CRAPTER VI

PROBLANS OF GRADIND, SWAING AND PREPARATION
0P VEOERABLES, SWERT POTATORS AND
IR R W e

m !ng.m (hh leafy =nd mon-leafy) sweet potetoss
and u;;- have 10 bo prepared for merketing. This preperstion
inoludes (i) harvesting, (1i) processing, amd (11i) packing. Orsd-
ings an important marketing servioce is performed eal: for maise and
not et all m sweet potatoes and vegetables.

durvestimg

mmummw the farsers in Hlcek 52 as soon
&8 the ngamu. sweet potatoes and maise reach edidle maturity.
Hovever, there is en exosption to this mormal presiice. A certain
ssount of ehilies are harvestsd whils they sre still green and
unripes This is done to sstisfy that segment of the conmmer market
thet demends green chilies. The following table shows the length of
tine eash of the aforsmentiomed orops take to rezsh edible maturity.

TABLE 3

m or mx FOR VEOETABLES, SWEET POTATOBS
O AND NAJER TO REACH EDIBLE KATURITY

Bature of Produse langth of Time in Months

ORI1SQ® o o ¢ o s v oo oo e o 3
long Bean® o o o s o s o o o 2
Lodies Pingers o+ o o o o o o o 2
Spinsch Mustard
PUBPKARS o o o o s ¢ o o ¢ ¢ ¢ ° 2.5
Bals® o o o o v o o 0 s 000 2.5
Mt?emm |
(1) Wite Variety
(u)mvmw..
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Sm'mn emﬂd fron Mﬂnsﬁen Obtained from Farmers.
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. Neohamisaiion has not yet paved 148 way inmto -
vegetable, Sweet potato and maise harvesting, mu: 3’&2
orops, & labour-intenzive operation is lawgely performsd by hand
labour mede available o the farmer ef ' :

nenbers of his femily. ther tirough hired workers or
Prosessing

~ Nozmally chilies, ladies fingexs, long besns cud maise
nioh grow om plamts shove the grousd are 2ot prossesed at all ualess
they are, through ome way or ancther, splattered with mud or dirs
vhich then Fequires thes % bs vashed with water. However, for
suoh GXEpS 68 JuMpking, swest potatoss and spinach mustard waich do
not T high shove the ground, processing becomss en essential
aarketing sew et |

' T™he louves of spinsoh mustard (and almost all other lsafy
vegetables) are wushed with weter to remove dirt, mud stains and soil
whioh might bo left after harvesting. In cases where the leaves
contain residus of inssoticides, washing beoones eamsenticl. Purther-
nore, the ledves sxe trianed scmevhat in preparation for the markst.
The dirty, dsosyed, éissesed and yollowed or discdloured leaves exe
reaoved before peckinmg. Most of thess sotivities sxe done in the
field while herwesting. The amount of lesvys discarded due to
discolouration, 4ecsy or disease is estimated to bo in the vicinity
of 10 katiao e pikul. :

As far as wweet potatoes ere ooncermsd, sone farmers do
process thes while others do met. Processing of sweet potatoes

takes the form of washing the mud or soil off them. However, if
the sweet potatoss are only thinly coversd with sud washing is
some times dispensed with. |

%o Mnuh loading, wnloading and Wﬁm such
varieties of wagetables as spinach sustaxd and long besms are tied
into comvenient sise dunshes weighing 40 %o 50 katis while those
verietiss swuoh as ohilies, ladies fingers snd puapkins are packed
into bembeo Besbets of 80 to 200 katis capasify. Naise and aweet
potatoss, %00, exe pasked in damboo baske ts.

A1} wuhia*mtwthtmmumpm
befors ﬁqAn : tronsported ’_ centers of consunption. Vegetables,

otatoes and meise for sale to huvksters and truckers are
;:&’:rﬁi ﬁ.:l:d:m famer somotimes wuh the assistance of
the fwresier oF Mnekstor who 18 buying the produce. o gontatnewd,
oratéds or bomes awe deing used for p long beens sad spinsch
sustaxd. Tied imto convenien 4 sise bunohes of 40 %o 50 katis e
1 ordinayy o i ‘ heuled into lozries for

Sembes baskete sre beisg msde use of for pioking pumpiss,




ohilies, ladies fingezs ead sweet -

wiiah are hani-made a8 mot stendsrdised ot all. . They soms in il
e o m o8 Lren fnt;t #1808 ones of 30 %o 40 katie capaocity
to kisg she. sise s m ok ou #8811y cocammodate 80 %0 100 katis of
‘~'lus§o';mumuefm ieces eadh m.-
and 600 pieses ssch for grede two. m:;l and u&- nake ::
of thed» _ mhﬂh ad secks for pasking the produse they buy.

 Pazmers make use of their own beske |
by ‘, , ; %3 and ssoks fo: king
the wmmt potatoss sad meise which they carry ::r;::t
et Tate aailashar's ey Loz ssls, These produse are then
to his various ma:e s oo 8 ond Sacks for ddstritution

 Memual harvesting gives rise o tw problems of marketi
to the faswer msmely (1) quality deteriorstion emd (11) moshamioal
Eiajmﬂl %0 pyoduse.  Joth of these problems inoresse the chances of

A erep that is pesdy for harvesting will mot wait. The
quality of the produce is depsndent on harvesting at the proper stage
of maturity. Qualiy ummﬁm ooours under two éiveumstanoces.

1)  Haxrvesting the oxop before maturity. Thie
.. ususlly ocouys vhen the farmer, members of his

- family or his hized workers sccidentally mistock

- an wmatured fruit or leave for a matured one.

2) Baywesting the crop after maturiiy., This

coouws under Swo ciromstances. Firaily, matured

fauits or leaves whioh are unintentionally left

wplucked by the farmer, membere of his family or

s hized workers leaving them to be plucked at

some fature time when they are alresdy over-matured

or aver~ripe. ‘

Secondly, harvesting after maturity is brought about by the

slow amd M»‘ asﬁg of pluoking the fruits or leaves by

hend whish ecmpels the harvesting period fo be prolonged and subjeot~

ing the produss %o over-matuzi iy or over-ripensss. For exsmple one

sore of chilieplot is estimsted to produce 500 ketis of ohilies of

edible maturity por day. ~One man working full-time is able to pluck

only sbout 80 katis of ebilies per dey. A fermer with the asaistance
sk tor and son is able %o harvest omly 320 katis of

ohilios pex day (4 persons x 80 katis) logving tue umpluoked 180

katis to over-mature or cver-ripe themselves.

R , faced by the farmer in
The orueial marketing probles injuries to

sonnec tion with quality deterioration end mechanical



; Bechanical injuries to produce, smother factey o
to westege of produce, is brought adout by rough and mmm
iuring harvesting, processing snd pecking. Carelessmsss in
harvesting sonetines 2esulis in tde bresking of long beans imto two
pieces, the tesring of spinsch mustard lesves ar the sliving of sweet
potatoes By e changkul ete. Heohanically injured produmos will
not sell on & coupetitive market and sales oan only bs made at &
quarter or half of the price provailing ia the market, Nuch loss

is inourred Wy the faxmer as a result of bruise or damege to produce
due %o g BSes in harvesting. It is sn established feot that

sales in vagetsdies depends just ss much on their sppearsase as oa
their qualifys Both feotors are equally importamt in wvegetable

idike harvesting, the service of prosessing, oo, results

in vastage of prodwse dus to bWruise or damags brought about by rough
hsndling. This is particularly trus in the case of vegetables
espeoially spinsch sustard whers their delicate and perishable nature
necessi tates the test care in hapdling. (Even finger-nsils oan
iamage the lsswes). Bough handling results in mechaniosl injuriss
10 the leaves which then become unacceptable for sale in the
campetitive aazies. This poses quite & problem to most farmers
in Kook 82 where wechanically injured lesves resul ting from the

o of processing osn be 88 high as 3 katis to the pikul ss
shown in Teble 4. This puts the fammer in a dilemmaj rough handling

thﬁln'h;:aw dengers of heat and sold which speed up their

verishebdlity. In both ways vegetable wastege is umavoidable.
The service of peeking, 100, involves a certein mmount of

westage to pyoduse especially %o long besns and spinach mustard.

“his occurs while ; the produde in convenient mise bunshes. It
“m;lll hmﬁz*?w in tying them resulis in dreakages

of the cuter wagetehies into two or more pieces.

following S8 ' ted smount of wes
™he following tadle gives en estimatl tage
of proiuce sad loss of inmsone to the farmer dwe to quality deteriors-

tion and meohamioal imjuries %o his produse drought sbout by the
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qugg ﬁii :m m Mny than en '
qu . ®% Jals ing t aspeot of marketi
ua. | MR alporTan ngisum in the
ﬂrl;? of :uh ; ”mm 4n the marketing of wuuuuwm svest
potatoes in Mloek 88, Exsept for meise whioh is divided into 2
graéaﬁahwanf“ Orade One for those messuring 8 t0 9

Length sl 3} 1nehes in diemeter and Orsds Two for those

hes in leagth and 1§ imohes im 44 -
varacﬁei # mmm and syeet pouéu axe not g&?ﬁt alag

M!’n‘l mtammcu at all for
vogetables and
sweet potatoss im L4self o probleam to the farmer in Blook 52. The

zhwee@MuhhmMaﬁmt&pﬁmfmmm
WaYBe - P :

1) Zt m mo financial insentive for the
tm 40 improve the quality of his products
singe all qualities of wvegetables snd sweet
peum nm & single price.

nalllay m‘iﬁmtm““m

mezket u rendered impossible witheut greding.
 The absencs of grading implies that the consumer
mazket for vagetables and sweet potatoes is
@ in native which in reality is mot

8% mmnumtm»:mmw
_be_hresdly classified into ) broad segnents vis.
{4) The Upper Class; (11) The Middle Class, and
 (441) The Lower Class with each segnent of the
nazket pom 4ts own distinotive features in
Teupe i$ of inoome lewel, ocoupation, plece of
pesidence and patterns of censumption. marally,
‘mesbexs of the Upper Class demand farm produce of

the highest grade, the Niddle Claas of a slightly

lowar grede and the Lower Class of the lovest grade.

The absence of greding renders impossible for the
 faamexr $o tsckle these three different segments of
‘the mavket. Vith only a single price prevailing

in the mayket, the product is out of reash to most

afmmmuﬁuhmrﬁla By edopiing a

system of greding end ssaigning different prices to

the consumer market can be
different :rﬁg*.;mwﬂg in more buyers from the

m reviously ocould not afford to buy
. the ;mﬁexi this way, the farmer is eble to

,..Bn




Tesp high umm kis preduct ss can b
foen from the following hypotheticsl illustration.

that he oan unax:m ‘ketds of Miﬂﬂh :::ﬁ:’aﬁz::‘?zgi ns
cents par katl yielding him a total incose of $20.00.  But under
T e o 2" imsoh mustard seues iato 4

srent gredes witl differeat prices the farm '
able to sell 30 kntis of Orede A at 0.30 cents p‘f k?t:‘ ?Gﬁ;:t:: i;
SradeB at 0.25 cents per katl and 100 katis of Grade C ot 0.15 ceats
per kati yislding him & €otal inceme of $41.50 which $21.50 over and
zbove his sshes prosesds under the single-price aystem.

 The aysten of po-grading is problematie %o the farmer
that it deprives bim of his opportunity to earn laxgez returns te:em
his produsts fivetly Wy mot providing his vith sny imcentive for
qualiy | venent and secondly by meking it impossible for him to
tackle the different megmants of the market. |

The fumstion of storage in merketing is two fold. Firstly
it provides protection to farm produce 2gainst pests and mechamiosl
injuries emi seosnfly 1% is a dovice for regulating supply to demand
so as %o sveid vislent fluotuations in prisce.

Phe fozxmers in Blook 52 do not store their produce at sll.
It is not beosuse that they do not have a nesd for storsge but it is
sore due to the faot that the facilities are laoking. Storage
froili ties sye badly needed ¥y the farmers in Block 52 mot so muoh
for protective juzposes Wt more ‘faxcmulam supply o demand
sondi tions to foil vielent price fluoWuations.

Uaavailability ef up~-to-date storage :asiuuu is ;1 i
cruciel marketing problen faged hy almost ell the farmers in 5100
e ' h;:“‘“::ﬂ end sweet potatoes are perishable commodities
nioh sre wmable io withstsnd extremes of heat and cold. Deteriorat-
jon of quality, fyeshusss and sppesrance — imporiant faotors in .
determining 4ales — takes place svery mimute during the smsmfo
these products to the elements, The degree of dehrimﬁtzgi om
course, vazies between one iype of orop or variely of vegetsd & &%
znother beimg mush grester in sush vagetables as spinsch ::: s
long beans, fairly greatsr ia chilies and ledies fingers 088
srester in such OFOPS &3 puspkins, maize and sweel potatoes es cen

ve seen in the xaum ing table.




l“aiﬁtlopaﬁscfuo

Y v T R T

Mt ?ﬁt‘iﬁtﬂ o £ & 85 e o .

Souroes Mﬁoﬁm Information Obtained from Fammers.

WV of modern storage facilities whexe the
vroduce oan be W in good quality for several days by keeping
them oovl and meist acte %o the detriment of the farmer im two ways.

1) BHe is unable to store his surplus vege-
tables,zeise oz sweet potatoes in times of
abumndanse to be disposed of st & later date
when the productis beoome soarve. 48 a result
An pesk pevieds wherve the swpply greatly exceeds
‘the demand, for fear of quality and appearsnce
 deteriowetion to the products if taey are not
disposed of prompily, the famer is eompelled %o
sall his produois to the truckers, bucksters or
harvested. This anxiety of the farmer %o dispose
of his produsts as immediately es possible coupled
with the exsess, of supply over demand fortifies
the middlemsn's bargaining position and thus
enables him 10 make purchases from the farmer at

2) Scmstimes it is rather sm impossible task for
ﬁ{t farmexr o dispose of all of his vegstables,
waise and swees potatoss the very day they are
narvested espesially during pesk periods. This
nay be ‘dus olther to late harvesting or to the
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CMABKETING THEIR VEGETABLES
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Variety of
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dng teble shows losses inourred by the fermer os

oo o Y -h

Tvo Days Delay te

Rarketing

. Por P}

=
~ Price
Por Katt
)

Loss in
incone
Per Pikel
(8)

W

Ty
| we
20.00

“hilies -
Long Boams |
Ludies Fingars |

“unpking

.

6.¥
e
6.0
0.08
6.0

25.00

9,60
14.00
16,80

Sources Conitod fres Infursation Obateod frem Farsors.



