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1. Thapakorn Boonchu and Niramon Utama-ang. 2015. Optimization of extraction and

microencapsulation of bioactive compounds from red grape (Vitis vinifera L.) pomace.

Journal of Food Science Technology 52(2): 783-792.
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2. Natcha Laokuldilok, ProdpranThakeow, PhikunthongKopermsub, and Niramon Utama-ang.
2015. Quality and antioxidant properties of extruded breakfast cereal containing
encapsulated turmeric extract. Chiang Mai Journal of Science.

3. Sathira Hirun, Niramon Utama-ang , Quan Von Vuong , Christopher James Scarlett. 2014.
Investigating the Commercial Microwave Vacuum Drying Conditions on the
Physicochemical Properties and Radical Scavenging Ability of Thai Green tea. Drying
Technology 32(1): 47-54.

4. Titiwan Maeban and Niramon Utama-ang. 2013. Development of low free rice-cracker
(Khao-tan) from black glutinous rice using microwave. Food Innovation Asia 2013, Bitec,
Bangkok.

5. Kamonyanun Phawatwiangnak and Niramon Utama-ang. 2013. Effect of green tea extract
on oxidative stability and sensory quality of rice bran breakfast cereal. Food Innovation
Asia 2013, Bitec, Bangkok.

6. Niramon Utama-ang and Jiranan Novichai. 2013. Effect of green tea and honey contents
on the sensory acceptance of green tea beverage. Food Innovation Asia 2013, Bitec,
Bangkok.
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Effects of pH and anthocyanin concentration on color and antioxidant activity of

Clitoriaterna tea extract. Food and Applied Bioscience Journal, 2(1):30-45
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Aphithanang, C., Unhapipatpong, P., and Arkanit, K. 2013. Usage of carrot, pumpkin, and
corn powders for oxidation retardation in cookies.The 15th Food Innovation Asia
Conference 2013, 13th -14th June 2013, BITEC Bangna, Bangkok, Thailand.

Unhapipatpong,P., Arkanit, K., Upara, U., Tantikul, S. and Assavarachan, R.
2015. Mathematical Models of Dried Peeled Longan Fruit using Single-Stage Drying
and Multi-Stage Drying, pp. 442-453. In Proceedings of International Conference on
Interdisciplinary Research and Development (ICIRD) 2015, 29-31 October 2015, Maejo
University, Chiangmai, Thailand.

Wandee, N., Suriya, P., Suwanna, W., Tantikul, S., Thamaragsa, N., and Arkanit, K. 2013.
Effect of pulsed electric fields on oxidation in cow’s and coconut milks. The 15th Food
Innovation Asia Conference 2013, 13th -14th June 2013, BITEC Bangna, Bangkok,
Thailand.
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Orathai Bunthawong and Somchai Jomduang. 2016. The optimal drying temperature and
moisture content for microwavable puffed Job’s tears grains. Chiang Mai University
Journal of Natural Science. 15 (2) (May-August): (In press).

Orathai Bunthawong and Somchai Jomduang. 2016. Optimal pre-treatment processes for
microwavable puffed Job’s tears grains. Maejo International Journal of Science and
Technology. Available online at www.mijst.mju.ac.th. (In press).
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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.

ANYIY FBUAN. 2556, MsTALILATosANITITURINAENNAIY. TBunnTIdsatuaysal.
aulsziaaiuayu andinanuduasugnamnssuniavile saudu gUsenauns: %9
udwdia NynTUNS.

. Wanlapa Potasin and Somchai Jomduang. 2013. Effect of Thermal Processing Methods
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