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Safety

Safety en

® Read this instruction manual carefully.
= Observe the instructions for the base unit.

Only use the accessories:

= with a kitchen machine from the same series MUMS5.

With genuine parts and accessories.

m For cutting up raw or cooked food, e.g. meat, fish and veget-

ables.

vV v.v R

For additional applications described in these instructions.
Do not reach into the filling shaft.

Only use the pusher to push down ingredients.

Never assemble the accessories on the base unit.

» Only attach and remove accessories once the drive has stopped
and the appliance has been unplugged.
» The accessories should only be used in the intended operating

position.

Avoiding material damage

» Do not process food that contains hard

components, e.g. bones, gristle or
stones.

» Do not insert objects into the filling shaft

or housing, e.g. wooden spoons.

v

housing for foreign objects.

Threaded ring

Seal

Filling tray

Pusher

Before use, check the filling shaft and

Components

- Fig. ©

Meat mincer attachment
2] Juicer attachment'
Perforated discs'

I[B] Grater attachment’
Viennese whirl attachment!
Housing

Worm gear with agitator paddle
Knife

Perforated disc, medium

Special accessory

Worm gear for juicer attachment

Strainer housing

Juicer housing

Perforated disc, fine

Perforated disc, coarse

Worm gear for grater attachment

Grater drum

Cover

Holder for shape plate

BEREEREREREREE

Shape plate

! Special accessory

Special accessory

You can find an overview of the special ac-
cessories and how to use them here.



en Overload protection

Perforated discs

The fine and the coarse perforated disc are
suitable for additional processing functions.

Juicer attachment

The juicer attachment is suitable for
squeezing soft fruit and vegetables, e.g.
berries, tomatoes, apples, pears, rose hips.

Notes

= Do not press fruit whose pips are similar
in diameter to the hole diameter in the
strainer insert, e.g. raspberries.

= Cook hard food before squeezing to
make it soft enough, e.g. rose hips.

Viennese whirl attachment

The Viennese whirl attachment is suitable
for shaping biscuit dough or shortcrust
pastry.

Grater attachment

The grater attachment is suitable for grating
hard foods, e.g. almonds, nuts, chocolate,
hard cheese or dry bread rolls.

Note: Only process dry nuts and almonds
in small quantities.

Overload protection

The overload protection system prevents
the motor and other components from be-
ing damaged through being overloaded.

If the meat mincer is overloaded or
blocked, the agitator paddle on the worm
gear will break at the predetermined break-
ing point.

Note: Spare parts with a predetermined
breaking point are not covered by our war-
ranty obligations. A new agitator paddle is
available from customer service under or-
der number 00418076.

Replacing the agitator paddie

1. Remove the faulty agitator paddle.
2. Insert the new agitator paddle.

1
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Special accessory

Controls

Preparing the base unit

Note: The food processor shown in the pic-
tures may differ from your model in terms of
shape and features.

1. Set up the base unit as described in the
main operating instructions.

2. Press the release button and move the
swivel arm down until it engages in the
vertical position.

- Fig. A

v The swivel arm is fixed in position 3.

3. Rotate the base unit to the operating po-
sition.

- Fig. A

Inserting the seal

» Insert the seal into the housing and
press in firmly.
- Fig. A
The recesses must match up exactly.

Assembling the attachments

Note: To use the special accessory, you
need the parts of the meat mincer, except
for the knife and perforated disc.
Assembling the meat mincer

- Fig. H-H

Assembling the juicer attachment’
Follow the illustrated instructions.

- Fig. E1-EHE

Assembling the Viennese whirl
attachment’

Follow the illustrated instructions.

- Fig. A -

Assembling the grater attachment’
Follow the illustrated instructions.

- Fig. K81 - Fll

Fitting the attachment

- Fig. PA -
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Overview of cleaning

Recommended speeds

Observe the recommended speeds for op-
timum results.

Note: Your model is equipped with a 4- or
7-level rotary switch depending on the fea-
tures of the appliance. The recommended
speeds for the 4-level rotary switch are al-
ways shown in brackets in these instruc-
tions for use.

Setting Use
7(4)
7(4)

4-5 (2-3) Viennese whirl attachment
4 (2-3) Shredding attachment

Meat mincer

Juicer attachment

Processing food

- Fig. FA - Kl

Processing food with the juicer

attachment’

Note: When working with the juicer attach-

ment, note the following special features.

1. Place two containers under the relevant
openings.

2. Before starting processing, turn the set-
ting screw anticlockwise and open.
- Fig.

3. During processing use the setting screw

to select the desired consistency of the
fruit purée and pulp.

Removing the attachment
- Fig. EA - EA

Tip: Clean all parts immediately after use
so that residues do not dry on.

Overview of cleaning

Clean the individual parts as indicated in
the table.

- Fig. EA1

' Special accessory

Printed on 100% recycled paper
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ms Keselamatan

Keselamatan

® Baca panduan ini dengan teliti.
= |kuti arahan untuk peranti asas.

Gunakan aksesori hanya:

= dengan mesin dapur siri ini MUMb5.

®m dengan alat ganti dan aksesori tulen.

= Untuk mencincang makanan yang mentah dan yang telah
dimasak contoh daging, ikan dan sayur-sayuran.

untuk aplikasi tambahan yang dijelaskan dalam manual ini.

» Jangan pegang di dalam bahagian suapan.

» Hanya gunakan penghentak untuk menambahkan bahan.

» Jangan sesekali pasang aksesori pada unit asas.

» Hanya pasang dan tanggalkan aksesori semasa pemacu
berhenti dan peranti tidak terpasang.

» Hanya gunakan aksesori pada kedudukan kerja yang

dimaksudkan.

Elakkan kerosakan harta benda
» Jangan proses bahan makanan yang
mengandungi komponen keras,
contohnya tulang, tulang rawan atau biji.
» Jangan masukkan objek ke dalam
bahagian suapan atau perumah,
contohnya sudu kayu.
Periksa benda asing di bahagian suapan
dan perumah sebelum digunakan.

v

Komponen

- Raj. ©

Alat tambah pengisar

IZ]  Alat tambah pemerah’
Cakera berlubang’

[B] Alat tambah pemarut’

Alat tambah biskut kek rapuh’
Perumah

Skru dengan pemacu

Bilah

Cakera berlubang sederhana

' Aksesori pilihan
2

—

Cincin skru

Pengedap

Mangkuk pengisian

Penghentak

Skru untuk alat tambah pemerah

Perumah penapis

Perumah pemerah

Cakera berlubang halus

Cakera berlubang besar

Skru untuk alat tambah pemarut

Tong pemarut

Penutup

NERERENERSRDEREA

Pemegang untuk papan
pembentuk

Papan pembentuk

' Aksesori pilihan

Aksesori pilihan

Di sini, terdapat gambaran keseluruhan
tentang aksesori pilihan dan
penggunaannya.



Cakera berlubang

Cakera berlubang halus dan besar sesuai
untuk kemungkinan pemprosesan
tambahan.

Alat tambah pemerah

Alat tambah pemerah sesuai untuk
memerah buah-buahan atau sayur-sayuran
yang lembut, contohnya beri, tomato, epal,
pear dan rose hip.

Nota

= Jangan perah buah-buahan yang
mempunyai diameter teras yang sama
dengan diameter lubang sisipan
penapis, contohnya raspberi.

= Rebus makanan keras hingga cukup
lembut sebelum memerah, contohnya
rose hip.

Alat tambah biskut kek rapuh

Alat tambah biskut kek rapuh sesuai untuk
membentuk adunan biskut atau pastri
rapuh.

Alat tambah pemarut

Alat tambah pemarut sesuai untuk memarut
makanan keras, contohnya badam,
kekacang, coklat, keju keras atau roti
kering.

Nota: Hanya proses kekacang dan badam
secara kering dan dalam jumlah yang
sedikit.

Pelindung beban berlebihan
Pelindung beban lebih menghalang motor
dan komponen lain daripada rosak akibat
beban berlebihan.

Sekiranya penggiling daging berlebihan
atau tersumbat, pemacu skru pecah pada
titik pemecahan yang telah ditentukan.

Nota: Bahagian alat ganti dengan titik
pecah yang telah ditentukan adalah bukan
sebahagian daripada kewajipan waranti
kami. Pemacu baharu boleh didapati
daripada perkhidmatan pelanggan dengan
menggunakan nombor pesanan
00418076.

' Aksesori pilihan

Dicetak pada 100% kertas kitar semula

Pelindung beban berlebihan ms

Ganti pemacu

1. Keluarkan pemacu yang rosak.
2. Masukkan pemacu yang baharu.

Pengendalian

Sediakan perkakas asas.

Nota: Pemproses makanan yang
digambarkan mungkin berbeza dalam
bentuk dan peralatan dari model anda.

1. Siapkan peranti asas seperti yang
dijelaskan dalam arahan utama.

2. Tekan butang pelepas dan gerakkan
pemutar lengan ke bawah sehingga
terkunci pada kedudukan menegak.
- Raj. A

v Lengan putar dipasang pada
kedudukannya 3.

3. Putar perkakas asas ke kedudukan
kerja.

- Raj.

Masukkan pengedap

» |etakkan pengedap pada perumah dan
tekan dengan kuat.
- Raj. A
Lekuk mesti diselaraskan dengan tepat.

Pasang alat tambah

Nota: Untuk menggunakan aksesori
pilihan, anda memerlukan bahagian
pengisar, kecuali bilah dan cakera
berlubang.

Pasang pengisar

- Raj. B-H

Pasang alat tambah pemerah’

Ikut panduan bergambar.

- Raj. B -

Pasang alat tambah biskut kek rapuh’
Ikut panduan bergambar.

- Raj. A -

Pasang alat tambah pemarut’

Ikut panduan bergambar.
- Raj. EH - Fl
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ms Gambaran keseluruhan pembersihan

Lekatkan alat tambah Gambaran keseluruhan
~ Raj. EA - pembersihan
Cadangan kelajuan Bersihkan bahagian-bahagian tunggal

Ikuti cadangan kelajuan untuk hasil terbaik.  seperti yang ditunjukkan dalam jadual.

Nota: Bergantung pada peralatan, model ~ — F&- EX
anda dilengkapi dengan suis putar 4-tahap

atau 7-tahap. Dalam arahan operasi ini,

kelajuan yang disyorkan untuk suis putar 4

kedudukan diberikan dalam kurungan.

Tetapan Penggunaan

7 (4) Pengisar

7 (4) Alat tambah pemerah

4-5 (2-3) Alat tambah biskut kek rapuh
3-4 (2-3) Alat tambah pengikir

Proses makanan

- Raj. FI - K1l

Proses makanan dengan alat tambah
pemerah’

Nota: Apabila anda menggunakan alat
tambah pemerah, perhatikan ciri khas yang
berikut.

1. Letakkan dua bekas di bawah setiap
bukaan.

2. Sebelum proses dimulakan, putar dan
buka skru pelarasan mengikut arah
lawan jam.

- Rayj.

3. Semasa memproses dengan skru
pelarasan, tetapkan hasil puri buah dan
hampas buah yang diinginkan.

Tanggalkan alat tambah
- Raj. FA -
Petua: Bersihkan semua bahagian sebaik

sahaja digunakan sehingga sisa tidak
kering.

' Aksesori pilihan
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JQ Thank you for buying a
Wl Bosch Home Appliance!

Register your new device on MyBosch now and profit directly from:

* Expert tips & tricks for your appliance

* Warranty extension options

» Discounts for accessories & spare-parts

» Digital manual and all appliance data at hand

* Easy access to Bosch Home Appliances Service

Free and easy registration — also on mobile phones:
www.bosch-home.com/welcome

Looking for help?
You'll find it here.

Expert advice for your Bosch home appliances, help with problems
or a repair from Bosch experts.

Find out everything about the many ways Bosch can support you:
www.bosch-home.com/service

Contact data of all countries are listed in the attached service direct-
ory.

BSH Hausgerate GmbH Valid within Great Britain:
Carl-Wery-StraBBe 34 Imported to Great Britain by
81739 Miinchen, GERMANY BSH Home Appliances Ltd.
www.bosch-home.com Grand Union House
Old Wolverton Road
A Bosch Company Wolverton, Milton Keynes
MK12 5PT
0 A United Kingdom
8001260292 (020704)
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