s ) LY wr - ws Lo =y r
VAFVAINEINE 1INng 1ty n TV WMUD

1037667 ENAT/M : MAJOR:APPROPRIATE TECHNOLOGY FOR RESOURCE

DEVELOPMENT ; M.Sc.{APPROPRIATE TECHNOLOGY FOR

RESOQURCE DEVELOPMENT)

KEY WORDS -DRIED FOOD PACKAGE/PRODUCTION / USING/BANANA

TREE (PSEUDOSTEM) STALK/CASSAVA FLOUR/PARRAFIN
CHALEEPORN SIRILERK : THE APPROPRIATENESS OF MAKING DRIED
FOOD CONTAINERS FROM THE SOFT HERBACIOUS STALK OF THE BANANA TREE.
THESIS ADVISORS : SANCHAI SUTIPANWIHAN, M.Sc, PIYAKARN TEARTISUP, M.Sc,

AMPHAN SRIMEKANOND, Ph.D., 137 p ISBN 974-663-818-1

The purpose of this research is to study the approprate proportion between the soft herbacious
stilk of a banana tree and cassava flour in the production of a dricd-tood package. The effects of glazing the
tinal product using casssava flour versus parratin will also be studied using the experunental plan of Completely
Randomized Design (CRD) Forty consumers were used to study the satety and agreement of consumers by
testing sense-organs and evaluating the quality by Hedonic Rating Scale, The difterences of structure quahity, the
safety of the containers to keep food for consunung and the prefevence of consumers to the cassava flour
glazed-package and the paratfin glazed-package were analyzed by t-test. The differences 1 capital investment of

production were analyzed in the laboratory.

After studing the resistance to pulling force, thickness, dampness, and the absorption of
water. the results found that in the production of this dried food package the appropnate proportion 1s :

soft herbactous stalk 60% : cassava Hour 40%.

The dried tood packages produced at this correct proportion were then glazed with gither
cassava tlour or parratin. The results of the tests of structure quality of the two glazing methods were

undifferentiated at the confident level 93% (P> 0.05)

The results of the analysis of safety for consumers the reported that there was no metallic mass
in either package and the amount of germs was less than the standard average of the Scientific and Medicine
Department. It is appropriate to use these two kinds of packages to contain dried-food. From studving tie
agreement of consumers, the result of analysis the difference of the two packages was that consumers preferred

the cassava flour glazed-package more than the paratlin glazed-package at a confident level (P<0.01)

In concusion, due to worthiness, value and appropriateness of makig use of natural

resource this product can reduce the amount of waste garbage in the future.




