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Mango Technical Specifications

Quality Standards

Mangoes should reach a better level of growth and optimal level of physiolo-
gical ripeness, based on the characteristics of each variety and production

Ripeness Indicators

Pul The unripe mango (stage 0) will have white or pale yellow pulp. The exportable mango (stage 1, 2 and 3)
ulp the yellow color begins to develop with greater intensity from the seed to the outside. Non-exportable
colour mango (stages 4) the color intensity increases and coat most of the inside of the mango.
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Best colour 50% pale yellow at central area. The rest of the pulp shows pale yellow or

cream colour. Check colour grade 2

Mangoes must show the typical colour for their variety. The box content appearance should be uniform.

Description | Red blush | Red blush percent
Kent Red yellow, accordgggr;t ;ipeness with green Yes 15%
Keith Brownish red with Sp:é:lnes of pink and light Yes 15% Accorc_:ling client
requirements
Tommy Atkins Orange to deep red Yes 30%
Organoleptic characteristics
Taste Free of any foreign taste
Smell Free of any foreign smell
Perception Should be firm in texture
Brix According variety ( around 7° Brix in most varieties)
Penetromia p>12kg/cm?

The size of the fruit is determined by their weidht.
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Max 1135 865 735 600 540 460 425 365 305 265 235 209 labelled on the box
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Mango Technical Specifications

The packing should have an homogeneous content. Boxes are uniform as regards origin, variety,
quality and size. The visible part of the carton must be representative of the entire contents.

Carton 4 kg 150 a 250 grams 252 boxes Includes size, variety and net weight

Cold storage

Temperature 8to10°C
Humidity

Classification accordlng categories and tolerances

High quality

Characteristics

Good quality mangoes and

mangoes and e -
characteristics of the variety

characteristics of

Mangoes classification dont included in
the precedent categories, but meet the

the variety minimum requirements
L i May allow slight defects, as long as it save | May allow slight defects, as long as it save
Characteristics Without the general appearance of the fruit, quality, = the general appearance of the fruit, quality
tolerance tolerance fresh look and ensures optimum presenta- = and ensures optimum presentation of the
tion of the fruit in the box fruit in the box
Slight defects in shape Defects in shape
Slight defects on peel due to scratches and Defects on peel due to scratches and
Defects Without defects sunburns sunburns
Suberized spots due to the resin sweating. Suberized spots due to the resin sweating.
(long stripes included) and bruises healed  (long stripes included) and bruises healed
that don't exceed 3 - 5 cm? that don't exceed 5 - 7 cm?
) ’ ; The presence of spread and reddish suberized lenticels, as well as it yellowish
Lenticels Without Lenticels colour for green varieties due to sun exposure, not exceeding 40% of the surfeca
and not show signs of necrosis
In all categories, subject to the special provisions for each category and their tolerances
Intact, free from damage or affected by deterioration such as to make it unfit for consumption.
. Practically free from pests affecting the flesh.
Minimum b 5 ¢
standards Clean and practically free of any visible foreign matter
Free of abnormal external moisture, however may be allowed condensation as a result of remotion from cold
storage.
Free of any foreign smell or taste
Free of damage caused by low or high temperature.
Intact with stalk, which must be lower than 1 cm.
Mangoes have to reach an appropriate development and maturity level, considering the variety characteristics
and zone conditions
Depending on the conditions under which the mango is grown, should allow.
General
standards

To withstand transport and handling.
Arrive in good conditions at destination place.
Fresh appearance

Firm surface



