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Please read all instructions carefully before using this product, in order to avoid property
damage and personal injury due to improper use.

This product must be installed and repaired by manufacturer’s authorized after-sales per-
sonnel only; if consumers entrust personnel not designated by the manufacturer, or if con-
sumers perform the above operations on their own, there may be a risk of personal injury or
property loss.

If the provisions of this manual conflict with the mandatory provisions of the law, the legal
provisions shall prevail.

/\ DANGER!

1. This product will generate heat when in use, DO NOT touch the heating elements inside the
oven cavity. When retrieving food container from the oven, user should wear heat-resistant
gloves or oven mittens to avoid getting burnt.

2. Keep children away from the product when it is in use, as accessible parts may become hot
to the touch.

3. Disconnect the product from the power source before cleaning, maintenance and reinstalla-
tion to avoid electric shock.

4. To avoid fire hazard, DO NOT use this product for storing items.

5. DO NOT place this product near gas pipes. Gas pipes installed in the surrounding vicinity
of this product must have sufficient safety insulation, to ensure the gas pipes will not be
affected by the high temperature emitted by this product.

A WARNING

1. All maintenance and repair must be done by professional qualified technicians only. DO NOT
attempt to dissemble product by yourself.

2. To avoid accidents. DO NOT put any foreign object inside the heat vent.

3. DO NOT put heavy objects on top of the power cord to avoid accidents.

4. Please keep the product and power cord away from heat-generating objects, flammable and
explosive materials, to avoid product damage or fire or explosion hazards.

5. If the power cord is damaged, in order to avoid danger, it must be replaced by professionals
from the manufacturer's maintenance department or similar qualified technicians.

6. Power connection to this product must be equipped with an air switch or leakage protection
switch that meets the electrical parameters marked on the product nameplate before it can
be connected and used.

7. Use a separate power outlet for this product; sharing the outlet with other appliances may
lead to overheating and fire hazard.

8. DO NOT directly heat food or liquid in sealed container to avoid explosion. (eg. canned food,
sealed glass jar, etc.)

9. Please use suitable steaming trays and containers to avoid spilling oil droplets and causing

a fire.

10.Please place the cooking container on the shelf correctly, DO NOT place directly on the bot-

tom of the oven cavity to avoid accidents.

11.When operating in modes with steam, DO NOT stand near the heat vent; when opening the

oven door, be cautious of hot steam in order to avoid steam burns.

12.The oven door surface behind the door handle will get hot, be careful to avoid getting burnt.
13.When product is in use, and after cooking when the oven door is still hot, DO NOT pour

water on the oven door as it may cause the glass to break.
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Safety Instructions

14. After cooking is completed, wait until the product completely cools down before cleaning to
avoid scalding.

15.The steam vent located between the control panel and oven door will emit steam when
product is in use. Please be careful not to get scalded.(Dew condensation on the vent is a
normal phenomenon.)

A CAUTION

1. DO NOT plug/unplug the power plug with wet hands to avoid electric shock.

2. This product must be placed on a sturdy and level surface. DO NOT install the product under
plastic lighting equipment or plastic rack to avoid deformation or explosion hazard.

3. DO NOT use the product door to hang heavy objects, or lean against or sit on the product

door to avoid damaging the product.

DO NOT use steam cleaner to clean this product.

To prevent possible hazards, the control panel of this product can only be connected to the

specified heating element.

6. DO NOT use harsh abrasive scrubber or sharp metal scraper to clean the oven door glass,
as it may scratch the surface and result in shattering of the glass.

7. Handle the product with care, and lift from the bottom of the product when transporting and
placing it; DO NOT use the oven door handle as a supporting point for transport to avoid
damage due to excessive force.

8. DO NOT operate this product with an external timer or independent remote control system.

ok
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Product Structure
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Installation Instructions

INSTALLATION REQUIREMENTS

1.

In order to ensure that the product can be used safely for a long time, the product must be
installed on a perfectly sturdy surface, and the electronic components must be isolated to
prevent the possibility of contact with metal accessories.

The kitchen cabinet where the product is installed and all adhesives used must be able to

withstand a temperature of not less than 90°C to avoid deformation and paint cracking.

Before connecting to the power source, make sure:

* According to regulations, there should be an earthing system. The socket and circuit
connected to the power supply must be reliably grounded.

e After installation, the control buttons are easily accessible and operable.

» After the product is connected to the power source, please check whether the power
cord is in contact with heat-prone accessories. If there is contact, move it away to a safe
distance.

* Do not use reducers, shunts and adapters that can cause overheating or self-ignition.
The manufacturer is not responsible for any direct or indirect losses caused by incorrect
installation or connection of any electronic components. Therefore, all installation and
connection operations must be performed by qualified technicians following local regu-
lations.

* DO NOT connect the ground wire to gas pipes, water pipes, lightning rods and telephone
lines to avoid accidents caused by electric shock due to poor grounding. The socket
should not be installed in a place exposed to moisture, water or near a heat source.

4. When installing electrical appliances, be sure to wait until the installation is complete

before turning on the power source.
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Installation Instructions

INSTALLATION PROCEDURE

1.

PRODUCT DIMENSIONS

Open the oven door and use the self-tapping screws to fix the product onto the kitchen
cabinet (there are self-tapping screw holes on both sides of the front panel of the product).
Make sure that the product is firmly fixed, so that the product will not slant forward and
damage the contents in the oven during use.

Please refer to the diagram below when installing the product. To ensure that the product
has enough installation space and adequate ventilation, user is recommended to remove
the kitchen cabinet back panel.

Remove back

/ panel for
ventilation

Tall cabinet installation

/
\

595

I Air Inlet

Air Inlet

Low cabinet installation

Remove back
panel for
ventilation

Cabinet Cutout Dimensions (in mm)
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Installation Instructions Operating Instructions

BEFORE INITIAL USE
1. Remove the special film covering the door glass.
2. Thoroughly clean the interior of the product (use moist cloth to wipe the product’s exterior).

543 . . . .
3. Fill the water tank with water, and run the product in Steam Mode at 100°C for 45 minutes
. i (or above) to remove the new product smell.
- A
~ é c CONTROL PANEL LED Display
~ ™ o .2 |
Lo < SHl
Al LO %gg 0 PREHEAT = = FAV1
20 597 Z O00 U4
8 OPERATING FAV 2
l v (V)] . — 1
3 o —— == = =T vy WATER I 1 FAV 3
| t ” t N Top V|eW Z |nsta||ation S|de V|eW N LOCK [STEAM GRILL] [CRISPY GRILL] [ STEAM ] [ RECIPE ] [FAVOURITE] FAV 4
nstallatio
Cabinet Cutout Dimensions (in mm) @ @ @ @ | I>
MY PRESET TEMPERATURE/ DOWN UpP START/
FAVOURITE RECIPE TIME LE]_J PAUSE

Control Keys

Self-tapping screw securing point
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Operating Instructions

LED DISPLAY ICONS

Operating Instructions

CONTROL KEYS

ICON

FUNCTION

Sleep Mode/Standby
Mode

When product is not in operation, or when product is
paused, if product does not receive any command in 5
minutes, it will automatically enter Sleep Mode, |D will
light up; press |[> to enter into Standby Mode, at this
time @ iII light up.

Start/Pause/Cancel

During cooking process, press | D to pause or restart
cooking. Long-press | D 3 seconds will cancel cooking
and return the product to Standby Mode.

ICON FUNCTIONS
E E E T Temperature Display
I: I: ' I: I: Time Display
PREHEAT Preheating
OPERATING Operating
WATER Low Water Tank
LOCK Child Lock
FAV 1 Saving Location 1
FAV 2 Saving Location 2
FAV 3 Saving Location 3
FAV 4 Saving Location 4
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Steam Function/Grill

Function

In Standby Mode, press or @ to select desired

mode; press repeatedly to cycle among the 3
steam functions; press repeatedly to cycle among
the 8 Grill functions.

Steam Clean Function

In Standby Mode, long-press 3 seconds to enter
into Steam Clean Function. Default cleaning time is 25

minutes.

Temperature/Time

After selecting cooking mode, user can press @ once
to adjust cooking temperature, or press @ twice to
adjust cooking time.

When adjusting cooking temperature or time, press

Up/Down @ to increase temperature or time, press @ to
decrease temperature or time.
During cooking process, press @ and @

Child Lock

simultaneously for 3 seconds to engage or cancel Child
Lock Function.

Preset Recipe Function

Press or , then press@to enter into

Preset Steam Recipes (S1-S28) or Preset Grill Recipes
(P1-P40) (for details, please refer to Preset Recipes

Menu on P.16). Then press @ or @ to select desired
recipe code.

Favourite

Save Customized Cooking Settings / select previously
saved Customized Cooking Settings (for details, see
P.14 Save Customized Cooking Settings)
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Operating Instructions

1. Enter into Standby Mode

When the product is connected to the power source, press | ‘> to enter into Standby Mode.

2.1. Steam Function & Preset Steam Recipes

* Press to select Steam Function, then:

* Press @ repeatedly to cycle among the 3 Steam modes; or

* Press e to select Preset Steam Recipes S1-S28 (for details, see P.16 Preset Recipes.)

2.2. Grill Function & Preset Grill Recipes

* Press to select Grill/Bake Function, then:

* Press repeatedly to cycle among the 8 Grill modes; or

* Press to select Preset Grill Recipes P1-P40 (for details, see P.16 Preset Recipes.)

P.12

Operating Instructions

3. Set Temperature & Time

Note:
If using Preset Recipe Function, skip this step and proceed directly to Step 4.

After selecting desired cooking mode, press @ to enter into Temperature Setting, press @
@ to adjust temperature, then press @ to enter into Time Setting, and press @ @ to
ju

e EE A
PERATIN | ; 2
mrir I
S N L
L

sTEAM GRILL Il CRISPY GRILL| - W FAVOURITE [N

adjust time.

® Gy O O I

RATUR START/

IME tg@gj USE

4. Start Cooking
After setting temperature and time, or after selecting desired Preset Recipe, press | ‘> to start
cooking. The oven will start to preheat. After reaching preheat temperature, buzzer will buzz,
and | D icon will flash:
If using Steam Function, open oven door and place in food item. Close oven door, cooking-
will automatically commence.
e If using Grill Function, open oven door and place in food item. Close oven door, press | D

to commence cooking.

””‘S@@ﬁii

Note:

e |If food item is placed in oven before preheating the oven, after oven reaches preheat temperature,
directly press |[> to start cooking. Alternatively, oven will automatically start cooking after 1 min-
ute.

e During cooking, if user wishes to adjust temperature or cooking time, press |[> to pause cooking,
then press @/‘ to adjust temperature and time (see Step 3).

¢ During cooking, if user wishes to open the oven door, press |[> to pause cooking first.

* During cooking, if user wishes to cancel cooking, long-press |[> 3 seconds and product will stop
cooking and return to Standby Mode.
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Operating Instructions

5. When Cooking Is Finished
After cooking is finished, buzzer will buzz for 5 seconds, LED Display will alternately show the
current cooking temperature/time & “End”. If user wishes to save the current setting, press

(for details, see Step 6), or press | to return to Standby Mode.

6. Save Customized Cooking Setting

When LED Display alternately shows the current cooking setting & “End”, press @ then

press @ @to choose saving location (fav 1/fav 2/fav 3/fav 4), then press

to con-

firm.

When user wishes to use a saved cooking setting:

In Standby Mode, press

then press @ @ to select among fav 1/fav 2/fav 3/fav 4,

then press | to commence cooking.
HEEBOEEENA"
. — (
E o
AR © O ® I
oum v Lg@#,l
/\ WARNING!

During or immediately after cooking, the product surfaces will be hot, DO NOT let children
touch the product to avoid getting burnt.

During cooking, if user needs to open the oven door, take a step back to avoid getting
scalded by the hot air and steam.

Low Water Tank Reminder

When operating in Steam Function, if the water tank is not inserted properly, or if the water
level becomes low, LED Display will flash “WATER” and “0O00 00 00”simultaneously, and buzzer
will buzz to remind user to add water. Please take out water tank, add water to maximum level
marker, and reinsert the water tank properly.
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Operating Instructions

STEAM & GRILL FUNCTION GUIDE

DEFAULT ADJUSTABLE | DEFAULT | Suggested
Fleen HOBE TEMPERATURE RANGE TIME Dishes
Meatball
Steam 100°C 50-110°C | 20min | Striped
bass
Roast
. . . pigeon
crispy ariL| [ Crispy Grill 200°C 30 min
Steam Py . Crispy
Cod steak
Steam Grill 180°C 20 min
Mushroom
Chiffon
Bake + o ) cake
@ Grill 160°C 18 min Cookie
Croissant
Sweet
Bake + potato
(‘;2,) Grill + 180°C 25 min Egg tart
puff
R BBQ pork
-~ Grill + ) ,
v o
oo Convection 180°C 13 min Spare rib
— 100-250°C Mooncake
Bake + o . .
il (O3] Convection 210°C 13 min Pizza
—) Steak
Grill 180°C 25 min Meat
— Kabab
— i Oyster
Grill 200°C 13 min Y
seafood Prawn
) . Veggie
S aad Grill R .
200°C 8 min kabab
vegetables
— Eggplant
Bake 150°C 50-200°C 15 min Bread
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Operating Instructions

PRESET RECIPES

Operating Instructions

PRESET RECIPES

CLASSIFICATION CODE RECIPE TEMPERATURE TIME
S1 Ferment 38C 20 min
S2 Defrost 58°C 30 min
S3 Yoghurt 38°C 480 min
sS4 Chinese bun 100°C 20 min
S5 Siu-mai 100°C 20 min
S6 Red date cake 100°C 30 min
S7 Braised beef 100°C 50 min
S8 Chigjj;ﬁ:“’k 100°C 15 min
S9 Chinese cured meat 100°C 40 min

Steam 510 Chif:ﬁgu!ith 100°C 15 min
S11 Corn cake 100°C 30 min
S12 Fish 100°C 14 min
s13 Chicken with 100°C 15 min

mushroom
S14 Silky melon 100°C 15 min
315 Braiseq fish with 100°C 40 min
chicken
S16 Meatball 100°C 22 min
S17 Cabbage roll 100°C 15 min
S18 Tofu with shrimp 100°C 12 min
S19 Sliced pork 100°C 45 min

P.16

CLASSIFICATION CODE RECIPE TEMPERATURE TIME
S20 Fish cake 100°C 15 min
S21 Spare rib 100°C 25 min
S22 Spicy fish head 100°C 18 min
S23 Eggplant 100°C 22 min
Steam S24 Chinese sausage 100°C 15 min
525 Chicken with 100°C 15 min
shitake
S26 Stuffed tofu 100°C 15 min
S27 Short rib 100°C 15 min
S28 Pork patty 100°C 15 min
P1 Butter cookie 165°C 18 min
Po Mini walngt crisp 165 18 min
cookie
P3 Croissant 180°C 15 min
P4 Coconut bun 165°C 20 min
P5 Toast 175°C 40 min
Bake
P6 Cupcake 160°C 20 min
P7 Cheesecake 120°C 50 min
P8 Chiffon cake 6" 160°C 30 min
P9 Créme brulee 160°C 25 min
P10 Egg tart 200°C 15 min
P17




Operating Instructions Operating Instructions

PRESET RECIPES PRESET RECIPES
CLASSIFICATION CODE RECIPE TEMPERATURE TIME CLASSIFICATION CODE RECIPE TEMPERATURE TIME

P11 Cream puff 160°C 25 min P30 Pork knuckle 190°C 55 min
P12 Bacon pizza 200°C 13 min P31 Char-siu 200°C 35 min

Bake P13 Shrimp pizza 200°C 13 min P32 Cajun chicken wing 180°C 20 min
P14 Potato with cheese 180°C 15 min P33 Steak 180°C 10 min
P15 Baked rice with 180°C 15 min P34 Baby back rib 200°C 20 min

seafood

P16 Sweet potato 200°C 50 min Steam Grill P35 Duck leg 185°C 25 min
P17 Eggplant 200°C 35 min P36 Cod steak 180°C 5 min
P18 Vegetable kebab 180°C 18 min P37 Tofu 180°C 20 min
P19 Mushroom in foil 200°C 20 min P38 Mushroom 180°C 15 min
P20 Hasselback potato 200°C 35 min P39 Corn on the cob 180C 20 min

Grill _
P21 Sausage 200°C 13 min P40 Asparagus 180C 8 min
P22 Pork belly 180°C 15 min Attention:

Preset recipes are for reference only. Cooking time and temperature may vary with actual ingre-
P23 Bacon 180C 11 min dients and personal preference.
P24 Clam in foil 200°C 40 min
P25 Squid 180°C 20 min
P26 Roast pigeon 185°C 25 min
P27 Roast chicken 185°C 27 min
Steam Grill

P28 Peking duck 185°C 45 min
P29 Capelin 180°C 20 min
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Cleaning & Maintenance Troubleshooting

A WARNING! /\ WARNING!
Before maintenance and repair, turn off the product, unplug the power source, and wait till * Before maintenance work, turn off the product and unplug product from power source.
the product has completely cool down. ¢ This product must be installed and repaired by the manufacturer’s authorized after-sales

personnel only; if consumers entrust personnel not designated by the manufacturer, or if

1. After each cooking session, empty water tank to avoid residual water causing coagulation or consumers perform reparation work on their own, there may be a risk of personal injury or
breeding germs.

2. After each cooking session, please wipe oven door seal with warm wet cloth, then wipe dry
with soft cloth.

3. Over time, holes or cracks may form on the oven door sealing strip; when this happens, the
sealing strip will have to be replaced.

property loss.

4. After each cooking session, please use wet cloth to wipe off stains in the oven cavity, then ERROR CODE POSSIBLE CAUSE SOLUTION

wipe dry with soft cloth.
5. Most cooking stains can be wiped off with cloth soaked in mild detergent or warm water. E1 Tgmperature Sensor may be open
6. After each cooking session, please use dry cloth or other tools to clean and dry off residual circuit

water collected in the water trough (located at bottom front of the oven cavity). .

B2 Water pipe may be damaged Contact Customer Service &

Taking Out the Oven Door E3 Evaporator may be damaged Repair Centre
1. Open the door completely, lift upwards to unhinge the door. E4 Heating elements may be damaged

2. Grasp the door firmly, then slowly close the oven door.

3. When the door is almost shut, the hinge part will come loose from the door frame. ES Circuitry may be damaged

4. Lift to take out the door, and place it carefully on a level surface. Oven door is not properly closed

OPEN during operation Close oven door properly

Re-installing the Oven Door

1. Grasp the door firmly, slide the hinge securely back into the door frame.

2. Open the door completely, press the hinge downwards until it latches onto the frame.
3. Close the oven door and make sure it has latched on securely.

CLEANING OVEN DOOR GLASS AND DISPLAY PANEL

1. Clean oven door and Control Panel regularly. Remove stubborn stains with cloth moistened
with neutral detergent.

2. DO NOT use hard brush, scouring pad or wire scrubber to clean the product as it may
scratch its surfaces. Dry off with clean soft cloth.

CLEANING THE OVEN CAVITY

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 the product’s surfaces.

3. When using cleaners to clean the oven cavity, make sure it is completely rinsed off, then
use soft cloth to dry all surfaces completely, and keep the oven cavity dry at all times.
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Technical Specifications

H %

-
~

Model SGV-7030

Rated Voltage/Frequency 220V / 50Hz

Rated Power 3,000W

Product Dimensions (H) 595 (W) 595 (D) 563 mm
Oven Cavity Volume 70L

Net Weight 34kg

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.
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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).

A\ &
* SPRAFEEKTRIA  UITFYEAR—FE AR mAANT * This warranty is not valid until customer registration information
#ﬁﬂ*ﬁUZ\’E?ﬁEﬁ#EIW'F Iﬁjﬁ.l-ﬁ ° ZER - (FEFESERAER: B is received by our Service Centre within 10 days of purchase
= ,— S a = 3 = via one of the following means:
NEREBHAASHERNERABEITHEE - MR EEERAIFFAEHERNWAETNE e - . .
. e - . o _ 1) BEERANTREARNZ 1) Visit our website and register
HEEBTETHEZ - JEFEERASIEETRMERKNER RABEE online:
www.germanpool.com/ www.gttarmanpool.com/
warranty pananty
Emg%jiﬁﬂ E_[’E\E)?\ %fiﬁ/f 2) IR EBE - 2) Complete all the fields on the
ﬁggxz'gj{% . attached Warranty Card and
E1 um}“%@ Ejﬁ%ﬁﬁ%ﬁﬂ% EUSSARENT mail it back to our Customer
Service Centre.
E2 K EREAREEER
E3 Ak SRR ALAT I8 38 5 BRI Y S TR BRIL TR REABE—GHRE - LUBAHERBEEL - AS RSN WAERSR - THRERAESMS -
Please fill out the form below. This information and the original purchase invoice will be required for any repairs. Warranty will be
E4 e R e 1E 2 invalidated if information provided is found to be inaccurate.
E5 SR EEAGEARS 1% Model No.: SGV-7030
OPEN TAEBRE 2B ER K IErIE #5475 Serial No. BRI Invoice No.:
B& B 7592 Purchased From : B 'S HEf Purchase Date :
1. REEHTREEREFTAE  BENEREHEIBIRE - 1. Customer who fails to present original purchase invoice will
not be eligible for free warranty service.
Ti /T— j&% 4,& 2. AP FEAREREHAAE VIR TNRIE » AMRAIAEHE: 2. Customer should always follow the operating
M _ Tt | FAES | 75 instructions. This warranty does not apply to:
'f/ l:]- H J:Fﬁfz\z R~ MEBEIRTIHZ AR - labour costs for on-site installation, check-up, repair,
—IEMER; replacement of parts and other transportation costs;
N S, 22 | S S mn 1 jEs S . - damages caused by accidents of any kind (including
) %iﬁséﬁi}\ﬁg,mﬁl\@‘ﬁﬁ’jﬁiﬁ (@%?&E%&ﬁ{ﬂj), material transfer and others);
- BEEATNE MR EMmitiasim2E A - operating failures resulting from applying incorrect voltage,
AUk SGV-7030 MAFE | B 181 o improper usage, and unauthorized installations
= or repairs.
== BR [4E 3K 3. A ) > BB SH - 3. This warranty is invalid if:
E@@/i‘_'_ 220V / 50Hz ¥ —E;igi;/i—gﬁ};g[jﬁziﬁiﬁﬂjgj%ﬁﬁyﬁ - the purchase invoice is modified by an unauthorized party;
s T RN o - the product is used for any commercial or industrial purposes;
Ijjgl 3,000W - B EEmESN TR % ; - the product is repaired or modified by unauthorized
o personnel, or unauthorized parts are installed;
R~ (H) 595 (W) 595 (D) 563 mm - EmiSIEB ALz B N B B SNEEATR A - the serial number is modified, damaged or removed from
- BB RTHIRIBE B ~ BIZESmIER o the product.
IEBEARTE 70L N 4. German Pool will, at its discretion, repair or replace any
- 4. R EEE RGBT E R A S IR ERERMD - defective part.
/?E 34kg s . ; N 5. This warranty will be void if there is any transfer of
N — N 5. EEmn— AR - EAR AR ISR ownership from the original purchaser.
FIEERHMEHRSE  WBEIERLURASEENRIERE - ERSERNIGTIIEEE » B4R
= \% D o \ \ . .
» 1T et b 25 AR A R AEIE FR 0 Customer Service & Repair Centre
PARSRAIIB A » —BIARSR R © hER& rh R P Hong Kong, China Macau, China
A 5 A 5 BB E LAwww.germanpool .com_E iR A BT hRAS o S 135 SERPS{E R 41 4598 10/F, Kowloon Godown 3/F, Edificio Industrial Pou Fung,
MEELEA 10K L B K 1-3 Kai Hing Road, Kowloon Bay, 145 Rua de Francisco Xavier Pereira,
2% : 85223336249 it : 485328750609 Lowloon HongKong Macau
Tel : +85223336249 Tel : +853 28752699
{EH : +852 2356 9798 {BH : +853 2875 2661
Fax : +852 23569798 Fax 1 +853 28752661
EEH[ : repairs@germanpool.com ) )
Email : repairs@germanpool.com

LERABARBERANSE B MNEFPT | 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 Il, 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
- 2009 \
T’;y Tf?y @ A1/ (T’ I ‘, HONG KONG
J J » ; Jupl ! |§ 2007
ssamteany BESURE SERBEERE il

“ yhong! FE"_‘M ﬁ#n‘;‘zﬁﬁ% 008 - 09

©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.
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