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ผลงานเผยแพร่ 
 Book chapter 

Khuwijitjaru, P. and Klinchongkon, K. (2020). Passion fruit. In Valorization of Fruit Processing 
By-products (Galanakis, C.M., ed.). pp. 183-201. Academic Press.  

 
 บทความที่อยู่ในฐาน ISI/Scopus  
1. Plangklang, T., Khuwijitjaru, P., Klinchongkon, K., Adachi, S. (2021). Chemical composition 

and antioxidant activity of oil obtained from coconut meal by subcritical ethanol extraction. 
Journal of Food Measurement and Characterization https://doi.org/10.1007/s11694-021-
00989-5  

2. Komonsing, N., Khuwijitjaru, P., Nagle, M., Müller, J., Mahayothee, B. (2021). Effect of drying 
temperature together with light on drying characteristics and bioactive compounds in 
turmeric slice. Journal of Food Engineering https://doi.org/10.1016/j.jfoodeng.2021.110695  

3. Mahayothee, B., Thamsala, T., Khuwijitjaru, P., Janjai, S. (2020). Effect of drying temperature 
and drying method on drying rate and bioactive compounds in cassumunar ginger (Zingiber 
montanum). Journal of Applied Research on Medicinal and Aromatic Plants. 18, 100262. 
https://doi.org/10.1016/j.jarmap.2020.100262  

4. Khuwijitjaru, P., Boonyapisomparn, K. and Huck, C.W. (2020). Near infrared spectroscopy with 
linear discriminant analysis for green coffee bean sorting. International Food Research 
Journal 27(2): 287 - 294. http://ifrj.upm.edu.my/27 (02) 2020/10 - IFRJ19882.R1.pdf  

5. Mahayothee, B., Rungpichayapichet, P., Yuwanbun, P., Khuwijitjaru, P., Nagle, M. and Müller, 
J. (2020). Temporal changes in the spatial distribution of physicochemical properties during 
postharvest ripening of mango fruit. Journal of Food Measurement and Characterization. 
https://doi.org/10.1007/s11694-019-00348-5  

6. Klaykruayat, S., Mahayothee, B., Khuwijitjaru, P., Nagle, M. and Müller, J. (2020). Influence of 
packaging materials, oxygen and storage temperature on quality of germinated parboiled rice. 
LWT - Food Science and Technology, 121, 108926. https://doi.org/10.1016/j.lwt.2019.108926  

7. Limsangouan, N., Milasing, N., Thongngam, M., Khuwijitjaru, P. and Jittanit, W. Physical and 
chemical properties, antioxidant capacity and total phenolic content of tamarind 
(Tamarindus indica) seed xyloglucan component extracted using subcritical water. Journal of 
Food Processing and Preservation. e14146. https://doi.org/10.1111/jfpp.14146  

8. Klinchongkon, K., Bunyakiat, T., Khuwijitjaru, P., Adachi, S. (2019). Ethanol precipitation of 
mannooligosaccharides from subcritical water treated coconut meal hydrolysate. Food and 
Bioprocess Technology. 12(7): 1197-1204. https://doi.org/10.1007/s11947-019-02288-w  

9. Klinchongkon, K., Khuwijitjaru, P., Adachi, S., Bindereif, B., Karbstein, H. P., & van der Schaaf, 
U. S. (2019). Emulsifying properties of conjugates formed between whey protein isolate and 
subcritical-water hydrolyzed pectin. Food Hydrocolloids. 91: 174-181. 
https://doi.org/10.1016/j.foodhyd.2019.01.005  

https://www.elsevier.com/books/valorization-of-fruit-processing-by-products/galanakis/978-0-12-817106-6
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https://doi.org/10.1007/s11694-019-00348-5
https://doi.org/10.1016/j.lwt.2019.108926
https://doi.org/10.1111/jfpp.14146
https://doi.org/10.1007/s11947-019-02288-w
https://doi.org/10.1016/j.foodhyd.2019.01.005
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10. Mahayothee, B., Komonsing, N., Khuwijitjaru, P., Nagle, M., & Müller, J. (2019). Influence of 
drying conditions on colour, betacyanin content and antioxidant capacities in dried red-
fleshed dragon fruit (Hylocereus polyrhizus). International Journal of Food Science and 
Technology 54(2): 460-470. https://doi.org/10.1111/ijfs.13958  

11. Klinchongkon, K., Khuwijitjaru, P., & Adachi, S. (2018). Properties of subcritical water-
hydrolyzed passion fruit (Passiflora edulis) pectin. Food Hydrocolloids, 74, 72-77. 
https://doi.org/10.1016/j.foodhyd.2017.07.034  

12. Khuwijitjaru, P., Milasing, N., Adachi, S. (2018) Production of D-tagatose: A review with 
emphasis on subcritical fluid treatment. Science, Engineering and Health Studies 12(3): 159-
167. https://doi.org/10.14456/sehs.2018.15 

13. Khuwijitjaru, P., Koomyart, I., Kobayashi, T., & Adachi, S. (2017). Hydrolysis of konjac flour 
under subcritical water conditions. Chiang Mai Journal of Science, 44(3), 988-992. 
https://epg.science.cmu.ac.th/ejournal/journalDetail.php?journal_id=8286   

14. Klinchongkon, K., Chanthong, N., Ruchain, K., Khuwijitjaru, P., & Adachi, S. (2017). Effect of 
ethanol addition on subcritical water extraction of pectic polysaccharides from passion fruit 
peel. Journal of Food Processing and Preservation, 41(5). https://doi.org/10.1111/jfpp.13138  

15. Klinchongkon, K., Khuwijitjaru, P., & Adachi, S. (2017). Degradation kinetics of passion fruit 
pectin in subcritical water. Bioscience, Biotechnology and Biochemistry, 81(4), 712-717. 
https://doi.org/10.1080/09168451.2016.1277941  

16. Klinchongkon, K., Khuwijitjaru, P., Wiboonsirikul, J., & Adachi, S. (2017). Extraction of 
oligosaccharides from passion fruit peel by subcritical water treatment. Journal of Food 
Process Engineering, 40(1). https://doi.org/10.1111/jfpe.12269  

17. Koomyart, I., Nagamizu, H., Khuwijitjaru, P., Kobayashi, T., Shiga, H., Yoshii, H., & Adachi, S. 
(2017). Astaxanthin stability and color change of krill during subcritical water treatment. 
Journal of Food Science and Technology, 54(10), 3065-3072. https://doi.org/10.1007/s13197-
017-2742-1  

18. Rungpichayapichet, P., Nagle, M., Yuwanbun, P., Khuwijitjaru, P., Mahayothee, B., & Müller, J. 
(2017). Prediction mapping of physicochemical properties in mango by hyperspectral imaging. 
Biosystems Engineering, 159, 109-120. https://doi.org/10.1016/j.biosystemseng.2017.04.006  

19. Soisangwan, N., Gao, D. M., Kobayashi, T., Khuwijitjaru, P., & Adachi, S. (2017). Production of 
lactulose from lactose in subcritical aqueous ethanol. Journal of Food Process Engineering, 
40(2). https://doi.org/10.1111/jfpe.12413  

20. Soisangwan, N., Khuwijitjaru, P., Kobayashi, T., & Adachi, S. (2017). Kinetic analysis of 
lactulose production from lactose in subcritical aqueous ethanol. Food Science and 
Technology Research, 23(1), 45-49. https://doi.org/10.3136/fstr.23.45  

21. Khuwijitjaru, P. (2016). Utilization of plant-based agricultural waste by subcritical water 
treatment. Japan Journal of Food Engineering, 17(2), 33-39. 
https://doi.org/10.11301/jsfe.17.33  
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https://doi.org/10.3136/fstr.23.45
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22. Khuwijitjaru, P., Kobayashi, T., & Adachi, S. (2016). Degradation kinetics of trisaccharides 
comprised of glucose residues in subcritical water. Journal of Carbohydrate Chemistry, 35(5), 
286-299. https://doi.org/10.1080/07328303.2016.1209213  

23. Koomyart, I., Nagamizu, H., Khuwijitjaru, P., Kobayashi, T., Shiga, H., Yoshii, H., & Adachi, S. 
(2016). Direct treatment of isada krill under subcritical water conditions to produce seasoning 
with shrimp-like flavour. Food Technology and Biotechnology, 54(3), 335-341. 
https://doi.org/10.17113/ftb.54.03.16.4271  

24. Koomyart, I., Nagamizu, H., Khuwijitjaru, P., Kobayashi, T., Shiga, H., Yoshii, H., & Adachi, S. 
(2016). Using severity factor as a parameter to optimize krill treatment under subcritical 
water conditions. Bioscience, Biotechnology and Biochemistry, 80(11), 2192-2197. 
https://doi.org/10.1080/09168451.2016.1204220  

25. Mahayothee, B., Koomyart, I., Khuwijitjaru, P., Siriwongwilaichat, P., Nagle, M., & Müller, J. 
(2016). Phenolic compounds, antioxidant activity, and medium chain fatty acids profiles of 
coconut water and meat at different maturity stages. International Journal of Food 
Properties, 19(9), 2041-2051. https://doi.org/10.1080/10942912.2015.1099042  

26. Rungpichayapichet, P., Mahayothee, B., Nagle, M., Khuwijitjaru, P., & Müller, J. (2016). Robust 
NIRS models for non-destructive prediction of postharvest fruit ripeness and quality in 
mango. Postharvest Biology and Technology, 111, 31-40. 
https://doi.org/10.1016/j.postharvbio.2015.07.006  

27. Soisangwan, N., Gao, D. M., Kobayashi, T., Khuwijitjaru, P., & Adachi, S. (2016). Kinetic analysis 
for the isomerization of cellobiose to cellobiulose in subcritical aqueous ethanol. 
Carbohydrate Research, 433, 67-72. https://doi.org/10.1016/j.carres.2016.07.015  

28. Tamiya, S., Koomyart, I., Kobayashi, T., Shiga, H., Yoshii, H., Khuwijitjaru, P., & Adachi, S. 
(2016). Preparation of liquid and solid seasonings with shrimp-like flavor from isada krill 
under subcritical water conditions by steam injection. Food Science and Technology 
Research, 22(3), 317-323. https://doi.org/10.3136/fstr.22.317  

29. Watanabe, Y., Khuwijitjaru, P., Hamai, Y., Wiboonsirikul, J., & Adachi, S. (2016). Antioxidative 
property of acyl ascorbate in cookies containing iron. Japan Journal of Food Engineering, 
17(2), 77-81. https://doi.org/10.11301/jsfe.17.77  

30. Wiboonsirikul, J., Watanabe, Y., Omori, A., Khuwijitjaru, P., & Adachi, S. (2016). Antioxidative 
properties of stearoyl ascorbate in a food matrix system. Journal of Oleo Science, 65(6), 487-
492. https://doi.org/10.5650/jos.ess16016  

31. Koomyart, I., Nagamizu, H., Khuwijitjaru, P., Kobayashi, T., Shiga, H., Yoshii, H., & Adachi, S. 
(2015). Compositions, flavour and antiradical properties of products from subcritical water 
treatment of raw Isada krill. International Journal of Food Science and Technology, 50(7), 
1632-1639. https://doi.org/10.1111/ijfs.12799  

32. Rungpichayapichet, P., Mahayothee, B., Khuwijitjaru, P., Nagle, M., & Müller, J. (2015). Non-
destructive determination of β-carotene content in mango by near-infrared spectroscopy 

https://doi.org/10.1080/07328303.2016.1209213
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compared with colorimetric measurements. Journal of Food Composition and Analysis, 38, 
32-41. https://doi.org/10.1016/j.jfca.2014.10.013  

33. Wiboonsirikul, J., Nakata, K., Kobayashi, T., Khuwijitjaru, P., & Adachi, S. (2015). Degradation 
of disaccharides containing two glucose units in subcritical water. Asia-Pacific Journal of 
Chemical Engineering, 10(5), 681-686. https://doi.org/10.1002/apj.1900  

34. Khuwijitjaru, P., Plernjit, J., Suaylam, B., Samuhaseneetoo, S., Pongsawatmanit, R., & Adachi, 
S. (2014). Degradation kinetics of some phenolic compounds in subcritical water and radical 
scavenging activity of their degradation products. Canadian Journal of Chemical Engineering, 
92(5), 810-815. https://doi.org/10.1002/cjce.21898  

35. Khuwijitjaru, P., Pokpong, A., Klinchongkon, K., & Adachi, S. (2014). Production of 
oligosaccharides from coconut meal by subcritical water treatment. International Journal of 
Food Science and Technology, 49(8), 1946-1952. https://doi.org/10.1111/ijfs.12524  

36. Khuwijitjaru, P., Suaylam, B., & Adachi, S. (2014). Degradation of caffeic acid in subcritical 
water and online HPLC-DPPH assay of degradation products. Journal of Agricultural and 
Food Chemistry, 62(8), 1945-1949. https://doi.org/10.1021/jf404850a  

37. Koomyart, I., Nagamizu, H., Khuwijitjaru, P., Kobayashi, T., Shiga, H., Yoshii, H., & Adachi, S. 
(2014). Subcritical water treatment for producing seasoning from semidried Isada krill. 
Journal of Food Process Engineering, 37(6), 567-574. https://doi.org/10.1111/jfpe.12110  

38. Wiboonsirikul, J., Mori, M., Khuwijitjaru, P., & Adachi, S. (2013). Properties of extract from 
okara by its subcritical water treatment. International Journal of Food Properties, 16(5), 974-
982. https://doi.org/10.1080/10942912.2011.573119  

39. Khuwijitjaru, P., Sayputikasikorn, N., Samuhasaneetoo, S., Penroj, P., Siriwongwilaichat, P., & 
Adachi, S. (2012). Subcritical water extraction of flavoring and phenolic compounds from 
cinnamon bark (Cinnamomum zeylanicum). Journal of Oleo Science, 61(6), 349-355. 
https://doi.org/10.5650/jos.61.349  

40. Khuwijitjaru, P., Watsanit, K., & Adachi, S. (2012). Carbohydrate content and composition of 
product from subcritical water treatment of coconut meal. Journal of Industrial and 
Engineering Chemistry, 18(1), 225-229. https://doi.org/10.1016/j.jiec.2011.11.010  

41. Murayama, Y., Wiboonsirikul, J., Khuwijitjaru, P., Kobayashi, T., & Adachi, S. (2012). 
Antioxidant characteristics of extracts from cereal residues by their subcritical water 
treatment. Journal of Oleo Science, 61(9), 465-468. https://doi.org/10.5650/jos.61.465  

42. Khuwijitjaru, P., Anantanasuwong, S., & Adachi, S. (2011). Emulsifying and foaming properties 
of defatted soy meal extracts obtained by subcritical water treatment. International Journal 
of Food Properties, 14(1), 9-16. https://doi.org/10.1080/10942910903112118  

43. Khuwijitjaru, P., Yuenyong, T., Pongsawatmanit, R., & Adachi, S. (2011). Effects of ferric 
chloride on thermal degradation of γ-oryzanol and oxidation of rice bran oil. European 
Journal of Lipid Science and Technology, 113(5), 652-657. 
https://doi.org/10.1002/ejlt.201000485  

https://doi.org/10.1016/j.jfca.2014.10.013
https://doi.org/10.1002/apj.1900
https://doi.org/10.1002/cjce.21898
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https://doi.org/10.1021/jf404850a
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https://doi.org/10.1080/10942910903112118
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44. Khuwijitjaru, P., Yuenyong, T., Pongsawatmanit, R., & Adachi, S. (2009). Degradation kinetics 
of gamma-oryzanol in antioxidant-stripped rice bran oil during thermal oxidation. Journal of 
Oleo Science, 58(10), 491-497. https://doi.org/10.5650/jos.58.491  

45. Khuwijitjaru, P., Chalooddong, K., & Adachi, S. (2008). Phenolic content and radical 
scavenging capacity of kaffir lime fruit peel extracts obtained by pressurized hot water 
extraction. Food Science and Technology Research, 14(1), 1-4. 
https://doi.org/10.3136/fstr.14.1  

46. Wiboonsirikul, J., Khuwijitjaru, P., Kimura, Y., Morita, H., Tsuno, T., & Adachi, S. (2007). 
Production optimization of the extract with high phenolic content and radical scavenging 
activity from defatted rice bran by subcritical water treatment. Japan Journal of Food 
Engineering, 8(4), 311-315. https://doi.org/10.11301/jsfe2000.8.311  

47. Fujii, T., Khuwijitjaru, P., Kimura, Y., & Adachi, S. (2006). Decomposition kinetics of monoacyl 
glycerol and fatty acid in subcritical water under temperature-programmed heating 
conditions. Food Chemistry, 94(3), 341-347. https://doi.org/10.1016/j.foodchem.2004.11.021  

48. Khuwijitjaru, P., Fujii, T., Adachi, S., Kimura, Y., & Matsuno, M. (2004). Kinetics on the 
hydrolysis of fatty acid esters in subcritical water. Chemical Engineering Journal, 99(1), 1-4. 
https://doi.org/10.1016/j.cej.2003.08.002  

49. Khuwijitjaru, P., Kimura, Y., Matsuno, R., & Adachi, S. (2004). Preparation of finely dispersed 
O/W emulsion from fatty acid solubilized in subcritical water. Journal of Colloid and 
Interface Science, 278(1), 192-197. https://doi.org/10.1016/j.jcis.2004.05.032  

50. Khuwijitjaru, P., Kimura, Y., Matsuno, R., & Adachi, S. (2004). Solubility of oleic and linoleic 
acids in subcritical water. Food Science and Technology Research, 10(3), 261-263. 
https://doi.org/10.3136/fstr.10.261  

51. Khuwijitjaru, P., Adachi, S., & Matsuno, R. (2002). Solubility of saturated fatty acids in water 
at elevated temperatures. Bioscience, Biotechnology and Biochemistry, 66(8), 1723-1726. 
https://doi.org/10.1271/bbb.66.1723  

 
 บทความที่อยู่ในฐาน TCI (บางบทความซ  ากับด้านบน) 
1. Khuwijitjaru, P., Milasing, N., Adachi, S. (2018) Production of D-tagatose: A review with 

emphasis on subcritical fluid treatment. Science, Engineering and Health Studies 12(3): 159-
167 

2. Khuwijitjaru, P., Koomyart, I., Kobayashi, T., & Adachi, S. (2017). Hydrolysis of konjac flour 
under subcritical water conditions. Chiang Mai Journal of Science, 44(3), 988-992 

3. Pungseeklao, T., Opanasopit, P., Khuwijitjaru, P. (2016). Development of a method for 
quantitative determination of gamma-oryzanol using near Infrared spectroscopy. Food and 
Applied Bioscience Journal 4(2) 107-115 

https://doi.org/10.5650/jos.58.491
https://doi.org/10.3136/fstr.14.1
https://doi.org/10.11301/jsfe2000.8.311
https://doi.org/10.1016/j.foodchem.2004.11.021
https://doi.org/10.1016/j.cej.2003.08.002
https://doi.org/10.1016/j.jcis.2004.05.032
https://doi.org/10.3136/fstr.10.261
https://doi.org/10.1271/bbb.66.1723
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4. Bunyakiat, T., Khuwijitjaru, P. (2016). Decolorization of hydrolysate of coconut meal using 
activated carbon after subcritical water treatment. Food and Applied Bioscience Journal 4(3) 
151-160 

5. Ogawa, T., Khuwijitjaru, P., Adachi, S. (2014). How to Draw Figures Using Microsoft Office 
2013. Silpakorn University Science and Technology Journal 8(2) 9-27 
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