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When using electrical appliances, basic safety precautions should always be followed,
including the following:
1. Read all instructions carefully.
2. To protect against risk of electric shock, do not put mixer, cord, or plug in water or other liquid.
3. This appliance shall not be used by children. Keep the appliance and its cord out of reach
of children.
4. Children shall not play with the appliance.
5. This appliance can be used by children aged from 8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge if they have been
given supervision or instruction concerning use of the appliance in a safe way and understand
the hazards involved. Children shall not play with the appliance. Cleaning and user maintenance
shall not be made by children without supervision.
6. Appliances can be used by persons with reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been given supervision or instruction concerning
use of the appliance in a safe way and if they understand the hazards involved.
7. Switch off the appliance and disconnect from supply before changing accessories or
approaching parts that move in use.
8. Always disconnect the appliance from the supply if it is left unattended and before assembling,
disassembling or cleaning.
9. Do not use accessories other than those supplied with the appliance.
10. Turn unit off and unplug from outlet when not in use, before putting on or taking off parts,
and before cleaning. To disconnect, turn off, grasp plug, and pull from wall. Never yank on cord.

11. Avoid contact with moving parts. Keep hands, hair, clothing, as well as spatulas and other
utensils, away from beater, whisk or dough hooks during operation to prevent injury and / or
damage to the mixer.

12. Remove beaters from mixer before washing.

13. Keep hands and other utensils out of container while blending food to reduce the risk of

severe injury to persons or damage to the unit. A scraper may be used but must be used only

when the unit is not running.
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14. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.

15. The use of attachments, not recommended or sold by the appliance manufacturer

16. Do not use outdoors.

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

18. Mixing flammable non-food substances can be harmful.

19. Do not use this appliance for other than intended use.

20. Do not operate in the presence of explosive and / or flammable fumes.

21. To disconnect, turn the control to off, then remove plug from wall outlet.

SAVE THESE INSTRUCTIONS

CAUTION : To Ensure No Electrical Shock Hazards:
« Plug into a 2 prong outlet.

Do not remove ground outlet

IMPORTANT

1. Never run the mixer for longer than 10 minutes — it will overheat.

2. If overheating occurs, the mixer will automatically activate the overheating protection
device and switch itself off. Switch the mixer off and unplug it from the power point.
Release the mixer head and tilt it back until it is locked into the tilt back position.

Let the mixer rest for 30 min.
3. Don’t use the whisk for heavy mixtures — you could damage it.

4. After cleaning, re-fit the bowl. This keeps the mechanism underneath covered.

-3/Eng -



1. Attachment Cover 4. Mixer Head 7. Beater
2. Head Release 5. Bowl 8. Dough Hook
3. Splash Guard 6. Speed Control 9. Balloon Whisk

« Remove all packaging materials from the product
« Clean the mixer base with a damp cloth and dry thoroughly. Wash the Flat beater,
Dough hook, Balloon whisk and the 4.5L Mixing Bowl in warm, soapy water and dry

thoroughly.
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How to Attach Bowl

Pic

. Turn speed control to OFF

. Tilt motor head back.

. Place bowl on bowl clamping plate.

O B~ W N =

. Turn bowl clockwise to lock into base.

. Unplug Stand Mixer or disconnect power.

How to Remove Bowl

. Turn speed control to OFF
. Unplug Stand Mixer or disconnect power
. Tilt motor head back

A W N -

. Turn bowl counterclockwise to unlock

from base

How to Attach beater, Dough Hook
or Balloon Whisk

How to Remove beater, Dough Hook

or Balloon Whisk

1. Turn speed control to OFF.

2. Unplug Stand Mixer or disconnect power.

3. Tilt motor head back.

4. Slip beater onto beater shaft and press
upward as far as possible.

5. Turn beater counterclockwise, hooking
beater over pin on shaft.

6. Plug into a 2 prong outlet.

1. Turn speed control to OFF.

2. Unplug Stand Mixer or disconnect power.

3. Tilt motor head back.

4. Press beater upward as far as possible
and turn clockwise.

5. Pull beater from beater shaft.

How to Operate Speed Control

Speed control knob should always be set on lowest speed for starting, then gradually moved

to desired higher speed to avoid splashing ingredients out of bowl.
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How to Lock & Unlock Motor Head
1. Make sure motor head is completely down

2. Before mixing, test lock by attempting to raise head

Press Head Release button down to UNLOCK the motor head,
tilt motor head back gently.

How to Attach Splash Guard

1. Turn speed control to OFF

2. Unplug Stand Mixer or disconnect power

3. Unlock and pull up the motor head

4. Attach Flat Beater, Dough Hook, or Wire Whip and bowl

5. Place the splash guard over the opening of the bowl with the opened end of the

splash guard away from you.

Accessories Mixtures

Beater - for normal to heavy mixtures:

« Cakes « Pie Pastry
Beater « Creamed/butter frostings « Biscuits

« Candies « Quick breads

« Cookies « Mashed potatoes

Balloon whisk — for mixtures that need air incorporated:

» Eggs » Boiled frostings
Balloon Egg whites Sponge cakes
Whisk .
e Heavy cream « Mayonnaise
Dough hook — for mixing and kneading yeast dough:
Dough * Bread « Buns
Hook * Rolls e Pasta dough
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Speed Use for Description

« Start all mixing at speed 1 for stirring
1 Stirring « Combine dry ingredient prior to adding
liquid ingredient

« Combine dry ingredient and liquid

2-3 Slow Mixing ingredient.
« Mashing potatoes

» Kneading yeast dough

» Mixing Semi-heavy batter e.g. Cookie dough

-

qa-7 Beating . .
e Finish cake mix, doughnut and other batters
Creaming, « Creaming butter
o « Whipping cream
11-12 Whipping . . . .
* Beating egg white and boiled frostings
CAUTION :

1. than speed 3 may damage the mixer
2. Do not scrape the bowl while the Stand Mixer is operating.
3. The bowl and beater are designed to provide thorough mixing without
frequent scraping. Scraping the bowl once or twice during mixing is usually sufficient.
4. Turn the Stand Mixer off before scraping.
5. The Stand Mixer may warm up during use. Under heavy load with extended
mixing time, you may not be able to comfortably touch the top of the Stand Mixer.

This is normal.
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Your stand mixer motor is equipped with an automatic Thermal
Protection feature which will shut your motor off if it gets too hot. Should this occur, turn
the speed selector to Off, unplug the unit and allow it to cool down. It is normal for the mixing

head to become hot after prolonged use.

Before cleaning your Planetary Mixmaster, ensure that the power is turned off at the power
outlet, and then remove the plug. Wipe over the outside area of the Planetary Mixmaster
including the head and base, with a dampened cloth and polish with a soft dry cloth.

Wipe any excess food particles from the power cord.

We recommends to wash the mixing bowl, beater, whisk and dough hook in warm soapy
water and wipe dry - use a brush if necessary to remove any sticky food particles.

All plastic components deteriorate through prolonged dishwasher use. However, parts of your
Planetary Mixmaster are tolerant to dishwasher use. These include the stainless steel

mixing bowl, beater, whisk and dough hook.

[ NOTE : Place only on the top rack of the dishwasher. ]

Keep your Planetary Mixmaster Bench Mixer in a convenient position on your kitchen bench
ready for use at all times.
Place the beater, whisk and dough hook in the mixing bowl as storage of these attachments

in a drawer with other kitchen equipment may cause damage.

s D
NOTE : Never wind the power cord around the mixer after use as the warmth from

the motor may cause damage to the power cord. For added convenience

the unused cord length can easily be pushed into the base of the mixer for

storage.

-8/Eng -



Problem

Possible Cause

What to do

» Motor is over-heated.

Mixer head is not locked

* Unplug and allow motor to cool,

(the mixer head should be cool to touch).

Motor will down properly. Move mixture in mixing bowl to
not start. the side of the attachment,
to allow the attachment to go all
the way into the bowl.
« Use of a high speed for  Unplug and allow motor to cool,
Motor is a long time.Mixture too (the mixer head should be cool to touch).

over-heated.

heavy. Mixing quantity

too large.

Try mixing in batches.

Mixer head
does not lock

down properly.

« Thick mixture is preventing

the attachment from

going all the way down into

the bowl.

« Move mixture in mixing bowl to the side
of the attachment,
to allow the attachment to ¢o all the way

into the bowl.

Attachment
is hitting the bowl.

« Attachment is not inserted
correctly.
Mixing bowl is not locked

into the base properly.

« Remove the attachment and try inserting
again. Refer to the instructions in this
booklet if needed.

Lock bowl into position. Refer to the in-

structions in this booklet if needed.

Mixer is moving

on the bench top.

 Chosen speed is too high
for the mixture. Mixture
caught up in the attach-

ment.

Flour or spills on bench top.

« Lower the speed or mix in batches.
Scrape down the attachment and conti-
nue mixing.

Clean and dry bench top as well as

the mixer base.

s D
SPECIFICATION
Volts 220-240.V 50/60 Hz
Power 1000 Watts
Capacity 45L
L /
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You can help protect the environment! Please remember to respect
the local regulations: hand in the non-working electrical equipments

to an appropriate waste disposal center.
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We hereby warranty our Minimex Stand Mixer Model MSM2

in a period of 2 (two) year.

Warranty Conditions

The warranty cover product defective and workmanship . Users must properly use

and maintain following the instructions manual..

Warranty exceptions

We disclaims all responsibility for incidental or consequential damage caused by use of this appliance
This warranty will be void if customers.

« lead to a misunderstanding of the purpose of the design, such as using product in a commercial use.
» Use the wrong way or not used as described in the instruction manual.

* N0 maintenance as recommended in the instruction manual.

Customer right for product warranty
The warranty is effective on the date specified in the warranty card , invoice or receipt as proof
of purchase.

Determination of defective product

The company will inspect the false or defective of the product and decide that the defective of the
product is in warranty or not. The decision is solely the rights of the company. If the product proved to
be defected and covered by warranty, company will be responsible for parts and labor to repair and
deliver the product to customers' house. Customers do not have to pay any fee.If the company
considers that it must change its products to customers, but the same model of product is not available,

the company will determine an appropriate version of the product to be replaced.

Returns of Product
If customer purchases to be dissatisfy. Customer could return the product within 15 days after

purchasing date only if the product is completely perfect packaging and has not been used before.

Customers must present proof of purchase to return the product at the store of purchase only.

Service Center
If customer need service or information, customer can contact our Minimex Service Center
phone number:02-817-8999.

-11/Eng -



MINIMEX

N D M E R

In9nUulngy

USGBN IWU 1A BUINOSINSARNY 911A
9113 .3, e Fuil 16 et 1000/63-64
OUWAYIIN 71 uvdeAaewiumile watmwl NN 10110
Wweslng 02-391-0919 uwng 02-391-1141
AUGUINIT minimex 02-817-8999



