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Uszahilaulszana w.e. 2552 (1 gainu 2551 - 30 nusnsu 2552)

STALUINBIR

AUN FOHANUIWNUNEUD

AUTANETIUNIFTUNNT VDU

1 Adsorption of organic substances

on modified montmorillonite

2 A review of research and
development on the applications
of NIRS in Thailand

3 Determination of Physical,
Chemical and Sensory

Characteristics of Yentafo Sauces

4 Effect of phyllosilicate on the
physical properties of polylactic
acid and thermoplastic starch

composite
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#ansiseu

15th Regional Symposium
on Chemical Engineering
(RSCE 2008)

The 1st Asian NIR
symposium and The 24th

Japanese NIR Forum

Food Innovation Asia
Conference 2009, 11th
Agro-Industrial

Conference

The 5th International
Conference on Starch
Technology (Starch
Update 2009)
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Uszahilaulszana w.e. 2552 (1 gainu 2551 - 30 nusnsu 2552)

STALUINBIR

a19UN ADWAINUIVBNU NEAUD
5 Effect of steam explosion on
chemical compositions of biomass

from eucalyptus and acacia

6 Optimization for the production of
xylitol using Candida magnoliae

TISTR 5663

7 Optimization of Rice Bran Protein
Hydrolysate

Production Using Alcalase
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The 3rd International
Conference on
Fermentation Technology
for Value Added

Agricultural Products

The 21st Annual Meeting
and International
Conference of the Thai
Society for Biotechnology,
TSB 2009: A Solution to
the Global Economic

Crisis.

Food Innovation Asia
Conference 2009, 11th
Agro-Industrial

Conference

MufpuiinEus
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Uszahilaulszana w.e. 2552 (1 gainu 2551 - 30 nusnsu 2552)

STALUINBIR

a19UN ADWAINUIVBNU NEAUD
7 Optimization of Rice Bran Protein
Hydrolysate

Production Using Alcalase

8 Process development for konjac
glucomannan production by cell

suspension culture

4 wadIniau 2009
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Food Innovation Asia
Conference 2009, 11th
Agro-Industrial

Conference

The 21st Annual Meeting
and International
Conference of the Thai
Society for Biotechnology,
TSB 2009: A Solution to
the Global Economic

Crisis.
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iszdnilavdseana w.a. 2552 (1 aaiau 2551 - 30 nuenau 2552)

STALUINBIR

AUN FOHANUIWNUNEUD
9 Thermal characteristics of
annealed and acid treated cassava

starch

10 A NEW MATHEMATICAL MODEL
FOR MINIMIZING

DEADHEADING DISTANCE

11 A STUDY OF SUPPLY CHAIN FOR
THAI TAPIOCA STARCH
PRODUCTS

12 EFFECT OF DEMAND
FORECASTING POINTS ON THE
PERFORMANCE OF
PROCUREMENT PLANNING FOR

HERBAL PRODUCTS

4 wadIniau 2009
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International Institute
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Mongkut’s University
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Department of
Production
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Mongkut’s University
of Technology
Thonburi

AOUZANEUNITULNNS
LNABY
Mman e lulag

BAOFIUNITUNEAT

Sirindhorn
International Institute

of Technology

Department of
Agro-Industrial
Technology, Kasetsart

University
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Starch Update 2009: The 24/9/2009
5th International
Conference on Starch

Technology

The 4th International 26/11/2008
Congress on Logistics and
Supply Chain

Management Systems

The 4th International 26/11/2008
Congress on Logistics and
Supply Chain

Management Systems

The 4th International 26/11/2008
Congress on Logistics and
Supply Chain

Management Systems
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Uszahilaulszana w.e. 2552 (1 gainu 2551 - 30 nusnsu 2552)

STALUINBIR

AUN FOHANUIWNUNEUD

12 EFFECT OF DEMAND
FORECASTING POINTS ON THE
PERFORMANCE OF
PROCUREMENT PLANNING FOR
HERBAL PRODUCTS

13 Determination of moisture content
and water activity of Thai potato

snack food by NIRS

13 Determination of Physical,
Chemical and Sensory

Characteristics of Yentafo Sauces

14 Determination of Total Soluble
Solids and Total Acidity in Chili
Sauces by using NIR

Spectroscopy

15 Determination of total soluble
solids and total acidity in term of
acetic acid content in chili sauces
by NIRS

4 wadIniau 2009
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The 4th International 26/11/2008
Congress on Logistics and
Supply Chain

Management Systems

The 1st Asian NIR 10/11/2008
symposium and The 24th

Japanese NIR Forum

Food Innovation Asia
Conference 2009, 11th

18/6/2009

Agro-Industrial

Conference

The 1st Asian NIR
Symposium JAPAN 2008

10/11/2008

The 1st Asian NIR 10/11/2008
symposium and The 24th

Japanese NIR Forum
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Uszahilaulszana w.e. 2552 (1 gainu 2551 - 30 nusnsu 2552)

STALUINBIR

AN FONRINUINBNLINEUD

15 Determination of total soluble
solids and total acidity in term of
acetic acid content in chili sauces

by NIRS

16 Opinion and Behavioral Survey of
Menopausal Women in Thailand
toward Soy and Soy Germ

Products

16 Optimization of Rice Bran Protein
Hydrolysate

Production Using Alcalase
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The 1st Asian NIR 10/11/2008
symposium and The 24th
Japanese NIR Forum
Summer Program In 7/8/2009
Sensory Evaluation 2009
(SPISE 2009)
Food Innovation Asia 18/6/2009

Conference 2009, 11th
Agro-Industrial

Conference
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STALUINBIR

AUN

17

18

19

20

21

22

FOHANUIWNUNEUD

Prediction of Total Soluble Solids

and Total Acidity of Thai Sweet
Sauces by Near Infrared

Spectroscopy

Prediction of total soluble solids
and total acidity of Thai sweet

sauces by NIRS

Process Development of
Supplementary Calcium From

Fish bone.

Rheological properties of wheat
flour-based batters containing
tapioca starch on the quality of

fried chicken wingsticks

Synthesis of
p-aminobenzenesulphonic acid
and cyanamide triazinyl reactive
dyes and their application on

cotton.

Aroma Components of Fried Rice
Prepared by Flash-frying

Technique

4 wadIniau 2009
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Conference
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The 14th World Congress
of Food Science and

Technology
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MufpuiinEus
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Uszahilaulszana w.e. 2552 (1 gainu 2551 - 30 nusnsu 2552)

STALUINBIR

a1 Famanuidenintaus FopnuziIve

22 Aroma Components of Fried Rice  5¢.85 #denas
Prepared by Flash-frying

Technique

23 Bridging Flocculation of Emulsion  aigaii ‘17(1’1L17§Iaﬁ1/lmqa
Stabilized by Soy Proteins and Soy

Soluble Polysaccharide from
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25 Effect of concentration ratioson  WF.NFRLA MDA

the rheological properties and
encapsulation efficiency of

chitosan-pectin complex.
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26 Effect of hydrothermal treatment  N@.XNFADUN NDININ
on morphological, chemical and

physicochemical properties of

Musa (ABB) sp. ‘Kluai Namwa’

(banana) flour.
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The 14th World Congress

of Food Science and

Technology

The International
Conference on Life
Sciences 2008 "Well
Being for the Human
Race” (BioAsia 2008,
Thailand)

The 5th International
Conference on Starch

Technology

The International
Conference on Life
Sciences 2008 "Well
Being for the Human
Race” (BioAsia 2008,
Thailand)

The 5th International
Conference on Starch

Technology

MufpuiinEus
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STAVUIUIEIG
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27 Flavor protection through starch 5783 Zenas AULAAFMUNITNNBAT  International Symposium
inclusion complexes VAU on Innovations in Food

28
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30

Rice: Functional Food Ingredients

Risk evaluation of favourite

ready-to-eat foods sold in Bangkok

Seed drying in fluidised and

spouted bed dryers
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STALUINBIR

AUN FOHANUIWNUNEUD

31 The Effect of Pregelatinization
Methods and Conditions on Green

Thai Banana Flour

32 The effect of pregelatinization
methods on sorghum flour

properties

33 The enchaning of food safety
management system for SME food
industry in Thailand through

"Pre-HACCP"

4 wadIniau 2009
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14th World Congress of 19/10/2008
Food Science &

Technology. International

Union of Food Science &

Technology (IUFoST)

The International 25/11/2008
Conference on Life

Sciences 2008 "Well

Being for the Human

Race” (BioAsia 2008,

Thailand)

Pure and Applied 14/1/2009
Chemistry International

Conference 2009
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FEOUUIUIBIN
e FomasnAdeiiinausn
33 The enchaning of food safety

management system for SME food
industry in Thailand through
"Pre-HACCP"

34 The Modification of Musa (ABB)
sp. ‘Kluai Nam Wa’ (banana) Flour

by Pregelatinization Method
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Chemistry International
Conference 2009
The International 25/11/2008

Conference on Life
Sciences 2008 "Well
Being for the Human
Race” (BioAsia 2008,
Thailand)
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