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EDUCATION 
2021: Doctor of Philosophy in Agricultural Science (Innovative Science and Technology for  
          Bio-Industry), Kyushu University, Fukuoka, Japan; thesis entitled “Study on gut  
          microbiome and metabolome of Indonesian people in relation to dietary habits and  
          metabolic diseases” 
2016: Master of Science in Biotechnology, Kasetsart University, Bangkok, Thailand; thesis  
           entitled “Characterization of Antimicrobial Substance from Lactobacillus salivarius  
           KL-D4 and Its Application as Biopreservative” 
2009: Bachelor of Science in Fermentation Technology, King Mongkut's Institute of  
          Technology Ladkrabang, Bangkok, Thailand 
 
RESEARCH INTERESTS 
Gut microbiome, Gut metabolome, Gut health, Probiotics, Applied microbiology 

 
WORK EXPERIENCES 
2021-present: Lecturer at Division of Biotechnology, Faculty of Agro-Industry, Chiang Mai  
                        University, Thailand 
2017: Laboratory manager at GIB-Advanced Research and Development Center, Thailand  
          Science Park, Pathum Tani, Thailand 
2014: Assistant researcher at Specialized Research Unit: Prebiotics and Probiotics for  
          Health, Department of Biotechnology, Faculty of Agro-Industry, Kasetsart University,  
          Bangkok, Thailand 
2012: Research trainee at Laboratory of Food Biotechnology, Department of Food and  
          Health Sciences, Faculty of Environmental and Symbiotic Sciences, Prefectural  
          University of Kumamoto, Kumamoto, Japan 
 
ACADEMIC SERVICE 
2026-present: Specialist in Safety Assessment and Characterization of Probiotics in Foods,  
                         National Center for Genetic Engineering and Biotechnology (BIOTEC),  
                         National Science and Technology Development Agency (NSTDA), Thailand 
2022-present: Review Editor, Frontiers in Nutrition 

 
SCHOLARSHIPS 
2017-2020: Japanese Government Scholarship (Monbukagakusho: MEXT) 

       2009-2011: National Research University scholarship (NRU), Kasetsart University,  
                          Thailand 
 



GRANTS 
1. Research fellow, Fiscal 2023 Japan Student Service Organization (JASSO) Follow-up  
   Research Fellowship (Researcher ID: 2325), budget: 990,000 Yen, topic: “Comparative   
   research on gut microbiota between Thai and Japanese people”, 2023. 
2. Principal investigator, The Murata Science Foundation 2023 (Grant no. 23TC09),   
   budget: 800,000 Yen, topic: “Investigation on whole-genome sequencing and metabolomic   
    profile of Lactiplantibacillus plantarum CMUB-N14: a probiotic for metabolic syndrome  
    Management”, 2023-2024. 
3. Principal investigator, CMU Junior Research Fellowship Program, Chiang Mai  
    University, budget: 100,000 Baht, topic: “Screening and characterization of Lactobacilli  
    probiotics from fermented foods for obesity management”, 2022-2023. 
4. Principal investigator, TED Youth Startup (Ideation Incentive Program), Ministry of  
    Higher Education, Science, Research and Innovation, budget: 100,000 Baht, topic:  
    “Innovative yogurt supplemented with synbiotics for the management of metabolic  
    syndrome”, 2022-2023. 
5. Principal investigator, Young researcher grant, Faculty of Agro-Industry, Chiang Mai  
    University, budget: 70,000 Baht, topic: “Study of resistant starch properties from  

cultivated banana for CMUB probiotic encapsulation in yogurt”, 2022-2023. 
6. Principal investigator, TED Youth Startup (Proof of Concept), Ministry of Higher     
    Education, Science, Research and Innovation, budget: 1,500,000 Baht, topic: “Sangravee   
     Synbiotics Shot: Innovative synbiotic for metabolic syndrome”, 2024-2025. 
7. Principal investigator, Tech to Commercial Shift Platform (P4), Northern Science Park  
    (NSP), budget: 100,000 Baht, topic: “Thai-Strain Synbiotic Capsules for Metabolic  
    Syndrome Management”, 2026. 
8. Principal investigator, FIncubator#3, Food Innopolis at Kasetsart University, budget:  
    100,000 Baht, topic: “BioMe D Due Probiotic Shot”, 2026. 
9. Principal investigator, Cheif Technical Officers Plug-in (P5), Chiang Mai University  
    Science and Technology Park (STeP), budget: 100,000 Baht, topic: “Development of  
    Biome D Duo Probiotic Shot: An innovative Thai-duo probiotics to strengthen the  
    immune barrier.”, 2026. 
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