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Educations 
Jan. 2011:   Doctoral’s degree in Science, Major of Food Technology, Chulalongkorn 

University, Thailand. 
Oct. 2005:   Master's degree in Science, Major of Food Technology, Chulalongkorn 

University, Thailand. 
Mar. 2001:  Bachelor's degree (second honor) in Agro-industries, Major of Product 

Development Technology, Chiang Mai University, Thailand. 
 

Thesis 
Doctoral’s degree: Antioxidants composition, antioxidant activities and storage 

stability of pigmented rice brans and their applications as food 
ingredient in wheat bread. (very good; 3rd place  winning of doctoral 
thesis contest by FoSTAT and AIAC); published in Journal of 
Agricultural and Food Chemistry, 2011.  

Master’s degree: Retention of iodine in fortified parboiled rice and its pasting 
characteristics during storage (very good); published in Journal of 
Food Biochemistry, 2006. 

Bachelor’s degree:  Development of sugar free Nata de coco jam for diabetes.  
 

Awards  
1. 3rd Place Winning of Doctoral Thesis Contest Award from FoSTAT and AIAO at 

the 13th Agro-Industrial Conference (Food Innovation Asia Conference 2011) 
2. Honor certificate from Dr. Tab Neelaniti’s foundation. 
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Conditions of Glutinous Rice Bran Protein Hydrolysate with Antioxidative 
Properties. CMU Journal of Natural Sciences. 16(1): 1-18. 
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and Preservation. 41: 1-10. 
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Food Research towards the World”. 18-19 June 2015. 
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11. Laokudilok, T. Surawang, S., and Klinhom, J. 2013. Effect of Milling on the 
Color, Nutritional Properties and Antioxidant Contents of Glutinous Black Rice. 
Cereal Chemistry. 90(6): 552-557. 
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and Global Changes”. 30 August 2013. 
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Enzymes Effective in Stabilization and Characteristics Improvement of Rice 
Bran (cv. Kam Doi Saket). The Journal of Interdisciplinary Networks. 2 (Special 
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National Conference of KhonKaen University on “Local Community: The 
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10 May, 2013. 
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