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Retail tools developed for mango promotions

By Tim LINDEN

The National Mango Board
has updated its Mango Market
Development Index, a tool that
can help mango industry
members and retailers better
understand the U.S. mango
market.

The information is on the
board’s web site,
www.mango.org, and is easy
for industry members to use. It
includes measurements for the
nine U.S. census regions and
for 48 ScanTrack markets. The
report boils mango purchasing
behavior down to a single
number that indicates if that
region or market is over-per-
forming or under-performing
in mango sales relative to the
area’s population. The average

for the total United States is
100, with an index of 120 or
higher considered to be a
streag—+ango market and an
index of 80 or lower consid-
ered to be a weak mango mar-
ket.

For example, the West Coast
(including California, Oregon
and Washington) has an index
of 181 and is the top consump-
tion region for mangos in the
country. The east-south-central
region, which includes Ken-
tucky, Tennessee, Alabama and
Mississippi, has the lowest
index at 26. However, the
information breaks it down
much further, revealing that
within the high index of the
West Coast region, the Port-
land market has an index of
only 82 while San Francisco
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checks in at 288, indicating
where the West Coast opportu-
nities are.

Wendy McManus, director
of marketing for the National
Mango Board, said that the
organization uses “this infor-
mation in our work with retail-
ers to identify where the great-
est intensity of mango purchas-
ing can be found and to identi-
fy the strongest growth oppor-
tunities for the future. In par-
ticular, we look for weak retail
performance in a strong
mango market, which indicates
that this retailer has a great
opportunity to increase their
mango movement.”

Based on its work with a
research team made up of post-
harvest experts from the Uni-
versity of Florida and the Uni-

versity of Califor-
nia-Davis, the
board has also
developed two ref-
erence sheets to
help retailers
improve their
mango receiving
and handling
along with their
general mango
knowledge. One



of the sheets dis- An assortm
cusses handling

techniques while the other is a
maturity and quality guide.

At the retail warehouse, the
board recommends that the
fruit move directly to cold stor-
age with a holding temperature
of 54-60 degrees, and never
below 50 degrees. In fact, the
reference guide insists that



