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FAULT FINDING CHART-SMAKYMIXERS 
 
 
 

Problem Possible Cause Act ion Required 

Mixer  wi l l  not  run Bowl guard not in c losed 
pos i t ion 

Rotate guard to the r ight  unt i l  
ful l y c losed 

Bowl is  not ra ised Raise bowl to the h ighest  
pos i t ion.  

T imer is  not  engaged Turn t imer at least f ive 
minutes past  ”0” ,  then to 
des ired t ime; or  set  t ime to the 
green ”on” pos it ion.  

Power is  not connected 
proper ly or  correc t ly 

Check a l l  power connect ions.  
Plug in to a l ive socket .  (Do not 
use exens ion cord) .Test 
socket wi th another  appl iance.  

Bui ld ing c icu i t  breaker  is  of f .  Check breaker box.  

In ternal over load t r ipped SM-200 & smal ler  models:  
Press s top but ton, then press 
reset but ton.  
SM-30HI & larger  models:  
W ait  two  m inutes.  Press stop 
button,  then press star t  button.  
( I f  over load cont inues to tr ip,  
reduce batch s ize and/or 
adjust  rec ipe)  

Gear is  not  engaged.  Turn gear  lever  fu l ly into 
pos i t ion. (Mixer wi l l  not  operate 
i f  the speed contor l  lever is  
pos i t ioned in  between speeds).  

Mixer  stops dur ing 
mix ing 

Internal over load t r ipped SM-200 & smal ler  models:  
Press s top but ton, then press 
reset but ton.  
SM-30HI & larger  models:  
W ait  two  m inutes.  Press stop 
button,  then press star t  button.  
( I f  over load cont inues to tr ip,  
reduce batch s ize and/or 
adjust  rec ipe)  

Damaged or broken 
transmission bel t .  

SM-30HI & larger  models:  
Technic ian must replace bel t .  

Speeds were changed dur ing 
mix ing,  SM-80PL only.  

Return speed contro l  lever  to  a 
speed model pos it ion and 
restar t  the mixer.  

Mixer  is  noisy 
 
 
 
 
 

Mixer  is  not  ins ta l led on level 
surface.  

Adjus t surface or re locate 
mixer.Make sure rubber feet 
are in  place.  

Bowl not  seated correct ly or  
c lamps not  in  place.  

Ensure bowl is  seated into 
bowl cradle cor rec t ly and bowl 
c lamps are locked in  p lace.  
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Mixer  is  noisy Agi tator not  f i t ted proper ly.  Remove and attach agitator  
into posi t ion proper ly.  

Over loading of  bowl.  Reduce batch s ize. (See 
capac ity  char t)  

Damaged or worn bel t .  Replace belt .  

Planetary r ing gear needs 
lubr icat ion.  

Technic ian to inspect for  
source of  noise. Reapply h igh-
pressure grease. Contact  
technic ian.  

Safety guard is  
stuck (wi l l  not  
move f reely)  

Clean & lubr icate s l ide 
sheath 

Technic ian must drop 
downplanetary assembly to 
access mat & sheath.  Contact 
technic ian.  

Agi tators wi l l  not 
go onto the 
p lanetary shaf t  
eas i ly 

Lack of  lubr icat ion and/or 
c leaning of  the p lanetary 
shaf t .  

W ipe planetary shaf t  wi th a 
c lean damp c loth and lubr icate 
the shaf t  wi th minera l o i l  or  
food qual i t y grease.  

Mix ing t ime is  too 
long 

Three-phase mixers  is  wired 
wrong 

Agi tators should rotate 
c lockwise around the bowl.  I f  
not,  elec tr ic ian must  rewire.  

Batch s ize too smal l  Increase batch s ize or  use 
smaller  bowl adapter k i t  
(Contact dealer for  purchase)  

Incorrect  rec ipe port ions or 
temperature.  

Fol low port ions and 
temperatures per rec ipe 
instruct ions.  

Bowl ra ise gets  
stuck or  not 
operat ional .  

Lack of  lubr icat ion on bowl 
s l ides.  

Lubr icate bowl s l ides wi th 
minera l o i l  or  food qual i t y 
grease.  I f  s t i l l  s t ick ing, 
technic ian must  c lean the bowl 
ra is ing mechanism. 

One or more gears  
not work ing 

Broken belt  Technic ian must replace bel t  

Damaged or broken gear  Technic ian to replace gear .  
Always stop mixer before 
shift ing gears!  

Mixer  wi l l  not  mix 
medium or heavy 
loads.  

Incorrect  or  low vol tage Contact e lec tr ic ian 

Bel t  s l ipping Technic ian must replace bel t .  

Res idue leak ing 
f rom hub 

Contaminated hub due to 
bui ld-up of  meat and/or 
vegetable ju ices (especial ly 
tomatoes)  

Technic ian to remove hub and 
c lean inter ior .  To avoid 
problem, a lways wipe hub and 
dry af ter  each use.*Note:Acid 
from tomato ju ices wi l l  
corrode/contaminate inter ior  
par ts!  Don´t  mix  tomatoes in  
meat gr inder!  

Agitators touching 
bottom or  s ides of  
bowl.  

Defect ive or dented bowl Remove dents  or replace bowl 

Defect ive agi tator  Replace agitator  

Broken whip wires  Batch s ize too large for  
mixer.  I tems too f irm, speed 
too h igh 

Reduce batch. (See Capac ity  
Chart ) .  Adjust  rec ipe.  Reduce 
speed.  

Hand utensi ls  dropped into 
bowl whi le mix ing 

Stop mixer before work ing on 
mixture.  

Broken f lat  beater  Ingredients  too cold or  too 
large (e.g.f rozen butter ,  
cream cheese cut  in  chunks) 

W ait  for  ingredients to reach 
room temperature before 
mix ing.  Reduce chunk s ize.  
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Broken dough 
hook 

Batch s ize too large for  
mixer 

Reduce batch s ize. (See 
Capaci ty Char t) .  Adjus t rec ipe.  

Ingredients  too cold or  too 
large 
 
 

W ait  for  ingredients to reach 
room temperature before 
mix ing.  Reduce chunk s ize.  

Mixture c l imps up 
dough hook 

Three-phase mixer  is  wired 
incorrec t ly 

Elec tr ic ian to rewire 

Discolorat ion of  
mixed product.  

Bowl has not  been 
thoroughly c leaned 

Clean bowl again (refer to 
page 11).  

 

 


