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Strawberry or scientifically known as Fragaria x ananassa Duch belongs to the Rosaceae family are non-
climate crops that can be planted in subtropical, temperate and tropical regions. The strawberries are rich
in anthocyanin and vitamin C, high in moisture content, an acidic pH (ranging from 3.39 to 3.8 upon
ripening) and taste sweet. The variety cultivated depends on the region of planting as the effects of
temperature, photoperiod and humidity are the main requirements for strawberry growth. Japan is among
the top producers of strawberries with noticeable quality. Malaysia plants strawberries in the highland
regions but only for local consumption. Malaysian strawberries planted in the Cameron Highlands region
are mostly done by small-scale farmers and often face post-harvest losses due to the highly perishable
nature of strawberries and lack of information on available processing technologies. Several factors
contributed to strawberry fruits losses and deterioration including the effect of improper handling, storage
condition and spoilage/pathogenic bacteria attack. Drying and pasteurisation processes are the most
common practices done in strawberry processing due to the effectiveness of the treatments in extending
their shelf-life. Thus, the intended study was done to compare the cultivation and post-harvest practice
of strawberries between selected farms in Malaysia (Cameron Highlands) and Japan (Nagano and
Hokkaido Prefectures). Nagano is located about 200 km from Tokyo, Japan has a dry climate with low
annual precipitation rates. Hokkaido Island is located in the north of Japan having extreme weather
during the winter which popular with winter variety strawberries. Strawberries in Malaysia planted in
Cameron Highlands which also known as Hill Station as it is located 1,500 meters above sea level on
Titiwangsa Range. A case study approach was used in this study through questionnaires and informal
interviews to obtain the required information on demographics, cultivation practices and technology used
by farmers of the selected farms. Based on the obtained information, selected farms in Nagano Prefecture
and Hokkaido Prefecture were cultivating strawberries in greenhouses with elevated bed system and
irrigation techniques, whereas the farms from Cameron Highlands cultivated strawberries by planting in
an open area covered with rain shelters. The strawberries farmers in Hokkaido Prefecture will not
planting strawberries during winter except for the big farms that will produce strawberries around the
year using modern technologies. The strawberries in all the selected farms in Japan mainly used a manual
grading process during the strawberry picking process. Processing of strawberries into other products
often done on a small-scale by the farmers and sold directly at the farm and distribute to other local
sellers and supermarkets which portray “from farm to fork™ practice. Strawberries processed into
products such as jam, drinks and ingredients in bakery goods labelled as premium in Japan which often
sold in a specialty shop. Manufacturing of strawberry-based products made in Malaysia took HALAL
certification as the main quality assurance standards in food processing whereas, Japan manufacturing
follows the Good Agricultural Practice (GAP). The market value of strawberries from Nagano and
Hokkaido was also higher compared to Cameron Highlands, despite the minimal differences in farm
infrastructures.
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