
FROZEN 
ALPHONSO 
MANGO 
SLICES & 
CHUNKS



SOP
RECEIPT OF 
MATURED 
MANGOES

RIPENING

PROCESSING AT 
MIN 16 BRIX-

CHECK ACIDITY & 
PH

SORTING

WASHIING IN 
H2O2/PAR ACETIC 

ACID SOLUTION
NIPPING SLICING

PRE-COOLING IF 
FRUITS ARE NOT 

FIRM

SCOOPING & 
CHUNKS IF 

NEEDED
BLAST FREEZING PACKING METAL DETECTION

DISPATCH



PRODUCT DESCRIPTION SHEET



IMPORTANT 
POINTS

PRODUCT IS 100% ALPHANSO FROM WESTERN 
GHATS

BRIX SHOULD NOT BE LESS THAN 16

PRODUCT SHOULD NOT DISINTEGRATE AFTER 
THAWING

PACKING TO BE DONE IN NEUTRAL BIB FREE 
FROM STAPLES

HYGIENE OF THE PREMISES SHOULD BE TAKEN 
KEEPING IN VIEW OF COVID19 PANDEMIC


