Grg>

o oo

undngan1suszgainnssedunA Usedl 2566 Tuil 21-22 Sunau 2566 u dninddeuardaaiinnisnisinues wninendousdld

nsAneIAUEnsatunsTusnuluwasuzisaldgianlay
uazAIANRITRsEE A vasEsafna NI umssadluaddumnzides
The Study of Permeability across Caco-2 Cell Line and Hepato-stability
of the Active Compound of Aloe vera Extract using Primary Human hepatocytes Culture
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Abstract

The aim of the study was to investigate the permeability of the active compound of Aloe vera
extract across Caco-2 (human epithelial colorectal adenocarcinoma) cell monolayer and determine
hepatic clearance by using human hepatocytes culture. The integrity of Caco-2 cell monolayer was

evaluate by measuring trans-epithelial electrical resistance and permeation (P,,,) of caffeine across the

app
cell monolayer. The P,,, of active compound of Aloe vera extract (at 1 g/mL) for the apical to
basolateral and basolateral to apical directions were 0.083-0.096 x 10 and 0.033-0.083 x 10¢ cm/s,
respectively, with the efflux ratios of 0.87. Results suggest low permeability of active compound of Aloe
vera extract across the Caco-2 cell monolayer in both directions. The transport mechanism is likely to
be a passive transport. This active compound of Aloe vera extract exhibited moderate solubility in
DMSO and methanol and low solubility in water, low permeability, an acceptable metabolic stability in
human hepatocytes. The information obtained would assist in further development of active compound

of Aloe vera extract to improve bioavailability of the oral or local dosage form. The key pharmaceutical

features to be improved include stability, solubility and permeability

Keywords: Aloe vera, cytotoxicity, metabolic stability, pharmacokinetic parameters
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Comparison of Konjac Extraction Process Suitable for Functional Products
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Abstract

The aim was to evaluate the functional properties of the powder and its suitability for the
functional products by experimentally developing a process suitable for use in dry and wet extraction.
Treatment 4, wet extraction with 95% and 70% sodium metabisulfite and ethanol, was incubated at
room temperature at 60°C for 12 hours and then at 90°C for 2 hours. It was the most suitable
condition to develop the manufacturing process with the colour of light brown of L* a* b*
78.67+0.01, 3.57+0.01, 19.41+0.02, respectively. The percentage of oxalate per fresh offensive weight
was 0.43 + 0.03. The fourth method tends to have the highest tendency of glucomannan because
95% and 70% sodium metabisulfite and ethanol wettability was 701.50 + 0.10 Centimetres. The

viscosity can indicate a trend in glucomannan content.

Keywords: Glucomannan, functional products, oxalate, extraction process
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Cello-oligosaccharides Preparation from Young-Longan Cellulose

by Enzymatic Hydrolysis
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Abstract

Young longan fruit is an agricultural waste from longan production. Young longan consists of
cellulose which is prepared to Cello-oligosaccharides (COS) to use in food applications. The objective
of this study is to optimize conditions for cellulose extraction from young longan and the cellulose was
then prepared to COS. Young longan fruit was dried and grinded into powder, chemical component was
investigated, the longan powder contained 13.6 % cellulose, 13.1 % hemicellulose, 11.7 % lignin and
5.5 % ash. The optimal conditions for producing high yield cellulose (61.22 %) were the ratio 70:30
(NaOH: longan powder) with 6.0% NaOH extracting at 30 °C. Then, the cellulose was hydrolyzed into
COS by commercial cellulase. The longan cellulose was hydrolyzed with different cellulase dosage 25
U/g cellulose and 50 U/g cellulose, reaction time for hydrolysis was compared. Degree of polymerization
(DP) from hydrolysis longan cellulose with 25 U/g cellulose at 6, 12, 24 and 36 hours were not significant.
Although, hydrolysis longan cellulose with 50 U/g cellulose showed lower DP that was short chain sugar
molecules. The products from hydrolysis longan cellulose with 25 U/g cellulose were analyzed by Thin-
layer chromatography. The results found that cellotriose and cellopentaose were detected at 6, 12 and

24 hours, but monosaccharide such as glucose were observed during hydrolysis.

Keywords: Cello-oligosaccharides, cellulose, enzyme hydrolysis, young longan
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Stability and Quality of Natural Coloring Agents in Tub Tim Grob

during Frozen Storage
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Abstract

The objective of this research was to develop a prototype of the best formulation of Tub Tim
Krob products by using different types of starch ratios for encapsulating water chestnuts. The quality of
the products between the addition of natural and commercial artificial colorants in the products, stored
in the freezing process at -18 °C for 90 days, were compared and investigated. Tub Tim Krob formula 2
using 400 grams of cassava flour and 50 grams of T Arrowroot flour had the best appearance and the
highest sensory acceptance scores for appearance, color, odor, taste, texture and overall liking. Thus,
formula 2 were selected as prototypes for a comparative study between the addition of Natural and
commercial artificial colorants in Tub Tim Krob products and stored in the freezing process at -18 °C for
90 days. Tub Tim Krob in Treatment 3 using natural colorants with 2 teaspoons per 200 ml of water had
suitable formula for production of frozen Tub Tim Krob because it had the highest of the color stability
at 90 days of storage (redness value (a*) up to 23.12) and sensory acceptance scores for appearance,
color, smell, taste, texture and overall liking of 3.41, 3.52, 2.97, 3.63, 3.76 and 3.54, respectively.
Moreover, it had the highest in hardness value of 27.73 Newtons.

Keywords: Tup Tim Grop, Natural colorants, Commercial artificial colorants
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Formulation of Body Cream Containing Essential Oil and Extract
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Abstract

Damask rose (Rosa damascene) is found both a light to moderate pink to red. The flowers are
renowned for extracting rose oil and rose water used in perfume and flavor in food and beverage.
Moreover, petal can be produced the herbal tea. The objective of this research was to extract the rose
oil and rose extract using Microwave assisted extraction (MAE) and investigate the physical and chemical
properties of both extracting substances. In addition, the body cream was formulated by mixing both
essential oil and aqueous extract from damask rose and evaluated the stability of body cream. The
results showed that the percentage yields of rose oil and rose water were 0.12 and 30.25, respectively.
The total phenolic contents of rose oil and rose water were 212.23+2.4 and 438.39+3.1 mg GAE/g
extract. The DPPH antioxidant activities of rose oil and rose water (ICsy) were 6.98 and 5.78 pug/mL (ICs
of trolox 4.67 pug/ml). The total flavonoids of rose oil and rose water were 100.22+1.3 gy 169.94+2.3
mg QE/g extract, respectively. Body cream was formulated from rose oil and rose water. The body
cream has pale pink and rose odor. Body cream had pH at 5.15-5.50 and constant spreadability when

tested at room temperature and accelerated study for 3 months and no phase separation of texture.

Keywords: Damask rose, Rose extract, Rose essential oil, Body cream, Fragrance flower extraction
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Development of gentle hair spa treatment products from Thai herbal extracts
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Abstract

The aim of this study was to develop hair spa treatment products containing Tiliacora triandra,
Litsea glutinosa, Ecliptae prostratae, Carthamus tinctorius, and Rhinacanthus nasutus extracts as active
ingredients. The total phenolic and flavonoid contents of five plant extracts were investigated. The
results showed that the total phenolic and flavonoid contents of Tiliacora triandra \eaf extract was
significantly higher than that the others (p<0.05). The hair spa treatment product was designed to
formulate anti hair loss shampoo and conditioner with 5.0%, 2.5%, 1.0%, 1.0% and 1.0% of Tiliacora
triandra, Litsea glutinosa, Ecliptae prostratae, Carthamus tinctorius, and Rhinacanthus nasutus leaf
extracts, respectively. The developed anti hair loss herbal shampoo and conditioner products for
sensitive skin was formulated with sulfate free, paraben free, silicone free and colorance free. Herbal
gentle shampoo and conditioner had satisfied appearance, green color, pH scale ranges from 4 to 6 and
also natural aroma scent. In addition, the stability of products was investigated by heat-cool cycles

method. The results showed that phase separation was not observed in all products.

Keywords: Herbal extracts, Herbal shampoo, Herbal conditioner, Total phenolic, Total Flavonoid
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Abstract

Gamat Sea Cucumber, (GSC) which habitat is found among the coral reef along Andaman Sea
Coast. Local people of this region, especially Muslim residents., However, the GSC is not widely used
among Thai consumers. This research aimed to develop ready-to-eat soup product from GSC. There
were four formulas of recipes used for GSC soup which form the basis of this study. The four formulas
tested for each experiment used varied amounts of GSC used in the soup. This consisted of a control
of zero grams, and 50 grams, 100 grams, and finally 150 grams of GSC. The results of the sensory test
found that the greatest sensory score (8.73+0.88) a points rating was the formula using 100 g of GSC.
The nutritional value of the soup in which 50 g of GSC were used consisted of 15 Kcal, 2 g of sugar, and
200 meg. of sodium without fats. After the GSC soup was stored at both room and fridge temperature
for 56 days, food safety metrics found that the amount of microorganisms remained low and were
suitable for human consumption and considered safe. The level of microorganisms found were within
safety levels stipulated by the Thai Community Product Standards (Reference Number 1505/2562) and

were consistent with that of comparable products like instant mushroom soup.

Keywords: Gamat-soup, herbal, nutritional value of soup, Ready-to-eat herbs, soup
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A comparative study of oil extraction process from pickled mango kernel
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Abstract

Pickled mango seeds are a significant environmental impact as waste in Thailand all year round.
The objective of this study was to investigate the optimal extraction method of pickled mango
(Mangifera indica L.) kernel oil (PMKO), using Soxhlet extraction (SE) and cold pressed extraction (CPE)
methods, to exploit its potential for commercial purposes. The physical (extraction ratio, viscosity, color,
melting point, and refractive index) and chemical properties (peroxide value, acid value, saponification
value, unsaponifiable matter, lodine value, TBARs, including antioxidant and anti-inflammatory activities)
were evaluated. The results showed that the extraction ratio and viscosity of PMKO obtained by CPE
method were higher than those of SE. The CPE samples had a light brownish-yellow color, low peroxide
value (1.93+0.06 meq peroxide/kg oil), slightly high acid value (14.44+0.10 mg KOH/g oil) and were
liquid at 25°C. The antioxidant and anti-inflammatory properties indicated that PMKO from CPE was
stronger than that from SE. The antioxidant and anti-inflammatory activities of PMKOCPE were
71.87+1.09% (inhibition at 50 Hg) and 81.47+0.98% (inhibition at 100 Llg), respectively. Our results
indicate that pickled mango seeds are a good source of vegetable oil. Cold-pressed extraction is an

efficient and cost-effective method for obtaining oil from pickled mango kernels.

Keywords: mango kernel, oil, physical property, chemical property, antioxidant.
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Effect of Sodium, Calcium, and Potassium salts on Mozzarella Cheese Properties
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Abstract

Mozzarella is a soft textured cheese with mild flavor and natural white to light cream color. It
is classified as pasta-filata. In cheese making, salt addition is relevant to several factors that affected the
product qualities. The objective of this research was to increase the yield and sensory quality of
Mozzarella cheese by adding different salts: NaCl, CaCl,, and KCL. It was found that the control sample
had the highest moisture content. Cheese with KCl showed the best melting, flow and stretching
qualities. Cheese with CaCl, had the highest yield, Hardness, and Resilience. Different types of salts had
no effect on sensory quality (P>0.05). After baking, the cheese with CaCl, showed good melting and had
the best Qiling out.

Keywords: vyield, mozzarella cheese, NaCl, CaCl,, KCl

woaensaanduTaifidedudayy ndusageu Funsssumiadedaiuaing daoglundu pasta-filata Tu
nsvhda madndedauisdestunaetiadefidmareaunimvessdnius cadediinguszasdfiodi
HandnkazAnAINN U sTA AU Ave AT Iaa1Talnen1sALNGoR Yl Ap NaCl CaCl, wag KCL wuin
fhogamunu fUTinuAaBugean fogadaiild KC fnunmwnsdnunisvasuazats nslua n15BadiTian
fegnadadild Cacl, iSinamnandngean farsudanaznsdangugean Jandessviinfuliifinasonanmn
naUsramduiaegadivedfynsadn (P>0.05) ndnnseu detedadild Cacl, Tdnvaurvaouavaslda

wazditdueNUININTIER

ANEARY: WAKER NoawLIaaTd NaCl, CaCl,, KCL
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Use of mixed flour and wolffia powder for the develop plant-based snack
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Abstract

This research aimed to study approaches to develop a healthy plant-based snack from mixed
flour. The cracker product was selected as a snack model. The 3 plant-based cracker formulations,
containing brown rice flour to mung bean flour to watermeal (Wolffia globosa) at different ratios of
56:34:10 (MF1), 49:45:6 (MF2), and 43:55:2 (MF3) were investigated for chemical, physical and
acceptability evaluation. All formulations of mixed flour crackers had low moisture contents (1.40-
2.44%), lower than a traditional one. Among the 3 formulations, protein, fat and ash contents were
significantly different (p<0.05). The MF2 cracker has the highest protein content (14.72%) and lower fat
content than control crackers. The addition of wolffia resulted in a lower lightness (L*) and a higher
green value (a*) of the healthy cracker than the control ones. The higher amount of wolffia, the darker
green color. The expansion ratio and hardness of all healthy crackers formulation decreased compared
to control crackers. The sensory evaluation using a 9-point hedonic scale found that the increases in
mung bean flour increased the preference for taste, texture, and overall liking of the healthy crackers.
It was worthy noting that The MF3 formula crackers had the highest overall liking score (6.6 points)

which was not significantly different from control crackers (p>0.05).

Kewords: wolffia, brown rice flour, mung bean flour, snack, cracker
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