32 oz Lemonade Cup Efficiency Comparison

A larger lemon is not always the better lemon. In a 32 oz lemonade cup, the goal is achieving the
best balance of juice yield, ice, water, sweetener, usable beverage volume, and operational

efficiency.

Component 95 Count Lemon 140 Count Lemon 165 Count Lemon
Approx. Lemon Juice | 1.5-2.50z 1.25-2 oz 1-1.750z

Yield

Approx. 6-10 0z 4-6 0z 3-50z
Carcass/Wedge

Volume

Typical Ice Added 8-10 oz 10-12 oz 12-14 oz
Sweetener/Syrup 30z 30z 30z

Remaining Room for | Very Limited Balanced Excellent

Water

Operational Poor Very Good Excellent
Efficiency

Overall Beverage Overloaded with Balanced lemonade Optimized drink
Balance lemon mass profile volume and workflow

Real-World Operational Insight: Using a very large 95-count lemon in a 32 oz cup can reduce
available beverage space because the peel, pulp, and carcass occupy a significant portion of the
cup after processing. Smaller lemons can still provide excellent lemonade flavor while preserving
valuable room for water, ice, mixing and drinkability.

Many experienced lemonade operators eventually discover that bigger lemons do not
automatically create better lemonade. Proper beverage balance and usable cup space matter
more than raw lemon size alone.



