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Current position Assistant Professor/ Researcher

Profile

A food biotechnologist with extensive experience in fermentation, biotransformation and
analysis of food materials. Also has hands-on experience in investigating the effects of food
components and extracts (e.g., probiotics, prebiotics, peptides and phytochemicals) on
health and non-communicable disorders, both in vitro and in clinical trial setting.

Education

2020 Dr.nat.techn./ Ph.D. (Food Biotechnology), University of Natural Resources
and Life Sciences, Vienna, Austria

2014 M.Sc. (Food Science for Nutrition), Mahidol University, Thailand

2011 B.Sc. with Honors (Biotechnology), Kasetsart University, Thailand

Research Interest and Expertise

1. Pro- and prebiotics

2. Fermentation/ biotransformation

3. Impacts of food on health and gut microbiota
4. Enzyme technology

Research Experience

Isolation and characterization of probiotics

Genomic cloning, gene expression and protein purification

Production and characterization of microbial-derived products

Development of probiotic products and functional fermented foods

Investigation of health properties of food materials and products (in vitro and in vivo)
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