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Factors Affecting the Innovation Capacity of Thai Textile and Clothing Industries in Thailand
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The propose of this research is to study the factors affecting the innovation capacity
of Thai textile industries. The data was collected by 113 entrepreneurs with structured
questionnaires. The data analysis was carried out by the structural equation modeling
(SEM). The research results revealed that the Thai textile industries was mostly the small
and medium sized enterprises (SMEs) in the middlestream industry which have low rate of
R&D investment and have limited number of skilled labor in science and technology.
Hence most new products are more towards incremental innovation. The factors directly
affected and had the positive values towards the innovation capacity included 1) internal
factors which are knowledge management, adsorptive capacity, and product development
as well as 2) external factors which included innovation sources, innovation types,
innovation system actors, and innovation supports.
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This paper aimed to address the issue of survival of probiotic bacteria in acidic foods,
and in particular fruit juices. In recent years, driven by the consumers’ concern about the
effect of diet on health, functional foods have received a lot of attention, as their aim is to
promote health and well-being beyond basic nutrition. These products include those
containing functional ingredients, such as probiotic microorganisms, prebiotic carbohydrates,
bioactive peptides, phenolics, fatty acids, and others. Commercial probiotic products include
primarily dairy products (fermented milks, yoghurts, ice cream, cheeses), and to a lesser
extent non-dairy products (beverages, breakfast cereals, fermented meats, dry-foods) and
dietary supplements. Novel products containing probiotics have been launched recently,
mainly beverages based on fruits and cereals. However, fruit juices are more adverse
environments than fermented milks for probiotics as they have high acidity and high levels of
phenolic compounds. Consumers on the other hand demand that the product they
purchase contains the concentration of probiotic cells stated on the package at the time of
consumption. Therefore, identifying the factors influencing probiotic survival in juices and
developing ways to enhance probiotic survival during storage is an important area of research
with considerable impact for the food industry. It is possible to make probiotic cells more
robust to external conditions, such as those of highly acidic juices by encapsulate the cells

within various polymer matrices and coating the beads with polymers.



Influence of encapsulation and coating materials on the survival of

Lactobacillus plantarum and Bifidobacterium (ongum in fruit juices
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The aim of this work was to compare alginate and pectin beads for improving the
survival of Lactobacillus plantarum and  Bifidobacterium (ongum during storage in
pomegranate and cranberry juice, and to evaluate the influence of various coating materials,
including chitosan, gelatin and glucomannan on cell survival and on the size and hardness of
the beads. In pomegranate juice, free cells of L. plantarum died within 4 weeks of storage
and those of B. (ongum within 1 week; in cranberry juice both types of cells died within one
week. Encapsulation within either alginate or pectin beads improved cell survival
considerably, but coating of the beads with chitosan or gelatin improved it even further;
coating with glucomannan did not have any positive effect. The double gelatin coated pectin
beads gave the highest protection among all types of beads, as a final concentration of
approximately 10° CFU/mL and 10° CFU/mL for both L. plantarum and B. longum was
obtained after 6 weeks of storage in pomegranate and cranberry juice, respectively. The good
protection could be attributed to the very strong interaction between the two polymers, as
measured by turbidity experiments, leading to the formation of a polyelectrolyte complex. It
was also shown that the coating was able to inhibit the penetration of gallic acid within the
beads, which was used in this study as a model phenolic compound with antimicrobial
activity; this is a likely mechanism through which the beads were able to protect the cells
from the antimicrobial activity of phenolic compounds present in both types of juices.
Despite their good protective effect, the pectin beads were considerably softer than the
alginate beads, an issue that should be addressed in order to increase their mechanical

stability.



	บทคัดย่องานวิจัยตีพิมพ์
	บทคัดย่อตีพิมพ์



