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Amorsin, A. and Toledo R.T. 2000. Effect of high pressure/shear on PE activity and
cloud stability in orange juice. IFT meeting, Dalas, USA.

Amorsin, A. 2003. Thermocal version XPPro3 : A computer software for the real time
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thermal process evaluation and process simulation of canning processes.

Windows Software.

Amorsin, A. and Toledo R.T. 2003 Properties of waxy rice starch and rice grain and
application in process development for an instant waxy rice oroduct. Ph.D.
Desertation. The University of Georgia

Amorsin, A. and Toledo R.T. 2003. An improved Macro-program for calculation of
texture profile analysis (TPAX by a Ta-XT2TM (Stable Microsystems) texture
analyzer.
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Amornsin, A. 2004. Web base thermal process calculation of canning processes.
Internet software program.
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Amornsin, A. 2008. Development of software connecting flat base scanner for
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