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Warnings and Recommendations

Warnings and Recommendations

Important
Please keep water of water tank more than Minimum level.
During working, water tank should be put in oven at all time.

1. Do not rinse the Outer Case of the product in water because there are electric components in
the Case.

2. Do not allow water or other liquids to enter the product to avoid electric shock.

3. 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.

4. Please check whether the voltage of the product matches the voltage of local Power Supply
before the product is connected to the Power Supply.

5. Do not use this product if the Plug, Power Cord or the product is damaged.

6. If the Power Cord is damaged, it must be replaced by the manufacturer or its professional ser-
vice technicians in order to avoid danger.

7. Please take care of the children to make sure they do not play with this product.
8. Do not use wet hands to insert the Plug or operate the control panel of this product.
9. Do not place this product on or near the tablecloths, curtains and other flammable materials.

10.A free space of at least 10cm shall be left at the back and on two sides and above the prod-
uct when the product is placed. Do not place any object on the product.

11.The product in use must be attended.

12.A high temperature steam or high temperature airflow will be released when you open its door
during or after the operation of the product. A safe distance shall be maintained when the
door of the product is opened to avoid the scalding yourself.

13.Do not insert any foreign matter into the Door Lock Switch of the Oven Door.
14.The recommended Temperature Probe to this oven must be used.
15.Appliances will heat during the use. Please pay attention to the Heating Unit in the Oven.

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

17. The appliance and its accessible parts become hot during use. Care should be taken to avoid
touching the Heating Elements. Children less than 8 years of age shall be kept away unless
continuously supervised.

18.Do not use harsh abrasive cleaners or sharp metal scrapers to clean the Oven Door, since
they can scratch the surface, which may result in shattering of the glass.

19.Steam cleaner is not to be used.

20.WARNING: Ensure that the appliance is switched off before replacing the Lamp to avoid the
possibility of electric shock.

21.The appliance must not be installed behind a decorative door in order to avoid overheating.
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Notices for Use

1. Please read the Instructions carefully before use. This product is designed specially for home
heating and cooling of food and it is not suitable for other public and commercial purposes.

2. Do not touch at random the steam oven in use because the surface may have a very high
temperature. If it is needed to touch or move the Oven, please power off the product first and
then use a pair of insulated gloves.

3. The oven cannot be cleaned unless the Power Plug has been unplugged and the Oven has
cooled down.

4. The Steam Oven shall be kept in a dry and flat place with plenty of space around it and a dis-
tance of at least 10cm shall be kept away from the surrounding objects when it is used.

5. An overloaded circuit may cause the steam oven to work abnormally. Therefore, the Steam
Oven shall use a single circuit.

6. Do not put the steam oven near any flammable object. It shall be kept far away from window
curtains, door curtains, wallpapers and similar items to prevent a fire. It is not allowed to put
any object on top of the Steam Oven when it is working.

7. Please clean the Door Glass of the Oven with a soft and wet cloth rather than any sharp clean-
ing tools to prevent damaging the door glass.

8. The appliance cannot be operated under the circumstances that it connects the external
timer or the independent remote control system.

9. Please do not share the Power Outlet with other high-power electrical devices to avoid a fire
caused by overload of the Circuit.

10.Please check whether all cooking utensils are suitable for this product before using them. It is
recommended to place food in high-temperature glass or ceramic containers. The capacity of
holding the liquid food may not exceed two-thirds of the container.

11.1t is required to unplug the Power Plug from the Outlet when the Oven will not be used for a
long time to avoid any electric leakage or fire caused by aging of insulated rubber lines.

12.The Power Plug shall be unplugged when changing the lights or cleaning the cavity to avoid
possible electric shock.

13.The Water Tank shall not be overfilled with water. Please use it correctly according to the max-
imum water level.

14.The food is not allowed to lean on the horizontal plane of Door Glass to prevent the product
from scalding yourself to avoid it falling over at the end of cooking operation.

15.Please take out the Water Tank and allow the residual water of the product to flow out auto-
matically from the product and drain or pour away the water from the bottom water holder
after each use of the oven for cooking operation.

16. It is forbidden to heat food in a sealed container because the sealed container is possible
to explode, such as, sealed bottles, boxed milk, etc. It is necessary to tear the package and
place the food into other vessels for heating.

17. Please put the Oven on a counter of over 850 millimeter in height.
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Product Structure

a2

1. Control Panel 7.
2. Rotisserie Fork 8.
3. Rotisserie Rack 9.
4, Wire Rack 10.
5. Drip Tray 11.
6. Water Tank 12.

Accessories

1z
e Za
Oven Door Handle
Oven Door
Water Drip Collector
Oven Body
Door Safety Switch

Heat Resistant Glove

NO. Part Name Quantity
1 Wire Rack 1
2 Drip Tray 1
3 Rotisserie Fork 1
4 Rotisserie Rack 1
5 Heat Resistant Glove 1
6 Instruction Manual 1

P.6

Product Structure

Rack Installation

There are 4 height levels for the Racks and Drip Tray. Please keep the Bulges downward and push the
Racks into the Oven. Select a height level based on food type or recipe.
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Operating Instructions

Operating Instructions

Control Panel

LED Display

Child Lock / Power On/Off
Settings

Knob (Start/Pause)

Function Key

Function Description

Function Key

Function Description

Power On/Off

©)

1. Once the Oven is connected to power, a beep will be heard and indicator
will be lit. Press “Power On/Off” @ key to enter Function Selection mode.

2. If no action is detected within 5 minutes, all current settings will be
cancelled and return to Stand-by mode.

Child Lock / Settings

6@

Settings

1. Inone of the modes &) ([Z) & (&), press the “Child Lock / Settings”
key. When the LED display and the Knob & flash, turn the Knob &) to
adjust the temperature and time settings. Press the Knob @) to confirm
(or let the display and the Knob @) flash for 5 seconds to confirm
automatically). User may adjust the temperature and time settings any
time while cooking.

2. Inthe Menu [B] mode, press the “Child Lock / Settings” key to adjust
the time based on food portion. Time can be adjusted for one time only
in the Menu (&) mode.

Child Lock

In any operation mode, press and hold the “Child Lock / Settings” key
for 3 seconds to lock the Control Panel. Press and hold the “Child Lock /
Settings” key for 3 seconds again to unlock.

STEAM Mode

-~

nin

Aaa

Main function of this mode is Steaming
Default time: 30 minutes (1 minute - 2 hours)
Default temperature: 100°C

1. When both the STEAM mode icon and the Knob @) flash together,
press the Knob @) to enter this mode.

2. Turn the Knob @D to set the time. Press the Knob @) to confirm.
3. Turn the Knob to set the temperature.
4. Press the Knob €D again to start.

Knob (Start/Pause)

1. Press the Knob @) to start or pause cooking.

2. Turn the Knob @) to select one of the operation modes (displayed in
clockwise direction): Steaming [&) / Baking (@ / Steaming + Baking (Z) /
Oven-frying (&) / Menu (&) / Descaling (&) / Defrosting (£) / Proofing (Z).

3. In one of the modes, turn the Knob @ to adjust the temperature and
time settings.

4. When the Knob @) flashes, turn it to adjust or select settings, or press it
to confirm current settings.

5. When the Oven is working, the Knob @) lights up continuously.

BAKE Mode

Main function of this mode is Baking (Upper and lower heating
simultaneously; pre-heating included).

Default time: 30 minutes (1 minute - 2 hours)

Default temperature: 180°C

1. When both the BAKE mode (& icon and the Knob & flash together,
press the Knob @) to enter this mode.

2. Turn the Knob @) to set the time. Press the Knob (icon) to confirm.

3. Turn the Knob to set the temperature.

4. Press the Knob ©) again to start. The Preheat (icon) icon will light up
automatically, indicating that the oven is pre-heating. Once the desired
temperature is reached, the Preheat i) icon will go off, and the buzzer
will beep 10 times. Put the food into the oven at this time.
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STEAM + BAKE Mode

P

Main function of this mode is Baking (with steam added during operation;
pre-heating included).

Default time: 30 minutes (1 minute - 2 hours)

Default temperature: 180°C

1. When both the STEAM + BAKE mode (Z) icon and the Knob €D flash
together, press the Knob @D to enter this mode.

2. Turn the Knob @D to set the time. Press the Knob @) to confirm.
3. Turn the Knob to set the temperature.

4. Press the Knob again to start. The Preheat icont 3) will light up
automatically, indicating that the oven is pre-heating. Once the desired
temperature is reached, the Preheat icont i} will go off, and the buzzer
will beep 10 times. Put the food into the oven at this time.
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Operating Instructions

Operating Instructions

Function Key

Function Description

OVEN-FRY Mode

H

Main function of this mode is Oven-frying (heating and fan circulation work
simultaneously; pre-heating included).

Default time: 30 minutes (1 minute - 2 hours)
Default temperature: 180°C

1. When both the OVEN-FRY mode (&) icon and the Knob @) flash together,
press the Knob @) to enter this mode.

2. Turn the Knob @) to set the time. Press the Knob (icon) to confirm.
3. Turn the Knob to set the temperature.

4. Press the Knob again to start. The Preheat icon @) iwill light up
automatically, indicating that the oven is pre-heating. Once the desired
temperature is reached, the Preheat icon @} iwill go off, and the buzzer
will beep 10 times. Put the food into the oven at this time.

MENU Mode

There are 31 pre-set recipes in the menu.

1. When both the MENU mode (&) icon and the Knob @) flash together, the
LED Display will show “F-00”. Press the Knob ®) to enter this mode.

2. Turn the Knob @) to select recipe: “F-01” “F-02” ... “F-31".
Press the Knob @) to start.

4. Once operation has started, the status icon Child Lock / Settings
lights up. Turn the Knob to set the time. (Time setting can be adjusted
once)

w

DESCALE/CLEAN Mode

m

ot

Main function of this mode is removing water scale build-ups from steam
generator or cleaning oven cavity after cooking.

1. When both the DESCALE/CLEAN mode icon and the Knob @) flash
together, press the Knob @) to enter this mode.

2. Turn the Knob @) to choose between C-1 and C-2.
C-1 DESCALE: Removing scale build-ups (50 minutes)*
C-2 CLEAN: Cleaning and sterilizing (25 minutes/100°C)

Note: When the accumulated working time of the Steam Generator
reaches 100 hours, the DESCALE mode (&) icon will flash automatically
(automatically enter C-1 DESCALE mode) For descaling, combine 1 part
descaler and 8 parts water and pour solution into water tank (water level
must be above Minimum mark).

3. Press the Knob ©) to confirm. The DESCALE/CLEAN mode (&3] icon lights
up continuously during operation.

4. (For C-1) When the time counts down to 20 minutes, replace descaler
in the water tank with clean water. When it counts down to 10 minutes,
replace the water in the tank with clean water again.

5. Once complete, the DESCALE/CLEAN mode (1] icon will go off.
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Function Key

Function Description

DEFROST Mode
%

"N

Default time: 20 minutes (5 minutes - 2 hours)
Default temperature: 55°C (50°C - 60°C)

1. When both the DEFROST mode (Z] icon and the Knob ¢) flash together,
press the Knob @) to enter this mode.

Turn the Knob @D to set the time.

Press the Knob @) to confirm.

Turn the Knob @) to set the temperature.
Press the Knob @) again to start.

ok wn

PROOF Mode

]

Default time: 40 minutes (5 minutes - 2 hours)
Default temperature: 40°C (30°C-50°C)

1. When both the PROOF mode icon and the Knob flash together,
press the Knob & to enter this mode.

Turn the Knob @D to set the time.

Press the Knob G to confirm.

Turn the Knob @) to set the temperature.
Press the Knob again to start.

ok wbn

i

Water Refill During any operation mode, this status icon O will flash if the Water Tank
is empty (water level is lower than the minimum mark). The oven will stop
O working and no key will respond until the Water Tank is refilled and put back
into the Water Tank Slot.
Preheat When the oven is pre-heating, this status icon lights up. Once the oven
a) reaches the desired temperature, this icon will be switched off.
Complete When cooking programme is done, the Display will show the word “END”.
And the status icon QK lights up.
Child Lock When the control panel is locked, this status icon lights up. Press “Child Lock
@ / Settings” key for 3 seconds to unlock.
Descaling When the oven is descaling, this status icon ﬁ lights up. Once descaling is

complete, this icon will be switched off.
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Operation Instructions Operation Instructions
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Other Functions Menu List
This menu is for reference only. If user puts more food inside or uses multiple layers of grills to cook food
Cooking PAUSE at the same time, please set different cooking time. Please use Setting icon G to adjust Time.
Method 1:
. _ _ Code F-01 F-02 F-03 F-04 F-05 F-06 F-07 F-08 F-09
During cooking, press the Knob &) to pause. The mode icon and the Knob
flash together. The time counter stops. Press the Knob & again to resume Recipe |, Stea”} Steam | Steam Steam Steam | Steam Steam Steam CF;F’akSt
counting down. egetables Rice Fish Shrimp Crab Eggs Chicken Papaya icken
Time 16 50 15 30 18 30 35
Method 2: (minute) 20 45
During cooking, open the Oven Door to pause the time counter. Close the
door to resume. Tem(l?,eé?t“re 100 100 100 100 100 100 100 100 230
ADJUST TIME & TEMPERATURE Food
1. During cooking, press the “Child Lock / Setting” (ele) key. weight(g) 600 200 600 500 800 300 800 400 1000
2. The mode (&) icon and the Knob @D will flash together. Code F10 F11 15 F13 F14 - F16 == F18
3. Turn the Knob €D to set the time. Roast - - . . Gril . o .
. Reci oas oast oast rill rill ; rill rill rill
4. Press the Knob @) to confirm. ecipe Steak Lamb Ribs Salmon |Chicken Legs CVT,'i%Zin Fish Chips Shrimp
5. Turn the Knob ®) to set the temperature.
6. Press the Knob @) again to start. (rrTiIr:E?e) 13 35 20 22 26 23 20 18 15
Note: In Menu mode (BJ, time setting can be adjusted for one time only, and
temperature setting is not adjustable. Temperatur
e (pec‘?“ ° 230 200 210 210 210 210 220 220 180
Lighting * When operation starts, the lighting will be switched on. After 3 minutes,
it will be switched off automatically. Food
* When the Oven Door is open during cooking, the lighting will be weight(g) 600 600 500 400 750 500 600 500 400
switched on for 3 minutes. When the Oven Door is shut, the lighting will Code
turn on again and automatically switched off 3 minutes later. L — — — — i — — —
* When the Knob &) is turned during cooking or in Stand-by mode, the Recipe Grill Roast Roast Mini Baguette | SPOnge Cheese Puff Cookies
lighting will be switched on for 3 minutes. Sausages | Bacon Pizza Pizza Cake Cake
Time
Opening/Shutting of During cooking, open the Oven Door to pause the time counter. Close the (minute) 13 " 22 18 16 50 60 32 14
Oven Door door to resume operation.
Temperature
Finishing When cooking is over, the buzzer will beep 10 times and the LED Display will C) 200 200 180 180 180 150 150 180 180
show the word “END”. The status icon QK will light up, indicating that cooking
is complete. Code F-28 F-29 F-30 F-31
. R Roast
Recipe Egg Tarts Alrze:)sr:d Walnut Yogurt
Time 22 10 12 480
(minute)
Temperature 180 140 160 45
(°C)




Cleaning & Maintenance

9.

10.

11.
12.

Please turn off the Steam Oven and unplug the Power Cord from the outlet before cleaning the
cavity.

Do not clean the Drip Tray surface with metal tool or abrasive material. It would damage the non-
stick coating.

Please keep the cavity clean at all time. When food or grease is splashed onto the inner wall of the
oven, wipe with a damp cloth soaked with detergent rather than any hard substance.

It is recommended to fill the tank with distilled water. If tap water is used for a long time, there will
be scale on the inner walls of the cavity.

The Water Tank should be checked regularly. Remove the Water Tank horizontally. It must be
cleaned and wiped gently with soft cloth. After cleaning the inner wall of the oven, put the Water
Tank back to its original place.

After cooking is completed, remove the remaining water in the Water Tank.
The sealing surface of the oven door should be cleaned frequently and wiped with a soft, dry cloth.

If the oven will not used for a long time, please unplug and clean the cavity. The oven should be
stored in a dry environment with no exposure to corrosive gas.

The oven must be repaired by a licensed technician. Do not disassemble and repair it by yourself.

Do not clean the glass of Oven Door with a rough detergent or sharp metal scraper because it may
lead to damage of the glass.

The Power cord must be unplugged when cleaning the cavity or replacing the lamp.
Do not use steam cleaner.
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Troubleshooting

Code Possible Causes Solution
Stop the operation, open the oven door and allow
EO1 Open circuit for top sensor the cavity to cool down for 10 minutes. Restart it or
contact Customer Service.
Stop the operation, open the oven door and allow
EO2 Short circuit for top sensor the cavity to cool down for 10 minutes. Restart it or
contact Customer Service.
Stop the operation, open the oven door and allow
EO3 Open circuit for bottom sensor the cavity to cool down for 10 minutes. Restart it or
contact Customer Service.
Stop the operation, open the oven door and allow
EO4 Short circuit for bottom sensor the cavity to cool down for 10 minutes. Restart it or
contact Customer Service.
EO5 Open circuit for steam generator Contact Customer Service for repair.
sensor
EO6 Short circuit for steam generator Contact Customer Service for repair.
sensor
No display | 1. Check whetherthe power is 1. Plug the power and turn on the power
on the plugged. 2.0 gt tg t Service f ot
screen 2. Display panel is in poor contact - Lontact Lustomer Service Tor repair.
Ovenlamp | 1 Oven lamp is damaged 1. Replace or contact the Customer Service for
does not 2' b tact repair.
light - roorcontac 2. Contact Customer Service for repair.
1. Replace or contact the Customer Service for
Fan does 1. Poor contact repair
not work i |
2. Fanis damaged 2. Contact Customer Service for repair.
No response | 1. Circuit board fails or damaged 1. Replace Circuit board.
from the 2. LED display flashing (buttons 2. Be sure the water tank have water and tank is
button not responding) put into Oven.
1. Water pipe is blocked
No steam 2. Steam generator is damaged Contact Customer Service for repair.
3. Water intake system is damaged
o z;e?sr?]ot ; Door is not cIo?ed tlgr;tly 1. Open and close the oven door.
ven | . Poor contact of Door Control . .
working Switch 2. Contact Customer Service for repair.
Steam 1. Door is not cI(?sed in place 1. Push door by hand.
fleakage 2. Door sealant is off or damaged 2. Replace sealant or contact Customer Service.
romoven | 3° Too much steam is accumulated .
door in the oven. 3. Itis normal.
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Technical Specifications

Model SGO0-2140M

Voltage / Frequency 220-240V / 50-60Hz

Rated Power 2,100-2,400W

Net Weight Approx.21.5kg

Dimensions (H) 440mm (W) 526mm (D)509mm
Capacity 40L

- Specifications are subject to change without prior notice.

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

shall prevail.

- Refer to www.germanpool.com for the most updated version of the User Manual.
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BUSE SGN-B4021

TR | BX 220-240V / 50-60Hz

Ih= 2100-2400W

FE #921.5kg

RT (H) 440mm (W) 526mm (D)509mm
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1) BERAFHEEANZ
REIZEER

www.germanpool.com/
warranty

2) BZRAERCFE
HEEANT -

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.

ERZLTHRBARERRRE—HRT - LEEERZHER - AFRHECMBEERLALRER  SARBRAHSEY -

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.

AU%E Model No.: SGO-2140M
1 59515 Serial No. :

X TETE |nvoice No. :

B B 7958 Purchased From :

BE&E HHH Purchase Date :

1 RBEHTBERRELIAE  HABRREMRHER -

2. P B AERIE TR - NMRAIAERE:
- EPIRE ~ B~ MEBNERTMHZ ATLR
—IERER;
- ARAREABEINERRVEIR (BEER MEHM);
- BREAANE » MRS RUGTBERA
HPTSIBUCBIR -
3. IRTHIBRT - P ZRAERASHEUH:
- BERZHEMIERAIZMI ;
- EmAFEESTERAR ;
- EERASIRRB ALz M5 A B BRSNS AR
- MBRTTHIEREN ~ BRI -

4. BRI REEEE X ERAC IR EED -
6. FEmm— RS - ELRMI BB EERY -

=PRI RAEE L
B "HEDRF

FUBERZEHTEH. SBRPHERR IR 14555
SHNBEEEERLMTBE BETHXAEIME

BT +852 23336249 E:F : +853 2875 2699
{EH : +852 2356 9798 {EH : +853 2875 2661

FTH : repairs@germanpool.com

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
Hong Kong, China Macau, China

Unit B, G/F, Sunshine Kowloon Bay 3/F, Edificio Industrial Pou Fung,

Cargo Centre, 59 Tai Yip Street. 145 Rua de Francisco Xavier Pereira,
Kowloon, Hong Kong Macau

Tel 1 +85223336249 Tel : +853 2875 2699

Fax 1 +8522356 9798 Fax 1 +853 2875 2661
Email : repairs@germanpool.com

D ANRNE B NABRFT | This warranty is valid only in Hong Kong and Macau
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