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Lesson 1 – Mango History & Production
Objectives: After completing this lesson students will be able to:

•Highlightkeyhistoricaleventsinthemangoindustry,andexplainthe
mango’sculturalsignificance

•Describehowthemangoiscultivated
•Understandtheprocessofgettingfreshmangotothemarketplace

Lesson Plan

 Topic Suggested Activity  Suggested Time
 
 What is a Mango Lecture/Discussion  5 minutes

 Mango History & Culture Lecture/Discussion  10 minutes 
 
 Mango Production Lecture/Discussion  10 minutes
  
 Mango Popularity Lecture/Discussion  5 minutes
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What is a Mango?
•Mangosarethesucculent,aromaticfruitsofanevergreentree(Mangifera 

indica),amemberofthecashewfamily(Anacardiaceae)offlowering
plants.

•Botanically,mangoisadrupe,consistingofanouterskin,afleshyedible
portion,andacentralstoneenclosingasingleseed–alsocalledstonefruit,
likeplum,cherry,peach.

•Mangoflavoriscomplex,andmaybedominatedbythecompoundsthat
characterizepeachesandcoconuts(lactones),genericallyfruityesters, 
medicinaloreventerpenes,andcaramelnotes.

 –Aripemangoisknowntobe14%sugarbyweightand0.5%acidby
  weight,withasugaracidratioof28.
 –Generallythesweeterafruitis,thetastieritis;butevenasweetfruit 

willseemone-dimensionalwithoutsomecounterbalancingacidity.The
vanillaaromanotesinfreshmangoroundsouttheflavorandmakesit
morecomplex.

stone

stem

beak

FUN FACTS
•  The species name of 

the mango is Mangiferi 

indica, which means 

“an Indian plant bearing 

mangos.”

•  The mango is a symbol 

of love in India.

•  The paisley pattern, 

developed in India, is 

based on the shape of 

the mango.

•  Mango bark, leaves, 

skin, flesh, and the pit 

have been used in folk 

remedies for centuries.
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Mango History & Culture
•Themangoisthoughttohaveoriginatedover5,000yearsagointhe 

Hindo-Bermaregion,whichextendsfromeasternIndiaandsouthern
ChinaacrossSoutheastAsia.

•MangoseedstraveledfromAsiatotheMiddleEast,EastAfricaandSouth
Americabeginningaround300or400A.D.

•Thecultivationofmangobeganslowlymovingwestwardwiththespice
trade.ThePortuguese,wholandedinCalcuttain1498,werethefirstto
establishamangotrade.

•SpanishexplorersbroughtmangostoSouthAmericaandMexicointhe
1600’s.

•Mangoisastapleinthecuisinesinallofthetropicalandsubtropical 
countrieswhereit’sgrown,fromSoutheastAsiatoSouthAmerica.

•Thereareover1,000differentmangovarietiesgrownthroughoutthe
world.

•ThefirstattempttointroducethemangointotheU.S.camein1833to
Florida.ThemangohashadatumultuoushistoryinFlorida,dueprimarily
toweather,minimizingthecommercialproductionofthefruitintheearly
1990’s.

•AverysmallpercentageoffreshmangosavailablecommerciallyintheU.S.
aregrowninsouthFloridaandsouthernCalifornia.

Where Mangos Grow & Seasonality
•Mangosgrowintropicalandsubtropicalclimatesthroughouttheworld.
•PrimarysourcecountriesfortheU.S.supply:Brazil,Ecuador,Guatemala,

Haiti,MexicoandPeru.
•Thevarietyofsourcecountriescontributestotheyear-roundsupplyof

freshmangos.
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Cultivation of a Mango Tree
•Mangotreesthriveintropicalandsubtropicalclimates,particularlyin

placeswithgoodrainfallfollowedbyadryseasontostimulatefruit 
production.Exposuretotemperaturesbelow30°Fcankillorseverely
damageamangotree.

•Amangotreecanreachaheightof60feetormorewithacanopyof35
feet;commercialmangogrovesareprunedformanageablehusbandryand
harvest.

•Theleavesonamangotreearethick,leatheryandoblonginshape,with
short,pointedends.Leavesremainonthetreeforayearormore.Leaves
arepurplewhenyoungandusuallymaturetoadeepgreen.

•Themangotreewillbearfruit4to6yearsafterplantingandthefruitis
harvestedonceayear.

•Flowersareproducedinterminalpanicles(looselybranchedflower 
clustersformingapyramid-likeshape)4to16incheslong.Eachpanicle
holds1500ormoreflowers.Eachflowerissmallwithwhitepetalsanda
mildsweetaroma.

•Insectspollinatetheflowersandlessthan1%oftheflowerswillmatureto
formafruit.

•Mangoscanrangefrom2to20inchesinlengthandfrom4ouncesto5
pounds;theirshapecanvaryfromflat,toround,tolongandslender.

•Thecolorofthemango’sskindependsonthevariety.Insomevarieties,
fruitshanginginthesunlightareusuallybrighterthanthoseinsidethe
canopyofthesametreeandcandeveloparedblush.Skincolorisnotan
indicatorofripeness.

•Ittakesabout4monthsforamangotomatureonthetree;eachfruitis
harvestedbyhand.

•Mangoscanberaisedfromseedorpropagatedbygrafting(thejoiningof 
awoodyshootfromamaturetreewithaseedling).Aseedlingtreewill
takelongertoproducefruitandusuallywillbemoredifficulttomanage,
comparedtoagraftedtree.
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Harvesting & Packing Mangos
•Whentoharvestisoneofthemostimportantdecisionsagrowerfaces

whenitcomestoprovidingthemarketplacewithsuperiorqualityfruit.
•Growersusethefollowingparameterstodetermineifthefruitismature

andreadytoharvest:fruitshape,peelcolorandtexture,fleshfirmness,
fleshcolor,andsolublesolids.

•Varietaldifferences,growingregions,climaticconditionsandgrowing
practicesalsoinfluencewhenthefruitisreadytoharvest.

•Mangosaretransportedtopackinghousesassoonaspossibleandthe 
utmostcareistakentokeepthemintheshadetoprotectthequality 
ofthefruit.

•Atthepackinghouseinspectorsreviewphytosanitarydocumentationand
testeachloadforfruitflyinfestation.Mangosarealsotestedformaturity
andgeneralquality.

•AllmangosimportedintotheU.S.arewashed,sized,andundergoahot
watertreatmentforcontroloffruitflies.Somemangosimportedintothe
U.S.undergoirradiation,e.g.mangosfromIndia.

•Carefulhandlingofmangosateverystageinthepackinghousehelps 
minimizebruising,cutsandabrasions.

•Mangosarepackedin8.8-poundcartonsdesignedforairflowandto 
protectthefruit.

•Labelingonmangocartonsshouldprovidethefollowinginformation:
mangovarietyname;countandnetweight;sourcecountry;special 
treatments;U.S.contactinformation.
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Transportation
•Dependingontheorigin,mangosaretransportedbytruck,shiporplane.
•Ittakesfrom1to14daysformangostotravelfromtheorchardinthe

countryoforigintotheU.S.port.

From Tree to Port

U.S. PORT
INSPECTION (APHIS & FDA)

ORCHARD
SEED PREP, FERTILIZE,

PESTICIDE & WATER

PACKING SHED
HOT WATER TREATMENT,

GRADE & PACKAGE

EXPORTER FROM MEXICO
SCHEDULES TRANSPORTATION

& CUSTOMS BROKER

ARRIVES PORT BY TRUCK
OVER THE ROAD 2-3 DAYS

ARRIVES PORT BY SHIP
AT SEA 7-14 DAYS

EXPORTER FROM CENTRAL 

& SOUTH AMERICA
SCHEDULES TRANSPORTATION

& CUSTOMS BROKER

PACKING SHED
HOT WATER TREATMENT,

GRADE & PACKAGE

APHIS–AnimalandPlantHealthInspectionService
FDA–FoodandDrugAdministration
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THE MANGO TREE’S CARBON FOOTPRINT
•  The growth of the mango tree causes a process called carbon  

sequestration – the process of removing carbon from the atmosphere.

•  Mango trees absorb carbon dioxide from the environment and use it 

to form the trunk, branches, leaves and fruit of the mango tree. The 

tree produces oxygen and releases it into the atmosphere during this 

process.

•  The process of growing, harvesting and transporting mangos to the 

U.S. generates greenhouse gas. Research studying both the emissions 

and the sequestration of a typical mango found that in the Mexican 

states of Nayarit and Sinaloa, the average mango tree could sequester 

two to two-and-a-half times the carbon that is emitted during growth, 

harvest and transport to the U.S.

•   The average mango tree in the Mexican state of Chiapas could absorb 

seven times the carbon that is emitted.

•  The mango tree produces the delicious mango fruit, while absorbing 

carbon dioxide, producing oxygen and supporting the livelihoods of 

thousands of workers. 

Mango Consumption in the U.S.
Mangoconsumptionhasgrown32%since2005toanestimated2.47pounds
peryear.Importvolumefor2012was804millionpoundsand2013ison
thewaytobeingevenbigger.ConsumerdemandforfreshmangointheU.S.
continuestogrow.AccordingtotheNationalMangoBoard’s2013Mango
AttitudeandUsageSurvey,theincidenceofeatingmangoincreasedfrom
67%in2007and78%in2011to82%in2013,without-of-homeconsumption
andlikingmangoflavorathighlevels.Specifically:
•In2013,almostallconsumers(95%)whohaveeatenamangolikethe

flavor.
•Consumersfeelmangosaretropical(83%),healthyandnutritious(75%)

andaspecialtreat(47%).
•Overhalfofconsumerswhohaveneverpurchasedamango(51.9%)have

eatenamangoatarestaurant.
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QUIZ/REVIEW QUESTIONS

1.Mangoisamemberofthecashewfamily. 

TRUEorFALSE

2.Mangosdonothaveaseed. 

TRUEorFALSE

3.SpanishexplorersbroughtmangostoSouthAmericaandMexico: 

a.inthe1600’s 

b.about5,000yearsago 

c.beginningaround300or400AD

4.Mangosthriveonlyintropicalandsubtropicalclimates. 

TRUEorFALSE

5.NametwoprimarysourcecountriesthatexportfreshmangostotheU.S.

6.Mangosareharvested6timesayear. 

TRUEorFALSE

7.Ittakesabout4monthsforamangotoreachmaturityonthetree. 

TRUEorFALSE

8.Mangosareharvested: 

a.byhand 

b.bymachine

9.Consumerresearchshowsthatconsumersfeelmangosaretropical,healthy

andnutritiousandaspecialtreat. 

TRUEorFALSE

10.Amangotreeremovestwo-and-a-halftimesthecarbonthanisemitted

duringthegrowing,harvestingandtransportationtotheU.S. 

TRUEorFALSE
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QUIZ/REVIEW ANSWERS

1. TRUE

2. FALSE

3. a.inthe1600’s

4. TRUE

5. Brazil,Ecuador,Guatemala,Haiti,MexicoandPeru

6. FALSE

7. TRUE

8. a.byhand

9. TRUE

10. TRUE

mango.org/foodservice


