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CJ5 Citrus Electric Juicer

FEATURES

Casting aluminum body

Juice both fruits and vegetables

Removable bowl for easy cleaning

One piece base

Smooth and polished appearance

3 removable squeezer cone

Particularly adapted for continuous production
For commmercial use
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Easy to clean

Looking to spice up your restaurant's bar cocktail experience

a now you can with the Prepline CJ-Series Citrus Juicer. With

1 i this electric juicer, you can squeeze fresh oranges, lime,
y
- lemons, or grapefruit into healthy delicious juice.

« CE Certified c €

l |S Restaurant Group is a US supplier of premium quality commercial cooking, refrigeration and food
preparation equipment. Our aim is simple. Produce industry-leading commercial restaurant equipment at
reasonable prices, and back it all up with an easy to understand, no nonsense warranty that people can count on.
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PREPLINE

COMMERCIAL FOOD PREP EQUIPMENT

TECHNICAL DATA

DIMENSIONS

Overall Dimensions

12.5"L x 81"D x 9.5"H

Packaging Dimensions

13"L x 9"W x 10"H

Unit Weight 12 lb.
Shipping Weight 14 Ib.
ELECTRICAL
Voltage 10
Hertz 60
Phase 1
Watts 180
Plug Type NEMA 5-15P
Power Cord Length 24"
JUICING
Feed Type Manual
RPM 1,800
CONSTRUCTION

Exterior Material

Cast Aluminum

Power Button Type

Toggle

Features

9.75" Spout Clearance
3 Reamers Included
Built-In Pulp Guard

Anti-Slip Feet
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