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VIVOHOME VH292-RE

VIVOHOME 3-in-1 Multifunctional Stand Mixer Instruction
Manual

Model: VH292-RE | Brand: VIVOHOME

1. INTRODUCTION AND OVERVIEW

Thank you for choosing the VIVOHOME 3-in-1 Multifunctional Stand Mixer. This versatile kitchen appliance is
designed to simplify your cooking and baking tasks, combining the functions of a stand mixer, meat grinder, and
juice blender into one powerful unit. With its 650W motor and 6+P speed control, it offers efficient performance for a
wide range of recipes.

Please read this manual thoroughly before operating the appliance to ensure safe and optimal use. Keep this
manual for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric
shock, and/or injury to persons, including the following:

o Read all instructions before using the appliance.

o Do not immerse the motor unit, cord, or plug in water or other liquids. Clean only with a damp cloth.

o Close supervision is necessary when any appliance is used by or near children.

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

o Avoid contact with moving parts. Keep hands, hair, and clothing, as well as spatulas and other utensils, away
from moving beaters during operation to prevent injury 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. Contact customer service for assistance.

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

e Do not let cord hang over edge of table or counter.

e Do not let cord contact hot surfaces, including the stove.

o Always ensure the tilt-head is locked down before operating. The power automatically stops when tilted up.

e The appliance is equipped with an overheat protection mechanism. If the motor overheats, it will automatically
shut down. Allow it to cool down before resuming use.

3. Probuct COMPONENTS

Your VIVOHOME 3-in-1 Multifunctional Stand Mixer comes with several components designed for various culinary
tasks. Familiarize yourself with each part:

POWERFUL MOTOR

For all your food tasks or recipe preparation needs

650W High Power  Pure Copper Motor Metal Housing Low Noise

Quick and saving time Stable operation Steady without moving Run smoothly and quietly

Figure 3.1: Main Components of the VIVOHOME Stand Mixer

This image highlights the key features of the mixer, including the filling tray, glass blender, meat outlet, splash guard, 6-quart
stainless steel bowl, lift lock, speed control knob, and non-slip feet for stability.



Included Attachments:

« Main Unit: The core appliance housing the motor, speed control, and attachment ports.

o 6-Quart Stainless Steel Bowl: Large capacity mixing bowl with a comfortable handle for easy handling.
o Dough Hook (Aluminum): Ideal for kneading heavy doughs like bread and pizza.

+ Wire Whisk (Stainless Steel): Perfect for whipping eggs, cream, and light batters.

o Mixing Beater (Aluminum): Suitable for mixing medium-heavy batters like cakes, cookies, and mashed
potatoes.

o Meat Grinder Attachment: Connects to the front port for grinding meat. Includes various grinding plates and
sausage stuffing tubes.

o Juice Blender Attachment (1.5 L Glass): Attaches to the top port for blending fruits, vegetables, and making
smoothies.

o Splash Guard: A transparent cover for the mixing bowl to prevent splashing during operation.

MULTIFUNCTIONAL MIXING
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Figure 3.2: Multifunctional Mixing Attachments

This image illustrates the three primary mixing attachments: the wire whisk for light mixtures, the dough hook for kneading, and the
mixing beater for general stirring, along with examples of their uses.



4. SETUP

Before first use, clean all parts that will come into contact with food. Ensure the mixer is placed on a stable, flat, and
dry surface.

4.1 Attaching the Mixing Bowl

1. Place the mixing bow! onto the base of the main unit.

2. Rotate the bowl clockwise until it locks securely into place.

4.2 Attaching Mixing Accessories (Dough Hook, Whisk, Beater)

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

2. Press the tilt-head release button and lift the motor head until it locks in the tilted position.

3. Align the chosen attachment (dough hook, whisk, or beater) with the shaft in the motor head.
4. Push the attachment upwards and rotate it slightly counter-clockwise until it clicks into place.
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. Lower the motor head by pressing the tilt-head release button and gently pushing the head down until it locks.

4.3 Attaching the Meat Grinder

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

. Remove the front cover from the main unit's front port.

2
3. Insert the meat grinder attachment into the front port, aligning the drive shaft.
4. Rotate the attachment clockwise until it locks securely.
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. Place the feeding tray on top of the meat grinder.

4.4 Attaching the Juice Blender

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

2. Remove the top cover from the main unit's top port.

3. Place the 1.5 L glass blender onto the top port, aligning the base with the drive mechanism.
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. Rotate the blender clockwise until it locks securely.

5. OPERATING INSTRUCTIONS

The VIVOHOME Stand Mixer features a 6+P speed control for precise operation. Always start at a lower speed and
gradually increase as needed.



© SPEED ADJUSTABLE

Ideal for a variety of recipes

Figure 5.1: Speed Control and Multifunctionality

This image demonstrates the 6-speed adjustable knob and visually represents the meat grinding and blending capabilities of the
mixer.

5.1 Mixing Function (Stand Mixer)

Use the stainless steel bowl and appropriate mixing attachment (dough hook, whisk, or beater).

Speeds 1-2 (Low): Ideal for mixing without splashing, such as combining dry ingredients or starting dough.

Speeds 3-4 (Medium): Suitable for general mixing, beating batters, and creaming butter and sugar.

Speeds 5-6 (High): Best for whipping cream, egg whites, or kneading heavy doughs.

'P' (Pulse) Speed: Provides powerful bursts for quick mixing or breaking down ingredients. Release the knob
to return to '0".

To Operate: Add ingredients to the mixing bowl. Select the desired speed using the knob. For optimal results, use
the splash guard to prevent ingredients from scattering.

5.2 Meat Grinder Function

Ensure the meat grinder attachment is securely installed.



Cut meat into small pieces that fit into the feeding tube.

Place a bowl under the meat outlet to collect the ground meat.

Turn the speed control knob to a medium-high setting (e.g., 3-5).

Slowly feed the meat into the grinder using the meat pusher. Never use your fingers or other utensils to push
meat.

5.3 Juice Blender Function

Ensure the glass blender attachment is securely installed.

Cut fruits and vegetables into small pieces. Do not overfill the blender (max 1.5 L).

Add liquid (water, milk, juice) as needed to facilitate blending.

Secure the blender lid.

Turn the speed control knob to a desired blending speed (e.g., 4-6 or 'P' for pulse).

Blend until desired consistency is achieved.

Video 5.1: VIVOHOME 3-in-1 Multifunctional Stand Mixer Demonstration

This official VIVOHOME video provides a visual guide to the setup and various operating functions of the stand mixer, including
mixing, meat grinding, and juice blending. It demonstrates the ease of use and versatility of the appliance.

6. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will extend the life of your VIVOHOME Stand Mixer.

6.1 Cleaning the Main Unit

o Always unplug the mixer before cleaning.

« Wipe the exterior of the main unit with a soft, damp cloth. Do not use abrasive cleaners or immerse the unit in
water.

6.2 Cleaning Attachments and Bowl

o The stainless steel mixing bowl, dough hook, wire whisk, mixing beater, meat grinder components, and glass
blender are NOT dishwasher safe. Hand wash all these parts with warm, soapy water.

¢ Rinse thoroughly and dry immediately to prevent water spots or rust, especially for metal components.

o The splash guard can be hand washed with warm, soapy water.

6.3 Storage

Store the mixer and its attachments in a clean, dry place. Ensure all parts are completely dry before storing to
prevent mold or damage.

7. TROUBLESHOOTING

If you encounter issues with your VIVOHOME Stand Mixer, refer to the common problems and solutions below:

Problem Possible Cause Solution



Problem Possible Cause Solution

Mixer does not Not plugged in; power switch Ensure plug is securely in outlet; turn speed knob to '0’
wrn on off; motor head not locked; then desired speed; lower and lock motor head; allow mixer
' overheat protection activated. to cool down for 30 minutes if overheated.

Attachments not
Bowl or attachment not properly

mixing . . . Re-install bow! and attachment securely; scrape down
) ] installed; ingredients stuck to ) . ) o
ingredients sides sides of the bowl! with a spatula during mixing.
thoroughly. '

Meat grinder or
g Attachment not securely

blender not ) ) ) Ensure attachment is locked into its port; cut ingredients
i installed; ingredients too large ] )

operating into smaller pieces; do not overload.

o or too much.
efficiently.
Unusual noise Attachment not properly Check and re-install attachments; ensure no foreign objects

usu i

) , installed; foreign object in are present. If noise persists, discontinue use and contact
during operation.

bowl/attachment. support.

If the problem persists after trying these solutions, please contact VIVOHOME customer support.

8. SPECIFICATIONS

Below are the technical specifications for your VIVOHOME 3-in-1 Multifunctional Stand Mixer:



PRODUCT SPECIFICATIONS: M H

RATED VOLTAGE: 120V, 60Hz POWER CONSUMPTION: 650W
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Figure 8.1: Product Specifications and Included Parts

This image provides a visual summary of the product's dimensions, power ratings, and a comprehensive list of all included
accessories and attachments.

Brand: VIVOHOME

Model Name: VIVOHOME 7.5Quart 660W Electric Stand Food Mixer (Note: Product title states 6 Quart,
model name states 7.5 Quart. Please refer to the 6 Quart capacity for the mixing bowl.)

Model Number: VH292-RE

Color: Red

Rated Voltage: 120V, 60Hz

Power Consumption: 650W

Capacity (Mixing Bowl): 6 Quarts
Capacity (Blender): 1.5 L

Product Dimensions: 21"D x 8.8"W x 17"H
Item Weight: 17 Pounds

Blade Material: Aluminum, Stainless Steel



Container Material: Stainless Steel (Bowl), Glass (Blender)

Controls Type: Knob (6+P Speed Control)

Special Feature: Adjustable Speed Control, Tilt-Head Design, Overheat Protection

Is Dishwasher Safe: No (for main unit and attachments)
UPC: 885469876720

9. WARRANTY AND SUPPORT

Specific warranty details are not provided in this manual. For warranty information, product support, or to inquire
about replacement parts, please contact VIVOHOME customer service directly or visit the official VIVOHOME
website. Keep your purchase receipt as proof of purchase.

VIVOHOME Store: Visit the VIVOHOME Store on Amazon


https://www.amazon.com/stores/VIVOHOME/page/93A6B6E6-5665-474B-85E4-EF3571F35387
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