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- Product development (Bakery products and functional foods)

- Cereal chemistry

- Food science

- Food safety and food quality assurance system

- Postharvest technology
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- Product development: high fiber low-calories products especially gluten free
products (high fiber bread, low sodium bread, lite bagel, gluten free bread, gluten
free yellow layer cake, sluten free muffin, gluten free tortillas, french baguette,
dinner rolls, reduced sugar submarine roll, sponge and yellow layer cake, low fat
cookie, tortillas, pasta, corn bread mix, and donut)

- Studied for applications of fiber in bakery products

- Studied shelf-life and physical properties of bread and frozen dough Ensured
that fiber products meet quality and safety standards

- Organized sensory evaluations to ensure samples meet specific characteristics

- Provided technical support to quality control, marketing, sales team, and external
customers in the areas of product solutions and ingredient functionality

- Conducted a sale training for company’s distributors about fiber in food
application
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(Food Science) Oklahoma State University, USA

NUATENAWT Yy LaNUaziaNTIUTENINUsEmA (Postdoctorship and International Collaboration)

W.A. 2563 — 2566

W.A. 2562

W.A. 2561

o suld znyM”Lﬁj U Adjunct lecturer 4839 Faculty of Applied Science &
UMINeae UCSI University Usginauiade aauluiite Topics related to
Food Science and Technology, Bakery technology, Cereal chemistry,
Gluten-free product, Food rheology, Postharvest technology
Tasutfigliidu Visiting scholar wagidu fellow w9 Food and Agricultural
Product Center a4 u%17Tne1a & Oklahoma State University UsgLn e
aAnsgoLIINT WiUe3dY 1304 Modeling rheological properties of gluten free
batter and its relationship with gluten free roll qualities

Tasutfigliidu Visiting scholar wagidu fellow w9 Food and Agricultural

Product Center a4 u%17Tne1a & Oklahoma State University UsgLn e



andgoiuini WadeId815 o4 Effect of formulation on gluten free ramen
noodle quality: selection of red kidney bean as a functional ingredient uag
Impact of drying process on functional properties of okara flour and the
relation to gluten-free roll properties
Tasutfigliidu Visiting scholar wagidu fellow o9 Food and Agricultural
W.A. 2560 Product Center a4 4%11ne1a 8 Oklahoma State University Utz Lne
ansgeiusng Wit ey 15 89 1) Added value to red kidney bean by
developing a functional gluten free wonton wrapper 2) Effect of thermal
process on sensory properties of red kidney bean soup 3) Thermal process
effect on rheological properties of red kidney bean batter and gluten-free
cake 4) Rheological properties of gluten-free wonton dough with red
kidney bean flour 5) Defatting and proximate analysis of spary dried cricket
powder for effective and functional insect protein isolates for food
applications 6) Mealworm powder as a novel source of food protein in

bread: Defatting and proximate analyse
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1. Adhima Adhamatika, Erni Sofia Murtini, Wenny Bekti Sunarharum, Pavalee Chompoorat, Destiana
Adinda Putri. (2023). The application of pandan leaves powder (Pandanus amaryllifolius Roxb.) as
a natural coloring on the pandan steamed bun production. Food Science and Technology, 11(1),
44-53. Q4, Impact factor = 2.602
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Chompoorat Tridtitanakiat, P., Hernandez-Estrada, Z. J., Phetcharat and Rayas-Duarte, P. 2022.
Influence of okara flour supplementation on the quality of gluten-free roll produced from rice flour.
Journal of food measurements and characterization, (Under revision). Q2, Impact factor = 3.006
Chompoorat, P., Fasasi, A, Lavine, B.K., and Rayas-Duarte, P. 2022. Gluten Conformation at Different
Temperature and Additive Treatments. Foods, 11(3), 430-441. Q1, Impact factor = 5.561

Kantanet, N. and Chompoorat, P. 2022. Impact of Storage Temperature on Physiological Changes
and Shelf Life of Mango CV. Mahachanok. Advances in Biological Sciences Research, 16, 385-392.
(Scopus)

Yao, L.S., Solohinm M., Chompoorat, P., Ying, L.L., Phing, P.L. 2021. Quality assessment of
mangosteen in different maturity syages by hand-held near-infrared spectroscopy. Malaysian
Journal of Analytical Sciences. 25(5), 751-765. Q4, Impact factor = 0.56
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Chompoorat, P., Kantanet, N., Hernandez Estrada, Z. J., & Rayas-Duarte, P. 2020. Physical and
Dynamic Oscillatory Shear Properties of Gluten-Free Red Kidney Bean Batter and Cupcakes Affected
by Rice Flour Addition. Foods, 9(5), 616. Q1, Impact factor = 5.561

Zulkeflee, W., Chompoorat, P., Siva, R. 2020. Physicochemical and sensory properties of bread
added with chicken eggshell powder. Malaysian Journal of Analytical Sciences. 24(6), 873-881.
(Scopus)

Chompoorat, P. and Phimphimol J. 2019. Development of a highly nutritional and functional gluten
free cupcake with red kidney bean flour for older adults. Food and Applied Bioscience Journal.
Special Issue on Agriculture and Agro-Industry 7. TCl = 2

Chompoorat, P., Rayas-Duarte, P., Hernandez-Estrada, Z. J., Phetcharat, C. & Khamsee, Y. 2018. Effect
of heat treatment on rheological properties of red kidney bean gluten free cake batter and its
relationship with cupcake quality. Journal of food science and technology, 55(12), 4937-4944. Q2,
Impact factor = 2.701

Chompoorat, P., Josué Hernandez-Estrada, Z., Mulvaney, S.J., Payton, M.E., Lavine, B.K, Fasasi, A,,
and Rayas-Duarte, P. 2018. Comparison of rheological properties of wet gluten: creep-recovery and

biaxial compression. LWT-Food science and Technology, 98, 197-203. Q1, Impact factor = 4.952



14.

Chompoorat, P., Ambardekar, A., Mulvaney, S., Rayas-Duarte, P. 2013. Rheological characteristics of
gluten after modified by DATEM, Ascorbic Acid, Urea and DTT using creep-recovery test. Journal of
Modern Physics 4, 1-8. Impact factor = 1.153
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Tridtitanakiat Chompoorat, P. 2022. Time-temperature effect on chemical properties of okara flour
with modeling rheological properties of gluten-free product. 7 International conference on Food,
Agriculture and Natural resources 2022 (FANRes 2022), Virtual conference. November 24-25, 2022
Tridtitanakiat Chompoorat, P., Jedsadaporn, W., Josué Herndndez Estrada, Z., Rayas-Duarte, P. and
Siva R. 2022. Rheological properties of reduced-fat cheesecake with Greek-style yogurt. 4" ICAAI,
Chiang Rai, Thailand. November 10-11, 2022.
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Kantanet, N. and Chompoorat, P. 2021. Impact of storage temperature on physiological changes
and shelf life of mango CV. Mahachanok. 6™ International conference on Food, Agriculture and
Natural resources 2021 (FANRes 2021), Virtual conference. August 4-5, 2021.
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Wuttirat, R., Seaheng S., Chompoorat, P., and Rayas-Duarte, P. 2021. Functional bread: effect of red
kidney bean peanut flour on dough and bread characteristics. Virtual Research Symposium, Robert

M Kerr Food & Agricultural Products Center, Oklahoma State University, Stillwater, OK. USA.
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Chompoorat, P., Josué Hernandez Estrada, Z., Noiwan D. and Rayas-Duarte, P. 2019. Modeling
viscoelastic properties of gluten-free red kidney bean noodle. International Conference on
Sustainable Agriculture, Food and Energy (SAFE 2019), Phuket, Thailand. October 20, 2019.
Chompoorat, P., Josué Hernandez Estrada, Z., and Rayas-Duarte, P. 2019. An innovation uniaxial
compression test for measuring rheological properties of gluten with different qualities. 5
International conference on Food, Agriculture and Natural resources 2019 (FANRes 2019), Ternate,
Indonesia. September 17-19, 2019.

Chompoorat, P. 2019. Modeling rheological properties of pre-gelatinized red kidney bean flour for
gluten-free cupcake. International Mini-symposium on Food, Agriculture and Natural Resources 2019,
Jember, Indonesia. March 1-3, 2019.

Chompoorat, P. and Rayas-Duarte, P. 2019. Rheological characteristics in relation to consumer
perception of Alua, gluten-free soft starchy candy with mixture of gluten-free flour and gum.
International Conference on Quality Education for sustainable Development, Metro Manila,
Philippines. February 8-10, 2019.

Chompoorat, P. 2018. Development of a high nutrition and functional gluten free cupcake with red
kidney bean flour for older adults. 3" ICAAI, Chiang Rai, Thailand. November 15-17, 2018.
Chompoorat, P., Josué Hernandez Estrada, Z., Rayas-Duarte, P. 2018. Evaluation of mechanical
properties of gluten subjected to heat treatment. AACC International Annual Meeting, London,
England. October 21-23, 2018.

Chompoorat, P., Josué Hernandez Estrada, Z., Rayas-Duarte, P. 2018. Gluten free wonton dough
wrapper with red kidney bean flour: shear and axial compression strain analyses. AACC International
Annual Meeting, London, England. October 21-23, 2018.

Chompoorat, P. and Rayas-Duarte, P. 2018. Using okara flour as a source of nutraceutical and
functional food for gluten free hamburger bun. International Conference on Green Agro-Industry and
Bioeconomy, Malang, Indonesia. September 18-20, 2018.

Chompoorat, P., Josué Hernandez Estrada, Z., Rayas-Duarte, P. 2018. Rheological behavior of
commercial wet gluten with vital wheat gluten using small and large strain. 45" North American
Thermal Analysis Society Conference, Philadelphia, Pennsylvania. August 6-9, 2018.

Chompoorat, P., Josué Hermandez Estrada, Z., Rayas-Duarte, P. 2018. Variation of gluten quality-
and quantity induced changes via the gluten structure in relation to viscoelastic properties. 4" 1CC
Latin American Cereals Conference, Mexico City, Mexico. March 11-14, 2018.

Chompoorat, P., Josué Hernandez Estrada, Z., Rayas-Duarte, P. 2018. Variation of physical and
dynamic oscillatory shear properties of gluten free red kidney bean cake batter and cake with rice.

4™ |CC Latin American Cereals Conference, Mexico City, Mexico. March 11-14, 2018.
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Chompoorat, P., Josué Hernandez Estrada, Z., Rayas-Duarte, P. 2018. Thermal process effect on
rheological and physical properties of red kidney bean batter and gluten free cake. Research
Symposium, Robert M Kerr Food & Agricultural Products Center, Oklahoma State University,
Stillwater, OK. February 20, 2018.

Chompoorat, P., Mongkolupathum, P., Wisutthiphaet, S., Josué Herndndez Estrada, Z., Rayas-Duarte,
P. 2018. Rheological properties of gluten free wonton dough with red kidney bean flour. Research
Symposium, Robert M Kerr Food & Agricultural Products Center, Oklahoma State University,
Stillwater, OK. February 20, 2018.

Chompoorat, P., Phetcharat, C. 2017. Consumer perception of red kidney bean gluten free cake
quality. 67™ Australasian Grain Science Conference, Christchurch, New Zealand.

Chompoorat, P., Josué Hernandez Estrada, Z., Mulvaney S., Carver, B.F., Rayas-Duarte, P. 2017.
Viscoelastic modelling technique for measuring quality of wheat breeder samples. 67" Australasian
Grain Science Conference, Christchurch, New Zealand. September 20-21, 2017. Poster presentation
Chompoorat, P., Josué Hernandez Estrada, Z., Rayas-Duarte, P. 2017. Dynamic oscillatory technique
for measuring properties of red kidney bean sluten free with rice flour cake batter. 67" Australasian
Grain Science Conference, Christchurch, New Zealand. September 20-21, 2017.

Chompoorat, P. 2016. Sustainable Pulse: An Ingredient of Gluten Free Products. Theme: The
harmony between Ecological Health and Health Care, The 9th China-ASEAN Education Cooperation
Week & the 2nd China-ASEAN Education Ministers Roundtable Conference, Guizhou, P.R. China.
Chompoorat, P., S. Goswami, R. Javid, A. Nault, B. Vengarai, P. Vijayakumar, P. Priyesh, and P. Rayas-
Duarte. 2013. Development of functional food products for active young adults. Research
Symposium, Robert M Kerr Food & Agricultural Products Center, Oklahoma State University,
Stillwater, OK. Poster presentation

Chompoorat, P., S. Goswami, R. Javid., and Rayas-Duarte. 2013. Modulators of bitterness and their
effect on gluten properties. Research Symposium, Robert M Kerr Food & Agricultural Products Center,
Oklahoma State University, Stillwater, OK. Poster presentation

Chompoorat, P., Mulvaney, S., and Rayas-Duarte. 2013. Effect of ascorbic acid on viscoelastic
properties of gluten measured by creep strain and their correlation to dough, batter and baking
properties. Research Symposium, Robert M Kerr Food & Agricultural Products Center, Oklahoma State
University, Stillwater, OK. Oral presentation

Chompoorat, P., Mulvaney, S., and Rayas-Duarte. 2013. Viscoelastic properties of commercial hard
red winter gluten during thermal treatment. Research Symposium, Alumni Center, Oklahoma State

University, Stillwater, OK. Oral presentation



32. Chompoorat, P., and Rayas-Duarte. 2013. Modeling elastic and flow properties of gluten after
reducing hydrogen bond using urea. ACS meeting, Keplinger Hall, University of Tulsa, Tulsa, OK. Oral
presentation

33. Chompoorat, P., Mulvaney, S., and Rayas-Duarte. 2012. Variation of physicochemical properties of
gluten and dough as a function of DATEM addition. Research Symposium, Robert M Kerr Food &
Agricultural Products Center, Oklahoma State University, Stillwater, OK. Poster presentation

34. Chompoorat, P., and Rayas-Duarte. 2012. Comparisons of relationship and variance of rheological
properties of gluten, dough and batter systems with baking properties. AACC International Annual
Meeting, Hollywood, FL. Poster presentation

35. Chompoorat, P., Hernandez, Z., and Rayas-Duarte, P. 2012. Viscoelastic properties of gluten proteins
from hard red winter wheat evaluated by compression-recovery and correlations with functionality.
Oklahoma Academy of Science annual technical meeting, University of Central Oklahoma, Edmond,
OK. Poster presentation

36. Chompoorat, P., Mulvaney, S., and Rayas-Duarte. 2012. The effect of DATEM on physicochemical
properties of gluten and dough of commercial hard red winter wheat flours. Research Symposium,
Alumni Center, Oklahoma State University, Stillwater, OK. Oral presentation

37. Chompoorat, P., Mulvaney, S., and Rayas-Duarte. 2012. Effect of protein substitutions on rheological
properties of commercial gluten measured by creep-recovery and compression tests. Research
Symposium, Robert M Kerr Food & Agricultural Products Center, Oklahoma State University,
Stillwater, OK. Oral presentation

38. Chompoorat, P., Mulvaney, S., and Rayas-Duarte. 2012. Modeling of flow and elastic properties of
a biopolymer. BMBGSA Symposium, Oklahoma State University, Stillwater, OK. Oral presentation

39. Chompoorat, P., Mulvaney, S., and Rayas-Duarte. 2012. Modeling the effect of protein quantity and
quality on rheological properties of gluten measured by creep-recovery and compression-recovery
tests. AACC International Annual Meeting, Hollywood, FL. Oral presentation

40. Chompoorat, P., Mulvaney, S., and Rayas-Duarte. 2010. The effect of temperature on rheological
properties of wheat gluten. Research Symposium, Robert M Kerr Food & Agricultural Products Center,

Oklahoma State University, Stillwater, OK. Poster presentation
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(2021). Postharvest and Postmortem Processing of Raw Food Materials. 15t Woodhead
Publishing.
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fvsnwlasan9ide lulassnsudeiudin (Thailand 4.0). 2563-2564. $1uau 4 §u

a

fiUsnwin@nen Internship seRuUSaIR3 Faculty of Applied Science 91nuM3ne1ds UCS! University

g7}

Malaysia. 2564

fivsnwin@nu Internship seRuUSayayIRs 21NV INE1&8 University of Brawijaya Useing Indonesia
2562

TasanswauinueideruresUsene (Reskill/Upskil/Newskill) iionisiianuruaginisuninumsonsassu

nshanuluswiannaInganisszuiavelasalalsnun2019 (COVID-19) univedauly. 2563

" fAn/ussenglulasanisilnausu (8 91u)
1599 Mt MUATRITTUUNANNAINNG NMTIATIERBUATIELAZAIUANAING AN SRS USEENd
IiulsefAnUsTIHARNaIN YRS (GHPs and HACCP Requirement Rev. 5) Tuil 8 - 9 we@dnigu 2564

a1 malulagrdanisiiuien uinendowilsd



1599 NSHRLALLATUSINLazHakaansauusina Aeldlasanisinausuisas seuuNsIRnIsraanULAeln

q

v A

waznaldBun3d Jud 14 dguieu 2561 & 01ANIANUTIPHAANALNEAT a1913vmalulagndinisiiu
R aminendously
Fos mavfiyasninduvdes meldlassnslasimsenseduasugiaguruuugiunsangfitiyamaiansss
sheuinnssunaenalaguniu Juil 9 figuisu 2561 a e1ASARUTINARNALNEAT dnuTivimalulad
vdamaifuiies uningndouly
Fos 0wnslinguaunaziBnsnanuuueulingiu meldlasinmslasnisenssiuimsughaguuuuuguusangd
Hyametausssudeuinnssunaoaviaaldguniu Yufl 3 Squieu 2561 u 91A1SAAUTTIHAANE
inwas anvivaluladvdansiiuie) uinedousild
Fos maviiuyardlelasnisunuusgiiduruseuiassiinu foansvheaunlddledunmans aelé
TasansBesmaiiiuyadinadilenninsalasnisuussuidundndasionnyinafiequain Juil 11-13
ugeU 2560 a4 a4 NEUTavmAaguYy Uhuseale Mmuaedn Smindiese
Fos m3UftResugnaudnunrlunsnanevnswagmsaseisnsivunieyulindl meldlasinisibes
maiuyarwadlemninsalasmaulssulusdndusiomyiafioguamm Juil 4 gaiau 2560 o o
nauamfaguvy Yiuseade suamedn Jamindesse
5o mafiuyadiudalnsnsiliilieenuazuussy meldlasesnisilneusuides msdnnismdsnisiiuiien
winfivuaziudeiug Feansuuanimuasiiiuyaruudaiiy Juil 17 Tuieu 2560 u 01ANTAAUTTY
wARRALNEAT a1 imalulaBudamaiiuiien s inendeusild
Fos MaUjlifegrsgnavdnvazsendnnainunsdunidvdmisiuies meldlassnsilineusuides szuums
FanandafuiednuaznaliBunid Tul 6 nangra 2559 a1 0IMSAAUITINAANALNYAT A1Y1TUN

wAluladnainIsAuLAe uInendsusls

" MINTFUDYNITUTIBIEA1UTEINA (18 91U)
Keynote speaker (2 41%)

\5 949 Food Supply Chain during Covid-19 Pandemic in Thailand’. 3714 Webinar on Food Supply Chain
During Covid-19 Pandemic in Indonesia, Malaysia and Thailand, May 18, 2020 Imlag Universitas
Pembangunan Nasional “Veteran” wag SAFE Network organization Usgtneidulailige

1399 An innovation uniaxial compression test for measuring rheological properties of gluten with different
qualities. 41U 5% International conference on Food, Agriculture and Natural resources 2019
(FANRes 2019), Ternate, Indonesia. September 17-19, 2019
Invited speaker (7 4114)

304 Post-harvest Technology and innovation in Thailand Ael#iau International conference sustainable
agriculture, food and enerey Uil 28-29 May 2023 §alng SAFE Network organization gy Uszine

e



V5 09 Modeling rheological properties of gluten-free red kidney bean cupcake with rice flour addition
Aglagu 71 International conference on Food, Agriculture and Natural resources 2022 (FANRes
2022) Indonesia. November 25, 2022.

Soq Time-temperature effect on chemical properties of okara flour with modeling rheological properties
of gluten-free product n1e1# 911 6™ International conference on Food, Agriculture and Natural
resources 2021 (FANRes 2021), Virtual conference. August 4-5, 2021.

15 04 AgriFood supply chain in Thailand after COVID-19 a181# 37u The 2™ International Conference of
Agriculture (ICA-2) Yufl 26 September 2020 §lae SAFE Network organization UszineBulafide

15 09 Modeling viscoelastic properties of gluten-free red kidney bean noodle. n18%6 911 International
Conference on Sustainable Agriculture, Food and Energy (SAFE 2019), Phuket, Thailand. October
20, 2019.

15 04 Modeling rheolosical properties of pre-gelatinized red kidney bean flour for gluten-free cupcake.
n1816 91U International Mini-symposium on Food, Agriculture and Natural Resources 2019,
Jember, Indonesia. March 1-3, 2019.

1309 Sustainable Pulse: An Ingredient of Gluten Free Products. n8l@su Theme: The harmony between
Ecological Health and Health Care 971UU 32 % 4N 1¥1N15A iqyﬁ 7 9 China-ASEAN Education
Cooperation Week & the 2nd China-ASEAN Education Ministers Roundtable Conference Fuil 1
- 3 August 2016 4 Lilas Guizhou UssinAanssasgUseyvuiu

Guest lecturer (10 974)

(384 Food processing and value addition #éngmsmsiaiuasnanasiunmsemswazanuduuds dmsu
YMANDS-aan Jull 15 fuenen 2565

1593 Rheological properties of agricultural product Tudi 14 NINYIAN 2565 @115 U Faculty of Applied
Sciences UTINY1&Y Universiti Teknologi Mara (UiTM) UsginAuniaids neeeulall

304 Standard tea leave meldlasanmsiamgusuduuuuegnedsBuuuiiugunisussgndldndnyfuanves
insugnaneriesluassusgiinudenioaun dmsuinuasnsanUssmaisauy Yui 25 unsias
2565 nseaulal

V5 a9 Longan postharvest management and adding value to longan fruit 3y W 29 Luw8Y 2564
UNTINYIAY Brawijaya University Liag Malang Uszinedulatidy nsesuladl

1309 Grain and grain quality testing, processing, valued products and its promotion A&lélATIN13 Training
for RDTC trainers on Dairy, Meat & Fruit/Vegetable Processing and Value Addition Suil 25 ﬁqmﬁlu
2562 §MIUNBATNIIINUTENANG U

1394 Alternative ingredients for healthy sluten-free product Jufi 20 fuenew 2562 o U TANeNds Khairun
University, Faculty of Agriculture L4 Ternate Uszinasuladiide

15 09 Assessing gluten rheological properties of gluten of different quality: Comparative study Fudt 17

AU 2562 (4 UG Khairun University L399 Ternate Useinedulailide



1509 Agriculture in Thailand ufi 14 uns1AY 2559 o Universitas Wisnuwardana 18 Malang Useine
dulntiige

1304 Gluten Free Product Sufil 13 unsau 2559 i University of Jember 1eq Jember Uszimadulaiide

\5 949 Gluten Free Products and Bakery Markets Fuil 12 uns1AN 2559 University of Brawijaya il 83

Malang Uszinedulailige

" Angnsiulynisussenslulszma (12 Fe9)

309 MadansndsnsiAuifsanasnsifiuyadirandanuns Yudl 6-7 Suana 2565 Tasansdusuninng
“UIANTIUNYAT BINTUATEUNIN U INeGwlY

Fos MIuUsgUuazUTTiust Uil 3 nanau 2565 a TsaFougnvuiavena 0. usiuns 9. 1Fedlul

309 NMsdanIsmdmsiiuiien udl 1 flunay 2564 Aanssu Meet the Food Exprt FI Tneidlosuinnssueims
(Food Innopolis) d@tinsuiaunineeansiazmaluladuisnd (@mns.)

509 MsdansndansiAuies Juil 15 nuaiud 2564 Aanssu Meet the Food Exprt FI Tngiflaauinnssy
91113 (Food Innopolis) @insuimunivemansuazmaluladuiend (ams.)

301 waluladudsninfuifeuasnsudssunanannisnisinunsimnzaulugaingd COVID-19 Juil 21
NATIAN 2564 ANTTH Food Talks 2021 Taetilasuinnssuennns (Food Innopolis) d@11inanuiemun
WeeansuasmAluladuiad (@me.)

Fos madansuazinenmisudsnsiiuife) msfnnuamiaznsiudsesiugity Tufl 7 wwieu 2564 113
Fumudindnonmgiihlunstuindeununguusithunensnsseduen U 2564 Tasdihaudaady
LazWANNTAEATT 6

309 msaansgapdosenisiansdanaiuieuaznsiiuyarindanainuns s18n3 faluinwesing
wWuszuvesulall Tnsnuzeynssunsiuindou eCommerce YaInsENININYATUATannTal Juil 23
NAINYY 2563

309 MandnesngunILaznsiansannaINwR AN RAuAEY Tull 17 uas 25 wgAdniou 2563
lasensineusunangnsusenatednsimuidusenounalulagnisinunssuiend Junior AgTech
Enterpreneurship Boothcamp) Inganie3minIsuiasanavnssinens dmingnaeuily

Fo9 Msdamamdsniafiuifsavesnseiiion Yuil 29-30 Awnau 2563 mjtuuUaiann suneiies Smia
uilgasdou

\394 Grain and grain quality testing, processing, valued products and its promotion Iugmwaﬂ IN8INT
9UTY Training for RDTC trainers on Dairy, meat & Fruit/Vegetable processing and value addition
Fudl 25 fiquien 2562 a ©1ANTLN ETAULY e dould

Fo1 msiiiayaedlelaenisuusgy Tuil 7 wwieu 2560 a nguAamAayury Trusende duavedn
ey

v a v

1389 MsaazEsIasYinwednn1IRan NEINUMEUANYAT WU NSAR UTTYNITINEUAY/MSARLAS

v v 4
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duasulasiaLINIHARFUALNYATLaENANT U N AN MaInsgIUANNUAA BsaR US LA U

ATUMAT YU 20 A9AY 2558 U 91ASIRALUNTELAUIRALAINTEATUATUNS unInedundld

" n5eRnnaiNaTIuNANldBLaTANENTINNSIUUUSEYNNIUINIT (8 11U)

ﬂmzﬂismmﬂm’mﬂwqmmﬁsmmi (Scientific committee) ﬂ%\‘i‘ﬁl 7 FANRes 2022 International Conference
on Food, Agriculture and Natural Resources A18ls W24 @ Optimizing Innovation on Local
Agriculture and Naturak Resources to Achieve Food Security and Halal Food Tourism Usg it
ulailide Yufl 24-25 ngAdnieu 2565

AENsIINSIUNUUSERIN SIS Tuil 8-9 SurAu 2564 TAssNsANLUTINIANG “UTANTTuINYAT 81913
Wazgunn” unIngnaeuaild

ﬂmzﬂiillmﬂmmﬂizﬁumﬁ‘mmi (Scientific committee) ﬂ%ﬂﬁ 6 FANRes 2021 International Conference
on Food, Agriculture and Natural Resources n181# %529 @ Empowering Local Agriculture and
Natural Resources for Global Market in the Post Pandernic World Usinad uladide Tudt 4-5
damnmu 2564

muzﬂismmﬂumuﬂszsqmmﬁsmmi (Scientific committee) ﬂ%‘;ﬂ‘ﬁ' 7 SAFE 2019 International Conference
on Sustainable agriculture, Food, and Energy nngl@ada Green Agri-Food Energy Production for
a Better World in a Changing Climate s Ssninginn Uszmeilne Suit 22-24 fugneu 2562

ﬂmzﬂiillmﬂmmﬂizﬁumﬁ‘mmi (Scientific committee) A%ait 4 FANRes 2018 International Conference
on Food, Agriculture and Natural Resources n1el6 829 @ Elevating Agro-technopreneurship
Toward Product Competitiveness g4 iiia3 Yogyakarta Useinedulafide Tufi 12-14 fueneu 2561

frseRnndfinnsaunALis (Peer review) dnfunulszeivinisidouaruinnssuadiassd aded 4 T

seyinetudl 13 - 14 nIngnAx 2560

Hisanauaty (Reviewer) ifunsansm1e3vInis LWT - Food Science and Technology

H91snFuaty (Reviewer) 1unsansmeinnis Rice Science

e¥aitléFu (5 19a)

1. Seventh place Danisco Knowledge Award competition, product development. 2013. Dupont

Company, USA

Phi Beta Delta Honor Society on doctoral degree. 2013. Oklahoma State University, USA

Student Travel Award. 2012. American Association of Cereal Chemists International, USA

Golden Key International Honor on master degree. 2010. Oklahoma State University, USA

AT N

First Class Honor on undergraduate degree. 2008. Maejo University, Thailand




