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- Effect of physicochemical properties of glutinous rice varieties on traditional Thai fried rice
cracker (Khao-Tan).
- Utilization of skipjack fish bone in traditional Thai rice cracker (Khao-tan) for calcium
fortification.
- Utilization of red snapper fish bone in butter cookies for calcium fortification.
- Effect of processing parameters in relation to qualities of traditional Thai fried rice cracker
(Khao-Tan).
- Product development of muffins for strict vegetarians.
- Study on compositional and sensory characteristics of butter cake for strict vegetarians.
- Study on partial substitution of mutated Japonica rice cultivated in Thailand to wheat flour
affecting physicochemical and rheology of dough and quality factors of bread on breadmaking.
- Study on partial substitution of taro flour to wheat flour affecting physicochemical and
rheology of dough and quality factors of bread on breadmaking.
- Partial substitution of various cereal flours to tapioca flour in making Thai fried crispy
cracker (Khao-Kriab) to increase nutritious benefits.
- Study on processing parameters of commercial no-time breadmaking process affecting

quality of bread.



- Composition and physiochemical properties of flour and starch of Chinese water chestnut
(Eleocharisdulcis Trin.) differing in the harvest period.
- Resistant starch content in legumes cultivated in Thailand and effect of thermal processes on
resistant starch content and thermal properties.
- Production of Chinese steamed bun using seleted mixed starter cultures of lactic acid bacteria

and yeasts
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