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Fig.1 Bagging of mango fruit in the field. Fig.2 Appearance of hard-mature mango fruit

with shoulder outgrowth.
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Fig.3 Pulp color of hard-mature mango fruit. Fig.4 Cut fruit with stalk.
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Fig.5 The hard plastic container with mango fruit.
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Fig.6 Debagging, stalk trimming and sorting of mango fruits.
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Fig. 7 Mango fruit with trimmed stalk. Fig. 8 Poor coloring of mango fruit.
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fig.9 Wind and mechanical damages of mango Fig.10 The characterized as triangle spots by
fruit. black spot disease.
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Fig.11 Abnormal mango fruit. Fig.12 Chemical damage of fruit.
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Fig.13 Symptom of sensitiveness caused Fig.14 Lesin damaged fruit peel.

by mango anthracnose .
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Fig.15 Deformed mango fruit.
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Fig.16 Sorting and grading of mango fruits.
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Fig. 17 Destalking and washing of mango fruits.
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Fig. 18 Vapor heat treatment and packaging.
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Fig. 19 Package of fruits with protective Fig. 20 Fruits with net-plastic cushion.

sponge.
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Fig. 21 Hot water dipping treatment of mango fruits.
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Postharvest Technology of Irwin Mango for Exportation

Ching-Chang Shiesh! and Tsu-Tsuen Wang2

1. Associate professor, Department of Agricultural management, National Chung-
Hsing University.

2. Associate professor, Department of Horticulture, National Taiwan University

Summary

The Irwin mango is an important component of tropical fruit industry contributing
significantly to the economic and agricultural development in Taiwan. The fresh fruits were
harvested at hard-mature stage and exported to Japan. Before exporting, mangoes were destalked,
washed, sorted, and vapor heat treated in local packing houses. An effective vapor heat treatment
is to heat the inner pulp of mango fruits to 46.5°C for 30 minutes in order to completely eliminate
larvae as well as matured fruit flies. After vapor heat treatment, the fruits were packed,

transported in a refrigerated container for the oversea market.

Key words: Mango, Irwin, Postharvest, Exportation.
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