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Vivid Green Kitchen Machine VG001639 User
Manual

Model: VG001639

1. INTRODUCTION

Welcome and thank you for choosing the Vivid Green Kitchen Machine. This appliance is designed to assist
you with various culinary tasks, offering powerful performance and versatile functionality. This manual provides
essential information for the safe and efficient operation, maintenance, and troubleshooting of your new
kitchen machine. Please read it thoroughly before first use and keep it for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

To ensure safe operation and prevent damage to the appliance or injury to yourself, please observe the
following safety precautions:

o Read all instructions carefully before using the appliance.

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

o Always unplug the appliance from the power outlet before assembling, disassembling, cleaning, or when
not in use.

o Keep hands, hair, clothing, as well as spatulas and other utensils, away from moving parts during operation
to prevent injury.

o Supervise children closely when the appliance is in use or stored within their reach. This appliance is not
intended for use by children.

« 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 support for assistance.

o Use only attachments and accessories recommended or sold by the manufacturer.
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» Do not use the appliance outdoors.
o Ensure the appliance is placed on a stable, flat, and dry surface during operation.
+ Never leave the appliance unattended while it is operating.

« Avoid contact with hot surfaces.

3. ProbucTt OVERVIEW

The Vivid Green Kitchen Machine VG001639 is a powerful 2000W appliance designed for various kitchen
tasks such as mixing, kneading, and whipping. It features a 6.2-liter stainless steel mixing bowl and a smart

display with timer functions.

3.1 Main Components
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Figure 1: Vivid Green Kitchen Machine VG001639
The main components include the motor unit, a 6.2-liter stainless steel mixing bowl, a tilt-head mechanism for
easy access, a control panel with a digital display, and a speed dial. The robust construction ensures stability

during operation.

3.2 Included Accessories
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Figure 2: Tilt-head and Dishwasher-Safe Attachments
Your kitchen machine comes with three essential, dishwasher-safe attachments:

o Dough Hook: Ideal for kneading heavy mixtures like bread dough, pizza dough, and pasta dough.

o Flat Beater: Suitable for medium-heavy mixtures such as cake batter, cookie dough, frostings, and mashed

potatoes.

o Whisk: Designed for light mixtures like whipping cream, egg whites, and light batters.
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Figure 3: Anti-slip Suction Cups and Splash Guard
A transparent splash guard is also included to prevent ingredients from splashing out of the bowl during
operation, keeping your workspace clean.

4. SETUP

Follow these steps for the initial setup of your kitchen machine:

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

2. Clean: Before first use, wash the mixing bowl, splash guard, and all attachments (dough hook, flat beater,
whisk) in warm soapy water, then rinse and dry thoroughly. Wipe the motor unit with a damp cloth.

3. Placement: Place the motor unit on a clean, dry, stable, and level surface. Ensure there is enough space
around the appliance for ventilation and operation. The machine is equipped with anti-slip silicone suction
cups on its base for enhanced stability.

4. Attach Mixing Bowl: Place the stainless steel mixing bowl onto the base of the motor unit and turn it
clockwise until it locks securely into place.

5. Attach Accessory: Lift the tilt-head by pushing the release lever. Select the desired attachment (dough
hook, flat beater, or whisk) and insert it into the attachment shaft, turning it until it clicks into place. Lower
the tilt-head until it locks.

6. Attach Splash Guard: If desired, place the splash guard over the mixing bowl, ensuring it fits snugly.
5. OPERATING INSTRUCTIONS

5.1 General Operation



1. Ensure the appliance is correctly assembled and the tilt-head is locked down.
Add your ingredients to the mixing bowl.

Plug the power cord into a suitable electrical outlet.
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Use the speed dial to select the desired speed. Start with a lower speed and gradually increase as needed
to prevent splashing.

o

The digital display will show the current speed and function.

6. To stop the machine, turn the speed dial to the 'P' (Pulse) position and then to '0' (Off), or simply unplug the
appliance.

5.2 Speed Settings Guide

The machine offers 6 speed settings and a pulse function for precise control:

Speed Recommended Use Attachment

1-2 (Low) Kneading heavy dough (bread, pizza), mixing thick batters. Dough Hook

34 . ) , )

. Mixing cake batters, cookie dough, frostings, mashing potatoes. Flat Beater

(Medium)

5-6 (High) Whipping cream, egg whites, light batters, sauces. Whisk

P (Pulse) ?hort tlaursts of maximum power for quick mixing or incorporating All
ingredients. attachments

5.3 Using the Timer Function
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Figure 4: Automatic Timer Function Display



The digital display includes an automatic timer function for precise control over your mixing tasks. Refer to the
specific instructions in the full manual for setting and utilizing the timer and automatic programs.

5.4 Planetary Mixing Action

The Vivid Green Kitchen Machine utilizes a planetary mixing action, where the attachment rotates on its own
axis while simultaneously orbiting around the inside of the bowl. This ensures thorough and even mixing of all
ingredients, reaching all areas of the bowl.
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Figure 5: Kitchen Machine in Operation with Whisk

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will prolong the life of your kitchen machine.

1. Always unplug the appliance before cleaning.

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

3. Mixing Bowl and Attachments: The stainless steel mixing bowl, dough hook, flat beater, and whisk are
dishwasher-safe for easy cleaning. Alternatively, they can be washed by hand in warm soapy water, then
rinsed and dried thoroughly.

4. Splash Guard: The splash guard is also dishwasher-safe or can be hand-washed.

5. Ensure all parts are completely dry before reassembling or storing the appliance.

7. TROUBLESHOOTING



If you encounter any issues with your Vivid Green Kitchen Machine, please refer to the following table for
common problems and solutions:

Problem Possible Cause Solution

Ensure power cord is securely plugged in. Test outlet

Appliance does Not plugged in; power outlet ) ) ) )
with another appliance. Ensure tilt-head is fully

not turn on. faulty; tilt-head not locked.

lowered and locked.
Motor struggles Overloaded with ingredients; Reduce the amount of ingredients. Add liquid if
or stops during mixture too thick; incorrect mixture is too thick. Use a lower speed for heavy
operation. speed setting. mixtures.

Attachment not proper!
Unusual noise property Ensure attachment and bowl are securely locked.
, ! secured; bowl not locked; ) )
during operation. ) o Unplug and check for any foreign objects.
foreign object in bowl.

) Insufficient mixing time; L
Ingredients not ) Increase mixing time. Ensure the correct attachment
. incorrect attachment for . .
mixing evenly. it is used for the type of mixture.
mixture.

If the problem persists after attempting these solutions, please contact customer support.
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Figure 6: Quiet Operation of the Kitchen Machine

8. TECHNICAL SPECIFICATIONS

o Model: VG001639



« Power: 2000W

o Voltage: [Standard Voltage, e.g., 220-240V ~ 50/60Hz] (Not specified in input, placeholder)

o Mixing Bowl Capacity: 6.2 Liters

o Dimensions (L x W x H):38.7 x 23.8 x 31.4 cm

« Material: Stainless Steel, Plastic

o Number of Speeds: 6 + Pulse Function

o Special Features: Automatic Timer, Planetary Mixing Action, Pulse Function, Stir Function, Turbo Feature

« Color: Anthracite

9. WARRANTY AND SUPPORT

Your Vivid Green Kitchen Machine is covered by a manufacturer's warranty against defects in materials and
workmanship. Please refer to the warranty card included with your purchase for specific terms and conditions,
including the warranty period and how to make a claim.

For technical support, spare parts, or any questions regarding your appliance, please contact Vivid Green
customer service. Contact details can typically be found on our official website or on the product packaging.
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