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Professional Summary

Food science researcher with biochemistry background practiced in phytochemical and marine bioactive
research to improve health benefits including, antioxidant, anticancer and anti-inflammation by using in vitro
and animal models. | have experienced in the area of diet-based strategies for disease prevention including
investigating possible synergistic actions among dietary components and revealing their molecular
mechanisms. In addition, | am currently conducting research to improve shelf-life and nutritional value of lipid
in different marine species (fish, clam, shrimp and algae) under accelerated storage conditions by using food
additive antioxidants as well as natural plant extracts.
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