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Education:

D. Eng. (Food Engineering), King Mongkut’s University of Technology Thonburi (KMUTT),
Thailand. 2003

M.S. (Food Technology), Chulalongkorn University (CU), Thailand. 1990

B.S. (Food Technology), 2" class Honor, Chulalongkorn University (CU), Thailand. 1987
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Awards:

® Qutstanding undergraduate student in Food Technology with the highest GPA Award
from Professor Tab Nilaniti Foundation, Faculty of Science, Chulalongkorn University
(Academic year 1987)
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Career History:

® 2005 - present: Associate Dean, Faculty of Agro-Industry, Chiang Mai University,
Thailand

® 2005 - present: Assistant Professor at Division of Food Engineering, Chiang Mai

University, Thailand

® 1996 - 2000: Head, Department of Food Engineering, Chiang Mai University,
Thailand

Training courses:

® Commercially Sterile Packaged Foods (CSPF) Phase Il organized by Joint Institute for
Food Safety and Applied Nutrition (JIFSAN), May, 2014. Maryland, USA.

® Commercially Sterile Packaged Foods (CSPF) Phase | organized by Joint Institute for
Food Safety and Applied Nutrition (JIFSAN) and King Mongkut’s University of
Technology Thonburi (KMUTT), November 5-9, 2013, Bangkok, Thailand.



® Thermal Process (LACF) Determinations and Deviations organized by Industrial
Technology Assistance Program (ITAP), National Science and Technology
Development Agency (NSTDA) and National Food Institute (NFI), September 6-9, 2004,
Bangkok, Thailand.

® Advanced Thermal Process organized by Industrial Technology Assistance Program
(ITAP), National Science and Technology Development Agency (NSTDA); National
Food Institute (NFI), and Canadian Executive Services Organization (CESO), July 2-20,
2001, Bangkok, Thailand.

® Better Process Control (Course Instructor: Dr. Terry Titus, Clemson University)
organized by Ministry of University Affairs and Faculty of Agro-Industry, Chiang Mai
University, September 23-27, 1996, Chiang Mai, Thailand.

® Fxtrusion Technology

® HACCP

Research Interests:

® Extraction of bioactive compounds from by-product of rice and herbs
® Healthy food products using extrusion technology

® Thermal processing (canning process establishment)
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1. Utama-ang, N., Naruenartwongsakul, S., Phawatwiangnak K. and Samakradhamrongthai,
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S. and Intipunya, P. 2016. Effect of plasma gas type on surface modification of
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2008. (In Thai)
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Industrial and Research Projects for Undergraduate Students 49 (IRPUS 49) Exhibition,
The Mall Neam Wong Wan, Bangkok, Thailand, 31 March-2 April 2006. (In Thai)
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Annual Meeting Book of Abstracts; 2003 July 12-16, Abstract No. 29C-10, Institute of
Food Technolosgists, Chicago, p. 64.
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Chicago, pp. 145.



