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treatment”, MsaNIMEEERS 1. 43 (2) (2015) 232-248

- Sunsanee Udomrati, Patcharee Tungtrakul, Neamjit Lowithun, "Effect of Different Milling Methods on Physicochemical Properties of Thai Rice Flour

(Khao Dawk Mali 105) and Its Application for Gluten Free Product”, Msensinenaanswazmalulad 27 (2) (2019) 311-325

- Sunsanee Udomrati, Patcharee Tungtrakul, Ngamijit Lowithun, "Influence of milling methods on physicochemical properties of Thai rice flour
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- Sunsanee Udomrati, Vipa Surojanametakul, Supakchon Klongdee, Nopparat Prabsangob, "Effect of amphiphilic esterified maltodextrin on rheological

properties and stability of salad dressing”, MIeNTINe AR 1. 48 (1) (2020) 108-116

- Sunsanee Udomrati, Vipa Surojanametakul, Supakchon Klongdee, Nopparat Prabsangob, "Effect of Combination of Esterified Maltodextrin and Tween

80 on Rheological Properties and Stability of Emulsion Drink”, Msensinenamanswazmalulad 28 (10) (2020) 1780-1794
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- Sunsanee Udomrati, lkeda, S., Gohtani, S., "The effect of tapioca maltodextrins on the stability of oil-in-water emulsions”, Starch/Starke 63 (6) (2011)
347-353

- Sunsanee Udomrati, lkeda, S., Gohtani, S., "Rheological properties and stability of cil-in-water emulsions containing tapioca maltodextrin in the

aqueous phase", Journal of Food Engineering 116 (1) (2013) 170-175

- Sanguansri Charoenrein, Sunsanee Udomrati, "Retrogradation of Waxy Rice Starch Gel in the Vicinity of the Glass Transition Temperature”,

International Journal of Food Science 2013 () (2013) 1-4
- Sunsanee Udomrati, Gohtani, S., "Enzymatic esterification of tapioca maltodextrin fatty acid ester", Carbohydrate Polymers 99 (-) (2014) 379-384

- Sunsanee Udomrati, Shoichi GOHTANI, "Esterified xylo-oligosaccharides for stabilization of Tween 80-stabilized oil-in-water emulsions: stabilization

mechanism, rheological properties, and stability of emulsions”, Journal of the Science of Food and Agriculture 94 (15) (2014) 3241-3247

- Sunsanee Udomrati, Prof. Gohtani Shoichi, "Enzymatic modification and characterization of xylo-oligosaccharide esters as potential emulsifiers”,

Interational Food Research Journal 22 (2) (2015) 818-825

- Sunsanee Udomrati, Prof. Gohtani Shoichi, "Tapioca maltodextrin fatty acid ester as a potential stabilizer for Tween 80-stabilized oil-in-water

emulsions", Food Hydrocolloids 44 (2) (2015) 23-31

- Sunsanee Udomrati, Khalid, N., Gohtani, S., Nakajima, M., Neves, M.A., Uemura, K., Kobayashi, I., "Effect of esterified oligosaccharides on the

formation and stability of cil-in-water emulsions”, Carbohydrate Polymers 143 (-) (2016) 44-50

- Sunsanee Udomrati, Nauman Klalid, Shoichi Gohtani, Mitsutoshi Nakajima, Kunihiko Uemura, Isao Kobayashi, "Formulation and characterization of
esterified xylo-oligosaccharides-stabilized oil-in-water emulsions using microchannel emulsification”, Colloids and Surfaces B: Bicinterfaces 148 (-) (2016)

333-342

- WNNENISAUNS USRS, WA A5, UnSeY 3197, Sunsanee Udomrati, "Characterization of virgin coconut oil (VCO) recovered by different techniques and

fruit maturities", Intemational Food Research Joumnal 23 (5) (2016) 2130-2137

- Thidarat Pantoa, Sirinan Shompoosang, Thongkorn Ploypetchara , Shoichi Gohtani, Sunsanee Udomrati, "Surface-active properties and anti-microbial

activities of esterified maltodextrins", STARCH-STARKE 71 (7-8) (2019) 1800265, 1-9

- Sunsanee Udomrati, Nopparat Prabsangob, Prof. Gohtani Shoichi, Vipa Surojanametakul, Supakchon Klongdee, "Emulsion stabilization mechanism of

combination of esterified maltodextrin and Tween 80 in cil-in-water emulsions”, Food Science and Biotechnology 29 (3) (2020) 387-392

- Sunsanee Udomrati, Thidarat Pantoa, Prof. Shoichi Gohtani, Prof. Mitsutoshi Nakajima, Dr. Kunihiko Uemura, Dr. Isao Kobayashi, "Effects of
water-soluble soybean polysaccharide on rheological properties, stability and lipid digestibility of oil-in-water emulsion during in vitro gastrointestinal
digestion", International Journal of Food Science and Technology

55(4) (2020) 1437-1447

- Sunsanee Udomrati, Thidarat Pantoa, Prof. Gohtani Shoichi, Prof. Mitsutoshi Nakajima, Dr. Kunihiko Uemura, Dr. Isao Kobayashi, "Oil-in-water

emulsions containing tamarind seed gum during in vitro gastrointestinal digestion: rheological properties, stability,and lipid digestibility", Journal of The

Science of Food and Agriculture 100 (6) (2020) 2473-2481
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- Sunsanee Udomrati, Patcharee Tungtrakul, Neamijit Lowithun, NFLA5.Aa1la DI5IINANIT , "Different Milling Methods: Physicochemical, Pasting and

Textural Properties of Rice Flours", Pakistan Journal of Nutrition 19 (5) (2020) 253-265

- Thidarat Pantoa, Sirinan Shompoosang, Thongkorn Ploypetchara, Shoichi Gohtani, Sunsanee Udomrati, "Amphiphilic esterified xylo-oligosaccharide:

Surface-active properties and anti-microbial activities", Pakistan Jounal of Nutrition 19 (7) (2020) 344-351

- Sunsanee Udomrati, Thidarat Pantoa, Shoichi Gohtani, Mitsutoshi Nakajima, Kunihiko Uemura, Isao Kobayashi, "Effects of esterified maltodextrin on in
vitro gastrointestinal digestibility of Tween 80-stabilized oil-in-water emulsion”, European Journal of Lipid Science and Technology 122 (12) (2020)

200066-1-11

- Vipa Surojanametakul, Sunsanee Udomrati, PRAJONGWATE SATMALEE, "Effects of Liquid Nitrogen Deep Freezing Treatment on Rice Starch
Properties", Starch 74 (3-4) (2022) 2100137

- Sunsanee Udomrati, Patcharee Tungtrakul, Ngamijit Lowithun, we.as.a9%a 85535510173, "Rheological properties of pastes and gels of rice flour with

varied amylose contents”, Science, Engineering and Health Studies 16 (-) (2022) 22030007

- Vipa Surojanametakul, PRAJONGWATE SATMALEE, Thirathumthavorn, D., Sunsanee Udomrati, "Combined-acid hydrolysis and heat-moisture

treatment of rice flour: physicochemical properties and resistant starch”, Jourmnal of Food Measurement and Characterization (2022)

- wes. masla fssssuaas, Basinsal Aunessumid , Sutthaom Wongpracharat, Juzdns  1alde , Sunsanee Udomrati, "Physico-chemical properties of
instant fried gluten-free noodles incorporating defatted Riceberry bran and soy protein isolate", Brazilian Journal of Food Technology 25 (-) (2022)

2022045

- 9% ANLS0Y, HA.AT. M9LY D3595UANYS, Sunsanee Udomrati, Yuzdns 19198, dnsde Saulnlsay, "DSC studies of the effect of sodium carbonate,

polyols, and emulsifiers on thermal properties of gluten-free noodle dough', Journal of Sustainability Science and Management 18 (9) (2023) 111-122

- Nopparat Prabsangob, Hangsalad, S., Sunsanee Udomrati, "Surface Modification of Okara Cellulose Crystals with Phenolic Acids to Prepare

Multifunction Emulsifier with Antioxidant Capacity and Lipolysis Retardation Effect’, Foods 13 (2) (2024)

- Siriporn Tanjor, Sunsanee Udomrati, Aunchalee Aussanasuwannakul, "Particle size and concentration of ground rice on tribological properties and in

vitro starch digestibility of rice poridge”, International Jourmnal of Food Properties 27 (1) (2024) 314-325
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- Thidarat Pantoa, Sirinan Shompoosang, YN@1IBINT Waeelnys, Prof. Shoichi Gohtani, Sunsanee Udomrati, "Antibacterial activity of esterified
saturated fatty acids with maltodextrin against Escherichia coli and Staphylococcus aureus”, The 45th Congress on Science and Technology of

Thailand (STT 45): "Seedling Innovation for Sustainable Development (2019)
SEAUUIUNIR

- Sunsanee Udomrati, Gohtani Shoichi, Shinya lkeda, "Maltodextrins enhance the coalescence in oil-in-water emulsions”, The 3rd joint symposium

between Chiang Mai University and Kagawa University (2010)

- PRAJONGWATE SATMALEE, Vipa Surojanametakul, Sunsanee Udomrati, "Effect of deep Freezing on Rice Flour and Starch”, 12th Asean Food
Conference 2011 (2011)

- Vipa Surojanametakul, PRAJONGWATE SATMALEE, Sunsanee Udomrati, "Effect of Deep Freezing on Cassava Stach Properties”, 12th Asean Food
Conference 2011 (2011)

- Sunsanee Udomrati, Shinya lkeda, Shoichi Gohtani, "Enhancement of coalescence by tapioca maltodextrin addition to cil-in-water emulsions”, The

12th ASEAN food conference 2011 (2011)
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- Sunsanee Udomrati, Shoichi Gohtani, "Physicochemical properties and emulsifying properties of xylo-oligosaccharide fatty acid esters", The 16th Food

Innovation Asia Conference 2014 (2014)

- Sunsanee Udomrati, Shoichi Gohtani, "Centrifugal accelerated oil separation in maltodextrin fatty acid ester-stabilized oil-in-water emulsions", the
International Conference on the 8th Thailand-Taiwan Bilateral Conference and the 2nd UNTA Meeting with the theme “Science Technology and

Innovation for Sustainable Tropical Agriculture and Food” (2014)

- Sunsanee Udomrati, Dr. Isao Kobayashi, Dr. Gohtani Shoichi, Dr. Mitsutoshi Nakajima , Dr. Marcos A. Neves , Dr. Kunihiko Uemura , Dr. Nauman Khalid
, "Oligosaccharide fatty acid esters for stabilization of oil-in-water emulsions”, The 81th Annual meeting of Society of Chemical Engineer (SCEJ 2016)

(2016)

- Sunsanee Udomrati, Nauman Khalid , Shoichi Gohtani, Mitsutoshi Nakajima , Kunihiko Uemura , Isao Kobayashi, "Effect of esterified

xylo-oligosaccharide on formulation of oil-in-water emulsions using microchannel emulsification”, Food Science 2016 (2016)

- Sunsanee Udomrati, Nauman Khalid , Shoichi Gohtani, Mitsutoshi Nakajima, Kunihiko Uemura, Isao Kobayashi, "Formulation and stability of
ail-in-water emulsions generated by microchannel emulsification using Tween 20 and esterified xylo-oligosaccharide as emulsifiers", Food Innovation

Asia Conference 2017 (2017)

- Sunsanee Udomrati, Vipa Surojanametakul, Supakchon Klongdee, Nopparat Prabsangob, Prof. Gohtani Shoichi, "Oil-in-water emulsion stabilization
mechanism of combination of Tween 80 and maltodextrin palmitate", Intemational Conference on Food and Applied Bioscience 2018 “Trends and

Innovation in Food and Biotechnology” (2018)
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