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Current researches:

Innovative technology for shelf life extension of fruits and vegetables

Effective methods to reduce spoilage/pathogenic food microorganisms, including

pesticide on fresh product’s surface

Awards and Scholarships:

A Royal Thai Government Scholarship for non-specific agencies (2001-2012)

The Best Poster Award, The International Meeting on Chemistry, 2010. Kitakyushu,

Japan


mailto:dusida.t@psu.ac.th

The JSPS Institutional Program for Young Researcher Overseas Visits Grant for

International conference (Academic Year 2011, Period IlI)

The Junior Research Fellowship Program 2015 for young researcher grant (Paris, France,

April — September 2015)

The best presentation award, The 22" TSAE National Conference 2021. Khon Kaen,

Thailand.
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:1144-1153.

8. Tirawat, D., Flick, D., Mérendet, V., Derens, E. and Laguerre, O. 2017. Combination of
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