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Safety en

Safety

® Read this instruction manual carefully.

m Keep the instruction manual and the product information safe for
future reference or for the next owner.

Only use this appliance:

= \\/ith genuine parts and accessories.

m for stirring, beating and mixing soft foods and liquids.

® {0 knead soft dough.

® |n private households and in enclosed spaces in a domestic en-
vironment at room temperature.

= for normal processing quantities and for normal processing
times for domestic use.

= Up to an altitude of max. 2000 m above sea level.

After each use, whenever the appliance is unsupervised, prior to

assembly, disassembly or cleaning and in the event of an error, it

must always be disconnected from the mains.

This appliance can be used by persons with reduced physical,

sensory or mental capabilities or a lack of experience and/or

knowledge if they have been given supervision or instruction con-
cerning use of the appliance in a safe way and if they understand
the hazards involved.

Do not let children play with the appliance.

Cleaning and user maintenance must not be performed by chil-

dren.

The appliance must not be used by children. Keep children away

from the appliance and power cable.

» Connect and operate the appliance only in accordance with the
specifications on the rating plate.

» |f the power cord of this appliance is damaged, it must be re-
placed by the manufacturer, the manufacturer's Customer Ser-
vice or a similarly qualified person in order to prevent any risk.

» Never immerse the appliance or the power cord in water or clean
in the dishwasher.

» Never immerse the main unit in the food to be blended.

» Never operate a damaged appliance.

» Never let the power cord come into contact with hot parts or be
dragged over sharp edges.



en Avoiding material damage

» Never place the appliance on or near hot surfaces.

» After switching off, wait until the drive has come to a complete
standstill.

» Keep hands, hair, clothing and utensils away from rotating parts.

» Never leave the appliance switched on if the power supply is in-
terrupted. The appliance will automatically start up again follow-
ing the interruption in the power supply.

» Only attach and remove accessories once the drive has stopped
and the appliance has been unplugged.

» Never touch the edges of the blades with bare hands.

» Care should be taken when handling sharp blades, emptying the
container and during cleaning.

» Be careful when processing hot food.

» Leave boiling food to cool down to at least 70 °C before pro-
cessing.

» Follow the cleaning instructions.

» Clean surfaces which come in contact with food before each
use.

Avoiding material damage Switch
» Do not operate the appliance at no-load. Ejector button
» Never use the blender jug in the mi- Release buttons
crowave or oven. : . _
A Apertures (with lock) for inserting
Package contents the tools
The package contents depend on the Cable clip'
{Tewgtdsefl(.);l'c(?uprlcrzrtlgrdeelshows the package con- IBd  Selfclosing rear aperture
- Fig. @ FineCreamer whisks
Main unit ]  Kneading hooks
IE]  FineCreamer whisks Bl Lid
Kneading hooks Plastic blender jug
I[B] Plastic blender jug Blender foot'
[2l Blender foot' ' Depending on the model
! Depending on the model Note: If an accessory is not included in the
] scope of supply, it can be ordered from
Overview customer service.

- Fig. A
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Operating elements

Ejector button
For removing the tools.

Note: The ejector button can only be actu-
ated if the switch is position 0.

Self-closing rear aperture

For inserting accessories, e.g. blender foot.
Only open the lock when the switch is in po-
sition 0.

Release buttons

For removing the accessories from the rear
aperture.

Switch
Symbol Function
0 switched off

lowest speed
highest speed

1

5

M Instantaneous switching
(highest speed) press to
the left and hold in place

Note: When the rear aperture is open, the
selector switch will not function between
levels 1and 5.

Tools

Whisks

The whisks are suitable for the following

tasks:

= beating egg whites or cream

= making light dough such as sponge mix-
ture, cake mixture or pancake batter

Recommendations for optimum results:

= Use cream with a fat content of at least
30% and when at 4-8 °C

= \Whip cream or beat egg whites in a wide
jug

Note: To make mayonnaise, use the

blender foot.

Kneading hooks

The kneading hooks are suitable for mak-
ing different types of dough such as yeast
dough, bread dough, pizza, strudel or short-
crust pastry.

Operating elements en

Note: The maximum processing quantity is
500 g flour and ingredients.

Processing food with the tools

Notes
= Only use tools of the same type in pairs.
= Note the shape of the plastic parts
on the tools to avoid mixing up the tools!
m |nsert the tools one after the other to pre-
vent them from becoming entangled.

- Fig. A - I

Blender foot

The blender foot is not suitable for prepar-

ing purées consisting solely of potatoes or

foods with a similar consistency.

The blender foot is suitable for the following

PUrposes:

= Mixing drinks

= Making pancake batter, mayonnaise,
sauces and baby food

® Puréeing cooked food, e.g. fruit, veget-
ables, soup

Using the blender foot

Notes

= Solid foods should always be cut up and
cooked until soft before processing, e.g.
apples, potatoes or meat.

= Use the universal cutter for cutting up
raw food without adding liquid, e.g.
onions, garlic or herbs.

= Before processing the food in a pan,
take the pan off the heat.

- Fig. KKl - KB}

Sample recipe Mayonnaise

= 1 egg (egg yolk and egg white)
1 tbsp mustard

1 tbsp lemon juice or vinegar
200-250 ml oil

Salt and pepper to taste

Making mayonnaise

Notes

= When using the blender foot, mayon-
naise can only be made with whole eggs
(egg white and egg yolk).

11



en Storage

= \When making mayonnaise, air under-
neath the blender foot prevents the in-
gredients blending together well. For op-
timum results, let the air escape before
mixing.

- Fig. KE1- P4

Storage

» To store, the power cord can be wound
up and the mains plug secured with the
cable clip.

- Fig. P21

Overview of cleaning

Clean the individual parts as indicated in
the table.

- Fig. FA

Application examples

Always observe the maximum quantities
and processing times in the table.

- Fig. 4

- Fig.

Technical specifications

Note: For the recipes marked with (*) in the
recipe table, let the appliance cool down to
room temperature after each operating
cycle.

Applicable standard

GB 4706.1 Household and sim-
ilar electrical appli-
ances - Safety —
Part 1: General re-

quirements

GB 4706.30 Household and sim-
ilar electrical appli-
ances — Safety —
Particular require-
ments for kitchen

machines

Product Model Power Connection

(Voltage-Frequency)

Power Rating

Dimensions (H x W x D)

MFQM440VCN,  220-240 V ~ 500 W 142 x 200 x 75 mm

MFQM440KCN,  50/60 Hz

MFQM440MCN,

MFQM440WCN,

MFQM570BCN

MFQM490BCN  220-240 V ~ 850 W 142 x 200 x 75 mm
50/60 Hz

Accessories

You can buy accessories from customer
service, from specialist retailers or online.
www.bosch-home.cn

Only use original accessories, as these
have been specifically designed for your
appliance.

Accessory Designation

Use

Universal cutter MFZ4050

For cutting up food, e.g.
meat, hard cheese, onions,
garlic, fruit, vegetables,
herbs, nuts or almonds.

12



Disposing of old appliance en

Accessory Designation

Use

Fresh Vacuum System

MSZV1FS1, MSZV1FS1CN

For vacuum-sealing food in
Bosch zip bags and stor-
age containers.

Disposing of old appliance

» Dispose of the appliance in an environ-
mentally friendly manner.
Information about current disposal

methods are available from your spe-
cialist dealer or local authority.

B

This appliance is labelled in
accordance with European
Directive 2012/19/EU con-
cerning used electrical and
electronic appliances
(waste electrical and elec-
tronic equipment - WEEE).
The guideline determines
the framework for the return
and recycling of used appli-
ances as applicable
throughout the EU.

Customer Service

Detailed information on the warranty
period and terms of warranty in your coun-
try is available from our after-sales ser-
vice, your retailer or on our website.

The contact details for Customer Service
can be found in the Customer Service dir-
ectory at the end of the manual or on our
website.

Warranty conditions

You can make warranty claims for your
appliance under the following conditions.
The guarantee conditions for this appli-
ance are as defined by our representative
in the country in which it is sold. Details re-
garding these conditions can be obtained

from the dealer from whom the appliance
was purchased. The bill of sale or receipt
must be produced when making any
claim under the terms of this guarantee.
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Service world-wide

Service world-wide
Central Service Contacts

AU Australia

BSHHome Appliances Pty. Ltd.

Gate 1, 1555 Centre Road

Clayton, Victoria 3168

Tel.: 1300369744
mailto:customersupport.au@bshg.com
www.bosch-home.com.au

*Mon-Fri 24 hours

MT Malta

Oxford House Ltd.

Trig L-Imdina, Zone 2

BirkirkaraCBD 2010

Tel.:00356 25464 000
mailto:info@oxfordhouse.com.mt
mailto:service@oxfordhouse.com.mt
www.oxfordhouse.com.mt

CN China, &

BSHHome Appliances Service Jiangsu Co.
Ltd.

Building 3, No. 18 Qingjiang South Road,
Gulou District

Nanjing, Jiangsu Province

Service Tel.: 400 8855888
mailto:careline.china@bshg.com
www.bosch-home.cn

“phone rate depends on the network used

NZ New Zealand

BSH Home Appliances Ltd.

Level 3, Air NZ Building, Smales Farm Busi-
ness Park, 74 Taharoto Road, Takapuna
Auckland 0622

Tel.:+640800245700*
mailto:aftersales.nz@bshg.com
www.bosch-home.co.nz

*Mon-Fri 8.30am to 5pm (exclude public
holidays)

GB Great Britain

BSHHome Appliances Ltd.

Grand Union House, Old Wolverton Road,
Wolverton

Milton Keynes MK12 5PT

Toarrange an engineer visit, to order spare
parts and accessories or for product advice
please visit www.bosch-home.co.uk Or call
Tel.:03448928979*

*Callsare charged at the basic rate, please
check with your telephone service provider
forexactcharges.

SG Singapore, 7 N

BSHHome Appliances Pte. Ltd.

38C Jalan Pemimpin, #01-01

Singapore 577180

Tel.:67515000*
mailto:bshsgp.service@bshg.com
www.bosch-home.com.sg

*Mon-Fri 9amto 6pm, Sat: 9amto 1pm (ex-
clude public holidays)

HK HongKong, &

BSHHome Appliances Limited
EERMAZEE L AKIGEHEAPR
RE 23107 Unit07,23/F, CDW Buil-
ding, 388 Castle Peak Road

TsuenWan, New Territories, Hong Kong
Tel.:2626 9655 (HK)

Tollfree 0800 863 (Macao)
mailto:bosch.hk.service@bshg.com
www.bosch-home.com.hk

TW Taiwan, & &

EMPHETEHOHBEEE | £
ABHRBEER , BOLEHER
=R

BSHHome Appliances Private Limited
BdeTh R E M FH7805% 1148
11F.,N0.80, Zhouzi St., Neihu Dist.

Taipei City 11493

Tel.:0800 368 888
mailto:bshtzn-service@bshg.com
www.bosch-home.com.tw

Republic of Ireland

BSHHome Appliances Ltd.

M50 Business Park, Ballymount Road Up-
per, Walkinstown

Dublin12

Toarrangeanengineer visit, to order spare
partsand accessories or for product advice
please call Tel.: 01450 2655*
www.bosch-home.ie

*Callsare charged at the basic rate, please
check withyour telephone service provider
forexactcharges

ZA South Africa

BSHHome Appliances (Pty) Ltd.

96 Fifteenth Road, Randjespark

1685 Midrand - Johannesburg
Tel.:086 0026724
mailto:bsh@iopen.co.za
mailto:applianceserviceza@bshg.com
www.bosch-home.com/za
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JQ Thank you for buying a
Bosch Home Appliance!

MyBosch

Register your new device on MyBosch now and profit directly from:

* Expert tips & tricks for your appliance

* Warranty extension options

» Discounts for accessories & spare-parts

» Digital manual and all appliance data at hand

* Easy access to Bosch Home Appliances Service

Free and easy registration — also on mobile phones:
www.bosch-home.com/welcome

Looking for help?
You'll find it here.

BHREEAREAKES
Expert advice for your Bosch home appliances, help with problems
or a repair from Bosch experts.
Find out everything about the many ways Bosch can support you:
www.bosch-home.com/service
Contact data of all countries are listed in the attached service direct-
ory.

BSH Hausgerate GmbH SEHE: BAXARR (RE) GRAE

Carl-Wery-StraBe 34, bt

81739 Miinchen, GERMANY PEIIAEERMEEXELEE18S31E
B RS HLL: 400 885 5888

Bt BngXElR B RSB THRFE:
careline.china@bshg.com
www.bosch-home.cn

A OO 00 O

8001246937 (020905)

en, zh
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