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Safety Instructions

When using this product, the following Safety Instructions must be

10.

11.

12.

observed:

Please read this User Manual thoroughly before using this
steam oven.

This steam oven is intended for home cooking and reheating,
and should not be used for commercial purposes.

A WARNING: Children should ONLY be allowed to use this
product without adult supervision AFTER sufficient safety
guidance has been provided, with the understanding that
incorrect use can cause dangetr.

A WARNING: Before cooking, please fill water tank to the
maximum marking, and make sure water tank is fully insert-
ed into oven, to avoid pump not being able to function prop-
erly during cooking.

A WARNING: Opening the oven door during cooking should
be kept to a minimum, in order to avoid steam loss and
affecting the cooking efficiency.

A WARNING: Should it be necessary to open oven door dur-
ing the cooking process, please keep all body parts (especial-
ly the face) of children or users away from the oven door to
avoid scalding.

When removing food and utensils from the steam oven, wear
heat-resistant gloves to avoid scalding and burning.

Do not use steam oven for storage purposes.

After heating, feeding bottles and baby food jars should be
stirred or shaken. Check the temperature of the food in the
bottle before feeding to avoid scalding.

A WARNING: For safety reason, maintenance and repair
work should only be carried out by the manufacturer's main-
tenance department or qualified professionals.

A WARNING: If oven door or door gasket seal is damaged, do
not use steam oven until it is properly repaired.

A WARNING: If the power cord is damaged, in order to avoid
danger, the user must not disassemble or replace the power
cord. It must be replaced by the manufacturer's maintenance
department or similarly qualified professionals.
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Safety Instructions

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

A WARNING: When steam oven is in operation, its accessible
parts may be hot to the touch, please avoid letting children
near the oven.

When steam oven is in operation, it will be hot to the touch,
be careful not to touch the heating elements in the oven.
After cooking, wait 30 minutes until the steam oven cools
down before cleaning it.

The supply circuit including the socket, associated wirings
and protection against earth faults must only be carried out
by a suitably qualified and competent person. The safety pro-
tection features must be able to clear and timely disconnect
the oven from the main power supply should faults occur.
Children, elderly people or patients who have lost their abili-
ty to take care of themselves should only use this appliance
under the supervision of an adult to prevent accidents.

This oven is not a toy. Children should not be allowed to play
with this oven.

When oven glass door is opened, do not place objects on the
glass door.

Do not heat the following objects in the oven: eg. paper,
cards, plastic, fabrics, flammable materials etc.

Regularly inspect steam oven, electric cords and socket to
check for wear and tear. If steam oven, electric cord or socket
is worn or damaged, immediately stop using it and take it into
our Customer Service & Repairs Centre for inspection and
repair.

Do not immerse steam oven’s electric cord, socket or other
parts in water or liquid to avoid danger or risk of fire.

Do not place steam oven near fire or high temperature sur-
roundings like gas stove or microwave oven.

Do not place steam oven on or near tablecloths, curtains or
other flammable materials to avoid danger of fire.

A WARNING: Make sure oven is unplugged from electrical
source before changing oven lightbulbs.
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Safety Instructions

Installation Guide

1. Remove all wrappings and accessories from steam oven.

2. Carefully inspect if steam oven is damaged. In case of any damages, please contact your
dealer or our Customer Service & Repairs Centre immediately.

3. This product is heavy, and must be placed on a sturdy and level surface.

4. This product should be placed in a spot that is dry and well ventilated, and away from corro-
sive gases, high temperature or steam.

5. /\ WARNING: To protect against electric shock, please ensure steam oven is connected to
an electric source that is well-grounded.

NOTE:

First time you open up this product, there is a chance there may be
water stains or droplets in the water tank. The water droplets are
clean distilled water left behind when the factory performed Quality
Control testing on the product. Rest assured this product is brand
new and not defective or refurbished.

Notices For Use

1. Minimum cooking time should be set for at least 5 minutes.

2. After cooking process is finished, convection fan will continue to operate for 3 minutes to
expel residual heat in oven cavity.

3. When oven door is opened during cooking process, the steam oven will pause operating,

and resume cooking when oven door is closed.

NOTE:

During cooking, excess steam in oven cavity will be released
through the steam vent, but a small amount of steam will con-
dense on the vent grill. This is a normal phenomenon.

NOTE:

Voltage fluctuation may affect cooking effect: when the voltage
fluctuates in the range of -10% to +5%, the steam oven can still
operate normally, but the power output will decrease or increase
slightly, and this may affect the cooking effect. Please note that
this is normal.
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Product Structure
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1. Oven Lamp 7. Oven Mitten
2. Upper Heating Element 8. Sponge
3. Lower Heating Element 9. Wire Rack
4. Oven Door 10. Cooking Tray
5. Water Tank 11. Grease-collecting Tray
6. Water Drip Collector

Control Panel
LED Display

LED Display
LED Display Icon
ICON ICON
@ Clock Convection
_ ( 00 Preset Cooking
@ Preset Timer 00 Function
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Product Structure

LED Display Icon
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ICON

Water Tank High

Grill

Water Tank Low

Preset Recipe

Function
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Memory Function
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L-STEAM

LOW STEAM Mode

Preset Cooking
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:‘: =‘= I‘l < Temperature COMBO STEAM GRILL Mode
(< Real Time
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Operating Instructions

Function Keys
1 2 3 4 56 7

4
STEAM HI - STEAM L-STEAM CONVECTION COMBO GRILL STEW FERMENT| |DEFROST PRE-HEAT

Function Keys

1. D Return / Cancel 5. {A)DIY Function
2. || Confirm / Pause 6. G Preset Timer / Setting
3. A/ Select / Adjust 7. (D) Power

4. -B3 oven Lamp/ Child Lock

Preset Cooking Function

1. Connect power source, press to enter into Standby Mode Q)

2. Press /\\V/ to select , then press }IIto enter into Preset Cooking Mode menu.

3. Press /A\'\V to select desired mode (sew) / (Cn-siew ) / (stew) / (cowecrion ) / (cowso) / (ari) / (stew ) /' feswen)
/ (oerrost) / , then press }Ilto enter into desired mode. (for mode selection, see Guide
below).

4. Press /\\V/ to adjust cooking temperature, press }I | to confirm; press /A to adjust
cooking time, then press || to start cooking.

5. During cooking process, if you wish to readjust cooking temperature, press }II ; to read-
just cooking time, press P||then press D . After readjustment, press P»||to continue
cooking.

6. During cooking process, press j will cancel cooking immediately.

7. During cooking, press {0:} to display oven real-time temperature.
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Operating Instructions

Quick Start Guide

STEAM

STEAM Mode

- Default time: 20 min

| Default temperature: 100°C
Adjustable time: 5 min- 3 hr

Adjustable temperature: 60°C
- 100°C
\Nlz
Default Steam Mode: d)>/\\/>> P> AN >G> P> P
71\
> Pl
. 4

Adjust Steam Mode: (l)>/\\/>> P> AN >G> P>
ANV > B> AV > Pl o

( HI-STEAM }

HIGH STEAM Mode
- Default time: 30 min
(_)lc 0. Ot Default temperature: 160°C
0t L Adjustable time: 5 min - 3 hr
Adjustable temperature:
120°C-200°C
Nl
Default High Steam Mode: (!) >AV > >P> AV > >
VALY
JIES ZIEN 4
Nl

Adjust High Steam Mode: (D) > AN/ > (B8] > | > AN > i) >
71\
P> AN > P> ANV > P

L-STEAM

LOW STEAM Mode
- Default time: 20 min
L (c|® = o X Default temperature: 80°C
A L)L | | adjustable time: 5 min - 3 hr
Adjustable temperature: 50°C
- 80°C
“is
Default Low Steam Mode: (D) > AN > [8B]> P[> AV > > p||>
7T

> Pl o

Adjust Low Steam Mode: () > AN/ >(3]> Bl1> ANV > @) > P[>
ANV P> AV B o
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Operating Instructions

( CONVECTION J

CONVECTION Mode

Default time: 30 min

Default temperature: 120°C
Adjustable time: 5 min- 3 hr

Adjustable temperature: 50°C
- 230°C

S V4

Default Convection Mode: (D > AV > >P|> AN >(comeeon ) >

B 4IE 4

Y

N1z

Adjust Convection Mode: d)>/\\/>>}||>/\\/ > (convecron ) >

Pl> ANV P> ANV > P

71N

COMBO

STEAM GRILL Mode

Default time: 25 min

Default temperature: 140°C
Adjustable time: 5 min - 3 hrs

Adjustable temperature: 100°C
- 230°C

N1z

Default Steam Grill Mode: (1) > AN/ >[B]> P[> AV > @m) > P>

JIE 4l

Y

N1z

Adjust Steam Grill Mode: (I)>/\\/>>}||>/\\/ > (cowo) > P[] >
ANV > P> ANV > P

71N

GRILL

GRILL Mode

Default time: 25 min

Default temperature: 180°C
Adjustable time: 5 min- 3 hr

Adjustable temperature:100°C
- 230°C

S 4

Default Grill Mode: (1) > AN/ >[B3]> B> AN > @) > P> P|>

4l

71N\

N7z

Adjust Grill Mode: (I)>/\\/>>}||>/\\/ > (oru ) > >||>/\V

> P> ANV > P

71N\

P.10




Operating Instructions

STEW

STEW Mode
- Default time: 40 min
(_ )< O 0T Default temperature: 160°C
”.' L' L“.l ' ”.' Adjustable time: 20 min - 4 hr
Adjustable temperature: 110°C
- 200°C
\is
Default Stew Mode: d)>/\\/>>>|| >ANV >G> P> P>
7T~

4l -

Adjust Stew Mode: () > AN/ >(3]> BlI> AV > @0 > P[> AV
71\
> P> AN > P

FERMENT

FERMENT Mode
™ Default time: 45 min

Default temperature: 30°C
L_l| | Adjustable time: 20 min - 9 hr

Adjustable temperature:30°C
- 40°C
A 4
Default Ferment Mode: d)>/\\/>>>||>/\\/ > fowen) > Pp|| >
71N\
JIEN 4
Nl

Adjust Ferment Mode: (I)>/\\/>>}||>/\\/ > fwed) > || >
AV B> AV > Pl -

DEFROST

DEFROST Mode
@ Default time: 15 min

Default temperature: 40°C

U (1 Adjustable time: 5 min - 3 hr
.
Adjustable temperature:40°C
- 60°C
N1z
Default Defrost Mode: (1) > AN/ > >Pl> AV > > || >

VLIRS

4l 4l o

Adjust Defrost Mode: Q)>/\\/>>}||>/\\/ > o) > P >
AV > PBll> ANV P o
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Operating Instructions

( PRE-HEAT J

PRE-HEAT STEAM Mode
- Default time: nil
OO0 (cl@ E] Default temperature: 100°C
”-' l-' Adjustable time: nil
Adjustable temperature: 60°C
- 100°C
\Nlvz
Default Pre-Heat Steam Mode: d) >AV > >P|> ANV >
71\
> P> P> Pl

S W4

Adjust Pre-Heat Steam Mode: () > AN/ > P> AV >
> BIl> AV > B> AV P -

[ PRE-HEAT J

PRE-HEAT GRILL Mode
Default time: nil

@)

c @ Default temperature: 180°C
Adjustable time: il

Adjustable temperature: 100°C
- 230°C

S 4

Default Pre-Heat Steam Mode: d)>/\\/>>>||>/\\/ > (Cereven )
> Pli> Dl> Pl 8
Adjust Pre-Heat Steam Mode: (l)>/\\/>>}||>/\\/ > (Cerenen )
> P> AV > P> AV > P o
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Operating Instructions

. Preset Recipe Function

1. Connect power, press Q to enter into Standby Mode.
2. Press /\\/ to select . , then press }I | to enter into Preset Recipe Function.
3. Press /\'\V/ to select Recipe Key (refer to table below), then presss }II .
4. Press /\\V to select Recipe Code (refer to table below), then presss }IIto begin cooking.
RECIPE RECIPE
KEY CODE RECIPE MODE TEMPERATURE TIME
A o1 | Steamedyeliow STEAM 100°C 0:14
croaker
A 02 Steamed crab STEAM 100°C 0:18
A o3 | Steamedlily with STEAM 100°C 0:25
pumpkin
A 04 Steamed egg custard STEAM 100°C 0:18
Steamed Scallops
A 05 with Garlic & STEAM 100°C 0:15
Vermicelli
A 06 Steamed crucian carp STEAM 100°C 0:17
A o7 Steamed striped bass STEAM 100°C 0:15
A og | Steamedspare ribs HIGH STEAM 100°C 0:28
with rice vermicelli
A 09 Steamed baby STEAM 100°C 0:10
cabbage
A 10 Steamed rice STEAM 100°C 0:38
A 11 | Steamedsweet STEAM 100°C 0:26
potato
A 12 Steamed corn STEAM 100°C 0:33
A 13 Steamed broccoli STEAM 100°C 0:25
A 14 Steamed asparagus STEAM 100°C 0:17
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Operating Instructions

RECIPE

RECIPE

KEY CODE RECIPE MODE TEMPERATURE TIME
A 15 Steamed carrot STEAM 100°C 0:20
A 16 Steamed choy sum STEAM 100°C 0:18
A 17 Reheat dumplings STEAM 100°C 0:17
A 18 Steamed chicken with STEAM 100°C 0:07
mushrooms

A 19 Steamed peanuts STEAM 100°C 0:22

A 20 Steamed lotus root STEAM 100°C 0:22

A 21 Steamed show peas STEAM 100°C 0:20

A 22 Steamed green STEAM 100°C 0:22
soybeans

A o3 | Steamed potato STEAM 100°C 0:28
(small)

A 24 Steamed taro (small) STEAM 100°C 0:18

b 01 Sole with lemon CONVECTION 200°C 0:25
Steamed abalone

b 02 with garlic and black STEAM GRILL 180°C 0:21
bean sauce

b 03 Grilled fish in foil CONVECTION 200°C 0:45

. HIGH STEAM . )

b 04 Grilled steak GRILL 190°C 0:19

b 05 Roasted corn GRILL 200°C 0:26

b 06 Ribs with honey sauce | STEAM GRILL 200°C 0:33

F 01 | Doublesteamed pear STEAM 100°C 1:02
with Chuan Pei

F 02 | Appledrink with STEAM 100°C 0:50
orange peel

F o3 | Double-steamed STEAM 100°C 0:26

papaya with milk
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Operating Instructions

RECIPE

RECIPE

KEY CODE RECIPE MODE TEMPERATURE TIME
F 04 Double-steamed pear STEAM 100°C 0:58
with rock sugar
snow fungus sweet
F 05 soup with water STEW 110°C 0:43
chestnut red dates
snow fungus sweet
F 06 soup with lily and STEW 110°C 1:18
lotus seeds
F o7 | Snowfungus sweet STEW 110°C 0:40
soup with yam
F 0g | Snowfungus sweet STEAM 100°C 0:33
soup with papaya
Double-steamed pear
F 09 with snow fungus and STEAM 100°C 1:00
red dates
F 10 | Doublesteamed STEAM 100°C 0:58
papaya with pear
S 01 Fish keep warm FERMENT 35°C 0:30
S 02 Meat keep warm FERMENT 50°C 0:30
S 03 Vegetable keep warm FERMENT 40°C 0:30
S 04 Pasta keep warm FERMENT 35°C 0:45
S 05 Soup keep warm LOW STEAM 50°C 1:00
FERMENT 35°C 0:25
FERMENT 40°C 1:40
H 01 One-key Bread
CONVECTION 50°C 0:15
GRILL 180°C 0:15
H 02 Home-made yogurt FERMENT 40°C 9:00
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Operation Instructions

RECIPE

RECIPE

KEY CODE RECIPE MODE TEMPERATURE TIME
H 03 Reheat bread HIGH STEAM 180°C 0:08
H 04 Apple chips CONVECTION 110°C 1:30
H 05 Dried lemon slices CONVECTION 110°C 1:45
H 06 Warm sake STEAM 80°C 0:08
H o7 Warm milk GRILL 180°C 0:05
H 08 Melt chocolate GRILL 180°C 0:14
P 01 Warm towel LOW STEAM 50°C 0:06
P 02 Warm coffee cup LOW STEAM 50°C 0:05
P 03 Cleaning steam tube STEAM 90°C 0:06
P 04 Disinfect tableware HIGH STEAM 110°C 0:20
P 05 Auto-descaling STEAM 100°C 0:25
P 06 Dry oven cavity CONVECTION 200°C 0:13

@ Preset Timer Function

This function is used for presetting cooking timer (maximum preset time is 23hr59min):
1.
2.
3.

Connect power, then press (D to enter into Standby Mode.

Press /\ \V/ to select , then press || to confirm.
Press /\\/ to Select deSired mode from [STEAM]/ ( HI-STEAM ]/ [L-STEAM] / [ CONVECTION )/ (COMBO] / [GR\LL)/ [ STEW]

/ EfERMENT] / [DEFROST)/ [ PRE-HEAT ], then press >| | to confirm.

(Cooking Mode Setting) Press /\ \V/ to adjust cooking temperature, then press }I | to

confirm; press /\ \V/ to adjust cooking time; then press {é} to enter into Preset Timer

Setting.

(Preset Timer Setting) Press /\ \V to preset hour, then press }IIto confirm, then press

/\\V/ to preset minute, then press }IIto begin timer countdown.
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Operation Instructions

A+ DIY Function
This function is used for manually setting different cooking combinations (max. 3 combinations
per setting):
1. Connect power, then press (!) to enter into Standby Mode.
2. In Standby Mode, press { 5, to enter into DIY Function.
3. Press /\'\V to select desired mode from (sew) / (Cw-siew ) / (csiea) / (Ccoweeron ] / (comso) / (ari] / ((stew)

/ e / , then press || to confirm selection.
4. Press /\\V to adjust temperature, then press }II to confirm; press /\ \V to adjust timer;

then press [ 5,) and repeat steps 2-3 if you wish to set 2nd and 3rd selections.

5. After setting is completed, press || to start cooking.

Memory Function

For convenience, you can save commonly used DIY combination settings into memory (can

store up to maximum 10 combination settings):

1. After DIY cooking process is finished, LED panel will display icon.

2. Press @ to enter into Memory Function , select from ‘dy01....dy10’(10 Memory
Settings available), press || to confirm Save to Memory.

3. To use a saved memory setting: in Standby Mode, long-press { 5, to enter into Memory
Settings menu.

4. Press /\\V to select desired Memory Setting, press P>|| to begin cooking.

NOTE:

When all 10 memory settings have been used up, and you wish to
save a new DIY setting, you can choose to delete any previously
saved setting, it does not have to be chronological.

@ Clock Setting Function

This function is for adjusting steam oven time display:

1. Connect Power. Press (I) to enter into Standby Mode.

2. Long press {:CZ} for 3 seconds to enter into CLOCK SETTING Mode.

3. Press /A to adjust hour, press || to confirm; press /\ \/ to adjust minute, then press
P || to confirm.
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Operation Instructions

6 Child Lock Function

This function is for preventing children from using steam oven without adult guidance or super-

vision:

1. In Standby Mode or during cooking, long press 68 for 3 seconds to activate Child Lock.
Thereafter, all panel controls will cease to respond.

2. Long press 63 for 3 seconds to inactivate Child Lock.

N ! 4
'@' Oven Lamp Function
This function is for switching oven lamp ON and OFF:

In Standby Mode, press 69 to switch oven lamp on or off.

l: IWater Tank Low Display
During cooking process, if water tank runs too low, oven will automatically pause cooking, |§ |

icon will blink and buzzer will beep. Please remove water tank and refill, then reinsert water
tank, and press || to resume cooking. At this time, |;| will light up.
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Cleaning & Maintenance

Cleaning Instructions

1. Do not use strong detergents, banana oil cleaner, gasoline, abrasive powders or metal
brushes to clean any part of the steam oven. After prolonged use, the furnace cavity may
have an odor. To deodorize, place 5-6 lemons in the oven cavity, select STEAM function, set
100°C and let oven run for 15-20 minutes, and odor will be cleared.

2. Turn off and unplug steam oven before cleaning oven cavity.

3. Keep oven cavity clean at all times. If food or soup is spilled on the inner walls of the oven,
wipe off with a damp cloth. Do not use hard abrasive materials to clean oven cavity. If the
inner walls of the oven are very dirty, soft detergent can be used. Never use rough, abrasive
detergents.

4. Itis recommended to use purified or distilled water for steaming. Prolonged use of tap water
may generate scale on the inner walls of the oven cavity.

5. Inspect water tank at least once a month. Take out water tank, clean thoroughly and
reinsert into water tank slot.

6. After cooking, clean off any residual water in the drip tray.

7. Regularly clean oven door and glass with soft dry cloth.

8. If the control panel gets wet, please wipe dry with a soft dry cloth. Do not use rough, abra-
sive detergent to wipe the control panel. As a safety precaution, please unplug the power
source when wiping the control panel.

9. If the steam oven will not be used for a prolonged period, unplug the socket, thoroughly
clean out the oven cavity, and place oven in a well-ventilated and dry environment away
from any corrosive gas.

10.In the event of malfunction, the steam oven must be inspected and repaired by professional
maintenance personnel only. Disassembly and repair by unqualified technicians may cause
danger.

11.When replacing the oven lamp, disconnect the power source before opening the oven cas-
ing, and only use the specific model of bulb intended for this oven.

12.Do not use rough cleaners or sharp metal to scrape the door glass, as it may cause the
glass to break.

13.When cleaning the wire rack and oven trays, please use soft materials (such as cloth); do
not use hard abrasive materials (such as metal scrub) to avoid scratching the accessories
and damaging their protective layers.

14.Please follow local Environmental Protection regulations when discarding this product. For
more information about disposal, recycling, etc. of this product, please consult your local
waste electrical and electronic equipment disposal authority.

15.Do not use steam cleaner to clean the oven.
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Cleaning & Maintenance

Cleaning of Upper Heating Element

Locking Rack Latch Upper Heating Element

ooooooooooo
ooooooooooo

—

1. Press against the locking rack, then lightly push back the latch.
2. When the rack is loosen, lower the heating element to clean the oven ceiling.
3. After cleaning, lift up the heating element, and lightly push back the latch to lock in the

rack.
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Troubleshooting

PROBLEM

POSSIBLE CAUSE

SOLUTION

1. Plugin steam oven

ITED display won’t | 1. Steam oven is not.plugged in 5 Contact Customer Service &
light up 2. Electrical cable failure :
Repair Centre
LED display 1. LED papel damaged Contact Customer Service &
malfunction 2. Electronic components of the Repair Centre
circuit board are damaged P
\é\gaztiir O(;uit?rin 1. Oven door not closed properly 1. Re-shut oven door properly
g . 2. Oven door gasket seal is 2. Contact Customer Service &
oven door during :
. damaged Repair Centre
cooking
Oven lamp won’t 1. Oven Ia_mp 's damaged . Contact Customer Service &
lisht u 2. The main computer board is Repair Centre
g P damaged P
Fan motor doesn’t L. Motor IS_’ damaged . Contact Customer Service &
2. The main computer board is .
work Repair Centre
damaged
1. Press-key damaged or not
Press key properly installed Contact Customer Service &
malfunction 2. Electronic components of circuit | Repair Centre
board are damaged
1. Water pipe bent, blocked or
No steam damaged Contact Customer Service &
emission 2. Pump damaged Repair Centre
3. Water system’s seal is damaged
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Troubleshooting

ERROR CODE DEFINITION
ER2 Steam tray sensor high temperature protection alert (steam tray
temperature exceeding 200°C)
ER3 Lower heating element sensor open circuit alert
ER4 Lower heating element sensor short circuit alert
ER5 Steam tray sensor open circuit alert
ERG Steam tray sensor short circuit alert
ER7 1. Upper heating element sensor open circuit alert
ER8 2. Upper heating element sensor short circuit alert

/I\ ATTENTION: if error remains, please contact Customer Service
& Repair Centre. DO NOT disassemble oven unless by a qualified

technician.
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Technical Specification

Model

SGV-2623

Rated Voltage/Frequency

220V-240V~ 50Hz/60Hz

Rated Power

2,000W

Product Dimensions

(H) 350 (W) 451 (D) 480 mm

Oven Cavity Volume

26L

Net Weight

16kg

All information in this manual is for reference only. If there are any errors or omissions, the
specifications produced by the factory shall prevail. Specification is subjected 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.

Specifications are subject to change without prior notice. Refer to www.germanpool.com for

the most up-to-date version of the Operating Instructions.

P.23




BIR N AEE 39

R AT AR A 42




—— N N = ==
T E 518

EARERRLEAEET NIRETABEE

1. ERZARIRIER - BT AFEEERERA

2. ARRPESRREMFLRARY MR BAERREMIEAR -

3. A\ EE : REREKRERINEELEN RERMRA T2 TAERZARR
JE H B BN IERERY e &Rl - Z R R REE A RZENER ML
RRIRIE

4. AN\ BE  THIIRFIEKIRENEEAZER - I BIEKBIEIBAEA - 1
REEEML - DI TIERRAZIKMEZAEELIE

5. A\ &E : TFBRPEENIIFER - DREF AL FEIFIR -

6. A BE : JHBETAFTEUERYNEMBEMUETFEMR - S2EZH
FHRISEEML (FAI2MRER ) REERIIEFT - REAR RS

7. ARREANRNEDNRIE - BELEBRATE - Desnz’ o

8. NEMZARBERFEMDM o

9. MEMARMVIIMNER R AEEBBHIES) - REIEREMARYAIR
B BRRE -

10.A BE  RAEERNEBAESI » M ARATRERFELZERA -

T1.A BE - MREPISUEPIZ T BIHEER - EBA 2R ANEEM -

12/ BE  IRFEREGRER - HYBLER - YWARSER - HEEESEMAY

EE IN=EE: K
13/ BE  ERRREERBED  HZBLHG2EERA - RERZIEH -
T4 XRBEEERBREPZER - NOANRUEIEARYZERATTH o

15, 2FERE » SH=T2E - RIERRAREBAXRRE

16. BRI B I /R Al SEftty - WREE MR KR ST R H R AKAE
BRER s WRREFRABRE °

178868859 ~ RIEEZREBHERE (BERE) VETELXEAEENRENE
BN R ERAER -

18 RIEREMBARER ©

19. BIBPITRFIFRR - RUIEEREEPI EREE Y& -

205 IS FFMRMAREIBEDERE - 10 : 4558 £ BB - 758 HHER
%% .
2EBRERABE  BRS  BERTOWE - — RN  BRENEES

BAER @ BFLEER - WEBEEREDORE RAEE -
225 DA RIBIBRVEIRAR » HESEMEMAE SRR PEREET - LIREEN

KR o
23 DS ERRIERRERSE BB S SRBERER - LEEAR -
24 MERFIRIEE LI BB SIMIR R — L BIMDFTEE - AR « BBl

ERARZSIREAK ©

P.25



=518

t'*?,

Z

25./\ B él RELEFHRIERE - HERABEHIENES - MERIEERXRRES
5 E|IR

ZERISEIR
- ERRBEANKR G REBRY 2L

_

2. (FHIRERRFERSHIER - WHRE » B ABHIREH A AR HEEES o
3. AEMBE - WERENRRHAFFTANNKFEREL -

4. REMEBABRTE HEMRMERENRERER  BEEERMR °

5. AN\ BE : R YMILEE  UWABRRLEARFIENEDRES

pE =

EIREREAAERR - AJe@RIKERAERREKE  WIFREREEMIOR
i e R TR BRREIF H 2 m BRI ERRISRIREK - NZEEEAE
IR o

EFH}’EE%%IE

. R LFRRIRDFERESDE

2. BERRSETHNTRRLERTIESDE - HIEEANREDE -

3. ERABERIFIEF  ZRBESEBEETH - B LEPIREEEETH

RN
RARIEREANZHRARBBIFR O L - BOENARBANRRLE - SHGERD
TEROR EREERR °

;*Iz‘.'l:-

EBEE-10%E+b%EEKENT - RRM[ENEEREF  BXBRREXNERR
BN E - BHThERHRELIRS @ HIAVNRSERE  EREFERER -

P.26



p
1 77 2 5
@
g__ 0 6
3
| ] 4
U [
5 T N— J
SN 9
7 \ / 10
.Lui ]
8 11
1. IBE 7. BERAFE
2. EER 8. IKEAR
3. NEER 9. #Z=
4. 1EFY 10. B¥Y)&
b. f#/K%E 11, B
6. K
AR
LEDZERFF

LEDZE/R LEDEE N
B -
® Rl SEH
@ B as ke

P.27



—_

JEE

AT

LEDEER
B Bl
= | KRR A e
\——/ ——/
S
= PRI IR g TE R
—/ ———/
S
@ Cigs| Jm DIYER EINAE
—
10 1 K@
R mERmE
Grjrrrans R B
()
00 SBRETER BRI
O
LHA S EERE R BB
LALL L BRI I
NN
) BRI PR
TR BT

P.28




{5 A an

1 2 3 4 56 7

1. D RE/BUES 5. {x)DIYIhEERE
2. p|| FeTE/E R 6. {C} KRR
3. AN REFASHE 7. O=re
4. -08 /s

-a@

. BB @ﬁfé &Q A HAREE o

2. AV RE ()% Bz PlEAIERE -

3. AN o) / Cosiow ) / (esew) / (comeenon ) / (coveo) / (e ) / (sew) / faswen) / osmos) / (Comeron ) SZEFFfT
EThee - Bz Pl EATERE

4. ANV BAEZHBERE >||4‘ﬁw BmANV EERZERRRE PIFERER -

5. EFBRT > MBRGETHEE - & P AR ZARE > & PIEEZ D) -

PR - B Pl Bl =
6. FFBRF & D) ARRHIUERA
=BRET - 1% O TRRENEREE o

~l
it
1:||||
DH

P.29



{5 &%

HEER
T @E LI | | s o
555 A o,
L - FERRE - 100C
0t U B . N
AR ¢ B EZE 3\
STEAM AIFARE : 60°CE100°C
N1z
TR L') ISYHEIN 2PNV >i> Pl P
ARCRAA ¢ > > > Pl > > Ge) > P> P> P
=3 >\glal>>||>/\\/ > (steam) >||>/\\/>
BERH : >NV .
PI|>/\\/> 4l 7m
SmZEiED
: TER SR © 305048
K SOt 0 LB 160°C
_0_( O - N
AR | BMER 3\
AIEEAE © 120°C £200°C
[ HI-STEAM ) .

i s 0> AV [B) DI AV S G s Pl Pl

4l

N1z

aezl: Os AVS[BLPI AV -G Pl-AV S

Pl ANV Pl

Y

L-STEAM

ZR
- TERRIFE ¢ 20088
K bt 0t Einam e - g0
l_lLl Lll_l.l_l_l % AX /M /> 80(:_\_ .
AIFARFE © 5 EEE I/
AIFARE © 50°CE80TC
N 4

et HONVNVNETN SNV == /18 8

BERH :
Pl AV P

O

>/\\/>>

S V4

>|| >NV > LSTEAM

71N\

>||>/\\/>

P.30




{5 5%

{ CONVECTION )

E ERRC
TERLRFE ¢ 30288
” || | s 1207
A AR - BMEE 3/
AIFAERE : 50°C E230°C

N2z

ez Os AV (3]s Pl AV s s P> P>

4l

71\

\I/

aezd: (0> AV [E P AV > @ s> P> AV >
Pll> ANV Pl

71\

BRI

TR

TER S -
1 140°C
EEES DR
AJFERE

254948

5382 % 3/)\ by
100°C £230C

S 4

a2 = : Q)>/\\/>>>||>/\\/ > (comeo) > >||> >||> »”
HEZ:A 3(D>/\\/>>>||>/\\/ > (comeo] > >||>/\\/> »”

> N\V

71N

> Pl

GRILL

BT
_ — - - - TEERAFE © 26048
T R T P Ll
> L) | | ERORE 180C
AR - 5 EER 3N\
AFBEE 1 100°C E230°C
\Nlvz
sz (0> AV EBL LAV s @ms Bl Bl Pl
ST OR /\\/>>>||>/\\/ >G> P> AV P
S AV Dl

P.31




{5 I ER

STEW

BRI
- TARRESRE © 40082
I_0e @ @i TR © 160°C
(1010 ARk o
A FARSE 20 EEE 4N
AFRE  110°CZE200TC
A 4

Q /\\/>>>||>/\\/ > (sew] >

i Pl Pl

FERMENT

St HOR /\v>>>||>/\\/ >G> Plls AV s P
v N >|| 71N
BEEL
. - i‘ﬁiéﬂﬁ%ﬁﬂ : 45ﬁﬁ§
WL M| e
- s A aHHvFaﬁ ; 20&;\%594%
AFEE  30°CE40TC

\

L= Q)>/\v>>>||>/\v s> Pl Pl Pl

gﬁ%ga:(‘)>/\v>>>||>/\v s = s Plls AV s

>||>/\\/> }H s
RIS
L TERRFFE : 167 8E
LO0(c (@) L (| | sgansmpe - a0
X O (|| ZEme
AJFARE : 5 BRI/
AFRE © 40CE60T
\Nlz
sz (0> AV BL I AV S @ DI Bl P
aﬁg@:@mw»nmv > ) > P> AV >
>||>/\\/> }” s

P.32




{5 I ER

AR AR
TERRASAE - AR

TERORE : 100C
RIS - MR

AIFAEE : 60°CE100C

(@

-
0

{ PRE-HEAT )

N1 7

mazAE: Os AV ([BPI AV S Gee) > Pl Pl
71N
i
N1z
i O> AV [P AV - Gee) > Pl> AV
71N
P> ANV Pl

ERETaRIER
TGRS - &
TEROME  180°C

oC @

&

Eﬁﬁﬁ%ﬁ . ﬁ
AFEE 1 100°CE230°C

[ PRE-HEAT )

N1z

mazE: Os AV ([BEPI AV S Gee) > P> P>
>|| 71\

N1 7

gz Os> AV [BLPI AV s Gam) > Pl AV
VALY
> Pl s> AV s P

P.33




{5 5%

. R REL

. BEERE Bzo HE NFRFIGINRE ©

2. gAVEE(D)%  BRPIEAERRERE
3. BAVEEZRRE (NTHR) w2 P -
4. BANVEEZREY (0T %) a3 B

o

o | 2o 23t Thee aE e
A 01 BRELA R 100°C 0:14
A 02 REE KR, 100°C 0:18
A 03 =N KR 100°C 0:25
A 04 | #ZXKE KR 100°C 0:18
A 05 | maMm#HAEE KR 100°C 0:15
A 06 N=Ea3: s KR 100°C 0:17
A 07 | BExiEE KA, 100°C 0:15
A 08 | ZHE (MEA) [ShEat=) 120°C 0:28
A 09 B ARIE S KR, 100°C 0:10
A 10 | FOKER R, 100°C 0:38
A 11 KA Z AR 100°C 0:26
A 12 BN KR 100°C 0:33
A 13 | EREETE Eadea) 100°C 0:25
A 14 TBRIER KR, 100°C 0:17
A 15 TBARALZEE) AR, 100°C 0:20
A 16 =g KR, 100°C 0:18
A 17 | BEMEE (RR) R, 100°C 0:17
A 18 | BIERBEE AR 100°C 0:27
A 19 BAEAE AR, 100°C 0:22
A 20 | JBEFGERE KR 100°C 0:22




{5 5%

A 21 BARRES KR 100°C 0:20
A 22 SEIRED F2%=) 100°C 0:22
A 23 TBREY KR 100°C 0:28
A 24 SER/NFETH F2%=) 100°C 0:18
b 01 EREN A BB EM 200°C 0:25
b 02 | mAaDUTZERA )& 180°C 0:21
b 03 | HER ZEER 200C 0:45
b 04 &4\ =R, 190°C 0:19
b 05 | K BEIE 200°C 0:26
b 06 | BEESFE )& 200°C 0:33
F 01 NI BBER KR 100°C 1:02
F 02 | BFEERK R 100°C 0:50
F 03 | FBIARL Eagea 100°C 0:26
F 04 IKEE S R 100°C 0:58
F 05 | ALESEmIREE 1813 110°C 0:43
F 06 EYARBERE =3E8 110°C 1:18
F 07 | KERHEE 1813 110°C 0:40
F 08 | NIVBERE KR 100°C 0:33
F 09 | AEREHEE AR 100°C 1:00
F 10 | KABER KR, 100°C 0:58

P.35




{58 57 B

S 01 BAERR gz 35C 0:30
S 02 REERR e 50°C 0:30
S 03 | GREERA Gz 40°C 0:30
S 04 | ERARE gl 35C 0:45
S 05 | BEFRA /€3 50°C 1:00
el 35C 0:25
gl 40°C 1:40

H 01 — RS
R ET 50°C 0:15
FTERE 180°C 0:15
H 02 SEZEN g3 40°C 9:00
H 03 | BIAEE ERAR 180°C 0:08
H 04 | ARR R 110C 1:30
H 05 | BEkR 25 by 110°C 1:45
H 06 | EEHE AR 80°C 0:08
H 07 | &Y BEIE 180°C 0:05
H 08 | BVATS BElE 180°C 0:14
P 01 mEM Iz 50°C 0:06
P 02 | JERUNBEFS €AY 50°C 0:05
P 03 | ZHRRAREKBZ Pasa) 90°C 0:06
P 04 | BEERE EIRAR 110C 0:20
P 05 BEkRYE KR 100°C 0:25
P 06 | 1EFEEZE 20 R 200°C 0:13

P.36



{58 F 57 B

@ TRAITIRE

LEThBE M TERI R ( R AITAAV23/\FE9 048 ) -

1. BBERE BZQ 1 N RFIEIRRE ©

2. BAVEE()% - Bk PIEAhEE

3. AN 4 G/ Crsen) / o) / (o) / () / (@) / (5on) / o) / (res)/ () SRABFR
FIRE - BIR PIEATIRERE

4 (ZERE) BAVARIEREEARPIED B AV BESEREgE O
ATEaRIR

5. (TBAIRE ) A VEBETALQ/) AR P R - 2 AV BEENS R P 5k
TEHZ AR -

A+ DIYIHEE

RN BTRBERRNEFES (SrE2THS3EDE)

1. BBERE BZQ 7\{#4‘%% °

2. TERSHIRAE T L) EATHAY

3. }ﬁ AN 1 o)/ Crsew) / o / o) / (eones) / (o) / () / (o) / rom) SR AR AR TN

» BHZ P EAThEER B

a, }a AN R ERERE >I|EED73 2 ANV EEEEnmsg (L) TEELCS
(TS RE=ThAS

5. RETKEZ P LS -

@ﬁ%ﬂ&ﬁaﬁmaa

=HAARE (RSREI0ETHES)

SERDIVIEEE AR tljfﬁ.

e {CY AR RE rdym 10 ) FRRGFES - 2 Pl RERS -
. MBEACRBOSREAS  EERRETRR (0 EAESRE -
B AVEEFEAANRE DI BEra A

—_ >
2

A W N

R g
EEMI0ERAEGE  TERREEZETHEGRT °

P.37



{5 57 A

@ SRR S INAE

L 3hBE PP SHAN SR R IR B T B R AR R

1. pREEE 2 O -

2. i {Ch SWEAREBOR -

3. 12 AN SRR P BR 12 AVERAEEE P B -

@ EHINEE
LEIhEER N LE REER B RATREN BN MERAZARRIE ¢

| R TERET - 5% O sREm B - LIRS -
2. 5109 spmmEsmE -

-()- nEEAE
HETIBE I RR BN SR BA R IR AE -
FERHIRIES TR - 12 - REhsuara -

= Jsorsen
RS MARBIK - SEBELTE - 2 | FIRREBRILRTEE o B
FEVK - KRS R i | M - e | %% -

P.38



AN \ N D4

B R B HEE

mREEEE

1. PIDERBEGEE ~ FEK ~ A ~ HEMASERIZRE LA RBIENEAEMAL o X%
REEREBEFERRZ  BEARESHIBERK  NEBREK » AILIEEREANKES-6H
1B FREEARINAE - 2B 100°C TIE15-20004% » A REBEIEBREL o

2. SBARIBRECR] - ZBRERAXRIRIE - WAL FINEEIRIEE o

3. RERFEREZR - ERVZUZ/KEZIENER - AARRMEE  FNEREEMK -
IIEAEEREERI AT SRR MR - T)70(EFAENE ~ EEIRIERIZTIREN o

4. RRBEZFARAKERCRAEKEREK  BERAEHERK - ERREFAGEEE
TKIRELSE o

5. KHEEDEBAME—IR » BNHIKEE - BEFFRKEIRE -
6. THTE  FEEBIKEPIIEEK -

BRISSE

1. P)DERRCERE « K MR ~ TENFMSBRIZOEAZARMBEAVEMEAL - 2R
BIEERFSEERRE - EEATESHRER - FBREK - ATLEEREARES-6H
B BRAEEARINEE  RE100C TIE15-2004% » ARERIAERRELK ©

2. BRIERE R - RRAMAARIRE - WAL EREBIRER -

3. RERFERSZR - ERVZUZ/KEZIENER - AARRMEER  FNEREEMK -
IEAEEREERI AT SRR AR - )70 (EFAENE ~ EEIRIERIZTIREN o

4. RRBEZFARAKERCRAEKEREK  BERAEHERK - ERREFRGEEE
TKIFESE o

KEEDGRBE—IR » BUHIKEE » 5 ERIEEIRE -

FHATTE - BB RUKERAEEK

FEREBRIEFINIRIERE - A HREMEF

PNPEFIERE TR - "5 EVELID AR - RNeEFAENE ~ EEIRIERIZDIREI SRIFIE HIm AR ;

B HIEARE - SR BIRTVET - LI RIR(F

9. ZRMELERBEANER » BHRISEREE - [EENBRLFRBIEBRIE  REB
ERMERBERYIRIE R ©

10. XRBIEBREHERS - WARSFREBAERE  HEeEWAREERSELLRR -

M. BRERRILEEFRER - FIFRE - EEERAABNSAES -

12. NEERRER SRR EAN NS BRDEIEPIRE - SRIGHSEBIRIEWE

1BIERERYE  FERFHEME - SRNEME (NMEYH) KEZR » FOEREEY
BN BRANEML) - LIRalBaR - BIRRER -

14, RIBAZEILE RS - RETEMRREERS - ELENILERMEE « B - BIR
EAFEER A B EEREEERFUENAEREIEE -

15. B DEHRRBEES

© N O O

P.39



/B //%/ \IIE ﬂ%
tﬁll\\lli’ﬁ}'? N
(— =
N\
kP
N
m\
EEMER 0 LRER
~
Q‘
FF —= ﬁi@‘
N

ooooooooooo
ooooooooooo

- i Al

1. BRI CRBRAVEEMZR - MR DERENR A -

2.

=D

ZRRE R - 5 DR BRI TR - ENRTIERETE BT TSR o

3. BRATTHAR - A5 LRBMRMA LR - MAENRAERE - H[OE EHER

P.40

o



RN Y (S

WERR AIRERA BERRIE
e — 1. RRBPEREERER 1. BAEARREEZLER
~ o 2. BRSARELESIIE 2. BHSE PRI S AR
ARREREE 1. BABRER B8 2 P IR AR B RO
PRI 2. BRIRNEFTiiEE T =
=maRpgokaik | 1. EPFIRERE 1. BEFIEMPEE
AR e IER 2. IEFIEHIEEE 2. BHEE P BRIS M AEIEF O

N 1. BB \ .
E@EK% N 4 =g Hﬁ%%gﬁﬁ&%%&%ﬁﬂ%qﬂlb\
2. FEMERIELE
3. TELEE \ N
R s i Bk 5 RS B A TR
4, EENEIRIEE
1. BRREERARIIEE
PR _ R = B
B 2. BRIRBTIIEE BRI A
1. KEPTE « HEENIEE
AHEER 2. KZRigEE B s =2 P RIS M A S L
3. AKEHZEHAR

RS FER AT
ER2 FABRERFERER (FBBREBIAR2007C )

FR3 BT 2 R RS PR IR R
FR4 MBI N R AR R O IR R
ER5 ISR AR IS E R
FR6 FRES RN AR AT IR TR
ER7 fE e BB E R 2R PR IS E R
FRS 1B B AR R BRI RRER

AN ER  ERIERNBEREE - TP RIS AEE RO -

AIEIFED o

P.41

BRIFEXAEH




AR

i SGV-2623

EHEEEES 220V-240V~ 50Hz/60Hz

Ih= 2,000W

R~ (H) 350 (W) 451 (D) 480 mm

1B TE 26L

FE 16kg

- gﬁ%ﬁ;g@@i@% B REIRLIB T £ ERRERZE « ERAREKERNBEEE - AR
1TIBH o

- FRESURARIB A 0 —BILIFRX R ZE o
- AREmE A BAE Rlwww.germanpool.com#f_E R ABRETARA ©
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* EPARBETARA  UTIEF—EARRAAT
BB RAFEDENEN:

1) BEXARATFEERNZ
RABRRIE
www.germanpool.com/
warranty

2) BERAERLF
HEFEARAT o

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 regijstration 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.

ZRRZ U TRBUERIEARZ—HFRT - LEEEREHER - R RHCABEENVATLRER  SRISERMBASEY -

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.

AUgE Model No. : [] SGV-2623
1% 5 9558 Serial No. :

X IEETE |nvoice No. :

B2 B pg%E Purchased From :

B2E S HEA Purchase Date :

1L ARBBHTBERELAS - B NEREHEBRES -

2. HF BRI IEIERRIE - ARALAEE:
- EFZE B8R ~ MEESER T2 AT
—IERER;
- ARARANBEINERRIRR (BIEER NKELD);
- BREANE » MEGASMERINARBER AR
WS 1B BRI -
BRTINERT - AP ZRAERSHEIUH:
- BEREEMHAIERAZMIA ;
- Em BRI TIERR
- EEARASIERB Az B A B PSSR A EC A
- BBIRIRIBEZEN ~ BIRTMIER o

4. BB REEREE N RECH S EIR R -
b. MRS - HRMBBHREER -

=P AR LA B L
HEE "HEDRP

BERSEATHI9R JRPERFIRIAT 14557
SIRNEEEEER LM FBE BEETXAE32
T:E | 85223336249 TE:E : +853 28752699
{EE : +8522356 9798 (= : +853 2875 2661

EBH#[ © 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, Kowloon 145 Rua de Francisco Xavier Pereira,

Kowloon, Hong Kong Macau

Tel : +85223336249 Tel : +8532875 2699
Fax 1 +8522356 9798 Fax : +8532875 2661
Email : repairs@germanpool.com

WRARBERNE B AR | This warranty is valid only in Hong Kong and Macau
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German Pool (Hong Kong) Limited

Hong Kong, China Mainland China Macau, China

Room 113, Newport Centre Phase I, 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 2980 8308 Tel:+853 2875 2699

Fax:+852 2765 8215 Fax:+86 757 2980 8318 Fax:+853 2875 2661
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