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Work Experience  

----------------------------------------------------------------------------------------------------- 

2022-present Lecturer (Food Science & Technology Program) 
Faculty of Agro-Industry, Chiang Mai University 

 
2017-2022 Postdoctoral Researcher  

Division of Biotechnology, Faculty of Agro-Industry, Chiang Mai University, Thailand 

• Publish a minimum of 2 papers in ISI Web of Science within 12 months 

Assist/support the advisor in teaching, research works, supervising graduate students, and 
other assignments 

 
2009 - 2011 Quality Assurance Staff  

Lanna Product Co., Ltd., Lumphune, Thailand  

• Setup and maintaining controls and documentation procedures 

• Defining quality procedures in conjunction with operating staff  

  

Education 

----------------------------------------------------------------------------------------------------- 

2019 Post-doctoral Grant (Ernst Mach Grant-ASEA-UNINET) 

University of Natural Resources and Life Science (BOKU), Vienna, Austria (6-months) 

• Knowledge:  Fermentation and Bioprocessing of lactic acid production 

• Host professor: Prof. Dr. Dietmar Haltrich, Institute of Food Technology 

2011 - 2017 Doctor of Philosophy (Biotechnology) 

Division of Biotechnology, Faculty of Agro-Industry, Chiang Mai University, Thailand 

(Ph.D. Sandwich Program, University of Natural Resources and Life Sciences (BOKU), 

Vienna, Austria) 

• Thesis title: High optically pure D- and L-lactic acid production directly from starch 

by amylolytic lactic acid bacteria 

• Knowledge:  Fermentation and Bioprocess Technology, Applied Microbiology and 
Biochemistry, Molecular Biology and Gene Expression (Metabolic Engineering), 

Next-generation Sequencing 

2004 - 2007 Bachelor of Science (Agro-Industrial Biotechnology) (GPA: 3.34, Honors) 

Division of Biotechnology, Faculty of Agro-Industry, Chiang Mai University, Thailand 

• Thesis title: Optimization of medium composition for phytase production by 

bacterium Anoxybacillus sp. MHW14 

• Knowledge:  General Biology, Microbiology, Enzyme Technology, Bioprocess 
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2017), Conference room 2 (EH 101-102), BITEC, Bangkok, Thailand, 6-8 September 2017. 

(Proceeding and poster presentation) 

2. Unban, K., Lee, W.C. and Khanongnuch, C. “L-lactic acid production by amylolytic lactic acid 

bacterium Enterococcus faecium K-1 from cassava starch” The 2016 BEST Conference and 
International Symposium on Biotechnology and Bioengineering, National Central 

University, Taoyuan, Taiwan, 24-26 June 2016. (Oral presentation) 

3. Unban, K., Kanpiengjai, A., Pathom-aree, W., Pratanaphon, R., Lumyong, S. and Khanongnuch, 
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Training 

----------------------------------------------------------------------------------------------------- 

2022 Mammalian Cell Culture Training 
Faculty of Pharmacy, Chiang Mai University, 19-22 August 2022 

• Training on basic procedures on cell line handling during culture and cell culture 

and growth evaluation techniques 

 

2022 Gut Microbiota Workshop 

Organized by Center of Multidisciplinary Technology for Advanced Medicine (CMUTEAM), 
Chiang Mai University, 9-11 August 2022 

 

2021 Biotechnology Patent Drafting  

Organized by Technology Licensing Office (TLO), Chiang Mai University, 2 March 2021 

 

2019 Principle of Biosafety and Practical Biosafety 

Organized by CMU SH&E, Chiang Mai University, 26– 27 October 2019 
 

2019 Advanced Course in Fermentation Technology Workshop 

Organized by Core to Core Program Advanced Research Network, Chiang Mai University, 11 
– 15 February 2019  

 

2007 Food Quality System (GMP/HACCP) 

Organized by National Food Institute, Chiang Mai, Thailand 5 – 9 March 2007 
 

2006 Industrial Training 

Bangkok Produce Merchandising Public Company Limited, Saraburi, Thailand 

• Training on production, quality control, quality assurance 

 

 Food Biotechnology Laboratory, Department of Food Science and 
Technology 

 University of Natural Resources and Life Science (BOKU), Vienna 1190, 

Austria 
 E-mail: dietmar.haltrich@boku.ac.th 

 


