
1. ผลงานทางวิชาการ การค้นคว้า วิจัย หรือการแต่งตำราของอาจารย์ประจำหลักสูตร  
 

1. รองศาสตราจารย์ ดร.สุดารัตน ์เจียมยั่งยืน  (H-Index 12) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Kerdsan-Phusan W. , Veerasakul S. , Thanoi S. , Reynolds G.P. , Jiamyangyuen S. , 
Nudmamud-Thanoi S. Protective Effect of Pre-Germinated Brown Rice on Withdrawal 
Symptoms and Glutamate N-Methyl-D-Aspartate Receptor Subunit 1 Expression in 
Hippocampus in A Rat Model of Drug Withdrawal Trends in Sciences. 23. 2026 AOI 

2. Rungchang S. , Sringarm C. , Numthuam S. , Tosuk N. , Thongsuk T. , Phinyo M. , 
Winuprasith T. , Jiamyangyuen S. Hydrolysis kinetics amino acid profiling and 
antioxidant properties of enzymatic hydrolysates from desalted egg white Scientific 
Reports. 15. 2025 JIF : 3.800 Q1 citedby-count: 1 

3. Rungchang S. , Saeys W. , Sringarm C. , Numthuam S. , Intanon S. , Kittiwachana S. , 
Jiamyangyuen S. Near infrared spectroscopy for sustainable non-destructive 
classification and quantitative prediction of quality traits of seed size, pest damage, 
and quality traits in lychee (Litchi chinensis) Applied Food Research. 5. 2025 JIF : 
4.500 Q1 AOI 

4. Rungchang S. , Ditudompo S. , Kunanopparat T. , Cam T.M.T. , Pisitchaiwet M. , 
Natpanyaporn N. , Jaopitakwong T. , Hoa N.T.K. , Wongsaipun S. , Naruenartwongsakul 
S. , Sringarm C. , Jiamyangyuen S. Optimization of ultrasound-assisted hydration of 
oat seeds: Effects of amplitude and exposure time on water absorption, germination, 
and antioxidant capacity Quality Assurance and Safety of Crops and Foods. 17:414-
428. 2025 JIF : 4.600 Q1 citedby-count: 1 JDA 

5. Sringarm C. , Numthuam S. , Jiamyangyuen S. , Kittiwachana S. , Saeys W. , Rungchang 
S. Classification of industrial tapioca starch hydrolysis products based on their Brix and 
dextrose equivalent values using near-infrared spectroscopy Journal of the Science of 
Food and Agriculture. 104:7249-7257. 2024 JIF : 4.100 Q1 citedby-count: 4 AOI 

6. Yuenyong J. , Bennett C. , Jiamyangyuen S. , Mahatheeranont S. , Sookwong 
P. Development of a Simultaneous Normal-Phase HPLC Analysis of Lignans, 
Tocopherols, Phytosterols, and Squalene in Sesame Oil Samples Foods. 13. 2024 JIF : 
5.200 Q1 citedby-count: 4 

7. Yort L. , Yuenyong J. , Singanusong R. , Rungchang S. , Numthuam S. , Phudud P. , 
Kittiwachana S. , Sookwong P. , Jiamyangyuen S. Effect of maltodextrin dextrose 
equivalent and ultrasonic emulsification on encapsulation performance of 
tocochromanol from rice bran oil deodorizer distillate ScienceAsia. 50. 2024 JIF : 
1.200 Q3 

8. Yuenyong J. , Limkoey S. , Phuksuk C. , Winan T. , Bennett C. , Jiamyangyuen S. , 
Mahatheeranont S. , Sookwong P. Enhancing Functional Compounds in Sesame Oil 
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through Acid-Soaking and Microwave-Heating of Sesame Seeds Foods. 13. 2024 JIF : 
5.200 Q1 citedby-count: 4 

9. Rungchang S. , Kittiwachana S. , Funsueb S. , Rachtanapun C. , Tantala J. , Sookwong 
P. , Yort L. , Sringarm C. , Jiamyangyuen S. Nondestructive Determination of 
Tocopherol and Tocotrienol in Vitamin E Powder Using Near- and Mid-Infrared 
Spectroscopy Foods. 13. 2024 JIF : 5.200 Q1 citedby-count: 1 

10. Sringarm C. , Numthuam S. , Jiamyangyuen S. , Klangpetch W. , Wongsaipun S. , 
Kittiwachana S. , Saeys W. , Rungchang S. Quantification of individual sugars in tapioca 
syrups with near-infrared spectroscopy Journal of Food Composition and Analysis. 
125. 2024 JIF : 4.300 Q2 citedby-count: 6 AOI 

 

2. รองศาสตราจารย์  ดร.วรรณพร คลังเพชร อุเอโนะ (H-Index 14) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Na Lamphun J. , Tongdonyod S. , Dao U.H. , Krittayabunlue I. , Sirikantaramas S. , 
Wichaphon J. , Klangpetch W.  High pressure processing for microbial inactivation and 
shelf-life extension of fructo-oligosaccharide-fortified malt beverages Applied Food 
Research. 6. 2026 

2. Paksin P. , Sringarm K. , Tangjaidee P. , Klangpetch W.  , Rachtanapun P. , Onsaard E. , 
Pongsetkul J. , Rawdkuen S. , Jung Y.H. , Tian J. , Phongthai S. Selective production of 
novel ACE-inhibitory peptides from brewer’s spent grain via two-stage enzymatic 
hydrolysis and integrated fractionation Future Foods. 13. 2026 AOI JDA 

3. Jeenpitak T. , Pattarapisitporn A. , Tangjaidee P. , Khumsap T. , Yawootti A. , Phongthai 
S. , Noma S. , Klangpetch W.  Valorization of Hericium erinaceus By-Products for β-
Glucan Recovery via Pulsed Electric Field-Assisted Alkaline Extraction and Prebiotic 
Potential Analysis Foods. 15. 2026 AOI 

4. Warnasooriyaa W.M.P.B.K. , Chaikaew A. , Phongthai S. , Unban K. , Klangpetch W.  , 
Khumsap T. , Rachtanapun P. , Tangjaidee P. Bioactive properties of selenium-enriched 
polysaccharides extracted from Pleurotus ostreatus using ultrasonic-assisted 
extraction Current Research in Food Science. 11. 2025 JIF : 6.200 Q1 citedby-count: 
2 JDA 

5. Kaewsalud T. , Liony J.M. , Tongdonyod S. , Phongthai S. , Klangpetch W.  Development 
of Fructooligosaccharide-Rich Sugarcane Juice by Enzymatic Method and Enhancement 
of Its Microbial Safety Using High-Pressure Processing Foods. 14. 2025 JIF : 
4.700 Q1 citedby-count: 2 AOI 

6. Tongdonyod S. , Na Lamphun J. , Wichaphon J. , Phongthai S. , Tangjaidee P. , Unban K. 
, Khumsap T. , Kittiwachana S. , Funsueb S. , Klangpetch W.  Development of non-
alcoholic beer from barley and rice bran with shelf-life extension using high pressure 
processing Food Bioscience. 69. 2025 JIF : 4.800 Q1 citedby-count: 3 
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7. Rinpan R. , Panudta V. , Phongkhedkham R. , Janpitu S. , Phongthai S. , Klangpetch W.  , 
Khumsap T. Effect of Riboflavin and Blue Light-Emitting Diode Irradiation on Microbial 
Inactivation and the Physicochemical Properties of Betel Leaves Processes. 13. 2025 JIF 
: 2.800 Q2 citedby-count: 1 

8. Pattarapisitporn A. , Nagatoshi Y. , Klangpetch W.  , Hamanaka D. , Inoue N. , Noma 
S. Enhanced Extraction and Functional Characterization of Pectin and Pectic 
Oligosaccharide from Grapefruit Residue Using Sodium Oxalate-Assisted Pressurized 
CO2 Food and Bioprocess Technology. 18:9594-9614. 2025 JIF : 5.300 Q1 citedby-count: 
1 AOI 

9. Jaichakan P. , Kaewsalud T. , Nakphaichit M. , Thongsook T. , Klangpetch W.  Enzymatic 
xylanolysis and assessment on prebiotic arabino- and xylooligosaccharides from 
defatted rice bran Biomass Conversion and Biorefinery. 15:21419-21435. 2025 JIF : 
3.500 Q2 citedby-count: 1 

10. Janpitu S. , Puttawong A. , Tangjaidee P. , Klangpetch W.  , Unban K. , Phongthai S. , 
Khumsap T. Influence of visible light wavelengths on bioactive compounds and GABA 
contents in barley sprouts Open Agriculture. 10. 2025 JIF : 1.800 Q2 

 
5.   ผู้ช่วยศาสตราจารย์ ดร.ศรีสุวรรณ  นฤนาทวงศ์สกุล 
     งานวิจัย 
     ตีพิมพ์ในวารสารทางวิชาการ  
     ระดับนานาชาติ 

1. Orpool S. , Kamthai S. , Siriwoharn T. , Khaw-on P. , Deenu A. , Naruenartwongsakul 
S. Enhanced Bacterial Cellulose Production Using Hempseed Meal: Optimal Conditions and 
Properties Biotech. 14. 2025 JIF : 2.700 Q3 JDA 

2. Kamthai S. , Wiriyacharee P. , Naruenartwongsakul S. , Khaw-on P. , Deenu A. , Chaipoot S. 
, Phongphisutthinant R. , Tachai K. , Orpool S. Influence of Honey Bee Brood Protein on the 
Hydrophilic, Mechanical, and Thermal Properties of Polysaccharide Gel Films Gels. 
11. 2025 JIF : 5.000 Q1 citedby-count: 2 JDA 

3. Rungchang S. , Ditudompo S. , Kunanopparat T. , Cam T.M.T. , Pisitchaiwet M. , Natpanyaporn 
N. , Jaopitakwong T. , Hoa N.T.K. , Wongsaipun S. , Naruenartwongsakul S. , Sringarm C. , 
Jiamyangyuen S. Optimization of ultrasound-assisted hydration of oat seeds: Effects of 
amplitude and exposure time on water absorption, germination, and antioxidant 
capacity Quality Assurance and Safety of Crops and Foods. 17:414-428. 2025 JIF : 
4.600 Q1 citedby-count: 1 JDA 

4. Salee N. , Chaiyana W. , Anuchapreeda S. , Neimkhum W. , Naruenartwongsakul S. , Chaisan 
W. , Utama-ang N. Co-extract of green tea and black rice: incremental effect of antioxidant 
and anti-inflammatory properties and their freeze-dried double emulsion encapsulated 
powder International Journal of Food Science and Technology. 59:7550-7559. 2024 JIF : 
3.300 Q2 citedby-count: 4 JDA 

5. Salee N. , Naruenartwongsakul S. , Chaiyana W. , Yawootti A. , Suthapakti K. , Simapaisarn 
P. , Chaisan W. , Utama-ang N. Enhancing catechins, antioxidant and sirtuin 1 enzyme 
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stimulation activities in green tea extract through pulse electric field-assisted water 
extraction: Optimization by response surface methodology approach Heliyon. 10. 2024 JIF : 
4.000 Q2 citedby-count: 4 JDA 

6. Salee N. , Naruenartwongsakul S. , Chaiyana W. , Yawootti A. , Hunsakul K. , Tinpovong B. , 
Utama-Ang N. Comparison of pulse electric field, microwave and ultrasonic pretreatment 
prior to black rice extraction on antioxidant and sirtuin1 enzyme stimulating activities Food 
Science and Technology (Brazil). 43. 2023 JIF : 2.602 Q3 citedby-count: 8 JDA 

7. Liamlaem S. , Naruenartwongsakul S. , Intipunya P. Effects of Plasma Treatment on 
Chemical and Physical Properties of Pigmented Rice Flour Chiang Mai University Journal of 
Natural Sciences. 21. 2022 JDA 

8. Salee N. , Chaiyana W. , Yawootti A. , Naruenartwongsakul S. , Klangpetch W. , Walter P. , 
Utama-ang N. Optimization of the pulse electric field assisted extraction of black rice grain 
for antioxidant and sirtuin1 enzyme stimulation activities Scientific Reports. 12. 2022 JIF : 
4.380 Q1 citedby-count: 18 JDA 

 
 
       นำเสนอผลงานในที่ประชุมวิชาการ  
       ระดับนานาชาต ิ

9. Senawong, T .and Naruenartwongsakul, S .2022 .Effect of acid concentration and heating 
and cooling process on resistant starch content in purple sweet potato (Ipomoea batatas )
starch .The International Conference on Food and Applied Bioscience 2022, 14-15 Febuary 
2022, THAILAND .pp. 117-127.  

 
3. ผู้ช่วยศาสตราจารย์ ดร.ภัทวรา  ปฐมรังษิยังกุล (H-Index 5) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Chaipoot, S., Kulprachakarn, K., Wiriyacharee, P., Somjai, C., Chaimueng, K., Jaijoi, S., 
Khampakool, A., Wongwatcharayothin, W., Srinuanpan, S., Pathomrungsiyounggul, P. 
and Phongphisutthinant, R.  2026. Temperature-Driven Maillard Conjugation and 
Phenolic Changes in Dried Lychee Pulp : Implications for Antioxidative Enhancement. 
Foods. 15(3) : 468. DOI: 10.3390/foods15030468. 

2. Ounjaijean, S., Chaipoot, S., Phongphisutthinant, R., Kanthakat, G., Taya, S., 
Pathomrungsiyounggul, P.  Wiriyacharee, P. and Boonyapranai, K. 2025. Honey-
Conjugated Honeybee Brood Biopeptides Improve Gastrointestinal Stability, 
Antioxidant Capacity, and Alleviate Diet-Induced Metabolic Syndrome in a Rat Model. 
Foods. 14(16):29070. DOI: 10.3390/foods14162907. 

3. Chaipoot, S. Wiriyacharee, P., Pathomrungsiyounggul, P. Kanthakat, G., Somjai, C., 
Boonyapranai, K. Srinuanpan, S., Wongwatcharayothin, W. and Phongphisutthinant, R. 
2025. Antioxidant Activity and Chemical Alterations of Honeybee Brood Bio-Peptides 
Interacting with Honey Under Moist-Dried Thermal Aging. Antioxidants. 14(3):254. DOI: 



10.3390/antiox14030254. 
4. Phongphisutthinant, R., Wiriyacharee, P., Boonyapranai, K., Ounjaijean. S., Taya, S., 

Pitchakarn, P., Pathomrungsiyounggul, P., Utarat, P., Wongwatcharayothin, W., Somjai, 
C. and Chaipoot, S. 2024. Effect of Conventional Humid-Dry Heating through the 
Maillard Reaction on Chemical Changes and Enhancement of In Vitro Bioactivities from 
Soy Protein Isolate Hydrolysate-Yeast Cell Extract Conjugates. Foods. 13(3): 380; 
https://doi.org/10.3390/foods13030380. 

5. Ounjaijean, S., Chaipoot, S., Phongphisutthinant, R., Kanthakat, G., Taya, S., 
Pathomrungsiyounggul, P., Wiriyacharee, P. and Boonyapranai, K.. 2024. Evaluation of 
Prebiotic and Health-Promoting Functions of Honeybee Brood Biopeptides and Their 
Maillard Reaction Conjugates. Foods. 13(17):2847. DOI: 10.3390/foods13172847. 

 
4. รองศาสตราจารย์ ดร.รชนิภาส สุแก้ว สมัครธำรงไทย (H-Index 12) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Sangpimpa, W., Srichan, P., Jannu, T., Renaldi, G., Setthaya, P., & Samakradhamrongthai, R. S. 
(2025). Influence of roasting technique on physicochemical properties, volatile compounds, 
and flavor profile of robusta (Coffea canephora) coffee beans. European Food Research and 
Technology, 1-15. 

2. Promjeen, K., Phongthai, S., Singh, K., Chaisan, W., Pakakaew, P., Srichairatanakool, S., 
Samakradhamrongthai, R.S. and Utama-Ang, N., 2025. Optimization of Enzymatic Protein 
Hydrolysate from Mung Bean (Vigna radiata L.), and Its Functional Properties. Foods, 14(14), 
p.2459. 

3. Sangpimpa, W., Srichan, P., Banpacha, N., Janpeng, H., Setthaya, P., & Samakradhamrongthai, 
R. S. (2025). Enhancing waste utilization: efficient pectin extraction from mustard seed by-
products. International Journal of Food Science and Technology, 60(1), vvae068. 

4. Chuensun, T., Chewonarin, T., Laopajon, W., Samakradhamrongthai, R. S., Chaisan, W., & 
Utama-Ang, N. (2024). Evaluation of the phytochemical, bioactive compounds and descriptive 
sensory of encapsulated lingzhi (Ganoderma lucidum) extracts with combined wall materials 
for masking effect on the perception of off-flavour and bitterness. Heliyon, 10(21). 

5. Samakradhamrongthai, R. S., Jannu, T., Tongboonchu, T., Sangpimpa, W., Srichan, P., Sangsee, 
O., ... & Detarun, P. (2024). Alternative protein sources from selected legumes and mushrooms 
in the development of high-protein instant soup for the elderly. Heliyon, 10(16). 

6. Kaewpetch, K., Yolsuriyan, S., Disayathanoowat, T., Phokasem, P., Jannu, T., Renaldi, G., & 
Samakradhamrongthai, R. S. (2024). Influence of Gelatin and Propolis Extract on Honey 
Gummy Jelly Properties: Optimization Using D-Optimal Mixture Design. Gels, 10(4), 282. 

7. Samakradhamrongthai, R. S., Nortuy, N., Sangsee, O., Srichan, P., Sangpimpa, W., Jannu, T., ... 
& Renaldi, G. (2024). Effect of stevia syrup, okra fruit powder, and Thai white chili on 
physicochemical properties and sensory qualities of confectionery jam. LWT, 115797. 

8. Siripongvutikorn, S., Pumethakul, K., Yupanqui, C. T., Seechamnanturakit, V., Detarun, P., 
Utaipan, T., ... & Samakradhamrongthai, R. S. (2024). Phytochemical Profiling and Antioxidant 

https://doi.org/10.3390/foods13030380


Activities of the Most Favored Ready-to-Use Thai Curries, Pad-Ka-Proa (Spicy Basil Leaves) and 
Massaman. Foods, 13(4), 582. 

9. Siripongvutikorn, S., Pumethakul, K., Yupanqui, C. T., Seechamnanturakit, V., Detarun, P., 
Utaipan, T., ... & Samakradhamrongthai, R. S. (2024). Antioxidant and Nitric Oxide Inhibitory 
Activity of the Six Most Popular Instant Thai Curries. Foods, 13(2), 178. 

10. Junsara, K., Yupanqui, C. T., Kawee-ai, A., & Samakradhamrongthai, R. S. (2023). Fortification 
of Crude Protein Extract from Sung Yod and Hom Rajinee Rice Brans in the Development of 
Functional Jelly Products. Foods, 12(6), 1138. 

 
5. Assoc. Prof. Dr.Tri Indrarini  Wirjantoro (H-Index 10) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Fahrudin F.I. , Phongthai S. , Wirjantoro T.I. , Intipunya P. Synergistic Effects of Pressure, 
Temperature, CO2 Flow Rate and Co-Solvent on Bioactive Contents of Thai Fingerroot 
(Boesenbergia rotunda (L.) Mansf.) Extracts Foods. 14. 2025 JIF : 4.700 Q1 citedby-count: 
3 

2. Klangpetch W. , Pattarapisitporn A. , Phongthai S. , Utama-ang N. , Laokuldilok T. , 
Tangjaidee P. , Wirjantoro T.I. , Jaichakan P. Microwave-assisted enzymatic hydrolysis to 
produce xylooligosaccharides from rice husk alkali-soluble arabinoxylan Scientific 
Reports. 12. 2022 JIF : 4.380 Q1 citedby-count: 40 AOI JDA 

3. Klangpetch W. , Pattarapisitporn A. , Phongthai S. , Utama-ang N. , Laokuldilok T. , 
Tangjaidee P. , Wirjantoro T.I. , Jaichakan P. Publisher Correction: Microwave-assisted 
enzymatic hydrolysis to produce xylooligosaccharides from rice husk alkali-soluble 
arabinoxylan (Scientific Reports, (2022), 12, 1, (11), 10.1038/s41598-021-03360-
2) Scientific Reports. 12. 2022 JIF : 4.380 Q1 AOI JDA 

4. Wirjantoro T.I. , Phianmongkhol A. , Potivas T. , Chiangmai Y.N. The Impact of Raw Milk 
Quality, particularly Thermoduric, and Storage Temperatures on the Keeping Quality of 
Pasteurized Milk Chiang Mai University Journal of Natural Sciences. 21. 2022 

 
6. ผู้ช่วยศาสตราจารย์ ดร. กรวิทย์  ไชยสุ (H-Index 3) 
 งานวิจัย 
 ตีพิมพ์ในวารสารทางวิชาการ  
 ระดับนานาชาต ิ

1. ชัยรัตน์ บูรณะ. กลวัชร ตันติวิท. กรวิทย์ ไชยสุ. และนพรัตน์ ทัดมาลา. การจัดการเพื่อลดการ
เผาตอซ ั งและฟางข ้ า วหล ั งการ เก ็บ เก ี ่ ยว . 2568. The 15th National and the 11th 
International PIM Conference 2025 June 6, 2025. 46-56. 

2. Korawit Chaisu. 2 0 2 4 .  Study on Phytochemicals in Thai- Taiwan Cocoa for 
Commercial Products. the 2 0 2 4  Celebrating Centennial NPUST International 
Conference on Sustainability (ICS 2024(. poster presentation. 
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3. Korawit Chaisu. 2023. Physical, Chemical and Biological Properties of 
Biodegradable Packaging from Dry Rice Straw. The 9th International PIM Conference 
2023. 1030-1040. 

 
7. ผู้ช่วยศาสตราจารย์ กฤษฎา  อุ่นบ้าน  (H-Index 19) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 

1. Unban, K., Pamueangmun, P., Kham, N.N.N., Kodchasee, P., Kanpiengjai, A., Saenjum, C., 
Shetty, K. & Khanongnuch, C. (2026). Valorization and functional enhancement of mature 
assam tea leaves through indigenous filamentous fungi-based fermentation for functional 
drink development. Foods 15; 1562. 

2. Pamueangmun, P., Kham, N.N.N., Kanpiengjai, A., Saenjum, C., Shetty, K., Unban, K. & 
Khanongnuch, C. (2026). Probiotic potential of Weizmannia coagulans MA42, an 
endospore-forming probiotic bacterium capable of dietary fiber digestion. Foods 15; 710. 

3. Leangnim, N., Utama, K., Sangthong, P., Unban, K., Phongthai, S., Pamueangmun, P., 
Khanongnuch, C. & Kanpiengjai, A. (2025). Sequential fermentative production, 
physicochemical, and prebiotic properties of purified neokestose using Daw longan 
(Dimocarpus longan L. cv. Daw) as the sole substrate. Carbohydrate Polymer Technologies 
and Applications 11; 100951. 

4. Tongdonyod, S., Na Lamphun, J., Wichaphon, J., Phongthai, S., Tangjaidee, P., Unban, K., 
Khumsap, T., Kittiwachana, S., Funsueb, S. & Klangpetch, W. (2025). Development of non-
alcoholic beer from barley and rice bran with shelf-life extension using high pressure 
processing. Food Biosci. 69; 106962. 

5. Phovisay, S., Unban, K., Shetty, K., Lumyong, S. & Khanongnuch, C. Tea plantation and 
processing of traditional products with potential health benefits in Laos PDR. In 
Fermentation Biotechnology for Functional Foods, Shetty, K., Ranilla, L.G., Eds.; CRC Press: 
Boca Raton, 2025; pp. 212-224. 

6. Janpitu, S., Puttawong, A., Tangjaidee, P., Klangpetch, W., Unban, K., Phongthai, S. & 
Khumsap, T. (2025). Influence of visible light wavelengths on bioactive compounds and 
GABA contents in barley sprouts. Open Agriculture 10. 

7. Warnasooriyaa, W.M.P.B.K., Chaikaew, A., Phongthai, S., Unban, K., Klangpetch, W., 
Khumsap, T., Rachtanapun, P. & Tangjaidee, P. (2025). Bioactive properties of selenium-
enriched polysaccharides extracted from Pleurotus ostreatus using ultrasonic-assisted 
extraction. Current Research in Food Science 11; 101207. 

8. Thongkong, S., Rakairyatham, K., Tangjaidee, P., Unban, K., Klangpetch, W., Phimolsiripol, 
Y., Rachtanapun, P., Rawdkuen, S., Singh, J., Kaur, L., Issara, U., Kingwascharapong, P. & 
Phongthai, S. (2025). Partial hydrolyzed protein as an alternative stabilizer for peanut 
(Arachis hypogaea) butter. Food Chem. X 29; 102671. 

9. Paksin, P., Tangjaidee, P., Klangpetch, W., Unban, K., Khumsap, T., Klunklin, W., Yawootti, 
A., Jantanasakulwong, K., Rachtanapun, P. & Phongthai, S. (2025). Quality attributes, 



structural characteristics, and functional properties of brewer’s spent grain protein 
concentrates as affected by alkaline and pulsed electric field-assisted extraction. Foods 
14; 1515. 

10. Fareed, S.Z., Tangjaidee, P., Khumsap, T., Klangpetch, W., Phongthai, S., Kanpiengjai, A., 
Khanongnuch, C. & Unban, K. (2025). Xylooligosaccharides from barley malt residue 
produced by microwave-assisted enzymatic hydrolysis and their potential uses as 
prebiotics. Plants 14; 769. 

 
8. ผู้ช่วยศาสตราจารย์ ดร.กันยาศิริ  รักอริยะธรรม (H-Index 27) 

งานวิจัย 
ตีพิมพ์ในวารสารทางวิชาการ 
ระดับนานาชาติ 
1. Wang Y, Gao Y, Jiang X, Zhao C, Jin M, Hadir S, Cao C, Xu X, Rakariyatham K., and Yuan 

B. “Synergistic modification of phycocyanin by Lactobacillus plantarum and protease: 
Physicochemical properties, structural characteristics, and flavor profiles”. Food 
Chemistry. 2026 Mar 18:148926. 

2. Zhang J., Shadrack S.M., Wang M., Mi S., Chu M., Rakariyatham K., McClements D.J., Cao 
C., Xu X., and Yuan B. (2026). "Overcoming oral delivery barriers of functional proteins: 
current status and advanced delivery technologies." Food Chemistry: 503: 147818. 

3. Thongkong S., Rakairyatham K., Tangjaidee P., Unban K., Klangpetch W., Phimolsiripol Y., 
Rachtanapun P., Rawdkuen S., Singh J., Kaur L., Issara U., Kingwascharapong P., and 
Phongthai S. (2025). “Partial hydrolyzed protein as an alternative stabilizer for peanut 
(Arachis hypogaea) butter”. Food Chemistry: X. DOI: 10.1016/j.fochx.2025.102671 

4. Tanbamrung W., Phongthai S., Rachtanapun P., Boonyapranai K., Thongchai P., Zhang L., 
and Rakariyatham K. (2025). “Characterization of physical, structural and antioxidant 
properties of hemp seed and seed meal protein-gallic acid conjugates”. Applied Food 
Research. 5(1): 100705 

5. Rakariyatham K., Boonyapranai K., Laokuldilok T., Utama-ang N., Nutprem A., Kaewprasit 
K., and Tatongjai K. (2025). “Impact of Different Dehydration Methods on Physicochemical 
and Functional Properties of Guava (Psidium guajava L.) Powder Prepared from White and 
Pink Pomaces”. Applied Food Research. Applied Food Research. 5(1): 100696.  

6. Attanamato B., Kanha N., Thongchai P., Rakariyatham K., Klangpetch W., Osiriphun S., and 
Laokuldilok T. (2025). “Upcycling Scented Pandan Leaf Waste into High-Value Cellulose 
Nanocrystals via Ultrasound-Assisted Extraction for Edible Film Reinforcement”.  Foods. 
(Submitted) 

7. Paleekui P., Rattanamato B., Kanha N., Rakariyatham K., Klangpetch W., Osiriphun S., and 
Laokuldilok T. (2025). “Texture-Modified Soy Protein Gels Using Transglutaminase and Agar 
for Elderly Dysphagia Management”. Gels. 11:303 



8. Zubairu I.K., Rakariyatham K., Bai-Ngew S., Leksawasdi N., Regenstein J.M., Lao F., Hong 
H., Shin W., Alzahrani K.J., and Phimolsiripol Y. (2025). “Nutritional and Therapeutic 
Potential of Longan Fruit By-products for Liver Diseases: Pathway to Functional Foods”. 
Current Nutrition Reports. 14:28 

9. Zhao M., Liu Z., Zhang W., Xia G., Li C., Rakariyatham K. and Zhou D. (2025). “Advance in 
aldehydes derived from lipid oxidation: A review of the formation mechanism, attributable 
food thermal processing technology, analytical method and toxicological effect”. Food 
Research International. 203: 115811 

10. Wang X., Zhao M., Xia G., Shi H., Li C., Shen X., Rakariyatham K., He S., Liu Z., and Zhou 
D. (2024). A review of sphingolipids from marine sources and their analytical method, 
metabolic process, essential roles in human health. Food Frontiers. DOI: 10.1002/fft2.450 

 
9. รองศาสตราจารย์ ดร.จุฬาลักษณ์   เขมาชีวะกุล (H-Index 12) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Ponsuporn W. , Naumovski N. , McKune A.J. , Khemacheewakul J. , Leksawasdi N. , 
Rachtanapun P. , Taesuwan S. Relationships between consumption of theobromine in 
cocoa products and cardiovascular risk factors in 2015–2020 National health and nutrition 
examination survey European Journal of Nutrition. 65. 2026 AOI JDA 

2. Feng J. , Mahakuntha C. , Htike S.L. , Techapun C. , Phimolsiripol Y. , Rachtanapun P. , 
Khemacheewakul J. , Taesuwan S. , Porninta K. , Sommanee S. , Nunta R. , Leksawasdi 
N. A Substrate–Product Switch Mathematical Model for the Growth Kinetics of Ethanol 
Metabolism from Longan Solid Waste Using Candida tropicalis Agriculture Switzerland. 
15. 2025 AOI JDA 

3. Sommano S.R. , Thomya S. , Ai P.N. , Khemacheewakul J. , Sindhu R. , Prasad S.K. , 
Thongdang P. , Rachkeeree A. , Wongnak M. , Panyadee P. , Puangpradab R. , Suksathan 
R. Aromatic Profiling and Bioactive Potentials of Thai Edible Flowers from the Curcuma 
spp. (Zingiberaceae) Diversity. 17. 2025 citedby-count: 1 AOI 

4. Bano S. , Sommano S.R. , Leksawasdi N. , Taesuwan S. , Rachtanapun P. , Techapun C. , 
Sumonsiri N. , Khemacheewakul J. Innovative Cold Plasma Pretreatment and Enzyme-
Assisted Extraction of Genistein from Edamame and Storage Stability of Dried Extract 
Powder Foods. 14. 2025 JIF : 4.700 Q1 citedby-count: 6 AOI JDA 

5. Nunta R. , Porninta K. , Sommanee S. , Mahakuntha C. , Techapun C. , Feng J. , Htike S.L. , 
Khemacheewakul J. , Phimolsiripol Y. , Jantanasakulwong K. , Rachtanapun P. , Bostong 
U. , Kumar A. , Leksawasdi N. Phenylacetylcarbinol biotransformation by disrupted yeast 
cells using ultrasonic treatment in conjunction with a dipropylene glycol mediated 
biphasic emulsion system Scientific Reports. 15. 2025 JIF : 3.800 Q1 AOI JDA 

6. Kosonphong S. , Leksawasdi N. , Sommano S.R. , Techapun C. , Rachtanapun P. , Sumonsiri 
N. , Khemacheewakul J. Production and Evaluation of Green Soybean (Glycine max L.) 
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Powder Fortified with Encapsulated Crude Procyanidin Extract Powder Processes. 
13. 2025 JIF : 2.800 Q2 citedby-count: 1 AOI JDA 

7. Taesuwan S. , Kouvari M. , McKune A.J. , Panagiotakos D.B. , Khemacheewakul J. , 
Leksawasdi N. , Rachtanapun P. , Naumovski N. Total choline intake, liver fibrosis and the 
progression of metabolic dysfunction-associated steatotic liver disease: Results from 2017 
to 2020 NHANES Maturitas. 191. 2025 JIF : 3.900 Q1 citedby-count: 4 AOI JDA 

8. Porninta K. , Mahakuntha C. , Khemacheewakul J. , Techapun C. , Phimolsiripol Y. , 
Rachtanapun P. , Jantanasakulwong K. , Feng J. , Htike S.L. , Nunta R. , Zhuang X. , Wang 
W. , Qi W. , Wang Z. , Sommanee S. , Leksawasdi N. Cell Recycling Application in Single-
Stage and Sequential-Stage Co-Production of Xylitol and Ethanol Using Corn Cob 
Hydrolysates Agriculture (Switzerland). 14. 2024 citedby-count: 3 AOI JDA 

9. Feng J. , Techapun C. , Phimolsiripol Y. , Rachtanapun P. , Phongthai S. , Khemacheewakul 
J. , Taesuwan S. , Porninta K. , Htike S.L. , Mahakuntha C. , Sommanee S. , Nunta R. , Kumar 
A. , Leksawasdi N. Co-substrate model development and validation on pure sugars and 
corncob hemicellulosic hydrolysate for xylitol production Scientific Reports. 14. 2024 JIF : 
4.600 Q2 citedby-count: 4 AOI JDA 

10. Htike S.L. , Khemacheewakul J. , Techapun C. , Phimolsiripol Y. , Rachtanapun P. , 
Phongthai S. , Tochampa W. , Taesuwan S. , Jantanasakulwong K. , Porninta K. , Sommanee 
S. , Mahakuntha C. , Feng J. , Kumar A. , Zhuang X. , Wang W. , Qi W. , Nunta R. , Leksawasdi 
N. Production of Xylitol and Ethanol from Agricultural Wastes and Biotransformation of 
Phenylacetylcarbinol in Deep Eutectic Solvent Agriculture (Switzerland). 14. 2024 citedby-
count: 3 AOI JDA 

 
10. อาจารย์ ดร.ชลาลัย  ใจแสน (H-Index 11) 

งานวิจัย 
ตีพิมพ์ในวารสารทางวิชาการระดับนานาชาต ิ
1. Kaewprachu, P., Romruen, O., Jaisan, C., Rawdkuen, S., & Klunklin, W. )2024(. Smart 

colorimetric sensing films based on carboxymethyl cellulose incorporated with a natural 
pH indicator [Article]. International Journal of Biological Macromolecules, 259, Article 
129156. https://doi.org/10.1016/j.ijbiomac.2023.129156  

2. Kaewprachu, P., & Jaisan, C. )2023(. Physicochemical Properties of Chitosan from Green 
Mussel Shells )Perna viridis(: A Comparative Study [Article]. Polymers, 15)13(, Article 2816. 
https://doi.org/10.3390/polym15132816  

3. Yarnpakdee, S., Senphan, T., Wangtueai, S., Jaisan, C., & Nalinanon, S. )2022(. Characteristic 
and antioxidant activity of Cladophora glomerata ethanolic extract as affected by prior 
chlorophyll removal and drying methods [Article]. Journal of Food Processing and 
Preservation, 46)8(, Article e15534. https://doi.org/10.1111/jfpp.15534  

4. Yarnpakdee, S., Kaewprachu, P., Jaisan, C., Senphan, T., Nagarajan, M., & Wangtueai, S. 
)2022(. Extraction and Physico–Chemical Characterization of Chitosan from Mantis Shrimp 
)Oratosquilla nepa( Shell and the Development of Bio-Composite Film with Agarose [Article]. 
Polymers, 14)19(, Article 3983. https://doi.org/10.3390/polym14193983  
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5. Lee, D. S., Wang, H. J., Jaisan, C., & An, D. S. )2022(. Active food packaging to control carbon 
dioxide [Review]. Packaging Technology and Science, 35)3(, 213-227. 
https://doi.org/10.1002/pts.2627 

6. Kaewprachu, P., Jaisan, C., Rawdkuen, S., Tongdeesoontorn, W., & Klunklin, W. )2022(. 
Carboxymethyl cellulose from Young Palmyra palm fruit husk: Synthesis, characterization, 
and film properties [Article]. Food Hydrocolloids, 124, Article 107277. 
https://doi.org/10.1016/j.foodhyd.2021.107277 

7. Kaewprachu, P., Jaisan, C., Klunklin, W., Phongthai, S., Rawdkuen, S., & Tongdeesoontorn, 
W. )2022(. Mechanical and Physicochemical Properties of Composite Biopolymer Films 
Based on Carboxymethyl Cellulose from Young Palmyra Palm Fruit Husk and Rice Flour 
[Article]. Polymers, 14)9(, Article 1872. https://doi.org/10.3390/polym14091872  

8. Janpet, C., Manakit, P., Klinmalai, P., Kaewprachu, P., Jaisan, C., Surayot, U., Chakrabandhu, 
Y., & Wangtueai, S. )2022(. Characteristics and functional properties of gelatin and gelatin 
hydrolysate from bigeye snapper )Priacanthus tayenus( bone [Article]. Food Research, 6)2(, 
403-412. https://doi.org/10.26656/fr.2017.6)2(.344 

 
นำเสนอผลงานในที่ประชุมวิชาการ 

9. Chakrabandhu, Y., Chotinun, S., Rachtanapun, P., Jaisan, C., Phongthai, S., Klinmalai, P., ... & 
Chaichana, T. (2022, July). Computing Survey Assessing Digital Business Status: Simaon’s 
Pradu Hang Dam Thai native Chicken Farm. In 2022 International Conference on Inventive 
Computation Technologies (ICICT) (pp. 161-165). IEEE. 

 
11. ผู้ช่วยศาสตราจารย์ ดร.ชิตาพัณณ์  ใบงิ้ว (H-Index 7) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Idris Kaida Zubairu, Kanyasiri Rakariyatham, Shitapan Bai-Ngew, Noppol Leksawasdi, Joe 
M. Regenstein, Fei Lao, Hui Hong, Weon-Sun Shin, Khalid J. Alzahrani and Yuthana 
Phimolsiripol. 2025. Nutritional and Therapeutic Potential of Longan Fruit By-products 
for Liver Diseases: Pathway to Functional Foods. Current Nutrition Reports. 14(1):28. doi: 
10.1007/s13668-025-00617-4. 

2. Bai-Ngew, S., Phimolsiripol, Y. and Walter, P. 2024. Characterization of hot air drying 
and microwave vacuum drying of okra powder and application in bread. Food and 
Applied Bioscience Journal. 12: 11-28. 

3. Walter, P., Utama-ang, N., Bai-Ngew, S. and Simapaisan, P. 2024. Maybe eating more 
local food is what we need: qualitative views on plant-based food among Thai 
consumers. International Journal of Food Science and Technology. DOI: 
10.1111/ijfs.16965 

4. Aumpa, P., Khawsud, A., Jannu, T., Renaldi, G., Utama-Ang, N., Bai-Ngew, S., Walter, P. 
and Samakradhamrongthai, R. 2022. Determination for a suitable ratio of dried black 

https://doi.org/10.26656/fr.2017.6(2).344


pepper and cinnamon powder in development of mixed-spice ice cream. Nature. 
12:1522 

 
12. ผู้ช่วยศาสตราจารย์ ดร.ม.ล.ญาศินี  จักรพันธุ์ (H-Index 6) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Punbusayakul N. , Jaisan C. , Kaewprachu P. , Yarnpakdee S. , Chakrabandhu Y. 
Improvement of the physicochemical and mechanical properties of intelligent 
gelatin/butterfly pea films using coconut milk residue Applied Food Research. 5. 2025 JIF 
: 4.500 Q1 JDA 

2. Punbusayakul N. , Panpranot S. , Srisopa K. , Phimolsiripol Y. , Wangtueai S. , Thuengtung 
S. , Yarnpakdee S. , Kaewprachu P. , Chakrabandhu Y. , Kingwascharapong P. , Jaisan C. 
Valorization of mantis shrimp by-product through integrated extraction-encapsulation 
approach for astaxanthin production Lwt. 232. 2025 JIF : 6.000 Q1 JDA 

3. Chaichana T. , Reeve G. , Drury B. , Chakrabandhu Y. , Wangtueai S. , Yoowattana S. , 
Sookpotharom S. , Boonnam N. , Brennan C.S. , Muangprathub J. Bespoke cultivation of 
seablite with digital agriculture and machine learning Ecological Indicators. 166. 2024 JIF : 
6.900 Q1 citedby-count: 4 AOI 

4. Chaichana T. , Reeve G. , Jaisan C. , Chakrabandhu Y. Modelling and assessing new SME 
digital business status for visualising virtual economics and sustainability economic 
indicators: Empirical evidence from poultry business Heliyon. 10. 2024 JIF : 4.000 Q2 
citedby-count: 8 AOI 

5. Panngoen P. , Leksawasdi N. , Rachtanapun P. , Chakrabandhu Y. , Jinsiriwanit S. 
Integration of white rot mushroom cultivation to enhance biogas production from oil 
palm kernel pulp by solid-state digestion Frontiers in Energy Research. 11. 2023 JIF : 3.858 
Q3 citedby-count: 2 JDA 

6. Janpet C. , Manakit P. , Klinmalai P. , Kaewprachu P. , Jaisan C. , Surayot U. , Chakrabandhu 
Y. , Wangtueai S. Characteristics and functional properties of gelatin and gelatin 
hydrolysate from bigeye snapper (Priacanthus tayenus) bone Food Research. 6:403-412. 
2022 citedby-count: 5 

7. Chakrabandhu Y. , Chotinun S. , Rachtanapun P. , Jaisan C. , Phongthai S. , Klinmalai P. , 
Jinsiriwanit S. , Chaichana T. Computing Survey Assessing Digital Business Status: Simaon's 
Pradu Hang Dam Thai native Chicken Farm 5th International Conference on Inventive 
Computation Technologies, ICICT 2022 - Proceedings. :161-165. 2022 citedby-count: 1 JDA 

8. Chaichana T. , Wangtueai S. , Sookpotharom S. , Songtam D. , Chakrabandhu Y. 
Computing Virtual Geography Possesses Seablite Local Assets International Journal on 
Engineering Applications. 10:272-278. 2022 citedby-count: 3 

 
 
13. อาจารย์ ดร.ทับกฤช  ขุมทรัพย์ (H-Index 7) 



 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Puttawong A. , Bamrungsap S. , Nguyen L.T. , Khumsap T. Novel electrochemical sensing 
platform for alpha s-1 casein detection: Integration of gold nanoparticles reduced 
graphene oxide and epitope imprinting Food and Chemical Toxicology. 207. 2026 

2. Jeenpitak T. , Pattarapisitporn A. , Tangjaidee P. , Khumsap T. , Yawootti A. , Phongthai 
S. , Noma S. , Klangpetch W. Valorization of Hericium erinaceus By-Products for β-Glucan 
Recovery via Pulsed Electric Field-Assisted Alkaline Extraction and Prebiotic Potential 
Analysis Foods. 15. 2026 AOI 

3. Warnasooriyaa W.M.P.B.K. , Chaikaew A. , Phongthai S. , Unban K. , Klangpetch W. , 
Khumsap T. , Rachtanapun P. , Tangjaidee P. Bioactive properties of selenium-enriched 
polysaccharides extracted from Pleurotus ostreatus using ultrasonic-assisted 
extraction Current Research in Food Science. 11. 2025 JIF : 6.200 Q1 citedby-count: 
2 JDA 

4. Tongdonyod S. , Na Lamphun J. , Wichaphon J. , Phongthai S. , Tangjaidee P. , Unban K. 
, Khumsap T. , Kittiwachana S. , Funsueb S. , Klangpetch W. Development of non-
alcoholic beer from barley and rice bran with shelf-life extension using high pressure 
processing Food Bioscience. 69. 2025 JIF : 4.800 Q1 citedby-count: 3 

5. Rinpan R. , Panudta V. , Phongkhedkham R. , Janpitu S. , Phongthai S. , Klangpetch W. , 
Khumsap T. Effect of Riboflavin and Blue Light-Emitting Diode Irradiation on Microbial 
Inactivation and the Physicochemical Properties of Betel Leaves Processes. 13. 2025 JIF 
: 2.800 Q2 citedby-count: 1 

6. Janpitu S. , Puttawong A. , Tangjaidee P. , Klangpetch W. , Unban K. , Phongthai S. , 
Khumsap T. Influence of visible light wavelengths on bioactive compounds and GABA 
contents in barley sprouts Open Agriculture. 10. 2025 JIF : 1.800 Q2 

7. Paksin P. , Tangjaidee P. , Klangpetch W. , Unban K. , Khumsap T. , Klunklin W. , Yawootti 
A. , Jantanasakulwong K. , Rachtanapun P. , Phongthai S. Quality Attributes, Structural 
Characteristics, and Functional Properties of Brewer’s Spent Grain Protein Concentrates 
as Affected by Alkaline and Pulsed Electric Field-Assisted Extraction Foods. 14. 2025 JIF 
: 4.700 Q1 citedby-count: 3 JDA 

8. Fareed S.Z. , Tangjaidee P. , Khumsap T. , Klangpetch W. , Phongthai S. , Kanpiengjai A. 
, Khanongnuch C. , Unban K. Xylooligosaccharides from Barley Malt Residue Produced 
by Microwave-Assisted Enzymatic Hydrolysis and Their Potential Uses as 
Prebiotics Plants. 14. 2025 JIF : 4.000 Q1 citedby-count: 2 

9. Corpuz A. , Khumsap T. , Bamrungsap S. , Thu V.T. , Nguyen L.T. Epitope-imprinted 
polydopamine and reduced graphene oxide-based sensing interface for label-free 
detection of gliadin Journal of Food Composition and Analysis. 117. 2023 JIF : 
4.520 Q2 citedby-count: 7 AOI 
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10. Thasak S. , Arellano C.A. , Khumsap T. , Nguyen L.T. Influence of different visible LED 
light sources on photo-degradation of red cabbage extract International Journal of Food 
Engineering. 19:235-245. 2023 JIF : 1.832 Q4 citedby-count: 1 

 
14. รองศาสตราจารย์ ดร.ธรรณพ  เหล่ากุลดิลก (H-Index 20) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Kanha, N., Lamaphrom, K., Boonma, P., Supasorn, P., Panyasim, P., Jaimun, R., and 
Laokuldilok, T. 2026. Sustainable valorization of spent coffee grounds via microwave-
assisted extraction and spray-dried microencapsulation. Food Chemistry: X. 36: 103918. 

2. Laokuldilok, T., Phromthan, P., Promkeaw, P., and Kanha, N., 2026. Influence of cereal 
bran type on the rheological, physicochemical, and sensory properties of fiber-enriched 
steamed buns. Agriculture and Natural Resources. 60: 600207. 

3. Hunsakul, K., Laokuldilok, T., Prinyawiwatkul, W., Pakakaew, P., Posri, W., & Utama-ang, 
N. 2026. Effects of sucrose, salt and citric acid mixture in Jasmine rice bran protein 
hydrolysate on volatile compounds and application in an orange beverage. Future 
Foods. 13: 101014. 

4. Jaichakan, P., Kaewsalud, T., Mok, K., Nakphaichit, M., Nielsen, D. S., Laokuldilok, T., 
Pongthai, S., and Klangpetch, W. 2026. Potential prebiotic properties of arabinoxylan and 
arabinoxylan oligosaccharides from defatted rice bran: Effects on gut microbiome and 
short-chain fatty acids production. Food Bioscience. 79: 108773. 

5. Osiriphun, S., Jirarattanarangsri, W., and Laokuldilok, T. 2025. Valorization of shrimp 
waste: Chitosan extraction, formulation, and antimicrobial assessment of a novel 
antiseptic mouth spray. Food Chemistry Advances. 9: 101178. 

6. Braspaiboon, S. and Laokuldilok, T. 2025. High-pressure processing of Porphyra sp.: A 
sustainable approach for enhanced protein and phycobiliprotein extraction and 
nutritional quality. Journal of Agriculture and Food Research. 21: 101868. 

7. Paleekui, P., Rattanamato, B., Kanha, N., Rakariyatham, K., Klangpetch, W., Osiriphun, S., 
Laokuldilok, T. 2025. Texture-modified soy protein gels using Transglutaminase and agar 
for elderly dysphagia management. Gels. 11: 303. 

8. Rattanamato, B., Kanha, N., Thongchai, P., Rakariyatham, K., Klangpetch, W., Osiriphun, 
S., Laokuldilok, T. 2025. Upcycling scented pandan leaf waste into high-value cellulose 
nanocrystals via ultrasound-assisted extraction for edible film reinforcement. Foods. 14: 
1528. 

9. Kanha, K., Jaimun, R., Rattanamato, B., and Laokuldilok, T. 2024. Novel indicator film 
incorporating Dendrobium orchid extract and TiO2 nanoparticles for seafood freshness 
monitoring. Future Foods. 10: 100512. 
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10. Pimsuwan, P., Khattiya, S., Kanha, N., and Laokuldilok, T. 2024. Optimizing Anthocyanin 
Yield and Stability from Black Rice Bran through Response Surface Methodology and 
Microencapsulation. Journal of Food Health and Bioenvironmental Science. 17(3): 19-30. 

 
15. ผู้ช่วยศาสตราจารย์ ดร.ธันยพร  ศิริโวหาร (H-Index 10) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Muangrat R. , Chalermchat Y. , Jirarattanarangsri W. , Siriwoharn T. , Boonyapranai K. , 
Wiriyacharee P. Development of oleogels from supercritical CO2-extracted bee brood oil 
combined with palm oil, coconut oil, and commercial oleogelators Applied Food 
Research. 6. 2026 JDA 

2. Eze F.N. , Muangrat R. , Jirarattanarangsri W. , Siriwoharn T. , Chalermchat Y. Bio-
Functionalities of Sesame (Sesamum indicum L.) Seed Meal and Proteins: Illuminating Their 
Novel Role and Mechanisms as Versatile Functional Food Ingredients for Health 
Promotion Current Nutrition Reports. 14. 2025 JIF : 4.600 Q1 citedby-count: 1 JDA 

3. Manochai T. , Kamthai S. , Siriwoharn T. Comparative Study of Free Radical Grafting and 
Alkaline Conjugation for Enhanced Resveratrol Incorporation and Whey Protein 
Functionalities Foods. 14. 2025 JIF : 4.700 Q1 citedby-count: 1 JDA 

4. Phosarith N. , Siriwoharn T. , Jirarattanarangsri W. Comparison of the Conventional, 
Chemical, and Ultrasound Extraction of Crude Polysaccharides and Their Properties from 
Lentinula edodes (Berk.) Pegler Foods. 14. 2025 JIF : 4.700 Q1 citedby-count: 2 

5. Lwin S. , Surawang S. , Siriwoharn T. Deodorization of Spirulina Extracts by Ozone and 
Activated Carbon: Effects on Volatile Organic Compounds, Bioactive Pigments, Antioxidant 
Activity, and Sensory Profile Foods. 14. 2025 JIF : 4.700 Q1 JDA 

6. Pothinam S. , Putpim C. , Siriwoharn T. , Jirarattanarangsri W. Effects of Perilla Seed Oil on 
Blood Lipids, Oxidative Stress, and Inflammation in Hyperlipidemic Rats Foods. 14. 2025 JIF 
: 4.700 Q1 citedby-count: 1 

7. Orpool S. , Kamthai S. , Siriwoharn T. , Khaw-on P. , Deenu A. , Naruenartwongsakul 
S. Enhanced Bacterial Cellulose Production Using Hempseed Meal: Optimal Conditions 
and Properties Biotech. 14. 2025 JIF : 2.700 Q3 JDA 

8. Pothinam S. , Siriwoharn T. , Jirarattanarangsri W. Optimization of perilla seed oil extraction 
using supercritical CO2 Quality Assurance and Safety of Crops and Foods. 17:14-
29. 2025 JIF : 4.600 Q1 citedby-count: 3 

9. Eze F.N. , Muangrat R. , Jirarattanarangsri W. , Siriwoharn T. , Chalermchat Y. Sesame Seed 
Meal as a Sustainable Source of High-Quality Plant-Based Proteins: Delineating Recent 
Advances in the Preparation, Composition, Techno-Functionalities, and Food Industry 
Applications Comprehensive Reviews in Food Science and Food Safety. 24. 2025 JIF : 
12.000 Q1 citedby-count: 5 JDA 

10. Muangrat R. , Chalermchat Y. , Jirarattanarangsri W. , Siriwoharn T. , Phongphisutthinant R. 
, Chaipoot S. , Wiriyacharee P. Supercritical CO2-extracted oil from tray-dried and freeze-
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dried bee brood: Physicochemical properties and oleogelation potential Applied Food 
Research. 5. 2025 JIF : 4.500 Q1 citedby-count: 1 JDA 

 
16.  รองศาสตราจารย์ ดร.นพพล เล็กสวัสดิ์ (H-Index = 35) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Chailangka, A., Autsavapromporn, A., Karnjanapratum, S., Leksawasdi, N., Castagnini, J.M., 
Barba, F. J., Khaneghah, A.M., and Phimolsiripol, Y. 2024a. Kinetic stability, gastrointestinal 
fate, and cytotoxicity of vitamin D3  emulsion incorporated with cricket protein-
fructooligosaccharide conjugate. Food Hydrocolloids 146: 109288. Impact Factor = 12.4 
)Source: ISI Web of Science 22 June 2025(, JCR = Q1 )2024(, Journal Rank 5/75 )2024( on 
Chemistry, Applied (Source: ISI Web of Science 2 2  June 2 0 2 5 ( , SJR = Q1  ) 2 0 2 4 (  on 
Chemical Engineering (miscellaneous) (Source: SCImago 22  June 2025 ( , Current Scopus 
Citation = 13)12( [DOI Number 10.1016/j.foodhyd.2023.109288]. 

2. Chailangka, A., Phongthai, S., Leksawasdi, N., Khaneghah, A.M., Bangar, S.P. and 
Phimolsiripol, Y. 2024b. Optimization of ultrasound and microbubble￼assisted maillard 
reaction on conjugated cricket protein with fructooligosaccharide. Food and Bioprocess 
Technology 17: 2350 – 2361. Impact Factor = 5.8 (Source: ISI Web of Science 22 June 
2025), JCR = Q1 (2024), Journal Rank 34/181 (2024) on Food Science & Technology 
(Source: ISI Web of Science 22 June 2025), SJR = Q1 (2024) on Food Science (Source: 
SCImago 22 June 2025), Current Scopus Citation = 4(3) [DOI Number 10.1007/s11947-023-
03259-y]. 

3. Feng, J., Techapun, C., Phimolsiripol, Y., Phongthai, S., Khemacheewakul, J., Taesuwan, S., 
Mahakuntha, C., Porninta, K., Htike, S.L., Kumar, A., Nunta, R., Sommanee, S., and 
Leksawasdi, N. 2024a. Utilization of agricultural wastes for co-production of xylitol, 
ethanol, and phenylacetylcarbinol: A review. Bioresource Technology 392: 129926. 
Impact Factor = 9.0 (Source: ISI Web of Science 22 June 2025), JCR = Q1 (2024), Journal 
Rank 1/20 (2024) on Agricultural Engineering (Source: ISI Web of Science 22 June 2025), 
SJR = Q1 (2024) on Bioengineering (Source: SCImago 22 June 2025), Current Scopus 
Citation = 23(19) [DOI Number 10.1016/j.biortech.2023.129926]. 

4. Feng, J., Techapun, C., Phimolsiripol, Y., Rachtanapun, P., Phongthai, S., Khemacheewakul, 
J., Taesuwan, S., Porninta, K., Htike, S.L., Mahakuntha, C., Sommanee, S., Nunta, R., Kumar, 
A., and Leksawasdi, N. 2024b. Co-substrate model development and validation on pure 
sugars and corncob hemicellulosic hydrolysate for xylitol production. Scientific Reports 
14: 25928. Impact Factor = 3.9 (Source: ISI Web of Science 22 June 2025), JCR = Q1 (2024), 
Journal Rank 25/135 (2024) on Multidisciplinary Sciences (Source: ISI Web of Science 22 
June 2025), SJR = Q1 (2024) on Multidisciplinary (Source: SCImago 22 June 2025), Current 
Scopus Citation = 3(2) [DOI Number 10.1038/s41598-024-77462-y]. 

5. Htike, S.L. Khemacheewakul, J., Techapun, C., Phimolsiripol, Y., Rachtanapun, P., 
Phongthai, S., Tochampa, W., Taesuwan, S., Jantanasakulwong, K, Porninta, K., Sommanee, 

https://www.scopus.com/inward/record.uri?partnerID=HzOxMe3b&scp=105013747288&origin=inward


S., Mahakuntha, C., Feng, J., Kumar, A., Zhuang, X., Wang, W., Qi, W., Nunta, R., and 
Leksawasdi, N. 2024. Production of xylitol and ethanol from agricultural wastes and 
biotransformation of phenylacetylcarbinol in deep eutectic solvent. Agriculture 14: 2043. 
Impact Factor = 3.6 (Source: ISI Web of Science 22 June 2025), JCR = Q1 (2024), Journal 
Rank 19/129 (2024) on Agronomy (Source: ISI Web of Science 22 June 2025), SJR = Q1 
(2024) on Agronomy and Crop Science (Source: SCImago 22 June 2025), Current Scopus 
Citation = 2(1) [DOI Number 10.3390/agriculture14112043]. 

6. Kanthiya, T., Rachtanapun, P., Boonrasri, S., Kittikorn, T., Chaiyaso, T., Worajittiphon, P., 
Tanadchangsaeng, N., Thanakkasaranee, S., Leksawasdi, N., Phimolsiripol, Y., 
Ruksiriwanich, W., and Jantanasakulwong, K. 2024. Reinforcement of epoxidized natural 
rubber with high antimicrobial resistance using water hyacinth fibers and chlorhexidine 
gluconate. Polymers 16: 3089. Impact Factor = 4.9 (Source: ISI Web of Science 22 June 
2025), JCR = Q1 (2024), Journal Rank 19/94 (2024) on Polymer Science (Source: ISI Web 
of Science 22 June 2025), SJR = Q1 (2024) on Chemistry (miscellaneous) (Source: SCImago 
22 June 2025), Current Scopus Citation = 3(3) [DOI Number 10.3390/polym16213089]. 

7. Pohntadavit, K., Duangmano, S., Osiriphan, M., Leksawasdi, N., Techapun, C., Sumonsiri, 
N., Sommano, S. R., Rachtanapun, P., Nunta, R., and Khemacheewakul, J. 2024. Tyrosinase 
inhibitory activity of crude procyanidin extract from green soybean seed and the stability 
of bioactive compounds in an anti-aging skin care formulation. Cosmetics 11: 178. Impact 
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5. Paksin P. , Sringarm K. , Tangjaidee P. , Klangpetch W. , Rachtanapun P. , Onsaard E. , 
Pongsetkul J. , Rawdkuen S. , Jung Y.H. , Tian J. , Phongthai S. Selective production of 
novel ACE-inhibitory peptides from brewer’s spent grain via two-stage enzymatic 
hydrolysis and integrated fractionation Future Foods. 13. 2026 AOI JDA 

6. Jeenpitak T. , Pattarapisitporn A. , Tangjaidee P. , Khumsap T. , Yawootti A. , Phongthai S. 
, Noma S. , Klangpetch W. Valorization of Hericium erinaceus By-Products for β-Glucan 
Recovery via Pulsed Electric Field-Assisted Alkaline Extraction and Prebiotic Potential 
Analysis Foods. 15. 2026 AOI 

7. Venkatachalam K. , Phongthai S. , Puttha R. , Wongsa J. , Charoenphun N. Wolffia globosa 
as an Emerging Plant-Based Protein Source for Functional and Nutraceuticals Foods. 
15. 2026 

8. Anyiam P.N. , Phongthai S. , Kingwascharapong P. , Pongsetkul J. , Zhang W. , Jung Y.H. , 
Rawdkuen S. A comparative review on novel-assisted extraction techniques for retrieving 
protein from some potential plant sources Nfs Journal. 40. 2025 JIF : 4.100 Q2 citedby-
count: 7 AOI 

9. Warnasooriyaa W.M.P.B.K. , Chaikaew A. , Phongthai S. , Unban K. , Klangpetch W. , 
Khumsap T. , Rachtanapun P. , Tangjaidee P. Bioactive properties of selenium-enriched 
polysaccharides extracted from Pleurotus ostreatus using ultrasonic-assisted 
extraction Current Research in Food Science. 11. 2025 JIF : 6.200 Q1 citedby-count: 3 JDA 

10. Tanbamrung W. , Phongthai S. , rachtanapun P. , Boonyapranai K. , Thongchai P. , Zhang 
L. , Rakariyatham K. Characterization of physical, structural and antioxidant properties of 
hemp seed and seed meal protein-gallic acid conjugates Applied Food Research. 
5. 2025 JIF : 4.500 Q1 citedby-count: 1 AOI JDA 

 
42. รองศาสตราจารย์ ดร.สุพัตรา  กาญจนประทุม (H-Index 27) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Petsong, K., Yarnpakdee, S., Senphan, T., Sriket, C., Kingwascharapong, P., Moula Ali, 
A.M., Surya, R., Karnjanapratum, S. Impact of bio-calcium from Nile tilapia bone as 
supporting material on stability enhancement of immobilized probiotics. Food and 
Bioprocess Technology, 2025. https://doi.org/10.1007/s11947-025-03837-2 

2. Karnjanapratuma, S., Surya, R., Senphan, T., Yarnpakdee, S., Pongsetkul, J., Petsong, 
K. 2025. A novel protein fortified plant-based yogurt with rich calcium by addition 
of pea protein isolate and bio-calcium from Nile tilapia bones. Food Production, 
Processing and Nutrition, 2025. (Accepted). 

3. Yarnpakdee, S., Senphan, T., Karnjanapratum, S., Jaisan, C., Wangtueai, S. 2025. 
Structural characterization and antibacterial activity of pearl oyster (Pinctada 
maxima) shell as affected by calcination temperature. Journal of Agriculture and 
Food Research, 2025, 19, 101551 
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4. Senphan, T., Puangtong, K., Namdamrassiri, B., Sriket, C., Hoque, Md., 
Karnjanapratum, S., P., Narkthewan. Low-sodium Chaya leaf seasoning powder with 
potassium chloride substitution: Nutritional, antioxidant, and microbial quality 
assessment, Pertanika Journal of Tropical Agricultural Science, 2025, 48 (1): 77 - 90. 

5. Kumnerdsiri, P., Sanprasert, S., Praiboon, J., Seubsai, A., Sirisarn, W., Pongsetkul, J., 
Harnkarnsujarit, N., Rawdkuen, S., Karnjanapratum, S., Sai-Ut, S., Kingwascharapong, 
K. Characterization of Cha-Kram leaf extract powder using ultrasound-assisted 
extraction and its application in gelatin-based film as biodegradable active film, 
Future Foods, 2024, 10, 100419 

6. Petcharat, T., Sae-leaw, T., Benjakul, S., Indriani, S., Pongsetkul, J., Quan, T.H., Ali, M. 
M. A., Yarnpakdee, Y., Karnjanapratum, S. A comparison of the chemical 
compositions and nutrient values of the sanim and srithong varieties of the farmed 
golden apple snails (Gastropoda; Ampullariidae; Pomacea canaliculata), Future 
Foods, 2024, 10,100422. 

7. Thirabunyanon, M., Mungmueang, N., Daengprok, W., Ngampeerapong, C., 
Karnjanapratum, S., Benjakul, S., Panyakom, S., Senphan, T., Sriket, C. Antioxidant 
and anticancer activities on HT-29 colon cancer cells of protein isolate extracted 
from Cordyceps militaris fruiting body using diverse isolation methods, Process 
Biochemistry, 2024, 146, 473-483. 

8. Udana Eranda, D. H., Chaijan, M., Panpipat, W., Karnjanapratum, S., Cerqueira, M.A., 
Castro-Muñoz, R. Gelatin-chitosan interactions in edible films and coatings doped 
with plant extracts for biopreservation of fresh tuna fish products: A review, 
International Journal of Biological Macromolecules, 2024, 280 (2), 135661. 

9. Petcharat, T., Sae-leaw, T, Benjakul, S., Quan, T.H.,   Indriani, S., Phimolsiripol, Y., 
Karnjanapratum, S. Extraction of Kratom (Mitragyna speciosa) leaf compounds by 
enzymatic hydrolysis-assisted process: Yield, characteristics and its in vitro 
cytotoxicity in cell lines. Process Biochemistry, 2024, 142, 212-222. 

10. Pham Ngoc Tram, G., Hong Quan, T., Tieu Yen, T., Ngoc Vinh, L. Kaewthong, P., 
Karnjanapratum, S. Impact of Pre-drying Treatments on Antioxidant Activities and 
Quality of Dried Golden Oyster Mushroom (Pleurotus citrinopileatus). Current 
Applied Science and Technology, 2024, 24(4), e0259576 

 
43. ผู้ช่วยศาสตราจารย์ ดร.สุภเวท มานิยม (H-Index = 1) 

 งานวิจัย  
 ตีพิมพ์ในวารสารทางวิชาการ 
 ระดับชาต ิ

1. สุภเวท มานิยม, เสถียร บุญก้ำ, สิริวัฒน์ จินศิริวานิชย์ และพัชรีย์ พัฒนากูล 2568. การศึกษาสภาวะที่
เหมาะสมในการผลิตเซลลูโลสจากกากส้ม โดยใช้เชื้อ Acetobacter xylinum Journal of Agricultural 
Research and Communications ปีที่ 41(3) หน้า 123-137. 



2. สุภเวท มานิยม และ นพพล เล็กสวัสดิ์  2567 รายงานวิจัยฉบับสมบูรณ์ เร่ือง การปรับปรุงกระบวนการ
และสภาวะที่เหมาะสมสำหรับยีสต์ )Phaffia rhodozyma) ที่เลี้ยงในน้ำสกัดข้าวฟ่างหวานและการสกัด
แอสตาแซนธินจากโดยใช้ตัวทำละลาย ทุนนักวิจัยรุ่นใหม่ ฝ่ายนักเรียนทุนรัฐบาลกระทรวงวิทยาศาสตร์
และเทคโนโลยี สำนักงานพัฒนาวิทยาศาสตร์และเทคโนโลยีแห่งชาติ ในเดือนเมษายน 2567 

3. สุภเวท มานิยม, วรางคณา เตมียะ, นพพล เล็กสวัสดิ์ และ พัชรีย์ พัฒนากูล 2564 การศึกษาปริมาณ
สารไฮดรอกซีโพรพิลเมทิลเซลลูโลสและระยะเวลาในการอบแห้งต่อคุณภาพของการผลิตว่านหางจระเข้
ผงด้วยวิธีโฟมแมท วารสารเกษตร ปีที่ 37(1) หน้า 121-129. 

 
44. ผู้ช่วยศาสตราจารย์ ดร.เสาวลักษณ์ รุ่งแจ้ง (H-Index 8) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Wassana, P., Rangsun, C., Rongdej, T.,  Niramon, H., Rungchangl, S.,  Bertram, B.,  Sonthaya. 
N. 2025. A Preliminary Evaluation of the Comparative Efficacy of Gel-Based and Oil-Based 
CBD on Hematologic and Biochemical Responses in Dogs. Veterinary Sciences. 
https://doi.org/10.3390/vetsci12040342   

2. Laichheang, Y., Jitkunya, Y., Riantong, S., Rungchang., S. Sonthaya, N., Pantaree, P., 
Kittiwachana, S.,  Phumon, S., Jiamyangyuen., S 2025. Effect of maltodextrin dextrose 
equivalent and ultrasonic emulsification on encapsulation performance of 
tocochromanol from rice bran oil deodorizer distillate. Science Asia. https://doi.org/ 
10.2306/scienceasia1513-1874.2024.101 

3. Rungchang, S., Sila, K., Sujitra, F.,  Chitsiri, R., Juthamas, T.,  Phumon,  S., Laichheang,  Y., 
Chayanid,  S., Jiamyangyuen,  S. 2024. Nondestructive Determination of Tocopherol and 
Tocotrienol in Vitamin E Powder Using Near- and Mid-Infrared Spectroscopy. Foods. 
https://doi.org/ 10.3390/foods13244079 

4. Sringarm, C., Numthuam, S., Jiamyangyuen, S.,  Kittiwachana, S., Kielar,  F., Wongsaipun, 
S.,  and Rungchang, S. 2024. Quantitative and qualitative evaluation of maltodextrin 
products in the industry using near-infrared spectroscopy. International Journal of Food 
Science & Technology. (doi.org/10.1111/IJFS.17476) 

5. Sringarm, C.,Numthuam,  S., Jiamyangyuen,  S., Kittiwachana,  S., Saeys,  W., Rungchang, 
S. 2024. Classification of industrial tapioca starch hydrolysis products based on their Brix 
and dextrose equivalent values using near-infrared spectroscopy. Journal of the Science 
of Food and Agriculture. (doi.org/10.1002/jsfa.13546) 

6 Sringarm, C., Numthuam, S.,  Jiamyangyuen, S., Klangpetch, W., Wongsaipun, S., 
Kittiwachana, S.,  Saeys, W., Rungchang. S. 2024. Quantification of individual sugars in 
tapioca syrups with near-infrared spectroscopy. Journal of Food Composition and 
Analysis. (doi.org/10.1016/j.jfca.2023.105852) 

7. Pengjun, T., Sringarm, C.,  Kunanopparat, T., Rungchang, S.,  Ditudompo., S. and 
Siriwattanayotin. S. 2023. Effect of defatted rice bran addition on properties of texturized 



soy and rice protein products. International Journal of Food Engineering. 
(doi.org/10.1515/ijfe-2023-0041) 

8. Sringarm, C., Numthuam, S., Singanusong, R., Jiamyangyuen, S., Kittiwatchana, S., 
Funsueb, S., Rungchang. S 2022. Quantitative determination of quality control 
parameters using near infrared spectroscopy and chemometrics in process monitoring of 
tapioca sweetener production. LWT - Food Science and Technology. Vol. 167, 113876. 
(doi.org/10.1016/j.lwt.2022.113876) 

9. C. Sringarm, S. Numthuam, S. Salabsee, S. Ditudompo, T. Kunanopparat, S. Rungchang. 
2022. Prediction of Freshness Quality and Phosphate Residue of White Shrimp Products 
Using Near-Infrared Spectroscopy. Journal of Food Quality and Hazards Control. Vol. 9. 
88-97. DOI:10.18502/jfqhc.9.2.10645 

10. Ditudompo, S., Rungchang, S., Ulisa Pachekrepapol. 2022. Quality changes and 
experimental accelerated shelf-life determination of ready-to-eat burgers made from 
striped catfish and salmon mince blend by thermal processing in retort pouches. Journal 
of Food Processing and Preservation. doi:10.1111/jfpp.16801. 

 
45. ผู้ช่วยศาสตราจารย์ ดร.อุทุมพร  สุระยศ (H-Index 17) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Chanmangkang, S., Maneerote, J., Surayot, U., Panya, A., You, S., & Wangtueai, S. )2024(. 
Physicochemical and biological properties of collagens obtained from tuna tendon by 
using the ultrasound- assisted extraction [ Article] .  Journal of Agriculture and Food 
Research, 15, Article 100984. https://doi.org/10.1016/j.jafr.2024.100984  

2. Summat, T. , Wangtueai, S. , You, S. , Rod- in, W. , Park, W.  J. , Karnjanapratum, S. , 
Seesuriyachan, P., & Surayot, U. )2023(. In Vitro Anti-Inflammatory Activity and Structural 
Characteristics of Polysaccharides Extracted from Lobonema smithii Jellyfish [ Article] . 
Marine Drugs, 21)11(, Article 559. https://doi.org/10.3390/md21110559  

3. Rod-In, W., Surayot, U., You, S., & Park, W. J. )2023(. Inhibitory effects of polysaccharides 
from Korean ginseng berries on LPS-induced RAW264.7 macrophages [Article]. PLoS ONE, 
18)11 November(, Article e0294675. https://doi.org/10.1371/journal.pone.0294675 

4. Jindapon, N. , Klinmalai, P. , Surayot, U. , Tanadchangsaeng, N. , Pichaiaukrit, W. , 
Phimolsiripol, Y., Vichasilp, C., & Wangtueai, S. )2023(. Preparation, Characterization, and 
Biological Properties of Hydroxyapatite from Bigeye Snapper )Priancanthus tayenus( Bone 
[ Article] .  International Journal of Molecular Sciences, 24) 3( , Article 2776. 
https://doi.org/10.3390/ijms24032776  

5. Sriphochanart, W. , Krusong, W. , Surayot, U. , Mekkerdchoo, O. , & Sriprom, P.  ) 2022( . 
Germinated Brown Rice Preparation for Value Added Material for Healthy Brewed Vinegar 
[ Article] .  Current Applied Science and Technology, 22) 3( . 
https://doi.org/10.55003/cast.2022.03.22.007 

https://doi.org/10.1016/j.jafr.2024.100984
https://doi.org/10.1371/journal.pone.0294675


6. Janpet, C. , Manakit, P. , Klinmalai, P. , Kaewprachu, P. , Jaisan, C. , Surayot, U. , 
Chakrabandhu, Y. , & Wangtueai, S.  ) 2022( .  Characteristics and functional properties of 
gelatin and gelatin hydrolysate from bigeye snapper )Priacanthus tayenus( bone [Article]. 
Food Research, 6)2(, 403-412. https://doi.org/10.26656/fr.2017.6)2(.344  

7. Surayot, U. , Wangtueai, S. , You, S. , Techapun, C. , Phimolsiripol, Y. , Leksawasdi, N. , 
Krusong, W. , Barba, F.  J. , & Seesuriyachan, P.  ) 2021( .  Sulphation and hydrolysis 
improvements of bioactivities, and immuno- modulatory properties of edible amanita 
hemibapha subspecies javanica )Corner and bas( mucilage polysaccharide as a potential 
in personalized functional foods [ Article] .  Journal of Fungi, 7) 10( , Article 847. 
https://doi.org/10.3390/jof7100847 

8. Surayot, U., Wangtueai, S., You, S., Palanisamy, S., Krusong, W., Brennan, C. S., Barba, F. 
J., Phimolsiripol, Y., & Seesuriyachan, P. )2021(. Extraction, structural characterisation, and 
immunomodulatory properties of edible amanita hemibapha subspecies javanica )Corner 
and bas(  mucilage polysaccharide as a potential of functional food [Article] .  Journal of 
Fungi, 7)9(, Article 683. https://doi.org/10.3390/jof7090683 

 
46. ผู้ช่วยศาสตราจารย์ ดร.เอกสิทธิ์ จงเจริญรักษ์ )H-Index 15( 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
 ระดับนานาชาต ิ

1. Vachiraarunwong, A., Praseatsook, K., Taya, S., Setthaya, P., Jongjareonrak, A., Gi, M., 
Wongpoomchai, R. and Ruangsuriya, J. 2026. Characterization of Osborne-extracted 
proteins from black soldier fly (Hermetia illucens) larvae: Functional properties, 
allergenicity, bioactivities, and acute toxicity. Applied Food Research. 6(1): 101701 
(14 Pages). https://doi.org/10.1016/j.afres.2026.101701 

2. Kittichotsatsawat, Y., Wattanutchariya, W., Jongjareonrak, A. and Seesuriyachan, P. 
2025. Enhancing Manufacturing Operations within the Supply Chain for Sustainable 
Frozen Shrimp Production. Sustainability. 17(6): 2412 (20 Pages). 

3. Theeraphol Senphan., Mungmueang, N., Karnjanapratum, S., Wangtueai, S., 
Jongjareonrak, A. and Yarnpakdee, S. 2025. Characterization of Biocalcium 
Microparticles from Saltwater Crocodile (Crocodylus porosus) Bone and Their 
Potential for Enhancing Fish Bologna Quality. Foods. 14, 1732 (23 Pages). 

4. Pharapirom, A., Setthaya, P., Vachiraarunwong, A., Jongjareonrak, A., Sato, K., 
Wongpoomchai, and Ruangsuriya, J. 2024. Identification of novel cancer 
chemopreventive peptides from bran residue of Riceberry cultivated in Northern 
Thailand. Journal of Functional Foods. 120: 106391 (12 Pages). 

5. Suwannachot, P.,Thawornchinsombut, S., Jongjareonrak, A., Sringam, P. and 
Senaphan, K. 2023. Supplementation with rice bran hydrolysates reduces oxidative 
stress and improves lipid profiles in adult dogs. J. Vet. Med. Sci. 85(7): 727-734. 

https://doi.org/10.3390/jof7100847


6. Wongwatcharayothin, W., Thawornchinsombut, S. and Jongjareonrak, A. 2023. 
Effects of Aqueous Extraction Factors on Commercial Protease Inhibitory Activities, 
Phenolic Acid Profiles and Chemical Properties of Hom Mali-105 Rice (Oryza sativa 
L.) Bran Extract. Chiang Mai J. Sci. 50(5): 1-14. 

 
 นำเสนอผลงานในที่ประชุมวิชาการระดับนานาชาติ 

7. Charuphakhaphon, K. and Jongjareonrak, A. 2024. Conjugation Factors Screening 
for Conjugated Compound of Rice Bran Peptides and Resveratrol Using Plackett 
and Burman Design. The 7th International Conference on Food and Applied 
Bioscience 2024. 111-121. 

8. Phongdet, P. and Jongjareonrak, A. 2024. Effect of Hydrocolloid Types and 
Concentration on the Properties of Three-Dimensional Food Printing Ink. The 7th 
International Conference on Food and Applied Bioscience 2024. 122-128. 

 
 ผลงานทางวิชาการในลักษณะอื่น 
 สิทธิบัตร 

9. อนุสิทธิบัตร เลขที่คำขอ: 2303002579 ชื่อที่แสดงถึงการประดิษฐ์: สูตรส่วนผสมของเจลกระ
เพาะปลาสำหรับผู้ที่มีภาวะกลืนลำบาก วันที่ออกอนุสิทธิบัตร: 6 พฤษภาคม 2569 ปีที่ตีพิมพ์ : 
2569 

10. อนุสิทธิบัตร เลขที่คำขอ: 2403000379 ยื่นค าขอวันที่: 07 ก.พ. 67 ชื่อที่แสดงถึงการประดิษฐ์: 
กรรมวิธีการสกัดสารออกฤทธิ์ความเข้มข้นสูงจากสมุนไพรพลูคาวด้วยวิธีการใช้เอนไซม์ร่วมในการ
สกัด ปีที่ตีพิมพ์ : 2024 

 
47. ผู้ช่วยศาสตราจารย์ ดร.ปิยวรรณ  สิมะไพศาล (H-Index 2) 
 งานวิจัย 
 ผลงานตีพิมพ์ในวารสารทางวิชาการ 
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