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Abstract

The study on post-harvest agricultural production management to enhance the
value of agricultural products in highland. The study aimed data on agricultural products
in highland areas that do not pass the standard from post-harvest management
processes and study on process to create added value for agricultural products in
highland areas that do not pass the standard from post-harvest management processes.

The study data on agricultural products in highland areas that do not pass the
standard from post-harvest management processes selction Highland Development
Project using the Royal Project System: Huai Pao, Pang Hin Fon, Mae Song, Khun Sathan
and Mae Jarim were conducted. The study found that the cultivation of Nam Dok Mai
mangoes form Huai Pao Highland Development using the Royal Project System had a
postharvest loss of 2.44 percent. The cherry tomato from Pang Hin Fon and Khun Sathan
Hichland Development using the Royal Project System had a postharvest loss 3.50
percent and 2.21 percent, respectively. The passion fruit from the Mae Song Highland
Development using the Royal Project System had a postharvest loss of 10.49 percent.
The baby pak choi from Mae Jarim Highland Development using the Royal Project
System had a postharvest loss 16.22 percent. Postharvest loss of agricultural produce
happened due to several factors: outer leaves did not meet the required quality criteria,
pathogens and pest infestations, and physiological damages. This is because the farmers
in each area employed different agricultural and management practices even when
dealing with the same crop, affecting the quality, loss volume, and agricultural losses.

Study on process to create added value for agricultural products in highland
areas that do not pass the standard from post-harvest management processes in
Highland Development Project using the Royal Project System: Huai Pao, Pang Hin Fon,
Mae Song, Khun Sathan and Mae Jarim were conducted. The results showed that
management of mangoes, cherry tomatoes, passion fruit and baby pak choi that do not
pass the standard from post-harvest management processes can be sale in community
markets or local markets. And 2 ) Products that are in surplus or products that are
postharvest loss due to various causes can be processed, such as: mangoes form Huai
Pao can be value-added or processed into: mango juice, mango candy and mango
sheets, etc. The cherry tomato from Pang Hin Fon and Khun Sathan can be value-added
or processed into: Ketchup, dehydrated cherry tomato and tomato juice, etc. The
passion fruit from the Mae Song can be value-added or processed into: passion fruit
juice, syrup with passion fruit and passion fruit tea, etc. Finally, baby pak choi can be

value-added or processed into: vegetable powder and pickle, etc. In addition to the
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approach to adding value to agricultural products in the highlands, development and
value-adding may have techniques to help, such as processing to meet consumer
demand more, helping to reduce the problem of product oversupply and increasing the
variety of agricultural products, food preservation, such as baking or drying, freezing,
fermentation, and pickling, etc., and developing and adding value to products by using
new innovations to produce quality and efficient products, such as creating value for
products by campaigning for the production of environmentally friendly agricultural
products, creating brands, and finding packaging that attracts consumers.
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