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FOOD MACHINES INTERNATIONAL

KitchenAid

Instruction Manual

Thank you very much for purchasing the KitchenAid-Stand Mixer from our
company.

To use this product safely and correctly, please read this instruction
manual before using it.

After reading it. keep it in a safe place and read it when necessary.

A warranty card is provided on the last page of this instruction manual.
Make sure that "Purchase date” and ‘Purchase store name” are written
on the warranty card.

rWith warranty card

23
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Before requesting repairs

Confirm the following items before requesting a repair for failure. If the the
problem is not corrected, set the speed regulation lever to “0" |, remove the
power plug from the power point and immediately contact the store from
which it is purchased.

#When contacting us, let us know the model number of this machine, serial
na.; purchase date, and problem (in as much detail as possible).

During mixing, motor head becomes hot

The motor will heat up if heavy foods or large quantities of food are mixed
for a long time. This is normal. When the mixer reaches an abnormal heat
level (in excess of 55° (), reduce the guantity of food. wait for

30 minutes, and then resume use after the machine has cooled down.

During beating, an odor may emit from the motor head
The odor will disperse with use.

During mixing, beater hits the bowl

Adjust the clearance between beater and bowl by referring to “About the

adjustment of clearance between beater parts and bowl” .

Stand Mixer is operated in an improper way, or it is not

moving

Check to see whether the power plug is plugged into the outlet?
— If the power plug is removed, plug it into the outlet.

Check to see whether the indoor/outdoor ground-fault interrupter is set to

at "OFF (Cut)” ?

— If the ground-fault interrupter switches to "OFF (Cut)" , contact the

purchase store without setting the lever to "ON" .

Set the speed regulation lever of Stand Mixer to 0" and return the speed

regulation lever to "ON" .

— If the Stand Mixer still does not operate, contact the purchase

store.

*\When the problem does not fall under above-mentioned three items,

contact the purchase store.
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Before using this Appliance

Precautions from the Viewpoint of Safety

Before using this machine, read carefully these “Precautions from the
viewpoint of safety” .

Follow these precautions as significant contents related to safety are
described.

Display and meaning are as follows.

Example of attention catching symbols and signal
display

& You can be killed or seriously injured if you don't
immediately follow instructions.
Danger
A You can be killed or seriously injured if you don't
. follow instructions.
Warning

# Physical damage indicates severe damage to house/household articles
and/or domestic animals/pets.

Example of graphic symbols

~ Indicates caution (Including warning).
Safety precautions are indicated by picture or
sentence in or near to 4 . In case of fig. to the left,

Caution! “Caution! Electric shock” is indicated.
Electric shock

® Indicates prohibition (Don’ t do it).
Definite prohibition contents are indicated by picture
or sentence in or near to ® . In case of fig. to the left,

Touch is “Do not touch directly” is indicated.
prohibited

@ Indicates command for action.
Action instructions are indicated by picture or
sentence in or near to @ In case of fig. to the left,

Unplug from | “Remove the power plug from outlet” is indicated.
outlet




Please follow these directions when using the appliance

%

Special
power supply

/\ Warning

For the power supply to this machine, circuit breaker with
special ground-fault interrupter or special power point
having same utilities should be used.

When power supply cord is connected in midstream, when
extension cord is used and when too many leads are
plugged into a single socket, it may result in electric shock
and possiblity of heat damage and fire.

=

Electrical
work

Electrical work should be carried out according to "Technical
standards related to electrical equipment” and “Extension
provisions” and a special circuit should be used.

If there is defective power supply circuit, insufficient
capacity or defective execution, it may result in electric
shock and fire.

Earth

The appliance should be earthed.

Do not connect the earth cable to gas pipe. water pipe.
lightning conductor or telephone cable. When appliance is
not earthed properly it may result in electric shock. (It is
necessary for D class grounding to be done by a registered
electrician, a request should be made to electrical
workshop.)

%,

Outdoor
prohibition

The appliance should not be used outdoors.
If used in a place where there is rain water, it may result in
ground fault and electric shock.

%,

Moisture
is prohibited

Appliance should not be used in a place where moisture is
high or in a place where water collects easily.

Reduction in insulation can result in ground fault and
electric shock.

%,

Prohibition

Power supply cord should not be damaged.

Processing, pulling, binding, or mounting heavy objects with
cord, or if cord becomes stuck, may result in breakage of
power supply cord, electric shock or fire.

i

Inspection
and cleaning

Confirm regularly that the blade of the power plug and
mounting surfaces of blade are clean, and that plug is
inserted such a way that dirt will not accumulate.

Dirt and improper connection may result in electric shock
and fire.

L

Communication

If indoor/outdoor ground-fault interrupter switches to "OFF
(Cut)” , purchase store should be contacted.

If a problem exists and the lever is set to "ON" . it may
result in electric shock and fire.

27



28

/A Warning

Do not touch electrical devices or wiring inside the
appliance.
Contact may result in electric shock.

@

Touch is
prohibited

In case of your gas appliance, if gas is leaking from gas
appliance, the main gas line should be closed, window
should be opened and it should be ventilated.

If power plug is removed, there is a danger of fire and

Closing of gas  gxplosion.
valve

If power supply cord or plug is damaged, or if Stand Mixer
falls down and is broken, it should not be used.

If it is used, leaving the damaged plug as it is may result in
personal injury, fire or electric shock.

%,

Prohibition

No persaon other than a service engineer should open the
appliance or perform any repairs.

Improper service or flaws in repair may result in personal
injury. fire or electric shock.

@

Opening
is prohibited

Do not alter the appliance in any way.

Alterations may result in personal injury, fire or electric shock.
« Vendor or purchase store should be contacted for disposal.

Improper disposal may create an injury hazard.



Please follow these directions when using the appliance

=

Horizontal
installation

A\ Caution

Place appliance properly a table or countertop so that it is
in a horizontal position.

If the place of installation is not level, the appliance could
fall over and may cause injury. -

%,

Prohibited

When you unplug the power supply. do not remove plug by
holding the powear supply cord.

Always remove by holding the plug. If you pull the power
supply cord, the cord gets damaged and may cause fire or
electric shocks.

%,

Heating
appliances
prohibited

Do not place near heating appliances.
This may cause failure of the appliance.

%,

Inflammable

things
prohibited

Do not use inflammable sprays or materials near the
appliance.
It may cause fire.

%,

Prohibited

Do not lean or climb on the main body.
The appliance could fall over and may cause injury.

%,

Prohibited

Do not allow the power supply cord to hang from tables or
countertops.

If a person or food is caught in the power supply cord, the
appliance could fall over and may cause injury.

%,

Prohibited

Do not lift this machine without care.
This machine is heavy, when lifting, rest the load on the
waist.

B

Plug
removal

When cleaning and checking, always stap the machine by
positioning the speed regulation lever to “0" . Then remove
the power plug.

Electric shock may cause an injury.

29
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When not in use, always stop the machine by positioning
the speed regulation lever to “0" .Then unplug the power
plug from the outlet.

Plug
remaval
Test the ground fault interruptor once a month.
If a faulty ground fault interruptor is used continuously,
it does not work in case of ground fault. and may cause
Operation electric shock.

confirmation

Attach with
tape

If this appliance is sold and delivered to another person,
attach this Instruction Manual with tape in a way that it is
easily noticeable, so that the new owner is aware of safety
and carrect usage.




Please follow these directions when using the appliance

/A Warning

Do not touch electrical parts such as power plug, or gperate
the speed regulation lever with wet hands.

Operating the appliance with wet hands may cause an
WEtHERHE electric shock. A

prohibited

%,

In case of appliance failure, set the position of speed
regulation lever to "0" |, to stop the appliance. Remaove the
power plug and contact the purchase shop immediately.
Continued use of a faulty appliance may result in electric
shock or fire.

&

Plug remaval

Beater parts other than flat beater, wire-whip, spiral dough
hook or other standard equipment should not be used.
Use of parts and accessories not recommendead by
manufacturer may cause injury or product failure.

%,

Prohibited

Foodstuff in the bowl should not be left in the 'Hera' or
other apparatus while beating.
This may get caught in beating parts and cause an injury.

%,

Prohibited

When using, be careful that hands, hair and clothes do not
touch the beating parts (flat beater. wire-whip, spiral dough
hook) of standard equipment.

Anything caught in beating parts may cause an injury or
Do not touch  Product failure.

@

Keep out of the reach of children.
Unsupervised children are at risk of injury around the
moving parts of the appliance.

%,

Prohibited

The appliance should not be used by children for playing.
[t may cause injury.

%,

Prohibited

. Do not use this appliance for purposes other than its primary function.
Improper use of the appliance may cause injury or product failure.



While adjusting and removing the bowl or beater parts,

always set the position of the speed regulation lever to "0"

and then stop the appliance. Then remove the power plug.
Plugremoval  Jtherwise, appliance may cause personal injury.

Please follow these directions when using the appliance

The motor head can get hot. Do not touch while appliance

isin use.
Do not
touch
Install beater parts and the bowl on the body of this
appliance correctly, always placing the bowl in an upward
position.
Parts installed improperly may came off of the appliance
Confirm during operation and cause an injury.

setting




Please follow these directions when cleaning the appliance

Do not touch electrical parts such as power plug etc., or
operate the speed regulation lever with wet hands.
Operating the appliance with wet hands may cause an
electric shock. ~

%,

Wet hands
prohibited

Do not directly sprinkle water on the appliance body.
Water on the appliance body may cause short circuit,
electric shock, leak, rust, and breakdown.

%,

Do not
sprinkle water

+  Frequently remove any food that adheres to the beater shaft during use.

While cleaning and checking. always set the position of the
speed regulation lever to "0" and then stop the appliance.
Then remove the power plug.

Otherwise, electric shock may cause injury.

&

Plug removal

Always wash or clean the beater parts and bow! which come
into contact with food after use.

-

Washing and
cleaning

Always remove the beater parts and bowl! from the appliance
body before washing.
Always be sure to unplug stand mixer before cleaning.

e

Removal from
the machine

After using detergent, flush from appliance thoroughly.

-

Wash down




Name and Function of Each Part

Maotor head
Motor is built in.
-

Attachment hub

Speed regulation
lever (Multi-use
power switch)
It is a lever that
regulates the

speed. Attachment fixed knob

Bowl height
adjustment screw

Bowl lift handle
Used when installing
and removing bowl, and
when setting beaters.

Beater shaft
Beating part is
™ installed and
J ingredients in the
bowl are stirred.

Bowl support

Locating pin
ol Bowl handle

Bowl (6.6L)

Ingredient
container

Wire-whip
(Stainless stesl) ,

Spiral dough
hook
(Stainless
steel)

Flat beater

(Stainless ‘
steel)

34 Pouring shield



How to Install Beater Parts and the Bowl

F\warning

A ground-fault interrupter with circuit breakers or exclusive use of a power
0 supply with similar facilities should be used as the power supply of this

appliance. A

If the power supply cord is not directly connected, or an extension cord

is used, or too many leads are plugged into a single socket: it may cause

electric shock. heat or fire disaster.

9 The appliance should be properly earthed.

Do not connect the earth wire to gas pipe. water pipe. conductor rod, or the
earth wire of a telephone.

If earthing is not properly completed. it may cause electric shock.

(It is necessary for D class earthing to be done by a registered electrician, a
request should be made to electrical workshop.)

the machine by bringing the speed regulation lever to “0" and then remove the
power plug.
Failure to stop appliance and disconnect power may cause injury.

% When the beater parts or bowl are 1o be installed or uninstalled; you must stop

(. ¥,

1. Lower the bowl by turning the bowl lift handle in a downward direction.

2. Match the hole of positioning attachment of bowl! to the locating pin and
then insert the pin.

3. Push down the backside of bowl until it clicks when the bowl pin at the
backside of the bowl fits into the spring-type lock.

4. Fit the beater part (Flat beater, wire-whip, spiral dough hook) into the gap
between the motor head and bowl.

5. Installation parts of beater are set-in beater shaft.
Push it up as much as possible. Turn it up in a
counter-clockwise direction and hook in the pin

of beater shaft. 4

T

6.Rotate the bowl lift handle in an upward direction and
raise it up to the position where it clicks (snap action) and locks.

7. Insert the power plug into the power socket.

l NOTE |

(F’ut the food into the bowl before plugging in the power plug. ]

35
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How to Remove the Beater Parts and the Bowl

F\Warning

When the beater parts or bowl! are to be installed or uninstalled; you
% must stop the machine by bringing the speed regulation lever to "0"

and then remove the power plug.

Failure to stop appliance and disconnect power may cause injury.

1. Bring the speed regulation lever to ‘0" and then remove the power plug
from power socket.

2 Lower the bawl by turning the bow! lift handle in a downward direction.

3. Push up the beater as much as possible and turn it in a clockwise
direction. Then remove it from the pin of the beater shaft.

. Drop the beater into the bowl.

“Hold the bowl handle, lift up immediately and remove from the locating pin.

. Remove the beater from the bowl.

[S) 6] AN

About the Speed Regulation Lever

01

N

This appliance has a slow start function. Therefore, when speed regulation
lever is operated, at first (Approximately1 second), the beater is started at a
slow speed. After that, it goes up to the set speed. Due to this action, the
scattering of food is prevented.

When further prevention of scattering is desired, first, manually start

at speed "Stir" and then go up to the desired speed. Refer to "Speed
Regulation Standards” .

NOTEl

This machine does not operate when speed regulation lever is in “ON
(IN)” condition even if the power plug is plugged in the power point. After
speed regulation lever is set to "0", set to the preferred speed.

.o

4 6 8 10
e o0 @

O

Motor Protection Device

When the appliance is stopped due to overloading, bring the speed regulation
lever to "O" .

The Stand Mixer will automatically reset.

After reset, reduce the quantity of food, turn the speed regulation lever 10
desired speed and continue beating. If Stand Mixer will not operate, refer to
“Before asking for repairs” .



Beater Parts and their Features

Flat beater:
E Used for mixing, beating foods having viscosity higher
than normal.
Example: sable dough, tart dough, chou dough, pound dough,
meat loaf, mashed potato

Q{\\ Wire-whip:
\\g Used when it is necessary to include air while mixing.

Example: Sponge dough, meringue dough, whipped cream,
mayonnaise

Spiral dough hook:
8 Used for mixing heavy dough such as bread dough. pasta
dough, and pizza dough.
Example: Bread, roll of bread, coffee cake

Mixing Time

Uniform beating in no time is possible when using the KitchenAid Stand
Mixer. Avoid over beating by adjusting the beating time of your recipe.

Warning

When the beater parts or bowl are to be installed or uninstalled; you
% must stop the machine by bringing the speed regulation lever to “0"

and then remove the power plug.

Failure to stop appliance and disconnect power may cause injury.

Food in the bowl should not be left in the 'Hera' or other apparatus
while beating.

This may get caught in beating parts and thus cause an injury.
\_ o

At the time of usage. the bowl and flat beater are set so that fine beating
without leaving the food can be done. Usually, the machine is stopped 1, 2
times while beating. It is OK even if the food is left. When the food is left,
bring the speed regulation lever to "0 , and stop the appliance.

During use, the motor head can become hot.
The motor will heat up if heavy foods or large quantities of food are beaten
for a long time.

1 continuous run of this machine is maximum 15 minutes (15 minutes
rating).

15 minutes rating means the machine can be operated continuously for 15
minutes. However, as a precaution for usage, allow the machine to rest for
15 minutes or more between each use.

When the motor is overloaded. the machine stops automatically and damage
is prevented. Refer to "Motor Protection Device” .
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Speed Adjustment

This appliance has a slow start
function. Therefore, when the speed
regulation lever is operated, at first
(Approximately 1 second), the beater
starts at a slow speed. After that, it
gaoes up to the set speed.

o
.

Q

Speeds | Type of beating | Accessories

Explanation

Stir | Mixing E

Suitable for all mixing procedures
including slow mixing, blending,
and crushing.

+ when wheat flour and dried
material is added to the kneaded
foodstuff

- when liguid is added to dried
material

+ Do not use Speed "Stir” while
mixing and kneading yeast
dough.

o Slow rnl_xmg G 8

and kneading

Suitable for slow mixing, crushing

and slightly high speed mixing.

+ while beating and kneading yeast
dough, kneaded foodstuff or
highly sticky material

- when vegetables, household
composites are powdered
« when powdering shortening

+ while beating thinner doughs

a4 Mixing, beating

Suitable for mixing food which is

slightly hard to mix (such as cookie

dough).

- while mixing sugar and
shortening

- when sugar is added to egg
white for preparing meringue

« when mid-level speed is used for
cake mix

Beating, knead E
5] till cream state RN

Suitable far mid-level whip when

beating or creaming.

+ In the finishing of mixing of cake,
doughnut, and other foods

speed foaming

is obtained - when high speed is used for cake
mix
High speed ]
& - P Suitable for cream; whipping egg.
8-10 BEsE Small guantity of cream, whipping
foaming, high 9 Y ' i

of egg white

Use Speed 2 when mixing or kneading yeast dough.
Using any other speed may lead to breakdown of the mixer.

__/




Load Capacity

(White of egg: Sugar=2:1)

(Does not contain
granulated sugar)

Product name Maximum Minimum
Sponge type
(Total eggs, Calculation: Large 1].5380 g éED g
(L) ege, 60g) (18 eggs) (2 eggs)
Meringue 900 g 160 g

(Does not contain
granulated sugar)

Fresh cream

sugar, egg)

(Dry ingredient)

(Fresh cream: Sugar=10: 0.8) 2800 g 650 g
Butter dough
(Each 1 of butter, soft flour, 4,000 g 650 g

(Dry ingredient)

Bread dough using butter

2300 g
(Dry ingredient)

500 g

(Dry ingredient)

Above mentioned processing amounts are aimed at consistently.
These vary according 1o loading capacity, powder amount and amount of

water content.

If the KitchenAid Stand Mixer is used for more than the ability of the
machine (Load capacity, mixing speed, and mixing time), the motor may
become overloaded. To avoid this situation, always use the mixer within the

range of the load capacity.

In case of continuous running. only use the mixer within 15 minutes of the

rated time.

When mixing pizza dough or bread dough, which is extremely sticky, set the
speed to “Speed 2" . When mixing yeast dough, mix using "Speed 2" .

Calculation is done as total eggs=60 g

When making pasta dough. use dough hook.
If there is a loud sound or if the appliance vibrates very fast during beating,
decrease the amount of food in the bowl and avoid continuous running.
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When cleaning or checking the appliance, you must stap the appliance
by bringing speed regulation lever to “0" . Remove the power plug as
it may cause electric shack or injuries.

Do not directly sprinkle water on the appliance bady.
Water on appliance body may cause short circuit, electric shaock,
leak, rust, and breakdown.

Frequently remove any food that adheres to the beater shaft during
use.

\ -

0 0

Wash the bowl, flat beater, wire whip. spiral dough hook and pouring shield
thoroughly using detergent and hot water.

After washing, rinse thoroughly, making sure to rinse detergent completely
from appliance. After that wipe with a dry cloth and dry thoroughly.

Spray alcohal disinfectant on all the parts.

Use a cloth, sterilized with hot water and wipe the dirt from the main bady of
the appliance. After that wipe with a dry cloth and dry thoroughly.

Do not use any washing detergent when cleaning this appliance.

When cleaning the beater parts make sure that these are not attached
to the beater shaft.




When food (Beef, fish etc.) is cooked with ingredients such as animal fat
or proteins, use hot water; specifically, it must be washed carefully with
anti-bacterial cleaner.

If washing is not done properly, unwanted bacteria may grow. This may
cause health problems.

There may be change in shape or change in color of plastic parts of the
pouring shield etc. if washed with very hot water.
Do not use a dishwasher. Wash with lukewarm water.

Beater parts (Standard attachments) may rust if left with moisture

on them after washing. Therefare, quickly remove moisture and dry
completely.

Mareover, when cleaning, do not soak beaters in rinsing solution or water
or warm water for more than10 minutes.

Do not use any cleanser, acid, benzene, gasoline, or thinner for cleaning.
These products may cause injuries or damage to the appliance.

When washing with anti-bacterial detergent, wash only with a foamless
or low foam detergent. If the consistency of the detergent is thick it may
damage the metal, plastic and rubber parts.

Never use a detergent that has foaming tendency, or is highly corrosive
or toxic in nature.

When washing with chlorine detergent or Electrolyzed-Oxidizing-Water
out of necessity, it may lead to rust or corrosion. Therefore, try to wash
quickly and rinse thoroughly. After that, promptly wipe with a dry cloth
and completely air dry.

Regarding the use of anti-bacterial detergents, alcohol disinfectants,
follow the manufacturers directions for concentration of use, and carefully
follow all usage precautions.

When the appliance is not in use, stare in a dry place.
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About the Adjustment of Clearance Between
Beater Parts and Bowl

At the time of factory shipment, beater parts are adjusted in such a way that
they do not touch the bottom of the bowl.

If beater parts hit the bottom of the bowl for any reason, or get separated
from the bottom, adjust the clearance.

Make sure that the beater parts do not hit the bottom parts or side
surface of the bowl! during the beating process.

During the beating process if the beater parts hit the bowl, they may get
damaged.

1. Unplug the power plug.

2 | ower down the bowl, using the bowl lift handle.

3. Fit the flat beater.

4. Adjust the flat beater a little bit away from the bottom of the bowl.

When the bowl is to be lifted up.
adjust it by rotating the bowl
adjustment screw (A) in a
counter-clockwise direction.
When the bawl is to be lowered,
adjust it byrotating the bowl
adjustment screw (A) ina
clockwise direction.

Maximum span of adjustable
range of bowl height adjustment
screw (A) is 180° (1/2 rotation).

5. Turn the bowl lift handle upwards and hold the bowl! to confirm the
clearance between beater parts and bowl.
6. If necessary, repeat the actions in 4 and 5 and adjust the height.




How to Use the Stand Mixer

Using the mixer in the current recipe

Decide the ideal beating time according to "Smaooth” |, ‘Cream” of the
material in the recipe description.

To select the most suitable speed, refer to "Speed Adjustment” section.

Adding material a0
When the material is to be added, try to add it near the side surface of the
bowl. Do not add directly over the top of the beater.

When poured with the pouring shield attachment, the material easily pours
correctly into the side surface of the

bowl. It helps to control splashing material.

| NDTE|

If the material in the bottom of the bowl is not properly beaten, adjust the
clearance between the beater parts and bowl.

Refer to “About adjustment of clearance between the beater parts and
bow! " and adjust the gap between the beating material and the bowl.

Cake mix

- When mixing commercially available cake mix, use the mixer at "Speed 2’
when directions call for slow speed; use "Speed 4" when directions call for
medium speed: use ‘Speed 6" when directions call for high speed.

- Stir it for the period shown in the recipe included on the package.

Adding of nuts, raisins, and dried fruits

- Generally, put the solid materials in the final few minutes of stirring and mix
it at "Stir" speed.

« When baking bread or a cake, dough should have a certain thickness
so that the fruit or the nut does not sink to the bottom of the baking dish.

+ In case of sticky fruits, dust with flour, to improve uniform mixing.

When mixing liquids

- When stirring a large amount of liquid, mix it at low speed to avoid
splattering.

- Raise the speed when the material becomes thicker.
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Specifications

Pido KitchenAid Stand Mixer
name
Model 9KEM7290XX
External Width Depth Height
dimensions 300 - 370 - 420mm
Power 100V 50/60Hz
Current B.1A (Rated for 15 minutes)
Wattage 400W
Hqtatmns At time of standard beater part installation105 ~ 505r.p.m.
(with no :

(With no load)
load)
C -

Dntal.ner 66 L
capacity
Quantity 12.7 kg
Power cord Length of cord 1.4m
248

Container 120
size (mm)

288

3 Please note: Above specifications are subject to change without prior notice.



Product Warranty

We guarantee that in case any defect is found in daily usage, free servicing will be done
as per the contents mentioned in this book. Regarding any service after the warranty
period, please contact our purchase shop.

Warranty period
Validity will be effective from the time you purchase the product.
This period is effective within1year and entire machine body is considered as a tg[get.

Warranty provisions

1. According to the directions of instruction manual and the label pasted on machine
body. if any defect is generated within the warranty period in daily usage. please
contact our purchase shop. “Free servicing” will be done by the company.

2. After the warranty period, you will get the “Paid servicing” for-

1) Defects and damage generated due to misuse, madification of products and
invalid servicing.

2) Defects and damage due to other external factors like natural disaster,
pollution, salt damage, abnormal voltage, other than for fire. earthquake, storm and
flood damage and lightning etc.

3) Defects and damage while loading on vehicle, ship etc.

4) Defects and damage due to fall, drop and remaval at install, after purchase.

5) The cases which are not mentioned in this book.

6) The cases wherein the consumer name, date of purchase. purchase shop name
etc are not mentioned in this book or the terms are rewritten.

7) Defects and damage due to the power usage (Voltage, frequency) and other
unspecified usage.

8) This book is valid only in Japan.

9) Degradable parts (Carbon brush, bowl, beating part) are excluded from the
target range of warranty.

3% We strive to provide free servicing for the period and conditions mentioned in this warranty
book. Therefore, according to this warranty. there are no limitations on the claims to be
made by the consumer. In case of any servicing after the warranty period, please contact
our purchase shop.

Servicing period (Holding period of parts that can be repaired)
We are pleased to offer you a servicing period for this product (Holding period of the
parts that can be repaired) after 5 years of market discontinuation.

When the servicing period of this product (Holding period of the parts that can be
repaired) is completed, request will not be accepted for the servicing.

Product KitchenAid Stand Mixer
Model GKSM7990XX Serial No.
g) Name Mr./Ms.
&
2 T TEL. ( )
3 |Address
@
7| Shop address
%3
i
]
Free servicing Within 1 year from date
FriEhassdee YY MO DD warranty period of purchase
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