INNOVATION
IN THE FOOD
SERVICE
SECTOR:
How to make your
customers fall in
love with freshly
squeezed juice

Check out Zumex's
latest product
innovations that are
revolutionizing the
food service sector.
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The latest food
service trends
The food service sector is well
known for its dynamics, drive
and ability to reinvent itself.
It is heavily influenced by social and
economic phenomena, technology
and new consumer trends which
means means that the industry

has to work hard to keep up with
these changes in order to stay
competitive and be different.

What are the cornerstones of innovation
in today's food service industry?

1.1

Transparency, sustainability and health
The trend towards eating fresh, unprocessed food
coupled with concerns over waste management
which is leading to a reduction in the use of packaged
products, are two of the fastest growing consumption
drivers today. In fact, eight out of ten consumers
are willing to pay more for healthy products1 and
products that are environmentally friendly.

8 out of 10
consumers
are willing
to pay more
for healthy
products
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Healthy Products1: Deloitte, Food Value Equation Survey.

3

1
Trends such as a holistic lifestyle are gaining followers and this
is reflected in the increased supply of organic and 100% natural
foods that are now available.
In addition, functional beverages, like nutrient-rich juices that
bring health benefits such as detoxing, and providing energy
and proteins; plant-based food, the rise of veganism and the
move towards local sourcing, due to the perception that this
produce is fresher and of higher quality, are other drivers that
are also revolutionizing the food service sector.

“6 in 10 consumers say it is
important to them that the food
they purchase or consume is
produced in a sustainable way, an
increase from 50% who said the
same in 2017.”
Source: International Food Information Council Foundation.
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1.2

24/7 availability
We are talking about the food
service industry's need to offer
quality food and drinks at any
time of the day. Drinks such as
juice, which has traditionally been
associated with breakfast, have
been reinvented and are now the
consumer’s favorite to accompany
new eating occasions such as
brunch, mocktails, and take-away
snacks. Consumers now eat more
often and are looking for different
drink flavors and options to
complement them.

New technologies and the ability to
control supply from start to finish,
also explains the proliferation of
home food deliveries (Just eat,
Uber eats...) and the need for
constant differentiation.
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“
90% of consumers
snack multiple times
during the day.
In fact, snacking
accounts for nearly
50% of all eating
occasions

”
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Source: Hartman Group - The Future of Snacking

1

“Visits to fastcasual restaurants
have grown 6%
annually over the
last five years”

1.3

Fast Casual

Source: NPD Group

There is a boom in the number of restaurants offering
"healthy snack" menus within the new "easy to eat
on the go" context. Fast food has also had to reinvent
itself and is now healthier and more sustainable.
Preparing food in front of the customer and the
desire to convey the quality and freshness of the
raw material inspires consumer trust and appeals to
customers. The instafresh concept of freshly squeezed
commercial juicers is reducing the supply of carton
juice in many chains around the world.
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1.4

A customized consumer experience
Food service professionals need to
work hard to create customized
solutions for a broad range of
consumer profiles with different
lifestyles. People have less and less
time to cook and eat out more
often. In order to eat healthily,
they are increasingly concerned
about the nutritional properties

of the products they consume in
restaurants and cafés. Providing
food and drink options with
excellent nutritional properties is
a great opportunity to establish a
connection with these consumers.

“36% of consumers prefer
to nosh on small snacks
throughout the day as
opposed to consuming
large, regular meals"
Source: The Future of Snacking.
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Freshly
squeezed
juice

One of the fastest growing categories in restaurants
and cafés is natural beverages and, in particular,
freshly squeezed juice and multifruit juices, whose
consumption is growing at an annual rate of 5%.
Within the food service industry, this trend is reflected
in the decline in the consumption of soft drinks.
According to the International Food Information
Council Foundation's 2018 Food & Health Survey’, 50%
of Americans are reducing the consumption of soft
drinks order to reduce their intake of added sugars.

Comparte
Share
this ebook
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“
“40% of Millennials
are looking for
variety and new
customized juice
offerings”
Source: Fona International. Millenials and Juice Beverages.

”
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2.1

What are the benefits of a glass of juice a day?

VITAMIN C
It provides the
recommended
daily intake
for adults.

It contains many
antioxidants
and bioactive
ingredients such
as vitamins A, B
and E, carotenoids,
flavonoids and
polyphenols that are
found naturally in
fruit and vegetables.

b

What are
the benefits
of a glass
of juice a
day?
c

d

It contains
a significant
amount of folate,
potassium and
phytonutrients.

It is equivalent
to one of the
five pieces of
fruit per day
recommended by
the World Health
Organization.
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Zumex:
latent innovation
in the freshly
squeezed juice
sector
Zumex revolutionized the food service sector
when it launched the first commercial citrus
juicer. Over 30 years later, the company
continues to innovate in juicing solutions to
cater for the demands of the food service
industry.
At the 2019 NRA Show, America's premier
food service industry event, Zumex
showcased the latest improvements in two
of its most iconic products: the Versatile Pro
and the Multifruit commercial juicer.

Check them out!
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3.1

Zumex's innovations
showcased at NRA
Show 2019

New Multifruit
Commercial Juicer

The new Multifruit delivers
maximum performance and the
best squeezing experience in
heavy-duty contexts.
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Get to know all the new features of the
best tool for juice professionals:

1. New
Titanium
Shredding
Disc
Maximum shredding power
for all fruit and vegetables.
Non-stop service and
sharper cutting for longer.
Extract

EASY AND EFFORTLESS WITH
PREMIUM PERFORMANCE

Carrot

Apple

Cucumber

Beet

Celery

Ginger
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Brushless motor
Four times longer
operating life
No friction, no noise
No maintenance
No heat release

Efficient centrifuging
Optimized filter

2. More
Powerful

The power of the brushless
motor, together with the
new titanium shredding disc
and its efficient centrifuging
optimized filter, make
Multifruit the best choice
for demanding Juicers.
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TURNS

3. New
Faucet
Design

180º

NON-DRIP
POSITION

More practical and
hygienic thanks to
its non-slip finish
and improved grip.

4. Optimal
flow
Share this ebook
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5. Broad
opening
extra
large

Don’t waste time.
You can put the fruit and
vegetables in whole, thanks
to the 75 mm opening

And many more:
· Control panel with two speeds:
Soft Fruit 3,500 rpm
Hard Fruit 4,500 rpm
· Stand-by mode
· Drip tray with improved design, for a cleaner
juicing environment
· 13L tank. The biggest capacity on the market
· 5 colors to match the stule of your business
· Premium design

75 mm

Silent Block
Prevents vibration

Bellow

70dB.
Quiet
and stable
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2

Enjoy a superior
juicing experience!
Request more information
Share this ebook
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AVAILABLE
VERY
SOON

New Versatile Pro
All-in-One
Citrus Juicer
Would you like to establish
a fresh juice self-service
area? The new Versatile Pro
is the most compact selfservice juicer on the market.
Zumex's iconic squeezer
has been revamped to
offer a better point-of-sale
experience, in combination
with its attractive new Black
Matte Color.
Share this ebook
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· Smallest footprint on the market 0,27m2.
Basic dimension: 47 width x 47cm depth
· Improved feeder system
· 1Step Extraction Kit. Remove the entire
juicing system quickly and easily
· New push-button faucet
· New bottle holder
· New Matte Black Color

Request more information
Share this ebook
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3.2

Zumex’s juicing solutions for
the food service sector

Minex

New Multifruit

Essential Pro

New Versatile Pro

Speed Up

Speed S+plus

See all products

Mastery

Request more information
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Commercial citrus juicers
for high juice demands

Minex
Highly versatile and superb
performance in the smallest of
spaces. Ideal for cafés and bars
with moderate juice demands.
Available in 12 eye-catching colors.
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Essential Pro

Basic, user-friendly
solution for high juice
demands
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Automatic
citrus juicers for
food service chains
& retail

Speed Up
This automatic citrus juicer,
which can juice up to 40
oranges per minute, is
perfect for restaurants and
cafés with very high juice
demands.
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Speed S+plus
Are you looking for the best user
experience and easy cleaning?
Add a “plus” in performance and
capacity with Speed S+plus and
its 1Step Extraction Kit, which
comes as standard.

Share this ebook

25

3
Technology for
juice bars
offering cold
press juices

Discover Zumex’s revolutionary
cold press machine, an efficient,
safe solution with a premium
design.
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Chains
that trust
Zumex

Start a
Juice Business

Discover our success stories!
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Are you looking for specific advice?
Drop me a line with more details
about your business. We can help
you to find the solution you need.

Carlos Quintero
Sales & Marketing Director
Zumex North America
carlos.quintero@zumex.com
+1 305 542 0118
Zumex.com

Contact Us
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