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Universal Turbo Elite Max Blender L62190
Instruction Manual

MODEL: L62190

Brand: Universal

Introduction Setup Operation Maintenance Troubleshooting Specifications Warranty &
Support

1. Introduction

This manual provides essential information for the safe and efficient operation of your Universal Turbo Elite
Max Blender, Model L62190. Please read all instructions carefully before first use and retain this manual for
future reference.

The Universal Turbo Elite Max Blender is designed for domestic use, offering powerful blending capabilities
for various food preparations. It features a robust motor, durable glass pitcher, and versatile control options.

Key Features:

Powerful 1500W Motor: Delivers peak power for efficient blending, ice crushing, and sauce
preparation.

Heavy-Duty 71oz (2.1 Liter) Glass Pitcher: Constructed from thick glass, resistant to scratches and
temperature changes, ideal for both hot and cold ingredients.

Metal-on-Metal Drive System: Ensures durability and reliable performance for long-term use.

Versatile 3-Speed Settings: Provides precise control for various blending tasks.

Pre-programmed Functions: Includes Pulse, Smoothie Program, and Reversible Technology for
optimized results.

6-Blade Stainless Steel System: Designed for superior blending, faster results, and ultra-smooth
textures.
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Image 1.1: Universal Turbo Elite Max Blender highlighting its 71oz pitcher, 6 stainless steel blades, and 1500W power.

2. Setup

Before using your blender for the first time, ensure all packaging materials are removed and components
are clean. Refer to the 'Maintenance' section for initial cleaning instructions.

Assembly Instructions:

1. Place the Motor Base: Position the motor base on a clean, dry, and stable surface. Ensure it is
unplugged from the power outlet.

2. Assemble the Blade and Gasket: Ensure the rubber gasket is properly seated around the blade
assembly.

3. Attach Blade Assembly to Pitcher: Carefully place the blade assembly into the bottom opening of
the glass pitcher. Secure it by twisting the base collar clockwise until it is tight.

4. Place Pitcher on Motor Base: Align the assembled glass pitcher onto the motor base. Turn the
pitcher clockwise until you hear a click, indicating it is securely locked into place. This ensures proper
adjustment and prevents leakage during operation.

5. Secure the Lid: Place the lid firmly onto the glass pitcher. Ensure the filler cap is also securely in



place.

Image 2.1: Exploded view of the blender components, showing the motor base, glass pitcher, blade assembly, and lid.

3. Operating Instructions

Always ensure the blender is properly assembled and the pitcher is securely locked onto the base before
plugging it in and operating.

General Blending:

1. Add Ingredients: Place your ingredients into the glass pitcher. Do not exceed the maximum fill line
(71oz / 2.1L).

2. Secure Lid: Ensure the lid and filler cap are firmly in place.

3. Plug In: Connect the blender to a 110V power outlet. The ON/OFF indicator light will illuminate.

4. Select Speed: Turn the central dial to select your desired speed (LOW, MEDIUM, HIGH). For quick
bursts, use the PULSE button.

5. Start Blending: Press the START/STOP button to begin blending.

6. Stop Blending: Press the START/STOP button again or turn the dial to the 'OFF' position to stop.



Image 3.1: Blender in use, demonstrating the 3-speed settings for various preparations.

Using Pre-programmed Functions:

Smoothie Program: Press the 'SMOOTHIE' button for an optimized blending cycle to create smooth
juices and fruit smoothies, even with ice.

Reversible Technology: Press the 'REVERSIBLE' button to activate the dual-direction blade
function, ensuring thorough blending and preventing ingredients from getting stuck.

Pulse Function: Press and hold the 'PULSE' button for short bursts of high-speed blending, ideal for
chopping or controlled mixing. Release to stop.

Video 3.1: Official product video demonstrating the Universal Turbo Elite Max Blender's features, including pre-
programmed functions and blending capabilities.

Images 3.2, 3.3, 3.4: Icons illustrating reversible blade technology, ice crushing prowess, and velvety smooth textures.



Image 3.5: Examples of preparations possible with the blender, including cocktails, milkshakes, and soups.

4. Maintenance

Proper cleaning and maintenance will extend the life of your blender and ensure optimal performance.

Cleaning Instructions:

1. Unplug: Always unplug the blender from the power outlet before cleaning.

2. Disassemble: Carefully remove the glass pitcher from the motor base. Disassemble the blade
assembly from the pitcher.

3. Wash Pitcher and Blade Assembly: The glass pitcher, lid, and blade assembly are dishwasher
safe. Alternatively, wash them by hand with warm, soapy water. Use a brush to clean around the
blades carefully. Rinse thoroughly.

4. Clean Motor Base: Wipe the motor base with a damp cloth. Do not immerse the motor base in water
or any other liquid.

5. Dry Components: Ensure all parts are completely dry before reassembling or storing the blender.

Caution: The blades are sharp. Handle with extreme care during cleaning to avoid injury.



5. Troubleshooting

If you encounter issues with your blender, refer to the following common problems and solutions:

Problem Possible Cause Solution

Blender
does not
turn on.

Not plugged in; pitcher not
correctly seated; power
outage.

Ensure the power cord is securely plugged into a 110V outlet.
Verify the pitcher is locked onto the motor base (listen for a
click). Check your household's power supply.

Ingredients
are not
blending
smoothly.

Too little liquid; too many
ingredients; ingredients
stuck.

Add more liquid. Reduce the amount of ingredients. Use the
'PULSE' function or 'REVERSIBLE' technology to dislodge
ingredients. Ensure ingredients are cut into smaller pieces.

Blender
leaks
during
operation.

Blade assembly not
tightened; pitcher not
seated correctly; gasket
missing or damaged.

Ensure the blade assembly is securely tightened to the
pitcher. Verify the pitcher is locked onto the motor base.
Check if the rubber gasket is properly in place and
undamaged.

Burning
smell or
smoke from
motor
base.

Overheating due to
prolonged use or
overloading.

Immediately turn off and unplug the blender. Allow it to cool
down for at least 15-20 minutes. Reduce the load or blending
time. If the issue persists, discontinue use and contact
customer support.

If the problem persists after attempting these solutions, please contact Universal customer support for
assistance.

6. Specifications

Feature Detail

Brand Universal

Model Number L62190

Power 1500 Peak Watt

Voltage 110V

Number of Speeds 3 (Low, Medium, High) + Pulse

Control Type Multiple Speed and Program Control

Container Material Glass

Capacity 71 oz (9-cup / 2.1 Liter)

Blade System 6-point Stainless Steel Blades

Special Features
Heavy Duty, Removable Blade, Removable Glass Container, Reversible
Technology, Smoothie Program



Product Dimensions 10.2"D x 7.8"W x 15"H

Item Weight 10.43 pounds

Manufacturer Universal

Date First Available April 16, 2024

Feature Detail

7. Warranty & Support

Warranty Information:

This Universal Turbo Elite Max Blender comes with a limited warranty. Please refer to the warranty card
included in your product packaging for specific terms, conditions, and duration of coverage.

Customer Support:

For any questions, technical assistance, or warranty claims, please contact Universal customer support.
Contact details can typically be found on the product packaging, warranty card, or the official Universal
website.
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