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Name Miss Anantita Sangsuriyawong
Email Address : anantita.san@mahidol.ac.th

> 6unnailagiits (Current position) : nu71AN1I

> n13@ns" (Education)

i1
2016 Master of Science (Fishery Products), Kasetsart University
2010 Bachelor of Science (Food Technology), Silpakorn University

> d'l%%ﬁ'ﬂﬁauslmtazﬁﬂ’rmLfiﬂ'm'lty (Research Interest and Expertise

1 Accelerated shelf-life testing of food product

2 Food product development

3 Bioavailability of carotenoid using cell-culture model
4 Food encapsulations

> 1szaun1satlbn1sniie (Research Experiences)
1 Product development of carrot jelly
Product development of basil seed gum instant beverage
Accelerated shelf-life evaluation: case study of Homnil rice-cookies, rice cracker
Product development of low sugar gummy jelly from vegetable powder

Product development of cracker

o O A WDN

Encapsulation of astaxanthin derived from white shrimp shells in liposomes and

absorption capacity by using cultured cell line technique

» n1velnausa (Training)

i

2022 waNMIduATEITaNATIULARRHILIINANE WAz YARINT
NIINNFBNRAR (PDPA)

2021 Vacuum Freeze Dryer Model: LD-0.5 Machine Training

2021 fMUNNUFDET (Green Office) aUulnauIMs ¥ Insuufion
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2021 mim’aﬁ]ﬁ@m&lqmmwmﬂlu@’mmmgﬁu ISO 19011:2018
2021 High Pressure Processing Machine Training
2021 Internal Audit nININENEMEATMIUANE
2020 mim’sfﬂﬁ@m’mLLazmiL"ﬁﬂuﬁs;muwamim’mqmmwmﬂu
Wl Juams aNdarinuan1a3gIn ISO/IEC 17025 : 2017
2020 lassmifaanyslwindabulnarinu Multi Mentoring System,
N INABURAN
2020 Requirements of ISO/IEC 17025:2017, Department of Science Service
2019 Shelf life calculation of food products, Faculty of Agro-Industry, Kasetsart
University
2015 Basics to advanced in cell culture technique, Faculty of Science,

Kasetsart University

> NIILHEUNWINAIH (Publications)
O FXAULIA (National)
1 wishl Autenlly udaas easy atiuiinn wasdsened uay AaiuY) Aulla. 2565. N3
nageuaramsiuinurdniausionsluanivisieamgd. NsanTivemaniysm: 27(3)
2 AN AR 1139 Aulsae MR ASTL Aasinn wiaudiuy wag 530U
AfgUsEAYS. 2559, Havesrmuituduesealafiouay B sunausoauFuesansadio

woamkwusuntnAuTulalwloy . 1nsansness: 32(3)

O FLAUMIWIZIA (International)

1 Peasura, N., Sinchaipanit, P., Sangsuriyawong, A., Sasapin, D. 2020. Effect of
pumpkin on quality, nutritional and organoleptic properties of ice cream, Agricultural
and Natural Resources, 54, 521-528.

2 Sangsuriyawong, A., Limpawattana, M., Siriwan, D., Klaypradit, W. 2019. Properties
and bioavailability assessment of shrimp astaxanthin loaded liposomes. Food Science
and Biotechnology, 28(2), 529-537.

3 Kuedo, Z., Sangsuriyawong, A, Klaypradit, W., Tipmanee, V., Chonpathompikunlert,
P. 2016. Effect of astaxanthin from Litopenaeus Vannamei on carrageenan-induced

edema and pain behavior in mice. Molecules, 21(3), 382.
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