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Consultancy

Fields

-Process development for novel foods and bio-products, clean/green technology

in agro-industry, Membrane technology: process development, system & plant design

and industrial applications, thermal and non- thermal aseptic processing technology

-Operation management in food industry and supply chain

Major industry
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Membrane system manufacturing, Seafood industry, fruit & vegetable industry,
dairy industry, functional food industry, palm oil industry, rubber industry
Technical training course/workshop
Course director/Trainer

- Membrane technology in the food, palm oil mill and rubber industries

- UHT technology for beverage and dairy industries

- Heat and mass transfer in food processing
Course Trainer

- Process authority of thermal process sterilization for the food industries

(Series of Food Safety Course of Thai Food and Drug Administration)
- Retort supervisor of thermal process sterilization for the food industries

(Series of Food Safety Courses of Food and Drug Administration, Thailand)
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