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Development of Food Processing Technology from Pra Seed

(Elateriospermum tapos Blume) for Commercial
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Summary

Elateriospermum tapos Blume (Pra Seed) in the Southern Thailand's tropical
rainforest have high potential for the oleochemical, cosmetic and pharmaceutical
industry, especially for food industry. Because flour and oils from the pra seed has
the high complete amount of omega 3, 6 and 9 fatty acids and the omega-6: omega
3 ratio of about 3.49: 1.00. Thus, the pra oil is the best vegetable oils, and it should
develop new food products from the pra seeds have by encouraging research and
innovations of food machinery technology. For instance, pra seed crackers machine
as well as, pra seed chopper machine and pra seed extractor machine. This will
help local food processing group to get income and to live a better life that will
support forest resource conservation follow the Royal Project guidelines of King
Bhumibol Adulyadej, and may raise the level of sustainable ecotourism

management in the future.
Keywords: Elateriospermum tapos Blume, Pra seed, Food processing technology
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