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NOI DUNG CHINH

Théat thoat thwe pham la gi?

Tam quan trong ctia x& ly sau thu hoach

Yéu td can chu y clia cac tac nhan gay hw
héng cho néng san sau thu hoach

M6t sb ky thuat sau thu hoach ap dung cho
rau qua twoi



29 September 2020
International Day of Awareness
of Food Loss and Waste

STOP FOOD LOSS
AND WASTE.

FOR THE PEOPLE.
FOR THE PLANET.




1. THAT THOAT THUC PHAM (FOOD LOSS) LA GI?

FOOD LOSS VS. FOOD WASTE Thét thoat thwe pham (Food
loss) la sy giam sut vé soO
lwong hodc chat lwong cula
thwc phdm do cac quyét dinh
va hanh déng cua cac nha
cung cap thwc phadm trong
chudi, khéng bao gdm nha ban
&, nha cung cap dich vu thuc
e e pham va nguoi tiéu dung. /

Distributed and Held Sold to Consumer

On Farm
Processed, Stored Consumer

Lang phi thwc pham (Food\

waste) la sy gidm sut vé sb
lwgng hoac chét lwong cula
thwc phdm do cac quyét dinh va
hanh déng cua cac nha ban lé,

dich vu thwc phdm va nguoi

Food Loss Food Waste tiéu dung )




Global food losses IFCO
and waste per year
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Source | www.fao.org/save-food /resources/infographic/en/ A better supply chain serves us all. Let’s eat.




Food waste and food loss around the world, millions of metric tons?

Unlike consumer driven waste in the developed world, over 90% of all wastage in developing Asia
and Africa occurs during production, postharvest, processing, and distribution

Europe :
80 Mmt loss £
62 Mmt waste - _\\ ;
' 3 | g
;'\?_ ,:/ : /
North oL / A
America & North Africa, Pl ~ Industrialized Asia
Oceania , West & \—/j' 317 Mmt loss
63 Mmt loss Central Asia \_ﬂ_ 141 Mmt waste
110 Mmt waste 66 Mimt loss
13 Mimt waste
T oA
Pt - \\ o - " 4
-y S
Latin L. .0 South &
America " I /"' Southeast Asia
90 Mmt loss & 327 Mmt loss

Sub-Saharan Afrlc_'.;a
123 Mmt loss
5 Mmt waste

17 Mmt waste

28 Mimt waste

O Food loss: food intended for humean consumption that is wasted during
production, postharvest, pracessing, and distribution

Mmt = million metric tonnes O Food waste: food that is discarded by consumers

Source: (1) FAO “Global Food Losses and Faod Waste,” 2011; Dalberg analysis



FIGURE 3
FOOD LOSS FROM POST-HARVEST TO DISTRIBUTION IN 2016, PERCENTAGES GLOBALLY AND BY REGION
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1. THAT THOAT THUC PHAM (FOOD LOSS) LA GI?

YUNNAN

e Ty lé that thodt sau thu hoach d&i véi rau va trai cay (CHINA)

O Viét Nam chiém 20-30% lwong san pham dugc sdn
Xuat.

Q. ASEAN:
$.20-50%

Weinberger et al., 2009; UNIDO, 2012;
FAOQ, 2013; Jerkins, V. 2015; Paull 2018
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(e nerlits
of reducing
food loss

Reduce greenhouse
gas emiissions

= 7

INncrease food
availability

Reduce pressure on
land and water
resources

Boost productivity
and economic growith

Make agri-food systerms
more resilient anmnd
sustainable

!;? Food and Agriculture
% Organization of the
United Nations




Phan 2: TAm quan trong
cua xu ly sau thu hoach

Sanitation and
. Postharvest
Handling




2. TAM QUAN TRONG CUA XU LY SAU THU HOACH?

e Giam hao hut sau thu hoach =) Tang loi nhuan/thu nhap cho nha san
Xuat.

o Tang chatlvgng sdn pham == Kéo dai thoi gian bao quan, tang uy tin
cla san pham, tang loi nhuan.

Tang strc canh tranh va tao su bén virng trén thi trwong
— e P



Phan 3: Cac yéu té cAn chu y
cua cac tac nhan chinh gay
hu hong cho nong san sau

thu hoach




3. CAC YEU T{)’ CAN CHU Y CUA CAC TAC NHAN CHINH
GAY HU HONG CHO NONG SAN SAU THU HOACH

Cac tac nhan gay hu héng chinh doi véi néng san sau thu hoach

Thwe pham say khé: ndm

Trai cay: nam



Nguyén tac FATTOM
- dac tinh cua vi khuan

Time - thoi gian

e\Vung thoi gian nguy
hiém c6 thé 1am ting

kha nang hw hong (1-2
gi® hodc téi da 4 gid)

Acidity — D0 acid

¢ Vung pH nguy
hiém :4.6-7.5




4 yéu t6 quan trong anh hudng dén su phat
trién clla ndm méc

2 \ |
Do dm_ Nhiét o
twong doi ‘ va dé am
cta thyc ctia moi

pham | trwdng

4

4 h 4 h

: : |

Tphhaé”nh | Didukign
khong khi | Pao quan

A

Tham khao: “ NAm méc va doc té Aflatoxin trong thirc &n chin
nudi” cia PGS. TS. Bau Ngoc Hao va TS. Lé Thi Ngoc Diép



Phan 4: Mot sé ky
thuat sau thu hoach

doéi véi rau qua tuoi




Cac hoat déng sau thu hoach doi v&i rau cu twoi

.
X ly so

b6 Bao goi

J




Phan loai

Tao sw dong déu cho san
pham vé chat lwong, kich
c®, mau sac... tang do dep
mét cho san pham dong
thi dé dang trong viéc
bao quan, ban hang

Loai bé ngay tir dau cac
san pham khong dat chéat
Iwong hoac bi hw héng,
giam nguon lay gay ra hw
héng cho san pham.




Phan loai

e Phan loai tha cong Phan loai bang may




Phan loai

X
)
[72]
o
k%) 25
>
© 20
5 20 20
N
o
10
5
_— ——
0

Tomato Chili Cucumber Chinese cabbage
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XU ly s bo sau thu hoach

[ Tai sao nén xw ly so bo sau thu hoach? ]

Tang
thoi gian
bao quan

Tang loi
nhuan



M6t s6 phwong phap xtr ly so’ bd sau thu hoach

. S dung mot so chat diét khuan an toan.
. Quan ly khi ethylene

. Curing (tam dich lam héo) cac loai cu.

. Lam lanh so bd



Str dung mot so chat diét khuan an toan

1. Rtra v&i nwéc sach c6 chira 150ppm cholorine hodc 0.1% Calcinated Calcium

10 W D. water
® 150 ppm Chlorine
8 - m0.01%CCa
6 -

Téng sé vi khuan trén

8.33
_ ca chua sau khi xwr ly
I 3.34 i va 10 ngay sau xw ly

10d after trt

Total bacteria (log CFU/g)

479 477
4.00
4 -
N I

After trt




Str dung mot so chat diét khuan an toan

Ngam baking soda

= Baking soda: NaHCO,( Natri bicacbonat)
hay con goi la mudi nd, bét no.

= C6 rng dung vao trong nhiéu nganh khach
nhau: thuc pham, y té, vé sinh, cong | /

- Bicarbonateldefsoudel

r
‘:E,

nghiép da, cao su, lam chat chita chdy,....
- La chat cd tdc dung tay rira tot va an toan
vOi nguwoi st dung.



Str dung mot so chat diét khuan an toan

Str dung cac chat khang khuan an toan dwoc sir dung nhw: véi, phén chua, dich
chiét tw 1a 6i




Str dung mét so6 chat diét khuan an toan

Suc rira Ozone

Nguyén liéu Rl&ra nwéc sach 1

Suc rira ozone lan 2 Suc rira ozone lan 1 Rdra nwédc sach 2

Lam rao co hoc Quay li tdm bong goi



Curing cac loai cu

e
V4 copyright
BelleWood Gardens
all rights reserved




Curing cac loai cu

o Diéu kién curing mot s6 loai ct

Khoai tay 15-20 90-95 5-10
Khoai lang 30-32 85-90 4-7
Khoai mén 32-40 90-100 1-4

Khoai mi 30-40 90-95 2-5

Lwu y: tuwong ing vai nhiét dd, d6 am khac nhau thi thi gian s& khac nhau



affected

Effect of Exposure to Ethylene for
for 14 Days at #0°C

Semonew

protected

Effect of Exposure to Ethylene for
for 14 Days at 10°C,

Bao quan nong san bang cach quan ly khi ethylene

(8uox8uo) doap 3nu4

Aedap uni4




Bao quan néng san bang cach quan ly khi ethylene

Ap dung cho cac san pham nhay cam vaéi khi

ethylene hodc san sinh ra khi ethylene

e Kiém soat bang cach:

v Khéng bao quan chung cic san phdm nhay
cam khi ethylene chung v&i sdn pham sinh
khi ethylene manh

v Dung tui hat/thanh hat khi ethylene

v XU ly bang 1-MCP

e Vidu mdt sé sdn phdm nhay cdm/sinh khi

ethylene cao




Lam mat sc bo

Lam mat cwdng burc Lam mat chan khong




Lam mat sd bo

Lam mat bang da Lam mat bang nwdc lanh ]




Lam mat so bd chi phi thap
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Pong goi

Lwuy:
e Chon vat liéu dong goi phu hop, an toan
e Doing vira phai vai kich co cha vat liéu dong goi




Pdng gdi bang bao bi MAP

e MAP: Modified Atmosphere Packaging ( mang bao goéi khi
quyén bién déi) - I3 cich thirc bao gdi rau qua trong vat liéu
chan khi, méi trwdng khi quyén duoc diéu chinh dé (rc ché
cac vi sinh vat co6 hai.

e Thanh phan chinh cda MAP: nhua polyetylen ty trong thap
(LDPE).




Pdng gdi bang bao bi MAP

e Loiich cha viéc str dung bao bi MAP

Loai rau Hao hut khéi lvong, % Th&i gian st dung, ngay Loi nhuan, USD/kg
Ca chua 1-8 (6-20) 15-19 (9) 0.13-0.36

Ot 0-1(9-12) 6-9(3-6) 0.40-0.65

Ca tim 0-4 (6-22) 4-14(2-5) 0.20-0.80

L& mu tat 1-5(11-28) 3-4 (1) 0.10-0.35

BAng cai trang 25 (31) 9(7) 0.10

Khé qua 1(6) 4(2) 0.30

Bép cai 1-5(19-22) 12-24 (8-14) 0.21-0.48

Cai xodn (Kale) 1(37) 3(1) 0.32

Dua leo 0(10) 4(2) 0.25

Cdc gid tri ndm trong ngodc don ld khéng st dung MAP.



Thir nghiém thwc té véi MAP

4 )

Ca chua
bao quan
bang
MAP sau
7 ngay:
ty |é thu
hoi
100%,
Kim ham
duoc toc
do chin




Thir nghiém thwc té
v&i MAP

Bd x06i bao
quan bang
MAP sau 7

ngay: ty lé
thu hoi 80%,

kho rao,
chat lvong

I\’

tot




B3o quan néng san bang kho lanh

e ¢ o

I




B3o quan néng san bang kho lanh

Commodity ™C 4,!3,}.;. 1} S“‘;{ége Commodity ™C ﬁf . = “;'i"f’;g -
Amaranth (kulitis) 0-2 95-100 10-14 d Jicama (singkamas) 13-18 65-70 1-2 mo
Asparagus 0-2 95-98 2-3 wk Leek 0 25-100 3 mo
Bean, snap 4-7 95-98 7-10d Lettuce 0-1 95-100 2-3 wk
Bean, lima (in pod) 5-6 a5 5d Melon. honeydew 7-10 90-95 2-3 wk
Beet, topped O 98-100 4-6 mo Olkra 7-10 20-95 2-3 wik
Smtermelon (ampalava) 12-13 85-90 2wk Omnion, green 0 O5-100 4wk
Broccoli 0 G95-98 10-14 d Onion, bulb 0 G5-70 6-8 mo

abbage (8] 9B-100 3-6 wk Parslev 0 a5 2-3 wk
Carrot 0 95-100 4wk Peas 0-1 95 1-2 wk
_auliflower 0 95-98 2-4 whk Pepper, sweet 7-10 90-95 2 whk
Celery 0 95-98 2-4 wlk Potato 4 g5 3-5 mo
Chavote 7 85-90 1-2 wihk Radish 0 95 3-4 whk
Chinese cabbage 0 95-100 2-3 mo Squash 5-10 95 1-2 wk
Com, sweet 0 95-98 4-8d Taro (gabi) F-10 B5-90 3-5 mo
Cucumber 10-13 SG-95 10-14 d Tomato 10-13 85-90 7-10d
Eggplant 12-15 90-95 7d Watermelon 10-15 20 2-3wk
Carlic L] 60-T0 6-7 mo Winged bean 10 S0 2-3 whk
Anger 13 65-75 4-6 mo Yam (nbe) 16 TO-80 3-6 mo




Mot sb ky thuat bdo qudn mat chi phi thap

Hiéu qua kinh t& clia phuong phap

Loai rau
Cachua
Ot
Catim
La mu tat
Bong cai trang
Khé qua
Bépciténg
Caixoan (kale)
Dualeo

i IE LA LTI | H IH"-"H" | o

Bé lam mat bay hoi

5i e 2 N R tﬁf'm—_ 2
Hao hutkhéilong. % Thotgian bioauan gty RRGESe
1-7 (5-23) 12-15(7-9) 0.24-0.34 e
46 (12) 6-8(34) 0.28-0.33
1(6) 4(2) 0.20 L ]
3-15(15-28) 3(1) 0.14-0.26 Gia tri bén trong ngogc
1864) o7 050 don la béo quén &
2(6) 5(2) 0.25 nl da \
6-11(19-22) 14-22 (8-16) 0.15:0.24 nhiét dé thuong.
4(23) 4(2) 0.22

3(10) 4(2) 0.18




Mot sb ky thuat bdo qudn mat chi phi thap




Ice packing of vegetables ) ;
in Cambodia |ce packing of leafy vegetables in Laos




Mot sé ky thuat bdo qudn mat chi phi thap

(

Lam mat
chi phi
thap

bang sw Vi
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Bao quan bang hé thong kiém soat khong khi (CA)

v CA: Controlled

= e

Atmosphere
v Kiém soat ham
lwgng 02, CO2 i 0 e
trong khong | $E~
"I

: > > —-IIFJIEH
gian bao quan =






