BOSCH

ZT1RE B YIRHEN]
(ZEERT L)

MUMPCV4S12 MUMPCX5S32

ZIRERYIBIEN (£8EEITHL)

Universal kitchen machine

[zh] AR

[en] Instruction manual

NET

R mARTFARRAMERRAS, FERERE

MyBOSch

13
30






User interface reference

English

OptiMUM

SCALE

8

Ib

SCALE ¥

OVERLOAD
UNDERLOAD

CREAM

>300 ml

>700 ml

EGGWHITE

YEAST DOUGH

ADD INGREDIENTS
HOLD ROTARY SWITCH ON M/A FOR 2s
SENSOR CONTROL PLUS
READY

TIME

TIMER

FINISH

TURN ROTARY SWITCH TO 0
FOR SCALE

FOR SENSOR CONTROL
FOR SETUP

STOP MACHINE

SETUP

LANGUAGE
BRIGHTNESS

SOUND

UNITS

GRAM

POUND

TO SAVE: © &+

SAVED

ERROR

ARM OPEN

CHECK BOWL

MOTOR OVERLOAD

RPREZE

254
pNIE
R

g

lb

BT
EEBH
BEETE
Jfics

>300 ml

>700 ml

oy

[iZ3 S| il
Ik
KRR FF RS AEM/ARY AL & (R EF 270
BRERT
HEE

Btis]

THATES

TR
e FF RO E
FFirE
FATERERE
HATix&
{FIETE
wE

BE

=E

ey — &

B
By
=
s
RE: O &+
RF

Hix

eSS FirE
B
BT R









M/A - -

N o o A~ W N = 29 O
[} [}

e, - 1'@\
i-‘."'.—.%‘; \7/ N ;\7/

[ 7
I'/ F ‘ .‘
"/
l’ﬂﬂ, \
1'g
7
P

/]
/
c







TIMER

Gl = 59 FIMISH
‘ TURH ROTERY
TIMER SWITCH TO @

D taMUM




DFtiMUM

HOLD ROTARY SWITC
OM Mfa FOR 2=

OF iU







“ <@> =» www.bosch-home.cn

MUZ9HA1,
MUZ9FWA1,
MUZ9PP1, ...
MUZ9VLP1, ...

MUZ9MX1,
MUZ9TM1
MUZ9VLA1
MUZzZ9cCcC1, ...

®







REMIENER  zh

RRAENER

AN UEREFEAA. ZISM%EFH:FHDI%E%F‘FEEFHEE’J?M?FWJD
IHE, B7RBEHRAINIE, = ﬁla” ZSE 23 M1

AN ZIEH T, BERTEABEBM, I fI—rM%EﬁH:HJDIHfMZHﬁ
Sk, BESEEETIERTEA, )""JIHﬂfFTFH:FH{’@Fﬁﬁ PN
Mfﬁ%ﬂl‘ﬁ SHARNE SHEMRE—RER. 7EHESERT

XPRAEZEm & EKR 2000 KU THZEAERYLEE,

EERLTA
FAHAEER A, FRERARABUSLUSER! Jlasiitiafh
NIEFRBT, E'l—rzliﬁﬂﬁzﬁ FEL, BEESTAYES IETJ%@%E’JM
12, AR RGN RIS R A A fUT A ST,
REE, @Eﬂﬁiﬁﬂﬁﬁﬂ’éﬂ’])\j:u&ﬁkzﬁ?&%h*ﬂ%ﬂlﬂﬂ’ﬂ\i
NENSZREEAVBARRNEERIES T, THREREAE SR
Wk, SEEHANS, STl EsiaaNsEs, 07
?%}J:jlifijﬁ'f’ﬁzﬁﬂﬁﬁo PR ) BB AN BRATER, JLEAE A
%Eﬂiﬁﬁ%*ﬂf%?%

BENAXREHK!

$ﬂa§1ﬂﬁbl_n;;&ﬂ/£ﬁ’]?§ﬂtﬁir'ﬁ%IﬁEEE’HﬁEE?,MEE?ﬁ
IR, BERNNCRAEREBSEMARST

_H‘ETE%%Hﬁiﬁﬁlﬁﬁﬁé?ﬁiﬂiﬂ’ﬂﬁm B ISR N AR
ﬁ_ﬁﬁﬁﬁ VBEBES, NPMIRHNERE, NARIINE
HAT, THBEEREE,

1‘ REEF EN X B EE . BRI R R

a8/
SHSETHERE (0BI) LT, BRETHE
e N o
T EAD RN AT R, AERETHE
B RN R E AN

E =
Emiﬁgi\_}

‘<}

S"JHFS"%S“%

ﬁm%mmﬂmgwwz*%

b

= i lin ki S5 BIRT: HBRENMAETER,
®£. DIFE /ﬁ/uz'g*ﬂ;%gﬁu

A EHER! . .

B EMREITP BRI S MNE a4 <8, N AS BRI,

(] f‘%if&ﬁﬁ’i%ﬁﬂlﬁ%fh?fﬁﬁ IMERN, MeIEFERINF, A2
Boila, B7AEREE,

m RAEREREEA. I?E%ZJ:&Q[EH SRIPECE LR,
TeeEATIE! FRAME (B, S FRERREFPE) i,
HiIRREAIREPIERMU R !

13



zh EE2L2HA

E&E1EiE1T, T8
= 1ﬁ%ﬂﬂﬂ§ﬁﬁl§-*ﬂl‘ﬁ1¢‘k 2

THY, IR7RFHREIB AR ETE A, 1R

B BHEmRE NN, TRENE, SE R REf
RHIZM, WaSREXNE NSRRI —REE, 15

'iﬂ 1 ﬂ{TlﬂIEo

M. ERFMIFRT,

FRYIE (40
AN R E At

BRIER

P15 BR 540 2= D BBt RO 452 AR ﬁtﬁﬁ:ﬁo

m BRI,
A BRER!
it ) LEIn B &,
A EE!

EEE MR EE @R,

o EDUJDIEQM RIZENRA, ZiLEKEEST AR, 157

TENES.

m BEXNETHEE, B, RE,

&R RTIRET,

TREZE RS, DB %R kAT

Bi%E LRI,

A EE!
BTEXMEREHIKEIREREFER A, SUHEESEAVES.

- EEMHER” 205 23 T

RELWETBERARIIGHTm, BB
ZEERT M —RNRABE. BE
BTREZERLIATERNER, BRERE
HRiLES,

www.bosch-home.cn
ANEIRIERNAMER A, Eitk, 7l
ERAIGARHHZNNEEER, EX
ERT, BRIARABENN EREFIR
HEFARARIRA P

14

AR

FREBINIRAVE oo 13
BELTETH e, 13
P BB e, 15
B RAERRT oot 16
BRI e, 16
EE AR e 18
T et 18
TEBAANTHBERIEERR e, 18
R (Bl F0E BT 28 AR EE AR oo 19
SensorControl Plus FIER.......coovve.... 20
FEEEESHME R e 21
B EFRIIE R e 22
BRI e 23
B e 23
R R e, 24
BERDT oo 24
B e 25
FRIE e 25
BRUBERERR oo 26
B e 28



R

H& X Bk

BEHA:

BaRABs (RE) GRAF
FARMPLE1295HEEMRAE20. 21#
HATITE:

GB 4706.1-2005
FAMELRAEERNTE FH18090:
BRAEXR

GB 4706.30-2008
FKAMELREBERNLE BFEVMAY
SRER

2EH-EPRSRE:

4008855888

E PRS- FHRFE:
careline.china@bshg.com
NG
www.bosch-home.cn
BEAREE:

BSEE 220-240 V~
(BBFE - $1%) 50/60 Hz
RE R 1400 W
MUMPCV4S12

R IES 1500 W
MUMPCX5S32

R~ 337 x 222 x 433 2%
(B x %8 x /&)

FramtiE  zh

SUIRERIE REI S MAS, ERTLEA
REIR S MR,
- E

7= it A
-
F
1 HEEFxX
a FB(TEHRTAT)
b BEEZIE
2 BEpuzd
3 EEE
4 ERm[/(BRE)
a TEBATRAO
5 RIRENER(ER)
a RENEBRIPE
6 EEEhER(LIE)
a EEhEERIPE
7 BENAEREEER
8 HipiEAME
BRIEAER
9 TheERE
a EEEIRRE
b RERE
10 8RR
PREwE
11 FEENBHD
12 £F
a EFEH
I8
13 Fls R
a ME&EELIRIANEFRPS
14 EWITEREK
a fE&EBIRHANERPSE
15 HFHEA
a E&EBHIRENRPS

* MIAEL T RE
AREI: HARBEMMHE G IR RIE MmN
B E .

15



zh  BEREAA

B R GEFR]

ERFIIERY, BLBaERLRF, B

FHIOBIREE TIFRIRLE,

xR

BEBITIRIFEIVLER

m EINTENAFTEMESHa%, Hik
EFREHBEME,

m BEFESHEEREUREEEHE
RFNR, = ER

B EREA, BEUEEEHRTRE
T, = HEMLF” S0 23 71

SHNEH

Bin

BB ARRIHE(RE, EBRIAER) .
Lt emEF A M EEFRE]. (NREA
5REhERE— BRI,

R=h2ER

- B

AHERRM 3 FARRIRHNS.

EWahaz, RE4)
TESMF(ARER) TR,

@

AIRENER, HE(5)
MfH(EEekEst) €A,

ERREE, LE(6)
MifH(BLekEr) TA.

RzhfRIFE (5a 1 6a)

BERERRER.

BXREMI—SHEE: = HE SR
%2811

16

BB

- BN
ETRFLEBRETRZE. BR. HIRESMNE
B, KXREETRLINEEATERR,
il

[ YEAST DOU|GH
HOLD ROTARY S| wiTCH oN

(&

~N

( AST DOUGH

4—
ON M/A FOR 2s

A UERX PR RIIES. = “RE”
0% 18 ;1T
TheeiRig
-
AH2EEF 3 2| 5 MR (FIVLELM
) , fELPLEAEIEE IR NI REFD
BohizRF.

&5 % SensorControl Plus/

&0 EF%EERE

GV ERES /1EF /IR [E

B* HEHZ/ATHEE/ EE

—  E&EFE/RVBIE

4+ SR EmE
* MINLEYTE
EEERE &/ O/ '
B—TARETUBRARERE. RERK
#ALLRHETIAIEE, FERTREEER
“OptiMUM”,
EREN: FRAFERMIREHTRIE. B
TERAFEMREZIIREINEE. BOERAY
ERENEER]) HITIRE,

E&XENEEFX —
o o

Hoheie T RIEFRFTRRNEE. B
B iEilaa R, SERRIEIRER
fEHAEI =, AVEGRRIERERIRE, &E
PRI 22 BL S BN 258, RimIiE
BN, FEEER=E.




T
M/A Z7E M/A BEEFAMAERIINEE:
EM)
BERFX(ERSR/IHR) . KRS
I ES N
AE SensorControl Plus(A) :
BohiAZEA e, BamiEFE,
FFXIGTIRE MIA, FEXNMIE
LRI, FRIEFREE MIA
HMEL, HEBEFEREE
kel O, ANERERHA.
= “SensorControl Plus B9fER”
215 20 71
O i/ =M
Q ‘BT (ERKE/EEE)
1.7 EELF
1. RE/I8
7. Z=E/|R
IH

- ER

TR
RTHHER, NEREMHERET.
RTHITEEHEYH,

FWITRR
RTHITER. EYrmRREEIE
B, W EREREE.

FEH
ERFREEFERANEE, &

1]
(1]
>

BRE AT TR EAECHH (20 B

BT, IIRAER) .

EEHEE

QA ATHHTHRBEGSMER
(AT ER)

12 RATHFREAEH

3  [ERREHERERKNEE

5-7 ERTEERERSEEAITER
PEEFFIRFTRCRL (A0 2E905m)
M/A f&HC SensorControl Plus T

B =» “SensorControl Plus Kif&
B” £0% 20 ;1

TEREE  zh

HMATR

FREHITIH IRE, EEUITERIL
EfR R R, MMiLECRIAR RERNEE
R, HFRTEMEBERIBERELCT, 15
BiZEE, = “MELRE” 2% 24 71

¥ s £§?

-
RheseEm L5s), BIFIEASET

TR, EEERA “B57" (Easy
Armlift) Ih&E, AIERBINEsE @ _LBEN,

BABNET

= E D

ANLERBEME T LB, BRI
ARAEESENBEEE—E, EFHETE
TR B £, FEnREEm LRAR BT
j"_l:

BAFRHIA
~EE
TEERPE LA THWRE, UETR
SEMTE,

BiR

BAILR: BTEFRAEENRIE,
P ES(EWDNER.

NHIA: mTRERLKRE BFITANR
FHLk, MIRzhER EERTIE,
BahEL&eR
- :@
MNBME: FHREEHEDHE

ZeR, BHRFEA—RIMENKE (&K
7125 [EXK) , RBEBENRTT; B&ER
PRE,

BOBREKE: BHBERE%, HitHEE
PREMKE, BREN—THIBIENT, 8
RELBESYIE,

BEIF7RAFENBE, BBRFEERE, 7]

BREBRRENY, RAEBBEESELLE,
BEZBNE
- E N =4@

MIETE: AHLBEEE BLU
2. BRI N E BEN T HEY i
BELKE,
RERYG

FREBESMRZERE, > “RERG
2% 24 1

17



zh BRI

EETIE

RENBAFE, TeERERRE L,
REBENFFRNKE,

BT, i BRA 2R,
BET(SETH) [RSEEEENES.
AR, LR, SEEENME,
SRS £ 7T O R PR B B BiE 2 Lk,
ENE A PHERBITES.

BE: 57T Fam L BsAN=R, BA
AT RES R IMITERRAIINAE. MBRER
MR E, BHERESRB.

R 3E

B RTRERRE, iR r T iEER B
EHMIE,

m BEEBELEL. KB EFB.

m BTRERBET ‘OptiMUM’,

AREW: EAVSRE—EHRENER

FIRE, BTRREIEHMEE, FHNEFN

B, MRTERE ERREBEER

“‘OptiMUM”,

m EEEHEGEE?@ O+, BEFIRRESRER
TF.

m BERFRE OM +.

ﬁ#ﬁi
BEERE-TRE O BHEEETUT
18E.

- LANGUAGE(BE)
BRREXFRTRRIES.

- SOUND(Z=)
ESEEE - NRAZIRAESR 6 KA

HiAE,
- BRIGHTNESS(ZE)
ETRR=E - MNEBEI=E 6 Ko
- UNITS(8fz) (Ao BFFERAINE)
FrEZSFTERAYEAAL -
5 (g) EE(Ib)

E&#ﬁ#&i
BERE + % — FRMENNE.

m ERZRFREON +, BERIETRER
I “SAVED"(fR#F) .

] {ﬁ%ﬁiﬁﬂf’ﬁé O M +. BEHENEEDS
RTFo

18

Tl REBES

m ERRERE O+, HIRERS
1T,

m BEMRFRE OM +.

m BEERTER O, HIETESGR.

LANGUAGE
ENGLISH

m EERTRE + = —,
MiEE.

m ERHRFRE O N+, BEEETER
HFRR “SETUP SAVED (EREERTE) .

SETUP
SAVED

HEBRATE

m ETNRBETESIERE.

m BERFREON+.
%=

B EREVERRES/O/B) Ebz—,
HIERREER OptiMUM  ALE, &#
REERRNER,

FREN: FRAREFXFRB AN S,

B ENRHSI R,

BEERFER

FEHtINThRERIBE A

A ZhER!
EANB TR EETIEZR, 1527

A RIREK,
B F BT

- AHBRETH,
EFEA,
- RBEEEFARHITIRE,
- SWEIRHETLEILEITRE, 48
BoeENERTA,
- R2EN, FUBRANBRIFEEEN
EWEER L.
EE:
- ENNICEE T —TRRMEER.
- RALEWBNEEDE, &AL,
EBSW: TIME'(RE) IhEEESRER
N%iﬂ%ﬂ,ﬁﬁMIMﬁ@#iTTE
L.



-

1. RIBMIES, EFT SRR,
TR M Emis—> T8 20
%17 71,

BIEFATENREE, BRIPSEE
BN

2. BEINIHIERHE T B A,

3. WTRERIRHE, BiefEEn T iEER
EALE,

A B8

INODBEEIEREE ! R TFIENF AR EE,

BRIEN2S

4, BERELEL, BETRREER
“OptiMUM”,

5. BiEEA X BAEEHIEA(-> “REH
B E2NFE 17| ,
BREEERTIME (RHa) , FUAH
¥ BN EiTHIN AT El,

EEE: HEAERBY 60 2L E, B

EANE RS “1:01:307,

6. BERINIEFRENIRE,

7. BiEEFXEZE O, EHFRsheETE
ZF1EE1T, REEREK.

8. WTREMIZH, BieEBIRAIK.

9. RIMBTE A EFE i, HEREEIR
oLk, BN,

10.m MiRE#ELRE, B ITAEMFA
1k, MIREIES EERTITE.

11 NIRENES BN IRENES =,

12 . FrE B4R B NI ElEE,
= SEE4P” 2018 23 7

EREW: U LUSA R FTHRHAIN A

S, MME T RRIERIETY 2 F0EINAE,

= “BiL” 2N%E 23 W

SURRCH
INTHAIE, ERISHAHEME K.
- B[

m HEBiTH, v EMECRHRTEE
ETHEEHP.

A 28!

AHEZEBITH, B FEREGHRSIET

WA, NMEEYEEN REA) BB

SIEFHA.

R EIFIERS 2R TVRERIEERR zh

- E &

1. MFERAERMAEE: KR X
BE O, BEZRWNRTLIFLLITIT,

2. BTERRRE, BiREERAZIK,

3. REHSEREZEMMTN. RTRK
%, KRB a TRERBEA L.,
ETREEER OptiMUM”, 4L T
£l

e} (811 7€ B 23 Bh RE RO 62 A
AN SR E AN AREN B, BEUT
BT

“TIME”(Rti8]) Theg

BREITAIM IR (8] (FRINRE) o BRI

T8, “TIME(AFE) ThEesaoBa.

EREM:

- WEEMIHEFEB TIMER (ERTES)
Inge, BR—TRE O,

- MEAMIBREEBREE “00.00", &
B{FRE O,

“TIMER”(XERS2S) Thee

REFENRTE, BEREELER, 5585

M BN 45, HIhREH AT IAZE R/

IeMiERTERMATEMZ TSNS

AfiE)) .

- E

HEEANES., ERER.

BwAXYZE. EREEER ‘OptiMUM”,

BTiIRE O, BEREBER “00:00%

BTRE + =5 — REREMNN TR

i8], W R E R R AR BE O] LA R (R R it &

MEBE, IRENIIRESE—ERESN

5 7§,

B HEEE T <A E TR A4,

BREE T RRE SRR 8 F A5G,

EFRREEILER, FEESFEREAAN

ZREDELENT, EREEET “FINISH

TIMER" (45 R ERTER) »

AREW: BREESE > “RE 80

$£ 181

8. R RFEBEET “TURN ROTARY SWITCH
TO 0" (K fiefe FF R ITEONLE) -

9. BiEEF*EZE O, BETEBET
“OptiMUM”,

10. 1R HEIRIE L.

11.% “TIMER”(FERYES) THEERUMNLE

PoNE

No o

19



zh SensorControl Plus RIfEA

12. FFESHEFERYENIIEES.
= SELHHEP” 2008 23 71

FEEE:

- BRBRBUSIWBRIFERE, &
f5: 1 4% 30 #: “01:30", ¥FLEEAT
B8 60 NI L, BEIINE RN
Bf: “1.01:307,

- BTERE + 3 — WUERAZERE RN
ol £t ig],

- B2 TIRE O LURIEERERINEE (R
BEEIEIT) HEFBH.

- BiEEFXAZE O UM T. RS/
Bt e B IRTE, FEEFHENEHEE
TR,

- RERE O UXATHBNE., BTRE
BER “00:007, “TIME“(Atia)) THEERE
BH.

EXRMIEHMEERTERER[IEE:

ETRE O, EREBEETR “00:007%,

% 2 TiRiE O LUEEREINEE,
BRRE R AR RO 8 FEIET R,
ERNEELER, ESaBEEe. BTF
BER “FINISHTIMER” (45 5R ERTSR) .
ERSEM:

- i&j; 2 TRE O S ERSBREHS

. BTN RIEAFAmT aME, &
?%Eﬁ%%%ﬁﬁ?%,#ﬁﬂ?%
nT,

BT RE + 5 — REFHAVIN LA E,

SensorControl Plus BI{EF
AV (ANETE) BEE
SensorControl Plus BEhiEF. R
EMEEINT, AV SHEREIFSCREZN
SISIEY=I=FES TR
BT SensorControl Plus BJLUERLTH
iR,
- CREAM(4X15H)

BT &£,
- EGGWHITE(ZR)

BB EBFIRMEA,
— YEASTDOUGH (B2E£ %)

Bl & & EmEE.

20

EEERF

m BTRE &, BRERER ‘CREAM”
(E9vd) .

mRTRE & FRE +/—. BHESET
IUTiERF:

CREAM>300m| #MITRE

(EYhM >300 2 300-700 ZEFHETH

7t) *

CREAM >700 ml EWITRE
(4E43H >700 2= 700-1500 EFHAEY3H
F) *
EGG WHITE TWITR%E
(EH) 2-12 N&EB
YEASTDOUGH #EE%
(B2FEEEmE) FCRIF0/0 T SEY
AT EIEMmE

=»> “SensorControl Plus
HIfER” 205 20 I

* NEBTERINEBTIAT ‘CREAM” (£

H) R _EERIEIN >300 mI”(>300 2

F) 3 S700mI"(>700 EH) . BRRERE

MR “0g”(0%2) » HEFTHETTHEN T

300 EFE| 1500 EA (8, BREERE

ERNIE, BEAVISIEBNERERENR

T, ERI S DRETRES, EEETR

EEANTG

FEED:

- BER{EHR SensorControl Plus BEhiERF
g1, KEEIMIASEITED 2 758, Y
RIRERZIINELER.

- REAEFCHEAENERETR
F“0g"(072) 3“0.001b”(0.00 &)
(MIREME) HEBRRERADD
INGREDIENTS (lEFEECH) [F1 REETE
[

- ﬁﬁg%ﬁ%ﬁ%ZKM%Hﬂ, bESyA (1P

- Bh# A SensorControl Plus BT
B, B EBEFTEMEH.

- SensorControl Plus XRMFHARI T A
MBEMIEEE) H#HITHE. TERATH
A A,

- FTARHHEEE. BEMNRS B
Fras YRS B FNRE R,



- OBEELBERERETIHLSE(Z 6 °C)
15" T, SensorControl Plus 7 &EiX
B R ERKER.

- BERAFRNETTRETTEIT R,

- FERASANYH S AENET RS
REBERIER,

- FIREYRIEAQR, REE
SensorControl Plus £k G A 8E5RN
¥, AKRRIFIE MR,

- BT SensorControl Plus &, &§1Y
WPE.

- YNEEUH SensorControl Plus, NG hE
BRXAZE O, Ak, HAARKERHE.

- EYRETUMAE, BBEEFXAESE
7 S(ATEYCHENER) 35 3 & (AT
mHE) , BERh#H—SMI, HEFAE
TSI E N LE,

- SensorControl Plus ;&% 21 THIED
B ITRIR BB,

~fl: #ET SensorControl Plus

HEE"

-

1. AERENHBAETWITEE,

2. BTRBIRE, BEEn TRER S
EALE,

3. BHERELELE, BRRER
R“OptiMUM’,

4. BREBFSEENF(2-12 MBE) .

5. ETIRE &, BErREBET
“CREAM”(&E4h3fh) . EREM: T
R EFEHRNNEIEE R “CREAM
>300 mI"(4EY5H >300 2H) . EFHR
TiRE &, ETRREKET ‘CREAM
>700 ml" (438 >700 ZF)

6. WTEE &. ETEBET EGG
WHITE”(ZER) .

EEREW: FTERNBEMFESRNN

23, FEER VLRI HITRE, £

KAESRED, BRREEEETE

R “——-—-—- T(PAEINEE) . BETREEBE

R0 g”(0 58) 3¢“0.00 Ib”(0.00 £5) (FM1%

EME) -

7. BEBERTEHREERY., ETRREEE
T “HOLD ROTARY SWITCH ON M/A
F;)l Fé ;)S"(ﬂ%ﬁﬁﬁﬁ?éfiﬂfl\/l/ AR EREF
2R o

8. BiEEFXAZE MIA, HEMWMIE LR
5 2 i,

FERER  zh

9. 2 ¥hfE, REFXEEMEE, HEMR
FIRREE MIA B L,
BE: EEAXEXREEE MA BB
ﬁJ};jM%n‘:EEENﬁELﬁ%E’\JEﬂEﬂT\
10. 2 REEE R “SENSOR CONTROL Plus”™,
SensorControl Plus 4N TAIETE,
11. EEREFERENISSE, 5558
Bk EMIsLE®, EnREEETR
“FINISH"(4538) »
FEEW: BEESE > R8N

5181

12. e A X EHHRE O, ERERET
“OptiMUM”,

13. & BIR Ak,

14.%%8 “EGGWHITE"(EH) MAEINIE
&R,

15. R SHEREMT RN ENEE.
= EENLYER” 2% 23 TT

FEZRGEA

AN (MNEME) BEETERR, AIHT

U RHIRIFR :

- MEEFRRE(TICRRMMEFE R
SEPEAIRE) .

- FRFAEMESEHEHE, HERER

E;&%E@JJDI%%&(ﬁéﬂiﬁurﬂ@%%ﬁﬁ%
=] o

FEEE:

- FPEREBELL S5 72(0.01 ) ASHET
B8, H7xE/)T 5 7%(0.01 ) A,
FERETRBTHIONELER,

- ANBEEERSE 4 TESEESR,
REEESERBSFEIHENEE—
MEE., FIEpRE L, FRE:SARER

HIEMRER, B2 ERSELEM
LR EAbAE,

- [EATERPE, THRETEZEIR
@g%%@ﬁﬁ%%ﬁﬁﬁ@%m%ﬁ
= °

- BE7EILFaE LB ANE, Bl
oS IMTT ELRAITNEE, WNFHRE
FYRNLE, FRERERB.

- FNHEER, FERFEEATRE
(VAZTEE) . FELLEAEBEZIRIE RN
Z, FEAERAEHE ETMEEAYE (N
RHEN. BREMS) .

- HEREMNERANBEERVE L (WK
BERETHMIOUE) .

21



zh  [HFRIRER

HERH

- B

1. EEEN.

2. BEEELE L, BEREER
“OptiMUM”,

3. BTIkE 5, B7BMIEVEE. ERE
OEh, ETRIEEEEREL:
e - "(JAZINEE) .

4. BRREEBESR 0g°(05) 3

“0.001b”(0.00%8) (MiREME) . FTE

REERME,

Hixlickl, HTERBERES.

FriamMIsiEFR E iR

BTRE 5, 57BMENE. BERR

BER “0g"(052) 2 “0.001b”(0.00 )

(RIREME) . TEREERIME.

8. WA, FILUAMANERAMRE
BIEC#)

RESEMIENENERR., = “THMI

BEROERR” &I0% 18 I

EEEW: wNIeMERE, BTERE 5,

ERRERENER “FORSCALE STOP

MACHINE"CHFEEMEN) -

MiREE

-

1. BTRE 5, 575EMEVS.
digd, BETREBSEEERBL:
- "(JAZINEE) .

2. BRREBER 0g"(05) K
“0.001b”(0.00 %) (MiREME) . FTE
REEETRE,

3. B RAEEET100g7(100 55)
50.201b7(0.2 ) (FMREME) .

4, EIIRE + % — REAENES
(50-3000 31./0.10-6.00 &) .

5. BREEH. SEFRNEEBEETER
RREL, #0“65g"(65%) ,

6. EEM 40g'(4072) FABITEEEMN
=EE, MREHD, EEFMAE
bR,

AREN: BREESE = “RE 2N
%18

7. EE2IXF 0g"(0%) (REELRER)

B, E5EBEL.

Neo

ERE

22

8. EBITIRE, FEESEBFEmE,
AREN: BREESE —» “RE 80
%18 T
BENEEBBEU—NREERT.
BHES 25 B, ERREET
“25g"(-2533) ,

B MERESEHERHERTESNARSIR
EUERR(G/O/B) Ehz—, N
32 TRREIETROptiMUM™ A LE,

Bt - B 45 R

BN AEBIEIMNE R H—RTIBIMHE
m, REBIRSEAINHRESHIIEE. HET
A BT R AR R N BT E
EEMEREETHIBER, IRTE
BNEFARSZHITEW, = W S0
5281

PR TIE

FHEMMEME AR ERTHE,

B EEVREFE, THERENETE L,

B BBEENIFENKE,

m EFR, EVVERMEETER TE.

= E M

1. TEAESTIE

2. B (ARWNR) MHFBEERA
B RE R TR,

3. A EIRNEBRMAERERTIE, MR
SRR 1.

4. EERHE(FAERNA) MEFEST
1€, 0% IThEe R BB s s M,

5. BEImEE(EHEA) WHERT
1€, N2t i,

BE:

B EIERBRNMELERS. dEeRE
BEir, = “Bir” £0E 16 ;T

B ESWERFERNIRSNEE 55 RS
RirzE.

B XTHEHMHA-—DPHESZST R, BS
DLABHE R AR BB B



B E T
BREATANSHASHMGZE, M

HEEE, - BN

A HaGEm!

- /ﬁ/ﬂﬁﬁ’lﬁ%/ﬁ*ﬁj"#ﬁﬂj

- IH%JTEENL/X/@‘T_I&MSEP ﬂ_’ﬂzﬁﬁﬁl}\
SRR

- BOERZESELES.

}EE'
BEEE A& B RS ET.
- T BEERRH. B =ZEEYIK.,
- BYERAEERASREEH,
- 1E%E,ﬁﬁﬁﬁmqﬂﬁiﬁﬂf1¢%ﬁ, 5]

8b AR
—Jﬁbnx a

Iﬁlnim

m BT IREIERRIF =,

B SERSRR R EEENNEEN SRR
s, REREET.

AERARETNIA

m EEARRAIA S E E
i, ETRIE, SEBRNETIER.

m BETHERT.

Rik

S
- 200-1500 & (")
B AEETHE, BRWITAERIETNH
?ﬁﬂé)l DHEHE 4 2 (RTCHEMNEREE
mE) .

EEEW: Al&A SensorControl Plus
m OERTH, BTITREEES

RN ELEER B Ehig .,
= “SensorControl Plus FI{ER” &0
E20m

1RE 4 2 6 5,
SEEEW: Al&H SensorControl Plus
BN ELRBER B ohig .

g5
- 2-120MEB

= “SensorControl Plus BYfER”
E 20

<
ZN

AN zh

v,

EREREA
§$ﬁh
NIEE
3 4 B ek
150 524
1 /NEEEWER
150 ZEH
50 TEER
WER, BERELEYN
TEFE 7, BETRREER (M

SEMBRIN) B 4 3 6 ngh, EEIRE
EALE,
m BiREFXEZE 18, AOFEYRE
BKE: 2x EXBIL
=t m e
E*ﬁla \/
MEE
200 250 SoHE
1/NEEERERSE —FITER
200-250 mEHHEANEEHH(ER)
500 FEE#H
1 /B REEH
150 EFHEFY
EHREBEL S50, AREREF TR, B
2 B 3 55,
BXE: 2% x EXEE
R R
E*ﬁla §
100-125 = #E
1 MNEE
1 j:E' K
— TR S FERER
250 I

FEMAEMEHLE D HE] 1 58,
1483

VEEE 2 1, BT MR RGP A R
125 REH(ER)

WER, FESLLEEY

wiE 21, AT EEBRAREHRER
FURHLE oo, REEE 6 14, Bl
#2330,

HFEM 500 FEAIE:

m AR 18, BEREIEERHTRH >
Do, REEFE I, B
29 3 2 4 534,

BKRE: 4x BEXRik

23



zh MAIAE

AEmEE
EXBik
- 500 Z=E#H

11 8E

80 EHNEYIH (ER)

80 TiE

200-250 EFE4

25 A 1 /\BEEH
—HITER

1 &L

VR 1Y, BEmEEIEETEREREY
Eoh, RIBIEE 3R, BHEHELY 3 E
6 75,

BKE: 3x EXBiL

EEEW: Al&A SensorControl Plus
RV ELEER B 5hiEF.
F 200
HEHHE
BEXaig
- 250 "IBE(H5 1)
- MEEMA 2 3| 3 BR(20-30 =) AKX
m EE 3R, BRERAEEY 33 54
BXRKE: 1.5 x 2EABiL
HEmA
Bt
3 I\EEH
2 hRtEh
VR 1Y, BEEEIEFE RS
¥ﬁﬁ,%%ﬁ%3%,ﬁﬁ#ﬁ4ﬁ
5 éj\ o

= “SensorControl Plus FIER” &0

- 500 SEE#
t, HEIRERARKE,

- 1000 SE# :>
660 ZEFRK

BKE: 1.5x BARiL

24

AR

A ShfER!

BEREELREZE, FARMAIA,
FE!

R/NBERATLER, REEERBELR
AIUFEEEE, TENSFERENIRKND
%4, TEEHMEMNRERESN 3 22X,
- E [

= ﬂmEﬁAM€ﬂﬁﬁﬁmﬁﬁmm&

o

m ERTERRE, BiREERAZIK,

m FEAFRETIR, ARF(10 2X) &I
B £+ 77 EAATT iR IR AL,

m ) T BRI BERIEE RS (555
1 BEARSERAT 1 2X) .
BBR $ 7 A E):
PP HRRIEE B AR 4R/,
BRIME $t 77 ¥ mh:
BRI HERYEE B 0K

m ERTERRE, BRREED TRER H
AL,

m WETAER., TEBRFNRER
BAH 3 BXK, WENERER,

m EFEEIIREERE, FRTERR
i, IhRhedrEBE.

m EAFRETR, BRF(10 2X) &K
R Et 7T AT R IR R A,

RERR

BHRERE

SEHRHMERBANFRDYE, NHEHR
WICHM EWBEEEERshas £, Biie
HECHEE TAMEL, TETBEHN

E‘EO

EHMENRERE

WreRR, ABNELTFIRS, BRE
BEEENTSBMEE. NBREH,
SRIEFEFF X BE O, EEIEHAL

SHRFRE

W RPREEERRESATFEIX
M, RATMEE—AMIESNanE.
ERER2XE
W?WQ%EEMﬂ%LN,ﬁiﬁm#%
B)) iz




SE

WAZERIEEXBSNBFIRER
RRIBRMNFE 2012/19/EU

(waste electrical and electronic
equipment — WEEE) #{T#riC. 1%
HIEEBERMEEAN R IEZE
EWFIBRAE.

BHEBEWEER, THRIANLGE
Vakim

R
ZIREHIRIEFNEHRE LERHENRE
HRE. ERIEE LIRS HE A TR

&E
)i'%u%ﬁﬁﬁﬁﬁﬁﬁo

XEHRK,
LIRBRIEFRHITEARER, BHALE
HE FIEIE.

WEENR. BARITEA,

zh

25



zh  WEHRR

W PR
AT FRAEEALATRLRRNDERENTE, BT LA S BARE,
SEFRSHKA,

FERRE B

BREARERMEM VS RZERIR, m EHE,

8. tEERE m RERiE KA L.

K., TETFE=ESE,

HEZARIBIT. RERFCENE. = ‘BERFZNE 24 7

EERE.

MBREEANBT ER—XNISXKE » FieEFXEE O, kHERMES.,
Ko B fa] KK m ALVIMIE,

m FENSRRANEENRE,

I E I, m FiEEFXAE O,
[ fﬁﬁi*ﬁﬁl?ﬂ%ﬂ, R hEde & 6 TR E 2 9iE
BHTSRIAR (HF) = BREFXRAE O, R BIRiE.
REE, R REE R R,
n HRERMSRARBMET T2 L,
TR RS, MARRREIEZE = BT
mE L. m ETRERRAF TS,
SREFMER, IERMEHE/NT BEMER 5 52(0.015) HERRE, TN
HERKREREE 5%(0.01%) . NERBNREERNESER,

Tk,

A ABEFE  HEEEFFRE M/IA BI4L

B SensorControl & _E{RIFAIRT B 52

Plus #2F, FBX K.

x.

SensorControl FoZTPEesONEL: B m 5N,
Plus &2, REEAEATIURI 1 ENERER.

BABERTAH, FEEZRS, m REGEREFEHEAETERETR

EBRREERADD 0 g”(0 32) 3“0.001b7(0.00 &)

INGREDIENTS” (FIgEME) HERFEERADD

(EFEHD . INGREDIENTS (&AL Rl EAHEEFR

Aol

AR R R R

ERROR BERl—XIMIERAH m BiREFXBEAE O, ki EREL.

MOTOR OVERLOAD  Etjal K4, m AVINIE,

(BB S AT m EEVIRAHNEENERE.

i) AV MEEFE, m BiRREFXEE O, kHBRE..
m OEVEEMEFEFANDBER,

AR, BERRME B, TRESBEVISE, BEA

BANEFRSER T,

26



HIEHPR  zh

FIRERIRER B

ERROR MERTELERGE, m EETER: BREDEERE
SCALE (FFEzstifE) (&/0O/B) Ehz—, BEFIETRE

ROptiMUM™ A LE,
m BREFXAZE O, R EREL,
B 210 HEER.
FEEZRME, RFERTEER, FlRERfTERNIE, 5k
ABATEFBRSER T,
FEE 2R = EIRTN, Mgk EELES LEA, MHREELE
BT ABITHRERNL L.
ANBEWHREITIE m IREBBRTANS.
BELEAFERTE m EEATTEEE, HBIX—K,

B2,
ERROR IRFEEEFTFF. m BieEAXRAZE O,
ARM OPEN (Hied% & il B IRTRERRE, ShieiEErm TR ER P
FETSERIETE) EALE,
ERROR MRS (M) m BiREFXEE O, kHBERE..
CHECK BOWL RFEE, m SRR SR K,
(HPE: M ERIERE) m BRERSRFEPEFTEPIE,
FOR SCALE FrERENZETHE m ERAFERZE, BEANSRE<AHE
STOP MACHINE(AFE EFFE. Fre=FLE,
EmE)
OVERLOAD MELRBHFESN m BEZETEE 5000 5 EAIEE,
(EETS) EMEREE(-990 7 m BZEHEE 990 Tl EHIECHL
SCALE Z 5000 32)
(FrEzsE=2ds)
HE
UNDERLOAD
(E=1T1%)
SCALE
(FrEgssEEd1R)
OVERLOAD BEEFMERIZETZNSZ 1 NRBEHRESETRACR,
(BEEdTS) /D RYER L, = “SensorControl Plus B9EA” &7
& £ 207
UNDERLOAD
(E=1T1%)
EfEA
SensorControl Plus
RIERT

27



zh Ptk

Bt

T BRERNEL RSB ERTN. BETRRIITEYT X, BaltdrgEsE
bR FI AR, Eitk, E&i7 Rl www.bosch-home.cn, BURSAD B PR HAVRERM
rEmiER.

e e [ww ]
- —.  MUZ9VL1 VA iR

Jfﬂiﬁ%jﬂ%m% mEREMBMIIAE. 124Kk
BERE

MUZ9VLP1 ZTHRERIEERE (WIHE 5 FEF)
BTREEE. X, ERRAZRMA, B
2N, B NRERTIZ, BRERKIGRA
EERE,
BTFEBEF. TEMEEMET.

MUZ9PP1 = AR
HI{EE R AN E &%,

MUZ9TM1 WEREFER
BTHEMIEEE. a4, Wi, B+
B, B B, FE. KR, K.
IRBHITTEAIE, ATHRERESHFEERE
ma. HIRE / RMIBERAE K Rk iR 5 MR AR AT /K
B, UREEMEBEIR,

MUZ9HA1 HRAY (SERSITHERBIELSE)
FATF R EERTR, LU /EBASE 4 HE Sk Y 5t
RTEHEE., BTHEEHeERE.

MUZ9MX1 itz 27
FBFfHEmel, fEXRRENGRE. f&E
B, UIEAKR, REFIGFEKEE, SIEH
HRHTNE T,

MUZ9ER1 TEMBAER(SEF)
AP R & Z AT 3500 STREEHEM,

28



MifF  zh

o<

MUZ9KR1

MUZ9FW1

MUZ9PP2

MUZ9sV1

MUZ9CC1

MUZ9PS1

MUZ9SC1

MUZ9BS1

MUZ9RV1

MUZ9AD1

ERERAT(SEF)
BB PR Z AT 3500 SeROBETH EHE,

SR
FTREERERIAZE, DU {FEA884-HEsA

Bt.

MUZ9HA1 1 MUZ9FW1 £ F§IEiELt
RTHEmERIR. 5 RN AL,

MUZ9HA1 1 MUZOFW1 & R M R IS 4
BT HETHMERHER . B 4 MAERIRE
R,

MUZ9VL1 ER1IT 28

BTEamiIRT.

MUZOVLL ERERTIATIE
BTFEBELETR, UHHEER.

MUZ9VL1 1 MUZ9VLP1 ER £
Supercut WE1 K 71&
BXRMNBEVIRERSER. $5&ES it
R A HEIEEZHBEM.
PR IR IS =

AMHELEBIE LT 2B

MUZ9FW1 KA (FFLTIE, 5 =X) .
MUZ9SV1 J5HER R,

MUZ9KR1 #BHHi ¥ m1

TN R
BTFREMIIFTL,

MUZ9RV1 £ R#}i5ie
EHAMSRE RIS, FIAMREN,

29



en Intended use

Intended use

This appliance is intended for domestic use only. Use the appliance
only for processing normal amounts of food and for normal amounts
of time for domestic use. Do not exceed permitted maximum
quantities. =% “Recipes” see page 43

The appliance is suitable for mixing, kneading and beating food.
The appliance must not be used for processing other substances
or objects. Additional applications are possible if the accessories
approved by the manufacturer are used. Only use the appliance
with approved genuine parts and accessories. Never use the
accessory parts for other appliances.

Only use the appliance indoors at room temperature and up to
2000 m above sea level.

Important safety information

Read and follow the instruction manual carefully and keep for later
reference! Enclose these instructions when you give this appliance
to someone else. If the instructions for correct use of the appliance
are not observed, the manufacturer’s liability for any resulting
damage will be excluded.

This appliance can be used by persons with reduced physical,
sensory or mental capabilities or lack of experience and/or
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. Keep children away from the
appliance and connecting cable and do not allow them to use the
appliance. Do not let children play with the appliance. Cleaning and
user maintenance must not be performed by children.

/\ Risk of electric shock and fire!

m The appliance may only be connected to a power supply with
alternating current via a correctly installed socket with earthing.
Ensure that the protective conductor system of the domestic
supply has been correctly installed.

m Connect and operate the appliance only in accordance with the
specifications on the rating plate. Do not use the appliance if the
power cord and/or appliance are damaged. Only our customer
service may repair the appliance, e.g. by replacing a damaged
power cord, in order to avoid hazards.

m Never connect the appliance to timer switches or remote-
controllable sockets. Never leave the appliance unattended while
it is switched on!
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Important safety information en

Do not place the appliance on or near hot surfaces, e.g. hobs.
The power cord must not come into contact with hot parts or be
pulled across sharp edges.

Never immerse the base unit in water or place it in the
dishwasher. Do not steam-clean the appliance. Do not use the
appliance with damp hands.

After each use, whenever the appliance is unsupervised, prior to
assembly, prior to disassembly, prior to cleaning and in the event
of an error, the appliance must always be disconnected from the
mains.

/\ Risk of injury!

Before replacing accessories or additional parts which move
during operation, the appliance must be switched off and
disconnected from the power supply.

Whenever the swivel arm is lowered, do not reach into the
housing to avoid your fingers or hands getting caught. Do not
adjust the swivel arm while the appliance is switched on.

Only use tools when the bowl is inserted, the cover is fitted and
the protective drive covers are in place! When using accessories,
fit the bowl, cover and drive covers according to the instructions!
While operating the appliance, never reach into the bowl or filling
shaft with your hands. Do not insert any objects (e.g. wooden
spoon) into the bowl or filling shaft. Keep hands, hair, clothing
and other utensils away from rotating parts. After switching off,
the drive continues for a short time. Wait until the drive has come
to a standstill.

Never use tools and accessories or 2 accessories at the same
time. When using the accessories, follow the individual operating
instructions enclosed.

When using accessories, observe the colour coding marked on
the drives and accessories.

A\ Risk of suffocation!
Do not allow children to play with packaging material.

A Caution!

We recommend that the appliance is never switched on for longer
than is necessary to process the ingredients. Do not operate

at no-load.

Your work surface should be easily accessible, resistant to
moisture, firm, flat, dry and large enough to prevent any harm
from splashing and to let you work unhindered.
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en Important safety information

/\ Important!

It is essential to clean the appliance thoroughly after each use or
after it has not been used for an extended period. =» “Cleaning and

maintenance” see page 43

Congratulations on the purchase of
your new Bosch appliance. You can find
further information about our products
on our website.

www.bosch-home.com

Our appliances continuously undergo
further development. For this reason
individual functions may differ from these
instructions. In this case check whether
a newer version of these instructions is
available on our website.
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Country of origin:

Slovenia

Exclusive distributor:

BSH Home Appliances (China) Co., Ltd.
20/F,21/F, CN International Mansion,
129 Zhongshan Road, Nanjing,

Jiangsu Province, PRC.

Applicable standards:

GB 4706.1-2005

Safety of Household and Similar Electrical
Appliances Part 1: General Requirements
GB 4706.30-2008

Safety of Household and Similar Electrical
Appliances — Particular Requirements for
Kitchen Machines

Careline:

4008855888

Service E-mail:
careline.china@bshg.com

Company website:
www.bosch-home.com

Technical specifications:

Electrical connection |220-240V~
(voltage — frequency) |50/60 Hz

Power rating 1400 W
MUMPCV4S12

Power rating 1500 W
MUMPCX5S32

Dimensions 337 x 222 x 433 mm
(Hx W x D)

Overview en

These operating instructions refer to various
models. An overview of the different models
can be found on the illustrated pages.

- Fig. [d

Overview
= Fig. I}
Base unit
1 Rotary switch
a llluminated ring (operation indicator)
b Setting dial
Release button
Swivel arm
Main drive (black)
a Opening for inserting tools
5 Front drive (yellow)
a Protective drive cover
6 Rear drive (red)
a Protective drive cover
7 Cable storage compartment or
cable reel*
8 Recesses for bowl

Control panel
9 Function buttons
a Function selection buttons*
b Setting buttons
10 Display
Bowl
11 Stainless steel mixing bowl
12 Cover
a Filling shaft

Tools
13 Professional flexible beating whisk
a Protective cap with eject buttons
14 Professional stirring whisk
a Protective cap with eject buttons
15 Kneading hook
a Protective cap with eject buttons

* Depending on the model

Note: Your kitchen machine comes with
additional accessories depending on the
model.

HWODN
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en Before using the appliance for the first time

Before using the appliance

for the first time

Before the new appliance can be used,
it must be fully unpacked, cleaned and
checked.

Caution!

Never operate a damaged appliance!

m  Remove the base unit and all
accessories from the packaging and
dispose of all packing materials.

m Check that all the parts are present and
examine them for obvious damage.
= Fig. A

m Thoroughly clean and dry all parts
before using for the first time.
=»> “Cleaning and maintenance” see
page 43

Parts and operating
controls

Colour coding

The drives have different colours (black,
yellow and red). This colour coding system
can also be found on the accessories. Only
use accessories for the drive with the same
colour.

Drives
= Fig.
The appliance has 3 different drives.

Main drive, black (4)
For using tools or for using
accessories with a bevel gear.

Front drive, yellow (5)
For using accessories with a yellow
connector.

Rear drive, red (6)
For using accessories with a red
connector.

®8 e

Protective drive covers (5a and 6a)
For covering unused drives.

Further information: =» “Accessories” see
page 48
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Display

- Fig. I}

Settings, information, error messages and
values are indicated on the display. Here,

long texts will run from right to left in order
to display them fully.

Example:

[ YEAST DOU|GH
HOLD RBTARY S| WITCH ON

G J

~N

( AST DOUGH
AST DOL
ON M/A FOR 2s

| J
The language in which the text is displayed
can be changed. =» “Settings” see

page 36

Function buttons

= Fig.

The appliance has 3 to 5 function buttons
(depending on the model), using which
special additional functions and automatic
programmes can be selected and adjusted.

SensorControl Plus /

&* -

Programme selection / Back
(O*  Timer / Selection / Back
;J*

Scales / Tare / Back
—  Reduce selection/values
-+ Increase selection/values

* Depending on the model

Function selection buttons & / ® /
Briefly pressing them will activate the
function selected. Press and hold to leave
the selected function. “OptiMUM” will
appear on the display again.



Note: The buttons are operated by gently
touching them with your finger. Wearing
kitchen gloves may impair the function of
the buttons. It is not possible to operate
buttons with objects (e.g. wooden spoon).

Rotary switch with =
illuminated ring O

= Fig. A
The rotary switch is used to select the
required speed, start an automatic
programme or to switch the appliance

off. The integrated illuminated ring lights
up during operation. The appliance will

no longer switch on if there is an error in
appliance operation, if the electronic fuses
trip or the appliance has a defect, and the
illuminated ring will light up.

M/A The setting M/A has two different
functions:

Standard (M):

Instantaneous switching

at maximum speed/fast. Hold down
switch for the required duration.

With SensorControl Plus (A):
Automatic regulation of the duration.
After activating the automatic setting,
set the switch to M/A and hold in
this position for a few seconds.

The switch will remain set to M/A
and will revert back to O after the
automatic programme has ended.
The appliance is switched off.

=»> “Using SensorControl Plus” see
page 39

O Stop / Switch off
QA Function “Folding in” at
minimum speed / very slow
1...7 Speed settings

1: low speed / slow
7: maximum speed / fast

Parts and operating controls en

<

Tools

- Fig. I}

Professional flexible

beating whisk

For stirring dough, e.g. cake mixture
or mousse. For folding in cream or
beaten egg white.

Professional stirring whisk
For beating egg white, whipping
cream and stirring light dough,
e.g. sponge mixture.

Kneading hook

For kneading heavy dough >
(e.g. yeast dough) and for folding in
ingredients which are not supposed

be chopped (e.g. raisins, chocolate chips).

Recommended speeds

Q.  For folding in and mixing different
ingredients gently (e.g. folding in
beaten egg white)

1-2 For stirring and mixing ingredients

3 For kneading heavy dough with the

kneading hook

For stirring and whipping ingredients

(e.g. whipped cream) with the

professional flexible beating whisk

or the professional stirring whisk

For using the tools with

SensorControl Plus = “Using

SensorControl Plus” see page 39

Re-adjustment of tools

The appliance is factory-set so the
professional stirring whisk almost touches the
bottom of the bowl to ensure that ingredients
are mixed together perfectly. If the tools
touch the bottom of the bowl or are too far
from it, the gap can be easily corrected.

=> “Re-adjustment of tools” see page 44
Swivel arm

= Fig. @
The swivel arm is moved up to

insert or to remove a tool or the bowl.

The swivel arm features an “EasyArm Lift”
function, which supports the upward
movement of the swivel arm.

5-7

M/A
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Bowl and cover

= Fig. Bl

The appliance comes with a special bowl,
which is securely attached to the base unit
through insertion and rotation. The cover

is secured to the swivel arm and opens
automatically when the swivel arm is raised.

Inserting and removing tools
= Fig. 3

The tools are equipped with eject buttons
on the protective cap which are used to
facilitate removal of the tools.

Insert tool: Insert the tool into the main
drive until it locks into place. The drive is
then covered by the protective cap.
Remove tool: Press both eject buttons
until the tool is released. Take the tool out
of the drive.

Cable reel
= Fig. :@
Depending on the model: The

appliance is equipped with an automatic
cable reel. Pull out the power cord in one
go to the required length (max. 125 cm) and
slowly release; the cord is locked.

Reduce cable length: Pull gently on the
cord and allow it to wind up to the required
length. Then gently pull the cord again and
slowly release; the cord is locked.
Important: Do not push the cord in by
hand. If the cord jams, pull out the cord all
the way and then allow it to wind up again.

Cable storage
compartment *!—@

= Fig.
Depending on the model: The appliance
is equipped with a cable storage
compartment. The length of the power cord
can be adjusted as required by pulling it out
or pushing it back.

Safety systems
The appliance has various safety systems.
=»> “Safety systems” see page 45

36

Preparation

m Place the base unit on a smooth, clean
and stable surface.
Pull the power cord out to the required
length.
Press the release button and raise
the swivel arm to the stop.
m Place the cover with the filling shaft at
the front on the main drive.
Insert the bowl. When doing so, use the
recesses on the base unit.
m Turn the bowl anticlockwise until it locks
into place.
The base unit is prepared for further use.

Important: Do not slide the appliance about
on the work surface as this may impair

the functioning of the scales. To move the
appliance, lift it.

Settings

m Press the release button and push the
swivel arm down until it locks into place.

m Plug the mains plug into the mains.

The appliance is switched on.

m  “OptiMUM” appears on the display.

Note: If the appliance is not used or

operated within a certain period, the display

will slowly fade and switch to standby
mode. “OptiMUM” will appear once again
when any button is touched.

m Press and hold buttons ® and + at the
same time until the configuration menu
is opened.

m Release buttons © and + again.

Selecting setting

m The following settings appear in
sequence each time button ® is briefly
pressed:
LANGUAGE
Language in which the display texts are
displayed.

— SOUND
Volume of the acoustic signals — setting
in 6 levels from off to loud.

— BRIGHTNESS
Brightness of the display — setting in
6 levels from dark to bright.



— UNITS (for models with scales)
Unit of display for the scales — grams (g)
or pounds (Ib).

Changing and saving settings

m The current setting is changed using the
button + or —

m Press and hold buttons O and +
simultaneously until “SETUP SAVED”
briefly appears on the display.

m Release buttons © and + again.

The changed settings are saved.

Example: Setting the language

m Press and hold buttons @ and + at the
same time until the configuration menu
is opened.

m Release buttons © and + again.

m Keep pressing button © until the
language selection appears.

LANGUAGE
ENGLISH

m Press the button + or — repeatedly
until the desired language is displayed.

m Press and hold buttons O and +
simultaneously until “SETUP SAVED”
briefly appears on the display.

SETUP
SAVED

m The language selection is shown on the
display.

m Release buttons © and + again.

The language selection is saved.

m Hold down one of the function buttons
(&/O/E) until “OptiMUM” appears on
the display. The appliance is ready to
use.

Note: If the appliance is switched on

with the rotary switch, the menu is exited

immediately.

Using without additional functions en

Using without additional
functions

A Risk of injury!

Do not insert the mains plug until
all preparations for working with the
appliance are complete.

— While operating the appliance, never
reach into the bowl or filling shaft.

— Do not operate the appliance without
the cover in place.

— Always wait for the drive to come to a
standstill before moving the swivel arm
or changing tools.

— For safety reasons, always fit the
protective drive covers on the front and
rear drive.

Important:

— Prepare the base unit as described
under “Preparation”.

— The appliance cannot be switched on
unless the bowl has been inserted
correctly.

Note: The function “TIME” starts
automatically with every use, counts the
ongoing processing duration and indicates
this on the display.

=> Image sequence

1. Depending on the processing task,
select the professional flexible beating
whisk, professional stirring whisk
or kneading hook =» “Tools” see
page 35. Insert the tool into the main
drive until it locks into place. The drive is
then covered by the protective cap.

2. Put the ingredients to be processed in
the bowl.

3. Press the release button and push the
swivel arm down until it locks into place.

/\ Risk of injury!

Carefully lower the swivel arm! Make

sure you do not get your hands or fingers

caught.
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Operatlng the appliance

Plug the mains plug into the mains.
“OptiMUM” appears on the display.

5. Set the rotary switch to the required
setting (=» “Recommended speeds”
see page 35). “TIME" appears on
the display and the elapsed processing
duration is displayed in minutes and
seconds.

Note: If the duration is 60 minutes or more,

hours are also displayed: “1:01:30”.

6. Process the ingredients until you
achieve the required result.

7. Turn the rotary switch to O. Wait
until the drive comes to a standstill.
Disconnect the mains plug.

8. Press the release button and raise
the swivel arm to the stop.

9. Turn the bowl clockwise until it can be
raised. Remove the bowl.

10. Press both eject buttons until the tool is
released. Take the tool out of the drive.

11. Take the cover off the drive.

12. Clean all parts immediately after use.
=» “Cleaning and maintenance” see
page 43

Note: Please also use our application

examples to familiarise yourself with

your new appliance and its functions.

=> “Recipes” see page 43

Adding more ingredients

More ingredients can also be added during

processing.

= Fig.[@

m  While the appliance is running, carefully
add more ingredients through the filling
shaft in the cover.

/A Risk of injury!

While operating the appliance, never reach

into the bowl or filling shaft with your hands.

Do not insert any objects (e.g. wooden
spoon) into the bowl or filling shaft.

=»> Image sequence [il

1. To add larger quantities or ingredients,
turn the rotary switch to O. Wait until
the drive comes to a standstill.
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2. Press the release button and raise
the swivel arm to the stop.

3. Add the ingredients directly to the bowl.
Press the release button and push the
swivel arm down until it locks into place.
“OptiMUM” appears on the display.
Continue processing your ingredients.

Using the time and
timer function

The appliance features a time and timer
function. The following functions are
available:

“TIME” function

Display of the elapsed processing duration

(standard setting). The “TIME” function

starts automatically once the processing of

food has been started.

Notes:

— Press button @ briefly during processing
to switch on the “TIMER” function.

— Hold button ® down during processing
to reset the display to “00:00".

“TIMER” function

Setting of a required duration. Once the
duration has elapsed, an acoustic signal
will sound and processing will stop.

The function may also be used without
processing food (e.g. for boiling or resting
times of food).

=> Image sequence Il

1. Prepare the appliance. Add ingredients.

2. Plug the mains plug into the mains.
“OptiMUM™ appears on the display.

3. Press button . “00:00” appears on the
display.

4. Set the required processing duration using

button + or —. The values will change

faster if the respective button is pressed

and held down. The set processing

duration will remain saved for approx. 5

minutes.

Set the rotary switch to the required setting.

The remaining duration will be shown

on the display and the countdown will

continue.

o o



7. Once the remaining duration has
elapsed, an acoustic signal will sound
and the appliance will stop processing
automatically. “FINISH TIMER” appears on
the display.

Note: Setting the acoustic signal
=> “Settings” see page 36

8. ,TURNROTARY SWITCH TO 0" appears on
the display.

9. Turn the rotary switch to O.

“OptiMUM” appears on the display.

10. Disconnect the mains plug.

11. Processing with the “TIMER” function is
ended.

12. Clean all parts immediately after use.
=> “Cleaning and maintenance” see
page 43

Notes:

— The duration is indicated on the display
in minutes and seconds. Example:

1 minute and 30 seconds: “01:30". If the
duration is 60 minutes or more, hours
are also displayed: “1:01:30".

— Press button + or — at any time to adjust
the displayed remaining duration.

—  Press button ® briefly twice to stop the
timer (the appliance will continue to run) or
to start it again.

— Turn the rotary switch to O to interrupt
processing. The remaining duration
remains saved and the countdown will
continue after the appliance is switched on
again.

—  Hold down button ® to switch the timer off.

“00:00" appears on the display. The “TIME”
function has been activated again.

Using the timer without processing food:

m Press button . “00:00" appears on the
display.

m Set the required processing duration using
button + or —.

m Press button ® briefly twice to start the
timer.

m The remaining duration will be shown
on the display and the countdown will
continue.

Using SensorControl Plus en

m  Once the duration has elapsed, an acoustic
signal sounds. “FINISH TIMER” appears on
the display.

Notes:

— Press button @ briefly twice to stop the
timer or to start it again.

— If food starts to be processed while
using the timer, the appliance will
continue to run until the remaining
duration has elapsed and then stop
processing automatically.

Using SensorControl Plus

Depending on the model, the appliance
may be equipped with SensorControl Plus
automatic programmes. Sensors monitor
the processing of the ingredients and switch
the appliance off once the pre-programmed
consistency has been reached.
The following automatic programmes are
available with SensorControl Plus:
— CREAM

Automatic preparation of whipped cream
- EGGWHITE

Automatic preparation of (beaten)

egg white
— YEAST DOUGH

Automatic preparation of yeast dough.

Selecting programme

m Press button &. “CREAM” appears on
the display.

m Press button & or buttons +/—.
The following programmes appear in
sequence:

Tool/Ingredients

CREAM Professional stirring whisk

>300 ml * 300-700 ml cream

CREAM Professional stirring whisk

>700ml * 700-1500 ml cream

EGGWHITE Professional stirring whisk
White of 2-12 eggs

YEAST Kneading hook

DOUGH Ingredients and quantities

according to the recipe
=> “Recipes” see page 43
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* For appliances with integrated scales,
the options “>300 mlI” and “>700 ml” are
not displayed for “CREAM”. “Og” flashes on
the display. If a quantity of cream between

300 ml and 1500 ml has been added,

the display shows the quantity and the
appliance automatically uses the correct
settings. If less or more cream is added, the
displayed weight will flash.

Notes:
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Before using the automatic
SensorControl Plus for the first time, the
kitchen machine must have been running
for at least two minutes to ensure that the
sensors function correctly.

Do not add ingredients until the program
has been selected and the scales
indicate “0g” or “0.00 Ib” (depending on
setting) or “ADD INGREDIENTS” appears
on the display.

If the appliance is switched on with

the rotary switch, the menu is exited
immediately.

When processing has been started with
SensorControl Plus, do not add any
more ingredients.

SensorControl Plus is only programmed
for the described tools and food

(in the specified quantities). Other
combinations are not possible.

The age, the temperature and the
contents of the ingredients affect the
time required and the result.
SensorControl Plus cannot produce
optimum results unless the eggs are
fresh or the cream has been cooled
(approx. 6 °C).

Cream which was previously frozen
cannot be whipped.

Cream which contains additives or
lactose-free cream can not produce
ideal results.

Do not add sugar, flavours or other
additives for cream or beaten egg white
until SensorControl Plus is complete.
The buttons are locked once
SensorControl Plus has started.

Turn the rotary switch to O to cancel
SensorControl Plus. A slight resistance
must be overcome for this.

If the result is not how you wish it to be,
turn the rotary switch to setting 7 (for
cream and beaten egg white) or setting
3 (for yeast dough) and continue to
process the ingredients until the desired
consistency is achieved.

Do not start SensorControl Plus a
second time with ingredients which have
already been processed.

Example: Making beaten egg
white with SensorControl Plus
—> Image sequence

1.

2,

3.

6.

Prepare the base unit and insert the
professional stirring whisk.

Press the release button and push the
swivel arm down until it locks into place.
Plug the mains plug into the mains.
“OptiMUM” appears on the display.
Separate the eggs (2-12 eggs).

Press button 8. “CREAM” appears on
the display.

Note: Models without a scale display
“CREAM > 300 ml”. Press button &
again. “CREAM > 700 m!” appears on the
display.

Press button &. “EGG WHITE” appears
on the display.

Note: If appliances feature integrated
scales, these are now calibrated. Individual
dashes appear in succession on the display
during calibration: “— — — — — ” (tare). “0 g” or
“0.00 Ib” appears on the display (depending
on the setting).

7.

Add the egg white to the bowl. “HOLD
ROTARY SWITCH ON M/AFOR 2s”
appears on the display.

Turn the rotary switch to M/A and hold
in this position for 2 seconds.

After 2 seconds the rotary switch is
automatically fixed in this position and
remains on M/A after being released.

Important: If the rotary switch does not
remain on M/A, it was not held for long
enough in this position.



10. “SENSOR CONTROL PLUS” appears
on the display. SensorControl Plus
monitors the processing.

11. Once the pre-programmed consistency
has been achieved, an acoustic signal
will sound and processing will stop.
“FINISH” appears on the display.

Note: Setting the acoustic signal
=> “Settings” see page 36

12. The rotary switch automatically switches
to O. “OptiMUM” appears on the
display.

13. Disconnect the mains plug.

14. Processing with the “EGG WHITE”
function is ended.

15. Clean all parts immediately after use.
=» “Cleaning and maintenance” see
page 43

Using the scales

Depending on the model in question, the
appliance may be equipped with scales.
The following applications are possible:

— Weighing the added ingredients
(either each ingredient individually or all
ingredients together).

— Pre-setting a desired weight and
counting down until sufficient ingredients
have been added (with audible
information signals).

Important:

— The scales display the weightin 5 g
steps (0.01 Ib). If less than 5 grams
(0.01 Ib) are added, the scales will not
provide correct measurement results.

— The appliance has 4 weight sensors
in the feet. The scales only supply
the correct results if all of the feet are
standing on a solid and level surface.
Do not put any cloths or other items
underneath.

— The worktop must not be subject to any
vibrations while the scales are being
used (e.g. by other activities or other
appliances).

Using the scales en

— Do not slide the appliance about on
the work surface as this may impair the
functioning of the scales. To move the
appliance, lift it.

— After switching on or resetting the
scales, they are calibrated for a brief
moment (tare). During this process, do
not touch the appliance or place any
items on top of it (e.g. wooden spoon,
tea towel etc.).

— Ensure that measuring jugs or
packaging are not lying on top of the
appliance (e.g. on the edge of the
filling shaft).

Weighing ingredients

—> Image sequence [{

1. Prepare the base unit.

2. Plug the mains plug into the mains.
“OptiMUM” appears on the display.

3. Press button @ and don’t touch the
appliance again.

Individual dashes appear one after each
other on the display during calibration:
e " (tare).

4. “0g” or “0.00 Ib” appears on the display
(depending on the setting). The scales
are ready.

5. Add ingredients. The scales display the
weight.

6. Start processing or put out other
ingredients ready for use.

7. Press button @ and do not touch
the appliance again. “0g” or “0.00 Ib”
appears on the display (depending on
the setting). The scales are ready.

8. Add all desired ingredients and weigh
them in this manner.

Process the weighed ingredients. =» “Using
without additional functions” see page 37

Note: If button is pressed while
processing food, “FOR SCALE
STOP MACHINE" appears on the display.
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Pre-setting the weight

=> Image sequence

1. Press button @ and don't touch the
appliance again.

Individual dashes appear one after each
other on the display during calibration:
- " (tare).

2. “0g" or “0lb” appears on the display
(depending on the setting). The scales
are ready.

3. “100g” or “0.20 Ib” appears on the
display (depending on the setting).

4. Set the required weight (50-3000 g /
0.10-6.00 Ib) using the + or — button.

5. Add ingredients. The quantity still
missing is shown on the display, e.g.
‘6o g”.

6. From “40g”, a recurring acoustic signal
sounds. The lower the remaining
quantity, the faster the acoustic signal
sounds.

Note: Setting the acoustic signal
=»> “Settings” see page 36

7. At“0g” (meaning that the pre-set
quantity has been added), the acoustic
signal stops.

8. If the pre-set quantity has been
exceeded, the acoustic signal will sound
continuously.

Note: Setting the acoustic signal

=»> “Settings” see page 36

The additional weight is indicated

with a minus symbol. If the quantity is
exceeded by 25 g, “-25g” is displayed.

m Either remove the excess quantity
added or hold down one of the function
buttons (8/O/& ) until “OptiMUM”
appears on the display.
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Using accessories

Your kitchen machine offers a number
of accessories that significantly extend
its functions. Depending on the model,
certain accessories are already included
in the scope of supply. If an accessory
is not included, it can be purchased

via trade stockists or customer service.
=» “Accessories” see page 48

Preparation for accessories

The base unit requires different preparation

depending on the accessory.

m Place the base unit on a smooth, clean
and stable surface.

m Pull the power cord out to the required
length.

m Prepare the base unit as shown
depending on the accessory.

= Fig. M

1. Preparation for tools.

2. Preparation for accessories on black
drive with bevel gear and accessory
used in place of the bowl.

3. Preparation for accessory on red drive,
for example blender or multi-chopper.

4. Preparation for accessory on yellow
drive without outlet opening for food,
e.g. multi-blender or citrus press.

5. Preparation for accessory on yellow
drive with outlet opening for food, e.g.
continuous-feed shredder.

Important:

m  Observe yellow, red or black marking on
drive and accessory. =% “Colour coding”
see page 34

m Always secure unused drives with
protective drive covers.

m See the separate instructions for the
individual accessory for all further steps.



Cleaning and maintenance

The appliance and the tools used must
be thoroughly cleaned after each use.
= Fig. M

A\ Risk of electric shock!

— Unplug the appliance before cleaning it.
— Never immerse the base unit in liquids
and do not clean in the dishwasher.

— Do not steam-clean the appliance.

Caution!

— Do not use any cleaning agents
containing alcohol or spirits.

— Do not use any sharp, pointed or metal
objects.

— Do not use abrasive cloths or cleaning
agents.

— Do not wedge plastic parts in the
dishwasher as they could become
permanently deformed!

Cleaning the base unit

m  Remove the protective drive covers.

m  Wipe the base unit and drive covers with
a soft, damp cloth and dry off.

Cleaning the bowl and tools

m You can clean the bowl, cover and
tools with a detergent solution and a
soft cloth or sponge, or put them in the
dishwasher.

m Allow all parts to dry.

Recipes

Whipped cream
- 200-1500 g

m  Whip the cream with m

the professional stirring whisk for 1%2

to 4 minutes at setting 7, depending

on the quantity and properties

of the cream.
Note: For models with SensorControl Plus,
use the automatic programme. =% “Using
SensorControl Plus” see page 39

Cleaning and maintenance en
Egg whites
— " 2-12 egg whites ‘(“))
m Beat the egg whites with

the professional stirring whisk for 4 to 6

minutes at setting 7.
Note: For models with SensorControl Plus,
use the automatic programme. =» “Using
SensorControl Plus” see page 39

)

Sponge mixture

Basic recipe

— 3eggs

— 3-4 tbsp hot water

— 150 g sugar

— 1 sachet vanilla sugar

— 150 g flour

— 50 g cornflour

— Baking powder if required

m Beat the ingredients (except the flour
and cornflour) with the professional
stirring whisk for approx. 4-6 minutes

at setting 7 until frothy.

m Turn the rotary switch to setting 1 and
spoon in the sifted flour and cornflour
within approx. %2 to 1 minute and mix.

Maximum quantity: 2 x basic recipe

Cake mixture

Basic recipe é

— 3-4 eggs

— 200-250 g sugar

— 1 pinch salt

— 1 sachet vanilla sugar or peel from
Y2 lemon

— 200-250 g butter or margarine
(room temperature)

— 500 g flour

— 1 sachet baking powder

— 150 ml milk

m  Mix all ingredients with the professional
flexible beating whisk for approx.

2 minute at setting 2, and then for

approx. 2-3 minutes at setting 7.

Maximum quantity: 2% x basic recipe
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Shortcrust pastry

Basic recipe
— 125 g butter (room temperature)

<

— 100-125 g sugar

- 1egg

— 1 pinch salt

— Alittle lemon peel or vanilla sugar

— 250 g flour

— Baking powder if required

m  Mix all ingredients with the professional
flexible beating whisk for about
Y minute at setting 2, then for about

From 500 g flour:
m Knead ingredients with
the kneading hook for

2-3 minutes at setting 6.

about %2 minute at setting 1, then
for about 3-4 minutes at setting 3.
Maximum quantity: 4 x basic recipe

Yeast dough

Basic recipe

>

— 500 g flour

- 1egg

— 80 g fat (room temperature)

— 80 g sugar

— 200-250 ml lukewarm milk

— 25 g fresh yeast or 1 sachet dried yeast

— Peel from %2 lemon

— 1 pinch salt

m Mix all ingredients with the kneading
hook for approx. %2 minute at setting 1,

then for approx. 3-6 minutes at setting 3.

Maximum quantity: 3 x basic recipe
Note: For models with SensorControl Plus,
use the automatic programme. =% “Using

Pasta dough

SensorControl Plus” see page 39
Basic recipe >

— 500 g flour

— 250 g eggs (approx. 5)

— 2-3 tbsp (20-30 g) cold water
as required

m Mix all ingredients for about 3 to
5 minutes at setting 3 until a dough
forms.

Maximum quantity: 1.5 x basic recipe
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Bread dough
Basic recipe
— 1000 g flour

— 3 sachets dried yeast

— 2tspsalt

— 660 ml warm water

= Mix all ingredients with the kneading
hook for approx. %2 minute at setting 1,
then for approx. 4-5 minutes at setting 3.

Maximum quantity: 1,5 x basic recipe

Re-adjustment of tools

/\ Risk of injury!

Pull out the mains plug before re-adjusting.
Caution!

Only re-adjust tools in small steps. It must
be possible to completely lower the swivel
arm, and when doing so, the tools should
not catch on the bottom or on the edge of
the bowl. The optimum distance between
the tools and the bowl is 3 mm.

=> Image sequence [6]

m Insert the professional stirring whisk and
check the current setting.

m Press the release button and raise
the swivel arm to the stop.

m Hold the tool with one hand. Release
the lock nut in a clockwise direction
using a spanner wrench (10 mm).

m Adjust the distance to the bowl by
turning the tool (1 whole turn corre-
sponds to a height adjustment of 1 mm).
Turn anticlockwise:

Distance to bowl is reduced.
Turn clockwise:
Distance to bowl is increased.

m Press the release button and push the
swivel arm down until it locks into place.

m Check the tool distance. The optimum
distance between the tools and the bowl
is 3 mm. Adjust if necessary.

m  Once the distance is perfectly adjusted,
press the release button and move the
swivel arm back.

m Hold the tool with one hand. Turn the
lock nut in an anticlockwise direction
using a spanner wrench (10 mm).
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Safety systems

Start lock-out

The appliance can only be switched on if
the bowl has been inserted and turned until
it locked into place, or if an accessory has
been secured to the main drive with the
bevel gear, and if the swivel arm is locked
into the lower position.

Automatic power-on safety lock
If the power is interrupted, the appliance
remains switched on, but the motor does
not start again when power is restored.
To switch back on, first turn the rotary
switch to O, and then switch on again.

Overload protection

The overload protection will switch the
motor off automatically during operation.
One possible cause may be processing
too much food at once.

Swivel arm protection device
The swivel arm will not unlock and move if
an accessory is fitted to the rear drive.

Disposal

Dispose of packaging in an environ-
mentally-friendly manner. This
appliance is labelled in accordance
with European Directive 2012/19/EU
concerning used electrical and
electronic appliances (waste electrical
and electronic equipment — WEEE).
The guideline determines the frame-
work for the return and recycling

of used appliances as applicable
throughout the EU. Please ask your
specialist retailer about current
disposal facilities.

1<

Guarantee

The guarantee conditions for this appliance
are as defined by our representative in the
country in which it is sold. Details regarding
these conditions can be obtained from

the dealer from whom the appliance was
purchased. The bill of sale or receipt must
be produced when making any claim under
the terms of this guarantee.

Changes reserved.
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Troubleshooting

In the following tables, you will find solutions for problems or faults which you can easily
rectify yourself. If a fault cannot be eliminated, please contact customer service.

Nothing shown on Appliance has no m  Check the power supply.

display. llluminated power supply. m Plug the mains plug into the mains.
ring is off.

Appliance cannot be

switched on.

Appliance does not A safety system was =» “Safety systems” see page 45
start. activated.
The illuminated ring

lights up.
Appliance switches off Too much food has m Turn the rotary switch to O. Disconnect
during use. been processed the mains plug.

either at the same Reduce the processing quantity.

time or for too long a m Allow the appliance to cool down to room

period. temperature.

Swivel arm was Turn the rotary switch to O.

opened. m Press the release button and push the
swivel arm down until it locks into place.

Bowl or bevel gear m  Turn the rotary switch to O. Disconnect

(accessory) has the mains plug.

become loose. m Tighten the bowl by turning until the stop.

m Tighten the bevel gear and close the
locking lever completely.
The swivel arm cannot An accessory is fited m  Remove accessory.

be opened. to the red rear drive. m Press the release button and open
the swivel arm.
The scales do not The quantity of Add at least 5 grams (0.01 Ib), otherwise

show any change in  added ingredients  the scales will not provide correct
weight even though  is less than 5 grams measurement results.
ingredients are being (0.01 Ib).

added.

The appliance does  The rotary switch

not start the selected was not held down

SensorControl Plus  for long enough in

program and switches the position M/A.

off again.

SensorControl Plus Models with scales: = Empty the bowl.

cannot be started. ingredients were m Select programme again.

"ADD INGREDIENTS"  added before m Do not add ingredients until the program
appears even though the scales were has been selected and the scales

the ingredients have  activated. indicate "0 g" or "0.00 Ib" (depending on
already been added. setting) or "ADD INGREDIENTS" appears

on the display.
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Too much food has been m  Turn the rotary switch to O. Disconnect

ERROR

MOTOR OVERLOAD

ERROR
SCALE

ERROR
ARM OPEN

ERROR
CHECK BOWL

FOR SCALE
STOP MACHINE

OVERLOAD
SCALE

or
UNDERLOAD
SCALE

processed either at the
same time or for too

long a period.

The appliance or one
of the accessories is

blocked.

Motor defective.

The scales do not work

properly.

Scales defective

The scale is exposed to

vibrations.

The appliance has been
slid on the work surface
before using the scales.

Swivel arm was opened.

Bowl or bevel gear
(accessory) has become

loose.

Scale is switched on
while the appliance is

running.

The measurement
result is outside the
measurement and
display range of the

scales (-990 g to
5000 g)

the mains plug.

m Reduce the processing quantity.

m Allow the appliance to cool down to
room temperature.

m Turn the rotary switch to O. Disconnect
the mains plug.

m Check appliance/accessories and rectify
the blockage.

If the message appears continuously, the

motor may be defective. Please contact the

customer service.

m To reset the scales, hold down one of
the function buttons (&&/®/&) until
“OptiMUM” appears on the display.

m Turn the rotary switch to O. Disconnect
the mains plug.

m Try again after approx. 30 min.

If the message appears continuously, the

scales may be defective. Please contact the

customer service.

Do not use the appliance on worktops when

e.g. a dishwasher is running underneath.

m Lift the appliance and set down again.

m Reset the scales and try again.

Turn the rotary switch to O.

m Press the release button and push the
swivel arm down until it locks into place.

m Turn the rotary switch to O. Disconnect
the mains plug.

m Tighten the bowl by turning until the
stop.

m Tighten the bevel gear and close the
locking lever completely.

m Switch the appliance off and wait until it

stops before using the scale.

m Do not add more than 5000 g of
ingredients.

m Do not remove more than 990 g of
ingredients.
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en Accessories

Too much or too little m Add ingredients according to the
of the ingredients was specified quantities.
added for the selected =% “Using SensorControl Plus” see

OVERLOAD

or

UNDERLOAD

when using
SensorControl Plus

programme.
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Accessories

Accessories and spare parts can be purchased via trade stockists or customer service.
As the product range is being constantly extended, it is possible that there are additional
accessories which are not listed here. In this case, go to www.bosch-home.com to see

the latest accessories that are available.

Accessories Designation |Description

48

MUZ9VLA1

MUZ9VLP1

MUZ9PP1

MUZ9TM1

MUZ9HA1

Continuous-feed shredder
For cutting, shredding and grating fruit,
vegetables and other foods.

Multi-blender with citrus press

For chopping herbs, vegetables, apples and
meat, for grating carrots, radishes, cheese, nuts
and chilled chocolate.

For squeezing oranges, lemons and grapefruits.

Pasta press
For making sheets of dough and tagliatelle.

Multi-chopper set

For grinding and chopping small quantities of
spices, cereals, coffee or sugar.

For cutting and chopping meat, fish, hard cheese,
herbs, fruit, vegetables, nuts or chocolate.

For mixing liquid or semi-solid food, for cutting/
chopping raw fruit and vegetables, frozen fruit
and puréeing food.

Meat mincer with sausage stuffing and
kebbe attachment

For cutting fresh meat for steak tartare or
meat loaf. For stuffing sausages. For making
dough or minced meat pockets.



Accessories en

Accessories Designation |Description

O

MUZ9MX1

MUZ9ER1

MUZ9KR1

MUZ9FW1

MUZ9PP2

MUZ9SV1

MUZ9CC1

MUZ9PS1

MUZ9SC1

Blender

For mixing drinks, puréeing fruit and vegetables,
preparing mayonnaise, chopping fruit/nuts and
crushing ice cubes, for puréeing and mixing
soups and sauces.

Stainless steel mixing bowl with handles
The bowl can be used to process up to 3500 g
cake mixture.

Plastic mixing bowl with handles
The bowl can be used to process up to 3500 g
cake mixture.

Meat mincer
For cutting fresh meat for steak tartare or
meat loaf.

Pasta inserts for MUZ9HA1 and MUZ9FW1
For making pasta. 5 different shapes available.

Whirl insert for MUZ9HA1 and MUZ9FW1
For making whirls. 4 different shapes available.

Dicer for MUZ9VL1
For cutting food into cube shapes.

Chipper disc for MUZ9VL1
For slicing raw potatoes for chips.

Professional Supercut reversible disc for
MUZ9VL1 and MUZ9VLP1

For cutting fruit and vegetables into thick or thin
slices. Particularly suitable for very soft or very
fibrous food.
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Accessories

Accessories Designation |Description
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e

MUZ9BS1

MUZ9RV1

MUZ9AD1

“Baking Sensation” accessory set
The set contains the following parts:
MUZ9FW1 meat mincer

(with perforated disc medium, 5 mm),
MUZ9SV1 whirl insert,

MUZ9KR1 plastic mixing bowl.

Shredding attachment
For cutting up and shredding food.

Bevel gear for MUZ9RV1
Available separately if no bevel gear of another
accessory is available.



Kundendienst — Customer Service

DE Deutschland, Germany

BSH Hausgerate Service GmbH
Zentralwerkstatt fiir kleine Hausgeréate
Trautskirchener Strasse 6-8

90431 Nirnberg

Online Auftragsstatus, Filterbeutel-
Konfigurator und viele weitere Infos unter:
www.bosch-home.com
Reparaturservice, Ersatzteile & Zubehor,
Produkt-Informationen:

Tel.: 0911 70 440 040
mailto:Kleingeraete@bshg.com

AE United Arab Emirates,

Sanfalh A3 alh o LaYl
BSH Home Appliances FZE
Round About 13, Plot Nr MO-0532A
Jebel Ali Free Zone - Dubai
Tel.: 04 881 44 01
mailto:service.uae@bshg.com
www.bosch-home.com/ae
*Sun-Thu 8am to 5pm (exclude public holidays)

AL  Republika e Shqiperise, Albania
Elektro-Service sh.p.k

Rruga Kasem Shima, Kodi postar-1050
Prane Ures Mezezit

1023 Tirane

Tel.: 4 227 8130; -131
mailto:info@elektro-servis.com
EXPERT Service

Rruga e Kavajes,

Kulla B Nr 223/1 Kati |

1023 Tirane

Tel.: 4 480 6061; 4 227 4961

Cel: +355 069 60 45555
mailto:info@expert-servis.al

AM  Armenia, Zujwuulnib
ZIG ZAG LLC

Charenci str. 25

Yerevan 375025

Tel.: 010 55 60 10
mailto:service@zigzag.am
www.zigzag.am

AT  Osterreich, Austria

BSH Hausgerate Gesellschaft mbH
Werkskundendienst fiir Hausgerate
Quellenstrasse 2a

1100 Wien

Online Reparaturannahme, Ersatzteile und
Zubehdr und viele weitere Infos unter:
www.bosch-home.at

Reparaturservice, Ersatzteile & Zubehor,
Produktinformationen

Tel.: 0810 550 511*
mailto:vie-stoerungsannahme@bshg.com
*Wir sind an 365 Tagen von 07:00 bis 22:00 Uhr
fiir Sie erreichbar.

AU  Australia

BSH Home Appliances Pty. Ltd.

Gate 1, 1555 Centre Road

Clayton, Victoria 3168

Tel.: 1300 369 744*
mailto:customersupport.au@bshg.com
www.bosch-home.com.au

*Mon-Fri 24 hours
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AZ  Azirbaycan Respublikasi,
Azerbaijan

Baku Service Company MMC

Azadliq Pr. 116

Baku

Tel.: 12 530 90 35

mailto:info@bakuservice.az

www.ser-cen.az

Yurd Service MMC

50, Bakikhanov Str.

Baku, AZ1007

Tel.: 12480 33 01

mailto:info-service@yurd.az

www.yurd.az

Optimal Elektronika MMC

Hasanoghlu 7B

Baku, AZ1072

Tel.: 12 954

mailto:STMS@optimal.az

www.optimal.az

BA Bosnai Hercegovina,
Bosnia-Herzegovina

“HIGH” d.o.o.

Gradacacka 29b

71000 Sarajevo

Tel./Fax: 033 21 3513

mailto:centralniservis@yahoo.com

BE  Belgique, Belgié, Belgium
BSH Home Appliances S.A. - N.V.
Rue Picard 7, box 400,
Picardstraat 7, box 400

1000 Bruxelles — Brussel

Tel.: 02 47570 01
mailto:bru-repairs@bshg.com
www.bosch-home.be

BG Bulgaria

BSH Domakinski Uredi Bulgaria EOOD
Business center FPI, floor 5,

Cherni vrah Blvd. 51B

1407 Sofia

Tel.: 0700 208 17
mailto:informacia.servis-bg@bshg.com
www.bosch-home.bg

BH  Babhrain, ;pall Adlas
Khalaifat Est.

BLD 898, R 533, TASHAN 405
Manama

Tel.: 01 740 05 53*
mailto:service@khalaifat.com
*Sat-Thu 7am to 5pm (exclude public holidays)
BY Belarus, Benapycb
00O “BCX BbiToBasi TexHuka”
Ten.: 495 737 2961
mailto:mok-kdhi@bshg.com

CA Canada

BSH Home Appliances Ltd.

Tel.: 800 944 2904
mailto:bosch-canada-questions@bshg.com
www.bosch-home.com/us

CH  Schweiz, Suisse,
Svizzera, Switzerland

BSH Hausgerate AG

Bosch Hausgerate Service

Fahrweidstrasse 80

8954 Geroldswil

Reparaturservice, Ersatzteile & Zubehor,

Produktinformationen

Tel.: 0848 888 200

mailto:ch-service@bshg.com

mailto:ch-spareparts@bshg.com

www.bosch-home.ch

CN  China, FE

BSH Home Appliances Service Jiangsu Co. Ltd.
19F, Jinling Asia Pacific Tower,

No.2 Hanzhong Road, Gulou District,
210005 Nanjing, Jiangsu Province

Service Tel.: 400 8855 888*
mailto:careline.china@bshg.com
www.bosch-home.cn

‘phone rate depends on the network used

CY Cyprus, Kitrpog

BSH Ikiakes Syskeves-Service

39, Arh. Makaariou Il Str.

2407 Egomi/Nikosia (Lefkosia)

Tel.: 777 78 007

mailto:EGO-CY CustomerService@bshg.com

CYN Turkish Rep. Of North Cyprus
Argas Limited Company

37 Osman Pasa Cad. K. Ciltlik
Lefkosa

Tel.: 0228 40 70
mailto:argas.teknik@yar-group.com
Semson Ticaret Sti. Ltd.

Bedrettin Demirel Cad. no 17

Girne

Tel.: 0816 04 94
mailto:m.defterali@ercantangroup.com

cz  Ceska Republika, Czech Republic
Vice informaci (napf. zaruéni podminky,
prodlouzena zaruka aj.), naleznete na
webovych strankach www.bosch-home.com/cz/
nebo nas kontaktujte na +420 251 095 511

BSH domaci spotiebice s.r.o.
Radlicka 350/107¢

158 00 Praha 5

Prijem oprav

Tel.: +420 251 095 043
mailto:opravy@bshg.com

DK  Danmark, Denmark

BSH Hvidevarer A/S

Telegrafvej 4

2750 Ballerup

Tel.: 44 8980 18
mailto:BSH-Service.dk@bshg.com
www.bosch-home.dk

EE  Eesti, Estonia

Renerki Kaubanduse OU
Tammsaare tee 134B (Euronicsi kaupluses)
12918 Tallinn

Tel.: 0651 2222
mailto:klienditeenindus@renerk.ee
www.renerk.ee

Eliser OU

Mustamae tee 24

10621 Tallinn

Tel.: 0665 0090
mailto:hooldus@eliser.ee
www.kodumasinate-remont.ee

ES Espaia, Spain

BSH Electrodomésticos Espafia S.A.
Servicio Oficial del Fabricante
Parque Empresarial PLAZA,

C/ Manfredonia, 6

50197 Zaragoza

Tel.: 976 305 713
mailto:CAU-Bosch@bshg.com
www.bosch-home.es

FI Suomi, Finland

BSH Kodinkoneet Oy

Itdlahdenkatu 18 A, PL 123

00201 Helsinki

Tel.: 0207 510 705*
mailto:Bosch-Service-FI@bshg.com
www.bosch-home.fi

*Soittajahinta on kiinte&sté verkosta ja matkapu-
helimesta 8,35 snt/puh + 16,69 snt/min.



FR  France

BSH Electroménager S.A.S.
Service Aprés-Vente

26 ave Michelet — CS 90045
93582 SAINT-OUEN cedex
Service interventions a domicile:
0140101100

Service Consommateurs:
0892698 010 FraveekiCdl |
Service Pieces Détachées et
Accessoires:

0892698 009 FeXWLLl |
mailto:serviceconsommateur.fr@
bosch-home.com
www.bosch-home.com/fr

GB  Great Britain

BSH Home Appliances Ltd.

Grand Union House

Old Wolverton Road

Wolverton

Milton Keynes MK12 5PT

To arrange an engineer visit, to order spare
parts and accessories or for product advice
please visit

www.bosch-home.co.uk

or call Tel.: 0344 892 8979*

*Calls are charged at the basic rate, please check with
your telephone service provider for exact charges.

GE  Georgia, tulsumppmes

Elit Service Ltd.

Vake-Saburtalo district,

Intersection of Al. Kazbegi ave.

and Kavtaradze Str. 0186

Kavtaradze str. 1

Thilisi

Tel.: 32 300 020

mailto:info@es.ge

GR  Greece, EAAGg

BSH lkiakes Siskeves A.B.E.

Central Branch Service

17 km E.O. Athinon-Lamias & Potamou 20
14564 Kifisia

TnAépwvo: 210 4277 500; -701
mailto:nkf-CustomerService@bshg.com
www.bosch-home.gr

HK Hong Kong, &%

BSH Home Appliances Limited
BANREEE ARS8 R AE 231207 E
Unit 07, 23/F, CDW Building,

388 Castle Peak Road,

Tsuen Wan, New Territories,

Hong Kong

Tel.: 2626 9655 (HK)

Toll free 0800 863 (Macao)
mailto:bosch.hk.service@bshg.com
www.bosch-home.com.hk

HR  Hrvatska, Croatia

BSH kuc¢anski uredaji d.o.o.

Ulica grada Vukovara 269F

10000 Zagreb

Tel.: 01 5520 888
mailto:informacije.servis-hr@bshg.com
www.bosch-home.com/hr

HU  Magyarorszag, Hungary

BSH Haztartasi Késziilék Kereskedelm Kft.
Arpad fejedelem utja 26-28

1023 Budapest

Call Center: +06 80 200 201
mailto:BSH-szerviz@bshg.com
www.bosch-home.com/hu
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IE Republic of Ireland

BSH Home Appliances Ltd.

M50 Business Park

Ballymount Road Upper

Walkinstown

Dublin 12

To arrange an engineer visit, to order spare parts
and accessories or for product advice please call
Tel.: 01450 2655*

www.bosch-home.ie

*Calls are charged at the basic rate, please check with
your telephone service provider for exact charges.

IL Israel

C/S/B/ Home Appliance Ltd.

1, Hamasger St.

North Industrial Park

Lod, 7129801

Tel.: 08 9777 222
mailto:csb-serv@csb-ltd.co.il
www.bosch-home.co.il

IN India, Bharat, #l{ci

BSH Household Appliances Mfg. Pvt. Ltd.
Arena House, Main Bldg, 2nd Floor,

Plot No. 103, Road No. 12,

MIDC, Andheri East

Mumbai 400 093

Toll Free 1800 266 1880*
www.bosch-home.com/in

*Mon-Sat 8am to 8pm (exclude public holidays)

IS Iceland
Smith & Norland hf.
Noatuni 4

105 Reykjavik

Tel.: 0520 3000
WWW.SMINor.is

IT Italia, Italy

BSH Elettrodomestici S.p.A.
Via. M. Nizzoli 1

20147 Milano (M)

Tel.: 02412678 100
mailto:info.it@bosch-home.com
www.bosch-home.com/it

JO  Jordan, ¥/

Diab Qawasmi & Sons Co.
Khaled Ben Al-Waleed Street,
Jabal Al Hussein (11121),
P.O. Box 212292

Amman

Tel.: 06 465 8505, -2650

Tel.: 79 110 3430
mailto:boschjo@yahoo.com

KG  Kyrgyzstan, Keipribiz Pecny6nukacs!
OcOO Alfa Systems

Jibek Jolu str. 40

Bishkek

Tel.: 0702 98 53 53
mailto:alfas-service@mail.ru

KR  Republic Korea,

Daehan Minguk, T} 3171 =
Empel Co. Ltd.
1201 ACE High Tech City 1 Building
775 Gyeongin-ro Youngdeungpo-gu
Seoul 07299 South Korea
Tel.: 1899 4636
mailto:hsshim@empel.co.kr

Kz Kazakhstan, KazakcTaH
BSH Home Appliances LLP
Dostyk 117/6,

Business Center “Khan Tengri”
Almaty

Hotline: 5454*
mailto:ALA-Service@bshg.com
*Toll free from mobile only

LB  Lebanon, jli/
Teheni, Hana & Co.

Boulevard Dora 4043 Beyrouth
P.O. Box 90449

Jdeideh, 1202 2040

Tel.: 01 255 211
mailto:Info@tehini-hana.com

LT Lietuva, Lithuania
UAB “AG Service”

R. Kalantos g. 32

52494 Kaunas

Tel.: +370 (8) 700 556 55
mailto:servisas@agservice.lt
www.agservice.lt

Baltic Continent Ltd.

Luksio g. 23

09132 Vilnius

Tel.: +370 (8) 700 555 95
mailto:info@balticcontinent.lt
www.balticcontinent.It

UAB Emtoservis

Savanoriy pr. 1 (Centriné bastiné)
03116 Vilnius

Tel.: +370 (8) 700 447 24

mailto: svc@emtoservis. It
www.emtoservis.It

LU Luxembourg

BSH électroménagers S.A.

13-15, ZI Breedeweues

1259 Senningerberg

Tel.: 26 349 811

Reparaturen: lux-repair@bshg.com
Ersatzteile: lux-spare@bshg.com
www.bosch-home.com/lu

Lv Latvija, Latvia
SIA “General Serviss”
Bullu iela 70c

1067 Riga

Tel.: +371 6742 5232
mailto:info@serviscentrs.lv
www.serviscentrs.lv

SIA Koroso

Vestienas iela 2

1004 Riga

Tel.: +371 2200 4203
mailto:servis@koroso.lv
www.koroso.lv

EMTA Serviss SIANEU
Katlakalna 1

1073 Riga

Tel.: +371 6602 0338
mailto:info@emta.lv
www.emta.lv

Sia Elektronika-Serviss
Tadaiku iela 4

1004 Riga

Tel.: +371 6771 7060
mailto:serviss@elektronika.lv
www.elektronika.lv

MD Moldova

S.R.L. “Rialto-Studio”

Mnowaab Amutpus Kantemupa, 1, atax 3,
2069 KnwmnHes

Ten.: (37322) 84 00 50, 84 00 54
mailto:service@rialto.md

ME Crna Gora, Montenegro
Elektronika komerc

Oktobarske revolucije 129

81000 Podgorica

Tel./Fax: 020 674 631

Mobil: 069 324 812
mailto:ekobosch.servis@t-com.me



MK  Macedonia, MakegoHus
GORENEC

Jane Sandanski 69 lok. 3

1000 Skopje

Tel.: 02 2454 600

Mobil: 070 233 689
mailto:gorenec@yahoo.com

MT  Malta

Oxford House Ltd.
Notabile Road

Mriehel BKR 14

Tel.: 021 442 334
www.oxfordhouse.com.mt

MV  Raajjeyge Jumhooriyyaa,
Maledives

Lintel Investments and

Management Services Pvt. Ltd.

Ma. Maadheli, Majeedhee Magu

Malé

Tel.: 03 010 200

mailto:mohamed.zuhuree@lintel.com.mv

www.lintel.com.mv

NL Nederlande, Netherlands
BSH Huishoudapparaten B.V.
Taurusavenue 36

2132 LS Hoofddorp
Storingsmelding/Onderdelenverkoop:
Tel.: 088 424 4010
mailto:bosch-contactcenter@bshg.com
mailto:bosch-onderdelen@bshg.com
www.bosch-home.nl

NO Norge, Norway

BSH Husholdningsapparater A/S
Grensesvingen 9

0661 Oslo

Tel.: 22 66 05 54
mailto:Bosch-Service-NO@bshg.com
www.bosch-home.no

NZ  New Zealand

BSH Home Appliances Ltd.

Level 3, Air NZ Building,

Smales Farm Business Park

74 Taharoto Road, Takapuna

Auckland 0622

Tel.: 0800 245 700*
mailto:aftersales.nz@bshg.com
www.bosch-home.co.nz

*Mon-Fri 8.30am to 5pm (exclude public holidays)

PK  Pakistan, .Sy

MEGA Home Appliances

Plaza 46-A, Commercial Sector XX,
Phase 3, DHA

Lahore

Tel.: 0800-BOSCH (26724)*

Tel.: 42 371 32 682-5 Ext: 8005*
mailto:customer.care@megahome.pk
www.megahome.pk

*Mon-Sat 9am to 6pm (exclude public holidays)

PL  Polska, Poland

BSH Sprzet Gospodarstwa
Domowego sp. z 0.0.

Al. Jerozolimskie 183

02-222 Warszawa

Tel.: +48 42 271 5555
mailto:Serwis.Fabryczny@bshg.com
www.bosch-home.pl

PT Portugal

BSHP Electrodomésticos,

Sociedade Unipessoal, Lda.

Rua Alto do Montijo, n® 15

2790-012 Carnaxide

Tel.: 214 250 730
mailto:bosch.electrodomesticos.pt@bshg.com
www.bosch-home.pt

10/20

RO Romania, Romania

BSH Electrocasnice srl.

Sos. Bucuresti-Ploiesti,

nr. 19-21, sect.1

13682 Bucuresti

Tel.: 021 203 9748
mailto:service.romania@bshg.com
www.bosch-home.ro

RU  Russia, Poccusa

000 «BCX BbitoBble Mprbopbi»
CepBWC OT Npon3BoaNTENS
Manas Kanyxckasi, 15

119071 Mockea

Ten.: 8 (800) 200 29 61
mailto:hotlineru@bshg.com
www.bosch-home.com

SA  Kingdom Saudi Arabia,

Lo praad) Lo pel] ASLanl]
Abdul Latif Jameel Electronics and
Airconditioning Co. Ltd.
BOSCH Service centre, Kilo 5 Old Makkah Road
(Next to Toyota), Jamiah Dist.,
P.O. Box 7997
Jeddah 21472
Tel.: 800 127 9999*
mailto:ALJECC8@ALJ.COM
www.aljelectronics.com.sa
*Sat-Thu 8am to 11pm (exclude public holidays)
SE  Sverige, Sweden
BSH Home Appliances AB
Landsvagen 32
169 29 Solna
Tel.: 0771 197 000
mailto:Bosch-Service-SE@bshg.com
www.bosch-home.se

SG  Singapore, FTINLE

BSH Home Appliances Pte. Ltd.
38C Jalan Pemimpin, #01-01
Singapore 577180

Tel.: 6751 5000*
mailto:bshsgp.service@bshg.com
www.bosch-home.com.sg

*Mon-Fri 9am to 6pm, Sat 9am to 1pm
(exclude public holidays)

Sl Slovenija, Slovenia

BSH Hisni aparati d.o.o.

Litostrojska 48

1000 Ljubljana

Tel.: 01 5830 700
mailto:informacije.servis-slo@bshg.com
www.bosch-home.com/si

SK Slovensko, Slovakia

Viac informécii (napr. zaruéné
podmienky, prediZzena zaruka a i.) najdete
nawebovych

rankach www.bosch-home.com/sk/ alebo
nas kontaktujte na +420 251 095 511

BSH domaéci spotiebice s.r.o.
organiza¢na zlozka Bratislava
Trnavska cesta 50

821 02 Bratislava

Prijem oprav

Tel.: +421 238 106 115
mailto:opravy@bshg.com

TH  Thailand, Mzaadnslny
BSH Home Appliances Limited

Ital Thai Tower, 2034/31-39, 1st floor,
New Petchburi Road

Bangkapi, Huay Kwang

Bangkok, 10310

Tel.: 02 495 2424*
www.bosch-home.com/th

*Mon-Sat 8am to 6pm (exclude public holidays)

TJ Tadschikistan, Yymxypun
TOUMKUCTOH

P.E. Suhrob Muhitdinov

Shamsi street no: 67/A

Dushanbe

Tel.: 091 867 80 43

mailto:sino2003@list.ru

Vostok Co. Ltd.

Yakkacinarskaya street No: 144/4

Dushanbe

Tel.: 44 600 78 72

mailto:Lola.Mirzoeva@vostok.tj

www.volna.tj

TM  Tirkmenistan, Turkmenistan
Bayram Anna Yuryewna

Stariya marka, Atabeyeva str.
Spectrum magaza

Ashgabat

Tel.: 01226 94 16
mailto:steptm@mail.ru

TR  Tiirkiye, Turkey

BSH Ev Aletleri Sanayi

ve Ticaret A.S.

Fatih Sultan Mehmet Mahallesi

Balkan Caddesi No: 51

34771 Umraniye, Istanbul

Tel.: 0216 444 6333
mailto:careline.turkey@bshg.com
www.bosch-home.com/tr

*Cagri merkezini sabit hatlardan aramanin bedeli
sehir i¢i Ucretlendirme, Cep telefonlarindan ise
kullanilan tarifeye gore degiskenlik géstermektedir
TW  Taiwan, =)

TP BB A B S,
EEASRRER R, BDEATRIR
BSH Home Appliances Private Limited
AdLH PR T #7805k 11

11F., No.80, Zhouzi St., Neihu Dist.
Taipei City 11493

Tel.: 0800 368 888
mailto:bshtzn-service@bshg.com
www.bosch-home.com.tw

UA  Ukraine, YkpaiHa

TOB “BCX Mo6yToBa TexHika”

Ten.: 0 800 300 152*
mailto:BSH-serviceua@bshg.com
www.bosch-home.com.ua

*BeskowuTosHa IHo-MiHis MH-MT 3 9.00 go 18.00

UZ  O‘zbekiston Respublikasi,
Republic of Uzbekistan

Elektronik Magnat

Beruni street No: 5/6

Tashkent

Tel.: 712 156 333

mailto:magnat.service.uzb@gmail.com

XK  Kosovo

Service-General SH.P.K.
rr.Magjistralja Ferizaj Prishtine

70000 Ferizaj

Tel.: 00381 (0) 290 330 723
mailto:servicegeneral527@gmail.com

XS  Srbija, Serbia

BSH Kuéni aparati d.o.o.

Milutina Milankovica br. 92

11070 Novi Beograd

Tel.: 011 353 70 08
mailto:informacije.servis-sr@bshg.com
www.bosch-home.rs

ZA  South Africa

BSH Home Appliances (Pty) Ltd.

96 Fifteenth Road, Randjespark

1685 Midrand - Johannesburg

Tel.: 086 002 6724
mailto:bsh@iopen.co.za
mailto:applianceserviceza@bshg.com
www.bosch-home.com/za
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