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German Pool Korean Barbecue Grill Other Electric Grill
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Open-Flame Grill
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Efficient and fumeless
infrared heating
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Touch screen control panel
offering precision and easy
operation
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Ideal for indoor & outdoor
party, suitable for kitchen or
living room use
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Barbecue, Pan Fry, Stir Fry,
Grill
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Low fat cooking without the
addition of cooking oil
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Hygienic and clean cooking
process emits little odour or
smoke
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Preserves the food moisture
or meat juices without the
food being over-cooked or
breaking up
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"Sun-ray" ridges guide away
excess fat into the oil
reservoir beneath the grill
pan for low fat cooking. The
grill pan is easy to clean too
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steel heating
elements conduct heat
slowly to the metallic pan
I R
uesswork on cooking
temperature
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Outdoor or kitchen use
only
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Barbecue only
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Requires the addition of
cooking oil
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Smoke emission pollutes
the environment with
pungent odour
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Difficult to prevent food
from breaking apart

Simple design, but

excess fat and cooking oil
accumulates inside the
grill or drip over to the
heating element below to
cause excess fuming and
difficulty in cleaning
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Ineffective coal or gas
fired open-flame cooking
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Ineffective coal or gas
fired open-flame cooking

Outdoor or kltchen use
only
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Barbecue only
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Requires constant addition
and brushing on of cooking
oil
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Emission of large amount
of smoke and unhealthy

Charring of food is common,
and high temperature
cooking may cause the
formation of harmful
substances
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Grease dripped onto the
open flame can cause
excess fuming. Safety
concerns and difficulty in
cleaning
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If there is any inconsistency or ambiguity between the English version and the Chinese version, the Chinese version shall prevail.
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1 ‘Sun-ray’ ridged 1 Anti-scald Silicon 1 Heightening 1 Oil Reservoir
non-stick Teflon grill pan Seal Ring Ring
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1 Stainless Steel " 5
Wire Shelf 1 Steam R|ng 1 Circular Grill Pan
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B R EEIE RS Korean Barbecue Grill Series

KQB-114 KQB-215 KQB-300
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Fumeless Indoor BBQ
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120° Heating Swing Arm
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360° Auto-Rotate Grill Pan
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The brand new German Pool Korean Barbecue Grill uses
3-way infrared heating - heat conduction, convection, and
direct heat penetration - to cook food without the need for
cooking oil. The "Sun-Ray" ridges on the grill pan guide
excess fat into the oil reservoir below to facilitate low-fat
barbecuing, at the same time bringing you a healthy,
fumeless and flameless indoor barbecue experience.
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to change without

FRA L www.germanpool.com#f k& o
notice. Refer to www.germanpool.com for the most up-to-date version.
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Full Heating Coverage for the Grlll Pan
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The K-Grill emits infrared rays with its upper circular heating element. Heat is
transmitted to the entirety of the pan via conduction, convection, and direct heat
penetration for speedy, efficient, and effective cooking without the emission of any
microwaves or pungent fumes. The K-Grill ushers in a new era of safe, healthy, and
hygienic mode of grilling.
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the infrared rays can directly Heat energy causes the air ~ The premium grill
penetrate food for speedy 1o stir and circulate. This conducts heat rapid
cooking. enables effective heat transmit heat directly

convection. onto the food.
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When heat penetrates food directly, cooking can be done using the inherent fat
content of the meat without the addition of cooking oil. Infrared heating can
force out the food's own fat for healthier grilling.
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The Iocatlon of the upper heating element prevents the oil from dripping or
overflowing onto the heat source to cause excess fuming.
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With direct heat penetration, food is cooked both inside and out. This prevents
the food surface from drying up or charred before it is thoroughly cooked. This
preserves the food moisture and meat juices to maximise the original flavour.
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Touch Screen Control
Panel
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One-press touch screen control
panel for precise control and
monitoring of cooking temperature
and time.
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The mobile heating arm can be rotated
60° left or right for easy addition or
retrieval of food. When the heating arm
is displaced, heating automatically
stops, and resumes when the heating
arm returns to its original position.
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Endless Possibilities o arbecuing
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Simply switch between the detachable accessories to create dishes such as teppanyaki, pizza, fried rice, fried noodles and more.
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Switch into the circular grill pan, add the
steam ring and stainless steel wire shelf,
and pour in water for steam grilling!
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Innovative Oil Drainage & Fumeless Design
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The Korean Barbecue Grill can cook without the addition of cooking oil. The K-Grill
features an innovative oil drainage system, where the "Sun-Ray" ridges guide the
excess grease along the sloping grill pan into the oil reservoir below. The location of
the upper heating element prevents the oil from dripping or overflowing onto the heat
source to cause excess fuming.
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N Teflon-Coated Grill Pan
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The grill pan features "Sun-Ray" ridges
ol : which guide away excess fat along a

\‘M'“'-, ' Y gentle slope into the oil reservoir. The

1 ! : pan is coated with Teflon to make it
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Detachable Oil Reservoir
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The K-Grill comes with an oil reservoir.
Simply pop the oil reservoir into its
dedicated slot beneath the grill pan to
collect excess grease. After use, simply
tip away the excess fat. Simple!




