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Bosch Styline MFQ40301 Hand Mixer User Manual

Model: MFQ40301

1. INTRODUCTION

Thank you for choosing the Bosch Styline MFQ40301 Hand Mixer. This appliance is designed for mixing, beating, and
kneading various food ingredients. Please read this manual carefully before first use to ensure safe operation and optimal
performance. Keep these instructions for future reference.
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Figure 1: Bosch Styline MFQ40301 Hand Mixer with its included accessories, whisks and dough hooks.

2. SAFETY INSTRUCTIONS

« Always unplug the appliance from the power supply before assembling, disassembling, or cleaning.
o Do not immerse the motor unit in water or other liquids.
« Keep hands, hair, clothing, and utensils away from moving parts during operation.

o This appliance is not intended for use by children or persons with reduced physical, sensory, or mental capabilities
unless supervised.

o Ensure the voltage indicated on the appliance corresponds to your local mains voltage before connecting.

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

o Avoid using attachments not recommended or sold by the manufacturer, as they may cause fire, electric shock, or
injury.



3. ComPoNENTS OVERVIEW

The Bosch Styline MFQ40301 Hand Mixer includes the following main components:

¢ Motor Unit: The main body housing the motor and controls.

o Speed Selector: For adjusting the mixing speed (5 levels plus Turbo).

o Ejection Button: For releasing the attachments.

o Whisks (Fine Creamer): Two stainless steel whisks for beating and mixing.
o Dough Hooks: Two stainless steel dough hooks for kneading.

o Cable Wrap with Cable Clip: For tidy storage of the power cord.

4. SETUP AND ASSEMBLY

1. Unpack: Carefully remove all components from the packaging. Retain packaging for future storage or transport.

2. Clean: Before first use, wash the whisks and dough hooks in warm soapy water, then rinse and dry thoroughly. Wipe
the motor unit with a damp cloth.

3. Attach Accessories:

o Insert the desired attachments (whisks or dough hooks) into the openings on the underside of the motor unit. Ensure
they click securely into place. The attachments are designed to fit only one way.

o For dough hooks, ensure the collar on one hook aligns with the larger opening and the other with the smaller
opening.

4. Connect Power: Plug the power cord into a suitable electrical outlet (220-240V).

5. OPERATING INSTRUCTIONS

5.1 General Operation

1. Ensure the attachments are correctly inserted and the appliance is plugged in.
2. Place the attachments into the ingredients before switching on the mixer to prevent splashing.

3. Select the desired speed using the speed selector switch. The mixer offers 5 speed levels and a Turbo function for
maximum power.

4. Move the mixer slowly through the ingredients to ensure even mixing.
5. After use, switch the mixer off and unplug it from the power outlet.

6. Press the ejection button to release the attachments.

5.2 Using Whisks (Fine Creamer)

The innovative fine creamer whisks are ideal for:

o Whipping cream, egg whites, and light batters.
o Mixing sauces and dressings.

o Achieving optimal beating and mixing results for airy textures.
Start with a low speed and gradually increase as needed. Use the Turbo function for short bursts of maximum power.

5.3 Using Dough Hooks

The robust dough hooks are suitable for:



o Kneading yeast dough, bread dough, and heavy batters.

o Mixing ingredients for cakes and pastries.

Begin kneading at a low speed to combine ingredients, then increase to a medium speed. Avoid continuous operation for
extended periods with very heavy dough to prevent motor strain.

6. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your Bosch Hand Mixer.

1. Before Cleaning: Always unplug the appliance from the power outlet and remove the attachments.

2. Attachments: The stainless steel whisks and dough hooks are dishwasher safe. Alternatively, they can be washed by
hand in warm soapy water and thoroughly rinsed and dried.

3. Motor Unit: Wipe the exterior of the motor unit with a soft, damp cloth. Do not use abrasive cleaners or immerse the

motor unit in water.

4. Storage: Use the integrated cable wrap and cable clip to store the power cord neatly. Store the mixer and its

attachments in a dry, safe place.

7. TROUBLESHOOTING

If you encounter issues with your hand mixer, refer to the following common troubleshooting steps:

Problem

Mixer does not
turn on.

Attachments do
not fit or eject.

Motor sounds
strained or
overheats.

Possible Cause

Not plugged in; power outlet
faulty; appliance fault.

Incorrect insertion; obstruction.

Overloading with heavy
ingredients; continuous
operation for too long.

Solution

Check power cord connection. Test outlet with another appliance. If still
not working, contact customer support.

Ensure attachments are aligned correctly. Check for food residue
blocking the insertion points. Press the ejection button firmly.

Reduce the amount of ingredients. Allow the mixer to cool down for at
least 30 minutes before resuming use. Use lower speeds for heavy

mixtures.

If the problem persists after following these steps, please contact Bosch customer service.

8. TECHNICAL SPECIFICATIONS

Feature

Model Number

Brand

Power (Wattage)

Voltage

Speed Settings

Specification

MFQ40301

Bosch

500 W

220-240 V

5 levels + Turbo



Feature Specification

Noise Level 65 Decibels

Dimensions (L x W x H) 7.5x20x14.2cm

Weight 1.14 kg

Material Plastic, Stainless Steel

Special Features Removable base, Cable reel, Dough hook, Whisk

9. WARRANTY AND SUPPORT

Information regarding the product warranty and customer support is not provided within this manual. For detailed warranty
terms, service centers, or further assistance, please refer to the warranty card included with your product or visit the
official Bosch website for your region.

You can typically find support information on the manufacturer's website:www.bosch-home.com

© 2026 Bosch. All rights reserved. Information subject to change without notice.
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