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Problem

Possible cause

Solution

Mixer does not turn on.

» The device may not be
properly connected to the
power supply.

* The plug or power cable is
broken.

» The power outlet is broken.

* Plug in properly and make
sure there is electricy in device.
* Check the electrical outlet for
safety.

* Check the plug and interface
wire.

The mixing rods move slowly
and do not have the power
of the clamp.

» Motor of the device is half-
burned.
» The gears may be worn.

* Take the product to a NASA
Electric after-sales service
center for repair.

The speed is the same in
different modes.

» The diode may be burned
out.

» Take the product to a NASA
Electric after-sales service
center for repair.

This device has 18 month guarantee and 5

Power 200w years after sales service, for more informa-
Frequency 50 Hz tion about guarantee and after sales service
condition please read the guarantee sheet in

Voltage 220-240 V the end of this user manual or call +982145114.
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quire a longer mixing time.
* If you wish to mix larger quantities or heavi-
er mixes, remve the mixer head fro the stan-

nd and use a bowl of an appropriate size.
* To re-knead bread dough remove the mixer
from the stand and use hand held.

Mixer rod type Ingredient Speed Time
Egg white 4t05 1to 2 minutes
Cream 4t05 1to 2 minutes
Cream type 4to5 1to 2 minutes
Mixer rods Sauce type 4t05 1to 2 minutes
Bun dough & batter 2t03 1 to 3 minutes

Combination of sugar and egg white .

Add flour an%dolltthéllggrtfiggen&iaetr?tntilsthe batters o2 1to 3 minutes
Dough hook rods Bread dough type 2t03 1 to 3 minutes

* The speed selected when using the mixer depends on the volume and type of ingredient in to bowl.
« First turn on the device with low speed then gradually in crease the speed.

» The base speed, or the same speed as “1”
for mixing, is very slow and is suitable for

mixing raw materials with a minimum speed.
When adding dough, flour, baking soda, and
salt to the dough, it is best to use a base
speed for the initial mixing of the ingredient.
» Speed “2” and “3”, which are the average
speed of the device, are used for occasion-
ally mixing the material at low or medium
speed. Such as preparing the dough and
preparing the cake batter in the initial stag-
es and mixing semi-heavy doughs such as
cookie dough, sweets and cakes.

» Speed “4” is used for situations where it is
necessary to stir the material at a medium
speed. For mixing the cake mixture in the
final stages, donut dough, etc. in the final
stages, a speed of “4” is suitable.

» Speed “5”, which is the fastest degree of
stirring, is suitable for rapid stirring, such
as whipping the egg, beating the egg white,
preparing the raw procedures for mixing the
sweet and sour, and so on.

Note: Do not operate the device at a speed
of “56” for more than one minute to prevent
the motor from overheating.

1. Always switch "off" the appliance before
cleaning and unplug it, then wait for the de-
vice cool down.

2. Clean the mixer and holder base with a
wet cloth and then dry it.

3. Never put the mixer in water or any other
liquid or allow the power cord or plug to get
wet.

4. Dough hook/beater rods are washable,
you can clean them with water and dish-
washing liquid.

5. Never use a wire, metal or bleach brush
to clean a stainless steel bowl. You can use
vinegar to remove residual deposits.

Product storage & maintenance

+ Before repackaging the product, make sure
that the parts and the body of the device are
dry.

* Please repackage the device after finishing
work and place it in a dry place away from wet.

I © S
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1. Install beater/dough hook rods in specified
place on the mixer. (as shown in figure 1)

* Make sure beater/dough hook rods put in
place.

» Set the speed button to “0” to eject rods.

2. Press the holder eject button, raise the
holder. Place the mixing bowl onto the mixer
base.(as shown in figures 2,3)

» The maximum capacity of the mixing bowl
is 3 Liters.

3. Put the inside spatula onto the stand, then
press the holder eject button, push down the
holder base. (as shown in figures 4,5,6)

4. Put the mixer on the holder and push it down
to hold the mixer in place.(as shown in figure 7,8)
* Make sure that the protrusions on the holder
base are located inside the slots of the divice.
» Make sure the device is off an in “0” position
before plugin.

2
Ind

P

1. Press the holder eject button and the de-
vice upwards to the end.

2. Place the bowl in base and put the ingre-
dient into the bowl.

3. Press the holder base release button with
one hand and then push down the base with
the other.

4. Plugin.

5. Select the desired, for use the speed button
speed the "1" number indicates the lowest speed
& "5" numbers indicates the highest speed.

6. As the mixture thickens, increase the speed.
7. If the device starts to slow or labor, in-
crease the speed.

8. Press the turbo button to operate the motor at
maximum speed. The motor of the device as run
in maximum speed as long as the hold button.

9. When the mixture has reached the de-
sired consistency, return the speed switch
to the off “0” position.

10. It may be necessary to scrape down the
sides of the bowl and along the bottom at reg-
ular intervals to assist the mixing operation.
11. To remove the tools, make sure the speed
button is in the off “0” position and unplug the
mixer. Hold on to the tool shafts and press
the eject button.

Notes

* To mix the ingredient, such as butter, cream,
egg and etc it’s better to put the ingredient in
the kitchen space a few minutes before start-
ing work so that they reach room temperator.
* Avoid mixing frozen food to prevent damage
the device.

* Do not put hot liquids inside the bowl.

* It is better to use low speeds to mix dry foods
such as flour & sugar.

* When starting mix with the device turn it the
low speeds to avoid remove the food.

* To desconnect the rods, make sure the
speed button is off “0”, unplug the plugn Then
press the eject button to separate the them.
* For best results with small quantities, use
the hand mixer whithout the stand.

* Large quantities and thick mixtures may re-
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Device parts & accessories

A | Rods eject button G | Bowl eject button

B | Speed button H | Anti-slip feet

C | Turbo button I | Mixing bowl

D | Mixer J | Spatula (1) & Inside spatula (2)
E | Holder eject button K | Beater rods

F | Holder base L | Dough hook rods

(39
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Please read important safety warnings, in-
stall the device parts guide or using the de-
vice guide.

Warning: To reduce the risk of fire, electri-
cal shock, and injury to person, the following
must be adhered to:

1. Before Plug in the socket make sure the
voltage of home socket is match with this
product.

2. This appliance is not intended for use by
persons (including children) with reduced
physical, sensory or mental capabilities, or
lack of experience and knowledge, unless
they have been given supervision or instruc-
tion concerning use of the appliance by a
person responsible for their safety.

3. Children should be supervised and re-
stricted to ensure that they do not play with
the device.

4. This device is designed for domestic and
similar purposes and is not suitable for in-
dustrial use.

5. Before using the appliance for the first time
completely clean parts that contact foods.

6. If any problems or breakdowns in any of
the components of device, including the pow-
er cable and plug, never use the appliance
and immediately contact one of the nearest
certified NASA Electric after-sales service
centers or send the device to the center.

7. If the power cord is damaged, it should be
replaced by NASA Electric company or certi-
feid NASA Electric after sales service center.
(call for more information.)

8. Never put the mixer body in water or let the
cord or power cord gets wet.

9. Keep fingers, hair, clothing and utensils
away from moving parts.

10. Do not let power cord hang over the edge
of table or counter or contact any hot surface.
11. Always unplug the appliance when not in,
before installing or removing parts or before
cleaning.

12. Do not use the device continuously for
more than 3 minutes. Wait for cool down, be-

fore use again.

13. Do not use non-standard equipment that
is not approved by NASA Electric in this mix-
er.

14. Turn off the appliance and unplug it be-
fore any movement (however minor).

15. Do not touch moving parts (beater/dough
hook rods.) while the device is working.

16. Strictly avoid removing parts before turn-
ing off the motor completely.

17. Make sure that the values do not exceed
the capacity stated in the user manual.

18. This device is not intended for use with
separate timers or separate remote control
systems.

19. Do not use the appliance and bowl near
or on heating devices such as stoves, electric
heaters, and microwave hot ovens.

20. Do not touch the device with wet hands.
If the appliance damp, turn off it and unplug
it immediately.

21. When you want to keep or clean the ap-
pliance for a while, turn off the appliance and
unplug it. (Do not unplug the power cord, dis-
connect the plug gently), disconnect the ac-
cessories connected to the device if you are
not using the device.

22. Do not use it without direct supervision
of the device. If you have to leave the work-
place with a severe device, be sure to turn off
the device and unplug it.

23. Check the motor and power cord before
using the device. Do not use if damaged.
24. Be careful not to hang the cable of the
device in such a way that there is a risk of
stretching by children.

25. Do not plug in the mains of the appliance
until you have connected the accessories you
need.

.
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Thank you for your tact and trust in the NASA electric brand.

This user manual has been prepared for suitable use as well as better
maintenance of device. Please read carefully before using the appli-
ance and keep it well for next uses.




@D After sales service

Rotatory Stand Mixer
MODEL NS-932

How to use the product




