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4 Manurakchinakorn, S., Chainarong, Y. and Sawatpadungkit C. boewo.Quality of
Mangosteen Juice Colored with Mangosteen Pericarp. International Food Research
Journal, bem: @omem-eona.

+ Manurakchinakorn, S., Tongkleang, J. and Sermsama, W. boew.Application of
Alginate-based Coating to Prolong Postharvest Life of ‘Pan  Srithong’
Guava.Proceedings of the @csth Food Innovation Asia Conference boeb.June eb-ec,
woao, Bangkok, Thailand. (Abstract)

+ Manurakchinakorn, S., lewngamdee, A. and Hamimading, P. woewb.Effect of
Ultrasound on Nutritional and Microbiological Properties of ‘Pattawia’ Pineapple
Juice. Proceedings of the oc" Food Innovation Asia Conference boe'. June ®D-6,
woe', Bangkok, Thailand. (Abstract)

# Nuudom, F. and Manurakchinakorn, S. woew.Retarding Quality of Deterioration of
Fresh-cut Papaya during Storage by Alginate-based Coating.Proceedings of the oc
Food Innovation Asia Conference boeb.June eb-ex, boao, Bangkok, Thailand.
(Abstract)

# Ondee, A. and Manurakchinakorn, S. boewo. Use of Alginate-based Coating for
Maintaining Quality of Fresh-cut Immature Mango.Proceedings of the oz Food

Innovation Asia Conference boeo.June eo-ex, ®oeo, Bangkok, Thailand. (Abstract)



# Manurakchinakorn, S., Prakong, A. and Naksewee, N. boeo.Quality of Dragon Fruit
during Cold Storage in Response to Postharvest Heat Treatments.Proceedings of
International Conference on Food and Applied Bioscience, February &-&, boeb,
Chiang Mai, Thailand. (Abstract)

+ Nuudom, F., Manurakchinakorn, S. and Srilaong, V. boeo.Phytochemicals and
Antioxidant Properties of Mangosteen Pericarp Extract as Affected by Aqueous
Solvents.Proceedings of International Conference on Food and Applied Bioscience,
February &-¢, boeo, Chiang Mai, Thailand. (Abstract)

+ Ondee, A., Manurakchinakorn, S. and Srilaong, V. boewb.Vitamin C, Phenolic
Compounds and Antioxidant Capacity of Fresh-cut Mangosteen as Affected by
Alginate-based Edible Coating during Storage. Proceedings of International
Conference on Food and Applied Bioscience, February &-&, boewo, Chiang Mai,
Thailand. (Abstract)

+ Manurakchinakorn, S., Truktrong, S. and Srilaong, V. boe&.Effect of Heat Treatment
as an Organic Postharvest Operation on Quality of Mangosteen.Proceedings of
International Conference on Sustainability of Organic Agriculture.December e~
woe&, UbonRatchathani, Thailand. (Abstract)

+ Manurakchinakorn, S., Suttirak, W. and Chonhenchob, V.boa&.Maintaining Color and
Antioxidant Activity of Fresh-cut Mangosteen by Pre-storage Oxalic Acid
Treatment.Proceedings of International Conference on Advances in Agricultural,
Biological and Environmental Sciences.July blo-om, boed, London, UK. (Abstract)

+ Ondee, A. and Manurakchinakorn, S. woed&. Effect of Alginate Edible Coating on
Quality of Fresh-cut ‘Kimju’ Guava.Proceedings of ™ International Symposium on
Agricultural Technology.July e-m, boad, Pattaya, Thailand. (Abstract)

# Nuudom, F. and Manurakchinakorn, S. boed&.Improved Efficiency of Anthocyanin
Extraction from Roselle Using Acidified Solvent.Proceedings of ™ International
Symposium on Agricultural Technology.July e-a, boed&, Pattaya, Thailand. (Abstract)

+ Chaijan, M., Kaewwatta, N., Panpipat, W. and Manurakchinakorn, S. boe&. Lipid
Oxidation and Gelling Properties of Hybrid Catfish Surimi Washed with Plant Extracts.
Proceedings of the @mJth Food Innovation Asia Conference boed.June ecg-o, boed,
Bangkok, Thailand. (Abstract)

+ Ondee, A., Bunchit, O., Nuudom, F. and Manurakchinakorn, S. woe&. Color and

Texture Changes during Storage of Nipa Palm Sugar Substituted Jackfruit Jam.



Proceedings of the @m!th Food Innovation Asia Conference boe¢. June ec-ox, boed,
Bangkok, Thailand. (Abstract)

Nuudom, F., Bunchit, O., Ondee, A. and Manurakchinakorn, S. boe&. Quality of Nipa
Palm Sugar Substituted Jackfruit Jam during Storage. Proceedings of the oa" Food
Innovation Asia Conference boed&.June ez-ox, boed, Bangkok, Thailand. (Abstract)
Manurakchinakorn, S., Seangjong, N. and Promsakul W. woed&. Effect of Storage
Temperature on Nutritional Losses in Jelly Fortified with Anthocyanin Extract from
Mangosteen Pericarp. Proceedings of the o0 Food Innovation Asia Conference
woed.June as-ox, boad, Bangkok, Thailand. (Abstract)

Manurakchinakorn, S., Chainarong, Y. and Sawatpadungkit C. woe&. Color Change
during Ambient Storage of Mangosteen Juice. Proceedings of the @me Food
Innovation Asia Conference boe&.June ez-eoc, oo, Bangkok, Thailand. (Abstract)
Manurakchinakorn, S., Seangjong, N. and Promsakul W. woe&.Use of Anthocyanin
Extract from Mangosteen Peel as a Colorant in Jelly.Proceedings of International
Conference on Agricultural, Ecological and Medical Sciences.April o-z, boa&, Phuket,
Thailand. (Abstract)

Manurakchinakorn, S., Nuudom, F., Bunchit, O. and Ondee, A. woea. Quality of
Honey Substituted Jackfruit Jam during Storage. Proceedings of the International
Bioscience Conference and the &' International PSU-UNS  Bioscience
Conference.September ba-mo, boee, Phuket, Thailand. (Abstract)

Suttirak, W. and Manurakchinakorn, S. woec./n vitro Antioxidant Properties of
Mangosteen Peel Extract. Journal of Food Science and Technology, &eleb): m&co-
NEEs.

Limsuwanmanee, J., Chaijan, M., Manurakchinakorn, S., Panpipat W., Klomklao, S.
and Benjakul, S. boe&. Antioxidant Activity of Maillard Reaction Products Derived
from Stingray (Himantura signifier) Non-protein Nitrogenous Fraction and Sugar Model
Systems. LWT-Food Science and Technology, & slec-alboe.

Manurakchinakorn, S., Nuymak, P. and lIssarakraisila, M. woe&.Enhanced Chilling
Tolerance in Heat-treated Mangosteen. International Food Research Journal, be(e):
eMN-®EO.

Manurakchinakorn, S., Nuudom, F., Bunchit, O. and Ondee, A. boec.Acceptance of

Jackfruit Jam as Affected by Pectin and pH.Proceedings of International Symposium



on Sustainable Agriculture and Agro-Industry.July &, woe<, Nakhon Si Thammarat,
Thailand. (Abstract)

Limsuwanmanee, J., Chaijan, M., Manurakchinakorn, S. and Panpipat W. boec.
Oxidative Stability of Lipid and Myoglobin of Frozen Fish Fillet as Affected by Non-
Protein Nitrogeneous Compound (NPN) from Stingray (Himantura signifier) Muscle.
Proceedings of International Symposiumon Sustainable Agriculture and Agro-
Industry.July &, woee, Nakhon Si Thammarat, Thailand. (Abstract)

Kaewwatta, N., Chaijan, M., Manurakchinakorn, S., Panpipat, W. and Riebroy, S.
boec.Effect of Washing Media on Characteristics of Catfish (Clariasmacrocephalus)
Surimi.Proceedings of International Symposium on Sustainable Agriculture and Agro-
Industry.July &, woee, Nakhon Si Thammarat, Thailand. (Abstract)
Manurakchinakorn, S., Nuudom, F., Bunchit, O. and Ondee, A. woe&.Quality of
Jackfruit Jam during Storage at Room Temperature.Proceedings of Food Innovation
Asia Conference woec.June av-am, woac, Bangkok, Thailand. (Abstract)
Manurakchinakorn, S., Wisitsak, P., Pukahuta, C. and Chitradon, L. woe&.Inducer
Supplementation for Enhanced Delignification in  Sunflower Seed Hulls by
Lentinuspolychrous Lev.Proceedings of Eurasia Waste Management Symposium
woea. April bc-mo, boae, Istanbul, Turkey. (Abstract)

Manurakchinakorn, S., Nuudom, F., Bunchit, O. and Ondee, A. boec.Effect of
Sucrose-substitute Sweeteners on Sensory Characteristics and Proximate Composition
of Jackfruit Jams.Proceedings of the b" International Conference on Food and
Applied Bioscience.February o-¢, woec, Chiang Mai, Thailand. (Abstract)
Manurakchinakorn, S.,Chainarong, Y. and Sawatpadungkit, C. boeen.Development
and Characterization of Mangosteen Juice.Proceedings of Food Innovation Asia
Conference woee.June em-ec, woam, Bangkok, Thailand. (Abstract)

Kaewwatta, N., Chaijan, M., Manurakchinakorn, S. and Riebroy, S. bo@am.Removal of
Lipid and Myosglobin from Farm-raised Catfish (Clariasmacrocephalus) Muscle using
Conventional Washing Process.Proceedings of Food Innovation Asia Conference
boem.June em-ec, boem, Bangkok,Thailand. (Abstract)

Manurakchinakorn, S., Chamnan, U. and Mahakarnchanakul, W. boe.Appearance
and Texture Changes of Modified Atmosphere Packed Fresh-cut Mangosteen after

Preservative Dips.Journal of Food Processing and Preservation, embo: €o&-&ee.
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of Nitrogen Supplements for Delignification in Sunflower Seed Hull by
LentinuspolychrousLev..Proceedings of the o' International Conference on
Environment.May ec-e¢, boeb, Athens, Greece. (Abstract)

Manurakchinakorn, S., Kumsook, P. and Yimsud, C. woeb.Juice Quality of Pomelo
cv. Khao-Tongdee as Affected by Pasteurization.Proceedings of Food Innovation Asia
Conference woeb.June ec-o&, boal, Bangkok, Thailand.

Manurakchinakorn, S., Ayama, H. and Arbsrinark, N. boe.Quality of Pomelo Jelly
during Storage at Room Temperature.Proceedings of the International Conference of
Food and Applied Bioscience.February o-el, boel, Chiang Mai, Thailand. (Abstract)
Manurakchinakorn, S., Ayama, H. and Arbsrinark, N. boewb.Quality Changes of
Pomelo Jelly during Refrigerated Storage.Proceedings of the oo National
Horticultural Congress.February @-e, boel, Chiang Mai, Thailand. (Abstract)
Manurakchinakorn, S., Chuesrichai, N. and Jaikhang, S. bo®®. Development of Low-
calorie Mangosteen Jam. Agricultural Science Journal, @e(en/@) (Suppl.): mes-enano.
Manurakchinakorn, S., Wisitsak, P., Pukahuta, C. and Chitradon, L. boee.
Biodegradation of Lignin in Sunflower Seed Hull by Culinary-medicinal Mushroom,
LentinuspolychrouslLev..Proceedings of the 5" International Medicinal Mushroom
Conference.September b&-b, boeae, Zagreb, Croatia. (Abstract)

Liwa, J., Chaijan, M. and Manurakchinakorn, S. woma.Antioxidant Activity of Non-
protein Nitrogen from Fish Muscle.Proceedings of the o “Walailak Research
Conference.June e, boee, Nakhon Si Thammarat, Thailand. (Abstract)
Manurakchinakorn, S., Chuesrichai, N. and Jaikhang, S. woee. Development of
Mangosteen Jam. Proceedings of the ol ASEAN Food Conference bose.June oo-
or, boee, Bangkok, Thailand.

Liwa, J., Chaijan, M., Manurakchinakorn, S. and Panpipat, W. woee.Effect of Citric
Acid on Lipid Oxidation of Mackerel (Scomberomolusguttatus) Fillet during
Refrigerated Storage.Proceedings of the ol ASEAN Food Conference booe.June oo
or, boee, Bangkok, Thailand.

Manurakchinakorn, S., Chuesrichai, N. and Jaikhang, S. boe®. Development of Low-
calorie Mangosteen Jam. Proceedings of the oo National Horticultural Congress.May

ec-Lo, woea, Bangkok, Thailand. (Abstract)



+ Manurakchinakorn, S., Juntana, J., Sainak, N. and Kongsung, N. wo®o.Postharvest
Quality of Pomelo cv. KhaoNamphung during Storage at  Room
Temperature.Proceedings of the oo Congress on Science and Technology of
Thailand.October bo-o, Woao, Bangkok, Thailand. (Abstract)

+ Suttirak, W. and Manurakchinakorn, S. boeo.Potential Application of Ascorbic Acid,
Citric Acid and Oxalic Acid for Browning Inhibition in Fresh-cut Fruits and
Vegetables.WalailakJouranl of Science and Technology, el(e): @-@o.

+ Manurakchinakorn, S.,Intavong, P., Yuennan, P., Tonwattana, S. and Pankong, A.
boeo.Effect of Storage Conditions on Quality Attributes of Fresh-cut
Mangosteens.ActaHorticulturae, @& b&e-bé&s.

+ Suttirak, W. and Manurakchinakorn, S. boo&.Total Phenolic Contents and
Antioxidant Activities of Mangosteen Peel Extracts.Proceedings of the ne" Congress
on Science and Technology of Thailand.October e&-e¢, oo, Chonburi, Thailand.
(Abstract)

+ Manurakchinakorn, S. and Thirawut, S. boo.Effect of Immersion Solution and
Packaging on Quality of Fresh-cut ‘Red Fire’ Lettuce. Fresh Produce, a(e): ¢o-&<.

+ Manurakchinakorn, S., Chamnan, U. and Mahakarnchanakul, W. boo.Quality
Changes of Pre-peeled Mangosteen in Modified Atmosphere Package as Affected by
Chemical Treatments. Proceedings of the @oth Controlled and Modified
Atmosphere Research Conference. April &, woow, Antalya, Turkey. (Abstract)

+ Manurakchinakorn, S., Issarakraisira, M. and Nuymark, P. woos. Physiological and
Quality Attributes of Mangosteens (Garciniamangostana L.) as Affected by Modified
Atmosphere Packaging.ActaHorticulturae, e/oc: bax-bao.

+ Choorit, W., Pattanamanee, W. and Manurakchinakorn, S. woow.Use of Response
Surface Method for the Determination of Demineralization Efficiency in Fermented
Shrimp Shells.BioresourceTechnology, ««: oeoc-Deen.

+ Pattanamanee, W., Choorit, W. and Manurakchinakorn, S. wooe.Efficiency of a
Selected Lactic Acid Bacterium for Demineralization of Shrimp  Shell
Waste.Proceedings of the - Congress on Science and Technology of
Thailand.October ez-wo, wooe, Nakhon Si Thammarat, Thailand. (Abstract)

# Chamnan, U. and Manurakchinakorn, S. Quality Changes in Fresh-cut Mangosteens

as Affected by Elevated Oxygen Modified Atmosphere Packaging.Proceedings of the



International Workshop on Tropical and Subtropical Fruits.November e -mo oo,
Chiang Mai, Thailand. (Abstract)

Bumroongkul, P., Manurakchinakorn, S., Pukahuta, C. and Chitradon, L. Effect of pH
on Delignification and Production of Ligninolytic Enzymes by Lentinuspolychrous Lev.
on Sunflower Seed Hulls.Proceedings of the oz Annual Meeting of the Thai Society
for Biotechnology.November o-a, oo, Bangkok, Thailand.

Manurakchinakorn, S., Nuymark, P., Phoopouk, P. Poohern, P. and Chamnan, U.
woo&.Browning Inhibition and Firmness Retention in Fresh-cut Mangosteens
(Garciniamangostana L.).ActaHorticulturae, bclo: eRee-0cec.

Manurakchinakorn, S.,Intavong, P., Yuennan, P., Tonwattana, S. and Pankong A.
wooc. Changes in Ascorbic Acid Content, Antioxidant Capacity and Sensory Quality of
Fresh-cut MangosteensDuring Storage. Walailak Journal of Science and Technology, @
(0): G-
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O Teaching Courses
4— Postharvest Changes of Biological Materials, Food and Nutrition, Food Chemistry,
Food Analysis, Fresh-cut Fruits and Vegetables, Modifies Atmosphere Packaging of
Fruits and Vegetables



