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Abstract

Project Code : DPG 5980004

Project Title : Advanced Techniques in Agricultural Engineering for Promoting Competitiveness
in Bio-material Products and Renewable Energy Research, Development and
Commercialization

Investigator : Prof.Dr. Somchart Soponronnarit

E-mail Address : somchart.sop@kmutt.ac.th

Project Period : 15 August 2016 — 14 August 2020

The project composes of 4 main projects and 12 petit projects which includes 15
researchers, 18 Ph.D students and 13 master students in collaboration with more than 5 private
companies. Important project outputs are : 22 international journal documents, 5 national
journal documents, 1 under-processed patent, 10 Ph.D. graduates, 8 master graduates, 3
books/book chapters and 12 invited lectures. Important industrially-adopted or high potential to

be adopted research outputs are as follows :

1. New knowledge and process for producing parboiled rice without using steam was
found. The evoluted process is simple, fast, energy saving and low production cost. The
process with fluidization technique was successfully tried at a small private enterprise in
Banbeung district, Chonburi province.

2. New knowledge and process for producing high quality and high price dark-color
parboiled rice was found. The process was modified from conventional production
method.

3. Process for producing no-sugar and no-chemicals added dried mango was developed.
A belt dryer prototype using combined microwave and hot air was also developed and
has been using in V.S. Freshco Co. Ltd.

4. A shaking dryer prototype using combined microwave and hot air was developed. It is
being tested during submitting this final report.

5. Investigation using GIS of potential of agricultural residules and fast growing trees under
constraints that it does not compete with economical crop planting area was reported.
Potential information will be useful for national planning on supporting electicity

generation using biomass.
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