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1. ProbucT OVERVIEW

The Braun MultiQuick 9 MQ9187XLI is a versatile hand blender system designed to simplify various kitchen
tasks. It combines a powerful motor with multiple attachments to offer a comprehensive solution for blending,
chopping, mashing, and whisking. Key features include ACTIVEBIlade technology for enhanced cutting, iMode
technology for precise results, and an EasyClick system for quick accessory changes.
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Image: The Braun MultiQuick 9 Hand Blender with its main motor unit and several included accessories.

2. COMPONENTS AND ASSEMBLY

The MultiQuick 9 system includes the following main components:

o Motor Unit: The main power component with Advanced SmartSpeed control.
« Hand Blender Shaft: Features ACTIVEBIlade technology for blending.

o Food Processor: For chopping, slicing, and shredding larger quantities.

o Chopper: For smaller chopping tasks.

o Masher: For mashing cooked vegetables.

o Whisk Attachment: For whipping and stirring.

o Beaker: A measuring cup for blending and mixing.

2.1. EasyClick System

The EasyClick system allows for quick and secure attachment and detachment of accessories. To attach an
accessory, align it with the motor unit and push until it clicks into place. To detach, press the release buttons
on the sides of the motor unit and pull the accessory off.



Image: The EasyClick system demonstrating how the motor unit connects to an attachment.
3. OPERATING INSTRUCTIONS

3.1. Power and Speed Control

The MultiQuick 9 features Advanced SmartSpeed Technology. The speed is controlled intuitively by the
pressure applied to the button: the harder you press, the higher the speed. This allows for precise control over
your blending and processing tasks.
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Image: A hand operating the SmartSpeed button on the motor unit, illustrating variable speed control.

3.2. Using the Hand Blender Shaft

Attach the hand blender shaft to the motor unit. Immerse the blade guard into the ingredients. Press the
SmartSpeed button to start blending. The unique ACTIVEBIade technology allows the blade to move up and
down, increasing the active cutting zone for finer results with less effort. The Splash Control technology helps
prevent splashing during operation.

Image: The hand blender shaft in action, blending ingredients in a beaker.

3.3. Using the Food Processor and Chopper

For chopping, attach the appropriate blade to the food processor or chopper bowl, add ingredients, secure the
lid, and then attach the motor unit. Use the SmartSpeed button to process ingredients to your desired



consistency. The iMode technology provides preset modes for precise results.

Image: The food processor attachment actively chopping vegetables.

3.4. Using the Masher

Attach the masher accessory to the motor unit. Place the masher into cooked ingredients and press the
SmartSpeed button to begin mashing. Ensure ingredients are soft enough for mashing.

Image: The masher attachment being used to mash cooked potatoes.

3.5. Using the Whisk Attachment

Attach the whisk to the motor unit. Use it for whipping cream, beating eggs, or mixing batters. Start at a lower
speed and gradually increase as needed using the SmartSpeed control.

Image: The whisk attachment in operation, mixing ingredients in a bowl.

4. CLEANING AND MAINTENANCE

Proper cleaning and maintenance ensure the longevity and optimal performance of your Braun MultiQuick 9.

4.1. Cleaning the Motor Unit

The motor unit should never be immersed in water. Wipe it clean with a damp cloth. For stubborn stains, use a
mild detergent and then wipe with a clean, damp cloth.



4.2. Cleaning Attachments

All detachable parts, including the hand blender shaft, food processor bowl and blades, chopper bow! and
blades, masher, whisk, and beaker, are dishwasher safe. Alternatively, they can be washed by hand using
warm soapy water. Ensure all parts are thoroughly rinsed and dried before storage.

5. TROUBLESHOOTING

If you encounter issues with your MultiQuick 9, refer to the following common solutions:

« Appliance not turning on: Ensure the motor unit is correctly attached to the accessory and the
appliance is plugged into a working power outlet.

o Poor blending/chopping results: Check that the blades are clean and free from obstructions. Ensure
ingredients are cut into appropriate sizes before processing. Do not overload the bowls.

« Unusual noise or vibration: Discontinue use immediately. Check for any loose parts or foreign objects.
If the issue persists, contact customer support.

6. SPECIFICATIONS

Feature

Brand

Model

Power

Voltage

Number of Speeds
Beaker Capacity
Material

Blade Material

Product Dimensions (D x W
x H)

Item Weight
Special Features

Dishwasher Safe

Included Components

Detail

Braun

MQ9187XLI

1200 Watts

240 Volts

2 (Digital Controls)

0.6 Liters

Plastic, Stainless Steel

Stainless Steel

6.8D x 6.8W x 41H centimetres

999 Grams

Detachable Attachment, Lightweight, Multiple Attachments, Multiple Speeds,
BPA Free

Yes (removable parts)

Beaker, Chopper, Food Processor, Masher, Whisk attachment

7. WARRANTY AND SUPPORT

This Braun MultiQuick 9 MQ9187XLI Hand Blender comes with a 1-year local manufacturer warranty, also
referred to as a 1 Year Limited Warranty. For any product inquiries, technical support, or warranty claims,
please refer to the contact information provided in your product packaging or visit the official Braun website for



your region.
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