
(1) 
Curriculum Vitae of Mr. Sutee Wangtueai  (รศ.ดร.สุธี วังเตือย) 

 

Curriculum Vitae 
 

Name: Associate Professor Dr. Sutee Wangtueai 

           

Education:  

2012: Post-Doctoral (Food Technology)  

University of Natural Resources and Applied Life Sciences 

(BOKU), Vienna, Austria 

2009: Ph.D. (Food Engineering and Bioprocess Technology)  

Asian Institute of Technology (AIT), Thailand 

2009: Certificate of Student Exchange for 2 Semesters (Food 

Science and Biotechnology)  

National Chung Hsing University (NCHU), Taiwan R.O.C. 

2003: M.S. (Fishery Products) 

Kasetsart University, Thailand 

1999: B.Sc. (Food Science and Technology) with second honors,  

Rajamangala Institute of Technology, Thailand  

 

Administrative Title: Associate Dean of the Faculty of Agro-Industry, Chiang Mai University 

 

Academic Title: Associate Professor 
 
Address: Faculty of Agro-Industry, Chiang Mai University 

155 Moo 2, Mae Hia, Muang Chiang Mai, Thailand 50100 

Phone: +66 (53) 948-214 Fax: +66 (53) 948-230 

E-mail: sutee.w@cmu.ac.th 

 

Administrative Position:  
2024-present Associate Dean of the Faculty of Agro-Industry, Chiang Mai University 

2023-2024 Acting Dean of the College of Maritime Studies and Management, Chiang Mai University 

2019-2023 Dean of the College of Maritime Studies and Management, Chiang Mai University 

2018-2519 Acting Dean of the College of Maritime Studies and Management, Chiang Mai University 

2017-2018 Acting Associate Dean of the College of Maritime Studies and Management, Chiang Mai 

University 

2016-2017 Assistant Dean of the Faculty of Agro-Industry, Chiang Mai University 

 

Research interests: 
-Food Processing Technology -Fishery Product Technology 

-Fish Gelatins and Collagens -Protein Hydrolysate and Peptides 

-Fish Waste and Byproduct Utilization  

 

Editor in scientific journals: 
 

Editor: Scientific Reports 

 

Editorial Board members: 1) Food Science of Animal Products 

2) Agricultural Products Processing and Storage 

3) Quality Assurance and Safety of Crops & Foods 

 

Guest Editors: 1) Journal of Food Processing and Preservation (Special issue on 

“Marine Food Innovation”) 

2.) Frontiers in Nutrition  

 

   



(2) 
Curriculum Vitae of Mr. Sutee Wangtueai  (รศ.ดร.สุธี วังเตือย) 

 

     

Reviewer for scientific journals: 
- Food Bioscience 

- Food Chemistry 

- Food Hydrocolloids 

- Food Research 

- International Food Research Journal 

- International Journal of Food Science 
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Research    

- Journal of Food Biotechnology  

- Kuwait Journal of Science 

- Marine Drugs   
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- ACS Food Science & Technology 

- Journal of Agricultural and Food 
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- Journal of Microbiology, 

Biotechnology and Food Sciences  

- Polish Journal of Food and 

Nutrition Sciences 

-Food Science of Animal Products    

-Future Foods 

- Science Technology and 

Engineering Journal 
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7. Senphan, T., Mungmueang, N., Karnjanapratum, S., Wangtueai, S., Jongjareonrak, A., and 

Yarnpakdee, S. (2025). Characterization of biocalcium microparticles from saltwater crocodile 
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1732. 

8. Maliwan, P., Wangtueai, S., Yarnpakdee, S., Katekhong, W., and Klinmalai, P. (2025). Role of 

skipjack tuna (Katsuwonus pelamis) blood protein hydrolysate as a natural cryoprotectant on 
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Technology, 8, 6698–6712.  
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P. Worajittiphon, P., Wongsirichot, P., and Tanadchangsaeng, N. (2025). Novel one-pot recovery 
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and in-situ crystallization of polyhydroxybutyrate and hydroxyapatite/tricalcium phosphate 

biocomposite microparticles with comparative life cycle assessment. Polymer Degradation and 

Stability, 237, 111321. 
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galactooligosaccharides. Journal of Agriculture and Food Research, 19, 101666. 
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affected by calcination temperature. Journal of Agriculture and Food Research, 19, 101551. 
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14. Prommasith, P., Surayot, U., Autsavapromporn, N., Rod-in, W., Rachtanapun, P., Wangtueai, S. 

(2024). Immunomodulatory, anticancer, and antioxidative activities of bioactive peptide fractions 

from enzymatically hydrolyzed white jellyfish (Lobonema smithii). Foods, 13, 3350. 

15. Sharafuddin, M.A., Madhavan, M., and Wangtueai, S. (2024). Assessing the effectiveness of 

digital marketing in enhancing tourist experiences and satisfaction: A study of Thailand’s tourism 

services. Administrative Sciences, 14(11): 273. 

16. Feng, R., Zhang, H., Ding, N., Ma, H., Luo, Y., Tan, Y., Wangtueai, S., and Hong, H. (2024).  

Effect of lipoxygenase-catalyzed linoleic acid oxidation and 4-hydroxy-2-nonenal on digestibility 

and gel properties of myofibrillar protein. Food Bioscience, 61, 104882. 
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printed scaffold of dopamine methacrylate oligomer grafted on PEGDMA incorporated with 
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4385. 

19. Summat, T., You, S., Rod-in, W., Wangtueai, S., and Surayot, U. (2024). Extraction and 
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21. Madhavan, M., Sharafuddin, M.A., and Wangtueai, S. (2024). Impact of industry 5.0 readiness 
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Tanadchangsaeng, N. (2024). Fabrication of fish scale-based gelatin methacryloyl for 3D 

bioprinting application. Polymers, 16, 418. 

26. Chanmangkang, S., Maneerote, J., Surayot, U., Panya, A., You, S.G., Wangtueai, S. (2024). 

Physicochemical and biological properties of collagens obtained from tuna tendon by using the 
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P., and Surayot, U. (2023). In vitro anti-Inflammatory activity and structural characteristics of 
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properties. International Journal of Molecular Sciences. 24(11), 9491. 
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tendon of skipjack tuna (Katsuwonus pelamis). Polymers. 14(23): 5329. 

33. Chailangka, A., Seesuriyachan, P., Wangtueai, S., Ruksiriwanich, W., Jantanasakulwong, K., 
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gelatin core-shell structure compatibilizer. International Journal of Biological Macromolecules. 

197: 49-54. 
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during storage. E3S Web of Conferences. 302, 02004. 
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56. Mongkonkamthorn, N., Malila, Y., Yarnpakdee, S., Makkhun, S., Regenstein, J.M., and 
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Microbial exopolysaccharides for immune enhancement: Fermentation, modifications, and 

bioactivities. Food Bioscience. 35: 10564.  

61. Kullama, N. and Wangtueai, S. (2019). Optimization of edible coating preparation from mixed 

fish gelatin and fish gelatin hydrolysate enriched with transglutaminase for extending shelf life of 
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