
Maximize your kitchen’s possibilities with 

the Vita-Mix® XL™, the largest capacity countertop blender we’ve ever built. With its powerful belt-

drive motor and unparalleled 192-ounce real blending capacity, the premium Vita-Mix XL helps 

you reduce your prep-time, increase your efficiency and expand your menu capabilities in a big 

way. And like any Vita-Mix blender, you can be sure you’re getting the ultimate in consistency, 

quality and durability.

MORE SERVINGS THAN EVER 
FROM A SINGLE BLEND.

• 4.2 PeAk horsePoWer, beLt-driVe Motor

• eXcLusiVe 1.5 gALLon reAL bLending cAPAcity

• ALso incLudes 64 ounce contAiner

• high-PerforMAnce bLAde design

• dishWAsher sAfe, tritAn™ coPoLyester 
 cLeAr contAiner (bPA-free)

• VAriAbLe sPeed or Pre-ProgrAMMed 
 tiMed cycLes

• tAMPer for WhoLe food Processing 
 WhiLe bLending

• PuLse function At Any seLected sPeed

• ergonoMicALLy-designed for sAfety And 
 eAse of use

• MAXiMuM cAPAcity ALLoWs for uP to tWenty-four  
 8 oz. serVings in A singLe bAtch

• cAn be used for both hot And coLd ingredients

• iMProVed stAff efficiency And WorkfLoW 
 efficiency

• iMProVed tAste And nutrition 

• yieLds consistent, quALity resuLts

• ALLoWs for eXPAnded Menu ideAs And 
 MeAL offerings

• reLiAbLe And durAbLe for Long MAchine Life

• LoWer ProfiLe for better countertoP sPAce  
 MAnAgeMent

feAtures benefits

the VitA-MiX® XL™ LArge cAPAcity bLender



schooLs

With its large capacity and ability to 
increase the nutritional value of many 
foods, the Vita-Mix XL is an extremely 
valuable addition to kitchens in public 
and private schools as well as colleges 
and universities. Perfect to utilize usdA 
commodities. 

hoteLs And cAtering

the Vita-Mix XL can handle heavier 
blends in larger quantities, making it 
perfect for satisfying large groups of 
guests at hotels, country clubs, resorts 
and even cruise lines.

Vendors And sPeciAL eVents

the large batch capacity and maximized 
efficiency of the Vita-Mix XL make it 
perfect for small community event  
vendors, stationary kiosks or large 
venue stadium vendors.

restAurAnts

Whether it’s fine dining, casual dining, 
or grocery prepared foods, the Vita-Mix 
XL delivers a consistent and superior 
end product while reducing prep time 
and increasing workflow efficiency.

heALthcAre

nursing homes, hospitals and retirement 
centers will all benefit from the superior 
pureeing capabilities, improved nutrition 
and taste and overall efficiency that come 
with the Vita-Mix XL. 

the 1.5 gALLon reAL bLending cAPAcity of the VitA-MiX® XL™ MAkes it ideAL for use in A nuMber  
of industries:
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19” (48.26 cm)

18-1/8” 
(46.04 cm)

12-1/2” 
(31.75 cm)

13-1/2” 
(34.29 cm)

WIDTH: 8-1/2” (21.59 cm)
SHIPPING WEIGHT: 50 lbs.

L

SPECIFICATIONS FOR #5201- XL  
VARIABLE SPEED
Motor: ≈ 4.2 peak hP
Electrical: 120V, 15 amps
Pack: includes 1 Vita-Mix XL with tamper  
 and 2 containers – 1 192 oz./5.7 L  
 with blade and 1 64 oz./2.0 L  
 container with blade

the VitA-MiX® XL™ LArge cAPAcity bLender


