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1. INTRODUCTION

Thank you for choosing the MEDION MD18420 Kitchen Machine. This manual provides essential information for the safe
and efficient operation, maintenance, and troubleshooting of your appliance. Please read it thoroughly before first use and
keep it for future reference.

2. SAFETY INSTRUCTIONS

WARNING: Failure to follow these safety instructions may result in electric shock, fire, or serious injury.

Always ensure the appliance is switched off and unplugged from the power outlet before assembly, disassembly, or
cleaning.

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

Keep hands, hair, clothing, and utensils away from moving parts during operation to prevent injury.

Never operate the appliance with a damaged cord or plug, or if it has malfunctioned or been dropped. Contact
customer support for repair.

This appliance is not intended for use by persons (including children) with reduced physical, sensory, or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play with the appliance.

Use only original MEDION accessories and attachments. Using non-recommended attachments may cause fire,
electric shock, or injury.

Do not use the appliance outdoors.

Place the appliance on a stable, flat, and dry surface.

Avoid contact with hot surfaces.

3. PACKAGE CONTENTS

Carefully unpack your MEDION MD18420 Kitchen Machine and check that all items are present and undamaged. If any
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items are missing or damaged, please contact customer support.

MEDION MD18420 Kitchen Machine (Main Unit)

5-Liter Stainless Steel Mixing Bowl

Splash Guard

Flat Beater

Dough Hook

Whisk

Ice Cream Bowl

Instruction Manual (this document)

Image 3.1: MEDION MD18420 Kitchen Machine and included accessories.

4. PRODUCT OVERVIEW

The MEDION MD18420 is a versatile kitchen machine designed for various food preparation tasks, featuring a powerful
1200W motor and 8 speed settings with a digital display.

Main Components:

Motor Unit: Houses the 1200W motor and control panel.

Mixing Arm: Tilts up for easy access to the bowl and attachments.

Control Dial/Digital Display: For selecting speed and monitoring operation.

5-Liter Stainless Steel Bowl: Large capacity for various recipes.

Attachments: Flat beater, dough hook, whisk, and ice cream paddle.

Splash Guard: Prevents ingredients from splashing out during mixing.



Image 4.1: Digital control display for user-friendly operation.

Image 4.2: The 5-liter stainless steel mixing bowl.



5. SETUP

1. Preparation: Before first use, clean all parts that will come into contact with food (mixing bowl, attachments, splash
guard) with warm soapy water, rinse thoroughly, and dry.

2. Placement: Place the kitchen machine on a clean, dry, stable, and level surface. Ensure there is enough space
around the appliance for ventilation and operation.

3. Attaching the Mixing Bowl: Lift the mixing arm by pressing the release button. Place the stainless steel mixing
bowl into its base, twisting it clockwise until it locks securely into place.

4. Attaching an Accessory: Select the appropriate attachment (flat beater, dough hook, or whisk) for your task. Insert
the attachment into the shaft on the mixing arm and twist it until it clicks into place.

5. Lowering the Mixing Arm: Gently lower the mixing arm until it locks into position.

6. Attaching the Splash Guard: If desired, slide the splash guard onto the mixing arm, ensuring the opening aligns
with the attachment.

Image 5.1: Kitchen machine ready for use with mixing arm raised.



6. OPERATING INSTRUCTIONS

The MEDION MD18420 features a digital display and a control dial for intuitive operation. It offers 8 speed levels and a
pulse function.

General Operation:

1. Ensure the machine is properly assembled and plugged into a suitable power outlet (220V).

2. Add your ingredients to the mixing bowl.

3. Turn the control dial to select one of the 8 speed settings. The digital display will show the current speed and
remaining time (if a timer is set).

4. For short bursts of maximum power, use the pulse function.

5. To stop the machine, turn the control dial to the '0' position or press the power button.

6. Always unplug the machine after use.

Using Attachments:

Flat Beater: Ideal for mixing cakes, cookie dough, frostings, and mashed potatoes. Use low to medium speeds.

Whisk: Perfect for whipping eggs, cream, and light batters. Use medium to high speeds.

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



Image 6.1: Various attachments for different food preparations.

Ice Cream Preparation:

The included ice cream bowl allows you to make homemade ice cream. Ensure the ice cream bowl is thoroughly frozen
(typically 12-24 hours in a freezer) before use.

1. Place the frozen ice cream bowl into the main unit's base.

2. Attach the ice cream paddle to the mixing arm.

3. Lower the mixing arm.

4. Pour your chilled ice cream mixture into the frozen bowl.

5. Start the machine on a low speed and churn until the desired consistency is reached (usually 15-30 minutes).

6. Turn off the machine, remove the paddle, and transfer the ice cream to an airtight container for further freezing if
desired.



Image 6.2: Preparing homemade ice cream with the dedicated bowl.

7. CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and hygienic operation of your kitchen machine.

1. Before Cleaning: Always unplug the appliance from the power outlet and allow it to cool down completely.

2. Motor Unit: Wipe the motor unit with a soft, damp cloth. Do not use abrasive cleaners or immerse it in water.

3. Stainless Steel Bowl: The mixing bowl can be washed by hand with warm soapy water or placed in a dishwasher.

4. Attachments (Flat Beater, Dough Hook, Whisk, Ice Cream Paddle): These can be washed by hand with warm
soapy water. Ensure all food residue is removed.

5. Splash Guard: Wash with warm soapy water.

6. Drying: Ensure all parts are thoroughly dry before reassembling or storing the appliance.



7. Storage: Store the kitchen machine and its accessories in a clean, dry place.

8. TROUBLESHOOTING

If you encounter issues with your MEDION MD18420 Kitchen Machine, refer to the following table for common problems
and solutions.

Problem Possible Cause Solution

Machine does
not start.

Not plugged in; power switch off;
mixing arm not locked.

Check power connection; ensure power switch is on;
ensure mixing arm is fully lowered and locked.

Attachments not
mixing properly.

Attachment not correctly installed;
wrong attachment for task; too
much/too little ingredient.

Ensure attachment is securely clicked into place; use
the recommended attachment for the recipe; adjust
ingredient quantities.

Machine is
excessively
noisy or
vibrating.

Unstable surface; heavy load;
attachment not properly secured.

Place on a stable, flat surface; reduce ingredient
quantity for heavy doughs; ensure attachment is
securely fastened.

Ice cream not
freezing.

Ice cream bowl not sufficiently frozen;
mixture not chilled.

Ensure ice cream bowl is frozen for at least 12-24
hours; chill your ice cream mixture thoroughly before
churning.

If the problem persists after attempting these solutions, please contact MEDION customer support.

9. TECHNICAL SPECIFICATIONS

Feature Specification

Brand MEDION

Model Number MD18420

Color Black

Product Dimensions (L x W x H) 23 x 39 x 33.4 cm

Capacity 5 Liters

Power 1200 Watts

Voltage 220 Volts

Material Plastic (housing), Stainless Steel (bowl)

Number of Speeds 8

Special Features Splash guard, Digital display



Item Weight 4.31 Kilograms

Feature Specification

Image 9.1: Product dimensions and capacity overview.

10. CUSTOMER SUPPORT

For further assistance, warranty claims, or spare parts inquiries, please contact MEDION customer support. Refer to your



purchase documentation or the official MEDION website for contact details specific to your region.
Please have your model number (MD18420) and proof of purchase ready when contacting support.

© 2024 MEDION. 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

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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