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Elite Kitchen Supply Commercial Blender HS-226 User Manual

Model: HS-226

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and injury to persons, including the following:

« Read all instructions before operating the blender.

« To protect against electrical shock, do not immerse the blender base, cord, or plug in water or other liquids.

o 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.

o Avoid contact with moving parts.

« 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. Contact customer service for examination, repair, or adjustment.

o The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or injury.
o Do not use outdoors.
« Do not let cord hang over edge of table or counter, or touch hot surfaces.

o Keep hands and utensils out of container while blending to prevent the possibility of severe injury to persons or
damage to the blender. A scraper may be used but only when the blender is not running.

o Blades are sharp. Handle with care.

« Always operate blender with lid in place.

« Do not blend hot liquids in the blender.

« This appliance is equipped withoverload and overheat protection for safe operation.

o Ensure the safety switch is engaged before operation.
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VLCIRGE B Commercial heavy duty blender

HS-226

1.High speed motor: 9850 100% pure copper motor
2.4000ML unbreakable PC jar BPA free

3.Stainless steel 304 8pcs blades food grade meets
FDA & EU standard

4 With overload and overheat protection

5.With safety switch

6.With speed control knob

7.With Pulse button

8.Housing material: ABS

Productsize Carton size Net Weight Gross Weight

Model (MM) Jar Capacity (mm) (kg) (kg) Power
(inches) (inches) (Lbs) (Lbs)
198*228*530 395*260*325 5.0 5.5

HS-226 4000ML 2000w
7.8*9%20.9 15.6*10.2*12.8 11 12.1

€.

Lisren

Intertek
5021646

Figure 1: Elite Kitchen Supply Commercial Blender HS-226.

Probuct COMPONENTS

The Elite Kitchen Supply Commercial Blender HS-226 includes the following components:

« Blender Base with Motor



e 4000ml BPA-Free PC Jar
o Lid with Removable Cap

o 8-Piece Stainless Steel Blade System (integrated into jar)

Intertek
5021646

Blender
Model: HS-226 c €

Power: 1400W
Voltage: 110V-120V~
Frequency: 50/60Hz

Figure 2: Main components of the blender, including the base, jar, and lid.

SETUP AND ASSEMBLY

1. Unpacking: Carefully remove all components from the packaging. Retain packaging for future storage or transport.

2. Cleaning: Before first use, wash the 4000ml PC jar, lid, and removable cap with warm, soapy water. Rinse
thoroughly and dry. The blender base should be wiped clean with a damp cloth. Note: The jar is not dishwasher
safe.

3. Placement: Place the blender base on a stable, flat, and dry surface. Ensure there is adequate ventilation around
the unit.

4. Assemble Jar: Place the 4000ml PC jar onto the blender base. Ensure it is securely seated. The jar features an
integrated 8-piece stainless steel blade system.

5. Secure Lid: Place the lid onto the jar and twist to lock it into position. Ensure the removable cap is also securely in
place.

6. Power Connection: Plug the power cord into a grounded electrical outlet (110-120V, 50/60Hz).



Figure 3: The 4000ml PC jar with its lid and removable cap.
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Figure 4: The blender's power plug, designed for standard grounded outlets.

OPERATING INSTRUCTIONS

The blender features a control panel with an ON/OFF switch, a variable speed dial, and a PULSE switch.
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Figure 5: The control panel of the blender, showing the ON/OFF switch, variable speed dial (MIN to MAX), and PULSE switch.

. Prepare Ingredients: Cut ingredients into appropriate sizes for blending. Do not overfill the 4000ml jar.

Load Jar: Place ingredients into the jar. Ensure the lid is securely fastened.
Power On: Flip the OFF/ON switch to the "ON" position.

Select Speed: Turn the variable speed dial to your desired blending speed. Start with a lower speed and gradually
increase as needed.

Pulse Function: For short bursts of power or to chop ingredients, press and hold thePULSE switch. Release to
stop. The pulse function operates at maximum speed.

. Blending: Allow the blender to process ingredients until the desired consistency is achieved. The 1400W high-

speed motor and 8 stainless steel blades ensure efficient blending.

. Power Off: Once blending is complete, turn the speed dial to "MIN" and then flip theOFF/ON switch to the "OFF"

position. Unplug the blender from the power outlet.

. Remove Contents: Carefully remove the lid and pour out the blended contents.
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Figure 6: The robust 8-piece stainless steel blade system designed for efficient blending.

MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your blender.

o Always unplug the blender before cleaning.

« Jar and Lid: Wash the 4000mI PC jar, lid, and removable cap with warm, soapy water immediately after use. Rinse
thoroughly and dry. Do not place the jar in a dishwasher.

« Blender Base: Wipe the blender base with a damp cloth. Do not immerse the base in water or any other liquid.

« Blades: Exercise extreme caution when cleaning the blades as they are very sharp. Use a brush to clean around

the blades if necessary.

« Storage: Store the blender in a clean, dry place with the jar assembled on the base or stored separately.

TROUBLESHOOTING

Problem Possible Cause

Not plugged in; ON/OFF switch is
off; jar not properly seated; safety
switch not engaged.

Blender does
not turn on.

Motor stops
during
operation.

Overload or overheat protection
activated.

Ingredients are  Too little liquid; too many
not blending ingredients; ingredients are too
smoothly. large.

Solution

Ensure power cord is securely plugged in. Flip ON/OFF switch
to "ON". Ensure jar is correctly placed on the base and locked.
Check safety switch.

Unplug the blender. Remove some ingredients from the jar.
Allow the motor to cool down for 15-20 minutes before
restarting.

Add more liquid. Reduce the amount of ingredients. Cut
ingredients into smaller pieces. Use the pulse function for
stubborn items.



Problem Possible Cause Solution

Leakage from Ensure the blade assembly is tightly secured to the jar. Check

Jar not properly assembled or ) L
the bottom of damaaed for cracks or damage to the jar. Contact customer service if
the jar. ged. damaged.

SPECIFICATIONS

Figure 7: Detailed specifications and dimensions for the HS-226 blender, including product size, jar capacity, and weight.

Feature Detail

Model Number HS-226

Brand Elite Kitchen Supply

Power Source Corded Electric

Wattage 1400 watts

Voltage 110-120 Volts

Frequency 50/60Hz

Capacity 4 Liters (4000ml/ 135 o0z)

Jar Material BPA-Free Polycarbonate (PC)
Blade Material Stainless Steel 304 (8-piece system)
Controls Type Push Button and Dial (Variable Speed, Pulse)

Overheat Protection, Overload Protection, Pulse Function, Safety Switch, Speed

Special Features
Control

Product Dimensions (D x W x
7.8"D x 7.8"W x 20.9"H

H)

Item Weight 11 Pounds (Net)
Housing Material ABS
Dishwasher Safe (Jar) No
Certifications ETL, CE

Figure 8: Product label showing model number, power, voltage, and frequency details.

WARRANTY AND SUPPORT

This product comes with a manufacturer's warranty:



» 1-year all-parts warranty.

« 1-month labor warranty.

Warranty Exclusions: The warranty does not cover equipment used in food trucks, trailers, boats, residential addresses,
islands, or built-in decorations.

For technical support, warranty claims, or replacement parts, please contact Elite Kitchen Supply customer service.

ProbucTt ViDEO OVERVIEW
The following video provides a general overview of Elite Kitchen Supply's commercial kitchen equipment, which may
include the blender.

Your browser does not support the video tag.
Video 1: Elite Kitchen Supply Brand Video. This video showcases a range of commercial kitchen equipment, including various refrigeration
and cooking units, and may feature the blender as part of a complete kitchen setup.

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