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ABSTRACT

Mulberries are fruits rich in many essential compounds, one of which is resveratrol. This
compound is highly sensitive to temperature; exposure to either excessively low or high temperatures can
cause it to degrade. Therefore, the drying process of mulberries has an impact on the retention of
resveratrol. The objective of this study was to determine the amount of resveratrol extracted from the
fruit of the Mulberry cultivar Buriram 60, which was sampling from Phu Luang District, Loei Province. The
samples were dried using five methods: hot air drying at 80°C, hot air drying at 104°C, sun drying, freeze
drying, and drying by reducing relative humidity. These dried mulberry fruits were ground finely and
sieved through 100 mesh to achieve uniform particle size. They were then extracted with a 60% v/v
methanol solution, utilizing ultrasonic assistance for 40 minutes. The solids were removed, and the clear
extract was filtered through a 0.45-micron membrane filter prior to the analysis of resveratrol content
using high-performance liquid chromatography (HPLC) at a detection wavelength of 306 nanometers.
The quantitative analysis results indicated that different drying methods led to varying amounts of
resveratrol. Exposure to the hot air oven caused significant degradation of resveratrol, resulting in its
undetectability. Only the sun-drying method, freeze-drying method, and drying by reducing relative
humidity still yielded detectable levels of resveratrol, with values of 10.73+0.61 mg/100g¢ DW, 12.29+0.30
mg/100g¢ DW, and 18.19+0.10 mg/100g DW, respectively. Therefore, this study concludes that the most
suitable method for drying mulberry fruit while preserving the resveratrol content is the drying method

that reduces relative humidity.

Keywords: Mulberry, Resveratrol, Drying, High-Performance Liquid Chromatography
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Handeunseiauess (Mulberry fruit) ogluiid Moraceae fieinenmansin Morus alba L. Julildu
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(ansFuayyadasy TerefiuoInIsdnay oimadudesltmes TaedudadouuaiiFouarlada) a13 Quercetin
wagas Kaempferol daluanslungu watlawesd (Juarsivasanandssveanisifalsaiila anuduladio
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LLazmsvﬁLLﬁﬂmmﬁaLﬂéaaﬁaLﬂéaa%’ﬂiﬁUizawﬁéﬁu (Artificial drying) (Yam, 2009)

115

-
918d182N81AERS DAINSSUANERS lazinAlulad uK1dng1desisnnIag




ﬁ %“ UA 6 aUUR 1 (2026) : UNSAL - TNUNEU | 2569

e 0755 onmrmams OFIONSSIUAINERAS lla- lnnTu[afJ

' L)"ﬁ?ﬁaaswnglaa

nd fmm Engineering and Technology
: ﬂiﬁHAT UNIVERSITY

1) psvukadeudan (Sun drying) ilumnliuskilnelduaunn Fonsilszudandanunudey us
domnuisdléininisuudouresgiunidg vinenlaiudedeiuliuiu o1adeldie
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WNHMNaU0.5g BINANTATAENNIUBA 60% 25 mL ehseAadansizila NIDINIUNTETATHNIDY

luan 40 wai
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0.45 TulAsiums (Syringe Filter)

MW 3 TunpuNTainmIBENmgNToULNeATIER Y HPLC

M3 1 anzmslieseiliinasanevseamewmaialasilnniveavataussaugge

3I18N19 swazdsn

Column C18 column (250 x 4.6 mm, 5 um)
Injection volume 20 pL

Mobile phase flow rate 1.0 mL/min

Detection wavelength 306 nm

Mobile phase 1% acetic acid: acetonitrile (45:55%)

NAN5IY LAZITUNANITIVY

MnzimUsnasanesmsealagldnssuiunshuiandeuiiunnsrsfudinszidslsunalagld
waialasinlnnsveavalaussauegs (HPLC) I¥nanssdunudseismelud

31NN1INARRIUNANTALAIBUINTFIULIAIDIIN TR Faflarududu 12 4 waz 6 ppm laeldada
lasunlnns1lvesvalaussaugg (High Performance Liquid Chromatography : HPLC) Tneldiandoud
Juansazans 1% Acetic acid : Acetonitrile (45:55%) 8ns1n1slwa 1.0 mUmin Inensiainfinnuenindu 306
nm WENMAALAINa$9N5IMNIATEIU HANITNAABINUT Retention time YB4ANTUINTFIULTANDITINGOA
wansdoyayadinan 3.98 wad LLazﬁuﬁiﬁﬁmmLMagmmLﬁﬁ'uﬁumaamsa3a’1&mmﬁ§mmanasﬂmaa WEn
Fam15197 2 wazlunnd 4 auddu
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M19199 2 NUNINAYDIANTALAIBUINTTIUIAIDTINTOR

ANududu (ppm) Auilgia
0 0

1 25,030

2 41,838

4 71,592

6 107,688
A1 LOD  (ppm) 1.45

A1 LOQ (ppm) 4.35

nn1sideyalumsnsd 2 lWadensmuasgiuuazmiaunisidunsaiieilumuinyuiuna
isanesmsealuasatnanavdeuldaunisidu y = 17298X+4265.6 uaziiinduusyansanduiug wirfu 0.9939
(R’= 0.9939) waa1NAMT 5 FyQIUTeUTAIDTINT 08 ﬂsmgﬁnm 3.980 Y19l ANNANITIATIZRUSU
asisanesmsealuasaafetwantsuiitunszuIunMsiuR e fiuan iy Ienan1sinsziawans
Tun15197 3 waza il 6 auasy wamﬁ%’a‘wudwmiﬁqLLﬁawamjauﬁqmmﬁ 80 Lay 104 arwalded
TinuUsunaEnsisanesmsea daumsviuduuuainues wuudonuds uasuuvananuiuduimslussuudn
WUUSHNAEN5 L5885 M08 10.73+0.61 12.29+0.30 way 18.19+0.10 dadn3u e 100 ndunndnuis
(mg/100g DW+S.D.) AaI9U

ﬂiﬂﬂuﬂﬁigﬁuk‘iﬁk?aiﬁﬂ‘iaﬁ

(Resveratrol)
120000
.a‘...

~ 100000 y = 17294x + 4265.6
1] T
< 80000 Rz = 0.9939 - )
& o000 | e
e e
= ao0000 e
:vg . et

20000 .

0 &
0 1 2 3 q 5 6 7

ALty (ppr)

A 4 N5MLINTFIUSANDTIMTRA (Resveratrol)
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(High Performance Liquid Chromatography, HPLC) Wan1snaaainuin Usunansanessmsoanulunszuiunis
Vursmanleutuvanautuduimslussuuln favinfu 18.19+0.10 mg/100g DW wulunszuiunsyinuiaua
nouLuuganudailayindu 12.29£0.30 me/100g DW nseuiun1synuiskantauLuumnuaniavindu 10.73 +
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HANITIATITIALLLUE wanslun1s19 4 nudrUSuasanesmsealudiogrwanlounnay
NSTUIUNITVIUIAT $98a8N1INAUAU (% Recovery) U84NTEUIUNITYIMUINNARLOULUUAINLAATAYINAY 92.58
sy TR uBenudadiAwiniu 95,56 warnszutumsTutardeutuvanautuduineluss uued
Ay 108,57 Berrftanumeglurag 80-110% Fudurrftannsnsensuld wanisiiasiesd LOD fdwiiiy
1.45 HansiATIEI LOQ Ay 4.35 ppm suddu wanslunnsieii 1)
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NILUIUNNT Auitldia wailldainns wailldanngud
oy ' %Recovery
YIAINANLDUY Area a9 (ppm) (ppm)
UALUUANUAR 13,277 5.26 5.68 92.58
Vuiauuganuds 24,210 5.83 6.10 95.56
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32,546 6.97 6.42 108.57
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YomsNud-sanormsen Ienuimaud-sanesmsoasunsanaiiegld 28 Ju ed pH 1¥u 1 3.5 uay 7
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