Reliable. Fast. Efficient. Energy-Saving.
The Perfect Solution for Your
Commercial Kitchen.
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Environmental-friendly, Efficient, Ultimate Precision
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Equipped with latest induction heating technology and advanced computerized control, all components of the cookers thrive to

ensure powerful cooking and accurate temperature control, therefore operations at optimal power and temperature levels. Comes

with a wide range of products that satisfy the needs of Western and Chinese commercial kitchens.
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Traditional Gas Cooking
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Induction Cooking
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Unlike gas cooktops in which the energy is converted to heat then directed to the pan or pot, induction cooking directly supplies the energy to
the cooking vessel through the magnetic field, minimizing heat loss. To achieve the same level of power output, induction cookers require much
less power input than its gas counterparts, hence cutting energy cost by up to 60%.
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Safe and Reliable
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Advantages of Induction Cooking Over Traditional Gas Cooking

High Energy Efficiency
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As much as 80% of heat is transferred; heat transfer efficiency of gas cooking is merely
45%
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Save up to 60% energy cost”

BEREMEMIEER - RN

Heat generated within the cooking vessel for ultra-fast heating
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Perfectly control temperature levels.
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Energy is converted to heat directly without any open flame
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Efficient and direct induction heating keeps the kitchen temperature comfortable
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The cooker itself does not generate heat, risks of fire or burns greatly reduced
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Separation of the Induction Coil and the Boiling Oil/Water, V-type Tank Design
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Induction Fryers
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Induction coils are completely separated from the boiling oil/water
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German Pool’s Professional Series’ induction fryers and noodle
cookers / fryers use induction coils that are completely separated
from the boiling oil/water. This makes the equipment more durable
and safe while lengthening the life of frying oil. Also, heat is
transferred from the bottom to the top evenly, covering the whole
tank, delivering consistent and tasty results.
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V-type tank design with special oil guiding board causes oil to flip,
avoiding sticking of foods while expanding oil life.
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Traditional Electric Fryers
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Heating elements immersed in the oil
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Both electric fryers and electric noodle boilers use heating elements
immersed in the oil, which leads to uneven heat distribution and
quick wearing out of the heating elements. At the same time, the
frying oil used darkens quickly and needs frequent replacement.
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Advantages of Induction Cooking Over Traditional Electric Cooking
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As high as 80% of heat is transferred; heat transfer efficiency of electric cooking is
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No electric heating coil; heat generated within the cooking vessel for ultra-fast heating
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Perfectly control temperature levels
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Less Fumes Energy is converted to heat for cooking efficiently and directly, resulting in less fumes

3 HEaESE
Comfortable Kitchen
Temperature

N

BRE RN INEMER FBin E R T E

Efficient and direct induction heating keeps the kitchen temperature comfortable
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The cooker itself does not generate heat, risks of fire or burns are greatly reduced
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Safe and Reliable
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Inverter Technology to Stabilize Power Levels
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Smart Intelligent Control
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The power output of traditional gas cookers, electric cookers and some induction cookers is directly affected by the power input, but fluctuations
occur. When adjusting the power levels, the power output will go up and down, causing unnecessary energy losses.

The Series’ cookers are equipped with state-of-the-art inverter technology, which enables the equipment to accurately control and stabilize
power levels, ensuring consistency of the outcomes. Meanwhile, the elimination of power fluctuations means better energy efficiency and lower
operation costs.
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Every time the cooker is turned on/off, the
power fluctuates greatly, causing energy loss.
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Power is stabilized, minimizing energy loss.
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New Era of Commercial Kitchens
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Professional Series’ cookers support WiFi control. In the future, you will be able to use your smartphones or tablets to remotely manage all your
cookers, from cooking temperature, time and electricity consumption data to the storing and editing of cooking programs.
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Preset programs for automation of complicated dish preparations.
Complicated dishes that require multiple procedures can now be
prepared at the touch of a button.

EREAIREETEIRE KIBmAEEERLLEEME -
Real-time monitoring of multiple cookers. Management of large
commercial kitchens is now effortless.
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3D Arc-Shaped Ultra Induction Coil

15cmEEREAREME BEIELMESE

Continuous Heating within 15 cm Distance

FEmEEERS

Revolutionary Digital Control Box
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High Quality with After Sales Service and Flexible Processing
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Conventional induction technology generates heat only when the cookware is in contact with the cooktop, rendering wok-tossing impossible.
Professional Series’ fryers are equipped with 3D arc-shaped ultra heating coils and state-of-the-art cookware detection system, which enables
the cooktop to detect and heat the cookware even when they are not in direct contact.
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Arc-Shaped Ultra Induction Coil

S fE B EL flT Advanced Cookware Detection
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The induction coil which utilizes a 3D arc-shaped design expands
the heating coverage and allows for more even heat distribution.
With this advanced cookware detection technology, heating is non-
stop as long as the cookware is within 15¢cm from the cooktop.
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The core of the cooker, the digital control box empowers the equipment to precisely control temperature levels and time, recognize cookware

and stabilize power output.

1R R BB S, Replaceable Control Box
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When problems occur, the maintenance
personnel can simply retrieve the control box
from the equipment and replace it. There
is no need for troublesome transportation
of the machine from your kitchen to the
factory. The impact on operations in case of
a malfunction is therefore minimized.

¥ R ENEVER 5T Enhanced Cooling Capabilities
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The core part of the control box is perfectly
protected from heat and fumes, as all heat
and fumes are directly absorbed by the heat
sink installed below the control box during
operation.
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German Pool Professional Series’ digital
control boxes are equipped with high quality
IGBTs (Insulated Gate Bipolar Transistor)
made in Germany, which enable the system
to cope effectively with high voltage and
current.
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Heat Sink Crafted in One Piece
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Advanced Waterproof Technology
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Rapid Heat Dispersal for Excellent Performance and Durability
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Cooling of the cooking equipment concerns many commercial kitchens. When operating, high heat is generated and that threatens the durability
of the machine, causing frequent malfunctions after a certain period of time, hampering daily operations of the restaurant.

Professional Series cookers come with one-piece aluminum heat sinks installed at the bottom of the digital control box, effectively absorbing
unwanted heat before releasing it.

BYFENEREE ST Unique Cooling Design
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The heat sink directly absorbs heat quickly releases it afterwards.
The multi-tunnel design greatly increases the heat dispersal surface
area, but also facilitates air convection to expedite heat.
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Maximized Durability
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Waterproof Technology for Ultra Durability
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In a kitchen, it is unavoidable that from time to time water gets splashed to the cookers, and this is particularly common for Chinese-style
kitchens, as water is very much needed for traditional stir-fried dishes. Water leaking into the cooker may cause malfunctions and hamper
operations.

B 7K 4% B Waterproof Rating

" |PX8
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Seamless Wielding, Advanced Waterproof Technology
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Thanks to the seamless wielding of the equipment, the series’
cookers can withstand water being poured to the cooktops or control
panels. The display and the sliding switch are completely waterproof
with an IPX8 rating. The waterproof design of the series allows chefs
to use the equipment without having to worry about water leaking
and makes cleaning of the equipment easy.
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