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Citrus Guide

FUN FACT - Florida oranges
are greener than California
oranges. The warm evening
climate in Florida causes
the chlorophyll pigments to
migrate into the orange peel
making it more greener.
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Citrus
Origin

ORANGES
It is believed that oranges originated from Southeast Asia
sweet orange didn’t spread to Europe until the 1400’s
and it wasn’t long before it was one of the most popular

Oranges
are the most
widely grown
fruit trees!

This fruit is grown in many subtropical and tropical regions of
producers of oranges includes the United States, India, Mexico,

LEMONS

countries with the highest levels of lemon production were India,

LIMES
Wild limes probably originated in the Indonesian archipelago or
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Citrus

FUN FACT - Other less
popular oranges for
juicing are the Chinese
Navel, Seville and
Blood oranges.

VALENCIA

Orange Types

Valencia’s
orange with the Navel orange
are the
best for
that can help you tell them apart juicing!
Don’t confuse the Valencia

most easily is the feature that gives
navel oranges their name: the

less juice, have a shorter shelf-life
and are better eaten fresh rather
than juiced because the juice can

Valued for their high juice content and availability outside of the
They are best known as the “orange
juice orange.” They are considered one of the best oranges for
juicing yielding juice deep orange in color and is often sweet
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Citrus
Orange Types

HAMLIN
Hamlins are a sweet, cold tolerant

Hamlin
is the
most coldHamlin oranges are round and tolerant!
orange variety that is mainly

yellow to dull orange color and

Its juice color score is also low,
so the juice is blended with that of other varieties to meet color
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Citrus
Orange Types

PINEAPPLE

Pineapple
has 15-25
ten years later was renamed
seeds per
Pineapple because of its delicate
fragrance and its characteristic
fruit!
propagated about 1873 under

tender, sweet and juicy, with midseason maturity in November
and the sweet and spicy
The pineapple orange tree is less frost tolerant compared
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Nutrition Facts

Oranges

Lemons

SERVING SIZE: 1 CUP OF JUICE

SERVING SIZE: 1 CUP OF JUICE

SERVING SIZE: 1 CUP OF JUICE

Amount Per Serving

Amount Per Serving

Amount Per Serving

Calories 112

Calories

Calories 61

% Daily Value*

Cholesterol 0mg

0%

Sodium
Carbohydrates 26g

Limes

% Daily Value*

Cholesterol 0mg

0%

Sodium
9%

% Daily Value*

Cholesterol 0mg

0%

Sodium

Carbohydrates 17g

6%

Carbohydrates 20g

7%

Dietary Fiber

Dietary Fiber

Dietary Fiber 1g

4%

Sugars 21g

Sugars 6g

Sugars 4g

Protein 2g

Protein 1g

Protein 01g

Vitamin A 10% • Vitamin C 207%

Vitamin A 0% •

Vitamin A 2% • Vitamin C 121%

Calcium 3% • Iron 3%

Calcium 1% • Iron 1%

Calcium 3% • Iron 1%

Pink Grapefruit
SERVING SIZE: 1 CUP OF JUICE
Amount Per Serving

Calories 96

TIP - In addition to providing
grams and daily values, nutrient
content descriptors can inform
consumers if a nutrient level
is considered high or low.
When using a nutrient content
descriptor, FDA labeling laws
state that the descriptor should
be used, as in this example:
Broccoli- a low-sodium food.
Or Broccoli- low in sodium. The
statement low-sodium broccoli
implies that the broccoli is
different or specially prepared.
Do not use that type of
misleading statement. Nutrient
content descriptors allow for
oranges to include: fat-free,
saturated fat-free, sodium free,
and high in vitamin C.

% Daily Value*

Cholesterol 0mg

0%

Sodium
Carbohydrates 23g

8%

Dietary Fiber
Sugars 6g
Protein 1g
Vitamin A 22% •
Calcium 2% • Iron 3%
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Citrus
Health Benefits

• As most people do not eat enough fresh fruit and vegetables
of getting missed vitamins and minerals necessary to maintain

Boost
your
immune
system!

• Pure orange juice from concentrate can be 6 months to 12

• Vitamin C is necessary for healing the body from ordinary cuts to

• The body cannot store Vitamin C or B-Complex, yet the body
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Selecting Citrus
1.

LOOK

2.

TOUCH

3.

SMELL

ORANGES

you see a tinge of green on Valencia oranges—it doesn’t mean

85% of all
oranges
are used
for juice!

warmer seasons, they’re exposed to more sunlight, which can
trigger the production of chlorophyll in the peel to help protect the

LEMONS

become juicier with this method as the membranes inside start to
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Citrus
Selecting Citrus
1.

LOOK

2.

TOUCH

3.

SMELL

LIMES

Heavier
citrus
is often
juicier!

GRAPEFRUITS

mildly sweet fragrance, but it won’t be apparent if the fruit is
tipoff that they have been exposed to gas, a favorite practice
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Citrus

TIP - Food Service
Packs: Oranges count
high among fruits most used
by food service. Operators
can order California citrus
in sizes 48-163, or 64-125
for Florida citrus.

Selecting Oranges

dramatic differences can be found in sugar content, juice

Orange
Suppliers
Peak
Dec-May

region may vary considerably from another region or a

Florida Standards:

California, Texas & Arizona Standards:

Count

Diameter

Count

Diameter

#163

2-8/16

#163

2-1/4

Juice Variety Oranges
Origin/Variety

Jan

Feb

Mar

Apr

May

June

July

July

Aug

Sept

Oct

Nov

Dec

CALIFORNIA
Valencia
FLORIDA
Hamlin
Pineapple
Valencia
TEXAS
Hamlin
Pineapple
Valencia
MEXICO
Pineapple
Valencia
Questionable Sweetness Levels

Acceptable Sweetness Levels
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Citrus
Storing

in a cool, well-ventilated area, at a temperature of between

Susceptible
to chilling
Injury.

The shelf life of boxed oranges can be extended when they
Once oranges have been chilled internally and then removed

HANDLING
Temperature:

Florida: 32-34°F

Mist: No
Susceptible to chilling injury
Odor Producer
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Citrus
Measuring Flavor
& Quality

Refractometers are a simple optical instrument that measure

vegetables is very important because it is a great indicator

The higher the brix level of your fruits juices, the higher the

Mix
oranges
for custom
flavors!

dissolved solids in food juices such as sucrose, fructose, vitamins,
minerals, amino acids, proteins, hormones and all the other
estimated that in a healthy fruit or vegetable,
approximately 80% of the brix is represented
by the natural sugars which gives the food
by many people to be the best indicator of

Agronomists and are a standard tool used in the fruit and

companies are also now offering big bonuses to farmers who
can produce high brix fruits because it means they have to add
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Merchandising

DISPLAYS

Setup a
loyalty
program!
an orange sliced in half with one half of the butt end up and one

IMPULSE-BUYING

VALUE-ADDED SERVICES
customers when ordering juice, are value-added services needed

free nutritional juice guide, a company branded calendar or free
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Citrus
Juice Bar Launching Tips

• Promote animation: customers should be able to see

• Stay away from a production-style operation where the

Choose
the right
fruit!

Studies have shown the juice sells better when the customer

sampling, whether it’s a hired demonstrator or a juice bar
• The best time to have in-store sampling is 3:00 – 8:00pm Friday
• Have self-serve modules with juice samples and a sign
indicating to customers what it is and that they are free to

• Using chillers with agitation is an excellent way to

will lose out on labor costs and wasted produce, costing you

give you the highest yield and the lowest peel oil!
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