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Please read these instructions and warranty information carefully
before use and keep them handy for future reference.
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1 512 /E+5m Quick Operating Guide Emm#siE Product Structure

(BEAARERFAMBRIESRN - FORAHNAEP.OB -

Please refer to P.08 for detailed operating instructions. )

Amln% ‘L [5)

BN EENTNREEN1/6E4/52E
Keep water level (with food) between 1/5 to 4/5 of
inner pot’s height.

Il =
FeE
SEALED

BEBAFREER “BH AE o
Pressure Relief Valve (PRV) must point to “SEALED” position.

RARTER - RRDERE - YIDRITHRES -

Do not open cooker lid immediately after cooking.

[ “RE HRRERT RS -

Turn towards “CLOSE LID” direction to securely close lid.

HBRBIRE - BERERARSA o
Connect power and select one of the one-touch
buttons to start cooking.

0.

2¥
Floater
TiuakeE
Sinking Position
EFFIIAMRBER SR » EAFHZE -
When Floater sinks down, open cooker lid.

‘TIPS :

PNMRIRIREET - B O HERER R “BER” AIADREERR o

P (RERANERERRY  RRERERYIDERNE )
i Pointing PRV to “Release” position during “Keep Warm”
status can speed up the discharge of remaining pressure
(not applicable when cooking porridge) .

HFRERIER - PR F RS IRSETE N
Pz BERO - RIS -

During operation, keep hands and face away from
the lid and venting outlet on the PRV.
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EHIER

Control Panel

F‘

FEEEE
Sealing Belt
TREBETE R
Lid Fitting Screw Cap \\\
ST EHE -
Sealing Ring of Floater F¥
Floater
KR
Water Collector
AR
Inner Pot
RREE 448
Cooker Handle Outer Pot
gz =<1
Venting Outlet
ZELF
Lid Handle
DB

RERBEE
Lid Locking Device

Pressure Relief Valve

BR/EN
Hanging Hole
for Rice Spatula

FEtECHF

Supplied Accessories

R
Rice Spatula
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Measuring Cup
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EHIER

Control Panel

A. Control Buttons

) _ (G
OO & A
One-Touch Function Buttons

(Incl. “Soup / Congee”, “Meat”, “Express Rice”, “Rice”,
“Soup”, “Beans / Tendon”)

When cooker is not cooking, select and press one of
these buttons to start operation according to default
time settings. Corresponding icon and cook time will be
shown on the digital display.

A. ¥Ri#EREH
OO S A

RIETHRER

(BFE %136 ~ “BF8 | B AE ~ REERR
CEER ~ ERR DM I HNER)
ERHIRESRE T ARNERR - s g A EEN
Thee - W EFRRFSUEAREES - FESRTER
SEESVISEES D

TIEAITERF 5 8 (0-24/)\BF)
“Timer” Button (0-24 hours)

TR o IRERRRE
“KEEP WARM” Indicator

TR | IRERRTE
“PRESSURE” Indicator

T BiRESRE ) ThREE
“COOK TIME” Button

MR8 BUH , 2
“WARM / CANCEL” Button TTRMER, 8 M

BT > BRRAEEHFTEER “ 01" RRBHER
FENTVNERE o ST @ BEE/NFREM
BN RIZIT RS B SRR - WK AR
RRENEFRE 240 (IERIBIEIEARET - 1R B IR ©

“Timer” Button / 1\

Press to delay starting time of operation. Delay
appointment by 1 hour per each press of this button.
Maximum appointment setting is 24 hours.

(This button does not work under “Keep Warm” or
“Cooking” status.)

1% 196, RiEheese |
“SOUP/ CONGEE” Button

| - TER RERITDAESRE

“CAKE” Button
2 Cg_*
e 24
i)
2R g .

ULTIMATE RICE COOKER URC-16

THRE B PR IREIDAER
“ MEAT” Button

e [ FEE ) REIEESE “Cook Time” Button [h]

“BEANS/TENDON” Button

(1) Press to set cook time according to personal preferences.
Add or reduce 1 minute per each press of the “+” or “-“
button respectively. Add or reduce 10 min. respectively
when these buttons are pressed continuously. Time can
be adjusted from 1 to 99 min.

r iR, 8 (™

(1) SRISBE N\ R TRIRE (PUARRESAR TR
048) © BE—R - REBEABELER 5
0 BRI 0@ ABAIRERUER - 2R
IR EE S -995 4 -

MRREER | RIEThAER
“EXPRESS RICE " Button

TER, RIEDEER
“RICE” Button
(2) TEIREAP—ERIRINAEER - TN AR SR 2 AR o (2) After pressing one of the one-touch function buttons,
you can then press this button to adjust cook time.

MR/ EUE L 8

(1) EESMRET (FRER
ARIIRA -

(2) ERAERERREBRT - RUHIEFERE
LAFHAREE -

“Keep Warm / Cancel” Button Eﬂ‘

(1) When cooker is not running (display is “B& 2"),
press this button to enter “Keep Warm” status.

183 7)) RIS

(2) When cooker is under “Cooking” or “Keep Warm”
status, press this button to clear all settings.

pa =¥

1. BER - RESAETINFER - BNEDDER
£t EEEFEEKTR - MAERES ST
B - SHiSER L FRIARIE -

Note:

1. When cooker is switched on, it enters heating process, and
pressure inside cooker gradually increases. As pressure
reaches the optimal point, the power for heating will be cut
off. Timer will start to count down.
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2. BB - (RELIBARARY; AIBCCEE @ R
BEEFEARBNE

3. ERERELH - BADEREES - H#iEHR
WIS - BRI B ARBERDUESRAERR (BF
SERAGETRARYHENTE) - 2E : BAS
BT - BDHERRK °

4. EEESRNIBEIRIE TR - SRABOBEH TR - B
?Ug%ﬁﬁ?%  MEHEEBER - AP ARER
B °
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2. During count-down, cooker cooks food with pressure. Cooker will
automatically switch to “keep warm” status when time is out.

3. At the early stage of “keep warm” status, there is abundant
pressure inside cooker, which continues to cook food. It is
recommended to let cooker discharge pressure gradually by
itself (time of pressure discharge depends on food portion).
Note: It is normal to hear a little sound inside cooker.

4. Both temperature and pressure inside cooker will gradually
drop. Once pressure is fully released, floater will sink down.
The lock of the lid will release automatically. It is now safe to
open the lid and take out the food.
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B. BEZNIRE

1. I IRRS

- IR GETE FE P REEI iR o

- BRERBEREEYRH ARREEREVE
RERAFREEEEFA LRSS (BE1a
El1bKkE1c) °

B. Basic Operation

1. Open Lid

- Turn Pressure Relief Valve to “Release” position.

- Turn locking device in counter-clockwise direction to
open position, and lift lid handle (Fig. 1a, 1b & 1c).

=7,

{

\
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2. AR - IS RYFKBRART D

- RYPFIKREERRBEEMN/5 (E2a) B8
NEREERI4/5 (El2b) -

- KRG REN NS RIBNREEIB/E (B2c) -

2. Put Water & Food

- Take out the inner pot and then put food and water
in it. Food and water combined cannot be lower
than 1/5 or exceed 4/5 of the height of inner pot.
(Figures 2a & 2b)

- If food expands in water, water level should not
exceed 3/5 of pot height (Fig. 2c).

1 \7_5

Eﬂ
i
O"l(;o

3. RIREAZRERE

MEAE A REERERD - SEIEMoNA R BRI
F00% o BRANBERBEM NSRS ;
BEIFARE - ZAKKREND - DURISAHE
BB RLT o

3. Place Inner Pot In Cooker

Before placing inner pot into cooker, make sure
the outside of inner pot and heating plate are
clean. Position inner pot properly so that it is in
good contact with the heating plate.

P.8

4. B RERE RS

- RETHBERSEEEREAN -

- FEMELT - A LRE - ARHRERER
BRI ENAME - ERER] RE”
HaBLHEME ( RE4a ~ Bl4b -~ B4c) o

4. Close & Lock Lid

- Make sure sealing belt is well fitted.

- Close lid and turn locking device in clockwise direction
to locked position until a fastening sound is heard
(Fig. 4a, 4b, 4c).

/

5. HERE " BEHEIEE  BHE TEF L T

RIEBR - BEOHEES B 8 (B
Sa) > WIREFTFREANTE TS NI (NEF
ST EERTIREE) (B5b) o

5. Final Check

Point the Pressure Relief Valve to “Sealed” position
(Fig. 5a). Then make sure that Floater is in
sinking position (Fig. 5b).

Ealz 3]

Pressure Relief Valve

SEALED

TR
Sinking Position

EFiREE

Raised Position

6. IEBEIR

EEREEE  RESER W W - £E2EH
MAERIEAERRE (W) - AE2(ERLRAIAER R
TREERSFE (342) °

6. Connect Power

Plug in the power. Display will show “Ud 3”. The left
two digits represent appointment time (in hours). The
right two digits represent cooking time (in minutes).

P.9
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7. RELERMENRSE (TRARR)

% TIERER D ) RRETLSE
(BEAREEITERBNSE - THET—5)
SR BEYLI/NSABADES
R R RR S R o

- MRS AT LA RRED A FE] 24/ )\FF o
(F “RiR" & “RE" ARET - RILHREK) -

8. BUE R AERFE & RN
W3 E AR — BT R Ak e R AR -

a. BINHESEE) H
- RENERRERENEREE 5 /36 © "
BB EO@  RERR G -
RS T B B S
StoER) - AR BB -
ERREhAESE - IR EERT [

TR o

b. i ‘BRI [ &

- SRR TR T ISR - BRAR T AR E R
1948 - BIR—R > RARHESEEREIVER
13468 - RIZILEEB1F - BIRTLI102E R
RERIEILSUE o ERSRR EEE A 1-0904F -
TERIZPRThAE RS R B EN LIERRE (REER
R B RICRAERRERTHARE - 826
“ERQ T ThEERLNDEAIEIEE R RREA
HEB150E o FEANZFAFEAIRBNT ¢

7. Configure Timer

To delay cooking, press “Appointment Time /)’
button to set start time
(To start cooking immediately, skip to next step)

- When the cooker is in stand-by mode, press “Timer” button.

- The time can be adjusted by 1 hour pre press, up to

24 hours. (This button does not work under “Keep Warm”

or “Pressure” status.)

8. Configure Cooking Time & Start

Do one of the followings:

a. Press One-Touch Functions
- Select and press one of the one-touch function buttons

(Incl. “ S?up ”@ ", “Meat @@ ", “Express Rice 95
“Rice © ", “Beans / Tendon <", “Cake &©").
Operation will start automatically.

- After a one-touch function button is pressed, you can also
press “Cook Time ['™m ” button to adjust cooking time.

b. Press “Cook Time ['™” Button

- Press to set the cook time according to personal
preferences. Add 1 min. per each press of “Cook Time [fm
button. Add 10 min. when the button is pressed
continuously more than 1 sec. Time can be adjusted
from 1 to 99 min.

”

- The time of each cooking function can be adjusted by
pressing “Cook Time [t button, for example, when
the cooker is working at “Rice @H ", you can press
“ Cook Time [M” to increase the cook time. Please
refer to the “Cook Time” time below.

12 /E3HBE Operating Instructions

5t

- WBEHER - B%iE “BUH & REEH
BIBINRE ©

- TERFIRAE SRR E Y TEN B R - IR 2
SEEAABERVINRE - W B BRI e A BFE
BE > eSSBS EENEZREZFARRE -

9. RBENX L EVHRTE
TSR > it R/ By O mEme
ARIBUREE o

- BEANTERERERERET  Butg §LL
BN BIFTERE  REEASHIRAE o

10. BER A TR E
BRRIETEERR b AR T SET
FIREIHERY

ST CRREUY O R RBRBRAE -
- BIZAT . WERTTET A 45 (RE10a)
- SR ERREBERU T ARSERENE -
REMFREBSILF A LPREES - AL
21 (RE10b ~ B10c ~ B10d) °

- ERBRFRTBIREH

Note:

- To change function, press “Cancel” and then
select another button.

- Corresponding icon and cook time will be shown
on the digital display.

9. Keep Warm / Cancel Settings
- The cooker will start keep warm function if you press
“Warm / Cancel fﬂ‘ " button while the cooker is stand by.

- The cooker will be in stand-by status after pressing
“Warm / Cancel EH‘" button while the cooker was working.

10. Release Pressure & Open Lid

When the cooker displays “---b”:

- Press the “ Warm / Cancel Eﬂ‘ " button to cancel the
operation.

- Before opening the lid, make sure Floater is in
depressed position (Fig. 10a).

- Hold and turn cooker lid to the “OPEN LID” direction
(anti-clockwise) and open the lid (Fig. 10b, 10c &10d).

- Unplug the power after use.

TAREE
Sinking position

2T

Floater

TRIRT)BESRE AR TRIREER ik /2N | B H/RN  |BERTFARE
Function Keys Rice Express Rice | Soup/Congee Meat Cake | Beans/Tendon | Cook Time
TR 12 min 10 min 25 min 30 min 30 min 40 min 1 min

Default Time
SR sn
. AT 5-15min | 5-15min 1-30 min 10-40 min - 30-50 min 1-99 min
Adjustment Range

P.10
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Caution:

When cooking liquid food (e.g. congee, fluid),
Pressure Relief Valve should not be released
immediately after the “Keep Warm” indicator
begins to light up. Wait until the Floater drops down,
otherwise food may spit out through the steam.



T 2215 Caution

£ FARY Before Use

- DR AERER 2RISR « 3R

BRIBPER ©

- BEAERE - FARAEREZET - Y21
REIRZETFA ©

- BAYE E NSRRI A ED S LU A E ALY
HRE -

- B SAREER - LRFHEREERGE
BAOSFREIS R EFRGE - DIFEE -

- RERERBRARKE ©

- BRAEEE - WEERERERAAATRT
HOS IR B, DD BATHRED ©

- LRSS AE E—EhBBI L FE -

- IMARSREYRKN R ENRIRERTES B2
HEATRIE ©

- NIREARE AR IFE IR RIER | WRTZ
ETHMAR R T/0AEMRIFIECNR o

- RIERY)I DR TR - DIRKE -

- YRR SRS A A RS -
GBI o

- INARSBET - WEIRMERBAEHRE 0 B
EAQFE%EE%(EE?\}W_#%Z%E?&E@JJ) : 3L
BIEE AR N EIRER - AREAARET
IRERAEE o

RBREREA240E > BREARFAERB
6/ - MR RBRRABR

CAERUNEEERZE - BEIOEERE Rz
KERSUHIBIIA LR - IRIFRALBEARER
EEZ2HMALHEERIES

- BRI/ N R S s S (£ A

* Do not store this product together with inflammable
products or operate it in a humid and heated environment.

* When moving the cooker, please hold the handle on both
sides of the cooker bottom instead of the lid handle.

* Do not apply any weight on the Pressure Relief Valve
or replace it with any other object.

* The Anti-Clog Filter should be cleaned regularly.
Pressure Relief Valve must also be checked in order to
avoid blockage.

* This appliance is intended to be used in household only.
* If power cord or power plug is damaged, please replace it
with German Pool authorized cable and parts.

* Coat the inner pot with a layer of oil to prevent food
from sticking to the pot.

EBEg During Operation

* The amount of water added to the inner pot should
be complied with Step 2 of Operating Procedures.

The contact point between the inner pot and the
heating plate should be kept clean; Do not use inner
pot directly on top of any other heat source or have
it replaced by other containers.

Do not touch cooker lid during operation to avoid injuries.

Do not block the surrounding of the locking position
to ensure safety.

* When there is a large amount of steam discharging
from the periphery of cooker lid during operation,
unplug the power immediately. It is an abnormal
phenomenon (Safety Discharge Protection is
activated), and cooker must be brought to our
Customer & Repair Centre for a check-up.

* The maximum length for keeping warm is 24 hours,
however, the duration less than 6 hours is recommended
to ensure or have it.

This appliance is not intended for use by persons
(including children) with reduced physical, sensory
or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a
person responsible for their safety.

Children should be supervised to ensure that they
do not play with the appliance.

yF 2518 Caution
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B(ESEHL Finish

- B TIR TR - J51TRZE ©
- f\ﬁ};m’%(ﬁ% (N3R3R) - BOBFRELARE
gi
- ZREBERY  AMEISKEER PR LB
BRIERED RIS ©

- AEBENHIREYERE - P08 TSR
DHRE RO ; RAERE)DRF AR -
P25 -

- REGNZENREETERE
HBBRILIBT L BNGREEZE o

BEAARE

- IR SEENBZR B EmAEE -
?ﬁﬁﬁﬁﬂﬂ%lﬁ*& : UTTT@FH%E?JIQU
D -

- AR A -
RATMEBERRIE -

- BEO7BTIRKERNELSS  FERR
A SAAARBANT AL E AN R
MABHEITHE -

BRIERNAIRE - WREREABHRNAE
NFRBANTHIRER - PIDEITHED -

BYEEA - W

¢ Do not attempt to open cooker lid when Floater
is still in raised position.

* Keep hands and face away from the
venting outlet on the Pressure Relief Valve when
cooker is discharging. Do not touch cooker lid
during operation to avoid injuries.

¢ Please use wooden or plastic spatulas to avoid
any scratching of the non-stick coating of the
inner pot.

fEFZ After Use

* Please keep Sealing Ring in good and clean
condition. Do not replace Sealing Ring with any
other rubber ring or tension ring.

* When there is any malfunction during use,
please stop the operation and contact our
Customer & Repair Centre.

* Dismantling or replacement of any parts of this
product must be done by a licensed technician
with German Pool authorized parts.

« If power cord or power plug is damaged, please
replace it with German Pool authorized cable
and parts.
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- BRRIE AR N EIREE o - Unplug power prior to cleaning.
- AR B EELF DS RITKPE - Wipe cooker bottom with a clean cloth. Do not ©o 0 /
Sk B K o immerse cooker into water or spray water on it. L O—(mm)—t= it ——
- WEKEIF B - WHRMESS - REE - Remove water from Water Collection Cup. Clean s I:"{E %: :} 1 I “ fichinbesy g
B RAL © collection cup with a wet towel and plug it back ' K zbm Fuse
to the side of cooker body. 4 e 9 Bse
' i EH Hela‘;(\i ng Plate
- BRRERKEEMERE - BIE BB - Cooker lid can be detached from cooker body ' o~
BAYHE - S IRERT TR - &R for cleaning purposes. When cleaning, rinse 220V~50Hz :9: l 9 EiE e
FRBRARIRESBE A o inner side of cooker with water, including T e Yoo o tete Power Connecter
Sealing Belt, Pressure Relief Valve, Anti-Clog ¢ . .
Filter, Steam Venting Outlet and Floating Valve. : Q =z
After that, wipe all parts with a clean cloth. .. ééé ééé Ek ¢¢ Sensor
- ZUKBERNEERGIEL - LUHSRERY - You may also detach cooker lid from cooker body o %E'é—'gg%
B (ANEa) © BB REREIRAL (FEE/)\ for cleaning by unscrewing the metal cap in the A ’4’ : \
B e B HEMAD) (20[E 1b) centre of the lid (See Fig. 1a). Return the lid to its £ *\ M
original position after cleaning (make sure the pin é : A 4 :

on the lid aligns with the concave of the cooker arm)
(See Fig. 1b).

fRAEsE
Pin on the Lid

Eikiva

Concave

- B ERESES IS BHRIEZNRMIME () - Use a sponge or non-metallic soft brush to
MERE RS BYENSZHEELIREITE clean inner pot and outer pot (Do not use any
NAMBZRE) » AEBHRMIERmMES © abrasive cleaning products). Then dry the

surface with a clean cloth.

P14 P15
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F 78R % Technical Specifications

‘B

RA

EIETTE

=R o BHBARMEL BB

o T TR FASFECHEHEAT
ek o ERHEREFTFRE ML TR ERY 7
REHHERR o KR EZE W EmEHE

EHEMBREE EREE

o B IS BIREEE

o SR BEERE
BAOFREALERR | «BOHIKERERYER BRBR DB

o BN EER BB PR
ST FAREELEF o RARYIFIKBL AR ERRTIK

EEREOHKMRANEE | REEEDRE /

@enomenon Cause Solution

Lid cannot be closed

e Position of Sealing Belt is not secured

e Floater/Floating Valve is stuck on the
closing gate

Adjust Sealing Belt

Slightly push back the closing gate
in the Floating Valve

Lid cannot be opened

e Floater does not drop down after
pressure is completely discharged

Slightly tap down Floater
with a chopstick

Steam leaks through the lid

e Sealing Belt is missing
e Sealing Belt is dirty
e Sealing Belt is damaged

e Lid is not closed properly

Affix Sealing Belt
Clean Sealing Belt
Replace Sealing Belt

Re-close lid according to
Operating Procedure

Steam leaks through the
Pressure Relief Valve

e Pressure Relief Valve is clogged

e Pressure Relief Valve is damanged

Clean Pressure Relief Valve

Replace Pressure Relief Valve

Floater does not raise

e Amount of food and water is below
minimum requirement

e Cooker lid or Pressure Relief Valve is
broken

Add enough amount of food and
water (Please refer to Basic
Operation Step 2)

Send product to our Repair and
Customer Service Centre /

@E?@ﬁﬁﬁ% Error Code

E1 E2 E3 E4
B Error A 33 B % ROAI23 4T 2% D) EFIRIRE
Broken circuit Short circuit of Overheating Signal Switch
of the sensor the sensor Malfunction /
P.16

@% Model Number

Appointment Time Range

URC-14 URC-16 URC-18
EE[B/$8ZF Voltage/Frequency 220V ~50Hz | 220V ~50Hz | 220V ~50 Hz
THER Power 800 W 1,000 W 1,300 W
A& Capacity 4L 6L 8L
AEBETLE Inner Pot Diameter 20 cm 22 cm 24 cm
R1EEEHEEE Working Pressure 40 -70 kPa
[EB3_EPR Maximum Pressure 100 kPa
;BB EEEE Temperature Range 60-80 °C
Ejﬁ?ﬁﬁfﬁﬂme Range 1-99 minutes
TR EE 0 -24 hours

ERREARINEEE - ASITEA -
FRISURAIB A - —BILARSRA%E

REREAFAEFLL www.germanpool.com #8_ERRZRERFTIRA °

Specifications are subject 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.

Refer to www.germanpool.com for the most up-to-date version of the User Manual

P.17
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BUB| EE AN T 48U http://www.germanpool.com

For additional product information and cooking recipes,

please visit our website at http://www.germanpool.com

PRAREX

HRABRE{BHREER A EESERATESERA
(BEBEREE) -

* BRAEEETRA - UTIIER—EANRAAT
BER  RAFESERNER:

1) BEANRRBERNZ
RAZRLERE
www.germanpool.com/
warranty

2) BERABELE
BWEEFRAF °

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.

ARBZUTRRUREARZ—HHRE - LEREREHEY - AR RHCAEENVAEEER  TRIERABEEY

Please fill out the form below. This information and the original
invalidated if information provided is found to be inaccurate.

purchase invoice will be required for any repairs. Warranty will be

A& ModelNo.: [ URC-14 [O URC-16 [O URC-18

5 3EH% Serial No. :

BEIMSEEE Invoice No. :

B B 5% Purchased From :

B S B H Purchase Date :

1. REEH TREEREIFAE » BNEREHEBERIS 1. Customer who fails to present original purchase invoice

2. FIF FEARERERBABAVIETNMRIF - AMRAMLAEIE:

will be disqualified for free warranty.
2. Customer should always follow the operating

_ J:F"ﬂi;‘aé N ﬁﬁ%ﬁ N ﬁrﬁﬂ%@@%#}égﬁ:Z/\ID{&_ instructions. This warranty does not apply to:

- labour costs for on-site installation, check-up, repair,

tﬂEﬁ@%ﬁﬁ H replacement of parts and other transportation costs;
_ j?%iﬁi/\/*is%%ié}izﬂ’]?éi% (@?ﬁﬁ?ﬁ]&ﬁﬁﬂ) ; - damages caused by accidents of any kind (including

- (EER W R EBERE;

transport and others);
- plastic parts and accessories;

. 2 ot - ing fail ited from i ltage,
- EEEARE « MRS g RS A operating failures resulted from incorrect voltage

WATSIBUZI8IE -
3 RTHNERT » R ZRRAERAGEIUE:
- BEREHEAIERAZ M
- ERWAFEERTEMR

improper operations and unauthorized installations
or repairs.

3. This warranty is invalid if:
- purchase invoice is modified by unauthorized party;
- product is used for any commercial or industrial applications;
- product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;

- éﬁ:%§3 FE@WZE&%)\EE&%@UM%%EHE_@EM: > - serial number is modified, damaged or removed from

- BB RIHIE B EK ~ BIRmIEk -
4. I B RS B AR A S EIRIRERMD -
5. EEfm— AR - ELOR A BRI (R AR o

B RS AR AR O

P&

NEERRELE -3 NEEE A 1012

BEE © +852 23336249 {HHE : +852 2356 9798
EE : repairs@germanpool.com

FREIR

2ERISEAR © +86 400 830 3838
{5 : +86 0757 2336 0284

BEL : repairs@germanpool.com.cn

FRERPT

TRPYERFIRET 1455 B E T EAE3ME

BEE © +853 28752699 {HHE : +853 2875 2661
EE : repairs@germanpool.com

the product.

4. German Pool will, in 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

10/F, Kowloon Godown, 1-3 Kai Hing Road, Kowloon Bay, Kowloon,
Hong Kong

Tel : +852 2333 6249 Fax: +852 2356 9798

Email : repairs@germanpool.com

Mainland China

China Customer Service Hotline : +86 400 830 3838
Fax: +86 0757 2336 0284

Email : repairs@germanpool.com.cn

Macau, China

3/F, Edificio Industrial Pou Fung, 145 Rua de Francisco Xavier Pereira,
Macau

Tel : +853 2875 2699 Fax: +853 2875 2661

Email : repairs@germanpool.com
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Room 113. Newport Centre Phase II. 116 Ma Tau 3/F, Takshun Plaza, Nanguo East Road, 3/F, Edificio Industrial Pou Fung,
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