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Academic degree:
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MSc. (Food Technology), Prince of Songkla University
B.Sc. (Agro-Industry) 2nd Hons., Prince of Songkla University

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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Plaza in FOOMA JAPAN, 2015 International Food Machinery and Technology Exhibition
2015, Vol. 22, p 55-62. Held on June 9-12, 2015 at Tokyo Big Sight, Tokyo. Organized by
The Japan Food Machinery Manufacturers’ Association.

4. Pongsawatmanit, R, K. Chaethong, T. Suzuki, and O. Miyawaki. 2013. Effect of roasting
temperature on chili powder quality. Academic Plaza in FOOMA JAPAN, 2013, International
Food Machinery and Technology Exhibition 2013, Tokyo Big Sight Ariake, Koto-Ku, Tokyo,
June 11-14, 2013, p 263-266.

5. Chaethong, K. R. Pongsawatmanit, #ikKEx, Efi&A. 2012. Change in physicochemical
properties and antioxidant activity of dried chili and chili powder during storage. (2D07).
13t Annual Meeting of Japan Society for Food Engineering (JSFE), August 9-10, 2012,
Hokkaido University, Sapporo, Hokkaido, Japan.

6. Chaethong, K., J. Thanaprechawong and R. Pongsawatmanit. 2011. Properties of dried chili
pretreated with metabisulfite and citric acid. The 22" National Graduate Research
Conference. Held on October 6-7, 2011, at Kasetsart University, Bangkok, Thailand.

. Chaethong K., J. Thanaprechawong, D. Tunnarut, K. Kaewcham and R. Pongsawatmanit. 2010.
Effect of soaking time and metabisulfite concentration on color of dried chili. (STT36-H-
HOO027). The 36" Congress on Science and Technology of Thailand (STT 36). Bangkok
International Trade & Exhibition Centre (BITEC), Bangkok, Thailand, October 26-28, 2010.
Organized by The Science Society of Thailand under the Patronage of His Majesty the
King in association with Faculty of Science, Thammasart University, Thailand

. Charetong, K. and Meenune, M. 2004. Effect of Heat and High Pressure on Physical and
Chemical Properties of Khao Dawk Mali 105 Rice. The 4% National Symposium on
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