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PINEAPPLE TO GO

Watcharee Thepyothin

Rajamangala University of Technology
Lanna Lampang, Agro-Industrail

200 Lampang, Thailand 52000

Contact person: thanan001 @hotmail.com
Tel: +66 814723916 Fax +66 54 342549

Innovation
Natural bright color and high dietary fiber pineapple
powder gained by special drying process



mailto:thanan001@hotmail.com

~IN

—APPLE 1O GO

Innovation

Natural bright color and high dietary fiber
pineapple powder gained by special drying
Process

Product Description

O

Pineapple powder is a natural food ingredient
with great sweet-sour taste, and an attractive
yellow tone.

It s produced through uncomplicated and
environmental friendly process.

This powder has many benefits 1f mixed into
food products or it can be directly consumed.
When added into food products, 1t increases the
intake of fruit sugar and enhance the product
with tropical pineapple flavor.

Application
Pineapple powder has many usages
as an Ingredient for bakery and
dessert products such as meringues
and macaron, Including rehydrated
pineapple puree, toppings, and meat-
tenderizer.



MSUOUUISZUUFUAUHAUNFVIDINSUIUMSLE0M L
T09tEMATUTaTUISA0gaubi

Development on Traceability System of Coffee Production using QR Code
(The Best Poster Presentation Award of Computer Science and Information Technology
in the 8th National Science Research Conference)
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Comparison of physical properties and sensory evaluation
of Suan Ya Luang coffee with other brands
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This study indicated that the appearance
and the consumer acceptance of Suan Ya
Luang coffee products are similar to other
brand. However, the color of these products
are significant different from others.
Therefore, the results indicate that the
producers should improve the quality
control of their coffee processing




METHODS

Ten of commercials roasted coffee
beans were bought form local market
and imported roasted coffee.

Brewed coﬁ&ample

Color and pH measurement

Sensory analysis

L* value of medium coffee samples

B C D

L* value of dark coffee samples

Suan Ya Luang

Suan Ya Luang

A

E

F G H

Suan Ya Luang
(meduim)

Suan Ya Luang
(Dark for ice)

=

F

G

5.42 £ 0.022

5.22 +0.03°

5.10 + 0.01°

5.18 + 0.19°

5.41 £ 0.012

5.63 £ 0.022

5.29 £ 0.03¢

5.36 + 0.01°

5.36 + 0.01°

5.29 £ 0.01¢

UV absorbance at A=420 nm

0.028+0.001°

0.034+0.001°

0.067+0.0012

0.021+0.001¢

0.034+0.001°

0.039+0.001¢

0.029+0.001¢

0.069+0.0032

0.034+0.002¢

0.059+0.002°




EFFECTS OF SALINITY ON PREVITELLOGENESIS DEVELOPMENT OF FEMALE
PACIFIC WHITE SHRIMP (L/ToPennuES vAnnAme))
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METHODS

Female L. vannamei, (45 g.bw, 120 days approx.) with
previtellogenic ovaries were reared in cages (5x5 m?)
. Installed in two earthen ponds; one filled with 15 ppt sea
——ax00 . water and others filled with 30 ppt sea water.

—&— PGF2a(uz PGF2a/meProtein)

b o : ' ' . Haemolymph, hepatopancreas and ovaries of
. experimental shrimp were collected monthly for hormone
analysis. P,, E; and PGF,, levels in haemolymph of the
shrimp samples were measured by either RP-HPLC or RIA.

Biological marker (Primer) specific for 357 bp of Vg and
314 bp of FAMeT gene modified from NCBI has been
developed from hepatopancrease of female L. vannamei.

. Vg and FAMeT gene expression level using 15tcDNA
B synthesis from hepatopancreas and ovary tissues were

—1GSI (%)

e R G ) : i . determined by RT-PCR..

Yo /I

RESULT

—esias ‘ The results showed that the levels ‘of Vg and FAMeT gene
S veasm | expression in ovaries and hepatopancreas of shrimp reared in
il 30 ppt were significantly higher than shrimp reared in 15 ppt
(P<0.05). The mean expression level of Vg and FAMeT in
hepatopancreas of shrimp was higher than in ovaries.

Similarly, changes of P,, E, and PGF,, concentrations in

haemolymph and also GSI of shrimp reared in 30 ppt were
significantly higher than shrimp reared in 15 ppt (P<0.05). In
d conclusion, it was clearly shown that salinity played an
- ’ important role over shrimp ovarian development which could

Time (days)

s s 1550 ' be proved at different levels ie. morpholical changes (GSI),

I %GSI (30pgt)

—a—veasm) P hormonal changes and gene expression levels changes.
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AMYLOPECTIN AND NITROGEN SUPPLEMENT ON DIGESTIBILITY
AND RUMINAL FERMENTATION OF DAIRY HEIFERS

Ass. Prof. Dr. Suntorn Wittayakun

Department of Animal Science and Fishery,
Rajamangala University of Technology Lanna,
Lampang Campus, Lampang 52000.

Amylopectin (AP) and nitrogen (N) supplements improve
feed digestion as well as dl%estl le nutrient intake in dairy
heifers fed diets based on high ratio of pineapple waste
silage to pangola grass hay in mixed diets.
Available online at www.sciencedirect.com

Agriculture and Agricultural Science Procedia 10 (2016) :
353-357.



http://www.sciencedirect.com/

METHOD

Four Holstein dairy heifers were

AMYLOPECTIN AND NITROGEN SUPPLEMENT ON assigned in a 4x4 Latin square design to

evaluate effects of supplementing either :

DIGESTIBILITY AND RUMINAL FERMENTATION OF AP onneEEse R G N

and AP + N in mixed diets containing

DAIRY HEIFERS high ratio of pineapple waste silage
(PWS) to Pangola grass hay (PGH). The
statistical model was: Yjj, = H +p; +v; 1
+g; where Y, =dependent variable,
u=overall mean, p; = period effect, y; =
animal effect, T, = treatment effect, g;
=random error

Treatments: T1) control diet, PGH and
concentrate pellet (CT) at ratio of 70:30 T2)
PGH, PWS, CT at ratio 20:50:20+10 %
cassava chip (CC) as AP source, T3) PGH,
PWS and CT at ratio of 20:50:29.5+0.5 %
urea as N source, T4) PGH, PWS and CT
at ratio of 20:50:19.5 +10 % CC+0.5% urea

Feed intake% BW 2.80 2.79 2.86 0.14 0.907
DM Digestion coefficient, % 62.31b 57.36b 56.77b 5.77 0.016
CP Intake, g/d 290b 450c 330b 0.03 0.003
Rumen pH 7.23 7.15 7.12 0.20 0.910
VFA concentration: Acetate, mmole/l 49.47 46.63 50.94 12.20 0.727

Propionate, mmole/l 15.69 14.50 15.30 3.89 0.454

Butyrate, mmole/ . 0.52 0.45 0.65 0.30 0.842 %

Total VFA 82.19 86.60 84.77 8.77 0.664




Analysis of Air Flow inside Separation Unit of Rice Seed Processing
Machinery Using Computational Fluid Dynamics Technique

Piyapong Wongkhunkeaw
Department of Agricultural Machinery,
Faculty of Sciences and Agricultural Technology,

Rajamangala University of Technology Lanna
Phitsanulok
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2. Selected Variables for study

Velocity [mis]

Flow Trajectories 1

3. Created Mesh in each Condition
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Sunflower Greens Cultivation System for the Blinds
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Chantra Chaisaen,

Krongkan Saimun

Faculty of Science and Agricultural Technology,
Rajamangala University of Technology Lanna
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There has been limited choice of career for the blinds, especially in agricultural field. This work wanted to
experimentally design suitable agricultural activities for the blinds to be their career choice in the future.
Sunflower greens production has been chosen due to its popularities for the healthy food and the potential
adaptation for the blinds. We had been worked closely with 12 blind persons and 2 coaching teacher from
Skill Development Center, Lampang (Eye Care Foundation, Lampang) to develop the effective sunflower
greens cultivation system. This novel system allows the blinds to produce sunflower greens conveniently , and
eliminates the obstacles persisted in the conventional system for the blinds such as seed coat removal
problem, fungal contamination, dirt contamination, mobility problems, over-watering, and container cleaning.
This system has been already employed as a occupational training course for the blinds in Eye Care
Foundation and many blinds have already practiced this system for their own business to earn money for self
supporting income, which would relieved the burden for the society



Ass. Prof. Dr. Supawadee Sriyam

Department of Agro-Industry
Faculty of Science and Agricultural Technology, Nan

Rajamangala of University Technology Lanna, Nan
Tel.: +666 1465 1594

Awards(514738) : The Best Paper Awards lwanu
Usega3gNN153e0UU U6 The 7th Rajamangala

University of Technology International Conference
2016 (Poster Presentation)
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Bacillus subtilis

Bacillus subtilis aﬁ’mﬂumﬂﬁ’u§wﬁﬁﬁﬁﬂW3ﬁﬂwﬁwwqﬁ’uﬁ
mamummsuﬂﬂ sl%ﬂ'iy‘[mmmm Tmmawwuummmﬂmma
NSEUIUNISHINAILHEDY UBNANT sluswmwm'sm\lﬂmmamm

wuininmsUuilauzashe Tagwiaoss Namaaﬂwmuwamﬂmmw
16 Tagtiuwuingu yueB Huduienaiafenfidseauing
wéi‘a%’uu%mm%aaﬁwawm Bacillus subtilis W SPP1 6w
’Jmﬂﬂivﬂﬁﬂ%a\‘l’aﬁ)ilL‘WBQ(ﬂﬂm\lLLﬂ“"iJ?”LNuGﬁ’Jf\)ﬂﬂUEm yueB Tu
Bacillus subtilis fifumusinld Tas IZinafiansifisysao
mswusmsu (PCR) f\)’]ﬂﬂ\laﬂ’l’ﬁ’)Lﬂ’i’]”?‘iWU’ﬂ Bacillus subtilis
fvaving 42 §BWUY ffgu yueB aniluinnanisiesnzian e
mﬂaTalmmmummﬁawammumma”u TuNNDaNGHN
WANNANNUS AU NUINANGUNTARR Tu2ade YueB wamamny
nannaeNe lunan Bacillus subtilis AEAuLB

Bacillus subtilis is one of the most useful
species for many applications in bacterial
genetics. Bacillus subtilis strains are the
essential bacteria responsible for soybean
fermentation and phage contamination during
the fermentation spoils the products. Currently,
the yueB is the only gene reported as a
bacteriophage receptor gene in B. subtilis and
responsible for irreversible binding of
bacteriophage SPP1 to cell surface. The
objective of this study was to classify and
estimate the topology of yueB obtained from the
stocked strain of Bacillus subtilis, which use
such sequence information to examine
phylogenetic relationships within the stocked
strains. With this study we obtained yueB gene
from total 42 strains of B. subtilis soybean
fermenting strains by PCR amplification. The
nucleotide and translated amino acid sequence
of yueB gene were then analyzed to examine
phylogenetic relationship with each other. The
result showed that the deduced amino acid
sequences of YueB revealed a variability within
B. subtilis which was supposed to be
topologically exposed to cell surface.




mstglaatutimiinnn Methylobacterium radiofolerans E0S-9
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(Used of IAA Concentration from Methylobacterium radiofolerans E0S-9
Fermentation Broth on the Mycelial Grow D Qlwle hro.qm)
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M. radioterlerans 114®13%113 1%1‘143:1?\
a3 LMN +KNO, pH 5.5 # 10,000 spm_ 15 min l
izl 30°C . h
P = a < weZnqC pnmaEm ST 60 N3D3IAIYNI=AIY (0.1 micron)
ANFLNNUINIUNANAGOLHAR LLAZTNYN B rotanyshalers IS0 xpm ;

TR AN TWRINI289 LaU leLTin
6i19%) YN 16 L asnsLinansAILAN
ALY L6 (growth regulators)

vi3a zasluufy (plant hormones) 7
Hussaddaasziifiniins e
nstasaiu lanaznsiniineiensy

(organogenesis) #38n15 b4 EM

(eﬁecﬂve mmroorgamsms) N
aunss Ndseasaiseldfianu
aula Tuﬂ’rfl,%'lat,al,awlm’mu’]

asd9YaSua 1AA
(Woo-Jong et al., 2010)

wuluvladvinigamnii 4 °C nmiimfSanns 1 ml
+ Salkowski reagent

USuas 2 mil

A naasuidunaunalil

valiunida, 30 min

i

Jadiganauuas S30 nm

651"38 spectrophotometer

nan1sltuselevumenisly lewelulndnues M. radiotolerans ED5-9
FTAUAINLTUANY  TLANNENlUD NS PDA  @11N508dSUNTTIAS Y09
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IULWWULaEJQLau6121?19\‘1mﬂ%1rmlmu nsldlewereludmvdlinues M. radiotolerans ED5-9  7fisluamns PDA 3
e raltl élﬁziélum'sl,wad anunsathluuszendldlunmsmnzideadulominsindue vinlianunsauiluds

URanaiau legeaada RN Ao aslliiungamnziveLiin



HIVUYHINENITTUVNFVOFUNIANVSIUMNIS TV WU
(38010355 VUTINS(¥aA

(NRESTNC RIS

ACU=ACU=INENANANSHAINAIUTAE
NISINUNS UKINENdgINAlUlAgso
UvAaAnuuN 1839vsng
NogCNNO:IAUN 99 U.10 01.NS8U
0.WIU 2.188vsSg 57120 ,01UA
A:langmu@rmutl.ac.th

Nam liber tempor cum soluta nobis eleifend option congue
nihil imperdiet doming id quod mazim placerat facer possim
assum. Typi non habent claritatem insitam; est usus legentis in
iis qui facit eorum claritatem. Investigationes demonstraverunt
lectores legere me lius quod ii legunt saepius. Claritas est
etiam processus dynamicus, qui sequitur mutationem.
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mswaofarﬂ:nswuwuuwm la=anSWaUUaY
laK-wanaunanamaugisennuans
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Ring-Opening Polymerization of Cyclic Esters:
Control Synthesis, Initiator Design, Polymerization
Kinetics and Mechanistic Studies

219159 05. NI BV NV
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My research work focuses on the
synthesis of high molecular weight
biodegradapble polyesters such as
polylactides and polylactone.
Furthermore, the development of fthe
polymerization process combination with
initiator design, Kinefics and
polymerization mechanism are also
investigated 1o achieve the control
synthesis of these polymers

Research Overview

ot Polymer Research Unit, Department of
Chemistry, Faculty of Science (CMU)

¥ Faculty of Sciences and Agricultural
Technology (RMUTL)

Polylactides and polylactones have become
the most interested biodegradable polyester
due to their biodegradability and
biocompatibility. Their degradation products are
non-toxic to human and environment. They can
be generally synthesized by ring-opening
polymerization (ROP) of cyclic esters using

organometallic compounds as initiator.
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Designed

Monomers Initiator

Kinetics Control
Study Synthesis

Mechanistic
Study

High Molecular Weight
Polyesters

Recently, we have successfully synthesized the high molecular

weight polyEL—Iacﬁide] (PLL), poly(D-lactide] [PDLJ and poly{S-

caprolactone] (PCL) with number average molecufar weight (M )

> 2.010°5 using our new designed initiators. Moreover, their
catalytic behavior Is also understood by Kinetics and
fhermodynamics studies to achieve the control of
polymerization. The mechanism of the ROP of cyclic esters
initiated by our Initiators is analyzed by speciroscopic
fechnigues. Furthermore, we also inferest in the control of
stereochemisiry of polylactide using our designed initiator.




