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Introduction Materials and methods

Malaysia’s multi-ethnic society, predominantly * Study on post-harvest practices in Pagoh, Johor (June-

comprising Malay, Chinese, and Indian communities August 2024).

(Izzah et al., 2012). e Purposive sampling and face-to-face questionnaire used for
Onion and lemongrass are staple flavour base, while data collection.

broccoli and greens leafy vegetables are central to * Stratification and proportional representation: 50
traditional cuisine across all three major ethnicities respondents- cooks (54%), kitchen staff (54%), restaurant
(Raji et al., 2017) managers (32%).
Many food service operators rely on traditional ie o
methods that often do not meet food safety best
practices (lzyan et al., 2019)

This study examines fresh-cut vegetable handling
practices among small food business to identify gaps = - = T
and recommend improvements to reduce looses. S ————
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Results and Discussion

How long you store your vegetable prior to usage How do you wash the following vegetables before processing?
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Figure 2: Duration of storage for different vegetables Figure 3: Technique of washing for different vegetables
After washing and cutting, do you store these vegetables again before use? How do you typically pack each of these vegetables for storage? o
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Figure 4: Technique of keeping for different vegetables Flgure 5: Technique of packing for different vegetables

How often do you check the freshness or condition of these vegetables while
How do you assess the freshness of vegetable post-storage stored?
45 = m firmness o :Ej;?;Z%days About 3-5% of
i # visble damage Freshness checks 0 | = Only beforo use
. m wilting or yellowing d ff b bl handlers checked
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Figure 6: Technique of quality of assesment for different vegetables Figure 7: Time for freshness monitoration for different vegetables

Conclusion

Vegetable handling practices showed gaps in washing, storage, and freshness monitoring, particularly for lemongrass and onions, highlighting the need
for improved food handling knowledge and consistent monitoring to enhance quality, shelf life, and food safety.




