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1. 	 INTRODUCTION
Thank you for purchasing a Contender Planetary Mixer. Our products are of the highest quality and come with 
comprehensive after sales service. These professional planetary mixers are designed for heavy-duty commercial 
use in bakeries, restaurants, catering operations, and food production facilities. Please read this manual carefully 
before using the appliance to ensure safe and correct operation.

IMPORTANT Always read all instructions before operating this appliance. Keep this 
manual near the device and easily accessible for future reference.

2.	 TECHNICAL SPECIFICATIONS
Model 10L 20L (MXP004) 30L 40L (MXP005)

Bowl Capacity 10 Litres 20 Litres 30 Litres 40 Litres

Power Supply (Single Phase) 220-240V~ 50Hz

Power Supply (Three Phase) 380-415V~ 50Hz

Input Power 600 W 1100 W 1300 W 1300W

Motor Poles 4P 4P 6P 6P

Maximum Flour Capacity 2.5 kg 5 kg 7 kg 9 kg

Speed 1 (High) 512 rpm 514 rpm 447 rpm 447 rpm

Speed 3 (Low) 125 rpm 131 rpm 130 rpm 130 rpm

K E Y  F E AT U R E S
• 	 Available in 10L, 20L, 30L, and 40L capacities
• 	 Three-speed planetary mixing action for thorough blending
• 	 Powerful motors: 600W (10L), 1100W (20L), 1300W (30L/40L)
• 	 Available in single-phase (220-240V) or three-phase (380-415V) configurations
• 	 Safety protection features including bowl guard and emergency stop
• 	 Complete with three standard professional mixing attachments
• 	 Robust construction for continuous commercial operation
• 	 Bowl lift mechanism with secure locking system

Note: Always check the rating plate on your specific unit for accurate power ratings and specifications.

3.	 SAFETY INFORMATION
Read and follow all safety warnings carefully. Failure to follow these instructions may result in serious injury or 
damage to the equipment.
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If meat output is reduced or meat becomes too fine (aleuronic), check the following:

3 . 1 . 	 C r i t i c a l S a f e t y  Wa r n i n g s
•	 Do NOT use water jets or hoses to wash the mixer directly
•	 Pull out the power plug before any maintenance work and ensure maintenance is performed by professionals only
•	 Do NOT touch switches or plugs with wet hands
•	 If any component is broken, stop using the machine immediately
•	 Do NOT put hands into the bowl or touch mixing devices while the machine is operating
•	 Do NOT allow minors near the machine during operation
•	 The machine must be grounded. There is a grounded terminal (marked          ) - do NOT cancel the ground line
•	 If the electrical wire is damaged, it must be replaced by qualified professionals

3 . 2 . 	 I N s ta l l at i o n  a n d  P o s i t i o n i n g
•	 The machine should be fixed on dry wooden flooring or equivalent stable surface
•	 Work in a safe, well-ventilated area
•	 Keep the environment around the machine dry, clean, and safe
•	 Before using, check that the power supply matches your machine specifications
•	 Ensure the ground wire connection is reliable
•	 For three-phase models, verify correct phase connections to ensure proper rotation direction

4.	 COMPONENTS & ACCESSORIES
4 . 1 . 	 M a i n  M a c h i n e  C o m p o n e n t s
• 	 Motor Unit – Powerful motor with multi-wedge pulley drive system
• 	 Gear Box – Precision gear transmission for planetary mixing action
• 	 Mixing Axle – Planetary rotation system with center axle
• 	 Bowl Lift Mechanism – Handle-operated lifting system with secure locking
• 	 Speed Control System – Three-speed selector with fork and speed shaft
• 	 Safety Guard – Movable safety net with microswitch protection
• 	 Bowl – Stainless steel with precise fitting
• 	 Control Panel – Start switch, emergency stop, timer (if equipped), overload protection
• 	 Machine Body and Stand – Robust construction with adjustable feetp

4 . 2 . 	 S ta n da r d  M i x i n g  A c c e s s o r i e s
Each mixer comes with three professional mixing attachments designed for specific tasks:

• 	 Wire Whisk – For whipping cream, eggs, and light mixtures at high speed (maximum 15 minutes continuous 		
	 operation)
• 	 Flat Beater – For mixing medium-weight ingredients, batters, and general mixing at medium speed (maximum 20 		
	 minutes continuous operation)
• 	 Dough Hook – For kneading heavy dough at low to medium speed (maximum 30 minutes continuous operation, flour-	
	 to-water ratio 40-50%)

Stainless Steel Bowl – Precision-fitted with rounded corners for thorough mixing and easy cleaning. Available in 
10L, 20L, 30L, or 40L capacity depending on model.
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5.	 OPERATING INSTRUCTIONS
5 . 1 . 	 B e f o r e  F i r s t  U s e
• 	 Clean the bowl and all mixing devices carefully with warm soapy water
• 	 Install the bowl onto the machine correctly and securely
• 	 Check that the power supply matches the machine specifications
• 	 Ensure the ground wire is properly connected
• 	 Verify that all safety guards are in place and functioning
• 	 Check that the emergency stop switch operates correctly

5 . 2 . 	 I n s ta l l i n g  M i x i n g  D e v i c e s
Mixing attachments are easily installed:

1. 	 Ensure the mixer is turned off and unplugged
2. 	 Raise the mixing device onto the mixing axle
3. 	 Insert the grooves from the attachment handles into the spiral axle pin
4. 	 Rotate the device clockwise on the shaft until it locks securely into place
5. 	 Raise the bowl to the highest position so the edge of the bowl is higher than the mixing device’s working position
6. 	 Verify the attachment is properly locked before operation

To remove: Ensure mixer is off. Raise the agitator on the shaft until it clears the lock, rotate counter-clockwise, 
and lower carefully.

5 . 3 .  	 I n i t i a l T e s t i n g
• 	 Before testing with ingredients, remove the mixing device to avoid damage
• 	 Check that the power supply voltage matches your machine
• 	 Verify the ground wire is securely connected
• 	 For three-phase machines: Check that the planetary rotation direction matches the arrow marking on the machine
• 	 If rotation direction is incorrect on three-phase models, the electrical phases must be changed by a qualified 	
	 electrician

5 . 4 .  	 O p e r at i n g  t h e  M i x e r
1. 	 Install the appropriate mixing device for your task (see Speed Selection Guide)
2. 	 Place ingredients into the bowl (do not exceed maximum capacity)
3. 	 Raise the bowl using the lifting handle mechanism until it locks in the correct working position
4. 	 Ensure the safety guard is properly positioned and engaged
5. 	 Select the appropriate speed using the speed control lever
6. 	 Press the start switch to begin mixing
7. 	 Monitor the mixing process - never leave the machine unattended during operation
8. 	 When mixing is complete, press the stop button or turn off the power switch
9. 	 If needed, use the emergency stop button in case of any problems
10. 	 Wait for the mixing device to come to a complete stop
11. 	 Lower the safety guard
12. 	 Lower the bowl using the lifting handle mechanism
13. 	 Remove the mixed contents carefully
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6.	 MAINTENANCE & CARE
6 . 1 . 	 A f t e r  E a c h  U s e
• 	 Turn off the power switch and unplug the machine
• 	 Lower the safety guard
• 	 Lower the bowl using the lifting handle
• 	 Remove the mixing device
• 	 Remove the bowl from the machine
• 	 Clean the bowl and all mixing devices thoroughly with warm soapy water
• 	 Dry all components completely before storage
• 	 Wipe down the machine body with a damp cloth (never use water jets)
• 	 Store the bowl and mixing devices in a clean, safe place

6. 2 . 	 R o u t i n e  M a i n t e n a n c e
• 	 Keep the environment around the machine dry, clean, and safe
• 	 Regularly inspect all electrical connections for wear or damage
• 	 Check the bowl lift mechanism for smooth operation
• 	 Verify that all safety features are functioning correctly
• 	 Inspect the safety guard microswitch operation
• 	 Check for any unusual noises or vibrations during operation
• 	 Ensure the emergency stop button functions properly
• 	 Keep the area around the motor ventilation clear

5 . 5 .  	 S p e e d  S e l e c t i o n  G u i d e

ATTACHMENT SPEED APPLICATION MAX TIME

Wire Whisk Speed 1 (High) Whipping cream, eggs, butter, light batters 15 minutes

Flat Beater Speed 2 (Medium) Mixing stuffing, batters, general ingredients 20 minutes

Dough Hook Speed 3 (Low) Kneading dough (40-50% water content) 30 minutes

Select the appropriate mixing attachment and speed for your application:

Important Speed Changing Instructions:

• 	 ALWAYS stop the machine completely before changing speeds
• 	 Changing speeds while the machine is running will damage the gear box
• 	 Using incorrect speeds for specific tasks will damage internal components and shorten machine lifespan
• 	 Do not exceed the recommended maximum operating times for each attachment
• 	 Allow the motor to cool between extended mixing sessions

CRITICAL Always stop the mixer before changing speeds to avoid gear box damage!
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6. 3 . 	 L u b r i c at i o n  a n d  G e a r  B o x  M a i n t e n a n c e
The machine has been filled with high-quality lubrication grease at the factory and under normal circumstances can 
be used for several years without refilling. However, after any gear box maintenance work, the lubrication grease 
must be replaced by a qualified technician.

• 	 After refilling with lubrication grease, ensure the oil plug and covers are tightly secured
• 	 Check for oil leaks regularly - if leaks are detected, the sealing washer may need replacement
• 	 All pins in the sleeve drive must be lubricated when reassembling
• 	 The slideway for the bowl lift mechanism should be kept clean and lightly lubricated
• 	 If slideway becomes rusted, clean thoroughly and apply fresh lubrication

6 . 4 . 	 P r o h i b i t e d  M a i n t e n a n c e  P r a c t i c e s
• 	 NEVER use water jets or spray directly on the mixer
• 	 Do NOT attempt repairs unless you are a qualified professional
• 	 Do NOT operate the machine with damaged wiring or plugs
• 	 Do NOT use harsh chemicals or abrasive cleaners on stainless steel surfaces
• 	 Do NOT immerse electrical components in water
• 	 Do NOT bypass or disable safety features
• 	 Do NOT touch the mixing device or bowl contents while the machine is operating

PROBLEM POSSIBLE CAUSE SOLUTION

Axle does not work when machine 
operates

Poor electrical contact or incorrect 
moving direction

Check plug and all electrical connections. For 
three-phase models, verify rotation direction 
matches arrow.

Mixing bowl out of position Bowl not properly secured or lift 
mechanism fault

Reinstall bowl correctly. Check bowl lift 
mechanism operation.

Oil leakage from gear box Sealing washer damaged Replace sealing washer. Contact qualified 
technician.

Difficult to move bowl up/down Slideway rusted or needs lubrication Clean slideway thoroughly and apply proper 
lubrication.

Motor overheats and slows down Insufficient voltage, overload, or 
incorrect speed selection

Check voltage supply matches specifications. 
Reduce load. Use lower speed for heavy mixing.

Excessive noise and heat Poor lubrication in gear box Check lubrication level. Add or replace

Mixer attachment touches bowl Mixing device or bowl deformed, or 
incorrect installation

Check for deformation. Repair or replace 
damaged components. Verify correct 
installation.

If you experience problems with your mixer, check the following before contacting service:

7.	 TROUBLESHOOTING

If problems persist after following these troubleshooting steps, turn off and unplug the machine immediately. 
Contact your authoriSed service provider for professional assistance.
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8.	 WARRANTY TERMS
8 . 1 .  	 C o v e r a g E
 
The Contender Planetary Mixer is covered by a 24-month limited parts warranty from the date of purchase against 
manufacturing defects or workmanship faults.

8 . 2 . 	 Va l i d  C o n d i t i o n s
• 	 The appliance must be installed and operated as described in this manual
• 	 The rating plate must remain legible and intact
• 	 Repairs must be carried out by authorized technicians
• 	 Proof of purchase must be provided for warranty claims
• 	 The machine must be used for its intended commercial purpose only
• 	 All safety guidelines must have been followed

8 . 3 . 	 E xc l u s i o n S
The warranty does not cover:

• 	 Damage caused by improper installation or inappropriate use
• 	 Misuse, abuse, or failure to follow operating instructions
• 	 Wear and tear from normal commercial use
• 	 UnauthoriSed repairs or modifications
• 	 Damage from failure to follow maintenance and lubrication instructions
• 	 Electrical damage from incorrect voltage, phase, or power issues
• 	 Damage caused by overloading beyond specified capacity or exceeding maximum operating times
• 	 Use of non-approved replacement parts or accessories
• 	 Damage from water penetration due to improper cleaning methods
• 	 Gear box damage caused by changing speeds while the machine is running

8 . 4 . 	 S e r v i c e  &  S u p p o r t
If the appliance fails to operate correctly:

1. 	 Stop using the appliance immediately and unplug from power supply
2. 	 Do not attempt self-repair as this will void the warranty
3. 	 Contact your authorized distributor or service provider
4. 	 Provide proof of purchase and the model number (MXP004 or MXP005) from the rating plate
5. 	 Describe the problem in detail, including when it started and any error symptoms
6. 	 Follow guidance from the authoriSed service representative
7. 	 Only use replacement parts supplied or approved by the manufacturer

U s e  o n l y  a s  i n t e n d e d .  O p e r a t e  s a f e l y .  M a i n t a i n  r e g u l a r l y .

SAVE THIS USER MANUAL FOR FUTURE REFERENCE
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9.	 PARTS LIST
1 2 3 4 5 6 7 8

9

22
10

11
12
13
14
15
16

17
18
19

20

21

23

22

24
25
26
27
28

2930

32

31
11

34
14

35
36
37

11
38

39
38
40

42 43

33
22

51

52

53

44
45 22

46

41

54

48

49

50

47

Start switch 1

2

1

3

1

1

QuantityDescriptionItems

4 1

Emergency switch

1

5 1

4

7

6

8

1

4

9 4

Spring gasket

10 1Gear ring sleeve

11 9

Stiker

Timer

Top cover

Gasket

Inner gear

12 4

Ventlight

Screw

Screw

Nut

13

1

14 7

15 6Screw

16 1

17 1

18

Nut 1

20

19

21

1

1

QuantityDescriptionItems

22 15

Safety net(Move)

1

23 1

1

25

24

26

1

1

27 1

Gasket

28 1Flange nut

29 1

Safety net(Fixed)

Screw

Bowl

Big multi-wedge pulley

Screw

30 1

Ribbed belt

Gear box

Screw

31

1

32 1

Screw

33 1Name plate

34 1

35 1Gasket

Net  switch ejector lever

36

Screw 4

38

37

39

12

4

QuantityDescriptionItems

40 1

Gasket

1

41 4

1

43

42

44

1

1

45 1

Cable

46 1Overload switch

47 1

Lock nut

Motor board

Screw

Electrical component

Body

48 1

Key

Motor

Cable joint

Backsplash

49

50 4

Screw

51 1Handle

52 4

53 1Arm's board

Rubber mat

54 1Arm

Spring gasket

Turning plate

Gasket

Spring gasket

Gasket

Small multi-wedge pulley
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10.	 ELECTRICAL DIAGRAM
1  P H A S E

3  P H A S E



S T E P  U P  T O  T H E  P L AT E

M X P 0 0 4   •   C o n t e n d e r  H D X  1 0  L i t r e  H e av y  D u t y  P r o f e s s i o n a l  P l a n e t a r y  M i x e r

M X P 0 0 5   •   C o n t e n d e r  H e av y  D u t y  P r o f e s s i o n a l  2 0  L i t r e  P l a n e t a r y  M i x e r

Distributed by RG Distributors Ltd  |  Unit 7 Jade Business Park  |  Spring Road  |  Seaham  |  SR7 9DR

SERVICE & SUPPORT:                0333 358 3678                sales@ecatering.co.uk

Office Hours:  Mon – Fri 9:00AM – 5:00PM (excluding public holidays)               


