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Lesson 2 – Mango Storage, Ripening 
& Cutting
Objectives: After completing this lesson students will be able to:

•Explainhowstorageconditionsinfluencethequalityoffreshmango
•Understandhowmangosripen
•Cutamangoforthehighestyield

Lesson Plan

 Topic Suggested Activity  Suggested Time
 

 Storing Fresh Mangos Intro/Video*  10 minutes

 How Mangos Ripen Lecture/Discussion  5 minutes

 Mango Yield and Cutting Intro  5 minutes
  Review/Demo  10 minutes
  Class Activity: Hands-on   30 minutes
  cuttingandcleanup  

*  The Fresh Mango – The Basics for FoodservicevideosupportsinformationfoundinLessons
2and3ofthiscurriculum.(mango.org/foodservice/culinary-education)
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Receiving & Storing Fresh Mangos
•Mangosarepackedin8.8-poundcartonsdesignedforairflowandto 

protectthefruit.
•Labelingonmangocartonsshouldprovidethefollowinginformation:

mangovarietyname;countandnetweight;sourcecountry;special 
treatments;andU.S.contactinformation.

 –Thesize/countoffreshmangosineachboxistypically7/8forround
varietiesor12-18fortheAtaulfovariety.

•Mangosatthedesiredripenesslevelcanberefrigeratedforupto5days.
•Mangosproduceethylene,sobecarefulnottostorenexttoethylene 

sensitiveproducts.

How Mangos Ripen
•Mangosareharvestedwhenmature,butnotyetripe.
 –Mangoscanbeusedinrecipesfromgreentoveryripe.
•MangosdoNOTripenwhenrefrigerated,likebananas.
•Theidealtemperaturerangeformangostoripenis54-60°F;neverbelow

50°F.
•Mangosripenfromtheseedoutward,andthefollowingchangesoccur:
 –Decreaseinfleshfirmnessandincreasedjuiciness
 –Starchconversionintosugars
 –Increaseinsolublesolidscontent(degreesBrix)
 –  Increase in aroma

 –Fleshcolorchangesfromgreenish-yellowtoyellowtogolden-yellow
 –Skincolorchangesinsomevarietiesfromgreentoyelloworred

HOW TO JUDGE MANGO 
RIPENESS
•  Squeeze gently. If the mango 

is ripe it will give a little.

•  Color is NOT the best  

indicator of ripeness. The  

red blush on some mangos is 

usually a result of exposure 

to sun while on the tree.
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Mango Cutting & Yield
Thereareseveralwaystocutamango.Usingthecuttingtechniqueshown
here,researchconfirmedahighfruityieldforfreshmango.Theanalysiswas
basedon50mangosofeachvarietyandsize,cutwhenthemangoswereripe.

 MANGO SHAPE VARIETY TESTED SIZE/COUNT % YIELD USABLE WEIGHT

 ROUND  TOMMY ATKINS 8 62.91 11.27 OZ

 ROUND  TOMMY ATKINS 12 60.51 6.77 OZ

 OVAL/OBLONG ATAULFO 12 71.29 9.23 OZ

1 CUP 3/8”-DICE MANGO =  6.35 OZ

SOURCE: MATTSON FRESH MANGO YIELD STUDY 2008

SAFE HANDLING PRACTICES 
• Wash mangos before cutting.

•  Wear gloves to comply with food safety rules and to avoid 

an allergic reaction. Oil in the skin of mangos can cause an 

itchy rash for those who are sensitive to poison ivy and  

poison oak. Most people who are allergic to the oils in the 

skin can enjoy the fruit without a reaction.
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INSTRUCTOR NOTES

•Varytheripenesslevelsandmangovarieties,ifavailable.
•Havestudentsweighthewholefruitandcutfruittoevaluateyield.
•Discussthedifferentcutsthatcanbemade:cheek,slice,cube,dice,

baton,julienne.
•ConsidercombiningLesson2andLesson3totakeadvantageof

cutfruitfortheSpices&RipenessTastingExerciseinLesson3.
•AnalternatemethodforcuttingcanbefoundintheAppendix.

Maximizing Mango Cutting & Yield – Demo & Cutting Exercise

EquipmentNeededforStudentExercise

Foreachperson:
•Cuttingboard •Knife*
•Peeler*  •Food-safegloves
•Towel  •1or2mangos
•Foodscale
* A vegetable peeler can also be used to remove the skin.

Tomaximizetheyield,it’shelpfulto
understandwheretheseedislocated
soyoucancutaroundit.

Cutathinsliceoffthestemend,
andusetheflatsurfacetosteady
themango.Useaknifeorpeelerto
removetheskin.

Slicethecheekawayfromtheseed,
beginning¼inchfromthecenter.
Followtheshapeoftheseedwith
yourknife.Repeatontheotherside.

Laytheseedflat,anduseanangled
cuttoremovetwowedge-shaped
piecesfromthesidesoftheseed.
Repeatontheotherside.
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QUIZ/REVIEW QUESTIONS

1. Mangosareharvestedcommerciallywhenmaturebutnotyetripe.

 TRUEorFALSE

2. Greenmangoshavenouseinrestaurants.

 TRUEorFALSE

3. Mangosripen_______.

 a.underrefrigeration

 b.bestat54-60°F,likeabanana

 c.indirectsun

4. Mangosproduceethylene,sobecarefulnottostorenexttoethylene 

 sensitiveproducts.

 TRUEorFALSE

5. Wholeripemangoscanberefrigeratedupto______.

 a.1day

 b.5days

 c.1month

6. Thebestindicatorofmangoripenessisthecolorofitsskin.

 TRUEorFALSE

7. Whathappensduringtheripeningofamango?

 a.Thestarchconvertsintosugars.

 b.Thefleshsoftensandbecomesjuicier.

 c.Thefleshcolorchangesfromgreenish-yellowtogolden-yellow.

 d.Thearomabecomesmorepronounced.

 e.Alloftheabove

8. Mangoyieldrangesfrom______,dependingonvariety.

 a.60.5to71.3%

 b.22.5to35.5%

9. Tomaximizetheyield,youstartbyknowinghowtheseedispositioned

 inthefruit.

 TRUEorFALSE

10.Thelargestpiecesofmangoflesh,foundnexttotheflatsidesoftheside,

 arecalledcheeks.

 TRUEorFALSE
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QUIZ/REVIEW ANSWERS

1. TRUE

2. FALSE

3. b.bestat54-60°F,likeabanana

4. TRUE

5. b.5days

6. FALSE

7. e. Alloftheabove

8. a. 60.5to71.3%

9. TRUE

10. TRUE


