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2. HWewlw pickod ime fruits after dipping in a
solutica of fungicide were coated with o thin £ilm of wax.

.

They ore placed in the refrigerated storage roou Lept at

)]

10:2°¢c and with o relatvive huaidity of 85-90% throughout the

studv. The resulvs show that the freshaess ol the lime fruits

five nonths. The outside skin assumed 2 normal appolraace

vhile the juice resembled that of fresh fruit. The color of

fruit changed frem green to greenish yellow in threc to four

[

months and turned completely yellow after five months.

g after bpeing treaved with fungicide
were stored under an atmosphere of 105 Osond 57 COpat 15¢c.
Data colleccted in three weiths indicated that the various
attributes e.g. color, flavor and firuness WMS very much
i

to that of fresh lime even after a storagce of three

months. fThe special advantage over the other methods belng
that the dark sreon color could be preserved alt lou h snall

loszs due to Fungal spoilage was cucountered.

‘3"

nerits and setbacks. IHaintaining o high relative humidity
and low tenperature nlone could not prevent moisture loss
and coler Cnagb,. Ceating the linme fruit with wax will delay

L

mnoisture loss and improve the skin color slightly under the



e

same condition. On the other hand, fresh lime fruits kept
under axn atupsphere of 1057 0o and S C0p retalned the
freshnéss ond noramal dark greezn color rather well., On the
hnsis of those data, it is reasonablc to conclude that
preservaticn of‘fresh lire fruit for o period of up to several
months is feasible especiclly id one can coubinevth; sqlieht

advantages of the Tirst method and the third metlmg tozether.



NANT TUUT ZNR

(Acknowledgenent)

1 4 1 4 . ¢
WL 9N ﬂaﬂiﬁhﬂﬂUW5$@m ANNTY AT, TUQM? ﬁ@WMUﬁQ@
' ¢

gt
LAILULN LA LYATR POIZ ANEAFA GNT ?Wﬁaenimuuﬁﬁmvﬁﬁh VAT U TN

as ﬁﬁﬂﬂmqﬁquuﬁlﬁ1ﬁﬁﬁuuzth %qatmﬁa ﬂﬂ?ﬂ?h“ﬁ%ﬂ%ﬁﬂﬂW?ﬁdﬂﬁdﬂ
?uﬂi~MGQMUﬁuwunuﬂﬁL5?LEUUEQU Az 20U AN ATON AEULOMA
LAz A TmuA uﬁ&qua uﬁdﬂﬂGQMUﬁﬁﬁﬂﬂ;%QﬂﬁW ﬂ?MﬁMUﬁﬁﬁaﬂ;

N7 23 AgAAINT ﬁnimﬁTQEQﬁm;qmﬁdTunﬁ5%61%55@Lﬁu@univﬁh
ﬂﬁiﬁ?ﬂtﬂi?titﬂ?ﬂﬂ Az ﬂﬁ?ﬁiﬂ ﬁiﬂgumnﬁimn ® mqu‘luuuuntﬁu'
LMﬁuﬁMﬂﬂudﬂﬁdﬁMﬂ AN ﬂ@@ﬂtdﬂﬁmwﬁﬂﬁiﬁ?ﬂwdquﬂﬁULﬁiﬂdmaua”
ﬁﬁuu’uﬁMﬂﬂﬂﬁdquﬂﬁiqﬁﬂﬂdﬂguﬂﬂﬁi ﬂﬂMﬁU TDUOLRDS ARG

?Wﬁ@dﬂimuﬂﬁﬁmﬂﬁqﬂ ﬁiﬁiMwUQﬂMEﬁIUﬂﬁiﬁ?ﬂﬁidu N,



druny

. ' N V -
UNPRUONN N v v veeevnnsnrnan (5

]
UNARERNENDINS . « o v v eesesansns

s
NGIAP IR B X1 121 o 1 PP

TAUNTANTANUTZNOY, e e .. e dsesrebeecnaneas R

Eika 10k b ACAA TSyt T I o T AU AR )

]
i

o. uMNUazaaudIULANG T (Introduction and
Literature YrevieW) .oeoessoevscoescncsssee Do

f .
o, QUNTOMAZATWIMIATY (Materials and
l\qethods)oo-oooooo..-ooocoeoonﬂ.0‘0000009094'

o, UATNTAY AT DAUTAHUA (Results and
Discussion)o...'.°..°.B.D.°°'..°°.°°...Om€.

, o
<, ﬂ{ﬂﬂﬁi%§ﬁ Az 29LauALY: (Conclusion and
Recorendation).cooeeecsceceessccsnnsssedE,

va b <
Mu\] ﬂaqOEQOQOIQQQOQOQODOCQO.l.o‘...OO.O..l"c‘lfoil'lcl'dg.

ﬂf:'&?’ﬂqjgmq. S a0 o o0 s s s 00000000 Fooo s tssess e ean e e v o ..Cié.-

a



o
MTAIN

»w‘

TAUNNTINTIIUT ZNDY

il

¢

UANNTALATAZILS Uﬁﬁ?ﬁﬂaﬁuUﬁQUﬁmLﬁUTQW@mMﬂA

uaqﬂuyyﬂ 1981 L RO, e nd,

¢

UANNTALATAZ VLT UAYINAIUT yiﬂLﬂﬂiﬁTU? ys

(47

Lvan b Len Taedd Sl e s Ui auas - de—co

,gmugﬁ 90 E I T\ttt e .y

“ ¢ - 1 ‘ X
tﬂanQLﬁiﬁ:ujWWUﬁQﬁuﬁauu”LﬁqﬁLﬁﬁquﬁaﬁuﬂu
L7

fiaTaue: <e—so QN oo tlo® v Yol st

AU 3N o ATOURTA. ... ... e . LS

¢

- ) ~ S
U@ﬂﬁ?ﬁtﬁiﬁ“ﬁh”uﬁﬁmﬁdLﬁuvﬁﬂﬁﬁUUﬁiﬂﬁM Ny

(£

=11 X
T%UﬁﬁLﬁﬁ@UﬂUd Has ﬁﬁﬂNuUﬂNWMDTUUﬂ” <&—<o

N oo ¢ 1n° TGIUE' SLaan & LRRUAT. . ... ..... 5o,

~

. - ‘ -~ i ; & i Ny <y 3%
UHANNTALATIZUT SAUANNUTALUS LN WL NL LAUIT LAARBLTUN
4%

¥
uaz A IEITETON0Z <é—so, DM 00 ¢ 0°D Tog

\ryndepnay 30 se RIBLATA. . . . ... e -

4N

S ) o @ q %
U@ﬂﬁTQLﬁ?ﬁﬁ%ﬂ:ﬂﬁﬁ?ﬁﬂﬁﬁhLWﬁiq?MLﬂU1dﬂﬁh??ﬂﬁﬂﬁﬂ

) ) <
05 10%, CO,5% ua:qmugﬁ o&® T 1T ZUZ 18N o Laau. ..



A
HULINAN:

9Q,

TAUNATLUULAAWLIT 2oy

2 -
Wi
: 7N 'q
LAAIANMNLE LAT I ATAI2R4UALZ1AY UADNANLTANG. - . . s . . 0
' v
sl e Lo lueaeaaly. .o
LT HuL PuLnA T L 3 Tnatady U Ua Avocado S
) [ ]
LATAYLA Pycnomeéter DI -

LATAIND PILTTIUIUNY dﬁufﬁLﬁﬂiﬂﬁ%%ﬁ@h@hﬂiiﬂﬁnﬁﬁ

“aaund Op, COp e

ﬂ' =y ° -~ v . < A
LATAIND a1MEuﬂmmwaﬂaTuﬂuauﬂﬁiLnuu:UﬁdTWUQﬁﬁau@u

YITUANAR zaaung Os , COn oo, mo, .

=1 <
M@WG@UW@Uﬂﬁ?MW@ﬂGLﬁﬂmzuqdiﬂﬁﬁ%ﬁQUﬂUUjjﬂqﬂﬁﬁﬂﬂﬂ

Wnd Os , COp  oeiii.e.o.... e zen.,

N7 uﬂmqnﬁiLﬂﬁauuﬁ@QﬁuﬁuLﬂUﬂjwmﬁqu:uﬁqmﬁuﬁiiuﬂﬁﬁ

]
LT 22 LRI U s e e e e e et e e &

.qi' Q ~ .
N7 uaquﬁiLU@auuﬂ@qaﬂﬁMUﬁﬂaau:uﬁamﬁMﬁiiumﬁmﬂu
[]

TEUZLABAINIT] U v e e e e e et e e e e i &<,

| g 3 g
N7 uﬂﬂdﬂﬁiLﬂﬂﬁtuﬂﬁdﬁﬁﬁhLﬁUﬂiﬂﬂﬂQMZUﬁQMLﬂﬂ1Qm
fy

guu e L
PNLTLAANTTAUAT <é—<o, AMUNIL oo™ ki S o,



X < : .
LHUNYRN , R %

= [ YN

, 4 < v[
%9, niww uﬂ¢qnwiLﬂmﬁuuﬂﬁqaﬂﬁmumﬂaqm~uﬁamLnu 3

N S
VRNUTUF UV TOUR S <€-Lo ann_/mu 20 + I Eﬁ....ém

4 «
ok, LLﬁﬁﬂ 1num NYUBN m“mﬂum 9 1‘]_"21‘0011“’11’1’)’??1 'I’lLﬂ‘U
: ) 74

Ianﬁﬁlﬂﬂ11Muu MWVﬁiﬂUﬂw <&~so UBLHUMN o0 4 la T
Tus sz 189919 T dennnn. Y 24

| < «
om. NI uawanwrLﬂauuuﬂwaﬂqwmLﬂuniﬂﬂaqm~uwaawmLnuTﬂu
&
QﬂﬁiLﬁﬂaUﬂmd ﬁﬁﬁh%UﬁhW%ﬁi@ﬂ?” d&~Lo WAL amunu -
@Oi !@Tlu?ﬁ L'J’]’W']']\'i‘v]ﬂuo...o......-oo-o-bm

4 .
o&. NTW uﬂquﬁstﬂﬂuuuﬂwoamwmum WINTUNIEDTL N LOUNA T

Ly & Py

LARRUTE ﬁﬁﬁMLu@MWMﬁT@Uau dé~co UWETRUIPN oo 4 ko I
Tuszez 198991 4 “ nu.,..,.,..,...,.....,......ba
3
o&. LARIBRMDE ﬂwuuanuﬂ:ﬂﬁﬁluma o U 299usurandi Ly

rd b %

| TWUﬂﬁiLﬂaﬂummqsaUﬁ o lu Tariaumdiner wadtmy

Pl

ﬂwmqmqmmau o0+ ln T ﬂawmmuQMWVﬁiaun =g LU
j:ﬂzLjaqﬂqaﬂ nuﬂ.....‘...Q.Q..e.....'o'ﬂo.'c.w



	ปกภาษาไทย

	ปกภาษาอังกฤษ

	หน้าอนุมัติ

	บทคัดย่อภาษาไทย

	บทคัดย่อภาษาอังกฤษ

	กิติกรรมประกาศ

	สารบัญ

	รายการตารางประกอบ

	รายการแผ่นภาพประกอบ


