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Why Mango?
Mango in Ghana has some unique comparative advantages over cocoa, palm oil and citrus production. Statistics show
that citrus has a break-even point of 7 years, cocoa 8 and palm oil 10, while mango has a break-even point of 5 years.
Acknowledging that surfaces and production figures involved can greatly vary, in terms of export earnings, currently
yield per acre for cocoa stood more than 1,000 Ghana Cedis; citrus, 1,500 to 2,500 Ghana Cedis but mango ranges
between 2,500 and 4,000 Cedis.1
The fresh mango value chain is a complex linkage of various production and operational role players.
Key stakeholders are producer organizations, exporters and traders. 2

Fresh Mango Supply Chain in Ghana3

1

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
2 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
3 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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1. Is there an export promotion for Ghana? (internal/external)?
Export Development and Investment Fund
Established in 2000, EDIF provides financial resources for the development and promotion of Ghanaian exports 2. In
2009, EDIF embarked on a “National Mango Plantation Development Project” aiming at developing 20,000 acres of
mango plantation by 2013 in the Savannah and transitional zones of the country i.e Brong Ahafo, Northern, Upper
East, Upper West Ashanti and Volta Regions. In line with this vision, in 2009, the board of directors supported eight
farmer-based organisations / associations in the Northern and Upper West regions to cultivate 1,440 acres of
mangoes. In 2010 25 farmer-based organisations were supported to cultivate 5,000 acres in 25 districts of the five
selected regions. In the first two years of the project (2009 – 2010), the project was implemented using the nucleus
out-grower scheme. However, following the lack of interest in the project by some of the out-growers, EDIF decided
to support exporters and commercial farmers with the required know-how in farming and land management to
undertake the project. The decision to shift to commercial farmers and exporters was also informed by observations
made by the team made up of board members, EDIF staff and farmers sponsored by the Fund to visit mango
plantations in Brazil at the invitation of Minor Wier & Willis (MWW), EDIF marketing partners for the mangoes. With
this new focus, the management of EDIF in January 2011 invited farmers for an interactive meeting through which
close to 40, most of them already in mango farming, were selected for the project. The EDIF Mango Project has the
following objectives:
_To turn the three Northern Regions, the transitional zones and part of the Volta Region into mango hubs
_To contribute to the diversification of the country’s non-traditional export products;
_To increase the country’s foreign exchange earnings
_To alleviate poverty through inter-cropping with short gestation crops like sunflower and soy bean to generate
income to support immediate needs
_To generate employment focusing on the youth
_To combat desertification in the three northern regions
National Horticultural Task Force
A broad-based private-sector-led group with representations from produce and marketing organisations, public sector
institutions and the donor community. Since its inception in 2003, the NHTF has been instrumental in initiating
discussions on a “National Quality Assurance Scheme” for horticultural products, including mangoes. This activity had
led to the initiation of the Ghana GAP program to address issues on quality, safety and traceability. The task force is
equally a forum for dialogue, sharing of challenges such as the fruit fly menace in the southern belt, and the taking of
joint actions to address these challenges. In addition, the NHTF acts as a lobbying force for the sector and identifies
needs for capacity building.
The Federation of Association of Ghanaian Exporters
Founded in 1992 FAGE’s mandate is to support the growth of the private sector in non-traditional exports through
four areas: advocacy, market and trade information, training and integrated export development programmes. FAGE’s
portfolio of products and services aims principally at increasing the competitiveness of exports in the international
market place. No clear information was provided on the type of interventions FAGE has been conducting on mangoes,
however the organisation has been collaborating with the GIZ on implementing the Market Oriented Agricultural
Programme (MOAP), where issues related to the horticultural competitiveness have been addressed.
Horticulturist’s Association of Ghana
This association promotes the production and export of horticultural products; provides training and guidance to
members on current trends in EU Food Safety Regulations; provides effective representation at both domestic and
4
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international levels on a range of issues on horticulture. It has a mission to enhance development within the
horticultural industry in Ghana and offers support in product export by providing air freight, agrochemicals and other
services for members. Despite their apparent key role in Ghana’s horticulture sector, no specific intervention has been
capitalized related to mangoes; however, their role in the country shall be emphasized in upcoming interventions in
the sector. 4
Ghana Customs Authorities
The Ghanaian Customs authorities can be contacted directly to receive the latest information about customs
regulations and export-import procedures.
Contact information:
Address: 6th Floor, Heritage Tower, 6th Avenue, West Ridge
Postal address: PMB, TUC Post Office, Accra, Ghana
Telephone: +2330302686106 / +2330302684363
Website: http://www.gra.gov.gh/5
Ghana Export Promotion Authority
The Ghana Export Promotion Authority (GEPA) is the National Export Trade Support Institution of the Ministry of
Trade and Industry (MOTI) responsible for the facilitation, development and promotion of Ghanaian exports.
GEPA was established by Act 396 in 1969 as an agency of the Ministry of Trade and Industry with the mandate to
develop and promote Ghanaian exports. The focus has primarily been to diversify Ghana’s export base from the
traditional Gold and other unprocessed minerals, Cocoa Beans, Timber Logs and Lumber. 6
Contacts: Angela and Juliet on (+233)020-5079090 or (+233)0244716282
Email: gepa@gepaghana.org7
PROMOTING GHANA’S MANGOES
Ghana’s mangoes are promoted through the following means:
1. Participation in major international trade fairs such as Fruit Logistica in Germany, SIAL in France, Anuga in Germany
and AGF TOTAL in The Netherlands. The Ghana Export Promotion Council normally coordinates Ghanaian
exporters to these fairs where fresh mangoes from the various varieties (Keitt, Kent, Palmer, Haden etc) are
displayed together with their brochures at Ghana’s stand.
2. Development of Product Profiles and Brochures. Profiles and brochures are available on request and also on GEPC
website.
For more contacts for useful trade fairs and exhibitions for mango: See “Market Brief for Mangoes” 8, page 9-11

4

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
5 http://gepaghana.org/wp-content/uploads/2016/05/Market-Brief-for-Mangoes.pdf
6 http://gepaghana.org/
7 http://gepaghana.org/wp-content/uploads/2016/05/Market-Brief-for-Mangoes.pdf
8 http://gepaghana.org/wp-content/uploads/2016/05/Market-Brief-for-Mangoes.pdf
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Participation in major international trade fairs such as Fruit Logistica in Germany, SIAL in France, Anuga in Germany is
strongly encouraged and supported by GEPA and other national institutional and private partners such as FAGE and
SPEG. An example of support provided by GEPA is the Export School, its flagship program tutoring on export market
fundamentals and requirements for specific market destinations. Another important feature of GEPA’s market
promotion activity is the payment of freight charges of exporters’ exhibits, and the procurement of exhibit stands. At
the moment, no activity is completely dedicated to mango promotion.

2. Which important export managers are in the Netherlands & Germany?
Ghana’s mangoes are promoted through participation in major international trade fairs like the AGF TOTAAL in The
Netherlands.
AGF TOTAAL
Visiting address:
Ahoy' Rotterdam nv Ahoy'-weg 10 3084 BA Rotterdam, the Netherlands
Postal address:
P.O. Box 5106 3008 AC Rotterdam, the Netherlands
Telephone: +31 10 293 33 00
Fax: +31 10 293 33 99
Website: www.ahoy.nl 9
Most significantly, Eurostat data show that Dutch imports from Ghana have completely stopped in 2011, which used
to average 350 tons before that year.10
Fruit Ban of EU for Ghana due to low quality/health standards

9

http://gepaghana.org/wp-content/uploads/2016/05/Market-Brief-for-Mangoes.pdf
http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
10
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Publication date 31st July 2014
→ Bans due to health concerns after failed quality tests, resulting in import restrictions on Ghanaian fruit & vegetable exports

“Fresh Mangoes in Germany”
Consumer demand for mangoes in Germany is on the rise, after a slight dip in consumption in 2010. In the competitive
German and EU markets, mangoes are commercially the second largest tropical fruit. Mango producers from
Developing Countries (DC) have most potential by differentiating their products. Examples include high quality,
reaching new market segments (ready-to-eat mangoes) and marketing stories.
Some growing DC suppliers to Germany of mangoes, in volume from 2008 – 2012, were Peru (+49 %), South Africa
(+142 %), Ghana (+11 %), India (+7 %), Thailand (+3 %) and Pakistan (almost +1 %). Please note that these countries
accounted for only 6 % of total German imports (volume).
The common variety Tommy Atkins is slowly making way for new varieties (most commonly Kent and Keitt) and
growing imports from new supplying countries (e. g. Thailand and Pakistan). As the market for particularly Tommy
Atkins is reaching maturity, other varieties have increased opportunities to enter the market as diversified products.
Opportunities exist for organic mangoes in Germany, with the varieties Keitt and Kent being more commonly sold with
organic certifications.
Industry sources indicated that, currently, sufficient supplies of organic mangoes are available on the German market
to meet demand. However, as Germany is the largest and still a growing EU market for organic food, demand for
organic mangoes may grow in the future. Sales of organic food has tripled from 2006 – 2012 and 27 % of sales were
realised by the fruits and vegetables sectors. German consumption of organic products is rising at a steady, although

11
12

http://www.freshplaza.com/article/149790/EU-Restrictions-on-fruit-and-veg-imports-from-Ghana
http://www.fruitnet.com/eurofruit/article/162286/ghana-faces-eu-vegetable-ban
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lower, pace. Consumers link organic fruit, such as mangoes, to health and a better taste. According to the ITC,
mangoes are among the fastest growing tropical fruits.13

3. Which sustainability/product standards are relevant for mangoes?
The various EU members states follow the legislation set by Brussels in terms of mango marketing. Each European
country is committed to the Codex Alimentarius, more specifically to the Mango Standards that define a set of
provisions in terms of quality, sizing, tolerances, presentation, marking or labeling, contaminants and hygiene.
Ghanaian mango suppliers are obliged to meet those minimum requirements, Class I products being destined for
direct consumption while Class II mangoes are used for processing.
At the same time, Global GAP, a private standard set by major European retail chains, is nowadays a minimum for
mango exporters when supplying large retail chains in Europe. Certification of producers/exporters (Option 1) or
grouping of small producers (Option 2) have made significant inroads in Ghana, however the main challenge lies
within the sustainability of such important investments committed by private operators.
The fruits should be devoid of chemical traits and should be firm with bright colours. Mangoes as part of the edible
fruits family undergo strict sanitary inspection prior to shipment to maintain credibility in the European Market.
PPRSD, Food and Drugs Board as well as the Ghana Standards Authority ensure that mango exports meet the required
quality standards before they are exported. To avoid environmental degradation, the Soil Research Institute and
MoFA as well as GEPA collaborate with farmers to adhere to best environmental practices. There are equally strict
regulations regarding type of chemical application on the farm. The EPA, with the mandate to protect both flora and
fauna in the ecosystem, ensures that farmers adhere to best environmental practices.
4. Which companies produce mangoes to mango juice?
Sunripe & Blue Skies, see Table in next section
5. Who receives the exports of Ghana?
Distribution Channels
Ghana’s mangoes get to UK main markets and consumers by air through:
a. Importer/ Distributors
The mangoes are airlifted directly to the shops or wholesale of importer or distributors.
b. Through Retailers
Exporting companies export directly to some retail shops for sale to consumers.
The large majority of mangoes consumed in Europe are imported, mostly from developing countries. The only
European country to produce mangoes on a commercial scale is Spain.
HPW AG
Development and marketing of fresh fruit and vegetable convenience products in Switzerland and Germany. The 11
employees in Buchs/Aarau (Switzerland) procure and market Asian and African fresh products with added value in

13http://www.importpromotiondesk.de/fileadmin/user_upload/Publikationen/factsheet/obst_gemuese/mangoes-in-germany.pdf
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Switzerland and in Europe. Our services at a glance: Fresh-cut fruit and vegetables, fresh pineapples, specialist
vegetables from Asia and Africa, tropical dried fruit, Fairtrade products.
Board of Management: Hanspeter Werder, Daniel Senn and Ralph Ganter
Pulverhausweg 12,
CH-5033 Buchs
Switzerland
Email office(at)hpwag.ch
Tel +41 62 834 80 60,
Fax +41 62 834 80 61
In 2010, Switzerland imported close to 9,500 tons of fresh mangoes, shipments growing by 14% annually and being
catered by importers located in Netherlands, Germany and France. The European re-exporters and operators
represent more than 50% of all products being imported in the country, however it can be assumed that between 60
and 70% of the transited mangoes are coming from Brazil and Peru. Ghana’s direct shipments to Switzerland
amounted to 96 tons in 2010, and reached almost 200 tons for the first eleven months of 2011. Côte d’Ivoire and
Senegal are the two other suppliers of the Swiss market. HPW AG, a Swiss company marketing Fair Trade and organic
mangoes that has a partnership with Bomarts Farms, is responsible for most of the sales. 14

Producer & Buyer
The majority of mangoes in Europe are bought in supermarkets, and the very large quantities necessary to offer low
prices to European consumers put tremendous pressure on mango suppliers worldwide. This downward pressure set
by retailers is especially strong on the relatively modest suppliers in Ghana.
Mango Buyers:
Supermarkets
Germany:
See below, Table 1

Mango Producer
Yilo Krobo Mango Farmers
Association

Mango juice producer

Papaya and Mango
Producers and Exporters
Association of Ghana
Blue Skies Limited-fresh cut

Sunripe

Switzerland:
See below, Table 5

Blue Skies Ghana Limited

Spain:
See below, Table 3
U.K.:
See below, Table 2

Integrated Tamale Fruit
Company
(ITFC)

14

Mango Juice Buyers:
Supermarkets
Mostly:
Carrefour
Tesco
Albert Heijn

http://gepaghana.org/wp-content/uploads/2016/05/Market-Brief-for-Mangoes.pdf
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Volta Mango Growers
Association
(VOMAGA)

Netherlands:
See below, Table 2

Table 115

Table 2

15

Table 3

http://pdf.usaid.gov/pdf_docs/Pnada008.pdf
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16

Table 4

17

Table 5
For organic mangoes, specialized importers exist in Germany. Examples are BioTropic and Lehmann Natur.
Specialized importers in other Western European countries, such as Pronatura in France or Eosta in the Netherlands,
export organic mangoes to Germany as well.
Additionally, organic mangoes are more commonly sold at specialized organic shops as well as some German
supermarkets such as REWE and Edeka, instead of discounter supermarkets.
If you export organically certified mangoes, focus your sales on relevant specialized importers. Additionally, if you
want to find out more on the market potential for organic mangoes in Germany, contact organic importers. For an
overview of organic importers, please refer to www.Bio-markt.info or www.Organic-bio.com .
Among the largest importers of organic mangoes are:

16

https://www.cbi.eu/market-information/fresh-fruit-vegetables/mangoes/europe/

17

https://www.wikipedia.de/
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Eosta (Netherlands)
ProNatura (France)
Biotropic (Germany)
Organic Farm Foods (United Kingdom)
Europe’s – and the world’s – first fair-trade pineapples and mangoes were imported by AgroFair and went on sale in
Co-op stores in the United Kingdom in 2002.
Despite various initiatives encouraging the commercial production of mangoes in Ghana and their compliance with
market requirements in Europe, mango shipments have significantly gone down since 2008. On the other side, fresh
cut mangoes seem to have a brighter future, as illustrated by the performance of some Ghanaian players like Bomarts
and Blue Skies on the Swiss and UK market. 18

6. Mango Juice Facts
Mango juice processing is not a strong feature of the fruit processing establishments in Ghana. Pineapple, the leading
horticultural product in terms of both production and exports has been at the forefront in terms of juice production.
Generally, most of the important operators produce juice varieties with the view to diversifying their fruit operations.
A well-structured juice processing sector can act as a catalyser for the development of the mango value chain. This
assertion is based on the fact that a greater part of mangoes (about 80%) produced does not get exported. There are a
number of actors along the chain of mango juice processing, including juice processors, mango suppliers
(producers/farmers/traders), input suppliers (packaging makers, logistical service providers) and other public and
private support structures (Association of Ghana Industries, Food and Drugs Board, Ghana Standards Board,
Environmental protection Agency).
The two major juice processing companies under consideration are Sunripe and Blue Skies Ghana Limited. 19
Sunripe & QI
Currently, Sunripe is one of the largest fruit processing entities in Ghana, processing freshly harvested local fruits into
juice, pulp, puree, smoothies and pineapple cylinders for the local market. With aseptic technology, the company is
able to preserve fruit product without preservatives or additives which are shelf stable for up to 2 years.
Farm inspection: To ensure compliance with international standards, Sunripe inspects the farms and checks on fruit
quality and properties (agricultural practices, sizes, etc.); which determine quantities ordered and prices to be paid.
Quality assurance laboratory: Sunripe is equipped with a laboratory that analyses the products before and after
processing. Sunripe is certified by local and international bodies (Ghana Standards Board, Ghana Food & Drugs Board
and ECOCERT) on its food safety standards.
Bottling line: Sunripe’s bottling line cleans, fills and caps the fruit juice in sizes ranging from 330ml to 1.5 litres. The
filled bottles continue along automated sections (sterilization, temperature control, sleeve application, thermal sleeve
shrinking & coding) to bulk packaging and then packaged.

18

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
19 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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Warehouse & storage: Sunripe has storage facilities including cold ones for both finished and unfinished product. The
finished product is placed under quarantine for 5 days during which stage the quality assurance team monitors and
analyses the product, making sure the product meets the specified standards and is fit for consumption.
Aseptic bag in drum: In order to have an year-round supply of fruits (especially the seasonal ones e.g. mango, orange
and water melon), the company stores the juice in 200lt aseptic bags in drums when they are in season and they can
be kept without refrigeration for up to 2 years.
In-house packaging development: As part of efforts to ensure the production of a hygienic product, the company has
PET blowing machines in-house. The bottles are blown directly onto the production line thus minimizing cost and
contamination. 20
Blue Skies
A subsidiary of Blue Skies Holdings Limited based in the United Kingdom, Blue Skies started its operations in Ghana in
1998 by setting up factory in the southern part of Ghana that focused on preparing, packing and exporting pineapples
to the UK. In the course of its operations, the company incorporated mangoes into its portfolio. Apart from the Ghana
factory that employs 1,500 people – making it the biggest of its operations, Blue Skies runs processing factories in
Egypt, South Africa and Brazil.
The company's presence in Ghana has provided a market place for growers of pineapple, papaya and coconut. It has
pioneered the growth of mango farming in the Eastern Region of Ghana and is responsible for 25% of Ghana's
pineapple exports. It currently supplies 100% of its fruit products to some of the biggest supermarket chains in Europe
and South Africa. According to the company’s estimates, 120 tons of mangoes are processed weekly. This figure
comprises the quantity for export as well as the volume processed as juice for the local market.
The company supplies various types of juice products: fresh pineapple juice, pineapple ginger juice, mango, passion
fruit and pineapple blend juice. According to company officials, local demand for juices is on the ascendency and
therefore exports have not been considered. Mango for processing is purchased from the local market after
inspection by the company’s agronomist. Mango is also purchased from the international market. Mango is often
obtained from Dodowa, Somanya and parts of the Volta region. Blue Skies however imports mangoes from various
countries including Brazil, Burkina Faso, South Africa and Senegal in leaner times. 21
Mango Juice demand
Despite the fact that local and international markets for mango juice are growing (see table 11), the lack of economies
of scale and other market access requirements have confined the operators to the national market. It has also been
established by both Blue Skies and Sunripe that the local mango juice market is growing. According to the chief
agronomist at Blue Skies, demand for their products, outstrips supply due to the fact that their production line is
currently operating at full capacity. 22

20

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
21 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
22 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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23

Which big juice producers have interest in a juice production in Ghana?
To answer this question, it might be interesting to contact intermediate companies:
The Delegation of German Industry and Commerce in Ghana (AHK Ghana)
AHK Ghana offers substantial information and assistance to enter the Ghanaian market. They provide up-to-date
information on economic and commercial issues, and offer various services to facilitate market entry with the
intention of enhancing bilateral trade for new and existing businesses. Based upon specific needs and the business
sectors of interest, AHK Ghana compiles a list of suitable business partners in the country. 24
Contact: +233-(0)-302 631681/2/3
de.international(at)ghana.ahk.de

7. Fresh-cut Mango Facts
Compared to other West African origins, the presence of fresh-cut mangoes from Ghana on international markets is
relatively modest, amounting to less than 3% of EU imports in terms of volumes supplied from ECOWAS countries.
However, fresh-cut mangoes from Ghana have made important inroads in the last 10 years, adding value to the
product and directly impacting the national economy in terms of income generation and employment creation.
Over the last years, investments made by private enterprises such as Blue Skies, Bomarts and the Integrated Tamale
Fruit Company (ITFC) and capacity building of farmers supported by USAID/ TIPCEE (now replaced by ADVANCE), and
MoFA’s district extension, have led to an export grade production base, including Global GAP certification of the
smallholder farmer base, who are an important part of the supply chain.

23

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
24 http://ghana.ahk.de/services/market-entry/
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Despite various initiatives encouraging the commercial production of mangoes in Ghana and their compliance with
market requirements in Europe, mango shipments have significantly gone down since 2008. On the other side, freshcut mangoes seem to have a brighter future, as illustrated by the performance of some Ghanaian players like Bomarts
and Blue Skies on the Swiss and UK market. Exporting whole mangoes in 4kg or 6kg crates and shipping pre-cut fruits
are two distinct things, each product having its own benefits and challenges in terms of production capacity,
technology and financial requirements.
Blue Skies Limited-fresh cut:
All fresh-cut mangoes are air-freighted. In the absence of appropriate cold store facilities at the airport, the company
uses two refrigerated shipping containers on the apron. Most of its exports are sold through UK retailers (about 45%)
and is certified to meet both the general Global GAP standards as well as the individual labels of the different retailers,
such as Waitrose or Leaf. The company is also LEAF (Linking Environment and Farming), BSCI (Business Social
Compliance Initiative), Organic, Fair Trade as well as Field to Fork certified. Other market destinations for its fresh-cut
exports include the Netherlands, Switzerland, Italy and France. The company is also making efforts to penetrate the
United States market.

8. Dried Mango Facts
The dried mango segment of the mango value chain in Ghana is not yet popular in terms of both consumption and
exportation. Most Ghanaians are used to fresh mangoes and mango juice rather than dried mangoes. The target
market has traditionally been the international market with two notable enterprises in this sector being Ebenut and
Integrated Tamale Food Processing Company (ITFC), which are major players in the dried mango industry. As the
awareness for dried mangoes is created locally, it can be expected that demand will eventually grow and attract more
operators in the sector. For now, the sector is still underdeveloped and interventions have mostly come from donors
and NGOs such as the USAID’s West African Trade Hub (WATH).
In addition to fresh-cut and juicing operations, there is some interest in producing dried fruit, but this is a small market
opportunity. HPW is investigating opportunities in Switzerland and Southern Europe.25
Integrated Tamale Food Processing Company (ITFC)
ITFC’s major lines are fresh cut, and dried mangoes. The company operates two ovens to meet demand for dried fruits
from both local and international markets; albeit the demand locally is very insignificant. Its main market destinations
are the Netherlands and Italy. The general manager also indicated that mangoes for drying are obtained from various
locations including Kintampo, Wenchi, Burkina Faso, and Somanya etc. Like the processed companies for juice, the
growers of the mangoes must be Global GAP certified. As of September 2011, the company had exported about 11
forty feet containers of dried mangoes mostly to Switzerland.
Ebenut Limited
The fruits and vegetables are bought directly from certified Fair trade farmers. The dried end-products are sold locally
and internationally.

25

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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According to the CEO of Ebenut, Mrs. Paulina Appea-Kubi, the company exports the dried mangoes, originating from
Dodowa, Akosombo (Akonadi), to Switzerland and Germany, and usually exports about 10 tons per season; thus 20
tons per year. In the local market, the company’s clients are Koala supermarkets, Shoprite and Maxmart.
Another challenge is related to securing markets for the dried mangoes. The strategy adopted here is that they mostly
operate when orders are received. Exports are thus tailored towards specific orders, e.g., an order for oven dried Kent
mango of a specific quantity. Ebenut is also a major participant in many trade fairs that GEPA organizes; all with the
view to diversifying their market destinations. Another problematic area has to do with payment. To avert the
problem of payment challenges, letters of credit are employed. 26
Value chain of Dried Mangoes
In the case of ITFC, mangoes are supplied directly from its own orchards and the fruits that do not meet standards in
terms of sizes and shapes are transferred to the drying section of their operations. Along the dried mango value chain,
the main obstacles are usually encountered at the input, processing and the commercialization segments, according
to the CEO of Ebenut. During discussions, it was revealed that sometimes when they place order for fresh mangoes,
they are often delivered below specifications. To avert this phenomenon, like juice processors, they undertake preharvest inspection, after signing contract with the producers. The harvested fruits are then transported to the
processing plant, peeled, sliced and then dried in the oven.
The major challenge dryers are facing has to do with the cost of operating the ovens. Cost of energy has been
identified as the major cost centre when it comes to oven operations. For instance, Ebenut spends about Ghc 2,000
weekly for electricity tariff.27
Demand of Dried Mango
The companies interviewed intimated that their dried mangoes are destined for the EU market, which is the biggest
trading partner for Ghanaian horticultural products. The market for dried mangoes in Europe is relatively low
compared to fresh fruits. Consumption in Europe stands at about 3,000 tons according to (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. 28
Supply of Dried Mango
In terms of longevity/preservation, drying of fruits including mangoes are considered as one of the most effective
techniques to prolong the product shelf life. Consequently, dried mangoes can be available throughout the year,
although there are two mango production seasons, which invariably are in tandem with Ghana’s double maxima
rainfall pattern. The supply is only challenged by the lack of mangoes during leaner times, transportation and logistics
problematic, operational difficulties including the cost of operating ovens, among a host of other issues. It is estimated
that Ghana has the capacity to produce and export more than 100 tons of dried mangoes yearly. 29

26

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
27 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
28 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
29 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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In the UK, dried mangoes can be found in super/hypermarkets (Tesco, Asda, Sainsburys) and in a variety of small
grocery retailers and online sellers. Dried mango slices are mainly sold in retail packs under the importers or
wholesalers’ brands. Greengrocers, ethical stores or delicatessen stores usually sell them loose. Mango sweets are
available in multiples, as are organic packed mangoes, although most of them are sold at organic stores that are still
expanding.
Germany: Dried mangoes are mainly sold at organic shops and increasingly at the organic/health food corners in
super/hypermarkets. In future, a further shift of retail sales from super/hypermarkets to discounters will take place.
There is a growing sale of dried mangoes online via e.g. Bremer-Gewurzhandel, www.amazon.de or via on-line Fair
trade shops or health shops. Internet sales are expected to increase as companies are offering the possibility to
consumers to create their own muesli online.
In Italy and Spain most dried mangoes are mainly available in organic shops. Some larger supermarkets such as Conad
in Italy or Hypercor in Spain sell dried mangoes along with dried fruit in the corners near to fresh fruit.
In the Netherlands and Belgium most imported dried mangoes are used in food processing or are packed. Some
important packers for dried fruit are Tradin, van Drunen, Doens and Rhumveld, Horizon Natuurvoeding or the Good
Food Foundation. Dried mangoes are mostly available in organic shops or reform/health shops and can be found in
supermarkets sold in consumer packs or loose in small plastic boxes (150 gram) near to the fresh fruit corner. 30

9. Certifications within Ghana & International Fruit Certifications (Mango Juice)
Processors buy mangoes from reliable and reputable farmers or farmer groups, especially those that are Global GAP
certified. The pre-inspection of the mango orchards by agronomists of the various juice processing entities is meant to
ensure that the mangoes to be harvested are disease / pest-free and they are of good quality. After the product has
been harvested, it is conveyed to the factory for sorting and subsequent processing. The major problem encountered
by juice processors at the input level has to do with inadequate supply of mangoes as well as quality and reliability of
supply of fresh mangoes. Another problem at this stage is the high cost of transporting the fruits to the manufacturing
company and the cost of the fruits itself, especially during the lean season. The most important bottleneck in the
processed mango value chain is the cost of energy and more specifically, be it the use of generators (fuel price) and
issues related to power fluctuation. Other costs encompass the cost and availability of preforms and other packaging
materials.
Sunripe has initiated steps to obtain the ECOWAS Trade Liberalisation Scheme (ETLS) certification with the view to
penetrating the West African market allowing it to export its products without the payment of import duties or
equivalent taxes. For the meantime, the company is seeking strategic alliances with entities in Nigeria, and then get
National Agency for Food and Drug Administration and Control (NAFDAC), certification for its juice before venturing
into the Nigerian market.
In order to supply the local market, juice producing enterprises must obtain certifications from both the Food and
Drugs Board as well as from the Ghana Standards Board. These certifying bodies pay regular visits to monitor the
operations of the entities. In the EU market for instance, the entity will need to ensure that mangoes are obtained
from Global GAP certified source, and then meet the requisite sanitary and phytosanitary requirements of the market.

30

https://gepaghana.org/assets/EU-market-for-dried-mangoes.pdf
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It is equally required that there must be traceability data to enable proper verification on the finished product. For an
entity to be competitive in the sub-regional market however, it makes business sense for it to apply and obtain ETLS,
albeit it is not mandatory. This scheme substantially reduces the cost of exporting to the sub-regional market, as
import duties or equivalent taxes are waived. Additional NAFDAC certification is however required for mango juice to
access the Nigerian market, which holds the biggest opportunities for juice processors. 31
Although ITFC has started producing mango puree for both local and international markets, it is yet to get approval
and certification from the Food and Drugs Board before it can start exporting, according to the operations manager.
Growing interest in sustainable fruit
In Europe, trends are developing towards more sustainable approaches to production and processing of fresh fruit.
Environmental and social issues are becoming increasingly important. Social and environmental certification schemes
include actions aimed at sharply reducing and registering the use of pesticides, ensuring employee safety and/or even
including price guarantees for producers. Certification schemes that are in line with the Global Social Compliance
Programme (GSCP) are more likely to be accepted by European supermarkets.
Increasing importance on: ETI, BSCI, SEDEX, GRASP, Fair for Life and Fair Trade. 32

10. What does the competition do better?
Mango market size and market share/ mango demand
Global mango demand: World imports of mangoes stood at 1.37 million tonnes in 2010, increasing by 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. It is important to note that close to 90% of Dutch imports are re-exported
to Northern European destinations (Germany being the most notable market). The table below shows the trend in the
global demand for mangoes. 33

31

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
32 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
33 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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34

More than 75% of mango shipments to the USA are provided by Mexico, its southern neighbour, and exports from
African countries are non-existent due to obvious logistical challenges related to distances but also phytosanitary
issues (hot water treatment is required to repel fruit flies). Even if the Chinese market for imported mangoes has been
growing quite rapidly (especially in Hong Kong), Ghana and other West African mango exporters should be aware that
accessing such remote market can prove very difficult, besides the fact that most of Asian demand is supplied by the
Philippines, Mexico and an increased Peruvian presence.
Although the figures provided by the ITC differ from those obtained from Eurostat, the Netherlands is the main
gateway in terms of accessing the EU market, with the port of Rotterdam playing a crucial role in unloading mango
shipments and re-exporting them to destinations such as Germany and France. As regards to mango demand in the
United Arab Emirates, South Asian suppliers (Pakistan and India) are the traditional mango caterers for Dubai and the
Persian Gulf region due to their proximity and historical links. Air links between major West African cities and Dubai
offer a niche market for ECOWAS mango suppliers; however it should be well understood that only top quality
competitive mangoes could eventually fetch some market shares. 35
Global mango supply situation
Mexico and India were the leading exporters of fresh mangoes on a global scale, the first origin being located just next
to the United States while the South Asian supplier exports 50 to 60% of its products to the Persian Gulf countries. The
numbers provided by ITC and extracted from the UN Comtrade database should only be used as a general indication.
Compared to world figures, ECOWAS mango exports represented less than 3% of global supplies in 2010. According to
2010 figures, Ghana ranked 91 in terms of mango shipments. However, as mentioned earlier, the figures taken from
ITC Comtrade should be taken as a general indication, and more precise figures can be obtained from Eurostat or
Ghanaian customs export statistics. More representative statistics on actual exports from Ghana can be found the
sections below.

34

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
35 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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EU-27 mango demand
Between 2001 and 2011, Europe imports have grown from 136,000 to more than 225,000 tons, representing a 65%
leap that denotes a continuous growing popularity of the product.
Globally, EU mangoes imports continue to be dominated by Brazil and Peru, accounting together close to 70% of total
shipments. Peru has significantly increased its presence over the last few years, and 2011 represented a record-high
for the origin – although it is predicted that 2012 will see less arrivals from this origin due to production issues. In
terms of supplier importance, Ghanaian mangoes were ranked 25th in 2011 in terms of volumes, far behind Cote
d’Ivoire (5th position) and Senegal (9th). 37
Traded mango volumes of EU from Ghana for the last 5 years (2012)
As illustrated in the graphic below, EU-27 imports (excluding Switzerland) of Ghanaian mangoes are on a steep
decline: after passing the 1,000 ton mark in 2008, shipments have fallen to 200 tons for the first eleven month of
2011. Climatic and production factors in Ghana seem to be behind the drop in shipments. However other factors such
as aging orchards and fruit fly issues seem to be hindering the origin’s competitiveness against other world suppliers.

36

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
37 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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Another important hypothesis is the possible disorganization of producer organizations, since the TIPCEE project
ended in 2009. It can be assumed that year, shipments of uncut mangoes have come to slowly disappear, and be
replaced by pre-cut and mango juice products supplied by Blue Skies. In terms of quantities, European imports of
Ghanaian mangoes have fallen by more than 80% between 2007 and 2011, from 983 to less than 200 tons (see figure
below). Most significantly, Eurostat data show that Dutch imports from Ghana have completely stopped in 2011,
which used to average 350 tons before that year. The UK remained Ghana’s most significant partners, although
quantities are insignificant when compared to other world and regional suppliers.

(Fruit Ban of EU for Ghana due to low quality/health standards as of 2008)

38

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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11. Packaging & Presentation
Provision Concerning Quality
a. Minimum Requirements. Mangoes must be;
•
•
•
•
•
•
•
•

intact, firm and fresh in appearance
sound, produce affected by rot or deterioration such as to make it unfit for human consumption is excluded
clean, practically free from any visible foreign matter
free from black stains or trails which extend under the skin
free from pests and practically from damage caused by pests
free from damage caused by low temperature
free to any abnormal external moisture
free of any foreign smell and taste.

Size is determined by the weight of the fruit. Mangoes are sized according to the following weights.

Packaging and Presentation
a. Uniformity
The contents of each package must be uniform and contain only mangoes of the same origin, variety, quality and size.
The visible part of the contents of the package must be representative of the entire content.

b. Packaging
Mangoes must be packed in such a way as to protect the product properly. The materials used inside the package
must be new, clean and of a quality such as to avoid causing any external or internal damage to the produce. The use
of materials and particularly paper or stamps bearing trade specifications, is allowed provided that the printing or
labeling has been done with non-toxic ink or glue. Packaging must be free from all foreign matter.
c. Marking
Each package must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked,
and visible from the outside.
d. Identification
Packer and / or Name and address or officially dispatcher issued or accepted code mark
e. Nature of the produce
“Mangoes”, if the contents are not visible from the outside
Name of local places name
f. Origin of the product
Country of origin and, optionally, district where growth or national regional or local place name
g. Commercial specification
Class
22
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Size expressed in minimum and maximum weight
Number of fruits39
Mango Juice Packaging
The two major mango juice producers have their plants that manufacture PET bottles for the packaging of the juice.
The preforms are imported from Belgium, Dubai and other countries, and then transformed into plastic PET bottles for
packaging. However, corrugated carton boxes that contain the plastic bottles are normally manufactured in Ghana by
PackRite, PolyKraft among others. Although Ghana has some companies manufacturing and blowing preforms per
specification, Sunripe for instance imports performs from Belgium and then blows them according to sizes in Ghana.
The preforms imported from Belgium cost about 90 Euros per a thousand count. According to the CEO of Sunripe, the
local ones have quality issues compared to the imported ones.
Packaging innovations
Aseptic bag in drum: In order to have an all year-round supply of fruits (especially the seasonal ones e.g. Mango,
orange and water melon), the company stores the juice in 200lt aseptic bags in drums when they are in season and
they can be kept without refrigeration for up to 2 years.
In-house packaging development: As part of efforts to ensure the production of a hygienic product, the company has
PET blowing machines in-house. The bottles are blown directly onto the production line thus minimizing cost and
contamination. 40

39

http://gepaghana.org/wp-content/uploads/2016/05/Market-Brief-for-Mangoes.pdf
http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
40
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12. Further interesting topics

41

41

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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42

42

http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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Mango Juice Environmental Protection Agency of Ghana
Since processed mango leaves in its trail residues and discardable sections, the EPA regularly undertakes visitations to
enterprises in the mango processing enclave as well as other business concerns in other sectors to check on the effect
of their operations on the environment. Corrective measures are taken if discoveries in the area of chemical residues
detrimental to the soil are observed. The EPA is the leading public body for protecting and improving the environment
in Ghana. It ensures that the right chemical is applied on the soil so as to prevent environmental degradation. Farm
input sellers therefore need certification from EPA before they can start operation. 43
MAIN CONSTRAINTS AFFECTING THE MANGO SECTOR IN GHANA
Market access issues
_Meeting SPS requirements in the destination markets
_Inability of operators to identify tastes and preferences of consumers
_Management capacities (access to info, understanding and identifying opportunities)
_Ability to supply Ghanaian and regional markets (transportation, demand assessment)
_Meeting export orders (specifications, quantity, time)
Logistics and infrastructures
_Road conditions between production zones, pack houses, markets
_Cold chain facilities (storage availability, refrigerated trucks)
_Freight cost due to low volumes
Production
_Cost of inputs (fertilizers, irrigation material, packaging)
_Harvesting practices
_Land tenure (acquisition, extension)
_Pest and disease management
_Financing (collaterals, business plan, etc.)
_Packaging quality and availability
Processed mango products
_Mango supplies availability and quality
_Cost of imported packaging
_Access to regional markets (ETLS)
_NAFDAC requirements in Nigeria
_Energy supply cost and consistency
_Availability of market intelligence
_Knowledge of good processing practices
_Understanding of processors needs by mango suppliers
_Inadapted distribution network (best distribution practices ex. FANMILK Ghana) 44
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http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
44 http://www.intracen.org/uploadedFiles/intracenorg/Content/About_ITC/Where_are_we_working/Multicountry_programmes/Pact_II/National%20mango%20study%20-%20Ghana.pdf
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Technoserve Ghana: http://www.technoserve.org/our-work/where-we-work/country/ghana
Supposedly works on supporting the mango industry regarding quality and yield
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