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Kabupaten  Smmbas,  Kaluantan  Bara,
cdikenal sehagm sentra jeruk S, Luas budhdayva
jeruk di walayah i mencapar 12.500 hekiar
:l{'n;;'.m vata-rata hasil 250,00 ton prer tahumn.
Sayangnya, sctiap panen sedikiya terdapatl 35%
jeruk vang tidak dijual karena tergolong grade D
dan E,

Dalim pengolaban jeruk Stam terselip rasa
I'}Elllil Vang C].il.'ii‘hﬂbkﬂn D]t‘ll Ij.['l'll':l]'l]l.ll dFIII
nanngin. Penghilangan  rasa palnt wu dapat
dilakukan melalin proses Ive peeling. Proses ini
terciin dann beberapa  tmhapan  seperti
menambahkan  formmla  tertentu yvang  dapat

melarmutkan senyawa penyebab pahit,

Formula penghilang rasa pahit pada jus jeruk
telaly dungt coba pada prlot plan pengolahan jeruk
Chrus Center di Sambas, Kalnnantan Bavat, vang
menghasilkan “Jus Jeruk Citrus van Sambas”.

Produk nn mermpakan hasil kerasama Badan
Lithang Pertamian dengan Pemda Provinsi
Kalmantan Barat, Pemda Kabupaten Sambas,
Dinas Permdusinan, Perdagangan dan Koperasi
vang berlangsung pada talun 20006 sampa 2008,

West

FProvince, is knownr as Stan orange production

Distrer of  Samibas, Kalimmanian
center. Extensive citrns cultivation i the region
12 500

production of

reached hectares  with an average

250,00 tons  per  year
[ nformmmately, at every harvest nme there 15 al
least 5% of omnege wiich cannot be sold

because of a low grade (D and F) qualiry.

Stam orange processed product has a iteer
taste cansed by limonm and paringin. Renoval
of the bitter taste can be accomphshed duough
the Ive pecling process. This peeling process
consists of several steps sueh as adding a
chenucal formula thar can dissolve compoumnds
that cause a bitter 1aste.

he ormula used to remove a ntier faste of
orange Juice was tested in a pilot project on
arange processing m Sambas to produce "Crirus

van Sambas orange junice”.

A collaborative project between IAARD and
the provineial govermmeni of West Kalimanian
to supports the development of aftrus van
Sambirs lasted fram 2006-2008,




