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ABSTRACT

Kaew mango is local mango cﬁltivars commonly grown in the rainfed
environment in the Upper North under low input production practice. The fruit is
consumed as fresh fruit, but it is the most suitable cultivars for processing. However,
characterization of fruit quality for processing has not been worked out between
farmers, processors, and traders. The objectives of this study were 1) to survey
important processed products derived from Kaew mango, and to identify problems
related to quality of raw materials used for processing; 2) to identify production
processes that could directly affect fruit quality; and 3) to determine production
practices that would improve fruit quality for processing. The research method
"~ included formal survey of 14 mango processing plants, and 50 Kaew mango farmers
in Chiang Mai. The stakeholder workshop was conducted to include farmers, mango
processors, and researchers to determine fruit' quality for processing and related
production practices. Mango fruits shipped by traders were sampled before entering
the processing plants to analyze for quality. Eight types of processed products were
developed from Kaew mango as raw material. These were: sweet mango pickle,
mango preserve in syrup, frozen mango, canned mango juice, canned mango in syrup,

dehydrated mango, slice mango, and mango jam.



Kaew Hua Juke was the most common Kaew variety used for processing, and
Chiang Mai contributed about 36 percent of raw material. The processing plants
assessed raw mango quality based on 7 characteristics, namely: fruit size, maturity,
. freshness, damage from pest and diseases, fruit damage due to harvest and post-
harvest and post-harvest handling, fruit shape and color, and pulp color. The samples
of raw materials taken before processing and revealed several fruit abnormalities,
which could have rejected or lower price. These included bruised fruit (22%), rotten
fruit (22%), small fruit size (17%), immature fruit and over-matured fruit (17%),
damaged by pests and diseases (11%), abnormal fruit shape (5%), pulp texture neither
firm nor crispy (3%), and poor skin color (3%). However, the processing plants
employed their own grading systems, which included initial grading by labor, random
sampling based on processing standard, specific gravity test by floating to determine

immature fruits, and chemical analysis.

The main mismanagement practices leading to poor fruit quality were 1)
farmer production and harvesting practices, 2) post-harvest handling by traders from
farm to processing plants, and 3) fruit handling at the processing plants before
' processing. The production practices that related to fruit quality included water
management, soil moisture conservation, weed control, nutrient management, pest
management, and harvesting methods. Post harvest handling such as sizing and
transporting were also considered contributing to poor fruit quality. The stakeholder
workshop had resulted in the following recommendation that thought to help improve
the production as well as fruit quality for processing. These include 1) developing
well managed fruit orchard system, 2) selecting appropriate Kaew cultivars for
processing, 3) developing good agricultural practice (GAP) and use of bio-pesticide to
produce pesticide-free Kaew mango, 4) appropriate use of chemical and organic
fertilizers to fit specific locations, 5) applyin_g better harvesting techniques that
avoiding free falling, and maintaining fruit freshness by transporting to processing
plants within 24 hours, and 6) understanding and applying processing grading system

for improving quality and adding value.



