UK1dNY1ae _
INYasAIF0S

AU OdINNSSUINYAS

SA.A9. NUAITIOL LITA

NPV ﬂmzqmammiumwa MMW%MEJ’]E%’EJLﬂEGﬁW]ﬁG]%
NsANA 66-2562-5007 @elu 5507 diia kamolwan.j@ku.ac.th

n13ANE

Ph.D. (Food Science and Technology), University of Georgia

WAL (TRUINEN ST UIRAAIMNTTUNEAT) UNNINYITLNYATANERNS

WM. (RsAtenduay 1) (TUINEASUTIRaITNTIUNEAT) INTINSNUNYATATEAS
fuiideaunsy

Chemical and nutritional quality evaluation Development of rice flour-based products as

functional foods Development of snack product and Thai dessert for export
WNESTUY

1. Tepsongkroh, B., K. Jangchud, A. Jangchud, P. Chonpracha, R. Ardoin and W. Prinyawiwatkul. 2020.
Consumer perception of extruded snacks containing brown rice and dried mushroom. International

Journal of Food Science and Technology 55 (5): 46-54.

3. Tepsongkroh, B., K. Jangchud, A. Jangchud, C. Charunuch and W. Prinyawiwatkul. 2019. Healthy brown
rice-based extrudates containing straw mushrooms: effect of feed moisture and mushroom powder
contents. Journal of Food Processing and Preservation. 43(9) e14089.

4. Tepsongkroh, B., K. Jangchud and G. Trakoontivakorn. 2019. Antioxidant properties and selected phenolic
acids of five different tray-dried and freeze-dried mushrooms using methanol and hot water extraction.
Journal of Food Measurement & Characterization. 13 (4): 3097-3105.

5. Promsakha na Sakon Nakhon, P., K. Jangchud, A. Jangchud and C. Charunuch. 2018. Optimization of
pumpkin and feed moisture content to produce healthy pumpkin-germinated brown rice extruded
snacks. Agriculture and Natural Resources. 52 (6): 550-556.

6. Promsakha na Sakon Nakhon, P., K. Jangchud, A. Jangchud and W. Prinyawiwatkul. 2017. Comparisons of

physicochemical properties and antioxidant activities among pumpkin (Cucurbita moschata L.) flour and



10.

11.

12.

13.

14.

15.

UK1dNY1ae _
KU nNuUasAIdas
AMUIQNAINNSSUINUAS
isolated starches from fresh pumpkin or flour. International Journal of Food Science and Technology. 52
(11): 2436-2444.
Thamnarathip, P., K. Jangchud, S. Nitisinprasert, and B. Vardhanabhuti. 2016. Identification of peptide
molecular weight from rice bran protein hydrolysate with high antioxidant activity. Journal of Cereal
Science. 69: 329-335.
Thamnarathip, P., K. Jangchud, A. Jangchud, S. Nitisinprasert, S. Tadakittisarn and B. Vardhanabhuti. 2015.
Extraction and characterisation of Riceberry bran protein hydrolysate using enzymatic hydrolysis.
International Journal of Food Science and Technology. 51(1): 194-202.
Soison, B., K. Jangchud, A. Jangchud, T. Harnsilawat, T and K. Piyachomkwan. 2015. Characterization of
starch in relation to flesh colors of sweet potato varieties. International Food Research Journal. 22(6):
2302-2308.
Chalermchaiwat, P, K. Jangchud, A. Jangchud, C. Charunuch and W. Prinyawiwatkul. 2015. Antioxidant
activity, free gamma-aminobutyric acid content, selected physical properties and consumer acceptance of
germinated brown rice extrudates as affected by extrusion process. LWT - Food Science and Technology.
64 (1): 490-496.
Soison, B., K. Jangchud, A. Jangchud, T. Harnsilawat, K. Piyachomkwan, C. Charunuch and W.
Prinyawiwatkul. 2014. Physico-functional and antioxidant properties of purple flesh sweet potato flours as
affected by extrusion and drum drying treatments. International Journal of Food Science and
Technology. 49 (9): 2067-2075.
Jangchud, K., A. Jangchud and W. Prinyawiwatkul. 2013. Soft starchy candy as a food model to study the
relationship between sensory and selected physicochemical properties. International Journal of Food
Science and Technology. 48 (10): 2078-2085.
Charoen R., A. Jangchud, K. Jangchud, T. Harnsilawat, E.A. Decker and D.J. McClements. 2012. Influence of
interfacial composition on oxidative stability of oil-in-water emulsions stabilized by biopolymer
emulsifiers. Food Chemistry. 131(4): 1340-1346.
Songtip, P., K. Jangchud, A. Jangchud, and P. Tungtrakul. 2012. Physicochemical property changes in
germinated brown rice flour from different storage periods of paddy rice. International Journal of Food
Science and Technology. 47 (4): 682-688.
Charoenthaikij, P., K. Jangchud, A. Jangchud, W. Prinyawiwatku, and P. Tungtrakul. 2010. Germination
conditions affect selected quality of composite wheat-germinated brown rice flour and bread

formulations. Journal of Food Science. 75 (6): S312-5318.



UK1dNY1ae _

nNuUasAIdas

ANTYOAINNSSUINBAOS
16. Chaiyakul, S., K. Jangchud, A. Jangchud, P. Wuttijumnong, and R. Winger. 2009. Effects of extrusion

conditions on physical and chemical properties of high protein glutinous rice-based snack. LWT- Food

Science and Technology. 42 (3): 781-787.



