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See it, smell it, taste it, experience it.

Really fresh,

really good, really sweet and really profitable.

Why sell freshly squeezed citrus juices
made with the Fresh'’n Squeeze® Citrus
Juicer?

Whole Fruit Extraction
Principle

JBT FoodTech technology provides you
with a compact juicer that will not only
extract juice using the patented “whole fruit
extraction principle”, but will also “pump” the
juice into the free-standing chilled juice
dispenser. The process is a real attention
getter for your customers and the Citrus
Juicer shows the whole juicing technique.
Seeing the juice made fresh is a big part of
the experience, but the most important is
the taste.

Sweetest Juice

Now recognized around the world as the
Point-of-Sale Juice Extractor that produces
the sweetest juice in the lowest level of
citrus peel oil within the juice at yields that
were never before available.

Image Builder

The ultimate foodservice image builder.
Freshly squeezed orange juice and lemonade
made in view of your customers fresh
everyday perfect for hotels, restaurants,
coffee shops, convenience stores and juice
bars.

So, if your plans are to add or expand by

offering a Fresh and Natural product like
Fresh Squeezed Orange Juice and Fresh
Squeezed Lemonade, let your consumers
experience juices made with the Fresh'n
Squeeze Citrus Juicer.

Fresh’n Squeeze® Citrus Juicer

The orange peel is
stripped away from the
fruit by the upper and
lower cups as they

close together.

“Whole Fruit Extraction Principle”
Instantaneusly separating the peel from the fruit produces
sweefter juice with higher juice yields

THE JUICE

The remaining portions of the fruit containing the juice are then pressed into
and through the juice manifold which also contains the strainer tube which is
used to strain the juice.

THE PEEL
The stripped away peel remains outside of the juice manifold as it falls into
the waste container.

The strained fresh juice
is delivered into the reservoir.

The peel is collected in the waste container.




(metric shown in brackets)

Throughput ....................................................................................................................... 10 or 13 fruit per minute
Fruit Hopper Capacity ............................................................................................... 15-20 Fruit
Approximate Juice Production 1500-1700 ounces/46 quarts (43 liters) per hour
Juicer DiIMensions «««:«:«xxwee Height 31-1/2" (80 cm)...Width 18" (46 cm)...Depth 22-3/16" (56 cm)
Shipping DIMENSIONS =+ sererernieii Height 41" (104 cm)...Width 30" (76 cm)...Depth 36" (91 cm)
Electrical Requirements 100/110/115 volts...50/60 Hz...20 amp service...single phase
Electrical Requirements (Export Models)-«----------- 200/220/230 volts...50/60 Hz...16 amp service...single phase
Safety Features - Completely enclosed, safety interlock switches
Finish - Stainless Steel with clear Lexan juicing window
We|ght ........................................................................................ 200 Ibs. (90 kg)Sh|pp|ng Wt. 235 |bs. (106 kg)

Waste Container HOIAS P el FrOm ««ee et s 30-40 Fruit
Standard Citrus Juicing Components

Average | T T Y 17 = 2-1/2" to 3-1/4"

Typical Fruit Count Per 40 Ib. (18 kg) Carton...80-138

Versati]ity .................................................................................................... Orangesy Lemonsy Limes' Tangerines

Optional Accessories
e Strainer Tubes to Vary Pulp Levels
e Chiller/Dispenser Attachments qa0 e
e Mobile Cart with Dispenser Shelf (46 cm ) )
e Fruit Hopper, 20 Ibs. (9 kg) Capacity (11%’53;;6)
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We are your single source for
profitable processing solutions

JBT FoodTech can provide you with portioners, freezers, and

everything in between — including process control, food

product development assistance, operator training and a full

range of customer support alternatives.

Our Food Technology Centers have served leading

processors in development of many of the world’s most

popular food brands. Learn how to increase your processing

potential by contacting your JBT FoodTech representative or

by visiting our website.

www.jbtfoodtech.com

JBT FoodTech

www.jbtfoodtech.com

North America

JBT FoodTech

400 Fairway Ave
Lakeland, FL 33801
USA

Phone: +1 863 683 5411
Fax: +1 863 680 3672

Brazil

JBT Maquinas e Equipamentos
Industriais Ltda.

Av. Eng. Camilo Dinucci 4605
14808-900 Araraquara

Sé&o Paulo Brazil

Phone: +55 16 3301 2000

Fax: +55 16 3332 0565

Europe

JBT FoodTech, S.L.
Julian Camarrillo 26, 4°
28037 Madrid Spain
Phone: +34 91 304 00 45
Fax: +34 91 327 50 03

Latin America

JBT FoodTech

Carr. Mty-Saltillo Km 7—Bodega 4
Colonia Las Mitras

Santa Catarina, NL

Mexico 66350

Phone: +52 81 81 23 70 55

Fax: +52 818123 70 54

South Africa

JBT (Pty) Ltd.

Koper Street

Brackenfell

Cape Town, South Africa 7560
Phone: +27 21 982 1130

Fax: +27 21 982 1136

Asia / Pacific

JBT (Shanghai) Co. Ltd.
Room 3002-3003

Haitong Security Building
No. 689 Guangdong Road
Shanghai 200001,

China

Phone: +86 21 6341 1616
Fax: +86 21 6341 0708




