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rice". Food Quality and Preference. 31: 38-48
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trained panelists in Thailand and the U.S.A.: Soy sauce. J. Sensory Stud. 28: 248 -255
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“From Senses to Quality: What can sensory evaluation bring to quality control?”. 25-27
July 2014. Campus of Ho Chi Minh City University of Technology (HCMUT)- Hi Chi Minh City
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based chromatograph and Descriptive Sensory Analysis for Categorization of Processed
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Senses to Quality: What can sensory evaluation bring to quality control?”. 25-27 July
2014. Campus of Ho Chi Minh City University of Technology (HCMUT)- Hi Chi Minh City National

University, Vietnam.
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7) Weeranantanaphan J., Suwonsichon T., Kasemsumran S. and Thanapase W. 2014. Development
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Infrared Symposium. 17-20 June 2014. Daegu, Korea.

8) Rongtong B. and Suwonsichon T. 2014. Prediction of water activity in osmotically dehydrated
papaya by near infrared spectroscopy. pp. 87-88. The 4™ Asian Near Infrared Symposium. 17-
20 June 2014. Daegu, Korea.
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Infrared Symposium. 17-20 June 2014. Daegu, Korea.

13) Kasemsumran S., Suttiwijitpukdee N., Attaviroj N., Jantasuriyarat C., Kaewcheenchai R,
Thanapase W., Suwonsichon T. and Kawano S. 2014. Single kernel NIR analysis for detection of
variety adulteration in rough and milled Thai jasmine rice. pp. 163-164. The 4™ Asian Near
Infrared Symposium. 17-20 June 2014. Daegu, Korea.

14) Thamasopinkul, C., S. Areekij, T. Suwonsichon and P. Ritthiruangdej. 2013. Rapid and non-
destructive determination of moisture and protein contents of Thai rice using principal
component artificial neural networks (PC -ANNs) on short wavelength near-infrared (SW-NIR)
spectroscopy. In 13™ ASEAN Food Conference “Meeting Future Food Demands: Security &
Sustainability”. 9-11 September 2013. Singapore.

15) Rianwilairat, R. and T. Suwonsichon. 2013. Classification of authentic Virgin coconut oil and its
adulteration with Near Infrared Spectroscopy (NIR). /n 13th ASEAN Food Conference “Meeting
Future Food Demands: Security & Sustainability”. 9-11 September 2013. Singapore.

16) Thamasopinkul, C., T. Suwonsichon, V. Haruthaithanasan, S. Kasemsumran and P. Ritthiruangdej.
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moisture content of longan honeys. In The 15" Food innovation Asia conference 2013

“Empowering SMEs through Science and Technology”. 13-14 June 2013. Bangkok, Thailand.

Last Updated: 26 #.21. 2557 Page 6 of 9



6. nanssuitneatasnuaudIusinluamInenas

fanssu FTLIAN
1L 929Uses1unssunsEednnng AugnssuNsAUMITIANSUSEEAvINIg 2551-2556
2. AgaYnIIUNSIRInsIANsnuAdslunuiunens 2549-2554
3. AMENITNNITINIINSTANSINUASAIARS d1vIMeImaniikavatundiny 2551 - Jaqiu
4. AITUASAVIUNTAMULNTIUNTUTINTYUANULITY U 2552 - Yaqdu
5. NITUAISHALAVIUNITANENTINN SR NWITod BN dlvd 2551 - Jaquu
6.  sesUsysuuaznIIuNTERntauLaz InUIUNTNIE I IIUUS Y URT 2554 — Jaqtu
7. AMENITUMTALATULASTAILINUWIANTSY 2551 - 2555
IS EATANENT UaLANLNITNNITIANULIANTINNWITY
8. Aughnulanimsysannsmsliusslevdandilng 2552 - 2554
9.  AugyugIvINIG LLaza’miﬁﬁLﬁymimamiﬁ”nLLiﬂg{'ﬁm%mqﬂ’Lm 2546 — 2548

10.  nsSUMSAIUNISARLEDN hardndy i'm”’iaL%ng,ﬁmﬁu’“fmmaumammﬁm “Udnauos 2549

17 Mdsaudiaun wazaenenmaluladszsinensy uningrduinunseans

7. QUUsN1saeaY / n1sidrusaulunisvinuselesiivaden

fanssu

1 AVSRNARA s NN UATLRINN AT SE AU ALGY N UIYIAWY 915a15avaUATUNS Journal of
Food science  LWT- Food Science and Technology KU-Journal a;mamaaﬁwﬁwmﬁa
unTINeISuLTe

2. U5¢51U Session Sensory and Consumer Science ﬁ’m%’umwizﬁqﬁmmi Food Innovation Asia

Conference 2013

3. FvsRandiasandeiauelasinsAiuuvamuAIEUeN WY @n. JIm.
4. dnsnandiseuineninusvesinAnwisyaulndinfnyvesuniine1dunigg 1wl ainIaluvninends

WATINGIREATUNS  UMINedeaauATuns unninendemalulagnszaeundisuys

5. Scientific Committee mﬁﬂwqu 10th ISOPOW Conference 2-7 September 2007Bangkok, Thailand

6. Scientific Committee Lay ﬂiiﬁ,m’lﬁﬂﬂﬁﬂ'iz‘qu The 14th International Conference on Near Infrared

Spectroscopy (NIR 2009) November 2009 Bangkok, Thailand

7. fwnuuszmalnglum3atie Asian NIR Consortium

8.  Scientific Committee dnnsUszyauUIMANIINTUSTEIUAMAMNISUSEAEMEUEE Pangborn 2011

9. Anemnimsineusulifuduszneuntsuasgaulamlunmsindiamnin nsussliuamnimmealseamduia

Last Updated: 26 #.21. 2557 Page 7 of 9



8. mulanseuszniAivsAnuAldTy

1 sedanuidennyadsing ienmsdudSuinemans Useindlng unsiau 2546, n1sussdununIngt?

Wvaslnememaieaninsalale1ulng dunsise

2. UsgsunUsnuiveinusUsy g enseTarumeved wanUans qrsiseunt Jadninivenas Uszant
2549

o

3. S199ANAIURNUNSEAULILIIR Useant 2550 way 2555

4. sedananuidelumsussyinnisasei 51 inineduinunsmans seAuAiTedstes MavinugaIRMawn
MaUsTaAUREaUTENINUINgSINSAUSEIlReTINLaT AR UL T RTRINTRsmaTiaa U e sAlNT

gulnadunse

5. Uszs1uamziudningsanis Thailand Research Expo 2011 lasunisiansanlilasusisda Silver award

IALAYANNNIIUANLATIUATIVWWAIIR (3T)

6. 3TR1REENHANTARUAAY NAIY NGNS AnvERAMNTIINEAS Usednd 2552

9. Uszaun15alaIUUSVISNE1UUIVLUATNAIUILAINNIINGI1 AN EATAIENS

Tugiuy sesfsrursnisantiidouassimunuvia un. dheuszanuanudds Tnsewiiilunisqua
fanu muAN MUIMRATanusimdnveshsysraunuifouasussiiue Sadumhonuly
fafinvesantuddouasinuiuis un. Wamnsaujufnuldvssaaudmunenisiandnves am.aun. il

1 umsuszauiazuImsnuide

2. MUMTUIMINURY sTuuasaumAnyldY uSnsInms

3. AuESUNITNELNITNANYITERaENT U SE e v

4. avvayunsihnaaddeluldnisiseunisaou

5. swaunAngnminITelidauausalun1sHEANA USRS IIUAE UDN

6. dudiuasesssutnidy mieﬁ’wLﬁumuﬁmmiﬁ’]ﬁ’ugLLaﬂmﬁymLLazmﬂsﬁé’mimsﬁ%ﬁué’m
355N I unywe

7. maduatuneadueusiuiouanaietnetnideimhsnuluiazuonuminede

8. duaiuesdnsliinsiduandukazimunyaransifivanssouzauedliiiiamuannsaly

nswdaduniseysnuAaUinusssuuazineununseugussmategeu

mshafilasndunisly dam.un. 499 2553-2557

o USTHIUANLIINUUIMITINNITNTINGESNUATAERS (Kasetsart Journal)

o USTHIUANLIINMUTANITEUNUT LaEN1SNOUTITARANUITLRNUNTEAULIUIR Lag
HaUITeTiadsansEU unInedenunsenans U 2554

o UszsunnzyhaunsSaduunesnuNanmHseionsinmuuazyszidiunalssnmn
TasamsatiuayunAdoiiofauninidosuilmisminedoinunsmans

o Uszmuauznssunsinividsdeasunadiulsednl we. 2554 anduideuasimuiu

IR YATANERS

Last Updated: 26 #.21. 2557 Page 8 of 9



o UsEsruAMENITUMIHRILNANEN AR TINY

. fEnwnAushaudmimidenrsuseu 4 U msvimsnuvesdrnemsantiideuas
WAL 1N, (ANanT19158 A3, avismil o uAs)

o ivinwermzrhaulasiniteiivinwamznssunsdaauasuseu 33 U aontuideuas
WAL 1. @iy

o ivinwmemzyhaulasinsideanty

o 3RUTEHUANLNIINNTUTMSNUYARAG T UNTINNUNMTINEIFe Iuselivesan iy
LASTAIUILAY UNTINEFUNEATANERNS

o 389UEHUANENTIUNTUSEAUAMAMUBIEATWILUAT RIS 1N,

o 303UsEUANLYINNUIRdNLY “AnurmevestinysulTiugiivlneuuanIunsainis
\Wasulasedlan”

o aUsEsIUANYINNUIRAANTIIAMNT T MU SRINSNensUYwdnelinseau
ACMECS 1a59n13 Strengthening of Research Capability of the ACMECS, Human
Resources

o F9UTEUANNTTUNSHAINANENNEATITY

o 599UTEGIUAULNTIUNITIANIIATUTOU 35 U @010 UMasHRILILAL 1N,

o 599UTEEUANEYINNUIANANUITBLATAINTTUAUASUNTIVY WITmluau NsULELD
NAUITULNIIR

o 599UTLFIUNITIALATINISLEIUNUTLAUSTDUY §U 829 W59 HAUARURMIIINITY |
Challenges and Opportunities of Food Scientists in the Quest for Food Security in
Under-Industrialized Nations in Asia and Africa, KU Research Idol

o AmgyUNENAY 1AT3N13 KU Journal online submission tdgdniiniiusi Elsevier

e Azt sIun Ty luged

o ARZATINANTINAILIIUTDIEIUWITBUAS NAILILAL 1N,

o ANENTIUNTNMUANNTIITLUALTRILLLG U,

o AuznssunsUlsueaaniiseiionswaumeileunntiy aantuiseuasiaunws

URINYINULNYATANERT

Last Updated: 26 #.21. 2557 Page 9 of 9



