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Please read these instructions and warranty information carefully before use and keep them handy for future reference.
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7= 241 Product Structure

F#5 Body
PrRO EIREE
Venting Outlet Power Cord & Power Plug
BEmmER

Glass Cook-top Panel
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Air Inlet
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Control Panel

(SN EIfR 2 223 Structure Diagram For Reference Only)

R {EEH#R Control Panel
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Lock / Unlock Power / Temperature Power Temperature
Button Adjustment Button and Timer Indicator
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Timer Button Power, Temperature On/ Off
and Timer Display Button
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2 {EZ1BH Operating Instructions
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Connect power plug. A “beep” sound is heard,
indicating that cooker is in stand-by mode.The

”

digital display Shows “ = s m m— ",

Place cookware in the centre of cooking hob.
Press “ ON/ OFF O ” key and the induction
cooker enters working mode. The Power
indicator lights up and the digjtal display shows
“1200W ”. Touch ©and ® to adjust the power
(a total of 8 power levels as shown below. )

| zh% Power | 500 W | soow | 1000w | 1200w | 1400w | 1.600w | 1,800w | 2,000 W
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Note:

Users can choose to adjust either the “Power” or the
“Temperature”.

Temperature Setting: Pressthe “ MODE ” button.
Temperature indicator lights up and the digital
display shows “ 180 ”, indicating the default
temperature as 180 °C. Touch ©@and & to adjust
the temperature. (From 60°C -240°C)
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B 60-240°C| 60°C | 80°C | 100°C
Temperature
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160°C | 180°C | 200°C | 220°C | 240°C
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Timer Setting: In the operating state, press the
MODE" button. Timer indicator lights up and
the digital display shows “0”. Touch® and ®
to adjust timer. Increase 5 min by each press.
The highest adjustable time is 180 min.

Lock Setting: Press “Lock/Unlock 1 button to
lock all settings at “Heating” mode or “Timer”
mode. Under “Lock” status, induction cooker
would not respond to any key press except the
“On/Off O ” button hold this key for 3 seconds
to unlock.

After cooking, press “On/Off (D ” button to
switch off the unit After the cooking fan stops
operating unplug the power.



B E Cookware

FEATHNESHESANA A ZRE - B8
AEEREMAER DRty eE -

BERANSERR

- ME:

3~ SR

- ik

EIEK 14 cmll E2 T KR - SREAKIE
KAEBIE 23cm  BEN EEYNESR
E 186 kg

——
EERUR
Metal Frying Pan

MR Es
Ferromagnetic
Stainless Steel
Water Pot

Ferromagnetic
Stainless Steel
Cooking Pot
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Aluminum Glass Pot Ceramic Pot
Water Pot
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Metal Saucepan

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

Appropriate Cookware

- Material:
Metal, ferromagnetic stainless steel or cast iron

- Shape:
Flat bottom with a diameter of 14 cm or more.
Cookware bottom diameter should not exceed 23 cm
and must not weight over 6 kg (with food)

T -

R EAR/S
Ferromagnetic ~ Cast Iron Grilling
Metal Water Pot  Pan

Inappropriate Cookware

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

- Shape:
Bottom not flat or too bumpy, or bottom diameter
smaller than 12 cm

- -

EERM LA SREMMA  SREEE)N
Pot With Non-Flat/ Pot With Pot Bottom
Curved Bottom Bumpers Too Small
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2FEHIH Safety Cautions
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Warning:

Switch off the induction cooker in case of any
crack on the cook-top panel.

- Do not share power jack with other appliances.

- Do not apply water directly onto 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 unopened cans on the cook-top. It

may cause explosion.

+ Unplug the power cord when induction cooker is not

in use.



FHZE(R#E Care & Maintenance
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- Power plug must be disconnected before cleaning.

- Any stain or deposit on the cook-top surface must

be cleaned off immediately before reusing.

- Cleaning must be done when cook-top surface has

completely cooled down.

- To clean the cook-top, wipe with a dry cloth. If

stain remains, clean with a moist sponge
soaked with mild soap, and then wipe again with
a moist cloth.

- To clean the body of induction cooker, wipe with a

soft moist cloth. If stain remains, clean with a
moist sponge soaked with mild soap, and then
wipe with a moist 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.

Note : Over time, cook-top panel may be

discoloured due to one of the following
situations. Operation of induction cooker
would not be affected as this is normal.

+ Overheating or burning empty cookware
- Spillage not cleaned immediately

+ Cookware not clean

- Long period of usage



= B ikE N EEIE Troubleshooting
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When you run into any problem operating this product, use the table below to troubleshoot the problem.
If the problem persists, contact our Repairs & Customer Service Centre.

Eiﬂtll*iﬁ.g Phenomenon B EZL Check-up Items ERI275E Solution
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Power is connected and Main

On/Off switch is turned on, but the
induction cooker does not respond
when the On/Off button is pressed.

+ Is 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?

- 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.
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Buzzer beeps continuously and pan
is not heated.

- BETEA?
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+ Is the pan not suitable for
induction cooking?
+ Is the pan positioned properly?

- FRAEHERRCRA -
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+ Use an appropriate pan.

+ Position the pan in the centre of
cook-top.

HEIEEEERZ NS o

Induction cooker stops heating
during normal operations.

F BREEMECREBR?
- REOsHROEGEZE?
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+ Is the pan empty or cooking
temperature too high?

+ Are the air inlet and outlet
being blocked?

+ Is the surrounding temperature
too high?
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+ 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.

RImAKIEE o

Temperature fluctuates.

 BEREMART?

+ Is pan bottom not flat?

- BRTVEMERE -

- Replace pan with a flat-bottomed one.
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* Above table enlists the most common problems regarding the operations 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 Repairs & Customer Service Centre or consult a

licensed technician immediately.
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& BifE N EIE Troubleshooting

S HUER AR
Code Error
EO MmIRE | RERAE
No cookware / Inappropriate cookware
EO1 HANREBS
Internal overheat
E02 TEEEZL
Cook top overheat
EO3 ERBAENERBE
Voltage over-loaded or Voltage under-loaded

* EO3 M ANBHMEAR RIS - SEERER(180V - 260 V) BIRJEA

* EO3 are not product errors. Operation can be resumed when power voltage returns to normal rating (180 V - 260 V)

1 {i5#E# Technical Specifications

AUEE Model GIC-V20
E5 [BR/#B 3R Voltage/Frequency 220-240V / 50 Hz (A.C.)
ZBTE 2R Power Output 2,000 W
# B R~ Dimensions (H) 65 mm
(W) 290 mm
(D) 360 mm
SHEE Net Weight #J Approx. 2.7 kg
#8558 Gross Weight #J Approx. 3.38kg
THEFEHRIED [E Power Adjustment Range 500W-2000W

RRAE AR REURAIF A - —BIARSRAZE -
If there is any inconsistency or ambiguity between the English version and the Chinese version of these operating instructions,
the Chinese version shall prevail.

FREmZIN

AR NBEAEE  BRARSITEA

Product appearance, structure and specifications are subject to change without prior notice.
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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.

#5852 Model No. : [ GIC-V20

#5585 Serial No. :

B ZE 9% Purchased From :

R ERR
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RAE (BEEHEAS) -

* EFBAERETRA - LINSHP—&75
NARARBCER - REAFESERNER:

1IEHZAABRENZRBBRRE
www.germanpool.com/warranty o
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BIAERL ) ©
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4. MR IR R (R B AR A SUELIB IR o
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#EE3E - /N HIE 2

R (EE)BRAT
EEN AL EE 198
IR EER 088

ERh - +852 2215 4582

{EH : +852 2355 7100

ZEEL : repairs@germanpool.com

HREBRERRES

FZ5ERE Invoice No. :
B% 5 B9 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);

- plastic parts and accessories;

- 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.

4. German Pool will, in its discretion, repair or replace any
defective part.

5. 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 : +852 2215 4582

Fax : +852 2355 7100

Email : repairs@germanpool.com

This warranty is valid only in Hong Kong
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TEEHE(HE%)BR2AE German Pool (Hong Kong) Limited

& B4 Hong Kong Sole Agent

NELMESEAERHELEMAORED T2-457F
Room 2-4, Upper G/F, Newport Centre, 116 Ma Tau Kok Road,
Tokwawan, Kowloon

&% Tel: +852 2333 6245 {HH Fax: +852 2765 8215

Superlrands & %
* Vont Ko R

2007
(CERTIFICATE AWARD FOR THE BEST BRAND ENTERFRISE
EELETTS

© FREEFTH RS

% fE 30 48 K 8E

] 48 X 32 China Sole Agent

EREGILTIEEREREEREKE (F28) BYHO3E
3/F, Yongwang (Jusco) Shopping Mall, Nanguo East Road,
Shunde, Foshan, Guangdong

&% Tel: +86 757 2980 8308 {HE Fax: +86 757 2980 8318

HONG KONG LT
(CONSUMERS CHOICE

2007

FEEHAN
HONG KONG
PREMIER BRAND

BEE - MBI  ERRERARREEEAERAR - BELR

© All rights reserved. Copying, reproducing or using the contents of this manual is not allowed without prior authorization from German Pool, violators will be prosecuted.

www.germanpool.com
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