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Care During Handling

Mango is to be packed in the field after proper
drying; otherwise, it will start ripening. Crate is the
preferred packing, although paper box packing is
also followed. Gradual temperature treatment is
recommended. Ripening temperature depends on
the variety. Ex: Banganapalli may need a high
temperature above 22°C being thick-skinned.

No Sharp temperature treatment during
pre-cooling; else, it will harm the produce.

Proper de-sapping before fruit pack.

Mangoes show a climacteric pattern of
respiration, and, during ripening, the flesh
becomes soft and juicy with a rich flavour
and aromatic fragrance.

The onset of ripening is accompanied by a
five-fold increase in heat production.

In view of this substantial increase in heat
production which accompanies the onset
of ripening (before any visual change is
apparent), it is essential that fruit for
overseas shipment be cooled as soon as
possible, preferably within 24 hours of
harvest.
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If more than a small proportion of
mangoes has entered the climacteric
stage by the time of loading into
refrigerated space, there is a risk that
heat production by the mangoes may
impose too great a burden on the cooling
cycles. If this happens, more and more
fruit is triggered into ripening in an
atmosphere depleted of oxygen and rich
in carbon dioxide and ethylene.

The temperature rises further and
ripening proceeds in abnormal fashion.
Inadequate ventilation may result in
fermentation and rotting of the cargo
because of increased CO, levels and
inadequate supply of atmospheric
oxygen.

Surface Transport

Storage at 8°C to 10°C with 85% to 90% RH,
should give a shelf-life of 3-4 weeks for
mature green fruit, depending upon variety.

0, below 2% for longer than two weeks can
cause off-flavors and skin discoloration.
CO, above 10% can cause softening,
off-flavors, and greyish flesh color.

Symptoms of chilling injury include uneven
ripening, poor colour and flavour, surface
pitting, greyish scald-like skin discoloration,
increased susceptibility to decay, and, in
severe cases, flesh browning.

Chilling injury incidence and severity
depend on cultivar, ripeness stage (riper
mangoes are less susceptible) and
temperature and duration of exposure.
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