
27 
 

 

 

บรรณานุกรม 
กระทรวงสาธารณสุข, 2541 “ฉลากโภชนาการ”. ประกาศกระทรวงสาธารณสุข, กรุงเทพฯ, ประเทศ

ไทย, หน้า 41-42 
กระทรวงสาธารณสุข , 2543 “เรื่อง ผลิตภัณฑ์ปรุงรสที่ได้จากการย่อยโปรตีนของถั่วเหลือง”. 

ประกาศกระทรวงสาธารณสุข. กรุงเทพฯ, ประเทศไทย, หน้า 2-5 
กระทรวงสาธารณสุข, 2553, “ผลิตภัณฑ์ซอสปรุงรสที่ได้จากการย่อยโปรตีนของถั่วเหลือง”, ประกาศ

กระทรวงสาธารณสุข, กรุงเทพฯ, ประเทศไทย, หน้า 46-48 
กระทรวงสาธารณสุข , 2553, “ผลิตภัณฑ์ปรุงรสที่ได้จากการย่อยโปรตีนถั่วเหลือง”. ประกาศ

กระทรวงสาธารณสุข, กรุงเทพฯ, ประเทศไทย, หน้า 456-463 
ส านักงานมาตรฐานผลิตภัณฑ์อุตสาหกรรม , 2549, “น  าซอสปรุงรส”, มอก. 8-2549, กรุงเทพฯ, 

ประเทศไทย, หน้า 1-9. 
Association of Official Analytical Chemists. 2000. Official methods of analysis of AOAC  
 International. 17th ed. Washington, DC: Association of Official Analytical 
 Chemists. 
Atungulu, G., Koide, S., Sasaki, S. and Cao W., 2007, “Ion-Exchange Membrane Mediated 

Electrodialysis of Scallop Broth: Ion, Free Amino Acid and Heavy Metal Profiles”, 
Journal of Food Engineering, Vol. 78 No. 4, pp. 1285-1290. 

Bontenbal et al., 2006, “Use of Glycine and/or Glycine Derivatives as Antibacterial 
Agent against Gram Negative Bacterial Pathogens in Foods and/or Drinks” US 
Patent, No. US 2006/0127546 A1. 

Chindapan, N., Devahastin, S. and Chiewchan, N., 2009, “Electrodialysis Desalination of 
Fish Sauce: Electrodialysis Performance and Product Quality”, Journal of Food 
Science, Vol. 74, No. 7, pp. E363-E371. 

Chindapan, N., Devahastin, S., Chiewchan, N. and Sablani, S.S., 2011, “Desalination of 
Fish Sauce by Electrodialysis: Effect on Selected Aroma Compounds and Amino 
Acid Compositions”, Journal of Food Science, Vol. 76, No. 7, pp. S451-S457. 

Cros, S., Lignot, B., Razafintsalama, C., Jaouen, P. and Bourseau, P., 2004, 
“Electrodialysis Desalination and Reverse Osmosis Concentration of an Industrial 
Mussel Cooking Juice: Process Impact on Pollution Reduction and on Aroma 
Quality”, Journal of Food Science, Vol. 69, No. 6, pp. C435-C442. 



28 
 

 

 

Cros, S., Lignot, B., Bourseau, P., Jaouen, P. and Prost, C., 2005, “Desalination of Mussel 
Cooking Juices by Electrodialysis: Effect on the Aroma Profile”, Journal of Food 
Engineering, Vol. 69, No. 4, pp. 425-436. 

Fidaleo, M., Moresi, M., Cammaroto, A., Ladrange, N. & Nardi, R., 2012. “Soy Sauce 
Desalting by Electrodialysis”, Journal of Food Engineering, Vol.110, No.2, pp. 175-
181. 

Harrigan, W. F., 1998, Laboratory Methods in Good Microbiology, 3rd ed., Academic 
Press, San Diego. 

Huang, J.-J., Tsai, J.-S. and Pan, B.S., 1999, “Pickling Time and Electrodialysis Affects 
Functional Properties of Salted Duck Egg White”, Journal of Food Biochemistry, 
Vol. 23, No. 6, pp. 607-618. 

Huang, T.-C. and Teng, D.-F., 2004, “Soy Sauce: Manufacturing and Biochemical 
Changes” In: Handbook of Food and Beverage Fermentation Technology”, Hui, 
Y. H., Meunier-Goddik, L., Josephsen, J., Nip, W.-K. and Stanfield, P.S. (Eds.), CRC 
Press, Boca Raton, pp.569-610. 

Johnson, K.T., Charles, Jr. G.H. and Amundson, C.H., 1976, “Electrodialysis of Raw Whey 
and Whey Fractionated by Reverse Osmosis and Ultrafiltration”, Journal of Food 
Science, Vol. 41, No. 4, pp. 770-777. 

Lonergan, D.A., Fennema, O. and Amundson, C.H., 1982, “Use of Electrodialysis to 
Improve the Protein Stability of Frozen Skim Milks and Milk Concentrates”, 
Journal of Food Science, Vol. 47, No. 5, pp. 1429-1434. 

Miller, G.L., 1959, “Use of DinitrosaIicyIic Acid Reagent for Determination of Reducing 
Sugar”, Analytical Chemistry, Vol. 31, No.3, pp.426-428. 

Pan, W.D., Chiang, B.H. and Chiang, P.C., 1988, “Desalination of Spent Brine from Pickled 
Prunes Processing by Electrodialysis”, Journal of Food Science, Vol. 53, No. 1, pp. 
134-137, 164. 

Perez, A., Andres, R., Alvarez, R., Coca, J. and Hill JR. C.G., 1993, “Electrodialysis of Whey 
Permeates and Retentates Obtained by Ultrafiltration”, Journal of Food Process 
Engineering, Vol. 17, No. 2, pp. 177-190. 



29 
 

 

 

Thai Industrial Standards Institute, 1983, “Local Fish Sauce”, TIS 3-2526, Bangkok, 
Thailand, pp. 1-30. 

Thang, V.H., Koschuh, W. and Novalin, S., 2005, “Electrodialysis Versus Chromatography 
for Desalting Silage Juice: Comparison of both Processes with Regard to Energy 
Consumption”, Journal of Membrane Science, Vol. 256, No. 1-2, pp. 78-88. 

Toldrá, F. and Barat, J.M., 2009, “Recent Patents for Sodium Reduction in Foods”, 
Recent Patents on Food, Nutrition & Agriculture, Vol. 1, pp. 80-86. 

 
 
 
 


