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Charoenphol C, Nitithamyong A, Chavasit V. Fish crispies: A high protein extruded snack.
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Antioxidation of okara tempe, a fermented product with Rhizopus oligosporus
Formulation of complementary food for infants in vitamin a-deficient areas
Formulation of dietary fiber-enriched instant noodles

Application of enzymes in improving the quality of wheat bran-enriched bread

The extraction and application of dietary fiber from Brewer’s dried grain

The extraction and application of dietary fiber and cellulose from pineapple cores
Formulation of fiber-enriched doughnuts using ground soybean hulls and the effect on
absorption of frying oil

Development of special ration for special operation of Thai soldiers

Formulation of low-fat, cholesterol-free spoonable salad dressing using carbohydrated-
based fat replacers

Formulation of dietary fiber-enriched wheat noodles containing soybean hulls
Application of fiber ingredients in reduced-fat Chinese pork sausages
Biotransformation of aflatoxin B1 in dairy cow feeds to aflatoxin M1 in milk

Study on formulation of dietary fiber-enriched bread containing soybean hulls

Study of iodine content in food products preserved by iodated salt

Formulation of reduced-calorie frozen desserts using pectin as fat replacer and aspartame
as sweetener

Nutritive values and sensory acceptability of red tilapia : A comparative study of
freshwater and seawater cultured fish

Formulation of reduced-fat bakery products using modified starch

Study on the extraction of dietary fiber from soybean hulls and its application
Formulation of dietary fiber-enriched bakery products containing guava pomace and
guava seeds

Formulation of fiber-enriched Thai traditional snacks using soybean hulls

Formulation of high-fiber snack bars containing soybean hulls, pineapple core and wheat
bran



