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SUMMARY

. Title

Establishrent of Cold-chain System fcr Inprovenent of Cuality and Naintenance
af Freshness in Herticultural Praducts far Export

. Objective and Importance

This study was carried out to develop the cooling, stcrage, packaging,
technclogies for the mraintenance cf freshness In perilla leaves, leaf lettuce,
tarato and cucurber fruits during export and to establish the efficient cald-chain
syster. It was also executed to make the technical tree and to suggest the
carrunicaticn system for the efficient develcprent and extensicn cf the
technclogies. The final dbjectives are as fallans.

Division Objectives

Survey o To improve cultivation and postharvest technologies
through survey of export practices

Quality 0 To establish quality standards and to develop the
efficient quality evaluation methods

Paostharvest o To develop cooling, packaging, storage technologies

technalagy for the maintenance of freshness

Cald-chain o0 To establish the efficient cold-chain system during
expart

Technalagy o To make the technical tree and to suggest network

extensian system far technology extension




Through this study it nay be suggested to nmaintain the freshness in perilla
leaves and leaf lettuce for export to U.S_A. and in tarato and cucurber fruits for
expart to Japan. This study was carried out to establish quality standards and to
develcp the efficient quality evaluation methoos in haorticultural products faor
expart. It is necessary to develop cocling, packaging and storage technoclogies far
the naintenance of freshness iIn horticultural products for export, and to
establish the efficient ccld-chain system during export. Finally, the technical
tree and dBeses can let the technolcgies extended systenatically and efficiently.

. Contents and Range

It was investigated that the undesiratle practices iIn harvest, stcrage and
package were the majcr causes in detericratiocn of horticultural products during
expart. Therefare this study was carried cut to find out the optirum conditions
far postharvest quality contral in perilla leaves, leaf lettuce, tareto and
cucurker fruits during export. Also quality standards in the haorticultural
products were established and efficient quality evaluation methads developed. The
freshress cf perilla leaves was nmaintained faor 30 days after harvest when they
were stared at 0L after bulk-packaging in ccrrugated box and cocling. The
freshress of leaf lettuce was raintained far 45 days after harvest when they were
stored at 3L bkulk-pachaging in carrugated box and cooling. Therefare, It is
canceivable that the shelf life, 30 or 45 days is enough to raintain the freshness
of rerilla leaves aor leaf lettuce, respectively. The marketability of tarato ar
cucurker fruits was naintained for 15 or 20 days after harvest when they were
stared at 6L cr 3C after cocling. IT the vegetable fruits were cocled with a
cacling box, the marketability could be raintaired fcr longer tern. Finally, the
netwark system integrated ky technical tree, dBases and internet was suggested,
which nay contribute the systeratic developrent and the efficient extension of
technclogy -



. Suggestions

IT this study had depended cnly upon the research fund supported by ARFC, it
may have been not possiktle to prorate the application and extensicn cf the
technclogy in export site. It could be successful to put the postharvest
technclogies to practical use in exporting process, because the research funds was
suppcrted by National Agricultural Cocperative Federaticn and Kcrea Trading
Carpany (lacated cn LA) as well as ARPC and the pilat-test was able to ke carried
aut. Therefare the research fund of ARFC should be increesed to put the cutput cf
this study to practical use through the pilot-test.
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