A1ARNUIN

BNE5UTENBUYBIVANGATNANFATINGIANHATUIR
819139 MALLLaEN AN TINIMNELS
nangnsusuuge w.A. 2560
ABZRANEIMNTTUNYAT AN INBaeLTeln
UseanUnisnen 2562




NAISUTENBUNIANUIN
FIUUHNANIANTUNUYBMANGATINY IR EATUNIT UGN
819138 MALUTAENANN IS AMZIAFINNTINNEAT

WNINaeslud UszantnisAnen 2562

nasUsEnay Wale i
- M99 1 uanaedeenansdusedmangns aand LA SAR
nasusenau 1.1 - NAUMNIPINTWAEHANUITEauUNAY 5 U v81813158
HSUNAYRUNANGNS

- HAUYNIYINSHATHANWITEEUNAT 5 U v09919158
Usemangns

- HAIUMNNIPINSUAEHANWITETDUNaY 5 U ¥99913158
HapunIfiie1a1sdusedn

nasusEnay 1.2 Uszaun1sainsyianuinetesivivifiaey uagkany
MEVINT dounas 5 U 10401913808 N36019136
ey

nasUsEney 1.3 FIHIMURANTIY 1T0eAUTenalaveIuedng
AUsENauNs HusAudynUndin uninerdudeslv

onansuszneau 1.4 Anuitanela sedsatiuayunieanienImuanineInsng
a 2/ LY a a (% L3 =
583 vanans m.u(maluladndndusinimea) Uszant
NSANYY 2562 ANLYAFIMINTTUNYAT

e dedeinl
LBNATLUY F1ENUNMTUTEYANLNTIUNTUIMI INENGNTUALD115E
AIANUIN 1. Uszdmangnsanvivinaluladndndagivnaeis
RIGREMNY nILUATIILUY A3 Tiimstuiudeyaiaiadiu
AIAKUIN U, nsvUITIMLLUY wAe. 5 imsusudoyaiatatiu
BNATLUY 0191358 SuRnTeUndngms LA TUnsusiasall
AIANLIN A,
LNATLUY NMINAUINIIVINT YT ANV UTEMENGNT
AIAKLIN 4. Un1sfinw 2562
LONATWUY a3y wudssiilasamsairsdadieiuslmidieatg
AIAKUIN 9. Adsauifiaussouzaedmivgnamnssn New Growth

Engine a1uuleune Thailand 4.0 uazn1sufsugaudnw
e




Na1sUsynau 1.1

ALY INSUATNAIN LI TDUNAT 5 U

€ Y A [y}

VDNBIIYHIUNATBUNANEAT

Y

NAITUNIIVINSUAZNAINUIVLIDUNRY 5 U

Y83813158U5EIMENGAT

NAITUNIIVINSUAZNAINUIVLIDUNRY 5 U

U8813150EADUN T3 U5



6 Y A Y

NaaUNIIVINsiounds 5 U WUy 2558-2562) 10981915863 uRnvaUNaNgns/

v
o [ %

¢ L7 ¢ a
mmiaﬂizmwanqm /EJWT\]’]‘SEJQHEJU/EJ’IQ']‘SEJWME

1. {¥I8A1EnI19158 AT.595UN LHaINanan

NAITUANUW UINTHEITNI9IVING
2581552 AUYIR

1.

Tatongjai, K, & Laokuldilok, T. 2018. Effects of Purple Rice Bran Addition on the
Physicochemical-Sensorial Properties and Storage Stability of Chinese Sausage. Journal of

Food Technology, Siam University. 1: 44-57. (in Thai)

MIANTITAVUIUNYIA

1.

Suebsaen, K., Suksatit, B, Kanha, N., and Laokuldilok, T. 2019. Instrumental characterization
of banana dessert gels for the elderly with dysphagia. Food Bioscience. 32: 100477. (DOI:
j.fbio.2019.100477)

Kanha, T., Surawang, S., Pitchakarn, P., Regenstein, J. M. and Laokuldilok, T. 2019.
Copigmentation of cyanidin 3-O-glucoside with phenolics: Thermodynamic data and thermal
stability. Food Bioscience. 30: XX-XX. (https://doi.org/10.1016/j.fbi0.2019.100419)

Kawee-ai, A., Ritthibut, N., Manassa, A.,, Moukamnerd, C., Laokuldilok, T., Surawang, S.,
Wangtueai, S., Phimolsiripol, Y, Regenstein, J.M., & Seesuriyachan, P. 2018. Optimization of
simultaneously enzymatic fructo- and inulo-oligosaccharide production using co-substrates
of sucrose and inulin from Jerusalem artichoke. Preparative Biochemistry and Biotechnology.
48(2): 194-201.

Pasakawee, K., Srichairatanakool, S., Laokuldilok, T., & Utama-ang, N. 2018. Antioxidant
activity and starch-digesting enzyme inhibition of selected Thai herb extracts. Chiang Mai
Journal of Science. 45(1): 263-276.

Laokuldilok, T., Potivas, T., Kanha, N., Surawang, S., Seesuriychan, P., Wanstueai, S,
Phimolsiripol, Y., & Regenstein, J.M. 2017. Physicochemical, Antioxidant, and Antimicrobial
Properties of Chitooligosaccharides Produced using Three Different Enzyme Treatments.
Food Bioscience. 18: 28-33.

Sarringkarin, W., & Laokuldilok, T. 2017. Optimization of the Production Conditions of
Glutinous Rice Bran Protein Hydrolysate with Antioxidative Properties. CMU Journal of
Natural Sciences. 16(1): 1-18.

Laokuldilok, T., & Kanha, N. 2017. Microencapsulation of Black Glutinous Rice Anthocyanins
using Maltodextrins Produced from Broken Rice Fraction as Wall Material by Spray Drying and
Freeze Drying. Journal of Food Processing and Preservation. 41: 1-10.

Phimolsiripol, Y., Siripatrawan, U., Teekachunhatean, S., Wangtueai, S., Seesuriyachan, P.,
Surawang, S., Laokuldilok, T., Regenstein, J. M., & Henry, C.J. 2017. Technological Properties,
in Vitro Starch Digestibility and in Vivo Glycaemic Index of Bread Containing Crude Malva Nut
Gum. International Journal of Food Science & Technology. 52: 1035-1041.

Laokuldilok, T., & Kanha, N. 2015. Effects of Processing Conditions on Powder Properties of
Black Gutinous Rice (Oryza sativa L.) Bran Anthocyanins Produced by Spray Drying and
Freeze Drying. LWT- Food Science and Technology. 64: 405-411.



miﬁ'lLauaNamﬂuﬁﬂssﬁ;umﬁmms
1. Kanha, N., & Laokuldilok, T. 2015. Factors affecting extraction of anthocyanins from black
glutinous rice (Oryza sativa L.) bran. In proceeding of 17th Food Innovation Asia Conference
2015 (FIAC 2015) “Innovative ASEAN Food Research towards the World”. 18-19 June 2015,
Bangkok, Thailand. pp. 305-312.
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Chaiyaso, T., Manwattana, A., Techapun, C. and Watanabe, M. 2019. Efficient bioconversion of
enzymatic corncob hydrolysate into biomass and lipids by oleaginous yeast Rhodosporidium
paludigenum KM281510. Preparative Biochemistry and Biotechnology. 545-556.

Sinjaroonsak, S., Chaiyaso, T. and H-Kittikun, A. 2019. Optimization of cellulase and xylanase
productions by Streptomyces thermocoprophilus strain TC13W using oil palm empty fruit bunch
and tuna condensate as substrates. Applied Biochemistry and Biotechnology. XX: XX-XX.
(https://doi.org/10.1007/512010-019-02986-3)

Sinjaroonsak, S., Chaiyaso, T. and H-Kittikun, A. 2019. Optimization of Cellulase and Xylanase
Productions by Streptomyces thermocoprophilus TC13W Using Low Cost Pretreated Oil Palm
Empty Fruit Bunch. Waste and Biomass Valorization. XX: XX-XX. (https://doi.org/10.1007/512649-
019-00720-y)

Yakul, K., Takenaka, S., Nakamura, K., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Watanabe,
M., Chaiyaso, T. 2019. Characterization of thermostable alkaline protease from Bacillus
halodurans SE5 and its application in degumming coupled with sericin hydrolysate production
from yellow cocoon. Process Biochemistry. 78: 63-70.

Watanabe, M., Yamada, C., Maeda, |., Techapun, C., Kuntiya, A., Leksawasdi, N., Seesuriyachan, P.,
Chaiyaso, T., Takenaka, S., Shiono, T., Nakamura, K. and Endo, S. 2019. Evaluating of quality of
rice bran protein concentrate prepared by a combination of isoelectronic precipitation and
electrolyzed water treatment. LWT-Food science and Technology. 99: 262-267.

Boonchuay, P, Techapun, C., Leksawasdi, N., Seesuriyachan, P., Hanmoungjai, P., Watanabe, M.,
Takenaka, S. and Chaiyaso, T. 2018. An integrated process for xylooligosaccharide and bioethanol
production from corncob. Bioresource Technology. 256: 399-407.

Jantanasakulwong, K., Wongsuriyasak, S., Rachtanapun, P., Seesuriyachan, P., Chaiyaso, T.,
Leksawasdi, N., Techapun, C. 2018. Mechanical properties improvement of thermoplastic corn
starch and polyethylene-grafted-maleicanhydride blending by Na" ions neutralization of
carboxymethyl cellulose. International Journal of Biological Macromolecules. 120: 297-301.
Khemacheewakul, J., Techapun, C. Kuntiya, A., Sanguanchaipaiwong, V. Chaiyaso, T.,
Hanmoungjai, P., Seesuriyachan, P., Leksawasdi, N., Nunta, R., Sommanee, S., Jantanasakulwong,
K., Chakrabandhu, Y., and Noppol Leksawasdi, N. 2018. Development of Mathematical Model for
Pyruvate Decarboxylase Deactivation Kinetics by Benzaldehyde with Inorganic Phosphate
Activation Effect. Chiang Mai J. Sci. 2018; 45(3): 1426-1438
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1.

Chaiyaso, T., Srisuwan, W., Techapun, C., Watanabe, M and Takenaka, S. 2018. Direct
bioconversion of rice residue from canteen waste into lipids by new amylolytic oleaginous yeast
Sporidiobolus pararoseus KX709872. Preparative Biochemistry and Biotechnology. 48(4): 361-371.
Manowattana, A. and Chaiyaso. T. 2018. Enhancement of carotenoids and lipids production by
oleaginous red yeast Sporidiobolus pararoseus KM281507. Preparative Biochemistry and
Biotechnology. 48(1): 13-23.

Manowattana, A., Techapun, C., Watanabe, M. and Chaiyaso, T. 2018. Bioconversion of biodiesel-
derived crude glycerol into lipids and carotenoids by an oleaginous red yeast Sporidiobolus
pararoseus KM281507 in an airlift bioreactor. Journal of Bioscience and Bioengineering. 125(1): 59-
66.

Takenaka, S., Yoshinami, J., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Chaiyaso,
T. Watanabe, M., Tanaka, K., Yoshida, K. 2018. Characterization and mutation analysis of a
halotolerant serine protease from a new isolate of Bacillus subtilis. 2017. Biotechnology Letter.
40(1): 189-196.

Seesuriyachan, P., Kawee-ai, A. and Chaiyaso, T. 2017. Green and chemical-free process of
enzymatic xylooligosaccharide production from corncob: enhancement of the yields using a
strategy of lignocellulosic destructuration by ultra-high pressure pretreatment. Bioresource
Technology. 241: 537-544,

Watanabe, M., Techapun, C., Kuntiya, A., Leksawasdi, N., Seesuriyachan, P., Chaiyaso, T.,
Takenaka, S., Maeda, I., Koyama, M. and Nakamura. K. 2017. Extracellular protease derived from
lactic acid bacteria stimulates the fermentative lactic acid production from the by-products of
rice as a biomass refinery function. Journal of Bioscience and Bioengineering. 123: 245-251.
Boonchuay, P., Takenaka, S., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P. and
Chaiyaso, T. 2016. Purification, characterization, and molecular cloning of the xylanase from
Streptomyces thermovulgaris TISTR1948 and its application to xylooligosaccharide production.
Journal of Molecular Catalysis B: Enzymatic. 129: 61-68.

Pensri, T., Aggarangsi, P., Chaiyaso, T. and Chandet, N. 2016. Potential of fermentable sugar
production form Napier cv. Parkchong 1 grass residue as a substrate to produce bioethanol.
Energy Procedia. 1-9.

Kawee-ai, A., Srisuwun, A., Tantiwa, N., Nontaman, W., Boonchuay, P., Kuntiya, A., Chaiyaso, T.,
and Seesuriyachan, P. 2016. Eco-friendly processing in enzymatic xylooligosaccahride production
from corncob: Influence of pretreatment with sonocatalytic-synergistic Fenton reaction and its

antioxidant potentials. Ultrason. Sonochem. 31; 184-192.

nshisuanasuluiiussyumedvnig

unauatudnlunulseyudvIns (Proceeding)

Yakul, K., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Watanabe, M., Nakamura, K.,
Takenaka, S. and Chaiyaso, T. 2017. Optimization production of thermostable alkaline-protease
from Bacillus halodurans SE5 and its application on bioactive peptides production from sericin.
The 29" Annual Meeting of the Thai Society for Biotechnology and International Conference.
November 23-25, 2017. Swissétel Le Concorde. Bangkok. Thailand. (Proceeding 177-191).
Boonchuay, P. Kuntiya, A, Techapun, C., Leksawasdi, N., Seesuriyachan, P., Hanmoungjai, P.,
Watanabe, M., Takenaka, S. and Chaiyaso, T. 2017. Optimization of fermentable sugar production



from cellulose-rich corncob residue, a solid waste from xylooligosacharides production process.
The 29" Annual Meeting of the Thai Society for Biotechnology and International Conference.
November 23-25, 2017. Swissotel Le Concorde. Bangkok. Thailand. (Proceeding 148-160).

Srisuwan, W., Techapun, C., Srisuriyachan, P., Watanabe, M. and Chaiyaso, T. 2016. Screening of
Oleaginous Yeast for Lipid Production Using Rice Residue from Food Waste as a Carbon Source.
KKU Research Journal. 22: 116-126.
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Chaiyaso, T., Yakul, K., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Watanabe, M., Nakamura,
K., and Takenaka, S. 2018. Purification, characterization of thermostable alkaline serine protease
from Bacillus halodurans SE5 and its application on bio-bleaching of yellow cocoon. Core to
Core Program (Advanced Research Networks) (2014-2019), 2-4 December 2018 The University Hall,
Yamaguchi University, Yamaguchi, Japan. (Poster presentation).

Yakul, K., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Watanabe, M., Nakamura, K.,
Takenaka, S. and Chaiyaso, T. 2017. Optimization production of thermostable alkaline-protease
from Bacillus halodurans SE5 and its application on bioactive peptides production from sericin.
The 29" Annual Meeting of the Thai Society for Biotechnology and International Conference.
November 23-25, 2017. Swissétel Le Concorde. Bangkok. Thailand. (Oral presentation, FA-O-105).
Boonchuay, P. Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Hanmoungjai, P.,
Watanabe, M., Takenaka, S. and Chaiyaso, T. 2017. Optimization of fermentable sugar production
from cellulose-rich corncob residue, a solid waste from xylooligosacharides production process.
The 29" Annual Meeting of the Thai Society for Biotechnology and International Conference.
November 23-25, 2017. Swissotel Le Concorde. Bangkok. Thailand. (Poster presentation, FA-P-
120).

Srisupa, S., Techapun, C., Hanmoungjai, P., Watanabe, M., and Chaiyaso, T. 2017. Bioethanol
production from cellulose-rich corncob residue using a thermotolerant yeast Candida glabrata
KY618710 via the simultaneous saccharification and fermentation process. The 29" Annual
Meeting of the Thai Society for Biotechnology and International Conference. November 23-25,
2017. Swissotel Le Concorde. Bangkok. Thailand. (Poster presentation, BB-P-104).

Keawsalud, T. Techapun, C., Seesuriyachan, P., Takenaka, S., Watanabe, M., and Chaiyaso, T.
2017. Screening and isolation of thermostable alkaline keratinase producing bacteria from hot
spring. The 29" Annual Meeting of the Thai Society for Biotechnology and International
Conference. November 23-25, 2017. Swissotel Le Concorde. Bangkok. Thailand. (Poster
presentation, EB-P-010).

Chaiyaso, T., Boonchuay, P., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P.,
Watanabe, M. and Takenaka, S. 2017. Integrated process for xylooligosaccharides (XOs) and
bioethanol productions from corncob. International Joint Seminar Core to Core Program A.
Advanced Research Networks “Establishment of an international research core for new bio-
research fields with microbes from tropical areas (World-class research hub of tropical microbial
resources and their utilization)” and e-ASIA JRP kick-off meeting (Part of The Thailand Research
EXPO 2017) 26" August 2017 at The Centara Grand & Bangkok Convention Centre, Central World,
Thailand (Oral presentation).
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Chaiyaso, T., Boonchuay, P., Takenaka, S., Watanabe, M., Kuntiya, A., Techapun, C., Lesawasdi, N.
and Seesuriyachan, P. 2016. Purification and characterization of thermostable cellulase-free endo-
xylanase from Streptomyces thermovulgaris TISTR1948 and its application on xylooligosaccharide
productions. The 2" Joint Seminar Core to Core Program A. Advanced Research Network. 16"
15" Novernber 2016. Bangsaen Heritage Hotel, Chonburi, Thailand (Oral presentation, OV-2).
Watanabe, M., Techapun, C., Lesawasdi, N., Kuntiya, A., Seesuriyachan, P., Chaiyaso, T. and
Takenaka, S. 2016. Recovery of protein and phosphorus compound and fermentative lactic acid
production form defatted rice bran by using pilot scale plant. The 2™ Joint Seminar Core to Core
Program A. Advanced Research Network. 14"-15" Noverber 2016. Bangsaen Heritage Hotel,
Chonburi, Thailand (Poster presentation, PV-5).

Takenaka, S., Osaka U., Kuntiya, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P., Watanabe, M.,
Chaiyaso. T. 2016. Characterization of Lipase from Thermotolerant Streptomyces
thermoviolaceus Strain TCW. The 2™ Joint seminar Core to Core Program A. Advanced Research
Networks on “Establishment of an international research core for new bio-research fields with
microbes from tropical areas”, 14th—15th Nov., Bangsaen Heritage Hotel, Chonburi, Thailand,
abstract p. 139 (Poster presentation, PV-8).

Chaiyaso, T., Manowattana, A., Techapun, C., Leksawasdi, N., Seesuriyachan, P. and Watanabe, M.
2016. High efficiency bioconversion of crude glycerol into lipids and carotenoids by Sporidiobolus
pararoseus operating in the airlift bioreactor. The 5th International Conference on Biomass Energy
& Exhibition (ICBE 2016). China National Convention Center, Beijing, People Republic of China. 16-
19 October 2016. Oral Presentation: 08.55 — 09.15, 18 October 2016.
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-

. Osiriphun, S., Baipong, S. and Chompoo, M. 2019, Efficacy of ozone application Efficacy of ozone
and disinfection treatments on pathogens in fresh-cut vegetables, Food and Appplied Bioscience
Journal, Vol 7, lIssue 3, (September-December. 2019)

2. Tharnpichet, N., Jirarattanarangsri, W., Osiriphun, S., Peepathum, P.and Mitranun, W. 2019,

Product Development of Rice Energy Gel and Effect on Blood Glucose and Lactate Concentration
in General Sport Subject, International Journal of Food Engineering (IJFE, ISSN: 2301-3664), Vol. 5,
No. 4, pp. 234-241. (selected paper).

3. Osiriphun, S., Raviyan, P., Poonlarp, P. and Boonyakiat, D. 2019, Sensitivity analysis of E. coli and S.
aureus of mixed salad vegetables during washing step at packing house. Journal of Food Safety
and Hygiene, Vol. 5, No.1, pp. 43-49.

. Chompoo, M. and Osiriphun, S., 2018, The production of Longan Powder by using Hot Air Drying

N

for Sprinkling on Nama chocolate, Food and Appplied Bioscience Journal, Vol6, special issue,
pp.144-152.

NAUARUN LY TEITNIVINITTZAUYIA
1. Osiriphun, S., Wongsuriyasak, S. and Chakrabandhu, Y. 2018, “Product Development and
Packaging Design for Green Chili Paste Flavored Potato Chips”, Food and Appplied Bioscience
Journal, Vol.6, No.2, pp.76 — 84.

nsnausranuluiivszyuivnsszauea
1. Osiriphun, S., Poonlarp, P., Boonyakiat, D. and  Raviyan, P. 2016, “Hazard Characterization of
Foodborne Illness caused by Fresh-Pre Cut Vegetable Consumption”, 4-5 February 2016,
International Conference on Food and Applied Bioscience, The Empress Hotel, Chiang Mai,
Thailand, page 90. (Oral presentation)

UNAUNIIBINTG

1. Osiriphun, S. 2018. Physical Hazard in Food, Burapha Science Journal, Vol. 23, No.1 pp. 237 -
246. (in Thai)
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1. Arfat, Y. A, Benjakul, S., Vongkamjan, K., Sumpavapol, P. and Yarnpakdee, S. 2015. Shelf- life
extension of refrigerated sea bass slices wrapped with fish protein isolate/fish skin gelatin-ZnO
nanocomposite film incorporated with basil leaf essential oil. Journal of Food Science and
Technology. 52: 6182-6193.

2. Yarnpakdee, S., Benjakul, S. and Kingwascharapong, P. 2015. Physico-chemical and gel
properties of agar from Gracilaria tenuistipitata from the lake of Songkhla, Thailand. Food
Hydrocolloids. 51: 217-226.

3. Kraisangsri, J., Nalinanon, S., Riebroy, S., Yarnpakdee, S. and Ganesan, P. 2018.
Physicochemical characteristics of glucosamine from blue swimming crab (Portunus pelagicus)
shell prepared by acid hydrolysis. Walailak Journal of Science and Technology. 15: 869-877.

4. Thiabmak, C., Sriket, C., Yarnpakdee, S., Kim, S. R., and Nalinanon, S. 2019. Autolysis of clown
featherback (Chitala orata) muscle. Chiang Mai University Journal of Natural Sciences. 18: 80-
93.

5. Yarnpakdee, S., Benjakul, S. and Senphan, T. 2019. Antioxidant activity of the extracts from
freshwater macroalgae (Cladophora glomerata) grown in Northern Thailand and its preventive
effect against lipid oxidation of refrigerated eastern little tuna slice. Turkish Journal of Fisheries
and Aquatic Sciences. 19: 209-219.

6. Senphan, T., Yakong, N., Aurtae, K., Songchanthuek, S.,  Choommongkol, V., Fuangpaiboon, N.,
Phing, P. L. and Yarnpakdee, S. 2019. Comparative studies on chemical composition and
antioxidant activity of corn silk fromtwo varieties of sweet corn and purple waxy corn as
influenced by drying methods. Food and Applied Bioscience Journal. 7: 64-80.

Namuﬁﬁ'ﬂmnmsﬁﬂLauaNamuiuﬁﬂiwgumﬁmms (Proceedings)

1. Suinta, C., Raweewan, P. and Yarnpakdee, S. 2017. Effect of extraction solvent on yield and
antioxidant activities of Northern freshwater algae extracts (Cladophora glomerata) and theirs
application in fish oil fortified salad dressing. The 19" Food Innovation Asia Conference,
Bitech, Bangkok, Thailand, 15-17 June, 2017. Poster presentation.

2. Takeungwonsgtrakul, 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, Thailand, 1-2 February, 2018. Poster presentation.
Yarnpakdee, S., Wangtueai, S., Jongjareonrak, A., Laokuldilok, T., and Benjakul, S. 2019.
Optimization of antioxidative agar hydrolysates production from Gracilaria tenuistipitata using
hydrogen peroxide scission. The 11" International Conference on Science, Technology and
Innovation for Sustainable Well-Being (STISWB XI), Johor Bahru, Malaysia, 29 July -1 August

2019. Poster presentation.
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1. 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.

2. Savage, G. and Klunklin, W. 2018. Oxalates are found in many different European and Asian
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1. 971SINAYIINADUNTZUIWITT 606342 1 NTTUIUNISNINAIMUSDUVDINAN N UNNIINZLA

(Thermal Processing of Marine Products)

U5zifiene15dALeY
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ANE AIHEIHIER /A adTney

flana AMNBazydinu 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)

UsraIN190IN1sNI9Hs

o o @ @ o oa - d o o
UFEN LOHDNA DNDFINTRULA 1A
AIUMH9 R&D Supervisor
S2aL981 7 May 2013 — 30 April 2014
uFEn Twmwﬁuﬁ'wmqmmnﬂﬁu IR
AU EIRNITUNHANMUINTZUIUNTNER

F2eEI81 1 May 2014 auiiilaqiiy



2. 91959 NAYIINFDUNTLUIUIV 606452 :
IN MARINE PROD INDUSTRY)

N133AN13AUNINTLEAAIMNTTUREAT LTINS (QM

152900197158 N e

o - ANa (W8 [ %19d)
(Mr. / Miss / Mrs)

............ Ms.Wachira Katueang-ngan

amsdnm (Wszyamsdnmlizann @ nslidsminnming, @i senals

WWaniiwnmsiaingm)

szaulsyaa’ Hati........... ANEENAINITOIN ... DO, ANBIEATNITOIMT.
G TaToT 1 TSR FONTUWMIANWA ........ UWIINENRDINT
ADHRIMQFA
............................... Tnsfnwnfigse: 2549

szauifSaanln Hatio...... HEAATAFUTZND oo Fordia........nEaA Tz ...
VAT, FOIUWNTANE oo UMINLIRLNBATANGS ..
Umsdnwignsa: 2549

senl3anen 08 1 —— S ——
QN a0k o O ROUUNTANE oo
................................................ DS AN TENT e

AR .. TN IUNUNTZUULIM TNUA LN .

d9nm O wWIL9IW  Thai Union Group PCL

0 15EnsiwI

nagharansndadala +60/33 w1 Aawy 14 To8 Auaw @ 11alng wunys .

TNSEAN e

sas........

dana : 0811739354

E-mail: wachira.katueang-ngan@thaiunion.com. Wachi_katt@yahoo.com

‘:} a '3
Wwantasazanlaa

m’mﬁ ﬂ'J']&Jﬁ'lN’]iﬂ/ﬂ’J’]Nl%El’]‘lﬂmu

: Technical for process of Canned tuna, Sardine, frozen and Bakery product, Food regulation for

export
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Golden Prize Canning : We W@ 2543-2549
SGS (Thailand) Ltd. : W@l NUATHUT 2549-2553
Thai Union Group PCL : iiluaa 2553- 112391i%

HRITWNIIITINTTHIRIE
%ﬂﬂ’]ﬂiﬁlﬁﬂ%’!&l msm‘%aummw%’aﬂumii‘)”ﬂﬁﬁzuummmmﬁﬂu Low-Acid Canned Foods 8% Seafood

HACCP Tufuit 5 uag 11 Hguiou 2562 a1 15a15usMIMSIAUT ngannIm LA

Fuii 11 figunen 2562 (59 msies suaaumionlumsinisguuamngsziioy Seafood HACCP

a ] a ' a o s o 12 a o w '
Whnefe dilszneumsnaauazdevendudlungulszuaaznaadaailizie lddamigonisn W30 Maazdven

Tlan§yonisn Ndeshmmngszidion 21 CFR 123 : Fish and Fishery Products



3. 91TINLABTINADUNTLUIUIYT 606480 @ NISLATBUAIUNSDUANAIANYT (Pre-Cooperative

Education)

UszIhanansdney

(Wsansan / wun Teyalviasiduauargndes)

Fo-uwana  wie AWl Avimuine

Mr. Pheeraphat Sirawathanakhul

a =3 Al v Id a o ¥ ol Id [
insinw allvelidawdumenlng |, dssusamalideunduniwndingy)
Uy 93 Fodo au Tofiu AmnssudtansUude

AU JennTInaans
aoumsing  aardumaluladnssreunddiammvisaianseds
Y3yl Pogo iy Fouln ImnssumansumUndia (hidsdnwed)

@i FenssuaEns

aoumsfing)  anivendemalulagnsyaesndisuys

funistagtiy geregdanisinaiunenin

(YY)

6Nl lZ ey U3en Inesuduimugaamnssy 9in
L] drsvwnnstungy

Tegfienunsofndald 30/2 vy 8 .4ATEEAY 1 Ayime 9.4iee 2.aYNsEIAT

woslnsdwvindeudl 061-423-4524

E-mail Pheeraphat.sirawathanankhul@thaiunion.com

mmiﬂuwmmﬁa f ﬂ’J']ﬁJL%EJ’J‘U']iy)
Certificate

" The Best Facilitator for Improvement -Thailand Productivity Institute



" 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

®  Lean Six Sigma Master Black Belt - Sigma Pro, USA

Specialization & Course Lecturer
B Lean Tools & Implementation
B Lean Six Sigma Tools & Implementation
® |k Techniques for Improvement
B Wastes Elimination
B Kaizen Techniques & Suggestion system
B Daily Management
B Statistics Process Control
" Problem Solving QC Story & 7 QC Tools
B Overall Equipment Effectiveness(OEE)
®  Management Training Programs
®  Productivity Facilitator Techniques
®  Productivity Tools & Techniques
Usvaumsnimsvineu

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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