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Development of mulberries sorbet for health
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A rapid method for harvesting of microalgae by filamentous fungi and the

application in waste water treatment and lipid production
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Culivation of the alga Haemotocooccus sp. For astaxanthin production by tow

stages

A5 Anwbinaeinglulasiauiiatenaisusenausemedienasnsa by
daszeandnuiiulauaun dinmshianuseuniglianiizgyainie

Study of using N2 bubble of separate volatile compounds and free fatty acids

from a heated and vacuumed crude palm oil
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Nitrogen bubble refining of crude palm oil at atmosphere pressure
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Optimization for the production of chitosanase by isolated strain krfzz-z
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Screening of palm trunk hydrolysis fungi for sugar production to produce lactic

acid
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Nutrient and texture quality improvement in protein bar produce
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Reducing lipid oxidation in liver product at high temperature process
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Study on quality changes during storage and self- life evaluation of ready to eat

mix dried vegetable product
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Application of Zingiberraceae family essential oils against Listeria

monocytogenes and Staphylococcus aureus in meat products during storage
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Inactivation of Listeria monocytogenes in ready-to-eat products using Listeria

phase in combination with salt of organic acid
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Combined effect of some chemicals and modified atmosphere packaging on

self-life extention of fresh cut papaya
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Combined effect of organic acid and micro bubble for reducing pesticides and

microorganism in bird chili
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Clearification of sugar -palm sap fermented vineger using microfiltration
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Screaming of polyhydroxyalkanoate producing bacteria
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Screaming of polyesther depolymerase producing bacteria form soil
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Use of Lactobacillus plunturum SKI19 as a starter culture in sai krok isan
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Effects of phenolic compound on physicochemical stability of oil-in-water

emulsion system
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Effects of oregano and ginger essential oils on thermal stability of soybean oil
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Study the overall migration of plastic packaging for ready to eat
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Production of printing inks from modified rubber latex
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Model construction of short circulation system for sheet forming machine
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Synthesis and characterization of porous Poly (lactic acid)/Poly(glycerol

sebacate) blend

I a <
anuilu ) 1dTumswaaunlgaudsoinarsduu
Potential Production of hard capsule from carageenan
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Property improvement of biodegradable blend film from starch and carrageenan

by adding palm pressed fiber and lipid
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Study and development of dual O2 and CO2 indicator
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