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- Wudss aad5504, Chitsiri Thongson Rachtanapun, Sasitorn Tongchitpakdee, "Effect of Maturity on Phytochemical Content Antioxidant Capacity
and Antimicrobial Activity of Mango Peels (cv.Mahachanok)", Agricultural Science Journal (215815 3MendAdn5inwns) 39 (3(Widw)) (2008) 279-282

- NUA2A Ui gy, Sasitorn Tongchitpakdee, "Effects of cultivar and maturation on anthocyanins of mulberry fruit", Agricultural Science Journal (
213d15InenAdEasINERS) 41 (1(Wid)) (2010) 106-109

- d28 Wavduns, Sasitorn Tongchitpakdee, Wannee Jirapakkul, "Effect of plastic film on volatile compounds of fresh-cut pomelo cv. Khao Nam
Phung", Agricultural Science Journal (115815 3nenddnsineng) 41 (1(Widw)) (2010) 428-431

- suwee Tnsuinsal, Chitsiri Thongson Rachtanapun, wadte s1amusWus, Sasitorn Tongchitpakdee, "Application of vanillin and mango peel dietary
fiber as antimicrobial in mango puree", 1158153neNAEA5In 8RS 42 (1) (2011) 643-646

- Sasitorn Tongchitpakdee, 85an1 8nd3w s, "Effect of Harvest Maturity and Storage Temperature on Quality Changes of Marian Plum
Boueaburmanica Griff.", Agricultural Sci. J. 42 (1) (2011) 291-294

- Sasitorn Tongchitpakdee, §a15m1l Wan1ad, "Effect of Harvest Maturity of Ginger (Zingiber officinale) Rhizomeson 6-gingerol Content and
Antioxidant Capacity", Agricultural Sci. J. 42 (1) (2011) 287-290
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- Piyarat Pongsai, Sasitorn Tongchitpakdee, Asira Fuongfuchat, Vanee Chonhenchob, "Effect of High Gas Permeable Materials on Quality and Shelf
Life of Rambutan cv. ‘Rong Rian™, Kasetsart Journal (Natural Science)(1158139nend1sinuasddns d1ainandrdns) 43 (5) (2009) 275-281

- Laorko, A, Li, ZY, Sasitorn Tongchitpakdee, Chantachum, S, Youravong, W, "Effect of membrane property and operating conditions on
phytochemical properties and permeate flux during clarification of pineapple juice", Journal of Food Engineering 100 (3) (2010) 514-521

- Htwe, N.N., Srilaong, V., Tanprasertx, K., Sasitorn Tongchitpakdee, Kanlayanarat, S., Uthairatanakij, A., "Effects of storage time and temperature
on radical scavenging activities and bioactive compounds in colored rice varieties", Journal of Food, Agriculture and Environment 8 (3-4 PART 1)
(2010) 26-31

- Pothinuch, P., Sasitorn Tongchitpakdee, "Melatonin contents in mulberry (Morus spp.) leaves: Effects of sample preparation, cultivar, leaf age and
tea processing", Food Chemistry 128 (2) (2011) 415-419

- Laorko, A., Li, Z., Sasitorn Tongchitpakdee, Youravong, W., "Effect of gas sparging on flux enhancement and phytochemical properties of clarified
pineapple juice by microfiltration”, Separation and Purification Technology 80 (3) (2011) 445-451

- Laorko, A., Sasitorn Tongchitpakdee, Youravong, W., "Storage quality of pineapple juice non-thermally pasteurized and clarified by microfiltration”,
Journal of Food Engineering 116 (2) (2013)
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- f&@%mi nauss5u, Sasitorn Tongchitpakdee, 1556l duAana, Warapa Mahakarnchanakul, "Combination of microbubbles with oxidizing sanitizers to
eliminate Escherichia coli and Salmonella Typhimurium on Thai leafy vegetables", Food Control 77 (-) (2017) 260-269

- Pothinuch, P, Miyamoto, A, Nguyen, HTT, Sasitorn Tongchitpakdee, "Vasodilatory effects of mulberry (Morus spp.) leaf extract on porcine
cerebral arteries in vitro: Possible underlying mechanisms", JOURNAL OF FUNCTIONAL FOODS 38 (-) (2017) 151-159

- Jang, H, Phisamai Srichayet, Park, WJ, Heo, HJ, Kim, DO, Sasitorn Tongchitpakdee, Kim, TJ, Jung, SH, Lee, CY, "Phyllanthus emblica L. (Indian
gooseberry) extracts protect against retinal degeneration in a mouse model of amyloid beta-induced Alzheimer's disease", JOURNAL OF
FUNCTIONAL FOODS 37 (-) (2017) 330-338

- Khemmapas Treesuwan, Kullanart Tongkhao, Sasitorn Tongchitpakdee, Wannee Jirapakkul, M.R. Khan, Vanee Chonhenchob, "Distribution of
microorganisms and quality changes of commercial trimmed aromatic coconut”, Italian Journal of Food Science 30 (5) (2018) 105-109

- Nguyen, TD, Anchaya Mongkolchaiyaphruek, Srilaong, V, Sasitorn Tongchitpakdee, "EFFECT OF ETHYLENE CONCENTRATIONS ON THE
QUALITY AND ENZYME ACTIVITY OF DRAGON FRUIT (HYLOCEREUS UNDATUS)", ITALIAN JOURNAL OF FOOD SCIENCE 30 (2018) 77-81

- Thaisakornphun, P, Sasitorn Tongchitpakdee, "THE EFFECT OF PASTEURIZATION ON ENZYME ACTIVITY AND QUALITY OF AROMATIC
COCONUT WATER", ITALIAN JOURNAL OF FOOD SCIENCE 30 (2018) 95-99

- Usha, W, Pulam, T, Sasitorn Tongchitpakdee, "THE EFFECT OF CALCIUM LACTATE DIPPING ON QUALITY AND TOTAL ANTHOCYANIN
CONTENT OF FROZEN RED SUPERSWEET CORN KERNEL (ZEA MAYS L. SACCHARATA)", ITALIAN JOURNAL OF FOOD SCIENCE 30
(2018) 110-114

- Zulekha, Z, Pitiya Kamonpatana, Sasitorn Tongchitpakdee, "EFFECT OF OHMIC HEATING ON TYROSOL AND ANTIOXIDANT ACTIVITY IN
AROMATIC COCONUT WATER", ITALIAN JOURNAL OF FOOD SCIENCE 30 (2018) 132-136

- Klintham, P, Sasitorn Tongchitpakdee, Chinsirikul, W, Warapa Mahakarnchanakul, "Two-step washing with commercial vegetable washing
solutions, and electrolyzed oxidizing microbubbles water to decontaminate sweet basil and Thai mint: A case study", FOOD CONTROL 94 (-) (2018)
324-330

- D.T.N. NGUYEN, Sasitorn Tongchitpakdee, "Alternative pre-treatment for organic trimmed aromatic coconut", Italian Journal of Food Science 31
(5) (2019) 85-89

- AusUU NugIgIuNITsw, MONTHON THANUTTAMAVONG, Sasitorn Tongchitpakdee, "Potential of forward osmosis on concentrated lime juice",
Italian Journal of Food Science 31 (5) (2019) 96-100

- Wareyn Twduar, Sasitorn Tongchitpakdee, "Phenolic Analysis for Classification of Mulberry (Morus spp.) Leaves according to Cultivar and Leaf
Age", Journal of Food Quality 2019 (-) (2019) 1-11

- D.T.N. NGUYEN, Kullanart Tongkhao, Sasitorn Tongchitpakdee, "Application of Citric Acid, sodium chloride and peroxyacetic acid as alternative
chemical treatment for organic trimmed aromatic coconut", Chiang Mai University Journal of Natural Sciences 18 (4) (2019) 444-460

- Porawan Naksang, Sasitorn Tongchitpakdee, Kanjana Thumanu, Maria Jose Oruna-Concha, Keshavan Niranjan, Chitsiri Thongson Rachtanapun,
"Assessment of antimicrobial activity, mode of action and volatile compounds of Etlingera pavieana essential oil', Molecules 25 (14) (2020) 3245

- Piyorot Pongkasamepornkul, Pakjirakorn Yamkasorn, Sasitorn Tongchitpakdee, Onanong Naivikul, Pitya Kamonpatana, "Effects of ethanol-water
extraction on antioxidants from Riceberry (Oryza sativa L.) bran", Agriculture and Natural Resources 56 (1) (2022) 35-44

- Khemmapas Treesuwan, Wannee Jirapakkul, Sasitorn Tongchitpakdee, Vanee Chonhenchob, Warapa Mahakarnchanakul, Moonmangmee, S.,
Kullanart Tongkhao, "Effect of controlled atmospheric conditions combined with salt acid immersion on trimmed young coconut qualities during cold
storage", Food Packaging and Shelf Life 32 (-) (2022)

- Khemmapas Treesuwan, Wannee Jirapakkul, Sasitorn Tongchitpakdee, Vanee Chonhenchob, Warapa Mahakarnchanakul, Kullanart Tongkhao,
"Sulfite-free treatment combined with modified atmosphere packaging to extend trimmed young coconut shelf life during cold storage", Food Control
139 (-) (2022)

- Zuraidah Nasution, Wannee Jirapakkul, Sasitorn Tongchitpakdee, "Influence of maturity age on volatile aroma profile of coconut water from Tall
variety", Agriculture and Natural Resources 56 (6) (2022) 1113-1122

- Khemmapas Treesuwan, Wannee Jirapakkul, Sasitorn Tongchitpakdee, Vanee Chonhenchob, Warapa Mahakarnchanakul, Kullanart Tongkhao,
"Antimicrobial Mechanism of Salt/Acid Solution on Microorganisms Isolated from Trimmed Young Coconut", Microorganisms 11 (4) (2023)

- Makchuay, T., Sasitorn Tongchitpakdee, Savitree Ratanasumawong, "Effect of Mulberry Leaf Tea on Texture, Microstructure, Starch
Retrogradation, and Antioxidant Capacity of Rice Noodles", Journal of Food Processing and Preservation 2023 (2023)

- Wang, R., Thammasuwan, R., Roth, K., Sasitorn Tongchitpakdee, Worobo, R., "Control of Alicyclobacillus acidoterrestris in Apple Juice with
Natural Antimicrobial Glycolipid", Journal of Food Protection 88 (3) (2025)

una1idalunisuszaeuiainis
SEaUAR

- dan9ail sigueiaud s, Sasitorn Tongchitpakdee, "Effect of controlled atmosphere on quality of fresh-cut pineapple cv. Phuket", n151ssaum
AAINITVDINUTINENR LN WATANE RS AFIT 46 (2008)
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- NUAIA Yulddgy, Sasitorn Tongchitpakdee, "Effect of temperature and pH on the stability of mulberry juice anthocyanins”, n151ssaumnianis
NNUINENR LN BASANE NS AN 46 (2008)

- sfiende US9wun1nsna, Sasitorn Tongchitpakdee, "Effect of spray-dried temperature on C-phycocyanin and antioxidant capacity of spirulina
(Spirulina platensis)”, N19U5UNNIAINTUAIURTINENF LN BASTANE RS AFIT 46 (2008)

- sudn@ uad ¢, Sasitorn Tongchitpakdee, Wannee Jirapakkul, "Effect of solvent on total phenolic content and antioxidant capacity of fingerroot
(Boesenbergia pandurata)”, n15Ussgunviginisuavaine d ainunsAdns a59n 46 (2008)

- WIFASS aad2550, Chitsiri Thongson Rachtanapun, Sasitorn Tongchltpakdee "Total phenolics, radical scavenging capacity and antimicrobial
property of fruit peels”, N151ssaunNIAINITVRINUNINENA BN B¥ATAEAS AT 46 (2008)

- Sasitorn Tongchitpakdee, Chitsiri Thongson Rachtanapun, wifiss aag25504, "Effect of Maturity on Phytochemical Content Antioxidant Capacity
and Antimicrobial Activity of Mango Peels (cv.Mahachanok)", n15issaian1singnnisuasn st uiienueaé asei 6 (2008)

- Thanitchai Pruchyathawornkul, Sasitorn Tongchitpakdee, "Effect of encapsulation of Spirulina platensis on c-phycocyanin and antioxidant
capacity", n13UsvauinIn1s AN 47 ninandainunsAtdans (2009)

- Monwadee Hunjaroen, Sasitorn Tongchitpakdee, "Effect of maturation on anthocyanins and antioxidant capacity of mulberry fruit cv. Kamphaeng
Saen-MB-42-1", n15ds=ainnig a5 47 aininenduinunsatdns (2009)

- Songsiri Vongchitpinyo, Chanita Chotirotvakin, Sasitorn Tongchitpakdee, "Effect of extraction solvents on total phenolics, total flavonoids, total
anthocyanins and radical scavenging properties in grape peels and seeds", n15UszaUALINI5 AN 47 WiInedainuasatdns (2009)

- d28 Wavduns, Sasitorn Tongchltpakdee Wannee Jlrapakkul "Na=ua\w\Iauwmamnmaaﬁmmumaoé’ﬂawuﬁ‘mnmmmmLmesauus‘Iﬂﬂ n1s
FUIUMITINITINENITUSINST LR WG adefi 7 (2009)

- Sasitorn Tongchltpakdee mqa'nuumm w3 ey, "Effects of cultivar and maturation on anthocyanins of mulberry fruit", n15&uuumMILINITINEN
AFUSINSFUAR IR AT 7 (2009)

- Piyarat Pongsai, Sasitorn Tongchitpakdee, Asira Fuongfuchat, Vanee Chonhenchob, "Effect of high gas permeable materials on quality and shelf
life of rambutan cv. Rong Rien", n1515s2uianis AN 47 aninandainunsaA1das (2009)

- undMin1gnil Wisniad, Sasitorn Tongchltpakdee "Effect of maturity on 6-gingerol content and antioxidant capacity of ginger (Zingiber officinale)",
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