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What fruit does the market want? ———

This section describes the type and condition of fruit which is demanded by
the buyers in the market. The specifications, which change over time, are
those required at receipt by importer, unless otherwise stated.

Avocados

Varieties: Most popular - Hass, Fuerte

Others acceptable - Ettinger,
Nabal, Edrinol

Less popular - Lula, Pollock (too
large)

Size: 150-400 grams, with 270-330
grams being most popular. Size
requirements vary for different
markets and accurate size grading
is essential. UN/ECE standards
stipulate that the minimum
weight should not be less than
125 grams and buyers prefer
weight to be guaranteed over the
minimum

Shape: Pear shape, with no large, loose
stones. Ifa stalk is present, it
must be less than 10mm and cut
cleanly. Uniformity of shape is
important

Colour: Bright green, typified by Fuerte,
though Hass, which turns a deep
purple/black, is acceptable in the
UK and is reported to have a
longer shelf life than other
varieties

Ripeness: Firm, slightly unripe, no bruising
or disfigurement. Long shelf life
more important for wholesale
market than for supermarket
trade, which sometimes ripens
fruit centrally for consistency

Taste & Smooth, creamy, no fibre, no
Texture: bitterness I 3 I




What fruit does the market want?

Size:

Shape:

Colour:

Ripeness:

Taste &
Texture:

Mangoes

Varieties:

Most popular - Tommy Atkins,
Haden, Keitt and Kent

Others acceptable - Alphonso,
Amelie, Apple, Graham, Irwin,
Sensation and Zill

Less popular - Boribo,
Dashehari, Julie, Langra,
Ngowe, Peach and Ruby

225-400 grams, with accurate
size grading essential

Oval

Some colour visible (yellow or
red depending on variety). Red
blush very popular

Fully mature but firm, no
bruising or disfigurement

No fibrous tissue, no
turpentine flavour, easy stone
removal and fragrant




—— What fruit does the market want? ——

Varieties: Most popular - Smooth
Cayenne

Others acceptable - Queen and
Red Spanish

Less popular - Abacaxis and
Sugar Loaf

Size: 1-2 kg with accurate size
grading essential
Grade A - over 1.5 kg - fruit
achieves a premium
Grade B-1.1-1.5 kg
Grade C-0.9-1.1 kg
Grade D - below 0.9 kg - least
in demand
Supermarkets have further
range of bands within these
grades

Shape: Oval, with firm, green leaves at
crown

Colour: Deep yellow or copper orange,
green fruit still being
associated with unripeness,
though becoming more
acceptable. Bright green crown

Ripeness: Two-thirds coloured preferred,
to allow for ripening during
distribution

Taste & Sweetness important, non-

Texture: acidic flavour, not too fibrous,
but firm flesh
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— What fruit does the market want?

= Papayas

Varieties: Most popular - Solo
Others acceptable - Amazon
Red

Size: 250-500 grams

Shape: Oval

Colour: Yellow, orange or red

Ripeness: Firm to touch, element of
colour

Taste & Firm, sweet and juicy

Texture:




—— What fruit does the market want? ——
Passion fruit

Varieties: Most popular - purple variety

Others acceptable - yellow
variety, but Grenadilla more
successful than Maracouya,
which is not consistently

sweet.

Size: 45-59 grams, 45-50 mm
diameter, uniform grading
important

Shape: Oval, sometimes round

Colour: Purple preferred, yellow
acceptable

Ripeness: Skin not too wrinkled or
dimpled

Taste & Juicy

Texture:




How to get to market

This section describes what the exporter needs to do to get the fruit to the UK
market, beginning at the picking stage, the first active phase of the marketing
chain. The intention is to concentrate on the marketing of fruit, and not with
production details, but the grower, as well as the exporter, should be able to
profit from the information in this publication. After all, initial post-harvest
handling is as important as correct picking as far as the grower is concerned.
The market should guide the grower in terms of what crop to grow, in what
quantities and what production techniques to use. Some major buyers are
realising this and are working directly with growers to ensure their produce
supply matches their variety, packaging and quality requirements exactly,
rather than rely solely on intermediaries, such as export agents.

Avocados

Harvesting, Handling and Storage

Avocados need to be carefully picked, either such
that the stalk is removed from the fruit, but
without surface breaks, or leaving a stalk no more
than 10 mm in length, cut cleanly. This is as
specified by UN Economic Commission for Europe
standards for avocados. Produce should be
harvested at the correct stage of maturity, when
hard and with a minimum oil content of 12%. It
should be picked early in the day, to avoid
overheating. Careful handling is essential. Fruit
should be kept cool and packed as soon as
possible, having been sorted and treated,
frequently being waxed for protection before

shipping.

Fruit must be picked to allow for ripening time
during transport and distribution. Up to 14 days
transport time is considered satisfactory, though
unripe avocados can be held for up to four weeks
if the temperature is kept between 5.5 and 8° C.
For ripe avocados, the holding temperature should
be lower, between 2° and 5° C. Transportation is
by sea, unless being sent early in the season to
gain a price premium. This is dependent on
availability of air freight and access to a sea port.
Kenya, for example, traditionally air freigits to
Europe.

(continued)
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How to get to market

Mangoes

Harvesting, Handling and Storage

Maturity measurements for mangoes are not
standardised, differing from variety to variety and
between growing areas. Skin colour changes can
be used for some varieties, to indicate when they
should be picked, but many mangoes are now
picked and shipped green, then ripened on arrival
ready for sale. This protects the fruit from damage
during transport and ensures that the retailer
knows at just what stage of ripeness the fruit is.
However, it also makes it more difficult for the
grower to decide when to pick. Other ways of
identifying when the fruit should be harvested are
weight, specific gravity and their chemical make-

up.

Fruit can be picked entirely by hand, tipping the
fruit to snap the stem, or by holding the fruit and
cutting the stem, taking care not to bruise or
puncture the fruit. The stem is sometimes
trimmed to 1 cm: leaving the stem means that sap
is less likely to damage the appearance of the fruit
and regularity is always preferred by buyers.
Before packing the fruit is washed and/or given
fungicidal or heat treatment, occasionally being
wax-coated to prolong storage life.

Mangoes have usually been air freighted in the
past, owing to their susceptibility to damage from
poor handling or storage. However, sea shipments
have been made successfully from South America
and the Caribbean and are likely to increase as
trade expands, given the constraints of space and
the cost of air freight. This requires earlier
harvesting and careful temperature control
throughout the journey. Holding temperatures
need to be between 7° and 14° C and, under
correct conditions, mangoes can be held up to four
weeks. For ripening, the temperature range is
between 20° and 32° C.

(continued)
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How to get to market

Harvesting, Handling and Storage

Cayenne pineapples should be harvested when
half yellow in colour and, if destined for long term
storage or transport time, placed under
refrigeration as soon as possible. Picking is
normally done by twisting the fruit from the stalk,
later trimming it to 1 to 3 cm. Mechanical
harvesting is used in large plantations. Ethylene-
releasing compounds have been used for some
time in the Ivory Coast to stimulate uniform
ripening and colouring and other countries are
beginning to follow suit.

Pre-cooling is required for successful sea ship-
ments and the temperature controlled between 7°
and 10°C during the journey, depending on the
storage time required and the maturity of the fruit.
Fruit going below these temperatures is liable to
suffer chilling damage. Mature green fruit can be
safely stored at temperatures between 10° and
13°C The expected life of fruit kept in the right
conditions is a maximum of four weeks. The
relative humidity of the store should be high, to
help keep the fruit’s fresh appearance. The Ivory
Coast and South Africa ship by sea, except in the
early part of the season, but Ghana and Kenya
generally freight by air.

Packaging

Fruit can be packed either flat or upright (though
some retailers express a preference for upright
packing) in 12 to 15 kg cartons, with 8 to 20 fruit
per pack, depending upon the grade of fruit.
Cartons must be well ventilated for sea freighting.
For larger, luxury fruit it is more important that
the crown be protected during shipment; the extra
cost of freight space for no return on smaller fruit
means that the crown is trimmed to a minimum
prior to packing. (In the Ivory Coast the crown is

trimmed before harvesting.)
(continued)
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How to get to market

Papayas
Harvesting, Handling and Storage

The UK retail market for papayas suffered initial
difficulties as a result of fruit going on to the
market having been harvested too early and not
ripening fully. Harvesting has to be timed with
precision. As fruit should already be fairly ripe
when picked, it has to be transported with great
care to avoid spoilage. Its perishability also
necessitates transportation by air. Expected life
after harvesting is a maximum of three weeks.

Packaging

Packaging should be in a 3 to 4 kg net weight box
with counts of 8’s to 12’s, though some retailers
are looking to sell larger fruit and so counts of 6’s
and 7’s are being sold. Sometimes papayas are
individually wrapped, for protection, but this
increases handling time at the receiving end and
so well packed, visible fruit are preferred.

Branding and Promotion
To date there has been little promotion of
papayas, except in advertising exotics fruits in

general. Brazil, which is the main supplier, does
not have a country-wide brand name.

(continued)







How to get to market

Passion fruit

Harvesting, Handling and Storage

The passion fruit plant may be used as an
intercrop between tree crops and is quick to
mature and therefore can provide a useful earning
crop for small farms. However, the fruit is highly
perishable and as a result has to be handled
carefully and air freighted to the market.
Temperature has to be carefully controlled after
harvest, as a red discoloration of the flesh is likely
to occur at temperatures below 7°C and mould
sets in. However, expected life can be up to four
weeks after harvest, if the fruit is handled
carefully. Passion fruit exude ethylene when
stored and therefore it is important to store them
away from certain fruits, such as avocado, which
ethyleneripens.

Packaging

Buyers are less restrictive in their requirements for
passion fruit packaging, in that suppliers use
various types of fibreboard containers. Kenyan
exporters (the major suppliers) use 2 kg net weight
single layer trays with lids and internal dividers,
about 40-48 fruit to the tray. Brazilian exporters
pack in double layer 4 kg cartons, with counts of
46-48. Other suppliers use cartons of up to 7 kg
weight and this is a size preferred in the ethnic
market. Larger supermarkets prefer the single
layer trays and are currently experimenting with
an even smaller size of carton, so that they have a
ready supply of smaller quantities of passion fruit
to ensure freshness on the shelves. So far, only
UK pre-packers are working with these smaller
containers.

(continued)
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When to sell

Avocados

Timing
The market is supplied throughout the year by the
major suppliers:

Israel: September-April
South Africa: April-October
United States: November-July
Kenya: May-September

There is some evidence of price peaks at the
changeover period between Israeli and South
African supplies, ie March/April and September/
October, but this cannot be relied upon. Demand
tends to be higher during the summer months,
when more salad foods are eaten, so offers a more
secure market than winter months, when prices
can fluctuate. This period also offers greater
Erospects. due to some retailers’ preference for
uit from an origin other than South Africa.

Average prices during 1988 for avocados were

540 pence per 4 kg carton, with a low of 390 pence
during July and highs of 690 and 730 pence in
March and October respectively. (See Appendix 4
for an approximate percentage breakdown of costs
incurregiefore the produce reaches this stage of
the market.)

Market Trends
Opinion within the trade is fairly confident as to
the prospects for market expansion for avocados.
The UK market already stands at around £30
million, representing the highest value market of
fruits examined in this publication. At the
moment, average consumption in the UK is only
one avocado per person per annum and this is
after a trebling of imports to around 15,000 tonnes
per annum over the last ten years. The indications
are that the upward trend will continue. Recent
problems with the Israeli crop, as a result of
changing weather patterns over the past two
seasons, have encouraged importers to diversify
their sources, which has expanded the
opportunities available to new exporters.
However, tropical exporting countries should be
aware of competitors, such as Spain, which, as a
member of the EEC, is likely to gain most from
increased demand during its season. n
22




When to sell

Mangoes
Timing
Supplies on the market are greatest in the months

of April to August, with a number of countries
exporting at that time:

Mexico: February-September
(peak May-August)
Brazil: all year, peaking October-
December
Venezuela: February-August (peak April-June)
India: February-December

(peak April-June)
Pakistan: October-August (peak June-July)

There is a lull in supplies in October and
November, and the period between January and
April is not well supplied either. Prices for
mangoes appear to peak in October/November, the
rest of the year remaining fairly stable. The
average price in 1988 was 730 pence per carton (4-
4.5 kg), but rose to 920 pence in November.

Market Trends

Imports of mangoes into the UK have risen
consistently during the 1980’s and are standing at
over 9,000 tonnes per annum (this includes
guavas and mangosteens, which are grouped with
mangoes in the trade statistics). Countries already
producing the fibreless varieties and sea freighting
have the best prospects of meeting the lower price,
which the trade sees as a requirement for
expansion in this market. Those currently able to
do so are Brazil, Peru and Israel.

B
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When to sell
Pineapples

Timing

Supplies are available throughout the year, but the
Ivory Coast, which has 80% of the market, has
low output during the wet season (June-August)
and a peak production period during October-
January. Prices do not appear to fall during this
period, because the Christmas season is also a
period of peak demand. In 1988 the average
annual price of fruit at New Covent Garden
Market was 105 pence per pineapple, with higher
prices in September, October and November.
Analysis of previous years’ prices, however, does
not indicate that this increase is a normal trend
and is more likely to be a result of the production
problems which the Ivory Coast was experiencing.
This led to shortages on the market and has
opened opportunities in the market for other
supplying countries. Averaging the prices also
disguises the substantial difference between
grades of pineapple: Grade A ranged between 100
and 160 pence, while Grade D ranged from 45 to
100 pence.

Market Trends

Imports have been increasing over the last ten
years, though there was a decline during 1984.
Imports are now around 20,000 tonnes per
annum. This level is expected to continue, at
minimum, though many in the trade are very
optimistic about expansion. The optimism has
been encouraged by the recent upward trend in
popularity of the larger (Grade A and B)
pineapples for the household. These sizes were
previously only in demand by the catering trade.




When to sell

Papayas
Timing

Brazil supplies all year, dominating imports at
about 90% of the total. Although there are not
any apparent gaps in the market, the trade is keen
to find alternative sources for papayas, in order to
reduce reliance on one supplying country. The
average price in 1988 was 660 pence per 4 kg box,
but this is based on a fairly small sample of
papayas, with fluctuating prices, since papayas
are still not in regular supply.

Market Trends

Although imports of papaya have grown from
virtually nothing over the last ten years, there are
still only around 1,000 tonnes per annum
imported into the UK. Retailers give the
impression that the market is already expanding
quite rapidly and they are certainly interested in
identifying new sources of supply.




When to sell

Passion fruit
Timing

Passion fruit are available all year round on the
market and there are no visible gaps in supply.
The average price per carton (40-48 fruit) was 500
pence during 1988, with no major fluctuations.
However, prices have tended to be lower in the
months of December-January and June-August.

Market Trends

It is not possible to be specific on the quantities of
passion fruit being imported into the UK, as they
come under the classification “other fresh
berries”. Around 300 tonnes are being imported
annually under this heading, but as imports of the
other categories (cherimoya and physalis) are not
very large, this can be considered a reasonable
estimate for passion fruit imports. The value of
the passion fruit market is estimated at around £1
million. Retailers feel that there are opportunities
for expansion, particularly if educational
promotion campaigns were to be carried out to
help overcome consumer resistance to a 'wrinkled’
fruit.




Appendix 1
Import legislation

Preferential Tariff Documentation

Commonwealth countries are likely to benefit from preferential tariffs under
three categories: those available to ACP countries, the Generalised System of
Preferences (GSP), or those available to Least Developed Developing Countries
(LDDC). The rules of origin covering the ACP countries are more
straightforward than those governing GSP, so, where both systems offer the
same tariff, an exporter would generally opt for ACP. For example, produce
freighted from an ACP country to the UK, but diverted through another ACP
country, is still eligible for the preferential tariff. The same need not apply for
produce originating from a country benefiting from GSP.

An additional reason is that generally the exporting country’s Customs and
Excise Department is responsible for the handling of ACP exports, whereas
the relevant Ministry is in charge of LDCC or GSP exports. Dealing with the
Customs and Excise, who have to deal regularly with such procedures, may be
more straightforward for an exporter.

ACP Exports

(continued)
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