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S. Suteerapataranon, D. Padta and P. Jannok, “Preliminary study of simple phosphate assay in meat
products”. Pure and Applied Chemistry International Conference (PACCON 2008), Bangkok,
Thailand, 30 January — 1 February 2008. (Oral presentation).

NAITULNELNINIGIVINITTEAUUIUIBIR

1.

Bhuchiss Tanwanichkul, Sunisa Nimitmuenwai, Jantana Suntudprom, Plengpin Pianpumepong and
Piyamart Jannok. Identification of High and Low Levels of Fat in Liquid Milk Product using Near
Infrared Spectroscopy via Transflectance Mode. The Seventh Asian NIR Symposium. February 12-
15, 2020. Avani Khon Kaen Hotel & Convention Centre.

Bhuchiss Tanwanichkul, Panadda Khobthonglang, Plengpin Pianpumepong, Jantana Suntudprom and
Piyamart Jannok. Prediction of Coliform Bacteria Contamination In Drinking Water using Near
Infrared Spectroscopy Identification. The Seventh Asian NIR Symposium. February 12-15, 2020. Avani
Khon Kaen Hotel & Convention Centre.

P. Jannok, Y. Kamitani, K. Hironaka, M. Shibayama and S. Kawano, “Development of an NIR
calibration model with temperature compensation using common temperature-difference spectra for
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O. Poungchompu, P. Chunthanom, P. Supprung, S. Bhulaidok, O. Sihamala, P. Jannok and S. Ratree,
“Determination of pigment in purple juices by NIRS”. Proceeding of the 4™ Asian Near Infrared
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