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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. I 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, I 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.  
 

Education, Certification, and Trainings 

2019 Post-Doctoral Associate at National Engineering Research Center of Seafood; Dalian 
Polytechnic University (DPU), China  

 
2017 Ph.D. in Food Science Program at University of Massachusetts Amherst (UMASS) 
 
 A Certificate in Food Safety and Preventive Control Alliance (FSPCA) Preventive 

Control for Human Food (3-day training) 
 Institute for Food Safety and Health; International Food Protection Training Institute; 

Association of Food and Drug Officials  
 Training location: UMASS Amherst   
 
2016 A Certificate in Sensory Evaluation (16-hour training) 

The New Jersey Agricultural Experiment Station, Office of Continuing Professional 
Education, Rutgers University, New Brunswick, New Jersey 

 
 A Certificate in Labeling Requirements and Implications for Food Marketed in the U.S. 

(2-day training); Institute of Food Technologists (IFT), Chicago, Illinois 
 
 Training in Business Foundations Series for Scientists and Engineers 
  Isenberg School of Management, UMASS Amherst 
 
2013   A Certificate in Hazard Analysis and Critical Control Points (HACCP) (3-day training) 

UMASS Amherst, Covance Lab Inc., and International HACCP Alliance 
  
2011   M.Sc. in Chemistry (Biochemistry) 
   California State University Fullerton (CSUF) 
 
2007   B.Sc. in Biochemistry and Biochemical Technology (First class honor degree, gold medal) 
                                           Chiang Mai University (CMU), Thailand 
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