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o - WINANA ABUI AN IAN® #1211 E-mail
N9IBINT i'fugaqm fienadezy
madminsamansuazimaluladnsavig
1. LTk ‘ﬂwnaa TAIMNFENTINTE ﬂ%tytgﬂl,aﬂ - Food Microbiology renupin@hotmail.com
Renu Pinthong - Food Microbial Technology
- Dairy Technology.
2. iFe Sawduun sagengaasg  |USygnen - Nutrition, Food Chemistry agfsi001@chiangmai.ac.th
Nithiya Rattanapanone - Postharvest of Fruit &
Vegetables
- Food Analysis
- Food Toxicology
- Functional Food
3. 3am saailyly Hrawmannand [Uiyanln - Fruit and Vegetable aifsi001@chiangmai.ac.th
Ratana Attabhanyo - Processing and Chemistry
- Quality Control and Quality
Assurance
4. a;fﬁ aﬁm@mwgi gllT HANRATIANTE ﬂ%tgtg’]l,aﬂ - High Pressure Processing arunee2@chiangmai.ac.th
Arunee Apichartsarangkoon - Rheology of Biopolymers
- Dehydration of Fruit and
Vegetable
5. Wo3uns 0% 819138 USggien - Functional Food p.charin@chiangmai.ac.th
Patcharin Raviyan - Ultrasound Technology
- Food Industrial Management
6. RUTY 0UA CRbariil USggan - Food Technology s.jomdua@chiangmai.ac.th
Somchai Jomduang - Wine Technology
- Food Processing and
Engineering
7. T NGEE 819138 ﬂ%tyty’ﬂ‘ﬂ - Food Processing aiirtskr@chiangmai.ac.th
Ravis Tasakorn - Food Engineering
8. Alasn qry'lmg 819138 ﬂ%tyty’ﬂ‘ﬂ - Food Processing pilairuk@chiangmai.ac.th
Pilailuck Boonyai - Food Engineering
9. wilen Saulldnsol 819138 ﬂ%tyty’ﬂ‘ﬂ - Product Development mispanida@yahoo.com
Panida Ratanapitikorn - Modified Starch
10. @38 ’JEmﬁuﬁj 819138 ﬂ%tyty’ﬂ‘ﬂ - Food Science akiranomura@hotmail.com
Saran Warunpan - Lipid
- Food Analysis
11. Tri Indrarini Wirjantoro 2138 ﬂ%tyty’]l,aﬂ - Food Technology tri@chiangmai.ac.th
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12. nevias fasoud sagengaasd  |USygnen - Biotechnology aibii001@chiangmai.ac.th
Naiyatat Poosaran - Food Science and Technology
13. Uszia3g wiilasls 81138 UIggien - Biochemical Engineering, aibii002@chiangmai.ac.th
Prasert Hanmoungjai - Fermentation Technology
14. AFDI PRLIETN 819138 ﬂ%mutyﬂmﬂ - Microbiology sasitorn@chiangmai.ac.th
Sasitorn Wongroung - Genetic Engineering
15. @18 I"llm‘byn 8158 ﬂ%tyty’]mﬂ - Genetic Engineering aiickhnn@chiangmai.ac.th
Chartchai Kanongnuch - Enzyme Technology
16. T3UN3 L@]‘H:Wuﬁj 8158 ﬂ%tyty’ﬂ“n - Fermentation Technology techapun@chiangmai.ac.th
Charin Techapun - Biochemical Engineering
17. qni’@uﬁ ﬁuﬁg’mﬁi’@uﬁ 819138 USggien - Genetic Engineering aiissnsw@chiangmai.ac.th
Suphawat Sinsuwongwat - Microbiology
18. W& ﬂ‘%ﬁﬁﬂ%’uwg 819138 PSagnln - Environmental Microbiology aqw_er@yahoo.com
Pisit Srisuriyajan and Biotechnology

- Waste Treatment and Utilization
19. WINWA guauninng 919138 Syanln - Waste Treatment and aibtio01@chiangmai.ac.th
Pornpimol Ouichandpakdee Utilization
- Biotechnology

20. 81N % nudas 819138 PSagnln - Microbiology aiimknty@chiangmai.ac.th
Ampin Kantiya - Waste Treatment and Utilization
21. ST UInuna 819138 PSagnln - Microbiology amscmu@hotmail.com
Ronnachai Pratanapol
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22. ﬂ%ﬁg’aiim uqmmdﬁaqa 8158 ﬂ%iytyﬂ‘ﬂ - Food Engineering aifei002@chiangmai.ac.th
Srisuwan Naruenartwongsakul
23. ﬁ‘ﬂm_,’l qtyﬂi:au 8138 ﬂ%ryfy'naﬂ - Bioresources Engineering [pichaya@chiangmai.ac.th
Pitchaya Boonprasom
24. 5% Lﬁ’s"fidl,ﬁruu ;E'mmam’ﬁniﬁ USgyaien - Drying, Canning methineeh@hotmail.com
Methinee H. charern
25. nwNay Twsriun a13el ﬂ’%iytyﬂ“n - Membrane Technology photinon@hotmail.com
Kanokorn Pothinun
26. AN ﬂg&l%ﬁﬁﬂ?‘iqa 8158 Pagiln - Freezing patavara@chiangmai.ac.th
Patavara Pathomrangsiyangkul
27. 89YN5 LRUTG a13el Pagiln - Membrane Technology ychalermchat@yahoo.com
Yungyouth Chalermchart
28. g FURITSIFY a13el ﬂ’%iytyﬂ“n - Chemical Engineering supavaj@hotmail.com
Supavaj Maniyom
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maizunaluladnisuss
29. I3 @wnna 819138 PSagnln - Food Packaging vitoon@chiangmai.ac.th
Vitoon Danpakdee
30. HANITI laBa5as5e CRbariil PBagln - Chemical Engineering kositrua@msu.edu
Napawan Kositruangchai
31. WyTB TTAULHUT 919138 Pganln - Polymer Science rachtana@msu.edu
Pornchai Ratchtanapan
32. 13Ny Fawn 8138 Bagiln - Packaging jurmkwan@chiangmai.ac.th
Jurmkwan Suemak
33, LlRNAIT wWiilas 8138 Bagiln - Pulp and Paper seksaan@yahoo.com
Seksan Papong - Cleaner Technology
34. AueN HIANINUT anse Bagiln - Plastics Packaging linda@chiangmai.ac.th
Linda Thiraphattaraphun




o - WINENA AHAUY N3N #7121 E-mail
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madrunalwladnsWawinaan
35. §aue AIIRIUL 8158 Psganln - Agro-Industrial Product aiissrwt@chiangmai.ac.th
Sujinda Sriwattana Development

- Sensory Evaluation
36. Twlsasl PRHRE J09MAATINTY ﬂ%mutyﬂmﬂ - Food Product Development aipoi001@chiangmai.ac.th
Pairote Wiriyacharee - Sensory Evaluation

- Experimental Design

- Quantitative Techniques

- Starter Culture Technology
37. f7ua 9aNa1y ;ﬁmmmmmsﬁ Hagln - Agro-Industrial Product aiintmng@chiangmai.ac.th
Niramon Uttama-ang Development

- Nutritional Product

- Sensory Evaluation

- Statistic Experimental Design
38. 5715359 1535%39580 219138 Psagnln - Agro-Industrial Product aipdi001@chiangmai.ac.th
Wiwat Wattanatchariya Development

- Agro-Industrial Product

Marketing

39. BATwed Wdﬁﬁ%qa 819138 USgne3 - Product Development aiisphng@chiangmai.ac.th
Isarapong Pongsirikul - Qualtiy Control

- Statistic Analysis
40. qﬁﬂﬁ qi:’f}’o 819138 ﬂ%tgtg’f[‘ﬂ - Product Development aiissrwn@chiangmai.ac.th
Suthat Surawang - Food Analysis
41. §23700 Lﬂ’ﬂfz%’@m’mgi 819138 ﬂ%tgtg’f[‘ﬂ - Agro-Industrial Product suwannal16@hotmail.com
Suwanna Dacharatanangkoon Development
42. Yoy Fuglwena 2138 ﬂ%tymu’ﬂ‘ﬂ - Product Development piyawan@chiangmai.ac.th
Piyawan Simapaisarn
43. Tsadsu nMden 2138 Yggnln - Polymer Science thakeow@chiangmai.ac.th
Prodepran Thakeow - Prepreg and Laminate

Development
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AAUN Ba-wnana AURUI ARNIANEIFIER RANELNG
1 [ws Dunas J09MAATINTY Ph.D. ( Food Science)
2 |wefiFen Sawtuud J09MAATINTY Ph.D. (Food Science)
3 [wwiaw saatlyly H17 HENRATIANTE M.Sc. (Food Science and Technology)
4 |wwsmaid aAT@FTINT dranmananangg Ph.D. (Food Science and Technology)
5 WHNTIUNS 32380 219138 Ph.D. (Food Science and Technology)
6 |wwRlain yalng 219138 M.S.(Post-Harvert and Food Process |an@inmsia (31 n.a. 44)
Engineering)
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