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Portable Induction Cooker
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Please read these instructions and warranty information carefully before use and keep them handy for future reference.

i BHE OPERATING INSTRUCTIONS
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Features & Functions
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Convenient

Reliable
Energy Efficicent
Multiple Functions

Flexible
Accurate

One-Touch Functions

Safety Protections

HIE ~ EHAC ﬁfﬁ SRR BE

LRRE - BENRE - JEEA % BENBZER

BB R ATESIRLL L - BB
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BRBERA - TEESRIKMMEZRE

PRBRPERIEEIAINRE - WA TFARVBIHINEE - SRR
BRZETARINRE - BEARBEANTRE

BEBRGEE  HERA - BERE/EZESHEK  ERBAMRE  TRESE

Smoke-less, flameless, odour-less, clean and eco-friendly design makes cooking easy
and clean

Reliable safety devices and child-proof cook top
Thermal efficiency reaches up to 83%

Multiple-level power control can meet any cooking needs: pan-frying, stir-frying, steaming,
boiling, warming, etc.

Self-adjusted frequency can accommodate to different cookware shapes and materials

Microcomputer-controlled power and timer function help to accurately adjust power level,
temperature and cooking time

Special one-touch function keys quickly adjust to the most appropriate power and
time settings

Safety devices include: over-heat protection, cookware sensor, auto-shutdown, extended
cooling system, etc.

= 4t Product Structure

- 9ME! Body

BRERA

HE& [ Venting Outlet
I E 3 B E AR *\ Power Cord & Power Plug

Ceramic Glass Cook Top

M5 ] Air Inlet

= EE M Control Panel

(SMUEAR R4t 233 Structure Diagram For Reference Only)
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= mnz5# Product Structure

- IB{EM@EHR Control Panel

“ER | BUE” 8 BYBETR B N ERERE
“TIMER / CANCEL” Button Digital Display "UP” & “DOWN” Buttons Power Indicator

TS/ Jeih 2
(%) TIMER/ CANCEL rorror 4 -

) ¥
I e ; v
FUNCTION MENU MILK STEAM/BOI

DOWN

“ThEEEE" TREEFE R ‘RS
“FUNCTION MENU” Button Function Mode Indicators “ON / OFF” Button

12 {Ez A Operations

- JR$RTIHEE Control Buttons

“BEE9"## “ON/OFF” Button @

SHGIRRET - IR ATRE SHE(ERENESHRBEARS) - NEAIR "THEERER BERHE
ThEELURMENELF - FIRILH— R (E AT S O HARE

Under standby mode, press this button to switch on induction cooker (power indicator will stop flashing).
Select cooking function by pressing “Function Menu” button and induction cooker will start working. Press
again to switch to standby mode

“ERF / BUH” #2 “TIMER / CANCEL’ Button @

B “ORYY" ARRESN » FEAIHREARRE MRILBAEA “ERFARRE" - BERFE L “W " 85

PARIE) - d2 L) N ZHIEARERERE (1299948)  AEBERILE—TURERRE(REER
DUEERIE) - WV MER B BEUHTER) - EERFIRE - AIBRILEICEER

Under any function mode (except “Warm Milk” mode), press this button to enter “Timer” mode. The
2-digit time display will be flashing. Press “UP” or “DOWN” button to adjust timer settings (1-99 min),
then press again to confirm. To cancel timer, press this button once more.

P.03



12 /EZHAR Operations

“F | T #H$ “UP” & “DOWN” Buttons A VY
RILRRAIREN DR RNIRESE; 1 ERRE" T - RITRE AR E TR BRI i

Press these two buttons to set power or temperature level; Under “Timer Mode”, press to adjust timer

IR 233 Power Level

EZE Level F1 F2 F3 F4 F5 F6 F7 F8 FO

K Power | 500W 800W 1000W 1100W 1200W 1300W 1400W 1600W | 2000W

SBEE2E Temperature Level

EXEL Level C1 Cc2 C3 Cc4 C5 Cc6 c7 Cc8 C9

JBFE Temp. | 60°C 80°C 120°C 140°C 160°C 180°C 200°C 220°C 270°C

“IBEIE{E” $ “FUNCTION MENU” Button (@)

RILHEE N Dheefe R ERemE » BER—T A rREEIEFE—=E  STREQRF
BRI ERSORE - ATRIA ‘L 1 ™ BERERE

Press this button to select from six pre-set function modes. Function mode indicator will light up and digital
display will show the corresponding power or temperature settings. Press “UP” & “DOWN” buttons to adjust
settings

KSR ThEE AN IIFRL - BRARRTE FyEE8ER A 11(1600W)
HOT POT 9-level power control; default setting - level 8 (1600W)
‘oot hEE EEERINZ - FRIAREAI0DE(RIFREE | 1-997)8) - SThiE » B

SOUP | CONGEE EEREBEVHARMAR - BREE S

Timed heating; default timer setting - 40 min (adjustment range: 1-99 min).
When time is up, a “beep” sound will be heard, and induction cooker will switch
to “Keep Warm” mode until cookware is removed from cook top

“EYY” Zhee BEEVMER(60C )INZ - ST INAVE BHAES R HEE  WHARRRE  BHR
WARM MILK HNSEDE

Automatic low-temperature heating (60 °C by default). When heating is over, a
“beep” sound will be heard, and induction cooker with switch to “Keep Warm”
mode until cookware is removed from cook top

“RBUE” Thie ORI - EFFREEMMAIBRE - FIRRERFEERIRE(160TC)
DEEP FRY 9-level temperature control; default setting - level 5 (160°C)

“K3E” ThiEe ORREAR - EFFREEMMABRE - FIRRERFEERIRE(180TC)
STIR-FRY 9-level temperature control; default setting - level 6 (180°C)

“FR ThRE R AR - BF FRSERABIE o FIARERFTERAD(1400W)
STEAM [ BOIL 9-level power control; default setting - level 7 (1400W)

ORI R 95T BREERE - —KRE  SHESBETRATEDENRER - BARAL TR DEREREMINEERY

Note: “WARM MILK” & “SOUP / CONGEE” are automatic functions. Once such function is selected, induction cooker will complete the pre-set
procedures automatically without manual intervention. (All other functions are deactivated one minute after an automatic function is selected)
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2 {EziBH Operations

121/EF2F Operating Procedures
1. B ERIEEFEAGEE > SRERE 12" —2 » EJRFfE~ | Connect power. A "beep” sound will be heard and “Power”

BN EENE) - RNBHIEENAFEARRE indicator will flash. Induction cooker enters “Standby”
status
2. WiRERENmARERTR - % 5/ @ @ T | Place cookware at the centre of cook top. Press “ON / OFF”
BiENEeHNsEARES button @ (“Power” indicator will stop flashing)

w

.12 “ThEl }g}%" el @ RiENEIE - BIERIIREEFS RIEE | Press “FUNCTION MENU” button @ to select cooking
Bt o BEEEE A% A o VI RA ISR E function and start cooking. Corresponding function mode

AN E AT ERAE BRI R IS aE indicator will light up. If needed, press A or ¥ to adjust
e mg%ﬂ TEmeR power level or temperature

Note: Induction Cooker will not start heating if improper or no
cookware is detected. Beeping sound will be heard

4, TEE AT INERBE T ( SRy AREEFRAN) - #2 “ERF [ BUE” | Under any cooking mode (except “Warm Milk” mode), press
i @ AEAN TR IRRE - Bk AV AITAREE “TIMER / CANCEL” button @to enter “Timer Mode”.
RER (1-9993 %) Press A or ¥ to adjust timer settings (1-99 min)

5. SHERE KR ‘BB R @ {F B R IE O] 1 i When finish, press “ON / OFF” button @ to switch to
AREE » RE T IRIFEMERER “Standby” status, and then unplug power

#H B Cookware

wIEAERESHESANRAICRE  BEFEERELMARR  DletteXeE -
Please use only German Pool authorized cookware or cookware recommended by us. Any unauthorized cookware may affect
induction cooker’s heating capacity and quality.

FEFANZEESEE Appropriate Cookware
- ME i SES BN

- Material: Metal, ferromagnetic stainless steel, cast iron

- R - EERE K12 emBl B2 FESR o REEMERREBBE25 cm - AN ERYNESREBIEG6 kg
- Shape: Flat bottom with a diameter of 12 cm or more. Cookware bottom diameter should not exceed 25 cm
and must not weight over 6 kg (with food)

i
= — T —

HAMEARFAKE SRR HAIEARA SR BEF OB WA R AR/

T iEFANELEHEE Inappropriate Cookware
-MEEBESE - BE - WEKLUE - SRAEARE

- Material: Non-metallic, non-ferromagnetic, ceramic, glass, aluminum or brass

- TR - EEBM YA IER AR - EARELE/)\F8 cm

- Shape: Bottom not flat or too bumpy, or bottom diameter smaller than 8 cm

Vi O e W
$RRIKEE T ZAIR FE 6 Kapasial JEERMY] AR S JEC KD JERERBE L@/
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ST &8 Safety Caution

- DD INFESE S AR - BRIER

- SBEBEMSALIERIRREE - P)/D B AR s aE

HAhESER L AEE

- BORKEEOT R BHIE - DIRBIREaaiBItee
- BAORERORRROBEASS « SBEDN D%

BAEERR

IVIE £l PRt
- BEIKTHEE - AERSEEBEEVERER

10 emlBLE - P)70 BB ~ KRS SR
- BN EHIENETRERE  FORESRRMTT
A

- B0 A S AR E R I A AR AN

B BeESRMELNSER

- EREBIINABA - DeBEk  HEREBS

i - BHIES EEZILINE

AERAES
ARSBURY - MERBEER - FETRERM
R

*Single 13A power jack must be used. Do not share
power jack with other appliances.

* Do not apply water directly on to induction cooker
*Do not insert any wire or metal objects through air
inlet or venting outlet of the induction cooker

¢ Please avoid collision between cook top panel
and cookware

* A distance of at least 10 cm between the wall and
the sides of induction cooker must be reserved for
venting purposes

* Do not place or use induction cooker near any
heat source

* Do not heat up any metal plate or other magnetic
objects on the cook top

* Do not heat empty cookware for an extended time.
Overheating of cookware will cause damages and
injuries

* Do not heat up un-opened cans on the cook top. It
may cause explosion

*When induction cooker is not in use, unplug the
power cord

FHRN{RZE Care & Maintenance

- BRAILASIR T BIRIEE
AEASIR AR AR

- WRRSIEE T 2R A ETER

BRERES - SELURRI AR BRI

B AR HECERBER - ARBRIENER
HETA]

OBRBHERSE - STRARKERES: BEMSH

LUBRRE - AR RR R B R RMEREP

- DK EET RS SR AKRER
- P70 P B HE i ) sE HE T
- D ERBERAR SRS B ERIES SIS

2 U TAEER AT  EREY -
RE Y BEHIEI S ER:

- INEABZ R

- INEGHIKINRARRE RIFHEE

- [ERARRFERRR BN

- RFFEER

* Power plug must be disconnected before cleaning

* Any stain or deposit on the cook top surface must be
cleaned off immediately before re-using

 Cleaning must be done when cook top surface has
completely cooled down

« If stain is minimal, wipe off with a dry cloth. If stain
remains, clean cook top with a moist sponge (soaked
with mild soap) and then wipe again with a clean cloth

*To clean the body of induction cooker, wipe with a soft
clean cloth. If stain remains, clean with a moist
sponge (soaked with mild soap) and then wipe with a
clean cloth

* Do not immerse induction cooker into water

* Do not clean cook top with any rough cloth or
abrasive tool

* Do not use organic solvents or any cleaning products
that contain chemicals such as Benzene

Notice: Over time, cook top surface may be
discoloured due to one of the following situations.
Operation of induction cooker would not be affected.
*Overheating or burning empty cookware

*Spillage not cleaned immediately

*Cookware not clean
*Long usage
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= B ikE N 32 Trouble Shooting

AR BHNERF L EME - ERBAATDRERNF KRB TRETRS:
When you run into any problem operating this product, use the table below to troubleshoot the problem.
If the problem persists, contact our Repair & Customer Service Centre.

respond when the On/Off
button is pressed

- |s there a power shortage in

your area?

- Is there a short circuit in the

power source of your home?

- |s the power plug too loose

or not connected well?

Wﬁﬁ% BEEE EERHE

TﬁL IR FRIBR R - BREE? BREEBER
Mﬁmﬁ% 'ﬁi%@@ﬁ%ﬁ WEEKRER - P A

Power is connected, but the R4 R IEI?

induction cooker does not - EEEESHENEREAR? | MENEREILEGH

Try again after power supply
resumes

Find out the cause of short
circuit and eliminate it before
switching on the cooker again

Re-connect the plug or replace
the power jack

Buzzer beeps continuously and
pan is not heated

D%ﬁ%ﬁﬁnﬁ”%%ﬂﬁ%ﬂ%ﬂﬂ?ﬂ

- MERNEE
B ERNEE

* |s the pan not suitable for
induction cooking?

* |s the pan positioned
properly?

FREHERRHE
%%AWEE%MFEW¢U

Use an appropriate pan

Position the pan in the centre
of cook top

EIEBEER{Z 1L NZL
Induction cooker stops heating
during normal operations

F RO EBE
- RROSHFROREEE

- ERAE
* |s the pan empty or cooking
temperature too high?

- Are the air inlet and outlet
being blocked?

- |s the surrounding tempera
ture too high?

Bﬁﬂ:ﬁ’iﬁ f&IR1R B B
AR A - WER

{%HW*‘BLH

ZEREERS R

Avoid operating cooker with an
empty pan. Let cooker cool
down before switching it on
again

Remove obstruction from the
vent. Let induction cooker cool
down and try again

Try again after the room cools
down

Rk

Temperature fluctuates

- REREMOARF

* |s pan bottom not flat?

BT ERERE

Replace pan with a
flat-bottomed one

* D EAE RSN ERRE - QUAPFESECH

* IBHETNEITEE - BeRERRIEBIFEREE -

S BN R A SR A AR F B B A

* Above table enlists the most common problems regarding the operatlons of the product and their possible causes as well as suggested solutions.

It is strictly for users’ reference only

* Should there be any product malfunction or breakdown, DO NOT repair it yourself. Contact our Repair & Customer Service Centre or consult a

licensed technician immediately
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B R fE N ERIE Trouble

Shooting

HEERTE | S HEEARS | MRS
Code Error Code Error
EO MIRE | RERAE E6 TR R ERR AT IS

No cookware | Inappropriate cookware Short circuit of cook top sensor
E3* BEES E7 IEEBE

Voltage over-loaded Cook top overheat
E4* BRBE E8 HRIRE R IER RIS

Voltage under-loaded Short circuit of internal temperature sensor
E5 TR RS 2R T E9 HE P9I R AR T

Open circuit of cook top sensor Open circuit of internal temperature sensor

EA ENRERS
Internal overheat

* E3 N EANCRBIK RS - FFEERIER(187V - 250V) BIRIEA

* E3 & E4 are not product errors. Operation can be resumed when power voltage returns to normal rating (187V - 250V)

1 i5#E# Technical Specifications

AUSE Model GIC-DF20BB
& [BR /58 2 Voltage/ Frequency 220 V / 50 Hz (A.C.)
ZHTE TN Power Output 2000 W
# B R~ Dimensions (H) 55 mm
(W) 294 mm
(D) 342 mm

Nuvg

SHE5 Net Weight

Approx. 2.0 kg

ﬁ%‘% Gross Weight

Approx. 2.5 kg

ThE IR E[E] Power Adjustment Range 500W - 2000W
B FEE AR & B Temperature Adjustment Range 60 C -270C

E%T?/_E Manufacturing Standards

GB4706.1-1992, GB4706.29-1992

FEHAEARZ PISURFMEHA - —BIAPSURRE

If there is any inconsistency or ambiguity between the English version and the Chinese version of these operating instructions,

the Chinese version shall prevail.

RERZIN « BUESREMEEMEE - BABTEA

Product appearance, structure and specifications are subject to change without prior notice
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BB AN T 480 http://www.germanpool.com

For additional product information and cooking recipes,

please visit our website at http://www.germanpool.com



AREZ N ERAEBR—HHRYT, UEGEREHEY - BPRHAARCAEENMAIERMR SRIGERAGSMK -
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.

A5E Model No.: [ GIC-DF20BB

S 5EFE Serial No. :

B8 E FF5E Purchased From :

(RS

IRBIEHEHEEER CEEEERSERTE
FRABBEBEAR)  BRAEERE - HEE
CRELREHRFHZATSCEMER

BFAEERTRAN, DINIER—&ES
RNAARATELER, REFESENLER:
1IEZARATRPBERNZ RAELERE

www.germanpool.com/warranty
2PEZRRABR R, WERBHEIECEIA

— T BAEE R Z S IRIBER

(RARBARIRRERIRNNETR)

* IRANEE: IFRELERR: BaNE
BECfr: AESNERRIRIR(BEER M
) R AEEERE: UN—PRAR
BREANE « MRS BE MR AL R
A~ BIFRANTDBAZRERNEEHEES
FRSIBUZIBEE -

o R REEH ~ JUBE ~ FRBR - B
WRENES - FERINMEBER -

A EINEN Y P

EHE(EB)ERAR
BB IUEARRET 1558
E Sl NV

EEiE : +852 2333 6249
{EE : +852 2355 7100

B EL : repairs@germanpool.com

ZEESERE Invoice No. :
FEE HE Purchase Date :

Warranty Terms & Conditions

Our Repairs & Customer Service Centre will provide
rectification of any defect of manufacturing materials
free of charge given that such defect is reported within
12 months from purchase date.

* 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 Repairs & Customer
Service Centre along with a photocopy of the
purchase invoice (Warranty Card and invoice
copy will not be returned to Customer)

* Product must be used solely for domestic purposes.
Customer should always follow the operating
instructions. This warranty does not apply to:
replacement of accessories and parts; damages
caused by incorrect voltage, improper operations,
unauthorized installation or repairs as well as
accidents.

** Service area includes Hong Kong Island, Kowloon
and New Territories. Repairs in Tung Chung, Discovery
Bay or other areas are subject to extra service charge.

Repairs & Customer
Service Centre

German Pool (Hong Kong) Limited
2/F, Kai It Industrial Building,

15 Mok Cheong Street,
Tokwawan, Kowloon, Hong Kong
Tel : +852 2333 6249

Fax : +852 2355 7100

Email : repairs@germanpool.com

This warranty card is valid only in Hong Kong
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(&% )BMR~AA German Pool (Hong Kong) Limited

{EH (Fax) :

+852 2765 8215
+852 2365 6009

FEEL (E-mail) :
Room 2 & 3, Upper Ground Floor, Newport Centre +852 2333 6245 info@germanpool.com

EENELIVESEABENNFTELAROSEU T 2-358= B (Tel) -
116 Ma Tau Kok Road, Tokwawan, Kowloon, Hong Kong +852 2773 2888

O© FREEFTE © REAATIRRE - TMSEIE « ERREMARRFEAEERR -

© All rights reserved. Copying, reproducing or using the contents of this leaflet is not allowed without prior authorization from German Pool.

www.germanpool.com
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