144

19NA15919949

Aa Y an a A A = [ <] A @ 9 a g
TN ATNIUY.  2538. fffii')‘lflEJ’ILL@%W]ﬂIUIaﬁlﬁa\‘]ﬂWiLﬂULﬂﬂﬁWﬂl!ﬁgWath UN1Inenny
s a o a J d 1 = ]

INHATATAT. INYUYANLNILTY, uﬂiﬂﬁil. TﬁﬁWNWﬁuUﬁQ!ﬁiNLla%ﬂﬂ@ﬂﬁﬂllﬁﬂ

9a, dninnuaduasuiazilneusy, 396 Hi.

a an a A A A2 W < \ [ a
i]'i\il,lfﬁ, ATNIUY. 2541. ﬁii')‘ﬂElnlagwlﬂiuiaEIW'GNﬂ’lﬁlﬂﬂlﬁﬂ'ﬂWﬂllaZWﬁl’lﬂ. mmmﬁ%ﬁ’m,

Y
a [

a o Ja o
AUSINYAT, U 1INYIQUNHATATAT INYUVANULNILT U, uﬂﬁﬂﬂﬂ. 396 ﬂﬁ'].
7 =
NUNATING.

a Y Aaa a A A = 1% I A @ 9
VTN ATWIUY. 2544, ﬁﬁﬁ'ﬁ/]EJ"ILLagW]ﬂIuIaﬂﬁﬁﬂﬂ’]ﬁlﬂﬂlﬂﬂjl}lﬂllagWallll.

dniniiumInndoinuasmans, nunmd. 396 wi.
aysne Ineuazmpisengy laelglaseiiedssan

v @

a J o
FUUNS qUATINA. 2543, N1333190

= J. A =
NYY. [wuuaau"lau]. HHANUT: (29 UIAN 2549)

a =4 A o [ 4 1 o a 9 ]

FAUNTY ATAAYIWUT. 2543, MTAIUANLASITSYTIUAUUUNIT Iﬂﬂ%ﬁiﬂiﬂﬂﬂﬂﬂigﬁ”m

= a a J A a v A [ [ Y
Nyy. ’JTIEJ"IHWU‘ﬁ‘]JﬁiI{J,ﬂJu"II‘VI. ummsnaﬂnmﬂwu, L“IfENGl‘Wll. 83 U

q

a o 1 a d a 1
FHI1H IMUITTIU. 2537. ﬂ1§1’i@ﬁ!3Jf?I'}3JL%EJ’Jﬁ’J"IuS§])’JEJWﬁNWﬁ"l’d@ﬂlLﬁ%ﬂﬁ curing. Y1IT1J

U

A @ a3 A A
FUINUNBAIUNAINTINULNYA. 1 4(4): 4-6.
o = a A A @ < A @ 9 a A
AUY YUILNYTA. 2534, f"fii’JVIfﬂ‘Viﬁﬂﬂﬁlﬂumﬂﬂﬂﬂuﬁ%ﬂﬁulu.ﬂ1ﬂ?]5]ﬂwﬁlfﬁ"3u,ﬂm8

o a v A [ =t 1 Y
INEATAAAT, WH1INeaeFa v, Fealni. 271 v,
o = a aa [ 4 a wva o <3 A o Y o w
Al Yaenesa nagiser Sauduun, 2535 msdguavasmsnuReinuazsald. dnin

a o ~ 4 Y
Wi TeReualag, ngamnne. 146 wil.
o = a A A o 3 A A a A
ANy YUOINEIA. 2540. AITINGIMAINITAVNGIVOINYAIU. NIATBINTAIU, ALY

o a v A [ =t [l 9
INHATAENT, NH1INeaoFee vy, 1w lvy. 226 v,
o ~ a = [ < ~ 9 4 oA
atle Yaomesa. 2545 maluladnasmsmuinelrdu. [szuvuesu law]. unasiu:

[

http://www.agri.cmu.ac.th/Staff/Faculty/danai/P_fruit05.html (28 AUYIBU 2545).
na

= 1 o ] = a J o
L“]Jii]ﬂ‘i WY a3v1. 2544, @ﬁam‘immuﬁ’mmaﬁaaww. AUTINHAT FIUNTITWUNIN

NFIANNA. 380 Wil

a 4 [y v A SA = 4 19 A o 09/' A o @ A d A

witlyd il 2542, AuRsHoorBwmaasuvady. Wunnsans dniniunuawsy,
NFIUNNA. 188 Wil

9

s

Ay yaszaw. 2548, Tasenedszamifion. wil 199-218. Tu: 1501 Faunuud, (

FIUITIN), mﬂjuia?JQﬁﬁ'WﬂﬂiiiJlﬂ‘H@]i. AUSYATININIIUINHAT, UHIINY1AY

(¥4 113, UTHN TRIO Advertising and Media 3109, 136914



145

1T A a a o a J a [}
WA LB, 2526. ﬂ'l'iWﬁﬁ%iJ. UN1INYIAYTAIVATUATUNT ’JT]EJ']L‘UGIﬁTﬂGlWﬂJU. AKIGEE
111 59-100
a a 2 = a a v A <3 = A
UUAT @ﬁﬁllﬂﬁﬂa. 25217. ﬂ?iﬂﬂ‘]&ﬂﬂ"lﬁ!ﬂﬁﬂlum‘lli@]‘llﬂﬂwa ATUNISINUNYY tazmMsilasu
[ < A Y = Y a a J 1a
u‘ﬂawaﬁmsmmﬂmwaammmwamuazfmmw. ’JTIfJTuWH‘E‘]Jii‘gQJ,TITI.
UMINNSBNEATANTAS, NFUNWA. 116 N1,

2 [ Y 1 [ ] 9y
77 L@IINNA. 2541. Tﬂiﬁﬁ’mﬁ’mﬂizﬂ’ommzmii}mmﬂ‘ﬂizm‘nﬂlmﬁu.mﬂmiﬂﬁzﬂau

EX)

a

MSHNOUSUNANGATNITIANITHAATIFIFIND A191INFUATUNTINHATUAY
avnTal unAnendog Tuiesssunsay, uunys. 71 wih,
Y] Aagya Y v A 1A o [ Jd Aa
Jaun aa53esila. 2528 msdgndu. Iasemsvisdegiedimiulszanyy. quidudaiy
HAYHABUTUAITINEATUY YA, d10nauduasuuazilnousuuriIInede
ABATANEAT INeUvASWNILTY, UATUTY. 80 .
a A 9 a r'd 1 Aa 9y 9 4 =1 a
drgiar 1AT9AA1Y. 2535. NMIAATIEHMTVUAITUAAI8TDIUALTINNTUNIAM T, TNE
a J (a a o 4
unusdsyanIn. vnInendeneasenans, nTUNNA. 147 ¥,
a5 unsn Inedmsuensu @ 25. 2547. Tasehelszamidion. [szoueeulail]. uvas
ETRE http://kanchanapisek.or.th/kp6/BOOK25/chapter5/t25-5-m.htm (25 HUIAY 2549)
A A =~ Y] < = o Y a A
dewa InaE1. 2528. @33aneaznn lulagnasmanuineddnuazea ld. nmndsisaiy,
a 1% J
AUINEAT, UHIINGIGONBATINAAT, NFUNNA. 364 W,
v Yy 9
oy WugY. 2547. Yedediinansznuaeauamdumeniimaluseninamsvudanieso
a Aa J A a v A (= [ Y
V35NN, eI nuFUTya In. urInedursealv, sealw. 113 wi,
(% a A @ I A Y oy d?
ogwa Thana. 2548. manlasunilasgqumnrdinisinunelvesdaumeimiluszuuaaia.
a A Jd (A a [ = [ 1 Y
MeninusTaya In. yiameaedelv, woealna. 125 wii.
Baldwin, E.A. 1993. Biochemistry of Fruit Ripening in G.B. Seymour., J.E. Taylor and G.A.
Tucker (ed.), Chapman&Hall. Cotrus fruit. pp. 107-149, London.
Bumroonggit, G. 1995. Short-Term Load Forecasting Using Neural Network with
Fuzzy Set Based Classification. Ph.D.thesis. Engineer Southern Illinois University,
USA.
Cohen, E. 1978. Ethylene concentration and the duration of the degreening process in Shamouti
orange fruiy. J. Hort. Sci. 53: 139-142.
Daneshdoost, M., M. Lotfalian, G. Bumroonggit, and J.P. Ngoy. 1998. Neural Network with

Fuzzy Set-Based Classification for Short Term Load Forecasting. USA. 272 pp.



146

Davis, P.L., and L.G. Albrigo. 1994. Citrus. CAB International, Wallingford, Oxford, UK. 254

pp.

Eilati, S.K., P. Budowski, and S.P. Monselise. 1975. Carotenoid change in the ‘Shamouti’

Gross,

Kader,

Ketsa,

orange peel during chloroplast-chromoplast transformation on and off the tree. J. Exp.
Bot. 26: 624-632.

J. 1981. Pigment change in the flavedo of Dancy tangerine (Citrus reticurata) during
ripening and storage. J. Pflanzenphysiol. 109: 451-457.

A.A. 1985. Postharvest Technology of Horticultural Crops. The Regent of the
University of California Division of Agricultural and Natural Resources. California, 192
pp.

S. 1988. Effect of fruit size on juice content and chemical composition of tangerine.

J. Amer. Soc. Hort. Sci. 63(1): 171-174.

Ketsa, S. 1990. Effect of size on weight loss and shelf life of tangerine. J. Hort. Sci. 97:

40-44.

Kijsirikul, B., S. Sinthupinyo and A. Supanwansa, 1998. Thai Printed Character Recognition by

Combining Inductive Logic Programming with Backpropagation Neural Network. IEEE

Asia-Pacific Conference on Circuits and Systems, 539-542.

Kimball, D.A. 1984. Factors affecting the rate of matyration of citrus fruit. Journal of

Proceeding Florida State Horticultural Science. 97: 40-44.

Leshem, Y. A., A. H. Halevy, and C. Frenkel. 1986. Processes and Control of Plant

Senescence. Elsevier, Amsterdam. 215 pp.

Mantharngkul, J., T. Limpasuwan, and G. Bumroonggit. 1998. Implementation of Neural

Network Hourly Load Forecaster with Error Feedback Filters for EGAT. Journal of 1 2"

Conference on the Electric Power Supply Industry 12: 123-133.

Mitra, S. 1997. Postharvest Physiology and Storage of Tropical and Subtropical Fruit. UK.

423 pp.

Mohammad, I. 2004. Neural network modeling of frans isomer formation and unsaturated fatty

acid changes during vegetable oil hydrogenation. Journal of Food Engineering

66: 227-232.



147

Nicholus, M. S. O. 1986. Improvement of Post-harvest Fresh and Vegetables Handling. FAO
Regional Office for Asia and the Pacific Maliwan mansion, Thailand. 137-147.

Official Methods of AOAC International (2000) 17 th Ed., AOAC International, Gaithersburg,
MD, USA, Official Method 942.15.

Official Methods of AOAC International (2000) 17 th Ed., AOAC International, Gaithersburg,
MD, USA, Official Method 967.21.

Peleg K. 1985. Produce Handling Packaging and Distribution. The AVI Publishing Company,
Inc., Westport Connecticut. 625 pp.

Phan, C. T., K. Ogata and K. Chachin. 1975. Respiration and respirotory climacteric. In E.B.
Pantastico (ed.), Postharvest Physiology, Handling and Utilization on Tropical Fruits
and Vegetables. pp. 86-102. The AVI Publishing Co., Inc., Connecticut.

Spiegel, R. and E.E. Goldschmidt. 1996. Biology of citrus. Cambridge University Press. London,
230 pp.

Sriviroolchai, T. 1998. Thai Printed Characters Recognition Using Principal Component Analysis
And Neural Networks. M.S. thesis, Chulalongkorn Univ., Bangkok.

Ting, S.V.and J.LA. Attaway. 1971. Citrus Fryits. In A.C. Hulme (ed.), The Biochemistry of
Ffruit and Their Products. Vol 2. pp. 107-169. Academic Press, London.

Torrecilla, J., S., L. Otero, and P.D. Sanz. 2004. Artificial neural network: a promissing tool to
design and optimize high-pressure food processes. [online]. Available
http://www.elsevier.com/locate/jfoodeng (December 12, 2004).

Vakis, N.J. 1975. Effect of ethephon and waxing on the degreening of Cypus grown lemons and
grapefruit. J. Hort. Sci. 50: 311-319.

Vines, H.W., W. Grierson, and G.J. Edwards. 1963. Respiration internal atmosphere and
ethylene evolution of citrus fruit. Proc. Amer. Soc. Hort. Sci. 92: 227-234.

Wardowski, W., S. Nagy, and W. Grierson. 1986. Fresh Citrus Fruit. . The AVI Publishing

Company, Inc., Connecticut. 571 pp.




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


