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Biochemistry and Biotechnology 47(3): 268-275.
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Matrix Protein from Escherichia coli by Sequential Simplex Optimization. Preparative
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1. Poonlarp, B. P. and Danai Boonyakiat. Application of Vacuum Cooling Technology and

Active Packaging for Improvement of quality of Chinese Kale. International Conference,
Food and Agriculture for Sustainable Upland Development. 2-3 December, 2013,
The Imperial Mae Ping Hotel, Chiang Mai, Thailand.

2. Maniwara, P., D. Boonyakiat, P. B. Poonlarp, Natwichai, J. and K. Nakano. Assessment of

Internal Quality Attributes of Purple Passion Fruit Using Near Infrared Spectroscopy.
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The International Symposium on Quality Management of Fruits and Vegetables
for Human Health (FVHH2013) 5-8 August 2013 at Golden Tulip Sovereign Hotel,
Bangkok, Thailand.
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8. P. Poonlarp, Danai Boonyakiat, C. Chuamuangphan and M. Chanta. 2017. Effects of
Storage Temperature and Modified Atmosphere on Physico-chemical qualities of Fresh
Figs cv. Brown Turkey. Xl International Controlled and Modified Atmosphere Research
Conference - CaMa2017, Warsaw, Poland. 18-22 June, 2017.

9. Danai Boonyakiat, P. Poonlarp, C. Chuamuangphan and M. Chanta. 2017. Effects of High
Carbon Dioxide Concentration on Quality and Postharvest Disease Control of
Strawberries.  XlII International Controlled and Modified Atmosphere Research
Conference - CaMa2017, Warsaw, Poland. 18-22 June, 2017.
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Symposium, Cartagena, Spain. 21-24 June, 2016.
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Development on Postharvest Management of the Royal Project Flowers. VI
International Postharvest Symposium, Cartagena, Spain. 21-24 June 2016.

12. P. Poonlarp, Danai Boonyakiat and N. Chanhom. 2015. Effect of EMA Packaging on
Quality of Bi-color Sweet Corn. 29th EFFoST Conference Food Science Research and
Innovation: Delivering sustainable solutions to the global economy and society 10-12

November 2015, Athens, Greece.

NAD. 7 STAUNANGRAT AN 48 _2560 NaNgRT .U a1an3ganandaniuazinalulatinisenms

(MANGATUIUNTIR) LONANTUUL Ut 8



13. Danai Boonyakiat, P.B. Poonlarp, C. Chuamuangphan, and M. Chanta. 2013. Appropriate
Postharvest Management to Reduce Losses of Vegetables in the Royal Project
Foundation. VI Intemational Conference on Managing Quality in Chains MQUIC 2013. 2-5
September, 2013, Cranfield, United Kingdom.
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solublesolids content in persimmon fruit cv. Xichu. Proceedings of the 45"
International Symposium on Agricultural Engineering: Actual Tasks on Agricultural
Engineering: 351-358, Opatija, Croatia.

16. Wanakamol, W. and P. Poonlarp. 2016. Effect of Frying Cycles on Physico-chemical
Properties of Vacuum Fried Pineapple Chips cv. Phulae. The 1st National and
International Conference on Creative Multi-disciplinary Studies for Sustainable
Development (NCMSD & ICMSD 2016): S791-5799.

17. Parinyanat S., S. Khiewnavawongsa and P. Poonlarp. 2015. Influence of Different Drying
Methods on Lycopene and Beta Carotene of Dried Gac-mango Sheets. Proceeding
Food Ingredients Asia Conference 2015 “New Functinal Ingredients for Healthy Living”:
67-73.
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Atmosphere Packaging Conditions. International Food Research Journal 22(4): 1596-
1606.
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Spectroscopy. Proceeding of the International Symposium on Quality Management
of Fruits and Vegetables for Human Health (FVHH2013).
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1. Suriyatem, R., Auras, R.A. Intipunya, P., Rachtanapun, P. Predictive mathematical
modeling for EC50 calculation of antioxidant activity and antibacterial ability of Thai
bee products (2017) Journal of Applied Pharmaceutical Science, 7 (9), pp. 122-133.

2. Noppakun, M, Seesuriyachan, P, Phimolsiipol, Y, Boonyawan, D, Naruenartwongsakul, S. and
Intipunya, P. 2016. Effect of plasma gas type on surface modification of pigmented
rice. The 2nd Asian International Workshop on Advanced Plasma Technology and
Applications, February 22— 23, 2016, Eastin Tan Hotel, Chiang Mai, Thailand.

3. Suriyatem, R., Rachtanapun, C., Raviyan, P., Intipunya, P. and Rachtanapun, P. 2 0 1 5.
Investigation and modeling of moisture sorption behaviour of rice starch/carboxymethyl
chitosan blend films. IOP Conference Series: Materials Science and Engineering. 8 7 (1 ):
012080 doi:10.1088/1757-899X/87/1/012080

4. Rojarej Nunta and Intipunya, P. 20 1 3. Effects of melting methods on properties of
crystallized sunflower honey. Proceedings of the ASEAN Food Conference, 9 -1 1
September, Singapore. Pp. 58.

5. Chalermkwan Somjai and Intipunya, P. 2013. Effects of texture modification method on quality of
purple glutinous brown rice. Proceedings of the ASEAN Food Conference, 9-11 September,
Singapore. Pp. 90.

6. Methanee Noppakun and Intipunya, P. 201 3. From liquid honey to dry Granule through low
temperature drying. Proceedings of the ASEAN Food Conference, 9-11 September, Singapore.
Pp. 146.
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7. Mayuree Chompoo and Intipunya, P. 2013. Production of dried longan using spouted
bed dryer with inert particles. Proceedings of the ASEAN Food Conference, 9 -1 1
September, Singapore. Pp. 145.

8.  Saksagnawong, C, Intipunya, P., Pinthong, R. and Khanongnuch, C. 20 1 3. Development and
evaluation of screening test kit for detection of tetracycline group antibiotic residuals in honey.
CMU Journal of Natural Science, 12(1): 13-24.

9. Rojarej Nunta and Pilairuk Intipunya. 201 3. Melting of crystallized sunflower honey by high power
ultrasonic method. Food and Applied Bioscience Journal, 1(1): 24-33.

10. Duangpom Kunapomsujarit and Pilairuk Intipunya. 201 3. Effect of temperature on production of spray
dried longan beverage powder. Food and Applied Bioscience Joumal, 1(2): 81-89.

11. Supak Kruangam and Pilairuk Intipunya. 2013. A study of sorption isotherm and quality
changes during storage of powdered longan cube. Food and Applied Bioscience
Journal, 1(2): 102-111.
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1. 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 20 14 on Fresh produce, novel process and health product. 20 -2 1
November 2014 Mae Fah Luang University, Chiang Rai, Thailand. International Food
Research Journal 23(5): 2159-2165 (2016)

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

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

4. Makmuang, C., Phianmongkhol, A. and Wirjantoro, T.. 2015. Vacuum impregnated rice

affected by moisture contents and rice varieities. Proceeding of The 6th International
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Conference on Fermentation Technology for Value Added Agricultural Products. Khon
Kaen, Thailand. on 29-31 July 2015. Pp. 1 - 7.

5. Benyakart, N., Phianmongkhol, A. and Wirjantoro, T... 2015. Effects of impregnation solution ratio and
periods on vacuum impregnated papaya. The 6 th Intemational Conference on Fermentation
Technology for Value Added Agricultural Products. Khon Kaen, Thailand. on 29-31 July 2015. 2016
KKU Research Joumal. Vol 21, No 2 (2016): 280 — 290.

6. Phianmongkhol, A., Rongkom, H. and Wirjantoro, T.l. 20 1 5. 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.

7. 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.

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

9. Worametrachanon, S., Apichartsrangkoon, A., Chaikham, P., Van den Abbeele, P., Van de
Wiele, T. and Wirjantoro, T.l. 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.

10. 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.

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

12. Wongwatcharayothin, W., Wirjantoro, T.l. 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.

13. 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.
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BMP32 (907-915).
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Takenaka, S., Maeda, |., Koyama, M., Nakamura, K. Extracellular protease derived from
lactic acid bacteria stimulates the fermentative lactic acid production from the by-
products of rice as a biomass refinery function (2017) Journal of Bioscience and
Bioengineering, 123 (2), pp. 245-251.

Tangtua, J., Techapun, C., Pratanaphon, R., Kuntiya, A., Sanguanchaipaiwong, V., Chaiyaso,
T., Hanmoungjai, P., Seesuriyachan, P., Leksawasdi, N., Leksawasdi, N. Partial purification
and comparison of precipitation techniques of pyruvate decarboxylase enzyme (2017)
Chiang Mai Journal of Science, 44 (1), pp. 184-192.

Jantanasakulwong, K., Leksawasdi, N., Seesuriyachan, P., Wongsuriyasak, S., Techapun, C.,
Ougizawa, T. Reactive blending of thermoplastic starch and polyethylene-graft-maleic
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