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Transport box and method of packaging for carabao 
mango (Mangifera indica Linn) 
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This research and development study designed, fabricated, and evaluated a 
transport box and packaging method for carabao mangoes. Results revealed that 
the developed box failed the burst test requirements of National Motor Freight 
Classification (NMFC) ITEM 222 and Philippine National Standards vibration test 
standards. However, it preserved mango quality during transport and addressed 
limitations of existing designs, such as weight capacity and stacking. The new box 
improved compliance with food safety and labeling requirements in the Philippines, 
adding value to mango packaging. This study was an added value in providing 
appropriate mango packaging for carabao mangoes.
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Introduction

Mango (Mangifera indica Linn) is one of the most 
consumed fresh fruits in the world, with production 
occurring in more than a hundred countries. 
Mangoes can be produced and supplied across 
different seasons because they are grown under 
diverse climactic conditions, which support varying 
harvest periods and enable continuous market 
availability.  Improvements in transportation, market 
access, preharvest production practices, and post-
harvest treatment will enable the crop to be shipped 
long distances free of any pests and diseases. 
Demand for mangoes is also on the rise as more 
health-conscious consumers incorporate the fruit 

into their diets based on its nutritional value and 
unique flavor (Maldonado, 2017). Mature mango 
fruits are firm when harvested, but as the ripening 
progresses, the fruits become soft and have limited 
shelf life under ambient conditions. Any kind of 
injury, abrasion, or compression damage will induce 
ethylene to accelerate ripening and fruit decay later 
in the supply chain. The term “right packaging” for 
mango is relevant to particular supply chains (air, 
water, road) and intended markets; however, the 
fundamental requirements remain proper fruit 
containment, protection, communication, and 
convenience in distribution and marketing, along 
with their positive impact on quality and shelf life 
(Siddiq et al., 2017).
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