PNA1591994

a 9 =~ 1 a =1 =) é
NIUNNFIND. 2547. muﬁm%ﬂﬁuﬂmiy L%@W‘HL@V‘IWL@“%U-%H. [wuuaauvlau].

UHAINN http://www.ftawatch.org/news/view.php?id=1669. (5 HUIAY 2552).
ABYUTTANTMT. 2550. TUTUA 18 WeAdMow 2550. njamna: wilsdediuw lno Tnad.

o a a o Aa o
AMITINAININGINEATHAZINA IU ]agn1501M1T. 2549, Inenmansuazna lu lagns

81115, NFUNN: ANINRHNMIINRINEATEAS.

9
a a [ ara 4 o a o
f’g]‘}lllﬂ’sglj"l Aataan tas WHa saudansal. 2551. ‘L!TﬂiglﬁEJllﬂfNGIleﬂNQI@]EJﬂﬁVI"ILL‘I’gi}QLL‘]J‘]J

Tutam. M3@5Imermansinyas 393(WAY)): 515-518.

[ a = an = 9 A 9 4
INTUIN LATUIUY. 2551. ﬂ"liﬂﬂ}l1’J‘ﬁﬂﬁmiﬂllsll”lill‘ﬂﬁﬂﬂﬂ’Jﬂﬂig‘]J’Juﬂ”lillﬁliﬂil,ﬂ@ill@a
[ a 1 Y s 4 A a a a o
Iﬂﬂl%iﬂﬁﬂuﬂiﬂiﬂiflﬂﬂ‘]Jﬂ?i!‘I/]‘JJL“LIi’)iiﬂlﬁi’]LWNﬂiM’]m&)usﬁlTJ. IMNYTUNUD

Usraquiadia a191393AINTIVATOIINTNANYAT UHIINGTABVOULAL.

9] a dAa 1 [ a
INTUIF LDTUIUY U Lf’fg WANIFYY. 2549. ﬂ1iﬁﬂ‘]&l1ﬂ1§uwﬂi$€ﬂ18%8\‘]5\18’01&“5“5@

meluieseuuiy. 215133 Ng1M1aATINEAT 37(5 (WiI)): 272 - 275.

9 ~ a Q&
A5 dnna, AnnuY MWHaAY 1 0g5e1, Fila dIaAET LaY FUA TanmMIUGNT. 2549,
mMsouunLAIeNAleMsuAsIdounsusa lnameldanzgyaime. 518910
4 H
m3Uszguivinis auandnanssunsasursldsamalne asen 7 39nia

U113,

o I'd A a oy o an 9 a a 4
FUUN IHYTUYN. 2545, m'iwaﬁmm"lawﬂﬂmmmmumﬂﬂu—uu‘ﬂ. INITUNUD

AINNFNAATUTUNG VH1INGaIFEI 11,



110

= L4 [ a Y g' 4 ad o Y
A3 Qaiifﬂu. 2550. MIWAUINTZTUIUNMTHAANAI81 1IN Tae ISy y Tnluuun,

518901UMIUszgumaInms Uszdd) 2550 unInedonsd 19 JanTaGes v,

0 Aa v 4 1 9 . 1 d'
llﬂﬂf]‘ﬂ’l’m’f)%ﬂﬂﬂ. 25521. WHUATTULNITY. [iz‘uuaau“lau]. UURaINUN

http://www.thaigoodview.com/node/3421. (5 T 2552).

o a Y A S o P A
"lﬂﬂaﬂjﬂﬂﬂﬂﬂﬂﬂ. 2552A. ﬁ?JHlfJ’JW'J']HﬁﬂTHﬂ"IiﬂWI'J"l‘IJ. [’izuuaﬂu“lau]. LA NUN

http://www.thaigoodview.com/node/16088. (5 TRGHY 2552).

an v J J aa = =~ = '
1501 sauluni uaz Inlsed 350915, 2547, maluladgaamnssunyas. 1Foqlna:

TRIO Advertising & Media Co., Ltd.

a o a J a 4 o o w ’ a
UTEN MUNF DUIMOTIUT UL 3107, 2550. @ﬁ@l@?@ﬂ!!ﬁ/@quiy7ﬂ7mlﬂﬂﬂ1!1’\/57!5@.‘
J

INFRARED VACUUM DRYER MANUAL. 1Fodlvid: uSem miindg oueaos

WFULUA 3109,

@ J o J a 4 <] [} a o a
Uszaannl noaduns. 2545, MmIAnIEMsouBoRuAaNZIRNNIUA Tag lFDuns s A,
a a I a % a a 4
AINYTIUNUTIAINTITUAITATUUIVUNG ﬁ'"lﬂl'l’l%’WLﬂ?ﬂ\iﬂﬁlﬂHﬁﬁ

PHIINGIAHVDULNY.

A a Jdu I a a o Jd Ao J v A
U52n1a3 TNUIAU, TS DITAU LAY lrlfl/\lﬁ"”f"lfﬂ FR1UIA. 2531. Wﬁﬂ’)ﬁ'?ﬂiiﬂ!!?fﬁgﬂ@”l?’”i.
ERIGRE ﬂ?ﬂ%“lf”lq@]ﬁiﬂﬂiilllﬂ‘]&l@i AMENTNYINTTTTUTIA

HINRIAIUAIUATUNT.

'
o A

a 4 a 4 = 9 a A
W37 ha ozgail naz qusu Mo Teml. 2543, msAneEsAueyyaodse Tuly ayulns lne
auuniinaas. Jgyviitay aadsuadsian auziadsaians

UMINedeaea v,



111

[ v Aav a J dan a J =

NI ﬂiﬂJﬁ\i’HfNQﬁ, DATWIY WIHATNA AL FIUNTNT ﬁ?"lw:*ﬁu“ﬁ. 2546. ﬂ"lﬁﬁﬂ‘kﬂﬂ’?ﬂﬂ
<3| Y o Y 9 1 Ao
L‘]_]uulﬂulﬂ‘llﬂ\iﬂWivnllzuTJW\iTﬂﬂﬁlsb'ﬂ'lﬁﬂﬂll‘ﬁﬁllﬂﬂwupjﬂﬂ. J1YITUNTTIVY

AUTRATINNITUINBAT UM 1INAAB1FE 1.

a ard 1Y a a /A v a
MAQY AUATOI. 2542, %ﬂﬂﬂﬁu%lﬂiﬂﬁﬂuﬂi%iﬂ. FIYNUMNAUNUTINYINTATUUNG

(Y] a a 4 a [ 1
(GAANANA) AULINANANTUNNG UM1INede1asea 1y,

an a [ 9
ToxdaIne mn1yse. 2543, madamssendandusoulugaaIvnssy. NJUNNA:

a 4

duinnunamandaasunalulad (Ine-qifu).
a a v 4 a [ a a'{
A1 Famalseniun, aufosd Usya1251ns uaz auand Tanusugnd. 2549, MIoULRA
uru Trluniinndegn. s1e0umsdizaguIanms aAuIRINTININEATING

Y v
Uszma'lng asan 7 sauiaurmansau.

4 H
v A

o a 4 1 a
Foale Tne. 2529. gunsaiouuielugaarunssy. NuWATIN 3. NTUNND: AANEUETY

maTuTas (Tne-gihw).

a a 14 a
11504 ig]:ﬁ]l!ﬂ'l. 2550. NMIFAUATIEHUALOINUUVTSUVAIUANNNIAINTTY. NTIUNNA:

FinAuRUHINauNEAIAAAS.

ao Jd o a
ATt Aumzwiilyna. 2548. maluladouuiy lugaamnIsue 11z, NTUNNUHIUAT:

anavduasumaTulad (lno-gifw).

4 4
AU UM, duad Tanusugns uag oAdNA wIanIUNa. 2547. Myeuurwa liaz
ayu'lns Tagldduanudousaunududsusalna. s1eaumsdszyuisnms
a ] usj A @ = Y
amaudaInssuneasuialszmalng asen s doniumaluladwszrownal

L%’Iﬂmﬂﬂﬁfﬂﬂﬂi%ﬁﬂ.

a a o U d 1 a
AINT AIIYY. 2546. ?@1@!5@1/”877/)’75 . umﬂgu: fjﬁ!Elﬁ'\uﬁ'illLLa%ﬂﬂﬂUiMﬂWi!ﬂE@i

] a a Y Ja o
A0 UH1INYIQUDHATAITAT INSUUAN LWL U,



112

an o Y 9 Y v a 9 A a a o
A lsa INALINI. 2545, @'E)‘UNﬂﬂ’)aﬁﬂ@’)ﬂlﬂﬁﬂﬁ@uwiﬂiﬂ. I1TTITINYIANTATINHEAT

33(6 (WiAw)): 313 -317.

a [ I~ { a Y] ]
AUINGINMINGIN TNV Inendemealvy. 25520, Thududedvinu,  [szUu
4 ] d'
poula]. uvasnn

http://www.phtnet.org/postech/web/tangerine/index.htm. (4 WUIAW 2552).

Aa o < { a [ [l
AUINGININGINMIDAUNe) uInendomealny. 25529, Thududeainu,  [szuu
4 1 d'
poulavl]. uvasnin
http://www.phtnet.org/postech/web/tangerine/pages/export.htm. (4 Huau 25 52).
a = Y S o A a S o A %
AuTIA TaAuIUgns. 2535. MIBUUHINAATYAY. WUNATIN 5. NTUNNA: GRS

maTuTadwszaomna1sus.

k4 H
v A

a = < a 4
qUBIA Iﬁﬂﬂ!ﬁﬂ!i]ﬂ‘ﬁ. 2540. ﬂ75@1]!!ﬁlﬂlﬂﬁﬂﬁ‘?fl!ﬁé‘i@”l?*”ill?\?l]i&‘f!ﬂﬁ. NUNATIN 7.

niamne: aontiuma TuTadnszveundisuys.

4 [
auad Tanusugnd. 2550. msWamInasiigvgudmsulszmaine. Useyusii:

dinanuianInemaasiazima Tuladuvamna.,

a A o va a o d o <] v a ]
A4351791 gIAD3. 2546, MIAIVANOA TUTA. NTUNWA: UTHN tHeTdu Dagntu oulalri

9109,

9 v
dnnuu  mwRaAY o ogse. 2551, mynauszuumMsouuieale letihdeusseinsuny
Aa

v Y v o E¢ VoA
i\iﬁﬂuql/\liﬂiﬂhlﬂﬁﬂ”lﬂsl@]ﬁﬂTJ%ﬂTJ"IlJﬂ‘L!@]"I. [iz‘uuaau"lau]. UUadnu

http://www.kmutt.ac.th/rippc/fardry.htm. (20 f],umﬁu‘ﬁ( 2552).

o v a L&Y [ [] 4 o I (] .
dinaumasdiandadealni. 2552, aoumsaidudaniaFeslvi. [szuvesulai].

unaan http://pcoc.moc.go.th/pcocsys. (5 HuAw 2552).



113

a 4 o 1 o w { Qy
qne WA, 2548, TAgeue1ms. njunwa: FuRudiuiing el mian.

(% QJ =

a o a v Aaa o 4 o
ANDVY DUTTUA, NIIVY 'JﬁfJg’f)'lllW'Nﬁ Llﬁ$@1llWﬁﬂﬂ MU, 2549 . ﬂ']'iﬁﬂ‘]&l']ﬁ'ﬂiﬁﬂug

v AaAa

IATIOUMITINEIIULEIIRAdTIWTIddusUTA. S1eumTszyuinng

]
=1

A ' v 1 3 a o G ~
Lﬂi’EJGIHEJWQNTLlLLWQ‘]JiSﬁL‘I/lﬂh],T]EJ ATIN 2 NWTNIEJ"IﬁEJmﬂTuIafJ?ﬁUﬁ.

4
qQBes  1DETAGUNT. 2540. AUGINIAINTTNTEAIUAN IUNTZUIUMITATINATTY 2.

WUNATIN 2. NTUNWA: UTHN o, 10BaNTd 3119,

o A = [ a [ 4 A A a Yo A

AWITTA YIGU. 2546. ﬂ'liﬁﬂ‘lel1ﬂﬂ!ﬁﬂﬂm$ﬂ1iﬂﬂﬂlﬂﬂNﬁ@]ﬂm“ﬂmi@ﬂﬂﬂﬂl\?N\iiﬂﬂclslﬁﬁﬁ
a a a Jd (a a -7 a 4 v

auUNsIUTA. ’J'I/]EJ'IHWH‘E‘]JTEUU'EUU'I’)P(’JﬂiiiJﬁWﬁG]iiJﬁ'l‘Um"V]ﬁ ﬁ'ﬁﬂlﬂ?ﬁ]\ﬁ]ﬂiﬂﬂ

INYAT UH1INS1QTUD UL,

a J Aa v < o w
Q’lﬂa QUIUYY. 2545, FTVUVUAIUAY. NTUNWAL: UITHN Q. LNFIANA 91NN,

¢ o A A @ @

qI88  NAUANNA. 2539. FLUVUAIUAN. NUNATIN 2. NTUNNA: d1IANUNYINIAINT 0l

q

YHIING1E.

@3 2Ny uazmie 11mlesn. 2545, wuamsimnzaud M usNUUVLAZALIATDY
9 a o ] Y Aa o s A A a o
’ET]JL!TNL!‘]J‘]J'E)l!?\lﬁ"lliﬂﬁ”lﬁiﬂ@ﬂllﬁﬁNa@]ﬂm“ﬂlﬂﬁ@\‘]ﬂlleleNﬁ'"llﬁﬂ?]J. ENFG RN
a 4 a
IMNMAATNYAT 33(6 (WIAY)): 23 - 26.
Ay o 4 o A 79 ¥ ~ =~ 03, 4
DUV HIYIAU. 2549. ﬂ77ﬂ37_lf;71/@ﬁZuil@?!!ﬁ&’ﬂ?i?fi&’{‘]ﬂ@?"If\ﬁlJW!!@ﬁ‘ﬁ"Uu@)H. NIUNNA:
aAav ad o o w
UITHN FROAYATU 109 (WMITU).
aw d A 2 dy = 2 =~
DNINY LNYTUIAA. 2545, Wﬁﬂﬂ'liwuj?ulﬂﬁ’?ﬂﬂﬂ/lﬂ7”?@8ﬂ53ﬂ?uﬂ757)7\7@7w75.

PMIANTNY: Az 1u1a8 YrIINeIagurIAITAN.

av J a oa a a 4 <
NINY Lﬁﬂiﬂ\iﬂa. 2546. ﬂgﬂﬁﬂ75?ﬂ?ﬂ55ﬂ@7ﬁ75. UNIF1TMNU: TﬁﬂWNWHWQH?ﬁ@@WL"Bﬂ.



114

PATNY NeTNIAA. 2551, HaNIAINTINO11T 1. 1Fealui: wirenuNLazNaaNaIT

o w J a o [}
FIUNNURVIUNIT AUSIDHATATAT UrINeaewes v,

Ay J a Y A A
DNINY INYTUIANA. 3J‘]J‘]J !@ﬂﬁ'?i?fﬁé‘fﬂ@Uﬂ75ﬁ@uﬂ75ﬂ3ﬂ@ﬂ!!ﬁ§5ﬂ7i?W!ﬂi@\‘iilﬂ.

PMIATAY: MAIFUNA 11 TaegB NN Aazng T1u Tad YrM1INe1aguiIaIsaIu.

] 4 a [ a [ 4 H
938 YYNTNA. 2547. NITVITUASANYULAUNNVOINAANUNULINGN (Cleistocalyx
' Y
nervosum var paniala) Wa¥4azareinaa lagdsinaouitima tagdTeuniuy
Toly-tun. Tenumsduandass Imeemnaasuniagg uranedodes v,
g o & a o = = A Y v Y}
81 luding Ay uaz sudns gasswgg. 2550. msdnyulTeuiisumsouuisdieanion

HazaNsoUIINSITOUNTUTA. ITINTTUATT VY. 34: 189 - 201,

¢ A

P’ Y
811ndAnA Aygur, sums qrssugg tag auna lanusugnd. 2549. msouuRauilonls

v A

sagounsuse. IMINTINaIT ¥v. 33: 169 - 180.

Abukhalifeh, H., Dhib, R. and Fayed, M. E. 2005. Model predictive control of an infrared-

convective dryer. Drying Technology. 23: 497 - 511.

Amperis. 2009. Infrared cameras. [Online]. Available

http://www.amperis.com/en/products/infrared-cameras/. (12 June 2009).

Barbosa-Canovas, G. V. and Gould, G. W. 2000. Food Preservation T echnology 6 Series:
Innovations in Food Processing. Pennsylvania: Technology Publishing Company,

Inc.

Bartley, I. 1999. Coating curing-the role of infrared. Pigment & Resin Technology. 28:
233 - 236.



115

Baysal, T., Icier, F., Ersus, S. and Yildiz, H. 2003. Effect of microwave and infrared drying on

the quality of carrot and garlic. EFurope Food Research Technology. 218: 68 - 73.

Chopda, C. A. and Barrett, D. M. 2001. Optimization of guava juice and powder production.

Journal of Food Processing Preservation. 25: 411 - 430.

Duthathai Fujaroen. 2005. A production of corn milk powder by foam-mat drying. Independent
study, Master of Science in Food Science and Technplogy, Graduate School, Chiang

Mai University.

Falade, K. O., Adeyanju, K. 1. and Uzo-Peters, P. I. 2003. Foam-mat drying of cowpea (Vigna
unguiculata) using glyceryl monostearate and egg albumin as foaming agents. Eur

Food Res Technology. 217: 486 - 491.

Fasina, O., Tyler, B., Pickard, M., Zheng, G. H. and Wang, N. 2001. Effect of infrared heating
on the properties of legume seeds. [nternational Journal of Food Science and

Technology. 36: 79 - 90.

Infrared Heating Technologies LLC. 2008. Infrared heating. [Online].  Available

http://www.infraredheating.com/infrared_heating.htm. (31 January 2008).

Jaiboon, P., Nathakaranakule, A. and Somchart Soponronnarit. 2006. Longan drying using heat
pump and far infrared technique. School of Energy, Environment and Materials

annual report.

Jaya, S., Das, H. and Mani, S. 2006. Optimization of maltodextrin and tricalcium phosphate for
producing vacuum dried mango powder. International Journal of Food Properties.

9: 13-24.



116

Karim, A. A. and Wai, C. C. 1999a. Characteristics of foam prepared from starfruit (Averrhoa

carambola L.) puree by using methyl cellulose. Food Hydrocolloids. 13: 203 - 210.

Karim, A. A. and Wai, C. C. 1999b. Foam-mat drying of starfruit (Averrhoa carambola L.)

puree. Stability and air drying characteristics. Food Chemistry. 64: 337 - 343.

Kudra, T. and Ratti, C. 2006. Foam-mat drying: Energy and cost analysis. Canadian

Biosystems Engineering. 48: 27-32.

Laohavanich, J. and Wongpichet, S. 2006. A study on distribution of infrared ray in the drying

chamber. Agricultural Science Journal. 37 (5 (Suppl.)): 272 - 275.

Lewis, M. J. 1996. Physical properties of foods and food processing systems. Cambridge:
Woodhead Publishing Limited.

Maskan, M. 2000. Microwave/air and microwave finish drying of banana. Journal of Food

Engineering. 44: 71 -78.

Mccarthy, K. L., Mccarthy, M. J. and German, J. B. 1990. Modeling of foam drainage and
collapse:  Incorporation of vertical mass distribution in Engineering and Food
Volume 1: Physical properties and process control. Northern Ireland: The

Universities Press (Belfast) Ltd., pp. 225 - 234.

Meeso, N., Nathakaranakule, A., Madhiyanon, T. and Soponronnarit, S. 2006. Feasibility of
combined FIR and hot-air convection in fluidized bed paddy drying. School of

Energy, Environment and Materials annual report.

Nimmol, C., Devahastin, S., Swasdisevi, T. and Soponronnarit, S. 2007. Drying of banana slices
using combined low-pressure superheated steam and far-infrared radiation. Journal

of Food Engineering. 81: 624 - 633.



117

Nomura, S. K., Kitagawa, A. O., Kawanishi, H. I. and Shibata, T. K. 1990. Far-infrared heater:

Patent Number 4965434 ; USA.

Ozkan, M., Kirca, A. and Cemeroglu, B. 2004. Effects of hydrogen peroxide on the stability of

ascorbic acid during storage in various fruit juices. Food Chemistry. 88: 591-597.

Pan, Z. 2004. Infrared drying of rice to improve energy efficiency and disinfestations. R&D

Project Review of Food Industry Engineer Research (FIER) Program UC Davis.

Rao, R. H. G. and Gupta, P. M. 2002. Development of spray dried orange juice blended skim

milk powder. Lait. 82: 523 - 529.

Ratti, C. and Mujumdar, A. S. 1999. Infrared Drying in Handbook of Industrial Drying, 3rd ed.

New York: CRC Press Taylor&Francis Group and Informa Business, pp. 567 - 588.

Rocha, A. M. C. N., Brochado, C. M., Kirby, R. and Morais, A. M. M. B. 1995. Shelf-life of

chilled cut orange determined by sensory quality. Food Control. 6: 317 - 322.

Sakai, N. and Hanzawa, T. 1994. Heat transfer analysis in food heated by far-infrared radiation
in Developments in Food Engineering Part 1. Proceedings of the 6" International

Congress in Engineering and Food. Great Britain: Hartnolls Ltd., pp. 313-315.

Shah, N. P. 2000. Symposium: Probiotic bacteria probiotic bacteria: Selective enumeration and

survival in dairy foods. Journal of Dairy Science. 83: 894 - 907.

Silva, J., Carvalho, A. S., Ferreira, R., Vitorino, R., Amado, F., Domingues, P., Teixeira, P. and
Gibbs, P. A. 2005. Effect of the pH of growth on the survival of Lactobacillus
delbrueckii subsp. bulgaricus to stress conditions during spray-drying. Journal of

Applied Microbiology. 98: 775 - 782.



118

Simon, I. 1966. Infrared Radiation. New Jersey: D. Van Nostrand Company, Inc.

Souza, M. C. C., Toledo, B. M., Almeida, M. R. F. and Silva, R. S. dos S. F. 2004. Stability of
unpasteurized and refrigerated orange juice. Brazilian Archives of Biology and

Technology: An International Journal. 47: 391 - 397.

Staack, N., Ahrne, L. and Knorr, D. 2007. Study of heat transfer in paprika powder (Capsicum
annuum) by infrared heating. Proceeding of PARTEC Conference, Nuremburg
March 2007, pp. 39 - 41.

Stricker, J. C. 1999. Infrared heater: Patent Number US005910267A ; USA.

Swasdisevi, T., Devahastin, S., Ngamchum, R. and Soponronnarit, S. 2007. Optimization of a
drying process using infrared-vacuum drying of Cavendish banana slices.

Songklanakarin Journal Science and Technology. 29: 809 - 816.

Teixeira, P. C., Castro, M. H., Malcata, F. X. and Kirby, R. M. 1995. Survival of
Lactobacillusdelbrueckii ssp. bulgaricus following spray-drying. Journal of Dairy

Sciences. 78: 1025 -1031.

Thai Junior Encyclopedia Project Webmaster. 2540. . [izuueau"laﬁ]. UHAINNN
http://www.kanchanapisek.or.th/kp6/BOOK26/chapter7/t26-7-11. htm#sect4.

(2 HUIAY 2552).

The Dow Chemical Company. 2005. Product selection guide for methocel food gums. Form

no. 194-00001-0705 AMS (July): 1 - 12.

Thuwapanichayanan, R., Prachayawarakorn, S. and Soponronnarit, S. 2006. Drying of foam-mat
ripe banana. Proceedings of the international conference on Innovations in Food and

Bioprocess Technologies, Pathumthani.



119

Togrul, H. 2006. Suitable drying model for infrared drying of carrot. Journal of Food

Engineering. 77: 610 - 619.

Wang, J. and Sheng, K. 2006. Far-infrared and microwave drying of peach. Swiss Society of

Food Science and Technology. 39: 247 - 255.

Windhab, E. and Tiemeier, U. 1990. Mechanical properties and stability of food foams in
Engineering and Food Volume 1: Physical properties and process control. The

Universities Press (Belfast) Ltd., Northern Ireland, pp. 245 - 256.



