
Satsumas are sweet, tasty, and nutritious, making them an ideal snack or breakfast addition 
for young children. Loaded with vitamin C, this juicy fruit helps to power our immune systems 
and aids the absorption of iron. Satsumas also contain B vitamins, plenty of beta carotene, 
which converts to vitamin A, and offer antioxidant and anti-inflammatory benefits. 
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Satsuma safety

Serving satsumas safely at nursery
To minimse the risk of choking, it is important to prepare and serve satsumas in a way that is 
age appropriate. 

Why eat satsumas

6-9 months

For babies, the flesh of the satsuma 
must be cut out of the papery 
membrane and cut into small, bite-
size pieces. This can make satsumas 
difficult for a baby to pick up until 
their pincer grip develops. As 
such, we recommend introducing 
satsumas at around 9 months of age.

9 - 18 months

Offer bite-sized pieces of satsuma with the entire membrane removed. 

18 - 24 months
Toddlers at this age can be given satsuma segments cut in half with the membrane still on, 
if you are comfortable with their chewing and swallowing skills. At this stage, the toddler can 
gradually work their way up to whole satsuma segments. It is important to teach children to 
take bites, rather than putting the whole segment in their mouth.

2 years 

Around age 2, children can hone their fine motor skills by learning how to peel a whole 
satsuma. Our recommended portion size is one satsuma per child. 


