
1FreshMangoCurriculum•Lesson3

Lesson 3 – Mango Variety, Availablity 
& Ripeness Levels
Objectives: After completing this lesson students will be able to:

•IdentifysixmajorfreshmangovarietiesavailableintheU.S.
•UnderstandthatfreshmangosareavailableintheU.S.year-round
•Describethekeydifferencesofgreen,ripeandveryripemango
•Understandhowfreshmango,atdifferentripenesslevels,interactswith

otheringredients

Lesson Plan

 Topic Suggested Activity  Suggested Time
 
 Mango Varieties & Ordering Lecture/Discussion  5 minutes

 Mango Availability Lecture/Discussion  5 minutes

 Mango Ripeness & Sensory  Lecture/Discussion  5 minutes
 Characteristics Class Activity: Mango   45 minutes
  Spices&Ripeness
  tastingandcleanup 
 
*  The Fresh Mango – The Basics for FoodservicevideosupportsinformationfoundinLessons

2and3ofthiscurriculum.(mango.org/foodservice/culinary-education)
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Ordering Fresh Mango
•Restaurantstypicallyorderfreshwholemangosfromproduce,specialty 

orbroadlinedistributors.
 –Somesupplierspre-conditionwholemangostotheripenesslevel 

requested.
 –Somesuppliersofferfresh-cutmangoinavarietyofforms(cheek,cube,

baton)withafreshshelflifeofupto28days.
•TheNationalMangoBoardmaintainsaninteractivedatabaseoffresh

mangosuppliers.(mango.org/foodservice/find-supplier)
 –Supplierscanbelocatedbytypeofsupplier,countryandvolume.

Mango Varieties
•Over1,000varietiesofmangosgrowthroughouttheworld.
•MostofthemangossoldintheU.S.areoneofsixvarieties:Ataulfo, 

Francis,Haden,Keitt,Kent,TommyAtkins.
•Whilegenerallyinterchangeableinrecipes,eachmangovarietydiffersin

size,color,flavorandtexture.

ATAULFO
Flavor:Sweetandcreamy
Texture:Smooth,firmfleshwithnofibers
Color: Vibrantyellow
Shape: Small,flattenedovalshape
Ripening Cues:Skinturnstoadeepgoldencolor
andsmallwrinklesappearwhenfullyripe.Squeeze 
gentlytojudgeripeness.
Primary Source Country: Mexico

FRANCIS
Flavor:Rich,spicyandsweet
Texture:Soft,juicyfleshwithfibers
Color:Brightyellowskinwithgreenovertones
Shape: OblongandsigmoidS-shape
Ripening Cues:Greenovertonesdiminishandthe
yellowbecomesmoregoldenastheFrancisripens.
Squeezegentlytojudgeripeness.
Primary Source Country:Haiti

Haden

Flavor:Rich,witharomaticovertones
Texture:Firmfleshduetofinefibers
Color: Brightredwithgreenandyellowovertones 
andsmallwhitedots
Shape:Mediumtolargewithanovaltoround
shape
Ripening Cues:Greenareasofthemangoturnto
yellowasitripens.Squeezegentlytojudgeripeness.
Primary Source Country:Mexico
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KEITT 
Flavor: Sweetandfruity
Texture:Firm,juicyfleshwithlimitedfibers
Color:Darktomediumgreen,sometimeswitha
pinkblushoverasmallportionofthemango
Shape:Largeovalshape
Ripening Cues: Skinstaysgreenevenwhenripe.
Squeezegentlytojudgeripeness.
Primary Source Countries:Mexico,UnitedStates

KENT
Flavor:Sweetandrich
Texture:Juicy,tenderfleshwithlimitedfibers
Color:Darkgreenandoftenhasadarkredblush
overasmallportionofthemango
Shape:Largeovalshape
Ripening Cues: Kentshaveyellowundertones
ordotsthatcovermoreofthemangoasitripens.
Squeezegentlytojudgeripeness.
Primary Source Countries:Mexico,Ecuador,Peru

TOMMY ATKINS 
Flavor: Mildandsweet
Texture:Firmfleshduetofibersthroughout
Color: Adarkredblushoftencoversmuchofthe
fruitwithgreenandorange-yellowaccents
Shape: Mediumtolargewithovaloroblong
shape
Ripening Cues:Thismangomaynotprovideany
visualcues.Squeezegentlytojudgeripeness.
Primary Source Countries:Mexico,Guatemala,Brazil,
Ecuador,Peru
   

Year-round Mango Supply by Variety
Avarietyofsourcecountriescontributetoayear-roundsupplyoffreshmangos.

 Variety Jan Feb Mar Apr May June July Aug Sept Oct Nov Dec 

 Ataulfo                        

                          

 Francis                         

                          

 Haden                         

                          

 Keitt                         

                          

 Kent                         

                          

 Tommy Atkins 

                         

Peak Availability Some Availability

Availability
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Mango Spices & Ripeness Tasting Exercise
TheMangoSpices&Ripenessexercisecombinestastingmangoatdifferent
ripenesslevelswithavarietyofspicecombinationstobringoutthesubtle
nuancesofeachpairing.
•Mangoscanbeusedinrecipesatallripenesslevelsinavarietyofdishes.
•Ripenesslevelwillaffecttheflavorandtextureofthemangoandwill

changehowitinteractswiththespicesandotheringredientsinrecipes.
 –Ripemangoisthemostpopularripenesslevelusedinfoodservice; 

theflavorcanbedescribedastheperfectmixtureofsweetandsour, 
adelicateblendofpeach,pineappleandapricot.

Tasting Exercise Set-up
•Foreachperson:
 –Plate
 –Tastingspoons/toothpicks
 –Containerswith3cubeseachofgreen,ripeandveryripemango
 –Containerswith1lemonwedgeand2limewedges
 –Tastingnotespage
•Foreachpersonorforsharing,containerswith:
 –Salt
 –Chilipowder
 – Garam Masala

 –Macadamianuts,toastedoruntoasted
 –Goldenraisins
 –Shreddedcoconut,sweetened

 

FAST FACT ABOUT FIBERS
•  When it comes to cooking 

with fresh mango, the most 

notable difference is the 

amount of fiber. 

•  A ripe mango with more  

fibers will stand up better  

for grilling, and fibrous  

mangos need to be strained 

for smooth sauces and drinks.

Mango Ripeness Levels and Sensory Characteristics

 RIPENESS FIRMNESS TEXTURE COLOR TASTE/AROMA

 Green Firm Crisp Palegreen Tart/faintscent
    toyellow

 Ripe Slightgive Slightlysoft, Yellowto Sweet,slightly  
  tolight juicy orange sour/delicate  
     floralscent

 VeryRipe Soft Soft,very Deep Verysweet/very 
   juicy yellowto aromatic
    orange
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INSTRUCTOR NOTES
•Conductthetastinginorderofmangoripenesslevels.
•Discusshowspicesenhancetheflavoroffreshmangoatthedifferent

stagesofripeness.
•Askstudentstoimaginehowthecombinationswillcomplementother 

ingredientsinrecipes,e.g.roastedorgrilledchickeninanappetizer, 
asandwich,anentrée.

•ConsiderusingtheSpices&RipenessExperiencevideo(10minutes)
http://www.mango.org/sites/default/files/download/Foodservice/
foodservice_downloads_spices_and_ripeness_0.pdffortheclassactivity
orforstudentstouseasaself-guidedtasting.

Mango Spices & Ripeness Experience – Tasting Notes

 UNRIPE MANGO RIPE MANGO  VERY RIPE MANGO 

Squeezeofonewedge
oflimeandpinchof
koshersalt,stirto 
combineandtaste

Tasting Notes: 

Squeezeofonewedge
oflimeandpinchof
chilipowder,stirto
combineandtaste

Tasting Notes: 

PinchofGaram 
Masala,stirto 
combineandtaste

Tasting Notes:

Squeezeofonewedge
oflimeandpinchof
chilipowder,stirto
combineandtaste

Tasting Notes: 

PinchofGaram 
Masala,stirto 
combineandtaste

Tasting Notes:

Teaspooneach 

macadamianuts,rasins
andcoconut,stirto
combineandtaste

Tasting Notes:

Squeezeofonewedge
oflimeandpinchof
chilipowder,stirto
combineandtaste

Tasting Notes: 

PinchofGaram 
Masala,stirto 
combineandtaste

Tasting Notes:

Teaspooneach 
macadamianuts,rasins
andcoconut,stirto
combineandtaste

Tasting Notes:
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QUIZ/REVIEW QUESTIONS

1. Freshmangocanbeorderedwholeandfresh-cut.

 TRUEorFALSE

2. Whichmangovarietyisavailablethemostmonthsoftheyear?

 a. Keitt

 b.Haden

 c. TommyAtkins

3. Whichmangovarietyhasnofibers?

 a. Ataulfo

 b.Kent

 c. Francis

4. WhichcountryexportsthemostmangostotheU.S.?

 a. Mexico

 b.Brazil

 c. Peru

5. Allmangovarietiesarefibrous.

 TRUEorFALSE

6. Theflavorofagreenmangoistart.

 TRUEorFALSE

7. Thetextureofaripemangocanbedescribedas:

 a. Crisp

 b.Slightlysoft,juicy

 c. Soft,veryjuicy

8. Thetextureofaveryripemangoiscrisp.

 TRUEorFALSE.

9. Ripemangoisthemostpopularripenesslevelusedinfoodservice.

 TRUEorFALSE

10.Spicescanenhancethemango’sflavoratallstagesofripeness.

 TRUEorFALSE
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QUIZ/REVIEW ANSWERS

1. TRUE

2. c. TommyAtkins

3. a. Atalufo

4. a. Mexico

5. FALSE

6. TRUE

7. b.Slightlysoft,juicy

8. FALSE

9. TRUE

10. TRUE

mango.org/foodservice


