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

GERMAN POOL Sous Vide Pro Slow Cook Circulator User Manual | 3



SAFETY NOTES

SVC-213W | GERMAN figg SAFETY NOTES

Important

For safety purposes, 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 accord-
ance with this instruction manual.

Do not touch hot surfaces and water. Hold the handles or upper part of the appliance.

To protect against electrical shock do not immerse cord, plugs, or the entire unit in water or
other liquids.

Do not use an extension cord with circulator, use grounded power sources only.

To avoid the possibility of personal injury, always unplug the circulator from the electrical outlet
before moving or cleaning.

For indoor use only, do not use outdoors .

Close supervision is necessary when any appliance is used by or near children.

Children are not allowed to use the appliance.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or
taking off parts.
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Do not operate any appliance with a damaged cord or plug or after the appliance malfunc-
tions or has been damaged in any manner. Return the appliance to the Customer Service and
Repair Centre for examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance’s manufacturer may
cause injuries.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Do not use an extension cord with this product.

Operate appliance in water only. Keep the water level between the “Min” and “Max” levels
indicated. Do not use appliance for other than intended purposes.

Keep appliance dry. Never operate appliance unless the water level is between the indicated
“Min” and “Max” levels. Only the heater and circulator portion should be underwater: Do not
immerse the appliance cord, power box, or upper portion of appliance. If appliance or any of its
parts become submerged, unplug appliance immediately and contact Customer Service and
Repair Centre.

Unplug appliance before moving, when cleaning, and generally when not in use. Allow appli-
ance to cool before moving or storing.
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. Use appliance in a safe indoor environment. Do not use outdoors. Do not use near explosive or
flammable materials. Do not use with an extension cord. Close supervision is necessary when
the appliance is used by or near children. Do not place on or near a hot gas or electric burner,
or in a heated oven.

Video Tutorial

= aEl

Scroll wheel for

temperature WIFI indicator
A Note: The appliance is designed for household use only. adjustment Current temperative Set temperature
. . . GERMAN

. Wait for the appliance to cool down before moving. Do not touch hot surfaces. roo
. Remember circulated water can be very hot. Use a trivet to protect your countertop from

any container being used with appliance. Use tongs to reach anything inside the water bath.

Extreme caution must be used when moving containers of hot water.
. Keep safe. If the appliance is dropped in water, damaged, malfunctions, or the plug or power

cord appears damaged in any way, do not use the appliance and contact Customer Service Max and Min

and Repair Centre. The use of accessory attachments not recommended by the appliance’s water levels 1

manufacturer may cause injuries. . Set time Work time
. Cover the water bath. Energy can be saved by covering the water bath with cling wrap. Do not R

cover any part of the appliance with cling wrap. Power & Start button  Set button
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3. Press the control panel. Press the Power @ button for
more than five seconds. The first line display will then
show the set temperature of the water, the second line the
current temperature. The third line will show the set time

and work time.

1. Firmly lock the circulator on a pot with the clamp.

2. Fill the container with water. The water level should be between
the Min and Max levels indicated on the front of the circulator.
According to the Archimedes’s principle, the water level will rise
when food is added to the container, so don’t fill it up too high.

3.1 The Set button: Press once to set the hours; Press twice to
set the minutes. When the hour or minute indicator flashes, use
the scroll wheel to select the desired value. Press the Set

A Note: As the water temperature increases, the water will be- button four times to adjust the set temperature, which can be

gin to evaporate. The circulator is equipped with an alarm which adjusted any time except when the set time indicator flashes.

will indicate the low water level. If the water level goes below the

min mark, the circulator will shut off.
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3.2 Celsius or Fahrenheit: Select either Celsius or Fahrenheit as the 5. Fill and seal the Vacuum Zipper Bag.
unit of measurement. Press Power @ button and Set button

at the same time for two seconds to select.

6. Press the tip of the Vacuum Sealer flat against the bag’s Air

4. Set the temperature and time. Scroll up the scroll wheel to in- Valve. Press the ON button to begin the vacuum process.
crease the set temperature and time, and scroll down to decrease.
The maximum temperature setting is 95°C or 203°F and the time

setting ranges from 00:00 to 59:59.
A Note: Lay the bag flat. Make sure no food is above the

Maximum Line or under the Air Valve.
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7. Cook your food. Press the Power @ button once to begin heating
and circulating the water.

8. When the water temperature reaches the set temperature, the
appliance will bleep (“DDD”) every 3 seconds. Add the food.

& Note: Do not immerse the zipper or air valve of the vacuum
zipper bag in water. Clip the bag of food to the side of the pot.
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9. Press the Set button for 2 seconds to stop the sound. The
work time will be displayed after one minute.

10. When done cooking, the work time should reach the set time. The appliance will bleep (“DDD”)
every 3 seconds. Take out the food. Press the Set (&) button for 2 seconds to stop the sound.

11. Turn the appliance off. The appliance should be turned off when cooking is done and when not
in use. Press the Power @ button for five seconds.
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Unbind the Wi-Fi Connection

Unbind the connection after use, or you cannot control another de-
vice via mobile APP. Unbind the device on APP first and then unbind
Wi-Fi on circulator. Press the (&) button on the SOUS VIDE PRO cir-
culator for 10 seconds. A long “beep” will be heard at the 5 seconds
and then a “ beep beep beep” will be heard at the 10 seconds, the
‘;‘ Wi-Fi indicator on the screen blinks, unbind successfully.

Activate Wi-Fi Connection

1. Press the &) button on the SOUS VIDE PRO circulator for 5 sec-
onds, a long “beep” will be heard.

APP Control Operation
2.The 5 Wi-Fi indicator appears on screen. Bind the device with Scan QR Code to see more details about APP Control Operation

mobile APP and you can control the circulator via APP.
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Problems

Causes & Solutions

Make sure that the appliance is properly plugged into a grounded outlet.

The appliance does not
start

Check the power cord for tears and frays. Do not use the appliance if the
power cord is damaged.

Make sure the power button is on and the LED display screen shows the
information.

When sensor detects the presence of steam, water or moisture in the
machine body, the heating process will be halted.

The LED display screen
reads error code: EO6

Switch off the device, place it at dry and well-ventilated area for 48 hours
before start up. If the problem persists, please contact our Customer Service
and Repair Centre.

The LED display screen
reads error code: EO5

Make sure the water level is between the MIN and MAX levels on the unit
body. The appliance will set off the alarm and switch itself off when the
water level drops below the MIN required for operation.

Turn off the appliance, set the water level properly and restart the appliance.

The LED display screen
reads error code: EO2

The digital thermostat is broken. Contact the Customer Service and Repair
Centre.

16 | GERMAN POOL Sous Vide Pro Slow Cook Circulator User Manual

1. After use, let the appliance cool, clean it with a slight by damp soft cloth. Dry well.

2. Store the appliance in a dry place. Do not wrap or secure in plastic.

3. For frequent use, descaling should be done every month or more often in regions

with hard water.

& Note: Power plug must be disconnected before cleaning and repair.

Max

1. Put the appliance in a pot and fill the pot with water
to the “Max” level indicated on the appliance.

GERMAMN

100

2. Set the temperature to 70°C and
time to 20 minutes.
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3. Add 5g of citric acid powder (Food
grade) or lemon per liter of water
used. Let the appliance run for 20
minutes.

4. Turn off and unplug the appliance.

When the appliance is cool, rinse
the bottom with cold water and
make sure it is dry before storage.
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Model No SVC-213W
Voltage / Frequency 220-240V~50-60Hz
Rated Power 1,300W
(H)405mm
Product Dimensions (W)147mm
(D)71mm
Net Weight 1.15 kg

- Specifications are subject to change without prior notice.
- If there is any inconsistency or ambiguity between the English version and the Chinese version, the English version shall prevail.
- Refer to www.germanpool.com for the most up-to-date version of the User Manual and other related information.
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M EIESEATEERA

(BHEEHEE) -

* SPAEBETRA - UTFIEP—EAXAAAT
ERER  REFESERNER

1) BZANRFEENZ
RAZRERE
www.germanpool.com/
warranty

2) EERAZRLFE
BEEAANT -

Under normal operations, the product will receive 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 methods:
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.

FEAZLUTRBALREARR—HRT - QEEBRHEHER - BPREHECIAENLALERER - TRISERBASEY -

Please fill out the form below. The information and the original purchase invoice will be required for any repairs. The warranty will

be invalid if the information provided is found to be inaccurate.
AUgE Model No.:  SVC-213W
#5555 Serial No. :

BB 9% Purchased From :

ZEZEETE Invoice No. :

8% = HHA Purchase Date :
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1. REWREERRIEAS - KAERERBRS
2. MPERRHEBNETRIF - ARALAGE:

- EFIRE - RE  MERERTHCATLUR -SSR,

-BA

LARBINERMIRR (BIEERNREL);

3 RTIIERT - AP ZRAERKEIUE:
- BERRAEMIRMS
- ERBRERENIERS
- ERIERR BTSRRI FE S 5
- BERSREE AR BRI -
4. RAEEREERERE MR A IERING -
5. B —RER - RMEREEY -

B BRI R AEE L

REEE - EENEEEREUEL3R I ERE R 1018
EEiE 1 +852 23336249 [HE : +852 2356
9798 : repairs@germanpool.com

FREIRH - 2EIAREER ¢ +86 400 830 3838
BH 1 +86 0757 2336 0284
FE : repairs@germanpool.com.cn

FREDRFT : RPIERRIR 145575 B T A 312
E5E : +853 28752699 {HH : +853 2875
2661 % : repairs@germanpool.com

BATE MBS RNA B BRI BB -

=

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

warranty.

Customer should always follow the operation 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.

N

w

o &

Customer Service & Repair Centre

Hong Kong, China

10/F, Kowloon Godown, 1-3 Kai Hing Road, Kowloon Bay, Hong Kong
Tel : +852 2333 6249 Fax: +852 2356 9798

Email : repairs@germanpool.com

Mainland China
China Customer Service Hotline : +86 400 830 3838 Fax: +86 0757 2336 0284
Email : repairs@germanpool.com.cn

Macau, China
3/F, Edificio Industrial Pou Fung, 145 Rua de Francisco Xavier Pereira, Macau
Tel: +853 2875 2699 Fax : +853 2875 2661 Email : repairs@germanpool.com
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Hong Kong, China

BEBNELIVESEEAE 1165
HEIEHRO 2 NBHEE

Room 113, Newport Centre Phase Il.
116 Ma Tau Kok Road. Tokwawan.
Kowloon. Hong Kong.

B 5 Tel: +852 2773 2888
S Fax:+852 2765 8215

www.germanpool.com

oh B8 A ith

Mainland China

EERE LIRS

DT XEEH R 8 5%

8 Xin Xiang Road, Wu Sha Industry,
Shunde District, Foshan City,
Guangdong

E & Tel: +86 400 830 3838
{8 E Fax:+86 757 2388 1873

% )8 R /A A German Pool (Hong Kong) Limited

oh [ B Y

Macau, China

JRPHRFRIET 145 5=
TETEREIE

3/F, Edificio Industrial Pou Fung,
145 Rua de Francisco Xavier Pereira,
Macau

ZE3E Tel: +853 2875 2699
{5 H Fax:+853 2875 2661
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