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Abstract

The effect of cold chain on postharvest losses of leek and
spinach was studied. Vegetables were cooled to 10°C by forced-air
cooling at Nonghoi Royal Project Station , Tambon Mae Ram , Amphor
Mae Rim , and compared with no cooling. They were then transported
by refrigerated truck at 5C and regular truck to the Royal Project
Packing House at Chiangmai University. They were left in both kinds
of trucks for 12 hours ( to simulate shipping time from Chiangmai to
Bangkok). After that these vegetables were stored at 5°C and at room
temperature. Similar experiments were performed 3 times, during July
1989 , November 1989, and January 1990 , to observe the differences.

During storage , vegetable salable weight and vitamin C

content decreased over peroid of storage time. In the first and



second experiment , vegetables lost their qualities more rapidly

than in the third one. Low temperature condition was able to retard

senescence of vegetables more than the condition during transporta-

tion and cooling. The combination of low temperature transportation

and low temperature storage could prolong storage gquality of leek and

spinach. Neither room temperature storage nor cooling, reduced quality
losses of these vegetables. Respiration and ethylene production rate

of vegetables were lower at low temperature storage than at room

temperature.

The storage life of leek was the best in cold chain: cooling,
refrigerated truck , and 5°C storage , was 13.0 , 11.7 and 13.5 days
for the first , second , and third experiment , respectively. For
spinach under the same conditions , storage life was 9.25 , 11.0 and
11.2 days, respectively. For thernon~cold chain method : no cooling,
regular truck transport , and room temperature storage , shortened
storage life of leek to 3 , 3 , and 8 days , and 1.25, 2.25, and 3.5
days, for spinach in the first, second, and third experiment, respec-
tively.

After 2 days storage, economical value of vegetables were
evaluated. In the first experiment, economical value of leek under
cold chain was 41.3 baht per kilogram , compared with 16.1 baht per
kilogram of initial weight for non-cold chain. There was no difference
in economical value for the second and third experiment. Economical
values of cold chain spinach were 51.5 , 24.7, and 38.0 baht per
kilogram of initial weight , and non-cold chain, spinach economical
values were 9.58, 11.3, and 27.9 baht per kilogram of initial weight,

for the first , second , and third experiment, respectively.



