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1. Postharvest Handling System of Fruits and vegetables

2. Physiology and Biochemistry of Fruits, vegetables and ornamental after harvesting
3. Plant pigment

4. Protein Purification in plant
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W.A. 2552 5197911338150 “Research and Development on Postharvest Quality of
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1. msannsgadevdsnisiiuiieivewaas anewnennsanwi Gibberellic acid uag Chitosan

AoumsLAULAYY SUUsEINY 120,000 U .8, 2551 — N.A. 2552 d1lineauAMENTIUAITAS

gauAn® (ane.)
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2189598 UV-B Uay UV-C w.g. 2551 - W.e. 2552 ‘qudseanad 370,000 U quUsesnauiiuay
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125,000 UM F1INUANLNTIUNTNTEALANY (@nD.)

7. Nutritional value and bioactive compound contents in citrus family locally cultivated
in southern .. 2554-w.A. 2555 $UUsEU1d 369,200 UM d1NUNBIYUATUAYUNITINE
@m.)

8. szpvamsiuiisuaransindeuiaffusenuldrenunmiazeign1nAusnwiazuen
gan1anuslsaseuly 2.uATASEIINIIY 1.A. 2555 - 5.A. 2556 sUUIEUI 400,000 UM
IUUTZUULHURAY

9. futinsifiuifeuazaunmvdamsiAuifveséulewusiiufivasaly 9. uasASsssusy w.e.
2556-n.8. 2557 qUUsEId 150,000 UM 31NEENNUAMNENTINNITNTRANANY (an8.)

10. n15vu3ansieulyyl Pheophytinase wag Chlorophyllase fifnason1saalefives
raslsfladlunzunIndsnIsiuien f.a. 2557 — Wy, 2558  suUSENIa 285,000 UM
JUUITZUIULHURY

11. M3vzasmanasiuarAmuaLAuMudInsAuA svesduleiiugiiviinasnlagnisane
$edgituaznisldloTouniis a.a. 2557-n.8. 2558 quUseanas 200,000 U1 NN
AMYNTTUNIINITEAUANE (dND.)

12. Cellular-level analysis of morphological changes during aging in Anthurium plant,
March 2015-February 2016, Total budget 750,000 Japanese Yen from HEIWA NAKAJIMA
FOUNDATION

13. Quality maintenance by stress treatments during long distance transport of
horticultural crop, July 2015-May 2016, Total budget 400,000 Japanese Yen from JSPS
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18. n1514 Electrostatic atomized water particles, nanoe™ Way Ethanol vapor releasing
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YUIUAURUUNSHANFULDVIUNNA LTINS N, 2565-1.A. 2566 sulTEaId 500,000 UM
dinnuITeuriend (39.) (hntilasinside)

24. mATeuazuinnssuieudluligmanueinsussadnadanazusiuglusminivgs U4 2
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1. 919199 NAYAMZUTANTINAITIANITIAYAT da1dunisdnn1sleyaATa, @)
INeIEanTkazmalulageInns AMYYAAIMINTTUNYAT L.AIUAIUATUNT Uae
Graduate School of Life and Environmental Biology, Kyoto Prefectural
University

2. Peer review 215a@15lUSEAUUIUILIA Postharvest Biology Technology, Food
Chemistry, Food Research International, Journal of Food Processing and
Preservation, International Journal of Fruit Science

3. Wufivsnwliiuusen Dragon premium fruit $1
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Salaemae, N., Srilaong, V., Pongprasert, N., Boonyaritthongchai, P., Wongs-Aree, C., Shigyo,
M., Yamauchi, N., Tanaka, S., Sunpapao, A. and Kaewsuksaeng, S. 2022.
Alterations in morphological and biochemical properties in ‘Namwa’ banana
associated with freckles caused by Lasiodiplodia theobromae in Thailand.
Physiological and Molecular Plant Pathology. 117: 101783.

Yungyuen, W., Vo, T.T., Uthairatanakij, A., Ma, G.; Zhang, L., Tatmala, N., Kaewsuksaeng,
S., Jitareerat, P. and Kato, M. 2021. Carotenoid Accumulation and the Expression
of Carotenoid Metabolic Genes in Mango during Fruit Development and Ripening.
Applied Sciences. 11(9), 4249.

Tatmala, N., Ma, G., Zhang, L., Kato, M. and Kaewsuksaeng, S. 2020. Characterization of
Carotenoid Accumulation and Carotenogenic Gene Expression During Fruit
Ripening in Red Colored Pulp of ‘Siam Red Ruby’ Pumelo (Citrus grandis)
Cultivated in Thailand. The Horticulture Journal. 89(3): 237-243.

Promkaew, P., Srilaong, V., Wongs-Aree, C. Pongprasert, N., Kaewsuksaeng, S. and Kondo,
S. 2020. Lycopene Synthesis and Related Gene Expression in Pummelo Pulp
Increased in Shade-grown Fruit. JOURNAL OF THE AMERICAN SOCIETY FOR
HORTICULTURAL SCIENCE. 145(1): 60-66.

Kaewsuksaeng, S., Nomura, M., Shigyo, M. and Yamauchi, N. 2019. Suppression of
chlorophyll breakdown and quality changes by hot water treatment of Pichit 1
lime (Citrus aurantifolia Swingle) fruit. 88(4): The Horticulture Journal. 541-547.

Sunpapao, A., Wonglom, P. Satoh, S. Takeda, S. and Kaewsuksaeng, S. 2019. Pulsing
with magnesium oxide nanoparticle maintains postharvest quality of cut lotus
flowers (Nelumbo nucifera Gaertn) cvs. Sattabongkot and Saddhabutra. The
Horticulture Journal. 88(3): 420-426.



Kaewsuksaeng, S., Tatmala, N., Shigyo, M., Tanaka, S., Yamauchi, N., 2019. Application of
electrostatic atomized water particle suppresses calyx discoloration in relation to
postharvest quality of mangosteen (Garcinia mangostana L.). Scientia
Horticulturae. 250: 380-387.

Salaemae, N., Satoh, S., Imsabai, W. Takeda, S. and Kaewsuksaeng, S. 2018. The
combination of EthylBloc Sachet and 2,4-pyridinedicarboxylic acid reduces petal
blackening and prolongs vase life of cut flowers of lotus (Nelumbo nucifera
Gaerth) cvs. Sattabongkot and Saddhabutra. Scientia Horticulturae. 240:133-138.

Salaemae, N., Takeda, S., Kubo, N. and Kaewsuksaeng, S. 2017. Molecular phylogeny and
postharvest morphology of petals in two major Nelumbo nucifera cultivars in
Thailand. Agriculture Natl. Resources. 52:45-52.

Kaewsuksaeng, S., Tatmala, N., Srilaong, V. and Pongprasert, N. 2015. Postharvest heat
treatment delays chlorophyll degradation and maintain quality in Thai lime (Citrus
aurantifolia Swingle cv. Paan) fruit. Postharvest Biol. Technol. 100: 1-7.

Kaewsuksaeng, S., Aiamla-or, S., Shigyo, M. and Yamauchi, N. 2012. Effect of UV-B
iradiation on chlorophyll degradation and postharvest physiology in stored lime
(Citrus latifolia Tan.) Fruit. Acta Horticulturae. 945: 105-112.

Kaewsuksaeng, S., Urano, Y., Aiamla-or, S., Shigyo, M. and Yamauchi, N. 2011. Effect of
UV-B irradiation on chlorophyll-degrading enzyme activities and postharvest quality
in stored lime (Citrus latifolia Tan.) fruit. Postharvest Biol. Technol. 61: 124-130.

Kaewsuksaeng, S. 2011. Chlorophyll degradation in horticultural crops. Walailak J. Sci. &
Technol. 8(1): 9-19. (Review).

Kaewsuksaeng S., Yamauchi N., Funamoto Y., Aiamla-or S., Mori T., Shigyo M. and
Kanlayanarat S. 2010. Partially purification of Mg-dechelatase in relation to
chlorophyll degradation in broccoli (Brassica oleracea L. Italica Group) florets. Acta
Horticulturae. 875: 509-514.

Kaewsuksaeng S., Techavuthiporn C., Sornwisai Y and Kanlayanarat S. 2010, Effect of UV-
C Radiation on Biochemical changes of Longkong (Aglaia dookkoo Griff.) after
harvesting. Acta Horticulturae 875: 133-136.

Kaewsuksaeng S., Techavuthiporn C., Sornwisai Y and Kanlayanarat S. 2010. Pericarp
Browning Alleviation and Maintain Postharvest Quality of Longkong (Aglaia dookkoo
Griff.) by Using UV-C Radiation. Acta Horticulturae. 875: 127-131.

Kaewsuksaeng S., Uthairattanakij A. and Kanlayanarat S. 2010. High O, effects on peel
browning and phenolics changes in Longan (Dimocarpus longan Lour) fruit. Acta
Horticulturae. 857: 389-394.

Kaewsuksaeng S., Uthairattanakij A. and Kanlayanarat S. 2010. Inhibition of pericarp
browning and phenolics oxidation in Longan (Dimocarpus longan Lour) fruit during

controlled atmosphere storage. Acta Horticulturae. 857: 395-400.



Kaewsuksaeng S., Uthairattanakij A. and Kanlayanarat S. 2010. Physiological changes in
Longan (Dimocarpus longan Lour) fruit during controlled atmosphere storage. Acta
Horticulturae. 857: 401-404.

Aiamla-or S., Kaewsuksaeng S., Shigyo M. and Yamauchi N. 2009. Impact of UV-B
irradiation on chlorophyll degradation and chlorophyll-degrading enzyme activities
in stored broccoli (Brassica oleracea L. ltalica Group) florets. Journal of Food
Chemistry. 120: 645-651.

Kaewsuksaeng S., Uthairattanakij A., Srilaong V. and Kanlayanarat S. 2008. High O, effects on
physiological changes in Longan (Dimocarpus longan Lour) fruits. Acta Horticulturae.
804: 527-530.

Kaewsuksaeng S., Yamauchi N., Funamoto Y., Shigyo M. and Kanlayanarat S. 2007. Effect of
heat treatment on Mg-dechelation activity in relation to chlorophyll degradation during
storage of broccoli florets. Acta Horticulturae. 746: 375-379.

Kaewsuksaeng S., Yamauchi N., Funamoto Y., Mori T., Shigyo M. and Kanlayanarat S. 2007,
Effect of Heat Treatment on Catabolites Formation in Relation to Chlorophyll
Degradation during Storage of Broccoli (Brassica olearacea L. cv. Italica Group) Florets.
Journal of the Japanese Society for Horticultural Science. 76(4): 338-344.

Kaewsuksaeng S., Yamauchi N., Funamoto Y., Shigyo M. and Kanlayanarat S. 2006. Effect of
Mg-dechelation Activity on Chlorophyll Degradation in Stored Broccoli Florets. Acta
Horticulturae. 712(2): 705-709.
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20 May-20 June 2019 Visiting Scholars at Faculty of Agriculture, Yamaguchi
University, Japan supported by JSPS

1-11 December 2018 Visiting PhD student at Faculty of Agriculture, Shizuoka
University, Japan supported by receiving a Research and
Researchers for Industries (RRi) Ph.D. Scholarship (Code:
PHD60I0076) awarded by the Thailand Research Fund
under the Office of the Prime minster, Royal Thai
government

4-11 July 2016 Visiting Scholars at Graduate School of Life and
Environmental Sciences, Kyoto Prefectural University, Japan
supported by The Science Research Promotion (SRPF),
Kyoto Prefectural University

4 July -30 August 2015 Visiting Scholars at Faculty of Agriculture, Yamaguchi
University, Japan supported by JSPS

1-30 April 2015 Visiting Scholars at Graduate School of Life and
Environmental Sciences, Kyoto Prefectural University, Japan
supported by HEIWA NAKAJIMA FOUNDATION

8 -13 March 2013 Visiting Scholars at New Agro-Foods Research Center (NARC)
of Chung-Ang University, Korea



8 February — 4 March 2010  Grant for training course on “the Postharvest Physiology,
Pathology and Handling of Fresh Commodities” Agricultural

Research Organization (ARO), Israel

1 March — 15 May 2009 Visiting Scholars at United State Department of Agriculture
(USDA), Beltsville, Maryland, USA
1 April = 31 May 2008 Visiting Scholars at Faculty of Agriculture, Utsunomiya

University, Japan
2005 - 2007 Visiting Scholars at Faculty of Agriculture, Yamaguchi

University, Japan

dnauanasuITusEAUYIR/ UIUBIR

Kaewsuksaeng, S., Tatmala, N., Shigyo, M., Tanaka, S., Yamauchi, N., 2018. Application of
electrostatic atomized water particle to maintain freshness of calyx and
postharvest quality of export mangosteen for Japan. The 4th Joint Symposium by
six universities in Japan and Thailand, Basic and Applied Studies of Plant
Natural Products for Agriculture and Human health. 8-9 November 2018.
Kagoshima University, Japan. (Oral presentation)

Kaewsuksaeng, S., M. Nomura, N. Tatmala, M. Shigyo and N. Yamauchi Control of
chlorophyll degradation and quality changes by hot water treatment in postharvest
‘Pichit 1’ lime. The 2016 Spring Meeting of Japanese Society for Horticultural
Science. 26-27 March 2016. Tokyo University of Agriculture, Japan. (Poster
presentation)

Naulmusik, S., Sujitto, S., Kongsawat, W. and Kaewsuksaeng, S. 2013. Postharvest quality
and vase life of the commercial anthurium (Anthurium andraeanum) in  southern
of Thailand. The 2nd International Symposium 2013 on Bioresource Sciences
for Sustainable Development of Japan and Thailand. 27-29 August 2013. Meijo
University, Japan. (Oral presentation)

Kaewsuksaeng, S., Tatmala, N., Srilaong, V. and Pongprasert N. 2012. Effect of hot
water treatment on chlorophyll degradation and postharvest quality in stored lime
(Gitrus aurantifolia Swingle cv. Paan) fruit. V International Symposium on Tropical

and Subtropical Fruits. 18-22 June 2012 Guangzhou, China. (Oral presentation)

Kaewsuksaeng, S., Shigyo, M. and Yamauchi, N. 2012. Chlorophyll-degrading enzyme
activities and postharvest quality in stored lime (Citrus latifolia Tan.) fruit and their
control by stress treatments. International Symposium entitled “Improvement
and Maintenance of Quality by Physical and Chemical Treatment in
Horticultural Crops”, 17 March 2012. Kobe, Japan. (Oral presentation)

Kaewsuksaeng, S., Yamauchi, N., Aiamla-or, S. and Shigyo, M. 2011. Effect of UV-B

irradiation on chlorophyll degradation and chlorophyll degrading enzyme activities
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in stored lime (Citrus (atifolia Tan.) fruit. 4™ postharvest Unlimited, May 23 - 26,
2011. Levenworth, Washington, USA (Oral presentation)

Kaewsuksaeng S., Yamauchi N., Funamoto VY., Shigyo M. and Kanlayanarat S., 2008.
Purification of Mg-dechelatase in relation to chlorophyll degradation in broccoli
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