


What we face

Poor dietary habits and living environments are
the leading causes of adult diseases

Poor nourishment ( that leads to a weak immune system) and a lack of
medical facilities have traditionally shortened human lifespans

However, people are not healthy
despite proper nutrition and wide-spread

accessibility to proper medical care.

Overweight and obesity caused by harmful
dietary habits are the main factors for
cardiovascular disease.

30% of the global population is obese and overweight - 2.5 times increase over 
the last 20 years. The World Health Organization (WHO) defines obesity as 
excessive body fat and advises in government-initiated prevention programs.
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What we need

The amount of enzymes in our bodies
decreases as we get older.

Enzymes exposed to heat break down

Eat more colorful fruits and vegetables

Phytonutrients (found in fruits and vegetables) can be represented as color, aroma, and taste.
Phytonutrients allow plants to protect themselves from harmful Insects, microbes, and ultraviolet rays.

These substances also protect the human body from harmful substances.

Enzymes are essential substances to help convert nutrients into needed energy. Enzymes are
needed for the whole life process, to improve digestion, natural-healing powers, elimination of

waste and improve immune function.

It is important to eat fruits and vegetables
that replenish the enzymes our body needs.

Enzymes over 40 °C (104 °F) break down
and are eliminated in processed foods.

Enzymes are destroyed
when heating at over 40oC
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Eat fruits and vegetables
as naturally as possible

Consume fruits and vegetables as natural as
possible for an optimal nutritional balance
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Phytonutrients- nutrition that keep your body healthy



Introducing Dahlert

What is the best way 
to enjoy healthy 
fruits and vegetables?
Dahlert slow juicer is the best way to drink more 
healthy and delicious juice by minimizing the 
enzyme destruction of each material 
using low-speed, low-heat extraction.



Introducing Dahlert

The best solution to  
upgrade your kitchen

Enjoy healthy fruit and vegetable juices in your 
kitchen with different flavors and nutrition. 
Dahlert slow juicer is the best choice for your 
healthy life



Why Dahlert?

Different results of 
tomato juice

Lack of homogeneity in 
particle size causes separation into layers

Make juice via high-speed revolution
(centrifugal separation) of sharp blades

- Separation into layers

- Requires only fruits and vegetables (no additives necessary)

- Sofe texture(due to partial removal of fiber)

- Color lighter than that of ingredients

- Noisy operation

- Appropriate for quick juicing

High-Speed centrifugal separation method

Makes highly concentrated juice by pressing and squeezing 
ingredients with a slowly rotating auger

- Highly concentrated juice

- Requires only fruits and vegetables (no additives necessary)

- Soft texture (due to partial removal of fiber)

- Color similar to that of ingredients

- Quiet operation

- Promotes absorption of nutrients in fruits and vegetables

Dahlert slow juicer retains the 
original colors, flavors, and nutritional value of ingredients

Low-Speed, low-temperature juicing method



Why Dahlert?

1. The colors of nature

2. The taste of nature

3. The nutrients of nature

Juice made with the Dahlert Slow Juicer is characterized by 
deep, rich colors and full-bodied fragrances, as it contains 
all parts of the ingredients, including the seeds and skin 
of fruits and vegetables, which are rich in phytochemicals 
(antioxidant substances).

Dahlert Slow Juicer creates juice that is uniform in 
concentration with minimal separation of the ingredients 
into layers. By minimizing the destruction of cell walls via 
friction, color change of the ingredients is delayed. This is 
why Dahlert juice has a richer and fresher taste than
other types of juice.

Because the auger of the Dahlert juicer rotates at low 
speeds, which delays oxidation caused by exposure to air and 
compresses the ingredients, the ingredients experience only 
a minimal amount of friction/shock. This minimizes the heat-
caused destruction of nutrients.

Comparison of juice cells



Advanced technology

Innovative &          
Advanced
Working with leading experts in the field, Dahlert Slow 
Juicers work to slowly extract nutrients from fruits and 
vegetables, for less stress on ingredients and maximum, 
natural flavor in the form of extracted juice



Easy wash

Effortless 
cleaning
The simple chamber design allows for a complete 160° opening 
of the pulp outlet for convenient washing. The no-mesh strainers 
can be taken apart for quick and effortless cleaning.



Every last drop

High-pressure
Low-maintenance
The pulp outlet is complete with double-silicone packing 
to ensure pressure to help thoroughly squeeze juice 
from the exiting fibers.

A simple chamber design and intuitive pulp outlet 
that can open a complete 160°, allows for convenient washing. 



Quiet motor

Surprisingly 
quiet
The low-noise design allows you to use 
the Dahlert juicer at any time of day, 
without worrying about being too loud



Details that matter

Dual Hopper 7-degree  
Tilted ChamberThe Dual Hopper is designed with two inlets, the slanted inlet 

is useful for small-sized ingredients such as berries, while the 
vertical inlet is suited for longer, stem-type ingredients.

A 7-degree tilt at the bottom of the chamber provides a 
completely hands-free pour of every drop of juice. 
The juice leaves the chamber completely, 
without manually tilting the juicer.



A variety of options

Juice Strainer (Black)

Smoothie Strainer (Orange)

Ice Cream Strainer

The juice Strainer filters juice and
pulp to provide smooth and clear juice.

The Smoothie Strainer creates slightly
wider grooves for thicker juice with more pulp.

Use the Ice Cream Strainer to enjoy fresh and 
natural fruit ice cream or sorbets by extracting 
soft, frozen fruits such as strawberries and pitted 
mangoes.



Recipes

Popeye Juice   

Ingredients
Celery70g, Spinach100g, Apple 230g

Light Day
Ingredients
Apple150g, Banana140g, Kiwi100g

1. Wash all ingredients thoroughly.
2. Cut celery and spinach into 3-4 cm pieces   
    in length.
3. Cut apple into 8 slices and remove seeds 
4. Turn on juicer and insert celery, spinach, 
    and apples (in this order).

TIP
Celery’s stems and leaves are all 
appropriate for juicing.

1. Cut apple and remove seeds
2. Wash kiwis thoroughly using a clean 
brush and cut into 4 parts. Leave peels on!
3. Peel bananas and cut into 3-4 pieces.
4. Turn on juicer and insert apples, kiwis, 
and bananas (in this order).

TIP
Soft fruits like kiwis and bananas with 
less water content will give you a more 
smoothie-like consistency. Use the 
Smoothie Strainer!



Recipes

All-natural Sorbets
    
Ingredients
Frozen fruit of your choice (slightly thawed, no seeds)

1. Wash and peel fruit of your choice. 
2. Remove any large and/or hard seeds
3. Cut fruit of your choice into 2cm cubes.
4. Freeze overnight
5. Thaw slightly before slowing inserting into your juicer

TIP
Mix ingredients such as mangoes and peaches, or bananas and strawberries for your very 
own recipes.

Homemade Almond Milk
Ingredients
Raw almonds , Filtered water 

1. Soak almonds overnight in cold water (~8 hours).
2. Pour out soaked water and replace with filtered water (1:1 ratio).
3. Using a spoon or ladle, insert soaked almonds and filtered water into your juicer.

TIP
Once the almond milk is extracted, add a pinch of salt and agave syrup, or a 
sweetener of your choice, to taste. Store in fridge for up to 3 days.



Life style

Children’s Health
Making juice with Dahlert helps to mix both fruits and vegetables for a more 
balanced diet, depending on the recipe used. A good way to add more nutrients 
to children’s daily diet, as well as develop proper dietary habits.



About Dahlert

We strive to deliver nature’s 
nutritional benefits in their purest form

Dahlert

Specification

Dimensions                                             292(W) x 210(D) x 462(H) mm
Weight                                                      5.5 Kg
Chamber                                                  Inno-Chamber
Capacity                                                   350 ml
Hopper type                                             Dual hopper (160 Ø)
Lever type                                                Lift-lever
Speed                                                       43 RPM
Screw                                                       Dual wing
Juice cap                                                  Square
Strainers                                                  Inner-Strainer / Juice-Strainer / Smoothie-Strainer
Motor                                                        A/C, 90 Ø
Voltage / Frequency                                230-240V / 50 Hz
Power consumption                                150 W
Standard usage time                               Less than 30min continuously
Cord length                                              1.4 M
Safety sensor type                                   Micro sensor
Components                                            Base, Chamber, Juice cup, Pulp cup, Cleaning brush



Life style

Maintain your health  
with slow juice

A glass of homemade fruit and vegetable juice can help you 
intake the daily needed amount of nutrients. 
Improve your eating habits with Dahlert.






