
Copyright © 2024 by Author/s and Licensed by Kuey. This is an open access article distributed under the Creative Commons Attribution 

License which permits unrestricted use, distribution, and reproduction in any medium, provided the original work is properly cited 

Educational Administration: Theory and Practice 
2024, 30(1), 3751-3753 
ISSN:2148-2403 

https://kuey.net/    Research Article 

 

Bengal's Malda Set To Grow Miyazaki, The World's Most 
Expensive Mango: An Emerging Prospect For Cultivation 

 

Hariswami Das1*, Suchandra Das2, Somnath Chatterjee3, Promod Jha3 
 
1*,2,3Science Department, Sovanagar High School, Sovanagar, Malda, 732209, West Bengal, India 
 
*Corresponding Author: Hariswami Das   
*Email: hariswami.malda@gmail.com, Contact number: 7797043133 

 
Citation: Hariswami Das  et.al (2024),Bengal's Malda Set To Grow Miyazaki, The World's Most Expensive Mango: An Emerging 
Prospect For Cultivation, , EducationalAdministration:TheoryandPractice, 30(1), 3751-3753 
Doi: 10.53555/kuey.v30i1.7505 
 

ARTICLEINFO ABSTRACT 
 This review examines the potential for cultivating Miyazaki mangoes in Malda 

district, West Bengal, India. Given Malda's historical prominence in mango 
production, this study analyzes the district's soil composition, climatic 
conditions, and agricultural infrastructure to determine the viability of Miyazaki 
mango cultivation. The Miyazaki mango, originating from Japan and renowned 
as the world's most expensive mango, presents unique opportunities and 
challenges for local farmers. The economic implications, along with the technical 
requirements for successful cultivation, are explored to provide a comprehensive 
outlook on the feasibility and potential impact of this initiative. 
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1. Introduction 

 
Malda district, often referred to as the "Mango District" of West Bengal, has a long-standing tradition of 
mango cultivation, producing varieties like 'Fazli,' 'Himsagar,' 'Lakshmanbhog,' and 'Langra' (Saadat et al., 
2016). These varieties not only cater to the domestic market but are also significant contributors to India's 
mango exports. The recent introduction of Miyazaki mango cultivation in Malda represents a strategic move 
by the Indian Department of Agriculture to diversify and enhance the region's agricultural output with a 
high-value crop (Sahoo et al., 2023). 
 
The Miyazaki mango, a premium variety originally from Japan, has gained international recognition for its 
exceptional quality and high market price. Often called the 'Egg of the Sun,' this mango is distinct in both 
appearance and taste, characterized by its bright red color and a flavor profile that balances sweetness with 
subtle acidity (Raman & Snyder, 2023). This paper reviews the conditions necessary for Miyazaki mango 
cultivation and evaluates Malda's suitability as a potential hub for this lucrative fruit. 
 

2. Cultivation Conditions and Requirements 
 
2.1 Soil and Climate Suitability** 
Miyazaki mangoes require specific growing conditions to achieve their renowned quality. The ideal soil for 
Miyazaki cultivation is well-drained, with a pH range between 5.5 and 6.5, and rich in minerals such as 
calcium and magnesium, which are essential for the development of the fruit's vibrant color and high sugar 
content (Balli, 2023; USDA, 2016). Malda's alluvial soil, which is well-drained and fertile, aligns closely with 
these requirements, suggesting that the region is well-suited for cultivating Miyazaki mangoes (Millennium 
Post, 2023). 
 
Climatically, Miyazaki mangoes thrive in warm, humid conditions with temperatures ranging from 25°C to 
35°C during the day and around 20°C at night (Sahoo et al., 2023). These temperature ranges are typical of 
Malda, particularly during the mango-growing season, which spans from March to June. Additionally, 
Malda's annual rainfall, averaging 1,500 to 2,000 mm, provides sufficient moisture for mango trees, further 
supporting the feasibility of Miyazaki mango cultivation in the region (Singha & Khemani, 2023). 
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2.2 Agricultural Practices and Innovations 
The cultivation of Miyazaki mangoes involves advanced agricultural practices that differ significantly from 
those used for traditional mango varieties. For instance, the use of reflecting panels is critical in enhancing 
the coloration of the fruit. These panels ensure that all parts of the mango receive uniform sunlight, which is 
essential for developing the fruit's characteristic red hue (Sahoo et al., 2023). In Malda, adapting these 
techniques will require investment in agricultural infrastructure and training for local farmers. 
 
Furthermore, the Miyazaki mango's sensitivity to temperature and light conditions necessitates precise 
management practices. For example, maintaining the optimal temperature range is crucial, as fluctuations 
can adversely affect the fruit's sugar content and overall quality (Dutta, 2023). Given Malda's climatic 
conditions, which are generally stable but can experience occasional extremes, the implementation of 
protective agricultural technologies, such as shade nets and temperature-controlled greenhouses, could be 
necessary to ensure consistent yields (Singha & Khemani, 2023). 
 
2.3 Nutritional and Economic Potential 
Miyazaki mangoes are distinguished by their high nutritional value. They are rich in beta-carotene, 
antioxidants, and vitamin C, which contribute to various health benefits, including immune system support 
and cancer prevention (Raman & Snyder, 2023). The high sugar content, which can reach up to 15%, is a key 
factor in the fruit's unique taste and its high market value (Indian Express, 2023). 
 
Economically, the introduction of Miyazaki mangoes in Malda could significantly enhance the district's 
agricultural income. Currently, Miyazaki mangoes are among the most expensive in the world, with prices 
reaching as high as Rs. 2.75 lakh per kilogram (Millennium Post, 2023). The successful cultivation of this 
variety could open new export markets for Malda, particularly in regions where demand for premium exotic 
fruits is growing. Moreover, the Miyazaki mango's high price point could potentially elevate the economic 
status of local farmers, provided they can meet the stringent quality standards required for international 
trade (Dutta, 2023). 
 

3. Challenges and Considerations 
 
3.1 Technical and Logistical Barriers 
While the potential benefits of cultivating Miyazaki mangoes in Malda are significant, several challenges 
must be addressed. One of the primary concerns is the technical knowledge required to cultivate this variety. 
Unlike traditional mangoes, which are relatively low-maintenance, Miyazaki mangoes require precise 
agricultural techniques that are unfamiliar to most local farmers (Sahoo et al., 2023). This gap in expertise 
could hinder the successful adoption of Miyazaki mango cultivation unless comprehensive training programs 
are implemented. 
 
Additionally, the logistical challenges associated with exporting Miyazaki mangoes must be considered. 
Ensuring that the mangoes meet the quality standards necessary for international markets involves rigorous 
testing and certification processes, which could be costly and time-consuming (Balli, 2023). Establishing 
efficient supply chains, including cold storage and transportation infrastructure, will be crucial for 
maintaining the fruit's quality during export. 
 
3.2 Economic Risks and Market Volatility 
The high market value of Miyazaki mangoes also brings economic risks. The premium pricing of this variety 
is driven by its rarity and quality, factors that are inherently linked to the controlled cultivation conditions in 
Japan. Replicating these conditions in Malda could prove challenging, and any deviation from the optimal 
growing environment could result in lower-quality fruit, thereby diminishing its market value (Sahoo et al., 
2023). 
 
Furthermore, the global market for luxury agricultural products, including Miyazaki mangoes, is subject to 
fluctuations based on consumer demand and economic conditions. The high initial investment required for 
Miyazaki mango cultivation could expose local farmers to financial risk, particularly if market conditions 
change unfavorably (Millennium Post, 2023). 
 

4. Future Prospects and Recommendations 
 
Given the favorable climatic conditions and soil suitability in Malda, the district holds significant potential 
for Miyazaki mango cultivation. However, to realize this potential, a strategic approach that includes both 
technical training for farmers and the development of robust agricultural infrastructure is essential. The 
following recommendations are proposed: 
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Capacity Building: Implement comprehensive training programs for local farmers on the specific agricultural 
practices required for Miyazaki mango cultivation, including the use of reflecting panels, temperature 
control, and soil management. 
 
Infrastructure Development: Invest in agricultural infrastructure, such as shade nets, greenhouses, and cold 
storage facilities, to support the cultivation and export of Miyazaki mangoes. 
 
Market Research and Development: Conduct thorough market research to identify potential export markets 
and develop strategies to position Malda as a leading exporter of Miyazaki mangoes. 
Risk Management: Establish financial mechanisms, such as crop insurance and subsidies, to mitigate the 
economic risks associated with the high investment costs of Miyazaki mango cultivation. 
 

5. Conclusion 
 
The introduction of Miyazaki mango cultivation in Malda represents an exciting opportunity to diversify and 
enhance the district's agricultural output. While the challenges are significant, the potential rewards, both in 
terms of economic gains and Malda's reputation as a premier mango-producing region, are considerable. 
With the right combination of technical expertise, infrastructure development, and market strategy, Malda 
could successfully cultivate and export Miyazaki mangoes, adding a valuable new dimension to its 
agricultural heritage. 
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