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Notice Before Use

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.

1. Do not allow children to operate the oven without supervision. The oven must not be unattended at any
time during operation.

2. Use this appliance only for its intended use as described in this manual. Do not use corrosive
chemicals or vapors in this appliance. This type of oven is specifically designed to heat, cook or dry
food. It is not designed for industrial or laboratory use.

3. Do not operate the oven when it is empty.

4. Do not operate this appliance: if its cord or plug is damaged, if it is not working properly or if it has been
damaged or dropped. If the supply cord is damaged, it must be replaced by German Pool-authorized
or licensed technicians in order to avoid hazards.

5. To reduce the risk of fire in the oven cavity:

- When heating food in plastic or paper container, keep an eye on the oven frequently due to the possibility of ignition.

- Remove wire twist-ties from paper or plastic bags before placing bag in oven.

- If smoke is observed, switch off or unplug the appliance and keep the door closed in order to stifle any flames.

- Do not use the cavity for storage purposes. Do not leave paper products, cooking utensils or food in
the cavity when the oven is not in use.

6. Liquid or other food must not be heated in sealed containers since they are liable to explode.

7. Microwave heating of beverage can result in delayed eruptive boiling, therefore care has to be taken
when you handle the container.

8. Do not fry food in the oven. Hot oil can damage oven parts and utensils and even result in skin burns.

9. Eggs in their shell and whole hard-boiled eggs should not be heated in microwave ovens since they may
explode even after microwave heating has ended.

10. Pierce foods with heavy skins such as potatoes, whole squashes, apples and chestnuts before cooking.

11. The contents of feeding bottles and baby jars should be stirred or shaken and the temperature
should be checked before serving in order to avoid burns.

12. Cooking utensils may become hot because of heat transferred from the heated food. Potholders may
be needed to handle the utensil.

13. Utensils should be checked to ensure that they are suitable for use in microwave oven.

14. It is hazardous for anyone other than a trained technician to carry out any service or repair operation
which involves the removal of any cover which gives protection against exposure to microwave energy.
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Notice Before Use

15. To avoid possible exposure to excessive microwave energy:

- Do not attempt to operate this oven with the door open since open-door operation can result in harmful
exposure to microwave energy. It is important not to defeat or tamper with the safety interlocks.

- Do not place any object between the oven front face and the door or allow soil or cleaner residue to
accumulate on sealing surfaces.

- Do not operate the oven if it is damaged. It is particularly important that the oven door close properly
and that there is no damage to the:
* Door ( bent)
* Hinges and latches (broken or loosened)
* Door seals and sealing surfaces

- The oven should not be adjusted or repaired by anyone except properly qualified techincians.

Installation Instructions

1.

2

Make sure that all the packing materials are removed from the interior of the oven.

. WARNING: Check the oven for any damage, such as misaligned or bent door, damaged door seals and

sealing surface, broken or loose door hinges and latches, and dents inside the cavity or on the door. If
there is any damage, do not operate the oven. Contact qualified technicians for repair.

. This microwave oven must be placed on a flat, stable surface to hold its weight and the heaviest food

likely to be cooked in the oven.

. Do not place the oven where heat, moisture, or high humidity are generated, or near combustible materials.

. For correct operation, the oven must have sufficient airflow. Allow 20 cm of space above the oven,

10 cm at the back and 5 cm at both sides. Do not cover or block any openings on the appliance.
Do not remove feet.

. Do not operate the oven without glass tray, roller support, and shaft in their proper positions.

. Make sure that the power supply cord is undamaged and does not run under the oven or over any hot

or sharp surface.

. The socket must be readily accessible so that it can be easily unplugged in an emergency.

. Do not use the oven outdoors.

Grounding Instructions

1.
2.
3.

4.

This appliance must be grounded.
This oven is equipped with a cord having a grounding wire with a grounding plug.
It must be plugged into a wall receptacle that is properly installed and grounded.

It is recommended to provide a separate circuit serving only the oven. Using a high voltage is
dangerous and may result in a fire or other accidents causing oven damage.

WARNING: Improper use of the grounding plug can result in a risk of electric shock. If you have any
questions about the grounding or electrical instructions, consult a qualified technician.
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Microwave Cooking Principles

1. Arrange food carefully. Place the thickest areas towards edge of dish.

2. Watch cooking time. Cook for the shortest amount of time indicated and add more as needed. Food
severely overcooked can smoke or ignite.

3. Cover food while cooking. Covers prevent spattering and facilitate food to be cooked evenly.

4. Turn food over once during microwave cooking to speed up cooking of such foods as chicken and
hamburgers. Large items like roasts must be turned over at least once.

5. Rearrange food such as meatballs halfway through cooking both from top to bottom and from the
center of the dish to the edge.

Utensil Guide

1. The ideal material for a microwave utensil is transparent to microwave, as it allows energy to pass
through the container and heat the food.

2. Microwave cannot penetrate metal, so metal utensils or dishes with metallic trim should not be used.

3. Do not use recycled paper products during microwave cooking, as they may contain small metal
fragments which may cause sparks and/or fire.

4. Round /oval dishes rather than square/oblong ones are recommended, as food in corners tends to overcook.

The list below is a general guide to help you select the correct utensils.

COOKWARE MICROWAVE GRILL COMBINATION
Heat-Resistant Glass Yes Yes Yes
Non Heat-Resistant Glass No No No
Heat-Resistant Ceramics Yes Yes Yes
Microwave-Safe Plastic Dish Yes No No
Kitchen Paper Yes No No
Metal Tray No Yes No
Metal Rack No Yes No
Aluminum Foil & Foil Containers No Yes No
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Product Structure

Body

1. Door Safety Lock 7. Wave Guide
(Please do not remove the mica plate
2. Oven Window covering the wave guide)
3. Roller Ring 8. Glass Tray
4. Shaft 9. Grill Heater
5. Door Release Button 10. Metal Rack
6. Control Panel 11. Built-in Frame
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Control Panel

GERMAN

POOL

Minute 0
Second 0

Beverage Clock Pizza

& © &

Dinner
Potato Entree Reheat

Fish Vegetable Pork

e e @

M%??JIn Sausage Chicken

© e &

Quick
[ i) (start ]

Display
Cook time, power level, cooking status and clock time
are displayed.

Grill/Combination
Press up to three times to choose a cooking mode.

Weight Defrost
Programmed defrosting based on the weight of the foods
to be defrosted.

Power Level
Press to set power level.

Jet Defrost
Quick defrost function that alternates defrost and stand
times to quickly and effectively defrost foods.

Memory
Press to set a multi-stage cooking program.

Pre-set
Press to set the oven to start at a later time.

Number Pads
Press to set clock, cooking time or enter food weight.

Auto Cook Function Keys
Instant settings to cook foods.

Clock
Press to set the digital clock.

Stop/Cancel

Press to clear entry before setting a cooking program.
Press once to temporarily stop cooking or twice to
cancel cooking.

Press and hold to set child lock.

Quick Start
Press to start cooking or start the oven quickly.

Start

Press to start cooking program.

NOTE:
Each time a button is pressed, a beep will sound to
acknowledge the press.

P.8



Operating Instructions

Setting the clock

The clock works in 12 or 24 hour cycle, you can
select it by pressing CLOCK repeatedly.

For example: to set the time of 8:30:

1. Press CLOCK button once or twice.
2. Press number pads to set the clock time.
3. Press CLOCK button again to confirm.

You can check the clock time when cooking is in
progress by pressing the CLOCK button.

Microwave cooking

To cook with microwave, time and power level
should be set. The longest cooking time to be set by
pressing the number pads is 60 min.

Suppose you want to cook for 5 minutes at 60% of
microwave power.

1. Press POWER LEVEL button to set power level.
2. Press number pads to set cooking time.
3. Press START button.

By pressing the POWER LEVEL button repeatedly,
you can select one of the following microwave
power levels:

Combination cooking

Combination 1:

The longest cooking time is 60 min.

30% of time for microwave cooking, 70% for grill
cooking. It is recommended for fish, potatoes or au
gratin.

Combination 2:

55% of time for microwave cooking, 45% for grill
cooking. Use for puddings, omelets, baked potatoes
and poultry.

Suppose you want to set the oven to COMBINATION
cooking for 25 minutes.

1. Press GRILL/COMBINATION button twice or 3
times.

2. Press number pads to set cooking time.

3. Press START button.

Weight defrost

The oven can defrost meat, poultry, and
seafood. The time and the defrosting power are
adjusted automatically once the weight of food is
programmed.

The maximum allowable weight for each category is
shown below.

PRESS POWER LEVEL DESCRIPTION
Once 100% of total High

Twice 80% Medium High
3 times 60% Medium

4 times 40% Medium Low
5 times 20% Low

6 times 0% Zero

Grill cooking

Grill cooking is particularly useful for thin slices of
meat, steaks, chops, kebabs, sausages and piece
of chicken. It is also suitable for hot sandwiches
and au gratin dishes. The longest cooking time is
60 min.

Suppose you want to broil for 12 minutes.

1. Press GRILL/COMBINATION button once.
2. Press number pads to set cooking time.
3. Press START button.

FOOD CATEGORY MAXIMUM WEIGHT DISPLAY
Meat 2300g d1
Poultry 40008 d2
Seafood 900g d3

Suppose you want to defrost 600g shrimp.

1. Place food to be defrosted into the oven.

2.Press WEIGHT DEFROST repeatedly until “d3”
appears in the display.

3. Press number pad 1 MIN. repeatedly to enter

weight 600g.

4. Press START pad.

NOTE:

Press number pad 10 min/x100g to enter weight in
1kg increment, 1 min/x100g for 100g increment,
10 sec/g for 10g increment, 1 sec/g for 1g
increment. During cooking, the oven will pause and
beep to remind you to turn food over, then close the
door and press START to resume.
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Operating Instructions

Jet defrost

With Jet Defrost, you need to input defrosting time,
the longest defrosting time is 99 min, 99 sec.

Suppose you want to set the oven to Jet Defrost for
5 minutes.

1. Press JET DEFROST button.
2. Press number pads to enter defrosting time.
3. Press START button.

NOTE:

During cooking, the oven will pause and beep to
remind you to turn food over, then close the door
and press START to resume.

Multi-stage Cooking

The oven can be programmed to do several
consecutive functions.

Suppose you want to set the following cooking
program:

(D Microwave cooking;
@ Grill cooking.

Step: 1. Press STOP/CANCEL pad once.
2. Input Microwave cooking program.
3. Press MEMORY pad.
4. Input Grill cooking program.
5. Press START pad.

NOTE:

The respective lights will on to indicate which stage
the oven is operating. After total time has elapsed,
beeps sound.

Preset

Preset function allows the oven to start up in a later
time. Suppose now it is 11:10 and you want the
oven to start cooking at 11:30.

1. Set a cooking program.

2. Press PRESET pad.

3. Use the number pads to enter the time 11:30
when it should start.

4. Press START pad.

NOTE:
Make sure that the food is placed into the oven in
advance before any cooking starts.

Quick start

This feature allows you to start the oven quickly.

In standby mode, press QUICK START in quick
succession to set time (each touch for 30 seconds,
up to 60 minutes), the oven starts cooking
automatically at full power.

Child Lock

Use to prevent unsupervised operation of the oven
by little children. The child lock indicator will show
on display screen, and the oven cannot be operated
while the Child Lock is set.

To set, in standby mode, press and hold the STOP/
CANCEL button for 3 seconds, a beep sounds and
lock indicator lights.

To cancel, press and hold the STOP/CANCEL button
for 3 seconds until lock indicator on display turns off.

Auto Cook

For food or the following cooking mode, it is not
necessary to program the time and the cooking
power. It is sufficient to indicate the type of food
that you want to cook as well as the weight of this
food.

For example: to cook some potatoes.

1. Place the potato in the oven.
2. Press POTATO to select weight.
3. Press START button.
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Operating Instructions

Auto Cook Menu

FOOD/COOKING MODE

INFORMATION

Beverage (each 200ml)

Dinner Entrée (unit)

Reheat (g)

Fish (g)

Pizza (g)

Vegetable (g)

Potato (g)

Sausage (g)

Pork (g)

Beef/Mutton (g)

Chicken (g)

1. For some food, oven will stop during cooking to let you turn over food and then
close the door, press the START to resume cooking. Be careful when handling
very hot food in the oven. To resume cooking, just close the door, the oven will
cook for the remaining time.

2. For beverage and dinner entrée, parameters on screen indicate not the
weight but number of servings.

3. Power fluctuation and other factors may prevent the auto cooking from
delivering exactly the taste you desire. In this case, users may adjust cooking
time accordingly.
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Care & Maintenance

IMPORTANT:

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

1.

2.

10.

11.

Turn off the oven and remove the power plug from the socket before cleaning.

Keep the inside of the oven clean. When food splatters or spilled liquids adhere to oven walls, door,
window, door seals and the adjacent parts, wipe with a damp cloth. Mild detergent may be used if

the oven gets very dirty. Avoid the use of spray and other harsh cleaners as they may stain, streak or dull
the door surface.

The outside surfaces should be cleaned with a damp cloth. To prevent damage to the operating parts
inside the oven, water should not be allowed to seep into the ventilation openings.

Do not allow the control panel to become wet. Clean with a soft, damp cloth. When cleaning the control
panel, leave oven door open to prevent oven from accidentally turning on.

If steam accumulates inside or around the outside of the oven door, wipe with a soft cloth. This may
occur when the microwave oven is operated under high humidity condition. And it is normal.

It is occasionally necessary to remove the glass tray for cleaning. Wash the tray in warm sudsy water or in a dishwasher.
The roller ring and oven floor should be cleaned regularly to avoid excessive noise. Simply wipe the
bottom surface of the oven with mild detergent. The roller ring may be washed in mild sudsy water

or dishwasher. When removing the roller ring from cavity floor for cleaning, be sure to replace in

the proper position.

Remove odors from your oven by mixing a cup of water with the juice and skin of one lemon in a deep
microwaveable bowl, microwave for 5 minutes. Wipe thoroughly and dry with a soft cloth.

When it becomes necessary to replace the oven light, please consult a dealer to have it replaced.

The oven should be cleaned regularly and any food deposits removed. Failure to maintain the oven in a
clean condition could lead to deterioration of the surface, and this could adversely affect the life of the
appliance and possibly result in a hazardous situation.

When the oven malfunctions, contact German Pool Customer Service Centre to repair.

Repair Instructions

The oven must be repaired by qualified technicians and the below instructions have to be followed when
repairing:

1.

Beware of microwave energy. Do not expose yourself to the radiation given out by microwave generator or
parts of the microwave oven.

Beware of the parts listed below (they may have over 250V and be easily detachable)

Magnetron, high-voltage transformer, high-voltage capacitor, high-voltage diode and high-voltage fuse.

Situations that may lead to over-release of microwave energy

1. Magnetron is not installed on wave guide properly.
2. Oven door is not properly installed to the hinge, and door hinge is not properly installed.
3. Bracket for opening or closing is not properly installed.

4. Door, door seal or the case is damaged.

2. Use the specific models of oven lamp and power cord from German Pool, when they need to be replaced.
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73848 TECHNICAL SPECIFICATIONS

AU%E Model MVG-3014
E & Voltage 230-240V, AC, 50 Hz
B AIH= Power Input 1,400 W (Microwave)
1,100 W (Grill)
B HIH3 Power Output 900 W
$HZ Frequency 2,450 MHz
# B R~ Dimensions (H) 327 mm (W) 539 mm (D) 406 mm
& %= R ~J Cavity Dimensions (H) 240 mm (W) 354 mm (D) 358 mm
72 Capacity 30L
JFEE Net Weight 16.4 kg

ERRELSETNEESE - BRABITEA -

Specifications are subject to change without prior notice.

FREERAIIE B » —BILISES R A E -
If there is any inconsistency or ambiguity between the English version and the Chinese version,
the English version shall prevail.
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AR T ERWEBRRE—HHRYT, DUEMHERZHEN - BPRHAARCEENMEERER SRSERAFSER -

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.

Ag%E Model No.: [ MVG-3014

M5 55TE Serial No. :

B ZER%E Purchased From :

RA R

IR AIRHEHEER BT ERERTEE
RABBERESS) -

* BRAEBETRA - LITFIEP—&ES
NARRAZFLER - RAFESIERNAER:

1)EZARARRPENZ RAELRE
www.germanpool.com/warranty °

2VAZRABT R WERBSEEEIA—
HEEFEFF RBE (AARKARERR
BIASHERLR)

1 REE T E BEEAS « SRR ISR -

2. FIP RERGR ST B RIRIE « AR EIE:
- PRI i8R IERESRT AT A TR
— R
- FRRABRNRBSNER VA (5 E8H R
- BRE AT « MKSEIE TSR AR
HEFITS I B 4808 -

3 TINSRT + PSR E RSN
- WEREELAIRT MK ;
- EQWRETER T RMR
- ERASIER A Hifi N BRSNS AR
- B ARSRIE R  BEESRMI o

4 BRI ORI TR A SRS -

5. B — AR - FR BN EHRL -
=P B #EHES

ERE(EE)BRAT
HENBELIVERFEME65
MELRmP LSBT 2-458=
FE5E 1 +852 2333 6249

{E£H : +852 2356 9798

ZFEEL : repairs@germanpool.com

FZ5ERE Invoice No. :
§% 5 HH9 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
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).

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

2. 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.

3. 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.

&

(&)

Customer Service Centre

German Pool (Hong Kong) Limited
Room 2-4, Upper G/F,

Newport Centre, 116 Ma Tau Kok Road,
Tokwawan, Kowloon, H.K.

Tel : +852 2333 6249

Fax : +852 2356 9798
Email : repairs@germanpool.com

This warranty card is valid only in Hong Kong
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