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Techniques for Product Development

Unit Operations in Agro-Industry
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Agro-Industrial Processing Technology Il

Introduction to Agro-Industry
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Special Problems
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- Ansdan ﬁﬂwa\'l'lwf_l, Wannasawat Ratphitagsanti, Chulaluck Charunuch, Pitiya Kamonpatana, "Development of Rice Spaghetti Using Propylene
Glycol Alginate and Soy Flour by Twin-Screw Extrusion", International Journal of Applied Science and Technology 2018 (0) (2018)
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- Wannasawat Ratphitagsanti, J. Ahn, V.M. Balasubramaniam, A.E. Yousef, "Influence of pressurization rate and pressure pulsing on the inactivation
of Bacillus amyloliquefaciens spores during pressure-assisted thermal processing", Journal of Food Protection 72 (4) (2009) 775-782

- Wannasawat Ratphitagsanti, S. De Lamo-Castellvi, V.M. Balasubramaniam, A.E. Yousef, "Efficacy of pressure-assisted thermal processing, in
combination with organic acids, against Bacillus amyloliquefaciens spores suspended in deionized water and carrot puree", Journal of Food Science
75 (1) (2010) M46-M52

- Wannasawat Ratphitagsanti, E. Park, C.S. Lee, R.Y.A. Wu, J. Lee, "High-Throughput detection of spore contamination in food powders and food
packages using tiered approach of ATP bioluminescence and real-time PCR. [Accepted].", LWT — Food Science and Technology 46 (1) (2011)
341-348

- S. De Lamo-Castellv?, Wannasawat Ratphitagsanti, V.M. Balasubramaniam, "Combined effects of nisin, sucrose laurate ester and
pressure-assisted thermal processing to inactivate Bacillus amyloliquefaciens spores", Acta Alimentaria 42 (-) (2013) 301-307

- L. T. Nguyen, V. M. Balasubramaniam, Wannasawat Ratphitagsanti, "Estimation of Accumulated Lethality Under Pressure-Assisted Thermal
Processing", Food and Bioprocess Technology 7 (3) (2014) 633-644

- 195 1dd1518y, Wannasawat Ratphitagsanti, Penkwan Chompreeda, Vichai Haruthaithanasan, "Effect of Cooking Conditions on Black Bean
Flour Properties and Its Utilization in Donut Cake", Kasetsart J. (Nat. Sci.)

48 (6) (2014) 970-979

- Horrungsiwat, S., Nantawan Therdthai, Wannasawat Ratphitagsanti, "Effect of combined microwave-hot air drying and superheated steam drying
on physical and chemical properties of rice", International Journal of Food Science and Technology 51 (8) (2016) 1851-1859

- ud.nN15£7 Wninws, Wannasawat Ratphitagsanti, Vichai Haruthaithanasan, "Effect of ultra-superheated steam on aflatoxin reduction and roasted
peanut properties", Journal of the Science of Food and Agriculture 98 (8) (2018) 2935-2941

- Piyawanitpong, C, Nantawan Therdthai, Wannasawat Ratphitagsanti, "Effect of Precooking and Superheated Steam Treatment on Quality of Black
Glutinous Rice", JOURNAL OF FOOD QUALITY (2018)

- Dang, L.T.K., Nantawan Therdthai, Wannasawat Ratphitagsanti, "Improvement of structure and cooking quality of brown rice using ultrasonic and
enzymatic treatments", Journal of Food Processing and Preservation 42 (11) (2018) 1-8

- Chutima Mattar, Wannasawat Ratphitagsanti, "Development of calcium enriched rice pasta by extrusion process", Journal of Food Science And
Agricultural Technology 4 (Spcl. Iss.) (2018) 79-85

- Arunwadee Sukchum, Wannasawat Ratphitagsanti, "Addition of dietary fiber for enriched nutrition of gluten-free Macaroni”, Journal of Food
Science And Agricultural Technology 4 (Spcl. Iss.) (2018) 86-92

- Natsinee Duangkaew, Wannasawat Ratphitagsanti, "Influence of long-term aging of rice paddy on qualities of fresh and dried rice noodle", Journal
of Food Science and Agricultural Technology 5 (Spcl. Iss.) (2019) 77-82

- Dang, L.T.K., Nantawan Therdthai, Wannasawat Ratphitagsanti, "Effects of ultrasonic and enzymatic treatment on physical and chemical
properties of brown rice", Journal of Food Process Engineering 42 (3) (2019)

- d5181 uguu1ing, Wannasawat Ratphitagsanti, Vichai Haruthaithanasan, "Effect of superheated steam heating on quality and antioxidant activities
of riceberry bran", Agriculture and Natural Resources 53 (2) (2019) 130-138

- A3l Bunsuel, Wannasawat Ratphitagsanti, Pitiya Kamonpatana, Tantawan Pirak, "Effect of thermosonication and microwave heating for post
pasteurization on chemical, physical, and sensory characteristics of prototype sausage”, Agricultural and Natural Resources 54 (1) (2020) 39-47

- Lyda Chin, Nantawan Therdthai, Wannasawat Ratphitagsanti, "Effect of Microwave Cooking on Quality of Riceberry Rice (Oryza sativa L.)",
Journal of Food Quality 2020 (-) (2020) 4350274

- Moreno, J.P.C., Wannasawat Ratphitagsanti, Prisana Suwannaporn, Pitiya Kamonpatana, "Stabilization of rice bran using ohmic heating or
ultra-superheated steam”, Agriculture and Natural Resources 55 (5) (2021) 816-825

- Chin, L., Nantawan Therdthai, Wannasawat Ratphitagsanti, "Effect of conventional and microwave cooking conditions on quality and antioxidant
activity of Chinese kale (Brassica alboglabra)", Applied Food Research 2 (1) (2022)

- Le, U.N.P., Wannasawat Ratphitagsanti, Nantawan Therdthai, "Influence of high pressure processing on qualities of celery-based juices during
refrigerated storage", Agriculture and Natural Resources 57 (3) (2023) 407-416

- Wannasawat Ratphitagsanti, Withida Chantrapornchai, Promjan, I., Promarak, T., "Vanillin extraction from Thai vanilla pods using ohmic heating
followed by ultrasound- or microwave-assisted extraction”, Agriculture and Natural Resources 58 (2) (2024) 165-174
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- NAUA AuAdMs59 , Anuvat Jangchud, Kamolwan Jangchud, Wannasawat Ratphitagsanti, SOMPORN KONGCHAROENKIAT, "Development of
Butterfly Pea Based Fruit Leather as Snack", N33z NigIn15uainvinenad sinuasddns AN 52 (2014)

- afing 954%ua‘ld, Wannasawat Ratphitagsanti, "Effect of processing on properties of corn cake powder”, The 8th Thailand-Taiwan Bilateral
Conference (2014)
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- dnsnng ﬁuﬁ%’um, Wannasawat Ratphitagsanti, "Influence of sugar derivative and organic acid on quality of old crop cooked Thai Jasmine
rice", The 8th Thailand-Taiwan Bilateral Conference (2014)

- u.d.45781 ynyning, Wannasawat Ratphitagsanti, "Effect of Ultra Superheated Steam Technology on Quality of Rice Bran", n151ssau3®inis
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- silayarun @11, Wannasawat Ratphitagsanti, "Improvement on Antioxidant Properties of Brown Rice (Riceberry Cultivar) with Ultra Superheated
Steam Technology", N1515s43INITVINUINENA BN BASAIENS ASITI 54/2559 d1nand1Mns0ns6 s (2016)

- 950w vy, Wannasawat Ratphitagsanti, Hataichanok Kantrong, Pitiporn Ritthiruangdej, "Effect of Addition of Unripe Banana Flour and Yellow
Corn Flour on Quality Properties of Gluten-Free Rice Spaghetti”, N353 51011550 U6 ASIN 17 WINGF N ¥R SAIENT INNVA AW U
(2020)

- nlg&1l dvuria, Wannasawat Ratphitagsanti, Pitiporn Ritthiruangdej, Wius&3 gnaanual, "Study of quality changes of rice beverage after treated by
high pressure processing during extended storage”, n151ssaunwigIn1suaINnIiIneNa ainunsAdns A5 58 (2020)

- Le Ngoc Phuong Uyen, Wannasawat Ratphitagsanti, "Effect of different rice flours and milk types on physical and sensory properties of rice
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- afian 11m31, Wannasawat Ratphitagsanti, Phunsiri Suthiluk, "Characteristics of baked spinach with cheese after treated by high pressure
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- J9ia1 §u1at, Wannasawat Ratphitagsanti, "Effect of High-Pressure Homogenization on Physical, Chemical and Microbial Qualities of Coconut Milk
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- UNANMBFF Y WIUNAUNS, Wannasawat Ratphitagsanti, Withida Chantrapornchai, "Extraction of Thai vanilla pods assisted by high pressure
processing for application in peanut milk", The 62nd Kasetsart University Annual Conference (2024)

- airuarun 3N ufAde, Wannasawat Ratphitagsanti, Nantawan Therdthai, "Study of Drying Conditions for dried Wolffia arrhiza powder Used in
Buckwheat Milk Beverage", 1315913201550 U6 A5 17 andinendusanguasilsu
(2025)
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- Wannasawat Ratphitagsanti, HE Huff, F Hsieh, "Physical properties of strawberry leather", The Institute of Food Technologists (IFT) annual
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- G.H. Lee , Wannasawat Ratphitagsanti, F. Hsieh, "Hot air drying of strawberry leather", The Institute of Food Technologists (IFT) Annual Meeting
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- Wannasawat Ratphitagsanti, HE Huff , F Hsieh , "Processing and properties of strawberry leathers", The Institute of Food Technologists (IFT)
Annual Meeting (2005)

- Wannasawat Ratphitagsanti, J. Ahn, A.E. Yousef, V.M. Balasubramaniam, "Influence of pressurization rate and pressure pulsing on inactivation of
Bacillus amyloliquefaciens spores during pressure-assisted thermal processing”, The 94th International Association for Food Protection (IAFP)
Annual Meeting (2007)

- Wannasawat Ratphitagsanti, V.M. Balasubramaniam, "Effect of pressurization rate and food matrix on spore inactivation by pressure-assisted
thermal processing”, The 95th International Association for Food Protection (IAFP) Annual Meeting (2008)

- S. De Lamo-Castellvi, Wannasawat Ratphitagsanti, V.M. Balasubramaniam, A.E. Yousef, "Combined effects of sucrose laurate ester and
pressure-assisted thermal processing to inactivation Bacillus amyloliquefaciens spores suspended in mashed carrots”, The 95th International
Assaociation for Food Protection (IAFP) Annual Meeting (2008)

- Wannasawat Ratphitagsanti, S. De Lamo-Castellvi, V.M. Balasubramaniam, A.E. Yousef, "Effect of organic acids on Bacillus amyloliquefaciens
inactivation by pressure-assisted thermal processing”, The Institute of Food Technologists (IFT) Annual Meeting (2008)

- Wannasawat Ratphitagsanti, L.E. Rodriguez-Saona , V.M. Balasubramaniam, "Impact of pressure pulsing on biochemical changes of Bacillus
amyloliquefaciens spore inactivation through Fourier- transform infrared microspectroscopy", The 96th International Association for Food Protection
(IAFP) Annual Meeting. (2009)

- Wannasawat Ratphitagsanti, L.E. Rodriguez-Saona, V.M. Balasubramaniam, "Characterization of Bacillus amyloliquefaciens spores after thermal
and pressure-assisted thermal processing by infrared microspectroscopy and multivariate analysis", The Institute of Food Technologists (IFT)
Annual Meeting (2009)

- L. Nguyen, Wannasawat Ratphitagsanti, V.M. Balasubramaniam, "Integrated process lethality during pressure-assisted thermal processing: A
modeling approach”, The Institute of Food Technologists (IFT) Annual Meeting (2009)

- V Prabhakar , Wannasawat Ratphitagsanti, V.M. Balasubramaniam, L.E. Rodriguez-Saona, "Rapid quantification of dipicolinic acid in spores treated
by pressure-assisted thermal processing using infrared spectroscopy”, The Institute of Food Technologists (IFT) Annual Meeting (2009)

- E. Park, Wannasawat Ratphitagsanti, P.Y. Chiang, C.S. Lee, J. Lee, "Rapid detection of spore contamination in water, beverage, and powder by
ATP luminescence and real-time PCR", The Institute of Food Technologists (IFT) Annual meeting (2010)

- Wannasawat Ratphitagsanti, J. Lee, "Rapid assessment of disinfection efficiency of ozone, chlorine dioxide and chlorine using Bacillus spores as a
protozoa surrogate", National Environmental Health Association (NEHA) Conference (2011)
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- Phunanong Sangpaiboon, Rungnaphar Pongsawatmanit, Wannasawat Ratphitagsanti, "Effect of rice flour and tapioca starch on quality of
Japanese-style battered fried chicken", The 15th FOOD INNOVATION ASIA CONFERENCE 2013 (2013)

- Akatta Lumprom, Wannasawat Ratphitagsanti, Penkwan Chompreeda, Vichai Haruthaithanasan, "Effect of Cooking Methods on Azuki Bean Flour
and Its Properties on Layer Cake Quality", ASEAN Food Conference a53#1 13 (2013)

- Ibthesum E-ae, Wannasawat Ratphitagsanti, "Effect of Types and Concentrations of Hydrocolloid on Quality of Canistel Pudding”, 13th ASEAN
Food Conference (2013)

- Kanit Jaraswimolsai, Phunanong Sangpaiboon, Rungnaphar Pongsawatmanit, Wannasawat Ratphitagsanti, "Physical and chemical properties of
corn cake powder and its potential application in coating batter", The 15th FOOD INNOVATION ASIA CONFERENCE 2013 (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)

- n15¢3 wWninws, Wannasawat Ratphitagsanti, "Effect of pretreatments by blanching and chemical soaking on quality of dried winter mushroom", The
16th FOOD INNOVATION ASIA CONFERENCE 2014 (2014)

- Nsg 11575, Wannasawat Ratphitagsanti, Penkwan Chompreeda, Vichai Haruthaithanasan, "Effect of cooking condition on black bean flour
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temperatures on physical and functionality of adzuki bean and flour", The 16th FOOD INNOVATION ASIA CONFERENCE 2014 (2014)

- 193 WNINBS, [WNSS MFE1918y, Wannasawat Ratphitagsanti, Nantawan Therdthai, "Functional and Pasting Properties of Rice Flour as Affected
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- ugg MFE1510y, Wannasawat Ratphitagsanti, Penkwan Chompreeda, Vichai Haruthaithanasan, "Effect of Particle Size on Extruded Black Bean
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- Sawanee Horrungsiwat , Nantawan Therdthai, Wannasawat Ratphitagsanti, "Properties of Rice from Hot Air Drying with and without Ultra-High
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- Wannasawat Ratphitagsanti, Kasirin Batpho, "Monitoring Survival of Salmonella and Listeria in Semi-dry Nham during Storage", The 18th Food
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- Molika Yin, Wannasawat Ratphitagsanti, Nantawan Therdthai, "Effects of Soybean and Transglutaminase on the Preparation of Gluten-free Chalky
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and Its Utilization in Brownie Mix", The 3rd International Conference on Agriculture and Agro-Industry (ICAAI) 2018 (2018)

- nig&fl f19uAd2, Wannasawat Ratphitagsanti, Pitiporn Ritthiruangdej, we.as.Wus85 andanwual , "Effect of high pressure processing on physical
and chemical properties of rice beverage", The International Conference on Food and Applied Bioscience (FAB) (2020)

- a1 §ud s, Wannasawat Ratphitagsanti, Withida Chantrapornchai, "Study on quality changes of coconut milk mixed with mango juice using high
pressure processing, high pressure homogenization and thermal processing during refrigerated storage", The 1st Innovative Product Development
International Conference (2022)

- Anon Tatvichai, Pitiporn Ritthiruangdej, Wannasawat Ratphitagsanti, "Development of Whole Wheat Grains-based Extruded Snack Fortified with
Enoki Mushroom Powder", The 25th Food Innovation Asia Conference 2023 (2023)

- Thanaphon Chonburom, Pitiporn Ritthiruangdej, Wannasawat Ratphitagsanti, Phatcharee Kittisuban, Papawarin Lowleraha, "Effect of Holy Basil
Powder Substitution on the Physical, Nutritional, and Sensory Qualities of Banana Cakes", The 27th Food Innovation Asia Conference (FIAC 2025)
(2025)

- WIUeER WIMNaNSNY, Wannasawat Ratphitagsanti, Withida Chantrapornchai, "Descriptive Analysis of Thai Under-Graded Vanilla Extracts vs.
Commercial Vanilla Extracts", The 27th Food Innovation Asia Conference 2025 (2025)

ninsvaqadia 19/4/69 w1631 7




dayaarrsdunringaaindnsA1dng

B9 uwdmissauaddn SsRvintdud

AWNUINNTEINTG Sa9AIENT115E #9AR AT INRAUINEA AU AULaNTIMNTTUNAS

audnding
- audndiinsvuidn I 2562 13av "n333Sn1TNAaNanuINNENWR" 0N WAINENF N BASATERS
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- audnsinsvmide U 2562 15av "waadudiidinamisiaamimindlglalnsraaaaaailasnssuizn1swan” 3 anInendanunsAans

swiadsznadifusdan/iIdaqiiasiniside
- Outstanding High Pressure Processing Laboratory Associate Award 1s¢311l 2550 a1n High Pressure Processing Laboratory, Department of
Food Science and Technology, The Ohio State University, USA

- Outstanding Research Award for Graduate Student 152411l 2552 91n Department of Food Science and Technology, The Ohio State University,
Columbus, OH, USA

P
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azd11 2559 a0 uninendanunsANdng
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- 1st place in Developing Scientist Awards, IAFP Annual Meeting (Lake Buena Vista, FL, USA) 5311 2550 1329 "Influence of pressurization rate
and pressure pulsing on inactivation of Bacillus amyloliquefaciens spores during pressureassisted thermal processing" 310 International Association
for Food Protection (IAFP)
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