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9.00 – 9.30 am  10.3 Proper Mango sorting and grading 30 minutes

9.30 – 10.30 am 10.4 Mango  cooling/storage techniques 
Field Trip: Travel to KALRO Matuga 
Mango Variety trial field

1 hour
   

10.30 -11.00 am Tea Break  30 minutes 

11.00 -11.30 am 10.5 Training review 
Summary of the main points of the training

30 minutes

End of Module 10

12.00 -1.00 pm Module 11. Mango value addition   

11.1 Introduction and levelling of 
expectations and objective 

30 minutes

1.30 - 2.00 pm Lunch Break 1 hour

2.00 – 3.00 pm 11. 2 Introduction to recipes for Mango 
value added products 

1 hour Facilitator 

3.00- 5.00 pm 11. 3. Making of different Mango value 
added products 
Practical’s 

2 hours

5.00 – 5.30 pm Tea Break 30 minutes

Close of day 8

Time Day 9 (Tuesday) Duration Remarks / 
Facilitator

8.00 - 9.00 am Registration day 9 participation
Recap of day 8 activities

30 minutes
30 minutes

CTT

9.00 - 10.00 am 11.4 Prioritizing opportunities in 
Mango  value addition

1 hour

10.00 -10.30 am Tea Break 30 minutes

10.30 -12.00 pm 11.5 Value addition strategy development 
Focused group discussion 

1 hour 30 
minutes

12.00 -12.30 pm 11.6 Training review 
Review the main points about Mango Value 
addition

30 minutes

End of Module 11

1.00 - 2.00 pm Lunch break 1 hour All
2.00 – 2.30 pm Module 12: Mechanization of Mango 

production activities
30 minutes

2.30 – 3.00 pm 12.2. Mango climate smart land 
preparation tools 

30 minutes

3.00 – 3.30 pm 12.3. Mango calibration of fertilizer and 
seed rate for planters

30 minutes

3.30 – 4.00 pm 12. 4. Mango Chemical implements and  
tools operations 

30 minutes




