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Effect of Cow’s Milk Compost on Growth and Yield of Chinese Kale

(Brassica alboglabra)
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Abstract

The objective of this experiment focuses on the effect of cow’s milk compost on growth and yield of kale.
Randomized complete block design was used. Three concentrations of cow’s milk compost at 0 (control) 0.1 0.2
and 0.4% were applied on kale. The data recorded every 7 days until harvested at 45 days. Results show that
plant heights and leaf area in all treatments were not significantly different. Cow’s milk compost at 0.4% had
highest in plant height and leaf area (21.87 cm and 4.06 cm, respectively). In considering yield in fresh and dry
weight of kale, with and without fertilizers were not significantly different. Kale without cow’s milk compost had
highest in fresh and dry stem weight (33.05 and 3.69 ¢/plant, respectively). However, cow’s milk compost at 0.1%
had highest in fresh and dry root weight and total dry weight (2.06, 0.53 ¢/plant and 587.35 kg/rai, respectively).

Keywords: Growth, Kale, cow’s milk compost, Yield
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Abstract

This study aimed to examine (1) the basic social and economic conditions of farmer’s rice seed
production, Khao Dawk Mali 105 and (2) the satisfaction of farmer’s rice stock seed toward utilization
on foundation seed of Surin Rice Seed Center. The farmer’s rice seed production were randomed by splitting
off a portion of the village population and sampled by convenience. The instrument used for data collection was
a survey of 181 series consists of 3 parts, the statistics used in the study were frequency, percentage, average,
minimum, maximum, and standard deviation. The result showed that (1) most samples were men, average age
was 50.11 years old, most were graduated in primary school, main occupation was rice production under rainfed
condition,The mean of farmland was 2.41 rais, mean of farmland for rice seed production was 38.54 rais, owned
farmland, mean of farmland income was 172,628.73 Baht/year, mainly by direct seeding, at the rate
of 18.54 kilograms/rai, farmers's receive information from the staff of Surin Rice Seed Center. (2) Farmers were
satisfied with the quality of rice seeds, quantity of the seed, the packaging, the provision of staff / service personnel
and, the process of service centers. The farmers were satisfied overall at a most high level 4.51. However, farmers
have five suggestion, were decreasing resistered seed price, foundation seed, increase the purchase price rice seed

other seed decreased and officers assigned to patrol faster conversion.

Keywords: Satisfaction, Farmers’s Rice seed production, Stock seed
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Abstract

A study of agrochemical on paddy field by products of C agrotech co., ltd. The results showed that
agrochemicals products used in paddy field can be classification into three groups such as vegetative growth,
reproductive growth, grain development and can be classification agrochemicals products into four groups follow
utilization consist of 1. herbicides consist of pre-emergence and post-emergence 2. plant hormone consist
of hormone vegetative growth, hormone reproductive growth and hormone grain development 3. fungicides consist
of fungicides vegetative growth, fungicides reproductive growth and fungicides grain development 4. insecticides
consist of insecticides vegetative growth, insecticides reproductive growth and insecticides grain development

and other agrochemicals products such as True Humic products to favor mixed with insecticides.

Keywords: Agrochemicals products Paddy field
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Abstract

This study aimed to examine (1) the basic social and economic conditions of farmer’s rice seed
production, KhaoDawkMali 105 and (2) the satisfaction of farmer’s rice seed production toward utilization
on foundation seed of Surin Rice Research Center. The farmer’s rice seed production were randomed by splitting
off a portion of the village population and sampled by convenience. The instrument used for data collection was
a survey of 81 series consists of 3 parts, the statistics used in the study were frequency, percentage, average,
minimum, maximum, and standard deviation. The result showed that (1) most samples were men, average age
was 49.30 years old, most were graduated in primary school, main occupation was rice production under rainfed
condition,The mean of farmland was 2.41 rais, mean of farmland for rice seed production was 38.14 rais, most
owned farmland, mean of farmland income was 211,728.40 Baht/year, mainly by direct seeding, at the rate of
17.4 kilograms/rai, farmers's receive information from the staff of Surin Rice Seed Center. (2) Farmers were satisfied
with the quality of rice seeds, quantity of the seed, the packaging, the provision of staff / service personnel and,
the process of service centers. The farmers were satisfied overall at a high level 4.30. (3) Howeverfarmers have

two suggestionwere increasing the amount of seed and decreasing rice seed price.

Keywords :Satisfaction , Farmer’s Rice seed production , Foundation seed
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Management and Attendance for Watermelon Breeding
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Abstract

This study aims to study the management and attendance of watermelon and to study the process
of post-harvest seed management. The watermelon production for breeding procedures consisted of 1) seedling
preparation, 2) Soil cultivation and plantbed preparation, 3) seedling transplanting, 4) after transplanting
management, 5) harvesting and 6) post-harvest management. Peat moss was used as a germination medium with
no fertilizer added. The soil cultivation included primary cultivation with 3 disks plough and secondary cultivation
with 7 disks plough and soil was amended with 15-15-15 fertilizer at the rate of 20 ke¢/rai. Drip irrigation pipe lines
were installed after planting bed preparation and mulched planting bed with plastic mulch. The seedlings were
transplanted at the age of 14 day after germination or 1-2 leaves stage. Trellises were established at 7 DAT and
shoot tips were cut at the same time. Fertilizer were applied through fertigation at 14 DAT as 8-24-24 at the rate
of 20 kg/rai, at 28-30 DAT (flowering stage) as 0-52-34 at the rate of 20 keg/rai, at 40 DAT as 13-13-21 at the rate
of 20 kg/rai and at 50 DAT as 0-0-60 at the rate of 20 ke¢/rai. Pest were controlled by chemical and mechanical
methods. Post harvest management included seed cleaning by water soaked, chemical treatments, drying, grading
and storage. These processes considered as important processes in the watermelon seed quality production. The

good quality of seed is an important factor to increase productivity with better germination and improve seed vigor.

Keywords: Management, Attendance, Watermelon, Seed
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Management and Attendance for Tomato Breeding
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Abstract

Management and attendance of tomatoes for breeding was studied at Syngenta Seeds Limited
(Khon Kaen research station). Their processes consisted of 1. Seedling preparation, 2. Soil cultivation
3. Transplanting 4. After transplanting management 5. Pollination, and 6. Harvest and postharvest management.
The preparation of seedlings materials included of 104 cells seedling trays, Peat moss, slow release fertilizer and
insecticides. The soil cultivation included primary cultivation with 3 disks plough and secondary cultivation with
7 disks plough and soil was amended with organic fertilizer and lime. Drip irrigation pipe lines were installed after
planting bed preparation and mulched planting bed with plastic mulch. Tomato transplanted at the age of 21 - 30
days, or 3-4 leaves stage and seedlings hardening were required. After 10-15 day of transplanted date, trellises
were established. The tomato fertilized by fertigation. Pest was controlled by chemical and mechanical methods.
Tomato fruits were harvested at 40-50 days after pollination or ripeness fruit. The post-harvest management
of tomato seed included of 1. Seed cleaning 2. Grading and 3. Storage. These processes considered as important
processes in the tomato seed quality production. The good quality of seed is an important factor to increase

productivity with better germination and improve seed vigor.

Keywords: Management, Attendance, Tomato
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Circulation Increasing and Marketing Opportunity of the Marinade
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Abstract

Grilled chicken is a popular food for consumers in Thailand. The “Marinade chicken” is a newly recipe
of grilled chicken developed by BETAGRO Agro-Industries Co., Ltd. expecting the consumers and food business
highly satisfy. The increase of circulation and marketing channels could promote the Marinade chicken being well
known to the public. The goal setting of sale and gross profit measurement are the indicator of sale
accomplishment. This study aimed to investigate the circulation increase and sale efficiency of Marinade chicken
by comparing 3 different marketing channels including restaurant, fresh market and sales promotion. The results
showed that the circulation of Marinade chicken from restaurant, sales promotion and fresh market was increased
to 72%, 8% and 5%, respectively. In addition, the sales promotion of marketing channel showed highest sale

efficiency with 27.60% of gross profit.

Keywords: Increasing sales Sale efficiency Chicken Marinade Grilled chicken Marketing channels
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Abstract

The grape needs nutrients and fourteen liters of water for growth. The irrigation is divided into four ways
such as 1) irrigation sprinkler 2) The water surface 3) The subsurface water and 4) drip irrigation. The Irrigation
systems appropriate to consider the topography and soil properties. The aim of this study effects of irrigation
system on grape yield cultivar Black Opor. The experimental was Completely Randomized Design (CRD) with
20 replications and 2 treatments such as greenhouse Gl to the water underground drip irrigation tape
and greenhouse G2 to the water mini sprinkler spray 360 degrees. The experiment found that the underground drip
irrigation tape more efficient than irrigation system mini sprinkler spray mist 360 degrees in Black Opor grape
because the grape in underground drip irrigation tape has a higher diameter, bigger canopy and longer length
of branches than the mini sprinkler irrigation spray 360 because it had high number of leaves and big leaves shape.

Moreover, the underground drip irrigation tape was easy management and cost savings.

Keywords: The irrigation, greenhouse, grapes, effects
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Abstract

Management and attendance of pepper for breeding was studied at Syngenta Seeds Co., Ltd. (Khon Kaen
research station). Their processes consisted of 1. seedling preparation 2. soil cultivation 3. seedling transplant
4. jrrigation and fertilization 5. Pest management 6. pollination and 7. harvesting and postharvest management.
The materials for preparation of seedlings included of 104 cells seedling trays, peat moss, slow release fertilizer
and insecticides. The soil cultivation included primary cultivation with 3 disks plough and secondary cultivation
with 7 disks plough and soil was amended with organic fertilizer and bedding. Drip irrigation pipe lines were
installed after planting bed preparation and mulched planting bed with plastic mulch. Fertilizers were applied
at the age of 15 day after transplant (DAT) as 16-16-16 and 46-0-0 at the rate of 20 Kg/rai at 30 DAT as 8-24-24
at the rate of 25 Kg/rai at 45 DAT as 8-24-24 at the rate of 25 Kg/rai and at 60 DAT as 13-13-21 at the rate of
50 Keg/rai Self and cross pollination were used for pepper pollination. Pepper were harvested at 45-60 days after
pollination or ripeness fruit. Pepper seeds were clean and soaked with trisodium phosphate (TSP) and clorox. Seeds

were dried by shade drying and then packed to storage.

Keywords : Management, attendance, pepper
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Enhancement Quality of Cashew nut Seed by Using Wood Vinegar
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Abstract

The study was undertaken to determine effect of Wood vinegar solutions on seed germination percentage
and speed of germination of Cashew Nut. The experiment was conducted in factorial in completely randomized
design 2 factors and 2 replications.The seeds collected over 1 is less than 1 year and 2 is repeated the number
70 seed seedseed store more than 1 year were 70 trials consisting of two factors: how long to soak 2 levels.And
the concentration of microorganisms 7 a total of 14 treatments, which found that the duration of soaking seeds,
cashew no statistical difference in the concentration ratio of vinegar to water differs statistically significant. Wood
vinegar to water ratio of 1 : 300 ratio is the best enhancement cashew nuts.more Effective in promoting the quality
of seed germination percentage has increased. And can speed up the germination germination. Sleep is also

a result of the growth areas such as plant height, stem diameter, number of leaves.

Keyword: Wood vinegar, Cashew Nut, Propagation
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Abstract

A study of the growth regulators (hormones) in the production of the mango off-season process
for created a poster, promotional campaign The case study of C Agrotech co., ltd. It was use in the campaign to
make customers understand the product and how to help the clients visualise more clearly, easy presentation and
is also used to decide on buying the growth control products to used in maintenance and increase productivity
in the production of the mango out of season. From product information, to control the growth in the working
process of the mango out of season. The product has been used to control growth (hormone) in the production
process dividing by utilization were; Kevin G and C Mate 2002, are useful for the soil / plant maintenance.
Argromac will be useful to maintain the leaf. Sugar pack Paclobutrazol and C-Safe NAA (Naphthaleneacetic acid)
will be use to accelerate flowering and forced flowering. C-four Superblack C-FourmaxCarbomax Micro-C be used
for accelerate the flowers and maintenance of flower buds. Hi Claire - Plus Poly - YeesterNK gold and Borika helps

in nourishing effect.

Keywords: Growth Regulators, Posters, Promotional
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Need for Extension on Beef Cattle Raising of Farmers in Muang District SakonNakhon Province.
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Abstract

The objectives of this study were to assess a need for extension on raising beef cattle of farmers inMuang
District SakonNakhon Province.The samples of population were 200 farmers who raised beef cattle, and the data
were analyzed using the Statistical Packages and showed by percentage, mean and standard deviation.The results
found that main occupation is farmers that include animals and crops production (71.5%). The most beef cattle
which were raised were Brahman x Thai indigenous crossbred cattle with 9.74 animals per family. The 78% farmers
had occupiable land with 13.67 rai per family. They used their land for raising beef cattle approximately 4.56 rai
and 11% of these farmers grew forage crops in the area with 1.96 rai. They (94.5%) kept rice straw for raising their
animals and dry season. They did not ever keeping concentrated supplement 28.5%. However, 43% of farmers had
access to mineral and vitamin supplement for their animals. For breeding, they bred their animals by artificial
insemination with 92.5% and by sires with 7.5%. When the animals were sick, they were treated by the authorities’
DLD (77.5%). They were high level in the problems of beef production as following: lack of space to public, lack
of vaccination, and numbers of drugs. Need for extension on cattle raising showed that they need extension
for raising cattle at moderate level in breeding, cattle pen management, farm management, beef cattle
production interval, artificial insemination, nutrition and feedling, disease control and animal treatment, animal
drug fund in farmer groups, promote on beef cattle in farmer groups, domestic marketing and standard

slaughterhouse. It could be conducted research on need and basic information of farmer

Keywords: raising beef cattle, need for extension, SakonNakhon Province
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Comparison of Cow’s Milk and Cattle Manure on Growth and Yield of Kale
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Abstract

The study aims to compare the rate of cow’s milk compost and cattle manure on growth and yield of kale
in various formulas. The experiment was conducted during June to July 2557 at the Lamtakhong Research Station.
Randomized complete block design was employed with three replications consisting of five treatments as follows:
(1) no fertilizer treatments (2),(3)0.2% and 0.4% cow’s milk compost, (4),(5) 2,000 and 4,000 cattle manure kg per
rai. The results showed that plant heights and leaf area in all treatments were not significantly different. Cow’s
milk compost at 0.2% had highest in plant height and leaf area (21.87 cm and 4.06 cm, respectively). In considering
vield in fresh and dry weight of kale, with and without fertilizers were not significantly different. Cow’s milk
compost at 0.2% had highest in fresh stem weight, total weight and highest yield. (45.40, 37.53 ¢/plant and 261.50
kg/hectare, respectively).However, cow’s milk compost at 0.4% had highest in fresh root weight plant dry weight, root dry
weight, and total dry weight (2.22, 3.61, 0.58 and 4.21 g, respectively).

Keywords: Cow’s milk compost, Cattle manure, Kale
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Abstract

This study aimed to compare the litter matterialbetween rice straw and rice husk temperature.
The incubation period of pigs were 27 days was data is divided into 7 time over a period of 2-5 hours apart in
the collection are 2.00. 4.00. 6.00. 11.00. hrs. 15.00. 20.00. 24.00. respectively measurement of temperature of each
weight were divided into 3 parts: as the head,middle and using THERMOMETER INFRARED of 18 Crafa It was Found
that the Temperature were not different between ricehuskrice straw in the 7 time from average to the data of
the data collected on the 27th day.The average oftemperature was 31.54 Compared both 2 absolutely no
different. How evre cost of buying a litter different prices by 0.1 baht per kilosram, and the animals used in
the experiments, it was found that the material is straw mat with patients less than ricehusk, straw, making it

a material foundation than ricehusk.

Keywords: littermatterial, rice straw , rice husk

UNANEONAIITTE AalSNEINTOTIUYIFUALNaIMATIHNYAT 14


http://158.108.110.14/~office/show_staff_detail.php?code=A5121

Uadenilnadaaussauznisduiiugluuigns

Factors affecting on the reproductive performance in sows.

v 5 § ¥ o a v &

gnAu WIENYeY LLa%ﬂ’]‘lﬁ/@m ANNTIIUU

q

Suthut Phasombun and Panuwat Khumpeerawat

UNANELD

msAnwiasaiitunisiansgydeloiudundaiinasoaussauynsfuiigvesgnsusiugfeaussauznsiuiig
fog 9 dnwasy Idun Srusugngnsusniin Sruaugnansiein dmihusniin Srusugnueuy dimingnueius ergveuu
uazSungrunionay  Tnelidoyavinusignsiidemuiosiusisiiuioni 1-4 Tnevnismaaeusninaiiosaintiasenieg
Fo Arwmuvestulviudundiiounasn mrumurvestulyiudundmameuy rduasonuazwis uasmarawas
voalududunainvaussaugnsduiug 9nmsdnyimudn Tesenisdeuutaessesulviudunainounaes uavvame v
Friunsanusz sy IullasoaussauynIsauiugyeigns (P>0.05) dautledsluSemhsuiavinaseduiugnmieusnaaen
dnmausns e ailosey (P<0.05) idosninussruvesiasahsuasauainauslunnéhnass smsutiasensu
dsnsnasominusniAnsaues1iiusidy  (P<0.05) 1d9s9IndruaugnusniinvesrsuiuIsnliaz W uaun
TS99 uasrhmingngnsusmifaiadesiodavessuunasiduinnimiisuasmu fuiu Yededrumisuinasiermin
usninmTIUaE UMM [ Ydudunainaunasn dAranauiusiBeviniu F1uaugnusninn T1uIugneIeY hminusniin
uazhminmeus dauaamnluiududmdnasadmandiniudifuandudminusnia

O [ '

AdnARy : ARG tusiudunas ansuainug

Abstract

This study was to investigate on backfat loss that affects on the reproductive performance of sows.
There were nine traits of the reproductive performance vas newborn piglets, Number of piglets born alive, Birth
weight, Number of piglets weaned, Weaning age, Weaning weight and day of estous. The data were used sow with
of parity 1-4. The correlation of backfat thickness before furrowing and after weaning, parity, and farm were
evaluated the reproductive performance. The study found that The loss of backfat thickness after weaning parity
and farms were not affect the reproductive performance of sows (P> 0.05), while the farm piglets die at birth were
significantly different (P <0.05). The factors influencing birth weight as a farm were significantly different (P <0.05)
due to the number of piglets born of NAWARAT farm was higher than Somphan farm Therefore, factors of farm was
affecting on total birth weight and backfat thickness has a positive correlation with number of piglets born, number

of pigslets deaths, birth weight, weaning weight and backfat thickness after a positive correlation with birth weight.

Keywords : Backfat, Reproduction, Sows
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Abstract

Studied on the comparison of organic and chemical fertilizers on growth and yield of paco fern (Diplazium
esculentum) were arranged in complete randomized desing (CRD) with 4 treatments and 3 replications consisting of
organic fertilizers (cattle manure) with the rate of 1,500, 3,000 and 6,000 kg/rai and chemical fertilizer (25-7-7) with
the rate of 50 kg/rai. Paco fern after added fertilizers at 30 days were recorded for growth and yield. The results
showed that paco fern added 6,000 kg/rai of organic fertilizers had highest in fresh weight (290.91 ke/rai) while paco
fern added 3,000 kg/rai of oreanic fertilizers had lowest fresh weight (226.09 ke¢/rai) and was not significantly
different with added chemical fertilizer. It was Suggested that used of organic instead chemical fertilizer had ability

for planting paco fern and reduced production cost for the paco fern’s growers.

Keywords: Organic fertilizer, Chemical fertilizer, Paco fern
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Abstract

This experiment were evalueted 40 paracetamol of sows diet on performance. after forrowing sows were
used to muature of body temperature after birth sows. by divided into 1-4 the groups and each groups of 10 sous
were divided into experimental group, using paracetamol The study found that the use of paracetamol were not
different two group. However, the paracetamol in the breeding herd, it can re due body temperature at a certain
level High temperatures of supplement group shown temperature of 38.02 degrees Celsius, which the fever of pigs,
temperature is greater than 103 degrees Fahrenheit or greater than 39.44 degrees Celsius, but in group of not use

paracetamol has a lower temperature by 37.88 ° C due to injection during sow has high body temperature.

Keywords: Sows, Reducing body temperature
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Effect of Calcium Chloride and Oyster Plant Gel on Quality and Shelf Life of Fresh-Cut Jackfruit
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Abstract

Fresh-cut ‘Malay’ jackfruit is very popular in domestic and export markets of Thailand. It can be
consumed immediately and saving time, but its storage life is limited due to rapidly loss in fresh weight,
colorization, firmness and volatile disorder then the quality un-acceptance by consumer. The effect of calcium
chloride (CaCl,) and oyster plant gel on quality and shelf life were investigated of fresh-cut jackfruit. Jackfruits were
minimally processed and dipped in 0 (control),0.5, 1.0, 1.5 and 2.0% of CaCl,for 15 min. and then stored in plastic
boxes at 10°C with 90-95% RH. The results showed thatCaCl, treatment, especially at 1.5% was highly effective
in maintained fresh firmness but no significant differences in weight loss, flesh color development and Total
Soluble Solid/Titratableacidity ratios when compared with others concentration of CaCl,and the control at the
end
of storage time.The shelf life of fresh-cut jackfruitdipped in 0 (control), 0.5, 1.0, 1.5 and 2.0 % CaCl,were 11, 9, 7, 6.5
and 6 days, respectively. Moreover, fresh-cut jackfruit dipped in 0 (control), 25, 50 and 75% of oyster plant gel
found that fresh-cut jackfruit dipped in 50% of oyster plant gel was highest firmnessthroughout the experiment
but no significant differences in weight loss, flesh color development and Total Soluble Solid/Titratableacidityratios
when compared with other concentration of oyster plant gel and the control.The shelf life offresh-cut

Jjackfruitdipped in 0 (control), 25, 50 and 75% of oyster plant gelwere 10.5, 9, 9.5 and 7.5 days, respectively.
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Study the freshness of the eggs, 1 day old eggs stored at different temperatures
for a period of 30 days
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Abstact

This study amimed to compare the quality of the eggs in different storage tempertures. Including room
temperature at 30-35 ° C, The air temperature at 18 ° C and a refrigerator at 4 ° C for a period of 30 days.
In the study, the freshness of the eggs, the eggs No.4 ,450 eggs. Keep the temperature at 150 buble breaks.
Montoring the freshness of eggs every day, 15 eges a day. Check the temperature by 5 bubble. Inspections include,
egg weight, diameter yolk, height yolk, diameter whites, albumen height and the hawks unit. Measuring
the freshness of the eggs was found that themperature and duration of storage affect the freshness of the eggs.
By the effect of egeg strage at room temperture egg weight, Alumen height, Height yolk fell less than room
temperature. Change of egg stored in refrigerator temperature with a high percetage of fresh egg white and
the more eggs stored at room temperature and air temperature. It weighs less than an egg yolk and signed

for a period of storage, resulting in increased egg weight and the live (Haugh unit) decline.

Keywords: egg, value fresh, weight, storage time, storage temperature
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Evaluation of high temperature and low humidity on seed formation

in some pure line maize.
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Abstract

There are many factors affecting seed formation of maize such as its varieties, temperature (TEM) and
relative humidity (RH). This study aimed to investigate effects of high temperature and low humidity during
fertilization on seed formation of some pure line maize in actual field. The experiment was arranged as Split plot
in CRD with 2 replications. The main plot was the maize cultivation month; December (DM) and February (FM).
The sub plot was the pollination methods; hand (HP) and open pollination (OP). The results showed that DM
significantly spent more days (74 days for both anther and silk) to be flowering than FM (56 days for anther and 58
day silk). The height of DM (185.50 cm.) was significantly higher than height of FM (145.50 cm.) DM had weight
and number of seeds (340 g/ear, 337 seed/ear) more than FM (83 g¢/ear, 116 seed/ear). Results of pollination
methods indicated that HP method increased number of seed, ear weight and seed weight more than OP method.
The maize cultivation month and the pollination method had interaction with each other. So, this study concluded

that DM with HP method provided the highest seed yield.

Keywords: seed formation, maize, high temperature and low
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Improving the Quality of Fresh-cut Mango
noudy Aesna gnow Nuiniiug wavendaas Asasuing

unAnga

MsAnyINTUsUUTInain muzaiesausis Ingldasazaeunaidenuazinaiuiiaoaelsanainisareluns
USUURIRaI THYBLIESIS YINISYRReIuTaISAYate 4 8N snnass Ao uth (Megeaiuau) urasavateunaifenaslsd
udoulsdinaduiiaeamalss uasudoulvdinaduwiiaeamalsasuivueaideunaslsanegisoziuliioamyd 4
psmnsaldea (Tuszesiaar 9 3u SanaqaanUAnuniuazauaN AN NIEAMYNTUT0, 3, 6 uax 9 nMAaed
nisurieulsdinadumsaleamasaisiegrudealiannsousuusnanimussiadausald Wehunldsauivaisazaie
unalgeunaelsdaiunsoUsulsinannuzINaALINl daunisuvaITazaleunaiisunaelsaiiieariane1ansoUsuuyls
wudeaty Tneiuaviiliaauiinienienm eduds & Fusasansgadeiminanas damesnsiinisiUsunmng
g’zyzﬁzféaamﬁﬁm754U5'z/umlm?u5’uﬁ 6 uaz uii 9 MIesIwimaRnsIuveeuluiinaduiaoaaisaiiativen
VsiaiinAanssuveaeulesl uaznsinsisiuiuiaunafeunassaiiiovsuenisuauaafeuiidi luusuYimamnim

val 295 AURS
AnEnAsy @ 1z wallidauss upaldouraslsd wulvlnefuufiaanaLsd

Abstract

The study to improve the quality of fresh cut mangoes using calcium and pectimethylestersrase (PME).
That can help to improve the quality of fresh cut mangoes. There were 4 treatments included water (Control),
calcium chloride, pectin methylesterase, pectin methylesterase with calcium chloride. The samples stored at 4 °C
for 9 days. The chemical properties and physical properties were measured on days 0, 3, 6 and 9. The infusion in
enzyme Pectin methylesterase only can not improve the quality of mango. Whereas the combination of PME and
calcium chloride chloride or only calcium chloride can improve the quality of fresh-cut mango. The physical
properties (texture, color and the weight loss) were better as compared to other treatments. The analyses of the
electrolyte leakage between treatments were significantly difference on days 6 and 9. Determination of the activity
of the enzyme Pectinmethylesterase to indicate the amount of enzyme activity and the amounts of calcium

chloride to indicate the amount of calcium that can improve the quality of fresh cut mango.

Keywords: Mango, Fresh cut, Pectin Methylesterase, Calcium chloride
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Effects of Enzyme and Calcium on the Quality of Frozen Mango
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Abstract
Mango (cv. Nam Dok Mai) is a major economic fruit. Recently, frozen ripe mangoes were exported widely,
but the disadvantages of frozen ripe mango flesh are the changing in texture, taste and color. The aimed of this
research was to study the effect of calcium and enzymes Pectin methylesterase (PME) to improve the quality of
mango before and after freezing. The mango fleshwere soaked in water (Control), calcium solution, enzyme Pectin
methyl esterase (PME) solution and a mixture of enzymes Pectin methyl esterase (PME) and calcium solution for 2
minutes. After the immersion, mangoer were frozen at -18°C for 14 days and examined for the physical and
chemical quality before and after freezing. The calcium content, the activity of enzyme Pectin methyl esterase
(PME), flesh color (L * b * a *), texture,and percent drip loss after thawing were measured. Mango cubes soaked in
both the solution of calcium and the solution of PME + CaCl, found the highest calcium content. Whereas,the
mango cubes soaked in both the solution of PME and the solution of PME + CaCl, showed the highest PME
activity. The immersion in calcium solution and the mixture of PME+CaCl, solution improved the firmness of
mango cubes for both before and after freezing as compared to the control samples. The calcium could maintain
the color of mango. The decreasing in brightness (L *) and the increasing in redness (a *) of calcium treated mango
were lower than the mango cubes soaked in other solvents. The mixture of enzymes Pectin methyl esterase (PME)
and calcium couldmaintain water in mango and prevent the loss of water during thawing.

Keywords: Mango cv. Nam Dok Mai, Freezing, Calcium, Enzyme Pectin methylesterase (PME)
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Thai Foundation Quality System (TFQS) : Processing Control of Packaging Machine
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Abstract

Thai Foundation Quality System (TFQS) is making to control packing process with packaging machine and
to reduce the loss from packaging product for packaging control of bread, sandwich, roll, and cake. The standard
control included work instruction, procedure manual, quality plan and packing standard. To evaluate standard
efficiency of standard control systems, New staff’s packaging read TFQS in order to evaluate pre and post studying
the TFQS. After study, the TFQS analyze the difference between pre and post product from packaging machine.
This found that percent of loss from packaging product after study the TFQS was significantly decreased 0.36% and
it decreased the loss from cost product at 2.67%. In addition, it increased the profit of process at 0.89%. This can
concluded that Thai Foundation Quality System, TFQS have efficiency to control packing process with packaging

machine

Keywords: Thai Foundation Quality System, Packaging machine, Bread, Sandwich, Roll, and Cake
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Thai Foundation Quality System (TFQS) : Divider - Rounder Machine
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Abstract

Nowadays, food industry in Thailand is a small and medium enterprises (SMEs) and standard and quality
assessment is quite a few, its cause competition inferior is lower than large scale industry and consumers have
little of trust. The National Science and Technology Capability Development Agency (NSTDA) design the Thai
Foundation Quality System or TFQS for SMEs in order to optimize management and increase reliability. This
research studied the Thai Foundation Quality System of Divider - Rounder Machine in Charoenphan Bakery Co.,Ltd
to do Work Instruction (W), Procedure Manual (PM), Quality Plan (OP) and Support Document (SD), moreover,
analysis of document Work Instruction (W), Support Document (SD) by using Paired sample t-test technique. This
found that Thai Foundation Quality System of Divider - Rounder machine can efficiency of document control;

Divider - Rounder machine (p<0.05).

Keywords: Thai Foundation Quality System, Divider - Rounder Machine, Control document
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Effect of Color and Temperature on the Stability of Mao Juice Anthocyanins
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Abstract

The purpose of this research was to study the effect of color and temperature on stability of anthocyanins
of Mao juice. Three color of Mao fruits including black, red and black:red (70:30) were investigated over the
temperature range 70-90°C. Analysis of kinetic data followed a first-order reaction for the degradation of
anthocyanins in almost sample. An increase temperature increased the constant rate of degradation (k) and
decreased half life (t,,) of anthocyanins in Mao juice. The activation energy (E,) for degradation of Mao
anthocyanin during heating ranged from 44.2-57.7 kJ/mol for Phopanthong Mao and 54.5-87.5 kJ/mol for Kamlai

Mao, repectively.

Keywords: Mao, Anthocyanins, Degradation kinetics, Shelf life evaluation
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Color Compound Extraction from Lotus for Using in Coconut Milk Ice Cream
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Abstract

Nowadays, consumers concern more about their health so using synthetic chemical dyes for food coloring
is not good alternative.The study aimed to extract natural color extract of the lotus (Nymphaca Cyanea Roxb) to
use in coconut milk ice-cream. However,the extract prepared in the laboratory was too bitter to apply in food.
Therefore,bitternesswas diminished by using activated carbon. After that, effect of temperature and the acidity of
the color extracts were investigated.Adding activated carbon 10% and 15% w/w of color extracts could
dramatically reduce bitterness. Then, those extracts were added into coconut ice cream and sensory test was
performed. The sensory result concluded thatpanelists could not percept bitterness from both ice-cream samples.
The panelists significantly chose the ice-cream mixed with color extract soaked with 15% w/w activated carbon.
Adjusting acidity of changed the color of extracts. When adjust pH equal to 7, the color of the extract changed
from purple to green. Raising temperature from room temperature to 40, 50 and 60degrees celsiusreduced the

color intensity of the extracts.

Keywords: Color extract , Lotus , Activated carbon
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A Study of Chemical and Physical Quality of Product in The Warehouse
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Abstract

In this study, the objective is to investigate quality changes in product goods by objective test and sensory
test. The goods chosen to be monitored were sweet chili sauce, coconut juice, chili sauce (super-hot) and grape
flavored aloe vera juice which were kept in warehouses, compared with the same product manufactured daily.
The result showed that pH of chicken sauce was increased. Brix and pH of coconut juice were increased. pH of
chili sauce was a bit higher. Qualities of grape flavored aloe vera juice were still within the standard. However,
sensory evaluation indicated that color and taste of one produced in 2013 were significantly different from one

produced in 2014.

Keywords: Sweet chili sauce, Coconut juice, Chili sauce, Grape flavored aloe vera juice
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Factors Affecting Nutrition of Inpatiens in Queen Sirikit Heart Center of The Northeast (QSHC)

Y3U0 LAUVY uazvisiing asuides

UNANED
o ¢

ns@nwififnguszasdiednydadeniinadenzlavunisvesielu iluns@nwndadinszi ngudiegned

q

< o a

fnwn Ae fUasluguiinlediad nangiusenidounile Auzuwvemans uninetdoveuuny H3ulsenueImssssm
$1uru 26 au Inglduvuasuam uaziiaszideyanisadfisaenud fovaz Andiavadin uazAdonuuinIgIu Ka
msfinymuigthednanndumawe fUeegluivaens sunsfnwseaulszoufnuuazUsenavendninunsnssy guae
Rovtauniiagldifomonsdarlindeiiv flhefmuniifguarmeineilsmeiunauazaiuisofusemuoimsldiosne
the flhednsnnlingldfueuiifefuomsdmiudtan duftiefineldsuanudtmmeldsuaudanenaameuns
A Tusuardideatuewnsdmsuiiasuazomslametuiavesding nuidtietmuansuidiumeinasoms
ivigeundeuazifinlsaladie uasgUiwdruunnnaugniremstislesiuwassnulsald flieivimuafsesimsismeiuia
\B9au eehslsfin fuhedanufimelanisuimsemslsmeruialuduingg sgluszduiivfianels 9:inmsUseifiuae
Tnvuimsvesthe wuingtheidnfumssnwlsailauazvasaideninzymlavuinig dasnniiauidnesineimsanas

wardlfenlisuussmusmnsiilsmeuiadali

Adfey : MsuslnAems anglavuinis el

UNARYORAIIUITE PaISYTEINTOTINYIAUALNTINATIUNYIT 28



LAWY dFaNAINUTUINNBIUEINISINNDaN T TUValutululnaan

Mangiferin: The Mango Extracted for Inhibit Lipid Oxidation in Salad Dressing
AN YAIIUS Useauns aeuauiln uas3aniud yyuians

UNAnEa

910015 IURImE suNeSineusInly uazivdonvesusaasiinanlsl Inenisadndaedaiiazade
WNIEa 60%  IATIVUSIIMAITARAA8IAT HPLC  UazlUSguliiey Retention  tine  AU&ITNIATIU
wstadinosu wurlulusesishnenlsl Susuamsedinesu 1083 Jadnsy sorminwis 100 nsy sauludenuesia
hnenliilsmuusedimoulumisatn Ussaninmlumsdusamsouyadassvasasainluuasidonuzaanimenlinaundudy
100 lulsnsusiodadans Ay 85.58 uay 82.05 % RSC muady arsanausdmesuiismneludnisanauuigns
Sovae 96.0 FailnngriussnruduTureassdmioTuganimsainninnismeass usmundienssulumsiueyyadsss
sriignoe b Readi (p < 0.05) WeaisuiuarsarnildaniudonuasTuszai uenanikansnasseamuifanssy
lumsdeyyadasyaviuiuilonmudutuveassimeosuiniuunseinnmdududs 50 lulnsnsusedadans Aanssulu
s veyyaasy oy iuTuBn TnefanssudiueyyasassganyeausnaineSuyiiiy 80 % RSC uansliiiuzigudlunsdu
ovyyadassiuagiundutuvesasain uazvinvesmseenguimeFan mieglusnseinussaninimlumsitueandin sy
vonhradniianizise figampd 45 ssmnafea Anveseonludluhasailfuusedinesu 100 dadnsusiedlansu MAvlY
ihuaar 8 uay 12 Fu Gty 30.87 uay 46.37 fadauyaiesesnledooniounonlansy musdy iadnilduused
o3u dnnvasoenlodanasee 1idod iy aii (p < 0.05) Wiuil 8 uay 12 Wowgurvihadagnmiuauidanesoon o
WU 38.91 Uax 75.0 dadauya weseanludoendiaumenlansy muaiay

[ '

ANEATY: dzalde LueTmeIu ansiueyyadasy

Abstract

This is study, mangiferin was isolated from leaf and peel of Nam Dok Mai cultivar by methanol extraction
method. The determination of mangiferin was performed by using HPLC and the retention time was compared with
mangiferin standard. The result was shown mangifeirn content in leaf is 10.83 mg/100 ¢ dry matter of leaf and Nam
Dok Mai peel was not been found mangiferin. Antioxidant activity of leaf and peel extraction (100 ug/mL) was shown
85.58 and 82.05 % radical scavenging capacity, respectively. The commercial mangiferin 96.0% pure that highest
mangifeirn concentrations than all extraction but it was significantly (p < 0.05) lowest antioxidant activity. The result
show increase the activity with increasing concentration until 50 pg/mL that it is limit activity approximately 80 %
radical scavenging capacity. That indicated the antioxidant activity was depended on the concentration and
containing compound of the extraction. The stability of salad dressing with and without mangiferin in accelerates
condition (45 °C). Peroxide value of salad dressing with present mangiferin (100 pg/mL) in day 8 and day 12 are 30.87
and 46.37 meq.O,/ke, respectively. Salad dressing with mangiferin has significantly (p < 0.05) decrease peroxide value
in day 8 and day 12 when compared with salad dressing control that peroxide value are 38.91 and 75.0 meq.O./kg,
respectively.

Keyword: Mango, Mangiferin, Antioxidant
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Abstract

The objective of this study was to investigate the effect of germinated Hang rice on characteristics of tuiles
cookies.Germinated Hang rice were produced from flour varieties (Hawm Mali105, RD6 ,Hawmnin and Niaw Dam).
The results showed that tuiles cookies from wheat flour hadsignificantly higher moisture content thantuiles cookies
from germinated Hang rice. Wheat and various rice flours did not significantly affected to hardness of tuiles cookies.
Tuiles cookies from germinated Hang rice had higher spread ratio than wheat cookies. Niaw Dam germinated Hang
rice cookies had highest spread ratio. The lightness (L*) and yellowness (b*) of tuiles cookies from wheat,
HawmMali105 andRD6 had higher than cookies fromHawmnin and Niaw Dam while as redness (a*) of tuiles cookies
were not significant. The sensory acceptance test indicated that tuiles cookiesfrom Niaw Dam germinated Hang
rice had highestscore of color acceptance. Wheat tuiles cookies had higher taste, appearance and overall
acceptance thantuiles cookies from germinated Hang ricewhile as texture acceptance of tuiles cookies were not

sienificant.

Keywords: Tuiles cookies, Germinated Hang rice, Hardness, Sensory acceptance
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Abstract

Bamboo (Bamboo shoot) is classified as a medicinal plant. Consumption in Thailand for a long time. At
present, bamboo has been both fresh and processed food such as pickled asparagus shoots compressed palm.
Dried bamboo shoots But the dried bamboo shoots, most are made by way of the sun. Which can not be
controlled Drying, making bamboo shoots. The colors are darker and less acceptable to the consumer. Therefore,
the effect of drying on his physical attributes. And consumer acceptance of the bamboo shoots. By studying how to
make dry three ways in which the humidity control standard requirements dried community, not exceeding 12 - 15
percent, which means drying trays used at 70 ° C for 2 hours and the method of drying. vacuum at a temperature
of 60 ° C for 2 hours when stored for 1 month, asparagus is a physical change has tarnished look tough solid
structures have been lost due to the high temperatures. Heat, thus destroying the bamboo shoot Have reduced
the rate of recovery. The method of drying frozen at -70 ° C in the freezer for 24 hours and then dried split into

frozen for 48 hours when stored for 1 month, bamboo shoots. physical changes a little. Maintaining quality in the

UNARYONAIIUITE Al TEINTOTINYIAUAZ AT IMATIUNYIT 31



bay. Structure has lost a little. Because the heat is not hurt As a result, the rate of recovery was good. Therefore,
when evaluating the sensory preferences of 50 tests designed to test the 4 samples were sampled by a bamboo
shoot fresh asparagus drying trays through the night. Bamboo shoots, dried under vacuum through the night.
Frozen and dried bamboo shoots through the night. Then the sensory test samples by dipping into a paste
formulation. Found that consumers overall rating of freeze-dried bamboo shoot through most of the night. Due to

the organoleptic characteristics similar to those of most fresh asparagus. Unlike bamboo trays and dried under

vacuum through the night in a dark, sticky, so it is acceptable to consumers.

Keywords: Bamboo shoot, Tray Drying, Vacuum Drying, Freeze Drying
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Abstract

Black bone chicken was breed between black chicken from China and native chicken and there is melanin
inside meat and bones of the chicken. This study aimed to measure the amount of melanin in different parts of
the black bone chicken. Chickens were slaughtered and separated into meats and bones of each part such as
wings, legs and ribs. The results showed that the amount of melanin in leg and wing meats were more than in rib
meat. In the same way, amounts of melanin in leg and wing bones were more than in the rib bone as well. When
comparing among every part of the chicken, it found that amount of melanin in the leg and wing bones were the

highest (38.374 and 44.531 microgram per gram fresh weight sample, respectively).

Keywords: Black bone chicken , Melanin
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Abstract

Jelly is one of popular desert for every person at any age and suitable with many occasions. Most shapes
of jelly were similar to fruits. This research was to study factors which affect textures of honey flavor jelly. The
factors were amount of gelatin (15¢ and 30¢) and sugar (100¢ and 150g) in the experimental jelly formula. The
results indicated that hardness, cohesiveness, chewiness and gumminess were increased when using 30¢ of gelatin

in the formula. But adhesiveness was affected by amount of both gelatin and sugar.

Keywords: Gelatin, Honey, Sugar

UNARYORNANINITE AaIEYTNEINTOTTNYIAUASENTIMNTINAYAT 34



Uadeniinasian1snaswasilodun@vaId1191998nA2

Factors Affecting Popping Characteristics and Textures of Roasted Germinated Brown Hange Rice
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Abstract

This study aimed to test swelling power and textures of popped rice made from roasted hange brown rice
to compare with one made of brown rice and paddy rice. Moisture contents of hange brown rice and paddy rice
were observed and their textures were evaluated by texture analyzer. The results showed that swelling power of
popped rice made of roasted paddy rice was higher than those made from roast brown rice, roast hange paddy
rice and roasted hange rice. Hardness of popped rice made of roasted paddy rice was lower than other
treatments. Hardness of popped rice made of roasted brown rice, hange paddy rice and hange rice were

insignificantly different.

Keyword: Popped rice, Hange rice, Swelling power, Hardness
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Abstract

Specific heat of Astraeus hygrometricus and Lentinus polychrous Leveille were determined at temperature
range of 10 - 90 °C and moisture content range of 5 — 80 %. The specific heat was measured by the Differential
Scanning Calorimeter (DSC). The bulk specific heat (C,,) of Astraeus hygrometricus and Lentinus polychrous Leveille
were found to depend on the moisture content and temperature. They were found to increase with increasing of
functions of moisture content and temperature. The empirical equations of specific heat were as follows Astraeus
hygrometricus : C, = 0.97033+3.67495 X,, + 0.007032T R = 09425 Lentinus polychrous Leveille : C, =
1.6082+1.0393
X,, +0.0070T R = 0.9511

Keywords: Specific heat, Astraeus hygrometricus, Lentinus polychrous Leveille
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Abstract

This work studied the preparation and properties of gelatin from black-bone chicken skin and feet. The
chicken feet and skin were extracted using alkali and centrifuged. The alkali treated pellets were then rinsed and
extracted using acids. The resultant mixtures were evaporated and freeze-dried to obtain gelatin powder. The
vields of gelatins from skin and feet were 4.97 and 4.90, respectively. The physical properties of the gelatins were
compared to commercial gelatin. It was found that the gelatin from black-bone chicken skin and feet had higher
gel strength than that of the commercial gelatin. The color of the three gelatins were significantly different. The
commercial gelatin was the most transparent, while the gelatin from skin was yellowish and gelatin from feet was

reddish.

Keywords : Black-bone chicken skin, Gelatin, Gel strength
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Abstract

Protective effect of 3 and 5 % germinated Hang rice on viability of probiotic Lactobacillus plantarum TISTR
875 under gastrointestinal tract conditions was studied. The addition of 5 % germinated Hang rice improved the
tolerance of probiotic strain in simulated gastric juice (pH 2.0) for 180 min. The survival of L. plantarum TISTR 875
was 70.10 %. In the present of 3 and 5 % germinated Hang rice, L. plantarum TISTR 875 was found to be capable
to survive during exposure to simulated small intestine (pH 8.0) for 240 min compared to the control. This study
indicated that 5 % germinated Hang rice enhanced the tolerance of L. plantarum TISTR 875 to the gastrointestinal

tract conditions.

Keywords: Lactobacillus plantarum TISTR 875, Gastrointestinal tract, Germinated Hang rice
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Abstract

The growth of probiotic lactobacillus: Lactobacillus plantarum TISTR 875 in germinated Hang rice and
glutinous rice was studied. Fermentation was conducted using 400 ml of germinated Hang rice and glutinous rice
(10% w/Vv), and incubated at 37° C, 100 rom for 48 hr. Ten percent germinated Hang rice and Ten percent glutinous
rice supported the growth of L. plantarum TISTR 875 respectively which cell population increased 1.01 and 1.25 log
CFU/m\, respectively. The survival of L. plantarum TISTR 875 in germinated Hang rice and glutinous rice (10% w/v)
during storage at 4° C was determinate. Viable cell counts 6.46 and 6.55 log CFU/m|, respectively, throughout the
storage period (30 day). The pH value and reducing sugar concentration reduced along the refrigerated storage
period. The information will be useful for product development of probiotic from germinated Hang rice and

glutinous rice.

Keywords: Probiotic, Germinated Hang rice, Glutinous rice

UNARYORNAIIUITE Pl TWEINTOTINYIAUALNTINATIUNYAT 39



Havan1slddaiugange denisuaneulesiainladnmaas

Effect of Various of Rice on Enzyme Production from Soybean Rice Koji
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Abstract

This research investigated the effects of rice varieties on enzyme production from soybean koji.Various kind
rices such as sticky rice, hom mali rice, glutinous rice, brown hange rice, sakhon nakhon rice and wheat were used.
Soybean mixed with rice koji was incubated at room temperature for 5 days. The result found that the moisture
content in soybean and wheat koji showed the highest moisture content at the beginning, the value is 32.55%.The
highest protease activity was found from soybean with brown rice koji with 0.054 unit/g of dry weight at the first
day of production period. Comparing of soybean mixed with various of rices koji the result showed that soybean
mixed with brown hange rice is suitable for substitute wheat to use as raw material to soybean koji production.
The analysis of reducing sugars from soybean with wheat koji showed the highest reducing sugars for 3 days the

15.276 mM/g of dry weight.

Keywords: Rice, Protease activity, Koji, Aspergillus oryzae
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Amylase Production from Rice Koji
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Abstract

Koji is starter culture for producing fermented foods by using mold, Aspergillus oryzae. During the growth of
mold, green spore cover the surface of koji, many enzymes such as amylase enzyme and protease enzyme were
produced to degenerate molecules of starch into sugars and proteins into amino acids. In Thailand, rice is the main
economic crops. The consumption of rice is around the world especially in Asia. Moreover, rice varieties have been
developed such as hang rice, riceberry rice, and others. The main component of rice is starch containing
amylose and amylopectin. The objective of these study was to study enzyme production from rice koji inoculate
with A. oryzae. This study used many varieties of rice including jasmine rice, broken-milled jasmine rice, black sticky
rice, jasmine hang rice, hang sticky rice, and sakon nakhon rice. The rice was cooked with steaming, inoculated with
A. oryzae and incubated for 5 days. Then the crude enzyme was extracted. The analyical methods were
determined moisture content (%), enzyme activity (Unit/¢ Dry weight) and reducing sugar (mM/g Dry weight). Day 1,
all koji had the significant difference of (p<0.05) enzyme activity, reducing sugar and moisture content. During 5
days of incubation, enzyme activity, reducing sugar and moisture of each koji were significant difference. In this
study, broken-milled jasmine rice is a suitable rice to produce koji which showed the highest of enzyme activity and
reducing sugar on first day of incubation time.

Keywords: Aspergillus oryzae, Amylase activity, Koji, Rice
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Bamboo Shoot Green Soup Cube
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Abstract

This study was aimed to produce the stock cube of Bamboo shoots curry by spray drying method and the
effect of maltodextrin addition on color, solubility and overall acceptance of Bamboo shoots curry stock cube. The
experiment was carried out by varying maltodextrin percentage as 15 % and 20% by weight. It was found from this
study, that quantity of maltodextrin adding effected the quality of stock cube. Increasing of maltodextrin
significantly resulted more lightness (L*), ereen color (a*), yellow color value (b*) and solubility of stock cube
respectively. Sensory evaluation showed no significance in overall liking scores of soup prepared from stock cube

and incomparable to control.

Keyword: Bamboo shoots curry, Stock cube, Maltodextrin
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Abstract

Corn milk by product is the waste from the production of corn milk. Normally, it was found that the rest of
the corn meal. Is often used to produce animal feed or waste. The dietary fiber of corn milk by product can be
developed into new product of whole wheat bread. In this study we would like study the different amounts of
fresh corn milk by product and powdered corn milk by product . by adding in whole wheat bread. And for study
physical description of corn milk by product in whole wheat bread. Compared to a control sample without corn
milk by product. corn milk by product to adding in whole wheat bread in volume. 0 (control sample), 30, 60 and 90
grams, then to analyze the color, texture (hardness, cohesiveness and springiness), Specific volume, the height of
the dough, the height of the bread and moisture content. This indicated the value of color of the corn milk by
product in whole wheat bread had crust and inside bread is lower than control. Make bread wheat with lower
hardness, adhesion is lower, the value of flexibility, not statistically different (P=0.05) makes tracks with a height
less than the control sample. The height of the bread with the height of the lower wheat bread recipe control

sample.

Keywords: Whole wheat bread, Corn milk by product, Physical property
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The Study on Effect of Improving Solution Temperature on Quality of Frozen Mango
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Abstract

Mango cv. Nam dokmai is an economy fruit of Thailand. It is popular cultivate. It can be eaten both the
unripe and ripe stage. In addition, it can be process into various products by freezing. But after thawing the change
of mango quality were found such as, texture etc. This research aim to study temperature level of improving
solution that affect the quality of mango for both before and after freezing. The mango cubes were dipped in
water (control) at 25, 40 and 50 °C and dipped in PME+CaCl, solution at 25, 40 and 50 °C for 2 minutes. Then, the
samples were frozend at 30 °C and stored for 14 days (-18 °C). Physical and chemical property of mangoes both
before and after freezing were analyzed for calcium content, activity of enzyme PME, color (L* a* b*), texture and
drip loss. The result showed that the temperature of improving solution did not affect mango color both before
and after freezing, calcium content and texture of mango before freezing. But the activity of enzyme PME in mango
that was dipped in PME+CaCl, solution at 40 °C had the highest activity and showed significant difference (P<0.05)
from the others. Thus, mango that was dipped in PME+CaCl, solution at 40 °C had the highest firmness after

thawing and the lowest drip loss.

Keyword: Mango cv. Nam dokmai, Calcium chloride, Pectin methylesterase, Temperature, Freezing
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The Use of Calcium Salt and PME at Different Temperature to Maintain Quality of Fresh-cut

Mango
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Abstract

Fresh-cut mango is sensitive to texture loss after cutting and during storage.This research is aimed theis
study aim to use Calcium Salt and PME at different temperature to maintain quality of fresh-cut mango. There
were 6 treatments included water (Control) at 25, 40, 50 ° C, and a mixture of pectin methylesterase (PME) with
calcium Salt chloride (CaCl,) at 25, 40, 50 °C for 2 min. The samples were stored at 4 °C for 9 days. The chemical
properties and physical properties were measured on days 0, 3, 6 and 9. The infusion in pectin methylesterase
(PME) with calcium chloride (CaCl,) at 25, 40, 50 °C did not affect the calcium content, acidity, total soluble solids,
pH and color.However, the activity of PME in mango that was dipped in PME+CaCl, solution at 40 °C had the
highest activity and showed significant difference (P<0.05) from the others. As a result, mango that was dipped in
PME+CaCl, solution at 40 °C had the highest firmness and lowest electrolyte leakage after storage for 6 days.
Nevertheless after day 9, the electrolyte leakage of PME+CaCl, treated at 25 and 40 °C were not significant
difference.

Keyword: Mangifera indica L, Calcium chloride, Pectin methylesterase, Temperature, Fresh-cut fruit
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Abstract

This research was to study effects of freezing temperature and defrosting temperature of roast seasoned
beef qualities. In the experiment, the freezing temperatures were -18 and -30 °C and the thawing temperatures
were 0 and 50 °C. Texture, drip loss and sensory evaluation was investigated. The results showed that the freezing
temperature at -18 °C and -30 °C and defrosting at 0 °C and 50 °C did not provide any significant change in texture
of roast seasoned beef and were not significantly different from control. Sample frozen at -18 °C and defrosted at
50 °C had the highest drip loss. Sensory evaluation showed that sample frozen at -18 °C and defrosted at 50 °C got
the lowest score in a texture attribute. Control sample got the lowest score in a taste attribute. Acceptance score

in an overall liking attribute of all treatments were not significantly different.

Keywords: Seasoned Beef, Freezing temperature, Thawing temperature, Texture, Drip loss
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Product Development from Soy Bean
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Abstract

The chili paste was popular food in Thailand.Chili paste were used in a component of food or used as a si
de dish. The research aimed to study product development from soybean to chili
paste and evaluated the sensory test chemical and microanalysis test compared with the chili paste standard. The
results showed that the chili paste prepared from soybean (25%), paprika(5%), dried (5%), garlic (13%), fish sauce (
16%), sugar (6%), and tamarind water (17%) had a sensory score were appearance 6.34+1.56, color 6.68 + 1.33, soy
bean odor 6.12 + 1.56,overall odor 6.26 + 1.41 spicy 5.86 + 1.91, overall flavor 6.02 + 1.60, overall 6.36 + 1.63. At
least 74 % of the panel indicated their positive overall acceptance and had 78 % positive purchase intent than th
an that soybean  paste. The water activity of chili paste from soy bean at low cost production 0.52 and culture
medium total plate count and yeast and mold were 7.25x10° CFU/g and 1x10° CFU/g respectively, which was cons
idered safe for consumption. (Thai Community Product Standard 4 / 2552)

Keywords: Soybean, chili, Chili from soybean product
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Product Development from Riceberry : Riceberry Chips
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Abstract

Riceberry serves as nutritious food including beta-carotene, gamma oryzanol, vitamin E, tannin, zinc, and
high folate. The aims of this study were to develop nutritious product from Riceberry (Riceberry chips). The chemical
and physical properties and also consumer acceptance of Riceberry Chips were investigated. The percentage of
riceberry flour mixture varied on 4 levels among 5%, 15%, 25% and 35% of whole ingredients. The formulas were
evaluated by sensory test using 9 - point Hedonic scale in terms of color, order, taste, texture and overall
acceptance. Physical and chemical properties were measured. Data was assessed by Analysis of Variance (ANOVA)
and using the Least Significant. Difference (LSD). The result found that the ratio of

riceberry starch per corn starch with 5:80 obtained the highest score of color (6.78+1.77), order
(6.42+1.55), taste (6.06+2.11), texture (6.98+1.33), and overall acceptance (7.02+1.23) which showed the trends of st
atistically significant (P = 0.054). Physical and chemical properties found that the water activity (a,) was 0.12,
showed dry food products properties and could be extend shelf life. The hardness of Riceberry chips was 2.82 g,
cohesiveness of Riceberry chips was 149.06 g.sec, the lightness (L*) was 56.63, a* (red) was 5.39 and b* (yellow) was
17.72, then The Riceberry chips product is light yellow. Chemical properties of Riceberry chips showed 19.38% fat,
1.35% crude fiber and 2.41% ash.
Keywords : Riceberry Rice, Antioxidants, Riceberry Chips
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Development of Product from Banana
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Abstract

Product development of semi-instant cereal beverage product from banana. The objectives of this study
were determine the physical chemical properties and sensory evaluation of semi — instant cereal banana. The
banana powder prepared from dry a mixture of banana flour (500 ¢ /1000 ml water) by using a drum dryer at
temperature 130 °C, 0.15 mm. distance and speed at 25 rom. The corn powder prepared from fresh corn with
water (ratio 3:2) and mixed by blender. The other ingredients including milk powder (5 ¢) cream (5 ¢) and sugar (10
¢). The results showed that 7 ¢ of fine banana powder and 3 ¢ of fine corn powder. Had a higher sensory test of

all attributes.

Keywords: Products from banana, Cereal beverage, Banana powder, Corn powder
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Determination of Total Phenolic Compound and Antioxidant Capacity in Mulberry Leaf
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Abstract

Morus alba or mulberry is the popular crop in Northern and North-eastern of Thailand because mulberry
leaves can be used for silkworm cultivation. Moreover, mulberry fruit also becomes popular in food and beverage
industry since it has a good taste and rich antioxidants. In this study, the antioxidant activity determined using 2,2-
Dipheny!-1-picrylhydrazyl (DPPH) radical scavenging activity, total phenolic compounds and vitamin C were
investigated in the leaves of 6 mulberry strains from China (SNKM14102, SNKM14104, SNKM14122, SNKM14123,
SNKM14128 and SNKM14133) compared with 2 mulberry strains from Thailand (SakonNakhon and Buriram 60) for

selection mulberry strain from China to alternatives planting mulberry. Data were analyzed using Analysis of
Variance (ANOVA) and using Tukey multiple range post hoc test. The results showed that SNKM14128 had the
highest percentage of DPPH free radical scavenging 28.54 + 0.40 percent (p<0.05). Sakon Nakhon and SNKM14123
strains were the good source of total phenolic compounds 6.88 + 0.00 and 576 + 0.23 ueGAE/ml (p=<0.05)
respectively. However, all strains from China were significantly decreased vitamin C content than that in

SakonNakhon and Buriram 60. Therefore, SNKM14128 and SNKM14123 strains could be potential rich of natural

antioxidant activity and total phenolic content. Both of them could be the best strain for cultivation in Thailand.

Keywords: Mulberry leaves, DPPH radical scavenging activity, Total phenolic compound, Vitamin C
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Abstract

Beef pieces, by-products from beef trimming, were cut, seasoned and dried in order to utilize them and
increase their market value. In this study, the drying time for drying the seasoned beef with 100°C in a hot air oven
was investigated for evaluating its effects on qualities of dried seasoned beef. The dying times were set at 2,3 and
4 hours. Experimental results found that the drying rate and weight loss every 30 minutes decrease along with the
drying time duration. However, % yield, water content and A,, of dried seasoned beef at each drying time were
significantly different. Texture results showed that the hardness value of 4 hour dried seasoned beef was higher
than one of 2 and 3 hour dried products. Sensory ranking test results exhibited that amount of panelists who rated

2 dried products as the highest liking.

Keywords: Dried seasoned beef, Drying time
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Anthocyanin, Phenolic Compound and Antioxidant Activity of Purple Waxy Corn
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Abstract

The study of anthocyanin, phenolic compound and antioxidant activity in purple waxy corn extracted
(seed, core and silk). The results of this study showed that the purple waxy corn extracted at 100 ug/ml, the corn
silk extracted had the highest of anthocyanin (10.308 +0.12 ug/ml) followed by the corn core and corn seed
extracted (0.222 +0.19 pg/ml and 0.111 +0.05 ug/ml) respectively. No significant differences were observed in the
corn core and corn silk extracted (p >0.05). The amount of phenolic compound in corn silk, corn core and corn
seed extracted were 36.754 +0.55 ug/ml, 6.855 +1.29 pg/ml and 1.861 + 0.23 ug/ml, respectively and had
sienificant different between them (p<0.05). The antioxidant activities of corn silk, corn core and corn seed were
73.597+2.69 %, 26.308 +3.41% and 1.699 + 0.77%, respectively. The ICs, of corn core and corn silk were 210.316
ue/ml and 51.082 ug/ml, respectively. This research indicated that the extracted from corn silk of purple waxy corn
showed the highest of anthocyanin, phenolic compound and DPPH free radical scavenging activity compared with
corn core and corn seed extracted. Then, corn silk of purple waxy corn as a good source of antioxidant and can be

used in food industry in future.

Keywords: Purple waxy corn, Anthocyanin, Phenolic compound, Antioxidants
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Abstract

This research aims to study of the properties of natural colorants extracted from dragon fruit peel. Dragon
fruit peel powder were extracted by ethanol and add ascorbic acid for prevent the decomposition of betalain
during of solvent evaporation. This work investigates the effect of maltodextrin addition on the spray dried powder
properties. 11-15DE, 16-20DF and 21-25DE maltodextrins were used as drying agents. The spray dried natural
colorant extracted powder analyze for betalain content, water activity, percentage of yield, solubility and the
betalain stability from temperatures and pH on the solution of natural colorant extracted from dragon fruit peel.
The results found that spray dried powder with 16-20DE and 21-25DE maltodextrins were 2.34 + 0.01 and 2.35 +
0.15 (mg/g), respectively, no significant different effects on the betalain content (P>0.05) and the betalain content
was higher than the spray dried with 11-15DE maltodextrins. The temperature (70, 80 and 90 °C) and pH (3, 5, 7
and 9) on stability of betalain, showed that three different maltodextrins and pH no effection on the stability of
betalain when each temperature at 70, 80 and 90 °C but increasing temperature and time for heat, betalain
decreased. In addition the spray-dried powder with maltodextrins all of treatments had water activity less than 0.4

and the percentage of solubility were 88.

Keywords: Dragon fruit, Betalain, Spray drying, Maltodextrin
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The Effect of Packaging Material on Quality of Horticultural Products
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Abstract

Storage the freshness of vegetables is key to productivity. And sales to be slow to change after harvest will
result in further deterioration of vegetables. This research studied the effect of keeping the green oak lettuce
broccoli. And chili in 4 different packaging types. Include. Type 1 plastic bag polyethylene(PE)bag and type 2 plastic
bag Polypropylene (PP) bag non-punching, punching bag store at 10 °C for 21 days. Measure of weight (oss,

measure chlorophyll, and evaluate the physical. The results showed that. Green Oak lettuce stored in plastic
polyethylene (PE) and plastic bags of polypropylene (PP) non-punching bag can be stored for 7 days. Vegetable
broccoli stored in plastic polyethylene (PE) and plastic bags of poly propylene (PP) non-punching bag can be
stored for 5 days. And chili stored in plastic polyethylene (PE) and plastic bags of poly propylene (PP) punching bag
can be stored for 14 days. So the use of packaging material must be considered. The respiration of plants And gas

production of the ethylene plant.

Keywords: Green oak lettuce, Broccoli, Chili, Polypropylene, Polyethylene
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Comparison of Physical Properties of Gelatins from Black-bone Chicken Feet and Broiler Feet
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Abstract

This work studied the preparation and properties of gelatin from black-bone chicken feet, and broiler
chicken feet. The gelatin was extracted using alkali prior to the extraction using acids. The final extraction was
carried out in distilled water before evaporation and freeze-drying to obtain gelatin powder. The yields of gelatin
from black-bone chicken feet and broiler feet were found to be 4.43% and 0.98%, respectively. The comparison of
physical properties of the two gelatins with the commercial gelatin shows that the gel strength of gelatins from the
two chicken feet were higher than the commercial gelatin and there was no significant difference between the
gelatins from the two chicken feet. There were no significant difference of lightness and redness among the three

gelatins but the yellowness of the commercial gelatin was the lowest.

Keywords: Black-bone chicken, Broiler chicken, Gelatin
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Study Vitamin C Shelf life Extension Methods in Lemon Juice
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Abstract

Lemon juice has vitamin C which provides protections of flu, swollen gum and scurvy. Naturally, vitamin C
is easily to be diminished by light, high temperature and oxidation. Therefore, it is a must to find how to maintain
vitamin C and prolong its shelf-life in lemon juice. This research was divided into 3 treatments; lemon juice, mixed
honey lemon juice and mixed syrup lemon juice. Samples were kept in a refrigerator for 2 weeks. Vitamin C was
monitored by using Indophenol methods from Day 0 to Day 15" of storage. Color, °Brix, pH and viscosity of
samples were measured on Day 0 of storage. Mixed honey lemon juice and mixed syrup lemon juice were diluted
to 12 °Brix before serving. Sensory evaluation test was conducted on day ™ of storage. Experimental results
showed that vitamin C loss in mixed honey lemon juice and mixed syrup lemon juice were lower than one of
lemon juice. Color measurement indicated that adding syrup increased clearness while adding honey increased
yellowness. pH of all samples were around at 2. Adding honey and syrup obviously increased °Brix and viscosity of
the samples. Sensory evaluation test of diluted mixed honey lemon juice and mixed syrup lemon juice found that
acceptance scores of both samples in color, flavor, sourness, sweetness, viscosity and overall-liking were

insignificantly different.

Keywords: Vitamin C, Lemon Juice, Honey, Syrup
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