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- Thananpat Chareuansunrit, Sucha Thongkorn, Waraporn Boonsupthip, ULAIWAN Withayagiat, "Comparison of Non-aeration and aeration malting
process on amylase activity in rice malt", The 31 annual meeting of the Thai society for Biotechnology and international conference (2019)

- Niphakorn Santhanawit, Sumallika MORAKUL, Waraporn Boonsupthip, Sunee Nitisinprasert, "The Correlation of Rice-to-water Ratio on Chemical
Changes of Sweet Fermented Rice Extract from High Amylose Rice", The 33rd Annual Meeting of the Thai Society for Biotechnology and
International Conference (TSB 2021) (2021)
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- The Best Poster Presentation U5:31il 2554 1389 "Development of a Novel Colorimetric Indicator for Monitoring Freshness of Oxygen?Sensitive
Dairy Products" a1n International Association of Packaging Research Institute (IAPRI)

- SLIM Poster Award New Technology for Shelf Life Extension 15311 2555 1329 "PRELIMINARY ANTIMICROBIAL CASING INCORPORATED
WITH CHITOSAN BY VACUUM IMPREGNATION" a1n KFN, G.F.I.C.A.

- SLIM Poster Award Shelf Life Modeling and Food Qualities 15=31il 2555 1589 "Shelf Life Prediction of Packaged CassavaFlourbased Baked
Product using Empirical Models and Activation Energy" a1n The Korean Society of Food Science and Nutrition (KFN) and The Italian Scientific Group
of Food Packaging (GSICA)

»
ay &

waudduiliflustanissiusingzuinv 1 unsiau 2548 - 4 wisnau 2568

ninsva g adia 4/4/68 i1 6370 6




