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Description
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Lower Cover [8 ]

[10] Sensor for Mixing Containe
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Locking Mechanism of the
Mixing Container [9 ]

[11] Start / Stop butto n
[12] Control Panel
Motor Block [13 ]
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Introduction
Dear Customer,
We are pleased that you have decided to care for your health, with the aid of GUSTO PRO! You have bought an acknowledged
quality product, and we thank you for your purchase.

The green smoothies are the perfect way for healthy nutrition.
They deliver highly concentrated vital materials in their most natural style.
These are many times higher than in conventionally prepared food.
With the GUSTO PRO they are prepared in no time, taste deliciously and supply you with essential nutrients to
master the daily challenges.
True to the motto: “You are what you eat!“
We do hope that you enjoy your new path to healthy nutrition.
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Information about this User Manual
This user manual is part of your GUSTO PRO and provides important information for start-up, safety, proper use and maintenance of
your device. The user manual must always be available with the device. It must be read by every user who deals with.

Safety Functions
Your GUSTO PRO has 4 safety functions in order to protect third parties and the device from damages.
Overheating Protection
The motor of your GUSTO PRO is equipped with a temperature control.
If the motor or the blades turn too slowly due to too solid foods or too little fuid, there is a danger of overheating.
If the motor should switch off for that reason, the overheating protection of your GUSTO PRO is activated. Let
your GUSTO PRO cool off for about 45 minutes in a well-ventilated area, afterwards you can use your GUSTO PRO as usual.
Overload Protection
The motor coupling is provided with a predetermined breaking point.
This protects the motor in case the blades in the mixing container are not able to rotate because of a blockage
(forgotten items in the blender, such as spoons, etc.). This predetermined breaking point can be replaced
by our customer service.
Sensor for Mixing Container
The sensor for the mixing container (Fig. [10], page 1) detects when the container has been set up correctly.
If the container is not placed correctly, you cannot switch on your your GUSTO PRO. Please never attempt to
bypass the sensor in order to protect third parties and in order to prevent damage to the device.
Active Ventilation
If the motor heat up due to heavy load, the active cooling is switched on. This prevents overheating of the motor.
In exceptional cases, overheating can still occure. Then set the mixer aside for about 45 minutes at a well ventilated
place and disconnect the power cord from the wall outlet.bypass the sensor in order to protect third parties and in order to prevent
damage to the device.
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Safety Precautions
Please observe the following safety precautions for the safe use of the device:
•

Check the your GUSTO PRO before the frst use for visible externally damages of the housing, electrical connection as well as
the power plug. Do not operate a damaged device.

•

In case of damage to the power supply cord, the device must not be operated.

•

If water or other fuid has entered the motor block, contact your service as soon as possible. Disconnect the power plug and do
not operate the device anymore.

•

Never place the power plug in water or other fuids, never wipe the power plug with a wet or moist cloth.
Never touch the power plug with wet or moist hands.

•

In case of damage to the power supply cord, it must be replaced only by the manufacturer or a service agent to avoid a hazard.

•

Repairs within the warranty period must only be carried out by the customer service. Incorrect repairs can lead to considerable
hazards for the user. In addition, the warranty claim will be void.

•

Defective parts must only be replaced with original parts, because only original parts ensure that the safety requirements are
fulflled.

•

Never put your hands in the mixing container during operation. It will cause injuries.

•

To remove air bubbles or blockages in the container, use only the supplied tamper.

•

Fill the mixing container only up to the maximum marking (max. marking).

•

Operate the device with the original mixing container only or a compatible one from the range.
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Safety Precautions
•

Children and frail persons must always be supervised by a person responsible for their safety when using the GUSTO PRO.

•

Always store the device and the mixer attachment in a place inaccessible to children.

•

Always disconnect the power cord by pulling the plug from the power socket, not by pulling the power cord.

•

Please take care that the power cable is not caught anywhere, causing the device to fall and injuring people.

•

Do operate the device only with a flled mixing container.

•

Do not operate the device in direct sunlight or near other heat sources.

•

Please make sure during operation that the lid (incl. seal ring) and measuring cup correctly closes the mixing container.

•

Always disconnect the power cable when cleaning moving parts.

•

Please pay attention to the blade unit during cleaning, the blades are a risk of injury.

•

Do not try to dismantle the blades from the mixing container, they are permanently fxed to the device.

•

Please never leave the device without supervision during operation.

•

Appliances can be used by persons with reduced physical, sensory or mental capabilities or lack of experience and knowledge if
they have been given supervision or instruction concerning use of the appliance in a safe way and if they understand the hazards
involved.

•

Children shall not play with the appliance.
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Operating Notes
•

If you want to prepare sauces, soups or nut milk, add the ingredients in 2 to 3 steps, depending on their hardness. The content
should not be too little, but also not too much. Too many ingredients in one process may lead to overheating and automatic
shutdown of the motor. In that case, please wait until the device cools off as described above (see page 5).

•

Always keep the lid closed during the operation of your GUSTO PRO. This avoids any scalding or splashes of hot foods.

•

Never put your hands into the mixing container during operation to avoid injuries. Do not dip any objects into the mixing container
during operation, otherwise the motor, blades and other parts of the device can be destroyed. Except for the supplied tamper
that may only be used through the lid opening (Fig. [2], page 1), since it cannot contact the blades through the opening for the
measuring cup. On page 17 you will fnd the description of the tamper.

•

When preparing hot drinks, soy milk or soups, please take care that the lid is closed properly and your GUSTO PRO is standing
securely. It is advisable to start frst at low speed and to increase it gradually. Alternatively, you can use the Pulse mode or one of
the preset programmes (bisque, see page 15).

•

Always pour liquids and soft ingredients frst into the mixing container and afterwards the harder ingredients, such as ice cubes,
green leaves, etc.

•

If the chosen programme or the manual mode is fnished, please wait until the blades are fully stopped before removal of the
mixing container, otherwise the connection can be damaged.

•

If a singed smell exudes from the motor block, stop the device immediately and disconnect the power supply. The smell can result
from abrasion of the rubber bearing of the connection, if it was not mounted correctly. In this case please contact your customer
service immediately.

•

When preparing thick and sticky ingredients such as dough, it can happen that the motor and the blades turn idly. This is because
an air bubble has formed in the ingredients. Stop the programme and remove only the measuring beaker. You can remove the air
bubble through the opening with the included tamper. Please reset the measuring cup and continue the preparation.
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Unpacking
Please proceed as follows to unpack your GUSTO PRO:
•
•
•

Remove the device and all accessories from the carton
Remove all packing material from the device and the accessories
Keep the packaging material during the warranty period, in order to pack appropriately for warranty case.

Please note
•

Do not remove any stickers because they are attached for safety reasons and are required for warranty enquiry.

Contents
This mixer is delivered with the following components:
•
•
•
•

This user manual
Mixing container with 1 liter rated capacity
Tamper
Motor block

Start-up

!

Attention:
•
•
•
•

During the start-up of the device personal injury or property damage can occur.
Observe the safety precautions on page 6.
Packing materials must not be used to play with, because there is danger of suffocation.
Ensure that the tampers must be used with the correct mixing containers.
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Requirements of the Installation Location
For the safe and faultless operation of your GUSTO PRO, the installation location must
fufil the following conditions:
•
•
•
•
•

The device must be placed on a level, fat, solid and nonslip surface that ensures the load capacity.
Take care that the device cannot fall over.
Do not place a cloth under the device.
Please choose the installation location so that children cannot play with the device or reach into the mixing container and cannot
pull the power cord of the device.
Place the unit only inside and do not operate it outdoors.

Electrical Connection
For the safe and faultless operation of the device, the following points for the electrical connection
must be observed:
•

Before connecting, compare the technical data of the device, printed in the rating plate, including voltage and frequency, with
your power supply. This data must conform, so that the GUSTO PRO is not damaged. In case of doubt ask your electrician.

•

The electrical safety can only be ensured, if it is connected to a properly installed protective earth connection.

•

Please make sure that the power cable is undamaged and does not pass over hot surfaces or sharp edges.

•

The power cable must not be pulled tight or under tension.

•

Please make sure that the power plug is properly inserted into the power socket, a loose plug can lead to overheating of the
device or electric shock.
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Overview Control Panel
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Operating Program Buttons
Start / Stop Button
After pluging in the socket and placing the jar, you can press
to activate the blender to a READY mode. And after a pre-program
is selected, you can press
to start running the program. At both Program Mode or Manual Mode, when the motor is running,
pressing
will stop the motor directly.
Pulse Mode
At standby mode, press to activate your GUSTO PRO to run at the highest speed. Motor will stop when the pulse key is released.
Or at the program mode or manual running mode, press to temporarily running at the highest speed. After releasing the pulse key
your GUSTO PRO will resume running at the original program speed.
MANUAL MODE
You can also operate the GUSTO PRO in a manual mode. You can set the desired runtime and speed level.
Just directly turning the Speed knob and tune the speed from 1 to 30. Blender will run correspondingly at the selected speed. Turn
the knob now to the right, as you gradually increase the speed level. Turning the knob to the left to reduce the speed gradually.
Timer will start counting upwards to show total running time. Press
to stop, or after 8 minutes of total running the blender will stop
automatically.
You can preset the total running time first by pressing the time + / - button to tune the required total running time. Each short press will
be 1 second up/down adjustment. Press and hold the time + / - button to activate fast tune at 10 seconds +/- interval. After the time
is set, turn the Speed knob to start running the blender at the selected speed. Timer will starting counting down and your GUSTO
PRO will stop automatically when the preset time is completed. During the countdown running time user can freely tune the speed
at any time, or press
to stop.
Programme Buttons
Your GUSTO PRO features 5 preset programmes. By pressing
the corresponding programme will be activated. This is confirmed
by a short beep and the corresponding programme button blinks. For more information on the operation of preset programmes, see
page 15.
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Operating GUSTO COMMERCIAL
Connect your GUSTO PRO to a power socket with the correct electric specifications. You can find them on the type plate at the
back side of the device and in chapter “Technical Data“ on page 19. Make sure that the power plug is properly inserted into the power
socket.
Start-up
In order to use your GUSTO PRO, it is necessary to place on the mixing container on the motor block properly. Without the mixing
container your GUSTO PRO does not start. If you put the container on the engine block, you will hear a long beep and the display as
well as the buttons light up briefly. Now your GUSTO PRO is in standby mode.
Standby Mode
In Standby Mode, all program icons will light up and the display shows “00:00”and ready for operation.
Now, you can use the Manual Mode (page 12) or the Preset Programmes (page 15) or the Self Record Programmes (page 14) of your
GUSTO PRO.
Energy Saving Mode 1
The motor block automatically switches from the standby mode to the energy saving mode after 3 minutes of inactivity. The display
shows “OFF and
lights up red. To return the mixer to the standby mode, press the power button once.
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SELF RECORD PROGRAMME
User can add an alternative self-written program onto each of the 5 program buttons (to be indicated in RED LED light). Press and
hold for 2 seconds, your GUSTO PRO will enter Self Recording Mode where the 5 Program LED will start blinking. Press and select
the program button which you need to write in the alternative program. After that this particular program and LED will be blinking
to indicate it is ready for receiving the STEP 1 input. Tune the Speed knob and the
together, and the time/speed display will show
time +/- keys to set the required first step of your program, and the press the blinking program button to confirm recording of this step
1. The time/speed display will then show
to indicate it is ready for receiving the STEP 2 input. With same method you can enter
each step of your own program step by step. Maximum 30 steps can be recorded, with total running time maximum at 8 minutes.
After the final step is confirmed, press to finished the recording of this particular alternative program. Then all the 5 program LED
will be blinking. You can press another program button to start the writing of that next program, or press
to exit the Self Recording
Mode. The program with self-written alternative program will then be having RED color LED light. You can press this alternative
program button to select your own written program.
Interchanging between factory default program and self-recorded alternative programme
At standby mode, you can press and hold any pre-program button with self-recorded program for 2 seconds to retrieve back the
factory original default program, or resume back the self-recorded program. The LED color of that button will be changing between
RED and WHITE. RED indicates it is ready for the self-recorded program, while WHITE indicates it is ready for the factory default
program.
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Operating

- GUSTO PRO Preset Programmes

Programme Mode
There are 5 factory default programs indicated by WHITE color LED light. Select your desired program by pressing the program
button. The chosen program is shown by the flashing white LED light. By pressing , the remaining time and the speed level is shown
at the display. Upon completion the program your GUSTO PRO stops automatically.
Symbol

Preset program

Preset program description

Run time

Display

Smoothies 1
(for 1 cup of ice
smoothies)

Speed 20 for 5 sec.,
Speed 30 for 23 sec.,
Speed gradually increase when program starts.

00:28 Sec.

Remaining time

Smoothies 2
(for 2 cup of ice
smoothies)

Speed 20 for 5 sec.,
Speed 30 for 30 sec.,
Speed gradually increase when program starts.

00:35 Sec.

Remaining time

Speed 30 for 20 sec., stop 2 sec., Speed 20 for 10 sec.,
stop 2 sec., Speed 30 for 30 sec., stop 2 sec., Speed
20 for 10 sec., Speed gradually increase when program
starts.

01:16 Min.

Remaining time

Dough

Speed 1 for 10 sec.,
Speed 2 for 1 min 50 sec.,
Speed gradually increase when program starts..

02:00 Min.

Remaining time

Bisque

Speed up from 0 to Speed 15 in 10 sec., keep running
for 10 sec., more, then speed up to Speed 30 in sec.,
keep runing for 7’30” more.

08:00 Min.

Remaining time

Green Smoothies
(for vegetable and
fruit juice)

Manual Mode

Set speed. Stops automatically after the set time.

Time

EN

15

Measuring Cup, Lid and Seal Ring
Place the measuring cup (Fig. [1], page 1) in the opening of the lid (Fig. [2], page 1) and twist it tight towards to the right.
Now, place the lid firmly on the mixing container. Turn the measuring beaker to the left to take it off, and lift it off the lid.
You can remove the seal ring from the lid for easy cleaning. Please take care. that the seal ring is fixed back in the lid after cleaning.

Safety Guideline for Cleaning
This chapter provides important tips for cleaning and maintenance and care of your
Please note the following safety guidelines before and during cleaning of your

- GUSTO PRO.
- GUSTO PRO:

•

Pull the power plug from the power socket before cleaning!

•

Do not open the housing of the device under any circumstances.

•

If wet contacts touch the electrical components while charging, this can lead to an electric shock or even death.

•

Never place the power plug in water for cleaning.

•

Never clean the power plug with a wet cloth.

•

Never touch the power plug with wet hands.
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Cleaning of the Mixing Container (incl. Lid) and Motor Base
Cleaning of the mixing container and lid

!
•
•
•
•
•
•

Take caution when cleaning:

The blades can cause injuries!
The mixing container is not suitable for the dishwasher!

The mixing container and the lid can be cleaned with a brush or sponge under running water.
Do not use aggressive or abrasive cleaning agents or solvents.
Do not use aggressive or abrasive cleaning agents or solvents.
Clean the mixing container with a mild cleaning agent (detergent) or fill 2 cups of water into the mixing container, add detergent,
close the lid (incl. measuring cup and seal ring) and press the Pulse button repeatedly.
Always clean the mixing container directly after each use.
Do not try to dismantle the blades from the container, they are fixed permanently to the mixing container.
Please take care that the contacts of the motor base are dried properly when putting on the mixing container.

Cleaning of the motor base
•
•
•
•

Clean the motor base with a soft and damp cloth,
Do not use any aggressive cleaning agents or solvents,
Never immerse the motor base in water or other fluids (danger of short circuit),
Never rinse the motor base under running water (danger of short circuit).

If water has entered the motor base, disconnect the power plug and contact your

service immediately.
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Instructions for General Preparation
With the
high performance mixer the preparation of many dishes is very simple. You only add the ingredients in the
mixing container GUSTO PRO and select the desired automatic programme. In no time, you can prepare delicious desserts, healthy
smoothies or a delicious warm or hot soup. And much more!
Practice has shown, every start is a bit difficult. Therefore, we have identified the most frequently asked questions with the appropriate
solutions for you.
While preparation, the

high performance mixer works smoothly and suddenly gets stuck.

It may be that a larger piece stucks at GUSTO PRO the bottom of the mixing container. Turn off the device and try to remove the large
pieces with the tamper. Sometimes bubbles are formed, which you can remove with the tamper easily. If necessary add more water.
Mass of the ingredients is pressed against the walls of the mixing container and settles there. The blades run at idle.
This happens especially when less ingredients are crushed, as well as in the preparation of almond and walnut mush. A solution is that
you push the mass with the tamper from the edge towards the knife – please make sure that the device is switched off. Adding liquids
ensures that the mass remains at the bottom of the mixing container where it can be processed by the blades.
The mixer gets stuck and then stops completely.
performance mixer has a thermal protection which ensures that the device does not overheat. Please take frequent
Your
breaks so that it can cool down. If the overheating protection is active, please wait 45 minutes. After that time, Your
performance mixer is ready to use as usual.
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Technical Data
- GUSTO PRO
Voltage / Frequency
Power
Motor
Mixing container
Max. temperature
Safety functions
Device dimensions
Packaging dimensions
Net weight
Gross weight
Certification / Standard
Power consumption in stand-by mode
Professional Use

220 - 240 V / 50 - 60 Hz
1,200 Watt
DC Motor
1 Liters Volume, TRITAN plastic, BPA-free, stainless steel blade (nickel free)
125 °C
Overheating protection, Overload protection, Sensor for the Mixing Container,
and active cooling
(h) 440 mm x (b) 168 mm x (t) 202 mm
(h) 432 mm x (b) 307 mm x (t) 267 mm
6.5 kg
7.5 kg
CE, EMC, CB, LVD, CCC, PAH, INMETRO, SELO RUÍDO
below 0.5 Watt
Yes
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Disposal of used batteries
The packaging protects the device from damage during transportation. The packaging materials have been chosen with consideration
of the environment and the disposal and are therefore recyclable.
The return of the packaging to the material cycle reduces the generated waste and saves raw materials. Dispose of not needed
ackaging materials at the collection facilities of the collection system “Green Point”
Keep, If possible, the packaging during the warranty period, to be able to properly package the device in a warranty case.
Device and packaging must be disposed of according to the local regulations for the disposal of electrical waste and
packaging materials. If necessary, inform yourself at your local waste management company.
Do not dispose of electrical devices in household waste, use the collection facilities of the community. Ask your
municipal administration for the sites of the collection facilities. When electrical devices are disposed of without control,
dangerous substances can reach the groundwater during corrosion and therefore the food chain or poison plants and
animals for years.
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- GUSTO PRO Contact and Customer Service
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