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ABSTRACT
Views expressed in this paper are those of consultants and do not necessarily coincide with those of ITC, UN or WTO.
The designations employed and the presentation of material in this paper do not imply the expression of any opinion
whatsoever on the part of the International Trade Centre concerning the legal status of any Country, territory, city or
area or its authorities, or concerning the delimitation of its frontiers or boundaries.

Mention of firms, products and product brands does not imply the endorsement of ITC
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ACRONYMS AND ABBREVIATIONS
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GCC
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International Trade Center
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KPA
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KRA
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KVDA
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LAPSSET
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KEMPMA

Kenya Mango Producers and Marketing Association
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Lake Basin Development Authority
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Minimum Residue Levels

NCSL

Natural Center for Statistics & Information- Oman

OFIC

Oman Food Investment Holding Company

OIC

Organization of Islamic Cooperation

PAMAP

Public Authority of Marketing Agricultural Produce – Oman

UAE

United Arabs Emirates

USDA

United States Department of Agriculture

USDA APHIS

USDA- Animal & Plant Health Inspection Service
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EXECUTIVE SUMMARY
The export of fresh and processed mangoes, to which this document is dedicated, is a handbook that will guide
Kenyan SME’s with intention of investing in this sub-sector. Mango production in Kenya has for a very long time
been dominated by the Coastal region and the greater Ukambani areas of Machakos, Kitui and Makueni Counties.
This position has however been recently challenged by the introduction of commercial varieties on the nontraditional mango growing areas of North Eastern, Nyanza, Western and Rift Valley Regions. It is based on this, that
it has been estimated that production is likely to reach 878,000 MT in 2017 and 1,415,000 MT in 2022 up from
581,290 MT in 2013.

This increased production informs the need to develop a road map that will lead to mainstreaming mango value
chain as a major foreign exchange earner in this Country. In order to ensure this is done successfully, the formation
of an umbrella organization that coordinates all the industry activities including marketing is necessary.

Overall, Kenya’s mango industry has a key competitive advantage that makes its value proposition unique to the
market. The Country prides itself in having one of the longest mango seasons that ranges from October to March
(High season) and another shorter season that ranges from April to June covering mainly the Coastal region. This
makes it possible for Kenya to supply its main market (The Middle East) when the big suppliers of India and
Pakistan are off season. To the advantage of the processing industry, the Ngowe variety grown mainly at the Coast,
has proven to produce very high quality pulp that is used for juice processing, mango based drinks, jams, mango
ice-cream, dessert, puddings, bakery fillings, baby foods, flavours as well as yoghurt and confectionery.

There is also a growing international demand for dried mangoes from Kenya but this area has not attracted big
investors like the ones found in mango pulp processing. This scenario has therefore led to the mushrooming of
very many small players with semi manual equipments that cannot guarantee quality and quantity required by the
market. In effect, the exporters have had to buy from these small players, consolidate and refine within their
operations to at least come up with something that is acceptable to the market.

Investment in this sub-sector is however also expected to come from the devolve governments since most
Counties in Kenya are at the moment exploring joint venture partners with which their Counties can establish
mango juice processing factories. The Counties at the Coast that includes, Tana River, Lamu, Kwale, Kilifi, Taita
Taveta and Mombasa have in their development blue prints positioned mango as Key for value addition. These are
timely interventions that will reduce the percentage of fruit losses by channelling these fruits to the processing
industry.
For purposes of creating market linkages, then annex part brings about the much needed market contacts that are
not exclusively for mangoes but for other fruits and vegetables as well.
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1. MANGO PRODUCTION
1.1

The production areas

Mango cultivation in Kenya has expanded over the years and is no longer restricted to the traditional growing
areas of the Coast region. It is increasingly becoming one of the most important commercial fruits second only to
Bananas. Although the mango tree is not indigenous to Kenya, it has been cultivated in the Coast province for
th

centuries. Traders in Ivory and slaves brought seeds into the Country during the 14 Century. Mango trees were
reported in Somalia as early as 1331. It is native to India, Bangladesh, Malaysia and Myanmar but can also be
found growing in more than other 60 Countries throughout the world (Salim et al., 2002).

Mango production in Kenya in 2013 was under an area of 46,980 ha which produced 581,290 tonnes valued at
Kshs 7.4 Billion (HCD, 2013). In terms of production, HCD reports that there was a steady increase in production
compared to 2011 and 2012. This was mainly in Coastal and Eastern regions of the Country and parts of the Central
region. Additional growth is also expected to come from non-traditional production areas in North Eastern,
Nyanza, Western and Rift Valley regions. Production is expected to reach 878,000 MT in 2017 and 1,415,000 MT in
2022. Accounting for postharvest losses (which are forecast to drop from 40 percent in 2013 to 25 percent in
2022), available supply is expected to reach 614,000 MT in 2017 and 1,057,000 MT in 2022. (USAID-KAVES Mango
Value Chain Analysis, March 2014).

Mango can be grown under different climatic conditions across Kenya ranging from Sub-Humid to Semi-Arid Zones
and grows in areas that are often not suitable to other cash crops (Kehlenbeck, K., et al. 2010). The main mango
growing areas in Kenya include the Coastal and Eastern regions contributing an average of 85% of total mango
production in Kenya. This is followed by Central Region and other emerging producing areas such as Nyanza, Rift
Valley, North, and Western Region (HCDA, 2012). Kilifi County, accounts for the largest mango production in Kenya
at 18% followed by Kwale (16%), Machakos (8%), Meru (8%), Makueni (8%), Embu (7%), Migori (5%), Bungoma
(4%), and Tana River (4%), and Lamu (4%).

The main varieties of mango grown in Kenya are Apple and Ngowe. Apple is grown mostly in Eastern region and
contributes 50% from this region while the Ngowe variety is mainly grown at the Coast and comprises 49% of
mango produced from this region. Nationally, production of these two varieties account for 39% and 17%
respectively.
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Table1: Mango Production in Kenya
2011

2012

2013

Value
County

Area

Quantity

(Kshs-

(Ha)

(MT)

million

Area (Ha)

Quantity
(MT)

)

Value
(Kshs-

Area (Ha)

million)

Quantity
(MT)

Value
(Kshsmillion)

%
share
by
value

Kwale

2,136

43,196

431

2,636

52,574

525

4,135

91,390

1,365

18.3

Kilifi

5,727

98,309

983

5,729

101,655

1,017

5,793

106,269

1,093

14.7

Migori

1,722

23,888

532

1,874

26,055

645

2,061

28,898

741

9.9

Machakos

4,520

41,532

520

4,825

54,329

630

5,133

51,546

624

8.4

Meru

4,097

45,371

459

4,176

46,010

460

4,135

48,432

484

6.5

Makueni

9,224

40,038

361

10,237

44,482

398

10,632

48,494

473

6.3

Bungoma

919

17,813

229

1,155

22,370

319

1,258

24,391

410

5.5

Embu

1,857

9,171

75

3,290

27,388

202

3,605

39,588

357

4.8

Tana river

1,133

18,540

185

1,211

22,054

242

1,276

23,204

256

3.4

Lamu

2,158

31,778

318

2,187

32,466

325

2,189

24,440

245

3.3

Others

5,874

83,308

1,205

6,457

91,049

1,414

6,764

94,638

1,409

18.9

Total

39,367

452,944

5,298

43,777

520,432

6,177

46,980

581,290

7,459

100

(Source HCD, 2013)
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Mango farming in Ukamabani, Machakos County. The second picture shows mango farmers in their weekly
meetings

1.2

Period of production

Mango is successfully grown on a wide range of soils. The trees do well on sandy soils at the Coast line as well as
on loam, black cotton and even murram soils at other elevations. This and the different climatic conditions as
stated above make mangoes to mature at different times depending on the variety. The tree itself is not difficult to
grow and once well established is relatively tolerant to draught, occasional flooding and poor soil condition (ICRAF
2003-Mango Growing in Kenya).

In the main production area, the Coast province, two supply seasons can be differentiated. The first and the main
season runs from November to February and the second from June to August. In Central region, particularly
Murang’a and Mwea, the harvest season is 4-6 weeks later than at the Coast with a peak in February and March.
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Table2. Schedule Of Mango production in Kenya
Province

Nov

Dec

Jan

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xx

xxxx

xxxx

Manyani

xxxx

xxxx

Wundanyi

xxxx

xxxx

N. East

Garissa

xxxx

xxxx

xxx

Eastern

Isiolo

xxxx

xxxx

xxxx

xxxx

Machakos

xxxx

xxxx

xxxx

xxxx

Kitui

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxx

xxxx

xxxx

xxxx

Coast

Location
Lamu

Malindi
Kilifi
Shimo La Tewa
Kwale

xx
xx
xxx

Embu
Meru
Central

Nairobi

Mar

Apr

xxx

xxxx

xxxx

xxxx

xxx

Maranjau

xxx

xxxx

xxxx

xxxx

xxx

Nyeri

xxxx

xxxx

xxxx

xxx

Kerugoya

xxxx

xxxx

xxxx

xxxx

Muranga

xxxx

xxxx

xxxx

xxx

Kamiti

xxxx

xxxx

xxxx

xxxx

xx

xxxx

xxxx

xxxx

xx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

Kisumu
Homabay

May

Jun

Jul

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx

xxxx
xxxx

xxxx

xxxx

xxxx

Aug

Sep

xxx

Mwea

Ruiru
Nyanza

Feb

xxx

Each ‘x’ represents 1 week of the month (Source: ITC, The Road Map for Developing & Strengthening the Kenyan
Processed Mango Sector)

1.3

Varieties

Different mango cultivars are grown in Kenya and these include both local and improved varieties. The local
varieties are Ngowe, Boribo, Batawi, Sabre and Dodo, while the improved varieties include Tommy Atkins, Kent,
Van Dyke, Apple, Sabine, Sensation, Pafin, Maya, Kenston, Gesine and Haden. Apple is the variety of choice for
export and fresh fruit domestic market because of its colour and aroma when ripe. The Ngowe variety is mainly
used for processing due to its large size, high quality, high brix content resulting in high quality and quantity pulp.
4

Oct

Both local and exotic varieties are grown in Eastern region of Kenya. Overall, the Counties with higher percentage
of improved mango varieties are Kiambu (Thika), Embu, Tharaka Nithi (Mbeere), Meru (Meru Central, & Meru
South), Makueni, Machakos and Kitui. Local varieties are predominant in Coastal region and these include Ngowe
(70% production) with others like Boribo, Batawi and a few minor ones. The main exotic variety at the Coast is
apple which is mainly grown in Lamu, Malindi and Kilifi

Table 1 Kenya Mango Variety availability chart
SEASONS

Nov

Dec

Jan

Feb

Mar

Ngowe

xxxx

xxxx

Xxxx

xx

xxxx

Apple

xxxx

Xxxx

Xxxx

xx

xxxx

Xxxx

Xxxx

Tommy Atkins
Van Dyke

Xxxx

Xxxx

Haden

Xxxx

Xxxx

Sabine

xxxx

Xxxx

Kent

xxxx

Apr

May

June

July

xxxx

xxxx

xxxx

xxxx

Each ‘x’ represents 1 week of the month
(Source: ITC, The Road Map for Developing & Strengthening the Kenyan Processed Mango Sector)

Table 4 Description of Improved Mangor Varieties
Variety
Kent

Presentation

Features
The fruit is ovate and the colour of the skin is greenish-yellow. The
flower is grayish in colour. Fruits mature late, the last in the season
and are large weighing 600-900g especially from young trees.
Older trees tend to weigh less (500-750 g) due to fruit load on the
tree.
The flesh is fibreless, sweet and has good flavour. It is susceptible to
black spot disease. To enrich the skin colour, ethylene treatment is
required.

Keitt

The fruit is rounded oval to ovate and the colour ranges from
yellow to light red when ripe and between 450-800g. The flower is
lavender-like and colour ranges from yellow to red. The flesh is
orange to yellow in colour, fibreless except near the seed and sweet
flavoured. The tree is small to medium and very productive and
matures late. Ethylene treatment enhances colour of the fruits
when applied during post-harvest.
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Tommy Atkins

Fruits are oblong-oval, medium to large with a thick skin. The
colour ranges from orange-yellow to dark/light red. The flowers are
purplish in colour. The flesh is of medium fibre, good quality and
the flavour is poor if over-fertilized and irrigated. It is an early
producer and has a long shelf life. The fruits weigh between 400600g.

Hadden

The trees grow large and spread widely and produce medium size
fruits (400-600 g), which are juicy, moderate in fibre and very
attractive in colour. This variety is susceptible to anthracnose and is
a medium early season variety, harvested around January and
February.

Apple

This variety is adapted to Coastal and lowland areas, and is very
susceptible to rust in high altitude areas. Fruits are large, round
and apple shaped, and have rich yellow-orange to red colour. They
are fleshy, juicy, fibreless and with firm texture and matures early
in the season between November and January. The fruit weighs on
average 379 g.

Ngowe

Ngowe is another Coastal variety, but can also be grown in medium
altitude areas. The fruits turn yellow although retains green colour
when mature. The fruit size is large and weighs 523g on average.

Source: Authors’ Analysis from Mango Handling and Ripening Protocol- National Mango Board USA

Sabine
This is a local selection with attractive elongated fruits weighing about 500 g. The fruit is orange, yellow, or red in
colour and matures at around January and February.

Vandyke
The tree yields poorly and suffers heavy fruit drop. The fruits are small in size (300 g), have attractive bright red
colour, good internal quality and medium firm skin. Their maturity period is January and February.

Parvin
This variety produces good quality fruits, medium to large size fruits (400-600 g) and matures mid late between
February and March.
6

Table 5: Proportion of different varieties of Mangoes Grown in Eastern and Coast Provinces
Province

Number
surveyed

of

Numbers of trees

Proportion of the varieties

counted

farms
Coast

80,975

1,322,414

48.9% Ngowe, 18.9% Small-fruited local varieties, 17.0%
Apple,12.6% Boribo, 2.2% Batawi, 0.4% others, (mainly
improved varieties)

Eastern

92,650

3,049,141

49.1% Apple, 19.3% Small-fruited local varieties, 8.5%
Sabre and

Peach

(partly

cultivated

for rootstock

production), 7.9% Tommy Atkins, 5.6% Kent, 4.4% Ngowe,
2.9% Van Dyke, 2.5% others (improved and large-fruited
local varieties)
Source: ABD and DANIDA mango surveys performed in 2009 and 2010
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2. MANGO EXPORT IN KENYA
2.1

Evolution of exports of mangoes from Kenya

Horticultural exports from developing Countries in Africa have become a major growth factor in International
Trade (Barett, Ilbery et al. 1999; Dolan and Humphrey 2000). The major producers like Kenya, Egypt, Zimbabwe,
Gambia, Ivory Coast and Zambia have benefited from this trade.

Kenya exported approximately 134,000 tonnes of fresh fruits and vegetables by 2006/2007 (HCDA 2007) in the
international market. Over the last 30 years, Kenya’s international mango market has grown considerably. This
trade however revolves mainly around three regional areas: Asia, which trades mainly with the Middle East;
Africa, which exports to the European market; and Latin America, which supplies the American and European
markets (Unctad 2014).

Kenya however, remains a smaller player in the global mango trade, exporting approximately 2% of national
production or 1% of the fresh mangoes traded on the world market (GoK/ITC/FPEAK, 2012). In 2011, Kenya earned
Kshs 1 Billion ($ 11.1 Million) from mango exports. Between 2006 and 2010, Kenya’s mango exports grew by 17.7
% per annum, the sixth fastest growth among exporting economies (ITC 2012). These projections corroborate the
National Mango Business Plan estimate of 50,000 in 2022 (GoK/FPEAK/ITC, 2012).

In 2013, Kenya exported 7,965 tons of guavas, mangoes and mangosteens (fresh and dried). The total export value
of this product group was $1,117,000. That year, Kenya’s exports represented 0.06% of world exports for mangoes.

Table 6: Mangoes, mangosteens and guavas exported by Kenya (fresh and dried)
Share of exported
Year

Exported Volume (T)

volumes on
production volume

Exported Value
(USD 1000)

2011

6,715

1%

3,512

2010

8,386

1%

10,150

2009

8,977

2%

8,060

2008

5,949

1%

5,875

2007

3,160

1%

4,692

Export quantity and volumes of Mangoes, mangosteens, guavas 2007-2011. FAOSTAT.
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2.2

The export markets

Trade in fresh horticultural products has become increasingly global. The trade is vertically integrated through
contracts rather than control and ownership of the means of production (Bruinsma 2008). Horticultural exports
from developing Countries have become a major growth sector in international trade (Barrett, Ilberry et al. 1999,
Dolan and Humphrey 2000).

With respect to mangoes, global imports stood at 1,37 million tons in 2010 and increased more than 50% between
2006 and 2010. The USA has been the most important mango importer worldwide, followed by China (including
Hong Kong) and the Netherlands. The United States and the European Union together accounted for 75 percent of
world mango imports. Close to 90 percent of Dutch mango imports are re-exported to Northern European
destinations (Germany being the most notable market) as fresh or processed and mixed into products (USAID
2010). The following table shows the trend in the global demand for mangoes.

Table 7: Top ten global mango importing countries (in tons) fresh and dried (1000 USD)
Importing

Exported value

Exported value

Exported value

Exported value

Exported value

country

2009

2010

2011

2012

2013

United States of

301,527

345,355

401,976

424,962

501,254

China

152,789

154,585

154,828

206,888

245,071

Netherlands

159,200

188,868

196,887

205,732

243,000

Germany

70,734

88,036

119,724

102,045

127,895

United Kingdom

77,854

74,635

89,731

96,772

106,161

Canada

55,887

62,875

69,624

82,698

92,486

Vietnam

22,578

20,643

15,414

30,575

83,537

France

55,557

60,296

72,286

75,684

80,604

U.A.E

51,193

62,152

63,564

58,427

68,105

Saudi Arabia

26,856

48,766

51,258

56030

59,716

America

Source: ITC – trademap: Product: 080450 Guavas, mangoes and mangosteens, fresh or dried.
Most of the Middle East’s mangoes come from India or Pakistan, but a small region in Saudi Arabia called Jazan has
become well known for producing some of the juiciest mangoes around. ( Source: ITC Middle East Fruits and
Vegetables Study, December 2014).
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Table 8: Kenya’s mangoes, mangosteens and guavas export volume (fresh and dried and value to its top ten
buying/importing countries
Exported value
Importing country

Share in Kenya’s

2013 (USD

exports

thousand)

Export quantity (T)

Qatar

647

57.9%

395

Tanzania

149

13.3%

5,95

Uganda

116

10.4%

1,537

United Kingdom

81

7.3%

18

Oman

32

2.9%

31

Germany

21

1.9%

5

France

15

1.3%

3

Norway

13

1.2%

3

Luxembourg

10

0.9%

4

8

0.7%

3

Singapore

Source: ITC –Trade Map. Product: 080450 Guavas, mangoes and mangosteens, fresh or dried

Mango exports to the United Kingdom increased in value by 153 percent between 2012 and 2013. During the same
period, export in value to Germany increased by 91 percent while the one to Qatar increased by 67 percent. It is
not clear whether exports to Qatar are fresh or processed mango; exports to Oman are fresh mango. (ITC Trade
Map 2014). A significant percentage of Kenya’s mango export has been going to the Middle East Countries . Due to
this fact, it is important that mango farmers in Kenya get a clearer understanding of the market dynamics in the
GCC.

Oman
Muscat, the capital of Oman once operated as major trading hub between the Persian Gulf and the Indian SubContinent. Although it still does to some degree, the lack of adequate ports and infrastructure has caused trade to
shift to Dubai, 280 miles to the North West, with its efficient and well developed infrastructure. Muscat and
surrounding areas in Oman is a relatively small market with a population of 735,000. Oman’s population is
estimated at 3.83 million people, of which 44 percent are expatriates mostly from the Indian Sub-continent.

Oman imports over 65% of its food making it a potential market for Kenyan and other developing Countries
th

agricultural produce. It was ranked 14 in 2015 Islamic Growth Markets Investment Index which ranks Country’s
investment potential relatively, within the Organization of Islamic Cooperation (OIC) member Country grouping.
(Source: ITC Middle East Fruits study February 2015).
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The Index is based on a set of nine metrics covering the categories of a country's growth fundamentals, growth
momentum, investment momentum and relative country risk. The index highlighted zero percent relative country
risk for the Omani market according to latest report by Thomson Reuters in partnership with Dinar Standard, an
Islamic markets research & advisory firm. Among the Gulf Cooperation Council (GCC) economies led by UAE are
also on the top 10 list including Qatar and Saudi Arabia.

Statistics released by the National Centre for Statistics and Information (NCSI) on the consumer price index shows
that inflation in Oman rose to 0.4% in January compared to the same period in 2014. However, it decreased to
0.2% compared to December 2014. The January rise has been attributed to increase in prices of all commodity
groups except food and beverage (down 1.44%) and apparel (a fall of 1.18%). Fish, vegetables, and bread and
cereals declined by 8.59%.

The ITC Middle East Fruits study of February 2015 revealed that Omani government has plans to establish three
separate agencies to support farmers of dates, vegetables and fruits as well as livestock. This will be jointly
promoted by the Ministry of Agriculture and Fisheries, in coordination with Oman Food Investment Holding
Company (OFIC) which is being established by the government to invest in food security projects that focus on
import substitution and rural development.

The agency for marketing fruits and vegetables will also have certain social objectives. It will be a commercial
company supported by the government for marketing vegetables and fruits. This will replace the Public Authority
for Marketing Agricultural Produce (PAMAP) which was closed down in the year 2000, making farmers to depend
on markets like Mawaleh for selling their agricultural produce. The plan is to have the company open up
procurement centres in select Wilayats (especially Batinah region) for packing and grading agricultural produce.
This company will also set up required infrastructure – cold storage, warehousing and transport facilities. (Source:
ITC Middle East Fruits study February 2015).

According to Essa Bin Abdullah Al Ghurair, Chairman of Essa Al Ghurair Investment, a new partnership with the aim
of promoting value chain, food processing, and logistics support within a growing multibillion dollar regional food
industry was formed between Sohar Port and Freezone and Essa Al Ghurair Investment at the Dubai World Trade
Centre during Gulfood 2015. With accelerated population growth, this partnership will enhance direct access to
Oman and other key export markets in the GCC, as well as Iran, Pakistan, and East Africa.

Kenyan exports to Oman have been on the increase with 1.7 MT exported in 2006 worth Kshs 304,247 ($ 4,220)
while in 2012, 378.7 MT were exported valued at Kshs 59.3 Million ($701,414). The main product exported to
Oman has been pineapple slices which has experienced massive growth in the six years period followed by cut
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flowers, mangoes and avocado. A substantial proportion of Kenyan exports arrive in Oman as re-exports via the
UAE. (Source: Kenya Horticulture Competitiveness Project (KHP) June 2013)

Ports
Port Sultan Qaboos is the largest port in Muscat. It is a relatively small port with only 9 berths for commercial
operations. According to importers, shipments arriving at Port Sultan Qaboos can be held for a prolonged period
of time, causing spoilage and profit losses. Consequently, importers prefer routing consignments either through
Jebel Ali Port in Dubai or through Oman’s other major ports in Sohar (~140 miles from Muscat) and Salalah (~540
miles from Muscat). Sultan Qaboos has been losing ground to Jebel Ali Port owing to the latter’s quick unloading
time and “flexible” (i.e. not as stringent) inspection requirements for fresh produce. Importers stated that only
carrots and potatoes are imported at Port Sultan Qaboos, while highly perishable products are shipped from
elsewhere (i.e. via Dubai, Port Sohar, Port Salalah) or by air freight.

Mango
In 2011, Oman imported 19,794 MT of guavas, mangoes, and mangosteens, with a value of US$7.7 million.
Mangoes are the dominant fruit traded in this category as importers noted that they primarily handle mangoes
and not guavas or mangosteens. The majority of imports either arrive transshipped from the UAE, or directly from
Pakistan. There are a wide variety of mango varieties available in Muscat, with a large share dominated by Indian
and Pakistani varieties.

According to importers, mango varieties in high demand include Chaunsa, Alphonso, Apple, and Kent. Chaunsa
mangoes are the most popular variety in Pakistan, and are known for sweetness and affordability. Cultivated in
western/central India, Alphonso mangoes are known for their sweet taste and long shelf life. Apple and Kent
mangoes are larger-sized mangoes that contain a high ratio of fruit to seed (Source: Kenya Horticultural
Competitiveness Project, KHP June 2013).

In another study carried out by the ITC in December 2014, India and Pakistan were reported to be supplying this
market with Alphoso mangoes, even though the demand was relatively low. There was no trace of dried mangoes
in the Omani market during the period of the same study.
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Figure 1: Oman imports of Guavas, Mangoes & Mangosteens (fresh/dried)

Suppliers
Pakistan is a key supplier of cheap and affordable mangoes. In early June, when their harvest season commences,
Pakistani mangoes take over the market with affordable and very sweet mango. Importers do complain that
Pakistani mangoes arrive loosely packed in cheap plywood boxes. In general, Pakistani mangoes undercut Indian
mangoes. Later in the season, Pakistani mangoes’ decrease in price based on diminishing quality (i.e. over-mature
fruit) and market saturation.

Indian mangoes are also abundant in Muscat during their production season, which runs from March to June. This
is a time when Kenyan mangoes are off season. Similar to Pakistani mangoes, importers have stated that they do
not like how Indian mangoes are packed in weak cartons and stuffed with shredded paper to prevent bruising.
India’s Alphonso variety has high demand, with one importer noting that in 2012 the price for Alphonso mango
from India was 1.5 OMR (~US$3.90) for 2 kg, but rose to 2 OMR (US$5.20) per 2 kg in 2013 (assuming 12 pieces per
box) based on the supply and demand dynamics.

Yemen is a small time supplier and began exporting mangoes to the market roughly five years ago. Yemen’s season
runs from February to June/July/August. Other small suppliers include Australia (September to February) and Peru
(February to April). (Source: Kenya Horticulture Competitiveness Project, June 2013).
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Seasonality
From spring to late summer (March-August), Muscat is inundated with mangoes from India, Pakistan, and Yemen.
Prices generally decline during this time and rise during the autumn and winter months. Australian and Peruvian
mangoes are imported at high prices during the low season in order to ensure the market has enough supply. The
most likely market window for new entrants to exploit is between September and January, hence Kenyan
exporters could take advantage of this period since it is the peak mango season in Kenya.

Wholesale market
Muscat’s largest wholesale market is situated in the western section of the city in Al Mawaleh. It is a slow market
with very limited infrastructural support such as cold storage. The market only has three cold storage warehouses,
with major distributors renting out space to other importers. Importers suggest that, it is best not to work on
commission, but instead supply a well-packaged product at a set price for a six month period in this market

The majority of the fresh fruit in Al Mawaleh is shipped via truck from Dubai which is perceived as faster and
therefore less risky, owing to quicker unloading times in Dubai and laxer phytosanitary inspections at the border
versus at the Muscat Port. This re-routing through Dubai, instead of Muscat, pushes up wholesale prices with the
increased transit costs. One importer noted that approximately 80 percent of the market’s fresh produce is
imported from Dubai, with lettuce and tomatoes arriving as far away as Syria and Jordan.

One wholesale vendor complained that there is not enough fresh produce supply on the market, leading to general
increases in prices across produce categories. In general, wholesale prices are based on availability and packaging.
For the consumer, there is the perception that a smaller packed item is cheaper, even though a larger quantity
item will have the same price ratio. For instance, a 4 kg packet of mangoes will sell for US$5, but consumers will
more often than not purchase a 1 kg packet for US$2. (Source: Kenya Horticulture Competitiveness study, June
2013).

Retail Market
Muscat’s retail food sector is dominated by India’s Lulu Hypermarkets (four stores), which typically sources their
product via Dubai. France’s Carrefour has two hypermarkets in Muscat and sources from the local market. A
popular smaller supermarket is Al Fair, which operates eight stores throughout Muscat. One importer stated that
they do not like to sell to hypermarkets or hotels since they take up to 90 days to fulfill payment for goods
received. This particular importer only supplies wholesalers or medium-sized supermarkets.

Overall, according to the above study as was conducted by the Kenya Horticultural Competitiveness Project (KHP),
Muscat is a small-volume market that relies heavily on imports. The Country does produce mangoes, onions, sweet
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potatoes, potatoes and carrots, but not in quantities large enough to meet domestic demand. Muscat importers
during the period of study expressed interest in procuring mangoes, pineapples, avocados, carrots, and white
onions. Kenyan exporters could explore opportunities to fill the supply gap of Mangoes during the months of
September to February when the supply from the dominant suppliers (India and Pakistan) is low.

Imported Mango from India as was seen in Muscat

Photo by Fintrac Inc.

The above Picture shows imported mangoes from India at Al Mawaleh wholesale market- Rajapuri variety at the
foreground, Alphonso in the middle and Badami at the Background.
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Imported Mango from Pakistan as was seen in Muscat

Photo by Fintrac Inc.
The above picture shows imported Chaunsa mangoes from Pakistan. One can easily notice the poor packaging, of
wooded crates with no internal protection from bruising.

United Arabs Emirates
The United Arabs Emirates is a rapidly diversifying, highly developed economy. With a population of 5.4 Million,
the UAE is a federation of 7 emirates, each governed by their own Emir or “Prince”. Although Abu Dhabi is the
wealthiest of all the Emirates in terms of natural resources (e.g. gas and petroleum), Dubai is the most rapidly
growing Emirate. With an estimated 2.2 million people of whom 1.75 million, or 80 percent, are foreigners, Dubai
has the most rapidly developing food Industry in the UAE. It is also a major hub where food products are reexported to other Gulf Cooperation Council (GCC) countries.

Kenya has been growing exports to the UAE in the last six years, from 6,848 MT in 2006 valued at Ksh 816.8 million
($11.7Million) to 14,522 MT in 2012 worth Ksh 2,186.6 Million ($25.9Million). The dominant crops in volume in the
six-year-period aggregate are mangoes and avocados taking up an equivalent of 39 percent each on the total
exports. By value the dominant crop is mangoes at 34 percent followed by avocados at 26 percent. (Source: Kenya
Horticultural Competitiveness Project (KHP) June 2013).

Ports
Dubai’s emergence as a regional hub for agriculture products is based on the success of the Port of Jebel Ali and
the adjoining Jebel Ali Free Zone. Located approximately 22 miles southwest of Dubai’s city center, Jebel Ali Port
covers 52 sq. miles and is the largest port among the Gulf States. According to a local freight forwarder, the port
has an annual turnover of approximately 20 million twenty-foot equivalent unit (TEU) containers, of which, 20
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percent is destined for the local markets and 80 percent is transshipped on to Africa or other Middle Eastern
markets.

Containers generally take only 24 hours to be unloaded and processed by customs. Once processed the containers
enter the Jebel Ali Free Zone, an economic free zone that hosts over 6,400 companies and is characterized as the
“leading driver of the burgeoning UAE economy.” The free zone is a city unto itself, with offices, warehouses, cold
storage facilities, residential buildings, hotels, retail shops and even a convention center all located within its
confines. The port and free zone give Dubai a strategic advantage over Muscat and Jeddah in terms of shipping and
handling containers. Muscat, in particular, relies heavily on Dubai to receive shipments of highly perishable fruits
and vegetables.

Mango
The United Nations, Food and Agriculture Organization (FAO) indicates that, from 2007 to 2010, UAE mango
imports averaged approximately 60,000 MT per year. During that period, the top suppliers were, Pakistan and
India with Kenya as a small secondary supplier. Importers in Dubai state that high volumes of mangoes are
transshipped to other Countries in the Middle East.

Figure 2: UAE; Imports of Mangoes
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In another study conducted by the ITC, in December 2014, the supply of the Alphonso mangoes from India was
high with other supplies also coming in from Indonesia which was virtually the sole supplier the previous month
(November, 2014). Indonisian mangoes were very cheap and readily available making it the fruit of choice for Asian
expatriates. However, the Australian R2E2 mango was in high demand from Western and Arab customers but was
in very short supply.

Dried Mango
During the period of the ITC study, available dried mango was only from Thailand and was readily available in the
wholesale market. However, the second study carried out again by ITC in February 2015, established the
availability of dried mangoes from Thailand which was commanding a very high price. However, this time round,
several Countries were found to be supplying this market with fresh mangoes, key among them being Kenya,
Australia, Brazil and Egypt.

Suppliers
Kenya Horticultural Competitiveness Project (KHP June 2013) study confirmed India and Pakistan as the dominant
suppliers to the Dubai market. Chaunsa mangoes, known for their sweetness and affordability were the most
popular variety supplied by Pakistan, India supplies a wider variety of mangoes, including Alphonso, Badami, Kesar,
and Rajapuri. Indian mangoes can take anywhere from three to seven days to arrive, while Pakistani mangoes
typically arrive within four days. Importers noted that Pakistani mangoes are generally cheaper (price gap
unspecified) than their Indian counterparts. Both countries’ supply is highly seasonal.
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Figure 3: Guavas, Mangoes & Mangosteens, fresh/dried: Indian Exports to UAE

According to the above study, importers indicated that Kenya supplies small quantities of Apple and Kent
mangoes, which are varieties with large-sized fruit. According to UN Comtrade and Kenyan National Bureau of
Statistics, Kenyan mango exports to the UAE from 2009 to 2012, increased from 3,570MT to 5,663 MT showing a
59 percent growth. Mangoes from Kenya are mainly transported by air. It was noted that small quantities of
mangoes also arrive by air from West Africa.

Seasonality
The high supply season from India and Pakistan runs from June to August. During this time there is a glut of fresh
mangoes on the market, which pushes down the sales volumes of other fruits owing to the wide and cheap
availability of mangoes. India’s season runs from March to June, with supply to the UAE peaking in May and June.
Pakistan’s season is shorter, and runs from June to August. Supplying during the Indian and Pakistani off-seasons
(i.e. from September to February) present the best opportunity for penetrating the Dubai market. This period
happens to fall in Kenya’s mango season that runs from late September to March hence an export comparative
advantage in this period.
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Table 9: Seasonality of Mango Supply to Dubai
Commodity

Market

Origin

Jan

Mango

Dubai

Pakistan

Mango

Dubai

India

Mango

Dubai

Kenya

Feb

Mar

Apr

May

June

July

Aug

Sep

Fresh produce wholesaler in Al Aweer Market, Dubai (Photo by Fintrac Inc.)

Rajapuri mangoes from India (Photo by Fintrac Inc)
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Oct

Nov

De

Saudi Arabia
Jeddah, the second largest city in Saudi Arabia is known as the Country’s commercial capital and the principal
gateway for the growing number of Muslims who travel from around the world to make the pilgrimage to Mecca.
Unlike Dubai with its modern skyline and rapid mass transit system, Jeddah shows decades of rapid, poorly
managed expansion with unplanned settlements and congested roads. Jeddah has a large expatriate population,
with an estimated population of 3.5 million; 52 percent are Saudi nationals while 48 percent non-Saudi nationals.
Saudi Arabia’s total expatriate population is 7.5 million, or 25 percent of the country’s estimated 30 million
populations.

Kenya Horticultural Competitiveness Project (KHP June 2013) reports that Saudi Arabia’s imports from Kenya grew
at 195 percent in volume and 429 percent in value in the last 6 years. In 2012, Kenya exported 3,558 MT of fresh
produce to Saudi Arabia worth Ksh 602.8 million ($7.1Million). This was predominantly mangoes with 46 percent
of the export volume followed by avocado at 29 percent.

Ports
Jeddah Islamic Seaport, located just west of the City Center, is the Country’s largest commercial port, and as at
2013, handled more than 65 percent of the traffic entering the Saudi Arabia from the sea.

The port has 58 berths. Containers generally clear customs within two to five days, however cargo can take up to
two months before being cleared. Unloading and clearing times can vary with the season. For instance, during the
High Holiday season (e.g. Hajj pilgrimage) containers are released after two to three days, but can take anywhere
from 45 to 60 days during other times of the year. Some importers choose to import via Jebel Ali Port (Dubai)
during the start of a particular commodity’s production season in order to take advantage of Dubai’s reliably quick
unloading times and gain initial market share.

According to a local fresh produce wholesaler during the same study, it costs 1,500 SAR (US$400) to unload a
single container and 700 SAR (US$186) to transport it to the market. The exporter/supplier typically pays for the
insurance for up to 48 hours while the cargo sits in port. After two days, the insurance costs are transferred to the
importer/buyer. An additional storing surcharge of US$200 is paid if the container sits longer than five days in the
port.

Mango
According to the KHP report, in 2011, Saudi Arabia imported 63,497 metric tons (MTs) of guavas, mangoes, and
mangosteens, and had an equivalent import value of US$51.2 million. The same report indicated that the majority
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of these imports were mangoes. Yemen, Pakistan, and Egypt were the top suppliers, with India and Kenya as solid
secondary suppliers.

Table 4: Saudi Arabia: Imports of Guavas, Mangoes $ Mangosteens, (fresh/dried)

Suppliers
The KHP report indicated that Yemen supplies a variety of mangoes including the large Kalb-al-Thour (“Heart of
Ox”) mango, Samaka (“Fish”) mango, Syndery, Alphonso, and Taymore (“Butter”) mango. Yemeni production is
primarily based in the three western provinces (located along the coast of Red Sea) of Hodeida, Hajja, and Taiz.
Due to their close proximity to the Saudi border in the south, Yemeni mangoes only take one to two days to reach
the market in Jeddah. According to importers, the mangoes remain in good condition for three to four days in the
heat, and 15 to 30 days in cold storage. Prices for Yemeni mangoes have two peaks. The first occurs in February
and March when they first hit the Jeddah market due to built-up demand, and once again in June when stocks
begin to run low. The market however considers Yemeni mangoes to be of very low quality.

There were however no Egyptian mangoes in the wholesale market during the study period, and the commodity
was seen only once in the retail market. Like Egyptian mangoes, Kenyan mangoes were only found once during this
study (Long variety, official species not given) in the retail market. An importer stated that his company had
imported Apple and Ngowe mangoes from Kenya, but only by air in order to avoid a potential long waiting time

22

(four to five days) at the Jeddah Islamic Port. The importer also noted that the market does not like Kenyan
mangoes because they are not sweet enough, and prefer Indian/Pakistani mangoes for their sweetness.

Import Requirements
According to importers, customs officials at Jeddah Islamic Port randomly select and test mango shipments for the
mango seed weevil (Sternochetus mangiferae). If the pest is detected inside a seed, the entire consignment is
destroyed. One importer stated that shipments of Kenyan mangoes have been destroyed in the past due to the
mango seed weevil. Importers noted that customs do not test the skin of mangoes for pesticide residues.

Wholesale Market
Jeddah’s largest wholesale market is situated in just north of the city center in Al Safa district. According to an
importer, the Al Safa fresh produce market has a daily turnover of 50 million SAR (~US$13.3 million). Bananas,
apples, and oranges are the fastest growing market segment. A wholesaler noted that, on average, there is a 5
percent to 20 percent mark-up between wholesale and retail prices.

The largest fresh produce importer in Saudi Arabia is Jeddah-based Mohammed Abdallah Sharbatly. Better known
simply as Sharbatly, the company has a 75 percent market share of fresh fruit sold in Saudi Arabia. Sharbatly
specializes in apples, bananas, oranges, and grapes, but are known to import a wide variety of fresh produce from
all over the world including Chile, South Africa, and Egypt. They rarely source from East Africa, due to past quality
related issues from the region. Accordingly, they import mangoes and avocadoes from Kenya on a consignment
basis. Sharbatly representatives also stated that during their high production season consumers switch to
consuming cheaper locally produced stone fruit and watermelons as opposed to purchasing higher priced
imported fruit (e.g. pineapples, mangoes). The majority of the Jeddah population is however relatively poor, and
often substitute expensive fruit such as pineapples, with local fruits.

Retail Markets
Jeddah has numerous retail markets including Danube, Mar Haba, Al Raya, and Goodies supermarkets, as well as
Super Panda hypermarket. In 2010 and 2011, Carrefour hypermarkets were sold to a Saudi prince and rebranded
as Super Panda. Initial steps are being made to build Super Panda’s own distribution network (by passing Al Safa
market). Goodies is a high-end supermarket, with nearly all of their fresh produce arriving by air from Lebanon. It
has two locations in Jeddah, and one being proposed for Riyadh.

Seasonality
The KHP report, indicate that there is an adequate supply of mango on the market from February to August, during
which time Yemen, Pakistan, and India have their peak production season. The Yemeni mango season runs from
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February to August, with an oversupply of multiple varieties during June. The Pakistani season is much shorter,
running only from June to August, but they saturate the market and drive prices down once they arrive. The Indian
production season runs from March to June. For new entrants to compete, it is best to supply the market from
September to January or during the off-season of Jeddah’s regular top suppliers.

Table 10: Seasonality of Mango Supply to Dubai
Commodity

Market

Origin

Mango

Saudi

Yemenn

Jan

Feb

Mar

Apr

May

June

July

Aug

Sep

Oct

Nov

De

Arabia
Mango

Dubai

Pakistan

Mango

Oman

India

Regional market Opportunities
The regional market presents another opportunity for Kenya mango growers. For instance, Tanzanian market is key
as it is the second export market for Kenyan mangoes after the Middle East Countries. Tanzania imports about
3,500 tons of mangoes from Kenya annually mainly before and after the Tanzania production period (Source:
USAID 2010, Market Opportunities for mango growers).

Mango wholesalers in Temeke Market, Dar es Salaam- Ngowe variety from Kenya’s Coastal region was the most
visible.

A visit during the study period to Tanzanias main fresh produce markets of Kariokor, Temeke and Mahakama Ya
th

th

Ndizi between the 27 and 29 of May confirmed that indeed Kenyan mangoes especially of the Ngowe variety
dominate these markets. Since these are wholesale markets, retailers buy a set of 10 mangoes at Tanzanian
Shillings 5000 which translates into Kenya Shillings 25 per each fruit. Besides Tanzania, Kenya is also known to
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export mangoes to Uganda and Rwanda. The logistics of exporting to the regional markets are not as stringent as
the European Union or even to a smaller extent the Middle East markets.

Table 11: Import Volumes of Kenyan mangoes in selected markets
Mango

Target

Country

Kenyan

and

Main

Imports Volumes &

Competitors:

Growth

Share, CIF ($/MT)

Rate

(K

Market Entry Success Factors

Market

MTs; %)
Oman

Pakistan: 43% $303



Logistics

21 MT

UAE: 32% $690



Price competitiveness with Pakistan

7%

Kenya: 0.6% $1,020



Must differentiate by varieties in the
market place



Marketing and promotion

UAE

India: 58% $697



Logistics

97MT

Pakistan: 26% $360



Price competitiveness with Pakistan

8%

Kenya: 6% $1,568



Must differentiate by varieties in the
market place



Marketing and Promotion

Uganda

Kenya: 90% $69



Marketing and Promotion

1.3MT

India: 10% $2,000



Improved packaging options



Regional export coordination

75%
Tanzania

Kenya 98% $29



Marketing and Promotion

4MT

India 1% $500



Improved packaging options



Regional export coordination

23%

Please Note: The above data is based on air freight. See freight is cheaper at the rate of $800 per 20
ft container which carries 1000 cartons ( Source: National Mango Board-USA)
Source: Kenya Horticulture Competitiveness Project (KHCP) January, 2015

2.3

Import duties

The Gulf Cooperation Council
Import duty and taxes vary depending on the market and the amount of goods exported to any destination. For
fresh and processed mangoes from Kenya entering the Middle East, like any other commodity, the valuation
method is CIF ( Cost, Insurance and Freight ), which means that the import duty and taxes payable are calculated
on the complete shipping value, which includes the cost of the imported goods, the cost of freight, and the cost of
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insurance. No additional taxes or fees are levied on imports. However, imports with a CIF value up to AED1000 are
exempt from duty.

On a broader scale, the UAE is a member state of the Gulf Cooperation Council (GCC) which was formed in 1981 as
a political and economic union of the Arab States of the Persian Gulf: Bahrain, Kuwait, Oman, Qatar, Saudi Arabia
and the United Arab Emirates. Among several areas of integration, an important part is the economic integration
which relates to developing a customs union, a common market, development integration, and the economic and
monetary union. A customs union was agreed to launch in 2003. However, actual implementation has been
delayed and only a few of the customs union principles are currently applied. Currently a common customs tariff
does exist, however there is no free trade of goods among GCC states.
(Source: http://www.dutycalculator.com/country-guides/information-on-Gulf-Cooperation-Council/)

The European Union
A common market for fruit and vegetables has been a feature of the EU Common Agricultural Policy for several
decades. For the importer of horticultural products, the key elements of EU policy which are of importance include
common marketing standards for a wide range of products; seasonal import tariffs; entry prices for key products,
the provision for "special safeguards" and sanitary and phytosanitary (SPS) measures.
Most fruit and vegetables from non-EU sources enter the EU through its main commercial seaports: Rotterdam,
Amsterdam, Hamburg, Bremerhavn, and Marseille. Only a small fraction of fresh produce enters the EU by road or
through airports. All these are subjected to MRL testing before entry. MRLs are set for all pesticides applied to
each individual crop or group of crops in accordance with good agricultural practice (GAP), taking into account the
toxicity of the active ingredient (AI), and its effect on human and animal health and the environment.

Common marketing standards
EU marketing standards are regulations that lay down definitions of products, also referred to as ‘product
identities’, minimum product standards, production methods, product categories, and labelling requirements for a
significant number of agricultural products and some processed foods. Marketing standards are in operation for a
wide range of fresh horticultural produce. The standards apply at all stages of distribution, and include imports and
exports. They apply to over 40 products in the fruit, vegetables, salads, non edibles (cut flowers, foliage, flowering
bulbs) and nuts categories. The standards apply to products produced within the EU, so tropical fruits and exotic
vegetables, for example, are excluded. Produce exported from a non EU origin must meet the standards applied to
domestic produce, in respect of quality, packaging and labelling. Products that meet the required marketing
standards are issued with a conformity certificate; those failing to meet the standards are refused entry. Some
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countries are able to carry out their own conformity checks. Only two of these, Morocco and South Africa, are non
European.

Import tariffs, entry prices and special safeguard measures
The EU's highly complex import tariff regime aims to protect domestic production of fruit and vegetables during
the growing season. For this reason, the regime's key features are as follows: (i) relatively low tariffs on imports of
tropical fruit, for example 5.8 percent on pineapples and 0 percent on papayas and mangoes; (ii) differentiated
tariffs for temperate and semi-tropical fruits, so that tariffs are higher during the season for European producers
and lower out-of-season; and (iii) generally higher overall tariffs for vegetables, with no seasonal differentiation.

The United States
The United States employs a mix of specific and ad-valorem tariffs on fruits, vegetables and cut flowers. In
common with the EU, it has tiered (seasonal) tariffs for a wide range of fruits and vegetables. For example, the inseason tariff on asparagus, which applies for ten months of the year, is 21.3 percent. Similarly high tariffs are
levied on cantaloupes (29.8 percent) for imports made outside a six week time window. A single, year-round
import tariff of 6.4 percent applies for most cut flowers. Medicinal herbs and other related products generally
enter duty free. The same principle is applied on imports of fresh and processed mangoes. Source:
http://www.fao.org/docrep/007/y5445e/y5445e0d.htm

ASIA (The Japanese Market)
Japan offers relatively few tariff concessions to developing countries under its GSP system. For the most part, GSP
rates and MFN rates are the same. It does apply reduced GSP rates on imports of mangoes, lychee, passion fruit,
rambutan and guavas, and on some very specific fresh and dried vegetable products. Duty free status is afforded
to LDCs for certain products, principally tropical fruits, dried vegetables, cut flowers, medicinal herbs and ginger.
Where importing countries operate tiered (seasonal) tariff systems, the margin of preference for GSP and LDC
countries tends to exist only during the out-of-season (low tariff) period. (Source EU Taxation and Customs Union,
TARIC database; Official Journal of the European Communities)
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2.4

Future markets

Fresh Mangoes
There exists huge potential for Kenyan fresh and processed mangoes in the regional and international markets.
Fresh mangoes from Kenya can be seen in plenty in the various markets in Dar es Salaam Tanzania especially the
Ngowe variety.

From a study done by USAID, Tanzania imports about 3500MT of mangoes from Kenya annually. These mangoes
end up in the ,main fresh produce markets of Kariokor, Mahakama ya Ndizi and Temeke from where a bunch of 10
mangoes go for Tanzanian Shillings 5,000 which translates into Kshs 25 per mango. This is a fairly good price even
by Kenyan Standards since locally, the brokers buy mangoes from farmers from as little as Kshs 5 per piece.

Similarly, brokers from Kenya have also been known to pack mangoes in trucks and transport them across to
Uganda from where they supply various markets at wholesale prices.. Burundi and Rwanda are also important
destinations for Kenyan mangoes even though no research has been done to quantify the figures. The above
notwithstanding, the most promising future market for fresh mangoes from Kenya remains the Middlea East
countries of Saudi Arabia, Qatar, Oman and the United Arabs Emirates,

Processed Mangoes
In 2012, Kenya exported 14.6 tons of processed fruits including mango, pineapple, and passion fruit, among others,
with a value of $18.4 million. In 2013, this amount doubled with a volume of 30.3 tons and a value of $36.0 million.
The Gulf states are still the leading importers of mango fruits and mango pulp for which they are tied to the Asian
supplying Countries of India and Pakistan amongst others. These Countries are followed by USA, China, Europe, UK
and Japan (Source; Grow Africa). They form therefore, the biggest future markets for processed mangoes with the
exception of USA due to logistical challenges of supply the long distance via the Atlantic ocean by sea or even by
air from Kenya.
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3. MANGO PROCESSING
Mango processing in Kenya has not expanded. The National mango conference that was held in Nairobi in the year
2010 affirmed that less than one percent of the mangoes produced in Kenya were processed at that time. This is
however likely to change significantly since most mango producing Counties in Kenya have plans of establishing
mango processing facilities that will do both pulp and juices for domestic as well as export markets.

Most significantly, the Counties at the Coast that includes, Kwale, Kilifi, Tana River, and Lamu are at an advanced
stage of setting up mango processing facilities. Similarly, the Ministry of Industrialization through the various state
agencies that include the Kerio Valley Development Authority (KVDA), the Lake Basin Development Authority
(LBDA) are currently promoting the mango value chain and have plans to set up processing facilities. It is indeed
only the Coastal Development Authority (CDA) that has a mango juice processing plant in Hola, Tana River County.

a)

The Role of the Counties

As indicated above, most mango producing counties of Eastern and Coastal regions have plans of setting up mango
processing facilities either for juice, pulp, dried or powdered forms of mangoes. According to Lamu County
Development Profile, 2013, the County Government plans to establish a fruit processing factory with a capacity of
at least 20,000 tons per year to be located in the Lamu Special Economic Zone. The supply of fruits including
mangoes is expected to come from Lamu itself, Tana River, and Kilifi Counties. These will include mangoes, citrus,
tomatoes and passion fruits. The same applies to the adjacent Counties of Tana River, Kilifi and Kwale.

In Siaya, County, a World Bank funded fruit processing factory that was meant to process passion fruit has not
been commissioned to date for lack of raw materials. This facility is also capable of processing mangoes and other
fruits.

Kitui County, which produces almost 61% of all mangoes produced in the Eastern region has plans of setting up
mango processing plant. Already, NETFUNDS a semi-autonomous institution under the Ministry or Environment,
Water and Natural Resources of Kenya is working with farmers in Kitui to produce mango powder which is derived
from dried mangoes. This project has already drawn the attention of Delmonte, a multinational fruit processing
company with its origin in Italy but with a global footprint.

b) The Role of Private Sector
A number of companies have invested in mango processing in Kenya. These include giants like Delmonte, Milly
Fruits, Premier Foods, Sunny Mango processors and Kevian Limited amongst others. Of these Kevian, Sunny and
Milly Fruits do their pulp for internal use but also sell to the processing facilities like Coca-Cola and Delmonte.
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Selling to Coca-Cola however, requires ISO certification which Milly Fruits is about to acquire after which it will be
able to access this market. The processors who focus mainly on mango pulp in Kenya are All fruits in Mombasa
which is located at the EPZ, Malindi Natural Juice Processors Limited based in Malindi and Organic Mango
Processors also in Malindi.

c)

The Role of the Government

The Ministry of Industrialization and Enterprise Development through the various parastatals also have plans or
have invested in mango processing. The Coast Development Authority (CDA) has a plant in Hola, Tana River County
that processes mango juice, honey and mineral water for the domestic market. The Kerio Valley Development
Authority (KVDA) plans to set up a mango processing plant in Tot, Elgeyo Marakwet County. This factory will get
mango supplies from the neighbouring Counties of West Pokot, Baringo, Samburu, Turkana and Nakuru. Similarly,
the Lake Basin Development Authority has also been promoting mango growing in Nyanza Region with the aim of
setting up a processing facility in future.

The above interventions, coupled with strategies to ensure non traditional mango growing areas of Kenya embark
on introducing mangoes will increase the mango production volumes as well as the percentage of processed
mangoes for both the local and international markets. The percentage loss as a result of poor post harvest
handling which XcomAfrica estimates at 45% will also be reduced significantly.

3.1

Types of products

The main products that are derived from processed mangoes are pulp, juice, dried mangoes and mango
concentrates. However mangoes can also be processed into dried forms and other such products as concentrates,
powdered mangoes, mango slices and dices as well as mango syrup amongst others. Other fast moving byproducts of mangoes also command a very high market share within the industry. These products include mango
jam, mango chutney, mango sauce and mango pickle which are very common in both the domestic and
international markets as can be seen below.

Source: ITC
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Below are some of the products that can be produced from mangoes:
a)

Mango Pulp

Kenya’s Ngowe is the best local variety that is used for pulp processing. The Ngowe mangoes have great aroma,
right sweetness and high pulp content that makes it best for use in the food processing industry for making mango
juice, nectors, mango based drinks, jams, fruit cheese, mango ice-cream, dessert, puddings, bakery fillings, baby
foods, flavours, yoghurt and confetionery.

In India, the Totapuri variety is an important commercial variety of mango that is grown widely along with
Alphonso and Kesar in Southern states of India. This variety of mango is easily identifiable with its oblong shape
and beak shaped tip akin to the Ngowe variety in Kenya which is mostly grown at the Coast of Kenya. The pulp is
manufactured from thoroughly sorted and quality Totapuri mangoes.

The consistency of Tatapuri mangoes makes them best for juice manufactures who use it in the juice blending
process. In addition, high quality processed mango pulp and puree concentrate is also used in the making of
toppings and fillings in fruit breads, baby foods, cakes, tarts, muffins, pie-fillings, fruit bars, confectionery,
milkshakes, ice-creams, yoghurts, desserts, cereals, jams, squashes and other beverages. The sweet and tart
flavour of Totapuri mango pulp, to an extent is comparable to ripe Alphonso and is free from any cooked or offflavour of any kind.

To get the best quality pulp, selected variety of fully matured Totapuri mangoes, which are free from any genetic
modification are harvested and swiftly transported to the processing units. The mangoes are then inspected,
washed, blanched, pulped, deseeded and processed. They are hygienically processed to produce a bright yellow
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natural pulp that has wholesome characteristic flavour of Totapuri ,mango. The pulp under sterile condition is
packed into aseptic packaging with a shelf life of 24 months

Puree Concentrates

Grown in many parts of Southern India, concentrate of these mangoes is extracted by commercial processing that
involves washing, peeling, slicing and extraction of pulp, heating, cooling, and finally packing the pulp into aseptic
cans under strict hygienic conditions. Mango puree concentrate is gaining popularity at global level as it can be
incorporated into many products like juices, drinks, jams, fruit cheese, puddings, bakery fillings, ice creams and
yoghurt. The powerful mango puree concentrate make it an essential part of many food items.

b) Dried Mangoes
In Kenya, dried mango is not done in big quantities despite the increasing demand from the international market.
The main players include small processors like Gikundu Quality Mangoes and Azuri Health Limited.
Mango is a highly perishable commodity and therefore investing in dried mango processing could help in reducing
the loss that is associated with glut during peak seasons.

Photo courtesy of ITC

The NetFund approach that is meant to convert dried mangoes into poweder form is also another good
intervention that will create value and preserve mangoes for a long time especially for purposes of juice
production during periods of scarcity. This will also prevent the smallholder farmers from selling their mangoes at
throw away prices at times of glut thereby assuring them of a steady price.
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According to NetFund the mango powder is rich in iron, vitamin A and E and helps combat acidity and improves
digestion. The advantage of mango powder is that it can be used in many different ways including direct
consumption, or used as spice in salads, cereals and toast. The powder can be mixed with other kinds of flour and
used for baking bread, making chapattis, and scones popularly called ‘mandazis’ in local parlance. In this sense it
contributes to reinforcing food security in the arid and semi-arid lands and enhancing the nutrition value of the
local staple food, which is mainly based on corn.

3.2

Processing facilities

Mango processing facilities range from small semi automatic machines to more complex commercial types that are
used by big corporations. For a food processing plant to be profitable and have efficient use of its facilities, it has to
operate at full capacity. Usually though, the operation of a processing plant is limited for only a few months,
because supply of fresh mangoes is insufficient during the off-season. Thus, a plant’s operation needs to be
programmed to assure a sustained supply of processed mango products in various forms at affordable prices.

During the peak of harvest season, the main products are fresh-mango-for-export, mango puree, mango scoops,
and mango fruit. For the rest of the year when mango is not in season, the main products are mango nectar, using
the mango puree. Other possible products are instant mango juice powder and mango sauce. For a food
processing plant to be profitable and have efficient use of its facilities, it has to operate at full capacity. Usually
though, the operation of a processing plant is limited from three to four months per year only, because supply of
fresh mangoes is insufficient during the off-season. Thus, a plant’s operation needs to be programmed to assure a
sustained supply of processed mango products in various forms at affordable prices. Below is a complete line that
shows the processing facilities in a mango processing plant.

A drawing of a mango processing plant (Source: www.mango.org)
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The Mango Destoner

Mango is fed to the mango destoner, for the removal of stones and peels by a suitable sieve. The design of the
destoner grants the best quality and the highest puree yields. This process however is mainly for big corporations
since small and medium enterprises can perform this operation manually as shown below.

Workers in a processing plant peeling off and destoning mangoes in an SME set up.
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Mango destoner internal view (Source: http://www.berttizzi.it)

After destoning, mango puree is fed by mono type pump with hopper to the pulper/refiner Supercreamer for their
refining as shown below

Supper creamer
The super creamer is used to refine the product in order to remove all inedible parts such as stems, seeds and
other foreign bodies. In order to have drinkable nectar from mango puree, a dilution with water and sugar is
required.

The mango puree is alternatively fed in the two mixing tanks where sugar, previously weighed is manually added.
The juice is sent to the integrated Deareator/Homogenizer/Pasteurizer group.
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Integrated treatment group
The integrated group performs three different operations:


Deaeration to reduce possible air oxidation of the juice



Homogenizing in order to deeply mixing the ingredients and to avoid the phase separation during the
shelf live by means of the homogenizer



Pasteurizing to increase the juice shelf life

Work ongoing in one of the mango processing plant that was visited during the time of the study
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3.3

The export markets

As one of the key mango producing Countries in the world, Kenya stands to gain by diversifying its mango export
portfolio to cover fresh as well as processed mango products. As a commodity, mango has been a success story
due to local and regional demands. Despite the increase in volume over the last five years, margins have however
come down sharply in recent years with a strong downward trend in prices .

At the world stage, mango production has expanded at an annual rate of 5% in the last decade, while Kenya’s
production has been growing at an average of 13.3%. At the same time, global export growth has increased by an
impressive 12 per annum between 2006 and 2010. In 2010, world mango trade reached $ 942 million, up from $
591 million traded in 2006, an impressive 59 % growth in value. Source: Mango Commodity Business Plan 20122022.

Figure 5: Leading Mango Producers in the World

Source: Kenya Investment Authority 2012. Figures in “000”
th

A report by Kenya Investment Authority (2012) indicates that Kenya is the 8 largest mango producer in the World
with a record production of approximately 554,000 MT. However, high post harvest losses, estimated at 40
percent of production, continues to weigh down the volume of produce available for processing and export
markets. At the same time, the proportion of export grade fruit is still inadequate to fully supply exporter
requirements, which together with increases in transport and packaging costs, has reduced export margins.

Internationally, global imports of mangoes stood at 1,37 million tons in 2010 and increased more than 50 %
between 2006 and 2010. The USA has been the most important mango importer worldwide, followed by China (
including Hong Kong ) and the Netherlands. The United States and European Union together accounted for 75
percent of world mango imports. Close to 90 % of Dutch imports are re-exported to Northern European
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destinations ( Germany being the most notable market ) as fresh or processed and mixed into products ( USAID
2010 ). The table 15 below shows the trend in the global demand for mangoes.

Table 12 : Top ten global mango importing countries ( in tons ) fresh and dried
Importing

Exported Value

Exported Value

Exported Value

Exported Value

Exported Value

Country

2009

2010

2011

2012

2013

United States of

301,527

345,355

401,976

424,962

501,254

China

152,789

154,585

154,828

206,888

245,071

Netherlands

159,200

188,868

196,887

205,732

243,000

Germany

70,734

88,036

119,724

102,045

127,895

UK

77,854

74,635

89,731

96,772

106,161

Canada

55,887

62,875

69,624

82,698

92,486

Vietnam

22,578

20,643

15,414

30,575

83,537

France

55,557

60,296

72,286

75,684

80,604

UAE

51,193

62,152

63,564

58,427

68,105

Saudi Arabia

26,856

48,766

51,258

56030

59,716

America

List of the ten main mango importers. ( 1000 USD ). ITC – trade map : Product : 080450 Guavas, mangoes and
mangosteens, fresh or dried.

a)

The market for Mango Pulp

With increase in production, there is need to channel excess mangoes to the processing industries particularly the
lower grades that do not meet the export standards as domestic consumption alone will not absorb the excess
mangoes either in fresh or processed forms. Of the above importing Countries, major opportunity for Kenya lies in
the Middle East due to its proximity and less regulatory requirements. The EU market for mango pulp, however, is
only 4.7% of world exports, probably because mango is not a traditional juice in Europe.

Most Kenyan companies that produce pulp however sell mostly within the region. Inyange Dairies in Rwanda is
one important market for most Kenyan mango pulp producing companies. However, the African market faces very
stiff competition from Indian suppliers who are able to supply at very low prices. This, does not impact on the local
processors since the local pulp drawn from the Ngowe variety is of very high quality and fetches very high prices at
the international market.
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Due to this, All-Fruits (based at the EPZ Mombasa) is able to sell 80% of its products to the international market.
Locally, they sell to Delmonte, Coca-Cola and the Coast Development Authority (CDA) plant in Hola, Tana River
County.

Milly Fruits, also a major pulp and mango juice processor, supplies pulp to Delmonte and Primier Food Industries
Limited amongst others. The company has set in motion the processes towards ISO certification in order to be able
to supply Coca-Cola and the international market. Another company, Sunny Processors Limited based in Ruiru,
Kiambu, produces pulp which is supplied to North America, South East Asia, Africa and Middle East Countries. The
above scenario is a firm indicator that the quality of mango pulp from Kenya is very high and is able to compete
favourably with other more prominent suppliers from India and Pakistan. Kenya should therefore consolidate
these gains to prevent the importation of cheap pulp from India in order to supply the major juice processing
companies locally, and regionally through its local manufacturers. This will boost the market of natural juice locally
and increase the income of mall holder farmers whose fruits currently go to waste or are bought at very low prices.

Within the East African community, there exists increasing demand for pulp especially from Tanzania, whose main
juice processors, the Bakhresa Food Products Limited (Juice Division) increased its capacity from a daily output of
165MT per day in 2011 to its present capacity of 227MT per day. The international demand for mango pulp has
also grown as can be seen in the table 16.

Table 13: Global Demand for Mango Pulp/Concentrate, 2003 and 2008
*

(Tons)

2003 demand

% of world

Growth rate

2008 demand

Middle East

69,364

25.1

0

69,400

South East Asia

56,825

20.56

12

84,520

North America

39,301

14.22

8

55,000

South Asia

38,004

13.75

15

66,500

Africa

30,913

11.19

12

49,500

South America

21,724

7.86

10

32,600

EU

12,975

4.7

5

16,200

Oceania

2,353

0.85

5

3,000

Far East

2,157

0.78

5

2,700

Europe (Non-EU)

1,394

0.5

5

1,800

Central America

1,234

0.45

10

1,800

Total

276,310

100

8**

383,020

*

(Source: PAMCO 2008, Pakistan Estimated)
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This growing demand of mango pulp internationally is an opportunity for investors both local and international to
invest in the mango Sub-Sector to help scale up the production of mango in Kenya. This is reinforced by the fact
that Kenya is a major producer of the Ngowe variety which processors agree give very high quality pulp that outcompetes even the big players like India and Pakistan.

b) The market for Dried Mangoes
The middle East region has a total of 13 Countries with a population of 290 million inhabitants ( Arnoldus 2011:35).
Of these Countries, the population of the United Arab Emirates and Saudi Arabia have the highest purchasing
power. These Countries however have solid linkages with the Eastern Asian Countries especially the Indian
merchants. This is further boosted by the logistics of penetrating this market from India due to low transport costs.

In this market, dried mango has to compete with dates, figs and rasins which are traditional dried fruits of this
region (ITC: The Road Map for Developing & Strengthening the Kenyan Processed Mango Sector). In Saudi Arabia,
mango was the most expensive dried fruit in 2010; it was also the one with the smallest market share. Barely 9
tons were imported in the UAE at a price close to $1000 per tone.

The United States, is the third biggest importer of dried fruits in the world, after the United Kingdom and Germany.
Like in Europe, dried mango is a niche product, without any specific category in the statistics except for products
imported from India and Thailand. So, it is hard to estimate the volume of this market. Nevertheless prices for
dried mango from Thailand are the highest, only affordable to consumers with the higher purchasing power. The
volumes imported from India and Thailand were about 800 tons of mango in 2010, only 5% of the total imports of
apricots in volume (Source: ITC; Road Map for Developing & Strengthening The Kenyan Processed Mango Sector)

A number of interventions in Kenya targeting the dried mango export market are still at infancy. The local market
though small attracts very high prices. The major hotels buy dried mangoes from suppliers at Kshs 800 per Kg +
VAT translating into $ 8 per Kg + VAT (Source: Tribe Hotel, Kenya June 2015).

In terms of export market, the biggest challenge is in meeting the huge quantities that the suppliers keep asking
for. For example, the annual dried market in Europe is estimated at an amount of 871,000 tons. Rasins represent
50% of the commercial volume. The market for dried mangoes in Europe is relatively low compared to fresh fruits.
Consumption in Europe stands at about 3,000 tons (Source: Strategic Policy Document of the mango value chain in
the ECOWAS). This figure represents about 1% of the total demand for dried fruits in Europe.

Dried mango is a relatively new product in European market and consumers are slowly getting used to the taste
and the texture as fresh mango is increasingly more popular. Volumes are extremely low as compared to the
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volumes of raisins. There are no specific data on imports of dried mango from Africa although South Africa, Burkina
Faso, Mali and Ghana are suppliers.

Table 14: Imports of dried fruits in Europe 2010
Country

Code

Product

$/tons

Volumes

Value ($1000)

EU(27)ex.int

269

Apricots, dry

4,028

39,434

158,841

EU(27)ex.int

269

Dates

2,627

71,486

187,779

EU(27)ex.int

269

Figs dried

3,724

28,674

106,787

EU(27)ex.int

269

Fruit, dried nes

4,218

30,083

126,896

EU(27)ex.int

269

2,487

57,079

141,938

EU(27)ex.int

269

2,016

339,415

684,108

Netherlands

08045030

2,232

297

663

United kingdom

08045030

1,630

32.5

53

United kingdom

08045020002

7,714

3.5

27

Plums dried
(prunes)
Raisins
Dried mango
slices (India)
Dried mango
slices (India)
Dried Mango
(Thailand)

(Source: FAOSTAT and ITC Trade Map)

In the past, much of the products marketed on the European market were of low moisture content of 12-13%
which is easier to transport and preserve, especially when produced in Africa. These products are often hard to
chew and less appealing to the consumers. Products of higher humidity content (17-18%) have a more juicy
texture and are much more appreciated on the market. The drying process and packaging requires more attention
and the product is more easily preserved with SO2. (Source: Road Map for Developing & Strengthening The Kenyan
Processed Mango Sector)

Colour, texture and a characteristic mango taste are appreciated by European consumers. SO 2 is often used to
preserve conventional products. For organic products, nitrogen packaging is a good option for a quality product.
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Table 15: Dried mango Specifications in the UK Market (Source: CBI 2012)
Specifications
Form of Sale

Brief Description
Retail (as a snack, sometimes in a dried fruit mix), wholesale, or food industry.
Industrial selling or wholesale: vacuum packed 0.5-5kg, bulk 12-15kg; or variable

Weight classes per portion

depending on the request of the customer. This is usually some kind of plastic bag
in a carton box. Retail: Between 100 and 250 grams depending on the packaging.
Direct sale or wholesale: vacuum packed 0.5-5kg, bulk 12-15kg; or variable

Net weight

depending on the request of customer. Retail between 100 and 250 gram
depending on the packaging.

Labelling

Packaging
Form and Packaging

Brand; ingredients; weight, certification, logo, if applicable; nutrition value
(optional).
Plastic bag or pouch. SO2 and nitrogen and cold chain can impact significantly the
preservation of the product especially when transport time is long.
In slices or chunks.

Dried grapes, prunes, dates and figs are popular dried fruits among European consumers. Dried mango, on the
contrary, is commonly not used as a separate snack for consumers. Value can be added by manufactures by using
dried mango in combination with other products. These could make these products more attractive and more
exclusive. The United Kingdom could be an interesting market for dried mango as it has substantial ethnic minority
that is familiar with dried mango as an ingredient of cooking (CBI 2012). The most important migrant groups
accustomed to mango products originate from India, Pakistan, Bangladesh, South Africa, Nigeria and Kenya,
together accounting for a quarter of all the foreign born residents in UK in 2012 (Source migrant observatory
2013).
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3.4

Future markets

Future markets for processed mangoes lies in the middle East, North America and Europe and Africa itself.

Table 16: The European Dried Mango market (snack consumption)
Country

Estimation of total market (tons

Estimation of Fairtrade and Organic

per year)

Market (tons per year)

United Kingdom

1200-2000

120-400

200-350

20-70

10-20

1-4

Germany

50-100

5-20

France

50-100

5-20

Netherlands

35-100

3,5-20

Belgium

20-50

2-10

Denmark

15-30

1,5-6

Sweden

15-30

1,5-6

Italy

20-25

2-7

Ireland

15-30

1,5-6

1630-2845

163-569

Switzerland
Austria

Total
Source: Arnoldus 2011:29

Fruit snacks are increasingly positioned as a healthy alternative to conventional snacks or confectionery, or used to
bring interest and variety to the health food market. An average of 20 percent of all meals during a day consists of
snacks. Therefore, healthier snacks could be an interesting marketing point for food companies and manufacturers
for national, regional and international markets.

Most of the dried mango is used in muesli. Each box of muesli contains 20-40% of dried fruits, seeds and nuts of
which most of these are almonds and raisins. Dried mango consists between 2.5-5% of the total volume. It is
allowed to have less than 5% of ingredients that are non-certified in organic muesli. Therefore, it could very well
be that conventional dried mango is used in an organic muesli mix.

Looking at the data from the above table, Kenya should focus its attention to these Countries as they form the
biggest market for dried mangoes in terms of volume and Value. The biggest problem as indicated above is getting
the required volumes for these markets. There is also the lack of appropriate technology that is financially
accessible to the SMEs most of which cannot even afford the cost of pesticides to control the mango weevil and
other pests and diseases associated with the crop.
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Africa Green Energy Limited (AFGEN) has invested in a simple technology that goes for around $ 16,500
specifically for drying of Fresh fruits and Vegetables but this is still beyond the reach of many SMEs. Sample trials
of dried mangoes that were done using this equipment in September 2014 were sent to Germany and Australia for
market testing and achieved overwhelming reception. According to AFGEN, this machine is capable of producing
350 Kg of dried mangoes per day. This volume is way above what currently can be achieved from sun drying as well
as solar drying and could perhaps help bridge the gap of sustaining markets with huge requirements like the
European Union.

Due to limited quantities of dried mangoes available in the local market, Kenya and other East African Countries
have had to import dried mangoes to satisfy the local market requirements. The table below shows, in value and
volume terms, the imports of fresh and dried mangoes, mangosteens guavas by East African Countries.

Table 17: Imports in Value ( USD 1000 ).
Countries

2007

2008

2009

2010

2011

Djibouti

374

374

435

473

645

Tanzania

0

80

606

65

162

Zimbabwe

0

23

13

36

75

Somalia

8

8

8

53

19

Seychelles

0

0

0

53

15

Uganda

10

10

9

7

8

Kenya

0

1

1

2

2

Malawi

0

0

2

15

2

Ethiopia

0

0

3

0

0

Rwanda

0

0

0

0

0

Zambia

0

0

0

0

0

Eastern Africa +

392

496

1,077

704

928

( Total )
Source: Tanzania Mango Road Map

From the above, it is clear that imported volumes of mangoes, mangosteens and guavas have been multiplied by
almost 5 in the years between 2007 and 2011 and 2.5 times in value. Djibouti and Tanzania stand out as prime
markets for dried mangoes in the region and Kenyan producers should consider consolidating and exporting their
dried mango products to these regional markets as it also focuses on other international markets.

44

4. PACKAGING, MARKETING AND LABELLING
The main and most obvious function of packaging is to contain and protect its contents; but packaging also plays
an increasingly important role in marketing, displaying and selling produce. In this context, packaging is referred to
as a "hidden persuader", something which motivates the consumer to buy a product.

In addition, packaging must fulfill a logistical function, and contribute to the maximization of unit loads (e.g.
pallets) and the optimum use of containers, ships, aircraft, trucks, trains, etc. Package design must not obstruct
handling in any way. The use of attractively designed, correctly labeled, durable boxes that correspond to
measurement requirements characterizes the professional exporter who is familiar with target market
requirements. It is necessary that boxes correspond to the correctly calculated weight of fruit, providing for an
additional 2-5% above the net weight given on the box; this is in order to compensate for loss of weight due to
natural processes during transportation, warehousing and sale. Source: ITC- PackiT Modules: Packaging for Fresh
Fruits and Vegetables.

Packing is very important and sturdy cartons are needed to ensure product quality. Mangoes from Australia for
instance are packed in strong cardboard cartons, while India uses a type of particle board material and stuffs the
cartons with shredded paper. The United Arabs Emirates market however prefers trays over this paper stuffing.

4.1

Packaging standards and specification

The most effective rationalization can be achieved by using a single type of box of set base dimensions for as large
a variety of products as possible, changing only the height as required by the product. This renders packaging costeffective and more efficient. Today's free market economies increasingly encourage diverse sources of supply and
provide opportunities for expanding markets. On the technology side, fair competition needs to be based on
identifiable, clearly-defined common references that are recognised from one country to the next, and from one
region to another. An industry-wide, internationally-recognised standard, developed by consensus among trading
partners, serves as the language of trade.

To reduce the number of different box sizes used in industry for packaging fruit and vegetables, the International
Standardisation Organisation (ISO) has introduced the "ISO module" (ISO Standard 33943). The ISO module is
intended for universal implementation as a standard for fruit and vegetables packaging. It has a base measure of
60 x 40cm and allows for further division into two sub-sizes of 40 x 30cm and 30 x 20cm.
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The ISO module:

Source: ITC PackIT Module – Packaging for Fresh Fruits and Vegetables

4.2

Types of packaging used for fresh and processed mango

Packages used for fresh and processed mangoes have to provide the highest level of hygiene and have to be free
of any contaminant. For this reason, the major fruit exporting countries, the largest fruit corporations, and most of
Europe’s fruit and vegetables producers use corrugated boxes made from virgin kraft liner. Besides the hygienic
disadvantages of recycled kraft liner, boxes made from recycled material are considerably weaker and less
resistant to the effects of humidity than boxes made from virgin material.

Table 18: Appropriate Boxes for different fruits
Type of Fruit

Net Weight and Common Fruit

Height of Box (cm)

Count
Mango

4Kg / 7-16

10-12

Avocado

4Kg / 7-16

10-12

Papaya

4Kg / 7-16

10-12

Physalis

8 trays x 100g

10

Strawberries

8 trays x 100g

8

Passion Fruit

2 Kg

8

Melon

4-5kg / 5-8

10-14

Mushrooms

8 trays x 100g

8

Okra

4 Kg

10 - 15

Hot Peppers

4 Kg

12

Bobby beans

4 Kg

13

Figs

2 Kg

9
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Limes

3 Kg

8 - 10

Baby Pineapple

3 Kg

10

Source: Information gathered from main German, French, Netherlands fruit and vegetables importers

Fresh Mangoes
There are three main versions of the 40 x 30 cm box used for fresh mangoes


The telescopic box, consisting of a base and a lid which covers the base entirely (as
shown for the mango box- figure 5);



The one piece box closed with so-called "flaps"



The open box comprised solely of a base

Each of these boxes serves a specific purpose:


The telescopic box, consisting of two parts, is more stable, but heavier and more
expensive. Its advantages are its ability to carry heavy produce and its high resistance to humidity. Its
disadvantages are its higher cost and its greater weight, which makes it ill-suited for airfreight. Use of this
type of box is recommended when only corrugated board of poor quality is available. (Source: ITC –
Packaging for Fruits and Vegetables)

The one-piece box with flaps has become the most common box used for export. The advantages of this type of
box arise from its relatively low weight, good air circulation, ease of opening and closing and the fact that the fruit
inside the box can be partially seen even when the box is closed. The information given on this type of box
identifies the produce up to the time it is sold, whereas in the case of the telescopic box the information is printed
on the lid, which is separated from the contents the moment the produce reaches the selling point.

The Telescopic box (Two piece box)

Source: ITC PacIT Modules: Packaging for Fresh Fruits and Vegetables
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The Open box

The flap box (One piece box) with Avocado inside

Source: ITC-PackIT Modules: Packaging for Fresh Fruits and Vegetables

Processed mangoes can however be packaged in different packaging materials coming in different sizes. The UN
Economic Commission for Europe (UNECE) has produced standards for dried fruits covering dried apples figs,
apricots, dates, grapes, pears, prunes and other products. These are very general standards, and are in practice
minimum standards. Delivering product that matches buyer specifications must be the fundamental objective of
any exporter. ( Further information available on http://www.unece.org/trade/agr/dry/dry_e.htm.

Dried Mangoes
There are two types of dehydrated mango: diced mango, which has been soaked in sugar syrup to increase its
sugar content, and natural dried mango, which has had no sugar added. Dried mangoes are supplied as 12mm
cubes. Rectangles are typically 3x3x6mm. Mango is also supplied as strips or slices 3-4mmor 4-5mm thick. Sugarfree product is often supplied as larger-sized slices of whole fruit (e.g. slices approximately 3mm thick and
16x16x3mm).

Exact specifications should be taken from the buyer, particularly when the product is going to the processing
sector for inclusion in prepared cereal or bakery products. The colour should normally be yellowish-orange.
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dried Mango prepared for the Japanese Market: Source: ITC

Buyers’ own specifications generally include moisture content (e.g. 7-10% for sugared mango and 12-18% for the
natural product), sulphite levels (e.g. maximum 500 ppm) and a maximum level of rice flour (which is added to
improve flowability of the product) of 5%.

Dried vegetables and dried fruit products arriving in Europe need to be accompanied by a certificate of origin
(either a GSP form A or an EUR 1 form), particularly when the most favoured duty levels are sought. They need also
to be accompanied by an invoice and a Combined Movement Record (CMR), and often by a bill of lading as well.
Phyto-sanitary certificates are no longer required. (Source: ITC PackIT Module: Dried Fruits and Vegetables- 2002).

Mango Pulp
Farm fresh Aseptic Fruit purees are packaged in 220Kg drums 80 of which fit in a 20ft container. They are filled on
approved aseptic filler into pre-sterilized, high barrier bags placed in steel drums internally painted with food grade
lacquer. The bag is heat sealed and drum tight closed to ensure no free space inside the drum. This is mainly
bulk/secondary packaging used for transporting the commodity to the buyer. Most suppliers however also pack
samples of the pulp in 1 L aseptic bags which are sent to the buyers for approval before the actual supply is
delivered as can be seen below at the Malindi Natural Juice Processors.
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1 Liter aseptic bagsof pulp on top of the desk. Source: Author

Storage


0

0

Aseptic product should be stored in a cool and dry place of below 20 and preferably 15 for extended
shelf life.



Canned product should be stored in a cool and dry place and away from heat.
0

Shelf life is 18 months from the date of manufacturing when stored below 15 C. The contents must be used
immediately after opening the bag. Source: www.jains.com/fruit/mango.htm

4.3

Labelling, marking and coding

One vital function of packaging is to convey information; the main vehicle for this is the graphic design of the
printing or label. For this reason, the graphics must be legible and understandable. The text can appear in several
languages, but at least one of them must be that of the importing Country. For primary (retail) food packaging, this
information serves four main purposes:


To identify the product and the companies responsible for its production and sale (regulatory marking),



To provide information on the contents of the package and how it should be used (not mandatory but
useful information),



To give the best possible presentation of the nature and quality of the pack contents (marketing aspect),
and



To deliver information about the quality, safety and conformity, of both the product and the package,
with environmental and other regulations in the importing Country (packaging characteristics). Source:
ITC PackIT Export Module – Food
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Labeling, markings and coding of various mango products

Source www.jains.com/fruit/mango.htm

Labeling of Fresh Mangoes for Export (Source: GIZ)

A specific product code for processed mango (juice, pulp, dried) does not exist. Mangoes, mangosteens and
guavas, both fresh and dried are categorised under the following HS code: 080450.

4.4

Marketing standards

The marketing roles of a retail package are to define and optimize the position of the product within a competitive
field. For products of equal merit in a given market, the selling edge is often the result of the packaging design.
Because the retail package is regarded by marketers as the last interface between supplier and customer, it is easy
to understand the major role that packaging design plays in marketing.
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The design of a retail package has the following five essential graphic and technical presentation functions:


Attracting attention through visual impact and appeal: Colour, shape and type of packaging material all
contribute to personalizing the product. Certain new packaging technologies, such as shrinkable film
labels, allow changes in decoration without changing the package itself.



Categorizing a Product: Placing the product in an appropriate reference frame by means of symbols that
identify a product sector in terms of colours, graphic design features, package shape, and material.



Imparting information: Customers expect much more than statutory information, particularly for
products with considerable personal implications (e.g. food products and toiletries). Information may
concern the product itself, its use and application, and possible promotional features, etc



Positioning the product: Design features identifying the product in terms of quality, price, the target
audience and its expectations, personality traits, etc.



Providing a service: Package features relating to storage, transport, display and use of the product, for
example, when the consumer requires a package that can be easily opened and re-closed.

There is inevitably a packaging cost attached to each of these strategic choices; packaging designers and engineers
in charge of development have to find the best design compromise to ensure that the product is both attractive
and competitive.

Important examples of the marketing message conveyed by packaging are provided by the ‘fair trade’ labels, which
allow the consumer to distinguish products (for example, foods such as fresh and processed mangoes) coming
from fair trade sources. The labels should mean that these products have been produced and marketed according
to international standards set by the fair trade organizations, for example:


Ensuring a fair remuneration for small farmers and producers,



Guaranteeing respect for the fundamental human rights, and



Providing high quality products while encouraging environmental preservation.

Source: ITC PackIT Export Module – Food

4.5

Price Systems

The prices for the various packaging materials used for mangoes vary depending on whether one intends to export
fresh or processed mangoes. In general, three different types of packaging materials are used:
1.

210 Liter drums for pulp

2.

4Kg corrugated box for fresh mangoes and

3.

Flexible packaging materials for dried mangoes
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There are not very many companies in Kenya making steel drums since the cost of investing in this industry is very
high. At the same time, most users of steel drums have since migrated to plastic drums making this industry
unattractive. The main players in the steel drum manufacturing market are:

1.

Greif East Africa: Formally called Van Leer East Africa, this Dutch company was bought by Greif Brothers
Corporation of the USA in 2002 and changed its name to Greif East Africa. It is located in Kenya’s Coastal
town of Mombasa

2.

Nampak Kenya Limited: The South African Nampak invested in Kenya’s industrial town, Thika, in the last
six years with the sole aim of supplying Delmonte with both the steel drums as well as smaller tins for its
juice.

3.

Ashut Engineering: Ashut is a peripheral player in the steel drum market commanding very little market
share. It is based in Kenya’s Industrial area.

For corrugated boxes, there are several players in the market offering different prices depending on quality and
number of colours to be printed. However, some companies have of late come up with generic packaging materials
specific to mangoes, avocadoes etc which are prepared ready for the export market. These corrugated cardboard
boxes have standard information regarding the produce but are not branded by the exporter’s names. They have
become very popular with start up exporters and other SMEs since they are cheap and readily available with no
minimum order quantities.

Generic Packaging materials at the HCD Pack-House, Nairobi. Source: Author
Flexible packaging materials are mostly used for dried mangoes. In Kenya, a number of manufacturers including
General Printers and Ramco produce high quality flexibles suitable for packaging of dried mangoes.
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These three types of packaging materials come at different prices as per the table 19:
Table 19: Packaging material prices
Packaging Material

Used for

Average Price-Kshs/Piece

4 Kg Cardbox

Fresh Mangoes

50

210 L steel drum

Mango Pulp

3,500

100g

Dried mango

10
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5 CERTIFICATION
5.1

Phytosanitary certificate

Phytosanitary Certificate is mandatory for any fresh produce meant for export. This certificate is issued by the
Kenya Plant Health Inspectorate Services (KEPHIS) in a process that involves inspecting the fresh produce to
ascertain the required Minimum Residue Levels (MRLS). KEPHIS, officially launched the Electronic Certification
Systems (ECS) in April 2011, giving plant material exporters, a faster and more efficient, platform to export their
consignments. This system was recently upgraded to improve usability of the system to clients.

Exporters are required to input consignment details accurately and truthfully on their application for the
Phytosanitary certificate (s). The system also allows mass application of several plant consignments, unlike in the
past where each consignment was imputed one after another, taking up a lot of valuable time. The upgraded
version will therefore save the exporters’ valuable time. Customers do not have to go to the KEPHIS Plant
Inspection Unit (PIU) Airport offices to apply for consignments inspection; they do it at their offices, only collecting
the Phytosanitary Certificate at a KEPHIS office nearest to them at the point of export.

The upgrading of this system will also enable KEPHIS monitor the export process and enable exporters adhere to
global market requirements of export. Over 700 firms have been trained on the upgraded system in Nairobi and
Mombasa, where Kenya’s main entry and exit points are located.

The ECS has been integrated with the Kenya National Single Window System (KNSWS) which serves as the portal
for the clearance of all exports and imports into and out of Kenya. Plant exporters are given a Unique Consignment
Reference Number which serves as the linkage between KEPHIS and the KNSWS.
Source:http://www.kephis.org/index.php/news-and-events/140-electronic-certification-system-upgraded-toenhance-plant-exports
KEPHIS, as the main regulatory agency takes the lead to ensure;


Quality of agro-inputs



Quality of produce (Phytosanitary and Physical quality)



Inspection and certification of production/grading facilities



Inspection and certification of export & imports



Information sharing in marketing standards

KEPHIS also on behalf of Kenya certifies and issues conformance certificate as per EU approval (EC) No.431/2006 of
th

15

March 2006.

Kenya is considered an approved source for fruits and vegetables into the European

Commission. In 2009, Kenya became a member of the OECD Fresh Fruits and Vegetable (FFV) scheme. EU
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Regulation 1148/2001 Article 7 , Recognizes conformance checks and certification by approved third countries that
currently includes Kenya, Morocco, South Africa,Senegal, India, New Zealand, Turkey amongst others.

Besides KEPHIS, there are other partner organizations that also help to reinforce compliance with standards in
Kenya.


KEBS - Kenya Bureau of Standards: KEBS is the main standards body and custodian of all standards in
Kenya , KS 1758 code of practice for horticulture.



FPEAK – Fresh Produce Exporters Association of Kenya is a trade association of growers and exporter
which offers industry self regulation, and are also the local owners of KenyaGAP



HCD – Horticulture Crops Directorate - HCD handles registration of exporters and contract farming. It has
HCDA code



5.2

KRA – Kenya revenue authority handles Taxes compliance and documentation

Inspections

Phytosanitary certification is done to ensure that all exported Plant and Plant products are in conformity with the
requirement of the importing country. Inspection and other related activities leading to issuance of phytosanitary
certificates are carried out KEPHIS plant inspectors. KEPHIS Plant inspectors normally visit commercial growers and
farmers of various agricultural and horticultural crops during the active growing period. They ensure compliance
with the phytosanitary requirements of the importing country on freedom from certain diseases or pests during
the growing period and compliance to safe use of pesticides.

KEPHIS undertakes inspection of the plants and plant products at the points of entry/exit. Inspection of all material
for export is done to ensure compliance to the recommended quality standards. It may be visual, microscopic or a
combination of both on plants/plant products at airports, seaports, mail and border posts. Usually samples are
inspected according to the type and volume of the commodity. Inspection levels are determined by the assessed
risk of the commodity.
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KEPHIS inspector at work

Inspection on-going at KEPHIS (Source: Kenya Horticultural

competitiveness project)

5.3

Pests, diseases and restrictions

Production of mangoes has been on the rise as demand increases but pests like fruit fly and mango weevil as well
as diseases ranging from anthracnose to powdery mildew affect the fruit. Of the pests, the fruit fly, which also
affects vegetables and avocados, among other fruits is the most devastating. The invasive fly (Bactrocera invadens)
was first detected in Kenya in 2003 at the Coast. The fly damages up to 80% of a fruit, although this mainly
depends on the locality, cultivar and season. The Horticultural Directorate (HCD) estimates that export restriction
losses due to fruit fly stand at Shs 564 million annually.

The biggest threat to mango production in Africa and Kenya in particular is the fruit fly also known as Fopius
Arisanus. Kenya’s mango exports have in the past been locked out of the lucrative global markets such as South
Africa, Europe, the Middle East, Japan and USA after being infected by the fly. Yield loss on mangoes in Kenya,
Tanzania and Uganda due to the fruit fly ranges from 30 and 70 percent depending on the locality, season and
variety of the fruit.
Kenya has been grappling with the problem of the mango fruit fly since 2003 when the pest reportedly came along
with imported commodities from Sri Lanka. It has since become the single biggest threat to mangoes and avocado
sub-sectors in the Country such that any trace of the mango fruit fly can lead to the destruction of an entire
consignment at the exporters coast (Source: Internal Centre for Insect Physiology & Ecology (ICIPE).

When the fly found its way into Kenya, there was no accompanying natural enemy to contain its multiplication as
happens in Sri Lanka, where there are two types of insects that feed on the eggs and larvae of the mango fruit fly,
keeping the level of the damage to manageable levels. Earlier efforts to import the two insects from Sri Lanka were
not successful due to hurdles in exchange of biodiversity such as what Kenya was to offer in return. This took ICIPE
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scientists to Hawaii in the US, which first experienced the mango fruit fly in the 1940s and imported natural
enemies from Asia that they use to contain the menace.

The wasp only needs to be introduced once, after which it breeds and increases its population, so long as they are
not killed by pesticides. The wasp was introduced in Kilifi and Malindi after trials were conducted in Magadi. Used
together with other methods, the pest control will achieve over 90 percent of results.
(Source: businessdailyafrica.com . Publication date: 1/5/2012).

Preventive measures include;
a.

Maintaining high sanitation in the orchard to interrupt the development of the fly. Remove the dropped
fruits every day and kill the maggots by burning the produce, burying at least 2ft in the ground to prevent
emerging adult flies from reaching the soil surface or enclosing them in black plastic bags and then
exposing in the sun for a few hours to kill the maggots.

b.

Avoid planting or keeping host plants that include citrus, guava, papaya and melon on the farm. The
plants lead to the development of a large population of fruit flies at the start of the mango harvesting
season

c.

Avoidance of unattended orchards or wild trees near a cultivated plot. The farm must also be carefully
weeded as this will make it easy to see and pick up fallen fruits.

d.

Use traps to determine the population density of the fruit flies. This will help you know the control
measure to take.

e.

Biological control by use of Metarhizium anisopliae which is a fungus occurring naturally in the soil and is
applied to kill the pupae, helps. There are many parasitoids for the fruit flies. These are braconid wasps,
which are egg parasites, ants and ground beetles that feed on maggots and spiders catch adults in webs.

f.

Bagging/netting: Young fruits should be completely bagged. The bags must not have any holes to prevent
the fruit flies from laying eggs. Initially, it is labour intensive but it increases cosmetic value of fruits.

g.

Early harvesting: Due to colour preferences for egg laying, some fruits at early stage are not hosts, in such
cases this method could be employed.

h.
i.

Harvesting fruits should be treated with hot water at 48 degrees Celsius for six to seven minutes

Chemical control of adult fruits flies in orchards should be done weekly using bait foodstuff, usually mixed
with a poison spray –protein hydrozylate or molasses mixed with malathion, trichlorphon, fenitrothion or
fenthion. The bait is applied in large drops at a rate of 200 to 1000 ml per tree. It is not necessary to wet the
whole tree; only part of the foliage needs to be covered.
j.

Bio-pesticides like pyrethrum and neem solutions can also be sprayed to kill the flies.

k.

Weed carefully around the trees to make it easy to see and pick up fallen fruits.

(Source; Seeds of Gold, Saturday Nation, May 9, 2015)
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Mango fruit fly trap in Mkuranga District, Pwani Region, Tanzania County

Source: Author
Fruit flies, trapped and killed using the trap- Mkuranga District, Pwani Region, Tanzania

Source: Author
Launching of mango fruit fly trap in Elgeyo Marakwet County:

Source: www.kephis.org
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The table below highlights pests, diseases and other restrictions importing Countries look for before accepting the
commodity. It is instructive to note that this list is not conclusive but just a guide that is meant to draw the
attention of the exporter to some of the areas they need to consider before sending their produce out.

Table 20: Pests and Diseases
Mango Defects
Stem End Rot Decay

Symptoms


Illustrations

Brown, grey or black
lesions and decay starting
at the stem end of the
fruit



Caused by a number of
different fungi

Anthracnose Decay



Black lesions



Caused by a field fungus



Generally, well controlled
by Hot Water Treatment

Latex staining



Naturally occurring
substance produced by
the tree



Does not impact eating
quality – cosmetic only

Chilling Injury



Surface pitting



Grayish scalding



Fresh browning in severe
cases



Uneven ripening



Poor colour and flavour
development

Hot Water Injury



May cause black or brown
scalding



Severe cases may cause
pockets in the flesh

Source: www.mango.org
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5.4



When inspecting mangoes at the exit points, the following standards are checked:



Freedom from pests/pest damage



Freedom from diseases/disease damage



Maximum Residue Levels compliance



Has no physiological disorders



Properly graded (size, color, shape etc.)



Has no excessive moisture



Whole (No mechanical damage)



Packaging (clearly labelled, clean and well ventilated). Source; www.kephis.org

Traceability

Due to the above factors, traceability of fresh produce right from the farm to the final destination is important. In
the context of agricultural policy, traceability refers to full traceability along the supply chain, with the
identification of products and historical monitoring, and not just the separation of products under specific criteria
at one or more stages of the chain. The Codex Alimentarius Commission (CAC 2006) defines traceability as: the
ability to follow the movement of a food through specified stage(s) of production, processing and distribution. The
traceability/product tracing tool should be able to identify at any specified stage of the food chain (from
production to distribution) from where the food came (one step back) and to where the food went (one step
forward), as appropriate to the objectives of the food inspection and certification system.

Traceability therefore also helps identify a product at any specified stage of the supply chain: where the food came
from (one step back) and where the food went (one step forward). Simply knowing where a food product can be
found in the supply chain does not improve food safety, but when traceability systems are combined with safety
and quality management systems, they can make associated food safety measures more effective and efficient
(CAC 2006).

By providing information on suppliers or customers involved in potential food safety issues, traceability can enable
targeted product recalls or withdrawals. Similarly, the implementation of food safety management systems can
support efficient, consistent traceability. For example, prerequisite programs such as good agricultural and
management practices and the Hazard Analysis and Critical Control Point (HACCP) system include requirements for
record keeping that can support requirements for traceability.
(Source: http://www.ictinagriculture.org/sites/ictinagriculture.org/files/final_Module12.pdf )
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In order to streamline traceability and have it mainstreamed within the Fresh Produce sector, the Government of
Kenya through the relevant government departments and the industry stakeholders train farmers on the safe use
of pesticides. The farmers’ training covers issues on application of chemicals in the right quantities and intervals to
ensure that the maximum residue limits are not exceeded. This ensures environmental protection and serves to
ensure that Kenya’s horticultural exports meet the Maximum Residue Levels (MRLs) requirements.

As a result of the increasing concerns on pesticide usage, traceability of produce, sanitary and phytosanitary issues,
worker welfare and social responsibilities, the Kenya horticultural industry has come up with a harmonised
National Code of Practice. This Code of practice aims at ensuring good agricultural practices and due diligence to
safeguard the consumer, the environment and the health of the workers. The National Code of Practice also
addresses the post-harvest handling process. In addition to the National Code of Practice, the two trade
associations within the horticultural sector i.e. Kenya Flower Council and Fresh Produce Exporters Association,
promote specific Codes of Practice for their members.

5.5

Organic produce

The indigenous mango varieties which form the biggest percentage of mango production in Kenya cannot be
classified as organic since they remain largely untreated. With the introduction of improved varieties in Kenya,
mango farming has changed into a commercial venture thereby necessitation the use of fertilizers as well as
pesticides for the control of pests and diseases. Strict application of IPM (Integrated Pest Management) to control
pests and diseases has ensured limited use of inorganic fertilizers as well as other recommended pesticides to
sustain the acceptable levels of MRLs. From the market perspective, it is only mangoes that meet certain quality
standards that can gain entry into the market and eventually fetch better prices. These however must be certified
as organic by various certifying agencies to qualify as organic produce.

The Kenya Agricultural Organic Network (KOAN) is a not for profit organization that is mandated to co-ordinate,
facilitate and provide leadership and advisory services to its members and stakeholders in organic production,
technical training, and marketing, certification and policy issues. It is however, Encert Limited and Nesvax Control
that certify organic producers in Kenya using the East African Organic Standards. These standards are however not
recognised in the EU or Japan (Road map for developing & strengthening the Kenyan Processed Mango Sector).
Encert Ltd has already certified two mango farms in Kenya - Nyumbani Village Farm and Spoonderift Organic Farm
both in Kitui County.

For Kenyan mango farming to gain entry into the certified organic mango market, affiliation and eventual
certification by international organizations like SGS is mandatory. The SGS certifies organic farms for the EU and
USA markets, being the largest and most profitable markets in volume and value.
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Under EU rules, organic farming can be defined as a “system of managing agricultural holdings that uses a variety
of more environmentally friendly crop farming practices and involves major restrictions on the use of fertilizers
and pesticides”. Organic production and labelling is covered by council regulation (EEC) No. 2092/91 of 24 June
1991, and provides consumers with a guarantee of origin, preparation, processing and packaging of products.
(Source: ITC PackIT Module: Fresh Fruits and Vegetables).
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6. CHALLENGES AND OPPORTUNITIES
The mango industry in Kenya faces numerous challenges and opportunities along the value chain. Despite the
challenges, there is a clear opportunity for smallholder farmers to benefit from the continued expansion of the
domestic and export markets for mango. However, efforts should be directed at improving the quality of the
mangoes, lowering postharvest losses, and reducing the cost of doing business through investment in
infrastructure, storage and aggregation facilities. Cost reduction measures could further strengthen the
competitiveness of the industry and potentially lead to increased supplies for the processing and export sectors. At
the same time, emerging market opportunities, in particular the growing demand for pulp for juice processing
should be supported by the government, development partners and other industry stakeholders.

The government of Kenya, under the LAPSSET corridor development strategy is supporting large scale production
of mangoes. Through this strategy, out-grower schemes have been identified as one of the three priority
agricultural value chains, a promising development for the Kenyan mango sector, which could boost production by
up to 200,000 MT.

6.1

Farm level and post-harvest (fresh produce)


Production Stage: At the production level the key issues revolve around lack of certified true-to-type
seedlings, pests and diseases (principally fruit fly and seed weevils), poor agronomic practices and
production of numerous varieties under small-scale production systems. Improper harvesting techniques
is an additional challenge for quality-conscious mango growers. Since buyers typically purchase fruit ontree and arrange for their own crews to enter the orchards to pick the fruit, buyers tend to pick fruit in an
immature condition if markets are in short supply and to leave fruit on the trees beyond their ideal
maturity date when markets are over-supplied.
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Harvesting should always be done when the fruits are mature enough


Post Production Challenges: The post-production issues include high post-harvest losses (estimated at
40%) and numerous logistical issues revolving around produce aggregation, poor infrastructure, high
transport costs, lack of standards for mangoes, poor post-harvest handling, insufficient supplies to
processing industry, lack of market intelligence, and high price fluctuation.



Packaging Standards: The industry also lacks enforcement of packaging standards for mangoes and a
large part of the produce is transported in open trucks, leading to fruit damage and thus contributing to
post-harvest losses. While the packaging and transport standards are under KS1758, there is a lack of
enforcement of these standards.



Poor Post Harvest Handling Techniques: In addition to harvesting fruit at the wrong maturity, the primary
contributors to post-harvest losses are poor transport conditions, inadequate storage facilities, mango
seed weevil and fruit-fly damage, and poor coordination between harvest and markets.



Seasonality: Seasonality of production because of the rain-fed nature of production contributes to
seasonal trade and processing of mangoes. Kenya, however, has an advantage as the coastal region has
two crop seasons and the processors can have access to Ngowe and Apple mango for up to 9 months a
year.



Inefficient export logistics: The industry is also confronted with inefficient export logistics at the port of
Mombasa, forcing exporters to use the more expensive air-freight option. Vessel delays at the port are
caused by cumbersome documentation procedures by KRA and KPA as well as a lack of dedicated
horticulture receiving and discharge berths. And



Infrastructure Challenges: Poor rural feeder roads, lack of appropriate transport infrastructure (including
port facilities for export), inadequate market structures, and lack of produce collection and storage
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facilities are some of the infrastructure challenges causing market inefficiencies along the mango
marketing chain.


Investment in International Regulatory Standards: The industry also has not invested in standards such
as Global Gap, including traceability issues, thus making it difficult to access the European market,
whether in fresh or processed form. In terms of value addition, the processors are operating at 35%-40%
capacity due to lack of regular supply of traceable, certified mangoes
Source: The Mango Commodity Business Plan 2012-2022

6.2

Processing

Interaction with mango processors during the field visits, farmers and secondary data sources revealed a number
of challenges facing the mango processing sub-sector. At the same time, strategic interventions put in place by the
Mango Commodity Business Plan (2012-2022) aim to streamline and make the industry more competitive by
addressing some of these challenges. In principle, some of the most critical constraints faced by the industry are as
follows:
1.

Mango production and harvesting; the mango trees in Kenya are alternate bearing and the fruit is only
available for seven months in a year, between October and April the following year. Hence most of the
processing plants remain idle since there is no supply of the mango all year round. Unless the processors
engage in other fruit processing and also process mango pulp during the peak season for use during the
off-season.

2.

Pests and disease particularly mango weevil and fruit fly in addition to poor harvesting techniques lower
the quality of mangoes. Harvesting of immature mangoes leads to lower quality pulp.

3.

For the dried mango, drastic change of weather patterns result to losses and low quality dry mangoes
since the farmers use solar driers.

4.

Lack of collection centers and inability to mobilize farmers into processing marketing groups leads to the
exploitation of the farmers by middlemen, through poor prices of as low as ksh 5 / kg.

5.

The mango fruit is bulky and has a short shelf life hence difficult to process the fruit all year round unless
stored in a cold room.

6.

Lack of cold storage facility especially by the small processors to enable them buy in bulk and process
even when the fruit is out of season.

7.

Lack of adequate and affordable processing equipment especially for the small scale farmer processors.
There is insufficient venture capital. Most of the processing by small scale farmers is through funding,
after which maintenance of the equipment becomes difficult and hence the project stalls.

8.

Another challenge is high cost of repayment of loans (acquired when establishing the processing plant)
e.g. for the Malindi farmers’ cooperative society, thus minimizing re-investments
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9.

Lack of qualified personnel/training of the farmers on processing. Hiring of personnel for managing the
processing is expensive

10. There is competition of the mango fruit juice processed in Kenya by imports of concentrates from South
Africa and Brazil (due to lack of enough supply of fresh fruit since most of it is consumed fresh in the local
market), and imported fruit juices.
11. Lack of knowledge on importance/nutritional benefits of consuming juice from fresh mango as opposed
to juice made from concentrates. There are also imitations in the market parading as made from fresh
fruit while they are from concentrates.
12. Poor infrastructure in form of roads delays the transportation of produce from farm to the processing
plant hence causing deterioration, increased rejection rates and may lead to total loss. Long distance
transporting for example of the Ngowe variety of mango from Mombasa to Nairobi by road a 6-8hr drive,
may affect the quality.
13. High quality fresh mangoes are exported, and also used in the local fresh market. Whatever does not
make it for export and local fresh market and left on the farmers’ farm, it is then sold at a throw-away
price to the processors.
14. Locally produced natural mango juices are expensive to purchase and face competition from mango juice
made from concentrates.
15. Low efficiency of solar drier resulting in poor quality dried mangoes.
16. Large scale processors, lack local expertise to repair, maintain and service the processing plant. This
makes them rely on the manufacturers of these plants for repair and maintenance even for minor
technical issues.
17. Electric power fluctuations/surges lead to increased costs of production (15% of total costs) due to the
use of generators. Source: Road Map for Developing & Strengthening the Kenyan Processed Mango Sector.

6.3

Import and export policies

The import and export policies for fresh and processed mangoes vary from market to market. It is important that
an exporter gets acquainted with such policies as they will be a necessary step before penetrating such markets.

The USA
The United States being the leading mango importer in the World, imported 28% of world mango trade in 2008
(Source: Mango World Market Report). It is however not one of the primary destinations for Kenyan mangoes due
to stringent sanitary requirements as well as distance. These notwithstanding, it is important to understand its
import policies as it still remains a potential market for Kenyan mango producers.
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Mangoes imported into the USA must meet USDA, APHIS, PPQ Phytosanitary requirements. So far, no African
Country is in the list of the Countries eligible to export mangoes into the United States. The USDA only clears a
certain Country to export a certain crop once it has ascertained that the Country and the production area is free
from certain quarantine pests. The quarantine pests enlisted by the USDA include:


The mango seed weevil



The mango pulp weevil



Fruit flies (different species)



White mango scale



Date palm scale



Pseudaonidia trilobitiformes



P.mangiferae



X. Campestrs

USDA AHPIS has strongly recommended irradiation as a treatment method for most of its importing Countries.
They believe that it is the most reliable way to eradicate most of the mentioned pests. Apart from the USDA, there
are other authorities like the Food and Drug Authority, the Department of Homeland Security and the Custom
Border protection, which will also have to inspect the mangoes.

The Middle East
The Middle East Countries are the main market for fresh produce from Kenya including mangoes. All fresh produce
imports must satisfy the regulations set forth by the Gulf Corporation Council (GCC) Standardization Organization.
The GCC requires that all fruits and vegetables be free of insect pests (e.g. fruit flies), fungal infections, and
harmful pathogens. Accordingly, the following GCC standards should be followed:



GSO 2216:2012 “Good Agricultural Practices - Part 1: Fruit and Vegetables”



GSO 123:1990 “General Requirements for Fresh Fruits and Vegetables”



GSO 124:1990 “General Requirements for Fresh Fruits and Vegetables Boxes”



GSO ISO 2169:1994 “Fruits and Vegetables - Physical Conditions in Cold Stores - Definitions and
Measurement”



GSO 2233:2012 “Requirements of Nutritional Labeling”



GSO ISO 6661:2009 “Fresh Fruits and Vegetables- Arrangement of Parallelepipedic Packages In Land
Transport Vehicles”
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The European Union
Fresh produce entering the European Union must be accompanied by a plant-health certificate issued by the
relevant competent authorities of the exporting Countries. Before entry into the EU, the produce undergoes
customs and phytosanitary inspections at the point of entry and has to be imported into the EU by an importer
registered in the official register of an EU Country (http://exporthelp.europa.eu/thdapp/index.htm).

Overall, there are two standards in the EU which exporters must be familiar with. The produce must comply with
public mandatory standards prescribed by the EC and then the private standards depending on the destination and
the private standards that the importer has subscribed to. Food safety is a top priority in all EU food sectors and
therefore many importers tend to request extra guarantees from the exporter in form of certifications. Many
buyers in this market (traders, food processors, retailers) require the implementation of a HACCP based food
safety management system most important of which are BRC, IFS, FSSC22000 and SQF. Different buyers may have
different preferences for a particular management system and hence the need to confirm which one is required by
the buyer before considering certification. Most UK retailers however require the BRC and IFS. The two
certifications also give you entry into other EC countries.

6.4

Sales and marketing

Kenya has one long mango season that ranges from October to March (considered high season) and another
shorter season that ranges from April to June mainly from the Coastal region. This makes Kenyan suppliers engage
the market for a comparatively longer time than other mango producing Countries. This comparative advantage is
not enjoyed by other mango producing Countries. This seasonal advantage makes it possible for the Kenyan mango
producers to supply the market when India and Pakistan are off season

Despite the fact that the USA in 2006 imported mangoes worth $233.1 Million (Source: USDA, foreign Agricultural
Service 2006), Kenya cannot easily supply this market due to its relatively long distance and strong competitions
from South-American producers as well as stringent sanitary requirements that do not favour the Kenyan supplier.
The European Union and Middle East markets are in effect the most attractive markets for Kenyan fresh mango
producers and processors.

According to the World Mango Report, the European market represents a “mixed bag” for mango exporters in
search of new market opportunities. On the one hand, it can accommodate large volumes throughout the course
of the year. On the other, its narrow range of varietal preferences, its stringent certification requirements, and its
downward price trends, hinder its attractiveness as an export destination. However, Kenya mango processors have
indicated they have had numerous inquiries for mango pulp from Europe and the only barrier is the GAP
certification of Kenyan mangoes.
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This Gap certification handicap has made Kenyan mango suppliers to focus on the Middle East. This market is far
less sensitive to phytosanitary issues than the USA and far less concerned with third party certification than the EU.
In addition, major ocean carriers such as Maersk and MSC employ feeder vessels ex Mombasa to Salalah in Oman.
From there, cargo must then be trans-shipped onto larger vessels for the onward westbound journey to Europe or
the USA. While delays in Mombasa frequently result in missed connections in Salalah for Kenyan shipments to
Europe, exports for the Arabian Gulf can utilise small ships or even overland vectors ex Salalah to reach other Gulf
markets making ocean transportation a more realistic option. Given the high cost of air freight, which is the vector
of choice today for Kenyan mango exporters to the Gulf States, this ocean freight option could become an
important competitive advantage in the expansion of Kenya’s presence on Gulf mango markets. To convert this
potential into a true competitive advantage, however, it will be necessary to improve the cost competitiveness and
service reliability of ocean freight services ex Mombasa port.

In terms of processing, Kenya processors cannot be able to run their operations throughout the year since the
Country is only able to have mangoes for only seven months in a year between November and April the following
year.This makes most of the processing plants to remain iddle since there is no supply of mangoes all year round.

At the local front, mango processors find it difficult to penetrate huge market opportunities due to lack of ISOcertification. A number of local pulp processors are in the process of acquiring ISO certification in order to be able
to supply corporate organizations like Coca-Cola to which ISO certification is a must. However, some fruit
processors like Delmonte buy mango pulp but do not lay emphasis on these stringent requirements.

For the dried mangoes, drastic change of weather patterns result to losses and low quality of dry mangoes since
the farmers use solar driers. At the same time investments in commercial driers are very expensive and cannot be
afforded by smallholder farmers. Huge opportunities for the dried mangoes will therefore continue to remain
elusive for the Kenyan suppliers despite the high quality of the Kenyan dried mangoes since there is no affordable
technology that can easily process the huge quantities required by the market.

Overall, the lack of adequate and affordable processing equipments for mangoes especially for the smallholder
farmers will hinder the expansion of this sector. The lack of venture capital and the high cost of repayment of loans
acquired when establishing the processing facilities continue to be a major hindrance towards the growth of this
sector.

Moreover, there is competition of the mango fruit juice processed in Kenya by imports of concentrates from South
Africa alongside imitations in the market purported to be made from fresh fruits while they are concentrates. Also,
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poor infrastructure (roads) between the farm and the processing facilities lead to delay in delivery of the fresh
produce leading to deterioration and increased rejection.
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Annex 11

MANGO PROCESSING MEETING IN KENYA
(Focusing on the Dried Mangoes)

Venue: Export Promotion Council Head Office – Nairobi
Date: 17/02/2015
Time: 11:00
Convener: International Trade Centre (ITC)

Present
NAME

ORGANIZATION

CONTACT

1.

Kofi Essuman

ITC

essuman@intracen.org

2.

Okoth Rakula

ITC National Coordinator

rakuladrexy@yhaoo.com

3.

Valeria Costa

CISP (Comitato Internazionale Per Lo)

costa@cisp-nairobi.org

4.

Souja Mattefield

X- Com Africa

Sonja.mattfield@xcom-africa.com

5.

Charles Tumbo

EPC

ctumbo@epc.or.ke

6.

Tom Owuor

DIRENE PACKAGING

Tom.owuor@direnepackaging.com

7.

Isaac Kesevo

AFGEN

Isaac@afgen.net

8.

Tei Mukunya

AZURI HEALTH

tei@azurihealth.co.ke

9.

Kenneth Murimi

EPC

kmurimi@epc.or.ke

MACEFOODS

Margaret@macefoods.com

10. Margaret Momen

1. Opening
Mr. Kofi Essuman in his opening remarks told the participants that ITC’s main objective for the meeting was to
identify synergies among key players in the dried mango value chain and agree on implementable actions that will
facilitate the processing and export of high quality dried mangoes for the regional and international markets. He
mentioned that under the current Finland project the ITC is focusing on dried mangoes and Bird’s Eye Chili in
Kenya, honey in Zambia and Mangoes and spices in Tanzania. One of the challenges with dried mangoes in Kenya is
the identification of the right processors/exporters and creation of an opportunity for Village Based Entrepreneurs
(VBEs) as an important link between farmers, processors and exporters.

On his part, Mr. Okoth Rakula highlighted the fact that most players within the Fresh Fruits and Vegetables (FFV)
sector have in the recent past focused on developing markets for fresh produce as opposed to adding value and
selling processed products yet there are huge opportunities within the sector. He added that the project which is
funded by the Government of Finland aims at strengthening trade support institutions like the Export Promotion
Council and the Horticulture Crops Directorate.
2. Enterprises keen on Dried Mangoes Sector
Mace Foods and Green Forest have expressed interest to go into the production of dried mangoes. Mace Foods
however does not intend to invest in processing equipment. These two companies participated in ITC’s lean
training in 2014 which was facilitated by Bosch and have realized improved efficiency in their operations. The
training was organized in collaboration with the Kenya Institute of Supplies Management (KISM).
3. Focus of ITC
In this project ITC is focusing mainly on post-harvest activities of chilli and mango value chains through the training
and empowerment of Village Based Entrepreneurs (VBEs) as key players in the supply chain. About 20 VBEs have
been trained in Kenya and some are involved in chilli sourcing and supply to Mace Foods.
4. Presentation by participants
i. Xcom Africa: The focus of XCom Africa has been toward juice and pulp processing in the central and
eastern regions of Kenya. XCOM Africa conducted a study in 2013 on the mango value chain which
revealed significant losses along the mango value chain. This requires setting up intervention measures
across the entire supply chain to mitigate against this loss. To achieve this, it was recommended that
value addition structures be established to process as much mangoes as possible for export. In this
regard, XCOM Africa is now working with Azuri and Technoserve to develop a business model that will
spearhead the processing of mangoes as dried products and eventual market linkages.
ii. Azuri Health: Azuri started its operations through working with women groups in Muranga County to
develop nutri-poridge for their own use. This later developed into branded products that were eventually
sold to the supermarkets. They ventured into the dried mango business in 2010 through the support of
GIZ but are faced with the challenge of maintaining quality since processing is done through small scale
processors most of who are scattered across the County.
iii. CISP: The organization works with close to 1200 farmers in various sectors including mango across the
entire County of Kilifi. These smallholder farmers are formed into community based organisations that
are trained in organization dynamics, produce aggregation and GAP.
iv. Mace Foods: Mace Foods has been in the exports business for 14 years with a focus on chilies and spices.
They took samples of Azuri dried mangoes to the Anuga Food Fair through the support of ITC and got a
lot of orders but could not achieve the desired volumes needed by the export market. The recommended
mangoes for drying are Kent, Apple and Tommy Atkins. Processing challenges include: inconsistency in
the mango variety within a given batch, use of immature fruits as well as poor packaging. Mace Foods
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has secured markets in South Africa (20MT per month) and Italy (300MT per year) of Kent varieties but
cannot supply because farmers do not have the capacity to supply. The Italian market is currently
sourcing from Ghana, South Africa and Ecuador. There are market opportunities in Germany, South
Korea and Ireland especially for the Apple variety.
v. Direne Packaging & Business Advisory Services: This organization currently works on a World Bank
funded programme at the Coast of Kenya covering Kilifi, Taita Taveta, Kwale, Lamu and Tana River
Counties with a focus on mangoes, cashew nuts, coconut, dairy, fisheries and livestock. The programme
is run by the Kenya Coastal Development Project (KCDP). KCDP will establish 2 Business Resource Centers
(BRC) one in Mombasa and another one in Kilifi to offer business development services to SMEs and
smallholder farmers. KCDP is seeking joint ventures to establish processing units for the 6 value chains
with a market linkage component.
vi. Direne has identified Retief Farm which is based in Kilifi County to process dried mangoes. Retief Farm
has a history of dried mango business with strong links to smallholder mango suppliers in the region.
They do also have a market in South Africa that they used to supply prior to the closure of the processing
plant. Retief Farm is looking for a strategic partner to establish a processing unit for dried mangoes. The
investment is estimated to be about $ 1,200,000. The factory if established expects to process 10 tonnes
of fresh mangoes as input per day with expected yield of 3 tonnes of dried mangoes. KCDP will soon be
calling for expression of interest for potential investors to come and invest in the six value chains.
vii. Africa Green Energy Limited (AFGEN): This company has developed a drying technology with a capacity to
process about 350Kg of dried mangoes per day using biomass. They can develop smaller versions of the
equipment at a reasonable cost that can be used by SME’s. They have plans to offer a franchise to SMEs
who will pay a small fee for using the machine. The organization will fully offer technical support for the
equipment.
viii. ITC Coordinator gave a progress report on the project, expectations in Kenya and briefed the meeting on
the role of VBEs in the project, as well as progress made on TSIs and SMEs including the BOSCH / ITC
partnership. The meeting expects some level of collaboration so that we don’t end up either repeating
some activities that had been done before or having one partner doing everything from farming,
processing to marketing. There should be areas of specialization for each partner to contribute better to
the projects. The issue of timelines was also brought up so that there can be an orderly implementation
of whatever is agreed on.
ix. EPC: Stated its seriousness to assist small industries to achieve their goals. EPC is willing to create a
platform for dried mangoes in the next food expo in Tanzania on June 2015. SMEs should take advantage
of EPC services of business linkages and exposure so that they can use their product to test-market other
regional markets.
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5. ITC Possible Interventions
ITC will be interested in providing the following interventions:


Build the capacity of VBEs to enable them provide efficient linkage between farmers, processors and
exporters.



Market exposure for selected processors and exporters in regional and international markets.



Facilitate implementation and establishment of Quality, Food Safety and HACCP systems including
certification for selected enterprises.



Providing appropriate processing technology/equipment to facilitate value addition.



Dried Mango Processors to be taken through lean training in collaboration with KISM



Provide soft business skills like costing procedures and access to finance on request



Organise VBE training in March/April this year, actual date to be confirmed later.

6. Closing
The meeting ended at 13:00pm.
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Annex III
Mango Prices in Various Markets in the Middle East (ITC Studies) – 2014 Prices
Variety

Origin

Low Prices

High Prices

DHS

USD

DHS

USD

Size

Pack

Alphonso

Indonesia

25

6.5

25

6.5

8 pieces

Carton

Alphonso

India

10

2.7

10

2.7

12 pieces

Carton

Not indicated

Kenya

19

5.1

19

5.1

9 pieces

Carton

Mango r2e2

Australia

22

5.9

22

5.9

1kg

Carton

Tommy

Brazil

9.95

2.7

9.95

2.7

1 Kg

Mango (round)

Kenya

8.5

2.3

8.5

2.3

I Kg

Kent

Egypt

24

6.5

24

6.5

10 pieces

Carton

Mango-dried

Thailand

220

59.8

220

59.8

4 Kg

Carton

High Prices

Size

Pack

1 USD = 3.673 UAE Dirham

Oman 2014 - Prices
Variety

Origin

Low Prices
Oman

USD

Oman

Riyals

USD

Riyals

Mango totapuri

Pakistan

4.8

12

4.8

12

48 pieces

Carton

Mango freghtie

Pakistan

10

25

10

25

12 kgs

Carton

Mango

India

1.2

3

1.2

3

1 kg

Indonesia

4

10

4

10

12 pieces

Carton

Not

X

X

X

X

X

X

Size

Pack

Alphonso
Mango
Alphonso
Dried Mango

available
1 USD = 0.3995 Oman Riyals

Kingdom of Saudi Arabia (2014 Prices)
Variety

Origin

Low Prices

High Prices

SR

USD

SR

USD

Mango

Kenya

40

10.6

45

12

16 pieces

Carton

Mango frozen

Egypt

8

2.1

10

2.6

1 kg

Carton

1 USD = 3.75 Saudi Riyal
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Mango Prices in Various Markets in the Middle East (ITC Studies) – 2015 Prices
Variety

Origin

Low Prices

High Prices

DHS

USD

DHS

USD

Size

Pack

Alphonso

India

14

3.8

14

3.8

12 pieces

Carton

Mango

Kenya

21

5.7

21

5.7

8 pieces

Carton

Mango r2e2

Australia

26

7.0

26

7.0

1kg

Mango tommy

Brazil

11

2.9

11

2.9

1 Kg

Mango (round)

Kenya

9

2.4

9

2.4

I Kg

Mango Kent

Egypt

34

9.2

34

9.2

10 pieces

Mango-dried

Thailand

240

65.3

240

65.3

5 Kg

Carton

High Prices

Size

Pack

1 USD = 3.673 UAE Dirham

Oman 2015 - Prices
Variety

Origin

Low Prices
Oman

USD

Oman

Riyals

USD

Riyals

Mango round

Kenya

1.4

3.5

1.4

3.5

I kg

Mango Alphonso

India

1

2.5

1

2.5

1 kg

Dried Mango

Not

X

X

X

X

X

X

Size

Pack

available
1 USD = 0.3995 Oman Riyals

Qatar (2015 Prices)
Variety

Origin

Low Prices
Oman

High Prices

USD

Oman

Riyals

USD

Riyals

Mango

Kenya

43

11.8

43

11.8

10 pieces

Carton

Mango

Africa

40

10.9

40

10.9

10 pieces

Carton

Mango

Australia

32.5

8.9

32.5

8.9

1 kg

Mango

Thailand

29.5

8.1

29.5

8.1

1 kg

Dried Mango

Not available

X

X

X

X

X

1 USD = 3.6412 Qatar Riyal
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X

Kingdom of Saudi Arabia (2015 Prices)
Variety

Origin

Low Prices

High Prices

SR

USD

SR

USD

Size

Pack

Mango

Yemen

35

9.3

35

9.3

10 pieces

Carton

Mango

Kenya

45

12.0

45

12.5

9 pieces

Carton

10

2.6

10

2.6

1 kg

Carton

Mango (frozen)
1 USD = 3.75 Saudi Riyal
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Annex 1V
The Market Opportunities
Country

Company

United Kingdom

Worldwide

Fruit

Limited

C & C Group











Gilgrove Ltd
Gilgrove
Spitalfields
(Fruit)
Gilgrove
Spitalfields
(Exotic)
C&C
Fruit
(Pavilion) Co.
Ltd
C&C
Fruit
(Borough) Co.
Ltd
Elsey & Bent
Gilgrove

Details

Contact

A leading UK avocado
importer
based
in
Spalding.
Experience
with Kenyan avocado.
Sources from Peru, S.
Africa and New Zealand.
M&S supplier of the year
2012

Mr. Steve Maxwell

Gilgrove is one of the

Mr. Michael Roberts
Mr. Kevin Prentice
Mr. Damian Fowler
www.candcgroup.co.uk

oldest Covent Garden
wholesalers now merged
into

Experience

avocado

in

Mr. Mark Everit
Mr. Neal Colishaw
www.worldwidefruits.co.uk
steve.maxwell@worldfruit.co.uk

admin@candcgroup.co.uk

supplying

mainly

the

wholesale/catering
trades



Vidafresh

Ltd

and

Interfresh Ltd

Minor Wier and Willis

Westfalia Fruits Ltd
Greencell Ltd

Company is part of the
Staayfoodgroup
and
imports avocado mainly
from Israel

Mr. Chris Rawlins

One of the oldest "exotic
fruit" importers sourcing
world
wide.
Has
experience with Kenyan
fruit
Large
modern
facilities
including
ripening in Birmingham

www.mww.co.uk

One of South Africa's
leading producers and
distributors of avocado
in Europe. Marketing
offices in London and

Mr Jonathan Berry
Mr Alex Dahan
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Mr. Charlie Richmond

chrisabram@mww.co.uk

www.westfaliafruits.com

alliances in France and
the Netherlands

jonathan.berry@greencel.com
alex@westfaliamarketing.co.uk

Fresca Group
M & W Mack Ltd
Primafruit Ltd
Valefresh Ltd
DGM Growers Ltd
Thanet Earth
MMG Citrus

M&W Mack are one of
the
UK's
oldest
established wholesalers
who
now
have
rationalised
their
activities by merging and
forming
the
Fresca
Group.
Large
scale
avocado importers with
experience with Kenyan
fruit

www.mack.co.uk
www.primafruit.co.uk
Alastaair.Smith@mack.co.uk
Jamie.marskell@primafruit.co.uk

Halls International Ltd

A leading South African
producer farming over
7000 ha , exporter of
avocado with marketing
offices in Kent, Rungis
(France),and Marseille
and
Maasdijk,
the
Netherlands

George Perry Ltd

Old and well established
Birmingham, Wholesaler
and Importer

Marc Tait
www.georgeperry.co.uk
marktait@georgeperry.co.uk

JR Holland Produce
Brokers

Large
and
well
established
food
wholesaler providing a
wide range of produce to
the catering industry
.Specializes in Spanish
ripe and ready to eat
avocado

Mr Dennis Hutchinson
www.jrholland.co.uk
denis.hutchinson@jrholland.co.uk
gareth@jrholland.co.uk

Wellpack Ltd

A leading importer and
packer of fruits and
vegetables and supplying
avocado from South
America, Kenya, South
Africa and Israel

www.wellpak.co.uk
info@wellpack.co.uk

Fresh Direct

A large distributor of
fresh and processed
food to the catering and
wholesale trades

Mr. David Burns
Ms. Jenifer Allen
www.freshdirect.co.uk
info@freshdirect.co.uk
jennifer.allen@freshdirect.co.uk
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The Netherlands

Nationwide Produce Plc

An importer of fresh
fruits and vegetables
linked to Vitaal of the
Netherlands

Mr Richard Dyde
www.nationwideproduce.com
info@nationwideproduce.com

Saliko Ltd

A
specialist
exotic
importer/wholesaler
based
at
Western
International
Market,
London
One of the major Dutch
producers and importers
of fresh produce
marketing throughout
Europe based in
Barendrecht
One of the foremost
Dutch fruit and
vegetable wholesales
importing avocado
through its sister
organisation

Mr Saleem Perwaz
www.saliko.co.uk
info@saliko.co.uk

Staayfoodgroup

The Greenary
Hage International bv

www.staayfoodgroup.com
headoffice@staayfoodgroup.com

Marcel van den Enden
Mr Anton Maria
Mr Dick Troost
www.thegreenary.com
info@thegreenary.com
a.maris@thegreenery.com
D.Troost@thegreenary.com
www.missionpro.com
ipotting@missionpro.com

Mission Produce bv

A major USA shipper
with
interests
throughout
South
America. Its marketing
office in Btrda, South
Holland
re-exports
throughout Europe

Vegetables Market Place
bv

Originally vegetable
growers but now
expanding into fruits to
satisfy customer demand

Mr L. Middleburg
www.vmp.nl
m@vmpbv.nl

Remo Import
bv,Bleiswijk

One of the foremost
importers of South
American avocado into
Europe with marketing
ofices aand fruit &
Vegetable distribution in
Bleiswijk

www.remo-import.com
info@remo-import.com

Origin Fruit Direct

Started as the marketing
office for South African
producer now with a
customer base
throughout Europe.
Currently looking to

Mr Randolf Aaldijk
Mr Dick Aaldijk
ww.originfruit.nl
randolf@originfruitdirect.nl
dick@originfruitdirect.nl
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expand its supply base
Germany

Fairtrasa
Fairtrasa Holland
Fairtrasa Germany
Fairtrasa Europe (UK)
Fairtrasa USAusa

A company dedicated to
smallholder
development specializing
in Organic and Fairtrade
products Currently
imports avocado from
Kenya, Spain,

Patrick Struebi
www.fairtrasa.com
patrick.struebi@fairtrasa.com
holland@fairtrasa.nl
deutschland@fairtrasa.de
europe@fairtrasa.com
usa@fairtrasa.com

Dominican Republic
and Peru

Cobana Fruichtring

Importer of a wide range
of fruits with avocado
sourced from Israel,
South Africa,Peru and
Morroco

Jürgen Boruszewski
Niels Rostren
www.cobana-fruchtring.de
nr@cobana-fruchtring.de

KÖLLA GmbH & Co.

Large German importer
with
branches
in
Munich, Dusseldorf and
Munich

Mr H.Scolder
herbert.scholder@ham-koella.de
duesseldorf@koella.com

Anton Dürbeck GmbH

One of Germany's oldest
& largest importers
based in Hamburg

Mr Karl Dürbeck
karl@duerbeck.com
www.duerbeck.com

Fresh Del Monte

Importers of Avocado
and willing to become
involved in importing
Kenyan fruits

Mr Frederick Basset
rederick.basset@gmail.com

Novagrim

A major player in the
European
market.
Imports avocado from
Spain

www.novagrim.com
novagrim@novagrim.com
novagrim@wanadoo.fr

Univeg Katope

A major player in the
European market with
marketing offices
throughout Europe and
imports worldwide

katope@univeg.fr

Comexa Europe

Spanish marketing
company operating in
France with an alliance
with Westfalia. Imports
avocado from
Brazil,Chile,Dominican

Graham Cousins
www.comexaeuropa.com
comexa@wanadoo.fr

France
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Republic, Mexico, Peru
and Kenya

The GCC States

Commercial Fruits

A major player in the
French avocado market
importing worldwide &
www.with experience of
Kenya Avocados

Mr Gabriel Burunat
g.burunat@commercialfruits.com
www.commercial-fruits.com

Georges Helfer

Swiss based company
with representation in
France and a major
player in the avocado
market

Mr Fakhri
contact@helferfrance.fr

Barakat LLC

One of the leading Dubai
merchants
importing
avocado from kenya and
USA

Mr Jeyaram
jr@barakat-uae.com

A significant player in the
GCC market for fruits
supplying
hotels,
catering, and major
supermarkets.
Has
invested in modern cold
chain distribution

Mr Daniel Cabal
www.kibsons.
daniel@kibsons.com

SHTC

A long established Fruit
importer
in
Dubai
servicing supermarkets,
and food service

Mr Shokrollah Ali
www.shokri.co.ae
shokri@emirates.net.ae

Fresh Fruits Company

One of the oldest
established fruit
importing companies in
the Gulf representing
many of the major
conglomerates Dole,
Chiquita, Unifruiti and
imports avocado from
Kenya

Mr Khaleel ur Rahman
www.freshfruitscompany.com

Mohammed Abdullah
Sharb

One of the first cold
store operators in the
Gulf with longstanding
relationships with major
multinational fruit
companies

Mr. Waleed Ezz El-din
www.jeddahcrm.com
info@jeddahcrm.com

Kibsons
LLC

International

90

REFERENCES
1.

www.jkuatenterprises.com/MANGO_CULTIVATION_KENYA.pdf

2.

http://www.worldagroforestry.org/Units/Library/Books/PDFs/97_Mango_growing_in_kenya.pdf

3.

http://www.fruitnet.com/fpj/article/159522/usaid-to-boost-kenyan-mango-exports

4.

http://www.freshplaza.com/article/91206/Africa-Icipe-steps-up-fight-against-fruit-fly-to-boost-mangoexports

5.

http://www.unctad.info/en/Infocomm/AACP-Products/COMMODITY-PROFILE---Mango/

6.

http://www.intracen.org/itc/market-insider/fruit-juices-pulps-and-purees/

7.

http://www.fruitprocessingmachinery.com/mango-processing-plant-368311.html

8.

http://www.kephis.org/index.php/news-and-events/140-electronic-certification-system-upgraded-toenhance-plant-exports

9.

http://www.dutycalculator.com/country-guides/information-on-Gulf-Cooperation-Council/)

10. http://www.fao.org/docrep/007/y5445e/y5445e0d.htm
11. www.jains.com/fruit/mango.htm
12. http://www.kephis.org/index.php/news-and-events/140-electronic-certification-system-upgraded-toenhance-plant-exports
13. http://exporthelp.europa.eu/thdapp/index.htm
14. http://www.unece.org/trade/agr/drye.htm
15. Businessdailyafrica.com . Publication date: 1/5/2012
16. ABD and DANIDA Mango surveys (2009/2010)
17. Seeds of Gold, Saturday Nation, May 9, 2015
18. ITC: Fresh Fruits and Vegetables Middle East February, 2015
19. ITC: Fresh Fruits and Vegetables Middle East December, 2014
20. Kenya Horticulture Competitiveness Project (KHP) 2013
21. Strategic Policy document of the mango value chain in the ECOWAS
22. ITC Road map for Developing & Strengthening The Kenyan Processed Mango Sector
23. ITC PackIT Module: Packaging for Fresh Fruits and Vegetables
24. ITC PackIT Moduel: Packaging for Dried Fruits and Vegetables
25. ITC PackIT Export Module – Food
26. Mango World Market Report, 2008
27. County Development Plan Mombasa, 2013
28. County Development Plan Kwale, 2013
29. County Development Plan, Taita Taveta, 2013
30. County Development Plan, Lamu, 2013

91

31. County Development Plan, Tana River, 2013
32. County Development Plan, Kilifi, 2013
33. XcomAfrica study on Food Losses, 2014

92

