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24 81A15 Knowledge Exchange for Innovation (KX)
WIMEFENALLLAENTEIBUNTITUYT NTUNNUNIUAT

Funwitaudn 4 nsngIau w.A. 2567

8:00 - 9:00 ¥. | AWLUYU USIUUTIN 189 Auditorium Fu 7

a;

9:00 - 9:30 4.  W3Ua log 5A.05.8INE Ui

93MIUR WIMeNGemAlLlaENIEIDUNATUYT

9:30 - 9:45u. | usTEIeTkAnSEes “anuimielunsuidyidumalulatindenisinuiiedsdnsdstiu”

lny manssdiieshinu asaty yaedesd deruenisquduinnssunalulagvdanisiiuiies

9:45 - 10:00 Y. = UTILUNLALLIO
@ o = 3 v v a o & o
ﬂ'ﬁ‘ll‘ULﬂﬁ@uﬂu&ﬁ')u%L‘Uﬂ?‘lﬂiy,ﬂﬂ\iﬂ'lumﬂIUIaﬂﬁﬁﬂﬂﬂiLﬂULﬂEl"J
(Hub of Talents: Postharvest Technology)”

o as.aipgimal niuundl wavhaudsudlesmgnimumelulagndnsiuies

10:00

10:30 Y. | WNSUUTENIUBINISING

10:30 - 11:30 4. | M5E@IUSeq

“gnrunisainsiuaznisdesanySeuanineluiu wazUssifiuitevdmafuifeniiseiau”
HIIIUEU1 ATASUA Aaskades

rISNsaANdNASHEIARNYATIENINUTEWA

ANUASUYS Fllvdauey

HUszneun1sdseenyizey us¥n Junsuald 91in

Aununws dadisnans

Co-founder & CEO U3 gile Bulundu $1in uaz Uen eseumeiin $17n

Afiunisian  lay as.Afiua Snvaiians nssunsiiglvinisanauiseulne

11:30 - 12:00 W. | USSEENLAYEDY “UTWIUMeN Aannevisaluse”

108 5R9ANERNSIAN5E AT.5ANT FVTINTO] ANLINYIFIEASHLATMALLLAE UMNINYNFUSITUAIEAS

12:00 - 13:00 ¥. WNSUUTENIUDIMITNA19IU (9919115 FU 9 )

%9 XO4AB %u 10

13:00 - 13:30 u.  UssEIediABEes “nsldasdanuifiudlunusninlnaivenmsuiuitvesgaamnssussniialy

an'l’mwiﬂsqwmgﬁa'lmﬂian ”
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13:30 - 14:00 4.  USSEEfilAYiEeq

“Impact of climate change on quality of fruit: The perspective of phytohormone”

lag Prof.Dr.Satoru Kondo é1iniwnanavnssuinens unninerdeusiivan

14:00 - 14:30 w.  UsTEEfiAviZes
“Regulatory mechanism of anthocyanin accumulation in blood orange fruit”

Imy Assoc.Prof.Dr.Gang Ma, Faculty of Agriculture, Shizuoka University

14:30 - 15:00 ¥. | WNSUUTENIUBINITING
15:00 - 16:15 Y.  UNFUBNAIIUNIAUTTENY

16:15 - 17:30 4. | UNFUBNAIIUAIANNAY USIUTY 10

o sl

TuANSA 5 NINYIAN W.A. 2567
8:00 - 9:00u. sy USamtih Wae X04AB T 10

9:00 - 9:30 W.  UTIEIETABSEY “N15IANITAMAIWIUKEASAsIRALAInTaNUTINA”

Iy A9.a31a d3281509%8 NUSNBIAIUIEUUNITIANTTAMNNLEYANUABAS YD INGR TN

a o

VSN FaLdiy naaUliun AsULEaLAUY 311

9:30 - 10:00 Y.  UTTEIETLABTEY “uumenisugniaedldaanliiussauienisuiinn”
oy as.otiud Weeeinshia

AudgeInuinnIsununsaseasd anduideInemansuazmaluladuisdsemelng (11)

10:00 - 10:30 W.  WNSUUTENIUDINITING
10:30 - 12:00 ¥.  UNAUBHAIIUAIAUTTENEY
12:00 - 13:00 4. NWNSUUTENIUBINITNA19IU (981915 JU 9)

13:00 - 13:30 4. USSEeTilAwSes “Gene knock-outs of an expansin and an endo-1,4-f3-glucanase in tomato
fruit have synergistic effects on fruit softening and cell wall disassembly”

1y Prof.Dr.Yanna Shi, College of Agriculture and Biotechnology, Zhejiang University

13:30 - 14:30 4. USENIANATINIANANUALAY NIAUTIENY WazA1AlYAY was AU
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%03 X04AB %u 10 %3 X02 Hu 10 a3 X03 41 10
15:00 - 15:15 u. ussyny 1 (PS-01) U388 6 (PL-01) u55818 10 (PL-05)
15:15 - 15:30 u. ussene 2 (PS-02) uss81e 7 (PL-02) U588 11 (PL-06)
15:30 - 15:45 u. U55878 3 (PBM-01) U55818 8 (PL-03) u55818 12 (PL-07)
15:45 — 16:00 u. U388 4 (PBM-02) us3818 9 (PL-04) U55818 13 (PL-08)
16:00 - 16:15 . U581y 5 (PM-01)

16:15 - 17:30 4. YduaNa un1Alnel uSiawy 10

1Y

uAN3A 5 NINgIAL W.A. 2567

%24 XO4AB %1 10

10:30 - 10:45 u. usseny 14 (PS-03)
10:45 - 11:00 u. Us3818 15 (PS-04)
11:00 - 11:15 u. U35818 16 (PS-05)
11:15 - 11:30 . Us5818 17 (PBM-03)
11:30 - 11:45 u. Us5818 18 (PL-09)
11:45 - 12:00 w. Us5818 19 (PM-02)

12:00 - 13:00 4. NWNSUUTENIUBINITNA19IU (981915 JU 9)
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%99 X04AB %U 10 : Postharvest Safety / Postharvest Biological Mechanism / Postharvest Machinery

Chairman: as.wgny Yaed

a3y malulagnaainsiiufion AULIAINTINLATENATMNTTAINEAT ANNAVE1aBITY

° °o o o [ £
naniEue a1iu V2304 / Fuss Wi
15:00 - 15:154.  PS-01  mavasarsdulusiensisguasdiasanmgisaninluldnavanisinuies 16

Effect of pesticide adjuvants on the growth of the postharvest fruit rot fungi

algwa AYAMIA Tgns Weasdl uay TEaIser SAUNTNING

15:15 - 15:30 u.  PS-02 ﬁnmqwé@iwa%a%aizLLazqwéé’J’Ué”aL%las'l Colletotrichum sp. 17
Tunasanaassvasasananeulunseviay
In vitro antioxidant and antifungal activities Colletotrichum sp. of the Mitragyna
speciose (Korth.) crude extract

invudud Juaryn1dad suve) inadviyune uaz Ussan uiouns

15:30 - 15:45 4. PBM-01 8viwavesgesluunvseduazanninvasdulzsanudlnanlesendng 21
nsiiudnen
Influence of plant hormones on color and quality in pineapple fruit cv. Pattavia
during storage
dloaAns uAauel On Neoc Thuy Ha Kohei Nakano Masaya Kato
8435d avigshui uay Wowuniy Sne13esm
15:45 - 16:00 4. PBM-02 wamaamﬁLua'ﬂwﬁwiamiw?{tmLuJaevnanfmmwuazmﬁﬁuaanéfawau 22
waamwé’amﬂﬁmﬁ'm
Effect of melatonin on physical and chemical changes of postharvest ‘Hom Thong’
banana

YA AINTINA 117V ATAYeY 97UI9 13T g3dun gnImarily

uay wiln) yggnisile

16:00 - 16:154. PM-01  398uasnauILAIa9aUaAN5aULUUAINDIRIYY 33
Research and development of intelligent tray hot air dryer
surdaid Indgn as36l Uiy UseIan ASWe e Tunsases (3es 99037

(u

ANATY 979139 Wnssduns a1yiund Judin 997U uay eyasal gassande

16:15 - 17:30 4. WduaNas un1Alvel uSiaewuy 10
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%99 X02 ¥U 10 : Postharvest Logistics
. a a £ oy
Chairman: a3.3gld TW5wan
anudvunalulagnisuaany drindvumalulagnisinuns unineraemalulaggsuns

° °o o o [ £

naniaue a1iu Y2304 / Fuss Wi

15:00 - 15:154.  PL-01  msUsziliupauninaastnilnalagldinaadesdunsisaaninstines 24
MUY

Evaluation of quality of sweet corn using developed near infrared spectrometer
Waunal 9uuSA U137 Wlguguna Aa Andivuy alnginel viluuidd

wwradnwal Funsun ging Audu usy valnd suriddy

1515 - 15:30 4. PL-02  WavY24UIINUNAALUAIENINUTIEINIALUULDATINADAMAINYDY 25
uzi@amaAszninensiiuiigumgiinn
Effects of active modified atmosphere packaging on quality of tomatoes
(Lycopersicon esculentum) during cold storage

Matshidiso Masopa 5355131 Us1aleu30a Uay 59509 N0IAquUNT

15:30 - 15:454.  PL-03 mﬂ%’auw‘lw%aamu,i\ﬁé’ugaﬁiamitﬂfﬁ"auuﬂawwa?ﬁmmwé’an'ﬁ 26
Wuieavasmaazlinlaserinanisiuing
Use of high voltage electrostatic field on postharvest physiological changes of
avocado fruit during storage
lygind 32s550Wys su1Ine nashuiny uaz grga 15euae
1545 - 16:00u.  PL-04  mavesuludedsuivarglifisudainuazglasadenisiudatiogdunis 27
Tudherdnuaiunasufugsnmunmeasndasldanauudiugiieawing
NA
Effect of ZnO NPs combined with Al(SO.); + sucrose on inhibiting microbial growth
in the vase solution and improving the quality cut Vanda hybrid ‘Pure Wax Pink’
Tiamongba Ajem Riaaiigy 390138301 0454 @ViEshunY 1EUTE 29975

Uag dauni) vanued

16:15 - 17:30 4. UNLAUBHAIUAIANNAY USIUTY 10
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%84 X03 %u 10 : Postharvest Logistics
Chairman: as.yslalld dzuaua
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° ° = Y £
LIATULEAUD a1y YDLIDY / HWA BUI

4

15:15u.  PL-05  wavasn1siuuisaudenisiinldduintauazanunimvaswaduizsanug 28
adeluszndnuiuinm

15:00

Effect of hot water dips on the internal browning and quality of pineapple fruit
cv. Pattavia during storage

o o 5o

wsspa Fszindnad osi avigshunn uay sowunisy Ine13esm

15:15

15:30 u. PL-06 = Ozone fumigation affecting postharvest quality of freshcut jackfruit 29
Meidita Lisvioni Rahmi 835i @vigshuiia sewiigy Ine13g3mi

alfg) amnadng gige)) leuAee uay oSWITA LAAINIANA

15454,  PL-07  @nwiniswasuudaspuninmaaiivazniesnmvaslunsevian 30
wugiudeganinuinenluannusseiniadaudas

15:30

Study on the chemical and physical quality changes of green-vein kratom leaves
stored in modified atmosphere packaging

ngade Ussiaignau suve inasiyune uay 919ing waiing

15:45

16:00u. PL-08  AnwHavesn1vurussadensiudsuuUasnunmmaaiinaznen e 31
Tunszviauiuginuuas
Effect of packaging on chemical and physical quality changes of red-vein kratom
leaves

sluwal auyyauui sive) inasiyune uay Vs udlduns

16:15 - 17:30 4. UNAUBHAUAANNAY USIUTY 10
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99 X04AB {t’:u 10 : Postharvest Safety / Postharvest Biological Mechanism /
Postharvest Logistics / Postharvest Machinery

Chairman: uf.as.audnn asuled

AnzmAlulagn1sinens aandumalulagnszasunadinunimsaianszds

'
=

naaue a1y Yoi304 / fusis i

10:30 - 10:45 4. PS03 mavaansidlelwuiiioniuaulsAnainvesuyunainIsiiuien 18
The effect of ozone treatment on fruit rot disease control in harvested jackfruits

Yuni Kartika 8454 @vgshune alng) wvinadnd alfgna luaeas

uaz wowigy Inersesml

10:45 - 11:00w. PS04  UszAndnmuenssadilasiuibalunséreinuaznaliiiteanmsuuidou 19
voutogdunis
Effectiveness of microbubbles machines for washing fruits and vegetables to
reduce microbial contamination

Fsiay dvasegunu oilve) inausiyune uay 2in) loATnug

11:00 - 11:15u.  PS-05  n1sAnudanguinie@aninwes Bacillus spp. fiwenldainaiwiswsin 20
iaduidanawnlsatananivasndlsiuganuiy
Screening of biocontrol activity of Bacillus spp. isolated from fermented foods
against fungal pathogens causing crown rot disease in bananas cv. Cavendish

A19d WIAINTT KT A28 99T MIAIEIT Ry Tae73Esmd

ua lawg umlu

11:15 - 11:30 . PBM-03  galwAiefidudasanainisiiodraansluduiug Harumi Tnsduds 23
nsgesdansualsiiussauasnsazaudniduszundnamsiiuine
Polyethylene bag mitigates juice sacs granulation of ‘Harumi’ fruit by inhibiting
carotenoid degradation and lignin accumulation during storage
Zhiwei Deng Gang Ma Lancui Zhang Nichapat Keawmanee Fumitaka
Takishita Keisuke Nonaka and Masaya Kato

aaa [ 1

11:30 - 11:45 u. PL-09 wasuaamima%’a%‘g'mifmnumimiqquqnujzy'm'lﬂmnfmﬂé‘auwdm 32
Aunaulzsaguadaussndauuslaaluszudnanisinusnewazneld
AN1721ADINITVUES
Effects of UV-C irradiation and vacuum packaging on quality of fresh-cut ‘Phulae’
pineapple during storage and under simulated transport conditions

Thet Hsu Hsu Aung gn3iad an1 uaz Wiusas gnsanval

SLUONULY
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99 X04AB {t’:u 10 : Postharvest Safety / Postharvest Biological Mechanism /
Postharvest Logistics / Postharvest Machinery

Chairman: uf.as.audnn asuled

AnzmAlulagn1sinens aandumalulagnszasunadinunimsaianszds

'
=

naaue a1y Yoi304 / fusis i
11:45 - 12200 4. PM-02  aunsaldndnsimsmelavesdinuazkaliivuuisealng 34
Real-time respirometer equipment for fruits and vegetables

o

wewsd wmaed algydl ilenaey uay Jyad 119130

12:00 - 13:00 4. WNSUUTLNIUBINITNA19IU (WB981915 FU 9)
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undnganialiviad
Yoi309 / fusis i
nsUszdiunshaasuuwaniugninuazUszaninmuasasiaiilesiumdadioslunisdanis 35

1A
Assessment of fungal infections on chili seeds and efficacy of fungicides for disease control

figns (Sl Seassed smunimina uas 3305 douuds
KavasanIdauasinsRivauiunsindauindenunmussnianusuasiungludlnaides 36
dn3d
Influence of insecticide pesticides with coating on quality of seed and seedling in maize

g1 wonnme) §Issas) unwuIA) 937 sond uay IAaled Twsvdn

npAnssumsldansiaiivesiuidadnginuazarsandslunanindrivesnensns 37
Rice pesticide application behavious and pesticide residues in farmers’rice

WN1IA WAL ST Suniadss Aaedl wanan assAgs nquided uay weew laiuad

anuduusvawasdnslulsunuiumaiadesludravanisinuies 38
The relation of store insect-pests and fungus to occurrence in rice post-harvesting
FugA Tunnes Mavs waussiasy suassal wuvavis o3l asgeu Alssid ey vaam nsedsuas

Uay N5 ieguaIN

navasnsaenaraun lusseslidensinidudiifudsvesdisestialne (Sitophilus zeamais 39
Motschulsky)
Effects of plasma exposure on egg stage of maize weevil to adult hatching (Sitophilus zeamais Motschulsky)

Yoyl uavsind ugua gnssssy gins) guuuvi Advy AnAvowINT uas 5597500 Yggyavsal

wfinvas silica aerogel fBnN13AIVANTZEAANTBA9T1 NG (Sitophilus zeamais) wag 40
AMNWNAANUS
Types of silica aerogel to control adults of maize weevil (Sitophilus zeamais) and seed quality

fndnia Sunx Ysuasal wmsain Nined Tuves thinm) unw) gnims dUssiasy nuaissal ugaygiv

uay gussad goniNgy

anumsalusasdngusvINURE N1 a1
Status of postharvest insect pests of sweet tamarind

alpgimal wiusnal U13vid iluauna Chun-l Chiu ndand essalan) uas we1aansal Funsun

wamaemsmﬁauﬁfmfmmiﬁﬁ'ﬂmwmnLﬂﬁanﬁuﬁuwamlﬂiwu'lwiamss?uégqn'ﬁm%zg%aw?}’a 42
RUNIIUAZAMNINVDINALAINI
Effect of crude pomegranate peel extract mixed with chitosan coating on microbial growth inhibition
and quality attributes of cucumber

WN1 W3E9)T AIN5 LATFIN Yale Y Surtuw] uas geiing Indaua
AnuudsUsuvasBunsradueiiduludondna Colletotrichum swglsandsnisiiiuiiie a3
Variability of ethylene-sensing gene in the genus Colletotrichum causing postharvest diseases

dnigh Duaumas 3hen wariqnsn suassas wswvAvila ingas) ieuaing Agns el

uaz TEuTIA sHuninina

O

NBUNULUGROYUN AINSLE
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Yoi309 / fusis
nsUszendldwanaundulunisdugaiios Fusarium sp. 8WAlsATINAINVDINAILWBUNDY
Cold plasma application for inhibition of Fusarium sp. causing crown rot disease of ‘Hom Thong’ banana

AR ANNISUINT Uaz 5595500 Yayassnd

Uszansnmeasunludiaduiniunauszmvelnsenilunsaiugulsanauunsnluauaauesiag
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Efficacy of sweet basil oil nanoemulsion in controlling anthracnose disease of Nam Dok Mai mango
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Efficacy of ultrasonic treatment combined with peracetic acid on reduction of contaminated microorganisms
on fresh—cut Chinese cabbage
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Effects of acidic electrolyzed water and ultraviolet-C on surface mould and quality of ‘Phulae’ pineapple
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Effect of micro-nano bubbles combined with advanced oxidation process (NaOCl/UVC) on reducing of microbial
contamination of fresh-cut ‘cos’ lettuce
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Effect of bagging treatment on carotenoids and chlorophyll accumulation in citrus fruit
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The effect of ultrasound on the extraction of charantin in bitter gourds
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Physicochemical characteristics and senescent spotting on peel banana during the fruit ripening
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Postharvest respiration rates and ascorbic acid content changes of fresh wood apple (Feroniella lucida (Scheff.)
Swingle) during storage
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Reduction of browning reaction in aromatic coconut by using melatonin and citronellal
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Effect of plasma solution treatment to browning in postharvest of fresh-cut water chestnut

Alssond Wewushy ogal Aegeu Hianey yoegIssal uas g Tunnnes

navaslassmglamueaian1siuasuwlamisnienmiasialivasuzsitanenldgndaus 59
wiauuslaa
Effect of an ethanol vapor on physical and chemical changes of ripen fresh-cut mango cv. Nam Dok Mai
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Studly on the relationship between peel thickness and thorn base size of durian
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Impact of waterlogged and open field cultivation conditions on post-harvest quality of ‘Khaek Nuan’ papaya

(Carica papaya L.)
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Scanning electron microscopic study of mangosteen aril: Surface image and element detection
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Application of rice husks as adsorbent for controlling release of methy! salicylate compound on the postharvest
quality of ‘Namwa’ banana fruit
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Efficacy of lpomoea pes-caprae extract on postharvest quality maintenance of ‘Nam Dok Mai” mangoes and
‘Khuai Nam Wa’ bananas during storage at room temperature
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Effects of edible coatings on the quality and shelf life of gamma irradiated ‘Pattavia’ pineapple
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Effect of packaging on the shelf life of postharvest of fresh-cut water chestnut
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Comparison effect of high pressure processing and conventional heat treatment on quality changes of ‘Phulae’
pineapple puree
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Effect of pesticide adjuvants on the growth of the postharvest fruit rot fungi
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¥Un Phytophthora sp. wag Colletotrichum sp. fianududu 6 uaz 20 Wiwessnsuuz Hanud @13 modified liquid
organosiloxane (raingard®) kagas oxirane, 2-methyl-, polymer with oxirane, mono (2-propylheptyl) ether (power stick®)
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Suansiloundn Sade Weisufugnauay dunavesasdulurindusiinalunisdudadios 40-60 % nanmageunstiud
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Abstract

Adjuvants are used to mix with the pesticide tank for spray to prevent and control various plant diseases, including
post-harvest fruit dipping. The function of adjuvants includes acting as anti-foaming, dispersant, and wetting agents.
This study used seven types of adjuvants available on the market. Using poison food test, the effects on the fruit rot
pathogen, especially Phytophthora sp. and Colletotrichum sp., at concentrations of 6 and 20 times of the recommended
rates were tested. The results showed the modified liquid organosiloxane (rainguard®) and oxirane, 2-methyl-, polymer
with oxirane, mono(2-propylheptyl) ether (power stick®) significantly inhibited the mycelial growth of the fungi, achieving
70-80% inhibition. Under the microscope, the treated mycelium is tiny and distorted compared to the control. Other
adjuvants showed less mycelial inhibition, around 40-60%. The tests on mycelium weight forming showed that oxirane,
2-methyl-, polymer with oxirane, mono(2-propylheptyl) ether (power stick®) and a blend of alkyl aryl polyethoxylated
and sodium alkylfonated alkylate (tension®) at 20 times of recommended rate showed 10-20% inhibition to mycelium
weight formation. This indicates that some leaf adjuvants on the market can directly affect the fungi, causing fruit rot
disease in the post-harvest stage.

Keywords: adjuvant, fruit rot disease, Phytophthora sp., Colletotrichum sp.
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In vitro antioxidant and antifungal activities Colletotrichum sp.
of the Mitragyna speciose (Korth.) crude extract
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Abstract

This study was investigated the antioxidant and antifungal activities causing anthracnose in mangoes of 4 kratom
crude extracts: leaf blade of the red-vein kratom variety (RL), leaf sheath of the red-vein kratom variety (RV), leaf blade
of the green-vein kratom variety (GL), and leaf sheath of the green-vein kratom variety (GV). A completely randomized
experiment was planned with 5 replicates. The leaf blade and leaf sheath of red-vein and green-vein kratom varieties
were dried at 60°C for 8 hours. They were grinded into powder and extracted with 95% alcohol. Antioxidant activity,
total polyphenol content, and inhibitory activity of Colletotrichum gloeosporioides by Poisoned Food Technique at a
concentration of 2500 ppm. Comparing with the control set without adding extracts. The results showed that antioxidant
activity was statistically significant difference between the leaf blade and the leaf sheath. The leaf sheath of green-vein
kratom variety (GV) had the highest antioxidant activity of 67.90%, followed by leaf sheath of red-vein kratom variety (RV),
leaf blade of the green-vein kratom variety (GL), and leaf blade of the red-vein kratom variety (RL) with the antioxidant
activities of 63.96, 63.88 and 53.52%, respectively. Total polyphenol content and flavonoid content were not statistical
difference, with mean values ranging from 2.38 to 2.58 and 1.68 to 2.67 mg/mL, respectively. All four types of kratom
crude extracts could inhibited Colletotrichum gloeosporioides of 100%.

Keywords: antioxidant activity, antifungal activity, in vitro
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The effect of ozone treatment on fruit rot disease control in harvested jackfruits
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31 L. theobromae Tunasavnans thiduledesimzdedu PDA wsudelelou 350 ppm faimssuiiwansaai: 0 (nqu
AIUAY), 30, 45 war 60 W Wudﬂaienummiaé'ué'?qmm%iy‘uaﬂLﬁuialélﬁu%uasmﬁﬁaﬁﬂﬁzy ilaszavnannssuiinty dwd 3
wawesnissulelu LWuna 60 wiit densmunslsaraniluryuiiugndaeides L theobromae lusswhafusnunil 25°C 1y
e 7 fu namsidenuinmstdiaselelvuansaanennislsasaiile (2,50 wi) deifisuiunguaiuas uazlvinadmslndidsei
nslfanseinides Prochloraz flenuidud 150 ppm (2.52 wi) fedu waitldFauanstmiuinstingelelsuil 350 ppm 1y
nan 60 ui ansnsamuaulsanauiluvyundsnsiuAels
Adndgy: Ay, Tsaral, nstdeeelelyy

Abstract

The effect of ozone treatment on fruit rot disease control in harvested jackfruits cv. Thong ploy was investigated.
The experiments were separated into three parts. First, the isolation and identification of fungal pathogens in jackfruit were
observed. Three genera of fungal pathogens that cause fruit rot disease are Colletotrichum sp. (44.6%), Pestalotiopsis sp.
(2.4%), and Lasiodiplodia theobromae (53%), from a total of 83 samples. Pathogenicity tests showed that L. theobromae
was the primary pathogen that caused fruit rot disease. Second, the antifungal effect of ozone treatment on the mycelium
growth of L. theobromae was evaluated in vitro. Fungal mycelium cultured in PDA was treated with 350 ppm ozone at
different exposure times: 0 (control), 30, 45, and 60 min. The inhibitory effect of ozone on mycelium growth significantly
increased along with the increase in exposure time. In the third part, the effect of ozone fumigation for 60 min on fruit
rot disease control in jackfruit inoculated with L. theobromae was observed during storage at 25°C for 7 days. The result
showed that ozone treatment could reduce fruit rot disease (2.50-fold) compared to the control, and it displayed similar
results to using the fungicide Prochloraz at 150 ppm (2.52-fold). Therefore, the results imply that ozone treatment at 350
ppm for 60 min can potentially control fruit rot disease in harvested jackfruits.

Keywords: jackfruit, fruit rot disease, ozone treatment
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Effectiveness of microbubbles machines for
washing fruits and vegetables to reduce microbial contamination
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welulagwesenelalastuida (micro-bubbles :MBs) Aomsldwesufadidauin 50 - 200 lunseu fusyaau aviegly
hlfunutssndesduns dmahuldeudumelulaindinsivfsuiunniu Wesmndumaluladarornuiaiosdicaigs
TuAseilevinsmaseudseansamueaesesiulastuida lnenaununisneassuuu CRD Tnowtinuasralsl 3 via loud uzide
widn uetidla wazgrmdy luiwseun sidefudililastuda (MBs) fiszezinan 5 uaz 10 Wit wdniluiesnsimUinnaude
qéum%éﬁwm (TPC) uae E. coli &5 Dilution and spread plate method 91nWANITNARBINUI1 NMTUSUSIgARIMIATISERY 0.5
Anseoun? Uuusssnmad 2 und vililawesenniauunn 1 lunseu waznnsuinualilutdisedn 5 uay 10 und GrwanuUSunm
Weqdunisiauauas £.coli sninasiinsgiu mafuszernainsudinaaliluih Microbubble 910 51Uy 10 it shls
VsinaudevavunluiiodnayiBemednnann 6.8 x10° wae 9.25x10° cfu/ml Tuneudlauns 910 7x107 wide 1x10? cfu/ml dau
grwnduiidseilalastuda 5 uag 10 wifl lanu 9Aun3s TPC uag £, coli
AaAgy: Inuazuald, waluladvesenalalastuida, Wedlala

Abstract
Microbubble technology (MBs) refers to utilizing tiny bubbles with a 50 - 200 um diameter. It possesses negative
charges surrounding the bubble, and remains stable in water for an extended period. It can penetrate microbial cells,
Responsible for killing the microorganisms. There is an increasing use of post-harvest technology because it is a green
technology but the machine is expensive. In this study, the efficiency of microbubble machine was evaluated using
a CRD experimental design with 3 replications. The experiment involved immersing three types of fruits and vegetables,
(tomatoes, apples, and persimmons) in both tap water and microbubble water (MBs) at 5 and 10 minute intervals, and
then analyzing the total microbial content TPC and E. coli using the dilution and spread plate method. The results showed
that adjusting air suction at the level of 0.5 L/minute and valve pressure at 2 bar, providing bubble size of 1 um and
soaking time in tap water 5, 10 minutes can reduce the total amount of microbubbles TPC and E. coli below the standard.
Regarding the immersion of fruits and vegetables in microbubble water for 5 and 10 minutes, the analysis revealed the
following microbial counts in the samples. ‘Sida’ tomatoes ranged from 6.8 x10° to 9.25x10° cfu/mL and red apples ranged
from 7x10° to 1x10° cfu/mL. However, persimmons soaked in microbubble water for 5 and 10 minutes did not show any
detectable levels of TPC and E. coli.
Keywords: fruits and vegetables, microbubble technology, E. coli
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nsAdangnseian weas Bacillus spp. Anenldanenususin
Waduidasauwnlaatananiivesndleiugaauiy
Screening of biocontrol activity of Bacillus spp. isolated from fermented foods
against fungal pathogens causing crown rot disease in bananas cv. Cavendish
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sadaviilundredulsandsnafufeniianuddy eedaumdenndesnassia muitedinglsrasly
nsmuaulsalaglidisadumadeniidBuandulnsedunadomnnnimstiaaedsdaden anmausndosandwives
néaefiiidnUssmaiEUTud uasvhnmssuundesdednuaensdiugIuine uass s ITS-5.85 rDNA sequence WU
1w 7 @nenug lewn anewud BF-1, BF-2 wag BF4-B (Fusarium spp.), BF-3 (Neopestalotiopsis spp.), BF-5-B (Colletotrichum
spp.), BF4-W way BF5-1-W (Nigrospore spp.) ai’aumﬁéﬁ’ﬂLﬁaﬂLmﬂﬁL%'m?iLLaﬂiﬁmnmmwﬁﬂﬁﬁqmésiaﬁm,%aﬁmmsﬂ,sﬂ lag
1438 dual culture technique nudtanesus Kw-1 Savsdesudosiia 7 aewudlififian annsUssdiudnumeilulnduas
NNATIN 16r DNA sequence Wudnanewug KW-1 gninuuniniu e Bacillus subtilis dunanmaaeugslunsdudesan
Yidpaide KW-1 vhlag3s paper disc diffusion wudn KW-1 ﬂamja'aam3ﬁﬁqw%‘¢’huﬁaswaﬂummﬁ waziinadufnssadule
Feranmgiaviuild msdnnftagdidumsselufio meieseistiavesansi Kw-1 Uanudoseenuuarfifionunulset i
ey nada, ndae, Tavii

Abstract

Crown rot disease, the most important postharvest disease of banana fruits, is a syndrome caused by several fungi.
Biological control is a more sustainable and environmentally friendly alternative to chemical fungicides. Seven fungi from the
crowns of bananas imported from the Philippines were isolated and identified based on their morphological characteristics
and ITS-5.8S rDNA sequences. It was found that strains BF-1, BF-2, and BF4-B were Fusarium spp., BF-3 was Neopestalotiopsis
spp., BF-5-B was Colletotrichum spp., BF4-W and BF5-1-W were Nigrospore spp. While the antifungal activity of bacteria
isolated from fermented foods was screened using a dual culture plate technique. The results revealed that KW-1 strain
had the highest antifungal effect against seven fungi. KW-1 was identified as Bacillus subtilis through phenotypic evaluation
and 16S rDNA gene sequence analysis. The antifungal activity of the KW-1 supernatant was investigated using paper disc
diffusion method. The result showed that KW-1 secreted antimicrobial substances into the medium which was able to
inhibit the mycelial growth of crown rot fungi. Further study, the types of secreted substances of KW-1 are analyzed and
used for controlling crown rot disease.

Keywords: Bacillus sp., banana, crown rot

' Department of Applied Life Science, Faculty of Applied Biological Sciences, Gifu University, Japan

aRvnalulagudinisiuies augninenstanmuazmalulad uninerdemeluladnszaonnaisuys (Vsyuiow)

49 gpulflounsia 25 AUUUNYUTEUTENEIE WYL WALNYUTBY nFamnamuAT 10150

Division of Postharvest Technology, School of Bioresources and Technology, King Mongkut’s University of Technology Thonburi (Bangkhuntien),
49 Tientalay 25, Tha Kham, Bangkhuntien, Bangkok, 10150, Thailand

guutanssumaluladvdinnfiuifer nesdasduuasszauitoyssloninsinermans Jouasuinnssy

dinanuddansznsie nsenyrniseaudng nenmans Ieuazuinnssu 10400

Postharvest Technology Innovation Center, Science, Research and Innovation Promotion and Utilization Division,

Office of the Ministry of Higher Education, Science, Research and Innovation, 10400, Thailand

The United Graduate School of Agricultural Science, Gifu University, Japan

~

~

»

»

IS



MSUS1UIBINMSINEINMSKHADMSIAUINEDIKDEIA ASOA 2]

“myuniimafumsnidymdaumnaiuladndumsinviialodwduin”

gvswavasgasluuivraduasaunnvasdulzsnnuglnaiesendtenisnuine
Influence of plant hormones on color and quality in pineapple fruit cv. Pattavia during storage
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Tumiaseiifnwwavesseluuoondy (1-naphthaleneacetic acid; NAA) wazgasluuufiadaluiun (methyl jasmonate;
MeJA) somsitannd (Udenuasile) uazmsidsuuasiunmunmussdulzsaiusilnmdessniamaivinu lneunaduiyan
Tuthndu (yamuey) uaglumsazans NAA vie MeJA fiennsidudu 1,000 TulasTuans uan 30 Juit vdsanduussgdulzanld
gniuazLiusnwi 25+2 ssmwaidua unan 12 Fu nansvaass wuinsquluasazats NAA Hrevzaensanls lagvzaonis
ameiesnaelsfiadluiudon (Asmuded) seaedninamelauarnisavauvesinuualsiiuesdluFenuazidovesduiyn
dhunssuluasazans MeJA fuansedulifiAnnsazauualsiuosdludodudzan dmiunaasuuasiunmam WWud Snsndw
TSS/TA Uasnmunsanoaneiln uasdiinafiuednimun lifianuuansslunnganmaaes lumandusu wuimsiuluasasas
NAA 30 MeJA annsavzasnaifisturesiinasnasuladailedlutausnvesnafvinu samsveassitividiuieesluu NAA
anunsnvvaenisan saduuselesinenisdmenduiyan dausesluu MeJA fuansefunsazauesualsfiuesdlude (Howdosiu)
Faduusrlovirogramnssudulyaanszdosidosnsdulssaiitidedindos
AAAgY: N3n 1-wunnIauLedin, aaslsilad, ualsiiuees, wiiadaluun, dulzse

Abstract

This research aimed to study the effect of auxin (1-naphthaleneacetic acid; NAA) and methyl jasmonate (MeJA)
towards color development (peel and pulp) and changes in quality of pineapple fruit cv. Pattavia during storage. The
pineapple fruits were immersed in distilled water (control), and in 1,000 uM of NAA or MeJA solution for 30 min. After
treatment, the fruits were placed in baskets and stored at 25+2°C for 12 days. The results elucidated that the immersing
in NAA helped to delay ripening by delaying chlorophyll degradation in the peel (maintained greenness), slowing down
the respiration rate and the accumulation of carotenoids in the peel and pulp. For MeJA treatment, it stimulated the
accumulation of carotenoids in the pulp of pineapple. The quality changes included TSS/TA ratio, ascorbic acid contents,
and total phenolic contents, they were non-significant difference in all treatments. In contrast, immersion in NAA or MeJA
was able to delay the increase in malondialdehyde content in the early period of storage. This observation indicates that
auxin (NAA) can delay the fruit ripening which it is beneficial to exporting pineapple. MeJA has the effect of stimulating
the accumulation of carotenoids in the pulp (more yellow) which is beneficial to the canned pineapple industry that
needs yellow pulp.

Keywords: 1-napthaleneacitic acid, carotenoid, chlorophyll, methyl jasmonate, pineapple
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Effect of melatonin on physical and chemical changes of postharvest ‘Hom Thong’ banana
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ansiwaiiniiu (MT) dauaunsalunsiineyyadasy wasnisidionanimvemals nuiTeiFednymaresnislians
MT Tunsvzasmisgnuazmsdsuudamismenmuasiaiivesndievesmesmendsnsiiuien Tastwandefiiunisdndas
asavarslufenlslusaaslsvimnududu 200 #fidy wazihwudadu 4 iawud Toud wandreildduarsazane MT
(¥nAIuAL) NéBfiguans MT Anadutu 0.5 0.1 uay 1.0 fadluans iunan 2 Halus ndsanidiuraussglungnimirluifuinm
flgamndl 25 ssmwaidea Huna 5 Yu wuhmsgydedutnanvesusasyinaudliunndety Tnsfiedosazmagapdothmin
11.74-11.06 Tuduil 5 vesmsiiuinw wagnuitnsguans MT 0.5 fadluans vzaonsdeudiudendauansien L* wag b* uag
f9nsmvela nsudaenau ﬁhm'mLLﬂuLﬁaLLaz’d"%mwmﬁwmaﬁmdmmmmmsﬁaﬁﬁsﬁ’ﬁm (p<0.05) uaﬂmﬂﬁ’umﬁju MT
0.5 findluand anunsnvvasnsanasesUiinuasUsenouiiuedn wazqvsnmaiusyuadasy WeiSsuideutugamua Tngly
Sufl 3 vansLiudne wun HANTeYRAUANIIUTIIMANTUSENeUuefn uazRanTTUNISAUeYYadasy (DPPH assay) lyinfiu 1.28
pg GA/g FW ag %28 48 scavenging activity Iu‘lJmmw MT 0.5 fiaaluans fAwvindu 1.72 ug GA/g FW uag %38.17 scavenging
activity pudU fadunisuansazats MT 0.5 fadluand annsaszaensanlunaniievesmeilaiSeuiisufuninmusiou
AdAeY : walnily, nsan, naeneumnes

Abstract

Melatonin (MT) has been shown to enhance the antioxidant system, leading to quality maintenance in several
fruits. This present research focused on the effect of MT application in delaying ripening and physical and chemical changes
of ‘Hom Thong’ bananas after harvest. The bananas were washed and sanitized with 200 ppm NaOCl, then divided into
four treatments as follows: no MT treatment (control), dipping in 0.1 mM, 0.5 mM, and 1.0 mM concentrations of MT
for 2 h each. After air drying to remove excess solution, they were stored at 25°C for 5 days. There were no significant
differences among treatments in terms of weight loss of bananas, which ranged from 11.06% to 11.74% after 5 days
of storage. The bananas treated with 0.5 mM of melatonin (MT) exhibited a delay in peel color changes as expressed
in L* and b* values. Furthermore, the bananas treated with 0.5 mM MT showed significantly lower rates of respiration
and ethylene production, along with higher firmness and total sugar content compared to the control group (p<0.05).
This treatment also delayed the decrease in phenolic content and antioxidant capacity compared to the control group.
The untreated sample exhibited a phenolic content of 1.28 pg GA/¢ FW and 28.48% scavenging activity in the DPPH assay,
while the sample treated with 0.5 mM MT revealed a phenolic content of 1.72 pg GA/g FW and a scavenging activity of
38.17% in the DPPH assay, respectively. In conclusion, dipping in 0.5 mM MT can delay ripening and maintain the quality
of bananas compared to other treatments.

Keywords: melatonin, ripening, ‘Hom Thong’ banana
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Polyethylene bag mitigates juice sacs granulation of ‘Harumi’ fruit by inhibiting carotenoid degradation
and lignin accumulation during storage
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pmsiiledmansviesiuila (granulation) Wumsfinuninisadsinendsdsuarenmnimveniedy lussninisiie
granulation aznuMsavauvesaniukaymIaaeiveualsiussluidod diuamadeiviioosuenalnmasudininia
granulation Ingldinalwdiefidu (PE) msAnwinlaeirduanesiug ‘Harumi’ #lalldussglugs PE (yamuam) wagussgluge PE
(neazea) Nl 10 ssmwadea (Junan 5 Weu wansmAasmuisasINiAn granulation Juussludugnniugy
Turniedinsussalugs PE ansnsadudeniaifin granulation Tusswisnsfuinuld venand numsidivturessinadniuly
duaaussnnningafiussglugs PE dudideud 3 - 5 veufiuinu wardufiussggs PE fusinaualsfiussdinnnimaaiugu
FsnsuanseenuesBulummuedtudniutasualsiiuesd wuiinisussadulugs PE annisuanseenvesBuliAiimsduanevianiy
(GitPAL, CitdCL2, CitHCT, CitCADS, wax CitPRX) dawaliusinadniuanas Tuvagiinunisifisduvesuiliisidestumsdanssi
welsfiuoas (CitPSY, CitZDS, GitLCYb1, uay CitZEP) wasnsanasesduilineitosiunmsaanssveualsiuess (GEINCED2 uaz
CItNCED3) denaliiUannualsiiuandaatu nadnsdalmiituings PE tasanniaifin granulation lugaiedusiug ‘Harumi’ Tnens
fudsnmsamesvssualsiiuesduasnisavaudniiussviteninfivinw
AAARY: wdsmsiAuiAe, Wednansludy, anflu, welsiiuosd

Abstract

Granulation is a serious physiological disorder in citrus fruit, which impairs the fruit quality. Lignin overaccumulation
and the degradation of carotenoids have been recently observed in the juice sacs during granulation. Therefore, to elucidate
the mechanisms of inhibiting granulation by plastic-bag packing, the effects of polyethylene (PE) bag packaging on lignin
and carotenoid accumulation were investigated in ‘Harumi’ ((Citrus unshiu x C. sinensis) x C. reticulate) citrus fruit at 10°C.
In the PE packaging eroup, an individual mature fruit was placed in a PE bag. Un-bagged fruit was used as control. Granulation
in the juice sacs of untreated fruit became severer during storage. In contrast, PE packaging inhibited the development
of granulation. Lignin content in the juice sacs of untreated fruit increased rapidly during storage period, and was much
higher than that in PE-packaged fruit from the 3" to the 5" months. Besides, carotenoid contents in PE-packaged fruit
exhibited patterns comparable to those of control but with significantly elevated levels. Furthermore, the gene transcription
levels of lignin and carotenoid metabolisms were shown to be strongly modulated after the application of PE packaged.
The down-regulation of lignin biosynthesis genes (CitPAL, CitdCL2, CitHCT, CitCAD6, and CitPRX) led to a decrease in
lignin content. The up-regulation of carotenoid biosynthesis genes (CitPSY, CitZDS, CitLCYb1, and CitZEP), whereas
the down-regulation of carotenoid degradation genes (CitNCED2 and CitNCED3) contributed to the higher level of carotenoid
contents. These findings suggest that by preventing carotenoid breakdown and lignin accumulation, PE packaging reduces
granulation of the juice sac in ‘Harumi’ fruit during storage.

Keywords: postharvest, citrus granulation, lignin, carotenoid
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Evaluation of quality of sweet corn using developed near infrared spectrometer
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Abstract

Sweet corn (Zea mays L.) is an important food crop in Thailand. It is rich in nutrients such as phosphorus,
potassium, vitamin A, and vitamin B. Due to its soft, juicy, and high sugar content, the harvested product undergoes rapid
changes in its physical and chemical properties, which affect its quality and shelf life. This study uses non-destructive
near-infrared (NIR) spectroscopy to evaluate sweet corn quality by analyzing the spectral data of both the ear and kernel.
The data were pre-processed using principal component analysis (PCA) techniques, including a partial least squares model
(PLS) for quality prediction. These include dry matter, total soluble solids (TSS), hardness, fructose, glucose, and sucrose.
It was found that the PCA technique was effective in analyzing the spectral data collected from the ears and the kernels
of sweet corn separately. The PLS model was then use to predict the quality of sweet corn and the Q” value was obtained
to evaluate the efficiency of the model in making accurate predictions. The values were between 0.54-0.89 with root mean
square error of prediction (RMSEP) values of dry matter 0.86%, total soluble solids 1.32%, hardness 10.11 N, fructose 1.72,
glucose 2.18, and sucrose 7.54 mg/g. Therefore, it is possible to evaluate the quality of sweet corn using a near-infrared
spectrometer developed in conjunction with chemometric techniques.

Keywords: sweet corn, near infrared spectroscopy, nondestructive evaluation
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Effects of active modified atmosphere packaging on quality of tomatoes (Lycopersicon esculentum)
during cold storage
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Abstract

During ripening, tomato (Lycopersicon esculentum) respiration and ethylene production rise, accelerating
postharvest quality loss. In this work, the active Modified Atmosphere Packaging (active MAP) were tested by placing
different concentrations of CO_ emitter (CO -pad) in packed mature green-light pink tomatoes. Treatments consisted of
T1 = control (tomatoes in LDPE bag without active agent) compared to other treatments with COz—pad in different ratios,
as follows: T2 = single ratio (0.139 ¢ NaHCO, + 0.111 g citric acid), T3 = double ratio (0.278 ¢ NaHCO, + 0.222 g citric acid),
and T4 = quadruple ratio (0.556 ¢ NaHCO, + 0.444 g citric acid) and stored samples at 5+2°C. The results showed that
COZ—pad T4 can retain color values, reduce ethylene production rate as well as delay the decay rate of tomatoes better
than other treatments when stored at 5+2°C. However, there was no significant in total soluble solids, ascorbic acid content
in all treatments over storage periods. Some adverse effects were found when the tomatoes were kept in active MAP (T4),
which showed a higher incidence of softening and water-soaked patches during cold storage (after 16 days of storage)
caused by chilling injury and CO2 injury. The results demonstrated the beneficial impact of an active MAP, particularly
the T4 treatment, combined with a low temperature of 5+2°C, on the extension of tomatoes’ shelf life from 8 days to
16 days. Nevertheless, certain issues must be considered, including the potential for chilling and COZ—induced damage.
It is crucial to do future study to examine the most effective temperature and concentration of CO, in order to protect
against these disorders.

Keywords: active modified atmosphere packaging, carbon dioxide emitter, physiological disorders, tomato qualities.
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Use of high voltage electrostatic field on postharvest physiological changes
of avocado fruit during storage
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Abstract

Avocados belong to a climacteric fruit with high respiratory rate and metabolic processes which lead to rapid
ripening and softening after harvest. Consequently, the quality of avocados decreases, and they have a short storage life.
High voltage electric field (HVEF) is a non-thermal technology, clean and safe technology for consumers and the environment
that is an optional way to extend horticultural postharvest shelf life. The objective of this study was to investigate the
effect of a HVEF on physiological changes and extend the postharvest storage life of avocados during storage. Avocado
fruits were treated with 1 kV/cm for 120 minutes and then packed into carton boxes. Fruits without HVEF were served
as control samples. Subsequently, fruits were stored at room temperature (25+2°C), 75+5% relative humidity for 7 days.
The fruits were sampled to measure peel color, firmness, the rate of ethylene production and respiration, and pectin
content. The results showed that the HVEF significantly delayed the respiration rate and ethylene production, the decrease
of firmness and the change of pectin content in avocado fruit. Furthermore, HVEF significantly maintained peel color,
as well as delayed the increase of a* and the decrease of L*, b*, and Hue angle values when compared to the control.
These results indicated that HVEF could be an effective method for delaying the changes of postharvest physiology and
extending avocado storage life.

Keywords: avocado, high voltage electrostatic field, postharvest
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Effect of ZnO NPs combined with Al, (SO,); + sucrose on inhibiting microbial growth
in the vase solution and improving the quality cut Vanda hybrid ‘Pure Wax Pink’
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Abstract

This study aimed to obtain the positive influence of ZnO NPs pulsing combined with aluminium sulfate (AL (SO ))
and sucrose (Suc) holding on inhibition of the microbial growth and improvement of the quality of cut Vanda hybrid
‘Pure wax pink’. Flower stems were pulsed with 0.25% ZnO NPs for 3 h, then transferred to 150 ppm Al,(SO,); + 2% Suc
at 21+2°C. Throughout the experimental period, the qualities of pulsed flowers were determined for changes in fresh
weight, water uptake rate, flower bud opening and inhibiting the growth of microorganisms in vase solution compared
with untreated flowers holding in deionized water (DI) and Al,(SO,); + Suc as control. The result showed that ZnO NPs
completely inhibited the microbial growth after pulsing and showed a minimum population of microbial in the vase on
the other days as compared to the control. Although the control flowers holding in DI water and Al, (SO,); + Suc had
higher percentage of fresh weight and floret opening as well as higher water uptake than that of ZnO NPs treatment, the
combination between ZnO NPs pulsing and Al, (SO,); + Suc holding treatment significantly delayed floret senescence
and extended the vase life to 13 days, whereas the control flowers holding in DI water and Al,(SO,); + Suc had 9 and 9.3
days, respectively.

Keywords: Vanda, zinc oxide, preservatives, biocide
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Effect of hot water dips on the internal browning and quality of pineapple fruit
cv. Pattavia during storage
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Abstract

Internal brown (IB) symptoms and microbial infection are the causes of the short quality and shelf life of pineapples.
This research aimed to study the effect of hot water (HW) dips on IB symptoms and the quality of pineapple fruits during
storage for 20 days at 13°C. This was done by separating 4 treatments consisting of dipping pineapples in HW at 46°C for 30
min, 50°C for 15 min, and 55°C for 5 min. Non-dipped pineapples were used as a control. The results showed that dipping
in HW at 46°C for 30 min and 50°C for 15 min delayed IB symptoms, color development of peel and pulp, weight loss,
respiration rate, a decrease in ascorbic acid, and an increase in malondialdehyde. In particular, HW at 46°C for 30 min was
the best treatment to delay IB of pineapple. It reduced the accumulation of phenolic content and polyphenol oxidase
activity. On the other hand, dipping in HW at 55°C for 5 min stimulated the development of peel color, and increased
disease incidence and severity throughout the storage period.

Keywords: weight loss, microbial infection, chilling injury
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Ozone fumigation affecting postharvest quality of freshcut jackfruit
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Abstract

Nowadays, the demand for fresh-cut products increases due to consumers being concerned about health.
However, the limitation of product shelf life is microbial contamination. Ozone has been investigated as an alternative
sanitizing technology in the fresh produce industry. The objective of this research was to investigate the effect of ozone
concentrations on maintaining the eating quality of fresh-cut jackfruit cv. Thong ploy. Fresh-cut jackfruits were fumigated
with ozone gas at 0 (control), 200, 400, and 800 mg-L™ for 5 min. 200 grams of samples were packed in a polypropylene
(PP) tray and top-sealed with PP film. All samples were stored at 4°C and RH of 80-85% for 12 days. The ozone treatment
at 800 me-L™ significantly maintained the fruit firmness higher than the control. Moreover, antioxidants (DPPH and FRAP),
total phenolic contents, and total flavonoid contents were highest in 800 mg-L™ ozone-treated samples. However, all ozone
treatments did not affect pulp color (L* a*, b*, and h°), titratable acidity, total soluble solids, and vitamin C.

Keywords: antioxidant, fresh-cut, jackfruit, ozone
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Study on the chemical and physical quality changes of green-vein kratom leaves
stored in modified atmosphere packaging
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Abstract

This research investigated the changes in chemical and physical quality of green-vein kratom leaves of the green
stem variety stored under modified atmosphere packaging conditions. Three types of plastic bags were used: Ziplock
bags, Low-Density Polyethylene (LDPE) bags, and active film bags. A completely randomized experiment was planned
with 5 replicates. Kratom leaves with similar characteristics were selected, packed in the 3 types of plastic bags, sealed
underwater, and stored at 32+2°C. Samples were randomly collected every 5 days to analyze weight loss, leaf greenness
value, antioxidant levels, and total phenolic compounds. The results showed no significant differences in leaf greenness
value, antioxidants, and total phenolic compounds of kratom leaves packaged in the 3 types of plastic bags. However,
a significant difference was found in weight loss. After 15 days of storage, kratom leaves packed in active film bags and
LDPE bags had a weight loss of 5.03% and 4.70%, respectively, which was lower than Ziplock bags, which had the highest
weight loss of 9.60%. The leaf greenness value, antioxidant levels, and total phenolic compounds of the green vein kratom
leaves decreased over the storage period.

Keywords: modified atmosphere packaging, leaf greenness value, antioxidant
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Effect of packaging on chemical and physical quality changes
of red-vein kratom leaves
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Abstract

This research was to investigate the chemical and physical quality changes of red-vein kratom leaves stored in
three types of plastic bags: Zipper bags, Low Density Polyethylene (LDPE) bags and active film bags at 32+2°C A completely
randomized experiment was planned with 5 replicates. Kratom leaf samples were collected every 5 days. Weight loss,
leaf greenness value, antioxidant activity and total phenolic compounds were analyzed. The results showed that there
were no differences in the weight loss and leaf greenness value of kratom leaves stored in all three types of plastic bags.
The greenness value of kratom leaf rapidly decreased and antioxidant activity was decreased over the storage time.
After 15 days of storage, kratom leaves stored in zipper bags, LDPE bags and active film bags had weight loss of 14.69,
13.26 and 12.38%, respectively. Red-vein Kratom leaves stored in three type of plastic bags showed fungi growth at petiole.
The shelf life of red-vein kratom leaves was 10 days.

Keywords: packaging, leaf greenness value, antioxidant activity
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Effects of UV-C irradiation and vacuum packaging on quality of fresh-cut ‘Phulae’ pineapple during
storage and under simulated transport conditions
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Abstract

The objective of this work was to compare the effect of pre- and post-UV-C irradiation on the quality changes of
fresh-cut ‘Phulae’ pineapple and during the simulated transport conditions. Two doses of UV-C radiation, including 800 and
1200 J/m? were applied to fresh-cut ‘Phulae’ pineapple before or after vacuum packing (180-200 g/bag). Treated sample
were then kept under 5+1°C for 2 weeks. It was found that the untreated sample had a high amount of juice leakage (JL)
of approximately 26.33+3.21 mL/bag, along with a reduction in firmness. The dose of 1200 J/m? irradiated before packaging
was selected to study for transportation due to its lowest total plate count (TPC) as 4.01 Log CFU/g after 2 weeks storage.
The transport condition was simulated according to the local fresh-cut company in Chiang Rai. The samples were kept
at 4+1°C for 24 hours, then loaded by pack in the foam box with ice and stored at ambient temperature for 12 hours.
After that, samples were moved to 10-15°C, imitating the shelf temperature. The results showed that after 10 days of
storage, the sample without UV-C irradiation (control) had the gas inside the package, and a fermented odor was observed.
The TPC was higher than the irradiated sample with 2 Log CFU/g. However, the treated sample was still in the vacuum
packing condition, and TPC was 4.74 Log CFU/g at 2 weeks of storage. Irradiating with UV-C at 1200 J/m? before vacuum
packaging offered a trustworthy substitute for predicting the sensory qualities of fresh-cut ‘Phulae’ pineapple during
transportation.

Keywords: fresh-cut fruit, shelf life, UV-C, vacuum packing
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Research and development of intelligent tray hot air dryer
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Abstract

Drying to reduce fruit moisture takes a long time. During this period, an operator must control the operation of
the machine. Additionally, during the final period of drying, changes in the characteristics of dried fruits such as color,
texture, and weight, must be monitored. When the dried fruit reaches the desired state, the machine must be turned off,
which requires expertise. Changing operators can result in dried products of different quality. Intelligent tray hot air dryer
works by recording the initial humidity value and the desired final humidity. The machine weighs the fruit every half hour
during drying process and calculates the results using a microcontroller system. It displays the humidity results on LCD
screen and an application on a phone until the desired humidity is reached, at which point the device will automatically
shut down. The intelligent tray hot air dryer had dimensions, of 650 x 1500 x 950 mm. Machine costs 85,000 baht, with a
gas consumption rate of 0.15 kg/hr, and electrical energy consumption of 0.253 W/hr. There is a break-even point when
drying 6,435 kilograms of fresh bananas, or approximately 5.2 months.
Keywords: dehumidified drying, genius, agricultural products
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Real-time respirometer equipment for fruits and vegetables
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Abstract

A real-time respirometer equipment of agricultural product was developed for determine the respiration rate of
agricultural products using the dynamic method. The equipment comprises a 12V diaphragm pump, an acrylic product
vessel, CO2 sensors (K30-FR, CO2meter, USA), temperature data logger (TM-305U, Tenmars, Taiwan) and a personal
computer. During measurement, air was pumped through the product vessel continuously at the flow rate of 100 L/h.
The CO2 concentration in the air was measured at the inlet and outlet of the vessel, and the received data was recorded
by the personal computer. The change in CO, concentration was calculated to determine the respiration rate of the
agricultural products. In the experiment, 180 grams of fresh strawberries were placed in the vessel. The appearance of the
strawberries was greenish-red at the start and turned dark-red at the end of the experiment over a period of 5 days. The co,
concentration data was recorded every 10 seconds. The results showed that the respiration rate of the strawberries was 65.26
mL COz/kg~hr at 26.7°C.

Keywords: respiration rate, respirometer, strawberry
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Assessment of fungal infections on chili seeds and efficacy of fungicides for disease control
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Abstract

Chili seed production is an economically important industry in Thailand. Seed pathology is a significant factor
affecting the quantity and quality of seeds. This study focused on isolating fungi from seeds of the Tavee 60 variety,
assessed the germination of seeds from infected chili fruits, and tested the efficacy of various fungicides using the seed
coating method. Fungi were isolated from chili seeds using the blotter method, Fusarium sp. was found to be the most
prevalent, with an occurrence of 72.50%. In contrast, Bipolaris sp. and Alternaria sp. were detected at 1.75% and 1.50%,
respectively. Fusarium sp. was found to infect all parts of the chili seeds, seed coat, endosperm, and embryo. Germination
tests revealed that seeds from rotting chili fruits had a germination rate of 9.25%. The efficacy of four fungicides, dithane,
captan, carbendazim, and thiram, was tested by seed coating. Dithane was the most effective fungicide in controlling all
three genera of fungi. It reduced the incidence of Fusarium sp. to 7% and eliminated Bipolaris sp. and Alternaria sp. from
the seeds, followed by captan, carbendazim, and thiram. Moreover, seed coating with thiram increased seed germination
by 339%. This study highlights the severe impact of fungal infections, particularly Fusarium sp., on chili seed germination. It
demonstrates the effectiveness of specific fungicides in controlling these pathogens and improving seed germination rates.

Keywords: chili, seed-borne fungi, fungicide
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Influence of insecticide pesticides with coating on quality of seed and seedling in maize
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Abstract

Maize is an economic crop that is important to the animal feed processing industry. However, current production
is insufficient to meet demand. One of the causes is the infestation of insect pests, particularly fall armyworms during
planting. This research aims to trial emamectin benzoate (EB) as a chemical to control fall armyworms. The investigation
involved selecting the optimum rate of EB from various concentrations as follows 0.0, 0.05, 0.1, 0.5, and 1.0 % combining
with a commercial polymer for seed coating on the qualities of seed and seedling after coating. Results found that all EB
coating ratios as combined in coating formulation had no adverse impact on seed germination compared to the non-coated
seed. A coating with 0.1% of EB showed the most favorable trend among other treatments, as it exhibited the shortest
mean germination time for 5.2 day and resulted in the highest values of seedling growth rate and dry matter weight for
62.4 mg/plant and 1,560 mg, respectively. Additionally, the study on EB absorption using fluorescence microscopy found
that all parts of the seedling could absorb the EB through the vascular system during growing. These results indicate that
the coating of maize seeds with EB can be applied without negatively affecting seed germination and seedling growth.

Keywords: insect pests, emamectin benzoate, seed coating
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Rice pesticide application behavious and pesticide residues in farmers’rice
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NqRuIT/ YT WA, 2566/2567 luufidmianigauyd Taitadu 58 fhoehs snatnaaiaiinndnanuisves The association
of official agricultural chemists (AOAC Official Method 2007.01) wagsiiiumsiiasesivansiadiloafufirdndngdniinndase
isesdninlasaninnsi-uaadalnsimes (LC-MS/MS) uazirdoaufalasunlnsnsil-uiaaiunlnsiines (GC-MS/MS) Adndain
msnsaiadsUimna (LOQ) = 0.01 fiadnfusenlansu dudunsnsafammmsiimsaitestuidndnsiniddalunmndndn
YounwAIns wuinwnsnstinemaedidestuinuasnginuasisadm lunnssernsugndniusdszesndauisszesdngnun
Tngluszordmanun inwmsnsdesas 3 Tanserunanfunagloedumiu ielosiumuounedn uasvuouvieluin uasinumsng
Sovay 5 Mansnanlafllulaulva Insilaulea iledesiulsaniuluuis warlsalugedthma Fsronadestiunisnsranunsandns
yosasiafisananlusiogsdninuasandesiuon 11 fetne Suuniduaamesiumiu anstnsfilaulea uazansasiuuady
$1uau 2, 5 wag 4 Fegremudidu neuTinuiinnddlaiiudrimun MRLs Afmuslagditinnuinpsgiuaudinuasiazems
WA (Unew.) way Codex MNuanIsANwIAsTinIihsz TuasBanuaniunmssinismndslunandninegwioiiles waguugih
nsldansiafidesiumdauuasinsuazlsatnegiivss@vsnmgndesuasUasnsdeneoly
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Abstract

This research aimed to investigate the application of pesticides by farmers through interviews, and the presence
of pesticide contamination in rice samples from Kanchanaburi province. A total of 58 samples were collected during both
the wet and dry seasons of 2023/2024 and extracted pesticide residues followed the Association of Official Agricultural
Chemists (AOAC) Official Method 2007.01. Subsequently, the pesticide residues were analyzed using liquid chromatography-
tandem mass spectrometry (LC-MS/MS) and gas chromatography-tandem mass spectrometry (GC-MS/MS) techniques, with
a limit of quantification (LOQ) set at 0.01 mg-kg™. The results of the interviews revealed that pesticides were applied in all
stages of rice production from seedling to maturation stages. Specifically, 3% of farmers used abamectin and cypermethrin
against stem borer and rice leaffolder, while 5% of farmers applied difenoconazole-propiconazole against sheath blight
disease and brown spot disease during the maturity stages. These results were corresponded to pesticide residues in rice
samples. From the eleven rice samples, permethrin, propiconazole, and carbendazim were detected in 2, 5, and 4 rice
samples respectively. However, the pesticide residues found in rice samples did not exceed the maximum residue limit of
Thai regulation (MRLs) and Codex’s MRLs. Therefore, the present study continues to monitor and surveillance of pesticide
residues in rice production and provide farmers with a guideline for the safe and effective use of pesticides.

Keywords: pesticides, rice, pesticide residue
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The relation of store insect-pests and fungus to occurrence in rice post-harvesting
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lulsafuiifidenmuainvonudnda Ingvnisfufesndnanlsafuvinlufiuifmianszuasaiogsen fnvuuaslss
Rudwiaediuau 20 feg1s aseaeuntsiuiouresdesiluiuadsufivlagis Agar Plate Method e mTIADs
o PDA famrwauysaiveawda uazdwruwdaiigniate nanisnaaes wudrdnfinuuuasdnslulsafuiviiuide
$17inugella 78.15+0.03% Anuanysalveundaniesnin1sgniinats 22.20+0.24%, 15.45:0.03% Lilons293tA51%
agNa1menTud 1 ¢neds Direct-competitive enzyme-linked immunosorbent assay (DC-ELISA) lngldynnsivaeuasramandu
ScreenEZ® Aflatoxin ELISA Test Kit e?faawmiamnaauﬂ%mmmsﬁﬂﬁﬁwqm 0.4 ppb Wuihdivsinaansiivesnamendud 1 wae
7.52 ppb mu%’aﬁwuimmmﬁmﬂuﬁaLﬁuﬁﬁﬂﬁﬂmaL“ﬂuwﬁﬂuwms (carrier) ﬁﬁwwwL%aiﬂﬁa%"wmsﬁm%’wqjmsmumilﬁu%’nlﬁ
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Abstract

Rice is an important economic crop of Thailand, which is one of the world’s top exporters and generates
income for the country. A major problem that affects the quality of rice after harvest is insect pests in storage. and the
occurrence of fungi in rice seeds This research studied the relationship between insects in storage facilities and being
carriers of disease-causing fungi that can produce toxins. To provide information showing the impact of insects in storage
on the quality of rice grain. By collecting rice samples from rice storage facilities in Phra Nakhon Si Ayutthaya province.
Twenty samples were found to be infested by storage insects. Fungal contamination in storage insects was checked using
the Agar Plate Method on PDA medium to measure seed maturity. and the number of seeds that were destroyed. The
results of the experiment found that the rice with insect pests found in the storage had a high amount of fungus found at
78.15+0.03%. The completeness of the seeds or the rate of destruction was 22.20+0.24%, 15.45+0.03% when analyzed.
Aflatoxin B1 by Direct-competitive enzyme-linked immunosorbent assay (DC-ELISA) using the ScreenEZ® Aflatoxin ELISA
Test Kit, which can detect the lowest amount of toxins. 0.4 ppb, found that the average amount of aflatoxin B1 was 7.52
ppb. This research found insect infestations in storage are one of the carriers that can bring toxin-producing fungi into the
rice storage process. Therefore, using knowledge and methods to prevent insect pests in the storage facility will be able
to maintain the quality of rice in the storage facility.

Keywords: insect pests in storage, alpha toxins, rice
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(Sitophilus zeamais Motschulsky)
Effects of plasma exposure on egg stage of maize weevil to adult hatching
(Sitophilus zeamais Motschulsky)
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shagastnlng (Sitophilus zeamais Motschulsky) 1uusiasdnglsaiufidifveasdndiy Tassansdnlnnazidivhae
Tuwdedlivhiusuiedionsuilng mafnwadiilifngusrasdifiofnyiszaviamussnsaunuisasdinadaduuasdng
TsafuiidAnuesinisensatenanasnyseiam Dielectric Barrier Discharge (DBD) firnnuidiuduvesidslal 0.30 W/em? figaimgi
25.3 parwalia uazenududuius 50% lussezlivesisnsdnlng 8 Sundmndausutendy) nesmuaszernailunsans
wanan A9 5, 10, 15, 20, 25 Ut nssEATas 5 91 NS nwEnTiiiszes v lnaldTunsanenananudidaihiude
ilufusnuilgamgiives Wuan 28-30 Tu Wetufinefiudnsilndusuduty waetuiinesidudnsaunuiansdilng
#eiBued Puntener HansvaaesuIMsldnaiimetuinasionismunussssdnlnefidaiuegisditddymisedia (p=0.030)
Tasnsanewaanduszezina 20 wiiuszavsamluniseuauiensiminaldiin Swefidudinisauny wagAiadonisiin
Wiy 68.50% uaz 10.00+6.05 7 MU WA¥TOIRINNUTIINIG AIEWaE 5 way 15 urit dusgansamlunisaunu vy
47.24, 37.01 Wosiius uazfiAnadunisilin iy 16.75+3.62, 20.00+6.16 1 audey dwsunsanewanauilunal 10 uay 25
it wuhiisgavsnmluniseuauiensininadesiian fediduinmsnuan wiidyu 30.71, 2835 Wesidud uasfiaade
M5l Wiy 22.00+7.34, 22.75+2.50 $1 ALEWTY
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Abstract

Maize weevil (Sitophilus zeamais Motschulsky) is the most important insect pest of storage, they infected in
seed and grain after harvesting. This study aims to investigate the effectiveness of controlling maize weevils, insect pests
of rice after harvesting, by applying plasma using the Dielectric Barrier Discharge (DBD) type, a discharge power density
of 0.30 W/cm?at 25.3°C with 50% relative humidity (RH). The eggs stages of maize weevils were prepared for treatment
(8 days). Plasma exposure varied in durations of 5, 10, 15, 20, and 25 minutes, with 5 replications. After treatments, the
rice containing maize weevil eggs was maintained at the room temperature for a duration of 28-30 days. The percentages
of controlling and the average number of adult hatchings (individuals) were record. The percentage of control using the
Puntener method. The results showed that using different times exposure had significantly different effects on controlling
the maize weevil (p=0.030). The highest effective exposure time was 20 minutes, the control percentage and the average
hatching were 68.50% and 10.00+6.05 individuals, respectively, follow by using times exposure in 5 and 15 minutes that
showed the percentage of controlling were 47.24, 37.01 and average of hatching were 16.75+3.62, 20.00+6.16 individuals,
respectively. The lowest effective exposure time were 10 and 25 minutes, the percentage of controlling were 37.01, 30.71
and average of hatching were 22.00+7.34, and 22.75+2.50 individuals, respectively.

Keywords: Maize weevil, plasma, hatching, storage insect pests
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Types of silica aerogel to control adults of maize weevil (Sitophilus zeamais) and seed quality
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iWerSsuifisuriinuesdan uelsiaa (silica aerogel) Tumsmuruszezduiuiovesinansdnlng uasnansznusonunIwds
WG 1NUNINAGBILUY Split plot in RCBD 5 1 draaaedalng 100 fasedn Jadendn Toud wiaves silica aerogel 2 wila
Ao hydrophobic uag hydrophilic Yada39a laua Usunanisld silica aerogel 0.06, 0.12, 0.18, 0.24 n3u uazlingnans sowén
Jravdeniugunusil Ysna 1 Alansu wan1sAinwinudn wlinves silica aerogel wagusunansldiinalunisnivauunnsineiu
ogsiitfudiny (p<0.05) iWeiFsuifisuriunssuisliingnans 1ne silica aerogel wiin hydrophobic U3unas 0.18 nfu vilviaudine
mesnTigaiisiesas 50 wag 100 wWedldud visnegnindaiduszerna 7 uaz 15 3u mudiiu delnszimuuianiveade
s Pudiu wazeIsENTeNLAATLS WuhnsenwAaRST1ade silica aerogel lifinareminmisEaviug annsnagulé siica

aerogel %iln hydrophobic fUszavanmuazanunsaliiiieniuauiufuiasnsdninaldlaglidmansenusionnnnudaiuddn
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Abstract

The problem of rice seed deterioration caused by stored product pests results in rice seed damages up to 5-10
percents. The proper preventive method should be applied to reduce damaging in during the storage of rice seeds. This
research aimed to compare the types of silica aerogel in controlling adult stages of maize weevils and the effect on seed
quality. The experimental design was Split plot in RCBD with five replications and 100 adults per each. Main plot includes
two types of silica aerogel: hydrophobic and hydrophilic, sub plot was the amount of silica aerogel value used at 0.06,
0.12, 0.18, 0.24 gram and without mixing per 1 kilogram of Pathum Thani 1 rough rice. There was a significant difference in
control efficacy between types of silica aerogel and the silica aerogel treatments and untreated controls (p<0.05). Adult
mortality increased to 50 and 100 percent within 7 and 15 days, respectively by using 0.18 g of silica aerogel. After analyzed
pure seed, inert material, moisture content and seed germination, the study found that the rice seeds mixing with silica
aerogel were not affect the seed quality. As a result, the study concluded that hydrophobic silica aerogels can apply for
controlling adult stages of maize weevils without affecting the rice seed quality.

Keywords: silica aerogel, corn weevil, seed quality
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Status of postharvest insect pests of sweet tamarind
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Abstract

Sweet tamarind is an important economic crop in Phetchabun province. After harvesting, farmers reduce the
initial moisture content of the tamarind with sun dried and later may use either sun dried or hot air oven. The dried sweet
tamarind is sold in various forms: whole pods, peeled tamarind, and peeled tamarind with seeds removed, making its high
value added to growers and entrepreneurs. In this examination, sweet tamarind after harvesting, the whole pods, peeled
tamarind and peeled and seed removed tamarind in the product collection area in Lom Kao district, Phetchabun province
were sampled. The results found that the tamarind is attacked by several types of insects, including the tamarind weevil
(Sitophilus linearis (Herbst)) and the tamarind seed beetle (Caryedon serratus (Olivier)), which damage the whole pods and
peeled tamarind. Additionally, the tamarind that is peeled and has its seeds removed is found to be infested by the cocoa
moth or tropical warehouse moth (Ephestia cautella Walker) or Cadra cautella, which is a pest of agricultural products.
These insects can contaminate peeled and seedless tamarind in plastic packaging and zip lock commercial bags. They are
visible in tamarind product by consumers in the larval and adult stages.

Keywords: sweet tamarind, cocoa moth, seed removed tamarind, dried tamarind
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Effect of crude pomegranate peel extract mixed with chitosan coating on
microbial growth inhibition and quality attributes of cucumber
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Escherichia coli, Salmonella spp., Bacillus cereus waz Fusarium sp. 1838 Agar disc diffusion WuIansananeIuaIn
Waendiufiuaylelasudqridudimasiyuenaunisnneie iWefnwmaedeunaunsniiudalinusingae 1) lalasu (Chi)
2) asadaneundoniuiiunaulalagiu (Chi + PPE) wWisuiflufugnaiuay (Juin) (Control) Wusnwifigamgd 7
psmwaifoa Tuiinuanisudsuulasnunimveainsnan wn 7 Ju Wunan 14 Ju ﬁuﬁﬂwamimaaﬂmUmimi’mmiqm?{aﬁmﬁﬂ
N13gN warN1TEEVRINALAINIT WUiNsAdeUanaiaveuaInUienviufiunaulalaeu (Chi + PPE, 2.59+0.01) lifikasio
Sovarnsadedmiin Weilleusunmsiedeudelalau (Chi, 2.58+0.01) usidsarngmauAx (Control, 2.93+0.01) (9<0.05) us
ansaftaveuanniudensiufiumaslalasu (Chi + PPE) fuwilduvhlinisandiutusnnnitansiedeulalasuwasgnaiunu (p<0.5)
maadoulaliuliannsntisrraonsiinidsvemaunnnididlenisuiisuiugnmunu (p<0.05) luvnsiansndevamsaiameny
nnFeniufiunaslalasunduhlimauhderemaunmidugdudeniouiieutugamuguiararsindeulalagu (p<0.05)
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Abstract

The properties of the crude extract from pomegranate peel mixed with chitosan in inhibiting the growth of four
species of microorganisms as Escherichia coli, Salmonella spp., Bacillus cereus, and Fusarium sp., were studied using the
agar disc diffusion method. It was found that the crude extract from pomegranate peel mixed with chitosan effectively
inhibited the growth of all tested microorganisms. In a separate study, cucumber fruits (SpeedMax variety) were coated
with 1) chitosan, 2) crude extract from pomegranate peel mixed with chitosan, and compared with a control set (dipped
in water). The cucumbers were stored at 7 °C, and the quality attribution of cucumbers were recorded every 7 days for 14
days. The experimental results were recorded by measuring weight loss, ripening, and spoilage of the cucumber fruits. It
was found that coating cucumbers with crude pomegranate peel extract mixed with chitosan (Chi + PPE, 2.59+0.01) had
no significant effect on percentage of weight loss when compared to coating with chitosan (Chi, 2.58+0.01), but significant
differences from Control group (2.93+0.01). However, coating cucumbers with crude pomegranate peel extract mixed with
chitosan (Chi + PPE) tended to increase ripening more than those coated with chitosan and the control (p<0.05). Chitosan
coating alone was unable to delay the spoilage of cucumber fruits compared to the control. However, it was found that
cucumber fruits coated with crude pomegranate peel extract mixed with chitosan spoiled more than those coated with
chitosan and the control (p<0.05).

Keywords: cucumber, pomegranate peel, chitosan, coating
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Variability of ethylene-sensing gene in the genus Colletotrichum causing postharvest diseases
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Abstract

Ethylene is one of the factors that affects postharvest product losses. Moreover, several fungi, especially,
genus Colletotrichum, caused latent infection and postharvest disease in economically important plants, which could
represent a signal that can be sensed by plant pathogenic fungi to accelerate their appressorium and spore germination
for quiescent infection. This research was to investigate the genetic variability of the ethylene sensing gene in 8 isolates of
Colletotrichum, nucleotide differentiation, and phylogenetic tree relationships. The finding indicated that the nucleotides of
the necrosis and ethylene-inducing protein and ethylene inducing peptide region differed in 67 bp from 711 bp, representing
0.42-9.42% of nucleotide difference, and related to the pairwise sequence comparison. Additionally, estimates of evolutionary
divergence between sequences were genetic relationship between 0.0056-0.0985 which shows the interaction between
fungi and host plants. This research is part of the mechanism relationship between crop yield and pathogens that cause
post-harvest diseases, which will lead to inspection, control, and management of post-harvest produce that is efficient
and safe for consumers.

Keywords: Colletotrichum, ethylene, gene, plant pathogenic fungi
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Cold plasma application for inhibition of Fusarium sp.
causing crown rot disease of ‘Hom Thong’ banana
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Tspdamaivesndreneuvesiiinan@osn Fusarium sp. Aeliinanudsmelussszndensfivionduediann
wanasdudumeluladiddldsuanudeslunmahinussondldluglsaiio idesnianaudilunmssudatogaundslin dahy
mAteilliszgndlinaraudulunsdudadon Fusarium sp. Tneideniuenldandavesndrefiiulse wmeaeumsiudilag
Tonanandunnusuusseiniasia dielectric barrier discharge (DBD) I@aﬁﬁuﬁwﬁaﬁmma DBD wanaun Wuszeziian 10,
15, 20 waz 30 Wit ieAnwNstudinssavendile dumsdudinsienvesaled viaUasiviuaseunate DBD wanaun 1y
a7 1,3, 5, 10 uag 15 w1l wansnaaeunut mnsane DBD wiaaudunan 15 wfituly ansnsodudinmsasyendulodon
1§ 100% uagnsate DBD wanandunan 3 uniiduly aunsadudsnissenvesaveidleslél 100% lethiesiiiunisans DBD
e sUgnideasuutiveandrevoumes wut liwumaialseanmatgnidelngldidulevesdesilats DBD wanasdunan
15 uniinuld uaglinunmaialsranmsgnidelagldaesumusesiiats DBD wanaudunan 3 wiiitull nxamsvageuLans
IhitudmanaunBuriia DBD fidnenmlunissudaden Fusarium sp. 18 uanduiinismueulsntmainendeiinnuaula
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Abstract

Crown rot disease of Hom Thong banana, caused by Fusarium sp., significantly damages postharvest bananas.
The cold plasma is an intriguing technology for application in plant pathology due to its antimicrobial activity. Therefore,
this study aimed to apply cold atmospheric pressure dielectric barrier discharge (DBD) plasma to inhibit Fusarium sp. The
fungus isolated from diseased bananas was used to study the inhibition by cold DBD plasma. Mycelial discs were exposed
to DBD plasma for 10, 15, 20, and 30 min to inhibit mycelial growth, while a spore suspension was exposed for 1, 3, 5, 10,
and 15 min to inhibit spore germination. The results indicated that exposure to DBD plasma for 15 min or longer resulted
in 100% inhibition of mycelial growth. The spore germination was completely inhibited after exposure to DBD plasma for
3 min. Pathogenicity assays revealed no disease development on banana crowns inoculated with mycelia exposed to
DBD plasma for 15 min. Similarly, banana crowns inoculated with spore suspensions exposed to DBD plasma for 3 min did
not exhibit disease development. Therefore, the cold DBD plasma demonstrated antifungal activity against Fusarium sp.,
suggesting its potential as an interesting control method for crown rot disease of ‘Hom Thong’ banana.

Keywords: plasma, plant disease control, postharvest disease, banana
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Efficacy of sweet basil oil nanoemulsion in controlling anthracnose disease
of Nam Dok Mai mango
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Abstract

This research investigated the efficacy of nanoemulsions incorporating sweet basil essential oil in inhibiting the
growth of Colletotrichum gloeosporioides, the cause of anthracnose disease. We examined the effectiveness of sweet
basil essential oil encapsulated in nanoemulsions at concentrations of 1.0% and 2.0%, with Tween 80 as a surfactant.
Nanoemulsions of sweet basil essential oil at a concentration of 2.0% were found to prevent the growth of fungal mycelium
on agar plates throughout 7 days. The fungal mycelium growth on the PDA agar was slightly reduced when exposed to
a 1.0% sweet basil essential oil nanoemulsion compared to the control. In addition, the efficacy of anthracnose disease
inhibiting on ‘Nam Dok Mai Si Thong” mango fruits was studied using immersion technique and stored at 25+2°C. The
result found that using a nanoemulsion of sweet basil essential oil at a concentration of 1.0% could effectively prevent
anthracnose disease for 5 days, with disease symptoms appearing on the 7 days of storage. No disease growth was found
throughout the storage life (7 days) for the treatment of sweet basil essential oil nanoemulsion at a concentration of 2.0%.
Nevertheless, brown strains were detected on the mango peel during the 5 days of storage.

Keywords: sweet basil oil, anthracnose disease, Nam Dok Mai mango
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Controlling anthracnose disease in post-harvest ‘Nam Dok Mai Sri Thong’
mango fruit with nano zinc oxide
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Abstract

The research focuses on investigating the efficacy of nano zinc oxide in inhibiting fungal pathogens and controlling
anthracnose on ‘Nam Dok Mai Sri Thong” mango fruits after harvesting. Zinc oxide, known for its antimicrobial properties
and has been certified as a chemical that is safe for addition and contact with food (GRAS: Generally Recognized as Safe).
In the study, different concentrations of nano zinc oxide, were tested for their effectiveness in inhibiting the growth of
Colletotrichum sp., a fungal pathogen causing anthracnose on ‘Nam Dok Mai Sri Thong’ mango fruits after harvesting.
The research utilized the poison food method on potato dextrose agar to assess fungal colony growth inhibition. It was
observed that a concentration of 2.0 ¢/L of nano zinc oxide resulted in most inhibition of three fungal growth isolates at
55.0-59.8%. Both were significantly different to the control. Furthermore, the minimum inhibitory concentration of P10
that prevented the germination of fungal conidia was determined to be 2.5 ¢/L. In terms of controlling anthracnose on
‘Nam Dok Mai Sri Thong” mango fruits were dipped with nano zinc oxide at concentrations of 1.5, 2.0 and 2.5 ¢/L by
wound-inoculated with mycelium discs. The results indicated a significant control anthracnose on mango fruit disease
occurrence with no symptoms observed after stored at 25°C, 90% RH for 12 days while the control exhibited 100% of
disease incidence with 7.2 cm of lesion. Additionally, mango fruits dipped in nano zinc oxide P10 at concentrations of 1.5,
2.0 and 2.5 ¢/L showed percentage of weight loss were 9.21, 8.12, 8.62 and 8.03 respectively after storage, maintained
similar firmness and color value (L*, a*, b* and hue) compared to the control.

Keywords: nano zinc oxide, anthracnose, mango, control disease
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Defense mechanism against postharvest anthracnose in ‘Nam Dok Mai’ mango fruit
dipped in hot water and salicylic acid
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phenylalanine ammonialyase (PAL) wag Polyphenol oxidase (PPO) geninluganiuay LLanﬂwlmumsau %30 SA Usililes
RN

Aandgy: Msldanudeu, nseendledn, usiiseenld, lsauauunsalug

Abstract

The aim of this study was to evaluate the effects of the combination of hot water treatment and salicylic acid
(SA) on the control mechanisms of anthracnose disease maturity stage at 80 % of Nam Dok Mai mango. First, different
concentrations of SA (0.5, 1, 2 and 5 mM) were examined for their ability to inhibit mycelial growth of Colletotrichum
gloeosporioides in vitro. The results showed that SA concentrations of 5 mM and 2 mM inhibited mycelial growth by
100% and 97.5%, respectively. Subsequently, the resistance mechanism against anthracnose was explored by treatments
with hot water (49°C for 10 minutes), SA solution (2 mM for 10 minutes) and their combination, using distilled water as
a control. The samples were then stored at 25°C for 8 days, and the disease index and biochemical parameters were
recorded every 2 days. The combined treatment of hot water with SA solution significantly reduced the disease index
of anthracnose compared to the single treatments or the control. Anthracnose symptoms appeared on the fourth day
of storage, with a mean disease incidence was 23.33% in the combined treatment group, compared with 43.33, 50 and
40% in the control, hot water and SA groups, respectively. In addition, the combined treatment resulted in higher total
phenolic content, phenylalanine ammonia-lyase (PAL) and polyphenol oxidase (PPO) activity compared to the control
and single treatment of mango fruit.

Keywords: hot water, salicylic acid, Nam Dok Mai mango, anthracnose
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Efficacy of ultrasonic treatment combined with peracetic acid on
reduction of contaminated microorganisms on fresh-cut Chinese cabbage
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Abstract

This research investigated the efficacy of ultrasonic treatment combined with peracetic acid on reduction of
contaminated microorganisms on fresh-cut Chinese cabbage. The experiment was conducted by Completely Randomized
Design (CDR). The initial total viable count and coliforms count of fresh-cut Chinese cabbage were 6.06 and 3.96 log
CFU/g, respectively. Chinese cabbages were washed with sterile distilled water for 3 min (control) and ultrasonic (40 KHz)
combined with peracetic acid (70 ppm) for 3 min (U-PA). Treated fresh-cut Chinese cabbage (14-15 grams each) were
packed in polypropylene (PP) box wrapped with stretch film and then stored at 5°C for 7 days. Microbial counts (Total
viable count and coliforms) and physical changed of Chinese cabbage during storage were assessed. The results indicated
that total viable count of control and U-PA treated fresh-cut Chinese cabbage were 5.45-6.15 and 3.43-4.86 log CFU/g,
respectively (p<0.05) and coliforms count of control cabbage and U-PA cabbage were 3.45-5.04 and 2.00-3.20 log CFU/g,
respectively (p<0.05). Moreover, Control and U-PA treated Chinese cabbage were not significantly changed of appearance,
tissue browning, off-odor after subsequent 7 days of storage. Therefore, the combined antimicrobial efficacy of ultrasonic
and peracetic acid could potentially be used for the decontamination of fresh-cut Chinese cabbage.

Keywords: coliforms, tissue browning, off-odor
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Effects of acidic electrolyzed water and ultraviolet-C on surface mould
and quality of ‘Phulae’ pineapple
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k/m? uazypauaNAodulrsaililauvinuudla ua‘”ﬁmﬂﬁ?uﬁwiﬂLﬁu%’ﬂmﬁqmmﬁ 13+1°C Junan 28 Tu wuifmeislun
muRufiawTuLsIMIAndoTgiosas 76.67+1.67 luvmuzdl AEW 300 ppm + UV-C 39.6 ki/m” wushanfeay 49.175.83
flengnsifiusnw 21 Ju gansvaass AEW 300 ppm + UV-C 39.6 ki/m? fiusinaasituednitnun Vsnamaihusediamn
Aanssudnusyyadase (DPPH uaz FRAP) snnnidutzselunmunan urlifinasiedesasnsgaydetnin Ysinaanudu ngusis
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Abstract

The objectives of this work were to determine the effect of acidic electrolyzed water (AEW) and UV-C on reducing
the surface mould severity in ‘Phulae’ pineapple and investigate fruit quality changes due to the treatments. The AEW
treatment was given as dipping the fruit for 10 min. The UV-C treatments were applied as placing the fruit inside an UV-C
chamber where the intensity of the UV-C lamp had around 80 W/m? and the time taken were 2.75 min (UV-C 13.2 kJ/m?)
and 8.25 min (UV-C 39.6 kJ/m?). Treatments were applied as AEW 300 ppm, UV-C 13.2 kJ/m?, UV-C 39.6 kJ/m’, AEW 300
ppm + UV-C 13.2 kJ/m” and AEW 300 ppm + UV-C 39.6 kJ/m” to the de-crowned ‘Phulae’ pineapple and kept at 13+1°C for
28 days, non-treated fruit was used as control treatment. The results found that the untreated sample had a high mould
severity of 76.67+1.67% while AEW 300 ppm + UV-C 39.6 kJ/m’ found the lowest as 49.17+5.83% at 21-days of storage.
The combination of AEW 300 ppm and UV-C 39.6 kJ/m’ induced in total phenolic compounds, total flavonoid content,
antioxidant activity (DPPH and FRAP) than the untreated control but had no effects on weight loss, moisture content, dry
matter, peel colour, internal browning, total soluble solids, titratable acidity, TSS/TA, pH and vitamin C content. Combination
of AEW 300 ppm dipping and UV-C 39.6 kJ/m” irradiation exhibits potential synergistic effects of quality retention and
germicidal effects as an alternative from using fungicide.

Keywords: ionized water, irradiation, non-thermal sterilization
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Effect of micro-nano bubbles combined with advanced oxidation process (NaOCl/UVC)
on reducing of microbial contamination of fresh-cut ‘cos’ lettuce
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clam shell 1iusnwigamgdl ¢ ssmwadoa Wuna 9 Yu nuisld MNBs + NaOCL/UVC mmsmamaﬁ’wmuﬁaaﬁuw%‘éﬂu
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Abstract
An increased number of outbreaks associated with fresh-cut produce brought the necessity to deal with microbial
decontamination methods of the fresh-cut products. This research aimed to study the effect of micro-nano bubbles
combined with advanced oxidation process (NaOCl/UVC) on reducing of microbial contamination of fresh-cut ‘cos’ lettuce.
‘Cos’ lettuce was washed with water (control), sodium hypochlorite (200 ppm), and micro-nano bubbles (MNBs) combined
with NaOCl/UVC (200 ppm, 30W UVC) for 5 min. Washed lettuce were packed in clam shell box then stored at 4°C for
9 days. Total bacteria count, coliform count and yeast & mold on fresh-cut ‘cos’ lettuce after washed were inactivated
by 1-2 log CFU/g using MNBs + NaOCl/UVC, which was better than that achieved using 200 ppm NaOCL. The quality of
washed lettuce was also unaffected by treatment with MNBs + NaOCl/UVC as indicated by no changes of leaf color (L*,
a*, b* and Hue value) during storage. However, lettuce washed with MNBs + NaOCl/UVC showed a higher level of phenolic
compound as compare with control at day 6 and 9 of storage. In conclusion, this new technology has the potential to
reducing of microbial contamination of fresh-cut ‘cos’ lettuce during cold storage and improve product safety, while not
affecting quality throughout the shelf life of the finished products

Keywords: micro- nano bubbles, advanced oxidation process, fresh cut lettuce
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Effects of chemical fertilizer on quality and postharvest yield of marigolds variety honey gold
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Abstract

One of the most important factors for quality and quantity of marigolds variety Honey Gold is nutrients, which
sufficient for growth and flowering. The experiment was carried on plastic pots with randomized complete block design
for 4 treatment and 4 replications; 1) chemical fertilizer formula 15-15-15, rate 16.6 grams/plant (T1), 2) chemical fertilizer
formula 15-15-15, rate 33.2 grams/plant (T2), 3) chemical fertilizer formula 15-15-15, rate 49.8 grams/plant (T3), and 4)
chemical fertilizer formula 15-15-15, rate 8.3 grams/plant + fermented Rain Tree leaves, 50 grams/plant (T4). The findings
of the winter experiment indicated that there was a statistical difference (p < 0.00) in the number of marigolds produced.
Treatment T3 showed the highest number of flowers/plant (47.92+0.76 flowers) followed by T2, T1, and T4 (35.67+1.04,
29.33+2.02, and 20.50+1.32 flowers), respectively. In the summer, using fertilizer T3 had the highest number of flowers/
plant, (28.50+1.98 flowers). In addition, using fertilizers T1, T2 and T4 the number of flowers/plant was not statistically
different (20.17+2.50, 20.67+0.95 and 18.50+1.15 flowers, respectively). Furthermore, the results found that the all of
fertilizer managements did not affect to the color and loss of water of marigold flowers grown in winter and summer
when storage at 5+2°C for 9 days.

Keywords: marigold, chemical fertilizer, storage, postharvest quality
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Effect of bagging treatment on carotenoids and chlorophyll accumulation in citrus fruit on the tree
Maya Imamura’, Gang Ma"?, Lancui Zhang?, Masaki Yahata” and Masaya Kato'?

Abstract

The accumulation of carotenoids and the degradation of chlorophyll affect the coloration of the citrus fruit
peel. A red pigment, p-citraurin is accumulated in the peel of ‘Dobashibeni-unshiu’ (Citrus unshiu Marc.). In this study,
to investicate the effects of different wavelengths of light on the peel coloration, the carotenoids and chlorophyll
contents were analyzed in ‘Dobashibeni-unshiu’ fruits on tree after different colors of bagging treatments. White, pink and
black bagging treatments were applied to fruits on tree (180 day after full bloom), and the fruits were harvested and the
peels sampled at 2", 4" and 6" weeks after treatment. The results showed that total carotenoid content and p-citraurin
content in pink-bagging treatment were significantly higher at 4" and 6" weeks after treatment compared to black-bagging
treatment. In addition, total chlorophyll content was significantly higher in white-bagging treatment at 2™ and 4" weeks
after treatment compared to pink-bagging treatment. These results suggested that pink bagging permitted the red-light
transmittance to promote the accumulation of carotenoids, while blocking the blue light transmittance, which inhibited
the accumulation of chlorophyll in the peel of ‘Dobashibeni-unshiu’ on the tree.

Keywords: bagging, -citraurin, carotenoid, chlorophyll, citrus
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Elucidation of the mechanism of unequal accumulation of anthocyanins in blood orange juice sacs
Yui Shichi', Gang Ma"?, Lancui Zhang®, Masaki Yahata'” and Masaya Kato"’

Abstract

Anthocyanins are red, blue, and purple pigments that play important roles in plant and human health.
Blood oranges accumulate high amounts of anthocyanins in the juice sacs. However, the accumulation of anthocyanins
in the juice sacs of blood oranges is unequal. To date, the molecular mechanism underlying this unequal accumulation
remains unclear. In this study, to elucidate the unequal accumulation of anthocyanins, the anthocyanins contents and
the expression of genes related to anthocyanin accumulation pathway (CitCHS1, CitCHS2, CitCHI, CitF3H, CitF3’H, CitFNS,
CitFLS, CitDFR, CitANS, CitUFGT, CitRuby, CitNoemi, CitWD40-1, and CitWD40-2) was investigated in the juice sacs of the two
blood orange varieties ‘Moro’ and ‘Tarocco’. For fruit sampling, the juice sacs were separated into the yellow juice sacs,
which were considered to have low anthocyanin accumulation and the red juice sacs, which were considered to have
high anthocyanin accumulation. The results showed that both ‘Moro’ and ‘Tarocco’ accumulated higher anthocyanins
levels in the red juice sacs than in the yellow juice sacs. Additionally, real-time PCR results showed that the expression
levels of CitCHS1, CitF3H, CitDFR, CitANS, CitUFGT, CitRuby, and CitWD40-1 genes were higher in red juice sacs than those
in the yellow juice sacs in both varieties. These results indicate that the unequal accumulation of anthocyanins in blood
oranges is highly regulated at the transcriptional level.

Keywords: anthocyanins, blood orange, gene expression
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The effect of ultrasound on the extraction of charantin in bitter gourds
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Abstract

Bitter gourd (Momordica charantia L.) is highly nutritious and particularly valuable for its medicinal properties,
especially due to its charantin content. Charantin, a terpenoid bioactive compound, effectively reduces blood sugar
levels, making it suitable for patients with diabetes. This research aimed to develop extraction methods for charantin
in bitter gourds using a prototype ultrasonicator. Bitter gourd fruits cv. Cyber F1 at commercial maturity were cleaned,
cut into small pieces, dried at 60°C and ground for this study. The samples were extracted using three different levels of
ultrasonic power (200, 280, and 360 watts) and compared with conventional ultrasonic (220watts, control) for 60 minutes.
The experimental design was a completely randomized design (CRD) with three replications. Charantin was determined
using high-performance liquid chromatography (HPLC). It was found that using ultrasonic power at a level of 200 watts for
60 minutes significantly increased the yield of charantin extraction from bitter gourd by 18.9% compared to the control
(P<0.05). The ultrasonic extraction method at 200, 280, and 360 watts power and control yielded charantin at 234.59,
227.00, 199.56 and 197.23 ug/g FW, respectively. Therefore, the prototype for ultrasonic-assisted extraction could improve
charantin yield in bitter gourd.

Keywords: charantin, bitter gourd, ultrasonic
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Physicochemical characteristics and senescent spotting on peel banana during the fruit ripening
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Abstract

Peel senescent spotting is a part of the postharvest changes that occurring in the genus Musa, which is found
during the ripening process. This research aim is to investigate the changes in physicochemical characteristics and peel
spotting patterns during the ripening process of Thai economic banana cultivars (Musa (AA group) ‘Kluai Khai’, Musa
(AAA group) ‘Kluai Hom Thong’ and Musa (ABB group) ‘Kluai Namwa’). Banana bunches were collected when the fruit
reached mature green (approximated at 100 days after full bloom). Each bunch was cut into hands and stored at 25°C
and 75% RH for 7 days. On day 0, 1, 3, 5, and 7, three banana hands from each cultivar was randomly selected to assess
changes in physical and chemical characteristics and peel spotting. The changes in physical of peel (lightness, a and b
values and firmness) and chemical of pulp (total soluble sugar and starch contents) characteristics were related to the
occurrence of peel spotting in all banana cultivars. Interestingly, the peel spotting characteristics and their occurrence
locations differ among different cultivars of bananas. The findings of this research will contribute to the related area of
foundational knowledge regarding the ripening process and postharvest management of banana in the future.

Keywords: banana, peel spotting, senescence
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Postharvest respiration rates and ascorbic acid content changes of fresh wood apple
(Feroniella lucida (Scheff.) Swingle) during storage
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Abstract

Wood apple is an indigenous fruit with a very hard pericarp but soft and sour-tasting pulp. It can be consumed
in forms of either fresh or beverage. This research aimed to study the respiration rates of the fresh wood apples after
harvested in relation to storage temperatures ranging from 8 to 35°C. This study also investigated changes in ascorbic acid
content during 10-day storage. The research results found that the respiration rates at 35°C were higher than those at
lower temperatures. Increases in the respiration rates had exponential relationships with increased temperatures. which
were well predicted by the Arrhenius model with R* and E, values of 0.98, and 16.03 kJ-mol”, respectively. Ascorbic acid
contents in all treatments continuously decreased from their initial values (80.20 mg 100-g™). The ascorbic acid contents in
fruit stored at 35°C rapidly decreased when compared to other temperatures, reducing 8.90-fold within 5 days. Meanwhile
the contents at 8 and 25°C reduced 3.89 and 7.29-fold at the 10" day, respectively. The changes in ascorbic acid content
were well predicted by the FOFC model with R” values ranging from 0.97 to 0.99. The FOFC model coefficients increased
exponentially with rising temperatures, as predicted by the Arrhenius model, with R* and E, values of 0.98, and 86.21
kJ-mol™, respectively. The information obtained from this study is a part of packaging and storage designs to delay postharvest
deteriorations which are likely to be rapidly occurred at the ambient condition.

Keywords: wood apple, respiration rate, ascorbic acid, indigenous fruit, postharvest management
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Reduction of browning reaction in aromatic coconut by using melatonin and citronellal
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Abstract

The change of white mesocarp to brown color within a short period is the main problem of trimmed aromatic
coconuts. This browning is commercially controlled by sodium metabisulfite (SMB), which affects consumers who are
allergic to sulfur compounds. This research studied application of melatonin (MT) or citronellal (CT) to control the
browning symptom as a replacement for SMB. Coconut mesocarp pieces sized 4 x 4.5 cm and 0.5 cm thick were dipped
in 1 mM MT and 2% CT solutions for 3 minutes, air-dried, and stored at 4°C for 3 weeks. Distilled water and 3% SMB were
used as controls. The study found that coconut mesocarp pieces dipped in 3% SMB had significantly higher lightness
(L* value) than other treatments, following by the mesocarps dipped in CT, MT and the distilled water (control).
CT was also effectively delayed fungal growth, comparable to SMB. The mesocarp pieces treated with MT had the highest
significant total phenolic content, as compared to other treatments. These results suggest that CT is promising for disease
control and browning prevention in coconut mesocarps.

Keywords: citronellal, aromatic coconut, melatonin
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Effect of plasma solution treatment to browning in postharvest of fresh-cut water chestnut
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Abstract

This study to use of plasma solution as a potential anti-browning treatment for fresh-cut water chestnut was
investigated. Fresh-cut water chestnut was treated plasma solution and compared with tap-water was used as the control
for 5 minutes, placed into trays that were loosely over-wrapped with plastic film, and stored at 4°C for 14 days. It was found
that plasma solution reduced fresh weight loss, surface discoloration, total soluble solids, titratable acids and phenolic
compounds content was found to be than sample treated with tap-water, as a result the shelf life of fresh-cut water
chestnut was extended. Tap-water and plasma solution had a shelf life of 7.20+0.78 and 12.30+0.04 days, respectively.
However, further research is warranted to elucidate the mechanism of browning inhibition by plasma solution in fresh-cut
water chestnut

Keywords: plasma solution; browning; water chestnut; postharvest
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Effect of an ethanol vapor on physical and chemical changes
of ripen fresh-cut mango cv. Nam Dok Mai
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Abstract

Browning occurrence after peeling and cutting is another problem of ripe fresh-cut mango. This research aimed to study
the effect of ethanol vapor on the quality changes of ripe fresh-cut mango cv. Nam Dok Mai. After washing, peeling, and cutting,
mango pieces were packed into semi-rigid plastic boxes with lids containing a 0.3 g ethanol vapor-releasing pad (EP), compared to
a non-EP treatment (control). Both treatments were stored at 10°C for 6 days. The L* value of EP samples was 86.65 higher than
the control which expressed of 84.02 of L* value. The L* value was also related to browning pigment (BP) and browning score (BS)
that increased from 25.50-26.83 OD,,,/100 ¢ FW and 0.2-0.3 after the peeling and cutting process to 39.38 OD,,,/100 ¢ FW and 1.65,
respectively. On day 6 of storage, the BP and BS of EP-treated mango were lower than those of the non-EP-treated samples, at
42.25 OD4,¢/100 ¢ FW and 1.90, respectively. Overall consumer acceptance of the EP treatment showed higher acceptance than
the non-EP treatment. After 6 days of storage, PPO activity and total phenolic content of the EP treatment were lower than those
of the control. PPO activity of the EP-treated mango and the control set were 2.04 and 2.23 units/mg protein, respectively. Total
phenolic content showed a similar trend to PPO activity, with values of 52.49 and 60.58 mg GAE/100 ¢ FW in the EP treatment and
control samples, respectively. Antioxidant activity measured by the DPPH assay was also evaluated. EP samples showed a higher
value for antioxidant capacity (6.70%) compared to the non-treated sample (5.85%).

Keywords: browning symptom, ethanol vapor, fresh cut mango
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Study on the relationship between peel thickness and thorn base size of durian
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Abstract

Acoustic durian maturity determination system designed durian sound percussion machine and study for relationship
between sound characteristics and durian flesh characteristics. Durian peel thickness is an important affecting factor for
sound characteristics. Durian sound percussion machine has to be operated as non-destructive maturity determination
tool. The objective of the study was to determine the relationship between peel thickness and thorn base size of durian.
Durian thorns structure is pyramid-shaped with polygonal base. 100 Monthong variety of durian samples were harvested
from the same orchard in Chanthaburi province, eastern part of Thailand. Study results showed that with 0.50-4.00 cm.
in range of durian peel thickness, range of longest base of the durian thorns were 10-18 mm. and range of shortest base
were 8-23 mm. The relationship between peel thickness, and durian thorn base size were exponential with R* = 0.94 for
longest durian thorn base and R” = 0.90 for the shortest durian thorn base. Lower FFT value of sound analysis was attained
from higher peel thickness durian fruit with the same maturity and dry weight percentage values. These relationships will
utilize as specification in manual of durian maturity measurement system using sound waves prototype.
Keywords: durian, acoustic knock sound, Monthong
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Impact of waterlogged and open field cultivation conditions on post-harvest quality
of ‘Khaek Nuan’ Papaya (Carica papaya L.)
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Abstract

The growing conditions significantly impact the post-harvest quality of papaya fruit consumed at mature stage
(green papaya). This research aimed to study the effects of two growing conditions on the ‘Khaek Nuan’ papaya variety.
The papaya plantation under waterlogged condition was in U-Thong district, Suphan Buri while the plantation with open
filed condition was in Kamphaeng Saen district, Nakhon Pathom. The soil type of both regions was Kamphaeng Saen Series.
The fertilization of both conditions was under the supervision of the research team. Papaya fruit was harvested at mature
stage (150-180 days). Only fruits from hermaphrodite plants with cylindrical shape with 1-1.3 kg in weight were used.
The results indicated that papaya fruit under waterlogged condition was crisper than those from open field condition.
Although there was no significance in peel color, the difference in a* (indicated green color) pulp color was observed.
The a* value was -7.44+0.70 in peel color from field condition comparing a* = -3.76+0.53 with waterlogged condition.
Electron microscopy showed that mesocarp cells and intercellular space of papaya fruit from waterlogged condition was
larger indicating more water availability. This character is importance for production of crisp papaya fruit.

Keywords: papaya, cultivation conditions, fruit texture, fruit colour
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Effect of density of nonwoven bags on growth and postharvest quality
of ‘Nongkhangkok’ guava

stinve sl gANN wqUA' s wae' uaz gWTTen Juasal’

Thanidchaya Puthmee' Rusama Marubodee' Tanawat Yemor' and Supansa Chinaworn'

unAnga

NATBIANLULLTBIg UL LR oMWy AU AT A SIS UREve swar S e st snen Anwilnevienanss
shegaueumuiTim LNy fio 40, 50, 60, 75, 80, 90 Az 100 GSM Wisuiiisurivliverauasmsvienan3dludamnde
(nmsviefenszanuniiidefiasiuasvioviufogamanaiin) wuiwarsaivesegeupinuiinmswsyivliniinislisenalasgan
AnunauazANLENYRIHA MendmnnaiuifsmanSiinesegaueuginuituinlndifesiunadfeivieludended Ui
vowudsilazanetildvomanSefinedensuouynnuiinnumun 50, 60 uag 80 GSM Srnsnnndinsvienauuusy 4 Ut ascorbic
acid walSaiiesugsusuPIUTinImML 40-60 GSM TiUinaigesasanmsviogaludendsd uinamunussgaueugwauil 40
GSM FioutnsunauazdnuindglivnzAumsvienadawinasfinzuuumureulnesuvesfuslanunniign geusugnnuiinnumn
50-80 GSM dlazuuunissaniusiue1nsinundlud ndu uazsessesnisiiiiatsveslsanazuuasiosiuiisady
msvionaludemndvd wansliiuingauougrnuiienuvuiuy 50-80 GSM wanzauiaylivienanSavudeaiunsienarsdly
Bavnglyd
AdAey: 159, QeuBuIIY, AILVLIULIY, AN

Abstract

Effect of the density of nonwoven bags on the growth and postharvest quality of ‘Nong Khang Kok’ guava was
studied by wrapping the fruit with nonwoven bags of different densities: 40, 50, 60, 75, 80, 90, and 100 GSM. These were
compared to unwrapped guava and guava wrapped commercially (wrapped with newspaper and overlaid with plastic bags).
It was found that guava wrapped with nonwoven bags exhibited better growth than unwrapped guava, as observed from
the width and length of the fruits. After harvesting, the weight of guava wrapped in nonwoven bags was similar to that of
commercially wrapped guava. The total soluble solid content of guava wrapped in nonwoven bags with densities of 50,
60, and 80 GSM was higher than in other wrapping types. The ascorbic acid content of guava wrapped in nonwoven bags
with densities ranging from 40-60 GSM was higher compared to commercially wrapped guava, but the 40 GSM nonwoven
bags were relatively thin and prone to tearing, making them unsuitable for guava wrapping, despite having the highest
overall consumer preference scores. Nonwoven bags with densities of 50-80 GSM have the same abnormal symptom
acceptance rating in color, odor and signs of disease and insect infestation, same as commercial fruit wrapping. It shows
that nonwoven bags at a density of 50-80 GSM are suitable to be used for guava fruit wrapping, as well as for commercial
guava fruit wrapping.

Keywords: guava, nonwoven bag, density, quality
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Scanning electron microscopic study of mangosteen aril: Surface image and element detection
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Abstract

Mangosteen (Garcinia mangostana L.), a queen of tropical fruit, is famous among consumers. During fruit ripening,
the aril’s rigid and opaque white color turns to a soft and juicy texture. At the same time, some of them turned translucent
and had crispy textures that may have been influenced by an imbalance of some nutrient (calcium: Ca and boron: B)
management during the preharvest period. This research examined the characteristics of mangosteen pulp by studying the
surface characteristics of normal, translucent, and nearby tissue of translucent flesh of ripe aril with a scanning electron
microscope (SEM). Ca and B content in mangosteen pulp was estimated by the ImageJ program (National Institute of Mental
Health, USA) version 1.62. The results revealed that the surface of translucent aril showed a smooth texture without inter-
cellular air space appearing, which contained the highest Ca content and was lower in nearby translucent and normal
flesh, respectively. In contrast, the content of B in the three parts of ripe mangosteen pulp was not different. In addition,
it was found that translucent flesh also had the highest amount of lignin and firmness.

Keywords: calcium, boron, mangosteen, SEM
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NSYLADNITHNVDINAVYUNUTNINADYRIBNTTIN 1-MCP fauduine
Ripening delay in ‘Thong Ploy’ jack fruit fumigated with 1-MCP prior to storage
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unAnge
wyuitugvesmans (Artocarpus heterophyllus Lam., cv. “Thong Ploy’) Wuayuituglvaiiinadounelneg) ieandimdoady
fisavfivnu view wawieduiansou fenstioninn wanzdwiumsiransurimieuudlng Saluameiugindnenmlunshns
paeamelulssmAlaznTdeenMIUANNIENLas I IAMInsTUIUMIMdsnaiuieemanuasilinsdnmsasdaind
vosuyuitusvomassiuszavsan mafnuiiunmeaesraomagnlaonissuraryuATIIL 90% Feas 1-MCP farudy
41 500 waz 1,000 ppb U 12 341, 1 25 sarmwaes whuiudnuiigumgdl 13 way 25 ssnwadea Wisuifisuganmiy
yyuitliiiiunssy (anuew) Haanuyunemasslisnsin1sela 150-200 mgCO, kg h™ uazn1snanafiau 3-5 uLC,H kg h'
Tigaungll 25 ssmwaidoa Inenuigumgilumsiiuinudsasgannsonuamayy Tasnsiiuiioamad 13 ssmwaidea e
yrapnsanuazmadsunlasaruududevendounylifinirfigamad 25 ssnwaifea Tnsvyuyanueuiviigmgl 25 uay
13 parnivaldoa fsvorlunisanusvann 4 Yuuay 15 Juil auddu dauwyuiisudieans 1-MCP Ainudidiu 500 uag 1,000 ppb
ygaensanagnaiiusansanuaslnalsiunnsiiaiu Tasvyuiisuas 1-MCP anunsaBaorgnisiiuldlitosndn 12 Juflgamgi 25
psrniwaldea uazannnd 20 Yuiloamadl 13 ssmiwaidea ognslsfimunissumaryuseassa 1-MCP azannsnvzasnisanlaois
fiuszAnBnm winisgadetmiinvenauyuiidsngs (>15%)
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Abstract

The jackfruit (Artocarpus heterophyllus Lam.) CV. ‘Thong Ploy’ is an new cultivar distinguished by its sizable fruits.
Minimal latex release, the intensely yellow, ripe flesh has a sweet, fragrant flavour and a crisp texture. Consequently,
it can be utilised in the production of its fresh-cut. It has a market potential for both domestic and international trade.
Implementing a postharvest handling and ripening management system will contribute to the effective logistics administration
of “Thongploy’ Jackfruit. Compared to the untreated control, this study aimed to delay ripening by fumigating 90% of
mature fruit with 1-MCP at concentrations of 500 and 1,000 ppb for 12 h at 25°C, followed by storage at 13 and 25°C. At
25°C, ripe ‘Thongploy’ fruit respired between 150 and 200 mgCO,kg™-h™ and produced 3 to 5 uLC,Hykg-h™ of ethylene.
The fruit quality was significantly impacted by the storage temperature. Compared to a storage temperature of 25°C,
13°C effectively postponed the ripening and firmness changes of the pulp. The ripening period of the control fruit was
approximately 4 days at 25°C and 15 days at 13°C. Fruit treated with 500 and 1,000 ppb 1-MCP effectively postponed
ripening. The 1-MCP treatment increased the shelf life of fruit by 12 days at 25°C and by over 20 days at 13°C. Although
1-MCP fumigation effectively delayed the fruit ripening, the weight loss was still high (> 15%).

Keywords: whole fruit storage, 1-methylcyclopropene, ripening retard
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Application of rice husks as adsorbent for controlling release of methyl salicylate compound on the
postharvest quality of ‘Namwa’ banana fruit
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g1alwian (RH-MeSA) sanmnmaastandeinilussradiuinu laswdenamsufiandloen (1 fadlua/ans) duadusnaudi
Snandau 3:1 uasUniigungd 25 sswaifea i 24 dalus ieliidgnnizaune ndudunau-wfiasdloan S 3 nd
Tdlunszasnsoaues 1 dowhluld dindethiissduamuun 75 Weddud indnduniges viae 2 wa eadlundedndlneizu
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Abstract

‘Namwa’ bananas have a short shelf life due to fast ripening. Therefore, the objective of this research was to
study the effect of an adsorbent material from rice husk-methyl salicylate (RH-MeSA) on the quality of ‘Namwa’ banana
fruit during storage. MeSA (1 mmol/L) was prepared, added to rice husk (RH) at a ratio of 3:1, and incubated at 25°C for
24 h to reach equilibrium. Then, three grams of RH-MeSA were weighed and put in filter paper No. 1. before use. Bananas
at 75% mature-green stage were cut into small clusters with 2 fingers per cluster and put in a perforated polypropylene
box (4 holes, 2 mm i.d.) together with RH-MeSA compared with a cotton ball containing MeSA and a non-treated banana
served as the control. All treatments were kept at 13°C for 12 days. Results showed that RH-MeSA decreased ethylene
production, delayed respiration rate, reduced fresh weight loss, maintained firmness, retarded the increase in total soluble
solids. Furthermore, RH-MeSA delayed ‘Namwa’ banana ripening better than the cotton ball containing MeSA and the
control treatments by 3 and 6 days, respectively.

Keywords: ‘Namwa’ bananas, rice husk, methyl salicylate
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Efficacy of [pomoea pes-caprae extract on postharvest quality maintenance of ‘Nam Dok Mai’ mangoes
and ‘Khuai Nam Wa’ bananas during storage at room temperature
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muﬁ%’sﬁﬁi’mqﬂismmﬁaﬁﬂmﬂﬁzﬁwﬁmwmaamiaﬁ’mﬁﬂﬁwsLaiuﬂws%’ﬂmwgmﬂ'lwma‘”ﬂmsLﬁ‘ULﬁmmzjm}’maﬂlﬁum
&g hssranmafuinufigamnfivies (25:2°0) shnsadndndmeiafiovuisieiomueanuidudulosay 50 uazhusis
Fre33Ms freeze drying vhmsdamunanzahsinenliuaendeiidheansandntmziarudutulonas 1 way 2 Ghazany
Fethnaw) Tnegaeuaudnudethndu mnuanismasswuandiiuihnsliasatadndmeaennudutuiosas 2 linunsida
Tsruauunsnluauunaszssmasnszaznanaiuinm 14 fu lusasinauzinedidanusomsatndnymeiaanududuiosay
1 wupInsvedlsatiosnituauzansgaAuANUszIIm 70% Wasuidisutunshsnanuey uaglinunafelsavunandiet
prenszazIaMEiuing 6 Tulunnnimeses wenanidmutinsiarusemsatadntmaaiarudutuiosay 2 awnse
ygaomsdsudnazarasnstuvemanzinaazndsszrinsnsivinwidlewSeuifisuiuyamuny Tunismageunsiiaues
o Colletotrichum gloeosporioides Tenldanuanzaig wagnuasanpansatiainUmeiaanuduiuiovay 2 annsadiuds
nMaaigresdenld Mnranmesewansliifiuiasainandntmeiadvsyaniamlunuaumaialsnuuethniaenld
ndmafuifeuaseraomsiuvesmanzanninenliuazndreszrimafiuing
AdnAY: ansatninUamea, uzshstmenlsl, ndaeth, Qmmwuﬁamilﬁmﬁ'm, Colletotrichum gloeosporioides

Abstract

The aim of this study was to investigate the efficacy of lpomoea pes-caprae extract on the postharvest quality
of ‘Nam Dok Mai’ mangoes and ‘Khuai Nam Wa’ bananas during storage at room temperature (25+2°C). Dried lJpomoea
pes-caprae were extracted with 50% ethanol and the extract was then freeze-dried. The extract at 1 and 2%, prepared by
dissolving in distilled water, were sprayed on the mangoes and bananas before storage. The control samples were sprayed
with distilled water. The results showed that 2% lpomoea pes-caprae extract inhibited anthracnose disease incidence
in the mangoes during storage for 14 days. Whereas the mangoes treated with 1% [pomoea pes-caprae extract had less
disease incidence (approximately 70%) than the control fruits. No disease incidence was noticeable in all bananas during
storage for 6 days. Additionally, 2% [pomoea pes-caprae treatment delayed the peel colour change and flesh softening in
comparison to control samples in both mangoes and bananas during storage. A 2% concentration of l[oomoea pes-caprae
extract showed inhibitory effects on the growth of Colletotrichum gloeosporioides isolated from mango in an in vitro test.
In conclusion, lpomoea pes-caprae extract had the efficiency of inhibiting postharvest disease incidence in ‘Nam Dok Mai’
mangoes and delaying softening in both fruits during storage.
Keywords: Ipomoea pes-caprae extract, ‘Nam Dok Mai’ mangoes, ‘Khuai Nam Wa’ bananas, postharvest quality,

Colletotrichum gloeosporioides
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The efficiency of whey protein isolate-hexanal emulsion coating fresh-cut mango
for extending the shelf life
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N = P

Weildsdnnanadoundiusiulelmaneneuadiatudmivinegnsnsmiheushaheenlidausmiouuilng lnevng
TWshulelowan 1% naulidniudeiries Ultra-hich pressure homogenize ANIEI50U 15,000 50UMBWAT W 10 WIft Saufunns
T4 Ultrasonic 400 watt w1w 10 w7l iiniene g 0%, 0.01%, 0.05% wag 0.10% Hawliidfusiewn3es Ultrasonic homogenize
900 watt w1 10 u#i i Bifadufivineynirogi 80-1000 nm Wity 95% anduthdtadu (dlushulelmanuasianeiua)
uindeunzsinninnenldifauss wuih zshahaenlsifausuadoude 19 nalusiulelean + 0.05% lene1ua inisgapdetin
wazfuinsiindiimaanas uavanusaanUsinadouuniideioueld Tnefiiinsiasuuasmnuiuie Uinawewddiazan
1§ waznmasnedeunmeUszamduiausihainenldfaudandeude 1% ndlusiulolsan + 0.05% wnswaliunnsnsiuedhed
Todfgyaadatunzsisiaudsilildindoudiatu (ynnunm)

o o
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Abstract

Nowadays, protein-based coatings have gained significant interest due to their ability to extend fruit shelf life,
excellent film-forming properties, and providing high nutritional value. Furthermore, protein-based coatings had greater gas
barrier characteristics than polysaccharide and lipid-based coatings. Therefore, this research was to study the efficiency of
whey protein isolate-hexanal emulsion for coating fresh-cut Nam Dok Mai mango. Emulsion was prepared by mixing with
1% whey protein isolate using a high-pressure homogenizer at 15,000 rpm cooperated with ultrasonic at 400 watts for 10
min. Then, hexanal was mixed at 0%, 0.01%, 0.05%, and 0.10% using an ultrasonic homogenizer at 900 watts for 10 min.
Results showed that the particle size in the range of 80-1,000 nm is 95%. Then, fresh-cut mango was coated with the
emulsion (whey protein isolate-hexanal). It was found that 1% whey protein with 0.05% hexanal emulsion could reduce
weight loss, browning index and total bacteria of fresh-cut mango. Moreover, the firmness, TSS, and sensory evaluation of
fresh-cut mango coated with emulsion (1% whey protein and 0.05% hexanal) were not significantly different from those
of non-coated fresh-cut mango (control).

Keywords: coating, emulsion, hexanal, mango, whey protein isolate
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Effect of packaging, ethylene absorbing compound and coating substance on changes of flesh quality
and peel physiology of ‘Kaew Kamin’ mango Fruit
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AdARY: uthaudaviiy, NFUTIIUUANKUAIUTIEINTA, A139ATULTAY, A15ARDURY

Abstract

The aim of this study was to investigate the effect of modified atmosphere packaging in combination with an ethylene absorbing
compound and coating agent on changes in the flesh quality and peel physiology of ‘Kaew Kamin’ mango fruit. Four treatments with 3
replications were set up, including no packaging (Control), modified atmosphere storage (MA), modified atmosphere storage with 3% potassium
permanganate (w/w) (MA+KMnOa 3%) and modified atmosphere storage with 1% shellac coating (MA+Shellac 1%). Fruit were kept at ambient
temperature (27+3°C, 79+3% RH) for 8 days. It was found that the mango fruit kept under MA, MA+KMNO, 3% and MA+Shellac 1% showed
lower weight loss than the control throughout the storage period. The a value of the peel color of the fruit under MA+Shellac 1% was lower
than other treatments, whereas the b value of the flesh color of the control fruit was higher than other treatments. The control fruit exhibited
the greatest reduction in flesh firmness, titratable acidity and the vitamin c content, while the total soluble solids and the carotenoid content
showed the highest increase and the maximal fluorescence (Fm) value was lower than other treatments. In addition, the fruit kept under MA
and MA+KMnO, 3% retained the highest firmness value until the end of storage. The chlorophyll a content of the fruit kept under MA+KMnO,
3% was lower than other treatments on the last day of storage, whereas the chlorophyll b content was not different among the treatments.
In conclusion, storage of ‘Kaew Kamin’ mango fruit under MA packaging alone or with ethylene absorbing compound and coating substance
could maintain the flesh quality and delay changes of the peel physiology of the fruit better than the control.

Keywords: ‘Kaew Kamin’ mango, modified atmosphere, ethylene absorption, coating
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Effects of edible coatings on the quality and shelf life
of gamma irradiated ‘Pattavia’ pineapple
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Abstract

Internal browning is an important problem for the export of irradiated fresh pineapple fruit. The objective of this
research was to study the effect of edible coatings on the quality and shelf life of gamma-irradiated ‘Pattavia’ pineapple.
Pineapple fruits without defects were selected, cleaned with tap water, and dipped with 5% Sta-Fresh or 5% Sucrose Fatty
Acid Ester (SFE) compared to the control group that was immersed in tap water. fruits immersed in tap water. (control). They
were irradiated with 0.4-0.8 kGy of gamma rays and stored at 13°C for 21 days. Results found that pineapple fruits coated
with 5% Sta-Fresh or 5% SFE had the L* value of peel color (30.56 and 29.94, respectively) and malondialdehyde content
(0.80 and 0.79 nmol/g FW, respectively) lower while showing the higher L* value of pulp (72.01 and 79.01, respectively)
than that of control (68.42). Also, 5% SFE coated fruits had the lowest total phenolic contents (11.91 mg/100 ¢ FW) and
internal browning symptoms (0.17 score). However, 5% Sta-Fresh and 5% SFE coatings did not affect the total soluble
solids contents) (14.30 and 14.08 °Brix) when compared to the control treatment (14.14 °Brix). Therefore, 5% SFE was the
best treatment to maintain quality of gamma-irradiated ‘Pattavia’ pineapple.

Keywords: shelf-life, malondialdehyde content, total phenolic contents, internal browning
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Effects of postharvest treatments of 1-naphthaleneacetic acid (NAA) on quality changes
of pineapple fruit during storage
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41 1.00 mM et 15 wnit Wisuifisususedudzsailiiunsudans (aiuew) vdsanduiduis dludunniigungd
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Audd (Chroma) wagmsiuasuuasd (AE*) Tuvasiinislé NAA lifinasionisiudsunvasiinansadilnmsals (TA) Ui
vosudeflazanethld (155) uasditlodulzan Waiiusnw 15 Sunudimsld Naa SRanssumsiueyyadasy Usinuasuszney
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Abstract

This study aimed to investigate the effects of postharvest treatment with 1-Naphthaleneacetic Acid (NAA) on
physical and chemical changes of pineapple fruit during storage. The pineapples were dipped in an NAA solution at a
concentration of 1.0 mM for 15 minutes and compared to the untreated fruits (control). All samples were stored at 13°C
for 20 days. Results revealed that the NAA treatment was the most effective in maintaining the color attributes of the
pineapple peel, including yellowness (b*), chroma value, and AE*. Meanwhile, NAA treatment did not significantly affect
the titratable acidity (TA), total soluble solids (TSS), or color attributes of the pineapple pulp during storage. Moreover,
the NAA treatment appeared to be more effective in inducing antioxidant capacity, as measured by the DPPH assay, total
phenolic content, and ascorbic acid levels in the core and pulp of the pineapple. At 15 days of storage, the antioxidant
capacity, total phenolic content, and ascorbic acid levels in the NAA-treated samples were higher than those in the control
group, with values of 15.21% radical scavenging activity, 201.83 pg GA/g FW, and 0.77 pg/g FW, respectively. These results
indicate that NAA treatment tends to maintain the quality of pineapple fruit during storage at low temperatures.

Keywords: 1-naphthaleneacetic acid, Ananas comosus (L.) Merr., quality changes
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Effect of packaging on the shelf life of postharvest of fresh-cut water chestnut
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Abstract

Browning reaction is the main problem in postharvest water chestnut. This research is to study the effect of
packaging to Shelf life in postharvest of fresh-cut water chestnut. After washing and peeling, fresh-cut water chestnut was
separately packed into active bag and nature glassine paper inner bag which was served as a control, and stored at 4°C.
It was found that samples packaging in active bag and nature bag reduced fresh weight loss, surface discoloration, total
soluble solids, titratable acids and phenolic compounds content, as a result was no significant difference active bag and
nature bag had shelf life of 9.2+0.78 and 9.3+0.04 days, respectively. Using an active bag did not affect the quality of
water chestnut when compared to the control. Various packaging or postharvest technologies for quality maintenance of
fresh-cut water chestnut should be explored in the future.

Keywords: packaging, shelf life, water chestnut, postharvest
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nsuszdivengnsiiusneundlng (Cucumis melo L. var conomon)
Shelf-life evaluation in Thai melon (Cucumis melo L. var conomon)
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Wenfutnamesdeiiaraetildiomn (Total Soluble Solids - TSS) vasunsnA GN fnganinundlnennanesiusosnaiitoddy
y3adn TapUSinas TSS ves TML, TMA, way TM5 anadlusewiunaifiuine Tusasd TM3 wag GN SU3una TSS iwtuluiudi
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Abstract
Changes of texture and flavor are the main factors that limiting the quality of Thai melons. This research aims
to evaluate the shelf-life of Thai melon. A Completely Randomized Design (CRD) experiment was planned, using five
varieties of Thai melons (TM1, TM2, TM3, TM4, and TM5) compared to cantaloupes (GN). The experiment was conducted
in substrate media under a greenhouse at SUT FARM in Nakhon Ratchasima Province, Thailand. Fruits were harvested
when half of the fruit surface showed signs of rind cracking. Fruits free from defect, uniformity of size and peel color were
selected and stored at room temperature (25+2°C). After 10 days of storage all varieties of Thai melons and cantaloupes
showed no statistically different in weight loss. Thai melons TM1 and cantaloupes had the highest weight loss of 6.69
and 6.33%, respectively. Whereas, Thai melons TM5 had the lowest weight loss of 3.79%. Each Thai melon variety had
statistically different decrease in firmness, but it was significantly lower than that of cantaloupes. Similarly, total soluble
solids (TSS) content of cantaloupes was significantly higher than that of Thai melons. Thai melon of TM1, TM4, and TM5
had TSS decreased during storage, whereas, Thai melons TM3 and GN had TSS content increased on the 4 and 6 days
and decreased on the 6 and 8 days of storage, respectively. All varieties of Thai melons and cantaloupes had the shelf
life of 10 and 8 days, respectively. This data can be used to develop Thai melon varieties and cantaloupes varieties with

enhanced consumption quality and longer shelf life in the future.

Keywords: storage, Thai melon, weight loss, firmness
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The effects of cold storage on pennywort (Centella asiatica L.) postharvest quality
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anudi BB296 Tagthunanudiu BB143 Snsanasesauuiuiionin 4.23+0.95 N lufuusn {u 3.58+1.0, 3.49+0.98, 2.99+0.84
waz 2.50+0.68 N Tuiudi 3, 7, 14 way 21 Yu luvaziivaunanedy BB296 finsanasesnuLLuLean 4.52+0.82 N Tufuusn
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Addgy: Uaun, mmﬁu%’wﬂuaqumwgﬁﬁﬂ, USunumaslsilas, nseausivesiu

Abstract

Pennywort (Centella asiatica L.) is a medicinal herb with versality of fresh consumption and as material for
pharmaceutical and cosmetic industries. In this study, the effects of cold storage were investigated in two clones (BB296
and BB143) with high yield under plant factory conditions. Twenty grams of mature plants were harvested, packed into PE
bags, sealed, and stored at cold condition of 6+1°C and 46% RH for 21 days. The firmness, chlorophyll content and TSS
were determined on day 0, 3, 7, 14 and 21 during storage. On day 0, there was no significant difference in leaf firmness,
chlorophyll content, and TSS between BB296 and BB143. BB143 surpassed BB296 in maintaining firmness during storage.
In BB143, leaf firmness was 4.23+0.95 N on day 0 and reduced to 3.58+1.0, 3.49+0.98, 2.99+0.84 and 2.54+0.68 N on day
3,7, 14 wag 21. On the hand, BB296 firmness was 4.52+0.82 N on day 0 and reduced to 3.26+0.92 N and 2.99+0.69 N
on day 3 and 7. Afterwards, BB296 leaves were of poor quality beyond firmness measurement. There was no difference
between BB296 and BB143 in chlorophyll content and TSS after 21-day cold storage.
Keywords: pennywort, cold storage, chlorophyll content, leaf softness
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Effects of electrostatic atomized water particles on alleviated chilling injury and
postharvest quality control of Thai sweet basil (Ocimum basilicum)
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Abstract

Thai sweet basil (Ocimum basilicum) is sensitive to chilling injury during low temperature storage. The aim of
this work was to investigate the effects of electrostatic atomized water particles (EAWPs) on delaying chilling injury and
its maintain quality of Thai sweet basil. Thai sweet basils were place in a container (18 L) and constantly treated with
EAWPs for 0 (control), 0.5 and 1.0 h. Thai sweet basil were weight range for 100-120 g per bag. After the pretreatment, they
were kept in polypropylene plastic bags with six 5-mm holes perforated polyethylene plastic bag and stored at 7+2°C.
The postharvest quality changes were observed every other day for 8 days. The results showed that the Thai sweet basil
treated with EAWPs for 1.0 h alleviated chilling injury that had the chilling injury score lower than others treatment and
differ significantly. Also, it was found that the Thai sweet basil treated with EAWPs for 1.0 h delaying weight loss, color
changes (L*, a* and b* value), chlorophyll a, b and carotenoid content when compared with control. However, it has
a high of hydrogen peroxide content after treatment and decrease afterward throughout the storage period. Also, they
showed electrolyte leakage lower than control with a statistically significant difference. It has the longest shelf life of 7.33
days when compared with control as 3.33 days. The conclusion, that the treated with EAWPs for 1.0 h has effectively in
alleviated chilling injury and prolonging the shelf life of Thai sweet basil.

Keywords: Thai sweet basil, chilling Injury, electrostatic atomized water particles, postharvest quality
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Vase life extending of cut Dendrobium cv. ‘Peach’
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Abstract

Dendrobium cv. ‘Peach’ is one of the exported cut flowers of Thailand. However, the vase life of cut Dendrobium
cv. ‘Peach’ is not long enough for export. Many factors affect this issue such as senescence and xylem blockage by bacteria.
Using a preservative solution is a common method for extending the vase life of cut flowers. This research studied the
combination of boric acid (BA), sucrose and 8-Hydroxyquinoline sulfate (8-HQS). There were three experiments. The first
experiment, different concentrations of BA were studied their effect on vase life of cut Dendrobium. Data showed that BA
could delay senescence of Dendrobium. Treating 200 ppm BA was the best treatment, resulting in a vase life of 10.4 days
while control was 4.6 days. In the second experiment, the effect of 200 ppm BA (selected from experiment 1) combined
with 0%, 2%, 4% and 6% sucrose on vase life was investigated. Data showed that 200 ppm BA + 2% sucrose was the best
treatment with a vase life of 8 days while control was 8.5 days. In Experiment 3, 200 ppm BA + 2% sucrose (selected from
experiment 2) was combined with different concentrations of 8-HQS. Data showed that 200 ppm BA + 2% sucrose + 250
ppm 8-HQS was the best treatment, extending the vase life to 15 days while control was 6.8 days. This solution could be
applied for extending the vase life of Dendrobium cv. ‘Peach’.

Keywords: Dendrobium, boric acid, sucrose
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Brassinosteroid and sucrose improves quality of cut Vanda orchid ‘Kanun Blue’ after harvest
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Abstract

Applications of plant hormones and plant growth regulators (PGRs) combined with postharvest techniques have
widely been used to improve the quality and prolong the vase life of various species of cut flowers. The present study
aimed to investigate the effect of brassinosteroid (Br) and sucrose (Suc) on maintaining the quality of cut Vanda orchid
‘Kanun Blue’ after harvest by spraying treatment of 10” M Br prior to holding in deionized water (Dl water), holding treatment
of 2% Suc and combination between Br and Suc, as compared to DI water holding treatment as a control and holding
in DI water. A 50 uL-L" dichloroisocyanurate (DICA) was included in the vase solution of cut Vanda orchids to inhibit the
bacterial growth, then incubated in the controlled environment room throughout the experimental period, maintained
at 21+2°C, 70-80% RH, under cool-white fluorescence light for 12 h-day™. The results showed that treatments of Br and
Suc alone delayed the respiration rate of Vanda hybrids ‘Kanun Blue’ whereas that of Suc alone and Br + Suc induced
the higher contents of anthocyanin and total sugar than other treatments. However, Br spraying treatment significantly
prolonged the vase life to 9.4 days, following by the combination of Br and Suc and the control treatment which had
8.6 and 7.9 days of vase life, respectively, while holding in Suc alone had the shortest vase life of 6.9 days. No significant
differences were observed in relative fresh weight and water uptake among treatments.

Keywords: plant hormones, sugar, cut orchid, postharvest quality
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mimamwLLawzaamﬂﬁamm‘lﬁmmq (Thaumatophyllum xanadu)
Stabilization and delaying senescence of Xanadu (Thaumatophyllum xanadu)
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Abstract

Leaf senescence of Xanadu (Thaumatophyllum xanadu) is one of the main problems that affect post-harvest
management, including the transportation process. The aim of this research was to study the efficiency of five carbon
compounds and plant growth regulators (PGR); glucose, fructose, sucrose, NAA, and Gibberellic acid at 3 different concentration
1, 2 and 3% in stabilizing Xanadu cut foliage and delaying senescence by the pulsing method for 24 hr. at 27-30°C with a
relative humidity of 70-75%. The results showed that gibberellic acid at 1% concentration upward could completely delay
leaf senescence, reduce chlorophyll to 0.00-1.10 compared with the control treatment (distilled sterile water), water uptake
rate to 3.00 mL, and the color change value to 32.21/-4.48/13.27 (L*, a*, b*) at day 7. Moreover, gibberellic acid reduced
the leaf-delaying senescence of the Xanadu leaf at day 28. The findings indicated that the browning-cut area is 0.00 mm,
chlorophyll reduction between 0.30-2.73, the water uptake rate up to 5.00 mL, and the color change value is 33.33/-5.10/12.08
(L*, a*, b*). This research is one of the processes used to stabilize and slow down the deterioration of Xanadu cutting
leaves. This will benefit the post-harvest process, transportation, and further use of Xanadu for decoration.

Keywords: ornamental plants, plant growth regulators (PGR), Thaumatophyllum xanadu
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Extending the shelf life of ready-to-eat fresh cut jackfruit using ethanol vapor treatment
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Abstract

Fresh-cut jackfruit, rich in vitamin C and antioxidant properties, is preferred by consumers, but it has a short shelf
life due to microbial contamination. To extend shelf life, methods like dipping, spraying, or fumigating with substances
have been explored. The study focused on the effect of ethanol vapor on the quality of fresh-cut jackfruit. The pulp was
fumigated with 1-4 mL of ethanol vapor at room temperature for 2 hours. The fumigated pulp was packed into plastic
trays (Polypropylene, PP) overlayed with PP and stored at 7+1 °C and 75+5% relative humidity and samples without
ethanol treatment served as controls. Fresh-cut was randomly sampled to measure color changes, firmness, total soluble
solids and titratable acid contents, and sensory tests. It was found that jackfruit pulp fumigated with ethanol vapor could
extend its shelf life to more than 6 days but not more than 8 days, while the control set’s shelf life was less than 6 days.
Ethanol vapor delayed the color change of the fresh cut jackfruit pulp, as indicated by a delayed increase in the a* value
and postponed the onset of the water soak compared to control. Consumer satisfaction scores for the treated jackfruit
were comparable to those of the control. However, the treatment did not slow down the decrease in firmness or the
increase in total soluble solid content.

Keywords: jackfruit, ethanol, postharvest quality
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Effect of sodium chloride and citric acid on fresh-cut yacon root qualities during display
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Abstract

Effect of soaking fresh-cut yacon with sodium chloride and citric acid solution for delaying the loss of quality
caused by browning and microbial growth during display. The sliced yacon was soaked in different solutions: distilled water
(as a control), 1% sodium chloride (NaCl) and mixed between 1% sodium chloride and 1% citric acid (NaCl + citric acid)
for 2 min, then packed in foam trays and sealed with polyvinyl chloride film. All samples were stored on display shelves
(10+£2 °C and 80-90%RH) for 20 days. The results found that the fresh-cut bacon soaked with NaCl + citric acid extended
the shelf life by 4 days. Also, the total amount of microorganisms detected does not exceed the acceptance criteria of
the Department of Agriculture of Thailand. The fresh-cut yacon soaked with NaCl + citric acid had the lowest weight loss
and the decreasing of b* value until on day 12 of storage which was become stable. However, L* value of all samples
decreased throughout storage period. The sensory evaluation scores for firmness, flesh color and visual appearance of
fresh-cut yacon soaked with NaCl + citric acid were higher than other treatments. Treatment of NaCl soaking showed higher
scores on sensory evaluation of taste than other treatments.

Keywords: citric acid, sodium chloride, yacon root
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Using intelligent chitosan film for monitoring the quality of fresh-cut ripe papaya in packages
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Abstract

This research investigated the use of chitosan film coated on filter papers for monitoring the quality of fresh-cut
ripe ‘Pak Mai Lai’ papaya in vacuum plastic box stored at 10 and 37 °C for 7 days. Chitosan film consisted of 5% chitosan,
10% aminomethyl propanol and 1% anthocyanin. The results found that the concentration of O, was decreased and o,
was increased in the package. Papaya flesh showed a decrease in acidity-alkalinity (pH value), whereas total soluble solid,
total bacterial and yeasts counts were increased. Besides, the brushing symptom and darken color in the flesh occurred
with an increase of temperature and storage time. At the end of storage at 10 and 37 °C, CO, concentrations in the packages
were increased from 0 to 0.3 and 3.5 %. The pH values were decreased from 5.7 to 5.3 and 4.7. Total soluble solids
were increased from 31.0 to 36.1 and 41.1 °Brix. Total bacteria and yeasts were increased from 4.8 and 0 log CFU/g to 5.5
and 5.9 log CFU/g, and 8.0 and 9.0 log CFU/g, respectively. Escherichia coli and Salmonella spp. were not detectable.
The color of chitosan film was changed from blue to brownish blue according to the loss of overall papaya quality during
storage. Therefore, the intelligent chitosan film could be used as an indicator for monitoring the quality of fresh-cut ripe
papaya in package.
Keywords: fresh-cut ripe papaya, chitosan film, indicator
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Effect of high-pressure processing on the quality of ‘Phulae’ pineapple puree
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Abstract

‘Phulae’ pineapple puree is rich in bioactive substances. Currently, High Pressure Processing (HPP) is used as
an alternative to Conventional Heat Treatment (CHT) to extend the shelf life and preserve the nutritional value of processed
fruit and vegetable products. In this study, the effects of HPP on the physicochemical characteristics such as color, pH,
total soluble solid, total acid content and antioxidant activities assays by Ferric Reducing Antioxidant Power (FRAP) assay,
2,2-dipheny!-1-picrylhydrazyl (DPPH) radical scavenging assay, 2,2’-azino-bis (3-ethylbenzthiazoline-6- sulphonic. acid) (ABTS)
radical cation decolorization assay, and nitric oxide (NO) radical scavenging activity were investigated. ‘Phulae’ pineapple
puree was treated with HPP at 400 and 600 MPa for 10 min at ambient temperature (25°C) compared to control sample
(Fresh) and CHT at 80°C for 10 min. The results showed that the lightness (L*), yellowness (b*) and total phenolic content
of HPP treated samples were not significantly different to control sample (p>0.05). The sample processed with HPP at 400
MPa had higher antioxidant activities in DPPH and FRAP methods. The vitamin C content of HPP samples was higher than
that of CHT but lower than the control sample (p<0.01). Moreover, HPP process also preserved the antioxidant effect of NO
radical scavenging activity (47.02+0.33 uM Tro eq./g¢ FW) as compared to control sample. The study of volatile compounds
changes in ‘Phulae’ pineapple puree treated with HPP and CHT using solid-phase micro extraction (SPME) coupled to gas
chromatography-mass spectrometry (GC-MS) found that esters and terpenes are major types of substances.

Keywords: high-pressure processing, ‘Phulae’ pineapple puree, physicochemical properties
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Comparison effect of high pressure processing and conventional heat treatment
on quality changes of ‘Phulae’ pineapple puree
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Abstract

The objective of this research was to study the effects of high pressure processing (HPP) at pressure levels of 400
and 600 MPa for 10 minutes compared with heat treatment (HT) (80°C for 10 minutes) on quality changes of ‘Phulae’
pineapple after processing and after storage at 4+1°C for 1 week. It was found that there was no significant different (p<0.05)
in terms of physiochemical properties such as titratable acidity and pH between HPP and HT sample after treatment
and during storage. However, the total soluble solids of the HT sample were observed to be higher than those of HPP
sample. HPP treated sample had significantly (p<0.05) higher total phenolic compound (TPC) (333.75+21.24 mg GAE/100g
DW) compared to the fresh sample (316.70+82 mg GAE/100g DW) while HT sample had the lowest value (303.66+7.60 mg
GAE/100¢ DW) on day 0. The TPC value in all treatments were decreased after storage. For microbial attributes, both HT
and HPP treatments reduced the aerobic plate count and yeast and mold counts of the fresh sample from 5.27+0.19 and
4.55+0.18 log CFU/mL to less than 1.48+0.00 and 2.18+0.00 log CFU/mL, respectively. According to the result, it may be
concluded that, despite some changes during storage, HPP had an almost similar effect as HT on the physiochemical and
microbial properties of ‘Phulae’ pineapple puree, while TPC was better preserved by HPP treatment.

Keywords: high pressure processing, ‘Phulae’ pineapple puree, quality changes
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Portable maturity meter of durians
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Abstract

Durians are one of the most important agricultural products for the exporting market of Thailand. Internal
characteristics of Monthong variety immature durian are white pulp, brownish cream seed skin and dry weight less than 32
%. Dry weight or dry matter is utilized as objectively maturity index of durian in the national standard for the benefit of
quality improvement, trade facilitation and consumer protection. Standard dry weight determination method is destructive
and requires at least 5 hours of operation. Study and test on relationship between electrical properties and dry weight
of durian fruits, design, construct, test and development of portable maturity meter were performed on capacity value
of fruits. Portable maturity meter of Monthong durian by dry weight was non-destructive. Test, relationship analysis and
different value between prototype device and standard determination method were achieved. 600 Monthong durian
samples were harvested from same orchard located in Chanthaburi, eastern provinces of Thailand. Repeatability and
accuracy are reassured at + 1.5% of error. Determination of dry weight was between 27 to 40% equity with under-mature
to ripe of durian fruit.

Keywords: durian, electrical properties, dry weight, maturity
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Development of rice aroma detector using gas sensor array technique
combined with artificial intelligence (Al)
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Abstract

Rice aroma is an important characteristic in determining both price and quality of aromatic rice.
2-Acetyl-1-Pyrroline or 2AP is a key aroma compound in rice, particularly in Hom Mali rice, and is present in kernel, root,
and leaves. Traditionally, the rice aroma is determined by a sensory evaluation which requires specialized and experienced
panelists. Gas chromatography has recently been utilized for its specific and accurate measurement of 2AP concentration
however, this technique requires skilled users and the cost is expensive. Rice Department and National Science and
Technology Development Agency aim to develop a rice aroma detector that facilitates efficient analysis and reduces
time consumption at a reasonable price. The gas sensor array technique is used to develop machine learning which
specifically adopts learning methodologies from experts or the 2AP concentration of rice from gas chromatography to
impart knowledge to the device. This facilitates the processing of measured data and enables to identification of rice aroma
as 2AP concentration obtained from gas chromatography. The developed prototype of the rice aroma detector currently
achieves an accuracy of 95% precision in identifying the quantity of 2AP compounds which is ongoing development for
further improving precision.

Keywords: 2AP, rice aroma detector, artificial intelligence
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Comparisons of models using ventilation and air ducts on temperatures inside greenhouses
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Abstract
This study aims to compare the results of Computational Fluid Dynamics (CFD) models on temperature variations
in a greenhouse by analyzing the characteristics of air inlets positioned at the lower wall corners. The comparison includes
a rectangular vent measuring 10 cm in width and 4 meters in length, and three air ducts, each 3 inches in diameter.
The greenhouse, featuring a gable roof, utilizes three exhaust fans positioned at the upper corners of the opposite wall,
with an airspeed of 5 meters per second. The goal is to observe the temperature distribution and airflow direction using the
standard k - € turbulence model. Model accuracy was tested by installing a total of 27 sensors within the test greenhouse,
averaging three levels, and collecting data three times to ensure reliability. The CFD results, illustrated through color
gradients and airflow direction, indicated that the average temperature for the model using rectangular lower wall vents
was 30.46°C, while the model using air ducts showed an average temperature of 31.40°C. The findings indicate that the
characteristics of the air flow channel exert a statistically significant influence on the average temperature within the house.
At a significance level of 0.05, the model’s accuracy, as determined by the root mean square error (RMSE), was 0.32 for

the air-inlet house and 2.21 for the air-outlet house, respectively.

Keywords: CFD model, greenhouse, simulation greenhouse
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Design and construction of a greenhouse solar drying system
for producing dried butterfly pea flowers
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Abstract

This research aims to design and develop a greenhouse-based solar drying system for producing dried butterfly
pea flowers. Natural sun drying of butterfly pea flowers is dependent on weather conditions, leading to delayed drying
times and inconsistent quality, with potential contamination during processing. Typically, natural drying of 200 kilograms
of flowers takes 7-8 days, followed by an additional 72 hours in a drying cabinet, totaling 10 days. In response, this study
designed and constructed a 48-square-meter greenhouse solar drying system, capable of holding at least 400 kilograms
per drying cycle. Polycarbonate sheets, which are easily bendable, lightweight, and allow good sunlight transmission,
were used instead of glass. The system includes a ventilating fan powered by either solar cells or electricity, maintaining
drying temperatures between 40-75 degrees Celsius during the day. Temperature and humidity are displayed digitally, with
monitoring available through an Android application. Testing results showed that the new greenhouse system significantly
reduces drying time compared to natural drying. For 200 kilograms of fresh flowers with an initial moisture content of
approximately 73.8% (wet basis), the drying time was reduced to just 1-2 days, achieving a final moisture content of 17.6%
(wet basis). The dried butterfly pea flowers produced were of high quality, meeting market demands and building consumer
trust both domestically and internationally.

Keywords: butterfly pea, drying, drying plant
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A study of the capacity and efficiency of essential oil distillation
from the prototype using eucalyptus leaves
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Abstract

This research aims to study the capability and efficiency of an essential oil distillation from a prototype with a
60-liter tank, which normally uses a 30-liter tank, using eucalyptus leaves using eucalyptus leaves through direct steam
distillation at a temperature of 90+5°C in a steam boiler. The temperature is then reduced to 25+5°C using a condenser to
separate the oil from the water with an essential oil separator. The study examines two factors related to the preparation
of eucalyptus leaves: 1) whole leaves, and 2) half leaves. Additionally, it evaluates the effect of raw material weight at
two levels: 3 and 5 kilograms. The test results showed that the distillation times for the prototype using whole leaves
and half leaves were significantly different. For 3 kilograms of raw material, the distillation times were 28.32 and 32.56
minutes, yielding 15.67 and 22.33 milliliters of essential oil, respectively. In comparison, for 5 kilograms of raw material,
the distillation times were again significantly different, being 32.42 and 39.04 minutes, yielding 30.67 and 36.67 milliliters of
essential oil, respectively. The analysis indicates that the quantity and size of the raw material affect distillation efficiency.
Smaller quantities of larger-sized material result in shorter distillation times, while larger quantities of smaller-sized material
require longer distillation times. Therefore, the preparation of raw materials is crucial for achieving optimal efficiency in
essential oil distillation.

Keywords: distillation, essential oils, eucalyptus leaves

Auidaiedesdnsnainuasuasinennmavdimsiiuiir univendeveundu

Agricultural Machinery and Posthajvest Technology Center, Khon Kaen University, Khon Kaen 40002, Thailand
auduianssumaluladndinisiuies nesduaiunazdszanuiieUsylorindinenmans Idbuazuinnssy
drfinanuddansgnsae nensn1seaNfng Inenmans Ieuazuinnssu 10400

Postharvest Technology Innovation Center, Science, Research and Innovation Promotion and Utilization Division,
Office of the Ministry of Higher Education, Science, Research and Innovation, 10400, Thailand
aoumsaetdnAnuimill duineuesnmsul uningdeveundu

General Education Teaching Institute, Khon Kaen University, Khon Kaen, 40002, Thailand

~ ~

v oW

NBUNULU CROVYUN



unAagio: Madnad

MSUS:1BUIBINSINEINMSKADMSIAUIREDIKDEA ASOA 21

“muniimafumsnidymdamnaiulagndumsinviiglodduin”

nseanuuUkaziaLasesdudaunsiumannseiwuuldinden
Design and development screw press extraction machine Calophyllum inophyllum seed oil
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Abstract

This research aims to develop the screw compressing machine for producing bio-oil from Calophyllum inophyllum
seed. The developed screw oil press machine consists of a feed tank, pressing screw, and cake discharge port. The machine
is powered by an electric motor drive through gearbox to screw press. Then, the different of feeding rates of 7, 9 and 12
ke/hr and different angular velocities of 8, 12, 16 and 20 rpm/min were studied. The maximum yield was obtained from
the feeding rate of 12 kg/hr at the angular velocity of 12 rpom/min with an average working capacity of 8.05+0.07 liters/hr
at oil yield of 60.43+0.60% by weight. The average remaining oil in the cake was 5.41+0.62% and the highest efficiency of
pressing oil was 70.02+0.95%.

Keywords: Calophyllum inophyllum seed oil, physical properties, screw press oil extraction
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A disassembled foldable steel ladder (Pha-Ong) designed for harvesting coconut flower nectar
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Abstract

Pha-Ong is a mobile ladder device for climbing a height coconut tree to harvest coconut flower juice or nectar.
Currently, there is a limited amount of wild bamboo causing the high price of bamboo, averaging 400-500 baht per trunk.
The large bamboo trunk is heavy and makes a bamboo ladder difficult to move; therefore, farmers usually leave the
bamboo ladder on a coconut tree throughout the years. Furthermore, after continuous use for about 2 years, some branch
steps of the bamboo ladder will be trendily broken, which is major evidence of accidentally falling farmers during coconut
nectar harvesting. The present study was to design and create a disassembled steel ladder with 13 ladder steps that was
4 meters long and approximately 3 kilograms in weight. The disassembling time of the ladder is approximately 2.30 minutes,
while it takes only 40 seconds to move between plants. The ladder was assembled using a cold-rolled steel rectangular
pipe as the railing and rounded pipe as the ladder steps. The strength test by a specific laboratory has proven that the
ladder’s loading capacity can support a maximum weight of 150 kilograms. The production cost per piece is about 450
baht with an 8-10-year lifespan. Field trials in the coconut farm revealed a moderate level of acceptance. The workers
are accustomed to bamboo ladders; therefore, they should practically adapt to the new device. Moreover, the device has
been submitted for a petty patent and will be further developed in order to be delivered to its trade.

Keywords: iron Pha-Ong, disassembled, foldable steel ladder, bamboo ladder, sugar coconut
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Development of small autonomous vehicles to enhance logistics efficiency
in agricultural produce warehouses
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Abstract

The objective of this research is to design and build a small automated delivery vehicle. Which is designed to
be applied to logistics systems in post-harvest agricultural product warehouses. It uses a microcontroller to process all
operations. The drive system is designed with 24 volt DC motors. There is a magnetic stripe navigation system working in
conjunction with sensors for navigation. There is an ultrasonic sensor system to prevent collisions with people or objects
within 1 meter and an emergency switch to stop working. and can support a maximum weight of up to 60 kilograms and
can work continuously for 2 hours. From testing, it was found that the automatic transport vehicle can work according to
its intended purpose. The results of this research therefore conclude that small automatic transport vehicles can be used
in logistics systems in post-harvest agricultural product warehouses. It can also be applied in other agricultural industries
for more efficient management.

Keywords: automated transport vehicles, logistics management, microcontroller control systems
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Fluid dynamics analysis of air velocity for bagasse dust collection using a cyclone

1 1,23 2

o v £ _aa a o a
ANt g3ina’ aidve) wigyivigyde'>® Andined angut>’

9 q

gnsn1T A1A

92,34

v & s (M1.2'3 s 1’2’3
VYYUR AUNIAT NOWA A LEUIIIY

0 =
wae Anlle 2 mlesn

1,23
’

Yuttakan Padee’, Suphachai Suraphak’, Apiwit Harnpichanchai"??, Kittipong Laloon

Chaiyan Junsiri**®, Kritsadang Senawong>** and Cumnueng Watyotha'*?
UNANED
mAfeiiingusrasdudniteAnummssndusnudesdelulaau ieanuTinarurudesluszuvsuuisauiou Tnevihns
Anwrwavesilunudes Anwinsasinsivaveselaaulunsuiime feemadiannseuumamarmansvedlva (Computational
Fluid Dynamics, CFD) LLaxﬁ']mﬁmaaumsmmmL%faauﬁﬁﬂﬁleﬂﬂauﬁﬂszﬁw%mwlumiﬁfmuqaqm Tneidadelunsinw Ao
AnuStaumadnleleau 7 seeu lawn 2, 4, 6, 8, 10, 12 kay 14 wnseIuii ﬁwmwsmaauﬁﬂ%mw@umuﬁaa 150 NSU AIANANIT
Anwmsmussansnmnssnguvedlslaausemaiianisiaumaenamansvadlva wuin Ayneudaumadilslaauannsa
anduvun 2.5 lulasuns ﬁﬂizﬁw%mwrméfﬂﬁgua%iﬁ 2.67 Wasidus ’Lummzﬁﬁsﬁuﬁumm 10, 38, 75, 150 wag 300 lulAsiums
fiuszavsnmnisandu 100 Wesidud dusunisvedeuasswasssdninmnsaindurusesiglalaau wui fimnugaau 2,4, 6,
8,10, 12, uay 14 WnsreTunfl fiuszdvBamnsinguwudeseyi 96.67, 98.97, 99.11, 99.27, 99.49, 99.56 Uag 99.62 (asidus
AIUA1AU
AdnAy: duvudey lulaaw, ssuveuwivauiow, wallan1sAwiumamamansvediva

Abstract

The primary objective of this research was to study the collection of bagasse dust using a cyclone to reduce the
amount of bagasse dust in a hot air-drying system. The study involved examining the size of the bagasse dust, simulating
the cyclone flow using Computational Fluid Dynamics (CFD) techniques, and testing the air velocity that maximizes the
cyclone’s efficiency. The factors studied include seven levels of inlet air velocity to the cyclone: 2, 4, 6, 8, 10, 12, and
14 meters per second. The tests were conducted with 150 grams of bagasse dust. The results from the CFD technique
show that at all air velocities the dust collection efficiency for dust particles sized 2.5 micrometers was 2.67%, while for
particles sized 10, 38, 75, 150, and 300 micrometers, the efficiency was 100%. In practical tests, the bagasse dust collection
efficiency of the cyclone at air velocities of 2, 4, 6, 8, 10, 12, and 14 meters per second was 96.67%, 98.97%, 99.119%,
99.27%, 99.49%, 99.56%, and 99.62%, respectively.

Keywords: bagasse dust, cyclone, hot air-drying system, computational fluid dynamics
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