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Phisit Seesuriyachan is a Lecturer at the Faculty of Agro-Industry, Chiang Mai 

University, in Thailand. His expertise is in the areas of food science and technology, 

with a particular focus on non-thermal food processing and preservation technologies 

and bacterial inactivation, production of exopolysaccharides by lactic acid bacteria. He 

is also interested in the use of alternative carbon sources for food production. He has 

published numerous research papers in international journals and conferences on topics 

such as: 

• Mechanism and optimization of non-thermal plasma-activated water for 

bacterial inactivation 

• Exopolysaccharide production by Lactobacillus confusus using coconut water 

as an alternative carbon source. 

• Effect of high-intensity pulsed electric field on the quality and shelf life of fresh-

cut fruits and vegetables. 

• Development of edible coatings for extending the shelf life of fruits and 

vegetables. 

• Application of ultrasound technology for food processing and preservation. 

In summary, Phisit Seesuriyachan is a researcher in the field of food biotechnology and 

food science and technology, with a particular focus on fermentation, optimization, 

non-thermal food processing and preservation technologies. His expertise has the 

potential to make a significant contribution to the development of new and innovative 

ways to improve the food ingredients, food safety and quality of food products in a 

novel perspective.  
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