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1. INTRODUCTION

This manual provides essential information for the safe and efficient operation, maintenance, and
troubleshooting of your Dynamic BL001.1 BlendPro 1 Commercial Performance Food Blender. Designed
for commercial use, this blender offers powerful blending capabilities for a variety of ingredients.

2. IMPORTANT SAFETY INSTRUCTIONS

WARNING: To reduce the risk of fire, electric shock, or injury, always follow these basic safety
precautions.

» Read all instructions before operating the blender.

o Ensure the power supply matches the voltage specified on the appliance (115V).

» Do not immerse the motor base in water or other liquids. Clean with a damp cloth only.

o Always unplug the blender from the outlet when not in use, before cleaning, or before
assembling/disassembling parts.

o Avoid contact with moving parts. Blades are sharp; handle with extreme care.

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

o Keep hands and utensils out of the container while blending to prevent injury and damage to the
blender. Use a tamper only when the lid is in place.

e Do not use outdoors.
o Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.
o Always operate the blender with the lid securely in place.

« Do not blend hot liquids in a sealed container as pressure buildup can cause the lid to eject and result in
burns.
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3. ProbucTt OVERVIEW

The Dynamic BL001.1 BlendPro 1 is a robust commercial blender designed for high-performance tasks. It
features a powerful motor, durable stainless steel blades, and intuitive controls.

Figure 1: Dynamic BL001.1 BlendPro 1 Commercial Performance Food Blender. The image displays the blender's main
components: the orange and black motor base, the control panel with ON/OFF switch, variable speed dial (Min/Max), and
Pulse button, and the clear 1.5L (50 0z) blending container with measurement markings and a secure lid.

3.1 Components

o Motor Base: Houses the 3-HP motor and control panel.
o Blending Container: 1.5-liter (50 0z) BPA-free container with measurement markings.
o Lid: Secure lid to prevent spills during operation.

o Tamper: (Not explicitly shown but implied for commercial blenders) Used to push ingredients towards
the blades for thicker mixtures.

o 2-in-1 Stainless Steel Blade Assembly: Integrated into the container for efficient blending.

3.2 Control Panel

+ ON/OFF Switch: Toggles the blender's power. (Labeled 'ON' and 'OFF' on the left side of the control
panel).

o Variable Speed Dial: Adjusts blending speed from minimum ('Min") to maximum ('Max'). (Central dial).

o Pulse Button: Provides short bursts of high-speed blending for chopping or quick mixing. (Labeled
'PULSE' on the right side of the control panel).

4. SETUP



4.1 Unpacking

Carefully remove all components from the packaging. Retain packaging materials for future storage or
transport if needed. Inspect the blender for any signs of damage. If damaged, do not operate and contact
customer support.

4.2 Initial Cleaning

Before first use, wash the blending container, lid, and tamper (if included) with warm, soapy water. Rinse
thoroughly and dry. Wipe the motor base with a damp cloth. Do not immerse the motor base in water.

4.3 Assembly

1. Place the motor base on a stable, dry, and level surface.
2. Ensure the ON/OFF switch is in the 'OFF' position and the blender is unplugged.

3. Align the blending container onto the motor base. The container should sit securely.

5. OPERATING INSTRUCTIONS

5.1 Basic Blending

1. Ensure the blender is unplugged and the ON/OFF switch is in the 'OFF' position.

2. Add ingredients to the blending container. For best results, add liquids first, then soft ingredients,
followed by hard ingredients and ice. Do not exceed the maximum fill line (1.5L / 50 0z).

Securely place the lid on the container.
Plug the blender into a grounded 115V outlet.
Turn the ON/OFF switch to 'ON'.
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Rotate the Variable Speed Dial to your desired speed, starting from 'Min' and gradually increasing to
'Max' as needed.

N

Blend until desired consistency is achieved.

8. Once blending is complete, turn the ON/OFF switch to 'OFF' and unplug the blender.

5.2 Variable Speed Control

The variable speed dial allows precise control over blending intensity. Start with lower speeds for thicker
mixtures or to incorporate ingredients, then increase for smoother results. This is ideal for tasks ranging
from gentle mixing to high-speed pulverizing.

5.3 Pulse Function

The Pulse button provides short bursts of maximum power. This is useful for chopping ingredients,
breaking down large pieces, or quickly mixing without continuous blending. Press and hold for pulsing,
release to stop.

5.4 Blending Tips

o Always add liquids first to ensure smooth blending.
« Do not overfill the container. Leave space for ingredients to circulate.

o For very thick mixtures, use the tamper through the lid opening to push ingredients towards the blades,
but only when the blender is running.



» Avoid blending extremely hard, non-food items as this can damage the blades and motor.

o If the blender stalls, turn it off, unplug, remove some ingredients, and restart.

6. MAINTENANCE AND CLEANING

CAUTION: Always unplug the blender before cleaning.

6.1 Daily Cleaning (Container and Lid)

1. After each use, rinse the container and lid immediately to prevent food from drying on.

2. For a quick clean, fill the container halfway with warm water and a drop of dish soap. Secure the lid and
run the blender on low speed for 30 seconds, then rinse thoroughly.

3. For a more thorough clean, wash the container and lid with warm, soapy water using a brush for hard-to-
reach areas. The blades are sharp; exercise extreme caution.

4. Dry all parts completely before storing.

6.2 Motor Base Cleaning

1. Wipe the motor base with a damp cloth.

2. Do not use abrasive cleaners or scourers, as they may scratch the surface.

3. Never immerse the motor base in water or any other liquid.

6.3 Storage

Store the blender in a clean, dry place. Ensure the container is clean and dry before placing it on the motor

base for storage.

7. TROUBLESHOOTING

Problem

Blender does
not turn on.

Motor stops

during operation.

Ingredients not
blending
smoothly.

Loud noise or
vibration.

Leakage from
container.

Possible Cause

Not plugged in; Power switch off;
Circuit breaker tripped.

Overload protection activated;
Too many ingredients or too
thick.

Insufficient liquid; Ingredients too
large; Speed too low.

Container not seated correctly;
Foreign object in container.

Lid not secured properly;
Container overfilled.

8. SPECIFICATIONS

Solution

Ensure plug is securely in outlet; Turn ON/OFF
switch to 'ON'; Check circuit breaker.

Turn off, unplug, remove some ingredients, wait
15-20 minutes for motor to cool, then restart.

Add more liquid; Cut ingredients into smaller
pieces; Increase speed or use Pulse function.

Turn off, unplug, re-seat container; Check for
and remove any foreign objects.

Ensure lid is firmly in place; Do not exceed
maximum fill line.



Feature Specification

Model Number BlendPro 1 (BL001.1)

Brand Dynamic Mixers

Capacity 1.5 Liters (50 Fluid Ounces)

Motor Power 3-HP (1050 W)

Maximum RPM 38,000 RPM

Blade Material Stainless Steel (2-in-1 cutting blade)
Controls Variable Speed Control, Pulse Option, ON/OFF Switch
Voltage 115V /60 Hz /1 ph

Plug Type NEMA 5-15P

Dimensions (W x D x H) 7.50in.x8.50in.x 12.75in.

Item Weight 8.8 pounds

Container Material BPA-free

UPC 855227005969

9. WARRANTY AND CUSTOMER SUPPORT

9.1 Warranty Information

The Dynamic BL001.1 BlendPro 1 Commercial Performance Food Blender comes with a full warranty.
Please refer to the warranty card included with your product for specific terms, conditions, and duration of
coverage. Retain your proof of purchase for warranty claims.

9.2 Customer Support

For technical assistance, parts, or warranty inquiries, please contact Dynamic Mixers customer support.
Contact information can typically be found on the manufacturer's website or on the product packaging.
When contacting support, please have your model number (BlendPro 1) and purchase date available.

© 2023 Dynamic Mixers. All rights reserved.



	Dynamic Mixers BlendPro 1
	Dynamic BL001.1 BlendPro 1 Commercial Performance Food Blender User Manual
	1. Introduction
	2. Important Safety Instructions
	3. Product Overview
	3.1 Components
	3.2 Control Panel

	4. Setup
	4.1 Unpacking
	4.2 Initial Cleaning
	4.3 Assembly

	5. Operating Instructions
	5.1 Basic Blending
	5.2 Variable Speed Control
	5.3 Pulse Function
	5.4 Blending Tips

	6. Maintenance and Cleaning
	6.1 Daily Cleaning (Container and Lid)
	6.2 Motor Base Cleaning
	6.3 Storage

	7. Troubleshooting
	8. Specifications
	9. Warranty and Customer Support
	9.1 Warranty Information
	9.2 Customer Support



