
Zvcxq ˆewkó¨      cwigvb 

Av`ª©Zv (Moisture)     81.71%

Avwgl (Protein)     0.51%

Pwe© (Fat)      0.27%

kK©iv (Carbohydrate)     17.00%

Avuk (Fiber)      1.80%

QvB (Ash)      0.50%

wngv‡¼i Dc‡i wbw`©ó ZvcgvÎv (Specific Heat Above Freezing)  3.74 kJ/(kg*K)

wngv‡¼i wb‡P wbw`©ó Zvc (Specific Heat Below Freezing)   1.95 kJ/(kg*K)

wdDk‡bi myß Zvc (Latent Heat of Fusion)    273 kJ/kg

Zvcxq ˆewkó¨ (Thermal Properties)

msi¶‡Yi cwi‡ek (Storage Conditions)
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Av‡cw¶K Av`ª©Zv     85-90%

msi¶YKvj      2-4 mßvn

VvÛv ms‡e`bkxj ZvcgvÎv (Cold Sensitive Temperature/Point) 

RgvU ZvcgvÎv (Freezing Temperature/Point)

1

cY¨ msi¶Y wb‡`©wkKv

Avg (Mango)

ïaygvÎ cwic° (fully mature) Ges A¨vb_ªvK‡bvR †ivM gy³ (anthracnose free) dj msi¶YvMv‡i ivLv DwPZ| cwic° meyR 

Avg (mature green mango) 10

0

 ‡m. Gi wb‡Pi ZvcgvÎvq  msi¶Y Ki‡j VvÛvRwbZ ¶Z (chilling injury) m„wó nq| Avevi 

10

0

 ‡m. ZvcgvÎvq `xN© mgq msi¶‡Yi d‡j wKQz Rv‡Zi Avg †hgb †KBU (keitt) cvKvi ci m‡e©v”P ¸Yv¸Y m¤cbœ nq bv| 

GRb¨ 10

0

 ‡m. †_‡K mvgvb¨ D”P ZvcgvÎvq Avg msi¶Y Ki‡j Kvw•LZ ¸Yv¸Y eRvq _v‡K| K…wÎgfv‡e Avg cvKv‡bvi Rb¨ 

me‡P‡q Dchy³ ZvcgvÎv n‡jv 20-24

0

 ‡m.| GB ZvcgvÎvq 1-2 w`‡bi Rb¨ 100 wcwcGg Bw_wjb cÖ‡qv‡Mi Ki‡j cwic° meyR 

Avg (mature green mango) `ªæZ Ges mylgfv‡e cv‡K| big cvKv (soft-ripe) Avg me©wb¤¥ 7

0

 ‡m. ZvcgvÎvq wKQzw`‡bi 

Rb¨ msi¶Y Kiv hvq| 



†cuvKv ev KxU we‡kl K‡i d«yU d¬vB (quarantine pest) Dc`ªæZ AÂj †_‡K †cvKvgy³ AÂ‡j Avg cwien‡bi †¶‡Î mvaviYZ 

c¨vwKs Gi wVK Av‡MB msMwb‡iv‡ai Rb¨ wewae× e¨e¯’v MÖnY Kiv nq| †hgb- d‡ji IRb Abyhvqx 65-110 wgwbU a‡i 45

0

 

‡m. ZvcgvÎvi Mig cvwb‡Z †kvab Kiv †ewkifvM Avg Drcv`bKvix †`‡kB GKwU mvavibfv‡e cÖPwjZ c×wZ (d‡ji IRb hZ 

†ewk, †kvabKvj ZZ †ewk)| GQvovI, Mig evZvm (hot air) Ges wewKiY (irradiation) cÖ‡qv‡Mi gva¨‡g dj †kva‡bi c×wZ 

(quarantine treatments) D™¢vweZ I Aby‡gvw`Z n‡q‡Q hv mxwgZ AvKv‡i wKQz wKQz †¶‡Î e¨envi Kiv nq| †gvoKRvZ Avg, 

we‡kl K‡i evjvB wbqš¿‡Yi Rb¨ Zvc cÖ‡qv‡Mi ci, D”P Pvchy³ evZv‡m (forced-air) cÖvKkxZjxKib (pre-cooling) Kiv evÂbxq|

2



3

A¨vb_ªvK‡bvR

(Anthracnose)
GwU g~jZ myß msµgY (latent infection) hv †QvU Kvj `vM wn‡m‡e †`Lv †`q Ges 

µgvš^‡q Gi AvKvi (diameter) evo‡Z _v‡K Ges GK ch©v‡q d‡ji GKwU eo Ask Ave„Z 

K‡i †d‡j| AvµvšÍ d‡ji †mŠ›`h© (appearance) I MÜ ev ¯^v` (flavour) `y‡UvB bó nq| 

cieZ©x‡Z GB `vM¸‡jvi Dci †Mvjvwc e‡Y©i †¯cvi (pinkish spore mass) †`Lv hvq|

wbqš¿Y: msµgY hv‡Z bv nq, †mRb¨ evMv‡b dj †e‡o IVvi mgq (growing season) 
Aek¨B Kcvi ev Ab¨vb¨ QÎvKbvkK cÖ‡qvM Ki‡Z n‡e| wKQz wKQz RvZ †gvUvgywUfv‡e GB 

†ivM cÖwZ‡ivax| cwic° Avg (mature green mango) 3 †_‡K 20 wgwbU 48

0

 ‡m. 

ZvcgvÎvi Mig cvwb‡Z Wzwe‡q ivL‡j msi¶YvMv‡i A¨vb_ªvK‡bv‡Ri cÖ‡Kvc Kgv‡bv hvq|

Av‡gi KvÛ cuPv 

†ivM (Stem End 
Rot)

GwU Diplodia mn Ab¨vb¨ QÎvKRwbZ †ivM| GB †ivM n‡j d‡ji gvsmj Ask (flesh) big n‡q 

hvq Ges †Lvmv, we‡klK‡i †evUvi (stem-end) Pviw`‡K Kvj‡P eY© (darkening) aviY K‡i  

†fRv Ae¯’v/fve (water-soaked appearance) ˆZwi nq|

wbqš¿Y: msMÖn Ges msMÖn-cieZ©x ch©v‡q Av‡g †hb ¶Z m„w÷ bv nq, †mw`‡K †Lqvj ivL‡Z n‡e| 

dj msMÖ‡ni ci Aby‡gvw`Z QÎvKbvkK cÖ‡qvM (fungicide treatment) Ki‡Z n‡e Ges 13

0

 

‡m. ZvcgvÎvq VvÛv Ki‡Z n‡e|

VvÛvRwbZ ¶Z 

(Chilling Injury)
cwic° meyR Avg (mature green mango) 10

0

 ‡m.- Gi wb‡Pi ZvcgvÎvq msi¶Y Ki‡j 

VvÛvRwbZ ¶Z †`Lv †`q| j¶b¸‡jvi g‡a¨ Av‡Q Av‡gi Mv‡q ¸wo ¸wo Kvj‡P `vM (pitting) 
hv a~mi (gray) eY© aviY Ki‡Z cv‡i| Gi Kvi‡Y dj fv‡jvfv‡e cv‡K bv Ges cvK‡jI wb¤¥ 

¸YMZ gvb m¤cbœ nq|

wbqš¿Y: AwaK mgq a‡i wba©vwiZ wb¤¥ ZvcgvÎvi (chilling temperature) †hgb 10

0

 ‡m.- Gi 

wb‡P ivLv ev cwienb Kiv hv‡e bv|

†ivM I ¶Z (Diseases and Injuries)



Av‡gi wcDwi (mango puree) cÖvqkB ¯^vfvweK Ae¯’vi †P‡q wØ¸Y Nb Kiv nq| mvavib Nb‡Z¡ (single strength) Av‡gi 

wcDwii d«xwRs c‡q›U ev wngv¼ nj -1

0

 ‡m. Avi wØ¸Y Nb‡Z¡ (double strength) Av‡gi wcDwii Rb¨ d«xwRs c‡q›U ev wngv¼ 

nj -15

0

 ‡m.| AwaKvsk d‡ji Rym (fruit juice), wcDwi (puree), Ges Kb‡mb‡UªU (concentrate)- Gi Rb¨ ZvRv MÜ/¯^v`

(fresh flavour) A¶zbœ ivL‡Z -18

0

 ‡m. ev Gi †P‡q wb¤¥ ZvcgvÎvq msi¶Y Ki‡Z n‡e| c‡Y¨i m‡e©v”P ¸YMZ gvb eRvq 

ivL‡Z, wcDwi hZUzKz m¤¢e wb¤¥ ZvcgvÎvq msi¶Y Kiv DwPZ| hw` wngvs‡Ki (freezing temperature) †ewk Dc‡ii 

ZvcgvÎvq ivLv nq, Av‡gi wcDwi bb-GbRvB‡gwUK eªvDwbs (non-enzymatic browning)- Gi Kvi‡Y Kvj‡P n‡q †h‡Z 

cv‡i| D”P NbZ¡ I D”P ZvcgvÎvq GBai‡Yi wewµqv `ªæZ Ges e¨vcKfv‡e msNwUZ nq| hw` -18

0

 ‡m. ZvcgvÎvq ivLv nq, 

Zvn‡j c‡Y¨i msi¶YKvj GK eQi ch©šÍ n‡Z cv‡i|

wngvwqZ Av‡gi wcDwi (Frozen Mango Puree)

WFLO GB g¨vbyqvjwUi cwigvR©b I m¤cv`bvi Rb¨ 

Dr. Adel Kader, Department of Plant Sciences, University of California at Davis, 
Dr. Elhadi Yahia, Universidad Autonoma de Queretaro-Gi Kv‡Q FYx|

GB cÖKvkbvwU hy³ivóª K…wl wefvM  (BDGmwWG) Gi dzW di †cÖv‡MÖm †cÖvMÖv‡gi Aax‡b 

Federal award No.FCC-388-2020/003-00  Gi mnvqZvq cÖKvwkZ| GB cÖKvkbvq

Dwj¬wLZ gZvgZ, djvdj, ev mycvwikmg~n †jLK(M‡Yi) wbR¯^ Ges Zv BDGmwWG'i 

`„wófw½‡K cÖwZdwjZ K‡i bv|

g¨vbyqvjwU cÖ¯‘Z, Abyev` I evsjv‡`‡k weZiY K‡i‡Q:


