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UrAMUIFETUIETIVING

FEAUVRA

- Onanong Naivikul, "The Physicochemical Properties of Annealed Rice ( Oryzae sativa ) Flour', KU Journal 40 (#iieiw) (2006) 0-0

- Onanong Naivikul, "Modification of Rice Flour by Heat Moisture Treatment to Improve Rice Noodle Texture", KU Journal 40 (i) (2006) 0-0

- Pachongchit Poochinya, Onanong Naivikul, Yupadee Paopun, Patcharee Umroong, "Morphological Changes of Rice Starch during Grain Development”,

Journal of Microscopy Society of Thailand 22 (1) (2008)
FEAUUIUNYIF

- Nednapis Vatanasuchart, Onanong Naivikul, Klanarong Sriroth, "Molecular properties of cassava starch modified with different UV iradiation to

enhance baking expansion”, Carbohydrate Polymers 61 (1) (2005) 80-87

- Anocha Suksomboon, Onanong Naivikul, "Effect of Dry - and Wet - Milling Processes on Chemical, Physicochemical Properties and Starch Molecular

Structures of Rice Starche", Kasetsart Journal (Natural Science)(3Sansingnansinunseans auiingiemans) 40 (fivew) (2006) 125-134

- Sudarat Jerachaimongkol, Vanee Chonhenchob, Onanong Naivikul, Ngamtip Poovarodom, "Modification of Cassava Starch by Esterification and

Properties of Cassava Starch Ester Films", Kasetsart Journal (Natural Science)(M3an3MeansinunsAdns a1uiimernans) 40 (5) (2006) 148-151

- Onanong Naivikul, Numfon Sitachitta, "Processing of Frozen Parboiled Rice Product”, Kasetsart Journal (Natural Science)(sansimenansinensmans

aTImemans) 40 (3) (2006) 688-693

- Korrakot Lorlowhakarn, Onanong Naivikul, "Modification of Rice Flour by Heat Moisture Treatment (HMT) to Produce Rice Noodles", Kasetsart Journal

(Natural Science)(M5ensIMeansinynsmans anvdneneans) 40 () (2006) 135-143

- Chuleekom Wadchararat, Masubon Thongngam, Onanong Naivikul, "Characterization of Pregelatinized and Heat Moisture Treated Rice Flours",

Kasetsart Joumnal (Natural Science)(nsansimenansinunsenans a1imendans) 40 (Riew) (2006) 144-153

- g ﬁmé’ﬂsﬁ, Masubon Thongngam, Onanong Naivikul, "Compositions, morphological and thermal properties of green banana flour and starch”,

Kasetsart Joumnal (Natural Science)(msansinenansinunseans anvimendans) 41 (5) (2007) 324-330

- Deetae, P, Shobsngob, S, Warunee Varanyanond, Chinachoti, P, Onanong Naivikul, Varavinit, S, "Preparation, pasting properties and freeze-thaw

stability of dual modified crosslink-phosphorylated rice starch", CARBOHYDRATE POLYMERS 73 (2) (2008) 351-358

- Jirapa Pongjanta, Anchanee Uthaipatanacheep, Onanong Naivikul, Kuakoon Piyachomkwan, "Enzymes-Resistant Starch (RS ll) from Pullulanase-

Debranched High Amylose Rice Starch”, Kasetsart Journal (Natural Science)(N5aNTINLNETNEATANERNS @11 INeenans) 42 (5) (2008) 198-205

- Jirapa Pongjanta, Anchanee Utaipattanaceep, Onanong Naivikul, mﬁaga YazaauvTy, "Debranching enzyme concentration effected on
physicochemical properties and alpha-amylase hydrolysis rate of resistant starch type lll from amylose rice starch”, CARBOHYDRATE POLYMERS 78 (1)
(2009) 5-9

- Jirapa Pongjanta, Anchanee Utaipattanaceep , Onanong Naivikul, Kuakoon Piyachomkwan , "Effects of Preheated Treatments on Physicochemical
Properties of Resistant Starch Type lll from Pullulanase Hydrolysis of Hish Amylose Rice Starch", American Journal of Food Technology

4(2) (2009)

- Nednapis Vatanasuchart, Patcharee Tungtrakul, Karuna Wongkrajang, Onanong Naivikul, "Properties of Pullulanase Debranched Cassava Starch and

Type-ll Resistant Starch”, Kasetsart Journal (Natural Science)(M3ansinenansinumseans anvimendans) 44 (1) (2010) 131-141

- Nednapis Vatanasuchart, Attaviboonkul, P, Niyomwit, B, Warunee Varanyanond, Onanong Naivikul, "Freeze-Thaw Stability of Bualoy Thai Dessert

Using Waxy Rice Flour", CEREAL CHEMISTRY 87 (1) (2010) 73-78
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- $uil 1W3gy, Anuvat Jangchud, Kamolwan Jangchud, Thepkunya Harmsilawat, Onanong Naivikul, David Julian McClements, "Influence of Biopolymer
Emulsifier Type on Formation and Stability of Rice Bran Oil-in-Water Emulsions: Whey Protein, Gum Arabic, and Modified Starch”, Journal of Food
Science 76 (1) (2011) 165-172

- Chutima Chaichaw, Onanong Naivikul, Masubon Thongngam, "Effect of Heat-Moisture Treatment on Qualities of Gluten-Free Alkaline Rice Noodles

from Various Rice Flour Varieties", Kasetsart Journal (Natural Science)(5ensinenansinunseans a1vineenans) 45 (3) (2011) 490-499

- 115ums Sunsane, Sirichai Songsermpong, Chulaluck Charunuch, Onanong Naivikul, "Twin-screw extrusion of pre-germinated brown rice:
Physicochemical properties and gamma-aminobutyric acid content (GABA) of extruded snacks", Intermational journal of food engineering 7 (4) (2011)

1-15

- Onanong Naivikul, "Physicochemical and Thermal Properties of Non-Waxy Rice Flour as Affected by Waxy Rice flour and Its Influence on Textural and

Cooking Properties of Rice Spaghetti’, Intemational Proceedings of Chemical, Biological and Environmental Engineering 39 (-) (2012) 235-239

- Pinkaew, H., Masubon Thongngam, Wang, Y.-J., Onanong Naivikul, "lsolated rice starch fine structures and pasting properties changes during

pre-germination of three Thai paddy (Oryza sativa L.) cultivars', Journal of Cereal Science 70 (-) (2016) 116-122

- Detchewa, P, Masubon Thongngam, Jane, JL, Onanong Naivikul, "Preparation of gluten-free rice spaghetti with soy protein isolate using twin-screw

extrusion”, JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE 53 (9) (2016) 3485-3494

- Pinkaew, H., Wang, Y.-J., Onanong Naivikul, "Impact of pre-germination on amylopectin molecular structures, crystallinity, and thermal properties of

pre-germinated brown rice starches", Journal of Cereal Science 73 (2017) 151-157

- Kupkanchanakul, W, Masubon Thongngam, Shi, YC, Onanong Naivikul, "Role of amylolytic activities during pregermination on rice kemnel morphology

and physicochemical properties of isolated starch”, CEREAL CHEMISTRY 95 (4) (2018) 543-554

- Kupkanchanakul, W., Kadowaki, M., Kubota, M., Onanong Naivikul, "Effect of pre-germination at varying stages of embryonic growth length on

chemical composition and protein profile of Thai rice (Oryza sativa L.)", Agriculture and Natural Resources 52 (1) (2018) 59-65

- wzm‘% N3899374, Onanong Naivikul, Warapormn Boonsupthip, Ya-Jane Wang, "Effect of conventional and microwave heating on physical and chemical

properties of Jasmine brown rice in various forms", Journal of Food Process Engineering 43 (10) (2020) e13506

- Piyorot Pongkasamepornkul, Pakjirakorn Yamkasorn, Sasitorn Tongchitpakdee, Onanong Naivikul, Pitiya Kamonpatana, "Effects of ethanol-water

extraction on antioxidants from Riceberry (Oryza sativa L.) bran", Agriculture and Natural Resources 56 (1) (2022) 35-44

unauglunsUszaNIUINIG
TEAUVIA

- Onanong Naivikul, "Some properties of raw banana flour and starch from Thai banana cultivars.", Proceedings Starch Update 2005: The 3rd

Conference on Starch Technology, Queen Sirikit National Convention Center Bangkok, Thailand. (2005)

- Onanong Naivikul, "Comparison of chemical, physicochemical properties and starch molecular structures in dry- and wet-milled rice flours.",

Proceedings Starch Update 2005: The 3rd Conference on Starch Technology, Queen Sirikit National Convention Center Bangkok, Thailand. (2005)

- Onanong Naivikul, "Characterization of native and microwave iradiated Thai glutinous rice flour.", Proceedings Starch Update 2005: The 3rd

Conference on Starch Technology, Queen Sirikit National Convention Center Bangkok, Thailand. (2005)

- Onanong Naivikul, "The modification of fermented rice (Oryza sativa) flour by annealing treatment for frozen ready-to-eat Kanomjeen.", Proceedings

Starch Update 2005: The 3rd Conference on Starch Technology, Queen Sirikit National Convention Center Bangkok, Thailand. (2005)

- Onanong Naivikul, "Modification of rice flour by UV irradiation to improve rice noodle quality.”, Proceedings Starch Update 2005: The 3rd Conference

on Starch Technology, Queen Sirikit National Convention Center Bangkok, Thailand. (2005)

faindsananiile 19/3/67 i1 4910 7




A0 UIVUHAT N A UVINAINGNDYLNEAS A GRS

F1BATHNA U I

Y8 f13.9599A UEINa

funds  MEnsIanTy dafin  aAdyTIveIean SkarmnAlulagnisennng ANLgRANYINTSINYAT

- qm%’mﬁ F5tusana, Ngamtip Poovarodom, Vanee Chonhenchob, Onanong Naivikul, "Modification of cassava starch by esterification and properties of

cassava starch esters films', MIUTEYPMIIINTVBIATINEFEINYATAENS ATIN 44 : @1VIGAAMNTTUNYAT ENVNATHIAMEARS AUTUINITFINR (2006)

- Wannee Jirapakkul, Onanong Naivikul, "Effect of Lactic Acid Bacteria Starter Culture on Chemical Properties in Thai Fermented Rice Noodle

(Kanomjeen) Process.", Proceedings of 44th Kasetsart University Annual Conference : Agro-Industry, Economics and Business Administration (2006)

- Patcharee Tungtrakul, Onanong Naivikul, Vipa Surojanametakul, Warunee Varanyanond, "Effects of milling methods on rice flour.", 32th Congress on

Science and Technology of Thailand (2006)

- Masubon Thongngam, Onanong Naivikul, Twahan ﬁuﬁﬂ“ﬂ, "Compositions, morphological and thermal properties of green banana flour and starch’, N5

UsegaiyMInsad 45 ITimedeinuasmans (@1919namnTsunens) (2007)

- 3301 WeEUAI, Anchanee Uthaipatanacheep, Onanong Naivikul, Lﬁaqa Yyzaouviy, "Enzymes-resistant starch (RS ) from pullulanase-debranched

high amylose rice starch’, NM13UsEYUNIIVINITVRRMTING SN YATANERS ATIT 46 (2008)

- Pachongchit Poochinya, Onanong Naivikul, Yupadee Paopun, Patcharee Umroong, "Morphological Changes of Rice Starch during Grain Development”,

25th Annual Conference Microscopy society of Thailand (2008)

- Onanong Naivikul, Keowmaneechai, E, Kripanon, L, "Modification of Non-Waxy Rice Starch by Combinations of Heat-moisture Treatment and

Acid-Thinning", FOOD INNOVATION ASIA CONFERENCE (2008)

- Chutima Chaichaw, Onanong Naivikul, "Morphology and physicochemical properties of rice flour modified by heat-moisture treatment", nsUszau

AT AN 47 WIMedeneasAEns (2009)

- Suwanna Kerdsrilek, Onanong Naivikul, Wunwiboon Gamjanagoonchorn, "Effects of the addition of duck egg white on swelling, solubility and pasting

properties of rice flour', M3UsEYIINT ATIN 47 UnTINedeinunsamans (2009)

- Pachongchit Poochinya, Onanong Naivikul, Yupadee Paopun, Patcharee Umroong, "Scanning Electron Microscopic Observation on Thai Glutinous Rice

and Microwave Cooking', Msusgganiynsyanssriuieslszmealnensan 26 (2009)

- Onanong Naivikul, "issfian1sinunsdvadvassameuinnssnnidsaninedeinvaseans:audemnududawiinnssudn unminedoinvasemans’,

MUNAUDNAIIUITELIIYIR 2552 (Thailand Research Expo 2009) (2009)

- m‘gzﬁ @U(ﬁmaﬁmqa, uﬂ'ﬁgiy’] @23304e13, Onanong Naivikul, "Frozen Rice Cake from Pre-germinated Rice Flour Substituted Wheat Flour’, m‘dix‘qu

Fmstiusnd asigugne "Tuindeunuietnilneguinnsy’ (2010)

- ?g'(?lm Tve, Onanong Naivikul, "Development of fresh alkaline rice noodles from heat-moisture treated Thai rice flour", miﬂsxﬂ;ﬁmﬂ'ﬁ%’l’JLMW’la

AssUgunny uirdeuanidednilneguinnssy' (2010)

- AN T, wissmd Juum, T@iﬁ @‘Ufﬁmigﬁ]mqa, Onanong Naivikul, "Effect of Modified Rice Flours for Banana Rice Cake Production”, msusgau
ANIVOIUNTINY TN EATAENT ATINA9

(2011)

- LWSWL‘ﬁQJ $muf, Onanong Naivikul, "Effect of Soaking time, Pre-germination time and Parboiling Processes on Chemical and Physicochemical properties

of Paddy and Brown Rice', NM15Use 43%1n15984un1ine deinunsmans as949 (2011)

- wmamgiﬁ @‘U(ﬁmﬁﬁmqa, Masubon Thongngam, Onanong Naivikul, Yong-Cheng Shi, "Germination Process as Bio-Modification Starch to Reduce

Retrogradation Characteristic of Germinated Brown Rice Starches", The proceeding of RGJ-Ph.D. Congress XIV (2013)

- m\‘im’nﬂgiﬁ Qﬂﬁmigf\]mf]a, Onanong Naivikul, "Effect of Pre-germination Process on Molecular Weight Degradation and Retrogradation of

Pre-germinated Brown Rice Starches”, The 52nd Kasetsart University Annual Conference (2014)

TEAVUIUIIR
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- Onanong Naivikul, "Comparison of chemical, physicochemical properties and starch molecular structure between dry- and wet-milled rice starches.",

XIV Interational Starch Convention Cracow-Moscow, 20-24 June 2006. Cracow, Poland. (2006)

- Onanong Naivikul, Siritorn Benjamasuttikul, "A Nutritious Deep Fried Cracker from Pregerminated Brown Rice", The 2nd Intemation Symposium on Rice

and Disease Prevention (2008)

- Kanokkan PANCHAN, Onanong Naivikul, "Effects of Pre-Gremination and Parboiling on Brown Rice Properties”, Food Innovation Asia Conference 2009,

11th Agro-Industrial Conference (2009)

- Onanong Naivikul, "Rice: Functional Food Ingredients”, Food Ingredient Asia Conference 2009
“Innovation of Functional Food Ingredients”

(2009)

- WA L‘\ﬁﬁ‘g, Prof. Dr. David Julian McClements, Anuvat Jangchud, Kamolwan Jangchud, Thepkunya Hamsilawat, Onanong Naivikul, "The effect of

pH, salt and thermal processing on the stability of rice bran oil-in-water emulsions stabilized by biopolymers", IFT Annual Meeting (2010)

- wiiesmd Tuui, ‘qam T, ’J’lijﬁ @Uﬁmzyamqa, Onanong Naivikul, "Physicochemical properties effect of pre-germinated brown rice flour On

banana rice cake characteristics", 6th Thailand-Taiwan Academic Cooperation on "Food and Agricultural Innovation:Going Global" (2010)

- Onamon Chongsrimsirisakhol, Onanong Naivikul, "Effect of annealing treatments on the properties of flour from two different pre-germinated brown

rice varieties", Starch Update 2011 : The 6 th Intemational Conference on Starch Technology (2012)

- W. KUPKANCHANAKUL, Onanong Naivikul, "Effect of pre-germination process on the qualities of rice bread.", AACC International Annaul Meeting 2012.
Supplement to Cereal Foods World (2012)

- H.PINKAEW, Onanong Naivikul, "Effect of pre-germination process on chemical and physicochemical properties of Thai waxy rice fluor and starch”,

AACC International Annual Meeting 2012. Supplement to Cereal Foods World (2012)

- Pakawat Detchwa, Masubon Thongngam, Onanong Naivikul, "Physicochemical and thermal propoerties of non-waxy rice flour and its influence on

textural and cooking properties of rice spaghetti.", Intemational Conference on Biology, Environment and Chemistry (2012)

- JuNNUG UYEY, w897 YUsEEND, Onanong Naivikul, &na5ny 598M3¥NA, Chonticha Tantitadapitak, Sunanta Ratanapo, "Human-pathogenic Bacterial

Inhibition by Protein Hydrolysates Derived from Rice Endosperms", ICBMB 2013: International Conference on Biochemistry and Molecular Biology (2013)

- WNaTMESa TIJ‘uLLf’h, Masubon Thongngam, Onanong Naivikul, "Physicochemical property and fine structure of pre-germinated brown rice starches
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