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Cooperative Education Preparation

Exportation Standards for Agriculture Products

Exportation Standards of Agriculture Products

Floriculture and Ornamental Plants

Laboratory in Science and Technology in Plant Production
Overview in Agriculture

Postharvest and Packaging Technology of Agricultural Commodities
Postharvest and Packaging Technology of Agriculture Commodities
Professional Experience in Vegetable Crop Production f

Quality of Agricultural Products for Niche Market

Research Method in Agricultural Resources

Research Methods in Agricultural Resources

Science and Technology in Plant Production

Seminar

Standards of Agriculture Products

Vegetable-herb and Spice Crop Production

Volunteer Spirit for Community Development
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TA59n15978

11 2551-2553  n1suldounlamnianin Fuall tardisinenssuinnisiinanisdsvinurunaasaanuiiria 5 druwug uasdnwisnisanainis
devirunumluaanminda (Wmiilesenis ) Tasunuandnineunasmudiuduuniside

il 2552-2554 nvsuldauudasnwnianw el wasdisingissuinnisiinainisasvinununaasnaniid1ia 5 dawug uazd@nuisnisanainig
devimuumlunaniminia (i Tasenis ) lasunuandninaunasuaiuduunisivg

11 2553-2554  WawaIAMILNLEY uarsI8 UV-C Nfisian1s03quifin 1o Wandn ANTNNANES Uarn1sddld150annENNEINMUaINE NI (110
minTasIn1g ) Tasunuannduduinngsuma Tula inavnisiAuli e unninenadades v

il 2554 n1sulasulawmnianiw el uazddsintnaadnawnsiusungas (Mik Jujub, Zizyphus mauritiana Lamk) ssudnnasiiusnuni
aaunndiei ( Fmiilasenis ) Tasunuainnuaniuuide un.

1] 2555 wawavIsnsvinliliusianun I uasn1sdsdnd1saangnan NN maawnswusuNas (Milk Jujub, Zizyphus mauritiana Lamk) 551319
n151AUSN ( HNi1TASIN15 ) TESUNUIINAULNSWENNTSITNTIRUAZANFMNTTUNBNS (MUaaUUUNISITad MTUUA[INS)

il 2555-2556 n1sAnuAnawaway Salicylic acid (SA) uar N-(2-chloro-4-pyridyl)-N?-phenylurea (CPPU) fifisianun Lasn1sazaan1siuuaina
UrazNasEUINNEIALINN ( Hmiilasenis ) lasunuainduduinnssumaTulafiuasnisiduiien dninvuaaznssunisnisanudnun

i 2557-2558 N1 IVUEHNRUNRaYSUINITNAAIWNE LU s HaILIAnanWaaIRd Na i (Antidesma sp.) Had 39 AAN LA AIMNENTUNNNIG
a3 (WIminTasenis ) Tasunuanndnineuaaenssun133auvieaé

] 2557-2558 N1SETNNMSTFUNTLUIUNITHNARTMENAUN N ( §50TASINT ) TdSunuInnauaninniaasiuaanidaviuilanauuu

il 2557-2558 wWawavnsawd lrdnsaunuaImsaunn1sasani1suldsunlawmniaii-nanmaasnza cnavuggaa a udssuan1siiusn s ( {su
Ta59n19 ) TadsunuananinsnuiaiuInedidasuasinaTula duiaen@ (dana.)

71 2558-2559  n1sWauAsnNNziswuSUAatulwantassTusanidauniiasauuuiiad s vya A Tnama Tula dudvdansilaTaaad ( wamin
TA59n15 ) TATUNUIMNNAIUIUITIMUIFBUALLENITITING UN.aNd.

P

1] 2558-2559 wawawnInwd laansuiy udvgdgilidanunin n1swdouudawmvaiinianin uaznisiinainisdsvinununraanlaszuinnisiiy
Snun (Wanmi1lag9nis ) Tasunuanguiiuinnssumaluladudsnisiduian dninauaaznssunisnisaaudnmn

11 2558-2560 N15ANWIENENAVAIAWTDUUALHITAIVANNITRZYAL TnsaIRy Nliannnw N1 daunlanndindl uazAanssuawlaiinne

diavAunisiinain1sasinunumnaasRaala ( Wnminlasenis ) lasunuannnuidassauiiadafns Nan1sARUTANR L IUI19F15TTINITTLALUIUN
Eigl]

1] 2558 N5 3TuER U ay s LN 1T aIAA2 Mg TunN 1S WaUAnanwasRsa na i (Antidesma sp.) LR s WYAANAN LA sAIMINEUNNNITIN NS
( ¥amilasenis ) Tasunuannuaauuile un.

il 2559 Anun1suldsuwlasnaudniinnnianaivassali erunziuldan (Tamarindus indica)seinnisifusnsianaminaunmamsy
n1sdvaan (Wi Tasing ) lasunuatnnuanuuuids un.

i1 2559-2561 n1sARdanWugUIDUNAFANNITNAALERIWIERYE ( {50 TASINTS ) TATUNUIINNUIANUUIYL uN.

11 2559-2560 n1sAnlEanWugWndia [Benincasa hispida (Thunb.) Cogn.] tilan1swdaldanidiaduasdaudsun1slgniiudigvasulininunsnslu
wantaasIuaanidaviniia ( §378TA59N15 ) TASUNUIINNAIUETUITNITIFLUALUZNITITING WINBASAIENS INeuaadunssiiiasd Jmindnauns

i1 2559-2560 wWawavd1sAdauRITiiausTnaldanRaiunuvasfilinanun LA za NS US N LUUAALNE ANSanus Tna ( {35915 ) 16

SUNUIMNNUZUITNITIVEALUETNITIBING TNt unssiiasd InTadnauas

11 2560-2561 n1sAnugluuumalulaiinisanalrusaundvnisiiuifianiniianisdnnisrinidaldniulussuuinsesudaslvg ( Wminlasenig )
THSuNuINNaILENITN1TIVeUaLUENIIBINIT dnvudnenaadunssiiasd WnTnanauns

il 2560 nsWamesasduuuuTsalandnsasnianiuauniswsadiundludin siloglssing (f9miasinis ) Tdsunuannuaavuuide
un.
il 2561 sz sudavdunialssondldnuiwimdaddraugsaanstlrTalaaduavindauaald aunfisianauniiladuld ua sl suiudsaangnanie

FrnmludmnInadndaunsanudne ( Winminlasenis ) lasunuannuanuuive un.

11 2561-2562 n1sdnnsdaldalniulaznislduddanstlaTamadsruiunisananngiiaeniidlmindusanisuldounlasnanmnasnisiiu
eninWusalulasdanuaswugiidamas ( minTasinig ) Tasunuanndnineuaasnssun193uuiaend (19.)

11 2561-2562 waTulafinasfinaiynisiAusnslasasaanmivinduguauuly ( Wimiilasenis ) Tasunuaindrinuwauninedidnsuas
waTuladiuvive@ (89nar.)

11 2562-2563 n1sAnudnanmnIsnaarnlaaanaluvildaminsslrassuudinsnuisy (Wminlasinig ) Tasunuannnasuinisnisiduuasuinas
21013 dninuinganiadunssiiosd Jniadnauns

il 2562-2563 TAsIn1sIVLG LA UIRNSTUNITAN ISR NEA N TSIALT AT USauiva a5 suuLdNedE ( FninTasnag ) Tdsunuann
daniuddzAnenddnsuasmaluladiuvivilsemene (21.)
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il 2562-2563 wWawavAwin1sIAUALIsan1s WA sulava A Lazialintanwaadituavtaziadanlgn ludszwnd lna ( WmiaTasenis ) ldsunu
anHikariTea Company,Ashahi,Yokohama,Kanagawa Japan

il 2564 nsAnwgnsavanIng InaluniséiugunisJuiuaay Angiotensin-Converting Enzyme 2 fiu SARS-CoV-2-Spike RBD ( #39u1a59015 )
Tasunuainnuaauuide an.

il 2565 n1sAaidan dsRNA fifilszansamsiafuil manuwaada Botrytis cinerea Tudnuazma liMdasnisiiuiden (Wminlasenis ) ldsunu
a1nReinventing University Program

1 2565-2566 n1sAnwIAINTSUIUNTEAUNIUN 1S HEALA A VIS T AT UGTTTINA slan LKA v sTuS e ludqands ( WamiaTasenas ) e
SUNUIINFNNIIUNITIFLUVITIG (9%.)

il 2564-2567 n1sWauInA Tulaiin1sdnnisdiu Ul uasdngRelussuun1sndnaundavnieldanwuiid vl ainaunmiasHawd e ( §3uTATINIS
) lasunuanndinviuanznssunisdaudsuineddns d3auasuinngsu (dndn.)

unaidelulisdasiginig

SEAULIR

- SURASSAWADEE PROMYOU, dnns avdmige, "Effect of Coating Surface on Quality and Bioactive Compounds Change of Yellow Passion
Fruit", unuinwns 39 (WwAw) (2011) 414-418

- SURASSAWADEE PROMYOU, "Tan1duararmvimianissavaanaanuiritvasdsemed ngluauinn”, Kasetsart Extension Journal 56 (2) (2011)
39-45

- SURASSAWADEE PROMYOU, "Role of Salicylic Acid on Postharvest Changes in Fresh Horticultural Commodities", 2138150 ¥nswszaunan 30
(3) (2012) 95-102

- SURASSAWADEE PROMYOU, dqynd n1sdin, "Effect of Surface Coating on Reducing Chilling Injury in Cut Anthurium Flowers (Anthurium
andraeanumL. cv. Cheers)", Ananddnsinues (Agricultural Science Journal) 43 (3) (2012) 440-443

- SURASSAWADEE PROMYOU, dua15 uauldan, d3ws uauAs, "Effect of CPPU on postharvest quality in 'Kaek Dum' papaya fruit", 215815tau
wnung 41 (1) (2013) 147-151

- SURASSAWADEE PROMYOU, Wasuns urirduns, 357550 indiadlscfing, "Improvement Quality of Fresh-Cut ‘Kaew Kamin’ Mango Fruit by
UV-C Technology", 713d153nenddnsinuss 46 (3/1) (2015) 335-338

- dusen quaua, SURASSAWADEE PROMYOU, "Role of Salicylic Acid on Pericarp Browning and Membrane Lipid Oxidation in Longan Fruit during
Low Temperature Storage", 13815 aFAdnsdvua Az uns 3 (Midw) (2016) 60-65

- SURASSAWADEE PROMYOU, "515 51059 uazauinaasd udnuassanwisnalauasyuiinaga Thailand 4.0", 71sd152d15inwasddng
(Kasetsart Extension Journal) 63 (1) (2018) 1-12

- SUPAWAN PRAPAN, Wimolnan Kanket, Porntip Srimongkol, Phakphoom TANTACHASATID, 15501 Tann3, Jasua d916, SURASSAWADEE
PROMYOU, "Effect of using moisture-absorbing substances combined with various packaging types on the yield and quality of spring onion bulbs.",
wAunEnS 51 (2UuWLE¥3) (2023) 366-371

SEAUUNUITIR
- SURASSAWADEE PROMYOQU, Saichol Ketsa, "Cultivar difference in peel blackening of banana (Musa spp.) fruit during low temperature storage",
Acta Horticulturae 879 (-) (2010) 393-400

- SURASSAWADEE PROMYQU, Saichol Ketsa, Wouter G. van Doornd, "Salicylic acid alleviates chilling injury in anthurium (Anthurium andraeanum
L.) flowers", Postharvest Biology and Technology 64 (1) (2012) 104-110

- SURASSAWADEE PROMYOU, Suriyan Supapvanich, yaun3n uas1ans, il ﬁvqaﬁsﬁ‘unﬁ, "Alleviation of Chilling Injury in Jujube Fruit (Ziziphus
jujuba Mill) by Dipping in 35 ?C Water", KASETSART JOURNAL: NATURAL SCIENCE 46 (1) (2012) 107-119

- SURASSAWADEE PROMYOU, Suriyan Supapvanich, "Effect of ultraviolet-C (UV-C) illumination on postharvest quality and bioactive compounds
in yellow bell pepper fruit (Capsicum annuum L.) during storage", African Journal of Agricultural Research 7 (28) (2012) 4084-4096

- SURASSAWADEE PROMYQU, Suriyan Supapvanich, "Chilling Injury Alleviation in 'Golden Bell' Sweet Pepper Caused by UV-C Treatment", Acta
Hort. 1011 (1) (2013) 357-362

- SURASSAWADEE PROMYOU, Saichol Ketsa, "Cultivar Difference in Sensitivity to Chilling Injury of AnthuriumFlowers (Anthurium andraeanum)
during Low Temperature Storage", Acta Horticulturae 1 (1) (2014) 179-186

- SURASSAWADEE PROMYQU, Suriyan Supapvanich, "Effect of Surface Coating on Alleviating Chilling Injury and Physico-Chemical Changes in
Jujube Fruit", Acta Horticulturae 1024 (-) (2014) 347-354

- SURASSAWADEE PROMYOU, Saichol Ketsa, Wouter G. van Doorn, "Pollinia-borne chemicals that induce early postpollination effects in
Dendrobium flowers move rapidly into agar blocks and include ACCand compounds with auxin activity", Journal of Plant Physiology 171 (18) (2014)
1782-1786

- SURASSAWADEE PROMYOU, Suriyan Supapvanich, "Physicochemical Changes in 'Kaew Kamin' Mango Fruit llluminated with Ultra Violet-C
(UV-C) during Storage", Journal of Agricultural Science and Technology 18 (1) (2016) 145-154
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- SURASSAWADEE PROMYOU, we.&58nuv dnwnile, "Effects of salicylic acid immersion on physicochemical quality of Thai papaya fruit ‘Kaek
Dam’ during storage", Acta Horticulturae 29 (1) (2016) 105-112

- We.q58un gnannfi, SURASSAWADEE PROMYOU, "Hot water incorporated with salicylic acid dips maintaining physicochemical quality of
Holland papaya fruit stored at room temperature", Emirates Journal of Food and Agriculture 29 (1) (2017) 18-24

- UNFNMFUSLN ]eaua, WA.J3 0N dninaile, SURASSAWADEE PROMYOU, "Postharvest Quality Maintenance of Longan Fruit by Ultra Violet-C
Incorporated with Salicylic Acid Application", Emirates Journal of Food and Agriculture 29 (3) (2017) 179-187

- SURASSAWADEE PROMYOU, Arunya Prommakool, "Effect of 4-hexylresorcinol incorporated with glutathione on quality and physicochemical
changes in sour tamarind (Tamarindus indica L.)", In Proceedings of International Forum-Agriculture, Biology, and Life Science 4 (2) (2018) 1-7

- SURASSAWADEE PROMYOU, wel.q58au1 d§nwn1iiar, "Combinative Effect of Salicylic Acid Immersion and UV-C lllumination on Chilling
Injury-Related Factors of Longan (Dimocarpus longan Lour.) Fruit", INTERNATIONAL JOURNAL OF FRUIT SCIENCE 20 (2) (2019) 133-148

- Nan Theint Ngu Lwin, Piyatida Yotap, Kiaothip Phimmaha, SURASSAWADEE PROMYOU, "Effect of ultraviolet-C (UV-C) irradiation on
physicochemical changes offresh-cut baby corn during storage", Journal of Food Science and Agricultural Technology 5 (Spcl. Iss.) (2019) 24-29

- %5y 373nf, SURASSAWADEE PROMYOU, "Effect of Pre-treatment by Ultraviolet-C (UV-C) Irradiation Incorporatedwith Hydro-cooling on
Postharvest Quality of Red Hot Chili (CapsicumannuumL.)", Journal of Food Science and Agricultural Technology 5 (Spcl.Iss) (2019) 158-162

- NAN THEINT NGU LWIN, SURASSAWADEE PROMYOU, Amporn Srikram, "COMBINED EFFECT OF ULTRAVIOLET-C (UV-C) ILLUMINATION
AND ANTIMICROBIAL WASH ON ESCHERICHIA COLI INOCULATED IN FRESH-CUT BABY CORN DURING STORAGE", International Journal
of Advances in Science Engineering and Technology 7 (4) (2019) 42-48

- Suriyan Supapvanich, P. Boonyaritthongchai, SURASSAWADEE PROMYOU, C. Wong-Aree, "Effects of hot water incorporated with salicylic acid
dips on postharvest quality of ‘Holland’ papaya fruit during storage”, Acta Horticulturae 1278 (10) (2020) 65-70

- SURASSAWADEE PROMYOQOU, Chimsumtorn, V., Kijka, C., Suriyan Supapvanich, "Physicochemical quality improvement of ready cook baby corns
using calcium propionate immersion", International Journal of Agricultural Technology 16 (4) (2020) 949-958

- Nan Theint Ngu Lwin, Suriyan Supapvanich, SURASSAWADEE PROMYOQOU, "Ultraviolet-C irradiation maintaining texture and total sugars content
of ready to cook baby corn during commercial storage", Food Science and Biotechnology 30 (1) (2021) 47-54
- Suriyan Supapvanich, SURASSAWADEE PROMYOU, Chairat Techavuthiporn, "Efficient Comparison of Calcium Chloride and Calcium Gluconate

Immersions on Quality Maintenance and Bioactive Compounds of Ready-to-cook Baby Corns", Current Applied Science and Technology 21 (3)
(2021) 524-534

- SURASSAWADEE PROMYOQU, Yenijit Raruang, Zhi-Yuan Chen, "Melatonin Treatment of Strawberry Fruit during Storage Extends lts
Post-Harvest Quality and Reduces Infection Caused by Botrytis cinerea", Foods 12 (7) (2023) 1-14

- Yenijit Raruang, Olanike Omolehin, Dongfang Hu, Qijian Wei, SURASSAWADEE PROMYOU, Lidiya J. Parekattil, Kanniah Rajasekaran, Jeffrey W.
Cary, Kan Wang, Zhi-Yuan Chen, "Targeting the Aspergillus flavus p2c gene through host-induced gene silencing reduces A. flavus infection and
aflatoxin contamination in transgenic maize", Frontiers in Plant Science 14 (1150086) (2023) 1-17

una1idalunisuszoquiginis

SEAUAIA

- SURASSAWADEE PROMYOU, "Effect of Low Temperature on Chilling Injury and Flower Senescence of Five Anthurium Cultivars", n151szaiu
Aan1sNEd UG AS97 9 (2010)

- SURASSAWADEE PROMYOU, Saichol Ketsa, "Effects of Salicylic Acid on Senescence and Chilling Injury in Anthurium Flower", n1s&unuiginig
ANLINITUAIN[A VAL LNG A597 8 (2010)

- SURASSAWADEE PROMYOU, Saichol Ketsa, "Cultivar Difference in Sensitivity to Chilling Injury of Cut Anthurium Flowers (Anthurium andraeanum

L.) during Low Temperature Storage”, n15Uszapmniannas fin3dasulminuniidoanTd dna. asedi 10 (2010)

- SURASSAWADEE PROMYOU, "Effect of Coating Surface on Quality and Bioactive Compounds Change of Yellow Passion Fruit", n151/ssa
Aan1sinens A5 12 (2011)

- SURASSAWADEE PROMYOU, "Changes in Membrane Lipid Oxidation in Anthurium Spathe during Low Temperature Storage", n151ssaisinig
N UiIEIGia5 i 10 (2011)

- dgud n1sdn, SURASSAWADEE PROMYOU, "Effect of Surface Coating on Reducing Chilling Injury in Cut Anthurium Flowers (Anthurium
andraeanum L. cv. Cheers)", n151ss2uian153nain1suainisiiuiienuiiending i 10 (2012)

- dum2s unylamn, §3wWs ueuAs, Suriyan Supapvanich, SURASSAWADEE PROMYOU, "Effect of CPPU on postharvest quality in 'Kaek Dum' papaya
fruit", n1sdszaiginisinens asan 14 (2013)

- Wiung uindung |, 352550 Andiadlssing, SURASSAWADEE PROMYOU, "Quality Improvement of Fresh-Cut ‘Kaew Kamin’ Mango Fruit by
UV-C Technology", 3nenn1suasnasiiuiieniiie@ asen 13 (2015)

- dusen uaua, SURASSAWADEE PROMYOU, "Role of Salicylic Acid on Pericarp Browning and Membrane Lipid Oxidation in Longan Fruit during
Low Temperature Storage", n151ssauiain1sRiad ulvigns asei 15 (2016)
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- SURASSAWADEE PROMYOQOU, Arunya Prommakool, "Study on Physicochemical Properties Changes of SourTamarind (Tamarindus indica) during
Storage to Improve the Quality of Pulp Color for Export", Ta5yn13nuaniuuids uindnanaainunsadas Ussdntlulssunn 2559 (2017)

- wwdmnunns g1, SURASSAWADEE PROMYOU, "The Effect of Packaging on Quality Changes of Fresh Cannabis Leaves during Storage”,
WU FEANIAINITUTANTTUNITIN VAT UALNTWEINTSITNUR AN 1 (2022)

FEAVUUILG

- SURASSAWADEE PROMYOU, Suriyan Supapvanich, "Effect of surface coating on alleviated chilling injury and physicochemical changes in jujube
fruit (Zizyphus mauritiana Lam.)", The International Symposium on Tropical and Subtropical Fruit (2011)
- SURASSAWADEE PROMYOQU, Saichol Ketsa, "Cultivar Difference in Sensitivity to Chilling Injury of Anthurium Flowers (Anthurium andraeanumL.)

during Low Temperature Storage"”, The International Symposium on Orchids and Ornamental Plants
(2012)

- SURASSAWADEE PROMYOU, Suriyan Supapvanich, "UV-C Treatment Alleviates Chilling Injury in ‘Golden Bell’ Sweet Pepper", 2nd Asia Pasific
Symposium on Postharvest Research Education and Extension (2012)

- SURASSAWADEE PROMYOU, a5.838u dnwanile, "Effects of Salicylic Acid Immersion on Physicochemical Quality of Thai Papaya Fruit cv.
Kaek Dam during Storage", 29th International Horticulral Congress (2014)

- Ao 1unany, SssTant udlssded, SURASSAWADEE PROMYOU, "Effect of oyster plant gel on quality and physicochemical changes in
fresh-cut ‘Malay’ jackfruit (Artocarpus heterophyllus L.)", 14th ASEAN Food Conference 2015 (2015)

- dusen ugua, Wel.§3 800 §nwaile, SURASSAWADEE PROMYOU, "Effect of methyl jasmonate incorporated with UV-C irradiation on
postharvest quality of ‘Daw’ longan fruit", 2016 International Forum-Agriculture, Biology, and Life Science (2016)

- SURASSAWADEE PROMYOQOU, Arunya Prommakool, "Effect of 4-hexylresorcinol incorporated with glutathione on quality and physicochemical
changes in sour tamarind (Tamarindus indica L.)", 2018 International Forum-Agriculture, Biology, and Life Science-Summer Session (2018)

- Nan Theint Ngu Lwin, Piyatida Yotap, Kiaothip Phimmaha, SURASSAWADEE PROMYOU, "Effect of Ultraviolet-C (UV-C) Irradiation on
Physicochemical Changes of Fresh-cut Baby Corn during Storage”, The 3 rd International Conference on Agriculture and Agro-Industry (2018)

- RSy 7306, SURASSAWADEE PROMYOU, "Effect of Pre-treatment by Ultraviolet-C (UV-C) Irradiation Incorporated with Hydro-cooling on
Postharvest Quality of Red Hot Chili (CapsicumannuumL.)", The 3 rd International Conference on Agriculture and Agro-Industry (2018)

- Nan Theint Ngu Lwin, SURASSAWADEE PROMYOU, Amporn Srikram, "Combined Effect of Ultraviolet-C (UV-C) lllumination and Antimicrobial
Wash on Escherichia Coli Inoculated in Fresh-Cut Baby Corn during Storage", International Conference on Food Microbiology and Food Safety
(2019)

- SURASSAWADEE PROMYOQOU, Suriyan Supapvanich, Chimsumtorn, V., Kitja, C., "Physicochemical quality improvement of ready to cook baby
corns using calcium propionate immersion”, The 8th International Conference on Integration of Science and Technology for Sustainable Development
(2019)

- SURASSAWADEE PROMYOU, Suphasit Sitthaphanit, Patimah Chaelae , Sunisa Sonsiri, "Phytochemical Components and Antioxidant Activities
Changes in Fresh and Dried of Tropical Water Lily (Nymphaea lotus L.) Flower", The First International Conference on Sustainable Agriculture and
Aquaculture 2021 (2021)

audnfdesg

- audndiinsvuidn I 2563 15av "nssudsnistdusnsuzauion” an dninaunswddunwilgon aninaduinsasddans

swiadssnadifasdan/idaeiiasiniside
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