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COMMERCIAL BLENDER STAINLESS STEEL, SEAMLESS STAINLESS STEEL 

CUP, 2.0 LITERS 

MODEL

LS-02MB-N
20

- CONSULT OUR DEALERS DUE TO THE CONSTANT IMPROVEMENTS INTRODUCED TO OUR EQUIPMENTS 
- THE INFORMATION CONTAINED IN THE PRESENT INSTRUCTION MANUAL MAY BE MODIFIED WITHOUT PREVIOUS NOTICE 
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1.1 Safety

Cleaning, maintenance and any other service in the machine shall be carried out by duly 

followed to avoid ACCIDENTS:

it with wet clothing and feet on a wet or humid surface. 
Never dip it in water or any other liquid. Do not spray water directly upon the equipment.

1.1.3 The use of any equipment must be always supervised, especially when it is used near 
children.

insert or remove any parts, It is necessary to insert or remove accessories, when cleaning, 
repairing or servicing the equipment.

1.1.5 Never use any equipment with damaged cords or/and plugs. Do not place the electric 
cord on table/counter edges or upon hot surfaces.

drop or has been damaged somehow, contact Technical Assistance for maintenance.

1.1.7 The use of accessories not recommended by the manufacturer may cause physical 
injuries.

parts. This will prevent from physical injuries and damages to the machine. 

accordance to your local safety standards.
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6. Maintenance
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TABLE 02

CAUSES SOLUTIONS

The machine does not switch 
on. Problem with the electric 

circuits

in and if there is power in the 
power supply source.

Call technical assistance

Problem in the electric circuit. Call technical assistance.

The machine switches ON but 
when the product is placed, 
the motor stops or turns to 
slow.

Problem with the electric motor. Call technical assistance.

Power cord damaged. Call technical assistance.

Abnormal noises Problem with the bearing Call technical assistance.
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1.1.11 Blades # 02 (Pic.04) are sharp, handle with care 

1.1.12 Never operate the blender without the lid # 01 (Pic.01) correctly placed

1.1.13 Always hold the Cup # 02 (Pic.01) while the Blender is running, If the Cup gets loose 
switch OFF the equipment

1.1.15  Do not use the equipment outdoors.

1.1.17 For safety the temperature of the products to be processed shall not be above 40 

The use of this equipment is not recommended when :

vapour dust or gas atmosphere.
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safety standards.
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4.7Advice

This equipment has been designed to operate with the need of minimum maintenance but 
the natural wearing caused by longer use of the equipment may occasionally cause some 

If such problem occurs with your Blender refer to Table 02 in which the most common 
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4.4.1 Advice

lead to a serious accident. Tie your hair well up and/or cover your head with a scarf.

Never touch turning parts with your hands or in any other way.

machine. 
Never clean the machine unless it has come to a COMPLETE STOP. 

4.6  Maintenance

4.6.1 Danger

6

1.2 Main Components

All components are made with carefully selected materials, in accordance with Siemsen 

01-Lid
02-Cup
03-Cup Flange
04-Motor Support Flange
05-Motor Housing

06-Base
07-Feet
08-ON/OFF Switch

10-Lid Cap
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2.1.1 Placing

850 mm

TABLE 01
CHARACTERISTICS UNIT LS-02MB-N

Cup Capacity l 2
Speed rpm 3500

Voltage V 110
Frequency Hz 60

W 665
Height mm 640
Widht mm 240
Depth mm 255

Net Weight 9,5
Shipping Weight 13,8
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on the machine. If any label has been removed or is no longer legible, contact your nearest 
dealer for replacement.

supervisor or your nearest Dealer.

4.2.1 Danger

cables.

4.2.2 Advices
Be sure ALL INSTRUCTIONS in this manual have been thoroughly understood. Every 

correct one.

4.3.1 Advice

the belts and the pulleys and nor between the chain and the gears.

signs of being worn out.

and pulleys, nor between the chains and gears.
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well as the person in charge of maintenance. The machine has to be delivered to the 

present manual. READ THIS MANUAL WITH ATTENTION.

4.1.1 Dangerous parts
Some parts of the electric devices are connected to high voltage points. These parts when 

4.1.2 Warnings

clean and dry.

made and responded.

4.1.3 Advices
In case of power shortage, immediately turn the machine OFF.
Use recommended or equivalent lubricants, oils or greases.

machine.
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voltage given on the cord label.

The cord has a plug with three pins, the middle one is ground. It is mandatory the three 
pins to be duly connected before to start the machine.

2.2.2 Placing the Lid

2.2.1 Placing the Cup
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2.2.3 Placing the Lid Cap

The Lid Cap # 10 (Pic.01) may be used either to watch the process or to add ingredients.

 

Before to use the equipment, all the parts to be in contact with the product to be processed 
shall be washed with water and neutral soap.( see item 3.4 cleaning ).

Remove the Lid # 01 (Pic.01) together with the Cap # 10 (Pic. 01)

the receipt more consistent products.
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 The Stainless Steel resistance towards corrosion is mainly due to the presence of 

avoid it by means of constant and adequate cleaning.

this way avoiding humidity on surfaces and especially on gaps.

corrosion from arising.

stainless steel.

stainless steel longer than the necessary, being mandatory to remove it with plain water 
and then dry the surface completely.

Use of abrasives:
 Sponges or steel wool and carbon steel brushes, besides scratching the surface 

Main substances that cause stainless steel corrosion:

sponges or common steel wool, and also other abrasives.
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The Stainless Steel may present rust signs, which ARE ALWAYS CAUSED BY EXTERNAL 

3.3.2 Reset System
For operator safety the equipment has a safety system to avoid involuntary reset even in 
case of electricity supply failure.

When the equipment must go through a complete cleaning process :

Many parts may be removed for cleaning :
 - Cup #02 (Pic.01)
- Lid # 01 (Pic.01)
- Lid Cap # 10 (Pic.01)

Wash all parts with water and neutral soap.

of neutral detergent. 
- Put on the Lid and switch ON the blender for 30 seconds
- Remove the water and rinse the Cup.
- If necessary use a nylon brush to help residues removal.
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Place the Lid with its Cap as instructed item 2.2.2 and 2.2.3 

3.3 Safety System

Knife Blade

01

02

used.


