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You have purchased a product LIVOO brand and we thank you. We take great care in design, ergonomics and ease of 
use of our products. We hope that this product will give you complete satisfaction. 

This instruction manual is available too on our website www.livoo.fr 

General Instructions 

PLEASE, TAKE TIME TO READ WELL THE INSTRUCTIONS FOR USE 
PARTICULARLY BEFORE THE FIRST USE. 
 
A misuse of the appliance can damage it or hurt the user. Assure that 
you use the appliance for the use for which it is designed; we refuse 
any responsibilities as for the damages by an incorrect use or a bad 
manipulation. 
 

1. Check that your mains voltage corresponds to that stated on 
the appliance. 

2. The safety instructions do not by themselves eliminate any 
danger completely and proper accident prevention 
measures must always be used.  

3. This appliance shall not be used by children. Keep the 
appliance and its cord out of reach of children. 

4. Children shall not play with the appliance.  
5. Appliances can be used by persons with reduced physical, 

sensory or mental capabilities or lack of experience and 
knowledge if they have been given supervision or instruction 
concerning use of the appliance in a safe way and if they 
understand the hazards involved. 

6. Do not attempt to repair the appliance yourself, since you 
will be exposed to hazardous live components or other 
hazards by opening and removing the covers.  



  

Instruction manual 
 

2 
 

7. Do not use the appliance outdoor, place it in a dry 
environment, and only use the appliance for domestic 
purposes and in the way indicated in these instructions. 

8. Never leave the appliance unsupervised when in use.   
9. If the supply cord is damaged, it must be replaced by the 

manufacturer, its service agent or similarly qualified persons 
in order to avoid a hazard (*). 

10. Place this appliance as close as possible to the power source 
so that you can disconnect the plug quickly and easily. 

11. Never immerse the base of your appliance in water or any 
other liquid for any reason whatsoever. Never place it into 
the dishwasher. 

12. Always disconnect the appliance from the supply if it is left 
unattended and before assembling, disassembling or 
cleaning.  

13. Never move the appliance by pulling the cord. Make sure the 
cord cannot get caught in any way.  Do not wind the cord 
around the appliance and do not bend it. 

14. Unplug the appliance when not in use. 
15. Avoid contacting with moving parts. Keep hands, clothing, as 

well as spatulas and other utensils away from beaters during 
operating to reduce the risk of injury to people, and/or 
damage to the mixer. 

16. The appliance is not intended to be operated by means of 
external timer or separate remote control system.  

17. Keep this manual with the appliance. If the appliance is to be 
used by a third party, this instruction manual must be 
supplied with it.  
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18. To avoid electric shocks, do not use this device in the vicinity 
of water. Do not immerse the mains lead in water or other 
liquid. 

19. Do not kink or clamp the mains lead. To avoid any risk of 
stumbling, do not allow the mains lead to hang over the edge 
of a table or a counter. 

20. This appliance should not be set up in close proximity to a 
naked flame, easily flammable materials (curtains, textiles, 
etc.), a radiator, an oven or some other heat source. 

21. Before use, place the appliance on a horizontal and flat 
surface. 

22. The appliance should only be used for its intended purpose. 
23. During use, do not touch moving parts with your fingers.  
24. No liability is accepted for damage due to improper use or 

the failure to observe our operating instructions / safety 
notes.  

25. Be sure to turn the speed selector to 0 position after each 
use. 

26. Switch off the appliance and disconnect from supply before 
changing accessories or approaching parts which move in 
use. 

27. Never pull out mixing beater/dough hook/egg whisk when 
the appliance is in operation. 

28. Be careful if hot liquid is poured into the food processor or 
blender as it can be ejected out of the appliance due to a 
sudden steaming. 
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29. Regarding the instructions for cleaning surfaces in contact 
with food or oil, thanks to refer to the below paragraph 
“cleaning” in manual. 

30. It is absolutely necessary to keep this appliance clean at all 
times as it comes into direct contact with food.  

31. There is potential injury from misuse 
32. Regarding the instructions for the use of accessories, 

operation times and speed settings, thanks to refer to the 
below paragraphs 

33. Accessories, other than those supplied with the appliance, 
shall include instructions for their safety use. 

34. Care shall be taken when handling sharp cutting blades, 
emptying the bowl and during cleaning. 

35. This appliance is intended to be used in household and 
similar applications such as: 

 staff kitchen areas in shops, offices and other working 

environments 

 farm houses 

 by clients in hotels, motels and other residential type 

environments 

 bed and breakfast type environments 
  

(*) Competent qualified electrician: after sales department of the producer or importer or any person who 
is qualified, approved and competent to perform this kind of repairs in order to avoid all danger.  In any 
case you should return the appliance to this electrician. 
 

 SPECIFICATIONS 
 

Voltage: 220-240V~ 50-60Hz  
Power: 1000W 
KB: mixing function: 5 min / kneading function 10min one cycle / beater function 15min one cycle 
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DESCRIPTION 
 

1. Head 
2. Bowl cover 
3. Bowl 
4. Base 
5. Up enclosure 
6. Rise switch 
7. Speed switch 
8. Down enclosure 
9. Whisk 
10. Beater 
11. Dough hook 

 
 
 
 
 
 

 
Before first use: 
Before assembling or disassembling the appliance, be sure it is unplug and put it on stable surface. Clean all 
accessories, lids, bowl with soapy water, rinse and dry thoroughly, wipe the main unit and base with damp 
soft cloth. 

 
 

USING YOUR APPLIANCE 
 

Multifunction mixer, to realize your sweet and savory accomplishments, stainless steel bowl with a capacity 
of 5 L, 6 speed variations, 3 tools: metal whisk, dough hook, beater: to knead, beat and mix your pasta pies, 
pancakes, pizza, egg white, pasta, light, whipped cream, bread, cake and desserts.  

 

 
 
How to use 



  

Instruction manual 
 

6 
 

1. Press button ”6”, release the head when you place the accessories 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

2. Assemble the bowl filled with food by twisting it in anti-clockwise direction 
 

3. Insert the dough hook (11) or the eggs whisk (9) or the beater (10) in the connector part then twist it 

on in clockwise direction. 

 

 

 

 

 

 

 

 

 

 

 

 

 

4. Press the head of mixer (1) down by turning the button ”6” in anti-clockwise direction 

 

5. If you want you can add the anti-projection cover with opening 

To mix or knead dough: 

1. Suggestion flour and water’ (any liquid) at a ratio of 5 ：3 
2. The dough hook or mixer beater should be used. 
3. From speed 1 for mix 10 second, and speed 2 for mix 10 second, afterwards speed 3 for about 3 minutes. 
4. When filling the mixer bowl, please ensure that the maximum quality is not exceeded. 
5. Maximum quantity of flour is 1500g. 

6. When mixing is completed, turn the speed selector to O position and unplug the appliance. 
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The max operation time f o r  m i x i n g  shall not exceed 5 minutes. 

The max operation time f o r  k n e a d i n g  shall not exceed 1 0  minutes. 

 
Whipping egg whites or cream: 

1. The egg beater should be used. 
2. Switch on speed 4 to speed 6, whip the egg whites without stopping for about 5 minutes minimum 

according to the size of the eggs. 
3. For whipped cream, whip 250ml fresh cream at speed 4 to 6 for about 5 minutes. 
4. When filling the mixer bowl with fresh milk, cream or other ingredients, please ensure that the maximum 

quality is not exceeded. 

5. When whipping is completed, turn the speed selector to O position and unplug the appliance. 
The max operation time shall not exceed 15 minutes. 

Mixing shakes, cocktails or other liquids: 

1. The mixer beater should be used. 
2. Mix the ingredients according to the available recipe, from speed 1 to 6 for about 5 minutes. 

The max operation time shall not exceed 15 minutes. 

COOKERY TIPS 

1. Refrigerated ingredients, such as butter and eggs, then should be at room temperature 

before mixing begins.  

2. Always start mixing at lower speed, gradually increase to the recommended speed as stated 

 above. 

 
CLEANING AND MAINTENANCE 

 

 Unplug the appliance and wait for it completely cool down before cleaning. 
Caution: the multifunction stand mixer cannot be immersed in water or other liquid. 

 

 Immerse the mixing bowl, the accessories, the anti-projection cover in warm soapy water for cleaning. 
Then rinse under running water and wipe dry.  

  Use a dry cloth to clean the body.  

 No dishwasher  
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Correct disposal of the unit 
(Electrical and Electronic Equipment) 
(Applicable in the European Union and the rest of Europe that have adopted separate collection systems 
countries) 
 
The European Directive 2012/19/EU on Waste Electrical and Electronic Equipment (WEEE), requires that old 
household electrical appliances must not be disposed of in the normal household waste stream.  
Old appliances must be collected separately in order to optimize the recovery and recycling of the materials 

they contain and reduce the impact on human health and the environment.  
The symbol of the crossed out dustbin is marked on all products to remind the obligations of separate collection.  
Consumers should contact their local authority or retailer for information concerning the correct disposal of their product. 

 
 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 Photo no contractual 

 Worried about the quality of his products the manufacturer reserves the right to make modifications without advance 
notice 
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