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Investigation of mushroom GAP affecting mushrooms post-harvest quality in upper northern Thailand
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Abstract

This investigation was carried out in mushroom farms in 2548-2549 in Chiang Mai, Chiang Rai and Lam
Phun, that are the important mushroom production areas. The objective of this investigation is following up the
GAP practicing for shiitake and oyster mushrooms of 45 growers by visiting and interviewing the mushroom
growers in 11 points : 1) mushroom culture 2) mushroom house location and condition 3) equipments and
materials management and maintenance 4) water quality 5) farm sanitation 6) pest control 7) workers hygiene 8)
post harvest management and transportation 9) trace back and product recall 10) employee training 11) critical
control point and hazard analysis. It was found that 80 percent growers practiced point 1, 2, 3, 4, 7 and 10. 40
percent growers practiced point 6. 10 percent growers practiced point 5 and 8. And only 3 percent practiced
point 9 and 11. The result of this investigation could obviously point out the weak steps, especially the postharvest
practice for mushroom product in GAP of mushroom growers that should be strengthened and developed this
weak point to the better level.
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Figure 1 The percentage of mushroom growers carry out GAP activities in Chiang Mai, Chiang Rai and

Lamphun province during the studied period (2548-2549)

Note: Activity 1 Spawn

Activity 2 Mushroom house

Activity 3 Materials and equipments

Activity 4 Water quality

Activity 5 Cleaning and sanitation

Activity 6 Pest control

Activity 7 Worker hygiene and sanitary facilities
Activity 8 Post harvest and transportation
Activity 9 Product traceback and recall

Activity 10 Training

Activity 11 Process control

Table 1 The GAP activities practiced by mushroom growers in Chiang Mai, Chiang Rai and Lamphun province
during the study period (2548-2549)
GAP activities Mushroom growers practicing
1. Spawn Obtaining from reputable sources/self selected
2. Mushroom house Situated isolate from the urban and industrial areas
3. Materials and equipments Clean and disinfected before and after use
4. Water quality Using water from water reservoir within their own farms or from local

5. Cleaning and sanitation

6. Pest control

7. Worker hygiene and sanitary facilities
8. Post harvest and transportation

9. Product traceback and recall

10. Training

11. Process control

tap water system, rarely tested for microbial and chemical
contaminants

Less practice of removing the infected bags from production room,
less removing remnants of fruit bodies

Using yellow insect traps, less practice for mushroom disease
management

Available of hand washing and toilet facilities

Clean and ventilated harvest containers

Rarely labeled to allow trace back

Well instructed/trained workers

Records are not properly ready available for inspection
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