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12. Phimolsiripol, Y., Siripatrawan, U., Teekachunhatean, S., Wangtueai, S,
Seesuriyachan, P., Surawang, S., Laokuldilok, T., Regenstein, J. M., & Henry,
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varieties of sweet corn and purple waxy corn as influenced by drying
methods. Food and Applied Bioscience Journal. 7. 64-68.
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Yarnpakdee, S. 2020. Dietary calcium from pearl oyster shell powder
(Pinctada maxima) as affected by thermal treatment: Characterization and its
application in surimi gel. Burapha Science Journal 25: 1262-1277.
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Yarnpakdee, S., Benjakul, S. and Senphan, T. 2019. Antioxidant activity of the
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Sciences. 19: 209-219.
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antioxidant activity of Northern freshwater macroalgae (Cladophora
glomerata) extract as affected by prior chlorophyll removal and drying
methods. The International Conference on Maritime Studies and Marine
Innovation (MSMI 2020), Avani Riverside, Bangkok, Thailand, 11 December,

2020. Poster presentation.
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from Gracilaria tenuistipitata using hydrogen peroxide scission. The 11th
International Conference on Science, Technology and Innovation for
Sustainable Well-Being (STISWB XI), Johor Bahru, Malaysia, 29 July -1 August
2019. Poster presentation.

Takeungwongtrakul, S. and Yarnpakdee, S. 2018. Extraction and chemical
properties of oil from black cumin (Nigella sativa) seed. The International
Conference on Food and Applied Bioscience, The Empress Hotel, Chiang Mai,
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Suinta, C., Raweewan, P. and Yarnpakdee, S. 2017. Effect of extraction
solvent on vyield and antioxidant activities of Northern freshwater algae
extracts (Cladophora g¢lomerata) and theirs application in fish oil fortified
salad dressing. The 19" Food Innovation Asia Conference, Bitech, Bangkok,
Thailand, 15-17 June, 2017. Poster presentation.
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Rachtanapun, P. (2020). Synthesis, Characterization, and Application of
Carboxymethyl Cellulose from Asparagus Stalk End. Polymers, 13(1), 81. doi:
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Savage, G. and Klunklin, W. 2018. Oxalates are found in many different
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Food Research. 7(3): 76-81.

Klunklin, W. and Savage, G. 2017. Effect on quality characteristics of
tomatoes grown under well-watered and drought stress conditions. Foods.
6(8): 1-10.
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fimang m*um%m‘zﬁzyiﬁﬂu Thermal Processing

Training Job

1.Better Process Control School on June 18-22,2013 (Certificate)

2.Safety Officer at Management level On December 17,2013 (12 Hrs) (Certificate)

3.Pet control On May 6,2013 (Certificate)

4 Safety Officer at Supervisory level On September 12,2014 (12 Hrs) (Certificate)

5.The Role of Supervisor and Manager On September 22,2014 (Certificate)

6 Food Security and Food Defense On August 15,2014 (Certificate)

7.Requirement BRC Global standard for Food safety issue 7 On April 22-23,2015 (Certificate)
8.Hazard Analysis and Critical Control Points (HACCP) On July 3,2015 (6 Hrs) (Certificate)
9.Risk Analysis in Food Industy On January 9,2015 (Certificate)

10.Process Deviation On July 16-17,2015 (Certificate)

11.International Organization for Standardization (ISO) 9001:2015 On September 3,2015
12.IFS Issue 6 Requirements Training Course On December 21,2015

13.Retort Supervisors On July 25-29,2016 (Certificate)
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A9 R&D Supervisor
FLYLLIRT 7 May 2013 — 30 April 2014
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Education)
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E-mail Pheeraphat.sirawathanankhul@thaiunion.com
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Certificate

®  The Best Facilitator for Improvement -Thailand Productivity Institute
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" LEAN Facilitator Productivity Specialist -Thailand Productivity Institute

" Cost Management and Reduction Program - Department of Industrial Promotion

" Advanced factory Management Technology -SANNO Institute of Management, Tokyo, Japan
" Mini Master in HR Management -Chulalongkorn University

B Lean Six Sigma Black Belt - BMGI, Thailand

®  |ean Six Sigma Master Black Belt - Sigma Pro, USA
Specialization & Course Lecturer

®  Lean Tools & Implementation

®  Lean Six Sigma Tools & Implementation

® |E Technigues for Improvement

" Wastes Elimination

B Kaizen Technigues & Suggestion system

" Daily Management

®  Statistics Process Control

" Problem Solving QC Story & 7 QC Tools

®  Overall Equipment Effectiveness(OEE)

" Management Training Programs

®  Productivity Facilitator Techniques

®  Productivity Tools & Techniques

Usvaumsadnsvinenu

2012-Present : Assistant Productivity Manager Thai Union Manufacturing Co., Ltd.
2007-2011  : Senior Engineer, Summit Electronic Components co., Ltd.

2005-2006  : Engineer, Teo Hong Silom Co., Ltd.
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