
 75 

���������� 

 

[1]  ��	
���������. 2546. ����. ���
	��������� ��	
���������. Available at       
http://www.doa.go.th/data-agri/02_LOCAL/oard4/chili/main.html. 30/11/2546. 

[2]  ��89�
:;<�=8;>?. 2543. �@ABC. ����DD�>�E��FEGEB�8�H9GI
JB �CK	 118  
             �M����H� 6 :. 
[3]  �C�=�:�N H�O�M�. 2545. �D��>��	 FOOD ADDITIVE. E���G9D�N� �9��VW���M�N DA�G�.      
       ��>:�9�X.128 Y��. 
[4]  ������:�N YK
:�G��N. 2535. ZG�[C8ZCJ	�. \�
��M>�;Y���	�����. �=8�9�]�]C^O 

�������.;_EG��9�]�]C^O��8DM	��C��D��>=9Y�C���8EG:. ��>:�9�X. 311Y��. 
[5]  9
OHG���` ���B9>	. 2540. �@A�����Z. �
	���IM:�@A����. 
�;�[	KE��. ��>:�9�X. 122 Y��. 
[6]  <:�G^ �>a9M:H���. 2546. ����WE�G���;���b
^��Oc^
;�]�^d���9�]�]C^O�eM�N���C.  


�9^����<NB��ff]9. ;?
��
�9^H;��N��MY�. EG=g��
�9^CG^. ;_EG�
�9�]�]C^O��8DM	��C��D��>=9Y�C���8EG:. ��>:�9�X. 61 Y��. 

[7]  <O��� �:EG:����. 2546. D>C�O

�9^MY�. \�
��M>�;Y���	�����. �=8�����H;��N  
9�G�^��<��	���[C8;�I:[
�C�M		Y
�9^CG^���H
�.���=>]C�. 198 Y��. 

[8]  ��DH��� ���M:�G:�O. 2534. ����IM:�9H. ��	�N��G@:9OI 1. ]�:��	�ND>iC:��=N	Y
�9^CG^. ��>:�9�X.        
[9]  ����	. 2546. 	8?	. Available at  http://www.kph.go.th/departmt/social/Hearb7.html.  

30/11/2546. 
[10]   
��=
�E�C^N �fD��>f��. 2543. 
�9^H;��N[C8�9�]�]C^OMY�. ;A�G���	�N 

	Y
�9^CG^�����H;��N. ��>:�9�X. 505 Y��. 
[11]   
��= �G@:�D��f�G^. 2536. ��	OMY�. \�
��M>�;Y���	�����. �=8�9�]�]C^O�������. 

;_EG��9�]�]C^O��8DM	��C��D��>=9Y�C���8EG:. ��>:�9�X. 280 Y��. 
[12]   
�9��^N ;	E>ffm9<�.̀ 2545. �M�;�B�8�ME��ME�	���IM: �9�]�]C^O��d��E��D>\G=gN 

MKM��G
;AY�GEMY�9OI	O�
	�Bn�����IA. ;_EG�MY�  ;_EG�����
�[C8�Ga� 
ZC��\G=gNMY� 	Y
�9^CG^�����H;��N H��^N�G�<>
�H
���	[C8�9�]�]C^O�O
\�
[YK:���. ��>:�9�X. 

[13]   
�
>a� ���;K:. 2538. D>C�O

�9^d���8E
���[B���BMY�. ;A�G���	�N]M��O^�;]��N.   
��>:�9�X. 201 Y��. 
 



 76 

[14]  
>a��G^ ���G��. 2535. YCG���E��D>. \�
��M>�;Y���	�����. �=8�9�]�]C^O 
�������.;_EG��9�]�]C^O��8DM	��C��D��>=9Y�C���8EG:. ��>:�9�X. 

[15]   ;����� ;<��;
\�^N  B�]	9^N <��	�G��N [C8�fD��D 
��8
���D. 2536. �^:� 
ZC��
�DG^FEGE;	E��=N ���IM:  �>=\�9:D>C��9�O^N?M:�@A����;A��WD��B [C8[�
9:��
�Ga����IM��;K:MM�. ;_EG�����
�[C8�Ga�ZC��\G=gNMY�. 
	Y
�9^CG^�����H;��N. ��>:�9�X.  

[16]   ;>	=g 
Ga�;��<>N ;	]�� �D���	C 
�:�= ;	�:�N ;����� ���Ga�N;G�^�>
:HN [C8 ;^ 
;�	 B�8����N�
:. 2543. ���Ga��9�]�]C^O����WE�G������IM:[�:�ZW�[C8MY�
����IM:B�>:[�K:�C�I�-�;?M:J9^. \�
��
�9^H;��N[C8�9�]�]C^O��MY�. �=8

�9^H;��N[C8�9�]�]C^O. 	Y
�9^CG^<��	H;��N. ��>:�9�X. 78 Y��. 

[17]   ;A�G�:�	����ZC��\G=gNM>�;Y���	. 2544. 	����ZC��\G=gNM>�;Y���	��C�M 
E��]\�E��;>9<�.̀ 	M�. 2086-2544. 13 Y��. 

[18]  ;A�G�:�	����ZC��\G=gNM>�;Y���	. 2544. 	����ZC��\G=gNM>�;Y���	���V�����.  
	M�. 464-2544. 21 Y��. 

[19]  ;A�G�:�	����ZC��\G=gNM>�;Y���	. 2545�. 	����ZC��\G=gN�@ABC��@��	�M:.  
	M�. 3-2526. 10 Y��. 

[20]  ;A�G�:�	����ZC��\G=gNM>�;Y���	. 2545?. 	����ZC��\G=gNM>�;Y���	]	]� 
]V��O^	 [MC-�C���	� 	M�. 14-2525. 26 Y��. 

[21]   M��H� �;
�
�
Ga�N. 2542. ZC?M:�@A;�G���8�9O^	�KM���D��f?M:�C����@M[E�9OI��O^[C���� 
;AY�GEZC��\G=gN���@M[C8���@M]��MY��Bn����9OI�E	�d�[Y�	(d�YCM�9�CM:). 

�;�MY�. 29(2):107-115. 

[22]   M�>=�GH	O [;:H�C. 2546. ���Ga����	
�<O��ZC���@A	8�
�?�	?��[C8��B�8�	��M^>�� 
��WE�G��. 
�9^����<NB��ff]9. ;?
���9�]�]C^O�O
\�. EG=g��
�9^CG^. 
	Y
�9^CG^�����H;��N. ��>:�9�X. 160 Y��. 

[23]   AOAC. 2000. Official Methods of Analysis of AOAC International. 17th Edition. AOAC  
international, Gaithersburg, Maryland. 

[24]   Beelman, G.J., Witowski, M.E., Dorres, S., Kilara, A and Kuhn, G.D. 1989. Acidification  
process technology to control thermophilic spoilage in canned mushrooms. J. Food Prot. 52, 
178-185 
 
 



 77 

[25]   Careaga, M., Fernandez, E., Dorantes, L., Mota, L., Jaramillo, M.E and Hernandez-Sanchez,  
H. 2003. Antibacterial activity of Capsicum extract against Samonella Typhimurium and  
Pseudomonas  aeruginosa inoculated in raw beef meat. International J.  Food  
Microbiol. 83, 331-335. 

[26]   Casey, P.G. and Condon, S., 2002. Sodium chloride decreases the bacterial effect of acid  
pH on Escherichia coli  O157:H45. International J. of Food microbiology 76, 199-206. 

[27]  Cellini, L., Campli, E.D., Masulli, M., Bartolomeo, S.D. and Allocati, N. 1996. Inhibition of  
 Helicobacter pylori by garlic extract (Allium sativum). FEMS Immunology and  
Medical Microbiol. 13, 273-277. 

[28]   Davies, C.G.A. and Labuza, T.P. 2000. The Maillard Reaction Application to Confectionery  
Products. Department of Food Science and Nutrition University of Minnesota,St. Paul,  
Minnesota. Available at http://faculty.che.umn.edu/fscn/Ted_Labuza/PDF_files/ 
papers/maillard-confectionary.pdf. 3/3/2006. 

[29]   Dorantes, L., Colmenero, R., Hernandez, H., Mota, L., Jaramillo, M.E., Fernandez, E. and 
Solano, C. 2000. Inhibition of growth of some food borne pathogenic bacteria by  
Capsicum annum extract. Shot communication in International J.   Food  Microbiol.  
57, 125-128.    

[30]   Duke, J. A. 1981. Handbook of Legumes of World Economic Importance. Plenum Press,  
New York: 228-230.  

[31]   Garbutt, J. 1997. Essentials of Food Microbiology. Arnold. London. England. 
[32]   Hodge, J.E. 1953. Dehydrated Foods, Chemistry of Browning Reactions in Model systems.  

Journal Agric Food Chem. 1, 928-943. 
[33]   Ishola, M. M., Agbaji, E. B. and Agbaji, A. S. 1990. A chemical study of Tamarindus indica  

(Tsamiya) fruits grown in Nigeria. J. Science, Food and Agri., 51:  141-143. 
[34]   JECFA. 1999. Citric Acid. Available at http://apps3.fao.org/jecfa/additive_specs/docs/7  

/additive-0757.htm. 6/7/2004. 
[35]   JECFA. 1987. Monosodium L-Glutamate. Available at http://apps3.fao.org/jecfa/ 

 additive_specs /docs/0/additive-0288.htm. 6/7/2004. 
[36]   Julia, L.,1992. The Encyclopedia of Essential Oils : a complete guide to the use of aromatics  

in aromatherapy, herbalism, health and well-being. Jw Arrowsmith    Limited, Bristol. 
 



 78 

[37]   Kimball, D.A., 1991. Citrus Processing Quality Control and Technology. AVLPubl. Co.Inc., 
 Newyork. 
[38]   Lee, C., Han, C. and Tsau, J. 2004. In vitro inhibitory activity of Chinese leek extract  

Against Campylobacter species. Article in Press in International J.  Food  
Microbiol.. Available on line at www.sciencedirect.com. 25/7/2004. 

[39]   Leistner, L. and Gould, G.W.,2002. Hurdle Technologies: Combination Treatment for  
Food Stability, Safety and Quality. Pleum Publishers, New York, p.194. 

[40]   Limyati, D.A. and Juniar, B.L.L., 1998. Jamu Gendong, a kind of traditional medicine in  
Indonesia : the microbial contamination of its raw material and end product.  
J. of Ethnophamacology 63, 201-208. 

[41]   Mayer P.P., Jaelminger G. and Scoville, E. 2001. Extended shelf life noodle product and  
process of manufacture. United States Patent 6,187,357. 

[42]   Meillon, S. 1974. Process for making drinks, syrups, juice and liquor and solid extracts  
based on tamarind products thus obtained. French Patent No. 2231322 (English  
Summary). 

[43]   Moreau, C., Durand, R., Alie`s, F., Cotillon, M., Frutz, T. and The´oleyre, M. 2000.  
 Hydrolysis of sucrose in the presence of H-form zeolites. Industrial Crops and Products 11,  

237�242. 
[44]   Robinson, R. A., Stokes, R. H.  Electrolyte Solutions. 2nd edition. Butterworths, London.  

pp.79-102. 
[45]   SPG Media Limited. 2006. Available at http://www.foodprocessing - technology.com/  

contractors/materials/habasit/ habasit2.html. 19/3/2006 
[46]   Wolfrom, M.L. and Rooney, C.S. 1953. Chemical Interactions of Amino Compounds and  

Sugars. VIII.1 Influence of Water2. J. Amer. Chem. Soc. 75, 5435-5436. 
[47]  Yin, M. and Tsao, S., 1999. Inhibitory effect of seven Allium plants upon three  

Aspergillus species. International J.  Food Microbiol. 49, 49-56. 
 
 
 
 
 


