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1.A. 2567 - n.N. 2571 savviiminnIad s InanAauail s aazlszae

1.A. 2567 - n.W. 2571 savviiminnInd B INanAauail s aauzlszae

1.A. 2563 - n.W. 2567 savviiminnIad B INanAauail s aauzlszae

W.8. 2561 - n.W. 2563 savviiminnInd B INanAauail s aauzilszae

n15An®1  Doctor of Marine Science (Applied Marine Bioscience), Tokyo University of Marine Science and Technology, Japan , 2554
MU (WAnAUIT2), IiNInedunsasddas, ne, 2548
ML (U5zan) asAflandudy 2, inintauinsasdtdas, ne, 2545

d1uudun f1ey/dula Natural bioactive compounds, Food chemistry, Post-harvest technology, Liquid fermentation, , Natural bioactive
compounds, Liquid fermentation, Nutraceuticals and functional food, Food chemistry

Judau
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Instruments in Fishery Product Research
Principles of Post-Harvest & Fishery Product Technolog
Principles of post-harvest and fishery products technology
Selected Topics in Fishery Products
thesis
Cooperative Education Preparation
Fishery Products & Processing
Research Methods in Fishery Product Science and Technology
Special Problems
Surimi Technology
Basic Research Techniques in Fishery Products
Chemical and Biochemical Analysis of Aquatic Foods
Chemistry of Fishery Products
Fishery Products Analysis Il
Prin.of Post-Harvest & Fishery Product Tech.
Principles of Post-Harvest & Fishery Product Technology
seminar
feyniLe
Advanced Fishery Product Analysis
Analysis of Fishery Products
Fishery Product Packaging Technology
Fundamental of Fishery Product Science and Technology
Marine Func. Ing. Food&Pet Food Industry
Marine Functional Ingredients for Food and Pet Food In
Practicum
Prin.of Post-Harvest & Fishery Products Tech.
Principles of Post-Harvest and Fish Processing Technol
Principles of Post-Harvest and Fish Processing Technology
Sawasdee Seafood
duun

TAsIn15978

il 2554-2555 n1s@Anwauduldldlunsiflugrsduauyaddssaindsiudaannisdasvinaingee) ( Hminlaseinig ) Tlasunuannnudusi
1) 2554-2556  moudntifideividunazansduauya ddsransllsfwlaTas lawnain ladadane ( FvinTasenas ) Tasunuainnuauga

i 2554-2556 luTauaaiiiuldIndandatweTa ( minTasinig ) Tasunuannnuduei

il 2555-2556 n1sAnisn1sdnansa ldang Istinandmvdalausanau ( §390TA59015 ) Tasunuandiineausnssun1s3I3uWie@

1 2556-2557  naswmuanmaTulainedinwiiaaadrswiifitwdauluntsmnsndseda i ( dsauTasens ) 18sunuaindapan International
Cooperation Agency (JICA)

il 2556-2557 wWawavdA1sEANIINAUEDIINNIARLS IR Tun1TEuEIN15eRsTuAvE7 (Litopenaeus vannamei) ( 1IutinTAs9n1s ) TASUNUINNL
Audduuasiauin15ive Aozl sz ininadainsnsAang

il 2556 NISWRUINA A sl Inaumsaiiauviiatndandnne ( §9uTa59n15 ) Tasunuannuaaviuuide un.
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il 2558 n1sUszandlddsdanannisdausiainsansiinmailudduasaaniwaasivanulgin (Litopenaeus vannamei) ludiunaunaulas
Na9IN153 ( WM TAs9n13 ) TasunuIInNUaAUUIdL un.

] 2558-2559 wawavsstrlaIN1surlatiaua ludisdannandrumdasanisdausviiaidumassian1sd suidavaaunmssuinntsiusnsilu
dnmzuaifiu ( Wminlasenas ) Tasunuannnudiusi

11 2560-2561 n1sUsuiiunsduilaudliinaaas Vibrio cholerae,vibrio Parahaemolyticus tas Vibrio vulnificus lulatalniuvaasdasniildiians
u3Tnanelulsand ( sauTas9nis ) Tdsunuaindninauwmuinisidunisinens (69n.)

il 2560 n1afnmdnsimInzdNazn1sldsunlavaainwaaslaniia (Oreochromis niloticus) uaudifiulnanasldd1sdinanidmdaannis
Aausiaiatdunad (Flammulina velutipes) ( %aniaTasvn1s ) Tasunuanmuaniuuids un.

1l 2561 nsAnwlssdninmaavdisimdaufinnudTnaldsunudsdnnaindrumdazasn1saausamiadiunavsanaunwianiiauawafu ( Wanin
TA5vn15 ) TATUNUIMNNUAA UUUITL UN.

il 2562 a5 ldiniiala iR andawy Indisiamgmnsalunsduauyaddszuarnisanaimdiuidan ( miiasinistdas ) ldsuyuannuan
NUUIE AN,

1l 2562 NSWAUINA AN UNYA ANANIINF M LN ( {30TATINIT ) TATUNUIIMNNUIAUULIIL N

il 2562 uinnssuluntawdadmisensiaawauilazldlssTamiiundnduaiamisdann ( §52uTA59015 ) TaSunuannuaanuuiIde un.

il 2562 dsnTidufgiin duainwanaaglanisulsgudndun ( {37uTATIN15 ) TASUNUIINNUAAUUUITL N,

1l 2565 AsWaLrIA Ul amudalduinasTlsfuntadan (Wamiilasenisdas ) TaSunuamnuanuuuiIde un.

il 2565 n1sWauna Ul senau A Funfiduid iEninfianizaind1uud aaavand winssuulsgddampiiussanssilas ( g5las9n1s ) lasunu

INNUGARUUITE NA.
il 2565 n1sAn¥ISN1sdAALarAdTRvavAaaaaulNEdulamui ( §39uTa59015 ) Tasunuannuanuuie un.

] 2567-2568 n15U51199AN15 RAINS for Central Food Valley by KU (Innovative Process, Healthy Foods and Waste Utilization) 15411l 2567 ( &
321TA59N15 ) TaSunuIMN N UNRILINIIFenI5IN¥aS (820.)

il 2567-2568 TasinTssiatanlAdaINAminuduvialrlaToulazasnanagasnanwamisiiadudsufan1sdudnlszanaanw ( §99uTa59015 ) Tdsunu
M NNUWNAIUINITITENISINBRAS (BIANITUWITU) SAUNUAVUSEN Vol axa1 ids MSad Laud Asudaunuy 3196

1l 2568 n13 gl s Tominswennsdamiiniiasnseauidsugiagiusinuavauaul ssniuiuaa o a8 Tuna 15 wsAiadid3 (BCG Economy
Model) ( §520TA59N15 ) TASuNUIINNUIANUUIIE uN.

il 2568 ASWAIUIRA aA A ld utsuliniinadnilignanndinmandiumdanisaausvdamiin ( §5uTa59019 ) TaSunuaNNUaarUuiIdL un.

una11idelulisd19991n1s
SAUAIR

- Pramvadee Tepwong, Jirawan Maneerote, Usvsd&5 wdus , "A study of the antioxidant activities and polyphenoloxidase inhibitory effects of
several commercial mushroom trimming extracts and its application on inhibiting melanosis in white shrimp (Litopenaeus vannamei)", Naresuan
University Journal: Science and Technology 24 (2) (2016) 207-217

- UNAISILEY AFIUNS, Wanchai Worawattanamateekul, Pramvadee Tepwong, "Seasonal Variation and Regression Prediction of Fatty Acid
Compositions in Tuna Oil from Three Tuna Species (Katsuwonus pelamis, Thunnus tonggol and Euthynnus affinis)", Food and Applied Bioscience
Journal 6 (1) (2017) 53-64

- ynansal asdiTanns , Pramvadee Tepwong, "Effects of Mushroom Extract and Gelatin Coating on the Storage Quality of Refrigerated Tilapia
(Oreochromis niloticus) Fillets", 215815398 aninenaumalulafisamnnaddida 14 (3) (2022) 660-675

FERAVUIUILG

- Pramvadee Tepwong, Anupam Giri , Fumito Sasaki, Rikuo Fukui , Toshiaki Ohshima, "Mycobial Enhancement of Ergothioneine by Submerged
Cultivation of Edible Mushroom Mycelia and its Application as an Antioxidative Compound", food chemistry 131 (1) (2012) 247-258

- Pramvadee Tepwong, Anupam Giri, Toshiaki Ohshima, "Effect of mycelial morphology on ergothioneine productionduring liquid fermentation of
Lentinula edodes", Mycoscience 53 (2) (2012) 102-112

- UNANMUWIUAF Azueiia5504, Pramvadee Tepwong, Juta Mookdasanit, Pongtep Wilaipun, "Properties of Proteinaceous Antimicrobial Compound
Produced by Bacillus thuringiensis strain SS01 Isolated from Mangrove Forest in Thailand", Journal of Fisheries and Environment 46 (2) (2022)
15-28

- Kiettiolarn, M., Lalitphan Kitsanayanyong, Jirawan Maneerote, Sasimanas Unajak, Pramvadee Tepwong, "Optimization and production of protein
hydrolysate containing antioxidant activity from tuna cooking juice concentrate by response surface methodology", Fisheries and Aquatic Sciences
25 (6) (2022) 335-349

- Chanmangkang, S., Wangtueai, S., Nantipa Pansawat, Pramvadee Tepwong, Panya, A., Jirawan Maneerote, "Characteristics and Properties of
Acid- and Pepsin-Solubilized Collagens from the Tail Tendon of Skipjack Tuna (Katsuwonus pelamis)", Polymers 14 (23) (2022)
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- 9in1 I5¢na, Lalitphan Kitsanayanyong, Juta Mookdasanit, Wanwimol Klaypradit, Pramvadee Tepwong, "Functional Properties and Bioactivities of
Protein Powder Prepared from Skipjack Tuna (Katsuwonus pelamis) Liver Using the pH Shift Process", Polish Journal of Food and Nutrition
Sciences 72 (4) (2022) 347-359

- Sumitra Boonbumrung, Nantipa Pansawat, Pramvadee Tepwong, Juta Mookdasanit, "Effect of Maillard reaction with xylose, yeast extract and
methionine on volatile components and potent odorants of tuna viscera hydrolysate", Fisheries and Aquatic Sciences 26 (6) (2023) 393-405

- Jeerakul, C., Lalitphan Kitsanayanyong, Nantipa Pansawat, Sumitra Boonbumrung, Wanwimol Klaypradit, Pramvadee Tepwong, "Effects of different
preparation methods on the physical, chemical and functional properties of protein powders from Skipjack tuna (Katsuwonus pelamis) liver", Food
Research 8 (2) (2024) 64-77

- Thunnipa Chueadoem, Chakkapat Aenglong, Lalitphan Kitsanayanyong, Wanwimol Klaypradit, Pramvadee Tepwong, "Effect of heat and
ultrasonic-assisted extraction on nutritional characteristics, functional properties, and bioactivities of tuna liver protein concentrate powders", Journal
of Agriculture and Food Research 22 (-) (2025)

unal1idalunisussequiainisg
SEAURIR

- Pramvadee Tepwong, Nongnuch Raksakulthai, Wanchai Worawattanamateekul, "Improvement of pony fish (Leiognathus spp.) surimi gel
properties by microbial transglutaminase”, n13UsvauAaIN1s A59N44 ARINENF LN BASAIENS (2006)

- undniszAddas udus , Pramvadee Tepwong, "Effect of Black Mushroom Trimming Extract on The Melanosis Formation and Quality Changes of
Pacific White Shrimp (Litopenaeus vannamei) during Iced Storage”, n1515z2un939n15A599 53 BaaunnInendainunsAgns (2015)

- UssAdds udus, Jirawan Maneerote, Pramvadee Tepwong, "An Immersion of Pacific White Shrimp (Litopenaeus vannamei) in Black Mushroom
Trimming Extract for Retarding Black Spot", n151ssaumnignisaaiunninenaainunsddns asen 54 (2016)

- Useidds ugud, Pongtep Wilaipun, Pramvadee Tepwong, "Retardation of blackspot formation and quality changes of Pacific white shrimp by black
mushroom trimming extract treatment during iced storage", NRCT-JSPS Asian Core Program Symposium 2016 (2016)

- UseAdds udus, Jirawan Maneerote, Pramvadee Tepwong, "Black Spot Format|on and Sensory Changes of Pacific White Shrimp (Litopenaeus
vannamei) Treated with Black Mushroom Trimming Extract”, n1515sgumn31in1s A7 55 minnduinunsenan s (2017)

- a5uN WA A3AEes, UssAdds udus, Pramvadee Tepwong, "Relationship between Black Spot Formation and Quality Changes in Pacific White
Shrimp (Litopenaeus vannamei) in Mushroom Trimming Extract during Iced Storage", N1515 239015 289N INENF Un ¥ S ANE S A9 56
(2018)

- %glen I5ena, ynensal 1gsiTawns, Pramvadee Tepwong, "Effect of Enzyme Concentration and Hydrolysis Time on Degree of Hydrolysis and
Antioxidative Activities of Protein Hydrolysate from Tuna Cooking Juice", n15issammiannisuiinenatinuasddns asei 58 (2020)

- ynansal 1iusfilawns, Nantipa Pansawat, Jirawan Maneerote, Pramvadee Tepwong, "Production of Protein Hydrolysate with Antioxidative
Activities and Angiotensin I-Converting Enzyme Inhibitory from Tuna Cooking Juice Hydrolyzed by Alcalase”, n151ssaaiansid uanainuidassau
Toudindnuuiied asei 52 (2021)

- uNFdNUWIUANF Arutinsso, Pramvadee Tepwong, Pongtep Wilaipun, "Preliminary Characteristics of Antimicrobial Compounds Produced by
Bacteria Isolated from Mangrove Forest Area”, n1515s20in 1550 uaA A5 18 i InedunuasAIdns Inaannwatdu (2021)

FERUUUILG

- Pramvadee Tepwong, UssAdd5 udus, "Inhibition of melanosis formation in Pacific white shrimp by the extracts of mushroom trimming", 3rd
International Fisheries Symposium (2013)

- Praphatsorn Santhi, Jirawan Maneerote, Toshiaki Ohshima, Pramvadee Tepwong, "Application of mushroom trimming extract on Pacific white
shrimp (Litopenaeus vannamei) for melanosis prevention and quality improvement", JSPS-NRCT Asian Core Program Symposium 2014 "
Development of new bio-technology for aquaculture and risk management of aquaculture products-V" (2014)

- UseAdds udus, Pramvadee Tepwong, "Comparative study on black spot formation of Pacific white shrimp between black mushroom and tree ear
mushroom trimming extract", International Fisheries Symposium-IFS 2016 "Promoting Healthier Aquaculture and Fisheries for Food Safety and
Security" (2016)
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