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Abstract

The objectives of this research were to study a comparison of longan production and marketing

in the People Republic of China and Thailand and to analyse its effects on production and marketing.
Descriptive statistics were used to analyse the data.  Primary data were collected by

observing and interviewing some of exporter, businessmen, canning investors and lecturers in the
People Republic of China for two times. That was in August 24 — 29,1998 and October 17-21,1999.
Second data were from documents, journals, thesis, and independent studies.

From research finding, it was found that the area of longan plantation in the People Republic of
China in 1997 were 2,777,500 rai with the production of 495,800 tons. In 2004 it is anticipated that the
plantation area will be about 4,449,959 rai with the productive area of 3,11,995 rai. If it is an On Year
it will produce about 1,649,357 tons. In 1999 it was the highest production year with the area of
plantation about 3,446,486 rai and the productive area of 1,664,566 rai with the production about
$82,219.98 tons.

The popular variety of longan in the People Republic of China are Chu Liang and Shi Xia.
Flower and fruitset of longan in 1955,1977,1992 and 2000 were damaged by low temperature (below 0°C).

Untill now there is no report on the Potassium chlorate ( KCLO, ) used for activating longan
But some private company carried out some experiments in Guang Xi Prefecture but the govemment

has a policy on supporting Green Food or Green Fruit.



The production of longan in Thailand in 1998 the area of longan plantation were 546,103 rai
with the production of 17,555 tons ( Off Year). If it was an ‘On Year, the production should be
288,709 tons. In 2004 it is anticipated that the plantation area will be about 818,081 rai with the
productive area of 724,415 rai. If that year is On Year, the production should be about 509,191 tons.

In 2000 Thailand produces the highest yield of longan production about 358,420 tons.

The best variety and quality for fresh, dried and canned consuming is E — Dor. The suitable
temperature for longan in winter is about 7 - 15°C.In' 1999 Potassium chlorate were widely applied to
the longan by the farmers to activated the fruit setting which shown the success.

The comparative analysis of longan marketing in the People Republic of China and
Thailand.

The ﬁlarketing in the People Republic of China : The consumption of fresh longan was about
200,000 — 250,000 tons per year. The consumption of dried longan was about 50,000 tons per year.
This will be increased about 20 — 30 % if the price is lower.

The marketing in Thailand : The consumption of fresh longan was about 40,000 tons per year.
Hong Kong and the People Republic of China were the major importers from Thailand (78 percent of
total export) which was about 178,967 tons fresh longan or 3,719.3 million Baht.

Thai longan product depends heavily on Hong Kong and the People Republic of China markets
both in quantity and cost. The People Republic of China itself has also produced longan for their own
consumption both as fresh and dried longan. Some fresh longan may export to Hong Kong.

Sugﬁestions from research result : Ministry of Agriculture and Cooperatives should

1. promote the old markets such as the People Republic of China , Hong Kong , Malaysia and
Singapore etc. and seek the new markets such as EU , South Asia and Middle East etc. countries
by developiig packing and processing of longan.

2. raise “longan fund” and develop the organization for coordinating the production, marketing and
research sectors to increase its potential.

3. corporate extension and marketing units to be one division and should have one product
manager to be responsible for high potential product i.e.,longan.

4. develop longan products under the Codex standard and carry- out the research on plant protection

specifically fruitfly.



