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Postharvest Losses of Bell Peppers Shipped in Different Types of
Containers from Chiangmai to Bangkok by Truck

Ty mq‘uﬁ
Saichol Ketsa

ABSTRACT

Postharvest losses of bell peppers shipped from Chiangmai to Bangkok by truck were
identified during August to September 1987. It was found that postharvest losses of bell peppers
during shipment from Chiangmai to Bangkok were 53.69% by weight. The losses were mainly
caused by physical damage of 38.33% (31.53% fruit bruise, 5.31% stem-end break and 1.49% fruit
break) and other by pathogenic diseases of 9.66% stem-end rots and 5.70% fruit rot. Bell peppers
shipped in bamboo baskets and collapsible plastic crates had greater physical damage than those
shipped in plastic baskets.
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Table 1. Number of data collections, number of fruits, total weight and percentage of damaged

and non-damaged bell peppers.

Number of data Number

collections of fruits (kg)

S 1,471

Total weight Damaged bell peppers

154.31

Non-damaged bell
(%) peppers (%)
by number

60.62

by weight by number by weight
53.69 39.38 46.33
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Table 2. Postharvest losses of bell peppers resulted from the survey.

Characteristics Loss (%)
of loss by number by weight
Pathogenic diseases
stem-end rot 10.5 9.66
fruit rot 5.92 5.70
sub-total 16.62 15.36
Physical damage
stem-end break 5.51 5.31
fruit bruise 37.28 31.53
fruit break 1.16 1.49
sub-total 43.95 38.33
Total 60.62 53.69

Table 3. Postharvest losses of bell peppers categoried under the containers used in shipment.

Container Capacity ~  Rotting (%) Physical damage (%)
by number by weight by number by weight by number by weight
(kg)
bamboo basket 147.86 14.49 14.08 15.85 50.17 58.45
plastic basket 64.50 7.66 16.06 16.67 41.12 36.43
‘Lung Setti’ plastic

collapsible crate 121.00 14.40 11.82 11.84 65.41 65.84

Figure 1. Bamboo basket (left), plastic basket (middle) and collapsible plastic crate (right) used
in shipping bell peppers from Chiangmai to Bangkok by truck.
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