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Precautions

Precautions

AWarning Be alert to risks that may result in significant casualties and
property losses
AAttention Pay attention to risks that may cause injuries or product damage
® Indicates “Prohibited” actions
(D Indicates “Mandatory” actions

AWarning

The socket must be earthed and it is advised not
to plug multiple appliances into a single socket to
prevent overloading.

To avoid damage to the appliance, do not block the
air inlet or outlet vent while it is in use.

Do not spray water onto the appliance or submerge
the unit in water. Otherwise electric shock or short
circuit may result.

Place the unit on a flat surface, keep it away from
flammable materials and explosive environment.

Prior to cooking, rotate the inner pot anticlockwise
until it is securely fastened.

When it is in use, especially for the modes of rice and
manual functions, keep it away from children and
non-operators to prevent spillage and scald.

Please use the dedicated power cord. Contact the
manufacturer or professional maintenance service
for replacement if the power cord is damaged.

©  © 0 0 0|0 | o |

The product should not be disassembled by non-
professionals.
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Do not touch the plug with a wet hand or wet cloth.
Unplug the device when it is not in use.

This unit will not operate properly under the control
of an external timer or remote control

AAttention

Never use any other inner pot besides the dedicated
one.

Do not leave any dirt or water stain on the infrared
temperature sensor as it may hamper the sensor’s
accuracy.

Do not put any metal, or sharp object into the inner
pot, nor operate the cooker with a metal tool as it
may scratch the inner pot coating.

Do not fry rigid ingredients like coarse salt for a
prolonged period of time as it may scratch the inner
pot coating.

Dry the inner pot properly prior to usage to prevent
malfunctioning.

Do not touch the steam vent or inner pot with your
bare hand when cooking is in progress.

Place the inner pot on a flat surface. Do not touch or
move the pot when it contains hotly cooked food.

Remove the plate after emptying the content from
the cooker. Subsequently put the unit back to upright
position.

©  © |0 0 0 0 0 0 0

Immediately stop running the appliance if any sign of
malfunction is detected.
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Product Structure

Control Panel

Product Structure

Detachable inner cap

Lid cover

Steam cap sensor Lock

Infrared
temperature

Supporting

Inner pot Base Footing
Frame
Package Details
Cylindrical cooker | Inner pot Lid User Manual | Recipe
1 1 1 1 1
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Main Body
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TIMER ON/OFF ROTATE

LED Indicator for Serving Food

L Temperature Display

— 1 Time Display

L Temperature Adjustment

| Timer Adjustment

— Rotation

Start up button
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Cooking Mode

Schematic Diagram & Protective Functions

A Mode of . Preset Default
Inclination . Lid y Remark
Rotation temperature timer
Stir-fry 60° Clockwise Optional Level-6 4 min First preheat at high
~190°C temperature. Then

switch and maintain
at a lower constant
temperature and the
timer will start count-
ing down.

Rice Upright No spinning Required N/A N/A When cooking is
done, a constant
temperature of 70°C
will be maintained
(Display as HH)

Stew 45°-60° Intermittent Required Level-5 20 min Maintain high

Rotation ~160°C temperature at start
up, then switch to
medium tempera-
ture. Further lower
temperature to allow
absorption of sauce.
When cooking is
done, thermal insula-
tion function will be
activated (Display
as HH)

Pan-fry 75° Intermittent Optional Level-5 10 min N/A

Rotation ~160°C

Glutinous 45°-60° Clockwise Required Level-4 14 min N/A
Rice ~130°C
Manual User prefer- Clockwise User Preference Level-1 1 min User can adjust the
ence ~65°C temperature and
timer according to
their preference.
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Schematic Diagram

Earth Wire to Power Supply

Earth Wire to Motor
— Earth Wire to Main Body

—L 220v

12v Temperature
12V 12V | Motor Regulator
Fan Fan
Infrared Temperature L
Sensor
—
|
Control L
Panel [ |- 0
(o} (o} [} o
O
O
gﬂ ! i

2200W Coil

Protective Functions

1. Overloading (current leakage) protection.
2. Overheating protection (dual thermostat protection). Once the temperature exceeds 220°C, power will

be cut off.
No-load protection

3.
4.  Under voltage protection
5

If the unit is left idle for 4 minutes, it will automatically shut down.

P.23
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Operating Instructions

Power

Press @ button to power up the cooker, the indicator will light up. The initial time display is 85:585.

When cooking is done, press @ button to turn off the panel. The unit will switch to standby mode.

If the unit is left idle for 4 minutes, it will automatically switch off.

Timer
Press Timer and the timer button will light up.

You can manually set the cooking time by pressing . Each
press on “-/+”will decrease or increase cooking time by 1 minute.
Press the “-/+” button continuously for 4 seconds to select a 10-minute
interval.

Activate the timer and select the cooking mode. (If the unit is left idle for
more than 10 seconds without choosing a cooking mode, the timer will
be reset to zero.) The unit will start running according to the timer.

Rotation

Press the Rotation button to rotate the inner pot. Press again to
stop the rotation.

This function is not applicable to Rice Mode.

Cooking Duration

When LED indicator on button lights up, manually set the
cooking time by pressing button. Each press on “-/+"will

decrease or increase cooking time by 10 seconds.
This function is not applicable to Stir-Fry, Pan-Fry, Stew and Rice Mode.

Temperature
Press to adjust the temperature. Each press on “-/+"will
decrease or increase the temperature by 1 level.

P.24

Operating Instructions

.
WEEL

Watch the video clip

O

LED Indicator for Preheating
Press Stir-Fry , Stew , Pan-Fry , Glutinous Rice or Manual @ buttons, the indicator

for preheating| A% (O |will flash and the machine will start preheating. Add oil/water to disperse heat
evenly throughout the pot. When preheating is complete, the indicator will stop flashing and illuminate
continuously, denoting that the unit is ready for cooking.

LED Indicator for Serving Food
When cooking is done, the indicator will light up, denoting that food is ready for serving.

Temperature Display
The temperature bar displays 7 levels of temperature

Level 1 2 3 4 5 6 7
Temperature | ~65°C | ~85°C | ~98°C | ~130°C | ~160°C | ~190°C | ~210C

Time Display

The screen displays initial time setting during start up; Choose the Cooking Mode and it will show the
cooking duration and remaining time; Set the timer and it will show both the countdown clock and
remaining time before cooking begins.

Inclination Angle (Reference value)
Inclination angle can be adjusted according to the type of ingredients and cooking modes.

]

) i >
Upright 60° 135°
Rice Stew & Glutinous Rice Stir-fry Serving
Others

. Pressing a button will emit a “Beep” sound.

. Alert tone (a continuous “Beep Beep” sound lasting for 10 seconds, the screen will display the warning

signal).

. After setting the entire cooking programme, the device will emit a “Beep Beep” sound for 10 seconds.

P.25



Operating Instructions

Make sure the inner pot is secured properly!!! (Rotate anti-clockwise until it is securely fastened)

Prepare the ingredients and seasonings.

Connect the device to AC power, and press the @ button.

Operating Instructions

Stir-fry

1.  Press the “Stir-fry” button to start preheating, press the “TIME” @
or “TEMP.” button to adjust cooking time or temperature if necessary.

2. Adjust the inclination angle to 60°.

3. Add some oil.

4. Pourin ingredients and seasonings in order. (Or simply pour them in
all at once).
5. When cooking is done, place a plate in front. Incline 135° for serving.

1. Subject to user preference, the preheating step can be skipped if cold-oil cooking
is preferred.

2. ltis suggested to cover the lid when cooking is in progress in order to reduce loss
of heat and nutritions.

3. The default timer and temperature are 4 minutes and level-6 respectively.
According to the type of food and user preference, time can be adjusted between
30s - 9 min. 59s and temperature level 1-7 can be chosen.

4. A small amount of steam (not fumes) will be emitted under the default setting.
Fume emission is a normal phenomenon when a higher temperature and a longer
cooking duration are selected.

Stew
1. Press the “Stew” button, press the “TIME” or “TEMP.” button to
adjust cooking time or temperature if necessary. »

2. Adjust the inclination angle between 45°-60°.
3. Add some oil (This step is not necessary for certain types of food)

S
_ TI#I\EE? +

_iﬂfg_}_

TEMP.

4. Pourin ingredients and seasonings in order. (Or simply pour them in all
at once)
5. When cooking is done, place a plate in front. Incline 135° for serving.

1. Stop heating when all the liquid is evaporated in order to prevent charring or
overcooking.

2. When cooking is done, thermal insulation function will automatically be activated
(Display as HH).

3. Time can be adjusted between 30s - 99 min. 59s and temperature level 1-7 can be
chosen.

P.26

Watch the video clip

Rice

1. Keep the unit in upright position, pour in rice and water.
2. Press the “Rice” button
3. The timer will start counting down from the last 8 minutes of cooking.

to start cooking.

Attention:

1. The unit must stay upright during the cooking process to avoid hot water spillage.
It should be placed beyond the reach of children to prevent overturning of the unit,
causing hot water spillage and scald.

2. To ensure the best cooking result, the water level should not be lower than 1/3 of
the height of the inner pot. The ratio of rice to water should be 1:1.3.

3. This cooker simulates the cooking result of wood-burning stove. It is normal to
produce a slight amount of scorched rice.

4. When cooking is done, thermal insulation function will automatically be activated
(Display as HH).

5. Time and temperature cannot be adjusted.

Watch the video clip

Pan-fry

1.  Press the “Pan-fry” button to start preheating, press the “TIME”
or “TEMP.” button to adjust cooking time or temperature if necessary.

2. Depending on the ingredients, adjust the appropriate inclination angle,
e.g. 75°.

3. Add around 10g of oil. Oil should not slop out of the pot when cooking
is in progress.

4. Pourin ingredients.

5. When cooking is done, place a plate in front. Incline 135° for serving.

Note:

1. If oil slops out of the pot, cover it with a lid.

2. Time can be adjusted between 30s - 9 min. 59s and temperature level 1-7 can be
chosen.

Glutinous Rice
1. Press the “Glutinous Rice” button to start cooking, press the
“TIME” or “TEMP.” button to adjust cooking time or temperature if

®

-

‘.

necessary.

Adjust the inclination angle between 45-60°.

Add some oil.
Pour in ingredients and seasonings in order.

Nk N

When cooking is done, place a plate in front. Incline 135° for serving.

Attention:

Time can be adjusted between 10 min - 99 min. 59s and temperature level 4-7 can be
chosen.

P.27

Watch the video clip




Operating Instructions

Care and Maintenance

Manual
1.  Press the “Manual” @ button to preheat the unit.

2. Theinner pot will start rotating, it can be stopped at

©®,8
NRae &

user’s discretion.

3. Press the “TIME” button or the “TEMP.” button to set the

Watch the video clip

cooking time or temperature. The default temperature setting is level-1.

4. Adjust the inclination angle according to user preference.

(=] A =]

5. Pouriningredients and seasonings in order. (Or simply pour them in all at once)

6. When cooking is done, place a plate in front. Incline 135° for serving.

1. The default timer and temperature are 1 minute and level-1 ~65° C respectively. Depending on user
preference, the timer can be set between 30s to 99 min 59s and temperature level 1 -7 can be
chosen.

The unit is set to rotate upon startup. The rotation can be stopped according to user preference.

Pour in ingredients after preheating is done.

Care and Maintenance

1. Before cleaning the appliance, unplug the device Watch the video clip

and let the inner pot cool down.

Cleaning the detachable inner cap: Remove the pot
lid, lift the slider to take out the inner cap. Rinse it
with water and wipe it with a soft cloth. Properly fit the
slider and reinsert the inner cap into the lid.

2. Cleaning the steam cap >
Pull out the steam cap from the lid. Rinse it with water and wipe it with a soft ===
cloth. Reinsert it onto the lid. f
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3. Cleaning the inner pot

Pull out the inner pot and rinse it with water: If inner pot is too greasy, wrap

the fringe of the inner pot with a towel, hold the pot with both hands, rotate
clockwise until it reaches d\ Then take it out and rinse it with water. Under
normal circumstances, the inner pot can be directly cleaned with a scouring pad
and needs not to be taken out. If grease stain is present, add some water to the
pot and clean it with a soft brush. Tilt the unit to pour out the dirty water, and

then dry it with a clean cloth. Gently remove or reinsert the inner pot. Do not
use a steel scourer ball.

4. If the main body and its inner part need cleaning, use a wrung-out wet cloth
or dry cloth. Do not rinse it with water.

Install the detachable inner cap, steam valve and inner pot properly after
cleaning and maintenance to safeguard product integrity for future use.

Replacement
You can purchase components and parts on the company website www.germanpool.com or from German
Pool dealers.

Technical Specifications

Model No. ISF-622
Rated Voltage 220V/50Hz
Rated Power 2200W
Volume 6L

Inner pot material 2.0mm thick Stainless steel; non-sticky coating

Heating Method Induction Heating (IH)

Temperature Range 7-level
Rotating Speed 24RPM
Angle of Inclination 0 - 150°
Maximum value of Timer 24h

Product Dimension

Weight 9.6kg

410 mm (D) x 390 mm (W) x 460 mm (H)

Specifications are subject to change without prior notice.
If 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 Operating Instructions.
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Troubleshooting

Code Type of Malfunction Solution
Do not use until voltage returns to normal
E1 Over or under voltage AC.
value.
The thermistor on the circuit board does not Restart the unit after it cools down. Contact
E2 detect correct measurement, or Fhe heat. sink the Customer Service & Repair Centre if the
becomes overheated, or the cooling fan is not )
properly installed. problem persists.
. . Contact Customer Service & Repair Centre
E3 Malfunction of NTC Resistor. .
for repair.
Infrared the.rmometer.is not properly installed Contact Customer Service & Repair Centre
E4 or malfunction of the infrared temperature " )
sensor. or repair.
heating al 240° ttod £ Restart the unit after it cools down. Contact
E5 Qver eating alert (> 240°C) emitted from the Customer Service & Repair Centre if the
infrared temperature sensor.
problem persists.
Jammed motor, or the motor wire is not Take out and reinstall the inner pot. Contact
E6 connected properly, or breakdown of relevant | the Customer Service & Repair Centre if the
components. problem persists.
The white wiring may be broken. R18 R21
The chipset on the circuit board is unable to and IC5 3.3V octocoupler on the circuit board
E7 receive signal from the (.)OHtI’F)l panel, or IC5 is malfunction. The chipset in the control panel
unable to receive electrical signal from the IH -
module. becomes defective. Contact the Customer
Service & Repair Centre.
The yellow wire within the group of white
wiring may be broken. R23, Q3, R24, R22,
ES The control panel is unable to receive signal IC5 chipsets on the circuit board may be
from the circuit board. broken. The circuit board is not operating
at the normal 3.3V. Contact the Customer
Service & Repair Centre.
Heating is unable to be performed. The circuit
E9 board driver IGBT triode malfunctions, or the Contact Customer Service & Repair Centre
synchronizing feedback resistor becomes for repair.
defective.

P.30

R ERER

IRABRUBHEEREAELEERTEFRMA
(BEMEREE) -

* BFAEERTRA - UTIIER—EARXAAAT
FLEN  REFESIERNER

1) EEARARFENZ " [
REERRR EIF::‘E [=]
www.germanpool.com/ ) o
warranty

2) AERABEE
HEEAMT -

Warranty Terms & Conditions

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

* This warranty is not valid until customer regjstration information
is received by our Service Centre within 10 days of purchase

via one of the following means:

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

2) Complete all the fields on the
attached Warranty Card and
mail it back to our Customer
Service Centre.
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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.

#UgE Model No. :
59578 Serial No. :

ISF-622

IR |nvoice No. :

B E P55k Purchased From :

85 H &3 Purchase Date :
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B5h 1 +85223336249
{HH : +852 2356 9798

L : repairs@germanpool.com

5 1 +853 28752699
{H5H : +8532875 2661
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Customer who fails to present original purchase invoice will
not be eligible for free warranty service.

Customer should always follow the operating

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
material transfer and others);

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

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.

German Pool will, at its discretion, repair or replace any
defective part.

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, China Macau, China
10/F, Kowloon Godown 3/F, Edificio Industrial Pou Fung,

1-3 Kai Hing Road, Kowloon Bay, 145 Rua de Francisco Xavier Pereira,

Kowloon, Hong Kong Macau

Tel : +85223336249 Tel 1 +853 2875 2699
Fax : +85223569798 Fax 1 +853 2875 2661
Email : repairs@germanpool.com

‘ This warranty is valid only in Hong Kong and Macau
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Room 113. Newport Centre Phase II. 116 Ma Tau 3/F, Takshun Plaza, Nanguo East Road, 3/F, Edificio Industrial Pou Fung,

Kok Road. Tokwawan. Kowloon. Hong Kong. Shunde, Foshan, Guangdong 145 Rua de Francisco Xavier Pereira, Macau
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©All rights reserved. Copying, reproducing or using the contents of this manual is not allowed without prior au

ation from German Pool, violators will be prosecuted.
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