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THE ULTIMATE
GUIDE TO HOW TO
MAKE ORANGE
JUICE FROM
SCRATCH

There  is  something
genuinely  magical
about a glass of freshly
squeezed orange juice.
The vibrant aroma, the
burst  of  sunshine  in
every  s ip,  and  the
pure,  unadulterated
t a s t e  b e a r  l i t t l e
resemblance  to  the
cartons  found  in  the
supermarket  chiller.
Learning how to make
orange juice at home is
a  s imple  sk i l l  that
t r a n s f o r m s  y o u r

morning  routine  and
connects you with the
f reshest  poss ib le
ingred ients .  Th i s
comprehensive  guide
will  walk  you  through
e v e r y t h i n g  f r o m
selecting  the  perfect
f ru i t  to  master ing
v a r i o u s  j u i c i n g
techniques,  ensuring
you  can  c ra f t  t he
perfect  glass  every
time.
M a k i n g  y o u r  o w n
orange juice is not only
a rewarding experience
but  also  a  healthier
choice.  You  control
exactly what goes into
your  drink,  avoiding
a d d e d  s u g a r s ,
preservatives,  and
artificial  flavourings
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o f t e n  f o u n d  i n
commercial  products.
The  process  itself  is
w o n d e r f u l l y
s t r a i g h t f o r w a r d ,
w h e t h e r  y o u  a r e
preparing  a  single
glass for breakfast or a
large  pitcher  for  a
weekend  brunch.  Let
us explore the art and
s c i e n c e  b e h i n d
creating  this  beloved
beverage.

WHY MAKE
ORANGE JUICE AT
HOME?

Before  diving  into  the
practical  steps of  how
to make orange juice,
i t  i s  w o r t h
understanding  the
distinct  advantages  of
homemade  juice.  The
m o s t  c o m p e l l i n g
reason  is  flavour.
Oranges have a limited
w i n d o w  o f  p e a k
r i p e n e s s ,  a n d
commercially produced
juice  often  uses  fruit

that is not at its best,
processing  it  in  ways
that  diminish  delicate
flavours  and  aromas.
When  you  squeeze
oranges  yourself,  you
capture the essence of
the fruit at its absolute
prime.
Another  critical  factor
is  nutrition.  Freshly
squeezed orange juice
is  a  powerhouse  of
vitamin  C,  potassium,
and  ant iox idants .
H o w e v e r ,  t h e s e
nutr ients  begin  to
degrade once the juice
is  exposed  to  air  and
light.  By  making  your
own, you consume the
juice  at  its  nutritional
peak. Furthermore, you
can  choose  organic
oranges,  giving  you
peace  of  mind  about
pesticide  exposure.
T h e  s e n s e  o f
satisfaction  derived
f r o m  c r e a t i n g
something so pure and
delicious with your own
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hands is  an intangible
bu t  cons ide rab le
benefit.

CHOOSING THE
BEST ORANGES
FOR JUICING

The  quality  of  your
finished juice is directly
linked to the quality of
your  oranges.  Not  all
oranges  are  created
equal when it comes to
juicing.  Learning  this
fundamental  aspect of
how  to  make  orange
juice  will  dramatically
improve your results.

Best
Orange
Varieties
for Juice

Navel Oranges:
These are the
most common

eating oranges
and are excellent
for juicing. They
are seedless,
easy to peel, and
produce a sweet,
mild juice. They
are widely
available for
much of the
year.
Valencia
Oranges:
Considered the
gold standard for
juicing. They
have a thinner
skin, are
incredibly juicy,
and offer a
perfectly
balanced sweet-
tart flavour. They
are typically in
season from
spring through
summer.
Blood Oranges:
These striking
oranges have a
deep ruby-red
flesh and a
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unique berry-like
flavour that is
both sweet and
tangy. Their juice
is less acidic and
makes a visually
stunning and
delicious drink.
Cara Cara
Oranges: A type
of navel orange
with pinkish-red
flesh. They are
exceptionally
sweet and low in
acid, making
them a fantastic
choice for those
who prefer a
very mild,
honeyed juice.
Mandarin
Oranges and
Tangerines:
While smaller,
these fruits
produce a highly
aromatic, very
sweet juice. They
are excellent for
adding
complexity to a

blend or for
making a
sweeter, lighter
juice.

What to
Look For
When
Buying
Oranges
W h e n  s e l e c t i n g
oranges  for  juicing,
look for fruit that feels
heavy  for  i ts  s ize.
H e a v i e r  o r a n g e s
contain more juice. The
skin  should  be  firm,
smooth, and free from
s o f t  s p o t s  o r
blemishes.  Colour  is
not  always  the  best
indicator  of  ripeness,
as  some varieties  can
be fully ripe while still
showing hints of green.
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The  most  re l iab le
indicator  is  fragrance;
a ripe orange will smell
wonderfully sweet and
citrusy.  Avoid  oranges
that feel light, spongy,
or  have  a  dul l ,  dry
appearance.

ESSENTIAL
EQUIPMENT FOR
JUICING ORANGES

You  do  not  need  an
expensive,  high-tech
machine  to  learn  how
to make orange juice.
There  are  severa l
m e t h o d s ,  e a c h
requiring  different
equipment.  Choosing
the right tool  for your
needs depends on how
much juice you plan to
m a k e  a n d  y o u r
personal preference.

Hand

Juicer
The simplest and most
affordable  tool  is  a
hand  j u i ce r .  Th i s
classic device, whether
a  simple  reamer  or  a
two-piece juicer with a
strainer bowl, is perfect
for  making  a  single
g l a s s  o f  j u i c e .  I t
requires  some manual
effort  but  produces
fresh,  pulp-free  juice
with  minimal  cleanup.
I t  i s  an  exce l l en t
s tar t ing  po int  fo r
beginners.

Electric
Citrus
Juicer
For  those  who  make
juice  more  frequently,
an electric citrus juicer
i s  a  w o r t h w h i l e
investment. You simply
halve the orange, press
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it  onto  the  spinning
r e a m e r ,  a n d  t h e
machine  does  the
work.  Many  models
have  a  pulp  control
setting, allowing you to
adjust  the  amount  of
pulp in your juice. This
is the most convenient
method  for  making
m u l t i p l e  g l a s s e s
quickly.

Blender
Method
Surprisingly,  a blender
can be an effective tool
f o r  h o w  t o  m a k e
orange juice, especially
if  you  prefer  a  juice
with  more  pulp  and
fibre.  You  peel  the
oranges,  place  the
s e g m e n t s  i n  t h e
blender, and pulse until
liquefied.  The  resulting
juice  is  thicker  and
more  nutritious,  as  it
contains  the  fibrous
membranes.  It  can be

strained if  a smoother
texture is desired.

Manual
Citrus
Press
A  manual  press  uses
leverage  to  extract
juice,  requiring  less
hand  strength  than  a
h a n d  j u i c e r .  I t  i s
efficient  and  durable,
often producing a very
high  yield  from  each
orange. This is a good
option  for  those  who
want  a  mechanical
advantage without the
cost  or  counter  space
of an electric juicer.

STEP-BY-STEP
GUIDE: HOW TO
MAKE ORANGE
JUICE

Now  that  you  have
your  o ranges  and
equipment  ready,  let
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us  walk  through  the
process.  Regardless of
the method, the basic
s t e p s  r e m a i n
remarkably  similar.

Preparati
on:
Washing
and
Warming
Before  you  begin ,
thoroughly  wash  the
oranges  under  cool
r u n n i n g  w a t e r  t o
remove any dirt,  wax,
or  pesticide  residue
from the skin.  Even if
you are not using the
zest,  cutting  through
the  peel  can  transfer
contaminants  to  the
juice.  For  a  higher
yield,  roll  the oranges
firmly  on  the
countertop  with  the

palm of your hand for
about 30 seconds. This
gentle pressure breaks
down  some  o f  the
internal  membranes,
releasing  more  juice.
Some  peop le  a l so
recommend  warming
the  oranges  in  warm
w a t e r  f o r  a  f e w
minutes,  which  can
further  increase  juice
yield.

Cutting
the
Oranges
Using a sharp knife, cut
the  oranges  in  half
crosswise,  meaning
through  the  equator,
n o t  f r o m  s t e m  t o
blossom end.  This  cut
exposes the maximum
number  of  juice  sacs,
making  extraction
easier. For the blender
method, you will  need
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to  peel  the  oranges
c o m p l e t e l y  a n d
optionally  remove  as
much  white  pith  as
possible  to  reduce
bitterness.

The
Juicing
Process
For a hand juicer or
electric  juicer:  Place
the  cut  s ide  of  the
orange  half  onto  the
reamer.  Apply  steady,
even  pressure  and
twist back and forth, or
let the machine do the
w o r k  i f  u s i n g  a n
electric  model.  Apply
pressure  unt i l  the
orange  half  is  mostly
dry, then move to the
next piece.
For  the  b lender
method:  Place  the
p e e l e d  o r a n g e
segments  into  the

blender  jar .  Add  a
small amount of water
(about  a  quarter  cup
for every two oranges)
to  help  the  blades
move  freely.  Pulse  a
few times,  then blend
on low speed until the
mixture is liquefied. Do
not over-blend, as this
can  incorporate  too
much air and make the
juice frothy.
For a manual press:
Place  the  orange  half
cut-side  down  in  the
press  cup.  Pul l  the
lever  down  firmly  and
steadily until  the juice
is  extracted.  Release
the  lever  and  remove
the spent peel.

Straining
(Optional)
I f  y o u  p r e f e r  a
completely  smooth
juice  without  pulp  or
seeds, pour the freshly
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squeezed juice through
a  fine-mesh  strainer  or
cheesecloth  placed
over a bowl or pitcher.
If you enjoy some pulp,
you can skip this step
or simply use a coarse
strainer. The amount of
pu lp  i s  en t i re l y  a
matter  of  personal
preference.

FLAVOR
VARIATIONS AND
ENHANCEMENTS

O n c e  y o u  h a v e
mastered  the  basic
technique  of  how  to
make orange juice, you
can  begin  to  explore
different  flavour
combinations. A simple
glass of orange juice is
perfect on its own, but
i t  a lso  serves  as  a
wonderful  canvas  for
other  flavours.

Ginger Orange
Juice: Add a
small knob of
fresh ginger,

peeled and
grated or juiced
along with your
oranges. This
adds a spicy,
warming kick
that is incredibly
refreshing.
Turmeric
Sunrise:
Combine fresh
orange juice with
a small amount
of freshly grated
turmeric root. It
creates a
beautiful golden
colour and offers
powerful anti-
inflammatory
benefits.
Carrot Orange
Juice: A classic
combination.
Juice fresh
carrots alongside
your oranges for
a naturally
sweet, vitamin-
rich beverage
that is both
delicious and
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nutritious.
Mint and Lime:
Muddle a few
fresh mint leaves
in the bottom of
your glass before
adding the juice,
and finish with a
squeeze of fresh
lime for a
brighter, more
complex flavour.
Berry Orange
Blend: Add a
handful of fresh
or frozen
strawberries,
raspberries, or
blueberries to
the blender with
peeled oranges
for a berry-
infused juice that
is packed with
antioxidants.

SERVING AND
STORING FRESH
ORANGE JUICE

Freshly  made  orange
juice is at its absolute
best  when  consumed

immediate ly .  The
flavour  is  brightest,
a n d  t h e  n u t r i e n t
content  is  highest.
H o w e v e r ,  w e
u n d e r s t a n d  t h a t
making  a  large  batch
can be convenient.

Best
Practices
for
Serving
Serve  fresh  orange
juice  chilled.  You  can
add  a  few  ice  cubes,
but be aware that this
will  dilute  the  flavour
slightly. For the purest
experience,  chill  the
oranges  themselves
before  juicing,  or  chill
the  juice  for  a  short
time in the refrigerator.
A glass of fresh orange
juice  is  best  enjoyed
alongside breakfast, as
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a  mid-morning  pick-
me-up,  or  even  as  a
non-alcoholic  base  for
m o c k t a i l s  a n d
cocktails.

How to
Store
Orange
Juice
If you must store your
homemade  orange
ju i ce ,  do  so  i n  an
airtight  container,
preferably  a  glass  jar
or  bottle,  filled  to  the
b r im  to  m in im i se
exposure to air.  Fresh
juice  will  keep  in  the
refrigerator  for  up  to
24  to  48  hours.  After
this  time,  the  flavour
w i l l  b e g i n  t o
deteriorate,  and  the
nutritional  value  will
decrease.  Always  give
the container a gentle

shake before drinking,
as  some separation is
natural.  Never  store
j u i c e  a t  r o o m
temperature  for  more
than a couple of hours.

COMMON
MISTAKES TO
AVOID

Even a simple process
like juicing oranges has
a few potential pitfalls.
Being  aware  of  these
will  help  you  achieve
the best  results  every
time you learn how to
make orange juice.

Using over-ripe
or under-ripe
oranges: Over-
ripe oranges can
taste fermented
and flat, while
under-ripe ones
are sour and lack
sweetness.
Not washing
the oranges:
This is a hygiene
issue but also
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affects flavour if
dirt or residues
get into your
juice.
Rolling the
oranges too
aggressively:
While rolling
helps, pressing
too hard can
burst the peel
and release
bitter oils from
the skin.
Over-straining:
Removing all the
pulp eliminates
much of the
beneficial fibre
and can make
the juice taste
less full-bodied.
Storing juice
for too long:
Fresh juice does
not keep well.
Drink it within 48
hours for the
best taste and
nutrition.

FREQUENTLY
ASKED QUESTIONS
ABOUT MAKING
ORANGE JUICE

Can I
make
orange
juice
without a
juicer?
Yes,  absolutely.  You
can  make  excellent
orange juice using just
you r  hands  and  a
manual reamer, a fork,
or even a blender. The
blender  method,  in
particular,  requires  no
specialised  juicing
equipment  at  all.
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Should I
remove
the seeds
before

juicing?
I t  depends  on  your
method.  For  hand  or
electric  juicers,  the
seeds are typically left
behind by the strainer.
F o r  t h e  b l e n d e r
method,  it  is  best  to
remove the seeds from
the  peeled  segments
before  blending,  as
they  can add a  bitter
taste  when  broken

down.

Why is
my
homema
de
orange
juice
bitter?
Bitterness  can  come
from  several  sources.
The  most  common  is
including too  much of
the


