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Postharvest Losses in the Supply Chain of Organic Vegetables on the Highland
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Abstract

Postharvest loss survey in supply chain of organic vegetables on the highland (Inthanon, Angkhang,
Tungluang, Watchan, Huaipong, Tungroeng and Gaenoi), starting from farm area, highland packing house,
Chiang Mai collecting center, and retail shop as well as shelf life of the vegetables were studied. It was found that
choy sum from Inthanon incurred a loss of 38.85 %, the shelf life was 6.28 days. Choy sum from Huaipong had a
loss of 35.11 %, the shelf life was 6.44 days. While choy sum from Tungroeng had a loss of 38.10 %, the shelf life
was 7.56 days. Loss of green oak leaf lettuce from Inthanon was found at 47.68 %, with the shelf life of 5.84 days.
Green oak leaf lettuce from Tungluang showed the loss of 25.49 %, with the shelf life of 7.85 days. Butter head
lettuce from Angkhang had a loss of 34.89 %, with the shelf life was 6.29 days. Butter head lettuce from Gaenoi
showed the loss at 50.21 %, with the shelf life at 4.13 days. Cos lettuce of Tungluang incurred a loss of 27.02 %,
with the shelf life of 5.98 days. Cos lettuce from Watchan showed the loss at 66.92 %, with the shelf life was 6.80
days. Head lettuce from Watchan incurred a loss of 55.80 %, with the shelf life was found at 7.40 days. The loss of
head lettuce from Gaenoi was found at 52.69 %, with its shelf life was 5.07 days. The organic vegetables from
each place had different postharvest loss and shelf life depended on cultivation and postharvest management.
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Table 1 Postharvest losses of choy sum and green oak leaf lettuce at different locations in the supply chain

Postharvest loss (%)

Locations of supply chain Choy sum Green oak leaf lettuce
Inthanon Huaipong Tungroeng Inthanon Tungluang

Farm area 0.00 0.00 0.00 0.00 1.88
Highland packing house 22.96 3.32 4.63 10.07 0.00
Chiang Mai collecting center 15.55 29.42 31.15 32.60 19.35
Retail shop 0.34 2.37 2.32 5.01 4.26
Total 38.85 35.11 38.10 47.68 25.49
Shelf life (days) 6.28 6.44 7.56 5.84 7.85

Note: Any letters following the displayed average percentage represent the statistical significance level at 95%
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Table 2 Postharvest losses of butter head lettuce, cos lettuce and head lettuce at different locations in the

supply chain
Postharvest loss (%)
Locations of supply chain Butter head lettuce Cos lettuce Head lettuce

Angkhang Gaenoi Tungluang  Watchan Watchan Gaenoi
Farm area 0.00 0.00 1.63 0.00 0.00 0.00
Highland packing house 3.35 23.88 0.00 36.24 33.42 25.71
Chiang Mai collecting center 2712 24.95 23.78 28.64 19.11 2417
Retail shop 4.42 1.38 1.61 2.04 3.27 2.81
Total 34.89 50.21 27.02 66.92 55.80 52.69
Shelf life (days) 6.29 4.13 5.98 6.80 7.40 5.07

Note: Any letters following the displayed average percentage represent the statistical significance level at 95%
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