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Education 
Degree  Field of study University or institute (country) Graduation year 
Ph.D.  
 

Energy Technology King Mongkut’s University of 
Technology Thonburi, Thailand 

2014 

M.Eng.  Food Engineering King Mongkut’s University of 
Technology Thonburi, Thailand 

2004 

B.Sc.  Food Process Engineering Chiang Mai University, Thailand  1999 

 
Research expertise  

 Food Engineering and processing 
 Drying of food and bio-materials 

 

Research interests 
1. Drying of food and bio-materials, e.g. fruits, vegetables, herb and edible films 
2. Food processing development 

 

Research projects 
1. on-going 

 Quality and fatty acid composition of vacuum rendered duck oil 
 Development of low glycemic index cake mix product  



 Development of protein enriched biscuit stick 
 

2. completed 
 Development of low-energy meringue and tuile 

 Development and Clinical trial of efficacy of date palm beverage containing encapsulated 

herbal bead on breast milk quality and quantity  
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sponge cake. In: Proceedings of The 1 1 th Science Research Conference (SRC 2019 
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(ADC 2009), Bangkok, Thailand, October 19-21. 

 
 
 
 
 
 

  

 


