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BUILT-IN 2-IN-1 STEAM & GRILL OVEN
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Ultra-high Temperature Steam Cooking

The new Built-in 2-in-1 Steam & Grill Oven is equipped with a patented steam
heating system, it can continuously heat water vapor in a sealed and pressurized
environment. The ultra-high temperature vapor reaches up to 115°C, penetrating
food and forcing out oil. The upper, lower and back heating elements achieve
uniform heating while the hot air convection fan creates a crispy outer layer.
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Revolutionary External Water Tank Design

Without having to open the oven door, you can fill up the tank with 1.3L of water, enabling
continuous steaming up to 90 minutes*. You don’t have to worry anymore about getting hurt by
the hot steam coming out from the oven, and heat loss during the cooking process is minimized.

SGV-5228 % RFEMESNE XK FEREF
SGV-5228 Steam Oven’s External Water Tank Design
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When steaming for a prolonged period of time, you can refill the water tank without having to
open the oven door, so heat energy loss is minimized and the steaming result is more than

satisfactory.
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Other Brands’ Internal Water Tank Design
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When there is insufficient water for steaming, you need to open the oven door to refill the tank.
This causes heat energy loss and makes it difficult to correctly time the cooking process. Also,
when opening the oven door, there are risks of scalding.

AREELZEE  REX

* NERAIRER - RfEE2E - RAKEEFIRDNE B REEBLURRESAKRME -
* Internal Test Results for reference only. The actual cooking duration depends on the volume of food, cooking
temperature, humidity levels and other related factors.
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52L Extra-Large Capacity*
The 52L extra-large capacity allows larger ingredients to be put into the oven. Since the dishes to
be made are not restricted by the size of the oven, the versatility of the steam oven is increased.
Multiple dishes can also be cooked at a time, shortening your cooking time.
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4 cooking trays can be inserted at a time, enabling you to cook for 6-8 people easily.

BRIEAZEE - ERRETEEH - ERUEEIRERANE -
The super large capacity allows an entire chicken to fit in. Perfect for making grilled chicken for
Christmas!
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With the cavity widened, it is more convenient to put in food longer in shape. Cooking an entire
fish is far from difficult!

*DUBRR I EATE (& x M@ x &)
*Measured by interior dimensions (H x W x D)
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30 - 250°C Precise Temperature Control
A wide temperature range from 30 to 250°C is available. Use the steam oven to prepare all kinds
of cuisines which require various cooking methods and temperature levels.
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50 Built-in Recipes

Tailor-made according to different characteristics of food. Easy one-button operation enables you
to create perfect dishes with the perfect temperature and timing. You can still create countless
cuisines even if you are a beginner!
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DIY Your Cooking Method
The unique Overlap function enables you to overlap two different cooking modes with selected
time and temperature. The endless combinations bring about ever-changing cooking results.
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Revolutionizing Steam Ovens, Unlimited Possibilities
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13 Cook Modes
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Maria, how can | make crispy chicken that requires
steam and grill processes in one go?
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Steam: Top Single-tube Grill: . =
Steam only Using only one top heating tube to ﬂﬁ' ' H% uﬁ ’ Fﬁ r %DU d Ij]ﬁgu*
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High Temperature Steam:
Using the steam function as well as
top heating elements

@ Hot Wind:
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Rear Hot Wind:

Using rear hot wind
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Top Single-tube Grill+ Rear Hot

Wind:

Using only one top heating tube and

rear hot wind to heat
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Bottom Grill + Rear Hot Wind:
Using the bottom element and rear
hot wind to grill
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Convection:

Using upper and bottom heating

elements, as well as rear hot wind to

achieve the convection effect
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Top Grill:

Using both top heating tubes to grill
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Top and Bottom Grill:

Using upper and bottom heating
elements to grill thoroughly
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Bread:

Using rear hot wind first, then Top
and Bottom Grill

Rig:
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Keep Warm:

Keep food warm for 3 hours
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Defrost:

Using steam to gently defrost foods
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Ferment:

Best ferment temperature at 30°C
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function. Let me show you how.

It's easy. You just need to use the overlap
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First Choose High Temperature
Steam

Using high temperature steam of
110°C to quickly cook the chicken
thoroughly such that the moisture is
locked in and the chicken stays
Juicy.
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Overlap with Convection

Using top and bottom grill and rear

hot wind to delicately process the

chicken 360°, which gives a crispy

texture to the outside of the chicken.
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Professional Design and Unparalleled Performance
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Dual Heating Elements

The powerful dual heating elements eject steam twice as fast
as traditional steam ovens. You can also choose your desired
steam strength.
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3-Layered Glass Door
The 3-layered glass structure is extremely
durable. It is able to endure high temperature
and prevent scalding.
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Bright Built-In Light

The clear, natural lighting makes it convenient to observe the
cooking process, giving you a better control.
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All-around 3D Heat Circulation

Heat is distributed evenly inside the oven, facilitating fast and
thorough cooking.
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4 Detachable Shelves
The 4 stainless steel shelves ar
making food by layers. The detacha
makes them easy to clean.
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Integrated Droplet Tray

The integrated droplet tray ensures the oven door is sealed,

avoiding the leakage of condensed water.
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Easy-To-Clean Steam Generator

Pull out the rubber plug to drain waste water and clean the

steam generator.
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3D Heat Circulation Technology

The innovative hot wind circulation system evenly distribute heat energy to different parts inside
the oven. As food if heated rapidly and thoroughly, moisture and nutrients are retained. Creating
healthy dishes with authentic flavours is only an easy task!
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Heat Penetration
Heat penetrates food evenly, making
the food crispy on the outside while
tender on the inside.

Heat (:onvectlon

The hot wind circulation technique
evenly and rapidly transmits heat
energy.
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Heat Conduction

The thermal conductive grill tray allows
food to be cooked evenly without
flipping it over. An interesting cooking
result in which the top is grilled while
bottom is fried can also be achieved.
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Product Comparison
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Dual Heating Elements

The powerful dual heating elements
eject steam twice as fast as traditional
steam ovens.
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Smart Humidity Adjustment

Humidity can be adjusted under the
Steam Grill mode to acquire different
cooking results.
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360° 3D Heat Circulation
Heat is distributed evenly inside the
oven, facilitating fast and thorough
cooking.
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Preserving the Nutrition and Flavors
Effective in dissolving excessive grease
and preserving nutrients and original
flavor in food by steaming at a low
temperature level of 50°C.
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External Water Tank

Refill water without having to open the
oven door, minimizing heat energy loss.
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Easy-to-clean steam generator

Pull out the rubber plug to drain waste
water and clean the steam generator.
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Traditional Heating Elements

Steam production is discontinuous. The
amount of steam is small and heat
efficiency is low. Furring is a common
problem.
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Monotonous Steam Output

Steam output is non-adjustable. Cooking
results cannot be flexibly controlled.
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Uneven, Static Heating

Heat is concentrated around the heating
element. Heat distribution inside the
oven is uneven.
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Inconsistent Results and Loss in
Nutrition

Easy to overcook, causing excessive
water and nutritious losses.
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Internal Water Tank
Oven door needs to be opened when
refilling the tank, causing heat energy
loss and scalding risks
Sealed steam generator - Difficult to
clean and water scale may be formed
easily.
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Multiple Accessories N
Useful and gives extra convenience for cooking/cleaning. U5 Model

Z4EHF A Installation Category
E [ Voltage

$8K Frequency

THhE Power

=725, Cooking Functions
832 2 Cooking Menu

S5 5 %5 B Temperature Range
758 Capacity

JKf57Z5 8 Tank Capacity
WIB/EEEAE Glass Colour
JE42# 2 No. of Rack Levels
WIREREE Glass Ply
HERY =xExE (2XK)

Product Dimensions HXWxD (mm)

BARY =xExE (2XK)

Interior Dimensions HXWxD (mm)

BERST BxER (ZX)
Packing Dimensions HXWxD (mm)

ERE 51\ Power connection

SGV-5228

# A Built-In

220-240V

50 Hz

2800 W

13

50

30-250 °C

521L

(S)Is

£ Black

4

3

(H)455 x (W)595 x (D)550

#J Approx.
(H)254 x (W)469 x (D)401

(H)534 X (W)660 x (D)660
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B8 Use an air circuit breaker that can
BREET  ARHHBHE - BRYNE/N\S BRI - withstand a minimum of 16A
Food Tray with Wave Pattern
The ventilated design facilitates heat penetration and JPE Net Weight 33.0kg
allows food to be heated from all sides.
#a BB A5t Gross Weight (w/Packing) 39.0 kg
wom REEFH Warranty 4F 1 year
PR BB ABIE R A - ERAE R IERE - SRBTEA o BT Lwww.germanpool.comi@ AT o
Oil Tray Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most
Used for collecting grease formed during the cooking up-to-date version.
process. S i s ey
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| T 2o Built-in Installation
HAEEMS o feHiEEERAR P EANHRIE Blend in perfectly with the kitchen and space-saving.
Grill Tray BURE .
Specially designed for grilling purpose. Able to drain away T A— AR IRIE(SGY-5228) = SRR E(SGV-5228) % B B E (DWR-2504)
| excess grease. Independent Installation: Installation Combination:
2-in-1 Steam & Grill Oven(SGV-5228) 2-in-1 Steam & Grill Oven(SGV-5228) &

Built-in Dish Warmer(DWR-2504)
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Water Absorber

Used for absorbing stagnant water inside the oven or in the
droplet tray.
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Heat Insulating Gloves

They effectively protect you from getting burnt while

handling food and oven accessories. S
B (EXK) -
Dimensions (mm) 250cm’

\560—563\/
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DWR-2504
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German Pool Built-in Kitchen Appliances Series
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2-in-1 Steam Oven Electric Oven Microwave Oven
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Dish Sterilizer Dishwasher Built-in Dish Warmer
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ZEHEHIE LIRS ENE LMEEE
All-Zone FlexInduction Induction-Ceramic Refrigerator
Cooker Cooker

REARE SMART SENSEESREHHIEE
Gas Cooking Range SMART SENSE Range Hood
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Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most
up-to-date version.
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If there is any inconsistency or ambiguity between the English version and the Chinese version, the Chinese
version shall prevail.
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