
 
 

 

 

Heavy Duty Professional Blender, 3Hp High Efficient Motor 38,000 Rpm 

 

 

  

      

 



 
 
PRODUCTS 

ABOUT JTC COMMERCIAL BLENDER 
THE JTC OMNIBLEND FAMILY OF BLENDERS IS COMPRISED OF THREE SERIES—OMNIBLEND I, OMNIBLEND III, AND 
OMNIBLEND V—EACH CONSISTING OF THE MODELS LISTED BELOW: 
  
OMNIBLEND I SERIES:   TM-767, TM-767A/B 
OMNIBLEND III SERIES:  TM-788, TM-788A/B 
OMNIBLEND V SERIES:  TM-800, TM-800A, TM-800AQ (OMNI-Q), TM-800AQ2(OMNI-Q2) 
  
THE JTC OMNIBLEND IS NOT ONLY A BAR AND SMOOTHIE BLENDER, BUT ALSO AN OMNI-FOOD-PREPARING 
MACHINE FOR THE PROFESSIONAL KITCHEN. IT IS UNIQUELY CAPABLE OF PROCESSING A LARGE VARIETY OF 
FOODS WITH UNSURPASSED BLENDING POWER AND EFFICIENCY. REGARDLESS OF THE QUANTITY PROCESSED, 
THE RESULT IS ALWAYS FLAWLESS THANKS TO ITS POWERFUL MOTOR AND OPTIMIZED MECHANICAL DESIGN. IT IS 
THE BEST CHOICE FOR CULINARY ART AND CRAFT. 
   
THE OMNIBLEND IS ALSO KNOWN AS: THE TOTAL BLENDER, SMOOTHIES MACHINE, WHOLE FOOD BLENDER, OMNI 
BLENDER, FOOD-PREPARING MACHINE, JTC TOTAL NUTRITION CENTER, JTC VITAMIN-MIXING 
MACHINE, JTC NUTRITION CENTER, HIGH-PERFORMANCE BEVERAGE BLENDER, JTCBLENDING STATION ON 
COUNTER, JTC FOOD SERVICE MACHINE, ETC. 
  

  

 

   

        TM-767 OMNI BLEND I 
 VARIABLE SPEED CONTROL 
 MULTI FUNCTION 

WET AND DRY APPLICATION 
 TWO IN ONE STAINLESS STEEL 

CUTTING BLADE 
 CRUSHING ICE IN SECONDS 
 PREMIUM QUALITY, 

TRANSPARENT, VIRTUALLY 
 UNBREAKABLE CONTAINER 
 PRECISION TECHNOLOGY 

     TM-788 OMNIBLEND III 
 MULTI FUNCTION 
 WET AND DRY APPLICATION 
 TWO IN ONE STAINLESS STEEL 

CUTTING BLADE 
 INDUSTRIAL HIGH SPEED 

MOTOR 
 CRUSHING ICE IN SECONDS 
 PREMIUM QUALITY, 

TRANSPARENT, VIRTUALLY 
 UNBREAKABLE CONTAINER 
 PRECISION TECHNOLOGY 



 
 

 

   

 

 

 

TM-800 OMNIBLEND V 
 MULTI FUNCTIONS 
 WET AND DRY APPLICATIONS 
 TWO IN ONE STAINLESS STEEL CUTTING 

UNIT 
 3HP HIGH EFFICIENT MOTOR 
 CRUSHING ICE IN SECONDS 
 PREMIUM QUALITY, TRANSPARENT, 

VIRTUALLY UNBREAKABLE CONTAINER 
 PRECISION TECHNOLOGY 

 TM-767A/B OMNIBLEND I 
 VARIABLE SPEED CONTROL 
 MULTI FUNCTION 
 WET AND DRY APPLICATION 
 TWO IN ONE STAINLESS STEEL CUTTING 

BLADE 
 CRUSHING ICE IN SECONDS 
 PREMIUM QUALITY, TRANSPARENT, 

VIRTUALLY UNBREAKABLE CONTAINER 
 PRECISION TECHNOLOGY 

    TM-788A/B OMNIBLEND III 
 MULTI FUNCTION 
 WET AND DRY APPLICATION 
 TWO IN ONE STAINLESS STEEL 

CUTTING BLADE 
 INDUSTRIAL HIGH SPEED MOTOR, 3HP 

SUPER POWER 
 CRUSHING ICE IN SECONDS 
 PREMIUM QUALITY, TRANSPARENT, 

VIRTUALLY UNBREAKABLE CONTAINER 
 PRECISION TECHNOLOGY 

     TM-800A/B OMNIBLEND V 
 STATE OF THE ART ELECTRONICS DESIGN 
 35, 60 & 90” ONE-TOUCH AUTO TIMER 
 HIGH,MED,LOW & PULSE; FULL FUNCTION 
 WET AND DRY APPLICATION 
 TWO IN ONE STAINLESS STEEL CUTTING 

BLADE 
 INDUSTRIAL HIGH SPEED MOTOR 
 CRUSHING ICE IN SECONDS 
 PREMIUM QUALITY, TRANSPARENT, 

VIRTUALLY UNBREAKABLE CONTAINER 
 PRECISION TECHNOLOGY 
 MULTI FUNCTION 



 
 

  

 

SELF CLEANING n 
THE JTC OMNIBLEND IS VERY EASY TO CLEAN. FOR JUICE BARS MAKING DRINKS AND SMOOTHIES, A QUICK RINSE WITH 
WATER BETWEEN PREPARATIONS IS ALL THAT IS REQUIRED. AFTER BLENDING THICKER INGREDIENTS SUCH AS SOUPS OR 
DIPS, FILL THE JUG WITH WARM WATER AND A FEW DROPS OF WASHING UP LIQUID, PUT THE APPLIANCE ON HIGH SPEED 
FOR ABOUT 10 SECONDS. AS FOR THE REST OF THE SURFACES, SIMPLY WIPE WITH A DAMP CLOTH. PLEASE NOTE THAT JTC 
OMNIBLEND IS NOT SUITABLE FOR USE IN DISHWASHERS AND SHOULDN’T BE CLEANED WITH ABRASIVE CLEANERS OR 
SCOURERS. 
 

INTELLIGENT OVERLOAD PROTECTION 

I n 
 
OUR JTC OMNIBLEND IS EQUIPPED WITH AN INTELLIGENT OVERLOAD SWITCH. THIS FEATURE ENHANCES DURABILITY FOR 
THE JTC OMNIBLEND AS IT WORKS THROUGH A BUILT IN SENSOR WHICH AUTOMATICALLY TURNS OFF THE MOTOR WHEN IT 
DETECTS EXCESS USAGE. THIS AIDS TO PROLONG ITS OPERATING LIFE AS WELL AS ALLOWING IT TO PRE-EMPT BREAKDOWNS. 
IF YOUR BLENDER EVER STOPS WORKING IT MEANS MOST LIKELY IT HAS TRIPPED – IN WHICH CASE SIMPLY SWITCH THE 
RESET BUTTON ON THE BOTTOM OF YOUR BLENDER BACK ON. PR 
 
 

TM-800AQ 
OMNI-Q IS A 3 HP OMNI BLENDER EQUIPPED WITH 
AN OMNISHIELD WHICH CAN REDUCING 80% OF 
BLENDING NOISE. EASY TO CLEAN. ROBUST. 
 
THE FULL SIZE DESIGN IS MADE FROM THE 
HIGHEST QUALITY NON-BROKEN MATERIAL. THE 
BEST BLENDER PLUS THE BEST SHIELD. 

TM-800AQ2 
OMNI-Q2 IS THE BEST BLENDER + THE BEST SHIELD WITH 
BUILT-IN TYPE, SPECIAL DESIGN FOR COMMERCIAL USE, IT 
IS A POWERFUL YET COMMERCIALGRADE BLENDER. 
PERFECT FOR HOTELS, RESTAURANTS, SPAS, CAFES, AND 
COFFEE SHOPS. OMNISHIELD'S SOFT-SOUND TECHNOLOGY 
REDUCES 80% OF NOISE, ALLOWING GUESTS A RELAXING, 
CUSTOMER-FOCUSED AND FINE- DINING EXPERIENCE. 
 
REDUCING 80% OF BLENDING NOISE 
EASY TO CLEAN 
ROBUST 
 
PRODUCT DIMENSIONS: (L)30X(W)28X(H)46CM 



 
 

THE NOT-SO-SHARP ENDOTECTION 

 
OF EQUAL IMPORTANCE TO THE MOTOR IS THE QUALITY OF A BLENDER’S BLADES. WHILE MOST BLENDERS HAVE A 
STANDARD SHARP 4-BLADE ASSEMBLY (SOME ONLY HAVE 2) THE JTC OMNIBLEND HAS A BLUNT SIX-BLADE, PRECISION, 
STAINLESS-STEEL ASSEMBLY ALLOWING IT TO BLEND EVEN THE TOUGHEST OF INGREDIENTS. THE EXTRA 2 DOWNWARD-
ANGLED BLADES ARE DESIGNED TO PREVENT DENSE FOODS FROM GETTING STUCK AND CREATING A VACUUM AT THE 
BOTTOM OF THE JUG. THE HIGH QUALITY, LASER CUT STAINLESS STEEL BLADES ARE ALSO DESIGNED FOR BOTH WET AND DRY 
APPLICATIONS WITHOUT THE EXPENSE OR INCONVENIENCE OF SEPARATE JUGS. SO YOU CAN BLEND ICE, GRAINS, FRUITS, 
VEGETABLES, NUTS AND MORE, ALL WITH ONE JUG. OUR JTC OMNIBLEND BLADES ARE DESIGNED TO MAKE HOT SOUP 
WITHIN MINUTES HEATING WITH FRICTION, WHILST ALSO BEING ABLE TO CREATE FROZEN DESSERTS WITHIN SECONDS. YOU 
WILL NEVER NEED TO SHARPEN THE BLADES AS THEY ARE DULL AND FLAT, THIS ALLOWS THE BLADES TO PULVERISE RATHER 
THAN CUT PRODUCE. THIS IS THE REASON WHY OUR JTC OMNIBLEND BLENDERS CAN CRUSH ICE IN SECONDS WITHOUT 
CAUSING ANY DAMAGE TO THE BLADES OR MOTOR. 

 

JUG AND TAMPER 

 
JTC OMNIBLEND’S DURABLE JUGS ARE MADE FROM LEAKAGE-FREE, FOOD GRADE BPA FREE EASTMAN TRITAN COPOLYESTER 
APPROVED BY THE EUROPEAN COMMISSION FOR FOOD SAFETY, THE FDA, AND UNDERWRITERS LABORATORY (UL). THEY 
HAVE A MELTING POINT OVER 120 DEGREES CELSIUS MAKING THEM SUITABLE FOR THE HOTTEST SOUPS. 
 
BUILT TO WITHSTAND HIGH RPM, OUR JUGS ARE VIRTUALLY UNBREAKABLE AND CHEMICAL RESISTANT. THE TRANSPARENT 
JUG ALLOWS YOU TO OBSERVE FOOD PROCESSING AND HAS RAISED CALIBRATIONS FOR MEASURING IN OUNCES, CUPS OR 
LITRES. 
 
WE NOW ENSURE ALL OF OUR JUGS ARE BPA FREE. BISPHENOL A (BPA) IS A CONTROVERSIAL CHEMICAL THAT CAN BE FOUND 
IN THE LINING OF FOOD CANS, CERTAIN WATER BOTTLES AND MORE. SOME RESEARCHERS HAVE LINKED THE HORMONE-
MIMICKING CHEMICAL TO A HOST OF ISSUES INCLUDING BEHAVIOURAL AND DEVELOPMENTAL EFFECTS IN KIDS. JTC 
OMNIBLEND UK PLAYS IT SAFE, AND HAS MADE A COMMITMENT TO ONLY SUPPLY PRODUCTS THAT ARE BPA-FREE. 
 
THE JTC OMNIBLEND COMES WITH A TAMPER TOOL WHICH ALLOWS YOU TO YOU MANIPULATE INGREDIENTS THAT OTHER 
BLENDERS SIMPLY HOLLOW OUT – AND TOBLEND THICK, DENSE INGREDIENTS THAT WOULD BRING OTHER BLENDERS TO A 



 
 
HALT. A HANDY LID PLUG ALLOWS YOU TO RUN THE MACHINE WITH OR WITHOUT THE TAMPER. (THE TAMPER IS DESIGNED 
TO BE USED SAFELY THROUGH THE LID, ATTEMPTING TO USE THE TAMPER FREEHAND WITHOUT THE LID IS DANGEROUS AND 
VOIDS THE WARRANTY.) 
 
 

THE MOTOR 

 
 
OUR ROBUST BLENDER’S CENTRAL COMPONENT IS ITS 38,000 RPM MOTOR. THE JTC OMNIBLEND BOASTS A HIGHLY 
EFFICIENT 3 HORSE POWER VARIABLES 
SPEED MOTOR WHICH ALLOWS IT TO PULVERISE THE TOUGHEST INGREDIENTS AND KEEP GOING YEAR AFTER YEAR. 
 
 

 


