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The mango tree is a native to the Indian subcontinent and has been cultivated for about 4,000 years. It is a tropical or subtropical evergreen tree and there are over 1,000 varieties believed to exist today. The mango was first introduced to the U.S. in the 1800s and has become increasingly popular in the U.S. in the last decade.


Selecting mangoes


Most mangoes sold in the U.S. are imported from Mexico, Brazil and Central America although there are some grown in California and Florida. Mangoes are usually picked and shipped for the commercial market while still green. Most mature from May to September with the largest harvest in June and July.



Most mangoes mature from May to September with the largest harvest in June and July.




Unripe mangoes are usually green but could have a reddish tinge near the stem. When selecting unripe mangoes for a recipe, choose fruit that is green and uniformly hard with no skin blemishes. The fruit is best stored for ripening at temperatures between 70–75°F and it should ripen within 3–8 days. Ripe mangoes should be firm to the touch but yield slightly to pressure. The skin should be tight and could have areas of green, yellow and red/orange but should not be wrinkly. 


Caution


The mango tree is a member of the Anacardiaceae family, which also includes poison oak and poison ivy. Handling green mangoes may irritate the skin of some people in the same way as poison ivy and oak. Be careful not to touch your face, lips or eyes after touching or cutting raw green mangoes.


Green mangoes can be canned and made into sauce, chutney and salsa. Ripe mangoes can be frozen or dried.


Please note: As mangoes ripen, they become less acidic. We do not have safe guidelines for canning ripe mangoes or mango sauce. If mangoes are an ingredient in a tested recipe for chutney or salsa, that recipe has been acidified with the addition of lemon juice or vinegar for safety.


Canned Green Mangoes


It will take approximately 9–10 pounds of mangoes (about 7–9 medium) to yield 6 pints or 3 quarts.


Select green firm, non-fibrous fruit. Prepare a light to medium syrup and bring to a boil. Peel and slice mangoes. Cook mango slices 2 minutes in boiling syrup. Pack hot slices into hot jars leaving ½ inch headspace. Remove air bubbles. Wipe rim and adjust lids. Process in a boiling water canner.


	0–1000 feet — Pints 15 minutes and quarts 20 minutes.
	1001–3000 feet — Pints 20 minutes and quarts 25 minutes.
	3001–6000 feet — Pints 20 minutes and quarts 30 minutes.


Mango Sauce (Yield: About 6 ½ pint jars)


Ingredients


	5½ cups or 3¼ pounds mango puree (use slightly underripe to just-ripe mango; from about 5 pounds, or 5 to 6 whole, large, non-fibrous mangoes, as purchased)
	6 tablespoons honey
	4 tablespoons bottled lemon juice
	¾ cup sugar
	2½ teaspoons (7,500 milligrams) ascorbic acid
	1/8 teaspoon ground cinnamon

Procedure


	Wash and rinse half-pint canning jars; keep hot until ready to use. Prepare lids according to manufacturer's directions.
	Wash, peel and separate mango flesh from seed. Chop mango flesh into chunks and purée in blender or food processor until smooth.
	Combine all ingredients in a 6- to 8-quart Dutch oven or stockpot and heat on medium-high heat, with continuous stirring, until the mixture reaches 200°F. The mixture will sputter as it is being heated, so be sure to wear gloves or oven mitts to avoid burning skin.
	Fill hot sauce into clean, hot half-pint jars, leaving ¼-inch headspace. Remove air bubbles and adjust headspace if needed. Wipe rims of jars with a dampened, clean paper towel; adjust two-piece metal canning lids.
	Process half pint jars in a boiling water canner.
0–1000 feet: 15 minutes; 1001–6000 feet: 20 minutes


Mango Chutney (Yield: About 6 pint jars)


Ingredients


	11 cups or 4 pounds chopped unripe (hard) mango, either Tommy Atkins or Kent varieties (about 9 to 10 large whole mangoes or 6 pounds, as purchased)
	2½ cups or ¾ pound finely chopped yellow onion (about 1 pound onions as purchased)
	2½ tablespoons grated fresh ginger
	1½ tablespoons finely chopped fresh garlic
	4½ cups sugar
	3 cups white distilled vinegar (5%)
	2½ cups golden raisins
	1½ teaspoon canning salt
	4 teaspoons chili powder

Procedure


	Wash and rinse pint or half-pint canning jars; keep hot until ready to use. Prepare lids according to manufacturer's directions.
	Wash all produce well. Peel, core and chop mangoes into ¾-inch cubes. Chop mango cubes in food processor, using 6 one-second pulses per food processor batch. (Do not puree or chop too finely.) By hand, peel and dice onion, finely chop garlic and grate ginger
	Mix sugar and vinegar in an 8- to 10-quart stockpot. Bring to a boil, and boil 5 minutes. Add all other ingredients and bring back to a boil. Reduce heat and simmer 25 minutes, stirring occasionally.
	Fill hot chutney into clean, hot pint or half-pint jars, leaving ½-inch headspace. Remove air bubbles and adjust headspace if needed. Wipe rims of jars with a dampened, clean paper towel; adjust two-piece metal canning lids.
	Process in a boiling water canner. Process pints or half pint jars in a boiling water canner.
0–1000 feet: 10 minutes; 1001–6000 feet: 15 minutes


Mango Salsa


Ingredients


	6 cups diced unripe mango (about 3 to 4 large, hard green mangoes)
	1½ cups diced red bell pepper
	½ cup finely chopped yellow onion
	½ teaspoon crushed red pepper flakes
	2 teaspoons finely chopped garlic
	2 teaspoons finely chopped ginger
	1 cup light brown sugar
	1¼ cups cider vinegar (5%)
	½ cup water

Procedure


	Wash and rinse half-pint canning jars; keep hot until ready to use. Prepare lids according to manufacturer's directions.
	Wash all produce well. Peel and chop mango into ½-inch cubes. Dice bell pepper into ½-inch pieces. Finely chop yellow onions.
	Combine all ingredients in an 8-quart Dutch oven or stockpot. Bring to a boil over high heat, stirring to dissolve sugar. Reduce to simmering, and simmer 5 minutes.
	Fill hot solids into clean, hot half-pint jars, leaving ½-inch headspace. Cover with hot liquid, leaving ½-inch headspace. Remove air bubbles and adjust headspace if needed. Wipe rims of jars with a dampened, clean paper towel; apply two-piece metal canning lids.
	Process half pint jars in a boiling water canner.
0–1000 feet: 10 minutes; 1001–6000 feet: 15 minutes


Freezing


Preparation — Select firm, ripe mangoes that yield to gentle pressure. Wash, peel and slice.


	Syrup pack — Pack slices in moisture/vapor-resistant containers. Cover with a 30% sugar syrup (1¾ cup sugar to 4 cups water). Can also be frozen in orange juice. Leave ½ to 1 inch head space. Place a piece of crumbled plastic wrap on top of fruit to hold it under the liquid. Seal and store at 0°F or below for best quality.
	Unsweetened tray pack — Arrange slices on a flat baking sheet and freeze. When frozen, remove and store in sealed containers.
	Purée — Press mango slices through a sieve, blender chop or chop in a food processor. Pack into containers with or without sugar. Leave ½ to 1 inch head space. Seal and freeze.

Drying


Select firm ripe mangoes. Wash and remove peel using a vegetable peeler. Slice mangoes into ¼-inch thick slices. Place slices on lightly oiled dehydrator trays. Dry 135°F for 10–12 hours or until pliable. Remove slices and store in an airtight container in a cool dark location.



Mango Leather (Yield: About 2 dryer trays (14” in diameter); 8 fruit rolls)


Ingredients


	4 cups mango purée (from about 4 large, unripe mangoes)
	1 cup clover honey
	½ teaspoon ground cinnamon
	¼ teaspoon ground nutmeg
	¼ teaspoon ground cloves

Procedure


	Preheat electric dehydrator to 140°F.
	Wash and peel mangoes, chop roughly into chunks. Purée in blender until smooth. Pass purée through a food mill or sieve; discard any coarse fiber extracted in food mill. Add honey and spices to the purée and mix thoroughly.
	Lightly spray two fruit roll tray liners from an electric dehydrator with vegetable oil cooking spray. Spread mango mixture evenly to ¼-inch thickness on the trays.
	Position fruit roll liners on dryer trays and place in dehydrator. Dry continuously for about 10 hours. Maintain dehydrator air temperature steadily at 140°F. (Monitor the dehydrator air temperature periodically with a thermometer.) Remove trays from dehydrator when purée is dry, with no sticky areas (about 10 hours — this will be highly dependent on the relative humidity of the drying room). Test for dryness by touching gently in several places near center of leather; no indentation should be evident.
	Peel leather from trays while still warm. Leave the second tray on the dehydrator while you peel the first leather, or rewarm leathers slightly in the dehydrator if they cool too much prior to peeling. Cut into quarters, lay on a piece of clean plastic food storage wrap about 1 to 2 inches longer at each end of the leather and roll together into fruit leather rolls. When cool, twist the ends of the plastic wrap tightly to close.
	Store fruit rolls in freezer-quality zippered plastic bags or airtight plastic container for short-term storage, up to about 1 month. Leathers should be stored in a cool, dark, dry place. For longer storage up to 1 year, place tightly wrapped rolls in the freezer.


Reference material National Center for Home Food Preservation


      
              
		
					
				        
                  
	
		

              





      
	

	
		Want to learn more about this topic? Explore more resources from OSU Extension:
					Home food preservation			



              			

			


			
			        

      
              
	

            






      
			
			
				
									
						Credit:USDA
					

							

		

	



          

  
        
        

            
  
      
            
            Mar 2020

    

      
              
  
      
            
            

            

  
    
  

  
    
      Stephen Spurgeon    

    
      (Student worker)
      
    

  







      
          


  



          

  
          


  



      
        
Share
      
        

      Print (or Save as PDF)


      		
	
  



  
    

      Was this page helpful?

YesNo


  

      Extra feedback  
  
  
  
  




  
  
  

Send feedback





  


  


			
		

		
			    
    
  
      Related Content from OSU Extension

    

      

  
    
      
      
      	
					
									  
  
      
	
					
					
  

              





      



					
							
				Credit: Jennifer Gilbert (Cropped from original)
			

			

	
		
							
							Hybrid Master Food Preservation certification diversifies volunteer program
							
					

		The 2023 Master Food Preserver certification course was offered in a hybrid format to improve accessibility of the course.
				
							Jared Hibbard-Swanson |
										Mar 2024 |
						Impact story
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							New ‘Library of Things’ food preservation collections benefit Eastern Oregonians
							
					

		Oregon State University Extension Service faculty in Harney and Wallowa counties partnered with the nonprofit organization Libraries of Eastern Oregon to launch two “Libraries of Things” in the summer of 2023 at libraries in Joseph and Burns.
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										Mar 2024 |
						Impact story
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							Huckleberry identification?
							
					

		I saw these plants with what I think are huckleberries out at Harris Beach and at the rest area across from Harris Beach. Others have said they are not and are dangerous to eat. I would like help identifying them.
				
							Scott Thiemann |
										Jan 2020 |
						Featured question
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Pickling Vegetables
							
					

		Describes the equipment and ingredients needed for pickling, and how to pack jars, process vegetables, and store the pickled results. Includes 17 recipes, processing times for various altitudes, and a safety checklist.
				
							Jeanne Brandt |
										Jul 2019 |
						Extension Catalog publication
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		OSU Extension program sets out to adapt recipes used at the Confederated Tribes of Warm Springs Reservation to meet nutritious guidelines.
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							Value-added rental program targets food insecurity in the Columbia Gorge
							
					

		The goal for the program was to increase access to free and affordable equipment for home cooks and food preservers, small businesses and small-scale commercial producers to “add value” to their raw market items.
				
							Lauren Kraemer |
										Feb 2024 |
						Impact story
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							OSU Extension helps Warm Springs tribal members loop back to food preservation
							
					

		In 2022, 14 Warm Springs community members, primarily elders, went on the Warm Springs Fruit Loop tour. The canning classes held afterward helped participants refresh their skills and get caught up on any changes to methods.
				
							Tracy Wilson |
										May 2023 |
						Impact story
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							How can I avoid creating added sugar in fruit preserves and jams and jellies?
							
					

		Is there a way I can preserve fresh fruit and not have a syrup that adds additional sugar? Is there a way to make jam and jelly without added sugar?
				
							Nellie Oehler |
										Feb 2024 |
						Featured question
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							Healthy Indoor Environments
							
					

		 Consumers   are   interested   in   safe,   healthy   tips   for   managing   homes   that   are   efficient   and   economical.   In   a   partnership,   University   of   Georgia   Extension   specialists   and   Glenda   Hyde,   Oregon   State   University   faculty,   in   Central   Oregon  ...
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							Safety of canned food that freezes
							
					

		More than pipes can freeze during icy weather. Canned foods stored in unheated storage areas may also freeze. Whether they're still safe to eat will depend on the condition of the can or jar. Here's what to look for.
				
							Nellie Oehler |
										Jan 2024 |
						Article
							
																Peer reviewed (Gray level)
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							5 Steps to Healthy Produce During Wildfire Smoke
							
					

		Learn the five steps you can take to keep produce safe for consumption during a smoke event due to wildfire.
				
							Glenda Hyde, Diana Rohlman, Julia Van Soelen Kim |
										Sep 2023 |
						Extension Catalog publication
							
											Peer reviewed (Orange level)
														
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Using a Weighted Gauge on a Dial Gauge Canner
							
					

		 Learn   how   to   use   a   Presto   3-piece   weighted   gauge   on   a   dial   gauge   pressure   canner.   Why   is   this   important?   Because   weighted   gauges   don't   need   to   be   tested   for   accuracy,   like   dial   gauges,   since   they   can't   go   out   of  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Home Canning Oregon Tuna
							
					

		Learn how to home can Oregon seafood, specifically tuna, using a pressure canner in this demonstration video produced by the Oregon State University Extension Service, Family & Community Health program in Clackamas County, and Oregon Sea Grant program.
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						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Dehydrated Foods: Dried Apples & Apple Fruit Leather
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Acidified Foods: Pickled Hot Peppers
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
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						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Water Bath Canning: Fruit Syrup
							
					

		 This   video   is   one   of   a   series   of   four   produced   by   the   Oregon   State   University   Extension   Service   in   Clackamas   County   that   explains   the   Oregon   Farm   Direct   Marketing   Law   (OFDML)   and   illustrates   science-based,   step-by-step   food  ...
				
										Dec 2022 |
						Video
					

	



  



							

					
									  
  
      
	
					
					
  

              





      



					
					

	
		
							
							Lane County Extension: Master Food Preservers
							
					

		 In   the   four   years   after   voters   passed   a   levy   to   fund   OSU   Extension   in   Lane   County   in   2016,   volunteers   in   the   Master   Food   Preservers   program   have   doubled   the   amount   of   workshops   offered   and   increased   educational   contacts   by  ...
				
										Feb 2021 |
						Video
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							Rice storage suggestions?
							
					

		How long can you store rice and what is the best way to store it? Does rice ever become unsafe to eat?
				
							Jenny Rudolph |
										Nov 2012 |
						Featured question
					

	



  



							

			


    

  
          
      




  



	
		

            
	

            






      
	



      
					

	
		
					

            
Have a question? Ask Extension!

      
				
		

            Ask Extension is a way for you to get answers from the Oregon State University Extension Service. We have experts in family and health, community development, food and agriculture, coastal issues, forestry, programs for young people, and gardening.
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