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Vitamix Commercial Container-Lid care and maintenance 

Vitamix Container Lids are made from different types of materials; Versaflex®, Synprene™. 

 

All of these materials are dishwasher safe; however washing in a dishwasher is not recommended, 

and not necessary for cleaning and sanitizing Vitamix container lids. 

 

Keeping the lids clean after every use will avoid the food build up that eventually will cause you to 

have to scrub the lids with abrasive cleaning tools.  These abrasive implements like steel wool, 

abrasive scouring pads, or abrasive brushes will open up the pours in the lid material leaving it more 

likely to trap food particles and make it challenging to clean. 

 

Suggestions and best practices for keeping your container lids in the best condition are as follows. 

 

 Thoroughly rinse with warm water and remove all food from the lid after every use; this will 

remove most of the larger food particles. 

 Then wash the lid with warm soapy water using mild dish soap. 

 When hand washing, use a non-abrasive sponge or non-scratch cleaning pad. 

 If possible dry the lid.  

 If sanitizing is necessary Vitamix recommends the following sanitizing solution: 

1.5 tsp / 7.4 ml institutional or household bleach in 2 qt. /1.9 L water.  

 

 

Products and practices to avoid: 

 Concentrated bleach 

 Oven cleaners 

 Steel wool 

 Abrasive scouring pads 

 High Phosphorous soaps 

 Abrasive brushes 

 Do not soak the lids in sanitizers / cleaners for prolonged periods of time 

 Do not wash in a dish washer 
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