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Abstract

A survey on vegetables cultivation and postharvest management of 4
Highland Development Projects Using the Royal Project System, including Wawee,
Mae Malor, Nam Keum and Nam Khwaeng where the farmers grew and delivered
produce to the Royal Project Foundation, found that each Highland Development
Project using Royal Project System had different cultivation and postharvest
management. The postharvest quality, losses of vegetables and causes of
postharvest loss were also varied as well.

The postharvest loss survey-on vegetables)as they were moved along the
supply chain, starting from farm areas to Chiang Mai-Royal Project Produce Center as
well as the survey on the shelf life of the produce stored at-5.degrees Celsius, found
that Chinese cabbage from Wawee Highland Development Projects Using the Royal
Project System (Ban Mae Chang Khao) had the rate of postharvest loss of 34.57
percent at-the distribution center and 31.41 percent at Chiang Mai Royal Project
Produce Center, most of which was caused by non-utilized parts (the outer leaf and
stems’ base), insect pests, and physiological loss (wilting). The shelf life was 10.26
days. Chinese kale’s rate of postharvest loss incurred at 63.65 percent at the
distribution center and 17.15 percent at Chiang Mai Royal Project Produce Center, as
a result of non-utilized parts (the outer leaf and stems’ base) and substandard
quality (small stem and substandard tength). Its shelf life was 2.09 days.

Thomas tomato from Mae Malor Highland Development Projects Using the
Royal Project System had the rate of postharvest loss of 3.70 percent at farmers’
houses and 2.41 percent at Chiang Mai Royal Project Produce Center due to its
substandard quality (flawed skin and its weight was less than 60 grams) and
mechanical loss (bruises from being pressed by a plastic basket). The shelf life was
18.03 days. Meanwhile, purple eggplant had the rate of postharvest loss of 35.67
percent at farmers’ houses and 35.67 percent at Chiang Mai Royal Project Produce
Center as a result of insect pests (blemishes from thrips and worms), substandard
quality (disqualified weight and abnormal shape), and mechanical loss (bruises from

being pressed by a plastic basket). The shelf life period lasted 16.10 days.
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Red cherry tomato from Nam Keum Highland Development Projects Using the
Royal Project System grown by Ban Nam Phae farmers had the rate of postharvest
loss of 14.47 percent at farmers’ houses, 1.97 percent at Nam Khwaeng Highland
Development Projects Using the Royal Project System’s packing station, and 1.87
percent at Chiang Mai Royal Project Produce Center. While the postharvest loss of
red cherry tomato from Nam Keum Highland Development Projects Using the Royal
Project System grown by Ban Nam Keum farmers was 3.39 percent at farmers’
houses, 1.97 percent at Nam Khwaeng Highland Development Projects Using the
Royal Project System’s packing station, and 1.28 percent at Chiang Mai Royal Project
Produce Center. The major causes were substandard quality (disqualified size, scaly
skin, blotchy ripening, and abnormal shape), diseases (decay),insect pests and
improper harvest index' (overripe). Regarding red cherry tomato from Nam Keum
Highland Development Projects Using the Royal Project System grown by Ban Nam
Phae and Ban Nam Keum farmers, the shelf lives were 13.57 and 8.56 days,
respectively.

Yellow bell-pepper from Nam Khwaeng Highland Development Projects Using
the Royal Project System had the rate of postharvest loss of 12.92 percent at
farmers’ cultivation -areas, 3.65 percent at Nam Khwaeng Highland Development
Projects Using the Royal Project System’s packing station, and 4.46 percent at Chiang
Mai Royal Project Produce Center. Red bell pepper’s postharvest loss rate was 15.66
percent at farmers’ cultivation areas, 2.03 percent at the packing station, and 5.07
percent at Chiang Mai Royal Project Produce Center. Mast of which was mainly
caused by the substandard quality (disqualified size, abnormal shape and scab),
physiological loss (fruit splitting and cracking from plantation), mechanical loss (fruit
cracking, bruising and detached stem), and improper harvest index (overripe and
soft). Regarding red cherry tomato, after being harvested and graded the quality by
the farmers, its quality did not meet the minimum requirements of the Royal Project
as the crop size was too small and had blemished skin. More than 50 percent of the
crop yield also had mottled skin. As a result, it had not been sorted the quality for

distributing to the Royal Project and was instead sold to middlemen in the market.
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The shelf life period of yellow bell pepper, red bell pepper and red cherry tomato
was 29.24, 29.78 and 6.80 days, respectively.
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