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NITUNAUDNAUIYINITIZAUYA
1. Singh K, Simapaisan P, and Utama-ang N. 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.
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2. UYyassau guglwena, $oun 1hesmid waz 235¢ Isesaused . 2559. ms@nwanudululs Tunns

ansainnuiursndugaerdunsdlundndaeiems . senwidvaduauysel .
dAINOUITRININTITENISINYAT (BIANITUIYU). NTUNNY. 72 nitl.

2. 919158 as.Aniaal 1ud
UNAMUIYILAVUIUIYIA
1. Bai-Ngew S, Therdthai N, Dhamvithee P, and Zhou W. 2015. Comparison between
microwave vacuum drying and hot air drying of fully ripe durian. Proceeding of
14th ASEAN Food Conference, The Philippines.
2. Bai-Ngew, S., N. Therdthai, P. Dhamvithee and W. Zhou. 2015. Effect of microwave
vacuum drying and hot air drying on the physicochemical properties of durian
flour. International Journal of Food Science and Technology. 50: 305-312.
3. Therdthai,N., Bai-Ngew, S. and Zhou, W. 2018. Effect of durian flour from microwave
vacuum drying and hot air drying on properties of composite flour and dough. In

International Conference of Agriculture and Natural Resources. Bangkok,
Thailand.
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1.

Singh, K., Simapisan, P. Decharatanangkoon S and Utama-ang, N. 2017. Effect of
soaking temperature and time on GABA and total phenolic content of
germinated brown rice (Phitsanulok 2). KMITL Science and Techology

Journal 17(2) July - December

4. 599A18A319158 As.d5uA YANBIY
NAITUALNANUW I THITTEAUUIUIYA

1.

NatchaLaokuldilok, ProdpranThakeow, PhikunthongKopermsub, and NiramonUtama-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.

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.

NiramonUtama-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.

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.

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.

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.

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).

Natcha Laokuldilok, ProdpranThakeow, PhikunthongKopermsub, and NiramonUtama-

ang. 2016. Optimization of microencapsulation of turmeric extract for masking
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10.

11.

12.

13.

14.

15.

16.

17.

18.

volatile flavors. Food Chemistry 194: 695-704.

Rajnibhas Samakradhamrongthai, Prodpran Thakeow, Phikunthong Kopermsub and
Niramon Utama-Ang. 2016. Microencapsulation of white Champaca (Micheliaalba
D.C.) extract using octenyl succinic anlydride (OSA) starch for controlled release
aroma. Journal of Microencapsulation. 33(8): 773-784.

Sujinda Sriwattana, Yuthana Phimolsiripol, Issrapong Pongsirikul, Niramon Utama-ang,
Suthat Surawang, Suwanna Decharatanangkoon, Yanisa Chindalvang, Jarinya
Senapa, Wiwat Wattanatchariya, Sergio Angeli and ProdparnThakeaw. 2015.
Development of a concentrated strawberry beverage fortified with longan seed
extract. Chiang Mai University Journal of Natural of Science 14(2): 175-
188.D0I:10.12982/cmujns.2015.0080

Samakradhamrongthai, R., Thakeow, P., Kopermsub, P. and Utama-ang, N. 2015.
Encapsulation of Micheliaalba D.C. extract using spray drying and freeze drying and
application on Thai dessert from rice flour. International Journal of Food Engineering.
1(2): 77-85.

Thapakorn Boonchu and Niramon Utama-ang. 2015. Optimization of extraction and
microencapsulation of bioactive compounds from red grape (Vitis vinifera L.)
pomace. Journal of Food Science Technology 52(2): 783-792.

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)

Sriwattana S, Utama-ang U, Thakeow P, Senapa J, Phimolsiripol Y, Surawang S,
Pongsirikul I, and Angeli S. 2011. Physical, Chemical and Sensory Characterization
of the Thai-Crispy Pork Rind 'Kaeb Moo'. Chaing Mai University Journal of Science
11(1): 181-191. (Q4)

Krittalak Pasakawee, SomdetSrichairatanakool, TannoplLaokuldilok and NiramonUtama-

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

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

4|Page



19.

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)

NAITUILNANUW IIINTHITTZAUYIR

1.

Krittalak Pasakawee, Tannop Laokuldilok, Somdet Srichairatanakool and Niramon
Utama-ang. 2018. Relationship among starch digestibility, antioxidant and
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