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/N WARNING!

. Read all instructions carefully before using this product.

. 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 a person 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.

. This product is for domestic indoor use only.

. 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.

PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE MICROWAVE

. DO NOT attempt to operate this oven with the door open since this can result in harmful exposure
to microwave energy. It is important not to break or tamper with the safety interlocks.

. DO NOT place any object between the oven front face and the door or allow soil or cleaner residue
to accumulate on sealing surfaces.

. (N WARNING! If the door or door seals are damaged, the oven must not be operated until it has
been repaired by a competent person.

ADDENDUM
If the appliance is not maintained in a good state of cleanliness, its surface could be degraded and
affect the lifespan of the appliance and lead to a dangerous situation.

IMPORTANT SAFETY INSTRUCTIONS

To reduce the risk of fire, electric shock, injury to persons or exposure to excessive microwave oven

energy when using your appliance, follow basic precautions, including the following:

1. Read and follow the specific: “PRECAUTIONS TO AVOID POSSIBLE EXPOSURE TO EXCESSIVE
MICROWAVE ENERGY”.

2. This appliance can be used by children aged from 8 years and above and 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 made by children without supervision.

3. Keep the appliance and its cord out of reach of children less than 8 years.

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

5. AV WARNING! Ensure that the appliance is switched off before replacing the lamp to avoid the
possibility of electric shock.

6. (N WARNING! It is hazardous for anyone other than a competent person to carry out any service
or repair operation that involves the removal of a cover which gives protection against exposure to
microwave energy.
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(M WARNING! Liquids and other foods must not be heated in sealed containers since they are
liable to explode.

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.

If smoke is emitted, switch off or unplug the appliance and keep the door closed in order to stifle
any flames.

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

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.

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.

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.

The appliance must not be installed behind a decorative door in order to avoid overheating. (This
is not applicable for appliances with decorative door.)

Only use the temperature probe recommended for this oven.

The microwave oven shall not be placed in a cabinet unless it has been tested in a cabinet.

The microwave oven must be operated with the decorative door open. (for ovens with a decorative door.)
This appliance is intended to be used in household and similar applications such as:

- staff kitchen areas in shops, offices and other working environments;

- by clients in hotels, motels and other residential type environments;

- farm houses;

- bed and breakfast type environments.

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 may lead to risk of injury,
ignition or fire.

Metallic containers for food and beverages are not allowed during microwave cooking.

The appliance shall not be cleaned with a steam cleaner.

The appliance is intended to be used freestanding.

The rear surface of appliances shall be placed against a wall.

The appliances are not intended to be operated by means of an external timer or separate
remote-control system.

The temperature of accessible surfaces may be high when the appliance is operating.

(M WARNING! When the appliance is operated in the combination mode, children should only use
the oven under adult supervision due to the temperatures generated.

(\ WARNING! In order to avoid a hazard due to inadvertent resetting of the thermal cut-out, this
appliance must not be supplied through an external switching device, such as a timer, or connect-
ed to a circuit that is regularly switched on and off by the utility.

During use the appliance becomes hot, care should be taken to avoid touching heating elements
inside the oven.
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TO REDUCE THE RISK OF INJURY TO PERSONS

GROUNDING INSTALLATION

(N WARNING! Touching some of the internal components can cause serious personal injury or death.
DO NOT disassemble this appliance.

ELECTRIC SHOCK HAZARD
Improper use of the grounding can result in electric shock.

(M WARNING! DO NOT plug into an outlet until appliance is properly installed and grounded.

(N WARNING! This appliance must be grounded. In the event of an electrical short circuit, ground-
ing reduces the risk of electric shock by providing an escape wire for the electric current.

(N WARNING! This appliance is equipped with a cord having a grounding wire with a grounding
plug. The plug must be plugged into an outlet that is properly installed and grounded.

(M WARNING! Consult a qualified electrician or serviceman if the grounding instructions are not
completely understood or if doubt exists as to whether the appliance is properly grounded.

(M WARNING! If it is necessary to use an extension cord, use only a 3-wire extension cord.

A short power-supply cord is provided to reduce the risks resulting from becoming entangled in or
tripping over a longer cord.

. The marked electrical rating of the cord set or extension cord should be at least as great as
the electrical rating of the appliance.

. The extension cord must be a grounding-type 3-wire cord.

. The long cord should be arranged so that it will not drape over the counter top or tabletop
where it can be pulled on by children or tripped over unintentionally.

(N WARNING! It is hazardous for anyone other than a competent person to carry out any service or

repair operation that involves the removal of a cover which gives protection against exposure to
microwave energy.
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Cooking Utensils Guide

Cooking Utensils Guide

Please refer to the following “Cooking Utensils Guide” when selecting cookware to be used in the
microwave oven. Please note that some non-metallic materials are NOT suitable for heating in a

microwave oven.

Materials You Can Use In Microwave Oven

Browning dish

Follow manufacturer’s instructions. The bottom of browning dish must be at
least 3/16 inch (5mm) above the oven cavity base panel. Incorrect usage
may cause the oven cavity base panel to break.

Microwave-safe only. Follow manufacturer’s instructions. DO NOT use

Dinnerware . .
cracked or chipped dishes.
Glass jars Always remove lid. Use only to heat food until just warm. Most glass jars are
not heat-resistant and may break.
Heat-resistant oven glassware only. Make sure there is no metallic trim.
Glassware

DO NOT use cracked or chipped dishes.

Oven cooking bags

Follow manufacturer’s instructions. DO NOT close with metal tie.
Make slits to allow steam to escape.

Paper plates and cups

Use for short-term cooking/warming only. DO NOT leave oven unattended
while cooking.

Paper towels

Use to cover food for reheating and absorbing fat. Use with supervision for
short-term cooking only.

Parchment paper

Use as a cover to prevent splattering or a wrap for steaming.

Microwave-safe only. Follow the manufacturer’s instructions.
Must be labeled “Microwave Safe”. Some plastic containers soften as the

Plastic food inside gets hot. “Boiling bags” and tightly closed plastic bags should be
slit, pierced or vented as directed by package.
. Microwave-safe only. Use to cover food during cooking to retain moisture.
Plastic wrap :
DO NOT allow plastic wrap to touch food.
Thermometer Microwave-safe only (meat and candy thermometers).
Wax paper Use as a cover to prevent splattering and retain moisture.
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Aluminum tray

May cause arcing. Transfer food to microwave-safe dish.

Food carton with metal handle

May cause arcing. Transfer food to microwave-safe dish.

Metal or metal trimmed utensils

Metal shields the food from microwave energy. Metal trim
may cause arcing.

Metal twist ties

May cause arcing and could cause a fire in the oven.

May cause a fire in the oven.

Paper bags
. Plastic foam may melt or contaminate the food inside
Plastic foam when exposed to high temperature.
Wood will dry out when used in the microwave oven and
Wood

may split or crack.

When in doubt whether the utensil can be used in the microwave oven, you can test the utensil in

question following the procedure below.

1.  Fill a microwave-safe container with 1 cup of cold water (250ml) along with the utensil in

question.

2. Microwave on maximum power for 1 minute.

3. Remove the utensil from the oven, and carefully feel the utensil. If the empty utensil is warm, DO

NOT use it for microwave cooking.

4.  When doing this test, DO NOT exceed 1 minute cooking time.

P.7




Product Structure

Oven Door Handle

Control Panel 0
Water Drip Collector \

Wire Rack

Water Tank

Grease Collecting Tray

Water Tank

Water Drip Collector

Note:
. Before cooking, fill the water tank with purified water, snap the water tank lid shut and insert the
water tank properly into the designated slot; after cooking, empty the water tank.

. When using Microwave function, DO NOT place grease collecting tray or wire rack inside the oven.

When using other functions besides the Microwave, wire rack and/or grease collecting tray may
be placed inside the oven. Please note that when using the wire rack, the grease collecting tray
MUST be placed underneath to avoid drippings ruining the base panel.
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Installation Instructions

Before Installation

1.
2.

Countertop Installation

Remove all packing material and accessories.
Examine the oven for any damage such as dents or broken door. DO NOT install if oven is
damaged, and immediately contact Customer Service and Repair Centre.

min 85cm

B
=

Select a level surface that provides enough open space for the intake and/or outlet vents.

- The minimum installation height is 85cm.

- The rear surface of the product should be placed against a wall. Leave a minimum clearance
of 30cm above the product, and a minimum clearance of 20cm between the product and any
adjacent wall.

- DO NOT remove the legs from the bottom of the oven.

- DO NOT block intake and/or outlet vents to avoid damaging the product.

Make sure the voltage and frequency of your electrical outlet is the same as the voltage and

frequency on the rating label before plugging the product into the outlet.

(\ WARNING!

DO NOT install the product over cook hob or other heat-producing appliance. If installed near or
over a heat source, the heat may damage the product and the warranty will be void.
When the product is in use, its accessible surfaces may become hot.
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Operation Instructions Operation Instructions

Control Panel LED Display
— - o S
<8888+ 00°00
W= W& 00 '—"—' MIN Yo ' |5Ec

Keys & Functions

KEY FUNCTION
OO T OO I T T
In Standby status:
* Press 1 time to enter into Grill function (with preheat)
UU Grill * Press 2 times to enter into Grill function (without preheat)
* Press 3 times to enter into Microwave +Grill combi function
* Press 4 times to enter into Steam+Grill combi function
222 Steam In Standby status, press key to enter into Steam function LED Display Icons
“—~ Microwave In Standby status, press key to enter into Microwave function ICONS DESCRIPTION ICONS DESCRIPTION
= Microwave @ Clock
EI Preset Recipes | In Standby status, press key to enter into Preset Recipes function
0z Ounce & Child Lock
@ Select When setting cooking function, press key to enter into Timer setting Q) Preheat MIN Minute
L Steam lbs Pound
@ Start/Confirm Press key to confirm setting or start cooking W Watt F t
a ,Q ermen
. In Standby status, long press key 3 seconds to activate g Gram g Water tank empty
| |! I Pause/Cancel or deactivate Child Lock
® . During cooking, press key to pause cooking. Press 2 *0 Defrost I Heat level 1-5
times to cancel cooking and return to Standby status.
O Turn Knob Rotate Turn Knob to adjust cooking temperature and time, or [— Grill ——— Grill preheating (scrolling)
| P Reci 1-
select Preset Recipe code(01-33) HR Hour —— Grill preheating ready (flash)
\wj Preheat This icon will light up during preheating. SEC Second ‘C Temperature

P.10 P11



Operation Instructions

Operation Instructions

Standby Status & Sleep Status

1. When connected to the power source, the product enters Sleep status.

2. Open and close oven door to turn on oven. LED Display shows “0” and product enters Standby status.

3. In Standby status, if oven is left standing idle for 5 minutes, buzzer will beep once and product
automatically enters Sleep status. Display Panel will go dark.

Note:
In Sleep status, all control keys will be locked and all functions will be inoperable; opening and closing
oven door will return the product to Standby status.

Child Lock

1. To Lock: In Standby status, long press PAUSE/CANCEL key EC‘) for 3 seconds, buzzer will beep once,
Child Lock will be activated and all function keys will be inoperable.

2. To Unlock: When Child Lock is activated, long press PAUSE/CANCEL key l_l_'éfor 3 seconds, Child Lock
will in inactivated and all function keys become operable.

Microwave Function

1. In Standby status, press MICROWAVE key to enter Microwave function.

2. Press MICROWAVE key =X repeatedly to cycle among 900W/700W/500W/300W/100W power, then
press SELECT key & to confiron power.

3. Rotate Turn Knob to adjust cooking time if needed, then press START/CONFIRM key ®) to start cooking.

Press MICROWAVE key =X to adjust the temperature, then press GRILL key [/ to enter into
“Microwave+Grill” combi function.

Steam Function

1. In Standby status, press STEAM key {{{ to enter Steam function.

2. Rotate Turn Knob to adjust temperature, then press START/CONFIRM key ® or SELECT key &) to
enter Timer setting.

3. Rotate Turn Knob to adjust cooking time, then press START/CONFIRM key ® to start cooking.

Note:
Use only purified water for steaming to avoid scale forming in the water tank.

Before starting Steam function, if the temperature of the cavity is more than 100°C, the screen will
display “E-1".

Press STEAM key {{{ to adjust the temperature, then press GRILL key UU to enter into “Steam+Grill”
function.
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Grill Function (with preheat)

1. In Standby status, press GRILL key U to enter Grill function (with preheat).

2. Rotate Turn Knob to adjust temperature, then press START/CONFIRM key (® to start preheating oven.

3. After oven has reached the desired preheat temperature, open the oven door and place in food, then
close the oven door. LED display will show 30 minutes.

4. Rotate Turn Knob to adjust cooking time, then press START/CONFIRM key ® to start cooking.

Note:
During preheating, cooking time will pause, and the Preheat icon will light up. After preheating, the
Preheat icon will turn off.

Grill Function (without preheat)

1. In Standby status, press GRILL key U 2 times to enter Grill function (without preheat).

2. Rotate Turn Knob to adjust temperature, then press START/CONFIRM key ® or SELECT key to
enter Timer setting.

3. Rotate Turn Knob to adjust cooking time, then press START/CONFIRM key [ to start cooking.

Note:

3 During cooking, if user wishes to pause cooking, press PAUSE/CANCEL key [ig or open the oven
door to pause cooking. Cooking time on LED Display will flash.

. In paused status, press START/CONFIRM key ®) to resume cooking.

. In paused status, press PAUSE/CANCEL key (i will cancel cooking and oven will return to Standby status.

Microwave + Grill Combi Function

1. Press GRILL key UU 3 times, or press MICROWAVE key 2% then press GRILL key U to enter Micro-
wave + Grill combi function. The default temperature is 150°C.

2. Rotate Turn Knob to adjust temperature, then press START/CONFIRM key ® or SELECT key @) to
enter Timer setting.

3. Rotate Turn Knob to adjust cooking time, then press START/CONFIRM key ® to start cooking.

Steam + Grill Combi Function

1.  Press GRILL key U 4 times, or press STEAM key {{{ then press GRILL key U to enter Steam + Grill
combi function. The default temperature is 150°C.

2. Rotate Turn Knob to adjust temperature, then press START/CONFIRM key ® or SELECT key @ to
enter Timer setting.

3. Rotate Turn Knob to adjust cooking time, then press START/CONFIRM key ® to start cooking.

Preset Recipes Function

1. In Standby status, press Preset Recipes key to enter Preset Recipes function.

2. Rotate Turn Knob to select Preset Recipe code (refer to table on P.14), then press START/CONFIRM
key ® or SELECT key & to enter Timer setting.

3. Rotate Turn Knob to adjust cooking time, then press START/CONFIRM key ® to start cooking. If
user does not need to adjust cooking time, directly press START/CONFIRM key ®) to start cooking.
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Operation Instructions Cleaning and Maintenance

1
CODE CODE RECIPE (‘JALIJE\IﬁﬁyY DEFAULT TIME MODE AT
Unplug the product from the power source, and allow the product to cool down completely before
01 Fast defrost 100-2000g - Microwave cleaning or maintenance; DO NOT wet or immerse the product in water to avoid electric shock.
02 Auto reheat 400g 4min Microwave
1.  After each cooking session, empty water tank to avoid residual water causing coagulation or
03 Potato 3pcs 12min 30sec Microwave .
breeding germs.
04 Meat 450¢g 6min 50sec Microwave 2. After each cooking session, please wipe oven door seal with warm damp cloth, then wipe dry with
05 Vegetable 400g 6min 30sec Microwave soft cloth.
06 Fish 450g Smin Microwave 3. Overtime, holes or cracks may form on the oven door sealing strip; when this happens, the
o7 b 150 oo Wi sealing strip will have to be replaced.
asta g min icrowave 4.  After each cooking session, please use damp cloth to wipe off stains in the oven cavity, then wipe
08 Soup 600g 5min Microwave dry with soft cloth.
09 Tomato rice 300g 22min Microwave 5. Most cooking stains can be wiped off with cloth soaked in mild detergent or warm water.
10 Baked shrimps with salt and pepper* 500g 10min Grill 6.  After each cooking session, please use dry cloth or other tools to clean and dry off residual water
- - - - collected in the water trough (located at bottom front of the oven cavity).
11 Sweet chicken wings* 12pcs 19min Grill
12 | Sweet potatoes with cream cheese* 2pcs 14min Grill CLEANING OVEN DOOR GLASS AND DISPLAY PANEL
13 Chicken kebabs* 5bunch 11min Grill 1. Clean oven door and Control Panel regularly. Remove stubborn stains with cloth moistened with
14 Steak with black pepper* 250g 11min Grill neutral detergent.
- - 2. DO NOT use hard brush, scouring pad or wire scrubber to clean the product as it may scratch its
15 Roasted vegetables skewers* 4bunch 15min Grill .
surfaces. Dry off with clean soft cloth.
16 Cookies* 1plate 9min Grill
17 Chiffon cake* 500g 60min Grill CLEANING THE OVEN CAVITY
18 Créme brilée* 9pcs 18min Grill 1. Use warm water or neutral detergent, do not use abrasive cleansers.
- - - 2. Use soft nylon brush to clean off stubborn stains, do not use steel scourer ball to avoid scratching
19 Croissant* 9pcs 18min Grill ,
the product’s surfaces.
20 Pizza* 1pcs 17min Grill 3. When using cleaner to clean the oven cavity, make sure it is completely rinsed off, then use soft
21 Portuguese egg tarts* 9pcs 23min Grill cloth to dry all surfaces completely, and keep the oven cavity dry at all times.
22 Steam vegetables 400g 10min Steam
23 Potato slices 600g 20min Steam
24 Chicken breast 600g 20min Steam
25 Steam fresh steak 600g 10min Steam
26 Beef 300g 120min Steam
27 Salmon 300g 120min Steam
28 Butter softening 100g 2min 30sec Microwave
29 Dough fermentation 500g 50min Grill
30 Yoghurt fermentation 1000g 360min Grill
31 Oven cavity cleaning - 10min Steam
32 Scale cleaning - 20min -
33 Cavity deodorizing - 5min Conrection

* This recipe requires preheating
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Troubleshooting

Troubleshooting

NORMAL
Microwave oven interfering with TV | Radio and TV reception may be interfered when microwave
reception oven is operating. It is similar to the interference of small
electrical appliances. This is a normal phenomenon.
Dim oven light In low power microwave cooking, oven light may become dim.

This is a normal phenomenon.

Steam accumulating on oven door, | During cooking, food may release steam. Most of the steam
hot air coming out of vents will escape through the vents, but some may condense on
the oven door. This is a normal phenomenon.

Oven started accidentally with no DO NOT run the oven without any food inside. This can cause

food inside great danger.
TROUBLE POSSIBLE CAUSE SOLUTION

Oven does not start Power cord is not plugged Unplu%from the power source,
in properly wait 10 seconds then re-plug
Fuse blown or open circuit Contact Customer Service &
No power Repair Department
Trouble with outlet Test outlet with other electrical

appliances

Oven door is not closed Close oven door properly

Oven does not heat properly
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ECR(;;)S POSSIBLE FAULT TEST METHOD REPAIR METHOD
E-1 PCB malfunction: After finishing GRILL Open oven
LCD main window displays “E-1”, and the | function, and STEAM door, let cavity
buzzer sounds three times. function is activated temperature cool
immediately, the down to below
cavity temperature is 100°C, then
too high restart STEAM
function
PCB malfunction Contact Customer
Service & Repair
Centre to replace
new main control
PCB
E-5 Inverter malfunction: Nil Contact Customer
LCD main window displays “E-5”, and the Service & Repair
buzzer will sound 3 times. Centre to replace
new inverter
E-6 Inverter malfunction: Nil Contact Customer
LCD main window displays “E-6”, and the Service & Repair
buzzer will sound three times. Centre to replace
new inverter
E-8 Inverter or PCB malfunction: Nil Contact Customer
LCD main window displays “E-8”, and the Service & Repair
buzzer will sound three times. Centre to replace
inverter or PCB
/N WARNING!

If error remains, please contact Customer Service & Repair Centre. DO NOT disassemble oven unless

by a qualified technician.
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Technical Specification

Voltage/Frequency 220V ~50 Hz

Input Power (Microwave) 1,450 W

Output Power (Microwave) 900W

Output Power (Grill) 1,500 W

Output Power (Steam) 1,500 W

Maximum Power (Steam) 1,900 W

Maximum Power (Grill) 1,900 W

Product Dimensions (mm) (H) 337 (W) 468 (D) 383
Oven Cavity Volume 23L

Net Weight 18.3 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 English version shall prevail.
Refer to www.germanpool.com for the most up-to-date version of the Operating Instructions.

P.18

H &%

REAAR A TER 23

1

Pl
R
EHIE

HA 26

TERERE 32

FAMTRA& 34

P.19



BRA

[==1]

HEER

o EE

ERARERR  FFHEEREHA

BNERENSBERRE « B NMEE RHAERRZ RN ABIATEBERAER ; 40
FEA WEEHEEEANRFEARE N AAMER ©

FEREEIT RE RPN SITRAES °
BRFARET » JEREERREERER ©

EAR - BARBMEERERHEAERZE CNEBAER
AEMABEREZANER °

MRERFIEE  RABERI  BREVERKS - BTHEE
ABETER -
BRNBEARERA 0 WA R ORE
EHBEERERENR A B ETHEBNRERER

HOAEE ROk RS A Al

B GBERER MK AITAR

[ibE=4

FREAEDBR  EASEEERSBENEAERRARY  FEEHASH

BRETEPITRRREAY - TRIFRERRENMET  HABET - BRERENEREM
TR o

BEEAEREAMEFI<HREEADGR - G50  BRREBERH &L -

O BE | FEPISVEPIRHGREIREE - WRRSEEASHEBRITAER -

 ERERER o

EEREHH

RBAMERAE MR AN

CABGERRENBEMRIEREBNER - FETLUTTERN

i

1.
2.

® N o o > w

WEIAEST TR IBERENRIITAREE,
EEMNZ2IESIREET  WERERCRITE - S ENZELIRRE « BB E
BENESENRZ EBRMABNA B TRFAER - BRZRELDAER - EFHARERRE
mETERLRE  ARAEZEETET -
HEAE N E B RARIIIESR A T RE MR 5 -
WEIRAIRIR - WRRRKDT ~ BUTIEENEETRORESEREITARETER - AR -
O EBE | BEER  FEANERDES - DIBEE -
O BE | FEERAS » DETE RBERIREZNRESHME - DIRBOBRRE -
O EE | BREHRHNREANRYSORBEITINE - DIRBAERIE -
BB IAAR NN R IR - T E RS - WRNVLER °
P.20

BRA

[==1]

HEER

21.

22.
23.
24,
25.
26.
27.
28.
29.

30.

RAEREERORERIESM ©

MHIRE SN - ARSI REIRER - WARFEPIRE - SABBEITIRR -

- PURMBRK BB R B LRBNERHIR - SEARELAEIEIVD ©

MEPNRNERRBRANERDR » WRKLER BBV RERE - DRRE -
BERERAERMNIERELR - RUUKINERFSUINER AR ERIRAF -
WREMBERAER » WERERERBNRDREE -
ZZDT\{%?%ZIKFW/%/? HNECHERMBIR - ﬁﬁ%ﬁﬁ)ﬂ%ﬁ‘ﬁ F ERERER -
BERHAERZENENFIK - DRERREE - E308
Rﬂﬁﬂi?@ﬁ%%z&%m%m&# °
RERNEGRARENEEA - RIFEBRBRAEEA -
ERAERS - £ (408 ) BRRFFR
FERRERRRELAMBUIRRER - f100 : i - AT REMTERRNE TEE
BIE S RERELEMATRERR 25 REERR -
RATAERINFARD GRS » 2R R ~ INEER - 168 B4R « BIhEY
BHZEHSIBNA -
ﬁﬁﬁ%ﬁe%%@%@ﬁuu%ﬂﬁ/\ﬂ THOR R
RERARBREBBEEZRER °
RAJEEER -
BHEVWAZSEMRBEE
H REMERI BT Rra B EERERY
ﬁ}fﬁzﬁﬁmﬁ%  AEBRE A R R A

BE | AERLMEABRNETREELSL  RENRERARE TS AEA -

& RTELEINEERFRBMERER  BERENAERRER®RERE » LA

“BF‘aﬂEﬁ B (WS8R ) NERELERENERR -
AR  RERESEH - BIVVESEBIERANSZHTH

m

D
) pu}
cr§ jal

o M E OE B oM

i B =
] Eu

_&aE

P.21



THER

RAED NS ENERE

BELRE
O EE | EBAERNSTHAISREEAS ST E2RT - BREAFHAESR

RS
BMREAE - ARSEREE -
O BE | ZERREMEIA - F2BABREE -

EE | RERYARE - 1A RKE - AR ABRIRHIIER - REESEER

O EE | AEREBEMAEEAENSEIRG - BERVRBALRZ RN E R
fE o

M EE | EHNEOREREASH - BSRASEREEAREN -

O EBE | MFREMALERE - RAEAZRIERR -

RERBFBEERLE - DUBERRBRQBESAHRNELR -

MHBEMREREIIERAR

RLBRENLERBNERATE W BAORFEMNEREATE -
FERBATEREIBA = RNERLE -

RERGEZERE  VEBHNEENRE L - DR ZENH S ER A -

BERAR - JDETY RERBBEZENRESHES - LIRBBIRRE

P.22

Az {EREE

BEMRIERARIER  F20UT "TRARIERER, - FI8 ALFSBYREAES

TBOEMO NE A IR -

BT AGHR AN ERAY 23

WBBSTRERTTIES] o EIEREE Y /BEERIEREAD3/167 Y (52

R K)o REF TR SRR -

&8 WRERRE - WEPRETIES] o BRERR MR -

—_— VRIS - QBRI RRNAELE - RAS SRR
B BRTAERE -

— YRR R EER R AR « WEREMRILZEER
S - B FIRIASEBROIAVBR -

WRETAS WEBTRETES - BRASRARR - ARBMRKLIR -

R REEHERARIE - FEEIRN -

R RREHERMAIRIOEIE - RETHERBRINE o TR -

HIEHE ARERRVILAE - REERWETIH -
WEBARSUSEIEE TERRENE ) RRRE | WARTRE

25 TS|  BLBE R INSE BB ASE - RESREBRERARE
% HEMBRHEL -

- WEERREOLE - RREERMRSAS « HRREIE AN

’ b BESERWEEERY -

s WEBFRIORIE (WERERBE) -

AT ARBHERY - BLNBARSKS -

P.23




Sz {EREM

BRSO N /A 3
i) AIRESIREATE - REAMURIEE AR -
FEBREFNRRESR RIBESIEATE - FEAMUKES AR -
TBAEBEERS TEBSEEMREERERY - SBRBRAIRESIREATE -
TEEA AIRESIBAIERE R KE -
e AREE AU ERE K
gyl ERNELE - BREBAIESRIL  SSREBNRY) -
A4 PORIBINEARY - AM @EF, - W B RRAFANEERA -

MRS RAAER Mt -

RN BITEITU TR - DPEZ R MRS E A BERER ¢

1. HE2B0ZTHRACE A AT EMUR BRI - WAIESER R M —HEBGE/ER ©

. DIERADETHET)

Eb1/7}§7§

2
3. HRHERM - a1RZAFMERER - AIESAINMORINE ©
4. FETIHOAEE - BENBEB1DE

P.24

HEPIEF
FZEHIER \ o
fi7KE
Somig

fEKFE

RAARLADSAOT MRS - BERKFESZFREOES | FRTTHEIEKERNTIKERE
EERMORTIEER - BEMERS M LELR - ERAEMINEER - ERSMBLELR - (B2
WIRAEEE MR FER -

P.25



ZEHH

BRAESEER
1. BERATE KM IR -
2. FieERE MEFIEEIIE - MBEMEER  DP%EK  YEREPRBLMEETL

BN R

min 85cm

By
=

1. BR—E8EHERER MR TH
- REAERNEEASSEK o
- EEER  RIBEERFTABED0EKRZER - REBESEEE E20EXK -
- BRI ERR R -
- BREEERNRL - TRIEHESRIEAESR -
2. BERAREBEIEER - WRIERSEBRMAXMFORE EAMREE -
&
BERAERZSNERNEMERHANEKE L - MRENARNIITN LS - MERAER
1BER - EEIREAS S ERE
- ERAER - WERBRE RS EM

o

I

P.26

EEEE A

ZEHIER

RIEIES
T TheE
A HIRAET -
RURENKEIRThAE (FaRL)
UU | = - RORE BRI (R
BRI N B R A ThEE
AR NS IR A THEE
m AR TEAHIRAET - SR ASRETHEY
A P TEAEHIRAET + B0 ARURThAE
|§| A IEAHREET - e A TR R Thas
@ g EEARENRE R
@ Bt /RS BRERRE N RS
|_|—.| S AEBHIRET - ERIDEENEAEEA
® EFEER  BRESEH BRI
O Hesh g
@ ) IBIETAREAR - IETERSE -

P.27




5%

alll

EdiE

EEEE A

LED BTR

W

3 BBER:ON°AC

MIN

=W \Q-EI*O' '-MIN " SEC

[0 e ] " — " S S g &

o T T T O T LI T T T O T O I LT T T I O IT I IT [T T

LED EEREREHEA

B o B o
= 0 Q) g

0z #7 & et
by A MIN i

e & Ibs B

W R £ R

g 5 5 AKFERK

0 s I KAEHRI-5
_ 1By —_— TR (REET)
HR N —— ErETAESER (P9
SEC s T B

P.28

oA RE R ERRARE
BRERE - NEREENRERRRE
2. {IGABRALIERT - LEDEIRREAR "0, WHEASHIRRE
3. HERHIKRET - bR B ERE - BIRRESHIRTEE - BEEARERRE -

=g
TERERRIRAE T » PTBIRRASHEHE - RIS RN AR(F ; FRBIIEPILUR DI HARRE

Eﬁlﬂﬁu
. SHTE  TESMIRAET - Riz TEE/EUER g, 3 - BISRGHIRTEE  BUREHIAE
FIE RS IREHTE -

2. fREE - EHIhEERER - RiZ THE/BUEE (o, 30 BISRSHIIRREE  FTERELRE
EE o

R INRE

1. TESHIRRET » B2 THURSE =) EABURTHhEE o

2. B THORSE 2T, 1EIRIZEIEI00W ~ 700W ~ 500W ~ 300W ~ 100WA N - FERkEE TiEER O
EARRERE o

3. HBHESRLIEAR AR - SoaER THR/ERE O, FRRA -

SRR XX TARERMEE - MRERFARD - BREERE VU JLEREATIK
HEEAEET -

FAEThRE

TOTERHARRET R TGRS WL EAKER

2. HEIERLERRORE - mﬂmﬁfﬁ rﬁfﬁﬁ“/ﬁ@ Rkl @J % MEERE O, EARMRE -
3. MEIERLGARER - FERRIZ THIn/RARE O, MRS -

pa g
RERFEREEAAF KUK EREER »

FfﬁEﬁZ?R%UJﬁEZﬁU ARERERECEB100°C - BERERERE -

SERGREINRER W ERERMRE - MRERMBET  BREERE WU TDEEREAIIESR
+%k%,%HA$;E§‘t

P.29



EIEEE A

KEIRINEE (FAER)

1. TEFHIRET - % TR WU, EABIRIRE (Faz) -

2. MBERMLGERORE - STRERIE T FR/ERR O, FIRTER -
3. TARsTAR - HIREFITRARYBEL - LEDERFEIRRI0DE -
4. BEFEMLEARER - SERRE TRA/ERE © ) MR -

p= g
TARARE  TRESHEYE  ARAEREERE ARERER  HRAERESER

BIRINEE (FFask)

1. TERSHIRRET - 2 TIEIRSE VUL 2RENEIRTIRE (RTERL) o

2. HENERLEARIRE - STRkER THIA/ERE O, = TEER ©, EARERE -
3. BRI - SRR TRR/ERRE O, FRRE -

b=

TR - iR TEE/BUHR [e, SHTRIEPT - EATGINE - LERLEDRRTR R CRYRSAR R &P -
TEEEARET - R TR/ O, BIETH -

CEEEARET - & TEE/BUHE [o, BV RIAALRCIFFHAE o

R+ B RS ThAE

T TEEHIREET » B TERSE VU, DRER THORSE =X, AEBIR TEIRE VU, EAMRHEIRE
BINEE © FERIBER150C

2. BBERALGIRORE - STRARIE THA/ERE O, X TEER O, EARMERE -

3. MENERLGARASH - FEaRIR TRIR/MERR O, FrRSE -

RR+EEESINRE

Thik » FaRmE%150°C
2. BBERALGIRORE - STAARIE THA/ERE O, X TRER O, EARMERE -
3. MENERLGARASR - FEaRIR TRIR/MERR O, FrRE -

TR REEINAE

1. EEHIREET - i TTERRNE B EATERREIIE o

2. BPHEALUEERRERS (WERLREP.28) - TAEE THR/ERE O, = TEERE O,
ENBRERE -

3. HEELERRRE - SelRE TRR/ERRE O, FRRHA MERARERE  TEER
TR/ HER% ©, FInTA

P.30

EiER S

(3% i BE/¥E FERRERE TEER
o1 R 100-200035 - R
02 N 4003g 44> OB
03 =¥ 3(& 1243:30% OB
04 Sk 4503g 6435075 Evsd
05 B3 4003g 653307 oK
06 j=ctee] 4505% 543 OB
07 =¥ 15052 2243 OB
08 &K 60052 543 OB
09 EhhER 30058 2243 oK
10 R e 50052 105 B
11 EREPEx 128& 199 R
12 SES 218 145> K
13 i eprdssi 58 19 e
14 B 2505 19 e
15 B S Rk 4R 159 e
16 HH & 15 9 g
17 R ERE* 50055, 605> R
18 ERERE T * 9@ 184> K
19 FAax 9(& 184 K
20 BARFE* 118 175 K
21 Eifa 9(& 235 Rk
22 K 4003 104 R
23 JREF 60032 205 A
24 i) 60052 20 R
25 AN 60052 1043 R
26 4 30058 1205 KA
27 =X 3003g 1209 R
28 A mAR R 10052 253307 PO
29 AR 50052 509 e
30 B 100052 3604 e
31 RS2 - 105 By
32 FRoKIGE - 205> -
33 1B R RR R - el /JE:

HREBEETES

P.31




5 RE

N7/

o B!
BRI AERCHIESERER - WEHHLA ) RUERERSNKTHFFR - LIRS °

BRERE - BRKFERKEIRE - BRI B SZE fE -
BRERE - FRRKEHER R - BRRMERS
EHETREERSREEMAHEZI &5 - IHRIIER - FERNEEE -
BRERE - BERRMNEREENEEY - BRARMEL -

REVD AR DE AT IR RORADE R ~ BB o

BRERE  FRRANEMTERKE (NIRRT ) NHKERELE

IS

WEERER
1. REBREFINZEFIER - FERYSIRAUBREERBRESE
2. NAIRE#MAIRES - DR BIBRE @ ERE AR -

TEREAER

1. BRKSPIEEREER - FOERERBMMRNEREBE

2. BLEBNSETREERBER - FOEAMAIRES  DRERRERNTBENRS -
3. JERRRBERBNWRBEST PR RE - BREARNIE - RIFEETE -

P.32

R e e {15

EERE TEERE
——— BORTHAL B e B S A BIR B A/
BRI BB M B .
i T EEXNEEZAT  WESR% - BERER o
WP LARS RO THNSELRS  ABHSCHEONY - BELSHE
BREHEH BEEP - BIEEIER o
BERY TR BERYTAERS  EEIEmRNIER o
BERS TREER BRSE
FERRR ERR T WiskEsE - 10 & 5
BT R E B B B IR RAEIE T
RS AN ER AR AR AL
EEE
FE I 1BPS A BT BI4TIE T
RS THEER wIs
BR 1: BREIhAEREE FRER
EHIhEE  BEBEEE  REBTEE | MR BEWREREER 100°C
RERE - RRER (B, B | BREKEDE -
E-1 182258 32 RESEEIK o

RA 2: PCREZRMIE - BRFHE | BHEEPRBLAEEHOERIFPCBER
B BIREREIPIETREERN o R e

BHRIRE -
E-5 BTRRET TE5,  BIRSRBINE | BEEPRBIEETOEREIAEGE
TREEIR °

BIRARIE
E-6 BTRRRT E-6, 0 BIRHRBHIE | BEEPRBIEETOEREIAEG o
TNEEIR - FIEHRE -

BIEARTPCB AR ¢
E-8 BTRRRT "E-8, - BIRARBIHE
TNEEIR - FIERE

AR RS RIS RS O B R HT R 4 AR
SRPCBE 224y o

O |

IERIERBERERE » SRR P RIS RAEE LA - BRI A S WAIRE -

P.33



AT AR

R ERER

IRMBRUEHEEREAELEERTEFRMA
(BEMEREE) -

* BFAEERTRA - UTIIER—EARXAAAT

BrER - RAFESEDNER:

1) EEANRRENZ
REAZRRE
www.germanpool.com/
warranty

2) AERABRE
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 registration 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.

BUER SGM-2519
BE/IRE 220V ~ 50 Hz
EIAIhE (TURNE) 1,450 W
IR (URIE) 900W
HINE (BR) 1,500 W
EHIhE (3%A) 1,500 W
AR (3%E) 1,900 W
BARINE (BIR) 1,900 W
ERRYT (ZX) (H) 337 (W) 468 (D) 383
NE 23L

FE 18.3kg

ERBIEIERHIIEEE  BASBTE
FRIESCRRAINE A » — LIS R 7R 2E o
AN M {E AR BE L www.germanpool.com 4 R SR AT AR AR ©

FRAZLTRBUEREAFZ—(HRE - LEREREHER - AP REHCIIAEENVAIIRER SRR ERABEER

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.

#I%E Model No. : [ ] SGM-2519
1 55815 Serial No. :

ISR |nvoice No. :

B E R5%% Purchased From :

85 H H#3 Purchase Date :

1 REEHTBERRLAE  HTNERBMEEIRE -
2. ﬁﬁﬁﬁgﬁﬁﬂﬁﬁﬂim%f}f&f’ﬁ FRALEAEE:

- FPIRE IRER S BEXEBRTH AR
—ﬂL@%%,
I%%ﬁkﬁiﬁt&mﬁﬁca%ﬁwﬁﬁmx
- BRES ~ MR A E T IEREUR 2R A A
%ﬁ%%iﬁ%

B RTIBERT » BFZRABERKHEBUE:

- BEREHEMIERAIZMK

- EMPAFERKTIRAR
- SRR Bt N B RIS IFCHF 5
- BBRIB R AR © BRI

4. BAEAEREGENE R H BRI -
5. EMm— SR - RRMEMBIREER -

F P R B AEE L

1. Customer who fails to present original purchase invoice will
not be eligible for free warranty service.

2. 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.

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.

Customer Service & Repair Centre

RS AR ERPY Hong Kong, China Macau, China
RBEAEELT0%E SRP(ERRIRIE 145557 Unit B, G/F, Sunshine Kowloon Bay 3/F, Edificio Industrial Pou Fung,
SihseEsER TR HETERESNE Cargo Centre, 59 Tai Yip Street, Kowloon 145 Rua de Francisco Xavier Pereira,
T : +8522333 6249 iF 1 +85328752600  Kovloon Honekong Macau

) Tel : 485223336249 Tel : +853 28752699
(85 - +85223569798 FE : 18532875 2661 Fax  : +85223569798 Fax  : +85328752661
&5 : repairs@germanpool.com Email : repairs@germanpool.com

NE B MR ‘ This warranty is valid only in Hong Kong and Macau
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GERMAN

POOL

German Pool (Hong Kong) Limited

Hong Kong, China Mainland China Macau, China
Room 113. Newport Centre Phase IIl. 116 Ma Tau 8th, Xinxiang Road, Wusha Industrial Park, 3/F, Edificio Industrial Pou Fung,
Kok Road. Tokwawan. Kowloon. Hong Kong. Daliang, Shunde, Foshan, Guangdong 145 Rua de Francisco Xavier Pereira, Macau
Tel: +852 2773 2888 Tel: +86 757 2219 6888 Tel:+853 2875 2699
Fax:+852 2765 8215 Fax:+86 757 2219 6809 Fax:+853 2875 2661
oo HONG KONG.
cEo fr & &
Fi 1
- 207 s LR ERNE

E# (S MARK) HEERETR CEOFASIMANK FHEEEGHE BEIERE RAEE EEPNEE FEHEEEZRNR & (Q%) HONG KONG TOP BRAND TEN YEAR

=20 +AREADIE HEERERE  BEREAR EERBEE 'ACHIEVEMENT AWARD

©All rights reserved. Copying, reproducing or using the contents of this manual is not allowed without prior authorization from German Pool, violators will be prosecuted.

www.germanpool.com SGM-2519-M-21(L.1)



