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Moulinex FP821, FP822, FP824, FP826 Series

Moulinex Papillon Beater for Double Force Food
Processors - Instruction Manual

1. PRODUCT OVERVIEW

This document provides essential instructions for the safe and effective use of the Moulinex Papillon
Beater, an original spare part designed for specific Moulinex, Tefal, and OBH Nordica Double Force food
processor models.

The Papillon Beater is specifically engineered for whipping, emulsifying, and aerating ingredients,
contributing to a wide range of culinary preparations.

2. SAFETY INFORMATION

Always ensure the food processor is unplugged before installing, removing, or cleaning the beater.

Keep hands and utensils away from moving parts during operation.

This beater is sharp. Handle with care to prevent injury.

Do not use the beater if it is damaged or shows signs of wear.

Ensure the beater is correctly installed and secured before operating the appliance.

This accessory is intended for household use only and should not be used for commercial purposes.

3. SETUP AND INSTALLATION

The Moulinex Papillon Beater is designed to attach to the transmission shaft of your compatible food
processor. It is crucial to note that this beater cannot be used with the blade assembly. Attempting to
attach it to the blade assembly may cause damage to the appliance or the accessory.

If you require the transmission shaft, it can be purchased separately using the code 7222606867.

1. Ensure your food processor is unplugged and switched off.

2. Carefully align the central opening of the Papillon Beater with the transmission shaft in your food
processor bowl.

3. Gently push the beater down onto the shaft until it clicks securely into place. Ensure it is firmly seated
and does not wobble.
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4. Place the food processor lid securely on the bowl before operating.

Image 1: The Moulinex Papillon Beater. This image shows the black plastic beater accessory with two winged sections,
each featuring multiple thin tines, designed to attach to a central shaft for whipping and emulsifying tasks in a food

processor.

4. OPERATING INSTRUCTIONS

Once the Papillon Beater is correctly installed, you can use your food processor for various tasks:

Whipping Cream: Pour cold heavy cream into the food processor bowl. Start the appliance on a
medium speed and increase gradually until the desired consistency is achieved.

Beating Egg Whites: Ensure the bowl and beater are completely clean and free of grease. Separate
egg whites carefully and process on medium to high speed until stiff peaks form.

Emulsifying Sauces: For mayonnaise or vinaigrettes, combine ingredients (except oil) in the bowl.
Start the processor and slowly drizzle in the oil through the feed tube until emulsified.

Always refer to your food processor's main instruction manual for specific speed settings and processing
times.

5. MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and hygiene of your Papillon Beater.

1. Unplug the food processor from the power outlet.

2. Carefully remove the Papillon Beater from the transmission shaft.

3. Wash the beater immediately after use to prevent food residue from drying.

4. The beater can be washed by hand with warm, soapy water and a soft brush, or it may be
dishwasher safe (refer to your main food processor manual for accessory dishwasher compatibility).

5. Rinse thoroughly and allow to air dry completely before storing.

6. TROUBLESHOOTING

Beater does not fit: Ensure you are attempting to attach the beater to the correct transmission shaft
and not the blade assembly. Verify your food processor model is listed in the compatibility section.

Beater wobbles: Ensure the beater is fully pushed down and securely locked onto the transmission
shaft.

Poor whipping results: Ensure ingredients are cold (for cream) or at room temperature (for egg
whites, if specified by recipe). Ensure the bowl and beater are clean and free of any grease.



7. SPECIFICATIONS AND COMPATIBILITY

This original Moulinex Papillon Beater is compatible with the following food processor models:

Moulinex Double Force Series:

FP8218 (e.g., FP821811/870, FP821827/870)

FP8221 (e.g., FP822110/870, FP822127/870)

FP824H (e.g., FP824H10/870, FP824H27/870)

FP825E (e.g., FP825E10/870, FP825E27/870)

FP826H (e.g., FP826H10/870, FP826H27/870)

FP827E (e.g., FP827E10/870)

FP828H (e.g., FP828H10/870, FP828H27/870)

Tefal Double Force Series:

DO8218 (e.g., DO821838/870, DO821840/870)

DO8221 (e.g., DO822138/870)

DO824H (e.g., DO824H40/870, DO824HIN/870)

DO826H (e.g., DO826H38/870, DO826H40/870)

OBH Nordica Double Force Series:

FO8218 (e.g., FO8218S0/870)

FO8221 (e.g., FO8221S0/870)

FO826H (e.g., FO826HS0/870)

FO827E (e.g., FO827ES0/870)

To confirm compatibility, locate the identification plate on your appliance, usually found on the underside,
and cross-reference your model number with the list above. If your model is not listed, please contact
customer support for assistance.

8. SUPPORT

For further assistance, questions regarding compatibility, or to purchase replacement parts like the
transmission shaft (code 7222606867), please visit the official Moulinex website or contact their customer
service department.

You can also visit the Moulinex Store on Amazon for more products and information.

https://www.amazon.com.be/stores/Moulinex/page/100770FB-AFEB-4C32-B2A7-A8382718AA0C?lp_asin=B08Y5DXNGF&ref_=ast_bln
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