¥ =
1DATTID199D9

ATUITINTINYAT. 2550, “N5erI8dT". [ssvvsoulan]. undefin
http://www.doa.go.th/pl_data/OZ__LOCAL/oardB/kachaidum/body.html
{14 110U 2550)

L=y ] E 6“ < L ) o =1

WUTINTYYI. 2547 ipTesamuazihayy Insideguam. dninRuiinesmsdou.
AIUNWA,

o =1 = - =4 e @ o 1 o ar & ¢ = d

VIS IFUUD LRz WUAT ATV, 2545, nrediedt oy Insudmessd @y 1. dniniuiaficy
Tdoaey, nsanna.

o o g = S A <y o Y o g w o 4 =g

VT LA Uaz WUAT ASY15. 2546. nzaed aww Insudimessd @y 2. dntnRurin iy
WiRyae, ngammna.

w o o = oy o St 9 = = o

YUUN SugIUueN. 2545, mswamdd lawe Ine TEn 5oty vy, Sweoriiwug

wmdadia a3 Ineengasuazma Tulaniseins AMZYATINNTIIAYAS
= 9 23 ) = ]

¥ INISedo vy, Buelva.

a0 o o = =) o

ust) sovuduni. 2545, imilomns. Tedoualnd, ATANWA,

Usumm. 2547, “nszmedayu Iwswnmitdeuas [ssvvoeyla]. waeiu
http : // www.phurua.com /subka.html. (30 fuaea 2547)

Uyedl quetaw. 2527, wFeuneii 1iduayy Tns TseRuonsmsfiun, ngammd.

U8 81504. 2547, wdnmisiins o nnsdietlss a mausa TsaRniuraguaansel
YHYINGNAY, ATUNTA.
o aan =1 2 A o = L | LR | T

Inlsnd 350013, 2535, nsovdy, anzinuasmand UM YIMEInUE0 vy, Hoalny,

wadm Suasinnud. 2550, maluTafmsgnand. spuveeula], unaeian
http://www.dpu.ac.th/clinictech/download.asp?strF ile=blacksoap.pdf
(13 wweu 2550)

T ar & ar ﬂh! ] <,

UM 8 uae 595 NeadaR, 2548, nyzy e Ing T5aviiunsy Ty - uum (black
krachy (kaempferia parviflora) instant powder by foam — mat drying).
Tymiiey Yignas. uminodunaluladssenadiumn d1thg, driha,

dnvan youllnsmus uozilSer Saunhiud, 2531, wdhasSieszoms. made
Imemaasuazma Tula8msemns auzmuasaany wniInduesln,

= 1
1Feg v,



46

$93 winsuwmssn uazsown Sanilayey. 2543, nrsdmnISsnsinis lomdae3s Foam-
mat Drying. maaningmansuazma Tuladmsems anzgammnismnyas
unTInmnausoaIn, GHoalva,

gonfumsuwndunuing, 2548, msmanuiluAu@ounsuiasRusa s wownszres
indafiun [szutoaula] http://ittm.dtam.moph.go.th/Service/project_data/
index.htm (30 Mgt 2548)

aafuduniuazfannmdadusdoms. 2547. waTsonszywe mynaaoeliiy.”
[szuveoulail. unaehiun: http://www.ifrpd.ku.ac.th. (25 f311AY 2547)

aud Tanusagns. 2532, meoufo s, (Rusindah 4). numwa: nugwdanuny
Terg aoniiumn Tu TaBns zaeundisuas.

owiid venddann. 2529, assuFEmsevuds. mndviaindadas auzgammns sy
MINYAT. UM TINOFUNHATINEAT, NTUNWA.

qawed wdlng. 2546, N3 Tonszned hulszme ne. swoumsyssyuinms
3" Symposium on the Family Zingiberaceae. vauusu.

qawa qufiaann. 2520, affmsIANMITIAa Y. TS 2. LOMEANMIRUN,
NFUNNL,

duinnumnaspunaaduaigunnssy. 2548, nszaed wduSogy Way 764/2548)
[sxuueeu'laul). unasiian: hitp:/library.tisi.go.th/T/fulltext/CPS/alphabetical
/PLhtm. (10 un3 1N 2550)

ousnsal 1¥ln. 2549, sy Insuaziiwomay, dninfuiusit, AFUNWA,

03¥iy yamend. 2547, nssufuasdnyaisgunInveREAsaTsAe (Cleistocalyx
nervosum var. panmiala) RvRzawiinde Ine3TindeuRaing nagSHevi
wy I, mstunduwudase, madsimumansuazmaluladnisemns
AUTPATIMATIUNLAS unIneaodeelval, Gualmid,

o3 oAMANI YA, 2530. Fnermansiazinn T Tadmsennsialu. maSvinermnand

pazmp Tuladnmsems amzpyasmoas wnrimndomodlny, Fealw,

AL-Kahtani, H. A. and Hassan. B. H. 1990. Spray drying of roselle (Hibiscus
sabdariffa L.) extract. Journal of Food Science. 55: 1073 - 1076
Akintoye, O. A. and A. O. Oguntunde. 1991. Preliminary investigation on effect of
foam stabilizer on the physical characteristics and reconstitution properties of
foam-mat dried soymilk. Drying Technology. 9 (1) :245-262.

Association of Official Analytical Chemist (AOAC). 2000. Official method of
Analysis, 16" ed. Washington D.C. USA.



47

Bates, R.P. 1964. Factors affecting foam production and stabilization of tropical
fruit products. Food Technology. 18: 93-96.

Berry, R.E., Bissett, O.W.; and Lastinger, J. C. 1965a. Method for evaluating foams
from citrus concentrates. Food T echnology. 19(5): 144-147.

Berry, R.E.; Bissett, O.W; Wagner, C.J., Jr., and Veldhuis, M.K. 1965b. Foam-
mat-dried rapefruit juice.Time-temperature drying studies. Food Technology.
19(3): 126-128.

Berry, R.E.; Bissett, O.W.; Wagner, C.1, Jr., and Veldhuis, M.K. 1967. Conditions
for producing foam-mat-dried grapefruit crystals. Food Technology. 21(3):
75-78.

Beristain, C. I.; Garcia, H.S. and Varquez, A. 1993. Foam-mat dehydration of jamica
(Hibiscus sabdariffa L.) Drying Technology. 11(1): 221-228.

Bissett, O.W.; Tatum, J.H.; Wagner, C.J., Jr.; Veidhuis, M.K.; Graham, R.P. and
Morgan, AL, JR. 1963. Foam-mat dried orange juice. I. Time-temperature
drying studies. Food Technology. 17(2): 92-95. .

Brown, A. H.; Van Ardel, W. B. and Morgan, A. L, Ir. 1973. Air drying and drum
drying. In Food dehydration, 2™ ed. Van Ardel, W. B.; Copley, M. J.;
Morgan, A. L, Jr. Volume 1.: Drying Methods and Phenomena, pp.

145-150. The AVI Publishing Company, Inc., Westpost, Connecticut,

Dow Chemical Company. 2002. Methoce! cellulose ethers technical handbook. Dow
Chemical Company. USA.

Ginnette, L.F.; Graham, R.P.; Miers, J.C. and Morgan, A.L, Jr. 1963. Tomato
powper by foam-mat-drying. Food Technology. 17(6): 133-135,

Hart. M.R.; Graham, R.P,; Ginnette, L.F. and Morgan, A.L, Jr. 1963 Foams
for foam-mat-drying. Food Technology. 17(10), 90-92.

Karim A.A. and Wai, C.C. 1999, Foam-mat-drying of starfruit (Averrhoa carambola L.}
Puree: Stability and air drying characteristics. Food Chemistry. 64(3):
337-343.

Kirk, R. S. and Sawyer, R. 1991. Pearson’s composition and analysis of food. 9" ed,
. John Wiley&Sons, Inc. New York.

LaBelle R.I. 1966. Characterization of foams for foam-mat- drying. Food
Technology. 20(8): 1065-1070.

Morgan, A.L 1961. Foam-mat drying. Dechema Monograph 46, pp.155-159. Deutsche
Gesellschaft fur chemisches Apparatewesen. Frankfurt a.M.,Germany.

Morgan, A.L, Jr.; Ginnette, L.F ; Randail, .M. and Graham, R.P. 1959,
Technique for improving instants. Food Engineering. 31(9): 86-87.

Morgan, A.L, Ir.; Graham, R.P.; Ginnette, L.F. and Randall, J.M. 1960. Foam-
mat drying. Food Processing. 21(16): 34-35.

Morgan, A.L, Jr.; Graham, R.P.; Ginnette, L.F. and Williums, G.S. 1961. Recent
developments in foam-mat drying. Food T echnology. 15(1): 37-39.

Ponting, J.D.; Stanley, W.L. and Copley, M.J. 1973. Fruit and vegetable juices. In
Food Dehydration, 2™ ed. Van Arsdel, W.B.: Copley, M. 1.,

Morgan, A. 1., J. Volume 2 :Parctices and Application, pp. 215-218. The
AVI Publishing Company, Inc., Westport, Connecticut. :

Sauter, E.A. and Montoure, J.E. 1972. The relationship of lysozome content of egg
white to volume and stability of foams. Journal of Food Science. 37(6):
918-920.



