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The Production and Use of Pomelo Albedo Fiber Powder for
Making Frozen Ready-To-Eat High Dietary Fiber Cho Muang
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ABSTRACT

The research was conducted to study 1) the optimal conditions under which pomelo albedo fiber powder could
be produced; 2) the optimal size of the pomelo albedo fiber powder that should be used in frozen ready-to-eat high
dietary fiber cho muang; (3) the texture of the frozen ready-to-eat high dietary fiber cho muang as determined by
using the texture analyze and sensory evaluate; 4) the degree of acceptance of the frozen ready-to-eat high dietary fiber
cho muang by experts; and (5) the costs incurred in producing pomelo albedo fiber powder. In this investigation,
the instruments of research were as follows: water swing mill; hot air oven; blender, digital scale, sieves in the sizes of
30, 50 and 100 meshes; texture analyzer (TX-XT2); and a frozen container.The sensory evaluation was tested by ten
experts using a 7-point hedonic scale. The statistics techniques used in data analysis were frequency, percentage, mean
and standard deviation. One-way analysis of variance, Duncan’s new multiple range test, and regression equation
analysis were employed at the statistically significant level of .05.

Findings are as follows: 1) the pomelo albedo fiber powder was produced by cutting pomelo albedo fiber into
five-millimeter pieces; fermented with salt at the ratio of 1:0.5 of pomelo albedo and salt by weight for twelve hours.
The pomelo albedo, then, was washed with water to eliminate salty and bitter taste. The water was, next, mechanically
separated from the fermented pomelo albedo at the centrifugal rate of 1,440 RPM (rounds per minute) for five minutes,
and then placed in a hot air oven to dry for four hours and thirty minutes at 60°C (60 degrees Celsius); 2) the optimal
size of pomelo albedo fiber powder appropriate for the production of frozen ready-to-eat high dietary fiber cho muang
was less than 100 meshes; 3) the addition of finer-size fiber powder tends to make the flour tougher; 4) experts
accepted the frozen ready-to-eat high dietary fiber cho muang when the size of fiber powder was smaller than 100
meshes at a higher level than when the sizes were smaller than 30 and 50 meshes; and 5) the cost of producing pomelo

albedo fiber powder was approximately 28 baht per 100 grams of fiber powder.
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Development of Instant Brown Rice for Young Children
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ABSTRACT

The objective of this research was to find a suitable method for producing an instant brown rice product for
young children. Method of rehydration, texture, sensory evaluation, and nutritive values were measured. Statistical
analysis of ANOVA and Duncan’s New Multiple Range Test were computed. The results showed that the instant
brown rice prepared by boiling in water 1:2.5 V/V followed by freezing for 24 hours at —20 °C, drying at 70 °C, and
rehydration by boiling for 4-5 minutes gave the same level of moisture content as in the freshly cooked brown rice.
Hardness and cohesiveness significantly decreased with time of boiling but adhesiveness increased with time of
boiling. The sensory evaluation panel gave the sample a significantly higher score of overall acceptability for use as
food for young children when boiling for 4-5 minutes than for 3 minutes.The mixture of the instant white rice and

brown rice at 3:1 and 1:1 were accepted for use as food for young children.
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Dyeing Silk with Acid Dye by Using the KU.3 Yarn Dyer
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ABSTRACT

The objective of this research was to study efficiency of the KU.3 yarn dyer in dyeing silk with acid dye. The
specific objectives were to study 1) the color characteristics of acid dyed silk, 2) the effects of silk quantity on the
color values of the dyed silk 3) the colorfastness to washing of the dyed silk, and 4) the effects of silk quantity on the
colorfastness of the dyed silk. The independent factor consisted of four different quantities of silk : 0.5 1.0 1.5 and 2.0
kilograms. Dyeing experiments were performed according to the Completely Randomized Design. The color values
were measured by Spectrophotometer Data color 550. The color values, and colorfastness to washing were determined
according to the AATCC standard and analyzed by One way Analysis of Variance.

It was found that the lightness (L*) values of the dyed silk were between 38.55 - 39.38 ; the redness (a*)
values were between 2.43 — 2.62 ; the blueness (b*) values were between (-34.10) — (-35.20) ; the brightness (C*)
values were between 34.94 - 35.29 ; and the hue (h*) degrees were between 274.03 — 274.22. The color obtained was
bright dark blue. And it was also found that the quantity of silk had no significant effect on the color values at .05
level. The study on colorfastness to laundering of the dyed silk revealed that the quantity of silk had no significant
effect on the color change and the color staining values at .05 level. The colorfastness was at a very good level.

The results of this study showed that the KU.3 yarn dyer had a good efficiency in dyeing silk yarn in any
quantity. Moreover, it also provided a good levelness and colorfastness. It is therefore recommended to be used in

communities to further improve the quality of dyeing silk of local silk producers.
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Antibacterial Activity of Selected Natural Dyes on Cotton Fabric
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ABSTRACT

The objective of this research was to study the colors and antibacterial activity of selected natural dyes on
cotton fabric. From experimental dyeing of 100 % cotton fabric with the dyes extracted from mangosteen husks, gotu
kola, betel nut, piper betel, eucalyptus, wild betel leaf bush, turmeric and acacia catechu at 90 oC for 50 mins.
Afterward treated with 5% alum solution as a mordant. The color values of the dyed fabrics were, then, measured and
the antibacterial activity was tested with Staphylococcus aureus and Klebiella pneumoniae. The results showed that all
the dyed fabrics had a high L* value, indicating a light color; most of the dyed fabrics obtained a positive a* value,
indicating redness, except the cotton fabric dyed with the dye extracted from gotu kola; which obtained a negative a*
value, indicating greenness; all of the dyed fabrics obtained a positive b* value, indicating yellowness; the C* values
obtained were various, indicating a range of dullness to brightness of the color; the h* values of the dyed fabrics were
in a range of yellow-red. Regarding antibacterial activity, it was found that only the cotton dyed with the dye extracted
from mangosteen husks and betel nut had antibacterial activity against Staphylococcus aureus but not against
Klebsiella pneumoniae. The cotton fabric dyed with the dye from mangosteen husks showed better antibacterial
activity (had a larger inhibition zone). The cotton dyed with the dyes from gotu kola, piper betel, eucalyptus, wild betel

leaf bush, turmeric, and acacia catechu had no antibacterial activity against the two bacteria.
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ABSTRACT

This research aimed to 1) study the satisfaction of dog owners toward dog bed made from used bed sheet with
respect to the following four aspects: style, motif, utilities and acceptance of used sheet; and 2) compare satisfaction of
dog owners toward dog bed made from used sheet with different styles and motif. The sample were 200 dog owners
who were interested in dog beds made from used sheet displayed in several animal hospitals in Bangkok Metropolitan
and suburban areas. The data were analyzed by frequency, percentage, mean, analysis of variance (ANOVA) and Least

Significant Difference (LSD).

The results showed that most dog owners were female aged between 21-30 years, graduated with Bachelor’s
degree and working as company employees with average income between 15,001~ 20,000 Baht per month. Poodle was
the popular species in the sample group. Most of them used dog beds. The satisfaction of dog owners toward Style 1
(circle shape), Style 2 (oval shape) and Style 3 (square shape), with graphic, floral and animal motif, were at a high
level. Analysis of the variance of dog owners’ average satisfaction scores toward dog beds made from used sheet
indicated that beds with different styles and motifs resulted in a .01 significantly different levels of satisfaction by
the owners. With regard to style, satisfaction with Style 1 was significantly less than Style 2 and Style 3 at the .01
level. With regard to motif, satisfaction with animal motif was significantly less than the graphic motif and floral motif

at the .01 level.
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ABSTRACT

The researcher investigates (1) the efficiency of using big story books on “Nutritional Food Consumption” in
enhancing the knowledge of selected kindergarten students on nutritional food consumption. The researcher also
compares (2) the knowledge of nutritional food consumption of those kindergarten students who have experienced
story telling using big story books with those who did not have access to this media. Finally, the researcher determines
(3) the levels of satisfaction of the kindergarten students in regard to the big story books on nutritional food
consumption.

The researcher selected a sample population of 80 kindergarten two students enrolled at Thansumritwittaya
School, Mueang district, Nonthaburi province who were enrolled in the second semester of the academic year 2009.
Using the method of drawing lots, the researcher selected the members of an experimental group (class 2/2) of 40
students and a control group (class 2/1) of 40 students in order to carry out this investigation.

As instruments of research, the researcher utilized the big story books; an evaluation form for determining the
nutritional food consumption knowledge of kindergarten two students couched at the reliability level of 0.751; and a
form used to measure the levels of satisfaction of these kindergarten students in regard to the big story books.

Findings are as follows:

1. In using the big story book technique, an efficiency level of 87.47/91.87 was achieved, thereby satisfying
the set criteria requirements.

2. In comparing the two groups of kindergarten students, the researcher found that the knowledge of
nutritional food consumption evinced by the kindergarten students in the experimental group showed an average
increase of knowledge at 1.73 (6.92 percent), whereas those in the control group displayed an average increase of
knowledge at 1.57 (6.28 percent).

3. In respect to the satisfaction levels of the kindergarten students understudy, it was found that their levels of
satisfaction in regard to the big story books in the aspect of appearance was found to be at the highest scores ([1=3.00).
Next, in descending order, were the aspects of illustrations, alphabetical characters, contents, and color which were

also found to be at the same highest scores (L =2.98).



