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nasiRuliasans Journal) fifinisaaunupmunimlaeiussnad (peer review)
« International Journal of Food Science and Technology. , Usginet
« fauatu Determination of reaction kinetics of hydrolysis of tilapia (Oreochromis niloticus) muscle protein for manipulating production of bioactive peptides with antioxidant activity, angiotensin-l-converting enzyme
(ACE) inhibitory activity and Ca-binding properties. (Determination of reaction kinetics of hydrolysis of tilapia (Oreochromis niloticus) muscle protein for manipulating production of bioactive peptides with antioxidant
activity, angiotensin-l-converting enzyme (ACE) inhibitory activity and Ca-binding properties. )
. Tla“ﬁmgi‘uu/éaﬁuﬂw Charoenphun, N., Youravong, W., and Cheirsilp, B.
< SuiRT Aneuns 1 w.n.56, atufl/Adud 48, wihit 419-428
. meh‘l'fa;da https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.2012.03204.x
« Impact Factor :
« Journal Quartile Score (Q) :
« Msansmaluladnisenms unminenduasiy, Usewna iy
- fonanu msﬁwumﬁmﬁmﬂﬂﬂwmmﬁaLﬁ'm‘;aﬁh'Lﬁﬁ"qumuamwmiﬁm?{ﬂuﬁuﬁﬁm%aimﬁn (Development of Sticky Rice in Bamboo for Value-added Local Agricultural Products in Sakaeo Province Area)
« swdeif/datuayy wiung Wiaius uar o Judon
« SuilRuiAneuns 1 w.a.60, atfuiliduil 97 12 adufl 1, wihil 48-58
. Lhwﬁdﬁﬂu“ﬁ file:///C:/Users/MAG/Downloads/76155-Article%20Text-181910-1-10-20170131.pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« Journal of the Science of Food and Agriculture, Usgine
« fouasu Influence of gas-liquid two-phase flow on angiotensin-I converting enzyme inhibitory peptides separation by ultra-filtration (Influence of gas-liquid two-phase flow on angiotensin-l converting enzyme
inhibitory peptides separation by ultra-filtration)
. sna%aéi‘m/ﬁaﬂuaqu Narin Charoenphun and Wirote Youravong
< Suiiifit/meuns 1 31.0.60, asuiiduit 97(1), nihit 309-316
. wa‘wfaida http://onlinelibrary.wiley.com/doi/10.1002/jsfa.7732/abstract
« Impact Factor :
« Journal Quartile Score (Q) :
« Msansmaluladnisenms uminendvasiy, Usena ng
- Horanu miﬁwmuﬁmﬁm‘ﬁqﬂﬁmﬂﬁumﬂ (Development of Cookie Products from Sweet Potato)
« swdeffiin/datuayu Wi wWinius
< SuiATAneuns 1 .a.61, aduiidui 13 (1), wihd 3243
. Lmziw'ia;da file:///C:/Users/MAG/Downloads/108009-Article%20Text-274971-1-10-20180103 pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« MsasIemanswazimalulad uviinedesssumans, Usena tng
« Fowasu M dnfueineUesanale (Development of Seasoning Powder Product from Longan)
« swdegfin/fatiuayu wiuns Wiyius uasdens unfsudimd
« Suiidiui/Aneuns 2 n.a.61, atuiliduil 26), wihit 631-640
. I.L'Il(ﬁ‘ﬁ'.l/imuﬁ file:///C:/Users/MAG/Downloads/112759-Article%20Text-307229-1-10-20180412.pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« MsasIngmanswazmalulad uwiine dusssumans, Useina Tne
« Fowasu wawamﬂdmmmm%aﬁwamSaum'af]iumw‘uaquaﬁwﬂiwﬂmnn@mu (Effect of flour from durian waste on quality of gluten free pasta)
- snedersa/fatuayu wiuns wigus uarlen ooy
« Fuititui/mouns 3 n.o.61, atuiiduil 26(5), wihit 803-814
. LLwa‘wyaaga file:///C:/Users/MAG/Downloads/118008-Article%20Text-307230-1-10-20180412.pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« NanTIneeaniuwasnalulad uminedusssumans, Usene lng
« Fowasu miﬂmmwﬁmﬁmﬁuﬂiaumﬂa’ﬂumnmw (Development of Crispy Jelly Product from Low-grade Longan)
- snederhu/aiuayy wiung Wi
« SuiiRfunAneuns 3 n.e.61, aduividuil 26(5), wihii 834-845
. Lma‘w"aida file:///C:/Users/MAG/Downloads/118013-Article%20Text-307232-1-10-20180412.pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« MNsensIemansuazimalulad uvinedesssumans, Useina tng
- Howasu ua'uaﬁ‘s’ﬂwsmﬂﬁsmﬂmsﬁuﬁaﬂmmwﬁumﬂLﬁ"aﬁéu (Effects of different blanching methods on quality of orange sweet potatoes)
« swdegfifatuayy usuns Wiyis wathing
< SuiATisAneuns 1 w.e.61, atufl/idud 26(6), winil 981-992
. Lmzia-ﬂ'a;da file:///C:/Users/MAG/Downloads/118203-Article%20Text-307233-1-10-20180412.pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« Msansmaluladnisenms uminenduasiy, Usewa ng
- fouanu AR Susivusiaeiiaguaw (Development of Kanomtuay Product for Health)



« swledfiiu/faiuayu wiuni Winius 3sa @093305 war @ild fvede
« JuiiffasiAneuns 1 n.a.61, atuiladudl 13, athil 24-35
. Lma‘a‘ﬁa;&a file:///C:/Users/Narin/Downloads/135279-Article%20Text-358339-1-10-20180718%20(3).pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« Msansmaluladnisenns unminendvasiy, Usena ng
« Honau mstdnlenniyluiuhnniusdamieh (Production of Low Fat Ice Cream from Black Glutinous Rice Milk)
< swdeffin/fatuayu g wWigius
« SuildiRui/Anouns 1 1.0.62, atuiiiduil 14(1), wihdl 1-11
. LwamTa;da https://www.tci-thaijo.org/index.php/JFTSU/ article/view/137069/121619
« Impact Factor :
« Journal Quartile Score (Q) :
« Msansmaluladnisenms uninenduasiy, Usewna iy
« Fowasu miﬁm-nqmiﬁ"wmwﬁaﬂuﬂﬁmﬁmﬁmmi’mﬂiwmmnqmu (A Study of Suitable Formula for Gluten-free Tart Cups Production)
« wedegfiufatuayy uiuns Wiayius uasnunns mAany
« Fuitdti/Anouns 1 1.a.62, atiuiliduit 141), wiil 26-36
. l.mfia‘ﬂ'a;da https://www.tci-thaijo.org/index.php/JFTSU/article/view/151012
« Impact Factor :
« Journal Quartile Score (Q) :
« MsasInenmansuazmalulad, Uszme Tne
« Jonacu msimundntusivudiuilifieguaim (Development of Healthy Kanom Sumpunnee Products)
- snededd/fatiuayu viuns Wigius waznunns mAne
< SuilifuiAneuns 8 f.8.62, aduiliauil 27(5), wihit 924-935
. Lma‘ﬁaiga https://www.tci-thaijo.org/index.php/tstj/article/view/193421/134702
« Impact Factor :
« Journal Quartile Score (Q) :
« METIinemansuazinalulad, Ussna lne
+ Jonanu msrdadngnyuanidaateduesnzalng (Production of “Look Choub” Cake from Broken Thai Jasmine Rice Flour)
- seder/faiuayy wiung winyiug
« Juflitfianinouns 8 .0.62, atfuitiduil 27(5), il 915923
. wa‘ﬁai&a https://www.tci-thaijo.org/index.php/tstj/article/view/193420
« Impact Factor :
« Journal Quartile Score (Q) :
« Journal of Food Health and Bioenvironmental Science, Uszing ne
« Fowasu Utilization of Pineapple Residue for Pineapple Paste and Gluten-free Pie (Utilization of Pineapple Residue for Pineapple Paste and Gluten-free Pie)
« swiagfsuaiiuayu Narin Charoenphun
« Juiitfiani/meuns 6 n.0.62, atiuiviawii 12(2), wiil 20-28
. LLwa‘a‘ﬂa;da https://research.dusit.ac.th/new/upload/file/c15d99a690f30ee3afc6fbc7ad31a63c. pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« MsasIinemansuazmalulad, Uszne Tne
« Fonanu ssdusznoumuaiiuazuuiltumsldusylovinnuanaosls memwm%m??wwnn'ﬁu.ljigﬂmalﬁvucﬁau 4 %lln (Chemical Composition and Trends in Utilization of By-products and Wastes from 4 Types of Tropical
Fruit Processing)
- nedefFudatiuayy wiund Winius dnidy taswsouly uazaninsn agn
< Suitifit/meuns 1 3.0.63, aduiliduil 28(1), nihit 113-128
. wa‘ﬁaiga https://www.tci-thaijo.org/index.php/tstj/article/view/232901/159528
« Impact Factor :
« Journal Quartile Score (Q) :
« MsansmAluladnisens uninendeasy, Ussine Tne
+ Bonaru nslivsloninnidoslunansiasinen# (Utilization of Sugar Cane in Toffee Products)
- swdeffiiu/datuayu uiung Wi waznunms mAany
« Juiifiainsuns 11.0.63, atuiviauit 15(1), winil 15-27
. wa‘aﬁa;&a file:///C:/Users/Narin/Downloads/183226-Article%20Text-790309-1-10-20200101.pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« NsansIemansuazimalulad, Uszine Tne
« Fonas Lﬁmamﬁaqwmwmmw‘mﬁaﬁﬁv (Healthy Hed-Yor from Milky Mushrooms)
« swiedfia/daituayu viund Wiyius uaznquan Tad
« SuildRuriAnouns 1 nw.63, aduiiaud 28(2), wihil 308-321
. Lwaia‘zTa;da https://www.tci-thaijo.org/index.php/tstj/article/view/234121/160952
« Impact Factor :
« Journal Quartile Score (Q) :
« Science and Technology RMUTT Journal, Usgine ne
+ Haraau Production of Gluten Free Cookies Supplemented with Durian Rind Flour (Production of Gluten Free Cookies Supplemented with Durian Rind Flour)
. ﬂU“i‘aQi‘m/éﬁﬁUﬁuu Narin Charoenphun and Wiyada Kwanhian
« Fuilitui/Anouns 1 5.0.62, aduiidui 9(2), wiil 23-38
. l.mfia‘ﬂ)a;da http://www.sci.rmutt.ac.th/stj/index.php/stj/article/view/466/0
« Impact Factor :
« Journal Quartile Score (Q) :
« MsaFInenmansuazmalulad, Uszme Tne
- Jonaeu indosimilagquanwainifinuazdily (Healthy Drinks from Mushrooms and Longan)
- snededu/faiuayy wuni wiaitud vagnquon Tad
< Suitifit/meuns 1 5.a.63, aduiliduil 28(3), nihit 480-493
. Lma‘ﬁaiga https://www.tci-thaijo.org/index.php/tstj/article/view/234761
« Impact Factor :
« Journal Quartile Score (Q) :
« MsEnTIinemansuazinalulad, Ussina lne
. fonanu naveiEmsumnmeromstraemsIAndtma veaununzTuaadausadouslan (Effects of Methods on Delay Browning of Ready-to-eat Fresh Pre-cut Jerusalem Artichokes)
- snefedu/faiuayy wiund winitud vavdnd wisn
«Suiiafint/meuns 1 3a.63, aduiliduil 28(3), nihit 466-479
. wa‘ﬁa;&a https://www.tci-thaijo.org/index.php/tstj/article/view/234760/161459
« Impact Factor :
« Journal Quartile Score (Q) :
« NsensInenmansuazimalulad, Uszine Tne
- Horaau miﬁwu'w]ﬂﬁuwmﬂzm (Alpinia nigra Burrt) Usieannguau (Development of Gluten-free Alpinia nigra Burrt Cookies)
« swdeifu/datuayy wiung Wiyius 398 fiuye uaraiu andu
« Suildiui/Anouns 1 18,63, atfuiliduil 28(8), wihil 642-655
. LwamTa;da https://www.tci-thaijo.org/index.php/tstj/article/view/235657/161888
« Impact Factor :
« Journal Quartile Score (Q) :
« MsasIinemansuazimalulad, Uszine Tne
« Honaeu qmﬁwmwawmmiwEmLLri‘umﬁuﬂama:ﬁuﬁmmtﬁumﬁu (Suitable Formulations for Production of Pickled Jerusalem Artichokes and Kimchi from Jerusalem Artichokes)

A v o P S oo
. iTUﬂBHﬁH/QaUUﬁ\{H UIUNT LAIYNUD UABIVU WNET

« Fuiliui/neuns 19 §.0.63, aduitiaud 28(7), wihil 1202-1215
. l.mfia‘ﬂ'mda https://li01.tci-thaijo.org/index.php/tstj/article/view/166976/164325



« Impact Factor :
« Journal Quartile Score (Q) :
« ManTIinemansuazinalulad, Ussna lne
- Howanu qmiﬁmmzauwmmiwﬁmwaqumm{]au (Optimum Formula of Indian Gooseberry Toffee Production)
- swiedfiau/datuayu wiuni Winius uaznuans mAany
« JuiiAfaisuns 7 w63, aduiliduil 288), wihil 1389-1402
. LLMéJ{J’a;&a https://li01.tci-thaijo.org/index.php/tstj/article/view/171451
« Impact Factor :
« Journal Quartile Score (Q) :
« MNsensInemansuazimalulad, Uszne Tne
- Honaeu mﬂﬂﬁﬂiﬂwu’mﬂm’]mawUﬂ?n'[,umswﬁmuuﬁaqmagﬂws (Utilization of Broken Rice Flour for Herbal Khanom Phing Recipes Production)
« swdedfi/datuayu g wWigius
« SuRRTNAReuns 20 n.8.63, atufi/Adud 28(9), Wil 1595-1607
. Lwaia‘szda https://li01.tci-thaijo.org/index.php/tstj/article/view/182548/168840
« Impact Factor :
« Journal Quartile Score (Q) :
« Journal of Food Health and Bioenvironmental Science , Uszine ne
+ Horaay Effects of Components on Qualities of Crispy Bamboo Shoot Snack (Effects of Components on Qualities of Crispy Bamboo Shoot Snack)
. ﬂU“i‘aQi‘m/éﬁﬁUﬁuu Narin Charoenphun and Kanokporn Pakeechai
« Fuilitui/Anouns 31 5.0.63, atiuiliduit 13(3), wiil 16-25
. l.ma‘a‘ﬁa;da http://www.researchold.dusit.ac.th/new/upload/file/d840bbc2fbedas8890a30ded04423d7a8.pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« MsasInenmansuazmalulad, Ussme Tne
« Jonacu msliusslovdanuaetraiiondnd1auau (Utilization of Broken Rice for Rice Cracker Production)
« swdedfiin/fatuayu wung winius
« SuiAfu/weuns 1 5.0.63, atiuil/dud 28(12), wihit 2150-2163
. Lma‘ﬁaiga https://1i01 tci-thaijo.org/index.php/tstj/article/view/183210/170108
« Impact Factor :
« Journal Quartile Score (Q) :
« Coffee Science, Uszine Brazil
« fonatu Development of suitable formula for ready-to-drink healthy mixture of chicory and coffee (Development of suitable formula for ready-to-drink healthy mixture of chicory and coffee)
. 31&%3%5')“/%311\1?11414 Narin Charoenphun and Ratchanee Puttha
« uiAfitneuns 15 §.0.64, atuiiduit 16, wid 111
. wa‘ﬁa;&a http://www.coffeescience.ufla.br/index.php/Coffeescience/article/view/1785
« Impact Factor :
« Journal Quartile Score (Q) :
« Journal of Food Health and Bioenvironmental Science , Uszine ne
« Haray Effect of Thickness on Qualities of Dried Sweet Bamboo Shoots (Dendrocalamus asper Backer) Products (Effect of Thickness on Qualities of Dried Sweet Bamboo Shoots (Dendrocalamus asper Backer)
Products)
. sw"&'atd”s‘m/éaﬁuauu Narin Charoenphun and Kanokporn Pakeechai
« Fuilitii/mouns 28 w.a.64, atuilAdui 14(1), wihil 1-8
. l.mfia‘ﬁaw http://researchold.dusit.ac.th/new/upload/file/99c5ae943953660faeb6cdcb9csbded. pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« Walailak Journal of Science and Technology, Uszine Tng
« Fonanu A Study of Optimum Formula for Healthy Thai Jelly Sugar Candy Production (A Study of Optimum Formula for Healthy Thai Jelly Sugar Candy Production)
. sﬂa%a@i‘awé’aﬁuaqu Narin Charoenphun
< SuitifintAneuns 29 n.0.64, atuiliduil 18(15), il 9655
. wa‘a‘u"aida https://wjst.wu.ac.th/index.php/wjst/issue/view/219
« Impact Factor :
« Journal Quartile Score (Q) :
« sansIieenansuwazinalulad, Uszne ne
« fonacu ewnsuusuanumisldl wagmudululfvesnsuanidamndug (Bamboo Shoot-Processed Food and the Possibility of Commercial Production)
« swdegfufatuayu nuaws mAme uas Wiuns Winius
« uitiifai/weuns 13 5.0.64, atduiiduil 29(5), wiil 865879
. LLMéJ{J’a;&a https://li01.tci-thaijo.org/index.php/tstj/article/view/247094/173029
« Impact Factor :
« Journal Quartile Score (Q) :
« Peer J, Uszine United States
« Haraau (Antioxidant and anti-inflammatory activities of durian (Durio zibethinus Murr.) pulp, seed and peel flour)
. sw%’la@s‘m/éaﬁuauu Narin Charoenphun and Wiyada Kwanhian Klangbud
« SuilRuiAneuns 7 n.w.65, atuiliduil 101293, wihil 1-15
. Lwaia‘szda https://peerj.com/articles/12933/
« Impact Factor : 2.98
« Journal Quartile Score (Q) : Q1
« NsnFInemansuazinalulad(am.), Ussme ng
« Fowasu wadamsgnuiuse Tuludssmdlneuaziums msliusslovianiuniune ulugnamnssue1ms (Planting Techniques of Jerusalem Artichoke in Thailand and Guidelines for Utilization of Jerusalem Artichoke
Tubers in the Food Industry)
- snededudativayy il wist uas wiuns Wigius
« Suilifit/meuns 11 n.n.65, atuiiaui 29(6), wihil 919-940
. Lma‘a‘u"aida https://li01.tci-thaijo.org/index.php/tstj/article/view/244458/173595
« Impact Factor :
« Journal Quartile Score (Q) :
« Journal of Food Health and Bioenvironmental Science, Uszine Tne
« Fouasu Utilizing and Creating Added Value from Commercial Banana: Case Study in Phra Nakhon Si Ayutthaya Province, Thailand (Utilizing and Creating Added Value from Commercial Banana: Case Study in Phra
Nakhon Si Ayutthaya Province, Thailand)
. sw%atﬁm/éﬁﬁuﬁuu Kanokporn Pakeechai, Likit Chamuthai, Kanchannawadee Samleetes, Kanokkarn Klomklaw, Choklap Mankong, Siriporn Malaipia, Pao Srean, Somkit Jaitrong & Narin Charoenphun
« SuilituiAnouns 1 n.e.65, atuiiduil 15(2), wihil 59-68
. LLwa‘a'ﬂa;da http://www.researchold.dusit.ac.th/new/upload/file/ccfc21a0f70328c5a45695429e884a42.pdf
« Impact Factor :
« Journal Quartile Score (Q) :
« Molecules, Usging Switzerland
+ Haraau ublication Preview Source A Review of the Influence of Various Extraction Techniques and the Biological Effects of the Xanthones from Mangosteen (Garcinia mangostana L.) Pericarps (Publication Preview
Source A Review of the Influence of Various Extraction Techniques and the Biological Effects of the Xanthones from Mangosteen (Garcinia mangostana L.) Pericarps)
. sﬂa%a@s‘m/ﬁaiuaw Vasin Yuvanatemiya, Pao Srean, Wiyada Kwanhian Klangbud, Karthikeyan Venkatachalam, Jittimon Wongsa, Thanya Parametthanuwat, and Narin Charoenphun
« Juilitfiani/meuns 16 5..65, atfuitiauit 27, wihil 8875
- uvasdoya
https://www.researchgate.net/publication/366198798_A Review_of the_Influence_of Various_Extraction_Techniques_and_the_Biological Effects_of the Xanthones_from Mangosteen_Garcinia_mangostana_L_Pericarps
« Impact Factor :
« Journal Quartile Score (Q) : Q1
« Foods, Uszina Switzerland
+ Horaau Impact of Longkong Pericarp Extract on the Physicochemical Properties of Alginate-Based Edible Nanoparticle Coatings and Quality Maintenance of Shrimp (Penaeus monodon) during Refrigerated Storage
(Impact of Longkong Pericarp Extract on the Physicochemical Properties of Alginate-Based Edible Nanoparticle Coatings and Quality Maintenance of Shrimp (Penaeus monodon) during Refrigerated Storage)
. sﬂa%a@i‘m/ﬁaﬁuaqu Narin Charoenphun, Bharathipriya Rajasekaran, Suguna Palanisamy and Karthikeyan Venkatachalam



« Suilduimouns 11 §l.0.66, aduitidud 12, wihdl 1103
- undsfeya https/www.mdpi.com/2304-8158/12/5/1103
« Impact Factor :
« Journal Quartile Score (Q) : Q1
« Molecules, Usging Switzerland
« Horaau Phytochemicals, Bioactive Properties and Commercial Potential of Calamondin (Citrofortunella microcarpa) Fruits: A Review (Phytochemicals, Bioactive Properties and Commercial Potential of Calamondin
(Citrofortunella microcarpa) Fruits: A Review)
. 3ﬂa%aéinu/ﬁaiuﬁqu Karthikeyan Venkatachalam, Narin Charoenphun, Pao Srean, Vasin Yuvanatemiya, Chinnawut Pipatpanukul, Kanokporn Pakeechai, Thanya Parametthanuwat and Jittimon Wongsa
« Juilitfani/meuns 12 w.e.66, aduiliduil 28(8), wihil 3001
. wa‘ﬁa;&a https://www.mdpi.com/1420-3049/28/8/3401
« Impact Factor : 4.927
« Journal Quartile Score (Q) : Q1
« Membranes, Uszing Switzerland
« fauatu Influence of Pomelo (Citrus maxima) Pericarp Essential Oil on the Physicochemical Properties of HomChaiya Rice (Oryza sativa L. cv. HomChaiya) Flour?Derived Edible Films (Influence of Pomelo (Citrus
maxima) Pericarp Essential Oil on the Physicochemical Properties of HomChaiya Rice (Oryza sativa L. cv. HomChaiya) Flour?Derived Edible Films)
. sw%’latd”s‘m/éaﬁuauu Karthikeyan Venkatachalam and Narin Charoenphun
« Fuilitai/Anouns 13 w.0.66, aduiidui 13(@), wiil 435
. l.mfia‘ﬁaw https://www.mdpi.com/2077-0375/13/4/435
« Impact Factor : 4.562
« Journal Quartile Score (Q) : Q1
« Foods, Usgine
. %awanu (Edible Insects in Thailand: An Overview of Status, Properties, Processing, and Utilization in the Food Industry)
. sﬂa%@i‘awé’aﬁuaqu Sasiprapa Krongdang, Patcharin Phokasem, Karthikeyan Venkatachalam and Narin Charoenphun
« SuilifitAneuns 26 w.e.66, atuiliaud 12(11), wihil 2162
« umasdoya https://www.mdpi.com/2304-8158/12/11/2162
« Impact Factor : 5.561
« Journal Quartile Score (Q) : Q1
« Horticulturae, Uszine
+ Homasy - (Effect of Adqueous n-Butanol Treatments on Shelf-Life Extension of Longkong Fruit during Ambient Storage)
. 3ﬂa%at§inu/§aﬁuﬁqu Narin Charoenphun, Ali Muhammed Moula Ali, Balaji Paulraj and Karthikeyan Venkatachalam
« Juiliifust/ueuns 17 a.0.66, atiuilduil 9@), wihil 938
. LLMéJ{J’a;&a https://www.mdpi.com/2311-7524/9/8/938
« Impact Factor : 0.49
« Journal Quartile Score (Q) : Q1
« Horticulturae, Usgina @inlwauaus
« Fouasu Exploring the Potential of Sunflowers: Agronomy, Applications, and Opportunities within Bio-Circular-Green Economy (Exploring the Potential of Sunflowers: Agronomy, Applications, and Opportunities within
Bio-Circular-Green Economy)
. ﬂa-?iatgs‘m/rgaﬁuauu Ratchanee Puttha, Karthikeyan Venkatachalam,Sayomphoo Hanpakdeesakul,Jittimon Wongsa, Thanya Parametthanuwat, Pao Srean,Kanokporn Pakeechai and Narin Charoenphun
« Fuititai/Amouns 27 n.0.66, aduitidud 9(10), wihil 1079
. l.ma‘wVaana https://www.mdpi.com/2311-7524/9/10/1079/htm
« Impact Factor : 3.4
« Journal Quartile Score (Q) : Q1
« Foods, Usewna United States
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