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4-in-1 Steam & Grill Microwave Oven

MAG-280

Please read these instructions and warranty information carefully
before use and keep them handy for future reference.
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Please register your warranty information now !
For Warranty Terms & Conditions,

please refer to the last page of these operating instructions.
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FRATAR IS

( Eigg MAG-280
EES 220 - 240V, 50 Hz
FBEINER 2,200 W
BAINE 1,700 W (Ji43)
1,700 W (&%)
1,400 W (%)
550 W (&)
(LTS 700 W
OB SRR 2,450 MHz
8= 28 L
W5 R~ (H) 390 mm (W) 500 mm (D) 456 mm
& R R~ (H) 225 mm (W) 390 mm (D) 320 mm
BERN (H) 520 mm (W) 610 mm (D) 570 mm
\_ FE 21 kg

. ERRBRRETNBEE  WASTEM -
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Product Features

Healthy Cooking

Features

Cooking with steam can preserve nutrients and reduce fat
and salt from the food.

Auto Cooking

Optimized cooking conditions are provided in three options:
Steam, Convection and Microwave Oven.

Easy Cooking Convenient to operate and easy to clean with touch control
panel and auto cooking menu.
Eco Cooking Power saving mode is operated automatically to save power

when not using.

Speed Cooking

A combination of multi-heat functions makes cooking fast.

Easy Clean Flat bottom and round corners of the oven facilitates
cleaning for you.
Sleek Design The high glossy glass door and compactness make your

kitchen look modern and charm.

A A
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Notice Before Use

* 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

these instructions for use.

A Wa rn | ng Noncompliance with the instruction may result in a serious injury and death.

/\ Caution

the product.

Noncompliance with the instruction may result in an injury or damage to

A This signal indicates cautions to draw the user’s attention.

® This signal indicates that the user is restricted from doing such action.

o This signal indicates that the user observes the instruction.

A Warnings

® Do not place a heavy object on the power cable.
¢ Otherwise, it may cause a fire or electric

shock.

N

When using multi sockets do not use
many appliances simultaneously.
¢ Otherwise, it may cause a fire or electric shock.

¢ The circuit breaker may be triggered to cut off
the overvoltage.

® Keep it away from combustible substances.
* Otherwise, it may cause a fire or electric
shock.

Make sure you install or position the steam
oven in accordance with the installation guide.

0.0 :%1
~4
A I I I BN

¢ Otherwise, it may
cause a fire or
physical injury.

® Be careful not to touch the power cable and
not to close the bottom, side and rear vents
and heating system of the oven.
¢ Otherwise, it may cause a fire, explosion
or clogged vent, and a melted cord.

Do not pull out the power cord by force.

¢ If the supply cord is
damaged, it must
be replaced by the
manufacturer, its
service agent or
similarly qualified
person in order to
avoid a hazard.

P.28



Notice Before Use

A Warnings

The plug should be connected to only a rated
voltage wall outlet.

A

¢ Otherwise, it may
create an electric
shock and product
failure.

Use a grounded wall outlet if using a socket
extension.

* Using a non-grounded socket may
cause an electric shock or physical
injury.

Do not touch the power cord with wet hand.
Unplug it when cleaning the product.

¢ Otherwise, it may
cause a fire, injury,
and electric shock.

Keep the packing vinyl out of children’s reach.

¢ Otherwise, it may happen to suffocate
the nose and mouth of your child.

A Warnings

® Do not spray water to the product when cleaning.
¢ Otherwise, it E—
may cause a A — Nz
fire or electric % p
shock. Nz —

A

Do not use the oven for other purposes that are

not suggested in the manual. (Otherwise, it can

cause an overheating or malfunction of the

product, leading to a fire.)

* Do not use it for dehydrating purposes.(clothes,
newspapers, dolls, pets, small appliances, etc)

¢ Heater

* For a test (University, work, etc)

A Remove anything left inside of the oven
(see the user manual).

e Fireand

——————— >
damage
from wrong [ ]
operation can
be happened. —
e
—

Do not use the oven without food inside.

¢ Otherwise, it can
cause a fire or
product failure.
(Except for air
combustion,
steam cleaning
and preheating.)

[—]

| [T | %
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Notice Before Use

A Warnings

® Do not overcook the food.

¢ Otherwise, it can
cause a fire.

® Do not let children operate or hang.

* Children should
be supervised to
ensure that they
do not play with
the appliance.

Do not overheat liquid.

¢ After heating, allow the container to stay
inside the steam oven for at least 30
seconds before removing the container.

e Donotusea
sharp-edged
container with a
narrow neck.

@

HOT

Do not heat the food with paper on it.
* Otherwise, it can cause a fire.

The steam oven should be serviced only by
qualified service personnel.Contact the local
customer service for repair or technical help.

¢ Malfunction can cause an electric shock,
injury, fire. (The product has equipped a
high voltage system inside.)

Do not operate the oven if its door or door seal
is damaged. If this is the case, stop using the
oven and contact a service person for repair.

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

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

* Use cooking gloves when taking out the
container after cooking.

Do not hang a heavy object or food on the door
with the oven door open before and after cooking.

N

¢ Otherwise, it may cause damage to the product
or physical damage (burn) to your hand.
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Notice Before Use

A Warnings

Do not leave the oven or fall asleep while
cooking.

N

¢ Otherwise, it
may cause
excessive
heat inside,
leadingto a
fire or product
damage.

A Empty the oven when not using it.

¢ Otherwise, it
may happen
to cause a
fire or product
damage
by system
malfunction.

————————— >

|
 —

Check the food state before cooking.(Especially
in summer, food can be spoiled easily.)

¢ Spoiled food can cause food poisoning.

Do not put a pin or any metal piece into the
exhaust pipe or inside the oven.

* Otherwise, it may cause an electric shock.
————

F

Keep the product away from a combustible

object.
¢ Otherwise, it can cause a fire or an
explosion.

o

WARNING: Liquids and other food must not be
heated in sealed containers since they are liable
to explode.

¢ Some kinds of food such as fruit, seed
(chestnut, egg), sealed containers (closed
glass jars), and sealed bottles (milk,
nourishing bottles) can explode by being
heated in the oven.

¢ Make a small hole in the fruit. Remove the
cap from the bottle before input.

* Eggs in their shell and whole hard-boiled
eggs should not be heated in microwave
ovens since they may explode, even after
microwave heating has ended.

This product is not intended for use by the
handicapped or persons who are lack of
experience and knowledge(including children),
unless they are supervised by their guardian
(parents)when using the product.

A It is dangerous for anyone who is not qualified
to carry out any service repair involving the
removal of the protective cover against exposure
to the microwave.
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Notice Before Use

A\ Cautions

Do not place the oven beneath a plastic object

& oy

or under the shelf.

e Otherwise, it
may cause
overheating,
leading to a fire
or damage to
other product
nearby.

® Do not place the oven in highly moist
environment.
¢ Otherwise, it
may cause a
fire or electric
shock.

Do not use a voltage booster (electric
transformer).

¢ Otherwise, it
may cause an
electric shock,
current leakage,
or a fire due
to a damaged
insulation.

When not using the oven for hours, press and
hold the Power button for 3 seconds to turn it off.

A

* Otherwise, it may cause product
malfunction with a risk of fire.

Do not use a damaged power cord or loose
wall outlet.

¢ Otherwise, it can cause a fire or electric
shock.

* If the power cord is damaged, contact the
service center for repair or replacement.

When installing the product, follow the
instructions below carefully.

¢ Otherwise, it can cause a fire by heating
up the room.

A

Do not place anything that can block the
vents or exhaust pipe of the product.

« Otherwise, it can cause a fire.

Do not place any inflammable substance near
the oven.

« Otherwise, it can cause a fire.

———— & ) —
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Notice Before Use

A\ Cautions

Do not wrap the product in a cloth.

¢ The cloth may be stuck in the door,
causing a risk of fire.

Do not touch the product by hand while cooking
or right after the cooking because it can be
extremely hot.

¢ Otherwise, you can get a burn on your hand.

Do not spray water into the product while or
right after using the product.

« Otherwise, it can cause damage to the
door glass or physical injury.

The oven should be cleaned regularly and any
food deposits removed.

+ 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
glass shattering.

® Do not use thinner or benzene for cleaning
purposes.
¢ Otherwise, it may decolorize or peel off
the coating.

Benzene or
Thinner

Do not use a plastic or paper container with
food inside.

¢ When heating food in plastic or paper
containers, keep an eye on the oven due
to the possibility of ignition.

® Only use utensils that are suitable for use in

microwave ovens.
x’

Microwave heating of beverages can result in
delayed eruptive boiling, therefore care must
be taken when handling the container.

* Boiling liquid can cause a burn on your
hand.




Notice Before Use

A\ Cautions

After heating food, the food can be extremely hot.

¢ The contents of feeding bottles and
baby food jars shall be stirred or shaken
and the temperature checked before
consumption, in order to avoid burns.

When removing the vinyl cover, care must be taken.

* As soon as you remove the vinyl cover, you
may be exposed to the high-temperature

A If any material in the cooking room ignites or
smokes, keep the door closed, turn the power
off, and unplug the power cord.

Keep your face or body away from the product

when opening the door while cooking or after

cooking.

¢ The hot steam can cause a burn on your
face or body.

* Keep a distance when opening the door as
hot steam comes out.

A Empty the water tray after cooking.
¢ The remaining water may make the
product dirty.
¢ Orthe water may leak.

Use the container only with food on it.

¢ Using the container without food can
cause a fire.

WARNING: If the door or door seals are
damaged, the oven must not be operated
until it has been repaired by a qualified
technician.

A

The microwave oven is intended for heating food
and beverages. Drying of food or clothing and
heating of warming pads, slippers, sponges, damp
cloth and similar things may lead to risk of injury,
ignition or fire.

o Empty the water tray after it is completely cooled down. The water tray becomes hot after cooking.
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Product Structure

1.Control Panel

Used for selecting a requested cooking
function.

2.Water Tank
Water is necessary for steam cooking.
3.Drip Tray

The remaining water after steam cooking
gathers here.

4.Exhaust Vent

This vent will emit heat while cooking.
5.0ven Window

You can check the cooking status.

6.Door Handle
7.Steam Inlet & Outlet

This will input or emit steam during steam
cooking.

8.Baking Tray Support (first)

The steam tray is usually used here.

9.Baking Tray Support (second)

The rack grill and stream trays are usually
used here.

10.Convection Fan

This is the exhaust system to emit heat when
cooking in the cooking room.

P.35



Accessories

How to use the Accessories

Function

) How to Use
Accessories

¢ Put the tray inside of the guide.

¢ Select Level 1 or 2 depending on the dish. (Refer to
‘Cooking Guide’ for the proper position of the container.)

Baking Tray * Do not use it when microwave heating is selected. (Do
not use the oven without food inside)

/\ Caution: Cooking without food inside the container can
cause a fire.

* Roasting grill is used on the baking tray when roasting.

Grill Rack /\ Caution: When cooking in the oven, cover the grill rack
with a silicone cover.
) « The remaining water is collected after steam cooking.
Drip Tray « Itis positioned at the bottom of the oven.

¢ Water is needed for steam cooking.

* The product is not designed to operate without water in
Water Tank the steam cooking process.

* After steam cooking, remove the water from the tank

User Manual

A Caution
¢ Please refer to the cooking guide when using the accessories.
(Improper use of the accessories may change the cooking condition.)
¢ Do not use the accessories with other containers. These are exclusive for this product only.
¢ Do not use the accessories without food.
* Use the protective gloves when removing the accessory after cooking.
* Take the container by the center when taking it out.
¢ When cleaning the container, use a sponge with an acid-free detergent.
¢ Only use a product-specific container and use it only with food inside.
(Using the container without food can damage the product.)
* When using the roasting rack in the oven, cover it with a silicone packing.
¢ Oven accessories are expendable. Contact our company for a purchase if they are
broken or missing.

P.36



Compliant Containers

(O : Applicable, A : Applicable depending on the purpose, X : Not Applicable)

Container Functions Container Functions
Microwave (0] Microwave AN
Oven (0] Oven X
Heat resistant plate / Wood, Paper plates
ceramic ware Grill (0] Grill X
Steam (0] Steam X
Microwave (0] Microwave X
Oven (@) Oven X
Heat resistant glass Gold/Silver metal

plate Grill 0 coated plates Grill X
Steam (0] Steam (6]
Microwave X Microwave (0]
Oven O Oven X

Metal containers, Plastic wrap,
Baking tools Grill 0 Vinyl bags Grill X
Steam (@) Steam X
Microwave AN Microwave X
Oven X Oven (0]

Glass, Plastic Aluminum foil
containers Grill X Grill 0]
Steam X Steam (0]

/\ Caution

e Some vinyl or PE wraps melt in high temperature.
¢ Only use heat-resistant wraps at more than 140°C

A Caution

¢ In the process of cooling down the hot plate, it can be broken or damaged.
¢ Do not use any vinyl wraps when cooking oily food.
¢ When warming bread or oily food, cover them with a kitchen towel and apply heat just for a short time.
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Control Panel

Control panel

17171758

1. Power/Cancel: Stop operating the product or switch it to sleep mode.

2. Lock: Set or release the child lock mode by holding this button for 3~4 seconds.

3. Steam: Add steam during cooking.

4. Microwave: Select one of the four power levels.

5. Auto Cook: Select a pre-programmed menu. (You can adjust the settings using this button.)

6. Manual Cook: Select your own cooking category, power level or cooking temperature and
cooking time. (You can adjust the settings using this button.)

7. Select: Confirm the selected cooking category, power level or temperature.

8. Start: Start cooking by pressing this button.

Display window

O— Cooking Complete ) AVETITEY]
@— Steam Oven Grill Microwave Defrost Ferment

SOy
O o o 0 o o 5

(4)—— | [Start |[Select[Preheat|End][Hot | Refill | Extend]

1. Cooking category display zone
Displays cooking categories like AUTOMATIC, MANUAL.
2. Cooking method display zone
Displays methods of cooking.
3. Main display zone
Displays the power status, temperature, preset menu number and cooking time.
4. Cooking status zone
Displays the cooking status, warning messages and control key guides.
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Installation Instructions

* Leave some space between the product and the wall or other appliances.
¢ Install it on a flat and stable surface with good air ventilation.

¢ Do not place it on a glass or other low heat-resistant materials ]
like vinyl and fabrics. HH
Otherwise, it may cause melt or burns.

¢ Keep it away from area with high humidity.
e It should not be kept in a cabinet.

Before You Start

e Warming-up is recommended when using for the first time.
Operating the product without food will help eliminating bad smell and moist.

* Take out all accessories and things inside the oven.
For this purpose, select auto menu “46”.

¢ During the warming-up, some smoke and smell could arise but this does not indicate the product is
defective.
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Assemble the Water Tank

¢ Some dishes cannot be cooked without water. Check the water tank and fill it up.

This is how to assemble the Water Tank. (Read carefully before use)

Pull out the water tank and empty the tray at the @
1 bottom of the product. \

)

* Pull out the water tank using a sharp-edged object.

¢ Be careful not to overflow the water in the bottle
vessel when pulling it out.

¢ As shown, pull it out with both hands on the sides
of the drip tray.

* Disassembling can be done in the reverse order to assembling.

Remove the cover from the water tank and fill it up
with water.

* Clean inside of the water tank regularly.

As shown, insert the drip tray with both hands and
push it in. After closing the cover, install the water
tank in the body.

¢ Push it in with force if the water tank will not
be inserted.

¢ Do not use the product under at 5°C. This
can cause a malfunction because the water
will be frozen to ice. As a result, the steam
will not be emitted.

A shortcut way to fill the water

Open the silicon cap by After filling water to maximum Install the water tank at
taking the water tank level as marked, make sure to the bottom of the product.
cover on the top. close the silicon cap.
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Auto Menu Cooking

e Auto menu cooking is a very convenient feature that enables you to take advantage of a preprogrammed
menu with proper cooking time and temperature. Simply select a menu number and start cooking.

R <S> R

1. Press “-” to enter Auto 2. Select a menu number by 3.Press Start to start cooking.
Menu mode. using “+”, “-” buttons. The
selected menu number will
be displayed (the below 46
programmes can be selected).

( R
1 Roast Chicken 2 Chicken Fillet 3 Chicken Wings 4 Roast Beef 5 Beef Steak 6 Barbeque Ribs

7 Lamb Chop 8 Pork Cutlet 9 Skewer 10 Rice 11 Grilled Fish 12 Grilled Shrimp 13 Coconut Prawns
14 Grilled Seafood 15 Salmon Steak 16 Grilled Squid 17 Grilled Vegetable 18 Baked Potato
19 Potato Wedges 20 Hash Browns 21 Blanched Vegetable 22 Steamed Pumpkin 23 Boiled Egg
24 Mussel Saute 25 Steamed Fish 26 Cookie 27 Muffin 28 Cake 29 Scone 30 Walnut Pie
31 Pita Bread 32 Cream Puff 33 Biscotti 34 Toast 35 Pizza 36 Refrigerated Food 37 Fruit Jam
38 Soup 39 Bread 40 Pasta 41 Ferment 42 Yogurt 43 Dried Food 44 Steam Clean 45 Drain 46 Dry

-

Notes
¢ If the door is open, the oven will not operate at all. Be sure to keep the door closed before use.
¢ |f you want to use the steam feature, make sure to fill the water tank with water.

e If the door is opened in the middle of cooking, cooking will be stopped.
The product will resume operation when the door is closed and Start button is press.

e If “Refill” is displayed, fill the water tank with water and press Start again.

Quick Heating (Microwave)

¢ Use only a microwave-compliant container. Do not use a metal container. (See “Compliant Container” section)

=

1. Press the Microwave button. Each 2.Press Start to start cooking.
time you press the button, 30 seconds
will be added in the cycle time.
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Manual Cooking

, Gl

1. Press “+” to enter Manual 2. Select a cooking method 3. Press Select to confirm
mode. using “+”, “-” buttons. the cooking method
a Ry

Cooe [ Jooe [

- -

4. Adjust the cooking 5. Press Select to confirm 6. Adjust the cooking time
temperature using “+”, the cooking temperature. using “+”, “-” buttons.
“” puttons.

\—‘_—I

=»

7. Press Select to confirm 8. Press Start to start
the cooking time. cooking.
*Notes

¢ Only Oven and Steam Oven modes require temperature setting.
* For the other methods, only time is needed to be set.
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Preheating / Extend

The preheating function is only applicable to manual cooking mode.

It sets the temperature of oven to the desired value before cooking.

‘Preheat’ mark will flicker during preheating.

When the oven reaches the desired temperature, the buzzer will alarm and ‘End’ mark will be
displayed.

After preheating finishes, insert prepared food and press ‘start’ key to proceed cooking.

If you do not want to preheat, simply press the start key to skip preheating and proceed for cooking.

The extend function is needed when you want more cooking time after cooking is finished.

Cooking Time Extension

When cooking is over, will be displayed.

If you want to extend the cooking time, press ‘Select’ key and set time and temperature.
After setting time and temperature, press ‘Start’ key.

You can use this function for 2 times.

During cooking, you can vary time and temperature by pressing ‘Select’ key.

Lock (Child Lock Function)

The lock function can protect the product from unwanted operation by children or by mistake.

Enter Lock mode Release Lock mode

o -’-" °
D L)L ﬂ -

Hold ‘Lock’ key for Lock icon and cHL will be Hold ‘Lock’ key for
3 seconds displayed. 3 seconds

Notes

In the lock mode, all key actions are locked except ‘Lock’ and ‘Power’ key.

You can escape lock mode by holding ‘Power’ key for 3 seconds (power off).

You can activate lock in the middle of cooking. In this case, lock mode releases automatically after
cooking is completed.
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Deodorization

Select auto menu ‘46’ to deodorize the oven.

Steam

e The steam function activates steam in the middle of cooking.

Activate steam Deactivate steam
oy oy
¥ - oOteam 4 %

Press ‘Steam’ key ‘Steam’ will be displayed. Press ‘Steam’ key

Notes

e Be sure to fill water into water tank before using steam function.
¢ Steam key does not work in auto mode and steam mode.

e Steam keeps running until you deactivate the function manually.

P.44



Power / Cancel / Auto Sleep

Power/Cancel
« Hold 'Power’ key for over 3 seconds. The oven goes into
sleep mode. LCD display will disappear.
« Hold 'Power’ key for over 3 seconds again to activate the
oven.
Power/Cancel
« If wrong operation or mistakes occur, simply press I

‘Cancel’ key to return.

Auto sleep

Energy saving function

«  When the oven is not operated for more than 10min, the oven will enter standby mode and LCD
display will go out.

To operate the oven, press any key or open the oven door.
Another 10 min after standby mode, the oven will enter sleep mode.
To activate the oven, hold ‘Power’ key for over 3 seconds.
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Care & Maintenance

¢ The oven should be cleaned regularly and any food deposits removed.
« Failure to maintain the oven in a clean condition could lead to deterioration of the surface that could
adversely affect the life of the appliance and possibly result in a hazardous situation.

Exterior Door Glass

Clean the oven door
using soft wet towel
or sponge with mild

detergent and wipe

out water with dry
towel.

Clean the exterior of
the oven using soft wet
towel or sponge with
mild detergent and
wipe out water with dry
towel.

Oven cavity Drip tray

Clean the drip tray
using warm water and
wipe out the water with
dry towel.

Clean the exterior of
the oven using soft wet
towel or sponge with
mild detergent and
wipe out water with dry
towel.

¢ Be careful not to break mica cover in the
cavity.

Water tank Accessories

Empty the water

tank and wipe using
sponge with mild
detergent and wipe out
water with dry towel.

Clean the accessories using warm water and
mild detergent. Wipe out the water with dry towel.

Notes

¢ Clean the oven after the oven completely cools down.
¢ Unplug the power cord before cleaning.

¢ Do not use solvents or thinner as detergents.

* Do not use sharp edged cleaners or abrasives.

* Do not use steam cleaners.
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Troubleshooting

* If you encounter the following common troubles, please solve according to the following instructions.
If the problem cannot be solved or a cause cannot be found, please contact our customer services centre.
* Note: For safety purpose, do not dismantle the product for repair by yourself.

Trouble Suggested Actions

Display is off and the keys do not activate. ¢ Check the power.

¢ Check whether the oven is in the
sleep mode or lock mode.

Oven lamp is off when the door is open. e Call the service.

It smells inside the oven. ¢ Check if there is any food or oil in the oven.
The exterior is hot while cooking. e This is normal.

The door becomes damp while cooking. e It can be damped temporarily due to the

temperature difference and steam action.

There are some flames and sparks while ¢ Check if there is any metallic stuff.

cooking with microwave.

e Some auto menu uses microwave function
during the cooking.

¢ Do not use metal tray or aluminum foils.

The fan is on after finishing cooking. ¢ To cool down the oven completely, the fan will
run for a while after cooking and will stop
automatically.

signal is turned on. e The oven is too hot to operate. Cool down the
oven and redo.

Refill | signal is turned on. » The water tank is empty. Fill water tank
and press ‘Start’ key to proceed cooking.
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Technical Specifications

(~ Model MAG-280
Voltage 220 - 240V, 50 Hz
Rated Power 2,200 W
Input Power 1,700 W (Oven)
1,700 W (Grill)

1,400 W (Microwave)
550 W (Steam)

Microwave Output 700 W

Microwave Frequency 2,450 MHz

Capacity 28 L

Dimensions (H) 390 mm (W) 500 mm (D) 456 mm

Cavity Dimensions (H) 225 mm (W) 390 mm (D) 320 mm

Packing Dimensions (H) 520 mm (W) 610 mm (D) 570 mm
\ Net Weight 21 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 Chinese version shall prevail.
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For additional product information and cooking recipes,

please visit our website at http://www.germanpool.com
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AR T ERWHEBRR—HHRYT, DUEMHERZEEY - BRIRHAARZAEENMAERER SRRERAFSEY -
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.: ] MAG-280

FZ5ERE Invoice No. :
§% 5 B9 Purchase Date :

#5585 Serial No. :

B ZER9%9% Purchased From :

RAERR

IR ARABHEERCBEEERERTEE
RAE (BEEHESE) -

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
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).

* EFAERETRA - LINHP—&)5
RNAARABCER - RAFESERNER:

IEHEAABRENZRABRRE
www.germanpool.com/warranty o

2PAZRAER R - WERIBHIERBIA—
HEFEES RIFEL (AARBAREHTE
BIARHETR) °

1. REEH TREERZEIFAE » BNEREHEBERIS 1. Customer who fails to present original purchase invoice
will be disqualified for free warranty.

2. )EH}EF%{Z‘ZEEEREE%E’HEZI_—\ﬁ%T’F © K%ﬁ%ﬂﬁﬁ@% 2. Customer should always follow the operating

— J:F"ﬂﬁ%% N E"E%ﬁ“ N %&1\%%%}&%#2}\1%&— 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);

- plastic parts and accessories;

- operating failures resulted from incorrect voltage,
improper operations and unauthorized installations
or repairs.

IEBEAA;

- ARARE AR BINERHIIEIR (BIEER S Ath) 5

— (R REBERE;
- BEREARE  MKRPEMHERRRERA
WATSIBUZ 18R -
3 RTHNERT » R ZRAERAGEIUE:
- BEREEEAIERAZ M
- EmWAFEER TR
- BRI A B A B BRSNS AIEL A
- BB RIHIE B EK ~ IRmIEk o
4. I B RS S AR A S EIRIRERMD -
b, EM—ARWEEE - HRARARIEEY -

#EE3E - /N AIE 2

ERE(EE)BRAT
BENBEALEREE 158
FIREEYR 088

&G - +852 2215 4582

{HH : +852 2355 7100

EEEL : repairs@germanpool.com

HREBRBEBRREE

3. 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.

4. German Pool will, in 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.

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 : +852 2215 4582

Fax : +852 2355 7100
Email : repairs@germanpool.com

This warranty is valid only in Hong Kong
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