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AR (9.)
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una21midelulisd1siginag
SEAUAIR

- Nattira On-nom, Sawaminee Nualkaekul, Pornrat Sinchaipanit, Mian Anjum Murtaza, Parisut Chalermchaiwat, "Effect of Packaging Films on the
Quality and Shelf Stability of Cheese Shake Biscuits made from Germinated Hom Nin Brown Rice Flour with Sugar Reduced Pineapple Paste",
Journal of Science & Technology, Ubon Ratchatani University 17 (1) (2015) 89-94

- WIMA1 IuNTs, dWssainis dA3iamay, Soil 195qy, Parisut Chalermchaiwat, "Effect of sucrose concentration and osmotic dehydrated temperature
affected on quality of dried osmotic dehydrated coconut", 215815 3nenddnsa‘ansz1ia 25 (1) (2016) 75-87

- w3101 Aunls, Thepkunya Harnsilawat, Parisut Chalermchaiwat, "Effect of Frying Temperature and Time on the Quality of Paprika Flavored
Cassava Chips", 719815 uns.847u 11 (1) (2018) 106-117

- d5181l d57'a, Parisut Chalermchaiwat, Nongnuch Siriwong, ai§31 daulaw, "Effect of Chicken Protein Powder Content and Rice Varieties on
Quality of Extrudates made from Sungyod Phatthalung and Khao Dawk Mali 105 Brown Rice Flour", 7158153nend1aa 5 uea (Srinakharinwirot
Science Journal) 34 (1) (2018) 109-124
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- d5181l @578, Parisut Chalermchaiwat, Nongnuch Siriwong, ws1761 3uns, "The Influence of Barrel Temperature and Feed Moisture on
Chemical, Physical and Sensory Quality of High Protein Extrudates from Khao Dawk Mali 105 Brown Rice Flour", 21581510 ¥ 5wss3auina 36 (3)
(2018) 158-167

- d156 Wavduysol, TAWEESAK TECHAKRIENGKRAI, Porntip Pasukamonset, Amporn Jamphon, Parisut Chalermchaiwat, Rutai Ruangthamsing,
Anchanee Uthaipatanacheep, Tipakorn Muangtuek, Wanlapa Potasin, "Effects of Thai School Lunch Recipes on Nutritional Status of School
Children: A Case Study of Schools in Nakhon Nayok Primary EducationalService Area Office", 11513 inendandnsiil 13 (1) (2019) 284-301

- aunn Susn, TAWEESAK TECHAKRIENGKRAI, Amporn Jamphon, Porntip Pasukamonset, Parisut Chalermchaiwat, Rutai Ruangthamsing,
Anchanee Uthaipatanacheep, Tipakorn Muangtuek, Wanlapa Potasin, 357550 i azin3en’lng, "Development Thai Healthy Recipes for Adolescent",
11315 IMendundnsil 13 (2) (2019) 200-213

- @vNNA udvEs519, Parisut Chalermchaiwat, ni§51 dauvay, d53¢ udndngey, "Effect of Blanching Time and Sulphur Dioxide Fumigation on Physical
Chemical and Sensory Quality of Dried Green Peppercorns (Piper nigrum Linn.)", 215&153nenddns ua. 47 (4) (2019) 623-631

- Prawta Chantaro, Parisut Chalermchaiwat, Thepkunya Harnsilawat, "Effect of Pre-treatment on Quality of Cassava Chips", 215815310 15ua 338
uns.wseuas 14 (1) (2020) 154-164

- 9132550 dwssaundiad, Parisut Chalermchaiwat, Tasanee Limsuwan, "Effect of Drying Condition on the Quality of Sea Lettuce (Ulva rigida)and Its
Application in Crispy Snack", 219813 3nenddns . 48 (2) (2020) 227-235

- inms naw, Parisut Chalermchaiwat, Nongnuch Siriwong, Wasaporn Preteseille Chanput, "Nutritional, Physical Properties and Sensory
Acceptance of Snack Affected by Different Ratios of Sinlek Rice Flour toBlack Sorghum Flour", 215d133nendidasuazine Tulad 28 (3) (2020)
419-428

- An3a1 AuRa s, Parisut Chalermchaiwat, Tasanee Limsuwan, "Assessment of Color, Pigment and Antioxidant Activity ofRed-Pink Thai Edible
Flowers and Its Application inCoconut Juice Sorbet", 215815 3nenddnsuasmaTulad 28 (3) (2020) 429-442

- #in s naw, Parisut Chalermchaiwat, Nongnuch Siriwong, Wasaporn Preteseille Chanput, "Formula Optimization for Producing High Fiber Puffed
Snack Made from Sinlek Rice Flour, Black Sorghum Flour and Inulin”, 219813 3nendidasuazinaTulad 29 (2) (2021) 327-340

- duaun aundmi, 25186 WS Ui, AvnNA WHVS5A9, Parisut Chalermchaiwat, wsmna $unls, "Development of Pad Thai Crispy Bar", 115815
AFeInN1suarivy uns. wszuas 15 (1) (2021) 156-166

- Aduun wera, Parisut Chalermchaiwat, dsdfel 8uga550u, "Effects of Thermal, Acidic, and Enzymatic Extraction Methods on the Physicochemical,
Microbiological, and Sensory Properties of Longkong Syrup", 15d153nand1dnsuazimalulad 30 (5) (2022) 63-79

- SAUNS U5, Weyun1 Audu, Parisut Chalermchaiwat, aavnua wdvd5Aa, "Product Development of Healthy Miang Kham Bar", 219815348

winIngnduma Tuladisimvaadadge 15 (1) (2023) 74-90

- wddun Ssuiashinaag, 339nd naggauaneal, Parisut Chalermchaiwat, wsma1 3unis, "Effects of Germinated Brown Rice Flour and Inulin on the
Quality of Tteokbokki Flour", 21581339 n151a =338 ans.wssuas 17 (1) (2023) 67-76

- A9gel duunA, 53851 sﬁuﬂﬁx’lw, ANNNA W955119, Parisut Chalermchaiwat, "Effect of Xanthan Gum and Guar Gum on the Qualities of Boba from
Germinated Brown Rice Flour and Germinated Black Glutinous Rice Flour Substituted Cassava Flour", 21381539 n13uas338 ans. wssuas 17 (1)
(2023) 14-26

- Anu§n1 uavddiount, Parisut Chalermchaiwat, §Waan diunaansy, Asde Suga550, "Effect of Dry Milled, Wet Milled, and Extruded Hom Nin Rice
Flours on the Quality of Gluten Free Brownies", PBRU Science Journal 20 (1) (2023) 70-84

FEHUUUNTA

- Parisut Chalermchaiwat, Kamolwan Jangchud, Anuvat Jangchud, Chulaluck Charunuch, Professos Dr. Witoon Prinyawiwatkul, "Antioxidant

activity, free gamma-aminobutyric acid content, selected physical properties and consumer acceptance of germinated brown rice extrudates as
affected by extrusion process", LWT- Food Science and Technology 64 (1) (2015) 490-496

- Parisut Chalermchaiwat, Nattira On-nom, Prawta Chantaro, "Preference mapping of commercial Khao-Tan rice cracker", International Food
Research Journal 22 (6) (2015) 2091-2097

- On-nom, N, Nualkaekul, S, Parisut Chalermchaiwat, Nitithamyoung, A, Murtaza, M.A, "Development of a fat reduced cheese shake biscuit from
germinatedHomnin brown rice flour", International Food Research Journal 23 (2) (2016) 475-481

- Prawta Chantaro , Suphannikar Sribuathong, Ratchenee Chareon, Parisut Chalermchaiwat, "Pre-treatment conditions affect quality and sensory
acceptability of dried osmotic dehydrated coconut"”, International Food Research Journal 23 (4) (2016) 1453-1458

- ilvan #5qyTeynnd, Parisut Chalermchaiwat, ai§51 dauiau, "Optimization of ratio of silkworm pupae powder to broken rice flour and of barrel
temperature to develop high protein breakfast cereal using response surface methodology"”, AGRICULTURE AND NATURAL RESOURCES 54 (6)
(2020) 609-616

- Junthanee Teravecharoenchai, Parisut Chalermchaiwat, RATIYA THUWAPANICHAYANAN, "Principal Component Analysis Application on
Nutritional, Bioactive Compound and Antioxidant Activities of Pigmented Dough Grain", Chiang Mai University Journal of Natural Sciences 20 (2)
(2021) 1-10
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- Patthama Hirunyophat, Parisut Chalermchaiwat, Nattira On-nom, Witoon Prinyawiwatkul, "Selected nutritional quality and physicochemical
properties of silkworm pupae (frozen or powdered) from two species", International Journal of Food Science and Technology 56 (7) (2021)
3578-3587

- Uthaiwan Suttisansanee, Parunya Thiyajai, Parisut Chalermchaiwat, Khanitha Wongwathanarat, Kanchana Pruesapan, Somsri Charoenkiatkul,
Piya Temviriyanukul, "Phytochemicals and In Vitro Bioactivities of Aqueous Ethanolic Extracts from Common Vegetables in Thai Food", plants 10 (7)
(2021) 1-18

- Patthama Hirunyophat, Parisut Chalermchaiwat, Nattira On-nom, Witoon Prinyawiwatkul, "Selected physicochemical properties and sensory
acceptability as affected by addition of lecithin and calcium carbonate in extruded breakfast cereals made with silkworm pupae powder and rice
flour", International Journal of Food Science and Technology 57 (1) (2022) 631-642

- Marisa Yamsaray, Tanee Sreewongchai, Chalermpol Phumichai, Parisut Chalermchaiwat, "Yield and nutritional properties of improved red pericarp
Thai rice varieties", ScienceAsia 49 (2) (2023) 155-160

una1idalunisussquiainisg

SEAUAIA

- a5.01§91 dowlay, d77%ifl wirauwna, Parisut Chalermchaiwat, "Development of Pineapple Paste Formulation Using Sweetener", 215d133nenddng
inun3 17 45 afun 2 (Aien) worn1AN-89uian 2557 Vol. 45 No.2 (2014)

- a1l Wiy, Parisut Chalermchaiwat, "Effect of Processing Methods on Quality and Acceptability of Snack from Job’s tears Seasoned with
Herbs", n151szamm3enis A59i 54 aavuvninenaainunsdidns (2016)

- 2%5Wed nignansg, Parisut Chalermchaiwat, Obcheuy Wongtong, "Bioactive Compounds Content Changes in Germinated Luem Pua Glutinous
Rice from DifferentGermination Time and Storage Period of Paddy Rice", N151/5s2uin 159 in 4 suls A5 A514 insasuasdunw (Agriculture
and Health) (2016)

- U5enans dednsens, Parisut Chalermchaiwat, TAWEESAK TECHAKRIENGKRAI, Nattika Penglee, "Effect of Drying Methods and Microwave
Oven Puffing Times on the Qualities of Puffed Rice andUltilization for Making Snack Bar Larb Flavor", n15dssauionniseuinynsulsdis asn14
Inwasuacgun I (Agriculture and Health) (2016)

- 2%5WIA LWwNIgnans, Parisut Chalermchaiwat, Obcheuy Wongtong, "Effect of Type and Quantity of Luem Pua Glutinous Rice Flour on Qualities of
Khanom Thien", n1515s2un1932n1s A 56 aavuineaainunsdtdns (2018)

- wilewn1 A1Andk, Parisut Chalermchaiwat, fisdfe &ud25504, "The Use of Inulin as Fat Replacer in Salad Dressing", n1sdssaumvianig A%t 56
VIUUINENR LN BATANE RS (2018)

- a2913 man, Parisut Chalermchaiwat, Anuvat Jangchud, dsdfe 8ug29304, "Use of Spent Coffee Ground as Food Ingredient in Chiffon Cakes
Formulation”, n1sussaianisssauafdiuandn 2018 a5ei 3 (2018)

- 2%5WIA wignans, Parisut Chalermchaiwat, Obcheuy Wongtong, "Physical and Chemical Properties of Germinated and Non-Germinated Luem
Pua Glutinous Rice Flour from Different Milling Methods", n15U5saiann1suasumninenaenunseadns a59i 57 (2019)

- undNMENawdiy ANAse, Amporn Jamphon, Parisut Chalermchaiwat, "Snack from Sesbania Flower Coated with Ta-Dang Chilli Paste", n151l5zaju
NIAINIG AN 57 aavuiningduinsnsdtdas (2019)

- u.d.Andien laedin, Parisut Chalermchaiwat, Wasaporn Preteseille Chanput, Nongnuch Siriwong, "Effect of Retrogradation Modified Tapioca Starch
Methodson the Content of Resistant Starch (Type 3)", n15Uszauinin1sa59n 57 aindnedainunsetdas (2019)

- 9132550 dwssauwdiad, Parisut Chalermchaiwat, Tasanee Limsuwan, "Effect of Microwave Puffing Times on the Physical and Sensory Properties
of Sea Lettuce Crackers", n151ssaumnwignn1sasin 58 aavuiinedainunsaAdns (2020)

- Ja1iad I.L‘Il"éx‘l, Parisut Chalermchaiwat, Tasanee Limsuwan, "Content of Main Pigment, Total Phenolic Acid and Antioxidant Activity of Freeze Dried
Coloring Plants and Its Application in Khao Niew Moon", n151s=aiisnig 59 58 aimuunninenaainunsd1dng
(2020)

- w9 sufndiaas, Porntip Pasukamonset, Parisut Chalermchaiwat, "Effects of Tapioca Flour Substitution with White Kidney Bean Flour on
Physical Properties, Sensory and ?-amylase Inhibitory of Tapioca pearl", n15U53m 93BN VaINUTINENF NN SANE RS ASIN 59 (2021)

SEAUUNUTIR

- Parisut Chalermchaiwat, Nattira On-nom, Prawta Chantaro, "Preference Mapping of Commercial Khao-Tan Rice Cracker", The International
Conference on Agriculture and Agro-Industry 2014 (ICAAI 2014) (2014)

- W51201 Juns, Suphannikar Sribuathong, Ratchenee Chareon, Parisut Chalermchaiwat, "Pre-Treatment Conditions Affect Quality and Sensory
Acceptability of Dried Osmotic Dehydrated Coconut", The International Conference on Agriculture and Agro-Industry 2014 (ICAAI 2014) (2014)

- ai§91 dawday, 491801 urauana, Parisut Chalermchaiwat, Anadi Nitithamyoung, Mian Anjum Murtaza, "Development of a fat reduced cheese shake
biscuitfrom germinated Homnin brown rice flour", The International Conference on Agriculture and Agro-Industry 2014 (ICAAI 2014) (2014)

- Sutasinee Sriwilai, Parisut Chalermchaiwat, Sujitta Raungrusmee, "Effect of Extrusion Conditions on Quality of the Extrudates made from Sungyod
Phatthalung Rice", The International Conference on Science and Technology 2017 (2017)
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- Apichaya Udomsinka , Parisut Chalermchaiwat, Uthaiwan Suttisansanee, Rungrat Chamchan , Sitima Jittinandana, Chanakan Chemthong , Nattira
On-nom, "Development of reduced fat purple sweet potato ice cream mix powder", International Conference on 4th Industrial Revolution and Its
Impacts

(2019)

- Supatcha Srisungwan, Parisut Chalermchaiwat, Uthaiwan Suttisunsanee , Sitima Jittinandana , Rungrat Chamchan , Chanakan Chenthong ,
Nattira On-nom, "Development of reduced-sodium seasoning powder using yeast extract", International Conference on 4th Industrial Revolution and
Its Impacts

(2019)

- Junil 55193 aydie, Parisut Chalermchaiwat, RATIYA THUWAPANICHAYANAN, "Principal Component Analysis Application on Nutritional,
Bioactive Compound and Antioxidant Activities of Pigmented Dough Grain", The 5th International Conference on Food and Applied Bioscience: Insight
for Research and Industry 4.0.

(2020)

- ilvan Sy Teunnd, Parisut Chalermchaiwat, ai§s1 dauilay, "Optimization of silkworm pupae powder content and barrel temperatureto produce high
protein breakfast cereal by twin screw extrusion", Proceedings of the 5th

International Conference on Food and Applied Bioscience: Insight for Research and Industry 4.0.

(2020)
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