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- auawatt aTeun, Kullanart Tongkhao, Kriskamol Na Jom, "Effect of Sprouting Temperature and Air Relative Humidity on Metabolic Profiles of
Sprouting Black Gram (Vigna mungo L.)", Journal of Food Processing and Preservation 40 (2) (2016) 306-315

- undMAanis nundels1Tund, Kullanart Tongkhao, Tanaboon Sajjaanantakul, Pitiya Kamonpatana, "Ohmic heating of an electrically conductive
food package", Journal of Food Science 81 (12) (2016) E2966-E2976

- Vipavee Cherdvorapong, Kullanart Tongkhao, "Antibacterial activities of green mango peel extracts and its application in fish fillet", Italian Journal of
Food Science 30 (5) (2018) 46-50

- 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

- Anggraini, H., Kullanart Tongkhao, Wasaporn Preteseille Chanput, "Reducing milk allergenicity of cow, buffalo, and goat milk using lactic acid
bacteria fermentation", 8th Annual Basic Science International Conference: Coverage of Basic Sciences toward the World's Sustainability
Challanges, BaSIC 2018 2021 (2018)

- Nampuak, C., Kullanart Tongkhao, "Okra mucilage powder: a novel functional ingredient with antioxidant activity and antibacterial mode of action
revealed by scanning and transmission electron microscopy", International Journal of Food Science and Technology - (-) (2019)

- Munda Masui Vincent, Kullanart Tongkhao, Kriskamol Na Jom, "Metabolite profiles of commercial colored Thai corn hybrids (Zea mays L.)",
Agriculture and Natural Resources 53 (6) (2019) 612-620

Mninsvaqadia 30/4/67 win 2310 3




dayaarrsdunringaaindnsd1dng

g3  wwdamnaura navan

AWAUINNTEINTG Sa9AIENT175E f9AR  ARdEIneAIdasiuasne Tulaiin15a1m1s AMEaRd N ITUNENS
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- Zuraidah Nasution, Wannee Jirapakkul, Kullanart Tongkhao, Wasaporn Preteseille Chanput, "The Effect of Coconut Water on Adipocyte
Differentiation and Lipid Accumulation in 3T3-L1 Cells", Journal of Nutritional Science and Vitaminology 66 (-) (2020) S343-S348

- 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)

- 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)

- Wongmaneepratip, W., Kullanart Tongkhao, Kanithaporn Vangnai, "Effect of clarifying agent type and dose on the reduction of pyrethroid residues
in apple juice", Food Control 153 (2023)

- Huong Huynh, T.T., Kullanart Tongkhao, Pongsak Hengniran, Kanithaporn Vangnai, "Assessment of High-temperature Refined Charcoal to
Improve the Safety of Grilled Meat Through the Reduction of Carcinogenic PAHs", Journal of Food Protection 86 (12) (2023)

- Wongmaneepratip, W., Kriskamol Na Jom, Yaowapa Lorjaroenphon, Kullanart Tongkhao, Pathima Udompijitkul, Kanithaporn Vangnai, "Effects of
bifenthrin pesticide on fermented cultures and metabolite profiles of kombucha tea", LWT 197 (2024)

- uNAMAYY VUFND, WA.a5. 9 aWes Wavlas, Kullanart Tongkhao, Sudathip Sae-tan, Khemmapas Treesuwan, We. a5.3uaul #3251,
"Potential Health Benefits of Fermented Vegetables with Additions of Lacticaseibacillus rhamnosus GG and Polyphenol Vitexin Based on Their
Antioxidant Properties and Prohealth Profiles", Foods 13 (7) (2024) 1-21
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- 3073 25w, Kullanart Tongkhao, "Effect of Drying and Extraction Temperature of Green Mango Peel on Antibacterial Activity”, n1515samm
A241n15 AT 53 WANNRTINENF LN BASANERNS (2015)

- Kullanart Tongkhao, Khemmapas Treesuwan, KANOKWAN YODIN, Jutamat Klinsoda, Sirinan Shompoosang, "Profiling traditional rice vinegar
bacterial diversity through PCR-DGGE technique", The 58th Kasetsart University Annual Conference (2020)

- fisud 12ug, Kullanart Tongkhao, Masubon Thongngam, Utai Klinkesorn, "Physical characteristics and stability of vegetable oil emulsions
containing different oil phases compared with commercial milk cream”, n151ssaumNITINTVBINUIINENR EINBRSATEAS ASIT 59 (2021)
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- Warapa Mahakarnchanakul, Nampeung Anukul, Kullanart Tongkhao, Kanithaporn Vangnai, "Mycotoxin in Thailand: Challenges and Impact on
Food Security", INTERNATIONAL FOOD SAFETY CONFERENCE

Food Safety: Critical Dimension of Food Security in Emerging Economies

2nd -3 rd December 2013 Kuala Lumpur, Malaysia

(2013)

- Warapa Mahakarnchanakul, Kanithaporn Vangnai, Nampeung Anukul, Kullanart Tongkhao, Atchara Sankom, Panrapee Lamtaweejaloen, "Current
Situation of Mycotoxin Contamination in Food and Feed Commodities in Thailand. Mahakarnchanakul Warapa, Vangnai Kanithaporn Tongkhoa
Kullanart Anukul Mampeung Sankom Atchara lamtaweejaloen Panrapee.", International conference on Mycotoxin Aspects of Food and Feed Safety
(IC-MAFFS) (2013)

- Anggraini, H., Kullanart Tongkhao, Wasaporn Preteseille Chanput, "Reducing milk allergenicity of cow, buffalo, and goat milk using lactic acid
bacteria fermentation", 8th Annual Basic Science International Conference: Coverage of Basic Sciences toward the World's Sustainability
Challanges, BaSIC 2018 (2018)
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