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Education 

 

2021 Ph.D. (Advanced Life Sciences/Biotechnology) 
Department of Biotechnology, College of Life sciences, Ritsumeikan 
University, Shiga, Japan 

2017 M.Sc. (Applied Microbiology) 
 Department of biology, Faculty of Science, Chiang Mai University, 

Chiang Mai, Thailand 
2014 B.Sc. (Microbiology) 
 Department of biology, Faculty of Science, Chiang Mai University, 

Chiang Mai, Thailand 
Scholarships  
2017-2021 Innovative Asia (Japan International Cooperation Agency) 
2015-2017 Research and Researchers for Industries (Thailand Research Fund)    

in collaboration with Work for Health Society Co., Ltd. 
Grants  
2025 CMU Young Researcher Grant 2025 (Research leader) 
2025 Fundamental Fund 2025 (Research collaborators) 
2024 Fundamental Fund 2024 (Research collaborators) 
2022 CMU Young Researcher Grant 2022 (Research leader) 
2021 AGRO CMU Young Researcher Grant 2021 (Research leader) 
  
Previous research Genetic engineering & enzyme technology 

• Performed genetic modification and recombinant dna technology 
in microorganisms to synthesize recombiant alpha-1,3-glucanase 
enzymes 

• Applied recombinant enzymes in the formulation of innovative 
oral care products 

• Conducted 3D protein structure analysis to understand molecular 
functions and improve enzymatic efficiency 

Functional food & beverage innovation 
• Developed and optimized fermentation processes for kombucha 

and kefir using local plants and herbs aimed at enhancing 
consumer health and wellness 



Current research • Investigating the fermentation of medicinal plants and 
agricultural by-products using microbial biotechnology to create 
high-value bioactive compounds. 

• Optimizing extraction processes to derive potent ingredients for 
applications in cosmetics and dietary supplements. 

  
Career experiences  

• Research and Development, Amerz Co., Ltd., Thailand (April 2021 – August 2021) 
 

Consulting and product development for entrepreneurs 
• 2025 - Developing upcycled food and beauty products under the SUSTAINDUSTRY 

project, a transformation of industry towards sustainable growth, as part of the annual 
operational plan of the Upper Northern Thailand 1 provincial cluster (3 businesses) 

• 2025- Chiang Mai World Class Wellness City (5 businesses)  
• 2025 - Innovative Entrepreneurial Network Development for SEZs and Economic 

Corridors (SEZEC) (5 businesses)  
• 2023 - Lampang innovative entrepreneurs (4 businesses) 
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