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3) ประวัติการศึกษา: 
2005-2007 Postdoctoral Fellows 

  Prefectural University of Hiroshima, Japan  

2002-2005 Ph.D. Applied Bioscience  

Hiroshima Prefectural University, Japan  

1996-1999 M.Sc. Postharvest Technology  

King Mongkut`s University of Technology Thonburi, Bangkok, Thailand 

1990-1995 B.Sc. Food Technology 

Ramkhamhaeng University, Bangkok, Thailand 

4) ความเช่ียวชาญ: 
- Postharvest physiology of fruit 
- Postharvest handling system of perishable crops 
- Plant responses to environmental stresses 
- Bioactive compounds 

5) ประสบการณงานวิจัย: 

No Title Duration Granting Agency Acting 

1. Bioactive compounds in commercial 
cultivated cultivar of pineapple in 

2008-2009 TRF Principal 
investigator 



No Title Duration Granting Agency Acting 

Thailand. 

2. Effect of calcium and boron on creasing 
incidence in tangerine cv. ‘Sai Nam Pung’. 

2010-2011 TRF Principal 
investigator 

3. Role of plant growth regulators on 
antioxidant and internal browning in 
pineapple CV ‘Phu-lae’ and ‘Nang-Lae’. 

2010-2012 TRF Principal 
investigator 

4. Prolonging storage life of ‘Nanglae’ and 
‘Phulae’ pineapple for export. 

2012-2013 NRCT Principal 
investigator 

5.  A potential development: Production and 
value added to pineapple in Chiang Rai 
province. 

2012-2013 NRCT Principal 
investigator 

6. Effect of infrared radiation heating in 
combination with ultraviolet irradiation on 
disease controlling, physical qualities and 
nutritional values of mandarin cv. ‘Sai 
Nam Pung’ during storage. 

2015-2016 OHEC Principal 
investigator 

7. Influence of harvest maturity and storage 
condition on changes in volatile 
compounds of Phulae and Nanglae 
pineapple fruit. 

2016-2017 OHEC Principal 
investigator 

8. Passion fruit seed oil: extraction and 
healthy product development. 

2017-2018 TRF Principal 
investigator 

9. Impact of harvesting season and maturity 
on quality, storage life and internal 
browning in Phulae pineapple. 

2017-2018 NRCT Principal 
investigator 

10. Pre- and postharvest salicylic acid 
treatments alleviate internal browning 
and maintain quality of Phulae pineapple 
fruit. 

2017-2019 MFU Principal 
investigator 

11. Impact of high hydrostatic pressure on 
antioxidant activity, phytochemical   
contents and their availability in tropical 

2018-2019 JSPS Principal 
investigator 



No Title Duration Granting Agency Acting 

fruit. 

12.  Supply chain management of fresh Phulae 
pineapple for export 

2020-2021 ARADA Principal 
investigator 

13.  Application of high hydrostatic pressure 
processing for healthier ‘Phulae’ 
pineapple puree 

2023-2024 TSRI Principal 
investigator 
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