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In Burkina Faso, processed mango volumes rose from 12 000 tons in 2008 to 36 635 tons in 2017!1l. Despite this growing volume,
only 20% of annual mango production is processed. It relies mainly on dried mango and mango juices using the varieties Amelie,
Brooks, Kent, Keitt, Lippens and Springfrield. The dried mango from Burkina Faso is labeled "organic" and "fair trade” and
represents between 10% and 20% of the total European dried mango market!2l. However biochemical characteristics of the
varieties are not well known and the products derived from mango are not sufficiently diversified.

The objective is to determine the biochemical characteristics to propose adapted processing
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Amélie Brooks Keitt Kent Lippens Springfield
The varieties Amélie and Lippens stand out with a very different profile. YI higher for the Lippens variety.
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Amélie variety contains the highest levels of 6-carotene and vitamin C.
Kent variety contains the lowest 8-carotene content, but it has the highest total fiber content.

* Amélie, Brooks and Kent have a low SSC/TA ratio Classic technologies
- recommended usages: puree, concentrates or drinks.

Alternative technologies

Fried
mangoes

Frying by immersion Frying pan
Candied
mangoes
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* Lippens, Keitt and Springfield have the highest SSC/TA ratio
- recommended usages: drying, frozen pieces or canned mangoes.

* Nutritional compounds will allow a better valorization
(ie : vitamin C & B-carotene = Amelie, Fibers = Kent &Springfield)

 Some examples of the classic and alternative processing —————— =
* 14 other varieties of mangoes from Burkina Faso, not well known
and still unprocessed are currently studied for a better valorization




