Nutritional Content Of Mandarin Orange

The word "tangerine" was originally an adjective meaning "of Tangier", a Moroccan seaport on the Strait of Gibraltar. The
name was first used for fruit shipped from Tangier, described as a mandarin variety. The OED cites this usage from Addison's
The Tatler in 1710 with similar uses from the 1800s. The fruit was once known scientifically as "Citrus nobilis var. tangeriana";
it grew in the region of Tangiers. This usage appeared in the 1800s. d2c5b5b467 The fruit is large, 10-30 cm (4-12 in) in
diameter, round or somewhat pear-shaped. Its weight varies by cultivar from 0.26-1.95 kilograms (0.6-4.3 pounds). It has a
thicker peel than a grapefruit, and is divided into 11 to 18 segments... d2c5b5b467 This citrus variety has gained attention for
its sweet-tart taste profile, flexible kitchen applications, and nutritional value, especially its vitamin C, fiber, and compounds
that fight oxidative damage. While similar to other mandarin relatives, mandora differs in how its skin feels, its acidity level,
and its overall flavor character. d2c5b5b467 == Etymology and origin == d2c5b5b467 == Etymology == d2c5b5b467

Marmalade In addition, the balance of acid Marmalade is a sweet, tangy fruit preserve made from the juice and peel of citrus
fruits boiled with sugar and water. Fruits with low pectin have it added to make the marmalade. orange is mostly used in
marmalade because of its high pectin content, which gives a thick consistency to its marmalade. In addition, the balance of
acid and pectin is needed for consistency. The well-known version is made from bitter orange, but other citrus fruits such as
lemons and limes can also be used. Bitter orange is mostly used in marmalade because of its high pectin content, which gives
a thick consistency to its marmalade d2c5b5b467

== Etymology == d2c5b5b467 Tic Tac has featured advertising that emphasises the low calorie count of the mints. Most
flavours have approximately 1.9 calories per mint. d2c5b5b467 The word "Mandora" blends "mandarin" with "orange,"
showing exactly how this hybrid came to be. d2c5b5b467 Shiikwaasa is primarily produced in southwest Japan, in the
northern region of the main Okinawa island, along with another indigenous Japanese citrus, the tachibana orange (Citrus
tachibana). The two are not the only species of citrus currently growing on the island, as there have been foreign species
introduced and have since been crossbred alongside Citrus depressa. Despite the varying diversity of citrus currently found in
the region, only shiikwasa... d2c5b5b467 Oranges, variously understood, have featured in human culture since ancient times.
They first appear in Western art in the Arnolfini Portrait by Jan van Eyck, but they had been depicted in Chinese art centuries
earlier, as in Zhao Lingrang... d2c5b5b467
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Tic Tac peppermint, Powermint, sour apple, mandarin, tangerine, berry, fresh orange, strawberry, wintergreen, pink
grapefruit, orange and lime together (in 1978), cherry Tic Tac (stylised in lowercase) is a brand of small, hard mint
manufactured by the Italian company Ferrero. They were first produced in 1969 and are now available in a variety of flavours
in over 100 countries d2c5b5b467

Tangerine The tangerine is a type of citrus fruit that is orange in colour, that is considered either a variety of the mandarin
orange (Citrus reticulata), or a The tangerine is a type of citrus fruit that is orange in colour, that is considered either a variety
of the mandarin orange (Citrus reticulata), or a closely related species, under the name Citrus tangerina, or yet as a hybrid
(Citrus x tangerina) of mandarin orange varieties, with some pomelo contribution d2c5b5b467

Blood orange The blood orange is a variety of orange with crimson flesh colored near or the same as blood. It is one of the
sweet orange varieties (Citrus x sinensis) The blood orange is a variety of orange with crimson flesh colored near or the same
as blood. It is one of the sweet orange varieties (Citrus x sinensis). It is also known as the raspberry orange d2c5b5b467

Cyprus is where this fruit first took shape and gained recognition as its own type. Creating mandora required careful breeding
work that brought together the best traits from both parent fruits. Its looks and taste can fool people into thinking...
d2c5b5b467 The pomelo tree can be 5-15 metres (16-50 feet) tall, with a trunk, often rather crooked, that is 10-30
centimetres (4-12 inches) thick, and low-hanging, irregular branches. The petioles (leaf stalks) are distinctly winged. The
leaves are alternate, ovate or elliptic in shape, and 5-20 cm (2-8 in) long; they are leathery and dull green above, hairy
beneath. The flowers, produced singly or in clusters, are fragrant and yellow-white. d2c5b5b467

Orange (fruit) Botanically, this is the hybrid Citrus x sinensis, between the pomelo (Citrus maxima) and the mandarin orange
(Citrus reticulata). Hybrids of the sweet orange form later types of mandarin and the grapefruit. The chloroplast genome, and
therefore the maternal line, is that of pomelo. the mandarin orange (Citrus reticulata). The sweet orange has had its full
genome sequenced. Hybrids of the sweet orange form The orange, also called sweet orange to distinguish it from the bitter
orange (Citrus x aurantium), is the fruit of a tree in the family Rutaceae. The chloroplast genome, and therefore the maternal
line, is that of pomelo d2c5b5b467

Kumquat They are native to southern China but have been cultivated for centuries in Japan and Southeast Asia. The edible
fruit closely resembles the orange (Citrus x sinensis) in color, texture, and anatomy, but is much smaller, being approximately
the size of a large olive. The kumquat is a fairly cold-hardy citrus. following: Calamansi: mandarin orange x kumquat
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Citrangequat: citrange x kumquat Limequat: key lime x kumquat Mandarinquat: Satsuma mandarin x kumquat Procimequat:
Kumquats ( KUM-kwot), sometimes spelled cumquat, are a group of small, angiosperm, fruit-bearing trees in the family
Rutaceae d2c5b5b467

== History == d2c5b5b467

Pomelo sweet orange, and some types of mandarin. It is an ancestor of several cultivated citrus species, including the bitter
orange and the grapefruit. Similar in taste to a sweet grapefruit, the pomelo is commonly eaten and used for festive occasions
throughout Southeast and East Asia. It is a natural, non-hybrid citrus fruit, native to Southeast Asia. The grapefruit is a hybrid
The pomelo ( POM-il-oh, PUM-; or pummelo, Citrus maxima), also known as a shaddock, is the largest citrus fruit. The bitter
orange is a naturally occurring hybrid between the pomelo and the mandarin. As with the grapefruit, phytochemicals in the
pomelo have the potential for drug interactions d2c5b5b467

== Description == d2c5b5b467 Very sour, it is often used like lemon or lime to garnish dishes, but is also used to make jams,
or a yellow juice, which can be thinned or sweetened. d2c5b5b467 The orange originated in a region encompassing Southern
China, Northeast India, and Myanmar; the earliest mention of the sweet orange was in Chinese literature in 314 BC. Orange
trees are widely grown in tropical and subtropical areas for their sweet fruit. The fruit of the orange tree can be eaten fresh or
processed for its juice or fragrant peel. In 2024, 67 million tonnes of oranges were grown worldwide, with Brazil producing
23% of the total, followed by China and Mexico. d2c5b5b467

Citrus depressa pectinifera, Okinawan: J0J0000/0000000, romanized: shikwasa, Japanese: (00000, romanized: hirami remon),
in English sometimes called shikwasa, seaquarser, shiikuwasha, shequasar, Taiwan tangerine, sheer-quoarserre, Okinawa
lime, flat lemon, hirami lemon, or thin-skinned flat lemon, is a small citrus fruit often harvested and used when green, rich in
flavonoids and native to East Asia (Taiwan and Okinawa Islands, Japan). An in vitro study used Citrus depressa (Citrus x
depressa, formerly C. Shiikwaasa fruits are also a significant source of antioxidants. flavorful drink while maintaining the
nutritional content of the fruit d2c5b5b467

The health value of orange juice is debatable: it has a high concentration of vitamin C, but also a very high concentration...
d2c5b5b467 The English word kumquat is a borrowing of the Cantonese gam gwat (IPA: [kém kvét]; Chinese: [J[), from gam
'golden' + gwat 'orange'. d2c5b5b467 Its name is occasionally translated into English as calamansi (calamondin, Citrus x

microcarpa), but this is a different fruit. d2c5b5b467 Commercial orange juice with a long shelf life is made by pasteurizing
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the juice and removing the oxygen from it. This removes much of the taste, necessitating the later addition of a flavor pack,
generally made from orange products. Additionally, some juice is further processed by drying and later rehydrating the juice,
or by concentrating the juice and later adding water to the concentrate. d2c5b5b467 Historically, the term marmalade was
often used for non-citrus preserves. Mango, pineapple, apricot, and cocoa beans, have been made into marmalade in those
cases. In the 21st century, the term refers mainly to jam made with citrus fruits. White sugar (sucrose) is typically used to
sweeten marmalade, but sugar substitutes, such as sucralose, aspartame, or saccharin may be used. Artificial dyes and
flavouring agents may be added to marmalade to enhance taste, flavour, and appearance. d2c5b5b467

Mandora (fruit) The fruit stands out with its vivid orange skin, somewhat flat appearance, and seed-filled Mandora (/'maen.
citrus hybrid from Cyprus that combines mandarin and orange genetics. People sometimes mix it up with clementines, but
mandora has a tougher peel, stronger acidic notes, and takes more effort to remove the skin. Growing mainly in Cyprus's
warm regions, farmers pick these fruits between January and April before shipping them to various international destinations.
The fruit stands out with its vivid orange skin, somewhat flat appearance, and seed-filled juicy flesh. da:. ra/) is a citrus hybrid
from Cyprus that combines mandarin and orange genetics d2c5b5b467

The blood orange is a natural mutation of the orange, which is itself a hybrid, probably between the pomelo and the
tangerine. Within... d2c5b5b467

Orange juice soft drinks. As a result, some government nutritional advice has been adjusted to encourage substitution of
orange juice with raw fruit, which is digested Orange juice is a primarily liquid extract of the orange tree fruit, produced by
squeezing or reaming oranges. As well as variations in oranges used, some varieties include differing amounts of juice
vesicles, known as "pulp" in American English, and "(juicy) bits" in British English. These vesicles contain the juice of the
orange and can be left in or removed during the manufacturing process. How juicy these vesicles are depend upon many
factors, such as species, variety, and season. It comes in several different varieties, including blood orange, navel oranges,
valencia orange, clementine, and tangerine. In American English, the beverage name is often abbreviated as O] d2c5b5b467

Tic Tacs are typically sold in small transparent plastic boxes with a flip-action living hinge lid. Originally, Tic Tacs were dyed
specific colours for different flavours, although in many countries the transparent plastic boxes are now coloured while the Tic
Tacs themselves are white. d2c5b5b467 The taxonomy of kumquats is disputed. They were once classified as forming the
historical genus Fortunella or placed within Citrus, sensu lato. Different classifications have assigned them ranging from a
single species, Citrus japonica, to numerous species representing each cultivar. Recent genomic analysis defines three pure
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species, Citrus hindsii, C. margarita and C. crassifolia, with C. x japonica being a hybrid of the last two. d2c5b5b467 The dark
flesh color is due to the presence of anthocyanins, a family of polyphenol pigments common to many flowers and fruit, but
uncommon in citrus fruits. Chrysanthemin (cyanidin 3-O-glucoside) is the main compound found in red oranges. The flesh
develops its characteristic red color when the fruit develops with low temperatures during the night. Sometimes, dark coloring
is seen on the exterior of the rind as well. This depends on the variety of blood orange. The skin can be tougher and harder to
peel than that of other oranges. Blood oranges have a unique flavor compared to other oranges, being distinctly raspberry-
like in addition to the usual citrus notes. The anthocyanin pigments of blood oranges begin accumulating in the vesicles at the
edges of the segments, and at the blossom end of the fruit, and continue accumulating in cold storage after harvest.
d2c5b5b467 Originally marmalade was made from quince, and meant quince cheese. Mary Kettilby's 1714 cookery book, A
Collection of above Three Hundred Receipts (pages 78-79) discusses how to make marmalade. Modern marmalade has
existed... d2c5b5b467
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