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This year Sindh mango growers and
University of Agriculture Faisalabad have
signed MOUs with Ned-Pak Technical
Packaging & Instruments for the export
and determination of shelf life extension
through the use of their modified atmos-
pheric bags of mango, particularly of the
Sindhri and Sufaid Chaunsa variety. This
will facilitate the domestic storage and
logistics, as well as the export market for
long distance shipments by Reefer con-
tainers instead of CA containers.  

There are a number of Agriculture
Universities world-wide, which have
played their role actively in the develop-

ment of the Post Harvesting technology.
In this context, the Agriculture University
of Faisalabad has done a tremendous job
towards this end. The Australian and
American aid channeled through two
NGOs have played a pivotal role to
improve the Post Harvesting sector.  

With an end-to-end approach, that is
the monitoring of produce from the field
to the retailers, one can achieve a signifi-
cant reduction in the spoilage and obtain
consistent freshness. A typical trip from
field to pack house can entail inland
transportation, loading/unloading and
potential sorting at the origin and desti-

nation ports, the overland travel, repack-
ing at a distribution center, and lastly to
the retail outlet.  Therefore, speed preci-
sion and good monitoring are required for
every step throughout the entire value
chain to reduce losses and maximize
freshness and quality at the retail
outlook.�

MOUs with Ned-Pak Technical Packaging & Instruments

Pakistani mango is likely to reach
Australian market soon after the long
diplomatic struggle, while an inspection
team of the foreign country has reached
here to inspect the standard and quality
of the country's fruit.

The experts team of Australian
Department of Agriculture Fisheries and
Forestry visited the mango treatment,
packaging plant and processing facilities
of a local company in Karachi.

The inspection team led by Enricho of
the department, inspected and audited
entire facility of Iftikhar Ahmed and
Company. 

Mr. Waheed Ahmed the head of  the
company claims that his facility is
designed as per the international stan-
dards and the foreign team was satisfied
with the processing, packaging and treat-
ment facilities at premises.

During its stay for over 8 days in the
country the team also visited other com-
panies and their plants in Karachi, Multan
and Lahore. The foreign country, after
evaluation of the entire facility quarantine
issues related to Pakistani mango, would
approve the country's fruit for imports.

This, what sources believe, will be
another breakthrough after tapping the
lucrative markets of Japan and Unites
States of America. Though the export of
mango to the said countries are yet to be
started at commercial level, the entrance
of Pakistani mango in the highly valued

market after meeting their quality
demands, would benefit both exporters
and growers of the fruit in near future.

To tap the potential markets, the
quarantine and standard issues were
needed to be addressed through installing
state of the art facilities, like Vapour Heat
Treatment (VHT) plants, hot water treat-
ment plants and other processing and
packaging facilities.

The Australian inspection team was
visiting Pakistan this year since the for-
eign country had announced the com-
mencement of a non-regulated analysis
of existing policy for import of mangoes
from Pakistan in 2010.

It is worth mentioning here that
through a letter Pakistani Counsel
General in Australia had informed the

Chief Executive Officer (CEO) Pakistan
Horticulture Development and Export
Company (PHDEC) that it was important
to ensure the visit of Australian team to
the country latest by May or June 2010.

As Australia had allowed the imports
of mango from Pakistan after realising
that the issue of mango quarantine and
pest issue was also the same in India,
Taiwan and Philippine from where the
foreign country has allowed the import of
fruit. However, the foreign country
wanted to remove the quarantine issue,
before starting the import from Pakistan.
The visiting Australian team, according to
sources, would also visit VHT plant in
Karachi and Irradiation Plant in Lahore,
besides the production areas and farms in
Multan, Sadiqabad and Interior Sindh.�

Pakistani Mango may reach Australian market anytime soon

Iftekhar Ahmed & Co. (IAC) started Mango Pulp / puree
and concentrate crushing and processing from the first
week of June 2013

IAC is a reputed name to reckon with in the field of horticulture produce. Their
core line of business is to produce, process, store and sell fresh fruits and vegeta-
bles, processed fruit pulp / puree, paste, fruit concentrates and clarified juice con-
centrates, domestically as well as internationally and their specialties are Mango
and Kinnow (Mandarin) apart from a wide range of fruits and vegetables pro-
duced in Pakistan. They have been already started pre-processing activities exclu-
sively for qualitative and substantial product for their valuable clients to meet their
desirable requirements for Mango pulp according to their annual estimated con-
sumption.�


