
Food Technology and Food Engineering


	
	ËéÍ§»¯ÔºÑµÔ¡ÒÃÇÔ¨ÑÂ´éÒ¹à·¤â¹âÅÂÕÍÒËÒÃáÅÐ ÇÔÈÇ¡ÃÃÁÍÒËÒÃ 

	(Food Technology and Food Engineering) 
	
	
	ÇÑµ¶Ø»ÃÐÊ§¤ì 
	
	
	ËéÍ§»¯ÔºÑµÔ¡ÒÃ¹ÕéÁÕÇÑµ¶Ø»ÃÐÊ§¤ìà¾×èÍÊÃéÒ§ÈÑ¡ÂÀÒ¾´éÒ¹ à·¤â¹âÅÂÕÍÒËÒÃáÅÐÇÔÈÇ¡ÃÃÁÍÒËÒÃ â´ÂÁØè§à¹é¹ 
	
	
		
 - 
		
		¡ÃÐºÇ¹¡ÒÃãªé¤ÇÒÁÃéÍ¹ã¹¡ÒÃá»Ã ÃÙ»ÍÒËÒÃ 
		
		
		
 - 
		
		Food Engineering Properties 
		
		
		
 - 
		
		Solid State Fermentation 
		
		
		
 - 
		
		¡ÒÃÇÔ¨ÑÂÁÒµÃ°Ò¹¼ÅÔµÀÑ³±ìÍÒËÒÃ (Food Standards Research Program) 
		
		
		
 - 
		
		¡ÒÃ¨Ñ´·Óâ»Ãá¡ÃÁ°Ò¹¢éÍÁÙÅ´éÒ¹ à·¤â¹âÅÂÕ¡ÒÃ¼ÅÔµ¢Í§ÍØµÊÒË¡ÃÃÁÍÒËÒÃ áÅÐÍØµÊÒË¡ÃÃÁà¡ÉµÃ 
		
		
	
	
	¤ÇÒÁÃèÇÁÁ×Í¡ÑºÀÒ¤ÍØµÊÒË¡ÃÃÁ 
	
	
		
 - 
		
		ºÃÔÉÑ· ÊË¿ÒÃìÁ ¨Ó¡Ñ´ 
		
		
		
 - 
		
		ºÃÔÉÑ· ºÕ.¿Ùé´Êì â»Ã´Ñ¡Êì ÍÔ¹àµÍÃì à¹ªÑè¹á¹Å ¨Ó¡Ñ´(à¤Ã×Íàº·Òâ¡Ã) 
		
		
		
 - 
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		ºÃÔÉÑ· ä·ÂÂÙà¹ÕèÂ¹ â¿Ãà«è¹¿Ùé´Êì ¨Ó¡Ñ´ 
		
		
		
 - 
		
		ºÃÔÉÑ· ÊÂÒÁà´ÅÁÍ§àµé ¨Ó¡Ñ´ 
		
		
		
 - 
		
		ºÃÔÉÑ· ÍÒËÒÃÊÂÒÁ ¨Ó¡Ñ´ 
		
		
		
 - 
		
		ºÃÔÉÑ· ä·ÂÎÒ¨ÔÁÐ à·Ã´´Ôé§ ¨Ó¡Ñ´ 
		
		
		
 - 
		
		ºÃÔÉÑ· ÈÃÕ·Í§¾Ù¹ ¨Ó¡Ñ´ 
		
		
		
 - 
		
		Ê¶ÒºÑ¹ÍÒËÒÃ 
		
		
		
 - 
		
		ÊÓ¹Ñ¡§Ò¹¤³Ð¡ÃÃÁ¡ÒÃÍÒËÒÃáÅÐÂÒ 
		
		
		
 - 
		
		ÈÙ¹Âì¾Ñ¹¸ØÇÔÈÇ¡ÃÃÁáÅÐà·¤â¹âÅÂÕ ªÕÇÀÒ¾áËè§ªÒµÔ 
		
		
		
 - 
		
		ÊÓ¹Ñ¡§Ò¹¾Ñ²¹ÒÇÔ·ÂÒÈÒÊµÃì áÅÐ à·¤â¹âÅÂÕªÒµÔ 
		
		
		
 - 
		
		¡ÃÁ»ÃÐÁ§ 
		
		
	
	
	§Ò¹ÇÔ¨ÑÂ¾Ñ²¹Ò  
	
	
	§Ò¹ÇÔ¨ÑÂ·ÕèàÊÃç¨ÊÁºÙÃ³ìáÅéÇ 
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 - 
		
		¡ÒÃ¾Ñ²¹Ò¡ÃÐºÇ¹¡ÒÃ¼ÅÔµ ¼ÅÔµÀÑ³±ìË¹èÍäÁéºÃÃ¨Ø»Õê»¢Í§¡ÅØèÁáÁèºéÒ¹ 
		
		
		
 - 
		
		¼Å¢Í§¢¹Ò´¡ÃÐ»ëÍ§·ÕèÁÕµèÍ¡ÒÃ¶èÒÂ à·¤ÇÒÁÃéÍ¹ÃÐËÇèÒ§¡ÒÃ¦èÒàª×éÍ 
		
		
		
 - 
		
		¡ÒÃÈÖ¡ÉÒ¤ÇÒÁà»ç¹ä»ä´éàªÔ§ ÍØµÊÒË¡ÃÃÁã¹¡ÒÃ¼ÅÔµáËÅè§àÊé¹ãÂÍÒËÒÃ¨Ò¡àÈÉ¾×ªàËÅ×Í·Ôé§ 
		
		
	
	
	§Ò¹ÇÔ¨ÑÂ·ÕèÍÂÙèÃÐËÇèÒ§´Óà¹Ô¹§Ò¹ 
	
	
		
 - 
		
		Low-pressure superheated steam drying of food products 
		
		
		
 - 
		
		¡ÒÃ¶èÒÂâÍ¹¤ÇÒÁÃéÍ¹¢Í§«ÒÅÒà»Ò äÊéËÁÙÊÑºáªèá¢ç§ã¹ÃÐºº Cryomechanical Freezing à»ÃÕÂºà·ÕÂº¡ÑºÃÐºº Air-blast Freezing  
		
		
		
 - 
		
		»ÃÒ¡¯¡ÒÃ³ì¶èÒÂà·áÅÐ¡ÒÃà»ÅÕèÂ¹ á»Å§ÊÁºÑµÔ·Ò§¡ÒÂÀÒ¾ÃÐËÇèÒ§¡ÒÃá»ÃÃÙ» áÅÐ¡ÒÃà¡çºÃÑ¡ÉÒ¡Øé§ ( Transportation Phenomena and Physical Property
Change of Shrimp during Processing and Storage) 
		
		
		
 - 
		
		¼Å¡ÒÃàµÃÕÂÁ¡ÒÃµèÍ¤Ø³ÀÒ¾ÊÑ»»ÐÃ´ áÅÐÁÐÁèÇ§·Í´ÀÒÂãµéÊÀÒÇÐÊØÒ¡ÒÈ 
		
		
		
 - 
		
		¡ÒÃÂ×´ÍÒÂØ¡ÒÃà¡çºÃÑ¡ÉÒ»ÅÒËÁÍà·È á´´à´ÕÂÇ·Í´â´Â¡ÒÃºÃÃ¨ØÀÒÂãµéÊÀÒÇÐºÃÃÂÒ¡ÒÈ´Ñ´á»Ã 
		
		
		
 - 
		
		¡ÒÃÇÔ¨ÑÂÊ¶Ò¹¡ÒÃ³ì¤ÇÒÁ»ÅÍ´ÀÑÂ ÍÒËÒÃ´éÒ¹¼Ñ¡áÅÐ¼ÅäÁé : ¡Ã³ÕµÅÒ´¹Ñ´áÅÐÃ¶àÃè 
		
		
		
 - 
		
		»Ñ¨¨ÑÂ·ÕèÁÕ¼Å¡ÃÐ·ºµèÍ¤Ø³ÀÒ¾ã¹ ÃÐËÇèÒ§¡ÃÐºÇ¹¡ÒÃ¼ÅÔµáÅÐà¡çºÃÑ¡ÉÒ¢Í§ãººÑÇº¡¼§ 
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 - 
		
		¡ÒÃÈÖ¡ÉÒËÒÊÀÒÇÐ·ÕèàËÁÒÐÊÁã¹ ¡ÒÃ¼ÅÔµÁÐ¢ÒÁ¼§´éÇÂà¤Ã×èÍ§ÍºáËé§áºº¾è¹½ÍÂ : ¼Å¢Í§ÊÒÃªèÇÂÍºáËé§áÅÐÊÀÒÇÐ¡ÒÃÍºáËé§µèÍ¤Ø³ÀÒ¾¢Í§¼ÅÔµÀÑ³±ì  
		
		
		
 - 
		
		¼Å¢Í§¤ÇÒÁà»ç¹¡Ã´´èÒ§¢Í§¹éÓ ·ÕèÁÕ µèÍÅÑ¡É³Ð¡ÒÃ»Å´»ÅèÍÂÊÒÃÍÍ¡¨Ò¡áÁ·ÃÔ¡«ì »ÃÐ¡Íº¢Í§ä¢è¢ÒÇ¡Ñºá»é§ÁÑ¹ÊÓ»ÐËÅÑ§ 
		
		
		
 - 
		
		¡ÒÃ»ÃÑº»ÃØ§¡ÃÐºÇ¹¡ÒÃ¢Öé¹ÃÙ»àÁç´ ÊÒ¤Ùâ´Âãªéà¤Ã×èÍ§¢Öé¹ÃÙ»áºº¶Ñ§ËÁØ¹ª¹Ô´äÁèµèÍà¹×èÍ§ 
		
		
		
 - 
		
		¡ÒÃ¨ÓÅÍ§áºº¡ÒÃ¶èÒÂà·¤ÇÒÁÃéÍ¹ ÍÒËÒÃàËÅÇ·ÕèºÃÃ¨Øã¹ÀÒª¹Ð¾ÅÒÊµÔ¡ÃÙ»·Ã§ÃÐ¦Ñ§ 
		
		
		
 - 
		
		¡ÒÃ»Å´»ÅèÍÂÊÒÃ¨Ò¡â¤Ã§ÊÃéÒ§ »ÃÐ¡ÍºÃÐËÇèÒ§ÍÔÁÑÅªÑ¹¢Í§¹éÓÁÑ¹ã¹ä¢è¢ÒÇáÅÐá»é§ÁÑ¹ÊÓ»ÐËÅÑ§ 
		
		
		
 - 
		
		¡ÒÃ»ÃÑº»ÃØ§áÅÐ¾Ñ²¹Ò¡ÃÐºÇ¹¡ÒÃ ¼ÅÔµàÊºÕÂ§·Ã§ªÕ¾ 
		
		
		
 - 
		
		¡ÒÃ¾Ñ²¹Ò¡ÃÐºÇ¹¡ÒÃ¼ÅÔµË¹èÍäÁé »ÃÑº¡Ã´ºÃÃ¨Ø¶Ø§¾ÅÒÊµÔ¡â´Âãªé ÇÔ¸Õ¡ÒÃ¶¹ÍÁÍÒËÒÃáºº¼ÊÁ¼ÊÒ¹ 
		
		
		
 - 
		
		â¤Ã§¡ÒÃ ¡ÒÃÈÖ¡ÉÒÃÙ»áºº¡ÒÃ ¨Ñ´¡ÒÃ¤ÇÒÁ»ÅÍ´ÀÑÂÍÒËÒÃ¡ÅØÁ¼Ñ¡áÅÐ¼ÅäÁé ¡Ã³ÕÊÒÃà¤ÁÕà¨×Í»¹ã¹ÍÒËÒÃ  
		
		
	
	
	§Ò¹ºÃÔ¡ÒÃÇÔªÒ¡ÒÃ 
	
	
		
 - 
		
		¡ÒÃÍÍ¡áººáÅÐãËé¤Ó»ÃÖ¡ÉÒ ¡ÃÐºÇ¹¡ÒÃ¼ÅÔµË¹Ñ§»ÅÒ·Í´¡ÃÍº 
		
		
		
 - 
		
		¡ÒÃÍºáËé§¼ÅÔµÀÑ³±ìÍÒËÒÃ´éÇÂäÍ¹éÓ ÃéÍ¹ÂÇ´ÂÔè§·ÕèÊÀÒÇÐ¤ÇÒÁ´Ñ¹µèÓÃÐÂÐ·Õè 2 
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 - 
		
		¡ÒÃ´íÒà¹Ô¹§Ò¹ÃÑº¨éÒ§àËÁÒºÃÔ¡ÒÃ ÇÔà¤ÃÒÐËì µÑÇÍÂèÒ§â¤Ã§¡ÒÃ ¡ÒÃãªé Ohmic hearting à¾×èÍµ¡µÐ¡Í¹â»ÃµÕ¹ã¹¹éÓÅéÒ§¨Ò¡¡ÃÐºÇ¹¡ÒÃ¼ÅÔµã¹ÍØµÊÒË¡ÃÃÁ surimi 
		
		
		
 - 
		
		Effects of Pretreatment and Thermal Process on Quality 
		
		
		
 - 
		
		ãËé¤Ó»ÃÖ¡ÉÒ â¤Ã§¡ÒÃ¡ÒÃÈÖ¡ÉÒ ÊÀÒÇÐ·ÕèàËÁÒÐÊÁã¹¡ÒÃÍºáËé§ÁÐ¾ÃéÒÇà¡Åç´´éÇÂ à¤Ã×èÍ§ÍºáËé§áºº¶Ò´ 
		
		
		
 - 
		
		¡ÒÃÈÖ¡ÉÒáÅÐ¡ÒÃ¨Ñ´·íÒà¡³±ì áÅÐ¤Ùè Á×Íã¹¡ÒÃ¡íÒ¡Ñº´ÙáÅÍÒËÒÃã¹ÀÒª¹ÐºÃÃ¨Ø·Õè»Ô´Ê¹Ô· 
		
		
	
	
	ÊÔ·¸ÔºÑµÃ 
	
	
		
 - 
		
		Í¹ØÊÔ·¸ÔºÑµÃàÅ¢·Õè 1813 ª×èÍ·ÕèáÊ´§ ¶Ö§¡ÒÃ»ÃÐ´ÔÉ°ì ¤×Í &ldquo; ¡ÃÃÁÇÔ¸Õ¡ÒÃ¼ÅÔµä¢èá´§à¤çÁâ´Â¡ÒÃáÂ¡´Í§à©¾ÒÐÊèÇ¹ä¢èá´§ &rdquo; â´Â ¼È.´Ã.ÍÒÅÑ¡É³ì ·Ô¾ÂÃÑµ¹ì ÇÑ¹·Õè 20 ¾ÄÉÀÒ¤Á
2548 
		
		
		
 - 
		
		ÊÔ·¸ÔºÑµÃàÅ¢·Õè 22004 ª×èÍ·ÕèáÊ´§¶Ö§ ¡ÒÃ»ÃÐ´ÔÉ°ì ¤×Í &ldquo; ÃÐººáÁªÕ¹ÇÔªÑè¹ÊÓËÃÑº¤Ñ´¼ÅÁÐÁèÇ§ &rdquo; â´Â ÃÈ.´Ã.ÍÑÁ¾ÇÑ¹ µÑê¹Ê¡ØÅ ÇÑ¹·Õè 14 ÁÔ¶Ø¹ÒÂ¹ 2550 
		
		
	
	
	ºØ¤ÅÒ¡Ã»ÃÐ¨ÓËéÍ§»¯ÔºÑµÔ¡ÒÃ 
	
	
		
 - 
		
		ÃÈ.ÊØÇÔª ÈÔÃÔÇÑ²¹âÂ¸Ô¹ 
		
		
		
 - 
		
		ÃÈ.´Ã . ·Ô¾Ò¾Ã ÍÂÙèÇÔ·ÂÒ 
		
		
		
 - 
		
		ÃÈ.´Ã . ÍÑÁ¾ÇÑ¹ µÑê¹Ê¡ØÅ 
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 - 
		
		¼È.´Ã . Á³±ÔÃÒ ¹¾ÃÑµ¹ì 
		
		
		
 - 
		
		ÃÈ.´Ã . ÊÑ¡¡Á¹ à·¾ËÑÊ´Ô¹ ³ ÍÂØ¸ÂÒ 
		
		
		
 - 
		
		¼È.´Ã . ªÑÂÃÑµ¹ì µÑé§´Ç§´Õ 
		
		
		
 - 
		
		¼È.´Ã.¹ÀÒ¾Ã àªÕèÂÇªÒ 
		
		
		
 - 
		
		¼È.´Ã.ÍÒÅÑ¡É³ì ·Ô¾ÂÃÑµ¹ì 
		
		
		
 - 
		
		´Ã.àÊÒÇ¤¹¸ì Ç§ÈÒÊØÅÑ¡É³ì 
		
		
		
 - 
		
		¹Ò§ÊÒÇ¶ÔÃ¹Ñ¹·ì ¤Ø³Ò¹¾ÃÑµ¹ì 
		
		
		
 - 
		
		¹Ò§ÇÅÑÂ¾Ã ÈÃÕªØÁ¾Ç§ 
		
		
		
 - 
		
		¹Ò§ÃÑª¹Õ¾Ã ÍéÒÂµÑé§ 
		
		
		
 - 
		
		¹ÒÂ·ÔÈ ÍéÒÂµÑé§ 
		
		
		
 - 
		
		¹Ò§ÊÒÇà¾ÕÂ§ã¨ µÒÅÐÅÑ¡ÉÁ³ì 
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	¼Å§Ò¹ÇÔªÒ¡ÒÃ»Õ§º »ÃÐÁÒ³ 2550 ( 1 µØÅÒ¤Á 2549&ndash; 30 ¡Ñ¹ÂÒÂ¹ 2550) 
	
	
	ÇÒÃÊÒÃÃÐ´Ñº¹Ò¹ÒªÒµÔ 
	
	
		
 - 
		
		Wongsasulak, S., Kit, K.M., McClements, D.J., Yoovidhya, T., Weiss, J., 2007, &ldquo;The effect of solution properties
on the morphology of ultrafine electrospun egg albumen-PEO composite fibers &rdquo; Polymer 48, pp. 448- 457. 
		
		
		
 - 
		
		Wongsasulak, S., Yoovidhya, T., Bhumiratana, S., Hongsprabhas, P., 2007, &ldquo;Physical properties of egg albumen
and cassava starch composite network fromed by a salt-induced gelation method &rdquo; Food Research International
40, pp. 249-256. 
		
		
		
 - 
		
		Wachiraphansakul, S., Devahastin, S. 2007. Drying kinetics and quality of okara dried in a jet spouted bed of sorbent
particles. LWT-Food Science and Technology, 40, pp. 207-219. 
		
		
		
 - 
		
		Panyawong, S., Devahastin, S., 2007. Determination of deformation of a food product undergoing different drying
methods and conditions via evolution of a shape factor. Journal of Food Engineering, 78, pp. 151-161. 
		
		
		
 - 
		
		Pimpaporn, P., Devahastin, S., Chiewchan, N., 2007. Effect of combined pretreatments on drying kinetics and quality of
potato chips undergoing low-pressure superheated steam drying. Journal of Food Engineering, 81, pp. 318-329. 
		
		
		
 - 
		
		Nimmol, C., Devahastin, S., Swasdisevi, T., Soponronnarit, S., 2007, &ldquo;Drying of banana slices using combined low-
pressure superheated steam and far-infrared radiation &rdquo; Journal of Food Engineering, 81, pp. 624-633. 
		
		
		
 - 
		
		Kerdpiboon, S., Devahastin, S., 2007, &ldquo;Fractal characterization of some physical properties of a food product
under various drying conditions &rdquo; Drying Technology, 25, pp. 135-146. 
		
		
		
 - 
		
		Thomkapanich, O., Suvarnakuta, P., Devahastin, S., 2007. Study of intermittent low-pressure superheated steam and
vacuum drying of a heat-sensitive material. Drying Technology, 25, pp. 205-223. 
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 - 
		
		Suvarnakuta, P., Devahastin, S., Mujumdar, A.S., 2007. A mathematical model for low-pressure superheated steam
drying of a biomaterial. Chemical Engineering and Processing, 46, pp. 675-683. 
		
		
		
 - 
		
		Nimmol, C., Devahastin, S., Swasdisevi, T., Soponronnarit., S., 2007. Drying and heat transfer behavior of banana
undergoing combined low-pressure superheated steam and far-infrared radiation drying. Applied Thermal Engineering,
27, pp. 2483-2494. 
		
		
		
 - 
		
		Sathapornprasath, K., Devahastin, S., and Soponronnarit, S., 2007. Performance evaluation of an impinging stream
dryer for particulate materials. Drying Technology, vol. 25, pp.1121-1128. 
		
		
		
 - 
		
		Chiewchan, N., Pakdee, W., Devahastin, S., 2007, &ldquo;Effect of water activity on thermal resistance of Salmonella
krefeld in liquid medium and on rawhide surface&rdquo; Internation Journal of Food Microbiology, 114, pp. 43-49. 
		
		
		
 - 
		
		Niamnuy, C., Devahastin, S., Soponronnarit., S., 2007. Quality changes of shrimp during boiling in salt solution. Journal
of Food Science , vol. 72 , Nr. 5. 
		
		
		
 - 
		
		Kerdpiboon, S., Devahastin, S., K.L. William., 2007, &ldquo;Comparative fractal characterization of physical changes of
different food products during drying &rdquo; Journal of Food Engineering, 83, pp. 570-580. 
		
		
		
 - 
		
		Leonard, A., Blacher, S., Nimmol, C., Devahastin, S. 2007. Effect of far-infrared radiation assisted drying on
microstructure fo banana slices: An illustrative use of X-ray microtomography in microstructural evaluation of a food
product.Journal of Food Engineering, 85, pp. 154-162. 
		
		
		
 - 
		
		Chiewchan, N., Pakdee, W., Devahastin, S., 2007, &ldquo;Effect of water activity on thermal resistance of Salmonella
krefeld in liquid medium and on rawhide surface&rdquo; Internation Journal of Food Microbiology, 114, pp. 43-49. 
		
		
		
 - 
		
		Pimpaporn, P., Devahastin, S., Chiewchan, N., 2007. Effect of combined pretreatments on drying kinetics and quality of
potato chips undergoing low-pressure superheated steam drying. Journal of Food Engineering, 81, pp. 318-329. 
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 - 
		
		Jangbua, P., Tongta, A., Nopharatana, M., Kitsubun, P. and Laoteng, K. 2007. Optimization of g-linolenic acid production
bu Mucor rouxii in solid state fermentation. Proceeding of The 2nd International Conference on Fermentation Technology
for Value Added Agricultural Products, 23-25 May, Khon Kaen , Thailand . 
		
		
		
 - 
		
		Kitsubun, P. and Nopharatana, M. 2007. Effects of starch and moisture content on mixing characteristics in rotating drum
bioreactor. Proceeding of The 2nd International Conference on Fermentation Technology for Value Added Agricultural
Products, 23-25 May, Khon Kaen , Thailand . 
		
		
		
 - 
		
		Poonnoy, P., Tansakul, A. and Chinnan, M., 2007, "Artificial Neural Network Modeling for Temperature and Moisture
Content Prediction in Tomoto Slices Undergoing Microwave Vacuum Drying", Journal of Foof Science, Vol.72, No.1,
pp.41-47. 
		
		
		
 - 
		
		Thipayarat, A. 2007. Assessment of decimal reduction of pathogens in frozen chicken products using surface
pasteurization. International Journal of Food Engineering, Vol.3, 2007,Iss. 4, Art. 5. 
		
		
		
 - 
		
		Thipayarat, A. 2007. Quality and physiochemical properties of bannana paste under bacuum dehydration. International
Journal of Food Engineering, Vol.3, 2007,Iss. 4, Art. 6. 
		
		
	
	
	ÇÒÃÊÒÃÃÐ´ÑºªÒµÔ 
	
	
		
 - 
		
		¹ÀÒ¾Ã àªÕèÂÇªÒ , ÇÅÑÂ¾Ã ÈÃÕªØÁ¾Ç§ áÅÐ ªÑÂÃÑµ¹ì µÑé§´Ç§´Õ , 2007, " ÊÒÃ»éÍ§¡Ñ¹¡Ó¨Ñ´ÈÑµÃÙ¾×ªµ¡¤éÒ§ã¹¼Ñ¡áÅÐ¼ÅäÁéÊ´·Õè¨ÓË¹èÒÂâ´Â¼Ùé¤éÒàÃèã¹à¢µ¡ÃØ§à·¾ÁËÒ¹¤Ã áÅÐ¨Ñ§ËÇÑ´ÊÁØ·Ã»ÃÒ¡ÒÃ
" ÇÒÃÊÒÃÍÒËÒÃ , 37, ©ºÑº·Õè 1, Á¡ÃÒ¤Á-ÁÕ¹Ò¤Á 2550, Ë¹éÒ 59-72 
		
		
		
 - 
		
		¾ÃÃ³¨ÔÃÒ Ç§ÈìÊÇÑÊ´Ôì , Á³±ÔÃÒ ¹¾ÃÑµ¹ì , ÇÔ·ÇÑÊ ¨ÔÃ¹Ñ¹·¡ØÅ , ·Ô¾ÂìÇÔÀÒ ÇÔ¹Ñ¹·ÁÒÅÒ¡ÙÅ áÅÐ ÊØÀÒ ÊÔ·¸ÔÇÃ¾§Èì , 2007, " ¼Å¢Í§ÍØ³ËÀÙÁÔáÅÐ¤ÇÒÁàÃçÇÅÁÃéÍ¹µèÍ ¤Ø³ÀÒ¾·Ò§¡ÒÂÀÒ¾
áÅÐ»ÃÐÊÒ·ÊÑÁ¼ÑÊ¢Í§¼ÅÔµÀÑ³±ìÇØé¹àÊé¹ " ÇÒÃÊÒÃÍÒËÒÃ , 37, ©ºÑº·Õè 1, Á¡ÃÒ¤Á-ÁÕ¹Ò¤Á 2550, Ë¹éÒ 93- 104 
		
		
	
	
	ÇÒÃÊÒÃ»ÃÐªØÁÇÔªÒ¡ÒÃÃÐ´Ñº¹Ò¹ÒªÒµÔ 
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 - 
		
		Ekwongsupasarn, P., Siriwattanayotin, S., Ruenglertpanyakul, W. and Suthamwong, P. 2007. Effect of brewing condition
on the amount of extracted total phenolic compounds of tea residue and tea product. International Conference
Integration of Science&Tecnology for Sustainable Development, 26-27 April 2007, pp. 474-477, Faculty of Agricultural
Technology King Mongkut's Institute of Technology Ladkrabang, Bangkok, Thailand. 
		
		
		
 - 
		
		Udom, K., Yoovidhya, T. and Tangdaungdee, C. 2007. Combined effects of citric acid and sodium chloride on pH of
acidified Bamboo shoot. International Conference Integration of Science&Tecnology for Sustainable Development, 26 -
27 April 2007, pp. 353-356, Faculty of Agricultural Technology King Mongkut's Institute of Technology Ladkrabang,
Bangkok, Thailand. 
		
		
		
 - 
		
		Kanjanapongkul, K., Yoovidhya, T., Tia, S., and Wongsa-Ngasri, P. 2007. A Simple model for prediction of surimi
wastewater temperature during treatment for protein recovering in a continuous Ohmic Heater. International Conference
Integration of Science&Tecnology for Sustainable Development, 26-27 April 2007, pp. 17-21, Faculty of Agricultural
Technology King Mongkut's Institute of Technology Ladkrabang, Bangkok, Thailand. 
		
		
		
 - 
		
		Wongirung, T., Suvarnakuta, P., Devahastin, S. 2007. Determination of sorption isobars of a food product undergoing
low-pressure superheated steam drying. International Conference on Integration of Science & Tecnology for Sustainable
Development, 26-27 April 2007, pp. 177-181, Faculty of Agricultural Technology King Mongkut's Institute of Technology
Ladkrabang, Bangkok, Thailand. 
		
		
		
 - 
		
		Hiranvarachat, B., Suvarnakuta, P., Chiewchan, N., Devahastin, S. 2007. Determination of isomeriza kinetics of carotene
in carrots undergoing different drying techniques and conditions. The 5 th Asia-Pacific Drying Conference , 13-15 August
2007, pp. 1019-1024, Hong Kong University of Science and Technology, Hong Kong. 
		
		
		
 - 
		
		Mayachiew, P., Devahastin, S. 2007. Characterization of edible chitosan films prepared by different drying methods. The
5 th Asia- Pacific Drying Conference , 13-15 August 2007, pp. 1011-1018, Hong Kong University of Science and
Technology, Hong Kong. 
		
		
		
 - 
		
		Jongaroontaprangsee, S., Tritrong, W., Chokanaporn, W,. Devahastin, S., Chiewchan, N. 2007. Hydration properties of
dietary fiber powder from cabbage by-products. The 5 th Asia-Pacific Drying Conference , 13-15 August 2007, pp. 1026-
1032, Hong Kong University of Science and Technology, Hong Kong. 
		
		
		
 - 
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