
Food 
Service  
& Retail

Our products have been conceived to satisfy 
 any needs in terms of space and yield  

required by any kind of business model.



 → Z1
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T
he Z

1 N
ature is the m

ost com
pact 

juicer w
ithin Zum

m
o’s line. It has been 

conceived to provide the m
ost effi

-
cient and profitable solution for those 
businesses having a very lim

ited spa-
ce and registering less than 30

 glasses 
per day of output.

Z
1 N

ature
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Z1
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Voltage

M
otor

Energy consum
ption

A
utom

atic

S
tandby system

W
eight

Feeder

Fruits per m
inute

B
in capacity

D
iam

eter of fruit

D
im

ensions

S
afety

P
rogram

m
er

230
 V

 - 50
  H

z. 220
 V

 - 6
0

 H
z. 120

V
 - 6

0
 H

z.

S
ingle phase 0

.16
 C

V

Energy consum
ption on standby 1.8

 W

Yes

Yes

6
5 lbs 

2.2 lbs

6,5

2.38
 gal

2.16
”-2.75” / 2.4

8
”-2.9

5”. O
pt 2.56

” - 3.15” / 2.9
5” - 3.54

”

26.67”(h)  x   13.39
“(w

)  x  15.24
”(l)

B
locking sensors

Yes

T
EC

H
N

IC
A

L FEAT
U

R
ES

A
C

C
ES

S
O

R
IES

Large cup kit 
C

ontainers
B

asket

· Ø
 2.56

”-3.54
 “  

· C
om

ponents: 1 large cup +
 1 large ball   

  +
 1 elastic accessory +

 1 calibrator  

  Ø
3.54

 “

· S
tores up to 5.5 lbs of fruit

R
ef. 190

80
20

*B
asket not included

R
ef. 190

20
16

*T
he juicer Z

1 can only squeeze oranges 

R
ef. Z

1-N
G

P
R

ef. Z
1-N

O
R

R
ef. Z

1-N
B

R

A
VA

ILA
B

LE C
O

LO
R

S

R
ef. Z

1-N
B

E

1 R
ef. 19

0
30

0
8A

-1 
2 R

ef. 190
30

0
8A

-2 
3 R

ef. 19
0

30
0

8A
-3 

4 R
ef. 19

0
30

0
8A

-4

1234

· C
apacity: 2.38

 gal 
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T
he Z

0
6 N

ature is the Zum
m

o's m
ost 

versatile m
odel. A

ny kind of citrus fruit 
can be squeezed, and even pom

egra-
nates. It is a great choice for those 
businesses seeking to offer original 
fruit juice blends and a larger variety 
of fresh fruit juices.

Z
0

6
 N

ature
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Z06
Z06

9
 

Voltage

M
otor

Energy consum
ption

A
utom

atic

W
eight

Feeder

Fruits per m
inute

B
in capacity

D
iam

eter of fruit

D
im

ensions

S
afety

P
rogram

m
er

B
asket capacity

Filter

230
 V

 - 50
  H

z. 220
 V

 - 6
0

 H
z. 120

 V
 - 60

 H
z.

S
ingle phase 0

.33 C
V

275 W

Yes

116
 lbs

3.3 lbs

105.81 gal

2.16”-2.95” / 2.75”-3.54”. O
pt 1.77-2.36”

31.93”(h)  x  21.57“(w
)  x  16.97”(l)

B
locking sensors

Yes

13.23 lbs

A
utom

atic

T
EC

H
N

IC
A

L FEAT
U

R
ES

Z
0

6
 N

ature C
om

pact
Z

0
6

 N
ature Inox

Z
0

6
 N

ature C
ounter Top

· W
aste bin: 10

.3 gal 

· W
eight: 138

 lbs 

· 4
2.76

”(h)  x  20
“(w

)  x 17.13”(l) 

· W
aste bin: 5.8

1 gal 

· W
eight: 123 lbs 

· 31.93”(h)  x  20
“(w

)  x  17.13”(l)

· A
daptable chutes for counters

R
ef. C

P
0

6
-N

R
ef. Z

I0
6

-N
R

ef. Z
M

0
6

-N

A
VA

ILA
B

LE C
O

LO
R

S

R
ef. Z

0
6

-N
B

R
R

ef. Z
0

6
-N

G
P

R
ef. Z

0
6

-N
B

E

R
ef. Z

0
6

-N
O

R

¹

¹ C
hutes w

ith opening to connect w
ith the counter



Z06
Z06

A
C

C
ES

S
O

R
IES

A
C

C
ES

S
O

R
IES

11 

 B
ins

 S
tainless steel bins

1 R
ef. 0

50
80

39-1 
2 R

ef. 0
50

80
39

-2 
3 R

ef. 0
50

80
39-3 

4 R
ef. 0

50
80

39
-4

1234

R
ef. 0

50
80

40

· S
uitable for all Z

0
6

 N
ature m

odels 

· C
apacity: 5.8

1 gal 

· S
uitable for all Z

0
6

 N
ature m

odels 

· C
apacity: 5.8

1 gal

 Peel collection draw
er

· C
apacity: 10

.3 gal 

· W
eight: 33.0

7 lbs 

· 10
.87”(h) 20

”(w
) x 17,13” (l) 

· S
tainless steel

R
ef. 0

50
9

0
0

1-N

 S
m

all cup kit
R

ef. 0
50

50
26

· S
uitable for all Z

0
6

 N
ature 

· S
queezes fruit of Ø

 2.0
9

”- 2.36
” 

· K
it consists of: 2 sm

all balls +
  

  2 sm
all cups

10
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T
he Z

14 N
ature juicer is the right equi-

pm
ent for those businesses registe-

ring a high juice consum
ption. A

dditio-
nal autonom

y can be obtained thanks 
to its large basket and w

aste bins. T
his 

is a key aspect for buffets, restaurants 
and the retail sector.

Z
14

 N
ature
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Z14
Z14

15 

Voltage

M
otor

Energy consum
ption

W
eight

Fruits per m
inute

B
in capacity

D
iam

eter of fruit

D
im

ensions

S
afety

B
asket capacity

P
rogram

m
er

Filter

230
 V

 - 50
  H

z. 220
 V

 - 6
0

 H
z. 120

 V
 - 6

0
 H

z.

M
onofasic 0

,33 C
V

275 W

129
 lbs

163.7 (2 x 1.85) gal

2.16
”-2.9

5” / 2.75” –
 3.54

”.  O
pt: 1.77” –

 2.36
”/ 2.1” –

 2.36
”

32.36
” (h) 18.8

2” (w
) 18.11” (l)

B
locking sensors

20
 lb

Yes 

A
utom

atic

Z
14

 N
ature Inox

Z
14

 N
ature S

elf S
ervice C

ounter Top
Z

14
 N

ature S
elf S

ervice

· Tap w
hich activates the m

achine 

· B
ins capacity: 4.8

 gal 

· W
eight: 134

 lbs 

· 32.36
” (h) x 18.8

2” (w
) 18.11” (l)

· S
tainless steel bins 

· B
ins capacity: 4.8

 gal 

· W
eight: 134

 lbs 

· 32.36
” (h) x 18.8

2” (w
) 18.11” (l)

R
ef. Z

I14
-N

R
ef. Z

M
G

14
-N

R
ef. Z

IG
14

-N

T
EC

H
N

IC
A

L FEAT
U

R
ES

A
VA

ILA
B

LE C
O

LO
R

S

R
ef. Z

14
-N

O
R

R
ef. Z

14
-N

G
P

R
ef. Z

14
-N

B
E

R
ef. Z

14
-N

B
R

¹ C
hutes w

ith opening to connect w
ith the counter

¹

· Tap w
hich activates the m

achine 

· A
daptable chutes for counters 

· S
tainless steel chutes 

· W
eight: 129

 lbs 

· 32.36
” (h) x 18.8

2” (w
) 18.11” (l)



Z14
Z14
Z14
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Z14Z14

16

· S
uitable for the Z

14
 N

ature 

· C
apacity: 3.7 (2 x 1.85) gal 

· S
uitable for the Z

14
 N

ature and Z
14

 

  N
ature S

elf S
ervice m

odels 

· 13.9
8

” (h) x 11.6
5”(w

) x 4.21” (l)  

· C
apacity: 4.8

 gal 

· S
tainless steel

· S
uitable for all Z

14
 N

ature 

· Includes: dispensing tap

B
ins

Full drip tray
S

tainless steel bins
R

ef. 140
50

34A
-1

R
ef. 140

80
43

1 R
ef. 140

80
42-1 

2 R
ef. 140

80
42-2 

3 R
ef. 140

80
42-3 

4 R
ef. 140

80
42-4

1234

 H
opper B

asket 35 lbs
 S

m
all squeezing kit 

· C
apacity of 35 lbs of fruit 

· K
it consists of: hopper and hopper 

  chute

· C
apacity of 20

 lbs of fruit 

· Includes: 2 sm
all cups +

 2 sm
all balls +

 

  ring +
 hopper basket w

ith guide

R
ef. 140

30
26A

-1
R

ef. 140
30

29
C

abinet G

· S
uitable for the Z

14
 and the Z

14
 

  S
elf S

ervice m
odels 

· 30
.71”(h) x 19.69

“(w
) x 23.6

2”(l) 

  ·W
eight: 75 lbs 

· G
astronorm

 tray

R
ef. M

D
C

ES
P

14-N

A
C

C
ES

S
O

R
IES

· W
aste: B

asket 15 gal capacity 

· W
eight: 20

0
 lbs 

· 6
2.9

9
”(h)  x  19.69

 “(w
)  x 23.6

2”(l) 

· S
tainless steel cabinet

Z
14

 N
ature C

abinet
R

ef. C
C

14C
-N

50

Z
14

 N
ature Fresh C

abinet

· C
ooling system

 

· Tap w
hich activates the m

achine 

· W
aste storage: bag 

· W
eight: 24

2 lbs 

· 70
.28

”(h)  x  25.59
“(w

) x 20
.87 ”(l) 

· S
tainless steel cabinet 

· Tank: 1.85 gal 

· B
asket capacity: 20

 lbs

R
ef. C

F14-N
65

Z
14

 N
ature S

elf S
ervice C

abinet G
 50

· Tap w
hich activates the m

achine 

· W
aste: B

asket 15 gal capacity 

· W
eight: 224

 lbs 

· 6
4.76

”(h)  x  19.69
 “(w

)  x 23.6
2”(l)  

· S
tainless steel cabinet 

· G
astronorm

 tray 

R
ef. C

G
C

14C
-N

50
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T
he Z

40
 N

ature is the perfect juicer 
to satisfy the needs from

 the m
ass 

catering industry and large retail out-
lets. U

p to 40
 fruits per m

inute can be 
squeezed, w

hich enables to have a lar-
ge am

ount of juice in a very short tim
e. 

Typical peaks in dem
and registered by 

these businesses can be handled w
ith 

the Z
40

 juicer.

Z
4

0
 N

ature
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Z40
Z40

21 

Voltage

M
otor

Energy consum
ption

W
eight

Fruits per m
inute

B
in capacity

D
iam

eter of fruit

D
im

ensions

S
afety

P
rogram

m
er

B
asket capacity

Filter

230
 V

 - 50
  H

z. 220
 V

 - 6
0

 H
z. 120

V
 - 6

0
 H

z

S
ingle phase 0

.5 C
V

4
10

 W
 —

 2,4
 W

 S
tand by

18
0

 lbs

4
0

7.93 gal (2 x3.9
6

 gal)

Ø
 2.1”-3” cup kit. O

ptional: Ø
 2.5”-3.5” L kit. Ø

 3”-4
” X

L kit Ø
 1.6

”-2.4
” X

S
 kit

38.58
”(h)  x  23.4

3“(w
)  x  21.6

5”(l)

B
locking sensors

Yes

4
4

 lb

A
utom

atic

Z
4

0
 N

ature C
ounter Top

Z
4

0
 N

ature S
elf S

ervice
Z

4
0

 N
ature LM

· C
an squeeze all citrus. S

pecially  

  design for lim
es and lem

ons   

· 25 fruits per m
inute

· Tap w
hich activates the m

achine
· A

daptable chutes for counters

R
ef. Z

40
-N

R
ef. Z

M
4

0
-N

R
ef. ZG

4
0

-N
R

ef. Z
4

0
-N

-LM

 T
EC

H
N

IC
A

L FEAT
U

R
ES

¹ C
hutes w

ith opening to connect w
ith the counter

¹
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Z40

 Z
4

0
 N

ature Versatile C
abinet P

lus G

· S
torage: 2 baskets w

ith w
heels  

· W
aste capacity 17 gal (2x8.5 gal) 

· W
eight: 224

 lbs 

· 6
2.9

9
”(h)  x  24.0

2“(w
)  x 26.73”(l)   

· S
tainless steel cabinet 

· G
astronorm

 tray 

· B
asket capacity: 4

4
 lbs

R
ef. C

V
4

0
C

-N
8

0
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Z40

 Large squeezing kit
 Extra-large squeezing kit 

 X
S

 squeezing kit 

· Ø
 2.5“-3.5“   

· C
onsists of: 2 large balls of ø 3.15” +

 

  2 large cups of ø  3.4
6

 +
1 separator 

  2.5“-3.5“

· Ø
 3“-3.9

“ 

· C
onsists of: 2 extra-large balls of 3.9

” 

  +
 2 extra-large cups  +

 1 separator 

  3“ –
 3.9

““

· Ø
 1.6

"-2.4"  

· C
onsists of: 2 X

S
 balls +

 2 X
S

 cups +
  

  1 X
S

 ring +
 X

S
 blade

R
ef. 210

536
R

ef. 210
537

R
ef. 210

332A

A
C

C
ES

S
O

R
IES

Z
4

0
 N

ature S
ervice Versatile C

abinet P
lus G

· S
torage: 2 baskets w

ith w
heels  

· W
aste capacity 17 gal (2x8.5 gal) 

· W
eight: 224

 lbs 

· 6
2.9

9
”(h)  x  24.0

2“(w
)  x 26.73”(l)   

· S
tainless steel cabinet 

· G
astronorm

 tray 

· Tank: 2 gal 

· B
asket capacity: 4

4
 lbs

R
ef. C

V
40

C
-N

80
 +

 210
816

D
-5

Z40
 N

ature S
S

 Versatile C
abinet P

lus G

· Tap w
hich activates the m

achine 

· S
torage: 2 baskets w

ith w
heels  

· W
aste capacity 17 gal (2x8.5 gal) 

· W
eight: 224

 lbs 

· 6
2.9

9
”(h)  x  24.0

2“(w
)  x 26.73”(l)   

· S
tainless steel cabinet 

· G
astronorm

 tray 

· B
asket capacity: 4

4
 lbs 

R
ef. C

V
40

C
-N

80
 +

 210
545A

-1
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Z40
Z40

C
abinet S

tore

· S
uitable for the Z

4
0

 and Z
4

0
 S

elf 

· S
ervice m

odels 

· 30
.71”(h)  x  31.5“(w

)  x 26.73”(l)   

· W
eight: 10

6
 lbs 

· S
torage: 2 baskets w

ith w
heels  

· W
aste capacity 17 gal (2x8.5 gal)

R
ef. M

V
P

4
0

 Full drip tray
 Full tank

· S
uitable for the Z

40
 S

elf S
ervice m

odel 

· D
ispensing tap 

· W
ith standing support (R

ef. 210
554

A
-1)

· S
uitable for the Z

4
0

 S
ervice m

odel 

· Tank of 2 gal 

· D
ispensing tap 

· Includes: 1 dispensing tap, 1 m
anual 

  stirrer, tank support, tank lid, 

  transparent plastic tank

R
ef. 210

54
5A

-1
R

ef. 210
8

16
D

-5

A
C

C
ES

S
O

R
IES

A
C

C
ES

S
O

R
IES

 B
ottle rack

· C
an be installed on either side of 

  the cabinet 

· S
uitable for all* units 

· 29.72”(h)  x  13.58
“(w

)  x 23.6
2”(l) 

· W
eight: 16

 lbs

 R
ef. 0

316
0

0
4

-N

*T
he bottle rack is not available for Fresh m

odels

· S
uitable for the Z

4
0

 N
ature 

· S
tainless steel

 S
tainless steel chutes

R
ef. 210

932

¹ Top drip tray included

¹
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· Q
uick and easy to clean in less than five m

inutes

· M
agnetic disc and filter installation

· U
p to half gallon of juice per m

inute 
 · B

uilt-in m
otor

· S
ilent –

 the rubber base absorbs vibrations

· Feeder space of 2.9
5 “  

 · A
lum

inium
 body and stainless steel bow

l

H
igh perform

ance centrifugal juicer for fruit and vegetables 
w

ith a separate pulp tank –
 the perfect option for offering a 

w
hole range of different com

binations.

Voltage

Pow
er

Energy consum
ption

R
pm

W
eight

B
in capacity

D
im

ensions

120
 V

 - 60
 H

z  

80
0

 W

275 W

360
0

 R
pm

41 lbs

2.38 gal

11.42” (h) 17.24” (w
) x 20.16” (l) 

C
hute accessory

Food pusher
C

om
plete filter set 

R
ef. 220

115
R

ef. 220
10

4
R

ef. 220
114

 
Toothed disc R

ef. 220
10

1

Z
22

Juice Extractor

T
EC

H
N

IC
A

L FEAT
U

R
ES

S
PA

R
E PA

R
TS

26

116 lbs
123 lbs

275 W
275 W

 Yes
 Yes

5.8 gal
5.8 gal

13.23 lbs
13.23 lbs

13.23 lbs

1.77”-3.54”
1.77”-3.54”

10
10

31.93”(h)  x  
21.57“(w

)  x  
16.97”(l)

31.93”(h)
x  20

“(w
) x  

17.13”(l)

42.76”(h)  
x  20

“(w
)  x 

17.13”(l)

32.36” (h) x 
18.82” (w

) x 
18.11” (l)

32.36” (h) x  
18.82” (w

) x 
18.11” (l)

62.99”(h)  x  
24.0

2“(w
)  x 

23.62”(l)

38.58”(h)  x  
23.43“(w

)  x  
21.65”(l)

38.58”(h)  x  
23.43“(w

)  x  
21.65”(l)

38.58”(h)  x  
23.43“(w

)  x  
21.65”(l)

38.58”(h)  x  
23.43“(w

)  x  
21.65”(l)

3.3 lbs

2.16”- 3.54”

65 lbs

165 W
stand by 1.8 W

 Yes

2.4 gal

6.5

26.67”(h)  x   
13.39

“(w
)  x  

15.24”(l)

1.77”-3.54”

134 lbs

275 W

10.3 gal

10Yes

Bag

20 lbs

1.77”-3.54”

129 lbs
134 lbs

224 lbs

275 W
275 W

275 W

3.7 gal
4.8 gal

16Yes
Yes

20 lbs
20 lbs

1.77”-3.54”
1.77”-3.54”

16Yes

Z
14 N

ature
Z

0
6 N

ature  
C

om
pact

Z
0

6 N
ature

Z
0

6 N
ature Inox

Z
1 N

ature

16 G

0.16”

Z
14 Inox

S
elf S

ervice
Z

14 N
ature S

elf 
 S

ervice C
abinet G

16

0.12” 
Self cleaning

0.12” 
Self cleaning

0.12” 
Self cleaning

0.12” 
Self cleaning

0.12” 
Self cleaning

0.12” 
Self cleaning

-
-

-
-

-
Yes

Yes

Versions

-
---

--

--
-

-
-

-

-
-

-
Yes

-
-

-
-

-

C
om

parative sheet

29.06 gal

410 W
stand by 2.4 W

410 W
stand by 2.4 W

410 W
stand by 2.4 W

410 W
stand by 2.4 W

44 lbs
44 lbs

2.09”- 3.94“
2.09”- 3.94“

180 lbs
268 lbs

7.93 gal
7.93 gal

40
40

Yes
Yes

180 lbs
267.86 lbs

29.06 gal

Yes
Yes

Dimensions
Height x W

idth x Depth

Fruits per M
inute

Gastronorm
Feeder 16

G

Feeder Capacity

Suitable Sizes

W
eight

Consumption

Safety

Peel collection capacity 

Filter Z
40

 N
ature

Z
40

 N
ature S

elf 
S

ervice
Z40

 N
ature 

S
ervice C

abinet P
lus

Z40
 N

ature S
elf 

S
ervice C

abinet P
lus G

40
40

44 lbs
44 lbs

0.12” 
Self cleaning

0.12” 
Self cleaning

0.12” 
Self cleaning

0.12” 
Self cleaning

2.09”- 3.94“
2.09”- 3.94“

-
Yes

Yes

-
-

-
-

-
-

Yes
-

-
-

-
2 gal

Tap
Deposit



Price per case

Oranges per case

Oranges per glass

Volume per glass

Cost of the machine*

Glass selling price 

Time to prepare a hand 
made juice 

Parameters Glasses per day

$25

100

4

12 oz

$6,485.85 

$4

2.5min

10 20 30 40 50 60

Monthly cost of oranges 

Monthly income

Net profit

Payback

Monthly time saving for operator

Results

300

1200

900

7

12.5 hours

600

2400

1800

4

25 hours

900

3600

2700

2

37.5 hours

1200

4800

3600

2

50 hours

1500

6000

4500

1 

62 hours

1800

7000

5400

1

75 hours

T
hi

s 
ex

am
pl

e 
is

 b
as

ed
 o

n 
th

e 
Z

14
 m

 N
at

ur
e 

—
 2

0
18

 ra
te

Return on the 
investment

505"-�&26*1.&/5�4611-*&34����������� ���������
�����4�8�����453&&5
�.*".*
�'-��������

1)����������������'9��������������
&."*-��

*/'0!505"-&26*1.&/54611-*&34�$0.


