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• Agricultural and Seafood Processing Industry By-products Utilization 
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leading publisher of open access books. ISBN: 978-1-78985-426-8.  

2016 Kaewprachu, P. & Rawdkuen, S. (2016). Application of active edible film as food 

packaging for food preservation and extending shelf-life. In N. Gard, S. M., Abdel-

Aziz & A. Aeron (Eds.), Microbes in Food and Health (chapter 11, pp. 185-205). New 

York: Springer International Publishing. 
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