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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 
DQG�ZHUH�ÀUVW�FXOWLYDWHG�LQ�&KLQD�DURXQG������%&��7KH�
sweet orange didn’t spread to Europe until the 1400’s
and it wasn’t long before it was one of the most popular
IUXLWV��)URP�KHUH�LW�TXLFNO\�VSUHDG�WR�WKH�UHVW�RI�WKH�ZRUOG�

This fruit is grown in many subtropical and tropical regions of 
WKH�ZRUOG��7KH�ODUJHVW�SURGXFHU�RI�RUDQJHV�LV�%UD]LO��2WKHU�ODUJH�
producers of oranges includes the United States, India, Mexico, 
&KLQD�DQG�6SDLQ�

LEMONS
8QOLNH�PDQ\�RWKHU�IUXLWV��VFLHQWLVWV�DUH�XQVXUH�DERXW�WKH�H[DFW�
RULJLQV�RI�WKH�OHPRQ��7KH�PRVW�ZLGHO\�DFFHSWHG�WKHRULHV�DUH�WKDW�
WKH�OHPRQ�ZDV�ÀUVW�JURZQ�LQ�,QGLD��%XUPD�RU�&KLQD��$V�RI�������WKH�
countries with the highest levels of lemon production were India, 
0H[LFR�DQG�&KLQD�

LIMES
Wild limes probably originated in the Indonesian archipelago or 
WKH�QHDUE\�PDLQODQG�RI�$VLD��/LPHV�DUH�KLJKO\�VHQVLWLYH�WR�FROG�
ZHDWKHU�DQG�DUH�JURZQ�H[FOXVLYHO\�LQ�WURSLFDO�FOLPDWHV��$V�RI�
������WKH�FRXQWULHV�ZLWK�WKH�KLJKHVW�OHYHOV�RI�OLPH�SURGXFWLRQ�
ZHUH�,QGLD��0H[LFR�DQG�&KLQD�
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Oranges
are the most 
widely grown 
fruit trees!



Citrus
Orange Types

Valencia’s  
are the 
best for 
juicing!
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VALENCIA
Don’t confuse the Valencia 
orange with the Navel orange 
ZKLFK�ORRNV�DOPRVW�LGHQWLFDO�IURP�
WKH�RXWVLGH��7KH�FKDUDFWHULVWLF�
that can help you tell them apart 
most easily is the feature that gives 
navel oranges their name: the 
QDYHO��9DOHQFLDV�GRQ·W�KDYH�RQH��
8QOLNH�9DOHQFLDV��1DYHOV�SURGXFH�
less juice, have a shorter shelf-life 
and are better eaten fresh rather 
than juiced because the juice can 
WXUQ�ELWWHU�ZLWKLQ����PLQXWHV�

Valued for their high juice content and availability outside of the 
W\SLFDO�FLWUXV�VHDVRQ��9DOHQFLD�RUDQJHV�DUH�XVXDOO\�WKLQ�VNLQQHG�
DQG�KDYH�YHU\�IHZ�VHHGV��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 
DQG�GHOLFLRXV��:RUOGZLGH��9DOHQFLD�RUDQJHV�DUH�SUL]HG�DV�WKH�RQO\�
YDULHW\�RI�RUDQJH�LQ�VHDVRQ�GXULQJ�VXPPHU�

3KRWR�VRXUFH��ZZZ�XQVSODVK�FRP

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



HAMLIN
Hamlins are a sweet, cold tolerant 
orange variety that is mainly 
JURZQ�LQ�)ORULGD��+DPOLQV�DUH�
VHHGOHVV�DQG�YHU\�MXLF\��PDNLQJ�
WKHP�D�JRRG�MXLFLQJ�RUDQJH�

Hamlin oranges are round and 
VPRRWK�VNLQQHG�ZLWK�D�GDUN�
yellow to dull orange color and 
WKLQ�SHHO��,WV�WKLQ�VNLQ�PDNHV�WKLV�
RUDQJH�GLIÀFXOW�WR�SHHO�E\�KDQG��

Its juice color score is also low, 
so the juice is blended with that of other varieties to meet color 
VWDQGDUGV��<RX�ZLOO�ÀQG�WKH�PRVW�MXLFH�LQ�PLG�VL]H�IUXLW����DERXW���
����LQFKHV�LQ�GLDPHWHU��6PDOOHU�DQG�ODUJHU�IUXLWV�\LHOG�D�KLJKHU�UDWLR�
RI�SHHO�WR�ÁHVK��7KH�EHVW�+DPOLQ�VKRXOG�IHHO�KHDY\�IRU�LWV�VL]H��,W·V�
FRPPRQ��ODWH�LQ�WKH�VHDVRQ��IRU�LW�WR�EH�D�ELW�VRIW��7KLV�LV�ÀQH�DV�ORQJ�
DV�WKH�VNLQ�UHWDLQV�HODVWLFLW\�DQG�WKH�IUXLW�PDLQWDLQV�D�ZHLJKW\�IHHO�
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3KRWR�VRXUFH��ZZZ�EULWHOHDI�FRP

Citrus
Orange Types

Hamlin 
is the 

most cold-
tolerant!
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PINEAPPLE
7KLV�RUDQJH�YDULHW\�ZDV�ÀUVW�
propagated about 1873 under 
WKH�QDPH�RI�+LFNRU\�DQG�DERXW�
ten years later was renamed 
Pineapple because of its delicate 
fragrance and its characteristic 
ULQG�FRORU�RI�D�SLQHDSSOH��

7KH�IUXLW�ÁHVK�LV�OLJKW�RUDQJH��
tender, sweet and juicy, with mid-
season maturity in November 
WR�HDUO\�-DQXDU\��7KH�WH[WXUH�
and the sweet and spicy 

ÁDYRU�RI�WKLV�YDULHW\�PDNH�LW�DWWUDFWLYH�IRU�MXLFH�SURGXFWLRQ��
The pineapple orange tree is less frost tolerant compared 
WR�RWKHU�RUDQJH�YDULHWLHV��7KH�ÁHVK�LV�TXLWH�VHHG\�

3KRWR�VRXUFH��ZZZ�JURZFLWUXV�FRP

Citrus
Orange Types

Pineapple
has 15-25 
seeds per
fruit!



Citrus
Nutrition Facts
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SERVING SIZE: 1 CUP OF JUICE
Amount Per Serving
Calories 112 
                                                            % Daily Value* 

Cholesterol 0mg 0%
Sodium ���PJ� ��
Carbohydrates 26g 9%
Dietary Fiber����J� ��
Sugars 21g  
Protein 2g  
Vitamin A 10% • Vitamin C 207%
Calcium 3% • Iron 3%


%DVHG�RQ�D�������FDORULH�GLHW�

SERVING SIZE: 1 CUP OF JUICE
Amount Per Serving
Calories 96 
                                                            % Daily Value* 

Cholesterol 0mg 0%
Sodium ���PJ� ��
Carbohydrates 23g 8%
Dietary Fiber����J� ��
Sugars 6g  
Protein 1g  
Vitamin A 22% •�9LWDPLQ�&�����
Calcium 2% • Iron 3%


%DVHG�RQ�D�������FDORULH�GLHW�

SERVING SIZE: 1 CUP OF JUICE
Amount Per Serving
Calories����
                                                            % Daily Value* 

Cholesterol 0mg 0%
Sodium ���PJ� ��
Carbohydrates 17g 6%
Dietary Fiber����J� ��
Sugars 6g  
Protein 1g  
Vitamin A 0% •�9LWDPLQ�&�����
Calcium 1% • Iron 1%


%DVHG�RQ�D�������FDORULH�GLHW�

SERVING SIZE: 1 CUP OF JUICE
Amount Per Serving
Calories 61 
                                                            % Daily Value* 

Cholesterol 0mg 0%
Sodium �PJ� ��
Carbohydrates 20g 7%
Dietary Fiber 1g 4%
Sugars 4g  
Protein 01g  
Vitamin A 2% • Vitamin C 121%
Calcium 3% • Iron 1% 


%DVHG�RQ�D�������FDORULH�GLHW�

Oranges Lemons

Pink Grapefruit

Limes

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, 
FKROHVWHURO�IUHH��KLJK�LQ�ÀEHU��
and high in vitamin C. 
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•  As most people do not eat enough fresh fruit and vegetables 
GDLO\��IUHVKO\�VTXHH]HG�MXLFHV�DUH�D�TXLFN�DQG�HQMR\DEOH�ZD\�
of getting missed vitamins and minerals necessary to maintain 
KHDOWK�DQG�ZHOOQHVV�

���7KH�YLWDPLQV�DQG�PLQHUDOV�IURP�IUHVKO\�VTXHH]HG�MXLFHV�DUH�
DEVRUEHG�DV�TXLFNO\�DV����PLQXWHV�ZLWKLQ�WKH�ERG\��EXW�ZKROH�
IUXLWV�FDQ�WDNH�XS�WR���KRXUV�LQ�ZKLFK�WLPH�D�FRQVLGHUDEOH�
DPRXQW�LV�E\�SDVVHG�DV�ZDVWH�

���3DVWHXUL]HG�MXLFH�LV�HVVHQWLDOO\�FRRNHG�ZKLFK�VHYHUHO\�UHGXFHV�
QXWULWLRQDO�YDOXH�E\�NLOOLQJ�HQ]\PHV�DQG�´ZDVKLQJ�DZD\µ�YLWDPLQV�
DQG�PLQHUDOV��)UHVK�MXLFH�LV�´UDZµ�DQG�KLJK�LQ�QXWULWLRQDO�YDOXH�

���)UHVKO\�VTXHH]HG�MXLFHV�KDYH�HQ]\PHV�ZKLFK�DLG�GLJHVWLRQ��
(Q]\PHV�DUH�QRW�SUHVHQW�LQ�´SXUHµ�MXLFHV�DV�WKH\�DUH�SDVWHXUL]HG�

���5DZ�MXLFHV�DUH�EHWWHU�IRU�\RX�WKDQ�VRIW�GULQNV��WHD��DQG�FRIIHH�
•  Pure orange juice from concentrate can be 6 months to 12 

PRQWKV�ROG��7\SLFDOO\�FRQFHQWUDWHV�DUH�UHFRQVWLWXWHG�E\�XVLQJ�
RUGLQDU\�WDS�ZDWHU��

•  Vitamin C is necessary for healing the body from ordinary cuts to 
LQIHFWLRQV�VXFK�DV�WKH�FRPPRQ�FROG�

���0RVW�SHRSOH�NQRZ�WKDW�9LWDPLQ�&�LV�SUHVHQW�LQ�FLWUXV�IUXLW��:KDW�
WKH\�GRQ·W�QRUPDOO\�NQRZ�LV�WKDW�FLWUXV�DOVR�KDV�SHFWLQV�ZKLFK�
FDQ�UHGXFH�WKH�ULVN�RI�KHDUW�GLVHDVH��DQG�ÁDYRQRLGV�ZKLFK�DUH�
WKRXJKW�WR�UHGXFH�WKH�ULVN�RI�FDQFHU��

•  The body cannot store Vitamin C or B-Complex, yet the body 
UHTXLUHV�D�PLQLPXP�DPRXQW�HYHU\�GD\��

Boost
your

immune 
system!
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ORANGES 
2UDQJHV�DUH�FODVVLÀHG�LQWR�WZR�JHQHUDO�FDWHJRULHV��VZHHW�DQG�
ELWWHU��%LWWHU�RUDQJHV��&LWUXV�DXUDQWLXP��DUH�RIWHQ�XVHG�WR�PDNH�
MDP�RU�PDUPDODGH��&RPPHUFLDO�RUDQJHV�DUH�RIWHQ�EULJKW�RUDQJH�
EHFDXVH�DQ�DUWLÀFLDO�G\H��&LWUXV�5HG�1XPEHU����LV�LQMHFWHG�LQWR�WKHLU�
VNLQV�DW�D�FRQFHQWUDWLRQ�RI���SDUWV�SHU�PLOOLRQ��'RQ·W�EH�GHWHUUHG�LI�
you see a tinge of green on Valencia oranges—it doesn’t mean 
WKDW�WKH�IUXLW�LV�XQULSH��%HFDXVH�9DOHQFLD�RUDQJHV�JURZ�LQ�WKH�
warmer seasons, they’re exposed to more sunlight, which can 
trigger the production of chlorophyll in the peel to help protect the 
IUXLW�IURP�VXQEXUQ��7KH�SURFHVV�LV�FDOOHG�´UH�JUHHQLQJ�µ�8VH�SRLQW�RI�
SXUFKDVH�PDWHULDOV�WR�H[SODLQ�WKDW�WR�VKRSSHUV��&XW�D�´UH�JUHHQHGµ�
9DOHQFLD�LQ�KDOI�WR�VKRZ�FRQVXPHUV�WKH�QLFH�RUDQJH�LQWHULRU��

LEMONS
&KRRVH�D�OHPRQ�WKDW·V�KHDY\�IRU�LWV�VL]H�DQG�KDV�D�SOHDVDQW�VFHQW��
$V�ORQJ�DV�LW�LVQ·W�URFN�KDUG��LW�VKRXOG�EH�ULSH��7KH�VNLQ�VKRXOG�EH�EULJKW�
\HOORZ�ZLWK�QR�ZULQNOLQJ��$Q\�JUHHQLQJ�LQGLFDWHV�DQ�LPPDWXUH�IUXLW��
WKDW�ZLOO�QHYHU�GHYHORS�WR�LWV�IXOO�SRWHQWLDO�KDG�LW�QRW�EHHQ�SLFNHG�
DQG�OHIW�RQ�WKH�WUHH�WR�ULSHQ��$�WKLQQHU�VNLQQHG�OHPRQ�ZLOO�\LHOG�PRUH�
MXLFH��%H�VXUH�WR�FKHFN�WKDW�WKH�OHPRQ�LV�QRW�WRR�VRIW�DQG�KDV�QR�VLJQV�
RI�ZKLWH�RU�JUHHQ�PROG��6PDOO�EOHPLVKHV�DQG�VSRWV�ZRQ·W�DIIHFW�WKH�
MXLFH��7R�LQFUHDVH�WKH�DPRXQW�RI�MXLFH�\RX�FDQ�VTXHH]H��WKH�OHPRQ�
VKRXOG�EH�URRP�WHPSHUDWXUH�RU�ZDUPHU��,I�QHHG�EH��SODFH�LQ�KRW�
ZDWHU�IRU�D�IHZ�PLQXWHV��7KHQ�UROO�WKH�OHPRQ�ÀUPO\�RQ�WKH�FRXQWHU�
WRS�ZLWK�WKH�SUHVVXUH�RI�\RXU�SDOP�XQWLO�LW�IHHOV�VRIWHQHG��/HPRQV�ZLOO�
become juicier with this method as the membranes inside start to 
EUHDN�GRZQ��UHOHDVLQJ�WKH�MXLFH�PRUH�HDVLO\��

1. LOOK 2. TOUCH 3. SMELL

85% of all 
oranges 
are used 
for juice!



Citrus
Heavier 
citrus 

is often 
juicier!
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LIMES
6HOHFW�OLPHV�WKDW�DUH�KHDY\�IRU�WKHLU�VL]H�DQG�KDYH�D�SOHDVDQW�
VFHQW��$V�ORQJ�DV�LW�LVQ·W�URFN�KDUG��LW�VKRXOG�EH�ULSH��:LWK�OLPHV��
DYRLG�WKH�EURZQ�VSRWW\�RQHV��7KH\·UH�ROG�DQG�ZLOO�SURGXFH�D�
ELWWHU�MXLFH��/LPHV�DUH�H[WUHPHO\�VRXU�XQWLO�WKH\�DUH�PDWXUH��VR�
LW�LV�LPSRUWDQW�WR�XQGHUVWDQG�ZKHQ�D�OLPH�LV�UHDG\�WR�EH�MXLFHG��
)LUVW��ORRN�IRU�D�QLFH�OLJKW�JUHHQ�FRORU��/LPHV�WXUQ�\HOORZ�RQFH�
WKH\�VSRLO��DQG�WKH�MXLFH�EHFRPHV�ELWWHU�DQG�XQGHVLUDEOH��
&KHFN�WKH�VNLQ�RI�WKH�OLPH��<RX�ZDQW�OLPHV�ZLWK�D�VPRRWK��
XQZULQNOHG�VNLQ��/LPHV�WKDW�KDYH�ZULQNOHG�KDYH�DOUHDG\�EHJXQ�
GU\LQJ�RXW�DQG�ZLOO�QRW�SURGXFH�D�VXIÀFLHQW�DPRXQW�RI�MXLFH��
6XUIDFH�EOHPLVKHV�RQ�WKH�VNLQ�DUH�QR�SUREOHP��DV�\RX�ZLOO�QRW�
EH�XVLQJ�WKH�VNLQ��

GRAPEFRUITS
$�ULSH�JUDSHIUXLW�ZLOO�EH�VOLJKWO\�UHGGLVK�LQ�FRORU��7KH�GHHSHU�
WKH�FRORU��WKH�PRUH�LQWHQVH�WKH�ÁDYRU�ZLOO�EH��*HQWO\�SXVK�LQ�
DW�WKH�HQGV��LI�LW�JLYHV�VOLJKWO\��LW·V�MXLF\�DQG�GHOLFLRXV��,I�WKH�IUXLW�
LV�GHQWHG�KHDYLO\��LW·V�EHHQ�VLWWLQJ�LQ�D�ER[�VTXLVKHG�IRU�VRPH�
WLPH��$W�URRP�WHPSHUDWXUH��\RX�PD\�EH�DEOH�WR�GHWHFW�D�
mildly sweet fragrance, but it won’t be apparent if the fruit is 
FKLOOHG��,I�\RX�FDQ��DYRLG�JUDSHIUXLW�WKDW�DUH�\HOORZ�DV�WKLV�LV�D�
tipoff that they have been exposed to gas, a favorite practice 
RI�VRPH�ODUJH�FRPPHUFLDO�JURZHUV�

Selecting Citrus
1. LOOK 2. TOUCH 3. SMELL



Citrus
Orange 
Suppliers
Peak
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2UDQJHV�FDQ�EH�OLNHQHG�WR�ZLQH�JUDSHV�LQ�WKH�ZD\�WKH\�YDU\��
dramatic differences can be found in sugar content, juice 
FRQWHQW��FRORU��ÁDYRU��QXPEHU�RI�VHHGV��ÀEHU�RU�SXOS�FRQWHQW��
HWF��2UDQJHV�SLFNHG�DW�D�SDUWLFXODU�WLPH�IURP�RQH�JURZLQJ�
region may vary considerably from another region or a 
GLIIHUHQW�SHULRG�LQ�WKH�JURZLQJ�VHDVRQ��$YRLG�QDYHO�RUDQJHV�
EHFDXVH�RI�SRRU�MXLFH�\LHOG�DQG�VKRUW�MXLFH�VKHOI�OLIH�

Florida Standards: California, Texas & Arizona Standards:

Count Diameter Count Diameter
#163 2-8/16 #163 2-1/4
����� �������� ����� ������
����� �������� ����� �����
���� �������� ���� �����

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

Juice Variety Oranges
�1RUPDO�6KLSSLQJ�6HDVRQV�

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



Citrus
Storing

Susceptible 
to chilling 
Injury.
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&ROG�RUDQJHV�\LHOG�FRRO�MXLFH��%RWK�WKH�)ORULGD�'HSDUWPHQW�RI�
&LWUXV�DQG�6XQNLVW�*URZHUV�UHFRPPHQG�WKDW�RUDQJHV�EH�VWRUHG�
in a cool, well-ventilated area, at a temperature of between 
���DQG����GHJUHHV��,GHDOO\��VWRUH�WKHP�LQ�WKH�FRROHU��UHIULJHUDWRU�
FULVSHU�RU�LQ�D�FRRO��GDUN�SODFH�VXFK�D�EDVHPHQW�ZKHUH�WKH\�
ZLOO�NHHS�XS�WR�WZR�PRQWKV��

The shelf life of boxed oranges can be extended when they 
DUH�VWDFNHG�VR�DLU�FDQ�IUHHO\�FLUFXODWH�DURXQG�WKH�ER[�
Once oranges have been chilled internally and then removed 
IURP�FROG�VWRUDJH��WKH�VNLQ�ZLOO�DFW�DV�DQ�LQVXODWRU��WKXV�
NHHSLQJ�WKH�LQVLGH�FRRO�IRU�PDQ\�KRXUV�ZLWKRXW�UHIULJHUDWLRQ��

HANDLING
Temperature: Florida: 32-34°F
� &DOLIRUQLD��������)
� $UL]RQD�	�7H[DV��������)
7\SLFDO�6KHOI�/LIH�� $=���&$��������GD\V
� )/���7;��������GD\V
5HODWLYH�+XPLGLW\�� �������
Mist: No
0RGHUDWHO\�VHQVLWLYH�WR�IUHH]LQJ�LQMXU\
Susceptible to chilling injury
Odor Producer



Citrus
Measuring Flavor

& Quality

Mix 
oranges 

for custom 
flavors!
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Refractometers are a simple optical instrument that measure 
WKH�DPRXQW�RI�OLJKW�UHIUDFWHG�LQ�D�OLTXLG��5HIUDFWRPHWHUV�PHDVXUH�
RQ�D�´%UL[µ�VFDOH��0HDVXULQJ�WKH�EUL[�OHYHO�RI�IUXLWV�DQG
vegetables is very important because it is a great indicator 
RI�ÁDYRU�DQG�TXDOLW\�
 
The higher the brix level of your fruits juices, the higher the 
dissolved solids in food juices such as sucrose, fructose, vitamins, 
minerals, amino acids, proteins, hormones and all the other 
JRRGQHVV�WKDW�WKH�SODQW�SXWV�LQWR�WKH�IRRG��,W�LV�
estimated that in a healthy fruit or vegetable, 
approximately 80% of the brix is represented 
by the natural sugars which gives the food 
LWV�JUHDW�ÁDYRU�DQG�JRRGQHVV��,W�LV�EHOLHYHG�
by many people to be the best indicator of 
TXDOLW\�DYDLODEOH�LQ�RQH�TXLFN�DQG�VLPSOH�WHVW�
 
5HIUDFWRPHWHUV�DUH�D�VWDQGDUG�SLHFH�RI�HTXLSPHQW�IRU�PDQ\�
Agronomists and are a standard tool used in the fruit and 
FLWUXV�LQGXVWULHV��-XLFH�IDFWRULHV�DQG�YLQH\DUGV�HVSHFLDOO\�XVH�
UHIUDFWRPHWHUV�VR�WKH\�FDQ�PHDVXUH�WKH�OHYHO�RI�ÁDYRUV�LQ�WKH�
MXLFHV�DQG�EOHQG�WKHP�WR�FRQVLVWHQW�EUL[�OHYHO�HYHU\�WLPH��0DQ\�
companies are also now offering big bonuses to farmers who 
can produce high brix fruits because it means they have to add 
OHVV�DUWLÀFLDO�VZHHWHQHU�WR�WKH�MXLFHV�ZKLFK�DUH�GHYRLG�RI�DQ\�
QXWULWLRQDO�YDOXH��XQOLNH�QDWXUDO�VXJDUV��



Citrus
Merchandising
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DISPLAYS
2UDQJHV�PD\�EH�KDQG�VWDFNHG�LQ�D�ZDWHUIDOO�FDVFDGH�XVLQJ�
VLPLODU�VL]HV�RU�JHQWO\�GXPSHG�LQWR�ELQV�IRU�IDLUO\�PDVVLYH�GLVSOD\V��
'LVSOD\�RUDQJHV�DW�HQG�DLVOHV��'LVSOD\V�WKDW�LQFRUSRUDWH�D�YDULHW\�
RI�LQ�VHDVRQ�FLWUXV�IUXLWV�DUH�ZRUNDEOH�DQG�YLVXDOO\�DSSHDOLQJ��
.HHS�WKHP�QHDW��FOHDQ��DQG�DWWUDFWLYH��DQG�PDNH�VXUH�DOO�
SURGXFH�LV�WRS�TXDOLW\��&KHFN�GLVSOD\V�IUHTXHQWO\�WR�HQVXUH�WKHUH
LV�QR�GDPDJHG�RU�SRRU�TXDOLW\�SURGXFH�YLVLEOH��)UHVK�IUXLW�EDVNHWV�
DUH�JRRG�JLIW�VXJJHVWLRQV�DQG�JUHDW�IRU�DWWUDFWLYH�GLVSOD\V��,QFOXGH�
an orange sliced in half with one half of the butt end up and one 
GRZQ�DQG�WKHQ�VKULQN�ZUDS�LW�VR�WKH�FXVWRPHU�FDQ�VHH�WKH�LQWHULRU��

IMPULSE-BUYING
6TXHH]LQJ�RUDQJH�MXLFH�LQ�YLHZ�RI�VKRSSHUV�KHOSV�WR�JHQHUDWH�
LPSXOVH�VDOHV��*ODVV�SLWFKHUV�VKRZ�RII�WKH�MXLFH��8VH�EXON�DQG�
EDJJHG�SURGXFW�WR�DGG�LPSXOVH�VDOHV��$FFRUGLQJ�WR�PDUNHWLQJ�
VWXGLHV��PRVW�RUDQJH�SXUFKDVHV�DUH�LPSXOVH�VDOHV��

VALUE-ADDED SERVICES
2IIHULQJ�DGGLWLRQDO�EHQHÀWV��UHZDUGV�FDUGV�RU�IXWXUH�GLVFRXQWV�WR�
customers when ordering juice, are value-added services needed 
IRU�FXVWRPHU�UHWHQWLRQ��.HHS�LQ�PLQG�WKDW�UHVRXUFHV�\RX�XWLOL]H�LQ�D�
OR\DOW\�SURJUDP�ZLOO�PRVW�OLNHO\�SDOH�LQ�FRPSDULVRQ�WR�WKH�H[SHQVH�
RI�ÀQGLQJ�QHZ�FXVWRPHUV��0RUH�YDOXH�DGGHG�RIIHUV�WR�SURPRWH�LV�D�
free nutritional juice guide, a company branded calendar or free 
LWHP�RQ�WKHLU�QH[W�YLVLW��<RXU�FXVWRPHUV�ZLOO�EH�GHOLJKWHG�

Setup a 
loyalty 
program!
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•  Promote animation: customers should be able to see 
HPSOR\HHV�ZRUNLQJ�LQ�WKH�GHSDUWPHQW��VTXHH]LQJ�WKH�MXLFH�

���+DYH�D�GLVSOD\�DUHD�WKDW�LV�IUHH�VWDQGLQJ��%\�KDYLQJ�WKH�
EDU�RQ�WKH�ÁRRU��FXVWRPHUV�DUH�DEOH�WR�VHH�WKH�HPSOR\HHV�
SUHSDULQJ�WKH�MXLFHU�

•  Stay away from a production-style operation where the 
HPSOR\HHV�SURGXFH�WKH�MXLFH��SXW�LW�RXW�DQG�WKHQ�JR�DZD\��
Studies have shown the juice sells better when the customer 
FDQ�VHH�WKH�SHUVRQ�ZRUNLQJ�GXULQJ�SHDN�WLPHV��

���,Q�VWRUH�VDPSOLQJ�LV�FULWLFDO��<RX�MXVW�FDQ·W�GR�HQRXJK�
sampling, whether it’s a hired demonstrator or a juice bar 
RSHUDWRU�VXJJHVWLYHO\�VHOOLQJ��

•  The best time to have in-store sampling is 3:00 – 8:00pm Friday 
QLJKW�DQG������DP�²�����SP�RQ�6DWXUGD\V�DQG�6XQGD\V��

•  Have self-serve modules with juice samples and a sign 
indicating to customers what it is and that they are free to 
KHOS�WKHPVHOYHV�

���'LVSOD\�WKH�MXLFH�RQ�LFH�WR�FUHDWH�D�´SURRI�SRLQW�RI�IUHVKQHVV�µ
•  Using chillers with agitation is an excellent way to 

PHUFKDQGLVH�IUHVK�MXLFH�
���,QYHVW�LQ�WKH�ULJKW�HTXLSPHQW�IRU�\RXU�EXVLQHVV��,W�PD\�EH�

WHPSWLQJ�WR�VDYH�PRQH\�DQG�EX\�FKHDS�HTXLSPHQW��EXW�\RX�
will lose out on labor costs and wasted produce, costing you 
PRUH�PRQH\�LQ�WKH�HQG��<RXU�MXLFH�HTXLSPHQW�PD\�EH�WKH�
PRVW�LPSRUWDQW�LQYHVWPHQW�\RX�ZLOO�PDNH��/RRN�IRU�MXLFHUV�WKDW�
give you the highest yield and the lowest peel oil!


