szlesunnnnayldsy

¥V 3/ = 3 L ) a o o
Tadoya anuiuaznianzmsiaanslunssuiumsldanuioussaumianes lsd
@ = o a = oy
anwiouszdnmasd lad uazmslFssvuanuaugelumswiamiaia laua nswasnw
= ] g o u’ ar = '
%Lf’lzﬂ’lilﬂﬁﬂuﬂmﬂ’]‘ﬂizﬂ’ﬂﬂﬂ'ﬁmﬂﬁﬂ‘}:l'lu'lﬂ’lﬂiﬁuﬂ TITONANNIZUIUNTTHARLDE DY

o = kY 1 k) o 9/
noana lulatlumisndaliinyasns nquyuyudnaauas 151y Iiaugndesaninzay

a1

VOIAUBUUS T 1N UNIIB B IAN

nudteiulghee lfensiauinszuaumskaauazaeneaanuiunduin nsniugu

Y

ar o & o L4
ANWYDIIRNALLIDSHIANTLN

Output 91nlnsams e IdFunuein an.
1. Meenune, M., S. Tiapiboon and P. Thammaruvasik. 2003. Effect of high hydrostatic
pressure treatment on palm sap. The 12" World Congress of Food Science and

Technology. 16-20 July, Chicago, Iliinots, USA. (International: Poster presentation)

!‘-J

Meenune, M., 8. Tiapiboon and P. Thammaruvasik. 2003, Effect of high hydrostatic

pressure treatment on changes in quality of palm sap. The 8" ASEAN Food Conference.

8-11 October 2003, Melia Hanot hotel. Hanoi. Vietnam. (International: Oral presentation)

3. Meenune, M and P. Thammaruvasik. 2004, Effect of heat treatment on flavour changes
in palm sap. J. Food Science and Technology (submitted)

4, Meenune, M., S. Tiapiboon and P. Thammaruvasik. 2004. Flavour stability in palm sap

during high-pressure treatment. Food Chemistry. { In preparation)

78





