(QsBT FRESHN
SQUEEZE’

Produce Plus Juicer

The Perfect Squeeze™

FRUIT AND VEGETABLE PROCESSING jbtc.com



JBT Produce Plus Point-of-Sale Juicer

The Perfect Squeeze™

A flexible solution for high
quality fruit and vegetable juices.

Our Produce Plus Juicer provides the highest Consumers of fresh juice expect...
quality and highest yielding juices, using the least

= Fresh tasting, high quality juice at an affordable price
amount of labor.

= Equipment having a clean and sanitary appearance that
In making or consuming fresh juice there are delivers consistent juice quality from a wide variety of fruits
certain requirements that must be met. and vegetables

= A fun to watch juicing process that eliminates unwanted

Those operating the juicer want. .. seeds, peel and excess fiber
= Good tasting, high quality juice that will turn a profit

= Safe, reliable and easy to operate equipment requiring
minimal labor and capable of producing acceptable juice
yields at reasonable speed

= A juicing process versatile enough to process wide variety of
fruits and vegetables with little preparation time



FRESH'N SQUEEZE® /JBT/

JBT Produce Plus Point-of-Sale Juicer

Features & Benefits

= Batch processing using whole fruits - Saves time on labor;
provides optimal quality and yield

= Industrial Design - Minimum down-time and maintenance
costs

= Sanitary Design - Easy to clean; longer shelf life of juice

* Completely Enclosed - No exposed parts provides safety
for operators

= Versatility - Juices and blends most vegetables, fruits and
tropicals

Processing most produce” varieties such as:
* Fruits - Apple, Grape, Pear, Strawberry, Berries
= Vegetables - Carrot, Celery, Tomato, Beet

= Tropicals - Pineapple, Mango, Guava, Kiwi

* Not recommended for citrus fruit due to high peel oil
content. Not recommended for melons due to high pH
level. Remove stones and pits in stone fruits first. Kiwi,
mango and pineapple must be peeled first.




Produce Plus Juicer Specifications
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TECHNICAL SPECIFICATIONS (METRIC SHOWN IN BRACKETS)

63.5" (162 cm)

29" (74 cm)

24" (61 cm)

ELECTRICAL REQUIREMENTS (USA)

FRUIT HOPPER CAPACITY  12-15 Ibs. (5.4-6.8 kg)

FRUIT HOPPER VOLUME 17" x 19" x 18" (705 cubic inches)

RESERVOIR CAPACITY 5 quarts (4.7 liters)

0,75 kw, 115 volts, 60 Hz, 20 amp service, single phase

ELECTRICAL REQUIREMENTS
(EXPORT MODELS)

0,75 kw, 110/220 volts, 50/60 Hz 20/10 amps service,
single phase (dedicated circuit required)

SAFETY FEATURES  Completely enclosed, safety interlock switches

FINISH  High impact, flame retardant ABS
WEIGHT 350 Ibs. (159 kg), Shipping Wt. 375 Ibs. (170 kg)
WASTE CONTAINER HOLDS 40 Ibs. (18 kg)

FRUIT SIZE  No restrictions (up to pineapple size)
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WE ARE YOUR SINGLE SOURCE FOR PROFITABLE PROCESSING SOLUTIONS

JBT is a leading provider of integrated food processing solutions. From single machines to complete processing lines, we enhance value
and capture quality, nutrition and taste in food products. With a local presence on six continents, JBT can quickly provide our customers
and partners in the food processing industry with the know-how, service, and support needed to succeed in today’s competitive marketplace.

JBT LIQUID FOODS

FRESH PRODUCE TECHNOLOGIES | FRESH-CUT, ROBOTICS, STEAMING |

FRUIT AND VEGETABLE PROCESSING | SECONDARY PROCESSING | ASEPTIC SYSTEMS |

FILLING AND CLOSING | IN-CONTAINER STERILIZING | TRAY SEALING | HIGH-PRESSURE PROCESSING | POWDER PROCESSING | TUNA PROCESSING
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North America

John Bean Technologies Corporation
400 Fairway Avenue

Lakeland, FL. 33801

USA

Phone: +1 863 683 5411

Fax: +1 863 680 3672

Europe

John Bean Technologies SpA
Via Mantova 63/A

43122 Parma

Italy

Phone: +39 05621 908 411
Fax: +39 0621 460 897

Asia Pacific

John Bean Technologies (Thailand) Ltd.

No. 1569/26 Serm-Mit Tower 16th Floor
Room no. 1602-3 Sukhumvit 21 Road
Klongtoey Nua Sub-district, Wattana District
Bangkok 10110 Thailand

Phone: +66 2 257 4000

Fax: +66 2 261 4099

Latin America

JBT de México S de RL de CV

Camino Real a San Andrés Cholula No. 2612
Col. San Bernardino Tlaxcalancingo

72820 San Andrés Cholula, Puebla

México

Phone: +52 222 329 4902

Fax: +562 222 329 4903

John Bean Technologies Foodtech Spain SL.
Autovia A-2, Km 34,400 - Edificio 1y 3
28805 Alcala de Henares

Madrid, Spain

Phone: +34 91 304 0045

Fax: +34 91 327 5003

South America

John Bean Technologies

Mégq. e Equip. Ind. Ltda.

Av. Eng Camilo Dinucci 4605
14808-900 Araraquara, Sao Paulo
Brazil

Phone: +55 16 3301 2000

Fax: +55 16 3301 2144

South Africa

John Bean Technologies (Pty) Ltd.
Koper Street

Brackenfell

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

Fax: +27 21 982 1136

JBT.

We're with you, right down the line.”

hello@jbtc.com | freshnsqueeze.com | jbtc.com
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https://www.facebook.com/FreshnSqueezeJuicers
https://www.pinterest.com/freshnsqueeze/
https://twitter.com/FreshnSqueeze
https://www.youtube.com/channel/UCPKGaQyfNgb86dWtHfjP_aQ
https://www.linkedin.com/company/jbt-foodtech
http://www.jbtfoodtech.com/sitecore/content/Home/JBT%20FoodTech/Solutions/Equipment/Freshn-Squeeze-Juicers?sc_lang=en
http://jbtliquidfoods.com/

