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4.7  
   S10% 

 S10%  SW7.5%    4.7-1 

   

         

  

   

   

  (contract rate) 

 S10%    66.82    SW7.5%   85.33  

    0.02   

 S10%  1.34   

  SW7.5%   1.71     

  4.7-2 

 

 4.7-1:  

   
 

( ) 

 1  

( ) 

1.
 (S10%) 

*   1  550.00 55.00 

 Panreac 1  963.00 10.80 

 Panreac 2.5  515.00 8.16 

   1  3.25 2.86 

    
S10% 

                                                                                          76.82 

*   

 

 

 



262 

 4.7-2:    

    
 1  

( ) 

2.
 

 (SC5%, SC7.5%)** 
   1  375 

 SC5%, SC7.5% 

 18.75  

28.13 

   1  3.25 

SC5%  2.70 

 SC7.5%  2.62 

   

SC5%                                                                                    85.41 
         

SC7.5%                                                                                    94.71 

3.
 

(SW5%, SW7.5%)** 
 

 

 1  250 

 

SW5%, SW7.5% 

 12.50  

18.75 

   1  3.25 

SW5%  2.70 

SW7.5%  2.62 

   
SW5%                                                                                   79.16 

         
SW7.5%                                                                                   85.33 

**       (S10%) 
 

 75-95       

  (  60%)  195 -250  

 50 – 100   
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 4.7-3:   (  Nature Bright, 

2554) 

   200 

 ( ) 

 

( ) 

Teva (

) * 

shellac 

polyethylene 
21,000 105 

Zivdar ( )  shellac 

polyethylene 
27,000 135 

Citra shine (

) * 

shellac 

polyethylene 

ammonium hydroxide 

27,000 135 

*  Nature Bright  2554 
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 5 

 

 

5.1   

 

    (

)  (

)   

     

 

1.  

     (crude galanga crude extract) 

  

 3,000 ppm   Colletotrichum gloeosporioides 

  

  

 

2.  
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3.

 

 5-7.5% ( )  

  

 

 (partial coating)  

4.   

 4     

  

-   4   

(S10%)  

High OTR  

 High OTR  3   

12   95±5  

   

-   1  4  (Bag 1H 

 Bag 4H )  

    

    

   

 5%   
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  2   12   

95±5  

-    (

 Polyethylene  Latex) 

  8   10  

 95±5 

 

 (S10%)   

-   High OTR  2  (2P) 

 7.5% (SW7.5%)  

 12   85-95%  2  

 5.33  2.20   

    

  

5.   

  

    5% 

  0 

  20 º   3   1  

 20 º   2   20 º   

   0  20 º   1,2  3 

 1.81,5.66  4.22   
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5.2  

1.   2-3 

 (  4.5.15  223) 

 (  4.5.18  229) 

 

 

2.

 

 

3.  

   

    

  Homogenizer  

 

4.   (shellac wax) 
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5.3  

1.

 

2.     

 15  

3.   2  

( ) 

4.   

 3   

5.  1   

 (Formulation and process for making fruit coating 

solution from shellac and  for extending the shelf-life of fruits) 

  (  2554)  

6.  

 1  

7.  2   

-  ,  ,  ,   , 

 4, ,  42  1 ( ) 2554, 279-282 

-   ,  ,  ,    , 

 

, ,  42  1 ( ) 2554, 275-278 

 (Oral Presentation)  

  8 (8th National Postharvest 
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Technology Conference 2010)   1-

3  2553    

8.   

  30   

 30    

5.4  

1.    

  3 -11   2552 

2.  “ ”  Thai PBS (     

3 )   2554 

3.  “ ”  

   2552 

4.    26 

   3-6  2552 

5.    

    26  2552 

6.  “Postharvest technology of perishable crops”  

    

7.     

    2552 

8.      Thai PBS    30 

 2553 
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9.  (Oral Presentation)  

  8 (8th National Postharvest 

Technology Conference 2010)   1-

3  2553     

-  ,  ,   ,   , 

 4  

-   ,  ,  ,    , 

 

 

10.  “   33”   

  22   “ ”   

27  2553     

    

11.  “   35  

”  “

”  .   . .      

  5  2553    
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   45   24  2553   

 

13.  “   ”   

 209  3    25  2553   

14.  “Postharvest technology of perishable crops” 
 Cooling and Storage   

   15   29  2553  

      

15.   “ ”  “ ” 

   11  114 (  2554)  

14-15 

16.    

 Natural Fruit Films    

 28  2554 - 5   2554 

17.  “   34”  

    30    “

”   9  2554   

     

18.    

    3 -11   2554 

19.  7    5  2554 
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20.  02027451  

    41   14  2554  

 

 

5.5  
5.5.1)    

- “ ”  30  2552  

  .   400  

-“  ”  17  2552  

 4     30 

  

-“ ” 

     7-8  

2553     

   9-10  2553 

  

-“ ”  “

”  

  1-6 

 30  
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  220  20  2553    

   

-“ ”  150   26 

 2553      

-  

    30  4-5  2553  

 

-“ ”  .   40   

 .   24  2553 

-“ ”  “

 ”    

 100    209  3     25 

 2553 

-“Postharvest Technology of Perishable crops”   15   1 

 2553    

-“ ”   40  

 13.00-16.00 .   .   3 

 2553 

- “ ”  7  8  2553   

 2   154  

-“ ”   40 

  12  2554    

-“     ”  

  5  2554  22-23  2554   1 
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