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Aucma PCSTD-517

Aucma Stand Mixer User Manual

Model: PCSTD-517

Brand: Aucma

INTRODUCTION

Thank you for choosing the Aucma 6.5-QT 660W 6-Speed Tilt-Head Food Mixer. This manual provides
essential information for the safe and efficient operation, maintenance, and care of your new stand mixer.
Please read all instructions carefully before first use and retain this manual for future reference.

The Aucma Stand Mixer is designed to simplify your baking and cooking tasks with its powerful motor and
versatile attachments, making it an indispensable tool in any kitchen.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the
following:
« Read all instructions before operating the mixer.

o To protect against risk of electrical shock, do not immerse the mixer base, cord, or plug in water or
other liquid.

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

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

¢ Do not use outdoors.

o 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.

o Always ensure the mixer is securely locked in place before operation.

PARTs AND FEATURES

Familiarize yourself with the components of your Aucma Stand Mixer:
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Beater,
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Figure 1: Overview of the Aucma Stand Mixer with key components labeled, including the splash guard, tilt lock, speed
control, anti-slip feet, 6.5QT stainless steel bowl with handles, and attachment points for the hook, beater, and whisk.
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Figure 2: Close-up view of various features: anti-slip suction feet for stability, 6-speed control dial, 6.5QT stainless steel
bowl, lift lock mechanism, powerful 660W motor, and splash cover.

Attachments
Your mixer comes with three essential mixing accessories:

o Whisk: Ideal for light mixtures such as cream, egg whites, cakes, and sauces.
« Dough Hook: Designed for heavy mixtures like bread dough, pizza dough, and spaghetti.

o Beater: Suitable for medium-heavy mixtures including salads, cookies, and crepes.



Whisk Dough Hook Beater
Light mixtures — Cream, Heavy mixtures — Bread, Medium—heavy mixtures
Egg White, Cake, Sauces. Pizza, Spaghetti. —Salad, Cookie, Crepes.

Figure 3: The three primary attachments: Whisk for light mixtures, Dough Hook for heavy mixtures, and Beater for
medium-heavy mixtures.

SETUP

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

2. Clean: Before first use, wash the stainless steel bowl, whisk, dough hook, and beater in warm, soapy
water. Rinse thoroughly and dry. The main unit should be wiped with a damp cloth.

3. Placement: Place the mixer on a clean, dry, flat, and stable surface. Ensure the anti-slip feet are
firmly suctioned to the countertop for stability during operation.

4. Attach Bowl: Place the 6.5QT stainless steel bowl onto the base, aligning the grooves, and twist
clockwise until it locks securely.

5. Install Attachment: Ensure the mixer head is tilted up. Select the appropriate attachment (whisk,
dough hook, or beater) for your recipe. Insert the attachment into the shaft, pushing upwards and
twisting slightly until it clicks into place.

6. Lower Head: Gently lower the mixer head until it locks into the operating position.

OPERATING INSTRUCTIONS



The Aucma Stand Mixer features 6 optimized speeds with a pulse function for precise control over your
mixing tasks.

1.

Add Ingredients: With the mixer head tilted up or the splash guard in place, add your ingredients to
the mixing bowl. The splash guard with access hatch allows for adding ingredients without making a
mess during operation.

Select Speed: Turn the speed control knob to the desired setting (1-6). Start with a lower speed and
gradually increase as needed to prevent splashing and ensure thorough mixing.

Pulse Function: For short bursts of power or quick mixing, turn the knob to the 'P' (Pulse) setting
and release. The mixer will operate at maximum speed as long as the knob is held in the 'P' position.

Monitor Mixing: Observe the mixing process. If necessary, stop the mixer, tilt the head, and scrape
down the sides of the bowl with a spatula.

. Finish Mixing: Once mixing is complete, turn the speed control knob to '0' (Off) and unplug the mixer

from the power outlet.

Remove Attachment and Bowl: Tilt the mixer head up, remove the attachment by pushing upwards
and twisting, then unlock and remove the mixing bowl.

Recommended Speed Settings

Speed
- . Recommended Use Attachment
Setting
Beater, Dough
1-2 (Low) Mixing dry ingredients, starting heavy batters, mashing potatoes. Hook g
00
Mixing cakes, cookies, creaming butter and sugar, kneadin Beater, Dough
3-4 (Medium) g g 9 g g
dough. Hook
5-6 (High) Whipping cream, egg whites, light batters, frosting. Whisk
P (Pulse) Quick bursts for chopping, blending, or incorporating ingredients.  All attachments

MaINTENANCE AND CLEANING

Proper cleaning and maintenance will ensure the longevity and optimal performance of your Aucma Stand
Mixer.

Always unplug the mixer before cleaning.

Mixer Base: Wipe the exterior of the mixer base with a soft, damp cloth. Do not immerse the base in
water or any other liquid.

Mixing Bowl: The 6.5QT stainless steel bowl is dishwasher safe. For hand washing, use warm,
soapy water and a non-abrasive sponge. Rinse thoroughly and dry.

Attachments (Whisk, Dough Hook, Beater): These attachments are dishwasher safe. For hand
washing, use warm, soapy water and a non-abrasive sponge. Rinse thoroughly and dry immediately
to prevent water spots or corrosion.

Splash Guard: The splash guard can be washed by hand with warm, soapy water or placed in the
dishwasher.

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



TROUBLESHOOTING

If you encounter any issues with your Aucma Stand Mixer, refer to the following common problems and

solutions:

Problem

Mixer does not turn
on.

Attachments do not
reach ingredients at
the bottom of the
bowl.

Mixer is excessively
loud or vibrates.

Mixer stops during
operation.

Possible Cause

Not plugged in;
power outlet issue;
speed knob not at
'0".

Attachment not fully
inserted; small
quantity of
ingredients.

Overload; unstable
surface; internal
issue.

Overheating

protection activated.

Solution

Ensure plug is fully inserted. Check power outlet with
another appliance. Turn speed knob to '0" before turning
on.

Ensure attachment is securely locked into place.
Increase ingredient quantity or use a spatula to push
ingredients towards the center.

Reduce load if mixing heavy dough. Ensure mixer is on
a flat, stable surface with suction feet engaged. If
problem persists, contact customer support.

Unplug the mixer and let it cool down for at least 20-30
minutes before resuming use. Reduce mixing time for
heavy loads.

If the problem persists after attempting these solutions, please contact Aucma customer support for

assistance.

SPECIFICATIONS



Feature

Brand

Model Name

ltem Model Number
Color

Product Dimensions
Item Weight
Capacity

Motor Power
Speed Control
Noise Level
Housing Material
Bowl Material

Blade Material

Detail

Aucma

stand mixer

PCSTD-517

Blue

15.2"D x 9.4"W x 12.4"H
11.7 Pounds (approx. 5.3 kg)
6.5 Quarts

660W (Pure copper motor)
Rotary 6 speeds + Pulse function
Low operation noise <76dB
Sturdy ABS housing
Stainless Steel

Stainless Steel

Special Features Tilt Head, Anti-slip pad, Blue LED light power indicator

Is Dishwasher Safe No (for main unit); Yes (for bowl and attachments)

Country of Origin China

WARRANTY AND SUPPORT

Aucma provides a warranty for this product. Please refer to the product packaging or the official Aucma
website for specific warranty terms and conditions.

For any questions, technical support, or warranty claims, please contact Aucma customer service. Contact
information can typically be found on the product packaging or on the official Aucma brand store page.
Online Support: Visit the Aucma Store on Amazon for FAQs and additional product information.


https://www.amazon.com/stores/Aucma/page/3144BA1C-AF3F-40DE-948C-00EA5093985C
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