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Structural characterization and antibacterial activity of pearl oyster (Pinctada maxima) 
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Journal of Bioprinting, 2024, 4385. 
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Effect of sterilization methods on collagen hydrolysate obtained from tuna tendon. 
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active peptides derived from Acheta domesticus for antioxidant and collagenase 

inhibition. Antioxidants, 13(3), 367. 
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methacryloyl for 3D bioprinting application. Polymers, 16, 418. 

16. Chanmangkang, S., Maneerote, J., Surayot, U., Panya, A., You, S.G., Wangtueai, S. 
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tendon by using the ultrasound-assisted extraction. Journal of Agriculture and Food 

Research, 15, 100984. 

17. Summat, T., Wangtueai, S., You, S., Rod-in, W., Park, W.J., Karnjanapratum, S., 

Seesuriyachan, P., and Surayot, U. (2023). In Vitro Anti-Inflammatory Activity and 

Structural Characteristics of Polysaccharides Extracted from Lobonema smithii Jellyfish. 

Marine Drugs, 21(11), 559. 

18. Saiwong, S., Autsavapromporn, N., Siriwoharn, T., Techapun, C., and Wangtueai, S. 
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and antioxidant properties. International Journal of Molecular Sciences. 24(11), 9491. 
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Wongkaew, M., and Sommano, S.R. (2023). Loss assessment during postharvest and 
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20. Jindapon, N., Kinmalai, P., Surayot, U., Tanadchangsaeng, N., Pichaiaukrit, W., 
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(Priancanthus tayenus) bone. International Journal of Molecular Sciences. 24(3): 2776. 
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22. Chanmangkang, S., Wangtueai, S., Pansawat, N., Tepwong, P., Panya, A. and 
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25. Madhavan, M., Wangtueai, S., Sharafuddin, M.A., Chaichana, T. (2022). The 

Precipitative Effects of Pandemic on Open Innovation of SMEs: A Scientometrics and 

Systematic Review of Industry 4.0 and Industry 5.0. Journal of Open Innovation: 

Technology, Market, and Complexity, 8(3), 152. 

26. Doungapai, C., Siriwoharn, T., Malila, Y., Autsavapromporn, N., Makkhun, S., 

Yarnpakdee, S., Jantanasakulwong, K., Regenstein, J.M., and Wangtueai, S. (2022). 
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UV-B protective and antioxidant activities of protein hydrolysate from sea cucumber 

(Holothuria scabra) using enzymatic hydrolysis. Frontiers in Marine Science. 9: 89225. 

https://doi.org/10.3389/fmars.2022.892255 
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Influence of physicochemical properties on the production of alternative healthy gummy 
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waste. Food Research. 6(3): 21-26. 
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30. Upata, M., Siriwoharn, T., Makkhu,n S., Yarnpakdee, S., Regenstein, J.M., and 
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31. Wangtueai, S., Chaiyaso, T., Rachtanapun, P., Jantrawut, P., Ruksiriwanich, W., 

Seesuriyachan P., Leksawasdi, N., Phimolsiripol, Y., Techapun, C., Phongthai, S., 

Sommano, S.R., Ougizawa, T. (2022). Thermoplastic cassava starch blend with 

polyethylene-grafted-maleic anhydride and gelatin core-shell structure compatibilizer. 

International Journal of Biological Macromolecules. 197: 49-54. 

32. Rachtanapun, P., Homsaard, N., Kodsangma, A., Phongtha, S., Leksawasdi, N., 
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functional food. Journal of Fungi. 7(9):683. https://doi.org/10.3390/jof7090683 

34. Mongkonkamthorn, N., Malila, Y., Regenstein, J.M., and Wangtueai, S. (2021). 
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Aquatic Food Product Technology. 30(9): 1090-1108. 
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S., Regenstein, J.M., and Jantanasakulwong, K. (2021). Thermoplastic mung bean 
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starch/natural rubber/sericin blends for improved oil resistance. International Journal of 

Biological Macromolecules. 188(1): 283-289.  

38. Khemacheewakul, J., Taesuwan, S., Nunta, R., Techapun, C., Phimolsiripol, Y., 

Rachtanapun, P., Jantanasakulwong, K., Porninta, K., Sommanee, S., Mahakuntha, C., 

Chaiyaso, T., Seesuriyachan, P., Reungsang, A., Trinh, N.T.N., Wangtueai, S., 

Sommano, S.R., and Leksawasdi, N. (2021). Validation of mathematical model with 

phosphate activation effect by batch (R)-phenylacetylcarbinol biotransformation process 
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Reports. 11: 11813. 

39. Chaichana, T., Brennan, C.S., Osiriphun, S., Thongchai, P., and Wangtueai, S. (2021). 

Development of local food growth logistics and economics. AIMS Agriculture and Food. 
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40. Bai-Ngew, S., Chuensun, T., Wangtueai, S., Phongthai, S., Jantanasakulwong, K., 

Rachtanapun, P., Sakdatorn, V., Klunklin, W., Regenstein, J.M., and Phimolsiripol, Y. 

(2021). Antimicrobial activity of a crude peptide extract from lablab bean (Dolichos 

lablab) for semi-dried rice noodles shelf-life. Quality Assurance and Safety of Crops & 

Foods. 13(2):25-33. https://doi.org/10.15586/qas.v13i2.882. 

41. Wangtueai, S., Vichasilp, C., Pankasemsuk, T., Theanjumpol, P., and Phimolsiripol, Y. 

(2021). Near infrared spectroscopy measurement and kinetic modeling for 

physiochemical properties of Tabtim fish (hybrid tilapia Oreochromis sp.) fillets during 

chilling storage. Journal of Microbiology, Biotechnology and Food Sciences. 11(1): 

e1412. https://doi.org/10.15414/jmbfs.1412.  

42. Sharafuddin, M.A., Madhavan, M., and Wangtueai, S. (2021). Assessing trade 
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43. Sharafuddin, M.A., Madhavan, M., and Wangtueai, S. (2021). Expanding themes of 
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44. Charoen, R., Thiengnoi, P., Schoenlechner, R., and Wangtueai, S. (2021). Preservations, 

packaging materials and temperatures affected on quality changes of ready-to-eat 

bamboo shoot during storage. E3S Web of Conferences. 302, 02004. 
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46. Mongkonkamthorn, N., Malila, Y., Yarnpakdee, S., Makkhun, S., Regenstein, J.M., and 
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48. Surin, S., You, S.G., Seesuriyachan, P., Muangrat, R., Wangtueai, S., Jambrak, A.R., 
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49. Wangtueai, S., Maneerote, J., Seesuriyachan, P., Phimolsiripol, Y., Laokuldilok, T., 
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(Oreochromis niloticus) fillets during frozen storage. Walailak Journal of Science and 

Technology. 17(4): 313-323.  
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50. Chaisuwana, W., Jantanasakulwong, K., Wangtueai, S., Phimolsiripol, Y., Chaiyaso, T., 

Techapun, C., Phongthai, S., You, S.G., Regenstein, J.M., and Seesuriyachan, P. (2020). 
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Thailand. Food and Applied Bioscience Journal. 6(3). 133-139. 
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61. Sookwong, P., Suttiarporn, P., Boontakham, P., Seekhow, P., Wangtueai, S. and 
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63. Wangtueai, S., Siebenhandl-Ehn, S., and Haltrich. D. (2016). Optimization of the 
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spp.) scales gelatin. Chiang Mai Journal of Science. 43(1): 68-79.    
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