
A little green or yellow on the peel is natural for fruit.  Your fruit is always picked ripe and ready to eat.  

Things to know about Citrus . . . 

STORAGE:
The juicy wonder of fresh Citrus lasts longer under refrigerated temperatures of 35-50 degrees F.  Store 
citrus in any cool, dry place (basement, garage or unheated room) if refrigeration is unavailable.  DO 
NOT put fruit in plastic bags or wrapping as it will promote mold growth and shorten the shelf life.  
Citrus does not ripen after it is picked.  (Remove all fruit from cartons on arrival.)

FRUIT COLOR:

FLORIDA'S CITRUS VARIETIES JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC
Navel Orange
Orlando Tangelo
Minneola Tangelo (Honeybell)
Temple Orange
Honey Tangerine

Weather conditions (cool to mild) affect the color but not the taste!

only on the surface.  It's still wondrously delicious.

SKIN BLEMISHES:
Blemishes on the skin are called "wind print" and do not affect taste or nutrition.  Grapefruit can get dark
patches if left refrigerated too long.  Remember, this is a tropical fruit that is sensitive to cold . . . but 

Honey Tangerine
Valencia Orange
Grapefruit
Juice Oranges

CALIFORNIA'S CITRUS VARIETIES
Navel Orange
Orlando Tangelo
Minneola Tangelo (Honeybell)
Satsuma Mandarin
Fairchild Tangerine
Pummelo
Oroblanco
Mologold
Moro Orange
Royal Mandarin
Honey Mandariny
Valencia Orange
Lisbon Lemon
Eureka Lemon
Grapefruit



Multi Fruit Juicer Fruit Sizes
Recommended citrus sizes:

•  2-1/2” – 3-7/8”
•  Florida Oranges: 125 – 48 count
•  California Oranges: 138 – 48 count

Citrus Juicer Fruit Sizes

CA Sizes

FL Sizes 150 125 100 80 64 56 48

Recommended citrus sizes:
•   2-1/2” – 3-1/4”
•   Florida Oranges: 125 – 80 count
•   California Oranges: 138 – 88 count
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CA Sizes

FL Sizes 150 125 100 80 64 56 48


