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5. Jainan, A., Deenu, A., Raviyan, P., Sungsuwan, J., Naruenartwongsakul, S. and Khamthai, S. 2017.
Preliminary study of alkaline pretreatment effect on carboxymethyl flour (CMF) from chiangmai
university (CMU) purple rice properties. Chiang Mai Journal of Science 44(4): 1624-1632.
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. Suriyatem, R., Rachtanapun, C., Raviyan, P., Intipunya, P. and Rachtanapun, P. 2015. Investigation and
modeling of moisture sorption behaviour of rice starch/ carboxymethyl chitosan blend films. IOP
Conference Series: Materials Science and Engineering. 87(1): 012080 doi:10.1088/1757-
899X/87/1/012080. 2.4.8.

7. Thammapat, P., Siriamornpun, S. and Raviyan, P. 2015. Concentration of eicosapentaenoic acid (EPA)
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3. Techarang, J., Apichartsrangkoon, A., Pathomrungsiyounggul, P., Chaikham, P., and Dajanta, K. 2016.
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2. Zainal Abidin, N.F.S. and Jomduang, S. 2019. Effect of Maturity Stages and Processing Methods on
Physicochemical Characteristics of Arenga Gum Powder Produced from Industrial Discarded Sugar
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11.  Jomduang, S. 2016. Optimal Storage of Sugar Palm (Arenga westerhoutii Griffith) for Dried Preserved
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39



5. f{YeAan319138 as. Wlash Buslyegn
NASTUANUNW LUITEITNIGIVINITTLAVUIUIBIRA

1.

~

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.

Sakdatorn, V., Thavarungkul, N., Srisukhumbowornchai, N. and Intipunya, P. 2018. Improvement of
rheological and physicochemical properties of longan honey by non- thermal magnetic
technique. Interational Journal of Food Science and Technology. 58 (7): 1717-1725.

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.

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.

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.

Suriyatem, R., Auras, R.A., 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.

Suriyatem, R., Rachtanapun, C., Raviyan, P., Intipunya, P. and Rachtanapun, P. 2015. Investigation and
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