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Loss Assessment in Supply Chain Management Process of Cabbage in Chiang Mai Province
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Abstract

Most of the cabbages produced in Chiang Mai province are delivered to Bangkok. Transportation takes
long time and a high percentage the produce is lost. A study on the major cause of produce loss in each step
provides information that can lead to the improvement pre- and postharvest management for loss reduction. Two
systems of post-harvest handling of cabbages (conventional and cold supply chains) were compared. The results
indicated that the cold supply chain resulted in less cabbage loss than the conventional supply chain. However,
temperature was not the major cause of loss in postharvest handling of cabbages. The loss was mainly cause by
diseases, insect and mechanical damage (approximately 60-80 percent of total loss). In addition, more microbial
contamination was detected in the conventional supply chain when compared with the cold supply chain.
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Figure 1 Cold supply chain process

Cabbage field (CM*) Transport (CM*) Collecting center (CM*) Transport (CM-PT*) Central market (PT*)

Figure 2 Conventional supply chain processes
*CM: Chiang Mai, BKK: Bangkok, PT: Patumthani
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Figure 3 Cabbages are damaged by deceases and insects
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Figure 4 Mechanical damage
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