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Structure, chemical compositions, biochemical changes after harvesting, quality changes during processing
and storage of meats, egg, milk, oil plants, cereals and legumes, tea, coffee, cocoa, fruit and vegetables; food
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1A5390153981309 1. Production and characterization of protein hydrolysate from toothed ponyfish muscle using

hybrid catfish viscera extract

NAUII5DY

Klomklao, S., Kishimura, H. and Benjakul, S. 2013. Use of viscera extract from hybrid catfish (Clarias macrocephalus

X Clarias gariepinus) for the production of protein hydrolysate from toothed ponyfish (Gazza minuta)
muscle. Food Chem. 136: 1006-1012.

Klomklao, S., Benjakul, S. and Kishimura, H. 2013. Functional properties and antioxidative activity of protein

hydrolysates from toothed ponyfish muscle treated with the viscera extract from hybrid catfish. Int. J. Food
Sci. Tech. 48: 1483-1489.
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Benjakul, S., Klomklao, S. and Simpson, B.K. 2010. Enzyme in Fish Processing. In Enzyme in Food Technology, (R.J.
Whitehurst and M.V.,0Oort, eds.). pp.211-235, lowa, USA: Wiley-Blackwell Publishing.

Damodaran, S. and Paraf, A. 1997.Food Proteins and their Application. Marcel Dekker, Inc., New York, USA.

Fennema, O.R. 1996. Food Chemistry. 3" ed. Marcel Dekker, Inc., New York, USA.

Klomklao, S., Benjakul, S. and Simpson, B.K. 2012. Seafood Enzymes: Biochemical Properties and Their Impact on
Quality. In Food Biochemistry and Food Processing, (B.K. Simpson, ed). pp. 207-284, UK: John Wiley & Sons,
Inc.

Klomklao, S., Benjakul, S., Kishimura, H., Osako, K. and Tanaka, M. 2010. A heat stable trypsin inhibitor in adzuki
bean (Vignaangularis): Effect of extraction media, purification and biochemical characteristics. Int. J. Food
Sci. Tech. 45: 163-169.

Klomklao, S., Benjakul, S. and Kishimura, H. 2010. Proteinases in hybrid catfish viscera: Characterization and effect
of extraction media. J. Food Biochem. 34: 711-729.

Klomklao, S.,Benjakul, S., Kishimura, H. and Chaijan, M. 2011. Extraction, purification and properties of trypsin
inhibitor from Thai mung bean (Vignaradiata(L.)R. Wilczek. Food Chem. 129: 1348-1354.

Klomklao, S., Benjakul, S. and Kishimura, H. 2013. Functional properties and antioxidative activity of protein
hydrolysates from toothed ponyfish muscle treated with the viscera extract from hybrid catfish. Int. J. Food
Sci. Tech. 48: 1483-1489.

Manheem, K., Benjakul, S., Kijroongrojana, K. and Visessanguan, W. 2011. Polyphenol oxidase, proteases, melanosis
and properties of pre-cooked Pacific white shrimp as affected by heating conditions. 12" ASEAN Food
Conference 2011, June 16-18, 2011. BITEC, Bangkok, Thailand.

Pomeranz, Y. 1991. Functional Properties of Food Components. 2™ ed. Academic press, Inc., USA.
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Simpson, B.K., Rui, X. and Klomklao, S. 2012. Enzymes in Food Processing. In Food Biochemistry and Food
Processing, (B.K. Simpson, ed). pp. 181-206, UK: John Wiley & Sons, Inc.
Wong, D.W.S. 1989. Mechanism and Theory in Food Chemistry. Van Nostrand Reinhold, USA.
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