find the product
model that needs to be
paired, and click the product
to pair.

3. Follow the instructions on the
APP to pair.

A L

ﬂ.-’ WiFi Smart Induction-Ceramic Cooker ﬂ'

Chasaes W-Fl s anier
pavened

s

&

k] Cerrew

w—g WiFi Smart Induction-Ceramic Cooker

4. Click “+” on the right of
product name.

N\ WARNING!

5. Select WiFi name and enter
your WiFi password, then
click “Next”.

6. When pairing is completed,
APP will show “Added
successfully”. Click “Done” to
return to homepage.

If Bluetooth is turned off or App is not permitted to access Bluetooth, the product cannot be paired.

(Note: Even if Bluetooth is turned on, it does not mean the APP is allowed to access your Bluetooth.)
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Pairing Sequence

E. Sharing Control

WiFi Smart Induction-Ceramic Cooker

1. On the product’s homepage,
click 4 on the upper
right corner.

e S

2. Click “Share Device” under
“Others”.

3. Click “Add Sharing”.

w WiFi Smart Induction-Ceramic Cooker

B awrE

Thar=einn

WiFi Smart Portable Air Conditioner has been shared with

= [
P
!

P

4. Set the number of users with
whom you wish to share
control, then click “Share with
the Account Smart Control”.

Note:

5. Enter that account’s
registered email address,
then click “Done” on the
upper right corner.

6. Repeat step 3-5 to share with
more accounts.

On the “Share Device” page, you can add or delete other accounts’ control rights.
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Using The App

Using The App

WiFi Smart Induction-Ceramic Cooker

Settings Key

Induction Ceramic Ceramic
(Inner) (Outer)

Cloud Recipe

Hob
Selection Key

Induction Ceramic Ceramic

(Inner) (Outer)

Cooking
Time
Cooking
Temperature i
Recipe
Selection
Power
Level
On/Off Star/Pause Timer Key
Key Key
Key Description
On/Off Key Tap to turn product on or off
Start/Pause Key * After setting is completed, tap this key to start cooking
* During cooking, tap this key to pause cooking, then tap again to resume
Timer Key *Tap this key to enter On-timer (time to start cooking) setting
*On-timer can only be used when using Recipes Function or Cloud Recipe
Cloud Recipe Key Tap this key to view or use Cloud Recipe
Hob Selection Key Tap this key to select Induction Hob / Ceramic (Inner Hob) / Ceramic
(Outer Hob)
Cooking Time Key Tap this key to set Off-timer (time to shop cooking), product will

automatically turn off when countdown finishes

Cooking Temperature Key | * Set cooking temperature; when temperature probe is paired up with the
hob, user can control real-time cooking temperature of the hob

* Temperature probe must be paired up to the hob before cooking begins.
For details, please see User Manual P.13 “B. Temperature Probe &
Temperature Control Function” section

Power Level Key Tap this key to adjust power level

Recipe Selection Tap this key to use any stored recipe. To use this function, user must
first save recipe. For details, please see User Manual P.15 “C. Recipes
Function” section
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