PNA1591994

~ =

s Ao A A o
ﬂiﬁm’]iy]f lﬁ'l’l’iljmﬁ, H’ﬁi'l LU INNAU LS ATEINNA ﬂuuﬁmaﬁ, 2541. “mimanwmi

L)

2-0zdia-1-lwlsau Fuilumsddyilinauivenluuznin”. mnlsuna Tulad

a J J o Y
PATINNITUINYAT ﬂmg'JVlﬂ']ﬁ’]ﬁﬁiﬂﬁ$Qﬂﬁ ﬁm‘uumﬂTHTa?JW%%aJmmW‘;sz

A v
MU, ¥ 56.

J o v =

d an @ Y J @ [ a
Insdv Navgna, Anaa1 ssuddTann, giaan WANSTo, 235001 AaosTy Lay @A I,

%3 q

Y Y

@ a a J
(2549). “M3AAaIAUNINMITHIANYBIVIIVIIABANEA 1057, NTATINNFAAT

q

v v
[ L=

BAT. UN37. a1un 5 (Wery) Aesu-aainy 2549.
a an [l ] [ a a a <]
TIINT Y, 2544. “I5ed190wumaasinialsnamsven 2-ezina-1-Wlsauluwaa

a a Ja % a a a o 1
"’i’J}'I'J”. INNUNUTINNMAATUHIT NG F1U1IBUAT WH1INGFOIT9 1.

Vlssond nasaiad, 2545, “msafeiiunensyve”. [szuveoulad]. uwasiin
http://agriman.doae.go.th/home/news3/news3 1/vagetable/007sakad.doc
(28 HQu1BU 2552).

[ an a % a 4
UM WUA3, 2549. “matialuTaseunniygadu”. NsasInnmansuazinalulag,
YN 21. 217N 1 (91.0.-5.9. 2549): 1111 57-60.
4 J a ad 9 ' a o o 4 o
AT ALY, 138 uNwns, Al Tanziaw, nesuns szA1lgn, suadIIw
4 o ' 4 ] 4
FITIUNA, WINT NUNBY, UNITUN gITIUNA, TUNIA WAYAT, WA
4 1 a a A a @ @ [T
Twnngns, wasss HUA, NEBINT HIYWIABA ISR, ANINT AToaTAe, Taana
A Jdo a o an ] M) . e .
MM, 1TUNT 799N8A LA AINT ATNDINW, 2550. “N1Inau (distillation)”.

[izumau"laﬁ]. Lmdqﬁm
http://www.lks.ac.th/student/kroo_su/chem11/sub07.html
(28 HQU1BU 2552).

a A A Y « A J a a = 3 9 Y
NUNT TLFYAA, 2548. “"NITUATIEH 2-’03!,‘3]11/]'61-1-‘1/!15'611! Iﬂﬂ@]iﬂiumaﬂﬂl'ﬂﬂ’)fll@ﬂﬁm%-
[ S, 2 a /A v a a =1
LLﬂﬁIﬂill'lI@]iﬂiW\l INYPIUNUDTINGIFTATUNIUUNA TV UAY

UNIND o9 113,



76

v v J

] Jd Aa a o v o a J v A Aav
dnyal Yyiny, AN Iady, 0¥3s winzilnba nayeseuln Wedna, 2547. “In3aN1579Y
o a I Al Y]
HATWAIUINSZUIUMIKAAVUNIUIINT1INADI TUUIT T A MaIDO LA,
a a o
MAIFINMaATHaZINA 11U TadN 1591115 ANLYAA NI TUINYAS
PRI HATAAANS.

9 a v a 4 = e a 1Y 9
U0 WIYNA, BT @ IMNAINA UAZABH 9ANN, 2545, “Mananalliueimelaglyans
wounana ldninlumenen”. 11515396z AILT UMTINGITENTZIOMNAITULS.

A v A 9
1N 25. 350N 1: ¥ 185-200.
v Aa a 4 « =) I Y a aaq a 2
WeIn mavuun, 2543, “msanwinnuilu 1l 1dlumsnandersssumnannmerion”.
Y] a @ a 4
aontiuma TuTagsyuena MeUVANTEUATATOYTE HUATY. MITANITINGNAAT.

N1 437,

Y
v A o w A

aa [ 4 oy 2 9 2 4 o = 4
U 5@]1!1“]J1!L!‘VI, 2545, “IAU91MIT. WUNATINL. ﬁ?HﬂWNWTﬂLﬂﬂuﬁIﬁi. NIUNNA

UszAnd gafisuin, 2542. “laovion”, [szuveeulail]. unasim
http://www.ku.ac.th/fishmfish.html/agplant/aqpt071.html
(28 QU 2552).

UsziaSgind duiug, 2545, “Fluidization Wlgdaladiua™. [szuveewlay]. undeiin
http://www.thaimisc.com/freewebboard/php/vreply.php?user=bmw24toyou
&topic=70 (28 WUIBU 2552)

a o Y o w e A [l 99 é 1 d'
vitnueamm $1na, 2552. “aziaen Retort 0619157, [szuveoulail]. unasnin
http://www.acmega.co.th/thai/How%20t0%20chose%20you%?20retort. htm
(28 HQU1BU 2552).

a 1w Ay Ja d aav o 4 aa 9
WUAT JI5AUND, DUANA BUNUUN, TITAU LAIGIA [LASIIAT §AD1Y, 2545.
“Development of mosquito repellent fluid from Litsea cubeba Pers. oil”.
4 [
PNEIMIUTTPATIMINBATWSAIT ATIN 1. Wil 7.

a « J & = = ==
WIINW guasIfydn, 2548. “mstlszgnauna lasunlans-uuaaln Taswas lumsanyias
<] a a a Ja v A
saianazansvonlulunazwaadiinennza105”, Inentinusmemansunniude
a = a 3 =) 1
My ual v Imeaereln.
<3 & a = 4 1 A L4 e = 3/ A
gy Ina W37, §IR 2UNITI LAZDIITIA 1TBIaUYIL, 2530. “gnianiiinialudeaves
9 1 1
hanasInmenen”. yaasumanedsuiaa. U 12. atuh 11: vl 13.
<3 & a = 4 1 A 4 a a ] 4 e =
gy Inu W31, §I9 2UNILIW, I35 (F0aNTal HazIgan ganeriand, 2533, “gnian
9 9
o o g o o
haaludeavesthanasnmenew II: WPIMNU”. NIETINTBNANS

a [ a A o A 9
UN1INY1IgUaag. 1]1/] 17. 3UUN 2: ¥1U1 29-35.



77

[ Y Ao 4 a J @
F¥350 AuITanina tagIszyy Hauun, 2542, “wavesasana luweren (Pandanus
odorus Ridl.) apanuaudeauasiazsasimaduveialelunyuilng”.

v
=

NsATaaIUasUNs avuIneenaasazmnalulas U0 21. auN 1 (W.a.-10.0. 2542);
N1 89-97.

o Y av 4 a d = o v
Sns3en andimnina uazdszyy Hauun, 2543, “gninszquinlyvesasanalumevon

(Pandanus odorus Ridl.)”. NsmsaevaruasunsatiuInemansuazma lulad
U 22. 21707 1 (W.n.-T.9. 2543): il 57-65.
TN Tugues, Yy

Y]

U

A o 4 di’ a ] a v A ~ v

7 Haduns, nena Vezeenyin, 3 la dualames, lresal ysra
J 9 Jd A « v o ' wa an

{3 LAZNATUIIA ATT0N, 2549, ﬂ'J'liJlelWH‘ﬁﬁZﬂ’J'l\i’ffiJ‘U@Wl'l\HﬂiJV\l
Y

a3

a 4

anduazInsg

Y J 9 ., a J A o A a
13zAU TuANaYIAMIT TN, NIANTINNNAATINEAT. UN37. nTUN 5 (Hiery)

NUU-AAIAN 2549.
[ v @ o Iy a [ a 9
Tuf nguaiug, 2538, “ayu lnsasialse Tewl”. uniainedouiag. ni 164-166.
a G =2 P =1 A ] Y
IWANIA WA LAZGUNT 2IWAN, 2524, “Msanuiansneunnlumaierinnlgiuas

= a 7 o A
U7ayns”. NImsImeendas. U 35. atiuim 1: W11 29-35.

7la Samaney, 2543, “maTuTadmsulsgdomns”. maluTadmaulsgloims.

A ¢ o A o - Y, A o
NWHNATIN 1. NTUNN. ﬁﬂ']L]JL!!‘V]ﬂIUIaﬂWﬁgﬂalllﬂa']Wﬁzuﬂﬁlﬁuﬂ. 401 YiUN.

4

dy =S " o A 1 a . 9 A A
12991 FN1A, 2547, “Idennanonanaans 2-acetyl-1-pyrroline tragas linauous lu

a a I % a a @ J
Tuee”. IMNUNUFTINNAFATUIIDUNA VHIINAINHATAAAS.

@

a,

#naa vaudadann, aies 13, 2133001 qaosa, giyan 29N T, o1iud wasil uag
U Hataue, 2548. “?im%waﬁumamwumé’amaxmﬁ%’ﬂmiﬁﬁwa@iaﬂmmw%’n
WuguMIAeNUza 1057, ienumstszyuimmaisz 31l 2548, wih 125-133.

AU Wun

WINA, 2544, “UnTUnouIZINY”. [izwaau“laﬁ]. UAAINN
http://www.tistr.or.th (28 Uguigu 2552).

a 4 A, [ % g; g} o . .
a0 s lyodnsg, 2547. “Iana animen Wniuvenseine (Essential Oils )”.

[szuvesulail]. nrasiin http://www.zateer.com/ferfume/ecom.php
(28 QMU 2552).

o = “ a a = 9 9 a
AN LVIITL DA, 2543, MsUsunuaIsHow 2-azmma-1-"lwiiau Gl,uﬁlﬂ'lﬂ’m!‘ﬂﬂuﬂ

[ 2, A a /A v a a =1
una 1asun Inns W7, InentnusIneemansuyidamng av v ual
=) (%3 = 1

UMINedesea v,



78

[ = 4 " = Y < 9 Y] 4 a 99
AR VITIIUUN, 2540. “MIANEIET IANureN TuwaaI IRV IReNLLE 1057,
©AE3I1AT Biotech 1/2540. w1 1-33.
4 v '
qua ﬁ?maqm, 2526. “m3afauFonannlume”. 31891UMIAUANMVVD AT
a a J A @ a a v v
IMGUNUT. INIANFATUNTUNG @1V INTFOUAY WH1INBeFee 1.
@ L4 a a e a 9 9 a ~ 4 o’” a a 4
pUAANYE! 10W13 InIN, 2546. “MINAATI1INS oNLST 1aaluTNosams”. I UNUT
memaasuriada avisunmalulagnieennis gnasnsalumineds.
a Y o “ I 9 " J. 1A
pAfs UM, 2548. “IuAgINULENAONABN”. [TzUUBOU Ta]. A
http://www.kroobannok.com/news_pic/p10182440737.jpg
(28 HQu1BU 2552).
o a 4 o g’ a a" q'/ o o .
natiy nenuNas, 2550. “msinilduigns Inenmsnau (Distillation Water)”.

TODAY il 41. [szuvooulaf]. unaeiiun
http://www.thai-mahal.com/?ContentID=ContentID-070628140807656
(28 WU 2552).

Apintanapong, M. and Noomhorm, A., 2003. “The use of spray drying to
microcapsulate 2-Acetyl-1-pyrroline, a major flavor component of aromatic
rice”. International Journal of Food Science and Technology. 38: 95-102.

BangkokHealth.com Auguanasuieng, 2551, “luaevien”. [szuvesula]. uwasiiun
http://www.bangkokhealth.com/nutrition_htdoc/nutrition_health detail.asp?
Number=9223 (28 igueu 2552).

Bhattacharjee, P., Kshirsagar, A. and Singhal, R.S., 2005. “Supercritical carbon
dioxide extraction of 2-acetyl-1-pyrroline from Pandanus amaryllifolius Roxb”.
Food Chemistry. 91: 255-259.

Bindu, J., Ravishankar, C.N. and Srinivasa Gopal, T.K., 2007. “Shelf life evaluation
of a redy-to-eat black clam (Villorita cyprinoides) product in indigenous retort
pouches”. Journal of Food Engineering. 78: 995-1000.

Blank, 1., Devaus, S., Fray, L.B., Cerny, C., Steiner, M. and Zurbruggen, B., 2001.
“Odor-active compounds of dry-cured meat: Italian-type Salami and Parma Ham,
In Aroma active compounds in foods”. ACS symposium series 794; American
Chemical Society: Washington, DC. 9-20.

Busque, F., March, P.D., Figueredo, M., Font, J. and Sanfeliu, E., 2002. “Total
synthesis of four Pandanus alkaloids: pandamarilactonine-A and —B and their
chemical precursors norpandamarilactonine-A and -B”. Tetrahedron Letters. 43:
5583-5585.

Buttery, R.G., Ling, L.C. and Juliano, B.O., 1982. “2-acetyl-1-pyrroline: An
important aroma component of cooked rice”. Chemistry and Industry.

4: 958-959.

Buttery, R.G., Ling, L.C. and Juliano, B.O., 1983. “Identification of aroma compound
(2-acetyl-1-pyrroline) in pandan leaves”. Chemistry and Industry. 23: 478.

Buttery, R.G., Ling, L.C. and Donald, D.J., 1994. “Studies on flavor volatiles of some
sweet corn products”. Journal of Agricaltural and Food Chemistry. 42: 791-793.



79

Byrne, L.T., Guevra, B.Q., Patalinghug, W.C., Recio, B.V., Ualat, C.R. and White,
A K., 1992. “The X-ray Crystal-Structure of (+/-)-Pandamarine the Major
Alkaloid of Pandanus Amaryllifolius”. Australian Journal of Chemistry. 45(11):
1903-1908.

Cadwallader, K.R. and Baek, H.H., 1998. “Aroma-impact compounds in cooked tail
meat of freshwater crayfish (Procambarus clarkia)”. Food Science. 40:
217-278.

Champagne, E. T., 1996. “Quality evaluation of U.S. medium-grain rice using a
Japanese taste analyzer”. Cereal Chemistry. 73(2): 290-294.

Champagne, E. T., Karen, L., Bett, B., and Vinyard, T., 1997. “Effects of drying
conditions, final moisture content and degree of milling on rice flavor”.

Cereal Chemistry. 74(5): 566-570.

Chattopadhyaya, S., Singhal, R.S. and Kulkarni, P.R., 1998. “Oxidised starch as gum
arabic substitute for encapsulation of flavours”. Carbohydrate Polymers. 37:
143-144.

Cheeptham, N. and Towers, G.H.N., 2002. “Light-mediated activities of some Thai
medicinal plant teas”. Fototerapia. 73: 651-662.

Eshtiaghi, M.N., 2009. “Chemical Engineering Mahidol University-

Pro. Dr. Mohammad Naghi Eshtiaghi”. [szuveeu'lasi]. undeiiun
http://www.eg.mahidol.ac.th/dept/egche/index.php?option=com_content
&task=view&id=77&Itemid=97 (28 Nguigu 2552).

Ferhat, M. A., Kordjani, N.T., Chemat, S., Meklati, B.Y. and Chemat, F., 2007.
“Rapid Extraction of Volatile Compounds Using a New Simultaneous
Microwave Distillation: Solvent Extraction Device”. Chromatographia. 65:
217-222.

Fuchs,M., Turchiuli, C., Bohin, M., Cuvelier, M.E., Ordonnaud, C., Maillard, M.N.P.
and Dumoulin, E., 2006. “Encapsulation of oil in powder using spray drying and
fluidised bed agglomeration”. Journal of Food Engineering. 75: 27-35.

Gasser, U. and Grosch, W., 1988. “Identification of volatile flavor components with
high aroma values of cooked beef”. Z. Lebenm. Unter. Forsch. 188: 189-194.

Gerdes, D.L. and Burns, E.E., 1982. “Techniques for canning instant parboiled rice”.
Food Science. 47: 1734-1735.

Gopal, T.K.S., Vijayan, P.K., Balachandran, K.K., Madhavan, P. and Iyer,

T.S.G., 2001. “Tranditional Kerala style fish curry in indigenous retort pouch”.
Food Control. 12: 523-527.

Gujral, H.S. and Kumar, V., 2003. “Effect of accelerated aging on the
physicochemical and textural properties of brown and milled rice”. Journal of
Food Engineering. 59: 117-121.

Jane, J., Chen, Y.Y., Lee, L.F., McPherson, A.E., Wong, K.S., Radosavljevic, M. and
Kasemsuwan, T, 1999. “Effects of amylopectin branch chain length and amylose
content on the gelatinization and pasting properties of starch”. Cereal Chemistry.
76: 629-637.

Jiang J., 1999. “Volatile composition of pandan leaves (Pandanus amaryllifolius)”. In
Shahidi, F. and C.T. Ho, ed. Flavor Chemistry of Ethnic Foods. Kluwer

Acedemic/Plenum Publishers, New York., 105-109.



80

Katzer, G., 2001. “Spice page: Pandan leave (Pandanus amaryllifolius, rampeh)”.
[izuuaau"laﬁ]. UWa9Nu http://www.uni-graz.at/~katzer/engl/Pand_ama.html

(28 WU 2552).

Khajeh, M., Yamini, Y. and Shariati, S., 2009. “Comparison of essential oils
compositions of Nepeta persica obtained by supercritical carbon dioxide
extraction and steam distillation method”. Food and Bioproducts Processing,
doi:10.1016/j.fbp.2008.11.003.

Laksanalamai, V. and Ilangantileke, S., 1993. “Comparison of aroma compound (2-
acetyl-1-pyrroline) in leaves from pandan (Pandanus amaryllifolius) and Thai
frangrant rice (Khao Dawk Mali-105)”. Cereal Chemistry. 70(4): 381-384.

Laohakunjit, N. and Noomhorm, A., 2004. “Supercritical carbon dioxide extraction of
2-acetyl-1-pyrroline and volatile components from pandan leaves”. Flavour and
Fragrance Journal. 19(4): 251-259.

Laos, K., Lougas, T., Mandmets, A. and Vokk, R., 2007. “Encapsulation of -
carotene from sea buckthorn (Hippophae rhamnoides L.) juice in furcellaran
beads”. Innovative Food Science and Emerging Technologies. 8: 395-398.

Lee, B.L., Su, J. and Ong, C.N., 2004. “Monomeric C18 chromatographic method for
the liquid chromatographic determination of lipophilic antioxidants n plants”.
Journal of Chromatography. 1048: 263-267.

Lee, G.H., Suriyaphan, O. And Cadwallader, K.R., 2001. “Aroma components of
cooked tail meat of American lobster (Homarus americanus)”. Journal of
Agriculural and Food Chemistry, 4324-4332.

Leelayuthsoontorn, P. and Thipayarat, A., 2006. “Textural and morphological changes
of Jasmine rice under various elevated cooking conditions. Food Chemistry. 96:
606-613.

Likens, S.T. and Nickerson, G.B., 1964. “Detection of certain hop oil constituents in
brewing products”. Process American Society Brewery Chemistry. p.5.

Loksuwan, J., 2007. “Characteristics of microencapsulated f-carotene formed by
spray drying with modified tapioca starch, native tapioca starch and
maltodextrin”. Food Hydrocolloids. 21: 928-935.

Madene, A., Jacquot, M., Scher, J. and Desobry, S., 2006. “Flavour encapsulation and
controlled release — a review”. Journal of Food Science and Technology. 41:
1-21.

Meullenet, C. and Mauromoustakos, A., 1998. “Sensory descriptive texture analyses
of cooked rice and its correlation to instrumental parameters in an extrusion
cell”. Cereal Chemistry. 75(5): 714-720.

Miean, K.H. and Mohamed, S., 2001. “Flavonoid (myricetin, quercetin, kaempferol,
luteolin and apigenin) content of edible tropical plants”. Journal of Agricultural
and Food Chemistry. 49: 3106-3112.

Mutti, B. and Grosch, W., 1999. “Potent odorants of boiled potataes”. Nahrung. 43:
302-306.

Nonato, M.G., Garson, M.J., Truscott, R.J.W. and Carver, J.A., 1993. “Structural
Characterization of Piperidine Alkaloids from Pandanus amaryllifolius by
Inverse-Detected 2D NMR Techniques”. Phytochemistry. 34(4): 1159-1163.



81

Nor, F.M., Mohamed, S., Idris, N.A. and Ismail, R., 2008. “Antioxidative properties
of Pandanus amaryllifolius leaf extracts in accelerated oxidation and deep frying
studies”. Food Chemistry. 110: 319-327.

Ooi, L.S.M., Wong, E.Y.L., Sun, S.S.M. and Ooi, V.E.C., 2006. “Purifaction and
characterization of non-specific lipid transfer protein from the leaves of
Pandanus amaryllifolius (Pandanaceae)”. Peptids. 27: 626-632.

Parliament, T.H., 1986. “Sample preparation techniques for gas-liquid
chromatographic analysis of biologically derived aromas”. Washington D.C.
American Chemical Society. p.34.

Quintas, M.A.C., Brandao, T.R.S., Silva, C.L.M., 2007. “Modelling colour change
during the caramelisatin reaction”. Journal of Food Engineering. 83: 483-491.

Robert, E.F., Richmond, C., 1959. “Method of canning rice”. United States Patent
office. Patented August 4, 1959. No. 2,898,215.

Robert, R.L., Houston, D.F and Kester E.B., 1953. “Process for canning white rice”.
Food Technology. 7(2): 78-80.

Rychlik, M. and Grosch, W., 1996. “Identification and quantification of compotent
odorants formed by toasting of wheat bread”. Lebensm. Wiss.Technol. 515-525.

Salim, A.A., Grason, M.J. and Craik, D.J., 2004. “New alkaloids from Pandanus
amaryllifolius.”. Journal of natural products. 67(1): 54-57.

Schieberle, P. and Grosch, W., 1985. “Identification of volatile flavor compounds of
wheat bread crust-comparison white rye bread crust”. Z. Lebensm.-Unters.-
Forsch. 180: 474-478.

Schieberle, P. and Grosch, W., 1987. “Quantitative analysis of aroma compounds in
wheat and rye crust using a stable isotope dilution assay”. Journal of Agricaltural
and Food Chemistry. 35: 252-257.

Schieberle, P., 1991. “Primary odorants of popcorn”. Journal of Agricultural and Food
Chemistry. 39: 1141-1144.

Shaikh, J., Bhosale, R. and Singhal, R., 2006. “Microencapsulation of black pepper
oleoresin”. Food Chemistry. 94: 105-110.

Singkhornart, S., Laohakunit, N., Kerdchoechuen, O. and Sirisoontaralak, P, 2007.
“Comparison the efficiency of essential oils from 5 spicies to control Maize
Weevil”. Journal of Agricultural Science. 38(6): 295-298.

Somchue,W., Sermsri, W., Shiowatana, J. and Siripinyanond, A., 2009.
“Encapsulation of a-tocopherol in protein-based delivery particles”. Food
Research International, doi:10.1016/j.foodres.2009.04.021.

Soponronnarit, S., Nathakaranakule, A., Jirajindalert, A. and Taechapairoj, C., 2006.
“Parboiling brown rice using super heated steam fluidization technique”.
Journal of Food Engineering. 75: 423-432.

Stadler, G., 2009. “Essential Oil Steam Distillation Steam Distiller”.

[szuveeulai]. unaanun

http://www.heartmagic.com/EssentialDistiller.html (28 Jguigu 2552).

Szarka, S., Hethelyi, E., Lemberkovics, E., Kuzovkina, I.N., Banyai, P. and Szoke, E.,
2006. “GC and GC-MS Studies on the Essential Oil and Thiophenes from
Tagetes patula L.”. Chromatographia. 63: 567-573.



82

Tairu, A.O. Hofmann, T. and Grosch, W., 2000. “Studies on the key odorants formes
by roasting of wild mango seeds (Irvingia gabonensis)”. Journal of Agricultural
and Food Chemistry. 48: 2391-2394.

Tester, R.F. and Morrison, W.R., 1990. “Swelling and gelatinization of cereal starches
I. Effect of amylopectin, amylose and lipid”. Cereal Chemistry. 67: 551-557.

Tungsakul, A, Laohakunjit, N. and Kerdchoechuen, O., 2007. “Extraction and
identification the volatile flavor of oleoresin from onion (Allium cepa L.)”.
Journal of Agricultural Science. 38(6): 143-146.

Turchiuli,C., Fuchs, M., Bohina, M., Cuvelier, M.E., Ordonnaudb, C., Maillardb,
M.N.P. and Dumoulina, E., 2005. “Oil encapsulation by spray drying and
fluidised bed agglomeration”. Innovative Food Science and Emerging
Technologies. 6: 29— 35.

Wang, R., Wang, R. and Yang, B., 2009. “Extraction of essential oils from five
cinnamon leaves and identification of their volatile compound compositions”.
Innovation Food Science and Emerging Technology,
doi:10.1016/].ifset.2008.12.002.

. M) . 1 {
Wansarit, 2550. “n1snau’”. [ix‘umeu"lau]. UNPAININ

http://e-chemistry.tripod.com/sasan/s3_1.htm (28 igu1gu 2552).

Whalen, P.J., 2001. “Use of RVATM in the evaluation of pasta processing”. RVA
World The technical journal of Newport Scientific. Issue 17.

Wormsbecker, M. and Pugsley, T., 2008. “The influence of moisture on the
fluidization behaviour of porous pharmaceutical granule”. Chemical Engineering
Science. 63: 4063—4069.

Yoshimoto, Y., Tashiro J., Takenouchi, T. and Takeda, Y, 2000. “Molecular structure
and some physicochemical properties of high-amylose barley starches”. Cereal
Chemistry. 77: 279-285.

Zainuddin, H., 2004. “Flavonoids and volatile compounds in 29 types of tropical
plants from different anatomical parts using gas chromatography-mass
spectrometry”. Faculty of Food Science and Technology. University Putra
Malasia. 32-57.

Zehentbauer, G. and Grosch, W., 1998. “Crust aroma of baguettes I key odorants of
baguettes perpared in two different ways”. Journal of Cereal Science. 28: 8§1-92.



