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ABSTRACT

The demand of food safety has pushed for organic aquatic animal production. The
government has made an announcement driving an organic agriculture to be one of the
national agendas since the end of the year 2004. The self-reliance based on the Philosophy
of Sufficiency Economy is focused. However, a research on organic fish development in
Thailand is limited. It is difficult to find the organic raw materials for feed preparation and

control organic production standard. The objectives of this research was to collect the data
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about organic aquatic animal culture, its cost and return as well as its marketing from news,
articles and research. Then, analysis of operation results, problems, and obstacles was
carried out. The problem solutions would be then recommended. Referring to the
literatures, the Department of Fisheries allocated the budget to promote the organic
aquaculture. For example, rice-fish farming, integrated fish farming, herbivorous fish farming,
and organic shrimp culture. Problems and obstacles of organic aquaculture include 1) lack of
organic fry and fingerlings; synthetic hormones have applied to induce reproduction and sex
reversal; eyestalk ablation for ovarian maturation in shrimp is carried out with conflict with
animal welfare; the application of chemical fertilizers for plankton culture with also conflict
with chemical usages; 2) Feed ingredients such as soybean meal and corn which are
genetically modified crops and imported so the commercial feeds in local stores are
prohibited; 3) the prohibition of chemical product and antibiotic application for disease
prevention and treatment; 4) The local market is questionable and the price is not
attractive. In addition, standards and certification are currently still not clear.

Keywords: organic aquatic animals; aquaculture; fish; fish standard; food safety
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The development of namdongmaimango according to the wisdom of the

Dongmunlek villagers Phetchaboon
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ABSTRACT

This research aims: 1) to develop a knowledge-based products, ranging from
mango wisdom of the people Dong Mun Lek District, Phetchabun Province Phetchabun
2) to develop a recipe for publishing for schools. Community and those interested to
take advantage of the research, 3) the satisfaction of consumers with a cookbook of
mango. The sample used in this study were elderly and local leaders. Random
individual who is knowledgeable about the local village for 6 people, a total of 30
instruments used in this study were satisfied with the recipe of mango. The statistics
used for data analysis were percentage, mean, standard deviation. The research found
that Overall, the satisfaction of consumers towards the development of the mango. A
very high level =451 a study on food items. Sort by descending found.

Keywords: emotional intelligence, emotional quotient
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Tmififlredngnmussmsutsiudandd

2. ANNENLAALYLTY ANUNTONENAUNEATUI
wssUensnnuzshainenlsididiana

3. MIATUAYUIINAIASTUAZLONYY A AYUVY
fundsnug undsumuiisuiiinasneniny
Fafu

Weaknesses 9n80u

1. fanldarglunsmnzugnuaziiuiiengs

2. wandnilunn wazlirssdnmunin

3. inwasnslifirulunisuusguiivainans

4. mauusgUldenldiege udvelalugn ldduyu

Threats gUdssA

1. Anumalulagnisuusguenms

2. Myvszmduiuslutesmsinainvans

3. MAATEIBUDNYUYY

4. Q’L%msmaﬂuﬂml,ﬂigﬂmms

5. anwdeiedlunsatuayuainviieny
LAYDIANTAN 9|




v
o

ndsrgaArn1sseAus Aty gyadast asei 7

2 fguieu 2560 aantunsdanatioyonada

2. msdavhidudsemnsdmivimeunsdmivlsaiou gvuuazdiauls (gandis
919119)
3. TunmsamRgtunruiaelavesuilaaiiddenstmundneninugsihsainonliegly
swiugann  (F= 4.51) WeAnwidusenisens Feadduan snlumides wuh
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a9 wngdwiumstgnliivg shlinaliifsadn veumu infudsenu 2) Tuilufiduansyamsn
Ugnugshsthaenlifinniigeludminmesysal  uar 3) Smsdadanguikdnurdaninenlsidents
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STUDY OF CONSUMER PERCEPTION RELATED TO MARKETING MIX (4PS) FOR
ORGANIC FOOD PRODUCTS

WYTWA UKRANS

Patcharapon Mahamitra

#191N1330N15557ANMIATS AMENTTIANITEINTRIMNT dandunisdnnislayanAdan
Division of Restaurant Business Management, Faculty of Food Business Management,
Panyapiwat Institute of Management
Corresponding author, E-mail: patcharaponmah@pim.ac.th
UNANED
nMeideafalifaguszasdifieAnyvinsfudfiferfudiulszannainisnaia (@Ps) v
fuslandifisendnfusiormseasunia dedrsililunsise fe fuslaafiondeluusnusmin
uuny3 §1uu 400 au teFesdieltlunsifudeyafio wuuaeunw nansAnwINUIY ey
quaaumuﬁL‘“ﬂuLWﬂw@aﬁawsde 36-45 U 9ain13fnwainIsyansiiondnranduntneu
onvw/Auing fneldreidiou 50,000 vTuly dawlve) Tendnsasienmseasuniaidudaniy
(Specially Store) dufumssudiieafuanysraumsnsnaanuii fieidondendnisionsoos
wnialnesiliinnuazetn Yssomilednioosuniaiideudoie van Ussaminessunilafileude
Juitnada felddelumadentofio 501-1,000 vmreats wasyaradiiidniwarenisinaulate
913995UNlA A ATOUATY
AdNALY: daulszaunIaNIInan (4Ps) 91mseasinia

ABSTRACT

This study aims to study of consumer perception related to marketing mix (4Ps) for
organic food products Intention by using purposive sampling process those 400 respondents
was selected in Nonthaburi province area. The results found the differentiation of study of
consumer perception for organic food products Intention by the general status of gender,
age, education, career and income that the results found most of the respondents who
intended to purchased product were females, between ages of 36-45 years old and
graduated above bachelor degrees, their career were officers and salary per month more
than 50,000 Bath .The analysis result of behavior for buying organic food products that
presented by the place where customer bought the most was organic food specially store.
The most reason that customer bought organic foods because they believed the product

were clean. The most buying meat and vegetable organic food products was fish and
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varieties of salad vegetable that had expenses per time is between 501-1,000 Baht and the
most influential of buying organic food products were their family.

Keywords: Marketing Mix (4Ps), Organic food
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onswnguawduiitonegsnnludagiu
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HenTourazAsy wazyaraniidnswalunisifende Felunuidelazianuteulusvesdiuyseay
nsAann (Marketing Mix) laun san@ndmua (Product) 5187 (Price) n1531997191118 (Place) Wagnis
duasuni1snaim (Promotion)

MUsZAIATIINITINY

1. Wvefinwnginssunisidentendningiomsessuntiaviluveanauiuuaauany

2. WeAnwinsiuiifernudiunaunisnsnain (4Ps) vesduilnaniidenindusnemsens
wnilA

F/ANTUNITIVY

o = U SJQII U 1 Y a Qlld 1 a U L3 [

nsEnwINsiuiineaiuduyssauninisnatn (@ps) veguslnafiidendninanemsees
wnila Tududiuyszaunian1snatnlann AURARIUIN ATUTIAT ATULDINIINITIATINLUIY LagAIU
duasunisnann Usznnsildlunisdnuiasedl fe guslaalulupdwiauunys 91uiu 1,193,711 Ay
Ingngusitegwild fe guslnandnduaownsieguamilaainnislalusunsy IBM SPSS Statistics
Base AUIUMITUIANGUAIBENNUITENTEAUANLTOIUN 95% LAUnInNgUAIRE19NIFUIIUI
400 Au LA3esilelunuidaiduluvasuatuuuumaintateda (Open - end question) LiipAnw
an1unInIluresinoukuuasuaiy baun tna o1y @insAneY 018N Telasielheu wag

I 2 . A = a a X a o o« ¢ a

wuvasunuduwuudenmau (Check-List) LiofnwingAnssunisidendeondnsiniieinisoasunie
warlduuunasaiulssanaaldunsinuuuanesn (Likert scale) dnwagAarndunuuannsin
nsUsEIA 5 SEAU lieAnwiauianuilavesiuslaanidnadendndusietmsessunta lag
TalUsunsulunsias1vadMaanssaun (Descriptive  analysis)  LakA A1SWANLIIAIUA
(Frequency) A1598ag (Percentage) WazALaae (Mean)

NanN15IYBUATaAUTIUNE

NUANTINNUT freuwuudsunudesay 50.50 Wumends wazdovas 49.5 Wuine
1o drulvgfiongyis 36 - 45 U Soway 335 sosawnilenyyas 25-35 U daludovay 33.2 uaw
Fvengunnit 45 U difisadntosdie Sovaz 13.8 (szuvadAnammzideounsunisunases, 2558)

M15197 1: IIULALIRYAYYRIRNYMEAIUUARAYTRILRDUKULAB AN (n = 400)

anwazdIuYAAa U (AY) Sowaz
1. LA
Y 198 49.5
N 202 50.5
2. 974
fndn 25 T 78 19.5
25-35 1 133 33.2
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anwarduyaAna U (AY) Sauay
36-45 U 134 33.5
11NN 45 Y 55 13.8
3. 91YWHAN
Fusrvmy/minanusgIanig 69 17.2
NENULDATU/FUIN 151 37.8
dniFeu/infne 74 18.5
Usgnougsnadum 103 25.8
lailausznouenaiw 3 0.8
4. seldnaiau
fndn 15,000 U 79 19.8
15,000-30,000 U 86 21.5
30,001-50,000u 109 271.2
50,000 UMl 126 315

nmsdseanuiiiguilnesinidenteosessunia wui anufidlugiiguilnain
Fondoderar 39.8 Tefidudnandusiomseasunia sesawmnfe glwesindifin Anlufesas
39 unziifinsionas 0.8 MAentelufidus 1y Fornunaumeian deainlssdnussy Taonssud
Yoyandndnsieisessunindilngfosar 2 3uideyariunsdelnsvial seqasude
SuwmediindAnifuiovas 35.5 uaziifiesiesas 0.8 Afuitoyarudedus wu wwuiu Tudds Husdy
Tnonsidendendnduitemseasunieguilnafosay 36 Milsisanuazein sosasnfe Ay
vaonde Andufesar 32.2 waslifissiosay 0.8 Mdondammennivieiarunindofiouazivaua
3 Inenginssunsuilnendnfasiewnseosuniadssnndednisesuniiniifuslaaioute Sovas
40 \fuuan sesasnfe ny Andufesay 27.5 uasiifivaiesar 02 Afuslamdontoidn lne
Ussinnuasinoosuniefifuilnedeudeuniigafe fnade Andudosay 402 sosasunie dnitus
insUsementldusenouemns Andufesay 202 uaslifivsdevas 0.8 ﬁ;ﬁu%‘[mﬁam%aﬁa B9
fnasulnsiiudn lnealdislnaniesendslunsidenteinesiuniafovay 38.5 Saldd1elne
\ausonsslunsidenislutng 501-1,000 W Seasnfe Sesay 28.5 flaldielnadssonssly
madoniielutas 200-500 v uazdifinsfenay 132 felddelnsndsrondilunindendosiini
200 U Inyaradiidninadensinduladosmsoasuniadilngfosas 485 Ae asouais
sesaaLiiou vioauidnfesar 165 uariiilesiovay 1.2 Mduynraiideideaionstnuans
mnmsdsadeyaiisrfunginssunmadondonansusiomoosuniavesuilon uandiisiuin
ngAnssumadeniesnmsooiuniavesiuilan Sofiudnansusiomssesunia Yuideyariu
ydelnaviad \Bendendnsusieasuniamzaren Ussianiednisasuniaiidoutafo van
Useunviinessuniafideudede dnadn ﬂ"ﬂ%’ﬁi’]UI@EJLQ%U@@@%@IUM&%@?WEJ§JJ'1’7]I 501-1,000 U LAY
qﬂﬂaﬂ'ﬁ%m%waﬁiamsf?fmﬁu%%aaflmsaait,ﬂﬁﬂﬁa ATBUATI
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M13197 2: IULAETRYarYelayangAnITuNSUSIAAKGRAuYieneRsAiA (n = 400)
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UNANED

AT iR mnefleanddasivuanluiussguedituguilaniidesnsanuazain
Tumsuilanddasuiivasade sansAnwinszuiunssandidasiluanluiuussgeesiivangay
Usgnausig mImaaaiiiiunsfnnunined fgamnll 1707w, umm 20 und silidu aonide
guludevandoufigumnd 60%. w60 it wiitutulneldiados Hydraulic press Aiwsedu 160
1§ nduimsunfelrioauuugnnassrerrnasenitgnnas 16 w. wdusstldussgreswanain
T4 (Nylon/LLDPE) 911 4.5 X 8 %y, w3z 6 ndu draasdatuanluduiidtimaseu flvunn 1.06 -
296 . finduiadasd lifinduiiu fewdeseanled = 086 adniuauya/nn. fanutuiesas
2.29 Ysiu¥eray 32,50 way fansorramendu < 0.4 R0 fuilaavoudiBasiituanluiiuussyues
ogluszAurauUunans (6.9 910 9 AvuLY) uazveuMAasuanluullefusEuswiumeiFen
finln egluszuveusnn (7.4 910 9 azuuw) fuilandanlve Gevay 99) sonsunansiasifiaasiavy
anluiuussgues uasdoenstiiinandnsidanannslivulfludusmigensiildhaasily

'
o o v a

AdAey: Mdadu anluiu Msgeausuvewuslna

ABSTRACT

The aim of this research was to develop reduced fat ground roasted peanut product
in small package for consumers who need convenience in consumption of safe peanut
product. The optimum process for preparation of reduced fat ground roasted peanut
consisted of roasting good quality peanut at 170°C for 20 min., cooling, removing skin,
warming at 60°C for 60 min., oil pressing by Hydraulic press at 160 bar, grinding by two-roller
machine with roll clearance of 1.60 mm. and packing in small clear-plastic (Nylon/LLDPE)
bag size 4.5 X 8 cm. at 6 g/bag. The color of reduced fat ground roasted peanut was light
brown and particle sizes were 1.06-2.96 mm. The product had roasted peanut aroma with
no rancid odor and its peroxide value was 0.86 mmmole/kg. The product contained
moisture content of 2.29%, fat of 32.54% and aflatoxin of < 0.4 ppb. Consumer acceptability
test indicated that they liked reduced fat ground roasted peanut in small package
moderately (6.94 from 9) and they liked it very much (7.38 from 9) when served with Pad-
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Thai noodle. Almost all (99%) tested consumer accepted the product and wanted the
product available at the food shops.
Keywords: ground peanut, reduced fat, consumer acceptance,
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3. HAINNISANYITLELIANIUNNTAILATTEAULIIA U
91NNFYIINSANENT8EELIAT UM TAILAL SEAULTIRY LLBNITANINVRAIMUANIIN MUY
YaanAniunantiuy Feveivusuralviuanassesay 25 anUsunaludunanun  (Juliette and
Rebecca, 2007) fetuuSunanhdiuneglundndudidestesnitfovay 33.32 vaamindidas
Y] ~ oA ) ) ¢ A a Y W v P
NNANITNAADS AINITIN 3 WU NTEAULTIFU 160 U5 eTUSuanduminnusesay 32.35 @4
Dulumuiinguunaivun waziflefiansanludiuvesind wudr A1 a* 19s0adaesmUuiiiiunism
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= 1 IS o w

20 Wl A1aand1N 15 widl egrelteddgnieadia (P<0.05) vilviinduadiiuduy uien L* vaq

]
' '

D2aa9AUUNA 20 YN TAIHININTA 15 W19 LHe991NNITANUIUTUALYINIAAIAINNEIN9aNAS

(% '
a o ¥ =

= a U o9 va ) o ] & I a o eaa
Lu@ﬂﬂqﬂﬂ'ﬁLWNna'ﬂUﬂqiﬂj V]']IWLﬂ@au’]m']aLsUll PIUNANDAT a* IWEJ?’\I'W a* UALUDNIHNANNUNUF

(% '
[

WAILINTY USuautnsuivinnisAvesntuiinanodve907aasm Uy f9tunISIinssagIa1lun1SAaY
ey lAAnFUInaveItaaImUuiuntu Tnenisartudunisiianusaunasvinlmaaniswmun
AudnYy @ 58118 waznduvesnn dulinswasuwlamianil AuAmMlaTuINg wareNen1sAy
$hen lnensiaduimailifeeinujisenuaaise Fenafinasdensusulpeenisinulinaudnie
= va v Y a o A A scaaa d v & A
\HennaudisrinuesngndunaivesuauesAudniduinia (Manzocco et al,, 2001) Ay 7
S282aUNTTAR 20 W SEAULSIAU 160 UNS TANEkazUSunaindunvungay

d" o QIJ a o:/ 1 L% QAI o.'/ = % U 6 o

Weotondasmvuanlusiufiseazianlunise 20 w19 SEAULSIRY 160 U1S ¥innsnadau
Auvaulay  Enadeunliiiunsindudiuin 50 au edsnsliagwuuAIINte 9- point
hedonic scale U1 ANAZLULYEY & NAU wavANYRUlAETINVBINIFA A B lUTEAUYRY
Bntenauliunand (6.60-6.88)

A157199 3: USunadlusdiunasAndnssesanlunisAkas se AU sy

ANAMATIN 15 u¥l 20 W19
140 113 160 U135 140 U3 160 U135
Tustu (%) 33.73+0.25" 32.35:0.54° 33324021 32.35+0.36"
Aa
L* 70.66+0.30°  78.52+0.94° 71.1041.06°  72.35+0.36™
a* 3.39+1.26" 2.63+0.79" 5.78+0.34" 6.20+0.56°
b* 16.32+0.58" 15214025 17.07+0.38" 17.09+0.18°

=gy

NBWA a-c Mg Anadevestoyaiaglunuiueufgifunidnusrniulaniauuang

o w a

fiu ag1elltdAgyn1eana (p < 0.05)

4. wamsinFaanmueNaAnusitaasmvuanluiuusseges

NaNMTIATIZAAUN AR Susiddasiauanluiu wuy fhdasud Sanaseu Ad L*
WU 73.52 a* Wi 6.06 uay b* WU 17.76 wagruinvesiadasiatu Suwadstelud aun
2.96 - 1.48 mm. (Azwn33 5-10 W) Andusesaz 76.33 uazauin 1.48 - 1.06 mm. (AzwN39 10-
14 ) Aniduesaz 23.67

SAaeduiiUTinanihiudosss 3250 Aanutudesar 229 Awdesoonled 0.86
fadnsuauya/Nlansy wazUSuuasesvlamendu desnin 0.4 ppb LLazﬁL%aqﬁuﬁéﬁgwm Uoe
a1 100 Taladisionsu wasitosdesnd 10 Taladdensu Fsnanmdnarndulununasianasg
AUNNUNINTF NGNS anarnTsH NN, 1009-2539 (F1iNaUNINTIURENTMIgRaInnTTY,

2539)
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5. wamsnageunseeniUlunanfsithaaiuanluuussges
nansnaaouAuveulaenguiuslna 120 AU NUIT AIATILUAIITEUILIN NAUSA Az
anuroulaesInvesiidasmvuussgeesegluseiureuidntesfeweuyiunats (6.5-6.9 990 9
AzLUL) WazAAzuULAITeUE ndulnein Ussusimeswanadn Usinadiussgeylusesanadin
wazauveulnesImvesdasmTuilefuUszmusmiuefeinlneglussfureuUiunansis
¥OUAN (7.1-7.6910 9 ASLUL) K319 4
nsyeuiuLazdeIn AR fusitaas i Uuanluiuussgueaaind 3) nasinmisaouniy
AUslaa wudn Sewaz 81.7 Wind1USunan15UsIY Yeday 6 nsumneauna Sesay 99 veauilaa
gousUNAnAsiAaULanluuuTIwes ua Seva 97 vesiuilan Awseinisidasiatuan
lusiuussgresililiviondliuulfsluiwemsildtdasdiau

g |
& U a (%

M990 4 AzwuLRBEANYBUNARd TN RaIAUuanluliuuTIares

ARANYLY AtadE+ SD
YunvesdaItIUy 6.5+1.49
Fuosindasdly 7.1+1.12
naulnesuvesiadasiavy 7.6+0.98
nausalAET VeI IAAAIUY 7.0+1.39
aureulngTILveIadRaUY 6.9+1.43
U UINBDINAARN 7.241.23
USinasiussqegluseswanain 7.3+0.94
anureulneTuvesiaaerTuliesuUsmuT It uedeadely 7.4+0.98

'
a [y

AW 3: wansaiodaamuanluliuussyves
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av &g = a o v o Y M v v ¢ = & °
AL duns@nwinsdmhduameydnndouanaindraiuguyusiil 1 luduusnagyi
' 1% v & - ay k4 TS s & & o

nsgesrlmuinalaeldladtnveaudas) Amylomyces rouxii Ui 0.3 Waslua vi1n1s
| I ) v 3 W cd ¢ o o 3 v & ¢
gostluiian 3 Tu azlsumnanglaawiniu 39.60 Wesidus tuneumsvdnunaliiduueanssed
9yld8aranaug  Saccharomyces cerevisiae TISTR 5049 &sazauisasasuiinialiidu
weanesedlalyiniy 10.32 wWesdud wWevinisudnduian 10 u duseunisuiiniduansyainla
117 WUIMUATIISY Acetobacter aceti TISTR 354 fiauwmsngaslunisudmiduaneyvdn lngidle
Tanududuvesieansgealauiu 5 Wesidus (Usuins/J3unns) few 5.5 vimsndnidunan
3 Ju luaneifinnshionnia azanunsandnihduaneymdnidvsununsnesdin 5.46 Wosidud
ey 4.01 MyvawthduagydnioguaInandIRuguyusil 1 lagvinisuauduaneymin

s & ¢ o & s & ¥ v s & Y a ~ o w g v
50 Woasigud wnis 15 Wasdud uwastmalyl 35 Wesidud nansasuaugusiaafsduaneynld
i sududiunaunuinguilaalirzuuunnugeulaesiuedewindu 7.37 wanainguilaalinis
gouSuiduatsyndnandiiusunusid 1 lusedud Asdundaduainldiauiduiniddiaig
< val Ly | [y [
Jululdnazanunsainulugseivanamnssuls

AdnARy: WndNaneyviin D1iudunusiil 1 nseevdin
ABSTRACT

This research was to study the production of fermented vinegar drink from
Pathumthani 1 rice. The first step was rice saccharification by 0.3% koji of Amylomyces rouxii
and incubation for 3 days to obtain 39.60% ¢lucose . Saccharified rice liquid was fermented
by Saccharomyces cerevisiae TISTR 5049 to obtain 10.32% alcohol from glucose after 10
days of fermentation. Vinegar was made from rice wine which was adjusted to 5% alcohol,
pH 5.5 and fermented by using Acetobacter aceti TISTR 354 in aerobic condition for 3 days.
The rice vinegar contained 5.46% of acetic acid with pH 4.01 was obtained. Vinegar drink
from Pathumthani 1 rice was developed by mixing vinegar, honey and fruit juice in the ratio

of 50:15:35. Consumer acceptance of healthy vinegar drink mixed with guava juice showed
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the average score of 7.37. This indicated that this product achieved good consumer
acceptance, therefore, the product could be developed into industrial scale.

Keywords: fermented vinegar, Pathumthani 1 rice, acetic acid

unin

ihéuaogmin (vinegar) Ao wandusivounarfiuilnalddmanainnszuauniswiinluanm
pnsvanduasaraneiifingntindu (acetic acid) Wuasdusznaundn (U3wn udled, 2504) Tngiv
fdlunsudminduanegrinivnansussann wu wald Syfis fvddudaduesdusznou mmiinia
1hdes wazwoanesed Wudu nsvurumanamindumeyvinutadu 2 uneu fo nsviindiaaly
Huneanesed dudunszuiumntauuvlillderne lnennslifaiuaznsesndladuoanesedls
Hunsnezdin InseduuuaiiiTonay acetic acid bacteria Tuanmgiifiennia (e udhsd,
2551; Kulkarni, 2015) ‘ﬂ%}ﬁuuaﬂﬁ]’]ﬂﬁﬁﬁmmﬂﬁﬁﬁﬂﬁ]SQﬂI%L‘fJuﬁ’]SU?QLLﬁiﬂia%ﬂmu@’]WﬁLLassﬁ’w
Tumsoueuewauds nisuilamduaneyminlusUuuurenaiasiuiieguainimasldsuany
fouduetiegs iesnirdumeyiiniiusslovidesamevansdu 1wy Gaevhliszuugesormsd
u ihaedeqdunidnelsalusine Wusdesaimaaagluiuuasiisansef uneiaaineson
Tuden dsdinadenisdivaniiniin Peansedunsifindurosinianglaauardugiu vlviany
oo sdulsaiumuanas Freussmennsanusiuladings uastreuidammennisusulivéy
(Pazuch et al., 2015)

117 (Oryza sativa) \Dufivervnvdndiddyuesszansluniviede Lﬂummsﬁﬁ@mﬂ'w
alarun1sgs wu 3endud 1 dandud 2 waedandud Jesdulsemduy dradlunuimdrdgse
iwsughavestsemalnemszduaui 1 Tu 10 via veduimdniiannsoimeldlifuusemad
agtfuniiudu Yaatulsemealvefguddunisudnuazdtoand1nunndu dwmalidninainndias
Fodunslduselemiandnlnemstaunansarandniadusumeaddunmsuddymsang
Waudy wwdinsuud uwazeusiai daneq, 2550) dawsatiuiwlsyuilundndueiovisuas
wiesduldvanseia suvisndnsaeiihduarsyusin Tnensdaiduarsyminaindnaginu
N3EUIUNTT 3 Tuneu Ao nswdsuutaduiinia (saccharification)  n1smsinuianalidu
WOANDFDA LazN1508NTbaduoanasadlmiunsnesdnn (Jaimalai, 2012) ﬁwé’uawwﬁﬂmﬂﬁn
mmmﬁﬂﬂﬁwmLﬁmﬂ%aﬂﬁuﬁﬁmwwﬂﬂLﬁaqsumws?iqLﬂuwﬁmﬁmsﬁméaqﬁmﬁaqmﬂwﬁﬁwé’q
Iasumnuilennnduslaadueganntulagiu

muitetasdunisfnwiannsfmuzanlunisndaiiduaroyniin andrudelals
ihduasyninfifiaan i wazazidluiaugase Ul s Hundesusiedosuninduamoyninifie
qunndmiunouauesnnudesnisvesuilanluiiagtu mafnuadsiFanandudnuumandly
msliusglovianndn lnslamzdniugunusd 1 dadudnifendgnluunnianans Wy damie
Uyusnil egsen Youm uazawssayd Wensanazfinnujuniey  wazflanuven usdiasiug
Uil 1 Slgmnfe aunwnnsii wasnfuldldun mszesdvinainiudamienintuiily
naliuundaiuifes (uiunn 2stfunna, 2549) é’qﬁ?umiﬁ'wﬁnﬁuﬁ‘wmmﬁ 1 wudsguidu
mammwmamumammawmmLﬂuaﬂLmewuﬂumﬂszmﬁvismuuavaswmamLwaﬂ,muma

y

WUﬁqUVJQJﬁ’]u 1 uaﬂmﬂuummamwaGmmsmmemmmaumﬂwmﬂmmnwmmmmsma@
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welulagliuanainssuguyunazimuivenenagnisndnludmndiadaely Fanasiduniste
auayunuaInIUant1IBnmilanie

MUsZAIATIINITINY
NUATeTTngUsrasAeAnwanismvuizanlunisuandrduagyninain d1iiug
Unusnil 1 uagfnwignsimngandmiunisuaniasosmuiduansyvidn

3BAnliun1sIdeg
1. Anwanngiusnzanlunisgesiniugunusi 1
¥nsedenladdnveadiosn Amylomyces rouxii TISTR 3182 Tagiudesmniesuy
91913 Potato Dextrose Agar (PDA) Huiian 7 Yu fignmindl 30 esmuwaifua nduniouades
WwIUADE (spore suspension) veudeslngldinnduiisndoud valesuvivassvendesiadly
filefisndond Ingldsnsdmvesatesuriuansy 10 wWesidusd Tnstwidn aanedlidfuuay
thlutufigaumad 30 ssmiwaldea Wunan 7 fu
mMsAnwiannevzanlunsgesd1n vinnsnsusunsvaasaLuUdunaealagasy sl
(Completely randomized design, CRD) lne@nwUsualladdna (0.1, 0.2, 0.3, 0.4 uag 0.5
Wesidus nerniin) funeau Tnethdnifitdanudunldnsusmindeslfivautnnie uas
walpddnadluludmiudunusid 1 agnedilmdaiu dndunan 5 Ju vhnsiiusedanniu
ﬁmﬁLﬂﬂzﬁﬂ%mm‘j’lmaﬂqiﬂaﬁ’w%% DNS (Dinitrosalicylic acid) (Miller,1959)
2. Anwaneiugiaduarssernaungailunsminueanesedandniugunusni 1
INITINRNUNITNIAGRUUFNRaanlagauysal Tnefnwiaeiugdad 3 anenug lawn
Saccharomyces cerevisiae TISTR 5049, S. cerevisiae TISTR 5606 wag S. cerevisiae TISTR 5195
msuinueanesedaziveavafildnnissesdnuuuliivinamesudsiiazareldiamaity
20 oeenu3ng Usutivenlviviiu 4.5 sensadasn dnlusuliifenuszana 5 wiil vinlibuudaldlu
augdmsuniin unddefadiuiinm 10 Weddud Taeusues shnsudnilgaungi 30 o
wadea Wunan 15 Ju vhmsiiuiegamniuhuniesziuinnaueansged
3. Anwanngiunzaslunisviimdumeyaindraiusunusd 1
yAssuRuMInasaLuudunaealasauysal  IasAnwian1izdifnasonisudin
théuaney léun aneuduuaiite 3 aeiug (Acetobacter aceti TISTR 102, A. aceti TISTR 103
uay A aceti TISTR 354) lumsnaassaziibhyifildande 2 snuuuiinaueanesedBusuviiu
5.0 iwedidust Uuafesliviiu 5.5 diluldlunsusniinifinisiueinialagldduennie ifude
wuAfide A aceti Uiinas 5.0 Wedldud lnguTunns msusiniigamgll 35 ssrwaidoa Wuan
53U (Diba et al., 2015) ﬁflﬂflslﬁuﬁaasifmqﬂi’uﬁmﬁmiwﬁﬂ%mmmmaz%ﬁﬂ (AOAC, 1998)
4. Anwngmsiunzasluntsianieiostuiiduamegmiinandniuguyusd 1
yhnsaeunuduilaafsarudesnmsiifineriavesinalifasldfudiunanluiniosiu
ihduaeyninandnn Inelduvuaeuniudeinisaouniufisdeyanisdnuussrnsmanivasgnou
wuuaeunu Jeyanisidenvinvesimaldl warnsaeunufunanadiidvinalunisdnauladonde
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Aostmthduaneymiinandvesiuilan  ethuldluwumdundainiesiuiduaegmin
thieyaildluimsiingest uazSouiiivuaiade
yhmaneaeslnsthdunauvessdnfsiniostutdumegmindesenoudae tduansy
wifnannd1n dwald (slavesiwaliagldnannisasuauguilag) uazansliiarumuayhnms
paufty  eminagdedduiinudunauisarsiniladsaginliedosiuthdumegnindani
wnzay ntuUSIaduREn g sAnwsnduUSIaEuRasne o Tngldidady
anslfemmmilundafausiidesmniduaruiivsslositegunin wasuTinahduasyinlifes
fuUsmnadldsingr 50 Wedidud vinstwuaseduge-sussdiunanng q (duasguin 50-70
Wosidud thils 515 Wosidud wasinaldl 15-45 wWedidusd) 1aununImaaesuuy  Mixture
design MFBATIERAMAIMMIAIUUTEAMAURE Awldinsviaguuuaugeu 1 89 9 (9-point
hedonic scale) naaouiugnaasuiilirumsiindu Tnglduuvasuay deyadildaziuninszsim
Pr9vasgasiianzay  (optimization) et luliWmuaTesisnirduasyuiinaind1idely nns
TR MNIAIUYTEAMENRE AnaaeunseeNTuNaniaTianTeveuslaa lagldisns
IinzuuuAINYaY 1 911 9 (9-point hedonic scale) nagauiugusinalaglduuuasuniy

HaN1538UazaAUTIUHA
1. Hamsfnwaneivangalunisdesdniugunusnd 1
nMsfnwanmefimnganlunisdostniuunusd 1 Taeldladdivenden
Amylomyces rouxii TISTR 3182 NANSYINABILAAIAIAITISH 1 9INNANITNARBY WUTIATLN
Uinalaidnasilildumadniangleagedu Taensldlaidntium 03, 04 woz 05

[
YY)

Wosigud aglavsuaninianglaaliwansisiuegsldeddynieada deiudiuialaddnam
o v 1wy o ¢ = & aw - Y a S
wngandmivgestitniugunusid 1 Aensldladdng 0.3 Wesigud Jaaslausunaniinig
nalaawiniu 34.96 Wesdud Usunanangleaiilaezlndifissiunisuaaesvesusgian (2554)
FainsgesdnmileininielaIdnveateast Amylomyces rouxii WuInUsinadladimunzaulunis

goudrumileainfe 0.3 Weosdud Jsdvazliusnanihmanglaawindu 39.60 wWaesidus

d. a d' % 1 v 1% a Aa 1
f19719N 1: Uill']mﬂgiﬂﬂ‘ﬂlﬂﬂ’]ﬂﬂ’]iEJE'JEJﬁﬁ’]EJsU’]’Jﬂ'JEJIﬂ‘U‘UﬁﬂﬂN]’N 9

Usinalled (Wediius) Usunaunglea | (Wesidus)
0.1 30.2040.96"
0.2 31.1540.92°
0.3 34.96+0.95"
0.4 30.08+0.99°
0.5 35.44:+0.94°
wemn  snusiiwansstumiofiadlununduansindauunndsegnedifoddomead
(P<0.05)
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2. HamsAnwaneusaduaysraznaivanyadlumsvdinueanesedandiugunust 1

innsfnwaneiugian 3 anedug lawn Saccharomyces cerevisiae TISTR 5049, S.
cerevisiae TISTR 5606 W S. cerevisiae TISTR 5195 HANITVARBILAAIFINING 1 9ANANT
ynaaes nud auduturesieanesedifinduanmsuiinvesvaafildanmstosdiiuguyusd
1 fhefladiia 3 aneviug asiiutudloszesnailunisvineriuiuiu Tnsfadaneiug S. cerevisioe
TISTR 5049 agannsadsuinalufueanasedldgeiianvintu 10.32 wWedidus evhmaudh
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Effect of Pasteurization Conditions on Quality of Lingzhi Juice
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mMfeiiitngussasdifiofinyinavosssduanudoulunsmianeflsdso aunmuosinuda
vaude lnefnwinavessyfumnufouiiunnsiatu 2 anne Ae eamail 65 °C w1y 30 Wil Mo
msmateslsduvunzvieuuulidoles uazfigamad 80 “Cutu 15 3udt fensmiaieslsd
wuusiaiiloslurie nansdnwmud tuievauiefiumsmasslsdaesannisiimeududung
@) wazArnnudunsa-ua  ldusnansiusegaflednslidedfy (p>0.05) urArAuadng  (L*)
vesiiavauiefiiumsniaeslsduuusedodidmnniuuulisoiios wazmanuiudndes
(b*) vaan1smaveslsduvulddeidosddmnnnituuudeiiedure ethu1inaiaruniiu
wunismaeslsduuulddeidesiimarumuiiuinntuain 11 °Brix WJu 12 °Brix wans
'3msw315‘1/11&@&1%1"3%EJwwujﬂaiﬁmsmwwuai’wmu'qauw%5ﬁauﬁgwmsluamwmﬁezhLsﬁaﬁqaaqamw
AunTsUsEamduiavesiufiavaudeifissfusarAviniuiifesuuureauudeiiedluvie
wnniuuuldsedios uirzuuiuaureulnesesmsmaweslsdi 2 sUwuy lalumneinaiu
agsileghafitudfy (p>0.05) fefunszuiumsmaseslsduuulineded wunsatilydued
anufiflorienengrusuiioidunisnaniuiaviuieluszduaiidould esaindamainmn
MEAN 983931 wazuaznsEeNTUMsramduiavesuslaa filiuansrstunszuiunismna
woslsduvudeiodluvieMidunandnlusefugnanvnssuuuianans

Frdndy: hidianauie msmawelsduuuldseiiles nmswanelsduuusaileduse

ABSTRACT
The aim of this research was to study the effect of pasteurization conditions on
quality of Lingzhi juice. In this research, two different pasteurization conditions between

batch pasteurization (65 °C for 30 minutes) and continuous pasteurization (80°C for 15
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seconds) were evaluated. The result showed no significant differences between the two
conditions in redness (a@*) and pH values (p>0.05). However, the brightness (L*) and
yellowness (b*) of Lingzhi juice in continuous pasteurization were significantly higher and
lower compared with batch pasteurization, respectively. The sweetness of Lingzhi juice in
batch pasteurization increased from 11 to 12 © Brix. The microbiological analysis revealed
that no total microbial was detected in both pasteurization condition. The sensory
evaluation showed significantly higher in taste for the continuous pasteurization. However,
there is no significant differences in other sensory attributes (p>0.05). According to the
results, the batch pasteurization can be applied as a knowledge base for pasteurizing Lingzhi
juice at the household level. The overall results showed no significant differences in
physical, biological and sensory acceptance when comparing with the continuous
pasteurization used in the medium industrial level.

Keywords: lingzhi juice, batch pasteurization, continuous pasteurization
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aanudunsaua (pH) Tufemuusnsnetuegedifed famieeda (p>0.05) fie 2.5 wazile pH i
vizetieunit 4.6 Faduanmeilivnedonsialyveuafiiunelsauassonisionvesales iy
lﬁdwﬁwLﬁmuﬁuﬁaﬁﬁﬂmmﬂuﬂmqq (High Acid Food) 3wilwauesmaniillanunsaiadey@nams,
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2558) dewaliinsiiaseimagadaiver  ldfinsnsanusiuugdunissuomeluaniiznisa
devaesanne wanflesainnsmaweslsdiennufeuaunsavhaneeqdunisiviliAnlsann
silowazioulesl Mluainglomsidendsiiiednognisiivinueins ilremsuasnfusie
n9uslnA wazkuNAiANNIYINgaTIIneIvesemsUTEne v IwFenu3lan Ao qaunideand
wusiastiosndn 1x10° CFU/n3u wie 4 Log CFU/NSY (FinnunesguransdoueigaanIsy, 2547)

M13199 1: N1SUTHLUAMAMNINEANYDINERS U

— dn1zn1snaalsd
AUANUANIINIEAN - —
65 °C,30 U 80 °C,15 U
i L 93.09%* 9598
a* - 059" -055"
b* 24.68 16.07
AuunIa-Lua 256" 260"
USinnuvesudafiazateianun (°Brix) 1217 11.07

o w a

wnew : - Aedevesdeyalifinnuunnsisiuegadidedfgvneads (0>0.05)

<

X
o w a

| a 1 a | o | =] a
AdgveteyalnuwanAiueglituddgyvneaa (p<0.05)
2. M3UsEUAUAMNNIUTEA AU

P fianauleiun1snialeslsdnanneNuansaeduuImagesun1sUssamauiany

¥

Auslan 91w 25 au lagviinisAatiennisuiaiesisdilasuazuuuauseulunudnuuei
Netes tawd & ndu Wedula 58918 warAuraulagsIl KAAIAINISIIN 2 WUT1 AMAINNIG
Usvamdudavosininnaudeniiuniswiaeslsdisaesaniny iflanuunnansiuegreiided fry
N9@dR (p>0.05) sAIuTATIRvRINITNIAReSITALUUsaLlasluaNIAzLUUAIIUYBULINNIINT
wigleslsduuulideiilos wagliamnuuanstsiusgldedAgneada (0>0.05) Ha1nAIARY

¢ oA ] v ] ° | ::1' 1 ax & o
muveININIaReslsduuudatesluvialdnandu vililiiaulasullamisiusasfdadumn

gauUTuveIuILAA

ﬂl a L4 L
A15199 2: MIUTEUAUAWNISU ST ARG

. Y W annazn1swaaalsd
AnwaznsUsTaMauNE — —
65 °C,30 U 80 °C,15 U
g 6.79" 7.06"
nau 6.29" 6.80"
\Wedula 6.63" 6.82"
SavR 550 6.60
AU 6.03" 6.82"
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wanawan ;- Anadevesdeyalifinnuuandisiuededided Ay vneedia (p>0.05)

*:
o w a

’ ﬂ'ﬁLaﬁlﬂ'ﬁuaqsﬁagaﬁmmLmeshaﬁ’uasmﬁﬁfﬂmmgmdaaa (p<0.05)
GELY

nmsisuifisunma i unmenn 9a373nen uaznissoniumsssamduiavesi
dievdudetirinunsmaselsduuulideiosazuvudeiiedurie aguldin sumsiesginiga
Fainenladfinnsananudaugdunidnuimualuanngnissidensaesaning wagsunma
AMNINNINATIING1VRI0 M TU TN TNTBUUSLNA TusunsyauTunIai Uy ssaduda
fifsssarAviiuiifenuuand ey Sansmaeslsduuudeaidedduriefinzuuumeiusana
snnduulsisodes fufuannsal#iBnisnsmanelsduuulddedes iedunisudadudia
vauFelusziuasiseuls uarannsnthiahadudeyaviessdruiiioenendyuvuiileaaini
aunmiliiandaiunszuaunsmaeslsduvudeidedwioMillunsnanlussiugnaivnssy
YUIANAN

AnAnssuUsENIA

veveunuduaiuayunsiiunuyaitlasn el sminerdomeluladsivusnatile
yadslassnsvanuazfansndvns wasyailassmsaaounefatuayuaniud yaansluns
atiuay deyalun1si@guunainy siudsaduayussfniuiazeulszanalunisaniuany
LATYOUBUANANIANTENANANTIAINTIUNTLUIUNTTOIMIS Ingrdeinaluladuazaninginis
uwningdemaluladsvaaaduun Alimuuziaglidmuinulunsdavhunanalrdiseaas
Tlees

LaNEN331489
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