
 -  Juicers/Blenders Line-up –

You Are What You Drink. 



Drinking fresh juice is an excellent way to give yourself 

a better diet to become healthier and more attractive. 

Panasonic offers a unique lineup of juicers and 

blenders that meet a wide variety of needs. 

You're sure to find one here that's ideal for you.

Different, Joyful Tastes, 
All Fresh and Healthy.
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1. Doesn't destroy nutrients
2. Produces smooth, delicious juices
3. Ideal for fiber-rich vegetables and 
    fruits with lots of pulp

The low-speed screw slowly crushes 
ingredients while squeezing them 
under pressure to extract juice 
that is rich in nutrients.

The high-speed blade finely cuts 
ingredients and separates the liquid 
from the pulp, for speedy extraction 
of highly refreshing juice.

Makes smoothies rich in dietary 
fiber by uniformly blending 
ingredients while grinding them 
into a fine, smooth texture.
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Slow Juicer
1. The result is smooth, with 
    no rough fiber remaining.
2. Wide-ranging recipes extend 
    from cold to hot dishes
3. Even hard ice is finely crushed.

High-Power Blender
NEW

1. Speedy juicing
2. Refreshing taste
3. Large Feeding Tube for easy use

Large Feeder Juicer

1. Doesn't destroy nutrients
2. Produces smooth, delicious juices
3. Ideal for fiber-rich vegetables and 
    fruits with lots of pulp

Blender

Slow Squeezed Juice

Six uniquely shaped blades efficiently 
blend foods and ice to produce 
refreshing juices and soups.

Fast and Easy Juice

SmoothiesSilky Smoothies



❶ Peel and core the pineapple, 
then cut it into bite-sized pieces.

❷ Cut the celery and apples, with skin intact, 
into bite-sized pieces.

Method

The rich dietary fiber in celery effectively 
solves constipation problems.

Tangy Sweet 
Apple Smoothie

Ingredients

Apple: 2 (500 g)
Celery: 40 g 
Pineapple: 400 g 
(Remove core and peels）
Ice cubes: 200 g

・
・
・

・
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Want to
Start Feeling
Better?

 healthy juices/smoothies recipes7

Too much partying has left 
my stomach in bad shape...

❶ Remove tomato stems and cut the tomato into wedges. 
Peel the banana and cut into bite-sized pieces.

❷ Blend the ingredients from (1) above in the juicer. 
Pour into glasses and garnish with basil leaves.

Ingredients

Tomato: 350 g
Banana: 100 g
Mini tomatoes: As desired
Basil leaves: As desired

Method

Tomato-Banana 
Soother

The acidity of the tomato soothes the stomach, 
the oligosaccharide in the banana increases 
beneficial bacteria in the intestines, 
and pectin helps to regulate intestinal function.

・
・
・
・

Hello Yellow

❶ Cut the yellow paprika in half and remove 
the seeds, then peel the grapefruit 
and cut both into suitable-size pieces.

❷ Juice the ingredients from (1) above, 
then pour into a glass and garnish 
with chervil.

My skin feels rough, 
and I often have acne problems.

Method

Ingredients

The vitamin C that is contained in paprika 
has skin beautifying effects, such as 
protecting against blemishes and freckles.

Yellow paprika: 160 g 
Grapefruit: 250 g

・
・

Isn't there 
an easy way to diet?

❸ Put the ice and ingredients (1) and (2) 
into the blender, put on the lid, and blend. 

HIGH-POWER 
BLENDER
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I'm having problems with 
wrinkles and swelling.

❶ Peel the avocado and cut into bite-sized pieces. 
Peel the orange and cut into wedges.

❷ Blend the ingredients from (1) above in the juicer. 
Pour into glasses and garnish with orange slices.

Method

Avocado 
Orange Sunset

Avocados are rich in vitamin E, 
which has an antioxidative effect that 
helps to combat aging.

Avocado: 100 g
Orange: 320 g
Orange slices:  As desired

Ingredients

・
・
・

Method

❶ Remove the seeds from the melon and 
scoop out the flesh with a spoon. 
Cut the lettuce into suitable-size pieces.

❷ Blend the ingredients from (1) above.

As an athlete, I need to avoid 
getting dehydrated.

Melon Lettuce 
Delight

The potassium in melon and lettuce 
regulates the body's water content to 
help prevent swelling.

Ingredients

Melon: 200 g
Lettuce: 150 g

・
・

Carrot-Orange 
Celebration

Method

Ingredients

My children catch colds so easily...

❶ Remove the carrot stem, peel the orange, 
and cut both into suitable-size pieces.

❷ Juice the ingredients from (1) above, 
then pour into a glass and garnish with 
an orange slice.

The beta-carotene that is contained 
in carrots boosts immunity in the skin 
and mucous membranes.

Carrot: 250 g
Orange: 150 g

・
・

Berry-Berry 
Grape Juice

Method

Ingredients

My eyes get tired so easily recently.

❶ Peel and core the pineapple, 
then cut it into bite-sized pieces.

❷ Put the ice, pineapple, grapes, and 
blueberries into the blender, put on 
the lid, and blend.

Anthocyanin, which is a pigment 
component in blueberries, has the 
effect of soothing tired eyes.

Grape: 400 g
Blueberry: 120 g
Pineapple: 240 g
Ice cubes: 240 g

・
・
・
・

HIGH-POWER 
BLENDER
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High-Power Blender MX-ZX1800

Vegetables and fruits can be instantly turned into smooth juices, purees, soups and desserts. 
This lets you eat a large quantity all at once, for a powerfully healthy boost.

This Single Unit Creates Delicious, 
Nutritious Beverages, Meals, and More.

Pre-programmed settings offer consistent results with walk-away 
convenience. There are six modes in all: JUICE, SMOOTHIE, PUREE, 
SOUP, GRINDING, and FROZEN. A single touch gives each mode 
the optimal speed and power.

6 Pre-programmed Setting

Upper blades have straight edges for rough cutting. Lower blades 
have jagged edges for fine cutting. The dual blades work together 
for smooth results.

6-Point Cutting System

The speed can be adjusted in 10 steps by simply turning the dial, 
to blend ingredients according to the recipe or your personal 
preference. Also, the Pulse button, which operates the blender 
only while it is being pressed, lets you continually check the 
blending condition and stop it with precise timing.

10 Steps Manual Setting
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A Host of Easy-to-Use Features and Simple Cleaning

Tritan™* Jug

This plastic material is
 lightweight and impact resistant.
*Tritan™ is a registered trademark 
of the Eastman Chemical Company.

FrozenJuice

Ice Jacket Tamper

This lets you insert the tamper tool 
without opening the lid, 
to easily blend the contents.

Cover cap

Get the Most Enjoyment Possible from a High-Power Blender.
Customize the recipe to suit your mood, by changing the proportion of ingredients, 
using a different Auto Menu mode, or adjusting the level of chilling.

Tips on the Order of Inserting Ingredients

Electrostatic Touch Panel

Easy to operate, 
with few protrusions for easy cleaning.

Double Safety Lock

The jug will not rotate if it is not properly set.

3 Sealing Lips

These prevent leaking while blending.

Be sure to start by inserting soft ingredients. 
(If you put ice or other hard ingredients in first, they may stick to the blades and prevent rotation.)

1. Liquids 2. Soft fruits and vegetables 3. Hard vegetables 4. Ice

Even when using the same ingredients, you can switch the Auto Menu mode and 
change the ingredient amount to give recipes a totally different texture. This lets 
you create your own, favorite recipe for each set of ingredients.

Ice jacket for
keeping beverages cool

Smoothie
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Healthy 
Beverages 
and Meals
Easy, healthy, 
high-power blender recipes 
expand your repertoire.

Sequence and operating time of each programmes

The cycle begins by finely hopping the 
ingredients. Next, the speed gradually 
increases for smooth results.

Purees ingredients at a low speed for 
smooth, creamy results.

Pulse operation finely chops 
the ingredients into a powder.

The powerful motor blends frozen 
ingredients to the optimal consistency.

1 min. 10 sec. 15 sec. 1 min. 35 sec.

Orange, Lemon 
and Carrot Zing

Ingredients

Orange: 1
Lemon: 1/2
Small carrots: 4
Ginger: 1-inch piece

・
・
・
・

Buffalo Dip

Ingredients

Sour cream: 1 cup
Buttermilk: 1/3 cup
Crumbled blue cheese: 2 tbsp
Celery seed: 1/4 tsp
Hot sauce: 1-1/2 tsp
Chopped scallions: 4 tbsp

・
・
・
・
・
・

Tropical 
Green Smoothie

Ingredients

Coconut water: 1/2 – 1 cup
Peeled, frozen banana: 1
Sliced pineapple: 1/2 cup
Sliced mango: 1/2 cup
Spinach: 1 generous handful

・
・
・
・
・

❶ Cut orange and lemon, remove any seeds.
❷ Slice carrots in half.
❸ Combine all ingredients in blender.
❹ Select JUICE mode and blend thoroughly until fully juiced.

Method

❶ Combine sour cream, buttermilk, 
blue cheese and celery in blender.

❷ Select PUREE mode and blend until creamy, 
add hot sauce and scallions to taste.

❸ Garnish with scallions and a drizzle of hot sauce.
❹ Serve with veggies.

Method

❶ Pour 1/2 cup of coconut water (more if desired) into blender.
❷ Add sliced banana, pineapple, mango and spinach.
❸ Select SMOOTHIE mode and blend thoroughly until 

creamy and smooth.

Method

7 min. 40 sec.1 min. 30 sec. 1 min.
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Nut Pancakes

Ingredients

Unsalted mixed nut: 100 g
Pancake mix: 300 g
Milk: 400 ml
Butter: To taste
Maple syrup: To taste

・
・
・
・
・

Honey Citrus
Sherbet

Ingredients

Orange: 1
Lemon: 1
Grapefruit: 1/2
Honey: 100 g
Ice cubes: 100 g

・
・
・
・
・

Blueberry Vanilla 
Yogurt Popsicles

Ingredients

Low-fat vanilla yogurt: 3 1/2 cups
Blueberries, fresh or frozen defrosted: 2 cups
Honey: 1 tbsp

・
・
・

❶ Roast the nuts in a frying pan, cool them, then crumble them 
in GRINDING mode.

❷ Put pancake mix into a bowl, then add milk and 60 grams of 
nuts (1).

❸ Put a little oil into the pan, then fry the batter (2). 
When small holes form, flip the pancake and fry until brown.

❹ Add rest of nuts (1), butter, and syrup.

Method

❶ Remove the skin and seeds of the grapefruit, orange and 
lemon, and cut them into fine pieces. Put them into a jar with 
the honey and let them sit overnight.

❷ Pour ingredients (1) into an ice cube tray and freeze it. Put the 
frozen ingredients and the ice into the blender, and blend it in 
FROZEN mode into a sherbet condition.

Method

❶ Combine, honey, blueberries and 2 cups yogurt together in 
blender.

❷ Blend on FROZEN setting until smooth.
❸ Spoon remaining 1-1/2 cups of yogurt into popsicle molds.
❹ Layer the blended honey, blueberry, yogurt mixture on top.
❺ Freeze 4–24 hours, until popsicles are frozen through.

Method

Avocado 
Cheesecake

Ingredients

Avocado: 1 (100 g)
Cream cheese: 200 g
Sour cream: 200 ml
Egg: 2
Egg yolk: 1
Lemon juice: 1 tbsp

・
・
・
・
・
・

Corn starch: 3 tbsp
Graham cracker: 90 g
Butter: 45 g
Avocado (for topping): 
As desired
Lemon juice: To taste

・
・
・
・

・

Baked 
Apple Soup

Ingredients

Apple : 2 (200g)
Onion : 1 (180g)
Water : 350ml
Milk : 250ml
Consomme powder : 10g
Butter : 10g

・
・
・
・
・
・

Salt and pepper : To taste・

Creamy 
Tomato Soup

Ingredients

Roma tomatoes: 8-10
Basil leaves: 6
Garlic cloves: 3
Olive oil: 3 tbsp
Medium sweet onion, peeled and diced: 1
Heavy cream: 1/2 cup

・
・
・
・
・
・

❶ Put the graham cookies into the blender, then operate the 
GRINDING mode 2-3 times to crumble them. Mix the crumbled 
cookies with butter melted over hot water, then use them to 
line the bottom of a cake pan, pressing them with the bottom 
of a spoon to create a uniform thickness.

❷ Put the avocado, lemon juice, fresh cream, sour cream, eggs, egg 
yolk, corn starch, and cream cheese into the blender, then operate 
the PUREE mode 2-3 times to make a smooth consistency.

❸ Pour ingredients (2) into ingredients (1), then bake for 
approximately 1 hour and 20-30 minutes in the oven at 160ºC.

❹ Let it cool, then chill it in the refrigerator, and remove from the 
cake pan. Cut into thin slices as desired, then sprinkle with 
lemon juice and top with avocado.

Method

❶ Core the apple and cut it in half, then cut it into slices about 
7 mm thick, leaving the peel attached. Fry the pieces in a frying 
pan until they become transparent, and put them on a plate.

❷ Peel the onion and potatoes, slice them thinly, then fry them 
in the frying pan with the butter until they turn transparent and 
their moisture has been considerably reduced.

❸ Put ingredients (1) and (2), water, milk, consommé, salt, and 
pepper into the blender, blend in SOUP mode, and serve.

Method

❶ Place tomatoes, onion, garlic and basil in blender.

❹ Before serving, add heavy cream.
❺ Serve with garlic toast.

❷ Add oil mixture and blend all ingredients thoroughly using 
SOUP mode.

❸ Pour ingredients into a large saucepan and warm over medium 
heat for 15 minutes.

Method
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Slow Juicer MJ-L500

The screw rotates slowly, at 45 rpm, to squeeze ingredients, so nutrients are not destroyed by friction heat. 
This is a highly efficient way to obtain nutrients.

Rich-Tasting, Highly Nutritious Juice 
with Low-Speed Compression Extraction.

As the ingredients move toward the bottom of the screw, they hold 
less juice so they become drier and harder. That is why the bottom 
of the screw is made of stainless steel, so it can squeeze even the 
last bit of juice.

Screw-Squeezed Juice

It prevents destruction of nutrients due to friction heat. 
And the juice doesn't separate as time passes, so the 
flavors are preserved longer.

Juice Resists Separation, 
and Flavors Last Longer

Ingredients that are not well suited to high-speed juicing can be 
easily juiced by the millstone-like action of the slow juicer. This 
includes fruits with little moisture and a lot of pulp, vegetables 
with a large amount of dietary fiber, and things like beans that 
tend to fly out of a centrifugal juicer.

Handles a Wide Variety of Ingredients

Peaches, apricots, etc. Ginger, parsley, etc. Soybeans and other beans.

High-speed juicer

After 5 min.

Slow juicer
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A Host of Easy-to-Use Features and Simple Cleaning

Orange-Carrot Jam

Stainless Steel Screw
Enables versatile juicing from both soft to 
hard ingredients.

This is a waste-free use for the pulp that 
remains from juicing. Simply add a small 
amount of sugar and water, then simmer 
to prepare healthy, homemade jam.

Small, easily scattered beans can also be 
squeezed, and the result has a smooth 
texture that differs greatly from soups 
made with a blender.

Dissolve some gelatin in your juice and 
refrigerate it until it gels. That's all it 
takes, and you can make this healthy sweet 
using your favorite fruits and veggies.

Juice Cup Pulp Cup Frozen Attachment

Rotates automatically to keep the filter 
from clogging.

Wiper

Healthy Recipes for Greater Slow Juicing Enjoyment
Various uses are also possible in addition to juicing. Versatile applications like these will expand your cooking repertoire, 
and allow you to use ingredients more efficiently, without wasting.

Green Pea Potage Grapefruit Jelly

Tips on Cutting and Inserting Ingredients

Switch (on side surface)

Equipped with motor protection device.

Drip Stop

This cap prevents juice from dripping after squeezing.

Remove the stems, seeds, and other 
hard parts from things like apples in 
advance.

Peel citrus fruits and cut them into 
sizes that will fit the insertion port.

Wash leafy vegetables well, then 
roll them into sizes that will fit the 
insertion port.
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Fresh and 
Frozen Delights

・Frozen dip
・Frozen canape
・Frozen savory spread

・Frozen sauce for seafood
・Frozen sauce for pasta 
・Frozen sauce for meat
・Frozen marinade for meat
・Frozen savory ice cake

・Frozen soup
・Frozen salad
・Frozen mash
   potatoes/peas

・Frozen vege smoothies
・Frozen fruit sauce for yogurt
・Frozen fruit spread for pancakes/bread

Fashionable frozen dishes are fit for all sorts 
of occasions - from parties to breakfast.

Party Starter

Main Dish
Side Dish

Desserts
and Drinks

Eye Opener
for Mornings

・Frozen ice cream/yogurt
・Frozen smoothies
・Frozen fruit punch

* Remove all stems and peels in advance.

Desserts and Drinks

Strawberry-Banana 
Frozen Treat

Method

Ingredients (3-4 Serving)

Uses no sugar. 
Ideal sweet and sour balance.

❶ Let the strawberries and bananas thaw 
for about 10 minutes, then put them 
alternately into the juicer.

Just insert
Frozen Attachment
inside.

❷ Put them into a container, mix thoroughly, 
then arrange in a bowl or dish. Garnish 
with strawberries or mint if desired.

This can also be turned into a 
healthy, refreshing treat by 
adding some yoghurt. Delicious 
when served with pancakes.

Frozen strawberries:* 10 (150 g)
Bananas cut into 
thirds and frozen: 2 (220 g)

・
・

Freeze it. 

3-Easy Steps to “Chill Out”

1 Squash it. 2 Enjoy it!3

With Panasonic's Slow Juicer, 
you will get sensation cool 
dishes like never before. 
Enjoy your new 

”

Chill Out” time.
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Main DishSide Dish

Method

Ingredients (3-4 Serving)

Refreshing coldness 
followed by deliciously rich flavor.

❶ Let the pumpkin, bouillon, and fresh cream 
thaw for about 10 minutes, then put them 
alternately into the juicer.

❷ Put them into a container, mix thoroughly, 
then arrange in a bowl or dish. If desired, 
drizzle additional fresh cream, sprinkle with 
black pepper, and garnish with chervil.

Replacing the pumpkin with corn 
creates a delicious soup with a 
crisp and crunchy texture.

Method

Ingredients (3-4 Serving)

Turning ordinary ingredients 
into an extraordinary pasta.

❶ Let the cherry tomatoes and cream cheese 
thaw for about 10 minutes, then put them 
alternately into the juicer.

❷ Put them into a container, add the salt and 
olive oil, then mix them thoroughly. Arrange 
the capellini and seafood in a bowl, and top 
with the tomato-cheese sauce.

Frozen cherry tomatoes:* 16
Cream cheese cut into bite-sized 
pieces and frozen: 60 g
A pinch of salt
Olive oil: 1 tbsp  
Capellini: 200 g
Any seafood: Suitable amount
Basil: To taste

・
・

・
・
・
・
・

Pumpkin cut into bite-sized pieces, 
parboiled, then frozen:* 280 g
Bouillon frozen 
in a suitable size: 200 ml
Fresh cream frozen 
in a suitable size: 2 tbsp

・

・

・

Ingredients (3-4 Serving)
Potatoes cut into bite-sized 
pieces and frozen:* 2 (300 g)
Mayonnaise: 40 ml
Smoked salmon: 8 slices

・

・
・

Avocado cut into bite-sized  
pieces and frozen:* 1
Chopped anchovies: 4 fillets
Scallops: 8
Tomato: 1
Avocado: 1

・

・
・
・
・

Replacing the tomatoes with 
yellow and red paprika, and 
freezing and preparing them 
separately provides a vibrantly 
colorful appearance.

Method

A dish with a unique texture 
and a beautiful white topping.

❶ Let the potatoes thaw for about 10 minutes, 
then put them into the juicer.

❷ Put them into a container, add the 
mayonnaise, then mix them thoroughly. 
Arrange in a bowl or dish, then garnish with 
smoked salmon and, if desired, lime and dill.

Frozen mashed potatoes, all by 
themselves, are an excellent 
garnish for roast beef.

Method

Ingredients (3-4 Serving)

A harmonious combination 
of warm scallops and frozen sauce.

❶ Let the avocado thaw for about 10 minutes, 
then put it into the juicer.

❷ Put it into a container, and mix it thoroughly 
with the chopped anchovies. Place the frozen 
avocado sauce on top of grilled scallops, 
then garnish it with lemon and chives. 
Drizzle olive oil on top.

You can use the sauce as a 
spread on bread or crackers for 
an easy breakfast treat.

Cold Pasta with a Frozen 
Tomato-Cheese Sauce

Frozen Potato 
Salad-Salmon Cocktail

Scallops and Griller 
Frozen Avocado Sauce

Frozen Pumpkin Soup

* Remove all stems and peels in advance.

* Remove all stems and peels in advance. * Remove all stems and peels in advance.

* Remove all stems and peels in advance.
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Large Feeder Juicer MJ-DJ01

The high-speed spinner quickly turns ingredients into juice, for healthy, fresh juice even on busy mornings.

Takes a Whole Apple, Without Having 
to Cut It. For Speedy, Fresh Juice. 

The feeding tube has a 75-mm  diameter, 
large enough to fit whole fruits and veggies, 
so there's no need to cut them into small pieces. 
The large-capacity, 2-liter pulp container lets you make a 
lot of juice, one after the other.

Large Feeding Tube

The Full Metal Spinner's S-Shaped Cutter firmly holds 
fruit in place as it is being juiced, and centrifugal force 
works to eject the pulp. It squeezes more efficiently 
because the fruit doesn't spin. Thorough extraction is 
achieved by the Low-Angle Cutter.

Precise and Durable Full Metal Spinner

You can move the spout to an easy-to-use 
position without having to move the juicer.

120-Degree Swivel Spout
The spout can be moved up or down, 
and lifting it slightly prevents dripping.

Drip Stop
The speed can be adjusted to match the 
ingredients to be squeezed.

Two-Speed Control
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Blender MX-SM1031

The blender turns ingredients into a finely blended texture, which is also great 
for quick and easy cooking preparation.

Healthy Smoothies That are Both 
Delicious and Rich in Dietary Fibre.

Sharp, durable, long-life Saber Cutter blades work 
optimally to give you the freshest juices, delectable 
shakes, soups and purees.

Stainless Steel Cutter

This attachment lets you grind hard things 
like coffee beans and spices.

Dry Mill Attachment

The safe design prevents the blender 
from operating if the jug and stand are 
not correctly set.

Safety Lock
Ingredients that are difficult to mix, 
such as leafy vegetables, can be mixed 
with the lid closed.

Scraper Included
These allow the cup lid to be firmly 
closed, so you don't have to worry about 
leaking during use.

4 Sealing Lips
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