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IMPORTANT

For safety purpose, you should read the instructions
carefully before using the appliance for the first time. Save
the instructions for future reference.

The appliance is designed for domestic use and may
only be installed and operated in accordance with these
instructions for use.
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11.
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Do not allow children to operate the oven
without supervision. The oven must not be
unattended at any time during operation.

Since the oven becomes hot during operation,
do not touch the heating elements inside the
oven and keep a distance from the oven when it
is operating.

When using grill or combination functions, do
not touch the door, window and frame of the
oven in order to avoid possible burns; avoid
touching the grilling tubes inside the oven when
taking food out of the oven.

During operation, if you need to open the oven
door for turning the food around or for other
reasons, keep a distance from the oven
(especially the face), in order to avoid possible
scalds from the steam.

The oven becomes hot during operation. Since
steam may emit when door is opened, do not
keep close to the oven door.

Wear gloves or make use of a handle when
taking food or cookware out of the oven in order
to avoid possible burns caused by excessive heat.

Do not use the oven to heat liquid or other food in a
sealed container, in order to prevent explosion.

Do not operate the oven without placing any food
inside, in order to prevent damaging the oven.
Also, do not use the oven to store food.

When using grill or combination cooking for the
first time, the oven may give out some smoke
and smell, which is a normal phenomenon.

If the door or door seal is damaged, it is a must
to repair it before use.

If the oven or the supplied power cord is
damaged, contact German Pool-authorized or
licensed technicians for replacement.
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1. JEPIR 2 EHRARE 6. JEKE 1. ez
TR ORI P B e R e A USRSEIN 3 I R EERY
Door Safety Lock Water Pipe Top Rack
To ensure safe lock and tight To pour water into heating plate Used to place food on for grilling
contact between door and cavity
2. 1EFIE 7. TEESPEHME 12. B
FHEPIE - BEFRD B EERE AR EEERY) FRRERD
Window Top Heater Food Tray
Used to fasten the sealing Heating food from the top Used primarily for steaming
rubber against the cavity
3. BEE 8. EZPHEE 13. H2hig
FRPERZ AR R EERY) ARYSEERYSARE
Shutter Bottom Heater JHZCTIR - BT LEASOTRR
To dispel redundant steam Heating food from the bottom P g
from cavity Oil Tray
To collect oil, sauce, etc.
4. Bokig 9. ¥EHIER 14. #8228
A R R AR B B 2R A 7K SEA RS EREFARE WE R A R A I
Water Trough Control Panel Rack
To collect water See control panel description Used primarily for placing
on the right page for details cooking accessories
5. REEHE 10. JkF8 15. F4R
EASRARNERE FAZREEK FAZRAC = AR M
Heating Plate Water Tank Handle
To evaporize the water To contain water Used to lift food tray
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8.

Take out all the packing from the oven.

. Check the oven. If it is damaged, contact

German Pool Repair Centre immediately.

. The oven must be placed on a level surface,

which is able to hold it.

. Place the oven in a dry area with sufficient

airflow and no corrosive gas.

. Place the oven horizontally and check whether it

is positioned properly.

. Never place anything on top of the oven. Keep a

distance of at least 20 cm to the top cabinet.

. Leave a distance of 5 cm between each side of

the oven and the wall, and a minimum of 10 cm
between the back of the oven and the wall.

Warning: the oven should be well-grounded, in
order to prevent electric shock.
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Automatic Reminder

When a cooking program ends, “End” will be
displayed and beep heard every 2 seconds until
the door is opened or any button is pressed.

Setting the Clock

After the steam oven is switched on, the screen displays
the default clock setting of 12:00. To set the clock time:

1. If the clock time is still flickering on the screen,
go to the next step; if not, press and hold
until clock time flickers on the screen.

2. Press = or ==t0 set the time of the day.
3. Press 4»/@ to confirm.

Filling the Water Tank

1. Water tank must be fully filled before cooking.
Make sure the water tank is properly inserted
into the oven at the right position before use, in
order to prevent malfunction caused by inability
to pump water.

2. If problems occur to water flow while cooking,
the empty-tank sign indicatesEPon the display
and the oven beeps. Possible causes is that
no water is left in the tank, or the tank is not
placed properly. In this case, fix the problems
and then close the door. The oven will then
resume cooking.

Pumping Function

If the steam oven will be leaved unused for a long

time, you’d better draw out water in the piping.

Steps:

1. Take out the water tank.

2. Press’C and /@ button at the same time,
the water will be pumped to the heating plate.
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Safety Lock

Safety lock is used to prevent children from using
the oven without supervision. When the Safety
Lock indicator lights up, the steam oven cannot be
operated.

1. Lock: keep pressing {»/@ till the Safety Lock
indicator & is shown.

2. Unlock: keep pressing </@ till the Safety
Lock indicator & goes off.

Defrost Or Steam Cooking

1. Select defrost or steam cooking function
Press "C or %% once. The default settings are:
cook time 10:00, temp 60 °C, cooking function

??and E

2. Settemperature
a. Defrost: press == or == to select a defrost temperature
55°C65°C (increase or decrease by 5°C).

b. Steam cooking: press == or == to select
a steam cooking temperature 70°C-100°C
(increase or decrease by 5°C).

3. Settime
Press O once, then press 4= or == to adjust
defrost/steam cooking time (maximum 60 minutes).

4. Start
Press {D/@ to start the function.

Grill Or Steam & Grill Combo Cooking
1. Select grill or steam & grill combo cooking function
a. Grill cooking: Press ﬁ twice under standby mode.
b. Steam & grill combo cooking: Press ﬁ three
times under standby mode.

2. Settemperature
Press = or == to select a grill or steam & grill
combo cooking temperature 120°C-200°C (increase
or decrease by 20°C).

3. Settime
Press O once, then press + ormmto adjust
cooking time.

4. Start
Press {/@ to start the function.

Warning: Do not begin a steam cooking program
immediately after a grill or combination cooking, let the oven
stand for 5-10 minutes to cool down the air in the cavity.
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. X7 B EZJH15C Auto Cooking Mode - Steam

1. Under standby mode, press Eonce or repeatedly to
select an auto cooking mode from the followings, the
cooking time is preset.

Steam Cooking Modes (“A-1" to “A-8”) = Girill
Cooking Modes (“B-1" to “B-5") = Steam & Grill
Combo Cooking Modes (“C-1" to “C-5")

2. Press @/@ to start the cooking mode.

3. Cooking time can be adjusted after mode selection or

while cooking by pressing O key once, and pressing
+ ormmkey to adjust (Max. 60 mins and Min. 5mins).

IMPORTANT:

When steam oven is in operation, press €/@ once,
it will continue running for 3 minutes to exhaust the
hot steam from the cavity. The display counts down
cooking time from “3:00".

IhEERES | RET RHART B R A E
Function Code | Temperature | Way of Cooking Application
Al 100 ERRETARN BRAAN
Basic steam cooking Vegetable and meats
A2 95 TIRTERM KR B | EEH 0 SREIR
For cooking delicate food fruits, Reheating cooked dishes
compote f—
A3 90 EHE BEENL - MIS
Billed eggs; stuffed tomatoes, puddings, etc.
A4 85 RRZRAEREY EER(ER)
For cooking delicate food Delicate and fresh fish (whole)
A5 80 R ANZ IS5 0 ~ 4 0 INRVKER
Low heat Melting chocolate, butter, slightly warm fruit
for immediate serving
A6 75 WERFER - S@BNDL | MEFAPTRR  ALEARS
ﬁ/g% Cooking delicate fish (sardine filets ,red
The meat remains tender and mullet)
nutritious
A7 60 IERAR(RBEZ ) PR 1B Rl PR BRI
Slow defrosting (without cooking) | Defrosting meats before grilling
A8 55 fRmRfa R AL AINERR (MK
Fit o »A)
Defrosting fish fillets before breading. Berries
that must remain cool(for pies and sauces)
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1. JEE B E = iE Auto Cooking Mode - Grill

THEETS BET BRRAEHE BYESR
Function Code | Temperature | Application Type of Food
b-1 200 BRERERH EEE - ABE B4R FR AR
Basic grill cooking S SEHE Y ToKE
Hamburgers, steaks, chicken pieces, boneless
poultry, beef, mutton, meat slice, fish steaks ,
seafood, pizza, corn
b-2 180 HKBIA BB - -ARSE
Poultry and meat Chicken(whole), cornish hens , pork chop, meat slice
b-3 160 &5 B~ KIRE
Sausage Hot dog , ham
b-4 140 EH IBYSMERE T IR M
Cake Cheese cake, chocolate cookies
b5 120 BN HERY
Reheat Reheat food

. FRIERES BE=H1EL Auto Cooking Mode - Steam & Grill Combo

IHREHS MEC B RS E BYEE
Function Code | Temperature | Application Type of Food
c1 200 EREAKEREARH | 228 RS- B 4N FR A
Basic steam + grill cooking | B~ Jgff » SEAE « TKEHE
Hamburgers, steaks, chicken pieces, boneless
poultry, beef, mutton, meat slice, fish steaks,
seafood, pizza, corn
c-2 180 KEMA yozpt I 4= IS
Sausage Chicken(whole), cornish hens, pork chop, meat
slice
c3 160 =5 B~ KBRS
Sausage Hot dog, ham
C-4 140 Eiyd IBYPMERE ~ T DR
Cake Cheese cake, chocolate cookies
c5 120 HTEEBRSEANKR PNEAER SR KR
Fresh Vegetable and fruits Heating instant fruit, vegetable
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| &E5 i@ Steam Cooking

DT REARRANRERRAK - RAREEHRSE

The following is a quick cook chart for steaming, the time settings are for reference only.

Z0RAI(3em [E) 500g
Beef cuts(3cm thick) 500g
Frozen cuts(3cm thick) 500g

BY) BE | EEEFRY BEXFARR | B
Food Temp. | (SEASRISHARFATEHRY) | (D) Note
Food preparation Suggested cook
(fresh food if not specified) time (min)
R | S 100C | HFE : 600g 1825 BARIIALE
Meat | Chop =RHFE + 6009 30-40 CIR=E:3¢cs
Chop pieces 600g g%ﬂg °
Frozen chop 600g Large pieces
of meat may
=5 90°C 400g 15 be directly
Sausage placed on
Mg (EEMkER) [t | 400g 1015 food plate.
Blood sausage
(Ground meat)
AR 100C | WY A 5009 1525
Meat pieces ZEAA 500g 30-40
Pork, pieces, 500g
Frozen pork, pieces 500g
s 100C | A#E(3cm [E) 5009 30-40
Meat cuts SRAE(3cm E) 500g 50-60
Meat cuts(3cm thick) 500g
Frozen cuts(3cm thick) 5008
R 100°C | FEEZEMER 700g 30-35
Drumstick IKEEZERR 7009 35-45
Fresh 700g
Frozen 700g
HIB(2E) 100°C | HfFAY 10009 25-30
Whole chicken, duck VKEERY 10009 40-50
Fresh 1000g
Frozen 1000g
NEE 100°C | 14009 40-50
Turkey
e ha 100°C | #rEERY 5009 1525
Beef piece ZEBY 5009 25-40
Fresh 500g
Frozen 500g
) 100°C | #TEFAY(3cm ) 5009 30-40
Beef cuts 50-60
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BY) B R EERARE | A
Food Eimg: (A RIBBRERITHRY) | (98E) Note
Food preparation Suggested Cook
(fresh food if not specified) time (min)
S T3k 100°C | FEERY 4009 15-20 ARIEZENEY)
Vegetables | Celery EHH 4009 20-25 EEARNZA
and Fresh , cuts, 400g RS o
fruits Frozen, cuts, 400g Different quantity
of food requires
- different cooking
TRZEAE 100C | /)\ 300g 18-22 time.
Cauliflower K 3009 20-25
In small bundle, 300g =R A AE D
Cut to pieces, 300g ﬁ%%ﬂﬁ NN
S 100c | H7EE ~ TIEAYE A, 500g | 18-20 RS/ o
Carrot E5 ~ YIRS 5009 25-30 Cooking time may
Thin discs, 500g be affected by
Frozen cuts, 500g shapes, sizes and
IRy — fresh f food.
TS 100°C 3008 1520 reshness of food
Fresh pea IR o
— TR RSB
B 100C | ¥ ~ )37 5009 15-20 RN o
Pumpkin E’S,ﬁﬁ s PN B2 5009 25-30 Before cooking cut
Cubic shape, 500g the thick parts of
Frozen cubics, 500g vegetable to thin
BNE 100Cc | ¥t~ YIE A 3009 15-20 slices.
Potato L5 ~ P8 K 3009 25-30
Cut to discs, 300g
Frozen discs, 300g
i 100C | FrEE S EFPRERH 15
Spinach TR BRI 25
Stir in middle
Frozen, stir in middle
&1 100C | ¥~ g/ 3009 1318
Mushroom EE ~ /08 3009 20
Cut to thick slice, 300g
Frozen, small, 300g
AR 90°C R 1-317 10-15
o\ bk Skinned, 1-3 pieces
Apple, pear,
peach
Bas 90°C R KE 5009 20-25
Compote Fruit skinned, 500g
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BY) BE | ERTEY R R A !
Food Temp. | (FEFFRIHBAERAEERY) | (9EE) Note
Food preparation Suggested cook
(fresh food if not specified) time (min)
HE M NEYET | 100C | EAEE 10 ($XER soft) TREENE
Eeg G Use plate/dish 12 (% middle) | YIFHEEARRN
Fresh eggs 14 ({RHE hard) AR o
under room Different quantity
temperature of food requires
different cooking
time.
gk N 90°C | HTEERY 500 12-16 Eimy=2871)59
Seafood | shrimp Z B[ 5008 20-25 2-3cm K °
Fresh 500g ERZANEA
Frozen 500g B urtpy
=z - § Fish cuts 2-3cm
i 95C | 6008 2025 long.Ensure that
Crab .
fish is fresh.
A 85°C | EE{E (500g) 18-20 After finished, it
Crucian ZOEEE (500g) 30-35 is easier to skin
Whole piece (500g) it immediately
Frozen whole pieces (500g)
=) 100°C | & (1kg) 18-25
Trout 2O EER (300g) 13-15
Whole (1kg)
Whole (300g)
AR K 1009 100°C | JN7K1509, AAIKMMALE | 25
Rice Rice Add water 150g, on glass plate
K 200g 100°C | fiN7K250q, FATRIEAR AR 30
Rice Add water 250g, on glass plate
K 300g 100°C | $07K400g, FAIRFEAEBGE, | 35
Rice Add water 400g, on glass plate
R JREZE (1kg) | 60T |-18°CRIR - HWERWEE |25 fRER B A]
Defrost Whole chicken - 18°C Frozen, place in plate L)(%&ﬁ@ﬁ;
(1kg) E - BRER
ZERR (1kg) | 60TC 35 LU S #ES -
Drumstick ﬁgaﬁﬁﬂ*g*ﬁ‘
" R SRR
FMA (700g) | 60T 20 BRARY) -
Pork (700g) WEERFFRY)
/MR (700g) | 55°C 20 TR S ©
Shrimp (700g) Set a lower
. temperature in
% (700g) 55°C 25 defrosting food,
Fish (700g)

less time, stand
time longer to
keep food fresh.
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lEE R A RIEEHSZA Grill And Combination Cooking

DI RS MEREEAATRANRERSAR  KEEERSE . ZRPREIERY ek -
The following is a quick cook chart for Grill and combination cooking, the time settings are for reference only.
'Y TR BE |EEIVARNE (948E) |FE
Item Cooking mode Amount | Suggested cook time (min) Remark
RS BEJE Grill 200°C 1200g | 4555 RYREIHREAZER
Whole 484 Combo 180°C 39-49 Initial temperature is room
chicken temperature
ZERR I Grill 200°C 600g 35-43 #93009/&
Drumsticks | 454 Combo 200°C 38-46 300g/piece, initial freezing
temperature 5°C
PSRl 1 Grill 180°C 400g | 2836 R6EZHD
Cr_ﬂcken 484 Combo 180°C 33-40 6 pieces, initiaql freezing
wings temperature5C
Ee(=) EE Grill 180°C 400g 24-30 BIRIRE A5 C
Chop 404 Combo 180°C 24-30 Initial freezing temperature 5°C
LS I Grill 200°C 300g 1824 £]0.5cmE » EIRIRE A
Beef 484 Combo 200°C | 320g 18-24 5C

Beef thickness 0.5cm, initial
freezing temperature 5°C

20| FEIE Grill 200°C 300g 21-27 J)0.5emB - BIpRER
Pork #H4 Combo 200°C 24-30 5C

Pork thickness 0.5cm, initial
freezing temperature 5°C

a EJE Grill 160°C 350¢g 24-30 BYERREERER

Fish Initial room temperature

A JEHE Grill 180°C 300g 24-30 KEIAIRE #5C

Meat Initial room temperature

skewer

SERt JEJE Grill 160°C 400g 13-17 EIRRE AT

Pizza 484 Combo 160°C 12-15 Initial room temperature

A JEJE Grill 180°C 300¢g 13-17 6 1% RYEEIAIRERST

Hot dog 404 Combo 180°C 15-20 6 pieces, initial freezing
temperature 5°C

EX #HE Combo 180°C | 550g 24-30 BYRIEREAER

Corn Initial room temperature

g [ 1 Grill 140°C 500g | 4555 AREBERY

Cake #H4 Combo 140°C 42-52 Need not turn food over

BIEEHt | k& Grin120C 300g 13-16 BYEIHRERSC - A

R.eheat 484 Combo 120°C 10-13 é«]\ﬁgﬁ%

pizza Initial freezing temperature 5°C ,

need not turn food over
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Care & Maintenance
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BRZAE - S0P EEIES SAES
AR °
TDEFRZUERE ~ EBEh R RIS

KR ~ ERMERYEIRA RS E R
EERSD o

SEB L AR F KR ERKAE A 15
ﬁjﬂig  ARHGRABERK  ABRIEES
7K¥g °

E%}Eﬂ%zﬁﬁ  REIR ARG IR - WIREREIR

RERTERESZR - BRYSUSKEZIENE
WEERS - AIRRMIEL - NEREEYR -
Dl S R IEERE o AR NEEREE - BIAT(E
ﬁﬁ/m%u/ﬁ/%mj;%f ©

RERFABRBER | BB FMBKIEN
MY o AMEZAERE FEN 2 AR SED

BRBRAKRMEE - RERAONEEDS ©
OGRS RIERIKE - LB HD
KO \%E%HX‘F‘}‘EK%T  BRRIEETE
A5 °
FRABEKER  BLEFIRHAKTE - #
55’6?27?{%755(@)?)%
RAATTEE - FREEKERREANK -
?%%%@%FF?E’] HE - JRRREH

URIEERE TR » LS ﬁﬁ]i@ﬁ P&
ARG - AR FHRREANIRIE

IMPORTANT:

P.15

Wait for 30 minutes after cooking until the oven
cools down before you clean.

Do not use hard or abrasive substances, such as
powerful cleansing agent, benzine and metal brush,
to clean any part of the oven.

It is recommended to use pure or distilled water for
cooking. If tap water is used for a long time, there
may be scales on the heating plate.

Before cleaning the steam oven cavity, switch off
and unplug the oven.

Keep the steam oven cavity clean. When food or soup
is splashed onto the cavity wall, wipe it away with a
damp cloth. Do not use any hard materials, in order
to prevent damaging the surface. If the cavity is very
dirty, you may clean it with mild cleaning agent.

Keep the heating plate clean: if there are scales
or dirt on the plate, pour 1/2 cup of white
vinegar on the plate and wait for several
minutes before using a cloth to wipe it clean.
Then, rinse it with water.

Check the water pipe once every month to see if any
foreign matter is blocking its mouth. Take off the
pipe to clean the dirt inside when necessary.

Check the water tank once every month. Take off
the tank to wipe it clean and then reposition it when
necessary.

After cooking, the water trough should be cleared of
residual water.

Clean the door seal regularly by wiping it with a soft
dry cloth.

If the control panel gets wet, wipe it with a soft, dry
cloth. Before cleaning, switch off the oven in order
to prevent pressing the operation keys accidentally.
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BEERMAANTAERELSE -
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If the steam oven is not used for a long time, unplug
it from power socket, clean the cavity and placed it
in a dry environment without corrosive gases.

The steam oven door should not be cleaned with
abrasive cleaning matters or pointed metals, since
they may break the glass.

When cleaning the food plate and oil tray, use soft
materials such as a cloth. Do not use hard materials
such as metals, in order to prevent protective layers
of the utensils from being damaged.

Before changing the steam oven lamp, the oven
must be unplugged. Use the lamp models from
German Pool.



= NS A BRIE Troubleshooting

Lamp does not connect to power.

HEIRR A aERE fRERIA
Problems Possible causes Problem solving
e NG - REBERAELER -BRAEEELER (BEEREHG)
Dark display window | - 5% 45 I 3 T/ - B AEISER
- Steam oven is not connected - Make sure steam oven is connected
- The power cord does not work (fuse is in place)
properly - Contact the Repair Centre
EERT - BB REBMAEKE - BiRERE
Lamp does not work | - fEEEEEE R R - [EFEE SRS R R 4
- Lamp fuse doesnot comply with - Replacement of lamp
standards - Connect the power cord properly or change the fuse

or water vapor leaks
out from the door

- Door seal is damaged

TIBEA - K | - EPIRBIER - BpARHEERR
IKERILIEPVE L | - PIsTiEE
During cooking, water | _ Door is not closed properly - Contact the Repair Centre

The flowmeter cannot detect water flow for 60 - 70 seconds

KI5 Code | DHTRA Analysis fRIRIHE Solution
E-1 MERERIRIREE © R§22057C B A AD
Cavity high temperature protection: more than 205C Stop to cool down
E-2 IEERIRIRE - BB T30 E% - RE/NR35C | BHEMEEEPIMEEEEA
Cavity low temperature protection: cooking 3 min. 35°C ;—\/ﬁy{g{g 5 }Eﬁ}ﬁ Z{fﬁqu g }ﬁ:g
Contact service. User should not
disassemble
E-3 AR FIRIRE © KR185T i EninexAl
Heating plate protection: more than 185C Stop to cool down
E-4 FREREOBRE « EETIE3NMER - RE/NR3C | BEAEEE P IRAEREEA
Heating plate: after 3 min. Cooking, temp. less than 35°C E#E - AR AEEEIRE
Contact service. User should not
disassemble
E5 BB ROBI B PR RS (R E B EHEISERPI ABBE A
Heating plate sensor open circuit protection é\%&ﬂg , }EH)E Z{fg}g g ;ﬁ:g
£E6 SRR RUR 984T IR (R Contact Repair Centre or
Heating plate sensor short circuit protection professionals. User should not
. — d mble the oven
E7 M e R 2R PR RS (R 8
Cavity sensor open circuit protection
ES TR RURI 2R AT BE AR
Cavity sensor open circuit protection
E9 (SRR | BAR60-7 W RBIREIKfr BENAERTRERRES

B ESIRK S BHRHEE AR FT
KRR EXABHE

Check if the water tank is placed
well or water is enough
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F TR IE Technical

Specifications

FUEE Model SGV-2618
ZEJEX Voltage | B3R Frequency 220V / 50 Hz

THZ Rated Power

7% Steam: 1,850 W
& Grill: 1,250 W

SBE EG[E Thermostat Range

7% Steam: 55-100°C
& Grill: 120-200°C

7% IE2 4 4 = 5 Steam & Grill Combo: 120 - 200°C

# B R~ Dimensions

(H) 329 mm (W) 515 mm (D) 415 mm

1E = R ~J Cavity Dimensions

(H) 230 mm (W) 350 mm (D) 312 mm

SHEE Net Weight

135 kg

RS SRR EE - ASTEA -

Specifications are subject to change without prior notice.

FRESURALIEHA » —BRSRAZE

If there is any inconsistency or ambiguity between the English version and the Chinese version,

the Chinese version shall prevail.
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AR T MU R —HHRT, DUBMHERREER - AP IRHAAR A B MEERRR,

DRIRERARGEY

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.

AI%E Model No.: [0 SGV-2618

B 3%HE Serial No. :

B E Ra5% Purchased From :

RA R

IR BIRHEREER AT ERERTEE
RA(BWEREES) -

* BPAEBETRA - LITFIEP—&ES
NAARRAABCER - RAFESERER:

1)EZAANBRENZRAERLRIE
www.germanpool.com/warranty °

2)EZRAERT T WEREHERCEIA—
HEFEEF RIFE (RARFABREE
BIASRERL ) ©

1. REEHNEBERRIEARE - B RELEMEERY -
2. P EMRIRERAIE IR R(F - AMRALABIE:
- EFIZsE ~ 18R ~ MEHESERTHZ AT LR
—YERE;

- l?iﬁiéﬁi}\ié’;n%ﬁ}ﬂ?ﬁ’]?éiﬁ (B E S HA);

- BFES » MRS RIE RSB ERA
t%ﬁﬁ%léﬁzz}é-ﬁ% °
BIRTINERT - BRZRAERAEIUE:
- BEREE AR AZMI ;
- B AIFRRE AR
- EMARIER A BT A B BRSNS B
- B RIIB B ZEX ~ BORSIMIER -
4. ARIEAREIEMHE N E B S IR AR D -
5. EEGh— RSy - ER A BNAR SRR -

MEEED - /NEUERS

EHE(EB)BRAR
BEBILEEALMI S ME 1 57
FIREEY)mA08iE

© 4852 2215 4582

fH : +852 2355 7100

EEL : repairs@germanpool.com

=
EE.E

T Z5ERE Invoice No. :
£ 'E HHY Purchase Date :

Warranty Terms & Conditions

Under normal operations, the product will receive a 1-year
full warranty 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

=

N

N

(&

mail it back to our Customer Service Centre along with
a photocopy of the purchase invoice (Warranty Card
and invoice copy will not be returned to Customer).

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

. Customer should always follow the operating

instructions. This 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
transport and others);

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

. 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.

. This warranty will be void if there is any transfer of

ownership from the original purchaser.

Repair Centre - Small Appliances

German Pool (Hong Kong) Limited

8/F, China Travel (Cargo) Logistics Centre
1 Cheong Tung Road

Hung Hom, Kowloon, Hong Kong

Tel

1 +852 2215 4582

Fax : +852 2355 7100

Email :

repairs@germanpool.com

This warranty card is valid only in Hong Kong
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E(HH)BMRALE German Pool (Hong Kong) Limited

BANELIVESEAE16ENELAP OB N 2-458= B (Tel) - fEH (Fax) : B|EL (E-mail) :
Room 2 - 4, Upper Ground Floor, Newport Centre +852 2333 6245 +852 2765 8215 info@germanpool.com

116 Ma Tau Kok Road, Tokwawan, Kowloon, Hong Kong | +852 2773 2888 +852 2365 6009
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