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1. PropucT OVERVIEW

The Vitamix S30 S-Series Blender is a high-performance personal blending system designed for consistent, high-
quality results across a variety of recipes. Its compact design and powerful motor make it suitable for both small

family meals and individual portions.

20-ounce Portable Container: Ideal for single servings, complete with a flip-top lid for on-the-go convenience.
40-ounce Compact Container: Perfect for preparing small family meals, sauces, or larger individual blends.

Variable Speed Control and Pulse Feature: Offers precise control over texture, from coarse chops to smooth
purées.

Powerful 790-Watt Motor: Ensures efficient blending of tough ingredients.

2. IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,

electric shock, and/or injury to persons, including the following:

1.

2 T

Read all instructions.

Do not immerse the motor base in water or other liquid to protect against electrical hazards.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use, before assembling or disassembling parts, and before cleaning.
Avoid contact with moving parts.

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or is dropped
or damaged in any manner.

The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or
Injury.

Do not use outdoors.

Do not let cord hang over edge of table or counter.

Keep hands and utensils out of container while blending to reduce the risk of severe injury to persons or
damage to the blender. A tamper may be used only when the main container lid is in place through the lid plug
opening.
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11. Blades are sharp. Handle carefully.

12. Always operate blender with lid in place.

3. WHAT's IN THE Box

o Vitamix S30 Motor Base

o 40-ounce Container with Lid

o 20-ounce Portable Container with Flip-Top Lid
o Blade Base

o Tamper

o Personal Blending Cookbook (for recipes)

« Use and Care Instructions

4. SETUP

Before first use, wash all parts except the motor base in warm, soapy water. Rinse thoroughly and dry. Ensure the
motor base is placed on a dry, level surface.

Assembling the Containers:

1. Place ingredients into your chosen container (40-ounce or 20-ounce).

2. For the 20-ounce portable container, ensure the red gasket on the blade base is properly seated and then
securely twist the blade base onto the container.

3. Place the container onto the motor base, aligning the tabs.

4. Twist the container clockwise until it locks into place. The blender will not operate unless the container is
correctly seated.




Image: Vitamix S30 Personal Blender with 200z container. The black motor base is shown with a clear 20-ounce container attached,
ready for blending.



Image: Vitamix S30 Personal Blender with 400z container. The black motor base is shown with a clear 40-ounce container filled with
berries, alongside a glass of blended smoothie and an empty 20-ounce container.

5. OPERATING INSTRUCTIONS

Loading Ingredients:
Proper loading of ingredients is crucial for optimal blending performance.

« For the 40-ounce Container: Load softer ingredients (liquids, soft fruits/vegetables) first, followed by harder
ingredients (frozen fruits, ice, protein powder). This allows the blades to create a vortex and pull ingredients
down.

« For the 20-ounce Portable Container: Load harder ingredients (ice, frozen fruit) first, followed by softer
ingredients (protein powder, fresh fruit, liquids). When inverted onto the motor base, the harder ingredients will
be closer to the blades.

Variable Speed Control and Pulse:



The Vitamix S30 features a single dial for both variable speed control and pulse function.

1. To Start Blending: Turn the dial clockwise from 'O' (Off) to desired speed (1-10). Start at a lower speed and
gradually increase for best results.

2. Pulse Function: For quick bursts of power or to chop ingredients, turn the dial to the 'Pulse’ setting and
release. Repeat as needed.

3. To Stop Blending: Turn the dial counter-clockwise back to 'O'.

Using the Tamper:

The tamper is designed to process thick or frozen mixtures that cannot circulate freely through the blades. Use the
tamper only with the 40-ounce container and when the lid is securely in place with the lid plug removed.

Remove the lid plug from the 40-ounce container.

Insert the tamper through the lid plug opening.

While the machine is running, use the tamper to push ingredients towards the blades. Do not force the tamper.

Never use the tamper with the 20-ounce portable container.

Your browser does not support the video tag.

Video: Official Vitamix S30 S-Series Blender demonstration. This video showcases the blender's variable speed control, pulse
function, and proper loading techniques for both the 40-ounce and 20-ounce containers, including how to use the tamper with the
larger container.

6. MAINTENANCE & CLEANING

Regular cleaning ensures optimal performance and longevity of your Vitamix S30 blender.

Self-Cleaning (for containers):

1. Fill the container halfway with warm water and add a drop of dish soap.
2. Secure the lid (or blade base for 20-ounce container) and place it on the motor base.
3. Turn the dial to speed 1 and gradually increase to 10. Run for 30-60 seconds.

4. Rinse thoroughly with clean water.

Manual Cleaning:

« Containers, Lids, and Tamper: Wash in warm, soapy water. Use a soft brush for hard-to-reach areas. Rinse
and air dry. All parts (except motor base) are dishwasher-safe.

o Motor Base: Wipe clean with a damp cloth. Never immerse the motor base in water.

7. TROUBLESHOOTING
If your Vitamix S30 blender is not operating as expected, please refer to the following common issues and solutions:

« Blender does not turn on: Ensure the power cord is securely plugged into a working outlet. Verify the
container is correctly seated and locked onto the motor base. Check the power switch on the motor base.

¢ Ingredients are not blending smoothly: Adjust the speed setting. Use the tamper (with 40-ounce container
only) to push ingredients towards the blades. Ensure proper loading order of ingredients. Add more liquid if the



mixture is too thick.

o Motor smells or overheats: This can occur with very thick mixtures or prolonged blending. Turn off the
blender and unplug it. Allow the motor to cool down for at least 20-30 minutes. Reduce the load or add more
liquid for future blends.

+ Leakage from container: Ensure the blade base is securely tightened onto the 20-ounce container, and the
red gasket is properly seated. For the 40-ounce container, ensure the lid is firmly in place.

If issues persist, please contact Vitamix Customer Service.

8. SPECIFICATIONS

Brand Vitamix

Model Number 1922

Color Black

Special Feature Portable

Capacity 40 Fluid Ounces (main container)
Style Blender Bundle
Recommended Uses Blending, Pulse

Power Source Corded Electric
Number of Speeds 10

Voltage 230 Volts

Blade Material Plastic

Container Material Plastic

Product Dimensions 5.9 x5.9 x 14.55 inches
Item Weight 5 pounds

Date First Available April 18, 2014

9. WARRANTY & SUPPORT

The Vitamix S30 S-Series Blender is backed by a5-year full warranty, ensuring peace of mind regarding its quality
and performance. Additionally, it comes with a 30-day guarantee.

For warranty claims, technical support, or any product-related inquiries, please visit the official Vitamix website or
contact their customer service department. Keep your purchase receipt for warranty validation.



© 2026 Vitamix. All rights reserved.
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