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Curriculum Vitae

Education

B.S. Food Science and Technology, Chiang Mai University, 1988.

M.S. Food Science and Technology, Chiang Mai University, 1996.

Ph.D. Food Science and Technology, Chiang Mai University, 2004.

Employment

2016-present Associate Dean, Faculty of Agro-Industry, Chiang Mai University.

2010-2015

2006-2008

2003-2006

2001-2002

1997-2001

1989-1994
1988-1989

Head of Product Development Technology Division, Faculty of
Agro-Industry, Chiang Mai University.

Assistant Professor of Food Science and Technology, Department
of Product Development Technology, Faculty of Agro-Industry,
Chiang Mai University.

Lecturer of Department of Product Development Technology,
Faculty of Agro-Industry, Chiang Mai University.

Researcher, Analysis of flavour and aroma components in
transgenic tomato fruits at Samworth Flavour Laboratory, Division
of Food Science, The University of Nottingham, UK.

Lecturer of Department of Product Development Technology,
Faculty of Agro-Industry, Chiang Mai University.

Quality Control Manager, Songkla Canning Co., Ltd. Songkla.
Production Supervisor, Royal Canning Co., Ltd. Songkla.


mailto:suthat.s@cmu.ac.th
mailto:ssurawang@gmail.com

Area of Interests

e Quality Assurance / Quality control in food industry
e Bioactive compounds in fruits and vegetables

e Flavor chemistry and Flavor volatile analysis

e Food Product Development

Training

Food Safety Modernization Act: FSMA and Preventive Control for Human Food
(PCHF): CFR 117. By: National Bureau of Agricultural Commodity and Food
Standards (ACFS) Thailand. (22 March. 2017)

ISO/ FSSC 22000 Requirements and Documentation. By: National Food Institute
(NF1) Thailand. (12-13 May 2016)

Global Standards Food Safety — BRC (issue 7), Third Party Auditors’ Course. By:
BSI Group (Thailand) Co., Ltd. (28 Sep.- 2 Oct. 2015)

ISO 22000- Food Safety Management Systems Auditor/ Lead Auditor Training
Course based on FSSC. By SGS (Thailand) Co., Ltd. (14-18 Sep. 2015)
Workshop on Private Food Safety and Quality Standards for Enhancing Market
Access. By: APO and CPC. Taipei, Taiwan, Rep. of China. (4-8 Nov., 2013)
Ensuring Safe, High Quality, Ready to Eat Under Enhancing Food Safety
Management Competence in the Thai “Ready to Eat” Food Sector Project. By:
Camden BRI and National Food Institute Thailand (18-22 May, 2011)

FSMS - 1SO22000: Auditor conversion training course, A17238 (IQCS/MASCI)
By: IRCA (8-10 April, 2009)

FSMS 1S0O22000: 2005 Food Safety Management System, Documentation &
Implementation By: NFI / QMC / AIAG (4-6 March, 2009)

FSMS ISO / IEC 17025 By: NFI, Thailand. (23-24 November, 2006)

FSMS 1SO22000: 2005: Understanding and Requirements training Course By:
BVQI (29-30 March, 2006)

Training for GMP&HACCP. By: NFI, Thailand. (10-14, Nov., 2003)

US/FDA Its QC Methodology and New Nutrition Labeling Law. (19-20 Oct., 1993)
FAO/UNDP-DOF Workshop on Use of HACCP for Seafood By: FAO/UNDP-
DOF. (1-8 Nov., 1991)



Research Accomplishments

e Development of dried Longan fortified with probiotic by prebiotic edible coating
techniques. (2016-2017)

e Development of Value Added Purple Rice Products for Commercial Applications

e Development of microencapsules of essential oil from Trachyspermum
roxburghiamum by complex coacervation technique

¢ Flavour encapsulation of Thian-Ob (Thai-dessert flavoring)

o Development of royal jelly by freeze drying process

e Process of ready-to-eat liquid food for aging population

e Comparison of the amount of antioxidant from various parts of fresh longan,
mango and lychee as well as their processed sarcocarps

e Extraction and application in food products of essential oil from holy basil

e Essential oil: Application in air freshening scented paper
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