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1 512 /E+5m Quick Operating Guide Emm#siE Product Structure

(BEARERFMRESR - B ARHAEPOS - Please refer to P.08 for detailed operating instructions. )

1 EHIER
- Control Panel G
. /
- % FEEEE
% \ AN Sealing Belt
A R E IR
Lid Fitting Screw Cap \\\
BYBEENTRBDEN5F4/52 - AR BhiEERTRE - TP -
Keep water level (with food) between 1/5 to 4/5 of Turn towards “CLOSE LID” direction to securely close lid. Sealing Ring of Floater ¥
inner pot’s height. =K Floater
Water Collector
HhR 24
Remove Install
AR
R Inner Pot
SEALED
BT b
Cooker Handle Outer Pot
HEOP M EER “BH B - BBRERE  BERIERFARESA -
Pressure Relief Valve (PRV) must point to “SEALED” position. Connect power and select one of the one-touch
buttons to start cooking.
FE L ER TEBMER ) B S08EOERERE Note: Do not push the Pressure Relief Valve to “SEALED”
[ B E e position when using “SEA CUCCUMBER/FISH MAW” mode.
5 . 6 . 7 =<
Venting Outlet
RELF
ﬁofter Lid Handle
DB

Tiikee > 4 REMBARE Pressure Relief Valve
Sinking Position Lid Locking Device
RIRTTAE - BRANIERE - J)70BRITHRES - EFFIINAMRBER SR » EAIFE o eed
Do not open cooker lid immediately after cooking. When Floater sinks down, open cooker lid. Floater
TI PS . ER/IEL
Hanging Hole

for Rice Spatula

PEtBCH+
| RRIBIRAET - ASEOYRRRN YR AIRE o | ERSUR(ER - S A FEER R RSTED Supplied Accessories

(RBANZAERRY - ZRARBRUIIDERLLSGE) Bz HER O - DRE -

i Pointing PRV to “Release” position during “Keep Warm” During operation, keep hands and face away from ©

i status can speed up the discharge of remaining pressure the lid and venting outlet on the PRV. o

% (not applicable when cooking porridge) R~ B

-, ot applicable when cooking porriage) - Rice Spatula Measuring Cup
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B 45 Product Structure

EHIER

Control Panel

TIEAITERF 5 8 (0-24/)\BF)
“Timer” Button (0-24 hours)

TREE, IRAERETE |
“PRESSURE” Indicator
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“COOK TIME” Button
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“UP” Adjustment Button
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“DOWN” Adjustment Button
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“ABALONE " Button
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Small Abalone: Press Once
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Large Abalone: Press Twice
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“KEEP WARM” Indicator
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“WARM / CANCEL” Button
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“SIMMER & STEW” Button

TRE ) RETAY
“FISH'S TAIL SKIN” Button

PESMER | REEER

“SEA CUCUMBER /
FISH MAW” Button
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A. Control Buttons

One-Touch Function Buttons

(Incl. “Abalone”, “Sea Cucumber / Fish Maw”,
“Simmer & Stew”, “Fish’s Tail Skin”)

When cooker is not cooking, select and press one of
these buttons to start operation according to default
time settings. Corresponding icon and cook time will be
shown on the digital display.

“Timer” Button / 1\

Press to delay starting time of operation. Delay
appointment by 1 hour per each press of this button.
Maximum appointment setting is 24 hours.

(This button does not work under “Keep Warm” or
“Cooking” status.)

“Cook Time” Button SS@

(1) Press to set cook time according to personal preferences.
Add or reduce 1 minute per each press of the “+” or “-“
button respectively. Add or reduce 10 min. respectively
when these buttons are pressed continuously. Time can
be adjusted from 1 to 99 min.

(2) After pressing one of the one-touch function buttons,
you can then press this button to adjust cook time.

“Keep Warm / Cancel” Button Eﬂ‘

(1) When cooker is not running (display is “0000"),
press this button to enter “Keep Warm” status.

(2) When cooker is under “Cooking” or “Keep Warm”
status, press this button to clear all settings.

Note:

1. When cooker is switched on, it enters heating process, and
pressure inside cooker gradually increases. As pressure
reaches the optimal point, the power for heating will be cut
off. Timer will start to count down.

2. During count-down, cooker cooks food with pressure. Cooker will
automatically switch to “keep warm” status when time is out.

3. At the early stage of “keep warm” status, there is abundant
pressure inside cooker, which continues to cook food. It is
recommended to let cooker discharge pressure gradually by
itself (time of pressure discharge depends on food portion).
Note: It is normal to hear a little sound inside cooker.

4. Both temperature and pressure inside cooker will gradually
drop. Once pressure is fully released, floater will sink down.
The lock of the lid will release automatically. It is now safe to
open the lid and take out the food.
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12 /E3HBE Operating Instructions

B. BEZNIRE

1. I IRRS

- IR GETE FE P REEI iR o

- BRERBEREEYRH ARREEREVE
RERAFREEEEFA LRSS (BE1a
El1bKkE1c) °

B. Basic Operation

1. Open Lid

- Turn Pressure Relief Valve to “Release” position.

- Turn locking device in counter-clockwise direction to
open position, and lift lid handle (Fig. 1a, 1b & 1c).

2. AR - IS RYFKBRART D

- RMFAKTEERRBRERN1/6 (B 2a) @6

NEREERI4/5 (El2b) -
- KP SRRV NGBIBNBEERSS (B2c) o

2. Put Water & Food

- Take out the inner pot and then put food and water

in it. Food and water combined cannot be lower
than 1/5 or exceed 4/5 of the height of inner pot.
(Figures 2a & 2b)

- If food expands in water, water level should not

exceed 3/5 of pot height (Fig. 2c).

1 \7_5
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3. RIREAZRERE

MEAE A REERERD - SEIEMoNA R BRI
F00% o BRANBERBEM NSRS ;
BEIFARE - ZAKKREND - DURISAHE
BB RLT o

3. Place Inner Pot In Cooker

Before placing inner pot into cooker, make sure
the outside of inner pot and heating plate are
clean. Position inner pot properly so that it is in
good contact with the heating plate.
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4. B RERE RS

- RERHBERSEEEREA -

- FEMELT - A LRE - ARHRERER
BRI ENAME - ERER] RE”
HaBLHEME ( RE4a ~ Bl4b ~ Bl4c) o

4. Close & Lock Lid

- Make sure sealing belt is well fitted.

- Close lid and turn locking device in clockwise direction
to locked position until a fastening sound is heard
(Fig. 4a, 4b, 4c).

5. HEE " EENHFIE L B TEF L T
REET - WENHAEEE A (8
ba) » WREF FRNKPTT A T (AT
FFEANTILRE) (Blsb) «

5. Final Check

Point the Pressure Relief Valve to “Sealed” position
(Fig. 5a). Then make sure that Floater is in
sinking position (Fig. 5b).

Ealz o]

Pressure Relief Valve

B

T >
N\

TIAREE
Sinking Position

EFikeE

Raised Position

[Epalz 3]

Pressure Relief Valve

SEALED

pa

1. DN R RA RS B (EsC) -
EIE R ENE -

2. (B TESER, R BOEENYERK
ARIEE B M o

Note:

1. Do not point the Press Relief Valve exceed

the “Sealed” position (Fig. 5C), otherwise the cooker
cannot pressure properly.

2. Do not push the Pressure Relief Valve to
“SEALED” position when using “SEA CUCCUMBER/
FISH MAW” mode.
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6. BHEEIR 6. Connect Power
=N = 2N — . . .
S ERERE 0 REQER ° Plug in the power. Display will show [JJ0[ - N . . .
P . . 7. RETEMERSRE (LR 7. Configure Timer
REFABERNBERABL R Display for different cooking modes show as below:
124 Mode ZA7~ Display % TIBHERS @ 1 R ETEREE To delay cooking, press “Appointment Time@ "
(EABETERENAE  AIET—) button to set start time
% TE B—T - BAR050Y » Ea/ MG R S TR A5/ 525 4) ST BEe B0 E A B AR (To start cooking immediately, skip to next step)
Press “Abalone” - #95F0EERED  BBTN CJC__J FiZ 2R A 2 R i R o - When the cooker is in stand-by mode, press “Timer” button.
— =N o FE ) R & (|24 REOATT) X , ) : .
button once %%Eg}f EE’T\ PR35} 88 - B EIER0H00 - B - R R A AR S RS 24/)\FF o - The time can be adjusted by 30 mins pre press, up to
Y 1%};%50&}@; o o (E "R R “RE HRET - iRILEER) o 24 hours. (This button does not work under “Keep Warm”
- The screen shows[J5.25), indicating the cooking time for small abalone mode P ”
is Bhr 25min or “Pressure” status.)
I |
- Activate about 5s later, display shows [L___ ][ J[___J 8. S E SRR R ERED 8. Configure Cooking Time & Start
- When reached optimal pressure level, display shows[ F 35 and keep pres-
sure for 35 mins, and then start to count down[J400), then pressure again, DUIRGEHh—fE SRR TS R Do one of the followings:
indicates| P5[J and keep pressure for 50 mins
i T FROTED > 5l i S R 0/ 555 a. RINBERRREN o a. Press One-Touch Functions
RERR L BEN - #ENO95Y f 2 AR AR o s A A St « 3@ )
Press “Abalone” _ z,]g;;%@@ , g;/— = %D[i N - ﬁﬁ%ﬁiﬁ%ﬁ%’ﬁ%ﬁlﬁ RESE(EE %ﬂ@\(@"'%\ - Select and press one of the one-touch function buttons
‘ e ; RE ) R \ N e T T . o, ’ " D
button twice - REBEN%E > B8N PIY RE3DEE - BERRAIETEDY0D c BN - f@{ggi?ﬁ‘*ggﬁiﬂﬁ{’ﬁ - = Eln.cl. ‘Abalone @‘..u,“S.ea’Cuct.me.er"/HFlsh Maw” <),
28R Pol RS04 » 2 BAEEIN00 BE > BP0 X i o= ES " ‘ Slmm'er&s.,tew , FIShSTall Skin" =)
R0 4 B E;ﬁ:@(@” IhEEsE AR SIS “@” Operation will start automatically.
- The screen shows[J355, indicating the cooking time for large abalone mode TR o - After “Simmer & Stew” function button is pressed, you
is 9hr55min . - can also press “Cook Time“@” button to adjust cooking
- Activate about 5s later, display shows ___J(___J____J b. #& “aRSRS D & time.
- When reached opt‘imal pressure level, display shows[ P35 and keep TEAMRAE TR T A BIAR S TSR E S .
pressure for 35 mins, and then start to count down, then pressure, 1948 ot T4, B T-, B =FASRI@ES©AEMEE  b. Press “Cook Timeyj L) Button
indi ™ i A E - N N
|nd|_ca:|e§dar;1d keep pressure .for.52. mins, afte; thatc,j c;(ount down %5@@&1 ﬁf; ’ E}'Zﬁlﬂ:ﬁ}@ﬁﬁ}ﬂﬂ ﬂ\\ ; EJJEJJ«/U 0733%  Press to set the cook time according to personal
agaln, and then pressure again, indicates| P30 and keep pressure BEAIREEE SRR, o EEHREESERT-99  preferences. Add 1 min: Press “+” or “” button. Add 10
for 30 mins 548 o o . .
i min: when the button is pressed continuously more
i TBRR /IR, B I - E%gmgﬁjﬁgg@jﬁﬁﬁﬁmllfﬁ%\ (T\@E{% than 1 sec. Time can be adjusted from 1 to 99 min.
Press “Sea Cucum- - K&ER% » BR000Y /@) Ei ’ B?gl:ﬁ@ﬂﬁ%z%ﬁ%%%}ﬁ F5E] © F3RIA - The time of “Simmer & Stew” function can be adjusted
ber/Fish Maw” button | _ 545343 @EHEE - B i RBgE  SAAE 0000 RAREARENT - by pressing “Cook Time;{ L)" button. Please refer to the
AR BITRRE -The screenshows___ ][ J___] “Cook Time” time below.
&7 - When boiled, display shows[O009 - oy ppen
Note: please keep the | _ After a 5min count down, display shows to remind to close the lid, BIETHAES g Seaﬁ(‘:z/cﬁitr/ Simmer e | BERAANE
lid open. and then count downJB00) Function Keys Abalone Fish Maw & Stew Tail Skin Cook Time
5 — Large:
BT B - EROED marm | onSamn . . . _
Press “Simmer/Stew” | - %357 s « BRL_ ] I DefautTime | pvsmar [ "™ somn | domin o Amn
button - FEEN% BRI 525 min
- Thg screen shows[JT:3[) _ AT . - 10-40 min - 1-99 min
- Activate about 5s later, display shows[ ___ ) J___ ] Adjustment Range
- When reached optimal pressure level, display shows[ P 3]
N _ ANY: e Tips:
®mraE, R - FE/NOCHD KRB THIMER ; IMERA305EL ERIeR - Large abalone refers to abalones under 30pcs;
Press “Fish’s Tail - 295 EERE BBl ) JL__J small abalone refers to abalones above 30pcs.
Skin” button - FEBNE B BIRRES(LBINAER - AFIE
Jresae o i B i
- Activate about 5s later, display showsl___ ) J____ REE : n i I
¢ - p (the cooker will count down 8 hours).
- When reached optimal pressure level, display shows PHJ)
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&

- WBEHER - AR “BUH” & REEH
BIBINAE ©

- TEFFIRAE SRR E Y TEN R IR 2
SEEABERINRE - W B R e A BFE
BE > FESBEERENEZREZHARRE -

9. (RERAFIHRTE
TESHORAET - it R/ By O mEse
MRBIREE o

RN TERAESER AR - iR Ll
IOMZ BIFTERE » REENSHAREE -

10. BER A TR E

ERBETEBRA —--b » ALURM T AT
FREIEAY

SB—TT CRREUY O R RBRBRAE o

- BIEAT AT TET A A5 (RE10a)
- ERERREBERU T ARSERENE -

AERFERELFM EBERS - BIRERE
&= (RE100 ~ B10c ~ [&10d) °

- ERERFRTBIREH

Note:

- To change function, press “Cancel” and then
select another button.

- Corresponding icon and cook time will be shown
on the digital display.

9. Keep Warm / Cancel Settings

- The cooker will start keep warm function if you press
“Warm / Cancel fﬂ‘ " button while the cooker is stand by.

- The cooker will be in stand-by status after pressing

“Warm / Cancel 3 *” button while the cooker was working,

10. Release Pressure & Open Lid

When the cooker displays “ ---5":

- Press the “ Warm / Cancel Eﬂ‘ " button to cancel the
operation.

- Before opening the lid, make sure Floater is in
depressed position (Fig. 10a).

- Hold and turn cooker lid to the “OPEN LID” direction
(anti-clockwise) and open the lid (Fig. 10b, 10c &10d).

- Unplug the power after use.

TikRE

Sinking position

FF

Floater

10a

ki -
=R

FamB Ry GIsEESIER) K - BRI
BB SRR - RIER EREB OB EEER -
WIRFF R BAREAET T MRS REHER - BRI
RYSHHEREEL - 5120915 - BERRENE
REE EIREREE
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Caution:

When cooking liquid food (e.g. congee, fluid),
Pressure Relief Valve should not be released
immediately after the “Keep Warm” indicator
begins to light up. Wait until the Floater drops down,
otherwise food may spit out through the steam.

yF 2515 Caution

£ FAR Before Use

- DD AERBEN SRR - Bk
BRIBPER ©

BBAERE  AARESWEZET « 1R
EIBEFI o

- DY LR B R LU (T A
it o

 BREBWAEEES  RBSHEERSE ;
B PN B e o L% o

R EREABRARNG o

- BEAEAE  WEARRERBARAATRT
TR E R, DB ITH -

- GEFIRIAESEI P03BI2 - — LS LR -

- AR ERMNKN S ELRRERTIES B2
HEITIRAF

- AR EEF IS AR IR R R R R 5 NIAYIZ)
BETHMAR R T0AEMRIFIECNS o

RERYIDAFEERRE - Les -

- JIPRSRE R ERR SN EAERS - U
REBLERER ©

CNEEIAIETR  MERMERBEASYR B
NIEBRRFTEBLZDEBEWRD) 5517
BN E RN T BRI - AREEARNREST
IRERAENE ©

- AERANETRRZE - SEOEER - iz
REERSAIBI A LRI - RIFRALREIBER
EEZ2MALHEERIES

- B TRAE /N BERE S s S (£

&

* Do not store this product together with inflammable
products or operate it in a humid and heated environment.

* When moving the cooker, please hold the handle on both
sides of the cooker bottom instead of the lid handle.

* Do not apply any weight on the Pressure Relief Valve
or replace it with any other object.

* The Anti-Clog Filter should be cleaned regularly.
Pressure Relief Valve must also be checked in order to
avoid blockage.

* This appliance is intended to be used in household only.
* If power cord or power plug is damaged, please replace it
with German Pool authorized cable and parts.

* Coat the inner pot with a layer of oil to prevent food
from sticking to the pot.

EED During Operation

* The amount of water added to the inner pot should
be complied with Step 2 of Operating Procedures.

The contact point between the inner pot and the
heating plate should be kept clean; Do not use inner
pot directly on top of any other heat source or have
it replaced by other containers.

Do not touch cooker lid during operation to avoid injuries.

Do not block the surrounding of the locking position
to ensure safety.

* When there is a large amount of steam discharging
from the periphery of cooker lid during operation,
unplug the power immediately. It is an abnormal
phenomenon (Safety Discharge Protection is
activated), and cooker must be brought to our
Customer & Repair Centre for a check-up.

This appliance is not intended for use by persons
(including children) with reduced physical, sensory
or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a
person responsible for their safety.

Children should be supervised to ensure that they
do not play with the appliance.
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]

2 {3 Care & Maintenance

B{ESEHL Finish

- B TR TR - J)5ITRIE ©
- ?;ﬂ;ﬁi%% (N3R3R) - BOBFRELARE

pN
R
EES

s

it

THAEEeY o REOSREER PR LE
BRIERED RIS ©

- AEBENHREYRE - P08 TSR
DERE RO ; RAEREDRF AR -
P25 -

- REGMZENREETHER - FERARE
HERBRILIBT L BNGAREEZSE o

1\‘

 ERHEHBEENER  WEETEE - 7]
DEEFREMBEIE « IR EAR DB

s -

- MEERBRERRANE - FEEER - WX
RATMEBRRIE -

- AEO7BTIRKERNELRSS  FERA
AIERARR B ARSI B BHAATEER
MABHEITHEE -

- BRSETEAERE  WARRSREERE
AFIRABASE S - )70 E1TH7E o

¢ Do not attempt to open cooker lid when Floater
is still in raised position.

* Keep hands and face away from the
venting outlet on the Pressure Relief Valve when
cooker is discharging. Do not touch cooker lid
during operation to avoid injuries.

¢ Please use wooden or plastic spatulas to avoid
any scratching of the non-stick coating of the
inner pot.

fEFZ After Use

* Please keep Sealing Ring in good and clean
condition. Do not replace Sealing Ring with any
other rubber ring or tension ring.

* When there is any malfunction during use,
please stop the operation and contact our
Customer & Repair Centre.

* Dismantling or replacement of any parts of this
product must be done by a licensed technician
with German Pool authorized parts.

« If power cord or power plug is damaged, please
replace it with German Pool authorized cable
and parts.
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- BHRAIB I T BIRIEE ©

- RIS IREDS - DKM ERIEKTE
ek FAKIEH o

- BEKRIFTER - WHRMRDT - RESE
R

- BRI RAOERRENR - B - BEHE -
BB ~ BiEE s SERE LY TR - &K
FIRTRIRELIFER] ©

- BUKBERNEERGIEL - LUSRER Y
B (2018 1a) o BB HEREIRAL (FEE/N
B MR B EM ) (2B 1b)

- Unplug power prior to cleaning.

- Wipe cooker bottom with a clean cloth. Do not
immerse cooker into water or spray water on it.

- Remove water from Water Collection Cup. Clean
collection cup with a wet towel and plug it back
to the side of cooker body.

- Cooker lid can be detached from cooker body
for cleaning purposes. When cleaning, rinse
inner side of cooker with water, including
Sealing Belt, Pressure Relief Valve, Anti-Clog
Filter, Steam Venting Outlet and Floating Valve.
After that, wipe all parts with a clean cloth.

- You may also detach cooker lid from cooker body
for cleaning by unscrewing the metal cap in the
centre of the lid (See Fig. 1a). Return the lid to its
original position after cleaning (make sure the pin
on the lid aligns with the concave of the cooker arm)
(See Fig. 1b).

- BRI BERIERABAING (2]
PDEATRNREBYENERARURETE
WIMRZRE) - ARBERMICREIRL ©

iR E
Pin on the Lid

Eikiva

Concave

- Use a sponge or non-metallic soft brush to
clean inner pot and outer pot (Do not use any
abrasive cleaning products). Then dry the
surface with a clean cloth.

P.15



T FSE Wiring Diagram
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B fE N BRIE Troubleshooting
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o I FHREERT FAFaSHEHERT
FERE e ERFREBEFTRE NI FASRFERY TR
RELTRR o R EZH B EZEE

EHENMBRYEE BT

o B EIR BIREHHE

o EREALT HHERE
BAHMELIRRR | «BAKBENERYES ERZB PR

o BNHFMEEE BB BN
FFAREELTF o RRNRWFKBLD AR ERRYTIK

o RENBOBIRAEIRRIEE BRIAMEIRE //
6henomenon Cause Solution

Lid cannot be closed

e Position of Sealing Belt is not secured

e Floater/Floating Valve is stuck on the
closing gate

Adjust Sealing Belt

Slightly push back the closing gate
in the Floating Valve

Lid cannot be opened

e Floater does not drop down after
pressure is completely discharged

Slightly tap down Floater
with a chopstick

Steam leaks through the lid

e Sealing Belt is missing
e Sealing Belt is dirty
e Sealing Belt is damaged

e Lid is not closed properly

Affix Sealing Belt
Clean Sealing Belt
Replace Sealing Belt

Re-close lid according to
Operating Procedure

Steam leaks through the

Pressure Relief Valve

e Pressure Relief Valve is clogged

e Pressure Relief Valve is damanged

Clean Pressure Relief Valve

Replace Pressure Relief Valve

Floater does not raise

e Amount of food and water is below
minimum requirement

e Cooker lid or Pressure Relief Valve is
broken

Add enough amount of food and
water (Please refer to Basic
Operation Step 2)

Send product to our Repair and
Customer Service Centre /

@Fﬁ?ﬁﬁﬁﬁ% Error Code

E1 E2 E3 E4

#8IfE Error ORI B3 T B RRIZRAT IS R AIRFAREAE
Broken circuit Short circuit of Overheating Signal Switch
of the sensor the sensor

Malfunction /

P.17



78R # Technical Specifications

@% Model Number URC-34 URC-36

EE[E/$8ZF Voltage/Frequency 220V ~ 50 Hz 220V ~ 50 Hz

IhZR Power 800 W 1,000 W

A& Capacity 4L 6L

AEELE Inner Pot Diameter ~20 ¢cm ~22 cm

IR1EEE ISR Working Pressure 40 -70 kPa

B _EPR Maximum Pressure 100 kPa

{RiEBEEEE Temperature Range 60-80 °C

BEREEE

Custom Cook Time Range

1-99 minutes

FARIRSREEE E 0-24 hours

Appointment Time Range

ERRRRETTNEEE  MABITEA ©
FRECURARIMAB A - — R SUR A
REREAFIAELL www.germanpool.com #8_ERRARERFTIRA °

Specifications are subject to change without prior notice.

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

Refer to www.germanpool.com for the most up-to-date version of the User Manual

P.18

R ERER

IERABRUBHEEREAELEERTEFARMA
(BEMEREE) -

* BFAEERTRA - UTIIER—EARXAAAT
FLEN  REFESERNER

1) BEANTRERNZ
REAZRRE
www.germanpool.com/
warranty

2) AERABRE
HEEAMT -

Warranty Terms & Conditions

Under normal operations, the product will gurantee a 1-year full
warranty provided by German Pool (effective from the date of
purchase).

* This warranty is not valid until customer registration information
is received by our Service Centre within 10 days of purchase

via one of the following means:

1) Visit our website and register
online:
www.germanpool.com/
warranty

2) Complete all the fields on the
attached Warranty Card and
mail it back to our Customer
Service Centre.
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Please fill out the form below. This information and the original purchase invoice will be required for any repairs. Warranty will be

invalidated if information provided is found to be inaccurate.
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1. Customer who fails to present original purchase invoice will
not be eligible for free warranty service.

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
material transfer and others);
- operating failures resulting from applying incorrect voltage,
improper usage, and unauthorized installations
or repairs.
3. This warranty is invalid if:
- the purchase invoice is modified by an unauthorized party;
- the product is used for any commercial or industrial purposes;
- the product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;
- the serial number is modified, damaged or removed from
the product.
4. German Pool will, at 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.

Customer Service & Repair Centre

Hong Kong, China Macau, China

10/F, Kowloon Godown 3/F, Edificio Industrial Pou Fung,

1-3 Kai Hing Road, Kowloon Bay, 145 Rua de Francisco Xavier Pereira,
Kowloon, Hong Kong Macau

Tel : +8522333 6249 Tel 1 +8532875 2699

Fax : +8522356 9798 Fax 1 +85328752661
Email : repairs@germanpool.com

OBAREB LR ‘ This warranty is valid only in Hong Kong and Macau
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