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Abstract

We report the study of the microencapsulation processes of a protein isolate from Cordyceps militaris using spray
drying technique. Maltodextrin (MD), B-cyclodextrin (ﬁ-CD) and maltodextrin mixed with B-Cyclodextrin (MD:ﬁ-CD)
at ratio of 1:1, 1:2 and 2:1 (weight/weight) and the ratio of protein isolate to wall material of 1:4 (weight/weight) were
used as experimental variables. Physicochemical properties of microencapsulated powder, i.e., yield percentage, color
value, water activity, encapsulation efficiency, solubility, chemical composition, total phenolic content, DPPH and ABTS
radical activities were investigated. Protein isolates encapsulated with MD1:[3-CD2 had the highest yield percentage
and protein content of 73.89% and 16.75%. However, B-CD encapsulated had the highest encapsulation efficiency
and solubility of 89.44% and 95.67%, respectively. In addition, all treatments of microencapsulated powder had water
activity, lightness (L*), redness (a*) and yellowness (b*), and total color difference (AE*) values in the range of
0.21-0.25, 74.74-79.20, 7.32-8.65, 35.59-41.52 and 38.94-46.21, respectively. B-CD encapsulated protein isolate
powder had the highest total phenolic content of 101.45 mg GAE/g sample, but MD1:[3-CD2 encapsulated protein
powder had the highest ABTS radical scavenging activities of 1536.49 pmol Trolox equivalent/g sample,

respectively. Therefore, the protein isolate encapsulated with MD1 :ﬁ-CDZ with its high yield percentage and antioxidant

activity, represents an optimal microencapsulation process for Cordyceps militaris.

Keywords: Microencapsulation, B—Cyclodextrin, maltodextrin, cordyceps militaris
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3. msazvianwmeilsng (appearance)
fnwuzdinguasnslulasiounadlgalsiu

"LaIsnLaWQWﬂLﬁ@ﬁ"aL“ﬁwﬁﬂaaI@Ui“ﬁmiﬁaﬁmﬁ@@iw 9

5 TANNINARBIITYNENLIUMBNABITNUNINGING (X-AS3,

Fujifilm, Tokyo)

4. MINATITATOUALHANAR (% yield)
Jauaznanfavatnlulasionuadoalysdu
laloiananiRadan@nad ewInaunsn (1)

NAWAR (%) =  ABNNRIURAS (W) x 100

(1)

fnBnNSUAL (NTN)

5. mMydaniilszAnSnMnnisraiu (encapsulation
efficiency; EE)
vldsanlaloiaaaniianstsianasnlezns
] 2 a ' a & 1a a 2; g ad
vedusfiadne 9 idienzidinullsdunmuadisis
= A a a ' . v &
lugiSa temdSunalusdunaunisvedy aniu
a & 1a a 2( a > ] ¥ e
Aenzitiinullsduuuiuiondsnnnireiudaudas
MuIDVBI Magsoudlou et al., (2020) ‘Ii’mdLauLLmJ:Ijm
TU56ulalraaanAa i aNada win 100 N5U WEW
Aulwunai@ouwaswatiWiwasidudn 0.1 Tuans Aen
T 7 US3103 1 388807 launaulwidnnw waiwiun
Aenerdie3TlugisaanaiTues (Robinson and Hogden,

1940) AnwimslszEnEnwnvaiunaunIi (2)

Usz@nSmwmIviavin (%) = (A - B) x 100 )
A

Umnalstiuieuvedu (lulasnsuiiadses)

lay

(o8]
1

nallsiunismaiu (lulamniudiadaag)
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6. MYIATEHAINTINDRIRIBETE (water activity; a )

5’@1@iﬁﬁanﬁmaaﬁﬁmzmaawavlulﬂsLauLLﬂﬂsga
Iﬂiﬁuvla‘[mammm,ﬁ@ﬁ;aL“ﬁwﬁwaﬂ@ﬂlfawsﬁaﬁwﬂﬁﬁm@i"]a
9 folatasTanansINIasuINDasy (Series 3 TE, Aqua
LAB, U.S.A) laglddasng 1 n3u laasluimasuasiaios

'
a

FaUSH1 MU BRIZAOUILAIIERANNANITH BRI BRIEN
anNd 25 adALTaLTON

7. NMINATIAAMAEINIIOMNITALaTY (solubility)
ANEINIINlUNITAzAIBYINILauLAL YA
Iﬂi?l%vLaIGﬁLﬂ@l'ﬂ’]ﬂLﬁ@f];\‘lLﬁﬁﬁﬂﬂdi@ﬂl%ﬁ’]iﬁﬂﬁ&l“ﬁﬁ@
@19 9 daulasanuAduas Loksuwan (2007) Fedotng
0.5 N3 HENALYNAWAYZIN AT 50 Tadans udasiluiln
WAIRANEY 8,000 soumnd luiaan 15 Wit 3
miazmUﬁh%hﬁ"L@TLﬁNﬂﬂ%ﬁﬁﬁagﬁl,ﬁwﬂ%mm 10
fafaas mn&mﬁﬂﬂauﬁqm%qﬁ 105 asenalTus 1
e 12 2l frwmenusansalumIssaBInaNY

@ G3)

aNENINIalwNTAZaNY (%) = (A — B) x 100 3)
A

lag A = Wnhnalaginaway (nJu)
B = WMHNA0L1RaIaY (NTV)

8. MIILATITAAE (L%, a*, b* and AE*)
wnslulasieunadgalisiulaloianainidia
numanaslaslfasieiusfiadng 9 inTadddineios
Hunter Lab (Color Flex EZ, Hunter Lab, U.S.A) luszuy
CIE laodn L* Ifmnuadanuaing a* limnuaazuad/
a lﬂ‘ A A A ' U
0 e (+) unuAFUAd (-) wnuanFden uazen b* 1f
MABAANTLARDI/UNIU LD (+) UNUATLARDI (1) UNt
oA % a ' 1 a o
AFUIIU wazAIANNA9VRIR AE* lasa1wanann

NI (4)

AE = (ALY + (Aa) + (Aby 4)

Taon AL*, Aa* uaz Ab* fia ANNEIITERING
WITLADTRUDIFIDLNI HAZTWIINTLADTRUDIRLAANSA
§U717 (L* = 93.59, a* = -0.98 uaz b* = 0.35) GalTiwuein

Background
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9. mTAanzvasdlsznaunieiai
J1a:HSouazUSunmaI1udn (moisture)
| (fat) 151 (ash) wazlus6@u (protein) muITva9 AOAC,
(2000) 530157 927.05, 984.13, 942.05 Uz 920.38 A1
aou fudSunmanslulanse (carbohydrate) AnuIm
9N 100 — (%Aun + %Ly + %idn + %lusdu)

10. MmanzlSanaiineannonan

S1a5h S B ue AnTInNAdI85% Folin-
Ciocalteu colorimetric @438y Kosasu et al., (2015)
uhmvlu‘[ﬂil,auuﬂﬂgaiﬂiﬁﬂﬂhmmﬂﬂﬂLﬁmfﬁL°ﬁ"1§=naa
lavldmniedusiiadne 9 5 fadnTw azanelutinngu
10 §adaes wWaulidduuadidassazaiodlatnemn
1 UafANT WENNUR1I8ZA18 Folin-Ciocalteu reagent
WuTuIasas 10 U3u16aT 5 UadanT LalANRITaZaL
ldonasuamadudusonas 7.5 USN1a5 4 Haaaas
inlualudidadunm 2 2lus arndin il iadn1iga
nanussdaesasainlasnladined (VIS-732G, Rayleigh,
China) fiszduanusnnan 765 wilwauas lagldiun
uaa uuuasd (blank) uszia3sunwanasgiulaglinie
unaanAnNuTuTL 25-400 lulasan/Aadans o9
UsinmansUsznaufuednionualunsiigwes mg GAE/g

sample

11. M3IaTITANINITANIABONNA DI

11.1 fansuMIcuauaadasz DPPH (DPPH
radical scavenging activity)

fanssumadnuanyadssz DPPH Jianzilas
AautasaaiTuas Wu et al., (2003) inslulasiauunla
‘[ﬂsﬁu"l,aimammmﬁ@ﬁaL“ﬁw?maﬂ@nlﬂﬁaﬁﬁaﬁmﬁ@@m 9
5 faansu azanslutingn 10 Saddas nauliidriuud
Tlassazaradiagnidiunas 1.5 Jaddas LAuadlu
maw@aaaﬁﬁmsazmm DPPH (2,2-diphenyl-1-picrylhy-
drazyl) L 0NT% 0.15 Haa lwans USunas 1.5 Fasaas il
vulufigadunm 30 wf mnﬁuﬁﬂﬂi’wﬁmsg@ﬂﬁu
uasdaedasanlasinlafiiae s duanueninau 517
wlwes IFindwiuwoasd uaseTounmwinasgu
Tagld Trolox iiudu 10-60 Tulasluans neaunaluniig

a3 ymol Trolox equivalent/g sample
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from Cordyceps militaris with Maltodextrin and B-Cyclodextrin

11.2 fINIsuMIcwauaadasz ABTS (ABTS
radical scavenging activity)

flanssumIduauyadasz ABTS Jahlas
daulasauituas Binsan et al., (2008) siwndlulasian
LLﬂﬂégaIﬂsﬁu‘laTmLammnLﬁ@ﬁatﬁwﬁwaaiﬂﬂlﬁaWSﬁaﬁu
THAANN ¢ 5 UaENTY azanelutingu 10 SadanT Haw
W thidassazansmatnadsunas 150 lulasias
NEUNLUENIRZAN8 ABTS (3-ethylbenzothiazoline-6-sulfon-
ic acid) WWudu 7.4 fFadluans YSuas 2,850 lulasaas
valufifiadwnan 2 2l 9nii ildiadinsganiu
wsashsiadasmnlasilafinefAssduanueinan 734
wlunwes Taplduindwmduuuasd uaztasounsw
wasgulasls Trolox iingu 10-600 lulasluand yoam
NALWAUIY pmol Trolox equivalent/g sample

12. MFIATTHANERG
a 6 v va A
';mﬂ:ﬁmmLLﬂsﬂsaumaamagaIﬂ o455
ANOVA 1031 anuanensvasaass lag3s Duncan’s
multiple range test (DMRT) Muuaa N Taaun9snan

(MD) (p-co)

(MD1: B-cD1)

seduanuBaiuiasas 95 (p<0.05) laglETusunsy SPSS
(statistical package for the social science for windows
version 29.0) (SPSS Inc., Chicago, USA)

Wan1InaaadnazanlInguna

anwmweilsng

mvl,uiﬂﬂaul,mﬂga‘[ﬂs?m"tahmwmnLﬁ@fﬁmw
dnaslavldansredu laud vaalniandniu wer-lolaa
LANTNTU WATNOA INANTNIUHNINA UG- llaaiand
MIuludasain 1:1 1:2 uaz 2:1 (ﬁmﬁfﬂ/fi'mﬁn) WU
fnemenmonwssindlulaseuuadgalisduloloan
mmﬁ@ﬁ"mﬁﬂ%ﬂaahUl%msﬁaﬁmﬁ@@m 9 (Figure 1)
fnadiwdassaniiazidon Lﬁaaaﬁnlﬁqmgﬁﬁgaluﬂ']sﬁ']
LLﬁ’aLmuw'charJﬁwiﬁwavluiﬂsLammﬂégaﬁ"vlé‘hiﬁuﬁ’;ﬁu
WDuiau ‘é‘nﬁy'asl,umuaumsﬁaﬁu*’ﬁnﬁm:ﬁ’mﬁﬂﬁ
Iﬂsm‘i"]waﬂu‘[mmmmﬂﬁgaLﬁﬂmwm@hLﬁ'umﬂ%u
LﬁﬂE‘WE%sLuIﬂNﬁ%’”lﬁdddNaﬁiawdvluiﬂiLauLLﬂﬂigaﬁvlﬁﬁ
AuTL wazUSinaindassfian (Suyalek et al., 2020)

(MD1: B-cD2) (MD2: B-cD1)

Figure 1 The appearance of microencapsulated protein isolate from Cordyceps militaris

Jouaznandauazlz@nsawnisvena

nsfnmsasaznaniazaindlulasanualsa
Iﬂiﬁuvl,ahmmmLﬁ@ﬁ;\wﬁﬂﬁmﬂ@ﬂsl,%msﬁaﬁmﬁmha 9
(Table 1) Wuin mIvarudBuaalmandrIu wen-lo
1ARLANTYISH WaTNEA MANTNIUHINALILM- o laaian
TN3u FSouazHanAainUIanas 65.51 68.57 LAz 72.31-
73.89 aua1eU lasvaalniandnIunauniuiud-lolas
wndnIu JuTunsesaznaniagigaatiliesdny
(p<0.05) fi%ouay 72.31-73.89 ﬂ%mmwawamﬁgwao
m&ma*‘ummﬁnﬁlﬂum Falunaunanmsniadiasng
Taweatfanuis (drying crust) saedlasiulaling
ims@afiniiafiaauuis (drying chamber) (Escobar-Avello
et al., 2021)

nmsfinmdszdniaiwmavedunslulasian
LLﬂﬂsgaIﬂiﬁuvlaIsma@mﬂLﬁ@ﬁ"aLﬁﬁﬁﬂaaaglu‘*ﬁaﬁaﬂa:
86.52-89.44 (Table 1) wui1 wilulasiauuailgalsiule
Ima@mﬂLﬁ@ﬁl'ol,ﬁﬂﬁmaﬁﬁaﬁuﬁamuﬁﬂ-vlsﬂﬂamﬂsfﬂ%u
Lﬁﬂ{lamaLﬁmﬁﬂsz%w%mwmiﬁaﬁugaﬁz@ﬁa Touas
89.44 tasnud-lolaaendniwduaslulaiase
Uszanlaalnudnenlsaiiinanmssesuildaoionlnd
lalaatandrsulnaladaninuineisa (cyclodextrin glyco-
syltransferase) Usznaudiunglas 7 luiana Adanin
A1uWWDe Ol-1,4-glycosidic (Siva et al., 2020) lasf
Imm‘%’ﬂmﬂugﬂwLLmuﬁﬂizﬂauﬁa vlalasiau uazngla
%ﬁﬂaaﬂs’fmuagmﬂlﬂmmqa ﬁqmauﬁaleimuifﬁoﬁﬂ
ﬂﬁﬁ%mﬁ'ﬂuLaqamiﬁuﬂ%ﬁﬁrﬁwmswﬁa wattu
ayUsznouTatand ﬁﬂﬁﬁﬂmauﬂ'ﬁiumﬁﬁmﬁumi
ﬁﬂﬁmﬂﬁﬁ (Quan et al., 2020)
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Table 1 Yield, encapsulation efficiency, water activity and solubility of microencapsulated protein isolate from Cordyceps

militaris using different types of wall materials

Yield EE Solubility
Treatments a
(%) (%) W (%)

MD 65.51 + 0.97°" 86.52 + 0.22° 0.25 + 0.01° 84.13 + 0.68°
B-co 68.57 + 1.14° 89.44 + 0.25° 0.23 + 0.02* 95.67 + 0.75°
MD1:[3-CD1 72.31 + 1.24° 88.17 + 0.10° 0.23 +0.01% 88.99 + 0.41°
MD1:3-CD2 73.89 + 0.54° 88.20 + 0.13° 0.22 + 0.03° 93.88 + 0.72°
MD2:[3-CD1 72.48 + 0.74° 87.59 + 0.46° 0.21 +0.02° 92.75 + 0.33°

* Values are given as means = SD (n=3)

** Different with letters (*°) in the same column indicate significant differences (p < 0.05)

MD: Maltodextrin
B-CD: |3-cyc|odextrin

MD1:[3-CD1: Maltodextrin mixed with ﬁ-cyclodextrin at ratio of 1:1, (weight/weight)
MD1:[3-CD2: Maltodextrin mixed with ﬁ-cyclodextrin at ratio of 1:2, (weight/weight)
MD2:[3-CD1: Maltodextrin mixed with ﬁ-cyclodextrin at ratio of 2:1, (weight/weight)

luauideuas Escobar-Avello et al., (2021) @nt
nszuaumslulasieuuadmadumsaniavasanslsznay
WuoAnanduain Zanzanslulamuosiianain 30:70
WInnavaTunas) vefudiswd-lolesiandviniasas
2.2 (laguniinasaia) WauAuuealnandnsud
aaIdIwIas 10 ({fmﬁfﬂ/ﬂ’%mm) Wud U¥eas
NAKWRALYINNU 83.80 S‘E'ag(mdwﬁaaﬂ'w"?‘llvl,&iﬁm'sﬁaﬁuﬁd 2
win wazlldszEnTaiwnisiedugefiefeuaz 80.50
Dobroslavi¢ et al., (2023) 1uiuwi lulasieuuadgaves
sIafefnadnfistaainlunsziu (Laurus nobilis L.)
weruduaalniandriunsuivud-lolasendriulu
daTEINIDLA 50:50 (ﬁﬁﬂﬁﬂ/{é’mﬁﬂ) ludanaiuans
anadamIvienu 1:2 (ﬁmﬁn/ﬁ’mﬁn) laglfinafiarinuwis
LLUMWuNaﬂﬁqmmgﬁmvﬁwﬁ 180 a9ALTALTUR WU
HARAA AMUEINTElNNTAZANY USHNmANTY uasd)
UseRnEnmnsveriugitfasas 78.96, 59.47, 2.51 uaz
74.41 UAAL

AanITNTBIRIBFTTUALAMNEINNTAIWANT
azany

AanTINvedindasfiannii 0.6 ﬁ?ﬂﬁ@a’]ﬂqﬂ’]‘i
fusnwvesenwis iesaniifanssuvesinsassil
zaNdanIRIYYeadunid wasljisemeduad
(Mahdi et al., 2020; Valkova et al., 2022) Laz&1HNI%

nasgunsaiusigazmnyuldnmuafianssnven

dETrvIRanAnIanIELTTY (UKT. 862/2013) dadias
N1 0.6 (Thai Industrial Standards Institute, 2013) G'f%\‘i'ti]’m
ﬂ’]iﬁﬂi&’]ﬁ‘-ﬂﬂ‘iiw“ﬂI’]\‘i{f’]aaizmadwdvluiﬂiLauLLﬂﬂ‘ga
Iﬂiﬁu"l,aisma@mﬂLﬁ@ﬁaLﬁwﬁﬂaJI@ﬂ“ﬁmiﬁaﬁmﬁmm 9
WU ﬁﬁamsmao{fﬁm:ag’lumﬁ:m’m 0.21-0.25
Fadanegluwnaionudarmuasasunasgiunaad e
T

fauaNNEaNIaluINTazasvaIma ulas
LauLmﬂsgaIﬂsﬁuvlaPma@mﬂl,ﬁ@ﬁ"wﬁ'l'ﬁﬂauﬁﬁm‘sﬁaﬁu
dod-loleaiandriu fanusminsalunsazaiug
ﬁq@‘ﬁ"ﬁgaﬂa: 95.67 (0<0.05) (Table 1) &In3zLINMITN
LLﬁ\‘lLLuuw'mJaUe'mwa@iamnﬁﬂgw;ﬂﬂmm%wadm
lulasiauuaigadneay

A

HavaITiAm IR NGB (L*, a*, b* uaz AE¥)
va3udlulasienuadoallsiuleloan matomanasou
LAZNIRTINUTLENTANWNINTUDATINTILLREUIVD I
D A .
BLITINNUY FradaNTaInNaNTadui-lolaawan
€ a v ' dld € a & ' v
snmua:mﬂvl,mmmuwaa‘[mwnmmuMumwm&u (Foo
et al., 2020; Pudziuvelyte et al., 2019) ROAANDINUIH
33uv04 Villela-Castrejon et al., (2017) in1n13@dn®
ﬂi:mumﬂuimmmmﬂgamsquwmﬁ NNVBIRLAN
Iﬁdd’mLLﬂigﬂ“ﬂ"YﬂW@ (corn wastewater; nejayote) W31

ﬂ?iﬁﬂLLﬁdLL'U‘LJ‘IN"H,NaUﬁ’llﬁLﬁﬂal&ﬂ’]ﬂmdlﬂu“ﬂ‘idﬂa&lﬁﬁ



Vol 43. No 4, July - August 2024

Selection of optimal wall materials for microencapsulation of protein isolate 263

from Cordyceps militaris with Maltodextrin and ﬁ-CycIodextrin

miﬂszmwawm@Lmﬂ@mﬁu"ﬁuag’ﬁumsﬁaﬁuﬁi"ﬁ lag
Ndﬁvl,ﬁ%’lﬂﬂ’]ﬂfLuﬁ’]-vL‘ﬁIQGL(ﬂﬂsﬁrﬂ%ul,ﬂua‘léﬂ’]ﬂﬁﬁﬁ’s
wihi3oy fanwoefwdlodoniu WaziUwIAaANALAN
nimslsuealnendnin sevn R A FudaRuann
I snsaazansldanin lagdenviiutesss 78.1-80.0
NNiadsTNENes (Table 2) WU Fananwaing (L¥)

atlut4 74.74-79.20 Fam arfulisduleloaaaniia
SognanasdsuealniandnIuiieainadon sonal
mmad’mﬁ@hgaﬁq@ dranuduiuas @) aglugae
7.32-8.65 sumanuduindes (b%) aglutig 35.50-
41.52 uazenanuasuass (AE*) ag’lwﬁ'sd 38.94-46.21

Table 2 Color values of microencapsulated protein isolate from Cordyceps militaris using different types of wall

materials
Color values
Treatments
L* a* b* AE*

MD 79.20 + 0.01%" 7.32 £ 0.01° 35.59 + 0.01° 38.94 £ 0.01°
B-co 75.61 £ 0.03° 7.57 +0.02° 41.27 £ 0.01° 45.51 £ 0.02°
MD1:[3-CD1 76.96 + 0.02° 8.65 £ 0.01° 38.29 + 0.01° 42.27 + 0.02°
MD1:[3-CD2 75.92 + 0.01° 8.65 + 0.01° 40.67 + 0.01° 45.07 + 0.00°
MD2:[3-CD1 74.74 £ 0.01° 8.25 + 0.01° 41.52 + 0.01° 46.21 + 0.01°

* Values are given as means + SD (n=3).

** Different with letters (*°) in the same column indicate significant differences (p < 0.05).

MD: Maltodextrin
ﬁ-CD: f)-cyclodextrin

MD1:[3-CD1: Maltodextrin mixed with ﬁ-cyclodextrin at ratio of 1:1, (weight/weight)
MD1:[3-CD2: Maltodextrin mixed with ﬁ-cyclodextrin at ratio of 1:2, (weight/weight)

MD2:[3-CD1: Maltodextrin mixed with ﬁ-cyclodextrin at ratio of 2:1, (weight/weight)

danuaing (L) ululasuadgandvaalmand
a 1 s 1 d’d v 6 A
riugenitludadnnfiivd-lolasendnin lasannz

v A @ o Aa ¢ a A ' a P
atnsdsludraginlnaalnandnIuiosatnafe) (e
a 1 1 ) a ' AadAa ‘l’
L@e7) danan NN IuFLas LazANNLANANITRIRIA N
figa W8N (Table 2) ugadliiAni lulasuadgafiaion
v U 6 A Aaa v 1 dl =
dreud-lalasiandnIwiauasduninnindeilIouy
WguAuNaalnandnis soan8aInuITniIdTeva9
Sharayei et al., (2020) 31897431 MIANUINIHUBIRNY
wermwe-lolaaiandriuuaznaalniandriusosas 5
way 10 lumzmumi"lsﬂmLammﬂsgm%um‘saﬁ@mﬂ
waanniufia (pomegranate peel) §9WaN A L* uaz b*
°uaam"l,wimmmmﬂﬁgaﬁmLﬁuﬁuua:msﬁaﬁmﬁzmaa
INanENIUITFINA IR TAIANNETI wazAIA NN WE
mﬁaugan’j’mﬁﬁaﬁuﬁumuéﬁ-vl,sniﬂamﬂﬁﬁﬂ%u FAIUAN
d' ] v v € A
a* v lulasauuadgsiivieiudouaalniandriu uas
2 € Aa A

wan-lolaatangnin Ja1aaad

wanani Sarabandi et al., (2019) NBINWINNNT
WngAHuLENn 140 1w 170 asmiTalTos T

nszwaumslulaseunualmatusssianndianuzda
inelaglduaalniandniudosas 10 (lasimiin) iuas
ﬁaﬁuﬁmumiﬁﬂLLﬁuLLuqu\lamﬁmaﬁﬂﬁm L* g\‘l"‘ﬁu
WA a* Wae b* YA1aaad é’dﬁufuqnmgﬁm%iﬂumsﬁw

v ' 2 A VA a @ 6
UWAILLUN NI NNRA D RVDINE AN DU

asadsznauniaadl

ssrdsznaumaaizanlulaseuuadoalsdiu
"LaIsmammLﬁﬂﬁl'amw%maI@ﬂ%miﬁaﬁw"nﬁmm 9
(Table 3) wWuin ﬁﬂ%mmmw%ﬂuwﬁ@ﬁmﬁag’lu‘*ﬁw
Souaz 2.19-2.41 f'ﬁu@nuﬂ‘s:mﬂn‘s:m’mmm’smqmlu
naaF T sfun ity atufl 4252021 mnua
TWiUsinmenutuwlifusoss: 10 (lagsiwin) a4
mm%umadwdvl,aﬂmt,ammﬂsgaiﬂiﬁuvlaiﬁma@mﬂLﬁ@fﬁ
i &nadaglunuaiunasgiu (Ministry of Public Health,
2021) dntSanmludu i uazanslulaasavasnlulas
LauLLﬂﬂsgaIﬂsﬁu"laiﬁmaﬂmﬂLﬁﬂfﬁLﬁwﬁﬂaﬂ@ﬂfmsﬁa
wurfiadne 9 aglutasionaz 0.56-0.72 0.15-0.45 uaz
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80.17-84.55 AINEGL uaﬂmnﬁﬁﬂ%mm‘[ﬂiﬁuaglifl,wﬁ’m
Jouaz 12.31-16.75 WU é’aaa’wﬁﬁﬂ'ﬁﬁaﬁuﬁwwaa‘[w
LanSnIuHaENAULL- lrlaaiandniuludangiu 12 §
ﬂ%uwmlﬂiﬁugdﬁq@whﬁ'u%aﬂaz 16.75
I@Uﬁ"’svl,ﬂLLﬁaﬂizﬁwﬁmwlumw’a‘v}”m:uﬁs
unAuindTualdsduludegnsazifiuin niedu
TWsaulelnaaannifiadagnanasdoiud-lolasiand
MR sImaedadUsz T wlunv aﬁwﬁga (Table
1) %aﬁwlﬁﬁnéuwaaugﬁﬂmvliﬂué'@mﬁmndwiaﬂ%mm
Iﬂsﬁu’[ué”aaz}wﬁﬂ%mmﬁaﬂﬂdwﬁ'samdﬁﬁmmaﬁw
Fovoalnandrswissdiden defiadszansawly
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nvedutasndt wisfiUSumwedudnanlsdlunmva
ﬁuiﬂiau"l,@?ﬁayﬁﬂﬁﬁﬂ’%mmiﬂiﬁuﬁﬁ'ﬂvlﬁﬁmgm AU
e mﬁ@Lmzé’m’]muﬁ@mﬁmaamiﬁaﬁwﬁwaﬁﬂﬁaaﬁ
Usznaumaadfuanensin Ussansanwuesnsyui
niovsunmanadmdududssayiifioataslunis
MAUARN NN Lm:mﬂqmnﬁu%'mmmaawﬁmﬁmeﬁﬁﬂu
K Lﬁaamﬂﬂ%mmmw%uﬁgamaLﬂumm@ﬂ,ﬁlﬁ@m’m
wilealuayniavasndasimdt (Pudziuvelyte et al., 2020)
vaalniandvisu uaziud-lolaaendniudiliiinanva
ﬁuiuawuﬁﬁuﬁﬁqmauﬁaﬁaﬂﬂaaﬁums@mmm%mﬁu

val
919

Table 3 Chemical composition of microencapsulated protein isolate from Cordyceps militaris using different types of

wall materials

Moisture Fat Ash Protein Carbohydrate

Treatments

(%) (%) (%) (%) (%)

MD 2.41+0.06° 0.69 + 0.03" 0.19 + 0.02° 12.31 + 0.36° 84.55 + 0.39°
B-co 2.26 £0.01% 0.58 + 0.06° 0.32 + 0.03° 13.78 + 0.26° 83.03  0.27°
MD1:3-CD1 2.30 +0.02° 0.56 + 0.01° 0.21 + 0.04° 15.60 + 0.30° 81.35 + 0.31°
MD1:[3-CD2 2.23 + 0.02% 0.70 + 0.03° 0.15 + 0.04° 16.75 + 0.43° 80.17 + 0.41°
MD2:[3-CD1 2.19 + 0.03* 0.72 £ 0.07° 0.45 + 0.05° 15.46 + 0.17° 81.18 + 0.29°

* Values are given as means + SD (n=3).

** Different with letters (*°) in the same column indicate significant differences (p < 0.05).

MD: Maltodextrin
[3-CD:-cyclodextrin

MD1:3-CD1: Maltodextrin mixed with 3-cyclodextrin at ratio of 1:1, (weight/weight)
MD1:3-CD2: Maltodextrin mixed with 3-cyclodextrin at ratio of 1:2, (weight/weight)
MD2:[3-CD1: Maltodextrin mixed with 3-cyclodextrin at ratio of 2:1, (weight/weight)

v
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Figure 2 Total phenolic content of microencapsulated
protein isolate from Cordyceps militaris using different
types of wall materials. Values are expressed as
means + SD (n=3). Different lowercase letters indicate

statistically significant differences (p < 0.05).
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Figure 3 DPPH radical scanning activities of
microencapsulated protein isolate from Cordyceps
militaris using different types of wall materials. Values
are expressed as means = SD (n=3). Different
lowercase letters indicate statistically significant

differences (p < 0.05)
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Figure 4 ABTS radical scanning activities
of microencapsulated protein isolate from Cordyceps
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Values are expressed as means + SD (n=3).
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significant differences (p < 0.05).
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Abstract

The purpose of this research was to study the growth and bioactive compounds of one-year-old Dendrobium
friedericksianum Rchb.f. cultured under different LEDs light conditions. The pseudobulb of orchid extracts was used
to study edible coatings. No significant differences of plant height and diameter were found when culturing under
different LEDs light conditions for 6 months. The analysis of bioactive compounds from the pseudobulb of Dendrobium
friedericksianum Rchb.f. incubated under different light conditions for 7 months found that the IC50 value of extract of
orchid grown under purple light was statistically significantly lower than that of other light colors, corresponding to the
total phenolic content of orchid extracts and the total flavonoid content from the orchids extracts from the purple light

cultured. The results for culturing orchids under the LEDs to control the required amount of active ingredient were
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generally better compared to the natural planting. Edible coatings were studied from orchid extracts with the objective

of finding ways to delay changes in quality and to extend the shelf life of Kluai Khai and lime. It was found that there

were no significant differences for the application of coating agent to delay the color change of Kluai Khai and lime,

and delay changes in firmness, sweetness, pH value and the acid content of Kluai Khai. This information provides

guidelines for further development of Kluai Khai and lime of coating formulations in future.

Keywords : LEDs light, dendrobium friedericksianum Rchb.f., antioxidant activity, coating, edible coating
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Table 1 Effect of different color of light on plant growth
of Dendrobium friedericksianum Rchb.f. after

cultured for 6 months

Light Plant Pseudobulb  Number of
condition height diameter leaves
(cm) (cm)
white 23.47 0.61 11.75°
orange 23.22 0.78 8.90°
purple 20.43 0.67 8.10°
pink 20.64 0.74 3.20°

Means with different letter within column are significantly
different at (p<0.05).
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Table 2 Yield and properties of bioactive compounds of Dendrobium friedericksianum Rchb.f. stem extracts cultured

different light conditions for 7 months

Light conditions

Phytochemical content

white orange purple pink
Yield of crude extract (percentage) 8.3110.25 8.06+0.79 7.89+0.37 8.44+0.17
Total phenolic content (MgGAE.g") 9.100.20° 9.01+0.06" 9.71+0.06" 9.23+0.07°
Flavonoid content (mgQE.g") 188.44+3.87° 180.07+3.63° 194.38+2.32° 174.56+2.32°

IC50 DPPH radical scavenging (mg/mL)

IC50 ABTS radical scavenging (mg/mL)

1456.39+27.35"

801.06+20.65°

1496.72+6.37° 1128.58+25.84° 1189.57+7.35°

823.81£32.44™ 639.41+£14.96° 868.13£28.94°

Means with different letter within row are significantly different at (p=<0.05).
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Table 3 Color value of coated bananas and stored at

room temperature (3012 °C) for 7 days

Orchid Color value
extract (%) L* a* b*
Control 60.43+1.48 10.93+1.80 40.73+2.25
0 63.17+1.46 10.97+3.00 42.63+2.31
0.5 59.00£5.25 4.90+6.97 38.57+4.74
1.0 58.831+6.26  4.60+8.70  40.57+5.99
1.5 59.50+3.91 5.23+6.09 40.73+4.73

Table 4 Color value of coated lime and stored at room

temperature (30+2 °C) for 7 days

Orchid Color value
extract (%) L* a* b*
Control 56.13+2.44 0.87+1.86 44.17+21.47
0 55.17+5.81 -0.3316.47 46.57+6.90
0.5 52.33+4.08 -2.13+2.50 39.9048.73
1.0 50.67+5.59 -2.67+3.65 39.231+9.67
1.5 50.63+1.69 -2.10+0.96 37.97+3.89
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Table 5 Results of firmness, %brix, pH value and %total acidity of bananas stored at room temperature (30+2 °C) for

7 days
Orchid extract Firmness pH % Total
(%) (Kglem?) % Brix value acidity
Control 3.90+0.23 11.67+9.43 5.45+0.42° 1.27+0.96
0 4.10+0.58 11.7549.00 5.64%0.37%° 1.33+0.79
0.5 4.11+0.50 11.7948.31 5.630.37%° 1.45+0.98
1.0 4.16+0.53 10.46+7.84 5.66+0.39% 1.54+0.83
1.5 3.87+0.27 13.25+9.86 5.76+0.68° 1.44+0.95

Means with different letter within column are significantly different at (p<<0.05).
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Abstract

Many plant extracts are more effective against Gram-positive bacteria than Gram-negative bacteria. This research
aimed to develop a plant extract formula with antibacterial activity against both Gram-positive and Gram-negative
bacteria. Four distinct plant species, namely leaves of Tectona grandis L.f., rhizomes of Zingiber purpureum Roscoe,
rhizomes of Curcuma longa L., and fruits of Carissa carandas L., were extracted using 95% ethanol. A total of 15
different extract formulations were prepared and subsequently evaluated for their antibacterial efficacy against
Staphylococcus aureus ATCC 29213 and Escherichia coli ATCC 25922 using agar disc diffusion and broth microdilution

methods. The most promising formulation was further assessed against eight strains of both Gram-positive and
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Gram-negative bacteria. Additionally, the selected formulation was incorporated into a liquid soap, and its efficacy in
reducing bacterial cell counts was investigated. The results demonstrated that the fourth formulation exhibited superior
antibacterial activity with minimum inhibitory concentration (MIC) values ranging from 0.6 to 2.5 mg/ml against Gram-
positive bacteria and 5.0 to 10.0 mg/ml against Gram-negative bacteria. Minimum bactericidal concentration (MBC)
values of the formula against Gram-positive bacteria ranged from 2.5 to 10.0 mg/ml, while for Gram-negative bacteria,
MBC values ranged from 10.0 to 20.0 mg/ml. This study also revealed that the liquid soap containing the extract

formulation effectively reduced bacterial cell counts for both Gram-positive and Gram-negative bacteria. In conclusion,

this study highlights the efficacy of the extract formula in combating a wide spectrum of bacterial infections.

Keywords: Formulation plant extract, anti-bacterial activity, liquid soap
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2. MILOIPNINAFIINNNY
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Table 1 Extract formulation and the formula ratio of each

plant extract.

Plant extracts

Leaves Rhizomes Rhizomes Fruits

Formulation
of Tectona of Zingiber of Curcuma of Carissa

grandis  purpureum longa carandas

Formula 1 2 1 1 1
Formula 2 1 2 1 1
Formula 3 1 1 2 1
Formula 4 1 1 1 2
Formula 5 1 1 1 1
Formula 6 1 1 1 -
Formula 7 1 1 - 1
Formula 8 1 - 1 1
Formula 9 - 1 1 1
Formula 10 1 1 - -
Formula 11 1 - 1 -
Formula 12 1 - - 1
Formula 13 - 1 1 -
Formula 14 - 1 - 1
Formula 15 - - 1 1
Tectona grandis 1 - - -
Zingiber - 1 - -
purpureum

Curcuma longa - - 1 -
Carissa carandas - - - 1
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Table 2 Ingredients of liquid soap.

Ingredients Amount
Texapon N8000 330 g
Ammonium Lauryl Sulfate 30g
Sodium Chloride 30 g
Distilled water 550 ml
Prioly B-750D 30g
Glycerin 30 g
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lfgmiwauﬁ [MasiEouunfi3ou1sTiaonavsdas
U979 9§ MBC/MIC Lﬂumiﬂsuﬁmm%;ﬁm
L%auuﬂﬁﬁmﬁaaﬁumadmsﬁmmsnwmuqm%a
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Table 3 Antibacterial activities of different formula extracts using agar disc diffusion.

Formulations and

Inhibition zone (Mm=SD)

extracts S. aureus MRSA E. coli E. coliR
Formula 1 7.50+0.21 8.80+0.15 0.00+0.00 0.00+0.00
Formula 2 7.50+0.07 9.8010.17 0.0040.00 0.0040.00
Formula 3 7.50+0.07 10.70+0.15 0.00+0.00 0.0040.00
Formula 4 8.50+0.07 9.30+0.10 0.00+0.00 0.00+0.00
Formula 5 8.00%0.00 9.50+0.07 0.0040.00 0.0040.00
Formula 6 7.00+0.00 10.3040.21 0.0040.00 0.0040.00
Formula 7 7.00+0.14 9.30+0.15 0.00+0.00 0.00+0.00
Formula 8 9.0040.00 8.50+0.07 0.0040.00 0.0040.00
Formula 9 7.00+0.00 9.0040.00 0.0040.00 0.0040.00
Formula 10 8.00+0.00 8.00+0.00 0.00+0.00 0.00+0.00
Formula 11 0.0040.00 0.0040.00 0.0040.00 0.0040.00
Formula 12 10.0040.00 10.00£0.00 0.0040.00 0.0040.00
Formula 13 8.00+0.00 9.00+0.00 0.00+0.00 0.00+0.00
Formula 14 8.00%0.00 7.0010.00 0.0040.00 0.0040.00
Formula 15 10.0040.00 10.00+0.00 0.0040.00 0.0040.00
Tectona grandis 10.704£0.12 15.804£0.30 0.00£0.00 0.00£0.00
Zingiber purpureum 0.00£0.00 0.00£0.00 0.00£0.00 0.00+0.00
Curcuma longa 0.00+0.00 8.00+0.00 0.0040.00 0.0040.00
Carissa carandas 0.00+0.00 9.00+0.00 0.00+0.00 0.00+0.00
Antibiotic 28.00£0.17 21.7040.06 23.7040.32 10.3040.06

Table 4 MIC and MBC values of different formula extracts.

Formulations and

MIC and MBC values (mg/ml)

extracts S. aureus MRSA E. coli E. coliR.
Formula 1 20/2.5 2.5/>20 20/20 >20/>20
Formula 2 20/0.6 20/0.6 20</20 >20/>20
Formula 3 10/0.6 20/0.6 20/20 20/>20

Formula 4 10/0.6 20/1.25 20/10 20/10

Formula 5 20/0.6 20/0.6 20/20 >20/>20
Formula 6 10/2.5 20</5 >20/>20 >20/>20
Formula 7 20/5 5/>20 20/20 >20/>20
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Formulations and

MIC and MBC values (mg/ml)

extracts S. aureus MRSA E. coli E. coli R.
Formula 8 20/10 20/2.5 20/20 20/20
Formula 9 10/10 5/20 20</10 20/>20
Formula 10 20</10 10/>20 >20/>20 >20/>20
Formula 11 20</5 2.5/>20 >20/>20 >20/>20
Formula 12 20</5 20</5 20/10 20/10
Formula 13 20/5 5/2.5 >20/>20 >20/>20
Formula 14 10/5 20/5 20</10 10/>20
Formula 15 20/5 10/2.5 10/>20 5/>20

Tectona grandis 5/5 1/2.50 20/>20 5/>20
Zingiber purpureum 2</100 10/>20 >20/>20 >20/>20
Curcuma longa 0.6/5 2</50 >20/>20 >20/>20
Carissa carandas 20/5 20/5 20/5 5/>20
Table 5 Antibacterial activities of formula 4 against other bacterial strains
Bacterial strains MIC values MBC values MBC/MIC ratio
(mg/ml) (mg/ml)
Acinetobacter baumannii NRRU 001 10 10 1
Escherichia coli ATCC 25922 10 20 2
Escherichia coli NRRU 001R 10 20 2
Chromobacterium violoceum DMST 21761 5 10 2
Klebsiella sp. NRRU 004 10 20 2
Salmonella enterica NRRU 002 10 20 2
Salmonella Typhi NRRU 003 25 20 8
Staphylococcus aureus ATCC 29213 0.6 10 16
Methicillin Resistant Staphylococcus aureus NPRC 001R 1.25 20 16
Staphylococcus epidermidis ATCC 12228 25 5 2
Staphylococcus epidermidis ATCC 35984 25 10 4
Staphylococcus intermedius TISTR 668 1.25 5 4
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S. epidermidis @ agafituadiy (Figure 1) aifisuiu
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\ia E. coli maiﬁwauaﬁaﬁ'@muﬁnam°wuaut,ﬁﬁa§
wuasele (Figure 2)
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Snviems 4 ha AlFluedTeitlidanulufiy wie
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LITRID

Percent of bacterial cells

Control Water Soap MBC 2MBC 4MBC 8MBC

Figure 1 The effect of liquid soap mixed with various
concentration of extract formula 4 on reducing the
number of S. epidermidis cells. Data are presented as
the means + SD of three representative percent of
bacterial cells. The results showed statistically
significance (*, p < 0.05) of the differences between

the 4 formulas and soap control results.

J Sci Technol MSU

Figure 2 The effects of liquid soap mixed with various
concentration of extract formula 4 on reducing the
number of S. epidermidis cells. A; the initial amount of
bacteria, B-G; the amount of bacterial remaining after
washing with B, tap water; C, liquid soap; D-G, liquid
soap mixed with extract formula 4 at MBC (D); 2MBC
(E); 4MBC (F); 8MBC (G).
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Figure 3 The effect of liquid soap mixed with different
concentration of extract formula 4 on reducing the
number of E. coli cells. Data are presented as the

means + SD of three representative percent of bacterial
cells. The results showed statistically significance

(*, p < 0.05) of the differences between the 4 formulas

and soap control results.
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Figure 4 The effects of liquid soap mixed with various

concentration of extract formula 4 on reducing the
number of E. coli cells. A; the initial amount of bacteria,
B-G; the amount of bacterial remaining after washing
with B, tap water; C, liquid soap; D-G, liquid soap
mixed with extract formula 4 at MBC (D); 2MBC (E);
4MBC (F); 8MBC (G).
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Abstract

The purpose of this research was to isolate cellulase producing bacteria and study the amount of Macronutrient
components in 5 samples of coconut weevil feed. 22 of 108 bacterial isolates produced cellulase. Enzymatic
production efficiency was high in 15 bacterial isolates (13.89%) with HC value of 2.01-3.00. The isolate SA05, a
gram-positive, rod-shaped bacterium, produced the highest cellulase activity (HC value of 3.00). In addition, the
macronutrient components nitrogen, phosphorus, and potassium in samples were measured. The highest amounts of
nitrogen and potassium components were found in the SA sample, 2.20 + 0.00 mg/kg and 30.59 + 2.70 mg/kg,
respectively while the highest phosphorus component in the SB sample was 319.48 + 0.00 mg/kg. This study found
that coconut weevil feed contained cellulase producing bacteria and could be a source of plant nutrients especially
phosphorus. However, there should be further study in development of organic fertilizer production from waste

materials from coconut beetle farming.

Keywords: Cellulase, bacteria, macronutrient, coconut weevil
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Figure 1 Characteristics of isolated

bacterial colonies on CMC Agar
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Table 1 Cellulase enzyme production efficiency of isolated bacteria

Assessment of the level of

Isolate no. Gram staining Shape HC value
cellulase production
SA02 Gram positive Rod 1.83 *
SA05 Gram Positive Rod 3.00 i
SA07 Gram positive Rod 217 o
SA13 Gram positive Rod 2.00 *
SA21 Gram Negative Rod 2.36 o
SA22 Gram Negative Short rod 2.7 o
SBO03 Gram Negative Short rod 1.83 *
SB05 Gram positive Rod 1.83 *
SB17 Gram positive Rod 217 o
SB19 Gram positive Rod 2.83 o
SC10 Gram Negative Rod 217 o
SC17 Gram positive Rod 1.67 >
SC21 Gram Negative Rod 2.50 o
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Table 1 Cellulase enzyme production efficiency of isolated bacteria (Contunue)

Assessment of the level of

Isolate no. Gram staining Shape HC value
cellulase production
SDO1 Gram Negative Rod 2.20 o
SDO03 Gram Negative Rod 1.13 >
SDO7 Gram positive Rod 2.29 o
SD13 Gram positive Rod 242 o
SEO01 Gram positive Rod 1.67 >
SEO03 Gram positive Rod 2.07 o
SE04 Gram positive Rod 2.60 o
SE17 Gram positive Rod 214 o
SE23 Gram Negative Rod 2.33 o

* represent HC value < 1.00, ** HC value as 1.01 - 2.00 and *** HC value as 2.01 - 3.00
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Figure 2 Bacterial morphology under a 1000x
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Table 2 Nitrogen, Phosphorus and Potassium contents in Coconut weevil feeding material

Macronutrient contents in sample (n=5)

Sample Nitrogen Phosphorus Potassium
(mglkg) (mglkg) (mglkg)
SA 2.20 + 0.00° 309.78 + 0.70° 30.59 + 2.70°
SB 1.85 + 0.00° 319.48 + 0.00° 22.94 + 5.41°
sc 1.85 + 0.00° 316.23 + 0.70° 26.00 + 1.71°
SD 0.28 + 0.00° 308.52 + 0.87° 22.94 + 2.70°
SE 0.59 + 0.00° 299.49 + 0.53° 25.23 +2.09°

Remark; * " ° Different letters indicates a difference statistically significant at p<0.05 (a, b, ¢ show the experimental

values in order from least to most)
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Abstract

This research developed soymilk ice cream (SMI) mixed with pulp from ripe Palmyra fruit (RPF) in amounts of 0.01,
0.1 and 1%, by weight of soymilk. Chemical compositions, physical properties and sensory quality (quantitative
descriptive analysis, QDA) of the ice cream samples were analyzed and compared with the control sample (without
RPF added). The results showed that an increase in RPF resulted in an increase in viscosity of SMI-RPF (p<0.05).
The overrun of SMI-RPF samples was likely declined, thus resulting in an increase in their melting rate, hardness and
adhesiveness of SMI-RPF. Moreover, increased RPF promoted increases in a* and b* found in SMI-RPF. The results
from the sensory quality assessment showed that there were no statistical differences in colour, foul-smell, sweet taste,
texture and ice crystal size between all ice cream samples (p>0.05), whereas the SMI mixed with 1% of RPF had a
higher intensity of aroma from RPF when compared with SMI (p<0.05). Even though the statistical analysis showed
that foul-smelling was not statistically different in all ice cream samples, the average value of foul-smelling in SMI-RPF

was likely declined. This showed the possibility of the utilisation of RPF to mask the foul-smelling from SMI.

Keywords: Ice cream, soymilk, palmyra fruit
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Table 1 The ingredients of soymilk ice cream with and without RPF.

Ingredients (%) SMI SMI-RPF 0.01% SMI-RPF 0.1% SMI-RPF 1%

soymilk 70.75 70.74 70.65 69.75
pulp from RPF - 0.01 0.1 1
non-dairy whipping cream 17.15 17.15 17.15 17.15
white sugar 10 10 10 10
commercial stabilizer (SEP) 0.5 0.5 0.5 0.5
carboxymethyl cellulose (CMC) 0.15 0.15 0.15 0.15
corn starch 1.35 1.35 1.35 1.35
salt 0.1 0.1 0.1 0.1
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carbohydrate (%) = 100 - (moisture (%) + protein (%) +
lipid (%) + fiber (%) + ash (%)) (1)
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D
Figure 1 Characteristic of soymilk ice cream with RPF 0.01% (A), 0.1% (B) and 1% (C); SMI (D)

and pulp from RPF (E)
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@189 Quantitative descriptive analysis (QDA) Tag
AaLLUad31n Peres et al., (2018)
mMIUszfinazutsaandu 3 & laud 1) o
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Table 2 Descriptions and references used for the sensory profiling of soymilk ice cream samples

Attributes Definition Anchor words with scales References
colour Pale yellow, evaluated from the white 38 soymilk (Fong Fong)
first sight on ice cream. yellow 86 toddy palm cake (EZY-Sweet)
RPF odour Aroma from natural ripe less 27 soymilk (Fong Fong)
Palmyra fruit, evaluated from strong 85 toddy palm cake (EZY-Sweet)
smelling.
foul-smelling Beany-like aroma, green aroma, less 14 soymilk (Fong Fong)
evaluated from smelling. strong 37 soymilk (local market)
sweetness Sweet taste from sugar, less 12 sugar solution 1%
evaluated from tasting strong 65 sugar solution 20%
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Table 2 Descriptions and references used for the sensory profiling of soymilk ice cream samples (Contunue)

Attributes Definition Anchor words with scales References

texture Hardness and softness from ice soft 6 coconut milk ice cream (Wall's)
cream texture, evaluated from traditional coconut milk ice cream
the first bite on ice cream hard 55 (local market)
sample.

ice crystal size Size of ice crystal in ice cream, small 7 coconut milk ice cream (Wall's)
evaluated from the first bite on traditional coconut milk ice cream
ice cream sample. large 68 (local market)

a I3 aa
3. NMINATTRRANWADA

(1) miﬁﬂmadﬁﬂi:ﬂaumaLﬂﬁLLazqmauﬁa
NMIMEMNL a9 laan3uazlnTINLHUANINARaILLL

1 6 a a % o
guawysal (2) mydszifiugumwmadszandudaazls
mﬁ’mLqumiﬂmamumﬁuiuuﬁanawyiﬂ a3 H

ALy sUTInveIAafna83T

Table 3 Chemical compositions of soymilk ice cream with and without RPF

Chemical composition (%) SMI SMI-RPF 0.01%  SMI-RPF 0.1%  SMI-RPF 1%
moisture 75.02+0.41° 71.54+1.10° 69.09+0.34° 65.12+1.31°
protein 0.52+0.02° 0.46+0.20° 0.48+0.01° 0.60+0.02°
lipid " 2.49+0.15 2.32+0.07 2.43+0.03 2.36+0.23
fiber ™ 0.85+0.07 0.88+0.02 0.91+0.03 0.94+0.02
carbohydrate 17.6940.59° 22.55+0.84° 24.35+0.28" 28.29+1.55°
ash 2.1620.17° 2.7120.47° 2.7620.11° 3.38+0.18°

Data are presented as means + standard error.

Data with the different letter superscripts within each row are significantly different (p=<0.05).

ns means no significant difference between means (p>0.05).
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Table 4 Physical properties of soymilk ice cream with and without RPF

Physical properties sMI SMI-RPF 0.01%  SMI-RPF 0.1%  SMI-RPF 1%
viscosity (cP) 3,028+64° 3,247+74° 3,307+17° 3,759+5°
overrun (%) ™ 88.32+6.67 87.97+5.83 78.39+4.34 72.27+9.55
melting down (g/min) 0.480.01° 0.54%0.01° 0.530.01° 0.75+0.02°
L* " 96.77+0.61 96.65+1.12 97.43+0.69 97.18+0.92
a* 1.76+0.45° 3.01£0.1° 2.82+0.14° 5.14+0.37°
b* 3.13£0.38° 9.87+0.2° 10.72+0.09" 16.57+0.24°
hardness () 2,447+194° 3,408+91° 3,970+112° 6,798+92°
adhesiveness (mJ) 3.63+0.59" 4.83+1.91° 6.26+0.54™ 8.86+0.88°

Data are presented as means +* standard error.

Data with the different letter superscripts within each row are significantly different (p<0.05).
ns means no significant difference between means (p>0.05).
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Table 5 The intensity of attributes found in soymilk ice cream with and without RPF

Attributes sMI SMI-RPF 0.01% SMI-RPF 0.1% SMI-RPF 1%
colour ™ 25.1+10.8 25.5+10.5 27.2+10.1 52.8+11.2
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Data are presented as means * standard error.

Data with the different letter superscripts within each row are significantly different (p=<0.05).

ns means no significant difference between means (p>0.05).
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Abstract

The objective of this research was to study the diversity of kratom subpopulation in the Southern Thailand using
morphological characteristics for classification. Study on kratom specimens in 9 provinces in the area of Southern
Thailand: Surat Thani, Nakhon Si Thammarat, Trang, Phatthalung, Krabi, Phang Nga, Chumphon, Prachuap Khiri
Khan and Ranong. Record of ecosystem and morphological characteristics. Data were analyzed and a dendrogram
using the UPGMA technique. It was found that kratom can be divided into 2 large groups: 1) Group of green petiole
includes green, yellow-green and green-yellow colors 2) group of red petiole includes red, red-orange, pink-orange
colors. Leaf shape can be classified into 3 types: lanceolate, obvate and obovate. Leaf base can be classified into 3
types: cuneate, obtuse and cordate. Leaf apex can be classified into 2 types: cuminate and cuspidate. Leaf margin
can be classified into 2 types: entire and dentate. Stipule color can be classified into 3 groups: green and yellow-green
group, orange-pink and pink-orange group and red-orange and red group. Therefore, it can be indicated that the

Southern Thailand has a wide variety of kratom population with morphological differences.

Keywords: Diversity, Kratom, morphology, Southern Thailand
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Figure 1 Research areas of kratom specimens

in Southern Thailand
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Table 1 Growth characteristics of 268 kratom plants in
Southern Thailand

Growth characteristics Max. Min. Average
Altitude above sea level 137.87 (m) 2.0 (m) 44.56 (m)
Age of kratom tree 100.0 (y) 0.5 (y) 13.3 (y)
Circumference 200.0 (cm) 6.0 (cm)  57.3 (cm)
Height of kratom tree 39.2 (m) 1.2 (m) 9.5 (m)
Canopy width 11.8 (m) 0.8 (m) 5.2 (m)
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Figure 2 Altitude above sea level (A), age (B), circumference (C) height (D), canopy width (E) and propagation
method (F) of 268 kratom plants studied in Southern Thailand

Table 2 Number of kratom plants separated according to characteristics from total of 268 plants

Characteristics Sub-characteristics Amount Percentage
Name according to appearance KKTK group 161 60.07
KKBP group 39 14.55
KKHK group 18 6.72
KDTK group 34 12.69
KDBP group 3 1.12
KDHK group 13 4.85
Leaf shape Lanceolate 140 52.24
Ovate 59 22.01
Obovate 69 25.75
Leaf base Cuneate 106 39.55
Obtuse 99 36.94
Cordate 63 23.51
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Table 2 Number of kratom plants separated according to characteristics from total of 268 plants (Contunue)

Characteristics Sub-characteristics Amount Percentage
Leaf apex Acuminate 160 59.70
Cuspidate 108 40.30
Leaf margin Entire 237 88.40
Dentate 31 11.57
Stipule color Green/Yellow-Green 156 58.21
Pink-Orange/Orange- Pink 34 12.69
Red/Orange-Red 78 29.10
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Figure 4 Samples of red petiole (Kan Daeng) group; KDTK (A), KDBP (B) and KDHK (C)
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Figure 5 Leaf shape of kratom; lanceolate (A), ovate (B) and obovate (C)
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Figure 7 Leaf apex of kratom; acuminate (A)

and cuspidate (B)
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Figure 8 Leaf margin of kratom; entire (A)
and dentate (B)
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Figure 9 Stipule color of kratom; green/yellow-green
color group (A), orange-pink/pink-orange color group

(B), orange-red/red color group (C)

Figure 10 Inflorescence color of kratom; light yellow

color (A), orange-pink color (B)
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Figure 11 Development of flower and fruit of kratom plants
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Figure 12 UPGMA dendrogram of kratom plants in Southern Thailand generated by morphological characteristics.
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Abstract

We present a smart control system for cultivation of orange man Japanese melon in greenhouses via loT platform.
The study was performed at an organic complete farm. The objective of this research was to create a smart control
system and control the environment inside a greenhouse to provide optimal conditions for seedling growth. The designed
structure of the nursery greenhouse could accommodate a maximum of 360 seedlings, allowing the cultivation of
healthy and complete melon seedlings within an area of 600x1800x300 cm before transplanting them for actual
cultivation. This smart system design was divided into five parts: 1) seedling nursery design, 2) control system design,
3) photovoltaic system setup, 4) workflow design, and 5) user interface design; the user interface was designed by

using the Blynk IoT platform version 2.0 to monitor all results on web applications and mobile applications. The results
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in greenhouses via loT platform

showed that the developed system could effectively monitor and control according to the setting conditions. Additionally,
the system could increase germination rates and enhance the growth efficiency of Japanese organic melon seedlings.
The germination rate improved by 93.33% compared to traditional nursery cultivation methods. It was found that the
seedlings grown through this smart system had an average height of 6.5 cm, which indicated a growth rate increase

of 54.76% compared to traditional cultivation methods. It was concluyded that the developed system effectively enhanced

the germination rate and reduced damage to Japanese melon seedlings.

Keywords: Smart control system, seedling nursery, internet of things, Japan melon

VNI
FFawmsvasmemsinsasingaiinunagnssatiias
drpuinIzguadyaninoeaaiinalulad uaz
WIANTIY ﬁﬁﬂﬁ%ﬁmimwmmﬁ'ﬂuLLﬂadmﬂgﬂLL‘mJ
Fadn Vl,ﬂ;jmimwmaﬁﬂlmimn%u %ﬂLL@iL‘%&ILLiﬂIuQQ
neaInTId 1.0 awiniadaduanlugainsainw 4.0
(smart farming) @a1dun1srnisineastuwIansTy
InBATIIR3Lz (smart agriculture) lERUAlLAAY 52 lomel
gagausz aadyninnaliuinenvesssinma (Anus
WINIANT uazAmuz, 2563) lanilaytuldidrgyaduinasiia
Useauassngs (internet of things) Lﬂuqﬂﬁﬁmﬂh
waluladlna 9 laidnaziiu Al (artificial intelligence) / Big
Data / Blockchain uifuiaiasfiaddnlunswaumns
FNBATLULEILGY (traditional farming) "Lﬂ;jmimwm
auelnd (Elijah et al., 2018) Lﬁ;mﬁ'ugammmﬁuﬁwmwm
Sﬂﬁv'aﬁawuiﬂmﬂhmﬂIuIaﬁLLa:ui'@ﬂﬁumﬂi:qﬂ@ﬂ"ﬁ
lunsiamdiwnsineas sunsowdldyniyadn
nandanInstneasfion lalufils3nd (Dagar et al.,
2018)

o o

1 &) A t!ld v

waswduRznfienuaayuscinanouunug
lutaregfia lasawzluduififionmaeuguuazion
azmnzauiunIWIzlan wdenfianwnsaaiydulald
0t9d lapaoWuivesfraszpandendnuninfiaaiu
Uszinadulde miﬂgmua'aulﬁlﬁqmmwua:ﬂaa@ﬁwia
duslnaluanwgienmevestszinalnaduanaime

N & 4 vd o X dda

28984 lastanmzlwaanuinald Sodunuindnuen
PuATANNTUFNANTES Ilkidantafialiauazuas
&‘u = U | =) Iil ' ' a =)
dagiie innzwsewduivfidonuadaliauazunaidaziy
(@A77 8A3ANT UazAm, 2020) AIRBMIUGNINRDY
dasliitnstgnauainnfiuandrsnuldanisdug uaz
Tywmiinaimalgniudendadyniiieanuniseyuis
waaRuTdund luszazudu insasnszndyiudygm
@9 9 NdInadamsanuaznstasydulavasiuie 1o
msenldminieua 13a3N NINIURNIZLLUILAZ

AT qm%gﬁuamma’jwﬁvlﬂmm:au mlRiinade
LLNumm?z@ﬁmm:ﬁﬂﬁwawﬁmaaﬁm@iaﬁuﬁﬂgﬂa@m
Lﬁaamnﬁunﬁﬂﬁ%ﬁﬁﬂmiagmavli"lsjaugmﬁmmﬁaLm
(M3 wResziady wazame, 2562) nstgniudaulu
TssBeussudedadumadendia wasenlsadauszuy
ﬂmmj”asm‘uqmamwLLmﬁ’auﬁLﬁﬂéﬁummimmalﬁ
dululussduimanzan (Gaana awinissd, 2563) lag
mww:mimuqmaﬁﬂi:ﬂaummﬂ LI AN W Las
AANIIUNININUNRIFAF AT |6 uanmnﬁmiﬂgﬂh
Tss3andstanilosiuanuidesnnanmwenmediudsdsnu
(Akkas & Sokullu, 2017) é’a&umnww:ﬂgmmaﬂﬂﬁ
L%aumg,maﬁuﬂ5’1ﬁﬁmmﬁ”’mamwLnﬂé’amﬁmm:au
iwﬁumﬂﬁuﬁ@ﬁufﬁﬁqmmw sxgrplwladunand
AUYITALTINT Vl,@Twawfa‘mﬁﬁqmmwmummﬁaamwaa

%

Hu3lna vildineasnslddunsfizgmnindnianrinng

]

Uanlaviul salddsdundrfiviniseyuianeudgn

u q
A 2

fenudunmulianiedagizdnds

NNURINIGINENTIIGUAM AT IR
Ty e szuuaIugudiaiozaniuimzduna
Ludauajﬂuﬁuﬁ:aaﬁmﬁmu (Figure 1) TulsaiSon
WaLassuanansanTassundn daumsasugnlulsaiSeundn
lasnsuSuaanuiasenlulsaSeuldinunzanuinis
Wwsndule \Ratudasmsenaas

Figure 1 Japanese melon Orange man



322 Lanchakorn Nintarat et al.

Figure 2 Traditional melon seedling cultivation
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(b) (c)

Figure 4 The structure of the seedling nursery system. (a) Left side (b) Back side (c) Right side

()

Figure 5 Outside and inside of the seedling nursery at an organic complete farm research site.
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(a) Front (b) Back side (c) Fogging system (d) Seedling tray
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Table 1 Results of air temperature calibration

True value Measure value Emea %Error
E(
1 2 3 4 5 Average

25.2 256 254 256 252 254 25.44 0.95
27.3 273 277 276 273 274 27.46 0.58
29.1 29.3 29.1 29.5 29.5 29.2 29.32 0.75
31.2 305 312 315 307 312 31.02 0.57
33.1 327 335 332 334 328 33.12 0.24

Total average 0.62
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Figure 17 The results of correlation analysis
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Table 2 Results of soil moisture calibration

True value Measure value Em %Error
Et
1 2 3 4 5 Average
5.1 3.85 4.6 5.6 5.2 5.8 5.01 0.2
20.2 19.8 204 193 205 211 20.22 0.88
40.1 39.3 41.2 41.9 421 38.8 40.66 0.39
60.2 58.7 607 614 605 624 60.74 0.39
80.1 788 825 814 804 822 81.06 0.94
Total average 0.56
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Figure 18 The results of correlation analysis
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Table 3 Results of output device control testing

Number of Accuracy Accuracy
Control pattern times (times) (times) percentage
Web Application 10 10 100
Mobile Application 10 10 100
Automatic System 10 10 100
Average 10 10 100
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Figure 20 Results of controlling the environment

in the greenhouse
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Table 4 Comparison of growth and germination rates

Type of planting

Attribute
Traditional Developed
Normal Seedlings
1.1 Seed germination rate 41 56
1.2 Percentage (%) 68.33 93.33
Dead Seeds 19 4
Height after planting 10 days(cm) 4.2 6.5
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Figure 21 Melon seedlings controlled by the developed

system

Figure 22 Complete melon seedlings before being

transferred to the greenhouse

Figure 23 Compare the growth of seedlings planted in

greenhouse on April 2, 2023

s O/
dydnanisivy
a e 21 : A o 6 ::; = 2
mMuluain Iiandasdiiadneuazaing
szuuenuguIaTuzawILayNaduna LI anyuae
a [ % 6 A & a & &
wugaanmLLuuluIiaLiauuuuwa@wgmaummmm
YITRURIINRY LLa:LﬁamuqmmwLn@ﬁaﬂﬁﬁmm

J Sci Technol MSU

WanzaNEnIUMTaRLIAlaN MIBenLULazLLIean
u 5 dwldun 1) nseenuuulsaFeusutiaduna
2) MIVANUUUWITUAZTANILAY 3) NTBNKRULIZUL
WAINUBURIDNNAT 4) NNTPONUUUKINYK WAz 5) N5
sanuuudIndadarlTam FanamInaaadf laaLiuan
Tagazutiuaandsil 1) msﬁa%@qﬂmrﬁua:mumai’
2) MITANARaLFMANULABIATIVaITUTES 3) MILEas
Hagndadadlianm 4) nsaiugunsrnnuuesaUnsal
LaANA 5) mimquqmmﬁLLazmm%umﬂu‘[saﬁau
uaz 6) MitlSeufsumaasuiduladanmyreauadn
ﬂéz”’]Lﬁﬂuﬁ'uawu’mﬂgm,l,uuév'mﬁu TugruvaInanis
NAFIUANNALIATIVRIL T T SANaFo Uzl znanly
sodrgmrniainia wazennuawluan S9nanis
maau@hmwm‘ﬁ'mmwawnmsna%’?@mqmwgﬁlu
ane ﬁlﬁﬁmzuumuquiuﬂ%\aﬁﬁmLﬂaﬁ%uﬁmmﬁﬂ
wmmaﬁaag’ﬁﬁ”aﬂaz 0.62 uaztiiornnam i Aa ey
fanduing (R?Y) wuimsiawssufisuswingeses
Touasgunuiauwas Jen RAviiny 0.998 lusiuvas
ANINAROUANANULALINTIVBILTWTDTT AR AN LT UL,
fn ﬁmmaﬁ%uﬁmmﬁ@wmmaﬁuag’ﬁ'%aﬂm 0.56 LAz
Worwamsiauaensienanduiug (R) wuiimsia
Wiuifisuszwieiasiasnasuiisuse i R
WYy 0.999 ugeIITMTE FTIRasENaMTTaRINALAYS
ﬁul,ﬂ‘%'aai'@mmg’ml,l,azayﬂuszﬁumwm%aﬁuﬁyau%ﬂ
ldadnefituddynieaia LLa:Lfiamaaumsmuqu
gunsaliandne wu'j’ld'sua@@ia;ﬂ%\ﬁuﬁy’a 2 §IUENANTD
ﬂﬁquﬂﬁiﬂnﬂa’]uﬁdLLHUﬂﬂ@LLﬂ:LLUUﬁﬂI%ﬁ?}VMQEi’]d
winueh Janugneas Aadudadusosas 100 G9nsn
"L@T'hswuﬁ;ﬁ%’ﬂﬁﬁ@um%uﬁﬂizﬁw%mwmmzéw%’u
munlgou lusumalfouiisunmassaydulaves
AWNEN wuiwﬁuﬂﬁﬂﬁagmaﬂgnﬁamzuuﬁﬁwmﬁuﬁ
20INNI9ONIIWIN 56 A% LURAANE 4 au Aatduipaaz
93.33 LﬁaLﬁuuﬁumim&maﬁgmmué’dL@Nﬁﬁé’@lswms
Januingd 41 au Jwaaes 19 au Aealdusasas 68.33
LLasziaLﬂ'%szﬁmuﬁmmmgwaaﬁuﬂﬁw WAINOULA
danrminiiuszozing 10 1 wuiaugszasduna
ﬁa%maﬂgﬂﬁamwuﬁﬁ@um%u ﬁm’mgam'ﬁ'm 6.5
LTUALUAT LﬁaLﬂ‘%ﬂuLﬁﬂuﬁumsﬂgjﬂLmuéy'mﬁuﬁé'mw
massyidulafintusons: 54.76 Gemonadasiivnudde
POIAUANTS VLR INTA UAZERNIA FU296 AlF52UY
daaduzaruqumaatydvlaginaldnandanionis
inmasfianuanysainimawizdanuuuauda 39



Vol 43. No 4, July - August 2024

mmsna;ﬂﬁ’hszuuﬁ ﬁ%’ﬂﬁ@um%ummsmﬁwﬁmw
ﬂ’maﬂmaaﬁunﬁwLmamﬁﬂumﬂﬁuﬁjaaﬁuﬁmu IEELE
wsANuaEzaIniuiinEaIns aamslunsgus aa
myRwddamInenns Lﬁugamwawammaﬂmﬂwm WAz
AARNULEEIAEAINNLTINN plunsdaniizliassans

WAITUNANAGBINT

=) =\
naanIsndszne
vavaugmaninalulabgamunsy wmineniy
NeAgsiwa Alvnssivauuiadasiionasevdililunis
A9y eveunmanuiilumInaass safunia Aaundn
whiu a.landa a.aaeaneslds a.awa Alkmssivauu
lunsfiaauasasfioddofidauwduluaisi uazvauqm
= = = dl ) =1 a
infnmavinaluladiningaamnisy Adinnieda
aualasfiadfuaztsznavlsaSeuantnadunaililu
nwidpflausiigsnlldand

LON#N5D19D9

Auanm Nxnnde,@3133m 9103,898 gandizd. (2022).
mitzgndlizuuanniansusmiunnGaiauass.
375&755‘27’7#151/7;}&/5’ % Pathumwan Academic Journal,
(33), 56-74.

Awus Wawsans, Tuna tuasm waztigdon T,
(2563). ulavnemaluladnininsas 4.0. saTuide
amswamyszinelng.

o 6 a

Atk ndeddssaty , Twian nIuiud awasdth anwe, 10

9

Funuiyna (2562). NanT3lTommpduazaaslumus
TINFBIATININAMNAND I THAMINEaBILAs TR
Luaan.

aryany danial aiosd mﬁﬁga,auﬁﬂﬁ avInfiunga.
(2023).MINanduLLLgUnIalnIUgNIAATHZ AU
@%’]ﬁ’]%%ﬂlﬁdﬁﬂ%LW’l:ﬂQﬂ. Mz ITImMaInIY
uﬂzﬁ’@/mgfmﬂif:gm@’ﬂ?aﬁ'w (pp.343-347).

AT aAsANT, ATWEaWA nywIwa,giTaulas Uszans.
(2020). MasaLAulauazNaNAAUDILEaY 4 ﬁuﬁ:
ﬁﬂgﬂmafl@ﬂidL%auiu%'aﬁi'@aamaw.Thai Science
and Technology Journal, 1450-1461.

sunad aua96, g wIng unals , o5lsel wzlu. (2022).
miﬁmeaﬁauamgmaﬁuﬂﬁwé’m%mﬁm%’ums
amgmaﬂgmmumwsﬁuﬂ%ﬁ Amwiaguru ey
a.mwlmyj .839UR. Ladkrabang Engineering Journal,
39.

Development of smart control system for cultivation of orange man Japanese melon 331

in greenhouses via loT platform

DAAWR LEWIHIIN. (2563). l5aSauduwitdaases. u.a.m.
n&ns, 93 (5) ,29-32.

Akkas, M. A., & Sokullu, R. (2017). An loT-based green-
house monitoring system with Micaz motes. Procedia
Computer Science, 113, 603-608.

Elijah, O., Rahman, T. A., Orikumhi, I., Leow, C. Y., &
Hindia, M. N. (2018). An overview of internet of things
(loT) and data analytics in agriculture: benefits and
challenges. IEEE Internet of Things Journal, 5,
3758-3773.

Dagar, R., Som, S., & Khatri, S. K. (2018). Smart
Farming — loT in Agriculture. 2018 International
Conference on Inventive Research in Computing

Applications (ICIRCA), 1052-1056



nsuaa il mesludiannsnainaausawnsvastategns

Thermoelectricity from a grill stove's waste heat
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Abstract

This study constructed a charcoal grill stove with the half-cylinder shape (46 cm width, 80 cm length and 90 cm heigh).
The stove was made from 2 iron sheets fabricated into a curving cylinder with 2 layers, the space between the
cylinders was stuffed with heat insulation 4.6 cm thick. Electricity was the conductive heat transfer using thermoelectric
generator TEG SP1848SA-27145. A number of Peltiers were used for 1, 2, 4 and 10 modules connecting in a series
circuit and then a parallel circuit of 4 and 10 modules. Measurements of voltage and current of each module due to
its temperature difference between the hot side and cool side were performed. It was found that for the 4-pieces
module, that 2 pieces in series and 2 pieces in parallel connection resulted in the maximum power of 0.9 W according
to the homogenous temperature gradient, while the 10-pieces module generated the maximum power of 10 W. The
average generation efficiency was 4.3% and the electricity obtained in these modules was enough for supplying low

current loads demand.
Keywords: Electricity from heat wasted, thermoelectric, charcoal grill stove, heat transfer
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characters.

Name (s) of the author (s) : denoted with affiliation must be in Thai and English, academic position must be
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of findings. The abstract must include objectives, findings, and conclusion. Thai and English abstract is required. The

English abstract is restricted to 300 words. Thai abstract should be relevant to English version.




Keywords: Give 4-5 concise words to specify your article

Introduction: This section is the initial part of the article, contain information about background, reasons,

purposes, and review section.

Materials and Methods: A discussion of the materials used, and a description clearly detailing how the

experiment was undertaken, e.g., experimental design, data collection and analysis, and interpretation

Results: Present the output. Li the information in complicated, add tables, graphs, diagrams etc., as

necessary.

Discussion and Conclusion: Discuss how the results are relevant/oppose to the objective and hypothesis.
How the result is different/relevant when comparing to the former findings. Give us your reason why result is like that
base on reliable researches. This part should end with suggestions for research utilization or providing questions for

future studies.

Tables, figures, diagrams: Selected only necessary objects to insert in the body of manuscript in accordance
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diagrams, the description is below the picture. But, for table, the description is on top of the table.
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