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- Weerachet Jittanit, George Srzednicki, Robert Driscoll, "Energy cost of seed drying", ASEAN Journal on Science &Technology for development 26
(1) (2009) 42-50

- Sirichai Songsermpong, Weerachet Jittanit, "Comparison of peeling, squeezing and concentration methods for the sugarcane juice production”,
Suranaree Journal of Science and Technology 17 (1) (2010) 49-55
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- Weerachet Jittanit, George Srzednicki, Robert Driscoll, "Seed Drying in Fluidized and Spouted Bed Dryers", Drying Technology 28 (10) (2010)
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- Weerachet Jittanit, w.4. finfien fith , U ws1d Junsduns, w.d. Junild Sauqvd, "Production of tamarind powder by drum
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- Weerachet Jittanit, uwa1gnnsol auwuing, "The Temperature Prediction of Some Botanical Beverages, Concentrated Juices and Purees of
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- Tuan Quoc Le, Weerachet Jittanit, "Drying characteristics of cooked jasmine brown rice and true densities of dried products", Kasetsart Journal
(Natural Science) 46 (2) (2012) 256-271

- Weerachet Jittanit, George Srzednicki, Robert Driscoll, "Comparison Between Fluidized Bed and Spouted Bed Drying for Seeds", Drying
Technology 31 (1) (2013) 52-56

- Engchuan, W., Weerachet Jittanit, "Electrical and thermo-physical properties of meat ball", International Journal of Food Properties 16 (8) (2013)
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- Weerachet Jittanit, uneinigwed g3aewsgdona, uiadnsnawil 451801, "The Comparison Between the Quality of Lime Juices Produced by Different
Preservation Techniques", Procedia-Social and Behavioral Sciences 91 (1) (2013) 691-696

- 19911 1Wedau, Weerachet Jittanit, Wunwiboon Garnjanagoonchorn, "The ohmic heating of meat ball: modeling and quality determination",
Innovative Food Science and Emerging Technologies 23 (3) (2014) 121-130

- Tuan Quoc Le, Weerachet Jittanit, "Optimization of operating process parameters for instant brown rice production with microwave-followed by
convective hot air drying", Journal of Stored Products Research 61 (-) (2015) 1-8

- nofien Wawwars, Weerachet Jittanit, 5951w Y1519, Seueums waRueiyad, "Effect of the sweeteners on the qualities of vanilla-flavored and
yoghurt-flavored ice cream”, Kasetsart Journal (Natural Science) 49 (1) (2015) 133-145

- Khuenpet K., Weerachet Jittanit, Sarote Sirisansaneeyakul, "Comparison of Hot Air and Superheated Steam Drying of Jerusalem Artichoke
(Helianthus tuberosus L.) Tubers and Inulin Powder Production”, Transaction of ASABE 58 (4) (2015) 1113-1125
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- Mr. Muhammad Aamir, Weerachet Jittanit, "Ohmic heating treatment for Gac aril oil extraction: Effects on extraction efficiency, physical properties
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41 (4) (2017) 1-13
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drying", Drying Technology 36 (2) (2018) 205-220
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Journal of Stored Products Research 77 (-) (2018) 177-188

- uNANMABYNUA Wuanina, Weerachet Jittanit, Sarote Sirisansaneeyakul, "The application of ohmic heating for inulin extraction from the
wet-milled and dry-milled powders of Jerusalem artichoke (Helianthus tuberosus L.) tuber", Innovative Food Science and Emerging Technologies 48
(-) (2018) 99-110
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CONCENTRATION ON QUALITY OF MADAN (GARCINIA SCHOMBURGKIANA PIERRE) JUICE", ITALIAN JOURNAL OF FOOD SCIENCE 30
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- Katekhong, W, Bhandari, B, Weerachet Jittanit, Sanguansri Charoenrein, "Effect of carbonation of fresh egg white prior to spray drying on physical
and functional properties of powder", DRYING TECHNOLOGY 36 (10) (2018) 1224-1235

- ngfen \iawmwas, Weerachet Jittanit, Sarote Sirisansaneeyakul, WF.A5. 75 9AMN A3S51U96, "The application of purification process for inulin
powder production from Jerusalem artichoke (Helianthus tuberosus L.) tuber powder", Journal of Food Processing and Preservation 42 (8) (2018)
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Green Seaweed Ulva rigida in Thailand for Healthy Snacks", Journal of Fisheries and Environment 44 (1) (2020) 29-39
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- Weerachet Jittanit, Kemika Angkaew, "Effect of superheated-steam drying compared to conventional parboiling on chalkiness, head rice yield and
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