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ABSTRACT 

 The object of this thesis is; making the mixing tamarind 

machine because of a plentiful of Thai’s agricultural product, 

especially tamarind.  Tamarind Paste which is one of tamarind’s 

product can be processed in many kinds of product such as 

stirred tamarind and candy tamarind besides that, tamarind juice 

can be an ingredient of food to make it taste, as a seasoning. 

Moreover; nowadays, Thailand imports tamarind juice as the 

package of bottles to all over the world.  From this reason, my 

group is interested in the advantages of tamarind paste, a 

wonderful Thai’s fruit. Therefore we’ve observed the tamarind 

juice factory and have discussed with the over of the factory 

about the system of tamarind mixing machine. We’ve found some 

ineffective problems, so that we analysed the problems and 

design a better machine “The tamarind mixing machine”  

 The tamarind mixing machine consist of electric motor 1 

HP. electric compressor 220 v. and gear ratio 1:40. This machine 

use machine belt to be a tool to transfer the power which has 

mixing axle with 35.6 speed/round/minute. We use 2 floors of 

tanks and use water as a heat driver. This tamarind mixing 

machine can be separated the dregs in order to clean easily. 

From our experiment, we use gas as a heater while we’re stiring 

70 kg. of tamarind paste. Also, to time and calculate the wasted 

fuel.

 From this experimentation, we used 70 kg. of tamarind 

paste with 80OC within 65 minutes and 0.7 kg. of gas without the 

decreasing of tamarind. 
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