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@nfau (Amaranth)
nuelddsy (Asparagus)
@nMagevia (Bok Choy)
uSenlAA (Broccoli)
n:hﬂ"ldﬁ'-(Cobboge)
n:Ha0en (Cauliflower)
131803 (Celery)
AIA (Chayote)
annoaoUa (Chinese cabbage)
N2 (Cucumber)
W:doLUou (Eggplant)
ns:INoU (Garlic)

9 (Ginger)

AU (Kale)
NS:RBUAU (Leek)
anMandune (leftuce).
NS:RYUIBYD (Okra)
wSNKOW (Bell pepper)
wnnev (Pumpkins)
UouinAv (Spinach)
Folwandu (Sweet corn)
u:goinA (109) (Tomato (red))
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Tumsifusnu (:C)
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(3u)
10-14
14-21

21
14-21
150-180
21-28
30-90
28-42
60-90
10-14
7

ALY Cantwell, 1999; Sargent, et al., 2000; McGregor, 1987.

7un : https://mwww.hrdi.or.th/articles/Detail/1505
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nmsmalanuulraandian (aerobic respiration)

CSH‘lZOS + 602 E—— 6 002 + ﬁHzo + 674 Kcal
e pandiau asuaulasanlos 9 WRIUAUTOU

nmswelauuulaldaanBdian (anaerobic respiration)

+ 2C0, + 28 Kcal
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® Climacteric fruit : ¥1g TONNAUHAINTAVINSIVULETUGN +
A a Jd 1 1 9
HAAENAU -> g05 LUU 153N 1FU N NZALND ATYA
~ v 2 Y ~ A . .
niseu /5 uoilitla Mo @@ uztvoIMA => Chill condition
® Non-Climacteric fruit : vi1e 1 lulasunilasvmzisugnvas
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nun : mawlszalenns; waa. as. waline Asgunanansnd
http://thesis.swu.ac.th/swuebook/h335986.pdf
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« Ambient Temp, <« Ambient Temp, < Notover than -

Time < 20 Min. Time < 20 Min. 18 °C
« 0°Cto +5°C « +5°C to +15°C, Time <20 Min
refrigerated Time <60 Min. * should be
ante-rooms, no < 0°Cto +5°C loaded last
Time Limit Time < 90 Min. from storage
freezers
O Product temperature of frozen . unloaded first
food, except ice-cream, may be direct to
tolerated for short period but storage
should not be allowed to become freezers

higher than -12 °C

Source : (1) Australian Food & Grocery Council, Australian Cold Chain Guideline
(2017) (2) Recommended International Code of Practice for the Processing and
Handling of Quick Frozen Foods (CAC/RCP 8-1976)
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N13ANAY UUC waz Standard lu Liquid bath

39.000°C

Standard

UucC

f

Lidaend11s whuos wunnszyluluiusasma
LAUNUALINET o
: nMsEUWIBU Liquid bath

MEASUREMENT RESULTS:

————

(—("> R The measurement results of the digital thermometer with probe were reported in the tables
i below:
Certificate of Calibration {ﬁi
UUC Reading Standard Reading Correction Uncertainty
MEASUREMENT ITEM z :L;»l,:l“il,‘1‘:(|ly::‘|:-:-“’;1,:‘v~:,::,‘ Probe (0 C) (D C) (D CJ" @)
I o 17.61 18.00 0.39 0.02
19.60 20.00 040 0.02
21.59 21.99 0.40 0.02
Note: UUC is Unit under calibration.
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Wireless Sensor Technology in cold chain

Internet

{

On-board
Unit with 3G/GPS

e

Access Point {AP)

Wireless Sensor

Cool box
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BSC (Base Station Controller Processing) |

M. R
BST ~

Data acquisition nefw ork
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Data distnibution network
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Server

PC

Wireless Sensor Networks [9]
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loT Technology for Cold Chain
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Wireless Sensor Technology in cold chain

Milk package

outside the -

~ Dooropen chamber \ i o
(25 minutes) i

Circuit ipserted into

SN

8 10

‘ig. 4. Temperature measurements of a product node subjected to perturba-
ions inside a climatic chamber.

Source :
https://core.ac.uk/reader/11410570
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Recommended International Code of Practice for the Processing and Handling of Quick
Frozen Foods (CAC/RCP 8-1976)

Australian Food & Grocery Council, Australian Cold Chain Guideline (2017)
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