Agricultural Sci. J. 45 : 3/1 (Suppl.) : 281-284 (2014) 2. el N 45 : 3/1 (WLAH) : 281-284 (2557)

nsdszidiunisgaidaaasnaai lenugnanaanseldainiu
Loss Assessment of Longan Fruit cv. Daw Throughout the Supply Chain
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Abstract

The losses of longan fruit during harvesting, transportation, wholesaling (at Talad Thai) and retailing (at
Talad Mahanak) were assessed. It was found that at the harvesting step, the major cause of losses were fruit drop
(22.12%) and diseases (10.95%). In the packing area, the major losses were fruit crack (6.80%) and wound
(6.00%). During transportation to the wholesale market, the major loss was fruit crack (6.80%). At the wholesale
market (Talad Thai), the major loss was wet exocarp (3.48%) and at the retail market (Talad Mahanak), the major
losses were softened fruit due to water loss (21.55%), and dark exocarp, exocarp color change from yellow to
dark brown (24.55%).
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Table 1 Loss percentages and loss categories of longan fruit cv. Daw at the harvesting step.

Loss category

Disease Insect Crack Immature Rotten Wound Drop Total
fruit fruit
10.95 2.59 2.04 9.79 3.55 5.13 22.12 56.17
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Table 2 Loss percentages and loss categories of longan fruit cv. Daw at the packing area.

Loss category

Disease Insect Crack Immature Rotten Wound Total
fruit fruit
3.05 1.20 6.80 5.50 3.25 6.00 25.80
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Table 3 Loss percentages and loss categories of longan fruit cv. Daw at transportation step (Chiang Mai-

wholesale market, Talad Thai)

Loss category

Drop Wet fruit Crack Immature Rotten Wound Total
fruit fruit
6.05 3.48 10.70 1.50 2.25 4.20 28.18
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Figure 1 Loss percentages and loss categories of longan fruit cv. Daw at the wholesale market (Talad Thai)
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Figure 2 Loss percentages and loss categories of longan fruit cv. Daw at the retail market (Talad Mahanak)
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