— KNOW-HOW

MANGOES

Scan the QR code or visit

it for more resources.

HANDLE WITH CARE

* Display mangoes in their
trays with all fruit facing
the same way, stem end
down, beak up

» To prevent compression
damage, only stack full
trays two high

LOCATION
* Display in visible, easy NEVER
to reach locations REFRIGERATE
* Their aroma and * Mangoes must be
vibrant colours kept above 12°C, cold
will naturally draw temperatures can cause
customers in chill damage
KEEP DISPLAYS MERCHANDISING
FULL * Use empty trays to
« Top up trays with create displays a’F
the same variety and easy-to-reach heights
rotate every time * Only stack full trays
*  Well stocked two high

displays ensure
availability for
customers
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