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Freezing Citrus 

 
There are many ways to enjoy fresh citrus, from juicing to making a moist satsuma mandarin cake.  
To enjoy the peak freshness year-round, why not try freezing this fresh flavor for the future?   

Freezing also preserves the nutritive value of fruits and vegetables more than any other 
preservation method if the food is properly packaged, stored below 0°F, and used within a year. 
Citrus fruits and juices may be stored for 4-6 months in the freezer. Before you begin, ask yourself 
how you intend to use your frozen fruit in the future. There are a variety of ways to prepare fruits 
and their juices for freezing.  You can use a syrup pack, a sugar pack, a dry pack or an unsweetened 
pack. Fruits packed in syrup are best used for uncooked dessert, while those packed in dry sugar or 
left unsweetened are best for cooking because there is less liquid in the frozen product. Also, 
squeezed juice can be left plain or you can add 2 tablespoons of sugar per quart of juice. For more 
information about syrup, sugar, and dry packs please visit the following website from the National 
Center for Home Food Preservation: http://nchfp.uga.edu/publications/uga/uga_freeze_fruit.pdf. 

With citrus, you will not want to use metal containers as the juice could oxidize the metal. 
Containers should be moisture-vapor resistant, durable, easy to seal, and they will not break with 
low temperatures. Look for plastic freezer bags, freezer containers, or glass canning jars.  Wide-
mouth glass canning jars are recommended for fruits packed in liquid since the necks are less likely 
to break.  It is not recommended to use cardboard cartons used for milk or ice cream since they do 
not keep out enough moisture.  Also, regular, non-tempered glass jars can break at low 
temperatures.  

Be sure to wash your citrus fruit thoroughly before peeling or cutting in half for juicing. Do not use 
galvanized equipment with the fruit as the acid in the fruit dissolves zinc, which can be harmful. 
Iron utensils or chipped enamelware can produce metallic off-flavors.  

When freezing food, you will want to make sure the quality of your produce is maximized.  There 
are four factors responsible for loss of quality in frozen food: enzymes, air, large ice crystals, and 
evaporation of moisture.  With using proper techniques, you can successfully freeze your bounty 
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from the garden. By eliminating air from your packaging, you can prevent water migration and 
thus freezer burn. By freezing foods quickly, you can prevent large ice crystals which cause food to 
turn mushy.  Make sure your freezer is set at 0° F or below. The juice from lemons and oranges 
and grapefruit can be frozen in ice cube trays and then popped out for easy preparation of 
smoothies, teas, or salad dressings.  After the cubes are frozen, remove from trays and place them 
in a freezer plastic bag.  Be sure to remove any air from the bag and return to the freezer. Young 
children will love these cubes with a popsicle stick inserted into the cubes for a tasty popsicle.  Just 
apply plastic wrap over the top of the tray to keep the sticks in place until they are fully frozen. 

The UCCE Master Food Preserver program in San Luis Obispo and Santa Barbara Counties offers a 
“Helpline” service to answer food safety and preservation inquiries from community members 
throughout the year. The Helpline is staffed by certified Master Food Preservers. The number to 
the Helpline is 805-781-1429 and is staffed every Wednesday from 1:00 -3:00 PM. The Helpline 
additionally receives calls in regards to the UCCE food preservation class schedule, food 
preservation recipes and resources, and how to become a Master Food Preserver. The Master Food 
Preserver Helpline is a free educational service to the community. 

Source: http://nchfp.uga.edu/publications/uga/uga_freeze_fruit.pdf 

Authors: Codron, J., Nelson, C., Soule, K.E., Ravalin, D. (February 2016) 

 

It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural Resources not to engage in discrimination against or 
harassment of any person in any of its programs or activities (Complete nondiscrimination policy statement can be found at 
http://ucanr.edu/sites/anrstaff/files/215244.pdf ) Inquiries regarding ANR’s nondiscrimination policies may be directed to John I. Sims, Affirmative 
Action Compliance Officer/Title IX Officer, University of California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 
750-1397. 

 

http://nchfp.uga.edu/publications/uga/uga_freeze_fruit.pdf

