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Appendix A-1

Analysis of Pesticide Residue

Analysis of pesticide residue was followed the method of Steinwandter
(1985). The 25 g sample was added with 50 ml acetone, 40 ml dichloromethane and
10 g NaCl. The mixture was then homogenized at 10,000 rpm for 2 min. The
extracted solution was transferred into Erlenmeyer flask, added 30 g sodium sulfate
anhydrous, and let to stand for 10 min. The 50 ml solution was evaporated to dryness.
The dried sample was diluted to S ml by ethyl acetate. Then 2 ml fraction was
evaporated to dryness before adding 2 ml of hexane:dichloromethane at a ratio of 4:1.
Next, the sample was cleaned up with SPE silica gel column. Consequently, it was
eluted in a graded hexane:dichloromethane ( 5 ml of a mixture of hexane
:dichloromethane mixed at a ratio of 4:1 and 10 ml of a mixture of
hexane:dichloromethane mixed at a ratio of 1:1) and then evaporated. The volume of

the sample was adjusted to 2 ml by hexane and injected to GC/micro ECD.
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Appendix A-2
Test Report of Pesticide Residue of Sweet Corn

tﬁ"\% uiin vanljiidnrsnaneandauniiadiasiineasuarams $1fia

' — Laboratory Center for Food and Agricuitural Products o, Ltd. : LCFA
= wrrwnfuehal : 164/86 my 3 e smao ﬂmmm

| § =S Chiangmal Branch : 164/86 Moo 31 , Maerim, O 180
\ _ Tel:(66) 05389 6131, 05339 6133, 0 5399 6248 Fax : (66) 0 5389 6052 hitp://www.foodsafiety-ifa.com
\\\..-.-%'
plehet
LCFA
Issue Date: December 1, 2006
Report No.: TR (CM) 49/03925
Page: 10f1
TEST REPORT
Customer Name and FACULTY OF AGRO-INDUSTRY
Address Chiang Mai University
Sample Description Sweet corn  (ATS-5)
Sample Code CM - 49/07994
Sample Characteristic | Sample was packed in plastic bag and kept at room temperature
and Condition Quantity : 1 bag, weight 1,800 g., good condition when received.
Received Date November 27, 2006
Test Date November 27 - 30, 2006
Analysis Results
Test Items Test Results Units Reference Methods
Pyrethroid group In house method based on
Bifenthrin ND mg'kg Steinwandter, H. 1985, Universal 5
Permethrin ND mg/kg min on-line Method for Extracting
L-Cyhalothrin ND mg/kg and Isolating Pesticide Residues
Cypermethrin ND mg/kg and Industrial Chemicals, Fresenius
Cyfluthrin ND mg/kg Z. Chem No.1155
Fenvalerate ND mg/kg
Deltamethrin ND mg/kg

Remark : LOD (Limit of Detection) for Pyrethroid group = 0.005 mg/kg ( Accept Permethrin, Cypermethrin = 0.01 mg/kg )
LOQ (Limit of Quantification) for Pyrethroid group = 0.01 mg/kg ( Accept Permethrin, Cypermethrin =6.02 mg/kg )
ND =Not Detected

(%
2
""ﬂw Cnte ror fﬂ"° Deputy D!Iecl(]ll'

vets Cump-"f

Laboratory Service Department
CERTIFIED Chian gﬂﬂﬂi Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.

FM-QP-24-01-002-R00(09/12/47)P1/1 - CM
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Appendix B-1
Test Report of Calcium Content in Corn Milk

whiiv danljiifn1snasamataundafiniefineasuaraiung difia
Laboratory Centter for Food and Agricultural Products Co.,Ltd. : LCFA
mraredeehal @ 164/86 w3 @ 1 sum thawveilng

\\!'\\""5 Chiangmal Branch : 164/86 Moo 3 Dankiew, Maerim,

Chiangmal 50180 Thaland
Tel : (66) 0 5389 6131 , 0 5309 6133, 0 5309 6248 Faxx : (66) 0 5389 6052 hitp://www.foodsafety-icfa.com

Issue Date: January 4, 2007
Report No.: TR (CM) 50/00042

Page: 1of1
TEST REPORT
| Customer Name and | Department of Food Science and Technology, Faculty of Agro-Industry
. Address ; Chiangmai University
Samgp_e Description | Com milk
l Sample Code CM - 49/08647
| Sample Characteristic | Sample was packed in plastic bag, tightly sealed and kept at frozen
| and Condition temperature
| ) Quantity : two bags total weight 670 g, good condition when received
Re: eived | ]Date_ ____\ December 27, 2006
\TestDate | December 27 - January 4,2007
Analysis Results
Test Items Test Results Units Reference Methods
Repeatl | RepeatIl | Average
Calcium 5.77 5.78 5.78 mg/100g | In house mgHfGd base on
i AOAC })OP

Remark : sample was detected by ICP-OES model Optima 4300 DV (USA)

0)93/
e

"ﬁ cﬁunm vv““\.@\\'beputy Dlrector

i ratory Service Department

CERTIFIED Chiangmai Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.

FM-OP-24-01-002-R00(09/12/47)P1/1 - CM



146

Appendix B-2

Test Report of Calcium Content in Sodium Caseinate

] 50180 1bssineal:
L Chiangmal Branch : 164/86 oo 3 Donkbew, Maerim, Chiangmal S0180 Thaland
\'\ Tel :(56) 0 5389 6131, 0 5389 6133, 0 5389 6248 Fox  (66) 0 5389 6052 hp://www.foodsafety-Jcfa.com
W,

) uhiin vanljiiinsnaasiasaundaimsiineasuazaiuis ifia
‘ % Laboratory Center for Food and Agricultural Products Co.,Ltd. : LCFA

\-.\ wrvenSuehal : 164/86 wy 3 of o Howiaint
\M-n%-

R Issue Date: January 4, 2007
Report No.: TR (CM) 50/00043
Page: 1ofl
TEST REPORT
| Customer Name and Department of Food Science and Technology, Faculty of Agro-Industry
| Address Chiangmai_University
| Sample Description Sodium cageinate
 Sample Code | CM -45/08648 -
! Sample Characteristic | Sample was packed in plastic bag, tightly sealed and kept at room
| and Condition temperature
q ] U\ _| Quantity : one bag total weight 120 g, good condition when received
‘Received Date | December 27,2006
‘TestDate | December 27 -January 4,2007
Analysis Results
Test Items Test Results Units Reference Methods
Repeat] | RepeatIl | Average
Calcium 94,95 95.34 95.14 mg/100g In house method base on
AOAC (20007 984.27

"“':"'t‘mm. 3 .
tcompr™” Deputy Director,
CERTIHNgoratory Service Department
Chiangmai Office

This report is certified only on the sample tested.
This report shall not be reproduced, except in full, without prior approval of the company.

FM-QP-24-01-002-R00(09/12/47)P1/1 - CM
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Appendix C

Questionnaire for Measuring the Preference of Yogurt

Yogurt

Name Date

Please clean up your palate by taking the unsalted crackers follow by water
between samples. Please identify your preference on each attribute by using the
following scores:

I = dislike very much 2 = dislike moderately 3 = dislike slightly
4 = neither like nor dislike 5 = like slightly 6 = like moderately

7 = like very much

Product attributes Sample code
appearance _

color .

texture A

flavor A ]

mouth feel] S

sweetness —_— —_—
sourness S——— € CW_W_
after taste ‘8 8 0 g A S A
total preference el PR
Suggestion

Thank you for your participation
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Appendix D
SPME-GC-MS Chromatograms
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Figure D-1 SPME-GC-MS Chromatogram of flavor composition of corn milk.
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Figure D-2  SPME-GC-MS Chromatogram of flavor composition of corn milk

mixture.
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Abundance
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Figure D-3 SPME-GC-MS Chromatogram of flavor composition of corn milk yogurt
at the first day of storage.
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Figure D-4 SPME-GC-MS Chromatogram of flavor composition of corn milk yogurt
at 7 days of storage.
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Abundance
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Figure D-5 SPME-GC-MS Chromatogram of flavor composition of corn milk yogurt

at 14 days of storage.
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Figure D-6 SPME-GC-MS Chromatogram of flavor composition of commercial

yogurt at the first day of storage.
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Abundance
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Figure D-7 SPME-GC-MS Chromatogram of flavor composition of commercial

yogurt at 7 days of storage.
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Figure D-8 SPME-GC-MS Chromatogram of flavor composition of commercial

yogurt at 14 days of storage.
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