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The objective of this research project is to develop an autoclave for sterilization for
Mush-room-farm Industry. In Thailand, agriculture is the main career of most people. The
project therefore is a great of benefit to level ﬁp the productivity of agriculture business.
Developing an autoclave that can function the acceptable quality with cost effectiveness is the
major focus on this work ‘

Afier developing and testing the autoclave, result indicates that the autoclave machine
could automatically control temperature at 120°C and pressure at 15 Psi as specification required.
In terms of quality, the autoclave machine can complete the sterilization the nutrition food. It can
conclude that the autoclave can work properly in the Sterilization process and can be developed at

the lower cost, which achieve objective of this project.





