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KitchenAid

Stand Mixer
5KSM45-5KSM180
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PARTS AND FEATURES

1 Speed control lever 8 Bowl clamping plate
2 Motor head 9 Bow|**
3 Attachment hub 10  Pouring shield*
4  Attachment knob 11 3 L stainless steel bowl*
5 Motor head locking lever (not shown) 12 Dough hook
6 Beater shaft 13 Wire whip
7 Beater height adjustment screw 14 Flex Edge beater*
(not shown)

15 Flat beater

*Included with select models only. Also available as optional accessory.
**The bowl design and material depend on the Stand Mixer model.
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STAND MIXER SAFETY

Your safety and the safety of others are very important.

We have provided many important safety messages in this manual and on your
appliance. Always read and obey all safety messages.

This is the safety alert symbol.

This symbol alerts you to potential hazards that can kill or hurt you
and others.

All safety messages will follow the safety alert symbol and either
the word “DANGER” or “WARNING.” These words mean:

Ye be killed iously iniured
ADANGER |Rriviartrig

instructions.

Yo be killed iously injured
P GTTTTTEM i vou don'tfollow instructions.

All safety messages will tell you what the potential hazard is, tell you how to
reduce the chance of injury, and tell you what can happen if the instructions are
not followed.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be
@ followed, including the following: @
1. Read all instructions. Misuse of appliance may result in personal injury.
2. To protect against risk of electrical shock, do not put Stand Mixer in water or
other liquid.

3. This appliance is not intended for use by persons (including children) with
reduced physical, sensory, or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

4. Turn the appliance OFF, then unplug from the outlet when not in use, before
assembling or disassembling parts and before cleaning. To unplug, grasp
the plug and pull from the outlet. Never pull from the power cord.

5. Avoid contacting moving parts. Keep hands, hair, clothing, as well as
spatulas and other utensils away from beater during operation to reduce the
risk of injury to persons and/or damage to the Stand Mixer.

6. Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions or is dropped or damaged in any manner. Return
appliance to the nearest Authorised Service Centre for examination, repair or
adjustment.

7. The use of attachments not recommended or sold by KitchenAid may cause
fire, electrical shock or injury.

8. Do not use the Stand Mixer outdoors.
9. Do not let the cord hang over edge of table or counter.

10. Remove flat beater, wire whip, or dough hook from Stand Mixer before
washing.

ENGLISH
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STAND MIXER SAFETY

11. Children should be supervised to ensure that they do not play with the
appliance.

12. 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.

13. Never leave the appliance unattended while it is in operation.

14. To avoid product damage, do not use the Stand Mixer bowls in areas of high
heat such as an oven, microwave, or on a stovetop.

15. Refer to the “Care and Cleaning” section for instructions on cleaning the
surfaces in contact with food.

16. This appliance is intended to be used in household and similar applications
such as:
- staff kitchen areas in shops, offices, or other working environments;
- farmhouses;
- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.

SAVE THESE INSTRUCTIONS

ELECTRICAL REQUIREMENTS
Wattage:
AWARNING [Enave
for 5KSM125 - 5KSM180 Series
275 Watts MAX @
for 5KSM45, 5KSM95 Series
i | Voltage: 220-240 V

Hertz: 50-60 Hz
NOTE: If the plug does not fit in the

Electrical Shock Hazard outlet, contact a qualified electrician.
. Do not modify the plug in any way.
Plug into an earthed outlet. Do not use an adapter.
Do not remove earth prong. Do not use an extension cord. If the power

supply cord is too short, have a qualified

Do not use an adapter. electrician or service technician install an

Do not use an extension cord. outlet near the appliance.

Failure to follow these
instructions can result in
death, fire, or electrical shock.

4 |

‘ ‘ W11389352A.indb 4 @ 11/22/2019 11:52:25AM‘ ‘



BT o [ T

USING THE STAND MIXER

I
)
SPEED CONTROL GUIDE 8
P4
w
Speed Action Attachment Description
1 Stir For slow stirring, combining, mashing,

starting all mixing procedures. Use to add
flour and dry ingredients to batter and to
add liquids to dry ingredients. Do not use
Speed 1 to mix or knead yeast doughs.

2 Slow
Mixing

For slow mixing, mashing, faster stirring.
Use to mix and knead yeast doughs,
heavy batters and candies, start mashing
potatoes or other vegetables, cut

w shortening into flour, mix thin or splashy
batters.

4 Mixing, For mixing semi-heavy batters, such
Beating as cookies. Use to combine sugar and
shortening and to add sugar to egg
whites for meringues. Medium speed for
cake mixes.

6 Beating, For medium fast beating (creaming) or
Creaming @ whipping. Use to finish mixing cake,
doughnut, and other batters. High speed
for cake mixes.

8 Fast For whipping cream, egg whites, and
Beating, boiled frostings.
Whipping @

10 Fast For whipping small amounts of cream,
Whipping egg whites, or for final whipping of

mashed potatoes.

NOTE: The speed control lever can be set between the speeds listed in the above chart to
obtain speeds 3, 5, 7, and 9 if a finer adjustment is required. Do not exceed Speed 2 when
preparing yeast doughs as this may cause damage to the Stand Mixer.

ACCESSORY GUIDE

Accessory Uses

~ Cakes, creamed frostings, candies,
) cookies, pie pastry, biscuits, meat

loaf, mashed potatoes

Wire whip for mixtures that Eggs, egg whites, heavy cream,
need air incorporated: boiled frostings, sponge cakes,

Flat beater and
Flex Edge beater*
for normal to heavy mixtures:

mayonnaise, some candies

Dough hook for mixing and
kneading yeast doughs:

Breads, rolls, pizza dough, buns

*Included with select models only. Also available as optional accessory.
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USING THE STAND MIXER
ATTACHING/REMOVING THE BOWL

—— S
— See

J

To attach bowl: Turn speed control to
“0.” Unplug Stand Mixer.

Hold the locking lever in the UNLOCK
position and tilt motor head back.

H o=

W‘/

Place bowl on bowl clamping plate. Turn
bowl gently in clockwise direction.

To remove bowl: Repeat steps 1 and 2.
Turn bowl gently counterclockwise.

LIFTING/LOWERING THE MOTOR HEAD

%
@D

To lift motor head: Push the locking lever
to the UNLOCK position and lift the head.
Once lifted, the lever will automatically go
back in LOCK position to keep the head
lifted.

To put down motor head: Push the
locking lever to UNLOCK and gently
bring the head down. The locking lever
will automatically go back in LOCK
position when the head is down. Before
mixing, test lock by attempting to raise
motor head.

NOTE: Motor head should always be in LOCK position when using the Stand Mixer.
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USING THE STAND MIXER

ATTACHING/REMOVING THE FLAT BEATER, FLEX EDGE BEATER¥*,
WIRE WHIP, OR DOUGH HOOK

AWARNING | ius

Injury Hazard

ENGLISH

Unplug mixer before touching

beaters.
Failure to do so can result in O M

broken bones, cuts, or bruises.

To attach accessory: Turn speed control
to “0”. Unplug Stand Mixer.

Slip accessory onto beater shaft and press
Hold the locking lever in the UNLOCK upward as far as possible. Then, turn
position and tilt motor head back. accessory to the right, hooking accessory
over the pin on the shaft.

To remove accessory: Repeat steps 1
and 2. Press accessory upward as far as
possible and turn to the left. Then pull
accessory from the beater shaft.

*Included with select models only. Also available as optional accessory.
| 7
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USING THE STAND MIXER
BEATER TO BOWL CLEARANCE
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Your Stand Mixer is adjusted at the factory so the flat beater just clears the bottom of the
bowl. If, for any reason, the flat beater hits the bottom of the bowl or is too far away from
the bowl, you can correct clearance easily.

° 'M

A
e

[°]

o

Turn speed control to “0”. Unplug Stand
Mixer.

Lift motor head. Turn screw slightly
counterclockwise (left) to raise flat beater
or clockwise (right) to lower flat beater.
Make adjustment with flat beater, so

it just clears surface of bowl. If you
overadjust the screw, the bowl lock lever
may not lock into place.

NOTE: When properly adjusted, the flat beater will not strike on the bottom or side of
the bowl. If the flat beater or the wire whip is so close that it strikes the bottom of the
bowl, coating may wear off the beater or wires on whip may wear.

PLACING/REMOVING THE POURING SHIELD*

To place pouring shield: Turn speed
control to “0”. Unplug Stand Mixer.
Attach your chosen accessory. See the
“Attaching/removing the flat beater, wire

whip, or dough hook” section.

From the front of the Stand Mixer, slide
the pouring shield over the bowl until the
shield is centred. The bottom rim of the
shield should fit within the bowl.

*Included with select models only. Also available as an optional accessory.
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USING THE STAND MIXER

‘ ‘ W11389352A.indb 9
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. . Lift the front of the pouring shield clear
'(Iz'gnlﬁgll?tgglg?u&l:glushlg':ga(;l'u'\r/lnixseeeed of the bowl rim and pull forward. Remove
- Ynplug : attachment and bowl.

USING THE POURING SHIELD*
Use the pouring shield to avoid having ingredients splashing out of the bowl when
mixing, as well as to easily pour ingredients in the bow! while mixing.

For best results, rotate the shield so the

motor head covers the U-shaped gap in . . .

the shield. The pouring chute will be just fﬁgzthhetpgrngfi:ts L?\tstéhe bowl

to the right of the attachment hub asyou 9 P 9 )

face the Stand Mixer.
*Included with select models only. Also available as an optional accessory.
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USING THE STAND MIXER

OPERATING THE SPEED CONTROL

NOTE: The Stand Mixer may warm up during use. Under heavy loads with extended
mixing time, the top of the unit may become hot. This is normal.

N

©1 235687

Cémp

Plug Stand Mixer into proper electrical
outlet. Always set speed control lever
on lowest speed to start, then gradually
increase speed to avoid splashing
ingredients. See “Speed control guide”
chart.

Do not scrape bowl! while Stand Mixer
is operating. The bowl and beater are
designed to provide thorough mixing
without frequent scraping. Scraping
the bowl once or twice during mixing is
usually sufficient.

OPTIONAL ATTACHMENTS

KitchenAid offers a wide range of optional attachments such as food grinders or
pasta makers. They may be attached to the Stand Mixer attachment power shaft,

as shown here.

—_— ©1 24565,
—9 2 oo

To attach: Turn speed control to “0".
Unplug Stand Mixer.

Loosen attachment knob by turning it
counterclockwise. Remove attachment
hub cover.

10 |
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USING THE STAND MIXER

ENGLISH

Insert attachment shaft housing into
attachment hub, making certain that

attachment power shaft fits into square Tighten attachment knob by turning
attachment hub socket. It may be clockwise until attachment is completely
necessary to rotate attachment back secured to Stand Mixer. Plug into proper
and forth. When attachment is in proper electrical outlet.

position, the pin on the attachment will fit
into the notch on the hub rim.

— ©1 24635,
— Lee

@O'M

To remove: Turn speed control to “0".
Unplug Stand Mixer.

Loosen attachment knob by turning it
counterclockwise. Rotate attachment
slightly back and forth while pulling out.

Replace attachment hub cover. Tighten
attachment knob by turning it clockwise.

NOTE: See the Use and Care Guide of each specific attachment for recommended
speed settings and operating times.

| 11
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CARE AND CLEANING
AWARNING

Electrical Shock Hazard

Plug into an earthed outlet.
Do not remove an earth prong.

Do not use an adapter.

Do not use an extension cord.

Failure to follow these instructions can result in death, fire,
or electrical shock.

o]

@ Always be sure to unplug Stand Mixer
before cleaning. Wipe Stand Mixer with a
soft, damp cloth. Do not use
household/commercial cleaners. Wipe
off beater shaft frequently, removing any
residue that may accumulate. Do not
immerse in water.

Bowl, pouring shield*, white flat beater, @
Flex Edge beater*, and white dough hook
may be washed in a dishwasher. Or, clean
them thoroughly in hot sudsy water and
rinse completely before drying. Do not
store beaters on shaft.

IMPORTANT: The wire whip is not
dishwasher-safe. Clean it thoroughly in
hot sudsy water and rinse completely

before drying. Do not store wire whip on
shaft.

*Included with select models only. Also available as an optional accessory.
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TROUBLESHOOTING

I
)
=
AWARNING 9
Z
w
Electrical Shock Hazard
Plug into an earthed outlet.
Do not remove an earth prong.
‘ Do not use an adapter.
Do not use an extension cord.
Failure to follow these instructions can result in death, fire,
or electrical shock.
Problem Solution
. Under heavy loads with extended mixing time periods, you
If S'Fand Ml.xer warms up may not be able to comfortably touch the top of the unit.
during use: .
This is normal.
If the flat beater hits the bowl: Stog the Stand' Mixer. See the “Beater to bowl clearance
section and adjust the beater to bowl clearance.
The Stand Ml)fer emit a This is common with electric motors, especially when new.
pungent odor:
Is the Stand Mixer plugged in?
Is the fuse in the circuit to the Stand Mixer in working
@ If your Stand Mixer should fail | order? If you have a circuit breaker box, be sure the circuit @
to operate, please check the |is closed.
following: Turn off the Stand Mixer for 10-15 seconds, then turn it back
on. If the Stand Mixer still does not start, allow it to cool for
30 minutes before turning it back on.

©2019 All rights reserved.
KITCHENAID and the design of the stand mixer are trademarks in the U.S. and elsewhere.
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FEE A ER R AR S & (Hazards substance content information)

Name Hazardous Substances
B EWTAAFR
Part Names Lead | M Cadmi Hexavalent | Polybrominated | Polybromin-
448 (SZ) g_rlct,)lry a(Crrél)um Chromium biphenyls ateddiphenyl
e T? P (Cr (V1)) (PBB) ethers (PBDE)
(PE>) “f' ) (Crd) INEE PRI TR IR
9 (Cr (V1)) (PBB) (PBDE)
Motor
) X o o o o o
ik
Motor
control/PCB
Assembly X o o o o o
PRI E
e HLEEAR
Power cord
set X o o o o o
RG24

This table is prepared in accordance with the provisions of SJ/T 11364.
PERMAEALIR SI/T 11364 (FHLE gl 1.

O: Indicates that said hazardous substance contained in all of the homogeneous materials for
this part is below the limit requirement of GB/T 26572.

O: TRz FEVITAE LA ITA BT R P & B I/EGB/T 26572 M€ IR 2R ELT @

X: Indicates that said hazardous substance contained in at least one of the homogeneous
materials used for this part is above the limit requirement of GB/T 26572.

X: S A R 55 16 S b 0 Bl 11 GB/T 26572805 ML 3R
QB e oo N 52 P 6 T LIS SRR (EPUP)

(electrical product should be marked this lab). [ & 1 4507402 7= i (1) 15 3 PR AR FH AR FR
(number 15 means the product environmental service life is 15 years).
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B AIHEHL S A S B (Food contact material information for product

KitchenAid Stand Mixer)

TR U I 5 SR A B P AR ™ by, A7 i B R A AR S B4 27 GB- 4806.1-2016
AR BB i 2 s E AR EOR, BAAE R WT

(Please use this product according to the user guide, food contact material complied
with GB 4806.1-2016 and other Nation food safety standards, see below table for

details):
T A A R i (Function) / | Frifk HVE
(Food contact material) AR (Standard) (Remark)
(Part name)
%8 AN i GB 4806.9-2016
(Metal) (06Cr19Ni10) (StnStl Bowl)
AN T GB 4806.9-2016
(06Cr19Ni10) (StnStl Flat
Beater & Dough
Hook)
AFN FIEME GB 4806.9-2016
(17Cr18Ni9) (Wire Whip)
R T GB 4806.9-2016 | ANfit EL A
53] =)
(415 aluminum die | (Wire Whip) RRAE s
cast alloy) (cannot
contact with
@ acidic food)
&*E”ﬁ“/f?}? BE SR PP GB 4806.9-2016 ﬁﬂ‘{ﬂf‘:%ﬂf‘ﬁ%,
Metal With | (380 aluminum die | (Flat Beater & | GB 4806.10-2016 | £
J cast with Interpon Dough Hook) (If coating fall
NTX MA029QF) off, suggest
change)

Bk Plastic) | JLEME

(Copolyester-
Tritan TX1501HF)
(CAS: 261716-94-3)

#F
(Pouring Shield)

GB 4806.7-2016

RN EirEam s GB 4806.7-2016
(Polypropylene (Flex Edge
PP1304E3) Beater)
FPEAR HPER Egio s GB 4806.11-2016
(Elastomer) (TPV Santoprene (Flex Edge
8271-65) Beater)

%(Remark): AZI P A DL R S AR, BV AT REA S AR R, DASEBR™ o

(Above food contact material applicable for all this product series, some food contact
material maybe not applicable for specific Product)
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BRI RERE

HSEEK
E i A 300 W
5KSM125 - 5KSM180 Z.%1]
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HE: 220-240 V
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Lot L AR
1B NI R EE, W%@%ﬁmﬁ°
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® ®
| 19

‘ ‘ W11389352A.indb 19 @ 11/22/2019 11:52:29AM‘ ‘



BT o [ T

£ & S\ HL
et i

I #B{E

Lot

1 fintes

FTMARE e ~ FT - FHBpTA B
2P - TR AI-F RO AR - DL
FORBR AR T RRACHS © 15708 R 1 R
BEPE SR R BRI

FATARERACHE ~ $T ~ PRE) - FTHiRE
TIEREEL ] ~ EAYERIRIRE R, > T8
W T HA RS » SRR U AT - i
PR S IRA T

4 | B BT

6 | HEHE -~ FUE

AT HFEwh s AT E S - I TRS
BEIFUIAN - FREARIEE B I EEE TR -
R SRR -

AT st (L) stT - FT5e
FRARHE ~ HIVERE DFRIEA AR & - S

8 | b -

WFT

T T ~ EEEIIERE -

FATHEAT/V BAPH - - S TIRART
£ -

RIS R o SDRPR R R  EAE BRI > 8] 0 DISKISHE 3 -
57 F19 - A KEEHIEIN - B8HEE 2 WAXT iSRG AMPELZH6 -

NEE =]
B Fiz
BT R &Y 0 1 HERE ~ WURETE - MR - #RE - R
SRR AT AR RS O ABES - TR

HES  AFSERAZ

G - EH ~ SREIRH - FbE
Fa o IOkE -~ EEEE - FAURER

A > TR A B
[Eijzik

e o @
)

-~ mEE - HEEE -~ B

A SERRILS o T {ER R -
20 |

‘ ‘ W11389352A.indb 20

11/22/2019 11:52:29AM‘ ‘



BT o [ T

‘ ‘ W11389352A.indb 21

£ & S\ HL

LB R

—_— ° 123650
—N see

L [

RPN | SRR 10" - HiE S
HiplEk -

TFRUEAT CREFE UNLOCK (@) fir# -
ZE A E Rk o

EH =/ . <

W‘/

SBIEERINLL - I F
BB -

HRENE | EEE 1 A1 245 o RS e

TI IR R e Bl

feS /(R EL

%
@D

IRFLAENL RPE S UNLOCK (fi#
i) AL EIHRTTHE, - $eTHE o REEIET
=HEE] LOCK (8E) rE » MURFF
HBILTHEE

FEFLENSK  I5HEFHE % UNLOCK
CRESH) A - AICERERE T ezt -
ESKHE TS » WUERE 2 E2)EE] LOCK

(BUE) A - FEREZ AT - as2ikst

FE RN R R 2R 5E -

i RGBT - a2 AR B E L E -

| 21

11/22/2019 11:52:29AM‘ ‘



BT o [ T

£ & S\ HL
TER/REC A SRR STEBAIE Y

= 1
=

ZihEk

FERRR IS8 2 BT 555 8 FHSHEAN
B k. )
ENASBBY. BGHRLS. %(@REQ

YR ¢ SRR 0" -
P a B -

EI (4
=
T

. . SR S o L3 R TAE ) L%
FOUERIHE UNLOCK (BB (L > | | e srie s sl - (R PRt
oAIE Al e RSk, - BERESREh Favey o

HREIRMS - EEEE 1 PRI 258 « TR
RUATRE[ BT - ZRIERZER N » R
Mg A -

B EFERERILS o A E AT o
22 |

‘ ‘ W11389352A.indb 22 @ 11/22/2019 11:52:29AM‘ ‘



BT o [ T

£ & S\ HL
BEPEE IR

S EL R - PSS NI R ARR RS - SR H T2 REER - 7
P as AR TARAYERE - SREEEAIE T o AR AAME I AR -

0 H <
— - “ﬁ
e

FETFHEN S < IR (A7) iR
BEZINEET + FRIETHEES - SO )]
(1t ) B2l - FPREHESRIE T - P iies
HECT IR » (5 NIRRT - A1
AR IAET T s

SRR EIE]"0" © RIS ARBERE
ik -

iE ARG o SPHE SRR SRR ES ST o A0 SFP B B e T AR R SRS IR -
MM ARREERHIEES - JRE ATRE R 25 B T SR 25 LAY ZZEL T RETEH -

@ B R S ®

WESHER | NHEESRHE 10" - )
PEXPPEUEL o 25T -
%E"%%ﬁﬁ%ﬂ:ﬁﬁ%ﬁ ~ FTESS A
E AR

BB © 1R LIRS
B HERT - WA
TN ©

B SFERFERILS » Al fER N -

| 23

‘ ‘ W11389352A.indb 23 @ 11/22/2019 11:52:30AM‘ ‘



®

£ & S\ HL

RENSRER | NI SN E 0" < 4R | | IBESERATRTED - EITIA o JRE

mEFU IS - [ETATLED © 3F NI PRI -
SR T E"

[ERSEE - AR RN OB AR st SR TAE BRI RO S AR o

T GEHREAE - FESE i j
Ehlomas e U BN - Easiit | | SRR A -
WU » SRR ER R a I -

MEETERHATS - WATE AT -
24 |

‘ ‘ W11389352A.indb 24 @ 11/22/2019 11:52:30AM‘ ‘



£ & S\ HL
I PEIT AR 0735

®

iE: ARBHEEE FMEDRE rT RS - DRI A E R TR - SEE AT AT AR

Lo XETIEHEHE -

o

G BB A TERA e
it - S REE EF E A A A
SRS VR AR o B
R, - S S bR T -

ERBHEHTERIE » 5778150 - fi
PEPERL S FERR LR IBERE - R 22N
L - AEBERENA RS DAL —
SR ©

B I

KitchenAid AT - FIA1 - Bdnip iFes eI 7] o AEIFTR - B 2

F GBI ARl A L -

LI | PRI e a0 - Hm G
BRI -

SIS TT [ R SN R o R TR
PETIH R -

‘ ‘ W11389352A.indb 25

| 25

®

11/22/2019 11:52:30AM‘ ‘



BT o [ T

‘ ‘ W11389352A.indb 26

£ & S\ HL

RS AN ORI S/
2B T IO EEERTLT © BIREI
SRIBEGEA A o KA T IERA I B -
bt AVEDRER A BRI R -

AL MU B2 sl XS RS > BRI
SEE[EE BB - R AR
EOEEVS LG

0 M

HFED | IR R E] 0" - AR
PR -

ST [ RSN L > R TR
FEALHIS R SR T LI - -

SR « JIRET R 5 [ s
el - R

iE ASREWEHEE R ERREN ) ES A NRE R R SRR -

26 |

11/22/2019 11:52:30AM‘ ‘



EEEENTTT ) - [ [

®ESER
ATE
=
fil RS
N AR E,
B DERREMRS.
TEERIER R,
TEERTEKE,

PETFRERARTSBIET. NREfA,

LA T GRSk o T~ SR - BET e - I

HZREH e G B - 1576 A0 G R P AT A ok - s T
FZ/ RS - IR - KFR FERK IS > NSRS >
FTRE RTRHYEIEREY) - VIR AOK T - Tt o VIR S I R S L

ERER | FTESA T HEBILEE -
FEADERVK IS T - A A
%gﬁ]ﬂiﬁ?ﬁ? » UV SR B

B EIERFRIS o ] EAy T -
| 27

‘ ‘ W11389352A.indb 27 @ 11/22/2019 11:52:30AM‘ ‘



AP HERR

= (|
Z 1 N JE R B S,
D ERIEHIES

B

FEEREKREZ,
PETFXERARTSBIET, NREfAE,

fi LB

[

FRATIZ

DR EABHEY L RIRRE
i

FEEGUET - ARBEREIT EIE > AR ARSI 1% T
AREREIAN S - BT IERHE -

WP B3R ER

BEIEEFHL - ES 0" B B AR R T %
P S Bl HY R -

GRS AT RE S HR SR

BAERMLPRE WL Hilas CHIR -

BRI AR S TAEA?

MR GABHNTELLE - 1BE

BB RS PRI ORRG 222 B IEE LIFPAIRA WS o5
&= BRI AR -

@ DT &5 -
TrasUFE Lo 10-15 ¥ > INEFERITIF - QARG
HHLS A REIE S » MIEHSH] 30 7y 5f - ZNSFFERTHTIT -
28 |

‘ ‘ W11389352A.indb 28

s - EEER

@ 11/22/2019 11:52:30AM‘ ‘



BT o [ T

RGBSR

PAUN RS ECR A BR T 78 b B KRS X ORS8RI TRR AT B X A S35 O Tl
KT FlIKitchenAidH B R HLIX 5 F 808 i &850 dhs F iz @ i+ IR K
xR oK B T AL .

% gi Kitchf;AidEiKitchenAid%?"Jﬂ&%EP'D*ﬁﬁ)ﬁ:ﬁ‘:ﬁ%%ﬁ%ﬁéﬁﬂﬁﬁ‘]iﬁﬁ%%?@f@ﬁ
EEEMY .

DIREME T REIE S T, S, U ks

FEVER VRIS Y, ABCR S AR BET,  BARIE & ifiKitchenAidfl & A xS
(KitchenAidHURETR1919) RFETEIL T (BIGEART A L. B , &
BRI =24 I BAR AT B SAT -

SERMRET M M & XBEHH

PEFENVERENTC A ROBAF: BT CID o JTERAS. fEREIR PSS | Tkla). Bk
Citst) . DL RNV Bl R T HOErEARE, (BFERE RN,
HILBR R, WHET IR b E, VLR IR ORI R .

2FEMIRET o M B SRR L~

RHEALELRE A TE 25 B HEAAR R T EA R, RS E IR A, BB ) A,
TR AL H, P LIRS EBOR MR

VERIRER= R B | BN | RS
®©  m TEgkE AW FRERNIEE | BEEE 0©
2O | JEER R T kR | HAbRE R

YY) WAL ) AFRHLRIEERLE. T 1k, TR OB MRERIUISk, FRHTESK
fUaEds. 2. Bk, B PR B TIHIRIT] SkaE, )8 THelt
AR, EFERENIRA, IR & 8, TR TR B, DGR IR ECRVE
IR ITEURIN R

ke MUBCA = B FE AT A SMETEN kAT 5 TRHRFLARI Fofr, DAA k¥ @pLECeE,
5% W KitchenAid A A5 (KitchenAidPLiETE1919) BB R E)E .

* FHERBHEHL © 5KSM3311XC, 5KSM95C, 5KSM125C, 5KSM150PSC, 5KSM165PSC,
S5KSM6583C, 5KSM7580XC

= ZH AL © 5KSB1585C, 5KSB5080C, 5KSB8270C, 5KSB4027C, 5KSB1325C,
5KSB1340C

= TP EHLELEHE © 5KPMS5C, 5KSM7590C

| 29

‘ ‘ W11389352A.indb 29 @ 11/22/2019 11:52:30AM‘ ‘



‘ ‘ W11389352A.indb 30 @

B BBBRBUOR

s - EEEe

P () 5 2= ARIREERE | ¥RIiREA
RO £ JEAEHE F17 i, 35109 J5 0 e AR
RS 52 A B R S B IR
BB it UERERITES A B 1 DL 23 ] 45
P AL R BRI B B B A TS
77 i Ty B i) AEEIEH LAE. mss
T 3B IRBE 0 (B BENLER A 08 ) 200 56 1 Todi,

HANE W — A 45

P FREAEE | G USRI, . PR AT
PR INRER | RREIER TR, SR

R R, 15 TRELH L, B0,

* PRSI | VR AT, A R A

" AN

U5 | R | e

K, MEMIEN | 7. ARy | DR

(E AL Wl | AR

RIBERER

FEEBMBIIAE: W Rt ARl IR
SRR, 0 R 2 TovA SR A RO S

AR ARSI S H

ARMEEIE: KitchenAid 72 & 1078 RUW AR EIEHA UG RS (BIEHEF RS |
BRI SEBR AL 5 A R0 AT
RS O B 2 T N o

Wit AN EREHLIAT)

WO SEAEE

AR A HEAT TR R, RAZ I8 2l S Bl

E, U2 7 41 v B A I TR 7S

EUE A, Bk UKltchenAldeKltchenAld’ﬁcQ’J

RGP AL RS REBOR, (HIZWE LA SR TR A

HEBIT R T P I A KitchenAid 5 J5 IF U 7 i 2 e 5 JE e 55 ZOR S, RT LUBRAR
PR THRPE, B HIE AL, R R B AR BT ) B S R A S5 rhote, SN AR

FUAF; RFLIRSS TP [ TREIN A 4 F =S TAE H N 58 gi iz TAE, BR 58 )a 3 i &
BEETE N, ARRE W H AR S o SEPRYEE I (8] R E ARG DL 2, 35 TH e
%m?%ZEE,Eﬂ+¢I¢EW*%&%@,MMwmw%%%%ﬁﬁﬁﬁﬁé%F

A S

AR e BRI T A U HKitchenAid TR I ISR B

30 |

11/22/2019 11:52:30AM‘ ‘



%Vﬁ%fﬁﬁ??ﬂ%&

CIFARFE P EORE X (AR RIS X RSN TSR
2. JFE hERE X K s i RS
3. AT RO SR 5 YA AT s AT RO KRR I
4. R REHIREA A
5. P EhI) BEEE ANERBIEEZA

6. PIH BB AMEIRULT B ek, 469 R PG IR iR, S HART
P AN . AR DHREARIRGE

7. ié;%ﬂ;lfgtchenAid RRA RSSO IRE . AEAS B T ™ s e A i i i 1)
[T R AR N

8. P IIAEE CELAREAIR T R WA IR HRFFEED W8 = b 8 it
PEORPTIE K™ ShtA

9. HLFE. K. JK%. HEEATIHUM E AR K TG s AR .

Pt ERAE LA 4L, BAR PLKitchenAid Bk Kitchen AidF £ ARk 45 oo i f 25 1 5 e
EEREOUN, HE REA RS . Z5H SR EE 2. (EIRAERTE 3 AR
ATLAGERE, GRS AR, BR iR EE6. 7. 8. 9. 1000 ik MR R B b DL
KitchenAid ki HARF 2 iR 5 b 0o 7] e EvR IR AL 4EB RS -

FE_EIRIGHLN, R IRSS oL B LRI 5 T = A LA H A S8 e AR, B 5EmESC
g‘ﬁ%ﬁ%’i@é‘?‘ﬁ'%ﬁ NP ST EE S Uy INERp S DM e 3 2 I E SR N V]

BIERGSBRAR T K

R4 #2k: 4000128733 / 021-61692552
MR WA 9:00-17:00 GGRETiH&ER. HEHKEERN
ARS5HEAE : mdl-aftersale-service-china@kitchenaid.com

KitchenAid$# 2 ik 55 O Hiuhlk K Bk R 77 =\

PE ML KitchenAidfil{s A A5 (KitchenAid¥LEG1919)

©2019 FAURA -
KITCHENAID FI & ZHEHALAY R AL ERIE AT AR AT -

[ 31

s - EEEe

‘ ‘ W11389352A.indb 31 @ 11/22/2019 11:52:30AM‘ ‘


http://www.mdl-aftersale-service-china@kitchenaid.com

EEEENTTT ) - [ [

KitchenAid

©2019 All rights reserved.
KITCHENAID and the design of the stand mixer are trademarks in the U.S. and elsewhere.

HALFTA
KITCHENAID I LAY 82 A = E A H AR 7RISR -

W11389352A 11/19

‘ ‘ W11389352A.indb 32 @ 11/22/2019 11:52:31 AM‘ ‘



