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The finalists of the National Mango Board’s 2008 Rising Mango Star Video Contest were Catherine Ralston, Dean Sturt
and Dylan Beiersdorf. The grand prize was awarded to Mr. Sturt for his mangolicious flip flop cake.

National Mango Board promotes June as mango month

By TiM LINDEN

Though this year’s June volume may
be down a bit, it is typically the top
month of the year for mango volume,
so hence, the National Mango Board
has designated it Mango Month.

Wendy McManus, director of market-
ing for the board, said that the organi-
zation puts together a big consumer
marketing push each June “to kick off
the summer and keep consumers think-
ing ‘mangos’ all season long.”

The year-round crop tends to have
some great retail support during the
spring, when there is not that much
competition in the fruit aisle. But come
summer months, visions of plums, nec-
tarines, peaches, grapes and watermel-
ons, to name a few, begin dancing in

ed June editorial coverage in some of
the top national magazines, including
Bon Appetit, Ladies’ Home Journal, Family
Circle, Every Day with Rachael Ray,
Woman's Day, Prevention and Women's
Health.

During June, the board will also con-
tinue to promote its Rising Mango Star
Video Contest. The program is designed
to get kids excited about cooking and
mangos. Kids develop their own mango
recipe and create a video demonstration
of themselves preparing their creation.
The videos are then submitted on
YouTube and featured on the board’s
web site, www.mango.org. Three final-
ists will win a trip to Hollywood to
compete in the finals, with the grand-
prize winner receiving $500 and the
title of Rising Mango Star. Entries are

retailers’ heads, and it is harder to~due by the end of June.

secure mango ads. The board will try to
entice retailer support with its own pro-
motional efforts.

Ms. McManus said that television
segments featuring well-known Food
Network chef Ingrid Hoffmann will air
on stations across the country, as well as
on television news station web sites.
These short segments feature Ms. Hoff-
man suggesting different uses for the
world’s most popular tropical fruit.

In addition, the board has coordinat-

This is the second year that the board
has held the promotion, and it is hop-
ing to build on the popularity of the
effort that was established in 2008.

The National Mango Board is also
participating in a summer promotion
with Sodexo Inc., one of the leading
providers of integrated food and facili-
ties management services in the United
States, Canada and Mexico. The compa-
ny serves 10 million customers in 6,000
locations every day.

Ms. McManus said, “When we first
spoke to representatives of Sodexo early
in 2008, they loved the idea of using
mangos on their menu, but they
believed that mangos would be too dif-
ficult to handle and that the yield
would be too low for their needs.”

But the board helped with the
research, completing yield and cutting
studies in 2008 to prove that mangos
could be used efficiently and economi-
cally. The board selected a large inde-
pendent developer of new products for
the food and beverage industry to
answer the question of mango yield.
The analysis evaluated 50 eight/nine-
count Tommy Atkins, 12-count Tommy
Atkins and Ataulfos at optimal ripeness
using the proper cutting technique to
obtain the percentage of yield.

The final report showed the average
fruit yield for the familiar Tommy
Atkins variety (representing most round
mango varieties) from a nine-count or
12-count case to be 61 percent. The
Ataulfo variety yielded 71 percent fresh
mango. The analysis also confirmed
that 6.35 ounces of three-eighths-inch
diced mango equals one cup.

The results helped change Sodexo's
ideas about mangos.

In August of 2008, representatives of
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Sodexo visited with Chef Allen
Susser, a renowned author and
owner of Chef Allen’s Restau-
rant in Miami, who is also the
mango board’s spokesperson,
to learn creative ways to use
mangos in a variety of dishes.
Since then, Sodexo has been
working to develop, photo-

graph and promote the mango
dishes for the board’s summer
promotions.

“Our arrangement originally
promised the use of fresh man-
gos in four mango recipes
served at 1,200 locations. This
has grown to six recipes and
2000 locations,” Ms. McManus
said.



