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(M¥189ngw) Technology and innovation transfer in radish processing regarding food safety
standards, as well as increasing production efficiency on radish massage machine in case of

community enterprises in Ratchaburi province
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The prominence of the research reveals problems with radish processing. Generally,
salted radishs are a processed food that contains preservatives, and other additives to reduce
the chance of microorganisms that cause food spoilage. The amount of preservative used does
not exceed the standard value that will destroy the health of consumers. The researchers
considered the importance of providing knowledge on microbial and preservative testing as
well as hygienic processing for agriculturists. The traditional process of making salted radishs is
to knead the radishs with salt and preservatives for 3 days to dry the radishs before adding
them to flavor. The training on the use of measuring scales with precision tools or technology
to the agriculturists in Ratchaburi province includes the use of preservatives, knowledge of
food processing, and microbial cognition in order to formulate recipe for making salted radish
with preservative content which is less than 0.05%. Local radish massage is traditionally
kneaded by hand. The innovative transfer of salted-radish threshing machine will reduce the
burden of labor shortages and long-term health impacts. The innovation of threshing machine
using a stirrer helped to reduce the weight of radish at least 8% more than that of kneading
by hand when compared at the same recipe. The appropriate condition of salted radish for
threshing machine is stirring speed (30-60 rpm), the kneading time of 1 hour. Then, the outcome
of taste and texture from salted radish is comparable to that of the original processing, such
as the salinity value of 130 ¢/|, the free water content value 0.8-0.9, a brightness value of 63
and a texture value of radish 85-100 newtons. The threshing machine can increase daily
production by at least 2 times that of manual kneading with maintaining the identity of the
taste and create health friendly products as well. When analyzing the break-even point of the
machine, it can increase the profit of sweet radish 9.48 baht per kilogram or representing a
24.9 percent increase in sweet radish profits. Moreover, the knowledge of yeast and mold
testing for members of those enterprise groups was assessed on satisfaction levels of good to
very good more than 70 percent and that experience could be applied or transferred to other

people.

AdATY (Key words)

NN (White Radish), gULmeiaULLﬁq (Drying Pattern), A3u3u (Moisture Content), aus
97915 (Food Preservation), sinuisaieinde (Dry Salting)
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3.5.1 NMINAFIUAIUATIVDIDINIT DNBINNAUTNITNAFBUVBIYANAFBUATINAMN AL
ANUUABAAERININTUINIMIANTNITUNNEG NTENTIETITUFVIMUA TN MNINTUTEEUNS
dmsuomsugsgnniouusiang

1. mvadeusuLUATiGETaun (Total bacteria) ¢ios “liwy” $1urngauasdsinduliieim

2. MsnpaeusiuIuiaduazides (Yeast and mold) Fosddruiugauns “desnd 19 907

FeRnaAUARY
#1379 7 nan1snadeuUsunaqdunsdlulyldimnu

NaNAEaU
JUADINNT NUYLAY n1sulana
An9819 Total bact. Yeast and mold
1. Iﬂﬂagméﬁ”’mﬁm 4 0 0 B
2. llthgns 0.1% 5 0 0 HAU
3. laldgns 0.05% 6 0 0 A
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an3 0.1% wazlaldians 0.05% runaeianudasnden1asnudunsy

3.5.2 nsnagaudianaringiude(nsawuledn) lus1misd198a1ninasin1smaaauedyn
naaeudinAMNNLArANUABAA YD IMNINTUINGIMANTNITUNNE NTENTNETITUFUINNUALA

navnaay “Aimageu” Ae amanunsaiulydniisnd 1000 ppm

nanadeu “Gimardy” fie asaanunsauulednuinndt 1000 ppm

Hanaaey “Amdes” Ao asaalinununiawuledn

M1519 8 Han1sneaeuUTInaingfuda(nsauuledn)lue1ms

¥linomns nUYLAY NANAHDU nsudana
CELERN
Loldansun 4 wunIALuUlLBNUINNT1 1000 ppm Taiiu
loldans 0.1% 5 nunsaLuuledntaeni1 1000 ppm Taiu
lltgns 0.05% 6 myaalinunsauwledn H1U
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3.5.3 msnagauarsweanvilulelln 8198 ninainsnaeuveanageudinAmNLaE

ANNUADANERIMNINTUINGIAIERSNITHNNE NITNTWEATITUGUINNUAL
Hanadeu “@mnvses” fie dledeulalasdalid (doyaelild)
Hanadey “@fhdeuniodiesd” fe lunuluieulalasdalus

A1519 9 nan1sneaavansnany(udsulalasdalud)lueinis

¥lina1m1s VUBLAYAIDENS HaNAFaU nsulana
1. laldgnsund 4 f33alainy K1Y
2. loldhans 0.1% 5 m33aliny H1Y
3. lal3gns 0.05% 6 m5alainy HAY
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