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Abstract

This study covers two sections that include food loss during postharvest handling
of economic vegetables and food waste from household consumption. The study areas
are highland communities of which are executed by Royal Project Foundation as well as
Highland Research and Development Institute.

The study on vegetable postharvest losses in the Highland Development Project
Using Royal Project System namely Huai Pao, Pang Hin Fon, Mae Jarim and Nam Pak Basin
were conducted. The investigation was done during vegetable moving in the supply chain;
at farm, Highland Development Project collection center or packing houses and the Royal
Project Packing House. It was founded that baby pak choi and organic green onion form
Huai Pao had 56.33 and 20.86% postharvest losses respectively. In Case of Pang Hin Fon,
postharvest losses of Thomas tomato, cherry tomato and potato equaled to 32.77, 29.43
and 13.92% respectively. At Mae Jarim postharvest losses of organic pak choi and organic
water convolvulus were 54.69 and 28.17% respectively. Postharvest losses of Green oak
leaf, red oak leaf lettuce and romain at Nam Pak Basin were 45.47, 39.03 and 55.92%
respectively. The causes of losses were outer leaf, the quality does not meet the requirement,
insect and disease, mechanical injury and physiological causes. Due to farmers that each
Highland Development Project using Royal Project System had different cultivation and
postharvest management. Even though they are the same type of vegetable, they are
produced in different places. The postharvest quality, losses of vegetables and causes
of postharvest loss were also varied as well.

The study of situation of food loss and food waste in Thai highland communities
consists of 2 parts; loss and waste of rice after harvested to household consumption and
waste of food that was consumed in the household. We found that loss of rice after harvest
caused by natural seed drop, harvesting, drying, transporting, collecting and threshing rice
total 18.33 kg/rai or 3.59%. The yield of unhusked rice for consumption is 491.77 kg/rai or
96.41% of the total production. The proportion of whole kernels and undeveloped kernels
amounted to 462.45 and 29.32 kg/rai or 94.04% and 5.96%, respectively. After milled, the
total amount of whole kernels, broken rice, husk and rice bran was 274.63, 2.72 and 214.41
ke/rai, representing 55.85%, 0.55% and 43.60%, respectively. The farmers consume part of
the whole grain of rice, broken rice, husks and rice bran as food for their pets (chickens and
pigs). So, the farmer also has postharvest management based on traditional tools and methods.

For the food waste of households (4-5 persons/household) in Thai highlands, such
as rice, the amount of food waste left from consumption is 574.03 kg/household/year or
42.33%, which farmers will save for breakfast of the next day and pets feeding 29.76% and
12.57%, respectively. The waste from other foods was 282.82 kg/household/year or 29.57%.
It will be kept in a refrigerator then it was warmed for consume in the next meal, for feeding
animals and discarding 16.65%, 11.71% and 1.219%, respectively.

Keywords: Postharvest Loss of Vegetables, Highland Development Project Using Royal Project
System, Rice, Food, Highland





