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Introduction

ÅMango: Mangifera indica

ÅTomato: Solanum lycopersicum 

Popular varieties:

ÅMango: Karutha Kolomban, Willard, Vellei Kolomban, Malwana, TJC, Rata Amba

ÅTomato: Platina, Thilina, Ravi, KWR, T245, Maheshi, Tharindu, Rajitha, Rashmi, 

Bhathiya, KC1 

Cultivation

ÅMango: Mainly in home garden

ÅTomato: Largely cultivated in commercial gardening system

Postharvest Losses: 20 ς 40 %



Objective: 

To assess the quantitative and qualitative loss of fresh market mango and tomato 

during bulk transport under conventional and improved methods of bulk 

packaging.



Materials and Methodology



1. Dambulla DEC to the Manning market

2. Dambulla DEC to the Meegoda DEC

Transport Channels:

1. Omaragolla to the Manning market

2. Omaragolla to the Manning market

Transport Channels:

Tomato Mango



Dambulla DEC Manning Market Meegoda DEC



Trial 01: 
Dambulla DEC to the Manning market



ÅInitial data collection at the Dambulla DEC

ü Initial weight
ü Peel color
ü Total Soluble solids (Brix0 value/ TSS)
ü Firmness

Crop- Tomato

ÅTomatoes were  purchased from the Dambulla DEC on 28.07.2023



Sorting and packing in different packages

Conventional 
packing system



Transportation Trial

ÅTomatoes were repacked in three different types of packaging with three replicates
ÅMeasure the initial weight of all packages

Modified wooden Box Plastic cratesConventional type tomato box



Placing temperature data loggers to measure the temperature during the transportation



Transport to the Manning Market (Night time: 20.30 to 01.30 (next day))



Data collection at the Manning market

Tomato samples of each treatments were analyzed for,

ü Physiological weight loss

ü Mechanical damage

ü Total soluble solids (Brix0)

ü Peel color

ü Firmness of fruit





Trial 02: 
Dambulla DEC to Meegoda DEC



ÅInitial data collection at Dambulla DEC
ü Initial weight
üPeel color
üTotal Soluble solids (TSS)
üFirmness

Transportation Trial

ÅTomatoes were packed in three different packaging with   
three replicates

ÅMeasure the initial weight of all packages

ÅSet temperature data loggers to measure the temperature 
during the transportation

ÅTransport to the Meegoda DEC

Crop: Tomato

ÅTomatoes were  purchased from Dambulla DEC on 
13.10.2023



3 different packages used 
during the trial



Data collection at the Meegoda market

Tomato samples of each treatments were analyzed for,

ü Physiological weight loss

ü Mechanical damage

ü Total soluble solids

ü Peel color

ü Firmness of fruit



Checking quality parameters after transport



Trail 3 and 4: 
Omaragolla to Mannin market, Colombo



ÅCrop: Mango

ÅCultivar: Karuththakolomban

ÅMango fruits were transported to the Omaragolla 
collecting center after harvesting on 31.10.2023 
during 3rd trail and on 12.12.2023 during the 4th 
trial.

ÅMango fruit samples were initially analyzed for 
following parameters,
ü Peel and pulp colour
ü TSS
ü Pulp firmness 
ü Initial weight of samples



Mango

Conventional corrugated fiber board boxes

Spray method

Recommended 
method

Modified corrugated fiber board boxes

Conventional corrugated fiber board boxes

Modified corrugated fiber board boxes

Ripening method Package type

Study plan for mango transportation trial



Conducting ripening practice

ÅTreatment 01: conventional ripening method (spraying ethophon solution)

ÅTreatment 02: recommended ripening method (in ripening chamber using ethylene gas)



Transport trial

ÅTransport trials were conducted on 3rd Nov and 15th Dec, 2023

ÅMango fruit samples of both ripening methods were analyzed 
for following parameters,

üPhysiological weight loss

üPeel and pulp colour

üTSS

üPulp firmness 

üMechanical damages

üWeight loss due to diseases



ÅMango fruits of both ripening method were packed in 
conventional box and improved boxes

ÅCapacity of one box is 50 fruits

ÅTemperature data loggers were placed in boxes

ÅThe weight of each packaging was recorded

ÅMango boxes were transported to Colombo manning 
market at the night time





At manning market

Mango samples of each treatments were 
analyzed for,

ü Physiological weight loss

ü Peel and pulp colour

ü TSS

ü Pulp firmness 

üMechanical damages

üWeight loss due to diseases

ü Temperature variations (in fruit and in 
pack)




