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Vitamix 5200 Professional-Grade Blender

INSTRUCTION MANUAL

INTRODUCTION

The Vitamix 5200 is a professional-grade blender designed for versatile kitchen tasks, from creating smooth purees and
hot soups to crushing ice and nuts. This manual provides essential information for the safe and effective operation,
maintenance, and care of your Vitamix 5200 blender.
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Image: The Vitamix 5200 blender filled with fresh ingredients, ready for blending.

IMPORTANT SAFETY INFORMATION

Please read all instructions before operating your Vitamix blender. Failure to follow these instructions may result in
serious injury or damage to the appliance.

o Electrical Safety: Always unplug the blender from the outlet when not in use, before assembling or disassembling
parts, and before cleaning. Do not operate any appliance with a damaged cord or plug.

o Blade Safety: Blades are sharp. Handle the container and blades with care. Never place hands or other utensils into
the container while the motor is running.

o Lid and Tamper: Always operate the blender with the lid securely in place. Use only the provided tamper through the
lid plug opening when processing thick mixtures.

« Overheating Protection: The motor is equipped with a thermal protection system. If the blender overheats, it will
automatically shut off. Allow it to cool down for 20-45 minutes before resuming operation.



o Placement: Ensure the blender is placed on a stable, level surface away from the edge of the countertop.

o Children: Keep the appliance out of reach of children. Close supervision is necessary when any appliance is used by

or near children.

COMPONENTS

Your Vitamix 5200 blender includes the following components:

o Motor Base

o Classic 64-ounce Container
o Tamper

o Lid with Lid Plug
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Image: Diagram illustrating the key components of the Vitamix 5200 blender.



SETUP

1. Unpack: Carefully remove all components from the packaging. Retain packaging for future storage or shipping.
2. Clean: Before first use, wash the container, lid, and tamper with warm, soapy water. Rinse thoroughly and dry.

Placement: Place the motor base on a dry, level, and stable surface. Ensure the power cord is not obstructed.

>

Assemble: Place the container onto the motor base, ensuring it is seated correctly. The container can be placed in any
direction.

5. Plug In: Plug the power cord into a grounded electrical outlet.
Setup Video Guide

Your browser does not support the video tag.

Video: A detailed walkthrough for beginners, explaining the setup and basic operation of the Vitamix 5200 blender.

OPERATING INSTRUCTIONS
The Vitamix 5200 offers precise control over blending textures with its variable speed dial and high-speed switch.

1. Loading Ingredients

o Always add liquids first, then soft ingredients, followed by hard ingredients, and finally ice or frozen items.

o Do not overfill the container. Ensure the lid can be securely fastened.

2. Variable Speed Control

The variable speed dial (1-10) allows you to achieve a range of textures, from coarse chops to smooth purees. You can
adjust the speed at any point during blending.

1. Ensure the Variable/High switch is set toVariable.
2. Turn the On/Off switch toOn.

3. Start with the speed dial set to1 and slowly increase to the desired speed.

Variable
Speed

Easily adjust speed to achieve
a variety of textures. The dial
can be rotated at any point
during the blend, so you’re in
complete control.

Image: The variable speed dial for precise texture control.

3. High-Speed Setting



The High-Speed switch provides maximum power and motor cooling, ideal for achieving the smoothest possible results
for smoothies, soups, and frozen drinks.

1. Start blending on the Variable setting, gradually increasing the speed to10.
2. Flip the Variable/High switch toHigh for maximum power.

3. To stop, flip the switch back toVariable, turn the speed dial to1, then turn the On/Off switch toOff.

\
Blend on High

Start on low and quickly ramp up to the highest
setting, then flip the high switch. This reduces
blend time and keeps the motor cool.

Image: Operating the High/Variable switch for maximum blending power.

4. Using the Tamper
The tamper is designed to push thick or frozen ingredients into the blades without interfering with their operation. Use it

when ingredients are not circulating freely.

o Remove the lid plug from the lid.

o Insert the tamper through the opening.

o Move the tamper around the container to push ingredients towards the blades. Do not force it.




o Never use the tamper if the lid plug is not in place.

Image: Using the tamper to assist blending of thick mixtures.
5. Blending Examples

+ Smoothies: Combine fruits, vegetables, and liquid. Start on low, gradually increase to high, and blend until smooth.

« Hot Soups: Add fresh ingredients and blend on high for approximately 5-6 minutes. The friction from the blades will
heat the soup to serving temperature.

o Nut Butters: Process nuts on high speed, using the tamper to keep ingredients moving into the blades until desired
consistency is reached.
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Image: Examples of various preparations possible with the Vitamix 5200.

Green Smoothie Blending Video
Your browser does not support the video tag.

Video: Demonstration of blending a green smoothie in the Vitamix 5200.

MAINTENANCE & CLEANING

Self-Cleaning Function

The Vitamix 5200 features a convenient self-cleaning function for quick and easy cleanup.

1. After use, rinse the container.

2. Fill the container halfway with warm water and add a drop of dish soap.

3. Secure the lid with the lid plug in place.



4. Set the Variable/High switch toVariable and the speed dial to1.
5. Turn the On/Off switch toOn, then slowly increase the speed to10.
6. Run for 30-60 seconds.

7. Turn off the blender, rinse the container thoroughly, and allow it to air dry.

Self-Cleaning

With a drop of dish soap

and warm water, the 5200
can clean itself in 30 to 60
seconds—no disassembly
required.
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Image: The self-cleaning process in action.

Self-Cleaning Video
Your browser does not support the video tag.
Video: A demonstration of how to clean the Vitamix blender using its self-cleaning function.
General Cleaning

o Wipe the motor base with a damp cloth. Do not immerse the motor base in water.

o The container, lid, and tamper are top-rack dishwasher safe, though hand washing is recommended for longevity.



» For stubborn residue, soak the container in warm, soapy water before cleaning.

TROUBLESHOOTING

If you encounter issues with your Vitamix 5200, refer to the table below for common problems and solutions.

Problem Possible Cause Solution
Blender does not turn Not plugged in; power switch Ensure unit is plugged in. Turn On/Off switch to On.
on. off; circuit breaker tripped. Check household circuit breaker.
Motor stops during Overheating due to heavy load  Unplug the unit and allow it to cool for 20-45 minutes.
operation. or prolonged use. Reduce load or use tamper for thick mixtures.
Ingredients not Too little liquid; ingredients too o , , ) )

d ] ) d g Add more liquid. Cut ingredients into smaller pieces. Use
blending smoothly or large; air pocket around , . ,

) . the tamper to push ingredients into blades.
circulating. blades.

Immediately turn off and unplug. Inspect container for

Loud noise or unusual Foreign object in container; ) i )
foreign objects. If odor persists, contact customer

odor. motor strain. support.
SPECIFICATIONS

Feature Detail

Model Number 5200

Motor 2 HP

Capacity 64 fluid ounces (Classic Container)

Dimensions (D x W x H) 8.75"D x 7.25"W x 20.5"H

Weight 10.9 pounds

Blades Laser-cut, Stainless-Steel

Speed Settings 10 Variable Speeds + High-Speed Switch

Material BPA-free Eastman Tritan® copolyester (Container)

Power Source AC

Wattage 1380 watts

Voltage 120 volts

UPC 703113013713

WARRANTY & SUPPORT



Your Vitamix 5200 blender is backed by a7-Year Limited Warranty. This warranty covers parts, performance, and more,
ensuring reliable operation for years to come.

For warranty claims, technical support, or any questions regarding your product, please visit the official Vitamix website or
contact their customer service directly.

You can find additional resources and support on theVitamix Store on Amazon.

© 2026 Vitamix. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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