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Effect of shallot pretreatment methods and solid fat content of

oil blends on quality of deep-fried shallot
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Abstract

This study aimed to find out the effects of oil types and fresh shallot preparation methods on fried shallot after
frying. A study of deep frying shredded shallots with different oils and oil blends including palm oil, coconut oil, coconut
oil mixed with soybean oil (1:1, v/v), and sunflower oil mixed with canola oil (1:1, v/v) in combination with different shallots
preparation before frying such as submerging in guar gum solution (1% wt), glycerol (1% wt), all-purpose flour solution
(10% wt), drying in hot air oven to reduce the moisture content and freezing at -20 degree Celsius prior to frying was
carried out. The results found that the differences in preparation methods resulted in fried shallot with significantly
differences in properties including the reduction in moisture and fat content in the finish products. Drying shallot before
frying resulted in the fried shallots with low moisture content as well as oil absorption content. After frying the prepared
shallots by 9 minutes at 135 degrees Celsius, the use of coconut oil and soybean oil mixture gave the fried shallot with the
quality similar to fried shallot fried with coconut oil. The use of oil mixture resulted in fried shallot with lower oil content with
higher crispiness.

Keywords: Shallot, Coconut oil, Oil blends, Guar gum, Glycerol, Hydrocolloids
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Effect of Different Types of Fish on Physical Quality, Chemical composition and

Sensory acceptance on Rice Seasoning from Melinjo
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Abstract

Melinjo is a local vegetable in Thailand that contains a high level of calcium and anti-oxidation agents. Thus, it has
been become an interesting raw material for the development of food products. This research studied the development of
rice seasoning from Melinjo that supplements the nutrition from different types of fish. The aims of this research were (i) to
develop the rice seasoning from Melinjo using three different types of fish which were fish powder, Japanese dried tuna
and mackerel, and (ii) to study physical properties, chemical compositions and sensory evaluation in those products. The
results showed that the different types of fish were not effect on the change of moisture and aw in rice seasoning samples
(p>0.05). The rice seasoning with Japanese dried tuna had a highest level of protein and lipid (p<0.05). Their
concentrations were found as 16.7 and 1.09, respectively. However, the rice seasoning with fish powder had a highest
level of polyphenols (200 mg GAE/g). The sensory evaluation showed that there was no significantly difference between
rice seasoning samples (p>0.05). In conclusion, the rice seasoning with fish powder was selected to promote for local
manufacture due to its high nutrition, low producing costs and panelist acceptance.

Keywords: Rice seasoning, Melinjo, Fish powder
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The Development of Drinking Jelly from Melon
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Abstract

Drinking jelly has been a food product that can be consumed between the main meals. This product is going to
be a popular food from consumers. This research studied the development of drinking jelly from waste product via the
agricultural sector, especially melon which is under standard size. The aims of this research were (i) to study the level of
carrageenan for melon drinking jelly and (ii) to study the physical property and consumer acceptance of that product. The
physical analysis results showed that a red parameter (a*) of melon drinking jelly was +3.95 and blue parameter (b*) was
+1.89, whereas its viscosity was 173 cP. The consumer acceptance evaluation showed that melon drinking jelly produced
using 10% of carrageenan was the most acceptance from consumers. In conclusion, the under sized melon could utilize
for drinking jelly. This can increase the food choices for consumers, the food new products from fruits and increasing the
value of agricultural raw materials.

Keywords: drinking jelly, melon, carrageenan

" W ANENABIADAN 21 1.6 DNNNITERT 7,541 B.Tles QiR 83000

'Corresponding author. E-mail: sangrawee.s@pkru.ac.th



N9Usr s nINI9ssAUTIR sAnendenaTuladsaNIAagIsIIni AT 5

5AF-004: NATRINITUNADANHUZUAILALLAEIUDIRITULN A

Effect of curing on postharvest characteristics of sweet potato tuber
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Abstract

Curing is a good practice for wound healing, skin conditioning, and also postharvest characteristic affecting tuber crop.
This study aimed to compare curing condition and curing time on postharvest characteristics of two varieties of sweet potato tuber by
two experiments partition. The first was orange-fleshed sweet potato (OFSP) and yellow-fleshed Japanese sweet potato (YFJSP) was
the second one. The randomized complete block design with 6 treatments and 5 replications was used. The 6 different condition
treatments were curing in room, in controlled system greenhouse (85-90% RH, 29i200), and in sand block for 3 or 4 days. These
experiments were conducted at Faculty of Agricultural Technology and Agro-industry, Rajamangala University of Technology
Suvarnabhumi, Huntra campus from October to December 2020. The results have shown that the least immediately measured after
curing weight loss was found in the OFSP which was curing in a controlled system greenhouse for 4 days. It was significantly different
from the others. After kept in room temperature for 2 and 4 weeks, the minimal  weight loss was derived from 3 days curing in
controlled system greenhouse OFSP. The greater sweetness of tuber in terms of total soluble solids (TSS) derived from room or sand
block curing conditions than in controlled system greenhouse. In YFJSP, all curing conditions caused no significant difference of
immediately measuring weight loss. While, the sweet potato tuber that was cured in a controlled system greenhouse for 3 days had
minimal weight loss after 4 weeks kept in room temperature. In terms of TSS, there were no significant differences from the
immediately measured of all curing conditions tuber. But, after kept in room temperature for 2 weeks, the tuber in-room curing, sand
block curing, or controlled greenhouse curing for 3 days had greater of TSS than those of 4 days curing.

Keywords: sweet potato tuber, curing, postharvest characteristic
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Development of Butter Cookies Supplemented with Anchovy Powder
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Abstract

Anchovy is a small sea fish with high calcium. It was commonly used for the food products and high valuable for
Thailand.Butter cookies are a crunchy pastries and the taste difference depend on types and ingredients of cookies, and
favorite of snacks and souvenirs due to the long shelf life food. This is the research idea to develop the cookie products by
adding an anchovy powder to in the butter cookie. The aims of this research were studies the nutritional value and proper
ratios of anchovy powder at 0, 5, 10 and 15 w/w that supplemented to the butter cookies products, and also determination
of product qualities. The results showed that the butter cookies supplemented with 10% anchovy (w/w) was the highest
accepted in odor, taste, texture and overall acceptance from the panels.The products were analyzed the physical qualities,
the moisture content and the water activity (a,) of butter cookies supplemented with 10% anchovy (w/w) were 1.21 and
0.38, respectively. Moreover, its color parameters (L* a* and b*) were 71.38, 7.36 and 25.65, respectively. The nutritional
analysis results also showed moisture, ash, protein, lipid, fiber and carbohydrate in the butter cookies with anchovy powder
were 1.4, 14.0, 10.0, 0.15, 13.5 and 60.9, respectively.This finding research show the nutritional supplemented to the butter

cookie and variety of cookie products for consumers, and gaining the agricultural value.

Keywords: Butter Cookies, Anchovy, Nutritional, Calcium
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Using rice flour RD 43 to replace fat in Chinese sausage products
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Abstract

The use of RD 43 rice flour to replace fat in sausage products. The objective of this to study the ratio of fat to RD
43 rice flour. The ratio of fat : RD 43 rice flour was 100: 0, 75: 25, 50: 50, 25: 75 and 0: 100, respectively, and to assess the
chemical, physical and sensory quality. It was found that the ratio of fatto RD 43 rice flour, that consumers rated the most
sensory preference was. The ratio of fat : RD 43 rice flour, is 50: 50, with the suitable formula for making reduced-fat
sausage with RD 43 rice flour is 46 percent pork, 23 percent fat, 23 percent RD 43 rice flour, 5 percent sugar, 5 percent
salt and gelatin 3 percent of rice flour. Sensory quality assessment results consumers rated their likes the most. The color
score was 7.20, the smell score was 7.40, the flavor score was 7.67, the taste score was 7.20, and the overall preference
was 7.60, with the color value, the brightness (L *) was 44.35 + 1.58, the red value (a *) was 0.52 + 0.21, the yellow value (b
*) was 8.80 + 0.27, the firmness was 29.99 + 7.07 N, the moisture content was 36.63 + 0.27 percent, and the fat content.
28.41 percent, respectively

Keywords: Chinese sausage, rice flour RD 43, Fat substitute
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The Use of Discarded Sweet Potato Tuber as Feed for Fed Laying Hen on Egg
Production, Egg Quality and Blood Parameter
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Abstract

The objective of this experiment was to study the effect of the use of discarded sweet potato tuber as feed for fed laying hen on egg
production, egg quality and blood parameters. Forty-one weeks old of 150 Lohmann brown laying hens were designed for the Completely
Randomized Design experimental plan and divided into 5 treatments and 5 replications for 6 laying hens per replications. An amount of 74
days of study, it divided into 67 days of collecting period. The first treatment group was fed by cassava chip meal (CM) which defined as a
negative control group. The second treatment group was fed by grinding corn (C), defined as a positive control group. The third treatment
group was fed by 50% of sweet potato replaced for grinding corn (SPT50). The fourth treatment group was fed by 75% of sweet potato
replaced for grinding corn (SPT75). Finally, the last treatment group was 100% of sweet potato replaced for grinding corn (SPT100). The results
of this experiment showed that the SPT50 group had the highest hen-day-egg production, followed by the SPT75, C, SPT100 and CM group
with egg yield 79.75, 78.86, 74.56, 72.16, and 71.22%, respectively (P<0.05). Meanwhile, the difference of treatments had not effect on egg
weight, albumin high, Haught unit, yolk index and shell thickness, the CM group presented the lowest value of egg yolk color than the
other groups (4.46 unit, P<0.05). For blood parameter traits (e.g., white blood cell count, neutrophil, basophil, eosinophil, lymphocyte,
and monocyte) was not significant different by treatments. In concluding that the discarded sweet potato could replace totally cassava
meal and also replace 50 percentages for grinding corn. There were not negative effects on egg production, egg quality and health in
laying hens. Sweet potato had potential for used as a source of color in the yolk as similar as corn. Finally, the use of discarded sweet
potato replaced for cassava meal and grinding corn could decrease feed cost by 1.05 and 0.94 Baht/kg, respectively

Keywords: discarded sweet potato tuber, egg production, egg quality, blood parameter
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Effects of fermented soybean meal on diarrhea and feed efficiency

in weaned piglets
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Abstract

A study of using fermented soybean meal for the raw material in the recipe for piglets to increase the efficiency of
production was examined by using a trial of completely randomized design (CRD). The treatment consisted of 3 treatments
divided to 0, 50, and 100% of fermented soybean meal supplement in the recipe. Each recipe was used to feed 3
bloodlines of piglets (Large White x Land Race x Duroc) for 4 stalls with 2 piglets each. There was a total of 24 piglets with
an equal number of castrated males and females. An average of piglets’ initial body weight was 9.65+0.07 kg. After 28
days of trial, use of up 100% fermented soybean meal increased (P< 0.05) average daily gain of weaning pigs. Use up to
100% fermented soybean meal replacing soybean meal improved (P < 0.05) feed conversion ratio. Moreover, the diarrhea
score of all group were not significant different (P>0.0d). Conclusions, fermented soybean meal can serve as an alternative
protein source for improved performance in pigs.

Keywords: fermented soybean meal, piglet, pig performance
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Effects of fermented cassava pulp on productive performance in nursery pigs
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Abstract

A study of using fermented cassava pulp for the raw material in the recipe for piglets to increase the efficiency of
production was examined by using a trial of completely randomized design (CRD). The treatment consisted of 3 treatments
devided to 0, 5, and 10% of fermented cassava pulp supplement in the recipe. Each recipe was used to feed 3 bloodlines
of piglets (Large White x Land Race x Duroc) for 4 Replication with 2 piglets each. There were a total of 24 piglets with an
equal number of castrated males and females. An average of piglets’ initial body weight was 10 kg. After 28 days of trial,
the results showed that;The average daily gain (ADG) of the piglets fed by different levels of fermented cassava pulp
supplement of 0, 5, and 10% in the recipe was 0.42+0.32, 0.40+0.04, and 0.39+0.08 kg/day, respectively.The feed
conversion ratio (FCR) for the piglets was 2.36+0.38, 2.36+0.71,and 2.21+0.61, respectively. The feed intake (Fl) of the
piglets was 0.98+0.11, 0.93£0.11, and 0.82+0.02 kg/day, respectively. Finally, there was not statistically different (p>0.05)
in every category. Conclusions, fermented cassava pulp can serve as an alternative feed ingredient for in pig diets.
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Effect of Supplementation of Duckweed (Lemna minor L.) in Laying Hen Diets

on Egg Production Performance and Egg Quality
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Abstract

Experiments were conducted to determine the effect of supplementation of duckweed (Lemno minor L.) in laying
hen diets on egg production performance and egg quality. Seventy-two layer were assigned to one of three dietary
treatments in a completely randomized design (CRD). The diets consisted of 0, 3 and 5 % of dried duckweed supplement
in the diets. The period of this experiment was 8 weeks. According to the results, the egg weigh of hen fed with 0 and 5 %
duckweed supplementary diets were significant higher than hen fed with 3 % duckweed supplementary diet (p<0.05) but
there were not different significant between hen fed with 0 and 5 % duckweed supplementary diet (p>0.05). Egg
production, feed intake, albumin height, yolk color, Haugh unit and egg shell thickness of hen fed with 0, 3 and 5 %
duckweed supplementary diets were not different significant (p>.05). So, the duckweed supplementation at the level of 5
% of diets had the suitable level for laying hen.
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The protease activity extracted from hepatopancrease of pacific white shrimp fed

with different level of bromelain supplemented feed
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Abstract

The aims of this study were to investigates the effect of bromelain extracted from peel and crown of pineapple
(Pattavia strain) supplementation in feed on protease activity variation in white shrimp. The initial weight of white shrimp at
P12 was in the range 1.24 — 1.38 g/shrimp fed with bromelain supplemented feed at 0%, 1%, 2% Wa¥ 4% for 90 days. The
hepatopancreas from shrimp trials was extracted and assay the activity at pH 4 — 10. The results showed the protease
activity of each treatment was significantly different in all pH (P<0.05). The control group and shrimp fed with 4% bromelain
supplemented feed have the highest level of protease activity were in the range 3.15 — 14.67 mU/min/mg protein in all pH.
On the other hand, shrimp fed with 2% bromelain supplemented feed showed the lowest protease activity was in the range
0.35 — 7.64 mU/min/mg protein and inversion with survival rate and molting. The results indicated that bromelain
supplemented at 2% have enough effected on decrease the protease secretion in shrimp that impact on reduced energy
consumption on enzyme production bring about to utilize the energy and protein in molting mechanism and health.

Keywords: white shrimp, bromelain, protease, molting, feed utilization

! adrnansdedndin anzmalula@nisinems swidnendesadgingsti
' Division of Aquaculture, Faculty of Agricultural Technology, Phetchaburi Rajabhat University

’ Corresponding author. E-mail: supremrukiirun@gmail.com



nstsegaRanisszALTnf Nundnendtmalulatisngenaga sl A% 5

5AF-012: Usz@nsnwaasidunanszivauazinduaduldlunsdusada
Phytophthora colocasiae mmq‘im"lﬂmﬁ‘lu LHan
Efficacy of Essential Oil and Wood Vinegar to Inhibit the Mycelial Growth of

Phytophthora colocasiae Causing Leaf Blight of Taro (Colocasia esculenta L.)
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Abstract

Taro (Colocasia esculenta (L.) (Schott) is an important food crop. Leaf blight caused by Phythopthora colocasiae is the
most devasting disease of taro. The aim of this study was to investigate the effect of six essential oils and the three wood vinegars to
inhibit the mycelial growth of P. colocasiae causing taro leaf blight. The six essential oils were obtained from Lemongrass
(Cymbopogon citratus), clove (Syzygium aromaticum), holy basil (Ocimum tenuiflorum), galanga (Alpinia galangal), star anise (/llicium
verum) and Phlai (Zingiber montanum) via water distillation. The three kinds of wood vinegars were extracted by wood charcoal
burning from bamboo (Bambusa sp), coconut shell (Cocos nucifera) and eucalyptus (Eucalyptus globulus) wood. The mycelial
growth of the fungi was assessed by poisoned food technique on PDA containing those essential oils and wood vinegars at the
concentration level of 0, 100, 300, 500, 1000, 1500 and 2000 ppm, using 9x7 factorial in Completely Randomized Design with four
replications. The results showed that basil oil since 300 ppm concentration showed 100 % inhibition of mycelium growth whereas
lemongrass oil and galangal oil gave 100 % mycelial inhibition since at 1,000 and 1,500 ppm concentration respectively. In the case
of wood vinegar of Bambu seae, Cocos nuciferol and Eucalyptus globulus at the 2000 ppm concentration exhibited the fungal growth
inhibition only 60.00%, 56.94% and 47.23 % respectively which was a statistically significant difference. It indicated that essential oils
were more effective than wood vinegar in inhibiting the growth of P. colocasiae.
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(Oreochromis niloticus mossambicus) NARGIUTZAL pH AN9NU
Acute toxicity of Formalin on Red Hybrid Tilapia Fingerling

(Oreochromis niloticus mossambicus) Cultured at Different pH Levels
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Abstract

The acute toxicity of formalin on red hybrid tilapia fingerling (Oreochromis niloticus mossambicus) was
investigated at pH 5, 7 and 9. Static bioassay was used to determine the 24- hr LC50. The experiment was divided into two
periods: range finding test and definitive test for observe the behavior and mortality of red hybrid tilapia fingerling. The
results indicated that formalin had the most toxic at pH 9 which had the highest concentration of formalin needed to survive
100 percent red hybrid tilapia was 40 ppm and the lowest concentration of formalin needed to kill 100 percent of red hybrid
tilapia was 140 ppm and the 24-hr LC50 was 84.30 (73.50-97.23) ppm. Followed by pH 5 which had the highest
concentration of formalin needed to survive 100 percent red hybrid tilapia was 50 ppm and the lowest concentration of
formalin needed to kill 100 percent of red hybrid tilapia was 200 ppm and the 24-hr LC50 was 99.79 (83.70-119.00) ppm.
While at pH 7 the highest concentration of formalin needed to survive 100 percent red hybrid tilapia was 50 ppm and the
lowest concentration of formalin needed to kill 100 percent of red hybrid tilapia was 200 ppm and the 24-hr LC50 was
105.01 (90.43-122.12) ppm. The results from this study were shown that different pH levels had an effect on toxicity of
formalin and mortality rate of red hybrid tilapia fingerling.
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Effects of Photosynthesis Bacteria on Growth of Thai Fairy Shrimp

(Branchinella thailandensis)
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Abstract

This study aimed to investigate the growth , survival rate and carotenoid of Thai fairy shrimp cultured by using
photosynthetic bacteria. The experiment design was Completely Randomized Design (CRD). There were 3 treatments with
3 replications each. One hundred Thai fairy shrimps were cultured in 22 x30 x10 centimeters of tanks containing 2 liters of
water. Treatment 1 was Thai fairy shrimps cultured by using Chlorella sp. (control). Treatment 2 was Thai fairy shrimps
cultured by using photosynthetic bacteria and t reatment 3 was Thai fairy shrimps cultured by using Chlorella sp.
integrated with photosynthetic bacteria (1:1). After 14 days, the results indicated that Thai fairy shrimps cultured by using
Chlorella sp. integrated with photosynthetic bacteria had the highest average daily gain , 0.026 £ 0.011 grams/individual/day and
survival rate was 99.00 percent which not significantly different (p>0.05) in all treatments. The total carotenoid of Thai fairy
shrimps cultured by using Chlorella sp. integrated with photosynthetic bacteria were 2.60 +o0.08 milligram/gram which not
significantly different (p>0.05) in all treatments. This study demonstrate s that cultivation of Thai fairy shrimps by using
Chlorella sp. integrated with photosynthetic bacteria is likely to promote growth and total carotenoid.

Keywords: Thai fairy shrimp, photosynthetic bacteria, carotenoid
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To Studies Earthworm Bedding for African Night Crawler, Eudrilus eugeniae

for Aquatic Feeds
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Abstract

To studies of the suitable bedding for cultivating earthworms African night crawlers. We were used 4 different
types of foundation materials: cow manure mixed with coconut flake, cow manure mixed with hyacinth, cow manure mixed
with dry leaves and cow dung mixed with cattail that the experimental period was 6 weeks. The best results were obtained
with the best mean body weight growth which cow manure mixed with cattail was 1.08 + 0.29 g which treatment was were
not significantly different (p>0.05) and the mean length was 10.0 + 1.04 cm. that the control indicated significant (p<0.05)
differences among the treatment group. The highest mean number of earthworm in the control was cow manure mixed with
coconut flake the number of earthworms was 54 and had a statistically significant difference among the treatment group
(p<0.05).

Keyword: Earthworm bedding, Africa Night Crawler, Aquatic feed
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Effect of Larvae Feed mixed with Animal Excrements on Productive Performance of

Black Soldier Fly (Hermetia illucens) in Larvae to Fly Period
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Abstract

The continuing increase of price of protein source in animal feed cause producers try to find new sources of protein replacement.
The rise of Black soldier (BSF) larvae by various feed diets had been interesting in order to use as a guideline for a protein source in
animal feed substitute. Therefore, the objective of this study was to investigate productive performance of BS larvae fed by different
animal excrements with base feed. A hundred of BS larvae was random into four feed types with three replications. Base feed defined
as T1, layer excrement mixed with T1 in the ratio 3:1 was T2, while fattening pig excrement mixed with T1 in the ratio 3:1 was T3,
and beef cattle excrement mixed with T1 in the ratio 3:1 was finally T4. Statistical model was used in this study, which feed type
was defined as a fixed effect and residual as a random effect. Comparison of means in this study used Least Significant
Difference (LSD). The result of this study presented the larvae feeds affect productive performance of BS larvae for all traits
(P<0.001), except the number of larvae to prepupal at 10 percentage (P = 0.089). The T4 had the highest effect on average
daily gain during larvae to prepupal and the number of flies was observed. There were 0.70 g/d/10 larvae, and 74.25 larvae,
respectively. In conclusion, beef cattle excrement mixed with base feed could fed to BS larvae. This research implied that the
raised BS of larvae by various feeds might possible and also used BS larvae as a source of protein replacement in animal feed.

Keywords: Black soldier fly larvae, Animal excrement, Production
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Effect of Larvae Feed from Various Residual Waste Treatments on Growth

and Mortality Rate Traits of Black Soldier Fly (Hermetia illucens) Larvae
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Abstract

Black soldier fly (BSF) is a favorite modern protein source in animal feed. The raise of BSF by the different larvae feed
might affect the different larvae and fly productions. Therefore, the objective of this research was to study the the influence of
various waste treatments on growth and mortality performances of black soldier fly. The classification of feeds into 6 types which
are control feed (CON), Catfish feed mixed with CON in the ratio 3:1 (T1), Residual feed of laying chicken mixed with CON in the
ratio 3:1 (T2), Residual feed of fattening pig mixed with CON in the ratio 3:1 (T3), Residual food from canteen mixed with CON in
the ratio 3:1 (T4), and Residual vegetable from fresh market mixed with CON in the ratio 3:1 (T5). Completely Randomized
Design was used and Tukey's studentized range was used to compare the different means. One hundred of BSF larvae was
allotted into the four replications of six feed types. The results found that the difference of feed types affects the growth and the
development of larvae appearance (P<0.05). The BSF larvae ate T4 had the highest growth (P<0.05), while the BSF larvae ate
T1 had the highest number of normal shape insect (P>0.05) as similar as had the lowest mortality (P>0.05). The results of the
study indicated that the use of food waste from various sources could be used to feed BSF larvae. Therefore, the raise BSF
larvae in order to be a protein source in animal feed are possible.

Keywords: Black soldier fly larvae, residual waste treatment, growth, mortality rate
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Cookies Fortified with Calcium from Cooked Fish Bones
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Abstract

Red hybrid tilapia fish (Oreochromis niloticus x mossambicus) are popular fish species consumed in Thailand
because of lower fat content than other meat. They are consumed as fried or grilled fish. Fish bones are therefore a by-
product from the restaurant. This study aimed to study the effect of incorporating cooked red hybrid tilapia fish bone
powder on quality of cookies. The fish bone powder was added to the cookies at the rates of 3, 6 and 9% of dough weight.
The obtained cookies were investigated for the physical characteristics and sensory acceptances as compared to the
control (0%). The results showed that the addition of fish bone powder significantly decreased the appearance, color and
overall-liking acceptance scores of cookies (P < 0.05). The acceptance scores of odor, crispness and mouth-feel
decreased noticeably with the addition of fish bone above 6%. No significant differences in water activity, the width,
thickness and spread ratio (P > 0.05) were found among the three fortified cookies although there was a decrease trend
with increasing fish bone level. The width and moisture content of fortified cookies was significantly lower than those of the
control. Adding fish bone powder into cookies resulted in significant increasing of L* and b* values (p < 0.05). Cookies with
the highest acceptance scores i.e. 3 and 6 % had a moisture content of 1.78-2.93%, lipid of 25.45-25.83%, protein of 9.13-
9.69%, carbohydrate of 57.99-58.86% and ash of 3.24-5.08%.

Keywords: cooked fish bones, cookies, red hybrid tilapia, calcium
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Development of tart products from purple sweet potato
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Abstract

The objective of this study was to development of standard recipe for egg tart and the effect of purple sweet
potato (PSP) puree at different levels (60%, 80% and 100%) replace of sugar on physicochemical, sensory evaluation and
consumer acceptance of PSP tart. The result showed that as the PSP Level increased, a* b* value, hardness, springiness
and the hedonic scores of all attributes were significantly increased (p < 0.05). The optimum formula to development of
PSP tart was at 100% are had physical properties of filling color: L* 68.5, a* 5.32 and b* 7.85; crust color L* 48.87, a* 2.26
and b* 2.21 respectively. The total phenolic content, total anthocyanin content and DPPH scavenging active of 159.42mg
GAE/100g, 120.98 mg Cyanidin/100g and 68.54% respectively. Moreover, the chemical properties result showed moisture,
carbohydrate, protein, lipid, ash and fiber contents were 14.78, 41.62, 29.65, 8.94, 3.12 and 1.89 respectively. The energy
of PSP tart was 205 kcal/100g. Consumer test showed that overall liking of the developed PSP tart was “like very much”
(7.7) with 100% consumer accepting the product. Therefore, the use of PSP in tart is an alternative ingredient to develop
healthy product could be used to meet the needs of consumer that concern about their health.

Keywords: tart products from purple sweet potato, purple sweet potato, anthocyanin
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The study on the effect of sweet basil extract and gelatin content on quality of

jelly product from Sweet Basil
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Abstract

The study on the effect of sweet Basil extract (SBE) and gelatin content on quality of jelly product from sweet
Basil. The result showed that the SBE was bright-lightness color contained L* a* b* value was 50.20, -4.82 and 42.55
respectively. The bioactive compounds such as phenolic content, antioxidant activities, chlorophyll contents were 255.42
mg GAE /100g ,83% and 287.52 mg/100 g respectively. The study on the effect of SBE and gelatin content on quality of
jelly product were found that increasing of SEB were effect on brightness (L*) and redness (a*) decreased. While
yellowness (b*) increased. The gelatin was important factor on hardness, chewiness and springiness. The color and texture
were affected on sensory evaluation. Consumer seemed to increase their liking score of jelly SBE 15% and gelatin7.5%
product color flavor texture and overall liking were 8,8.2 ,8.5 and 8.5 respectively. The optimal formulation of jelly product
from sweet basil to consumer acceptance should consisted of SBE 15% and gelatin 7.5% respectively

Keywords: Jelly product, Sweet basil extract, Gelatin
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The Application of X-rays to Reduce the Microbial Contamination in Black Pepper

Powder and Andrographis paniculata Powder
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Abstract

The objectives of this study were to use X-rays to eliminate microorganisms that contaminated in herbs and to study the
effects of different doses of X-rays on the change of bioactive substances and antioxidant activity in herbs. There were two kinds of
herbs that used in this experiment: black pepper powder and Andrographis paniculata powder. The X-rays at doses of 5, 10, 15 and
20 kGy were applied in this study. The experiment showed high quantity of the total plate count in both types of non-irradiated herbs.
However, the irradiated samples with X-rays at 5 kGy showed that the total microbial content in black pepper powder and
Andrographis paniculata powder was reduced by 3 log cycles. It was found that the X-rays irradiation at 5 kGy decreased yeasts and
molds content below 10 CFU/g from the initial amount of 10%-10° CFU/g. In this experiment, the two non-irradiated herbs were
contaminated with Bacillus cereus pathogenic bacteria. On the other hand, there were the amount of Bacillus cereus less than 10
CFU/g in the irradiated samples at dose 5 kGy. In this study, it was found that the X-rays at doses 5 - 20 kGy had no effect on the
changes of the bioactive substances and the antioxidant activities (DPPH assay, FRAP and the total phenolic content) in these two
herbs. In summary, this study indicated that irradiation with X-rays at 5 kGy was sufficient to improve the microbial quality for the
hygienic herb product and did not affect the change of bioactive substances and antioxidant activities in black pepper powder and
Andrographis paniculata powder

Keywords: The irradiated herb, X-rays
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Isolation and characterization of potential probiotic lactic acid bacteria

from traditional Thai vegetable fermented products

@ ¢ e a 1* ¢ a [ o2
A50% WNNA' waz Usennsal aAs1yInitl

Surat Vangpikul" and Pariyaporn Itsaranuwat’

uUNARNsa

Uslulefnifluqdwiddndddafiaunsonetsylamisesenises@sldinniuendueginanisiuaunasesqaunsed
=

v '

a o AR o

Tuszuuanld vudsetasidnglszasdifeuanuazAndeniiouaninuedauuaiiZanfddnanwidullslulafinainamsmsin
d’l v o o d” a a aa % :ll @ a a a
Autihureslnadszinndn TaasnsnsoAnuanideuaninuedauuaiielfiomn 30 lelsan nnlelnanduuuafiGawnsuuan &
20 lalnanin iairseuladamnina (catalase) Wanmasnandnmanantiansiiuqauvizdldslulefin wudd 9 lalaan

= ' & & a P = = ' 4 & a .
W’NWNW?OWHB‘I@’Nﬂ’W%ﬂ?@LL@?JLﬂ@@lﬂﬁluﬁ‘:i‘i.l‘i.m']%ﬂu‘ﬂ']ﬁ']ﬂﬂ WAz 7 IﬂtsﬁLﬂW wmm?nﬂfaﬂm@@mmﬂguq (sodium

v
A

glycolate) wazinaamIANALNH (taurodeoxycholate) 15 Astini@adis 7 lalgianuinaasuaainanisnlunisdudaaanalsn

a
v v P

wudniia 7 Talian anunsadudannsiadyaaada Escherichia coli'lé wazeuss Bacillus cereus THaniulalaianiiuanléann
fnaassan uwindnelsinuliillelnanlaaefaunsndudeniaasyaeaida Staphylococcus aureus \HatdauaARnLade
aal n‘l b4 =< o dl o o Y a a U a A n‘l =< o a
wueizefuenlflunaasuanuaimsalunisiameiudeynieadnld @) wodd e 4 lelaan Aanunsadamniziuis
Fuld 3999 4 laloian uenlfannuuasanandnfuansiaaiu Aglénis 4 lelaan lddpduunafinansiugaesds Gauanis
ApreiaALuaesiienina 4 lelman Wenldmaufeuifisuluguieys NCBI Ineldlisunsn BLASTN wudn amnsnduun

v
5 o

nreadals 2 araiug fefl lalmian SF1 uay SF2 Muanlfainfiuneunes Ae Lactobacillus plantarum HL-12 daulalsian
GF1 waz GF2 fugnldanndnnindanlanes A L. fermentum NBRC 15885 Tneiauanmnuadauuaiiizamanitdnaniwdlu
aawyisdldsluledn anunsarinluwamundundssusiidnemsiedunnsseseninidsa g nnsa 1l se lamilfsal

Adany: lWsluledn envnmdniudiwinedszinndn wanlnundada

Abstract

Probiotics are live microorganisms which when administer in adequate amounts confer a health benefit on the host.
This research aim to isolated and characterized of potential probiotics lactic acid bacteria (LAB) from traditional Thai
vegetable fermented products. Thirty LAB isolated were characterized as gram positive and 20 strains were characterized
as catalase negative bacteria. Thus, the results of properties of probiotics found that 9 isolates LAB could resistant to acid
and bile in the digestive tract. Seven LAB isolates could digested primary bile salts (sodium glycolate) and secondary bile
salts (taurodeoxycholate). Therefore, seven isolates were tested antibacterial activities against pathogenic bacteria. Seven
LAB isolates could inhibited the growth of Escherichia coli and Bacillus cereus. In contrast, two LAB isolated from pickles

could not inhibited the growth of B. cereus. None of LAB isolates could inhibited the growth of S. aureus. In addition, 7 LAB
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isolates were tested for their ability to adhere to the intestinal mucosa (mucin). The results found that, four LAB isolates
could adhere mucin. Four LAB isolates which isolated from different sources of fermented food would be identification. The
results of the sequence analysis of PCR, the four isolates led to comparisons in the database NCBI using BLASTN that
could identified as two LAB strains; SF1 and SF2 isolated from pickled spring onions were identified as Lactobacillus
plantarum HL-12. Moreover, GF1 and GF2 isolated from pickled mustard green were identified as L. fermentum NBRC
15885. In summary, four LAB contained probiotic potential that could be development as starter for food product
development in order to further research to application would be interesting.

Keywords: probiotics, traditional Thai vegetable fermented foods, Lactobacillus
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Effects of broken jasmine/glutinous rice ratio and carboxymethyl cellulose

on the quality of rice cracker
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Abstract

Physical and sensory properties of rice cracker prepared from broken Thai jasmine rice cultivar (Khao Dawk Mali
105; KDML 105) and broken Thai glutinous rice cultivar (RD86) at various ratios (100:0, 75:25, 50:50, 25:75 and 0:100) and
carboxymethyl cellulose (CMC) at different levels (0, 1.5, 3, and 4.5%) were investigated. Broken KDML 105 rice
significantly exhibited higher amylose content (14.61%) than broken RD6 rice (4.56%) (pS 0.05). Volume expansion ratio of
the rice crackers tended to increase with increasing the ratio of broken RD6 rice which resulted in a decrease in hardness
of the rice crackers. Color parameters (L*, a* and b*) of the rice crackers were not significantly affected by the ratio of
KDML 105/RD6 (p> 0.05). Based on sensory evaluation using a 7-point Hedonic scale, the rice crackers prepared from the
ratio of 25:70 and 0:100 KDML 105 /RD6 were preferred over the ratio of 100:0, 75:25 and 50:50 KDML 105/RD6. The
volume expansion ratio and the color a* and b* of the rice crackers were not affected by the addition of CMC (p> 0.05).
The rice cracker with the addition of 4.5% CMC showed the highest sensorial score of overall acceptability attributes (pS 0.05).

Keywords: Volume expansion, Physical properties, Sensory properties
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Development of mushroom compost production machine suits for mushroom

cultures agriculturist in Sena District, Phra Nakhon Si Ayutthaya
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Abstract

Objective of this research is to study and develop efficient mushroom compost production machine which suits
community enterprise, comparing performance between using original and newly developed machine, which have two
separate components, first mushroom compost mixer with powers of 2-horsepower motor drives thru 60:1 ratio axle and
mixer axle to mix ingredient together with humidity sensor with non-touch digital display. Water pump and fine sprinkler
system helps to control humidity to desired setting; there're also slots which drop mushroom compost into 2nd component
to compress mushroom compost into bag. This component powered by 2-horsepower motor drives thru 60:1 ratio axle and
transfer power to two tubes of twist compressed axle guides ingredient into plastic bag at the end of two tubes in form of
mushroom compost lump. The sensor will determines volume of mushrooms in bag. At the end of the tube there’s air
compressor pneumatics to help control the compression of mushroom compost in bag as needed.

From the experiment, found that developed mushroom compost production machine can produce 280 compost
cubes per hour of average weight of 1,000 grams with ingredient humanity of 56.53% compared to prototyped mushroom
compost compressor production rate of 125 compost cubes per hour; developed machine excess prototyped machine by
155 cubes per hour or 124%. Machine efficiency is 95.30%,

Keywords: mushroom compost
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Dual powered mushroom compost steamer suitable for community enterprise.
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Abstract

Objective of this research is to develop and test performance of mushroom compost steamer, by filling 88.4 litres
of water into automatic boiling bucket to produce 2 times quantity of steam; on top of the boiler there will be 2 inches pipe
curls under the tank, connect to tank outlet with control value. There’s also installation of temperature sensor in boiler, top
and bottom steam pipe, and in front of steamer. Boiler powered by heat from Liquefied petroleum gas (LPG) or firewood.
Boiler have three layers of isolation using fiber glass. Steamer can input 1,000 pieces of mushroom compost. Door is placed at the
front of the machine with fan to circulate steam. Compost are stacked in multiple layers on the basket, close the lid and
choose the source of heat, fire the heat and periodically check the temperature at four points every five minutes until the
temperature inside the steamer no less than 90 degree centigrade and steam for four hours then stop to refill heat source.

From the testing found that 1) mushroom compost steamer can produce average steam of 45.8 kg/h 2) when using
LPG as fuel source heat coefficient is 51.65 % using 40 minutes to reach inside temperature of 90 degree centigrade for 4
hours, steam in mushroom compost bag can be observe. Using 1.9 kilograms of LPG costing 139.28 Baht 3) Firewood
have heat coefficient of 30.25 % using 1.10 hour to reach inside temperature of 90 degree centigrade for 4 hours, steam in
mushroom compost bag can be observe. Using 20.2 kilograms of Firewood costing 202 Baht.

Keywords: mushroom compost
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Effect of Method for Transplanting Rice, Car of Transplanting Rice and Parachute Rice

on Growth Analysis, Yield Componence and Yield of Pathumthani 1 Organic Rice
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Abstract

Thailand'’s rice are economic crops of the country because Thailand is the world's biggest rice exporter followed
by Vietnam, India, the United States, Pakistan and China respectively. Farmers prefer to grow rice by using wet seed
broadcasting. The advantages of the method is because of its fast and convenient process. The disadvantages; however:
are huge amounts of seeds consumption and the difficulty to control weeds is more troublesome than rice transplanting
itself. Thus, transplanting reduces a number of seeds used and makes weeds control easier. However, there is no studies
on growth, productivity, patterns and methods of other transplanting. That led to the origin of the research Effect of Method
for Transplanting Rice, Machine Transplanting Rice and Parachute Rice on Growth Analysis, Yield Componence and Yield
of Pathumthani 1 Organic Rice. The experiment is using Randomized Completely Block Design (RCBD 3 treatments with 4
replication which are parachute, transplanting and machine transplanting; plot measures 400 square meter at New organic
innovation theory learning center Rangsit University, Karnchanaburi. The results showed there are no differences among
plant’s height, number of tiller, number of plants per square meter including yields of parachute, transplanting and machine
transplanting which are 405kg/rai, 485kg/rai and 610 kg/rai respectively. However, on postharvest stage, its shown
transplanting and parachute have longest root length.

Keywords: Pathumthani 1 Organic Rice, Pattern
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Participation in water management Outside irrigation zone of Moo 5 water

user groups, Thap-Phueng Sub-District Si-Samrong District Sukhothai Province
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Abstract

This survey research aimed to study, socio-economic fundamental conditions, water management, participation, factors
affecting the participation, and guidelines for the development of participation among members of the water user group. The
population and samples were 127 people of farmers Moo 5 Thap-Phueng, in which the data were collected via questionnaire,
analyzed by descriptive statistics. The qualitative data were collected using an in-depth interview. The qualitative data source consists
of 7 additional individuals, 1 person of community leaders, 2 people of water management committees, 3 farmer members, and 1
government officer. The qualitative data were analyzed by using content analysis. The research finding showed that most farmers are
female, age average 54.72 years old, and are married. Most farmers have education levels at 4th grade. They are not volunteers and
do not have positions as community leaders, but they are members of different farmer groups who have occupations involved with
agriculture. The farmers have more than 1 source of loans as well as an average agricultural area of 8.15 rai. For the agricultural water
management, it was found that the group has a structure of management committees. For the participation of the group members, it
was found that the participation in the operation and regulations/rules regarding agricultural water management was at a high level.
For the participation in planning, problem-solving, as well as evaluating and following up work, the results showed that the farmers had
a medium level of participation. The participation factors in the agricultural water management the mutual benefit and were pushed by
other people were at a high level, people factor and environment factor are medium levels. The development approach participation in
the water management, to build confidence for members to receive support from the government, create incentives for participation
and survey the needs.
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