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1.  
 

 
      

 
 

 

(Oryza nivara Sharma et Shastry)  (O. sativa L.)

(F1) 
½ MS 

 
(BC1F1) 2 (BC2F1) (BC3F1) 

(genotype) 
(F3) 

BC1F3, BC2F3 BC3F3 

BC1F3, BC2F3 
BC3F3  
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2.
 3  

     
 

 

A IR80151A CHA IRRI) 

donor parent) 

JHN, SKN1, SPR1, 

PTT1, HCS RD

SSR genetic background) 

BC F1 BC6F1 

A 

combining ability) A 

A 4 

 

 

 –  
A 

4

3 

2

3 

20 

parboiled rice) 

9



 
   

      
02-579-3130   agrprs@ku.ac.th 
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2555 – 2557  

 
 (  (  

 
 (  (  

2-1  I2-KI (
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(  

 
2-2  A BC6F1 
CHA/PTT1 
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3.  TGMS  
   

 ,  ,  ,  
    

 
 
TGMS 

“

TGMS 
(thermo-sensitive-genic male sterility TGMS) 

KU-TGMS tmsX 
no pollen type) 

SPR3, SPR60, IR64, SKN PSL
tmsX 

BC F4
BC2F4 TGMS 

TGMS 3 
2  

 
 –  

TGMS 
3

2 “
2

 TGMS 
2 

20 
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02-579-3130   agrtns@ku.ac.th 
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2555 – 2557  
 

 
 (  (  

3-1  I2-KI (  
( no-pollen type 

  
(  (  (  

-2  TGMS 
TGMS (

( TGMS (heading) BC2F4 
KU-TGMS2/IR64 ( TGMS 
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CH CH

New Plant Type NPT) 
CNT1, PTT1, SPR1, RD SKN

, 3, 4, 
Naro OSR
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R 7

2” 
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(general combining ability) 
 

(genetic distance)  

 (optimum genetic distance) 
 (extreme 

genetic distance) 
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2555 – 2557  
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genetic distance coefficients  
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 KUH   KUH2 
         

     
 

                                            

KUH KUH “

KUH1 KUH2  
A GA

A 

phenotype) 
DNA fingerprint) 

KUH KUH

KUH
KUH

 IRRI 
IRRI 
 

 
 –  

KUH1 KUH2 “
2
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02-579-3130   agrsrw@ku.ac.th 
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2555 – 2557 
 
  
 

 
-1  KUH1  

 
 

  
-2 KUH1  
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7.  2-Acetyl-1-Pyrroline 

 Near Infrared Spectroscopy 
 ,                  

. .   . .   

/ :  

 

2-Acetyl-1-Pyrroline 
(2AP) Fourier-Transform Near Infrared Spectrometer
(FT-NIR)  

ISO 
12099:2010 

NIR 2AP 
2 1 50 1

 (R2)
RMSEP) bias 0.79, 0.27 0.01 ppm  

2AP FT-NIR 
95  

 –  

 2AP 
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02-579-3130     agrwcc@ku.ac.th 
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-1 Scatter plots  

FT-NIR spectrometer A) B) 
 

 

 

 

-2  Regression coefficient plots 2AP 
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02-561-     fscisnr@ku.ac.th 

  
:

: 2555-
2556 
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9. Rice  
. .    

 

/ :  
 Rice 

iOS Android Windows  
 

 –  

  

Rice 

 
 

 . .  
     

02-579-8580     agrtns@ku.ac.th 

 
-1 Rice  

23



 
 

   
-2 Rice  

 
 
 

 
-3 Rice QR Code  
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10. Rice watch 
     

       
    

/ :  
rice watch

 

 

if-then 

www.ricewatch.org
 

 
 

 

 
 

-  
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“

” 

 
 

  
    

089-815-2913    ak@ku.ac.th 
 

:
 

: Best Paper Award (In IT Innovation for Agriculture &Food Safety ) 
 2014 SRII Global conference Silicon Valley. April 23-25, 2014 

 

 
 

10-  
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11.  
 

.   . .   
 

/ :  
GABA (Gamma amino butyric acid)

“ GABA
GABA 

GABA 
GABA  GABA

 

GABA 
GABA 

GABA 
GABA 

GABA 
GABA 

GABA 
 

 
 

 –  

 
GABA 

GABA GABA 
GABA 

 GABA
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02-562-     weerachet.j@ku.ac.th 
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11- 11-  

 

- 11-
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12.  
.  , .   .   

 

/ :  

 

LSU (Lousiana State University)

- LSU 
 

 
 

 –  
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02-562-     weerachet.j@ku.ac.th 
  

:  (IRPUS) 
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12-  
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15
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02-562-     weerachet.j@ku.ac.th 
 

: “
” 

CASAF)  
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13-  
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14.  
.  ,  ,  

. .  , . .    Tuan Quoc Le 

 
/ : 

 
 

 4  
  

 2 
1,000 

43-46 
16   

1,000  2 
2 14 11 

7 
  4 

   7  4-7 12 
 

 
4 5 6 

12 12 
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  02-562-5024   fagisrsp@ku.ac.th 
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15.   
     

. .   
 

/ :  
  

  (Aspergillus 
flavus)  

        
    

  250   
  

      
  35% 

  49%   2-34  ppb (  , 
2543)   

  
   

 ( ) 
   

   
   

 
 

 –  

 
   

4 .  .  
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02-942-8600-3     aappln@ku.ac.th 
  

: 2547  
 

 

 
 

 

              
 

15-  

15-   

15- 15-
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16. 
 

 ,  ,  ,  
 ,     

 
/ :  

(Mycotoxin) 

(Mycotoxigenic fungi) (Climate change)  

 

2556
Aspergillus A. flavus 

.96
Fusarium 

(Zearalenone) (Fumonisin - T-2 toxin)
(Deoxynivalenol) A. 
flavus 

15,000  15 
30-45 14 

45 
20  

2558 11 
20 100 

(Ochratoxin A)  52 
A. flavus  26.67
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02-562-5020     fagiwpm@ku.ac.th 
:  

 

 
16-1  

 
16-2 Aspergillus UV 

. Aspergillus  : UV 
Aspergillus : UV 

38



17.  
 Ultrasonic 

 ,     
 

/ :  

 Ultrasonic
Ultrasonic 

Ultrasonic 
 

 

 –  

  ultrasonic

39



 
 

  
   

02-942-8629-    ifrvis@ku.ac.th 
  

:
 

 
 
 

 

17-
Ultrasonic  Ultrasonic  

 

40



18.  
.   . .   

 

/ : 
 

 
 germinated brown rice GABA-

rice) 

Phytic acid) Gamma 
amino butyric acid , GABA) 

   
  

  
  

GABA 100  100  

 

 
  

 –   

 
 

 .  
      

  02-562-5024              fagisrsp@ku.ac.th 

  

41
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19.  
      

       
  

/ : 
 

9 

“

 

-  4-5 

 
 

 
  

 

 

19-19-
  

43



 –  
 

 
 

   
                         

  02-562-5023          fagionn@ku.ac.th 
 

:  
:  

 

 
 
 
 

 
19-5  

-19-
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20.  
 

 ,  ,    
  
 

/ : 
-

gamma oryzanol) 
(gamma-Aminobutyric acid, GABA)

decarboxylation 
(neurotransmitter) 

(anticancer) GABA 
GABA 

GABA 
 GABA 

GABA  

 g-Rice (GABA-rice
GABA -

GABA
  

 

 –  
GABA  2547  

-

 

45



6910 

 GABA-Rice  
 

  
   

  02-942-         ifrprt@ku.ac.th 
 

:  
:  2550  

 

 
 

- GABA-rice package  - GABA 
 

 
- GABA-rice package  
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21.  
 

 , .      
 

/ :  

   
 

  
  

  
 

 Gas 
Chromatography-Mass Spectrometry (GC-MS) 

Fatty acid  (Antioxidant), Antiinflammatory 
Antihistaminic 
Phenolic Compounds Antimicrobial Antiinflammatory 
Analgesic  Terpenoid  Squalene 
Stigmastan-3,5-diene  Vitamin E  Campesterol Stigmasterol 

 Phytosterol 21-  
 

 21-1  Terpenoids  
 

   

1 Squalene Antitumor Antioxidant 
2 Stigmastan-3,5-diene   Antioxidant 
3 Vitamin E Antioxidant 
4 Campesterol Anticarcinogen,  Antiinflammatory, 

Antibacterial Antifungal 
5 Stigmasterol Anticarcinogen,  Antiinflammatory, 

Antibacterial Antifungal 
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White New Zealand 3-5 

 SHAM  2
MI  

MI-GBR

  
 

 –  
 

 
 

  
   

034-351-901-3    fvetstr@ku.ac.th 

: ( .) 
 

 
 
 

 

-
 

-
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22.  
 ,    

    
/ :  

 

 

 –  

 

 
  

   
- -      fengant@ku.ac.th 

 
 :  

 

 
 

49



 

 

 22-1  

 

 

 
22-  
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23.  
     

 
/ : 

 

10 

  

(gelatinization) 

 
 

 –  
 

 
 

  
         

  02-562-5042            fagiwpb@ku.ac.th 
 
 

51



:  
 
 
 

 

 
 
 
 

 
 
 

23-1  
 

 
 
 
 
 
 
 
 

 

 
23-2 

 
 

 

 

 

( ) 

( ) 

( ) 
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24.  
      

 

/ :  

 

 (carrier) 

 

 

 –  

 

 
 
 
 
 
 

53



 
  

    

034 281 105- 7670     faassrpr@ku.ac.th 
 

:
2558  
 
 
 
 

 
24- : A), B)  

C)  
 

 

 
24-  

  

(A) (B) (C) 
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25.  
.  ,    .  

 
/ :  

ball mill 60 m.

damaged starch) 

-amylase) 
pullulanase -

 
  

 

 –  
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02-942-     ifrpws@ku.ac.th 
  

:
 

 
 

 

 
25-1

 

-
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26.  
 , . .  , .    

   
 

/ : 

functional ingredients  

Lactobacillus plantarum Lactobacillus plantarum +
Bacillus subtilis 

 -amino acids -amino acids

 
 

 
 

 –  
  

Bioactive peptides 
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  02-942-8629        ifrprt@ku.ac.th 
:  

 

 
 26-

- %  
 

 
 26-

- %  
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27.  
 ,   ,   

    

/ :  

Encapsulation  

Encapsulation  

(active) “ ” (core)

“ ”(microcapsule) Encapsulants wall 

material Encapsulation

(micron)

 

Encapsulation  
 wall material

food ingredient starch aggregate
- Acetyl-1-pyrroline 

foil  
 

 –  

59



 

 
  

   
02-942-8629-     ifrvis@ku.ac.th 

  
:  

 

 

27-  

 

27-  rice starch aggregate  
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28.   (KU OvaGuard)  
 

  
/  

 

-
 

- HU) 
-

- HU) - HU)  

- HU

 
 –   

 

61



 
  

        
  02-562-5058     fagipas@ku.ac.th 

 
: 

 
 

 
-1  

 (KU OvaGuard)  

 
-2 (KU OvaGuard)  
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29.    
 

. .  ,    
. .   

 
/   

 

pH 

 
 
 

 –  
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  02-562-5058     fagipas@ku.ac.th 
  

: 2 . .2552 
 

 
 
 
 
 

 
 

29-1  (KU FreshZense) 
 
 
 

 
 

29-2   (KU FreshZense)  
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30.   
 ,     

/ :  

“Pyrodextrin” 

 

 

 –  

 

(Food ingredient) 

 
 

 
 

65



 
  

   
02-942-8629-     ifrvis@ku.ac.th 

  
:  

 

 

30-   

 

 

30-  
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31.  
 

 ,  ,   
  

 
/ :  

(Amylolytic lactic acid bacteria; ALAB) 

(amylase

 

Polymerase chain reaction (PCR) 

16 

amylase) PCR 

8 

Lactobacillus 
amylovorus positive control L. amylovorus 

positive control PCR 2.8 x 108 

cfu/ml 

MRS 

amy 

PCR  

 –  

 

 

67



  
     

02 942-8629-35 (1410)     ifrkwd@ku.ac.th  

:  
 
 
 
 
 

 
31- PCR  

 
 
 
 

 
31- MRS 
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32.  
 

.  , . .  , . .  ,  
. .   . .   

 
/ : 

24 

21 
1,000 2,000 100 107 

4 25 

2,000 
1,000 

  4 
25 

2 4 3 25 

 

 
 –   
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 .  
      

  02-562-5024   fagisrsp@ku.ac.th 
  

:  
 
 

 
32-1  

 

 
32-2  
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33.  
.  , . .    

. .   
 

/ : 

- gamma oryzanol) 
- gamma amino butyric acid) 

GABA)  
 

germinated brown rice) 
GABA phenolic 

compound) gamma oryzanol) ferulic acid) fibre) 
inositol) phytic acid) tocotrienols) 

  GABA 
 

 
3  

GABA 

GABA  
 
 

 –   
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  02-562-5024   fagisrsp@ku.ac.th 

   
: . 

33-1  

 

 
-2  
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34.  
.  , .  , .   

, . .  , . .  , . .  ,  
  . .   

 
/ : 

 
 

 
 

 
 

 –   
 

 
 
 

 .  
      

  02- -5024   fagisrsp@ku.ac.th 
   
 
 

73



:  
, . IRPUS  

: 2557 
 

 

 
 34-1  

 

34-2  
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35.  
.    Mr. Le, Tuan Quoc 

 

/ :  

 

Optimization 

 

 –  

 
 
 

 .  
   

- -     weerachet.j@ku.ac.th 
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: “ ” 

(CASAF 2553  
 

 

 
35-1  

 

 

35-2  
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36.    
  . .   

 

 
 

2-acetyl-1-pyrroline 
2AP 

 
 (fragrant-fixing technology)

 

 
 
 

 –  

 
 

 

77



 
 

       
  02-562-5042 fagiwpb@gmail com  

 
 

 
36-   

 
 

36-  
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37.  
 ,     

 

/ :  

20-25   

 ferrous sulphate 

 

2.69  ( )

 

ferrous sulphate  

 

 

 –  

 

 
  

  
02-942-8629 -35 1614    ifrcdt@ku.ac.th 

 
 
 
 
 
  

79



 
 

 
37-  

 
 
 

 
37-  
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38.  
    

/ :  

   

        

  

 

        

      

2

-

phenolic 

compound - gamma-oryzanol

 

 

 

81



 

 –  

 

  
 

 
 042-725- -    csnayp@ku.ac.th 

:  
 

 
-1  

 

-2  
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39.  
.     

 
/ : 

 

º 3

 
 
 

 –   

 
 

 .  
      

  02-562-   fagisrsp@ku.ac.th 
  

:
  

83



 
 
 

 
 

39-1  

39-  
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40.     
 

.  , . .  , . .  ,  
. .  ,  . .  ,   ,  

. .  ,  ,  ,  
. .     

 

/ : 

 ¾ 

 

 

1  90  

7 
1 

 
 

 –   

 
 

85



 
 .  

      
  02-562-5024   fagisrsp@ku.ac.th 

   
:  

 
 

 
-1  

 

 
40-2  

 

86



41.  
 

.  ,  ,  ,  
  . .   

 

/ : 

 

 
  

 
 

 –   

 
 
 

87



 .  
      

  02-562-5024   fagisrsp@ku.ac.th 
   

:  
. 

 
 

 

 
41-1  

 
 

 
 41-2  
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42.  
    

 
/ : 

 

 (Ionic Conduction) 
(Dipolar rotation)

2,450 MHz 4,900 

 
 

 
42-1    

 

89



 –  
 

 
 

   
                        

  02-562-5023          fagionn@ku.ac.th  
 

:   
 

    
42-2 Texture analyzer 

42-3  
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43. WarmSense-  
 

    

/ : 
ready to eat food) 

 

 
 

 –  
-

user-friendly) 
 

 

91



  
                                            

  02-562-5042    waraporn.b@ku.ac.th 
 

:  
 
 

 
 
 
 
 
 

  

 

-1 WarmSense 

-2 WarmSense  

 Under warming  
 Excellent  
 Overwarming  

 

 

 

 

 

Before 

Excellent warming 

After 
 Under warming  
 Excellent  
 Overwarming  

 Under warming  
 Excellent  
 Overwarming  
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44. MWcookSense-  

    

/ : 

 
 

44-1 
 

 –  

-

  

 
 

 

93



 
  

                                            
  02-562-5042    waraporn.b@ku.ac.th 

:  
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 

  
 

 

 

 

 
 

 

+ ) 

 

 

 

 

-1  MWcookSense  
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45.  
  ,    

  
 

/ : 
 

-

GABA (Gamma amino butyric acid) 

 
 
 

 –   
 

 
 
 

   
                                        

  02-562-5023           fagionn@ku.ac.th 
 

: 
(

 
 
 
 
 

95



 
 

 
45-1  

 
45-2  

 

 
 

45-  
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46.  
 .                      

    
 

/ : 

-
 

 
 –  

 
 

 
 .  

      
  02-562-5025     sanguansri.c@ku.ac.th 

  
:  

 
 
 
 

97



 
 

     
46-1 4 

1 3  
 
 
 

   
46-2

105 0.7, 3 12 1 
5   
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47.  
   

.  ,  ,    
   

 

/ : 

 

  

 –  

 

 .  
      

  02-562-5025     sanguansri.c@ku.ac.th 
  

:  
  

: TRF-CHE-Scopus Researcher Award 2010 Agricultural 
Sciences & Technology 

ELSEVIER 
SCOPUS  
 

99



  

-1  
 

 
 

-2   
 

 
-3   
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48.  
 

 ,     
 

/ :  

 

(RVA) 

Differential scanning colorimeter (DSC)

Scanning electron microscope (SEM)

 
 

 

 –  

 

 
 

  

101



  
   

02-942-      ifrpws@ku.ac.th 
  

:
 

 
 
 
 

 

 

 
 
 
 
 

48-1  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

48-2  
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49.  
 

  , . .  ,    
.   

/ : 

29.0 
25 

 
 
 

 –  
 

 (gluten-free) 
 

 
 

  
   

  02-942-8629        ifrprt@ku.ac.th 
 
 

:   
 
 
 
 

        

103



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

49-1  (a) (b)  
(c) -  (semi dry)  

 

c
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50.  
.      

 

/ : 
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fagisscr@ku.ac.th 
 

 
 
 
 
 

 
   02-562-5024 
  Email: fagisrsp@ku.ac.th 

 
 
 
 
 
 

 
    02-562-5031 

Email: utai@ku.ac.th
fagiutk@ku.ac.th 

 
 

-  
 

: 02-562-5060 
Email: samarng.c@ku.ac.th 
  

 
 02-562-5020 

Email: fagistt@ku.ac.th

. .  
 02-562-5023 

Email: fagionn@ku.ac.th
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-  

 
 03-435-1892, 089-918-4284  

Email: agrnupa@ku.ac.th 
 
 

 
-  

 
 03-435-1896 

  Email: fengant@ku.ac.th 
 
 
 
 

  
-  

  

 03 428-1105- 70  
Email: faassrpr@ku.ac.th 

 
 

  
 

  
-   

 
 04-272- -739-1789 

Email: csnayp@ku.ac.th 
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  (IFRPD) 

 

 
 
 
 
 

 
 02-942-8629 

  Email: ifrwdo@ku.ac.th 
 

 
  

 
 
 
 
.  

   02-942-8629-35 1614, 
  080-578-0455 
  Email: ifrcdt@ku.ac.th

 

 
 
 
 
 

 
   02-942-8629    
  Email: ifrprt@ku.ac.th 

 

 
 02-942-8629, 081-550-5409

Email: ifrcds@ku.ac.th 

 
 02-942- 1512  

Email: ifrpws@ku.ac.th 

 
 091-451-6289 

Email: ifrptn@ku.ac.th

238



  
 

 
 
 

 
 

    : 02-942-8629-  
  Email: ifrvis@ku.ac.th
 
 

   (KAPI) 
 

 
 
 
 
 
 

 
: 02-942-8629-35 

Email: ifrkwd@ku.ac.th 
 
 
 

 
 
 
 

 
  02-942-8600-3 402, 407, 
 099-464-1599 

Email: aappsr@ku.ac.th

 
: 02-9428629 1206 

Email: ifrclc@ku.ac.th 

 
: 02-942-8600 803 

Email: aapppv@ku.ac.th 

  
: 02-940-5634 

Email: aaprnt@ku.ac.th
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   02-942-8600-3, 
  085-188-5681 
  Email: aappln@ku.ac.th
 

 
 
 
 
 
 

 
   02-942-8600-3 
  Email: aapwnk@ku.ac.th

 

 

 

 

 

  
 02-942-8599 

Email: aapsrt@ku.ac.th

 
 02-942-8600-3 

Email: aappsw@ku.ac.th
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