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1. INTRODUCTION

This manual provides instructions for the safe and efficient use of your Bosch MUZ9EB1 MUM9 Ice Cream Maker Attachment.
This accessory is designed for use with Bosch OptiMUM food processors (MUM9 series) and allows you to prepare homemade
ice cream, sorbets, and frozen yogurts. Please read these instructions carefully before first use and keep them for future
reference.

2. PRODUCT COMPONENTS

The Bosch MUZ9EB1 Ice Cream Maker Attachment includes the following parts:

Double-walled thermal container (stainless steel inner bowl)

Agitator

Holder for securing the thermal container

Transparent container lid

Spatula
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Image 2.1: The Bosch MUZ9EB1 Ice Cream Maker Attachment disassembled, showing the main thermal container, the agitator, the transparent
lid, and the included spatula. These are the primary components for preparing frozen desserts.

3. SETUP AND ASSEMBLY

Before first use, ensure all components are clean. This attachment is designed exclusively for Bosch OptiMUM food processors
(MUM9 series).

1. Pre-chill the Thermal Container: Place the double-walled thermal container in your freezer for at least 12-24 hours before
use. The container must be completely frozen to ensure proper ice cream consistency.

2. Attach the Holder: Secure the holder for the thermal container onto your OptiMUM food processor according to its
specific instructions for attachments.

3. Insert the Thermal Container: Once frozen, carefully place the thermal container into the holder on your food processor.



4. Place the Agitator: Insert the agitator into the thermal container, ensuring it sits correctly at the bottom.

5. Secure the Lid: Place the transparent lid onto the thermal container and lock it into position. Ensure the opening for adding
ingredients is accessible.

Image 3.1: The Bosch MUZ9EB1 Ice Cream Maker Attachment fully assembled, showing the thermal container, agitator, and transparent lid in
place. This is how the unit appears before being attached to the OptiMUM food processor.

4. OPERATING INSTRUCTIONS

Follow these steps to prepare delicious homemade ice cream, sorbets, or frozen yogurts.

1. Prepare Ingredients: Prepare your desired ice cream, sorbet, or frozen yogurt mixture. Ensure the mixture is chilled in the
refrigerator before adding it to the ice cream maker. The maximum capacity for preparation is 550 grams (approximately
550 milliliters) of ice cream per process.

2. Start the Food Processor: With the ice cream maker attachment assembled and the thermal container frozen, turn on
your OptiMUM food processor to a low speed setting. The agitator should begin to rotate.

3. Add Mixture: Slowly pour your chilled mixture through the opening in the transparent lid while the agitator is running.



4. Churn: Allow the mixture to churn for approximately 20-30 minutes, or until it reaches your desired consistency. The
churning time may vary depending on the recipe and the initial temperature of your mixture.

5. Serve or Store: Once the desired consistency is achieved, turn off the food processor. Use the included spatula to remove
the ice cream from the thermal container. For a firmer consistency, transfer the ice cream to an airtight container and
freeze for an additional 30-60 minutes.

Tips for Best Results:

Ensure the thermal container is thoroughly frozen.

Chill your ice cream mixture completely before churning.

Experiment with various ingredients, including low-calorie, low-fat, or lactose-free options, to suit your dietary preferences.

Image 4.1: The Bosch MUZ9EB1 Ice Cream Maker Attachment positioned on a wooden surface, surrounded by fresh ingredients such as milk,
chocolate, and various berries, illustrating its use in preparing homemade frozen desserts.



Image 4.2: A top-down perspective showing a serving of freshly made ice cream or sorbet in a bowl, garnished with blueberries, placed beside the
open thermal container of the Bosch MUZ9EB1 Ice Cream Maker Attachment, highlighting the end product.

5. MAINTENANCE AND CLEANING

Proper cleaning and maintenance will extend the life of your ice cream maker attachment.

Disassembly: After use, turn off and unplug your food processor. Disassemble the ice cream maker attachment by
removing the lid, agitator, and thermal container from the holder.

Cleaning Components: All removable accessories (agitator, lid, spatula, thermal container) can be cleaned quickly and
easily under running water. Many components are also dishwasher-safe. Refer to the markings on individual parts for
specific dishwasher compatibility.

Drying and Storage: Ensure all parts are thoroughly dry before reassembling or storing. Store the attachment in a clean,
dry place.

6. TROUBLESHOOTING

If you encounter issues with your Bosch MUZ9EB1 Ice Cream Maker Attachment, consider the following:

Ice cream not firm enough:

Ensure the thermal container was frozen for the recommended 12-24 hours.

Verify that your mixture was thoroughly chilled before churning.

Increase churning time if necessary.

For a firmer consistency, transfer the finished product to a freezer-safe container and freeze for an additional 30-60
minutes.



Agitator not rotating:

Check that the attachment is correctly assembled and securely fitted to your OptiMUM food processor.

Ensure the food processor is powered on and set to an appropriate speed.

Unusual noises during operation:

Ensure all components are correctly assembled and nothing is obstructing the agitator's movement.

Refer to your OptiMUM food processor's main instruction manual for general operational issues.

If problems persist, please contact Bosch customer support.

7. TECHNICAL SPECIFICATIONS

Model Number MUZ9EB1

Compatibility Bosch OptiMUM Food Processors (MUM9 series)

Capacity 550 milliliters (max. 550g ice cream)

Material Stainless Steel (inner bowl)

Product Dimensions (L x W x H) 18 x 18 x 18 cm

Item Weight 2.3 Grams

Country of Origin Germany

Care Instructions Dishwasher safe (check individual parts)

8. WARRANTY AND SUPPORT

This Bosch product is covered by the manufacturer's warranty. Please refer to the warranty card included with your original
purchase or visit the official Bosch website for detailed warranty terms and conditions specific to your region.
For technical assistance, spare parts, or further inquiries, please contact Bosch customer support. You can find contact
information on the official Bosch website or through your local retailer.
Bosch Official Website: www.bosch-home.com

© 2024 Bosch. 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
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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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