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Bajaj Platini SM02 Stand Mixer Instruction Manual
Model: SM02

INTRODUCTION

This manual provides detailed instructions for the safe and efficient operation of your Bajaj Platini SM02 Stand Mixer.
Please read all instructions carefully before use and retain this manual for future reference.
The Bajaj Platini SM02 is a versatile 1000-watt stand mixer featuring a 5.2-liter stainless steel bowl, 8 stepless speed
settings, and a tilt-head design. It comes with multiple attachments for kneading, whisking, mixing, mincing, and blending,
making various kitchen tasks easier.

SAFETY INSTRUCTIONS

General Safety:

Always ensure the appliance is switched off and unplugged before assembling, disassembling, or cleaning.

Keep hands, hair, clothing, and utensils away from moving parts during operation to prevent injury.

Do not operate the appliance with a damaged cord or plug, or if it malfunctions or has been dropped or damaged.

This appliance is for household use only. Do not use outdoors.

Do not immerse the motor unit in water or any other liquid.

Supervise children closely when the appliance is in use.

Ensure the appliance is placed on a stable, flat, and dry surface during operation.

Specific Safety for Attachments:

When using the meat mincing attachment, ensure all parts are correctly assembled and secured.

Use the food pusher provided with the mincing attachment; never use fingers or other utensils.

Do not operate the blender without the lid securely in place.

Avoid overfilling the mixing bowl or blender jar.

PRODUCT COMPONENTS

Your Bajaj Platini SM02 Stand Mixer comes with the following components:

Stand Mixer Base with Motor Unit

5.2-Liter Stainless Steel Mixing Bowl
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Dough Hook (Aluminium)

Whisking Attachment (Stainless Steel)

Flat Beater (Aluminium)

Anti-Splash Cover Guard

1.5-Liter Glass Blender with Lid

Meat Mincing Accessories (3 different sized discs, sausage maker, Kubbeh attachment)

Instruction Manual and Warranty Card

Figure 1: Bajaj Platini SM02 Stand Mixer with mixing bowl and splash guard.



Figure 2: The large 5.2-liter stainless steel mixing bowl.



Figure 3: The stainless steel whisking attachment for light mixtures.



Figure 4: The aluminium dough hook (left) and flat beater (right) attachments.



Figure 5: Components of the meat mincing attachment, including various grinding discs.



Figure 6: The stand mixer with the 1.5-liter glass blender attached.

SETUP AND ASSEMBLY

1. Unpacking:
Carefully remove all components from the packaging. Ensure all parts listed in the "Product Components" section
are present and undamaged.

2. Cleaning:
Before first use, wash the mixing bowl, all attachments (dough hook, whisk, flat beater, mincing parts, blender jar,
and lid) in warm soapy water. Rinse thoroughly and dry completely. Wipe the main unit with a damp cloth.



3. Placing the Mixer:
Place the stand mixer on a clean, dry, and stable surface. Ensure there is adequate space around the appliance for
ventilation and operation.

OPERATING INSTRUCTIONS

General Operation

1. To lift the tilt-head, turn the small knob located near the speed control knob.

2. Place the stainless steel mixing bowl onto the device plate and turn it clockwise until it is fixed securely.

3. Attach the desired blade (dough hook, whisk, or flat beater) to the blade connector by rotating it clockwise until
fixed.

4. Lower the tilt-head and lock it into position.

5. Add ingredients to the mixing bowl.

6. Select the desired speed setting using the knob (1-8 for continuous operation, 'P' for pulse).

Your browser does not support the video tag.

Video 1: Demonstration of the Bajaj Platini SM02 Stand Mixer's various functions including kneading, whisking, mixing, mincing, and
blending.

Kneading Function (Dough Hook)
Use the aluminium dough hook for preparing dough for breads, pizzas, and pasta.

Attach the dough hook and splash cover as described in general operation.

Add ingredients to the bowl.

For dough, start at Speed 1 for approximately 5 minutes. Do not exceed Speed 2 for dough kneading.

Maximum capacity: 600 grams of dry flour or 1 kg of dough.

Whisking Function (Whisking Attachment)
The stainless steel whisking attachment is ideal for light, airy mixtures like egg whites, cream, and mayonnaise.

Attach the whisking attachment and splash cover.

Add ingredients such as egg whites or cream.

Set the speed to 6 to 8 for approximately 5 minutes, or until stiff peaks are formed (for egg whites/cream).

Maximum capacity: 20 eggs.

Mixing Function (Flat Beater)
The aluminium flat beater is suitable for normal to heavy mixtures, such as cake batters and cookie dough.

Attach the flat beater and splash cover.

Add ingredients for your cake or cookie batter.

Use speeds 1 to 8 for up to 5 minutes, depending on the consistency required.

Mincing Function (Meat Mincing Attachment)
The meat mincing attachment allows you to prepare minced meat, sausages, and Kubbeh.

1. Assemble the meat mincing attachment by inserting the spiral shaft, selecting the appropriate grinding disc (fine,
medium, or coarse), and securing the cutter housing.

2. Attach the assembled mincing unit to the front side of the large cover in a horizontal position.

3. Place the feeding tray on top of the mincing unit.



4. Add pieces of meat into the feeder tube and use the food pusher to guide them through.

5. For sausage or Kubbeh making, replace the grinding disc with the appropriate plastic attachment before securing
the cutter housing.

Blending Function (Glass Blender)
The 1.5-liter glass blender is perfect for smoothies, juices, and crushing ice.

1. Ensure the blender blades are securely attached to the base of the glass jar.

2. Place the blender jar onto the top of the large cover and lock it into place by twisting.

3. Add your desired ingredients (fruits, liquids, ice cubes).

4. Secure the blender lid.

5. Select the desired speed setting (Speed 8 for 4 minutes is recommended for blending).

CLEANING AND MAINTENANCE

Always unplug the appliance before cleaning.

The main motor unit should be wiped clean with a damp cloth only. Never immerse it in water.

The stainless steel mixing bowl, dough hook, whisk, flat beater, and meat mincing attachments are NOT dishwasher
safe. Wash them by hand in warm soapy water, rinse, and dry thoroughly.

The glass blender jar and lid can be washed in warm soapy water. Ensure blades are cleaned carefully.

Store the appliance and its attachments in a dry, safe place.

TROUBLESHOOTING

Problem Possible Cause Solution

Mixer does not
start.

Not plugged in; power switch off;
head not locked down.

Check power connection; ensure switch is on; lock the tilt-
head securely.

Attachments
not fitting
correctly.

Incorrect attachment for the task; not
rotated clockwise to lock.

Ensure the correct attachment is selected; rotate clockwise
until it clicks into place.

Motor
overheating.

Overloaded with ingredients;
continuous operation at high speed
for too long.

Reduce ingredient quantity; allow the mixer to cool down
before resuming. Follow recommended speed settings and
operating times.

Meat mincer
not processing
meat.

Meat pieces too large; incorrect disc
used; attachment not assembled
correctly.

Cut meat into smaller pieces; ensure appropriate disc is
selected; reassemble the mincing attachment carefully.

SPECIFICATIONS

Model Name: Platini SM02

Brand: Bajaj

Power: 1000 Watts

Voltage: 1000 Volts

Mixing Bowl Capacity: 5.2 Liters (Stainless Steel)

Blender Capacity: 1.5 Liters (Glass)



Speed Settings: 8 Stepless Speed Control + Pulse ('P')

Controls Type: Knob Control

Special Features: Removable Bowl, Safety Lock, Planetary Action, Tilt-Head Design

Item Weight: 11 kg 300 g

Color: Marsala

Dishwasher Safe: No (for most parts, refer to cleaning section)

WARRANTY AND SUPPORT

Your Bajaj Platini SM02 Stand Mixer comes with a 2-year warranty on the product.
For any service, support, or warranty claims, please contact Bajaj Electricals Ltd. customer service. Refer to the warranty
card included with your product for detailed terms and conditions and contact information.
Marketed by Bajaj Electricals Ltd.

© 2024 Bajaj Electricals Ltd. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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