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Model: LM835D27 | Brand: Moulinex

1. INTRODUCTION

Thank you for choosing the Moulinex Perfect Mix Cook High-Speed Blender with Heating Function. This appliance is
designed to simplify your cooking and blending tasks, offering versatility for both hot and cold recipes. Please read
this manual carefully before first use to ensure safe and optimal operation, and keep it for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,
electric shock, and/or injury to persons, including the following:

o Read all instructions before using the appliance.

o Do not immerse the motor unit in water or any 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 assembling or disassembling parts, and before cleaning.

» Avoid contact with moving parts. Blades are sharp. Handle with care.

« 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.

o Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Always attach the lid to the jar before operating the blender.

¢ Do not process hot liquids without the lid securely in place and the measuring cup inserted. Be cautious when
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blending hot liquids, as steam can escape and cause burns.
o Do not operate the appliance empty.
o Do not overfill the blender jar. Observe the maximum fill lines.

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

3. ProbucTt OVERVIEW

The Moulinex Perfect Mix Cook blender consists of several key components designed for efficient and safe
operation.

Motor Unit: The base containing the powerful 1400W motor and touch control panel.

Glass Jar: A high-quality 2-liter glass jar for blending and cooking.

Blade Assembly: Exclusive Powelix stainless steel blades for optimal blending performance.

Lid: Secure lid with a removable measuring cup for adding ingredients during operation.

Measuring Cup: Small removable cup in the lid for precise ingredient measurement and adding liquids.
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Figure 3.1: Front view of the Moulinex Perfect Mix Cook Blender, showing the motor unit, glass jar, and lid.

4. SETUP

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

2. Initial Cleaning: Before first use, wash the glass jar, lid, and blade assembly in warm, soapy water. Rinse
thoroughly and dry. Wipe the motor unit with a damp cloth.

3. Placement: Place the motor unit on a clean, dry, stable, and flat surface.
4. Assemble Jar: Ensure the blade assembly is securely attached to the bottom of the glass jar.

5. Attach Jar: Place the assembled glass jar onto the motor unit. Ensure it is correctly seated and locked into
position (a click might be heard).

6. Connect Power: Plug the power cord into a suitable electrical outlet (230V).

5. OPERATING INSTRUCTIONS

The Moulinex Perfect Mix Cook blender features a user-friendly touch control panel with 10 automatic programs and
manual modes.
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Figure 5.1: Detailed view of the touch control panel with various program icons.

5.1. Adding Ingredients

1. Ensure the blender is unplugged before adding ingredients.
2. Place ingredients into the glass jar. Do not exceed the maximum fill line indicated on the jar.

3. Securely place the lid on the jar and ensure the measuring cup is inserted into the lid opening.

5.2. Automatic Programs
The blender offers 10 pre-set programs for various recipes. Simply select the desired program from the touch panel.
Table 5.1: Automatic Programs Overview
Category Program Description

Juice For fresh fruit and vegetable juices.



Category Program Description

Cold Recipes
Milkshake For creamy milkshakes and blended drinks.
Dessert For preparing various desserts and sweet preparations.
Ice Crush Crushes ice cubes for beverages and cocktails.
Compote Cooks and blends fruits for compotes.
Smooth Soup Prepares perfectly smooth soups.
Chunky Soup Prepares soups with a chunkier texture.

Hot Recipes
Stir For stirring and gently cooking ingredients.
Multigrain Milk Prepares plant-based milks from grains or nuts.
Hot Sauce For cooking and blending various hot sauces.

EASY TO CLEAN

Figure 5.2: The blender's versatility for cold recipes like smoothies.



5.3. Manual Modes

o Blend: For continuous blending at a selected speed. Use the '+' and '-' buttons to adjust speed.

o Pulse: Provides short bursts of power for controlled blending or chopping. Press and hold for continuous
pulse.

o Heat: Activates the heating function independently for warming ingredients.

5.4. Start/Stop Operation

After selecting a program or setting manual mode, press theStart/Stop button to begin operation. Press it again to
pause or stop the process.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and hygiene of your Moulinex Perfect Mix Cook blender.

6.1. Automatic Deep Cleaning Function

The blender features an automatic deep cleaning function that eliminates up to 99.99% of bacteria without dish
soap.
1. After use, rinse the jar to remove large food particles.

2. Fill the jar with approximately 1 liter of warm water and a few drops of mild dish soap (optional, but
recommended for stubborn residue).

3. Secure the lid.
4. Select the Clean program on the touch panel and press Start/Stop.

5. Once the program finishes, empty the jar, rinse thoroughly, and dry.

6.2. Manual Cleaning

« Always unplug the appliance before cleaning.
o Motor Unit: Wipe the motor unit with a damp cloth. Do not immerse it in water.

o Glass Jar, Lid, and Blades: The blades are removable for easy cleaning. Carefully detach the blade
assembly from the bottom of the jar. Wash the glass jar, lid, and blade assembly in warm, soapy water. Use a
brush for thorough cleaning around the blades. Rinse all parts thoroughly and dry completely before
reassembling or storing.

* Note: The glass jar and blade assembly are not dishwasher safe. Hand washing is recommended to
preserve their quality and sharpness.
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Figure 6.1: The removable blade assembly allows for easy and thorough manual cleaning.

6.3. Storage

Store the blender in a dry, safe place, out of reach of children. Ensure all parts are clean and dry before storage.

7. TROUBLESHOOTING

If you encounter any issues with your blender, please refer to the following table before contacting customer
support.

Table 7.1: Troubleshooting Guide
Problem Possible Cause Solution

Not plugged in; Jar not
correctly assembled; Safety

Blender does
not start.

Ensure power cord is securely plugged in. Check that the jar

is correctly seated and locked onto the motor unit.
lock not engaged.



Problem Possible Cause Solution

) Too little liquid; Too many Add more liquid. Reduce the quantity of ingredients. Cut

Poor blending . ) ] ) ) ) ) )
results ingredients; Ingredients too ingredients into smaller pieces. Use the Pulse function for

' large. tough ingredients.
Leakage from Ensure the blade assembly is securely tightened to the jar.

9 Blade assembly not tightened; ] y yig j
the bottom of ) - Check the seal ring for proper placement and damage;

. Seal ring missing or damaged. )

the jar. replace if necessary.

Unplug the blender immediately. Reduce ingredients. Allow
the motor to cool down for at least 15-20 minutes before
restarting.

Burning smell  Overloading; Prolonged
or motor stops.  operation.

8. SPECIFICATIONS

Table 8.1: Product Specifications

Feature Detail
Brand Moulinex
Model Number LM835D27
Power 1400 Watts
Voltage 230 Volts
Capacity 2 Liters

Dimensions (D x W
imensions (DX WX o & om x 25.7 cm x 31.4 cm

H)

ltem Weight 5.74 kg

Materials Plastic, Glass, Aluminum
Blade Material Stainless Steel

Jar Material Glass

Control Type Touch Control Panel

) Automatic Cleaning, Adjustable Speed Control, Programmable, Safety Lock, Removable
Special Features

Glass Bowl
BPA-Free Yes
Dishwasher Safe No (for main components)
Country of Origin China

Manufacture Year 2023
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Figure 8.1: Dimensions of the Moulinex Perfect Mix Cook Blender.

9. WARRANTY AND SUPPORT

This Moulinex Perfect Mix Cook Blender (Model LM835D27) comes with a2-year manufacturer's warranty from
the date of purchase. This warranty covers manufacturing defects and material faults under normal household use.
The warranty does not cover:

Damage resulting from improper use, negligence, or failure to follow instructions in this manual.

Normal wear and tear.

Damage caused by unauthorized repairs or modifications.

Commercial use.

For warranty claims or technical support, please contact your local Moulinex customer service center. Please have



your proof of purchase and the product model number (LM835D27) available when contacting support.

© 2023 Moulinex. All rights reserved.
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