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Please read these instructions and warranty information
carefully before use and keep them handy for future reference.
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Convenient
Reliable
Energy Efficicent

Multiple Functions

Flexible

Accurate

One-Touch Function

Safety Protections
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Smoke-less, flameless, odour-less, clean and eco-friendly design makes cooking easy and
clean

Reliable safety devices and child-proof cooktop

Thermal efficiency reaches up to 83%

Multiple-level power control can meet any cooking needs: pan-frying, stir-frying, steaming,
boiling, warming, etc.

Self-adjusted frequency can accommodate to different cookware shapes and materials
Microcomputer-controlled power and timer functions help to accurately adjust power level,
temperature and cooking time

Special one-touch function keys quickly adjust to the most appropriate power and

time settings

Safety devices include: over-heat protection, cookware sensor, auto-shutdown, extended

cooling system, etc.
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Venting Outlet

BIRHEE
Power Cord & Power Plug
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SZIMMN\\ Cooktop Panel
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Air Inlet
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Control Panel

2{E@E4R Control Panel

GERMAN
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FUNCTION MENU

“THREESE “IN /R R “BIRFIRE 5
“FUNCTION MODE” Button “+” & “-” Buttons “ON / OFF” Button
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Connect power. The LED indicator above “ON / OFF”
button will flash. Induction cooker enters “Standby” status.

. Place appropriate cookware on the cooktop.

. Press “ON / OFF” button to switch on induction

cooker. “Power” indicator will stop flashing.

. When the induction cooker is on, operate in the

following ways:

- Press «or P to enter “Heat Up” status. Press <or
» to adjust power level. Five heating levels are
available and the highest heating level is preset.

- Press “FUNCTION MODE” button once to enter
“Steam / Boil” function. Corresponding LED will
light up. “Steam / Boil” function is preset at the
third heating level.

+ Press “FUNCTION MODE" button twice to enter
“Deep Fry” function. Corresponding LED will
light up. “Deep Fry” function is preset at
around 200°C.

= Press “FUNCTION MODE" button triple times to
enter “Warm Milk” function. Corresponding LED
will light up. “Warm Milk” function is preset
at around 60-80°C .

+ Under “Steam / Boil”, “Deep Fry” or “Warm Milk”
function, the function mode can be cancelled by
pressing «or », and the induction cooker will re-
enter “Heat Up” status.

. To switch off: Under any heat up functions, press

“ON / OFF” button to stop the “Heat Up” process.
Fan operation will delay 1 minute. The LED above
“ON / OFF” button will change from lighting up

to flashing. Induction cooker gets back to “Standby”
status.

When induction cooker is not in use, unplug to
ensure it is no longer powered.
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Metal Frying Pan
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Ferromagnetic
Stainless Steel
Water Pot

Ferromagnetic
Stainless Steel
Cooking Pot
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Aluminum Glass Pot Ceramic Pot
Water Pot
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Metal Saucepan

Please use only German Pool authorized cookware
or cookware recommended by us. Any unauthorized
cookware may affect induction cooker’s heating
capacity and quality.

Appropriate Cookware

- Material:
Metal, ferromagnetic stainless steel or cast iron

- Shape:
Flat bottom with a diameter of 12 cm or more.
Cookware bottom diameter should not exceed 25 cm
and must not weight over 6 kg (with food)
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Ferromagnetic ~ Cast Iron Grilling
Metal Water Pot Pan

Inappropriate Cookware

- Material:
Non-metallic, non-ferromagnetic, ceramic, glass,
aluminum or brass

- Shape:
Bottom not flat or too bumpy, or bottom diameter
smaller than 8 cm
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Pot With Non-Flat/ Pot With Pot Bottom
Curved Bottom Bumpers Too Small
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- Single 10 A power jack must be used. Do not share

power jack with other appliances.

- Do not apply water directly onto induction cooker.

- Do not insert any wire or metal objects through air

inlet or venting outlet of the induction cooker.

- Please avoid collision between cooktop panel and

cookware.

- A distance of at least 10 cm between the wall and

the sides of induction cooker must be reserved for
venting purposes.

- Do not place or use induction cooker near any

heat source.

- Do not heat up any metal plate or other magnetic

objects on the cooktop.

- Do not heat empty cookware for an extended time.

Overheating of cookware will cause damages
and injuries.

+ Do not heat up unopened cans on the cooktop. It

may cause explosion.

- Unplug the power cord when induction cooker is not

in use.
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- Power plug must be disconnected before cleaning.

+ Any stain or deposit on the cooktop surface must

be cleaned off immediately before reusing.

+ Cleaning must be done when cook top surface has

completely cooled down.

+ To clean the cooktop, wipe with a dry cloth. If

stain remains, clean with a moist sponge
soaked with mild soap, and then wipe again with
a moist cloth.

- To clean the body of induction cooker, wipe with a

soft moist cloth. If stain remains, clean with a
moist sponge soaked with mild soap, and then
wipe with a moist cloth.

+ Do not immerse induction cooker into water.

- Do not clean cooktop with any rough cloth or

abrasive tool.

- Do not use organic solvents or any cleaning

products that contain chemicals such as Benzene.

Note : Over time, cooktop panel may be

discoloured due to one of the following
situations. Operation of induction cooker
would not be affected as this is normal.

- Overheating or burning empty cookware
- Spillage not cleaned immediately

- Cookware not clean

- Long period of usage
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When you run into any problem operating this product, use the table below to troubleshoot the problem.
If the problem persists, contact our Repairs & Customer Service Centre.

#FEIR S Phenomenon HEZEE, Check-up Items EEIB757% Solution
BEER 0 R R - RBIFE? - BRIREBBER -

Power is connected, but the
induction cooker does not respond
when the On/Off button is pressed.

- T LRI EBIFERA
REBHEDRAERIR?
- FERACE B AR?

- Is there a power
shortage in your area?

- Is there a short circuit in the
power source of your home?

- Is the power plug too loose
or not connected well?

- REERERRA - SRR EA -
- SRR E o
- Try again after power supply resumes.

+ Find out the cause of short circuit

and eliminate it before switching on
the cooker again.

+ Re-connect the plug or replace the

power jack.

RIS ZRET B2 HSR A NEL o

Buzzer beeps continuously and pan
is not heated.

- ENERE?
- WEMERGE?

- Is the pan not suitable for
induction cooking?
- Is the pan positioned properly?

- R EHEERARA -
- 1SR AN BT AR D

- Use an appropriate pan.

- Position the pan in the centre of

cooktop.

FEIEEEFRZLMNE -

Induction cooker stops heating
during normal operations.

- RREREOREAR?

- REOSEIR R EEE?
MR

i
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?

- Is the pan empty or cooking
temperature too high?

- Are the air inlet and outlet
being blocked?

- Is the surrounding temperature
too high?

- BLERzEE  BRIRIR B BIAE o
AR AERAEAER - WER

RIFARREA

- ERFEEESER o

- Avoid operating cooker with an

empty pan. Let cooker cool down
before switching it on again.

- Remove obstruction from the vent.

Let induction cooker cool down and
try again.

- Try again after the room cools down.

BT -

Temperature fluctuates.

PEREMORT?

+ Is pan bottom not flat?

- BRTERERER -

- Replace pan with a flat-bottomed one.

* DlERE REEHFIEERRES - QEAPFE2EZA -
* ABHEYDBTERE - BRBECREHBMENATE  FU NSRRI ASNBRAATFHBEEMRE

* Above table enlists the most common problems regarding the operations of the product and their possible causes as well as suggested solutions.

It is strictly for users’ reference only.

* Should there be any product malfunction or breakdown, DO NOT repair it yourself. Contact our Repairs & Customer Service Centre or consult a

licensed technician immediately.
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R FEIR R Trouble Indications

2] Indication

&R BA Error

LED of power level 5 flashes

“THEEIEE T 5 LEDE T IGBTZAGRE R AR

LED above “FUNCTION MODE” button flashes Short circuit of IGBT thermister
KF31 LEDEFS REREVB B R

LED of power level 1 flashes Short circuit of cable reel thermister
K2 LEDIEFRS B

LED of power level 2 flash Overstress

K5 LEDKER TR AL

Cooktop overheated

74848 TECHNICAL SPECIFICATIONS

HU5% Model GIC-U19
EE B Voltage | #AZX Frequency 220V /50 Hz
I} 2 Rated Power 1900 W

R Dimensions

(H) 53 (W) 290 (D) 350 mm

SEEE Net Weight

1.9kg

EMRENRRMEEE, BARBTEA -

Specifications are subject to change without prior notice.

FRESURAIMB A - —BRSURAZE -

If there is any inconsistency or ambiguity between the English version and the Chinese version,

the Chinese version shall prevail.
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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.

A% Model No.: [] GIC-U19
B SRS Serial No. :

S5 Ra5% Purchased From :

RAERFR

RAREMEHEER CBAEESEATE

FRABBEDLS)  BAEERE #
&~ RENERFHZATSEMER -

* EFAEBETRA, UTFIHER—&ETS
HNARAREFLER, RAFESERNER:
1) IEZANTRE AN ZRAETLRE
www.germanpool.com/warranty
2PEFIRABRL R, WERBHRERCEIAR
—HEFEIRF IRIEES
(RATREABIRBREIARNETR)

- WREAERE: ERSNTERIER(EEE
BAEE); AR LEBEE; DA—IIR
A~ BIRIEENE ~ MREEAAE TR
BERAAE « RIFAQNARAcRELNEE
MEBEEMEIBZIEE -

- RAREEE - LB~ HREREXR - BE
BRELRE - FERINMEEIBEER -

- REBHTRBEBERE - BNEREREBRIE

BT

EHE(EB)BRAT

BB LBE IR AT 155
H—TEKRE2/F

gL 1 +852 2333 6249

{BHH :+852 2356 9798

EE : repairs@germanpool.com

tERAIBEBRRER

FZESGEES Invoice No. :
B 'E HH Purchase Date :

Warranty Terms & Conditions

Our Repairs & Customer Service Centre will provide
rectification of any defect of manufacturing materials
free of charge given that such defect is reported within
12 months from date of sale.

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

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

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

- Customer should always follow the operating
instructions. This warranty does not apply to: damages
caused by incorrect voltage, improper operations,
unauthorized installation or repairs as well as accidents.

- Service area includes Hong Kong Island, Kowloon and
New Territories. Repairs in Tung Chung, Discovery Bay
or other areas are subject to extra service charge.

- Customer who fails to present original purchase
invoice will be disqualified for free repair services.

Repairs Centre

German Pool (Hong Kong) Limited
2/F, Kai It Industrial Building,

15 Mok Cheong Street,
Tokwawan, Kowloon, Hong Kong
Tel : +852 2333 6249

Fax : +852 2356 9798

Email : repairs@germanpool.com

‘ This warranty is valid only in Hong Kong
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Room 2 — 4, Upper Ground Floor, Newport Centre
116 Ma Tau Kok Road, Tokwawan, Kowloon, Hong Kong
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E(HEH)BMR~AE German Pool (Hong Kong) Limited

fEH (Fax) :

+8562 2765 8215
+862 2365 6009

EBHEL (E-mail) :
+852 2333 6245 info@germanpool.com

+8b62 2773 2888
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