STANDARD OF THE WEEK

Revision of Indian Standards 9304:2022 Guide for storage and ripening of mangoes (first

revision)

Mango (Mangifera indica L.) is the native of Indo-Burma region and innumerable varieties of mangoes
are cultivated. It is a seasonal crop and is highly perishable. Fruits picked at proper stage of maturity can
be kept in fresh state for a few days only, under normal conditions. It is, therefore, necessary that fruits
should be preserved under proper conditions so as to prolong their life for fresh consumption and

processing.

This standard prescribes methods for obtaining conditions for the successful storage of important varieties
of mangoes for table purposes and for processing them into various mango products. It gives guidance on
the operations to be carried out before storage like optimum stage of harvesting, method of harvesting,
sorting, de-sapping, washing, disinfection and quarantine treatments (like hot water treatment, vapour
heat treatment and irradiation). Recommendations on type of packing for storage, pre-cooling and
conditions to be met during storage like optimum temperature, relative humidity, rate of air circulation
between crates or boxes and expected storage life are also given in the standard. Guidance on natural

ripening and permitted artificial ripening methods is also given as per extant regulatory practices.

The standard has provisions which, if implemented, would result in improving storage and ripening

conditions, thereby minimizing wastage in storage and enabling long-term storage in most cases.
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