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Abstract
TE 156003

The purpose of this research is to study the suitable harvesting time of
macadamia fruits in order to cbtair: the highest possible nut's quality. There are two
varieties used in the research, Chiangmai 400 (HAES 660) and 344 (Kau}, obtained from
Mae Chon Luang Highland Agricultural Experiment Station. Collecting the sample is
divided into 5 phases as follows; (1) 2 weeks before normal harvesting time (set by
Mae Chon Luang Highiand Agricultural Experiment Station), {2) 1 week before normal
harvesting time, (3) Normal harvesting time, (4) 1 week after normal harvesting time and
(5) 2 weeks after normal harvesting time.

After harvesting, the nut-in-shell moisture was analysed. The nuts were
processed into kernels. Then the chiemical components of lipid, protein, fiber,
reducing sugar, ash, mineral, total sugars and fatty acid profile were studied. The
gensory quality of the kernels was also studied. In this study, the emphasis is paid on
the lipid content in the determination of the quality of macadamias as it is the most
important criteria in grading macadamias.

The suitable time for harvesting macadamia variety 344 was from normal
harvesting time to 2 weeks after normal harvesting time (11-25 September 2003). This
was because macadamias from these harvests were high in lipid content (grade 1)
which were 77.71, 77.88 and 77.98% respectively and high in sensory quality especially

macadamia flavour, crispness and overall quality with the increasing trend with time of

harvest.
The suitable harvesting time for macadamia variety Chiangmai 400 was also

from normal harvesting time to 2 weeks after normal harvesting time (11-25 September
2003) with the lipid content (grade 1) of 77.71, 77.88, and 77.78% respectively. The
macadamia from these harvests were also high in sensory quality such as macadamia

flavour and overall quality with the increasing trend with time of harvest.



