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1 Important

Congratulations on your purchase and welcome to Philips! To fully benefit
from the support that Philips offers, register your product at
www.philips.com.cn.

Read this user manual carefully before you use the appliance and save it for
future reference.

Warning

* Do notimmerse the motor unit in water nor rinse it under the tap.

*  Before you connect the appliance to the power, make sure that the
voltage indicated on the bottom of the appliance corresponds to the
local power voltage.

*  Never connect this appliance to a timer switch, to avoid a hazardous
situation.

* Do not use the appliance if the power cord, the plug, protecting cover,
or any other parts are damaged or has visible cracks.

*  Ifthe power cord is damaged, you must have it replaced by Philips, a
service center authorized by Philips, or similarly qualified persons to
avoid a hazard.

*  This appliance 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.

*  Children shall not play with the appliance.

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

*  Never let the appliance run unattended.

*  Remove the beater, whisk or dough hook from your kitchen machine
before washing.

*  Ifthe bowl tools get stuck, unplug the appliance before you remove the
ingredients that block the bowl tools.

* Iffood sticks to the wall of mixing bowl, switch off the appliance and
unplug it. Then use a spatula to remove the food from the wall.

*  Never stick or use your fingers or an object (for example, a spatula)
into to the mixing bowl when using any of the bowl tools while the
appliance is running.

*  Be careful if hot liquid is poured into the bowl, as it can be ejected out of
the appliance due to a sudden steaming.

*  Thisappliance is intended for household use only.

Caution

e Always switch off and unplug the appliance if it is left unattended, and
before assembling, disassembling, cleaning and changing accessories, or
approaching parts that move in use.

*  Always switch off the appliance by turning the knob to 0.

*  Always wait until the moving parts stop running after switching off,
then unplug the appliance before lifting the arm of the stand.

* Do not exceed the maximum capacity as indicated. Follow the
quantities, processing time and speed when using the kitchen machine
tools, as indicated in the user manual.

*  Thoroughly clean the parts that come into contact with food before you
use the appliance for the first time. Refer to the instructions and table
for cleaning given in this manual.

*  Never use any accessories or parts from other manufacturers that Philips
does not specifically recommend. If you use such accessories or parts,
your guarantee becomes invalid.

* Let hotingredients cool down before processing them. Do not add
ingredients 60°C hotter than ambient temperature.

*  Certain ingredients such as carrots may cause discolorations on the
surface of the parts. This does not have a negative effect on the parts.
The discolorations usually disappear after some time.

* Inorderto 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.

*  Noise level: Lc <= 85 dB [A]

Electromagnetic fields (EMF)

This Philips appliance complies with all standards regarding electromagnetic
fields (EMF). If handled properly and according to the instructions in this user
manual, the appliance is safe to use based on scientific evidence available
today.

Recycling
Do not throw away the product with the normal household waste at the end

of its life, but hand it in at an official collection point for recycling. By doing
this, you help to preserve the environment.

Follow your country's rules for the separate collection of electrical and
electronic products. Correct disposal helps prevent negative consequences
for the environment and human health.

2 Your kitchen machine

(1) | Motor head (6) | Mains plug
() | Beater shaft @) | Tilt switch
@ Protective splash cover Flat beater
@ Mixing bowl @ Whisk

(5) | Speed selector Dough hook

0: off position

1-12 (from low to high):
speed settings

P: pulse setting

3  Application

m Warning

» Do not stick knife, metal spoons, fork and so on into bow! when
operating.

* The speed selector must be at “0"” position after use.

* Unplug the the power cord before pulling out the beater, dough hook

or whisk.

Do not process ingredient more than the MAX quantity in table 4

Do not add hard ingredients for mixing.

E Note

» Clean all parts of the Kitchen Machine thoroughly before using it for the
first time.

* Make sure unplugged the power cord from the power outlet and turn
the speed selector to the “0" position before assembling the mixer.

* Make sure the beater or dough hook or whisk is fully inserted into the
socket and locked firmly.

1 Putthe mains plug into the wall socket.
e Ensure that the speed selector is at the 0" position.

2 Addingredients to mix.

3 Turnthe speed selector to the mixing speed you want.

4 Turn the speed selector to “0" position and unplug the cord from wall
socket when mixing is completed.

5 Press the tilt button.

6  Scrape the excess food particles from the beaters or dough hooks by

plastic spatula.

* Use a spatula to aid the mixing by scraping the ingredients from the
bowl’s wall.

4  Troubleshooting

The flour/dry ingredients splash out during mixing
e Use"Speed 1" at the beginning of mixing to minimize splashing.
e Add splash guard before you add ingredients to avoid splashing.

5 FAQs

Which tool should I use for kneading dough?
e Use the kneading hook to knead dough.

Which tool should I use for mixing cake batter, cookie batter, pastry, and
mashing potato?
*  Use the beater to mix ingredients.

Which tool should I use to whisk egg white or cream?
*  Use the whisk.

Which speed should | use to knead dough?
e Use Speed 1 to 4 for kneading dough.
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