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Abstract

The aim of the study was to select the potential variety of exported fresh and ripe
mangoes. The selected varieties were then allocated for further study in determination of the
chemical, physical, sensory characteristics and the preference of the consumers in the target
markets. Information on the type of the Thai and foreign exported varieties, on their
characteristic and the handling practices of the Thai exported varieties were gathered by
document researching and interviewing the mango orchard owners. The information obtained
were used for selected the potential varieties. The result finding showed that the significant
exported variety of Thai and Foreign mangoes were as following : The Thai mango varieties
were : “Nam Dokmai”, “Nang Klarngwun”, “Rad”, “Tongdum”, “Okrong”, “Pim Sendang”,
“Chokanan”, “Mahachanok”, “Kaewsawaiy” and “Kaew” and the foreign varieties were
“Tommy Atkins”, Haden”, “Kent”, “Keitt”, “Alphonso”, “Carabao” and “Kingsington”. In the
brainstorming of expert opinion, the criterions for selecting of the potential Thai varieties were
the usage of mangoes, requirement of production technologies, transportation and storage
endurance and the eating characteristic of the mangoes. The varieties selected according to these
criterions and then were screened by using SWOT analysis. Five varieties of Thai Mangoes
were then selected. These were “Kaew”, “Chokanan”, “Nam Dokmai Sri Tong”, “Mahachanok”
and “Rad”. The two varieties of foreign mangoes : “Kensington” and “Carabao” were selected
in the study for the comparison of their results with the Thai varieties. The target export markets

were also allocated by the export group. They were China, Japan and the Middle East.



