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I (Mango)

-

St ¢IMBT (Thermal Properties)

S CafAiEy sffe

ST (Moisture) 3.95%

I (Protein) 0.¢5%

< (Fat) 0.34%

4" (Carbohydrate) 39.00%

< (Fiber) S.vo%

=12 (Ash) 0.¢0%
e o e oot (Specific Heat Above Freezing) ©.498 kJ/(kg*K)
fZese e w2 ©ist (Specific Heat Below Freezing) 3.5¢ kl/(kg*K)
fFE=IT7 9@ Il (Latent Heat of Fusion) 299 kJ/kg

TeTHCF A (Storage Conditions)
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JTST ALV SIAN@l (Cold Sensitive Temperature/Point) (E_SO;T)
GG SN@r (Freezing Temperature/Point) (io:zj{]j)

wlE 2@ (fully mature) 932 STYFCAIS @9 & (anthracnose free) T FFFHANICE AT Eb® | 2Ifei@ g
1T (mature green mango) So° 1. €7 A6 SINI@R e FA0T SET&=e S (chilling injury) 38 & | TR
0° 1. STN@IT A 3T AFHCN T PR TTSF SN (AT (35 (keitt) B 77 AEW @it T2 27 1 |
& $0° T, ([ATF AN S SIANGR NN FFH I FIR® @elfed ey AT | WWWW
IR TS SII@l R 20-8° T, | 92 OHAN@ 3- FATTR &y Soo Pifas 2fRifer aicem Face Aifwia siqe
SN (mature green mango) ¥S € JATSIE ANE | 999 AR (soft-ripe) S T 9° 1. SrA@R fFgfreas
Gel) ALF F40 IR |




(A1 AT IS 0T I FB FI2 (quarantine pest) TAFS T (ATF (SAIFIYE TR ST ARRRA (F@ ATARES
Anifre @71 i Seaid ealfaieyd ooy [Afim <8 @2 40 7 | @N- FEE ST AGART ve-ddo WG €7 8¢
1. SHN@R 7 AfTS CNie F1 @R ST SoAMaS[r (MeeE @35 AYRTS A6Te Haie (TR o T©
Q¥ (TP ©© @) | G=Iehe, %77 e (hot air) W3R RFRe (irradiation) ATATHT TG T (*ILTTF @
(quarantine treatments) SEIfT® ¢ SIre 2R At Afire W 5 (7 CFg 729 790 27 | (TFSS S,
0T 3 AR FHEeeId ey Ster AEITR <19, T 519 eI (forced-air) AIFRISAIFT (pre-cooling) FT I=ENT |




@M 8 F'© (Diseases and Injuries)

(Anthracnose)

@5 IeTe 7Y @ (latent infection) A (2T FleT Wi RETE AT (T @R
TR 9T A (diameter) IGTS ATF GIR 9F R FEE 9T G =LA AF©
I (T | AGE FEF @I (appearance) @ 1% A1 ¥ (flavour) FB12 72 2T |
ATISITS O3 AINGTET BT (AN 0T =117 (pinkish spore mass) (T T |

fEe: AL ACS T =W, GG AT T ([Q0G G5 AN (growing season)
ST R I S 2 QT IS F(F | [y g wre (wiEeg ug
@t ofstrdr | a9 S (mature green mango) © (AF o G 8b° .
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G (Stem End
Rot)

@f5 Diplodia 3% S« T@IFGT® (@7 | 92 (@ Z0eT T AT weH (flesh) T4 2
qT @I (AT, RO @51 (stem-end) SR F#6 I (darkening) 499 3
(oS S{F/ST (water-soaked appearance) (o & |

foRraer: TealR IR TRAR-ARIS! A ST (& T 55 1 ¥, G (L TS A |
T HATRR 7 AL S Z@IFAE & (fungicide treatment) FCe A €32 3©°
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(Chilling Injury)

AfG7& & ST (mature green mango) do° T1.- U3 NT6a SIAT@IT HFH FACeT
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faifre st P& (Frozen Mango Puree)

ICE 18 (mango puree) &2 FeIRE S_RFE G faee 99 F41 27 | TCREE 9909 (single strength) ST
forefa Fifer s A1 = =& -3° 1. o7 fawel T (double strength)wﬁ%@awﬁﬁﬁ ARG o=
e -5¢° T, | LRI TR G (fruit juice), P8R (puree), 932 FAGGEDE (concentrate)- € & Oiet F/XW
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