Expressa Professional

- Whole orange loading

- Automatic orange cutting

- Removable squeezing unit for easy
cleaning

- Detachable spent peels container to
collect up to 25 oranges, equipped with a
special “pull handle” to spread the peels
inside

Expressa Professional is the smallest,
low cost, automatic juicer in the world
made by Oranfresh®. Its quality, tough-
ness and reliability are guaranteed by the
high technology and the food-safe materi-
als used. Compact and easy to use, Ex-
pressa Professional is suitable to be fitted
on bars, hotels, fitness centers, offices
and shops counter. Thanks to Expressa
Professional, the fresh orange juice is a
natural source of Vitamin C giving energy
and wellbeing, as recommended by nutri-
tionists. Expressa Professional, thanks to
its patented citrus extractor Oranfresh®,
pulls apart in a few seconds the bitter oil
contained on the peel, serving a delightful
orange juice and preventing you from get-
ting your hands dirty. Just put the whole
oranges into the juicer, push the button
and the machine will provide a 100%
natural juice with nutritional and healthy
features of the whole fresh fruit.

Technical features

Processing speed: from 11 to 13 oranges
per minute, with a two-speed switch
Fruit size: up to 76 mm of diameter (cali-
bre 7-8-9)

Construction: high quality food grade
plastic polymer materials, dishwasher-
safe at 60 °C

Size: cm 56 (22 inches) height, cm 22 (8
inches) width, cm 43 (16 inches) depth
Weight:

Power supply: 220V/50Hz - 115V/60Hz
Cleaning time: 30 seconds for a fast
cleaning - 90 seconds for the whole juice
extraction components cleaning

Also available through the counter, on
refrigerated cart and with a motorized
hopper for 7 Kg of oranges.




Oangenius

Orangenius orange colour $ 3,695.00
Orangenius orange + Hopper $ 4,695.00
Orangenius orange through the counter $ 3,995.00
|
Orangenius silver colour $ 3,995.00
Orangenius silver + Hopper $ 4,895.00

$ 4,295.00

Orangenius silver through the counter

Orangenius silver + Hopper throug

Orangenius is the little genius among
the Oranfresh line of machines. Espe-
cially suited for commercial enterprises
where space is a critical factor, this new
machine is truly compact and practi-
cal. Its innovative technological design,
small dimensions and its highly recom-
mended and approved plastic food-safe
material, has made it ideal for hotel, bar,
small restaurant and catering establish-
ments use worldwide.

This uniquely efficient machine is able
to process an impressive 23 oranges
per minute, with a surprisingly sturdy
structure making it easy to maintain and
clean thanks to its exceptionally func-
tional and simply detachable squeez-
ing cylinder, at the core of the squeez-
ing process. Likewise the Orangenius
model, as with all other Oranfresh ma-
chines, has the unique capacity to sep-
arate the pure citrus juice from its bitter
peel oil ensuring a superior yield and,
guaranteeing of course, genuine quality
100% juice.

Techical specifications:

Height: 71 cm

Depth: 48 cm

Width: 27 cm

Weight: 30 kg.

Speed: 21 oranges/minute
Amps: 11,5 US /5,5 UE

Volts: 110/120 US - 220/240 UE



The Orangenius is available with the
optional metal cart with a shelf on its
side to hold a basket of oranges or the
Oranfresh mini-fridge of 10 kg capac-
ity to ensure a fresh orange juice or a
pleasuring experience.

Techical specifications:

Height: 155 cm

Depth: 70 cm

Width: 50 cm

Speed: 21 oranges/minute
Amps: 11,5 US /5,5 UE

Volts: 110/120 US- 220/240 UE

$ 6,695.00




OR70

OR 70, the last Oranfresh® arrival in

our company, was born with the precise
objective to provide the greater amount of
squeezed orange juice in the less possible
space, keeping the characteristics that dis-
tinguish the brand by quality and innovation.

The OR 70 freshly squeezed orange juice
vending machine is set up to be a complete-
ly automatic machine, so that the move-
ment of the oranges, their conveying in the
squeezing zone, the cut and the squeezing
cycle come with totally automatic modality,
without even needing the intervention of

the consumer, who will only have to enjoy
the “performance” of the creation of the
squeezed orange juice after having inserted
the money in the machine through the wide
window (the biggest in the market) and after
a few seconds, enjoy a refrigerated freshly
squeezed orange juice prepared on the
moment.

OR70

technical features

Voltage: 240-110V / 50-60Hz

Power Consumption: 800W max, ~1.5KWh
Weight: 280 Kg

Orange Storage: ~40 Kg

Autonomy: 70-80 cups

Temperature: from 4 °C

Payment Systems: note-coin validators in all
currencies, cashless payment technologies,
MDB-Executive protocols

Self Cleaning: 3 self cleaning systems at
every N of servings and by the clock; sani-
tizing option

Language: all main languages are available

75cm 25.5"

190 cm - 74.8'
=)

$ 16,995.00



ORMS5 Elite

The Oranfresh orange juicer OR
M5 has been developed to be
manually fed by the operator.
When activated and the button is
pressed on the ON position the
machine remains in “stand by”
until the first orange s is putted
into the feeder arm and starts the
squeezing process; the process
will stop when the last oranges is
inserted and the machine ends its
squeezing cycle. With an optional
feature it is possible with a special
button to activate an internal self
cleaning process that allows dur-
ing the day to clean the machine
and keep it in perfect hygienically
conditions. At the end of the day
the machine can be cleaned thor-
oughly in only 5 minutes.

The machine is equipped with
a pistol gun that if plugged with
a water supply can be used to
help the cleaning system. The
Oranfresh OR M5 is all build in
stainless steel AISI 316. Efficient,
handy and tough the OR M5 is
able to produce orange juice with
the highest level of yield in today
marketplace.

ORMS5 Elite $ 4,695.00
ORMS5 Elite + Hopper $ 5,695.00

ORMS5 Elite through the counter $ 5,395.00

lORM5 Elite + Hopper through the counter

$ 5,995.00

Techical specifications:

Height: 71 cm

Depth: 48 cm

Width: 27 cm

Weight: 30 kg.

Speed: 21 oranges/minute
Amps: 11,5 US /5,5 UE

Volts: 110/120 US - 220/240 UE




Orange juicer HR

The Orange juicer HR “Refrig-
erated” is a self standing model
with a metal cart, a refriger-
ated reservoir and the exclusive
Oranfresh squeezing system. It
suitable f http://www.oranfresh.
com/archivio/prodotti/48.jpg  or
self-service POS, hotels, sporting
centres, school, supermarket and
to fill take away bottles of fresh
orange juice. The storage on top
of the machine holds around 15
kg or oranges and cart under
the machine is able to keep the
peels of 100/120 orange juices
cups. The HR “Refrigerated” is
fully mobile and may be placed
anywhere in the establishment.
The HR Refrigerated” is made of:
-Orange juicer Oranfresh OR M5
Elite window with orange basket
on top. -Refrigerator/mixer for the
squeezed orange juice with 4 li-
tres capacity. -Metal or stainless
steel cart.

Techical specifications:

Height: 167 cm

Depth: 70 cm

Width: 50 cm

Weight: 110 kg

Speed: 21 oranges/minute
Amps: 11,5 US /5,5 UE

Volts: 110/120 US - 220/240 UE




Vitaljuicer

Our Vitaljuicer is a newly de-
signed centrifugal juice extrac-
tor which will process a vari-
ety of fruits and vegetables,
producing fresh juices from
melons, pineapples apples,
carrots, tomatoes, pears, man-
gos, grapefruit to name just a
few. The machine is easy to
use, quiet and tough.

It will work continuously, filling
cup after cup with freshly ex-
tracted juice.

The modern design makes it
particularly easy to remove

and clean or clear the juicing
basket and filter.

Vitalmix

Vilajuicer

The spout of the machine is
about ten inches (257mm)
above the countertop a con-
venient feature when filling
recepticals.

The Vitaljuicer and Oranfresh
machines are two critical com-
ponents of any complete juice
bar set-up. Together the two
machines form an unbeatable
team.

SPECIFICATIONS:
Height: 49,2 cm

Depth: 44 cm

Width: 25,8 cm

Net weight: 18 kg.
Amps: 11,5 US /5,5 UE

Volts: 110/120 US - 220/240

$ 795.00

$ 1,995.00




Digital Counter $ 175.00
Cups (3000 $ 125.00

hrough the counter Kit $ 125.00




