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Abstract »TE 1 5 6979

" The study‘ on postharvest handlings of local vegetable found that the local
vegetable sold in Khon Kaen Municipal Market were brought from Khon Kaen
province, near-by p1‘69inces and remote places. The local vegetable were harvested by
pinching, cutting or digging-up. The local vegetable were trimming, clean then
' transport by manpy types of vehicle in open-placed in the basket or pack in closed-
perforated polyéthylene bag or tied into bundle. The transportatibn time depended on
the distance from the source of production.

_ The study on storage of local vegetable were conducted in five c'robs, i.e. Pak
Paew (Polygonum odoratum Lour. ; Polygonaceae), Aromatic 'Muawort (Limophila
aromatica Merr.; Scrophulariaceae), Sweet Basil (Ocimum basilicum Linn. ;
Labiatae), Pak She Lao (Anethwﬁ graveolen& L.; Umbelliferae) and Wild Betal
(Piper sarmentosum Roxb. ; Piperaceae). They were packed in sealed-plastic bag,
wrapped in moist-cloth or placed in open-basket and kept in low temperature or room
temperature condition. The results found that the temperature alone could not
significantly extend the storage life of all local vegetables. Controlled of ambient
humidity together with low temperature storage tend to extend the storage life of local

vegetables. The wrapped in moist cloth could shortfy keep the freshness and extend

the salable life of local vegetable





