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Principles and current techniques of food analysis. Advance in food analysis. Appropriate

food analytical methods for food components. Term paper and project required.
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Physics related to food structure creation of nutrients and food ingredients having seif-
assembling characteristics. Interactions and chemical bonds within food structure fabricated
during processing and storage associated with materials properties of food products under the
alterations of stress, strain and time. Evaluation methods of the materials property changes in

food.
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Chemical sense organs, chemical stimuli, mechanisms of chemoreception, neural
process of flavor perception (smell, taste, and trigeminal). Advanced technology, current trends
and important issues in research and development of chemical senses and food flavor

perception.
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(Advanced Food Microbiology)

=l &

mstszfindiuugauridluemsiagiiviuady msuseiunanemsmeqiiunsd
arsduiudsenindidetuaumnesdatusiamin msHanuaznsiunundTadmiu
IRNUPRAMNTTUDINS fimsAnyuenanud

Quantitative evaluation of microorganisms in food by modern, rapid and automatic
techniques. Microbiological quality assurance of food. Relationshilp between starter culture and
quality of fermented food products. Production and storage of starter culture for food industry.

Field trip required.

01052671*  enwsiuasiuemsluuSuntan 2(2-0-4)
(Global Food Security) ,

mma'auuamaa'iwummﬂanma‘léfmsmﬁauLLﬂaqahﬂqzqﬁawnwﬁLLasmmﬂé’auuﬂaa
Userns wlsweuazmsusediupusiurainisemnsuagssuuems msiaseivisldnmuaidud
Ismsazes Myliazmsuimsianisinenans melulad sasuinnssulumsiugaanluviadld
msnardudinumsuazensedatulussfugsiuazgramnssnems

Vulnerability of global food system under climate and demographic changes. Policy and
assessment of food security and food system. Analysis of agri-food value chain. Implementation
and management of science, technology and innovation in increasing value within sustainable

agri-food chain in food business and industry.

* srengntinivl

-26-



01052691  suflauitiduiugimainenmanimsemns 3(2-3-6)
(Advanced Research Methods in Food Science)
Fmstugdlunsdiiueidameinemansmsemns msdmhlasiiedds msldinatulad
arsaumalumsivdudious wariianeine insnusudeyauasmsSeudsafiehiauouayns
FnomsnAnnsiunguiniT M IuaEnaugRaIMNIINe NS mMadeuunmnismsiitediudly
psansiduivaniuluaeivemansnnsemaniaseanidvimsdmiugaamnisuemis

Advanced research methods in food science, preparation of research proposal,
application of computer and information technology for data retrieval and data analysis. Data
collection and manuscript preparation for technical presentation and group discussion with
academic and food industry, technical report writing for publication in accredited journals in
the food science area or for technical report in food industry.

01052696 Bouanemdineaassiasinaluladnisens 1-3
(Selected Topics in Food Science and Technology)
o . . ar < YA . ] <
Ssuawmameimansnisamisluseauliygen Witsssldsuliusasainmsfing

Selected topics in food science at the doctoral degree level. Topics are subjected to be
changed each semester.

01052697  duuwn 1
(Seminar)
mathiavatasafugluideiiaulamainermansnisamsssiudiagnen
Presentation and discussion on current interesting topics in food science at doctoral

degree level.

01052698  Ugymivaw 1-3
(Special Problems)
mMIAnELATITINeIEERsMIams seRuUSygien wazissuissaudsudusisnu
Study and research in food science at the doctoral degree level and compile into a

report.

01052699  ‘neniiwug 1-72
(Thesis)
Anwaritolussiuddgaen wavSsuSoaioudvineniinug

Research study at the doctorat degree level and writing thesis.
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3.1.6.2 Mwdvnilusiaivnenwangns

01052517 Svenmansuasimaluladnisomisdugs

(Advanced Food Science and Technology)

AuAutmanemanswazwvalulainsamns Uszneuday duiaiiems 9a8adnen

215 MUY FURAEIAINTINDIMNT

3(3-0-6)

Advanced in food science and technology including food chemistry, food microbiology,

food processing and food engineering.

= o o o ' S
3.2 #o ana weUszdadnsuszrity dumisasaudivee1nse

3.2.1 9191stusEdmangas

a19u Ho-uuang HAIUNITITINTG ANSEUEDY
i AL SIS dafnaruuiansenesntsgauAng Uagin | wdnges
Al (@19717997) Sngnanand e RN REEN Jiuup
Faaonthy, 9 waAdnSanrsine RS UANEBAAED TBIRATIZATIN
auiivasuszdndUszrvy Slafuil 2 8 46, 2564
audidorvicy lagssyy CHECO
1. | vwamnunimi Sutlanm T 01052696 | 01052696
2158 1. Use of gallic acid to enhance the 01052697 | 01052697
mu. (naluladnieems) antioxidant and mechanical 01052698 | 01052698
(Ausatiousutuniia properties of active fish gelatin film, 01052699 | 01052699

pamnsalimTinede, 2548

M.Sc. (Food Science and Technology)
Tokyo University of Marine Science
and Technology, Japan, 2551

Ph.D. (Applied Marine Biosciences)
Tokyo University of Marine Science
and Technology, Japan, 2554

4-1013%

2560

2. Effects of washing and extraction

with salt on charactenstics of salmon

{Sa/mo salar) bone extract, 2560

3. Cryoprotective effect of gelatin

hydrotysate from shark skin on
denaturation of frozen surimi
compared with that from bovine skin,
2558

4. Effect of heat sealing process on

physical properties on fish gelatin
film, 2558

-28-




. Gwenenaniniseims)
AINEIABNYASANERS, 2547

Ph.D. (Food Science)

Kansas State University, USA., 2553
2-1005-

NuUY
1. msliEmaniiioanmsuwiousy
wamandu B1 TuwSnuna, 2556

2. Effect of carrot and ripe papaya

peels on qualities and residuat nitrite

“of chines sausage during storage,
2559

3. Effect of oil types on the formation

of carcinogenic polycyclic aromatic

hydrocarbons in grilled chicken, 2559

4. Effect of UV-C irradiation on

formation of polycyclic aromatic

hydrocarbons in Model System, 2559

5. Factors affecting the formation of

carcinogenic N-nitrosamine (NPIP) in

cured meat model system, 2559
6. Study the use of Thai Woads for
smokine on qualities of smoked

sausages, 2559

R Fo-uruana HANUVNIYINTG Iz
# Auviansivins dagiiu nangas
AnAl (81173%7) Uiuup
Foaonty, T w.addudanisdnem
avivasusEandaUsTrIvy
e
2. | wniigns Talur NuuAATBUGEY 01052612 | 01052696
9197158 Significance of regulation limits in 01052696 | 01052697
.. Gnemaniuasinalulaiing mycotoxin contarnination in Asia and 01052697 | 01052698
aws) iusitiuadudunile risk management programs at the 01052698 | 01052699
wivendoinuasanans, 2544 national level: Mini review, 2556 01052699

*1R158UsEMANgRs
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1HU Fo-uwena HAYIUNIEIYINTS MIzURDY
it AMUNYINNIVINTS Uaguu vangAs
AMARl (7111731) YTUUR
Faamdy, D waAduiamsfnem
wefiiasussdRaussrTy
awividerviy

3. | WHANaWIN NeI? TURAATBUSY 01052661 | 01052661
219138 2 muiin, 2559 01052696 | 01052696
m.u. (malulagFiniw W39y . 01052697 | 01052697
v seuiing, 2543 1. navosgampiinlilumssuwiuasms | 01052698 | 01052698
. (meneens saelnmnns) | afmufenushadunienstuiade 01052699 | 01052699
wminendbuiing, 2545 wuATISY, 2558
Ph.D. (Food Science) 2. Effect of sprouting temperature and
University of California, Davis, USA,, air relative humidity on metabolic
2554 profiles of sprouting black gram (Vigna
3-4099-"" Mungo L.}, 2559

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

4. | wenqunua i JoU IUUAIEHUITE 01052696 | 01052696
219158 hduduiinudiy. s3wvdeUaen?, 2559 01052697 | 01052697
mu. Gyeansvinly) WResition NOVBLT] 01052698 | 01052698
wineduinuasAtans, 2547 1. msAmnaneiimaalineniweslu | 01052699 | 01052699

. (waluladTanw) umnti
uningdauiing, 2550

Dr.rer.nat. (General Food Technology)
Munich University of Technology,
Germany, 2555

3-7005-

dunulleudoaiugsingn, 2558

2. Uhinanhmalundauasauaudiniei

meamyatanivIndudemiugineg,
2558

3. Differentiation of four varieties of
germinating Thai colored Indica rice
(Oryza sativa L.) by metabolite
profiting. 2559

4. Effect of sprouting temperature and

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

-30-




f19U '“u'a-muﬁn,a HBSIUNIIBINTG ANTEIUEDU
il FmlamrinTg Jaqu | wanges
AugAl (A1977387) Jiulge
Foaody, U waddniamsdnm
wuRvATUIzIEIUsS BTy
anu3uilidesvy
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 | wnia@As emusWug MY 01052661 | 01052661
YIAARN9158 1. Antimicrobial activity of collagen 01052696 | 01052696
m.u. @Fren) casing impregnated with nisin against | 01052697 | 01052697
mingndenunsmans, 2539 foodborne microorganisms associated | 01052698 | 01052698
ma. Gvgmansnisems) with ready-to-eat sausage, 2560 01052699 | 01052699
udIvedaineasanans, 2542 2. Antibacterial activity and chemical '
Us.0. Gvermaninisemns) composition of essential oils from
uAnedenuasaans, 2548 Etlingera pavieana (Pierre ex Gagnep.)
3-3499- R.M.5m, 2559
3. Effect of chitosan on Bacillus cereus
inhibition and quality of cooked rice
during storage, 2558
4. Effect of sample preparation on
antibacterial activity of Etlingera
pavieana (Pierre ex Gagnep.) RM.S.
extracts against focodborne bacteria,
2558
5. Investigation and modeling of moisturs
sorption behaviour of rice
starch/carboxymethyl chitosan blend
fitlms, 2558
6. Antimicrobial activity of encapsulated

fingerrootessential oit marinated pork

-31-
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iuugp

10.

11,

during storage in refrigerated
temperature, 2557

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

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

Characteristics and antimicrobial
activity of fingerroot essential oil
encapsutated in polyrmer-coated
particles by lecithin-chitosan, 2556
Evaluation of antilisterial mechanism

from chitosan, 2556
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du Ho-unana HAIIUNNTYVINS IR
i AunLansigns vagiu | wingas
ARl (197171) USuus
Fodoniy, U wafdudonising
avivasussiaussyvy

aivriidensgy
6. | welvade Sanaifosi* NMIUARTBUSE 01052696 | 01052696
FBINARTIANE 1. wuledluemns, 2559 01052697 | 01052697
m.u. (Fnadl) 2. neeulnl mafisuaznisaaunud 01052698 | 01052698
PaNIAINMTINENSE, 2525 vhmauazndusafiaunilusnaaly, 01052699 | 01052699

M. (meneaninisemns)
wWivedenuRsAans, 2528

Ph.D. (Food Science and Technology)
Oregon State University, USA., 2537
3-10050-

2558

M3

1. Effect of incubation time, buffer type
and concentration on garmma-
aminobutyric acid (GABA) production
using Khao Dawk Mali 105 rice bran,
2559

2. Inhibitory effect of rice bran extracts
and its phenolic compounds on
polyphenol oxidase activity and
browning in potato and apple puree,
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

5. Sensory aroma characteristics of
alcalase hydrolyzed rice bran protein
concentrate as affected by spray

drying and sugar addition, 2558

*p1e1ssUssImangns
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6. Effect of rice bran protein extract cn
enzymatic browning inhibition in
vegetable and fruit puree, 2557
7. Effect of rice bran protein extract on
enzymatic browning inhibition in
potato puree, 2557
8. Preparation of alcalase hydrolysed
rice bran protein concentrate and its
inhibitory effect on soybean
lipoxygenase activity, 2557
7. | wesueyad dvanedunna iy 01052691 | 01052691
;E-thumam*nmsé 1. Ohmic heating of an electrically 01052696 | 01052696
. Gnnaansinisems) conductive food package, 2559 01052697 | 01052697
\Roshtiousidunis ' 2. Comparison between ohmic and 01052698 | 01052698
wAinendoinunseans, 2524 conventional heating of pineapple 01052699 | 01052699
M.S. (Food Science} and longan in sucrose solution, 2558
University of California, Davis, USA,, 3. Effect of indirect ohmic heating on
2528 quality of ready-to-eat pineapple
Ph.D. (Food Chemistry) packed in plastic pouch, 2557
Cornell University, USA., 2532 4. Effect of okra cell wall and
3-1012- polysaccharide on physical properties
and stability of ice cream, 2557
8. | wuarhdy S MuudusEuTe - 01052697
5BINANIIA158 mynansittasasudainuys 01052698
M. Gnemaasnisamns) psfUszneumMaAll dnvusiawty wazaudn 01052699
\AosAtion \Bawiind, 2557
winedenunsaans, 2536 nuidy
M.S. (Food Science), Kansas State 1. Characteristics of menthone
University, USA., 2539 encapsulated comptex by
Ph.D. (Food Science), Kansas State mungbean, tapioca, and rice
University, USA., 2543 starches, 2559
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3-12010- 2. Starch behaviors and mechanical
properties of starch blend films with
different plasticizers, 2559.
3. Effects of emulsifier on mixing
properties and glass transition
temperature of zein-starch doughs,
2558
4. Molecular weight, chain profile of
rice amylopectin and starch pasting
properties, 2557
9. | weamnisu gassnnsalt My 01052691 | 01052691
589ANS1A15 i. Effect of short term administration of | 01052696 | 01052696
m.u. Gverenanivazmatuladnig konjac glucomannan hydrolysates on | 01052697 | 01052697
WM IvedinuasAans, 2529 adult blood lipid parameters and 01052698 | 01052698
M.S. (Food Science) glucose concentrations, 2558 01052699 | 01052699

University of New South Wales,
Australia, 2536

Ph.D. (Management of Technology)
Asian Institute of Technology, 2542
3-10020-

Retrogradation of rice flour gel and
dough: Plasticization effects of some
food additives, 2558

Trade-off analysis of packaging
attributes for foods and drinks, 2558
Effect of water requirement and atkali
on wheat-rice noodle quality, 2557
Enzymatic digestible starch from
pyrodextrinization to control the
release of tocopheryl acetate
microencapsulation in simulated gut
model, 2557

Encapsulation efficiency of coenzyme

Q10-liposomes in alginate, 2556

*0191sdu sz mangns
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aiuniiduavey
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 bowel
disease (IBD), 2556
10. | wsamuddng wsdszana MY 01052613 | 01052613
SDIEANTIAE 1. Brown pigment formation in heated 01052691 | 01052691
wm.u. (vermansuaznaluladnig sugar-protein mixed suspensions 01052696 | 01052696
219) WiesAtioy containing unmodified and peptically | 01052697 | 01052697
uinedonuasaans, 2527 modified whey protein concentrates, | 01052698 | 01052698
M.Sc. (Food Science and Technology) | 2559 01052699 | 01052699

University of New South Wales,
Australia, 2532

Ph.D. (Food Science)

University of Guelph, Cahada, 2540
3-1014+

. Rice phytochemicals concentrated by

molecular distillation process and
their use as co-surfactant in water

dispersion, 2558

. Effects of surfactants and aging time

on solidifcation of rice bran oil at

room temperature, 2557

. Influences of carbohydrates on self-

association of munghean protein
hydrolysate in the presence of

amphiphilic asiatic acid, 2557.

. Physicochemical properties of

starches and proteins in alkali-treated
mungbean and cassava starch

granules, 2557

. Phytosterots and Y-oryzanol in rice

bran oils and distillates from physical

refining process, 2557
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7. Effect of coagulants on antioxidant
capacity of milk protein curds and
their tryptic hydrolysates, 2556
11. | unUfen nuamuz NuuRNGIUSEe 01052696 | 01052696
210158 Electrical conductivity of foods, 2557 01052697 | 01052697
v, (mnsTueIvs) R 01052698 | 01052698
aoumaluladwssromndninnm 1. Ohmic heating of an electrically 01052699 | 01052699
ymsamnszly, 2541 conductive food package, 2559
gL RIR ('ﬁmni'sum"s‘mna) 2. Effects of extraction using moderate
wnivendunuaidtans, 2545 electric field on antioxidant properties
Ph.D. (Food Engineering) from riceberry bran, 2558
The Ohio State University, USA., 2555 | 3. Shape and orientation effects in
3-1206-( chmic heating of solid-liquid mixture,
2558
12. | unaniviun gaulwinsna muAFouEe 01052696 | 01052696
219158 Inactivation strategies for Clostridium | 01052697 | 01052697
mu. Gvenananivaswaiuladinig perfringens spores and vegetative cells, | 01052698 | 01052698
9ms) Wieshdey 2560 01052699 | 01052699
imingduinensaans, 2546 Ny
M.S. (Food Science and Technology) | 1. Differentiation of four varieties of
Qregon State University, USA., 2550 germinating Thai colored indica rice
Ph.D. {Food Science and Technology) {Cryza sativa L.) by metabolite
Oregon State University, USA., 2556 profiling, 2559
3-4499- ) 2. The inhibitory effects of sorbate and
E‘I'l'li'lﬁil.%tl']‘li"lm benzoate against Clostridium
- Food Microbiology perfringens type A isolates, 2558
- Microbial Food Safety
- Molecular Biclogy of Spore-Forming
Bacteria
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13. | unsamfiding Suaninsal MY 01052696 | 01052696
21038 1. Small differences in amylopectin fine | 01052697 | 01052697
m.u. Grenmansuazimaluladngs structure may explain large functional | 01052698 | 01052698
219} differences of starch, 2559 01052699 | 01052699
wineduinuRsdans, 2535 2. Antioxidant activity of enzymatically
m.u. Gvenmaninisang) treated extracted from commercially
uningrdeinuasaans, 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
3-1002-"" 4, Preparation of alkali-extractable

hemicellulose from defatted rice
bran, 2557

14. | WNATINAGUA DN AU 01052611 | 01052611
fnoranTase 1. dvdwavesmewuiuasengie 01052696 | 01052696
.. Gnenmaniuazimaluladnis paUsEnaumAAll wasaud@naaiivie | 01052697 | 01052697
pI3) eshtlon Handuoandamiiwasulngae, 2556 | 01052698 | 01052698
uvivienduinensenans, 25?;9 2. Isolated rice starch fine structures 01052699 | 01052699
M.S. (Food Science) and pasting properties changes during
University of Massachusetts, USA,, pre-germination of three Thai paddy
2542 {Oryza sativa L.) cultivars, 2559
Ph.D. (Food Science) 3. Preparation of gluten-free rice
University of Massachusetts, USA,, spaghetti with soy protein isolate
2547 using twin-screw extrusion, 2559
3-1206-

15. | WNATHYTING MABITTYRA UUANGHUTH 01052696 | 01052614
919759 Vegetable flavors and sensory 01052697 | 01052696
wm.u. Gvsreansuavialuladinis characteristics, 2558 01052698 | 01052697
s) \iesAtiey Ny 01052699 | 01052698
uivigndaineasatans, 2540 1. Characterization of Ricebérry aroma 01052699
ma. GvgAaninisams) by gas chromatography-olfactometry
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wningduinunsaans, 2547
Ph.D. (Food Science)
University of lllinois at Urbana-
Champaien, USA., 2555
3-1499-

and descriptive sensory analysis, 2539
Differentiation of four varieties of
germinating Thai colored Indica rice
(Oryza sativa L) by metabolite
profiling, 2559

Effect of moisture content on
popping properties of sorghum, 2559
Flavor profile of Szechuan pepper
(Zanthoxylum simulans) and its
impact as flavor enhancer, 2559
Identification of volatile aroma
compounds in evaporated coconut
milk flavoring, 2559

Changes in the profite of volatiles of
canned coconut mitk during storage,
2558

Characterization of typical potent
odorants in cola-flavored carbonated
beverages by aroma extract dilution
analysis, 2558

Flavor chemistry of lemon-lime
carbonated beverages, 2558
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
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16. | winsedl Jsmadna AMuuAnIouiEes 01052611 | 01052611
urEnTIRTYse Vegetable Flavors and Sensory 01052696 | 01052696
w.u. Gvermaniuazmalulad Characteristics, 2558 01052697 | 01052697
N1597TW5), IMTANENSEINERIANERS e 01052698 | 01052698
2534 01052699 | 01052659

M. (erianinisems)
uinendenwnsanans, 2537

Ph.D. (Food Science)

Kansas State University, USA,, 2544
4-1002-

1. asvszneudedauuuudungiuresans
Windudfiguadtunsngadsaniiedi
FowezmsUaaudesiidnfiiewsineiy,
2559

2. myvneviinaluiufauansaesin
nsauhdiiRnuaynsatowadnluntngium
azfiduagumumaiinanlnsalalu
Tndduwsise, 2556

3. navesuduarsrarnsasyAulacie
anslyinduraniuewdn, 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 Ume (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

* 9197segSUlinToUNEngRs

-40-




du Ho-unuana HEITUNINIYINTS AIzLEY
7 AU ITYIMS Jagiu | wanges
ARl (8117317) Uiutse
Foaathy, U w.afdudamsinm
wuivasuszidauss ey
auivderviy
17. | unenmsnsel ygmiwaving AmusasEuE 01052696 | 01052696
SEIANANTITNSY 1. Y1veuusd Weuvey “Awmuvantd | 01052697 | 01052697
m.u. Gvgnenaniuazmaluladnig ouuzdivenasninalg”, 2560 01052698 | 01052698
aw13) WipsAleusudunil 2. vidnnseaenuuunIsuIuMSHEne M1, | 01052699 | 01052699
umIngrduinunsanans, 2537 2560
M.S. (Food Science) 3. KU a¥vassadnalne “enansuviinsiufiu
Rutgers, The State University of New Lﬁaﬂ’nuﬁuﬁaejﬁ”, 2560
Jersey, USA, 2541 4. msdaunsmggRyInIAtuemg,
Ph.D. (Food Science) 2559
Rutgers, The State University of New | 41338
Jersey, USA,, 2547 1. Antimicrobial activity of collagen

3-1012

casing impregnated with nisin against

foodborne microorganisms associated

- with ready - to - Eeat sausage, 2560

Multifunctional anthraquinone-based
sensors: UV, O, and time, 2560
Developing a novel colorimetric
indicator for monitoring rancidity
reaction and estimating the
accelerated shelf life of oxygen-
sensitive dairy products, 2559

Effect of air temperature and velocity
on moisture diffusivity in relation to
physical 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
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influenced by temperature,
equilibrium relative humidity, and
inhibitor, 2558

Poly (lactic acid) fish water soluble

protein composite sheets: A potential

approach for biodegradable
packaging, 2557

8. Effect of cationic surfactants on

characteristics and colorimetric
behavior of polydiacetylene/silica
nanocomposite as time-temperature
indicator, 2557

9. Effects of nanoparticle concentration
and plasticizer type on colorimetric
behavior of polydiacetylene/silica
nanccomposite as time-temperature
indicator, 2557

10.Improved temperature homogeneity
of cake batter and cake guality 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 vacuurn-drying

impregnation in a semidry state, 2557

Development and characterization of
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univenduinunsatans, 2526 2. SSOP: BUfUmnasgumumsaniiiuia | 01052698 | 01052698
wa. Grgenaninisenms) dmiugaamngsuamas, 2556 01052699 | 01052699
ITIvedmnuRsaans, 2531 MWAide
Ph.D. (Food Science) Fumonisin and T-2 toxin production
University of Georgia, USA., 2541 of Fusarium spp. isolated from complete
3-5499- feed and individuat agricultural
commodities used in shrimp farming,
2557
19. | wamnews fundwm NuUANTBUGH 01052696 | 01052696
2158 1. Wawmvsuiieuan wasteriunniu | 01052697 | 01052697
w.u. (naluladBanw amsgluuulwivasde, 2560 01052698 | 01052698
uinedeniing, 2543 2. THP-1 and U937 cells. In Verhoeckx | 01052699 | 01052699
wma. Gvenaaninisemus) K. et al. (Eds.), 2558
uivenduinensAans, 2549 3. THP-1 cell line: an in vitro model for
Ph.D. (Food Chemistry and Cell immnemodulation approach, 2557
Biology and immunology) MY
Wageningen University, Netherlands, | 1. Anti-oxidative assays as markers for
2555 anti-inflammatory activity of
3-1009- flavonoids, 2559
2. Effect of genetic and climatic
variability on the metabolism profiles
of black gram (Vigna mungo L.) seeds
and sprouts, 2558
20. | wwisiwuf Inmndind PuusATEUTE 01052696 | 01052517
SOINEARTINTE n1soanUUULTIILe MG, 2557 01052697 | 01052696
26.u. Grnnssnaiana) mAdy 01052698 | 01052697
apinvaluladnszeounanitam 1. Comparison of hot air and 01052699 | 01052698
VIMSAIRNTBU, 2540 superheated steam drying of 01052699
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0. Granssuamns) Jerusalem artichoke (Helianthus
uinedamaluladnszaaumndisuyi, tuberosus L.) tubers and inulin
2544 powder production, 2558 .
M.Comm. (Finance) 2. Effect of the sweeteners on the
The University of Sydney, Australia, qualities of vanilla-flavored and
2546 yoghurt-flavored ice cream, 2558
Ph.D. (Food Science and Technology) | 3. Optimization of operating process
The University of New South Wales, parameters for instant brown rice
Australia, 2550 production with microwave-followed
3-2499- .- 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
7. Electricat and thermo-physicat
properties of meat ball, 2556
21. | unedss nsedndng nuusaSeuFes 01052696 | 01052696
deaeAans1ee 1. aswUsplemlaglinnndeu, 2559 | 01052697 | 01052697
m.u. Gnegrmansuasaluladnig 2. ¢in wall uasndasig, 2559 01052698 | 01052698
o) \eshtousuiunils NNy 01052699 | 01052699
wwimgndenunsenans, 2537 1. Combination of microbubbles with
M.S. (Food Science) oxidizing sanitizers to eliminate
University of California, Davis, USA,, Escherichia coli and Salmonella
2541 Typhimurium on Thai leafy
Ph.D. (Food Science) vegetables, 2560
Comell University, USA., 2547 2. Effect of maturity on quality and
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3-1012- chemical composition of coconut
kernel (Cocos nucifera), 2558
3. Effect of membrane processing on
quality of coconut water, 2558
4. Storage quality of pineapple juice
non-thermally pasteurized and
clarified by microfiltration, 2556
22. | vaTENuAs Winwmiey PINAATHUIT 01052611 | 01052611
TBUNANTING waldladnsudidanudeainis, 2558 01052696 | 01052696
m.u. (wilmailn) B ' 01052697 | 01052697
- Panseiuingde, 2520 1. Changes in physical and gelling 01052698 | 01052698
M.S. (Food Science and Technology) 01052699 | 01052699

University of California, Davis, USA,,
2578

Ph.D. (Agriculturat and Environmental
Chemistry — Food Science and
Technology)

University of California, Davis, USA,,
2532

31005

properties of freeze-dried egg white
as a result of temperature and
relative humidity, 2559

2. Effect of freezing rates and freeze-

thaw cycles on the texture,

microstructure and pectic substances

of mango, 2559

3. Influence of acid treatment on
physicochemical properties of aged
rice flour, 2559

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

5. Effect of cultivar and ripening stage
on quality and microstructure of
frozen mangoes {mangifera indica
linn.), 2557

6. Effects of freezing and thawing on

texture, microstructure and cell wall

composition changes in papaya
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tissues, 2557 ]
7. Effect of rice ageing and freeze-thaw

cycle on textural propertigs of

cooked rice (Oryza sativa L) cv. Khao

Dawk Mali 105, 2557

8. Effect of ripening stage and infusion
with calcium lactate and sucrose on
the quality and microstructure of
frozen mango, 2557

9. 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

23,

unamei widvands

819158

.. (walulafinisems) Weshien
pansalimivends, 2534

M.Eng. (Chemistry and Biotechnoltogy)
The University of Tokyo, Japan, 2542
D.Eng. {Chemistry and Biotechnology)
The University of Tokyo, Japan, 2546
3-1022-"° 77 T

Y

1. Effect of incubation time, buffer type
and concentration on gamma-
aminobutyric acid (GABA) production
using Khao Dawk Mali 105 rice bran,
2559

2. Effects of sample particle size and

temperature on phenolic compound

extracted from sunflower seed meals

by ultrasound-assisted and
conventional methods, 2559
3. Effect of buffer type and

concentration on gamma-aminobutyric

acid (GABA} productibn using Khao
Dawk Mali 105 rice bran, 2557
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Proteolytic activity from duck
intestine and pancreas: Extraction,
partial characterization and
application in hydrolysis of chicken
ege white, 2557

Effect of pH and temperature on
protease activity from duck and
chicken intestine and pancreas, 2556
Effects of shaking rate and sample
particle size on the efficiency of
phenolic compound traction from
mangosteen pericarp, 2556
Proteolytic activity from chicken
intestine and pancreas: Extraction,
partial characterization.and application
for hyaluronic acid separation from

chicken comb, 2556

24.

wnains Sugnnd

213158

w.. Grenmansuazmalulagiems)
eshtousuduni
wivedeinunsaans, 2544

M.S. (Food Science and Technology)
Tokyo University of Fisheries, Japan,
2548

D.M.S. (Applied Marine Biosciences)
Tokyo University of Marine Science
and Technology, Japan, 2551
4-1012-

A

1

Chitosan effects on physical
properties, texture, and
microstructure of flat rice noodtes,
2560

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

Effect of sodium chloride on the
adsorption of proteins from pink
shrimp (Pandalus eous) onto stainless
steel surfaces, 2558

The effect of sodium chloride on

microstructure, water migration, and
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M.y, walulagnisemns) deep-oil and microwave puffing for 01052698 | 01052698
a‘mammium"‘mmé'ﬂ, 2529 physicat and eating qualities of puffed | 01052699 | 01052699

M.App.Sc. (Food Technology)

The University of New South Wales
Australia, 2532

Ph.D. (Food Science)

Purdue University, USA., 2549
3-1001-(

pork rind, 2557

2. Effect of ultrasound treatment in the
mass transfer and physical properties
of salted duck eggs, 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
moisture and oil content on some

physical characteristics, 2556
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wwinendsinuasaans, 2526 2558 01052699 | 01052699
M.S. (Food Science) 2. Rice phytochemicals concentrated by
Pennsylvania State University, USA,, molecular distillation process and
2530 thefr use as co-surfactant in water
Ph.D. (Food Science) dispersion, 2558
Pennsylvania State University, USA,, 3. Effects of surfactants and aging time
2535 on solidifcation of rice bran oil at
31005 room temperature, 2557
ﬁ'l‘lﬂﬁl%ﬂ'nmu 4. Effect of drying temperature on key
- Confectionery technology odourants, in kaffir lime (Citrus hystrix
- Chemistry of aroma compounds’ D.C., Rutaceae) leaves, 2556
in Thai food and ingredients 5. ! HYPERLINK
"httpz//www.scopus.com/record/displ
ay.url?eid=2-s2.0-
B4874679030&origin=resultstist&sort=
plf-
27. | wwanaw n3nil AMUUANSIUEE 01052517 | 01052661
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.. Grismaniuavinaluladng usnsews, 2560 01052696 | 01052697
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winingdanunsaians, 2535 aniuadmivgaavmnsauams, 2559 01052698 | 01052699
M.Sc. (Food Science and Technology) | 3. HACCP: nsdanisanuaensis 01052699
Kyoto University, Japan, 2539 219, 2558
Ph.D. (Food Science and Technology) | 4. The potential health benefits of
Kyushu University, Japan, 2542 traditional Thai fermented foods and
3.3499- ' beverages, 2559
5. Pre-HACCP as a managernent
development tool toward achieving
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food safety standard:Thailand’s
experience in food security and food
safety for the twenty-first century, S.
Hongladarom (ed.), 2558

Y

1. Allergenicity-decreasing potential of

Bacillus spp. isolated from Thai

fermented shrimp paste, 2559

. Induction of Vibrio parahaemolyticus

into viable but non-culturable state
under low temperature and nutrient

starvation, 2559

. Development of a food spoilage

indicator for monitoring freshness of

skinless chicken breast. 2557

. In vitro anti-adherent assessment of

setected lactic acid bacteria isolates
against Satmonella Typhimurium and
Listeria monocytogenes to caco-2

cells, 2557

. An optimized EMA-RAPD-PCR for a

reliable detection of viable
Satmonella spp. in chicken products,

2556

28.

WNATIAATING UgHU

21158

MU, (Wanniadue) \Besitieu
v Inendenunsatans, 2548
M. (Wanndndus)
WIveIdtnERsAtans, 2550
Ph.D. (Food Science)

AUUAIGEUIEE

Systematic Review: hypolipidemic
activity of oolong tea polymerized
polyphenols, 2559
e
1. Fibroblast growth factor Zi (Fef21)

gene expression is elevated in the
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Pennsylvania State University, USA.,
2556
3-1006-

liver of mice fed a high-carbohydrate
liquid diet and attenuated by a lipid
emutsion but is not upregulated in
the liver of mice fed a high-fat
obesogenic diet, 2559

2. Dietary gamma-tocopherol-rich

mixture inhibits estrogen-induced
mammary turmnorigenesis by
modulating estrogen metabolism,
antioxidant response and PPAR
gamma, 2558

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

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

liver cells, 2557

29.
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\Hoshtiondufunila
uAneduasranunsuns, 2540
Us.g. (waluladamns)

T inenduaaraiuauns, 2548
3-8201-t
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1. Factor affecting the properties of
water-in-gil-in-water emulsions for
encapsulation of minerals and
vitamins, 2557

2. The role of chitosan in emulsion
formation and stabilization. Food
Reviews International, 2556

MY

1. Influence of rice bran stearin on
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stability, properties and
encapsulation efficiency of
polyglycerol polyricinoleate (PGPR)-
stabilized water-in-rice bran oil

emulsions, 2560

. Solvent fractionation of rambutan

{Nephelium lappaceum L.) kernel fat
for production of non-hydrogenated
solid fat: Influence of time and

solvent type, 2560

. Degradation kinetics of carotene in

cholesterol - Free mayonnaise

containing red Palm olein, 2559

. Effect of crystal promoters on

viscosity and melting characteristics

of compound E.hocolate, 2559

. Evaluation of electrostatic interaction

between lysolecithin and chitosan in
Two-Layer tuna oil emulsions by
nuclear magnetic resonance (NMR)

spectroscopy, 2559

. influence of oil load and

maltodextrin concentration on
properties of tuna oil microcapsules
encapsulated in two-layer

mermbrane, 2558

. Thermally induced gelation of mixed

phosphatidylcholine agqueous
solution containing wormlike micelle

structure, 2557

. Thin-layer drying model of rambutan
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(Nephelium lappaceum L) kemel .
and its application in fat extraction
process, 2558

9. Process optimization using response
surface design for diacylglycerol
synthesis from palm fatty acid
distillate by enzymatic esterification,
2556
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