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ABSTRACT

Testing the process of handling eggplant and and yardlong bean in packing plants (Packing
house), Ratchaburi province, according to GMP practices. Ratchaburi Agricultural Research and
Development Center (Rachaburi ARDC), Ratchaburi province during 2016 — 2018. This study focused
on study and select the appropriate vegetable washing process of the packing plant and
developed to be the prototype of the packing plant, vegetable and packing products with
standard, by bringing eggplant and yardlong bean come to test the flushing of 3 methods:
1. washing with water 2. washing with water together with concentrated chlorine 100 ppm
3. washing with water together with 100 ppm perchloric acid. Check for contamination of E.coli
and Salmonella sp., Including pesticide residues in plant samples before and after washing. Check
the output quality after washing, when stored in the refrigerator for 0 3 5 and 7 days. The results
showed that in eggplant washing can not reduce E. coli, but can reduce pesticide residues by

washing with water, water wash with 100 ppm concentrated perchloric acid and 100 ppm of



chlorinated water together was reduced pesticide residues 21.9 4.7 and 78.1 percentages |,
respectively. On the quality after washing the eggplant, it was found that in the first year, washing
with plain water resulted in the least bruising, washing with water together with 100 ppm perchloric
acid, has the least brown spots, when the storage time is longer in the refrigerator. In the second
year, washing with water makes the bruise terminal the least. and the slightest brown spots when
the storage time is longer in the refrigerator, and in the third year, washing with water together with
100 ppm perchloric acid causes the bruise to be minimal, water wash with chlorine concentrations
100 ppm, with the lowest brown spots, when the storage time is longer in the refrigerator. In the
yaedlong bean, it was found that all 3 treatments did not reduce E. coli, does not reduce pesticide
residue. Water wash with 100 ppm concentrated perchloric acid and rinse water followed by 100
ppm of chlorine, can reduce pesticide residues to 21.9 and 4.7-50 percentages , respectively. In
the quality of the first year, the washing with the water found the least yellow pods. Wash water
with chlorine concentration 100 ppm find the lowest brown spot when the storage time is longer
in the refrigerator. In the second year rinsing with water, found the lowest yellow pods and no
brown spots were found in every process when the storage time is longer in the refrigerator. The
third year rinsing with water, found the lowest yellow pods, washing water with chlorine
concentrations of 100 ppm, found the lowest brown spot when the storage time is longer in the
refrigerator. Salmonella sp. was not found in plant samples that were tested both before and after
3 years of washing. Therefore, washing the product with plain water together with 100 ppm
perchloric acid or chlorine can reduce the pesticide residues . For washing water causing the least

damage to the product when the storage period is longer.
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E. coli (cfu/g) Salmonella sp. (per 25 g) asiEnnA9(mMe/kg)

D
(@)}

N334

ADUANY VA9 HNARNY  NBUANN  VAIANe  WARNY  NAUANY  Via9aNd  Wamnd

N5 11 9.0x10  9.0x10 Tadwu  Tladwy Tainwu  Taiwu

est est.
N3N 22 2.2x10% 33x102  + lawu  ladwu = lawu  Tadwu =
N5IUAEA 33 2.2x102  4.5x10 + Tawu Ty = Tawu  Tawu =
est
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a

A15199 1 NANISAATIEMTDIAUNTY LazaITRERNASIULLABLIUSIZ NNNITNAADUNTEUIUNITIANG

9

uzWalUszuwarnIElng1lulsesfnussy (Packing house ) AIN.59%UT AunanUuR GMP U 2559

AN397 2 AU TMUBINANARVE I INNSAUS W INZUBUT I 9INNTVIPEBUNTZUILMITANISHZAD WS wuas

filnelulsadinussy (Packing house ) Am. 5193 mumdnUFTR GMP T 2559

— J

b0~ . yi c o v kd Vi
ASNI5 £ cotr {cfurg) %airrloneila sp.{per 25 g) FTIWEINA N7(mg ko)
U

77 78 L7 7
% v o o

%)  d %) wd %) e 9(%) 9

1wracoe) 1pracoe) thpracoe) 1iwracoe)
N35u3ER 1 ! 0 0 3.5 0 3.5 6.9 13.8 10.3
nysuiEi 22 35 0 35 0 10.3 3.5 41.4 6.9
nssuiEn 3z 0 3.7 0 3.7 0 7.4 18.5 11.1

A157197 3 NANITIATIEARBAUNIY wazasTEANASIUaINNETT 2INAITNAFDUNTEUIUNISIANIS

9

wzalUszuarddilng1ilulssdnussg(Packing house ) AIN.1%Y3 Auvanuiusa GMP U 2559
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ADUANY VA9 NARNY  NBUANN  VAIANe  WARNY  NRUANY  Via9aNd  Wamnd

AT N1 11 <10est. <10est. = Tdwu  Tladwy = Taimwu  Taiwu =
NSRS A 22 <10est. <10est. = Taiwu  ladwy = Ty Tadwu =
N3RS #1373  <10est. <10est. = Taiwu ladwy = Ty Tadwu =
n35172%8 E. coli (cfu/g) Salmonella sp. (per 25 g) a15NERNAY (mg/ke)
ADUAN  VAIANd  WAANY  NPUAN  VIa9ANd WA NAuAN  viadand  Nasng
nysaiEn 11 <10 0 <10 - Jawu Tawu 5 Tawu  lund -
nsddi 22 wEm Qe wiied lingd lLinwdes = 90dldwu wddgnu  9ed=
(%) 4na/ (%) U168/ (%) U168/ (%) 1M1a/
A1(%) A1(%) A1(%) A1(%)
ﬂiﬁm%%‘ﬁl 11! 194 0 19.4 16.7 19.4 30.6 19.4 30.6
n551357 2 2 20.5 5.1 20.5 7.7 20.5 23.1 20.5 25.6
ﬂiﬁm%%‘ﬁl 33 11.6 7.0 30.2 9.3 32.6 11.6 32.6 16.3

A1397 4 AN NVBINARAAEIINNSAUTIBINENETY aNnIsnAdeUNsTUINNIIANTuBTaLUT

nazilnelulssdnussy (Packing house ) A 5193 MundnUATR GMP U 2559

(%
a

AN5199 5 NANISAIATIEINTDIAUNTY a1 TREANAIULLBLIUSIE INNITNAADUNTEUIUNITIANG

9

uzalUszuaradilng1ilulsesdnussy (Packing house ) AIN.51%US MmunanUdR GMP U 2560
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N5513591 3 2 <10 <10 = Ty ladwy Ty Taiwu

A1319% 6 AN TNVBINARGANAIIINNSALSN BN TBITIY 1INNTMAFEUNTTUIUNITIANITUZLTD

Wizuardilng1alulsadinussy (Packing house ) .51y AuvdnUFUR GMP T 2560

Fu 0 3 5 7
T191%) 8 41w1%) @ d1w1%) 9@ d%) e

1heraos) 1hpra%) 1hpra%) 1hpra%)
n35uIEd 1! 0 0 0 0 0 0.9 0 0.9
nssiEi 22 0 0 3.1 0 20.8 0 23.1 3.1

N3533591 3 3 0 0 71 0 71 1.6 71 1.6
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AN5199 7 HANISIATIEILUDIAUNTY LaTaEITAEINAMNIENE1I 2INAITNAABUNTZUIUNISTIANTS

q

a wa

WU TekardEne1lulsednuss(Packing house ) AIN.51¥YT AunanUuR GMP U 2560

N34 E. coli (cfu/g) Salmonella sp. (per 25 g) a15NEANA1Y (mg/ke)

ADUAN  VAIANd  WAANd  NPUAN  VIa9ANd WA NAUAN  Yiadand  Nasng

At ALl <10 20 - Taiwu  ladwy

- 0.04*  0.04% -
MRS A 22 <10 <10 - Tiwu lalw - 004*  0.02* ;
SRR 3® <10 <10 - Tiwu el - 0.04*  0.03* -

VUNELAR : * Bifenthrin

A13197 8 AN NVBINARAAVEIINNSAUSI BTN aNnIsnAdeUNsTUINNTIANSuBTaLUT

waziilnelulssdaussy (Packing house ) A 51w3 aumdnufod GMP T 2560

U 0 3 5 7
RARN 0 HBRN 0 RVARN A RN 0
(%) ana/ (%) dana/ (%) dana/ (%) e/
#1(%) 71(%) 71(%) 71(%)
nsAsi Ll o 0 0 0 0 0 0.6 0
nsuAsi 22 o0 0 3.1 0 a8 0 4.8 0
nsAsizc o 0 7.1 0 7.1 0 7.1 0
N3N0 E. coli (cfu/g) Salmonella sp. (per 25 g) a5NEANANe (mg/ke)

ADUANY  TIA9AN  HNARNY  NBUANY  WAIANN  KAANY  NAUANY  Via9aNd  Wamna

a

A1519%1 9 NANISIASILITOIAUNTE HaZAITNUANAIULLLIYBUSIE NNNISNAFBUNTEUIUNITIANS

9

a wa

UzWalUTekard N1 lulseAnUIIY (Packing house ) AN, 5193 MumanUuR GMP U 2561
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AssEAsN 1! 1.9x10*  1.8x107 - Taiwu  ladwy
AssIAsN 22 1.9x10° 10 - Tadwu  Tladwy
A5sUAsN 32 1.9x10° 10 - Tadwu  Tladwy

0.64%
0.64*

0.64*

0.50%
0.61%

0.14%

VUGG - * Cypermethrin
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A13197 10 AN MTBINANARTAIIINNISAUSNYINEIToIT1E :NN1SNAGRUNTEUINNSIANTULTD

a wa

Wizuazdilnglilsadinussg (Packing house ) w5193 aumdnuUFTRA GMP T 2561

o 0 3 5 7
Tt il 4191%)  wE $m%) 9l %) e

1wracoe) 1hwracoe) thprace) 1iwracoe)
N55u3E7 1 ! 0 0 4.6 1.8 14.7 15.6 62.4 30.3
nsudsfie?z 0 0 117 0 17.1 6.3 50.5 13.5
nN35u3E7 3 3 0 0 11.6 0 16.1 1.8 61.6 2.7

(%

M19197 11 KaNITIATIENTAUNTE wazansiiuanAlunINe1d 21NNITNABUNTEUIUNITINNIS

N30 E. col i(cfu/g) Salmonella sp. (per 25 g) asiennANY (mg/ke)

ADUAN  VAIANd  WAANY  NPUAN  VIa9ANd WA NRuAN  viadand  Nasng

ASsUAS N 1! <10 <10 = Taimwu  ladwy = Ty Tadwu =
ASsUAS N 22 <10 <10 = Taimwu  ladwy = Ty Taiwu =
A55UAS 7133 <10 <10 = Tdwu  Tladwy = Tainwu  Taiwu =

UzWalUTekariElng 1 lulsednuss(Packing house ) AIN.51¥YT AuvanUuun GMP U 2561

A1397 12 AN MTBINANARATIINNSAUSIEaEng1 91nnIsnedeunsTUIUNSIANIsuBTaIUT Y

nazdilnelulssdnussy (Packing house ) . 5193 mundnUftR GMP T 2561

U 0 3 5 7
BARN 03 Waeq 03 Wided 03 Wides 03
(%) vhana/ (%) dana/ (%) dana/ (%) vhana/
(%) (%) 71(%) (%)
nsRdRA Ll 136 13.6 25.9 60 32.4 61.2 45.9 100
Nyl 22 136 13.6 52.4 29.3 54.9 29.3 76.2 51.2
ﬂiﬁﬂ%%ﬁ 33 13.6 13.6 56.5 27.1 59.3 31.6 85.9 42.4

L A551759 1 81992811U3095 10 @mS W 1 Ul
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20551759 2 819A5991 1 MeunUSHIAT 10 AR5 YU 1 U 819ASIN 2 MmetNaNE1Sara1ensAasAAaDIN
LNTW 100 ppm USRS 10 AR5 WU 3 W9 aNASI 3 MetUTung 10 805 Wiy 1wl
3 55178 71 3819A599 1 MeunUSHIAS 10 A5 WU 1 U 819ASIN 2 AMEUNENEISAYAIYAADS UINTU

100 ppm USuns 10 8AT UL 3 W 819A539 3 fetuinnms 10 a5 w1 Uil



