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Notice Before Use

Important

For safety purposes, read the instructions carefully before using the appliance. Retain the User Manual
for future reference.

The appliance is designed for domestic use only, and may only be installed and operated in accordance
with this User Manual.

=

IS

10.

11.
12.
13.
14.
15.
16.

17.

18.

19.
20.
21.

22.

23.
24.
25.
26.

The appliance should be placed on a flat surface during operation.

The appliance can only be used by children aged 8 years or above and by persons with
reduced physical, sensory or mental capabilities or lack of experience and knowledge if they
have been given supervision or instruction concerning use of the appliance in a safe way and
understand the hazards involved. Children shall not play with the appliance. Cleaning and user
maintenance shall not be performed by children unless they are aged 8 years or above and
supervised. Keep the appliance and its cord out of reach of children younger than 8 years old.
Unplug the appliance when not in use or before cleaning. Avoid splashing water onto or
submerging the appliance in water or other liquids to prevent short-circuit or electric shock.
Dry your hands before plugging in or unplugging the appliance.

If the power cable is damaged, it must be replaced by the manufacturer, its service agent or a
qualified technician in order to avoid hazards.

Keep the power cable away from the moving parts of the appliance.

Do not put any metal or foreign objects inside the appliance to prevent electric shock or
malfunctioning.

Do not touch the moving parts of the appliance when it is connected to the power supply.
Disassembly or repairs must only be carried out by an authorised professional.

In case of a malfunction or damages, stop operation immediately and contact customer service
or service centre for repair.

Before operation, make sure the appliance has been properly assembled.

Switch off the appliance and disconnect from power supply before assembly and disassembly.
Keep the appliance away from heat sources, stoves and operating microwaves.

Do not operate the appliance in a high or low temperature environment.

Do not operate appliance without loading.

Do not use the appliance for purposes other than those intended.

Use only original parts and accessories purchased from the manufacturer.

Only open or lock the kneading chamber when the kneading blade has come to a complete
stop and the appliance has been powered off.

Do not use high temperature sterilization when cleaning parts and accessories.

After operating the appliance for 20 minutes, stop for 20 minutes.

Make sure the electrical rating shown on the rating plate corresponds with your home electricity
supply. Do not share a socket with other electrical appliances.

Before operating the appliance, make sure the plug is properly and securely inserted to prevent
electrocution or fire hazards. Do not use the appliance if the power socket is worn or loose.

Do not unplug the appliance by pulling the power cable to avoid electrocution or short-circuit.
Do not place any objects on top of the appliance to avoid damages.

When not in use, unplug the appliance and store it in a dry and ventilated environment.

The appliance is for indoor use only.
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Product Structure Product Structure

Main Unit Control Panel

Timer Control and Display
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Functional Control and Display

m

1. Extrusion Box 8. Unlock Button

2. Exrusion Rod 9. Safety Bracket

3. Locking Collar 10. Kneading Chamber
4. Nozzle 11. Kneading Blade

5. Fan 12. Top Cover

6. Main Unit 13.Slat

7. Control Panel

Accessories

Flour Water

Name Measuring | Measuring Nozzle Spanner Cutter Brush Mgi%ral Cookbook
Cup Cup
Amount 1 1 6 1 1 1
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Operating Instructions

Installation (Note : Make sure the power is disconnected before installation.)

-

1

N\

.

Operating Instructions

J

1. After unpacking, place the noodle maker and all the accessories on a stable and level surface.

e N
2
<o
& J
2. Plug in the Extrusion Box and rotate 45° until it is securely locked.
e N
3
_ J

3. Screw the Extrusion Rod into the Extrusion Box. Connect the Nozzle with the Extrusion Rod.
Screw on the Locking Collar.

P.28

Installation (Note : Make sure the power is disconnected before installation.)
-

4 T{}

E
2

.

4. The Kneading Chamber has three protrusions on the bottom. Map them to the corresponding
positions on the Main Unit.

-
5 e =)
Press
< Button
o UJY
Note:

Ensure the Kneading Blade is fully inserted,
wiggle the Kneading Blade gently for easy
insertion.

Please note the press button is in the direction
of the extrusion nozzle when inserting the slat.
Ensure the slat is fully inserted.

.

5. Insert the Kneading Blade and Slat into the Kneading Chamber, close the top cover.

-

6

Safety
Bracket

LYY

-

6. Pull the Safety Bracket to the top and ensure the top cover is securely fastened.

Note:

e Connect the extrusion nozzle to the extrusion rod according to the direction of arrow.

o Ensure the locking collar is screwed on tightly.

o The safety bracket must be fastened to the top cover, otherwise the appliance will not operate.

P.29



Operating Instructions Operating Instructions

Dismounting and Cleaning Adding Flour

1. Place the appliance on a stable and level surface, make
sure the appliance has been properly installed.

2. Open the top cover, make sure the kneading blade and
slat are properly in place.

3. Add a cup of flour into the kneading chamber.

4. Close the top cover and secure with safety bracket.

Note:

Make sure the press button is in the direction of the
extrusion nozzle when inserting the slat. Ensure the
slat is fully inserted.

Disconnect the power when adding flour.

m 0

Make sure the power supply is disconnected before dismounting, and remove the parts in the reverse
order of installation. To remove the extrusion box, press the unlock button while rotating the extrusion box
clockwise. Clean the main unit with a slightly damp cloth, and the other parts with water. Clean out flour Mixing and Kneading

residue with brush. After cleaning, air-dry the appliance and store it in a dry and ventilated environment. o
g y PP y 5. Press the ‘Power @ button. The corresponding indica-

tor lights up. Press the ‘Knead (®) /Extrude ()’ button.
The corresponding indicator lights up. Kneading begins.
The default kneading time is 5 minutes. Press @ or’
(& to adjust kneading time.

6. Use the measuring cup to pour an appropriate amount
of water into the kneading chamber.

A The extrusion box cannot be removed without pressing the unlock button.
A Do not submerge the main unit in water or other liquids.

Note:

* Press the “Knead/Extrude” button before adding wa-

B ter into the kneading chamber (according to personal

K preferences).

* |t is recommended to add a small amount of salt
and oil to the water (the recommended amount is 5g
of salt and 5ml of oil; adjust according to personal
preferences).

* You can add different kinds of vegetable juice (e.g.
tomato, spinach juice etc.) or eggs to the water. Mix
well and pour into the kneading chamber.

\ J /\ Do not open the top cover during the kneading

process.

m W

/\ Check the extrusion rod and the seal at the bottom of the kneading chamber for flour residue. Gently
take out the tail of the brush, and use it to pick out flour residue on the extrusion rod, otherwise it will be
difficult to fix the extrusion nozzle at the right position. Pick out the seal ring of the kneading chamber
gently with hard and fine object (such as chopstick). Flush it with water and put the seal back in place.

/\ After cleaning the seal ring, remember to attach it back to the kneading chamber.
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Operating Instructions

Extrusion

7. Put a dish under the extrusion nozzle.
8. When the kneading process is completed, an alert will
sound, press ‘Power @ button and take out the slat.
The dough will be pushed into the extrusion box auto-
matically. If more kneading is needed, press ‘+’ button to
Take out the increase kneading time (add more water if necessary).
Slat 9. Slot the spanner through the dedicated hole on the
Extrusion Box. Push the dough gently; make sure the
Extrusion Rod is in contact with the dough.
Press down 10. During the extrusion process, the Fan helps to dry
the dough noodles quickly.
ﬁ 11. Cut noodles using the Cutter.
12. After extrusion, press the ‘Power @ button to turn off
appliance.

Note:

Make sure the flour is kneaded into a dough before

taking out the slat.

To ensure efficient extrusion, apply pressure on the

dough inside the extrusion box.

Stop appliance for 20 minutes after every 20-minute

operation.

After extrusion, repeat the above steps to make an-

other batch of noodles.

If you do not intend to make another batch, discon-

nect the power and dismount the parts for cleaning

and storage.

/\ Do not open the top cover during the extrusion
process.

/\ Do not add flour into the kneading chamber during
the extrusion process.

LR

Recommended ingredients and proportions
*Add half a teaspoon of salt into every 200g of flour
*Two whisked egg + one cup of water = 110ml in total
*Add a tea spoon of oil into the whisked eggs

Note: Since each kind of flour has its unique water content, flour and water ratio is subjected to adjustment.

P.32

Troubleshooting

Note: If the problem persists, please contact our customer service or repair centre.

Problem Analysis

Troubleshooting

1. The power plug is not fully
inserted.

2. Due to extended operation,
the appliance has been

Power connected. Power button
pressed. Appliance does not

1. Make sure the power is
properly connected.
2. Restart appliance after 20-

appliance.

operate. automatically shut down for 30 minutes.

protection.
During the first few operations, If the smell persists after a
a smell emanates from This is normal for new motors. few uses, contact a nearby

customer service centre.

The extrusion rod is not
installed correctly / The
Abnormal vibration and nose extrusion nozzle is installed
incorrectly / The locking collar
is not screwed on properly.

Check the extrusion rod,
extrusion nozzle, and locking
collar, then reinstall them.

The seal ring inside the
kneading chamber is not well-
lubricated.

Creaky noise when appliance is
in operation.

Add a drop of edible oil to the
seal ring.

The dough is too dry or there is

The control panel displays ‘EO too much dough.

Move the dough back into the
kneading chamber, add an
adequate amount of water, or
reduce the amount of dough
and restart process.

Care & Maintenance

1. Disconnect appliance from the power supply before cleaning.

2. Keep appliance dry at all times.

3. When not in use, store appliance in a well-ventilated and dry environment.

4. Clean after each use.

5. Clean the main unit with a slightly damp cloth only. Other parts can be cleaned with water.

6. After cleaning, air-dry the parts before storage.
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Technical Specifications

Model no PAM-281
Voltage 220V-240V

Frequency 50~60Hz

Power 180W

Dimensions (H)360mm (W)150mm (D)300mm
Net weight 4.2kg
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Specifications are subject to change without prior notice.

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

the English version shall prevail.
Refer to www.germanpool.com for the most up-to-date version of the User Manual.
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Control
Board
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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.

Ak | #IS | Model No.: PAM-281

B RS | L5 -S43 | Serial No. :

BEMY | XS | Purchased From :
REGRAE | KZES1A3 | Invoice No. :

FEHH | X HHA | Purchase Date :
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Warranty Terms &
Conditions

Under normal operations, the product will receive
a 1-year full warrently 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
Headquarters along with a photocopy of the
purchase invoice (Warranty Card and invoice
copy will not be returned to Customer)

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

N

. Customer should always follow the
operating instructions. This warranty does
not apply to:

- any accessories and auxiliary devices;

- damages caused by accidents of any kind
(including transport and others);

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

w

. 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.

5. This warranty will be void if there is any
transfer of ownership from the original
purchaser.

B IRBE | B RSHE

FPEIEE
HEEEE)ERAR
5% : +852 2333 6249
{HH : +852 2356 9798

FEFEL : repairs@germanpool.com

itk @ FESUBES B RUEE 1-35%
FREE A 1048

R ER R P

BRI BRAT

E/RE - +852 2333 6249

1B : +852 2356 9798

ZFEFE - repairs@germanpool.com

HoE : JBEPIERYRIAET 14558
WY TR

A

2EARFEIAR

+86 400 830 3838
{8H : +86 0757 2336 0284
FEH © repairs@germanpool.com.cn

o E A

EEE (&8 ARAR

FIE 1 +852 2333 6249

{5 : +852 2356 9798

EB[R : repairs@germanpool.com

ik FEB A RN LEBNIET-3S
NARFE 108

AR 7]
EEE R BRAA
1 +852 2333 6249
: +852 2356 9798
: repairs@germanpool.com
Hhik ¢ RF AT 1455
F T KE3RE
1 [E A i
SERSHL
+86 400 830 3838
fE£H : +86 0757 2336 0284
EBH - repa\rsdaesanpool.com.cn

| Customer Service Centre

Hong Kong, China

German Pool (Hong Kong) Limited
Tel : +852 2333 6249

Fax : +852 2356 9798

Email : repairs@germanpool.com
Address : 10/F, Kowloon Godown,

1-3 Kai Hing Road, Kowloon Bay,

Kowloon , Hong Kong

Macau, China

German Pool (Macau) Limited

Tel : +852 2333 6249

Fax: +852 2356 9798

Email : repairs@germanpool.com
Address : 3/F, Edificio Industrial Pou Fung,

145 Rua de Francisco Xavier Pereira,

Macau

Mainland China

China Customer Service Hotline :
+86 400 830 3838

Fax : +86 0757 2336 0284
Email : repairs@germanpool.com.cn
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