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Damir D. T., No. HK.. Sriwattana. S.. Ingram, D. and Prinyawiwatkul. W. 2011. Effects of
“ initial albumen quality and mincral oil-chitosan emulg;ion coating on internal quality
and shelf-life of cggs during room temperature storage. International Journal of
Food Science and Technology. 46(9): 1783-1792. impact factor = 1.223
Wilailux, C., and Sriwattana S. 2011. Development of Reduced Sodiwm Salt Frankfurter.
The 5" TRE-MAG Congress. The Thailand Research Fund. March 30 — April 1.
2011. Jomtien Palm Beach Hotel and Resort. Pattaya, Chon Buri.
Walker, J., Boeneke, C. A., Sriwattana, S.. Herrefa—Cox’redon Jo AL, and Prinyawiwatkul, W.
2010. Consumer Acceptance and Purchase Intent of a Novel Low-Fat Sugar-Free
Sherbet Containing Soy Protein. Journal of Food Quality. 33(S1): 27-41.
impact factor = 0.6
Wanniyom W., and Sriwattana, S. 2010. Development of Passion Fruit Jam Using Passion
Rind. The 4" TRF-MAG C ongress. The Thailand Rescarch Fund. March 30 — April
1, 2010. Jomtien Palm Beach Hotel and Resort. Pattaya, Chon Buri. p 131,
Wilailux, C., and Sriwattana S. 2010. Effects of Sodium Chloride Replacement with
Potassium Chloride on Qualities of Frankfurter. The proceeding of 48th Kasetsart
University Annual Conference. 3-5 February, 2010. p.1-8.
Garcia, K., Sriwattana, S., No,H.K., Herrera-Corredor, J. A., and Prinyawiwatkul, W. 2009.
Sensory Optimization of a Mayonnaise ~Type Spread Made with Rice Bran Oil and
Soy Protein. J Food Sci. 74(6): S 248- S254. impact factor = 1.609
Wanniyom W., and Sriwattana, S. 2009. Potential of Passion Fruit Rind to Substitute the Use
of Commercial Low Methoxyl Pectin in Reduce Calorie Passion Fruit Jam. The
13th Nation Graduate Research Conference. May 15-16, 2009., North-Chiang Mai
University, Chiang Mal. p 8.
Moonkam Y., and Sriwattana, S. 2009. Effect of Maltodextrin and Gum Arabic on the
Properties of the Spray Dried Red Powder Exiracted from Pitaya Rind.. The 13"

Nation Graduate Research Conference. May 15-16, 2009., North-Chiang Mai

University, Chiang Mai. p 7.
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Kunpanut N., Tecrapreyapong N.. and Sriwattana, S. 2009. Devclopment of Strawberry
Topping with no Added Color and Flavor, Industrial Project Undergraduate
Students C'onfercncc. March, 2009. Siam Paragon Hall. Bangkok.

Sriwattana, S., N. Laokuldilok and W. Prinyawiwatkul. (2008). Sensory Optimization of
Broken Rice-Based Snacks Fortified with Protein and Fiber. ] Food Sci. 73(6):
$333- S338.  impact factor = 1.609 (ﬁlﬂ : Journal Citation Reports, 2009)

Bunroeng, N., Jankam, P. and Sriwattana, S. 2008. Quality Development of
Strawberry Jam. Industrial Project Undergraduate Students Conterence.
March, 2008. Siam Paragon Hall, Bangkok.

Kaewreantong, C., Wirtyakijpholman. and Sriwattana, S. 2008. Decvelopment of
Sweet Pepper Hard Candy. Industrial Project Undergraduate Students
Conference. March, 2008. Siam Paragon Hall, Bangkok.

Sriwattana, S., Naruenartwongsakul, S., H.Charern, M., Hanmoungjai, P. and
Somprasong, S. 2006. Broken rice based snack fortified with protein and
fiber. Report presented to National Rescarch Council of Thailand. Phasel.

Sriwattana, S. and Phongsirikul, [. 2006. Consumer Perception and Acceptance
toward Royal Project Ground Coffee. Royal Project Conference. November
16-17, 2006. Green Lake Resort. Chiang Mai, Thailand.

Sriwattana, S. and Phongsirikul, I. 2006. Consumer Pecrception and Acceptance
toward Royal Project Strawberry Jam. Royal Project Conference. November
16-17, 2006, Green Lake Resort. Chiang Mai, Thailand.

Sriwattana, S. and Phongsirikul, I. 2006. Consumer Perception and Acceptance
toward Royal Project Products. The g" Agro-Industrial Conference: Food
innovation. June 5-16, 2006. BITEC Bangna, Bangkok.

Sriwattana, S. 2005. Modeling and Optimization for Food Formulation. Food
Journal. 35(3): 2005.

Sriwattana, S. and Phongsirikul, I. 2004. Study on Production of Indian
Pennywort Tea. Final report. Faculty of Agro-Industry, Chiang Mai

University, Chiang Mai.
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Junprative, A., Sriwattana, S. 2004. Development of Oyster Mushroom Vegetarian
Sausage. The 6" Agro-Industtrial Conference. May 28-29, 2004,
IMPACT. Bangkok.

Sriwattana, S., Resurrcccion A. V. A., Haruthaithanasan, V., and Chompreeda P.
2003. A Strategic Approach to Formulating Dehydrated Tom Yum
Kung Using Trained Panel and U. S. Consumers. The 12" Biennial
International Congress of Asian Regional Association for Home
LEconomics (ARAHE). August 8, 2003.

Sriwattana, S., Resurreccion A. V. A., Haruthaithanasan, V., and Chompreeda P.
2002. Development of Thai Cuisine for Western Consumers: Product Idea
Generation and Screening. The Kasetsart Journal. 23(2): 2002.

Sriwattana, S., Haruthaithanasan, V., Chompreeda P., and Resurreccion A. V. A.
2002. Development of Dehydrated Tom Yum Kung. The 2002 IFT
Annual Meeting Technical Program. Anaheim, California, U.S.A.

Teramoto, Y., Kanlayakrit, W., Khanongnuch, C., Utama-ang, N., Sriwattana, S.,
and Chavanich S. 2000. Alcoholic Beverages in Thailand. J. Ferment.
June/July 2000. Pp. 57-61.

Sriwattana, S., Phongsirikul, I.. Study on Preparative and Storage Conditions of
Starter Cultures for Tempeh Fermentation., The 2ncd Joint Seminar on
Development of Thermotolerant Microbial Resources and their
Applications., 21-25 November 2000., Yamaguchi, Japan.

Wiriyacharee, P., Sriwattana, S., Phongsirikul, I., Wattanatchariya, W., Jaison, P., Klinhom, J.
1997. Study on Suitable Process Parameter of IM-Apricot
Product. Chiang Mai Universtity Research Abtracts. (1997).

Wiriyacharee, P., Sriwattana, S., Phongsirikul, 1., Wattanatchariya, W., Surawang,
S., Jaison, P., Klinhom, J. 1997. Study on Effect of Aspartame on
Intermediate Moisture Gulfruby Plum Product. Chiang Mai Universtity

Research Abtracts. (1997).



Wiriyacharee, P., Srisakul, T., and Sriwattana, S. 1997. Process Development
and Storage of Intermediate Moisture Persimmon (Diospyros kaki linn..
Varicty Angsai and Niuscin). Chiang Mai Universtitly Rescarch Abstracts.
(1997).

Wiriyacharee, P., Srisakul, T., and Sriwattana, S. 1996. Using Sulfurdioxide for
intermediate moeisture persimmon production. J. of Agriculture. 12(2):187-
202. (in Thai).

Wiriyacharee, P., Srisakul, T., and Sriwattana, S. 1996, Optimal drying time for
intermediate moisture persimmon production. I. of Agriculture. 12(2):175-
186. (in Thai).
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Wassanai Wattanutchariya, Kannachai Kanlayasiri, Brian Paul, "Effect of Machining Methods
on Flow Friction Behavior in Microchannels” m'ﬁﬁﬁzﬂgmhmm?mmaw
gaevms szl 2546, W Tan, 2546.

Wassanai Wattanutchariya, Brian K. Paul, “Bonding Fixture Tolerances for High-Volume
Metal Microlamination Based on Fin Buckling and Laminae Misalignment
Behavior,” Journal of Precision Engineering, Vol 28 Issue 2, 2004, PP 117-128.

Wassanai Wattanutchariya , “Control of Fin Warpage in Metallic Microlaminated Heat
Exchangers” N3tszyuingnuidnanssuaaaivinis Usgiidl 2547, moalna, 2547
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