
Retro Drink Mixer
120V • 350W • 10,000 - 20,000 RPM
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CRITICAL INFORMATION

• Intended Use: This appliance is designed exclusively for mixing edible or drinkable products 
such as coffee, cocoa, milkshakes, and milk froth. Do not use for solid objects (e.g., ice cubes) 
that can damage the appliance. Grated ice, milk powder, or ice cream are acceptable.

• Agitator Check: Inspect the agitator and shaft daily. Replace the agitator regularly or when 
signs of wear are evident to ensure optimal performance and prevent damage.

• Safety Device: When operated in "ON" mode, the mixer will not start until the cup is securely 
placed on the hang points.
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CAUTION / HAZARD STATEMENTS

• Professional Use: This appliance is intended for professional use only. It should not be used 
by unsupervised children.

• Read the Manual: Thoroughly read and understand this manual before setting up, operating, 
or cleaning the appliance.

• Grounding & Voltage: 
• Connect only to a wall socket with proper grounding to prevent electrical shock. 
• Ensure the outlet’s voltage matches the appliance’s specifications as stated on the 
 data plate.

• Cord Safety: 
• Keep the power cord away from hot surfaces and other heated appliances. 
• Prevent the cord from coming into contact with water or hanging over counters to avoid 
 tripping hazards. 
• Regularly inspect the cord for wear; do not use the appliance if the cord or plug 
 is damaged. Replacement must be performed by the manufacturer or a qualified 
 service agent.

• Unplug Before Cleaning / Service: Always unplug the appliance, switch it off, and allow it to 
cool completely before cleaning, inspecting, or moving it.

• Heat Sources & Flammable Surfaces: Do not place the appliance over an electric cooker, on 
surfaces that generate heat, or on any flammable surface.

• Ventilation: Do not block or cover the ventilation openings. Maintain sufficient space around 
the appliance for proper airflow to prevent overheating.

• No Modification / Disassembly: Do not attempt to disassemble, modify, or service the 
device beyond the user-serviceable parts described herein.

• Unattended Operation: Do not leave the appliance operating unattended.

• Agitator Safety: Never touch the agitator’s propeller or shaft while the appliance is in 
operation. Ensure the agitator does not strike the walls of the malt cup during mixing.

• Magnetic Field Caution: A magnetic field is generated near the appliance. If you use a heart 
pacemaker and feel discomfort, move away from the appliance and consult your doctor.

• Malt Cup Placement: Do not switch on the appliance without the malt cup securely in place.

• Cleaning Tools: Use only soft cleaning tools (e.g., a soft cloth). Avoid sharp objects or abrasive 
cleaners that could damage the appliance’s surfaces.

• Pressurized Water: Do not use pressurized water devices to clean the appliance.

• Storage: Store the appliance in a safe, dry location away from extreme weather, high 
humidity, dust, direct sunlight, and heat sources.

• Secure Placement and Movement: Place the appliance on a flat, stable surface that can 
support its weight and that of the produced drinks. Unplug before moving the appliance and 
never lift it by the shaft.

• Switch Off After Use: Always turn off the appliance when not in use.
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INITIAL SETUP

• Inspect the Packaging: 
Check the mixer’s packaging for any damage incurred during shipping.

• Unboxing: 
Open the packaging carefully using scissors or a box cutter. Avoid damaging the appliance 
or its components.

• Remove All Components: 
Remove the appliance and all included accessories. This includes the malt cup, mixer, 
agitator, and wedge. 

• Placement: 
Ensure ample space around the appliance for cleaning and access to the power socket.

• Ventilation Space: 
Confirm that ventilation openings are unobstructed to allow for adequate airflow.

• Electrical Connection: 
1. Ensure the appliance is switched OFF (switch in "0" position). 
2. Verify that your power outlet’s voltage matches the specifications on the appliance’s 
 data plate. 
3. Plug the appliance into a properly grounded electrical outlet.

• Agitator Installation: 
1. Unplug the mixer before installation. 
2. Locate the agitator. 
3. Attach the agitator to the shaft by turning it clockwise until secure—do not overtighten.

• Initial Cleaning: 
Before first use, clean the malt cup, agitator, and shaft as outlined in the Cleaning section.

• Test Run: 
Run the appliance briefly without ingredients to ensure the agitator is properly installed 
and that the unit operates smoothly.
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CLEANING

• Frequency: 
• Clean the shaft and agitator after each use. 
• Clean the malt cup after every use. 
• Wipe the outer parts of the machine daily.

• Preparation: 
• Always unplug the appliance before cleaning to prevent electrical shock.

• Disassembly for Cleaning: 
1. Unplug the appliance. 
2. Remove the malt cup from the unit. 
3. Unscrew and remove the agitator from the shaft by turning it counterclockwise.

• Cleaning Procedures: 
• Malt Cup: Wash with warm water and a mild dish detergent. Rinse thoroughly with cold water. 
• Agitator and Shaft: Clean with warm water and a mild cleanser; ensure all residues are 
 rinsed off with cold water. 
• Exterior Surfaces: Wipe down with a soft, damp cloth. For stubborn stains, use a mild, 
 non-abrasive, food-safe cleaning solution with a soft sponge.

• Drying and Reassembly: 
1. Allow all parts to air dry completely. 
2. Reinstall the agitator by attaching it to the shaft (turn clockwise until secure 
 without overtightening). 
3. Replace the malt cup onto the appliance.

• Important Notes: 
• Use only warm water and mild detergents. 
• Avoid sharp or abrasive tools. 
• Prevent water from entering the head or any electrical components. 
• Ensure all parts are completely dry before reassembly and subsequent use.
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OPERATION

• Familiarize Yourself with Controls: 
The appliance features a triple position switch (I-0-II) located on the top: 
• I Position: ON (turns the mixer on but will not operate until the cup is securely attached 
 to the hang points). 
• 0 Position: OFF (power off). 
• II Position: Pulse (the button must be pressed and held for the mixer to operate).

• Start-Up Procedure: 
1. Confirm that the agitator and malt cup are properly clean. 
2. Add the desired ingredients into the malt cup—do not overfill. 
3. Place the malt cup into the holder.  
4. Set the top switch to: 
 • Position "I" for ON. Cup must be in place for the mixer to activate the agitator. 
 • Position "II" for pulse mixing. The cup can be held, but DANGER: the agitator will spin 
  even if the cup is not in place. Do not press Pulse until the malt cup is properly 
  positioned and the agitator is fully submerged.

• 5. Allow the mixer to run for the desired time (max: 5 minutes per drink). 
 If using continuously, allow resting periods between cycles to prevent overheating. 

• Stopping the Appliance: 
1. Set the top switch to position "0" (OFF). 
2. Remove the malt cup containing the finished drink.

• Post-Operation: 
• Serve the drink immediately—do not leave it in the malt cup for prolonged periods. 
• Clean the malt cup, agitator, and shaft immediately after use as outlined in the 
 Cleaning section. 
• Ensure the appliance is switched OFF and unplugged when not in use.
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MAINTENANCE

• Daily Checks: 
• Agitator and Shaft: Inspect daily for any signs of wear or damage; replace the agitator 
 as needed. 
• Cleanliness: Ensure the appliance remains free of food residues by following daily 
 cleaning procedures. 
• Power Cord: Periodically check the power cord for wear, fraying, or other damage. 
 Discontinue use if any issues are found and contact a qualified technician.

• Agitator Replacement: 
Replace the agitator at regular intervals or when signs of wear are present: 
1. Unplug the appliance and ensure it is switched off. 
2. Remove the malt cup and agitator following the disassembly instructions in the  
 Cleaning section. 
3. Discard the worn agitator. 
4 . Install a new agitator by turning it clockwise onto the shaft until secure (do not overtighten). 
5. Replace the malt cup onto the appliance.

• Service and Repairs: 
This appliance contains no user-serviceable parts beyond the agitator. For all other 
maintenance or repair needs, contact a qualified service technician.

• Annual Professional Service: 
It is recommended that the appliance be professionally serviced annually to ensure optimal 
function, safety, and longevity.

TROUBLESHOOTING

Problem Possible Cause Solution

Appliance does not start. Power cord is not properly 
connected or is damaged.

Verify proper connection; inspect the power cord and 
plug. Replace if damaged.

Agitator not mixing effectively.
Agitator may be loose or 
worn, or the malt cup may 
be overfilled.

Ensure the agitator is securely installed and in good 
condition; do not overfill the malt cup.

Unusual noise or vibration. Worn agitator/shaft or 
unstable placement.

Inspect agitator and shaft; confirm that the appliance 
is on a stable, level surface.

Appliance overheats.
Continuous operation 
beyond 5 minutes or 
obstructed ventilation.

Allow the appliance to rest between cycles; ensure 
ventilation openings are unobstructed.


