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Phone Number:-

Other (WhatsApp, Line, WeChat): Line:rabbit_kaew

Education Background:

1 Ph.D.(Food Science), Louisiana State University, USA
1 M.S. Biotechnology), Kasetsart University, Thailand

11 B.S.Biotechnology), Kasetsart University, Thailand

Expertise /Research Areas (identified by keywords):

(1 Encapsulation of probiotics, prebiotics, and bioactive compounds.

1 Development of functional foods and feeds

00 Shelf-life extension for food products
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Engagement (networks):

O School of Nutrition and Food Sciences, Louisiana State University, USA
[0 Department of Health Science, Universiti Sultan Zainal Abidin (UniSZA), Malaysia
0 Department of Bioresource and Food Industry, Universiti Sultan Zainal Abidin (UniSZA)

Malaysia

Award / Research Grants:

(1 Golden award for «Synbio-Rice» from the 42nd International Invention Show (INOVA-

BUDI UZOR 2017)
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