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Warnings & Safety Precautions

/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.

e Mind your children and DO NOT let children play with this product.

¢ (Cleaning and user maintenance shall not be made by children without supervision.

e Check the voltage indicated on the rating label before using this product.

e This product is for domestic indoor use only.

e 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.

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

WARNING: DO NOT allow children to operate this product, and keep product out of reach of children.
WARNING: Before cooking, please fill water tank to maximum marking, and make sure water tank is
fully inserted into oven, to avoid pump not being able to function properly during cooking.

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

WARNING: Should it be necessary to open the oven door during cooking process, keep all body parts
(especially the face) of children or users away from the oven door to avoid steam burns.

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

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

WARNING: If oven door or gasket is damaged, please DO NOT use steam oven until it is properly repaired.
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 a
similar professional.

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

After cooking, wait 30 minutes until the product 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 protection 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 ability to take care of themselves should use
this appliance under the supervision of an adult to prevent accidents.

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, inflammable materials etc.
Regularly inspect the product, 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 the product’s electric cord, socket or other parts in water or liquid to avoid danger or
risk of fire.

DO NOT place the product near fire or high temperature surroundings like gas stove or microwave oven.
DO NOT place the product on or near tablecloths, curtains or other flammable materials to avoid
danger of fire.

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

DO NOT operate this product with an external timer or remote control system.
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Product Structure

Operation Instructions

Steam Vent oS>

Door Handle %

Control Panel

Water Tank

Water Drip Collector

Sponge 4®

Oven Mitten

Grease Collecting Tray

Wire Rack
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Before Initial Use
1. To avoid high temperature of oven from damaging the wall, please keep a safe distance between the
oven and the wall on all side.

Keep at least 10cm
away from wall

Keep at least 10cm \
away from wall

3. Fill the water tank with pure water, to avoid oven stopping midway during Steam function; after cook-
ing, clean off any residual water in the water tank.
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Operation Instructions

Operation Instructions

Control Panel

Control Keys LED Display Panel Control Keys

LED Display Panel

<o
i

QUICK STEAM | |ROAST BAKE

STEAM GRILL | | HEALTHY FRY

ICON FUNCTION

Steam / Water Tank Empty Indicator

- During Steam function, 10) light constantly lights up
@ - when O flashes, it indicates that the water tank is
running dry, alerting user to refill

(r-) Timer Indicator

BBBC Temperature Indicator

BEEB Time Indicator

LOW STEAM Low Steam (Low Temperature Steam Mode)

HIGH STEAM High Steam (High Temperature Steam Mode)

QUICK STEAM Quick Steam (One Touch Steam Mode)

STEAM GRILL Steam Grill Mode

ROAST BAKE Roast Bake Mode

HEALTHY FRY Healthy Air Fry Mode
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Control Keys

ICON KEY FUNCTION
. Turn the product on or off.
| Power/Cancel . During cook!ng process, press this key will
cancel cooking, and product returns to
Standby status.

. In Standby status, press these keys to select
cooking mode.

—|— -_— Up/Down . After selecting cooking mode, press these

keys to adjust cooking temperature/dura-

tion or set timer.

During cooking process, press this key to start or
rt/P
| I> Start/Pause pause cooking.
o After selecting cooking mode, press this key to
C Temperature adjust cooking temperature.

. In Standby status, long-press this key 3
seconds to set the clock.
N Timer . After selecting cooking mode, press this key
to adjust cooking duration.
. After selecting cooking mode, long-press this
key 3 seconds to enter into Timer function.

-0 LED Light Press to switch oven light on or off.
Preset Recipes In S-tandby sta.tus, press this key to enter Preset
Recipes Function.

Clock Setting

1. Connect to the power source, the product enters Standby status. Long-press (1) for 3 seconds to
enter Clock Setting.

2. Press or —to set the hour, press |[> to confirm.

3.  Press+ or —to set the minute, press |[> to confirm. The clock is now set.
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Operation Instructions

Operation Instructions

Start Cooking

1.In Standby status, Press + or — to select desired cooking mode.

Preset Recipes
1. In Standby status, press to enter Preset Recipes Function.
2. Press + or — to select desired recipe code (01-23), then press |[> to start cooking.

Note:
In Preset Recipe Function, cooking temperature and duration are not adjustable.

Mode Icon Tempelz)rg];?llrllet/Time Ad}&ggggg‘;ﬁge AdjustggpeeRange
Low Steam 40°C/ 0:20 30°C-60°C 0:01 - 12:00
High Steam 100°C / 0:20 60°C-100°C 0:01 - 3:00
Quick Steam 100°C/ 0:20 / 0:01 - 3:00
Steam Grill 180°C/ 0:20 100°C-230°C 0:01 - 3:00
Roast Bake 180°C/ 0:20 50°C-230°C 0:01 - 3:00

Healthy Air Fry 200°C/ 0:20 100°C-230°C 0:01 - 3:00

2. Press °C to enter Temperature Setting, press + or — to adjust desired cooking temperature.

3. Press @ to enter Timer Setting, press + or — to adjust desired cooking duration.

4. Press |[> to start cooking.

5. During cooking, if user wishes to adjust temperature or cooking duration, press °C to enter
Temperature Setting, or press (5\ to enter Timer Setting, then press + or — to adjust, then press
|> to continue cooking.

6. During cooking, if user wishes to pause cooking, press |[>; to resume cooking, press |[> again.

7. During cooking process, if user wishes to cancel cooking, press (') to return to Standby status.

Note:

. If product is unintentionally turned on, immediately press (') to stop operation.

. After cooking process is finished, oven fan will continue to run for 3 minutes to dissipate residual
heat inside the oven cavity. This is a normal phenomenon.

o During cooking, if the oven door is opened, the oven will pause cooking; after the door is closed,
the oven will automatically resume cooking.

Preset Timer Function
1. In Standby status, press =+ or — to select desired mode.

o0k WN

countdown is completed, the oven will automatically start cooking.
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. Press °C to enter Temperature setting, press + or — to adjust cooking temperature.
. Press (EJ to enter Timer setting, press =+ or — to adjust cooking duration.
. Long-press C"—) for 3 seconds to enter Preset Timer setting.

. Press + or — to set hour, press |[> to confirm.
. Press + or — set minute, press |[> to confirm. LED Display will show timer countdown. When

CODE RECIPE TEMPERATURE (°C) | TIME (MIN) MODE
01 Steamed egg custard 100 18
02 Steamed scallops with garlic & vermicelli 100 15
03 Reheat bun/dim sum 100 15
04 Steamed crab 100 18
Steam

05 Steamed bun 100 20
06 Steamed spare ribs 100 28
o7 Steamed cabbage 100 10
08 Papaya with milk 95 23
09 Cookie 150 30
10 Egg tart 200 20
11 Roasted chestnuts 180 30
12 Pineapple bun 180 15

130 20
13 Chiffon cake

160 10
14 Puff 180 20 Roast Bake
15 Bagel 190 20
16 Macaron 140 12
17 French fries 200 18
18 Honey chicken wing 180 20
19 Meat kabab 200 18
20 Roasted sweet potato 230 40
21 Grilled steak 190 18
22 Grilled chicken 190 45

Steam Grill

100 15
23 Red braised pork

200 28
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Cleaning and Maintenance

/N WARNING!

Unplug the product from the power source, and allow the product to cool down completely before
cleaning or maintenance; DO NOT wet or immerse the product in water to avoid electric shock.

. After cooking, absorb any residual moisture in the oven cavity with the provided sponge, and
thoroughly clean the oven cavity and all accessories.

. If product will not be used for an extended period of time, thoroughly dry oven cavity and all
accessories, and store the accessories in the oven cavity.

. DO NOT use harsh cleansers, benzene, petrol, abrasive powders or metal scrubber to clean the
product and its accessories to avoid damaging the product.

. Keep the oven cavity clean at all times. If there is food debris or soup adhering to the oven cavity,
wipe off with a wet cloth, and DO NOT clean with hard materials. If oven cavity is very dirty, wipe

clean with cloth moistened with a gentle cleanser, DO NOT clean with harsh or abrasive cleansers.

. When steaming with this product, use ONLY purified or distilled water. Using tap water may cause
scale to accumulate on the steam tray. After cooking, please wipe off any residual moisture in the
water drip collector.

. When cleaning the baking tray, please use soft cloth or sponge, DO NOT use hard materials (such
as wire scrubber) to avoid scratching the surface and damaging the protective layer.

. DO NOT use steam cleaner to clean the product.

cosced
8882888588854

Use cloth moistened with soft cleanser  Use warm water to wash grill rack and
to wipe the oven cavity, then wipe with tray; washing directly with cold water is
a wrung out wet cloth. not recommended.
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Troubleshooting

Occasionally, you may encounter some problems that are of a minor nature and a service call may not

be necessary. Use this troubleshooting guide to identify possible problems you may be experiencing. If

problems cannot be resolved by this guide, please contact our Customer Service and Repair Centre.

Problem

Possible Causes

Solutions

LED display won't light
up

1. Steam oven is not plugged in
2. Electrical cable failure

1. Plug in steam oven
2. Contact Customer Service &
Repair Centre

LED display malfunction

1. LED panel damaged
2. electronic components of the
circuit board are damaged

Contact Customer Service & Repair
Centre

Water or steam leaking
out from oven door
during cooking

1. Oven door not closed properly
2. Oven door seal is damaged

1. Re-shut oven door properly
2. Contact Customer Service &
Repair Centre

Oven lamp won't light up

. Oven lamp is damaged
. Main computer board damaged

Contact Customer Service & Repair
Centre

Motor Fan won'’t operate

. Main computer board damaged

Contact Customer Service & Repair
Centre

Press key Malfunction

. Press-key damaged or not
properly installed

. electronic components of circuit
board damaged

1
2
1. Motor damaged
2
1
2

Contact Customer Service & Repair
Centre

No steam emission

1. water pipe bent, blocked or
damaged

2. Pump damaged

3. Water system'’s seal is damaged

Contact Customer Service & Repair
Centre

Steam condensed on
steam vent grille

Normal phenomenon

During cooking, excess steam inside
oven cavity will escape through the
steam vent. If ambient temperature
is low, the steam will condense

on the vent grille, this is a normal
phenomenon.

Voltage fluctuation
affecting cooking effect

Normal phenomenon

When there is -10% to+5%
fluctuation in the voltage, the
product will still operate normally,
but if the voltage is too high or too
low, it will affect the power output
of the product. This is a normal
phenomenon.
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Troubleshooting H £k

Error Codes

Er5 Steam tray sensor open circuit alert
Er6 Steam tray sensor short circuit alert
Er7 Oven cavity sensor open circuit alert
Er8 Oven cavity sensor short circuit alert

TEREERE 24

FAMTRA& 26

Voltage/Frequency 220-240 V ~ 50/60 Hz
Power 2,000 W

Product Dimensions (H) 345 (W) 362 (D) 440 mm
Oven Cavity Volume 20L

Net Weight 11.3 kg

All information in this manual is for reference only. If there are any errors or omissions, the specification
produced by the factory shall prevail. The specification is subject to change without prior notice.

If there is any inconsistency or ambiguity between the English version and the Chinese version of this
manual, the Chinese version shall prevail.

Refer to www.germanpool.com for the most updated version of the Operation 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).

* 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.

FRAZLTRBUEREAFZ—(HRE - LEREREHEY - AP RHCIIAEENVAIIEER - ARRERAHEER

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.

F1%E Model No.: [ ] SGV-2020
#5557 Serial No. :

FEIEEIE |nvoice No. :

B E R5%% Purchased From :

85 H &7 Purchase Date :

1T REEHTBERRLAE I TERBMEEIRE

2%ﬁﬁ@wﬁ%iMEfﬁ¢ ANMRAAAEIE:
- FPIRE RER  HEXEBRTH AR
—wngﬁ,
- ARARENABINERRIEE (BIFEHRE);
- BREAAE « MERIAE ISR BEAA
AT Bz 188 -

BRTIERT » AR ZRAERAEEUE:
- BERZHIMIERAZMK ;
- EREREEERTERR
- EmAIER AL M A B BRSNS AAI L 4
- MBARTHRIE R BN ~ BESMIER -

4. BAEAEREGENE RS H BRI -
6. Em— SR - RRMEIRIEER -

2P AR R AEE L
hEl & FHERF]

FUBEREAT59%E PR RIET 14558
SinsEsEER st TeE HLTHRAEME
TiE © +85223336249 &iE : +853 28752699
{HH : +8522356 9798 {8H : +8532875 2661

53 : 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
Cargo Centre, 59 Tai Yip Street, Fung, 145 Rua de Francisco
Kowloon Xavier Pereira, Macau

Tel : + 85223336249 Tel : +853 2875 2699

Fax : +852 2356 9798 Fax : +853 2875 2661

Email : repairs@germanpool.com

HERBRBEBARE S KR ‘ 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 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
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