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It is Hapus, the buttery, fragrant, delicious saffron coloured mango
A gift of "Surya Dev" (Lord Sun)
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Hapus (prominently known as Alphonso) is a fibreless, buttery. aromatic. delicious
fruit - that has everything you did not know even existed in a fruit. It is said that
one who tasted it once in their life keeps a secret desire to get at least one bite

in a season - otherwise what is life worth living forll

Hapus mango is considered as a superior variety of Mango and commonly called
as ‘King of Mangoes'. Alphonso is in great demand not only in domestic market
but also in International market. Geographical Indication (GI) tag is obtained for
the Alphonso Mango from Ratnagiri, Sindhudurg and other adjoining areas in
Maharashtra (a State of India). This luscious fruit is a warehouse of Vitamin C,

Vitamin A and Potassium.

‘Dhi Hapus” mangoes come from selected orchards of Ratnagiri = Devgad region.
The mangoes grown specifically in this region are having no match and are known
for their unique flavor and soft soothing pulp due to the special hard red soil,
sweet water and warm climate of the region. The Hapus mango is Dhi Loka's most
popular mango variety - we are shipping this as a premium product worldwide.
Dhi Loka has tie-ups with top Alphonso growing orchards. We handpick each fruit

and carefully observe that it qualifies standards before packing.
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Grade and Size Chart”

Size
A B C
o A
r‘é B above 250g 1769 to 250g 100qg to 1759
e

AC - A Grade upto 1759

* Hapus mangoes are shipped in numbers, but graded based on weight of raw
green mango. Weight iloss is expected as it ripens.

Packing
12 Nos. in a Corrugated box

For inquiries:
Dhi Loka Private Limited
F3 Future Point, Thiruvanthapuram, Kerala, India - 695 010
Mob: +91 97454 43455, +91 89216 19110
Web: http://www.dhiloka.com
Email: info@dhiloka.com



