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AIRMSEN A-SU-I82-WT

AIRMSEN 2.1-Quart Automatic Ice Cream
Maker Machine

Model: A-SU-I82-WT

INTRODUCTION

This manual provides essential information for the safe and efficient operation of your AIRMSEN 2.1-Quart
Automatic Ice Cream Maker Machine. Please read all instructions carefully before use and retain this manual for
future reference.

IMPORTANT SAFETY INSTRUCTIONS

Read all instructions before operating the appliance.

Do not immerse the appliance, cord, or plug in water or other liquids.

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

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

Avoid contact with moving parts.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

The use of accessory attachments not recommended by the manufacturer may cause fire, electric shock, or
injury.

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.

Do not use the appliance for anything other than its intended use.

PRODUCT OVERVIEW AND COMPONENTS
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Familiarize yourself with the parts of your AIRMSEN Ice Cream Maker.

Image Description: A diagram illustrating the main components of the AIRMSEN Ice Cream Maker. Key parts are labeled with
numbers: 01 Transparent Lid, 02 Mixing Paddle, 03 2.1QT Ice Cream Bowl, 04 304 Stainless Steel Cover, and 05 Vent Holes. The

machine features a creamy white body with a brushed stainless steel top panel.

Transparent Lid: Allows observation of the mixing process.

Mixing Paddle: Stirring mechanism for ingredients.

2.1 QT Ice Cream Bowl: Removable food-grade aluminum alloy bowl for ingredients.

304 Stainless Steel Cover: Durable and easy to clean top surface.

Vent Holes: For proper air circulation and cooling.

LED Display & Control Panel: For setting modes, time, and starting/stopping the machine.



Image Description: A close-up view of the AIRMSEN Ice Cream Maker's LED display and control panel. Labels indicate: Mixing
function light, Refrigeration function light, Ice cream function light, LED Display screen, Start/Stop button, Time Increase button (+),

Time Reduce button (-), and Mode switching (SET) button. The display shows '00:00'.

SETUP

1. Unpack: Carefully remove all packaging materials and ensure all components are present.

2. Clean: Before first use, wash the removable ice cream bowl, mixing paddle, and transparent lid with warm,
soapy water. Rinse thoroughly and dry completely. Wipe the main unit with a damp cloth.

3. Assemble: Place the clean ice cream bowl into the main unit. Insert the mixing paddle into the center of the
bowl.

4. Position: Place the ice cream maker on a stable, flat, and dry surface. Ensure there is adequate ventilation
around the unit, especially near the vent holes.

5. Connect Power: Plug the power cord into a grounded electrical outlet.

OPERATING INSTRUCTIONS



Making Ice Cream

The AIRMSEN Ice Cream Maker features a built-in compressor, eliminating the need for pre-freezing the bowl.

Image Description: A four-step visual guide for making ice cream. Step 1 shows pouring ingredients into the bowl. Step 2 shows
locking the lid. Step 3 shows selecting the mode and setting the time on the control panel. Step 4 shows enjoying the finished ice

cream. The machine is shown in a kitchen setting.

1. Prepare Ingredients: Prepare your ice cream mixture according to your recipe. Ensure ingredients are chilled
(refrigerated) for best results.

2. Add Ingredients: Pour the prepared mixture into the 2.1 QT ice cream bowl. Do not exceed the maximum fill
line to allow for expansion during freezing.

3. Secure Lid: Place the transparent lid onto the machine and rotate it clockwise to lock it securely in place.

4. Select Mode: Press the "SET" button to cycle through the available modes:

Ice Cream Mode: Activates both mixing and cooling functions. Ideal for making ice cream, gelato, or sorbet.

Single Mixing Mode: Activates only the mixing function. Useful for pre-mixing ingredients or adding mix-
ins.

Keep Cooling Mode: Activates only the cooling function. Maintains the frozen consistency of your dessert
after preparation.

5. Set Time: Use the "+" and "-" buttons to adjust the operating time. The recommended time for ice cream is
typically 40-60 minutes, but this may vary based on the recipe and desired consistency.

6. Start Operation: Press the "START/STOP" button to begin the selected process. The LED display will show
the remaining time.

7. Add Mix-ins (Optional): If your recipe calls for adding solid ingredients like chocolate chips or nuts, you can
add them through the opening in the transparent lid during the last 5-10 minutes of the mixing cycle.

8. Completion: The machine will beep when the set time has elapsed.

9. Keep Cooling Function: After the ice cream is made, the machine can automatically enter a 72-minute "Keep
Cooling Mode" to prevent melting. You can also manually select this mode.

10. Serve: Use the provided ice cream scoop or a plastic/wooden utensil to remove the ice cream from the bowl.
Avoid using metal utensils to prevent scratching the bowl.

Official Product Video: How to Use

Your browser does not support the video tag.



Video Description: This video demonstrates the basic operation of the AIRMSEN 2.1-Quart Automatic Ice Cream Maker. It shows
the assembly of the ice cream bowl and mixing paddle, adding milk, cream, and sugar, locking the lid, selecting the ice cream mode,
and pressing the start button. The video also highlights the addition of strawberries as mix-ins and the final serving of the ice cream.

It visually confirms the ease of use and the machine's ability to produce various frozen desserts.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your ice cream maker.

Image Description: A visual guide showing four steps for cleaning the ice cream maker. Step 1: Remove the lid. Step 2: Remove
the paddle. Step 3: Remove the bowl. Step 4: Clean the bowl with water. This illustrates the easy disassembly for cleaning.

1. Unplug: Always unplug the appliance from the power outlet before cleaning.

2. Disassemble: Remove the transparent lid, mixing paddle, and ice cream bowl from the main unit.

3. Wash Removable Parts: Hand wash the ice cream bowl, mixing paddle, and transparent lid with warm, soapy
water. Rinse thoroughly and dry completely with a soft cloth. These parts are not dishwasher safe.

4. Clean Main Unit: Wipe the exterior of the main unit with a soft, damp cloth. Do not use abrasive cleaners or
scourers. Never immerse the main unit in water or any other liquid.

5. Storage: Ensure all parts are completely dry before reassembling or storing the machine. Store in a cool, dry
place.

TROUBLESHOOTING

Problem Possible Cause Solution

Machine
does not
turn on.

Not plugged in; power outage; faulty
outlet.

Ensure the power cord is securely plugged into a
working outlet. Check your home's circuit breaker.

Mixing
paddle does
not rotate.

Paddle not installed correctly; mixture
too thick; motor overheat protection
activated.

Ensure the paddle is correctly seated. Check if the
mixture is too thick and adjust consistency. If
overheated, allow the machine to cool down.



Ice cream is
not freezing
or is too
soft.

Ingredients not cold enough;
insufficient operating time; lid not
properly sealed; ambient temperature
too high.

Ensure ingredients are well-chilled before adding.
Increase operating time. Verify the lid is securely
locked. Operate in a cooler environment if possible.

Machine is
making
unusual
noise.

Paddle obstruction; machine not on a
flat surface.

Check for any obstructions around the mixing paddle.
Ensure the machine is on a stable, flat surface.

Problem Possible Cause Solution

SPECIFICATIONS

Brand: AIRMSEN

Model Name: Ice Cream Maker

Item Model Number: A-SU-I82-WT

Capacity: 2.1 Quarts

Operation Mode: Automatic

Special Features: Built-In Compressor, Built-In Timer, Digital Display, Keep Cool Function, See-Through Lid

Product Dimensions: 16.73"L x 11.41"W x 9.25"H

Item Weight: 30.7 pounds

Included Components: Ice Cream Bucket (1), Ice Cream Maker (1), Mixing Blade (1), Transparent Cover (1),
Ice Cream Scoop (1)

Product Care Instructions: Hand Wash (removable parts)

WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the documentation included with your purchase or
contact AIRMSEN customer service directly. Contact details can typically be found on the manufacturer's official
website or on the product packaging.

© 2025 AIRMSEN. All rights reserved.
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AIRMSEN CM1705BATE Coffee Maker User Manual
Comprehensive user manual for the AIRMSEN CM1705BATE coffee maker, detailing safety
precautions, features, operation instructions, cleaning procedures, descaling, troubleshooting,
product registration, and warranty information.

Airmsen BCM2308 Coffee Maker User Manual
Comprehensive user manual for the Airmsen BCM2308 coffee maker, covering operation, safety,
maintenance, and troubleshooting for espresso, cappuccino, and latte preparation.

AIRMSEN BCM2316 Coffee Maker User Manual: Setup, Operation, Safety, Cleaning &
Troubleshooting
Download the official user manual for the AIRMSEN BCM2316 Coffee Maker. Find detailed
instructions on setup, brewing, cleaning, maintenance, safety precautions, and troubleshooting for
your espresso machine.

Airmsen BCM2308 Coffee Maker User Manual
Comprehensive user manual for the Airmsen BCM2308 coffee maker, covering setup, operation,
cleaning, maintenance, troubleshooting, and warranty information.

AIRMSEN CM1705WE Coffee Maker Instruction Manual
Official instruction manual for the AIRMSEN CM1705WE Coffee Maker. Provides detailed guidance
on setup, operation, features, cleaning, descaling, troubleshooting, and warranty information for
optimal use.
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AIRMSEN TDQR03 Series Complete Portable Countertop Dishwasher User Manual
This user manual provides comprehensive instructions for the AIRMSEN TDQR03 Series Complete
Portable Countertop Dishwasher, covering features, installation, operation, cleaning, maintenance,
troubleshooting, and warranty information.
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