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of protein quantity and quality on rheological properties of gluten
measured by creep-recovery and compression-recovery tests. AACC
International Annual Meeting, Hollywood, FL, USA.

Chompoorat, P., and Rayas-Duarte, P. (2012). Comparisons of relationship and
variance of rheological properties of gluten, dough and batter systems

with baking properties. AACC International Annual Meeting, Hollywood,
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Chompoorat, P., Hernandez, Z., and Rayas-Duarte, P. (2012). Viscoelastic
properties of gluten proteins from hard red winter wheat evaluated by
compression-recovery and correlations with functionality. Oklahoma
Academy of Science annual technical meeting, University of Central
Oklahoma, Edmond, OK, USA.

Chompoorat, P., Ambardekar, A., Mulvaney, S., Rayas-Duarte, P. (2013).
Rheological characteristics of gluten after modified by DATEM,
Ascorbic Acid, Urea and DTT using creep-recovery test. Journal of
Modern Physics 4, 1-8.

Chompoorat, P., and Rayas-Duarte, P. (2013). Modeling elastic and flow
properties of gluten after reducing hydrogen bond using urea. ACS
meeting, Tulsa, OK, USA.
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Chompoorat, P., Mulvaney, S., and Rayas-Duarte, P. (2012). The effect of
DATEM on physicochemical properties of gluten and dough of
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Conference, Christchurch, New Zealand.
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o 1 o a o IS A [ %
NAIIUDUE LUU AT UNAY aNSUnsIav (5 Ugaunal)



upo. 2 12
UsiALazNaIIUYaY 9131585 URAYRUNANGAT/219138UsE A naNgAs
1. UszfRenasdifuiinvauvangas (aufl 4)
%a-umaqa (mwlne) UNANUNTINGTU 919U
%'a-muaqa ("Mw199ngE)  Miss Praewphan Jomngam
FNLRUINI9IBINTG -
AU 919139XSURAYOUNANGAS
#1973 waluladndanisifiusien
wineauiidaie ABYIAINTTULAL N NNTTUNYAT
INNINEIFIUUIY FIUaNURIANT 8 LNadUNIY
Jiadedlud 50290
Inséwi : 053-875040-43  nsans : 053-875049
E-mail Address : basjomngam@gmail.com
2. Uszaan1sAnu
AMAANTANEN #1913 Yasniun1sinen U w.a.
Ph.D. Horticulture National Chung Hsing 2558
University, Taiwan (R.0.C.)
M.Sc. Horticulture National Chung Hsing 2554
University, Taiwan (R.O.C.)
M.L. WyAEns NS 2549

3. @vdvndanugiuny ey

1) dssmeudsnisiiutiendinuazualsl

2) lina

3) WYHN

4. Uszaun1sain1svineu (Aeusiafn-Uagldu)

U w.el. AU

2559 919158 a1 wAlLladnainisiuien N Inedeundls




UAe. 2 13

v (Y

5. UsgaunIsaiiingnYe9enunIsusnIsauldgnaniglutaznigusnyseme (5 Udaunas)
lassnsdanisudanmsiiuineanandnailedioannnugayde. (2559-2561). dmineu

newuatuayuNTIRY (@), (§3ulasenIs).

6. WAy (5 Udaunas)

[

7. wanuddeinurimeunsluansasivinisseRuniuna

Jomngam, P., Lin, H. L., & Shiesh, C. C. (2011). Indices for chilling tolerance of
‘Irwin” mango leaves. Horticulture National Chung Hsing University. 36(1), 1-
13.

Jomngam, P., Chompookam, J., Chen, K. Y., & Shiesh, C. C. (2015). Effect of
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Julius, I. P, Jomngam, P., & Shiesh, C. C. (2015). The investigation of bitter
compound in carrot (Daucus carota sp.). Horticulture National Chung Hsing
University. (In Press).
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Jomngam, P. & Shiesh, C. C. (2013). Phosphorus stimulation of ethylene released
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Jomngam, P. & Shiesh, C. C. (2014). High concentration of KH,PO, with/without
AVG induced lenticel damage incidence of ‘Irwin’ mango fruits (Mangifera
indica). Journal of the Taiwan Society for Horticultural Science. 60, 342-
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Jomngam, P., Chompookam, J., Chen, K. Y., & Shiesh, C. C. (2015). Effect of
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Kaewkham, T., Siri, B., and Hynes, R. K. (2014). Effect of polymer seed coating
and seed dressing with pesticides on seed quality and storability of
hybrid cucumber. Australian Journal of Crop Science. 8 (10), 1415-1420.

Kaewkham, T., Siri, B., and Hynes, R. K. (2016). The effect of accelerated seed
ageing on cucumber germination following seed treatment with
fungicides and microbial biocontrol agents for managing gummy stem
blight by Didymella bryoniae. Biocontrol Science and Technology. 26
(8), 1048-1061.

8. wanuddeiinuimeunslunsasivinisseaued (5 Ydounda)
Kaewkham, T., Chitropas, P., Wongcharoen, A., Hynes, R. K., Kangsopa, J., and Siri, B.
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quality and effect of stability of cucumber seeds. Khon Kaen Agriculture

Journal. 44(4), 703 - 712.
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