SMART STAND MIXER

DDQ-BO3V1

CUser Manual)

Before use the product, please read the user manual
carefully & keep it handy for future reference.

Product made for home use only, do not use for
commercial purpose.



Warning : To prevent injuries, before use the product, please
read the User Manual thoroughly, follow the
instruction carefully.

9P PREFACE

Thank you for your purchase of BEAR
product. This product fully developed by
our Research and Development team. It is
simple & easy to operate.

PARTS & ASSEMBLY

J K L

No. Part Name No. Part Name

A Stainless Steel Bowl! G Control Knob

B Bottom Base H Handle

C Base Control Knob | Right Beater

D Mixer Stand J Left Beater

E Hand Mixer K Left Hook

F Ejection Knob L Right Hook
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E\\ SPECIAL FEATURE

1. DC motor 9 speeds selection from low to high.
2. Come with stainless steel bowl, auto turning allow even

mixing.
3. Come with stand to release your work load.

[ ACCESSORIES

Model

Accessories

. Bottom | Mixer | Stainless
DDQ-BO3V1 | Mixer Base Base |Steel Bowl Beater [Hook

E\\ HOW TO USE

1. Before use please clean all accessories.

2. Pour iningredients inti mixing bowl.

e

Caution :
1. Do not apply mixer stand for 100g flour mixed with <70g

water.
2. Mix mixture <750g flour.

3. Place the mixing bowl into bottom base.




4. Inserts beater or hook into mixer body;

-
Without gear With gear hook
hook insert m insert into small
into large hole = hole
=
.
Notice :

Be sure do not wrongly inserted the left & right hook
position.

5. Place the mixer at mixer stand.

6. Ensure speed control set at ‘O’ position before connect to
power.
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7. The product equipped with 9 speeds selection. You may
select different speeds for different purpose i.e. for mixing
flour:

a) Speed 1 operate for 30-50s, mixed flour & water with bowl
auto turns mode.

b) Speed 2 operate for 30-50s mixed flour & water become
starchy.

c) Speed 3 operate for 1-2 minutes to form initial dough.

d) Speed 4 operate for 2 minutes to form dough.

e) Speed 5 operate for 2 minutes to form the best dough
(To add butter at step 4 for butter taste)

Speed Usage Selection

Speed Function Ingredient Accessories
0 Off / /
Mixture of Flour, Butter, Hook
dry ingredient Potato
1-3 . Sauce
ml);telé'}eer?{ Salad Sauce, Beater
g Potato Sauce
Mixing Dough Hook
4-5 —
Mixing St'archy Cake Powder Beater
Ingredient
Mixing Starchy | cream Butter Beater
Ingredient
6-7
Mixing Dough Dough Hook
) Mixing Wet
8-9 Ingredient Egg/York Beater

8. When not in use, unplug power, removes mixer from stand,
eject beater/hook.
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-
Push Button To Eject

% CAUTION

Caution

1 I

Do not use other than 220-240v~
power supply. It may cause electric
shock & damages.

Please use individual AC socket
withstand min 6A specification.
Sharing socket may cause fire.

=
o5

R

Hold the plug top inserting with
horizontal direction to ensure proper
inserted.

0

Hold the plug top & pull out to
remove it.

&

Do not hold the AC Cord when pull
out the plug top.
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Do not use sharp edge tool to
scrathes the device.

-
Unplug the power after use to
prevent unnecessary electric shock
or fire.
Unplug
- Do not mix up left/right hook/beater
while inserting into mixer.
Without With
Gear Gear

The max continouos operation time for the device is <5
minutes. After this must rest for 15 minutes for next use.

Do not mix up hook & beater to use together to avoid

unnecessary damages.

When install or removes hook or beater with mixer, unplug

the power.

Do not use other than BEAR accessories.

During operation be sure all parts/accessories fixed firmly.

Warning

Do not repair the device by unauthorised technicians.

Keep out of children.
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"\llb Do not use wet hand touching the
) plug electric shock hazards.

Do not immerse into water, electric
shock hazards.

During operation, beware of finger, cloth or hair touching
the spinning portion.

For household use only, do not let the device operates
unattended.

To replace damaged AC Cord, please call for authorised
service center.

N

%@ Before cleaning, unplug the power.
7/

N —

R

@ Use dry cloth to wipe the main body,
5 avoid immerse into water.
~—
)
P P Hook & beater are both allow to
% immerse into water to clean.
—
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Do not use metal brush.

TROUBLESHOOTING

Problem Cause Action

Reverse the hook

Hook wrongly installed installation

During mixing

flour invented

Unplug power,
into mixer body Pug P

Ingredient overload removes excess
ingredients

No power supply Check & verify

Plug top fix firmly? Check & verify

Plug in socket
but no function | AC socket in off

position? Check & verify

Motor defect Send for service

Remark : After above troubleshooting, problem remained,
please call authorised service center.

> TROUBLESHOOTING

Product Name

Smart Stand Mixer

Model DDQ-BO3V1
Rated Voltage 220V~
Rated Frequency 50Hz

Rated Capacity

750g (flour 450g + water 300g)

Rated Power

300W

Speed

450RPM-1200RPM

Product Image
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Operation Interface :

1. “ button : reduce speed.

2. “+” button : increase speed.

3. Speed button : Direct to MAX speed, reset to previous
speed.

4. ON/OFF button : to ON of OFF the device.

5. LED display : red color.

Operation Method :
1. Standby mode : red light blinking. (ON 0.5s, OFF 0.5s)
2. Speed display : LED display 0,1,2,3,4,5,6,7,8,9

Operation Process :
A. Power connected, LED display ‘0’ is blinking (Standby Mode)

Remarks : No last memory function, once power reconnected, will
back to stanby mode.

“«n

B. By pressing “+” or “~” button once, motor speed will “+” or
one step. When adjusted to desired speed (blinking), press
ON/OFF button once. The device will start operation. (Once
the speed adjusted to “0” device will stop operation & at
standby mode.

C. During operation if ON/OFF button pressed, it stop
immediately (the current running speed digit is blinking)
once again press the ON/OFF button, it will resume the
previous speed operation.

D. During operation at particular speed, once ‘Speed’ button is

pressed, it will increased to max speed, 2" press of ‘Speed’
button it will resume to particular speed.
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SMART-LINK TECHNOLOGY
VIETNAM COMPANY LIMITED

17th Floor, Flemington Tower,

182 Le Dai Hanh Street, Dist.11,HCM city
Hotline:028.6653.8882



TS BE2120-2

i LUTRENERER, FERIRE, 570!

T INRRFBER R D E IR A E)
R it PRAEHE = DDQ-B03V1(/)\EEitdT)-45-03
i ST YRS 4084100001060
EE: 20205F12505H SERIES A hR




