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1 Adsorption of Reactive Dye Kasetsart Journal (Natural Nuttawan Pramanpol LU 10/2549-12/2549
by Eggshell and Its Science) Department of Biotechnology,
Membrane Faculty of Agro-Industry,
Kasetsart University
WA.algnue feaws
AMUTANFINNTTULNEAT UIILUY
MednnaTuladhnw
2 Antimicrobial Activity of Spice Kasetsart Journal (Natural Ekkarin Pattaratanawadee EHUAIR 12/2549-12/2549
Extracts against Pathogenic Science) AULANFIUNTTULNBAT LNILUY
and Spoilage Microorganisms AAITINENAFATURY
walulafinnsaimns
.30 uausWug
AULARTINNTINLNBAT LIILUY
AAITINENAFATURY
walulafinisaimns
seigyua Ju'luasurod
AMUZAATINNTTULNEAT UILUY
MmadzmaTuladhniw
WA.ITINT UNINNUAUNA
AMUAAFINNTTULNEAT UIILUY
AMAIINENAFATURY
walulafinnsainms
3 Antimicrobial and Antioxidant Kasetsart Journal (Natural WA AT JITWAR EEobThialo) 10/2549-12/2549
Activities of Betel Oil Science) AULAAFINNTTULNAT LIILAY
MeImaTuTaiinTussuay
Jaa
Nutcha Sanla-Ead
Department of Packaging
Technology, Faculty of
Agro-Industry, Kasetsart
University
Panchuti Phoopuritham
Department of Packaging
Technology, Faculty of
Agro-Industry, Kasetsart
University
4 Application of Quality Kasetsart Journal (Natural Wl iun asgng EHUAR 10/2549-12/2549
Function Deployment in Science) AUZANITUNTINLAMAT UIILAU
Instance Rice Noodel Mmedrnmaluladianannngsu
Product Development NEAT
Ornsiri Tutiyapak
137 Soi Hudsadisevy Suttisarn
rd. Huai khwang Bangkok 10320
Thailand.
5 Application of Quality Kasetsart Journal(NatSci) WA 4fan NAseang EEobThialo) 09/2549-12/2549
Function Deployment in AUTAAFINNTTULNAT LIILAY
Sport Bra Product meirmaTulafiandnnssy
Development LNHAT
Sudawan Siritaweechai
55/64 Ngamwongwan Rd.
Thungsonghong Laksi Bangkok
6 Categorization of thai fish KU Journal 5A.59%8 §Issouduaind sEduAR 01/2549-12/2549
Sauces Based on Sensory AUTAARINNTTULABAT LNILUY
Characteristics and Principal MeIWRUINAaS U
Componebt Analysis
7 Characterization of Kasetsart Journal (Natural se.§fd Aadudsuaig sLAUNEA 04/2549-06/2549
Bacteriocin-Producing Lactic Science) AULANRINNTTUNBAT LIILUY
Acid Bacteria Strain N1-33 Medrnatuladinw
Isolated from Edible
Fermented Bamboo Shoot
8 Characterization of grass Kasetsart J. (Nat. Sci.) se.§ild Nadulsuasy FEAUER 01/2549-03/2549
degrading bacteria active on AMUEAARINNTIULNBAT UIILAY
?-1,3-1,4-D-glucans from Medrmaluladinw
Bacillus subtilis GN156
potential use for Grass
silage-making
9 Characterization of Kasetsart Journal (Natural HA.JAYUR NaIIN sLAUNEA 01/2549-12/2549
pregelatinization and heat Science) AMULANRINNTTUNEAT LILUY
moisture treatment rice AAITINENAFATURY
flours for frozen rice noodles walulafinisains
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10 Characterization of Kasetsart Journal (Natural Chuleekorn Wadchararat LU 10/2549-12/2549
Pregelatinized and Heat Science) Department of Food Science
Moisture Treated Rice Flours and Technology, Faculty of
Agro-Industry, Kasetsart
University
WA.JNAQUA DI
AMZAARINNTIULNBAT UIILUY
MAIInenAaasLaY
waTulafinisaimns
A.a5audd HBIna
AMUTANFINNTTULNEAT UIILUY
AMAININENAFATURY
walulafinnsaims
11 Classification of Thai Kasetsart Journal (Natural Pitiporn Ritthiruangdej EEobThialo) 12/2549-12/2549
Commercial Fish Sauces by Science) AUTAAFINNTTULNAT LIILAY
Near-Infrared Spectroscopy MAINAHUINRAA U
with Chemometrics 5@.59%8 §ITsauduaul
AMUTANFINNTTULNEAT UIILAY
MeInWUINEaf ol
sa 310 vaasudud
AMUTAAFIVNTTULNBAT UIILUY
Medrnatuladinw
UNNTEL SUSWWEED
gatuAuAIILRENUINRANR
NNTNBATULRLAATINNTTH
nEas dawmuLgugsha
Yukihiro Ozaki
Department of Chemistry and
Research Center for
Near-Infrared Spectroscopy,
School of Science and
Technology, Kwansei
12 Combined Osmotic and Kasetsart Journal (Natural a.lwena A UIA EHUAR 07/2549-09/2549
Microwave-vacuum Science) AUZANITUNTINLAMAT UIILAU
Dehydration of Persimmon AMaIWRUNHEAA U
(Diospyros Kaki)
13 Development and Packaging Kasetsart Journal (Natural Wl flune e TudAa EHUAR 01/2549-12/2549
of Frozen Concentrated Science) AUZANITUNTINLAMAT UIILAU
Longan Juice Cubes for MAInATUIafn1TuTTILRY
Retail Jaa
14 Effect of Active Oxygen KU Journal WA. AT JITWAR EHUAR 01/2549-12/2549
Scavenging and Modified AMUZANIINNITULABAT LIILUY
Atmosphere Packaging on MeInATulafin1susTauas
the Quality of Foi Tong Jan
15 Effect of Ammonium sulphate J. of Biotechnology. WA. ey dns Juan EHUAIR 09/2549
concentration on the AULANRINNTTULNEAT LAY
immobilization of Candida MmadzmaTuladhniw
rugosa and Mucor javanicus
lipase.
16 Effect of Carrying Slots on Kasetsart Journal (Natural Wel.Beyeun3l Aeunieyand EEobThialo) 10/2549-12/2549
the Compression Strength of Science) AUTAAFINNTTULNAT LIILAY
Corrugated Board Panels MAITNATUTAENITUTTALRY
Jaq
Pattamaporn Boonchu
Department of packaging
Technology, Faculty of
Agro-Industry Kasetsart
University
Sanivan Bao-Ban
Department of packaging
Technology, Faculty of
Agro-Industry Kasetsart
University
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Effect of Coating on
Doughnut Cake Preference
using R-index

Kasetsart Journal (Natural
Science)

nyaporn Sirilert

Department of Product and
Development, Faculty of
Agro-Industry, Kasetsart
University

5A.aYins udedn
AMUTANFINNTTULNEAT UIILUY
AMAINAUHI AU
a.lwda ydud
AMUTANFINNTTULNEAT UIILAY
MeInWUINEafual
5A.ANRITI UA9TR
AULARTINNTINLNBAT LIILUY
MeInWeIuINEafual

EEobThialo)

01/2549-03/2549

18

Effect of Dry - and Wet -
Milling Processes on
Chemical, Physicochemical
Properties and Starch
Molecular Structures of Rice
Starche

Kasetsart Journal (Natural
Science)

Anocha Suksomboon
Department of Food Science
and Technology, Faculty of
Agro-Industry, Kasetsart
University

A.a5audd He3na
AMUZAATINNTTULNEAT UILUY
AMAIIneNAFATLRY
walulafinnsains

10/2549-12/2549

19

Effect of Maltodextrin on
Glass Transition Temperature
andWater Activity of
Production Banana Flake

Kasetsart Journal (Natural
Science)

5A.59%8 §ITTeulvaan
AMUZAATINNTTULNEAT UIILUY
MAINWUINRAF U

2. lwena IAUIA
AMUAAFINNTTULNEAT UIILUY
AMAIAUHI AU
Sakchai Wittaya-areekul
Department of Phamaceutical
Technology, Faculty of
Pharmaceutical
Sciences,Naresuan University,
Phitsanulok 65000,

07/2549-09/2549

20

Effect of Molasses on Golden
Apple Snail Silage Production

Kasetsart Journal (Natural
Science)

a.Af W Saurnsal
AMUZAATINNTTULNEAT UILUY
MmadznmaTuladihniw
Weerayuth luanloy
Technology of Aquatic Animal
Production, School of
Agricultural Technology,
Walailak University, Thasala,
Nakorn Si

Soykaew Ieng-ubol
Technology of Aquatic Animal
Production, School of
Agricultural Technology,
Walailak University, Thasala,
Nakorn Si

Watcharee Songsi-oon
Technology of Aquatic Animal
Production, School of
Agricultural Technology,
Walailak University, Thasala,
Nakorn Si

Noppawan Chimsung
Technology of Aquatic Animal
Production, School of
Agricultural Technology,
Walailak University, Thasala,
Nakorn Si

12/2549-12/2549

21

Effect of Pineapple Shell
Extracts on Browning in
Fresh Vegetable and Fruit
Puree and Slices.

Kasetsart Journal (Natural
Science)

sd. 1Aty dsnatfash
AQLEAARINNTTUNEAT UILUY
AAITINENAFATURY
walulafinisaimns

Patcharin Saisung

sEduAR

01/2549-12/2549
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Effect of Root Ages on the
Quality of Low Cyanide
Cassava Flourfrom Kasetsart
50

Kasetsart Journal (Natural
Science)

5@.59%8 §ITseuduauil
AMUTANFINNTTULNEAT UIILAY
MeIWUINEaf ol

s ey iy wuafson
AULARTINNTINLNBAT LIILUY
MeIWUINEafual

s 35l FuYA

AMSLABAT VLAY AAITNAY LS
u

5A.NA1UT9A AE5an
AMZAARINNTITULNBAT UIILUY
Mmaddmatuladhniw

5A. 3% aasundus
AMUZAARINNTIULNBAT UIILUY
Mmadzdmatuladhniw

Sunee Chotineeranat

Cassava and Starch Technology
Research Unit, National Center
for Genetic Engineering and
Biotechnology.

Kuakoon Piyachomkwan
Cassava and Starch Technology
Research Unit, National Center
for Genetic Engineering and
Biotechnology.

EEobThialo)

07/2549-09/2549

23

Effect of Xanthan Gum and
pH on Pasting Propertiesand
Freeze-Thaw Stability of
Tapioca Starch

Kasetsart Journal (Natural
Science)

5A.$0UN WoARTNAUN TR
AMLEAARITNNTTULNMAT UILUY
MAINAMUINRAA U

12/2549-12/2549

24

Extracellular Halophilic
Ribonuclease from a
Halotolerant Pseudomonas
sp. : Purification and
Characterization

Kasetsart Journal (Natural
Science)

5A. 395808 asswauana'lue (A
nae)

AUTAAFINNTTULNBAT UIILAY
Medrnaluladiinw
Anan Boonpan

Department of Biotechnology,
Faculty of Agro-Industry,
Kasetsart University

Takahiro Ikeda

Department of Biotechnology,
Faculty of Agro-Industry,
Kasetsart University

Somporn Tojai

Department of Biotechnology,
Faculty of Agro-Industry,
Kasetsart University

10/2549-12/2549

25

Extraction and Some
Functional Properties of
Protein Extractfrom Rice
Bran.

Kasetsart Journal (Natural
Science)

sd. 1Aty Fsnatfash
AULARRINATINLABAT LIILAY
MAIIneNAaasLaY
walulafinnsaiwis

56.8% Heuss
AULARIINATINLABAT UIILUY
AAITINENAFATURY
walulafinisaimis

Siriwat Mongkolkanchanasiri

sEHuAR

01/2549-12/2549

26

Free Amino Acid and
Reducing Sugar Composition
of Pandan (Pandanus
amaryllifolius) Leaves

Kasetsart Journal (Natural
Science)

Vaewta Cheetangdee
Department of Food Science
and Technology, Faculty of
Agro-Industry, Kasetsart
University, Bangkok 10900,
Thailand.

3685 fesE
AMUEAARINNTIULNBAT UIILAY
AMAIINeNAFASLAY
watulafinsainis

sEduAH

01/2549-12/2549

27

Identification of Major
Saponins from Jiaogulan
Extract

NN HATARAT

sy wulEan
AMUZAARNNTIULNBAT UIILAY
AMAIMWUINRAA U

sEAuA

09/2549
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28 Identification of Major Kasetsart Journal (Natural Niramon Utama-ang EEobThialo) 10/2549-12/2549
Saponins from Jiaogulan Science) Department of Product
Extract(Gynostemma Development, Faculty of
pentaphyllum) Agro-Industry, Kasetsart
University
se.ieyadey wuafsen
AMUTANFINNTTULNEAT UIILUY
AMAINAUHI AU
531 vaasudud
AMUTANFINNTTULNEAT UIILAY
Medrmatuladinw
Karl Wood
Campus-Wide Mass
Spectrometry Center, Purdue
University
Bruce A. Watkins
Center of Enhancing Foods to
Protect Health, Department of
Food Science, Purdue University
29 In vitro adhesion assay of Songklanakarin Journal of se.§ild Aadulsuass sEAuE 09/2549
lactic acid bacteria, Science and Technology AULANFIUNTTULNBAT LNILUY
escherichia coli and MmadzmaTuladhniw
salmonella sp. by se.leguar Juldasurod
microbiological and PCR AULAAFTIUNTTULNBAT LNILUY
methods MmeizmaTuladihnw
30 In vitro Antimicrobial Activity Kasetsart Journal (Natural se.iegua Suldesurod sEHuAR 10/2549-12/2549
of Bacillus spp. Against Science) AMULANFRINNTTUNEAT LNILUY
PathogenicVibrio spp. in Medrmaluladinw
Black Tiger Shrimp (Penaeus
monodon)
31 Influences of Kasetsart Journal (Natural 56.113305 worlseaa sTAUAH 01/2549-03/2549
physicochemical Science) AULAAFINNTTULNAT LIILAY
characteristics of rice flour AMAIINeNAFATLRY
and cassava starch on the walulafinisaimis
gelation of calcium-induced
egg albumen-flour
composite.
32 Isolation and Screening of Kasetsart Journal (Natural Gregory W-Courtney EEobThialo) 10/2549-12/2549
Chitosanase Producing Science) fuq duq
Microorganisms se. Judie sTmuEna
AEsENY UvLaY ANAIan
wAnAuailszag
363U LRIAUAIIL
AzsEaNg UvLau anAin
wanfouailszag
sA.8 1571 @duaiiana
AMUTANFINNTTULNEAT UIILUY
Medrmatuladinw
Nuanphan Naranong
Department of Applied Biology,
Faculty of Science, King
Mongkut's Institute of
Technology Ladkrabang,
Bangkok, Thailand.
33 Isolation, Screening and Kasetsart Journal (Natural Khampheng Phothichitto Eroithiplo) 07/2549-12/2549
Identification of Mannanase Science) Research Institute of Science,
Producing Microorganisms Prime Minister’s Office, P.O Box
2279, Vientiane, Lao PDR.
se.q16 88uilssiaiy
AULAATINNTIULNBAT LIILUY
Medrnaluladinw
WAL ANEWUS WAYRNWIL
AMZAARINNTIULNBAT UIILUY
Madzmatuladfhniw
34 Lipase: production and NsEFIMNTNININENAana wA. oAy ing Juan sEduAA 05/2549-08/2549

physico-chemicals
properties.

Msiing

AULARIINATINLNBAT LIILUY
MednnaTuladhnw
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35 Modification of Rice Flour by Kasetsart Journal (Natural Korrakot Lorlowhakarn EEobThialo) 10/2549-12/2549
Heat Moisture Treatment Science) Department of Food Science
(HMT) to Produce Rice and Technology, Faculty of
Noodles Agro-Industry, Kasetsart
University,
A.a5audd HBIna
AMUTANFINNTTULNEAT UIILUY
AMAININENAFATURY
walulafinnsaims
36 Modification of Rice Flour by KU Journal A.a5audd HBIna sEAuR 01/2549-12/2549
Heat Moisture Treatment to AMUTANFINNTTULNEAT UIILUY
Improve Rice Noodle Texture AAITINENAFATURY
walulafinnsaims
37 Processing of Frozen Kasetsart Journal (Natural A.a5audd HBIna EEobThialo) 07/2549-09/2549
Parboiled Rice Product Science) AUTAAFINNTTULNAT LIILAY
AMAININENAFATURY
walulafinnsaims
Numfon Sitachitta
Department of Home Economics,
Faculty of Science and
Technology, Rajabhat
Valaialongkorn University ,
Patumthanee
38 Production of Seasoning Kasetsart Journal (Natural 36. 355808 asswnvaa'lye (Aaen sLAUNE 10/2549-12/2549
“Mirin” from Thai Rice by Science) nam)
Fermentation AMUZAARINNTITULNBAT UIILAY
MmadzmaTuladhniw
Metinee Maweang
Department of Biotechnology,
Faculty of Agro-Industry,
Kasetsart University,
39 Properties of Recycled Kasetsart Journal (Natural WA &llua B TuALAA sEAuEA 12/2549-12/2549
Plastics from HDPE Drinking Science) AMULANFIUNTTULNBAT LNILUY
Water Bottles MAITNATUTARENITUIITIURE
Jaa
Naruekmon Kooudomrut
Wipada Rittisith
40 Purification and amino acid Songklanakarin Journal of 5A.q1e D88uilssaiy sEAuA 09/2549
sequence of a bacteriocins Science and Technology AMUZAARINNTTULABAT LILUY
produced by Lactobacillus Medrmaluladinw
salivarius K7 isolated from
chicken intestine
41 Removel of Reaction Dye by Kasetsart Journal (Natural wet.algnue faawsi EEobThialo) 01/2549-12/2549
Eggshell and Their Membrane Science) AULANFIUNTTULNBAT LNILUY
: Characterisation of MmaizmaTuladihnw
Adsorption
42 Sensory Properties of Thai Kasetsart Journal (Natural Pitiporn Ritthiruangdej Eroithiplo) 07/2549-09/2549
Fish Sauces and Their Science) Department of Product
Categorization Development, Faculty of
Agro-Industry, Kasetsart
Unviversity
5A.59%8 §ITseulraan
AMUTAATINNTTULNEAT UILUY
AMAIMWUINA AU
43 The effect of curing Kasetsart Journal (Natural a.5736l uNRze] sLAUNEA 10/2549-12/2549

parameters on mechanical
properties of styrene-NR
elastomers containing
natural
rubber-graft-polystyrene

Science)

AULARTINNTINLNBAT LIILUY
Medrnalulafinisussauas
Jan

Polchit Buakaew

Rubber Research Institute,
Department of Agriculture,
Ministry of Agriculture and
Co-operative, Thailand.
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44 The Effect of Process Kasetsart Journal (Natural 2.87361 uundey EEobThialo) 10/2549-12/2549
Factors on the Mechanical Science) AUTAAFINNTTUNAT LIILAY
Properties of Styrene-NR MAInATUTaiNITUTTIURY
Elastomers Containing Jan
Natural Polchit Buakaew
Rubber-Graft-Polystyrene Rubber Research Institute,
Department of Agriculture,
Ministry of Agriculture and
Co-operative, Thailand.
45 The Physicochemical KU Journal A.a5audd WeIna EEobThialo) 01/2549-12/2549
Properties of Annealed Rice ( AUTAAFINNTTULNAT LIILAY
Oryzae sativa ) Flour AAITINENAFATURY
walulafinnsaims
46 Utilization of Tuna Waste as KU Journal 5637905 15tiszanns EEobThialo) 01/2549-12/2549
Black Tiger Shrimp Larvae AUTAAFINNTTULNAT LIILAY
Feed MmeiznmaTuladihnw
47 nsldfdseTamily anu wldan NTENUARANT U EREHITUN YR FLAUUNH 09/2549-09/2549
wia'li uazAelevIua19Ng gantuduaiLasWIuINRaNR
NNTNBATULRLAATIUNTTH
nas damaTuladhinaway
w9 UMW
sA. 31 waasudud
AMZAARINNTIULABAT UIILUY
Madzmatuladhniw
UNNTER TULUWRE
gantuduaILasWRIUINRANR
NWNTNBATULRLAATIUNTTH
s dawmundogsia
UNBTEANT SIUNUNWIY
gatuAuaILasWRIUINRANR
NINTNBATLRLAATINNTTU
a5 dhawmaluladfinnanay
WAIUIHAW
UFTUT JFUNTTUY
gatuAuAIILasWRIUINRANR
NINITNHATURLAARINATTH
a5 dhawmaluladiinanay
WAvUihNwW
48 MsnagaunNIsEanFuuage NIAFINLAFATLN B AT se.ayins wivie sLAUNEA 03/2549-04/2549
UFTaasvnfsanizauniau AUZAARINANTTULABAT LILUY
Sulsynu MeIMWUINEaFuad
49 AMsWRIUIRALNUIINRAAZIN NTAANLNAFOTLNBAT sA.auins wivde STAUAH 03/2549-04/2549

ULarNnE&Y

AULARIINATINLABAT UIILUY
AMAINWRUINI AU
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MATeingfunazeisuaims
Tnaanarasungsedeay
Mmaagauianisdeaan

NIRTAINNT

A Tuuiey fiaugn
gatuAuaILazWmIUn
wdasdarianns dhatazuins
WRLFUNIW

UINEaN FanIYALnNa
aatuduaIasimun
wandaurianms doatauins
UWRYFUNW

WU Aeadnd
gatuAuaILazWmIuUn
wdadaaians dhatazuins
WRLFUNIW

UNFNEMG AUesus
aatuduaInLasimul
wandaurianms doatauins
UWRYFUNW

UIFANIAITUNT (IR THA
gatuAuaI ez WmIUn
wdadaaianns dhatazuins
WRLFUNIW

wegen Meyaulnsaldn
aatuduaILasWmIul
wdasdarians dharathIinen
Uszene

waauTami majidey
gatuAuAI ez WBIUN
wdasdnaians dhanssuiunis
naALATHLs

sd.aying wivdn
AULARRINATINLABAT UIILUY
MAIWUINRAF U
3A.UNITIU UNSAUTIATAL
AULINENAIFAT LIILAYU A1ATIAN
v

tobTbialo}

04/2549-06/2549

51

msdnsfiassulunmswann
waliuwnunauawazna 'l
JIRREIT]

NIAFINNAFATNAT

se.ayins wivie
AMZAARIVNNTIULABAT UIILUY
MeInWUINEaFual

sEduAR

03/2549-04/2549

52

ASREWIATNWLITENAARR
wilasuuvanaanieluussy
Aauafdmundanagaian
andunsAMNNTULRR
AdlaFAIEATaLNINE

INNAFATINHAT

afin asWand
Audmaluladiuasizauueang
frdnnuiuInenmansuag
waTuladueand nsensinen
mansuazmalulad

2536 Audina
Audmaluladiuasiaaunang
gl uiuInemEnsua
waTuladuend nsensinen
mansuazmalulad

UNAR tinaauLHn
Audmaluladuazigaurieng
gl uiuInenmaEnsuag
waTuladueznd AsensIInen
mansuazmalulad

afien asIRdnnNa
Audmaluladuazigauriezng
grinuiuInenmansuay
wATuTadurené AsEnseinen
AansuasnaTulad

dseun Ayanadugna
Auinalulaiuazidaauionné
gt uiuInemansuay
wAaTuTaduriené nsenseinen
AansuasnaTulad

@00 lagened
Auinalulabiuazidaauiazné
grinuiuInemansuay
wAaTuTaduriené nsensinen
AMansuasnATuladl

5@.276l quLiuzay
AMLLAARINATTUNEAT UIILUY
Medrnalulafinisussauay
Jan

09/2549-10/2549

u
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53 mMsAINIVAUARLAY NTAINLNAIATLABAT sd.aying wivdn FLAUUNH 03/2549-04/2549
wafinssuuasfuitaasads AMUZANIINNTTULABAT UIILUY
wdaudnuasua'li MAIMWUINE AU
54 waravaviififisanisau Agricultural Science Journal se.auins wivde sLAUNEA 01/2549-02/2549
I RN (TA) AUTAARNANTTULABAT LNILUY
MeInWeIuINEafual
55 Antimicrobial activity of INTERNATIONAL JOURNAL OF Matan, N STAUUIUIAR 03/2549
cinnamon and clove oils FOOD MICROBIOLOGY sA.wasad 3uA3
under modified atmosphere AMUTANFIVNTTULNBAT UIILUY
conditions MeIWUINEafual
Mawson, AJ
sy wulian
AMUEAATINNTTULNEAT UILUY
MAINWUINRAF U
se.5% ngwWasudud
AMUAAFINNTTULNEAT UIILUY
MedTmatuladinw
Parker, M
56 Antioxidant properties of JOURNAL OF AGRICULTURAL Maisuthisakul P. EEos RN TRbialo) 04/2549
teaw (Cratoxylum formosum AND FOOD CHEMISTRY 3A.30UN W TR Ta
Dyer) extract in soybean oil AMUTAAFIVNTTULNBAT UIILUY
and emulsions MeIWUINEaAual
Gordon M.H.
57 Characterization of Packaging Technology and WA AR JTTWAR FLAUUIUINA 09/2549-10/2549
Antimicrobial Films Containing Science AUZAARINANTTULABAT LNILUY
Basil Extracts Medrnalulafinisussauay
Jaq
Miltz J.
Sonneveld K.
Bigger S.W.
58 Characterization of FOOD HYDROCOLLOIDS Harnsilawat T. sEHUMIMIAR 07/2549
beta-lactoglobulin-sodium 5A.F9UN WoARTNAUN TR
alginate interactions in AUZAAFIUNTTNLAAT LIILAY
aqueous solutions: A AMeIWRUNHAAA U
calorimetry, light scattering, McClements D.J.
electrophoretic mobility and
solubility study
59 Characterization of Food Research International 2. naunms sERUMIMIAR 09/2549
spray-dried tuna oil AMULANRINNTTUNEAT LNILUY
emulsified in two-layered AAITINNAFATURY
interfacial membranes waluladinnsainns
prepared using electrostatic Sophanodora P,
layer-by-layer deposition Chinachoti P,
Decker EA,
McClements DJ
60 Chitosan gel formation via POLYMER Fangkangwanwong, ] sEHUUIMAR 08/2549
the chitosan-epichlorohydrin 2.59529 undu
adduct and its subsequent AUTAAFINNTTULNBAT UIILAY
mineralization with aMadmaTuladianannssu
hydroxyapatite LNHAT
Chirachanchai, S
61 Comparison of properties of Food Research International Onsaard, E. SEAUUIUINE 01/2549

oil-in-water emulsions
stabilized by coconut cream
proteins with those stabilized
by whey protein isolate

Department of Food
Technology, Faculty of
Agro-Industry, Prince of
Songkla University, Hat Yai,
Songkhla 90112, Thailand
welseyu Ineuun
AMUSLATHFAIEAT U9LAU AR
Jaannsal

sA.gAusfiu eFou
AMUTANFINNTTULNEAT UIILAY
AAITINENAFATURY
walula@inisainns
McClements, D.J.
Department of Food Science,
University of Massachusetts,
Amherst, MA 01003, United
States
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62 Determination of the sensory JOURNAL OF FOOD SCIENCE Vara-ubol, S FEAUUNUNLR 09/2549
characteristics of rose apples Chambers, E
cultivated in Thailand Kongpensook, V
se.Aupu Udsana
AMUZAATINNTTULNEAT UILUY
MAINWUINRAF U
Yenket, R
Retiveau, A
63 Effect of konjac Carbohydrate Polymers. TA.ITTUIYRL NEYIUNEYUT sEAUUIUNG 09/2549
glucomannan Formed from AMUTANFINNTTULNEAT UIILAY
mixtures of kappa AMAININeNAFATUAY
carrageenan and konjac watuladinisainws
glucomannan.
64 Effect of Material Properties Journal of Supercritical Fluids 2.8 105 LRUY FEAUUIUNLR 05/2549
and Processing Conditions on AMUTARFINNTITULNBAT UIILAY
RESS of Poly(L-lactide) Medrmaluladianannngsu
WNEAT
65 Effects of Grain Size, Kasetsart Journal (Natural WA.AANY (FENF) A0dseiats SEAUUIUINA 12/2549-12/2549
Reducing Sugar Content, Science) AUZAAFIUNTTULNMAT LIILAY
Temperature and Pressure Medrmaluladnw
on Caking of Raw Sugar Jirawate Chedchant
AMUZAARINNTITULNBAT UIILAY
Mmadzdmatuladhniw
seigyuy Ju'luasurod
AMUZAATINNTTULNEAT UIILUY
ez nmaTuladihniw
AN FIT150U
AMUAAFINNTTULNEAT UIILUY
MeidnaTulaiiniTussuay
Jaa
66 Evaluation of transgene Acta Horticulturae WA ANEWUT WAIRANWIL sEAUUIUNNG 09/2549
stability, gene expression AMUAAFINNTTULNEAT UIILUY
and herbicide tolerance of MmaizmaTuladihnw
genetically modified
pineapple under field
conditions
67 Genetically manipulated PLANT BREEDING Sripaoraya, S SEAUUIUINE 08/2549
pineapple: transgene HWA.FNTWUT WAIFUWIY
stability, gene expression AUAAFINNTTULNAT LIILAY
and herbicide tolerance MmaizmaTuladihnw
under field conditions Insupa, P
Power, JB
Davey, MR
A.fisednd a3l
AMUSLABAT ATULWILEY AR
Ax'lsun
68 Impact of fat and water JOURNAL OF AGRICULTURAL Thanasukarn P. STAUUIUIAR 05/2549
crystallization on the stability AND FOOD CHEMISTRY 3A.30UN W TR Ta
of hydrogenated palm AMUTANTINNTTULNZAT UIILAY
oil-in-water emulsions MeIWUINEaSual
stabilized by a nonionic McClements D.J.
surfactant
69 In vitro self-assembly of JOURNAL OF FOOD Noitup, P sEHUMIMIAR 10/2549
silver-line grunt type I BIOCHEMISTRY Morrissey, MT
collagen: Effects of collagen 5A.ITTUIURE AEYAUNEY AT
concentrations, pH and AUTAAFIUNTTULNHAT LIILAY
temperatures on collagen AAITINENAFATURY
self-assembly walulafinisainis
70 Influence of alginate, pH and COLLOIDS AND SURFACES 3A.30UN WodaTaRINTa SEAUUNIUINA 09/2549
ultrasound treatment on A-PHYSICOCHEMICAL AND AUTAAFINNTTULNBAT UIILAY
palm oil-in-water emulsions ENGINEERING ASPECTS MeIWUINEaSuad
stabilized by Harnsilawat, T
beta-lactoglobulin McClements, D]
71 Influence of annealing International Journal of Food israkarn K. SEAUUIUINE 09/2549
temperature on Tg’ of Properties. SA.HIUAS LRFLUTELY
cooked rice stick noodles. AUTAAFINNTTULNAT LIILAY
AAITINENAFATURY
walulafinnsains
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72 Influence of flour type on International Journal of Food 5@.113305 wodsvaa sEHuMIMIAA 01/2549
mechanical properties of Engineering AUTAAFINNTTUNAT LIILAY
calcium-induced egg AAITINENAFATURY
albumen-flour composite gel watuladinisainws
Dit-udom-po S.
73 Influence of pH and ionic Biomacromolecules Harnsilawat, T. sEHUMIMIAR 06/2549
strength on formation and 5A.$0UM WoARTNAU TR
stability of emulsions AULAAFINNTTULNTAT LIILAY
containing oil droplets coated AMAINWUHIAA U
by &eu-lactoglobulin - McClements, D.J.
Alginate interface
74 Influence of tamarind seed JOURNAL OF FOOD 3A.30UN WodaTaAINTa FLAUUNIUINA 11/2549
xyloglucan on rheological ENGINEERING AUZAARNANTTULABAT LNILUY
properties and thermal MedWuINEaf
stability of tapioca starch Temsiripong T.
Ikeda S.
Nishinari K.
75 Lactic acid production from BIOTECHNOLOGY LETTERS Timbuntam, W sEAUUIUNNG 06/2549
sugar-cane juice by a newly SA.NAUTIA AITaR
isolated Lactobacillus sp. AUTAAFINNTTULNBAT UIILAY
Mednatuladiinw
Tokiwa, Y
76 Life Cycle Inventory and Packaging Technology and Singh S.P. SEAUUIUINA 09/2549
Analysis of Re-usable Plastic Science se. N6l guiuzay
Containers and AMULAAFINNTTULNTAT LNILUU
Display-ready Corrugated MeITNATUTAENITUITIURE
Containers Used for Jan
Packaging Fresh Fruits and Singh J.
Vegetables
77 Modelling of the effect of LWT-Food Science and waduniu maa'lng SEAUUNIUINA 07/2549
relative humidity and Technology AMUZAAIINNTTULABAT LILUY
temperature on proving of AMaIWUIHEA
rice-flour based dough
78 Modification of Cassava Kasetsart Journal (Natural Sudarat Jerachaimongkol SEAUUNIUINA 12/2549-12/2549
Starch by Esterification and Science) AMULANRINNTTUNEAT LNILUY
Properties of Cassava Starch Medrnaluladinisuss
Ester Films se. N6l guiiuzay
AMUZAARINNTIULNBAT UIILAY
MeInATulafn1suITIuay
Jan
A.a5audd edna
AMUTANFINNTTULNEAT UIILAY
AAITINENAFATURY
watulafinisains
FA.9NANE 150U
AMUZAARINNTIULNBAT UIILAY
MeInATulafin1susTauas
Jan
79 Morphology and Food Research International. TA.R9IUAT LAZYLUIEgY SEAUUIUINA 09/2549
physicochemical changes in Online August 4, 2006 AMUZANIINNITULABAT LILUY
rice flour during rice paper AAITINENAFATURY
production. walulafinisaims
80 Periodic Product Distribution IIE Transactions wA.lssaun dsisaund FEHUUIMER 11/2549
from Multi-Depots Under AMUZAAIINNITULABAT LIILUY
Limited Supplies Mmedrmaluladianannngsu
WNHAT
Rasaratnam Logendran
Dept. of Industrial and
Manufacturing Engineering,
Oregon State University
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81 Physical and chemical Science Asia sA.au9A I5dns sEHuMIMIAA 10/2549- /2549
characterization of agar AtzlsEad 19ty ANaIn
polysaccharides extracted Inenseus
from the Thai and Japanese a.Junun ‘lwsysal
species of Gracilaria. AtzsEay Y9ty ANAIan
IHInenseu
5A.250YU HANUT
AULARTINATINLNBAT LIILUY
Medrnatuladiinw
Akakabe Yoshihiko
Department of Biological
Chemistry, Faculty of
Agriculture, Yamaguchi
University, Yamaguchi
753-8515, Japan.
Kajiwara Tadahiko
Department of Biological
Chemistry, Faculty of
Agriculture, Yamaguchi
University, Yamaguchi
753-8515, Japan.
82 Scale-up of microbubble Appl. Biochem. Biotechnol. WA sey asenaguaing sEHUMIMIAR 09/2549
dispersion genertor for AUZAAFIUNTTULNMAT LIILAY
aeobic fermentation Medzmatuladfhniw
83 Stabilization of model JOURNAL OF AGRICULTURAL Harnsilawat T. sEHUMIMIAR 07/2549
beverage cloud emulsions AND FOOD CHEMISTRY 539U wedaiafunin
using protein-polysaccharide AUZAAFIUNTTULNMAT UIILAY
electrostatic complexes AMaIWUNHEAA
formed at the oil-water McClements D.J.
interface
84 Thermal and pasting CARBOHYDRATE POLYMERS Thirathumthavorn, D sEAUUIUNNG 10/2549
properties of native and SA.FIUAS LRFLUTEGY
acid-treated starches AMUTANFINNTTULNBAT UIILUY
derivatized by 1-octenyl AAITINENAFATURY
succinic anhydride walulafinisainis
85 Thermo-mechanical Food Research International Wongsasulak S. FLAUUIUINA 04/2549
properties of egg Yoovidhya T.
albumen-cassava starch Bhumiratana S.
composite films containing 5@.173305 wordseaa
sunflower-oil droplets as AUTAAFINNTTULNBAT UIILAY
influenced by moisture AAIWINENAFATURY
content walulafinisaiwis
McClements D.
Weiss J.
86 Utilization of layer-by-layer Food Research International Thanasukarn P. sEHuMIMIAA 07/2549
interfacial deposition 3A.30uA WA TaRINTa
technique to improve AUZAAFIUNTTULNMAT LIILAY
freeze-thaw stability of AMaIWUHEA
oil-in-water emulsions McClements D.J.
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