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Induction Wok with Rear Stock Pot Induction Dim Sum Steamer

A SBHRERE - R B =FIZEIE
2-in-1 Induction Combi Steam Oven Induction 3-deck Steam Cabinet

EHETI\IE EHLCFEEEE T RE

Induction Grill-Marker Griddle Induction Flat Range with Oven

B ENTH & BUANFIE

Automatic Lifting Induction Deep Fryer

BRI SR
Induction Low Range Stock Cooker
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2-in-1 Induction Combi Steam Oven GROFESSIONAL Induction 3-deck Steam Cabinet GRMONAL
CP80, CP105, CP189 _— STJD3.9, STD3-12 _—

1850

B3, Free Standing = —( [0 5, Free Standing
AEIE6RE ~ 108852088 8U5% Choice of 6, 10, 20 tray model

BEIMEZERF —ZAIRGEPAER SIEER FEEEXZSHE 7 T

Automatic Standard Control, Quick Touch Operation 5 Minute Quick Heat for Higher Efficiency
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* HESHSTE  UESREIAEE  REMNRRE - EREHGF ® Customize the moisture, time, and temperature settings and also maximize o JHE ,%9*'1 HEEMNAGEE  BRE/NIIERK A KBIHEXE ® High-frequency heating coil that reduces the size of the cooker and maximizes
TEERTER  BAZAMARE RSB RE—REAREEE ; storage. Cooking has become a breeze. /D\gg S50 4E o efficiency; it takes only 5 minutes to get the steam going after adding water.
* T =L ERS @]{;‘%_ﬁg{t 1E{A] AERBE @«%;:g‘g{/g ﬁ&{%%%ii ; : Standardize the cooking process, anyone can cogk to perfection. S ° gg{% EiEa8 , A LURIBKIEEERKA « B ARENIGE ® Embedded intelligent protective modu_le to measure thickness pf incrusts and
° %@%ﬁ% il s RN kB i B RENDEEINEESLE One touch control for steaming, grilling, and baking. Automated moisturizing %7}%@ , Bﬁiﬁzﬁ%},ﬂ% o wgter levels to prqtect the tank, effectllvely preventing dry—purmng. .
=ETHAS  —IRENE A TRES for ease. ° ﬂ'gﬁﬁ'ﬂ%éﬁmﬁq }E AEEELEGRBER  ETRE . & ® Hi-tech early warning system automatically tracks and monitors the machine’s
o ITFH ;ﬂﬁﬁgﬁg\%ﬁ Y92 SIS RS« EAFE 0 hE% ® Heated Convection for barbeques, roasting succulent ducks and pork. )4 ﬁ/\ﬂ o ‘:'{’ s A R condition and operation information, and gives maintenance notices
i > . ® Micro programmed technology, automated steam, heated air and convection. ma 58 accordingly.
EE& ’ i%%ﬁ S A 2 P = Easy solution to cooking, elevating the quality of overall cookery. * FAERH @jﬁf;ﬁgwﬁ A BB AEE ® Optional automatic sewage system.
* BEBEREALI  AEMEOKR ARG BAESAMA ® PID controller to precisely control time and temperature levels; you can use the
= S5 T : » 32 _ '
E};g%?{,ﬁ%&iﬁ%ﬁﬂ%&” AR - FEm 2] HHEDZ“'%QW 2 oven to steam, bake, stew, simmer and fry effortlessly.
= % ! s . ® Wifi controlled, implement remote control. Cook to precision with consistent
° PIDHIRTRRM - REERHERTHA > 2EEBIRZK B - [~ time & temperature.
N [l K ES ol F C i i i
B )E EJ\&?\S/% LRI uﬁ?iiﬁ ; DT, N ® Self-clean function that thoroughly removes grease and oil stains.
e AR gﬂi&W| Frl THIThEE » BIREDBEE ~ HZ = AE M ® Stainless steel adjustable footing to ensure the oven standing firmly on the
3 BREARESR— floor.
° —HEF R EREEZEENDE A&
* RFMAIGAEZM  MERERFBIBK -
P BEE OIS E2E - 2 EE - N8B Suitable for: Hotels, Banquet Kitchens, Club Houses, Chinese Restaurants, Hong
P N =11 . . . . . ot
5 B2 BE - EEEE Suitable for: Chinese Restaurants, Bakeries, Banquet Kitchens Kong-style Tea Restaurants
= RIRHE Specifications
% ZE—SHABREE ZE—SHAERE T A B ERE o
%7 Category 2-in-1 Induction Combi Steam Oven 2-in-1 Induction Combi Steam Oven 2-in-1 Induction Combi Steam Oven Elﬁ*ﬁﬁ Specifications
@7 Category R B =PIIE AR B =PINE
AUSE Model CP80 CP105 CP189 o Induction 3-deck Steam Cabinet Induction 3-deck Steam Cabinet
ZHEIHIE Rated Power (kW) 10kW 10kW 20kW A% Model ST-ID3-9 STID3-12
5 EX Voltage / $8X Frequency 380V/50Hz 380V/50Hz 380V/50Hz ZETEINER Rated Power (kW) 30kW 30kW
B2E No. of Trays 6 10 20 25 Voltage / 58X Frequency 380V/50Hz 380V/50Hz
BERT MRS (BX) BERT MR (%)
Product Dimensions WxDxH (mm) (W)870 x (D)770 x (H)800 (W)870 x (D)770 x (H)1050 (W)870 x (D)770 x (H)1890 Product Dimensions WxDxH (mm) (W)900 x (D)810 x (H)1850 (W)1200 x (D)810 x (H)1850
*ERBEREFHIEEE  BABITER - ERNBLEYRE - LEFFIUSE  ERLRERVAREERREMISFERE o BIMRALIwww.germanpool.comil i - Specifications and designs are subject to change without prior notice. FEQIR R HIERE  DASBTEL - ERIMNELIEMAE - D FHFAMtsE  EQRERAREERSEMIEERE - SIHALIwww.germanpool.com4d &% - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version. The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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Induction Wok / Induction Wok with Rear Stock Pot
WO-ID-NWAT/7, WO-ID-NWAT/9, WO-ID-WAT/7, WO-ID-WAT/9

GERMAN

POOL

GROFESSIONAL

EE#h 5, Free Standing

800

AR IBIEE KEEALSE Choice of Rear Stock Pot

WEFY ZARE

Wok-Tossing with Ease

s BEXSHERS mmE oMERA °
* WEMERANSREMNEE  BIKXBEE - fEMRASR
VR

in
]
]
]

Professional Cooking System; High Quality; High Performance Cooking.
The isolated bottom effectively tackles problems faced with high-temperature
frying.

th X E g/ EEE 17K

Induction Wok with Rear Stock Pot
WO-ID-4W2-1, WO-ID-4W2-1B, WO-ID-4W2-2

GERMAN

POOL

GROFESSIONAL

[ 0 5, Free Standing

B A M 5w 5]
Potent Power Stir Fry
o REBMEME - RRAE - LLBHRR BAL60% L ;

° WRMERKAMBERFERERE - BHAXBER > BUERRER
JRNEFERE S

200

Isolated induction heating ensures safety and reliability, and is 60% more
energy efficient compared with gas cookers.
The isolated bottom effectively tackles problems faced with high-temperature

- S— V7 N3 ° i i i . . i .
* LED 3 @EPXEE’TE } i EE7J< ﬂtﬁﬁj ’ ° (L)Ei)tifr?lzgtuniiigr?iiiecgsrtiz?:fh?i’cl)cl)lgf trz(;)?glr?g;t distribution ° éEJéEﬁfH E Bl 0 IIEBRE . ggls:ﬁron pot recognition technology, rapid heat distribution
° BRALHMBEBH  BERENT . : N iy . ' . s HAMSENSHBEMEARN  FMEEERRHIZH o . . ’ o ' .
o )4 2 = gk 1 b Z . DL —_— ® Effectively replicates stir-fry effect within 15¢cm distance of wok tossing. 048 = s gm0 A o " ;E " Induction heating technology that evenly distributes heat to the cookware;
ifb MBERM > 15emBRERFFEME - EREHAKIDIRBENL ® Rotary switch gives you easy control over 8 different heat levels available. }7} MBERHEM 1 5cmEETL’5E WFFAEIEY - RS BB B K Effectively replicates stir-fry effect within 15cm distance of wok tossing.
PUES ?\ o ) ® Automatic detection of cookware; safer and energy-saving. )&% ; ®  Modular design of the main panel makes inspection and repair easy.
® 360° fjgE FHEA - $«< 5’ ?’T‘rﬁj 8 NS ; ® Rapid heating, efficient temperature control, smart operation, user-friendly. o I*%%W\TW }EHW‘ ﬂi uXuJF E@ii AR f‘ ® Rapid heating, efficient temperature control, smart operation, safe to use.
o BEHEIEN Ij] Be » L2 ERE ; ® Comes with a cabinet that gives you valuable storage. ° == yﬁz&,ﬂ%‘l o BRI - E@’F‘Eﬁ% ; ® Cookware does not contact the metal so it is much safer.
o MIEHNEL - ﬁUﬁéum » B } e HEBS ; ® 400mm and 500mm iron pot. _ o HNZEASR gx\gﬁiﬁ)ﬁ}gﬁ% Eiiﬂl]?% ; ® Cookware Detectiqn System means safe and cost efﬁciency.
° %ﬁ%%% W W‘Eﬁz% = ® Easy to clean; designed and constructed to meet hygiene standards. o HEH)R EI JBIZHEE - 2888 ® Easy to clean; designed and constructed to meet hygiene standards.
1= i ’ AR ’
* A% ¢ 400mm HEFEMIR - BL500mm A ; * ZNEZR uxﬁ?’ru,“ﬂ%%ﬁ/ﬁﬁ/%f‘]iﬁ‘ﬁ °
* ZNBR  HEtHNEESEMEEERE
BEHER BT FEE Suitable for: Canteens, Hong Kong:-style Tea Restaurants AR HE E2E - RE Suitable for: Hotels, Banquet Kitchens, Canteens

E MRS Specifications

= B3R Specifications

sE5 Category A Pt R MO R R MO E K Pt B R MO MK g5 Category Pt B MO K Rt R MO K R R MO K
Induction Wok Induction Wok Induction Wok with Rear Stock Pot Induction Wok with Rear Stock Pot Induction Wok with Rear Stock Pot Induction Wok with Rear Stock Pot Induction Wok with Rear Stock Pot

#UgE Model WO-ID-NWAT/7 WO-ID-NWAT/9 WO-ID-WAT/7 WO-ID-WAT/9 AUgE Model WO-ID-4W2-1 WO-ID-4W2-1B WO-ID-4W2-2

ZEELHE Rated Power (kW) 10kW 15kW 15kW 15kW ZETETNZ Rated Power (kW) 15kWx2 15kWx2 15kWx2

B[R Voltage / $8 Frequency 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz & Voltage / 58 Frequency 380V/50Hz 380V/50Hz 380V/50Hz

E & Voltage / #83 Frequency 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz HIKEEE No. Stock Pots 1 1 2

1% 7K$2 8% No. Stock Pots 0] 0 1 1 1EEEEL No. of Tops 2 2 2

#1K Pan size (mm) ®400mm ®400mm ®400mm ®400mm $37% Pan size (mm) »400 @400 P400

%ﬁiﬁ)ﬁ:@gﬁ S/Vi:%DTH)(mm) (W)800 x (D)750 x (H)850 (W)800 x (D)900 x (H)850 (W)1200 x (D)750 x (H)850 (W)1200 x (D)900 x (H)850 ﬁiiﬂ;ﬁ;ﬁ;gﬁ EN%:DTH)(mm) (W)1800 x (D)900 x (H)(800+450) (W)1800 x (D)1100 x (H)(800+450) (W)2000 x (D)1100 x (H)(800+450)

ERRRREGHIARE - ARSITEMN - ERINELDEWRE - D ERFRMSE  ERRERIBREEEIRIBMEEEEE o &AfRALIwww.germanpool.com#H Efift &7 - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.

REEBRASXEHERS |7

ERTERN/EIREERIB SRR o &3HRALIwww.germanpool.com4_F 1 % - Specifications and designs are subject to change without prior notice.

*ERFBEEETNARE - BABTEA - ERIMNBLUENAE - L ERTRHSE -
Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.

The appearance of the actual product shall prevail. Above figures are for reference only.
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Induction Large Fryer GROFESSIONAL
WO-IDB-6(2), WO-IDB-7(2), WO-IDB-8(2), WO-IDB-9(2), WO-IDB-10(2)

ch A GERMAN

GROFESSIONAL

Induction Large Fryer
WO0-IDB-6B, WO-IDB-7B, WO-IDB-8B, WO-IDB-9B, WO-IDB-10B, WO-IDB-12B

EH# = Free Standing 5 FEH# = Free Standing - Y ¥} Yy Y

FFEANT BAZABTE FFEANT BAZHEE

Continuous Power and Large Capacity Continuous Power and Large Capacity

R NEURIRETRIZRE REETVREINE - R2AI5E - AUHRRETAE60% L L ;

s BENESFREEZENEG  SEENEAN - REFFRNKDHEE

time, temperature and power.
®  Modular design of the main panel makes inspection and repair easy.

TR B AR B R - ARAEL ~ BE ~ B

energy efficient compared with gas cookers.
® The main panel’s sealing and moisture proof technology is efficient in resisting

o [REBET\RIENZN - RIRER 0 HEeiRfE  Z2A5 5 kBB ® |solated induction heating ensures safety and reliability, and is 60% more o SNER  BETAEBEIEmEFEZE ® Easy to clean; designed and constructed to meet hygiene standards.
SEIEE60% L L ; energy efficient compared with gas cookers. o Egbind ARk e RIKREIREEE ® Intelligent control system to lower energy consumption.
o 360° HEEEBHREY - EREXIEAISIE NS - BESI LUK TH ;}Z%%*é%ﬁ(d\ ® Rotary switch gives you easy control over 8 different heat levels available. o RIRINE - SBIRE - HERE BB S ® Rapid heating, efficient temperature control, smart operation, user-friendly.
® Easy-to-read digital display and pre-programmed food setting, preset cooking ° ® |solated induction heating ensures safety and reliability, and is 60% more
L]
L]

TaR EARER A RE ~ ThE
* ERRHEMEARET - HERE
s £ELHFRKMN—F - HEELSERZEE  BEMAZRN

® Multiple patents in one cooker; pot seamlessly embedded into the stove; solid,
durable and easy to clean.
® Advanced temperature control technology helps reduce heat loss and

BREABEAFMEE  MBEHR  BRZ2LEE
ifif A

oxidation, moisture and erosion.
® Made of stainless steel; safe, solid and durable.

=P dispersion to the highest extent.

o ERZEFIAM - RAREERBOBREDBEEREERR -

Suitable for: Central kitchens, Canteens, Banquet Kitchens, Hotels, Chinese BE  PREE - -RE - E2E fE - JBIE Suitable for: Central kitchens, Canteens, Banquet Kitchens, Hotels, Chinese

BE  PRERE - RE - E2E - AIE - B2

Restaurants Restaurants
ZE MRS Specifications E IR Specifications

487 Category PREHALE PR EHAWIE PREWAWE PREWANE PREEWANE PREEWANE 487 Category PREEWANE PREHAWIE PREEWANE PREHARWIE PREEWANE

Induction Large Fryer Induction Large Fryer Induction Large Fryer Induction Large Fryer Induction Large Fryer Induction Large Fryer Induction Large Fryer Induction Large Fryer Induction Large Fryer Induction Large Fryer Induction Large Fryer
A%E Model WO-IDB-6B WO-IDB-7B WO-IDB-8B WO-IDB-9B WO-IDB-10B WO-IDB-12B AUSE Model WO-IDB-6(2) WO-IDB-7(2) WO-IDB-8(2) WO-IDB-9(2) WO-IDB-10(2)
ZETEINER Rated Power (kW) 15kW 18 kW 20 kW 25 kW 30 kW 30 kW ZETEINER Rated Power (KW) 15kWx2 18kWx2 20kWx2 25kWx2 30kWx2
i Voltage / #83% Frequency 380V/500Hz 380V/500Hz 380V/500Hz 380V/500Hz 380V/500Hz 380V/500Hz 25 Voltage / 583K Frequency 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz
1B 5EE No. of Tops 1 1 1 1 1 1 1EFBE No. of Tops 2 2 2 2 2
#A1< Pan Diameter (mm) 600 700 800 900 ®1000 $1200 #31% Pan Diameter (mm) ®600 700 ®800 ®900 ®1000
BERY MxExm (2X) (W)900 x (D)900 x (W)1100x (D)1100x | (W)1100x (D)1100x | (W)1200x(D)1200x | (W)1200x(D)1300x | (W)1400 x (D)1500 x BERY fxExm (ZX) (W)1800 x (D)1100 x (W)1800 x (D)1100 x (W)2000 x (D)1200 x (W)2200 x (D)1200 x (W)2200 x 1300 x
Product Dimensions WxDxH (mm) (H)(800+450) (H)(800+450) (H)(800+450) (H)(800+450) (H)(800+450) (H)(800+450) Product Dimensions WxDxH (mm) (H)(800+450) (H)(800+450) (H)(800+450) (H)(800+450) (H)(800+450)

ERRRREGHIARE - ARSITEM - ERINELDEWRE - D ERFRMSE - ERRERIBREEEIRIBMEE R o &ATRALIwww.germanpool.com#H Efift &7 - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.

REEBRASXEHERS |9

*ERREREFIARE - BARSITEX - ERINELEY RE - D ERFRUSE - ERRERTAREERRSMEEDE o &A47RALIwww.germanpool.com#H Ehft /& - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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i GERMAN X EBHLERE GERMAN
GROFESSION@

th3{ & H4zH

Induction Comblnatlon Cooker
WO-IDM-4/6, WO-IDM-4/7, WO-IDM-4/8, WO-IDM-4/9

Induction Dim Sum Steamer
ST-IDD-1, ST-IDD2

GROFESSIONAL

o
B
% o
EH# = Free Standing -y Y Y Y Y A 212 E5 s Y ¥ SR AU % Choice of Single or Double Hob 3
B B AEZE AN\ IE Can choose Wok/ Fryer combination o g ! :
2= < [ N )V i« 5 %
ToHAT BEHA@ NDED) b HEER ZREXED
FIex:bIe Combination, Quick & Powerful 5 Minute Quick Heat, Rapid Circulation
o MENAMEAREAEE » BEH/KNBEL » BUERR S B MIE ® The isolated bottom effectively tackles problems faced with high-temperature ° K%%ﬁﬁ@ﬁﬁﬂﬂ%  BRASE ® |solated induction heating; safe and reliable.
f9RE frying. ° A ig BN ESEINEAEE  EBRE/NIIERA s BAKBIHEE ® High-frequency heating coil that reduces the size of the cooker and maximizes
o N4 IEESEENERH KRENM » BEZH SN ® Highly accurate water sensor allows for up to 8 heat-level options, users can /m\?ﬁ SEE 5 4E efficiency; it takes only 5 minutes to get the steam going after adding water.
5 %Efﬁﬂi#ﬁ ﬁﬁ?@h %uj;;u% B’])\f‘% : control heat with absolute precision. P e a0 /—\E {% ﬁ A K K18 R S ATLUBI B KIEE E R K ® Embedded intelligent protective module to measure thickness of incrusts and

Isolated induction heating effectively prevents dry-burning of the cookware,

water levels to protect the tank, effectively preventing dry-burning.

s BEELBEMH > BHEEEE  RR2AE LB D 1\/ k H‘K&fﬁ’ﬂ%"'ﬂﬁﬁ ’ IKELtEL

ensures safety and reliability, and is 60% more energy efficient compared with - ® Modular design of the main panel makes inspection and repair easy.

GO%J;/{;E/ e . gas cookers. ° I%Wj Hﬂ {tﬂfﬁ Zz@ﬁ“ ﬂ . ) ® Rapid heating, efficient temperature control, smart operation, user-friendly.
° Wl MTERRM - 15emIEREANFEME - BRI AYREN W ® Effectively replicates stir-fry effect within 15¢m distance of wok tossing. o PURME > & 5& om0 EERIRME 75@ 'Fﬂ 2 ® Optional automatic sewage system.

@Z% > ® The advanced magnetic aggregation technique results in a high thermal * AIERS 5 @Jﬁfﬂt%uﬁ Bl 5 B AEE ® Hi-tech early warning system automatically tracks and monitors the machine’s
° %ﬁ%ﬁﬂﬁi?ﬁ » BIRAKEEYSNE - RS EIRRE ; conversion rate that allows heat to be evenly distributed to a larger surface. o REMNEETEERY - E IR MR ISR - EITIREE - condition and operation information, and gives maintenance notices
o MIEHNEL - y&/ﬁ s %Igg} {/5 @)EH ﬁi ; ® Rapid heating, efficient temperature control, smart operation, safe to use. g Ejjm ﬁ/\@% a%:éiuﬂ accordingly.
° s iy 4 ® Smart-design, convenient; cooking and stewing can take place simultaneously. ° 2 st 88 YA e ® Equipped with: 530mm steamer base.
N é%;}gﬁﬁ? Dg{bjg{% \%@fjﬂ%ﬂj: 17 ® Modular design of the main panel makes inspection and repair easy. ° @EgégﬁOgér_ntﬁ i%%%-@?;{ B & ® Optional (1): rice noodle roll tray.

o ® |ED display in Chinese enables you to set the desired time and temperature = ' FEANB
y =] N .

. ;EDEPX&EET\FE EDES Ei ZRAEREARR ; BX (5] with ease.
s EMGEHBEAFHRE  NMREBRT  ERRX2KERE ® The reinforced design allows the stainless steel induction cooker cabinet to

iy FA be safe and durable.

g &ERNBEE - it Suitable for: Restaurants of different sizes BE 2Ry~ BVEEE - g Suitable for Club Houses, Dim Sum Places, Chinese Restaurants

E MR Specifications = MR Specifications

4851 Category PABHASYIE PR BHASYIE PABHASYE PREBHASYIE 489 Category PRBHTCEAE RREBHCE2AE
Induction Combination Cooker Induction Combination Cooker Induction Combination Cooker Induction Combination Cooker Induction Dim Sum Steamer Induction Dim Sum Steamer

#gE Model WO-IDM-4/6 WO-IDM-4/7 WO-IDM-4/8 WO-IDM-4/9 #U%E Model ST-IDD-1 ST-IDD-2

ZEEIHZ Rated Power (kW) (15+15)kW (15+18)kW (15+20)kW (15+25)kW ZBTEIHZ Rated Power (kW) 20kW 20kWx2

& Voltage / 58X Frequency 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 5/ Voltage / 58X Frequency 380V/50Hz 380V/50Hz

$A1< Pan Diameter (mm) ®400 + ®600 ®400 + ®700 400 + ®800 ®400 + ®900 JEFEEX No. of Hobs 1 2

L%iiﬁ)if:ét:)ﬁ SV%;fH>(mm) (W)1800 x (D)1100 x (H)(800+450) (W)2000 x (D)1100 x (H)(800+450) (W)2000 x (D)1100 x (H)(800+450) (W)2100 x (D)1200 x (H)(800+450) ﬁiiﬂ;lféégi gN%DﬁfH)(mm) (W)800 x (D)750/900 x (H)(800+450) (W)1600 x (D)900 x (H)800

ERRRREGHIARE - ARSITEM - ERINELDEWRE - D ERFRMSE - ERRERIBREEEIRIBMEE R o &ATRALIwww.germanpool.com#H Efift &7 - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.

BEETASIXESTHERY |1

HERPERREHIEEE - BABITEA - ERIMILEMRE - D EFFRWSE  ERRERIERBERREMBERE - SHTRALwww.germanpool.comA§_Lfi#E  Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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BHL\IE
Induction Wok
WO-ID-4W, WO-ID-4WB

7] N BV Ve Pxva
BT HE IS =
Rapid Heating Distribution
o HALHEBEBBA - FEHBYS

* KHESRIRBEBEENER D ZIREEIM ;
* WIBBFRHXM - 16emEREAREMNE - ERAMBEL

R ;
© MRAERANEERNEE  HHAREH  MEFADE
SAKERIE

LEDFA [ RSB BE » SR B OB B 1T
TR ARACRE - FERE
REEINZR - BRIEME - BERF - HEH S
BB BRI - KRHEE ;

ZRBR - RETMEBSHmeBERE -

GERMAN

POOL

GROFESSIONAL

Cast-iron pot recognition technology, rapid heat distribution.

Heat levels controlled by advanced waterproof technology.

Effectively replicates stir-fry effect within 15cm distance of wok tossing.

The isolated bottom effectively tackles problems faced with high-temperature
frying.

LED Display uses waterproof sealing technique.

Modular design of the main panel makes inspection and repair easy.

Rapid heating; efficient temperature control, smart operation, easy to use.
Automatic detection of cookware; safe and energy-efficient.

Easy to clean; designed and constructed to meet hygiene standards.

RIS A cERMAN

Induction Low Range Stock Cooker GROFESSIONAL
LR-ID-15, LR-ID-12(2), LR-ID-15(2)

g
b
i
188
ol
ek
i
al
I
450
460
©
]

AU Choice of Single or Double Stock Cooktop

DR L 195 M5 BIFIBE

Efficient Heat Distribution & Robust Build

o SRR DHIESEER » AE100KgENEFHE » MTEEIE - ® Highly rigid structure; reinforced panel that can withstand impact up to 100kg;
EXE A ; solid and durable.

o HRBEIRE > TAIRIEIRINEE ; ° Oyerheat protection a_nd pre§et temperature_monitoring..

° y*ﬁﬁ%%ﬁﬁﬁ%@&ﬁﬁ , EJL){i@’:]ﬁﬂj]Dﬂf%ﬁEﬁ , L4 Hllghl—frequency heating coil and magnetic aggregation 'technology can
@R EZ B2 ESSIN= distribute evenly to the bottom of the soup pot, empowering you to make
E%ﬁ’“”?*@@%aj%y\lﬁ’%% ’ . . delicious traditional soup.

° Bﬁﬂ%&ﬁmﬂ e ttiﬁ%}ﬁ%,‘\ﬁﬁﬁﬁEGO%ui ; ® |solated induction heating ensures safety and reliability, and is 60% more

o THIRIRABRAENMEE  FERE energy efficient compared with gas cookers.

* |EDFAREF © IP6SIZER KRG ® Modular design of the main panel makes inspection and repair easy.

o BENEIABENAL  BELSEENEE » BERE ® LED Display; IP65 standard waterproof design.

o WRIEINE NI HegRE - A EBS ® Specially designed inverter cooling system that is more energy-saving as time

and temperature are efficiently regulated.
® Rapid heating, efficient temperature control, smart operation, user-friendly.

BAR AL E2E - RS

Suitable for: Hotels, Banquet Kitchens, Canteens

= IR Specifications
" B/ NOIE BH/OIE
w9 AN = b
473 Category Induction Wok Induction Wok
#IgE Model WO-ID-4W WO-ID-4WB
ZHETEINZ Rated Power (kW) 15kW 15kW
E & Voltage / #83 Frequency 380V/50Hz 380V/50Hz
1EFBEL No. of Tops 1 1
#81% Pan Diameter (mm) ®400 »500
BERT BxFxm (2X)
Produst Dimensions WxbxH (mm) (W)1100 x (D)1100 x (H)(800+450) (W)1200 x (D)1100 x (H)(800+450)

*ERBEREENARE - BABTEA - ERMNELEVAE - LEBFRHSE  ERTERIAREE

SIZIE AR ETIRE o BFTRALIwww.germanpool.com#d_E il &3 - Specifications and designs are subject to change without prior notice.

The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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BEHR HE  EZE - R Suitable for: Hotels, Banquet Kitchens, Canteens

= RIRHE Specifications

459 Category BHRTESE BHRFESIE BHZEFESNE
Induction Low Range Stock Cooker Induction Low Range Stock Cooker Induction Low Range Stock Cooker

#UgE Model LR-ID-15 LR-ID-12(2) LR-ID-15(2)

ZATEINZ Rated Power (kW) 15kW 12kWx2 15kWx2

WS E L Pan size (mm) 380V/50Hz 380V/50Hz 380V/50Hz

25 F Voltage / $HZE Frequency 428 428 428

JEFEE No. of Tops 1 2 2

ﬁiiﬁﬁ:g:}i ﬁ:ng)(mm) (W)600 x (D)750 x (H)(450+800) (W)1400 x (D)750 x (H)(450+800) (W)1400 x (D)750 x (H)(450+800)

ERRRREGHIARE - ARSITEMN - ERINELDEYRE - D ERFRMSE - ERRERIBREEEIRIBMEEEEE  &ATRALIwww.germanpool.com#H Efift & - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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B & FEEIEE
Automatic Lifting Induction Deep Fryer
FR-IDA-3, FR-IDA-4

B3, Free Standing
A[IEIZ3E 4B YEEEBLSE Choice of 3 or 4 Basket model

GERMAN

POOL

PROFESSIO

850

—
—

u U

BFE i BEI#R STTRMIELR

Patented Automatic Qil Diversion Technology

s DEHFRIFIE  RASHREMMMRESE « BIHREM -
FeE M A E IR BT BE30% LA E

* BEAEMEBARRE  BERERRN  BHEDER BR2R
MEEFR - BE XN MREEERISERXMUR

* RAPIDEEEATEEEG ARG  BREANGHEMNFERE -
B EREOMEAAY - BRARLN

o BEMHB - NIRYTIHT - BEHEBR - EFTIRIE ;

s BEARIME  ARMIEBEETH  BRREBRMRKHEA
F 5 AP RHA - BERE—EFERRIFRRA

° BRBLRE - BERAFREE

* RENFMILE —FIRE  RGTEERRET

e B F BEIVDMKHERE  EHeBERMFEERRN
BRI R g e o

® Uses electric induction. With the built-in inverter technology, it is 30% more
energy efficient than traditional fryers.

® (Circulatory design of the main panel increases oil circulation, food is perfectly
deep fried avoiding sticking

® PID controller which enables temperature precision, reducing oil changes.

® Thermal controls allow even distribution ensuring fryer quality

® Automated lift function prevents overcooking, avoid wastage and maintain
consistent results

® Special protection, automated safety measures

® Stainless Steel Multi-directional protection, radiation prevention design.

® Smart controls, precision controls to the seconds, 6 preset fryer modes.

BE - EHEE - RE - M=

= MR specifications

Suitable for: Chain Restaurants, Canteens, Cafes

S5 Cotegory SRS BRI S BB
7 Automatic Lifting Induction Deep Fryer Automatic Lifting Induction Deep Fryer
#Ug% Model FR-IDA-3 FR-IDA-4

ZBTEIHE Rated Power (kW) 10kW 10kWx2

EJF Voltage / 483 Frequency 380V/50Hz 380V/50Hz

YEEEEL No. of Baskets 3 4

BB R BExoRxm (2X)

Product Dimensions WxDxH (mm) (W)800 x (D)900 x (H)850 (W)1000 x (D)900 x (H)850

YEE R FEXHRXE (2XK) (W)300 x (D)200 x (H)135 (W)300 x (D)200 x (H)135

Fryer Basket Dimensions WxDxH (mm)

*ERBEREEHIARE - BRBITEL - ERIMNELENRE - D ERFAUSE - ERRERTARKBERREMRKESR

o SEThRA L www.germanpool.com#d_Ekfi &2 - Specifications and designs are subject to change without prior notice.

The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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AN GERMAY

Induction Deep Fryer GROFESSIONAL
FR-ID-8/7, FR-ID-8/9, FR-ID-16/7, FR-ID-16/9

A2 12 B8 AT o BEFT AU SE Choice of Single or Double Tank

SEE i imE FI 7L A KB R

Advanced Thermal Control for Less Oil Changes

o ERIBMBIANEET  ERERINM  SBHEHEZ > BEAB ® Rapid temperature, efficient temperature control, intelligent operation,
WHEEREL > BE—REREEEZITENAER convenient and simple.
o IAPIDEEEA TSRS R » EEESIEIIEELE - ® V-type cylinder and a special heating coil to ensure uniform heat within the
RERE  LERMEREN - BRRER i A e
o BEMM - NNRYWHD - BHIERE - WRELE erering '
| AT Bl A = ml & s, B O 2 2 1) A 4 E SPY S . ) ) )
¢ Y}}iﬂ A= M%E\E’J ﬂgf}lﬁ?ﬂ% L ﬁi A ?B REHIN M > BEE ® Modular design of the main panel makes inspection and repair easy.
ERBER = & 33, TEI%?E 19 @ﬁﬁ RE ) ® Temperature controlled through channel frequency will automatically adjust
s FIEZEERAERN RS BRHIEHREMESREA ; ® Increased surface area of the heating area allows quick heating for oil and
° FTIREAEANEST  HERIE evenly distributed temperature.
o IASHAIINEAEE IR B E TS ¢ [ERRELR S TFE © ® Patented flattop design that lets oil heat
BE EHEE - BE - BE=E Suitable for: Chain Restaurants, Canteens, Cafes
= RIRHE Specifications
Frt [==ysrr [==yv ==y
5 SRR BHLNEIE EHANFIE EBHLNENE
#73) Category Induction Deep Fryer Induction Deep Fryer Induction Deep Fryer Induction Deep Fryer
#U%E Model FR-ID-8/7 FR-ID-8/9 FR-ID-16/7 FR-ID-16/9
SETETHZ Rated Power (kW) 8kW 8kW 8kWx2 8kWx2
58 Voltage / $82 Frequency 380/50Hz 380/50Hz 380/50Hz 380/50Hz
HL Y No. of Tanks 1 1 2 2
SHAE Tank Capacity 25 25 25x2 25x2
YEEL Fryer Basket Size (mm) 290 x210x 135 290 x 210 x 135 290 x 210 x 135 290 x 210 x 135
BHRYT FhoRxim (2K ) (W)400 x (D)750 x (H)850 (W)400 x (D)750 x (H)850 (W)800 x (D)750 x (H)850 (W)800 x (D)900 x (H)850
Product Dimensions WxDxH (mm)
YEEE Frying Basket (mm) (W)300 x (D)200 x (H)135 (W)300 x (D)200 x (H)135 (W)300 x (D)200 x (H)135 (W)300 x (D)200 x (H)135

ERRRREGHIARE - ARSITEM - ERINELDEWRE - D ERFRMSE - ERRERIBREEEIRIBMEE R o &ATRALIwww.germanpool.com#H Efift &7 - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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SHNE | BHERINE

Induction Griddle /Induction Grill-Marker Griddle

GR-ID-16-7, GR-ID-32-7, GR-ID-48-7, GR-ID-16-9, GR-ID-32-9, GR-ID-48-9, GR-ID-32-71(2), GR-ID-48-71(2), GR-ID-32-91(2),

GR-ID-48-91(2)

B3, Free Standing

GERMAN

POOL

PROFESSIO

AEEF T AS AR SE Choice of Griddle with or without Grill-Marker

BfERR 398E0[E220°C

Magnetic Quick Conduction 3 Minute to 220°C

o PURMNZE > BRIER - FEERIE - HEBS

° [REFHE - 3DERE220C ;

o KMHTVIRIEEIR - BEZRIE

°* PIDEAEATLEEIEH R  BEMZESNEE ;

o FIRFABANLRKS > HERE

o YURMFMIFM » B2 B RUBREFNEBRER

. ?ﬁﬁﬁﬁ&%%%%i HBEER Rt NEBSHRREE
&

o RBEMNEBREFIHITIIK

* WREVIE  WNERD M o

150
—
e
I:':]]
-
|

Crispy and moist classic barbecue style.

Rapid heating, efficient temperature control, smart operation, user-friendly.
Touch pad interface, smart and simple to use.

Quick Heating, reach temperature of 220°C in 3 minutes.

PID controller which enables temperature precision.

Equipped with oven functions which helps save space.

Modular design of the main panel makes inspection and repair easy.
Non-stick flattop, great for preserving natural food colors and brightness.
Easy to clean; designed and constructed to meet hygiene standards.

Use the flattop or griddle based on your cooking needs.

Comes with a cabinet that gives you valuable storage.

BE - ERINE BEE - 2 BXEE

Suitable for: Chain Restaurants, Canteens, Cafes

E IR Specifications
BHI\NE SHI\E BHI\NE BB BN BHI\NE BHGTI\IE BHT\E BHT\E BHI\IE
F85! Category Induction Induction Induction Induction Induction Induction Induction Grill- | Induction Grill- | Induction Grill- | Induction Grill-
Griddle Griddle Griddle Griddle Griddle Griddle Marker Griddle | Marker Griddle | Marker Griddle | Marker Griddle
AgE Model GR-ID-16-7 GR-ID-32-7 GR-ID-48-7 GR-ID-16-9 GR-ID-32-9 GR-ID-48-9 GR-ID-32-71(2) | GR-ID-48-71(2) | GR-ID-32-91(2) | GR-ID-48-91(2)
e
ﬁ%fjj(fwsated KW 8KW 10kW 5KW 8KW 10KW 8KW 10kW KW 10KW
EEF $ER
:?eji\:;::j/ge I g5 220V/50Hz 380V/50Hz 380V/50Hz 220V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz
%ii? BXRXE | (w400 (W)800 X (W)1200 x (W)400 x (W)800 x (W)1200 x (W)800 X (W)1200 x (W)800 X (W)1200 x
Product Dimensi (D)750 (D)750 (D)750 (D)900 (D)900 (D)750 (D)750 (D)750 (D)900 (D)900
V\;:D:ﬁ (m|nr:;eznswons X (H)850 x (H)850 x (H)850 x (H)850 x (H)850 x (H)850 x (H)850 x (H)850 x (H)850 x (H)850

FERBERETINERE - BARBTEA - ERIMBLUBYAYE - L ERFRHS

» BT RN ERBEEIREMIEERE o &EMALIwww.germanpool.com#d_E i o Specifications and designs are subject to change without prior notice.

The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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BHI\EE T RE

Induction Griddle with Oven

GR-ID-32-7/5K, GR-ID-48-7/5K, GR-ID-32-9/5K, GR-ID-48-9/5K

EE#h5, Free-Standing

GERMAN

POOL

GROFESSIONAL

EiESRERE K —FElE

Easy to Clean Chrome Plating

|

RORINEL - SRIER - HEEIRIE FEMS
RERFHSE » 38R 220C ;

B NEEDNEE  — & —RETHEER
KAIRIEER - BB BT
PIDEAEATEaEIEH R4 - BEAZEEIEE
FRRABAES  FERE
BIHTRTRRAERBERERE
PURMBSSME - B8R BB RYBREBITNECKRSE ;
KAEESREE  HEBR RANEESERREE

Rapid heating, efficient temperature control, smart operation, user-friendly
Touch pad interface, smart and simple to use.

Rapid temperature rise, elevate to 220°C in 3 minutes.

PID controlled system which enables temperature precision.

Equipped with oven functions, it is a space saver.

Modular design of the main panel makes inspection and repair easy.
Innovative design which solves the traditional disparity of temperatures.
Flat top is nonstick and easy to clean, providing restaurant-quality food.
Easy to clean; designed and constructed to meet hygiene standards.

BE EX\E BEE-

Suitable for: Steak Houses, Western Restaurants, Club Houses, Japanese

Restaurants

E MR IR 1 Specifications
485 Categor BHH\IEE TR E BHI\EETRE BHY\EETRIE BHI\EETRE
- ¥ Induction Griddle with Oven Induction Griddle with Oven Induction Griddle with Oven Induction Griddle with Oven
FUgE Model GR-ID-32-7/5K GR-ID-48-7/5K GR-ID-32-9/5K GR-ID-48-9/5K
FATEINZ Rated Power (kW) 8kW+5kW 10kW+5kW 8kW+5kW 10kW+5kW
25 Voltage / S8 Frequency 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz
BERY fﬁx}‘%‘.xy% (ZX) (W)800 x (D)750 x (H)850 (W)1200 x (D)750 x (H)850 (W)800 x (D)900 x (H)850 (W)1200 x (D)900 x (H)850
Product Dimensions WxDxH (mm)

ERRRREGHIARE - ARSITEM - ERINELDEWRE - D ERFRMSE - ERRERIBREEEIRIBMEE R o &ATRALIwww.germanpool.com#H Efift &7 - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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BEFEEHEAREE GERMAN SRR GERMAN

Automatic Lifting Induction Noodle Cooker EROFEssm Induction Noodle Cooker GROFESSIONAL
NB-IDA-7, NB-IDA-9 NB-ID-C/7-400, NB-ID-C/9-400, NB-ID-C/7-800, NB-ID-C/9-800, NB-ID-C/7-800C, NB-ID-C/9-800C

850

00O
000

EE#h 5, Free Standing i e B EE#h5, Free-Standing °
AJ 21243367 GE Choice of 4 or 6 Slot model ARIEE S KA AES KB EIR

Choice of with or without Cold Water Depository

BB EEER NEEFELS ER=HEE S8 THE

Automatic Noodle Cooking, Efficient and Effective Effective & Efficient, Durable Non-Stick Surface

T u o ]

=
']1;]
—
100

o BHEIFAMKINEE  BEXNILEBERS WA REEESMRBIREAA ® PID controller which enables temperature precision. o F[HARENE - BIENERINEEEERAL - MEBME ® FElectric Induction Sensor, unique automatic temperature regulating function.
; ® Smart Control with precision timer control; automated rise technology ensuring o 4T B EAhnENER DAL AEE s NS y Y95 E, Eliminate food sticking to the bottom.
= 22 JH Y fi=| & “IR =
o HER(E BEIVDMBSERE  ERAKE BESE ES , desredresuts i 6 adenl hebe. each wi o BRBR > RAMBHESEBTEEEE 2 Tenk separatsfrom hesting structure, which ellows unform heating
N 3 . =0 - ndependent control system equipped wi individual hobs, each wi 3 N — S AL [ S e - asy to clean, designed and structure meets hygiene standards.
—/K%ﬁﬁﬁﬁg}%ﬂ BBLIR ; separ:ate stand-by and gre-heat gonri’r)ols ° %&%/{% & ~ GRKERT » E % EAE/EU%%E%T%EE ’ o Hea{ preservation gempty tank reminder, and ayLio—detection precaution
© RAPIDEEEATRELH RS  WBEMEE - B ; . ich makes it 609 o * 360" HESIRERD - EERIEAISRE AN ; . ch ver 8 bl
N o Jo | 2 4 s~y T o [ e 4| ) A . Inverter temperature control which makes it 60% more energy efficient o = 7 B A 4 i N Ak Rotary switch gives you easy control over 8 different heat levels available.
5;%&5'\] I%meﬁ B ATk 6 A0 AT B N E IR B O B AR AT R 0 15 compared with gas cookers. IIZ?T}EH E/E{bgﬁ ’ f@@“ﬁﬂz . ® Modular design of the main panel makes inspection and repair easy.
MeyESEh » TEEENE e Modular design of the main panel makes inspection and repair easy. s FTHIKABISNEENARS  BHEE ® Machine uses unique heat dispersal system for better energy efficiency.
= o N = . . . . . . Mo S = A 450 | = Y . . . - . .
o IR IES o LB HMAREIRE60% L E ; ® |Isolated induction heating, safe and reliable; low water detection. o PR - SRR HEEIRIE HEBS ® Rapid Heating, efficient temperature control, smart operation, user-friendly.
o TN EAEE 0 FERE ; ® The reinforced design allows the stainless steel induction cooker cabinet to o [NEEEVINE » BN S ° ® Compartments for quick storage.
° [REETURXIEIMEL o KRR PURMEL ~ BIRRE ~ BRKIER ~ BE be safe and durable.
TR ERER I
e BRFRHEBEAFHMEE  NMAREERT  BREELEE
A e
S EHEE - REIE - INTEEE - M= Suitable for: Chain Restaurants, Fast Food Restaurants, Kitchens Handling S EE - DEEE - 2 E2E Suitable for: Chinese Restaurants, Western Restaurants, Club Houses, Banquet
Processed Foods, Cafes Kitchens
= R IR Specifications
= RIRHE Specifications AR
— _ — _ BHEREES KR BHEREESKR
555 Category SEHERE AR i S5 Catogor T T TR TR Induction Noodle induction Noodle
Automatic Lifting Induction Noodle Cooker Automatic Lifting Induction Noodle Cooker = Y Induction Noodle Cooker | Induction Noodle Cooker | Induction Noodle Cooker | Induction Noodle Cooker | Cooker with Cold Water | Cooker with Cold Water
AUEE Model NB-IDA-7 NB-IDA-9 Depository Depository
ZE7ETNRK Rated Power (kW) 15kW 15KW A%E Model NB-ID-C/7-400 NB-ID-C/9-400 NB-ID-C/7-800 NB-ID-C/9-800 NB-ID-C/7-800C NB-ID-C/9-800C
B JE Voltage / 5 Frequency 380V/50Hz 380V/50Hz ZRTETNZ Rated Power (kW) 8kW 8kW 8kWx2 8kWX2 8kW 8kW
318 No. of Slots 4 6 EJE Voltage / 4B Frequency 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz
5 R Fxsxm (2X) HE RN RS (ZXK) (W)400 x (D)750 x (W)400 x (D)900 x (W)800 x (D)750 x (W)800 x (D)900 x (W)800 x (D)200 x (W)800 x (D)200 x
Product Dimensions WxDxH (mm) (W)800 x (D)900 x (H)850 (W)800 x (B)900 x (H)850 Product Dimensions WxDxH (mm) (H)850 (H)850 (H)850 (H)850 (H)850 (H)850
*ERBEREFHIEEE  BABITER - ERNBLEYRE - LEFFIUSE  ERLRERVAREERREMISFERE o BIMRALIwww.germanpool.comil i - Specifications and designs are subject to change without prior notice. FEMBRRIFHIEEE  BASTEM - ERIMBELEYRZE - LEHFIRSE  ERRERTERBERREMEEFRE o BATMALIwww.germanpool.comid it/ - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version. The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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E=15 7 o8| GERMAN E= 15 7 7 (=1 GERMAN
%ﬁiﬁ _LE”E PooL EE.Eﬁ:F EE@TEE POOL
Induction Flat Range PROFESSI0 Induction Flat Range with Oven GRonsssmN@
FR-ID-2-35/7, FR-ID-4-35/7, FR-ID-6-35/7, FR-ID-2-35/9, FR-ID-4-35/9, FR-ID-6-35/9 FR-ID-4-35/7/5K, FR-ID-6-35/7/5K, FR-ID-4-35/9/5K, FR-ID-6-35/9/5K

[

= - S

850

150
—
e
]
e
]

800
N || 7N
o \/ \_/
&
EEH#h 3 Free Standing FEH#h 7 Free-Standing N || AN
AEIEEETE « 45856585 5E Choice of 2, 4, 6 top model A2 4T3V 65EAVYE Choice of 4 or 6 Top model \/ o/
e ——
RIEEE FEEAERAT BEZER FESE
i E RIS 2 H 4= 1 /m /B /:
Sensitive & Precise Thermal Control Convenient to Clean
o [REENREIZ - 2 A5 LWIHREBEC0%LL L 5 ® |solated induction heating ensures safety and reliability, and is 60% more o IWHEERSIEEZERE  MamENRS » SE{REXS ; ® Using laminated high frequency coil, uniform heating area, high thermal
° ﬁ,ﬁkk;}ﬁlgﬁ » T —RER VAR energy efficient compared with gas cookers. ° 8$$)\jj HMOFEAT  FBEEBFEZFLRE ; conversion.
° T ) m A/E. ﬂu%}bﬁﬁii/]/j , }@gﬂii&$m : : Ei'?'ert cr:igf;sfmansmp, eas_ly to uszp?q;rotl.panil.h . ° ﬁ%% Eﬁxﬁlﬁ%} Fﬂf B %ﬁ%%zﬁg%& ; : 2 heat stettm%s,fswteq Lortdlffeérent temperatures.
o gl 404 , 3 : ilizes high frequency coil, even distribution of heat. o BUEANEL  SWESR 5 AL , : ompartments for quick storage.
° 191?3;55%37}&51?L ,j:ﬁ, %ﬁfii‘;ﬁ:;%g% ® 8 heat settings, suited for different temperatures. L4 i%?ﬂlﬁﬁ%?xﬁ;{?‘“‘ /J\ﬁ,b;gﬁézﬁ % ® Rapid heating, efficient temperature control, smart operation, user-friendly.
o i;f E_ gx %’ﬂ}_; S 2 (= 55 (548 B ® Rapid heating, efficient temperature control, smart operation, user-friendly. o B XA " v ®  Modular design of the main panel makes inspection and repair easy;
iﬁ e /_\I\/\ﬁ%i{iﬁ Emkz ﬂuﬂ E*}*mz 57{ 5 = ® Heating does not come into direct contact with the metal, which allows for a Hﬁfﬁﬁ*&{#“ﬁﬁ}f‘mrﬁﬁ% *£17C o ® Innovative design to solve the traditional oven’s temperature disparity of
z\vf'ﬁ%@ﬁ% CIREWE safer design. Raising efficiency in cooking different foods. * XIR=BWRETERME > BLEUEAKER - +1°C.
® ﬁ%%@ﬁﬂ%ﬁ%?ﬁaﬁ A - %E%WE LR o ® Compartments for quick storage and a clutter-free work surface. ® Equipped with 3 cooking presets to greatly improve efficiency.
e EE - HEE- - EFf - E2EE Suitable for: Chinese Restaurants, Western Restaurants, Club Houses, Banquet BE EE DHEEE - S EE2E Suitable for: Chinese Restaurants, Western Restaurants, Club Houses, Banquet
Kitchens Kitchens
= MR Specifications R
= .
ERZOENE ERL T EELE ERZOENE ERL T EELE ERZOENE ERL T EEE HHE & Specifications
587 Category BT RNE BT IENE EHLT RS BT IENE EHLT RS BT IENE —— Pe— » — ——
Induction Flat Range Induction Flat Range Induction Flat Range Induction Flat Range Induction Flat Range Induction Flat Range 487 Category EHEFRIEE T RE BT IREE T R EHETRIEE T RE EHLTIREE T RE
#USE Model FR-ID-2-35/7 FR-ID-4-35/7 FR-ID-6-35/7 FR-ID-2-35/9 FR-ID-4-35/9 FR-ID-6-35/9 - Induction Flat Range with Oven Induction Flat Range with Oven Induction Flat Range with Oven Induction Flat Range with Oven
bl -1D-4- -1D-6- -1D-4- -1D-6-
ZHTEINE Rated Power (kW) 3.5kWx2 3.5kWx4 3.5kWx6 3.5kWx2 3.5kWx4 3.5kWx6 5% Model FRAD-4-35/7/5K FRAID-6-35/7/5K FR-ID-4-35/9/5K FR-ID-6-35/9/5K
S Voltage / 455% Frequency 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz FHETZ Rated Power (kW) 3-5kWx4+5kW 3 SkWxG+5kW 3-SkWx4+5kW 3-5KWxE+5kW
= [ER 4 "
HEFEE No. of Tops > 4 6 > 4 6 2 JEE Voltage / $83% Frequency 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz
1EFBE No. of Tops 4 6 4 6
IR EfCooktop Panel Area (W)350 x (D)350 (W)350 x (D)350 (W)350 x (D)350 (W)350 x (D)350 (W)350 x (D)350 (W)350 x (D)350
(rnm) R E F&ECooktop Panel Area (mm) (W)350 x (D)350 (W)350 x (D)350 (W)350 x (D)350 (W)350 x (D)350
e R~ BxExs (ZX) (W)400 x (D)750 x (W)800 x (D)750 x (W)1200 x (D)750 x (W)400 x (D)900 x (W)800 x (D)900 x (W)21200 x (D)900 x BB R BxRExs (BX)
Product Dimensions WxDxH (mm) (H)850 (H)850 (H)850 (H)850 (H)850 (H)850 Product Dimensions WxDxH (mm) (W)800 x (D)750 x (H)850 (W)1200 x (D)750 x (H)850 (W)800 x (D)900 x (H)850 (W)1200 x (D)900 x (H)850
DR EHEINEEE » BRSTEL - ERINBLUEY AL o Y EHFAHS ERERERNEIREERISEMIRERE o SHHRALIwww.germanpool.com4d i - Specifications and designs are subject to change without prior notice. FE RGN AR E - BABTEL - ERINELUEY AL - D FHFREHSE  ERRERTARE STESVEFHSE o B 3THRA L www.germanpool.com# i 4%  Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary dependmg on room settings. Refer to www.germanpool.com for the most up-to-date version. The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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BT A MR

Induction Flat Range with Infrared Sensor
FRI-D-1-C/7, FR-ID-1-C/9

B3, Free Standing

fwEME 12FVB0Z200°C
200 °C Rapid Heating in 12 Seconds

TSR RV AL IMS IR SEALE

EMHHERE - HAERFEATRE
MREFHEF200°C » AFE12W

TREBIEIES - FBFER - A TERIRRINAS
LEDEL[E AR S ER/R R » IR B KB 3524l 5
FERIRAEALRE > HERE

fREECREINZLY B2 A5 AR EAE60%LLE
MEREITIS T —R2R AR ;

M &N » BB ERD & o

GERMAN

POOL

PROFESSIO

850
850

150

5 B

150
]

Precise infrared temperature sensor.

Specially designed for Teppanyaki, cast-iron pot dishes.

Reaches 200°C in only 12 seconds.

Micro computer installed into machine for precision control; presets can also

be modified.

LED Display which uses waterproof sealing technique.

® Modular design of the main panel makes inspection and repair easy.

® |solated induction heating ensures safety and reliability, and is 60% more
energy efficient compared with gas cookers.

® Expert craftsmanship, easy-to-use control panel.

® Compartments for quick storage.

BE EHBE REE  MIRE - M=

= IR specifications

Suitable for: Chain Restaurants, Fast Food Restaurants, Kitchens Handling
Processed Foods, Cafes

487 Category B TREEAIMUAR

B TRBEEAIMUAR

Induction Flat Range with Infrared Sensor Induction Flat Range with Infrared Sensor
AUgE Model FR-ID-1-C/7 FR-ID-1-C/9
ZETEIHER Rated Power (kW) 8kW 8kW
Z5 )& Voltage / 48 Frequency 380V/50Hz 380V/50Hz

BERT BxFxm (2X)

Product Dimensions WxDxH (mm)

(W)400 x (D)750 x (H)(850+300)

(W)400 x (D)900 x (H)(850+300)

*ERBEREENARE - BABTEA - ERMNELEVAE - LEBFRHSE  ERTERIAREE

SIZIE AR ETIRE o BFTRALIwww.germanpool.com#d_E il &3 - Specifications and designs are subject to change without prior notice.

The appearance of the actual product shall prevail. Above figures are for reference only. Actual inéta\lauon dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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B R Z INEENE

Induction Multifunctional Cooker
MU-ID-7, MU-ID-9

EE#h5, Free-Standing

ErREER YEZH aBEE
Multi Thermal Control, Stable and Balanced

BENZEEEERFNN  REZRERNMNBIZAREN
BEM

BMEFZEE - EHIATE - RACEREFN TERE ;
PIDEEAAN L LG ARG - BERSIRE

MAASNXR - FEHEEHHT ;

KRIBRNEFIRE - BETR

360° hEsEFHET - EERIEHISE AT ;

IR - AR R B A
SRR - BEIEEEHS

BENERETREITNEDECRR ;
REBTHSERDE - ERRERE -

GERMAN

POOL

GROFESSIONAL

2] o 1 0

® |nvertor temperature control technology to assure even heat distribution and
stable temperatures.

® Does not require non-stick cookware to avoid food from sticking to the surface;
work efficiency maximized.

® PID controller to accurately regulate temperature levels.

® Manual / auto selection of power levels.

® Touchscreen keypad for accurate temperature control.

® Rotary switch gives you easy control over 8 different heat levels.

® Invertor temperature control technology to consistently adjust temperature
levels.

® Three-point temperature sensor to ensure consistent temperature levels.

® Excellent conductivity to preserve colors of the food.

® Self-tests before every operation to ensure safety and smooth operation.

G EHEEE REE - MIRE - MBFE

= R IR Specifications

Suitable for: Chain Restaurants, Fast Food Restaurants, Kitchens Handling
Processed Foods, Cafes

- BRSNS BHIZINEENE
$ERI = 2 = EXE
#3) Category Induction Multifunctional Cooker Induction Multifunctional Cooker
A5 Model MU-ID-7 MU-ID-9
=N Maximum Power 6kW 6kW
25 F% Voltage / $H3 Frequency 220V/50Hz 220V/50Hz
e R ExiEE (2XK)
W)800 x (D)750 x (H)850+150 W)800 x (D)900 x (H)850+150
Product Dimensions WxDxH (mm) w) x(© x (H) W) (O x(H)

ERRRREGHIARE - ARSITEMN - ERINELDEWRE - D ERFRMSE - ERRERIBREEEIRIBMEE R  &ATRALIwww.germanpool.com#H Efift & - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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== L o] 71 )Y
=4 0] A WIS
Induction Tilting Frying Pan
WO0-A-ID-60, WO-A-ID-80, WO-A-ID-100, WO-A-ID-120, WO-A-ID-150

= i F

—RBZHEXDE

Durable & Cook Massive Portions

° ERMFTA S HAINEAE -

XEMEN » REREANY T ;

s BASHES

SERAT o KEEZEBIBIE NS o

BREFNRERE ;

LIRREBHINE - BIRT BRI R

oy,

Fa el EE

GERMAN

POOL

GROFESSIONAL

® New induction heating technology that effectively regulates heat output,
solving the problem with traditional pans that only a limited surface area
causing uneven heat distribution.

® Multifunction inverter technology to precisely control 8 different heat levels
available; special design that minimizes noise when in use.

==Y An R

&= i o] A TViE R
Induction Tilting Stock Cooker
LR-A-ID-80, LR-A-ID-100, LR-A-ID-150, LR-A-ID-200

SR oA ST IRIET €

Tilt Design for Convenient Usage

o A ERNUEEMBAS » 2B NE  ERGEER
R BMETEE s KR UENES ) LHMREIEE60% L L

° FRHZINXREBIFI » BHELHSE AN - BFERT &85
BREFNZAIRE

e BUFHEEAFHEE  NMABERF  BREX2EEE
A

o ML FERBRILIT 0 IP6SIBERTKERET 0 BB L8 ~
KNSR BAMEKAMA

o ZHIAABBRARE  BEBERAIMNINEE  BOBINERH
BE

o TFEHI00° AIENREE - HEHS ~ BUR N BUL o

E R IRHE Specifications

GERMAN

POOL

GROFESSIONAL

High energy induction heating technology to transmit heat three-dimensionally
to the arc-shaped pot; with its precise temperature control, highly efficient and
safe and durable features, it can cut down energy consumption by over 60%
compared with cookers that use fuel energy.

Multifunction inverter technology to precisely control 8 different heat levels
available; special design that ensures minimum noise while operating.

The entire set is made of stainless steel and is safe, solid and durable.

The durable core with the IP65 standard waterproof design is sealed and
waterproof, and is effectively protected from pests, water and grease corrosion.
Equipped with overheat protection and automatic malfunction detection
features to prevent incidents.

The tilting stock pot (that can be tilted up to 90 degrees) makes soup pouring,
putting in ingredients and cleaning easy.

o A RAELMANZL , = D BT ANEL I B L ! L ; .
iﬁ%%iﬂ " \égﬁ%%%ﬁ%‘%w\” ® Stainless steel shell; three layered radiation resistant design; three preset
o TE\E;:EK@HE?E U cooking settings.
o BRIRE - BRNERRINEE B BINERINBLE ® 3 preset modes.
o THMUIRIK AERBEE M c AMIL=0%5t - Bi& ~ BHK ~ Equipped with overheat protection and automatic malfunction detection
BhoH5 © features to prevent incidents.
® Main panel uses moisture proof sealing technology; user-friendly design that
makes it pestproof, waterproof and nonstick.
= RIRHE Specifications
%85 Categor BHAMEWIE BHAME IR BHAHEX DR BHAHER IR BHAHER W IE
e y Induction Tilting Frying Pan Induction Tilting Frying Pan Induction Tilting Frying Pan Induction Tilting Frying Pan Induction Tilting Frying Pan
AUgE Model WO-A-ID-60 WO-A-ID-80 WO-A-ID-100 WO-A-ID-120 WO-A-ID-150
SHTEIHZ Rated Power (kW) 8kW 10 kW 15 kW 15 kW 20 kW
B EE Voltage / 58X Frequency 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz
AE(F) Capacity (L) 60 80 100 120 150

e RN MBxkxm (ZX)
Product Dimensions WxDxH
(mm)

(W)1250 x (D)900 x (H)900

(W)1250 x (D)900 x (H)900

(W)1500 x (D)900 x (H)900

(W)1250 x (D)900 x (H)900

(W)1250 x (D)900 x (H)900

489 Category SHAEN S BHAES 18 SHAERSE ‘%Eﬁiﬂﬂlﬁﬁiff‘zﬂé
Induction Tilting Stock Cooker Induction Tilting Stock Cooker Induction Tilting Stock Cooker Induction Tilting Stock Cooker

#gE Model LR-A-ID-80 LR-A-ID-100 LR-A-ID-150 LR-A-ID-200

FETEINZ Rated Power (kW) 10kW 15kW 20 kW 25 kW

5 Voltage / 58X Frequency 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz

AE(F) Capacity (L) 80 100 150 200

B R Bodxm (2X)

Product Dimensions WxDxH (mm) (W)1250 x (D)900 x (H)900

(W)1250 x (D)900 x (H)900

(W)1500 x (D)900 x (H)900

(W)1250 x (D)900 x (H)900

ERRRREGHIARE - ARSITEMN - ERINELDEWRE - D ERFRMSE - ERRERIBREEEIRIBMEE R  &ATRALIwww.germanpool.com#H Efift &7 - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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*EREREIARE - BARBITE - ERINELEY R - D ERFRUSE - ERTERTARKBERIRSMEDE o &47RALIwww.germanpool.com#H Ehft /& - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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B2\ B EFERE

Tabletop Induction Claypot Rice Cooker

CR-ID1-15T, CR-ID3-15T, CR-ID6-15T, CR-ID9-15T

EEHh 7, Free Standing

C)Qg
OO

GERMAN

POOL

GROFESSIONAL

(=)

il J J I

ZIERRIZRF REN S 8ERI R EFIR

Multiple Hobs for Fast and Efficient 8-minute Instant Claypot Rice

o EEAL - MBRE  BARNENES

° TEEEHE-
B~ AF

3FA « 6EATOTAALSE - MNRHBEE - fIEH

* HALAKITASBARNI  RWXRBFMNED ;

s BEMAFMEBES

AMA

WES

== &=

° —EMKEERR BES

IR AR EAR - =R~ MEE &
SRR MREEYS - R .

° MPBEARNESEEMSE  BNRE

o SREANMS R - BEEIFRT

*HREM N BB TRE (FR]E)

Flexible and no installation required, suitable for smaller kitchens.

Models with single, 3, 6 and 9 hob(s) available for added efficiency.

Cook a variety of different dishes simultaneously.

High rigidity stainless steel structure combined with flat microcrystalline panel
for high temperature resistance, wear resistance and durability

Waterproof; high-frequency heating coil to evenly distribute heat.

The cookware is not in contact with metal and is safe to use.

8 heat levels available for your desired temperature and power level.

*A freestanding model is also available (make to order).

BE  HE - PEEE - 8 EGE

= MR 1L Specifications

Suitable for: Chinese Restaurants, Western Restaurants, Club Houses, Banquet
Kitchens

R NODEFEY L BEFHIF -

RErE T\ B/ I
Tabletop Induction Wok
T-IDW-6(3), T-IDW-6(4)

Precise & Balanced Thermal Control

FREPB000WAKT] » BN —MHBEMR - HBEEKR - mef

05T F AT - 15ecmEBBENRFEINEL - B RSB AL SR R 1

EREM - EFREK  BRANERE
HRIAEHMBER - EERENT ;
KA R =5 R B A B K R Bl

FASEX
R

RIRINZR - BRIER - BERIF HEBS -

GERMAN

POOL

GROFESSIONAL

Strong 6000W firepower, single-phase or three-phase power, more power
supply, to meet different power requirements.

Effectively replicates stir-fry effect within 15cm distance of wok tossing.
Flexible and no installation required, perfect for small kitchens.

Innovative Cast-iron Detection, evenly distribute heat.

Precise Thermal Control and Water Resistant Hall Technology.

Rapid Heating, efficient temperature control, smart operation, user-friendly.

BE R PEEE - B EGE

= R IRHE Specifications

Suitable for: Chinese Restaurants, Western Restaurants, Club Houses, Banquet
Kitchens

R BT AR B BT AR B BT ERE RN EHETRE
%85I Category Table Top Induction Claypot Rice Table Top Induction Claypot Rice Table Top Induction Claypot Rice Table Top Induction Claypot Rice
Cooker Cooker Cooker Cooker
#SE Model CR-ID1-15T CR-ID3-15T CR-ID6-15T CR-ID9-15T
FHEINE Rated Power (kW) 1.5kW 1.5x3kW 1.5x6kW 1.5x9kW
5 & Voltage / 48X Frequency 220V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz
1EIEEL No. of Hops 1 3 6 9
TR E RS Cooker Panel Area (mm) ®290 ®290 ®290 ®290
t%ii%lﬁ;’igi slV%l;fH>(mm) (W)350 x (D)450 x (H)125 (W)350 x (D)800 x (H)600 (W)675 x (D)800 x (H)600 (W)1000 x (D)800 x (H)600

*EMBBEEENAREE - BABTEA - ERIMELBYRE - L LTRSS ERTERTARBRERREMBKFRE

B HThRALIwww.germanpool.com#d i & 2 - Specifications and designs are subject to change without prior notice.

The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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457 Category ERRE MO E RN E O IE
Tabletop Induction Cooktop Tabletop Induction Cooktop

#U5% Model T-IDW-6(3) T-IDW-6(4)

ZETEINER Rated Power (KW) BkW BkW

5 FE Voltage / $E3 Frequency 220V/50Hz 220V/50Hz

JETEE No. of Tops 1 1

E#E F&Cooker Panel Area (mm) ®300 ®400

*ﬁiiﬁﬁggﬁ ENT%DTH)(mm) (W)400 x (D)700 x (H)300 (W)400 x (D)700 x (H)300

FEMSERHAEE - BABTEA

o ERMNELEWAE - D ERFTAMSE  ERLERAIREEREETMRERE o RIRALIwww.germanpool.com4d i &% - Specifications and designs are subject to change without prior notice.

The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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EEtE\ B ENF PR EBHAAER QERMAN EEZ N EHAIER GERMAN

Automatic Lifting Tabletop Induction Deep Fryer EROFESSION@ Tabletop Induction Deep Fryer GROFESSION@
FR-IDA-5T D T-IDF-5, T-IDF-10 I

T ] A EIZEE S AU SR Choice of Single or Double Tank model
&
—RERF TEEIFIE ARTHE—H fEEZELD NTEE ==
7 z 128 KAEBHELS BEH)
TRTE * X JT - B 41 /m 2= R
One-button Automatic Lifting for Perfect Effect [ Precise & Balanced Thermal Control
o EEE(IRE IMBERBAEHRK  BUFILBAERT > BAER ® Intelligent operation, the button timing automatically rises and falls, effectively o MBIBESATSUELAIAISE > EREEAREDR > NMREBERERE - ® Choose from single or double tank models, and make different dishes
=y ELSEES B = BIERES—EYEEHSHER prevents over-cooking, avoids wasting ingredients and saves manpower; A N ; simultaneously, speed up the meal, save time and manpower.
= SH=( PN = B Y X BB RFIR
H—E synchronous cooking ensures that the frying effect of each fried basket is o HRESHFAMNEL ERFEBRNIN  EHESHER  BEeR ® Rapid temperature, efficient temperature control, intelligent operation,
e KASHWREZBME  KHARYDMBET » BAMFLR R ff”;;t;':' electromagnetic induction frequency conversion heating, the WHEREL  BE— R RERERITENBRR . ;fg‘éi”r:tergflzfi;;g;]”;ables temperature precision, reducing ofl changes
= = gy = 5 )3 FA A ¥ o, , ° S RN £0 &5 7o g , = \i’m:ﬁ‘l WElE o, i ; ! N -
EE?}GT RACERG - FRAM - BRRSEHFRA firepower is strong and uniform, ensuring the frying effect, making the food TZ;E Pﬁl/ﬁii EE& }/\\I = RE %%U ﬁﬁ*\ﬁ flﬁ\f%i’]ﬁ# ??K AFEIRRE ® Variable frequency heating, strong and uniform firepower, ensure the frying
iﬁ&ﬁ R N A s N ) evenly heated and bright, crisp and tender, suitable for all kinds of fried foods. iﬁi%ﬁ:/ﬂn PR E;Eii@ﬁﬁ BHA }ﬁ%\%%iﬁ/ﬁ ’ - effect, make the food evenly heated, bright color, crisp and tender, suitable for
B’ ﬁﬂgfﬁﬁbﬁﬂ 2R 75@7\% BR50H - jJ[]’;QIT’E;dZK ) ® Special front-loading oil drain system for easy removal of dirty oil and faster o BAEMB  KNRIMBZE > BMRWBEYIR > ERVHEX all kinds of fried food.
HEERE  BEIVIRRERTE - AIRRRIE work efficiency. o REMA - BRAR  BRARSERERR  BFRIE ® Patented flattop design that lets oil heat.
BHREHE AMRRE  ERERNN  EHEEHEE - M4 ® Smartand precision controls to the seconds. o IEHARAM MBI ABE - FHRRHIFR ® Flexible and no installation required, perfect for small kitchens.
MIBEFEEL  EE— N REEEERITTENURR ; ® Rapid temperature, efficient temperature control, intelligent operation, o EIEL(fI MELE  BEAR/NEWERE -
© RMPIDWEAA LSRRG - BRABBAEMRRE - convenenendsmple. o reducing o o
VE S b7 3 3 spy 5y - controller which enables temperature precision, reducing oil changes.
BRI IS ROREREN  BREE R « Patontod fietiop design hat ets Ol st see
2 00 AN B O I BT R (BRI TR 5 bl and no instalintion required, o
it E':rﬁ;; e / A ® Flexible and no installation required, perfect for small kitchens.
BEEM 0 MERE  BEBR/NENEE -
S EHEERE'F - MB=E Suitable for: Chain Restaurants, Canteens, Cafes BE EHEEE BT - MBE=E Suitable for: Chain Restaurants, Canteens, Cafes
= RIRHE Specifications = RIRHE Specifications
» PeteT B B R BRIEIE » PEtE BHLIFIE EEEX B FIE
#7) Category Automatic Lifting Tabletop Induction Deep Fryer #27 Category Tabletop Induction Deep Fryer Tabletop Induction Deep Fryer
AUEE Model FR-IDA-5T #USE Model T-IDF-5 T-IDF-10
ZETEIHZ Rated Power (kW) 5kwW ZHETEINZ Rated Power (kW) 5kW (5+5)kW
5 E% Voltage / 48X Frequency 220V/50Hz ZE X Voltage / $8X Frequency 220V/50Hz 220V/50Hz
HLE No. of Tanks 1 HLE No. of Tanks 1 2
5 R Mxixm (2X) HE R Mxixs (2X)
Product Dimensions WxDxH (mm) (W)400 x (D)700 x (H)300+50 mm Product Dimensions WxDxH (mm) (W)400 x (D)700 x ()300 (W)800 x (D)700 x (H)300
*ERBEREFHIEEE  BABITER - ERNBLEYRE - LEFFIUSE  ERLRERVAREERREMISFERE o BIMRALIwww.germanpool.comil i - Specifications and designs are subject to change without prior notice. *ERBEREFIEEE  BABITER - ERMBLUEYRE - DEFFIUUSE » ERLRERTAREERREEMISERE o BATHRALIwww.germanpool.comifl i - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version. The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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EEE X B S E aERMAN BB = T\ A S BT\ cERmaN

Tabletop Induction Multifunctional Cooker PROFESSIO Tabletop Induction Griddle/Tabletop Induction Grill-Marker Griddle @‘“Essm"“
MU-ID-7T GR-ID-16T, GR-ID-24T, GR-ID-32T, GR-ID-48T, IDG-24T-1(2), GR-ID-32-1(2)T

30 300 25

30 300 25

AEFEB A ETTARISR Choice of Griddle

500
450

700

BEEmD YRR aREE —FET\ BT BIEEIRSG EZ
Multi-thermal Control, Stable and Balanced One Stop Design, Easy to Clean Plating

o BEMN-EEEIEARN  RIFEEFRINHEIZELLEER ® |nvertor temperature control technology to assure even heat distribution and o BLY5000W/8000WN DAL » B840 ~ =/HTBHEHE @ '™ ® Strong 5000W/8000W power to choose from, single-phase and three-phase
BEM; ® stable temperatures. EAREHEBENX ; power are applicable to meet different power requirements;
== 3 3 S BE B sE32R - . i -sti i icki = S o o N =m . ° : : )
o BMMTIRE » FOMITAMNE > FRIIEREEN T/EME ; Does no_t requ|re nor1 s_t|ck cookware to avoid food from sticking to the surface, o IMBXIRIEMEMN » HELi=4 S EZ Touch pa_d mter_’face, smart and simple to use o . )
° PIDE ﬁfﬁ/\l’g IEEEE%U %ifﬁ , %@EE%U 5@ : work efficiency maximized ° B%%Eﬁ@wgm =, %E%EJ;-E , JZEW“‘}EE WﬁﬁﬁﬁEGO%L}u: : ® |solated induction heating ensures safety and reliability, and is 60% more
= r o [ - o i . ® PID controller which enables temperature precision. - o e g e Nyt e i o g ® Energy efficient compared with gas cookers.
o T3 s EERE S FAR/NMERE ) . . : . o XAIEKRSRERE - B RETHEESED 2 0 . - :
° E\Zéé f\% ngiﬁ AaB/NENERE ® Flexible and no installation required, perfect for small kitchens. ?gﬁ iR REE HEER R MBS R 2R ® Utilizes chrome plating surface, designed to meet hygiene standards.
Xy ] . . pa . . . . . .
Bﬁ?iﬁﬁ@]% iﬁﬁﬁﬂ °© ® Durable and impact prevention. o . b em o sb e R . ® Rapid heating, efficient temperature control, smart operation, user-friendly.
o [RIRINZL ; BRIER - HeeRlE - FEMBS ® PID controller to precisely control time and temperature levels.
N oo el Az 70 NJ7S . . . .
o PIDVEEIAEALEEEEGRRS  BHEZEHNEE ® Choose a flattop or griddle according to your needs, fry and roast easily.
o IRFEMTWEZRIEBEINS IR » Bl ~ BEFIBIE ® Flexible and no installation required, perfect for small kitchens.
* TEAN BERE S BARNEMESE -
1@‘8 : 5?%}}\% N ﬁ%ﬁ% > gﬁﬁ > El ﬁ% LR Suitable for: Steak Houses, Western Restaurants, Club Houses, Japanese
Restaurants
= MR Specifications
=) I
Rt B\ Rt B\ Rt B\ Rt B\ e T E AT\ e T E AU\
EE MK Specifications e RS R\ [ B\ PR R\ e B\ EER R BRI S B H
587 Cat ST B IhREE 487! Category Tabletop Induction Tabletop Induction Tabletop Induction Tabletop Induction Tabletop Induction Grill- | Tabletop Induction Grill-
el ategory Tabletop Induction Multifunctional Cooker Griddle Griddle Griddle Griddle Marker Griddle Marker Griddle
A= Model MU-ID-7T #UgE Model GR-ID-16T GR-ID-24T GR-ID-32T GR-ID-48T IDG-24T-1(2) GR-ID-32-1(2)T
SEETHZ Rated Power (kW) 5KW SETEINZE Rated Power (kW) 5kW 8kW 8KW 8KW 5kW 8kW
5 Voltage / S5 Frequency 220V/50Hz EE Voltage / $5 Frequency 220V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz 380V/50Hz
BB R BExoixm (2X) (W)600 x (D)700 x (H)300 B R~ BExExS (ZX) (W)400 x (D)700 x (W)600 x (D)700 x (W)800 x (D)700 x (W)1200 x (D)700 x (W)600 x (D)700 x (W)800 x (D)700 x
Product Dimensions WxDxH (mm Product Dimensions WxDxH (mm) (H)300 (H)300 (H)300 (H)300 (H)300 (H)300
(mm)
*ERBEREFHIEEE  BABTER - ERNBLEYRE - LEFFIUSE  ERLRERTAREERREMISFERE o BARALIwww.germanpool.comil i - Specifications and designs are subject to change without prior notice. *EMBRRBFHIEEE  BASTEM - ERIMBELEYRZE - LEHFIAHRSE  ERRERTEREBERREMEEFRE - BATMALIwww.germanpool.comid it/ - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version. The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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EE B EEHRERE

Automatic Lifting Tabletop Induction Noodle Cooker

NB-IDNA-WT

GERMAN

POOL

PROFESSIO

ST A IE BEEBEL S oo

Inverter Conversion and One Button Automatic Lifting

° HR LB ZHBEREDNE  AROHLBETH - BRR
BRMARSEATF

* AFRA MRS —(EFEAVMIERRE 2

s RASHEEENE - KNBYMIT - BAEMEBR - (&
BYMHIZE - LEEN  TRAK  BRRSEHRFRS -
EHBEUF

* HRAEIENBORARS - TEBERITH - IRIFERE

° HHRF - BEIVNKHERE - AIRIRHRIE

* BEAEMEBARRE  BERERKN  BHEPDER  BR2R
MHEEFR - BE XN MREEERSERXMUR

* RAPIDEEEATEEEG ARG  BREANGHEMNFERE -
BrEER - EREOMERBAY - BRARLN

o BIUMAMIEAEERVAZETE - R REHITHE o

® |Intelligent operation, the button timing automatically rises and falls, effectively
preventing over-cooking, avoiding waste of ingredients and saving manpower.

® Simultaneous cooking to ensure that each fried basket has the same fried
effect.

® |t adopts electromagnetic induction frequency conversion heating, the
firepower is strong and uniform, ensuring the frying effect, making the food
evenly heated and bright, crisp and tender, suitable for all kinds of fried foods.

® Special front-loading oil drain system for easy removal of dirty oil and faster
work efficiency.

® Smart and precision controls to the seconds.

® Rapid temperature, efficient temperature control, intelligent operation,
convenient and simple.

® PID controller which enables temperature precision, reducing oil changes.

® Patented flattop design that lets oil heat.

BE EHE - PEEE - 8 EGE

EE IR Specifications

Suitable for: Chinese Restaurants, Western Restaurants, Club Houses, Banquet
Kitchens

485l Category

Automatic Lifting Tabletop Induction Noodle Cooker

R B BT B AR

AI5% Model NB-IDNA-WT
ZHELNE Rated Power (kW) Sk

5 E% Voltage / 48X Frequency 220V/50Hz
FLEX No. of Slots 4

BERST BxFxm (2X)

Product Dimensions WxDxH (mm)

(W)600 x (D)700 x (H)300+50 mm

BN EHEAE

Tabletop Noodle Cooker
NB-IDN-CT

=R RIE B4R 1H i 1 M

Effective & Efficient, Durable Non-Stick Surface

° 360°jriHRAE - ERRIEHSHEAD ;
* AESARET RS RF - MROBRE - BHERKRE - ATF

e FEEMEMMTAHARADMART  BARHARE  BBNE
B REMERERREEERE

° BHRENNE - BENERHXEEERAH - LEME

* BXIEm  BRRF HEHS

* WEETVREINE - 2A 5 LWIRMREIRE60% L L

* FRBRRE - BUKIER  BBRASREL ;

° IHIRABRMEBEEERY - B -

GERMAN

POOL

GROFESSIONAL

® 360° rotary switch for easy control of 8 heating levels;

® 4 slot design for simultaneous production to speed up the meal service, save
time and manpower.

® The container separated from the heating part offers high capacity, even
heat distribution and convenient cleaning; both the design and structure help
ensure the machine meets relevant hygiene standards.

® |nduction heating and special thermostat to prevent sogginess.

® Efficient temperature control, smart operation, user-friendly.

® |solated induction heating ensures safety and reliability, and is 60% more.

® OQverheat protection; automatic detection of water levels and reminder feature.

® Specially designed inverter cooling system that is more energy-saving as time
and temperature are efficiently regulated.

BE 8 PEEE - 8 E9E

= MR Specifications

Suitable for: Chinese Restaurants, Western Restaurants, Club Houses, Banquet
Kitchens

*ERREREFIARE - BARSITEX - ERINELEY RE - D ERFRUSE - ERRERTAREERRSMEEDE o &A47RALIwww.germanpool.com#H Ehft /& - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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485! Category

Prie N BHEME
Tabletop Noodle Cooker

Product Dimensions WxDxH (mm)

5% Model NB-IDN-CT
ZETETHZ Rated Power (kW) SrW

5/ Voltage / 58X Frequency 220V/50Hz

FLEX No. of Slots 4

HE RS Exfxm (2X) (W)400 x (D)700 x (H)300

ERRRREGHIARE - ARSITEM - ERINELDEWRE - D ERFRMSE - ERRERIBREEEIRIBMEE R o &ATRALIwww.germanpool.com#H Efift &7 - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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RErE T\ LT BEE GERMAN RERE T\ BT eEE E AT I ar Al GERMAN
Tabletop Induction Flat Range PROFESSIO Tabletop Induction Flat Range with Infrared Sensor GROFESSIONAL
FR-ID-1-6T I FR-ID-1-5xT N

510

BHarED ALSMRARER R NixBEFE

Precise Infrared Sensor for Acute Heat Control

HHEHEE FEZER HEER

Acute Design for Precise Control & Easy to Clean

o [REBENRIENE » BRA5E  LIBMREIBE60%LL ® |solated induction heating ensures safety and reliability, and is 60% more o IEMERVAL MR IRTEANE ® Precise infrared temperature sensor.
° ﬂ&#};l%ﬁ T —RER VAR ® Energy efficient compared with gas cookers. o IHEE NI E o 1R %ﬂ-m&%@g}fg; s A]FEER IR RINEY ® Micro computer installed into machine for precision control; presets can also
s HESESHEAE  MAEmBEYS i@?ﬂi)&%ﬁ ; ® Expert craftsmanship, easy-to-use control panel. o [REEXNREINS » £2 A5 » AR EAZ60%LLE ; be modified.
3 = ® Using laminated high frequency coil, uniform heating area, high thermal %5 4 s ® |solated induction heating ensures safety and reliability, and is 60% more
© ® («jj 60 O OWAZ -~ RAEBMA - & HEZE - BERME convirsion ; ‘ ’ ¢ ¢ ‘ ’”\%‘ﬁ?ﬁlﬁ YT AR AR energy efficient comparedgwith gas cookerys ’ )
) ) ) . o £ BB A BEFEE > B WRE ; . )
. HEES s | A\ ® B000W of power, Rapid heating, efficient temperature control, smart . £ @Egﬁ;‘ﬁ%’\ hin? Diﬁéﬁ ) . A ES ® Expert craftsmanship, easy-to-use control panel.
== Ay SIS ) . i = 2k fres A ; ’ ) . ) . . .
BEEEM - ARRE > BEBRNANESE - operation, user-friendly. \%Lﬂl} ’ mig?l“m B E‘\ﬁ RIE | HEES ® Using laminated high frequency coil, uniform heating area, high thermal
® Flexible and no installation required, perfect for small kitchens. s EEEN BELR C BRBNEEE o conversion.
® Rapid heating, efficient temperature control, smart operation, user-friendly.
® Flexible and no installation required, perfect for small kitchens.
= IR Specifications
85 Category e BT E R Specifications
AR
Tabletop Induction Flat Range RS T T SR A R @
- s55) Catogory B B AL SMR R
A% Model FR-ID-1-6T ; Tabletop Induction Flat Range with Infrared Sensor
ZHTELNE Rated Power (kW) B6kW #U5% Model FR-ID-1-5xT
& Voltage / #82& Frequency 220V/50Hz FATEINZ Rated Power (kW) 5kW
1B FEE No. of Tops 1 /& Voltage / 583 Frequency 220V/50Hz
EHREFE Cooktop Panel Area (mm) (w)350 x (D)350 E#EFE Cooktop Panel Area (mm) 350x350
%ﬁiﬁ)f&?ﬁs SI\I%E;EH>(mm) (W)400 x (D)700 x ()300 ﬁiiﬁﬁ:ggﬁs EN%DTH)(mm) (W)B00 x (D)700 x (H)300
*ERBRRENEEE  BABITEN - ERNEUEY AL - D EBFRHSE  ERTERTBREEEREEMISERE o RIFRALIwww.germanpool.com4d_E iR - Specifications and designs are subject to change without prior notice. FEQPRRRHIEET  OARTEL - ERIMNELEWAE - D YT RSE  ERRER/ARIEEEIBEMERIERE - SITHRALIwww.germanpool.com48 A% o Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version. The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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T\ EBHA T ERIE(25R) GERMS!

PROFESSIO

E = == AR =TTR AT
BETE T\ EE A R BN GERMAN
Tabletop Induction Dumpling Fryer GRMN@
GR-IDES-1T, GR-IDES-2T I

Tabletop Induction Flat Range(Multi-tops)
FR-ID-2-35T, FR-ID-4-35T, FR-ID-6-35T

RIS A IR AL SR
Choice of Single or Double Top model

SR, —TaketGH EEFRIAF

Multi-Top Design for Simultaneous Cooking and Higher Productivity

BEmzEEa RERETEFIE

Automated Thermal Regulation, Perfect Dumplings Every time

o W[IEIBEETH « 478  S(6EAMLSE MR HEEBEE > HIEEE ® Choice of 2, 4 or 6 hobs to save time and manpower. fEEENREINZN » 2205 LR R EIBE60% L E ® |solated induction heating ensures safety and reliability, and is 60% more
AF; ® The advanced magnetic aggregation technique results in a high thermal o RIRANEL > SRWIER - HELiRE . A ESZH energy efficient compared with gas cookers.

conversioq rate that a.IIows heaF to be evenl)_/ distributed to a Iarger surface. ° ég}gﬁggp E %ﬂﬂﬂ?ﬁ N %‘l’ =N 7]1] 2 \%Z%,ﬂ:%%ﬁjjm% s E’\‘?g i Rapid heating, efficient temperatgre control, smart ope.ration, user—friendly
® Smart-design, convenient, cooking and stewing can take place simultaneously 1R B4R ® Automated temperature control, timer, and water. Efficient & Effective
s N R ith the two hobs. sl i s ® Perfect for Dumplings & Pot Stickers
' BE » B ENIEEBCEIThEE B4R E wi (] SBIVERIER ~ BIEASBEL SR
HEERTE 0 AERENBEBNTE  BRAE e Superior heating sapablties - heating happens only when the cookware is BASEAS  ANENARERR
detected, reducing energy consumption.

* SEEBRMIEI - BRAEBEHRIME - B REREE ;

o NMfbiEmREr » TERY ~ BEERDET ;

* SHAIMEY
ARBEREZETIN - AMEETY ERELRBRELFSA

MNEE ; ® |solated induction heating ensures safety and reliability, and is 60% more
o BEENNREMS - T2 A5 - LA R EIRE60%LL L ® Rapid heating, efficient temperature control, smart operation, user-friendly.
o RIEINE SRR - HeeiR{E > HERBS ® Flexible and no installation required, perfect for small kitchens.
° TEAN MTERE > BARNANESE -

BE - EE - PAEE

B
£
i
B
=

Suitable for: Chinese Restaurants, Western Restaurants, Club Houses, Banquet
Kitchens

= RIRHE Specifications
483 Category e R S e e R BT E M1 Specifications
*f\ Tabletop Induction Flat Range Tabletop Induction Flat Range Tabletop Induction Flat Range D P
- 487 Category R TR EEAETURIRR
#U%E Model FR-ID-2-35T FR-ID-4-35T FR-ID-6-35T s Tabletop Induction Dumpling Fryer Tabletop Induction Dumpling Fryer
ZHEIHE Rated Power (kW) 3.5kWx2 3.5kWx4 3.5kWx6 AUgE Model GR-IDES-1T GR-IDES-2T
B Voltage / 58 Frequency 220V/50Hz 380V/50Hz 380V/50Hz FETETHER Rated Power (kW) 3.5kW 3.5kWx2
EHRETE Cooktop Panel Area (mm) (W)350 x (W)350 (W)350 x (W)350 (W)350 x (W)350 5 Voltage / $83% Frequency 220V/50Hz 220V/50Hz
1B FEE No. of Tops 2 4 6 1EFBEL No. of Tops 1 2
M5 R Mxixm (2X) e R Fxixm (2X)
W)400 x (D)700 x (H)300 W)800 x (D)700 x (H)300 W)1200 x (D)700 x (H)300 W)400 x (D)700 x (H)300 W)800 x (D)700 x (H)300
Product Dimensions WxDxH (mm) (W00 X (Br700 X (H) (WIBO0 X (DIT00x (H) W) x (D700 x (H) Product Dimensions WxDxH (mm) (W)400 x(D)700 x (H) (W)BOO x (D)700 x (H)

*ERBEREFHIEEE  BABITER - ERNBLEYRE - LEFFIUSE  ERLRERVAREERREMISFERE o BIMRALIwww.germanpool.comil i - Specifications and designs are subject to change without prior notice.

*EQBIEREFTINEEE  BABITEA - ERIMBUEDAE - D EHFIUHUSE » ERLERNAIRIEERREMIERRE o RATHRALIwww.germanpool.com#f_E itz %E - Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version. . A

% h
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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BRENE GERM AR AT\ EE 5

Electric Stove E OFESSIO Built-in Induction Flat Range
EL-SM-U FR-ID-1-25I , FR-ID-1-35I, FR-ID-1-5I, FR-ID-2-35I

FIEIEE TR R AR
Choice of Single or Double Top model

Al HME S EEFS{# F Choice of Wall Mount or Free-Standing

EEEm H1EEE

Precise Contol & Easy to Clean

BE 1 Fil EEHEZER

Superlor Stainless Steel, Durable & Easy to Clean

o BEEDLEBEAREMEE  MEMh « RAS > BT E828 « BHE ® Constructed from durable high quality stainless steel rust resistant; a simple 4 Kmr‘ﬁﬁqﬁ,uﬁiﬂﬂ% » AR5 0 WP RETEE60%LL E ® |solated induction heating ensures safety and reliability, and is 60% more
# ﬁiﬁ\i@i%% S84 design that pleases the eye and simple to clean. e A F/5 08 MEEEDS o BELNERS ; energy efficient compared with gas cookers.
o TIRIEEHMENARLSHEENESE  S2YW0E8 - MEut ° Ejasillyfset Lhe tt.empe|_'|a|\.ture for dif;grentdperiottjs within one grilling session, ° \;%bj]ﬂﬂ , = 5&? 3B, IR E , HEES o ® Using Igminated high frequency coil, uniform heating area, high thermal
P\ YR IR AR RS ideal for reheating, gri |r'1g crispy skin and meat. . ° DEH i%%—ﬁ{:ﬁfﬁiﬁiﬁ . conversion N ' .
° ﬁ_j( SIS = Sy EENETES @ &7 The plate that can be adjusted up and down the chute provides large space for ® Rapid heating, efficient temperature control, smart operation, user-friendly
S 20 - mETER food of various sizes and shapes. ® FEasy to clean interface with a quick wipe
BY) ; . ‘ N ® High-energy tubular heater that can regulate two different heating zones
° SXMEESE » SR FIMRE AR N RE - H{EFEA simultaneously.
= IR Specifications
%55 Category AN BT IRE AN BT EE A BT AN BT RS
= Built-in Induction Flat Range Built-in Induction Flat Range Built-in Induction Flat Range Built-in Induction Flat Range
. o _ #5E Model FR-ID-1-25I FR-ID-1-35I FR-ID-1-51 FR-ID-2-35I
BERHREREHER  tholl@E - BEEE - BAH - RASEE Great for grilling seafood, skewers, wings, steaks and fish. A must-have for a s Rated
B 28 - mEE - BISEENEESR wide range of restaurants ﬁ‘(ﬁer (I:W)a ¢ 2.5kW 3.5kW 5.0kW 3.5kWX2
ZFEE Voltage /
$E5% Frequency 220V/50Hz 220V/50Hz 220V/50Hz 220V/50Hz
o Specifications EARER
B A Sp Cooktop Panel (W)330 x (D)330 (W)330 x (D)330 (W)350 x (D)330 (W)330 x (D)330
= INWE
%85| Category FEAEASE Area (mm)
Electric Stove EEES
JESAEL No. of . . s )
#IgE Model EL-SM-U Tops
ZEEINE Rated Power (KW) 4.6kW GRS FExRx
. = (ZX)
EEJEX Voltage / #51% Frequency 220V/50Hz Product (W)350 x (D)350 x (H)90 (W)369 x (D)369 x (H)90 (W)500x (D)500 x (H)300 (W)800 x (D)369 x (H)100
BE RS Bxfxm (2X) Dimensions
Product Dimensions WxDxH (mm) (W)B50 x (D)510 x (H)467 WxXDxH (mm)

*ERBEREEAREE - BABTEA - ERIMNELEVAE - L EBFTRHEE  ERRERTARKER

SEMERETEE o miThivA Llwww.germanpool.com#f i - Specifications and designs are subject to change without prior notice.

The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary dependmg on room settings. Refer to www.germanpool.com for the most up-to-date version.
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*ERE R EE

OARSBITEA - ERINEL

EMRE - D EBFRMBE - ERRERTAIRE

B (% -

TR A L www.germanpool.com#d_E i &7 o Specifications and designs are subject to change without prior notice.

The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.
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Collaboration with Kung Fu Dim Sum

GROFESSIONAL

RRECRZHERCERFAGHE - A BEEHAMREER RO, @ HEHE2TEAEXSHESR
BRAEFEINRMAGE - BIEIRF O EMEE -

R o

1
MR BERT -

40 | GERMAN POOL PROFESSIONAL SERIES

EXTWEERIRER "HRHEO L F

ZERREXEEES > BEERGRSHNEHMBZM IR BHKLE
B BEERRMEEHF P BB BERARARTRABR - RV HBELZEPANFERME - mefFREE

BHTEMEER—BENRAEBRE  REREBY > BEHBIRME
SEBENK DR ESE > ATEBESEY - BB — = M0
AEERY > TREBEEATEE -

German Pool’s Professional Series has been serving a number of catering
groups. Among them is Kung Fu Dim Sum, which operates chain dim sum
restaurants in Hong Kong. The cookers speed up cooking processes and
offer precise temperature control, which are perfect for cook-to-order dim
sum dishes.

Equipped with induction cooking technology and computerized control, the
Series’ Induction Flat Range (Six-hob) can heat six pots simultaneously.
Harnessing the benefits of the equipment, the chefs can streamline lengthy
cooking processes and enjoy great flexibility as each hob can be controlled
separately.

Also available are other types of cookers which easily satisfy chefs’ needs to
roast, panfry, stir-fry, boil, deep-fry stew and double-boil. Available in single,

double, four or six-hob models.

REERAEXREHER RIS ERE GERMAN

Collaboration with Different Parties GROFEssmN@

."* " -

; gy, Sy gy

LC ity Garden e
W s el

By

b
TR ERENIE BE L H!hnm

Induction Flat Range Electric Stove - : = o
G umecaanyeig LR o v R

WHEEEE

City Garden Hotel

SE thX B =FI%E

Induction Wok Induction 3-deck Steam Cabinet

EHSINEEE EAERBLE

Induction Multifunctional Cooker  High Frequency Air Filtration System

thXFHAYIE hXFHANIE
Induction Large Fryer ; L= - | f Induction Large Fryer .
fREEAR RS [E Ngna Lung Catering (Holdings) Limited K - BRIKRBEEE Teawood
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High Frequency Air Filtration System GRonsssmN@ High Frequency Air Filtration System

GROFESSIONA

E mIRHE Specifications

A%E Model EP3-4 EP3-6 EP3-8 EP3-10 EP3-12 EP3-14 EP3-16 EP3-18 EP3-20 EP3-25 EP3-30

EHEA RN (mm) H 1030 H 1030 H 1030 H 1030 H 1030 H 1030 H 1030 H 1030 H 1030 H 1030 H 1030

Product Dimensions W 810 W 810 W 890 W 960 W 1050 W 1050 W 1130 W 1130 W 1200 W 1390 W 1590

(mm) D 680 D 800 D 800 D 900 D 900 D 1050 D 1050 D 1150 D 1150 D 1150 D 1150

\%mfguﬁﬁ (mm) W 560 W 560 W 640 W 710 W 800 W 800 W 880 W 880 W 950 W 1140 W 1340
nd utie H 480 H 600 H 600 H 700 H 700 H 850 H 850 H 950 H 950 H 950 H 950

Dimensions WxH (mm)

P& (/o) 4000 6000 8000 10000 12000 14000 16000 18000 20000 25000 30000

Air Volume (m3/hr)

TR (Kw)SER 0.9KW/380V

Voltage / Froquency NE/3PH 1.8KW/380V+N.E/3PH 2.7kW/380V+N.E/3PH

EREAR- =R FEE (MARENEEIFEEEER)

Advanced Version- Air Filtration System (With 4 Independent Purification Processors)

AUgE Model EP4-4 EP4-6 EP4-8 EP4-10 EP4-12 EP4-14 EP4-16 EP4-18 EP4-20 EP4-25 EP4-30
FHEFEIMYR T (mm) H 1300 H 1300 H 1300 H 1300 H 1300 H 1300 H 1300 H 1300 H 1300 H 1300 H 1300
- —_— — oz Product Dimensions W 810 W 810 W 890 W 960 W 1050 W 1050 W 1130 W 1130 W 1200 W 1390 W 1590
4k ;BEE i/' C %_I/ _17_\ ﬁlﬁ gﬁ &h oo ﬂ‘ '?.' { b (mm) D 680 D 800 D 800 D 900 D 900 D 1050 D 1050 D 1150 D 1150 D 1150 D 1150
Z V31T Ri = 2RKU/ EHRORT (mm)
7 < (mm
) W 560 W 560 W 640 W 710 W 800 W 800 W 880 W 880 W 950 W 1140 W 1340
InveSter ContrOI S}’Stem; PowerfUI EXhaUSt Wind Outlet H 480 H 600 H 600 H 700 H 700 H 850 H 850 H 950 H 950 H 950 H 950
Dimensions WxH (mm)
o AR ILEE KA M ; /}Elri\;oﬁ:gr()m%r) 4000 6000 8000 10000 12000 14000 16000 18000 20000 25000 30000
e BERNEBIETNFEEES  IFREXEHE ; pp——
y = a e . E=NEL IRA=
* BEEBELHRL  FARFHERR Vortage ! Froquency 1.8KW/380V+N.E/3PH 3.6KW/380V+N.E/3PH
o RSP B - BRBICEREIS% ;
o o a— s = = 3 =3
* MIMNEIRAS - MAB ISR BB EERGE BMAR-ERFEE (BARERBBEIIFEEER)
° k7 2= 4 S i A AANTED (03 4T SEE o7 7 Ty 95 — ina < . N < Premium Version- Air Filtration System (With 5 Independent Purification Processors,
FHBIRERES RS BCRRMETLBLRIBE st > 3 ~ BHAS  RA KRR y EP5-4 EP5-6 EP5-8 EP5-10 f EP 12 E 14 EP5-16 EP5 18 EP5-20 EP5-25 EP5-30
N VA k32 = =3 z Y Algm - - - - - - - - - - -
. , B REFEBNUE  ARKBEHEREEBNEBEER - 2% Model
Durable stainless steel shell. _ EHESA R (mm) H 1570 H 1570 H 1570 H 1570 H 1570 H 1570 H 1570 H 1570 H 1570 H 1570 H 1570
¢ 5independent purification processors that make washing easy. Independent-Processor Design Product Dimensions W 810 W 810 W 890 W 960 W 1050 W 1050 W 1130 W 1130 W 1200 W 1390 W 1590
® |nverter control system to maintain the purification effect. The independent-processor design of the system allows for easy (mm) D 680 D 800 D 800 D 900 D 900 D 1050 D 1050 D 1150 D 1150 D 1150 D 1150
® High frequency air purification technique to ensure up to 98% efficiency. ; ; ; ; i i S \
. ! ! d|s_sembl|ng, mamtena_nce and cleaning, bringing down costs related to ;gtﬂ@u:lﬁj‘ (mm) W 560 W 560 W 640 W 710 W 800 W 800 W 880 W 880 W 950 W 1140 W 1340
No disposable filters or other consumables to prevent waste and maintenance and repair Wind Outlet
) : ; - H 480 H 600 H 600 H 700 H 700 H 850 H 850 H 950 H 950 H 950 H 950
secondary pollution. Dimensions WxH (mm)
® A comprehensive solution to your environmental protection needs. BE (m¥hr)
e 4000 6000 8000 10000 12000 14000 16000 18000 20000 25000 30000
Air Volume (m3/hr)
BE(Kw)HEFE
Voltage / Frequency 2.7kW/380V+N.E/3PH 4.5kW/380V+N.E/3PH

= oo = iz g E Wz _
= ébE_-: %}? {bgﬁ T I Outgoing gas/ EEEED G UL 50 50 40 40 H H

. . Particulate Free E@ERLE T — —
How The High Frequency Air g

Negatively charged particulates

. " attracted to the positively
Filtration System Works @ chereed metal potes % rus
FBEAESELNZRRA - KBE—E §
BN RREESANZESSNSAY - A SHiE s Reush
% EREEANFLRNERE - HEELRE The metal s 2 aill
Tz - B EE MK B S B AR L / rods = = 5 | 3
BB RRE - 860 B8 AT T 3 B ISR o B - 00® g ¥ d g s g3 o * 4 -

TPEARBEHET R

SBR
The equipment absorbs air with particulates. Pollutants Metal /
of higher density and/or bigger sizes are blocked as the Plates
air passes through the first filter. The air then enters an
ionizing zone, where the air is ionized, causing particles to

BRSO e N - P . o - s
S.olﬁidvﬂ% FEMREMRTARE  RASTEA - EQINRLIEMRASE - U ERFRUSE  ERRERIARBEHREMEFRE o SATHRALIwww.germanpool.com# L% o Specifications and designs are subject to change without prior notice.
The appearance of the actual product shall prevail. Above figures are for reference only. Actual installation dimensions may vary depending on room settings. Refer to www.germanpool.com for the most up-to-date version.

particulates

gain either a positive or negative charge. The plates within Y

the system containing an opposite charge from the air

particles then attract the particles which eventually fall into "

the cgllectlon tray. Particulate-free air is released through lonizing /

the wind outlet. Zone
R ZER
Incoming gas with
particulates
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High Frequency Air Filtration System - Kwong Yuen Fresh Market (LINK) EROFEssz@

PR E

89%

Air Purification Efficiency
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R
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High Frequency Air Filtration System - Alpine Nursing Home GROFESS|ON@

== GERMAN

(=] POOL

The Series’ air filtration system is now in service at Kwong Yuen
Fresh Market and Alpine Nursing Home. Equipped with high
frequency air purification technique, the system effectively removes
fumes, unpleasant odors and sterilizes the environment, ensuring
up to 98% purification efficiency.

Particularly suitable for places that require excellent hygiene, such
as food processing factories, fresh markets, hospitals, elderly
homes etc. The air filtration system can be installed within a central
air conditioning system, so it is able to purify air for multiple rooms
simultaneously, which suits the needs of commercial buildings
and hotels. German Pool has already partnered with different
organizations with the aim to provide the city with a highly effective
and advanced air purification solution.
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Environmental-friendly, Efficient, Ultimate Precision

}xﬁﬁ B BN EAR AT AR BRGE se 2] - MBS LB NERA I KAV EZES JCEFR Y » EREERE
BENBREMERALE NRE -  RIBRELZHAPTARNEFERE - me NFAEUERDENSEET -

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.

— R iE A R S

Traditional Gas Cooking

CEHERFEEER
Induction Cooking

— -

BHERERER  BARNERERBEZBEFMBZA - ﬁ& MREESEYRSAERE  IUFEESBANREE

BUR BHAEBARIKFAVE HIDER - MILRRRINE - BRHERECORMREIFTR » BT RBHELA -

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%.

AN NN

'%% Save up to =) BE §ﬁﬁ7/i

@ High Energy Efficiency
o/
O High Heatlng Speed

FEREEh =i

N _H_E\i
==k of Energy Cost pcourars

EEVEN

Accurate Temperature

kll\\
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IR
Cost Saving

—— High Heating Speed

R
Precise Temperature
Control

= S
5 S S S /Less Fu?nes

3 BB
Comfortable Kitchen
Temperature

T2 05
Safe and Reliable

EABE(EIX Energy Transfer
(B RS FEEE F A A O ET (A L) o

(% of energy consumed used for heating the food)

30%

BHEER

Induction Cooking Traditional Gas Cooking

GERMAN

POOL

(EROFESSlONéE)

o T S L L — RS PR A S K R

Advantages of Induction Cooking Over Traditional Gas Cooking

High Energy Efficiency

45%

PRsmE

B EERES80%HEE MR ERNEEEREISS
As much as 80% of heat is transferred; heat transfer efficiency of gas cooking is merely
45%

B %GO%W‘MWA
Save up to 60% energy cost”

BEREMEMIEER - RN

Heat generated within the cooking vessel for ultra-fast heating

SRR

Perfectly control temperature levels.

BEREEINZRE - IRBHA

Energy is converted to heat directly without any open flame

R EEAINEE R R ERTEE

Efficient and direct induction heating keeps the kitchen temperature comfortable

EEREE REWEA  KEBERIERE

The cooker itself does not generate heat, risks of fire or burns greatly reduced

EERZNNER Induction Cooking A NER Gas Cooking

BHE (n) 0 0

Efficiency (n) 80 A) 45%
EIRERIE B (FHRET0%INE) m
Temperature Yes (Average Power No
Requirements 70%)

B AIHE (Pin)

Power Input (Pin) Pout/n Pout/n

Bt (Pout) Pin X 1.25 Pin X 2.2

Power output (Pout)
tNEEIE IR For the same Power Output#

1.25 X @iLHh= X 0.7 2.2 X BHZIE U

= =033 45
|ATDE (RIBER(F) 2.2 X Power output (w/0
Power Input 1.25 X (Power Output X 0.7)
Temperature control)
(w/ Temperature Control)
PR SR
Energy 1 : 25

requirements

RELETE
Energy Savings

&i& save ©60%

sHEJ55 Formula : (2.5-1)+2.5
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Separation of the Induction Coil and the Boiling Oil/Water, V-type Tank Design

RHEGXEERER
Induction Fryers

#H{EIEIY S Even Heat Distribution

ERABERH/ RKTEZDR

Induction coils are completely separated from the boiling oil/water

{E #4154 Even Heat Distribution

EREHAEXEEHEE RTINS E XA E S IEI K
BoE BRABHERH/RKTER2SE NEEREEEAS
i EREAZSE - e ARMETHERE > 920
WEREZE LE - BAHEEHS - hIFRREE -
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.

VEUFTB2:0 5t V-type tank design

VEIFIRBRRET RS mB MR FRMBSHER  BE2RY
ERA > RRRKBLERERERERS -

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

& A15 Uneven Heat Distribution

B
~

BREEAMDP  HEERHNES

Heating elements immersed in the oil

EREMERAR Lengthened Frying Qil Life
BERBHFENBRE RGP - BRERMNES » RIS
15 BEENGE - RN RBERARAREE  DUREKE
B AR e
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.

EBHFIE
| (BEEMRERNER)
%m%}f Electric Steaming/
Electric . .
Steaming/Frying Frying (Direct
Immersed Heating
Element)
R (n) o 0
Efficiency (n) 80% S
TEIRERIE B (FRE70%IN%E) -
Temperature Yes (Average Power No
Control Requirements 70%)
B AZHE (Pin)
Power Input (Pin) R ot
1 =
HHHDK (Pour) Pin X 1.25 Pin X 1.05

Power output (Pout)
WMNEAEEEHINZR For the same Power Output

1.25 X BHINE X 0.7
(IR IRAF) 1.06 X #HIhER u

I
Piﬂ\lzv]e\r ijwzut 1.25 X (Power Output X  1.05 X Power output (w/
P 0.7) (w/ Temperature o Temperature control)
Control)
Energy 1 : 12
requirements
PRI 5 2 fepe sdN (o)
sl & save 1 7%
Energy Savings

=752 Formula : (1.2-1)+1.2
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Advantages of Induction Cooking Over Traditional Electric Cooking

BEREERES0%HAE ; BRERNIMEXEES0%

As high as 80% of heat is transferred; heat transfer efficiency of electric cooking is

BER A AR R =
High Energy Efficiency

= merely 50%
A B \EL56%W‘*4F5A
Cost Saving Save up to 56% energy cost”
INEGEE R MBEMR  BEVREMEA » RMNE

N
N
N

— ngh Heating Speed

*ﬁ /E}I/ﬂ]l
Precise Temperature
Control

=

SHE AR

No electric heating coil; heat generated within the cooking vessel for ultra-fast heating

TERTAIEIR A

Perfectly control temperature levels

REREMEEMNFRE - JhERD

Less Fumes Energy is converted to heat for cooking efficiently and directly, resulting in less fumes

3 HEaESE
Comfortable Kitchen
Temperature

NS

BRE R INEMER FBih E R FETE

Efficient and direct induction heating keeps the kitchen temperature comfortable

EEREE > NEEERBRE

The cooker itself does not generate heat, risks of fire or burns are greatly reduced

L2 A5

Safe and Reliable

/\\\{EL_I_l_JL

EWLAR Induction Cooking Eﬁfﬁgfﬁﬁiﬁ)
Heat transfer rate up to T 50%

Efficiency (n)
EIRERIE B (FHRET0%INE) m
Temperature Yes (Average Power No
Control Requirements 70%)
AN (Pin)
Power Input (Pin) Pout/n Pout/n
Bt (Pout) Pin X 1.25 Pin X 2
Power output (Pout)

=R INZE For the same Power Output#

j] D _|:|_ IN B A= 125 iéﬁgﬂgﬂﬁ *07 2.0 X EiHIhER u
I = JmER
/WA )R PowerInput 1.5 X (Power Output X0.7) | orwer output (w/o

Temperature control)
(w/ Temperature Control)

High Heating Speed

BRRLEE R
Energy 1 : 23
requirements

S A ﬁ_gﬂ!E\\E
/AT RE\ == s

Accurate Temperature Fnerey Savings

&7 save D6%

stE 5 Formula @ (2.3-1)+2.3
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Inverter Technology to Stabilize Power Levels

HEELRIE

Smart Intelligent Control

MEE - SRBEUEENSHENB R (TFRIXD)  EXBAIXEE  ARANDFERESELRR - ERADHAEGHE - £
IFHERERENRY  NEZRNLERIBEFIER

REBHEBWERARNBASMAERRZ HEHHIIX » GFEAZSEBENERTE - BEAD  BREMERMES B FF
BERR - RESERA -

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.

iREMHAAELLE Temperature Comparison
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250 r -
O 225 4\ A XN PAREN ’." \\ /f
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7/
€ 150 7
() /’ 7
— 125 / 7
# 100 / -
= 75 / =
~ P
50 /,4
25
0
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A4E Min.
EEESEIERRR BirRESEFHAR
German Pool’s Inverter System Traditional Power Control System
weamrmeky  wpEzar—3 | VS | asrmmeer sEizas
Temperature is locked at the desired level, Temperature fluctuates and needs manual
ensuring output consistency. adjustment.
ThE M4 L E Power (Watt) Comparison
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A4E Min.
SHmmAEEFHL R
Traditional Power Control System
BARFABREEGRIBES - FFRREBMR
Every time the cooker is turned on/off, the
power fluctuates greatly, causing energy loss.

. EEESEIER RS
German Pool’s Inverter System
INRSEHEEBEKT - OREEAE VS

Power is stabilized, minimizing energy loss.
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New Era of Commercial Kitchens

RRERAEXEHWERRYEWIFIEEZS - SRAUNBERFRITREKMANERELZEMER - RTHLE - KE - A
ERRLUERERFEE « B HEEBEREANERME -

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.

TEAR Y
R |

&

P
:
=

TARRLINGE  EEMBALRESESARN  BHXE  —
REE > FRRAEINK

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 KIBmAEEERLLEEMHE -
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

wEmE ~ ERRE MEETERE
High Quality with After Sales Service and Flexible Processing

EREURERMFEREEEEEEE A NS - FTLUEINEETINE AR AE —BEREERDEIRPE - BREXSHE
RN K0 18 045 R B R AR P A 8 BB R AT - BERUE AR LR RE o

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.

RS & AT EL AR E
Arc-Shaped Ultra Induction Coil

S fE B EL flT Advanced Cookware Detection
EEESHYIENEHABRKIN BIN R MAEEERE
& EBREF - L FEERRERN  BREBHMEEEL
ERE1SemPVERE AR EMEBE - DISHIELETINE » #
LEAREZR -

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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EREENESR > ARESERL  BERTEENTHAE  KHE - HESR > BT EREBRINERETERAM
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
BILHESME  EEABRFEHN
B MAFKRE  BREZEEFREKE
FFo BiEHEBRALER  EENERE
FRrZEME - RIFHFHFE ©

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 ENEER 5T Enhanced Cooling Capabilities

FREER 20 HEXBEERRE
B THSE » R A T2 AR hE
FE REFLF > KAMA -

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.

=E %S | GBT German made IGBT
ERETmASHERERIESNKL
A EBEIGBT ( Insulated Gate Bipolar
Transistor/B&MEMEREE ) » AN
BEBNEEMN > BeEEALImAERE
WEZEFKREIR - TR BERAERE -
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

it8 7K A~ i B9 B 7K 3% il

Advanced Waterproof Technology

M AEMR MEEESTER

Rapid Heat Dispersal for Excellent Performance and Durability

BARAR-EEAEEERNHEE - 2% BEAEFN  TELESR ﬁﬁmmEE@E’%ﬁ*{li)ﬁEE’]ﬁﬁﬁﬁ e BIEEER—RE
B RESGAREERMB/NHEMALRE  ERFEINERERAREE

ERERASHERERIEERSEEFE R ANEREER HERBNIVAARREL 28R EBEBRACHE - Beem
RERBHEEHE  SEAEEMA -

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.

BYFEEERET Unique Cooling Design

— B B R BRI D » BE 715 Ml B9 SRS A R AR
H - ERERETNMERIBEINERAKRES - RIRER N ZREM
WwERT] °

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.

|

= =
on .~ N \
Maximized Durability
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Waterproof Technology for Ultra Durability

.,

BIETE » KIEGRERIER - HRARPEERE  RESVINKHEESGHEDK  MREBEAK - EEBESEREF  FEZ
5 .

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

|IPX8

HEERE ZWBIKERE
Seamless Wielding, Advanced Waterproof Technology

EREMAEHMEERIIBED B K TEMNMBIEER
fiv - MEEESXKERERINREER  BEDAIZE o

BERERRZEFRERMERK - ZIPXSKFE » BIFEREAK
TBEIE R EMF - EEBERTIMEIKRABLEEROER - &
PEER R EMESE o

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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