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TAs9n15938
1l 2545-2547 n1sumduiiiavannsanladsanduandfnaay Salmonella spp. defasad1sadnvataaiinfiuanlaniialnuasndndusiiialn (¥
mi1lasvn15 ) Tdsunuandiineuaasnssunisaaudnsisaududninaunasudiud uunasmuide

il 2546 nsdadasndnanlunisnsradaumalulasnfaamig (Food Safety) 35n15lumindsainuarsantda ( Bndilasenis ) ladsunuaindnin
MUALENTIUNITNITAANAN WY

il 2547 n1sWIUTIBN19m523dau Salmonella spp. wuudavlrlwfladauasndnduai lauditianudaianisdvaan Taa’ld Single primer 32uAy PCR
(Tm59n15ysuIN15U Y TasIn1siduamlaanduuavasiianaun wdianuaiuilna) ( FninTasengs ) Tasunuanndninvuaaenssunisive
W6

il 2547 n1sAn¥INIsatsanway Salmonella spp. d1oWugndfasaanyafwiuan laaniiagnsuiTnanialuldscmdAsagnmearmAzaauuuinaay
PIFLUUNWIR UaMITUUME (Gastrointestinal Stress) (TA59nN151504IN15115a9 TATIN15IFaAI M aanfLaavamIsiianun WEInau3TnA) (¥
Wi1lAs9n1s ) Tasunuandinuaaenssun1s3duuieaf

il 2548 nsWaILIEAnIIIdauEdnlulundafaaildszan ( Wmihlasvnisdas ) Tasunuannuaauuuide un.

il 2548-2553 Tasin153dudnnUlel fiifin1wAdadaqanizduarmlaandauavaming ( §39uTa59015 ) Tdsunuannuanviuuide un.

il 2549 nsAnsmannadlafiauaufivadfisunizsaddafiu ( wirlassnistas ) Tasunuanuaavuuids un.
il 2549 wWavrauLuAAzansauanfinaanisdswassamalinduluntsuinaundunilnin ( §99uTa59015 ) TaTunuannuaniuuie un.
il 2550 AsWaIUTIBn1siidsainarsIniaIneld Random Amplified Polymorphic DNA 1ians13dausda Tuuaaluammis ( Wainminlasenisg ) 16

SUNUIMNNUAAUUUITL UN.

1l 2550-2552  iladaavdsuarndansianisiaduas Listeria monocytogenes luatnisnetaugiuds ( 6§390TA59015 ) THSUnUIINuaniuuids un.
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11 2549-2550 n15UszuAI N evuaY Vibrio parahaemolyticus lufvdaugiduiasigideludseme Inguasn s Wanna sd s Nuuudaamm
atiaddasdmsUn1sanlsunansdudaulunssuisnisnds (§3uTa59015 ) Tasunuanguiiusidinssuiasmne TuladFinwuwvied d1ineu
WeanuninenddasuazinaTula duviva@

11 2549-2550 n1sUssRuAIME v INEa Tuuaauasilalalukndauasdadanuailsvaaussaiainarulasafamisaaskndatiani1sdvaan
( §9auTA59n13 ) Tasunuanduiniugidinssulasma TuladFin s dninsuwauiinadidnsuasmaluladuvivand

v

il 2551 nsAnwInaugiginaanw larulazn1sUTARAd mSun1anas lainuaaslsznd lng ( {97uTas9n15 ) Tasunuaindninviuuinsgiu
AUANNBATUA LD MITUNTR

1] 2551 Uszdndnmaasnaaduleaan ladsanisvinatsildndinmuuunduiiiaannuuaniE aifioins idunmslunssuiun1sndnammisnela ug
Wanuda ( Wmialasenasg ) lasunuandninvunawmudiuduunisisa

il 2551-2552  wWaaavauunliudfanuds n1sulfsuldavanunnll uasszaznaissuinnisiiusnysan1satsanua samdwnIuaaLLafiisaTadnasu
TuammsdusagUnsanudInaudifianuds ( WminTasenisg ) Tasunuaindinvunasmud iudyunisise

i1 2550-2553 n1sldlssTomildadsvdaanandmnssuinsasauiadan ( §5uTA59019 ) Tdsunuannuaauuide un.

1] 2551 n1sldnilaaaduasnndddndaldanand mnssunuanswdan tuasiios tiaannisdwiavaaviuaiiid anfiaminsdunme ( B
Tasvn1sdan ) TaSunuanNnUaauuiIde un.

il 2551 A1sAn¥IANE MDYl ATIEansauSnAnlunsdiufinisBainsaadarl daneduasuuaiidefinalsaamnsdufiy ( Famialasenas )
TasunuannnuanuuuIde un.

il 2552 AsWaILe NI dINLasldandy ( §99uTA5IN15 ) TASUNUIMNNUAA UUUIIL NN,

il 2552 n1sWuN 198 daudidulasnAul fAsangn Tdwad malsd lun1sns1adayu Salmonella Enteritidis TigAa luila’lnuaswdnfouad ( iniin
TA5vn15 ) TASUNUINMNNUanUUUITL un.

il 2552 wavavds il ududiiansias uuasuuaiid oiifianmns dunme: (Fmihlaswnistas ) TSunuannuaamuudse un.

1] 2553 N1505790 AR N1 REInuasdnanni1snalsaraaviuila wisdadaddeiusnalsaamins i uinludnnentidiaus laminduiunig
Usianuunlsiasandisamis ( Hamiilasenis ) lasunuainnuaaruuile un.

il 2553 WaUNENMsAZunsialscAnsnwwa9is RAPD-PCR lun13n323dau Salmonella Enteritidis ( 55731 1A59075 ) T6Sunuannnuaavuuide
un.

] 2553-2555 n1sWeu13ISn1s Multiplex Real-time PCR wiansaadauuuaiiizanalsaamisiduinluammis ( minlasenisg ) Tasunuaingditinem
ADLENSSUNITNITANNAN I

il 2554 nsWaLaiadiafindnd na walsd Ui aa duian150579
Aims1ek Campylobacter jejuni uas Campylobacter coli ilullaulundnfagifiadnd ( 391159015 ) TdTunuannuanviuuide un.

il 2554 §3n15n5adaudaunduTaeldllsfugandddiduditiiiiiansrafinnmnisagsanvanadiansids aala Tussuuamsugifianuds (
WIMinTA59N15 ) TATUNUIMNUAA UUUIIL NN,

i 2555 nswaumatialiafiwdns Faa-1nil lawas niu "Fans sauduamisidmidamalrginifian iansa9dau Salmonella spp., Listeria
monocytogenes Las Escherichia coli 0157:H7 luamusdsagunsanusdina ( wimirlasenis ) Tasunuamnnuanuuide un.

il 2558 AsAnuanLaznIsIunLuafiBaurgadddwiusiiduinsg luTannan nszuruntsulinnstuuuiwdas ( Wmintasenig ) Tasunuain
NUAAUUUITEL un.

112558-2559  n1sWauwmafiadafimdndidarsiiansaiasst Shiga-toxin producing Escherichia coli (STEC),Listeria monocytogenes uas
Salmonella spp. luam1s ( Wamiilasenis ) lasunuandninuwmuinisidunisinens (690.)

il 2558-2559 n1s@AnMILUINNAISERaILNSInIMUNENEAAUGTIANLAzWNE ( )3INTASIN1S ) TeSunuanu5Em S&P Syndicate Public Co., Ltd

1l 2560 n1sWau watlegluedaaen lalamanaa wanddlndu viauaui FauAun15ideadaluamismaian13ns233A 5L U TIAL5280
U5UIUETa wisEWladfd Tuamisnsadauasaminsnslansanui1na ( {3I8TATINIS ) TASUNUIINNUAAUUUIIL NN,

1l 2562 nsWaUIMATiAN13M 5237 1AT a5 1A I3 I NEI Tua natia itwd nd Iwd walsd I wuilandu dmsuldaluaiilianalsa enterotoxigenic
Bacillus cereus, Shiga Toxin-producing Escherichia coli (STEC) uax Listeria monocytogenes 1alssifiullasunssauuinsgualmlaanduaninsuay
Wnda ({3718 TA5IN15 ) TASUNUINMNNUAR UUUITL NN,

c oo -

il 2562 nsWauaiiadiafindndidarssandunismzid sluamis i@ tisaaiiaf eniansiadau Shiga Toxin-producing Escherichia coli
(STEC) uac Listeria monocytogenes agindnnizuazllurnda ( vianinlassnistan ) ldsunuainnuaaiuuide un.

11 2561-2562 Nn15M529FaUAIMYNEaVEIALN WU SlR AWAnd AT a1sINaILITIus AL MITIA e e (Ran 57988y Shiga-toxin producing
Escherichia coli (STEC), Listeria monocytogenes wa Salmonella spp. luamisneladvavlfusinissaiiunig ( ¥amiilasenis ) lasunuanngdnineu
Walun1533un15insnS (870.)

11 2564-2565 aUnsalhiufindiayalfausiaszuudumasiianndssnds uasTlsunsumadindulalun1sdnnis Tdamubuwiaannis ldnawulasaiu
gaude ( §99uTa59015 ) TdTunuanminaudnisiardnnisnudunisiiunudwisa lunisuavdiuaaslseind (uwa)

P o

il 2564-2566 ailnsaliiufindayaGausaszuudumasiinnndsswd uazldsunsnadradndulalunisdanisTaarmfuiaaans TdwasuLa a2
gaude (§9uTa59n15 ) TdTunuanusdsm Eiad aalawdu uaud 1Budifiedy 91da
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i 2565-2567 n1sdududunwnisdullounuaiizonalsaluarlduasifadimsninfandd dd AnWISNdNs g T5 v uvasua sANANRUSAUN SRR
Wwanurd ( (§9907A59n15 ) TaTunuanuanuuids un.

il 2566-2567 ansallfufindiayafausaszuudumasiianndsswd uazTusunsnadradndulaluni1sdanisldarmufiuiaaanis Tdwasanuazaanu
gaude (I9 2) ( §92uTA59015 ) TdTunuanminaudnisiazdnnisnudiun1siinaiudwisa lunisuaadiuaavlssine (uwe)

il 2567 N158N3EAVANIFIVAUN N LATAIMNI A AN BUDINE n A i Lilaan A BA DR YA ATLE AW EUTDIR A MN TIN5 ( H3INTATINIG )
TasunuannnuanuuuIde un.

il 2567 ALANLA AL A anALUINE AN uTTIamIT U sAuntadan Tl A menuadasd uns dnfiamnsitludand A lundadauaiiiaaniie
nn1aAlulsemd Ing Lazuuinwnisatuaunsiingsnausisvarasatlua lundafuaiiiaanfiaannisudsgduaslinimusau ( f5mlasenig )
Tasunuainnuaauuuidde un.

il 2567-2570 wihgAdaanizmalulatiniswdndugiianimlaanduamis ( §5ulA59n13 ) Tasunuainnuanvuuide un.

una21midelulisd1siginig

FEAVUNUIEG

- Sudsai Trevanich, Sujeeporn Tiyapongpattana, Takahisa Miyamoto, "Application of an optimized 18-h method involving one step culturing and
single primer-based PCR assay for detection of Salmonella spp. in foods", Food control 21 (5) (2010) 593-598

- UNAMGITL uWIuaud, Sudsai Trevanich, PANUWAT SUPPAKUL, "Development of a novel colorimetric indicator label for monitoring
freshness of intermediate-moisture dessert spoilage.”, Talanta 81 (3) (2010) 1126-1132

- Soithong Saiyudthong, Sudsai Trevanich, "AN OPTIMIZED EMA-RAPD-PCR FOR A RELIABLE DETECTION OF VIABLE SALMONELLA SPP. IN
CHICKEN PRODUCTS", JOURNAL OF FOOD SAFETY 33 (3) (2013) 247-258

- UNAMAUWUN TNEAU, UNE1DIRZ 8N UNIeyeu9d, Sudsai Trevanich, Tunyarut Jinkarn, PANUWAT SUPPAKUL, "Development of a food spoilage
indicator for monitoring freshness of skinless chicken breast", Talanta 130 (-) (2014) 547-554

- SUPANNIKAR SRIBUATHONG, Janpen Saengprakai, Sudsai Trevanich, "In vitro anti-adherent assessment of selected lactic acid bacteria
isolates against Salmonella Typhimurium and Listeria monocytogenes to CaCo-2 cells", Journal of Food Safety 34 (4) (2014) 270-282

- GAv Teudinaus, 155Nyl a_mﬁw%, Sudsai Trevanich, "A new single-tube platform of melting temperature curve analysis based on multiplex
real-time PCR using EvaGreen for simultaneous screening detection of Shiga toxin-producing Escherichia coli, Salmonella spp. and Listeria
monocytogenes in food", Food control 94 (-) (2018) 195-204

- aAv Taudinaus, 21554010yl ﬁnﬂdﬁwé, Sudsai Trevanich, "Tagman? probe based multiplex RT-PCR for simultaneous detection ofListeria
monocytogenes, Salmonella spp. and Shiga toxin-producingEscherichia coli in foods", LWT 147 (-) (2021) 111696-111696

- Socheata Kean, Sudsai Trevanich, Weerachet Jittanit, "Cinnamon essential oil microcapsules made using various methods: physical properties
and antimicrobial ability", Journal of the ASABE 65 (1) (2022) 169-178

- aunaud WiQWS, 25500700k 4n1ENS, A Taudinaus, Indun aaulninna, atluddy SA2wdu, Sudsai Trevanich, "In-House Validation of
Multiplex PCR for Simultaneous Detection of Shiga Toxin-Producing Escherichia coli, Listeria monocytogenes and Salmonella spp. in Raw Meats",
Foods 11 (11) (2022)

- Wilawan Suathong, Pornthipa Ongkunaruk, Sudsai Trevanich, "The shelf life and quality of green pea (Pisum sativum) sprouts duringstorage at
different refrigerated temperatures and durations ofindirect-sunlight exposure", Postharvest Biology and Technology 207 (112590) (2024) 1-20

unaidalunisysseuiginig
SEAULIR

- Supannikar Sribuathong, Sudsai Trevanich, "Investigation of in vitro adherence capacities of lactic acid bacteria
using human intestinal epithelium cell", Commission on higher education congress Il University staff development consortium (CHE-USDC Congress
I) (2009)

- @Ay ewsdimaus, Sudsai Trevanich, "Use of Micro-titer Plate Assay for Screening Biofilm-Forming Bacteria in High Risk Area of Frozen Seafood
Plant", n151ssaumnignisaavuminingidainsasadns asein 48 (2010)

- w993 fAnfng, Sudsai Trevanich, "Transformation of freezing tolerance Escherichia coli with plasmid encoding fluorescent protein”, n1515zamm
FUIN15 ASIN 50 WMInenduinunsAtdas (2012)

- Natcha Chyerochana, Damkerng Bundidamon1, Sudsai Trevanich, "Induction of Vibrio parahaemolyticus into viable but non-culturable state under
low temperature and nutrient stravation", 54th Kasetsart university annual conference (2016)

- Pinprom Konsom, Surapon Piboonpocanun, Soithong Saiyudthong, Sudsai Trevanich, "Allergenicity-decreasing potential of Bacillus spp. isolated
from Thai fermented shrimp paste”, The 18th Food Innovation Asia Conference (FIAC 2016) (2016)

- unaul RIYNS, AA Taudinaus, Indun aanlwinsna, Anunchai Assawamakin, Sudsai Trevanich, "Inclusivity and Exclusivity of Multiplex PCR
for Specific Detection of Shiga toxin-producing Escherichia coli, Salmonella spp. and Listeria monocytogenes”, n15Ussgun9ian1sumnninenas
IN¥RIANEAS ASIN 58 (2020)
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- Than Than Htay, Sudsai Trevanich, "Isolation and identification of potential emerging foodborne bacteria in raw chickenand pork ground meats",
N151U 5PN WNIAINTUINUTINENR BN BATAIH NS AT 59 (2021)

- ud 2wliinn Insail, Sirichai Songsermpong, Sudsai Trevanich, Rashidah Sukor, "Effect of Lactobacillus brevis TISTR 860 and Lactobacillus
plantarum TISTR 951 on gamma-aminobutyric acid content in fermented rice flour", n13UssaumvigniIsuavINeGIdainunsAEnsAST 59 (2021)

FEAVUUILG

- Damkerng Bundidamorn, Sudsai Trevanich, "Use of simple micro titer plate assay for assessment of biofilm-forming bacteria in high risk area of
frozen seafood plant", Investing in food quality, safety, and nutrition: lesson learned from current food crisis (2008)

- Pornrujee Suppadit , Sudsai Trevanich, "Isolation and identification of coliforms and Escherichia coli in frozen ready to eat food under long term
storage”, Investing in food quality, safety, and nutrition: lesson learned from current food crisis (2008)

- Supunnikar Sribuathong, Sudsai Trevanich, "Potential Use of Leuconostoc lactis Isolated From Fermented Broken Rice As A Single Starter Culture
For Small-Scale Production Of Thai Fermented Rice Noodle", The 21st International ICFMH Symposium (Food Micro 2008) “Evolving microbial food
quality and safety” (2008)

- 32581 unwinueyvd, Sudsai Trevanich, PANUWAT SUPPAKUL, "Volatile Compounds as Quality Indicators of Thai Dessert and Possible
Application in Intelligent Packaging", The Food Innovation Asia 2008 (2008)

- Sudsai Trevanich, "Application of single primer based-PCR for simple and rapid detection of Salmonella spp. in foods", The 21st International
ICFMH Symposium (Food Micro 2008) “Evolving microbial food quality and safety” (2008)

- Sudsai Trevanich, "USE OF LACTIC ACID BACTERIA AS POTENTIAL PROBIOTIC STARTER CULTURE FOR SAFETY AND QUALITY
IMPROVEMENT OF THAI FERMENTED RICE NOODLE", the SEAFAST International Conference “Investing in Food Quality, Safety and Nutrition:
Lessons learned from current food crisis” (2008)

- Sudsai Trevanich, unamaaadan uniguayrvd, PANUWAT SUPPAKUL, "Chemical and Microbiological Changes in Vannamei Prawn
(Litopenaeus vannamei) during Refrigerated and Ambient Storage
", The 11th ASEAN Food Conference (2009)

- Warapa Mahakarnchanakul, Warunee Varanyanond, Preeya Vibulsresth, Chidchom Hiraga, Chakamas Wongkhalaung, Siriporn Stonsaovapak,
Malai Muangnoi, unugesn1ine guaann, Sudsai Trevanich, "The enchaning of food safety management system for SME food industry in Thailand
through "Pre-HACCP", Pure and Applied Chemistry International Conference 2009 (2009)

- Sudsai Trevanich, 51 imwus5, "Comparative recovery between non-resistant and multi-antibiotic-resistant Salmonella Virchow injured by
peroxyacetic acid", 5th Central European Congress on Food (2010)

- UNAMAUWUN TnEAU, Sudsai Trevanich, Tunyarut Jinkarn, PANUWAT SUPPAKUL, "Volatile compounds as quality indicators of fresh chicken
and possible application in intelligent packaging”, The 12th ASEAN Food Conference (2011)

- uNANMNSWn NsnaIuan, Warapa Mahakarnchanakul, Donald W. Schaffner, undmiina Taad23z111, Siriporn Stonsaovapak, Sudsai Trevanich,
UWAINIA dunial, "Microbiological Survey of Thai Exported Vegetables from Farmto Export and Its Contamination between Washing Process",
The 12th ASEAN FOOD CONFERENCE 2011 (2011)

- UNANMBIRFTL uWIgyeudd, Sudsai Trevanich, PANUWAT SUPPAKUL, "Development of a Novel Freshness Indicator Label for Monitoring
Intermediate-Moisture Dessert", The 5th Shelf Life International Meeting (SLIM 2012) (2012)

- UNAMAUWUN TNEAU, UNF1DIATEN UNFeyauvd, Sudsai Trevanich, Tunyarut Jinkarn, PANUWAT SUPPAKUL, "Development of Food Spoilage
Indicator for Monitoring Freshness of Fresh Skinless Chicken Breast", The 13th ASEAN Food Conference 2013 (2013)

- Soithong Saiyudthong, Sudsai Trevanich, "DETECTION OF SALMONELLA SPP. FROM CHICKEN PRODUCTS BY EMA-PCR", viuilgzau
AR5 VUG 159 ASEAN FOOD SAFETY FORUM

diaTufi 28 &vwiax 2556 on luma uwu (2013)

- Linh Thi Phuong Le, Sudsai Trevanich, "Evaluation of co-cultural growth of Escherichia coli O26:H11, Listeria monocytogenes, and Bacillus cereus
in a single enrichment medium”, The 19th Food Innovation Asia Conference 2017 (FIAC 2017) (2017)

- 1550un7nt s{m’:ﬁm%', AAv Tausinans, Sudsai Trevanich, "Effect of K2HPO4-modified buffer in simultaneous enrichment broth for improvement
of multiplex PCR for detection of Shiga toxin-producing Escherichia coli, Salmonella spp. and Listeria monocytogenes", 6th International Conference
on Creative Technology (CreTech2018) (2018)
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swIaYssnadifusdaa/18aqgiosdnisidy

- sdadneniinus InensAdasuasdrInen dszdntl 2546 ann dnineuaaienssun1sIdauiigd

- sWiadnenfinusdileu andminasuineans Usedntl 2546 310 Tadininena s aiINea tin¥aSsANEnS
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snTanavusido/dlseang

- KU Innovation award 2009 (savausldd) Ussiananansd daandmnssuinues Ussdnll 2552 15av "siginnisuindouavamis g doundu-

waamBus" 390 WAINENF BN BASTAFTNS

- winnssudinng I 2552 s97a71 2 Us:d11 2552 1580 "lay wsafus aanuanamda Tudanndaisadinnidi” 390 dnineuuinnssuuiiei
nssnsIINtNAEasUazna Tulafl s2uAu yadisdn Inaluwssususiaplansd

- 5T uInngsu N InedanensAIEas 1 2552 598 saitusldd U5sinnanaisd dndde aninendainuasAdgng dunandminssuinees Usedqil
2552 15324 "d@Tans i avavaminsgud daunan isafud” a0 aninendainunsdidns

- S NTANAMUIFLARNWI AL UG I InendansnsAdns 1 2553(5Niadssinnuana-Ha s NE55ANaUITaf AN ndu 1) Uazdnil 2554 15av
"Application of an optimized 18-h method involving one step culturing and single primer-based PCR assay for detection of Salmonella spp. in foods"
3N ANNANERUNBATANTNS

sdIanavuundualunisssquiganig

- lFSusvadt 3 lunsimuanauddowwuTdwas  Usesnl 2556 15a9 "DETECTION OF SALMONELLA SPP. FROM CHICKEN PRODUCTS BY
EMAPCR" 370 KU - FIRST

waudduililustanissiusangzuind 1 unsian 2545 - 26 s 2567
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