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Warnings & Safety Precautions

/N 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.

Unplug this product from the power source before cleaning and maintenance.

Contact German Pool authorized service technician for repair or maintenance of this product.

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

10.

PROHIBITED

This product is intended for household kitchen use only. It is not suitable for commercial use or
any other purpose.

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

Installation, relocation, and repair of this product must be performed by qualified personnel. DO
NOT disassemble, modify, or repair any part of this product by yourself.

DO NOT store or use flammable, explosive, or corrosive materials in or near this product. Keep this
product away from heat sources, gas, alcohol, and other flammable substances.

DO NOT immerse this product in water or spray water onto it, as it may cause short circuit or
electric shock.

DO NOT directly heat liquid or food in sealed bottles, jars, cans, or other containers. The internal
pressure may cause the container to burst.

DO NOT heat eggs in their shells or boiled eggs with this product, as they may explode.

DO NOT clean this product with a high-pressure cleaner or steam cleaner, as it may cause short
circuit, fire, or other hazards.

DO NOT use a loose or poorly connected power outlet, as it may cause electric shock, short circuit,
or fire.

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

11.
12.
13.

10.

11.
12.

13.

14.

15.
16.

DO NOT use a power source other than 220-240V~50-60Hz, otherwise it may cause fire or electric shock.
DO NOT remove this product’s rating label.
DO NOT block ventilation and heat dissipation openings.

ATTENTION

Before using this product for the first time, remove all packaging and ensure children are kept
away from the packaging materials.

Use this product only in a well-ventilated and dry location with no corrosive gases. Keep this
product away from high temperatures and steam to prevent overheating.

This product is heavy. Install it only on a surface that can adequately support its weight. Failure to
do so may cause parts to fall, resulting in injury or property damage.

Only connect this product to a dedicated 10A socket with reliable grounding. Do not connect the
ground wire to a gas pipe, water pipe, lightning rod, or telephone line. Poor grounding may cause
electric shock and accidents.

Before inserting the power plug, use a dry cloth to wipe off any dust adhering to the metal pins of
the plug.

When unplugging the power plug, grip the plug body, DO NOT pull on the cord, otherwise it may
cause hazards like electric shock, short circuit, or fire.

DO NOT directly touch the glass door surface, accessories, cooking containers, or any other items
inside the oven cavity while this product is operating or immediately after a cycle ends, as the
cavity is extremely hot. If you must remove items urgently, wear heat-resistant protective gloves to
avoid burns.

DO NOT spray water into the oven cavity while this product is operating or immediately after a
cycle ends, as the cavity is extremely hot. Doing so may damage the inner liner.

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

Always position accessories or attachments correctly when using this product. Do not place food
or plates directly on the product bottom. Place them on the wire rack or tray.

DO NOT cook foods containing alcohol, as alcohol vapors may catch fire inside the oven cavity.

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

If a malfunction occurs during use, refer to the ‘Troubleshooting’ section for relevant information.
If the problem is not resolved, immediately stop using this product, unplug the power cord, and
contact German Pool Customer Service & Repair Centre.

To prevent accidents, dispose of the old appliance according to local regulations and ensure it
cannot be reused. For example, sever the power cord or break the door lock so the door cannot

be closed.
This appliance incorporates an earth connection for functional purposes

The appliance is intended for heating food and beverages. Drying of food or clothing and heating of
warming pads, slippers, sponges, damp cloth and similar can lead to risk of injury, ignition or fire.
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Warnings & Safety Precautions

10.

11.

12.

13.

14.

15.

16.

17.

18.

WARNING

German Pool assumes no liability for any losses or damages caused by incorrect or improper use
of this product.

Be cautious of the hinge area when closing the oven door to prevent pinching injuries.

If the oven door or door seal becomes damaged, stop using this product immediately, unplug the
power cord, and contact German Pool Customer Service & Repair Centre.

To avoid risk of electric shock, ensure this product is unplugged from the power source 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.

Do not operate this product with wet hands or feet, or while barefoot.

DO NOT operate this product with an external timer or an independent remote-control system.
Improper use may cause water or gas leakage. If this occurs, contact German Pool Customer
Service & Repair Centre for repair.

Use only temperature sensing probes recommended for this product during repair or
maintenance.

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 insert metal objects or foreign materials (such as wires or fingers) into the air inlets,
outlets or vents of this product. If any object accidentally falls inside, immediately unplug the
power plug and contact German Pool Customer Service & Repair Centre for assistance.

After each use, immediately cut off the power source and clean the oven cavity of any food debris
to prevent moisture accumulation inside this product. This prevents surface deterioration which
could affect this product’s service life and may lead to hazardous conditions.

Always disconnect the power supply before cleaning this product. Use only neutral detergent and
soft cloth to avoid scratching the surface.

When using the grill function, if plastic containers are used, make sure they are heat-resistant to
at least 300°C, otherwise they may melt or crack.

When using the microwave function, if a container is required, microwave-safe containers and
accessories must be used. It is strictly prohibited to use metal containers, metal grills, or metal
trays not provided by our company. Operation without a load (empty running) is strictly forbidden.
DO NOT leave this product unattended when heating food in plastic or paper packaging, monitor
closely as these materials may ignite.

If smoke is detected, unplug the power cord and keep the oven door closed to contain any
potential flames.

Liquids heated by microwave can erupt with delayed boiling. Handle containers with extreme
caution after heating.
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Warnings & Safety Precautions

19.

20.

21.

22.

23.
24.

25.

26.

27.

28.

29.
30.

31.

32.

33.

Baby bottles and food jars must be stirred and shaken thoroughly after heating. Check the
temperature carefully before feeding to avoid scalding.

This product will generate heat during use, be careful not to touch the heating elements inside
the oven cavity.

Accessible parts of this product will become hot during use. Keep children away to prevent
accidents.

Inspection or service operation performed by unqualified personnel is hazardous. This includes
the removal of protective covers which prevent exposure to microwave energy.

DO NOT heat liquids or food in sealed containers, as they may explode.

Children may only be allowed to use this product without supervision if they have been given
adequate instruction so that they can use it safely and understand the hazards of improper use.
To prevent any hazard, if the power cord becomes damaged, it must be replaced by qualified
technicians from German Pool Customer Service & Repair Centre.

Do not use abrasive cleaners or sharp metal scrapers on the oven door glass. Scratching the
glass surface may cause it to shatter.

Failure to clean this product may cause deterioration of the appliance surface, shorten its service
life, and potentially lead to hazardous conditions.

If the oven door or door seal is damaged, DO NOT use this product until it has been repaired by a
qualified service person.

Use only cookware that is suitable for this product.

This product must strictly not be placed inside a cabinet. It should be placed on a horizontal
desktop with sufficient load-bearing capacity and permitted for installation at a height of less than
850 mm from the floor, unless otherwise allowed by testing. A clearance of at least 50 mm must
be provided at the back, left, and right sides of the product for heat dissipation, and at least 200
mm of vapor exhaust space at the top.

The product must not be installed behind a decorative door to prevent overheating. If the product
is intended to be placed in a cabinet equipped with an auxiliary decorative door, the decorative
door must remain open while the product is operating normally. Furthermore, the cabinet in which
it is installed must be able to withstand temperatures up to 120°C, and the panels of adjacent
cabinets must be able to withstand temperatures up to 70°C.

WARNING: Ensure that the cavity does not contain any items or utensils that are not suitable for
the use with the microwave oven before you operate the appliance.

WARNING: Do not use the cavity for storing combustible products, cooking utensils, or food and
similar when the device oven is not in use.
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Product Structure

Exhaust Vent

Main Unit

Rack Guides (3 levels)

Oven Door i

Latch Heating Plate

Oven Door Handle

Control Panel Oven Door Handle

Oven Door Glass

Convection Fans

Water Tray & —
Water Tank i J

Accessories

Grill Pan Steam Tray Grill Rack

For grilling and baking, or placed For steaming food. DO NOT Can be used for holding cooking
under the grill rack to catch use with any mode involving utensils during cooking; can be
grease and food debris. DO NOT microwave used with Microwave Grill mode.

use with any mode involving DO NOT use with any other

microwave modes involving microwave

Rubber Bulb Syringe Oven Mitten
For cleaning water tray and residual For removing hot utensils from
water inside the oven cavity the oven

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.
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Installation Instructions

1. Place this product on a stable, level countertop, and ensure that it has sufficient space for heat
dissipation and ventilation (the gray areas in the diagram below indicate the required installation
clearances).

2. Maintain a minimum clearance of 50 mm on the back, left, and right sides for heat dissipation.

3. Maintain a minimum clearance of at least 200 mm above the top for steam ventilation.

. Remove all packing materials inside the product.

. Thoroughly check to see if the product is damaged. If it is, contact German Pool Customer Service
& Repair Centre immediately.

. Before connecting the power, ensure your household voltage corresponds to the voltage shown on
the product’s rating label.

. This product is quite heavy, make sure it is placed on a level surface with sufficient load-bearing
capacity.

. This product must be used in a well-ventilated, dry environment free of corrosive gases, and kept
away from high temperatures and steam.

. DO NOT place any objects on top of this product.

&> WARNING!
To prevent electric shock, make sure this product is properly grounded.

Left Heat Dissipation Right Heat Dissipation Back Heat Dissipation
Clearance 50mm Clearance 50mm Clearance 50mm

A

Top Steam Ventilation

Clearance 50mm 511mm
B 490mm N P 484mm
[ v K -
A = —
394mm ==
@
v : —_
Front Side
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Operation Instructions

Cookware & Utensil Chart

Utensil | Steam | Grill Bake | Air Fry | Ferment | Microwave
Supplied Accessories
Steam Tray N \ N \ X
Grill Pan y \ y \ X
Grill Rack y \ y \/ \
Other Accessories
Heat-resistant
glassware X X v v v
Non-heat resistant x x x % x
glassware
Clay/ceramic ware X X N \ \
Lacquer ware X X X X X
Metal ware N \ N \ X
Heat-resistant plas-
tic ware X X v v v
Non—heat resistant % x % % x
plastic ware
Wood/Bamboo x x x % x
ware
Heat-resistant cling x x x x x
wrap
Aluminum foil N RN N v X
Disposable Paper
Dispe y N y N N
Heat-resistant cook-
s y v y v v
Kitchen paper & X X X X N
napkins
Brown paper bag X X X X X
Plastic plate X X X X X
Thermometer N \ N v X
/N WARNING!

. The provided cooking utensil guidelines are for reference only. Always follow the temperature and
usage instructions specified by the cookware manufacturer.
3 When using modes with microwave, DO NOT use any metal utensils or containers.
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Operation Instructions

Using the Water Tank

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

1. Remove the water tray, hold the water tray on both ends and pull out; remove the water tank, hold
the water tank handle and pull out.

2. Add water: flip open the rubber stopper on the water tank, and pour in enough purified water.

3. Insert the water tank, push the filled water tank horizontally back into its original position; insert
the water tray, push the water tray back horizontally into its original position.

Note:

. DO NOT fill to above the maximum water mark.

. It is recommended to use only purified or distilled water to prevent scale build-up, and clean the
water tank regularly to keep it hygienic. After each use, it is recommended to remove the water
tank and pour off any residual water, and clean off the water tray.

. Before use, make sure the water tank’s rubber stopper 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 unit.

Control Panel
Indicator Lights (A)

Steam Grill Air Fry Microwave |

Others

iy nFry .
— — — 1 — —

Serlze | Cean  Qu

>/

==
“_

i
AV —

Defrost  Forment  Dehydrate KeopWar HeatDry  Descale

Indicator Lights (B) Display &

Indicator Lights

Control Keys

Indicator Lights (A)

Indicator Light | Mode/Fucntion | Indicator Light | Mode/Fucntion | Indicator Light | Mode/Fucntion
Low Temp Low Temperature High Temp High Temperature
Steam Mode Steam Mode Steam Mode
Microwave Dry Steam Grill Moist Steam
Steam Steam Mode Bake Mode Bake Grill Mode
. Convection Top & Bottom Top & Bottom ) :
Smart Bake Microwave Grill . .
Steam Fry " Microwave ) Recipes
Stew Mode
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Operation Instructions

Indicator Lights (B)
Indicator Light | Mode/Fucntion | Indicator Light | Mode/Fucntion | Indicator Light | Mode/Fucntion
K Warm H Dr D |
" Sterilize : I . Quick Browning
Display & Indicator Lights
Indicator Light | Mode/Fucntion | Indicator Light | Mode/Fucntion | Indicator Light | Mode/Fucntion
Top & Bottom
. Heating
Child Lock . .
- Add Water Alert N Element
n Function Indicator (Smart
Bake Function)
Cooking Start
FPL:(riEteigrt\ Work Indicator Time (Timer
Function)
Cooking End "‘""ﬁ!"' ﬁﬂa -IIH Watt / Weight
Time (Timer < T 1 o / Temperature
Function) (| O O et Indicator

Control Keys

Keys Description
In sleep state, tap this key to enter standby state
[ During cooking, tap this key to cancel cooking and return to standby
Q) Power state
During cooking or standby state, tap and hold this key for 2 seconds to
return to sleep state
-ﬁ- Lamp Key | Tap this key to turn oven lamp on or off

| WAIN | Start / Pause

After selecting mode or function, tap this key to start cooking

During cooking, tap this key to pause cooking, tap again to resume
cooking

During cooking, tap and hold this key for 2 seconds to deactivate Child
Lock

Temperature
/ Time

After selecting mode or function, or during cooking, tap this key to
switch between adjusting temperature, cooking power or time

After selecting mode or function, tap and hold this key to enter Timer
Settings

When adjusting cooking time or temperature, tap this key to increase
parameters like time, temperature, cooking power or weight

C)

Increase . ] > r .
When selecting recipe, tap this key to select the previous mode/function
When adjusting cooking time or temperature, tap this key to decrease

Decrease parameters like time, temperature, cooking power or weight

When selecting recipe, tap this key to select the next mode or function
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Operation Instructions

Keys Description

Tap this key to enter Steam Grill Mode Selection, and repeat tapping
this key to select desired mode

Mode Selection

o Low Temp Steam: suitable for steaming vegetables, seafood,
etc.

Steam Grill . Steam: suitable for steaming starchy food and most dishes

. High Temp Steam: suitable for steaming harder foods like ten-
don or bone-in meat

. Microwave Steam: using microwave to aid steaming process,

Steam suitable for quickly reheating food
) . Dry Steam Bake: suitable for steam-baking chicken wings, etc.
Grill *  Moist Steam Bake: high moisture steam bake, suitable for

créme brulee, etc.

. Convection: can grill several tiers at once, suitable for grilling
meat, etc.

o Top & Bottom Heat: suitable for baking cakes, tarts, cookies,
etc.

e Top Grill: suitable for grilling large foods

. Smart Bake: can independently set top and bottom heating
element temperature, suitable for precise baking

. Microwave Grill: using microwave to aid grilling, suitable for
grilling food quickly

Tap this key to enter Air Fry Mode Selection, and repeat tapping this
key to switch between desired mode

Mode Selection

) . Air Fry: suitable for chicken nuggets, French fries, etc.

Air Fry | o Steam Fry: using steam to aid frying, foods come out crispy
outside and tender inside

Tap this key to select Microwave function, then tap Temperature/Time
Key , and tap Increase/Decrease keys to adjust between 100-1,000W
microwave power

Microwave

Watt Selection

o 1100W: suitable for quick re-heating of dishes, rice, etc.
Microwave | ¢ 900W: suitable for heating up frozen food, soups, etc.

. 700W: suitable for heating grilled seafood, quick grilling of fish,
small meat, etc.

500W: suitable for slow stewing, defrost of frozen foods, etc.
300W: suitable for defrosting food

100W: suitable for gently heating drinks, slight defrost of
frozen foods, softening butter or chocolate, etc.
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Operation Instructions

Tap this key to enter into Others Mode Selection. Repeat tapping this
key to select desired mode/function

Others Mode/Function Selection

Recipes: 51 preset recipes

Stew: suitable for soups, etc.

Defrost: quick defrost with microwave

Ferment: suitable for raising dough, making yogurt, etc.
Dehydrate: dehydrate food with low heat

Keep Warm: keep food warm with steam

Heat Dry: for drying residual water inside oven cavity
Descale: for cleaning limescale on piping and evaporator
Sterilize: for sterilizing heat-resistant utensils and tableware
Clean: melts grease stains with high temperature steam
Quick Browning: for browning food surface after food is grilled or
baked

Others

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 function at 100°C for 20 minutes. Afterwards, wipe dry any residual water inside
the oven cavity, then run Grill function 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.

Setting The Clock (When Using the First Time)

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

2. Tap and hold Temperature/Time Key for 2 seconds, the Hour digits will blink. Tap Increase/De-
crease keys to adjust the hour.

3. After adjusting the hour, tap Temperature/Time Key, the Minute digits will blink. Tap Increase/
Decrease keys to adjust the minute.

4.  When setting is complete, tap Start/Pause Key to confirm the 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.to resume
cooking.

Standby State & Sleep Mode

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

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

3. Instandby state, if product does not receive any command in 2 minutes, or if user taps and holds
Power Key for 2 seconds, product returns to sleep state, and buzzer will beep once.
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Operation Instructions

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 they fill at least 60% of the container’s capacity. Heating a small
amount of liquid can lead to 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. Stir the contents gently before
removal.

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 baking or grilling functions, 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.

When using cooking modes involving microwave, please observe the following:

DO NOT run the oven with the cavity empty. DO NOT start the microwave without any food inside,
as this can overheat the oven cavity and cause malfunction.

DO NOT use metal containers or aluminum foil to avoid causing sparking and fire.

DO NOT heat food with shells. Using microwave to food sealed in a shell can cause the food to
explode.

DO NOT fill container to over 2/3 of its capacity, to prevent boiling liquids from splashing out and
causing scalding.

Start Cooking

1.

In standby state, tap Grill Steam Key, Ary Fry Key, Microwave Key or Others Key to select desired
cooking category.

. If selecting Steam Grill category, tap Steam Grill Key repeatedly to cycle among Low Temp Steam,
Steam, High Temp Steam, Micro Steam, Dry Steam Grill, Moist Steam Grill, Convection, Top & Bottom
Grill, Top Grill, Smart Bake and Micro Grill modes. The corresponding indicator light will light up con-
stant.

II. If selecting Air Fry category, tap Air Fry Key repeatedly to switch between Air Fry and Steam Fry.
The corresponding indicator light will light up constant.

IIl. If selecting Microwave function, the corresponding indicator light will light up constant.

IV. I selecting Others category, tap Others Key repeatedly to cycle among Recipes, Stew, Defrost,
Ferment, Dehydrate, Keep Warm, Heat Dry, Descale, Sterilize, Clean, Quick Browning modes/functions.
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Operation Instructions

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

When setting is complete, tap Start/Pause Key to start cooking. If selected mode comes with
Preheat function, the product will start to preheat, Preheat Indicator Light on the display panel will
light up constant; at this time, DO NOT place food inside the oven. When preheating is complete,
product will automatically start to cook, buzzer beeps pnce, Preheat Indicator Light on the display
panel will go dark. User can now open the oven door and place in the food, close the door and the
product will automatically start to cook.

When cooking is complete, buzzer will beep 10 times.

Note:

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

When using Smart Bake Mode, tap Temperature/Time Key to adjust temperatures of top and
bottom heating elements separately.

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

During cooking, to cancel cooking, tap Power Key to return to standby state.

When cooking time has exceeded 30 seconds, Child Lock will automatically activate, and all keys
except Lamp Key and Power Key will be rendered inoperable. When cooking is finished, or if oven
door is opened Child Lock will automatically unlock. To manually deactivate Child Lock, tap and
hold Start/Pause Key for 2 seconds.

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

(N WARNING!

Food must be placed in suitable containers and on appropriate accessories for cooking.

When using any mode involving microwave (including Microwave, Microwave Steam, Microwave
Grill), DO NOT operate the oven with an empty cavity, DO NOT use metal containers or aluminum
foil, DO NOT heat food with shells. When heating liquid, DO NOT fill containers to above 2/3 of its
capacity. Container should be placed in the centre of the included microwaveable grill rack, and it
is recommended to place the grill rack on the bottom tier. DO NOT place the rack on the top tier.
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Operation Instructions

Categor Mode/ Indicator | Default Temperature | Adjustable Temperature/ Pre-
gory Function Light /Time Time heat
Low Temp Steam 85°C/20min | 50-90°C/imin-3hrs | NA
Steam 100°C/ 20 min | 95-100°C/1min-3hrs | NA
High Temp Steam 110°C/20 min | 105-130°C/ 1 min-3hrs | NA
Microwave Steam S 100°C /10 min Tempera}ulrzgortn?r?justable NA
Dry Steam Grill 180°C/20 min | 120-230°C/ 1 min-3hrs | Yes
Steam | Moist Steam Gril sl 180°C /20 min | 120-230°C/ 1 min-3hrs | Yes
Grill Convection 180°C/20min | 50-230°C/1min-3hrs | Yes
Top & Bottom Grill 180°C/20min | 50-230°C/1min-3hrs | Yes
Top Grill 180°C/20min | 50-200°C/1min-3hrs | Yes
Top & bottom heating
Smart Bak o ; elements can be separately
Smart Bake 180°C/ 20 min adjusted from 100-200°C / Yes
1 min - 3 hrs
Microwave Grill 200°C/ 20 min | 120-230°C/1min-3 hrs | Yes
Air Fry 200°C/20 min | 120-230°C/1min-3hrs | Yes
Air Fry
Steam Fry 200°C/20min | 120-230°C/1min-3hrs | Yes
] ; 100-1,000W / 10 sec - 1 hr
M ’
Microwave / 1,000 W/ 30 sec 30 min NA
Recipes PO1 PO1-P51 /
Stew IEZE | :0°C/40min | 100-150°C/ 1 min-3hrs | NA
) 100-1,900g / Time
Defrost Defrost 500g/ Sg cmm 40 automatically adjusts NA
according to selected weight
Ferment 30°C/20min | 30-45°C/1min-24hrs | NA
Dehydrate 70°C/2hrs | 5090°C/ 1min-24hrs | NA
Keep Warm 60°C/20min | 60-80°C/1min-24hrs | NA
Uses dry heat to remove residual water from the
bottom of the oven cavity. The operation will end
Others Heat Dry automatically once the drying process is complete. NA
Temperature and time are not adjustable
A two-stage cleaning cycle to remove limescale
Descale from the piping. Temperature and time are not NA
adjustable
Operates at 100°C dry heat for 30 minutes to
Sterilize sterilize the cavity and utensils. Temperature and | NA
time are not adjustable
Uses 100°C steam for 20 minutes to dissolve
Clean residual grease inside the oven cavity. Tempera- | NA
ture and time are not adjustable
Quick Browning |F Uses 230°C grilling to quickly brown food’s NA

surface. Temperature and time are not adjustable
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Operation Instructions

Add Water Alert

During operation, if the water level in the tank falls to the minimum mark, the Add Water Indicator Light
on the display panel will light up constant, Start/Pause Key will blink, buzzer will beep 10 times, and
cooking will pause. 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. Instandby state, remove the water tank, fill it to the max water mark with purified water and
descaling agent, and reinstall it back into the oven.

2. Tap Assist Key and select Descale function, display shows “CO1".

3. Tap Start/Pause Key to start Descaling 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".

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

5. 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.

6.  Wipe off any residue left on the bottom of the oven cavity with a dry cloth.

Note:

. 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.

B. Advanced Operation

Timer Function

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

2. Tap and hold Temperature/Time Key for 2 seconds, display will show the 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.
When countdown hits zero, the product will automatically start to cook.
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Operation Instructions

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 it 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 Temperature/Time Key repeatedly to display cooking end
time, cooking start time and the current clock. To cancel timer, 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 preehea is complete.

Defrost Function

1.
2.

In standby state, tap Defrost Key to enter Defrost function setting.

Tap Temperature/Time Key, display will blink “500”. Tap Increase/Decrease keys to adjust the
weight between 100g-1,900g, and the product will automatically adjust the time according to the
weight.

When setting is complete, tap Start/Pause Key to start defrosting.

Note:

Defrosting time and watt are not adjustable.

Defrost function involves microwave, DO NOT run Defrost function on an empty oven, DO NOT use
metal container or aluminum foil, DO NOT heat food with shells, and DO NOT fill container with liquid to
above 2/3 of its capacity. The container should be placed in the centre of the included grill rack, and it
is recommended to place the grill rack on the bottom tier. DO NOT place grill rack on the top tier.

Preset Recipes Function

1.

ok wn

In standby state, tap Assist Key once to enter Preset Recipes Selection interface.

Tap Temperature/Time Key, then tap Increase/Decrease keys to select desired recipe (PO1-P51).
When selection is complete, tap Start/Pause Key to start cooking. The parameters are not adjustable.
When cooking is finished, buzzer will beep 10 times.

Before starting, the time can be adjusted by +30 seconds for the microwave menu, +5 minutes
for other menus, and specifically for the second stage of multi-stage menus; however, once
started, the time is fixed and cannot be adjusted.
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Operation Instructions

Preset Recipes

PO1 Reheat | (710 B1IS€d | p19g pork Liver | P28 Cumin | P37 Chicken | P46 Mango
Meal Box # Congee Lamb Rack Skewers Swiss Roll
Gourds
P02 Milk PI1Ege |\ ezfgiﬁ:rg'jow P29 Boston | P38Buffalo | P47 Hokkaido
Oatmeal # Custard Fungus Lobster Wings Toast
PO3 Chili Pork gﬂfTé’mito 521 Chin(e);se IZ%OFteanjeﬁ P39 Walnut | P48 Strawberry
Stir Fry # eef Brisket ausage Clay alone wit Cookie Crisp Soft Bread
Stew Pot Rice Vermicelli
PO4 Spare Ribs P13 ma2Puple | P31 Beer P40 P49 No-Knead
Potato Stew# Steam Fish Gourd Rings Braised Goose Mochi Country Loaf
POS Mushroom | o =4 GMlC | po3 Mala-Spicy | g’lﬁnwégtr‘féy P41Créme | P50 Wheat
Chicken Stew# Vermicelli Grilled Fish Duck Soup Brulee Chiffon Cake
PO6 Mushroom &PéaSbF;%rge P24_ Roast SaliitBF?ct(tZ?o P42 Portuguese| P51 Basque
Soup# Dumplings Chicken with Cheese Egg Tart Cheesecake
PO7 Spicy Bean| P16 Steamed &ﬁfﬁé‘ﬁ%ﬂgﬁ ESSE&T:%S;LE P43 Cod Fish
Paste Noodles# | Salted Orange Crab Mushrooms Pancake
P17 Dehydrated R P35 French P44 Cranberry
P08 Mantou Lemon Slices P26 Sukiyaki Fries Cookies
PO9 Red Bean
P18 Lamb & P27 Beef P45 Bacon
WatengEgstnut Fish Maw Soup Wellington P36 Beef Jerky Sandwich

Note for Using PO1 Reheat Meal Box Function:
3 The “PO1 Reheat Meal Box” function is designed to reheat refrigerated meal boxes using microwaves.

Before heating, open the meal box and cover it with cling film. Pierce a few small holes around the

edges with a fork or toothpick to allow steam to escape. When heating one meal box, place it in the

centre of the heating plate inside the oven cavity. When heating multiple meal boxes, arrange them

evenly around the centre of the heating plate.

Heat 1 Meal Box

Use the default heating time of 6 minutes with the “PO1 Reheat Meal Box” function

Heat 2 Meal Boxes

Use the default heating time of 6 minutes with the “PO1 Reheat Meal Box” function

Heat 3 Meal Boxes

Use the “PO1 Reheat Meal Box” function and manually increase the heating
time to 12 minutes

Heat 4 Meal Boxes

Use the “PO1 Reheat Meal Box” function and manually increase the heating
time to 14 minutes

. The recommended heating times are based on our tests using meal boxes containing
approximately 400 g of food, refrigerated at 4°C-7 °C. Heating results may vary depending on
the amount and type of food and the refrigeration temperature. If the food in the centre is not

sufficiently hot after heating, it is recommended to reheat it using the microwave function.

. 4°C-7°C is the normal refrigeration temperature range. If the meal box has been removed from

the refrigerator and left at room temperature before heating, the recommended heating time may
be reduced by 1-2 minutes.
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Operation Instructions

Note:

The recipes marked with # in the table above (PO1-PO7) involves microwave energy. DO NOT heat oven empty,
DO NOT use metal containers and aluminum foil, DO NOT heat food with shells; when heating liquid DO NOT
fill to above 2/3 of the container’s capacity; place the container in the centre of the included grill rack, and it is
recommended to place the grill rack on the bottom tier of the oven, DO NOT place on the top tier.

Cleaning & Maintenance

/N WARNING!

. Before repair and maintenance, turn off the product, disconnect from 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.

Cleaning The Oven

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

. Use a soft, damp cloth to wipe and clean adjacent parts of the product, including the oven door,
door glass, control panel, bottom plate, door seal, and 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 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.

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).
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Troubleshooting

I\ WARNING!

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

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 emits light and wind
during cooking

During operation, the product
requires adequate heat dissipa-
tion. Hot air may be exhausted
from the sides and base, which
may be accompanied by visible

light and a slight odor

Product emits noise during
operation

Product needs to dissipate heat

during operation, and the high-

speed cooling fan will produce a
noticeable operating sound

This is a normal phenomenon

Display panel does not light up
or display is abnormal

Product is not properly plugged
in

Unplug the product, re-plug and
turn on the oven

Display panel is damaged

Contact German Pool Customer
Service & Repair Centre

Computer system is down or
damaged

Unplug the product, re-plug and
turn on the oven

During operation, oven door
leaks water or steam

Oven door seal not properly
installed; oven door hinge is
damaged

Smooth the oven door gasket
flat and ensure it is properly
aligned

Oven door hinge damaged

Oven lamp does not light up

Oven lamp damaged

Main board damaged

Fan motor does not turn

Motor damaged

Computer board damaged

Contact German Pool Customer
Service & Repair Centre

Power plug is not properly
plugged in

Unplug the product, re-plug and
turn on the oven

No steam is emitted (display
shows error code)

Water tank is empty

Fill up water tank and reinsert
properly into the oven

Steam system abnormal (display
shows error code)

Water tank’s rubber stopper is
missing

Contact German Pool Customer
Service & Repair Centre

Microwave does not heat up

Metal container has been used

use ceramic glass ware

Microwave heating system
damaged

Contact German Pool Customer
Service & Repair Centre
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Troubleshooting

Problem

Possible Cause

Solution

Display shows “E1”

Oven Cavity Overheat Protection:
Oven cavity sensor temperature exceeds 260°C

Display shows “E2”

Evaporator Overheat Protection:
Evaporator sensor temperature exceeds 260°C

Display shows “E3”

Oven Cavity Low-Temperature Protection:
Oven cavity temperature remains below 35°C
after 5 minutes of operation

Display shows “E4”

Evaporator Low-Temperature Protection:
Evaporator temperature remains below 35°C after
5 minutes of operation

Display shows “E5”

Oven Cavity Sensor Error:
Sensor open circuit or short circuit

Display shows “E6”

Evaporator Sensor Error:
Sensor open circuit or short circuit

Display shows “E7”

Display panel communication error

Display shows “E8”

Boiling tray sensor error

Display shows “E9”

Lower heating element sensor error

Display shows “E10”

Microwave inverter board communication error

Display shows “E11”

Microwave inverter board error

Display shows “E12”

Magnetron error

Contact German Pool
Customer Service &
Repair Centre

Technical Specification

Model SGM-3218
Voltage / Frequency 220-240 V~ 50-60 Hz
Rated Input Power 1,950 W
Microwave Operation Frequency 2,465 MHz
Capacity 32L
Product Dimensions (H) 394 (W) 490 (D) 511 mm
Net Weight 23 kg
Gross Weight 30 kg

3 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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Warranty Terms & Conditions

R R RREE R AT IE S ER T EFR
R(EBEREHAR) -

*ERAEBETRA » LTFFIER—EAXAAAT
HiEH  RAFESEDNER:

DEZEEBVIPFHERERN
RAEGCR (A ES)

DEZAATEERBERE

www.germanpool.com/warranty

DEZRARBEEANT

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 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.

FERZ LI FRIBIELEARE—HHRTT - LUBEHEER S

ko AFIRGL TSRV AIERERR -

BRIGERRE SR -

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.

#U5E Model No. : SGM-3218
#5575 Serial No. :

BEE P99 Purchased From :

REEH TR EREIEARE » BAELEEERE -
2. AP ERBEHPFENERERE - NMRBLAEE:
- EFIRE iR MERERTHATIUR—
TEWER;
- AR REINERAIEE (BEEN D)
- BREATNE - MG EMERARBERA
A3 BUZ IR
3. MTIERT » RPZRAERBHIVE:
- BERZHEMIER A 2M
- EREAEEERIERR
- ERRIER A2 Bl N BB I AL AT
- WERREIE R EK - BIRSMIER o
4 BREBERESREENTRMASERERD -
b, EEMR— ISR » ERABRIMEEY -

B IR S AEIE ROy

e R

JUBBARSEHTOO5R EPIEMASERE (EMATER)
SiNEEEEED LI TBE 5155k EESE W IBAE
3% © +852 2773 2888 E3E ¢ +853 2875 2609
{1 : +852 2356 9798 {2 : +853 2875 2661

TEEH : repairs@germanpool.com

°

It fx 3 R4

BEIYERE 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.

3. This warranty is invalid if:

¢ the purchase invoice is modified by an unauthorized party;

* the product is used for any commercial or industrial purposes;

* the product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;

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

4. German Pool will, at its discretion, repair or replace any
defective part.

5. This warranty will be void if there is any transfer of ownership
from the original purchaser.

Customer Service & Repair Centre
Hong Kong 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

BRES AR ‘ This warranty is valid only in Hong Kong and Macau
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