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IMPORTANT SAFEGUARDS :

1. Carefully read the instructions before using your appliance.

2. Switch off the appliance before fitting and removing the attachment.

3. Keep your fingers away from moving parts and the opening on the attachment.

4. Only use the appliance for its intended domestic use, the manufacture will not accept any

liability if the appliance is subject to improper use or failure to comply with these instructions.

5. Never leave the appliance to run unsupervised, especially when young children or

handicapped persons are present.

6. Check that the voltage rating of the appliance does in fact match that of your electrical

system. Any connection error will nullify the guarantee.

7. Unplug the appliance as soon as you have finished using it and when you clean it.

8. Don’t use your attachment and/or appliance if it has been damaged. You should contact an

approved service centre.

9. Any work on the appliance other than normal care and cleaning by the customer must be

carried out by an approved service centre.

10. Do not immerse the appliance, the power cord or the plug in water or in any other liquid.

11. Do not allow the power cord to hang within the reach of children, to come close to or into
contact with the hot parts of your appliance, any other source of heat or any sharp edge.

12. If the power cord or the plug are damaged, don’t use your appliance .To avoid any risk,
these must be replaced by an approved service centre.

18. Do not put any accessories containing metal in a microwave oven.

14. Switch off the appliance and disconnected from supply before changing accessories or
approaching parts which move in use.

15. Do not touch the whisk, mixer blade or kneading hook while the appliance is in operation.

16. Only use one attachment at a time.

17. 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.

18. Children shall not play with the appliance.

19. This appliance shall not be used by children. Keep the appliance and its cord out of reach
of children.

20. There is a potential injury from misuse. Please handle it with care.

21. Care should be taken when handling the sharp cutting blades, emptying the bowl and
during cleaning.

22. Caution: Ensure that the blender is switched off before removing it from the stand.
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23. WARNING: After detaching the accessory, do not touch the moving shaft.
24. Be careful if hot liquid is poured into the blender as it can be ejected out of the appliance
due to a sudden steaming.
25. This appliance is intended to be used in household and similar applications such as:
— staff kitchen areas in shops, offices and other working environments;
—farm houses;
— by clients in hotels, motels and other residential type environments;
—bed and breakfast type environments.
26. Always disconnect the appliance from the supply if it is left unattended and before
assembling, disassembling or cleaning.
27. CAUTION: In order to avoid a hazard due to inadvertent resetting of the thermal cut-out,
this appliance must not be supplied through an external switching device, such as a timer,
or connected to a circuit that is regularly switched on and off by the utility.

NOTE:

While inserting the main power supply. And the device will automatically switch to
off mode without any operation.

The power consumption in off mode of this appliance is less than 0.5W.
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KNOW YOUR STAND MIXER
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Multifunctional head LCD time display

Stainless steel bowl (4.5L) Release button for multifunctional head

Power outlet for mincer Release button for Cutter housing

SDIOISIOIONIC)

Removable cover for mincer power outlet Dough hook
Speed control knob Soft rubber beater
Time setting button (+) Whisk

Time setting button (-)

DEE@EHE®E

BEFORE THE FIRST USE

« Before using your mixer for the first time,remove any packaging material and promotional
labels. Ensure all parts and accessories are accounted for before disposing of the packaging.

« When assembling or removing any parts on the mixer, always ensure the speed control dial is
in the OFF (0) position, the mixer is switched off at the power outlet and the power cord is
unplugged.

» Wash the mixing bowl and all mixing accessories in warm soapy water with a soft cloth.

« Rinse and dry thoroughly.

« The mixing bowl can be washed in the dishwasher.

» When first using your mixer, you may notice an odour coming from the motor. This is normal
and will dissipate with use.
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ASSEMBLY

TILTING AND LOWERING THE MOTOR HEAD

1. The mixer motor head has spring assisted elevation. The mixer motor head should always be
locked in the horizontal position when lifting and moving. The mixer motor head should be
tilted upwards when attaching or removing the mixing bowl! or any mixing accessories,
excluding hub attachments.

2. Place the mixer on a dry level surface.
To tilt the mixer motor head, with one
hand holding the front of the motor
head to help control the assent
(near the attachment hub),
use the other hand to press firmly on
the tilt release button. Tilt the motor head
back and upwards until it is fully elevated

and is locked into place.

IMPORTANT:

Always use one hand to control the tilting and lowering of the motor head.

It is important that the mixing accessory is securely and correctly locked into position
on the mixer spindle to ensure that the mixer operates correctly.

3. Attach the bowl and mixer accessory required before returning the motor head to
the horizontal position.

4. To lower the mixer motor head, hold the front of the mixer head with one hand to assist with
lowering, and press the tilt release button with the other. Lower the mixer motor head back to
the horizontal position until it locks in place.
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ATTACHING AND REMOVING THE MIXING BOWL

1. Ensure the motor head is tilted upwards into a diagonal position and locked into place before
attaching or removing the mixer bowl. The mixing bowl should be in place before attaching
any mixing accessories.

2. With the motor head tilted upwards and
holding the mixing bowl by the handle,

insert the base of the bowl into the bowl
locking recess by aligning the notches on
the bowl and the grooves on the mixer
base.

Turn the bowl in a clockwise direction,
following the <e—TIGH™EN__ |ing found on

the base of the mixer, to securely lock the

bowl in place.

3. To remove the bowl, with the motor head
tilted upwards and holding the mixing bowl
by the handle, turn the bowl in
an anti-clockwise direction,
turning against the =—TGHTEL _ jing

until the bowl notches align with

the grooves on the mixer base.
Lift the bowl from the mixer.
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ATTACHING AND REMOVING THE MIXING ACCESSORIES
1. Ensure the motor head is titled into a diagonal position and locked into place
and the bowl is secured in place before attaching or removing any mixing accessories.

2. Align the groove in the top of the selected
accessory with the notch found on
the mixer spindle.

3. Push the accessory upwards onto
the spindle and rotate the accessory
anticlockwise to secure.

Pull the accessory downwards to lock

into position.

4. To remove, push upwards on the accessory towards the motor head and turn clockwise
on the spindle until the groove and notch are aligned.

5. Pull downwards on the accessory to release from the motor spindle.

« Press Release button again to put the multifunctional head
of the appliance to a horizontal position.
(a click should be heard).
« During preparation, you can add ingredients through
the opening of the cover.
« If you want to set the time, please follow up below steps:
- Set the speed (level 1-7) you need.
- Press button (2/3) to set the time
(Range: 0 second-60 minutes).
- Press button (1) to start the appliance.
« you skip the time setting, the time counter is counting up. Set the speed (1-7) to start
the appliance. At last the appliance will stop working after 60 minutes.
« After finish processing the food, turn the knob (1) back to O or press button (1) to stop
the appliance.
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SPEED GUIDE
SPEED MIXER ATTACHMENT
1-4 Dough Hook
1-6 Beater
1-7 Wire Whisk

PROCESSING GUIDE

Accessory Ingridients Maximum Operation Speed
Cream (include 38%fat 500 ml 3-5 minutes
Whisk r (include 38%fat) 7
Egg white 2-8 pcs 5 minutes 7
Flour 1750g
Salt 20g
Yeast 20g )
> 10 minutes 1-2
Dough hook Sugar 99
Water 1260g
Lard 20g
Remarks: For making best effect dough, we recommend choosing
the middle and low speed to operate the appliance.
Flour 1009
Cast 100
Beater astor sugar 9 5 minutes 1-7
Margarine 100g
Egg 2pcs

CLEANING & MAINTENACE

1. Unplug the appliance.
2. Never immerse the motor in water or put it under running water. Wipe it with a soft dry or

slight damp cloth.

3. For easier cleaning, quickly rinse the accessories after use. Completely dismantle

the mixer attachment.
4. If your accessories are discolored by food (carrots, oranges etc), rub them gently with
kitchen towel dipped in cooking oil and then clean in the usual way.
5. Wash, rinse and wipe the accessories which can be put in the dishwasher
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WARRANTY

We hereby warranty our Minimex Stand Mixer model MSM4.5L-BL in a period of 2 (two) years.

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
Service Center : Tel. 02-493-6565, LineOA : @minimex_service

E-mail : SERVICE_minimex@penk.co.th
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ENVIROMENT FRIENDLY DISPOSAL

Please dispose of old machines in an environmentally neutral way.
Old machines contain valuable materials which should be salvaged for recycling.

Please therefore dispose of old machines via your regional collection system
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