
Designed to Perform Like No Other

PROFESSIONAL SERIES 750

WITH ALL THE QUALITY AND PRECISION 
of a commercial machine, quieter operation 
and a sleek new design, the Professional 
Series 750 is the ultimate sous chef for any 
home kitchen. Offering five pre-programmed 
settings for Smoothies, Hot Soups, Frozen 
Desserts, Purées and Cleaning, plus the 
ultra-responsive Variable-Speed Control and 
Pulse feature, this machine prepares every 
dish to absolute perfection.
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THE VARIABLE-SPEED CONTROL allows for flexibility and creativity

THE PULSE FEATURE starts and stops the machine on command to refresh 
recipes and create a variety of textures

THE POWERFUL ≈2.2 PEAK OUTPUT HORSEPOWER MOTOR propels the 
blade tip speed at up to 434 km/h to blend even the toughest ingredients

VIBRATION DAMPENING AND ENHANCED AIRFLOW MANAGEMENT 
is similar to Vitamix commercial blenders to dramatically reduce noise

THE BPA-FREE, 2.0-LITRE CONTAINER WITH LOW-PROFILE DESIGN 
is perfect for meals and entertaining and easily stores under most work surfaces

THE SLEEK NEW DESIGN 
features an illuminated control panel, soft-grip controls and an easy-grip handle

THE SPILL-PROOF LID WITH REMOVABLE LID PLUG 
seals securely while allowing ingredients to be added during processing

THE TAMPER allows for the continuous processing of thick, dense ingredients

INSTRUCTIONAL DVD AND COOKBOOK with hundreds 
of recipes from the Vitamix kitchen

Product Features

5 PRE-PROGRAMMED SETTINGS for Smoothies, Hot Soups, 
Frozen Desserts, Purées and Cleaning ensure consistent results, 
simple cleaning and smart blending – all with the turn of a dial.

Available Colours

Brushed 
Stainless

7–Year

*Some colours are only available in select markets.
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