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1 Nantawan Therdthai, Weibiao Zhou,

Thomas Adamczak
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Thomas Adamczak

3 Penkwan Chompreeda and Vichai

Haruthaithansan

4 P. Thanasukarn, R. Pongsawatmanit,
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The development of an anemometer for
industrial bread baking.

Simulation of starch gelatinisation during
baking in a travelling-tray oven by integrating a
three-dimensional CFD model with a kinetic
model.

Utilization of Rice By-Products : Proteial
Enterprises for Rural Women in Thailand

Impact of fat and water crystallization on the
stability of hydrogenated palm oil-in-water
emulsions stabilized by whey protein isolate

Journal of Food Engineering

Journal of Food Engineering

FAO : Prooceeding in Expert
Consultation on gender
Dimensions in Asian Rice
Livelihood System in
Ahanging Milieu of
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Physicochemical and
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emulsions
7 S. Ikeda, Y. Nitta, T. Temsiripong, = Atomic force microscopy studies on cation- Food Hydrocolloids, 18 (5):727- 09/2004
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8 Nantawan Therdthai, Weibiao Zhou, Three-dimensional CFD modelling and Journal of Food Engineering. 2004

Thomas Adamczak simulation of the temperature profiles and
airflow patterns during a continuous industrial
baking process.
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2 Chitsiri Thongson, P.M. Davidson, = Antimicrobial Activity of Ultrasound-assisted Letters in Applied 2004
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Speece Product Development : An Example from the = Marketting. 3(1) : 3-23.

Thai Food Processing Industry



