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Abstract

Amount of mango exporting from Thailand to Japan is continuously increasing and
able to distribute with the high value. The mango fruits mostly were exported by air
transportation due to short duration but high cost per weight when compared with sea freight.
Even the cost of sea freight is cheap due to carrying big container in the dame time with big
ship but using long duration and retransfer in the port, the agricultural commodities mostly
were damaged at the port. Peerasak and other (2016) researched on post harvesting and
transportation methods and study of shelf life extension method for mango cultivar “Nam
Dok Mai Sri Tong” could store as long as 33 days and be successfulness for shipping of mango
cultivar “Nam Dok Mai Sri Tong” to Japan for experimental scale. But using their successful
experimental scale to apply for real commercial scale achievement, it is required to further
study and control for overall food chain of mango production from field plantation of farmers

through procedures of logistic chain of mango shipping for commercial scale.

The researcher team attempts to research and development of post harvesting
technology for exporting mango cultivar “Nam Dok Mai Sri Tong” to Japan marketing will
shipping for commercial scale. Therefore, the researchers team attempts to research and
development of post harvesting technology for exporting of mango cultivar “Nam Dok Mai Sri
Tong” to Japan marketing with shipping for commercial scale. The research therefore
conducted from the field of mango plantation, secure and maintenance, harvesting and
management of post harvesting for high quality products to be acceptance of criterion
exportation. All steps of practical procedures operation of mango till to loading in container
were studied. Studies on different marketing including production costs in Thailand and
retailing cost of mango in Japan was investigated. Study of quality control from field and
extended shelf life under modified atmosphere storage in white ethylene absorbing bag (WEB)
at 13 °C and shipped to Japan market two times revealed that at Japan terminal port, this
mango was good quality and acceptance from Japanese consumer. The cost of the mango
shipping could be reduced approximately double time (at 10 tons of transportation unit of

airway and shipping). The maximum variable benefit cost of mango shipping to Japan were



depended on the cost of mango production in Thailand. In harvesting season of mango around
April to May, the minimum benefit cost was around 530 Bath/kilogram. The retailing cost of
this mango cultivar in Japan being constantly throughout the year was between 500 to 1,000
Yen or around 166 to 333 Bath/fruit depending on the size of mango. If fully loading in
container for each exporting round was approximately 10,000 kilograms, the beneficial cost of

exporter was significantly increased.

Shipping of the mango to Japan would save the production cost and could be possible
to apply for commercial scale. According to this successful research, it is clearly to enhance
the opportunity of the grower, entrepreneur and relevant industry of mango food chain
production to alternative chance for increasing of distribution, transportation reduction,

benefit increasing and competition of potential for Thailand exportation.
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