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of Food and Applied Bioscience, Chiang Mai University, Thailand. 6-7
February 2012. (Proceeding)

W.F.

2555

Wilailak Sonthirak, Supathra Lilitchan, Kornkanok Aryusuk, Rewadee
Chongsuwat, Akkarach Bumrungpert and Kanit Krisnangkura. Effect of used
frying oils on formation of acrylamide in fried banana slices. International
Conference of Food and Applied Bioscience Chiang Mai University, Thailand.

6-7 February 2012. (Proceeding)

W.F.

2553

Chumsantea S, Aryusuk K, Lilitchan S, Jeyashoke N, Krisnangkura K.Effect of
Salts on Demulsification in Chemical Refining of Edible Qil. International
Conference on Agriculture and Agro-Industry (ICAAI 2010), Mae Fah Luang
University, Chiang Rai, Thailand. November 19-20, 2010 (Proceeding)

W.F.

2553

Kornkanok Aryusuk, Piraporn Sombatsuwan, Supathra Lilitchan, Narumon
Jeyashoke, Kanit Krisnangkura. Comparison of policosanol from rice bran wax
prepared by saponification and transesterification. The 42nd APACPH
Conference. Bali, Indonesia. 24-27 November 2010. (Abstract)

W.F.

2553
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UANINYIFUNYATAIERS N1TUTLYUMTIVING ATIN €.

UAIMNGNFUNEYATAERS, NTUNNY 3-5 NUATUS 2553 (Proceeding)

n.A. 2549

44n31 Banvngy, n3ainun a1gae, Adln Nqualins. MTeiUsnaluiuae
wnuulelseuealusitnd nMsUsegulszdnd "dnidegulml. wu.. w§ideenla
an7. ATAN 3 o L3 IUTAUN ¥edn Fandn iesys, 12-14 fanaw 2549 (Oral

presentation)

2. SEAUUIUIYA

N.A. 2565

Yutthaphon Wongkitisophon, Wasina Thakhiew, Supathra Lilitchan, Sakamon
Devahastin. The yield and quality characteristics of vacuum rendered duck
oil as obtained from different conditions. The 6 International Conference
on Food and Applied Bioscience 2022. 14-15 Feb 2022, Chaimai Grandview

Hotel & Convention Center, Chaimai, Thailand.

n.A. 2564

Suparada Kaikaew, Supathra Lilitchan, Warapone Satheannoppakao and
Kanit Krisnangkura. Preparation and physicochemical properties of rice bran
oil blended with canola oil, camellia oleifera seed oil and flaxseed oil for
use as cooking oil. The 23rd Food Innovation Asia Conference 2021 (FIAC
2021), Food Innovation and Sustainability through Bio-Circular-Green

Economy, 17-19 June 2021

N.A. 2563

Sawanya Wangkulam, Supathra Lilitchan, Wasina Thakhiew and Kanit
Krisnangkura. Physical and Chemical Properties and Oxidative Stability of
Duck Organogel Shortening. The 5th International Conference on Food and
Applied Bioscience 2020 “Insights for Research and Industry 4.07, 6-7
Fabuary 2020, Chaimai Grandview Hotel & Convention Center, Chaimai,

Thailand.

n.A. 2562

Supathra Lilitchan, Kannikar Adulpadungsak, Kornkanok Aryusuk, Kanit
Krisnangkura. Production of oreanogel-based emulsion from rice bran oil by
freeze texturization. The 6th International Conference on Rice Bran Oil 2019

(ICRBO 2019) Rice Bran Oil Application: Pharma-Cosmetics, Nutraceuticals
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and Foods, 26-28 June 2019, China Import and Export Fair Complex,

Guangzhou, China.

n.A. 2559

Piraporn Sombutsuwan, Kornkanok Aryusuk, Supathra Lilitchan, Narumon
Jeyashokel, Kanit Krisnangkura. Effect of ethanol concentrations on the
enrichment of ?- oryzanol from rice bran acid oil. SEATUC 2017, March 13-
14, HCMUT, Vietnam.

n.A. 2561

Supathra Lilitchan, Piyawadee Sammarphet, Nittaya Theppratom, Promluck

Somboonpanyakul, Kornkanok Aryusuk and Kanit Krisnangkura. Investigation
of the Papaya Seed Oil Properties for Development into Edible Oil. 103RD
AOCS Annual meeting & Expo. 2012, April 29-May 2, Long Beach, California,
USA. (Abstract)

n.A. 2554

Aryusuk K, Numthongkum P, Sombatsuwan P, Chumsantea S, Jeyashoke N,
Lilitchan S, Krisnangkura K. Production of Value Added Products from Thai
Rice Bran Wax. World Conference on Oilseed Processing, Fats & oils
Processing, Biofuels & Applications, Hilton Izmir, Izmir, Turkey. June 21-23,

2011. (Abstract)

W.F. 2553

Chalunthon Sawetavong and Supathra Lilitchan. The determination of
bioavtive compounds in the different rice brans. The 3rd International Rice

Congress. Hanoi, Vietnam. 8-12 November 2010. (Proceeding)

n.A. 2546

Robert G. Ackman and Supathra Lomsugarit. Chlorophyll, phytol and the
delicate flavor of Blue Mussels. 94th AOCS Annual Meeting & Expo; 2003;
Kansas City, Missouri, p.11.
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