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Important safeguards
The User Manual contains useful information for 
the user on how to work correctly and in complete 
safety, and is designed to make it easier to use the 
machine (called “machine” or “appliance” below).

It is essential that all the people responsible for 
transporting, installing, commissioning, using, 
maintaining, repairing or dismantling the machine 
should consult this manual and read it carefully 
before proceeding with the various operations, 
in order to avoid any incorrect or inappropriate 
handling that might be result in damage to the 
machine or  put people’s safety at risk.
It is just as important that the Manual should al-
ways be available to the operator and it should be 
kept carefully where the machine is used ready for 
easy and immediate consultation in case of any 
doubt, or in any case, whenever the need arises.

•  Read the instruction manual carefully before 
using the appliance.
•  Keep the instruction handbook for future ref-
erence. 
•  Install the appliance in a well-ventilated place
  
            sos

•  Place emergency telephone numbers in a 
visible position. 
•  Installation and maintenance must only be 

by the manufacturer. For assistance, contact 
an authorised service centre.Demand original 
replacement parts.
•  The appliance must not be used by people (in-
cluding children) with limited physical, sensory 
or mental abilities or without experience and 
knowledge of it, unless instructed in its use and 
supervised by those responsible for their safety.
•  Cleaning and user maintenance shall not be 
made by children without supervision
•  The appliance must be used by trained person-
nel about the risks involved.
•  Do not leave the appliance unattended when 
operating.
•  Turn the appliance off in case of fault or poor 
operation.
•  Do not use products (even if diluted) containing 
chlorine (sodium hypochlorite,hydrochloric or 
muriatic acid,etc.) to clean the appliance or the 

steel parts (wire brushes or Scotch Brite type 
scouring pads).
•  Do not allow oil or grease to come into contact 
with plastic parts.
•  Do not allow dirt, fat, food or other residuals 
to form deposits on the appliance.
•  Do not clean the appliance with direct jets of 
water or steam cleaner.
•  This handbook is available in digital format by 
contacting the dealer or reference customer (PDF).
•    Install a circuit breaker ahead of the appliance. 
The contact opening distance and max.leakage 
current must comply with the regulations in force.
•  The appliance incorporates an earth connection 
for functional purposes only.
•  It is advisable to have  the appliance inspected 
by an authorised person at least every 12 months. 
For this purpose, it is advisable to stipulate a 
servicing contract.
•  Persons wearing pacemakers should see a 
doctor to know if their safety is guaranteed 
near this type of appliance.



Failure to observe the above can compromise the safety of the appliance. 
Failure to observe the above invalidates the waranty.

The Manufacturer declines any liability for damage and malfunctioning caused by:

•  non-compliance with the instructions contained in this manual;
•  repairs not carried out in a workmanlike fashion, and replacements with parts 

non-original spare parts and accessories can negatively affect machine operation 
and invalidates the warranty);
•  operations by non-specialised technicians;
•  
•  inadequate maintenance;
•  improper machine use;
•  unforeseeable extraordinary events;
•  use of the machine by uninformed and untrained personnel;
•  non-application of the current provisions in the country of use, concerning safe-
ty, hygiene and health in the workplace.

and conversions carried out by the user or the Customer.

The employer, workplace manager or service technician are responsible for iden-
tifying and choosing adequate and suitable personal protection equipment to be 
worn by operators, in compliance with regulations in force in the country of use.
Electrolux Professional declines any liability for inaccuracies contained in the 
manual, if due to printing or translation errors.
Any supplements to the installation, use and maintenance manual the Customer 
receives from the Manufacturer will form an integral part of the manual and there-
fore must be kept together with it.

•  The symbol  given on the product 
indicates that it should not be consid-
ered domestic waste, but must be correctly 
disposed of in order to prevent any negative 
consequences for the environment and the 
health of persons.For further information 
regarding the recycling of this product, con-
tact the product agent or local dealer, the af-
ter-sales service or the local body responsi-
ble for waste disposal.

•  The symbol  « Read operator’s manual» 
indicate that the operator’s manual should be read 
before continuing the operation.
•  If the supply cord is damaged, it must be replaced 
by the manufacturer, its service agent or similarly 

•  The shaft + blade assembly cannot be removed 

removing an item of equipment
•  Never start the machine when the tool is not 
immersed.
•  Never remove the tool while operating: risk of 
splashes
•  Always start at slow speed, especially in hard 
preparations (purées, pancake batter, etc.)
•  Do not attempt to hold the whisk equipment 
by the gearbox unit. If you do, you run the risk of 
your hand sliding along the unit and slipping into 
the whisk strands. 

The unit is not the gripping area for the equipment.

between the whisk strands. Do not attempt to stop 
the whisks when the machine is running.
•  To avoid the risks of damaging the whisks, ex-
cessive machine vibration and splashes, do not 
operate the assembly at high speeds. This will not 
improve the quality of work.
•  Always disconnect the machine before any 
intervention on it.
•  Handle the rotor with care. (Risk of CUTS - 
SHOCKS).
•  Do not clean the motor unit by immersion nor 
in a dishwasher. Rub over with a damp sponge 
and detergent, then dry the unit.
•  Avoid any misuse of the appliance and 
the accessories.
•  Be careful of cutting risk when handling 
the knifes especially during the cleaning 
operation.
•  If the device stops while running and the lumi-
nous indicator lights up:
- unplug it and leave to cool down so that the 
thermal trip can reset.
If problems persist, contact the service department 
of your local dealer. 
- These appliances are intended to be used for 
commercial applications, for example in kitchens 
of restaurants, canteens, hospitals and in commer-
cial enterprises such as bakeries, butcheries, etc., 
but not for continuous mass production of food.
- The tube mixer equipment is strictly reserved for 
professional use and a minimum volume of 15 liters.
- When using the mixer tubes, never exceed the 



RECIPIENTS OF THE MANUAL

 TRANSPORT, HANDLING AND STORAGE

 DISPOSAL OF PACKING

PE
polyethylene:

PP
polypropylene:

PS
polystyrene foam:

PERSONAL PROTECTION EQUIPEMENT

Normal use

KEEPING THE MANUAL

PE

PP

PS

General safety rules 

The machines have electric and/or mechanical safety devices for protecting workers 
and the machine itself. Therefore the user must not remove or tamper with such 
devices.
The Manufacturer declines any liability for damage due to tampering or their non-
use.

ATTENTION



Maintenance intervals :

Maintenance frequency

Maintenance, inspections, checks and cleaning    Frequency

Routine cleaning

Mechanical protection devices

Control

Machine structure

Safety signs

Electrical control panel

Electrical connection cable and plug

General machine overhaul

Model : xxxxxxx                         

 Type   : B3000 350W                   

N° : FRJ 6xxxxxxx xxxxxxxx

50/60 Hz   1N 1.3  A     IP34       
220-240 V              

Model : xxxxxxx                          

 Type   : B3000 450W                   

N° : FRJ 6xxxxxxx xxxxxxxx

50/60 Hz   1N 1.6  A     IP34       
220-240 V              

Model : xxxxxxx                      

 Type   : B3000 550W            
N° : FRJ 6xxxxxxx xxxxxxxx

50/60 Hz   1N 3.6  A     IP34       
220-240 V              

Model : xxxxxxx                         

 Type   : B3000 650W                   

N° : FRJ 6xxxxxxx xxxxxxxx

50/60 Hz   1N 3.8  A     IP34       
220-240 V              

Model : xxxxxxx                          

 Type   : B3000 750W                   

N° : FRJ 6xxxxxxx xxxxxxxx

50/60 Hz   1N 4.1  A     IP34       
220-240 V              
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1.1

Installation

2.1 DIMENSIONS - WEIGHT (for information only)

2.2 ELECTRICAL CONNECTION

 Electrical  characteristics:

2.1

2.2

Introduction

Use,  safety

3.1 BUILT-IN SAFETY - GUIDELINES

removing the mixer and whisk equipment.

-  Never operate the machine when not in a recipient and 
only immerse the tool to 2/3 of its length at most. (see 
immersion limit) 2.1

2.1



3.2 OPERATION 1.1

II CONSTANT PRESSURE VERSION

3.3 FITTING THE WHISKS



3.4 ASSEMBLY AND DISMANTLING OF MIXER AND WHISK EQUIPMENT

The centring device must go in without forcing.

3.4a

3.4

3.4d

4.2d

3.5 USE OF THE MIXER

ATTENTION: The hands should be kept on the handles during 
operation to avoid burns due to the tube becoming hot when 
immersed in boiling liquids (soup, etc).

Take care not to go beyond the immersion depth.

2.1

3.5a-b

2.1

3.4b

3.4c

3.6 USE OF THE WHISK
CARE:

-  Do not attempt to hold the whisk equipment by the gearbox 
unit. If you do, you run the risk of your hand sliding along 
the unit and slipping into the whisk strands. The unit is not 
the gripping area for the equipment.

whisk strands. Do not attempt to stop the whisks when the 
machine is running.

-  To avoid the risks of damaging the whisks, excessive ma-
chine vibration and splashes, do not operate the assembly 
at high speeds. This will not improve the quality of work.

Always start at slow speed, especially in hard 
preparations (purées, pancake batter, etc.)

3.6A-B

3.7 BASIC RECIPES

Remarks: For up to 6 kg of mashed potatoes, the whisk may be 
used directly: for larger quantities, up to 20 kg or if the potatoes 
are a little hard after cooking, mix roughly with the mixer at high 
speed then use the whisk.



Cleaning, hygiene, storage

4.1 IN BETWEEN USE

4.2 AFTER USE

A/ Cleaning the mixer equipment.

3.4

4.2a

3.4
B/ Cleaning the whisk equipment.

4.2b

4.2c

4.2d

4.3  STORAGE 

Important:

-  Keep the motor assembly away from sources of heat.

-  Handle the machine carefully and avoid dropping or banging it.

- Handle the Mixer tool with care

- Avoid impacts against clip E

4.3

5.1 THE MACHINE WILL NOT START, CHECK THAT

5.2 ABNORMAL NOISE:



5.3 IMMERSION OF THE DEVICE

5.4 ACCIDENTAL DROP

Maintenance

6.1 MECHANICAL PARTS

6.2 ELECTRICAL COMPONENTS

6.3 ADDRESS FOR SERVICE REQUIREMENTS

6.2



Conformity with regulations

The machine has been designed and manufactured in con-
formity with:

 To the standards:

Acoustic characteristics:

Electromagnetic compatibility in conformity with standards:

Protection indices as per the EN 60529-2000 standard:

Integrated  safety

Food hygiene:

Vibration




