
How to get to marke t 
This section describes what the exporter needs to do to get the fruit to the UK 
market, beginning a t the picking stage, the first  active phase of the marketin g 
chain. Th e intention i s to concentrate on the marketing o f fruit, and not wit h 
production details , but the grower, a s well a s the exporter, should be able to 
profit from the information i n this publication. Afte r all , initial post-harves t 
handling i s as important as correct picking a s far as the grower is concerned . 
The market should guide the grower in terms of what crop to grow, in wha t 
quantities and what production techniques to use. Som e major buyers are 
realising this and are working directly with growers to ensure their produc e 
supply matches their variety, packaging and quality requirements exactly , 
rather than rely solely on intermediaries, such as export agents . 

Avocados 

Harvesting, Handling and Storag e 

Avocados nee d t o be carefully picked , eithe r suc h 
that th e stal k i s removed fro m th e fruit,  bu t 
without surfac e breaks , or leaving a  stalk no mor e 
than 1 0 mm i n length , cu t cleanly . Thi s i s a s 
specified b y UN Economic Commissio n fo r Europ e 
standards fo r avocados . Produc e shoul d b e 
harvested a t the correc t stag e of maturity, whe n 
hard an d wit h a  minimum oi l conten t o f 12%. It 
should b e picked earl y i n the day , to avoi d 
overheating. Carefu l handlin g i s essential. Frui t 
should b e kept coo l an d packe d a s soon a s 
possible, having been sorte d an d treated , 
frequently bein g waxed fo r protection befor e 
shipping. 

Fruit mus t b e picked t o allow fo r ripening tim e 
during transpor t an d distribution . U p to 1 4 day s 
transport tim e i s considered satisfactory , thoug h 
unripe avocado s ca n be held fo r u p t o four week s 
if the temperature i s kept between 5.5 ° an d 8 ° C. 
For ripe avocados , the holding temperature shoul d 
be lower , between 2 ° and 5 ° C. Transportation i s 
by sea , unless bein g sen t earl y i n the seaso n t o 
gain a  price premium . Thi s i s dependent o n 
availability o f air freight an d acces s to a  sea port . 
Kenya, fo r example , traditionally ai r freights  t o 
Europe. 
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Packaging 

Fruit shoul d b e packed i n a  single layer , 
fibreboard box , of around 4  kg net weigh t an d 
approximate siz e o f 300 mm x  39 0 mm x  88 mm . 
Preferred count s t o a  box ar e 12 , 14,16,18 o r 20 . 
Fresh ai r ventilation i s important an d boxe s 
should hav e ventilation holes . Full y lidde d boxe s 
are best, to give strength an d rigidity . Semi-lidde d 
or tuck-lidded boxe s ar e liable to be damaged i f 
picked u p incorrectly . Divider s ma y be used t o 
prevent rubbin g durin g transportation , bu t are no t 
a necessity. The pack shoul d b e attractivel y 
presented an d clearl y labelled , with countr y o f 
origin, count an d brand . Muc h frui t i s als o 
individually labelled . 

Branding and Promotio n 

Avocado sale s in the UK are dominated b y Israel i 
produce importe d by AGREXCO and Sout h 
African produce . Bot h use brand names : Carme l 
for Israe l under th e para-stata l organisation , an d a 
variety o f private brands fro m co-op s and grower s 
for Sout h Africa . Th e latte r i s currently les s kee n 
to advertise th e origi n o f the frui t an d carr y ou t 
consumer promotion campaigns . 

Produce comin g int o the UK has to compete wit h 
both thes e high quality , wel l packaged an d wel l 
advertised products . However , there are possibl e 
spin-off effect s fro m an y intensive promotio n 
campaign i n terms o f the impac t o n overal l 
avocado sales , limiting the need fo r advertising b y 
new marke t entrants . 

Import regulations 

The avocado i s classified unde r tarif f numbe r 
0804 4010010 (1s t December -  31st May) and 080 4 
4090010 (1s t June -  30th November) . Tariffs ar e 
those i n forc e fo r the EEC: 
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How to get to marke t 
Dec-May June-No v 

Full tariff: 
GSP countries : 
Israel, Algeria, Morocco: 
Turkey: 
ACP countries : 
Least developed 
countries (LDDC) : 

4.0% 
3.5% 
0.8% 
Free 
Free 

Free 

8.0% 
6.0% 
1.6% 
Free 
Free 

Free 

In orde r t o receiv e preferentia l tarif f treatment , 
produce mus t b e accompanie d b y th e appropriat e 
forms: EU R 1  for AC P countrie s o r For m A  fo r 
GSP o r LDDC. N o othe r impor t regulation s apply . 
Certain hygien e standard s mus t b e me t an d al l 
fresh frui t enterin g th e EE C mus t b e accompanie d 
by th e origina l o f a  phytosanitor y certificate , bu t 
there i s n o othe r legislatio n governin g entr y o f 
these fruit s t o th e UK . (Se e Appendi x 1 ) 
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How to get to marke t 

Mangoes 

Harvesting, Handlin g an d Storag e 

Maturity measurement s fo r mangoe s ar e no t 
standardised, differin g fro m variet y t o variety an d 
between growin g areas . Ski n colou r change s ca n 
be use d fo r som e varieties , to indicat e whe n the y 
should b e picked , bu t man y mangoe s ar e no w 
picked an d shippe d green , then ripene d o n arriva l 
ready fo r sale . Thi s protect s th e frui t fro m damag e 
during transpor t an d ensure s tha t th e retaile r 
knows a t jus t wha t stag e o f ripeness th e frui t is . 
However, i t also make s i t more difficul t fo r th e 
grower t o decid e whe n t o pick . Othe r way s o f 
identifying whe n th e frui t shoul d b e harvested ar e 
weight, specifi c gravit y an d thei r chemica l make -
up. 

Fruit ca n be picke d entirel y b y hand , tippin g th e 
fruit t o sna p th e stem , o r by holding th e frui t an d 
cutting th e stem , takin g car e no t t o bruise o r 
puncture th e fruit . Th e ste m i s sometime s 
trimmed t o 1  cm: leaving the ste m mean s tha t sa p 
is les s likel y t o damag e th e appearanc e o f the frui t 
and regularit y i s always preferre d b y buyers . 
Before packin g th e frui t i s washed and/o r give n 
fungicidal o r heat treatment , occasionall y bein g 
wax-coated t o prolong storag e life . 

Mangoes hav e usuall y bee n ai r freighte d i n th e 
past, owin g t o thei r susceptibilit y t o damag e fro m 
poor handlin g o r storage . However , se a shipment s 
have been mad e successfull y fro m Sout h Americ a 
and th e Caribbea n an d ar e likel y t o increas e a s 
trade expands , give n th e constraint s o f space an d 
the cos t o f air freight . Thi s require s earlie r 
harvesting an d carefu l temperatur e contro l 
throughout th e journey . Holdin g temperature s 
need t o be between 7 ° and 14 ° C and, unde r 
correct conditions , mangoe s ca n be held u p t o fou r 
weeks. Fo r ripening , th e temperatur e rang e i s 
between 20 ° and 32 ° C. 
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Fruit shoul d b e packe d i n a  single laye r fibreboar d 
carton, ne t weigh t 4  to 5  kg, with betwee n 8  an d 
20 frui t pe r carton . Th e mos t popula r coun t ha s 
been 1 2 in th e past , but th e trad e ha s notice d a 
consumer shif t t o preferring th e large r sizes , and i s 
buying mor e 8' s an d 10's . Th e box mus t hav e 
holes fo r adequat e ventilatio n an d shoul d b e full y 
lidded t o give bette r protection . 
Polystyrene nets , paper o r pape r stra w ar e used t o 
package individua l fruit s insid e th e carton . 

Branding an d Promotio n 

There ar e mangoes enterin g th e marke t fro m s o 
many supplier s tha t branding i s les s significan t t o 
the consume r tha n i t i s for avocados , where tw o 
brands dominate . Th e lac k o f a dominatin g 
supplier ha s als o mean t tha t ther e i s no generi c 
advertising. Th e majo r supermarket s d o 
occasionally carr y ou t promotiona l campaign s i n 
their ow n store s fo r mangoe s o r fo r exotic s overall . 

Import Regulation s 

Mangoes com e unde r tarif f numbe r 080 4 50009 1 
and tariff s ar e as follows : 

Full tariff: 6 % 
GSP countries: 4 % 
Egypt, Jordan, Lebanon, Israel: 2.5 % 
Least developed countrie s (LDDC) : Fre e 
ACP countries: Fre e 
Turkey: Fre e 

In orde r t o receive preferentia l tarif f treatment , 
produce mus t b e accompanie d b y the appropriat e 
forms: EU R 1  for AC P countries - or Form A  fo r 
GSP or LDDC. N o othe r impor t regulation s apply . 
Certain hygien e standard s mus t b e me t an d al l 
fresh frui t enterin g th e EE C must b e accompanie d 
by the origina l o f a  phytosanitory certificate , bu t 
there i s no othe r legislatio n governin g entr y o f 
these fruit s t o the UK . (Se e Appendix 1 ) 
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How to get to marke t 

Pineapples 

Harvesting, Handlin g an d Storag e 

Cayenne pineapple s shoul d b e harvested whe n 
half yello w i n colou r and , i f destined fo r lon g ter m 
storage o r transport time , placed unde r 
refrigeration a s soo n a s possible . Pickin g i s 
normally don e b y twistin g th e frui t fro m th e stalk , 
later trimming i t to 1  to 3  cm. Mechanica l 
harvesting i s used i n larg e plantations . Ethylene -
releasing compound s hav e been use d fo r som e 
time i n the Ivor y Coas t t o stimulate unifor m 
ripening an d colourin g an d othe r countrie s ar e 
beginning t o follow suit . 

Pre-cooling i s required fo r successfu l se a ship -
ments an d th e temperatur e controlle d betwee n 7 ° 
and 10° C during th e journey , dependin g o n th e 
storage tim e require d an d th e maturit y o f the fruit . 
Fruit goin g below thes e temperature s i s liable t o 
suffer chillin g damage . Matur e gree n frui t ca n b e 
safely store d a t temperatures betwee n 10 ° and 
13°C Th e expecte d lif e o f frui t kep t i n the righ t 
conditions i s a  maximum o f four weeks . Th e 
relative humidit y o f the stor e shoul d b e high , t o 
help kee p th e fruit' s fres h appearance . Th e Ivor y 
Coast an d Sout h Afric a shi p b y sea , excep t i n th e 
early par t o f the season , bu t Ghan a an d Keny a 
generally freigh t b y air . 

Packaging 

Fruit ca n b e packe d eithe r flat  o r upright (thoug h 
some retailer s expres s a  preference fo r uprigh t 
packing) i n 1 2 to 1 5 kg cartons, with 8  to 2 0 frui t 
per pack , dependin g upo n th e grade o f fruit . 
Cartons mus t b e wel l ventilate d fo r se a freighting . 
For larger , luxur y frui t i t i s more importan t tha t 
the crow n b e protecte d durin g shipment ; th e extr a 
cost o f freight spac e fo r n o retur n o n smalle r frui t 
means tha t th e crow n i s trimmed t o a  minimu m 
prior t o packing . (I n the Ivor y Coas t th e crow n i s 
trimmed befor e harvesting. ) 

(continued) 
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How to get to marke t 
Branding an d Promotio n 

The supermarket s d o sometime s promot e 
pineapples a s a  generic product , an d usuall y 
expect a  promotional contributio n i f this i s carrie d 
out i n conjunctio n wit h a  particular brand . 
Supermarkets currentl y promot e pineapple s b y 
country o f origin , drawin g attentio n t o difference s 
in size , colour o r other characteristics . 

Import Regulation s 

Pineapples com e unde r tarif f numbe r 080 4 
3000090 an d tariff s ar e those i n forc e fo r th e EEC: 

Full tarif f 9 % 
Least developed countrie s (LDDC) : Fre e 
ACP countries: Fre e 

In orde r t o receive preferentia l tarif f treatment , 
produce mus t b e accompanie d b y the appropriat e 
forms: EU R 1  for AC P countries o r Form A  fo r 
LDDC. N o othe r impor t regulation s apply . Certai n 
hygiene standard s mus t b e me t an d al l fres h frui t 
entering th e EE C must b e accompanie d b y th e 
original o f a  phytosanitory certificate , bu t ther e i s 
no othe r legislatio n governin g entr y o f these fruit s 
to the UK . (Se e Appendix 1 ) 
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How to get to marke t 

Papayas 
Harvesting, Handling and Storag e 

The UK retail market fo r papayas suffere d initia l 
difficulties a s a result o f fruit  goin g on to th e 
market havin g been harveste d to o early and no t 
ripening fully . Harvestin g has to be timed wit h 
precision. A s fruit  shoul d alread y be fairly rip e 
when picked , i t has to be transported wit h grea t 
care to avoid spoilage . It s perishability als o 
necessitates transportatio n b y air . Expecte d lif e 
after harvestin g i s a maximum o f three weeks . 

Packaging 

Packaging shoul d b e in a  3 to 4 kg net weigh t bo x 
with count s o f 8's t o 12's , though som e retailer s 
are looking to sel l large r fruit  an d s o counts o f 6' s 
and 7' s ar e being sold . Sometime s papaya s ar e 
individually wrapped , fo r protection, but thi s 
increases handlin g tim e a t the receiving en d an d 
so well packed , visible fruit  ar e preferred . 

Branding and Promotion 

To date there has been littl e promotion o f 
papayas, except i n advertising exotic s fruits  i n 
general. Brazil , which i s the main supplier , doe s 
not have a  country-wide bran d name . 

(continued) 
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How to get to marke t 
Import Regulations 

Papayas com e under tarif f numbe r 080 7 200000 0 
and tariff s i n force ar e as follows : 

Full tariff: 3 % 
GSP countries: Fre e 
Turkey: Fre e 
Least developed countries (LDDC): Fre e 
ACP countries: Fre e 

In order to receive preferentia l tarif f treatment , 
produce mus t be accompanied b y the appropriat e 
forms: EUR 1  for ACP countries o r Form A  fo r 
GSP or LDDC. N o other impor t regulation s apply . 
Certain hygien e standard s mus t be met and al l 
fresh fruit  enterin g the EEC must be accompanie d 
by the origina l o f a phytosanitory certificate , bu t 
there i s no othe r legislatio n governin g entr y o f 
these fruits  t o the UK. (Se e Appendix 1 ) 
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(continued) 

How to get to market 

Passion fruit 

Harvesting, Handling and Storag e 

The passion frui t plan t ma y be used a s a n 
intercrop betwee n tre e crops and i s quick t o 
mature an d therefor e ca n provid e a  useful earnin g 
crop fo r smal l farms . However , th e frui t i s highl y 
perishable an d a s a result has to be handle d 
carefully an d ai r freighted t o the market . 
Temperature ha s to be carefully controlle d afte r 
harvest, a s a red discoloratio n o f the flesh  i s likel y 
to occur a t temperatures belo w 7° C and moul d 
sets in . However , expecte d lif e ca n be up t o fou r 
weeks afte r harvest , i f the frui t i s handle d 
carefully. Passio n frui t exud e ethylen e whe n 
stored an d therefor e i t is important t o store the m 
away fro m certai n fruits , suc h a s avocado, whic h 
ethylene ripens . 

Packaging 

Buyers ar e less restrictive i n their requirements fo r 
passion frui t packaging , in that supplier s us e 
various types o f fibreboard containers . Kenya n 
exporters (th e major suppliers ) us e 2  kg net weigh t 
single laye r trays with lid s and interna l dividers , 
about 40-4 8 frui t t o the tray. Brazilia n exporter s 
pack i n doubl e laye r 4 kg cartons, with count s o f 
46-48. Othe r supplier s us e carton s o f up t o 7  kg 
weight an d thi s i s a size preferred i n the ethni c 
market. Large r supermarkets prefe r th e singl e 
layer trays and ar e currently experimentin g wit h 
an eve n smalle r siz e o f carton, s o that they have a 
ready suppl y o f smaller quantitie s o f passion frui t 
to ensure freshnes s o n the shelves . S o far, onl y 
UK pre-packers ar e working with these smalle r 
containers. 
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How to get to marke t 

Branding an d Promotio n 

There i s no majo r bran d nam e i n th e passio n frui t 
market. Keny a ha s been th e mos t importan t 
supplier, an d ther e hav e been som e stor e 
promotions o f it s fruit ; the y hav e als o bee n 
included i n promotion s unde r th e genera l exoti c 
head. 

Import Regulation s 

Passion frui t ar e classifie d unde r tarif f numbe r 
0810 909020 , and tariff s ar e those i n forc e fo r th e 
EEC: 

Full tariff: 11 % 
GSP countries: 6 % 
Least developed countrie s (LDDC) : Fre e 
ACP countries: Fre e 
Turkey: Fre e 

In orde r t o receive preferentia l tarif f treatment , 
produce mus t b e accompanied b y the appropriat e 
forms: EU R 1  for AC P countrie s o r Form A  fo r 
GSP or LDDC. N o othe r impor t regulation s apply . 
Certain hygien e standard s mus t b e met an d al l 
fresh frui t enterin g th e EE C must b e accompanie d 
by the origina l o f a  phytosanitory certificate , bu t 
there i s no othe r legislatio n governin g entr y o f 
these fruit s t o the UK . (Se e Appendix 1 ) 
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