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Field of interest:  

Product Development, Local Ingredients and Application 

 

Awards and Scholarships:  

2001 Recipient of 3rd place in the 1st FoSTAT Quiz Bowl 

2002 The scholarship for the Excellence from Prince of Songkla University 

2009 The Thailand Research Fund (TRF) and Kasetsart University under the Royal Golden 

Jubilee Ph.D. Program (PHD/0305/2550) 

2018 Honorable award from "RSU Crispy Corn" product under theme “Local Identity to Healthy 

Product” in Food Innovation Contest 2018 

2020 Champion and Most Business Opportunity awards from "Bok Bok bar" product under theme 

"Local Ingredient" in FoodInnopolis Innovation Contest 2019/20 
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