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2.2 ausuTAveidndne
L dwsamsinwnsziudSygeiniadiouni awivinemansuazivmalulagimsemig
vdaanauiieates
2 sudatidunmineduinuasmans Jrdemsinmssaiutusinfinyresinsisineds
IMINUIBUNYATAERS
2.3 Jgywrvesdidausnid
2.3.1 msviusiimumsiddialusuauresiidng s
2.3.2 madFussiomstudldnseduiudindnm
2.3.3 Tanllnruiugmiuandiilusasusena wounsiniluainemand
n15eIMS
2.3.4 dnrearwiunglunsiviuteyamianudde
2.3.5 f@nvavinusnisvinidouasmaaunisnaand
2.4 nagwslunsaniunisivoudledyn 7 dasriavestianlude 2.3
2.4.1 ypumngaii v3easantinwdmiuldimuusihidas e Aenfuiausssy
wasnslefinlulssivalve
2.4.2 Yaviguiimalidning douusthnsudui msuimsianisiaa
243 LLuzﬁ'ﬂﬁﬁﬁm'lmiﬁquzmné'ml,asm‘sﬂsxqnﬁmﬁwmmam'i'n'asa'lw'l'i'luﬂ*uﬂnwsﬁnm
wsn efliifomasounquenansduduilandneodinenmandmsems T wnilemns 3adiiven

23 uavnIwlTpUe s sudbieuifumanasadelutesufjoaing
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2.4.4 IaviiimspusisnisduAudayauIdeiiuniids
ooy

wuy ung. 2

cal o v e <t < ar o o w
2.4.5 srsanuinwisuniihwas iU neiigaiuisnisnsuauLasaanwuunIsyinddy  way

datviidalaseuimsudeuisdTen1dinendians (Research Methods in Food Science) Tunan

NNSANYIUSN

2.5 wunmsiuiidauazddidanfineluszes 59

WHu A uu n l

Unmshnen Y1 | Uiz 371 Fruududinfinindiazaunsinm
2560 ° 5 - 5 | awidifdniamsfnymasandngns
2561 5 5 10 | Tas 5 Ay Suaudnsinm 2562
2562 5 5 10
2563 5 5 10
2564 5 5 10

WHU N HUY N 2

Yn1sAnen B 1 I 2 3 SuulndfinfirninessunsAng
2560 5 - 5 | menasiigdniamsiinumasaudngns
2561 5 5 10 | Pav 5 au Guaulinsdnw 2562
2562 5 5 10
2563 5 5 10
2564 5 5 10

2,6 JuUsSUIRTNLEY

Twlspnnuesnargnmunssuinens ludmesinialrivemaninsamns fal

Yeuusraune | Daudssanae | Yavdsvana | Teudszanar | Yeudszanm
2560 2561 2562 2563 2564

Yszanmsesy
- METIUTBUMSANY 300,000 300,000 300,000 300,000 300,000
wasAgIIM Nty
- MUUTNMTITIMIUaE 600,000 600,000 600,000 600,000 600,000
1A59n15338
'iduﬁga?;u 900,000 900,000 900,000 900,000 900,000
WYTENININTE '
- auqhawm 150,000 157,500 165,375 173,644 182,326 |
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Youvsunae | Deudsuinm | Teuvssanm | euuseanss | Deuusenno
2560 2561 2562 2563 2564
- uAleae 250,000 262,500 275,625 289,406 303,877
- A Tan 120,000 126,000 132,300 138,915 145,861
- UamY 120,000 126,000 132,300 138,915 145,861
viEY 640,000 672,000 705,600 740,880 777,924
ml¥iendasenset 32,000 33,600 35,280 37,044 38,896
2.7 szuumsanen
wutuSsuaznsinndunissaues
2.8 niguleumiiein $1edv1 waznsameideuSoutuamnanetde @
amdadruim Inenduinunsemans Jad & DI RAR S RN

URTINENALNYASAENS

3. wangainara1sfdey

3.1 wangas

liuwwunuuunl

3111 Swnmsinsueaeandngns  itdesnda 36 winein

3.1.1.2 Tassa¥raudngas

3.1.1.3 187311

n. I nen
- dunn

9. INennus

. J9u8n
- dusn

01052597 duuun

frinauldansinsaenisgaudne
Aneanans 398 uarudiansl
[Y) )
eRasnANE AR DI TR IMENGATLAD

o 118 e

Tnoszuy CHECO

P |
s ui

(Seminar)

2. Intiwus

01052599 Iveniiwus

hivesndn 2 wiheia (Liumiein)
2 wuenn (Livumuiefin)
lidosnin 36 mihefin
hiviesndn 2 wiedn (LWivumiiein)
2 wihain (Lfumuionin
i, 1
Liveunin 36 wihedn
1-36

(Thesis)
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3.1.2 UHU N WUU N2
3.1.21 Ywumiiasunaseandngas hLitdesndn 36 wminefia
3.1.22 Tassafundngns

. 3t uen lLideanin 18 miefin
- duun 2 wisnfin
- 39 nendedy 5 ieiin
- I uamiden Taitfesndn 11 vidaefin
¥, Iefinug lidesnin 18 wiaefia

3.1.23 sieiun

n. v uen laidesnia 18 Wi
- AUl 2 wmiwia
01052597 duun 1,1
(Seminar)
SSwnentedy 5 wwfin
01052517 Angmaniuazvaluladnisemsdugs 3(3-0-6)

(Advanced Food Science and Technology)
01052591  sulouidiemwinemansmsenwns 2(1-3-0)
| " (Research Methods in Food Science)
- v neniden litieuna 11 wisein
WildmdonFounnseivluauivinemaninisewnsiinsiaimad o 500

Fuld laifiesndy 8 mihede ndegesednelui

01052511 AIvaTY A 3(2-3-6)
(Cereal Chemistry)

01052512  aslulawaseluamns 3(3-0-6)
{Carbohydrate in Foods)

01052513  Afnlusns 2(2-0-4)
(Lipid in Foods)

01052514  Tusfuluowmns 3(2-3-6)

(Protein in Food)

01052515 wulwiluomns 2(2-0-4)
{(Enzyme in Foods)

01052516  Inqideduevms 2(2-0-4)
(Food Additives)
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01052518

01052519

01052522

01052523

01052524

01052531

01052541

01052542

01052543

01052546

01052592

01052596

01052598

iilaendusasmmkaznisias e
(Chemistry of Food Flavor and Analysis)
UfjiFnseuleiluemns

(Laboratory in Enzyme in Foods)
THUUADAADEALUEIMS

(Colloidal Systemns in Foods)
MIAATIEVD MG

(Food Analysis)
waliladirsessuimetnwlugaamnss
23

(Biosensor Technology in Food Industry)
msUszananiiiiandluineemans

ATEMNT

LUy UAD. 2

2(2-0-9)

1(0-3-2)

3(3-0-6)

2(2-0-4)

2(2-0-4)

2(2-0-4)

{The Application of Physical Chemistry to Food

Science)

A Ing Mo mis

(Food Toxicology)
Jywmagudneuzuainivig

(Hysienic Problems of Foods)
Tnsumsiuinermansnisamns
(Nutrition in Food Science)
awnsaunmnazlnyunduiug
(Healtlh Foods and Netraceuticals)
atiuszgniidmivanidenidvermans

ATaIVNT

(Applied Statistic for Food Science Research)

FauawIsnIIemansuasinalulal

NI RN NP

2(2-0-4)

2(2-0-4)

2(2-0-4)

2(2-0-4)

3(2-3-6)

1-3

(Selected Topics in Food Science and Technology)

veymiiay

(Special Problems)
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wagnisidiandouninseinlundousnarnin Afiswadvamdiesaud 500 July
dulinieendt 3 mbefia visilliegluaaifinretensdivinuineiinusndn Wauthnedvne

wazliSvayiRvnanuivudisineds

9. Ietivug lLivdsenia 18 wiein
01052599  ‘vieniinug _ 1-18
(Thesis)

AMUNIYUBUATINEUSTIN T
mIngvedarIalsEsinlundnansivemansiviiufin a1vivivermanintg
M3 (MAngnsunNA) Usznaumeiay 8 wdn Saamanedadl
AUAWUTR 1 - 2(01) el Inenamura
W@YAFUT 2 ~ 5 (052) e adgTinemaninisemns
wyddui 6 e seeudail
wardeudl 7 finumnedaialud
1 wela  nguivninenmans
2 wngte  nguivunalulad
3 wneie  ngudviimng
4 vl AGNITIANSAUANANAMN
9 wnefe  ngudeiTe Seaawisne dann Jymidiay way
Inenfinug

o wr d r L4 04 ¢ oay 3 ]
LEYAINUN 8 NUBn ﬁ’iﬁ]U?‘Hﬁ‘lULLﬁlﬁzﬂﬁ‘M
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3.1.3 UHUNISANEI
audatededalul
3131 uNunuuun 1
U7 1 anamsfnei 1
01052599  Ineniiwus

U 1 mamsfinend 2
01052597 duuun
01052599 INgINUGS

R 2 mansAnei 1
01052597 uuun
01052599 Instivus

W 2 memsinwii 2
01052599 Aneniinug

Wy uAe. 2

wWiwin (3.u3588-90. UAURMs-v Anwndaemie)

2
w9
wisin (u.usse-au UATRNMS- v Anveenues)
1 (Lifumineiin
9
]
wirghn (v.ussene-ru UfiRNs-au. Anvidenuies)
1 (Lifumineiie)
9
9

wiwhn (vu.us3ene-vu U§URNS-va Anvidemues)

9
s 9
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3.132ununtiuun 2

U1 avensfinenii 1 Wiefin (9.u3s8e-9u UFURMS-1u Anvidnemue)
01052517 Angnmamsuazinaluladnisevisiug 3(3-0-6)
01052591  suleviFideomainemansnisomis 2(1-3-9)
Jwvnanidan ' al- -
w9 o)
W1 memsiinu 2 mhuha (wussene-suUfiRnms- v fnvidenue)
01052597 1
01052509  Ineniiwug 3
Juuenidan ¢ )
w1 o)
U2 menisdnwii 1 WEAn (B.UT5ee- 10 U TRM -0 Anwideauies)
01052597 dunun 1
01052599  Fweniiwug 8
W9
Uit 2 nmmsfinunid 2 miiein (su.ussene-suUfiRins-m Anvideauies)
01052599  Fneniinug 7
T I
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3.1.4 A1eduigsiein
01052511 il 3(2-3-6)
(Cereal Chemistry) _
nafinveundiedynd  auauiimasicayiinsiaseiviinasussnaumaniives
Styrdiiaeie q wasndnie dnsAnwuenaniud
The formation of cereal grains, chemical properties and analysis of chemical contents

of various cereals and their products. Field trip required.

01052512  anslulawsmluaomas 3(3-0-6)
(Carbohydrate in Foods)
viin lasadn wavanimdonihiivesnnslulamsaluonns mssauusardlulamsadialsly
gramnIsewns Usslemidugunmuesmslulawsn msussandldmdulansaluons
Types, structures and functional properties of carbohydrate in foods. Modification of
carbohydrate for food industrial uses. Health benefits of carbohydrates. Applications of
carbohydrate in foods,

01052513 afnmluems . 2(2-0-4)
(Lipid in Foods)
auls 99AYsENBY waswivivedRnlue s Whltas1eieerUsEnaUTeaRn n1suenLay

nsAnauLUasana m'iL‘a’i'auLﬁwaqﬁﬁmzwiwmzmummamuazmﬂﬁ‘u%’m:n waluladfnwdmsu
awe Galntundauasnszuiumsiniy arsvawnlesy

Property, composition, and function of lipids in foods, methods used for analysis of
lipid composition, lipid separation and modification, lipid deterioration during production
process and storage, biotechnology for lipids, nutraceutrical lipids and encapsulation
processes, fat replacer.

01052514 Tusauluamns 3(2-3-6)
(Protein in Foods)

a:uummaLﬂuuavTﬂsqasﬂaﬁanUsmu m'iLUaauuans"mNmmﬂﬁu Tﬂsmuwmﬂmmn
Lmaqmmﬂh.,mwmfm auURFani NAYDINIIAAUYS msﬂs.,muﬂmﬂwaa‘lmmu Tusiiu
nalminnIsuw wastunaslusiuluauiam

Chemical properties and structure of protein, changes during processing, important
proteins of various food sources, functional properties and effects of modification, quality

evaluation of protein, allergenic proteins and protein sources for future.,
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01052515 oulsiluowns 2(2-0-4)
(Enzyme in Foods)

Ussinnuazsssuviavensule!  Yaduiitnadefsnssuvaeuley nsudauaznisvialy
ouleiuians ulmiluemisnusssua mmauwuﬁwaqLau‘l-ﬂunummlaauuﬂammmmaa
MT waranNwlssUsefisnssuveaule] n'l'ith.,uﬂmau'lw"luammwn'a's.nmmi ALATIN
'lul.iaqmmnmau‘lw"lumms

Types and nature of enzyme. Factors affecting enzyme activity. Production and
purification of enzyme. Natural enzyme in foods: Relationship of enzyme and food quality
changes. Effect of processing on enzyme activity'. Application of enzyme in food industry.

Advancement in topics related to enzyme in food.

01052516  mqisUuomns 2(2-0-4)
(Food Additives)
s ingiisvuamsuasdedmuaiiisides yilavaringuiiavuamisuaznsldly
01m3 wavaringidetuensifidernnmuasmsiuinee s
Food additives standards and related regulation to food additives, types of food

additives and their applications in food, effect of food additives on food quality and food

preservation,

01052517 %mmam‘uasmm‘[uiaEn’rsmms'i?uqq 3(3-0-6)
(Advanced Food Science and Technology)
Anuinwhmsinemanduasmaluladnisets Uszneudae AuLAiiams gatirinen
2T Mswlssuuasdennssuamns
Advance in food science and technology including food chernistry, food microbiology,

food processing and food engineering.

01052518 Lﬂﬁﬂaon?{usammmasmﬁmﬂ::v? : 2(2-0-4)
(Chemistry of Food Flavor and Analysis)
auummqmnuauwanawaams‘lwnausa nsinansiindusaluaivig watlanisadnanslv
nausammmsaumama'[ums'mﬂmmnumms mﬂuﬂmmmsnuwmqLﬂuma'svu«uummaﬁua.,

weatanaslisy mwauna‘lumsﬂnmmﬂunau'iaa'mﬁawﬂuwuﬁ'uaq'umdaﬁlmwnl,ﬁiamauawaga
adssavduia

22-



Huu ume. 2

Chemical and physical properties of flavoring agents. Flavor formation in foods.
Extraction techniques of flavoring agents used in sample preparation for food research,
Chemical analysis techniques for substance identification. Sensory techniques for investigation
of food flavoring agents. Co-relationships between data obtained from instrument and

sensory tests.

01052519  UfjuRnisouluilusams 1(0-3-2)
(Laboratory in Enzyme in Foods)
Uftinimifleniuiadeiiinasefanssudeseules mndanaznsibiieuleivians
F]']’INHNWUS‘UENI.E]‘lﬂ‘iﬂ.lﬂUﬂ']iLUﬁUULLUﬁQﬂﬂm’IW'UENa'lMTS HavBINIsuUsIURBAINTSUYRIBL LY
nmsuszgndiauleiluomns
Laboratory related to factors affecting enzyme activity. Production and purification of
enzyme. Relationship of enzyme and food quality changes. Effect of processing on enzyme

activity. Application of enzyme in food.

01052522 TEUVUADARDYA LIS 3(3-0-6)
(Colloidal Systems in Foods) |
nMsTIuunssuUReaaserluemis nalnnisiinnaaaped \niivasnoanssdiduius iy
Tﬂsaa%"la‘uaqmmsuazqmmwmqﬂwamé’uﬁa Uadvhiinasioiatiosnmusimoaaans JuURSAIEN
sevindsEneuTese s Tusiu lelnsnoaasss lushy wazaslulaasn wasunumlunisinwa
lAadusnITBIsEUURDRADES msYsziiumandl uasidnddmiuiafiosnmeowreanssd nsdFnw
Classification of colloidal systems in foods. Mechanism of colloid formation. Colloid
chemistry related to food structures and sensory qualities. Factor affecting colloidal stability.
Interactions among food components-proteins, hydrocolloids, lipids and carbohydrates-and
their roles in stabilizing colloidal systems. Chemical and physical evaluations for cotloidal

stabilization. Case Study.

01052523  msdiasizviemns 2(2-0-4)
(Food Analysis)
nannIsuaznIUsEgniTsnIaadl nenw waznsussdiunaUszamdudalunsiins e

IVNT

Principles and applications of chemical, physical and sensory methods in food

analysis,
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01052524 weluladinSesiufinamlugaamnisuenms 2(2-0-9)
(Biosensor Technology in Food Industry)
ninn1snsainauvenaiasfuiiinm wdnnssuadesiuifamn mandeesdiussnay
Frnm rllaveshulsdygranavnalnmswlsdyane  msirsevmsivasuudauasnisinvay
o msesnuuusrunalasiuiiinmlugaamnssemns
Principles of biosensor monitoring, biosensor fabrication, immobilization of biological
components, transducer types and transduction mechanism, flow injection anaiysis and on-

line measurement, design of biosensor system in food industry.

01052531  nsUssynArildAandluingmaninisomns 2(2-0-9)

(Apptication of Physical Chemistry to Food Science)
msmmm-imqmumumaﬂanam’lﬁaﬁmamsaﬂaauuﬂaa’lumms ﬂ']iLLU‘S‘iULLa”ﬂ"ﬁLﬂU
INWIBIMS uwmwaam mmauwussvmﬂmgmﬂ

Application of physical chemistry to explain changes in foods, food processing and
storage. Roles of water. Phase relationships.

01052541 AYINUINNDMNT 2(2-0-4)
(Food Toxicology)

asivlusmnsitinnusssurdlufivwasdad a13RYIINATN arsRvandanadauansiiv
nnnswsjUemIIIanmurysIY asdegiuiluenms ngpming uasdetaiuiifsndestuansfiv
wazmsnaiuiluems winuayiimsliasziansisuasansroniiufluemis

Naturally occurring food toxins from plant and animal origins, microbial toxins,
environmental toxins, food processing-or packaging derived toxins, food allergens, and current
food regulation regarding food toxicants. Principles and analysis methods of food toxicants

and allergens.

01052542  Ugwmegudnuuzvasovs 2(2-0-4)
(Hysienic Problems of Foods)

wanguanwuzamsiaruUaenfuamIs YAuvidnelsagUimivazgdunidnalsngundnii
Aerdasiuemns ng‘uamﬂumqmanvmo‘uaﬂ‘m’mammv]nﬁummi nsIANIAUVaNguanuns
8919 WazmIUseAuAulasnne iy mim‘uquqaumU"Lu’i'iaa'uuqma'mniiumm‘mazwamnm‘n
2713 NIAIANWY

Principles of food hygienic on food safety, emerging and re-emerging foodborne
pathogens, regulation of hygienic in food manufacturers, food hygienic management and food
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safety assurance, control of foodborne pathogens in food manufacturers, and food products,
case study.

01052543  lawunmshuivenmaninisenus 2(2-0-4)
(Nutrition in Food Science)

aoumsailqiunimilarunnshuinemaninsewns wnluaduwosansosudnuas
41393309 wNMIRugvelagafibiliarsanns msuions mnudiiusveanisuilnn
emsuazlsalifndaiiosh aannams mswanneEaf s msReAE BansEl AT SN
_ FegnemAdeidmsulasumshinemaninisens

The current situation about nutrition in food science, the metabolism of macro- and
micro-nutrients, fundamental principles of non-nutritive small molecules, food allergy,
relationship of food consumption and non-communicable diseases, food labeling, food
product development for specific nutritional aspects, examples of research related to

nutrition in food science.

01052546  pmwnsauamuazlnvuLAdY e 2(2-0-4)
(Health Foods and Nutraceuticals)
-msTuungwnsgunmuaslavunduine arsemisiitandRnediamnalamsvihan wae
AT andinedinm waznpletdulegiunitiiaawnsaunw waslnsuindedios
Classification of health foods and nutraceutical, food compounds with biological
functions, mechanisms and methods of bioactivities and regulations towards health foods and

nutraceuticals.

01052591 32 0viTIduninermaninise s 21-3-4)

(Research Methods in Food Science)

seiauiinmsAuiiunsidomsimineimansnisonns mymaurumsite madeudeiaue
lsamsids madsusenumside msléedeadianivemanslun1sioduinemandnas
2113 wdnISURTRMsTignees misldgansiwasunsmunuedewasinseidoya

Research methodology in food science. Planning, proposal writing, report writing, and
using of instrumentation in food science research. Principle of good laboratory practices

(GLP). Application of software in instrumental control and data analysis.
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01052592  afiluszgnadmivanAtemeinenaninisemis 3(2-3-6)
(Applied Statistic for Food Science Research)

NSINUHUNITAGDY n'l'sﬁ‘:aaum?lg'mmu?ﬁu M IAATNIINTITADUANLASIUNT I BN
IemeERinIB NS ManwarmMsUsrgnRveiaineedd maiftudaya siavasioya nstloutaya
m7nnideya TnslfiadasioTinsgineadivuumansiauys wazmsAnutayad iy
MINgIAansNI5e IS

Experimental design. Research hypothesis, measurement and hypothesis testing in
food science research. Principle and application of statistical software package. Data
collection. Type of data. Data input. Data analysis using multivariate statistical tools and data

interpretation for food science research.

01052596 Fouannwinemansuazvialulainisenwis 1-3
(Selected Topics in Food Science and Technology)
o v a ‘ o a w v oo = '
onaNIENNIIINgImaninsomislusedulSgailn Wadasewddsuliusaznia

ANSANY

Study on selected topics in food science at the master’s degree level. The topics

are subject to chaneed each semester.

01052597 GIGRTg 1
(Seminar)
mainavswazafivsielunwdinguluideiiraulaniednermansnisems Tuseéu
Usanin

Presentation and discussion on current interesting topics in  food science at the

master’s degree level.

01052598 Uyt 1-3
(Special Problems)
nfinnAurimsinemanimiss seiuliygiln wasGoudsadouiureny

Study and research in food science at the master’s degree level and compiled into

a written report.

-26-



wuu ums. 2

01052599  Fwveniinug 1-36
(Thesis)
Weluseiuligyln wasSeudsndouddneriingg
Research at the master’s degree level and compite into a thesis.
3.2 #e dna wuUsEd sz MumisuazanAivese1asd
3.2.1 msduszimangns
o Fo-uana ﬁ1ﬁmw‘dﬁﬂmﬁﬂﬂm$qﬂuﬁnm n1IEDY
il Mumimivans Angrmans 39 uazutangsy Wiy | wéinges
AR (11347) 'lf'fv‘h'rﬁzu'm'z'maaﬂﬂé’awamﬁh@mmﬁ’b Uity
Foaniu, T w.addFanisdnm Wadui__ wo 18 b
tauﬁ'ﬁnsijszj'lfqtjsz-uwu Thosewy CHECO
Mgy
Lo | wnannuning duiflann MY 01052514 | 01052514
213158 1. Use of gallic acid to enhance the 01052597 | 01052596
M. (valulaivens) antioxidant and mechanical 01052599 | 01052597
Wushtioududuiie properties of active fish gelatin film, 01052598
JWaansaiimine s, 2548 2560 01052599
Ms.C. (Food Science and Technology) | 2. Effects of washing and extraction
Tokyo University of Marine Science with salt on charactenstics of salmon
and Technology, Japan, 2551 (Sa/mo salar) bone extract, 2560
Ph.D. (Applied Marine Biosciences) 3. Cryoprotective effect of gelatin
Tokyo University of Marine Science hydrolysate from shark skin on
and Technology, Japan, 2554 denaturation of frozen surimi
41013 e | compared with that from bovine skin,
a'lmﬁl.%'uw'lmu 2558
- Fishery product technology 4. Effect of heat sealing process on
- Gelatin application physical properties on fish gelatin
fitm, 2558
27 | waniigns Yaly AN sUEes 01052597 | 01052517
2197158 Significance of regulation limits in 01052598 | 01052541
mu. (vemiansuasmalulagnig mycotoxin contamination in Asia and 01052599 | 01052597
9m9) \hasifisususiumiia fisk management programs at the 01052598
IWTIMeAuInYnsatans, 2544 national level: Mini review, 2556 - 01052599
wmu. Gvemianinnsoiws) MUY
wTedaneasenans, 2547 1. ansldiimaniiifeannisuudou
Ph.D. (Food Science) pxvamandu B1 luwdnuwa, 2556
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Ay %a-muaqa RAMUNINIVINTS MssnuEl
it Auiamadving Uhglu | wangas |
AR (F11717) WHOUE
Fosoniy, T waRduiamsdnm
avivATUsEdwilTz Ty
v iridearigy
Kansas State University, USA., 2553 2. Effect of carrot and ripe papaya
3 1005 peels on qualities and residual nitrite
anidioaney of chines sausage during storage,
- Food chemical toxicology 2559
- Meat technology 3. Effect of oil types on the formation
of carcinogenic polycyclic aromatic
. hydrocarbons in grilled chicken, 2559
4. Effect of UV-C irradiation on
farmation of polycyclic aromatic
hydrocarbons in Model System, 2559
5. Factors affecting the formation of
carcinogenic N-nitrosamine (NPIP) in
cured meat moadel system, 2559
6. Study the use of Thai Woods for
smoking on qualities of smoked
o~ sausages, 2559
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213158 amIvin, 2559. 01052598 | 01052597
m.u. (maluladTinim) SRVRLT] 01052599 | 01052598
winenduuiing, 2543 1 ummqmuqﬁﬁﬂumsauuﬁauazm‘s 01052599
wma. Rivienaamis waslnuuinis) afmUSonushadmdemstudate
minedsuiina, 2545 wuatide, 2558
Ph.D. (Food Science) 2. Effect of sprouting temperature and
University of California, Davis, USA,, air relative humidity on metabolic
2554 profites of sprouting black gram
34099 00 (Vigna Mungo L), 2559
Ei“lﬂ’l'?i‘t'fiu'l'ij'lmu 3. Ohmic Heating of an Electrically
- Food microbiology Conductive Food Package, 2559
- Food safety
- Nutritional and food toxicology
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Dr.rer.nat. (General Food Technology) 2558
Munich University of Technology, 3. Differentiation of four varieties of
Germany, 2555 germinating Thai colored Indica rice
370051 | {Oryza sativa L) by metabolite
mmﬁnﬁmmmu profiling. 2559
- Food analysis 4. Effect of sprouting temperature and
- Food instrumentation air relative humidity on metabolic
profiles of sprouting black gram (Vigna
mungo L), 2559
5. Solvent fractionation of rambutan
(Nephelium lappaceum L.) kernel
fat for production of non-
hydrogenated solid fat: influence of
time and solvent type, 2559
6. Effect of genetic and climatic
variability on the metabolic profiles of
black gram (Vigna mungo L) seeds
and sprouts, 2558
7. Effect of maturity on quality and
chemical composition of coconut
kernel {Cocos nucifera), 2558
5./ | wiAAS s1oausiug M3 01052517 | 01052516
HHemans 19130 1. Antimicrobial activity of collagen 01052542 | 01052542
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- Food microbiology
- Food safety

- Natural antimicrobial compounds

10.

Antibacterial activity and chemical
composition of essential oils from
Etlingera pavieana (Pierre ex Gagnep.)
R.M.Sm, 2559

Effect of chitosan on Bacillus cereus
inhibition and quality of cooked rice
during storage, 2558

Effect of sample preparation on
antibacterial activity of Etlingera
pavieana (Pierre ex Gagnep.} RM.S.
extracts against foodborne bacteria,
2558

Investigation and modeling of moisture
sorption behaviour of rice
starch/carboxymethyl chitosan blend
films, 2558

Antimicrobial activity of encapsulated
fingerroot essential cil in marinated
pork during storage in refrigerated
temperature, 2557

Antilisterial effect of nisin applied by
vacuum impregnation to collagen
casing, 2556

Antimicrobial activity of casing
impregnation with chitosan, 2556
Application of ethanolic extract of
propolis and geraniol in antiseptic
hand get, 2556

Characteristics and antirmicrobial

activity of fingerroot essential oil
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11. Evaluation of antilisterial mechanism
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Ph.D. (Food Science and Technology) | 1. Effect of incubation time, buffer type
Oregon State University, USA., 2537 and concentration on gamma-
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mmﬁ‘t#mmmv using Khao Dawk Mali 105 rice bran,
- Beverage biochemistry and 2559
processing 2. Inhibitory effect of rice bran extracts
- Enzymes in food and its phenolic compounds on
- Rice bran protein extract and its polyphenol oxidase activity and
applicatins browning in potato and apple puree,
- Natural antibrowning agents 2559
3. Isolation and identification of
antioxidant peptides from
enzymatically hydrolyzed rice bran
protein, 2559
4. Antioxidant activity of rice bran

protein extract, its enzymatic
hydrolysates and its combination

with commercial antioxidants, 2558
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. Sensory aroma characteristics of
alcalase hydrotyzed rice bran protein
concentrate as affected by spray
: drying and sugar addition, 2558
. Effect of rice bran protein extract on
enzymatic browning inhibition in
vegetable and fruit puree, 255
. Effect of rice bran protein extract on
enzymatic browning inhibition in
potato puree, 2557
. Preparation of alcalase hydrolysed
rice bran protein concentrate and its
inhibitory effect on soybean
lipoxygenase activity, 2557
J/4 wesuryad detuana MAdY 01052517 | 01052531
tg:‘ﬂ’wﬂ'laﬁli’lmié 1. Ohmic heating of an electrically 01052531 | 01052591
M. (Inimaninisamis) conductive food package, 2559 01052591 | 01052596
WesAtiousuiuviie . Comparison between ohmic and 01052597 | 01052597
IMIvBduinuasAans, 2524 conventional heating of pineapple 01052598 | (01052598
M.S. (Food Science), University of and longan in sucrosé solution, 2558 01052599 | 01052599
Catifornia, Davis, USA., 2528 . Effect of indirect ohmic heating on
Ph.D. (Food Chemistry), Comell quality of ready-to-eat pineapple
University, USA., 2532 packed in plastic pouch, 2557
31012 . Effect of okra cell wall and
a'lv'lﬁ'ﬁ'jal'.lmm_, polysaccharide on physical properties
- Fruits and Vegetable processing and stability of ice cream, 2557
- Posthavest technology
- Polysaccharides
- Phytochemicals
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wmivedsinyasaans, 2536 MUY 01052599
M.S. (Food Science), Kansas State 1. Characteristics of menthone
University, USA., 2539 encapsulated complex by
Ph.D. (Food Science), Kansas State mungbean, tapioca, and rice
University, USA., 2543 starches, 2559
31201 ¢ . Starch behaviors and mechanical
ﬁ""‘"ﬁ‘%ﬂ“ﬂ@ properties of starch blend films with
- Cereal and starch chemistry and different plasticizers, 2559
technology Effects of emulsifier on mixing
- Structure function properties of properties and glass transition
starch and starch structure temperature of zein-starch doughs,
modifications for food and non - 2558
food applications . Molecular weight, chain profile of
- Thermoplastic starch materials and... rice amylopectin and starch pasting
packaging properties, 2557
9 | vumnSimn gassannsal M3 01052592 | 01052591
TOIMIARTINSE 1. Effect of short term administration of | 01052591 | 01052592
WU, Oveanansuaziveluladns konjac glucomannan hydrolysates on | 01052597 | 01052596
2IN9) adult blood lipid parameters and 01052598 | 01052597
wMineduinunseans, 2529 glucose concentrations, 2558 01052599 | 01052598
M.S. (Food Science) . Retrogradation of rice flour gel and 01052599
University of New South Wales, dough: Plasticization effects of some
Australia, 2536 food additives, 2558
Ph.D. (Management of Technology) . Trade-off analysis of packaging
Asian Institute of Technology, 2542 attributes for foods and drinks, 2558
3 1002 . Effect of water requirement and atkali
ﬁ‘lmﬁlﬁimmmv on wheat-rice noodle quality, 2557
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- Cereal technology 5. Enzymatic digestible starch from
- New product development pyrodextrinization to control the
management retease of tocopheryl acetate
- Food product rmarketing microencapsulation in simulated gut
- Applied statistic for food Science model, 2557
research 6. Encapsulation efficiency of coenzyme
Q10-liposomes in alginate, 2556
7. Physicochemical properties of
protease-treated rice flour, 2556
8. Tolerance and nutritional therapy of
dietary fibre from konjac
glucomannan hydrolysates for
patients with inflammatory bowetl
disease (1BD), 2556 1
10.Y | unaamun3dng wavsenar SRR 01052514 | 01052513
70WNAN519158 1. Brown pigment formation in heated (1052522 | 01052514
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wnivendunensaans, 2527 modified whey protein concentrates, | 01052598 | 01052597
M.Sc. (Food Science and Technology) 2559 01052599 | 01052598
University of New South Wales, 2. Rice phytochemicals concentrated by 01052599
Australia, 2532 molecular distillation process and
Ph.D. {(Food Science) their use as co-surfactant in water
University of Guelph, Canada, 2540 dispersion, 2558
31014 ¢ 3. Effed§ of surfactants and aging time
a'm'lﬁr?mw'ny, on solidifcation of rice bran oil at
- Food colloids and biopolymers room temperature, 2557
- Food microstructure 4. Influences of carbohydrates on self-
- Controlled release of functional association of mungbean protein
ingredients hydrolysate in the presence of .
amphiphilic asiatic acid, 2557.
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5. Physicochemical characteristics of
starches and granute-bound proteins
in alkali-treated mungbean and

cassava starch granules, 2557

6. Phytosterols and Y-oryzanol in rice
bran oils and distillates from physical
refining process, 2557

7. Effect of coagulants on antioxidant
capacity of milk protein curds and

their tryptic hydrolysates, 2556
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U InendeneRsenans, 2545
PhD. (Food Engineering)
The Chio State University, USA., 2555
31206

auidinaviny

- Mathematical model in food

process engineering

MUUANTEUTEA
Electrical conductivity of foods, 2557

AT

1. Ohmic heating of an electrically
conductive food package, 2559

2. Effects of extraction using moderate
electric field on antioxidant properties
from riceberry bran, 2558

3. Shape and ocrientation effects in
ohmic heating of solid-liquid mixture,
2558
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M.S. (Food Science and Technology) | 1. Differentiation of four varieties of
QOregon State University, USA., 2550 germinating Thai colored indica rice
Ph.D. (Food Science and Technology) (Oryza sativa L.) by metabolite
Oregon State University, USA., 2556 profiling, 2559 Y
34499 2. The inhibitory effects of sorbate and
mmﬁtﬁmmmu benzoate against Clostridium
- Foad Microbiology perfringens type A isolates, 2558
- Microbial Food Safety
| - Molecular Biology of Spore-Forming
Bacteria
@ unamRnding Sunninsal A TBE] 01052512 | 01052512
219158 1. Small differences in amylopectin fine | 01052543 | 01052543
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8MM13) differences of starch, 2559 01052599 | 01052597
inenaginynIATand, 2535 2. Antioxidant activity of enzymatically 01052598
ma. Gvemaninisonms) treated extracted from commercially 01052599
uivenduinunsaians, 2547 defatted rice bran, 2557
Ph.D. {Food Science) 3. Microwave heating for accelerated
Purdue University, USA., 2554 aging of paddy and white rice, 2557
3100z 4. Preparation of alkali-extractable
mmﬁn‘ﬁ‘mmmﬁ hemicellulose from defatted rice
- Dietary fiber bran, 2557
- Starch technology
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M.S. (Food Science) 2. Isolated rice starch fine structures 01052599 | 01052599
University of Massachusetts, USA., and pasting properties changes
2542 during pre-germination of three Thai
Ph.D. (Food Science) paddy (Oryza sativa L.} cultivars,
University of Massachusetts, USA., 2559
2547 3. Preparation of ¢luten-free rice
31206 spaghetti with soy protein isolate
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- Polysaccharide interaction
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- Microstructure
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UMIMEISEINYRSAaRT, 2540 1. Characterization of Riceberry aroma 01052599
M. (vgeansnisems) by gas chromatography-olfactometry
UMTINENAEBNURSANaRS, 2547 and descriptive sensory analysis, 2559
Ph.D. (Food Science) 2. Differentiation of four varieties of
University of lllinois at Urbana- germinating Thai colored Indica rice
Champaign, USA., 2555 {Oryza sativa L.} by metabolite
31499. profiling, 2559
mmﬁu.%'mmm_, 3. Effect of moisture content on
- Flavor chemistry popping properties of sorghum, 2559
- Flavor analysis by instrumental and | 4. Flavor profile of Szechuan pepper
sensory measurements (Zanthoxylum simulans) and its
- Chemosensory impact as flavor enhancer, 2559
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5. dentification of volatite aroma
compounds in evaporated coconut
milk flavoring, 2559
6. Changes in the profile of volatiles of
canned coconut milk during storage,
2558
7. Characterization of typical potent
odorants in cola-flavored carbonated
beverages by aroma extract dilution
analysis, 2558
8. Flavor chemistry of ternon-lime
carbonated beverages, 2558
9. Identification of character impact
odorants in cola-flavored carbonated
beverage by quantitative analysis and
omission studies of aroma )
reconstitution models, 2558
10. Analysis of particle-borne odorants
emitted from concentrated animal
feeding operations, 2557
16/ st Ismadna nuuAsFBUEE 01052517 | 01052516
J0ATANTINTE Vegetable Flavors and Sensory 01052523 | 01052523
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uinedeineRsmans, 2537 @eomaznsUasideniimmonanay,
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- Food analysis .
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- Food chemistry
- Flavor analysis

- Food additives

1nddurlsnse, 2556

3. wavdImeWLduALTREENSSIAUIRAD
anlinduvaninenim, 2556

4. Characteristics of Menthone
Encapsulated Complex by Mungbean,
Tapioca and Rice Starches, 2560

5. Volatile Compounds and Antioxidant
Capacity of Fresh and Dried Star
Fruits, 2557

6. Effect of drying temperature on key
odourants in kaffir lime (Citrus hystrix
D.C., Rutaceae) leaves, 2556

| 7. Solubilization and identification of

hen eggshell membrane proteins
during different times of chicken
embryo development using the

proteomic approach, 2556
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M.S. (Food Science)

Rutgers, The State University of New
Jersey, USA., 2541

Ph.D. (Food Science)

Rutgers, The State University of New
Jersey, USA,, 2547

31012
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- Food process engineering

- Freezing process modeling
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2560

3. KU aduassatmine "ataniuiankiui
\Wernufiufiag#, 2560

4. msdaunisneanaininluaims,
2559
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1. Antimicrobial Activity of Collagen
Casing Impreenated with Nisin against
Foodborne Microorganisms Associated
with Ready - to - Eat Sausage, 2560

2. Multifunctionat Anthragquinone-Based
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- Microbial predictive model

- Color indicator

Sensors: UV, O, and Time, 2560

. Developing a novel colorimetric

indicator for monitoring rancidity
reaction and estimating the
accelerated shelf life of oxyeen-

sensitive dairy products, 2559

. Effect of Air temperature and velocity

on moisture diffusivity in relation to
physicat and sensory quality of dried
pumpkin seeds, 2559

. Bioconversion of tangerine residues

by solid-state fermentation with
Lentinus polychrous and drying the
final products, 2558

. Mathematical modeling of browning

induction period in drying onion as
influenced by temperature,
equilibrium relative humidity, and
inhibitor, 2558

. Development and characterization of

Poly (lactic acid)/fish water soluble
protein composite sheets: A potential
approach for biodegradable
packaging, 2557

. Effect of cationic surfactants on

characteristics and colorimetric
behavior of potydiacetylene/silica
nanccomposite as time-temperature
indicator, 2557

. Effects of nanoparticle concentration

and plasticizer type on colorimetric

behavior of polydiacetylene/silica
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nanccomposite as time-temperature
indicator, 2557
10.Impro§red temperature homogeneity
of cake batter and cake quality with
reduction in heat conductivity of the
baking pan at the ends, 2557
11.Penetration of juice into rice through
vacuum drying, 2557
12.Physical, chemical, and sensory
properties of antioxidant-enriched raw
and cooked rice by vacuum-drying
o impregnation in a semidry state, 2557
1 WIITIN IINRYIUNA IMNAUTBUITEA 01052542 | 01052542
Aiemanstansd 1. HACCP:msdmnisAanuvasnivamis, 01052597 | 01052596
W, Grseanivily) 2558 01052598 | 01052597
uwiinenduineasaans, 2526 2. SSOP: Tufjifiunasguiunisauiiivia| 01052599 | 01052598
. Gneaaasnismng) dmiugmamnisuams, 2556 01052599
uwTnsdneaImans, 2531 WY
Ph.D. (Food Science) Fumenisin and T-2 toxin production
University of Georgia, USA., 2541 of Fusarium spp. isolated from
3 5499 3 complete feed and individual
mmﬁ't’ﬁ'm'ﬁ'}@ agricultural commodities used in
- Food microbiology shrimp farming, 2557
- Food sanitation
|- food safety
(19) | weamarens Suniwa uuiaGEuGes 01052597 | 01052543
919158 1. wsamnswiewas wazdadmuaiiu| 01052598 | 01052546
M. (maluladdinm) amsguwuulwivesdy, 2560 01052599 | 01052597
wTimenasuAng, 2543 2. THR-1 and U937 cells, 2558 01052598
. Gvonaanimssvmis) 3, THP-1 cell tine: an in vitro model for 01052599
Wivenduinunsanans, 2549 immnemodulation approach, 2557
Ph.D. (Food Chemistry and Cell Ny
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Biology and Immunology) 1. Anti-oxidative assays as markers for
Wageningen University, Netherlands, anti-inflammatory activity of
2555 flavonoids, 2559
31009 2. Effect of genetic and climatic .
mmﬁﬁmmm_, variability on the metabolism profiles
- Nutrion Biochemistry of black gram (Vigna mungo L.} seeds
- Inflammation and sprouts, 2558
- Immune rmodulation
/20./ wedsiveg Inmdivd RNuuAISEUEE 01052597 | 01052517
30ATEANIITE niseanuuulsauamis, 2557 01052598 | 01052596
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anuwaluladwssramnanan 1. Comparison of hot air and 01052598
YMIsaANsslia, 2540 superheated steam drying of 01052599

2a.0. Grnssuamis)
wmingdewaluladinszaaundisuys,
2544

M.Comm. (Finance)

The University of Sydney, Australia,
2546

Ph.D. (Food Science and Technology)
The University of New South Wales,
Australia, 2550

32499 0
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- Drying echnology

- Freezing technology

- Ohmic heating

Jerusalem artichoke {Helianthus
tuberosus L.} tubers and inulin
powder production, 2558

2, Effect of the sweeteners on the
quatities of vanilla-flavored and
yoghurt-flavored ice cream, 2558

3. Optimization of operating process
parameters for instant brown rice
production with microwave-followed
by convective hot air drying, 2558

4. Effect of indirect ohmic heating on
quality of ready-to-eat pineapple
packed in plastic pouch, 2557

5. The ohmic heating of meat ball:
Modeling and quality determination,
2557

6. Comparison between fluidized bed
and spouted bed drying for seeds,
2556
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Ph.D. (Food Science) vegetables, 2560
Cornell University, USA., 2547 2. Effect of maturity on quality and
31012¢ chemical composition of coconut
awnﬁtﬁmmty, kernel {Cocos nucifera), 2558
- Fruit and vegetable technology 3. Effect of membrane processing on
- Functional foods quality of coconut water, 2558
4. Storage quality of pineapple juice
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) clarified by microfiltration, 2556
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2528 relative humidity, 2559
Ph.D. (Agricultural and Environmental | 2. Effect of freezing rates and freeze-
Chemistry — Food Science and thaw cycles on the texture,
Technology) microstructure and pectic substances
University of California, Davis, USA., of mango, 2559
2532 3. Influence of acid treatment on
310050 physicochemical properties of aged
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- Freezing preservation of foods
- Enhance stability of food using

physicochemical principles

rice flour, 2559

Physicochemical properties of
glutinous rice in the presence of
alkali and borax, 2558

Effect of cultivar and ripening stage
on quality and microstructure of
frozen mangoes (Mangifera indica
linn.), 2557

Effects of freezing and thawing on
texture, microstructure and cell wall
composition changes in papaya
tissues, 2557

Effect of rice ageing and freeze-thaw
cycle on textural properties of
cooked rice (Oryza sativa L) cv. Khao
Dawk Mali 105, 2557

Effect of ripening stage and infusion

“with calcium lactate and sucrose on

the quality and microstructure of
frozen mango, 2557

Texture and pectin content of four
frozen fruits treated with calcium,
2557

10. The effect of moisture content on

physicochemical properties of
extruded waxy and non-waxy rice
flour, 2557
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M.Eng. (Chemistry and Biotechnology)
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i.

Effect of incubation time, buffer type
and concentration on gamma-
aminobutyric acid (GABA) production
using Khao Dawk Mali 105 rice bran,
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01052598
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The University of Tokyo, Japan, 2542 2559
D.Eng. (Chemistry and Biotechnology) | 2. Effects of sample particle size and
The University of Tokyo, Japan, 2546 temperature on phenolic compound
31022 extracted from sunflower seed meals
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- Food biosensor conventional methods, 2559
- Enzyme technology 3. Effect of buffer type and
concentration on garnma-
aminobutyric acid (GABA) production
using Khao Dawk Mali 105 rice bran,
2557
4. Proteolytic activity from duck
intestine and pancreas: Extraction,
partial characterization and
application in hydrolysis of chicken
egg white, 2557
5. Effect of pH and temperature on
protease activity from duck and
chicken intestine and pancreas, 2556
6. Effects of shaking rate and sample
particle size on the efficiency of
phenolic compound traction from
mangosteen pericarp, 2556
1. Proteolytic  activity from chicken
intestine and pancreas: Extraction,
partial characterization and
application for hyaluronic acid
' separation from chicken comb, 2556
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D.M.5. (Applied Marine Biosciences) | 3. Effect of sodium chloride on the
Tokyo University of Marine Science adsorption of proteins from pink
and Technology, Japan, 2551 shrimp (Pandatus eous) onto stainless
41012 00C steel surfaces, 2558
mmﬁt%'mmrg 4. The effect of sodium chloride on
- Rice-based products microstructure, water migration, and
- Noodle technology texture of rice noodle, 2558
- Mass transfer
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M.App.Sc. (Food Technology)
The University of New South Wales

- Australia, 2532
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- Aseptic processing
- Food safety engineering

- Instant rice and novel process

pork rind, 2557

2. Effect of ultrasound treatment in the
mass transfer and physical properties
of salted duck eges, 2557

3. Head rice yield, pasting property and
correlations of accelerated paddy rice
aging properties by microwave heating
conditions, 2557

4. Microwave heating for accelerated
aging of paddy and white rice, 2557

5. Optimization of Fermentation Process
on the GABA Content and Quality of
Fermented Rice Flour and Dry
Fermented Rice Noodles, 2557

6. Shrimp cassava cracker puffed by

microwave technique: Effect of
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Ph.D. (Food Science) 3. Effects of surfactants and aging time
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- Confectionery technology D.C., Rutaceae) leaves, 2556
- Chemistry of aroma compounds 5. Process optimization using response
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- Food safety
- Food Microbiotogy

5. Pre-HACCP as a management
development tool toward achieving
food safety standard:Thaitand’s
experience in food security and food
safety for the twenty-first century, 5.
Hongladarom (ed.), 2558
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1. Allergenicity-decreasing potential of
Bacillus spp. isolated from Thai
fermented shrimp paste, 2559

2. Induction of Vibrio parahaemolyticus
into viable but non-cutturable state
under low temperature and nutrient
starvation, 2559

3. Development of a food spoilage
indicator for monitoring freshness of
skinless chicken breast. 2557

4. In vitro anti-adherent assessment of
setected lactic acid bacteria isolates
against Salmonella Typhimurium and
Listeria monocyfogenes 1 caco-2
cells, 2557

5. An optimized EMA-RAPD-PCR for a
retiable detection of viable

Salmonella spp. in chicken products,
2556
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- Molecular Biochemistry

- Dictary Food Components for

Disease Prevention
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1.

Fibroblast Growth Factor 21 (Fgf21)
Gene Expression Is Elevated in the
Liver of Mice Fed a High-
Carbohydrate Liquid Diet and
Attenuated by a Lipid Emulsion but Is
Not Upreeulated in the Liver of Mice
Fed a High-Fat Obesogenic Diet, 2559
Dietary eamma-tocopherol-rich
mixture inhibits estrogen-induced
mammary turmnorigenesis by
modulating estrogen metabolism,
antioxidant response and PPAR
gamma, 2558

Tocopherols inhibit oxidative and
nitrosative stress in estrogen-induced
early mammary hyperplasia in ACI
rats, 2558

Shifts in dietary carbohydrate-lipid
exposure regulate expression of the
non-alcoholic fatty liver disease-
associated gene PNPLA3/adiponutrin
in mouse liver and HepG2 human

liver cells, 2557

*91NOGIVARYEUNANGNAS

-49-




wuu une. 2

a7nu %a-u'luaqa NALIUVINFVINNG N178udaY
# AMVUIMNIEINAG Usqiu ningns
ARl (d@11737) Yiuuse |
Faaaniy, D w.afidnansine | ]
rivhsUsEsdaUssrny
ﬂ'w'ﬁm"v"u%'u'ru'ny,
29. | wiaavie naulnw NuuAGBURe 01052513 | 01052513
HYIuAans 19758 1. Factor affecting the properties of 01052597 | 01052596
MU, (PRFAMNTTULNYAT) water-in-oil-in-water emulsions for 01052598 | 01052597
WesdAtouSusumila encapsulation of minerals and 01052599 | 01052598
UMinabasTaIuATUnS, 2540 vitamins, 2557 01052599
Js.a. (waluladomns) 2. The role of chitosan in emulsion
uvivedgasvauaiuvs, 2548 formation and stabilization. Food
38201 1 Reviews International, 2556
avirdary My
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2. Solvent fractionation of rambutan
(Nephelium lappaceum L) kernel fat
for production of non-hydrogenated
solid fat: Influence of time and
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Foods. CRC Press, Boca Raton, Florida.

2. HAMUIRY
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Encapsulated Complex by Mungbean, Tapioca and Rice Starches. International

Journal of Food Properties, 20{4) 810-820.
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Tinchan P., Kaewka K, Dechkunchorn M, Yuennan P., Sirijariyawat A, Vijitpunyaruk T. and
Jirapakkul W. 2014. Volatile Compounds and Antioxidant Capacity of Fresh and
Dried Star Fruits. In The 16" FOOD INNOVATION ASIA CONFERENCE 2014. BITEC

Bangna, Bangkok, Thailand, 12 -13 June 2014

Jirapakkul, W., Tinchan, P., Chaiseri, 5. 2013. Effect of drying temperature on key odourants
in kaffir lime (Citrus hystrix D.C., Rutaceae) leaves. International Journat of Food

Science and Technology. 48 (1), pp. 143-149,

Kaweewong, K, Garnjanagoonchorn, W. Jirapakkul, W., Roytrakul, 5. 2013. Solubilization and
identification of hen eggshell membrane proteins during different times of chicken
embryo development using the proteomic approach. Protein Journal. 32 (4), pp.

297-308.
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2. HAIYY
Batpho, K., Boonsupthip, W., Rachtanapun, C. 2017. Antimicrobial Activity of Collagen Casing
Impregnated with Nisin against Foodborne Microorganisms Associated with Ready-to-

Eat Sausage. Food Control. 73 (part B): 1342-1352.

Khankaew, S., Mills, A., Yusufu, D., Wells, N., Hodgen, S., Boonsupthip W., Suppakul, P. 2017.
Multifunctional Anthraquinone-Based Sensors: UV, O, and Time. Sensors and
Actuators B: Chemical. 238: 76-82.

-25-



Kulchan, R., Boonsupthip, W., Jinkarn, T. Suppakul, P. 2016. Developing a Novel Colorimetric
Indicator for Monitoring Rancidity Reaction and Estimating the Accelerated Shelf Life
of Oxygen-Sensitive Dairy Products. International Food Research Journal. 23(3):

- 1092-1099.

Uddin, Z., Suppakul, P., Boonsupthip, W. 2016. Effect of air temperature and velocity on
moisture diffusivity in relation to physical and sensory quality of dried pumpkin

seeds. Drying Technology: An International Journal. 34(12): 1423-1433.

Nitayapat, N., Prakarnsombut, N., Lee, S.J, Boonsupthip, W. 2015. Bioconversion of
tangerine residues by solid-state fermentation with Lentinus polychrous and drying

the final products. LWT - Food Science and Technology. 36(1). 773-779.

Lee, S.J., Boonsupthip, W. 2015. Mathematical modeling of browning induction period in
drying onion as influenced by temperature, equilibrium relative humidity, and

inhibitor. Drying Technology: An International Journat. 33 (1): 120-127.R1

Saiwaew, R., Suppakul, P., Boonsupthip, W, Pechyen, C. 2014. Development and
characterization of poly {lactic acid) fish water soluble protein composite sheets: A

potential approach for biodegradable packaging. Energy Procedia. 56:280-288.

Nopwinyuwong, A., Kitaoka, T, Boonsupthip, W., Pechyen, C., Suppakul, P. 2014. Effect of
cationic surfactants on characteristics and colorimetric behavior of polydiacetylene/
silica nanocomposite as time-temperature indicator. Applied Surface Science. 314:
426-432.

Nopwinyuwong, A, Kaisone, T., Hanthanon, P., Nandhivajrin, C., Boonsupthip, W., Pechyen,
C., Suppakul, P. 2014. Effects of nanoparticle concentration and plasticizer type on
colorimetric behavior of polydiacetylene/silica nanocomposite as time-temperature

indicator. Energy Procedia. 56: 423-430.
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Lee, S.J., Boonsupthip, W. 2014. Improved temperature homogeneity of cake batter and
cake quality with reduction in heat conductivity of baking pan at the ends. Cereal
Chemistry. 91:425-430.

Mee-ngern, B, Lee, S. )., Choachamnan, J., Boonsupthip, W. 2014. Penetration of Juice into

Rice through Vacuum Drying. LWT- Food Science and Technology. 57(2):640-647.
Lee, S.J)., Boonsupthip, W. 2014. Physical, Chemical, and Sensory Properties of antioxidant-

enriched raw and cooked rice by vacuum-drying impregnation in a semidry state.

Cereal Chemistry. 91(5). 445-452.
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Anukul, N., Maneeboon, T., Roopkham, C.,Chuaysrinule, C., Mahakarnchanakul, W. 2014,
Fumonisin and T;2 toxin production of Fusarium spp. isolated from complete feed
and individual agricultural commodities used in-shrimp farming. Mycotoxin Research.

30 (1): 9-16
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Chanput W. Peters V. and Wichers H.J. 2015. THP-1 and U937 cells. In Verhoeckx K. et al.
{Eds.). The impact of food bioactives on health: in vitro and ex vivo models. pp. 147-

159. Springer International Publishing, AG, Switzerland.

Chanput W.,, Mes J.J. and Wichers H.J. THP-1 cell line: an in vitro model for
immnemodulation approach. Review. 2014. International Immunopharmacology. 37-

45.

2. HAUIRY
Chanput W., Krueyos N., Ritthiruangdej P. Anti-oxidative assays as markers for anti-
inflammatory activity of flavonoids. 2016. International Immunopharmacology.

40(1): 170-175.

Na Jom K, Chanput W., Nagampongsai S. 2015. Effect of genetic and climatic variability on
the metabolism profiles of black gram (Vigna mungo L.) seeds and sprouts. Journal

of the Science of Food and Agriculture. 95: 1662-1669.
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Khuenpet, K., W. Jittanit and S. Sirisansaneeyakul. 2015. Comparison of hot air and
superheated steam drying of Jerusalem artichoke (Hetianthus tuberosus L.) tubers

and inulin powder production. Transactions of the ASABE. 58 (4): 1113-1125.

Khuenpet, K., W. Jittanit, T. Watchrakorn, and T. Pongpinyapibul, T. 2015. Effect of the
sweeteners on the qualities of vanilla-flavored and yoghurt-flavored ice cream.

Kasetsart Journal — Natural Science. 49 (1) 133-145,

Le, T.Q., and W. Jittanit, 2015. Optimization of operating process parameters for instant
brown rice production with microwave-followed by convective hot air drying.

Journal of Stored Products Research. 61: 1-8.

Pham, H., W. Jittanit and T. Sajjaanantakul, 2014. Effect of indirect ohmic heating on quality
of ready-to-eat pineapple packed in plastic pouch. Songklanakarin Journal of

Science and Technology. 36 (3): 317-324.

Engchuan, W., W. Jittanit and W. Garnjanagodnchorn, 2014. The ohmic heating of meat ball:
Modeling and quality determination. Innovative Food Science and Emerging

Technologies. 23: 121-130.
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Jittanit, W., G. Srzednicki and R.H. Driscoll, 2013. Comparison between fluidized bed and
spouted bed drying for seeds. Drying Technology. 31 (1). 52-56.

Enechuan, W. and W. Jittanit, 2013. Electrical and thermo-physical properties of meat ball.
International Journal of Food Properties. 16 (8): 1676 - 1692.
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Klinthama, P. , Tongchitpakdee, S., Chinsirikulc, W., Mahakarnchanakul, W. 2017,
Combination of microbubbles with oxidizing sanitizers to eliminate Escherichia coli

and Salmonella Typhimurium on Thai leafy vegetab‘[és. Food Control. 77 :260-269.

Chuntarat, S., Na Jom, K, Tongchitpakdee, S. 2015. Effect of maturity on quality and
chemical composition of coconut kernel {Cocos nucifera). Acta Horticulturae 1088:
227-230.

Junmee, J., Tongchitpakdee, S. 2015. Effect of membrane processing on quality of coconut
water. Acta Horticulturae 1088: 605-610.

Laorko, A, Tongchitpakdee, S., Youravong, W. 2013. Storage quality of pineapple juice
non - thermally pasteurized and clarified by microfiltration. Journal of Food

Engineering. 116 (2): 554-561.
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Katekhong, W., Charoenrein, S., 2016. Changes in physical and gelling properties of freeze-
dried egg white as a result of temperature and relative humidity. Journal of the

Science of Food and Agriculture. 93(13): 4423-4431.

Charoenrein, S., Owcharoen, K., 2016. Effect of freezing rates and freeze-thaw cycles on the
texture, microstructure and pectic substances of mango. International Food

Research Journal. 23(2): 613-620.

Trithavisup, K., Charoenrein, S. 2016. Influence of acid treatment on physicochemical
properties of aged rice flour. International Journal of Food Properties. 19(9):
2074-2086.

Anupapsamosorn, S., Charoenrein, S., 2015. Physicochemical properties of glutinous rice in

the presence of alkali and borax. Starch/Starke. 67(11-12): 930-936.
Rimkeeree, K., Charoenrein, S. 2014. Effect of cultivar and ripening stage on quality and

microstructure of frozen mangoes (Mangifera indica linn.). International Journal of

Food Properties. 17(5). 1093-1108.
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Phothiset, S., Charoenrein, S. 2014, Effects of freezing and thawing on texture,
microstructure and cell wall composition changes in papaya tissues. Journal of the

Science of Food and Agriculture. 94 (2). 189-196.

Katekhong, W., Charoenrein, S. 2014. Effect of rice ageing and freeze-thaw cycle on textural
properties of cooked rice {Oryza sativa L.) cv. Khao Dawk Mali 105. International

Journal of Food Science and Technology. 49 (10): 2283-2289.

Siramard, S., Charoenrein, S. 2014. Effect of ripening stage and infusion with calcium lactate
and sucrose on the quality and microstructure of frozen mango. International

Journal of Food Science and Technology. 49 {9): 2136-2141.

Sirijariyawat, A., Charoenrein, S. 2014. Texture and pectin content of four frozen fruits
treated with calcium. Journal of Food Processing and Preservation. 38(3):

1346-1355.
Jongsutjarittam, O., Charoenrein, S. 2014. The effect of moisture content on

physicochemical properties of extruded waxy and non-waxy rice flour.

Carbohydrate Polymers. 114: 133-140.
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Apinya, E., Theerakulkait, C., Thanachasai, S. 2016. Effect of incubation time, buffer type and
concentration on gamma-aminobutyric acid (GABA) production using Khao Dawk Mati

105 rice bran. Agriculture and Natural Resources. 50: 80-84.

Nattakarn Rattanavarinchai and Saipin Thanachasai. 2016. Effects of sample particle size
and temperature on phenolic compound extracted from sunflower seed meals by
ultrasound-assisted and conventional methods. pp. 61-67. In The Proceeding of
International Conference on Food and Applied Bioscience, Chiang Mai, Thailand.
4-5 February 2016.

Apinya Eamarjharn, Chockchai Theerakulkait, Saipin Thanachasai. 2014. Effect of buffer type
and concentration on gamma-aminobutyric acid {GABA) production using Khao Dawk
Mali 105 rice bran. pp.295-302 In The Proceedings of 52™ Kasetsa_rt._University Annual
Conference. Kasetsart University, Bangkok, Thailand. 4 - 7 Februér.y 2014.

Panyanuan, S., Garnjanagoonchorn, W.,Thanachasai, S. 2014. Proteolytic activity from duck
intestine and pancreas: Extraction, partial characterization and application in

hydrolysis of chicken egg white. Chiang Mai Journal of Science. 41 (2): 403-413.

Pimporn  Srisantisaeng,  Sopida  Panyanuan, Saipfh Thanachasai, Wunwiboon
Garnjanagoonchorn. 2013. Effect of pH and Temperature on Protease Activity from
Duck and Chicken Intestine and Pancreas. In The Proceedings of 51" Kasetsart
University Annual Conference, Kasetsart University, Bangkok, Thailand. 5 - 7 February
2013.
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Wichchunee Pinket, Saipin Thanachasai, Sirichai Songsermpong, Anukul Wapphanasuk. 2013.
Effects of shaking rate and sample particle size on the efficiency of phenolic
compound traction from mangosteen pericarp. In The 27" National Graduate

Research Conference, Phitsanulok, Thailand. 28 February - 1 March 2013,

Srisantisaeng, P., Garnjanagoonchorn, W., Thanachasai, S., Choothesa, A. 2013. Proteolytic
activity from chicken intestine and pancreas: Extraction, partial characterization and
application for hyaluronic acid separation from chicken comb. Journal of the

Science of Food and Agriculture. 93 (13). 3390-3394.
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Klinmalaia, P., T. Hagiwarab, T. Sakiyamab and S. Ratanasumawong. 2017. Chitosan effects
on physical properties, texture, and microstructure of fat rice noodles. LWT - Food

Science and Technology. 76: 117-123.

Rachtanapun, C,, J. Tantala, P. Klinmalai and S. Ratanasumawong. 2015. Effect of chitosan
on Bacitlus cereus inhibition and quality of cooked rice during storage. International

Journal of Food Science and Technology. 50(11): 2419-2426.

Ratanasumawong, S., T. Hagiwara and T. Sakiyama. 2015. Effect of sodium chloride on the
adsorption of proteins from pink shrimp (Pandalus eous) onto stainless steet

surfaces. Food Science and Technology Research. 21(3): 327-331.

Sangpring, Y., M. Fukuoka and S. Ratanasumawong. 2015. The effect of sodium chloride on
microstructure, water migration, and texture of rice noodle. LWT - Food Science and

Technology. 64(2): 1107-1113.

-37-



USSUYNTUNAUNIIYINTG

[ 1esdffuiinvoundngns

M 2. emwsdusedmdngns

0 3. e19158ffaou

L 4. ovnsdiiery Od.1 aoussien Qa2 asuseden uas 01052599

HYIMans1915e 05,8390 dadfuned

1. NIl

Truong, KT.P, Le, T.Q,, Songsermpong, S. and Le, T.T. 2014. Comparison between
traditional deep-cil and microwave puffing for physicat and eating qualities of puffed

pork rind. Kasetsart Journal - Natural Science. 48 (5): 799-814.

Mai Dang, KL, Le, T.Q. and Songsermpong, S. 2014, Effect of ultrasound treatment in the
mass transfer and physical properties of salted duck eggs. Kasetsart Journal-Natural
Science. 48 (6). 942-953,

Le, Q.T. and Songsermpong, S. 2014. Head rice yield, pasting property and correlations of
accelerated paddy rice aging properties by microwave heating conditions.

International Food Research Journal . 21 (2); 703-712.

Le, T.Q, Songsermpong, S., Rumpagaporn, P., Suwanagut, A. and Wallapa, S. 2014,
Microwave heating for accelerated aging of paddy and white rice. Australian Journal
of Crop Science .8 (9): 1348-1358.

Kradangar, P., and Songsermpong, S. 2014. Optimization of Fermentation Process on the
GABA Content and Quality of Fermented Rice Flour and Dry Fermented Rice

Noodles. Journal of Food Processing and Preservation. 39(6):1183-1191.
Nguyen, T.T,, Le, T.Q. and Songsermpong, S. 2013. Shrimp cassava cracker puffed by
microwave technique: Effect of moisture and oil content on some physical

characteristics. Kasetsart Journal - Natural Science. 47 (3): 434-446,
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Tinchan, P., Lorjaroenphon, Y., Cadwallader, KR., Chaiseri, S. 2015. Changes in the profile of
volatiles of canned coconut milk during storage. Journal of Food Science. 80 (1):

Ca9-Ch4,

Sawadikiat, P., Setwipattanachai, P., Chaiseri, S. and Hongsprabhas, P. 2015. Rice
phytochemicals concentrated by molecular distillation process and their use as co-
surfactant in water dispersion. Journal of Food Science and Technology. 52(12);

8014-8022.

Nukit, N., Setwipattanachai, P., Chaiseri, S.,Hongsprabhas, P. 2014. Effects of surfactants and
aging time on solidifcation of rice bran oil at room temperature. Journal of Oleo

Science. 63 (11): 1099-1107.

Jirapakkul, W., Tinchan, P., Chaiseri, S. 2013, Effect of drying temperature on key cdourants
in kaffir lime (Citrus hystrix D.C., Rutaceae) leaves. International Journat of Food

Science and Technology. 48 (1): 143-149.

Santisawadi, S., Chaiseri, S., Jinda, N_ Klinkesorn, U. 2013. Process optimization using
response surface design for diacylglycerol synthesis from palm fatty acid distillate by
enzymatic esterification. Songklanakarin Journal of Science and Technology.

35 (1) 23-32.
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Trevanich, S., S. Supunnikar and B. Damkerng. 2016. The Potential Health Benefits of
Traditional Thai Fermented Foods and Beverages. Kristberg Kristbergsson and Semih

Otles {ed.), Springer, New York. 39-74

Trevanich, 5., O. Khemmapas, M. Warapa, V. Warunee, H. Chidchom, T. Patcharee, and
V.Preeya. 2015. Pre-HACCP as a management development tool toward achieving
food safety  standard:Thailand’s experience in food security and food safety for
the twenty-first century, S. Hongladarom (ed.), Springer Science+Business Media

Singapore. 151-164.
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Kongsom, P., P. Surapon, S. Soithong and T. Sudsai. 2016. Allergenicity-decreasing potential
of Bacillus spp. isolated from Thai fermented shrimp paste. pp. 741-746. In the 18"
Food Innovation Asia Conference 2016 (FIAC 2016). Proceedings Food Research and
Innovation For Sustainable Global Prosperity, Bitec Bangna, Bangkok, Thailand. 16-18
June 2016.

Chyerochana, N., B. Damkerng and T. Sudsai. 2016. induction of  Vibrio parahaemolyticus
into viable .but non-culturable state under low temperature and nutrient starvation.
pp.912-919. The Preceedings 50" Kasetsart University Annuat Conference. Kasetsart
University. Bangkok, Thailand. 2-5 February 2016.

Rukchon, C,, N. Atchareeya, T. Sudsai, J. Tunyarut and S. Panuwat. 2014. Development of a
food spoilage indicator for monitoring freshness of skinless chicken breast. Talanta.

130: 547-554.

Sribuathong, S., S.  Janpen and T. Sudsai. 2014. In vitro anti-adherent assessment of
selected lactic acid bacteria isolates against Salmonella Typhimurium and Listeria

monocytogenes to caco-2 dells. Journal of Food Safety. 34(d). 270-282.

Saiyudthong, S. and T. Sudsai. 2013. An optimized EMA-RAPD-PCR for a reliable detection
of viable Salmonella spp. in chicken products. Journal of Food  Safety. 33(3): 247-
258.
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Sae-tan S. 2016. Systematic Review: hypolipidemic activity of oolong tea polymerized
polyphenols. Journal of Health Research. 30(6). 451-459.

2. NAUIL

Hao L, Huang KH, Ito K, Sae-Tan S, Lambert JD, Ross AC. 2016. Fibroblast Growth Factor 21
(Fef21) Gene Expression Is Elevated in the Liver of Mice Fed a High-Carbohydrate
Liquid Diet and Attenuated by a Lipid Emulsion but is Not Upregulated in the Liver of
Mice Fed a High-Fat Obesogenic Diet. The Journal of nutrition. 146(2):184-90.

Das Gupta S, Sae-tan S, Wahler J, So JY, Bak MJ, Cheng LC, et al. 2015. Dietary gamma-
Tocopherot-Rich Mixture Inhibits Estrogen-Induced Mammary Tumorigenesis by
Modulating Estrogen Metabolism, Antioxidant Response, and PPARgamma. Cancer

prevention research (Philadelphia, Pa). 8(9):807-16.

Das Gupta S, So JY, Wall B, Wahler J, Smolarek AK, Sae-Tan S, et al. 2015. Tocopherols
inhibit oxidative and nitrosative stress in estrogen-induced early mammary

hyperplasia in AC! rats. Molecular carcinogenesis. 54(9):916-25.
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