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ABSTRACT

Informations of postharvest handling techniques of cut orchids by exporters resulted from
surveys of 22 exporters. The results showed that peduncle ends of orchid flowers were recut before
inserting them into plastic tubes containing water (90.89%) or wrapping peduncle ends with moistened
cotton balls in plastic bags (9.11%). All exporters used tap water to fill up plastic tubes and moisten
cotton balls. None of exporters used the preservative solution and precooled cut orchids. There were
87.50% of exporters received complaint from importers and their complaint was associated with 63.52%
of wilted florets and 36.48% of dropped florets upon opening cartons.
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Table 1 Wet packing methods of cut orchids

Method of wet pack Per cent
plastic tube containing water 90.89
cotton ball moistening with water 9.11

Table 2 Reasons of not using preservative solution for cut
orchids.

Reason of not using presersative solution Per cent
do not know where to buy 47.06
do not trust it 47.06
do not want to increase the production cost 5.88
Table 3 Precooling of cut orchids before shipping

Precooling Per cent
never 100.00

Table 4 Complaint from importers about low cut orchid quality

Complaint Per cent
ever 87.50
never 12.50

Table 5 Cut orchid quality problems complained by importers

Quality problem Per cent
wilting of florets 63.52
dropping of florets 36.48
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