& BOSCH

Series 6, Kitchen machine with scale, 1600
W, Black, Brushed stainless steel
MUMS6ZS17

Included accessories

1 x lid, 1 x stainless steel mixing bowl, 1 x glass blender
attachment, 1 x pusher, 1 x professional kneading hook, 1 x
professional beating whisk, 1 x professional stirring whisk

Experience the magic of perfect results
with 7 sensor-driven automatic programs
for the perfect consistency of dough,
cream, and more. The Series 6 kitchen
machine from Bosch offers the perfect
combination of an extremely powerful air-
cooled 1600W motor and modern sensing
technology. The 7 sensor-driven automatic
programs monitor the consistency and work
precisely for perfect food preparation.
Knead, rest, let rise, knead, rest, let rise -
the long way to perfect dough, who doesn't
know it? The sensing technology allows
control over many types of dough and
their consistency. They ensure optimal
consistency for beaten egg whites, cream,
yeast & sourdough, cake batter, shortcrust
pastry, pasta dough & strudel dough,

and smoothies. Processed just right, not
too much, not too little. Weigh as you
like - directly in the mixing bowl or on

the weighing surface on the mixing arm.
The Series 6 kitchen machine displays
measurements in 1-gram increments and
measures ml of milk and oil. The timer

for individual processing times and 7
speed levels, slow folding, and a speed for
maximum power are ideal for many tasks
and even more precise preparation.

« Intelligent sensing: the Series 6 Kitchen Machine monitors
your mix every second and stops when its perfect.

 Displays 1 gram intervals: Measure and weigh ingredients
with ease in the bowl or at the top.

» Kneads dough as if by hand: The 3D Planetary Mixing
provides a consitent mix every time

* Longest kneading endurance: Suitable for very heavy and
large amounts of dough

» Extra-large 5.5l stainless steel bowl: Handles up to 2.5 kg of
bread dough or 3.5 kg of cake mix on a single step.

Technical Data

Dimensions (HxWxD) : 330x320x380 mm
Dimensions of the packed product (HXWxD) :
415x400x600 mm

Pallet dimensions : 181.0 x 80.0 x 120.0

Standard number of units per pallet : 16
Net weight : 10.5 kg
Gross weight : 12.9 kg
Connection Rating : 1600 W
Voltage : 220-240 \
Frequency : 50/60 H:
Length electrical supply cord : 110 cm
Plug type : Gardy plug w/ earthing

Included accessories :
1 x lid, 1 x stainless steel mixing bowl, 1 x glass blender
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Series 6, Kitchen machine with scale, 1600 - Powerful air-cooled motor with 1600W for fast, intense and
W, Black, Brushed stainless steel effortless kneading ensures long-lasting performance with
MUMS6ZS17 heavy doughs - no overheating thanks to constant cooling,

plus a 10-year motor and housing warranty.

. . . - Kneading as if by hand with 3D PlanetaryMixing. The
Experience the magic of perfeCt results with kneading hook move in three directions and work their way

7 sensor-driven automatic programs for the into the dough from above for exceptionally even and perfect

perfect consistency of dough, cream, and results. No ingredients are left unmixed.

more. The Series 6 kitchen machine from

Bosch offers the perfect combination of Comfort

an extreme|y powerfu| air-cooled 1600W - Integrated scale displays 1-g-steps, measures additionally
motor and modern Sensing technology. mLl, ml milk, ml oil, g, oz & lbs, optimized to weigh on top or

. . simply directly in the bowl or accessories.
The 7 sensor-driven automatic programs Py Y

monitor the consistency and work precisely
for perfect food preparation. Knead, rest,
let rise, knead, rest, let rise - the long way
to perfect dough, who doesn't know it? The
sensing technology allows control over many Easy and effortless opening of the mixing arm at the touch of
types of dough and their consistency. They . putton, thanks to EasyArmLift.

ensure °ptima| COHSiStency for beaten egg - NEW: Easy and effortless changing of the mixing tools at the
whites, cream, yeast & sourdough, cake touch of a button. Press the button and remove the mixing
batter, shortcrust pastry, pasta dough & tool - as easy as known from a hand mixer.

strudel dough, and smoothies. Processed
just right, not too much, not too little.
Woigh as you ke - directly In the mixing  ~Ze b uiidsnen e o oo,
bOWl or on the welgl:ung su.rface on the k: oi?cpake mixture org2.5 kg bread dough. i
mixing arm. The Series 6 kitchen machine

displays measurements in 1-gram increments
and measures ml of milk and oil. The timer
for individual processing times and 7

- Integrated timer stops automatically when the time has
elapsed. Simply pre-set the working time.

- Always the right speed with 7 speed settings, an extra slow
setting for folding in delicate ingredients and the maximum
speed setting for extra power.

Accessories included

- Stainless steel beating whisk for light results thanks to
high stability and a new, high-quality design that perfectly
matches the bowl. Dishwasher safe.

- Stainless steel stirrer with silicone coating for even mixing

speed levels, slow folding, and a speed for results and the assurance that all ingredients are perfectly
maximum power are ideal for many tasks processed. Dishwasher safe.
and even more precise preparation. - Solid stainless steel dough hook for high durability and

powerful efficient kneading. Dishwasher safe.

- Splash protection lid made out of shutterproof and durable
BPA free Tritan material. The lid is equipped with a filling

- MUMSEZ517 whole, stays up when lifting the arm and can also be easily
- Kitchen Machine removed.
- jet black matt - Always find the right drive - each drive and the corresponding

accessory have the same color marking.

Excellent Results - Many delicious recipes and tips perfectly tailored to

- Perfect results from day one thanks to the sensing the Series 6 kitchen machine - no uncertainties when
technology. The 7 sensor-driven automatic programs detect baking. Simply download and start the Home Connect app
the consistency of different doughs and ingredients every (Appliance not enabled for connectivity).

second and stop automatically. Whether it's egg whites, - Huge variety of high-quality accessories greatly expand the

yeast and sourdoughs, pasta and strudel doughs, short crust range of applications and inspire to try out new recipes.

pastry, cake mix, whipped cream, or smoothies. Regardless
of the recipe and whether you know the mixing and kneading
time or not. The sensing technology does not mix or knead
too much or too little, but just perfect.

- Thick-walled ThermoSafeglass blender included with 2.3
L capacity (with food: 1.5 1) - for easy and safe mixing of
hot soups and ice-cold beverages without making too much

noise due to the special shape
- Perfect yeast doughs with a special sensor-driven automatic

program for baking enthusiasts: The Series 6 kitchen
machine automatically takes care of the kneading, resting,
and kneading process.
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