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Introduction - Currant and Pot  fal Role of

Fruits anc Yeaetabies in i 'and

The classification of "Fruits anc Veuotables® is far broader and
more coupreliensive than most peodle inmacine. In Thailend the impor-
tance of and wagnitece of such 2 set of crovs often arpears completely
underastiiates wng cersacuentiy is Civen very Tittle attention except
Dy those sarsens connercially or acadorizally working with them. Thus,
before concentraiing on thn upcountry fruit and vegetabie pickling

fims at the wicro Javel Sha big nicture (macro Tevel) will be brief-

soanswering a few questions.,
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"How does the value added oricinating from fruits and vegetables
comzare to other croxs?'  Tha estimated value added by fruits.and
veuetables, including gavtic, anion, shallot, ana chili, was esti-
mated at acout Y28 bHillion in 1970 at current prices. Stated in
another way, ivuits and vegetabios contributed ahout 26 jercent of
tha gross aoreztic product originating from crovs (Table 1).

$31 00,

fat is the current situation of Thailand's fruit and vegetable

commcdities in relation to other cowntries? In 1975 the total ex-

e

Anies arounted to over 3 2 hillion whereas
1/

only about ¥ 123 +31Vion was spent on imports of that nature. The

perte of fruits an: vode

expert valus of the most prominsnt Treit in the Torm of canned pine-
1/

apple was about # 1,215,471,600 i 1579,

1/

Foreign Tragde Statistics of Thailand ty Denartment of Customs, Bangkok,1980



http:veoeta.le

Table 1 Gross Domestic Product Originating From Crops
At Current Hariket frices

Vear  (Millions of baht)

Crops 1575 1576 1977 1978 1979
Paddy 28,312 25,650 20,166 37,666 40,635
Rubber 2,20¢ 3,684 {4380 5,554 7,177
Coconut 553 463 o8 712 837
Suziarcare 5,144 7,002 Ve Y 5,072 4,257
Maize and sorghum 5,981 4,812 25310 4,571 6,585
Greundnut 15168 1,37¢ 1,47 1,563 1,992
Mung bean 320) 1,063 1,031 1,155 1,206
Castor bean 120 111 50 106 101
S5y bean G 1,268 Ft 1,626 1,724
Cassava 25755 dyi25 5,362 8,033 8,864
Tobacco 35844 3,182 3,201 4,092 4,336
Cotten 261 A £64 669 603
Kenaf, jute and ramie 722 662 857 1,072 857
Kapck 231 281 310 364 407
Sesamu 181 143 232 250 232
Garlic, onion, shallot and 5,518 7,480 H4635 6,666 5,557
chilli
Vegetables 2,079 3,158 3,51C 4,718 5,538
Fruits 8,374 11,673 13,300 14,748 16,955
(Fruits & Vegetables, (15,971) (22,211) (22,445) (26,132) (28,450)
including garlic, etc.)
Gther crops 381 549 52 705 819
Total value added 05,666 77,509 79,063 99,342 109,082
Percentage Contribution of
Fruits and Vegetables £3% 29% 23% 26% 26%

£ = estimated

Source:  Mational Inceme of Thziilang, 1579 Edn tion, Gffice of
The National Econumic =nd Sicial Jdevelepment Board.
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Table 2. Estimated Por Capite Focd Consumption by n2oion and Major Food
Groups, as Comzutad from the 1962 Houscnold Expenditure Survey

sorth Hortheast Central Fast South
Ttem
mmmmeme s i RG S DEP G0N CONSUNEL mm o m e m e
ner year

Rice & other

Cereals 182.2 i85.2 159.7 1569.2 155,1
Meat 13.2 8.1 11.0 10.7 10.6
Milk & Egos 1) 1) Gl 0.1 1)

Fish 3.5 8.8 11.3 17.4 8.1
Fats & 0ils 0.5 G.2 1.7 6.9 1.5
Fruit 2,5 16,4 14.8 13.1 23.5
Vegetables 18.7 17.2 22,2 23.0 12.8
Sugar 1.3 0.7 g.2 5.0 3.3
5alt & Spices 3.2 _3.4 _1.8 2.5 5.5
Total 233.3 239.0 - 231.2 232.8 221,9
Total Rice 182.2 135.2 159,7 159,2 155.1
Total rruit & Veg., 28,6 32.G 37.0 37.0 36.3

1) Less than 0.05 Kg.

Source:  The Demand for Thai Agricultural Products: A Hutritional
Approach by Suvance Milindankura and Helvin Hagner, Kasetsart
Economic Renort nNe, 3¢,1962,







1874 1675 157¢ 1577

Fish 5,075 551 C,155 7,338
i1k, Chessce and E33s 2,356 2,435 3,073 4,336
411s and Fats 839 231 1,05C 1.415
sugar, freserves and
Confectionery 823 1,123 i,320 1,525
Frult, ind vagctables 75279 8,578 $,817 11,774
Coffew, Tea, Cocox, wtic. 474 433 53% £36
Gther Food 3,881 4,555 5317 £,272

27,727 28,81% 28,731 25,592
13823 1,565 16,105 g, 20
16,254 11,345 13,452 12,70
§,202 55572 ;685 722
2.3} 2,332 2,343 3,003
2,102 ARV, 2,392 3,148
13,180 13,705 1C,864 17,180

37% 591 523 1,25C

: of The havional Economic Lovelepment Board Office
iiand, 1978 Edition.

ote: * Estimate.
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Map 1: Distribution of Registered Pickling Factories,
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Chart 2: Primary Harvest Honths for Garlic, Chinese Mustard, Peaches, and Mango
in th

w

Chiang Mai Valley.

Jan Feh Har Apr May Jun Jdul Aug Sep Oct Rov Jarn
. e
Garlic
-2 = -
Cainesc Hustard-Salty
—_ P —— -»..71.\‘ o«
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Chart 3.

Characteristic

Majcr production
locaticns

Main procurcment
szason for
pickling

Prices during
1979/80 seasuns

Alternative uses

Varietal
diversity fcr
nickling

Cultivation

Problems

Garlic

Lewland, paddy
ficlis in the
Chian wii
Valley % other
northern
provinces

January to
March

B 5-7/ky

Frasn garlic
for pickling,
SGN~3ry anu
dry for cop-
sumpticn

Sinile major
varicty

90 days

Inconsistent
quality and
recent nich
price

- 20 -

Raw Material Characteristics

Coinese "wustard

Feach

Upland & Towlang
fields in northe
ern provinces &

central plains

november to
carly January

P 2-3/ky

Mostly for pick-
Ting but sume
fcr consumption

A faw variet

45 days

Immature crop
sometimes sold
to the factory,
thus spoilaje

Mountainous areas

neay the Chiang
a1 Valley

June to July

¢ 5-7/kg~1ocal
B 10-1 C’r/ kg"
improved

Mestly pickling

Awild & culti-
vated varietyd
an inpreved
variety

Three to five
yrs, tefore

a vearly
narvest

High price and
resistance of
nilltribes to
reducing the
price

*lango

Unland and Tow-
land orchards
around the
country

May to June

B 3-4/%g

Suitable
pickling
varieties

Few for
pickling
many for
consumption

Several yrs,
depending on
variety

Inconsistent
quality from
year to year



Chért 4 11lustrates several of the basic characteristics of the
accessory inputs which are very Jdifferent than the raw materials.
Because almust all of them come from the Centrsl Plains area or abroad,
the Bongkok picklers nave & clear comparative alvantage in the pro-
curement anu prices of those inputs, Yet, the Yead time in procuring
the inputs fur tac Chiang Hai picklers is reiatively short regardless
of the type of input. Credit is usually avai13L1e in some form but it
depends un the type of supplier ond the credis worthiness of the payr-
ticular firm. The jrofitability analysis uncertaien by the project
indicates that the acc:ssory inouts amountbfor 30% to over 50% of the
costs in producing the pickled gartic, depending on the final form,
i.e. a clay jar or glass bottle,

Raw material Probiems

The increasing prices of the natural raw moterial was the most
frequently tientivnea sroblem.  In 1980 that was especially trouble-
stme Jduc te the cxcerticnally high price of uarlic during the January-
March harvest sceson.,  Since the Tirvms actively competed for the raw
material they has to pay cash o .their numorous suppliers thereby
creating cash fluw Qrob]cms whicn may have Yagued then throughout
that yeor, e this year's Tower price fow firms mentioned the price
proolem.  besides the raw materizis, the orice of sugar had beccme a
real concern, speaially yiven the increasing anphasis on sweetencd
prouucts. Thus, viher than hieh prices and inconsistent quality pro-
blems for raw maturials the firms souned to have fow problems with in-

put prucurcinent fur their Factorics.
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Chart 4: Accessory Input Characteristics

tharacteristic  3lass rlastic Acetic acid Salt Saccharin Sugar
1) Major . Factory Factory Chiang Mai Importer& Bangkck ¢
Sources of near near suppliers  lecal factory (.M. Hhol:
Suzply Banukok Bangkok saler szler or
retailer
2) Prices £ 7-15 E 10 B <3050/ 2 G.8-1/kg g 85-35/1b. 2 5.5C/kn
container
(Chinx, Jagpan)
2) Lead tine 3-7 days 3-7 days 2-3 unys few days fzu hrs 2-3 days
for deiivers o Taw J2ys
n) Mex. ToC=-15,u00 units 10100 containers 20-25¢ sacks far ibs, 100 sacks
5) Observation =Trep: away from ~Tring -Credit =Crelit
51338 and touzry from Jziz available avziiable
pizsiic containers &Lotovard
-Cretit zvailable Chinese brand
-Cr=.3t from
imsorizy
5) Problems Sreakage Product Rapid Scag difii~ <Uncertainty  -rising
& heavy has poor risc in culty o7 about gov., price
woeiahi apopEarance nrices cbtaining Lclicy

in the -Focr guality
rainy scasen o

= Includes transportation and breakage for medium sized bottles

Note: If the product is sold in clay jars. new clay jars are ordered from the Rotburi
factories for g26+ or used ones are vurchased for g18-20 2acn.




























Chart 6

Pickled Garlic Processing

e
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oy (l’(/ Yoy i
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L," ";‘m ’Lé[ - /l A
Arrival of 100 Piling, Heighiing Stuff clay jar Dress and Pack bottles
sacks of fresh sorting, 1 ky baskets  with 12 kgs pack into into boxes,
garlic (100 ky/sack) filling of ;ur]ic for qarlicjadd  bottles display,and
baskets cach clay jar  solution;seal after two sell.

With cork weeks to
and cement; one month

stack in ) oin clay bY:
' steraroon A _//
\&_ /_// \

s

“\/ T i =
*
stage [ia 1.5 mandeys Stage I State III
F 6 mandays i 0 mandays M 1 mandays
F 31 man- F 4 wmandays
* Estimated days

The Pickled Garlic Production System (Chart 5) provides insights
into the natur< and scope of capicyment generated by pickled garlic from
the farm tc factory., If trggar1ic’nélay jars are s0ld to retailers in
the fresh food markats thc ircss value of that commned ity at 1981 retail
price in Chiang riai markets would be a2bout P 17,040 from that 1 rai of
fresh garlic, It s dmportont to note that sarlic 1¢ Just one of the
several crops sickled and is usad here ko 1]7“°tyath‘ﬁe dimensions and

rural Tocation of thz labor generateod py fruit and vesetable processing.
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In the Pickled Garlic Procussing Chart §, Stugi: I is mostly done
by temporary labor, stage Ii predominantly by family and permanent. labor
for smaller firms or permanent labor and temporary labor for larger firms,
and Staje [II by fomily members, Yot, one can always find exceptions to
this common arrapccment due to "family size", different perceptions of
Tabor managenent, auitiplicity of products, and the distance of the

factory from the heovidy populaied arcas.

Another approcch is to consider the Tabor <¢ by season, type of
factory grouping, anc rilationship between family and hired labor (Charts
8, 9, 18). The muenitude of Tabor use reviects the velative firm size,
type of outlet (rotadi or wholesala), and mix and fapr of end products
(clay jar vs botilsd), There is considerable difficulty in separating
out the labor uscd in rotailing products bought from other sources and
sold along with the procucts of the pickler's factory for FOR 11 which
15 not the case for YOR I and FOW III,  Althoush the FDR I1 firms are
larger than the cthers, the additional seles inbor axaygerates that
difference, howover, if fower family members wove uscd to sell the wide
range of products the hrurs of temporzry labor use not family labor use
would be decreased o account for the shift of Fanily members from
sales to producticn,  Alsc the "fonilies" were larger for the FDR 1T

factories.

The vegetable dominated revailers were clcarly wemen's firms both
for family and hired iabor,  Scasonal Taber usc Gifferences between
VDR 1 relative to FBR 11 and FDR III reflect product differences.

Relatively limited use of labor by VDR I firms rosults frem the com-



-

position of the swnple, i.e. 2 especially cmatd fivms, and the nature
of this type ¢f pickler which has only one 1ocal fresh foed market

outlet.

P 1

"Prospects for Change

Amony the vericus possibilities for improving labor productivity
is paying by sicce vather than on o daily wage basis as done in other
industrics, Yot unlor wnat conditions is that beneficial?  When we
asked & family meaber of a2 highly roputed Facos~ w'w his factory's
Tabor time for dressing and packing zarlic in bottles was so high com-
pared to cther factorics, tne response was that piece work resulted in
Tower costs vesuiting from more sutput per worker but produced e "poorer
quality prouuct” in thot the aponcarance of the garlic in the bottle was
not nearly the seme. Thus, ne recognized the adliticnal cost savings
from a piece wurk ayrroach yet considered che "apperrance” of the
procuct as more dnzortant relative to the market he served, i.c. tourist
market. An alternztive approaci would be piece work for dressing the
garlic and wayes for bettling rather than combining both operations,
yet this would require closer supcrvision and cocrdination with only
a marginal chanee in custs. In the fina: section of the paper the

prospects for change will be discussel in more detail,

Product Sales

AIMENS T

)

This

\.

nowds 1 major distinguisining characteristic between
fruit anc vegetaiic Jeminated processers.  The fruit precessers!

products were pacikaged for and primarily catoree to the tourists and



.30 .

the whonlesaiers from other parte of Thailand. Their brand names have

often become associnted with narticular rrosuct 1inas and thus were

preferred by visitors to tho Chiant Mai aree.  Howover, thoe tynes of sales
outlets ranned frem o Tarae procossor with twe retail stores te medium
and small sizer! nrocossors with almost all of their saics to wholesalers,
Pracessors with retail stores sold nat enly the products they nroduced
but alsc snld a wide varioty of related frad products bousht from other
tynes of foed ~recessors.  Other sales techniques inclurtad n1iving commis-
sions to tourist croanizatinns or anencics who broucht bus Irads of tour-
ists to the fact ry maintaining small siode din the 1nca) markets, etc.
fis competition within the full rease of fraditicnal pickled nroducts has
become very strons, thors sooms te bo a2 trond teward nroacucing more dried
nreserved nreducts picked in oA variaty of olastic centainers as well as

searching for now sweetoned prodicts, esnocially 2s “snack focds.

The products of the vonctable dominated nrecossors were usuaily
displayed far and intended for daily consumntion as @ onart of a meal ra-
ther than snack consumnticn,  Thaose oroczssors muinly velied on the lecal
retail demand,i.c. 32125 in the local food markets,  The laracst market
place catored to the middle and hiah income consumers: thus these fond
stalls displayed a wider array of dichor priced, quelity nroducts often
packed in a wide assrrtmont of contniners, such ac hottlod ~arlic, qincer,
and peaches.  Other reeducts such z2s nickled chinese mustard and hambno
shoots wern cencrally taken directly frem the Tarce cloy dars and sold dn
whatever weinht wes requosted.  In the neischborine market place catering

to the Tower and midd1e dincome ciiontele,and nickled nroducts such as
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Thrse and several rolated {ssucs make it unclear whether this
industry has a growth “ctential or not because we arc focusing on only

a single part »F tio tntal

The iszue of comnarative Tabar arcductivity is 2 vorv crucial point
for many of tha ROFEAP's inductrics 2nd naeds o he examined in relation
to wavjo rate ditforoncos.  Tho UFC C&nneryjr‘Lampang has repeatedly men-
tioned this asnect in assessing its commetitive nasition relative to

canneries in the Cantral Plains ond Banckoir,

"BARRIERS TN ENTRY"

The nicklers were in full agrecment that now firms could get es-
tablished and survive in this kind =7 business if throc asnects were
assurad: (1) knowledeo of how to sreduca @ quality product which includes
"secre" solution adn ability to judne the raw material suitable fap
pickling, (2) sufficient canital,cspecially workine canital, and (3)
market sharc withia the curront market ~v in a nevly established market.
Almost all firms dwohasizod the Yifficulty ~f Findine the market for
their final precfuct and the larae amount of canital neoded, especially
Lo ocover dinitial business 1nssos and to Suild product inventorics. One
firm mentioncd tha inhoront 1onic of the mest frequently followed business
practice, that is startine smill as 2 anc man opzration and exnanding as

one nains exnaricnce =nd cstaklishes a merket sharc.

"FIRM RESPONSE TO ECOHOMIC DPPOPTUNITIES"

Thi seasonal nature of the raw mataorial 1.o. availability for

only a 2-3 manth poriod,makes o roseonze to pew opmortunitics more


http:fPPOPTUNITI.ES









http:aaaaala.aa
http:a]a~a.'a~aa~fraa4a.aA
http:aa~4aa44-a.'aa.-aa44~a.aa.a.aa
http:aaa-aaaa.4a
http:Oaaaaaa.a..4..aa

, , 4]

- - 3 ‘ hd ‘

e Chart 1. ceasonality and Composition of the Labor Force for VDR I chkk‘!rs
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Chart II.  Seasonality and Composition of the Labor Force for FDR 1I Picklers e
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