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- Titaporn Tumpanuvatr, Weerachet Jittanit, "Quality improvement of refrigerated ready-to-eat cooked brown rice by adding gellan gum and trehalose

with ohmic heating compared to conventional cooking method", Joumal of Food Processing and Preservation 46 (4) (2022)

- Titaporn Tumpanuvatr, Weerachet Jittanit, "Physical properties, total phenolic contents, and antioxidant activities of refrigerated ready-to-eat brown

rice cooked by ohmic and conventional methods: Effect of gellan gum”, Interational Journal of Food Properties 25 (1) (2022) 2381-2395
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- Suveena Jantapirak, Kanithapom Vangnai, Titaporn Tumpanuvatr, Weerachet Jittanit, "Effects of heating method, temperature, initial nitrite level, and

storage time on residual nitrite, pigments, and curing efficiency of chicken sausages", Intemational Jourmnal of Food Properties 26 (1) (2023) 2186-2200

- Nipat Limsangouan, Natita Rodkwan, Worapol Peagpinit, Titaporn Tumpanuvatr, Pengpinit, P., Yupadee Paopun, Hataichanok Kantrong, "Physical
property changes promoting shelf-life extension of soy protein-based high moisture meat analog under high pressure treatment”, Journal of Food

Science and Technology 61 (5) (2024) 918-927

- Suveena Jantapirak, Kanithaporn Vangnai, Titaporn Tumpanuvatr, Weerachet Jittanit, "Ohmic heating of chicken sausage: electrical conductivities,
heating characteristics, temperature prediction, and the comparison with conventional heating methods", International Journal of Food Engineering 20

(4) (2024) 243-255

- Titapormn Tumpanuvatr, Weerachet Jittanit, "Application of ohmic heating in cooking mixtures of brown rice and whole grains: total phenolic content,

antioxidant activities, vitamin B1, some minerals, and energy consumption", International Journal of Food Properties 27 (1) (2024) 431-447

- Titaporn Tumpanuvatr, Weerachet Jittanit, "Modification of a Hybrid Dryer into Fluidized Bed Agglomerator with the Application to the Coconut Milk
Powder Agglomeration", Journal of the ASABE 68 (5) (2025) 761-774

- Muhammad Talha Hayat, Suvimol Charoensiddhi, Titaporn Tumpanuvatr, Warangkana Srichamnong, Wimonphan Chathiran, Weerachet Jittanit,
"Comparative effects of milling method and thermal treatment on tamarind seed xyloglucan extraction and product characterisation’, International

Joumnal of Food Science and Technology 60 (2) (2025) 1-14
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- Titaporn Tumpanuvatr, Weerachet Jittanit, "The effects of applying gellan gum and trehalose with ohmic heating technique on the quality attributes

of refrigerated ready-to-eat cooked brown rice", The 9th Edition of Innovations in Food Science and Human Nutrition (2024)
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