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1. INTRODUCTION

This manual provides essential information for the safe and efficient operation, maintenance, and troubleshooting of
your Globe SP05 5-Quart Countertop Planetary Mixer. Please read this manual thoroughly before operating the
mixer to ensure proper use and to prevent damage or injury.
The Globe SP05 is a robust 5-quart countertop planetary mixer designed for commercial food preparation. It
features a 10-speed gear-driven transmission, a #10 attachment hub, and a convenient bowl lift mechanism. Built
with a rigid cast aluminum body and durable, NSF approved white powder coating, it is equipped with an 800-watt
heavy-duty motor and electronic speed and load control for consistent performance.

2. SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and
injury to persons.

Read all instructions before operating the mixer.

Do not immerse the mixer base in water or other liquids.

Unplug from outlet when not in use, before putting on or taking off parts, and before cleaning.

Avoid contact with moving parts. Keep hands, hair, and clothing, as well as spatulas and other utensils, away
from beaters during operation to reduce the risk of injury to persons and/or damage to the mixer.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
dropped or damaged in any manner.

The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or
injury.

Do not use outdoors.

Do not let cord hang over edge of table or counter.
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Do not let cord contact hot surfaces, including the stove.

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

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

3. UNPACKING AND SETUP

Carefully unpack your new Globe SP05 mixer and inspect it for any shipping damage. Retain all packaging materials
for future transport or if the unit needs to be returned.

3.1 Package Contents

Globe SP05 Planetary Mixer Unit

Polycarbonate Splash Cover

Stainless Steel Bowl (5-quart capacity)

Spiral Dough Hook

Wire Whip

Flat Beater

Spatula

3.2 Placement
Place the mixer on a stable, level, and dry countertop or work surface. Ensure there is adequate clearance around
the mixer for ventilation and operation. The mixer requires a 115V/60/1-ph power supply with a NEMA 5-15P plug.



Figure 3.1: The Globe SP05 5-Quart Countertop Planetary Mixer with its stainless steel bowl and clear splash guard. This image
shows the overall design and compact size of the unit, highlighting its suitability for countertop use.



Figure 3.2: Dimensions of the Globe SP05 Mixer. The image indicates a depth of 15.3 inches, a width of 13 inches, and a height of
17 inches, providing a clear understanding of the space required for the appliance.

4. OPERATING INSTRUCTIONS

4.1 Attaching the Bowl and Accessories

1. Ensure the mixer is unplugged and the speed control is set to '0' (off).

2. Lower the bowl lift mechanism using the handle on the side of the mixer.

3. Place the stainless steel bowl onto the bowl pins and rotate slightly to lock it into place.

4. Select the appropriate attachment (dough hook, wire whip, or flat beater) for your task. Insert the attachment
shaft into the planetary shaft and rotate until it clicks into place.

5. Raise the bowl lift mechanism until the bowl is securely in the mixing position.



6. Attach the polycarbonate splash cover over the bowl to prevent ingredients from splattering during operation.

Figure 4.1: Close-up view of the bowl lift mechanism on the Globe SP05 mixer. This image highlights the handle used to raise and
lower the mixing bowl, ensuring secure attachment and easy access.

4.2 Speed Control
The Globe SP05 features a 10-speed control dial. Always start the mixer at a low speed and gradually increase to
the desired speed to prevent splashing and ensure proper mixing. The electronic speed and load control system
maintains consistent power even under heavy loads.

4.3 Using the #10 Attachment Hub
The front-mounted #10 attachment hub allows for the use of various optional accessories (sold separately), such as
meat grinders or vegetable slicers. Refer to the instructions provided with each accessory for proper installation and
operation.

4.4 Thermal Overload Protection
The mixer is equipped with thermal overload protection to prevent damage from overheating. If the mixer stops
unexpectedly during operation, unplug it, allow it to cool down for at least 30 minutes, and then press the reset



button (if applicable, refer to the unit for location) before resuming operation.

5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will extend the life of your Globe SP05 mixer and ensure optimal performance.

Always unplug the mixer before cleaning.

Bowl and Attachments: The stainless steel bowl, spiral dough hook, wire whip, and flat beater are
dishwasher safe for easy cleaning. Alternatively, wash them with warm, soapy water and rinse thoroughly.

Mixer Body: Wipe the mixer body with a damp cloth. Do not use abrasive cleaners or scourers, as they may
damage the durable white powder coating. Never immerse the mixer base in water.

Splash Cover: The polycarbonate splash cover can be washed with warm, soapy water.

Storage: Store the mixer in a clean, dry place when not in use.

6. TROUBLESHOOTING

Problem Possible Cause Solution

Mixer does
not turn on.

Not plugged in; power outlet
not working; thermal overload
activated.

Ensure mixer is securely plugged into a working outlet. Check
circuit breaker. If thermal overload, unplug, let cool for 30
minutes, then reset.

Mixer stops
during
operation.

Overloaded; thermal overload
activated.

Reduce load in the bowl. Unplug, let cool for 30 minutes, then
reset.

Attachments
not mixing
properly.

Attachment not fully engaged;
bowl not properly seated.

Ensure attachment is clicked into place. Verify bowl is securely
locked onto pins and raised to mixing position.

Excessive
noise or
vibration.

Mixer not on a level surface;
internal issue.

Ensure mixer is on a stable, level surface. If problem persists,
contact Globe customer support.

7. SPECIFICATIONS

Feature Detail

Model Name Planetary Mixer

Model Number SP05

Capacity 5 Quarts

Power 800 Watts

Voltage 115V/60/1-ph



Amperage 4.0 Amps

Plug Type NEMA 5-15P

Speeds 10-speed

Transmission Gear-driven

Attachment Hub #10

Body Material Cast Aluminum

Color White

Product Dimensions (D x W x H) 15.3"D x 13"W x 17"H

Item Weight 39 Pounds

Blade Material Stainless Steel, Aluminum

Special Feature Adjustable Speed Control

Controls Type Push Button

Dishwasher Safe Parts Yes (Bowl, Attachments)

Certifications NSF, cETLus

Feature Detail

8. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the official Globe website or contact their customer
service department. Keep your purchase receipt as proof of purchase for any warranty claims.
You can also find a PDF version of the user guide for this product here.

© 2023 Globe. All rights reserved.
Globe is a registered trademark of Globe Food Equipment Company.
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