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Our products are engineered to meet the 
highest standards of quality, functionality and 
design. We hope you thoroughly enjoy your 
new Braun appliance. 

 

Caution
Please read the use instructions carefully 
and completely before using the 
appliance. 

 

• The blades are very sharp!
• Always unplug the appliance before 

assembling, disassembling, cleaning or 
storing. 

• The appliance must be kept out of reach of 
children.

• Do not hold the motor part  nor the whisk 
gear box  under running water, nor 
immerse them in water. 

• Braun electric appliances meet applicable 
safety standards. Repairs or the 
replacement of the mains cord must only 
be done by authorised service personnel. 
Faulty, unqualified repair work may cause 
considerable hazards to the user. 

• Before plugging into a socket, check 
whether your voltage corresponds to the 
voltage printed on the bottom of the 
appliance.  

• The appliance is constructed to process 
normal household quantities. 

• Neither the beaker , nor the chopper 
bowl (c) is microwave-proof.

 

Description

 

Motor part
On/off switch for variable speed 
On/off switch for turbo speed
Buttons for releasing the working parts
Variable speed regulator
Blender shaft 
Wall mount
Measuring beaker with air-tight lid
Whisk gear box 
Whisk
Chopper

 

Setting the speed

 

When activating switch , the processing 
speed corresponds to the setting of variable 
speed regulator . The higher the setting, the 
faster the chopping results. 
However, maximum processing speed can 
only be achieved by pressing the turbo 
switch . You may also use the turbo switch 
for instant powerful pulses without having to 
manipulate the speed regulator. 

Depending on the application, we 
recommend the following speed settings:
Handblender 1...turbo
Chopper 1...turbo
Whisk 2...4

 

How to operate your handblender

 

The handblender is perfectly suited for 
preparing dips, sauces, soups, mayonnaise 
and baby food as well as for mixing drinks 
and milkshakes. 
1. Insert the motor part  into the blender 

shaft  until it locks.
2. Introduce the handblender in the vessel, 

then press the on/off switch  or  
the on/off turbo switch .

3. To release the blender shaft after use, 
press buttons  and pull it off. 

You can operate the handblender in the 
measuring beaker, and just as well in any 
other vessel. When blending directly in the 
saucepan while cooking, take the pan from 
the stove first to protect your handblender 
from overheating.

 

How to operate your whisk

 

Use the whisk only for whipping cream, 
beating egg whites and mixing sponges and 
ready-mix desserts. 

1. Insert the whisk  into the whisk gear 
box , then insert the motor part  into 
the gear box until it locks. 

2. Place the whisk in a vessel and only then, 
press switch  to operate it.

3. To release, press buttons  and pull off 
the gear box. Then pull the whisk out of the 
gear box. 

For best results: 
• Use a wide vessel.
• Only whip up to 400 ml chilled cream (min. 

30 % fat content, 4 – 8 °C).
• Only whip up to 4 egg whites.
• Move the whisk clockwise.

 

How to operate 
your chopper 
attachment 

 

(a) Chopper gear box
(b) Blade
(c) Chopper bowl  
(d) Anti-slip base/lid

The chopper is perfectly suited for chopping 
meat, cheese, onions, herbs, garlic, carrots, 
walnuts, hazelnuts, almonds etc.   
For chopping hard goods (e.g. hard cheese), 
use the on/off turbo switch .

N.B.: Do not chop extremely hard food, such 
as ice cubes, nutmeg, coffee beans,  
and grains. 

 

Before chopping...

 

• pre-cut meat, cheese, onions, garlic, 
carrots (see table page 3)

• remove stalks from herbs, un-shell nuts
• remove bones, tendons and gristle from 

meet. 

1. Caution: Carefully remove the plastic 
cover from the blade. The blade is very 
sharp! 
Always hold it by the upper plastic part. 
Place the blade on the centre pin of the 
chopper bowl (c). Press it down until it 
locks. 
Always place the chopper bowl on the 
anti-slip base (d). 

2. Place the food in the chopper bowl. 
3. Put the gear box (a) on the chopper bowl.
4. Insert the motor part  into gear box (a) 

until it locks. 
5. Press switch  or  to operate the 

chopper. During processing, hold the 
motor part with one hand and the chopper 
bowl with the other. 

6. After use, press buttons  to remove the 
motor part. 

7. Then remove the gear box. 
8. Carefully take out the blade. 
9. Then remove the processed food from the 

chopper bowl. The anti-slip base also 
serves as an air-tight lid for the chopper 
bowl. 

 

Cleaning

 

Clean the motor part  and the whisk gear 
box  with a damp cloth only. The chopper 
gear box (a) may be rinsed under the tap. 
Do not immerse the gear box (a) in water. 
All other parts can be cleaned in the 
dishwasher. However, after processing very 
salty food, you should rinse the blades right 
away. Also, be careful not to use an overdose 
of cleaner or decalcifier in your dishwasher.  
When processing foods with colour (e.g. 
carrots), the plastic parts of the appliance 
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may become discoloured. Wipe these parts 
with vegetable oil before placing them in the 
dishwasher.

 

Accessories

 

(available at your retailer or at Braun Service 
Centres; however not in every country)
BC-5000: Chopper attachment, perfectly 
suited for chopping large quantities as well as 
for preparing shakes, making light doughs  
and crushing ice cubes. 
HC-5000: High-speed chopper, ideal for 
herbs, onions, garlic, chilis, nuts etc.

 

Recipe example

 

Mayonnaise (use handblender)
200 – 250 ml oil
1 egg (yolk and white)
1 tbsp. lemon juice or vinegar, salt and 
pepper to taste

Put all ingredients into the beaker according 
to the a.m. order. Introduce the handblender 
to the base of the beaker. Pressing the turbo 
switch , keep the handblender in this 
position until the oil emulsifies. Then, without 
switching off, slowly move it up and down 
until the mayonnaise is well combined.  

Subject to change without notice.

This product conforms to the European 
Directives EMC 2004/108/EC and Low 
Voltage 2006/95/EC. 

 

Guarantee 

 

We grant 1 year guarantee on the product 
commencing on the date of purchase. Within 
the guarantee period we will eliminate, free of 
charge, any defects in the appliance resulting 
from faults in materials or workmanship, 
either by repairing or replacing the complete 
ap-pliance as we may choose.
This guarantee extends to every country 
where this appliance is supplied by Braun or 
its appointed distributor.

This guarantee does not cover: damage due 
to improper use, normal wear or use as well 
as defects that have a negligible effect on the 
value or operation of the appliance. The 
guarantee becomes void if repairs are 
undertaken by unauthorised persons and if 
original Braun parts are not used.

To obtain service within the guarantee 
period, hand in or send the complete 
appliance with your sales receipt to an 
authorised Braun Customer Service Centre.

C
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Internet:

 

www.braun.com
www.service.braun.com

Braun GmbH
Frankfurter Straße 145
61476 Kronberg/Germany

 

98851637/XI-08
KOR/GB

 

98851637_MR5550_Korea  Seite 8  Mittwoch, 5. November 2008  10:49 10



<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile ()
  /CalRGBProfile ()
  /CalCMYKProfile (Japan Color 2001 Coated)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.3
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages false
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /DEU <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.000 842.000]
>> setpagedevice


