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LEADING THE REVOLUTION FOR STEAM OVENS

German Pool Multifunctional Steam Oven has combined steaming
and baking into one appliance. Steam cooking has the benefit of
retaining moisture, effectively sealing in the juices. The added effect
of baking will roast the outer layer for crispy outer texture leaving the
meat tender and juicy.
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100°C HIGH TEMPERATURE STEAM

COOKING
The concentrated heating allows food
to be cooked thoroughly and efficiently.
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3D HEAT CIRCULATION

The independent heating elements
combined with convection, heat is
distributed evenly in the oven.

SGV-3921R
3K Voltage / Frequency 220-240V /50 - 60Hz

Ih= Power 2100 - 2400 W
At Colour Metallic Grey
JEPEEEYIEL Cavity Material Ri74H Stainless Steel
5 ]S Product Dimensions (H)437 mm (W) 526 mm (D) 498 mm
& R~F (49) Oven Cavity Dimensions (approx) | (H)260mm (W)400 mm (D) 340 mm
B R~J Packing Dimensions (H)500 mm (W) 605 mm (D) 555 mm
JPEE Net Weight 21.8kg
#aEE B B4 Gross Weight With Packing 26 kg
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1 Wire Shelf . 1 Fork Handle
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1 Insulated Glove

s TR BITIEA o BFARALIwww.germanpool.com4d_t i o
Speclﬂcatlons are subject to change without prior notice. Refer to www.germanpool.com for the most
up-to-date version.
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If there is any mconswstency or am ity between the English version and the Chinese version, the Chinese

version shall prevail.
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&F# Hong Kong i China

+m PR ® +852 9387 2380
Upper G/F, Newport Centre, Tokwawan T.+852 2773 2828

MEE8%E T.+86 757 2219 6888

MegaBox L5-54 ® +852 9018 8648
Shop L5-5, MegaBox, Kowloon Bay T. +852 3907 0356
T. +853 2875 2699
EBERPO2HE ® +852 6530 5963 3A Edificio Industnal Pou Fung,
ntre, Lockhart Road, Wan Chai  T. +852 3110 2030 R. de Francisco Xavier Pereira
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MULTIFUNCTIONAL FREE STANDING STEAM OVEN
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HEATING ELEMENTS WITH INDEPENDENT TEMPERATURE CONTROL

Independently adjust top and
bottom heating elements of the
steam oven to suit your needs.
The temperature ranges from 30 -
230°C, the large temperature
allows you to control the oven
with precision. Avoid burning or
overcooking food.
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45 PRESET RECIPES

With 45 preset recipes you can
create a variety of dishes. Just a
simple touch of a button, become
a master chef in no time.
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1.4L DETACHABLE WATER TANK:
The 1.4 L water tank can easily be
detached for refill. A full tank allows
continuous steaming for up to 1 hour.
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FRONT AIR OUTLET DESIGN
Steam is released in the front, preventing
the wall and kitchen cabinets from being
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39L SUPER LARGE CAPACITY

The super large capacity allows an entire
chicken or fish to fit in.
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CHIC TOUCH PANEL

The touch-screen control panel comes
with an extra-large display screen.
Operation is simple and status are
clearly shown.
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BUILT-IN LAMP

The natural lighting makes it

convenient to observe the cooking
process, giving you better control.
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QUALITY STAINLESS STEEL CAVITY

The cavity of the oven is made of
SUS304 high-grade stainless steel,
which has good thermal insulation
properties and is easy to clean.

Automatically rotate the barbecue fork,
360° evenly heated, especially suitable
for roast chicken.
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FOUR-LAYER HEIGHT

The steam oven is equipped with a
four-layer baking tray for flexible
placement or multiple trays at the same
time.
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DETACHABLE DUAL GLASS DOOR
The double-glazed door has good heat
resistance and the surface temperature
is only about 40°C, which is safe
against burns. The oven door can also
be easily removed for easy cleaning.
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CHILD LOCK FUNCTION

After the child safety lock is activated,
the control panel becomes locked.
Buttons are disabled.

10 FUNCTIONS FOR ULTIMATE VERSATILITY
Ten preset functions with a variety of accessories, to help you easily
create various dishes.
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STEAM

Steam cooking effectively preserves
food moisture and nutrients. High
temperature steam is quickly released,
cooking quickly and easily.

MREE Bl
Temperature * @ Time *
100°C 15-50 Minutes
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ROAST MEAT
Top, bottom, and back heating elements
equipped with rotisserie fork for
rotational cooking. Keeping food crispy
and tender.
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&z | Temperature : Time *
180-230°C 10-35 mins
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BAKE

Revolutionary function that allows
heating elements to be adjusted
separately. Combined with hot air
convection to enhance baking effect.

BE Bl
y Temperature Time *
150-180°C 14-60 Minutes
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AIR FRYER

Air fryer temperature up to 210°C,
create a low fat crispy snack.
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Temperature * @ Time *
140-210°C 7-23 Minutes
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DRY FRUIT AND BAKE NUTS

The fruits and nuts are roasted at low

heat removing excess water, creating

delicious dried snacks.
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65-160°C 10-420 Minutes)

BBRIKIE

TARE BRI - B SRR BT 2 o
FERMENT

30-50 °C is the prime temperature
which allows dough to rise. Make
perfect dough for baking each time.
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. Temperature * @ Time *
30-50°C 0-7 Hours
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MAKING YOGURT

The constant temperature of 45°C
ensures that the lactic acid bacteria to
be fully developed. Make healthy
yogurts at home.
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8 Hours
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PREHEAT
Preheat the oven before baking to
achieve optimal baking temperature.
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DIY MODE

DIY optional heating combination,
including Steam, Convection, Upper and
Lower Grill Mode, Back Grill Mode, etc.
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Temperature * @ Time ¢
50-230°C 0-7 Hours
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DESCALING

The system will remind the user to
remove the scale and use the automatic
scale removal function to extend
product life.

50 Minutes



