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msvigigemaun Aads

. L 921,000 967,050 1,015,403
AU TIULLASFAILINADU

atuayuivinig 103,100 1,172,300 103,100 1,230,915 103,100 1,292,461
USMsUINendy 17,728,830 | 13,951,900 18,615,272 14,649,495 | 19,546,035 = 15,381,970
RPN

S2unaEY 76,289,917 28,000,000 80,099,259

2. alganeme 95,910.43 U
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3.1 niangns
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3.1.2 laseanavangns
o ° o v 2 oo & = [
nangns wuu 1.1 dmiuviindnendusanisfinuszaudssyiln
NUUNUENATINARDANANEAT 48 viilenn
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2) nanuguidnudvieduniesguiinuslisumanounsuiessnaesliFunms
poviulimounslunsassefuumnnd egstien 1 3es oglugmudeya 19,
Scopus, IEEE, PubMed, Web of Science Tneddeunanwiduiowsn
3) uenanuguidnudvieduniesnarnuiinuslunisussypivinms
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3. N3EUINAMENUR
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2. MIAaUUsENIAAINUS
H1UN1580UUTEHIAAIUS (Comprehensive examination) lagtin@nwEu

A1%99URAR URB TR ING1EBTALNIUANULTIUYaUYDI9115ENUSNwvlU 399713158

AU 1US ey Inuswan

Type 1.1 : Student with Master’s Degree
Degree Requirements 48 credits
A. Thesis
605898 PDT 898 Dissertation 48 credits
B. Academic Activities
1. A student has to organize seminar and present paper in English on the
topic related to his/her thesis at least 3 semester First, presenting
about proposal on the topic related to his/her thesis Second,
Presenting about the progress of his/her disertation at least 50 Third,

Presenting about the progress of his/her disertation at least 80 and
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students have to attend seminar every semester that the course is
offered.

2. and students have to attend seminar every semester that the course is
offered.

3. Dissertation work or a part of dissertation work must be published or
at least accepted to publish in an international journal at least 2
papers which 1 of them must be listed in ISI, Scopus, IEEE, PubMed or
Web of Science database with the student as the first author or at
least 1 dissertation work or part of dissertation work must be
presented in an international conference accepted by the field of

study.

C. Non-credit Courses

1. Graduate School requirement - a foreign language

2. Program requirement - none

D. Qualifying Examination

1.

3.

A student must complete a qualifying examination to evaluate their
academic abilities before presenting a thesis proposal.

If a student could not pass the qualifying examination, he/she can take a
new qualifying examination one more time, which should be within the
following regular semester.
If a student could not pass the qualifying examination, the student may be

transferred to Master’s degree course.

E. Comprehensive Examination

Having submitted a request form to the Graduate School, approved by general

or major dissertation advisor, a student must then complete a comprehensive examination.

Type 2.1 : For student with Master’s Degree

Degree Requirements a minimum of 48 credits
A. Course work a minimum of 12 credits
1. Graduate Courses a minimum of 12 credits

1.1 Field of Specialization a minimum of 12 credits

1.1.1 Required courses 6 credits

605811 Multidisciplinary for 3 credits
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Product Development System

605891 Ph.D. Seminar 1 1 credits
605892 Ph.D. Seminar 2 1 credits
605893 Ph.D. Seminar 3 1 credits
1.1.2 Elective courses a minimum of 6 credits

or choose from non-taken subjects in master degree courses

with approval of advisor

605717 Development of Functional 3 credits
Food Products

605744 Rheology and Texture of 3 credits

Agro-Industrial Products

605745 Advanced Analytical Techniques 3 credits
in Product Development

605746 Advanced Sensory Evaluation 3 credits

605841 Physicochemical Properties of 3 credits

Food and Biomaterials

1.2 Other courses none

2. Advanced Undergraduate Courses none

B. Thesis
605899 Dissertatioin 36 credits

C. Non-credit Courses

1. Graduate School requirement - a foreign language

2. Program requirement

For student who does not hold Master’s Degree in Agro-industrial Product
Development or related fields (with approval of the Graduate Program Administrative
Committee) must enroll the following courses and register as visiting studly.
605701  Comprehensive Studies of Product Development Technology 4 credits
605702  Processing and Quality Analysis in Agro-Industrial Products 3 credits

D. Academic Activities
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1. A student has to organize seminar and present paper in English on the
topic related to his/her thesis for 1 time for at least 3 semesters and
students have to attend seminar every semester that the course is
offered in 605891, 605892 and 605893.

2. A part of dissertation work must be published or at least accepted to
publish in an international journal listed in ISI, Scopus, IEEE, PubMed or
Web of Science database with the student as the first author.

3. At least 1 dissertation work or part of dissertation work must be
presented in an international conference accepted by the field of

study.

E. Qualifying Examination

1.

Students must complete a qualifying examination to evaluate their
academic abilities before presenting a thesis proposal.

If a student could not pass the qualifying examination, he/she can take a
new qualifying examination one more time, which should be within the
following regular semester.

If a student could not pass the qualifying examination, the student may

be transferred to Master’s Degree course.

3.1.3 N53UUIVN

(1) BUINIVIVIAU

605811

605891

605892

605893

VNSl NYININFTIUTLUUN THRUHEAS ust 3(3-0-6)
(Multidisciplinary for Product Development system)

2N.891  dunwUSeygien 1 1(1-0-2)
(Ph.D. Seminar 1)

2MN.892  AunuUSugen 2 1(1-0-2)
(Ph.D. Seminar 2)

2.MN.893  dununUIgygyten 3 1(1-0-2)

(Ph.D. Seminar 3)

(2) nuINIT AN IUEIVIAVILANIE

605717

605744

NN 717

ANSNAUINAND UNDIITHTINUNN 3(3-0-6)

(Development of Functional Food Products)

NN.T44  IMpnIaLaslUoduAv NGNS gNaNNTIUNYAT 3(3-0-6)
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(Rheology and Texture of Agro-Industrial Products)

605745 oyW745  inadanshasgitugdlunsimuaEnSus 3(2-3-4)
(Advanced Analytical Techniques in Product
Development)

605746  B.MN.746 ﬂ’li‘di%Lﬁuﬁmﬂﬂ’ﬁza’ﬁflﬁmﬁa%uq\i 3(3-0-6)
(Advanced Sensory Evaluation)

605841 @.ym.841  aulAininAlnienIMueIMITaETanTINIMN 3(3-0-6)

(Physicochemical Properties of Food Biomaterials)

(3) BUINIBUFDNUBNAIVIIV AN
Tail

(4) wunU3ayeyriinugs

605898  ©.9M.898  AuHUNUS 48 wiefin
(Dissertation)

605899  8.VMN.899  AwflWuS 36 viefin
(Dissertation)

(5) nundIvnldtuniteinasay

605701  8vW.701  AUTAUIMAWALLLAENSHAILINGR T 4 yhein
(Comprehensive of Product Development Technology)
605702  8.MW.702  ASWUITIULAETATIEAMANKEN NI gRaIMNTIIINYAT 4 vdiefin
(Processing and Quality analysis in Agro-Industrial
Products)
RUBLUAR AINUAUBVDLAVITHANTZUIUIN
sWanszUIAY Useneudie dedenszuiudnnnans (e.vw. w3e 605) audieia 3 wdn
flaumane dail
BUNaNTes  WNPRY  AsEUIWITISEAUTMTInANY
wuvanau  vangde  vsneyluanunin

WUANYUIY  MINERY BUNTUVBINLIANYRIIN
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3.1.4.1 wuu 1.1
i 1
aAMsAned 1 wiaeAn | mamsAned 2 wiqefin
amzfouiielduinisvesumineds - ameifouiiaolduinisves -
Register for university services WA
Register for university services
aourudoulunwsnsUszine - WA INduLuN -
Pass foreign language examination Attend seminar
requirement
L5 AINTTUANNUN - LaualAsIssUS Yy nus -
Attend seminar Present thesis proposal
RN GRIGHAE) - -
Qualifying Examination
59 - 59U -
i 2
aAmMsAned 1 wdawin AANMSANYT 2 wiqefin
605898 | Auijinus 12 605898 | Aufinus 12
Dissertatioin Dissertatioin
L5 AINTTUANNUN - L15AANTTUANNUN -
Attend seminar Attend seminar
594 12 594 12
Ui 3
aAMsAned 1 wuawhn AN 2 wiqefin
605898 | muinus 12 605898 | aufjlinus 12
Dissertatioin Dissertatioin
[9mAINTINANLU ANLEUDNAU - WasamAInTsudNN Ul AU -
Tunsdunun naulun &L
Attend seminar/present paper Attend seminar/present paper
aouUszananug -
Comprehensive Examination
aoulsgananus -
Dissertatioin defense
59 12 593 12

newe UnAnwazdesiiauenuinviinvenuinus eg1eiey 3 ATs muleulvvesianssummeivinis

suumilgfinnaeavdngns 48 wlefin
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Ui 1
AANSANET 1 NN AMANsANEd 2 NN
605811 nuine1nislussuunIswaul 3 605891 dununUIgeyen 1 1
AR U Ph.D. Seminar 1
Multidisciplinary for Product
Development system
605 g ngden 3 605 | 3wnaen 3
Elective courses Elective courses
aousuieulunwiaszine - gouinAuaNUR -
Pass foreign language examination Qualifying Examination
requirement
605701* AuTBUIManalulagnisiaun - auUelATITNUT ey Tnus -
HAR U Present thesis proposal
Comprehensive of Product
Development Technology
605702* n1sudsguazitAsieiauain - WrmAINTTLAULU -
mﬁmﬁm%qmmmﬁmﬂws Attend seminar
Processing and Quality analysis in
Agro-Industrial Products
R RFRERERHT NI -
Attend seminar
94 6 594 4
*nsdiinAnwfilifinund ma(msiaundasasignamnssunens) visaviniiferdesiinaznssunsuimmangns
wivreu Inglddumheinayeu
Uit 2
AAnsAnEd 1 nienn AANsAnEd 2 waenn
605899 | aufinus 12 605899 | aufjlinus 9
Dissertatioin Dissertatioin
L3 AINTTUANNUN - 605892 | duuuUIgygen 2 1
Attend seminar Ph.D. Seminar 2
59 12 9 10
Ui 3
aANsANET 1 nienn AANsAnEd 2 wienn
605899 | Auijiinus 9 605899 | aufiinus 6
Dissertatioin Dissertatioin
605893 | dunuUIgyeyen 3 1 L3R TIUANNUN -
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Ph.D. Seminar 3 Attend seminar

aouUszananug

Comprehensive Examination

aouldgananus

Dissertatioin defense

39U 10 U 6
vanews indnwdesdsaunanumannsibuduniawesguiinudiiedfsilunsasunnmndteuniaoud 1 97 3
samiieinnaeanangaslitosndn 48 milefin
3.1.5 A5 UNYANWUZNIZUIUIVI (ﬁ'mw'flwwasmmé’qnqw)
seyliluniariuan
3.2 Yo AunisuazannAivase1ase
3.2.1 9191385 TuRAvaUNENgNs/ 819138UsEIMaNgAT / 919158K AU
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faqdu | dledfuup | medvms
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W.#1.2560-
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1 | wAesgduan fsdaug* |- Use. (Wamwdasioem PLO0 | 6750 ) 5100 ] 670 31(22)
DAFINNTIUNEAT)
URTINEIRENEATAERS,
2546
- WL (WennaEnsioe
PRANTTULNEAT)
UATINEIRENYATAERS,
2534
- M. (nemaniuay
wAlulagn5193)
WMneaeadv, 2529
2 |srnsdsua gauene - Uso. (lwndEnsioe 2000 | 6900 1 2000 ) 6900 48(29)
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UATINYRLNEATANERS,
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LS [

WA.AT.AYFY d5iet

q
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LMINeNaeW ey, 2547
6
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wAluladnise1ms)
UG e, 2539
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7750 | 11.25 77.50 11.25 38(9)

A.n5.lnl591 338213

Ph.D. (Product
Development), Massey
University, New Zealand.,
1990

M. Aneimansiaz

wAlulagn1se1mIs)

75.00 | 78.75 75.00 78.75 49(10)
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W.71.2560-
2564
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2525

I3
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LMIenaewedly, 2523

IF.AT.YNGUT WUAAIKA

WA, (wAlulagmeens)
PHRINTULMTINERE,
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WY (WAUHERA 91
DAFMNTINNLAT)
UATINYRLNEATANERS,
2545
WU NANARN U
DRFNTIUALHAT)
UAMINYRNYATANERS,
2542

1035 | 9.75 103.5 9.75

46(39)

HALAS.gAUs LRSS

U5.0. Gnedansinnin),
UMINYFEALULAY
NILIDUNATUYS, 2553

a a 'L
.. (@VINUTTENN),

9 9

W aumAlulagnszaeu
NASUYS, 2546
W.U. (nendansiay
WAlULagn1991119),

UWTINYNRUNEATAERS,

29.29 4.50 29.29 4.50

13(13)
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LWUTITNA walulagn1se1ms),

9

UUINY1AeT 89, 2556
- 4. Ang1nN15nag
& o
ALAULNEN),

UNINY1B T899, 2552

M.U. ANeAEnshay
walulagn1e1ms),

UNINY1BeT 89U, 2550

9.3, A3MT UAEITI - PhD (Nutrition), Cornell 80 18 3 11(a)
University, USA, 2018
- BS, Food Science, University

of California, Davis, USA, 2013

.05, g neglng - U39, (welulaginsamns), N e N 30 (13)
PR e N a9, 2560
I3
- MU (NenAEnsIay
wiAlulagn15e1v9)
UMINEaeTedlv, 2556
6
- MU Grenaansiag
wiAlulagn1se1v9)
(NYTANLUDUAY 2),

UMINeNa Ll 2550

a

ne.aslasn dustdauan |- Ph.D. (Food Science 3011356 ) 301 56 16(8)
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and Technology),

The University of Qeensland,
Australia, 2005
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A mNnIamvEnsiuAen),
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(aled), 2543

B.App.Sc.(Food Science and
Technology), The University of
Queensland, Australia, 1996
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WIRMIAIANTEUY, 2534

21.25 2.25

21.25

6(4)

12

NA.AT.ARSS TUNBI

Ph.D. (Food and Nutritional
Sciences), The University of
Reading, United Kingdom,
2013

.. (nenaans
LazALLlagn158199),

UNINY1BeT 89, 2546
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15.00

10.00
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UNINGRUNEATANERS, 2503
14 | nA.ns.susns Aslams Ph.D. (Food Science and 2230 | 1125 | 2230 ) 1733 8(3)
Technology), Oregon State
University, USA, 2004
M.S. (Food Science and
Technology), Oregon State
University, USA, 2002
WU, ngeanitag
walulagn1se1ms),
UNINYRBLTelN, 2541
15 | seLas.uwwa LanaTan Ph.D. (Biotechnology), The ¢’ 6 ’ 97(77)
University of New South
Wales, Australia, 2004.
B.E. (Bioprocess Engineering),
The University of New South
Wales, Australia, 1999.
16 | sA.AS. WYY Waan Ph.D. (Bioresource Engineering), | ° | ° ’ ? 20(16)
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College of Engineering, Oregon
State University, U.S.A., 2002.

M.S. (Bioresource Engineering),
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7e LMK ZT°BUN

®



HAD.2 U1 42

605701

ANUsBUININmAlLlaE N TAUINERs T

Comprehensive Studies of Product Development Technology

605702

NSUUTFULAEIATIEVIAMANNEN MTIRAAVINTTUINYAS

Processing and Quality Analysis in Agro-Industrial Products

Useygyiinus
605898 AuATUNUS o
Dissertation
605899 AWATNUS o
Dissertation
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AMARUIN
1. ARSUNEANWALNTZUIUIY
605701 ausauinanalulagnmsimuinaniue 4(3-3-6)

Comprehensive of Product Development Technology

Revlvidesiudau: Insanuiivauvesaou

ANNAIAYYRINITHAUIHAATUIIUEAFMNTTUNYAT NTTUIUNTHRU NGRS T AULUY
N13INUHUNITNAADY WATANINEDA N15UTZITUTTEUU NITHMUINERA U 9U Tz F R
waluladgusinalunsWawindadue nsussdiuetgnisiiiuinevendndue n1sdnniseiu
nMInaARARS UV LagnIaANYINITMUINER B9

Importance of product development in agro-industry, systematic product
development process, prototype product development, experimental designs, statistical
techniques, sensory evaluation, consumer technology for product development, shelf-life
evaluation of products, marketing management of new products, and case studies of

product development

605702 N13HUITULAZIATIZAAMNTWHENN ITQAEINNTTUNEAT 4(3-3-6)
Processing and Quality Analysis in Agro-Industrial Products

Reulvidesritunou: Tngauiiuveuvesijaou

MﬁﬂmiLLUigﬂmﬁmﬁm‘ﬁqmamﬂ‘imLﬂwm mﬂéi’j’m'imﬁLLazQauﬁﬂuﬂizmummUS‘g‘d
nsuUssUlaentsmuauUTnuin msussulngldenufeunarldldnrudon szuvussesst
ANATNNNNIEAINKELNITINAT AMAINNILATILAENITINAT  AMNINTNAUNITuasnITTnAT
WAIEUUNITIANITANIN

Processing principles for agro-industrial products, use of chemicals and microbes in
processing, processing by controlling water content, thermal and non-thermal processing,
packaging systems, physical quality and measurement, chemical quality and measurement,

microbiological quality and measurement, and quality management systems
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605717 mMIRaREnSuste STt 3(3-0-6)
Development of Functional Food
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vosmgnuiafidequam  uaznsdAnwnsiRLanSuste gt

Importance and definition of functional food products. Regulations and marketing of
functional food products. Development of functional food products. Properties and effects
on heath of dietary fiber. Properties and effects on health of fatty acid. Principle of vitamins
and minerals. Properties and effects on health of prebiotics and probiotics. and Properties

and effects on health of phytochemicals. and case studies.

605744 Inenszuauasioduiavosmindnudgnsmnssuneas 3(3-0-6)
Rheology and Texture of Agro-Industrial Products

Roulvfidawinunow: muanadiureuvesauiv

W ANIIUNIINEINsELaLaslassadwesianvedlua w3eailowaynsTaauTiniine
nsvud Snvazieduiavestanuesuis infesfionstaaautiniuieduiavesfaguosuds
nsuUsuUsaieduiaresonms wagnsdifinw

Rheology behavior and structure of fluid and semi-solid materials. Instrument and
rheology property measurement. Texture of solid materials. Instrument and solid textural

property measurement. Improving technique in texture of solid materials and Case studies.

605745 waansAnszitugilunsnaunanin 3(2-3-4)
Advanced Analytical Techniques in Product Development

ﬁaul%ﬁﬁaashuriau: mummtﬁu%waaawﬁm

wialasuilnns il lasunlnnsiveanalaussauzgs lwdawlalulasendunsndu Aviveisy
Foauaao3wniuuunsn aunlnsalad qanssaudianmsouluudoinsin 9anssaudianasounuy
AWEANADINIU NTSUEINEN mu%’aimiﬁLﬁ'mﬁm’]ﬁmﬁgﬁsﬁguga

Gas chromatography. High performance liquid chromatography. Solid phase
microextraction. Differential scanning calorimetry. Spectroscopy. Scanning electron
microscopy. Transmission electron microscopy. Rheology and Recent issues on advanced

analytical techniques.
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605746 nsuszliumeUseamduiavugs 3(3-0-6)
Advanced Sensory Evaluation
lﬁ‘é]‘lﬂ‘dﬁﬁaﬂ&h‘wiau: mumﬂmﬁwawaaawﬁm

[ [

ANUAIAYTRINITUTTUMIUsEAmMAuaTUas nwmsnsiamdyyin Saladeulung

T

v A s

n1sUszndlenisasiamdygialunismenuwandiwdndudlaslddeiions lunanisniuag

ngufiuenauunna nsseuiisusegnguuuliiiudassuasszyg  nswWSeuiieudedn
Auuuiludaszuazszug  nsBesdunatediegawuulioyginlivindu nsisssddunane
fogranuueygeliviniy anuduiudveaniosilofulssamduda amnuduiusveadoyaain
Fuslanfudeyangmaaeudiinunisiinatu waznsdlfnw

Important of advance sensory evaluation. Theory of signal detection. Thurstonian
models. Signal detection applied to discriminate products using the R-index. Guessing
models and discriminator theory. Pairwise comparison-dependent & selected pair. Pairwise
comparison-independent & selected pairs. Multiple ranking - no ties allowed. Multiple

ranking ties allowed Instrument-sensory relationships. Relating consumer and trained panel

data. and Case studies.

605811 WAINEINTIUTEUUN SRR AN U9 3(3-0-6)
Multidisciplinary for Product Development System

Roulefidesitunew: muanuiiureuvassuiv

waansiaundadueidugs maluladnsssamdudauasfuiinadugs walulas
nszuIunskUslLUUlng dunauuayTaninilunsWaunandndue waluladdinmuazen@iine,
lunsiawindadue Ineinisdagulunsiauindadu nssuiuni1shnleeenwuudniunis
Sheiandied uaziedosilolunisysannslussuumswauinEnsiai

Advanced product development techniques. Advanced sensory and consumer
technology. Novel processing technology. Novel ingredients and materials for product
development. Biotechnology and molecular biology for product development. Current
disciplinary in product development. Design thinking for commercialization and Integrated

tools in product development system.

605841 AUUANIUANNIBAINYBID M TLAIEATININ 3(3-0-6)
Physicochemical Properties of Food and Biomaterials

Raulvfiforinunau: AMUAMUTAUYDUYDIEIVIIVY
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autimaaiinenmussemisuazfantinim audiniaafinenmadiuesiiviiuilnald
audinaedinienmarveanduniefiuslaald audfvnaaiineniwuesandnulasesiugnas
Sunsiseimanainieninvesesdusznavluseuueims nswisunlamnuaiinien nuese s
WAz TAnYINMITENINaNTEUIUNISWUS Y LLazﬂ’mﬂ?{auLLﬂaqmqmﬁmanwwmaqmmmmi’a@%amw
FEUINMINUTNE

Physiochemical properties of food and biomaterials. Physiochemical properties of
edible plant. Physiochemical properties of edible muscle. Physiochemical properties of
Genetically Modified Organism. Physiochemical interaction of composition in food system.
Physiochemical change of food and biomaterials during processing and Physiochemical

change of food and biomaterials during storage.

605891 dunuTeyguten 1 1(1-0-2)
Ph.D. Seminar 1
Reulviidasrimunau: Insaruiiuveuvesaou
msthiauenaveiumeitofiumadelny Tunmsiaungramnsuinenstugs
Presentation and discussion on new techniques in advanced product development

technology

605892 dunuUSaysyen 2 1(1-0-2)
Ph.D. Seminar 2
Roulvfidawinunow: a.mw. 891 (605891)
mstnauenareAUTaisatudeinetinug vienistauenanuivnisuuulinaiu
NUUTTYIVING
Presentation and discussion on student’s research project (thesis) or oral presentation

in an academic conference

605893 dunuSeygyien 3 1(1-0-2)
Ph.D. Seminar 3
Roulvfidawinunow: a.mn. 892 (605892)
mstnauekareAUTefefurdeineinug

Presentation and discussion on student’s research project (thesis).

605898 Auiinus 48 i
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Dissertation
wva o v
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519

605899 AUinuS 36 Uqefn
Dissertation

waulundasunaw: lisuaydiiadelaseinenseamaisuniauiunisiausveaydfiatalase

314
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3.1 JY8ANanNI19198 A3.53UAT ASTUE
NAIUILANUNTEAUTZAUYIA
1 U@ eseese uay gluen f3Taug. (2563) Optimum puffing condition of
reduced fat pork rind using microwave vacuum oven. 713813
Inenenans uen. Ui 36 atiudl 2
2. Mala, N and Sriwattana S. 2019. Effect of Pretreatment and Drying Methods on
Physicochemical and Sensory Properties of Dried Kaffir Lime Leaves.

KKU Sci. J. 47(1) 127-133.

FTAUUIUNYIA

1. Baipong, S., Apichartsrangkoon, A., Worametrachanon, S., Tiampakdee, A,
Sriwattana, S., Phimolsiripol, Y., Kreungngern, D. and Sintuya, P. 2020.
Effects of germinated and non-germinated rice grains on storage
stability of pressurized purple-rice beverages with Lactobacillus casei
01 supplement. Journal of Food Processing and PreservationVolume
44, Issue 6 First published: 30 March 2020

2. Doungtip, P., Sriwattana, S., Kim, KT. 2020. Understanding Thai consumer
attitudes and expectations of ginseng food products. Journal of
Sensory Studies Volume 35, Issue 2, 1 April 2020, Article number
e12553,

3. Wilailux, C., Sriwattana, S., Chokumnoyporn, N., Prinyawiwatkul, W. 2020.
Texture and colour characteristics, and optimisation of sodium
chloride, potassium chloride and s¢lycine of reduced-sodium
frankfurter. International Journal of Food Science and Technology
Volume 55, Issue 5, Pages 2232-2241

4. Prachern Somsak, Sujinda Sriwattana and Witoon Prinyawiwatkul. (2020)
Ultrasonic-Assisted chitin nanoparticle and its application as saltiness
enhancer. International journal of food science and technology
https://doi.org/10.1111/ijfs.14715

5. Baipong, S., Apichartsrangkoon, A., Worametrachanon, S., Tiampakdee, A,

Sriwattana, S., Phimolsiripol, Y., Kreungngern, D., Sintuya, P. (2020)
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10.

11.

12.

HAB.2 YU 66

Effects of germinated and nongerminated rice grains on storage
stability of pressurized purple rice beverages with Lactobacillus casei
01 supplement. Journal of Food Processing and Preservation Volume
44, Issue 6, Article number e14442

Peerarat Dounsgtip, Kyung Tack Kim, Hee-Do Hong, Shin Eun Ju, Jae Woong
Choi, Thanyaporn Siriwoharn, Witoon Prinyawiwatkul and Sujinda
Sriwattana. (2020) Effects of immersion in fermented tea liquid and
steam treatments on physicochemical properties and ginsenoside
profiles of Korean ginseng. Journal of Food Processing and
Preservation 2020 Article DOI: 10.1111/jfpp.15050

Wilailux C., Sriwattana S., Prinyawiwatkul W., and Chokumnoyporn N. 2019.
Texture and colour characteristics, and optimisation of sodium
chloride, potassium chloride and glycine of reduced-sodium
frankfurter. International Journal of Food Science and Technology.
First published: 14 December 2019 https://doi.org/10.1111/ijfs.14476

Dounstip P., Sriwattana S. and Kyung TK. 2019. Understanding Thai consumer
attitudes and expectations of ginseng food products. Journal of
Sensory Study. First published: 13 November 2019 online version
https://doi.org/10.1111/joss.12553

Kitpot T., Sriwattana S., Angeli S., and Thakeow P. 2019. Evaluation of quality
parameters and Shelf Life of Thai Pork Scratching “Kaeb Moo”.
Journal of Food Quality. Article ID 2421708, 9 pages.
https://doi.org/10.1155/2019/2421708

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 PRO3 for isoflavone
aglycones production. Chiang Mai University Journal of Natural
Sciences, 18 (4): 479-497.

Torpol K., Sriwattana S., Sangsuwan 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(6): P. 2064-2074. (ISI).



HAB.2 U1 67

13.  Techarang, J., Apichartsrangkoon, A., Pathomrungsiyoungkul, P., Sriwattana, S.,
Phimolsiripol, Y., Phanchaisri, B. and Dajanta, K. 2019. Impacts of
hydrocolloids on physical, Microbiological and sensorial qualities of
Swai-fish-based emulsions subjected to high pressure processing.
Journal of Aquatic Food Product Technology. 28: 572-582.

14. Torrico D.D., Jirangrat W., Wang J. Chompreeda P., Sriwattana S., and
Prinyawiwatkul W. 2018. Novel Modelling Approaches to Characterize
and Quantify Carryover Effects on Sensory Acceptability. Food. 7(11).
186. doi: 10.3390/foods7110186.

15.  Torpol K., Wiriyacharee P., Sriwattana S., Sangsuwan 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. First
published: 28 April 2018 https://doi.org/10.1111/ijfs.13799.

16.  Sukkwai S., Kijroongrojana K., Chokumnoyporn N., Sriwattana S., Torrico D.,
Pujols K. and Prinyawiwatkul W. 2018. A salt on the sense. The Journal
of Food Science& Technology. Vol. 32, Issues 2. 26-29.

17.  Techarang J., Apichartsrangkoon A., Phanchaisri B., Pathomrungsiyoungkul P.and
Sriwattana S. 2017.Structural modification of swai-fish Pangasius
hypophthalmus)-based emulsions containing non-meat protein
additives by ultra-high pressure and thermal treatments.High Pressure
Research. Taylor & Francis.Published online: 09 Jun 2017. P. 404-414.

18. Torpol K, Sangsuwan J., Wiriyajaree P., Prinyawiwatkul W. and Sriwattana S.
2017. Development and Optimization of Essential Oil Encapsulation
in  Chitosan-Pectin  Hydrogel Beads Using Response Surface
Methodology. 2017. IFT17 International conference in Las Vegas, NV,
June 25 - 28, 2017

19.  Wardy, W., Chonpracha, P., Chokumnoyporn, N., Sriwattana, S., Prinyawiwatkul,
W., Jirangrat, W. Influence of Package Visual Cues of Sweeteners on
the Sensory-Emotional Profiles of Their Products. Journal of Food

Science Volume 82, Issue 2, Pages 500-508, 1 February 2017.

nsuEuenaulunUszyuIvnssauuIu@
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1. Torpol K., Sangsuwan J., Wiriyajaree P. , Prinyawiwatkul W. and Sriwattana S.
2017. Development and Optimization of Essential Oil Encapsulation
in  Chitosan-Pectin  Hydrogel Beads Using Response Surface
Methodology. IFT17 International conference in Las Vegas, NV, June

25 - 28, 2017.
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NAIUANUWIUINTEITNIIVINTTLAUIR

1. Sirinapa Sida, Rajnibhas Sukeaw Samakradhamrongthai and Niramon Utama-ang.
2019. Influence of Maturity and Drying Temperature on Antioxidant
Activity and Chemical Compositions in Ginger. Current Applies Science
and Technology (inpress)

2. Sangpimpa, W. and Utama-ang, N. 2018. Chemical properties of three selected
Thai rice and texture profiling of cooked KumDoiSaket rice. Food and
Applied Bioscience Journal 6 (special issue): 117-133.

3. Krittalak Pasakawee, Tannop Laokuldilok, Somdet Srichairatanakool and Niramon
Utama-ang. 2018. Relationship among starch digestibility, antioxidant
and physiochemical properties of several rice verities using principal
component analysis. Current Applies Science and Technology 18(3):
133-144.

4. Settapramote, N., Laokuldilok, T., Boonyawan, D. and Utama-ang, N. 2018.
Physiochemical, antioxidant activities and anthocyanin of Riceberry rice
from different locations in Thailand. Food and Applied Bioscience
Journal 6 (special issue): 84-94.

5. Poomipak, N., Samakradhamrongthai, R.S. and Utama-ang, N. 2018. Consumer
Survey of Selected Thai Rice for Elderly using Focus Group and
Acceptance Test. Food and Applied Bioscience Journal. 6 (special
issue): 134-143.

6. Ittikorn Kuatrakul, Parpaijit Kuarthongsri, Chananya Yabuuchi, Krongjit Somsail,
and Niramon Utama-ang. 2017. Sensory descriptive analysis and
physicochemical properties of Spirulinaplatensis from different drying

processes: hot air drying and microwave vacuum drying. KMITL Science
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and Technology Journal 17(2):191- 199.

7. Kanjana Singh, Piyawan Simapisan, Suwanna Decharatanangkoon and Niramon
Utama-ang. 2017. Effect of soaking temperature and time on GABA and
total phenolic content of germinated brown rice (Phitsanulok 2). KMITL
Science and Technology Journal 17(2): 224-232.

8. KanjanaSingh, PiyawanSimapaisan and NiramonUtama-ang. 2017. Effect of
Microwave-assisted Extraction on Curcuminoid from Turmeric and
Application in Germinate-coated Rice. Food and Applied Bioscience

Journal 5(1): 11-22.

FTAVUIUIYVIA

1. Koonyosying, P., Tantiworawit, A., Hantrakool, S., Utama-Ang, N., Cresswell, M.,
Fucharoen, S., Porter, J.B., Srichairatanakool, S. 2020. Consumption of
a green tea extract-curcumin drink decreases blood urea nitrogen and
redox iron in B—thalassemia patients. Food & function Volume 11,
Issue 1, 29 January 2020, Pages 932-943

2. Utama-ang, N., Cheewinworasak, T, Simawonthamgul, N.,
Samakradhamrongthai, R.S. (2020) Influence of garlic and pepper
powder on physicochemical and sensory qualities of flavoured rice
noodle. Scientific Reports Open Access Volume 10, Issue 1, Article
number 8538

3. Prommaban, A., Utama-Ang, N., Chaikitwattana, A., Uthaipibull, C., Porter, J.B.,
Srichairatanakool, S. (2020) Phytosterol, lipid and phenolic
composition, and biological activities of guava seed oil. Molecules
Open Access Volume 25, Issue 11, Article number 2474

4. Paradee, N., Utama-Ang, N., Uthaipibull, C., Porter, J.B., Garbowski, M.W.,
Srichairatanakool, S. (2020) Extracts of Thai Perilla frutescens nutlets
attenuate  tumour necrosis  factor-Ql-activated  generation  of
microparticles, ICAM-1 and IL-6 in human endothelial cells. Bioscience
Reports Open Access Volume 40, Issue 5, Article number
BSR20192110

5. Treethip Chuensun, Teera Chewonarin, Witida Laopajon, Arthitaya Kawee-ai,

Ponjan Pinpart & Niramon Utama-ang. (2020) Comparative evaluation



10.

11.

12.
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of physicochemical properties of Lingzhi (Ganoderma lucidum) as
affected by drying conditions and extraction methods. International
Journal of Food Science and Technology 2020 doi:10.1111/ijfs.14906

Narisara Paradee, Niramon Utama-ang, Chairat Uthaipibull, John B. Porter,
Maciej W. Garbowski, Somdet Srichairatanakooll. 2019. A chemically
characterized ethanolic extract of Thai Perilla frutescens (L.) Britton
fruits (nutlets) reduces oxidative stress and lipid peroxidation in
human hepatoma (HuH7) cells. Phytotherapy Research, 33(8): 2064-
2074. (Q2)

Adchara Prommaban, Niramon Utama-ang, Anan Chaikitwattana,Chairat
Uthaipibull and Somdet Srichairatanakool. 2019. Linoleic acid=rich
guava seed oil: Safety and bioactivity. Phytotherapy Research 33(8):
2749-2764. (Q2)

Rajnibhas Samakradhamrongthai, Prodpran Thakeow, Phikunthong Kopermsub
and Niramon Utama-Ang. 2019. Optimization of gelatin and gum
arabic capsule infused with pandan flavor for multi-core flavor
powder encapsulation. Carbohydrate Polymers 22(15): 115262 (Q1)

Krittalak Pasakawee, SomdetSrichairatanakool, TannopLaokuldilok and Niramon
Utama- ang. 2018. Antioxidnat activity and starch-digesting enzyme
inhibition of selected Thai herb extracts. Chiang Mai Journal of
Science 45(1): 263-276. (Q4)

Laokuldilok N, Thakeow P, Kopermsub P, and Utama-ang N. 2017. Quality and
antioxidant properties of extruded breakfast cereal containing
encapsulated turmeric extract. Chiang Mai Journal of Science 44(3):
946-955. (Q3)

NatchalLaokuldilok, ProdpranThakeow, Phikunthongkopermsub, and Niramon
Utama-ang. 2017. Quality and antioxidant properties of extruded
breakfast cereal containing encapsulated turmeric extract. Chiang Mai
Journal of Science 44(3): 946-955.

RajnibhasSamakradhamrongthai, ProdpranThakeow, PhikunthongKopermsub
and Niramon Utama-Ang. 2017. Application of Multi-core
Encapsulated Micheliaalba D.C. Flavor Powder in Thai Steamed
Dessert (Nam Dok Mai). Chiang Mai J. Science. 42(2): 557-572.
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13.  Niramon Utama-ang, Prodpran Thakeow, Phikunthong Kopermsuband,
Rajnibhas Samakradhamrongthai. 2017. Encapsulation of
Micheliachampaca L. extract and its application in instant tea.
International of Food Engineer 3(1): 48-55.

14.  Niramon Utama-ang, KamonyanunPhawatwiangnak, Srisuwan
Naruenartwongsakul and RajnibhasSamakradhamrongthai.  2017.
Antioxidative effect of Assam tea (Camellia sinesis Var.Assamnica)
extract on rice bran oil and its application in breakfast cereal. Food
Chemistry 221: 1733-1740.

15.  Ittikorn Kuatrakul, Parpaijit Kuarthongsri, Chananya Yabuuchil, Krongjit Somsail,
and Niramon Utama-ang. 2017. Sensory descriptive analysis and
physicochemical properties of Spirulinaplatensis from different drying
processes: hot air drying and microwave vacuum drying. KMITL
Science and Technology Journal 17(2):191-199.

16.  Kanjana Singh, Piyawan Simapisan, Suwanna Decharatanangkoon and Niramon
Utama-ang. 2017. Effect of soaking temperature and time on GABA
and total phenolic content of germinated brown rice (Phitsanulok 2).
KMITL Science and Technology Journal 17(2): 224-232.

17. Nutthamon Nortuy and Kanyarat Suthapakti and Niramon Utama-ang. 2017.
Effects of maltodextrin and silicon dioxide added as anticaking agents
on the properties of instant date palm (Phoenix dactylifera L.) powder
using spray drying. Journal of Advance Agricultural Technology, 5(2):
86-92.

18. Utama-ang, N.,  Cheewinworasak, T.,  Simawonthamgul, N. and
Samakradhamrongthai, R. 2017. Effect of drying condition on Thai
garlic (Allium sativum L.) on physicochemical and sensory properties.

International of Food Research Journal (in press).
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FTAVUIUIYVIA
1. Nutthamon Nortuy and Kanyarat Suthapakti and Niramon Utama-ang. 2017.
Effects of maltodextrin and silicon dioxide added as anticaking agents
on the properties of instant date palm (Phoenix dactylifera L.) powder
using spray drying. 5th International Conference on Food and
Agricultural Sciences (ICFAS 2017), Auckland, New Zealand.
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NASTUITURANUNTZAUYIA

1. Wangtueai, S., Maneerote, J., Seesuriyachan, P., Phimolsiripol, Y., Laokuldilok,
T., Surawang, S., Regenstein, JM (2020) Combination Effects of
Phosphate and NaCl on Physiochemical, Microbiological, and Sensory
Properties of Frozen Nile Tilapia (Oreochromis niloticus) Fillets during
Frozen Storage. Walailak Journal of Science and Technology. 17: 313-
323.

2. Phovisay, S., Siriwoharn, T. and Surawang, S. 2018. Effect of drying process and
storage temperature on probiotic Lactobacillus casei in edible films
containing prebiotics. Food and Applied Bioscience Journal. 6: 105-

116.

FTAVUIUIYVIA

1. Nattapong Kanha, Joe M. Regenstein, Suthat Surawang, Pornsiri Pitchakarn and
Thunnop Laokuldilok. (2021) Properties and kinetics of the in vitro
release of anthocyanin-rich microcapsules produced through spray and
freeze-drying complex coacervated double emulsions. Food Chemistry
Volume 340, 15 March 2021, 127950
//doi.org/10.1016/j.foodchem.2020.127950)

2. Kanha, N, Surawang, S. Pitchakarn, P., Laokuldilok, T. (2020)

Microencapsulation of copigmented anthocyanins using double
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emulsion  followed by complex coacervation: Preparation,
characterization and stability. LWT - Food Science and Technology.
133: 110154. (https://doi.org/10.1016/j.\wt.2020.110154)

3. Siriwoharn, T. and Surawang, S. 2018. Protective effect of sweet basil extracts
against vitamin C degradation in @ model solution and in guava juice.
Journal  of Food Processing and Preservation. 42(7):e13646.
https://doi.org/10.1111/jfpp.136460 - 0.

4. Kawee-ai, A., Ritthibut, N., Manassa, A., Moukamnerd, C., Laokuldilok, T.,
Surawang, S., Wangtueai, S., Phimolsiripol, Y., Regenstein, J. M. and
Seesuriyachan, P. 2018. Optimization of simultaneously enzymatic
fructo- and inulo-oligosaccharides production using co-substrates of
sucrose and inulin from Jerusalem artichoke. Preparative Biochemistry
and Biotechnology. 48: 194-201.

5. Trafialek J., Drosinos E.H., Laskowski W., Jakubowska-Gawlik K., Tzamalis P.,
Leksawasdi N., Surawang S. and Kolanowski W., Street food vendors’
hygienic practices in some Asian and EU countries — A survey. 2017.
Food Control, doi: 10.1016 /j.foodcont.2017.09.030.

6. Laokuldilok T, Potivas T, Kanha N, Surawang S, Seesuriyachan P, Wangtueai S,
Phimolsiripol Y, and Regenstein JM. 2017. Physicochemical, antioxidant,
and antimicrobial properties of chitooligosaccharides produced using
three different enzyme treatments. Food Bioscience, 18: 28-33.

7. Phimolsiripol Y, Siripatrawan U, Teekachunhatean S, Wangtueai S,
Seesuriyachan P, Surawang S, Laokuldilok T, and Regenstein JM, and
Henry CJ. 2017. Technological properties, in vitro starch digestibility
and in vivo glycaemic index of bread containing crude malva nut gum.
International Journal of Food Science and Technology, 52(4): 1035-

1041.
3.4 A1EM519158 A5 w1591 58913

NAITUANUWILINTEITNIIVINITTLAUUIUIBIA

1. 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



HAB.2 WU 74

University Journal of Natural Sciences, 19 (1): 122-138.

2. 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.

3. Chaipoot, S., Phongphisutthinant, R., Sriwattana, S., Ounjaijean, S., and
Wiriyacharee, P. 2019. Preparation of isoflavone glucosides from soy

germ and B—gtucosidase from Bacillus coagulans PRO3 for isoflavone
aglycones production. Chiang Mai University Journal of Natural
Sciences, 18 (4): 479-497.

4. 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.

nstiausranuluiivssynivanis
FTAUYIR
1 lnlsad 338915, w5ing wediiansiwd, gnia lveww, Mlndu lvedssa, vade ne
s wazafeniud Tuyna. 2561, nsvurunsnannunes it luiiug
Tassmavanuaziiuilassnmsiauniuiiguuulasnivas.  masdsze
%mWimamu‘ié’aﬁuamﬁﬁﬁmqmwmaLLazamﬁ’u%’ULLazﬁwmﬂﬁuﬁqa
(29AN15UMNYL) UsgiTauUseanas w.A.2561, aNeUnaIesIungny 39min
Fedlval. Juil 14 fueneu 2561, wih 14-15.
2. nlsa 30373, I3t Wity, Asanual eSAuifug, ausny uely, nung fumnie,
535 da, anfia lvenwal wag 13RS wewianSiun. 2561.015%mun

(% 6

NANA T FOENINMINULATINITNAS: YOENIU YodlU3en LaswoalasuLuy

1%
o

UNINYAL. N5UsEINNTHAaNWIIEveaTElATINITVAIMAY
amﬁu%’mazﬁmmﬁuﬁga (2IANISUMNT) Useatauuseanns w.a.2561,
oveuvanTngny Saniadedvel. Yuil 14 fueneu 2561. i 41,

3. FszUsenn SewAsys wiggfivy wAuMsIng 15305 weiiansiu gna lunwa uas

wlsa1 338973, 2560. waveIsnsanauITuaINNINNWNLazUSEANS AN



HAB.2 WU 75

nsdudate Streptococcus  mutans.  AMSUTEYRAVINSHAEUTENIN
ufmnssuiadinAnuuiend adedl 1 Jedlu.

4. nlsau 338913, 5w WA | 133ns wewiansiun, gnia lvewa, A3dwal o8ay
g , eusnd uelu uay Swdna Yuwa. 2560. NMsimuIHERTu9iuzYe
weRsuiasunumesiagldimaluladnisunsnduneldayyinme.
nasAderasyaislannaanauas anuitouasiauuiigs (asdns

wynn) Usesnd 2560. Juft 12 fugneu 2560. vt 56.

NAILBUe
1. (midsde) Inlsand FFuan3. 2562, wannsmemaluladnisiausdndue: uinnssy
WAASUT.  AnrpamnIINEAT. avinendodedval. faniededl 4
diinfiniumInerdegedvd. 590 wi.
2. (nilsde) Inlsarl F38313. 2561, MsUssiliumaUseanduda. AuganaIunIsNYns,

a v A oA ¢ & PN O Y Aa 6 a v A ' 2/
Nﬁ/i’]’JVlEl’]ﬁEJLGUENIWEJ. NUWATIN 2. ﬁWUﬂWNWM%’Y]VlEJWaEILGUENIﬁM. 542 AU,

3.5 599ANENT1158 A3.4NFUT NUARTHA

NAIUITHANUN LU TEITNIIVINTIZAVUIUIYIA

1. Warinporn Klunklin, Kittisak Jantanasakulwong, Yuthana Phimolsiripol, Noppol
Leksawasdi, Phisit Seesuriyachan, Thanongsak Chaiyaso, Chayatip
Insomphun, Suphat Phongthai, Pensak Jantrawut, Sarana Rose
ommano, Winita Punyodom, Alissara Reungsang, Thi Minh Phuong
Ngo Ngo, Pornchai Rachtanapun. (2021) Synthesis, Characterization
and Application of Carboxymethyl Cellulose from Asparagus
officinalis Stalk End. Polymers 2021, 13(1), 81;
https://doi.org/10.3390/polym13010081

2. Rachtanapun, P., Klunklin, W., Jantrawut, P., Leksawasdi, N., Jantanasakulwonsg,
K., Phimolsiripol, Y., Seesuriyachan, P., Chaiyaso, T., Ruksiriwanich, W.,
Phongthai, S., Sommano, S. R, Punyodom, W., Reungsang, A, and
Ngo, T. M. P. (2021). Effect of Monochloroacetic Acid on Properties of
Carboxymethyl Bacterial Cellulose Powder and Film from Nata de
Coco. Polymers, 13, 488. doi:10.3390/polym13040488

3. Rachtanapun, P., Jantrawut, P., Klunklin, W.,  Jantanasakulwong, K,



HAB.2 U1 76

Phimolsiripol, Y., Leksawasdi, N., Seesuriyachan, P., Chaiyaso, T,
Insomphun, C., Phongthai, S., Sommano, R.S. Punyodom, W,
Reungsang, A. and Ngo, T. M. P. (2021). Carboxymethyl Bacterial
Cellulose from Nata de Coco: Effects of NaOH. Polymers, 13(3), 348,
doi: 10.3390/polym13030348

4. Noppakun, M., Naruenartwongsakul, S., Seesuriyachan, P., Phimolsiripol, Y.,
Boonyawan, D., Intipunya, P. (2021) Effects of Plasma Treatment on
Cooking and Physical Qualities of Pigmented Thai Rice. Chiang Mai
University Journal of Natural Sciences Volume 20, Issue 1, 1 January
2021, Article number €2021004, Pages 1-14

5. Baipong, S., Apichartsrangkoon, A., Worametrachanon, S., Tiampakdee, A.,
Sriwattana, S., Phimolsiripol, Y., Kreungngern, D. and Sintuya, P. (2020)
Effects of germinated and non-germinated rice grains on storage
stability of pressurized purple-rice beverages with Lactobacillus casei
01 supplement. Journal of Food Processing and PreservationVolume
44, Issue 6 First published: 30 March 2020

6. Chaisuwan, W., Jantanasakulwong, K., Wangtueai, S., Phimolsiripol, Y., Chaiyaso,
T., Techapun, C., Phongthai, S., You, S.G.,, Regenstein, JM. and
Seesuriyachan, P. (2020) Microbial exopolysaccharides for immune
enhancement: Fermentation, modifications and bioactivities. Food
Bioscience. Volume 35: 100564. June 2020

7. Kodsangma, A., Homsaard, N., Nadon, S., Rachtanapun, P., Leksawasdi, N.,
Phimolsiripol, Y., Imsomphun, C., Seesuriyachan, P., Chaiyaso, T,
Jantrawut, P., Inmutto, N., Ougizawa, T., Jantanasakulwong, K. (2020)
Effect of sodium benzoate and chlorhexidine gluconate on a bio-
thermoplastic elastomer made from thermoplastic starch-chitosan
blended with epoxidized natural rubber. Carbohydrate Polymers.
Volume 242, 15 August 2020, 116421,
doi.org/10.1016/j.carbpol.2020.116421

8. Manowattana, A., Techapun, C., Laokuldilok, T., Phimolsiripol, Y., and Chaiyaso,
T. (2020) Enhancement of B-carotene-rich carotenoid production by
a mutant Sporidiobolus pararoseus and stabilization of its antioxidant

activity by microencapsulation. Journal of Food Processing and



HAB.2 WY 77

Preservation. 00:14596. (DOI: 10.1111/jfpp.14596)

9. Surin, S, You, S.G., Seesuriyachan, P., Muangrat, R., Wangtueai, S., Rezek
Jambrak, A., Phongthai, S., Jantanasakulwong, K., Chaiyaso, T. and
Phimolsiripol, Y. (2020) Optimization of ultrasonic-assisted extraction of
polysaccharides from purple glutinous rice bran (Oryza sativa L.) and
their antioxidant activities. Scientific Reports volume 10, Article
number: 10410 (2020) Published: 26 June 2020

10. Rungsiri  Suriyatem, Nichaya Noikang, Tamolwan Kankam, Kittisak
Jantanasakulwong, Noppol Leksawasdi, Yuthana Phimolsiripol,
Chayatip Insomphun, Phisit Seesuriyachan, Thanongsak Chaiyaso,
Pensak Jantrawut, Sarana Rose Sommano and Pornchai Rachtanapun®.
(2020) Physical Properties of Carboxymethyl Cellulose from Palm
Bunch and Bagasse Agricultural Wastes: Effect of Delignification with
Hydrogen Peroxide. Polymers 2020, 12, 1505;
doi:10.3390/polym 12071505

11.  Araya Kodsangma, Nattagarn Homsaard, Sudarut Nadon, Pornchai Rachtanapun,
Noppol Leksawasdi, Yuthana Phimolsiripol, Chayatip Insomphum,
Phisit Seesuriyachan, Thanongsak Chaiyaso, Pensak Jantrawut, Nakarin
Inmutto, Toshiaki Ougizawa, Kittisak Jantanasakulwong* (2020) Effect of
sodium benzoate and chlorhexidine gluconate on a bio-thermoplastic
elastomer made from thermoplastic starch-chitosan blended with
epoxidized natural rubber. Carbohydrate Polymers Volume 242, 15
Ausgust 2020, 116421. doi.org/10.1016/j.carbpol.2020.116421

12. Nattagarn Homsaard, Araya Kodsangma, Pornchai Rachtanapun, Noppol
Leksawasdi, Yuthana Phimolsiripol, Phisit Seesuriyachan, Thanongsak
Chaiyaso, Sarana Sommano and Kittisak Jantanasakulwong* (2020)
Efficacy of cassava starch blending with gelling agents and palm oil
coating in improving egg shelf life. International Journal of Food
Science  and Technology First published: 15 June 2020
doi.org/10.1111/ijfs.14675

13.  Chaiwong, N., Leelapornpisid, P. Jantanasakulwong, K. Rachtanapun, P.,
Seesuriyachan, P. Sakdatorn, V., Leksawasdi, N. and Phimolsiripol, Y.

(2020) Antioxidant and Moisturizing Properties of Carboxymethyl



HAB.2 AU 78

Chitosan with Different Molecular Weights. Polymers 2020, 12(7), 1445;
https://doi.org/10.3390/polym 12071445

14. Suphat Phongthai, Nuttapon Singsaeng, Rossarin  Nhoo-ied, Thipubol
Suwannatrai, Regine Schonlechner, Kridsada Unban, Warinporn
Klunklin,  Thunnop Laokuldilok, Yuthana Phimolsiripol, Saroat
Rawdkuen. (2020) Properties of Peanut (KAC431) Protein Hydrolysates
and Their Impact on the Quality of Gluten-Free Rice Bread. Foods
2020, 9(7), 942; https://doi.org/10.3390/foods9070942

15, Wangtueai, S., Phimolsiripol, Y., Vichasilp, C., Regenstein, JM. and
Schoenlechner, R. (2020) Optimization of g¢luten-free functional
noodles formulation enriched with fish gelatin hydrolysates. LWT-Food
Science and Technology 133 (2020) 109977

16. Baipong, S., Apichartsrangkoon, A., Worametrachanon, S., Tiampakdee, A.,
Sriwattana, S., Phimolsiripol, Y., Kreungngern, D., Sintuya, P. (2020)
Effects of germinated and nongerminated rice grains on storage
stability of pressurized purple rice beverages with Lactobacillus casei
01 supplement. Journal of Food Processing and Preservation Volume
44, Issue 6, Article number e14442

17.  Worraprat Chaisuwan, Apisit Manassa, Yuthana Phimolsiripol, Kittisak
Jantanasakulwong,  Thanongsak  Chaiyaso, Wasu Pathom-aree,
SangGuan You and Phisit Seesuriyachan. (2020) Integrated
Ultrasonication and Microbubble-Assisted Enzymatic Synthesis of
Fructooligosaccharides from Brown Sugar. Foods 2020, 9, 1833,
doi:10.3390/foods9121833

18.  Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y., Leksawasdi, N,
Seesuriyachan, P., Chaiyaso, T., Insomphun, C., Phongthai, S,
Jantrawut, P., Sommano, S. R., Punyodom, W., Reungsang, A., Ngo, T.
M. P., and Rachtanapun, P. (2020). Synthesis, Characterization, and
Application of Carboxymethyl Cellulose from Asparagus Stalk End.
Polymers, 13(1), 81. doi: 10.3390/polym13010081.

19. Jantanasakulwong, K, Homsaard, N., Phengchan, P., Rachtanapun, P,
Leksawasdi, N., Phimolsiripol, Y., Techapun, C. and Jantrawut, P. 2019.

Effect of dip coating polymer solutions on properties of thermoplastic



20.

21.

22.

23.

24,

25.

26.

27.

HAB.2 U1 79

cassava starch. Polymers, 11, 1746, 1-11; doi:10.3390/polym11111746.

Techarang, J., Apichartsrangkoon, A., Pathomrungsiyoungkul, P., Sriwattana, S.,
Phimolsiripol, Y., Phanchaisri, B. and Dajanta, K. 2019. Impacts of
hydrocolloids on physical, microbiological and sensorial qualities of
Swai-fish-based emulsions subjected to high pressure processing.
Journal of Aquatic Food Product Technology. 28: 572-582.

Phan, K. K. T., Phan, H. T., Brennan, C. S., Regenstein, J. M., Jantansakulwong, K.,
Boonyawan, D. and Phimolsiripol, Y. 2019. Gliding arc discharge non-
thermal plasma for retardation of mango anthracnose. LWT- Food
Science and Technology. 105: 142-148.

Surin, S., Seesuriyachan, P., Thakeow, P., You, S. G. and Phimolsiripol, Y. 2018.
Antioxidant and antimicrobial properties of polysaccharides from rice
brans. Chiang Mai Journal of Science. 45: 1372-1382

Phan, K. K. T., Phan, H. T., Boonyawan, D., Inthipunya, P., Brennan, C. S,
Regenstein, J. M. and Phimolsiripol, Y. 2018. Non-thermal plasma for
elimination of pesticides residues in mango. Innovative Food Science
and Emerging Technologies. 48: 164-171.

Surin, S., Surayot, U., Seesuriyachan, P., You, S. G. and Phimolsiripol, Y. 2018.
Antioxidant and immunomodulatory activities of sulphated
polysaccharides from purple glutinous rice bran (Oryza sativa L.).
International Journal of Food Science and Technology. 53: 994-1004.

Kawee-ai, A., Ritthibut, N., Manassa, A., Moukamnerd, C., Laokuldilok, T.,
Surawang, S., Wangtueai, S., Phimolsiripol, Y., Regenstein, J. M. and
Seesuriyachan, P. 2018. Optimization of simultaneously enzymatic
fructo- and inulo-oligosaccharides production using co-substrates of
sucrose and inulin  from Jerusalem artichoke. Preparative
Biochemistry and Biotechnology. 48: 194201.

Phan, K. K. T., Phan, H. T., Brennan, C. S. and Phimolsiripol, Y. 2017. Non-
thermal plasma for pesticides and microbial elimination on fruits
and vegetables: An overview. International Journal of Food Science
and Technology. 52: 2127-2137.

Laokuldilok, T., Potivas, T., Kanha, N., Surawang, S., Seesuriyachan, P,

Wangtueai, S., Phimolsiripol, Y. and Regenstein, J. M. 2017.



HAB.2 U1 80

Physicochemical, antioxidant, and antimicrobial properties of
chitooligosaccharides produced using three different enzyme
treatments. Food Bioscience. 18: 28-33.

28.  Phimolsiripol, Y., Siripatrawan, U., Teekachunhatean, S., Wangtueai, S.,
Seesuriyachan, P., Surawang, S., Laokuldilok, T., Regenstein, J. M. and
Henry, C. J. K 2017. Technological properties, in vitro starch
digestibility and in vivo glycaemic index of bread containing crude
malva nut gum. International Journal of Food Science and

Technology. 52: 1035-1041.
29. Phan, K. K. T., Phan, H. T., Uthaichana, K. and Phimolsiripol, Y. 2017. Effect of
non- thermal plasma on physicochemical properties of Nam Dok Mai
mango. International Journal on Advanced Science, Engineering,

Information and Technology. 7: 263-268.

NAUANNNWIUINTHNTNSIVINTGTIZAUYIA

1. Wangtueai, S., Maneerote, J., Seesuriyachan, P., Phimolsiripol, Y., Laokuldilok,
T., Surawang, S., Regenstein, J.M (2020) Combination Effects of
Phosphate and NaCl on Physiochemical, Microbiological, and
Sensory Properties of Frozen Nile Tilapia (Oreochromis niloticus)
Fillets during Frozen Storage. Walailak Journal of Science and
Technology. 17: 313-323.

2. Buadoktoom, S., Leelapornpisid, P. and Phimolsiripol, Y. 2018. Effect of
varieties and parts of Ceylon spinach on antioxidant and
antimicrobial properties of mucilage. Srinakharinwirot Science

Journal. 34: 159-174.

NAUANNW U TANTNEIVINITIZAVUIUNYIA
1. Phimolsiripol, Y., Phan, K. K. T., Phan, H. T., Brennan, C. S. and Regenstein, J. M.
2018. Nonthermal plasma using gliding arc discharge for elimination
of pesticide residue and retardation of mango anthracnose. In The
9th International Congress of Food Technologist, Biologists and
Nutritionists. Zagreb, Croatia. https://doi.org/10.1111/ijfs.13509
2. Wangtueai, S., Phimolsiripol, Y. and Vichasilp, C. 2018. Formulation optimization



HAB.2 %W 81

of gluten-free functional noodles enriched with fish gelatin
hydrolysates. In The 9th International Congress of Food Technolosgist,
Biologists and Nutritionists. Zagreb, Croatia.

3. Buadoktoom, S. and Phimolsiripol, Y. 2018. Effect of sonication on the
antimicrobial properties from Basella alba stem extracts. In The 7th
CMU-KU Joint Symposium. Chiang Mai University, Thailand. 2018

4. Phimolsiripol, Y. and Phan, K. K. T. 2018. Safety mango using plasma
technology. In The 20th Food Innovation Asia Conference 2018 (FIAC
2018). Bangkok, Thailand.

5. Phan, K K. T, Phan, H. P., Inthipunya, P. and Phimolsiripol, Y. 2018. Reduction
of pesticide residues in nam dok mai mango using non-thermal
plasma In The International Conference on Food and Applied
Bioscience 2018. Chiang Mai, Thailand.

6. Buadoktoom, S., Leelapornpisid, P. and Phimolsiripol, Y. 2018. Effect of variety
and parts of Ceylon spinach extracts on antioxidant and
antimicrobial properties. In The International Conference on Food
and Applied Bioscience 2018. Chiang Mai, Thailand

7. Noppakun, M., Seesuriyachan, P., Phimolsiripol, Y., Boonyawan, D.,
Naruenartwongsakul, S. and Inthipunya, P. 2017. Effect of plasma
power on cooking properties and antioxidant activity of pigmented
rice. In The 2 nd International Workshop on Applications of Plasma
Technology Under Thai — Korean Research Collaboration Center
(TKRCQ). Chiang Mai University, Chiang Mai, Thailand.

8. Phan, K K. T., Phan, H. T., Sawangrat, C., Boonyawan, D., Inthipunya, P. and
Phimolsiripol, Y. 2017. Application of non-thermal plasma technology
for elimination of pesticide residues and inactivation of
Colletotrichum gloeosporioides in mango. In The 2 nd International
Workshop on Applications of Plasma Technology Under Thai Korean
Research Collaboration Center (TKRCC). Chiang Mai University, Chiang
Mai, Thailand.



HAB.2 AU 82

4

3.6 §Y28AAAT1919E AT.8AUST TaATIWUG

9

o/

NAINUIFYANUN IUINTEITNIIVINITILAUUIUIBIR

1 Rattana Muangrat®, Yongyut Chalermchat, Supachet Pannasai and Sukhuntha
Osiriphun. (2020). Effect of roasting and vacuum microwave
treatments on physicochemical and antioxidant properties of oil
extracted from black sesame seeds. Current Research in Nutrition and
Food Science Published Online: 25 Nov
2020.doi.org/10.12944/CRNFSJ.8.3.12

2 Braspaiboon, S., Osiriphun, S., Peepathum, P., Jirarattanarangsri, W. (2020)
Comparison of the effectiveness of alkaline and enzymatic extraction
and the solubility of proteins extracted from carbohydrate-digested
rice. Heliyon Volume 6, Issue 11, Article number 05403

3 Tharnpichet, N., Jirarattanarangsri, W., Osiriphun, S., Peepathum, P. and
Mitranun, W. 2019, Product Development of Rice Energy Gel and
Effect on Blood Glucose and Lactate Concentration in General Sport
Subject, International Journal of Food Engineering (IJFE, ISSN: 2301-
3664), Vol. 5, No. 4, pp. 234-241. (selected paper).

4 Osiriphun, S., Raviyan, P., Poonlarp, P. and Boonyakiat, D. 2019, Sensitivity
analysis of E. coli and S. aureus of mixed salad vegetables during
washing step at packing house. Journal of Food Safety and Hygiene,

Vol. 5, No.1, pp. 43-49.

NAIUANNW U TANTNIVINTGTIZAUYIR

1 Osiriphun, S., Baipong, S. and Chompoo, M. 2019, Efficacy of ozone
application Efficacy of ozone and disinfection treatments on
pathogens in fresh-cut vegetables, Food and Applied Bioscience
Journal, Vol 7, Issue 3, (September-December. 2019) pp. 1 -9.

2 Chakrabandhu, Y., Osiriphun, S., Jinsiriwanit, S., Leksawasdi, N., Intipunya, P.,
Ratchtanapan, P., Ngeunkaew, K., & Tananchai, K. 2019. Influences of
Ultrasonic Assisted Pectin Extraction with Hydrochloric and Citric Acid

from Kluai Namwa (Musa ABB cv.) on Yields Analyzed by Taguchi



HAB.2 YU 83

Method. Naresuan Uni. J. Sci. Technol. (NUJST), 27(1), 44-54.

3 Chompoo, M. and Osiriphun, S., 2018, The production of Longan Powder by
using Hot Air Drying for Sprinkling on Nama chocolate, Food and
Appplied Bioscience Journal, Vol6, special issue, pp.144-152.

4 Osiriphun, S., Wongsuriyasak, S. and  Chakrabandhu, Y. 2018, “Product
Development and Packaging Design for Green Chili Paste Flavored
Potato Chips”, Food and Appplied Bioscience Journal, Vol.6, No.2,
pp.76 — 84.

nstauenasluiivszguivnisszauuni

1 Nutt Tharnpichet, Wachira Jirarattanarangsri, Sukhuntha Osiriphun, Prasit
Peepathum, and Witid Mitranun, 2019, Product Development of Rice
Energy Gel and Effect on Blood Glucose and Lactate Concentration
in General Sport Subject, 5th International Conference on Food and
Agricultural  Engineering (ICFAE 2019), May 27-29, 2019, Bali
Indonesia. Page 51 (Book of Abstracts)

2 Chompoo, M. and Osiriphun, S., 2018, The production of Longan Powder by
using Hot Air Drying for Sprinkling on Nama chocolate, 1-2 February
2018, International Conference on Food and Applied Bioscience, The
Empress Hotel, Chiang Mai, Thailand, page 105. (Poster presentation:
Book of Abstracts).

3 Sukhuntha Osiriphun, Pichaya Poonlarp, Danai boonyakiat, and Patcharin
Raviyan, 2016, “Hazard Characterization of Foodborne Illness caused
by Fresh-Pre Cut Vegetable Consumption”, 4-5 February 2016,
International Conference on Food and Applied Bioscience, The
Empress Hotel, Chiang Mai, Thailand, page 90. (Oral presentation)

4 Sukhuntha Osiriphun, Pichaya Poonlarp, Danai boonyakiat, and Patcharin
Raviyan, 2016, “Exposure Assessment of Foodborne Pathogens of
Fresh-Cut Vegetables at Packing House”, The 18th Food Innovation
Asia Conference 2016 (FIAC 2016) Food Research and Innovation for



HAB.2 U1 84

Sustainable Global Prosperity 16-18 June 2016, BITEC Bangna,
Thaiand

NASTUDUS

1 Osiriphun, S. 2018, Physical Hazard in Food, Burapha Science Journal, Vol. 23,
No.1 pp. 237 -246.

3.7 {28AanI19138 As.guidneal [waTEna

NAIUANNWIUITENITNIIBINITILAVUIUIYIR

1 Danchai Kreungngern, Julaluk Khemacheewakul, and Trakul Prommajak. 2019.
Development of Shelf Stable Black Grass (Mesona Procumbens
Hemsley) Jelly in Flexible Retort Pouch. (In process)

2 Rojarej Nunta, Charin Techapun, Kittisak Jantanasakulwong, Thanongsak
Chaiyaso, Phisit Seesuriyachan, Julaluk Khemacheewakul,
Chatchadaporn Mahakuntha,  Kritsadaporn Porninta, = Sumeth
Sommanee, Ngoc T. Trinh, and Noppol Leksawasdi. 2019. Batch
and continuous cultivation processes of Candida tropicalis TISTR
5306 for ethanol and pyruvate decarboxylase production in fresh
longan juice with optimal carbon to nitrogen molar ratio. Journal of
Food Process Engineering. 1-17. https://doi.org/10.1111/jfpe.13227.

3 Saengkae Wattanapanom, lJidapa Muenseema, Charin Techapun, Kittisak
Jantanasakulwong, Vorapat Sanguanchaipaiwong, Thanongsak
Chaiyaso, Prasert Hanmoungjai, Phisit Seesuriyachan, Julaluk
Khemacheewakul, Rojarej Nunta, Sumeth Sommanee,
Chatchadaporn Mahakuntha , Supavej Maniyom, Siriwat Jinsiriwanit,
Churairat Moukamnerd, and Noppol Leksawasdi. 2019. Kinetic
Parameters of Candida tropicalis TISTR 5306 for Ethanol Production
Process Using an Optimal Enzymatic Digestion Strategy of Assorted
Grade Longan Solid Waste Powder. Chiang Mai Journal of Science.

46(6): 1-20.



HAB.2 Y11 85

4 Julaluk Khemacheewakul, Trakul Prommajak, Noppol Leksawasdi, Charin
Techapun, Rojarej Nunta, Danchai Kreungngern, and Waruntorn
Janmud. 2019. Production and Storage Stability of Antioxidant Fiber
From Pigeon Pea (Cajanus Cajan) Pod. Journal of Microbiology
Biotechnology — and  Food  Sciences.  9(2):  293-297. doi:
10.15414/jmbfs.2019.9.2.293-297.

5 Rojarej Nunta, Charin Techapun, Ampin Kuntiya, Prasert Hanmuangjai, Churairat
Moukamnerd, Julaluk Khemacheewakul, Sumeth Sommanee,
Alissara Reungsang, Mallika Boonmee Kongkeitkajorn, and Noppol
Leksawasdi. 2018. Ethanol and Phenylacetylcarbinol Production
Processes of Candida tropicalis TISTR 5306 and Saccharomyces
cerevisiae TISTR 5606 in Fresh Juices from Longan Fruit of Various
Sizes. Journal of Food Processing and Preservation. 42(9). 1-11,
Impact Factor: 0.791 (Information based on Year 2016).

6 Julaluk Khemacheewakul, Techapun, C., Kuntiya, A., Sanguanchaipaiwong, V.,
Chaiyaso, T., Hanmoungjai, P., Seesuriyachan, P., Leksawasdi, N.,
Nunta, R., Sommanee, S., Jantanasakulwong, K., Chakrabanhdu, Y.,
and Leksawasdi, N. 2018. Development of Mathematical Model for
Pyruvate Decarboxylase Deactivation Kinetics by Benzaldehyde
with Inorganic Phosphate Activation Effect. Chiang Mai Journal of
Science. 45(3):1426 - 1438.

7 Julaluk Tangtua, Charin Techapun, Ronachai Pratanaphon, Ampin Kuntiya,
Vorapat = Sanguanchaipaiwong, Thanongsak Chaiyaso, Prasert
Hanmuangjai, Phisit Seesuriyachan, Nopphorn Leksawasdi, and
Noppol Leksawasdi. 2017. Partial Purification and Comparison of
Precipitation Techniques of Pyruvate Decarboxylase Enzyme.

Chiang Mai Journal of Science. 44(1): 184 - 192.

NAIUANNW U TE1TNI9IBINTTIZAUYIR

1 Danchai Kreungngern, Julaluk Khemacheewakul, and Trakul Prommajak. 2019.
Effect of Heating Temperature on Selected Properties and Shelf-life
of Black Grass Jelly in Sugar Syrup in Retort Pouches. KMUTT
Research and Development Journal. 42(4): 403-413.



HAB.2 Y1U1 86

2 guaneal WwuPazna Loun A 23uniss Juvinye  uavaiua yglnua. 2561. lg
91nsiNansFueyyadaTzanUenduas msUsyndllundniosi
91115 (Antioxidant dietary fiber from edible bean coats and the
application in food products). Tua15a153I¥1N1TUALITY UNT.NIZUAT
Uil 12 atudl 1 (uns1em - Aquiou 2561) i 183-195.

3 Juawn wsuaede 2fian leating waz wndneal LwaNTazna. 2560. NSANWIANTIL
fumngasilunszuaunsvsinilendnfuse Acetobacter xylinum TISTR
975 9z (A study of the optimal fermentation conditions
for nata de coco production by Acetobacter xylinum TISTR 975
from mango juice). lunsansiveuaziamn was. U7 40 adufl 2
(e - Tguieu 2560) v 257 - 268.

4 pndneal  wanTazna. 2560. Jadedidemasiensndnivaglaaanuuaiiioanesiug
Acetobacter sp. wazmalulad7ldlunszurunisudn (Factors affecting
production of cellulose by Acetobacter sp. and fermentation
technology). lun5ens3vns ums. ga53augll T4 5 atiuil 1 (unsew

- fiquigy 2560) w1 91-103.

3.8 819158 A5.83493 wegIIIU

NAIUANNW U TE1TNI9IBINTTIZAUUIUYIR

1 Orenbuch A, Fortis K, Taesuwan S, Yaffe R, Caudill MA, Golan HM. Prenatal
Nutritional Intervention Reduces Autistic-Like Behavior Rates Among
Mthfr-Deficient Mice. Front Neurosci. 2019;13:383.
doi:10.3389/fnins.2019.00383

2  Taesuwan S, Vermeylen F, Caudill MA, Cassano PA. Relation of choline intake
with  blood pressure in the National Health and Nutrition
Examination Survey 2007-2010. Am J Clin Nutr. 2019;109(3):648-
655. doi:10.1093/ajcn/nqy330



HAB.2 U1 87

3  Taesuwan S, Cho CE (co-first), Malysheva OV, Bender E, King JH, Yan J,
Thalacker-Mercer AE, Caudill MA. The metabolic fate of isotopically
labeled trimethylamine-N-oxide (TMAO) in humans. J Nutr
Biochem. 2017,45:77-82. doi:10.1016/j.jnutbio.2017.02.010

4  Cho CE, Taesuwan S, Malysheva QV, Bender E, Tulchinsky NF, Yan J, Sutter JL,
Caudill MA. Trimethylamine-N-oxide (TMAO) response to animal
source foods varies among healthy young men and is influenced by
their gut microbiota composition: A randomized controlled trial.
Mol Nutr Food Res. 2017;61(1):1600324.
doi:10.1002/mnfr.201600324

3.9 919158 a%.gWal wedlne
NAIUANNW U TEN1TNIIBINITIZAUUIUIYIR

1 Warinporn Klunklin, Kittisak Jantanasakulwong, Yuthana Phimolsiripol, Noppol
Leksawasdi, Phisit Seesuriyachan, Thanongsak Chaiyaso, Chayatip
Insomphun, Suphat Phongthai, Pensak Jantrawut, Sarana Rose
ommano, Winita Punyodom, Alissara Reungsang, Thi Minh Phuong Ngo
Ngo, Pornchai Rachtanapun. (2021) Synthesis, Characterization and
Application of Carboxymethyl Cellulose from Asparagus officinalis
Stalk End. Polymers 2021, 13(1), 81;
https://doi.org/10.3390/polym 13010081

2 Rachtanapun, P., Klunklin, W., Jantrawut, P., Leksawasdi, N., Jantanasakulwong,
K., Phimolsiripol, Y., Seesuriyachan, P., Chaiyaso, T., Ruksiriwanich, W.,
Phongthai, S., Sommano, S. R., Punyodom, W., Reungsang, A, and
Ngo, T. M. P. (2021). Effect of Monochloroacetic Acid on Properties of
Carboxymethyl Bacterial Cellulose Powder and Film from Nata de
Coco. Polymers, 13, 488. doi:10.3390/polym 13040488

3 Rachtanapun, P., Jantrawut, P., Klunklin, W., Jantanasakulwong, K., Phimolsiripol,
Y., Leksawasdi, N., Seesuriyachan, P., Chaiyaso, T., Insomphun, C,
Phongthai, S., Sommano, R.S. Punyodom, W., Reungsang, A. and Ngo,
T. M. P. (2021). Carboxymethyl Bacterial Cellulose from Nata de Coco:
Effects of NaOH. Polymers, 13(3), 348, doi: 10.3390/polym 13030348



HAB.2 Y1U1 88

4 Chaisuwan, W., Jantanasakulwong, K., Wangtueai, S., Phimolsiripol, Y., Chaiyaso,
T., Techapun, C., Phongthai, S., You, S.G., Regenstein, JM. and
Seesuriyachan, P. 2020. Microbial exopolysaccharides for immune
enhancement: Fermentation, modifications and bioactivities. Food
Bioscience. Volume 35: 100564. June 2020

5 Surin, S., You, S.G., Seesuriyachan, P., Muangrat, R., Wangtueai, S., Rezek Jambrak,
A., Phongthai, S., Jantanasakulwong, K, Chaiyaso, T. and
Phimolsiripol, Y. (2020) Optimization of ultrasonic-assisted extraction
of polysaccharides from purple glutinous rice bran (Oryza sativa L.)
and their antioxidant activities. Scientific Reports volume 10, Article
number: 10410 (2020) Published: 26 June 2020

6 Phongthai, S., Singsaeng, N., Nhoo-ied, R., Suwannatrai, T., Schénlechner, R,
Unban, K., Klunklin, W., Laokuldilok, T., Phimolsiripol, Y., Rawdkuen, S.
(2020) Properties of Peanut (KAC431) Protein Hydrolysates and Their
Impact on the Quality of Gluten-Free Rice Bread. Foods 2020, 9(7),
942; https://doi.org/10.3390/foods9070942

7 Klunklin, W., Jantanasakulwong, K., Phimolsiripol, VY., Leksawasdi, N,
Seesuriyachan, P., Chaiyaso, T., Insomphun, C., Phongthai, S,
Jantrawut, P., Sommano, S. R., Punyodom, W., Reungsang, A., Ngo, T.
M. P., and Rachtanapun, P. (2020). Synthesis, Characterization, and
Application of Carboxymethyl Cellulose from Asparagus Stalk End.
Polymers, 13(1), 81. doi: 10.3390/polym13010081.

8 Phongthai, S., Rawdkuen, S. 2020. Fractionation and characterization of
antioxidant peptides from rice bran protein hydrolysates simulated by
in  vitro  gastrointestinal  digestion.  Cereal Chemistry, DOI:
10.1002/cche.10247.

9 Phongthai, S., D'Amico, S., Schoenlechner, R., Rawdkuen, S. 2018. Fractionation
and antioxidant properties of rice bran protein hydrolysates
stimulated by in vitro gastrointestinal digestion. Food Chemistry, 240,
156-164.

10 Phongthai, S., D'Amico, S., Schoenlechner, R., Rawdkuen, S. 2017. Effects of
protein enrichment on the properties of rice flour based gluten-free

pasta. LWT - Food Science and Technology, 80, 378-385.



HAB.2 YU 89

11 Phongthai, S., Rawdkuen, S. 2017. Preparation, properties and application of rice
bran protein: A Review. International Food Research Journal, 24, 25-

34.

NAUANUW U TE1TNIIBINITTLAUYIR
1 Khatthongngam, N., Watina, N., Unban, K, Phongthai, S., Khanongnuch, C. 2019. A
Selected B—Mannanase Producing Bacilli Capable of Miang Extract Tolerant
Isolated from Traditional Fermented Tea Leaf from North Thailand. Food and

Applied Bioscience Journal, 7(3): 1-16.
n1suauaNaUlUNUTEYNIYINITIAUUIUIYIA

1 Phongthai, S., Rawdkuen, R., Katayama, S., Corpuz, H.M., Nakamura, S. 2017.
Characterization of antioxidant peptides from rice bran protein hydrolysate
stimulated by in vitro gastrointestinal digestion. The 2nd International
Conference on Food Chemistry & Nutrition. (p. 9). Vancouver, British

Columbia, Canada: Conference Series.

a

3.10 {928A18A519138 asdlasn BusUaeyn

NAIUANNW U TE1TNIIBINTTIZAULIUYIR

1 Noppakun, M., Naruenartwongsakul, S., Seesuriyachan, P., Phimolsiripol, Y.,
Boonyawan, D., Intipunya, P. (2021) Effects of Plasma Treatment on
Cooking and Physical Qualities of Pigmented Thai Rice. Chiang Mai
University Journal of Natural Sciences Volume 20, Issue 1, 1 January
2021, Article number €2021004, Pages 1-14

2 Phan, K. T. K, Phan, H. T, Boonyawan, D., Intipunya, P., Brennan, C. S,
Regenstein, J. M., and Phimolsiripol, Y. 2018. Non-thermal plasma for
elimination of pesticide residues in mango. Innovative Food Science &
Emerging Technologies. 48: 164-171.

3 Sakdatorn, V., Thavarungkul, N., Srisukhumbowornchai, N. and Intipunya, P. 2018.
Improvement of rheological and physicochemical properties of longan
honey by non-thermal magnetic technique. International Journal of

Food Science and Technology. 58 (7): 1717-1725.



HAB.2 U1 90

4 Sakdatorn, V., Thavarungkul, N, Srisukhumbowornchai, N. and Intipunya, P. 2018.
Design and testing of magnetic field apparatus for improving flow
properties of longan honey (Dimocarpus longan Luor). Suranaree
Journal of Science and Technology. 25: 337-348.

5  Pattarathitiwat, P. and Intipunya, P. 2018. Characterization of xanthone in OSA-
black glutinous rice flour microcapsules by FTIR and XRD methods.
Chiang Mai University Journal of Natural Science. 17: 307-320.

6  Manjai, R, Sungsuwan, J., Intipunya, P..and Jantarasri. P. 2018. Active wrapping
paper against mango Anthracnose fungi and its releasing profiles.
Packaging Technology and Science. 31: 421-431.

7 Suriyatem, R., Auras, RA, Intipunya, P., and Rachtanapun, P. 2017. Predictive
mathematical modeling for EC50 calculation of antioxidant activity and
antibacterial ability of Thai bee products. Journal of Applied
Pharmaceutical Science. 7 (9): 122-133.

NAUANNW U TEN1TNIIBINITILAUYIR

1 Chakrabandhu, Y., Osiriphun, S., lJinsiriwanit, S., Leksawasdi, N., Intipunya, P,
Ratchtanapan, P., Neeunkaew, K., & Tananchai, K. 2019. Influences of Ultrasonic
Assisted Pectin Extraction with Hydrochloric and Citric Acid from Kluai Namwa
(Musa ABB cv.) on Yields Analyzed by Taguchi Method. Naresuan Uni. J. Sci.
Technol. (NUJST), 27(1), 44-54.

3.11 f928AEA519158 Asnilnn Sautensal

NAITUANUN IUNITEITNIIVINITTLAUUIUNYIR

1 Saowaratcharee Rin-ut, Panida Rattanapitigorn. 2020. Effect of foaming agents on
process conditions, characteristics and stability of foam-mat freeze-dried
pandan (Pandanus amaryllifolius) powder. Journal of Food Processing and

PreservationVolume 44, Issue 9 First published: 16 July 2020



HAB.2 %W 91

NAIUANUN LUANTEITNIIVINITILAUBIR

wiian SaulAnsal. 2018, Uniunenszmeiainainiisuaznisuszandldiluans dedugaumsd
TunanA 9191915 Essential Oils from Plant Extracts and Theirs Application as
Antimicrobial Agents in Food Products. 215a@15malulagni199111s An1aneay

aeny. Ui 13 atiufl 2 vieh 1 - 10,

nmsiauenasuluiivssasivnisssiuunei

1 Kothong N., Chaikanta T., Jiranaipreeda C., Rattanapitigorn P. 2019. Storage Stability of
Spray-dried Pandan Powder Evaluated by Accelerated Shelf-life Testing. The
21st Food Innovation ASIA CONFERENCE 2019, 13 -15 June 2019.

2 Rin-ut, S. and Rattanapitigorn, P. 2018. Stability Testing of Foam-mat Freeze-dried
Pandan (Pandanus amaryfolius) Powder. Food Innovation Asia Conference
2018 (FIAC2018), Bangkok, Thailand sewinafuil 14-16 figuieu 2561 (e
TWanos).

3.12 {{428A180519158 A9.ARST Turas
NAIUANNW U TEN1TNIIBINITIZAUUIUIYIR

1 Baipong, S., Apichartsrangkoon, A., Worametrachanon, S., Tiampakdee, A., Sriwattana, S.,
Phimolsiripol, Y., Kreungngern, D. and Sintuya, P. 2020. Effects of germinated
and non-germinated rice grains on storage stability of pressurized purple-rice
beverages with Lactobacillus casei 01 supplement. Journal of Food
Processing and Preservation Volume 44, Issue 6 First published: 30 March
2020 DOI: 10.1111/jfpp.14442.

2 Sangkam. J., Apichartsrangkoon. A., Baipong. S., Sriwattana. S., Tiampakdee. A., and
Sintuya., P. 2019. Pre-blanching corn and pressurization effects on the
physicochemical and microbiological qualities of corn milk. Food Bioscience,
Vol. 31, October 2019, 100446.

3 Chaikaew. S., Baipong. S., Sone. T., Kanpiengjai. A., Chui-chai. N., Asano. K., and
Khanongnuch. C. 2017. Diversity of lactic acid bacteria from Miang, a
traditional fermented tea leaf in northern Thailand and their tannin-tolerant

ability in tea extract. Journal of Microbiology, Vol. 55(9), pp. 720-729.



HAB.2 U1 92

NAITURANUN LUANTEITNIIVINITILAUBIR

1 Osiriphun, S., Baipong, S. and Chompoo, M. 2019, Efficacy of ozone application Efficacy

of ozone and disinfection treatments on pathogens in fresh-cut vegetables,

Food and Applied Bioscience Journal, Vol 7, Issue 3, (September-December.
2019)

HaUANNNTUI189UTULRINMTUSEYU TN TTEAUUIUIYIR

1 Chaichana. W., Khanongnuch. C., Baipong. S. 2017. Environmental conditions for growth

of selected probiotic lactic acid bacteria isolated from fermented tea leaf.
Proceedings of the 29th Annual Meeting of the Thai Society for Biotechnology
and International Conference, 23-25 November, 2017. pp. FA70-80.

3.13 {928AEn511397%5  IszTaused
NAITUANYN LUINTEITNIIVINITITAVUIUIYIA

1.  Muangrat, R., Ravichai, K., and lJirarattanarangsri, W. 2019. Encapsulation of polyphenols

from fermented wastewater of Miang processing by freeze drying using a
maltodextrin/gum Arabic mixture as coating material. Journal of Food

Processing and Preservation. 43(4), €13908.

2. Jirarattanarangsri, W. 2019. Trans fatty acid content in a selection of margarines sourced

from a local market in Thailand. Food and Applied Bioscience Journal. 7(2): 33-
41.

3. Jirarattanarangsri, W. 2018. The Effect of Traditional Thermal Cooking Processes on

Anthocyanin, Total Phenolic Content, Antioxidant Activity and Glycemic Index
in Purple Waxy Corn. Food and Applied Bioscience Journal. 6(3): 154-166.
4,  Jirarattanarangsri, W. 2017. n-3 PUFA and Endothelial Dysfunction: Exploring the Link

between Cardiovascular Disease and Risk Reduction. Naresuan University

Journal. 25(1): 1-12.



HAB.2 YU 93

HAUANLW N8IV TTEAUYA
1. 2% IszFaued uasoens yasnsv 2560 NavedNITEUIUNTUUTTUTIUANAaUsaUT A
asuseneuiiuedn Ysunaweulsleeiiu anuaiunsalunisiueuyadasy uasnis
gonsuanguilarvesandusivluinm nsmaminedeaiuaunsilen a1v

Wemansuazimalulag U0 19 atduil 17 Yseduseu unsiau fediguigu w.e.
2560 v 91-103.

nsuauaNaUluNUIE YN vINITIEAULIUIYIA
1 uunmud gude saun dednd uazadse Isedused. 2560. msainuiiuanuanydadu
(Camellia sinensis var. assamica) fgianiguuazlnsnueangliannigdiningm

LY a =

NG, MIUTEYITINTHAUTENIAUIRNTTUdTInANYILTaIR AN 1

' ' ]
v v A v a

“\innsziiesAulsiwieni dausiung Seds SsBu” Yuil 17-18 A 2560 o
AudUszguuuRABuWSa TssusuRdumsa e, 189-197.

2. Muw 913 Saun diedntd way 285 IseTaused. 2560. navewealaandvsu uaziley
sinlunszurumsinfuanssenouftuednantviindesieTnsvhukuuud
Bonuds. nsUszaivInIsuazUszninuinnssududinfnwiuie psfi 1
“Winnsziiesiunluieni gausiung Teds Ssfu” Sui 17-18 Aenau 2560 a
ALIUTEYNUINTIRABNMTE LsausuRAdumsa Smiadedml. 175-182.

3. Wwse Andgassal $iun dheshl egns iR 21952 5eTAuseE uasledssa Auglnana.
2560. MahansatnnunursldlunisdudiuueiFenolseluoims enas

'
S =)

dULtiesnnsUseyu? (Proceedings). NM5USEYLININTHAZUTENIAWIANT T
Udinfnwuienfingen 1“ianseiiesiiuudiiend dainuiiuag Seas dagu”
Jufl 17-18 Fwnaw 2560 o AUSUTTYIWINIARDUNTE L5usuRBUNTE 214-

221



HAB.2 U1 94

3.14 f{428A1EA519158 AT.SUBNS A3lMNs
NAUANUNW U TENITNIIBINITILAUUIUIYIR
1 Doungtip, P., Kyung Tack Kim, Hee-Do Hong, Shin Eun Ju, Jae Woong Choi, Siriwoharn,
T., Prinyawiwatkul, W., and Sriwattana, S., (2020) Effects of immersion in
fermented tea liquid and steam treatments on physicochemical properties
and ginsenoside profiles of Korean ginseng. Journal of Food Processing and

Preservation 2020 Article DOI: 10.1111/jfpp.15050

2 Siriwoharn, T. and Surawang, S. 2018. Protective effect of sweet basil extracts against
vitamin C degradation in a model solution and in guava juice. DOI:

10.1111/jfpp.13646. Journal of Food Processing and Preservation, p. e13646

NAIURANUN LUANTEITNIIVINITILAUBIR

1 Phovisay, S., Siriwoharn, T., and Surawang, S. 2018. Effect of drying process and storage
temperature on probiotic Lactobacillus casei in edible films containing

prebiotics. Food and Applied Bioscience Journal, 6(Special): 105-116.

< < o £
3.15 999A18M319198 AT UNNE LaNsIdn

NAIURANUN LUNTEITNIIVINTTISAVUIUIYIR

1 Warinporn  Klunklin, Kittisak Jantanasakulwong, Yuthana Phimolsiripol, Noppol
Leksawasdi, Phisit Seesuriyachan, Thanongsak Chaiyaso, Chayatip
Insomphun, Suphat Phongthai, Pensak Jantrawut, Sarana Rose ommano,
Winita Punyodom, Alissara Reungsang, Thi Minh Phuong Ngo Ngo, Pornchai
Rachtanapun. (2021) Synthesis, Characterization and Application of
Carboxymethyl Cellulose from Asparagus officinalis Stalk End. Polymers
2021, 13(1), 81; https://doi.org/10.3390/polym 13010081

2 Rachtanapun, P., Klunklin, W., Jantrawut, P., Leksawasdi, N., Jantanasakulwong, K,
Phimolsiripol, Y., Seesuriyachan, P., Chaiyaso, T., Ruksiriwanich, W.,,
Phongthai, S., Sommano, S. R., Punyodom, W., Reungsang, A, and Ngo, T. M.
P. (2021). Effect of Monochloroacetic Acid on Properties of Carboxymethyl
Bacterial Cellulose Powder and Film from Nata de Coco. Polymers, 13, 488.

doi:10.3390/polym 13040488



HAB.2 YU 95

3 Rachtanapun, P., Jantrawut, P., Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y.,
Leksawasdi, N., Seesuriyachan, P., Chaiyaso, T., Insomphun, C., Phongthai,
S., Sommano, R.S. Punyodom, W., Reungsang, A. and Ngo, T. M. P. (2021).
Carboxymethyl Bacterial Cellulose from Nata de Coco: Effects of NaOH.
Polymers, 13(3), 348, doi: 10.3390/polym13030348

4 Wongkaew, M., Tinpovong, B., Sringarm, K, Leksawasdi, N., Jantanasakulwong, K,
Rachtanapun, P., Hanmoungjai, P., and Sommano, S. R. 2021. Crude pectic
oligosaccharide recovery from Thai Chok Anan mango peel using
pectinolytic enzyme hydrolysis. Foods, 10(3), 627.
https://doi.org/10.3390/foods10030627

5 Prommajak, T., Leksawasdi, N., and Rattanapanone, N.. 2020. Tannins in Fruit Juices
and Their Removal. Chiang Mai University Journal of Natural Sciences 19(1):
76-90.

6 Kodsangma, A., Homsaard, N., Nadon, S., Rachtanapun, P., Leksawasdi, N.,
Phimolsiripol, Y., Imsomphun, C., Seesuriyachan, P., Chaiyaso, T., Jantrawut,
P., Inmutto, N., Ougizawa, T., Jantanasakulwong, K. (2020) Effect of sodium
benzoate and chlorhexidine gluconate on a bio-thermoplastic elastomer
made from thermoplastic starch-chitosan blended with epoxidized natural
rubber. Carbohydrate Polymers. Volume 242, 15 August 2020, 116421,
doi.org/10.1016/j.carbpol.2020.116421

7 Saekhow, B., Chookamlang, S., Na-u-dom, A., Leksawasdi, N., and Sanguanchaipaiwong,
V. (2020) Enzymatic Hydrolysis of Cassava Stems for Butanol Production of
Isolated Clostridium sp. Energy Reports 6: 196 - 201.

8 Rungsiri Suriyatem, Nichaya Noikang, Tamolwan Kankam, Kittisak Jantanasakulwong,
Noppol Leksawasdi, Yuthana Phimolsiripol, Chayatip Insomphun, Phisit
Seesuriyachan, Thanongsak Chaiyaso, Pensak Jantrawut, Sarana Rose
Sommano and Pornchai  Rachtanapun. (2020) Physical Properties of
Carboxymethyl Cellulose from Palm Bunch and Bagasse Agricultural
Wastes: Effect of Delignification with Hydrogen Peroxide. Polymers 2020, 12,
1505; doi:10.3390/polym12071505


https://doi.org/10.3390/foods10030627

HAB.2 YU 96

Araya Kodsangma, Nattagarn Homsaard, Sudarut Nadon, Pornchai Rachtanapun, Noppol
Leksawasdi, Yuthana  Phimolsiripol, Chayatip  Insomphum,  Phisit
Seesuriyachan, Thanongsak Chaiyaso, Pensak Jantrawut, Nakarin Inmutto,
Toshiaki Ougizawa, Kittisak Jantanasakulwong (2020) Effect of sodium
benzoate and chlorhexidine gluconate on a bio-thermoplastic elastomer
made from thermoplastic starch-chitosan blended with epoxidized natural
rubber. Carbohydrate Polymers Volume 242, 15 August 2020, 116421.
doi.org/10.1016/j.carbpol.2020.116421

Nattagarn Homsaard, Araya Kodsangma, Pornchai Rachtanapun, Noppol Leksawasdi,
Yuthana Phimolsiripol, Phisit Seesuriyachan, Thanongsak Chaiyaso, Sarana
Sommano and Kittisak Jantanasakulwong (2020) Efficacy of cassava starch
blending with gelling agents and palm oil coating in improving egg shelf
life. International Journal of Food Science and Technology First published:
15 June 2020 doi.org/10.1111/ijfs.14675

Chaiwong, N., Leelapornpisid, P. Jantanasakulwong, K. Rachtanapun, P., Seesuriyachan,
P. Sakdatorn, V., Leksawasdi, N. and Phimolsiripol, Y. (2020) Antioxidant
and Moisturizing Properties of Carboxymethyl Chitosan with Different
Molecular Weights. Polymers 2020, 12(7), 1445;
https://doi.org/10.3390/polym12071445

Klunklin, W., Jantanasakulwong, K., Phimolsiripol, Y., Leksawasdi, N., Seesuriyachan, P.,
Chaiyaso, T., Insomphun, C., Phongthai, S., Jantrawut, P., Sommano, S. R,
Punyodom, W., Reungsang, A., Ngo, T. M. P., and Rachtanapun, P. (2020).
Synthesis, Characterization, and Application of Carboxymethyl Cellulose
from  Asparagus  Stalk  End. Polymers, 13(1), 8L doi:
10.3390/polym13010081.

Chakrabandhu, Y., Osiriphun, S., lJinsiriwanit, S., Leksawasdi, N., Intipunya, P.,
Ratchtanapan, P., Ngeunkaew, K., and Tananchai, K. 2019. Influences of
Ultrasonic Assisted Pectin Extraction with Hydrochloric and Citric Acid from
Kluai Namwa (Musa ABB cv.) on Yields Analyzed by Taguchi Method.
Naresuan University Journal: Science and Technology 27(1): 44 — 54,

Jantanasakulwong, K., Phimolsiripol, Y., Techapun, C., Leksawasdi, N., Homsaard, N.,
Jantrawut, P., Pengjun, P., and Rachtanapun, P. 2019. Effect of dip coating

polymers solution on properties of thermoplastic cassava starch. Polymers,



15

16

17

18

19

20

21

HAB.2 U1 97

11, 1746, 1-11; doi:10.3390/polym11111746.

Khemacheewakul, J., Prommajak, T., Leksawasdi, N., Techapun, C., Nunta, R,
Kreunggern, D., and Janmud, W. 2019. Production and Storage Stability of
Antioxidant Fiber from Pigeon Pea (Cajanus cajan) Pod. Journal of
Microbiology Biotechnology and Food Sciences 9(2): 293 - 297.

Nunta, R., Techapun, C., Jantanasakulwong, K., Chaiyaso, T., Seesuriyachan, P.,
Khemacheewakul, J.,  Mahakuntha, C., Porninta, K., Sommanee, S., Trinh,
N.T.N., Leksawasdi, N. 2019. Batch and Continuous Cultivation Processes of
Candida tropicalis TISTR 5306 for Ethanol and Pyruvate Decarboxylase
Production in Fresh Longan Juice with Optimal Carbon to Nitrogen Molar
Ratio. Journal of Food Process Engineering 42(6):e13227.

Phanumong, P., Kim, S.M., Sangsuwan, J., Leksawasdi, N., and Rattanapanone, N. 2019.
Influence of calcium salts on quality and microstructure of minimally -
processed litchi fruit. Chiang Mai Journal of Science. 46(1): 46-61.

Prommajak, T., Rattanapanone, N., and Leksawasdi, N. 2019. Selection of
Microorganisms for Ethanol Production from Cashew Apple Juice. Chiang
Mai Journal of Science 46(3): 469 - 480.

Qi, W.,, Zhang, Y., Leksawasdi, N., Zhuang, X., Yu, Q., Yuan, Z., and Wang, W. 2019.
Production of furfural with high yields from corncob under extremely low
water / solid ratios. Renewable Energy. 144: 139-146.

Wang, Q., Qi, W., Wang, W., Zhang, Y., Leksawasdi, N., Zhuang, X., Yu, Q., and Yuan, Z.
2019. Production of Furfural with High Yields from Corncob under
Extremely Low Water/Solid Ratios. Renewable Energy 144: 139 - 146.

Watanabe, M., Yamada, C., Maeda, I, Techapun, C., Kuntiya, A., Leksawasdi, N.,
Seesuriyachan, P., Chaiyaso, T., Takenaka, S., Shiono, T., Nakamura, K., and
Endo, S. 2019. Evaluating of quality of rice bran protein concentrate
prepared by a combination of isoelectronic precipitation and electrolyzed

water treatment. LWT - Food Science and Technology. 99: 262-267.



HAB.2 YU 98

22 Wattanapanom, S., Muenseema, J., Techapun, C., Jantanasakulwong, K,
Sanguanchaipaiwong, V., Chaiyaso, T., Hanmoungjai, P., Seesuriyachan, P.,
Khemacheewakul, J., Nunta, R., Sommanee, S., Mahakuntha, C., Maniyom,
S., Jinsiriwanit, S., Moukamnerd, C., and Leksawasdi, N. 2019. Kinetic
Parameters of Candida tropicalis TISTR 5306 for Ethanol Production Process
Using an Optimal Enzymatic Digestion Strategy of Assorted Grade Longan
Solid Waste Powder. Chiang Mai Journal of Science 46(6): 1036 - 1054.

23 Yakul, K., Takenaka, S., Nakamura, K., Techapun, C., Leksawasdi, N., Seesuriyachan, P.,
Watanabe, M., and Chaiyaso, T. 2019. Characterization of thermostable
alkaline protease from Bacillus halodurans SE5 and its application in
degumming coupled with sericin hydrolysate production from yellow
cocoon. Process Biochemistry. 78: 63-70.

24 Boonchuay, P., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Hanmoungjai, P.,
Watanabe, M., Takenaka, S., and Chaiyaso, T. 2018. An integrated process
for xylooligosaccharide and bioethanol production from corncob.
Bioresource Technology. 256: 399-407.

25 Cheung, C.K--L., Leksawasdi, N., and Doran, P.M. 2018. Bioreactor scale-down studies of
suspended plant cell cultures. American Institute of Chemical Engineers
(AICHE) Journal. 64 (12): 4281-4288.

26 Jantanasakulwong, K., Wongsuriyasak, S., Ratchtanapn, P., Seesuriyachan, P., Chaiyaso,
T., Leksawasdi, N., and Techapun, C. 2018. Mechanical properties
improvement of thermoplastic corn starch and polyethylene-grafted-
maleicanhydride blending by Na+ lons neutralization of carboxymethyl
cellulose. International Journal of Biological Macromolecules. 120: 297-301.

27 Khemacheewakul, J., Techapun, C., Kuntiya, A., Sanguanchaipaiwong, V., Chaiyaso, T.,
Hanmoungjai, P., Seesuriyachan, P., Leksawasdi, N., Nunta, R., Sommanee,
S., Jantanasakulwong, K., Chakrabanhdu, Y., and Leksawasdi, N. 2018.
Development of mathematical model for pyruvate decarboxylase
deactivation kinetics by benzaldehyde with inorganic phosphate activation
effect. Chiang Mai Journal of Science. 45(3): 1426-1438.

28 Li, X., Shu, F., He, C,, Liu, S., Leksawasdi, N., Wang, Q., Qi, W., Alam, M.A,, Yuan, Z., and
Gao, Y. 2018. Preparation and investigation of highly selective solid acid

catalysts with sodium lignosulfonate and hydrolysis of hemicellulose in



HAB.2 YU 99

corncob. RSC Advances. 8(20): 10922-10929.

29 Nunta, R., Techapun, C, Kuntiya, A., Hanmoungjai, P., Moukamnerd, C,
Khemacheewakul, J.,, Somma-nee, S., Reungsang, A., Kongkeitkajorn, M.B.,
and Leksawasdi, N. 2018. Ethanol and phenylacetylcarbinol production
processes of Candida tropicalis TISTR 5306 and Saccharomyces cerevisiae
TISTR 5606 in fresh juices from longan fruit of various sizes. Journal of Food
Processing and Preservation. 42(11):e13815.

30 Prommajak, T., Rattanapanone, N., and Leksawasdi, N. 2018. Optimizing tannin
precipitation in cashew apple juice. Chiang Mai University Journal of Natural
Sciences. 17(1): 13-24.

31 Qi, W., He, C,, Wang, Q., Liu, S., Yu, Q., Wang, W., Leksawasdi, N., Wang, C., and Yuan, Z.
2018. Carbon-based solid acid pretreatment in corncob saccharification:
Specific xylose production and efficient enzymatic hydrolysis. ACS
Sustainable Chemistry & Engineering. 6(3): 3640-3648.

32 Sanguanchaipaiwong, V., and Leksawasdi, N. 2018. Butanol production by Clostridium
beijerinckii from pineapple waste juice. Energy Procedia. 153: 231-236.

33 Takenaka, S., Yoshinami, J., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P.,
Chaiyaso, T., Watanabe, M., Tanaka, K., and Yoshida, K.-. 2018.
Characterization and mutation analysis of halotolerant serine protease
from a new isolate of Bacillus subtilis. Biotechnology Letters. 40(1): 189-
196.

34  Trafiakek J., Drosinos, E.H., Laskowski W., Jakubowska-Gawlik K., Tzamalis, P.,
Leksawasdi, N., Surawang, S., and Kolanowski, W. 2018. Street food
vendors’ hygienic practices in some Asian and EU countries — A survey.
Food Control. 85: 212-222.

35  Wang, H., Zhang, Y., Zhou, W., Leksawasdi, N., and Liu, T. 2018. Mechanism and
enhancement of lipid accumulation in filamentous oleaginous microalgae
Tribonema minus under heterotrophic condition. Biotechnology for

Biofuels. 11:328 1-14.



36

37

38

39

40

41

HAB.2 %K1 100

Xainhiaxang, S., Leksawasdi, N., and Wirjantoro, T.I. 2018. Antimicrobial activities of

Zhang, N.,

some herb and spices extracted by hydrodistillation and supercritical fluid
extraction on the growth of Escherichia coli, Salmonella Typhimurium and
Staphylococcus aureus in microbiological media. Food and Applied
Bioscience Journal. 6(Special Issue): 218-239.

Fan, Y., Li, C., Wang, Q., Leksawasdi, N., Li, F., and Wang, S. 2018. Cell
permeability and nuclear DNA staining by propidium lodide in
Basidiomycetous yeasts. Applied Microbiology and Biotechnology. 102(9):
4183-4191.

Sanguanchaipaiwong, V., and Leksawasdi, N. 2017. Using glycerol as a sole carbon

Tangtua, J.,

Watanabe,

source for Clostridium beijerinckii fermentation. Energy Procedia. 138: 1105-
11009.

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

M., Techapun, C., Kuntiya, A., Leksawasdi, N., Seesuriyachan, P., Chai-yaso,
T., Takenaka, S., Maeda, I, Koyama, M., and Nakamura, K. 2017.
Extracellular protease derived from lactic acid bacteria stimulates the
fermentative lactic acid production from the by-products of rice as a
biomass refinery function. Journal of Bioscience and Bioengineering. 123(2):

245-251.

Yuvadetkun, P., Leksawasdi, N., and Boonmee, M. 2017. Kinetic modeling of Candida

shehatae ATCC 22984 fermentation on xylose and glucose for ethanol

production. Preparative Biochemistry and Biotechnology. 47(3): 268-275.

nsuauaNaUlUNUIEYNIVINTILAUUIUIYIA

1

Leksawasdi, N., Nunta, R., Techapun, C., Reungsang, A., Khemacheewakul, J., Mahakun

tha, C., Porninta, K, Sommanee, S., Maniyom, S., Rachtanapun, P.,
Jantanasakul wong, K., Chakrabandhu, Y., Jinsiriwanit, S. 2020. Strategies for
Longan Valorization through Zero Waste Process. Food and Applied
Bioscience (FAB2020) : Insights for Research and Industry 4.0. 6th - 7th
February 2020. Chiang Mai Grandview Hotel & Convention Center, Thailand



2

3

a

5

HAB.2 %W 101

(Oral presentation O-207 Div.E: 1300 - 1315, 6th February 2020).

Tada, K., Intipunya, P., Techapun, C., Leksawasdi, N., Chaiyaso, T., Seesuriyachan, P.,

Kubota, K.,

Watanabe,

Takenaka, S., Watanabe, M. 2020. Physiological Significance of High
Accumulation of Phytic Acid in Rice Bran and Its Relation with the Taste
and Physical Properties of Rice. Food and Applied Bioscience (FAB2020) :
Insights for Research and Industry 4.0. 6th - 7th February 2020. Chiang Mai
Grandview Hotel & Convention Center, Thailand (Poster presentation P-
238).

Intipunya, P., Techapun, C., Leksawasdi, N., Chaiyaso, T., Seesuriyachan, P.,
Takenaka, S., Watanabe, M. 2020. Lipid Production from Defatted Rice Bran
Hydrolysate by Using Newly-Isolated Oleaginous Yeasts. Food and Applied
Bioscience (FAB2020) : Insights for Research and Industry 4.0. 6th - 7th
February 2020. Chiang Mai Grandview Hotel & Convention Center, Thailand
(Poster presentation P-240).

M., Yamada, C., Techapun, C., Leksawasdi, N., Chaiyaso, T., Seesuriyachan,
P., Takenaka, S. 2020. Development of Biomass Refinery Technology of Rice
Manufacturing  Byproducts in  Yamagata, Japan for Contributing to
Sustainable Development Goals. Food and Applied Bioscience (FAB2020) :
Insights for Research and Industry 4.0. 6th - 7th February 2020. Chiang Mai
Grandview Hotel & Convention Center, Thailand (Oral presentation O-246

Div.E: 1500 - 1515, 6th February 2020).

Leksawasdi, N., Nunta, R., Techapun, C., Reungsang, A., and Khemacheewakul, J. 2019.

Strategy for Mathematical Modelling and Validation of Phenylacetylcarbinol
Production Kinetics Using Partially Purified Pyruvate Decarboxylase Enzyme
from Candida sp. Yeast. International Conference on Biomass Conversion
and Renewable Materials 2019. 12th - 16th October 2019. Conference
Centre of Guilin Lijiang Waterfall Hotel, China (Oral presentation : 0830 -
0900, 14th October 2019).



HAB.2 AU 102

6 Nunta, R., Techapun, C., Khemacheewakul, J., Mahakuntha, C., Porninta, K., Sommanee,
S., Moukamnerd, C., Watanabe, M., and Leksawasdi, N. 2019. Screening of
Lactic Acid Bacteria for Production of Phosphate lons and Phytase from
Thai Jasmine Rice Bran. International Conference on Biomass Conversion
and Renewable Materials 2019. 12th - 16th October 2019. Conference
Centre of Guilin Lijiang Waterfall Hotel, China (Oral presentation : 1015 -
1040, 14th October 2019).

7 Saekhow, B., Chookamlang, S., Na-u-dom, A., Leksawasdi, N., and Sanguanchaipai
wong, V. 2019. Enzymatic Hydrolysis of Cassava Stems for Butanol
Production of Isolated Clostridium sp. ICEER2019 - 6th International
Conference on Energy and Environment Research: Energy and environment:
challenges towards circular economy. 22nd - 25th July 2019. The University
of Aveiro, Portugal (Oral presentation).

8 Jantanasakulwong, K., Seesuriyachan, P., Wangtueai, S., Wongsuriyasak, S., Leksawasdi,
N., and Techapun, C. 2019. Bioplastic Packaging from Cassava Starch for
Industrial Production. The 47th International Exhibition of Invention of
Geneva. Palexpo Hall 7, Geneva, Switzerland. 10 — 14 April 2019.

9 Leksawasdi, N., Jinsiriwanit, S., Moukamnerd, J., Kuntiya, A., Chaiyaso, T., Hanmoungjai,
P., Seesuriyachan, P., Maniyom, S., Jantanasakulwong, K., Tochampa, W.,
Sommanee, S., Nunta, R, Wattanapanom, S., Mahakuntha, C,
Khemacheewakul, J., Sanguanchaipaiwong, V., and Techapun, C. 2018.
Biorefinery Production from Biomaterials by Zero Waste Technology Year |
& Il. The 9th Renewable Energy Workshop between China and Thailand.
Conference Room #1 (1st Floor), Furama Hotel, Chiang Mai, Thailand. 5 - 8
December 2018. (Oral Presentation: 13.40 — 14.00, 6 December 2018).

2 Nunta, R., Techapun, C. Kuntiya, A., Hanmoungjai, P., Moukamnerd, C,
Khemacheewakul, J., Sommanee, S., and Leksawasdi, N. 2018. Comparison
of Organic Phases for Phenylacetylcarbinol Production in a Biphasic
Emulsion Biotransformation System Using Yeast Whole Cells Cultivated in
Fresh Longan Juice. The 2018 Qingdao International Technology Transfer
Conference - Synthetic Biology Workshop : Keynote Lecture. Lecture Hall
214, Qingdao Institute of Bioenergy and Bioprocess Technology, Chinese

Academy of Sciences, Qingdao, People Republic of China. 13 - 16



10

11

12

13

HAB.2 U1 103

November 2018. (Keynote Lecture: Conference Booklet P.28, 17.40 — 18.00,
14 November 2018).

Leksawasdi, N., Jinsiriwanit, S., Moukamnerd, J., Kuntiya, A., Chaiyaso, T., Hanmoungjai,

P., Seesuriyachan, P., Maniyom, S., Jantanasakulwong, K., Tochampa, W,
Sommanee, S., Nunta, R., Wattanapanom, S., Mahakuntha, C,
Khemacheewakul, J., Sanguanchaipaiwong, V., and Techapun, C. 2018.
Biorefinery Production from Biomaterials by Zero Waste Technology Year |
& II. The 6th International Conference on Biomass Energy 2018 : Session F
(Polygeneration). Conference Room #3 (4th Floor, Nanyuan Building),
Zhongnan Garden Hotel Wuhan, Wuhan, People Republic of China. 16 — 19
October 2018. (Oral Presentation: 10.25 — 10.50, 18 October 2018).

Nunta, R., Techapun, C., Khemacheewakul, J., Sommanee, S., and Leksawasdi, N. 2018.

Effect of Carbon to Nitrogen Ratio (C/N ratio) on Growth of Candida
tropicalis TISTR 5306 during Cultivation in Fresh Longan Juice. The 6th
International Conference on Biomass Energy 2018 : Poster Session.
Conference Room #3 (4th Floor, Nanyuan Building), Zhongnan Garden
Hotel Wuhan, Wuhan, People Republic of China. 16 — 19 October 2018.
(Poster Presentation: 761815 — P2-59, 10.25 — 10.50, 17 - 18 October 2018).

nanuilasus1eTansuausluames suaun 3.

Techapun, C., Leksawasdi, N., and Wangteui, S. 2018. Trends and Policies in Bioenergy

and Biomass in Thailand. The 6th International Conference on Biomass
Energy 2018 : Session A (Policies / Strategies & Microalgae). Conference
Room #1 (4th Floor, Nanyuan Building), Zhongnan Garden Hotel Wuhan,
Wuhan, People Republic of China. 16 - 19 October 2018. (Oral
Presentation: 13.30 — 13.55, 17 October 2018).

Leksawasdi, N., Jinsiriwanit, S., Moukamnerd, J., Kuntiya, A., Chaiyaso, T., Hanmoungjai,

P., Seesuriyachan, P., Maniyom, S., Jantanasakulwong, K., Tochampa, W.,
Sommanee, S, Nunta, R., Wattanapanom, S., Mahakuntha, C,
Khemacheewakul, J., Sanguanchaipaiwong, V., and Techapun, C. 2018.
Biorefinery Production from Biomaterials by Zero Waste Technology Year |
& II. First Meeting of One Belt One Road Inititative : China — ASEAN Food
Innovation Alliance. Dongtang Meeting Room (2nd Floor), School of Food

Science and Engineering, South China University of Technology, Guangzhou,



14

15

16

17

Nunta,

Nunta,

HAB.2 U1 104

People Republic of China. 9 — 11 October 2018. (Oral Presentation: 09.30 —
09.50, 11 October 2018).

R., Techapun, C., Muenseema, J.,, Wattanapanom, S., Sommanee, S,

Mahakhunta, C., and Leksawasdi, N. 2018. Implementation of Fresh Longan
Solid Waste as Substrate in Production System for Whole Cells of Yeast
Candida tropicalis TISTR 5306 in Batch and Continuous Modes. The T7th
Joint Symposium CMU-KU 2018, 27th -29th August 2018. University Office,
Chiang Mai University, Chiang Mai, Thailand (Poster presentation, P-16).

R., Techapun, C., Muenseema, J., Wattanapanom, S., Sommanee, S.,

Mahakhunta, C., and Leksawasdi, N. 2018. Implementation of Fresh Longan
Solid Waste as Substrate in Production System for Whole Cells of Yeast
Candida tropicalis TISTR 5306 in Batch and Continuous Modes. Asian
Federation of Biotechnology (AFOB) Summer Forum 2018 : Current Issues in
Biotechnology for Human Health and Welfare in Asia 22nd - 24th August
2018. Holiday Inn Incheon Songdo, Incheon, South Korea (Poster

presentation — P42).

Leksawasdi, N., Jinsiriwanit, S., Moukamnerd, J., Kuntiya, A., Chaiyaso, T., Hanmoungjai,

P., Seesuriyachan, P., Maniyom, S., Jantanasakulwong, K., Tochampa, W.,
Sommanee, S, Nunta, R., Wattanapanom, S., Mahakuntha, C,
Khemacheewakul, J., Sanguanchaipaiwong, V., and Techapun, C. 2018.
Biorefinery Production from Biomaterials by Zero Waste Technology: Year |
& II. The NSFC-NRCT Programme. Qingdao Institute of Bioenergy and
Bioprocess Technology, Chinese Academy of Sciences, Qingdao, People
Republic of China. 19 - 22 August 2018. Oral Presentation: 15.30 - 16.00,
20 August 2018.

Leksawasdi, N., Jinsiriwanit, S., Moukamnerd, J., Kuntiya, A., Chaiyaso, T., Hanmoungjai,

P., Seesuriyachan, P., Maniyom, S., Jantanasakulwong, K., Tochampa, W.,
Sommanee, S, Nunta, R., Wattanapanom, S., Mahakuntha, C,
Khemacheewakul, J., Sanguanchaipaiwong, V., and Techapun, C. 2018.
Biorefinery production from Biomaterials by Zero Waste Technology Year |
& II. First Meeting of One Belt One Road Inititative : China — ASEAN Food
Innovation Alliance. Dongtang Meeting Room (2nd Floor), School of Food

Science and Engineering, South China University of Technology, Guangzhou,



HAB.2 U1 105

People Republic of China. 9 — 11 October 2018. (Oral Presentation: 09.30 —
09.50, 11 October 2018).

18 Leksawasdi, N., Jinsiriwanit, S., Moukamnerd, J., Kuntiya, A., Chaiyaso, T., Hanmoungjai,
P., Seesuriyachan, P., Maniyom, S., Jantanasakulwong, K., Tochampa, W.,
Sommanee, S., Nunta, R., Wattanapanom, S., Mahakuntha, C,
Khemacheewakul, J., Sanguanchaipaiwong, V., and Techapun, C. 2018.
Biorefinery Production from Biomaterials by Zero Waste Technology Year |
& Il. The 6th International Conference on Biomass Energy 2018: Session F
(Polygeneration). Conference Room #3 (4th Floor, Nanyuan Building),
Zhongnan Garden Hotel Wuhan, Wuhan, People Republic of China. 16 - 19
October 2018. (Oral Presentation: 10.25 — 10.50, 18 October 2018).

19 Leksawasdi, N., Jinsiriwanit, S., Moukamnerd, J., Kuntiya, A., Chaiyaso, T., Hanmoungjai,
P., Seesuriyachan, P., Maniyom, S., Jantanasakulwong, K., Tochampa, W.,
Sommanee, S., Nunta, R, Wattanapanom, S., Mahakuntha, C,
Khemacheewakul, J., Sanguanchaipaiwong, V., and Techapun, C. 2018.
Biorefinery production from Biomaterials by Zero Waste Technology Year |
& Il. The 9th Renewable Energy Workshop between China and Thailand.
Conference Room #1 (1st Floor), Furama Hotel, Chiang Mai, Thailand. 5 - 8
December 2018. (Oral Presentation: 13.40 — 14.00, 6 December 2018).

20 Nakayama, Y., Techapun, C., Kuntiya, A., Leksawasdi, N., Seesuriyachan, P., Chaiyaso, T.,
Takenaka, S., and Watanabe, M. 2018. Recovery and puirification of phytin
from defatted rice bran by using ISFEWT process. FAB 2018 - International
Conference on Food and Applied Bioscience: Trends and Innovation in
Food and Biotechnology. 1st-2nd February 2018. The Empress Chiang Mai
Hotel, Chiang Mai, Thailand (Poster presentation, P-75).

21 Nunta, R., Techapun, C., Kuntiya, A., Hanmoungjai, P., Moukamnerd, C,
Khemacheewakul, J., Sommanee, S., and Leksawasdi, N. 2018. Comparison
of Organic Phases for Phenylacetylcarbinol Production in a Biphasic
Emulsion Biotransformation System Using Yeast Whole Cells Cultivated in
Fresh Longan Juice. The 2018 Qingdao International Technology Transfer
Conference - Synthetic Biology Workshop : Keynote Lecture. Lecture Hall
214, Qingdao Institute of Bioenergy and Bioprocess Technology, Chinese

Academy of Sciences, Qingdao, People Republic of China. 13 - 16



22

23

24

Nunta,

HAB.2 YU 106

November 2018. (Keynote Lecture: Conference Booklet P.28, 17.40 — 18.00,
14 November 2018).

R., Techapun, C., Muenseema, J., Wattanapanom, S., Sommanee, S.,

Mahakhunta, C., and Leksawasdi, N. 2018. Implementation of Fresh Longan
Solid Waste as Substrate in Production System for Whole Cells of Yeast
Candida tropicalis TISTR 5306 in Batch and Continuous Modes. Asian
Federation of Biotechnology (AFOB) Summer Forum 2018 : Current Issues in
Biotechnology for Human Health and Welfare in Asia 22nd - 24th August
2018. Holiday Inn Incheon Songdo, Incheon, South Korea (Poster

presentation — P42).

Nunta, R., Techapun, C., Khemacheewakul, J., Sommanee, S., and Leksawasdi, N. 2018.

Effect of Carbon to Nitrogen Ratio (C/N ratio) on Growth of Candida
tropicalis TISTR 5306 during Cultivation in Fresh Longan Juice. The 6th
International Conference on Biomass Energy 2018 : Poster Session.
Conference Room #3 (4th Floor, Nanyuan Building), Zhongnan Garden
Hotel Wuhan, Wuhan, People Republic of China. 16 - 19 October 2018.
(Poster Presentation: 761815 — P2-59, 10.25 — 10.50, 17 - 18 October 2018).

NAULLASUS19TaNNSU duelUames dufun 3.

Techapun, C., Leksawasdi, N., and Wangteui, S. 2018. Trends and Policies in Bioenergy

and Biomass in Thailand. The 6th International Conference on Biomass
Energy 2018 : Session A (Policies /Strategies & Microalgae). Conference
Room #1 (4th Floor, Nanyuan Building), Zhongnan Garden Hotel Wuhan,
Wuhan, People Republic of China. 16 - 19 October 2018. (Oral
Presentation: 13.30 - 13.55, 17 October 2018).



25

26

27

28

Boonchuay,

HAB.2 W1 107

Yamamura, Y., Techapun, C., Kuntiya, A., Leksawasdi, N., Seesuriyachan, P., Chaiyaso,

T., Takenaka, S., and Watanabe, M. 2018. Characteristics of fermentative L-
(+)-lactic acid production from nonsterilized by-product of rice by LAB’s
and its relationship with formation of microbial consortia in SSF. FAB 2018 -
International Conference on Food and Applied Bioscience: Trends and
Innovation in Food and Biotechnology. 1st-2nd February 2018. The
Empress Chiang Mai Hotel, Chiang Mai, Thailand (Poster presentation, P-76)

P. Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P.,
Hanmoungjai, P., Watanabe, M., Takenaka, S., and Chaiyaso, T. 2017.
Optimization of fermentable sugar production from cellulose-rich corncob
residue, a solid waste from xylooligosacharides production process. The
29th  Annual Meeting of the Thai Society for Biotechnology and
International Conference. 23rd- 25th November 2017. Swissotel Le

Concorde, Bangkok, Thailand (Poster presentation, FA-P-120).

Chaiyaso, T., Boonchuay, P., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan,

P., Watanabe, M., and Takenaka, S. 2017. Integrated process for
xylooligosaccharides (XOs) and bioethanol productions from corncob.
International Joint Seminar Core to Core Program A. Advanced Research
Networks “Establishment of an international research core for new bio-
research fields with microbes from tropical areas (World-class research hub
of tropical microbial resources and their utilization)” and e-ASIA JRP kick-off
meeting (Part of The Thailand Research EXPO 2017), 26th August 2017, The
Centara Grand & Bangkok Convention Centre, Central World, Thailand (Oral

Presentation).

Chaiyaso, T., Boonchuay, P., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan,

P, Watanabe, M., and Takenata, S. 2017. Integrated process for
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Processing Industry. ICSAGFS 2018 : 20th International Conference on
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2. Namchaiya, S. and Jongjareonrak, A. 2018. Optimization of ChlorogenicAcid Extraction
from Unripe Green Coffee Cherry Using Accelerated Solvent Extraction.
The International Conference on Food and Applied Bioscience 2018. 1-2

February 2018, Chiang Mai, Thailand.
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