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VIUUSKISLIUDVE
TAsvn1s398 “mistswaraunlumswaaauussanuriiogaongnsIUSNDIKIS", 2562

IKdVNU dUNVIUNSSUNISIVYIKOEIA

Tnsun1s398 “mswananss:vunaunmeannlsideumsuangiunsalalasiusauiuinudumnildanona”,
2561 11Kavnu UNLIUNSSUNSIVYIKVE

TAsvn1s398 “nisanania:dansidononwnuaviialdiduansdubodaunsed”, 2560

IKdoNu dUNLIUNSSUNISIVEIKLEIA

Trsvn1s398 “mswasunwanauinalulagiiononuuasansiaiuyamaksun:tniia:usuon’”,

2559 lIKdonu dUNLIUNSSUNISIVYIKLEIA

Tnsuns3ve “mislaus:lesimnwawassldonmswaaysolusUiuunaidulal la:maiaudan
TaTosTa|an|vTiaUs“uU§\)qmmwua\)|aTuU:KL‘iUsmmanlou" 2559 lIKdvnu dUNLIUNSSUNMSIVYIKLBNE
TAsvsIvY “Young Researcher Exchange in Primary Food Production”, 2558 lIKdvnu $guaaadiasiag
Tnsoms3vy “msus:gndiavaunwssagulndiioassoaauusnuansis:kelanvkua iadlasiuhanibu
Tudannununangigu”, 2558 IIKALNU ANUQAEIKNSSUINGAS UKINENABITEVIKU

TAsuNs398 “mMswauunAtuMwraanturiailsamuuulosasalng”, 2558

IKkavnu gnenuanenmaasia:inalulad

Tnsvms3ve “msanaanswodnasiuaalaiwlaalaesoaonwivdnona:nisnaaaunuiduwulu dasnaaow”,
2557 lIKdvnu dUnvIunssuNISIVYIKLEIa

TAsuMsIvy “mswaawaaidnanlsdmnninsidnonanaluduiious:gndiduansduauyadas:
KSoansAuRauUNsy”, 2557 lIkavnu dunvIuNSsUNISIVEIKLBIA

Tnsvns39e “auuuanisduayyadas:ia:dnunaunsguavansanawaaignailsdoinninsidnowus s’
2557 IKkavnu InsvNsuKkINenagdve

TAsuMs39E “msdandsidvdnaikiisaduunivous:lesin1oaunw’, 2557

IKdVNU dUNVIUNSSUNISIVYIKOEIA

Tnsons398 “msaadstihmaluiduideideadosiondluwoandnmlsdinaalasida Lactobacillus confusus
TISTR 1498", 2557 liKavnu d1UN0IUNSSUNSIVYIKOEEA

TAspMsI98 “msdaongmsifiusnunmdeidediuuivikodisansanailuindmndond:g”, 2557

IKdonu dUNLIUNSSUNISIVEIKLEA

TAsuMs39e “idodamdandsia:waanturionnddmimeus:lesidugunwidodoau”, 2556

IKdVNU dUNVIUNSSUNISIVYIKOEIA

Tnsun1s39e “Tasomsuenenaiiiodhsiliaznaaauaaravovwaasituriwsluloan wsnlaloalniBnalsd
nndhidoudly”, 2556 Ikaonu &UNVIUNSSUNISIVYIKLENG
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VIUUSKISVIUDDY
Tnsomsﬁa “msnoaauUs:énémwnri\)TaK:naommsWaﬁnsw:KmsMe‘iauuLJa\)auu“ﬁm\) MyMW

la:MvIATYaLLA JunaasY”, 2556 lIkdvnu angudnenmaasia:inalulad

TAsvn1s399 “AuiuudisidonidonuuBveradies:uudansfsling”, 2556 Ikaonu aneusngrrmaasia:inalulad
TAsuN1s398 “msAnuIveWailUasTUdSUIa:sasnGonkising: dhsudnovos 1397 thwsnkuu
la:twsnadov”, 2556 lIKavnu dUNLIUUSANSSUIKOBNG

TAsuN1s398 “wavaviuanwaarsavdoradutnaavavuuldvlusnanadnsingaunwg’, 2556

IKAVNU ALUQAAKNSSUINUAS UKIINENJBIBEVIKY

Us:aunsaiviuusnNIsIuINiS

AUSNWENQaaKNSSUNAIKTD

3L

USnunacuzrivuduindaulnsonis Northern Thailand Food Valley

UJSnuUSYN 3.W.1owW. 9110

3L

AUnUSUN KavuRuanisna1o (Us:inAlng) $1ia dunisusiuangnIsiiusSnuinokis

AUnuUSUN TOV SUD Thailand diunisus:iDuangmsiiusnuinoalms

AUnudarins:uu GMP, Pre-HACCP, HACCP nla: 15022000 TRrulsoonu
ﬁU§ﬂUWmSLJS:IUumqmsﬁuwéoﬁmﬁ 13U cracker, sesame oil, bee pollen, fresh and capsule royal jelly,
cashew nut, spread etc.

3ngnsausuAuNSUS:ITUDNYMSINUSNLIWGQsTUTTIDIKISUINNIN 20 ASH

SOVUSSEUNSNNS (Associate Editor) YoV Journal of Food Processing and Preservation, Wiley (IF: 1.288)
USSEUNSN1S21Sas Quality Assurance and Safety of Crops & Foods Journal (IF: 0.735)

USSEUNSN1S21Sas Food and Applied Bioscience Journal

Guest Editor, Chiang Mai Journal of Natural Sciences and Journal of Food Processing

and Preservation (Special issue: MSMI Marine)

WUS:ITUUNADIUNVIBINTS (Reviewer) S:AUUNUNBNA LINNT 250 UNAW 18U [ANA Trends in Food Science
and Technology, Food Chemistry, Journal of Food Engineering, LWT-Food Science and Technology,
International Journal of Food Science and Technology, Journal of Cereal Science, Starch/Stake,

Water Research, International Journal of Biological Macromolecules, Plant Foods for Human Nutrition,
Journal of the Science of Food and Agriculture, Plasma Science and Technology, Quality Assurance and
Safety of Crops and Foods, Food Technology and Biotechnology Journal, Asia-Pacific Journal of Science and
Technology, Journal of Food Processing and Preservation, Food and Applied Bioscience Journal, International

Food Research Journal, Croatian Journal of Food Technology Biotechnology and Nutrition 1Judu
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WUS:IDUUNAZIUNIYIBINS (Reviewer) S:AUBGIA:UUNIAIUMSUSEUIBINSCEIN UINN3T 50 UNADIWY

[anA The 1st Annual Meeting of Thailand Sensory Science and Consumer Research Network 2012, International
Conference on Food and Applied Bioscience, Food Innovation Asia Conference, International Conference on
Agriculture and Agro-Industry, The 6th Walailak Research National Conference 10udu
US:SIUWDISEUNUNADUYDVNISUSEUIBINSS:AUUNUNEIE The 2th International Conference on Food and
Applied Bioscience, Chiang Mai, Thailand lla: Thai-Italian Conference "Food and Agriculture for Sustainable
Upland Development", Chiang Mai, Thailand

Program committee, The 4th KU-CMU conference, Kagawa University, Japan

Co-Chair session [dliA The 3rd CMU-KU conference, Chiang Mai, Thailand 11a: The Joint Symposium Food Science
and Technology, Nong Lam University, Vietnam

Moderator, fuoTU International APEC Symposium, Chiang Mai, Thailand 11a: International Conference on Food
and Applied Bioscience, Chiang Mai, Thailand

Auditor, 1ISO 22000 (IQCS certification), the IRCA FSMS Auditor Certification

KakUnIAsLMS “IAsuMsWauuANgNWIR:ENS:AULIASTIUNMSWAOGUAT OTOP InvasiiussUdana” U 2562
Kakthlasos “Tasvnsuns:AUINUTaAIVEISIII:ENSSOUNNSIANISAIIUUADOAEDIKS
yovunguaniuus:nauns Primary GMP” U 2561

KoKkulAsONS “misdars:uuduAudoyaussafturioIkIsaaase:” U 2561

rkokthlasums “Avnssuasviia:idoulevindoingAdaiaasananknssuIKaUAQ WURILKIQIZEVSIE” U 2561
roKthlASLANS “MsWauunMsIUssUaUANINUasgouNAaRvNSSUKANA 2 Wauunmsiussuaum invasgounna” U 2561
KokulAsONS “TasvmswauuwaanturivovaaknssuinuasiussulkaaandavAundudovmsyavaala
logfginalulaganenmaasia:uianssy” U 2561

KaKthlASONS “AonssuWcUUNINgDUNgnaKNSSUDKISIUNUA TFV UR 2" U 25

KoKUlASONS “Aanssuwauunwaanturiokisaksuguangfuauina” U 2560

KaKUnIASLNS “IAsvMSWaUUNANENWIR:ENS:AULASTIUNSWAAGUAT OTOP Inuasiiussudaina” U 2560
kokthlasums “Aonssuasvlomadksuwaanturionkisyargviiodvaaniugy AEC
meldlasunisweuungaaknssuoKIsiussy” U 2559

KaKUlASONTS “Aonssuasvinsodenduaaatknssi (Industrial Networks)” U 255

KoktlASHAIS “APNSSUBNS:AUADIANUNSATUNSIIOTUYDVAAENKNSSUDKISIUNURITKUNE TFV” U 2559
KoKkUlAsONS “IAsvmsnoasKaudanssuakis” U 2559

KaKUlASONS “TAsvMsDaNIUUIA:WUUNUSSATUTIBVESWESSA” U 2559

KaKUnlIAsuNs “AanssuinsadiennwaliiussungugnsAaasmaiktionauav 1 meldlasvnisadu auuinsoie
SME Tu 18 ndudvkda” U 2558
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Kakthlasons “AusnulasomsionssuasvyarIWulRAUNaaUoIKISIUSSU” TouUS:tu 2558
karthlasons “lasvmsmswauuniunundunuasiussy” Uouus:uou 2558

kokthlasums “Tasonisuns:aumsiivduduAinuasiklaunasmunayariwuAonssui 7 IBaulevia:ugy
govmvauAinuaslaaiduvavmaiktionauuu 1" U 2558

KokulAsONs “AanssuAnua:weuunsuiuulumsus:gndfdinalulagzoniw (Biotechnology) dKSUNSIASUESIV
guna:avAsau MeldlasvnisionssuAnuiawaunsuiuufunisus:gndls inalulagganw (Biotechnology)
drsumsiasuasvguna:avAsou Maldlasonisiasuasivay no:ovAsoulagmsidousou” U 2558
koktlasums “TasomsasoyaAiuiRinnanaaiiswnasanienussuneldlnsvnmswaunmswaaia:atunw
WsWnUaoafenvs:uu” U 2558

Kakthlasons “AUsnunonssumsiBoulevoiuddegniswaaiBowidisg (gns:auviuddegaana ana)”
kokthlasums “TasvmswauniAgatngaaaknssuinuasiussUNuRMAKkTio Meldlasvnswauunaaaknssy
Inuasnussy” Uouus:ueu 2555-2556

Karthlasons “Iasvmsweuuwaanturiiia:ussanturivavinuasnsanAsUIASINONISINUASIA: dKNSINSINUAS”
3ne1NsoUSUIUIASLMSTOLAAAKNSSUINUAS UKIINENJBIBEVIKU KaNJAs International Training of the
Trainers(TOT) on Food Processing for Asia and Pacific IIfi§Id152UausuD1n US:NA and 1wus Auwys 13gauy uslu
UbN1anA duIdy la:nniu

WavIuNIvLIBINIS

Kodsangma, A., Homsaard, N., Nadon, S., Rachtanapun, P., Leksawasdi, N., Phimolsiripol, Y.,Imsomphun,
C., Seesuriyachan, P., Chaiyaso, T., Jantrawut, P., Inmutto, N., Ougizawa, T., Jantanasakulwong, K. 2020.
Effect of sodium benzoate and chlorhexidine gluconate on a bio- thermoplastic elastomer made from

thermoplastic starch-chitosan blended with epoxidized natural rubber. Carbohydrate Polymers. In press.

Baipong, S., Apichartsrangkoon, A., Worametrachanon, S., Tiampakdee, A., Sriwattana, S., Phimolsiripol,
Y., Kreungngern, D. and Sintuya, P. 2020. Effects of germinated and non- germinated rice grains on storage
stability of pressurized purple-rice beverages with Lactobacillus casei 01 supplement. Journal of Food

Processing and Preservation. In press.

Wangtueai, S., Maneerote, J., Seesuriyachan, P., Phimolsiripol, Y., Laokuldilok, T., Surawang, S. and Regenstein,
J. M. 2020. Combination effects of phosphate and NaCl on physicochemical, microbiological and sensory
properties in frozen Nile Tilapia (Oreochromis niloticus) fillets during frozen storage. Walailak Journal of
Science and Technology. 17: 313-323.
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Chaisuwan, W., Jantanasakulwong, K., Wangtueai, S., Phimolsiripol, Y., Chaiyaso, T., Techapun, C., Phongthai,
S., You, S.G., Regenstein, J.M. and Seesuriyachan, P. 2020. Microbial exopolysaccharides for immune

enhancement: Fermentation, modifications and bioactivities. Food Bioscience. 35: 100564.

Nadon, S., Rachtanapun, P., Boonyawan, D., Juntanasakulwong, K., Matan, N. and Phimolsiripol, Y. 2020.
Cold plasma for surface improvement of antimicrobial biodegradable film containing essential oil. In The 5th

International Conference on Food and Applied Bioscience 2020. Chiang Mai, Thailand.

Jantanasakulwong, K., Homsaard, N., Phengchan, P., Rachtanapun, P., Leksawasdi, N., Phimolsiripol, Y., Techapun,
C. and Jantrawut, P. 2019. Effect of dip coating polymer solutions on properties of thermoplastic cassava starch.
Polymers. 11: 1746.

Techarang, J., Apichartsrangkoon, A., Pathomrungsiyoungkul, P., Sriwattana, S., Phimolsiripol, Y., Phanchaisri,
B. and Dajanta, K. 2019. Impacts of hydrocolloids on physical, microbiological and sensorial qualities of
Swai-fish-based emulsions subjected to high pressure processing. Journal of Aquatic Food Product
Technology. 28: 572-582.

Chaiwong, N., Leelapornpisid, P. and Phimolsiripol, Y. 2019. Antioxidant activity of mangosteen pericar
extract mixed by N,0-carboxymethylchitosan with various molecular weights. In The 215t Food Innovation Asia
Conference 2019 (FIAC 2019). Bangkok, Thailand.

Phan, K. K. T., Phan, H. T., Brennan, C. S., Regenstein, J. M., Jantansakulwong, K., Boonyawan, D. and Phimolsiripol,
Y. 2019. Gliding arc discharge non-thermal plasma for retardation of mango anthracnose. LWT- Food Scienc
and Technology. 105: 142-148.

Buadoktoom, S. Leelapornpisid, P. and Phimolsiripol, Y. 2018. Effect of varieties and parts of Ceylon spinach

on antioxidant and antimicrobial properties of mucilage. Srinakharinwirot Science Journal. 34: 159-174.

Phimolsiripol, Y., Phan, K. K. T., Phan, H. T., Brennan, C. S. and Regenstein, J. M. 2018. Nonthermal plasma using
gliding arc discharge for elimination of pesticide residue and retardation of mango anthracnose. In The 9th

International Congress of Food Technologist, Biologists and Nutritionists. Zagreb, Croatia.

Wangtueai, S., Phimolsiripol, Y. and Vichasilp, C. 2018. Formulation optimization of gluten-
free functional noodles enriched with fish gelatin hydrolysates. In The 9th International

Congress of Food Technologist, Biologists and Nutritionists. Zagreb, Croatia.
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Buadoktoom, S. and Phimolsiripol, Y. 2018. Effect of sonication on the antimicrobial properties from Basella

alba stem extracts. In The 7th CMU-KU Joint Symposium. Chiang Mai University, Thailand.

Phan, K. K. T., Phan, H. T., Boonyawan, D., Inthipunya, P., Brennan, C. S., Regenstein, J. M. and Phimolsiripol,
Y. 2018. Non-thermal plasma for elimination of pesticides residues in mango. Innovative Food Science and

Emerging Technologies. 48: 164-171.

Phimolsiripol, Y. and Phan, K. K. T. 2018. Safety mango using plasma technology. In The 20th Food Innovation
Asia Conference 2018 (FIAC 2018). Bangkok, Thailand.

Surin, S., Surayot, U., Seesuriyachan, P., You, S. G. and Phimolsiripol, Y. 2018. Antioxidant and
immunomodulatory activities of sulphated polysaccharides from purple glutinous rice bran (Oryza sativa L.).

International Journal of Food Science and Technology. 53: 994-1004.

Surin, S., Seesuriyachan, P., Thakeow, P., You, S. G. and Phimolsiripol, Y. 2018. Antioxidant and antimicrobial

properties of polysaccharides from rice brans. Chiang Mai Journal of Science. 45: 1372-1382.

KKawee-ai, A., Ritthibut, N., Manassa, A., Moukamnerd, C., Laokuldilok, T., Surawang, S., Wangtueai, S., Phimolsiripol,
Y., Regenstein, J. M. and Seesuriyachan, P. 2018. Optimization of simultaneously enzymatic fructo- and
inulo-oligosaccharides production using co-substrates of sucrose and inulin from Jerusalem artichoke.

Preparative Biochemistry and Biotechnology. 48:194-201.

Buadoktoom, S., Leelapornpisid, P. and Phimolsiripol, Y. 2018. Effect of variety and parts of Ceylon spinach
extracts on antioxidant and antimicrobial properties. In The International Conference on Food and Applied
Bioscience 2018. Chiang Mai, Thailand.

Phan, K. K. T., Phan, H. P., Inthipunya, P. and Phimolsiripol, Y. 2018. Reduction of pesticide residues in
nam dok mai mango using non-thermal plasma In The International Conference on Food and Applied Bioscience
2018. Chiang Mai, Thailand.

Phan, K. K. T., Phan, H. T., Brennan, C. S. and Phimolsiripol, Y. 2017. Non-thermal plasma for pesticides and
microbial elimination on fruits and vegetables: An overview. International Journal of Food Science and
Technology. 52: 2127-2137.

Noppakun, M., Seesuriyachan, P., Phimolsiripol, Y., Boonyawan, D., Naruenartwongsakul, S.and Inthipunya,
P. 2017. Effect of plasma power on cooking properties and antioxidant activity of pigmented rice.

In The 2nd International Workshop on Applications of Plasma Technology Under Thai - Korean Research
Collaboration Center (TKRCC). Chiang Mai University, Chiang Mai, Thailand.
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Phan, K. K. T., Phan, H. T., Sawangrat, C., Boonyawan, D., Inthipunya, P. and Phimolsiripol, Y.2017.
Application of non-thermal plasma technology for elimination of pesticide residues and inactivation of
Colletotrichum gloeosporioides in mango. In The 2nd International Workshop on Applications of Plasma

Technology Under Thai - Korean Research Collaboration Center (TKRCC). Chiang Mai University, Chiang Mai, Thailand.

Laokuldilok, T., Potivas, T., Kanha, N., Surawang, S., Seesuriyachan, P., Wangtueai, S.,Phimolsiripol, Y. and
Regenstein, J. M. 2017. Physicochemical, antioxidant, and antimicrobial properties of chitooligosaccharides

produced using three different enzyme treatments. Food Bioscience. 18: 28-33.

Phimolsiripol, Y., Siripatrawan, U., Teekachunhatean, S., Wangtueai, S., Seesuriyachan, P.,Surawang,

S., Laokuldilok, T., Regenstein, J. M. and Henry, C. J. K. 2017. Technological properties, in vitro starch
digestibility and in vivo glycaemic index of bread containing crude malva nut gum. International Journal of
Food Science and Technology. 52: 1035-1041.

Phan, K. K. T., Phan, H. T., Uthaichana, K. and Phimolsiripol, Y. 2017. Effect of non-thermal plasma on
physicochemical properties of Nam Dok Mai mango. International Journal on Advanced Science, Engineering,

Information and Technology. 7: 263-268.

Phan, K. K. T., Phan, H. T., Uthaichana, K. and Phimolsiripol, Y. 2016. Effect of non-thermal plasma on
physicochemical properties of Nam Dok Mai mango. In The International Conference on Sustainable Agriculture

and Environment. Ho Chi Minh, Vietnam.

Seesuriyachan, P., Kuntiya, A., Chaiyaso, T., Phimolsiripol, Y., Leksawasdi, N. and Techapun, C.2016. Valorization
of agricultural residues and wastes by a concept of green technology and zero waste: an experience of
Chiang Mai University. In The 2016 International Symposium: Current Issues in Food Chemistry and

Biotechnology. Seoul National University, Korea.

Phimolsiripol, Y. and Suppakul, P. 2016. Techniques in shelf life evaluation of food products. Reference Module

in Food Sciences. Elsevier. pp. 1-8.

Wangtueai, S., Vichasilp, C., Pankasemsuk, T., Theanjumpol, P., Phimolsiripol, Y. 2016. Kinetics and nondestructive
measurement of total volatile basic nitrogen and thiobarbituric acid- reactive substances in chilled Tabtim fis

fillets using near infrared spectroscopy (NIRS). International Journal of Food Engineering. 2: 16-20.

Noppakun, M., Seesuriyachan, P., Phimolsiripol, Y., Boonyawan, T., Naruenartwongsakul, S., Inthipunya,
P. 2016. Effects of plasma treatment using different gases on physical, chemical and cooking properties of
KKum Doi Saket rice. In The 18th Food Innovation Asia Conference 2016 (FIAC 2016). BITEC, Bangkok, Thailand.
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Wangtueai, S., Vichasilp, C., Pankasemsuk, T., Theanjumpol, P. and Phimolsiripol, Y. 2016. Kinetics and
nondestructive measurement of total volatile basic nitrogen and thiobarbituric acid-reactive substances in
chilled Tabtim fish fillets using near infrared spectroscopy (NIRS). In The 3rd International Conference on
Food Security and Nutrition (ICFSN 2016). Amsterdam, Netherlands.

Noppakun, M., Seesuriyachan, P., Phimolsiripol, Y., Boonyawan, T., Naruenartwongsakul, S.and Inthipunya,
P., 2016. Effect of plasma gas type on surface modification of pigmented rice. In The 2nd Asian International

Workshop on Advanced Plasma Technology and Applications, Chiang Mai, Thailand.

Surin, S., Surayot, U., Seesuriyachan, P., You, S.G. and Phimolsiripol, Y. 2016. Physicochemical properties and
bioactivities of crude polysaccharide from rice bran (Oryza sativa L.) cv. Kum Doi Saket as affected by hot water
and ultrasonic-assisted extraction. In The 3rd International Conference on Food and Applied Bioscience.

Chiang Mai, Thailand.
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