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Warnings & Safety Precautions

{\ WARNING!
Read all instructions carefully before using this product.

This product is for domestic indoor use only. If this product is used for any commercial, industrial,
rental or other purposes, product warranty will be VOIDED.

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 an adult responsible for their safety.
Mind your children and DO NOT let children play with this product.

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

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

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.

Disconnect 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 designed for embedded installation and must not be installed behind decorative
doors to prevent overheating.

To prevent personal injury, property damage, or other accidents, carefully read and follow all content

marked with the following symbols in this manual before using this product for the first time:

PROHIBITED ATTENTION WARNING
Strictly not allowed Important safety Must be operated strictly
precautions in accordance with the
requirements

PROHIBITED

This product is not for use by persons with reduced physical, sensory or mental capabilities, or
lack of experience and knowledge (including children), unless they have been given supervision
or instruction concerning the use of this product by a person responsible for their safety. Children
must be supervised to ensure they DO NOT play with this product.

DO NOT alter the internal wiring except by a qualified service technician.

DO NOT disassemble or repair any part of this product by yourself.

If the power cord becomes damaged, it must be replaced by qualified technicians from German
Pool Customer Service & Repair Centre.

DO NOT store flammable, explosive, or corrosive materials in this product.

DO NOT allow children to operate this product. Keep children at a safe distance from this product
at all times.

DO NOT use a loose or poorly connected power outlet.

DO NOT damage the power cord or crush, pinch, or strike it with heavy objects.

DO NOT use any power source other than 220-240 V~ 50-60 Hz.
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Warnings & Safety Precautions

10.

11.

12.

13.

14.
15.

ATTENTION

The power cord is 1200mm in length, make sure it is reliably grounded.

DO NOT pull on the cord to disconnect power, otherwise it may cause hazards like electric shock,
short circuit, or fire.

When this product is in operation, DO NOT touch the oven glass door to avoid burns.

If this product will not be used for an extended period of time, disconnect the power source to
prevent electric leakage or fire due to aging of the power cord.

When this product is operating or immediately after a cycle ends, the oven cavity is extremely hot.
DO NOT touch the heated parts inside the oven cavity. Directly touching the utensils will result in
burns.

Be careful when opening the oven door. DO NOT expose your face directly to the steam to prevent
burns.

DO NOT place food or utensils directly on the bottom of this product. Food and utensils must be
placed on the grill rack, grill pan, or steam tray.

DO NOT use steam cleaners.

Make sure this product is placed in a well-ventilated location to prevent overheating.

This product will generate heat during use, Do NOT touch heating elements inside the produc,
accessories and utensils inside will become very hot. Wear heat-resistant gloves when retrieving
accessories and utensils from the oven cavity.

This product must be reliably grounded, and DO NOT connect the ground wire to a gas pipe, water
pipe, lightning rod, or telephone line. Poor grounding will cause electric shock and accidents.

This product must be installed on a surface that can adequately support its weight. Failure to do
S0 may cause parts to fall, resulting in injury or property damage.

Installation must be carried out by qualified professionals. Failure to do so may result in hazard-
ous conditions.

DO NOT cook foods containing alcohol, as alcohol vapors may catch fire inside the oven cavity.
Use only temperature sensing probes recommended for this product.
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Warnings & Safety Precautions

10.

11.
12.

13.
14.

15.

16.

WARNING
DO NOT use abrasive cleaners or sharp metal scrapers on the oven door glass. Scratching the
glass surface may cause it to shatter.
This product’s oven door hinges will move when opening and closing the oven door. Make sure
your hands stay clear from the hinge areas to avoid getting pinched.
To avoid risk of electric shock, ensure this product’s power source is disconnected before
replacing the oven lamp.
When moving this product, DO NOT lift by the oven door handle. Lift the product from its bottom,
and handle it gently.
For appliances equipped with a convection motor, disconnect the appliance from the power
supply before removing the protective cover for cleaning. After cleaning, the protective cover must
be reinstalled in its original position.
When securing this product, the bottom of the cabinet must be supported by a platform with a
load-bearing capacity of at least 75 kg. DO NOT rely solely on screws at the door frame to hold the
product in place.
Do not allow children to use this product without supervision unless they have been given
adequate instructions concerning the safe use of the appliance, fully understand the hazards
involved, and possess the capability to operate it in a correct manner
DO NOT operate this product with an external timer or an independent remote-control system.
Due to the inherent characteristics of the tempered glass manufacturing process, spontaneous
breakage is an intrinsic property of the material. The industry’s standard spontaneous breakage
rate is 3%- 5%; however, our company rigorously controls this rate to within 3%.
This product must have its own dedicated flex outlet. DO NOT share outlet with other appliances,
doing so may cause abnormal overheating and result in a fire.

WARNING! Accessible parts can become hot during use. Young children should be kept away.
If the product emits abnormal noise, odor, overheats, or malfunctions, stop using it immediately,
turn off the switch, and disconnect the power supply.
Power should not be connected to household appliances via light bulbs with sockets.
The total rated current of appliances connected to an extension power outlet must not exceed the
rated current of the original fixed socket or circuit.
Users must not replace the fuses in household appliances and power supplies with ordinary
conductors or fuses exceeding the specified current capacity.
Users should not alter the settings of low-voltage circuit breakers or residual current devices
(RCDs) without professional guidance.
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Product Structure

Main Unit

Control Panel

Oven Door Latch

Water Tank

Convection Fans
Rack Guides (3

0D

Levels)

7 Evaporation Tray

Oven Door

Oven Door

Accessories

Handle

=

Grill Pan
For grilling and baking, or placed
under the grill rack to catch
grease and food debris, or
containing liquids

Steam Tray
For steaming food

Grill Rack
Can be used for holding cooking
utensils during cooking

Rubber Bulb Syringe
For cleaning drip tray and suck-
ing up residual water inside the
oven cavity

Oven Mitten
For removing hot utensils from
the oven

Installation Screw x4
For installing the oven into the
kitchen cabinet

Note:

Grill pan, steam tray and grill rack may temporarily warp or deform slightly due to thermal expansion
during prolonged high-temperature use. This is normal and does not affect their function. They will

return to their original form after cooling down.

P.7




Installation Instructions

Product Dimensions & Cabinet Cutout Dimensions

545mm
—Z
Height
Iil 445mm
Height \
455mm
Gy |
T Depth
\ 535mm
595mm

Panel thickness 20mm
Note:

Unit height includes the feet at the bottom of the unit to the top of the product.

Cabinet Panel
(level with the product’s glass door)

Socket can be installed here or
level an_d flush with } inside an adjacent drawer
the cabinet panel

Cabinet Panel | Cutout Depth 2540mm



Installation Instructions

Vertical Cabinet Installation 50mm

S epth

Width (not including panel) 560mm
Width (including panel) 600mm

Air Vent >250cnt

Countertop Cabinet Installation

\
I

Back \EF
Opeéning

Width (not including panel) 560mm
Width (including panel) 600mm

Use the included 4 screws
to secure this product

(*Assuming panel is 20mm)

220-240 Vv~

16A

16A

D



Installation Instructions

Preparation & Inspection Before Installation

Installation must be carried out by professional personnel in strict compliance with all applicable
codes and regulations.

All components of the cabinet intended to house this product (including plastic materials and
decorative wood) must be assembled using heat-resistant adhesive capable of withstanding
100°C high temperature. The use of unsuitable materials or adhesives may result in cabinet
deformation or bonding failure.

There must be sufficient space inside the cabinet to provide for this product’s power connection.
During installation, the power outlet must be installed outside the cabinet. If the outlet is installed
inside the cabinet, a double pole switch must be fitted outside the cabinet to ensure the power
supply can be disconnected at any time after the product is installed.

The cabinet intended to house this product must be structurally sturdy enough to support its
weight. This product must be securely and firmly installed into the cutout opening.

Provided that adequate ventilation is ensured, this product can be installed in a wall cabinet or
beneath a standard base cabinet.

Before using this product, all packaging materials must be removed from the oven cavity.
Carefully inspect the surfaces of this product for any signs of damage. If damage is detected,
contact German Pool Customer Service & Repair Centre immediately.

Installation Method

1.

Before installation, ensure this product is connected to a separate 16A flex outlet with reliable
grounding. The power cable connection must be equipped with a full-pole disconnect device to
ensure product safety (eg. a full-pole disconnect residual current protection switch).

Connect the power cord to the electrical outlet, then gently slide the product into the cutout hole.
Open the oven door and use the four provided installation screws to secure the product in a
position flush with the cabinet door front.

Upon completion of installation, functional testing must be performed in accordance with the
operating instructions.

Note:

Installing & Detaching Rack Guides

To detach: loosen the 4 nuts fixed on the left and right rack
guides by turning them clockwise, and remove the rack guides.
To install: Place the left and right rack guides on their proper
side, and tighten the 4 nuts by turning them anticlockwise.

Ensure the product is securely fastened to prevent it from tilting forward during operation, which
could damage items inside.

To ensure sufficient installation space and adequate airflow around the product, it is
recommended to remove the back panel of the cabinet during installation.
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Operation Instructions

Note:
Before using any function involving steam, make sure to fill up the water tank first.

1. Take out the water tank: connect power. In standby state, tap Water Tank Key and the water tank
will automatically pop out. Pull out the tank.

2. Add water: lift the seal ring on the top of the water tank, fill in purified water.

3. Install the water tank: after filling with water, close the seal ring properly and insert the water tank
back into the water tank slot.

Note:

. DO NOT fill to above the maximum water mark.

. It is recommended to use only purified or distilled water to prevent limescale build-up, and clean
the water tank regularly to keep it hygienic. It is recommended to take out the water tank after
each use and pour off any residual water.

. Before each use, make sure the water tank’s seal ring is completely closed to prevent leakage.

. DO NOT put the water tank in the dishwasher.

. DO NOT fill the water tank with hot water, to avoid deforming the water tank and damaging the
oven.

Control Panel
Indicator Lights A

Others

Steam Grill Recipes

LS

2

Control
Keys

Indicator
Lights B

Control
Keys

Indicator Display
and Indicator Lights

Indicator Lights (A)

Indicator Light | Mode/Function | Indicator Light | Mode/Function | Indicator Light | Mode/Function
T High
Steam Mode Temperature Grill Bake Mode
Steam Mode
: Convection Convection Convection
Mode Grill Grill Mode Bake Bake Mode
Grill Bake + Grill Bake Top Double Top Double Grill
Bake Mode b fan e
Dry Dry Steam Grill Moist Moist Steam Wet Wet Steam Girill
Steam Grill Mode Steam Grill Grill Mode Steam Grill Mode
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Operation Instructions

Indicator Lights (B)
Indicator Light | Mode/Function | Indicator Light | Mode/Function | Indicator Light | Mode/Function
Air Fry Mode Preset Recipes Stew Mode
Function Function Function
Function Function Function
T Sterilize : )
Function Timer Timer Function
Display Panel & Indicator Lights
Indicator Light | Mode/Function Indicator Light Mode/Function
ﬂ Function l_l l_l l_l l_l l_l l_l l_l Temperature/
!I I 1l I 1l I (] Time Indicator
Add Water Alert _| RN _|_| _|m
Control Keys
Key Description
. In sleep state, tap this key to enter standby state
Power . During operation, tap this key to cancel operation and return to
standby state
. In standby state, tap this key to enter sleep state
Tap this key to turn oven lamp on or off
Lamp
. When adjusting cooking time or temperature, tap this key to increase
Increase parameters like time, temperature, weight, etc.
. When using Recipes function, tap this key to forward to the next recipe
. When adjusting cooking time or temperature, tap this key to
Decrease decrease parameters like time, temperature, weight, etc.
. When using Recipes function, tap this key to go back to the last recipe
Temperature / When using product for the first time, tap this key to enter Clock settings
Time After selecting mode or function, or during operation, tap this key to

alter between adjusting temperature and time

>/

Start / Pause

After selecting mode or function, tap this key to start operation
During operation, tap this key once to pause operation, tap again to
resume operation

Press and hold this key for 3 seconds to deactivate the child lock function

After selecting mode or function, tap this key to enter Timer settings

Steam

Timer
Tap this key to pop out the water tank
Water Tank
Tap this key to enter Steam mode selection, then tap this key repeatedly to
select mode
Steam Mode Selection

Steam: suitable for pasta, vegetables, seafood, etc.
High Temperature Steam: suitable for foods that don’t tenderize
easily, such as tendons or boned-in chicken
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Operation Instructions

Key Description
Tap this key to enter Grill mode selection, then tap this key repeatedly to
select mode
Mode Selection
. Grill Bake : suitable for casseroles,baked potatoes, etc.
. Convection : can grill several tiers at once, suitable for grilling meat,
etc.
Grill . Convection Grill : suitable for grilling hamburger steak, chicken
skewers, etc.
o Convection Bake : suitable for pizzas, croissants, etc.
. Bake : suitable for cakes and pastries
. Grill Bake + Turbo Fan : suitable for roasting large foods like whole
chicken, lamb rack, etc.
. Top Double Grill + Fan : suitable for thicker cuts of meat e.g. fish
steak, sausages, etc.
Tap this key to enter Steam Grill mode selection, then tap this key
Steam Sl repeatedly to select mode
Steam Grill Mode Selection
. Dry Steam Grill: suitable for chicken wings, etc.
o Moist Steam Grill: suitable for BBQ pork, grilled fish, etc.
. Wet Steam Grill: suitable for créme brilée, etc.
sic ol Tap this key to enter Air Fry Mode
Air Fi Mode
irrry Air Fry: suitable for fried chicken nuggets, French fries, etc.
e Tap this key to enter Preset Recipes selection, then tap Increase/Decrease
- keys to select recipe
Recipes
Tap this key to enter Others mode selection, then tap this key repeatedly to
select desired mode/function
Others Mode/Function Selection
p" Stew: suitable for soups, etc.
Others Preheat: quickly raise oven cavity temperature

Heat Dry: for drying residual water inside oven cavity
Ferment: suitable for rising dough, making yogurt, etc.
Defrost: quick defrost with heat

Keep Warm: keep food warm with steam

Descale: for cleaning limescale on piping and evaporator
Sterilize: for sterilizing heat-resistant utensils and tableware

Using for the First Time
Before using this product for the first time, fill the water tank with purified water to the maximum water

mark, and run Steam Mode at 100°C for 20 minutes. Afterwards, wipe dry any residual water inside

the oven cavity, then run Convection Grill Mode at 180°C for 20 minutes. Upon completion, allow

the oven cavity to cool down, then open the oven door to ventilate the interior to eliminate any new

appliance odors. Finally, wash all provided accessories separately before using.
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Operation Instructions

Setting the Clock (When Using for the First Time)

1. Connect the power source, the product will beep once, control panel will light up for 1 second,
display panel shows 12:00, and product enters standby state.

2. Instandby state, tap and hold Temperature/Time Key, the Hour digits on the display panel blink.
Tap Increase/Decrease keys to adjust the hour.

3.  After adjusting the Hour, tap Temperature/Time Key, the Minute digits on the display panel blink.
Tap Increase/Decrease keys to adjust the minutes.

4.  After setting is complete, tap Start/Pause Key to confirm. Alternatively, if the product does not
receive any further command in 10 seconds, it will automatically confirm the current clock setting.

Note:

If the power source has been disconnected (eg. power outage or power plug is unplugged), when
reconnecting the product to power, the clock has to be reset again. After the clock has been set, if user
wishes to adjust the clock, user must unplug then re-plug the product and reset the clock.

Standby State & Sleep State

1. Insleep state, all keys go dark except for Power Key.

2. Insleep state, tap Power Key to enter standby state. All keys light up and display shows the
current time.

3. Instandby state, tap Power Key to return to sleep state. Buzzer will beep once.

A. Basic Operation

Cooking Guidelines

. When heating soup, sauces or liquids, be careful when retrieving from the oven.

. DO NOT overheat, otherwise when retrieving the food from the oven, sudden boiling will cause
liquid to splash and cause scalding.

. When heating liquids, ensure the liquid is filled to at least 60% of the container’s capacity.
Heating a small amount of liquid can lead to boiling and sudden, dangerous splattering.

. DO NOT stir liquids immediately before or during the heating process.

. After heating, allow the container to sit in the oven for a while, then stir the contents gently before
retrieving from the oven.

. Always stir or shake heated baby food or liquids thoroughly. Test the temperature before feeding
to avoid scalding the infant.

. DO NOT use conventional thermometers with this product. Use only meat thermometers to verify
the cooking result. If the food is undercooked, continue cooking until the recommended internal
temperature is reached.

. When using Grill category, control the cooking time and monitor the cooking process closely. DO
NOT leave the product unattended. Excessive heating of food can cause smoke or fire.
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Operation Instructions

Start Cooking
1. Instandby state, tap Steam Key, Grill Key, Steam Grill Key, Air Fry Key, or Others Key to select
desired category.
2. | If selecting Steam category, tap Steam Key repeatedly to switch between Steam Mode and
High Temperature Steam Mode, the corresponding indicator light will blink.
IIl. If selecting Grill category, tap Grill Key repeatedly to cycle among Grill Bake,
Convection, Convection Grill, Convection Bake, Bake, Grill Bake + Turbo Fan, and Top Double
Grill + Fan modes, the corresponding indicator light will blink.
I1l. If selecting Steam Girrill category, tap Steam Grill Key repeatedly to cycle among Dry Steam Gill,
Moist Steam Grill, and Wet Steam Grill modes, the corresponding indicator light will blink.
IV. If selecting Air Fry Mode, tap Air Fry Key, and Air Fry Indicator Light will blink.

V. If selecting Others category, tap Others Key repeatedly to cycle among Stew, Preheat, Heat Dry,
Ferment, Defrost, Keep Warm, Descale, Sterilize modes/functions. The corresponding indicator

light will blink.

3.  After selection is complete, tap Temperature/Time Key to adjust temperature and time, then tap
Increase/Decrease keys to adjust parameters.

4.  When setting is complete, tap Start/Pause Key to start operation. If selected mode comes with

Preheat function, the product will start to preheat, the cooking time on the display panel will light
up constant (no countdown). At this time, DO NOT place food inside the oven. When preheating is
complete, product will automatically start to cook, the cooking time on the display panel will start

to countdown. User can now open the oven door and place in the food, close the door and the
product will automatically continue cooking.
5. When cooking is complete, buzzer will beep 10 times.

Note:

. During cooking, tap Temperature/Time Key then Increase/Decrease keys to adjust temperature or time.

. During operation, tap Start/Pause Key to pause operation, Start/Pause Key will blink. Tap Start/
Pause Key again to resume operation.

. If oven door is opened during operation, operation will automatically pause, display panel will
alternately blink remaining time and “OPEN”".

. During operation, if user wishes to cancel operation, tap Power Key and product will return to
standby state.

. When operation time has exceeded 30 seconds, Child Lock will automatically activate, Child Lock

Indicator Light will light up constant. Tap and hold Start/Pause Key for 3 seconds to deactivate
Child Lock.

3 Before using Heat Dry or Sterilize functions in the Others category, remove all food, accessories
and containers from the oven cavity.

. Beware of high heat when opening the oven door during operation, whern operation is on pause
or immediately after operation is completed.

. After operation is complete, it is recommended to clean off any food debris or water inside the
oven cavity, and keep the oven cavity dry and clean.
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Operation Instructions

. Default .
. Heating Adjustable
Category | Mode/Function Temperature/ . Preheat
Elements Time Temperature/Time
Steam Steam 100°C / 20 min °0-100°C/ NA
Steam High Top Inner Heating o
Temperature Element, Steam, 110°C/ 20 min 1f %%503 (k:lr/ NA
Steam Hot Fan
Lower Heating
} Element, Top o . 40-220°C/
Grill Bake Outer Heating 180°C / 20 min 1 min-3hr Yes
Element
. Back Heating o ; 40-250°C/
Convection Element, Hot Fan 180°C/ 20 min 1 min-3hr Yes
Top Outer Heating
Convection Element, Back o . 40-250°C/
Grill Heating Element, | 180°C/ 20 min 1 min -3 hr Yes
Hot Fan
Lower Heating
Convection Element, Back o . 40-250°C/
Grill Bake Heating Element, 220°C/ 20 min 1 min-3hr Yes
Hot Fan
Lower Heating
Element, Back o . 40-180°C/
Bake Heating Element, 180°C/ 20 min 1 min-3hr Yes
Hot Fan
Lower Heating
Grill Bake Element, Top o } 50-230°C/
+ Turbo Fan Outer Heating 180°C/ 20 min 1 min-3hr Yes
Element, Hot Fan
Top Inner Heating
Top Double Element, Top o : 50-230°C/
Grill + Fan Outer Heating 180°C/ 20 min 1 min-3 hr Yes
Element, Hot Fan
Back Heating o
Dry Steam Grill | Element, Steam, | 180°C / 20 min jf%ﬁ?%ﬁ/ Yes
Hot Fan
. Back Heating °
Steam Moist Steam Element, Steam, | 180°C / 20 min 120-250°C/ Yes
Grill Grill 1 min-3hr
Hot Fan
Back Heating o
Wet Steam Grill | Element, Steam, | 180°C / 20 min 112%%5_03 %r/ Yes

Hot Fan
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Operation Instructions

utensils. Temperature and time are not

adjustable

. Default .
. Heating Adjustable
Category | Mode/Function Elements Tem%e:;ure/ Temperature/Time Preheat
Lower Heating
) . Element, Top o ) 120-230°C/
Air Fry Air Fry Outer Heating 190°C/ 20 min 1min-3hr Yes
Element, Hot Fan
Top Inner Heating
Element, Top °
Stew Outer Heating | 110°C/ 40 min 13(_)%'%15_03 ﬁr/ NA
Element, Steam,
Hot Fan
Back Heating Temperature not
Preheat Element, Steam, | 140°C/ 15 min adjustable / NA
Hot Fan 1min-1hr
Lé)l\g;reHn?a_l’%ng Uses dry heat to evaporate residual
Outer He'atinp water from the bottom of the oven cavity.
Heat Dry Flarer eI | The operation will end automatically NA
Heatin Eiement once the drying process is complete.
Hogt Fan " | Temperature and time are not adjustable
Lower Heating
Element, Top ° ;
Others Ferment Outer Heating | 30°C/20min | 30-48°C/ L min NA
Element, Steam,
Hot Fan
Defrost Steam 50°C/ 20 min | °0:60 G/ 1min NA
Back Heating o ;
Keep Warm Element, Steam, | 60°C/ 20 min 60_892245 min NA
Hot Fan
Steam, Top Inner At t leani le t
Heating Element _Atwo-stage cleaning cycle to remove
Descale Top Outer | limescale from the piping. Temperature NA
Heatir?g Element and time are not adjustable
Operates at 100°C dry heat for 30
Sterilize Steam minutes to sterilize the cavity and NA
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Operation Instructions

Add Water Alert
During operation, if the water level in the water tank falls to the minimum mark, the Add Water

Indicator Light on the display panel will blink, buzzer will beep continuously and operation will pause.

The water tank will automatically pop out. Please remove the water tank, refill and reinsert it properly

into the oven, then tap Start/Pause Key to resume operation.

Descale Function

When the evaporation plate has accumulated 100 hours of operation, the product will alert the user to

run the Descale Function. It is recommended to descale the product in time.

1.

In standby state, remove the water tank, fill it to the max water mark with purified water and des-
caling agent, and reinstall it back into the oven.

Tap Others Key and select Descale function, display panel shows “C01”".

Tap Start/Pause Key to start Descale function. The product will automatically run for
approximately 25 minutes until the first stage of descaling is complete. Buzzer will beep, and
display will show “C02”".

Take out the water tank again, empty it and refill it to the maximum water mark with only purified
water, and reinstall it into the oven.

Tap Start/Pause Key to resume Descale function. The product will automatically run until the
second stage of descaling is complete. Buzzer will beep, and product will return to standby state.
Wipe off any water or residue left on the bottom of the oven cavity with a dry cloth.

If the product has been disconnected from power, the cumulative operating time of the
evaporation plate will automatically reset to zero.

To avoid any descaling agent residue left inside the oven cavity, user can run the Descale Function
again, using only purified water for both stages.
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Operation Instructions

B. Advanced Operation

Timer Function

1. Instandby state, select the desired cooking mode and set the temperature and time.

2. Tap Timer Key, display panel will show programmed end time, the Hour digits will blink. Tap
Increase/Decrease keys to adjust the hour.

3. When hour is set, tap Temperature/Time Key to switch to the Minute digits. Use Increase/
Decrease keys to adjust the minute.

4.  After desired timer is set, tap Start/Pause Key to confirm, and product will start to countdown.

Note:

. The programmed end time is based on the 24-hour clock system, and refers to the time at which
cooking will finish, not when cooking will start. For example, if you set the programmed end time
to 15:30 and the cooking duration to 20 minutes, the product will automatically begin cooking at
15:10 and finish at 15:30.

. Before using the timer, make sure the clock has been set correctly (please refer to the “Setting
the Clock” section).

. After activating Timer function, tap Power Key and the product will return to standby state.

. Timer can be set for all modes and functions except for Heat Dry, Descale, and Sterilize.

. If selected mode has preset Preheat function, the product will automatically begin preheating in
advance and automatically start cooking when preheat is complete.
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Operation Instructions

Preset Recipes

1. Instandby state, tap Recipes Key to enter Preset Recipes Selection interface.

2. Tap Increase/Decrease keys to select desired recipe (PO1-P50).

3.  When selection is complete, tap the Start/Pause Key to start cooking. The cooking time can be

adjusted by +5 minutes, while the temperature cannot be adjusted.

4.  When cooking is finished, buzzer will beep 10 times.

Recipe Code Recipe Name Cooking Time/Temperature
P-01 Mantou Steam 100°C, 18 min
P-02 Okra egg custard Steam 100°C, 15 min
P-03 Steamed Fish Steam 100°C, 15 min
P-04 Steamed Prawns Steam 100°C, 10 min
P-05 Steameg Vegetables With | steam 100°C, 15 min
P-06 Garlic Eggplants* Step 2: Conveetion 200°C, 10 min
P-07 Spare Ribs with Potatoes High Temperature Steam 110°C, 30 min
P-08 Chili Fish Head Steam 100°C, 15 min
P-09 Seafood Baked Rice* Top Double Grill + Fan 200°C, 8 min
P-10 Braised Pork Belly High Temperature Steam 150°C, 90 min
P-11 Bird’s Nest with Snow Fungus | High Temperature Steam 110°C, 40 min
P-12 Chicken Coconut Soup High Temperature Steam 110°C, 90 min
P-13 Spinach Cake* Steam 100°C, 35 min
P-14 Osmanthus Milk Pudding Steam 100°C, 15 min
P-15 Buddha’s Temptation Soup High Temperature Steam 110°C, 20 min
P-16 Dried Lemon Slices Convection Grill 70°C, 180 min
P-17 Beef Wellington* Dry Steam Grill 220°C, 30 min
P-18 Grilled Lobster* Top Double Grill + Fan 220°C, 6 min
P-19 Roast Chicken Convection Grill 140°C, 60 min
P-20 Roast Pigeon* Convection 170°C, 30 min
P21 Crispy Pork Knuckle S B N Chy 210 Ey s mioam 107G, 60 min
p-22 Drunken Crab Steam 100°C, 20 min
P-23 Mala Grilled Fish Convection Grill 200°C, 30 min
P-24 Pizza* Convection Bake 200°C, 15 min
P-25 Crab & Rice Cake Pot High Temperature Steam 120°C, 40 min
P-26 Sukiyaki High Temperature Steam 120°C, 20 min
P-27 Honeyed Sweet Potato Convection 220°C, 45 min
P-28 Steak Salad* Dry Steam Grill 220°C, 7 min
P-29 Mixed Vegetables* Top Double Grill + Fan 200°C, 25 min
P-30 Pumpkin Glutinous Rice Bun | Steam 100°C, 15 min
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Operation Instructions

Recipe Code Recipe Name Cooking Time/Temperature
P-31 Grilled Salmon* Dry Steam Grill 200°C, 15 min
P-32 Snack Platter* Air Fry 200°C, 20 min
P-33 Cumin Lamb Rack* Convection 200°C, 30 min
P-34 Grilled Chicken Wings* Convection Grill 200°C, 18 min
P-35 Spare Ribs with Lemon Sauce* | Convection 200°C, 20 min
P-36 Crispy Fish Fillet* Air Fry 200°C, 25 min
P-37 Chicken Skewers* Air Fry 200°C, 20 min
P-38 Pork Jerky* Air Fry 180°C, 20 min
P-39 Caramel Chestnut Cake* Grill Bake 180°C, 15 min
P-40 Portuguese Egg Tart* Grill Bake 200°C, 30 min
P-41 Créme Brilée* Wet Steam Grill 150°C, 35 min
P-42 Chocolate Crisps* Grill Bake 170°C, 12 min
P-43 Chiffon Cake* Grill Bake 140°C, 45 min
P-44 Butter Cookies™ Grill Bake 160°C, 20 min
P-45 Matcha Mochi* Grill Bake 180°C, 25 min
P-46 Sandwich Bread Loaf* Grill Bake 170°C, 35 min
P-47 Country Loaf* Convection Grill 220°C, 45 min
P-48 Red Bean Bun* Dry Steam Grill 170°C, 18 min
P-50 Soft Milk Bread* Grill Bake 160°C, 20 min

Note:

3 Recipes marked with * in the table above feature a default preheat function. DO NOT place food

in the oven during preheating. Place in food only after preheating is complete and the main
cooking cycle begins.
. Recipes are for reference only. Cooking results may vary depending on factors such as personal

preference for doneness, initial food temperature, portion size, shape, and the type of cookware

used.
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Cleaning & Maintenance

(\ WARNING!

. Before repair and maintenance, turn off the product, disconnect the power source, and wait for
the product to completely cool down first.

. DO NOT place heavy items on the oven door to avoid damaging the oven door.

Note:

. DO NOT use gasoline, alcohol, organic solvents, abrasive cleaners, etc. for cleaning, as they may
cause discoloration or cracking of the surface finish. Use only dedicated neutral cleaners to clean
this product.

. Clean this product regularly. It is recommended to clean the interior after each use to prevent
smoke or odors during subsequent uses.

. It is recommended to turn on the oven lamp during cleaning for better visibility of the cavity
surfaces. Clean the interior with a soft cloth dampened with warm water and mild detergent, then
wipe dry immediately with a dry soft cloth.

. DO NOT use sharp objects to clean the oven door or cavity, as this may cause the glass to break
or scratch the interior lining.

. Before changing the oven lamp, make sure the product is disconnected from the power supply.
Only use heat-resistant bulbs. If the oven lamp is broken, please contact German Pool Customer
Service & Repair Centre. DO NOT change the bulb yourself.

3 DO NOT use steam cleaner to clean this product.

Cleaning the Oven

. Wait until the oven cavity has completely cooled down before commencing cleaning.

. Use a moist soft cloth to wipe the oven door, oven door glass, control panel and oven cavity.

. To prevent damaging the oven’s parts, DO NOT allow water to enter the air vents on the sides of
the unit.

. After each cooking, clean the oven cavity and accessories of any food residue, and keep the oven
cavity dry. This will help prevent smoking when the product is heated up.

. To clean off stubborn stains, use a soft cloth moisten with a little bit of soft neutral cleanser. DO
NOT use harsh abrasive cleaners.

. If steam accumulates inside the oven cavity or around the oven door, wipe it dry with a soft cloth.
This may occur during normal operation of the oven or under conditions of high humidity.

Cleaning the Oven Cavity

Pour 250 ml of water into a bowl and place it on the first rack level, then close the oven door. Select
Convection Bake Mode, set to 50°C for 30 minutes to melt the grease. Once the cycle is complete,
open the oven door and wipe the oven cavity using a cloth or sponge moistened with warm, soapy
water.
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Cleaning & Maintenance

Cleaning the Control Panel
Wipe the control panel can be wiped with a cloth or sponge moistened with warm soapy water.

Cleaning the Oven Door

1. Open the oven door to a 90° angle, then flip open the locking levers on both the left and right
hinges to their maximum angle (Fig 1).

2. Gently close the oven door until the hinges engage at the appropriate angle, then slightly lift the
door upward and pull it outward to remove it (Fig 2).

3. After cleaning, reinstall the oven door back onto the oven, ensuring it is securely and properly in
place.

Fig 1 Fig 2

Note:

. When reinstalling the oven door, ensure the notches on the lower part of the hinges are correctly
fitted into the mounting holes on the main body.

. Once aligned, firmly press down on the hinge locking levers to secure the oven door in place.

Cleaning the Water Tank
Check the water tank at least once per month. If this product will not be used for a prolonged period of
time, pour off the water inside the water tank, and install the water tank properly into the water tank slot.

Cleaning the Accessories

. Wash the accessories with detergent and soft cloth promptly after use.

. DO NOT use abrasive substances to clean the accessories (eg. steel scourer will damage the top
coating and lead to rusting).

Cleaning Limescale

. If you notice that steam output is slower or less consistent than usual, or if the steam contains
white powder, please use the Descale Function to clean the oven. If there is heavy limescale
buildup, you can run the descaling cycle multiple times.

. If no steam comes out at all, the pipes may be severely blocked by excessive scale buildup,
blocking the steam from passing through. In this case, please contact German Pool Customer
Service & Repair Centre for assistance.
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Troubleshooting

N\ WARNING!

. Before maintenance work, turn off the product and disconnect the power source.

3 This product must only be repaired by a professional technician authorized by German Pool

Customer Service & Repair Centre; if consumer entrusts personnel not designated by German

Pool, or if consumer repairs this product by themself, there may be a risk of personal injury or

property loss.

Problem

Possible Cause

Solution

Product does not work

The outlet has no power

Check power connection status

Product is not connected to
power

Connect product to power

Oven lamp does not light up

Oven lamp broken

Contact German Pool Customer
Service & Repair Centre

The oven has power connection
issues or a blown fuse

Contact German Pool Customer
Service & Repair Centre

Product emits smoke during
operation

Oven cavity has grease residue

Clean off grease residue in oven
cavity

Motor makes sound even after
power has been turned off

Oven motor cooling

This is a normal phenomenon

Oven door glass is foggy, and
has oil drippings

Food producing oil drips or
moisture during grilling

Clean oven door glass after
product has cooled down
completely

Oven door makes a clacking
sound when closing

Oven door hinge locking levers
not fully pressed down

Fully press down the hinges’
locking levers

Display shows error code EO1

Oven cavity temperature probe
over 290°C

Display shows error code EO2

Evaporation plate temperature
probe over 260°C

Display shows error code EO3

No change within 5 minutes
after startup and oven cavity
temperature is below 35°C

Display shows error code EO4

No change within 5 minutes
after startup and evaporation
plate temperature is below
35°C

Display shows error code EO5

Oven cavity temperature probe
open circuit or short circuit

Display shows error code EO6

Evaporation plate temperature
probe short circuit

Display shows error code EO7

Water-boiling plate open circuit
or short circuit

Display shows error code EO8

Lower heating element
temperature probe open circuit
or short circuit

Display shows error code EO9

Power board communication
error

Contact German Pool Customer
Service & Repair Centre
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Technical Specification

Model SGV-5228L
Power 3,000 W
Voltage / Frequency 220 -240V~ 50 -60 Hz
Product Dimensions (H x W x D) 455 X 595 X 600 mm
Oven Cavity Dimensions (H x W x D) 255 X 470 X 420 mm
Water Tank Capacity 1.2L
Net Weight 32 kg

. Information in this User Manual is for reference only. Specification and design 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 update version of the User Manual.
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Rk SGV-5228L
IhE 3,000 W
TR/ HEE 220 - 240 V~ 50 - 60 Hz
ERmRY (SxE0R) 455 X 595 X 600 mm
TEERS (ExBEE) 255 X 470 X 420 mm
KEEBE 1.2L
FE 32 kg

ERHRBRHRTNEEE  BABITEA
BRI EA - — B PSRBZE ©
7R b 5 A A B & Liwww.germanpool.com 48 _E ff & BThi AR o
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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).

ERREBETARA » LTFFIHP—EARNRAAT
BLER  RAFESERNER:

* This warranty is not valid until customer registration information is
received by our Service Centre within 10 days of purchase via

1) EZ R BEVIPFHRERRR
RABGTR (A _AES)

2PREANEFERAETER

www.germanpool.com/warranty

3 EZRAFHFEARAH

one of the following means:

1) Visit our VIP App and register online:
(Scan the QR Code on the right)

2) Visit our website and register online:
www.germanpool.com/warranty

3) Complete the attached Warranty
Card and mail it back to our
Customer Service Centre.

BIHL L PRI ERIEARE—(HRTT - DUBEBREEER - BRIRECITEERVAIEEER  [RIGERAFSEY
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.

#U5%E Model No. : SGV-5228L
B 5EHE Serial No. :

BE B g% Purchased From :

1REBEETRBERRIEARE B AERBERERT
2. }ﬂﬁﬁfﬁ?ﬁ:ﬂaﬂiﬁ'ﬁe?%ﬁ@ AR ABSE:
- R - RER - EBHERSHZ AR —
@Lfﬁm
- RN R EINERIMEE: (BIEEm N );
- BREAAE ~ MRFAFMERIGRER R
HATBIBuz 18 -
BRTIERT - AP ZRAEREREVE:
- BERTHMFERA MmN ;
- ERERERmES RS
- EMRIERALZ BT A B BRSNS
- BERRIEEZEN - BIESMIER o
4 BRI B REREE G B EBEEY -
5. énn_%ﬁ%&ﬁiﬁﬁg » ER BRI -

B P IR S AEE RO

BB BT

FUREARZEHT S99 TRPIBFINASE IS (BMHTRE)
SN EEEEER O TBE 51598 /EEHE A1 IgAR
FEiE  +852 2773 2888 B5h  +853 2875 2699
EH : +852 2356 9798 {#E : +853 2875 2661
FEE : repairs@germanpool.com

SRR Invoice No. :
B% = H 5 Purchase Date :

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.
Th|s 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.
. Th|s 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.
German Pool will, at its discretion, repair or replace any
defective part.
. This warranty will be void if there is any transfer of ownership
from the original purchaser.

w

&

(&)

Customer Service & Repair Centre
Hong Kong Macau

Unit B, G/F, Sunshine Kowloon Bay
Cargo Centre, 59 Tai Yip Street,

A, 1 Andar, Mei Kui Kuong
Cheong Fase 2, No.515 Avenida
Do Conselheiro Borja Macau
Tel : +853 2875 2699

Fax : +853 2875 2661

Kowloon, Hong Kong
Tel : +852 2773 2888
Fax: +852 2356 9798

Email : repairs@germanpool.com

ItAR B R RS 5E AOR Y ‘This warranty is valid only in Hong Kong and Macau
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