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KUCCU SM-1508-Gold Stand Mixer

KUCCU 9.5 QT Double Handle Stand Mixer
Model: SM-1508-Gold Stand Mixer

Brand: KUCCU

IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using your KUCCU Stand Mixer. Failure to follow these instructions
may result in electric shock, fire, or serious injury.

Always unplug the mixer from the power outlet before cleaning, assembling, or disassembling parts.

Do not immerse the motor base in water or any other liquid. Clean with a damp cloth only.

Keep hands, hair, 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 the mixer with a damaged cord or plug, or after the appliance malfunctions or has been
dropped or damaged in any manner.

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

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

Do not use attachments not recommended or sold by the manufacturer.

PRODUCT OVERVIEW

Components and Accessories
The KUCCU Stand Mixer comes with a variety of accessories designed to handle different mixing tasks. All
attachments are dishwasher-safe for easy cleaning.
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Figure 1: Included Components and Accessories

Stand Mixer Base: The main unit housing the 660W pure copper motor and speed control knob. Features a tilt-
head design for easy access and powerful silicone suction cups on the base for stability.

9.5 QT Food-Grade Stainless Steel Bowl: Large capacity mixing bowl with dual handles, suitable for
preparing large batches.

Pouring Shield: A clear cover that attaches to the bowl to prevent splashes and allow ingredients to be added
during mixing.

Wire Whisk: Ideal for whipping eggs, cream, and other light mixtures to achieve airy textures.

Flat Beater: Perfect for mixing batters, cookies, cakes, and mashed potatoes.



Dough Hook: Designed for kneading heavy doughs like bread, pizza, and pasta.

Silicone Spatula: Useful for scraping down the sides of the bowl and transferring mixtures.

Egg Separator: A convenient tool for separating egg yolks from whites.

Figure 2: Attachment Usage Guide



SETUP

Initial Setup

1. Unpack all components and accessories from the packaging.

2. Before first use, clean the mixing bowl, pouring shield, and all attachments (wire whisk, flat beater, dough
hook) with warm soapy water. Rinse thoroughly and dry. Wipe the motor base with a damp cloth.

3. Place the mixer on a clean, dry, flat, and stable countertop. Ensure the suction cups on the base firmly
adhere to the surface for maximum stability during operation.

Figure 3: Stable Standing with Suction Cups

Attaching the Mixing Bowl and Accessories

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

2. Lift the tilt-head by pushing the tilt-head release lever (located on the side of the mixer) downwards and lifting
the head until it locks into place.

3. Place the mixing bowl onto the base, aligning the bowl's tabs with the slots on the base. Turn the bowl
clockwise until it locks securely.



4. Select the desired attachment (whisk, beater, or dough hook). Push the attachment upwards onto the shaft
and turn it counter-clockwise until it locks into place.

5. Lower the tilt-head by pushing the tilt-head release lever downwards and gently lowering the head until it
clicks into its locked position.

6. If using, attach the pouring shield to the top of the mixing bowl.

Video 1: Demonstrating the setup and basic operation of the KUCCU Stand Mixer, including attaching the bowl and
accessories.

OPERATING INSTRUCTIONS

Using Your Stand Mixer

1. Ensure the mixer is properly assembled and locked.

2. Plug the mixer into a suitable power outlet.

3. Add your ingredients to the mixing bowl.

4. Turn the speed control knob to the desired setting. Start with a lower speed and gradually increase as
needed.

5. For quick bursts of power, use the 'P' (Pulse) setting. The mixer will operate at maximum speed as long as
the knob is held in the 'P' position.

6. When mixing is complete, turn the speed control knob back to '0' and unplug the mixer.



Figure 4: Speed Control Knob

Speed Control Guide



Speed Setting Recommended Attachment Application

1-2 (Low) Dough Hook Kneading heavy mixtures (bread dough, pizza dough)

3-4 (Medium) Flat Beater Mixing batters (cakes, cookies), mashing potatoes

3-4 (Medium) Wire Whisk Mixing light batters (pancakes, crepes), salads

5-6 (High) Wire Whisk Whipping cream, egg whites, meringues

P (Pulse) All attachments Quick bursts for coarse chopping or quick mixing

Tips for Optimal Mixing

For best results, ensure ingredients are at room temperature unless otherwise specified in your recipe.

Add dry ingredients gradually to avoid splashing, especially when using the pouring shield.

The planetary mixing action ensures thorough mixing, but occasionally, you may need to scrape down the
sides of the bowl with the silicone spatula to ensure all ingredients are incorporated.

The mixer is designed for low noise operation, making it suitable for home use without excessive
disturbance.



Figure 5: Low Noise Operation

MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your KUCCU Stand Mixer.

Always unplug the mixer before cleaning.

The stainless steel mixing bowl, wire whisk, flat beater, and dough hook are dishwasher-safe.

Wipe the motor base and exterior of the mixer with a soft, damp cloth. Do not use abrasive cleaners or



immerse the motor base in water.

Ensure all parts are completely dry before reassembling or storing the mixer.

TROUBLESHOOTING

If you encounter any issues with your KUCCU Stand Mixer, refer to the following common problems and their
solutions:

Mixer does not turn on: Ensure the power cord is securely plugged into a working outlet. Check if the
speed control knob is set to a position other than '0'. Verify the tilt-head is fully lowered and locked into place.

Attachments not fitting correctly: Ensure the tilt-head is fully raised and locked before attempting to attach
or detach accessories. Make sure the attachment is pushed firmly upwards and turned counter-clockwise
until it clicks into place.

Excessive noise or vibration: Confirm the mixer is placed on a stable, flat surface and that the suction cups
are firmly attached. Ensure the mixing bowl is securely locked into the base. Reduce the quantity of
ingredients if overloading is suspected.

Dough not mixing properly or mixer struggling: For heavy doughs, ensure you are using the dough hook
attachment and operating at speeds 1-2. Do not overload the bowl beyond its recommended capacity.

Unusual wear or material residue: In rare cases, some users have reported issues with internal
components showing wear or producing residue. If you observe metal flakes or unusual material in your
mixtures, discontinue use immediately and contact customer support.

SPECIFICATIONS



Feature Detail

Brand KUCCU

Model
Name

SM-1508 KUCCU Stand Mixer

Color Gold

Product
Dimensions

11"D x 17"W x 14"H

Capacity
9.5 Quarts (Note: Product description states 9.5QT, specifications state 8.5 Quarts. Please
refer to product packaging for exact capacity.)

Motor
Power

660W Pure Copper Motor

Speed
Settings

6 Speeds + Pulse Function

Controls
Type

Knob

Container
Material

Stainless steel

Blade
Material

Stainless steel and Teflon

Dishwasher
Safe Parts

Yes (Dough hook, flat beater, whisk, splash guard)

Special
Features

Adjustable speed control, Tilt head, Smart chip controlled, Fully automatic, LED light power
indicator, Low noise, 360° planetary mixing, Strong suction cups, Over-Heating and overload
protection, ETL certificate

Item
Weight

12.32 pounds (5.6 Kilograms)

UPC 748690894355

WARRANTY AND SUPPORT

KUCCU stands behind the quality of its products. If you received a defective item or have any questions during
use, please contact KUCCU customer support.

Customer Support: KUCCU provides 24/7 online after-sales service.

Lifelong Support: As confidence in the quality of KUCCU Stand Mixer, we can offer friendly lifelong support.
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