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Evaluation of Soil Fertility in Villages Area under The One 
District Chemical-Organic Fertilizer Factory Project, Budget 

Year 2007 in Amnatcharoen Province.
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Abstract

 The purpose of this research was determination soil fertility evaluation in 

villages area under The One District One Chemical-Organic Fertilizer Factory Project, 

Budget Tear 2007 in Ammatcharoen Province before using the fertilizer from The One 

District One Chemical-Organic Fertilizer Factory Project. Total analysis 11 parameters 

are soil pH, electrical conductivity (EC) cation exchange capacity (CEC) and organic 

matter (OM). Primary essential elements include total N, available P and extractable K. 

Secondary essential elements include extractable Ca, extractable Mg and extractable S 

and physical property is soil of density. Soil sampling dividing two zones with distinct 

upper and Lower areas, two different soil depths Z0-15, 15-30 cm.) The result that soil 

pH in range 5.3-6.7 to indicate strong acid to medium acid, Low EC<CEC and OM 

content as for primary essential element to fine out that poor as for secondary essential 

element to fine out that of Ca and are medium-high as for S moderately low in upper 

area but lower areas of S is moderately high-high. Physical property is soil of density 

have high density. The efficiency of analysis percent recovery of N, P, K, Ca, Mg and 

S were average 97.28%,91.97%,97.99%,92.83%,96.27%, and 94.45% respectively. 

Keywords  Evaluation  Soil fertility  The One District Chemical-Organic Fertilizer 

Factory  Amnatcharoen 
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The Study of Mordant in the Dying Process of Sisal Fiber 
with Careya sphaerica Bark 

 Tumbon Ban Kao Sub-district, Dan Khun Tod District, 
Nakhon Ratchasima Province 
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Abstract 
 The  purpose of  this research is to study the mordant  stability  process of  

sisal  Fiber  from  Careya  sphaerica  Bark.  

 The  population  is  the group of  community  handicrafts  in  Mai Roong  

Ruang  Village, Tombon  Dan Khon Tod District, Nakhon Ratchasima Province.The  

use  a  lot  of  sisal  Fiber  is  a  local  natural  plant  for  producing  products  to earn 

their  living  after  the season of  rice  field. They  ark  for  help  from  Nakhon 

Ratchasima  Rajabhat University. We  study  natural  dying  in ratio of  sisal  Fiber  

from  Careya  sphaerica  Bark.   It  found  that  it  has dyed, then  using  dry  Careya 

Sphaerica Bark 1 kilograms per water 4 litres, the average of pH value 4.46, dyeing the 

Sisal Fiber 1 kilograms. Then, to study 2 dyes which it has a lot in local area as the 

ashes liquid of the flowering-stalk of the sugar palm tree and rust liquid. The random 

sampling were used the ratio of water 1 : 2, pH 10.45 and 7.50, respectively. The 

dyeing  was 3 methods between dyeing liquid with mordancy as before  using the 

mordancy, while processing  and  after. Study  the value  and test  the  stability of sisal  

Fiber  dying  in  sun light  and  comparr 30 60 and 90 minutes. This  is  to be  tested  

the  permanent  in  the  sun. This  is  by  comparing  PANTONE.  

 The  research  finding  is that the  value  of  pigmented  colour  towards  fiber  

and  the  dying  of  each  process. In  different  duratio  of  time. The output is  that  the

y  have  different  shed  of  colour. The grey  and  red  shed  they  are  between  12-

0714 cornhusk to 18-1160 sudan brown. The efficiency of dyeing was the dyeing after 



26
using the mordancy of the ashes liquid of the flowering-stalk of the sugar palm tree 90 

minutes. The  percentage of the damp is between 5.20-7.09 percentage, which is 

humidity considered the least.The higher damp of the fiber determiuce. The will virus 

and the  amount of mouuld depends on the amount of the humdity.  

Keywords  Dying liquid   Careya Sphaerica Bark   Ashes liquid  

       Sugar palm   Rust liquid 
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Abstract 
 The purpose of this research is to study the natural product from Catunaregam 

spathulifolia Tirveng. The population is the group of the housewives in Jandum 

Tumbol Mai, Amphure Nonesoong, NakhonRatchasima Province. By the group of 

housekeeper. They use the inside of Catunaregam spathulifolia Tirveng which is the 

local plant and putint in water. Until it produce foam. Them using it for washing 

clothes and ask for the advice to produce products. I studied the foam of the inside of 

the seed and ground it thoroughly until it is dried. Them tested it in Distilled water and 

water in differed quantity and time. The dried Catunaregam spathulifolia Tirveng are 

0.1 0.2 and 0.3 grams. At 5 10 and15 minutes. This should be repeated 3 times. The 

research findings are as follow: at 0.1 in different time Distilled water and water the 

average height of the foam in centimeter is 3.0, 2.7 at 0.2 grams and 3.3 3.0 at 0.3 

grams are 3.5 3.3 respectively and I studied the chemical components. Of the 

substances which produce foam. They have studied from the inside of the 5,000 grams 

of baked seeds were ground. Thoroughly, then they were extracted by Ethanol, after 

that they were evaporated dried by the evaporated Vacuum. The output was the 300 

grams of extracted substance. Then they wave cast by Column Chromatography. The 

output was 2 kinds of substances. After that studying the Chemical components with 

Nuclear Magnetic Resonance Spectromiter. The 2 Tritherpinesaponin were found. This 

substance has the effect on the foam. Then we experiment on the powder of 

Catunaregam spathulifolia Tirveng to be Tested pH. This has been found out between 

5-6. The next step we use the powder of Catunaregam spathulifolia Tirveng to find out 



30
the formula of the products. This is clevided. By ratio of 3 formula to be tested. 

Formula 1 the ratio among ratio of Catunaregam spathulifolia Tirveng powder: 

Preservatives, Perfume: Distilled water is 20.0: 0.15: 15.0: 64.85 percentage 

respectively. Formula 2 the ratio among Catunaregam spathulifolia Tirveng: 

Preservatives: Distilled water is 20.0: 0.15: 64.85 percentages.  Formula 3 the powder 

of Catunaregam spathulifolia Tirveng 100.0 percentage from the observation it can 

produce the foam. The is from measurement of pH. And the extraction of blood ink, 

fat. This is by Catunaregam spathulifolia Tirveng powder 1.6 gram and mixing with 20 

cm3. Them tested with cotton material, and fiber 2x3 centimeters which is full of 

blood, ink, fat. Comparing with detergent, this is standard measurement. The result has 

been found out that the detergent can get rid of blood strain by 95 percent, ink and fat 

by 100 percent. The average pH is 9.13. Formula 1 can get rid of blood strain 90 

percentage, ink and fat is 100 percentages and there is no foam. The average pH is 

6.23.  Formula 2 can get rid of blood strain 90 percentage, ink and fat is 100 percent, 

this can produce foam 2.2 c.m. the average pH is 5.45 and the 3 Formula can get rid of 

blood strain 95 percentage, ink, and fat is 100 percentage, producing foam 3.3 c.m. The 

average pH is 5.22. The reread findings are as follows: the 3 formula is economized 

and safe. This has been for the study of the contentment of people in community 20 

people In irritation and color in cleaning. The Research findings are as follow: 

percentages of contentment are 100 20 100 respectively.  So I have chosen formula 3 

for the most successful product for one Tumbol one product. And this has certain 

advantages for more income of the Chandoom Community. 

Keywords     Catunaregam  Spathulifolia Tirveng   Saponins   Detergents 
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Abstract 
 The purpose of this research is to study of mordant stability of silk  form 

Tiliacora triandra Diels leaves in Tombon Lungpadu  Huaythalang district  Nakhon  

Ratchasima  province. The population is the housekeeps who have done silk weaving 

in Tombon Lungpadu  Huaythalang district  Nakhon  Ratchasima  province.  The  

Lungpadu housekeeper group considers the silk weaving is a good occupation. They 

use 60 of thai silk fabric breeds ( Lueng Korat) which they have raised. They have 

tested by using natural dying in ratio of Tiliacora triandra Diels leaves with 4 

kilograms of water (pH ~ 7.46) 20 liters and 1 kilogram of Thai silk fabric. The pH 

Value of Tiliacora triandra Diels leaves solution average 4.66 and then study the pH 

value of various mordant amount of 4 groups. There are leave of tamarind solution, 

Mud solution, Alum solution and ashes from leave shell of banana solution at 

concentration percentage 10(w/v), 2.60, 7.42, 2.90 and 11.36 respectively. After that 

study the ratio which is appropriate between Tiliacora triandra Diels leaves solution 

with mordant. Then study pH value and test the stability of silk dying in the sun light, 

water and soap solution. Concentration of percentage 3(w/v), pH 10.15 and compare 

with textile color of  Pantone. After that get the ratio of silk dying that has outstanding 

color of 4 group. The color of thai silk fabric from Tiliacora triandra Diels leaves  dye. 

The color between the green young stum and the olive green. Group 1  Tiliacora 

triandra Diels leaves solution : leaves of tamarind solution*(3:2),color is  15 – 0538 

Green Oasis. Group 2 Tiliacora triandra Diels leaves solution : leaves of tamarind 

solution : Mud solution**(3:2), color is 15 -0533 Linden Green. Group 3, Tiliacora 
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triandra Diels leaves solution : Alum solution : ashes from leaf shell of banana solution 

: leaves of tamarind solution***(3:2:2:2),color is 15 – 0533 Linden Green and Group 

4, Tiliacora triandra Diels leaves solution : leaves of tamarind solution : Mud solution : 

Alum solution : ashes form leaf shell of banana solution****(3:2:2:2:1), color is 13 – 

0632 Endive. In the past of the stability value of silk dying, by percentage of dying fall, 

by UV – Visible Spectrophotometry technique,  maximum of wavelength at 451.0 

nanometers. The result illustrated that percentage of dying fall of  Tiliacora triandra 

Diels leaves solution with mordant 4 Groups is 0.47, 5.50, 18.93 and 4.30 respectively. 

So Group 1 in ratio of Tiliacora triandra Diels leaves solution: leaves of tamarind 

solution*(3:2), the housekeeper group choose apply for being a dying process.  

Keyword   Tiliacora  Triandra  Diels leaves solution   Modant 
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Extraction of Oil from  Jatropha  curcas  L. Seed  Kernels 
for Synthesis of Biodiesel by Transesterification Process 
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Abstract 

The extraction of oil from Jatropha curcus L. seed kernels for synthesis of biodiesel by 

transesterification process were studied . Physical properties of seed Jatropha curcas L. 

were determined such as moisture content of rind and tissue The moisture content of 
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them were 8.72 % and 4.04 %, respectively. Ash of rind and tissue of seed Jatropha 

curcas L. were investigated and found to be 7.79 % and 4.10 % , respectively. Oil from 

seed Jatropha curcas L.was extracted by immersed in hexane solution, the recovery of 

Jatropha oil was 97.50 % (w/w) then transesterification reaction of the oil with 

methanol using potassium hydroxide and sodium hydroxide as catalyst was studied. 

The recoveried of biodiesel as methyester was 73.70 % 

Keywords   Jatropha  curcas  L.   Oil from  Jatropha  curcas  L.  

       Transesterification  reaction   Biodiesel 
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Preparation and Efficiency Enhancement of Activated 
Carbon from Jatropha Shells for Lead Ion Adsorption  

by Chemical Method 
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Abstract 
          The objective of this research was study the preparation and increase efficiency 

of activated carbon from Jatropha shells by sodium chloride, zinc chloride and 

phosphoric acid. The results showed that the suitable temperature for carbonization the 

raw material was 350 �C for 2 hours. The parameters of the studied iodine number 

value before activated was 335.29 mg/g and after activated by sodium chloride, zinc 

chloride and phosphoric acid were 587.54  547.27 and 566.83 mg/g, respectively. 

      The efficiency of lead adsorption from aqueous solution on activated carbon before 

activated and after activated by sodium chloride, zinc chloride and phosphoric acid to 

compare with commercial activated carbon at pH 4.5. The results indicated that the 

optimum time for lead adsorption was 30 minute. The maximum adsorption of lead 

ions on activated carbon from Jatropha after activated by phosphoric acid, sodium 

chloride, zinc chloride activated carbon from Jatropha shells before activated and 

commercial activated carbon were 99.91, 99.73, 99.31, 99.26 and 94.96 mg/g,  

respectively. 

��
�'
��     
&�����
�'
������� ����'����'�� 

�$���.�          ����'����'�� '�.��$� 6 ���&��������� ���(��,����        

                 ���'�����B-�0&
 �'�
���B-$�: 65120 

0��8���:     089-0253218        0��
��  -    E-mail    -  

D.����D�����    �������  ��
�$       ���'���  ��"@��
&��� 

+6*#478����#������*"�7��9�%������� 



40 ������:3���:3������������.���6���3�=� 
��������������������	!�=���:3'��[��4��7�� 

 
 

The Effeciency Comparison on Floating Plants to 
Treat the Wastewater from Swine Farm
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Abstract 

 The study was conducted to compare the efficiency in treating swine farm 

wastewater  by five species of floating plants : water hyacinth (Eichhornia crassipes 

Solms.), water lettuce (Pistia stratiotes L.), duck weed (Lemna perpusila Torr.), 

hydrilla (Hydrilla verticillata Royle)  or water morning glory (Ipomoea aquatic Forsk.). 

The most efficient species in treating  the wastewater was then process to biocompost 

after finish treated the wastewater. The result was found that water hyacinth was the 

most appropriate plant in treating  swine farm  wastewater.  After treated, it was found 

that content of various parameters in wastewater were as follow : 22.75 mg/l ammonia 

, 0.85 mg/l nitrate, 0.24 mg/l nitrite, 30.25 mg/l total nitrogen, 96.66 mg/l  BOD,  266 

mg/l COD and pH  7.89  which were within standard range in control wastewater from 

swine farm. However, suspended solids (SS) of 535 mg/l was exceed standard range. 

The biocompost making from water hyacinth after treating in pond 1 and 2 contain 

nitrogen 0.21 mg/l and 0.17 mg/l respectively, which were higher than value from 

biocompost that making with local process of 0.16 mg/l. 

Keywords    Treat    Wastewater    Swine Farm    Efficiency    Floating plants 
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Fabrication of Lead-Free High Refractive 
Index Glasses from Local Sand
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Abstract 

 In this work, high refractive index glasses have been fabricated. The glass 

samples are melt in formula 20Na2O:1.0Al2O3: 13B2O3:6.3CaO:0.2Sb2O3: 

(59.5-x)SiO2: xDopant (where x= 1.5, 3.0, 4.5, 6.0 and 7.5 % mole). Dopants in this 

work are BaO, TiO2 and Bi2O3 respectively, and using local sand as a SiO2 are starting 

materials. The results found that, the ability of increase density is Bi2O3 >BaO>TiO2 

and ability of increase refractive index is Bi2O3 >TiO2>BaO. Moreover, in the case of 
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Bi2O3 doped glass can appeared yellow color in glass samples, correspond to 

absorption spectra form uv-visible spectrophotometer.  

Keywords    Glass   Local sand   Refractive index  
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Study on Glass Production Using Local Rice Husk 
in Nakorn Pathom Province
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Abstract 

 In this work, glass properties form local rice husk ash has been investigated. 

Rice husk were burned in 3 condition at natural burn, 500  �C and 1,050  �C, and melt in 

formula 20 Na2O : 1.0 Al2O3 : 13 B2O3 :  6.3 CaO : 0.2 Sb2O3 :  4.5 BaO : 55SiO2, by 

using local rice husk ash as a SiO2 are starting materials. The results found that, the 

density and refractive index are increased, with higher temperature of rice husk 

burning. The absorption peaks of glass samples in ultraviolet region are obtained, these 

results can found in silicate glass system. 

The dark blue color glasses are melts from 1050  �C ashes, and compare with 

Aowmanow sand in formula 20 Na2O : 1.0 Al2O3 : 13 B2O3 :  6.3 CaO : 0.2 Sb2O3 :  

4.5 BaO : (55 - X)(SiO2) : XCoO (where X are mole percent of CoO in glass matrix 

equal to 0.00, 0.01, 0.02, 0.03, 0.04 and 0.05). The results not found the relation of 

density and refractive index of glass with CoO content in glass matrix. From 

absorption spectra found that, the absorption peak are appeared around  600 nm, and 

peak intensity are increased, with increase CoO, correspond to  4A2(
4F) -> 4T1(

4P) state 

of Co2+ in tetrahedral symmetry. 

Keywords  Glass  Local rice husk ash  Refractive index  Density  Tetrahedral 
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Productivity Improvement for Clay Craft Vast: Application 
in Real Case in OTOP of Ubon Ratchathani
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Abstract 

 This research is aimed to improving the productivity of clay craft vast 

production at Ban Pak Huaywangnong, Ubon Ratchathani. After preliminary study, 

researchers and owner selected 3 problems including (1) Safety issue, (2) Quality issue, 

and (3) Area improvement issue. Then, researchers had done the risk assessment and 

installed safeguard for clay grinder machine. Moreover, researchers had applied the 

Quality Control Circle (QCC) activity and QC Tools to investigate root cause and 

solve the quality problems. After an improvement action was taken, number of 

nonconformity parts was reduced. In addition, after improved area issue, the distance 

of parts movement was reduced 40.2%. 

Keywords  Productivity improvement  Productivity  Process efficiency improvement  

Clay craft   Clay craft vast   OTOP 
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Improving Production Efficiency of Thai Traditional Silk :  
A Case Study in Ban Nong-Bor, Ubon Ratchathani 
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Abstract 

 This study is the application of industrial management theory with the 

traditional process of Thai silk production in Ubon Ratchathani. The preliminary 

survey shown that the former process had poor efficiency due to (1) insufficient 

production capacity, (2) lack of standardization, (3) a lot of defects. Therefore, we 

improved the process efficiency by eliminated delay time due to inadequate of 

production tools, established the standard of operations, and designed and implemented 

poka-yoke system for silk arrangement process. Productivity of some processes was 

increased after implemented all improvement actions as described above and poka-

yoke system is work properly and can protect the error in the process as well. 

Keywords  Production efficiency  Productivity improvement   

      Traditional  Thai “Mudmee” silk   OTOP  
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Abstract 

 The purpose of this research is to increase process efficiency of recycle trash 

production of Muay Recycle Shop in Ubon Ratchathani. Researchers focused on 2 

major problems including (1) Insufficiency production capacity , and (2) Unsafe 
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operating conditions. The problem solving process was integrated several knowledge 

and theoretical of industrial management such as work measurement, string diagram, 

occupational health and safety (OH&S)  risk assessment, and machine maintenance. 

After improvement, the total distance of movement can be reduced 3.8 meters or 16% 

reduction, total cycle time can be reduced 170 seconds or 44% reduction , and OH&S 

risk can be reduced to acceptable level for all activities. 

Keywords  Productivity improvement  Production efficiency improvement 

         Poka-Yoke  process design  Recycle trash 
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Abstract 

 The objective of this research is for studying, designing and making a sunlight 

dryer machine controlled by solar cell, using the heat from the sun. The glass at the top 

of the fumigator is a heat receiver. The wall within the fumigator coloured black for 

absorbing the heat. At the bottom of the dryer, there is the wood covered the think 

tinplate closed by the electric insulator the heat. The fan has been control the 

temperature and the moistness. And the energy of this controller comes from the stall 
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of solar cell. So that the temperature and the moistness are detected by the integrated 

circuit. The drawer can be moved out the front of this fumigator is 1 meter wide, 2 

meter long and 0.50 meter high from this test, The temperature within this dryer 

machine is 70   �C top most (at the temperature environment dry bulb 20  �C relative 

humidity 66%) As for the testing of baking chillis, red chillis 1 kg, can make the 

moistness down at 30.11 Wb. It took 17 hours for this testing, 38 hours for shining 

upon nature, saving the 44.73 %
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Abstract 

 This research aims at analysing, designing and implementing a web-based 

decision support system that helps with business management. The research involves 

the use of knowledge in both e-commerce and web technology. The system was 

developed using MySQL Server as a database and PHP as a programming language. It 

is capable of storing and analysing sale data in order to produce statistical data that can 

support the decision made for marketing planning. In addition, the system consists of 

two sub-systems. The first sub-system was created for the users who wish to set up an 

online store. The system allows this group of users to be able to choose a specific type 

of the store, to decide on the sale category, to view the sale data and to generate the 

sale report securely. The second sub-system was created for the customers who wish to 

place an order for the online stores appearing in the system. 

 The evaluation of the system shows that both groups of users felt highly 

satisfied with the functionalities of the system. The assessment of the system efficiency 

(e.g. the techniques used in the development of the system and the system outcome) 

which was evaluated by the experts in the field demonstrates the good results. 
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Information Technology System for Public Relations and 
Marketing of  Kittikhom Technology School 
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Abstract 

 The purpose of the study of information technology system for public relations 

and marketing of Kittikhom Technology (School) was to construct an information 

technology system for public relations and marketing of Kittikhom Technology 

(School) through website for rapid application of public relations, enrolment 

application, adding, deleting and searching for information through website, and data 

checking through website.  

 The study and data collection were by collecting data pertaining to study and 

the user’s requirement (Kittikhom Technology (School)). The development of the 

information technology system was by using PHP program for data management and 

the Internet Explorer program for display and public relations. 

 The result of the study and research found that the information technology 

system for public relations and marketing of Kittikhom Technology (School) 

developed was convenient to use for public relations and data searching resulting in 

accurate and rapid information transfer, reducing working steps, more reliability and 

work efficiency.      
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Information Technology System for Business Management 
of The Intrand Computer 
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Abstract 

 The purpose of the utilization study of Information Technology System for 

Business Management of The Intraend Computer Store is to set up information 

technology for business management and replace the old system using hand-written 
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documents for customer data, goods data, shipping, receipt writing, sale reports, repair 

records and stock records. The hand-written system is difficult for goods data 

checking, mistakes can be easily made, inconvenient and may cause information loss. 

The use of information technology system in place of the old system will reduce 

management work repetition, and more accurate decision making which will make 

more efficient business expenditure. The use of information technology system can 

also adapted for use in other sale business which will benefit the economy of the 

country.      

Keywords    Data   information    Data processing    Database system 
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Coconut Husk Roaster 
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Abstract 

 The purpose of this project is to design and build a coconut husk roaster for 

coconut husks with the approximate size 2x3 cm. with the thickness equal to the  

coconut husks. We want to roast the coconut husk to a black color in respond to an 

orchid plant material exporter. The study team designed over for roasting that be 
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controlled air. This machine uses LPG to heat the over. The machine size is 130 cm. 

wide, 190 cm. long and 188 cm. high. Motor 220V. 2H.P. drive the over with a speed 

of 9 r.p.m. The over can load 40 kilogram of coconut husk. The rate of consumption is 

one time with temperature of LPG gas 100-130o , for 75-90 minutes. The cost of the 

gas 2.0 kilograms and 0.75 unite of electricity. The cost of the LPG gas and electricity 

is 43 Baht. The result of this study coloring the machine can roast black the coconut 

husk similar to the charcoal. The out put of the product is 32 kilograms of roasted husk 

and coconut husk dust was 2 kilograms. After roasting the weight loss from the 

coconut husk moisture was 6 kilograms to feed back from the exporter and forience 

consumers that they expected the coconut husk be roasted.
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Split and Separator of Spinning Passion  
Fruit Juice Machine
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Abstract 

 The purpose of this study is to design and build a split and separator for a 

spinning passion fruit juice machine in one unit. The size of this machine is 65 cm. 

wide, 95 cm. long, 140 cm. high. This machine can slice and spin passion fruit to 

separate the passion fruit juice on average 120 kilogram per hour. The machine motor 

is 1.5 H.P., slices by 10 blades of 17 cm. diameter. The speed of the blades is 1440 

r.p.m. Spinning setting in a taper sieve shape, 71 degree taper, 35 cm. top diameter, 8 

cm. below diameter, The speed of spinning set at 850 r.p.m. The result of the efficiency 

of splitting and separating of the spinning passion fruit juice machine is this it can slice 

and spine 120 kgms. of passion fruit juice, electric power 0.75 unite consumption, 

calculated at 12 bath per hour User test was by agriculture community at Ampour 

Kaokor Phetchabun Prevince. This machine can achieve the purpose to clean and 

concentrate passion fruit juice. A screen can be attached to separate only passion fruit 

juice from seed was fruit juice manufactory accepted that the passion fruit juice was 

clean and concentrate with a natural color and smell sour and sweet need.
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Efficiency Enhancement for Crushed  
Extruded Charcoal Dryer
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Abstract 

 Project to efficiency enhancement for crushed extruded charcoal dryer had the 

objective to efficiency  enhancement for crushed extruded charcoal dryer by comparing 

original dryer with improved dryer. From the theory of baked dry dryer and concerned 
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researches it was found that many factors affect baked dry dryer. An important factor is 

heat loss through dryer walls which makes temperatures inside the dryer low. This 

makes the baked dry slow and does not save the energy. The project planness improved 

the dryer by lining the dryer walls with ceramic fibre so they could keep the heat 

better. 

 From the experiment comparing the original dryer with the new, improved 

dryer, it was found that the amount of gas used was reduced 29 kilograms or 48.3%  

and the period of baking was reduced 8 hours or 40% . 

Keywords  Crushed and extruded charcoal   Dryer efficiency   Humidity    

       Liquefied  petroleum gas (LPG) 
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Abstract 

 Thailand is a country of culture. The candle festival is an important culture of 

Thailand. In this day, there is offering food, outer robe of Buddhist monk and candles 

to the monks for learning Buddhist doctrine. A beautiful candle is made by the people 

cooperation with using the knifes for candle sculpture. The knifes for sculpture make 

use of candle texture. It is created by knowledge-base community. After the candle 

festival finished, the mentioned knifes are disappeared. We concerned about the 

problem. Therefore, we performed the research about designment of set of knifes for 

candle sculpture and package. Objectives. 1) Design set of knifes for candle sculpture 

2) Design package of set of knife for candle sculpture. Methods. We study the product 

theory and practice at research site. Data analysis with product and package design was 

also performed. In addition, we corrected the default then designment, drawing and 

result summary. Results. The knifes for candle sculpture consist of 8 types. 1)A sharp 

knife used in cutting candle. 2)A point knife used in copying candle pattern 3)A 

triangle cut knife  4)A knife used in making deep scroll of candle  5)A knife used in 

making flat candle surface  6)A polish knife used in making smooth candle surface  

7)A sketch knife used in making candle outline  8)A brush used in cleaning candle 

pattern. 

 The body and shaft of the knife make from stainless and softwood, 

respectively. It ,s package is covered with Suk wood and internal lining with flannel.
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Abstract 

 Herb enriched pineapple crisped-cracker processing was studied. It was found 

that the highest acceptance from panelist for pineapple and tapioca flour ratio was 

30:70. Studied for the ratio of chili, ginger and kaffir lime leaves showed that the 

highest acceptance ratio was 2:3:1. Optimum temperature and time for roasting were 

80°C and 2 hours. This resulted in the highest acceptance for colour, herb’s smell and 

test, pineapple test, texture, and overall acceptability with the score of 5.56, 5.33, 5.20, 

6.30 and 5.8, respectively. 

Keyword     Crisped – Crackers   Pineapple   Herb  Ginger  Chili   Kaffir lime 
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Abstract 

 The optimum temperature and time for the production of dry tilapia gravy with 

the highest acceptance from test panelist were 70°C and 6 hours. The study of coconut 

cream powder and maize flour showed that the highest acceptance ratio were 40:6 

weight by weight. It was reported that L* a* b* measurements for dry product were 

71.62, 11.07, and 32.36 respectively. The L* a* b* measurements for wet product were 

50.64, 15.48, and 57.56 respectively. The percentage for moisture, fiber, protein, fat 

and ash were 0.80, 0.40, 6.30, 30.02, and 11.12 respectively. Total micro-organisms 

were 2.43 log cfu/ml. Yeasts and fungi were not found in the product.  

Keyword       Nile tilapia curry   Dried coconut powder    Stabilizer 
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Abstract 

 Attempts to substitute pork with soybean and ginger residues to make sausages 

were studied. From 6 formulae tested, it was found that the most accepted ratio of 

pork: soybean residue: ginger residue by the panelist was 40/1:3. This product was 

slightly less accepted than a commercial sausage. The moisture contents of both 

products were not different. The product contained less protein and fat but higher fiber 

than the commercial product. It was found that vacuum packaging had a better shelf-

life than atmospheric packaging due to a lower increase of micro-organisms and yeasts. 

The panelist acceptance to product was up to 9 days after packaging.  

Keywords    Pork sausage   Pork   Soybean residue   Ginger residue 
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Abstract 

 The purpose of this study was to develop the new functional beverage from 

Mulberry fruit (Morus alba L.). Three formulations of Mulberry Squash plus honey 

were prepared base on the Total Soluble Solid (TSS) 40, 45 and 50 �brix. The physical, 

chemical and sensory properties were evaluated. It was found that an increase in TSS 

was not significantly affected on pH and color, but significantly affected viscosity  

(p< 0.05). Consumers (n = 40) used a 9-point hedonic scale to assess acceptability the 

TSS 45 �brix formulation received the highest overall acceptability, but on the color and 

flavor are not significant. 

 Then, the highest overall acceptability (TSS 45 �brix formulation) was 

investigate during six week storage. The result showed that color was not significant 

different. Antioxidative activity was determined using 2,2-diphenyl-2-picrylhydrazyl 

(DPPH) free radical scavenging assay. The result showed that free radical scavenging 

was 35.51%. The flavonoid compound mean values were 26.7 mg/ 100g  Gallic acid 

equivalent. 

Keywords   Mulberry   Squash   Antioxidant   Honey   Product development 
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Abstract 

 The purpose of research was to study on the production of vinegar from 

sapodilla (Manikara achras Fosberg). The preparation were the ratios of concentrated 

sapodilla juice at 1:1 (v/v) and room temperature for 9 days. The result showed that 

concentrated sapodilla juice to water (1:1 (v/v)) had highest alcohol level at 12.36% . 

The ratios of concentrated sapodilla juice to water were varied at 1:1, 1:2, 1:3, 1:4 and 

Production of Vinegar from Spodilla 
( Manilkara achras  Fosberg)
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3:2. it was found that alcohol level 12.20% at 1:2 had highest alcohol level. The study 

was also revealed that the height level of fermentation mash containing Acetobacter 

aceti (102) and Acetobacter pasteurianus (403) had higher acetic acid for 10 days. It 

was found that acetic acid was 1.04% and 0.38% respectively. The results of Sensory 

evaluation showed that there was no significant difference (p>0.05) in color, flavor, 

turbidness and overall likenees, between the vinegar fermented by A. pasteuianus and 

apple cider vinegar (control). 

Keywords    Vinegar   Sapodilla   Wine   Acetobacter sp.   Yeast   Acetic acid 

��
�'
��       
&����������
��$��!�����&��"
��
��@: 

�$���.�             94 '�.� 3 ���&��"
��
��@: ���(�������
"��
  

                  ���'���������$ 

0��8���:        0-3224-8350   08-6037-3045   0��
��  -     E-mail    - 

D.����D�����    ���
����������: 
�����#    ���'���  ��"@��
&��� 

+6*#478����#������*"�7��9�%������� 



78 ����	@��!	�"!&,)�����7�,�������

�����  ��#
	G+��1)  �T��
  %������1)  %�: ����
�  �	���$�<'*2) 
1) ��$,!$*����%$�	�������
�,��&�)%�:�������
#$������� �-:���
�,��&�)%�:�������
#  

	�����
���
�������	��������	�!� 
2) �����
)���%$�	�������
�,��&�)%�:�������
#$������� �-:���
�,��&�)%�:�������
#  

	�����
���
�������	��������	�!�* 
E-mail: saai_ii@hotmail.com 

���	!3�� 

 ���������$��$���A���"
�,:��*��8/
B���-'(.���&"��&��$��'��"
�+�
������
����'�  

��*��+����-'(.��+�
�����$�  60  70  80 �&" 90°C ��>���&� 4 ����0��  �������-'(.���&"��&��$�

�'��"
�+�
������
����'� ,*���-'(.�� 60°C ��&� 4 ����0��  �&"��������
��
����'��$� 

D.����0(,+'�
����������
�$�
��,*�
.�� C 0��+�������& 100 
���  �&"8/
B�����
���
Y���
B�

��
����'���
������
���
+�  
�"��
�
��  
�"��
�&�
��
 (PS) �&"A���&�
��
 (PP) 

�$���������
�##�
�8 
����A�
Y���
B������������� 7 ����$���-'(.��'���  �&"�����(�-�:�$�

�'��"
��$�
��+�
���
Y���
B���
����'�,*� 
�"��
�&�
��
���� (PS) ����",����*���&" 

aw �$
����&$�����&������$�
��  �&"���,��"':��,:��"
������,�$ �������
����'��$0���$�  

29.66% �%���  33.81%  

 �������    ��
����'�  
������  �������
���
  ��&�
�����  
���� 

 

Abstract 

 This objective of this study was to investigate the optimum temperature and 

time to roasted silkworms’ Chrysalises at 60°C, 70°C, 80°C and 90°C for 4 hours. It 

was found that temperature at 60°C  for 4 hours and seasoning sauce was treatment C 

(100 g sugar)  most acceptance by sensory. Roasted silkworms’ chrysalises with herb in 

three mixed flavors were packed in glass jar, plastic jar (Polystyrene) and plastic bag 

Development Roasted Silkworms’ Chrysalises  
with Herb in Three Mixed Flavors
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(Polypropylene) to study the moisture content, aw and microorganisms (total bacteria, 

yeast and mold) on products, during storage in room temperature. The results showed 

that shelf life of products were more than 7 days and optimum package was plastic jar 

which the air and gas were least permeability. The chemical composition of 100 g. 

silkworms’ chrysalises consist of 29.66% protein and 33.81% lipid 

Keywords   Silkworms’chrysalises  Herb   Three mixed flavors   Eatable insect 

          Roast 
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Abstract 

 The objective of this project was extending shelf life of dried bananas products 

of Rai-Suean-Sree Agriculturist group.  The products before development had a dark 

color within 1 month.  In the experiment, the bananas were soaking in 1 % citric acid 

and 2 % sodium chloride solution for 0, 5, 10 and  15 minutes.  The bananas were dried 

at the initial temperature of 50 �C 12 hours and vary the next drying temperature to 50 

60 and 70 �C and dried until the moisture content lowers than 20 %.  We found that 

soaking bananas in the solution make the dried bananas higher lightness value (L*).  

The bananas dried at  50 �C had lower L* value and significantly difference from 60 

and 70 �C.  But when keeping dried bananas in plastics box for 30 days at room 

temperature, they were not significantly difference in L*  a* and b* value.  The dried 

bananas produce by soaking in the solution 5 minutes, dried with initial temperature at 

50 �C 12 hour and dried with 60 �C until end, the dried bananas were the best brownish 

yellow (highest L* and  b* value)  when keep at room temperature 1 month.    

Keywords   Dried banana  Browning reaction   Citric acid  Sodium chloride 
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A Study of Proportion and Temperature for 
Producing Jackfruit Juice from Jackfruit Sepal 

By-products of OTOP Fried Jackfruit at Tha Khoi 
Sub-district, Suan Phueng District, Ratchaburi Province
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Abstract 

 In the study of proportion and temperature for producing jackfruit juice from 

jackfruit sepal, an experiment was performed on three jackfruit sepals per water ratios: 

150g, 200g and 250 g / 1 kg using the boiling extraction method at the temperatures of 

60  �C, 80  �C, 100  �C and being stored at 4 -10   �C for 15 days. The experiment was 

designed as a 3 x3 factorial arrangement of treatments with 3 replicates in each 

treatment, so there were a total of 9 treatments.  According to sensory evaluation of the 

jackfruit juice, statistically significant differences (p < 0.05) in colors and odors were 

found.  Jackfruit juice from the extraction at 80  �C with the jackfruit sepals per water 

ratio: 200g / 1 kg yielded the highest optimum degree of colors, odors and tastes at 

4.97 ± 1.04, 4.73 ±1.09, 5.10 ± 1.00, respectively. The total soluble solids and pH 

values were 10.0 ± 0.2  �Brix and 5.94, respectively.  During storage at 4-10   �C for15 

days, the quality of colors, odors and tastes decreased to 5.03 ± 1.04, 4.97 ±1.06, 5.13 ± 

0.92, respectively. The total soluble solids and pH values also went down to p.4 ±0.2  

�Brix and 5.13, respectively.  The number of bacteria indicated by TPC was 26 x 10 3 

CFU /ml.  This exceeded the standard benchmark on the notification number 214 / 

2543 issued by the Ministry of Public Health. Therefore, it was suggested that 

consumers drink the jackfruit juice within 15 days for their food safety. 

Keywords    Ratio   Jackfruit juice   Jackfruit sepal 
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Abstract 

 The investigation of the semi-dried nile tilapia comprised of the drying 

condition, effect of preservatives and packaging to extend shelf life of semi-dried fish. 

The drying condition at 50 �C 1 hour gave the most similar characteristics to the 

commercial one. The four preservatives applied in this experiment were sodium 

benzoate, potassium sorbate, the mixture of sodium benzoate and potassium sorbate 

(1:1), at the concentrations of 500 750 and 1000 ppm, and vinegar varied at 1.5 and 

3%. The results found that, when products were stored at 10 �C, sodium benzoate could 

preserve dried fish for 14 days while potassium sorbate, the mixture of sodium 

benzoate and potassium sorbate and vinegar could preserve dried fish for merely 10 

days. Without these preservatives, the shelf life was merely 3 days. When compared 

the 4 preservative reagents, sodium benzoate at 1000 ppm showed the most acceptable 

results. The study of shelf-life extension by different packaging, PE, PE with vacuum 

seal, PS tray in PE bag, PS tray with wrapping film and PET tray in PE bag. The 

results showed that the polyethylene bag with normal seal was the best packaging as it 

could prolong the dried nile tilapia fish shelf-life to 14 days with the lowest production 

cost.     

Keywords   Dried fish   Extend shelf-life   Preservative reagent 
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Abstract 

 The research aims to study the effect of processing by moisture heating and 

vacuum fry on the chemical and sensory quality of organic and conventional 

vegetables. By that the Okra is used to investigate for the study. The moisture heating 

is investigated via blanching at 100 �C 3 minutes and boiling at 100 �C 5 minutes, 

meanwhile the vacuum fry at 100 �C 20 minutes. The pre and post processing of Okra 

are observed the physical, chemical and sensory quality.  

The results unveil that the blanching and boiling present moisture content, fat and pH 

of an organic Okra less than a conventional Okra. While the quantity of carbohydrate, 

fiber, beta-carotene, vitamin C, total soluble solid (°Bx) and total sugar in an organic 

sample is greater than in a conventional sample. These chemical qualities of the 

organic sample are 73.21%, 31.44%, 51.29%, 80.23%, 1.87%, and 10.26% 

respectively.  The vacuum fry method reduces the physical and chemical quality of the 

organic and conventional Okra as same as moisture heating method. However the 

vacuum fry increases the beta-carotene and fat content of organic Okra which turns out 

100% and 98.73%, respectively.   

 The sensory test shows that it can discriminate the difference of organic and 

conventional Okra through the overall appearance, mucilage and overall satisfy.  From 

all results, they can be summarized that the chemical quality of organic Okra is 

deteriorated after processing less than conventional sample. The blanching method is 

the method that turns out the least lost of chemical quality after processing; especially 

vitamin C, meanwhile the vacuum fry gives the highest quantity of beta-carotene. 

Keywords   Processing   Organic vegetable   Conventional vegetable    

       Chemical quality   Sensory quality    
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Abstract 

 The study of dietary fiber production from Honey Pomelo’s white skin 

(albedo) was prepared in 3 treatments; raw, cooked 5 min and cooked 10 min.  These 

samples were dried in hot air oven at 40, 50 and 60  �C temperature.  The results were 

that cooking and dehydration decreased yield of dietary fiber with raw albedo provided 

the highest yield at 93.07%. The composition of fiber from pomelo albedo includes 

16.05-21.87% crude fiber, 17.91-24.40% dietary fiber, 0.13-76.95% moisture, pH 

4.52-5.36 and antioxidant capacity was 1.29-1.53. While cooking decreased total 

dietary fiber, crude fiber and pH, cooking and dehydration decreased antioxidant 

capacity and effected the color change.  Dehydrated raw albedo exhibited browning 

whilst functional properties of cooked albedo exhibited higher water holding capacity 

(WHC), water retention capacity (WRC) and swelling capacity (SWC) than raw albedo 

58%, 66% and 62% respectively. The fat absorption capacity (FAC) of 10 min-cooked 

albedo is higher than that of raw and 5 min-cooked samples.  Dehydration albedo at 50 

and 60  �C apparently had lower WHC, WRC and FAC than albedo being dried at  

40  �C.  Dehydration had minor effect on SWC.  

Keywords: Pomelo   Albedo   Dietary fiber 

��
�'
��        
�����
� ,������:��$�&  ��
�� 

�$���.�             222 '�.� 2 A���&����': ���&
�����
�   

                   ���(�
�����
� ���'����,���� 73140 

0��8���:        034-351556-8     0��
��  034-351555 

 E-mail           temnual@kcfresh.com, note_temnual@hotmail.com 

D.����D�����    ,�-��Y���&  �*����"0���:   ���'���  - 

+6*#478����#������*"�7��9�%������� 



92 ���%���")������������&�(3 
'�����6���&���

$�Q���  ���H���  ��
��Q  �����  �"��&��  ���%��  %�:��:�����- ��#
����*  
���%$�	�������
�,��&�)%�:�������
#$������� �-:���
�,��&�)%�:�������
#  

	�����
���
�����������	 85 (��	���
%	� &��������	  
������	@�� ������'�����	 73000 

 *E-mail: dujprapapan@yahoo.com 
 

���	!3�� 

     ���������$��$�����"
�,:��*��8/
B�����%���&�����*��$��'��"
�+�
��D&���'���&� 

8/
B������-�
��+�  ��
��&*�

��0��$��$D&���,�-(��%���'���&� �&"8/
B� 

(���"������$��'��"
�+�
��D&���'���&��
����
��+���
��&*�

��0� ��

��8/
B���

����&��$�

��*������D&����>��'���&����,"���
����"����,�-(�������"
��
��D�
 


.��$�
�� �����-��&*�

��0�
���
$%������&"��&*�

��0�
���
$%������$��'��"
�,*� 

����&" 2.5  �'���&��$�

�$�������&*�

��0�
���
$%������$��,:��"
������,�$ ����
� 

�����-,����*�� 0���$� �
��+� �&"�A�� ����&" 72.76  51.91  0.91 �&" 7.75 ���&���� 

�'���&��$�

�$�������&*�

��0�
���
$%������$��,:��"
������,�$����
� �����-,����*�� 

0���$� �
��+� �&"�A�� ����&" 74.15  51.81 0.99 �&" 7.05 ���&���� (���"����� 

�$� �'��"
�+�
��D&���'���&��
��� �
��+���
��&*�

��0�
���
$%������ � 

�'���&��$�

�$������+��
� �6&&.0&
�
��
�"���
��'��
�$�$�
�� �&"���,"��� 


����"����,�-(�������"
��
��D�

.��$�
��  

�������   �'���&�    �
��+�  ��&*�

��0�     

Abstract 

 The objectives of this research were to: 1) study the kind of fresh water fish 

suitable for producing fermented fish cakes, 2) study the fiber quantity from pomelo 

Production of   Fermented  Fish Cakes Fortified with 
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albedo as regards its effect on the quality of fermented fish cakes, and 3) study the 

casing suitable for the production of fermented fish cakes fortified with the fibers from 

pomelo albedo. The study results were revealed that Rohu (Labeo, rohita) produced as 

fermented fish cakes had the highest score on quality evaluation by means of sensory 

evaluations. The suitable quantity from fresh pomelo albedo versus cooked one was 

2.5%. The Rohu fermented fish cakes with fresh pomelo albedo added had the 

following chemical compositions: moisture, protein, crude fiber, and ash contents 

being 72.76%, 51.91%, 0.91% and 7.75% respectively. Moreover, the Rohu fermented 

fish cakes with cooked pomelo albedo added had the following chemical compositions: 

moisture, protein, crude fiber, and ash contents being 74.15%, 51.81%, 0.99% and 

7.05% respectively. As for the suitable casing for the production of the fermented fish 

cakes fortified with the fibers from white pomelo albedo, it was found that the Rohu 

fermented fish cakes packed in the cellulose casing had the best fermentation and had 

the highest score on quality evaluation by means of sensory evaluations. 

Keywords   Fermented fish cakes   Fibers   Pomelo  Albedo
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Abstract 
 The study on the condition of asparagus fiber extraction as the result of non-

enzymatic gravimetric method by applying 20% alkaline solution (NaOH) at the 

temperatures of 50  �, 65  � and 80  �C  at various times of extraction in 30, 45 and 60 

minutes. The results indicated that the extraction process at the temperature of 50  �C in 

30 minutes yielded the highest maximum product of 40.18%. The acquired fibers had 

lightness (L*) at 54.38, redness (a*) at 3.49, yellowness (b*) at 22.40 and the chemical 

compositions of the acquired fibers had moisture, fiber and ash contents being 6.09%, 

91.66% and 0.95% respectively, the water activity (Aw) was 0.74 and the pH value was 

7.74. From the study on the effect of the fibers’ particle sizes as regards the hydration 

capacities such as water holding capacity, water retention capacity, swelling capacity 

and oil absorption capacity by using the particle size sieving with the mesh sizes of 20, 

30 and 40. It was found that the 40-size mesh had the highest water holding capacity 

and water retention capacity being 14.58 g/g and 12.92 g/g respectively while the 20-

size mesh had the highest swelling capacity and oil absorption capacity being 9.32 ml/g 

and 7.05 g/g respectively. When the fibers extracted from the suitable condition, that 

is, at 50  �C for 30 minutes and the 40-size mesh was applied as regards fresh egg 

noodles by varying the 4-level fiber quantities instead of using wheat flour being 0%, 

0.25%, 0.50% and 0.75%, it was revealed that the result of the quality evaluation by 

means of sensory evaluations of fresh egg noodles with the added fibers instead of 

using wheat flour being 0.75% had the highest score by means of sensory evaluations. 

However, when the chemical compositions of the fresh egg noodles were analyzed, 

they were founded that they had moisture, protein, fiber, and ash contents being 

49.95%, 12.13%, 0.54% and 1.31% respectively in which the mentioned fresh egg 

noodles were the ones having the fiber quantity six times higher than the formula-

controlled fresh egg noodles.  

Keywords    Fibers   Asparagus   Fresh egg noodles   
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Abstract 

 Hydrocolloids have been investigated for improve quality of rice noodle using 

guar gum and xanthan gum. The noodles were prepared by three different levels (base 

on flour weight) of guar gum (0.01, 0.02 and 0.03 %) and xanthan gum (0.03, 0.04 and 

0.05 %), and compared to the rice noodle from manufactory (control) during storage at 

room temperature (37 º C). The results showed that the best hydrocolloid was 0.02 % 

The Using Possibility of Hydrocolloids in 
Quality Improvement of Rice Noodle
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of guar gum. It was because of that noodle had tenderness, cohesiveness similar to 

control. Moisture content, aw, tensile strength, total plate count, yeast and mold of the 

noodle  increased as extending of storage time. Shelf – life of the best formula was 

longer than control which were 3 and 2 days, respectively. 

Keywords    Hydrocolloids   Rice Flour    Rice Noodle    Shelf - life  Quality  
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Abstract 

 This research aimed to study the process and formulation of the seasoned rice 

chip with sun dried banana. The method for forming and heating and optimum ratio of 

rice flour and sun dried banana were determined. The consumer acceptability and 

chemical properties were investigated. The optimum process of seasoned rice chip with 

sun dried banana was formed by hot plate and dried at 60 �C for 20 min. The 

formulation, which was the most accepted score at 6.66, consisted of a ratio of rice 

flour and sticky rice of 1:1 and a ratio of rice flour and sun dried banana of 1:0.4. The 

The Production Study of Seasoning Rice Chips 
Mixed with Sundried Bananas
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