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Effect of Pretreatment
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and  Drying

Sensory Properties of Dried Kaffir Lime
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KKU Sci. J.
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(2019)
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temperature on antioxidant activity and
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Current  Applied
Science and
Technology (CAST)
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(2019)

Feb 18, 2019
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4. PYNTBNUHANIANTUNITUDINTZUIIN UALTIBITURANTT 19189URANTANTUNMTVBINTLUILIN
ATUNIVOIUTZAUNTAINAEIN . ALLUU 1AD.5 LA 1AB.6 WIATU | ANWUU UAB.5 ATUNNNSEUILINIMAIUA
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AMANUIN

HBIUNIIIYINITVRID1TILTURAYIUNANGAT 813158U52MaNgNT 191585dDU
219138NUSnWI M TINUSUEN 919158NUSNE AN TNUEIIN 91915 FRUINENTINUS
(Ha9Udounds 2558 - 2562)

4 4 aa =
1. AIM519759 A5 Inlsau 238913

NAMUANUN U151V INTTLAVLIUNIYA

1. Phongphisutthinant, R., Wiriyacharee, P., Preunglampoo, S., Leelapat, P,
Kanjanakeereetumrong, P. and Lamyong, S. 2015. Selection of Bacillus spp. for
Isoflavone Aglycones Enriched Thua-nao, A Traditional Thai Fermented
Soybean. Journal of Pure and Applied Microbiology. 9 (Spl. Edn. 2): 59-68.

2. Torpol, K., Wiriyacharee, P., Sriwattana, S., Sungsuwan, J. and Prinyawiwatkul, W. 2018.

Antimicrobia activity of garlic (Allium sativum L.) and holy basil (Ocimum sanctum
L.) essential oils applied by liquid vs. vapour phases. International Journal of Food
Science and Technology. 53: 2119-2128.

3. Torpol, K., Sriwattana, S., Sungsuwan, J., Wiriyacharee, P. and Prinyawiwatkul, W. 2019.
Optimising chitosan-pectin hydrogel beads containing combined garlic and holy
basil essential oils and their application as antimicrobial inhibitor. International
Journal of Food Science and Technology. 54: 2064-2074.

4. Chaipoot, S., Phongphisutthinant, R., Sriwattana, S., Ounjaijean, S., and Wiriyacharee, P.
2019. Preparation of isoflavone glucosides from soy germ and B—glucosidase from

Bacillus coagulans PR0O3 for isoflavone aglycones production. Chiang Mai University
Journal of Natural Sciences, 18 (4): 479-497.

5. Sutjaritrak, A., Wiriyacharee, P., Pathomrungsiyounggul, P., Techapun, C. and Jaisun P.
2020. Application of a Plackett-Burman design for screening raw materials mainly
affecting the properties of Mum. Chiang Mai University Journal of Natural Sciences,
(19 (4): 122-138.
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aontifouasiannituige (esdmaumneu) Usednd 2558, Juil 3 Aueieu 2558, uih
256-264.
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Ngl1398. 716-726.
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2559. $uil 7 fugneu 2559, wih 71-78.

4. FszUszan Sewmsys Wiy 2udunsing 15ins weeiiansiun gie lowm waz  Inlsaud 35w
3. 2560  wavesiEnsafniitunnmnnunluazssAnsammsiudaie
Streptococcus mutans. NM5UsEYNIINITRAUTENIAUIANTSNU NN ANYILUIYA pSad
1 Geslnl.

5. wlsad T35 35uun Wwade, 15905 weuiansiuy ania lvensy Asdual o5auifug, oysny ue
Tu wag $afna Jusan 2560, msfauwdnsariuzsdomaiuiaaiuaumemsiagld
wialulagnisunsndunegldanainie naenuddevesyatislasimmaiiay anduideuay
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wane Sevindedluel Yuil 14 fueneu 2561, wih 14-15,
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1. Wiriyacharee, P. 2016. Technological Cooperation between the Royal Project Foundation
and Faculty of Agro-Industry, Chiang Mai University: Food Product and Process
Development. International Conference on Food and Applied Bioscience, Chiang
Mai. Thailand. 27-32.
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