
How a Korean Café Uses the Kuvings CB1000
Commercial Vacuum Blender to Create
Signature Drinks

Peerappear showcases Korea's evolving

café culture with signature fresh juices

prepared using the Kuvings CS600

Commercial Cold Press Juicer.

IL, UNITED STATES, July 8, 2026

/EINPresswire.com/ -- South Korea's

café culture has grown far beyond

coffee. Across the country,

independent cafés are expanding their

menus with fresh juices, smoothies,

and house-made specialty beverages,

giving customers more reasons to visit

than just a cup of coffee. As signature

drinks become an increasingly

important part of the café experience,

many operators are also paying closer

attention to the equipment they use

behind the counter.

One example is Peerappear, an independent café in Gimhae, South Korea. Alongside its coffee

and bakery offerings, the café serves a selection of handcrafted beverages made with fresh

ingredients and prepared to order.

Among its signature menu items is the Honey Almond Banana Juice, made with bananas,

almonds, and honey. Although almonds are naturally firm, the café says the ingredients are

blended into a smooth, drinkable texture while still retaining a pleasant mouthfeel. The beverage

has become one of the café's popular menu items, especially among customers looking for a

naturally sweet drink made with simple ingredients.

To prepare the beverage, Peerappear uses the Kuvings CB1000 commercial vacuum blender.

According to the café, one of the biggest advantages of the commercial vacuum blender is its

ability to produce drinks with a consistently smooth texture.

http://www.einpresswire.com
https://kuvings.com/products/cb1000


"We've been very satisfied with the

Kuvings CB1000," a representative of

the café said. "The drinks don't

separate easily thanks to the blender's

vacuum blending technology, allowing

customers to enjoy the same flavor

and texture from the first sip to the

last. We also use it to prepare spreads

for our bakery menu, where it blends

ingredients into a fine, even

consistency."

The café added that the Kuvings

CB1000 commercial vacuum blender

performs well across a variety of

ingredients, allowing staff to prepare

both beverages and bakery

components using the same machine.

Its straightforward operation also

makes it easy for employees to learn and use in day-to-day service.

As cafés continue to expand beyond traditional coffee menus, fresh juices, smoothies, and other

blended beverages are becoming a larger part of everyday operations. For many café operators,

choosing a commercial vacuum blender is no longer only about blending power—it is also about

maintaining consistent quality, supporting efficient workflows, and creating signature menu

items that customers remember.

For Peerappear, the Honey Almond Banana Juice reflects that approach. By combining fresh

ingredients with reliable preparation, the café continues to build a beverage menu that

complements its coffee offerings while giving customers another reason to return.
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