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 Empirical research with farmers helped our understanding of the origins of trang pepper. 

Introduction



RESEARCH QUESTIONRESEARCH QUESTION

Will different harvesting processes for
Trang pepper affect the percentage

of piperine ?
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HYPOTHESISHYPOTHESIS  

If there are different harvesting processes for
pepper, there will be a difference in the percentage

of piperine .
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The study site

The study of weather data

The study of percentage 
piperine content in Trang pepper

1

2

3

04

METHODSMETHODS



1.STUDY SITE1.STUDY SITE

Mr. Charoon Siemmai's pepper plantation

latitude at 7.243333 ° Nlatitude at 7.243333 ° N
Longitude 99.681389 ° ELongitude 99.681389 ° E
Mr. Charoon Siemmai's pepperMr. Charoon Siemmai's pepper


plantation, (Bang Khai)plantation, (Bang Khai) 05



Landcover recording  using the Application GLOBE Observer

Logging Landcover using the Application GLOBE Observer
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METHODSMETHODS
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2. study of weather data2. study of weather data  
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2.1 Clouds recording
using the Application
GLOBE Observer

Logging Clouds using the Application GLOBE Observer

METHODSMETHODS



2. study weather information2. study weather information
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The data collection period was during

4 - 14 February 2023 at the Bang

Charoon Siemmai's pepper plantation

by the research group studying 4

sample factors as follows

weather meter

2.2 Weather data collection

1.  Temperature in the air
2. Air humidity
3. Rainfall
4. Brightness (lumens/m²)

send information to Data Entry

METHODSMETHODS



PEPPER HARVESTPEPPER HARVEST
PROCESSPROCESS
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3. Study of Percent Piperine3. Study of Percent Piperine
Content in Trang Pepper.Content in Trang Pepper.    

METHODSMETHODS
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PEPPER HARVEST PROCESS APEPPER HARVEST PROCESS A

A

3.1 Study of Percent Piperine Content in Trang Pepper .3.1 Study of Percent Piperine Content in Trang Pepper .  

METHODSMETHODS
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PEPPER HARVEST PROCESS BPEPPER HARVEST PROCESS B

B

3.1 Study of Percent Piperine Content in Trang Pepper.3.1 Study of Percent Piperine Content in Trang Pepper.    

METHODSMETHODS
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PEPPER HARVEST PROCESS CPEPPER HARVEST PROCESS C

C

3.1 Study of Percent Piperine Content in Trang Pepper3.1 Study of Percent Piperine Content in Trang Pepper  

METHODSMETHODS



3.2 Preparation before piperine test3.2 Preparation before piperine test
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1 2 3

45

METHODS
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PIPERINE EXTRACTIONPIPERINE EXTRACTION

Percent piperine content determination by HPLC chromatogram.

METHODSMETHODS



1. Results of the study of weather data1. Results of the study of weather data
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1.1 Air temperature

Graph showing air temperature as of 4-14 February 2023

RESULTS WEATHER DATARESULTS WEATHER DATA



1. Results of the study of weather data1. Results of the study of weather data
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1.2 Air humidity

Graph showing humidity in the air as of 4-14 February 2023

RESULTS WEATHER DATARESULTS WEATHER DATA



1. Results of the study of weather data1. Results of the study of weather data
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1.3 Rainfall

Graph showing rainfall as of February 4-14, 2023

EXPERIMENTAL RESULTSEXPERIMENTAL RESULTS



1. Results of the study of weather data1. Results of the study of weather data
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1.4 Brightness (lumens/m²) /lux

Graph showing brightness value as of 4-14 February 2023

EXPERIMENTAL RESULTSEXPERIMENTAL RESULTS
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Graph showing percentage content of piperine analyzed by HPLC in Trang pepper grains.

EXPERIMENTAL RESULTSEXPERIMENTAL RESULTS

A B C
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CONCLUSIONCONCLUSION

The average percentage of piperine in harvesting process A was 2.85
The average percentage of piperine in harvesting process B was 3.62 
The average percentage of piperine in harvesting process C was  2.21 

    
From the experiments, it can be concluded that the harvesting process of Trang

pepper different causes the percentage of piperine to be different 
as follows : 

1.
2.
3.

    The harvesting process with the highest percentage of piperine was Method B,

which had a different harvesting method than other methods by to incubate fresh

pepper seeds for 2 nights before drying them.
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BENEFITSBENEFITS

Get to know the process of harvesting                 1.
the Trang peppers with the highest 
percentage of piperine.

   2. Know the harvesting process that can   
control the quality of Trang pepper.

   3. Bring research data to disseminate to the community to

maintain quality and increase the value of Trang  peppers.



IMPACT TO COMMUNITYIMPACT TO COMMUNITY
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