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Damage Evaluation and Loss Reduction of Postharvest Organic Asparagus of
Petchaboon Organic Agricultural Cooperatives
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Abstract

The soft rot at the tip of organic asparagus of Petchaboon Organic Agricultural Cooperatives was found
after transporting the produce to the customer in Chiangmai. This cause of damage may occur during the
handlings from harvest to the customer. Therefore, the asparagus was sampling in 3 steps: step 1 harvest, step 2
handling step before packaging and step 3 packaging and transporting to the customer. The result showed that
the first 2 steps lossed the weight only 0.15-0.20%, reduced slightly firmness and didn’t find any damage,
whereas the damage (61.96%) from bruised stem, broken stem, and soft rot at the tip, the highest weight loss
(0.43%) and the reduction of firmness from 8.72 newton to 7.86 newton were found at step 3. After adjusting step
2 by adding the step of dipping aspaargus in 50 ppm NaOCI for 5 minutes and step 3 by wrapping every one
kilogram of asparagus with plastic sheet cover the middle stem to the tip to protect impaction, it was found that
this improvement reduced the damage of organic asparagus to 90.79%, minimized the weight loss about 61.01%
and kept the firmness constanly from harvest to customer. However, there was no significant difference of color
change of asparagus both before and after improvements.
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Figure 1 Damage of asparagus ((A) Soft rot at the tip (B) Bruised stem and (C) Broken stem) which was found

after transporting from Petchaboon organic agricultural cooperatives to the company in Chiang Mai
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Figure 2 Percentage of asparagus damage (Bruised stem, soft rot at the tip and broken stem) before (M) and
after (1) improvement which was found after transporting from Petchaboon Organic Agricultural

Cooperatives to the company in Chiang Mai
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Figure 3 Weight loss (A) and firmness (B) of asparagus before (.) and after (D) improvement
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