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Maximum Performance Beverage Blender

The Blending Experts GIVE YOU THE POWER.

The New Blending Station® Maximum Performance (MP) Blender performs 

consistently time after time. With an efficient 3+ peak horsepower 

motor and Advanced Blending Technology you can offer each customer the 

best consistency and flavor in a perfect frozen drink, an unbeatable fruit 

smoothie, a rich-tasting coffee drink, or your own signature drink. 

You have the power.

Blender cover and
other sound 
abatement features
makes blending 
quieter.

BLENDING STATION® MP 
No cavitation means no stirring, shaking 

or banging on the counter for a 
consistently-blended drink.

Satisfied customers offer you
more repeat business and greater profits.

Xtreme 
Performance Blade

MPMP
Means–Maximum Performance 

unmatched by any other 
commercial blender.

Increased blending speed, 
patent pending blade design, 

advanced container design and
enhanced 3+ hp motor power
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• Able to handle thicker ingredients, like ice cream and frozen
fruit, easier and faster than other commercial blenders

• Tough, patent pending Xtreme Performance stainless steel
blade design with enough torque to crush a full container of
ice in less than three seconds

• 3+ peak horsepower motor* and Advanced Blending
Technology for smoother operation that runs cooler and 
more efficiently than ever before

• Six programs for blending drinks consistently at the touch of a
button, along with ninety-three speeds for manual blending

• Impact resistant, stackable container with easy-read markings
that holds up to 48 ounces / 1.4L.

• A wider base and larger blade combine to create a powerful
vortex that continually circulates ingredients to reduce 
cavitation – with no stirring or shaking

• Processing time is reduced by more than 1/3, compared to
other commercial blenders

• Conveniently located high-low pulse option for variable, 
non-programmed blending and to freshen drinks

• Built-in sound abatement features to minimize 
blender noise level

• Cover door easily removed for cleaning. No tools required.

• Current Vita-Mix Maximum Performance containers will fit the
Blending Station MP

• NEW! Xtreme Performance Blade design allows you to make
extra thick milkshakes – no more need for a spindle mixer

* Varies with voltage

Now the science of 
POURING THE PERFEC
The Vita-Mix® Blending Station® MP 
Offers These Distinct Advanced Features:

Smart Technology
• Resettable running-total drink counter

for day, week, month or year
• Built-in overheating protection
• Bright digital display – easy to read in

any light, from any angle
• Count-down timer lets you see 

seconds remaining

Speed – Your Way
• Can be used as a

variable speed blender
• Displays percentage

of power being used
from 7 – 100%, as
well as elapsed time

• Automatically 
remembers your last
blending speed

Variable Pulse
• Low or high speed
pulse adds versatility
to non-programmed

blending
• Use pulse to refresh

drinks “resting” for 
a while

Powerful 3+ peak hp 
motor runs cooler,

resists overheating,
handles heavier,
denser ingredients
like ice cream
and frozen fruit, 

and it’s quieter.

Blend as little as 10 oz. / 0.28L or 
48 oz. / 1.4L with same consistency.
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is at your fingertips.
CT DRINK

Metal-to-Metal engineering lasts longer 
than plastic; that’s why chains worldwide 

rely on Vita-Mix durable construction.

In-Counter Model

Touch...and go
• Buttons 1 through 6 correspond to 

programmed electronic mixing techniques
• Each program combines the right speed 

and timing for perfectly blended 
homogenized drinks

• Drinks are perfectly blended 
while you do other tasks

• No stirring, no shaking, no hassle

Perfectly blended drinks. 
Consistent time after time.

On-Counter Model

1134Blending5.0.qxdWT  1/4/06  10:48 AM  Page 3



WARRANTY AND SERVICE CONTRACT
In the United States and Canada, Vita-Mix blenders are backed by a three-year warranty against defects
in parts and workmanship and include a one-year service contract. Other warranties apply outside the
United States and Canada. Contact your local Vita-Mix distributor for details.

©2004 Vita-Mix® Corporation  XTG013   Printed in U.S.A.

ITEM# DESCRIPTION
36000 On-Counter Blending Station MP with 48 oz. / 1.4 L Maximum Performance 

container and Xtreme Performance blade 120VAC, 50/60 Hz, 15 Amps

40000 In-Counter Blending Station MP with 48 oz. / 1.4 L Maximum Performance 
container and Xtreme Performance blade 120VAC, 50/60 Hz, 15 Amps

50000 On-Counter Blending Station MP
220/240 VAC , 50/60 Hz, 1300-1550 Watts 

36200 On-Counter Blending Station MP
120 VAC EMC Taiwan, 50/60 Hz, 15 Amps

52000 On-Counter Blending Station MP     
100 VAC Japan, 50/60 Hz, 1300 Watts

53000 In-Counter Blending Station MP     
100 VAC Japan, 50/60 Hz, 1300 Watts

Phone Fax E-mail
US and Canada 1-800-437-4654 440-235-9670 foodservice@vitamix.com

All other countries +1 440-235-0214 +1 440-235-9670 international@vitamix.com

Vita-Mix® Corporation, Foodservice Division
8615 Usher Road, Cleveland, Ohio 44138-2103, USA
www.vitamix.com/foodservice

For more information, contact your local foodservice distributor.
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Also available as base units without covers.

Vita-Mix also offers the Rinse-o-matic® to quickly
rinse all your blender containers. Simply place the
container over the tower, press down and within

seconds residue is rinsed away. 

Stackable
Containers
of impact
resistant 
polycarbonate
save precious
counter space.

Perfect drink consistency.
Time after time.

Others
Separation; 

lacks consistency

vs
Blending
Station

Silky smooth 
consistency;
homogenized

When applicable:

Blending Station MP In-Counter Blending Station MP On-Counter 
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