FiFie

UNARED

msdsanuamLaznsaydsveindunidlunlaclgnveanunsnsiigudimun
lasan1suade 10 uiis lowA aarfinumsnatsdunuurt aanfinynsnaeg1anns audiinmn
lannsvanajase audinulasimmvateinduns qudiaulasinsnaledules gud
fimunlasiMsvallazlen audimunlasimmvaruniay audiailasinsvalsyianans
Audiaulassmaaished Bty wesausiaulasimsnansiielts wisas 2 wiafiy wuh
AN MYBIINBUNI FlunlasugnvatnuasnssazAudimulATINTNalANULANG 1
M uasinduvdunagylinvawiasgudinulasinvaringaydsluwlasugnaieanivn
wazBnaiiuaneniy ﬁaﬁ‘ﬁuagﬁ’ummmnsw mMIguainw uarnsinnisudansiiuiien
ANBuVsEvBIARYAUENMUILATINT YA

mMsdnansgydovdamaifuiaindunisiiiatussninmsirdeuiivesinluly
guUVIU Ao HYaIUgnueununIng AudRmuIlATINITNaI AUSHAANALATINIINAINTEInY
WAEIUAILATEIATINITNAIN TIUTE0IYNITINTIMUIBVRINNBUNTS Han13d15IINUT
FnmanedeamdinunsaBunuwiinsgydendanisiiuifedluldguniuneulsisy
malausliugn1sianIvdsniaiuifen 13.09, 22.96, 15.55 uag 1.34 iwWedldud auddu
uazflorgnsedming 6.28 Su Fmdnausuuzmsdnnisudanmsiiuiiafinisgydends
nstiuifien 1238, 14.65, 13.19 way 1.97 Wasidus auaidu warile1gn1saedining
9.58 1u ﬁauiﬁ'ﬁEa'WL%mﬂm'ichLﬁwé'am'ﬁlﬁuLﬁ'Enn'au;.ﬁuauuxm‘s%'ﬂmwé’aﬂﬂ5Lﬁm?‘im
6.68,10.07, 32.68 Wag 5.01 Wadldud muddu uagiiongnisidming 584 Yu B
Mé’ﬂﬁnﬂ‘lﬁ%'unmauauuamsﬁﬂﬂ'}wﬁmmﬁuLﬁmﬁmiqmtﬁwﬁ’aﬂmﬁmﬁ'm 29.26, 9.42,
17.40 waz 2.75 Wosidus amasu wasilongnmsaedvmiieg 7.20 Ju dnmavendnines
lgavasanidinunsvaltgnsusiinisayidendanisifuifealulsguniunouausuugnns
Jamsvdamaifiuien 86,01, 3.35, 27.12 uay 4.42 Wasiud mud i wasiengniinng
Sy 6.29 Yu Famdmnldunisiausiugnisinnisudanisiiuiiedinsgadondanis

[3 Q

Hulien 36.92, 0.37, 10.91 way 1.09 Weddud amddu uasilorgnsnedming 13.20
T @ufus*i?'iﬂwé’wﬂEmﬂuﬁmsqcyl,ﬁwé’am’iLﬁmﬁmriaulﬁé’umsLauaLLuzmﬁmmwé’ams
AUl 3951, 9.85, 11.25 uay 3.33 Wedldud nuddiu uazilongnisinesming 13.53
Tu G‘E;wé’qmﬂl,auaLLugmsﬁﬂmw&T@nmﬁmﬁ'mﬁm‘sqmul,ﬁmé’am‘nﬁm“ﬂ"m 30.64, 11.67,
10.99 way 0.78 Wasidus awdwiu uazilogn1sandiviig 21.45 Tu 18aandervesrud
Waulasanisvarjvaiimsgydendsniniuioluldgumunouldsumsiausuusns

daNIvaINIsUNEY 26.13, 0.00, 19.35 waz 4.26 WWasldud muaRu kaziongnisnng



jEacit,

$viny 7.85 Yu Fawdnausuuznsdanisudamsifuiieaiinsgydendsnsiiuie
35.08, 0.00, 9.50 uay 0.00 Wesidus auadu wazdlongnisinedmie 11.43 Ju dnnia
mwuﬁm@mﬁﬁwﬁam‘nﬁmﬁa'm'a'uLauaLmeﬁmmwﬁamﬁLﬁuLﬁsq 27.49, 0.00, 23.78
uay 1.61 Wedldus auadu uarilengnisnnediming 5.98 Ju Gwmdannldsumsiausius
ﬂ’rﬁﬁ'mm‘mﬁam'ﬁlﬁuLﬁ&J’Jﬁﬂ’l‘i@ﬂJﬁWé’&ﬂﬁLﬁmﬁ'm 26.81, 0.00, 9.33 waz 0.99 wWastius
MNEIAU UazdD1gN1319 MY 11.44 FU {HNNIANIINGRTBIAUENRINNIATINTNAIINY
T,‘ﬂdﬁﬂﬂi@@Lﬁﬂﬁﬁdﬂ?iLﬁULﬁﬁJ'ﬂUI‘le}‘Uﬂ’mﬁaumuaLLUSﬂﬁ{]’mﬂ’]'ﬁﬂﬁdﬂ’]‘ﬂﬁﬂlﬁEJ’J 25.40,
3.32, 29.42 wa 2.37 Waidun nuddu uaglongmsnsd g 6.44 Yu Fandaain
Lauauuzﬂﬁ{fmﬂ'lwé’dmmﬁuLﬁmﬁmsqutﬁwé’&muﬁmﬁa’J 19.64, 10.56, 4.00 uag 1.59
Wosidud mudiy wasilangnisnsdming 7.57 Ju druuddendinisgadeudinaiv
Aerneuausuusnsianisndnsiiuifiel  40.21, 32.52, 34.78 uar 3.87 Wasidud
muddy wazliongnisaed g 10.60 Ju Gandsainausuuznsinmavasnisiiviiend]
ﬂﬁqrgl,ﬁwﬁ’qmnﬁuﬁm 21.13, 23.54, 9.25 wag 0.15 Wasldus muaeu uazioyms
MY 10.73 Tu Anmanaeiavesgudinunlassmivalyusdinisgaidevanisiiu
Aeluldguursuldfunisiausuurasianiswdsnsiiuifies  20.93, 4.63, 31.15 uas
2.32 Wodldud awdrdy wazliongnisnsdmiig 7.56 u Gandsantausuuznisinnis
wé’aﬂmﬁmﬁauﬁﬂﬂ‘sqvaﬁﬂwﬁqnﬂiLﬁUL?’iﬂu 34.41, 3.56, 4.06 Lay 2.58 Wasiiun auaisu
uaziongnizdmiing 9.07 Yu duseswilewiinsgydevdimsiiuiedouausiuy
msdansudsnmaiiuiien 0.00, 13.07, 6.63 uaz 0.08 Wasilus muddy uariiangnisg
Y 6.75 U %‘\Wﬁ\‘]ﬁ]’]ﬂlﬁ%IUﬂ']‘iLa‘LJﬂLLuxﬂﬁ‘iﬁﬂﬂﬁﬂﬁdm'ﬁlﬁuLﬁﬂ'ﬂﬁﬂﬂ'ﬁﬁjmlﬁﬁmﬁdﬂﬁ
fuifies 0.00, 1.77, 1.26 uaz 0.23 Waesldud audu wasilenynisindving 7.50 Tu
fnniaveuvisvasaudiauilaTInIsuasindunsiinnsan dendanisiiuiionlulsguniu
feulauauuENsInNInAIN1sfuLie) 23.96, 33,42, 19.11 uay 3.27 Wadidud audifu
uazfiongmsaasiving 7.40 Ju Famdsnldsunisiaueuurnisdnnisudenisifiuifentinns
adondansiiuifien 32,93, 25.26, 14.06 uaz 1.91 Wasldus mudiiu waziiangnisng
My 11.48 Tu ﬂuz‘uwﬁ'ﬁ’ﬂmﬂmmﬁmsq@ﬁwﬁqmsLﬁ‘uL?’iaﬁﬁ@ulﬁ%’umsn,ﬁuaLtusms
Jansndamaiiuiien 12.90, 36.24, 28.64 uaz 2.04 WeoSidud auddiu uazilenyn1sng
Uy 6.80 Tu %'mé'ammauamemsﬁ'@m’uswa"&ﬂﬁLﬁm‘r“imﬁﬂﬁchl,ﬁwé'am‘sﬁuﬁm
19.97, 39.67, 4.17 uaw 1.34 Wasidud nuadiv uazdengn1sied e 10.05 Ju {nna
goadvamudwmunlasinisualaudazJeniinisgaydsndanisiivifesluldgumunou

LAUDLUZNNTINNTUAINTITIAULNED 7.23, 43.86, 33.05 way 1.91 wWasidus auainu wazil



GGG

919N MY 6.03 Fu Fawdminiausuuznsdanisudansifiuiedinisaydends
Msifuifies 44.50, 12.60, 25.75 way 0.62 Wosldud awddu uazilongnnsnediming
7.38 U ﬁaumﬁa’auﬁﬁm‘s@tgt.ﬁwé'am‘sn,f"i"uL'ﬁmdaumummzmﬁﬂm‘mﬁam‘nﬁmﬁ'm
7.79, 46.49, 30.97 waz 3.80 Waslud mudiu wazllengnisinedming 4.87 Yu B
Mé’ammauaLLusmﬁﬂn1‘iwé'amfitﬁuﬁmﬂmfiqmuLﬁwé’mmﬁmﬁ&n 56.19, 11.16, 22.12
uaz 0.51 Wosldud mudidy wazdiengnyedming 8.90 Yu nzvarudmiuvesqud
Waunlasansvarwhedulesiinsguidsndimsiiuiedlulsgumuneuldunisiausuus
nmsdamsndsnmaiiuien 27.47, 16.21, 27.65 uas 4.78 Wadidud auddu uasilosns
Nedme 1314 Yu Fwdnaueiuznsinnsmdamsduisinsaydendsnmaiv
e 26,10, 13.86, 17.78 uaw 0.68 Wedldud muadu uwazilongnsinediviing 15.17 fu
dudnmavuiinsgydevdnisifiuifeineuausiuznmsinnmdmsifuies 37.97,
61.21, 11.71 tay 4.00 Wadldus muddu warilongnisnesming 5.25 Yy Fandaain
lualuznsTansudamsiiuiedinsgydendanisiuies 23.66, 26,40, 3.60 wag 3.90
Wosldud muddu wagiiengnisnnedmving 11.30 1w 18nanduivesrudimulasanis
warisiniuinsgydendsniaiuieluldgumunouausuugnisdanisndenisi
e 7.12, 56.49, 62.21 waw 0.00 Wesldud mudiiy wazdengnisned e 5.60 Tu 3s
wdenliFumsiaueuuznsianisndanisiiuifediinsaaidendanisiiuiies  63.80,
15.41, 50.61 waz 0.65 Wasiiud Aua1AU wazilangni1saednuie 9.73 Tu ez Alsadl
Lmaﬁmiqzyﬁwﬁ’ﬂnﬂ‘iLﬁULﬁﬂ'sﬁau‘lﬁ%'Um‘nﬁuauusnﬁa"ﬂmwﬁqm‘alﬁ‘uﬁm 21.45,
53.80, 46.19 uaz 0.00 Wasidud muaiu wazlogn1s11edmuie 5.08 Tu Famdsan
lauauuznIsianIId s siiuiinainsaydendansifuiied 31,53, 11.12, 26.19 was
0.82 WaslEuA AINEINY Uarile1ynis1199 e 10.40 U dnniaveudnmasisnvasgud
fimulassnsanundesiinigyidendnisifuiiluldguniufeuiausius nsinns
wdamsiiuiien 18.93, 23.88, 24.95 uay 1.38 Woslius Ay uagiiongnisinediming
4.13 Yu Fwdsnausuuzmsianamdsnmsfiuiferiinsgydendainisiduionr 30.08,
15.96, 7.35 wag 1.04 Woildud auddu uasilongn1snndming 7.83 Tu dudnninvey
viefinsgadendainsiiuifsnouauouuynsiammdsniaiuies 25.20, 2571, 24.17
uag 2.81 Wedldud muddy wazllengmsnediving 5.07 Tu Fwmdsiniausiugnis
Famavdmsifuisinsgydondainisiiuion 28.12, 18.63, 14.62 waz 1.09 wWesidus

ANAGTU wazilenynnsanedving 7.81 Ju



N

Abstract

Survey on quality and losses of organic vegetables on farm areas of the 10
Royal Project Development Centers/Stations, including Inthanon Royal Agricultural
Station, Angkhang Royal Agricultural Station, Tung Roeng Royal Project Development
Center, Wat Chan Royal Project Development Center, Huai Som Poi Royal Project
Development Center, Mae Sa Pok Royal Project Development Center, Kae Noi Royal
Project Development Center , Tung Luang Royal Project Development Center, Huai
Nam Rin Royal Project Development Center and Huai Pong Royal Project
Development Center, with data gathered from 2 vegetables from each Royal Project
site, it was found that the quality of oreanic vegetables on farm areas was varied
from one Royal Project site to another. The origin and number of loss for each type
of organic vegetable was also varied from one Royal Project site to another,
depending on the cultivation process, harvesting process and postharvest
management of each Royal Project Development Center.

The postharvest loss survey of organic vegetables as they were moved along
the supply chain, starting from farm areas, Royal Project Development Centers,
Chiang Mai Royal Project Produce Center, to Royal Project Foundation Retail Shops
as well as the survey on the shelf life of the produce found that the postharvest loss
in supply chain of choy sum from Inthanon Royal Agricultural Center, before
suggestions on postharvest management provided, incurred at 13.09, 22.96, 15.55
and 1.34 percent respectively. The shelf life was 6.28 days. After the implementation
of the recommendations, the postharvest loss decreased to 12.38, 14.65, 13.19 and
1.97 percent respectively. The shelf life also increased to 9.58 days. Meanwhile,
green oak leaf lettuce’s rate of postharvest loss, before suggestions on postharvest
management provided, incurred at 6.68, 10.07, 32.68 and 5.01 percent respectively.
Its shelf life was below 5.84 days. After the suggestions provided, the postharvest
loss rate was at 29.26, 9.42, 17.40 and 2.75 percent respectively. The shelf life was
7.20 days. Butter head lettuce from Angkhang Royal Agricultural Center had the rate
of postharvest loss, in supply chain, before the suggestions on postharvest
management provided, at 46.01, 3.35, 27.12 and 4.42 percent respectively. Its shelf
life was at 6.29 days. After suggestions provided, the rate improved to 36.92, 0.37,
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10.91 and 1.09 percent respectively. Its shelf life was also increased to 13.20 days.
Meanwhile, cabbage had the postharvest loss rate before suggestions at 39.51, 9.85,
11.25 and 3.33 percent respectively. Its shelf life was at 13.53 days. After the
suggestions provided, its postharvest loss was decreased to 30.64, 11.67, 10.99 and
0.78 percent respectively. Its shelf life was also improved to 21.45 days. Green oak
leaf lettuce from Tung Luang Royal Project Development Center had a postharvest
loss in supply chain before suggestions on postharvest management were provided
at 26.13, 0.00, 19.35 and 4.26 percent respectively. Its shelf life was 7.85 days. After
the implementation of the suggested methods, the postharvest loss rate incurred
respectively at 35.08, 0.00, 9.50 and 0.00 percent and the shelf life was 11.43 days.
Cos lettuce’s postharvest loss, before postharvest management recommendations
provided, was 27.49, 0.00, 23.78 and 1.61 percent respectively. Its shelf life was 5.98
days. After the recommendations were placed, the postharvest loss incurred at
26.81, 0.00, 9.33 and 0.99 percent respectively, and its shelf life was increased to
11.44 days. Choy sum from Huai Pong Royal Project Development Center incurred
the postharvest loss in supply chain of 2540, 3.32, 29.42 and 2.37 percent
respectively before postharvest recommendations provided. The shelf life was 6.44
days. After the recommendations were adopted, the postharvest loss incurred at
19.64, 10.56, 4.00 and 1.59 percent respectively, and the shelf life was improved to
7.57 days. Meanwhile, baby pak-choi had the rate of postharvest loss in supply chain
of 40.21, 32.52, 34.78 and 3.87 percent respectively. Its shelf life was 10.60 days.
After the recommendations were implemented, the postharvest loss rate was altered
to 21.13, 23.54, 9.25 and 0.15 percent respectively, while the shelf life was improved
to 10.73 days. Choy sum’s postharvest loss in supply chain from Tung Roeng Royal
Project Development Center was at 20.93, 4.63, 31.15 and 2.32 percent respectively
and its shelf life was at 7.56 days. After postharvest recommendations provided, the
percent of postharvest loss was changed to 34.41, 3.56, 4.06 and 2.58 percent
respectively and the shelf life was 9.07 days. Chayote shoot’s rate of postharvest
loss, before postharvest management recommendations were implemented, was
0.00, 13.07, 6.63 and 0.08 percent respectively, and the shelf life was at 6.75 days.

After postharvest suggestions provided, the postharvest loss rate was at 0.00, 1.77,
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1.26 and 0.23 percent respectively and its shelf life was at 7.50 days. Head lettuce
from Wat Chan Royal Project Development Center incurred the postharvest loss of
2396, 3342, 19.11 and 3.27 percent respectively before postharvest
recommendations were adopted. The shelf life was 7.40 days. After the
recommendations were adopted, the postharvest loss rate was at 32.93, 25.26, 14.06
and 1.91 percent respectively, and the shelf life was improved to 11.48 days.
Meanwhile, cos lettuce from the same Royal Project site incurred the postharvest
loss of 12.90, 36.24, 28.64 and 2.04 percent respectively. The shelf life was 6.80 days.
After postharvest recommendations, the postharvest loss was at 19.97, 39.67, 4.17
and 1.34 percent respectively. The shelf life was at 10.05 days. Pak-choi from Mae Sa
Pok Royal Project Development Center incurred the postharvest loss in supply chain
of 7.23, 43.86, 33.05 and 1.91 percent respectively. Its shelf life was 6.03 days. After
the team had launched their recommendations, the postharvest loss incurred at
44,50, 12,60, 25.75 and 0.62 percent respectively, and the shelf life was also
improved to 7.38 days. Baby pak-choi had the postharvest loss rate at 7.79, 46.49,
30.97 and 3.08 percent respectively. Its shelf life was 4.87 days. After postharvest
management recommendations, the loss rate was 56.19, 11.16, 22.12 and 0.51
percent respectively. The shelf life was improved to 8.90 days. Cabbage’s
postharvest loss in supply chain from Huai Som Poi Royal Project Development
Center before postharvest suggestions provided was at 27.47, 16.21, 27.65 and 4.78
percent respectively. The shelf life was 13.14 days. After sugeestions were made, the
postharvest loss incurred at 26.10, 13.86, 17.78 and 0.68 percent respectively and the
shelf life was improved to 15.17 days. Meanwhile, cos lettuce from the same Royal
Project Development Center incurred the postharvest loss of 37.97, 61.21, 11.71 and
4.00 percent respectively. The shelf life was 5.25 days. After postharvest
management recommendations were made, the postharvest loss was at 23.66, 26.40,
3.60 and 3.90 percent respectively. Its shelf life was 11.30 days. Green oak leaf
lettuce’s postharvest loss in supply chain from Huai Nam Rin Royal Project
Development Center was at 7.12, 56.49, 62.21 and 0.00 percent respectively. Its shelf
life was 5.60 days before postharvest management recommendations. After

recommendations on postharvest management were placed, the postharvest loss
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rate was at 63.80, 15.41, 50.61 and 0.65 percent respectively, and the shelf life
increased to 9.73 days. Red oak leaf lettuce from the same Royal Project site had the
postharvest loss of 21.45, 53.80, 46.19 and 0.00 percent respectively. Its shelf life was
5.08 days. After postharvest management suggestions were implemented, the
postharvest loss incurred at 31.53, 11.12, 26.19 and 0.82 percent respectively. The
shelf life was 10.40 days. Butter head lettuce’s postharvest loss in supply chain from
Kae Noi Royal Project Development Center was at 18.93, 23.88, 24.95 and 1.38
percent respectively. The shelf life was 4.13 days. After postharvest management
recommendations were made, the postharvest loss incurred at 30.08, 15.96, 7.35 and
1.04 percent respectively. The shelf life was increased to 7.83 days. Meanwhile, head
lettuce’s postharvest loss from the same royal project development center was at
25.20, 25.71, 24.71 and 2.81 percent respectively. Its shelf life was 5.07 days. After
postharvest management suggestions were adopted, the postharvest loss incurred at
29,12, 18.63, 14.62 and 1.09 percent respectively. Its shelf life was improved to 7.81
days.



