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Current researches :  

1. Spoilage bacteria: identification and application in product shelf-life extension  

2. Microbial enzymes: production, purification and application in food production  

3. Natural antimicrobial agents: extraction and its application in food model 

 

Research projects : 

1. Development of thermophilic spore-forming bacteria detection method in thermal processed seafood 

(2016) (Principal investigator) 

2. Analysis of spoilage microorganisms of chilli paste products in Songkhla and Trang Provinces area 

(2016) (Principal investigator) 

3. Study on reduction method of histamine-producing microorganism during tuna steaming process in 

canned tuna processing plant and the efficiency evaluation of developed tuna steaming process to 

inhibit those microorganism (2016) (Principal investigator) 

4. Food Security and Food Safety along the Food Supply Chain of Chili in Songkhla, Phatthalung and 

Nakhonsrithammarat Provinces Area (2016) (Project coordinator) 

5. Development of  rice seasoning from five color vegetables (2016) (Co-investigator)  

6. Prototype development of salted duck egg yolk in soybean oil (2016) (Co-investigator) 

7. Formation of biogenic amines in tuna and its prevention by using electrolyzed oxidizing water (2015-

2016) (Principal investigator) 



8. Assessment and analysis of biofilm problem in seafood industry and define the guideline of 

troubleshooting (2014-2015) (Co-investigator)  

9. Opportunity and prevention of histamine forming in dried salt fish (2014-2015) (Principal investigator) 

10. Microbiological and chemical changes of squid (Loligo formosana) preserved by combined methods 

during refrigerated storage (2012-2014) (Principle investigator)  

11. Extending shelf-life of fresh fish cracker (Keropok) by using smoking process (2012-2013) (Co-

investigator)  

12. Screening of protease producing Bacillus sp., optimization of enzyme production and characterization 

of purified enzyme (2012-2013) (Principal investigator) 

13. Extraction, composition, some properties and application of tannin  extract from plant by-product 

(2011-2013) (Principal investigator) 

14. Study on chemical composition, functional properties and biological activities of protein hydrolysate 

from Bambara groundnut (Vigna subterranean) (2011-2012) (Principal investigator)  

15. Development of microbial Strains for over expression of Transglutaminase encoding genes with 

growing in fishery by-products media and its application in food processing (2010-2013) (Co-

investigator) 

16. Selection of lactic acid bacteria for use as starter culture for Kung-Som production (2010-2013) (Co-

investigator)  

17. Selection of probiotic lactic acid bacteria for use as starter culture for Poo-Khem production (2010-

2012) (Principal investigator)  
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Supportive experience : 

1. Mutagenicity of In vitro and In vivo Nitrosation of Instant Noodle Seasonings Using the Somatic 

Mutation and Recombination Test (2002-2004)  

2. Construction of the Expression Vector of SR5-3 Gene from Halobacillus sp. SR5-3 and Its Expression 

in Escherichia coli (Kyoto, Japan: 2006-2007)  

3. Fibrinolytic Proteases from Bacteria Isolated from Fermented Foods (2005-2009)  

4. Metagenomic Analysis of Japanese Environment and Constructing Biomap to Characterize Taxonomic 

and Functional Diversity of the Earth (Tokyo, Japan: 2014)  

 

Scholarships:  

1. Government Research Grant, Chulalongkorn University (2006)  

2. Japan Student Services Organization (JASSO) Schloarship 2006 at Kyoto Institute of Technology, 

Kyoto, Japan (2006-2007)  

3. Thailand Graduate Institute of Science and Technology (TGIST), National Science and Technology 

Development Agency (NSTDA) (2006-2008)  

4. The Supporting Scholarship from Faculty of Graduate Studies, Chulalongkorn University (2008)  

5. MRG-Research Grant for New Scholar from The Thailand Research Fund (TRF) and The Commission 

on Higher Education (CHE) (2012-2013) 

6. Excellent Research Laboratory Scholarship from Research and Development Office (RDO), Prince of 

Songkla University (PSU) (2013-2015)  


