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Important

For safety, read the instructions carefully before using the appliance for the first time. Save this user
manual for future reference.

The appliance is designed for domestic use only and may only be operated in accordance with these
instructions.

Before plugging in the appliance, check that the electrical rating shown on the rating plate corresponds
with your house’s electricity supply.

Use a separate plug for the appliance. Do not overload power socket.
If the appliance is operated on a non-heat resistant surface, place a heat-proof mat under the appliance before use.

Do not touch the appliance during operation to prevent scalding. Only approach the appliance when it is
cooled. Keep children away from the appliance to prevent injuries.

Unplug the power cord and let the appliance cool before cleaning or washing.

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

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

If the power cord is damaged or the appliance malfunctions, do not attempt to disassemble, repair or
modify the appliance. The appliance must be replaced by the manufacturer, its service agent or similarly

qualified persons in order to avoid a hazard.

Do not use a damaged power cord or power socket to avoid electrocution, short-circuit or fire hazards.

10. Do not submerge, spray or splash the appliance directly with any liquids during cleaning. During

operation, the appliance must not come into contact with water or any other liquids.

11. Do not touch or approach the power socket or switch with wet hands otherwise there maybe risk of electrocution.

12. When cleaning, separate the grill pan from the unit body. Dry before re-use. Do not excessively clean the

13.

14.

15.

16.

upper safety gauze or attempt to remove the safety gauze. This may cause harm and malfunctioning.

Do not apply heavy or sharp items on the power socket or the power cord. When removing the power socket, grip at
the socket itself and do not tug at the power cord, otherwise the power cord may break and cause malfunctioning.

Do not press, move sideways or place excessively heavy objects on the product. This may result in
damage or deformation that can cause malfunctioning or other situations.

Do not wipe volatile substances on this product, otherwise damage or discolouration may occur.

During operation, do not move this product. This may result in over-spilling of hot oil or overheating that
can cause scalding or a fire.
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Notice Before Use

Product Structure

17. Do not use aluminium foil or cling film. The heat emitted from the infrared heating element may set alight
the aluminium foil or the cling film which may ignite the food or the product and cause a fire hazard.

18. When cooking a mixture of ingredients such as seafood and meat, the water content may cause the
hot oil to spit. Take care. Avoid cooking continuously on high heat. When the meat’s water content and
oil combine during heating, the hot oil may spit and cause harm or damage to the human body or the
appliance and poses risk of a fire hazard.

19. Do not set temperature above the required level under the absence of food on the grill pan. This may
cause discolouration, deformation, other damages or fire.

20. Unplug the appliance when not in use.

21. This product is intended for domestic use only. Do not use the appliance for commercial or industrial
purposes. Do not use the product for any purposes other than cooking.

22. Parts emitting heat (including upper and lower parts, and the grill pan below), poses scalding risk due to high heat.

23. Do not stare at the heating element (infrared lamp) for a prolonged period. This may cause temporary
disorientation or dizziness.

24. Areas surrounding the heat emitting parts are hot. Take care to prevent scalding,.
25. During operation or shortly after operation the appliance is hot. Take care to prevent scalding.

26. During operation or shortly after operation, the appliance’s surrounding may be hot. Do not place any objects
that are prone to deformation or combustion near the appliance otherwise there may be fire hazards.

27. During operation, it is necessary to turn the heating arm 60 degrees to the left or right when flipping,
adding or retrieving food.

28. Do not touch the pillar during operation. The pillar gets very hot.

29. The fan will work for an extra 5 minutes after the appliance is switched off.

30. Do not unplug the appliance until the fan stops completely.

31. Do not block the vent of the appliance.

32. Do not use aluminium foil or plastic wrap.

33. Keep appliance at least 30cm away from walls during operation.

34. Keep appliance away from flammables during operation.

35. Appliance must be placed on a level and sturdy countertop during operation.

36. Before adding accessories onto the grill pan, make sure the silicon seal ring is properly in place to

prevent scratching the grill pan surface.
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Product Structure Product Structure

11. Pillar
Connects the heating arm to the grill pan and the main body. The pillar is affected by the infrared heat
from the grill pan, therefore during operation, the pillar is at high temperature and it is forbidden to touch
the pillar.

1. Fan
Located above the Infrared Heating Element, the fan is a durable AC fan which is capable of dispersing
the heat on the grill pan.

2. Infrared Heating Element
Infrared heat penetrates deeply inside the foods. The element radiates heat from top to bottom to
reduce odour and smoke during grilling.

12. Oil Drain
When grilling, there is no need to process the excess grease. Through the oil drain, excess grease
automatically flows into the oil reservoir below. The rectangular grill pan does not come with an oil drain.

3. Stainless Steel Safety Gauze
Designed to protect the fan and the infrared heating element, it is strictly forbidden to dismantle or remove
the safety gauze.

13.360-Degree Circular Rotational Grill Pan
The circular grill pan uses a durable non-stick coating. The pan is capable of demonstrating a high
grilling performance. Through the oil drain, excess grease is collected when grilling food such as belly

4. Built-In Heating Element pork or seafood.

The heating arm consists of the infrared heating element and an AC fan. The heat generated here is
dispersed to the grill pan below via the action of the fan. Due to this, the top end safely stays at around
50 degrees.

14. Anti-scald Silicon Seal Ring
The seal ring prevents the edge of the pan from scalding users or children during the cooking process.

15. Power Switch
After connecting to the power supply, press the Power Switch, appliance enters stand-by mode. Press
Power Switch again to end stand-by mode.

5. Heating Swing Arm
During operation, use this swing arm to swivel the heating element 60 degrees left or right when flip-
ping, adding, or retrieving food. For safety, power to the heating element is automatically cut-off when it
is being moved. When the heating element returns to its heating position, power resumes and the element
automatically heats again.

6. Main Body
Designed with a spherical bulge at the bottom to stay close to the table, the main body remains sturdy
and stable.

7. 0Oil Reservoir
When grilling fatty foods such as belly pork, the oil drain above the oil reservoir collects excess grease for
extra cleanliness.

8. Oil Reservoir Slot
Point the oil reservoir in the correct direction and insert it inside the oil reservoir slot. Make sure the oil
reservoir is fully and securely inserted to the slot. After grilling, carefully remove the oil reservoir and
empty its content.

9. Control Panel
Start/Stop, cooking time, cooking temperature and grill pan rotation can be adjusted through the touch-
screen control.

10. Vent

Suck air inside the heating arm to reduce the arm’s and its interior temperature. It is forbidden to place
objects on top of the vent to block it.
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Control Panel

Control Panel
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Start/Stop Button

1.

2.

During stand-by mode, adjust the desired cooking temperature and time, press Start/Stop button to start
operation.
During operation, press Start/Stop button to stop operation.

Turn Button

1.
2.

During operation, grill pan is preset to rotate automatically.
When the grill pan is rotating, press Turn button once to stop rotation, press Turn button again to resume
rotation.

Time/Temp Button
Time Adjustment

1.
2.
3.

Turn on Power Switch, ‘88’ flashes 3 times on the display, appliance enters stand-by mode.

After entering stand-by mode, ‘88’ changes to ‘—’ on the display.

Press Time/Temp button twice to adjust cooking time, each short press of ‘+’ or -’ represents a time
increment of 1 minute, and a long press changes the time continuously. If the Start/Stop button is not
pressed 60 seconds after adjusting the setting, the appliance will reset.

During operation, display shows a countdown by the minute, press Time/Temp button again to enter time
adjustment mode, display flashes 5 times and automatically enters countdown. When countdown reaches
‘00’, operation is completed, buzzer will sound 3 times and appliance returns to stand-by mode.
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Control Panel

Temperature Adjustment

1. Turn on Power Switch, ‘888’ flashes 3 times on the display, appliance enters stand-by mode.

2. After entering stand-by mode, ‘888’ changes to ‘—’ on the display.

3. Press Time/Temp button three times to adjust temperature, each short press of ‘+’ or *-’ represents a
temperature change of 20°C, and a long press changes the temperature continuously. If the Start/Stop
button is not pressed 60 seconds after adjusting the setting, the appliance will reset.

4. During operation, the preset temperature is shown on the display, press Time/Temp button twice to enter
temperature adjustment mode. After inputting the setting, display flashes 5 times and automatically
operates at the set temperature for the remaining time.

‘+’ / -’ Button

Press Time/Temp button, then use the ‘+’ and ‘-’ buttons to adjust time and temperature.

Adjustment Range

Time: 1- 99 minutes Temperature: 80°C-280°C

Temperature Increase vs Power Capacity (approx.)

80°C | 100°C | 120°C | 140°C | 160°C | 180°C | 200°C | 220°C | 240°C | 260°C | 280°C

270W | 380W | 490W | 600W | 710W | 810W | 960W | 1090W | 1270W | 1460W | 1500W

Operating Instructions

Notice Before Use

1.

o

Before use, properly install the grill pan and oil reservoir. Switch on the power. If the oil reservoir is locked
well, a “click” sound can be heard. Please ensure the oil reservoir is in the correct position; otherwise,
grease may spill during operation.

Before grilling, pre-heat the pan for five minutes to ensure speedy and even grilling.

When using the product for the first time, the heating arm with the built-in infrared heating element may
emit some smoke and odour. This is the ageing phase of the product. After second or third use, this
phenomenon will disappear.

It is safer and easier to flip, add, or retrieve food or cut meats by swiveling the heating arm with the built-
in infrared heating element 60 degrees left or right.

It is forbidden to use aluminium foil or cling film during operation, for this may cause fire hazards.

Avoid grilling meat and seafood at the same time. When the water content in seafood mixes with the fat
content in meat, oil may spit.

During operation, the infrared heat emitting parts, the grill pan, the pillar and the oil reservoir are very
hot. After use, before the appliance is cooled down completely, it is forbidden to touch this product to
prevent scalding.

To prevent temperature rising on the heating arm, the fan will continue to run for about 5 minutes after
power is switched off. Wait for the fan to stop operation before unplugging the appliance.
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Operating Instructions

1. Place main unit on a level surface, and properly install grill pan or other accessories.

2. Connect one end of the power cable to the main unit and the other to the power socket. Make sure your
household power supply is compatible with that required of the appliance.

@@sz

Stand-by Mode

3. Turn on the Power Switch, the buzzer sounds once, display slowly lights up. Upper part of display indi-
cates ‘88’ and the lower part ‘888’, the numbers flash 3 times, appliance is in stand-by mode.

4. In stand-by mode, ‘88’ and ‘888’ turn into ‘—’ and ‘-~ respectively, other icons light up.

5. During stand-by mode, appliance enters energy-saving mode if it is idle for 60 seconds.

Operation Mode

1. In stand-by mode, press Start/Stop button, the default setting is 280°C without time display, press Start/

Stop, the appliance will operate at 280°C and no time limitation. If you want to set Time/Temperature,

you can press Time/Temp button once, adjust time or temperature by pressing ‘+’ or *-, then press Start/

Stop to start operation. Countdown is shown on upper part of display, and temperature on the lower
part.

2. Preheat for 5 minutes, then begin the cooking process.

3. During operation, press Time/Temperature button once, upper part of display flashes, adjust time by press-
ing ‘+’ or “-’. Press Time/Temperature button again, lower part of display flashes, adjust temperature by
pressing ‘+’ or *-. After inputting all settings, display flashes 5 times, operation and countdown resume.

4. During operation, press Start/Stop button once to cease operation and appliance goes into stand-by
mode. Fan will continue to work for 5 minutes. Wait till appliance has completely cool down to turn off
Power Switch. Leave the Power Switch on if cooking will be resumed shortly.
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Operating Instructions

Energy-Saving Mode
During stand-by mode, appliance enters energy-saving mode if it is idle for 60 seconds. The logo lights up and
other indicators go off.

Fan Ventilation System

When operation starts, the fan is activated simultaneously. When operation stops, the fan will stop 5 minutes
afterwards

Buzzer Alert

In Operation Button Press End of Countdown Error

Buzzer sounds once Buzzer sounds once Buzzer sounds 3 times | Buzzer sounds 10 times

Frequently Asked Questions

. When using the product for the first time, the fan does not operate at first. The fan only operates after

a while. Is this a fault?

To ensure speedy cooking, the fan only works when the heating element is at a certain temperature.
After use, to prevent temperature rising on the heating arm, the fan will continue to run for about 5
minutes after power is switched off. Wait for the fan to stop operation before unplugging the appliance.

. The heating arm emits odour and smoke when the appliance is used for the first time after purchase.

This is a common phenomenon (called ageing) shared between grill pans and electric grill pans. Ageing
refers to a short period in which various parts become stabilised. After the second or third use, this
phenomenon should stop. However, if the infrared heating element or the heating arm is contaminated
with grease or other objects, this phenomenon may occur during the next usage. Please take care of the
cleanliness of the heating arm.

After grilling belly pork, there are a lot of excess grease on the pan bottom.

If the oil reservoir is locked well, a “click” sound can be heard. Please ensure the oil reservoir is in the
correct position otherwise grease may spill during operation. After using this product, let the oil reservoir
cool down. Any stored excess grease can be poured out from the oil reservoir via the oil inlet. When
using the 360-Degree Circular Rotational Grill Pan (equipped with an oil drain), the oil reservoir must be
inserted inside the slot.
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Frequently Asked Questions

Care & Maintenance

Will the food receive uneven heat if heat is emitting from the top during grilling? Will it take longer to
cook?

After turning on power and setting temperature to the maximum, preheat the grill pan for 5 minutes,
place the food on the grill pan for speedy cooking. The circular grill pan is made of highly heat absorbing
and heat conducting material. The built-in heating element from above radiates high heat which is evenly
distributed on the grill pan below, so that the bottom and the top of the food can be cooked evenly to
achieve excellent cooking.

When the heating arm is moved 60 degrees left or right, the heating element will be positioned away
from the grill pan. Will this make the surrounding too hot and subsequently cause a hazard?

When moving the heating arm, the built-in sensor automatically cuts off power to the infrared heating
element to stop heating. When the heating arm returns to its original position, the power will resume and
there’s no need to reset the power or temperature. When the heating arm is moved 60 degrees left or
right, it makes it easier and safer to flip or cut foods on the grill pan.

If the heating element or the appliance malfunctions or behaves with anomaly, is it possible to remove
the safety gauze and perform some simple repairs directly?

This product is manufactured according to safety management laws, and is under strict management.
Unauthorised personnel or non-professionals are strictly forbidden to dissemble or resemble this
product. Please bring the product back to Customer Service and Repair Centre for checking and repairs.
Unauthorised dissembling or resembling may result in erroneous operation or fatal hazards. The infrared
heating element is a consumable. If it has reached its service life, please contact customer service and
repair centre on +852 2333 6249.

Like all heat generating devices, this appliance must emit heat during operation. Which parts of the
appliance need special attention?

It is strictly forbidden to touch the infrared heating element located on the underside of the heating arm,
as well as the grill pan. The inner side of the pillar on the main body may also re-radiate, please take extra
care. This appliance is an advanced health product that generates heat from the infrared heating element
located on the underside of the heating arm. Due to this heating element, one must take extra care.
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Before using this product for the first time, use a soft sponge soaked with some detergent to gently wipe
the grill pan.

When cleaning after operation, switch off the power first. Wait until the product has cooled down before
cleaning.

Excess grease may still be draining from the grill pan after operation. Do not pull out the oil reservoir
immediately. It is recommended to wipe the grill pan free of grease after rinsing the cooled grill pan in
liquid.

Do not scratch the grill pan with sharp objects. After clearing away food remnants on the grill pan, use
warm water to soak the pan to dissolve any greasy stains. After that, wipe with a soft sponge or cloth.
Store dry.

Do not rinse the main body. Switch off the power to the appliance and wait for it to cool down before
cleaning the main body. Use a cloth to wipe dry and store dry.

The infrared heating element needs no washing; this does not affect its heating function. Infrared rays
emit heat and can kill bacteria, meaning that it is hygienic and safe.

The infrared heating element and safety gauze do not need excessive cleaning. If damages or incidents
occur due to unauthorised removal or cleaning, we won’t be responsible for any after sales services.

Do not use volatile substances to wipe this product, otherwise, discolouration or damage may occur. Do
not submerge this product under water or rinse it under tap.

The surface of the ventilation inlet and outlet can be cleaned with cotton swab, and grease stains with
non-abrasive cleaners and a toothbrush.

. Use tissue or wet cloth to clean the body. Pay attention NOT to put your fingers into the hole at the bottom

of the appliance when cleaning (as shown below).

Technical Specifications

Model Number KQB-315
Voltage 220-240V
Frequency 50Hz
Power 1,500W

Product Dimensions

(H)286 x (W)470 x (D) 360mm

Net Weight 3.7kg

- Specifications are subject to change without prior notice.
- If there is any inconsistency or ambiguity between the Chinese and the English version, the Chinese version shall prevail.
- Refer to www.germanpool.com for the most updated version of the User Manual.
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Troubleshooting

If you encounter the following common phenomenon, please resolve them according to the following
instructions. If the phenomenon cannot be resolved or a cause cannot be found, please contact our

customer service and repair centre.

Note

For safety, do not repair or dismantle the product yourself.

Phenomenon

Solution

Infrared heating element does not heat.

- Insert the power plug correctly into the power socket.

- Ensure there is power in the socket.

- Ensure the power switch is turned on.

- The electrical rating shown on the rating plate
corresponds with the electricity supply.

Portions on the infrared heating element
do not illuminate.

The infrared heating element is a safe and hygienic mode
of cooking. Like fluorescent lamps, the infrared heat-

ing element has an electrical connector that does not
illuminate.

Emission of smoke and odour at the first
use.

When using the product for the first time, the heating arm
with the built-in infrared heating element may emit some
smoke and odour. This is the ageing phase of the product.
After second or third use, this phenomenon will disappear.

There is discolouration on the heat emit-
ting parts of the stainless steel safety
gauze.

Before the infrared heating element leaves the factory, it
was subjected to heat testing. It is a normal phenomenon
for the stainless steel gauze to experience some discol-
ouration during this test.

During operation, the appliance suddenly
stops and the power is switched off.

For safety, this appliance is equipped with an overheat
protection. Prolonged operation at high temperature will
cause the power to cut off. After a certain period, the ap-
pliance will return to normal operation.

Damaged power cord

Repair work should be carried out by an authorised profes-
sional.
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Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid
if information provided is found to be inaccurate.
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Warranty Terms &
Conditions

Under normal operations, the product will receive
a 1-year full warrently provided by German Pool
(effective starting from the date of purchase).

This warranty is not valid until Customer’s

registration information is returned to and

received by our Service Centre within 10 days

of purchase via one of the following methods:

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

2) Complete all fields on the attached Warranty
Card and mail it back to our Customer Service
Headquarters along with a photocopy of the
purchase invoice (Warranty Card and invoice
copy will not be returned to Customer)

1. Customer who fails to present original
purchase invoice will be disqualified for
free warranty.

N

. Customer should always follow the
operating instructions. This warranty does
not apply to:

- any accessories and auxiliary devices;

- damages caused by accidents of any kind
(including transport and others);

- operating failures resulted by incorrect
voltage, improper operations and
unauthorized installations or repairs.

w

. 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;

- serial number is modified, damaged or
removed from the product.

#

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.

Error Message E1

Open circuit in upper sensor, please contact customer
service.

Error Message E2

Short-circuiting of upper sensor, please contact customer
service.

Error Message E3

Appliance overheated, please contact customer service.
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| Customer Service Centre

Hong Kong, China

German Pool (Hong Kong) Limited

Tel : +852 2333 6249

Fax: +852 2356 9798

Email : repairs@germanpool.com

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

Macau, China

German Pool (Macau) Limited

Tel : +852 2333 6249

Fax: +852 2356 9798

Email : repairs@germanpool.com
Address : 3/F, Edificio Industrial Pou Fung,

145 Rua de Francisco Xavier Pereira,

Macau

Mainland China

China Customer Service Hotline :
+86 400 830 3838

Fax : +86 0757 2336 0284
Email : repairs@germanpool.com.cn
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Room 113. Newport Centre Phase II. 116 Ma Tau
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