dayaarrsdunringaaindnsd1dng

#9  m5.nua%550 udedin

AWAUINNTEINTG Sa9AIENT175E #9AR AT INRAUINE AU ALLANTIMNTTUNAS

ANSAITIATUNUIVS NS

n19dn®1  Ph.D (Food Science and Technology), University of Georgia , U.S.A,,
ML (WAUINEAA UM DN T IMNTTUNBAS), IFINENFUNBASAIERNS, Tne,
MU (WU INE R A usiand NI slnEe5), INNInenaainuasddns, ne,

drundur st1y/dula Food chemistry, Chemical and nutritional qualities evaluation, Development of snack product and Thai dessert for export,
Product development fromrice

Judau
Adv.Research Methods in Agro-Ind. Prod.Devel.
Chemical & Physical Quality Measurement
Chemical and Physical Quality Measurement
Chemical Quality Analysis in Agro-Industry
Comprehensive Knowledge for Agro-Industrial Product Development and Innovation
Cooperative Education Preparation
Independent Study
Ingredients for Product Development
Ingredients in Agro-Indus.Product Development
Ingredients in Product Development
Knowledge of the Land
Lab. in Principles of Agro-Ind. Prod. Devel.
Lab. in Techniques for Product Development
Laboratory in Chemical Quality Measurement
Laboratory in Chemical Quality Measurement
Laboratory in Introduction to Agro-Industry
Laboratory in Principles of Agro-Industrial Product De
Laboratory in Techniques for Product Development
Manage. of Raw Material Quality in Agro-Ind.
Management of Raw Material Quality in Agro-Industry
Objective Measurement for Product Development
Practicum
Product Development in Food Service
Product Development Project
Product Development Technology
Research method
Research Methodology
Research Methods in Agro-Ind. Prod. Devel.
Research Methods in Agro-Ind. Product Devel.
Research Methods in Agro-Industrial PD.
Research Methods in Agro-Industrial Product Developmen
Research Methods in Agro-Industrial Product Development
Research Methods in Product Development
Selected Topics in Agro-Ind. Prod. Devel.
Seminar
Special Problems
Techniques for Product Development
Thesis
Ufiidinsmaiialun1swWaluiwd o
UHiifin1sudann1IsWaILIHE AN LN an §MNTTUN VRS
Anentinus
Funun

TAsvn15978

il 2547-2548 n1saANUULUASWRAILINSGZUIUNISHNA ATaINA AL AUUNaU NN ( §5uTATIn15 ) Tasunuatndniniiuaenssuni1saau
Anwsrududninviunasud lud uunasnuide

il 2548-2553 aaanvusn NSz MANNdTavau g ( WsinTasenistan ) lasunuannuaavuuids un.

Mninsvaqadia 28/4/67 win 1370 9




dayaarrsdunringaaindnsd1dng

#9  m5.nua%550 udedin

AWAUINNTEINTG Sa9AIENT175E #9AR AT INRAUINE AU ALLANTIMNTTUNAS

il 2548-2553 Tasun1adnsamidalfiifinisidadeiananizaunisdssiiuaanimnndssd mduld uarn1sidansaansusasiuilna ( f3au
TA59n15 ) AT uNUIIMNNUIANUUIIE UN.

11 2548-2553  Tasvn1sdasanulel fiifin53dudEenananisdun s wanasdsudsandadoad ( 1§590TA59n13 ) TasunuaInuanuuids an.

1l 2549 ASWAIUIAUNMLAZUTFINA AN U dMSudyu Twsuadu ( f5auTasn1s ) Tasunuainun.-snd. (Tasvn15AMT LT NI NN INENAE
INBATAIENS AUSUIAISIHDNITINBATIASEUNTAINITINAT)

il 2549 N1sWaILILHUAdsad A UN3 dilalinanyndana NN s LatNa N giam1s ( §3I0TA59015 ) TasunuanduimaTulailavcuasidn
W@ dninvuwauninendidasuazinalula duea@

1l 2549 Tas9n15n1533uuasiauuiatindnonmayulng na Tasenisdaai 3 13a9 n1sidNA A1 MITINENU NS Inaluamisauldanan
dmnndad ( §50TA59073 ) TdSunuandnininuaaenssun1933aunaé

il 2549 TA59n15ANWIFLUUIMNNITIT WA UANAN (Value Creation) Tviduandmnssuamisegm Mood Comsumption ( (373 TASINIG ) TASUNY
M NNUTHUILAFMNFTTNSWF U Lar FTNNULATHEAWNEMNTIN NFENTMANFMNTIN

] 2548-2553  Tmsvn1amihal{iifin1s3dudiiaqanisauuinnssuaminsauiaa ( §3ulasnis ) lasunuainnuaaiuuile an.

1 2548-2551 aauansusnlssd mAudFuavaunlng ( FninTasenisdas ) Tasunuannuaavuuids un.
il 2548-2551 n1sldd1ssssumfiuarluTanadwasiiasninninaasdniaswa 1 ( §5uTAs9n15 ) Tasunuainnuaauuide an.

11 2548-2551 n1sAnwaanvusnwlssd mduRduavaunng ( Wwmihlasenisday ) TaSuUnNuAMNNUaAUUUITL un.

1l 2550 NITWAILIA LN INUR LUFFTINUNE MTUNE A AU AU ( F5mTA59n15 ) IHSUVUINATEMIINITARY SUIAISIRENS
INBASUALFUNIDINITIN VAT

il 2550 n15AN¥IFBUs3UIAR ( {9I0TA59015 ) TATUNUIINNTENTWINBARSUALEUNTOL NSNAIFIUNITIN NS

1 2550 wWavava15siAdauRlaladuainlusdinisiana linssnadu ({37uTAT9n15 ) Tasunuanndinviunasmudludyuniside

11 2548-2553  Tasun1mirslfifinsiduansdmuianssuamsanid;m ( §5mTasenis ) Tesuuainyuanuuuids an.

il 2551 AEWALINEILE WA A uean B duarnu danusun aue uazinie ua 21N 15IAuS N

( umi1lasvn1g ) lasunuanndidnvunaamudiluduunisive

1] 2551 nIsWaUIEIsIAdauRadmsundiauaumad ( §39u1a59015 ) Tasunuanditineunasmudaiuduunisisa

il 2551 nsWaundstlavdun1sinzfnd msuna liauuwie ( f5uTasenag ) lasunuaindninvunasnud luduuniside

il 2551 AsRILLLSA asiadn N1 W & suwdasn aunmaanivinlwngasud @S usdmaan e dussninnisiiusnm ( Wminlasenag )
lasunuannnuanuuuIde un.

il 2552 nswaunssvauduiagannuilvdimnndasd msuamisdn ( Hamiilasenis ) lasunuainnuaaiuuids un.

il 2552 AsAnAMNF IR USUaIA LA NELEN LS A MANRF UA rA LA W N an LT wan dnsaluasaul inaiaimuasnn 55 ( Famin

Tasenistas ) TATUNUINNUAAUUUITL uN.

i 2552 MSwazavd 1R A auAsaA AN UDIR NN ITENTNNITALSNE ( H320TASIN5 ) TATUNUIMNNUARUUUITL uN.

il 2551-2552 mﬁﬁmuﬁ%miﬁﬂmumﬁlﬁu%ﬂmu:w%ﬂﬁwau (Cocos nucifera Lin) ( #99u1A59015 ) Tadsunuandnineunasmudiuduuniside
f] 2552-2553  nsWaUWARFuaTLa v S5 R AT ML nAR S ouaiaman ( §9uTA5n15 ) TdSunuansuiatsiantsinsnsuaraunsain1sinen s

1 2553 ArswauAtldnndananiagunan (HninTasenas ) THSuNUAINnnTNEUESNandMNSIN NSENTWANEMNSTN

il 2553 nsAnsavavans luTowad wassantseuualegamingusdn (§3uTasenng ) Tasunuannuaaiuwide un.

f 2553-2555 nasWamaunInaaguamuaziinatgnisifusnmiaeldauandduuuudiaas ( Hmilasenis ) Tdsunuanvuaavuuise an.

] 2553-2555 nswauaun Inaagunmuasiinatanisiiusnningldauuatddduiuudiaas ( Wainiilasnis ) lasunuandineunaamusaiiu
quun153e

il 2554-2555 TASINTNAFDUAUATWAUNAMNE NTT1AHMN55Ua M5 NElETATINISANHUUINNNITES NI LUUIASHSAAIS WAS5A (Creative
Economy) seauauauAuinIana ( 1§3911A59n15 ) Tasunuandinauisdssgiauasdvnuninnan dninvuanaienssuniswauin1sidsusig
wasdvANLIEIA

»

il 2554 AW AvdnsagUnTnaninisamnnaniumad msudgeate ( Fmihlasens ) Tesunuatnuanuuids un.

11 2553-2554  A1sWaUINARSaiuazus st auaid mSunandaaiamau ( §9uTa59n19 ) Tesunuatnsuin1sian1sin s uazdunsalnsinens
il 2555-2556  n1sWaudimwmiienilanussansslasaindnmiienndasan ( WminTasinig ) Tasunuaindnineiuaaznssun1533uuvaans

i 2555-2556  n1sWaILIREaAipuN Inaandndasand mIurgvaty ( WminTasinig ) Tasunuamndin e e 33NN 153386

1] 2555-2556  nasWauuaNuAsangastiaation ( §39uTA59n19 ) TESuvuandineiuanen s5un1s 3 Sauieand

1) 2555-2556  NSWAILIHE AT ouaTua v 55 ua T A MU WA RS ouaiaman ( §593TA59n15 ) TESUNuIINsUIAIsRan 1SN ¥nSua saunsaln1sInEn S

1l 2556-2557 N1SWAIULINEAAUNUALUSIINUNT MSUNIAA T NTU ( §390TA590159 ) TATUNUIINSUINITINNITINHASTUA LA UNIDINITIN RS

ninsvaqadia 28/4/67 mih22mn 9




dayaarrsdunringaaindnsd1dng

#9  m5.nua%550 udedin

ATMUNUINITEINTT SAIFNT15¢E] d9ARn AR FTWAUINE AN U AULANTIMNTIUNBAS

il 2557 ASWRILILS IS i d WSV aduaitlevdinya ldifaudiu ( §591TA59N1 ) THSUNUINSUIATSIRENISINERTUAdUN10INITIN RS

il 2557 TAsensWaUIszuLl s uAmANLaE 0 ARG na s BUIRN A LA sauatan tRaindssandamlunisnnduguaarmlaanduaning
5295UN15NFUssaaudswgiva g ou ( HaminTasenis ) Tasunuanndninuamens5un15amIsiasen

il 2557 AW TSAvdnSaglandm lsFwasiuawinTaunszuiunisdnadngdu ( imiilasenis ) Tasunuainnuanuuuise un.

1l 2558 wazadnsfuazaiininiasanuamaansaiifuilidnidnbudrundmdn o eldaangas inaudidanudaiuwuudiaas ( ¥winlasenig )

TasunuannnuanuuuIde un.

11 2557-2558  nsWauwiamisInInuilidinndavanuaruiliilnnasiaonssuiunisidngngdu ( milasenis ) ldsunuandnineuane
N39N1FIFLUVNTA

il 2558-2561 n1sWAILIAMISALIALNNTInLA M TNTUINISIINGMNFaILasnfanSzuIUnS g ngdu ( HminTasenisg ) Tasunuaindaineu
nasnuatuduun15338

i1 2559-2560 n1swlsgddiudlsuavuasndndusigdandmnssnamnsiiaanssausgleainsasnsauau dssdrdudssann 2559 ( {suTasinag ) 16
SunuaINNsUNI3AINILTU NFENTIIWERAE

i1 2559-2560 N sWAILIBUNATALEEanLDY ( HImi1TA5en1s ) Tasunuandniniuaaenssun1sIdeuieai
il 2559 wauavwiinuaiinasadNlAn e liidildnduavuilidnWuaseauilvdnid ( §50Tas9n1s ) Tasunuannuaaruuile un.
1 2560 Miilansaulsidanngeu ( Hamiilasenis ) lasunuainnuaauuile un.

i1 2559-2560 n1sWAIUIANanWaRINLSznaunIsTUIRIE N rauInnaNlundaNandMNSsUA IS UR sand NI sNAUNLA LN dae: nauf 18 (K9au
Ta5vn15 ) Tasunuandiinsunaamuaiuduunisids (8n1.)

i 2559-2560 TasunsWaUIgRsNAnAusinNg lida TnadramaTulaiinsdswRa ( {5uTATINIS ) TaSUNUANNVEEN Fuaud 1o Tdadiv 31ia
1 2560 18- Waeead ( Bandlasenas ) Tdsunuaininnovation Hubs tiadsvdsugiaguuninnssuaavlssimdauulaunalssindlng 4.0

il 2560-2561 AsaviuivAduINTaAsnamdasuasidlnnay ( Wiminlasenis ) ldSunuaininnovation Hubs ads N5 #gAgIUUInNSTUUDY
Ussndnmulaunelsandlne 4.0

1l 2565-2566 n1sWawIandmnssunala sl ( Famiilasenis ) lasunuandudd1s s umAnid1da S Iian 1IN BASILALN1TINNITNINEINS

11 2565-2566 2 wlilansaulsdINngeU ( HKiTATINIG ) TaSunuNdNINULENIFITINIG WNINEA LN BaSAEnS

il 2566 AMANHLLLALE SN gNEN NI A MLaI YR aN 15 g s TaamTlunE a A uaTuianssuamns ( winTasenis ) Tasunuannuanuu
338 un.
il 2566 d150angninnEnmuaravdlssnaunnafivavdauarnis Tl sz lamilund adauaiflafioul s 5l dranszurunisidndvgdu ( Havin

Tas9ntsday ) TasuNUMNNUIAUUUITE 1A

unaidelulisdisiganng

SEAUAIA

- 2555uUNUML WEYIN53INS, Anuvat Jangchud, Kamolwan Jangchud, "Application of essential oil combined with shellac coating for extending shelf life
of mango (Mangifera indica) cv.Namdokmai", Agricultural Science Journal (115815 3nendda5Inwns) 41 (1(WLe)) (2010) 137-140

- aus sulsea, Anuvat Jangchud, Kamolwan Jangchud, "Development of Chitosan Based Coating for Extending Shelf Life of Banana (Musa AAA
Group)", Agricultural Science Journal (313815 3neNAd@aSIN YA 5) 41 (1(Widy)) (2010) 160-163

- Jaurn Imar3seil, Anuvat Jangchud, Kamolwan Jangchud, "Effect of Edible Coating on Postharvest Qualities and Storage Life of Papaya”,
Agricultural Science Journal (375813 Inendd@nsinuns) 41 (1(WLew)) (2010) 239-242

- fisfung wawnws, Anuvat Jangchud, Kamolwan Jangchud, "Development of Anti-sticking Agent from Beeswax and Palm Olein Oil for Dried Fruits",
Agricultural Science Journal (315813 3nendd@nsinuns) 41 (1(Wew)) (2010) 516-519

- ud.gnsanwnl Wndlana, Anuvat Jangchud, Kamolwan Jangchud, "Quality Change of Aromatic Coconut Fruits with Paraffin Coating”, Agricultural
Science Journal 2158133 nenddansinas 42 (1) (2011) 83-86

- Ei Mon Mon Kyaw, Nantawan Therdthai, Kamolwan Jangchud, Anuvat Jangchud, "Characterization of commercial wheat flour sold in Myanmar and
its application in the fried chicken", Food and Applied Bioscience Journal 2 (3) (2014) 241-248

- wawWIARWaIE dun, Kamolwan Jangchud, "Effect of cricket (Acheta domesticus) powder, soy protein isolate and xanthan gum on the qualities of
rice flour-based cookies", 2115815371 15Ua 3 AN WsruAs 14 (2) (2020) 72-84

- 19anwsal ud95157NE , Anuvat Jangchud, Kamolwan Jangchud, "Effect of okra mucilage and basil seed mucilage on the qualities of Roselle jelly
drink", 2158153 1N15Ua 338 Wns. wazuas 17 (1) (2023) 182-193

FEAVUUILG

- nyaporn Sirilert, Anuvat Jangchud, Phaisan Wauttijumnong, Kamolwan Jangchud, "Effect of Coating on Doughnut Cake Preference using R-index",
Kasetsart Journal (Natural Science)(1138159nend1sinwasddns d1uinandidns) 40 (1) (2006) 240-246

ninsvaqadia 28/4/67 win331n 9




dayaarrsdunringaaindnsd1dng

#9  m5.nua%550 udedin

AWAUINNTEINTG Sa9AIENT175E #9AR AT INRAUINE AU ALLANTIMNTTUNAS

- Kamolwan Jangchud, Puchakawimol, P, Anuvat Jangchud, "Quality changes of burnt aromatic coconut during 28-day storage in different
packages", LWT-FOOD SCIENCE AND TECHNOLOGY 40 (7) (2007) 1232-1239

- Nantawan Therdthai, Zhou WB, Kamolwan Jangchud, "Modeling of the effect of relative humidity and temperature on proving rate of rice-flour
-based dough", LWT-FooD Science and Technology 40 (6) (2007) 1036-1040

- Supat Chaiyakul, Kamolwan Jangchud, Anuvat Jangchud, Phaisan Wuttijumnong, Ray Winger, "Effect of Protein Content and Extrusion Process
on Sensory and Physical Properties of Extruded High-Protein,Glutinous Rice-Based Snack", Kasetsart Journal (Natural Science)(215&193n81d15
IN¥RSANENS d1ninenddnsg) 42 (5) (2008) 182-190

- Nantipa Pansawat, Kamolwan Jangchud, Anuvat Jangchud, Phaisan Wuttijumnong, Saalia, FK, Eitenmiller, RR, Phillips, RD, "Effects of extrusion
conditions on secondary extrusion variables and physical properties of fish, rice-based snacks", LWT-FOOD SCIENCE AND TECHNOLOGY 41
(4) (2008) 632-641

- uNdNMnuadns ANWARE, Nantawan Therdthai, Kamolwan Jangchud, "Effects of fat replacer on physical, chemical and sensory characteristics of
puff pastry", Kasetsart Journal (Natural Science)(115d133neNd15inunsAIEnS d11inendadns) 42 (4) (2008) 1-8

- Chaiyakul, Supat, Kamolwan Jangchud, Anuvat Jangchud, Phaisan Wuttijumnong, Winger, Ray, "Effect of extrusion conditions on physical and
chemical properties of high protein glutinous rice-based snack", LWT - Food Science and Technology 42 (3) (2009) 781-787

- Vanee Chonhenchob, Kamolwan Jangchud, Anuvat Jangchud, afs1 Lﬂaw\j‘mﬁ, "Development of antimicrobial EVA/LDPE films incorporated with
thymol and eugenol", Food Manufacturing Efficiency 2 (2) (2009) 1-7

- Charoenthaikij, P, Kamolwan Jangchud, Anuvat Jangchud, ﬂﬁ.lﬁ”aqa flazaanainy, Patcharee Tungtrakul, Prinyawiwatkul, W, "Germination
Conditions Affect Physicochemical Properties of Germinated Brown Rice Flour", JOURNAL OF FOOD SCIENCE 74 (9) (2009) C658-C665

- Phantipha Charoenthaikij, Kamolwan Jangchud, Anuvat Jangchud, Patcharee Tungtrakul, Witoon Prinyawiwatkul, "Germination Conditions Affect
Selected Quality of Composite Wheat-Germinated Brown Rice Flour and Bread Formulations", Journal of Food Science 75 (5) (2010) S312-S318

- Charoenthaikij, P, Kamolwan Jangchud, Anuvat Jangchud, Prinyawiwatkul, W, No, HK, King, JM, "Physicochemical Properties and Consumer
Acceptance of Wheat-Germinated Brown Rice Bread during Storage Time", JOURNAL OF FOOD SCIENCE 75 (6) (2010) S333-S339

- uNAENMF591 Imuna, Anuvat Jangchud, Kamolwan Jangchud, Nantawan Therdthai, Brian Wilkinson, "Gold kiwifruit leather product development
using quality function deployment approach.", Food Quality and Preference 21 (3) (2010) 339-345

- Chanchira Phimpharian,, Anuvat Jangchud, Kamolwan Jangchud, Nantawan Therdthai, Witoon Prinyawiwatkul, Hong Kyoon No, "Physicochemical
characteristics and sensory optimisation of pineapple leather snack as affected by glucose syrup and pectin concentrations", International Journal of
Food Science and Technology 46 (46) (2011) 972-978

- il 193¢y, Anuvat Jangchud, Kamolwan Jangchud, Thepkunya Harnsilawat, Onanong Naivikul, David Julian McClements, "Influence of Biopolymer
Emulsifier Type on Formation and Stability of Rice Bran Oil-in-Water Emulsions: Whey Protein, Gum Arabic, and Modified Starch", Journal of Food
Science 76 (1) (2011) 165-172

- Charoen, R, Anuvat Jangchud, Kamolwan Jangchud, Thepkunya Harnsilawat, Decker, EA , McClements, DJ , "Influence of interfacial composition
on oxidative stability of oil-in-water emulsions stabilized by biopolymer emulsifiers", FOOD CHEMISTRY 131 (4) (2012) 1340-1346

- Charoenthaikij, P, Kamolwan Jangchud, Anuvat Jangchud, Prinyawiwatkul, W, No, HK, "Composite wheat-germinated brown rice flours: selected
physicochemical properties and bread application", INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY 47 (1) (2012) 75-82

- Parisut Songtip, Kamolwan Jangchud, Anuvat Jangchud, Patcharee Tungtrakul, "Physicochemical property changes in germinated brown rice flour
from different storage periods of paddy rice", International Journal of Food Science and Technology 47 (4) (2012) 682-688

- Kamolwan Jangchud, Anuvat Jangchud, "Soft starchy candy as a food model to study the relationship between sensory and selected
physicochemical properties", International of Food Science and Technology 48 (10) (2013) 2078-2085

- Nongtaodum, S., Kamolwan Jangchud, Anuvat Jangchud, PISIT DHAMVITHEE, No, HK, Prinyawiwatkul, W, "Oil Coating Affects Internal Quality
and Sensory Acceptance of Selected Attributes of Raw Eggs during Storage", Journal of Food Science 72 (2) (2013) S329-S335

- Soison, B, Kamolwan Jangchud, Anuvat Jangchud, Thepkunya Harnsilawat, Kuakoon Piyachomkwan, Chulaluck Charunuch, Prinyawiwatkul, W,
"Physico-functional and antioxidant properties of purple-flesh sweet potato flours as affected by extrusion and drum-drying treatments",
INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY 49 (9) (2014) 2067-2075

- Shompoo Yimtoe, Diane M. Barrett, Kamolwan Jangchud, PISIT DHAMVITHEE, Anuvat Jangchud, "Effect of Beeswax Coating with Cinnamon Oil
on Quality of Sweet Peppers", KASETSART JOURNAL: NATURAL SCIENCE 48 (3) (2014) 348-363

- Ratchanee Charoen, Anuvat Jangchud, Kamolwan Jangchud, Thepkunya Harnsilawat, David Julian McClements, "The Physical Characterization
and Sorption Isotherm of Rice Bran Oil Powders Stabilized by Food-GradeBiopolymers", Drying Technology 33 (4) (2015) 479-495

- Parisut Chalermchaiwat, Kamolwan Jangchud, Anuvat Jangchud, Chulaluck Charunuch, Professos Dr. Witoon Prinyawiwatkul, "Antioxidant
activity, free gamma-aminobutyric acid content, selected physical properties and consumer acceptance of germinated brown rice extrudates as
affected by extrusion process", LWT- Food Science and Technology 64 (1) (2015) 490-496

- Soison, B., Kamolwan Jangchud, Anuvat Jangchud, Thepkunya Harnsilawat, ﬂi.l,ﬁ‘yaqa fleazaanainy, "Characterization of starch in relation to flesh
colors of sweet potato varieties", International Food Research Journal 22 (6) (2015) 2302-2308

ninsvaqadia 28/4/67 win 431 9




dayaarrsdunringaaindnsd1dng

#9  m5.nua%550 udedin

AWAUINNTEINTG Sa9AIENT175E #9AR AT INRAUINE AU ALLANTIMNTTUNAS

- w.d.1U"5396 5950us1NE, Kamolwan Jangchud, Anuvat Jangchud, Sunee Nitisinprasert, Sukuntaros Tadakittisarn, B. Vardhanabhuti, "Extraction
and characterisation of Riceberry bran protein hydrolysate using enzymatic hydrolysis.", International Journal of Food Science and Technology 51
(1) (2016) 194-202

- undMUBEA 599uU5151, Kamolwan Jangchud, Anuvat Jangchud, Bongkosh Vardhanabhuti, "Functional properties of protein hydrolysates from
Riceberry ricebran”, INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY 51 (5) (2016) 1110-1119

- Thamnarathip, P., Kamolwan Jangchud, Sunee Nitisinprasert, Assistant Professor Bongkosh Vardhanabhuti, "Identification of peptide molecular
weight fromrice bran protein hydrolysate with high antioxidant activity", Journal of Cereal Science 69 (-) (2016) 329-335

- WBWUSIAA wanud o dnauas, Kamolwan Jangchud, Anuvat Jangchud, /.3%56 Uaqueyridenina, "Comparisons of physicochemical properties
and antioxidant activities among pumpkin (Cucurbita moschata L.) flour and isolated starches fromfresh pumpkin or flour", International Journal of
Food Science and Technology 52 (11) (2017) 2436-2444

- undMAnsInsal §uu17, Kamolwan Jangchud, Yaowapa Lorjaroenphon, Tantawan Pirak, "Flavored-functional protein hydrolysates from
enzymatic hydrolysis of dried squid by-products: Effect of drying method", Food Hydrocolloids

2018 (76) (2018) 103-112

- Wannarat Leesuksawat, Anuvat Jangchud, Kamolwan Jangchud, PISIT DHAMVITHEE, Witoon Prinyawiwatkul, "Development of an emotion
lexicon and its application in demographic characteristics and behavior of coffee consumers in Thailand", AGRICULTURE AND NATURAL
RESOURCES 53 (5) (2019) 545-554

- Tepsongkroh, B., Kamolwan Jangchud, Gassinee Trakoontivakorn, "Antioxidant properties and selected phenolic acids of five different tray-dried
and freeze-dried mushrooms using methanol and hot water extraction", Journal of Food Measurement and Characterization 13 (4) (2019) 3097-3105

- weagal wmwalAs1en, Kamolwan Jangchud, Anuvat Jangchud, Chulaluck Charunuch, Prof. Witoon Prinyawiwatkul, "Healthy brown rice-based
extrudates containing straw mushrooms: Effect of feed moisture and mushroom powder contents", Journal of Food Processing and Preservation 43
(9) (2019) 1-10

- w.A.wesal mwavAs1en, Kamolwan Jangchud, Anuvat Jangchud, Pitchayapat Chonpracha, Ryan Ardoin, Witoon Prinyawiwatkul, "Consumer
perception of extruded snacks containing brown rice and dried mushroom", International Journal of Food Science and Technology 55 (1) (2020)
46-54

- Saynamphung Tongsai, Anuvat Jangchud, Kamolwan Jangchud, Vichai Haruthaithanasan, Piyaporn Chueamchaitrakun, "Descriptive sensory
analysis of Chinese and Assam drinking green teas from Thailand influenced by varying durations of rolling and pan-firing processes",
AGRICULTURE AND NATURAL RESOURCES 54 (5) (2020) 537-544

- Kasarin Pedcharat, Kamolwan Jangchud, Witoon Prinyawiwatkul, "Physicochemical properties of rice flour as affected by alkaline soaking and
washing treatments", International journal of food science and technology 56 (5) (2021) 2539-2547

- Aimsansal a1, Tantawan Pirak, Kamolwan Jangchud, Prof.Witoon Prinyawiwatkul, "Novel peptides from dried squid head by-products obtained
from snack process", Interntional Journal of Food Science and Technology 56 (11) (2021) 5506-5517

- Tongsai, S., Kamolwan Jangchud, Anuvat Jangchud, Tepsongkroh, B., Sumitra Boonbumrung, Prinyawiwatkul, W., "Relationship between sensory
and chemical properties of Assam green teas under different pan-firing and rolling time conditions”, International Journal of Food Science and
Technology 57 (5) (2022) 3116-3127

- Pedcharat, K., Kamolwan Jangchud, Anuvat Jangchud, Thepkunya Harnsilawat, Prinyawiwatkul, W., "Selected physicochemical properties of rice
flour, modified tapioca starch, and their mixtures after a limewater soaking treatment", International Journal of Food Science and Technology 58 (11)
(2023) 5914-5925

- Tepsongkroh, B., Thaihuttakij, C., Supawong, S., Kamolwan Jangchud, "Impact of high pressure pre-treatment and hot water extraction on
chemical properties of crude polysaccharide extract obtained from mushroom (Volvariella volvacea)", Food Chemistry: X 19 (2023)

unal1idalunisyszquiganag
SEAUAIR

- tnlu Snauuri, Kamolwan Jangchud, Anuvat Jangchud, "Study of optimum ratio of rice flour, wheat flour and cassava starch to produce
ready-to-eat crust for snack", Proceedings of 44th Kasetsart University Annual Conference : Agro-Industry, Economics and Business Administration
(2006)

- Kamolwan Jangchud, Phaisan Wuttijumnong, "Application of edible coating in the production of vitamin fortified rice”, n15dszaumiainis
VURTINENR LN BATANT NS AT 44 (2006)

- Anuvat Jangchud, Kamolwan Jangchud, Uiiaan sivddd, "ansnagavdisindauidianusauanuas lasidnisiana linssnady”, dssadsinisg
Tasansnuidaunninudio dn2. dainaddasiasvmaTulad (2007)

- a30u@3 5915908, Anuvat Jangchud, Kamolwan Jangchud, "waaavusuimnmuiniase Insdad masaaduifsavd s dauAanduan laTnasuia sia
auanm. ", n1sUssauduanaNUIdas T UL AR AnwLvieend Asen 7 (2007)

- @355 Jungasw,, Kamolwan Jangchud, Anuvat Jangchud, "andwaaavdundusianaunimamisauidanaiaiviiainsoanditasdnwa ldnda”, n1s
sz witinIsaasuIiInenaansasddns a5 46 (2008)

ninsvaqadia 28/4/67 win 5310 9




dayaarrsdunringaaindnsd1dng

#9  m5.nua%550 udedin

AWAUINNTEINTG Sa9AIENT175E #9AR AT INRAUINE AU ALLANTIMNTTUNAS

- d381 afdnennsal, Kamolwan Jangchud, Anuvat Jangchud, "n1s@nmarimuisdulunisauuivnaaa1nuuuansausud un1sauiis1aad u
luTasnssuudaunid. ", N15U92uNNIAINITUINRTINENR LN BATAIT NS AT 46 (2008)

- dAn4 larana, Kamolwan Jangchud, Anuvat Jangchud, Phaisan Wuttjumnong, "waaadl3uiaTusfiutasdnnsluandygfusanaudnifinwlssdm
quld uazduavaunauiaan Tdsfiugvaindnmiien”, n1sdssgunviani1suasudIneg I ainyasAIEnS A9 46 (2008)

- sdws 1¥uuduss5u, Kamolwan Jangchud, Anuvat Jangchud, Patcharee Tungtrakul, "Effect of pre-germinated brown rice flour on cookie with
pineapple filing quality”, n13lssaunviginisaasuinIneduinsnsddns asei 46 (2008)

- Supaporn Pajaren, Kamolwan Jangchud, Anuvat Jangchud, Patcharee Tungtrakul, "Development of mayonnaise supplemented with crude extracts
from lime peel and cinnamon", N151UssAuAEINS ASIN 47 AnTAInanaainunsd1das (2009)

- Supaporn Pajaren, Kamolwan Jangchud, Anuvat Jangchud, Patcharee Tungtrakul, "Optimum conditions for the extraction of crude extracts from
lime peel and cinnamon”, N1515sauArIN15 AT 47 unTinanaainnsd1das (2009)

- Chanidda Wongbasg, Kamolwan Jangchud, Anuvat Jangchud, Patcharee Tungtrakul, Sukuntaros Tadakittisarn, "Germination condition affecting
the physical and chemical properties of germinated glutinous brown rice flour", n15U5zauAaIN1g ASIN 47 WNinendunuasAtdans (2009)

- Umaporn Chonpracha, Anuvat Jangchud, Kamolwan Jangchud, "Effect of plasticizers on properties of chitosan coating and application on banana
(Musa AAA group)", n15Ussauidannig AN 47 avinanaainuasaAdns (2009)

- Watthanamon Chanjaruijit, Anuvat Jangchud, Kamolwan Jangchud, "Effect of coatings on qualities of mango cv. Nam Dok Mai during storage", n15
szaiainis a7 47 unTinanaainunsdidns (2009)

- gndanwal Wwndlana, Anuvat Jangchud, Kamolwan Jangchud, "n1si@suilavaanmaasizns mimaniindauAasawisflu", dununiainis
ANEINITUAINSLAUALIURITIEH ASIT 8.
(2010)

- fisfiung walnws, Anuvat Jangchud, Kamolwan Jangchud, "Shelf-life evaluation of anti-sticking agent by using ASLT method", n151ssaumwianig
YURTINLNR LN BATANT NS AT 48 (2010)

- Yaunn Ima35m1t, Anuvat Jangchud, Kamolwan Jangchud, "Quality index of papaya cv. Hawaii by using preference mapping", n151ssaam
FUINFTVDINUINENR LN BATANT RS AFIN 48 (2010)

- afiun pindieen, Anuvat Jangchud, Kamolwan Jangchud, "Product development of indian gooseberry leather”, n1silssaumiviannis
NARINENF LN BASANE RS A7 48 (2010)

- gnadnwal Waneldna, Anuvat Jangchud, Kamolwan Jangchud, "Development of Bilayer and Composite Coatings for Decreasing Weight Loss of
Tangerine.", N15U5UNMNIAINTUAIURTVINENF LN BATANE RS AT 48 (2010)

- uNEMUSyen wmde laeius, Kamolwan Jangehud, Anuvat Jangchud, "Preference Mapping of Commercial Khanom Ar-Lua”, n1sussamae
FEINITVINUNINENF LN BATANTAS AFIN 49 (2011)

- A351un Aaiun, Kamolwan Jangchud, Patcharee Tungtrakul, "Effect of Germination Condition on Physicochemical Properties of Germinated
Brown Rice Flour Produced from Brown Rice", n15U5s5ummian1s 1asuvinena sin e sAdng asai 49 (2011)

- wEINTWIE Tdeus, Kamolwan Jangchud, Patcharee Tungtrakul, "Effect of Germination Conditions on Pasting Properties on GABA content of
Germinated Brown Rice Flour Produced from Paddy Rice", n151szaumniginisuavumningidainuasdtdns asei 49 (2011)

- undMalgdin aindfasdu, Kamolwan Jangchud, Anuvat Jangchud, "Effect of hydrocolloid and moisture content of ingredients on the breakfast
flake from germinated brown rice flour", N1515sAUNWAIAINITVRINUNINENR BN BATAEAS AT 49 (2011)

- walSoey Yundad, Anuvat Jangchud, Kamolwan Jangchud, Thepkunya Harnsilawat, "Development of the Product Concept of Frozen Chicken
Nugget Analogue by Using Consumer Perceptual Mapping and External Preference Mapping”, The 22nd National Graduate Research Conference
(2011)

- wWEWUSIAA wInuda1w o dnauAs , Anuvat Jangchud, Kamolwan Jangchud, "Process Development for Pectin Production from Krueo Ma Nok
Leaves (Cissampelos pareira L.)", n19U5=39015 AN 49 §19790 11N 330N ¥R NNNINENaenuasaAgas (2011)

- ud.Aoudis1 uwInsau, Anuvat Jangchud, Kamolwan Jangchud, "Quality index of papaya on overall liking of consumer”, n15ussaiennisg Asaii
49 d1M19ndMNITUNENT WNAINENaunsnsAdns (2011)

- Ud.NUNIFTU %umu, Anuvat Jangchud, Kamolwan Jangchud, "The Optimization of Formulation for Mixed Tropical Fruits Jam Sheet", n1s1svau
NIAINIG AIN 50 AnInendanunsdIgns (2012)

- ud.§fnud g3, Anuvat Jangchud, Kamolwan Jangchud, "Development of Reduced Sugar Carrot Spread”, n15u5saamniainis Asaii 50
wwAnenaannsAdns (2012)

- auageil 8133, Kamolwan Jangchud, a2vnua anas@3Wus , Patcharee Tungtrakul, "waaasnisusdinnaaviusanaanuzd 105 ludisazadlaia
ausmAunIasianunmaadihgndas”, nasdszauignsaasuniintaunsasdidans a5ei 51 (d1anandmnssuneas) (2013)

- Kamolwan Jangchud, a29nua anas@3wWus, Anuvat Jangchud, Sineenart Chariyachotilert, SOMPORN KONGCHAROENKIAT, "The effect of main
ingredients on qualities of snack bar flavored mee-krob", N1515s4uiwN 15 UINNIINENR BN BASAIERS ASIN 51 (F1andmnssuinens) (2013)

- undMIunil S5R3tyde, Kamolwan Jangchud, Anuvat Jangchud, Thepkunya Harnsilawat, Sineenart Chariyachotilert, "Effect of gelatin and
glucose syrup on qualities of carrot sheet jelly", 135z WITINITUINVNINEF N BRSAEAS ASIN 52 (2014)

ninsvaqadia 28/4/67 i1 6370 9




dayaarrsdunringaaindnsd1dng

#9  m5.nua%550 udedin

AWAUINNTEINTG Sa9AIENT175E #9AR AT INRAUINE AU ALLANTIMNTTUNAS

- nAUA AuFidmssd, Anuvat Jangchud, Kamolwan Jangchud, Wannasawat Ratphitagsanti, SOMPORN KONGCHAROENKIAT, "Development of
Butterfly Pea Based Fruit Leather as Snack”, N5 mian15 1asun Inena ein#asAdng asan 52 (2014)

- UNE1 AT51UN AvI5504, Kamolwan Jangchud, Anuvat Jangchud, "Effect of chitosan and acid solution on physiochemical properties and
gama-aminobutyric acid (GABA) content of germinated brown rice flour(Oryza sativa L.cv.105)", N1515sam N3 9N 15 0098 INena eln ua A 0 5
A5vA 52 (2014)

- wEmANa Jud3Wes, Kamolwan Jangchud, Anuvat Jangchud, Chulaluck Charunuch, "The optimal amount of Riceberry rice,mushroom and feed

moisture for the main ingredients porridge using extrusion process”, n15UszaMWITINSASIT 55 iininenduinsnsedas (2017)

- algsnius Iunedy, Kamolwan Jangchud, Ladda Sangduean Wattanasiritham, Anuvat Jangchud, "Effect of Enzymatic Extraction on Quality of Rice
Bran Protein Hydrolysate", n15dssaum19iainisasei 56 aninandainunsetdas (2018)

- TUis wm;“iau, Kamolwan Jangchud, "Effect of taro flour and sticky rice flour on the quality of chewing taro”, n1sUszammviainis A%t 56
wnintaunuesAtdas (2018)

- UNAEIINFEU w1963, Kamolwan Jangchud, Anuvat Jangchud, as.iiana tevaanaisy, "Effect of Alkaline Solutions on Physicochemical Properties
of Rice Flour", 151524315 2asumiInena tin#a sAdn S AN 57 aninenaunuasadns (2019)

- NIYIUN LA YWS e, Kamolwan Jangchud, Anuvat Jangchud, Siwaporn O'Charoen, "Effect of Alkaline Solutions on Physical and Chemical
Properties of Rice Flour and Textural Property of Thai Lod-Chong", n15U52mmiann1s 1asavinena sinuasAdn s Asan 57 aviinenas
nunsAIEns (2019)

- w.d.29 W5 Ju1ing¥, Kamolwan Jangchud, Anuvat Jangchud, "Effects of Corn Flour, Rice Flour and Texture Improver on the Quality of the Stick
Crispy Snack from Pumpkin", n1sissaumwisnisaasuminingiduinseasdidns asei 58 (2020)

- 15anw0l udvs1317ne, Anuvat Jangchud, Kamolwan Jangchud, "Effect of Carrageenan Konjac Glucomannan and Locust Bean Gum on Texture
and Sensory Characteristics of Roselle Jelly Drink", n1sissapmniginisaasumninadanuansatdns asen 58 (2020)

- dAns1 dunsWus, Kamolwan Jangchud, Anuvat Jangchud, weyasail imwdaas1eu, "Development of Instant Num Phrik Kapi powder”, n1siszam
32 IN1358A UG USAITIVEUAsUInNTINASIN 17 (2021)

- §6un Tsnliuias, Kamolwan Jangchud, Anuvat Jangchud, "Effect of soy protein and mushroom on the quality of mushroom plant-based balls",
N151U 5 PUNWNIAINITVAINRTINENF LN BATANT RS AT 6O
(2022)

- glaund asAnslanid, Kamolwan Jangchud, Anuvat Jangchud, Tanee Sreewongchai, "Effect of hemp leaf powder of Charlotte’s Angel
(Cannabis sativa L.subsp. sativa) on the qualities of Khanom Chan", n13lssaumviginisuaviiningdainuensaidns asein 61 (2023)

FEHUUUNTA
- Anuvat Jangchud, Kamolwan Jangchud, anninite nav’ld, "Preference mapping of mango leather", SPISE 2007 (2007)
- Kamolwan Jangchud, Anuvat Jangchud, Wu5n1 103y lnefia, "Preference Mapping of Khanom Chun (Thai Dessert)", SPISE 2007 (2007)

- Vanee Chonhenchob, Anuvat Jangchud, Kamolwan Jangchud, 2556 8ufisna, afisn iasan@, unea Wenauuwdn, Udid Ainasssy, "Development
of Antimicrobial EVA/LDPE Films Incorporated with Thymol and Eugenol", 23rd IAPRI Symposium on Packaging (2007)

- Suteera Vatthanakul, Anuvat Jangchud, Kamolwan Jangchud, Nantawan Therdthai, Brian Wilkinson, "Gold Kiwifruit Leather Product Development
using Quality Function Deployment approach", Sensometrics 2008 (2008)

- P. Charoenthaikij, Kamolwan Jangchud, Anuvat Jangchud, W. Prinyawiwatkul , "Optimizing germination conditions of brown rice for use in
wheat-germinated brown rice bread making", IFT Annual Meeting, July 17-20, 2010, Chicago, IL, (2010)

- Shompoo Yimtoe, Diane M. Barrett, John M. Krochtas, Kamolwan Jangchud, PISIT DHAMVITHEE, Anuvat Jangchud, "Shelf life extension of whole
sweet peppers coated with edible beeswax and antimicrobial compound"”, IFT Annual Meeting, July 17-20, 2010, Chicago, IL (2010)

- Bisri Soison, Kamolwan Jangchud, Anuvat Jangchud, Thepkunya Harnsilawat, "Some physicochemical properties of starches isolated from
different flesh colors of Thai commercial sweet potato varieties.", IFT Annual Meeting, uly 17-20, 2010, Chicago, IL, (2010)

- Chanchira Phimpharian, Anuvat Jangchud, Kamolwan Jangchud, Nantawan Therdthai, "Modeling of drying process of pineapple sheet in the tunnel
dryer", IFT Annual Meeting, July 17-20, 2010, Chicago, IL

(2010)

- undSuil 193¢y, Prof. Dr. David Julian McClements, Anuvat Jangchud, Kamolwan Jangchud, Thepkunya Harnsilawat, Onanong Naivikul, "The
effect of pH, salt and thermal processing on the stability of rice bran oil-in-water emulsions stabilized by biopolymers", IFT Annual Meeting (2010)

- ud.&1i vuawsine, Anuvat Jangchud, Kamolwan Jangchud, PISIT DHAMVITHEE, W. Prinyawiwatkul., "Effects of Edible Oil Coating on the Quality
of Fresh Hen Eggs", IFT Annual Meeting 2012 (2012)

- ud.luA3 d9audau, Kamolwan Jangchud, Anuvat Jangchud, Thepkunya Harnsilawat, "Extrusion processing affects physicochemical and
antioxidant properties of sweet potato extrudates"”, IFT Annual Meeting 2012 (2012)

- uﬁ.ﬂﬁz{m%r d597iwé, Kamolwan Jangchud, Anuvat Jangchud, Chulaluck Charunuch, W. Prinyawiwatkul, "Extrusion conditions affect
physicochemical properties of snacks made from germinated brown rice flour", IFT Annual Meeting 2012 (2012)

ninsvaqadia 28/4/67 Wi 737 9




dayaarrsdunringaaindnsd1dng

#9  m5.nua%550 udedin

AWAUINNTEINTG Sa9AIENT175E #9AR AT INRAUINE AU ALLANTIMNTTUNAS

- Kamolwan Jangchud, Borinya Lhieochaiphant, Anuvat Jangchud, "Effect of glycerol and drying time on the quality of soft starchy candy", of Food
Innovation Asia Conference 2012 (2012)

- WHWUGIAA wsuuda11 o dnaums, Kamolwan Jangchud, Anuvat Jangchud, "Characterization and physicochemical properties of pumpkin starch
and flour", The 13th Asean Food Conference (2013)

- Sheree Ahmadi Pirshahid , Anuvat Jangchud, Kamolwan Jangchud, Wannasawat Ratphitagsanti, Chulaluck Charunuch, "Effects of Golden Oyster
Mushroom Content and Feed Moisture Content on Qualities of Extruded Snack", The 2nd Annual PSU Phuket International Conference 2013
"Multidisciplinary Studies on

Sustainable Development" (2013)

- Wannarat Leesuksawat, N. Chanyongvorakul, D. Saksirisopak, Anuvat Jangchud, Kamolwan Jangchud, "Fruit Coating from Morpholine-free
Shellac Based Wax", The 13th Asean Food Conference (2013)

- Pawisa Pookidakan, Kamolwan Jangchud, "Preference Mapping of Pandan Noodles (Thai Lod-Chong)", The 16th Food Innovation Asia
Conference 2014 (2014)

- Bisri Soison, Kamolwan Jangchud, Anuvat Jangchud, "Chemical Composition and Antioxidant Properties of Thai Sweet Potato Roots", 5th
INTERNATIONAL SYMPOSIUM ON WELLNESS, HEALTHY LIFESTYLE AND NUTRITION 2014 (2014)

- undMUBEd 59905151, Kamolwan Jangchud, Anuvat Jangchud, Sukuntaros Tadakittasarn, "Antioxidant Capacity of Rice Protein Hydrolysate
Produced from Different Proteases”, IFT Annual Meeting 2014 (2014)

- WugIaA wsuudan b dnaumas, Kamolwan Jangchud, Anuvat Jangchud, Chulaluck Charunuch, Sineenart Chariyachotilert, "Development of snack
food from germinated brown rice and pumpkin flour using extrusion process", The 17th Food Innovation Asia Conference 2015 (2015)

- Wannarat Leesuksawat, Anuvat Jangchud, Kamolwan Jangchud, PISIT DHAMVITHEE, "The Development of Emotion Lexicon for Coffee Drinker
in Thailand", The 17th Food Innovation Asia Conference (FIAC) (2015)

- UNFNMWYITHU IMNEILA5IeU, Kamolwan Jangchud, "Antioxidant properties of extracts from selected edible mushrooms obtained by freeze drying
and tray drying", The 18th Food Innovation Asia Conference (2016)

- Tung Thanh Pham, PISIT DHAMVITHEE, Kamolwan Jangchud, "Effect of Coconut Flour Addition on Pasting and Gelling Properties of Some Flour
Types", Food Innovation Asia Conference 2017 (FIAC 2017) (2017)

- uNdANMUIITL IMWENASI¥I, Kamolwan Jangchud, Anuvat Jangchud, Chulaluck Charunuch, Prof. Witoon Prinyawiwatkul, "Comparison of
physical properties, amino acids profile, total phenolic content and Glycaemic Index of brown rice-based extrudates containing two different
mushrooms", 32nd Effost International Conference (2018)

- unaMTMl mWdIAT1er, Kamolwan Jangchud, Anuvat Jangchud, Prof. Witoon Prinyawiwatkul, "Extruded healthy snacks containing
mushroom and brown rice: effects of mushroomtype, seasoned coating and health benefit information on consumer liking, salty taste expectation,
emotion, and purchase intent", 32nd Effost International Conference (2018)

- u.d.Jausiaiin, Kamolwan Jangchud, Sunee Nitisinprasert, "Effect of Enzymatic Extraction Method on the Chemical Properties of Partially Defatted
and Defatted Rice Bran Protein Hydrolysates", The 22nd Food Innovation Asia Conference 2020 (2020)

- uninAZuns irs9ail, Kamolwan Jangchud, Anuvat Jangchud, Thepkunya Harnsilawat, "Optimization of Soft Khanom Piak-Poon formulation
containing flour mixture with sucrose substitutes", The 24th Food Innovation Asia Conference 2022 (FIAC 2022)
(2022)

audnding

- audndiinsvuidn I 2556 13av "sunasnivduiaglannuilvdnnndawan” 37 unswai unwilgon dnineuuinisignnis ununingna
INHASAENS

- auAnatinsewdde 1§ 2556 Bae "deeuan” 20 viunswddunilegn dnineuusnisiinnis sAinendainsasAtdag
- audndiinsvuide I 2559 13av "anunwaiid 153501 01arn 58NS HEAR" 370 dNTNUUEN1TITINIG WNNANENA N ERSATENS

- audndinsvuidn I 2566 13av "WaAaAuiuuarIAIE 155U Na NTud 1l sudanduna niumdR inswsandl s ad iaz aaun W Ava 15U dmsy
SulssvmudiaAuarnssuAan1sHAR" 30 yunSwat unwilayoyn dntnauuinisitnis unineaunsnsAdng

swiadsenadiAusAaa/iIBagiAasiniside

- sTaNavIUAIFLANNWS sAUUUNTR Used1T 2550 druunumnad1dns Uszdnl 2551 a0 uininendanunsatdans

- 5NTaNaUIFARNNIAUUIUITIE T 2551 Ussinnyana-K{asNd55ARaIITLEANA nan 1 3791 1 Wavw Usedqll 2552 9370 unninegnas
INHASAIENT

- snTanaUIdEARIWNIsAUUIIEIG T 2551 dssinnuana-Hdsds5ARavuITadiiud nau 2 31u9u 1 Wavw 15411 2552 910 uninena
INHASAENS

- s datn3dura s WaTTANA U U RN s uU TR T 2555 154l 2556 1N AN INENR LN BRSANE RS

ninsvaqadia 28/4/67 min 8310 9




dayaarrsdunringaaindnsd1dng

#9  m5.nua%550 udedin

AWAUINNTEINTG Sa9AIENT175E #9AR AT INRAUINE AU ALLANTIMNTTUNAS

- 5TadsuanyAAa-1In IFLEE SNEIIANFIUIILFRNWs sV UIUIIG T 2557
1J5¢d11 2559 37N ANAINENRUNBATANEAS

SNTANAIIUITU/AV e ANg
- ufnnssudn nendunsafiasilsysnt 2550 stanee Uszanil 2550 §as "vwidasnuni” 200 dninemuinnssuuiieng yatiddning lunss
vsulses1alansd war anANeRUNunIAE 0 S

- winnssudn Inuwdunssifiasfilssdt 2551 (59987 3) Usednil 2551 15av "nssnensauuuni” 310 Yaiisdn Inglunssususial ausd uasdnineu
UINNFTUUUITIR

- sTanusdAINNITUsENInUTANTTUNE A uia s Tuiadia “Globalize Thai Food to Creative Economy”  15ednil 2553 15av "nda ' ln" 27
duranintdrdasuazina Tula fiuidssnd ng dunandnignnisand mnssuneas wasdninauudnnssulieaé

- winnssudn naadunssiiosfilsednil 2555(5199a1 3) Usednil 2555 13ad "deaeukuainuilvdinndasnan” 310 yafiddn Inaluwssususianlaus
wasdMNIMUBTNN S SUITA

- swdasuae Uszdnil 2555 1Fas iwannsildau” 91n nsududiNandingsu nsnsNand NG sy

snTanaviuddualunisusequiginig

- snTasuEsd 1 Igad N TINN YT lunisdssanisinisasn 45 dranandminssuinens dsedall 2551 15av "n1sAndadiuninsd uuavds Ti
AU IUNITNE na M BTULA Tl ivIINdMndavuaayu lng" 910 LnuaSAEAS

- snTanuEe drnandmnssuneas Tunslssauiainisasei 46 inineduinuesAIdns d1atandminssuinens 1Usedql 2552 1309 "ananauay

AuNANFAaAUN W MITVULA LN BTA LN S fLasin WA TINEN" 970 NN Anenaan¥nsdIdn S

waudduiliflusianissiusanssuini 1 unsiau 2547 - 28 e 2567

ninsvaqadia 28/4/67 w1931 9




