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Warnings & Safety Precautions

(N 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.

(N WARNING!

The contents of this page concern safety, users must comply and follow with caution.

The precautions in this section pertain primarily to the proper use of this product, and the precau-
tions explain the level of danger, potential damages and possible accidents.

The instructions in this section are divided into two levels: “Warnings” and “Caution”.

Note: Operating this product against the instructions may lead to damage of this product, your property,

or even a risk to your personal safety.

(\ WARNING! Not following the instructions for use may lead to danger.
Icons in this section : @ represents “mandatory”; © represents "prohibited”.

1.

w

No ok

® WARNING! DO NOT retrofit this product by yourself; DO NOT disassemble or repair this product
unless by a professional repair technician, otherwise it may lead to fire, electric shock or injury.

© WARNING! DO NOT allow young children to touch this product.

@ WARNING! Use only with a separate and reliably grounded socket with a rated current of 10A
or higher. If the power cord is damaged, it must be replaced by German Pool Customer Service &
Repair Centre.

Read this user manual thoroughly before using this product.

@ Use only with 220 V~ power supply.

© DO NOT use this product in a humid environment or an environment with inflammables.

© DO NOT use this product outdoors. When product is not in use, it must be unplugged from the
power socket.

© DO NOT place this product close to any heat source; DO NOT place this product on a slanted or
unstable surface.

© Grip this product by the handles on the bottom of the main body when moving this product
around.
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Warnings & Safety Precautions

10

11.

12.

13.
14.
15.
16.

17.

18.

19.

20.

21.

10.

@ DO NOT damage the sealing ring, DO NOT use other substitute sealing rings, and DO NOT use
tension rings to increase the sealing.

@ DO NOT place any heavy object on top of the pressure relief valve. DO NOT substitute the pres-
sure relief valve with other objects.

@ Wash the cooker lid regularly to keep it clean, and make sure the pressure relief valve and floater
are not blocked.

@ Before the floater has sunk down, DO NOT open the cooker lid by force.

@ DO NOT place or use the inner pot directly on other heat sources.

@ DO NOT rinse or immerse the main unit in water.

O After prolonged use, discoloration may occur on the inner pot’s coating. However, it has no ad-
verse effects on usage or health. Please feel free to use it with confidence.

@ DO NOT use metal or harsh cleaning tools to clean the inner pot to avoid damaging its coating
and diminishing its non-stick properties.

@ Before cleaning this product, make sure to unplug the power cord from the socket.

@ DO NOT touch any hot parts such as the heating plate, inner pot, pressure relief valve, floater or
the cooker lid.

@ If there is excessive venting around the lid, it is considered an abnormal phenomenon. At this
time, the safety pressure release device will activate for protection. Immediately unplug the power
cord, stop using this product and contact German Pool Service and Repair Center.

@ DO NOT use this product to cook food that may block the pressure relief valve, such as leafy
vegetables like kelp, seaweed or cabbage, and fragmented food such as corn kernels etc.

DO NOT use this product in a humid environment or an environment with inflammables.

Strictly follow the instructions in “Operation Instructions” section with regard to the height of food
or liquid inside the inner pot.

DO NOT damage the sealing ring, DO NOT use other substitute sealing rings, and DO NOT use
tension rings to increase the sealing.

Wash the cooker lid regularly to keep it clean, and check to make sure the pressure relief valve and
floater are not blocked.

Before the floater has sunk down, DO NOT open the cooker lid by force.

DO NOT place any heavy object on top of the pressure relief valve. DO NOT substitute the pressure
relief valve with other objects.

DO NOT use a cloth to block the area around the lid and outer pot hinge area to avoid compromising
the safety performance.

The contact surface between the bottom of the inner pot and the heating plate must be kept clean
at all times. DO NOT place or use the inner pot directly on other heat sources. DO NOT use other
containers as a substitute for the inner pot.

The inner pot is made of stainless steel and has a coating. To avoid scratching the pot, use only
wooden or plastic rice scoop.

When lifting the pressure relief valve for venting, DO NOT place hands or face near the pressure
relief valve steam vent. During cooking, DO NOT touch the cooker exterior to avoid burns.
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Warnings & Safety Precautions

11.

12.

13.

14.

15.

16.

17.

18.

19.
20.

After cooking, this product will automatically enter Keep Warm function. The usage time is not
recommended to exceed 6 hours to avoid affecting the cooking performance.

During reheating process, if excessive venting around the lid occurs, it is considered an abnormal
operating condition. At this time, the safety pressure release device will activate for protection.
Immediately disconnect the power supply, stop using this product, and contact German Pool
Customer Service and Repair Center.

DO NOT move this product immediately after cooking. Wait until the product exterior has cooled
down before moving it. When lifting this product, lift it by the body, DO NOT lift this product by the
cooker lid handle.

If malfunction occurs during usage, stop using this product immediately and contact German Pool
Customer Service and Repair Center.

DO NOT dismantle this product or replace parts by yourself. This product requires specialized parts
by German Pool.

If the power cord is damaged, it must be replaced with a specialized cord by German Pool. Please
contact German Pool Customer Service and Repair Center for replacement. DO NOT dismantle this
product by yourself.

Keep this product out of reach of children at all times in order to avoid scalding, electric shock or
injury.

Before opening the cooker lid, make sure the pressure inside the cooker has been completely
released.

The water collector must be installed before usage, and it must be washed regularly.

When using this product for the first time, the product may emit a small amount of smoke. This is a
normal phenomenon, and the smoke will dissipate after dry boiling for a few minutes.
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Product Structure

Floater
Pressure Relief
Valve Exhaust Steam
. Button
Lid Handle

Cooker Lid

Inner Pot
Middle Ring
Display Panel
Main Unit
Control Panel
Handle

To remove, pull out the

four locking positions of
the sealing ring.

/ To install, align the four
locking positions with
the slots on the lid and
securely fasten them.

Water Collector Soup Ladle Measuring Cup Power Cord
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Operation Instructions

RICE GRAINS  PORRIDGE ~ MEAT  POULTRY
TREER HE BR (SR #W%

Display Panel
PRESET 14 & Low (& Function
N Indicator Lights)
PRESSURIZED {R[E b STANDARD
WARM {R;8 B HIGH
STEW CONGEE SouP TENDON REHEAT
RER  EEE O RRE BB LR
I Preset Key
, i =0 = .
Cooking Level Key —— —— Function Key
COOKING LEVEL PRESET FUNCTION
) ) ZREE 4 I B
Adjust Time Key |
fle I
——  Start Key
WARM/CANCEL ADJUST TIME START
Warm/ ————— ga/mn " 1 Bt
Cancel Key

Preparations Before Cooking

1. Open The Lid: hold the lid handle, turn the lid clockwise to open position, then lift off the lid.

Turn lid clockwise
Lift upwards

2. Take out the inner pot, put in food and water, DO NOT exceed the max. mark or fall below the

lowest marking. If cooking food that will expand in water, the food and water must not exceed the
3/5 marking on the inner pot.

Highest mark
for food that
expands with
water

MAX

Lowest
mark

mark

Place inner pot into main unit, make sure the bottom of the inner pot and the heating plate are
dry. DO NOT place foreign objects on the heating plate and the lid. After placing the inner pot,
rotate it gently to make sure it is in good contact with the heating plate.

Make sure there is no foreign object
between the heating plate and inner pot
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Operation Instructions

4. Close the lid: hold the lid handle, and turn it anticlockwise until it is securely locked, and you hear
a “click” sound. Before closing the lid, check to make sure the sealing ring has been properly
installed inside the lid.

Turn lid anticlockwise

5. Install the pressure relief valve, check to make sure the exhaust steam button is in the sprung
up position. If it is not, press the button until it is sprung up completely. Check to make sure the
floater is sunk down (before cooking, the floater should sink down).

Floater in sunk down position

6. Connect the power source, display panel shows “- - --”, product enters standby state.

Begin Cooking

1. Instandby state, tap Start Key to enter working state, display panel shows “0000”.

2. Tap Function Key repeatedly to select desired function, the corresponding Indicator Light blinks,
display panel shows default pressurized time.

3.  After selecting function, tap Level Key to select Low / Medium / High cooking level, the
corresponding Indicator Light blinks, display panel shows the default pressurized time for that
selected function and cooking level.

4. To adjust pressurized time, repeatedly tap Time Key until it reaches your desired time, then tap
Start Key to start cooking.

Function Rice Grains Porridge Meat Poultry
Default Time 12 min 40 min 55 min 40 min 30 min
Low 8 min 35 min 20 min 25 min 25 min
Medium 12 min 40 min 55 min 40 min 30 min
High 20 min 50 min 65 min 50 min 40 min
Adjustable Time 8-20 min 35-50 min 20-65 min 25-60 min 25-40 min
Function Stew Congee Soup Tendon Reheat
Default Time 45 min 23 min 20 min 45 min 15 min
Low 20 min 20 min 10 min 30 min 10 min
Medium 45 min 23 min 20 min 45 min 15 min
High 55 min 45 min 25 min 55 min 25 min
Adjustable Time 20-55 min 20-45 min 10-25 min 30-55 min 10-25 min

Note:
When selecting function or during cooking, tap Warm/Cancel Key to return to standby state.
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Operation Instructions

5. When cooking is completed, the product automatically enters Keep Warm state, Warm Indicator
Light lights up constant.

6. To retrieve food, tap Warm/Cancel Key to exit Keep Warm state, push Exhaust Steam Button on
the lid handle to release pressurized air from the Pressure Relief Valve until the floater sinks down
completely.

(N WARNING!

When cooking liquid food (such as congee or food with sauce), DO NOT release pressure immediately

after cooking. User must wait for the cooker to cool down and the floater sinks down by itself, otherwise

food will spray out from the pressure relief valve.

On-Timer Function

1.
2.

Note:

In standby state, tap Start Key to enter working state, display panel shows “0000”.

Tap Timer Key to enter timer setting. Timer Indicator Light blinks, default timer is set for 30
minutes.

Tap Time Key to adjust timer, each tap increases timer by 30 minutes. Timer is adjustable from 30
min to 24 hrs.

After setting the timer, select function, cooking level and pressurized time, then tap Start Key.
Product will start to countdown, when countdown hits zero, product will automatically start
cooking.

During timer setting or timer countdown, tap Warm/Cancel Key and product will return to standby state.

Keep Warm Function

1.
2.
3.

In standby state, tap Start Key to enter working state, display panel shows “0000”.
Tap Warm/Cancel Key to enter Keep Warm state, the maximum keep warm time is 6 hours.
During Keep Warm state, tap Warm/Cancel Key to cancel Keep Warm.
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Cleaning & Maintenance

N WARNING!
Unplug the product from the power source and let product cool down completely before cleaning.

1. Remove the lid and the inner pot, clean with detergent, rinse thoroughly with clean water then
wipe dry with a soft cloth.

2. Wipe down the main unit. DO NOT rinse or immerse the main unit in water.

3. Remove and clean the water collector, wipe dry then reinstall.

4. DO NOT use metal scourer pad or hard objects to clean the inner pot to avoid scratching and
damaging the pot.

5. When cleaning the floater, gently move it up and down to remove any food debris, and make sure
to rinse off any debris on the floater’s sealing ring.

Move up and down

6.
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Troubleshooting

/N WARNING!

. DO NOT repair or disassemble this product by yourself. Before maintenance work, turn off the
product and unplug product from the power source.

. If user encounters problems not mentioned below or if problem persists, please contact German
Pool Customer Service & Repair Centre for assistance. This product must be repaired by German
Pool Customer Service & Repair Centre only; if user entrusts personnel not designated by German
Pool, or if user performs repair work on their own, there may be a risk of personal injury or

property loss.

Problem

Possible Cause

Solution

Lid cannot close

Sealing ring not installed properly

Install sealing ring properly

Floater is stuck

Use a chopstick to push down
the floater

Lid cannot open

Floater has not sunk down after
pressure is released

Use a chopstick to push down
the floater

Lid is leaking air

Sealing ring has not been
installed

Install sealing ring

There is food debris on sealing
ring

Clean sealing ring

Sealing ring is damaged

Replace sealing ring

Lid is not closed properly

Close lid properly

Floater is leaking air

There is food debris on the
floater’s sealing ring

Clean floater’s sealing ring

Floater’s sealing ring is damaged

Replace floater’s sealing ring

Floater doesn’t float up

There is too little food and water
in the pot

Make sure there is enough food
and water in the pot

Lid or pressure relief valve is
leaking air

Contact German Pool Customer
Service & Repair Centre

Display shows error code E1

Sensor short circuit

Display shows error code E2

Sensor open circuit

Unplug product from the power
source, replug and restart.

If problem persists, contact
German Pool Customer Service &
Repair Centre

Display shows error code E3

Inner pot temperature too high

Allow product to cool down then
restart

Display shows error code E4

Pressure switch malfunction

Unplug product from the power
source, replug and restart.

If problem persists, contact
German Pool Customer Service &
Repair Centre
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Technical Specification

Model PRC-256

Voltage / Frequency 220V-240V / 50-60 Hz
Power 600 W

Capacity 25L

Working Pressure 0-70 kPa

Product Dimensions (H) 250 (W) 235 (D) 240 mm
Net Weight 3.1kg

. 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 S vy Warranty Terms & Conditions

Under normal operations, the product will gurantee a 1-year full

ERBIRREREER A EESER TEFR

A (BBERRHE) -

*EEBEBETRA - UTIIER—EARAARAT
EER  RAFESERNEX:

1) EZEERBY IPFHERRER
RABRE (FRA_4HS)

2)EFANRFERATLR

www.germanpool.com/warranty

3 EEZRAFRHBEEAAH

warranty provided by German Pool (effective from the date of purchase).

* This warranty is not valid until customer registration information is
received by our Service Centre within 10 days of purchase via
one of the following means:

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.

SR REL NREWELEARRZ—HHRTE - DUBAHER

ko APRELC PP ERIWRIEREEGR - DRIRERAHSEY -

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.

#%E Model No. : PRC-256
B 5ERE  Serial No. :

FEER99% Purchased From :

1. REEHTBERRIEAE  HRERBEEBRY
2. APERBHPENETRRE - ARBILAEE:
- EFIREK R MERERTHCATIUR—
TERER;
- RRAEAREINERERE (BEENRHEAD) ;
- BREATE  MISAEMERIABERE
HATSIBUCIRER
3. RTAERT - REZRAEKKEIUE:
- BERZHEMIERAZM
- ERBAEEERIERR
- ERRIER A 2B N BB S INEAAEAIECAF ;
- WBRFREIE B EK ~ BIRSMIER o
4. BREBEREREENTRRANERERD -
b. EEM—AHIEE - AR -

B BRI RAEEHR L
HHE A

BEAT50% SRPIEMAERE (RNEE)
SHNBEEET TR  SISRERESE AR
55 1 +8522773 2888 FiE 1 +853 2875 2699
{SH : +852 2356 9798 {§H : +853 2875 2661

EH : repairs@germanpool.com

BEIEERE Invoice No. :
85 H &9 Purchase Date :

[N

. Customer who fails to present original purchase invoice
will not be eligible for free warranty service.
. Customer should always follow the operating instructions.

Th|s 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
material transfer and others);

* operating failures resulting from applying incorrect
voltage,improper usage, and unauthorized installations or
repairs.

3. This warranty is invalid if:
* the purchase invoice is modified by an unauthorized party;
* the product is used for any commercial or industrial purposes;
* the product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;
¢ the serial number is modified, damaged or removed from
the product.
4. German Pool will, at 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.
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Customer Service & Repair Centre
Hong Kong Macau

Unit B, G/F, Sunshine Kowloon Bay
Cargo Centre, 59 Tai Yip Street,

A, 1 Andar, Mei Kui Kuong
Cheong Fase 2, No.515 Avenida
Do Conselheiro Borja Macau
Tel : +853 2875 2699

Fax : +853 2875 2661

Kowloon, Hong Kong
Tel : +852 2773 2888
Fax: +852 2356 9798

Email : repairs@germanpool.com
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