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Kuvings Introduces Vacuum Blending
Technology, Redefining the Smoothie

Experience

FRANKFURT, GERMANY, September 22,
2025 /EINPresswire.com/ -- Smoothies
have established themselves as a daily
essential in health-conscious
households worldwide. Combining
fresh fruits, vegetables, nuts, and
seeds, they provide an easy and
enjoyable way to enhance nutrient
intake. However, the blending method
plays a critical role in determining a
smoothie’s taste, texture, and
nutritional value.

Kuvings, a global leader in innovative
kitchen appliances, is highlighting
vacuum blending as a breakthrough
solution in the pursuit of healthier
beverages. This advanced technology
minimizes oxidation during blending,
helping to preserve more nutrients,
enhance natural flavors, and deliver a
velvety-smooth texture without foam
or separation.

Widely recognized as the future of
smoothie preparation, vacuum
blending is setting a new standard in
the health and wellness market. By
combining innovation with consumer
demand for freshness and quality,
Kuvings continues to lead the evolution
of blending technology.
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Kuvings Vacuum Blender SV-500

Kuvings Professional Auto Vacuum Blender CB1000


http://www.einpresswire.com
https://kuvings.de/en/collections/blender

0 What Is Vacuum Blending?
Traditional blenders mix ingredients in
an open container filled with air. As the
blades spin at high speeds, oxygen is
incorporated into the blend. While this
creates the familiar frothy smoothie, it
also leads to oxidation — the same
process that turns a cut apple brown.

Vacuum blending solves this problem.
Before blending, the air is removed
from the jug, creating a low-oxygen
environment. By eliminating contact
with oxygen, ingredients are blended
under vacuum conditions, protecting
delicate nutrients and producing a
smoother, fresher-tasting drink.

0 The Problem With Traditional
Blenders

While standard blenders are
convenient, they come with
drawbacks.

- Nutrient loss: Oxygen exposure
during blending degrades vitamins like
Cand A, as well as antioxidants such as
polyphenols. A 2015 study published in
the Journal of Food Science showed
that oxidation significantly reduces
antioxidant activity in fresh produce
during processing.

- Foam and separation: The air bubbles
whipped into your smoothie cause a
foamy top and watery bottom within
minutes.

Short shelf life: Smoothies made in
traditional blenders lose their colour,
flavour, and freshness quickly due to
rapid oxidation.

Vacuum blending directly addresses
these problems.
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Vacuum Benefits

I Improve the quality of blended juice

Blending of ingredients using the vacuum function that
removes air reduces oxidation and delays spoilage
of ingredients to improve.

Kuvings
Vacuum Blender

Vacuum Benefits : Improve the quality of blended
juice
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Vacuum Benefits

I Comparison of taste using electronic tongue

The analysis on patterns of juice taste, Kuvings' vacuum blender
made juice with wider areas of a radial graph and a rich taste

and flavor.
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M.0.S, Toulouse, France

* E-tongue system used : ASTREE electronic

* Sensor : SRS(sour), STS(salty), UMS(umami),

*Source : Bio Research Institute, NUC Electornics Co,, Ltd., South Korea

Vacuum Benefits : Comparison of taste using
electronic tongue



OThe Benefits of Vacuum Blending

1. Preserves Nutrients and Antioxidants

Oxygen is one of the biggest threats to the delicate compounds in fresh produce. Vitamins such
as C and E, carotenoids, and polyphenols degrade quickly when exposed to air. A study in Food
Chemistry (2017) found that vitamin C retention in vacuum-blended smoothies was significantly
higher compared to traditionally blended ones.

By removing oxygen before blending, vacuum technology slows down this nutrient loss, ensuring
that more of the goodness from your fruits and vegetables makes it into your glass — and into
your body.

2. Prevents Oxidation - Vibrant Colours and Flavours

We've all seen how quickly a smoothie can turn dull or brown after sitting for a short while. This
colour change is due to enzymatic browning, a direct result of oxidation.

Vacuum blending prevents this process. Research published in the Journal of Agricultural and
Food Chemistry (2016) highlighted that low-oxygen environments significantly reduce browning
reactions in fresh produce. The result? Smoothies that stay bright, vibrant, and appetising for
longer.

This also preserves flavour. Vacuum-blended smoothies retain the fresh, natural sweetness of
fruit and the crisp notes of leafy greens — no more “oxidised” aftertaste.

3. Smoother Texture, No Foam

If you've ever had a frothy smoothie, you know the top layer can feel light and foamy, while the
bottom quickly turns watery. This is caused by tiny air bubbles trapped in the liquid during
blending.

Vacuum blending eliminates these bubbles, producing a creamy, velvety texture that feels
luxurious to drink. A 2018 sensory study published in LWT - Food Science and Technology found
that vacuum-blended juices were rated higher for mouthfeel and overall acceptance compared
to traditionally blended juices.

4. Longer Storage Without Separation

One of the biggest frustrations with regular smoothies is that they don't keep well. Separation
occurs within minutes, and nutrients degrade quickly.

Vacuum blending extends shelf life. Smoothies can be stored in the fridge for hours — even
overnight — without separating, browning, or losing their fresh flavour. This makes it easier for
busy people to meal-prep smoothies in advance without compromising nutrition or taste.

0 In Conclusion

In today'’s fast-paced lifestyle, preparing nutritious drinks in advance is often a challenge.
Vacuum blending technology offers a solution by preserving freshness, flavor, and nutrients,
even when smoothies are made in bulk. This innovation allows consumers to enjoy convenient,
high-quality beverages throughout the week while supporting healthier daily habits.

With over 47 years of expertise, Kuvings continues to lead the small kitchen appliance market. By



designing and manufacturing its own products, the company ensures exceptional performance,
reliability, and innovation for health-conscious households worldwide.

0 The Kuvings Blenders are now available through:

* United States: https://www.kuvingsusa.com/collections/kuvings-blenders
* Germany & Austria : https://kuvings.de/collections/blender

* Turkiye: https://kuvings.com.tr/blender

* Australia: https://www.kuvings.com.au/product-category/blenders

* Japan : https://kuvings.jp/collections/blender
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This press release can be viewed online at: https://www.einpresswire.com/article/851275040

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors
try to be careful about weeding out false and misleading content. As a user, if you see something
we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,
Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable
in today's world. Please see our Editorial Guidelines for more information.
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