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Model: 1533P

1. IMPORTANT SAFEGUARDS

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:

« Read all instructions before operating the appliance.

o To protect against risk of electrical shock, do not immerse the mixer base in water or 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 putting on or taking off parts, and before cleaning.

o Avoid contact with moving parts. Keep hands, hair, and clothing, as well as spatulas and other utensils, away from
beaters during operation to reduce the risk of injury to persons and/or damage to the mixer.

o 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. Contact customer service for examination, repair, or electrical or mechanical
adjustment.

o The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or injury.
e Do not use outdoors.

« Do not let cord hang over edge of table or counter.

o Do not let cord contact hot surfaces, including the stove.

+ Remove beaters from mixer before washing.

2. ProbucTt OVERVIEW

2.1 What's in the Box
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Carefully unpack all components and check against the list below. Ensure all parts are present and in good condition.

Ele;ctl;ic Stand Mixer
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660W 360° Mixing Anti-slip  Copper Motor  Anti-splash Tilt Head Design

Image: Contents of the SAMSAIMO Electric Stand Mixer box. It shows the main red stand mixer unit, a 5-quart stainless steel mixing bowl,
a clear splash guard, a flat beater, a wire whisk, and a dough hook.

o SAMSAIMO Stand Mixer Unit

o 5.5QT Stainless Steel Mixing Bowl
o Splash Proof Cover

o Dough Hook

o Flat Beater

o Wire Whisk

2.2 Key Features



Disminuya el ruido, mantenga el
mezclador equilibrado y estable.

Accesarios de limpieza faciles
de instalar y proteccion de apagado
automatico del cabezal inclinado

Ofrecemos una variedad de
herramientas de cocina para
una asistencia culinaria facil y practica.

Image: lllustrates three key features of the mixer. Top: A close-up of the mixer's base showing a non-slip foot and the 'LOCK" indicator,
highlighting its stable, anti-slip design. Middle: The mixer head tilted upwards, demonstrating the tilt-head design for easy accessory
installation and bowl access. Bottom: A hand adding an egg yolk through the splash guard into the mixing bowl, showcasing the splash
protection feature.

Powerful 660W Motor: Provides efficient mixing for various recipes.

10-Speed Control with Pulse Function: Offers precise control from gentle stirring to high-speed whipping.
« Planetary Mixing Action: Ensures thorough mixing by reaching all areas of the bowl.

o Tilt-Head Design: Allows for easy access to the bowl and attachments.

« Anti-Slip Suction Feet: Keeps the mixer stable on your countertop during operation.

o Splash Guard: Prevents ingredients from splashing out of the bowl during mixing.



660W Super Motor

360° Planetary Mixing Action for Thorough Mixing

=

Volume<60dB Overheating Protection 660W High Power

Image: A cutaway view of the mixer's internal motor mechanism, emphasizing its 660W power. Icons indicate features such as low noise
operation (Volume < 60dB), overheating protection, and high power output.

3. GETTING STARTED

3.1 Before First Use

1. Unpack the mixer and all accessories.

2. Wash the mixing bowl, dough hook, flat beater, and wire whisk in warm, soapy water. Rinse thoroughly and dry.
These parts are also dishwasher safe.

3. Wipe the main unit with a damp cloth. Do not immerse the motor base in water.

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



3.2 Assembly

1. Place the Mixing Bowl: Place the stainless steel mixing bowl onto the base of the mixer. Turn it clockwise until it
locks securely into place.

2. Attach an Accessory: Ensure the mixer is unplugged. Push the tilt-head release button and lift the motor head.
Insert the desired accessory (dough hook, flat beater, or wire whisk) into the attachment shaft. Rotate the accessory
counter-clockwise until it clicks into place.

3. Lower the Head: Gently push the tilt-head release button again and lower the motor head until it locks into position.

4. Attach Splash Guard (Optional): Place the splash guard over the mixing bowl, aligning the opening with the
attachment.

4. OPERATION

4.1 Attaching and Detaching Accessories

To attach, align the accessory with the shaft and push upwards, then rotate counter-clockwise until it locks. To detach,
push upwards and rotate clockwise to release.

4.2 Using the Tilt-Head

To raise the motor head, press the tilt-head release button located on the side of the mixer and lift the head until it locks
in the raised position. To lower, press the button again and gently push the head down until it locks into place.

4.3 Speed Control Guide

The mixer features 10 speed settings and a Pulse (P) function. Always start at a lower speed and gradually increase as
needed.



Beater
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Level 1-6 Level 1-7 Level 8-10
Knead the Dough for Bread, Mixing Salad,Cookie, Mashed Ouickly Whipping Cream, Egg
Pizza, Spaghetti Potatoes, Crepes whites, Cake, Sauces

Image: A visual guide demonstrating the recommended speed levels for each attachment. The Dough Hook is shown for kneading bread,
pizza, and spaghetti, with recommended speeds from Level 1-6. The Beater is shown for mixing salad, cookies, mashed potatoes, and
crepes, with recommended speeds from Level 1-7. The Whisk is shown for quickly whipping cream, egg whites, cake batter, and sauces,
with recommended speeds from Level 8-10.

Attachment Recommended Speed Range Typical Use

Dough Hook  Level 1-6 Kneading bread dough, pizza dough, pasta dough.
Flat Beater Level 1-7 Mixing batters, cookies, cakes, mashed potatoes, crepes.
Wire Whisk Level 8-10 Whipping cream, egg whites, meringues, light batters, sauces.

4.4 Pulse Function (P)

The Pulse function provides short bursts of high-speed mixing. Turn the speed dial to 'P' and hold it for as long as you
need the pulse action. Release to stop.



5. CARE AND MAINTENANCE

5.1 Cleaning

« Always unplug the mixer before cleaning.

« Mixing Bowl, Dough Hook, Flat Beater, Wire Whisk: These accessories are made of stainless steel and are
dishwasher safe. They can also be washed by hand in warm, soapy water, then rinsed and dried thoroughly.

« Main Unit (Motor Base): Wipe the exterior of the mixer with a soft, damp cloth. Do not use abrasive cleaners or

scourers. Never immerse the motor base in water or any other liquid.

o Splash Guard: Wash in warm, soapy water or place on the top rack of the dishwasher.

5.2 Storage

Ensure the mixer and all accessories are clean and dry before storing. Store the mixer in a dry place, away from direct
sunlight and out of reach of children.

6. TROUBLESHOOTING

Problem

Mixer does
not turn on.

Attachments
not mixing
properly.

Excessive
noise or
vibration.

Motor stops
during
operation.

Possible Cause

Not plugged in; power outlet not
working; mixer head not fully locked
down.

Attachment not fully secured; wrong
attachment for task; too much/too little
ingredient.

Mixer not on a flat surface; bowl not
locked; heavy load.

Overheating protection activated.

7. SPECIFICATIONS

Solution

Check power cord connection; test outlet with another
appliance; ensure mixer head is fully lowered and locked.

Ensure attachment is clicked into place; use correct
attachment for recipe; adjust ingredient quantities.

Place mixer on a stable, flat surface; ensure bowl is locked;
reduce load if mixing very thick dough.

Turn off and unplug the mixer. Let it cool down for at least
20-30 minutes before restarting. Reduce load if consistently

stopping.




Compact Size For Easy Storage

: This stand mixer has a stylish
design and compact size,perfect for savin

Image: A side view of the SAMSAIMO Stand Mixer with measurement lines indicating its compact dimensions: approximately 13.8 inches
in depth, 7.6 inches in width (base), and 11.5 inches in height.

Feature Detail

Model Number 1533P

Brand SAMSAIMO

Power 660W (Motor), 450W (Rated)
Voltage 120V

Speeds 10 + Pulse

Bowl Capacity 5.5 Quarts (Stainless Steel)

Product Dimensions (D x W x H) 13.7"D x 8.3"W x 12.6"H



Feature Detail
Material Stainless Steel (Bowl, Attachments), Plastic (Housing)

Controls Type Push Button / Rotary Dial

8. WARRANTY AND SUPPORT

SAMSAIMO products are manufactured to high-quality standards. For warranty information or technical support, please
refer to the documentation included with your purchase or visit the official SAMSAIMO store page on Amazon:
SAMSAIMO Store.

© 2024 SAMSAIMO. 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 | 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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