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gut bacterial population and metabolic activities", Food Research Intemational 103 (2018) 182-191
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famindiananilo 11/2/69 911 4 310 8




A0 UIVUHAT N A UVINAINGNDYLNEAS A GRS

F1BATHNA U I

Y8 f3.U3Au0 gasaunnsal

FUVUY  5BIMEARTIANSE defin  ddneuauIuns augverans
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Science and Technology 59 (9) (2022) 3336-3348
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Hydrocolloids 124 (-) (2022) 107317
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swelling starch", Food Hydrocolloids 135 (-) (2023)

- Sudlapa, P., Prisana Suwannapom, "Dual complexation using heat moisture treatment and pre-gelatinization to enhance Starchl€ “Phenolic complex

and control digestibility", Food Hydrocolloids 136 (-) (2023)
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- el Useid3g, Prisana Suwannapom, "Effect of process conditions on physical and physicochemical properties of instant jasmine rice”, M3UsEY

PN19AIVINSVRINNINGNLLNYATAERS ASIA 46 (2008)
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- Ravipim Chaveesuk, Prisana Suwannapom, "Prediction of new product development success rate and identification of important success factors in

Thai food processing industry.", The Fouth AsiaPacific Conference on Industrial Engineering and Management Systems (APIEMS’ 2002) (2002)

- Thanida Chuacharoen, Prisana Suwannapom, Pinya Silayoi (Jurgensen), "The Study on Impacts of the Package Design Elements on Young
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