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STATEMENTS OF ORIGINALITY

1. Research on postharvest management of vegetable crops grown in organic farming
systems is limited. Organic agriculture can not use agricultural chemicals. This
pak choi, an experimental material, was grown under the organic farming system.

Therefore, it may produce different results from the conventional vegetable.

2. The knowledge gained from this research can be used for planning the planting and
harvesting of organic pak choi at the appropriate time in each season. Including
product handling especially precooling method by vacuum cooling before storage at

low temperature.



