Here’s the 5 basic types of juicers on the market (excluding the high-end Norwalk $2100-$2300) http://www.fernsnutrition.com/juicer_types.htm
(Actually the single auger juicers should be two different categories; single auger and single auger - dual screen/action).  

Here’s a comparison between the two most popular single auger/dual action juicers:

http://www.discountjuicers.com/twostagecompare3.html
***
From Norwalk:
http://www.nwjcal.com/comparison.htm
The above link/table has two different juicers compared to the Norwalk (specific volume AND nutritional output).  One juicer was a centrifugal (which is easily & consistently found to be vast killer of enzymes and produces VERY low quality nutrition juice), the other is described as a  “juicer, grater and homogenizer” (that might be a Champion juicer – as Champions are a masticating juicer, which ‘cuts, grinds the produce’, and comes with an homogenizing attachment, but there’s no way to know for sure).   It’s not likely to be a single auger juicer, as I’ve never seen them described as a ‘grater’
*** 
From Gerson Institute Initial Contact/Intake Form

Juicers

Dr. Gerson said in his address to a group assembled in Escondido, California in 1956 (See Appendix II page 406 Sixth Edition in A CANCER THERAPY): “At first I thought that liquefiers would be the most wonderful thing, all the material was there, nothing was lost. But it didn’t work” The rotating blade causes electricity to be generated, killing enzymes. The same is true for centrifugal juicers. Juices must be made by grinding the vegetables first, mixing them, and then pressing. We have recently run across cancer patients who tried to heal themselves on the Gerson Therapy using a centrifugal juicer. They experienced no improvement. Then they tried the Therapy with a Champion juicer – and did well. However, the more seriously ill patients need the grinding plus pressing type of juicer setup to heal.

See the Hallelujah Acres Comparison of Juice Extractor: Enzymes at: www.hacres.com
(the specific URL is: http://hacres.com/diet/articles/Juice_Extr_Comp_2006.pdf )

***
The above link has a chart that indicates the percentage of enzymes present after juicing for three types of juicers:

Green Star (twin gear, low heat/speed, rpm 100) amount of enzymes retained: 84%

Champion (masticating, rpm 1725) amount of enzymes retained: 74.5%

Juiceman (centrifugal, pulp ejecting, rpm 6300) amount of enzymes retained: 31-51%
Sadly, the single auger/dual action, low rpm juicers were not included in the test.  My past research indicates they should rate as high as the Green Star in enzyme retention.

***
From Green Star:
--50%-200% Higher Mineral Content
Independent laboratory tests confirm that Green Power's Twin Gear Press extracts a substantially higher quantity of minerals than "leading" juicers. Concentrations of essential minerals, like calcium, iron, and zinc are 50%-200% higher in juice from Green Power than in Juice from other brands. 

--Dr. Norman Walker Proved it Years Ago
Not everyone has access to organic produce. Once again, Green Power comes to the rescue. With common, high-speed juicers, chemical residues tend to be flung into the juice. However, numerous experiments by Dr. Norman Walker proved that when vegetables are slowly ground and compressed, toxic metals with high specific gravities (for example, mercury, lead) naturally bind with cellulose (pulp) and stay out of the juice. Yet another way in which Green Power delivers the healthiest possible juice.

Note: again, the single auger/dual action, low rpm juicers don’t seem to have been included in this comparison.

***
One of the best “general juicer comparisons” I’ve found:
http://www.living-foods.com/marketplace/lowrpmjuicers.html
***

When it came time for us to purchase a juicer (several years ago), I did INTENSE research.  The centrifugal/high speed juicers were out of the question (as was the Norwalk).  The masticating juicer (Champion) showed too large of a loss of enzymes to suit me (too much heat/higher rpms).  That left the choice for us between the Omega 8003/8005 and the Greenstar (nearly twice the price with half the warranty).  After further reading of ‘users testimonies’ it became very clear that the Omega was far easier/faster to clean and use.  We can break down, rinse, cleans the screens & put our Omega back in less than 60 seconds.  So we chose the Omega, and we’ve been thrilled with it…except for one thing.  It does not like to juice pineapple (skin included or not).  Luckily, I have a Vitamix with a juice/cider press.  So I chunk up the pineapple, masticate it in the Vitamix and press out the juice.
By the way, a Vitamix is NOT a substitute for a juicer – it’s heat & high rpms kill the enzymes, and it does not separate the pulp from the juice.

We can juice 25 pounds of carrots or beets without ever cleaning the screens of the Omega; the softer the veggie/produce, the more times you must stop to clean the screens & reassemble.  We can juice around 10-15 pounds of oranges without cleaning; 10 pounds-ish of apples/pears.  Our Omega is great for greens and grasses, and we love the pasta extruder and ability to make frozen fruit ‘sorbets’.  It’s also fantastic for grinding grains (soaked/sprouted, or not), seeds & nuts.
‘Hope this information is helpful!
