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Fresh Image –Fresh Profits – Fresh Customers 

Give your customers the natural product they have been looking for! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



The Healthy Side of Freshly Squeezed Juices 

 As most people do not eat enough fresh fruit and vegetables daily, freshly 

squeezed juices are a quick and enjoyable way of getting the vitamins and 

minerals necessary for the good functioning of the body 

 

 The vitamins and minerals from freshly squeezed juices are absorbed as 

quickly as 15 minutes within the body, but whole fruits can take up to 6 

hours in which time a considerable proportion is by-passed as waste. 

 

 Cooking severely reduces nutritional value by killing enzymes and “washing 

away” vitamins and minerals. Fresh juice is “raw” and high in nutritional 

value. 

 

 Freshly squeezed juices have enzymes which aid digestion. Enzymes are not 

present in “pure” juices as they are pasteurized. 

 

 Pure orange juice from concentrate can be 6 months to 12 months old. 

Typically concentrates are reconstituted by using ordinary tap water.  

 

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

such as the common cold. 

 

 Most people know that Vitamin C is present in citrus fruit. What they don’t 

normally know is that citrus also has pectins which can reduce the risk of 

heart disease, and flavonoids which are thought to reduce the risk of 

cancer.  

 Raw juices are better for you than soft drinks, tea, and coffee 

 

 The body cannot store Vitamin C or B-Complex, yet the body requires a 

minimum amount every day.  

 



About Oranges 

 

 

 

 

 

 

 

 

 

 



 

Juice Oranges: Can be likened to wine grapes in the way they vary; dramatic 

differences can be found in sugar content, juice content, color, flavor, number of 

seeds, fiber or pulp content, etc. Oranges picked at a particular time from one 

growing region may vary considerably from those picked in other regions or a 

different period in the growing season. 

Florida Standards:            California, Texas, and Arizona Standards 

Count Diameter 

#163 2  8/16   

#125  2 11/16 

#100  2 11/16 

#80 2 15/16 

 

Varieties of Oranges:  

Hamlin: A medium size orange with a smooth skin- excellent for juicing. However, 

they are exceptionally pulpy and yield a pale color juice – usually they are 

seedless (Oct. – Jan.)  

Valencia: The most popular, abundant variety of juicing orange. Thin skinned, 

often seedless, yields juice deep orange in color. Depending on where and when it 

was picked, the juice is often sweet and delicious. (Mar. - Nov.)  

Pineapple: Best liked for its sweetness and deep orange color- usually seeded but 

very juice. (Dec. - Feb.)  

 

 

 

 

Count Diameter 

#163 2  1/4  

#138 2 7/16 

#113 2 5/8 

#88 2 3/4 



 

Sizing: The boxes into which oranges are packed are standard: therefore the 

number of oranges which fit into that box then becomes the “count” or the 

orange size. Example: If 100 oranges fit into a standard box, the orange size or 

count is 100. 

 

 

 

 

 

 

 

 



Storing Oranges: Cold oranges yield cool juice. Both the Florida Department of 

Citrus and the Sunkist Growers recommend that oranges be stored in a cool, well-

ventilated area, at a temperature of between 45 and 48 degrees.  

The shelf life of boxed oranges can be extended when they are stacked so air can 

freely circulate around the box. 

Once oranges have been chilled internally and then removed from cold storage, 

the skin will act as an insulator, thus keeping the inside cool for many hours 

without refrigeration. You will find that juicing oranges which have been properly 

chilled will yield delicious cold juice, squeezed to order! 

(Avoid navel oranges- poor juice yield and short juice shelf life) 

Citrus Procurement Procedures 

Getting a fresh squeezed juice program depends not only on trained personnel, but the 

procurement of the proper juicing fruit. Your procurement staff must select the best 

juice oranges availale for the retail floor. These oranges must be stored under 

refrigeration. Allotted space in your store coolers must be provided and a “First-In, First-

Out” rotation policy must be followed.  

The orange charts on the following page guidelines the sizes, both from Florida and 

California, and attention should be noted to the graded numbers. The following tips 

should be used when selecting oranges. There are two primary factors:  

1) Choose fruit that is heavy for its size. The heavier the fruit, the juicier it is.  

2) Choose fruit that is firm to the touch with any soft spots. 

Do not worry about minor brown spots on oranges. They are merely surface blemishes 

that do not affect the quality of the fruit. Nor should you worry about a greenish tinge 

on the skim. This means the orange has experienced a natural phenomenon called re-

greening. Re-greening can occur in two ways: in the spring, orange trees have an extra 

supply of chlorophyll to help form the new fruit. The trees can bear both ripe fruit and 

blossom at the same time. As the chlorophyll makes its way up to the new growth, it is 

also absorbed by the skin on the ripe fruit, giving it an extra dose of green. Despite its 

green skin, the mature fruit is still luscious and delicious on the inside. Temperature is 

also a controlling factor in the appearance of the orange. Warm days and cool nights are 

necessary for the fruit to turn a bright orange.  



Blending Varieties for Sweetness and Color 

Valencia oranges, when in season (Feb-Nov), are the sweetest, juiciest oranges 

and are excellent for juicing. The California Valencia is available from June through 

November. The Florida Valencia is available from March thought July. For December, 

January, and February, we recommend the Hamlin or Pineapple from Florida, Texas, or 

Mexico. It is crucial that the proper brix (sweetness level) be maintained. Also, during 

this period, oranges can be blended with tangelos (see Specialty Citrus Chart). The 

blending process can be accomplished by mixing the oranges before juicing. This process 

will maximize color, sweetness (brix), and shelf life. Purchasing the correct varieties will 

assure us that the stores will receive fruit that have a minimum of 10.5 brix level. Navel 

oranges should not be used as they have poor yield, short shelf-life, and low brix. A 

refractometer can be used to check the brix on an ongoing basis. 

Measuring the Sweetness of your Juice 

Refractometers are a simple optical instrument that measures the amount of 

light refracted in a liquid. Refractometers measure on a "Brix" scale and measuring the 

Brix level of fruits and vegetables is very important because it is a great indicator of 

flavor and quality. 

 The higher the brix level of your fruits juices is, the higher the dissolved solids in the 

foods juices such as sucrose, fructose, vitamins, minerals, amino acids, proteins, 

hormones and all the other goodness that the plant puts into the food is. It is estimated 

that in a healthy fruit or vegetable, approximately 80% of the brix is represented by the 

natural sugars which give the food its great flavor and goodness. It is believed by many 

people to be the best indicator of quality available in one quick and simple test. 

 Refractometers are a standard piece of equipment for many Agronomists and are a 

standard tool used in the fruit and citrus industries. Juice factories and vineyards 

especially use refractometers so they can measure the level of flavors in the juices and 

blend them to consistent brix level every time. Many companies are also now offering 

big bonuses to farmers who can produce high brix fruits because it means they have to 

add less artificial sweetener to the juices which are devoid of any nutritional value 

(unlike natural sugars). 

 



Oranges 

Merchandising 

Displays 

Oranges may be hand-stacked in similar sizes or gently dumped into bins for fairly 

massive displays. Displays that incorporate a variety of in-season citrus items are 

workable and eye-appealing. Use bulk and bagged product to add impulse sales. 

Halve an orange, display one half with the butt end up and one down so the 

shoppers can see the interior, and shrink wrap it. Display oranges on end aisles or 

in a waterfall cascade to increase sales. 

According to marketing studies, most orange purchases are impulse sales; 

displays should catch the consumer’s eye. Keep them neat, clean, and attractive, 

and make sure all produce is top-quality. Check displays to ensure no damages or 

poor quality product remains in the display. Fresh fruit baskets are good gift 

suggestions for any holiday.  

Value-Added 

Squeezing orange juice in view of shippers generates impulse sales. Glass pitchers 

show off the juice. Valencia orange oranges are good for juicing; if you must use 

Navel oranges, serve the juice within four hours of juicing. Although an orange 

nearing the end of its shelf life may have blemishes, it still is suitable for juicing. 

However, avoid using cracked or decayed fruit for juicing: the bad taste can ruin 

the entire batch. Refrigerate oranges before squeezing to lengthen the life of the 

juice.  

Promotion 

Because some consumers think peeling an orange takes too much time, 

demonstrate how easy it is to cut an orange for snacking. Halve an orange and cut 

three or four wedges from each half. 

 

 



Nutrition 

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, cholesterol-free, high in fiber, and high in vitamin C.  

Foodservice 

It’s easier to peel citrus if it is steamed for a short time. Steaming loosens the 

membrane and facilitates peeling without injury to the fruit. Place oranges in a 

pan, one layer deep, and steam for two to four minutes. Cool for one minute. 

Score peel of fruit into quarters. Do not pierce the fruit. Remove peel with fingers. 

 

 

 

 

 

Receiving 

Good quality product should be firm, heavy for its size, well-colored, and 

reasonably fine textured for the variety. Florida and Texas oranges frequently are 

subject to russeting; quality is not affected. Avoid oranges that are light, puffy, or 

spongy because they lack juice. Decay is indicated by soft surface areas that are 

water soaked in appearance and may break under slight pressure. Also, age or 

injury may cause fruit to be wilted, shriveled, or flabby. The seedier the orange, 

the less edible pulp and juice it has. 

 



Ripeness 

 Oranges ripen on the tree and are not picked until fully ripe, regardless of color. 

Before they are fully ripe, Valencias turn golden. As they continue to ripen on the 

tree, they begin to turn green again. The warm temperatures cause chlorophyll to 

return to the peel. “Regreened” summer Valencia oranges are fully ripe; flavor, 

juiciness, and maturity are not affected. Use point-of-purchase materials to 

explain that to shoppers. Cut a “regreened” Valencia in half to show consumers 

the orange interior.  

Value –added 

Some shippers offer peeled oranges for foodservice and retail.  

Food Service Packs: Oranges count high among fruits most used by foodservice. 

Operators can order California citrus in sizes 48-163’s, or 64-125’s for Florida 

citrus.  

 

 

Does your produce supplier understand the importance of 

good juicing fruit? 

 

 

 

 

  



 

 

Orange supplies peak Dec-May with some product available year 

round. Florida and Texas peak Nov-May, with a lull Aug-Sept. 

California and Arizona peak Dec-May. (Also see Blood orange, Chinese 

navel orange and Seville orange)   

  

Type Seeds Availability 

Valencia Few FL ships Feb-June; CA ships mid-Mar-Nov, 
peak June-Sep; AZ ships mid-Feb-Jun; TX 
ships Jan-May 

Navel Seedless AZ ships Nov-Feb; CA ships Nov-May, peak 
Dec-Mar; Texas ships Oct-Dec 

Hamlin Nearly Seedless October- June 

Pineapple Seedy December- March 

Handling 

 Temperature: 

o Florida: 32-34 F. 

o California: 45-48 F 

o Arizona & Texas: 32-48 F 

 Relative Humidity: 85%-90% 

 Mist: No 

 Moderately sensitive to freezing injury 

 Odor Producer 

 Susceptible to chilling injury 

 Typical Shelf Life: 

o AZ + CA: 21-56 days 

o FL + TX: 56-84 days 

 



Employee Activities Key to Successful Juice Bar 

With over 30 years of experience, we have found the following tips to 

run a successful fresh squeezed juice program: 

 Choosing the right fruit  

 Promote animation: customers should be able to see employees working in 
the department, squeezing orange juice. 

 Have a display area that is free-standing. By having the bar on the floor, 
customers are able to see the employees preparing the juicer. 

 Stay away from a production-style operation where the employees produce 
the juice, put it out and then go away. Studies have shown the juice sells 
better when the customer can see the person working during the peak 
times.  

 In-store sampling is critical. You just can’t do enough sampling, whether it’s 
a hired demonstrator or a juice bar operator suggestively selling.  

 The best time to have in-store sampling is 3:00-8:00 pm Friday night and 
11:00 am – 5:00 pm on Saturdays and Sundays.  

 Have self-serve modules with samples of juice with a sign that tells 
customers what it is and that they are free to help themselves. 

 Display the juice on ice to create a “proof point of freshness” 

 Use chillers with agitation is an excellent way to merchandise fresh juice 

 Choosing the right equipment is most important. Look for juicers that give 
you the highest yield and the lowest peel oil! 

 


