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- UDOMLAK SUKATTA, Vichai Haruthaithanasan, Walairut Chantarapanont, Uraiwan Dilokkunanant, PANUWAT SUPPAKUL, "Antifungal Activity of Clove
and Cinnamon Oil and Their Synergistic Against Postharvest Decay Fungi of Grape in vitro", Kasetsart Journal (Natural Science)(1sensmenans
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- Porndarun Junlakun, Vichai Haruthaithanasan, Penkwan Chompreeda, Walairut Chantarapanont, "Study of Physico-Chemical Properties of Hom Mali
Brown Rice Flour Extract Powder and Optimum Concentration in Aspergillus niger Culture Media", Kasetsart Journal (Natural Science) (115815381813
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niger growth", Kasetsart Journal (Natural Science)Msensimenasnunseans aivenmans) 44 (1) (2010) 100-106

- Walairut Chantarapanont, Sunee Nitisinprasert, Joseph F. Frank, "Sunvival of Shiga Toxin-producing Escherichia coli (O157:H7 and Non-O157:H7) and
Effectiveness of Thermal Inactivation by Microwaves in Nham (Thai Fermented Sausage)', Kasetsart Journal (Natural Science)(15en5menans

INEASANERS E@NUTINEIAERS) 46 (6) (2012) 966-977

- Walairut Chantarapanont, "IDENTIFICATION OF BACTERIA ISOLATED FROM USED CLOTHES BY MALDI-TOF MS", Intemational Journal of Advances in
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- Walairut Chantarapanont, "Study optimum ratio of major ingredients in Khaomak yogurt ice cream”, Food and Applied Bioscience Journal 3 (1) (2015)

10-20

- Chhom, M., Walairut Chantarapanont, UDOMLAK SUKATTA, "Selecting a suitable method and conditions for drying galangal (Alpinia galanga L.)
rhizomes and holy basil (Ocimum sanctum L.) leaves based on physical characteristics, bioactive contents and bioactivities", Agriculture and Natural

Resources 55 (6) (2021) 915-924
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- wsnsa i}aﬁaﬂ, Penkwan Chompreeda, Vichai Haruthaithanasan, Walairut Chantarapanont, "Effects of Jasmine Brown Rice Flour Extract on the Growth

Rate of Aspergillus niger', The 9 th Agro-Industrial Conference Food Innovation Asia 2007. (2007)

- Walairut Chantarapanont, "The inhibitory effects of commercial clove ail (Syzygium aromaticum L. Merr. et Perry) on Escherichia coli”, mi"diz"qﬁﬂﬂmi
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Extract on The Growth of Aspergillus flavus”, 34th Congress on Science and Technology of Thailand (2008)
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- 3550l EJEJﬁLﬁau, Walairut Chantarapanont, Hathairat Rimkeeree, "Screening pure cultures by testing starch hydrolysis and alcohol fermentation for

developing sweeten rice(Khaomak) Beverage", ﬂﬁﬂﬁzﬁqumﬁﬁmmﬂmwﬁwmé’ﬂmwmmam% P399 48 (2010)

- YN ¥Aa1MBY, Penkwan Chompreeda, Walairut Chantarapanont, "The effect of fungal stains and germinated soybean fermentation time on GABA

concentration in germinated soybean flour", ﬂﬁiﬂiz‘qﬁ‘lﬁmiizﬁuma "mﬁwmﬁsgsww 2554"(2011)

- Jaen a‘wiﬁlaﬂ, UDOMLAK SUKATTA, Supanida Winitchai, Walairut Chantarapanont, "Study of chemical components and efficiency in inhibiting
Staphylococcus aureus and Micrococcus sedentarius of tea tree oil from different distillation methods", miﬂiz“qﬁ’mmiﬁ%ﬂﬁ 50 @NUIYRAIMNITTUNEANT

UNTIMENSEINYAIAERS (2012)

- wedUsyavS qaiimﬁﬂé%u, Walairut Chantarapanont, "Study effect of addition Lactobacillus plantarum TISTR1331, Lactobacillus fermentum TISTR937

and commercial starter on quality of Thai fermented sausage (Nham) product”, nM5UsggamM1vnINg pSa9l 55 Wineduinuasmans (2017)

- wavelndu faHa, Ladda Sangduean Wattanasiritham, Walairut Chantarapanont, "Effect of Initial Moisture Content of soybean residue on GABA and
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- UDOMLAK SUKATTA, Vichai Haruthaithanasan, Walairut Chantarapanont, Uraiwan Dilokkunanant, PANUWAT SUPPAKUL, "In vitro evidence of
antifungal synergy between clove and cinnamon oils and possible application in active packaging for controlling postharvest decay of table grape .",

16th IAPRI World Conference on Packaging (2008)

- Penkwan Chompreeda, Walairut Chantarapanont, nIn3a ﬂqaﬁaﬂ, "Hom Mali Brown Rice Extract Agar (HREA) as Culture Media for Edible Mushroom

Cultivation", Food Innovation Asia Conference 2009, 11th Agro-Industrial Conference (2009)

- Walairut Chantarapanont, Sunee Nitisinprasert, "Survival of Shiga toxin-producing E. coli (O157:H7 and non O157:H7) and Effectiveness of microwaving

in Nham", Securing Global Food Safety in 14th Australian Food Microbiology Conference and 2nd IAFP Asia Pacific Symposium on Food Safety (2011)

- Walairut Chantarapanont, "Gamma-Aminobutyric Acid Production in Fermented Soybean', The 1st International Symposium on Microbial Technology
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- Kornchawan Siriprukpong, Walairut Chantarapanont, "Study survival of mild heat treated Lactobacillus acidophilus with different binders after spray

drying", Interational Conference on Food and Applied Bioscience (2016)

- Kornchawan Siriprukpong, Walairut Chantarapanont, "Comparative Study in Survival of Mild Heat Treated Lactobacillus acidophilusafter Spray Dry with
Different Binders", The 19th Food Innovation Asia Conference 2017 (FIAC 2017) (2017)
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Microorganisms Isolated from Musty Clothes", The 10th Bilateral Conference between Kasetsart University and National Pingtung University of Science

and Technology (2018)
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