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A Study of the Production and Marketing Potential
of Thai Fruit: Papaya

Chaiyuth Chinokul

1. Significance of the Study

Papaya is a local economic crop which is generally grown to make many kinds
of food and desserts. About 90% of the total production is for domestic consumption.
Growers benefit from growing papaya because it docs not require much technology to
grow and the cost of cultivation is quite low. Papaya was the second largest source of
income from fruit exports in 1983 and 1984 (valued at 82.5 and 68.4 million Baht,
respectively). However, the export volume at present shows a sharp decline; thus in 1992
the export of both fresh and canncd papaya amounted to only 37.3 million Baht.
Research and development is called for in the areas of production and marketing
$0 as (0 maximize productivity and to minimize problems and obstacles, because
there exist good opportunities for Thai papaya in international markcts, especially in
the food processing industry. '

This research discusses such problems and recommends some solutions.

2. The Objectives of the Study
(1) To study the principle techniques for production and marketing of papaya.
(2} To study problems and their causes in the areas of production and marketing
of papaya.

(3) To suggest problem-solving techniques in such areas.

3. Advantages of the Study
(1) The study of production and marketing of papaya will help readers to
understand the sitvation which growers, traders and authorities concerned face in

growing papaya.

*Lecturer, Training Center, National Institute of Development Administration.
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(2) The study in these areas will provide some problem-solving techniques
which the authorities and other people concerned could utilize to improve the production
and marketing of papaya.

(3) This study will add to and broaden the scope of existing literature in

this field, in addition to providing a guideline for future studies.

4. Methodology
Data collection for this study is based on the following sources:
(1) Primary Pata
The researcher observed the production and marketing situation in
the growing and trading areas. In addition, informal interviews were conducted with
the growers, traders and authorities concerned, to study and confirm data obtained
from the secondary sources.
(2) Secondary Data
The researcher studied texts, books, periodicals, documents, research
reports and articles written by the government and private sectors. This study, therefore,
can be regarded as a combination of documentary research and field study. For this reason

it is hoped that the research will contribute some useful intormation to the field.

5. Scope of the Study
The project limited its study to some aspects of marketing and production
potential of papaya as follows:
(a) Production
(1) Planted area, productive area, major production areas and total
production
(2) Availability of agricultural technology
(3) Production costs and yield
(4) Production potential
{b) Marketing
(1) Domestic markets and demand
(2} International markets and trends
(3) Marketing channcls of distribution
(4) Pricing
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(5) Packaging and transportation
{8) Major export countries and competitors
{7) Food processing industry
C) Problems and Recommendations
(1) Problems and recommended solutions in production and marketing

(2) Conclusion

8. Research Findings

Papayas are a tropical crop well-known to the Thai people. They are easily grown
in areas which have a deep level of underground water. Papayas blossom all year round.
However, they may have fewer flowers if severe cold and drought exist. Papayas can also
be classified as “vegetables”, since when raw they can be used as a main ingredient in
many typical Thai dishes: for instance, “somtum” (papaya salad) and “kaeng som”
(papaya in spicy sweet and sour soup).

In former times papayas were naturally grown without much care.
Fortunately, papayas can survive because they are quite tolerant to drought. In
the past papayas were not a favored fruit to be served on the dining table because
of their low price. However, an awareness and interest in consuming papayas
has increased among the Thais since the second world war, when the Japanese
soldiers, who preferred to consume both raw and ripe papayas, entered Thailand.
Later in 1947, more tourists began to visit Thailand and they liked tropical fruits,
especially papayas. Since then, this fruit has gained popularity among domestic
consumers and accordingly, papayas are widely cultivated throughout the country. -
Lately, they have been grown commercially. At present both fresh and canned
papayas are exporled, to the value of millions of Baht per year.

7. Varieties of Papaya
(1) Koko
This type of papaya is popularily grown because it is preferred by
consumers. The stems ot Koko papaya are strong. The petiole color is dark brown, dark
purple or light green. It provides quite a long fruit in various sizes ranging from small
to medium. The Koko papaya has smooth skin, a large end and a small headed fruit, and
pink or red flesh (edible part of the fruit). The flesh of this type of papaya is sweet,

thick and firm. In addition. it tastes good to consumers either ripe or raw.
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(2) Khaek Dam

The Khaek Dam papaya is another well-known type of papaya grown and
consumed in Thailand. The stems of the Khaek Dam papaya are strong with a light green
petiole. Khaek Dam blossoms quickly. The fruit is rather long and small and has
almost the samc diamcter from head 1o end. The skin is dark green with a sweet and
crispy flesh which will turn red when it is ripe.

(3) Champada

The stem of the Champada papaya is strong with light green leaves and
petioles. The flowering stage is slower than the Koko and Khaek Dam types. In shape,
the fruit is large and long. The flesh of the raw Champada papaya is light green and will
turn to yellow when ripe. The flesh is thin and not quite firm.

(4) Sai Nam Pheung

This type of papaya is not widely grown. The stems are quite short. The
petioles are green mixed with white and the fruit is longer than that of the Khaek Dam
type. The Sai Nam Phcung papaya is big with a small head and large end. There is a
vivid line between each lobe of the flesh. Its skin is green. The flesh becomes yellow
and orange when it is ripe. It tastes sweet but the flesh is not crispy.

(5) Local Papaya

This sort of papaya is widely grown in all parts of the country. The
characteristics of the fruit and stem are not distinguished. The period of flowering and
bearing fruit is quite slow compared to other types. The fruit shape is small, rather round
and it has thin fiesh. When it is ripe, the {lesh and fruit will turn yellow. The flesh is
rather soft.

(6) Solo Papaya (Brazilian Type)

Solo or Brazilian papaya is a foreign variety which is favored and in great
demand by foreign markets. The truit shape is quite small and somewhat round with
an average weight of 0.5 kg. When it is ripe, the flesh will become yellow and orange
throughout. The fruit is sweel.

(7) Sunrise Papaya (Hawaiian Type)
Sunrise is a Hawaiian papaya having a small fruit and sweet flesh similar

to the Solo papaya, but when it iy ripe the flesh will be yellow and red.
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(8) Pak Chong Papaya
Pak Chong papaya is a new variety developed by the seed producing and
papaya breeding project of the Pak Chong Station, Kasetsart University. This type of
papaya bears small to medium sized fruit. The fruit are quite round. Their flesh
is thick and not too soft. Tt provides a sweet-tasting flesh, which tums orange
when ripe. This type of papaya suits the demands of overseas markets. The fruit growers
can harvest seeds for propagation themselves (Agricultural Extension Department,

1993a: 5-8)

8. Utilization of Papaya

Papaya is an economical crop of which all parts of the fruit can be utilized.

(1) The raw papaya can be uscd for several local dishes, such as “kaeng som”,
“somtum”, salad, papaya in syrup, sugar-coated papaya. and salled papaya.

(2) The ripe papaya can not only be consumed fresh, providing good
nutrition and delicious taste, but it can also be used as raw material in processing
industries such as juice manufacture, ketchup, jam, canned papaya, powdered papaya,
and candy manufacture. Also, it serves as a fruit to be put in a fruit salad.

(3) Papaya skin is used in producing food coloring and a mixture for
animal feed.

(4) Papaya gum (the milky juice) pfovides a chemical substance called
papain, a proteolytic enzyme. Papain is used in brewery, beverage production,
pharmacy, butchering, fish sauce, fruit and tanning industries.

(5) Papaya tops and stems can be used to feed animals.

9. Planting
8.1 Planted Areas
Papaya is believed to have originated in tropical areas in North and Central
America. The world’s main papaya growing countries at present are Brazil, Mexico,
Indonesia, India, Sear and the Philippines. Papayas from these areas amount to 76.7%
of the world’s total product, with the runner-up countries heing China, Colombia, Peru
and Cuba.
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9.2 Favorable Weather Conditions

Papaya can be grown in all parts of Thailand. However, the major growing
areas include Amphur Pak Chong in Nakhon Ratchasima, Maha Sarakham, Ratchaburi,
Nakhon Pathom, Petchabun, Lop Buri and Chumphon.

9.3 Agricultural Technology

Papaya can be grown in any soil conditions. The best growing areas,
however, should have a soil pH at the 6.0-6.5 level. The type of soil suitable for growing
papaya is loam or marl (a mixture of lime and clay) enriched with manure. It is very
important that the papaya growing site possesses a deep and well-drained top soil.
Also, the area should not be flooded.

Although papaya is a tropical crop, it is tolerant of cold. Howcver, severe
cold will effect its growth and productivily and will also reduce the sweetness of the
fruit. The general climatic conditions in Thailand do not cause any problems in cultivating
papaya, as it is not very cold. When a papaya tree is young, it is soft and holds water,
having no core as other trees have. Thus, the tree is delicate and easily damaged when
strong winds arise. The tree will be stronger when it is 2-3 years old. So, it is necessary
for large papaya orchards to have windbreaks built to help the young papayas to survive
and to prevent the trees from falling, especially those grown in soft soil. Papaya is a short-
lived crop, but it is able to live up to 15 years in its proper environment and it can grow
as high as 40 feet (Agricultural Extension Departiment, 1993a: 1-4).

9.4 Papaya Sex

Papayas can be divided into Monoecious (having either stamen or pistil in
each individual flower), and Dicecious (having both stamen and pistil in the same
flower). The dioecious papaya has the most potential as it gives more abundant and bigger
fruit than the monoecious type. Therefore, it is preferred by growers.

An easy guideline to obtaining dioectous papaya is to select the best
dioecious plants which bear large tasty fruit, for fertilization. After selection, the grower
will look for flowers which are nol open, and cover the flower with a paper bag. After
a few days or when the fruit begins to appear, the grower will remove the bag and wait
until the fruit fully develops. The seed from these fruit will be taken for propagation.

Trees grown from this secd will be mosily of the dioccious type.
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9.5 Season for Gathering
Every year from June to October, papaya begins to blossom. After fruiting
the growers will then gather the product and send it to papaya purchasing centers in each

provinge.

10. Production
10.1 Planted Area, Productive Area and Production

(1) As illustrated in Table 1, the planted area and production has
increased since 1990/91. In 1990/91 the planted area totalled 184,482 rai. The productive
area amounted to 127,440 rai. The most productive papaya growing region was
the Northeast, with a total of 98,723 rai. In the same year, the total production
for the whole country was 408,038 tons, yielding an average of 3,202 kilograms
per rai in a year. The average yield is the ratio between total production and total
productive area. The farm price per kilogram was 4.16 Baht.

The figures in Table 1 show that the total planted area, total
productive area, total production in tons, and farm price in the year 1990/91 were
higher than those in 1989/90 and 1988/89.

A possible reason for this incrcase in papaya growing may be
the higher price and better yield.

(2) The statistics presented in Table 2 show that major growing areas
for all varieties of papaya in 1990/91 were Chumphon, Maha Sarakham and Nakhon
Ratchasima, with 21.97%, 9.37% and 7.34% of the total growing area of the country,
respectively. The provinces yielding the most product were Chumphon, Ratchaburi and
Maha Sarakham. Considering only Chumphon, the planted area in 1990/91 had a total
of 40,525 rai, yielding 128,463 tons of papayas.

{3) As for the varieties of papaya grown in 1990/91, Kaek Dam was
the principal, a total of 66,946 rai (36.30% of all varieties grown). In addition, Kaek Dam
yielded the highest valuc, which was approximately 3,990 Baht per rai per vear. Its farm
price was also the highest, 4.96 Baht per kilogram. Kaek Dam papaya was mostly grown
in Chumphon. Koko was ranked the second most common variety grown, with the total

planted area being 11,937 rai and giving 17,247 tons of product (Tables 3 and 4).
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“Green Papaya” refers to all varieties of raw papaya sold for cooking such

as for somtum. The green papaya was grown on 95,484 rai.
10.2 Cost of Production and Profit

In 1988, papaya growers spent approximately 3,078.33 Baht per rai on
their investment. As the figures for “total cost of production” (Table 5) show,
variable cost was marked at 2,688.46 Baht, fixed cost was recorded at 389.87 Baht.
The variable cost includes pesticides, fertilizers, seeds for propagation and wages
etc.

Talking the case of the planting year 1988, for exampic, farmers scld their
product 1o traders, when the papaya reached the blossoming stage, at 3.49 Baht per
kilogram and the average production per rai equaled 2,785 kilograms. The following costs

and profit can be estimated.

H

The total revenue per rai 2,785x3.49 9,719.65 Baht

3,078.33 Baht

The average cost per rai

The estimated profit per rai after deduction of cost 6.641.32 Baht

This profit per rai was a rather high incentive for growcrs (Office of

Agricultural Economics, 1993: 24).

11. Marketing
This section describes characteristics of the marketing channels of distribution,
pricing, MIS, packaging and international markcts.
11.1 Papaya Markets
The markets for papaya can be grouped as follows: {(Agriculture
Department and Agricultural Extension Department, 1992: 337-338)
(1) Local Markets
a. Local Wholesale Market
The volume of trade of papaya at local market level is considered
very small when compared to the total product in the whole year and the large volume
in each seasonal year. The growers normally scll the total farm product to wholesalers.

The wholesalers will then deal with other marketing functions.
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Table 5: Cost of Production for Papaya Grown in the Central Region with
Average per Rai (as of 1988)  (Unit: Baht)

Cost Cash Non-Cash Total

I  Variable Cost
1. Labor Cust

1. Planting and Land Improvement 364.09 319.38 683.47
2. Maintenance 228.83 388.20 617.03
3. Harvesting 191.69 120.91 312.60

2. Materials Cost

1. Plants 107.65 - 107.65
2. Fenilizer 370.99 - 370.99
3. Weed Control and Pesticide 183.01 - 183.01
4. Gas and Lubricants 115.60 - 115.60
5. Supporting Stakes and

Miscellaneous Materials 7.49 - 7.49

3. Other Varible Costs
1. Machine Maintenange 2.57 - 2.57
2. Opportunity Cost - 288.05 288.05

Total Variable Cost 1,571.82 1,116.54 2,688.46
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Cost Cash Non-Cash Total
II. Fixed Cost
1. Land Taxes 1.08 - 1.08
2. Land Use or Rent 192.77 64,32 257.09
3. Machine Depreciation - 95.48 95.48
4. Opportunity Cost - 36.22 36.22
Total Fixed Cost 193.85 106.02 389.87
Total Cost per Rai 1,765.77 1,312.56 3,078.33
Production Cost per Kg 0.63 0.47 1.10
Production per Rai (Kgs) 2,785.00

Source: Office of Agricultural Economics
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b. Local Provincial Papaya Wholesale Center

The center is the main recipient of the total product for a province.
¢. Local Relail Market

Local retailers arc retailers for the particular province.

(2) Central Markets in Bangkok

Central markets in Bangkok are the fruit markets at Mahanak and Pak Klong
Talad. The traders at the markets buy papaya from middlemen who purchase directly from
the growers by weight or whole orchard sales. The intermediaries may be traders from
Bangkok, since these live quite near to the growing areas in the ccatral region.

{3) International Markets

The papaya exporters buy and collect the product from central markets in
Bangkok, then pack and export to foreign markets in Asia and Europe.

11.2 Marketing Channels of Distribution

Most papaya grown in the main growing areas in the central region will be
sent to the Northeastern markets, for which the local production is insufficient, due to the
unfavorable weather conditions and the great demand for consumplion in somtum.
Ninety percent of all the country’s yield of papaya is for local consumption and
the remaining ten pereent is for cxport.

The middlemen whe purchase papaya directly from growers will purchase
the fruit by weight, or sale of the total orchard product (Illustration A}, so as to sell to
retailers and consumers in that province or nearby provinces.

Every year from June to October growers will gather papaya and send them
to the provincial wholesale center or purchasing center in each province. Fifleen percent
of all the total provincial production in the purchasing center is consumed in
the province while the other 85% is sold to central markets in Bangkok, e.g. Mahanak
Market, The Marketing Organization for Farmers (MOF) and Pak Klong Talad.

Exporters buy papaya from the growers or retailers in the central markets
in Bangkok. They will then send the fruit to supermarkets and restaurants overseas so
as 1o sell them to consumers there. Some exporters sell papayas 1o overseas wholesalers
who will agam sell the fruit to their retailers. The methods of selling to exporters or

ultimate consumers may be by weight or by number of fruit.
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IMustration A: Papaya Marketing Channels of Distribution

Grower
Local or Provincial
Local Papaya Wholesale
Wholesaler Center Y
Export
l to Foreign
Countries
Local a Bangkok Central *
Retailer < Fruit Market ¢
- Mahanak Market
- Pak Klong Talad Market Supermarket
- The Marketing Organization or
for Farmers (MOF) Resturarent Foreign
Local A Wholesaler
v
Consumer | =~ | |l
and nearby T
provinces Retailer
¢ Foreign
Retailer
Consumer in Bangkok ¢
and nearby provinces Y
i Foreign
Consumer

Source: Business Economics Department
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11.3 International Market or Export Market

Papaya are all-season fruit suitable for export. Most exporters of
papaya are also vegetable and other fruit exporters. They will export papaya together
with vegetables and other fruit. These exporters buy papaya from local traders or
intcrmediaries. Most of them are small exporters (working in small family businesses)
and will export papaya in addition to sale to domestic consumers.

The Thai government has stipulated an export promotional policy to
curb the country’s sharply rising trade deficit, with fruit export being a new, crucial source
of income. The policy has actually been implemented since 1980. Papaya has been
one of the main fruits for export, bringing in millions of Baht income in foreign
CUITERC Y.

Fresh papaya export has fluctuated. In 1978. the export of papaya was
4,511 tons, valued at 10.67 million Baht. In 1982 and 1983, the export volumes were
12,444 and 16,393 tons valued at 68.5 and 82.5 million baht respectively.
The volume fell to 4,178 tons, valued at 24.9 million Baht, in 1987 (see Tables 6 and 7).
The export volume in 1985 was 5,814 tons, valued at 36.7 million Baht. However, with
the sharp drop noted in 1991, it amounted to 89.2 tons, valued at 0.93 million Baht; and
the export volume amounted to only 74.7 tons, valned at 1.46 million Baht, in 1992
(Customs Department, 1992).

The reduction was due to the unsatisfactory quality of the papaya,
the high cost of air freight and the strong competition with other exporters.

Up until 1991, the higgest importer of papaya from Thailand had been
Hong Kong, taking 90% of the total export. The remaining 10% of the volume was
exported to other Asian and European countries. The prominent competitors in the
Hong Kong market are China, Taiwan and Japan. In winter they export Chinese pears,
apples and persimmons to Hong Kong and thus Hong Kong will reduce its export
orders of papaya from Thailand. As for Europe, Thailand has to compete with the leading
papaya exporters of South America, namely, Brazil and Uruguay. Though the papaya
from those countries is tasteless compared to that from Thailand, the price is cheaper.
In 1991 the three countries that imported most papaya from Thailand were Hong Kong,

Sri Lanka, and Austria. In 1992, Sri Lanka, Germany, and Malaysia were ranked first,
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second and third respectively for countries importing papaya [rom Thailand.
The values were 0.81, 0.36, 0.171 million Baht, respectively (Tables ¢ and 7).

Thailand cxports both raw and ripc papaya. The favored wvarieties
of papaya for export are Khaek Dam, Khaek Nuan, Sai Nam Phueng and local varieties.
The average size and weight per fruit is 0.5-2 kg. The export to Europe and USA
will be via air freight with packaging in paper boxes, while the export to Asian
countries will be through sea freight with packaging in wicker baskets holding
25-30 kg per basket.

(a} The Demand of International Markets for Fresh Papaya
(1) European consumers prefer the Khaek Dam papaya weighing
about 500-800 grams per fruit. (A 500 gm papaya to be eaten by one person, is the most
preferred size for European consumers. )
(2) Asian consumers demand the Khaek Dam and Koko papaya, with
a weight of about 0.5-2 kg. The Hong Kong markets, specifically, prefer papayas with
a weight of 1.5-2 kilograms per fruit. This size is suitable for onc person.
The domestic demand, however, is tor long papayas, with a weight of only

1-2 kg.

(b) The Demand of International Markets for Canned Papaya

The trend for canned papaya has shown an immense increase within
the last decade. In 1983, the volume was 133 tons, valued at 2.5 million Baht,
while the volume went up to 2.701 tons, valued at 57.4 million Baht, in 1991. In 1992.
the total volume was 1,710 tons, valued at 35.9 million Baht. The principal trader
was Japan, with a volume of trade of 315 tons, valued at 9.450 million Baht.
The second most important trader comprized mainly European countries,
namely, France. The Nctherlands, ltaly, Germany, The USA and Switzerland
(Tables 8,9).
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Table 9: Total Quantity and Value of Canned Papaya Exports (from 1983 to
1884)

Year Quantity (Tons) Value (Miilion Baht)

1983 133 2.5

1984 282 5.8

Source: Customs Department.
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11.4 Packaging

The purposes of packaging are:

(1) For sale to domestic consumers.

Papayas are packed in a paper box perforated with small holes.
The box contains 2.5, 5.6 up to 12 kg of papayas. Transport will be via truck.
During transport from the tarm, the papayas will be placed one on top of one another,
with newspaper inserted between the fruit.

(2) For export to overseas markets.

The packing will be in plastic baskets, wooden boxcs, or wicker
baskets. For Asian markets, the package sizes are 10, 20, 30, and 40 kg. For European
markets the packages will range from 5 {0 10 and 15 kg.

The Science and Technology Research Institute of Thailand has
now designed a special paper box to pack papaya to be transported via air freight.
Seven to pinc 1.2 to 1.5 kg papayas can be packed in such a box. Before packing
the fruit will be wrapped with a foam net or soft paper. The net weight for each box
is not to exceed 12 kg. In addition, boxes of the same size have also been designed
for transporting papaya via sea freight. However, the boxes are thicker and more costly
than those for transport by air.

11.5 Pricing.

The price of papaya depends on the season and the volume produced. At
the beginning of the year, the price is high. During mid-year the price drops, and it will
increase towards the end of the year. The price will also depend on the demand from
the markets. The domestic price is set by the growers and traders using the price at
the central market in Bangkok Metropolis as a criterion for bargaining. The export price
is dependant on quality, size, quantity, varicty of papaya, transport cost, weight, and
packaging. From Table 10, considering farm price, wholesale price, and retail price,
the retail price in 1991-1993 tended to increase and it was double the wholesale price.
In 1983, the retail price was close to the wholesale price. At present retailers, or
intermediaries, gain more profit from the difference between the wholesale and retail
price than the growers, e.g. in 1991 the growers only earned 4.96 Baht/kg, while

the wholesale price was 7.12 Baht/kg and the retail price was 14.46 Baht/kg
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(Tables 10 to 12). If considering solely the retail price for the whole year, in 1992

January was the month with the highest price. The price than dropped from April to

June and increased again after September (Table 12).

11.6 Marketing Information System (MIS)

Traders use their own experience as a source of market information in

addition to asking information from other traders. The growers obtain market information

from other growers and traders.

Table 10: Farm, Wholesale and Retail Price for All Varieties of Papaya

(from 1982 to 1993)

Year Farm Price Wholesale Price Retail Price
1893 - Khaek Dam 8.70 13.53
1992 - Khaek Dam 8.31 13.50
1991 Khaek Dam 4.96 Koko 4.90 Khack Dam 7.12 14.46
1980 Khaeck Dam 480 Koko 4.55 Khaek Dam 12.40 -
1989 Khack Dam 4.14 Koko 3.97 Khaek Dam 8.02 11.02
Koko 6.41
1988 3.49 Khaek Dam s.85 B.27
1987 6.21 7.93 9.84
1986 - Khack Dam 7.68 9.59
1085 - 5.11 7.50
1984 4.79 6.25 9.94
1983 4.15 6.79 8.04
1982 3.34 - -
Source . Internal Trade Department, Office of Agricultural Economics, and interviews
conducted with farmers and traders for confirmation.
Note 1) The figures shown without a statement of variety of papaya are to be taken

as an average for all varieties.

2} Items shown with no figures indicate that there was no survey for that

particular item.
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Table 11: Bangkok Wholesale Price for Khaek Dam Papaya Classified by
Months (from 1986 to 1993)

AVERAGE WHOLESALE PRICE (BAHT/KG)
MONTH
1084 1087 1988 1980 1990 1991 1982 1993
JAN 6.50 - 9.50 5.64 12.00 - 7.50 7.50
FEB 6.50 - 6.26 7.00 14.00 - 7.50 8.70
MAR 8.50 - 4.50 7.00 9.28 - _ 7.50 9.00
APR 6.50 - 4.89 7.00 8.25 - 7.50 9.00
MAY 7.70 - 6.00 7.00 11.38 - 7.50 9.00
JUN 8.50 - 6.00 8.55 12.00 - 7.50 9.00
:ﬁL 8.50 - 5.50 11.00 16.62 6.30 8.36 -
AUG 8.50 - 5.50 11.00 14.25 - 8.80 -
SEP 8.50 - 5.50 11.00 18.75 7.00 9.50 -
OCT 8.50 - 5.50 11.00 15.25 7.23 9.50 -
NOV 8.50 - 5.50 11.00 9,75 7.50 9.50 -
DEC 7.40 - 5.50 11.00 8.12 7.50 0.02 -
AVERAGE 7.68 - 5.85 9.02 12.40 712 8.31 8.70

Source: Internal Trade Department
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Table 12: Bangkok Retail Price for Khaek Dam Papaya Classified by Months

(from 1085 to 1993)

AVERAGE RETAIL PRICE (UNIT : BAHT/KQG)

MONTH
1085 1086 1987 1988 1089 1000 1991 1992 1993
JAN 7.50 7.50 8.50 12.50 7.64 - - 14.00 14,00
FEB 7.50 7.50 8.50 8.60 9.00 - - 11.00 14.00
MAR 7.50 7.50 8.23 6.50 9.00 - - 11.00 14.00
APR 7.50 7.50 7.50 7.16 9.00 - - 11.00 14.00
MAY 750 9.60 7.50 8.00 9.00 - - 11.00 12.66
TN 7.50 11.00 7.50 9.00 10.55 - - 11.00 12.50
JUL 7.50 11.00 7.50 9.00 13.00 - - 13.14 -
AUG 7.50 11.00 7.50 /.50 13.00 - - 14.40 -
SEP 7.50 11.00 12.27 7.50 13.00 - - 16.50 -
OcT 7.50 11.00 14.05 7.50 13.00 - 15,39 16.50 -
NOV 7.50 11.00 14.50 7.50 13.00 - 14.00 16.50 -
DEC 7.50 8.50 14.50 7.50 13.00 - 14.00 15.80 -
AVERAGE| 7.50 9.59 8.84 8.27 11.02 - 14.48 13.50 -

Source: Internal Trade Department
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12. PROBLEMS AND RECOMMENDATIONS

The climatic and soil fertility conditions as well as the steady increase in demand
for processed papaya by foreign markets are favorable factors which have boosted the
expansion of papaya growing in Thailand. However, the export of papaya faces several
constraints and obstacles as follows.

(1) Problems of papaya guality failing to satisfy the foreign market demand.

The overseas markets require small sweet papayas weighing
approximately 0.5 kg. The {ruit must have yellowish and thick flesh with little empty
space within the fruit and it should be possible to maintain the quality during transport.
Thai papayas are however large and weigh about 1.5-2 kp. The flesh is red and
easily deteriorates during transport. This may result from a lack of adequate
hygienic control before packing, allowing bacteria to develop and damage the fruit
while it is being transported.

Recommendations:

(1) Growers should find for culiivation superior quality papayas which bear a
smaller size of fruit, weighing about 0.5 kg, having yellowish flesh and thicker and
tougher skin. Kasetsart University has developed the Pak Chong variety, which weighs
about 0.6 kg, but it has not been so popular among growers and domestic consumers.

(2) The authorities concerned should set guidelines for standardized practice
before and afier harvesting of papaya. These guidelines should include the selection
of fruit sizc and packaging system.

(2) Problems of future bulk production of papaya oversupplying the market.

As there has been a quick cxpansion in papaya growing for export,
and as climatic conditions are favorabie, the output is stcadily incrcasing. This may
cause prablems to growers who are not well prepared for a situation where production
results in oversupply.

Recommendations:

(1) The povernment should determine a policy to seek new markets abroad to
expand opportunities for papaya export. Up until 1991, Hong Kong was the only major
foreign market for Thailand’s papaya crop. At present Thailand still depends on just

this one markct. Thus a distribution of international markets is necessary to reduce
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the risk of losing the large market in Hong Kong. Intercsting markets for Thai papaya
that should be opened and promoted include Japan, the USA, Europe, Sri Lanka,
Singapore and Malaysia.

(2) More processing industries should be set up to accept the huge output of the
papaya farms. Examples of such industries are papaya powder, canned papaya and papain
for export to other countrics. The export prospects [or wine made [rom papaya are still
bright, as there is less compctition abroad. At present Kenya is the greatest producer
of papaya wine and is quite successful in this business.

(3) Problems relating to transport

The quality of papaya easily deteriorates during many hours of transport.
A limit exists to sending papaya to remote markets in that they have to be shipped by
airfreight, requiring a high investment cost on the part of exporters. The price, inclusive
of transport, then cannot compete with that from closer growing areas. The shipment
of papaya by seca freight is possible only to ncarby markcets. In addition, the quality
of packaging is inferior to international standards.

Recommendations:

There should bhe research projects conducted in the field of papaya quality
control, in order to prolong freshness and quality, such as by irradiation of fruit.
With such newly developed techniques, papaya can take more lime over transport
and thus can be shipped by sea freight, enabling exporters 1 lower their cost.
Morcover cheap but durable packages should be developed, so as to minimize handling
costs in order to compete with other exporters overseas.

(4) Problems of lack of international marketing information.

Growers and exporters do not effectively handle business in the
international market because they lack effective information for estimating market
demands: for instance, when and where papaya is required and what quality as well as
volume each market requires. Tn addition, they need to learn about consumer behavior in
overseas markets.

Recommendations:

Research projects are urgently required, to be launched in cooperation by

both the government and private sectors, to pinpoint the demands of foreign
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markets, as to quantity, quality, price and varieties of papaya, and the characteristics
of business (marketing and competition) in the importing countrics.

(5) Problems of pesticide residues in papaya.

Fumigation of fruit exported is strictly required by some international
markets, especially Japan and the USA, before allowing the fruit to pass. Papaya is
among the fruits facing this requirement.

Many plant diseascs can destroy papaya. Farmers, therefore use chemical
substances to protect the fruit. Incorrect use of such a substance causes chemical residues
to be left on the fruit. Plant diseases and pesticide residues are the major reasons cited
by international markets when fruit is rejected.

Recommendations:

(1) Growers should be aware of the proper techniques for eradicating pests and
diseases and use chemical pesticides at a non-hazardous level.

(2) Authorities should keep papaya growers informed of the most practical
techniques to prolong the fruit quality after harvesting in addition to enforcing
inspection and control, to standardize the quality of papaya exported, and issue
a certificate of quality guarantee for fruit passing the quality control process.

(3) Authorities should produce vaccines to protect papaya from crop diseases
and distribute them to the farmers. The Kampaengsan campus of Kasetsart University has

developed a vaccine to prevent crop disease caused by virus but it is not widely known.

13. Conclusion
Thailand can produce a high yield from papaya farming since the climatic
condittons are favorable to the growing of papaya. Papayas are easily grown,
having less problems of pests, insects and diseases than other crops. In addition
the investment for papaya cultivation is less than for other crops. All these factors
help boost the expansion of papaya farms.
Papaya was once one of the main fruits to be exported, bringing much foreign
exchange to the country. It helped reduce the trade deficit and helped support domestic
employment. But the trend from 1989 onwards shows a steady reduction in the volume

of papaya exported. This alarming trend was due to certain constraints in the field of
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cultivation and also a lack of knowledge of marketing. It is, therefore, hoped that these
problems will be adequately solved, so as to restore the situation in 1983, when
Thailand exparted quite a large volume of papaya, valued at 82.5 million Baht; and
brighten the prospects for papaya export in the future, especially for the processed

fruit industry.
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