
FRESH MANGO EXPORT

AGRILANE PRIVATE LIMITED



TOP VARIETIES OF INDIAN MANGOES

ALPHONSO MANGOKESAR MANGOES BANGAPALLI MANGO



• Our Top Mangoes Verities

• Alphonso Mango i s  grown in the Devgad & Ratnagiri region of Maharashtra, though the fruit also grows in other areas in south & western India. The 
Red soil & the coastal zone of the Devgad region give Alphonso i ts unique taste & flavour. Most of the Mangoes exported are o rganic in nature (the 
process of getting organic certification is on) & naturally ripened. The process of getting certifications from agencies to a ttest to i ts organic va lue has 
been started & we will be able to offer the same as organic produce with international certification soon.

• Kesar Mango i s  grown in Gujarat & Maharashtra state. The very best of Junagadh Kesar Mango is naturally ripened & exported by AGRILANE PRIVATE 
LIMITED. Kesar Mangoes have the highest potential in Fruit sales due to their unique flavour & long shelf life. We expect the Export ofKesar mangoes to 
outstrip that of any other Indian Mango in the time to come.

• Banganapalli Mango also known as Badami i s grown in the Southern states of India. The very best of Banganapalli Mango is naturally ripened & 
exported by AGRILANE PRIVATE LIMITED These are large-size mangoes & well-liked a  sweet taste & s ize.



TREATMENT OF MANGO EXPORT TO USA

• Each individual fruit mango will be enclosed in a clean, white, soft, expandable and 
netted-type polystyrene sleeve to prevent bruising before packing in a box. 

• The mangoes must be packed in insect-proof boxes. If ventilated boxes are used, all 
the ventilator openings of the box should be covered with an insect-proof screen of a 
minimum of 30 meshes per linear inch and all the sides of the box should be sealed with 
adhesive tape to prevent any entry of pests. 

• Only packing material of food grade should be used for packing mangoes at the pack 
house facility and the package boxes having dimensions of 370 X 275 X 90 mm should be 
used for packing export mangoes, as approved by USDA-APHIS. 

• Each package must be either pre-printed or affixed with a label as specified (refer to 
Addendum-5 of SOPs for packing house facility), which is duly approved by the USDA-
APHIS. The label should be appropriately marked/stamped on the left-half side indicating 
the Production Unit Code Number (PUC), Packinghouse Code Number (PHC), Date of 
Packing, and Lot Number. 

• Irradiation Treatment of Mango Fruits 

• The mangoes for export will be irradiated with a minimum absorbed dosage of 400 
Grays at the approved and certified irradiation treatment facility using Cobalt-60. The 
source and equipment used for pest mitigation treatments must be capable of safely and 
effectively irradiating the commodities to the specifications that are required for target 
pests. 



TREATMENT OF MANGO FOR EXPORT TO EUROPEN NATIONS

Vapor Heat Treatment either at 46.5 Degree 
Celsius for 30 Minutes or 47.5 Degree Celsius for 

20 Minutes.

▪ Hot Water Treatment Immersion Treatment at 48 
Degree Celsius for 60 Minutes (Fruit Size up to 500 

gm.)

With All Basic Treatments of Mango to Export to 
European Nations Some Standard are specially 

required to Export to European Nations : -



TREATMENT OF MANGO EXPORT TO AUSTRALIA & NEW-ZEALAND

▪ Hot Water Treatment 
Immersion Treatment at 
48 Degrees Celsius for 
60 Minutes (Fruit Size 

up to 250 gm.)

▪ Vapor Heat Treatment 
either at 46.5 Degree 
Celsius for 30 Minutes 
or 47.5 Degree Celsius 

for 20 Minutes.



TREATMENT OF 
MANGO 
EXPORT TO 
SOUTH KOREA

• • The following sentence shall be added in the additional declaration 
section of the phytosanitary certificate for ship and airfreight cargo: “The 
consignment conforms to the requirements agreed by QI, and was found to 
be free from quarantine pests of Korea as a result of the export inspection.

• Pallets of stacked cartons (vent holes not covered by netting) 
containing the fruits, shall be wrapped securely in polythene (shrink wrap) 
or nets (diameter of the mesh shall not exceed 1.6 mm or less) after 
treatment.

• •Each carton or palletized unit must have the mark 'For Korea' 
displayed on it.

• •Each carton should be labelled indicating the name/code of a 
production Orchard.



TREATMENT OF MANGO EXPORT TO JAPAN

• The confirmation of inspection shall be carried out by the Indian Plant Quarantine Authority on 5 per cent or more of the tot al number of fresh 
mango packages and shall be confirmed by the Japanese inspector to determine the absence of any quarantine pests or diseases, especially fruit flies.

• Upon confirming that the vapour heat treatment has been carried out completely in accordance with IV(1) and that no quarantine pests are present 
in accordance with IV(2) A,

• Indication: Indication of the fruit and the package of the Notification shall be according to the following format.

• Indication for the fruit which passed export

• Indication for the package showing its destination

• CLEARED BY PQ INDIA FOR BY JAPAN



TREATMENT OF MANGO EXPORT TO RUSSIA



OUR MANGO TREATMENT FACILITY



ORIGIN : DEVGAD & RATNAGIRI MAHARASTRA , JUNAGARH & GIR TALALA - GUJRAT, ANDRA & TAMIL- NADU REGION
QUALITY: DEVGAD AUTHENTIC EXPORT QUALITY

NATURALY RIPED+CARBIDE FREE+DELICIOUS TEST+ GI TAG CERTIFIED+ HAND PICKED
PACKING BOX: 5-PLY CORRUGATED LAMINATED ISO-CERTIFIED BOX
MOQ: 1200 KG
CERTIFICATION: WE PROVIDE THE BELOW CERTIFICATES FOR: USA EUROPE JAPAN, AUSTRALIA ETC.

GLOBAL GAP
MANGONET REGISTRATION
HOT-WATER TREATMENT CERTIFICATE

IRRADIATION CERTIFICATE
VHT CERTIFICATE
LAB TEST(MRL)
NPOP CERTIFICATE
PHYTHO CERTIFICATE AND COO ETC.

We are amongst the reckoned names in 
the industry offering a varied range of 

Fresh Mango. Our mangoes are popular 
among clients for their rich vitamin content 
and high nutrient value. They have a sweet 

taste and tempting aroma. We are 
supported by experienced procurement 

agents who understand the requirement of 
clients and deliver the entire product range 

accordingly.

Features:
- Rich in taste

- Highly nutritious



HOT WATER TREATMENT HOT VAPAOUR TREATMENT GAMMA RADIATION PROCESS



Treatment of Mangoes for 
Export Purpose

❑Receipt of raw 
material at Packhouse 

❑Desapping

❑Washing

❑Hot Water & 
Fungicide Treatment

❑Drying ❑Sorting & Grading

❑Weighment

❑Packing & Coding

❑ Palletisation

❑Storage (Cold 
Storages)

❑Vessel Loading ( Sea 
& Air)



OUR CERTIFICATION



• https://www.agrilaneimpex.com

https://www.agrilaneimpex.com
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