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- Product development (Bakery products and functional foods)

- Cereal chemistry

- Food science

- Postharvest technology
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WNInINe1AIE@RINITEMITNIAIUTLNDU (Project leader in bakery product, R&D Food
Scientist), US®" Solvaira Specialties Inc. w’%aﬁﬁa International Fiber Corporation, USA
- Product development: high fiber low-calories products especially gluten free products
(high fiber bread, low sodium bread, lite bagel, gluten free bread, gluten free yellow
layer cake, gluten free muffin, gluten free tortillas, french baguette, dinner rolls, reduced
sugar submarine roll, sponge and yellow layer cake, low fat cookie, tortillas, pasta, corn
bread mix, and donut)

- Studied for applications of fiber in bakery products

- Studied shelf-life and physical properties of bread and frozen dough

- Ensured that fiber products meet quality and safety standards

- Organized sensory evaluations to ensure samples meet specific characteristics

- Provided technical support to quality control, marketing, sales team, and external
customers in the areas of product solutions and ingredient functionality

- Conducted a sale training for company’s distributors about fiber in food application

K ¥181n398 (Research assistant) Used1veanaasdalisy iy AngIng1A1ansn1501m1s

(Food Science) Oklahoma State University, USA

NURLnaTYYINLALAINTINTENTINUIEINA (Postdoctorship and International Collaboration)

W.A. 2563 - 2566

W.A. 2562

w.A. 2561

W.A. 2560

Tasulglmidu Adjunct lecturer 999 Faculty of Applied Science sl #%13N818e
UCSI University Usginantaidie @ouluiits Topics related to Food Science and
Technology, Bakery technology, Cereal chemistry, Gluten-free product, Food
rheology, Postharvest technology

Tesudglidu Visiting scholar wawtlu fellow 989 Food and Agricultural Product
Center 4 u¥13N8188 Oklahoma State University Usginmansgowsng #ite3de
V5 a9 Modeling rheological properties of gluten free batter and its relationship
with gluten free roll qualities

Tesudgylidu Visiting scholar wawtlu fellow 989 Food and Agricultural Product
Center 4 u¥13N8188 Oklahoma State University Usginmansgowsng #ite3de
304 Effect of formulation on gluten free ramen noodle quality: selection of red
kidney bean as a functional ingredient @& ¥ Impact of drying process on
functional properties of okara flour and the relation to gluten-free roll properties
Tesudgylidu Visiting scholar wawtlu fellow 989 Food and Agricultural Product

Center 4 u13N8188 Oklahoma State University Usginaansgoiusng #ite3de



$o4 1) Added value to red kidney bean by developing a functional gluten free
wonton wrapper 2) Effect of thermal process on sensory properties of red kidney
bean soup 3) Thermal process effect on rheological properties of red kidney
bean batter and gluten-free cake 4) Rheological properties of gluten-free
wonton dough with red kidney bean flour 5) Defatting and proximate analysis
of spary dried cricket powder for effective and functional insect protein isolates
for food applications 6) Mealworm powder as a novel source of food protein in

bread: Defatting and proximate analyse
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Industry Enhancement Activity through the Development of Alternative Protein Products. 2567-2568.
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1. Phetcharat, C,, Vitale, J. D., Tridtitanakiat, P. C., Saiprasert, W., & Lu, W. 2026. Exploring Red Kidney Bean
Flour as a Partial Substitute to Rice Flour in Gluten-free Ramen Noodles: Consumers’ WTP in
Thailand. Economia agro-alimentare/Food Economy-Open Access.

2. Chaiwong, N., Chailangka, A., Zubairu, I. K., Wirjantoro, T. I, Tridtitanakiat, P. C., Castagnini, J. M., &
Phimolsiripol, Y. 2026. Protein conjugates and probiotic interactions of dairy products for innovative and
future functional foods. Quality Assurance and Safety of Crops & Foods, 18(1), 167-194.

3. Machinjili, T., Maluwa, C., Raungsri, C., Chuljerm, H., Tridtitanakiat, P. C., Salvador, E. M., & Kulprachakarn,
K. 2026. Unlocking the Antioxidant Potential of Pigeon Peas (Cajanus cajan L.) via Wild Fermentation and
Extraction Optimization. Foods, 15(2), 310.

4. Jomngam, P., Sukwatthanasinit, K., Kulphet, C., Noiwan, D., Tridtitanakiat, P.C. 2025. Effects of Edible Coating
on Postharvest Quality and Shelf Life of Fresh-Cut Cabbage. Maejo Journal of Agricultural Production, 7(3),
117-128.

5. Yudhistira, R. A.,, Waziiroh, E., Tridtitanakiat, P. C., & Murtini, E. S. 2025. Tempeh, a local plant-based
ingredient, and its application in ¢luten-free noodles with potential as a VOpMax booster: A
review. Advances in Food Science, Sustainable Agriculture and Agroindustrial Engineering (AFSSAAE), 8(4),
429-444,

6. Mangku, I. G. P., Pandit, I. G. S., Indiani, N. L. P., & Tridtitanakiat, P. C. 2025. Improving Storage Technique
Coffee Green Beans and Application of Digital Management Business in “Tri Guna Karya” Catur Village,
Kintamani, Bangli. AJARCDE (Asian Journal of Applied Research for Community Development and
Empowerment), 9(3), 333-339.

7. Supri, S., Lim, T. W., Rahman, M. N. A, Tridtitanakiat, P. C., & Rovina, K. (2025). Sustainable valorization of
chicken bone waste into high-performance activated carbon for efficient removal of organophosphorus
pesticides. Discover Chemistry, 2(1), 283.

8. Suriati, L., Tanaka, F., Tridtitanakiat, P. C., Wigati, L. Putri, Yan, X., Fenze, M. , Nkede, F. Ngwane , Van, T.
Thi, Wardak, M. Hamayoon , Tanaka, F. and Sukmadewi, D. K. Tristiana (2025). Innovation in adding natural
antimicrobial agents to improve the physicochemical performance of konjac-glucomann-based edible
films. Progress in Color, Colorants and Coatings. doi: 10.30509/pccc.2025.167595.1419

9. Chaiwong, N., Gavahian, M., Tridtitanakiat, P. C., Therdtatha, P., Moukamnerd, C., Leksawasdi, N., &

Phimolsiripol, Y. 2025. Ultrasound-accelerated Maillard reaction to improve functional and antioxidant
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properties of hemp protein—carboxymethyl chitosan conjugates as a future food ingredient. /nnovative Food
Science & Emerging Technologies, 104118.

Fuadi, M. R., Yuniarto, K., Antesty, S., AP, Y., Mustafid, M. A., Ariyana, M. D., ... & Tridtitanakiat, P. C. 2025.
Peningkatan Kualitas Green Bean Melalui Teknik Fermentasi Dan Pemanfaatan Limbah Kopi Untuk Produksi
Kompos di Desa Sajang, Sembalun, Lombok Timur. Jurnal Pengabdian Magister Pendidikan IPA, 8(2), 302-
306.

Indiani, N. L. P., Putra, I. B. U., Mangku, I. G. P., Tridtitanakiat, P. C., Trisnayanthi, N. N., & Darmawan, A. R.
(2024). Acceleration of Siamese Citrus Agro Business through Food Processing Technology and Digital
Marketing. Community Service Journal (CSJ), 7(1), 18-25.

Ni Made Ayu Suardani S., Ida Bagus Wayan Gunam, Tridtitanakiat, P.C., Ni Made Defy Janurianti, | Made
Griya Adi Parta, Putu Diah Wahyun. 2023. The testing of photochemical compounds, antioxidant activities,
and antibacterial activities of “Sambel Matah” composition from Bali. Canrea Journal: Food Technology,
nutritions and culinary journal, 86-99. Q3

Tridtitanakiat, P.C., Hernandez-Estrada, Z.J. and Rayas-Duarte, P. 2023. Modeling the Influence of Okara
Flour Supplementation from Time-Temperature Drying Treatment on the Quality of Gluten-Free Roll
Produced from Rice Flour. Foods, 12(18). Q1, Impact factor = 5.561

Adhamatika, A., Sofia Murtini, E., Bekti Sunarharum, W., Chompoorat, P., Adinda Putri D. (2023). The
application of pandan leaves powder (Pandanus amaryllifolius Roxb.) as a natural coloring on the pandan
steamed bun production. Food Science and Technology, 11(1), 44-53. Q4, Impact factor = 2.602
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Chompoorat, P., Fasasi, A., Lavine, BK,, and Rayas-Duarte, P. 2022. Gluten Conformation at Different
Temperature and Additive Treatments. Foods, 11(3), 430-441. Q1, Impact factor = 5.561

Kantanet, N. and Chompoorat, P. 2022. Impact of Storage Temperature on Physiological Changes and
Shelf Life of Mango CV. Mahachanok. Advances in Biological Sciences Research, 16, 385-392. (Scopus)
Yao, L.S., Solohinm M.I., Chompoorat, P., Ying, L.L., Phing, P.L. 2021. Quality assessment of mangosteen in
different maturity syages by hand-held near-infrared spectroscopy. Malaysian Journal of Analytical
Sciences. 25(5), 751-765. Q4, Impact factor = 0.56
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Chompoorat, P., Kantanet, N., Hernandez Estrada, Z. J., & Rayas-Duarte, P. 2020. Physical and Dynamic
Oscillatory Shear Properties of Gluten-Free Red Kidney Bean Batter and Cupcakes Affected by Rice Flour
Ad(dition. Foods, 9(5), 616. Q1, Impact factor = 5.561

Zulkeflee, W., Chompoorat, P., Siva, R. 2020. Physicochemical and sensory properties of bread added with
chicken eggshell powder. Malaysian Journal of Analytical Sciences. 24(6), 873-881. (Scopus)

Chompoorat, P. and Phimphimol J. 2019. Development of a highly nutritional and functional gluten free
cupcake with red kidney bean flour for older adults. Food and Applied Bioscience Journal. Special Issue
on Agriculture and Agro-Industry 7. TCl = 2

Chompoorat, P., Rayas-Duarte, P., Hernandez-Estrada, Z. J., Phetcharat, C. & Khamsee, Y. 2018. Effect of
heat treatment on rheological properties of red kidney bean gluten free cake batter and its relationship
with cupcake quality. Journal of food science and technology, 55(12), 4937-4944. Q2, Impact factor = 2.701
Chompoorat, P., Josué Hernandez-Estrada, Z., Mulvaney, S.J., Payton, M.E., Lavine, B.K,, Fasasi, A., and
Rayas-Duarte, P. 2018. Comparison of rheological properties of wet gluten: creep-recovery and biaxial
compression. LWT-Food science and Technology, 98, 197-203. Q1, Impact factor = 4.952

Chompoorat, P., Ambardekar, A., Mulvaney, S., Rayas-Duarte, P. 2013. Rheological characteristics of gluten
after modified by DATEM, Ascorbic Acid, Urea and DTT using creep-recovery test. Journal of Modern Physics
4, 1-8. Impact factor = 1.153
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1.

Clarica C., Nichapat B., Nuntiya J., Chawanluk R., Tridtitanakiat Chompoorat, P. 2025. Enhancing the
Functional Potential of Wolffia globosa via Controlled Drying Techniques. CMU Annual Resaerch Summit
2025. August 18-19, 2025

Tridtitanakiat Chompoorat, P., Josué Hernandez Estrada, Z. and Rayas-Duarte, P. 2024. Rheological
properties of gluten-free noodle with red kidney bean flour: Insights from small and large deformation
tests. Tech congress, Novi Sad, Serbia. October 16-18, 2024.

Tridtitanakiat Chompoorat, P. and Rayas-Duarte, P. 2024. Advancing the texture and functionality of plant-
based meat: Investigating the synergistic effects of gluten quality, quantity and food additives on cereal-
based protein structures through innovative material engineering techniques. 3" trilateral symposium on
sustainability strategies for climate action and mitigation of climate change impacts, Chiang Mai, Thailand.
August 28-29, 2024.

Tridtitanakiat Chompoorat, P., Intawong J. and Witono Y. 2023. Effect of Biduri (Calotropis gieantean)
latex protease on gluten-free bread. 8" International conference on Food, Agriculture and Natural resources
2023 (FANRes 2023), Jember, Indonesia. November 24-26, 2023.

Tridtitanakiat Chompoorat, P., Noiwan D. and and P. Sonchan. 2023. Variation in gluten-free cake
properties with date palm powder substitution. The International Conference on Agriculture, Food, and
Environmental Sciences (ICAFES 2023), Virtual conference. October 19, 2023. Oral presentation
Fuangchoom, V., Narkprasom, N., Tridtitanakiat Chompoorat, P. and Narkprasom, K. 2023. Encapsulation
of crude extract powder from Dimocarpus longan. International Conference on Sustainable Agriculture,

Food and Energy (SAFE 2023), Chiang Mai, Thailand. May 28-29, 2023. Poster presentation
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Tridtitanakiat Chompoorat, P. 2022. Time-temperature effect on chemical properties of okara flour with
modeling rheological properties of gluten-free product. 7" International conference on Food, Agriculture
and Natural resources 2022 (FANRes 2022), Virtual conference. November 24-25, 2022. Oral presentation
Tridtitanakiat Chompoorat, P., Jedsadaporn, W., Josué Hernandez Estrada, Z., Rayas-Duarte, P. and Siva R.
2022. Rheological properties of reduced-fat cheesecake with Greek-style yogurt. 4™ |CAAI, Chiang Rai,
Thailand. November 10-11, 2022. Oral presentation
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15 949 An innovation uniaxial compression test for measuring rheological properties of gluten with different
qualities. 31U 5" International conference on Food, Agriculture and Natural resources 2019 (FANRes
2019), Ternate, Indonesia. September 17-19, 2019
Invited speaker (8 4144)

o Engaging industry, community and alumni as strategic partner in Thailand A1&1A31u Symposium on strategy
& transformation management for Tertiary Education (SSTM-TEd 2023) , Virtual conference. July 20-21,
2023 Uszimanialde.

\5 93 Post-harvest Technology and innovation in Thailand A1816 974 International conference sustainable
agriculture, food and eneray Juil 28-29 May 2023 ¥alae SAFE Network oreanization o Uszwellve

5 04 Modeling rheological properties of gluten-free red kidney bean cupcake with rice flour addition A1eTs 911
7™ International conference on Food, Agriculture and Natural resources 2022 (FANRes 2022) Indonesia.
November 25, 2022.

15 09 Time-temperature effect on chemical properties of okara flour with modeling rheological properties of
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ﬂmzﬂiiumﬂuwu‘ﬂ‘im{umﬁsmmi (Scientific committee) AY97 7 SAFE 2019 International Conference on
Sustainable agriculture, Food, and Energy n1e1# %298 Green Agri-Food Energy Production for a Better
World in a Changing Climate a §swingiin Uszmelney Juil 22-24 fugneu 2562

ﬂmzﬂ'ﬁiumﬂudmﬂwsqmmﬁsn”lms (Scientific committee) a7l 4 FANRes 2018 International Conference on
Food, Agriculture and Natural Resources a1el@wats Elevating Agro-technopreneurship Toward Product

Competitiveness a 1§84 Yogyakarta Useinedulailide Yufl 12-14 fueneu 2561
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50uAUaTY (Reviewer) 19U Journal of rice science

>

e3P e eXpe e
>

MsnauatU (Reviewer) THnUINsSa@1sINemEASINEAT UNINGIDLLAYATAIEAS



>

Msanauatu (Reviewer) T9nuins5a1s398LazddsuivnnIsnens r1Ineaunilly

>

5anduaty (Reviewer) 11AU115815M193917735 Scientific reports
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5197a7ld3u (8 $19%a)

1. 5197avuslamuszinm Best Food for Future awards. 2024. High-protein noodle. Hylife innovation excellence
awards 2024, Thailand

2. Sliver medal in Product innovation. 2024. International Conference on Sustainable agriculture, Food, and
Energy, Korea

3. The best presenter for oral presentation. 2023. The 8" International Conference of Food, Agriculture and

Natural Resources (IC-FANRes) Join with the 2™ International Conference of Sustainable Industrial Agriculture

(IC-SIA), Indonesia

Seventh place Danisco Knowledge Award competition, product development. 2013. Dupont Company, USA

Phi Beta Delta Honor Society on doctoral degree. 2013. Oklahoma State University, USA

Student Travel Award. 2012. American Association of Cereal Chemists International, USA

Golden Key International Honor on master degree. 2010. Oklahoma State University, USA

L ~N o ok

First Class Honor on undergraduate degree. 2008. Maejo University, Thailand




