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Dear Customer,
Thank you for choosing our products. 
We are pleased to offer you appliances and devices designed and manufactured to the 
highest standards of quality, functionality, and design. Before using the device, please read 
this manual carefully. It contains important information regarding your safety, as well as 
recommendations for the proper use and care of the product. Please keep this manual in a 
safe place and use it as a reference guide during future operation of the product.

Intended Use
The mixer is a device designed for whipping or mixing ingredients to achieve a uniform 
consistency.

Safety Precautions
•	 Before connecting the device to the power source, ensure that the voltage of your 

household electrical network matches its technical specifications.
•	 Do not use the device if the power cord, plug, or other parts are damaged. 

Immediately disconnect the device from the power source if any malfunctions 
are detected.

•	 Do not pull or move the device by the cord. Do not bend or wrap the cord around 
the device. Also ensure the power cord does not bend over the edge of the 
countertop or come into contact with hot surfaces or sharp edges.

•	 To prevent fire hazards, do not place the device in close proximity to flammable 
liquids, materials, or objects (e.g., curtains).

•	 Do not immerse the device, plug, or power cord in water or other liquids to avoid 
the risk of electric shock and injury.

•	 Do not place the device or the power cord near heating elements, gas burners, etc.
•	 Do not leave the operating mixer unattended.
•	 Always unplug the device when not in use, as well as before cleaning.
•	 Detach the accessories from the device before cleaning them. Do not remove or 

change accessories while the mixer is operating.
•	 Do not use accessories not recommended by the manufacturer to avoid the risk 

of injury, fire, or electric shock.
•	 Before connecting the device to the power source, ensure that the speed regulator 

is set to «0». To turn off the device, set the regulator to «0» before disconnecting 
it from the power source.

•	 Keep hands, loose clothing, and kitchen utensils away from the operating whisk to 
prevent injury or damage to the device.

•	 Do not use the device outdoors.
•	 The device is not intended for commercial use.
•	 This device is not intended for use by persons (including children) with reduced 

physical, sensory or mental capabilities, or lack of experience and knowledge, 
unless they have been given supervision or instruction concerning use of appliance 
by a person responsible for their safety. Children should be supervised to ensure 
that they do not play with the device. 
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•	 Do not disassemble the device yourself to avoid electric shock. This device contains 
no user-serviceable parts. Maintenance and repairs should only be performed by 
qualified technicians at an authorized service center.

•	 The mixer is not designed for prolonged continuous operation. After 3 minutes of 
use, turn it off and allow the motor to cool down for at least 30 seconds before 
turning it on again.

Specifications
•	 Model: DPM-1508.
•	 Trademark: DEXP.
•	 Power supply: 220–240 V ~ 50–60 Hz.
•	 Rated power: 1000 W.
•	 Max. power: 1500 W.
•	 N attachments: 3.
•	 N speed settings: 8.
•	 Body material: Plastic.
•	 Bowl capacity: 5 L.
•	 Power cord length: 1 m.
•	 Protection class: II.
•	 Cord type: Y.
•	 IP code: IPX0.
•	 Scope of application: Domestic.

Package Contents
•	 Device.
•	 Whisk attachment.
•	 Dough hook attachment.
•	 Flat beater attachment.
•	 Mixing bowl.
•	 User manual.
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Device Diagram

1.	Motor unit.
2.	Control panel / Speed regulator.
3.	Motor unit release button.
4.	Mixing bowl.
5.	Whisk attachment.
6.	Flat beater attachment.
7.	Dough hook attachment.
8.	Bowl lid.

Control Panel
1.	Speed selection button.
2.	Timer setting button.
3.	Speed indicator.
4.	Timer indicator.
5.	Power / Pause button.
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Operating Instructions
1.	Place the mixer on a flat and stable surface. Wipe the body with a slightly damp 

cloth. Wash and dry all attachments thoroughly. Before first use, ensure that all 
parts and detachable attachments are thoroughly cleaned.

2.	Press the release button to lift the motor unit.
3.	Place the bowl with ingredients on the mixer base, securing it in the direction of 

the arrow.
4.	Attach one of the included attachments to the mixer shaft. Lower the motor unit 

while pressing the release button.
5.	Connect the mixer to the power source. The power button indicator on the control 

panel will light up.
6.	Press the power button to turn on the device and proceed to the settings.
7.	Set the desired speed.
8.	Set the required cooking time.
9.	Press the power button to start the mixing process.

Caution: The device will automatically start according to the set parameters 4 
seconds after the last action on the control panel.

10.	When the mixture reaches the desired consistency, turn the speed regulator to 
«0» and disconnect the device from the power source.

11.	Press the release button to lift the motor unit, then remove the bowl. Take out the 
mixture from the bowl.
Caution: Continuous operation of the mixer must not exceed 4 minutes.

Speed Setting
1.	Press the speed selection button; the speed indicator will begin to flash.
2.	To set the speed, turn the regulator: clockwise to increase, counterclockwise to 

decrease.

Timer Setting
1.	Press the timer button; the timer indicator will begin to flash.
2.	To set the timer, turn the regulator: clockwise to increase, counterclockwise to 

decrease.
Notes
	◦ Time range: 0–15 minutes.
	◦ Time step: 30 seconds.
	◦ If the timer is not set, the default time of 15 minutes will be used.

Power Button
•	 Press the power button during operation to pause the device.
•	 Hold the power button to turn off the display and stop the device.
•	 When switching the speed to «0», the timer setting will not be reset.
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Recipes
Dough Kneading

1.	Mix flour and water in a ratio of 100 g flour to 72 g water.
2.	Attach the dough hook to the mixer shaft.
3.	When filling the bowl, ensure that the mixture quantity does not exceed the 

maximum capacity.
4.	Turn the speed regulator to position «1» for 30 seconds, then switch to «2» and 

continue mixing for 4 minutes.

Whipping Egg Whites or Cream
1.	Attach the whisk to the mixer shaft.
2.	Turn the speed regulator to positions «4» to «6» and continuously whip the egg whites 

for about 4 minutes until peaks form. Up to 24 eggs can be whipped at one time.
3.	To make whipped cream, pour 250 ml of cream into the bowl and whip for 

4 minutes at speeds «4» to «6».
4.	When filling the bowl, ensure that the mixture quantity does not exceed the 

maximum capacity.

Preparing Milkshakes and Other Liquids
1.	Attach the flat beater to the mixer shaft.
2.	Mix the required ingredients at speeds «1» to «6» for approximately 4 minutes. 

Ensure that the mixture quantity does not exceed the maximum capacity.

Maintenance and Care
•	 Before cleaning, ensure that the speed is set to «0» and the device is disconnected 

from the power source. Wait for the device to cool down after use before cleaning.
•	 Never immerse the device body in water.
•	 For cleaning, use a damp cloth and mild cleaning agent.
•	 Do not use harsh or abrasive cleaning agents, as they may damage the device surface.
•	 Attachments can be washed in a dishwasher.
•	 Thoroughly dry all components before reinstallation.
•	 After cleaning, store the mixer and its parts in a dry place.

Error «E:01»
If you press the release button to lift the motor unit while the device is operating, 
the display will show speed «0» and time «E:01». After lowering the motor unit, the 
previous time will be displayed, but the speed will remain at «0». You need to reset the 
speed and press the power button.
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Rules and Conditions for Installation, Storage, 
Transportation, Sale (Distribution), and Disposal

•	 This device requires no assembly or mounting.
•	 The device must be stored in its original packaging, on heated premises, both at 

the manufacturer’s and at the consumer’s sites. The ambient temperature should 
be between +5 °C and +40 °C, and the relative humidity should not exceed 80% 
(non-condensing). The storage area must be free from aggressive contaminants 
(e.g., acid or alkali vapors) that could cause corrosion.

•	 The device must be transported in a dry place.
•	 The device requires careful handling. Protect it from exposure to dust, dirt, 

impact, moisture, fire, and other hazards.
•	 Sale or distribution of the device must be carried out in accordance with local legislation.
•	 Upon expiration of the device’s service life, it must not be disposed of with 

unsorted household waste. Instead, it must be taken to an authorized collection 
point for electrical and electronic equipment for subsequent recycling and disposal 
in accordance with federal or local legislation. By ensuring proper disposal of this 
product, you help conserve natural resources and prevent potential harm to the 
environment and human health that may result from improper handling. For more 
detailed information about collection and disposal points for this product, please 
contact your local municipal authorities or your household waste disposal service.

•	 If a device malfunction is detected, immediately contact an authorized service 
center or dispose of the device.
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Warranty Information
The manufacturer guarantees the device will function properly throughout the 
warranty period and be free from defects in materials and assembly. The warranty 
period commences on the date of purchase and applies to new products only. 
Warranty service includes free repair or replacement of defective parts that fail during 
the warranty period, provided the failure is not caused by consumer misuse and the 
product is operated in accordance with the user manual. Repairs or part replacements 
shall be performed at authorized service centers.

Warranty Period: 24 months
Service Life: 36 months

For the up-to-date list of authorized service centers, please visit:
https://www.dns-shop.ru/service-center/

Additional Information
Manufacturer: Dongguan Kitchen Steward Home Appliance Co., Ltd.
2/F, Building A, No.5, First Industrial Zone, Tutang Village, Changping Town, Dongguan 
City, Guangdong Province, P.R. China.

Made in China.

The product meets the requirements of the technical regulations of the TR CU (EAEU).

Product specifications, information and appearance are subject to change without 
prior notice, for quality improvement of our products.

Production date (mm.yyyy): � V.1




