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10°~12°C
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Temperatures between 10°C and 12°C are best
for storage of backward or ripe fruit for a maximum
of three days.
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For information on mango handling, refer to the website: www.dpi.qgld.gov.au

Temperatures between
12°C and 16°C are best
for transport to market.

Right temperatures
Better Mangoes

Temperatures between 18°C and 22°C are best
for ripening.
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