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Mango Pickles Manufacturing Business. How to Start a Pickle Business. Mango Fruit Processing Industry

Pickle making is a global culinary art; you can find variety of pickles around the world. It is one of the oldest methods of
preserving food. Traditionally, people used to make pickles at home and use to preserve it in ceramic jars or earthen pots,
but with due course of time its popularity and demand increased which made people to use it commercially.

The optimization of pickle quality depends on maintenance of proper acidity, salt concentration, temperature and sanitary
conditions. The mangoes used for the pickles are of course different in different parts of the country.

A mango pickle is a variety of pickle prepared using mango. It is a very popular South Asian pickle. These sometimes
spicy pickles are also available commercially.

Uses of Mango Pickles

eIt is used as palatable food materials.

eIt is largely used in the domestic food products during breakfast, lunch or dinner.
eIt can be easily transferred from one place to another place.

Benefits of Pickle:

eIt helps in improving the digestion of the body

eIt reduces ulcers

A good source of antioxidants

*Enhances taste of the food
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