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1. Unban, K. and Khanongnuch, C. “L-lactic acid production by Enterococcus faecium K-1 from

cassava starch and low-cost nitrogen source”. Biotechnology international congress (BIC
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,

C. “Production of optically pure L-lactic acid directly from cassava starch using amylolytic lactic acid
bacterium” The 26 Annual Meeting of the Thai Society for Biotechnology and
International Conference, Mae Fah Luang University, Chiang Rai, Thailand, 26-29 November
2014. (Oral presentation)

4. Unban, K., Pathom-aree, W., Pratanaphon, R., Lumyong, S. and Khanongnuch, C. “Amylolytic

lactic acid bacterium and capability in direct conversion of cassava starch to optically pure L-lactic
acid”. The 25t Annual Meeting of the Thai Society for Biotechnology and International



Conference, Kasetsart University, Bangkok, Thailand, 16-19 October 2013. (Proceeding and
poster presentation)

5. Unban, K., Kanpiengjai, A., Pathom-aree, W., Lumyong, S. and Khanongnuch, C. “Bioconversion
of lactic acid from starch by lactic acid bacteria isolated from northern Thailand”. The 4t Kagawa
University-Chiang Mai University Joint Symposium, Kagawa University, Takamatsu, Japan,
19-21 September 2012. (Poster presentation)
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2006

Mammalian Cell Culture Training
Faculty of Pharmacy, Chiang Mai University, 19-22 August 2022
e Training on basic procedures on cell line handling during culture and cell culture
and growth evaluation techniques

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

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

Principle of Biosafety and Practical Biosafety
Organized by CMU SH&E, Chiang Mai University, 26— 27 October 2019

Advanced Course in Fermentation Technology Workshop
Organized by Core to Core Program Advanced Research Network, Chiang Mai University, 11
— 15 February 2019

Food Quality System (GMP/HACCP)
Organized by National Food Institute, Chiang Mai, Thailand 5 — 9 March 2007

Industrial Training
Bangkok Produce Merchandising Public Company Limited, Saraburi, Thailand
e 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



