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1. Marachai, W., Kwangpan, S. and Phimolsiripol, Y. 2013. Glycemic index and certain
qualities of macaroni containing lablab flour (Dolichos lablab). Food and Applied
Bioscience Journal. 1: 146-159.

2. Borijindakul, L. and Phimolsiripol, Y. 2013. Physicochemical and functional properties of
starch and germinated flours from Dolichos lablab. Food and Applied Bioscience
Journal. 1: 69-80.
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3. Phimolsiripol, Y., Surawang, S., Pongsirikul, I., Sriwattana, S., Uttama-ang, N., Imarromna, J.,
Sangsee, O., & Rattanpanone, N. 2015. Development of ready-to-eat liquid food
from purple slutinous rice with reduced sugar and enriched fiber for elderly.
Srinakharinwirot Science Journal.

4.  Sriwattana, S., Phimolsiripol, Y., Pongsirikul, I, Utama-ang, N., Surawang, S.,
Decharatanangkoon, S., Chindaluang, V., Senapa, J., Wattanatchariya, W., Angeli, S.
and Thakeow, P. 2015. Development of concentrated strawberry beverage fortified
with longan seed extract. Chiang Mai Journal of Natural Sciences. 14: 175-188.

5. Manochai, P., Phimolsiripol, Y. and Seesuriyachan, P. 2014. Response surface optimization
of exopolysaccharide production from sugarcane juice by Lactobacillus confusus
TISTR 1498. Chiang Mai Journal of Natural Sciences. 13: 425-438.

6.  Chokumnoyporn, N., Sriwattana, S., Phimolsiripol, Y. and Prinyawiwatkul, W. 2014.
Attitude of Thai consumers toward sodium reduction in food by odor-induced
saltiness enhancement. In IGRC 2014: Global Issues and Awareness. The Empress
Hotel, Chiang Mai, Thailand.

7. Surin, S., Thakeow, P., Seesuriyachan, P., Angeli, S. and Phimolsiripol, Y. 2014. Effect of
extraction and concentration processes on properties of longan syrup. Journal of
Food Science and Technology. 51: 2062-2069.

8. Phimolsiripol, Y., Seesuriyachan, P., Sangsee, O. and Khamkon, P. 2014. Resistant starch,
in vitro starch digestibility and glycemic index of enzymatic modified glutinous rice
starch. In The 5" CMU-KU Joint Symposium. Chiang Mai University, Thailand.

9. Phimolsiripol, Y. 2013. Application of pomelo albedo fiber in gluten-free cookie and its
quality. In Joint Symposium in Food Science and Technology. Nong Lam
University, Ho Chi Minh, Vietnam.

10.  Phimolsiripol, Y., Mukprasirt, A., and Schoenlechner, R. 2012. Quality improvement of
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rice-based gluten-free bread using different dietary fibre fractions of rice bran.
Journal of Cereal Science. 56: 389-395.

Sriwattana, S., Utama-ang, N., Thakeow, P., Senapa, J., Phimolsiripol, Y., Surawang, S.,
Pongsirikul, I., and Angeli, S. 2012. Physical, chemical and sensory characterization
of the Thai-crispy pork rind 'Kaeb Moo'. Chiang Mai University Journal of Natural
Sciences. 11: 181-191.

Surin, S., Seesuriyachan, P., Thakeow, P., and Phimolsiripol, Y. 2012. Optimization of
enzymatic production of fructooligosaccharides from longan syrup. Journal of
Applied Sciences. 12: 1118-1123.

Phimolsiripol, Y. 2012. Effect of malva nut gum on pasting characteristics and freeze-
thaw stability of commercial wheat, rice or waxy rice flour. Journal of Agricultural
Science and Technology B. 2 (3): 298-306.

Phimolsiripol, Y. 2012. Quality improvement of bread using emulsifiers. Food Journal. 42: 38-42.
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Chuensun, T. and Phimolsiripol, Y. 2015. Microbial inhibition of peptide extract from
Lablab bean (Dolichos lablab). In The a" Phayao Research Conference. Phayao
University, Phayao, Thailand.

Chuensun, T. and Phimolsiripol, Y. 2014. Shelf life extension of semi-dried rice noodle
using peptide extract from lablab bean. In TRF-Master Research Congress VIII and
RRI-MAG Congress |. The Twin Tower Hotel, Bangkok, Thailand.

Sriwattana, S., Phimolsiripol, Y., Pongsirikul, I, Utama-ang, N., Surawang, S., Decharatanangkoon,
S., Chindaluang, Y., Senapa, J., Wattanatchariya, W., Angeli, S. and Thakeow, P. 2013.
Development of concentrated strawberry beverage fortified with longan seed extract.
In Thai-Italian Conference: Food and Agriculture for Sustainable Upland Development.
Chiang Mai, Thailand.

Phimolsiripol, Y. 2012. Applications of hydrocolloid and dietary fiber substances to
lowering starch digestibility and glycemic index. In Chiang Mai University-Korea
University Joint Meeting. Chiang Mai, Thailand

Samakradhamrongthai, R., Utama-ang, N., Naruenartwongsakul, S., Imarromna, J., and
Phimolsiripol, Y. 2012. Effect of temperature and time for germination of purple
rice (Doi Saket). In Annual Conference of Lanna Research Center. The Empress
Hotel, Chiang Mai, Thailand.

Asasuppakit, K., Phimolsiripol, Y. and Sriwattana, S. 2012. Production of dried passion fruit
rind for using as low methoxy pectin and shelf life estimation. In TRF-Master

Research Congress VI. Chonburi, Thailand.
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Phimolsiripol, Y., Love, R. J. and Cleland, D. J. 2014. Verification of a simple product
weight loss model for refrigerated storage of foods. In The 3 IR International
Conference on Sustainability and the Cold Chain. London, UK.

Schonlechner, R, Sarawong, C. and Phimolsiripol, Y. 2014. Technologische herausforderungen bei der
herstellung glutenfreier produkte aus getreide und pseudogetreide. In Tagung fUr
Getreidechemie. Detmold, Germany.

Manochai, P., Phimolsiripol, Y. and Seesuriyachan, P. 2014. Response surface optimization of
exopolysaccharide production from sugarcane juice by Lactobacillus confusus TISTR 1498.
In The 2" Interational Conference on Food and Applied Bioscience. Chiang Mai, Thailand.

Surin, S., Thakeow, P., Seesuriyachan, P. and Phimolsiripol, Y. 2014. Enzymatic production
of fructooligosaccharides from different sources of sucrose. In The "
International Conference on Food and Applied Bioscience. Chiang Mai, Thailand.

Chalermchat, Y., Naruenartwongsakul, S., Seesuriyachan, P. and Phimolsiripol, Y. 2014. Bioactive
compounds and chemical compositions of purple elutinous rice sprout. In The 2"
Intemational Conference on Food and Applied Bioscience, Chiang Mai, Thailand.

Tamura, H. and Phimolsiripol, Y. 2013. Global network for food safety and nutraceutical
science. Journal of Kagawa University International Office. 4: 79-82.

Phimolsiripol, Y., and Cleland, D. J. 2012. Quality of frozen bread dough under
isothermal and fluctuating temperature storage conditions. In The BIT's 1st Annual
World Congress of SQ Foods-2012. Shenzhen, China.

Phimolsiripol, Y., Siripatrawan, U., and Henry, C. J. K. 2012. In vitro starch digestibility and
certain quality of bread supplemented with Malva nut gum. In The 4" Ku-cMU
Joint Symposium. Kagawa University, Japan.

Phimolsiripol, Y., Mukprasirt, A., and Schénlechner, R. 2012. Rice bran addition to rice based
gluten-free bread. In The 5th International Dietary Fibre Conference DF12. Rome, Italy.

Asasuppakit, K., Phimolsiripol, Y. and Sriwattana, S. 2012. Shelf life simulation through
sorption isotherm of dried passion fruit rind. In International Conference on Food
and Applied Bioscience. Chiang Mai, Thailand.

Borijindakul, L., and Phimolsiripol, Y. 2012. Physicochemical and functional properties of
starch and germinated flours from Dolichos lablab. In International Conference
on Food and Applied Bioscience. Chiang Mai, Thailand.

Somthawil, S., Pongsirikul, ., Phimolsiripol, Y., Sangsuwan, J., Leksawasdi, N., and Techapun, C. 2012.
Effects of fat replacers on the qualities of Northern Thai style sausage. In International
Conference on Food and Applied Bioscience. Chiang Mai, Thailand.

Surin, S., Thakeow, P., Seesuriyachan, P., Angeli, S., and Phimolsiripol, Y. 2012. Volatile compounds and
sensory properties of longan syrup as affected by extraction and concentration processes. In
Intemational Conference on Food and Applied Bioscience. Chiang Mai, Thailand.

MeNnuRaNsALlunurmEngasinemansuniudin avivingrmansuasinalulagnisens mangaIuwma)
a v A i o 4| = £
AMYEAAMNTTUNYAT WNInedeLdeslval UsedWns@nw 2559 % 32



2. {¥78AEATIA38 AT.ENVIY DUA
NA9UIY TTAUUIUIYIRA

1.

Briatia, X., Jomduag, S., Park, C.H., Kanpiengjai, A., and Khanongnuch, C., 2017.
Enhancing growth of buckwheat sprouts and microgreens by endophytic
bacterium inoculation. International Journal of Agriculture and Biology 19(2),
pp. 374-380.

Orathai Bunthawong and Somchai Jornduang. 2016. The optimal drying temperature and moisture
content for microwavable puffed Job’s tears grains. DOL: 10.12982/cmujns.2016.00013.
Chiang Mai University Journal of Natural Science. 15 (2) (May-August): 163 — 173,

Soutthanou Manysoat, Somchai Jomduang and Thanongsak Chaiyaso. 2014. Effect of
Look-pang Sources on Job’s Tear Sato Production. KKU Research Journal. Vol.
19 Supplement Issue January — February, 2014:34-42.

Somchai Jomduang. 2014. Bioactive Compound Contents in Germinated Unpolished
Purple Glutinous Rice from Kum Doi Saket and Kum Phayao Varieties. Chiang
Mai University Journal of Natural Sciences. Special Issue on Food and Applied
Bioscience (2014). 13 (1): 449-458.

Wanlapa Potasin and Jomduang, S. 2013. Effect of Thermal Processing Methods and
Polished Rice Mixing Proportions on Bioactive Compound Quantities and Eating
Qualities of Pigmented Unpolished Rice from Three Varieties. The Journal of
Interdisciplinary Networks. Special Issue on Interdisciplinary Research and
Development in ASEAN Universities. Volume 2 (Special Issue), July-December
2013: 506-512.
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Carabante K. M., Alonso-Marenco J. R., Chokumnoyporn N., Sriwattana S., and
Prinyawiwatkul W.2016. Analysis of Duplicated Multiple-Samples Rank Data
Using the Mack-Skillings Test. Journal of Food Science. 81(7): S1791-9. (IS).
Chokumnoyporn N., Sriwattana S., and Prinyawiwatkul W. 2016. Saltiness enhancement of oil
roasted peanuts induced by foam foam-mat salt and soy sauce odour. International
Journal of Food Science andTechnology. 51: 978-985. April 2016 (IS).
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Wardy W, Sae-Eaw A, Sriwattana S, No H.K, Prinyawiwatkul W. 2015. Assessing
Consumer Emotional Responses in the Presence and Absence of Critical Quality
Attributes: A Case Study with Chicken Eggs. Journal of Food Science.
80(7): S1574-82. doi: 10.1111/1750-3841.12930. (ISI)

Chokumnoyporn N., Sriwattana S., Phimolsiripol Y., Torrico D.D. and Prinyawiwatkul W. 2015.
Soy sauce odour induces and enhances saltiness perception. International Journal of
Food Science and Technology. 2015. doi:10.1111/ijfs.12885

Torrico DD, Sae-Eaw A, Sriwattana S., Boeneke C, and Prinyawiwatkul W. 2015. Oil-in-Water
Emulsion Exhibits Bitteress-Suppressing Effects in a Sensory Threshold Study. Journal of
Food Science.2015 ;doi: 10.1111/1750-3841.12901: [IF: 1.791 XIS)) .

Sriwattana S., Phimolsiripol Y., Pongsirikul I, Utama-ang N., Surawang S., Decharatanangkoon S,
Chindaluang Y., Senapa J, Wattanatchariya W., Angeli Sand Thakeow P. 2015.
Development of a ConcentratedStrawberry Beverage Fortified with Longan Seed Extract.
CMUJNS.2015 ;14(2): 175-188.

Chindaluang V. and Sriwattana S. 2014. Extraction Methods of Phenolic Compounds in
Longan (Euphoria longana Lamk.) Seed. CMU.J.Nat.Sci.14(2): 175-88.

Jirangrat W., Wang J., Sriwattana S., No HK, and WitoonPrinyawiwatkul. 2014.
The split plot with repeated randomised complete block design can reduce
psychological biases in consumer acceptance testing. International Journal of
Food Science and Technology. 2014; 49: 1106-1111. (ISI)

Torrico D. D., Janes M.E.,, No H. K, Sriwattana S., and Prinyawiwatkul W. 2013. Storage Time and
Temperature Affect Antimicrobial Activity of Chitosan Solutions against  Listeria
monocytogenes and  Escherichia coli O157:H7. J. Chitin Chitosan 18(2): 69-74.

Jirangrat W., Ordonez K.C., Wang J., CorredorJ.A.H., Sriwattana S, and Prinyawiwatkul W.
2012. The 2012 IFT Annual Meeting Technical Program. Las Vegas, U.S.A.

Sriwatana S., Utama-ang, N., Thakeow, P., Senapa J., Phimolsiripol, Y., Surawang, S.,
Pongsirikul, I, and Sergio Angeli. 2012. Physical, Chemical and Sensory
Characterization of the Thai-Crispy Pork Rind ‘Kaeb Moo’. CMU.J.Nat.Sci. Special
Issue on Agricultural & Natural Resources. 11(1): 181-191.

Tipwichai, B., and Sriwattana, S. 2012. Optimization of strawberry-longan bar formulation using
response surface methodology.  CMUJNat.Sci.Special Issue on Agricultural & Natural
Resources. 11(1): 171-180.
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13.

Somthawil S and Sriwattana S. 2016. Comparing the sensory characteristics, physical
properties, and consumer acceptability of purple rice cultivars. Food and
Applied Bioscience Journal, 4(2): 52-63.
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Asasuppakit K, Phimolsiipol Y., and Sriwattana S.  2012. “Shelf life simulation through sorption
isotherm of dried passion fruit rind”. Intemational conference “Food and Applied Bioscience”
Kantary Hills Hotel, Chiang Mai, Thailand. 6-7 February, 2012.

Sangsuwan J., Yodalai H., Lapirattanakool W., Leucha N., Rattanapanone N. and
Sriwattana S. 2012. “Effect of packaging materials on shelf life of snack
bar”International conference “Food and Applied Bioscience” Kantary Hills
Hotel, Chiang Mai, Thailand. 6-7 February, 2012.

Somthawil S., Pongsirikul I., Pimolsiripol Y., Sangsuwan J., Leksawasdi N.,Thechapun C. and Sriwattana S.
2012. Effects of fat replacers on the qualities of Northem Thaistyle Sausage.  Intemational
conference “Food and Applied Bioscience” Kantary Hils Hotel, Chiang Mai, Thailand.
6-7 February, 2012.

Somthawil S. and Sriwattana S. 2012. The use of just about right scales in reformulation of Thai
Northem style sausage. The proceeding of 50th Kasetsart University Annual Conference.
31 January - 2 February, 2012.

Thong-Lor C. and Sriwattana S. 2012. Effects of sodium chloride replacement with
potassium chloride and potassium lactate on qualities of pork seasoning
powder. The proceeding of 50th Kasetsart University Annual Conference.
31 January-2 February, 2012.
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Thongrote, N., T.I. Wirjantoro and Phianmongkhol, A. Effect of carbonation sources
and its addition levels on carbonated mango juice. International Conference
Agriculture and Agro-Industry 2014 on Fresh produce, novel process and health
product. 20-21 November 2014 Mae Fah Luang University, Chiang Rai, Thailand.
International Food Research Journal 23(5): 2159-2165 (2016)

Phianmongkhol, A. and Wirjantoro, T.l. Effect of ripening stage and vacuum pressure on vacuum
impregnated mango 'Chok Anan'. Interational Food Research Joumal 23(3): 1085-1091 (2016).

Sripo, K., Phianmongkhol, A. and Wirjantoro, T.I. Effect of inoculum levels and final
pH values on the antioxidant properties of black slutinous rice solution at different
final pH values fermented by Lactobacillus bulgaricus. International Food
Research Journal, Volume 23, Issue 5, 2016, pp. 2207-2213.

Makmuang, C., Phianmongkhol, A. and Wirjantoro, T.l. 2015. Vacuum impregnated
rice affected by moisture contents and rice varieities. Proceeding of The 6th
International Conference on Fermentation Technology for Value Added
Agricultural Products. Khon Kaen, Thailand. on 29-31 July 2015. Pp. 1 - 7.
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13.
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Benyakart, N., Phianmongkhol, A. and Wirjantoro, T.l. 2015. Effects of impregnation solution
ratio and periods on vacuum impregnated papaya. The 6th International Conference on
Fermentation Technology for Value Added Agricultural Products. Khon Kaen, Thailand.
on 29-31 July 2015. 2016 KKU Research Journal. Vol 21, No 2 (2016): 280 — 290.

Phianmongkhol, A., Rongkom, H. and Wirjantoro, T.l. 2015. Effect of fruit size and
processing time on vacuum impregnation parameters of cantaloupe and apple.
Chiang Mai University Journal of Natural Science. 14(2): 125-132.

Rongkom, H., Phianmongkhol, A. and Wirjantoro, T.l. 2015. Microbial survival and
sensory properties of intermediate-moisture apple and cantaloupe impregnated
with Lactobacillus acidophilus during storage. Chiang Mai University Journal of
Natural Science. 14(2): 133-142.

Wirjantoro, T.., Phianmongkhol, A. and Rongkom, H. 2015. Lactobadillus enriched intermediate-
moisture fruit products. Chiang Mai University Jourmal of Natural Science. 14(2): 153-161.

Worametrachanon, S., Apichartsrangkoon, A., Chaikham, P., Van den Abbeele, P., Van
de Wiele, T. and Wirjantoro, T.I. 2014. Effect of encapsulated Lactobacillus casei
01 along with pressurized-purple-rice drinks on colonizing the colon in the
digestive model. Applied Microbiology and Biotechnology. 98: 5421-5250.

Khieothong, P., Phianmongkhol, A. and Wirjantoro, T.l. 2014. Effect of cooking methods and rice
grain sizes on the vacuum impregnation parameters of cooked Jasmine rice. In the 16th Food
Innovation Asia Conference 2014 'Science and Innovation for Quality of Life' on 12-13 June
2014 in Bitec Bangna, Bangkok, Thailand. n.p.: Food Science and Technology Association of
Thailand (FOSTAT), Bangkok (Thailand). Pb 28.

Sripo, K., Wirjantoro, T.I. and Phianmongkhol, A. 2014. Effect of lactic acid bacteria on the
antioxidant properties of fermented black glutinous rice solution. Agricultural Science
Journal. 45(2)(Suppl.): 465-468.

Wongwatcharayothin, W., Wirjantoro, T.. and Phianmongkhol, A. 2014. Impact of
palm and sunflower oil on the stability of oil-in-water emulsions with modified
whey protein concentrate. Agricultural Science Journal. 45(2)(Suppl.): 353-356.

Rachkeeree, A., Phianmongkhol, A. and Wirjantoro, T.l. 2014. Individual and
combination effects of Thai herb extracts and microwave treatment against
Salmonella spp. Food and Applied Bioscience Journal. 2(3): 224-240.

Muangwong, K., Phianmongkhol, A. and Wirjantoro, T.l. 2013. Antimicrobial activities
of some Thai essential oils against Escherichia coli and Salmonella typhimurium in
microbial medium and on fresh vegetables. Asian Journal of Food and Agro-
Industry. 6(05): 243-250.
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15. Naowakul, B., Wirjantoro, T.Il. and Phianmongkhol, A. 2013. 'Effects of speed and time
of wet milling on properties of dietary fiber powder from pomelo’s albedo'. Food
and Applied Bioscience Journal. 1(1): 34-43 (in Thai)

16.  Pituk, M., Phianmongkhol, A. and Wirjantoro, T.I. 2013. The physicochemical properties of black
glutinous rice yoghurt-liked product affected by rice particle sizes and heating times.
The Journal of Interdisciplinary Networks. 2 (Special Issue) (2): 519-525.

17. Rachkeeree, A., Phianmongkhol, A. and Wirjantoro, T.l. 2013. Antimicrobial activities of
Thai herb extracts against Salmonella spp. The Journal of Interdisciplinary Networks. 2
(Special Issue) (2): 493-499.

18. Tachayots, J., Wirjantoro, T.l. and Phianmongkhol, A. 2013. Physical, chemical and sensory
properties of purple rice-based ice cream. The Journal of Interdisciplinary Networks. 2
(Special Issue) (2): 487-492.

19. Rongkom, H., Phianmongkhol, A. and Wirjantoro, T.l. 2013. Development of
Lactobacillus enriched intermediate moisture fruit products. VB Foodnet 2013
Conference, Postharvest technology, food chemistry and processing: Development
the supply chain towards more healthy food. 11-13 November 2013. Hanoi
University of Agriculture, Vietnam. p. 126-131.

20. Rongkom, H. Phianmongkhol, A. and Wirjantoro, T.. 2013.Physical properties of
impregnated cantaloupe and apple affected by different pressure levels. Asian Journal of
Agriculture and Food Sciences. 1(4): 163-171

21. Phianmongkhol, A., Rongkom, H. and T.L.Wirjantoro (2012). 'Effect of fat replacer
systems and maltitol on qualities of fat and calorie reduced dairy ice cream'.
Chiang Mai University Journal of Natural Sciences. 11(1): 193-204.

22. Klunklin, W., Wirjantoro, T.I. and A.Phianmongkhol. (2012). 'Nutritional value of purple
rice and health benefits' Nursing Journal. 39: 128-139.

23. Boonterm, A., Muangman, S., Thanakaew, A. Phianmongkhol, A. and T.L.Wirjantoro
(2012). 'Effect of rice types on various properties of germinated rice ice cream'.
Chiang Mai University Journal of Natural Sciences. 11(1): 205-214.
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