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Mango (Mangifera  indica L.), commonly called as the ‘King of fruits’ in India, is being 

cultivated on an area of over 2.5 million ha in India and contributes a production of about 18 

million tonnes annually. Indian mango production accounts for over 56% of the global mango 

production. Although mango export is more than Rs. 210 crores annually from India, but post-

harvest losses of fruits are still very high.  Not only India but several south Asian countries and 

other mango producing countries of the world want to reduce the postharvest losses 

significantly and to increase the export of fresh mangoes to other countries. There are several 

inherent problems which affect quality and export of mango. Of the several factors limiting the 

export of mango, one which has limited it to great extent and which affects the appearance of 

mango fruits, is the lenticels browning (LB) or lenticels discolouration (LD. LB has now 

become as one of the main reasons of quality loss in mango cultivars grown in India and abroad. 

LB not only decreases the shelf-life of the mango fruits but also affects the appearance of fruits, 

which has become a point of hindrance in export of mango from several countries. Several 

efforts have been made in the past to reduce factors which affect the mango fruit quality 

including appearance and ultimately the export.  

Lenticels are macroscopic porous openings, consisting of cells with large intercellular spaces in 

the periderm of the secondarily thickened organs, especially fruits of mango. These openings 

play significant role in transpiration and exchange of gases. Lenticels act as a necessary evil as 
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they are required for several physiological functions in the plant, but their discoloration leads to 

the loss in quality, and thus it is considered as one of the main problems in post-harvest 

management of mango.  Lenticel browning has been reported to be serious postharvest problem 

in mango. 

Several efforts have been made to reduce factors which affect the quality, appearance and 

ultimately the export of mango fruits. Of the several factors limiting the export of mango, one 

which has limited it to great extent and which affect the appearance of mango fruits, is the 

lenticels browning (LB). It is one of the main reasons of quality loss in mango fruits predominant 

both in indigenous and exotic varieties grown in India and abroad. Lenticels browning (LB) not 

only decreases the shelf-life of the mango fruits but also affects the appearance which has 

become a point of hindrance in export of mango from several countries. Hence, an attempt was 

made for the first time in India to manage this problem using farmer-friendly technique in 

famous north India varieties (Langra and Dashehari), which are worst affected by this malady.  

 

 

 

 

 

 

 

 

 

 

Lenticels on harvested mango 

fruit 

Lenticels browning in 

ripened mango fruit 



Authos: R.R. Sharma and K. Prasad 
 

Page 3 of 5 
Version 1.0 | Since we update this document frequently, we request you to download a fresh copy each time  

Harvesting of fruits Desaping of fruits 

Packaging of fruits 

Mango orchard 

The technology 

The mango fruits are harvested at full maturity. Fruits are de-sapped using standard technique 

and then dipped into 150 ppm solution of ascorbic acid for 5-10 minutes. After removal from the 

solution, fruits are dried under ordinary ceiling fan and then packed in corrugated fiber board 

boxes for transport, marketing or storage. 
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Dipping in ascorbic acid  Drying of fruits 

 

 

 

Advantages of the technology 

 The problem of lenticels browning during storage is reduced to 90-95%. 

 The cosmetic appeal of the fruits is significantly improved. 

 The colour of fruits is significantly improved 

 This treatment helps to reduce fruit decay considerably. 

 It is a farmer-friendly technique and even illiterate farmer can use it. 

 It is a cost-effective technique and involves merely Rs 0.50/kg fruits. 

 Fruits free from lenticels browning attract consumers. 

 Produce gets high prices in the market. 

 The incidence of storage diseases like anthracnose or stem end rot is also reduced. 
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 The quality of fruits is either improved or remains unaffected. 
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