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Understanding 
the NMB and 
its Programs

bring the 
world’s love 

of mangos 
to the u.s.



the nmb’s mission is to increase consumption 
of fresh mangos in the u.s. through 

innovative research and promotional activities, 
while fostering a thriving industry.

2015-2017 strategic plan  

History and
Timeline

1996

2002

2004
The U.S. Congress passed the 
Commodity Promotion, Research, 
and Information Act that gave 
the authority to develop a mango 
agriculture promotion group.

The Fresh Produce Association  
of the Americas submitted a 
proposal to the U.S. Department 
of Agriculture (USDA) to create 
the NMB.

The NMB was created and  
assessments were collected  
starting in 2005 and programs 
were drafted in the same year.

 Strategic Priority 1
Direct to consumer marketing 
to increase mango consumption 
and awareness.

Strategic Priority 2
Increase presence and sell-through 
of mangos at retail.

Strategic Priority 3
Increase presence and sell-through 
of mangos at foodservice.

CONSUMERS

RETAIL FOOD SERVICE TRADE

CONSUMERS
CONSUMERS

RETAIL FOOD SERVICE TRADE

TRADE

Strategic Priority 4
Generate knowledge through research 
efforts in support of the vision.

Strategic Priority 5
Enhance industry communication and  
preparedness to create a unified industry.

2

 The NMB uses a Strategic Plan to ensure interests of the industry are being met and funds are being invested wisely.



nmb programs
 The NMB is in place to create a marketing and promotions plan that builds awareness and encourages U.S. consumers 
to buy fresh mangos. Their number one goal since inception is to inspire U.S. consumers to buy more mangos.  
 

2006

2015

2015

Today, the current assessment 
rate is ¾ cent per pound, set 
by the mango industry by a 
referendum vote.

USDA is required to hold a  
continuation referendum for  
the NMB every five years. The  
NMB is a fully industry funded  
agricultural promotion group.

In 2006, the NMB started 
executing programs.

MARKETING RESEARCH

INDUSTRY
RELATIONS

 Each year, the NMB uses industry  
funds to execute three programs which  
support the NMB in achieving its mission 
and vision – Marketing, Research and  
Industry Relations. All programs are  
guided by the priorities of the strategic plan. 

IngredIents: 3 tablespoons low-fat mayonnaise2 limes, zested and juiced1 small Serrano chili, ribs & seeds removed & minced
½ teaspoon chili powder4 ears corn, husks removed2 teaspoons vegetable oil3  mangos (about 2 pounds) (2 mangos peeled,  

pitted and diced, save hollowed mango cheeks for 
bowls; Cut cheeks off of remaining mango and 
scoop out enough mango flesh to form a shallow 
bowl, dice for garnish)1 red bell pepper, finely diced1/4cup crumbled cotija, queso fresco or feta cheese

2 tablespoons chopped cilantroSalt & pepper

dIrectIons: In a large bowl, whisk mayonnaise, lime juice and 
zest, Serrano, chili powder and ½ teaspoon salt. 
Preheat outdoor grill or indoor grill pan over 
medium-high heat. Brush corn with vegetable oil 
and season with salt and pepper. Grill corn, turn-
ing occasionally to char all sides, 5 to 6 minutes. 
Remove from grill and using chef’s knife, cut corn 
from cob into large bowl containing dressing. Fold 
in bell pepper and diced mango; top with mango, 
cheese and cilantro. Serve at room temperature or 
chilled in individual mango cheek bowls. 

grIlled corn and Mango salad
Preparation Time: 20 minutes • Cooking Time: 5 minutes

For more recipes, how-to-cut and selection 
tips, visit www.mango.org© 2014 National Mango Board

mango.org         /mangoboard         /mangoboard         /mangoboard          @Mango_Board

Grilled Ham 

and CHeese 

witH manGo
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 The Consumer PR & Marketing Program is  
designed to increase mango consumption and  
awareness amongst consumers in the U.S. The program 
uses education initiatives such as how to choose, cut  
and select mangos. In addition, the NMB performs  
continuous consumer research to generate strong core 
messages and program direction. The consumer  
program generates campaigns throughout the year to 
maximize mango exposure across different vehicles 
which includes multimedia strategies such as print 
media, broadcast media, social, and online, as well as 
popular influencers to help engage audiences. 

consumer program places 
mangos center stage 

CONSUMERS

RETAIL FOOD SERVICE TRADE

 The NMB’s Nutrition PR & Marketing Program was 
officially established in 2013 with the goal of building 
awareness of the health benefits of mangos and  
supporting the NMB’s nutrition research program 
through marketing efforts. This program helps the 
NMB convey mango nutrition messages to our  
consumers through influential registered dieticians, 
retail dietician outreach that educate consumers on the 
health benefits of mangos. This program also utilizes a 
multimedia strategy that builds awareness of the NMB’s 
nutrition research studies through national media  
relations such as print, online, social, and broadcast 
media. 

nutritious and delicious  
mangos engage consumers

marketing

CONSUMERS

RETAIL FOOD SERVICE TRADE

CONSUMERS

RETAIL FOOD SERVICE TRADE

CONSUMERS

RETAIL FOOD SERVICE TRADE

CONSUMERS

RETAIL FOOD SERVICE TRADE

 The Marketing Program is designed to educate and 
reach consumers in the U.S. to choose mangos more 
often in the grocery stores and foodservice avenues. The 
NMB’s marketing efforts seeks to connect and drive 
mango awareness with consumers, educate retailers and 
encourage mango promotions, and inspire chefs and 
foodservice operators to increase fresh mango items on 
menus. Each of the NMB’s marketing objectives was 
created to support the NMB’s mission to drive the fresh 
mango consumption in the U.S. 

 Marketing reaches four audiences – consumers, retail, 
foodservice, and trade. Through marketing the NMB 
also shares nutrition messages with dieticians who directly 
influence consumers. 
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 The Retail Promotions & Marketing Program is  
designed to increase presence and sell-through of  
mangos at retail. The program accomplishes its  
objectives by educating retailers on mango handling  
and merchandising practices, supporting retail  
promotions for whole and fresh-cut mangos,  
encouraging ripe and ready-to-eat mango programs, 
gaining retail data and consumer insights, motivating 
sustainability efforts, and sharing the mango nutrition 
messaging through Point-of-Sale (POS) materials. 

 Retail programs and promotions encourage retailers  
to push mangos in their stores and display them as a 
mainstream fruit. Throughout the year, the retail  
program engages retailers through:

 Mango Mania Display Contest
 Mango Bin Display Program
 Mango University
  Mango Handling and Ripening Protocol
 In-store promotions and demos
 Free of charge POS materials

mangos seduce the retail world

2014 mango mania  
display contest 

winners

Left: Up to 50 Stores, 7 or more registers 
1st Place: Garrett Fowden, Payson Market, 
Payson, UT; bottom left: Up to 50 Stores, 
1 to 6 registers 1st Place: Jodie Murdock, 

Fresh Market, Richfield, UT; below:  
More than 50 Stores, 7 or more registers 

1st Place: John Jaworski, Price Rite,  
Chicopee, MA

CONSUMERS

RETAIL FOOD SERVICE TRADE

I’m Professor 
Mango. Let’s get 

started.
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 The Foodservice PR & Marketing Program is  
designed to increase presence and sell-through of  
mangos at foodservice. The foodservice industry is  
an important audience since it is a prime location for  
consumers to try mangos, some for the first time.  
This program helps increase mango awareness and 
education amongst foodservice operators, and chefs to 
engage them to place more mangos on their menus. In  
addition, the program is design to expand its outreach 
efforts to include fresh-cut mango.
 This innovative foodservice marketing program also 
includes sponsoring industry events and working with 
chefs and foodservice operators on chain promotions. 
The program executes several strategies through the 
year such as:

  Fresh Mango Curriculum
    Promoting the newly developed Mango Flavor  

Pairing Guide
   Foodservice Chain Promotions 
  Recipe contests
    Outreach to foodservice publications to get 

mango stories placed in magazines and  
newspapers to inspire usage

mangos continue to brighten up foodservice menus 

Prepared/Cooked Mango
Ripe Mango
 Definitive Dramatic Daring
 
SAVORY Sesame  Kombu Pine

SALTY Furikake Shrimp Paste Smoked Salt

SPICED Allspice Chai  Fenugreek

SWEET Coconut  Goat Milk Aromatic

 Sticky Rice Caramel Marshmallow

CRUNCHY Carmel Corn Cocoa Nibs Fried Shallot

STARCHY Quinoa Forbidden  Farro 

  Rice

HEAT Serrano Chile  Peri-Peri Togarashi

CREAMY Goat Burrata Quark

 Impastata

SAUCY Tamarind Charmoula Kewpie Mayo

OCEANIC Barramundi  Mackerel Eel

MEATY Chorizo  Venison Pancetta 

GREEN Bronze Fennel  Nasturtium Sorrel 

FRUITY Green Tomato  Rhubarb Finger Limes

SPIRITED Pisco Dry Oloroso  Allspice Dram

  Sherry

WET Ginger Beer Kombucha Kefir

 

Unripe (Green) Mango
 Definitive Dramatic Daring
 
SAVORY Saffron Water  Smoked Paprika

  Chestnuts

SALTY Gomashio Shiro  Anchovy

SPICED Za’atar Allspice  Ras el Hanout 

SWEET Grade B Maple Candied Bacon Date Sugar

CRUNCHY Peanuts Pepitas Wasabi Peas

STARCHY Black Rice Buckwheat Amaranth

 
HEAT Marash Pepper Sambal Gochujang

CREAMY Cotija Paneer Mascarpone

SAUCY Shoyu Aromatic White Miso

  Pepper

OCEANIC Octopus Dried Shrimp Sea Urchin (Uni)

MEATY Serrano Ham Duck Bacon  Lamb Neck 

GREEN Pea Tendril Watermelon  Claytonia

  Radish

FRUITY Mangosteen Pomelo  Husk Cherries 

SPIRITED Pisco Dry Oloroso  Allspice Dram

  Sherry

WET Lychee Juice Cashew Milk  Fermented  

   Coconut Juice

 Definitive Dramatic Daring
 
SAVORY Kimchi Black Garlic  Ghee

SALTY Bacon Salt Sea Beans  Preserved Lemon

SPICED Cardamom Chinese 5-Spice Mace

SWEET Mochi Cane Syrup Gianduja

CRUNCHY Chicharrón Brazil Nut  Black Sesame

STARCHY Koshihikari  Purple Yam Teff

 Rice

HEAT Harissa Aleppo Pepper Malagueta Chili

CREAMY Manchego American Brie Halloumi 

SAUCY Agri-Dolce Yuzu Kosho Sofrito

OCEANIC Amberjack Sablefish  Sturgeon

MEATY Guanciale Foie Gras Country Ham

GREEN Lemon grass Endive  Pineapple Mint

 
FRUITY Yuzu Limequat  Umbashi 

SPIRITED Mezcal Ginger Liqueur Smoked Rum 

WET Green Tea Buttermilk  Horchata

TOP TECHNIQUES FOR MANGO PREPARATION/COOkING

Caramelize, Roast, Braise, Brûlée,Whip, Spherification, Kulfi, 

Pickle, Ferment, Nitro Freeze, Aam Panna 

CONSUMERS

RETAIL FOOD SERVICE TRADE
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 All these marketing efforts would not be  
possible without the Research Program. The  
Research Program is designed to generate  
knowledge through research efforts in support 
of the NMB’s vision. Research projects helps the 
NMB discover new, positive health benefits from 
eating mangos, improve mango eating quality and 
consistency for U.S. consumers, and spread 
communication to mango growers, harvesters, 
packers and shippers.

Research consists of four key components:

  Crop Forecast Research & Analysis
  Nutrition & Health Research 
  Postharvest Practices Research 
  Producer Extension Workshops

CONSUMERS

  
mango crop report

 This project is designed to monitor and forecast  
the volume of mangos imported to the U.S. in order  
to generate reliable information to be used by all 
members of the mango supply chain according to  
their respective objectives.
 Over the years, the NMB has reported volume, 
price, and shipment information from the top 6 
producing countries – Mexico, Peru, Ecuador,  
Guatemala, Brazil, and Haiti on their weekly  
Mango Crop Report.

The National Mango Board is working with organizations in the mango-producing countries to get projections of
what will be shipped to the U.S. This document contains information from the countries currently shipping or
planning to ship in the near future to the U.S. and does not represent the entire year. The crop report document
will be updated as we receive new information from each country. Other valuable tools include (these are
links):

Three-Year Trend by Country & Month Mango Crop Report Application

The Mango Crop Report is updated regularly and can be found at mango.org/crop.

Peru, Mexico, Guatemala and Nicaragua Crop Information

Mango volume shipped on week ending 2/28/15 was approximately 1,434,500 boxes.

Updated March 6, 2015
MANGO CRMANGO CRMANGO CRMANGO CRMANGO CROP REPOROP REPOROP REPOROP REPOROP REPORTTTTT

Please note: U.S. entry ports report incoming mango volume on different schedules; some report daily and some weekly.
This will cause discrepancies between the volume shipped from the source and the volume arrived at the U.S. entry ports in
any given week.

Please note: Dates are week-ending. For Shipping Projections and Volume Shipped
from Source, allow 2-3 weeks from Peru, 2-5 days from Mexico and 5-7 days from
Guatemala and Nicaragua for arrival at U.S. Ports.

•    Compared to the same week last year, volume shipped was approximately 1,402,013 boxes.

All projections will be adjusted throughout the season.
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Peru, Mexico, Guatemala and Nicaragua Volume Combined
Shipping Projection 2014-15 Total Shipped from Source 2014 -15
Total Arrived at US Entry Port 2014-15 Total Arrived at US Entry Port 2013-14

Servings: 6 • Prep Time: 20 minutes

2 cups fresh mango, diced
2 tablespoons lemon juice
2 teaspoons fresh mint, chopped
1 teaspoon lemon zest
1/2 teaspoon freshly ground black pepper
Pinch sea salt  
Instructions: Combine all ingredients in a large bowl and 
stir. Serve or cover and refrigerate until needed. Serve 
with pita chips, fish, chicken, or by itself.

lemon, black pepper  
and mango salsa

Quick and Easy

research
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 From the tree to the consumer’s plate, every step 
in the mango supply chain presents an opportunity to 
improve quality. The NMB has invested in research 
to provide a clear understanding of how quality can 
be improved through better production, postharvest 
and handling practices. From maturity assessment to 
quarantine protocols to packaging solutions and more, 
the research being conducted can be used to make a 
real difference in mango quality. Through the years, 
the NMB has focused on different projects that  
enhances the education through the supply chain  
and as a result encourages a higher quality product. 
Projects for mango quality and food safety include:

  Alternatives to Hot Water Treatment (HWT)
  Nondestructive Maturity Assessment
  Mango Packaging Study
  Food Safety Research and Extension  
  Components
    HWT and Temperature Management
  Technologies to Extend Mango Shelf Life
  Anthracnose
  Lenticel Issues
  Mango Cutting Black

Quality and food safety
research will impulse 
the future of mangos

mango packaging study - 
two proposed new tray designs

  12 down tray design: 12.875 x 11.75 x 4 inches   
Weight capacity: 5 kg (11 lbs.) 

  15 down tray design: 13.2 x 9.5 x 4 inches  
Weight capacity: 3.75 kg (8.3 lbs.) 

sharing the nutritional 
benefits of mangos with 

emerging research 

 The Nutrition & Health Program is designed to  
provide information about the phytochemical  
compounds and nutritive value of the main mango  
varieties consumed in the U.S. and its relation with  
human health. The Nutrition & Health Program is 
used as a backbone for marketing messages and  
consumer engagement. 
 As consumers have become increasingly interested 
in making healthier food choices and understanding 
the “story” behind their foods, this program is  
evolving to accommodate these interests. The NMB 
knows that the opportunities to share this story are 
limitless and is confident that these efforts will help 
build consumer passion and appreciation for mangos. 
The NMB’s Nutrition & Health Research Program  
has funded numerous research projects throughout  
the years such as:

  Obesity Animal and Human Study
  Diabetes Human Study
  Osteoporosis Animal Study
  Breast and Colon Cancer Studies
  Mango and Glucose Response
  Metabolism
  Fiber Composition

mangos are a superfruit 
that contain 100 calories per cup

and are an excellent source
of vitamins a and c!
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ripe and ready to eat mangos

 This project is designed to determine the impact 
of a mango ripening program on mango consumption 
and to assess the technical feasibility of implementing 
the program. Research has revealed that when it comes 
to quality and ripeness, these are major factors that are 
important to consumers when deciding whether or not 
to purchase a mango. This project will quantify the  
impact of a mango ripening program on mango sales 
and volume at the retail and importer level, and assess 
the technical feasibility of implementing a mango  
ripening program. Considerations for implementing  
a mango ripening program include: 

   Identify retailers and importers that are  
willing to participate in the ripening program   

  Audit and evaluate the ripening room  
  installations  
   Evaluate and validate the ripening protocol at 

different times of the mango season by variety 
and country  

   Assess all the technical factors that can affect 
the success of the mango ripening program

   Conduct webinars to disseminate mango  
ripening and handling information 

16
%

14
%

 

12
%

10
%

10
%

 

14
%

 

11
%

12
%

 

10
%

10
%

0% 
5% 

10% 
15% 
20% 
25% 
30% 
35% 

Ripeness Price Fresh Quality Appearance 

%
 o

f B
uy

er
s 

 

REASONS FOR BUYING WHOLE MANGOS 

2nd  
1st 

2011

2.01 
3.10 

4.49 

6.10 

0 
1 
2 
3 
4 
5 
6 
7 

No Reason 3rd Reason 2nd Reason 1st Reason 

M
an

go
s 

pe
r B

uy
in

g 
O

cc
as

io
n 

Ranking Ripeness 

RIPENESS 

REASONS FOR BUYING WHOLE MANGOS 



10

nominations

 The NMB is guided by 
Board Members who serve 
three-year terms. They can 
then be nominated for two 
concurrent terms. Board  
Members create the Strategic 
Plan, approve yearly budgets 
and are hands-on in the  
creation of programs. Board 
Members are made up of 
eight importers, seven foreign 
producers, two domestic producers and a first-handler. 
Each year, the Industry Relations program is in charge 
of facilitating the nominations processed until names are 
submitted to Secretary of Agriculture for appointment. 

outreach meetings

 Outreach meetings are designed to enhance  
communication between NMB staff and mango industry 
providing an opportunity to showcase tools and resources 
to better support the needs of mango industry members. 
The meetings also help the NMB staff build rapport  
and develop relationships with members of the mango 
industry. The NMB holds meetings domestically at the 
top importing cities in the U.S. such as:

  McAllen, TX
  Los Angeles, CA
  Philadelphia, PA
  South Florida
  Nogales, AZ

 Internationally, the NMB travels to the top mango 
producing countries including:

  Mexico
  Peru
  Ecuador
  Guatemala
  Brazil
  Haiti

8 IMPORTERS

FOREIGN
PRODUCERS

DOMESTIC
PRODUCERS

FIRST-
HANDLER
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2

1

Deliver Mango Quality 
to your CustoMers

Please join the National Mango Board for a 

webinar discussing why mango ripening is 

important to the U.S. consumer and how to 

use the New Mango Handling & Ripening 

Protocol in your business.

Who should attend?
• Mango importers, wholesalers and brokers

•  Retail distribution center and quality  

assurance experts
• Buyers, category managers and merchandisers

Mango ripening Webinar

thursDay, april 24, 2014

4 p.M. eastern/1 p.M. paCifiC

Reservations are required and space is limited. 

Visit www.mango.org/webinar to register to 

this free webinar. 

Attend the National Mango Board’s 
Mango Ripening Webinar

 The last component of our programs is Industry 
Relations. This program is designed to enhance  
industry communication and preparedness to create a 
unified mango industry. Industry Relations outreach 
helps accentuate industry education initiatives around 
mango quality and food safety, communicate industry 

industry relations
messages, maintain a reputation and crisis  
communication, promote sustainability efforts and 
encourage outreach to processing facilities. The NMB 
supports a unified mango industry and provide the 
members with lots of tools and information.  

webinars

 This project is designed to provide opportunities  
for staff to share the NMB’s message with industry 
members who are not able to attend the in-person 
outreach meetings throughout the year. The NMB has 
partnered with several researchers and experts in the 
past to host webinars such as:

   Food Safety and Postharvest Best  
Management Practices

  Federal Market News Service
  NMB Resources and Tools
  CPS Research
  Mango Ripening Webinar
   Temperature Management and Mango  

Handling at Retail

 All webinars are recorded and posted on the NMB’s 
website for future viewing.

TRADE
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newsletters

 The Industry Relations Program strives to maintain 
the industry informed on everything mango. The NMB 
provides monthly and weekly news communication for 
mango industry members and will continue to build 
subscriber list through industry outreach and referrals. 
The NMB currently uses the following channels:

nmb
brings the

mango
news
to you

nmb website

 The industry section of the NMB website offers 
a plethora of information for mango industry  
members. The website highlights resources and 
tools available for the industry as well as program 
and research results. These tools are available to  
better support the industry to increase mango 
movement, improve quality and increase awareness 
of all NMB programs. Industry proven tools  
include:

  Mango Handling and Ripening Protocol 
and Postharvest Best Management Practices 
Manual to help improve mango handling and 
merchandising procedures

  Food Safety Training Kit offers downloadable  
materials in several languages

  Category development reports to help the  
industry understand mango trends in the  
U.S. market

  Free POS materials, including recipes,  
nutrition, how to cut, selection and ripening 
tips to help educate shoppers

  Research studies and reports
 And much more 

   Mango Connection E-Newsletter – Monthly
   Crop Report Email Alerts – Weekly
   NMB’s LinkedIn Company Page – Daily

Angela Serna
Highlight
bold
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connect with us!

facebook.com/mangoboard

@mangoboard

National Mango Board
3101 Maguire Blvd, Suite 111
Orlando, FL 32803

@Mango_Board

pinterest.com/mangoboard 

INST

Find us on LinkedIn: National Mango Board

Mango Connection Newsletter 
mango.org/industry

Understanding 
the NMB and 
its Programs

Crop Report 
mango.org/crop




