
How is the process of slow juicing mechanically different 
from fast juicing?

How does that affect the juice from a chemistry standpoint?

What are the advantages and 
disadvantages of slow juicing?

What are the differences in the 
taste and texture of the end juice 
products?

What are the differences in 
vitamin and mineral content?

How is oxidation affected in slow 
and fast juice?

Please explain how the slow juice 
lasts longer.



Please compare the juice yield of 
fast and slow juicers.

What is the difference between 
horizontal and vertical slow juicers, 
and how should consumers choose 
between them?
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