1PNA1301999

1 [} o 1 o
NANUATYNITY T3aINeNaanauns. (2551). “wavedtidundosadlszanaues.”
. A
[szuveoula]. unasnin
http://spharma.110mb.com/phama_news/phlyear5v5n11_27aug2007.pdf
(27 @INIAY 2551).
v A ga a
F3ws natiuna. (2550). nsguaums anwsouuuy Torin. MAIYIQAAIMNITNINEAT
AUZNBATATAT NTNOINTFITUINAUALTIWIAZON WHIINRIUTAS.
[ Y] d A =1 4’ 4’ o A =~ Aad o
QYA NIYA. (2550). AAUNIWNNMENWUALIANYUATONANI IUNKINAT oY A8 ITNITI
I [~ o A A ] a o ]
uiayuuYEenudN. TunaInerds N anederealn.
Y
UINT SUAANA. (2549). JAFIINGINNLINIT. UMIINGAETIFH e 1.
a Ja v 4 da v 4 4 [} a o a r
A WA T NN HIFI TN LAz NI I BENTEnN.(2550). AN 333 wiA AuM
PIMITUAZMITNL. NTUNNA : dniniuiiaan,
an [ 4 U a
s Saunluun. (2543). vavesnsgyIuMsulsgiaeeImsuaza15e1115. MAIN
a 4 a Y] [l
MNAMAAIHazNA Tu1agn1301%13 AULYATNNTIUNEAT WHIING AT N,
Aaa [ 4 [ dy Y 0o w A o = 4
s Sountuun. (2544). nanmsualsgrennsdiosdy. ngunnd : dninnum loReudlns,
Aaa [ 4 =] a 4 3 d‘ 0o w A Id = 4
U1 Sauuun. (2549). inde 1. WURATIN 2. nTUnn : dniniun lomeoua las.
a o [ 4 o w Y o 1 d‘
UsHN pangant Usznalne $1ia. (2549). « Tudun.” [szuveou ] unasiun

http://www.goodhealth.co.th/new _page 98.htm. (11 Wt]ﬁ%m&lu 2549).

9
¢ @ A

YBNT AIATIA. (2550). JAFIINYINOIT. NUNATIN 3. A9¥AT : NIATWFIIN
AMZINGIAANS WHIINROTNNBL.

Uisad wanes. (2545). ms Tiaawdow Tae 33 Tewnitomsmana lssuunl5amsoudu
naiioduilzsa, Tdinineds PNAINTAINNIINGED.

Tozane vuuen. (2550). Havesa wRUgadItonan A UM (ATl tasgaTaIneve
ihluthun Sadiainende uninededeali.

4 o @ A o 4
WINa JNIYNQ. (2545). MmsouUaNaINIT. NIUNNA - E‘T”I‘L!ﬂWiJWI’EJL?]EJ‘L!E‘TIGIi.



58

4 L4 a 1 o ] a a o
wend milowasdand. (2537). ayw Iwsinlu - ud TSyl Tuimindninemans
Aa o == a d o w
ﬁ'lql‘l!?Wi.ﬂiq\inW"l SUTEN NN WTUT 91D49.

Ao 1 ¢ o = a o a o o
"lwma FAUNUILASTIUNT WIAFTITANTUA. (2550). ﬂ75W?JJ‘lJ7Wﬁ¢7ﬂiMCW?H@@?ﬁ7ﬁﬂ55ﬂ!ﬂy@75.

9
¢ o A

AUHASIN 2. ngunwg : dninfiuiunInedonyasmans.
a o 4 g g § 0o W A o
gIR OUNWINY. (2540). nFevauays Insiogqua . ngaunna : dninliuivoayanaly 09.
1 J o Q{ a a
JIUM WAAIAANILA. (2535). IrInssumsuilsgieris:msausue I, ATUNNA :
9 Y
Aa A 4
To.lod.W5UAT Lad.
a A A <. 1A
gﬂuuummmﬂmammmﬁﬂ (growth curve). (2005). [nuuaau"lau]. UABINUN
http://www.microvet.arizona.edu/Courses/MIC205/Exams/05Exams/05Ex2key.htm
(1 WOAIMIEU 2552).
v ad a 4 = S A dy Y 0o w A o
$9@1 Tas3nd. (2550). 1ANLALIATIINGUVOIAUYDIDINIT. NTINN : ANINWUN
YNNI BINHATNAAS.
[ ~ 9 = a I =) @ a [ @ a
Swun Foudeeuaz iy Uszavgane. (2540). leansulutinun. USyyundsenansiiuaa
[ o a ] a
AUNTFEAT WH1INGIRIUTIAA.
1 a2 A o w A o = 4
13190 AFAN. (2538). 303N Tunssuaumanlsglening. ngamwd : dninuw leReualng.
Ala Ssmanes. (2543). ma TuTadnsua/s31/e1m15 Food Processing Technology. UMW -
Y =S 9 A
aotuma Tu Tagns 20NN SUATIHLD.
a [ = a 4 o’/’ A a o <] 4
Ala Ssenanoes. (2546). ma TuTagmsuy/sge s Auiasan 3 ATUNN : UTHN 1A
4 o v Aa o o w
HoUA 1WA WUAAFU 3109,
o 4 = v A o o o
aonfumsunnduni Ine. (2543). AnpNEMANaYINe1VeI LTI LASA DY NUATIAN WKL,
YR Aav o a av
FINUNAAGDNUITY MIunndunu Ineuazfaniamsive luesuiag.
a L] 4 Y 43, Y = o o [ o o
AUNT gALIIUA. (2542). ARWITeNdRgINUUNNeLHY Tne. Tasamswannd1 aoitiu
Y v
maunnduaulng AFUMSUNNG NILNTNETITUFY. AUAATIN 3. AFUNN ;
a 4 4 4 ]
T59NUNDIAMITAUATIEHNHITAIUAN.
B2 (% o a o 1L a 4 z {
autia wanITmu. (2550). MsHALIWAAA N IUgAAIHATTUINEAT.NUNATIN 2.
AFUNNA : dninfuRLIINedoInATAARS.
[ Q( A Y4 o o o
asna maed lyewus. 2531). drisundvan wousia : Inaln lad. ngamm:
0o w A 4 = 4
driniun losdoud 1as.
[ a 4 o a a 4 qu { a 4
quae Jaudug. (2549). A1319031IMIMNDINIS. NUNRATIN 2. NTUNN : T3INUH

a @ 4
UURINYAYTITUTITUAAAST.



59

uaalne 1819 lne. (2548). mgdnmadtoayu Inseeation. njunna : duinfiustlsiiia.

8101 “ﬁyﬁﬂwa"lﬁ’—ifmagullws” ﬁﬁuw?f‘fﬂmﬁeu. (2551). [szuveeu o] undediun
http://www.thaihealth.or.th (1 9a1A4 2551).

ansNY Lilesuana. (2551). HANIAINTINOIMT 1 (Food Engineering Operation I). 138911 ;
wiheiusitazranends d1inuEYMs AuzNEATManT sminedoseln.

P38l PAMAAIIYA. (2550). Lf]ﬂfﬁi‘ﬂizﬂf]“].lﬁ”l‘uiiEJ”IEJ%"’B”Iﬂﬁ%tﬂﬁ%ﬁﬂ”lﬂﬁ%ﬂ@d.
mMAInemanasiazmalulaonses AN AT IMNTTUNEAT WINeaeTeq .

Ahmed, J. and Shivhare, U.S. (2006). Thermal Processing of Vegetables. Thermal Food
Processing : New Technologies and Quality Issues. London : Taylor & Francis
Group, 393-394.

Bansal, B. and Chen, X.D. (2006). Effect of temperature and power frequency on milk
fouling in an ohmic heater. Food and Bioproducts Processing, 84, 286 —291.

Bennett, R.W. and Lancette, G.A. (2001). Staphylococcus aureus. Bacteriological Analytical
Manual (BAM) [online] .Available:http :// www.fda.gov/ Food/ ScienceResearch/
LaboratoryMethods/ Bacteriological AnalyticalManualBAM/ ucm071429.htm [2009, May 29].

Bozkurt, H. and Icier, F. (2010). Ohmic cooking of ground beef : effect on quality. Journal of
food engineering, 96, 481 — 490.

Castro, 1., Teixeira, J.A. and Vicente, A.A. (2003). The influence of field strength, sugar and solid
content on electrical conductivity of strawberry products. Journal of Food Process
Engineering, 26, 17-29.

Castro, I, Teixeira, J.A., Salengke, S., Sastry, S.K. and Vicentea, A.A. (2004). Ohmic heating
of strawberry products : Electrical conductivity measurements and ascorbic acid
degradation kinetics. Innovative Food Science and Emerging Technologies, 5, 27-36.

Cho, H.Y., Sastry, S. K., and Yousef, A. E. (1996). Growth kinetics of Lactobacillus acidophilus
under ohmic heating. Biotechnology and Bioengineering, 49(3), 334-340.

Evan, F.D. and Curran, H.R. (1943). The accelerating effect of sublethal heat on spore
germination on mesophilic aerobic bacteria. Division of Dairy Research Laboratories,
Bureau of Dairy Industry, Agricultural Research Administration, U. S. Department of

Agriculture. 513 —523.



60

Feng, P., Weagent, S.D. and Grant, M.A. (2002). Enumeration of Escherichia coli and the
Coliform Bacteria. Bacteriological Analytical Manual (BAM) [online]. Available:
http://www.fda.gov/Food/ScienceResearch/LaboratoryMethods/Bacteriological
AnalyticalManual BAM/ucm064948.htm [2009, May 29].

Fennema, O.R. 1976. Principle of food science Part 1. Food Chemistry. Marcel Dekker Inc.
New York. 347-461

Hamid, A. Abdul., Shah, Z.M.D., Muse, R., and Mohamed ,S. (2002). Characterisation of
antioxidative activities of various extracts of Centella asiatica (L.) urban. Food
Chemistry, 77, 465-4609.

Icier, F. and Ilicali, C. (2005). Temperature dependent electrical conductivities of fruit purees
during ohmic heating. Food Research International, 38, 1135-1142.

Icier, F., Yildiz, H. and Baysal, T. (2006). Peroxidase inactivation and colour changes during
Ohmic blanching of pea puree. Journal of Food Engineering, 74, 424—429.

Icier, F., Yildiz, H. and Baysal, T. (2008). Polyphenoloxidase deactivation kinetics during
ohmic heating of grape juice. Journal of Food Engineering, 85, 410-417.

Imai, T., Uemura, K., Ishida, N., Yoshizaki, S. and Noguchi. (1995). Ohmic heating of Japanese
white raddish Rhaphanus sativus L. International Journal of Food Science Technology,
30, 46.

Lima, M. and Sastry, S. (1999). The effects of ohmic heating frequency on hot-air drying rate and
juice yield. Journal of Food Engineering, 41, 115-119.

Lima, M. (2007). Food Preservation Aspects of Ohmic Heating. Handbook of Food
Preservation, Second edition, London : CRC Press, 744 — 748.

Lakkakula, N.R., Lima, M. and Walker, T. (2004). Rice bran stabilization and rice bran oil
extraction using ohmic heating. Bioresource Technology, 92, 157-161.

Mizrahi, S. (1996). Leaching of soluble solids during blanching of vegetables by ohmic heating.
Journal of Food Engineering, 29, 153-166.

Mizrahi, S., Kopelman, I.J. and Perlman, J. (1975). Blanching by electroconductive heating.

International Journal of Food Science Technology, 10, 281.



61

Maturin, L.J. and Peeler, J.T. (2001). Aerobic Plate Count. Bacteriological Analytical Manual
(BAM)[online].Available:http://www.fda.gov/Food/ScienceResearch/LaboratoryMethos/
Bacteriological AnalyticalManualBAM/ucm063346.htm [2009, May 29].

Ozkan, N., Ho, L., and Farid, M. (2004). Combined ohmic and plate heating of hamburger patties :
Quality of cooked patties. Journal of Food Engineering, 63, 141-145.

Piette, G. and Brodeur, C. (2001). Ohmic cooking for meat products: the heat is on. Le Monde
Alimentaire, 5, 22-24

Rahman, M.S. (1999). Preserving Foods With Electricity : Ohmic Heating. Handbook of food
Preservation New York : Marcel Dakker, Inc., 526 — 529.

Ramaswamy, H. and Marcort, M. (2006). Thermal Processing. Food Processing : Principles and
Application. London : Taylor & Francis Group, 69 — 72.

Ruan, R., Ye, X., Chen, P., Doona, C. and Taub, I. (2002). Ohmic heating. Nutrition Handbook
for FoodProcessors.: Chapter 19. London : CRC Press.

Rhodehamel, E.J. and Harmon, S.M. (2001). Clostridium perfiingens. Bacteriological
Analytical Manual (BAM) [online]. Available: http://www. fda.gov/Food/
ScienceResearch/LaboratoryMethods/Bacteriological AnalyticalManualBAM/
ucm070878.htm [2009, May 29].

Sarang, S., Sastry, S.K. and Knipe, L. (2008). Electrical conductivity of fruits and meats
during ohmic heating. Journal of Food Engineering, 87, 351-356.

Sastry, S.K. (1994). Ohmic heating, Minimal processing of foods and Process Optimization :

An Interface. London : CRC Press, 17.

Schreier, P.J.R., Reid, D.G. and Fryer, P.J. (1993). Enhanced diffusion during electrical heating
of food. International Journal of Food Science Technology, 28, 249.

Sensoy, L. and Sastry, S. (2004). Ohmic blanching of mushrooms. Journal of Food Process
Engineering, 27, 1-15.

Shirsat, N., Lyng, J.G., Brunton, N.P. and McKenna, B. (2004). Ohmic processing :

Electrical conductivities of pork cuts. Meat Science, 67, 507-514.



62

Tournas, V., Stack, M.E., Mislivec, P.B. Koch, H.A. and Bandler, R. (2001). Yeasts Molds and
Mycotoxins. Bacteriological Analytical Manual (BAM) [online]. Available :
http://www.fda.gov/Food/ScienceResearch/LaboratoryMethods/Bacteriological Analytica
IManualBAM/ucm070878.htm [2009, May 29].

Vicente,. A.A., Castro, I. and Teixeira, J.A. (2006). Ohmic Heating for Food Processing. Thermal
Food Processing : New Technologies and Quality Issues. London : Taylor & Francis
Group, 426 - 458.

Wang,W. and Sastry, S. (2000). Effects of thermal and electrothermal pretreatments on hot air
drying rate of vegetable tissue. Journal of Food Process Engineering, 23(4), 299-319.

Wang,W. and Sastry, S. (2002). Effects of moderate electrothermal treatments on juice yield from
cellular tissue. Innovative Food Science and Emerging Technologies, 3, 371-377.

Wang, W. and Chu, C. (2003). Study of vacuum evaporation by using ohmic heating.

Abstract No. 92B-59. 1999 IFT Annual Meeting. Chicago. IL. July 12-16.

Yongsawatdigul, J., Park, J.W., Kolbe, E., Dagga, Y.A. and Morrissey, M.T. (1995). Ohmic
heating maximizes gel functionally of Pacific whiting surimi. Journal of Food Science,
60, 10.

Zainol, M K., Abd-Hamid, A., Yusof, S., and Muse, R. (2003). Antioxidative activity and total
phenolic compounds of leaf, root and petiole of four accessions of
Centella asiatica (L.) urban. Food Chemistry, 81, 575-581.

Zhong, T. and Lima, M. (2003). The effect of ohmic heating on vacuum drying rate of sweet

potato tissue. Bioresource Technology, 87, 215-220.



