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Adding Value to Fresh Vegetables Grown by Cambodian Small-Scale Farmers Using Postharvest and
Packaging Technology
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Abstract

Cambodian small-scale vegetable farmers residing in Siem Reap province, Cambodia, had participated
in the development project supported by Thailand International Development Corporation Agency and Ubon
Ratchathani University (TICA-UBU project) for improving their vegetable production and quality. The project
implemented training workshops on postharvest and packaging technology for reducing losses of vegetables,
mainly lettuce, cucumber, okra, basil, eggplant and morning glory. After completion of the trainings, the farmers
had implemented their knowledge into practice by preparing and selling their vegetables based on orders placed
by 2 supermarkets. The products, sold under the “Safe Veggies” brand, were packaged in both plastic bags and
tray wrapped with film, which created modified atmosphere and high humidity conditions technically reducing
quality changes and providing additional effectiveness to postharvest management including cleaning, trimming,
microbial sanitizing, pre-cooling, and anti-browning. Both technologies extended shelf life of vegetables and
approximately doubled selling prices for individual products, compared to those sold in bulk and through local
middlemen. Since October 2015, there have been regular orders and in December 2015 farmers have increased
their outlets to 5 supermarkets. The lessons learnt through the TICA-UBU project emphasise the importance and
applications of postharvest and packaging technology to add values and maintain quality of fresh vegetables to
suit marketing demands.
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Figure 1 (l) Changes of oxygen and carbon dioxide concentrations in LDPE package and percentages of weight
loss (n = 3); (II) changes of lightness (L), chroma (C ), and hue angle (h°) (n = 7) of fresh salad leaves

kept in LDPE bag and control (no package) at 10°C for 9-day storage
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Figure 2 (l) Label, namely “Safe Veggies” appeared on packages of minimally processed vegetables produced
by small-scale Cambodian farmers; (ll) Presentations of Safe Veggies products kept in the refrigerated
shelves; (Ill) examples of no. of packaged ordered for salad and cucumber, during October 2015-
March 2016
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