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Abstract

Sweet tamarind is a unique and economic plant of Phetchaboon province and it has
already been geographical indication (GI) registered. One of its main problems is fungal
degeneration which cannot be physically visible. This causes the consumer’s uncertainty on its
quality, especially sweet tamarind from small communities. This led to the study on the use of
household heat to reduce fungal degeneration by steaming at 100°C for 50, 60, 70 and 80
minutes and drying in the hot air oven at 70°C for 3 hours. It was found that increasing the heat
resulted in darkening the sweet tamarind color and heightening up its moisture content (p<0.05).
Drying temperature at 60, 70 and 80°C revealed the higher the heat, the shorter the drying time
and the sweet tamarind content was darker. In addition, drying significantly decreased the
moisture and preference score of sweet tamarind (p<0.05). The storage of sweet tamarind in
mesh bag at ambient temperature revealed that the increase of the storage time resulted in
a significant increase in the moisture of the sweet tamarind shell (p<0.05) and could preserve

the tamarind for at least 12 weeks without the deterioration from the fungus.
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[18] Fahnsneassnsanidesilunzsmdanis
WuiRelaehuzsihsluulubgamngd 50 s
walealuna 5 wdl wullinumsaigivle
483 Phomopsis sp. Hievihnsnageunialszam
Fuita wuinileuzvunnuiiaaudidanniy
Hunaliievemernmnulivtuduaylifaie
Sleduda ndusa wazsawd ldwdsuudasly
seriamsiiusnendunan 12 e

M5197 7 A1 3 UAEANUTUYEEYIVILTIUTITIUgITBUTn U Tigamgiivies

21gMsiusnen a Ay (3owaz)
(Fuam) Waanuzyu onzany Waenuzy Wouzuny
0 0.62+0.00” 0.64+0.03" 8.72+0.42° 14.88+1.03°
1 0.62:0.00° 0.64:0.03% 8.77+0.40° 19.05+2.95°
2 0.69+0.01° 0.65+0.01° 8.90+0.85™ 20.39+1.90°
3 0.68+0.02° 0.66+0.01° 8.86+0.90™ 20.19+2.56°
4 0.60+0.01% 0.61+0.00° 8.77+0.69° 20.95+1.23°
5 0.65+0.01° 0.65+0.01%° 9.42+0.83° 19.49+1.88°
6 0.63+0.01™ 0.64+0.01° 10.50+0.44° 20.96+1.05°
7 0.63+0.00™ 0.64+0.01™ 10.07+0.46™ 20.40+0.98°
8 0.61+0.01% 0.61+0.01° 9.51+0.46"" 20.40+0.73"
9 0.59:0.00' 0.59+0.00° 9.90+0.32% 20.76+1.56°
10 0.62+0.07" 0.66+0.02° 9.70+1.04™ 20.87+1.59°
11 0.59+0.03 0.60+0.01° 9.18+0.32° 20.62+1.21°
12 0.53+0.01° 0.56+0.01' 9.49+0.42" 20.87+1.38°

o

fsnwsmnuuanasiuluuge nuneds fnnuuanaeiusgsiitedngneeia (p<0.05)

ns e danuusnanaiuedslddedfgeadan (0>0.05)
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4. a3

nslraudeusagletndunan 50 wii
wazvhuvieigamgdl 70 sarnwaidea Wunan 240
w9 iz U UlASUATLULAIINRUNIS
Uszamdudanniigauarinanlumsleuiou
LLa%miﬁ’]LLﬁdﬁ@ﬂﬁﬁjﬂ mMsAusnwszLmuly
genelnetiuinnlifigumaiivies anunsaiu
Shwugunulaegistes 12 dUan laglidnunis
Foudovemsrumuainitesn evewan
wliwiudwarlifndedloduda ndusa way
savf lawdsuudas
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wivendemaluladsvusranssuns faduayuy
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