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1. How to use the guide 
 
 
This guide describes best practice handling systems for a range of mango 
supply chains for export market destinations.  All of the supply chains include 
controlled ripening, where the temperature of the fruit is maintained between 
18° to 20°C, ethylene is injected into the ripening room for 2 to 3 days, and the 
room is vented to remove carbon dioxide.  Controlled ripening may occur 
before the mangoes leave Australia or may need to be done at the export 
destination. 
 
There are three different handling systems described in this guide to provide 
some flexibility in how mangoes can be handled at the export destination.  To 
optimise mango quality, the handling system should be selected on the basis of 
what facilities are available at the export destination. 
 
This guide provides three recommended handling systems for export market 
destinations:   
 
• Air freight of pre-ripened mangoes  

• Air freight of unripe mangoes (to be control ripened at the export 

destination) 

• Sea freight of unripe mangoes  

 
The durations recommended for the steps in each handling system refer to the 
Kensington Pride variety. These durations may vary for other varieties. For 
example, the R2E2 variety may be stored for an extra 1 to 3 days before and 
after ripening. 
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2.1 Air freight of pre-ripened mangoes  
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2.2 Air freight of unripe mangoes 
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2.3 Sea freight of unripe mangoes  
                  
 
 
 
 
    Colour 1   Colour 2 / 3        Colour 4 / 5      Colour 5 / 6 
                   
    
          

SEA  
 
 
 
 
 
 
     
             Importer facility    Control ripen   Hold at 18° - 20°C  
                  at 18° - 20°C        
             Warm mangoes 
               to 18° - 20°C     
       
         
          
                   

RETAIL 

 
 
 1 - 2 days  2 - 3 days   1 - 2 days 
                  Total time 
                   4 - 7 days 

 

 

  FREIGHT 

 



 

Asian Markets for Horticulture 

3. References 
 
Mango ripening guide 
 
 
 
 
 
 
 
 
 
 
 
Mango skin colour guide 
 
 
 
 
 
 
 
 
 
 
 
M
 
 
 
 
 
 
 
 
 
 
 
M
 
 
 
 
 
 
 

H

 

ango handling guide 
a

 

ango defect guide 

 

ndling of Australian mangoes at export destinations  5 


