vage a1ls5as : mIndaansuzdesaaislan1esdinimainnundas (PRODUCTION
OF BIODEGRADABLE FOOD PACKAGING FROM BANANA SHEATH)

s 4 a a s )
E]'lfl]'liﬂ‘l/llﬁﬂ‘]sﬂ D IONFNANTI0178 AT.NIY ﬂ@]ﬁﬁllﬂaljim, 111 iU,

Y a 9 = [ a Aa

Y
wm%ﬂﬁmmuﬂﬂﬂummﬂumsNa@m%uzmmmm’j"@aﬂuwmmmﬂgﬂmmmu

Q

D.

=

1 < Av A ~ 1 A <
1318 TaotluaudsoFanaaossdsazaonldniundlrenarnisoni lasreaunesduilu
[ Aa [ a 9 Y Y o ) [T~ Y] 9 (% 1 1 Y
agaunanlumanaadule vaglsuilaivdlenauiludnlssau dredanaiusernnuau

1 [y 1 U g (-7 o
londreaoad1lsz a1y 66.67 : 33.33 75 :25 uaz 100: 0 Iagiiiniin svualiniued

9 A Y = = A a A Aa A a A dy
voudulenlylumsAnuiiawuuia Ae 2 Hadmas 5 Naawas uag 10 Naawas Mvugll

Y
v =X

1935 nsonaugideou (Hot compression process) Nguugil 150°C A2IWAU 500 psi 1Ay

9 [ = g’/ = o = a A 9 A 1
l#a1lunisen 15 wn fl]1ﬂuu%QHWUl‘lJﬁﬂHWE)VI‘EWWU@Qﬂ’JHJEJ'DLﬁu“lfJ NAINANITIENUAD

'
a a

AUANTANIINANAZNNNMENTNYINMFUE 1oz IRDATIdINveITAgADTIMIZ Aud IS

Q

1 119 umswannsue

nntshmInagevaufAMInatas auiANImMenwnearuaLFlsznoy ldae
AMSNATOUMIMUUTIAATAI NITNAABDUNITAIULTIAG NITNATBUAITAIUUTINTSLUND
MINATOUMIAIANUHUIUY MTNAFOUHIAINTFUIN MInuANLLouLaznsAnY

v
@ a @ ] 1 D 1 A
TUIIUINYIVDIING wamsvmﬁ'ﬂu%ﬁlﬁ’muathmmssuauﬁ’uiﬂﬁwaﬂimumaummqﬂa

1 v o W 1

=) A J Y1 A Y [ 9 wAa 9 =KX A
YWUUYT AN nannodINa liMaNdanIsTAIULTIAA 1AY duUANITATULTIAlAIanad

'
= A 9

= b &\ 4 A A a 9 A
Gluﬂlmzﬂﬁuﬂ@]ﬂTﬁﬂ’]u!ﬁﬂﬂiglﬁ/lﬂﬂ$llﬂqulGUuTIuﬂﬂquq@LN@ﬂﬁﬂ']ﬂ!LﬁuiﬂﬁJﬂ"I 75%
v P

ndwINiuIzliaanas annamamulsuandulessadenaliaanuruinuunas A sy
’.f A 49! 1 a a 9 g}/ 1 d‘ 9 = A g
PUNNNINVY FIUBNTNaveInNevouduleny wuluiordulelianuerunuunayu

zdanam Idauianisduusaaa Ide auianmsdiuussae auian1s@1uLsInssunnuay

9
o

' Y 9 9 1
MANUHUUUTAUNVUY uAAIMTFULVDITUNIUILTAEAae TagFununlauianiena
A A = AAA o 1 1 9 9y J v ' o
garauiANIINIEMNANga A naanuoaTITIuTEnIuTUlendrsaed sz aumIny

H = 1 v a a o s
66.67 : 33.33 1ag111in LLﬂ%Nﬂ?WﬂJﬂW?Lﬁ}uﬁlﬂl‘ﬂWﬂU 10 Waaluag ﬁ'TVi'i‘Uﬂﬁﬁﬂ‘HWIﬂﬁﬂﬁ%jN

[

9 ] P
duguinemunsuauninsnaudlsearuazimiiiBen uaseligngumnaduniely

9
y Y
(%

a 1A d‘ =
“lfl!ﬂl!ﬂﬂﬂﬂ’)ﬂﬂ!ﬂu‘ﬂhlllll@]’Jﬂigffﬂu

v
[ [

2 cow Ao = 4 o o du o o A Y ¥ A A
uaﬂﬁ]1ﬂu1u\3’lu’3ﬂﬂuEl\iﬁﬂ]%l“ﬂﬂjﬂﬂﬁ’]ﬂwuﬁ uﬁqﬂgﬁa\iﬂﬁ'lhlﬂ\ﬂﬂsluﬂ’f]\jﬂl:lﬂa

v Y R4 4 A o v ) o a I o o
WU IV 60 Llagwuﬁlﬂ‘}}lﬂﬁﬁqﬁﬁi 50 LW@U1W'J‘JJUﬁ’nJgWa\ﬂ\l'lwaﬂlﬂugljﬂﬁzﬁ'n‘liﬂerV]']
o Y Y ax ' S o P A Y A o Yo
ﬂ’]ﬁﬁﬂﬂ!lﬂ\?ﬂjﬂ?ﬁﬂﬂ’]qqqqﬂ %1ﬂuu%3‘ﬂ1ﬂ’]ﬁﬂﬂﬁaﬂllﬁﬂﬂlﬂfJ‘]Jﬂ'JﬁliJﬁu@ﬂJi’)\ulﬂ\jﬂﬁﬂﬂulﬂﬂﬂ

9 A tg Y 9 A 2 Aq Yo g =Y
LLTJQ“VWH“B@%@@HMVI@Q@IﬁWﬂ TﬂﬂWa‘ﬂ@ﬂ@‘]JﬁiJ‘]J@lGU@Q‘HuQTUﬂﬁlcﬁﬁﬂﬂigﬁWHﬂﬁﬁTN%uﬂ



Y v Y 1
iewdeunu nunsuaundatugllaslddrlsearuanuilaiudrdzvasiviean

9 =W A wa aa = 2 Aq Yo
NDINAIAISUAANUNUA UASAUTUUANNNAANTA TOIININD ‘]fuﬂW‘l!Vli‘]f@’JﬂigﬁWHiﬂﬂ

o J9Y o o

Y o o [ 9 v o d 14 o w
vilaiudilendaiugnieus 60 nazuaiudnlenasiuginyasmans 50 muaay

Q

UNIPIAINTTUAIDING Meilo¥oIinAny

. B
Unsdnm 2556 Ao ¥D01156NUI N




MONSUDA LIWTHAISONG : PRODUCTION OF BIODEGRADABLE
FOOD PACKAGING FROM BANANA SHEATH. THESIS ADVISOR :

ASSOC. PROF. TAWIT CHITSOMBOON, Ph.D., 111 PP.

BIO-DEGRADABLE FOOD CONTAINER/BANANA SHEAT/CASSAVA

STARCH/MECHANICAL PROPERTIES/PHYSICAL PROPERTIES

This research aims to study biodegradable food container production from
renewable resources with emphasis on experimentation. Food containers were
produced and tested using local banana sheath as a main raw material and commercial
cassava starch were used as binder. The ratio between banana fiber and binder were
66.67: 33.33 75: 25 and 100: 0 by weight. Three sizes of fiber length used in this study
were 2, 5, and 10 millimeters. The biodegradable food containers were prepared by
hot compression molding process at a temperature of 150°C and pressure of 500 psi
with 15 minutes compression. Then mechanical and physical properties of products
that affected by fiber content and fiber length were studied in order to determine the
best condition for production process.

The mechanical and physical properties including flexural testing, tensile
testing, impact testing, density measurement, water absorption, thermal stability and
morphological observation were tested and measured. Results indicated that fiber
content affects the mechanical properties significantly. As the fiber content increase,
flexural and tensile properties decreased, in contrast impact properties reached its
maximum value of impact strength at 75% of fiber content then decreased thereafter.

Increasing in fiber content course the increasing in density and water absorption, while



increasing in fiber length cause increasing in flexural, tensile and impact properties
and density but decreasing water absorption property. The results also showed that the
best banana fiber to binder ratio for production process was 66.67 : 33.33 by weight
with 10 millimeters of banana fiber length. From morphology observation, It’s found
that samples with binder mixed have more smooth surface but more porous than those
without binder.

In addition, this research also studies on binder extracted from local cassava
starch ‘Huay bong 60’ and ‘KU 50°. The starch was extracted by simple method, and
their binder viscosity were measured and compared with commercial starch binder.
The mechanical properties of samples produced from 3 binders were tested and found
that the best starch that gives the highest viscosity binder and the best mechanical
properties sample is commercial cassava starch following by Huay bong 60, and

KU 50 starch respectively.
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