A0 UIVUHAT N A UVINAINGNDYLNEAS A GRS

F1BATHNA U I

= ad o A
U P3. 87 VYT

FUVUY  5BIMEARTIANSE dafin  aAdyTIveIean SkarmnAlulagnisennng ANLgRANYINTSINYAT

AMsANEN Ph.D. (Food Sicence), Pennsylvania State University, U.S.A.,
M.S. (Food Sicence), Pennsylvania State University, U.S.A,,

.U SRt Gnenmansnisenig), uwinedeinunsenans, ne,

awm%mwm/auia Confectionery Technology, Chemistry and Analysis of Aroma Compounds in Thai Food and Ingredicnts, Flavor in Foods

Tas9n157398

U 25492553 lassmsdanantheufUimTidedemgameiuuinnssuiantmuiiegnavnssuennis (§5ulasims) lasuuainyuegavyuide un.

Y 2550 unumvssngifitiienduamstneaindn (mialasams ) lsuyuanyuasmyudde un.

U 2551 mstistumsgaudendutiminennsieouuaugiatuay Burgiunsumand (Famtlaseins ) 8sunuanyuganuuise un,
U 2551 msdadaaudide 5.n.a. (BAAC Research Centen) (f3alasams ) lfSunuansuimaiionainumsuasannsainisinems

Y2552 unumeslusiuselastasnvesndaduainlinuanuiou (Wmtlasims) lisuyuainyueanyuide un.

Y 25492553 lassmsvieudiimsideidemgameiuuinnssuiantguiiegnaimnssanuns ( §3mlasins) lasunuainyugamyuide un.

U 2556 dnvauziamnzvasaslinduluiimanzndifiuasuudasseninemaiiuinw (§sulasins) Idunuanyueavyuide un.
Y2557 msuganmaifeanslinduldfisszasdluneiussanseUessenienmaiiudnw (fsaulasims) lisuuainyuaanyuide un.

U2557-2558  grudeyamuiniidcinssidugevaseniuazudndaalusemelng (§5ulaseims) sunuanuneladunans un.

U 25582559 simwwmelulagitenssnwinunmenimenvesinmventzdyariiunaenilggunnudaaauuudedu (§salasins ) dsunuainnsuds

eSuannsal

U 2559 msAnwansnguiiliszmeluasainain Limnophila aromatica (Lam.) Merr. ifiendeafiusaguniivaznmsifuansiiundusalueims ({5

1nsan3 ) asunuanvuganuuide un.

¥ 2559 dnvazianzresasiiusadyluninuey (§5ulasins) Wiunuanyuaanuuide un.
U 2560 m3fnnseInunieNaLITeIINgNTeyanTITeNinsTeulesfiuasaumaresUsema (§5ulasans ) lnsunuandninauamugnssunmside

W@ (39.)

AN saTIVINS
TEAUVIRA

- Nattiporn Nokkaew, Shuichi Shiratori, Sutep Gonlachanvit,, T. Chaiwatanarat, T. Nasing, Siree Chaiseri, Sarote Sirisansaneeyakul, Paramate Horkaew,
Vijit Kanungsukkasem, "Evaluation of the first radiolabeled 99mTc-Jerusalem artichoke-containing snack bar on gastric emptying and satiety in healthy

female volunteers", JOURNAL OF THE MEDICAL ASSOCIATION OF THAILAND (J. Med. Assoc. Thai) 101 (4) (2018) S13-S21
TEAUUIUNTIRA

- Vaewta Cheetangdee, Siree Chaiseri, "Free Amino Acid and Reducing Sugar Composition of Pandan (Pandanus amaryllifolius) Leaves", Kasetsart

Journal (Natural Science)(N5aNsINeansnEnsAans a1 nenmans) 40 (W) (2006) 0-0

- Chockchai Theerakulkait, Siree Chaiseri, Siriwat Mongkolkanchanasiri, "Extraction and Some Functional Properties of Protein Extract

from Rice Bran.", Kasetsart Jounal (Natural Science)(nsansinegnansinunsenans a1vimeneans) 40 (5) (2006) 209-214

- Rotsatchakul, P, Siree Chaiseri, Cadwallader KR, "ldentification of characteristic aroma components of thai fried chili paste", JOURNAL OF
AGRICULTURAL AND FOOD CHEMISTRY 56 (2) (2008) 528-536

faindiananilo 10/2/69 i1 13104




A0 UIVUHAT N A UVINAINGNDYLNEAS A GRS

F1BATHNA U I

= ad o A
U P3. 87 VYT

FUVUY  5BIMEARTIANSE dafin  aAdyTIveIean SkarmnAlulagnisennng ANLgRANYINTSINYAT

- Onanong Tapanapunnitikul, Siree Chaiseri, Peterson, DG, Thompson, DB, "Water solubility of flavor compounds influences formation of flavor inclusion

complexes from dispersed high-amylose maize starch’, JOURNAL OF AGRICULTURAL AND FOOD CHEMISTRY 56 (1) (2008) 220-226

- Jidapa Ajarayasiri, Siree Chaiseri, "Comparative Study on Aroma-Active Compounds in Thai, Black and White Glutinous Rice Varieties", Kasetsart

Journal (Natural Science)Nsansmenansinunsmans envinenmans) 42 (4) (2008) 715-722

- undmd uzm, Siree Chaiseri, "Antioxidant Activities and Antioxidative Components in Extracts of Alpinia galanga (L.) Sw.", Kasetsart Journal (Natural

Science)(NIATIMNENTNYRTANERS @1 IMemans) 43 (2) (2009) 358-369

- WanAs Tsaudazna, 1590m Teweaeu, 39nn1 alivduus, Siree Chaiseri, "Changes in volatile compounds during fermentation of nham (Thai fermented

sausage) ", International Food Research Journal (ASEAN Food Journal) 16 (3) (2009) 391-414

- Tunyatorn Piyachaiseth, Wannee Jirapakkul, Siree Chaiseri, "Aroma Compounds of Flash-Fried Rice", Kasetsart Journal (Natural Science)(15@15IMEN

FASNWYATAERNS eV TINeFEns) 45 (4) (2011) 717-729

- Jumnongpon, R., Siree Chaiseri, Parichat Hongsprabhas, Healy, J.P., Meade, S.J., Gerrard, J.A., "Cocoa protein crosslinking using Maillard chemistry",

Food Chemistry 134 (1) (2012) 375-380

- Puvipirom, J., Siree Chaiseri, "Contribution of roasted grains and seeds in aroma of oleang (Thai coffee drink)", International Food Research Journal 19

(2)(2012) 583-588

- Wannee Jirapakkul, Tinchan, P., Siree Chaiseri, "Effect of drying temperature on key odourants in kaffir lime (Citrus hystrix D.C., Rutaceae) leaves",

International Journal of Food Science and Technology 48 (1) (2013) 143-149

- d9ef dufadan, Siree Chaiseri, Nakanyapatthara (Jantana) Jinda, Utai Klinkesom, "Process optimization using response surface design for diacylglycerol

synthesis from palm fatty acid distillate by enzymatic esterification”, Songklanakarin J. Sci. Technol. 35 (1) (2013) 23-32

- Nukit, N, Setwipattanachai, P, Siree Chaiseri, Parichat Hongsprabhas, "Effects of Surfactants and Aging Time on Solidification of Rice Bran Oil at Room
Temperature", JOURNAL OF OLEO SCIENCE 63 (11) (2014) 1099-1107

- Patcharapom Tinchan, Yaowapa Lorjaroenphon, Keith R. Cadwallader, Siree Chaiseri, "Changes in the profile of volatiles of canned coconut milk

during storage", Journal of Food Science 80 (1) (2015) C49-C54

- Sawadikiat, Pattong, Setwipattanachai, Prasert, Siree Chaiseri, Parichat Hongsprabhas, "Rice phytochemicals concentrated by molecular distillation

process and their use as co-surfactant in water dispersion”, JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE 52 (12) (2015) 8014-8022

- %‘qm NRNIIY, Namfone Lumdubwong, Siree Chaiseri, Wannee Jirapakkul, "Characteristics of menthone encapsulated complex by mungbean,

tapioca, and rice starches", Interational Journal of Food Properties 20 (4) (2017) 810-820

- Tram Hong Le Bao, Siree Chaiseri, Yaowapa Lorjaroenphon, "Potential of Szechuan pepper as a saltiness enhancer’, International Jounal of Food

Properties 21 (1) (2018) 533-545

- Chanjarujit, W, Parichat Hongsprabhas, Siree Chaiseri, "Physicochemical properties and flavor retention ability of alkaline calcium hydroxide-mungbean

starch films", CARBOHYDRATE POLYMERS 198 (2018) 473-480

- Kullananant, N, Siree Chaiseri, Yaowapa Lorjaroenphon, "The superiority of ultrapasteurization over conventional heat treatments regarding Riceberry

beverage aroma", JOURNAL OF FOOD SCIENCE - (-) (2020)

Nl NsUsE YNV

LAV

faindiananilo 10/2/69 912310 4




A0 UIVUHAT N A UVINAINGNDYLNEAS A GRS

F1BATHNA U I

= ad o A
U P3. 87 VYT

FUVUY  5BIMEARTIANSE dafin  aAdyTIveIean SkarmnAlulagnisennng ANLgRANYINTSINYAT

- Chockchai Theerakulkait, Siree Chaiseri, @33a11 mﬂam@yﬂuﬁ%, "Extraction and Some Functional Properties of Protein Extract from Rice Bran.", N3

UMMMV YAsAENT ASIN 44 (2006)

- Siree Chaiseri, "Aroma compounds in rice wine fermented by Amylomyces sp. M2 and Saccharomyces cerevisiae”, NM5UsgYsRYINS AIN4a

WHTINYIRBNEATAERNS (2006)
- 31N 91915873, Siree Chaiseri, "Aroma Active Compounds of Thai Taro (Colocasia esculenta L.)", Food Innovation Asia Conference 2008 (2008)

- Suwssal TJEJSB’EJLﬂWj, Siree Chaiseri, "Comparison of Aroma Active Compounds in Fried Rices Prepared by Flash-frying and Stir-frying", msusgaamng

AINTVBIUNINGNEENYATAERS ASIA 48 (2010)

- Yeygdnwal MW, Suntaree Suwonsichon, Siree Chaiseri, "Aroma Characteristics of Fried Rice", miﬂissqmmﬁ‘mmi a%ail 51 WIMeNdenynsamans

(2013)

- Pattong Sawadikiat, Siree Chaiseri, Parichat Hongsprabhas, "Phytochemicals in refined vegetable oils commercially available in Thailand", The 52nd

Kasetsart University Annual Conference (2014)
FEAUUIUNIIR

- Siree Chaiseri, "Formation of menthone inclusion complexes using a high amylase maize starch and an amylose fraction of high amylose maize

starch .", Presented at 2005 AACC Intemational Annual Meeting, Orlando, FL (2005)

- Siree Chaiseri, "Effect of DE of maltodextrin and plasticizer on permeability of methyl butyrate and butyl butyrate ester on model wall systems.",

Amorph 2006-Molecular Basis of Stability in Pharmaceutical and Food Glasses (2006)

- Siree Chaiseri, "Effect of DE of maltodextrin and plasticizer on microvoids as determine by the “Dual Sorption” model’, Amorph 2006-Molecular Basis

of Stability in Pharmaceutical and Food Glasses (2006)

- Siree Chaiseri, "Water solubility of flavor compounds influences formation of flavor inclusion complexes from dispersed high amylose maize starch’,

World Grains Summit: Foods and Beverages (2006)

- Supasiri Silanoi, Siree Chaiseri, "Aroma active compounds of rice cooked with coconut milk", 2007 Annual Meeting of the Institute of Food

Technologists (2007)

- “q'(?nﬁm ﬁﬁmﬂwﬂ, Siree Chaiseri, "Volatile Compounds from Fresh and Dried Fingerroot (Boesenbergia rotunda, L.)", The 10th ASEAN Food Conference

(2007)

- uwSmi wgw, Siree Chaiseri, "Natural antioxidants of ethanol extract, water extract and essential oil from rhizome of galanga (Alpinia galanga L.)", The

10th ASEAN Food Conference (2007)

- Onanong Tapanapunnitikul, D.G. Peterson, D.B. Thompson, Siree Chaiseri, "Role of water solubility on the stability of monoterpenes in the inclusion

complexes from dispersed high-amylose maize starch’, the 9th Intermnational Hydrocolloids Conference (2008)

- Siree Chaiseri, 1W51@3 1591idaawna, "Effect of roasting temperatures on

key aroma components of roasted soybean”, 236th American Chemical Society National Meeting (2008)

- Tanaboon Sajjaanantakul, Siree Chaiseri, Warunee Varanyanond, "OUTREACH STRATEGIES IN FOOD RESEARCH AND TECHNOLOGY TRANSFER OF
KASETSART UNIVERSITY FOOD GROUP", 1st International ISEKI_Food Conference 2008 (2008)

- @vdand 1Bef3, afeye orniln, Siree Chaiseri, Thongchai Suwonsichon, "Volatile flavor compounds and sensory flavor profiles of Thai soy sauce.”,
236th American Chemical Society National Meeting
(2008)

faindiananilo 10/2/69 913910 4




A0 UIVUHAT N A UVINAINGNDYLNEAS A GRS

F1BATHNA U I

= ad o A
U P3. 87 VYT

FUVUY  5BIMEARTIANSE dafin  aAdyTIveIean SkarmnAlulagnisennng ANLgRANYINTSINYAT

- Tunyatorn Piyachaiseth, Siree Chaiseri, "Aroma Components of Fried Rice Prepared by Flash-frying Technique", The 14th World Congress of Food
Science and Technology (2008)

- Siree Chaiseri, Onanong Tapanapunnitikul, "Flavor protection through starch inclusion complexes", International Symposium on Innovations in Food

Processing (2008)

- %’gﬂiaﬁ $1U9ANE, Siree Chaiseri, "Characterization of cocoa protein crosslinks by glutaraldehyde and methylglyoxal”, Food Innovation Asia Conference

2009, 11th Agro-Industrial Conference (2009)

- uwimi uzm, Siree Chaiseri, "Phenolic compounds and fishy odour deodorisation property of Alpinia galanga extracts”, Food Innovation Asia

Conference 2009, 11th Agro-Industrial Conference (2009)

- ﬁqm WeansIe, Siree Chaiseri, Wannee Jirapakkul, "Formation of Inclusion Complexes of Different Native Starches with Menthone.", IFT Annual

Meeting 2012 (2012)

- Yaowapa Lorjaroenphon, Md. Alamgir Kabir, Siree Chaiseri, "CHANGES IN CHEMICAL, PHYSICAL AND SENSORY PROPERTIES OF COCONUT PALM
SUGAR DURING STORAGE", Tth SLIM for young (2015)

- Yaowapa Lorjaroenphon, Tram Le Bao Hong, Siree Chaiseri, "Major organoleptic properties of Szechuan pepper (Zanthosylum simulans)", Joint

Symposium on Food Science and Technology between National University of Singapore & Kasetsart University (2016)

- Yaowapa Lorjaroenphon, Tram Hong Le Bao, Siree Chaiseri, "Salt Reduction in Fried Potato Sticks with the Addition of Szechuan Pepper (Zanthoxylum

simulans)’, The 2nd Intemational Flavor and Fragrance Conference (2018)

MedausenALfesinu Ay iesAnsIdY

- 2014 Outstanding Alumni Award U531 2557 910 axnAuAseinn Penn State Alumni Association way College of Agricultural Sciences

NedanauinaualunsussynIvinig

- Best poster presentation award - Third prize - U310 2561 304 "Salt Reduction in Fried Potato Sticks with the Addition of Szechuan Pepper

(Zanthoxylum simulans)" 910 The 2nd Intemational Flavor and Fragrance Conference

NaIN AT TUTIENTTIVTINIENINT 1 UNSIAY 2548 - 10 AUAIWUS 2569

faindiananilo 10/2/69 i1 4310 4



